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PREFACE

U &/ E fhall not attempt to ranfack
the Annals of Antiquity, with a View
to difcover what was the Food of our
firft Parents in the Garden of Eden,
or in what Manner they performed
their culinary Operations: It is fuf-
ficient for us to know at prefent, that
Cookery is become a Science, that
every Age has contributed its Mite
to the Improvement of this Art,
which {eems now to have reached a

very high Degree of Perfe&ion._

Complete however as this Science
may now be confidered, it will ever
be fubjeét to the Variations of Tafte
and Falhion ; and from this Source
proceeds the great Variety of Books
on Cookery now prefented to the
Service of the Public. After fome

A 3 Years
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Years Praltice in two of the moft ca-
pital Taverns this great Metropo-
lis produces, we have had frequent
Occafions to deviate from the printed
Directions we found in Books of this
Kind, fometimes by altering, but
more frequently by reducing the
Number of Ingredients, and thereby
rendering the Difh more fimple and
lefs expenfive, though equally falu-
tary to the Conflitution, and grateful
to the Palate. y

It will from hence follow, that we
do not prefume to arrogate to our-
felves the Reputation of having
ufhered into the World a Work en-
tirely new, which indeed cannot be
expetted ; but we flatter ourfelves,
that the Alterations we have made in
the different Receipts, the new ones
we have added, and the methodical
Manner in which we have arranged
the Whole, will in fome Degree en-
title us to the Patronage of the Public.
Glafle, Mafon, Raffald, and Farley,

are,
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are, like us, equally indebted to the
Labours of our Predeceflors.

It cannot be expected from Men,
whofe Time is wholly employed 1n
the culinary Arts, that they fhould
be much converfant in the Preparation
of made Wines, Cordial Waters, and
Malt Liquors, or in the Management
of Poultry, the Dairy, and the Kitch-
en and Fruit Gardens; vyet thefe
being Matters eflentially neceffary to
be knownby everyHoufekeeper in the
Country, and equally ufeful and
amufing to thofe, who retire from
the Noife and Buitle of the Metropo-
lis to enjoy the calm Retreat of a
rural Life, we could not prevail 'on
ourfelves to omit thofe neceflary
Articles, or be fatisfied folely with
our own Judgement thereon. We
have therefore engaged different Per-
fons to treat on thofe different Sub.-
jetts; and we doubt not but that,
from their known Skill and Experience
therein, they will be found to have

A 4 done
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done no Difcredit to the other Parts
of the Work.

While we, on our Part, have been
particularly careful of improving and
amending the different Receipts, and
adding fuch new ones as have occur-
red to us in the Courfe of our exten-
five Pratice, the Publifhers have
been no lefs attentive to the elegant-
ly Printing of the Work, a bare
Infpection into which will give 1it,
in Point of Elegance, a decided Su-
periority over every other Book of
the Kind. The Defigns and Engrav-
ings of the Plates have been executed
at a very great Expence; and we
may fafely venture to affert, that no
Work of this Nature ever received
{uch expenfive Afliftance as Tae UNI-
vERSAL Cook, now humbly fubmit-
ted to the Perufal and Patronage of
the Public.

F. COLLINGWOOD.
¥. WOOLLAMS:
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ENIVERSAL 'C'OB K
——s3>3IPRR I C T
by &H As-Ban -1

General Obfervations.

EFORE we enter on the praétical part of the
Cook’s bufinefs, it may not be improper to
make a few general obfervations, which are as necef-
fary to be attended to as any part of the culinary
profeffion. The firft and moft important of all
thefe is cleanlinefs, not only in their own perfons,
but alfo in every article ufed in the kitchen. To
the want of a due attention to copper veflels badly
tinned or decayed, and foups or broths that have
been fuffered to remain in them all night, many
people have unhappily loft their lives, of which
the melancholy affair at Salt-hill is a recent proof.
To prevent any thing of this kind, the cook {hould
be particularly careful, in families where copper
utenfils are ufed, frequently to infpeé&t them, and
fee that no part of the copper be uncovered with
tin; and be careful likewife to wipe them perfeétly
dry after they have been ufed, as the leaft moifture
left in them may produce verdigreafe, which may
affect the health, if not endanger the lives, of fome
part of the family. A kitchen properly fupplied
with utenfils kept neat and clean is an ornament to
a houfe, and a credit to the cook. But I fhall not

B here



2 GENERAL OBSERVATIONS.

here dwell any longer on matters fo generally
known, but proceed to give general direttions for
Roafting, Boiling, Made Difhes, Soups, Puddings
and Pies. And firft of _

Roafting.
THE fire muft be prepared according to the.-'T“
weight and fize of what is to be roafted. If itbe
any thing {fmall or thin, a brifk fire will be neceffary;
in order that it may be done quick ; but if it be a
large joint, it will require a firong fire that has lain
fome time to cake. Itisa very good cuitom to put
a little falt and water in the dripping-pan, with
which you may at firft bafte your meat. As foon as
the fire has dried it, you may throw a little flour
over it, and then bafte it with butter. This will
give an agreeable colour to your meat. Take care
to keep the meat at a proper diftance from the fire;
becaufe, if it once gets {corched, it will make the
outfide hard, and will prevent the fire from havin
a proper effeét on the meat, fo that it will appear to
be thoroughly cooked, while it may be nearly raw
within fide. A clear fire, and often bafting the
meat, are very eflential points to be obferved by,
the cook. Any kinds of wild-fowl require a brifk
fire ; but care muft be taken not to roalt the:m. too
much, as that {poils them. Tame fowls require a
longer time, as they are not fo foon heated through'
as the wild fort; and they muft be often bafted, as
that keeps up the froth, makes them more plump,
and gives an addition to their colour. Geefe and
pigs require a good fire, and fhould turn quick.
In order to prevent hares and rabbits from appear-
ing bloody at the neck when they be cut up,
when they are about half roafted, cut the neck
fkin, and the blood will then run out. Thefe re-
quire time and care. Every thing will require:
more roafling in frofty than in mild weather. .-

o



GENERAL OBSERVATIONS. 3

is an improper method, though prattifed by fome
cooks, to falt the meat before it be put to the fire,
for that draws out the gravy. Take care that the
{pit be clean, for a fpit mark is very difagreeable.
When your meat is done, flour and bafte it juft
before you take it up, when it will have a nice
froth, and make a better appearance.
Boiling.

MUCH care, nicety, and attention, are ré-
quired in boiling all forts of meat, but particularly ,
veal; to boil which properly, you muft fill your
pot with a proper quantity of foft water. Having
dufted your veal with flour, put it in your pot over
a f{trong fire. The cuftom of putting in milk to
make it white is ufelefs, and had perhaps be better
left out. Oatmeal has no better effett than milk,
and flour is certainly better than either, when
dufted on the meat. Be fure to {kim it well, for
every thing will throw up a {cum, and if that be
fuffered to boil -down, it will give a black caft to
the meat. The meat muft have plenty of water,
and boil very flowly, which will give a plump ap- -

carance to the veal. To let any fort of meat boil
faft is a great error, as it hardens the outfide, pre-
vents the water from properly penetrating, and
gives a difagreeable colour to the meat. Itisa
general rule in boiling meat, to allow a quarter of
an hour to every pound; but a leg of veal of
twelve pounds, will require three hours and a half
boiling, for the flower it boils the better. All
forts of frefh meat may be put in when the water
boils, but falt meat ‘when the water 1s warm ;
though there are many experienced cooks who
- always put the meat in when the water is cold, as
they fay it thereby gets warm to the heart before
the outfide gets hard.  To boil a leg of lamb of
tour pounds weight, you muft allow an hour and
B 2 half,
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half. = Mutton or beef, which you muft always be
careful to dredge well with flour before you put
them into the pot, do not require fo much boiling
as lamb, pork, and veal, which, if they are not
well boiled, will be unwholefome ; but it is not {o
much thought of, if mutton and beef be not quite fo
well done. A leg of pork will take an hour’s boil- -
ing more than a joint of veal of the fame fize; but
never forget to fcum the pot, let the meat be what
fort it may. |
Frying. l
T O fry filh properly, they muft be firlt dried in
a cloth and then dredged with flour. The drip-
ping or hogflard, of which you muft put plenty
in your pan, muft always boil before your fith be
putin. Hogflard, for frying, is preferred to but-
ter, as the latter frequently. makes the fith foft,
and is apt to burn and blacken them. Your fifh,
when fried, fhould be put to drain, either in a difh.
or hair fieve, that, when you fend them up to table,
they may not appear or eat grealy. If you make
ufe of parfley, pick it very clean, and wafh it well
in cold water, before you throw it into the pan of
boiling fat, where you muft not let it remain too
long. It will then be of a fine green, and eat very
crifp.

Broiling.,

THE principal matter in broiling is to have a.
clear fire. Turn your meat often while it is broil-,
ing, which will prevent its burning or getting
fmokey. You muft have a difh placed over {fome
hot coals, in order to keep it hot as faft as it be
broiled; for no meat of any kind is good unlefs
it be carried hot to table; and for this purpofe,
many cooks fend up only a {mall quantity at a

time, and that as foon as it is broiled.
3 Mad
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Made Difhes.

THOUGH it is not our intention to devote
any particular chapter to the article of Made
Difhes of butcher’s meat, as we fhall infert them
under the general heads of Beef, Mutton, &c. yet
it may not be amifs to give fome general obfer-
vations thereon, as we find them in Raffald, Glaffe,
Mafon, Farley, and other modern books of cook-
ery. As neither eggs nor cream will contribute
much to thicken your white fauce, be careful,
before you put your eggs or cream into it, to
have all your ingredients well boiled, and the
whole of a proper thicknefs. Do not ftir them
with a fpoon, nor {et your pan on the fire, after
you have put in your eggs and cream, for fear they
thould gather at the bottom and be lumpy. To
prevent this, hold your pan at a proper height
from the fire, and keep fhaking it round one way,
which will keep it from curdling ; but be {ure that
you do not fuffer it to boil. Remember to take
out what you are drefling with a fifh flice, and
ftrain your fauce upon it, which will prevent any
{mall bits of meat mixing with your fauce, and you
will thereby have it clear and fine. Be particularly
cautious, in browning difhes, that no fat floats on
the top of the gravy, which may be prevented by
its being properly {kimmed. - It fhould have no
predominant tafte, which depends on your juftly
proportioning the different ingredients, and {hould
be of a fine brown. Nothing is more hurtful to
the reputation of a made difh than the tafte of raw
wine, or frefh anchovy; in order therefore to avoid
this defe€t, you muft deprive it of its rawnefs, by
putting them in {fome time before your difh is ready.
Fried force-meat balls muft be put in a fieve to
drain, that the fat may run from them, and never
let them boil in your fauce, as that will foften

B 3 them,
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them, and give them a difagreeable appearance;
the beft method therefore 1s, to put them in after
the meat is difhed up. Force-meat balls, morels,
truffles, artichoke bottoms, and pickled mufhrooms,
may be ufed in almoft every made difh.

Soups.

IN making any kind of foups, particularly ver-
micelli, portable, brown gravy {oup, or any other
in which herbs are ufed, remember to lay the meat
in the bottom of your pan, with a large lump of
butter. Having cut the roots and herbs {mall,
firew them over the meat, and fet the pan ona

very {low fire. This will draw all the virtues out

of the different ingredients, will produce a good
gravy, and a very different effeét in point of fla-
vour, than if at firft you had put in the water. Fill
your pan with water, as foon as the gravy is almolt

dried up. Take oft the fat as foon as it begins to
boil, and then follow the diretions for making -
the {ort of foup you wifh to have. Green peale, -
intended for' foup, require hard water; but fofe 8
water is preferable for old peafe foup. Inp making

white foup, let it be taken off the fire before you

put in the cream. As foups are foon cold, always
difh them up the laft thing. Take care that all the
greens and herbs you ufe in foups are well wathed

and clean picked, and that any one thing has not a
predominant tafte over another, but that it has a
fine agreeable relifh, and that all the taftes be

united.

Puddings.
WE need not here mention, that the cloth in

which you boil puddings fhould be perfeétly clean;

~ but it may not be amifs to tell the cook, that the
cloth fhould be dipped in boiling water, and dredg-

‘ed with flour. A bread pudding may be tied lou;'t:;
2 ut

g

e e
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but a batter pudding muft be tied clofe, and no
pudding muft be put into the pot till the water
boils. Puddings may be boiled in a bafon; 1n
which cafe, butter the bafon, and let it have plenty
- of water, and turn it frequently. As foon as you
think it is enough, take it out of the pot, and let
it {tand a fhort time to cool. Then take off the
{iring, wrap the cloth round the bafon, and laying
the difh over it, turn the pudding into it, in doing
which you muft take great care that you do not
break the pudding, as every light pudding is very
liable to that accident. In making a batter pud-
ding, begin with mixing the flour well with a little
milk, after which gradually put in the ingredients,
and thus your pudding will be perfettly fmooth,
- and without lumps. In making all {orts of pud-
dings, ftrain the eggs when you beat them,. fo that
they may neither have treadles nor lumps in them.
Bread and cuftard puddings that are to be baked
- require time, and a moderate oven to raife them.
If they be put in too great a heat, they will burn,
and in courfe be {poiled ; but batter and rice puds,.
dings require a quick oven. Before you putin.
the pudding, remember to butter the difh or pan.

Pies.

RAISED pies require a quick oven, and that
they fhould be well clofed up, otherwife they will
fall in the fides. Put no water into them till juft
as you are going to put them into the oven; for,
if the water be put in fooner, it will give the cruft
a fodden appearance, and may perhaps occafion it
to run.  Great judgment is neceflary in determin-
ing what fhould be the heat of your oven; for
light pafte requires a moderate, but not too flow a
heat, as the latter will occafion it to look heavy ;
and too great a heat will catch and burn it, without
giving it time to rife. Iced tarts fhould be baked

B 4 n
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in a flow oven, otherwife the icing will become
brown before the pafte is properly baked. The
pafte neceflary for tarts, we fhall mention here-
after.

Having thus given a few general obfervations,
‘which the young cook fhould always bear in

mind, we fhall proceed to defcribe the proper

method of dreffing all forts of butchers meat, and
fhall then proceed to poultry, game, &e.

B s e o !
C HA P 1II,

The various Methods of Drefling Beef,
i Pieces in a Buﬂaf.:é.

HE Head includes the tongue and palate,

The Entrails confift of the {fweetbread, kid-

nies, fkirts, and tripe ; as alfo the double, the roll,
and the reed-tripe.

The Fore Quarter confifts of the haunch, and in-
cludes the clod, marrow-bone, fhin, and the ftick-
ing-piece, that is the neck end. The leg of mut-
ton piece, which has part of the blade bone. The
chuck, the brifket, fore ribs, and middle rib,
which is called the chuck-rib.

The Hind Quarter confifts of the firloin and
rump, the thin and thick flank, the veiny piece,
the ifch bone, or chuck bone, buttock, and leg.

To roaft a Bullock’s Heart.

AS we have already given general diretions for
roafting joints of beef, we prefume there is no oc-
cafion for repeating it here: we fhall confine

ourfelves to the manner of dreffing the {maller
parts




DIFFERENT METHODS OF DRESSING BEEF. 9

parts of the ox. To roaft a bullock’s heart, mix
crumbs of bread with fome chopped {uet, or a
picce of butter; add fome chopped pariley, fweet
marjoram, grated lemon peel, pepper, {alt, and |
nutmeg, and the yolk of an egg. Stuff the heart
with this, and either roaft or bake it. You may,
if you pleafe, lard it with bacon. Put a little red
wine into the gravy, and ferve it up, with melted
butter and currant jelly in boats.

To roaft Ox Palates.
FIRST boil your palates tender, then blanch

them, cut them into pieces about two inches in
length, and lard one half with bacon. Have
ready two or three pigeons, and two or three
chicken-peepers, which muft be drawn, truffed,
and filled with force-meat. Having larded one
half of them, put them on a bird {pit thus: a bird,
a palate, a fage leaf, and apiece of bacon, and fo
on till you have fpitted the whole. Parboil and
blanch fome lambs and cocks {tones, lard them with
little bits of bacon, large oyfters parboiled, and
each larded with a piece of bacon. Put thefe on
a fkewer, with a little bit of bacon and a fage leaf
between them. Tie them on the {pit and roaft
them. Beat up the yolksof three eggs, {fome nut-
meg, a little f{alt, and crumbs of bread. Bafte
them with thefe all the time they are roafting, and
have ready two fweetbreads, each cut in two, fome

artichoke bottoms quartered and fried, and then
rub the difh with fhalots.  Pile the birds one upon

another in the middle, and lay the other things
round them all feparate by themfelves. Have your
fauce ready, which muft be made of a pint of good
gravy, a quarter of a pint of red wine, an an-
chovy, the oyfter liquor, and a piece of butter
rolled in flour, Boil all thefe together, and pour

them
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them into the difh, with a little juice of lemon, :‘
and the lemon itfelf you may make ufe of asa
garnifh,

i
|

To ragoo Ox Palates.

BOIL four ox palates till they be tender, clean
them well, and cut them fome into long and fome
into fquare pieces. Put them into a rich cooley |
* thus made : put a piece of butter into your flew-
pan, and melt it; put a large fpoonful of flour to
it, and ftir it till it be fmooth. = Put to it a quart of
good gravy, a gill of Lifbon, and three fhalots
chopped ; put in fome lean ham cut very fine, and
half a lemon. Let it boil twenty minutes, and
then {train it through a fieve. Put this and your
palates into a pan, with fome force-meat balls,
truffles, and morels, and pickled or frefh mufh-
rooms ftewed in gravy. Seafon it with pepper and
falt to your tafte, and tofs them up five or fix
minutes. You may ufe either lemon or beet-
root for garnifh.

To boil @ Rump of Beef.

BOIL arump of beef half an hour, and then
take it up. Lay it into alarge pewter difh or ftew-
pan, and cut three or four gathes all along the fide
of it. Rub the gafhes with pepper and falt, and
pour into the dith a pint of red wine, as much hot
water, two or three onions cut fmall, the hearts of
eight or ten lettuces cut {mall, and a large piece of
butter rolled in a little flour. Lay the flethy part
of the meat downwards, and cover it clofe. Let
it ftew for two hours and a half over a charcoal
fire, or a very flow coal fire. When you do it in
a pewter difh, it is beft done over a chaffing-difh
of hot coals, with a bit or two of charcoal to keep

it alive. You muft take care that the bone be
chopped
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chopped fo clofe, that the meat may lie perfettly
' flat in the difh. When the beef is enough, take
' it up, lay itin the difh, and pour the fauce overit,
. This is a difh cooked in the French manner.

‘Rump of Beef fmoked.

BONE a rump of beef as well as poffible with-
out fpoiling the fhape, and {alt it with a pound of
comimon falt, and two ounces of falt-petre. Put
- it lengthways into a falting pan, with all forts of
. fweet herbs, as parfley, fhalots, thyme, bafil, win-
ter favoury, a little coriander, fix cloves, and two
cloves of garlic. Leave it about a week or ten
days in falt, and then hang it in the chimney.
When dried, keep it in a dry place. When you
ufe it, beil it in water without falt, with a few
onions, cloves, a bundle of {weet herbs, and a
little nutmeg. When it is cool in the liquor,
ferve it up, and garnifh with parfley: If you ap-
prehend it will be too falt, you may foak it fome
time before you boil it.

T0 bake a Leg of Beef.

LAY your beef at the bottom of a large deep
pan, and put in a little piece of bacon, a flice or
two of carrot, fome mace, cloves, black and white
whole pepper, a large onion cut in flices, and a
bundle of {weet herbs ; pour in water till the meat
be covered, then cover it up, and fend it to the
oven. When it is baked, f{train it through a coarle
fieve, take out all the finews and fat, and put them
Into a {aucepan, with a few fpoonfuls of the gravy,
a little red wine, a {mall piece of butter rolled in
flour, and fome muftard. Shake your faucepan

ﬂften‘, and when the fauce is hot and thick, difh it,
and ferve it up.

1o
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To broil Bsqf Steaks.

A rump is generally ufed for fteaks, which muft
be cut about half an inch thick. Having got a
clear fire, rub your gridiron well with beef fuet,
and when it ishot, lay on your fteaks. As{oon as
they begin to brown, turn them, and when the
other fide 1s brown alfo, lay them on a hot difh,
with a piece of butter between each fteak. Sprinkle
alittle pepper and falt over them, and let them
ftand two or three minutes. Then {lice a fhalot
very thin into a {poonful of water. Lay your fteaks
upon the gridiron, and keep turning them till they
be enough. Put them on your difh, pour the
fhalot and water among them, and {erve them up.

To fry Beef Steaks.

FRY fome fteaks, cut out of the middle of
the rump, in butter. When they are done, put
a little good fmall beer into the pan, a little
nutmeg, a fhalot, fome walnut catchup, and a

iece of butter rolled in flour. Shake it round the

an till it boils, and pour it over the fteaks. Pick-
Fed mufhrooms, or oyfters, may be added, if you
chufe.

Another Method.

BEAT the lean of a beef fleak well with the
back of a knife, and then fry it in juft as much but-
ter as will moifien the pan. Pour out the gravy as
it runs from the meat, and turn them often, over a
gentle fire. Fry the fat by itfelf, and lay it upon
the meat ; put to the gravy a glafs of red wine, half
an anchovy, alittle nutmeg and beaten pepper, and
a fhalot cut fmall. Give it two or three gentle boils,
and feafon it with falt to your tafte. Pour the fauce
over the fteaks, and ferve them up.

Beef



DIFFERENT METHODS OF DRESSING BEEF.. 13

Beef Steaks rolled.
T AKE what quantity of beef fteaks you have

occafion for, and beat them with a cleaver till they
be tender. Make a forcemeat with a pound of veal
beaten fine in a mortar, the flefh of a fowl, half a
pound of gammon of bacon or cold ham, fatand
lean, the kidney fat of a loin of veal, and a {weet-
bread. Cut all thefe very {mall, and add fome
truffles and morels ftewed and cut fmall, two {halots,
fome parfley, a little thyme, lemon peel, the yolks
of four eggs, a nutmeg grated, and half a pint of
cream. Mix thefe well together, and ftir them over
a flow fire for eight or ten minutes. Put them upon
the fteaks, and roll them up, and fkewer them
‘tight. Put them into the frying-pan, and fry them
of a nice brown. Take them from the fat, and put
them into a ftew-pan with a pint of good drawn
gravy, a {poonful of red wine, two of catchup, a
few pickled mufhrooms, and let them ftew for a
quarter of an hour. Take up the fteaks, cut them
in two, lay the cut fide uppermoft, and garnifh
with lemon. - '

A Rump of Beef rolled.

CUT the meat from the bone as whole as pof-
!ible, {plit the infide {rom top to bottom, and {pread
itopen. Take the flefh of two fowls and fome beef
fuet, of each an equal quantity, and as much cold
boiled ham, a little pepper, an anchovy, a nutmeg
grated, fome thyme, a good deal of parfley, and
a few mufthrooms. Chop all thefe together, and
beat them in a mortar, with half a pint bafon full
of crumbs of bread. Mix all thefe together with
four yolks of eggs. Putit intothe meat, cover it
up, and roll it round. Stick it in one fkewer, and
tie it faft together with packthread. Puta layer of
bacon and a layer of beef, cutin thin {lices, into a

pot
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‘pot or large faucepan that will juft hold it; putin
a piece of carrot, fome whole pepper, mace, fweet

herbs, and a large onion. Lay the rolled beef on
it, and put in juft water enough to cover the top of*
the beef. Cover itclofe, and let it ftew very foftly,
on a {low fire, for eight or ten hours, but not too"
falt : asfoon asyou find the meat is tender, which
you may know by running a fkewer into it, take it
up, and keep it hot. Boil the gravy till you think it
be ftrong enough, then ftrain it off, and take fome
chopped mufhrooms, fome truffles and morels cut
fmall, two fpoonfuls of red or white wine, and a
piece of butter rolled in flour. You may alfo
put in the yolks of two eggs; but, as they are apt
to curdle, they had perhaps better be omitted.
Boil thefe together. Set the meat before the fire,
bafte it with butter, and throw crumbs of bread
over it.  As foon as the fauce is enough, lay the
meat in the difh, and pour the fauce over it.

To flew a Rump of Beef.

HAVING cut the meat clean from the bone,
put it into your ftewpan, and cover it with an
equal quantity of gravy and water. Put in a
fpoonful of whole pepper, a bundle of {weet herbs,
two onions, fome {alt, and a pint of red wine.
Cover it clofe, and fet it over a ftove or flow fire
for fome hours, fhaking and turning it four or five
times, and ftirring it till dinner be ready. Cut
ten or twelve turnips into flices the broad way,
then quarter them, and fry them in beef dripping
till they be brown. Take care to let your drip-
ping boil before you put them in, and when done
drain them well from the fat. Lay the beef in
your foup difh, toaft a little bread very nice and
brown, which cut three corner ways, and lay them
and the turnips into the difh. Skim the fat off

clean, ftrain in the gravy, and ferve it up, havénﬁ‘
r
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firft feafoned it with pepper and falt to your tafte.
If you have the convenience of a ﬁc:-:u.rc, you may
put the difh over it for four or five minutes, which
‘will give the liquor a fine flavour of the turnips,
make the bread tafte better, and be a great addi-

tion to the whole.

Another Method.

TAKE it up as {oon as it is boiled a little more
than half enough, and peel off the fkin. Take
pepper, falt, beaten mace, grated nutmeg, a
handful of parfley, a little thyme, winter {avoury,
and {weet marjoram, all chopped fine and mixed.
Make great holes. in the fat and lean, and ftuff
thefe into them. Spread the reft over them, with
the yolks of two eggs. To the gravy that runs out,
put a pint of claret. Put the meat into a deep
pan, pour the liquor in, cover it clofe, and let it
bake two hours. Put it into the difh, ftrain the
liquor through a fieve, and, having fkimmed off
the fat very clean, pour it over the meat, and ferve
it up.

To force the Infide of a Sirloin of Beef.

HAVING fpitted your firloin, cut out {from
the infide all the fkin and fat together, and take
off all the flefh from the bones. Chop the meat
very fine, and put to it a little beaten mace, two
or three fhalots, an anchovy, half a pint of red
wine, a little pepper and falt, and put all on the
bones again. Then lay on your fat and fkin,
fkewer it clofe, and paper it well. When it is fuf-
ficiently roafted, take off the fat, and dith up your
meat. Make a fauce of a little red wine, a fhalot,
an anchovy, and two or three flices of horfe-rad-

1difh. Pour this fauce over the meat, and fend it
'to table.

To
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To drefs a Fillet of Beef.

CAREFULLY cutout the infide of a firloin
from the bone, grate fome nutmeg over it, a few
crumbs of bread, a little pepper and falt, lemon-
peel, and thyme, with fome parfley fhred f{mall.
Roll it up tight, tie it with packthread, and roaftit. |
Put a quart of milk and a quarter of a pound of
butter into the dripping-pan, and bafte the meat
well.  As foon as it 1s enough, take it up, untie it, |
and leave a fkewer in it to keep it together. Put
fome good gravy into the difh, and fome fiweet
fauce into acup. Plain butter will do very well
to bafte it with; but, if you like it better, you may

make ufe of wine and butter.

To drefs Beef Collops.

TAKE any tender piece of beef, fuch as the |
rump, and cut collops rather larger than Scotch
collops. Hafh them with a knife, and flour them.
Melt a little butter in a ftewpan, and put in your
collops. Having firied them quick for about two
“minutes, putin a pint of gravy, a little butter
rolled in flour, and feafon it with pepper and falt.
Cut fome pickled cucumbers into thin flices, halfa =
walnut, a few capers, and a little onion fhred very
fine. Stew them five minutes, then put them into
a difh, and ferve them up. If you chufe it, you
may put into it half a glafs of wine.

Bfgf Gobbets.

T AKE any piece of beef, except the leg, cut 3

it into pieces, and put it into a ftewpan. Cover °
them with water, and let them ftew an hour. Then &
ut in a little mace, cloves, and whole pepper, tied =
loofely in a muflin rag, with fome celery cut {fmall. =
To thefe add fome falt, turnips and carrots pared

and cutin flices, a little parfley, a bunch of {weet
herbs, =
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herbs, a large cruft of bread, and an ounce of bar-
v or rice. -Having covered it clofe, let it ftew
till it be tender. Then take out the herbs, fpices,
and bread, and have ready a French roll toafted,
and cut it into quarters. Put them into your difh,
pour in the meat and fauce, and ferve it up hot.

To flew Neat’s Tongues.

ST EW two tongues, for two hours, in water juft
fufficient to cover them. Take them out and peel
them, and then put them in againwith a pint of ftrong
gravy, half a pint of white wine, a bundle of fweet
herbs, a little pepper and falt, fome mace, cloves,
and whole pepper, tied in a muflin rag; a {poonful of
capers chopped, turnips and carrots f{liced, and a

iece of butter rolled in flour. -Let all {ftew to-
gether very foftly over a flow fire for two hours, '
and then take out the fpice and {weet herbs, and
fend the difh to table. Some omit the turnips and
carrots, and boil the tongues by themfelves.

To make a Mock Hare.

T AKE alarge bullock’s heart, wath it, and cut
off the deaf ears; then ftuff it with fome forcemeat
in the fame manner as a hare.. Cover the top of
it either with a caul of veal or paper, to keep in
the ftuffing. Roaftit by a hanging {pit, and it will
take an hour and a half before a good fire. Bafte
it with red wine, and when it be roafted, take the
wine out of the dripping-pan, {kim off the fat, and
add a glafs of wine toit. When it is hot, put in
fome lumps of red currant jelly, and pour it into
the difh. Send it up to table, with fome red cur-
rant Jelly cut in {lices, and placed on a faucer.’

ITa ragoo a Piece of Beef.

ANY piece of beef, which is cut {quare, is free
from bones, and has fatat the top, will anfwer this
C purpofe ;
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purpofe; either the rump or flank will do very 1
Cut the meat from the bones, which laft will make
excellent foup. Put the meat into a large ftew-pan
with a good piece of butter, and fry it till it be alk
a little brown; but flour your meat well before
you put it into the pan. Then pour into it as
much gravy as will cover it. Your gravy muft be.
thus made : take about a pound of coarfe beef, a:
little piece of veal cut {mall, a bundle of fweet
herbs, an onion, fome whole black and white pep.
per, two or three large blades of mace, four or
five cloves, a piece of carrot, a little piece of ba-
con, fteeped a little while in vinegar, and a cruft
of bread toafted brown. To this add a quart of
white wine, and let it boil till it be half wafted.
While this is doing, pour a quart of boiling water
into the ftewpan, cover it clofe, and let it be ftew-
ing foftly. When the gravy is done, ftrain it, and
pour it into the pan in which the beef is. Take an
ounce of truffles and morels cut fmall, fome freft
or dried mufhrooms cut {mall, two {poonfuls of
catchup, and cover it clofe. Let all this ftew til
the fauce be thick and rich; and then have ready
fome artichoke bottoms cut into four, and a few
pickled mufhrooms. Give them a boil or two, and
when your meat be tender, and your fauce quit
rich, lay the meat into a difh, and pour the foup
over it. You may add a fweet-bread cut in fis
picces, a palate ftewed tender and cut it into littlg

icces, fome coxcombs, and a few forcemea
‘balls. Though it will be very good without thi
addition, yet it will be much better with it. Som¢
cooks, merely for the fake of variety, when thi
beef is ready, and the gravy put to it, add a largg
bunch of celery, cut {mall and wafhed clean, tw¢
fpoonfuls of catchup, and aglafs of red wine.

Beg
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Beef in Epigram.

HAVING roafted a firloin of beef, take it off
‘the fpit, raife the fkin carefully off, and cut thé
lean parts of the beef out ; but obferve not to cut
near the ends or fides. Cut the meat into pieces
about as big as a crown-piece, put half a pint of
gravy into a tofs-pan, an onion chopped fine, two
{poonfuls of catchup, fome pepper and falt, fix
{mall pickled cucumbers cut in thin {lices, and the
gravy that comes from the beef, with a little butter
rolled in flour, put the meatin, and tofs it up for
fiveminutes. Then put it on the firloin, putthe {kin

over, and ferve it up. You may ufe horfe-radifh
for garnifh.

Buillie Beef.

- PUT the thick end of a brifket of beef into a
kettle, and cover it quite over with water. Let it
boil two hours; then keep ftewing it clofe by the
fire for fix hours longer, and fill up the kettle as
the water waftes. At the fame time that you put
in your beef, put in alfo fome turnips cut into little
balls, carrots and fome celery cut in pieces.
About an hour before it be done, take out as much
broth as will fill your foup-difh, and boil in it for
that hour turnips and carrots cut into balls, or
little {quare pieces, with fome celery, and falt
and pepper to your palate. Send it to table in
two difhes, the beef and the foup feparately. You
may, if you pleafe, put pieces of fried bread into

our foup, and boil in a few knots of greens. If
you apprehend yeur 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

toremember to take out the mutton before vo
| u
fend the difh to table. )

Gl Beef
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care to fkimit well, and feafon it as you would for
a good broth, adding about a pint of white wine.
Letit fimmer as longas it will hang together. There
are many fauces for this difh, as mlnce'd carrots,
herbs, &c. The carrots muft be cut an inch long,
boiled in a little water, afterwards ftewed in broth
proportionate to your meat. When they are done
tender, put in a glafs of wine, a little minced
fhalot and parfley, and the juice of a lemon.
Take your beef out, and put it on a cloth, clean
it from the fat and liquor, place it hot and whole

in your difh, and pour your fauce hot over it.

Beef a la Mode.

T AK E fome of the veiny-piece, or {mall round
of beef, which is generally called the moufe but-
tock. Cut it five or fix inches thick, and flice
fome pieces of fat bacon into long bits. ' Take an
equal quantity of beaten mace, pepper, and nut-
meg, with double the quantity of falt. Mix them
together, dip the bacon into fome vinegar, (gar-
lick vinegar, if agreeable) and then into the fpice.
Lard the beef with a larding-pin, very thick and
even. Put the meat into a pot juft large enough
- to hold'it, with a gill of vinegar, two large onions,
a bunch of fweet herbs, half a pint of wine, and
fome lemon peel. Cover it down very clofe, and
put a wet cloth round the edge of the pot, to pre-
vent the fteam evaporating. When it is half done,
turn it, and cover itup again. Do it over a ftove
or very flow fire. Tt will require five hours and a

half to do it properly. You may add to it truffles
and morels.

Beef ala Royal.

TAKE a rump, firloin, or brifket of beef, and
cut fome holes in it at a little diftance from each
other. Fill the holes, one with chopped oyfters,

C 3 another
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‘another with fat bacon, and a third with choppe
pariley. Dip each of thefe, before you ftuff you
beef, into a feafoning made with falt, pepper, be
ten mace, nutmeg, grated lemon peel, {weet mar
Joram, and thyme. Put a piece of butter into
frying-pan, and, when it has done hiffing, put in
the beef. Make it of a fine brown, then put in
fome broth made of the bones, with a bay-leaf, a
pintofred wine, two anchovies, and a quarter of a
pint of fmall beer. Cover it clofe, and let it ftew
wllit be tender. Then take out the beef, fkim off
the fat, and ftrain the gravy. Put in two ox pa-
lates ftewed tender and cut into pieces, fome
pickled gerkins, truffles, morels, and a little
mufhroom powder. Let all thefe boil together.
Thicken the fauce with a bit of butter rolled in
flour, put in the beef to warm, pour the fauce
over it, and fend it up to table,

Beef a la Daube.

BONE a rump of beef, or you may take part
of the leg of mutton piece, or a piece of the but-
tock. Cut fome fat bacon as long as the beef is
thick, and about a quarter of an inch fquare.
Take eight cloves, four blades of mace, a little
all-fpice, and half a nutmeg beat very fine. Chop
fine a good handful of parfley, fome f{weet herbs
of all forts, and put to them fome pepper and falt.
Roll the bacon in thefe, and then take a large
larding-pin, ora fmall bladed knife, and force the
bacon through the beef. Then putthe meat inta
the ftewpan, and cover it with brown gravy. Chop
three blades of garlick very fine, and put in fome
frefh mufthrooms or champignons, two large oni-
ons, and a carrot. Stew it gently for fix hours,
then take out the meat, ftrain off the gravy, and
{kim off all the fat. Put your meat and gravy

again into the pan, put a gill of white wine into ié,
an
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and feafon it with pepper and falt, if wanted.
Stew them gently for half an hour, and add {ome
artichoke bottoms, truffles and morels, fome oyl~
ters, and a fpoonful of vinegar. Put the meat
into a foup-difh, and the fauce overit, You may,
if you choofe it, put in turnips and carrots cut in
round pieces, fome {mall onions, and thicken the
fauce. Then put in the meat, and ftew it gently
for half an hour with a gill of white wine, |

Beef Olives.

CUT fteaks from the rump, or infide of the fir-
loin, half an inch thick, about fix inches long,
and four or five broad; beat them a little, and
rub over them the yolk of an egg. Strew on
them crumbs of bread, chopped parfley, lemon-
peel fhred fine, pepper and falt, chopped fuet or
marrow, and grated nutmeg. Roll them up tight,
fkewer them, and fry or brown them in a Dutch
oven. Stew them in beef brath or gravy till ten-
der, thicken the gravy with a little flour, and then
add a little catchup or lemon juice. If you wifh
to make it richer, you may add forcemeat balls,
hard yolks of eggs, and pickled mufhroqms.

A Fricando Gf Beef.

TAKE one or more pieces of beef, of what
fize you pleafe, and lard them with coarfe pieces
_nf: bacon feafoned with fpices. Boil it in broth
with a little white wine, a bundle of parfley and
fweet herbs, a clove of garlick, fhalots,” four
cloves, whole pepper, and fome falt. When it is
tendexl', (kim the fauce well, and ftrain it, and re-
duce it to a glaze, with which you may glaze the
larded fide, and fend it up to table on what ftewed
herbs you pleafe,

C4 Another
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a ftewpan that will juft fit it, put a {lice or two of
bacon at the bottom, lay in your beef, and cover
it with the {fame. Seafon it with an onion or two,
fome bits of carrot, a little fweet bafil; thyme, and
pariley, a little pepper, falt, and a blade or two of
mace. Let it ftew gently till ‘it be very tender,
then take it out upon a plate, ftrain your braze,
and clean it well from the fat. .Put it into a clean
{tewpan, and boil it'with a ladle of gravy very faft,
and you will find it come to a fort of gluey con-
fiftence. Then put your beef in, keep it hot till
dinner time, and then fend it up to table with
fpinach. You may ferve it up with favoys or red
cabbage, ftripped fine and ftewed, after being
blanched, only adding a piece of bacon, with a
« few cloves {ftuck in the ftewing, but not to fend to
table. A fillet of the firloin is done nearly in the
fame manner, marinated and roafted, with bacon
~over it, and the fame fort of fauces. :

Beef Steak Pie.

BEAT fome rump fteaks with a rolling-pin,
and then feafon them with pepper and falt to your
palate. Make a good cruft, lay in your fteaks,
and then pour in as much water as will half fill the

difh. Put on the cruft, fend it to the oven, and
let be well baked.

Beef Steak Pudding.

MAKE a good cruft with dripping, or mutton
fuet, if you have it, fhred fine. Make a thick
cruft, take a piece of falt beef, which has been
twenty-four hours in foft water. Scafon it with a
little pepper, put it into the cruft, roll it up clofe,
tie 1t 1n a cloth, and boil it. If it be about four
or five pounds, boil it five hours.

To
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in a mortar. Add to it a little more pepper, falt,
and mace. Then oil a pound of butter in the
gravy and fat that came from your beef, and put it
in as you find neceflary ; but beat the meat very
fine. Then put it into your pots, prefs it clofe
down, pour clarified butter over it, and keep it in
a dry place.

If you wifh to pot your beef fo as to imitate
venifon, proceed in the following manner. Take
a buttock of beef, and cut the lean of it into
pieces of about a pound weight each. To eight
pounds of beef take four ounces of faltpetre, the
fame quantity of bay-falt, half a pound of white
falt, and an ounce of f{al-prunella. Beat all the
falts very fine, mix them well together, and rub
them into the beef. Turn it twice a day for four
days fucceflively, After that put it into a pan,
and cover it with pump water, and a little of its
own brine. Send 1t to the oven, and bake it till
it is tender; then drain it from the gravy, and take
out all the {kin and finews. Pound the meat well
in a mortar, lay it in a broad difh, and mix on it
an ounce of cloves and mace, three quarters of an
‘ounce of pepper, and a nutmeg, all beat very fine.
Mix the whole well with the meat, and add alittle
clarified frefh butter to moiften it. Then prefs it
down 1nto pots very hard, fet them at the mouth
of an oven juft to fettle, and then cover them two
inches thick with clarified butter. When quite
cold, cover the pots over with white paper tied
clofe, and fet them in a dry place. It will keep
good a great while, if made agrecable to thefe di-
rections.

CHAP
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and a little falt. Cover it clofe, and let it ftew an
hour, or till it is boiled to your tafte, if you with
to make foup of it; but, if you only intend to
have a fauce to eat with the veal, you muft ftew it
till it comes to the quantity you want, and then
feafon it with falt to your palate. Take out the
{pice, onion, and fweet herbs, and pour it into
your dith, which will be a very fine one. If you
‘have no peafe, pare three or four cucumbers,
fcoop out the pulp, and cut it into little pieces.
Take four or five heads of celery, wath them clean,
and cut the white part fmall; but, for want of let-
tuces, you may take the little hearts of favoys, or
the little young {prouts that grow on the old cab-
bage ftalks, about the fize of the top of your
thumb. If you wifh to make a very fine difh of
it, fill the infide of your lettuce with force-meat,
tie the top with a thread, and ftew it till there is
but jult enough for fauce. Set the lettuce in the
middle, the veal round it, and pour the fauce all
over it. This difh will ferve a number of people, and
itfis the cheapelt and beft way of drefling a breaft
of veal. - '

To flew a Breaft of Veal in its own Sauce.

PUT a breaft of veal into a ftewpan of its own
length, with a little broth, a glafs of white wine,
a bundle of fweet herbs, a few mufhrooms, a little
coriander tied in a bag, fliced roots, onions, pep-
per, and falt. Stew it {lowly till very tender.
When it is done enough, firain and fkim the fauce,
pour it over the meat, and fend it up to table.

10 fiew a Knuckle of Veal.

LAY at the bottom of your faucepan four wood-
en fkewers, and wafh and clean the knuckle well.
Lay it in the pot with two or three blades of mace,

a litede |-
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bone and {crag cut in pieces, with a little beaten
mace, a head of celery, onions, and three or four
carrots. Pour in as much water as will cover 1t,
fhut the pan clofe, and ftew it {lowly two or three
hours, till it be tender. Then ftrain half a pint of
the liquor through a fieve, fet it over a ftove, let
it boil, and keep ftirring it till it becomes thick,
and is of a good brown. Then take the veal out
of the ftewpan, wipe it clean, and put the larded
fide down upon the glaze. Setit five or fix minutes
over a gentle fire to take the glaze, and then lay
it in the difh with the glazed fide upwards. Put
into the fame ftewpan as much flour as will licona
fixpence, ftir it well, and add fome of the braze
powder, if any beleft. Let it boil till it is of a
proper thicknefs, and pour it into the difh.
Squeeze in a little lemon juice, and ferve it up.

Neck of Veal ala Braife.

LARD the beft end of a neck of veal with ba-
con rolled in parfley chopped, pepper, falt, and.
nutmeg. Put it into a ftewpan, and cover 1t with
water. Put in the fcrag end, with a little lean
bacon, or a bit of ham, an onion, two carrots,
fome fhalots, a head or two of celery, and a little
Madeira. Let thefe ftew gently for two hours, or
till tender. Strain the liquor, mix a little butter
with fome flour, and ftir it in a ftewpan till it be
brown. Lay in the veal, the upper fide to the
bottom of the pan, and let it do a few minutes till
it is coloured. Lay it in the difh, ftir in fome
more liquor, boil it up, and fqueeze in orange or
lemon juice.

Neck of Veal flewed with Celery,

PUT the beft end of a neck of veal into a ftew-
pan with fome beef broth, or boiling water, fome
falt, whole pepper, and cloves, tied in a bit of

muflin ;
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muflin ; with an onion, and a piece of lemon peel.
Stew this till tender; then take out the fpice and
peel, put in a little cream and flour mixed, with
fome celery ready boiled and cut in lengths. Boil
it up, difh it, and fend it to table.

Neck of Veal ragooed.

CUT a neck of veal into fteaks, and flatten
them with a rolling pin, feafon them with falt, pep-
per, cloves, and mace. Lard them with bacon,
lemon peel, and thyme, and dip them in the yolks
of eggs.. Make a fheet of flrong cap-paper up at
the four corners, in the form of a dripping-pan.
Pin up the corners, butter the paper and the grid-
iron, and fet it over a charcoal fire. Put in your
meat, let it do leifurely, keep it bafting and
turning to keep in the gravy, and have ready a
pint of ftrong gravy againft it is enough. Seafon
it high, put in mufhrooms and pickles, and force-
meat balls dipped in the yolks of eggs, oylters
ftewed and fried to lay round and at the top of
vour difh, and then fend it to table. If it be
for a brown ragoo, put in red wine; if for a white
one, put in white wine, with the yolks of eggs beat
up with two or three {poonfuls of cream.

Breaft of veal ragooed.

ROAST half the beft end of a neck of veal,
flour it, and ftew it gently with three pints of good
gravy, an onion, afew cloves, whole pepper, and
a bit of lemon peel. Turn it while it is ftewing,
‘and when it is very tender, ftrain the fauce. If it
be not thick enough, mix a little more flour fmooth,
and add catchup, chyan, truffles, morels, and
pickled mufhrooms. Boil it up, and put in hard
yolks of eggs. |

The';
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The Griftles of a Breaft of Veal with a white Sauce.

THE half of a breaft of veal will do for this
fmall dith. Take off all the upper part of it, and
cut the griftles in {fmall bits, blanch them, and put
into a ftewpan a ladle of broth. Having ftewed
it very tender, put to it a bit of butter mixed with
flour, a bunch of parfley and onions, a blade of
mace, pepper, and falt. For your fauce, you
‘may procure either peas or afparagus. Add the

- juice of alemon; and fend it up to table.

Fillet of Veal ﬂewzd.

STUFF it, and half bake it with a little water
in the difh. Then ftew 1t with the liquor and fome
good gravy, and a little Madeira. When it is
enough, thicken it with flour, and add catchup,
chyan, a little falt, and juice of orange or lemon.

Then bolil it, difh it up, and fend it to table.

Leg of Veal marinated.

MARINATE a nice leg of white veal, and
roalt it with four flices of bacon over it, cover it
with paper. Take four or five heads of endive,
cut into bits about an inch in length; blanch it a
little, and ftew it in a little gravy mixed with a ladle

. full of cullis. Put in a minced fhalot and fome
parfley, {queeze in the juice of a lemon, and fend
it to table with the fauce under it. For the fake
of a change, you may make ufe of capers, olives,
or any other fort of pickles.

Leg of Veal in Difguife. |
TAKE aleg of veal, and lard it with flips of
bacon, and a little lemon-peel cut very thin. Make
a ﬁuﬂm_g as for a fillet of veal, only mix with it
half a pint of oyfters chopped fimall.” Put it into a
veflel, cover it with water, and let it ftew very
gently till quite tender. Then take it up, and
: D {kim
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the following mince-meats: Mince all the meat
very fine with the kidney part, moiften it with a
little veal gravy, and the gravy that comes from
the loin. Put in a little pepper and falt, {ome
lemon-peel fhred fine, the yolks of three eggs, a
fpoonful of catchup, and thicken it with a little
butter rolled in flour. Give it a fhake or two over
the fire, put it into the loin, and then pull the fkin
over. If the fkin fhould not quite cover it, give
it a brown with a hot iron, or put it into an oven
for a quarter of an hour. Garnith with barber-
ries and lemon, and fend it up to table.

To roaft Sweetbreads with Afparagus.

A couple of good fweetbreads will be fuffici-
ent for this fmall difh. Blanch them, and lay
them in a marinade. Spit them tight upon a lark-
{pit, and tie them to each other, with a flice of ba-
con upon each, and covered with paper. When
the {weetbreads are nearly done, take off the pa-
per, and pour a drop of butter upon them, with a
few crumbs of bread, and roaft them of a nice co-
lour. Take two bunches of afparagus, and boil
them, but not quite fo much as when boiled to eat
with butter. Difh up your fweetbreads, with your
grals between them. Take alittle cullis and gravy,
with a bit of fhalot and minced parfley, and boil it
a few minutes. Squeeze in the juice of a lemon
or orange, and {end it up to table. Sweetbreads
are very ufeful in many difhes, as in pies, ragoos,
fricaffees, &c. And to ufe alone, either fried,
roafted, broiled, or otherwife. They muft be
foaked in warm water an hour or two, then {calded
about an hour or two in warm water, which is com-
monly called fetting or blanching. This will make
them keep longer, and ‘prepare them for any ufe
you may have occafion to apply them to.

D2 ; Sweetbreads
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{low fire, and then pour in a quart of boiling water
or broth. Cover it clofe, and let it ftew two hours
very foftly. Then take out the fweetbreads, keep
‘them hot, ftrain the gravy, {kim off all the fat, boil
it till it waftes to about half a pint, putin the fweet-
breads, and give them two or three minutes {tew
in'the gravy. Then lay them in the difh, pour the
oravy over them, garnifh with lemon, and fend
them up to table,

Sweetbreads ragooed.

R UB them over with the yolk of an egg, ftrew
them over with bread crumbs, and parfley, thyme,
and fweet marjoram, all fhred {mall, and {ome
pepper and falt. Make a roll of forcemeat like a
{fweetbread, put it in a veal caul, and roaft them in
a Dutch,oven. Take fome brown gravy, and put
to it alittle lemon pickle, fome mufhroom catchup,
and the end of a lemon. Boil the gravy, and when
the fweetbreads are enough, lay them in the difh,
with the forcemeat in the middle. Take out the

~ end of the lemon, pour the gravy into the difh, and
fend it up to table.

Sweetbreads as Hedge- Hogs.

HAVING fcalded your {weetbreads, lard them
~with ham and truffles, cut in fmall pieces. Fry
them a fhort time in butter, and let the pieces
{tick but a little to make the appearance of briftles.
Simmer them in the fame butter, with broth and a
little white wine, and a very little falt.and pepper.
When they are done, {kim and ftrain the fauce,
add a little cullis, and ferve them up. You may
ufe any other fauce that you like better. Sweet-
breads being of a very infipid tafte of themfelves,
make it a general rule to ferve a fharp relithing

fauce with them, fuch as cullis {auce, fricaflee, or
fweet herbs,

D'g Sweethreads
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large plate of veal, take four or five {fpoonfuls of
water, let it boil, and then put'in the veal, with a
piece of butter as big as an egg. ~ Stir it well toge-
ther, and it will be done enough as {foon as 1t 1s all
thoroughly hot. Have ready a very thin piece of
bread toafted brown, and cut into three-corner
fippets. Lay it round the plate, and pour in the
veal. Juft before you put it in, fqueeze in half a
lemon, or put in halfa {poonful of vinegar.

A Pillaw of Veal.

HALF roaft either a neck or breaft of veal;
then cut it into fix pieces, and feafon it with pep-
per, falt and nutmeg. Putto a pound of ricea
quart of broth, fome mace, and a little falt. Do
it over a ftove or very flow fire till it 1s thick ; but
butter the bottom of the pan or difh you do it in.
Beat up the yolks of fix eggs, and ftir them into it.
“Then take a little round deep difh, butter it, lay
fome of the rice at the bottom, then lay the veal
- on a round heap, and cover it all over with rice.
Walh it over with the yolks of eggs, and bake it an
hour and half. Then open the top, and pourina
pintof rich good gravy. Send it to table, garnithed
- with a Seville orange quartered.

Veal Blanquets.

HAVING roafted a piece of a fillet of veal,
cut off the fkin and nervous parts, and cut it into
little thin bits. Put fome butter into a ftewpan
over the fire, with fome chopped onions, and fry
them a little. Thenadd a duft of flour, ftir it to-
gether, and put in fome good broth or gravy, and
a bundle of fweet herbs. Seafon it with {pice, make
it of a good tafte, and then put in your veal, the
yolks of two eggs, beat up with créam and grated
nutmeg, fome chopped parfley, a fhalot, fome
lemon pecel grated, and a little juice of lemon,

D 4 Keep
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Keep it ftirring one way, and when it is enough,

difh it up, and fend it to table.
Bombarded Veal.

CUT five lean pieces off a fillet of veal, as thick
as your hand. Round them up a little, and lard
them very thick on the round fide with little narrow
thin pieces of bacon, and lard five fheeps tongues,

being firft boiled and blanched ; lard then here and

there with very little bits of lemon peel, and make
a well-feafoned forcemeat of veal, bacon, ham,
beef fuet, and an anchovy beaten well. Make ano-
ther tenderforcemeatof veal, beef fuet, muthrooms,
Ipinach, parfley, thyme, {weet marjoram, winter fa-
vory, and green onions. Seafon with pepper, falt,
and mace. Beat it well, make a round ball of the
other forcemeat, and ftuff it in the middle of this;

thenroll it up in a veal caul, and bake it. What 1s

left, tie up like a Bologna faufage, and boil it; but
firft rub the caul with the yolk of an egg. Putthe
larded veal into a ftewpanwith{fome good gravy, and
ftew it gently till it be enough. Skim off the fat, put
in fome truffles*and morels, and fome mufhrooms.

Your forcemeat being baked enough, lay it in the
middle, the veal round it, and the tongues fried,and

laid between. Cut the boiled into {lices, fry them,
and ftrew them all over. Put on them the fauce,
garnith with lemon, and fend them up to table.
You may add fweetbreads, cockfcombs, and ar-
tichoke bottoms, if you think proper.

A Harrico of Veal.

HALF roaft a neck or breaft of veal; if the
neck, cut the bones fhort. Put it mnto a ftewpan
juft covered with brown gravy, and when it is nearly
done, have ready a pint of boiled peas, fix cucum-
bers pared, and two cabbage lettuces quartered,
ftewed in brown gravy, with a few forcemeat balls
ready fried, Put them to the veal, and let them

jut
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juft fimmer. When the veal is put into the difh,
pour the fauce and the peas over it, and lay the

lettuce and balls round it.

Veal Rolls. .

CUT ten or twelve little thin flices of veal :

ut on them fome forcemeat, according to your
fancy, roll them up, and tie them juft acrofs the
middle with coarfe thread. Put them on a bird-
fpit, rub them over with the yolks of eggs, flour
them, and bafte them with butter. Half an hour
will do them. Lay them in a difh, and have
ready fome good gravy, with a few truffles and mo-
rels. - Garnifh with lemon, and fend them up to

table.
To fry cold Veal.

CUT your veal into pieces of about the thick-
nefs of half a crown, and of what length you think
proper. Dip them in the yolk of an egg, and
then in crumbs of bread, with a few {weet herbs
and fhred lemon-peel; grate a little nutmeg over
them, and fry them in frefh butter. The butter
~ muft be made juft hot enough to fry them. Inthe
mean time, make a little gravy of the bone of the
veal ; and when the meat is fried, take it out with
afork, andlay it in a difth before the fire. Then
- fhake alittle flour into the pan, and ftir it round.
Then put in a little gravy, fqueeze in {fome lemon,
and pour it over the veal. Garnifh with lemon,
and ferve it up.

A Florentine of Veal.

MINCE two kidnies of veal, fat and all, very
fine. Chop a few herbs and put to it, and add a
few currants. Seafon it with cloves, mace, nut-
meg, and a little falt ; four or five yolks of eggs
chopped fine, and fome crumbs of bread; a pip-
pin or two chopped, fome candied lemon-peel cut

fmall,
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keep it in a cold dry place. When you ufe it,
cut it in flices, garnifh with parfley, and fend it up
to table.

Calf’s Head Surprife.

WITH a fharp knife raife off the fkin of a
calf’s head, with as much meat as you can poffibly
get from the bones, fo that it may appear like a
whole head when ftuffed. Make the following
forcemeat. Take half a pound of veal, a pound
of beef fuet, the crumb of a twopenny loaf, and
half a pound of fat bacon. Beat them well in a
mortar, with fome {weet herbs and parlley fhred
tine, fome cloves, mace, and nutmeg beat fine;
enough falt and chyan pepper to {eafon 1t, the yolks
of four eggs beat up, and mixed all together. Stuff
the head with this forcemeat, and fkewer it tight at
each end. Put it into a,deep pot or pan, and put
to it two quarts of water, half a pint of white wine,
a blade or two of mace, a bundle of fweet herbs,
an anchovy, two fpoonfuls of walnut and mufh-
room catchup, the fame quantity of lemon pickle,
and a little falt and pepper. Lay a coarfe pafte
over it to keep in the fteam, and put it for two
hours and an half into a fharp oven. When you
take it out, lay the head in a foup difh, fkim off the
fat from the gravy, and ftrain it through a fieve into
a ftewpan. Thicken itin butter rolled in flour, and
when it has boiled a few minutes, put in the yolks
of four eggs well beaten, and mixed with half a
pint of cream. Have ready boiled fome force-
meat balls, half an ounce of truffles and morels;
but do not put them into the gravy. Pour the
gravy over the head, garnifh with forcemeat balls,

truffles, morels, and mufhrooms, and fend it up
to table.

The
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The beft Way to drefs a Calf’s Head.

SCALD off all the hair of a calf’'s head, and
clean it well. Cutitinto two, take out the brains,
and 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 a {low fire for half an hour,
inrich white gravy made of veal, mutton, and a
picce of bacon, feafoned with pepper, falt, onion,
and a very little mace. It muft be ftrained off be-
fore the hath is put in, and then thicken it with
a little butter rolled in flour. The other part of
the head muft be taken off in one whole piece.
Stuff itwith nice forcemeat, roll it like a collar, and
then ftew it tender in gravy. Put it into the middle
of adifh, and the hafh all round it. Garnifh it with
forcemeat balls, and the brains made into little
cakes dipped in butter and fried. You may add
wine, morels, truffles, or what elfe you pleafe, if
you choofe to add to its richnefs.

19 hafk a Calf’s Head.

HAVING cleaned the head exceedingly well,
boil it a quarter of an hour, and when it is cold
cut the meat into thin broad {lices. Put it into a
tofling-pan with two quarts of gravy. When it has
ftewed three quarters of an hour, add to it an an-
chovy, a little beaten mace, chyan to your talte,
two fpoonfuls of lemon pickle, two meat {poonfuls
of walnut catchup, half an ounce of truffles and
morels, aflice or 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. Put the brains
into hot water, and beat them fine 1n a bafon. Add
to them two eggs, one fpoonful of flour, a bit of
lemon peel fhred fine, a little parfley choppe}*;l

{ma
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fmall, thyme, and fage. Beat them well together,
and ftrew in a little pepper and falt. Then drop
them in little cakes into a pan full of boiling hog’s
lard, and fry them of a light brown. Lay thefe
on a fieve to drain, take your hafh out of the pan
with a fifh {lice, lay it on your difh, and ftrain the
gravy over it. Lay upon it a few mufhrooms, force-
meat balls, the yolks of four eggs boiled hard, and
the brain cakes. - Garnifh with lemon and pickles,
and fend it up to table.

Togrill a Calf’s Head.

HAVING wafthed a calf’s head clean, and
boiled it almoft enough, take it up and hafh one
half. Rub the other half over with the yolk of an
cgg, and a little pepper and falt; firew over it
bread crumbs, parfley chopped fmall, and a little
grated lemon peel. Setit before the fire, and keep
bafting it all the time to make the froth rife.
When it is of a fine light brown, difh up your
hafh, and lay the grilled fide upon it. Blanch
your tongue, {lit it down the middle, and lay it
on a foup plate. Skin the brains, boil them with
a little fage and parfley, chop them fine, and mix
them with fome melted butter, and a {poonful of
cream. Make them hot, and pour them over the
tongue. Serve them up as {fauce for the head.

To roaft a Calf’s Head.

FIRST walh the head perfeftly clean, then
take out the bones, and dry the head well with a
cloth, Make a feafoning of pepper, falt, beaten
mace, nutmeg, cloves, {fome fat bacon cut very
{mall, and fome grated bread. Strew this over it,
roll it up, fkewerit with a {inall fkewer, and tie it
with tape. Roaltit, and balle it with butter. Make
a rich veal gravy thickened with butter and rolled
in flour., Some like mufhrooms and the fat part

of
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of oyfters ; but you may either ufe or omit thefe,
as you pleale.

Calf’s Head boiled.

HAVING wafhed the head very clean, par-
boil one half of it. Beat up the yolk of an egg,
and rub it over the head wnh feather. Then
firew over it a feafoning of pepper, falt, thyme,
parfley chopped {mall, fhred lemon peel, grated
bread, and a little nutmeg. Stick bits of butter
over it, and fend it to the oven. Boil the other
half white in a cloth, and put them both into a
dith. Boil the brains in a piece of cloth, with a
little parfley and a leaf or two of fage. When
they are boiled, chop them {mall, and warm them
up in a faucepan, with a piece of butter, and a
little gePper and falt. Lay the tongue, boiled and
peeled, in the middle of a fmall dlih and the
brains round it. Have in another difh bacon
or pickled pork, and in another greens and
carrots.

-

Veal Palates.

BOIL two palates about half an hour; then .
take off the fkins, and cut them into pieces, as you

do ox palates. Put theminto a ftewpan with a glafs
of white wine, a little minced green onion, parfley,

pepper, and falt. Tofs it often till the wine is-

gone, pour in a ladle of your cullis mixed with
gravy, and ftew them foftly till very tender. Put
in a fmall glafs more of wine, add the juice of a
lemon or orange, and fend it up.

Scotch Collops whate.

CUT your collops off the thick part of a leg of
veal, of the fize and thicknels of a crown-piece.
Put a lump of butter into a toffing-pan, and fet it
over a flow fire, for a brifk fire will difcolour your

collops.

P
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collops. Before the pan is hot, lay in the collops,
and keep turning them over till you fee the butter
is turned to a thick white gravy. Put your col-
lops and gravy into a pot, and {et them upon the
hearth to keep warm. Put cold butter again into
your pan every time you hll it and fry them as
above, and fo continue till you have finithed. -
‘When you have fried them, pour your gravy from
them into your pan, with a tea-{poonful of lemon
pickle, mufhroom catchup, caper liquor, beaten
mace, chyan pepper, and falt. Thicken with flour
and butter, and when it has well boiled, put in the
yolks of two eggs well beaten, and mixed with a
tea-fpoonful of rich cream. Keep fhaking your
pan over the fire till your gravy looks of a fine
~ thicknefs, and then put in your collops, and fhake
them. When they are quite hot, put them on.
your difh with forcemeat balls, and firew over
“them pickled mufthrooms.- Garnifh with barber-
ries and pickled kidney-beans, and fend them up
to table. |

Scotch Collops brown.

FOR brown collops, cut them in the fame man-
ner as you did for white collops; but brown your
butter before you lay in your collops. Fry them
over a brifk fire, thake and turn them, and keep
them on a fine froth. When they are of a light
brown, put them into a pot, and fry them as the
white ones. When you have fried them all brown,
pour all the gravy from them into a clean tofling-
pan, with half a pint of gravy made of the bones
and bits you cut the collops off, two 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
i':aﬂe. Thicken it with flour and butter, and let
it boil five or fix minutes. Then put in your col-

lops,
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little lemon, and pour it over the veal. Garnifh
with lemon, and fend it up to table.

A Calf’s Heart roafted.

FILL the heart with the following forcemeat.
"Take the crumb of half a penny loaf, a quarter of
a pound of beef fuet chopped fmall, a little parfley,
{fweet marjoram, and lemon peel, mixed up with a
little pepper, falt, nutmeg, and the yolk of an egg.
Having filled the heart with this forcemeat, lay a
veal caul on the ftuffing, or a fheet of writing pa-
per, to keep it in its place. Put it into a Dutch
oven, and keep turning it till it be thoroughly
roafted. When you difh it up, lay flices of lemon
round it, and pour good melted butter over it.

To make a fine fweet Veal Pie.

SEASON your veal with falt, pepper, cloves,
mace, and nutmeg, all beaten fine. Cut your
meat into little pieces, and having made a good
puff-pafte cruft, lay itinto your difh. Then lay
in your meat, {irew on it fome currants and ftoned
raifins clean wafhed, and fome {ugar. Then lay on
it fome forcemeat balls made {weet, and in the
{fummer {ome artichoke bottoms boiled, and
fcalded grapes in the winter. Boil Spanifh pota-
toes cut in pieces, candied citron, candied orange,
and lemon peel, and three or four blades of mace.
Put butter on the top, clofe up your pie, and bake
it. Have ready againft it comes out of the oven,
a caudle thus made. Take a pint of white wine,
and mix init the yolks of three eggs; ftir it well
together over the fire one way all the time, till it
be thick. Then take it off, ftirin fugar enough to
fweeten it, and fqueeze in the juice of a lemon.
Pour it hot into your pie, and clofe it up again.

E A Calf’s
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half a nutmeg, fix eggs well mixed together, and
{fugar to the tafte. This pudding may be either
boiled or baked ; but take care to butter well the
infide of the difh.

Veal Hams.

CUT a leg of veal like a ham; then take a pint
of bay-falt, two ounces of falt-petre, and a pound
of common falt. Mix them well together with an
ounce of juniper berries beaten. Rub the ham
well, and lay it on a hollow tray, with the fkin fide
downwards. Bafte it every day for a fortnight with
the pickle, and then hang it in wood fmoke for a
fortnight.  You may boil it, or parboil it and
roaftit. In this pickle you may put a piece of pork,
or two or three tongues.

To collar a Breaft of Vsc;:;.ﬁ.

BONE the fineft breaft of veal you can pro-
cure, and rub it over with the yolks of two eggs;
firew over it fome crumbs of bread, a little grated
lemon peel, alittle pepper and falt, and a' handful
of chopped parfley. .Roll it up hard, and bind it
tight with packthread. Wrap it in a cloth, boil it
an hour and a half, and then take it up, and fet it
to cool. Asfoon as it has cooled a little, take off
the cloth, and cut off the packthread carefully, left
you open the veal. Cut itinto five flices, lay them
on a difh with the fweet bread boiled, and cut
in thin flices, and laid round them with ten
or twelve forcemeat . balls. Pour. your white
Hauce over it, and garnifh with barberries or green
pickles. Make your white fauce in the following
manner. Take a pint of good veal gravy, put to
it a {fpoonful of lemon pickle, half an anchovy, a
tea-fpoonful of mufthroom powder, or a few pick-
led mufhrooms. Give it a gentle boil, and then
put in half a pint of cream, and the yolks of two
cggs finely beaten. Shake it over the fire after
E 2 the
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the eggs and cream are in, but do not let it boil,
as that will curdle 1t.

To collar a Calf’s Head to cat like Brawn.

* SCALD the head till the hair comes clean off,
then cut it into two, and take out the brains and
the eyes. Wah it very clean, put it into a pan
of clean water, and then boil it till the bones will
come out. Slice the tongue and ears, and lay
them all even. Throw a handful of falt over them,
and roll it up quite clofe in a collar. Boil it near
two hours, and when the head is cold, put it into
brawn pickles. )

To pot Veal.

TAKE part of a fillet or knuckle of veal that
has been ftewed, or you may bake it on purpofe
for potting.  Beat it to a pafte with butter, pepper,
falt, and mace pounded. Prels it down in pots,
and pour over it clarified butter.

—— =
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The various Methods of Dreffing Mutton.

Picces in a Sheep.

HE Head, and Pluck, which includes the liver, :
lights, heart, {weetbread, and melt. 3
The Fore Quarter is the neck, breaft, and

fhoulder. ' _-
The Hind Quarter includes the leg and loin. The

two loins together are called a faddle or chine of

mutton. .
70
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To roaft a Haunch of Mutton Venifon-Fajfhion.

CUT a hind quarter of mutton venifon-fafhion,
and let it fteep in the fheep’s blood five or fix
hours. Then let it hang, in cold dry weather, for
three weeks, or as long as it will keep {weet. Rub
it with a cloth, then rub it over with frefh butter,
and ftrew fome falt and a little flour over it. Butter
a fheet of paper, and lay over it, and another over
that, or fome pafte, and tie it round. If itbea
large joint, it will take two hours and a half roaft-
in%. Before you take it up, take off the paper, or
pafte, and bafte it well with butter and flour it.
Let the jack go round quick, that it may have a
good froth. Make ufe of gravy and currant jelly
for your fauce,

Another Method,

T AKE the largeft and fatteft leg of mutton you
can get, cutout likea haunch of venifon, as {foon
as it is killed, and whilft it is warm, as 1t will eat
the tenderer. Lay itin a pan with the backfide
downwards, and pour a bottle of red wine over it,
and there let it lie twenty-four hours. Then fpit
it and roaft it at a good quick fire, and keep baft-
ing it all the time with the fame liquor and butter.
It will require an hour and an half roafting ; and,
when it is done, fend it up with a little good gravy
in one boat, and fome fweet {auce in another,
A good fat neck of mutton, dreffed in this manner,
eats exceedingly well.

Gigot of Mutton with Spanifh Onions.

TAKE aleg of mutton that is cut with part of
the l:am, that being called by the French a Gigot.
Let it hang two or three days, and then put it into
a pot jult big enough to hold it; pour in a little
broth, and then cover it with water. Put in about
a dozen of Spanifh onions, with the rinds on, three

133_ er
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with a quart of mutton gravy, half a pint of vine-
gar,- fome whole {pice, fweet-marjoram, winter
favory, and fome green onions. When it is ten-
der, take it up, and make the fauce with fome of
the liquor, mufhrooms, fliced lemon, two ancho-
vies, a fpoonful of colouring, and a piece of but-
ter. Pour fome into a boat, and the reft over the
mutton. | ' '

Leg of Mutton a la Mode.

LARD aleg of mutton quite through with large
“pieces of bacon rolled in chopped {weet herbs and
fine fpices. Braze it on a pan of the fame fize
with flices of lard, onions, and roots, ‘and {top the
fteam very clofe. When it is done, add a glafs of
white wine, and ftrain the {auce.

Leg of Mutton a la haut Gout.

HAN G up a leg of mutton for a fortnight, and
then ftuff every part of it with fome cloves of gar-
lick ; rub it with pepper and falt, and then roalt it
When it 1s properly done, put {fome good gravy
and red wine into the difh, and fend it up to table.,

Leg of Mutton forced.

RAISE the fkin of a leg of mutton, take out
the lean part of it, and chop it exceedingly fine,
with an anchovy. Shred a bundle of fweet herbs,
grate a penny loaf, half a lemon, fome nutmeg,
pepper, and falt, to your tafte. Make them into
a forcemeat, with three eggs, and a large glafs of
red wine. Fill the {kin with the forcemeat, but
leave the bone and fhank in their places, and it
will appear like a whole leg. Lay it on' an earth-
en difh, with a pint of red wine under it, and
fend it to the oven. It will take two hoursand an
half. 'When it comes out, take off the fat, ftrain
the gravy over the mutton, lay round it hard yolks

E 4 of
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of eggs, and pickled mufhrooms. Send it up to
table, garnifhed with pickles.

Leg of Mutton ragooed.

TAKE all the fkin and fat off a leg of muttons
cut it yery thin the right way of the grain, then
butter your ftewpan, and fhake fome flour into it.
Slice halfa lemon and half an onion, cut them very
fmall, a fmall bundle of fweet herhs, and a little
blade of mace. Put all together with your meat
into the pan, ftir it a minute or two, and then put
in fix {poonfuls of gravy. Mince an anchovy
fmall, and mix it with fome butter and flour. Stir .
it all together for fix minutes, difh it up, and fend
it to table, : Ot

Leg of Mufton a la Royale. .

T AKE off the fat, fkin, and fhank-bone of a
leg of mutton. Lard the meat with bacon, and
feafon it with pepper, falt, and a round piece, of
about three or four pounds, of beef, or leg of veal,
alfo larded. Have ready boiling {fome hog’s lard,
flour your meat, and give it a colour in the lard.
Then take out the meat, and put it into a pot, with
a bundle of {weet herbs, fome parfley, an onion
ftuck with cloves, two or three blades of mace,
fome whole pepper, and three quarts of gravy.
Cover it clofe, and let it boil foftly for two hours.
In the mean time, get ready a fweetbread f{plit,
cut into quarters and broiled, a few truffles and
morels ftewed in a quarter of a pint of fironggravy,
a glafs of red wine, a few mufhrooms, two fpoon-
fuls of catchup, and fome afparagus tops. Boil all
thefe together, and then lay the mutton in the
middle of the difh. Cut the beef or veal into {lices,
make a rim round your mutton with the flices, and
pour the ragoo over it. When you have taken
the meat out of the pot, fkim all the fat off the

RY : gravy,
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‘gravy, ftrain it, and add as much to the other as
will fll the difh. Garnifh with lemon, and {end it

up to table.

Leg of Mutton roafted with Oyflers.

MAKE a forcemeat of beef fuet chopped {mall,
the yolks of eggs boiled hard, with three ancho-
vies, a fmall bit of onion, thyme, favory, and
- about a dozen or fourteen oyfters, all cut fine ;-
fome pepper, falt, grated nutmeg, and crumbs of
bread, mixed up with raw eggs. Stuff the mutton
in the thickeft part under the flap, and at the
knuckle. You may make your fauce of {ome oy/{-
ter liquor, an anchovy, a little red wine, and {fome
more oyfters flewed, and laid under the mutton.

Shoulder of Mutton boiled, and Onion Sauce.

PUT in your fhoulder when the water is cold,
and when it has boiled enough, coverit with onion
fauce, made in the {ame manner as for boiled
ducks. You may drefs a fhoulder of veal the
fame way ; but neither of thefe difhes are often
ordered.

Shoulder of Mutton in Epigram.

H AVIN G roafted your fhoulderalmoft enough,
take off the {kin, about the thicknefs of a crown-
piece, very carefully, and with it the fhank-bone
at the end. Seafon that{kin and fhank-bone with
pepper and falt, a little lemon-peel cut fmall, and
a few fweet herbs and crumbs of bread. Lay this
on the gridiron, and let it be of a fine brown. In
the mean time take the reft of the meat, and cut it
like a hafh about the bignefs of a fhilling. Save
the gravy, and putit to it, with a few {poonfuls of
ftrong gravy, half an onion cut fine, a little nut-
meg, a little pepper and falt, a little bundle of
{weet herbs, fome gerkins cut very {mall, a few

mufhrooms,
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Breaft of Mutton grulled.

TAKE a breaft of mutton, half boil it,fcoreit, pep-
per and falt it well, and rub it with the yolk of an
egg; ftrew on chopped parfley and crumbs of bread,
and broil it or roaft it in a Dutch oven. Serve it up
- with caper {auce.

To drefs a Neck of Mutton.

TAKE a neck of mutton, and lard it with le-
mon peel cut in thin fmall lengths.  Boil it in falt
and water, with a bunch of {weet herbs, and an
onion ftuck with cloves. While it is boiling,
make a fauce of a pint of oyfters ftewed in their
own liquor, as much veal gravy, two anchovies
diffolved and ftrained into it, and the yolks of two
eggs beat up in a little of the gravy. Mix thefe
~ together till they come to a proper thicknefs, then
pour it over the meat, and {end itup to table.

 Neck of Mutton larded with Ham and Anchovies.
T AKE the fillet of a neck of mutton, and lard

it quite through with ham and anchovies, firft
rolled in chopped parfley,, fhalots, {weet herbs,
* pepper, and falt. Then putit to braze or ftew in
a little broth, with a glafs of white wine. When
done, fkim and ftrain the fauce, and add a little
cullis to give it a proper confiftence. Squeeze in

the juice of half a lemon, pour it upon the meat,
and fend it up to table.

Neck of Mutton, called the Hafly Difh.

PROVIDE yourfelf with a large pewter or fil-
ver dith, made like a deep foup-difh, with an edge
about an inch deep on the infide, with a lid made
to fit it, and a handle at top, fixed fo faft, that
you may lift it up full by that handle without any
danger of its falling. This difh is called a Necro-
mancer. Takea neck of muttonof about fix pounds,

take
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take off the fkin, cut it into chops of a moderate
thicknefs, flice a French roll thin, peel and flice a
large onion, pare and f{lice three or four turnips,
lay a row of mutton in thedifh, on that a row of roll,
than a row of turnips, and then onions; puta lit-
tle falt, then the meat, and fo on. Put to it a
{imall bundle of {weet herbs, and two or three
blades of mace. Fill the difh with boiling water,
and having covered it clofe, hang it on the back of
two chairs by therim. Take three fheets of brown
paper, tear each fheet into five pieces, and draw
them through your hand. Light one piece, and
hold it under the bottom of the difh, moving the
paper about as faft as it burns; light another, till
all are burnt, and your meat will then be enough,
Fifteen minutes will be fufficient to doit, Send it
to table hot in the difh.

Neck ty"‘ Mutton dreffed like Venifon.

CUT a large neck before the fhoulder is taken
off, rather broader than ufual, and the flap of the
{houlder with it, to make it look handfome. Stick
the neck all over in little holes with a fharp pen-
knife, and pour a little red wine upon it. Let it
lic in the wine four or five days, and turn and rub
it three or four times a day. Then take it out, and
hang it for three days in the open air out of the
{fun, and dry it often with a cloth to keep it from
mufting. When you roaft it, bafte it with the wine
it was fteeped in, ifany be left; if not, ufe frefh
wine. Put white paper three or four folds to
keep in the fat, and roaft it thoroughly. Then
take off the fkin, froth it nicely, and {end itupto
table.

Fullet of Mutton wiith Cucumbers.

TAKE a neck of mutton of what fize you

pleafe, and cut off great part of the {crag, andhi_:he
' ‘ ching
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chine and fpay-bones clofe to the ribs. Take off
the fat from the great end, and flat it with your
cleaver, fo that itmay lie neatly in the difh. Soak
it in a marinade, and roaft it wrapped up in paper
well buttered. For your {pring and {fummer fauce,
nicely quarter {ome cucumbers, and fry them in a
piece of butter, after laying in the fame marinade.
Stew them in a ladle or two of your cullis, a bit of
fhalot or green onion, pepper and falt, a little
minced parfley, the juice of a lemon, and then
ferve it up. The only difference between this and
the celery fauce is, that inftead of frying your ce-
lery, boil it ina little water till it be tender, or you
may ftew it for a quarter of an hour in broth.

Saddle of Mutton a St. Menehout.

HAVING taken the {kin off the hind part of a
chine of mutton, lard it with bacon, feafon it with
pepper, falt, mace, beaten cloves, nutmeg, young
onions, {weet herbs, and parfley, all chopped fine.
Put layers of bacon in a large oval or gravy pan,
and then layers of beef, till the bottom is covered.
Put in the mutton, then layers of bacon on that, and
a layer of beef. Pour in a pint of wine, and as much
good gravy as will ftew it. Put in two or three fha-
lots, and cover it clofe. Put fire overand under it, if
you have a clofe pan, and let it ftew for two hours.
As {oon as it is done, take it out, firew crumbs of
bread all over it, and put itinto the oven to brown,
or brown it before the fire. Strain the gravy it
was ftewed in, and beil it till there be only a fuffi-
cient quantity for fauce. Lay the mutton in adifh,
pour in the {auce, and fend it up to table,

Saddle of Mutton frenched.

TAKE the two chumps of the loins, cut off the
rump, and carefully lift up the fkin with a knife.
You may begin at the broad end, but muft be very
careful neither to crack it nor take it quite off.

Take
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gravy. Str it together, gnna it ab{}i] and pour
it over the mutton. A, \

Mudtton the Turkifh Way

~ CUT the meat in flices, and wafh it w1th vine-
~gar. Put it into a pot with fome whole' pepper,

rice, and two or three onions.. Stew them very
flowly, and fkim them frﬂquently +As foon as it
is tender, take out the onions, put fippets into the
_difh under them, and ferve them up. ;

Mutton @ la Maintenon.

TAKE a leg of mutton, and ,cut fome ﬂmrt
fteaks from it. Make a forcemeat with crumbs of -
bread, a little chopped f{uet, or a. bit of butter,
lemon-pee[ grated, parfley ﬂlrr:d fine, pepper, falt,:
and nutmeg, mixed up with the yolk ‘of an egg.
Pepper and falt the fteaks, and 1ay on the f{)rcc—
meat. ‘Butter fome half ﬂlf:-::ts of | writing- paper
and in each wrap up a fteak, tmﬁlng the paper
neatly. Fry them, or do them in a Dutch oven.
Put a little gravy into the difh, and fome in ga’
bc;)at garnifh with pickles, and fcnd them up to
table, .

A Baﬁrue of Mut!’ﬂﬂ

TAKE a copper difh of the fize of a fmall
punch-bowl, and lay the caul of a leg of veal into
it. Chop exceedingly fmall the leani of a leg of
mutton that has been kept a week.. Then, take
half its weight in beef marrow, the crumb of a
penny loaf, the rind of half a lemon grated, half
a pint of red wine, the yolks of four eggs, and
two anchovies. ' Mix them well together, and la
them in the caul in the infide of the difh. Faften
the caul, bake it in a quick oven, and when it
comes out, lay your: difh upfide down, and turn
the whole out. Pour fome brown gravy over it,

and
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and put fome venifon fauce into the difh. Gar-
nifh with pickles, and fend it up to table.

A Harrico of Mutton.

- CUT a neck or loin of mutton into thick ehops,

flour them, and fry them brown in a little butter,
Then take them out, and put them on a fieve to
drain. Put them into a ftewpan, and cover them
with gravy. Put in a whole onion, with a turnip
ortwo, and ftew them tender. Then take out the
chops, ftrain the liquor through a fieve, and {kim
off all the fat. Put a little butter into the ftew-
pan, and mix it with a fpoonful of flour. Stir it
well till'it is fmooth, then put in the liquor, and
ftir it well all the time you are pouring it in, or it
will get into lumps. Then put in your chops with
a glafs of Lifbon. Have ready fome carrot, about
three quarters of an inch long, and cut them round
with an apple corer, fome turnips cut with a turnip
fcoop, and a dozen fmall onions blanched. Put
them to your meat, and feafon with pepper and =
falt. Stew them gently for a quarter of an hour, ©
and then take out the chops with a fork. Lay
them on the difh, and pour the fauce over them.
Garnifh with beet root, and fend them to table,
This is a very pretty difh for fupper.

Chine of Mutton with Cucumber Sauce.

TAKE two fore-quarters of mutton that are =
fmall and fat, cut it down the fides, and chop =
through the fhoulders and breaft fo as to make it
lic even in the difh. Raife all the fkin; but take
care that you neither cut nor tear it. Scrape a
little fat bacon, take a little thyme, favory, fweet -
marjoram, parfley, three or four large onions, 2 -
mufhroom or two, and a fhalot. Cut thefeall very =
fine, and fry them gently in the bacon. Putto 1t

a little pepper, and when it is nearly cold, putai;
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all over the back of your meat witha pafte-brufh.
Then faften the fkin on with a fkewer, {pit it, and
wrap fome well buttered paper over it. Roalt it
gently till it be enough. In the mean time take
fome cucumbers, quarter them, and nicely fry
them ina piece of butter till they be brown. Put
them for a minute or two on a fieve to drain, and
then put them into a ladle or two of cullis, and
boil them a little time, with fome minced parfley
and the juice of a lemon. For your herb fauce,
prepare juft fuch matters as are fried for the firft
part of it, put them into a ftewpan, with as much
cullis as is neceffary, and boil itabout half an hour
gently. Then take the paper and {kin off your
chine, pour the {auce over it, {queeze in the juice
of a lemon, and fend it to table.

A Hodge-podge of Mutton. ,
T AKE off the fat of a neck or loin of mutton,
and cut it into fteaks. Put them into a pitcher,
with fome lettuce, turnips, carrots, two cucum-
bers quartered, four or five onions, and a-little
pepper and falt. Stop the pitcher very clofe, but
do not put any water into it. Then put the pit-
cher into a pan of boiling water, and let it boil
four hours, and keep the pan {upplied with frefh
boiling water as it waftes. Take it out of the pit-
cher, and ferve it up.

Mutton Rumps a la Braife.

TAKE fix mutton rumps, and boil them for a
quarter of an hour. Then take them out and cut
them in two, and put them into a ftewpan, with
half a pint of good gravy, a glafs of white wine,
an onion ftuck with cleves, anda little chyan pep-
“per ang falt. Cover them clofe, and flew them
till they be tender. Then take out the onion,
thicken the gravy with a little butter rolled in flour,

: F and



L]

" not boil them. Put the rumps in the middle of"

- nies will make a pretty fide-difh of themfelves)

“and put it into fome gravy, in which fweet herbs,

‘toafted and cut into thin fippets; lay thefe round
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and put in a fpoonful of browning, and the juice
of half a lemon. Boil it up till it be fmooth ; but
take care not to make it too thick. Put in your
rumps, give them a tofs or two, and difh them up
hot.  You may garnifh with horfe-radifh and beet-
root. If you choofe, for variety fake, you may
leave the rumps whole, and lard fix kidnies on

one fide, and do them the {ame as the rumps, only
the difh, and the kidnies round them, (or the kid-"

and pour the fauce over all.

To hafh Mutton.

HAVING cut your mutton into fmall pieces,
and as thin as you can, {trew a little flour over it

onion, pepper, and falt, have been boiled, and |
ftrained. Put in a piece of butter rolled in flour,
a little falt, a fhalot cut fine, a few capers and ger-
kins finely chopped, and a glafs of red wine, of
walnut pickles, 1f you like it. Tofs all together
for a minute or two, and have ready fome bread
the difh, and pour in your hafh. Garnifh with
pickles and horfe-radifh, and fend it up to table.

To hafh cold Mutton.

W ITH a fharp knife cut your mutton into little
pieces, asthin as poffible, and then boil the bm:m
with an onion, a little fweet herbs, a blade oi
mace, a very little whole pepper, a little falt, and
a piece of cruft toafted very crifp. Let 1t boil alk
there be no more than juft fufficient for fauce.
Then ftrain it, and put it into a faucepan, with a
piece of butter rolled in flour, and as foon as the
meat is hot, it will be enough. Seafon it with
pepper and falt, and have ready fome thin
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toafted brown, and cut into any form you beft like.
Lay thefe round the difh, and pour the hafh upon
them. You may put in any kind of pickle you
like, and garnifh with fome of them.

Mutton Cutlets in Difguife.

" CUT fome chops off the loin, and fimmer them
in fome broth, with a bundle of {weet herbs. Let
the broth wafte till there be no more than fuffici-
ent for fauce. Put forcemeat round them for a
garnifh, which you may make of fome fillet of veal,
fuet, chopped parfley, fhalots, pepper, falt, and
bread crumbs foaked in cream, all well pounded.
Add three yolks of eggs, and bafte your cutlets
with eggs and bread crumbs. Bake it in the oven
till it is of a good colour, pour the fauce over it,
and f{end it to table.

s Mutton Cutlets Lover’s-Fafhion.

- LARD fome cutlets, cut pretty thick, with
ham and bacon, and give them a few turns in a
little butter, chopped parfley, and a little winter
favory. Then put them into a ftewpan, with {mall
pieces of ham, fliced onions, carrots, and parf=
nips, which you muft firft fry a little in oil or but-
ter. Adda glafs of wine, and a little cullis. * As .

foon as it 1s done, fkim the fauce, pour it over the
meat, and ferve it up.

To broil Mutton Steaks.

CUT {ome fteaks from the loin, about half an
inch thick, and take off the fkin, and part of the
fat. As foon as your gridiron is hot, rub it with
a little fuet, lay on your {teaks, and 'turn them
frequently, left the fat that drops from them fhould
occafion the fire to blaze, which will fmoke and
fpoil them ; but this may in fome meafure be pre-
vented by putting your gridiron on a {lant. When
they are enough, put them into a hot difh, rub

F 2 them
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chopped parfley, fhalots, tarragon leaves, pepper,
-falt,PEil, Enuitaﬁd, and lemon, and may be made
ufe of as a fauce for fheep’s trotters, or any fort of
cold meat. Poultry or game may be ferved up,
eithet hot or cold, with this fauce.

Mutton Hams.

CUT a hind quarter of mutton like a ham, and
take an ounce of faltpetre, a pound of coarfe fu-
gar, and the like quantity of common falt. Mix
them, and rub your mutton well with them. Then
lay it in 2 hollow tray with the fkin downwards, and
bafte it every day for a fortnight. Roll it in faw-
duft, and hang it in wood {moak for a fortnight.
Then boil it, hang it in a dry place, and cut rafh-
ers off it as you want, which eat much better
broiled than any other way.

| B0 L ) o

The various Methods of dreffing Lamb,

Pieces in a Lamb.

HE Head, and the Pluck, which includes the
liver, lights; heart, nut, and melt. There is alfo
the fry, which is the {weetbreads, lambs ftones,
and fkirts, with fome of the liver.
The Fore-Quarter includes the fhoulder, neck,
and breaft together.
The Hind Quarter includes the leg and loin.
This 1s in high feafon at Chriftmas, but lafts all
the year. ;

s Grafs






DIFFERENT METHODS OF DRESSING LAMB. 71

and water well mixed, a lemon or two pared and
{liced, abit of fuet, and a fmall bunch of onions and
arfley. Stir it well from the bottom, boil it gently,
and thefe ingredients will make it exceedingly
white. Prepare your {pinach, and put to it about
a pint of cream, a bit of butter mixed wtth flour, a
little pepper, falt, and nutmeg. Then ftir it over a
{low fire till it is of a nice confiftence, {queeze in
the juice of a lemon, pour it into the difh, andput
your lamb upon it; but take care firft to drain it
from the fat and water, and take off any of the {ea-

foning that may hang to it.

A Shoulder of Lamb Neighbour-Fafhuon.

MAKE a forcemecat of roafted fowls, calf’s
udder or fuet, bread crumbs foaked 1n cream,
chopped parfley, fhalots, pepper, falt, and four
yolks of eggs finely beaten. Have ready a fhoul-
der of lamb half roafted, fill the thoulder with this
forcemeat, and make it as round as poffible. Faf-
ten it well, that the forcemeat may not get out;
then lard it, and ftew it in broth, with a bundle of
fweet herbs. When done, ftrain the fauce through
a fieve, reduce it to a glaze, and glaze the larded
part. Put to it what other fauce you pleafe, and
fend it up to table.

To fry a Neck or Loin of Lamb.

HAVING cut your neck or loin into fteaks,
beat them with a rolling-pin, feafon them with a
little falt, cover them clofe, and fry them in half
a pintof ale, When they are done enough, take
them out of the pan, lay them in a plate before the
fire to keep hot, and pour all out of the pan into .
a bafon. Then put in half a pint of white wine, a
few capers, the yolks of two eggs finely beaten,
with a little nutmeg and falt. Add to this the liquor
they were fried in, and keep ftirring it one way all

- 4 the



72 DIFFERENT METHODS OF DRESSINGC LAMB.

the time till it be thick. Then put in the lamb,
keep fhaking the lamb for a minute or two, lay the
fteaks in the difh, and pour the fauce over them.
Garnifh with fome parfley crifped before the fire,
and fend them up to table.

To ragoo Lamb.

CUT the knuckle bone off a fore quarter of
lamb, lard it with little thin bits of bacon, flourit,
fry itofa fine brown, and then put it into an earth-
en pot or ftewpan, put to it a quart of broth or
good gravy, a bundle of herbs, a little mace, two
or three cloves, and a little whole pepper. Cover
it clofe, and let it ftew pretty faft for half an hour.
Pour the liquor all out, ftrain it, keep the lamb
hot in the pot till the fauce be ready. Take half
a pint of oyfters, flour them, fry them brown,
drain out all the fat clear that you fried them in,
and fkim all the fat off the gravy. Then pour it to
the oyfters, putin an anchovy, and two fpoonfuls
of either red or white wine. Boil all together till
there be only jult enough for fauce, add fome
freth mufhrooms, if you can get them, and {ome
pickled, with a fpoonful of the pickle, or the juice
of half a lemon. Lay your lamb in the difh, pour
the fauce over it, garnifh with lemon, and ferve

it up.
To force a Leg of Lamb.

TAKE aleg of lamb, and with a fharp knife
cut out all the meat, but leave the fkin whole, and
the fat on it. Make the meat you cut out into the
following forcemeat. To two pounds of meat put
two pounds of beef fuet finely chopped. Take
away all the fkin and fuet from the meat, and mix
it with four fpoonfuls of grated bread, eight or ten
cloves, five or fix large blades of mace dried and
finely beaten, half a large nutmeg grated, a little

PERPes
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pepper and falt, fome lemon peel cut fine, a very
little thyme, fome parfley, and four eggs. Mix
all together, and put it into the {kin, as nearly as
you can into the fame fhape it was before. Sew it
up, roaft it, and bafte it with butter. ~Cut the loin
into fteaks, and fry it nicely. Lay the leg on the
difh, and the loin round it, with ftewed cauli-
flowers, if you like them, all round upon the loin.
Pour a pint of good gravy into the difh, and {end it
up to table.

To boil a Legof Lamb.

BOIL alegof lamb an hour, which will be fuf-
fieient to do it. Take the loin and cut it into
fteaks, dip them into a few bread crumbs and egg,
and fry them nice and brown. Boil a good deal
of fpinach, and lay it in adifh. Putthe lgg in the
middle, lay the loin round it, and garnifh with an
orange quartered. Put fome butter in a cup, and

fend the difh up to table.

To drefs a Lamb’s Head.

HAVING boiled ahead and pluck tender, and
having taken care not to do the liver too much,
take out the head, and cut it in all direftions with
a knife. Then grate fome nutmeg over it, and
lay it in a difh before a good fire. Grate fome
crumbs of bread, and {fome {weet herbs rubbed, a
little lemon peel finely chopped, and a very little
pepper and falt. Strew thefe over the head, and
bafte it with a little butter. Then throw a little
flour over it, and juft as it is done bafte it and
dredge it. Take half the liver, the lights, the
heart, and tongue, and chop them very fmall, with
- ix or eight {poonfuls of gravy or water. Firfi
fhake fome flour over the meat, and ftir it toge-
11}'31‘; then put into the gravy or water, a large
piece of butter rolled in flour, a little pepper and

{alt,
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falt, and the gravy that runs from the head into
the difh. Simmer them all together a few minutes,
and add half a fpoonful of vinegar.  Pour it into
your difh, and lay the head in the middle of the
mincemeat. Have ready the other half of the
liver cut thin, with fome flices of broiled bacon,
and lay them round the head. Garnifh with
‘lemon. ;

To flew a Lamb’s Head.

- FIRST wafh it and pick it very clean, and
then lay it in water for an hour. Take out the
brains, and with a fharp knife carefully extratt the
tongue and the bones; but take particular care
that you do not break the meat. Then take out
the eyes. Take two pounds of veal, and two
pounds of beef {uet, a very little thyme, a good
piece of lemon peel finely minced, a nutmeg
grated, and two anchovies. Chop all thefe well
together, grate two ftale rolls, and mix all with the
yolks of four eggs. Save enough of this meat to
make about twenty balls. Take half a pint of
frefh mufhrooms, clean peeled and wafhed, or
pickled cockles. Firft ftew your oyfters, and put
to them two quarts of gravy, with a blade or two
of mace, and then mix all thefe together. Tie the
head with packthread, cover it clofe, and let it
ftew two hours. In the mean time, beat up the
brains with fome lemon peel finely minced, a little
chopped parfley, half a grated nutmeg, and the
yolk of an egg. Fry the brains in little cakes in
boiling dripping, then fry the balls, and keep them
both hot. Take half an ounce of truffles and mo-
rels, and ftrain the gravy the head_ was ftewed 1n,
put it to the trufiles and morels, with a few mufh-
rooms, and boil all together. Then put in the reft
of the brains that are not fried, and {tew them to-
gether a minute or two. Pour this over the head,

lay
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lav the fried brains and balls round it, garnifh
with lemon, and fend it up to table. :

A Lamb’s Head Condé-Fafhuon.

DO a lamb’s head in a white braze, and ferve
it up with a fauce made of verjuice, three yolks of
eggs, pepper, falt, a piece of butter, chopped
parfley fcalded, and a little nutmeg. Serve thefe
up with the head.

Lamb’s Head and Pluck.

HAVING fkinned and {plit a lamb’s head,
take the black part out of the eyes, and walh and
clean the head perfeftly well. Lay it in warm
water till it looks white, and then wath and elean
the pluck, take off the gall, and lay them in water.
Boil it half an hour, and then mince your heart,
liver, and lights, very fmall. Put the mince-
meat into a tofling-pan, with a quart of mutton
gravy, a little catchup, pepper, and falt, and half
a lemon., Thicken it with flour and butter, a
ipoonful of good cream, and juft give it a boil.
When your head 1s enough, rub it over with the
yolk of an egg, {trew over it bread crumbs, a little
fhred parfley, pepper, and falt. Thicken it well
with butter, and brown it before the fire, or with a
falamander. Put the mince-meat, into the difh,
and lay the head over it. You may fend it up to
table, with lemon or pickle for garnifh.

To fry a Loin of Lamb.

CUT a loin of lamb into chops, and rub them
over on both fides with the yolks of eggs; {prinkle
over them fome bread crumbs, a little parfley,
thyme, marjoram, and winter favory, and lemon
peel very finely chopped. Fry them in butter till
they be of a nice brown, garnifh with plenty of
crifped parfley, and fend them up to table,

Lamb
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Thicken the gravy with a little butter rolled in
flour, and add a {poonful of browning, a fpoonful
of catchup, and one of lemon pickle. Boil it up
till it be properly fmooth, put in the chops the
larded fide downwards, give them a gentle ftew for
a minute or two,.and then take them out. Put
them in the difh, with the larded fide uppermoft,
and pour the fauce over them. You may garnifh
- with lemon, or pickles of any fort.

Lamb Chops en Cafarole.
PUT fome yolk of eggs on both fides fome -

chops cut off a loin of lamb, and ftrew bread-
crumbs over them, with a little cloves and mace,
pepper and falt mixed. Fry them of a nice light
brown, and put them round a difh as clofe as you
can; but leave a hole in the middle to put in the
following fauce. Takeall forts of {weet herbs and
parfley finely chopped, and ftew them a little in
fome good thick gravy. Garnifh with ecrifped

parfley. |
To drefs Lamb’s Buts.

TAKE fome lambs ftones, and fkin and fplit
them. Lay them on a dry cloth with the f{weet=
breads and liver, and dredge them well with flour.
Fry them in boiling lard or butter till they be of
a light brown, and then lay them on a fieve to
drain. Fry a good quantity, of pariley, and lay
your bits in the difh, and your parfley in lumps
over it. Pour melted butter round them, and
{end them up to table.

Lamb’s Sweethreads.

HAVIN G blanched your fweetbreads, put them
a little time into cold water. Then put them into a
ftewpan with a ladle of broth, {fome pepper, falt, a
fmall bunch of green onions, and a blade of mace.

3 | Stir
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. Make fome good broth with the bones, fhank, &c.
enough to cover the cutlets. Put it into the {tew-
pan, and cover it with a bundle of {fweet herbﬁ, an
onion, a little clove and mace tied in a muflin rag,
and ftéew them gently for ten minutes. Then take
out the cutlets, {kim off the fat, and take out the
{weet herbs and mace. Thicken it with butter
rolled in flour, feafon it with {alt and a little chyan
pepper; put in a few mufhrooms, truffles, and
morels, clean wafhed ; fome forcemeat balls, three
yolks of eggs beat up in half a pint of cream, and
fome nutmeg grated. Keep ftirring it one way till
it be thick and fmooth, and then put in your cutlets.
Give them a tofs up, take them out with a fork,
and lay them in a difh. Pour the fauce over them,
garnifh with beet-root and lemon, and {end them
up to table.

Lambs Ears with Sorrel.

IN London, fuch thingsasthefe, or calves ears,
tails, or the ears of fheep, ready for ufe, as well
as in fome other great market towns, are always to
be had of the butchers or tripemen. About a dozen
of lambs ears will make a fmall difh, and thefe muft
be ftewed tender in a braze, Take a large hand-
ful of forrel, chop ita little and ftew it ina fpoon-
ful of broth and a morfel of butter. Pour in a
imall ladle of cullis, grate fome nutmeg, and put
in a little pepper and falt. Stew it a few minutes,
twift up the ears nicely, and difh it up.

A Lamb Pie.

HAVING cut your lamb into fmall pieces, fea-
fon it with pepper, falt, cloves, mace, and nut-
meg, finely beaten, Make a good puff-pafte
cruft, lay it into your difh, then put in your meat,
and ftrew on it fome {toned raifins and currants clean
walhed, and add fome fugar. Then lay on fome

forcemeat
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The Varions Methods of Dreffing Pork.
Pieces in a Hog.

THE Head, and Inwards, including the haflet,
which are the liver and crow, kidhey, and
fkirts. Allo the chitterlins, and the guts, which
are cleaned for faufages.
. The Fore Quarter is the fore loin and fpring. If
it be a large hog, you may cut off a {pare rib.

The Hind Quarter confifts of only the leg and
loin.
- A Bacon Hog is cut in a different manner, be-
caufe of making hams, bacon and pickled pork.
Here you have fine fpare-ribs, chines, and grif-
kins, and fat for hog’s lard. The liver and crow
are much admired fried with bacon; the feet and
ears are both equally good {oufed.

Pork comes in {eafon at Bartholomew-tide, and
holds good till about Lady-day.

To ftuff a Chine of Pork.

HANG up a chine of pork for four or five days,
and then make four holes 1n the lean. Stuffit with
a litdle of the fat leaf chopped very {mall, fome
parfley, thyme, alittle {age and fhalot cut very fine,
and {eafoned with pepper, falt, and nutmeg. You

- may ftuff itas thick as you choofe. Put fome good
gravy into the difh, for fauce ufe apple-fauce and
potatoes, and {end it up to table.

Clane of Pork with Poivrade Sauce.

LE}T a chine lit:: in falt about three days, then
roaft it, and ferve it up with fauce poivrade, which
G 18






DIFFERENT METHODS OF DRESSING PORK, 83

To broil Pork Steaks.

WHEN your pork fteaks are enough, for they
require more broiling than mutton chops, put in a
little good gravy. Strew over them a little fage
rubbed very fine, which gives them a very agreeable
tafte. Remember not to cut them too thick.

Other Methods of dreffing Pork Steaks.

TAKE a neck of pork that has been kept fome
time, cut it into fteaks, and pare them properly.
You may drefs them, in every refpelt, as.veal cut-
lets, and in as many different ways, ferving them
up with any fort of ftewed greens or fauces.

Pork Cutlets dreffed another Way.

HAVING fkinned a loin of pork, divide it into
cutlets. Strew over them fome parfley and thyme
cut fmall, with fome pepper, falt, and grated bread
over them, and fry them ofa fine brown. Take fome
good gravy, a fpoonful of ready-made muftard,
and two fhalots fhred fine. Boil thefe together over
the fire, thicken with a piece of butter rolled in
flour, and a little vinegar, if agreeable.. Put the
cutlets into a hot difh, pour the fauce over them,
and {end them up to table.

To roaft a Pig.

TAKE a fine young fat pig, and ftick it juft
above the breaft bone ; but mind that your knife
touches the heart of it, otherwife it will be a long
time in dying. When it is dead, put it a few mi-
nutes Into cold water, and then rub it over with a
little rofin beat exceedingly fine, or with its own
blood. Put it for half a minute into a pail of fcald-
ing water, and then take it out. Lay it ona clean
pa[?le, and pull off the hairas quick as poffible ; but
ifit does not come clean off, put it in again. When
you have made it perfeétly clear of the hair, wafh

G 2 ' it
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the bottom.. To this add a little veal gravy, with
a piece of butter rolled in flour, and boil it up.
Put it into the difh, with the brains and fage in the
belly, and [erve 1t up.

To barbacue a Pig.

HAVING managed -a pig, of nine or ten
weeks old, in every refpett as for roafting, make
a ftuffing with a few fage leaves, the liver of the
pig, and two anchovies boned, walhed, and cut
very {mall. Put them into a mortar with fome
crumbs of bread, a quarter of a pound of butter,
a very little chyan pepper, and half a pint of Ma-
diera wine. Beat them to a pafte, and few it up
in the pig. Lay it down at a great diftance from a
larce brifk fire, and finge it well. Put into the
dripping-pan two bottles of Madeira wine, and
bafte it well all the time it is roafting. As {oon as
it is half roafted, put into the dripping-pan two
French rolls, and if there be not wine enough in
the dripping-pan, put in more. When the pig is
nearly done, take out the rolls and fauce, and put
them into a faucepan, with an anchovy cut {mall,
a bunch of fweet herbs, and the juice of a lemon.
Take up the pig, put an apple in its mouth, and a
roll on each fide. Strain the fauce over it, and
fend itup to table,

Another Method.

TAKE apig of ten weeks old, and treat it in
the fame manner as for roafting. Make a force-
meat of two anchovies, fix fage leaves, and the
.!lwr ot the pig; all chopped very [mall. Put them
into a marble mortar, with the crumb of a half-
penny loaf, four ounces of butter, half a tea-fpoon-
ful of chyan pepper, and half a pint of red wine.
Beat them all together to a palte, put it into the
pig’s belly, and few it up. Put your pic down at

G 3 a good
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a good diftance before a brifk fire, and it will take
four hours roafting. ~ Singe your pig well, and put
into your dripping-pan three bottles of red wine, and
~ bafte it with the wine all the time it is roalting,
When 1t is half roafted, put under your pig two.
penny loaves, and if there be not wine enough,
put in more. When your pig is nearly enough,
take the loaves and fauce out of the dripping-pan,
and put to it an anchovy chopped fmall, a bundle
of {weet herbs, and half a lemon. Boil it a few
minutes, draw your pig, put a fmall lemon in its
mouth, anda leaf on each fide. Strain your fauce,
and pour it boiling hot on the pig. Garnifh with
barberries and {lices of lemon, |

Hind Quarter qj." a Pig dreffed Lamb Fafhion.

T AKE the hind quarter of a large roafting pig,
at the time of the year when houfe-lamb is very
dear. Take off the fkin and roaft it, and 1t will
eat like lamb. Half an hour will roaft it. You
rhay ferve up with it either a fallad or mint fauce.

A Pig au Pére Dullet.

HAVING cutoff the head, and quartered the
pig, lard the quarters with bacon, and feafon them
with mace, cloves, pepper, nutmeg, and falt. Put
a layer of fat bacon at the bottom of a kettle, lay
the head in the middle, and the quarters round.
Then put in a bay leaf, an onion fliced, lemon,
carrots, parfnips, parfley, and chives. Cover it
again with bacon, ftew it for an hour, and then take
itup. Putyour pig into a ftewpan or kettle, pour
in a bottle of white wine, cover it clofe, and let it
ftew an hour very foftly. If you intend to ferve it
up cold, letitftand tillit be cold, then drain it well,
and wipe it to make it look white. Lay it in a difh
with the head in the middle, and the quarters round,

and throw fome green parfley all over jt. Indeed,
cither
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either of the quarters, laid in water-crefles, is a
pretty little difh. If you intend to ferve it up hot,
while your pig is ftewing in the wine, take the firft
gravy it was {tewed in, and ftrain it ; {kim off all
the fat, take a {weetbread cut in five or f{ix flices,
fome truffles, morels, and mufthrooms. Stew thefe
all together till they are enough, then thicken it
with the yolks of two eggs, or a piece of butter
rolled in flour, and when your pig is enough, take
itout, and lay it in the difh. - Put the wine it was
ftewed 1n to the ragoo, then pour all over the pig,
- garnifh with lemon, and fend it to table.

To drefs a Pigthe French Method.

HAVING {pitted your pig, lay it down to the fire,
and let it roaft till it be thoroughly warm. Then
cut it off the {pit, and divide it into twenty pieces.
Set them to ftew in half a pint of white wine and a
pint of ftrong broth, feafoned with grated nutmeg,
pepper, two onions cut {fmall, and a little ftripped
thyme, When it has ftewed about an hour, put
to 1t half a pint of flrong gravy, a piece of butter
rolled in flour, fome anchovies, and a {poonful of
vinegar or muthroom pickle. When it is enough,
put it in your difh, pour the gravy over it, garnifh
with orange and lemon, and ferve it up.

A Pig Matelot.

FIRST gutand {cald your pig, and cut off the
head and pettitoes. Cut your pig into quarters,
and put them with the head and toes into cold
water.  Cover the bottom of a ftewpan with {lices
of bacon, and put the quarter over them, with the
pettitoes, and the head cut into two. Seafon all
with pepper, falt, thyme, and onion, and putina bot-
tle of white wine. ~ Lay over it more {lices of ba-
con, put to it a quart of water, and let it boil.
Skin and gut two large cels, and cut them into

& 4 pieces
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fix fage leaves, and fweet h{:rl_:is, cl_mpl_)ed {mall.
Roll up your pig tight, and bind 1t with a fillet.
Fill the pot you intend to boil it in with foft water,
a bunch of {weet herbs, fome pepper-corns, {fome’
cloves, mace, a handful of falt, and a pint of vine-
gar. When the liquor boils, putin your pig ; boil
it till it is tender, and then take it up,. When 1t
is almoft cold, bind it over again, put it into an
earthen pan, pour over it the liquor your pig was
boiled in, and always keep it covered. When
you want it for ufe, take it out of the pan, untie the
fillet as far as you want to cut it, and then cut it
into flices, and lay them in your difh. Garnifh
with parfley, and {end it up to table.

To boil Pig’s Petlitoes.

BOIL the heart, liver, and lights of one or
more pigs ten minutes, and then f{hred them pretty
fmall. Letthe feet boil till they are pretty tender,
and then take them out and fplit them. Thicken
your gravy with flour and butter, putin your mince-
meat, a flice’ of lemon, a {poonful of white wine,
a little falt, and let them boil a little. Beat the
yolk of an egg, add to it two {poonfuls of good
cream, and a little grated nutmeg. Put in }ft:'mr
pettitoes, fhake them over the fire, but do not let
them boil. ~ Lay fippets round your difh, pour in-
your mincemeat, lay the feet over them, the {kin
fide upwards, and ferve them up.

Another Method to drefs Pig’s Pettitoes.

PUT into a faucepan half a pint of water, a
blade of mace, a little whole pepper, a bundle of
fweet herbs, an onion, and then put in your petti-
tocs. After they have boiled five minutes, take
out the liver, lights, and heart; mince them very
fine, gratc a little nutmeg over them, and fhake a
little flour on them. Letthe feet do till they are

tender,






DIFFERENT METHODS OF DRESSING PORK. g1

A Sucking Pig Pue.

H A VING boned your pig thoroughly, lard the
leg and fhoulders with bacon feafoned with fpices,
and {weet herbs chopped. Put it in a raifed cruft
of its own length, and feafon it with fpices, fweet
herbs chopped, and a pound of butter. ~Cover it
over with thin {lices of bacon, then finifh the pie,
and bake it about three hours. When it is nearly
done, add to it two glaffes of white wine, and let
it be ferved up cold.

A Chefhure Pork Pie.

SKIN a loin of pork, cut it into fteaks, and
{eafon it with {alt, nutmeg, and pepper, . Make a
good cruft, put a layer of pork, then a layer of
pippins pared and cored, and a little fugar, enough
to fweeten the pie, and then a layer of (}rk Put
in half a pint of white wine, lay fome hutter on the
top, and clofe your pie. It will take a pint of
wine, if your pie be a large one.

Pork Pudding.

HAVING made a good cruft with dllppmg or
mutton fuet fhred fine, take a piece of falt pork,
which has been tw&nty-faur hours in foft water, and
feafon 1t with a little pepper, Put it into the cruft,
roll it up clofe, tie it in a cloth, and boil it. It
will require five hours boiling, if it be about four
or five pounds weight. You may make a mutton
pudding in the fame manner, only cut it into thin
fteaks, feafon them with pepper and falt, and boil
it three hours, if it be large; but if it be fmall,
two hours will do ir. Indeed the time of bmlmg
muft be regulated by the fize of .

C'HA E;
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in at the vent, and then peel the rump. Draw the
{kin tight over the legs, put a fkewer in the firlt
joint of the pinion, and bring the middle of the
leg clofe.  Put the fkewer through the middle of
the legs, and through the body, and do the fame
on the other fide. Clean the gizzard, and take out
the gall in the liver; put them into the pinions,
and turn the points on the back. If your chick-
ens are to be roafted, cut off the feet, puta
{kewer in the firft joint of the pinions, and bring
" the middle of the leg clofe. , Run the fkewer
through the middle of the leg, and through the
body, and do the fame on the other fide. Put
another {kewer into the fidefman, put the legs be-
tween the apron and the fidefman, and run the
{kewer through. Having cleaned the liver and
~ gizzard, put them in the pinions, turn the points
on the back, and pull the breaft {kin over the neck.

To trufs Fowls.

PICK, draw, and flatten the breafts of your
‘ fowls in the fame manner as diretted for truffing
chickens. If your fowl is for boiling, cut off the
nails of the feet, and tuck them down clofe to the
legs. Putyourfingerinto the infide, and raife the
fkin of the legs; then cut a hole in-the top of the
{kin, and put the legs under. Put a {kewer in the
firlt joint of the pinion, bring the middle of the
leg clofe to it, put the {kewer through the -middle
of the leg, and through the body; and then do
the fame on the other fide. Having opened the
gizzard, take out the filth, and the gall out of the
liver. = Put the gizzard and the liver in the pinion,
~ turn the points on the back, and tie a f{tring over
the tops of the legs to keep them in their proper
place. If your fowl is to be roafted, put a fkewer
in the firft joint of the pinion, and bring the mid-
dle of theleg clofe to it.  Put the fkewer through

the
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the middle of the leg, and through the body, and
do the fame on the other fide. Put another {kewer
in the finall of the leg, and through the fidefman ;
do the fame on the other fide, and then put ano-
ther through the fkin of the feet. Do not forget
to cut off the nails of the feet.

1o tﬂyfs Turkies.

FIRST nicely pick your turkey, break the leg
bone clofe to the foot, and draw out the ftrings
from the thigh, in order to do which you muft
hang it on a hook faftened againft a wall. Cut off
the neck clofe to the back; but be fure to leave
the crop fkin fufficiently long to turn over the back,
Then proceed to take 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. Pull out the gizzard with a crooked fharp-
pointed iron, and the liver will foon follow ; but
be careful not to break the gall. Wipe the infide
Eerfef:‘tly clean with a wet cloth; and then cut the

reaft-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 flat. If your turkey is
to be trufled for boiling, cut the legs off; then
put your middle finger into the infide, raife the
{kin of the legs, and put them under the apron of
the turkey. Put a {kewer into 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 gizzard muft be put in the pinions; but
be careful firft 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
1 | wing,
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wing, tuck the legs clofe up, and put the fkewer
through the middle of the legs and body. On the
other fide, put another fkewer in at the fmall part
of the leg. Put it clofe on the outflide of the
fidefman, and put the fkewer through, and the
{fame on the other fide. Put the liver and gizzard
between the pinions, and turn the point of the
pinion on the back. Then put, clofe above the
pinions, another fkewer through the body of the
turkey,

To trufs Turkey Polts.

YOU muft trufs your turkey polts in the fol-
lowing manner. Take the neck from the head
and body, but do not remove the neck fkin. They
are to be drawn in the {ame manner as a turkey.
Put a {kewer through the joint of the pinion, tuck
the legs clofe up, run the fkewer through the mid-
dle of the leg, through the body, and fo on the
other fide. Cut off the under part of the bill,
twilt the {kin of the ngck round, and put the head
g&n the point of the fkewer, with the bill-end for-
wards. Another fkewer muft be put in the fidef-
man, and the legs placed between the fidefman
and apron on each fide. Pals the fkewer through
all, and cut off the toe nails. You may ufe or
omit the gizzard and liver, asyou like. Itis very
common to lard them on the breaft.

To trufs Geefe.

PICK and ftub your goofe clean, then cut the
feet off at the joint, and the pinion off the firft
joint. Cut off the neck almoft clofe to the back ;
but leave the {kin of the neck long enough to turn
over the back. Pull out the throat, and tie a knot
at the end.  With your middle finger loofen the
liver and other matters at the breaft end, and cut
itopen between the vent and the rump. Having

done
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and flit the legs about an inch upon each fide of
the rump. Make the hind legs lie flat, and bring
the ends to the fore legs. Put a fkewer into the
hind leg then into the fore leg, and through the
body. Bring the head round, and put it on the
fkewer. If you would roaft two together, trufs
them at full length with fix {kewers run through
them both, fo that they may be properly faftene¢d

on the {pit.

To trufs Pheafants and Partridges.

- PICK them very clean, cuta {lit at the back of
the neck, and take out the crop. Loofen the
liver and gut next the breaft with your fore finger,
and then cut off the vent, and draw them. Cut
off the pinion at the firft joint, and wipe the infide
with the pinion you have cut off. Beat the breaft
bone flat with a rolling pin, put a fkewer in the
pinion, and bring the middle of the legs clofe.
Then run the fkewer through the legs, body, and
the other pinion; twiit the head, and put 1t on the
end of the fkewer, with the bill fronting the breaft.
Put another fkewer into the fidefman, put the
legs clofe on each fide the apron, and then run
the fkewer through all. If you wifh to make the
pheafant, particularly if it be a cock, make a
pleafing appearance on the table, leave the beau-
tiful feathers on the head, and cover them gently
with paper to prevent their being injured by the
heat of the fire. You may alfo fave the long fea-
thers in the tail to ftick in the rump when roafted.
If they are to be boiled, put the legs in the fame
manner as truffing a fowl. All forts of moor game
are truffed in the fame way.

To trufs Woodcocks and Snipes.

‘GREAT care muft be taken in picking thefe
birds, as they are exceedingly tender, efpecially
when
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binions, legs, and: body, and with the handle ﬂf_a
knife flatten the breaft. Clean the gizzard, put 1t
in one of the pinions, and turn the points on the
back. If you intend to makea pie of them, you
muft cut the feet off at the joint, turn the legs, and
ick them in the fides clofe to the pinions. If
they are to be ftewed or boiled, you muft do them
n the fame manner. | -

To trufs Larks.

. PICK them perfettly clean, cutoff their heads,
and the pinions of the firft joint, “Beat the breaft-
bone flat, then turn the feet clofe to the legs, and
put one into the other. Draw out the gizzard,
and run a fkewer through the middle of the bodies.
ie the fkewer faft to the {pit when you put them
down to roaft. In the fame manner you may treat
heat-ears, and other fmall birds,

: G GARR VILL:

The various Methods of dreffing Poultry,

Pullets a la St. Menehout.

RUSS the legs in the body, flit them all along
A the back, and fpread them open on a table.
'I:'ak‘f: out the thigh-bones, and beat them with a
ﬁ_lllmg-pm. Then feafon them with pepper, falt,:
mace, nutmeg, and fweet herbs. Take a pound
and a half of veal cut into thin flices, and put it
'nto a {tewpan of a convenient fize, to ftew the
_pllcts I, Cover it, and fet it over a ftove or

H 3 {flow






PIFFERENT METHODS OF DRESSING POULTRY. 101

To force Chickens.

HAVING rather more than half roafted your
chickens, take off the fkin, then the meat, and
chop it fmall with fhred parfley and crumbs of
bread, pepper, and falt, and a little cream. Then
put in the meat, and clofe the fkin. You may.
brown it with a falamander, and ferve it up with
white {auce.

To fry cold Chickens.

HAVING quartered your chicken, rub the quar-
ters with the yolk of an egg, and {trew on them
bread crumbs, pepper, falt, nutmeg, grated lemon
peel, and chopped parfley. Fry them. Thicken
fome gravy with a little flour, and add chyan,
‘mufhroom powder, or catchup, with a little lemon
juice. Pour it into the difh with the chickens.

To broil Chickens.

HAVING {lit your chickens down the back,
feafon them with pepper and falt, and lay them on
the gridiron over a clear fire, and at a great dif-
tance. Let the infide continue next the fire till it
is nearly half done; then turn them, taking care
that. the flefhy fides do not burn, and let them
broil till they are of a fine brown. Take fome
good gravy fauce, with fome mufhrooms, and gar-
nifh with lemon, the liver broiled, and the gizzard
cut, flathed, and broiled, with pepper, and falt.
Or you may broil your chicken in the following
manner ; cut it down the back, pepper and falt it,
and broil it, Put over it white muthroom fauce,
or melted butter with pickled mufhrooms,

Chicken pulled.

A chicken that has been rather under roafted is
beft for this purpofe. Cut off the legs, rumps, and
fide-bones together, and pull all the white part in
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fauce over them. Garnifh with lemon and a few
flices of ham broiled, and {end them to table.

Chickens Feet with Forcemeat.

PROCURE as many chickens feet as youn
want, and {trip off the 1kin by fcalding them; then
tie them up in a bundle, and {tew them in a braze.
Boil them till they be tender with a little feafon=
ing, and then dr? them in a cloth., You may
make any kind of forcemeat you pleafe, and fill
up the claws with it. Dip them into fome beaten
eggs, and ftrew over them crumbs of bread. Do
it a fecond time, prefs it well on, and fry them
with plenty of lard. Serve them up without any
{auce in the difh, with a heap of fried parfley un-
der them. Fowls or chickens feet make a pretty
fecond difh, and may be done various ways, either
in a little brnwn fauce, with afparagus tops, peas,
artichoke bottoms, or in a frlca{ch, or with any
kind of white fauce.

A Fow!l with its own Gravy.

HAVING truffed a fowl as for boiling, lard
it quite through with bacon, ham, and pariley.
Put it in a pan of its own fize, with a little butter,
two or three flices of peeled lemon, a bundle of
{fweet herbs, three cloves, fliced onions, carrots,
pepper, falt, a little broth, and a glafs of white
wine. Stcw them {lowly t1ll th{:}r be done, fkim,
and ftrain the fauce, and ferve it with the fowl.
You may omit the lardmcr if you have any ob-
jettion to it.

Fowls fluffed.

BONE your fowls, fill them with the follow-
ing forcemeat, and roalt them, Take half a pound
of beef fuet, the meat of a fowl cut very fmall,
and beat them In a mortar, with a pound ‘of vea]

fmne
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marrow, and a little pepper- and falt, mix it up
with cream, lay the meat on the bones, draw the
fkin over it, and few up the back. Cut large
thin flices of bacon, lay them over the breaft of
your fowl, and tie the bacon on with a packthread.
It will take one hour roafting before a moderate
fire. Make a good brown gravy fauce, pour it
into your difh, take the bacon off, lay in your
fowl,and ferve it up, garnifhed with oylters, mufh-
rooms, or pickles,

A Fow!l with fharp Sauce.

HAVING truffed a fowl as for roafting, make
a forcemeat with f{craped lard, or butter, a little
tarragon, chervil, burnet, garden-crels, pepper,
falt, and the yolks of two or three eggs. = Stuff
the fowl with it, and make the fauce with a little
cullis, a few of the above herbs pounded, two
anchovies, and a few capers. When it is done,
ftrain it, add a little more cullis, and a little
muftard, pepper, and falt. Warm it, but do not
boil it, and fend it up with your roafted fowl.

To marinade a Fowl.

TAKE a'large fowl, and with your finger raife
the {kin from the breafi-bone. Cut a veal fweat-
bread very fmall, a few oyfters, a few mufhrooms,
an anchovy, {fome pepper, a little nutmeg, fome
lemon-peel, and a little thyme. Chop all together
{mall, and mix it with the yolk of an egg. Stuff it
in between the {kin and flefh, but take care that
you do not break the fkin, and then ftuff -what
oyfters you pleafe into the body of the fowl. If
you choofe it, you may lard the breaft of your
fowl with bacon, Paper the breaft, and roaft it.
Make a good gravy, garnifh with lemon, and fend it
up to table, | '

A Fowl
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To ragoo Fowls.

HAVIN G procured alarge capon, or two pul-
lets, cut off their pinions and feet, and tuck in the
legs. Prepare your ragoo thus. Get a veal {weet-
bread, or two of lambs, the fat liver of a turkey or
- fowls, fome cock’s ftones, three or four muthrooms,
and a thin flice or two of lemon. Blanch all well
with eggs, cut theminto {mall dice, and ftew them
in a ladle of cullis. You may add to it three or
four gizzards, and a few coxcombs, boiled till
they are tender. Fill up the bellies of your fowls
or capon, and fow them up at both ends, but make
a referve of fome of your ragoo to pour over them.
Put them acrofs upon a lark-fpit, and tie them
upon another. Lard them with bacon, cover
them with paper, and roaft them gently, that they
may be nice and white. Strew in a little minced
parfley, and a little fhalot. Squeeze in the juice
of a lemon or orange, and ferve them up, with the
ragoo under them.

A Fowl Servant-Faflion.

HAVIN G truffed a fowl as for roafting, make
a forcemeat with the liver, chopped parfley, fha-
lots, butter, pepper, and falt. Stuff the fowl with
it, cover it with buttered paper, and roaft it.
When it is three parts done, take off the paper,
bafte it with yolks of eggs beaten up with melted
butter, and a good quantity of bread crumbs.
Finifh the roafting, when it will be of a fine yellow
colour. Make a fauce with a little butter, an an-
chovy chopped, a few capers, a little flour, broth,
pepper, falt, and a little nutmeg. Thicken the
fauce, and ferve it up under the fowl.

To drefs a cold Fowl,

CUT your fowl into quartérs, and beat up an
¢gg or two. Grate in a little nutmeg, put ina

little
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To drefs a Turkey.

HAVING boned your turkey, make the fol-
lowing forcemeat. Cut the fleth of a fowl {mall,
and beat a pound of veal in a mortar, with half a
pound of beef fuet, as much crumbs of bread,
fome mufhrooms, truffles, and morels, cut [mall;
a few fweet herbs and parfley, with {ome nutmeg,
pepper, and falt, a little beaten mace, and fome
Jemon peel. Mix all thefe together with the yolks
of two eggs, put it into your turkey, and roaft it.
Make your fauce of good gravy, 'and put into it
mufhrooms, truffles, and morels. You may lard
vour turkey, if you pleafe.

To roaft a Turkey.

HAVING cut your turkey down the back,
and boned it with a fharp knife, with a forcemeat,
made as above direfted, fill up the places where
the bones came out, and fill the body, fo that it
may look juft as it did before it was boned. Then
few up the back, and roaft it. Be fure to leave
the pinions on. Put good grayy into the difh, and
garnifh with lemon. You may ufe oyfter fauce,
celery fatce, or any other fauce you pleafe.

A Turkey roafted with Cray-fifh.

TRUSS a young turkey as for roafting, and
make a forcemeat with fome fat bacon, fuet, and
the white of a chicken, all cut as fine as poffible,
with fome frefh mufhrooms, finely minced. Mix
thefe ingredients well together, with fome pepper,
Malt, the leaves of fweet herbs picked clean from

the ftalks, and a little grated nutmeg. Mix them
and chop them well together. Then boil fome
crumbs of bread in rich cream, and put it to the
forcemeat.. Take the yolks of two new-laid eggs,
beat them well, and mix them in the forcemeat.

Stuff
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ened with a few mufhrooms ftewed white, or ftewed
palates, forcemeat balls, fried oyfters, or {weet-
breads, and pieces of lemon.

Turkies and Chickens.

TAKE a turkey, and as many chickens as you
like, feafon them with falt, pepper, and cloves,
and boil them ; and to every quart of Ibrfﬁltlh put
a quarter of a pound of rice, or vermicelli. This
is eaten with fugar and cinnamon, though thele
may both be omitted. This is a Dutch difh.

A Turkey dreffed the Italian Way.

HAVING minced the liver of a young turkey
very fine, with fome chopped parfley and fome
frefh mufhrooms, fome pepper, falt, and more than
an ounce of butter, mix them well together, and
put them into the body of the turkey. Put a
piece of butter into a ftewpan, fome fhalots, and
pepper and falt. When it 1s hot, put'in the tur-
key, turn it often, that it may be of a fine brown,
and lay it to cool. Then lap over it fome {lices
of bacon, and cover it all over with paper; put it
upon a Ipit, and lay it down to roaft. In the
mean time, cut fome large mufhrooms very fine,
with twice the quantity of parfley, and a few green
onions cut {fmall. Put half a pint of white wine
_into a faucepan, and, as foon as it is hot, put in
thefe ingredients ; add fome pepper and falt, the
juice of a lemon, and two cloves of garlic. Let
them boil, and then put in a quarter of a pint of
rich gravy, and a {mall teacupful of oil. Let all
boil up once or twice, then take out the garlic,
and put in a piece of butter rolled in flour.  Lay
the turkey in the difh, and pour the fauce over it.

I To
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they are tender, take them up, and put in your
turkey with the breaft downwards, and ftew it a
quarter of an hour. Then take it up, and thicken
your {auce with butter and flour. Then put in
your celery, pour the fauce and celery hot upon
the turkey”s breaft, and ferve it up.

A Turkey with pickled Pork and Onions.

- TAKE twenty-four fmall white onions, and
boil them in broth, with half a pound of pickled
pork cut into thin flices, a bundle of parfley, fome
green fhalots, fome thyme, two cloves, and alit-
tle whole pepper and falt. As foon as they be
done, drain them, put them into the turkey, and
wrap it in flices of bacon, and paper over it, and
then roaft it. Make a fauce with a piece of but-~
ter, a {lice of ham, two fhalots, and a few mufh-
rooms. Let them f{oak a little, and then add
two {poonfuls of broth, and as much cullis. Sim-
mer it about an hour, fkim it, and drain it. When
the whole is ready, add a fmall {poonful of mul-
tard, a little pepper and falt, and ferve it up.

A Turkey fluffed.

- MINCE a pound of beef, and three quarters

of a pound of fuet, very fmall. Seafon it with
pepper, falt, cloves, mace, and fweet marjoram,
and mix them with two or three eggs. Loofen
the {kin all round the turkey, and ftuff it. Then
fpit it and roaft it. This 1s the Hambourg me-
‘thod of drefling a turkey.

A Turkey in Felly.
. HAVING boiled a turkey properly white, let
it ftand till it be cold, and in the mean time
prepare the following jelly. Skin a fowl and take
off all the fat; but do not cut it into pieces, nor
break the bones. Take four pounds of a leg of
I 2 - veal
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up, and lard it with bacon. At the bottom of a
deep ftewpan put fome flices of ham, veal, and
beef. Lay the turkey upon thefe, and ftrew over
it fome fweet herbs, cover them clofe, and let
them ftew over a flow fire. When they are enough,
take off the ftewpan, take out the turkey, and
then pour into the turkey a little good broth. Stir
it about, firain off the liquor, and {kim off the
fat. Set it over the fire again, and boil it to a
jelly. Then put in the turkey, and {et the pan
over a gentle fire or ftove, and it will be foon well
glazed. Pour fome effence of ham into the difh,
and put in the turkey.

- Turkey a la Hate.

HAVING truffed a turkey with the legs in-
wards, flatten it as much as you can, and put it
into a ftewpan, with melted lard, chopped parfley,
fhalots, mufhrooms, and a little garlic. Giveita
few turns on the fire, and add the juice of half a
lemon to keep it white. Then put it into another
{tewpan, with flices of veal, a {lice of ham, the
melted lard, and every thing as ufed before, add-
ing whole pepper and falt. Cover it over with
flices of lard, and ftew it gently about half an
hour over a flow fire. Then put to it a glafs of
wine, and a little broth, and finith the brazing.
Skim and ftrain the fauce, add a little cullis to it,
reduce it to a proper confiftence, and then fend
it up to table,

T hafh a Turkey.

STIR fome flour rolled in a piece of butter
into fome cream and a little veal gravy, and give
it a boil. Cut the turkey into pieces of a moderate
fize, and put it into the fauce, with fome grated
lemon-peel, white pepper, and mace pounded, a

1.3 little
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Ducks a la Mode.

TAKE two ducks, flit them down the backs,
and bone them carefully. Make a forcemeat of
the crumb of a penny loaf, four ounces of fat bacon
fcraped, a little parfley, thyme, lemon-peel, two
fhalots or onions fhred very fine, with pepper,
falt, and nutmeg, to your tafte, and two eggs. Stuff
your ducks with this, and {few them up. Then
lard them. down each fide of the breaft with
bacon, dredge them well with flour, and -put them
into a Dutch oven to brown. Then put them into a
ftewpan with three pints of gravy, a glafs of red
wine, a teafpoonful of lemon-pickle, a large one
of walnut and mufhroom catchup, one of brown-
ing, and an anchovy, with chyan pepper to your
tafte. Stew them gently over a flow fire for an
hour; and when they are enough, thicken your
gravy, and putin a few truffles and morels. Strain
~your gravy and pour it upon them,

A Duck with green Peas.

PUT apiece of frefh butter into a deep ftewpan,
and fet over the fire, Singe your duck,. flour it,
and put it into the pan. Turn it two or three
minutes, and then pour out all the fat, but let the
duck remain in the pan. Putto it a pint of gravy,
a pint of peas, two lettuces cut fmall, a fmall bun-
dle of fweet herbs, and a little pepper and falt.
Cover them clofe, and let them ftew for half an
hour, now and then giving the pana fhake. When
they are nearly done, grate in a little nutmeg, put
in a very little beaten mace, and thicken it either
with a piece of butter rolled in flour, or the yolk of
an egg beat up with two or three fpoonfuls of cream.
Shake it all together for three or four minutes, take
out the fweet herbs, lay the duck in the difh, and
pour the fauce over it. |

14 Macedonian
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* To boil Ducks the French Way.

TAKE two dozen of roafted chefnuts, and put
them into a pint of rich beef gravy, with a few
leaves of thyme, two {mall onions, a little whole
pepper, and a race of ginger. Then take a fine
tame duck, lard it, and half roaft it. Put it into
the gravy, let it ftew ten minutes, and put in a
quarter of a pint of red wine. When the duck is
enough, take it out, and boil up the gravy to a
proper thicknefs. Skim it very cleanfrom fat, lay
the duck in the difh, pour the fauce over it, gar-
nifh with lemon, and fend it up to table.

Another French Method.

HAVING larded your ducks, and half roafted
them, take them off the {pit, and put them into a
large earthen pipkin, with half a pint of red wine,
a pint of good gravy, fome chefnuts roafted and
peeled, half a pint of large oyfters, the liquor
ftrained and the beards taken off, two or three
little onions minced {mall, a very little ftripped
thyme, mace, pepper, and a little ginger finely
beaten, with the cruft of a French roll grated.
Cover it clofe, and let it ftew half an hour over a
flow fire. When they are enough, take them up,
and pour the fauce over them.

Ducklings rolled.

- CUT a pretty large duckling into two, bone it
thoroughly, and lay on a forcemeat made with the
breafts of roafted poultry. Roll it up, tie flices
of bacon round 1t, and boil it in a little broth,
with a glafs of white wine, a bundle of fweet herbs,
and two cloves. When it is done, gently fqueeze
out the fat, and wipe the duck clean. Send it up
to table with what fauce you like beft.

7o
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Another Method.

SCALD and clean your giblets well, cut off the
bill, divide the head, fkin the feet, and ftew all in
juft water enough for fauce. Put in a f{prig of
thyme, fome whole black pepper, and an onion.
Let them do till they are tender, and then ftrain
the fauce. Ifthe fauce is not thick enough, add a
little catchup and flour. Lay fippets round the
difh, pour in your giblets and fauce, and ferve them

up.
Giblets a la Turtle.

CLEAN three pair of giblets well, and cut
them as before diretted. Put them into a ftewpan
with four pounds-of {crag of veal, and two pounds
of lean beef, covered with water. When they
boil, fkim them very clean. Then put in fix
cloves, four blades of mace, eight corns of allfpice,
beat very fine ; fome bafil, {veet marjoram, win-
ter favory, and a little thyme, chopped very fine ;
three onions, two turnips, and one carrot. Stew
them all tender, then {ftrain them through a fieve,
and wafh them clean out of the herbs in fome
warm water. Put a piece of butter into your ftew-
pan, melt it, and put in as much flour as will
thicken it. Stir it till it 1s {fmooth, then put in
your liquor, and keep ftirring it all the time, other-
wife it will go into lumps, and fhould that hap-
pen, you mulft ftrain it through a fieve. Then
put in a pint of Madeira wine, fome pepper and
falt, and a little chyan pepper. Stew it ten
minutes, and then put in your giblets. Add the
juice of a lemon, ftew them a quarter of an hour,
and ferve them up in a tureen. Never put your
livers in" at firft, but boil them in a faucepan of
water by themfelves. If you choofe it, you may
put egg-balls into your difh, made thus. Beat

the
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Pigeons a la Royale. |

TAKE any number of pigeons you pleafe that
are of an equal fize, put a peeled truffle in each,
and give them a fry in butter, with chopped mufh-
rooms, parfley, a flice of ham, and fome pepper
and falt. Put them into a faucepan to braze, with
a few {lices of veal firft {calded, and the firft feafon-
ing over the pigeons. Cover them with thin flices of
bacon, and put a fheet of white paper over the
whole. Stop the pan clofe, and let them fimmer
over a flow fire till they are quite tender. Take
out the pigeons, and clean them from the fat.
Strain the braze, and boil it 2a moment, in order to
{kim it very clean. When it is ready, {queeze ina
lemon, and pour the fauce over the pigeons.

Pigeons in Difcuife.

HAVIN G drawn and truffed your pigeons, fea-
fon them with pepper and falt. Make a nice puff
palte, and roll each pigeon in a piece of it. Tie
them in a cloth, and take care the pafte does not
break. Then boil them an hour and a half in
plenty of water; but take care, when you untie
them, that they do not break. = Put them into a difh,
and pour to them a little good gravy.

Pigeons in Pimlico.

TAKE fome fat and lean ham or bacon, {ome
mufhrooms, truffles, parfley, and fweet herbs, and
the livers of the pigeons. Seafon with beaten mace,
pepper, and falt; and beat all this together with
two raw eggs, and put it into their bellies. Roll
them all in a thin flice of veal, and put over them
a thin {lice of bacon. Wrap them up in white pa-
per, and roaft them on a finall fpit. In the mean
time make a ragoo of truffles and mufhrooms chop-
ped fmall, with fome-parfley alfo cut fmall. Put to

K it
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hard eggs. Make another forcemeat, and' lay it
over like a pie. Bake it, and when it is enough,
turn it into a dith, pour gravy round it, and fend
it up to table.

To broil Pygeons.

IN order to broil pigeons nicely, you muft take
care that your fire is clear. Shred fome parfley
fine, take a piece of butter as big as a walnuti, with
a little pepper and falt, and put it into their bel-
lies. Tie them at both ends, and broil them. Or,
having firft feafoned them with pepper and falt,
you may {plit and broil them. Put a little parfley
and butter into the difh, and fend them up to table.

To flew Pigeons.

SEASON your pigeons with pepper and falt, a
few cloves and mace, and fome fweet herbs. Wrap
this {eafoning up in a piece of butter, and put it
into their bellies. Then tie up the neck and vent,
and half roaft them. Put them into a ftewpan,
with a quart of good gravy, a little white wine, a
few pepper-corns, three or four blades of mace, a
bit of lemon, a bunch of fweet herbs, and a {mall
onion. Stew them gently, till they are enough.
Then take out the pigeons, and ftrain the liquor
through a fieve. Skim it, and thicken it in your
ftewpan, and put in the pigeons with fome pickled
mufhrooms and oyfters. Stew it five minutes, put

the pigeons in a difh, and pour the fauce over
them. |

P.igsﬂm in Fricandeau.

‘HAVING picked, drawn, and wafhed your
pigeons very clean, ftuff the craws, and lard them
down the fides of the brealt. Fry them of a fine
brown in butter, and then put the¢m into a toffing-
panwitha quart of gravy. ~Stew them till they are

3 tender,
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falt, and beaten mace. Put a lump of butter, of
~ the fize of a walnut, into the belly of each pigeon,

and lay them in a pie difh. Pour over them a
batter made of three eggs, two fpoonfuls of flour,
and half a pint of good milk. Bake them 1n 2 mo-
derate oven, and fend them up in the fame difh to

table.

Pigeons au Soleil.

TAKE half a pound of veal, a quarter of a
pound of mutton, and two ounces of beef. Beat
them in a mortar with fome pepper, falt, and mace,
till they are a pafte. Then take the yolks of three
or four eggs, beat them up well, and put them into
a plate. Mix a quarter of a pound of grated bread,
and two ounces of flour, and put them into ano-
ther plate. Put on a ftewpan with a little rich beef
gravy, tie up three or four cloves in a bit of muflin,
~ and put them into the gravy. Put in the pigeons, let
them ftew till theyare almoft enough, then take them
up, and fet them before the fire to keep warm. Then
put fome good beef dripping into a frying-pan,
enough to cover them, When it boils, take the
pigeons, one at a time, roll them in the meat that
was beaten, and then in the yolks of eggs, till they
are quite wet. Strew over them the bread and
flour, put them into the boiling dripping, and
when they are of a fine brown, take them out, and

difh them’ up.

Boiled Pigeons and Bacon.

W ASH and clean fix young pigeons, turn their
legs under their wings, and boil them twenty mi-
- nutes in milk and water by themfelves. In the
mean time boil a fquare piece of bacon, and take
off the fkin and brown it. Lay the bacon in the
middle of the difh, and the pigeons round it with

K 3 lumps
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with a little butter rolled in flour. Boil it up, and
ftrain it over your pigeons.

To roaft a Rabbit Hare Fafhion.

LARD your rabbit with bacon, and then I‘DH."&
it as you do a hare. Make a gravy fauce; but, 1f
you do not lard it, make the following white fauce.
Take a little veal broth, boil it up with a little
flour and butter to thicken it, and add a gill of
cream. Keep it ftirring one way till it is fmooth,
and then put it into a boat.

Rabbits ﬁuﬂed.

HAVING half boiled your rabbits, with an
onion, a little whole pepper, a bunch of {weet
~ herbs, and a lemon-peel, pull the flefh into flakes,
and put to it a little of the liquor, a piece of butter
mixed with flour, pepper, falt, nutmeg, chopped
parlley, and the liver boiled and bruifed. Boil
this up, and keep fhaking it round.

To florendine Rabbits.

T A K E three young rabbits and fkin them, but
leave on the ears. Wafh and dry them with a
cloth. Take out the bones carefully, leaving the
head whole, and then lay them flat. Make a
forcemeat of a quarter of pound of bacon fcraped,
which anfwers the purpofe much better than fuet,
as it makes the rabbits look whiter, and eat ten=
derer, Add to the bacon the crumb of a penny-
loaf, a little lemon-thyme, or lemon-peel fhred
fine, parfley chopped {mall, nutmeg, chyan, and
falt, to your tafte. Mix them up together with
an egg, and {pread it over the rabbits. Roll them
up to the head, fkewer them ftraight, and clofe
the ends, to prevent the forcemeat coming out.
Skewer the ears back, and tie them in feparate
cloths, and boil them half an hour, When you

K 4 difh
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into pieces, and feafon them high with pepper and -
alt. Put fome of the pieces into the difh, then
a fweetbread or two cut into pieces, and well
feafoned; a few truffles and morels, fome arti-
choke bottoms quartered, yolks of eggs boiled
hard, chopped a little, and flrewed over the top.
Then put in a little water, and cover the pie.
When it comes from the oven, pour in a rich
gravy, thickened with a little flour and butter.
You may add frefh mufhrooms, afparagus tops,
and cockfcombs,if youwilh to make your pie richer.

Another Method. dut

SEASON vyour chickens with pepper, falt,
and mace. Put a piece of butter into each of
them, and lay them in the difh with their breafts
upwards. ILay a thin {lice of bacon over them,
which will give'them an agreeable flavour. Then
put in a pint of ftrong gravy, and make a good
puff-pafte. Put on’ the lid, and bake it in a mo-
derately heated oven.

Duck Pie.

HAVING f{calded two ducks, and made them
very clean, cut off the feet, pinions, necks, and
heads. Take out the gizzards, livers, and hearts,
pick all clean, and {cald them. Pick out the fat
of the infide, lay a good puff-pafte cruft all over
the difh, feafon the ducks, both infide and out,
with pepper and falt, and lay them in the difh,
with the giblets at each end, properly feafoned.
Put in as much water as will nearly fill the pie,
lay on the cruft, and let it be well baked,

A Goofe Pie.

HAVING quartered your goofe, feafon it
~ well with pepper and falt, and lay it in a raifed
- eruft. Cut half a pound of butter into pieces,

and
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as much water as will nearly fill the difh, lay on
the top-cruft, and bake it well. 1y

A Rabbit Pie.

QUARTER a couple of young rabbits; take
a quarter of a pound of bacon, and pound it in
a marble mortar, with the livers, fome pepper, falt,
a little mace, fome parfley cut {mall, fome chives,
and a few leaves of {weet bafil. When thefe are
all finely beaten, make the pafte, and cover the
bottom of the pie with the f{eafoning. Then
put in the rabbits, pound more bacon in a mor-
tar, and with it {ome frefh butter.  Cover the
rabbits with this, and lay over it fome thin {lices
of bacon. Put on the lid, and {end 1t to the oven.
It will take two hours baking. When itis done,
remove the lid, take out the bacon, and f{cum
off the fat. Ifthere is not gravy enough in the
pie, pour in fome rich mutton or veal gravy

boiling het, '

Another Method.

TAKE two rabbits, cut them into pieces, alfo
cut {mall two pounds of fat pork, and {eafon both
with pepper and falt to your tafte. Then make
a good puff-palte cruft, cover your difth with it,
and lay in your rabbits. Mix the pork with them;
but leave out the livers of the rabbits, parboil
them, and beat them in a mortar, with the fame
quantity of fat bacon, a little fwect herbs, and
{fome oyfters. Seafon with pepper, falt, and nut-
mug, mix it up with the yolk of an egg, and
make it into little balls,  Scatter them about
your pie, with fome artichoke bottoms cut in
dice, and fome cocklcombs, if you have them. Grate
a fmall nutmeg over the meat, then pour in half
a pint of red wine, and balf pint of water. Clofe
your pile, and bake it an hour and half in a °

quick
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Another Method of dreffing a Hare.

CASE your hare, and cut it into two jult be-
low the ribs. Cut the fore quarters 1nto pieces,
and put them into a {tewpan, with a blade or two
of mace, an onion ftuck with cloves, fome whole
pepper, an anchovy, and a bunch of f{weet herbs.
Cover them with water, and let them ftew gently.
Make a pudding, and putit into the belly of the
other part; lard and roaft it, and flour, and bafte
it well with butter or {mall beer. When the ftew
is tender, take it out with a fork into a difh, and
{train off the liquor. Put into it a glafs of red
wine, a fpoonful of good catchup, and a piece of
butter rolled in flour. Shake all together over the
fire till it is of a good thicknefs. Then take up
the roafted hare, lay it in the middle of the difh,
with the ftew round, and fauce poured over it
Put fome good gravy into a boat, and fend it to
table. |

To ftew a Hare.

PAUNCH and cafe your hare, cut it as for
eating, and put it into a large faucepan, with
three pints of beef gravy, a pint of red wine, a large
onion {tuck with cloves, a bundle of winter fa-
vory, a flice of horfe-radifh, two blades of beaten
mace, an anchovy, a fpoonful of walnut catchup,
one of browning, half a lemon, and chyan and
falt to your tafte. Put on a clofe cover, fet it
over a gentle fire, and ftew it for two hours.
Then take it up into a foup difh, and thicken
your gravy with a lump of butter rolled in flour.
Boil it a little, and ftrain it over your hare. Gar-
nifh with lemon cut like firaws.

To hafh a Hare.

CUT your hare into fmall pieces, and if you
have any of the pudding left, rub it finall, and put
; 1 Lo
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To jug a Hare.

THIS is done in nearly the fame manner as
the above, with this difference only, that {fome
people lard the hare, here and there, with bacon.

A Hare Civet.

HAVING boned your hare, and taken out
all the finews, cut one half in .thin flices, and the
other half in pieces an inch long. Flour them,
and fry them with{a little butter. In the mean
time, make fome gravy with the bones of the hare
and a little beef. Put a pint of it into the pan
to the hare, fome muftard, and a little elder vi-
negar. Cover it clofe, and let it do foftly till 1t
is as thick as cream, and then difh it up, with
the head in the middle. -

To ﬁa'r.e a Hare.

TAKE a hare and lard it, put a pudding into
its belly, and put it intoa pot or fith-kettle. Put to
it two quarts of ftrong drawn gravy, one of red
wine, a whole lemon cut into {lices, a bundle of
{weet herbs, nutmeg, pepper, {alt, and fix cloves. -
Cover 1t clofe, and ftew it over a flow fire tll
it 1s three parts done. Then take it up, put it
into a difh, and ftrew it over wirh crumbs of bread,
fweet herbs chopped fine, fome lemon-peel grated,.
and half a nutmeg. Set it before the fire, and
bafte it till it is of a fine light brown. In the
mean time, take the fat off your gravy, and thicken
it with the yolk of an egg. Take fix eggs boiled
hard, and chopped fine, and fome pickled cu-
cumbers cut very thin. Mix thefe with the f{auce,
pour it into the difh, and fend it up to table.

Hare
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it very fine in a mortar, with the fat from your
gravy. Then put it clofe down in your pots, and
pour clarified butter upon it.

To drefs a Leveret Kid-Fafhion.

PUT a large leveret, for about three hours,
into a warm marinade, made of water, vinegar,
butter, flour, pepper, chopped parfley, thalots, {li-
ced onions, thyme, bafil, lemon-peel, and cloves.
Then roaft it, and bafte it with fome of the mari-
nade. Strain the remainder, mix it with a little
cullis, put it into a fauceboat, and ferve up the
leveret.

To roaft a Pheafant.

HAVING fpitted and laid your pheafant
down to roaft, duft it with flour, and bafte 1t
often with frefh butter,keeping it at a good diftance
from the fire, and about half an hour will roaft it.
Make your gravy of a fcrag of mutton, and put into
the {aucepan with it, a tea-fpoonful of lemon-
pickle, a large fpoonful of catchup, and the fame
of browning. Strain it, and put a little into the
difh with the bird. Serve it up with the remainder
in one bafon, and bread fauce in another. You
may put one of the principal feathers of the phea-~
fant mn the tail, by way of ornament. Partridges
are drefled in the fame manner.

Pheafants a la Mangelas.

CUT the pinions of a large pheafant as for
roafting, make a good forcemeat, put it into your
pheafant, and {pit it, with fome lards of bacon,
and paper it. Having nicely roafted it, prepare
the following fauce. Take fome fat livers of
turkies or fowls, blanch them till they are tho-
roughly done, and then pound them to a pafte.
Put to it fome gravy and cullis, and mix it well

1 to-
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‘on the fire to thicken, but take care it 'daes not
burn, then put in the oyfters, and feafon 1t to your
tate. = When your pheafant is done, lay it in
_the difh, pour your fauce over it, and ferve it up.

To flew Pheafants.

PUT your pheafant into a ftewpan with as
much veal broth as will cover it, and let it ftew
till there is juft enough liquor left for fauce. Then
{kim it, and put in artichoke bottoms parboiled,
a little beaten mace, a glafs of wine, and fome
pepper and falt. Ifit is not thick enough, put in
a piece of butter rolled in flour, and {queeze in a
little lemon-juice. Take up your pheafant, pour
the fauce over it, and put forcemeat balls into the
difh.

Pheafants a la Braze.

COVER the bottom of your ftewpan with a
layer of beef, alayer of veal, a fmall piece of
bacon, part of a carrot, an onion ftuck with cloves,
a blade or two of mace, a fpoonful of black and
white pepper, and a bundle of fweet herbs. Then
put in your pheafant, and cover it with a layer of
beef and veal, and a {weetbread. Set it on the
fire for five or fix minutes, and then pour in two
quarts of boiling gravy. Cover 1t clofe, and let it
ftew an hour and a half very gently., Then take
up your pheafant, and keep it hot. Let the gravy
boil till it is reduced to about a pint, then ftrain
it off, and put it in again. Put in the veal fweet-
bread that was ftewed with the pheafant, fome
truffles and morels, the livers of fowls, artichoke
bottoms, and fome afparagus tops, if you have any.
Let thefe fimmer in the gravy five or fix minutes,
and then add two fpoonfuls of catchup, a {poonful
of browning, and a little piece of butter rolled in
flour, Shake all together, then put in your phea-

2 {ant,
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Pour into the panapint of thin gravy, let it boil till
it is about half reduced, then ftrain it off, and fkim
off all the fat. In the mean time, cut a veal {weet-
bread f{mall, take fome truffles and morels, and
fowls livers ftewed in a pint of good gravy half an
hour, fome artichoke bottoms and afparagus tops,
both blanched in warm water, and a few mufh-
rooms. Then add your other gravy to this, and
put in the partridges to heat. If it is not thick
enough, put in a piece of butter rolled in flour.
When thoroughly hot, put your partridges into the
difh, pour the fauce over them, and {erve them up.

e

Partridges rolled.

HAVING larded young partridges with ham
or bacon, ftrew over them fome pepper and falt,
{ome beaten mace, fhred lemon-peel, and fweet
herbs cut fmall. Take fome thin beef fteaks, but
without holes in them, and ftrew over them {ome
of the feafoning. Then {queeze on them fome
lemon juice, lay a partridge upon each fteak, roll
it up, and tie it round to keep it together. Set
on a ftewpan with fome {lices of bacon, and an
onion cut into pieces. Lay the partridges care-
fully in, put to them fome rich' gravy, and let them
{tew gently till they are done. Then take the par-
tridges out of the beef, lay them in a difh, and
pour over them fome rich effence of ham. i

To ragoo Partridges.

TRUSS your partridges, and roaft them, with-
out making ufe of any flour. Make a fauce of the
livers pounded, and add two or three chickens
livers. Put them into a ftewpan with a green
onion or two, a mufhroom, fome parfley, pepper,
and' falt. Boil all in cullis a few minutes, and
ftrain them. Cut the partridges as for a fricaffee,
and put them to the fauce. Let it boil juft long

L 3 enough
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ter in pepper, falt, and beaten mace, and put it
into the bellies of the birds. Sew up the vents,
dredge them-well with flour, and fry them of a
fine light brown. Put them into a ftewpan with a
quart of good gravy, a {poonful of Madeira winc,
the fame of catchup, a tea-{poonful of lemon-
pickle, half the quantity of mufhroom powder, an
anchovy, half a lemon, and a fprig of fweet mar-
joram. = 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 par-
tridges. Lay round them artichoke bottoms boiled
and quartered, and the yolks of four hard eggs.
You may ftew woodcocks in the {fame way.

Partridges broiled with fweet Herbs.

HAVING trufled your partridges as for boil-
ing, {plitthem down the back, and marinade them
about an hour, in a little oil, pepper and falt, and
all forts of {weet herbs chopped. Then roll them
in paper, with all the f{eafoning, and broil them
flowly. When they are done, take off the paper,
mix the herbs with a little good cullis, add the
{queeze of a lemon, and ferve it up with the birds.

To roaft Woodcocks or Snipes.

THESE birds are fo peculiar from all others,
that they muft never be drawn for roafting. Having
fpitted them, .take the round of a three-penny loaf,
and toaft it nicely brown. Then lay it in a difh
under the birds; and when you put them to the
fire, bafte them with a little butter, and let the
trail, or gut, drop on the toaft. When they are
done, put the toaft in the difh, and lay the birds
onit. Pour about a quarter of a pint of gravy
into the difh, and fet it over a lamp or chafing-
difh for three or four minutes, and fend them up

L4 hot
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‘in flour.  Put them all into your tofling-pan, and
fhake it over the fire till it boils. Then putin
your bird, and when it is thoroughly hot, lay it in
your difh, with fippets round it. Strain the fauce
over the woodcock, and lay the onions in rings.
A partridge may be hafhed the {fame way.

Woodcocks or Smipes en Surtout.

MAK E a forcemeat of veal, as much beef fuet
chopped and beaten in a mortar, with an equal
quantity of crumbs of bread. Mix in alittle beat-
en mace, pepper and falt, fome parfley, a few
{weet herbs, and the yolk of anegg. Lay fome of
this meat round the difh, and then putin the birds,
being firft drawn and half roafted. Take care of
the trail, chop it, and {catter it all over the dilh.
Take fome good gravy, according to the fize of
your furtout, fome truffles and morels, a few mufh-
rooms, a fweetbread cut into pieces, and artichoke
bottoms cut fmall. Let all flew together, fhake
them. Take the yolks of two or three eggs, beat
them up with a fpoonful or two of white wine, and
ftirall together one way. When it 1s thick, take
it off, let it cool, and pour it into the furtout. Put
in the yolks of a few hard eggs here and there, fea-
fon with beaten mace, pepper, and falt, to your
tafte. Cover it all over with the forcemeat, then
rub on the yolks of eggs to colour it, and fend it
to the oven. Half an hour will fufficiently do it.

Snipes dreffed with Purflain Leaves.

DR AW your fnipes, and make a forcemeat for
the infide; but referve your ropes for your fauce.
Put them acrofs upon a lark-fpit, covered with
bacon and paper, and roaft them gently. For
fauce, take fome prime thick leaves of purllain,
blanch them well in water, put them into a ladle
of cullis and gravy, a bit of fhalot, pepper, falt,

nutmeg,
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Draw and trufs them crofs-legged, like fnipes, and
then roaft them. For fauce, have fome good
gravy thickened with butter, and put a toait under

‘them,

To drefs Plovers.

ROAST green plovers like a woodcock, with-
out drawing, and let the trail run upon a toaft.
Have good gravy for fauce. Grey plovers muft
be ftewed. Make a forcemeat for them with the
yolks of two hard eggs bruifed, fome marrow cut
fine, artichoke bottoms cut {mall, and {weet herbs,
feafoned with pepper, falt, and nutmeg. Stuff
the birds, then put them into a faucepan with good
gravy {ufficient to cover them ; then put in a glafs
of white wine, and a blade of mace. Cover them
clofe, and let them ftew very gently till they are
tender. Then take up the plovers, lay them in a
difh, keep them hot, and put in a piece of butter
rolled in flour to thicken the fauce. Let it boil
till it is fmooth, {queeze into it a little lemon, {kim
it clean, and pour it over the birds. :

Plovers dreffed Perigord-Fafhion.
HAVING truflfed them as chickens or pigeons

for ftewing, braze them in a good braze, and when
it 1s-done, fkim and f{train the braze. You may
alfo ftuff and roaft them as partridges, &c. Thruthes
and lapwings may be drefled in the fame manner,
and fent up to table with a cullis fauce.

Quails and Oritolans.

THESE birds may be fpitted fideways, and
roafted with a vine leaf between them. Bafte them
with butter, and when they are ready, ferve them
up with fried crumbs of bread round the difh.

Larks
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put it into a jug with half a pound of butter, clofe
it up, and fet it into a copper of boiling water.
Make a rich forcemeat with 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, and a little nutmeg. Seafcm_ 1t
high with pepper and falt, and mix it well up with
the yolks of three eggs. Raife the pie, and lay
the forcemeat at the bottom of the difh. Then
put in the hare, with the gravy that came out of it;
put on thelid, and fend it to the oven. It will
require an hour and a half baking.

A Partridge Pie.

TRUSS two brace of partridges in the {ame
manner as you do a fowl for boiling. Put fome
fhalots into a marble mortar, with fome parfley cut
fmall, the liver of the partridges, and twice the
quantity of bacon. Beat thefe well together, and
feafon them with pepper, falt, and a blade or two
of mace. When thefe are all pounded to a pafte,
add to them f{ome frefh mufhrooms. Raile the
cruft for the pie, and cover the bottom of it with
the feafoning. Then lay the partridges, without
any ftuffing in them, and put the remainder of the

feafoning about the fides, and between the par-
- tridges. Mix together fome pepper and falt, a
little mace, fome fhalots fhred fine, frefh mufh-
rooms, and a little bacon beat fine in a mortar.
Strew this over the partridges, and lay on fome
thin {lices of bacon. Then put on the lid, {end
it to the oven, and two hours will bake it. When
it is done, remove the lid, take out the flices of
bacon, and fkim off the fat. Pour in a pint of

rich veal gravy, fqueeze in the juice of an orange,
and fend it hot to table.

1o






< a5
Gl A Py
The different Methods of dreffing Fifh.

Salmon a la Braze.

LIT alarge eel open, take out the bone, and
the meat quite clean from it. Chop it fine with
two anchovies, fome lemon-peel cut fine, a little -
pepper and grated nutmeg, with fome parfley and
thyme cut fmall, and the yolk of an egg boiled
hard. Mix them all together, and roll them up
in a piece of butter. Then take a large piece of
- fine {almon, or a f{almon-trout, and put this force-
meat into the belly of the fith. Sew it up, and
lay it in an oval ftewpan that will juft hold it.
Then put half a pound of frefh butter into a ftew-
pan, and when it is melted, fhake in a little flour.
Stir it till it is a little brown, and then put to it
a pint of fifh broth, and a pint of Madeira. Sea-
fon it with pepper, falt, mace, and cloves, and
put in an onion, and a bunch of fweet herbs.
Stir 1t all together, and put it to the fith. Cover
it very clofe, and let it ftew. When the fith is al-
moft done, put in fome frefh and pickled mufh-
rooms, truffles, or morels, cut in pieces, and let
them ftew till the fifh is quite done. Take up the
falmon carefully, lay it in a difh, and put the fauce
over it.

To broil Salmon.

HAVING cut your falmon into thick pieces,
flour and broil them. Lay them in your difh, and
ferve them up with plain melted butter in a boat.

Salmon with fweet Herbs.

MIX a piece of butter with fome chopped.
parfley, fhalots, {weet herbs, mufhrooms, pepper,
and
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Cod’s Head and Shoulders.

. TAKE out the gills, and the blood clean
from the bone. Wafh the head very clean, rub
over it a little falt and a glafs of allegar, and
‘then lay it on your fifh-plate. Throw a good
handful of falt into your water when it boils, with
a glafs of allegar ; then put in your fifh, and let
it boil gently for half an hour; if it be a large
one, it will take three quarters of an hour. Take it
up very carefully, and ftrip off the {kin very nice-
ly. Set 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 muft keep bafting
it all the time to make the froth rife well. When
it is of a fine white brown, difh it up, and gar-
nifh it with a lemon cut in flices, {craped horfe-
radifh, barberries, a few {mall fifh fried and laid
round it, or fried oyfters. Cut the roe and liver
into f{lices, and lay over it a little of the lobfter

in lumps out of the fauce, and then fend it up
to table.

To crimp Cod.

- HAVING cuta frefh cod into {lices, put it
into pump water and falt. Almoft fill a fith-kettle
with {pring water, put in falt enough to make it
talte brackifh, and then fet it over a ftove. Make
it boil quick, then put in the flices of cod, and
keep them boiling, and fkim them very clean.

Having let them boil eight or ten minutes, take
. them out, and lay them on a fifh-plate. You

1{'{1&}! ferve them up either with fhrimp or oyfter
auce.
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To fricaffee Cod Sounds.

CLEAN them well, and cut them into little
pieces. Then boil them tender in milk and wa-
ter, and fet them to drain. Then put them into
a clean faucepan, feafon them with a little beaten
" mace and grated nutmeg, and a very little falt.
Pour to them juft cream enough for fauce, and a
good piece of butter rolled in flour. Keep fhak-
ing your faucepan round all the time, ull it is
thick enough ; then garnifh with lemon, and fend
it up to table.

To drefs a Turbot with Capers.

HAVING waflhed and dried a fmall turbot
well, put into a ftewpan fome thyme, parfley, {weet
herbs, and an onion fliced. Then lay the turbot
into the ftewpan, which'fhould be juft large
enough to hold it, and ftrew over the fifh
the fame herbs that are under it, with fome chives
and {weet bafil. Then pour in an equal quantity
of white wine, and white wine vinegar, till the
fith is covered. Strew in a little bay falt, with
fome whole pepper, and fet the ftewpan over a
gentle ftove, encreafing the heat by degrees, till
it 15 enough. Then take it off the fire, but do
not take out the turbot. Set a faucepan on the
fire with a pound of butter, two anchovies fplit,
boned, and wathed ; two large fpoonfuls of capers
- cut fmall, fome whole chives, a little pepper, falt,
grated nutmeg, a little flour, a fpoonful of vine-
gar,-and a little water. ~ Set the faucepan over the
ftove, and keep fhaking it round for fome time.
Having then put on the turbot to make it hot, put
it into a difh, and pour {fome of the fauce over it.
Lay horfe-radifh round it, and pour what fauce
remains into a boat. In the f{ame way .you may
drefs foles, flounders, large plaice or dabs,

M 2 To
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flour mixed with fome cream, and a little catchup.
Give it a boil, and fqueeze in {ome lemon-juice.

To marinade Trout.

FRY vour trout in oil {ufficient to cover
them, and put them in when the oil is boiling hot.
- When they are crifp, lay them to drain till they
are cold, and then take fome white wine and vine=
gar, of each an equal quantity, with fome falt, whole
pepper, nutmeg, cloves, mace, fliced ginger, fa-
vory, {weet marjoram, thyme, rofemary, and two
onions. Let thefe boil together a quarter of an
“hour. Then put the fifh into a {ftewpan, pour the
marianade hot to them, and put in as much oil as
white wine and vinegar, which muft be according
to the quantity of your fith, as the liquor muit
cover them. Serve them up with oil and vinegar.
They will keep a month done in this manner.

To drefs Carp. ,

SAVE the blood when you kill your carp,
and fcale and clean them well. Have ready
fome rich gravy made of beef and mutton, fea-
{foned with pepper, falt, mace, and onion. Strain
1t off before you ftew your fifh in it, and beil your
- carp before you ftew it in the gravy; but take
care not to boil them too much before you put
them into the gravy. Let it ftew on a {low fire
about a quarter of an hour, and thicken the fauce
with a good lump of butter rolled in flour. Gar-
nifh your difh with fried oyfters, fried toafts cut
into angles, pieces of lemon, feraped horfe-radifh,
and the roes of the carp cut intc pieces, fome
fried, and others boiled. Squeeze the juice of a

'IEE;DH into the fauce juft before you fend it up to
table, '
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thicken it with the yolks of two or three eggs,
fome cream, and a little chopped parfley.

To fry Tench.

HAVING gutted, wathed, and dried your
tench well in a cloth, {lit them down the back,
fprinkle a little falt over them, dredge them with
flour, and fry them of a fine brown in boiling lard.
Make your fauce of an anchovy, mufhrooms,
truffles, and capers, all chopped {mall, and {ftewed

in gravy, with the juice of a lemon, and a little
filh cullis.

To flew Tench.

TENCH are ftewed in the fame manner as
before diretted to ftew carp.

To flew Soals.

TAKE the fleth from the bones of your {oals,
and cut each of them into eight pieces. Puta
quart of boiled gravy into a ftewpan, a quarter
of a pint of Madeira or white wine, fome white

pper pounded, grated nutmeg, and a piece of
lemon-peel. Stew thefe together near an hour, and
add fome cream, and a piece of butter mixed
in flour. Keep the fauce ftirring till it boil,
put in the fifh, and ftew it a quarter of an hour,
Take out the lemon-peel, and {queeze in fome
lemon-juice.  The fith may be {tewed whole in
the fame fauce ; or they may be cut as before di-
retted, and a little gravy made with the bones and

head,
To fry Soals,

HAVING fealed and trimmed your {oals pro-
perly, {kin the black fide, and mix fome bread
crumbs with avery little flour. Bafte the {oals with
beaten eggs, ftrew them over with the bread
Crumbs, and fry them of a good colour in hog’s

M 4 lard,
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_ the fturgeon till the bones will leave the fith, then
take it up, take the {kin off, and flour it well. -~ Set

it before the fire, bafte it with frefh butter, and let
it ftand till it is of a fine brown. Then difh 1t up,
and pour into the difh any fauce you like.

To boul Sturgeon.

PUT your flurgeon into as much liquid as will
ftew it, being half fith-broth or water, and half
white wine, with a little vinegar, fliced roots, oni-
ons, fweet herbs, whole pepper, and {ome {alt,
When it is done, garnifh with green parfley, and
ferve it up with caper or anchovy fauce, or any
other fauce you like better.

To flew Flounders and Plaice. .

THESE fith are {tewed in the fame manner as
before directed to ftew foals. Asto frying or boil-
ing them, that bufinefs is too fimple to need any
defcription here. -

To fricaffee Flounders and Plaice.

HAVING cleaned the filh, and taken off the
black fkin, but not the white, cut the flefh from
the bones into long flices, and dip them into yolk
- of egg. Strew over them fome bread rafpings, and
fry themin clarified butter. When they are enough,
lay them upon a plate, and keep them hot. To
make your fauce, take the bones of the fifh, and
boil them in fome water. Then put in an anchovy,
fome thyme, parfley, a little pepper, falt, cloves,
and mace. Let thefe fimmer till the anchovy is
diffolved, and then take the butter the filh was
fried in, and put it into a pan over the fire. Shake
fome flour into it, and keep ftirring it while the
flour isfhaking in. Then ftrain the liquor into it,
and let it boil till it is thick. Squeeze fome lemon

juice
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Turn them two or three times while doing. When
they are enough, lay pickles round them, with
plain melted butter, and {fend them up to table,

To flew Pike.

HAVING made a brown with butter and flour,
add a pint of red wine, a bundle of herbs, four
cloves, twenty-four {mall onions half boiled, pepper,
and falt, and then the pike cut into pieces. Stew
it flowly till the fifh is done. Take out the bundle
of herbs, and add a piece of butter.: When it is
ready to f{erve, add two chopped anchovies, and
a fpoonful of capers. Garnifh with fried bread,
and pour the fauce over the fith. You may add
artichoke bottoms, mufhrooms, &c. if you pleafe,

To fry Perch.

SCALE, gut, and wafh your perch clean. Score
them at fome diftance on the fides, but not very
decp. < Dry them well, flour them all over, and
fry them in oiled butter. When they are of a fine
brown, lay fome crifped parfley round the fifh, and
fend them up to table with plain butter; or you
may make for them the following fauce. To two
ounces of browned butter put fome flour, a few
chives chopped {mall, fome parfley, a few mufh-
rooms cut {mall, and a little boiling water. Lay

‘the perch in this liquor after they are fried, and let

them ftew gently for four or five minutes. Then
lay them in a warm difh, add two large {poonfuls of
capers cut {mall, thicken it with butter and flour,
and pour it over them.

To drefs Perch in Water Souchy.

SCALE, gut, and wafh your perch, and put
fome falt into your water. When it boils, put in
your fith, withan onion cut in flices, and f{eparated
into round rings, and ahandful of parfley, Put in

as
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want to ferve it up, let your eels be boiling hot,
and then pour in your eggs, &c. but take care that
you do not let it curdle, by keeping it too long on
the fire after the eggs are in. Tofs it over the fire
for a moment, add the juice of a lemon, and ferve
it up. Tench cut in pieces may be done in the
fame manner, - -

To broil Eels.
HAVING fkinned and cleanfed your eels, rub

them with the yolk of an egg, ftrew over them
bread crumbs, chopped parfley, fage, pepper, and
falt. Bafte them well with butter, and fet them in
a dripping-pan. Roalt or broil them, and ferve
them up with parfley and butter.

To fry Eels.

CUT one or two eels into pieces, cut out the
back-bone, and {core it on both fides. Marinade
it about half an hour in vinegar, with parfley,
fliced onions, fhalots, and four cloves. Then
drain it, bafte it with eggs and bread crumbs, and
fry it of a good colour. Garnifh with fried parfley,
and ferve 1t up with a relithing fauce.

To pitchcock Eels.

HAVING {kinned, gutted, and wathed your
eels, dry them with a cloth. Sprinkle them with
pepper, falt, and a little dried fage, turn them
backward and forward, and fkewer them. Rub
your gridiron with beef fuet, broil them of a good
brown, put them on your difh with melted butter,
and garnifh with fried parlley.

To fricaffee Skate or Thornbacks.

CUT the meat from the bones, fins, &c. and
make it very clean. Cut it into thin pieces about
an inch broad, and two inches long, and lay them

mn






-mrrEREﬁT METHODS OF DRESSING FISH. 17§
| To fry HE?"T“E?%L |

.- SCALE, gut them, cut off their heads, wafh
them clean, dry them in a cloth, flour them, and
fry them in butter. Peeland cut thin a good many
onions, and fry them of a light brown with the her-
rings. Lay your herrings in the difh, and the oni-
ons round them, and put butter and muftard in a

cup. |
To bake Herrings.

. CLEAN your herrings well, lay them on a
board, take a little black and Jamaica pepper, a
few cloves, a good deal of falt, and mix them toge-
ther. Rub it all over the fifh, lay them ftraight in
a pot, cover them with allegar, tie {trong paper over
the pot, and bake them in a moderate oven. If
your allegar is good, they will keep two or three
mngths. They may be ferved up either hot or
cold.

: 7o bake Sprats.
HAVING rubbed your {prats with falt and

pepper, to every two pints of vinegar put one pint
-of red wine. Diflolve a pennyworth of cochineal,
and lay your fpratsin a deep earthen difh. Pour
in as much red wine, vinegar, and cochineal, as
will cover them. Tie a paper over them, and fet
them in an oven all night, They will keep {fome
time, and cat well.

To make an Eel Pie.

SKIN, gut, and wafh your eels very clean, and
cut them into pieces about an inch and a half long.
Seafon them with pepper, falt, and a little dried
fage rubbed fmall. Put theminto a difh with as
amuch water as will juft cover them. Make a good
puftpalte, lay on the lid, and fend the pie to the

2 oven,
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To drefs a Turtle.

KILL yourturtle, which we will fuppofe to be
of about thirty pounds weight, the night before you
intend to drefs it. Cut off the head, and let 1t
bleed three or four hours. Then cut off the fins,
and the callapee from the callapafh, and take care
you do not burft the gall. Throw all the inwards
into cold water; but keep the guts and tripe by
themlelves, and flip them open with a penknife,
wafh them very clean in fcalding water, and fcrape
off all the inward {kin. As you do them, throw
them into cold water, walh them out of that, and
put them into frefh water, and let them lie all night,
fcalding the fins and edges of the callapafth and
callapee. Cut the meat off the fhoulders, hack
the bones, and {et 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 fhoulders, and chop it {mall, as for
faufages, with about a pound of beef or veal fuet.
Seafon with mace, nutmeg, {weet marjoram, par-
fley, chyan, and falt, to your tafte, three or four
glaffes of Madeira wine, and ftuff it under the two
flethy parts of the meat. If you have any left, lay -
1t over, to prevent the meat from burning. Cut
the remainder of the meat and fins in pieces, about
the fize of an egg ; feafon it pretty high with chyan,
falt, and a little nutmeg, and put it into the calla-
palh. 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
1t a little with butter and flour. = Put fome of it to
the turtle, and fet it in the oven, with a well but-
tered paper over it to keep it from burning; and
when it is about balf baked, fqueeze in the juice

If‘ - af
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nutmeg beat very fine. Stew it very gently till
tender, then take out the fins, put inapint of Ma-
deira wine, and ftew it a quarter of an hour. Beat
up the whites of fix eggs with the juice of two le-
mons, put the liquor in, and boil it up; run it
through a flannel bag, make it very hot, wath the
fins very clean, and put them in. Put a piece of
butter at the bottom of a ftewpan, put your white
meat in, and {weat it gently till it is almoft tender.
Take the lungs and heart, and cover them with
veal broth, an onion, herbs, and fpice. As for
the fins, {tew them till tender. Take out the lungs,
{train off the liquor, thicken it, put in a bottle of
Madeira wine, and feafon with chyan pepper and
falt pretty high. Put in the lungs and white meat,
and ftew them up gently for fifteen minutes. Have
fome forcemeat balls made out of the white part,
inftead of veal, as for Scotch collops. If any eggs,
fcald them; if not, take twelve hard yolks of eggs
made into egg balls, Have your callapafh, or deep
~fhell, done round the edges with pafte, feafon it in
the infide with pepper and falt, and a little Madeira
- wine, Bake it half an hour, then put in the lungs
and white meat, forcemeat, and eggs over, and
- bake it half an hour. Take the bones, and three
quarts of veal broth, feafon with an onion, a bun-
dle of fweet herbs, and two blades of mace. Stew
it an hour, ftrain it through a fieve, thicken it with
butter and flour, put in halfa pint of Madeira wine,
ftew it halfan hour, and feafon it with chyan and
falt to your tafte. This is the foup. Take the
callapee, run your knife between the meat and
fhell, and fill it full of forcemeat. Seafon it all
over with {weet herbs chopped fine, a fhalot chop-
Pf_:d, chyan pepper and f{alt, and a little Madéira
wine, Put a pafte round the edge, and bake it an
hour and a half. Take the guts and maw, put
them in a ftewpan, with a little broth, a bundle of

N 2 {weet
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Bread Sauce.

~ PUT a large piece of crumb from a ftale loaf
into a faucepan, with halfa pint of water, an onion, -
a blade of mace, and a few pepper-corns in a bit
of cloth. Boil them a few minutes, then take out
the onion and fpice, mafh the bread very {mooth,
and add to it a piece of butter and a little {alt.

B |

Fennel Sauce.

; BOIrL a bunch of fennel and parfley, chop it |
very fmall, and ftir it into fome melted butter.

Gﬂt}:ﬂfﬁerr)’ Sauce.  H

PUT fome {calded goofeberries, a little juice
of forrel, and a little ginger, into fome melted
butter.

Mint Sauce.

W ASH your mint perfettly clean from grit or
dirt, then chop it very fine, and put to it vinegar
and {ugar. | -

Shrimp Sauce.
PUT half a pint of fhrimps wafhed very clean

into a ftewpan, with a fpoonful of anchovy liquor,
and half a pound of butter melted thick. Boil it
up for five minutes, and {queeze in half a lemon.
Tofs it up, and pour it into a fauce-boat.

Oyfter Sauce. ’

PRESERYVE the liquor of your oyfters as you
- open them, and ftrain it through a fine fieve. Wath
the oyfters very clean, and take off the beards.
Put them into a ftewpan, and pour the liquor over
them. Then add a large (poonful of anchovy
liquor, half a lemon, two blades of mace, and
thicken it with butter rolled in flour. Then put
in half a pound of butter, and boil it up till the

N 4 butter
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pepper, fix cloves, four fhalots peeled, two or
three blades of mace, three {poonfuls of catchup,
a little falt, and. the rind of a lemon. B‘aiilthe’m
{lowly about ten minutes, and then pour it 1nto 2
bafon. When it is cold, fkim it very clean, and
bottle it up for ufe. |

Forcemeat Balls.

CUT fine half a pound of veal and the fame
quantity of {fuet, and beat them in a mortar. Shred
fine a‘few fweet herbs, a little dried mace, a {mall
nutmeg grated, a little lemon-peel cut very fine,
fome pepper and falt, and the yolks of two eggs.
Mix all thefe well together, then roll fome of it -
in fmall round balls, and fome in long pieces.
Roll them in flour, and fry them of a nice brown.
If they are for the ufe of white fauce, inftead of
frying, put a little water into a faucepan, and
- when it boils put them in, and they will be done
in a few minutes.

To make Lemon Pickle.
GR ATE off the outward rinds of a {core of

lemons, and quarter them, but leave the bottoms
whole. Rub on them equally half a pound of bay-
falt, and {pread them on a large pewter difh.
Either put them into a cool oven, or let them dry
gradually by the fire, till all the juice is dried
into the peels. Then put them into a well glazed
pitcher, with an ounce of mace, half an ounce of
cloves beat fine, an ounce of nutmeg cut into thin
flices, four ounces of garlic peeled, half a pint
of muftard feed a little bruifed, and tied in a
muflin rag.  Pour upon them two quarts of boil-
ing white wine vinegar, clofe the pitcher well up,"
and let it ftand five or fix days by the fire. Shake
it well up every day, then tie it clofe, and let it
ftand three months to take off the bitter. When

you
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fome beef bfmh, let it ftew till it is as rich .as' re-
quired, and then ftrain it off for ufe. .Thu 1 a
proper cullis for all forts of ragoos and rich fauces.

A Family Cullis.

R O L L a piece of butter in flqur, and ftir it
in your ftewpan till the flour is of a fine yellow
colour. Then put in_fume thin broth, a little gra-
vy, a glafs of white wine, a bundle of fweet herbs,
two cloves, a little nutmeg or mace, a few mufh-
rooms, and pepper and falt. Let it ftew an hour
over a flow fire, then {kim all the fat clean off, and
ftrain it through a fine fieve.

A Cullis of Rools.

"CUT fome carrots, parfnips, parfley roots, and
onions, into {lices, and put them into a ftewpan
over the fire, and fhake them round. Take two
dozen of blanched almonds, and the crumbs of
two French-rolls, foaked firft in good fith broth.
Pound them with the roots in a mortar, and then boil
all together. Seafon it with pepper and falt, ftrain
it off, and ufe it for herb or fifh foups.

_ A Fufh. Cullss.

BROIL a jack, or pike, till it is properly
done, then take off the {kin, and feparate the flefh
from the bones. Boil fix eggs hard, and take out
the yolks. Blanch a few almonds, beat them to a
pafte in a mortar, and then add the yolks of the
eggs. Mix thefe well with butter, then put in the
fifh, and pound all together. Take half a dozen
onions, and cut them into {lices, two parfnips, and
three carrots. Set on a ftewpan, and put into it
a piecc of butter to brown, and put in the
roots when it boils. Turn them till they are
brown, and then pour in a little broth to moiften
them.  When it has boiled a few minutes, ftrain
it into another faucepan, and then put in a whole

1 leek,
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Vermicelli Soup.

HAVING put four ounces of butter into a
large toffing-pan, cuta knuckle of veal and a {crag
of mutton into {fmall pieces about the fize of wal-
nuts, Slice 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 cele-
ry walhed clean, a bunch of {weet herbs, eight or
ten morels, and an anchovy. Cover the pan clole,
and fet it over a flow fire, without any water, till
the gravy is drawn out of the meat. Then pour
the gravy into a pot or bafon, let the meat brown
in the fame pan; but take care it does not burr].
Then pour in four quarts of water, and let it
boil gently till it is wafted to three pints. Then
ftrain it, and put the gravy to it.  Set it on the
fire, add to 1t two ounces of vermicelli, cut the
niceft part of a head of celery, put in chyan pep-
per and falt to your talte, and let it boil about
~four minutes. If it is not of a good colour, put in
a little browning, lay a French roll in the foup-
difh, pour in the foup upon it; and lay fome' of

the vermicelli over it.

Soup Creffy.

CUT apound of lean ham into {mall bits, and
put it at the bottom of a ftewpan, with a French
roll cut and put over it.’ Cut two dozen heads
of celery fmall, fix onions, two turnips, one car-
rot, cut and wafhed very clean, fix cloves, four
blades of mace, and two handfuls of water-cref{les.
Put them all into a ftewpan, with a pint of good
broth. Cover them clofe, and fweat them gently
for twenty minutes’; then fill it up with veal broth,
and ftew it four hours.. Rub it through a fine
fieve, put it in your pan again, and [eafon it with
falt and a little chyan pepper. Give it a fimmer

up,
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‘enough as foon as the herbs are tender. A boil-
‘ed fowl may be put into the middle ; but it will be
ood enough without it. If you like white foup
etter, you may make ufe of veal gravy.

Calf’s Head Soup.

HAVING wafthed a calf’s head clean, ftew it
with a bunch of {weet herbs, an onion ftuck with
cloves, mace, pearl barley, and Jamaica pepper.
When it is very tender, put to it fome ftewed ce-
lery. Seafon it with pepper and falt, difh it up
with the head in the middle, and fend it to table.

Hare Soup.

CUT a large old hare into {mall pieces, and

ut it into a mug, with three blades of mace, a
'}:ittle falt, two large onions, a red herring, fix
morels, half a pint of red wine, and three quarts
of water. Bake it three hours in a quick oven,
and then ftrain it into a’ toffing-pan. Have ready,
boiled in water, three ounces of French barley,
or fago. Then put the liver of the hare two mi-
nutes into {calding water, and 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. Set it over the fire,
and keep it ftirring, but do not let it boil,

Almond Soup.

HAVING blanched a quart of almonds, beat
them in a marble mortar, with the yolks of fix
hard eggs, till they become a fine pafte. Mix
them by degrees with two quarts of new milk, a
quart of cream, and a quarter of a pound of dou-
ble refined fugar beat fine,  Stir all well together,
and when it is well mixed, fet it over a {low fire,
and keep it flirring quick all the time; till you
find it is thick enough ; but take great care that it

9 does






.

S§OUPS AND BROTHS. 197

ham, two carrots, a turnip, and a few beet-leaves
cut fmall. Add a little more water to the meat,
{et it over the fire, and let it boil an hour and an
half. Then ftrain the gravy iniic} a bowl, r_‘nix it
with the pulp, and put in a little juice of fpinach,
which muft be beaten and {queezed through a cloth.
Put in as much as will make it look of a pretty
colour, and then give it a gentle boil, which will
take off the tafte of the {pinach. Slice in the
whiteft part of a head of celery, put ina lump of-
fugar the fize of a walnut, cuta {lice of bread
into little {quare pieces, a little bacon in the {fame
manner, and fry them of a light brown 1in frefh but-
ter. Cut alarge cabbage lettuce into flices, fry it
after the other, and put it into the tureen with the
fried bread and bacon. Have ready boiled, as
for eating, a pint of young peas, and put them
into the foup, with a little chopped mint.

Common Peas Sﬂuﬁ.

T O a quart of {plit peas put a gallon of foft
water, and a little lean bacon, or roaft-beef bones.
Wafh a head of celery, cutit, and put it in with a
turnip. Boil it till it 1s reduced to two quarts, and
then work it through a cullender with a wooden
fpoon. Mix a little flour and water, boil it with
the {oup, and {lice in another head of celery, chyan
pepper, and falt to your tafte. Cut a {lice of bread
into fmall dice, fry them of a light brown, put
them into your difh, and pour the foup over them.

Portable Soup.

T AKE three large legs of veal, ane of beef,
and the lean part of half a ham, and cut them into
fmall pieces. Put a quarter of a pound of butter
at the bottom of a large cauldron, then lay 1n the
meat and bones, with four ounces of anchovies,
and two ounces of mace. Cut off the green leaves

O3 of
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afparagus heads cut fmall, and the cruft of a toafted
French roll. You may add palates, boiled very
tender, if you choofe them.

Saqu.e Lorraine.

BLANCH and beat a pound of {weet almonds
in a mortar, with a very little water to keep them
from oiling. Put to them all the white part of a
large roaft fowl, the yolks of four poached eggs,
and pound all together as fine as poffible. Take
three quarts of ftrong veal broth, let it be very
white, and {kim off the fat. = Put it into a ftewpan |
with the other ingredients, mix them well together,
and boil them foftly over a ftove, or ona clear fire.
Mix the white part of another roaft fowl pounded
very fine, and feafon with pepper, falt, nutmeg,
and a little beaten mace. Put ina bit of butter as
big as an egg, a {poonful or two of the foup
ftrained, and fet it over the ftove till it 1is
quite hot. Cut two French' rolls into thin
Mlices, and fet them before the fire to crifp.
- Take one of the hollow rolls, which are made for
oyfter loaves, and fill it with the mince. Lay on
the top as clofe as poffible, and keep it hot,
Strain the foup through a piece of dimity into a
clean faucepan, and let it ftew till it is of thethick-
~nels of cream, Put the crifped bread in the difh
or tureen, pour the fauce over it, and put in the
middle the minced meat and the roll.

Soup Maigre.

HAVING put half a pound of butter into a
deep ftewpan, fhake it about, and let it ftand till it
has done making a noife. Peel and cut fmall fix
middling-fized onions, throw them into the pan,
and fhake them about. Take a bunch of celery,
clean wafhed and picked, and cut in pieces about
two inches long ; pick and wafh clean a large hand-
ful of fpinach, wafth and cut fmall a good lettuce,

O 4 and
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Onion Soup.

BROWN half a pound of butter with a little
flour ; but take care it does not burn. When it
has done hiffing, flice a dozen of large white oni-
ons, fry them very gently till they are tender, and
then pour to them, by degrees, two quarts of boil-
‘ing water, fhaking the pan well round as it is pour-
ing in. Putin a cruft of bread, let it boil gently
half an hour, and {eafon 1t with pepper and falt.,
Take the top of a French roll, dry it at a fire, put
it into a {aucepan with fome of the foup to foak it,
and then put it into the tureen. Let the foup boil
{fome time after the onions are tender, as it will
add much to the richnefs of the foup. Strain it
off, and pour it on the French roll.

Mu/fJel Soup.

HAVING walhed an hundred of muffels very
clean, puttheminto a faucepan till they open, and
then take them from the fhells, beard them, and
ftrain the liquor through a lawn fieve. $Beata
dozen craw-fifh very fine, with as many blanched
almonds, 1n a mortar. Take a carrot and a {mall
parfnip fcraped, cut them into flices, and fry them
- in butter. Take the muffel liquor, with a fmall
bunch of f{weet herbs, a little parfley and horfe-
radifh, with the crawfith and almonds, a little pep-
per and {alt, and half the muffels, with a quart of
water, ormore. Let it boil till all the goodnefs is
extrated from the ingredients, and then ftrain it off
to two quarts of white fith-ftock. Put it into a
faucepan, and put in the reft of the muffels, a few
truffles and mufhrooms, and a leek wathed and cut
fmall. Cut out the crumb of two French rolls,
fry it brown, cut it into little pieces, and put it
into the foup. Let it boil together a quarter of an
hour, with the fried carrot and parfnip, and at the

fame
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flounders, wafth them clean, put them into the
water the {cate was boiled in, with fome lemon
eel, a bunch of fiveet herbs, a few blades of mace,
Fﬂme horfe-radifh, the cruft of a penny loaf, a
little parfley, and the bones of the fcate. Cover
it very clofe, and let it fimmer till it is reduced to
two quarts. Then ftrain it off, and put to it an
ounce of vermicelli. Set it on the fire, and let it
boil very foftly. Take one of the }.E.Dulnw rolls,
which are made for oyfters, and fry it in butter.
Take the meat of the fcate, pull it into little {lices,
and put it into a faucepan with two or three {poon-
fuls of the foup. = Shake 1nto it a lictle flour, and
put in a picce of butter; and fome pepper and falt.
Shake them together in a faucepan till it is thick,
and then fill the roll with it. Pour the foup into
the turcen, put the roll into 1t, and {erve it up.

Milk Sowp.

PUT two fticks of cinnamon, two bay-leaves,
~avery little bafket falt, and a very little fugar,
into two quarts of milk. Blanch half a pound of
{fweet almonds, beat them upto a pafte in a marble
mortar, and mix {ome milk with them by degrees.
Grate the peel of a lemon with the almonds and a
little of the juice. Then ftrain it through a coarfe
fieve, mix it with the milk that is heating in the
ftewpan, and let it boil up. Cut {fome f{lices of
French bread, and dry them before the fire. Soak
them a little in the milk, lay them at the bottom of
the tureen, and pour in the foup.

Chicken Broth.
FLAY an old cock, or a large fowl, pick off

~all the fat, and break 1t to pleces with a rolling
pin. Putitinto two quarts of water, with a good
cruft of bread, and a blade of mace. Let it boil
foftly till it 1s as good as you would have it, and it

will
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TO DRESS ROOTS AND VEGETADLES. EO?

' To drefs Spinach.
SPIN A CH muft be clean picked, and wathed

in feveral waters. Put it into a faucepan that will
juft hold it, throw a little falt over it, and cover
the pan clofe; butput no water in, and fhake the
_ pan often. When the {pinach is {hrunk, and fallen

to the bottom, and the liquor that comes out of it
boils up, it is enough. Throw it into a clean
fieve to drain, and give it a {queeze between two

lates. Put it on a plate, and ferve it up with
EuttEr ina boat, but never pour any overit, Sor-
rel is ftewed in the fame manner.

To drefs F?'Eﬁtﬁ Beans.

IF your French beans are not very {mall, {plit
and quarter them, and throw them into falt and
water. ~Boil ‘them in plenty of water, with {fome
falt, and take them up as foon as they are tender.
All forts of greens fhould boil as quick as pofible,
as it preferves their colour. '

To drefs Afparagus.

HAVING fcraped your afparagus, tie them in
bundles, cut them even, and throw them into
water. Tie them up into little bundles, and put
them into a ftewpan of boiling water with {fome falt.
Letthe water keep boiling, and when they are a
little tender, take them up; for, if you boil them
too much, you will fpoil both their colour and fla-
vour. Lay them on a toaft that has been dipped
in the water the afparagus was boiled in. Pour
over them melted butter, or put butter into a ba-
fon, and fend them up to table.

To drefs Peas.

DO not fhell your peas till jult before you
want them. Put them into boiling water with a
2 little
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butter. Put to them fome pepper and falt, and
ferve them up. It will be perhaps better to omit
the pepper and falt, and leave the company
to pleafe their own palates.

To drefs Carrots.

IF your carrotsare young, you need only wipe
them after they are boiled; but, if they arE'ﬂ-ld!
you muft fcrape them before they are boiled.
Slice them into a plate, and pour melted butter
over them. Young {pring carrots will be boiled
in half an hour, large ones in an hour, and old
Sandwich carrots will take two hours.

To drefs Potatoes.

COVER the faucepan clofe, boil them in very
little water, and when the fkin begins to crack,
they will be enough. Drain outall the water, and
let them ftand covered a little,

To drefs Parfnips.

THEY muft be boiled in plenty of water, and
when you can run a fork into them eafily, they
' will be enough. They may be ferved up either
whole with melted butter, or beat {mooth in a
‘bowl, heated with a little cream, butter, and
' flour, and a little falt. '

To fricaffee Skirrets.

W ASH the roots well, and boil them till they
| are tender. Take the {kin off the roots, and cut
' them into flices. Have ready alittle cream, a piece
of butter rolled in flour, the yolk of an egg bea-
ten, a little nutmeg grated, two or three fpoon-
fuls of white wine, a very little falt, and ftir them
all together. Put your roots into the difh, and
pour the fauce over them.

T To
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into your difh. You may make ufe of a few of
the {fmall tops of the grafs for garnifh.

Eggs and Brocol:.

W HEN you boil your brocoli, which will be
enough as {oon as it is tender, fave a large bunch
for the middle, and fix or eight little {prigs to
tick round. Toaft a bit of bread, of what fize
you pleafe, but proportioh it to the fize of your
difh. Take as many eggs as you have occafion
for, beat them well, and put them into a faucepan
with a good piece of butter, and a little falt. Keep
beating them with a fpoon till they are thick
enough, and then pour them onthe toaft. Set the
largeft bunch of brocoli in the middle, and the
other little pieces round them, and garnifh the difh
with {prigs of brocoli.

To ragoo Cauliflowers.

PICK a large cauliflower, or two fmall ones,

in the fame manner as for pickling. Stew them in

' a brown cullis till they are enough, and feafon

them with pepper and falt. Put them into a difh,

and pour the cullis over them. Lay round them
fome {prigs of the cauliflower boiled very white.

To ﬁﬂu Peas with Lettuces.

SHELL your peas, and boil them in hard
water, with fome falt in it, and drain them in a
fieve. Slice your lettuces, and fry them in frefh
butter. Then 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.

To ragoo Cucumbers.

SLICE two cucumbers and two onions, fry
‘them in a little butter, and drain them in a fieve.

» e Put
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To make Mufhroom Loaves.

W ASH fome fmall buttons as for pickling, and
_ boil them a few minutes in a little water. Put to
them a little cream, a piece of butter rolled in
flour, and fome falt and pepper. Boil thefe up,
and 1l fome fmall Dutch loaves, or French rolls,
with the crumb taken out; but Dutch loaves are
better, if they are to be had.

y. jﬁaﬁgm and Eggs.

HAVING toafted a piece of bread of what
fize you pleafe, butter it, and lay it in your difh.
Take as many eggs as you want, beat them well,
and put them into a faucepan, with a good piece
of butter, and a little falt. Keep beating them
with a {poon till they are thick enough. In the
‘mean time, boil fome grafs tender, cut it {mall,
pour the eggs over the toaft, and lay the grafs
upon it.

Spinach and Eggs.

HAVING picked, and wafhed your {pinach
very clean in feveral waters, put it into a fauce-
pan with a little falt, cover it clofe, and fhake the
pan often. When it is ftewed tender, and while
it is green, throw it into a fieve to drain, and then
lay it in your difh. Break as many eggs into cups
as you intend to poach, and put them into boil-
ing water. When they are done, take them out
with an egg {lice, and lay them on the fpinach,
S»_zrve it up with melted butter in-a cup, and gar-
nifh with an orange quartered.

To make an Amulet.

T AKE fix eggs, beat them, ftrain them through

a fieve, and put them into a frying-pan, in which

Is a quarter of a pound of hot butter. Put in a

little boiled ham, fcraped fine, fome fhred parfley,
P g and e
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To feallop Potatoes. :

FIRST boil your potatoes, and then beat them
in a bowl with fome good cream, and a lump of
butter and falt. Put them into {collop fhells, make
them {mooth on the top, {core them with a knife,
lay thin flices of butter upon the top of them, and
put them in a Dutch oven to brown.

To mafh Potatoes.

BOIL and peel them, and put them into a
faucepan. Mafh them well, and put a pint of
milk to two pounds of potatoes. Add a little
falt, ftir them well together, and take care that they
do not flick to the bottom. Then take a quarter
of a pound of butter, ftir it in, and fend them up
to table.

To fry Potatoes.

HAVING cut your potatoes into thin {lices,
as large as a crown piece, fry them brown, lay
them in a plate or difh, and pour melted butter,
and fack and fugar over them,

CEHpAGR. 75XV,
To make Fruit Pics,
To make Pafle for large Pies.

lf.FO R E we enter on the making of pies,
AJ 1t may not be improper to give fome inftruc—
tions for making the different forts of pafte. The
mecthod of making Meat, Poultry, Game, and

Py Fifh
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To make a crifp Pafle for Tarts.

BEAT the white of an egg to a ftrong froth,
put in by degrees four ounces of double refined
fugar, with about as much gum as will lie upon a
fixpence, beaten and fifted fine. Beat it half an
hour, and it will then be fit for ufe.

#

- To make an Apple Tart.

SCALD eight or ten large codlings, and {kin
them as {foon as they are cold. Beat the pulp very
fine with a {fpoon, and then mix the yolks of fix
eggs, and the whites of four. Beat all together
as fine as poflible, and put in grated nutmeg and
fugar to your tafte. Melt fome frefh butter, and
beat it till it is like a fine cream. Then make a
fine puff-pafte, cover a tin patty-pan with it, and
pour in the ingredients, but do not cover it with
the pafte. Bake it a quarter of an hour, then flip
it out of the patty-pan on a difh, and firew over it
fome fugar finely beaten and fifted.

To make an Apple Pie.

HAVING laid a good puff-pafte round- the
fides of the difh, pare and quarter your apples, and
take out the cores. Lay a row of apples thick,
throw in half the fugar you intend to ufe, throw
over it a little lemon-peel minced fine, and fqueeze
over them a little lemon ; {prinkle in a few cloves,
and then put in the reft of your apples and your
fugar. Sweeten to your palate, and fqueeze a lit-
tle more lemon. Boil the peelings of the apples
and the cores in water, with a blade of mace, till it
1s very good. Strain it, and boil the fyrup with
a lml_e fugar, till it is confiderably reduced in
quantity. Pour it into your pie, put on the up-
per cruft, and bake it. You may beat up the
yolks of two eggs, and half a pint of cream, with

a._'
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To matke a Cherry Pie.

HAVING made a good cruft, lay a little of it
round the fides of the dith, and throw fugar at the
bottom. Then lay in your fruit, and fome fugar
at the top. You may, if you pleafe, add fome
red currants, which will give an additional flavour
to your pie. Then put on your lid, and bake it
in a flack oven. You may make plumb or goofe-
berry pies in the fame manner.

Omnga or Lemon Tarts.

HAVING rubbed halfa dozen large oranges
or lemons with falt, put them into water, with
a handful of falt in it, for two days. Then change
them every day with frefh water, without falt, for
a fortnight. Boil them ull they are tender, and
then cut them into half quarters corner-wife as thin
as poffible. Take half a dozen pippins, pared,
cored, and quartered, and put them into a pint of
water. Let them boil till they break, then put
the liquor to your oranges or lemons, half the
pulp of the pippins well broken, and a pound of
fugar. Boil thefe together a quarter of an hour,
then put it into a pot, and {queeze into it the
juice of either an orange or a lemon, according to
which of the tarts you intend to make. Two
fpoonfuls will be fufficient to give a proper fla-
vour to your tart. Put fine thin puff-pafte into.
your patty-pans, which muft be fmall and fhallow.
Before you put your tarts into the oven, take a
feather or brufh, and rub them over with melted
butter, and then fift fome double-refined fugar
over them, which will form a pretty icing, and make
them have a very agreeable appearance,

To
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and mix it well together with half a pint-of brandy,
and the like quantity of fack. Put it down clofe
in a ftone pot, and it will keep good three or four
months. When you make your pies, take a little
difh, fomething larger than a foup plate, and lay
a very thin cruft all over it. Lay a thin layer of
meat, and then a thin layer of citron cut very
thin, then a layer of mince meat, and a layer of
orange-peel cut thin; over that a little meat,
{queeze in the juice of half a fine Seville orange or
a lemon, lay on your cruft, and bake it nicely.
Thefe pies eat very fine cold. If you make them
in little patties, mix your meat and {weetmeats
accordingly.

e IR PP T T T —

CHA P, XV,
To make all Sorts of Puddings.
To make a Hunting Pudding.
B EAT up the yolks of ten eggs, and the whites

of fix, with half a pint of cream, fix {poon-
fuls of flour, a pound of beef fuet chopped {mall,
a pound of currants well wathed and picked, a
pound of jar raifins ftoned and chopped {mall, two
ounces of candied citron, orange and lemon, fhred
fine; two ounces of fine fugar, a {poonful of rofe-
water, a glafs of brandy, and half- a nutmeg gra-
ted. Mix all well together, tie it up in a cloth,
and boil it four hours. Remember to put it in
when the water boils, and keep it boiling all the
time,
4
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A Rice Pudding.
HAVING put a quarter of a pound of rice

into a faucepan, with a quart of new milk, and a
ftick of cinnamon, f{tir it often to prevent it ftick-
ing to the pan. When it has boiled to a proper
" thicknefs, pour it into a pan, ftir in a quarter of
a pound of frefh butter, and {weeten it to your
tafte. Grate in half a nutmeg, add three or four
{poonfuls of role water, and ftir them all well to-
gether. When it is cold, beat all up eight eggs,
with half the whites, Then butter a difh, pour it
in, and bake it, with a puff-pafte all over the difh.

A plain cheap Rice Pudding.

TIE in a cloth a quarter of a pound of rice,
half a pound of raifins ﬂum‘id, and boil them two
hours ; but take care, when' you tie it, that you
give the rice a good deal of room to {fwell. When
it is enough, turn it into a difh, and pour over it
melted butter and fugar, with a little nutmeg gra-
ted in it.

A ground Rice Pudding.

HAVING boiled a quarter of a pound of
| ground rice in water till it 1s foft, beat the yolks
. of four eggs, and put to them a pint of cream, a
| guarter of a pound of fugar, and a quarter of a
. pound of butter. Mix them all well together, and
- either boil or bake it. You may put in currants

and fweetmeats, if you pleafe.

An Apple Pudding baked.

BOIL and pound well half a pound of apples,
and mix half a pound of butter well beaten with
them before they are cold. Put to them fix egys
with their whites, well beaten and (trained, half a
pound of fugar pounded and fified, and the rinds
of two lemons well boiled and beaten. Shift the

peel
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boil them an hour and a quarter, and pour melted
butter over the pudding. You may, if you pleafe,
put in half a pound of prunes or currants, and two

or three more eggs.

A Marrow Pudding.

HAVING grated a penny loaf into crumbs,
pour on them a pint of boiling hot cream.  Cut
very thin a pound of beef marrow, beat four eggs
well, and then put in a glafs of brandy, with fu-
gar and nutmeg to your tafte. Mix them all well
‘together, and either boil or bake it. Three quar-
ters of an hour will do 1it. Cut two ounces of ci-
tron very thin, and, when you ferve it up, ftick
them all over it.

An Orange Pudding.

BOIL the rind of a Seville orange very {oft, and
beat it in a marble mortar, with the juice. Put
to it two Naples bifcuits grated wery fine, half a
pound of butter, a quarter of a pound of {ugar,
and the yolks of fix eggs. Mix them well toge-
ther, lay a good puff-pafte round the edge of the
difh, and bake it half an hour in a gentle oven.
A lemon pudding 1s made in the fame manner,

only ufing lemon inftead of orange.
,+

An Apricot Pudding.

HAVING coddled fix large apricots very ten-
der, break them very fmall, {fweeten them to your
tafte, and when they are cold add the yolks of
fix eggs, and the whites of two, well beaten. Mix
them all well together, with a pint of good cream,
tlay a puff-pafte all over your difh, and pour in
your ingredients. Bake it half an hour in a mo-
derate oven, and when it is enough, throw a little
ane fugar all over it. '

O A
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and very fmooth. Put in'a little falt and fome
grated nutmeg and ginger. DButter a dripping or
frying-pan, and put it under a piece of beef, mut-
' ton, or a loin of veal, that is roafting, gnd then
put in your batter. When the top-fide 1s brown,
cut it in fquare pieces, turn it, and let the under
fide be brown. ‘Put it in a hot difh, as clear
from fat as you can, and {fend it hot to table.

A Potatoe Pudding.

HAVING boiled a quarter of a pound of po-
tatoes till they are foft, peel them, and mafh them
with the back of a fpoon, and rub them through

' a fieve to have them fine and fmooth. Then take
half a pound of butter melted, half a pound of
fine fugar, and beat them well together till they
are {mooth. Stir fix eggs, well beaten, into a
glafs of fack or brandy ; and, if you think proper,
you may put in half a pint of currants. Boil it
half an hour. Pour over it melted butter, with a
glafs of wine in it, and {weeten it with {ugar.

Apple Dumplings.

PARE and take out the cores of your apples,
fill the hole with quince, orange marmalade, or
fugar, which you like beft. Then take a piece

~of cold pafte, and make a hole in it, asif you were
going to make a pie. Lay in your apple, and
put another piece of pafte in the fame form, and
clofe it up round the fide of your apple. This is
much preferable to the method of gathering it in a
lump at one end. Tie it in a cloth, and boil it
three quarters of an- hour.

Damafcene Dumplings.

+MAKJ_*: a good hot pafte cruft, roll it pretty
thin, lay it in a bafon, -and put in as many dama-
fcenes as you pleafe. Wet the edge of the pafte,

Q 2 and
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be neceffary. It muft be very thick and well ftir-
red, and will take five hours boiling.

A Suet Pudding.

SHRED apound of fuct fine, take a quart of
milk, four eggs, two teafpoonfuls of grated ginger,
a little falt, and flour enough to make it a thick
batter. It muft be boiled two hours. They may
be alfo made into dumplings, when half an hour
will be {ufficient to boil them.

Yeaft Dumplings. :

HAVIN G made a light dough, as for bread,
with flour, water, yeaft, and falt, cover it with a
cloth, and fet it half an hour before the fire. Make
the dough into little round balls, as big as a large
hen’s egg, flatten them with your hand, put them
into a {aucepan of boiling water, and a few minutes
will do them. Take care that they do not fall to
the bottom of the pot or faucepan, as that will
make them heavy, and be fure to keep the water
boiling all the time. When they are enough, take
them up, and lay them in your difh, with melted
butter in a boat. The dough you get at the ba-
ker’s will do as well, and fave you the trouble of
making it yourfelf.

Almond Hog’s Puddings.

CHO P fine a pound of beef marrow, blanch
~and beat fine a pound of f{weet almonds, with a
little orange-flower or rofe-water ; grate fine half
a pound of white bread, clean wafh and pick half
a pound of currants; take a quarter of a pound
of fugar, a quarter of an ounce of mace, nutxﬁeg,
and cinpamon together, of each an equal quanti-
ty, and half a pint of fack or mountain. Mix all
| well together, with half a pint of good cream, and
the yolks of four eggs. Fill the guts half full,

Q3 tie
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ter, and a nutmeg grated. Sweeten to your pa-
Jate. Mix all well together, and if it be not thin
enough, ftir ina little new milk or cream. Let 1t
be of a moderate thicknefs, lay a puff-pafte all
over the difh, and pour in the ingredients. It
will take an hour’s baking; but, if you boil it
you muft melt butter, with fugar and white wine.

An Herb Pudding.

W ASH, fcald, and fhred very fine, of {pinach,
beet, parfley, and lecks, each a handful. 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. Putin a litile falt,
mix all well together, and tie it clofe up. While
it is boiling, you muft take it up, and loofen the
firing a little, in order to give it room to fiell.

Peas Pudding.

A S foon as the peas are boiled tender, take
them up, untie them, and ftir in a good piece of
butter, a little. falt, and a good deal of beaten
pepper. Then tie it up again, boil it an hour
longer, and it will be ready to ferve up.

A Hafly Pudding.

T O a pint of cream, and the fame quantity .
of milk, put a little falt, and f{weeten it with loaf
fugar. Make 1t boil, and then put in fome fine
flour, and keep 1t continually ftirring while you are
putting in the flour, till it is thick enough, and
fufficiently boiled. Pour it out, and ftick the to
full of little bits of butter. .

An Oatmeal Pudding.

H A VING boiled a pint of fine oatmeal in
three pints of new milk, ftirring it tll it is as
thick as a hafty pudding; take it off, and ftir in

Q4 half
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together, and either bake or boil it. It will take
three quarters of an hour baking.
A Tanfey Pudding.

GR ATE four Naples bifcuits, and put as
much boiling cream to them as will wet them, and
beat up the yolks of four eggs. Chop a few tanfey
leaves, but not too many, with as much fpinach as
will make it a pretty green. Mix all together
when the cream is cold, with a little fugar, and
thicken it over a f{low fire. = When it is cold, put
it into a cloth well buttered and floured, tie it up
clofe, and let it boil three quarters of an honr.
Serve it up with white wine fauce.

—— PR R —

COH CA P XN
To make Pancakes and Fritters.
Pancakes.

AVING beat fix or eight eggs well toge-

ther, leaving out half the whites, ftir them
into a quart of milk. Mix your flour firft with a
little of the milk, and then put in the reft by de-
grees. Add two fpoonfuls of beaten ginger, a
glafs of brandy, and a little falt, and ftir all well
together, Put {fome butter into a ftewpan, and
then pour in a ladleful of batter, which will be fuf-
ficient to make a pancake, and keep moving the
pan round, that the batter may {pread properly.
. Shake the pan, and turn the pancake, as foon as
you think one fide is done enough. When both
fides are done, lay it in a difh before the fire, and

pPro-
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re@ed. Garnifh with green fweetmeats, green
{prigs of myrtle, or preferved apricots.

To make Almond Fraze.

BLANCH a pound of Jordan almonds, and
fecp them in a pint of cream, ten yolks of
eggs, and four whites. The:} take out the all_-
monds, and PGUHd them fine in a mortar. Mix
them acain in-the cream and eggs, and add fome
grated white bread and fugar. | Stir‘ them all well
together, and fry them as before diretted.

To make plain Fritters.

PU T the crumb of a penny-loaf grated into a
pint of milk, and mix it very fmooth. When it is
cold, put in the yolks of five eggs, three ounces of
fifted {ugar, and a little grated nutmeg. Fry them
in the fame manner as pancakes, and {erve them
up with melted butter, wine, and fugar.

App?e Fritters.

PARE and core fome of the largeft apples
you can get, and cut them into round flices.
Take half a pint of ale, and two eggs, and beat in
as much flour as will make it rather thicker than a
common pudding, with nutmeg and {ugar to your
tafte. Let it ftand three or four minutes to rife.
Dip your {lices of apple into the batter, fry them
crifp, grate over them fome fugar, put wine fauce
in a boat; and {end them up to table.

C zy?fzrd Fritters.

HAVING beat up the yolks of eight eags
with a fpoonful of flour, half a nutmeg, a little
{alt, and a glaf; of brandy, add a pint of cream,
{weeten 1t, and bake if in a fmall difh. When it
i1s cold, cut it into quarters, and dip them in bat-
ter made of half a pint of cream, a quarter of a

pint






TO MAKE PANCAKES AND FRITTERS, 237

into round pieces. Put into a {tewpan a quarter
of a pint of French brandy, a table {poonful of fine
fugar pounded, and a litle cinnamon. Put the
apples into this liquor, and {et them over a gentle
fire, ftirring them often; but take care not to
break them. Set on a {tewpan with fome lard, and
when it boils, drain the apples, dip them in fome
fine flour, and put them into the pan. Strew fome
fugar over the difh, and fet it on the fire. Lay in
the fricters, firew a little fugar over them, and glaze
them over with'a red hot falamander.

Water Fritters.

T O five or fix {poonfuls of flour, put a little
falt, eight eggs well beaten, and a glafs of brandy,
and mix them all well together. The longer they
are made before drefling, the better. Juft before
you do them, melt half a pound of butter, and beat
it well in.  Fry them in hog’s lard.

Rice Fritters.

HAVING boiled a quarter of a pound of rice
in milk till 1t 1s pretty thick, mix it with a pint of
- cream, four eggs, fome fugar, cinnamon and nut-
mug, fix ounces of currants walhed and picked, a
little falt, and as much flour as will make it a thick
batter. Fry them in little cakes in boiling lard,
and ferve them up with white fugar and butter.

White Frutéers.

W ASH two ounces of rice clean in water, and
dry it before the fire ; then beat it very fine in a
mortar, and fift it through a lawn fieve. Put it
/into a faucepan, juft wet it with milk, and put to
it another pint of milk as foon as it is thoroughly
moiftened. Set the whole over a fove, or very
flow fire, and take care to keep it always moy-
ing. Put in a little ginger, and fome candied le-
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your brandy, and beat in lightly your currants
and almonds. Tie three fheets of paper round the
‘bottom of your hoop, to keep it from running out,
and rub it well with butter. Put in your cake,
and lay in your {weetmeats in three layers, with
‘cake between every layer. After it is rifen and
coloured, cover it with paper before your oven is
ftopped up, and bake it three hours.

Portugal Cakes.

BEAT and fift a pound of loaf fugar, and mix
it with a pound of fine flour. Then rub it into a
pound of good {weet butter, till it is as thick as
grated white bread. Puttoit two {poonfuls of rofe-
water, two of fack, and ten eggs. Whip them
well with a whifk, then put into it eight ounces of
currants, and mix all well together. Butter the
tin pans, fill them half full, and bake them. If
you do not put currants into them, they will kee
halfa year. Add a pound of almonds blanched,
and beat with rofe-water, as above, and leave out
the flour. Thefe are better than the fort firt men-
tioned,

A Pound Cake.

BEAT a pound of butter, in an earthen pan,
with your hand, one way, till it refembles a fine
thick cream. Then beat up with the butter twelve
eggs, with only half their whites; and beat in alfo
a pound of fugar, a pound of flour, and a few
carraways. Beatall well together with your hand,
or with a large wooden fpoon, for an hour. Then
butter a pan, put it in, and bake it an hour in a
quick oven. You may, if you think proper, put
in a pound of clean-wathed and picked currants.

R ' Little.
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A Common Seed Cake.

TAKE apound of butter beat toa cream with
the hand, a_pound and a quarter of flour, three
quarters of a pound of lump fugar pounded, the
yolks of ten eggs, and the whites of four. Mix
thefe well together, and put to them an ounce of
carraway feeds bruifed. DButter the pan or hoop,
and fift fugar on the top.

A rich Seed Cake.

TAKE a pound of butter, a pound of flour
- well dried, a pound of loaf fugar beaten and fifted,
eight eggs, two ounces of carraway feeds, one nut-
meg grated, and its weight of cinnamon. Having
beaten your butter to a cream, put inyour fugar,
beat the whites of your eggs half an hour, and mix
them with the {ugar and butter. Then beat the
yolks half an hour, and put to them the whites.
Beat in your flour, {pices, and {eeds, alittle before
it goes to the oven. Put it in the hoop, and bake
it two hours in a quick oven. The ingredients
will take two hours, in order to be beaten up pro-
perly together.

A4 good Family Cake.

TAKE rice and wheat flour, of each fix oun-
ces, the yolks and whites of nine eggs, half a pound
of lump fugar pounded and fifted, and half an
ounce of carraway-feeds. Having beaten this one
hour, bake it for the fame time in a quick oven.
This is a very light cake; and is very proper for
young people and delicate ftomachs.

Royal Cakes.

BEAT and fift a pound of fugar; then take a
pound of well-dried flour, a pound of butter, eight
e€ggs, half a pound of wafthed and picked currants,
gtate a nutmeg, and the fame quantity of mace
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Bath Cakes.

R UB half a pound of butter into a pound of
flour, and put to it a fpoonful of good barm, and,
with fome warm cream, make it into a light pafte,
and fet it to the fire to rife. When you make
them up, take four ounces of carraway comfits,
work part of them in, and {trew the reft on the
top. Make them into round cakes, about the
fize of a French roll, bake them onfheet tins, and
{end them in hot for breakfaft.

* - Icings for Cakes.
POUND and fift fine a pound of double-re-

fined fugar, and mix with it, in an earthen pan,
the whites of twenty-four eggs. Whifk them well
for two or three hours, till it looks white and -
thick, and then, with a bunch of feathers, {pread
it all over the top and fides of the cake. Setit at
a proper diftance before a clear fire, and keep
turning it continually thatit may not change colour;
but a cool oven is beft, in which an hour will har-
den it. You may alfo make your icing in the fol-
lowing manner. Beat the whites of three eggs to
“a ftrong froth, beat a pound of Jordan almonds
very fine with rofe-water, and mix your almonds
and eggs lightly together. Then beat a pound of
loaf fugar very fine, and put it in by degrees.
When your cake 1s enough, take'it out, lay on .
your icing, and proceed as above direéted.

Almond Puffs.

BLLANCH and beat very fine two ounces of
fweet almonds with orange-flower water. Beat the
whites of three eggs to a very high froth, and then
ftrew in a little fifted fugar. Mix your almonds
with your fugar and eggs, and then add more fugar

R 3 till
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of 2 lemon grated. Whifk it an hour, or till it
looks light, and then put in a pound of flour, with
a little rofe-water. Sugar them over, and bake
them in tins, or on paper.

. Drop Bifouits.

" TAKE the yolks of ten eggs and the whites
~of fix, and beat them with a {poonful of rofe-
water half an hour. Then put in ten ounces of
loaf fugar finely beaten and fifted. Whifk them
well for half an hour, and then add an ounce of
carraway-feeds, bruifed, and fix ounces of fine
flour. Whifk in your flour gently, drop them on
wafer-paper, and bake them in an oven moderately
heated,

Naples Bifcuats.

MIX apound of foft fugar finely fifted with
- three quarters of a pound of very fine flour. Sift
it three times, and then add fix eggs well beaten,
and a fpoonful of rofe-water. When the oven is

almoft hot, make them, but take care that they
are not made up too wet,

Savoy Bifcuits.

H AV IN G beaten the whites of eight eggs till
they bear a f{trong froth, put the yolks to them,
with a pound of fugar, and beat them all together
a quarter of an hour. When the oven is ready,
add a pound of fine flour to the other ingredients.
Stir them till they be well mixed, lay the bifcuits

| upon the paper, and ice them. Bake them ina
. quick oven,

French Bifcuits. .
T AKE three new laid eggs, and an equal weight:
. of dried flour. Mix the flour with an equal quan-
ity of fine powdered fugar. Firft beat the whites
R 4 of
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bake in, butter them, or you will not be able to
take them out; but if you bake them in glafs or
china, only an upper cruft will be neceflary, as

ou will not want to take them out when you {fend

them to table.
Elegant Checfecakes.

W ARM a pint of cream, and put to it five
quarts of milk warm from the cow. Then put run-
net to it, and ftir it well. As foon as it is curdled,
put the curd in a linen bag or cloth, and let the
whey properly drain from it, but do not {queeze
it much. Then put it into a mortar, and break
the curd as fine as butter. Put to the curd half a
pound of {weet almonds blanched, and halfa pound
of mackaroons, both finely’ beaten. Put in nine
eggs well beaten, a whole nutmeg grated, two per-
fumed plums diffolved in rofe or orange-flower
water, and half a pound of fine fugar. Mix all
well together; then melta pound and a quarter of
butter, and fir it well in. Make a puff-pafte as
follows: Wet a pound of fine flour with cold wa-
ter, and roll it out. Put into it by degrees a pound
of frefh butter, and fhake a little flour over each
- coat as you roll it. Make it juft before you want
to ufe it. If you choofe it, you may put in a lit-
tle tintture of faffron to give them a high colour.

Rice Cheefecakes.

H A V1IN G boiled a quarter of a pound of rice
till it be tender, drain it, and put in four eggs well
beaten, half a pound of butter, half a pint of
cream, fix ounces of [ugar, a nutmeg grated, and
a glafs of ratafia-water or brandy. Beat them all
together, and bake them in raifed crufts,

Almond Cheefecakes.

BLANC H four ounces of Jordan almonds,
and put them into cold water. ‘Beat them with
rofe-
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A Rafpberry Tart with Cream.

L AY {ome thin puff-pafte in a patty-pan, put
in fome rafpberries, and ftrew over them fnme very
fine fugar. Put on the lid, and bake it. Then
cut it open, and put in half'a pint of cream, the
yolks of two or three eggs well beaten, and a little
fugar. Let it ftand to cool before you fend it to
table.

A Spinach Tart.

S C A L D fome fpinach in boiling water, drain ./

it well and chop it. Then ftew it in butter and
cream, with a little falt, fugar, a few pieces of
fried comfit citron, apq a few drops of orange-
flower water, Make 1t into tarts.

Rhubarb Tarts.

CUT the ftalks of the rhubarb that grows in
the garden into pieces of the fize of a goofe-
berry, and make it in the {ame manner as a goole-
berry tart. '

To make apple tarts, lemon tarts, and tarts de
moi, fee Chapter XV.

A common Cuftard.

SWEETEN a quart of new milk to your talte,
grate in a {mall nutmeg, beat up eight eggs with only
four whites, ftir them into the milk, and add a lit-
tle rofe-water. Bake it in china bafons, or put
them in a deep china difh. Prepare a kettle of
boiling water, fet the cups into it, and let the
water come above half way; but do not let it boil
too faft, for fear of its getting into the cups. Co-
lour them at top with a hot iron. '

Cuflards to bake.

HAVING boiled a pint of cream with mace
and cinnamon, let it ftand till it be cold. Then
take
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the rind of a lemon, and brown with a falaman-
der..

Rice Cuflards.

BOIL a blade of mace and a quartered nutmeg in

a quart of cream, and ftrain it. Then add to 1t

Ibrne whole rice boiled and a little brandy. Sweeten

, ftir it over the fire till it thickens, and ferve 1t

up in cups or a difh. Itmay be fent to table either
hut or cold.

— RN G EC T —
EVE A SR, X
To make Creams and Fams.

Orange Cream.

,PARE the rind of a Seville orange very fine, and
fqueeze the juice of four oranges. Put them
into a ftewpan with half a pint of water, and eight
ounces of fugar. Beat the whites of five eggs,
Mix them into it, and fet them on a flow fire.- Stir
it one way till it grows thick and white, ftrain it
through a gauze, and fiir it till it is cold. Then
beat the yolks of five eggs very fine, and put them
into your pan with the cream.  Stir it over a gentle
fire till it nLally boils, then put itinto a bafon, and

{tir it till it is cold, when you may put it into your
glafles.

Burnt Cream.

BOIL a pint of cream with fugar and a little
- lemon-peel fhred fine. Beat the yolks of fix, and
the whites of four eggs feparately, and when the

cream
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of [calding cream, and work it through a hair fieve.
Put it into a tin that has a clofe cover, and fet it
in a tub of ice broken {mall, and a large quantity
of falt put among it. When you fee the cream
grows thick round the edges of your tin, {tir it,
and fet it again till it grows quite thick. When
your cream is all frozen up, take it out of the tin,
and put it into 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 it as before. Put
your mould in the middle, and lay your ice under
and overit. Let 1t ftand four or five hours, and
dip your tin in warm water when you turn it out ;
but, if it be fummer time, do not turn it out till
the very inftant you want it. If you have not apri-
cots, any other fruit will anfwer the purpofe, pro-
vided you take care to work them very fine in the
mortar.

Hartfhorn Cream.

_ BOIL four ounces of hartfhorn fhavings in
three pints of water till it is reduced to half a pint,
and run it through a jelly-bag. Put to it a pint
of cream and four ounces of loaf {ugar, and juft
boil it up. Put it into cups or glafles, and let it
ftand till it is cold. Dip your cups or glafles in
{calding water, and turn them out into your difh.
Stick fliced almonds on them. It is generally
eaten with white wine and f{ugar,

Pompadovr Cream.

BEAT the whites of five eggs into a firong
froth, and put them into a toffing-pan with two
ounces of fugar, and two fpoonfuls of orange-
flower water. Stir it gently three or four minutes,
and then pour it into a dith with melted butter
over it. Send it up hot to table,

Coffec






CANDYING AND DRYING, ' 2na

for the quantity you intend to make, and cut it as
thin as you can. Put a layer of that on the cream
as lightly as poffible, then a layer of currant jelly,
after that a very thin layer of roll, then hartfhorn
jelly, and then French roll. - Over that whip the
froth you faved off the cream, very well milled
up, and put on the top as high as you can heap
it. As to the rim of the difh, fet it round with
fruit or {weetmeats, according to your tafte. This
has a very pretty appearance in the middle of a
table, with candles round it. You may make it of
as many different colours as you pleafe, according
to the jellies, jams, or {weetmeats, you may have
at hand. '

eI P T ECCLC

& HeA P XX
Candying and Drying.
T prepare Sugar for candying.

FRUIT intended for candying muft be firft pre-
ferved, and dried in a ftove, or before the
fire, that none of thef{yrup may remain in it. Sugar
intended for the ufe of candying muft be thus pre-
pared. Put into a toffing-pan a pound of fugar
with half a pint of water, and fet it over a very
clear fire. Take off the fcum as it rifes, boil it
till it looks fine and clear, and take out a little in
a hlver fpoon. When it is cold, if it will draw
a thread from your {poon, it is boiled high enough
for any Kind of fweetmeat. Then boil your fyrup,
and when it begins to candy round the edge of
your pan, it is candy height. It is a great miftake .
'to put any kind of fweetmeat into too thick a fyrup,
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To preferve Cﬂdfiﬂgs all the Year.

FOR this purpofe, the codlings muft be ga-
thered when they are about the fize of a walnut,
with the ftalk and a leaf or two remaining on each.
Put fome vine leaves into a pan of {pring water, and
cover them with a layer of codlings, then another
of vine leaves, and thus proceed till the pan is full.
Set it on a flow fire, having firft covered it to keep
the fteam in. As foon as they become foft, take
off the fkins with a penknife, and then put them
in the fame water with the vine leaves. Take care
that the water 1s cold, otherwife it may crack them.
Put in a little roach alum, and fet them over a
flow fire till they look green, which will be the
cale in three or four hours. Then take 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 into fmall jars, and
cover them clofe with brandy paper.

Apple Marmalade.

PUT fome apples into water, fcald them till
they are -tender, and then drain them through
a fieve., Put three quarters of a pound of fugar
to a pound of apples; put them into a preferving-
pan, let them fimmer over a gentle fire, kimming
them all the time. Put them into pots or glaffes,
as foon as you find them of a proper thicknefs,

Quince Marmalade.

TAKE a pound of double-refined fugar, and
a pound and a half of quinces. Make it into a
- {yrup, boil it high, and then pare and flice the
fruit.  When it begins to look clear, pour in half
a pint of quince juice, or pippins, if quinces be
{carce. Boil it thick, and take off the fcum. To
make a juice, pare the quinces or pippins, cut them

1 from
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egg well, pour it on the almonds, and wet themwell
with it, Then boil the fugar, dip in the almonds, {tir
them all together that the fugar may hang well on
them, and then lay them on plates. Put them in the
oven after the bread is drawn, let them ftay all
night, and they will keep good for twelve ril'mn_ths.

3 Tranfparent Marmalade.

:CUT into quarters fome very pale Seville
oranges, take out the pulp, and put it into a ba-
fon. Pick the fkins and feeds out, put the peels
in a little falt and water, and let them ftand all
night. Then boil them in a good quantity of
{pring water till they are tender, cut them in very
thin {lices, and put them to the pulp. To every
pound of marmalade, put a pound and a half of
double-refined fugar finely pounded, and boil them
togethergently for twenty minutes. Ifitbenot clear
and tranlparent, boil it five or fix minutes long-
er, keep ftirring it gently all the time, and take
care you do not break the flices. =~ When it is
cold, put it into jelly or fweetmeat glafles, and tie
them down clofe- with brandy paper.

- To preferve Damfons. .

HAVING picked the ftalks from your dam-
fons, prick them with a pin, put them into a
deep pot, and with them half their weight of loaf
fugar pounded. Set them in a moderate oven till
they are foft, then take them off, give the fyrup
a boil, and pour it upon them. Do this two or
three times, then take them carefully out, and put
them into the jars, in which you intend to kecp
them. Pour over them rendered mutton fuet, tie

a bladder over them, and put them into a cool
- place tokeep for ufe.

To ﬁrgﬁ:rw Strawberries.

YOUR ftrawberries, which for this purpofe
muft be of the fineft {carlet fort, muft be gathered
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length. Lay them one by one on a difh, and ftrew
over them their weight of double-refined fugar
pounded and fifted. Put a quart of red-currant
jelly juice, with its weight of dﬂuble-'reﬁn:d fu-—
gar, to every quart of rafpberries.  Boil and {kim
it well, then put in your rafpberries, and give them
a {cald. Then take them off, and let them ftand
two hours. Set them on again, and make them a
little hotter. Proceed in this manner two or three
times till they look clear; but be careful that they
do not boil, as that will take off the ftalks. When
they are tolerably cool, put them into jelly-glaffes,
with the ftalks downwards. White ra{pberries are
preferved in the fame manner, only that inftead of
red you muft ufe white-currant jelly.

To preferve Walnuts green.

"HAVING gathered your walnuts, which muft
be done when they are not much larger than a
common-fized nutmeg, wipe them very clean, and
lay them for twenty-four hours in ftrong falt and
water. Then take them out, and wipe them very
clean. Then throw them into a ftewpan of boil-
ing water, and, having let them boil a minute, take
them out, and lay them on a coarfe cloth. Take
three pounds of loaf {ugar, put it into your pre-
ferving-pan, fet it over a charcoal fire, and put as
much water as will juft wet the fugar. Let it boil,
and then have ready ten or twelve whites of eggs
ftrained and beat up to a froth. Cover your {u-
gar with froth as it boils, and {kim it; then boil
it and fkim it till it is as clear as cryftal. Then
juft give your walnuts a fcald in the fugar, take
them up, and lay them to cool. Put them into

your preferving pot, and pour your fyrup over
them,
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£ll it with water, and fet them on a flow ﬁ‘re.
When they are hot, and the fkins begin to rife,
take them off, take off the {kins carefully, and put
them on a fieve as you do them. Then put them
into the {famé water, with a layer of leaves as be=
fore. Cover them clofe, that no {team may get
out, and hang them a confiderable diftance from
the fire till they appear green, which will require
five or fix hours. Then take them up carefully,
and lay them on a hair fieve to drain. Make a
good fyrup, and boil them gently in it twice a day
for two days. Then take them out, and put them
in a fine clear fyrup. Cover and fecure them as
you do other things of this nature.
To preferve Pine Apples.
~ MAKE a ftrong falt and water, and put into it
{fome {mall pine apples before they are ripe, and
let them lie in it for five days. Then put a hand=
ful of vine leaves in the bottom of a large faucepan,
and put in your pine apples. Fill your pan with
vine leaves, and then pour on the falt and water
they were foaked in. Cover them up very clofe,
fet them over a flow fite, and let them ftand till they
are of a fine light green. Make a thin {yrup of a
quart of {pring water and a pound of double-re-
fined fugar.. Whenit is almoft cold, put it intoa
~deep jar, and put in the pine apples with their tops
on. Let them ftand a week; but take care that
they are well covered with the fyrup. When they
have ftood a week, boil your {yrup again, and
Emur it carefully into .your jar, that you may not
reak off the tops of your pine apples. Let them
ftand eight or ten weeks, and during that time
giye the {yrup two or three boilings to keep it from
moulding. Let your fyrup ftand till it is nearly cold
before you put it in, and when your pine apples
look quite full and green, take them out of the
- U g {yrup,
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TO PREPARE PICKLES OF ALL SORTS. 3{'.'.95

To pickle Mufhrooms white.

CUT off the ftalks of fome fmall buttons, rub
off the fkins with flannel dipped in falt, and throw
them into milk and water. Drain them out, and
put them into a ftewpan, with a handful of falt
over them. Cover them clofe, and put them over
a gentle ftove, for five minutes, to draw out all the
water. Then put them on a coarle cloth to drain

¢ill they are cold. 4

To pickle Mufhrooms brown.

CLEAN them with a flannel and cloth as above
diretted, throw them into milk and water, and lay
them on a cloth to drain. When drained, put them
into a jar. Boil enough of white wine vinegar to
cover them, with {picesinit, as direéted for radifh
pods. Pour it over them boiling hot; and when
they are cold, tie down or cork the bottles tight.

To make Mufhroom Pickle.

PUT a gallon of the beft vinegar into a cold
ftill, and to every gallon of vinegar put half a pound
of bay falt, a quarter of a pound of mace, a quar-
ter of an ounce of cloves, and a nutmeg cut into
quarters. Keep the top of the ftill covered with a
white cloth, and as the cloth dries, put on a wet
one ; but do notlet the fire be too large, left you
burn the bottom of the ftill. Draw it as long as it
taftes acid, and no longer. When. you fill your
bottles, put in your mufhrooms, here and there put
in a few blades of mace, and a flice of nutmeg.
Then fill the bottles with pickle ; melt fome mut-
ton fat, ftrain it, and pour over it. You muft put
your nutmeg over the fire in a little vinegar, and
give ita boil. While it is hot, you may flice it as
you pleafe ; when itis cold, it will crack to pieces
inftead of flicing.
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of cloves and mace, alittle ginger, and horfe-radifh
cut in flices. Boil all together till reduced to half
the quantity, and then pour it into a pan. When
it is cold, bottle it, cork it tight, and it will be fit
for ufe in three months. If you have any pickle
left in the jar after your walnuts are ufed, to every
gallon of pickle put in two heads of garlic, a quart
of red wine, and of cloves, mace, long, black,
and Jamaica pepper, each an ounce. Boil them
all together till it is reduced to half the quantity.
Pour it into a pan, and the next day bottle it for
ufe.

To make Mufhroom Ketchup.
G ATHER a bufhel of the large flaps of mufh- '

rooms when they are dry, and bruife them with
“your hands, Put fome at the bottom of an ear-
then pan, ftrew fome falt over them, then mufh-
rooms, then falt, till you have done. Put in half
an ounce of beaten cloves and mace, the fame of
allfpice, and let them ftand five or fix days, re-
membering to ftir them up every day. Then tie a
paper over them, and bake them four hours in a
{flow oven. When you have {o done, flrain them
through a cloth to get all the liquor out, and let
the liquor ftand to fettle. Then pour it clear from
the fettlings ; to every gallon of liquor add a quart
of red wine, and, if not falt enough, a little falt, a
race of ginger cut {mall, half an ounce of cloves
and mace, and boil it till about one third is reduced.
Then ftrain it through a fieve into a pan; the next |
day pour it from the fettlings, and bottle it for ufe.

To make Mufhireom Powder.

CUT off the root end and peel fome of the
largeft and thickeft button mufhrooms you can
procure. Wipe them clean with a cloth, but do
not wafh them, Spread them on pewter difhes, and

X g put
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a pound of race ginger into faltand water, the next
day fcrape and {fliceit, faltit, and dry itin the {un.
‘Slice, falt, and dry a pound of garlic. Put thefe
into a gallon of vinegar, with two ounces of long
pepper, half an ounce of turmeric, and four ounces
of muftard feed bruifed. Stop the pickle clofe,
then prepare the cabbage, &c. If you make ufe
of fruit, it muft be put in green. The jar need
not be emptied, but add frefth vinegar, and put in
things as they come into feafon,

To make Caveach.

THIS is made of mackarel, which you muft
cut into round pieces, and divide into five or {ix.
To fix large mackarel, you may take one ounce of
beaten pepper, three large nutmegs, a little mace,
and a handful of falt. Mix your falt and beaten
{pice together; then make two or three holes in
each picee, and thruft the feafoning into the holes
with your finger. Rub each piece all over with
the feafoning, fry them brown in fweet oil, and
~ let them ftand till they are cold. Put them into a
jar, cover them with vinegar, and pour fweet oil
over them. They are very delicious, and if wel]
covered, they will keep a Jong time,

To make Mock Anchovies.

TAKE two pounds of common falt, a quarter
of a pound of bay falt, one pound of faltpetre, two
- ounces of _fal prunella, a little bole armoniac, and

pound all in a mortar. Take a peck of fprat;
them into a ftone pot, a row of ip :
your compound, and {o on to the to alternatc
Prefs them l_mrd down, and cover thfm cfn}? igt
them {tand fix months, and they will be fit for ufe
Take (f:]im that your fprats are very frefh, and d{;
not waih or wipe them, but take the :
come out of the water, g gt

X 4
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thus the head may be eafily divided into two. Re-
member, when you help a perfon to any part of a
hare, to give with it a {poonful of pudding. The
method of cutting up a hare as above diretted, can
only be done when the hare is young. If it be
old, the beft method is, to put your knife pretry
clofe to the back-bone, and cut off the leg; but,
as the hip-bone will be in your way, turn the
back of the hare towards you, and endeavour to
hit the joint between the hip and the thigh-bone.
When you have feparated one, cut off the other,
and then cut a long narrow {lice or two on each
fide of the back-bone, in the direétion g, &. Then
divide the back-bone into as many parts as you
pleafe; all which may be eafily acquired by a little
attention and prattice.

A Gogfe. . See plate No. 2.

- PUT the neck end of the goofe before you,
and begin by cutting two or three long flices, on
each fide of the breaft, in the lines 4, , quite to
the bone. Then take off the leg, by turning the
goofe up on one fide, putting the fork through
the {mall end of the leg-bone, and prefling it clofe
to the body, which, when the knife has entered
at d, will eafily raife the joint. Then pafs the
knife under the leg, in .the direftion d, ¢. If the
leg hangs to the carcafe at the joint ¢, turn it back
with the fork, and, if the goofe be young, it will
eafily feparate. Having thus taken off the leg,
proceed to take off the wing, “by paffing the fork
through the fmall end of the pinion, preffing it
clofe to the body, and entering the knife at ¢, and
pafling it under the wing in the dirc@ion Gyer s
This 15 a nice thing to hit, and can be acquired
only by praftice. When you have taken off the
leg and wing on one fide, do the fame on the
other. Then cut off the apron in the line £ ¢, g3
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from the neck quite down to the ventor tail. Then
lay the back upwards on your plate, fix your fork
under the rump, and placing the edge of the knife
in the line b, ¢, ¢, and prefling it down, lift up the
tail, or lower part of the back, and it will readily
divide, with the help of your knife, in the line &, e,
c. In the next place, lay thelower part of the back
upwards in your plate, with the rump from you,
and cut off the fide-bones, or fidefmen, as they
are generally called, by forcing the knife through
the rump-bone, in the line ¢, f, when your fowl
will be completely cut up.

A Pig, See Plate, No. 4.

- IT is not the cuftom at prefent to fend a pig
up to table whole, but is ufually cut up by the cook,
who takes off the head, fplits the body down the
back, and garnifhes the difh with the chops and
ears. Before you help any one at table, firft fe-
parate the fhoulders from the carcafe, and then the
legs, according to the direttion given by the dot-
ted line ¢, d, e. The moft delicate part of the pig
is that about the neck, which may be cut off in
the line £, 2. The next beflt parts are the ribs,
which may be divided in .the line g, b, &¢. and
the others are pieces cut from the legs and
fhoulders. A pig, indeed, produces fuch a variety

of delicate bits, that the palate of almoft every
one may be fuited. |

A Pheafant. = See Plate, No. s.

_THE bird appears, in the reprefentation here
given, in a proper ftate for the fpit, with the head
tucked under one of the wings. When laid in
the difh, the fkewers drawn, and the bird carried
to table, itmuft be thus carved. Fix your fork in
that part of the breaft where the two dots are
marked, by which means you will have a full com-

2 . mand
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red, and as, from its fmall fize, half a one is not too
much for moft appetites, they are feldom carved
now, otherwife than by fixing the fork at the
point a, entering the knife juft before it, and di-
viding the pigeon into two, cutting away in the
lines a, b, and a, ¢, No. 7, at the fame time bring-
ing the knife out at the back, in the direttion a,

b, and a, ¢, No. 8.

A Fore Quarter of Lamb. See No. g.

A FORE quarter of lamb is always roafted,
and when it comes to table, befare you can help
any one, you muft feparate the fhoulder from the
breaft and ribs, by pafling the knife under, in the
direttion ¢, g, d, e. The fhoulder being then taken
off, the juice of a lemon, or Seville orange, thould
be {queezed upon the part it was taken from, a
little falt added, and the fhoulder replaced. The
griftly part muft then be {eparated from the ribs,
in the line £, g, and then all the preparatory bu-
finefs to ferving will be done. The ribs are ge-
nerally moft efteemed, and one, two, or more may
be eafily {eparated from the reft, in the line g, 4;
but to thofe who prefer the griftly part, a piece
or two may be cut off in the line 4, i, &c. If
your quarter he grafs lamb, and rups large, you
may put the fhoulder into another difh, and carve
it in the fame manner as a thoulder of mutton ufu-
ally is.

A Haunchsof Venifon, See Plate, No. 10.

CUT down to the bone, in the line 4, ¢, a.
Then tutn the difh, with the end d towards you,
put in the point of the knife at ¢, and cut it down
as deep as you can, in the direfion ¢, d, fo that the
two ftrokes will then form the refemblance of the
letter T. Haying cut it thus, you may cut as
many flices as are neceflary, according to the num-

| ¥ g ber
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the feet dry. The fame rules will enable you to
judge of a hen turkey, with this difference, that
if fhe be old, her legs will be rough and red; if
with egg, the vent will be foft and open; but if
{he has no eggs, the vent will be hard and clofe.

Cocks and Hens. . '

IF they be ftale, the vents will be open; but,
if frefh, clofe and hard. The {purs of a young
cock are fhort ; but the fame precaution muft here
be attended to as juft given in the choice of tur-
kies. Hens are always beft when full of eggs, and
juft before they begin to laﬁ. The combs and legs
of an old hen are rough, but fmooth in a young
one. The comb of a good capon is very pale, 1its
breaft remarkably fat, and has a large rump and a
thick belly. '

7o choofe Geefe.

T HE bill and feet of a young goofe are yellow,
with very few hairs upon them; but, if they be
old, both will look red, The feet will be limber,
if it be frefh, but ftiff and dry if ftale. Green
geefle are in {eafon from May or June, and till they
are three months old. - A ftubble goofe will be in
good order till it is five or fix months old.  Green
geefe fhould be fcalded before they are picked ;
but ftubble geefe fhould be picked dry. =~

To choofe Ducks. |

THE legs of a frefh-killed duck are limber, and
if it be fat, the belly will be hard and thick; but
the feet of a ftale duck are dry and ftiff. The feet
of a tame duck are inclining to a dufky yellow,
and are thick ; but thofe of a wild-duck are Tmaller
than thofe of a tame one, and are of a reddifh
colour. Ducklings fhould be {calded before they
are picked, but ducks fhould be picked dry. ;

¥4 Pheafants.
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To choofe Pigeons.

PIGEONS, when new, are full and fat at the
vent, and limber-footed ; but if the toes be harfh,
the vent loofe, open, and green, it is a fure fign
they are ftale; and the legs will be large and red,
if old. The tame pigeon is generally preferred to
the wild, and thould be large in the body, fatand
tender ; but the wild pigeon is not {o fat. = Wood
pigeons are much larger than either wild or tame ;
but like them in other refpeéts. The fame rules
will hold good in the choice of other fmall birds,
{fuch as plovers, field-fares, larks, dec.

To choofe a Hare.

I1F the claws are blunt and rugged, the ears dry
and tough, and the cleft wide and large, itis a
fign that the hare is old ; but, ifthe claws be fmooth
and fharp, the ears tear eafily, and the cleft in the
lip is not much {pread, you may then prefume that
it is a young one. ' The body will be ftiff, and the
flelh pale, if newly killed; but, if the flefh be
turning black, and the body limber, it has every
appearance of being ftale. Hares, however, are
not always confidered the worfe for being kept till
they begin to {mell. The chief diftinétion between
a hare and a leveret is, that the leveret fhould .
have a knob, or fmall bone, near the foot, on its
fore leg, which a hare has not. A hare fhould be
kept, before drefling, as long as it will remain
{weet, and no longer; for no food can be whole-
fome that is in a ftate of putrefattion.

To choofe Rabbits.

T HE claws will be very rough and long, and gray
hairs well be intermixed with the wool, if the rab-
bit be old; but, in a young one, the wool and
claws will be fmooth, The fleth will look blueifh,

with
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To choofe Eggs.

PUT the greater end of the egg to your tonguc,
and if it feels warm, it is new; but if cold, it is
ftale; and according to the degree of heat or cold
there is in the egg, you will judge of its ftalenels
or newnefs. Another method is, to hold it up
againft the fun ora candle, and if the yolk appears
round, and the white clear and fair, it is a mark
of its goodnefs ; butifthe yolk be broken, and the
white cloudy or muddy, the egg is a bad one. Some
people, in order to try the goodnels of an egg,
put it into a pan of cold water: in this cafe, the
frefher the egg is, the {fooner it will fink to the
bottom ; but if it be addled or rotten, it will {wim
on the furface of the water. The beft method to
preferve eggs is to keep them in meal or bran;
though fome place them in wood afhes with their
{fmall ends downwards. When neceflity obliges
you to keep them for any confiderable time, the
beft way is to bury them in falt, which will preferve
them in almoft any climate ; but the fooner an egg
is ufed, the better.

To choofe Butter.

GREAT precaution is neceffary in the pur-
chafing of this article in order not to be deceived.
Do not truft to the tafte the feller gives you, as
they will frequently give you to talte of one lump,
and fell another of inferior quality. If you buy
falt butter, put a knife into it, andapply it to your
nofe, when the fmell will dire@& you much better
than the tafte. If the butter be in a cafk, haye it
unhooped, and thruft in your knife, between the
ftaves, into the middle of it; for, by the artful
mode of package, and the ingenuity of thofe who
fend it from the country, the middle of the cafk is

frequently
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ré as full of row as a carp, which is taken out, apd
'?pr:ad upon a table, beal: 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 eaten with oil and
vinegar, and is called Caviare. '

To choofe Oyfters.

OF the various fpecies of oyfters, thofe called
the native Milton are the moft efteemed, they be-
ing the fatteft and whiteft; but fome prefer the
Colchefter, Pyfleet, and Milford oyfters. When
they are alive, and in full vigour, they will clofe
faft upon the knife on opening, and let go as foon
as they are wounded in the body.

To choofe Lobjters.

T HE tail of a lobfter will be ftiff, and pull up
with a {pring, if it be frefh ; but, ifit be ftale, the
tail will be flabby, and have no {pring init. This
rule, however, concerns lobfters that are boiled
but it is more advifeable to buy them alive, and
boil them yourfelf, taking care that they are not
fpent by too long keeping. If they have not been
long taken, the claws will have a quick and ftrong
motion on {queezing the eyes, and the heavieft are
efteemed the beft. The cock lobfter is known by
the narrow back part of his tail. The two upper-

moft fins within his tail are tiff and hard ; but thofe
- of the hen are foft, and the tail broader. The
male, though generally {maller than the female,
has the higher flavour, the flefh is firmer, and the
body of a redder colour, when boiled.

To choofe Prawns and Shrimps.

WHEN thefe fifh are in perfettion, they afford
an excellent {cent, are very firm, with the tails
turning {tiffly inwards. They have a very bright
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goarfe cloth, wringing the berries. Put the juice
into a clean kettle, and to every quart of juice
put a pound of fine Lifbon fugar. Let it boil, and
{kim it well. When it is clear and fine, pour 1t
into a jar. As foon as it is cold, cover it clofe,
and keep it till you make raifin. wine. Then,
when you tun your wine, to every gallon of wine, -

put half a pint of the elder {yrup.

Elder Flower Wine, in Imitation of Frontiniac.

PUT twelve pounds of white {ugar, and fix
pounds of raifins of the fun chopped, to {ix gal-
lons of {pring water, and let them boil one hour.
Then take the flower of elders that are falling, and
rub them off to the quantity of half a peck. When
the liquor is cold, put them in; and, the next
day, putin the juice of three lemons, and four
{poonfuls of good ale yealt. Let it ftand covered
wwo days, then ftrain it off, and put it in a veffel
fit for it. To every gallon of wine put a pint
of Rhenifh, and put your bung lightly on for a
fortnight: then ftop it down clofe, let it ftand fix
months, and bottle it off, if it be then fine.

Mead Wines.

THERE being feveral forts of mead wines,
it will be neceflary to mention three of them fe-
parately. White or Sack Mead is made in the fol-
lowing manner. Put a gallon of the beft honey
to every five gallons of water. Set it on the fire,
and boil it well one hour, remembering to fkim it
well.  Then take it off the fire, and fet it by to
cool. Take two or three races of ginger, 'a ftick
of cinnamon, and two nutmegs. Bruife thefe a
little, put them into a Holland bag, and let them
ftand in the hot liquor till it is nearly cold. Then
put as much ale yeaft to it as will make it work,
kc,Ep 1t In a warm place, as they do ale, and when
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£ind it has done working. Stop it clofe, keep it
three months, and then bottle it for ufe.

Apricot Wine,

H A VIN G boiled fix pounds of loaf fugar in
fix quarts of water, and fkimmed it well, put in
twelve pounds of apricots pared and ftoned, and
boil them till they are tender. Then ftrain the
liquor from the apricots, put it into a ftone bot-
tle, and bottle it as foon as it is fine. Cork it well,
and keep 1t in a cool cellar for ufe.

Balm Wine.

BOIL twenty pounds of lump fugar in four
gallons and a half of water one hour gently, and put
it into a tub to cool. Bruife two pounds of the
tops of green balm, and put them into a barrel
with a little new yeaft, and when the liquor is
nearly cold pour it on the balm. Stir it well
together, and let it ftand twenty-four hours,
ftirring it frequently. Then bung it up, and let
it ftand fix weeks. Then bottle it off, put a lump
of fugar into each bottle, cork it tight, and the
longer it is kept, the better it will be.

Quince Wine.

QUINCES for this purpofe muft be gathered
when dry and full ripe. Wipe twenty large quin-
ces clean with a coarfe cloth, and grate them with
a large grater or rafp as near the core as you can,
but none of the core. Boil a gallon of fpring
water ; throw in your quinces, and let them boil
foftly a quarter of an hour. Then ftrain them
well into an earthen pan, on two pounds of double-
refined fugar. Pare two large lemons, throw in
the peel, and fqueeze the juice through a fieve,
and {tir it about till it be guite cool. Then toaft
@ very thin piece of bread very brown, rub a lit-
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CH AP, ZXIX,

The Preparation of Cordial Waters.

Cordial Poppy Water.
BEFDRE we proceed to the preparation of cor-

dial waters, it may not be amifs to premife

a few particulars. If you make ufe of a limbec, be
careful to fill the top with cold water, whenyou fet
it on, make a pafte of flour and cold water, and
clofe the bottom of your ftill with it. Be particu-
larly careful not to let your fire be fo hot as to en-
danger its boiling over, as that will weaken the
fpirit of your water. The water on the top of your
{till fhould be frequently changed, and never {uf-
fered to be {calding hot, which will prevent your
fiill dropping gradually. If you ufe a hot fiill,
when you put on the top, dip a cloth in white lead
and oil mixed together, and lay it well over the
edges of your {till, and a coarfe cloth over the top.
Make a {low fire under it, but mind and keep it
very clear; and when your cloth is dry, dip it in
cold water, and lay it on again. If your ftill be
very hot, wet another cloth, and lay it round the
top. When you ufe a worm-ftill, keep your tub
full to the top with water, and change it often, to
prevent its growing hot. When the young prac-
titioner has ftrongly fixed thefe preliminaries in his
mind, he may then proceed to the preparation of
Cordial Poppy Water, and the other articles men-
tioned in this chapter. Puta peck of poppies, and -
two gallons of very good brandy, into a wide-
mouthed glafs, and let themftand forty-cight hours.
Then ftrain out the poppies, take a pound of rai-
fins
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PREPARATION OF CORDIAL WATERS. 355

let it ftand three or four days to take off the fiery
tafte of the flill, then cork it well, and it will keep
a long time. -

Ovrange or Lemon Water.,

T AKE the outer rinds of fifty oranges or le-
mons, put them into fix quarts of brandy and one
quart of fack, and let them fteep in it one night.
The next day diftil them in a cold ftill, and draw
it off till it begins to tafte four. Sweeten it to
your tafte with double-refined {ugar, and mix the
firt, fecond, and third runnings together. If it
be lemon water, it fhould be perfumed with two
grains of ambergris, and one of mufk. Grind them
fine, tie them in a rag, and let it hang five or fix
days in each bottle, or you may put to them
three or four drops of the tinfure of ambergris.
Take care that you cork it well, and it will re-
main good a great while.

Nutmeg Water.

-~ PUT one pound of nutmegs beat up in a mor-
tar to two gallons of brandy, and the fame quan-
tity of water. Let it ftand all night, and then
draw it off in a warm ftill. '

Hyﬁarz'f:rﬂ Water.

T AKE feeds of wild parfnip, betony, and roots
of lovage, of each two ounces; roots of fingle
piony four ounces; of mifletoe of the oak three
ounces ; myrrh a quarter of an ounce, and caftor
half an ounce. Beat all thefe together, and add
to them a quarter of a pound of dried millepedes.
Pour on thefe three quarts of mugwort water, and
two quarts of brandy. Let them ftand in a clofe
veflel eight days, and then ftill it in a cold ftill
pafted up. You may draw off nine pints of water,
and fweeten it to your tafte. Mix all together,
and bottle it up.

Aaz Surfeit
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for ufe. Brewing utenfils thould never be con-
verted to any other ufe, unlefs for wines; and
even then, as foon as they are done with, they
{hould be thoroughly cleanfed, and kept in a ﬂ.itjﬂﬂ
place. Cafks muit be well cleaned with boiling
water ; and, if the l}lll'lg—hﬂlf: be Iarge Fm{:uugh,
{crub them well with a fmall birch broom or brufh.
If you find them bad, and have a mufty {cent, take
out the heads, and let them be fcrubbed clean
with a hand-brufh, fand, and fullers earth. When
you have done this, put on the head again, and
{cald it well; then throw in a piece of unflacked
lime, and ftop the bung clofe. When they have
ftood fome time, rince them well with cold water,
and they will then be ina condition proper to be
ufed. g

Your coolers alfo require equal attention, they
being implements of much confequence in brewing;
for, if they be not properly kept in order, your
liquor will contratt a difagreeable flavour, of
which nothing can cure it. This often proceeds
from wet having infufed itfelf into the wood, 1t
being fometimes apt to lodge in the crevices of old
coolers, and even infeét them to fuch a degree,
that it cannot be removed even after {everal wafh-
ings and {caldings. One caufe incidental to this
evil is, fuffering women to wafh in a brewhoufe,
which ought never to be permitted, where any
other convenience can be had ; for nothing can be
more hurtful than the remains of dirty foap left in
veflels intended for brewing only.

Never let the water ftand too long in the cool-
ers while you are preparing them, as the water
will foak into them, and foon turn putrid, when
the ftench will enter the wood, and make them
almoft incurable. To prevent thefe ill effeéts, as
well as to anfwer good purpofes, it has been re-

| Aad commended,
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in the proper feafon for brewing, and that owing
to the badnefs of the cellar; for, if they be t:iug in
fpring grounds, ‘or are fubjeft to damps in the
winter, the liquor will chill, and become vapid or
flat. - When cellars are in this fituation, it will be
much better to brew in March than in Ottober, as
you may keep fuch cellars temperate in {ummer,
which cannot be done in winter, Thusyour beer
brewed in- March, before the cold can any ways
materially affeét it, will have due time to adjuft and
{ettle itfelf.

Every cellar, defigned for the keeping of liquors, -
fhould be formed on fuch a plan, that no external
air can get into it; for the variation of the exter-
nal air, were the free admiffion of it into the
cellar, would caufe as many alterations in the li-
quors, and confequently would keep them in {fuch
an unfettled ftate, as totally to {poil them. A re-
gular and temperate air digefts and foftens malt
liquors, which makes them agreeable to the tafte;
but in cellars, where the heats and colds are irregu-
lar, very little good liquor can be expetied out of
them.

The moft proper Water for Brewing.

REPEATED experiments have proved, that
river-water is the moft proper for brewing, as fuch
is generally foft, and has received thofe benefits,
which are naturally derived from the air and fun,
and which permit it eafily to penetrate into the
malt, and extratt its virtues. Hard waters, on the
contrary, aftringe and bind the power of the malt,
fo that its virtues are not freely communicated to
the liquor. Some people hold it as a maxim, that
all water that will mix with foap is fit for brewing,
whlc_h 15 the cafe with the generality of river water;
and it hds been frequently found from experience,
that when the fame quantity of malt has been ufed

to
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The praétical Part of Brewing.

HAVING properly cleanfed and fcalded all
your utenfils, your malt ground, your water boil-
ing in the copper, and your penftaif well fet, you
muft then proceed to mafh, by putting a fufficient
quantity of boiling water into your tub, in which
it muft ftand until the greater part of the fteam is
gone off, or till you fee your own fhadow in it
It will then be neceffary, that one perfon fhould
pour the malt gently in, while another 1s careful-
Iy ftirring it, for it is equally as eflential, that the
{ame care fhould be obferved when the mafh is
thin as when thick. This being properly done,
and having a fufficient referve of malt to cover the
malh, to prevent evaporation, you may CcOvVer
your tubs with facks, &c. and leave your malt
three hours to fteep, by which time its virtues will
be properly extraéted.

Be careful, before you let the mafh run, to be
prepared with a pail to catch the firft flufh, as that
1s generally thickifh, and another pail to be ap-
plied while you return the firft on the mafh, and o
on for two or three times, at leaft, till it runs fine.
By this time your copper fhould be boiling, and a
convenient tub placed clofe to your mafh-tub. Let
into it, through your {pout, half the quantity of
boiling water you mean to ufe for drawing off your
beft wort; after which you muft inftantly turn the
cock to fill up again, which, with a proper attention
to the fire, will boil in due time. During fuch
time, you muft flop the mafh with this hot water
out of the convenient tub, in moderate quantities,
every eight or ten minutes, till the whole is con-
fumed ; and then let off the remaining quantity,
which will be boiling hat, to the finifhing procefs
for ftrong beer.

Having
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to fvell in waves in the copper. If you have no
affiftant, be particularly attentive to its motions;
and being provided with an iron rod of a proper
length, crooked at one end, and jagged at the
other, then with the crook you are enabled to open
the furnace, or copper door, and with the other
end puth in the damper, and thus proportion your
fire, as you muft take care not to have it too
fierce.

To afcertain the proper time the liquor fhould
boil, proceed as follows. Take a clean copper
bowl-difh, dip out fome of the liquor, and when
you difcover a working, and the hops finking, you
may then conclude it to be fufficiently boiled. Long
and flow boiling both hurts and walftes the liquor.

As {oon as your liquor is properly boiled, tra-
verfe a fmall quantity of it over all the coolers, fo
as to geta proper quantity cold immediately to fet
to work ; but if the airinefs of your brewhoufe is
not {ufficient to expedite a quantity foon, you muft
traverfe a fecond quantity over the coolers, and
then let it into fhallow tubs. Put thefe into any
paflage where there is a thorough draft of air, but
where no rain or other wet can gettoit. Then let
off the quantity of two baring-tubs full from the
firft one, the fecond and third coolers, which may
be foon got cold, to be ready for a [peedy work-
ing, and then the remaining part that is in your
copper may be quite let out into the firlt cooler.
In the mean time, mend the fire, and alfo attend
to the hops, to make a clear paffage through the
ftrainer.

As foon as the liquor is done running, return to
your bufinefs of pumping; but remember, that
when you have got four or five pailfuls, you return
all the hops into the copper for ale.

By this time, the fmall quantity of liquor tra-
ver{ed over your coolers, being fufficiently cooled,

Bb you.
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no duft may fall upon it, but fo that the air may
get under to dry it. When that coat is very dry,
then lay on another, and fo on till you have a fuf-
ficient quantity, even two or three inches thick,
always taking care that the yeaft is very dry in
the tub before you lay any more on, and this will
- keep good for feveral months.  When you have
occafion to ufe this yeaft, cut a piece off, and lay
it into warm water ; then ftir it together, and "1t
will be fit for ufe. “If it be for brewing, take a
large handful of birch tied together, dip it into the
yeaft, and hang it up to dry. In this manner you
may do as many as you pleafe; but take care that
no duft comes to it. When your beer is fit to {et
to work, throw in one of thefe, and it will make it
work as well as if frefh yeaft had been ufed.

G H-A-Ps XXX
Direttions for baking Bread.,
The proper Form of an Oven.
E VERY new oven fhould be built round, and

not lower from the roof than twenty inches,
nor higher than twenty-four inches. The mouth
fhould be {mall, with an iron door to fhut quite
clofe ; by which means it will require lefs fire, and
keep in the heat much better than a long and
ﬂlgh-mnfﬂd oven, and in courfe bake every
thing better, |
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THE MANAGEMENT OF POULTRY. 385

of its feathers, and is eafily hurt by the wet till 1t1s
ftrengthened by age.

Ducks are fattened in the fame manner, let
~ their age be what it will. They muft be put into
a retired place, and kept in a pen, where they
muft have plenty of corn and water. Any fort of
corn will anfwer the purpofe, and by this treat-
ment alone, in a fortnight or three weeks, they will

{ufficiently fatten themfelves.

Geefe.

GEESE require very little attendance or ex-
pence, as they will live upon commons, or any
fort of pafture, provided they have plenty of water.
The largelt geefe are the moft efteemed, and they
fhould be either of a white or grey colour, as the
pyed are not {o profitable, and the darker coloured
are the leaft in efteem.

A goofe generally fits thirty days; but, if the
weather be fair and warm, fhe will hatch three or
four days {ooner. She muft be carefully fupplied
with food, fuch as fhag oats and bran f{calded.
‘When the goflings are hatched, you muft keep
‘them in the houfe ten or twelve days, and feed
them with curds, barley meal, bran, and {uch like
food. One gander 1s a proper proportion for four
or five geefe.

In order to fatten green geele, you muft thut
them up when they are about a month old, and they
will be fat in about a month more. Older geefe
are fattened when they are about fix months old,
in or after harveft, when they have' been in the
ftubble fields, from which food fome kill them ;
but thofe who are defirous of having them very
fat, thut them up for a fortnight or three weeks,
and feed them upon oats, {plit beans, barley meal,
or ground malt mixed with milk.

Cc Turkies.
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MANAGCEMENT OF THE KITCHEN CARDEN. 403

This is the time to gather aromatic herbs, for
drying and diftilling, as fpea_rmint, pepperm‘int,
balm, pennyroyal, and fuch like, moft of which,
when juft coming into flower, are in beft perfec~ -
tion for gathering. ~The fennel, dill, and angelica,
fhouldigemain till they are in feed.

Plant the laft crop of beans, for the late pro-
du&ion in autumn. Let them be of the {maller
kind, as they are moft fuccefsful in late planting,
fuch as white bloflom, green nonpareils, {fmall long
pods, &c. putting in a few at two or three differ-
ent times in the month ; and alfo fome largerkinds,
to have the greater chance of fuccefs and variety.
If it be dry weather, foak the beans in foft water -
fix or eight hours, plant them thin, and water the
ground along the rows.

Plant a main crop of the purple and white bro-
coli, in good ground, two feet and a half afunder,
to produce full heads the end of autumn and the
following {pring. Cauliflowers, that were fown in’
May, muft be now planted out in rich ground, two
feet and a half diftant from each other for the
Michaelmas or autumn and winter crop. Earth
up celery plants to blanch ; alfo the ftems of young
cabbages, favoys, brocoli, borecole, beans, peas,
kidney beans, &c. to ftrengthen their growth.

Sow the principal late crops of kidney beans, of
the dwarf kind, for autumn fupply, and more for
later fucceffional produétion in September, &ec.
Sow them all in drills at two feet or two feet and a
- half diftance. If the weather be very hot and dry,

either foak the beans, or water the drills well be-
fore you fow them. Continue to plant out differ-
ent forts of lettuces at a foot or fifteen inches dif-
tance from each other. Plant them in finall fhallow
drills, to preferve the moifture longer, and water
them well at the time you plant them.
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¢hat feafon, but principally for fpring fupply ; and
fome of the common onions alfo to ftand for early
bulbing in fummer. The common onion is mildet
to eat, but more liable to be cut off by the froft
than the Welch onion. This never bulbs, and is
of a fironger hot tafte than the other, but is fo
hardy as to fland the {fevereft weather.

Sow an autumn crep of radifhes, both of the
common fhort top and falmon kinds. Likewife
turnip-radifhes, both of the fmall white, and the
ted, for autumn, and the principal crop of black
Spanifh for winter.

The prickly-feeded, or triangular leaved {pinach,
muft now be fown, for the main winter crop, and
for next {pring, that fort being the hardieft to ftand
the winter. Sow fome in the beginning, but none
towards the latter end of the month, in dry-lying
rich ground expofed to the winter {un.

Gather ripe feeds in dry weather, when at full
maturity, and beginning to harden. Cut up or
detach the ftalks with the feeds thereon, and place
them on a fpot, where the fun has the greateft
power, for a week or two. Then beat or rub out
the fmall feeds on cloths, fpread them in the fun
to harden, then cleanfe them, and put them by for
ufe. :

September. :

WITH this month muft end all the principal
fowing and planting neceffary this year, fome for
fucceflional fupply the prefent autumn and begin-
ning of winter, others for general winter fervice,
and fome to fltand the winter for next {pring and
fummer,

Artichokes require no particular culture now,
but only to break down the fruit ftem clofe, ac-
cording as the fruit 1s gathered, and hoe down the
weeds among them.  Afparagus now requires

Ddgj only
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each fide gradually till they meet at top in form
of the roof of a houfe, that it may more readily
fhoot off the falling wet, and keep it in a dryifh
temperature. In a fortnight or three weeks,
more or lefs, when the great heat of the bed 1s
reduced, and become of a very moderate warmth,
the fpawn is then to be planted, in {mall lumps,
inferted into both fides of the bed juft within the
dung, five or fix inches diftance, quite from bot-
tom to top, beating it down {moothly with the
back of a fpade, then earth the furface of the bed
all over with fine light mould, an inch or two thick.
Cover it with dry ftraw or litter, after it has {tood
a week, to defend the top from rain. Let it be
covered only half a foot thick at firft, and increafe
it by degrees till it is double that thicknefs. This
will finith the bufinefs, retaining the covering con-
{tantly on the bed night and day. In a month or
fixweeks it will begin to produce mufhrooms, which
will be foon followed by plenty.

Oélober.

SOWING is this month required in only
three articles for early produftion next fpring and
fummer, and thofe are peas, lettuces, and radifhes,
and fmall fallading for the prefent fupply. Cut
down the ftems of the afparagus in the beds of laft
fpring, hoe off the weeds, dig the alleys, and
- {pread fome of the earth over the beds.

Your main {pring-fowed crop of carrots being
now artived at full growth, take them up towards
the latter end of the month, for keeping in fand
all winter. Cut the tops off clofe, cleared from
earth, and when quite dry, let them be carried
under cover, and placed in dry fand, or light dry
earth, a layer of fand and carrots alternately.
Young carrots of the autumn fowing in July and

Dd 4 Augull,
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the different crops of celery when dry, and let
thofe of full growth be earthed up almoft to the
tm?[_:}ig vacant ground one or two fpades deep, and
if dunged, digitina {pade deep, laying the gmm}d
in rough ridges to improve by the weather, till
wanted for fowing and planting with future crops.
Dig up fome roots of horfe-radifh to preferve in
fand, that it may be ready for ufe when that in
the ground is frozen up. Do the like by Je-
rufalem artichokes, which are now in their full
perfeétion. - & ‘

Defend your mufhroom beds nightand day with
dry firaw, or long dry ftable litter a foot thick,
and put mats over all as a fecurity againft rain and
cold. Sow fome early fhort-topped radifhes on a
fouth border. Cover it with ftraw two inches
thick till they come up, afterwards on nights, and
in frofty weather, to have the chance of drawing
a few early. Sow likewife {mall {allading, as cref-
fes, muftard, and rape, under glafles, or in a hot-
bed.

- Finifh deftroying weeds, in all parts, by hand
and hoe. Carefully hand-weed beds of {mall plants,
as onions, &c. In other compartments, eradicate
them by hoe in dry days, and rake or fork off the
large weeds after hoeing, or let them be beat about
and loofened off effettually, fo as not to grow again.

December.

DUN GIN G and digging the ground is the
principal bufinefs to be done in the kitchen gar-
den this month, and laying it in ridges to enrich
for fowing and planting after Chriftmas with {fome
principal and early crops, for the enfuing fpring
and fummer. Drefs your artichoke beds by firft
cutting down any remaining ftems, and the large
leaves clofe.

Pay






MANAGEMENT OF THE FRUIT GARDIN. 414

preparing to force fruit trees on hot walls for
carly fruit.

The proper ages for trees to be planted are
when they are one, two,or three years old,and thefe
may be hadatpublic nurferies, as well as thofe more
advanced and trained to a bearing {tate for imme-
diate bearers. Particular attention muft be paid
to their being taken up with their full f{pread of
roots as entire as poffible. Prune broken parts
and long ftragglers, and any very irregular branch
in the head. When you plant them, dig a wide
aperture two or three feet over, and one deep, or
more or lefs according to the fize of the roots.
Fill the earth in regularly about them from three
“or four to five or fix inches over the uppermoft
roots, and tread it evenly and gently thereto,
_ firft round the outfide, then gradually towards the
middle, and clofe round the ftem of the tree.

You muft now prune peaches, nettarines, apri-
cots, and other wall fruit. They bear moftly on
the young wood produced the preceding year, and
of which a general fupply of the moft regularly-
placed muft now be every where retained at pro-
per diftances, for fucceflional bearers, or for new
wood, occafionally for multiplying the branches.
When pruned, nail them to the wall, four or five
inches afunder.

Prune vines, which bear only on the young
wood, the laft fummer fhoots being the proper
bearers. Take out moft of the laft year’s bearers,
and all the naked old wood. Shorten the re-
ferved fhoots, the {maller to three or four joints,
and the {ftronger to five or fix. Nail the vines to
the wall as foon as pruned, arranging the general

branches and fhoots from eight to ten or twelve
inches diftance.

Prune your apples, pears, plums, and cherries,
on walls and efpaliers, and alfo currants and

goofeberries.
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right and other ill-placed and evidently unnecce-
fary fhoots, and to thin the young fruit where fet
in clufters. The new-planted trees muft now be
watered in dry weather. . :

The operation of fummer pruning, at this early
period, is performed without a knife : the buds be-
ing tender, the ufelefls growths are more eafily dif-
budded, or detached with the finger and thumb, by
rubbing them off clofe to the old wood. Go over
peaches, netarines, and apricots, and rub off all
the fore-right and other ill-placed fhoot buds of
the year. Likewife difplace, in a thinning order,
part of the {uperfluous fhoots, where evidently too
numerous in any parts of the trees, and the re-
maining fhoots, when of due length, trainin clofe
and regular. Vines likewife, which will be now
advancing in numerous fhoots, go over early, and
difplace all the improper and ill-placed fhoots of
the year, particularly thofe omitted from the old
wood, where not wanted, and the weak and un-
fruitful ftraggling fhoots in all parts.

Wall-trees defended when in bloflTom and fetting
their fruit, fhould now have all the covering dii-
continued, and removed away. Thin wall-fruit,
as apricots, neétarines, and peaches, where fet too
thick, or in clufters, retaining the moft promifing
fruit at moderate diftances, from three or four to
five or fix inches afunder. '

Water new-planted fruit-trees in hot dry wea-
ther, giving each about a watering pot of water
once a week or fortnight, during this month, or
till they have taken good root.

- Fume.
SUMMER pruning or nailing the fruit-trees

comprehends the principal bufinefs of this month.
Begin the fummer pruning of the earlieft fhooting
kinds of wall-trees, as peaches, nefarines, apri-

cots,
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and nail fig-trees, thefe having now made nume-
rous ftrong fhoots. Prune apples, pears, plums,
cherries, and currants ; and defend ripe wall-fruit
from birds and infeéts: the former by nets, and
the latter by placing phials of ftrong liquor and
water, or water {ugared, to emitan odorous {mell,
to decoy walps and flies from the fruit. )

- Keep rafpberries cleared from all ftraggling
fuckers of the plants, between the rows, or at a
diftance from the main ftools, and hoe down weeds.
Go over wall-trees, &c. every week, to difplace
with your knife ufelefs after-thoots, and nail the
proper fupply clofe as they fhoot in length.

- Auguft.

T HIS month will require great attention to be
paid to the wall and efpalier trees. Difplace all
ufelefs young wood that may prevent the fun ripen-
ing the fruit, which will be now getting to a ftate
of maturity. Gather ripe apricots before they be-
come too foft and mealy-tafted. |

Train and faften in all the requifite fupply of
proper fhoots clofe to the wall and efpalier in re-
gular order, and as they advance in length without
fhortening, both to preferve the neceflary regularity
of the trees, to admit the fun and free air to im-
prove the {fupply of young wood to perfeétion, and
for the advanced fruit to have all poffible benefit of
the fun to accelerate its ripening in a regular man-
ner, in thefulleft ftate of perfeftion and richnefs
of flavour. Purfue the fame method with the ef-

paliers of apples, plums, and all other trees in that
order of training.

Defend the choiceft forts of wall-fruit, that are
now ripening, from birdsand infefts; the former,
by hanging nets before the trees, and the latter by
placing phials of fweetened water, &c. to decoy
and drown them, fuch as wafps and flies, If an-

E e noyed
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Otlober.

T H E moft material bufinefs of this month 1s
to give proper attention to the gathering of all
winter fruits, particularly apples and pears for
keeping; and the feveral autumnal fruits, ﬂ?r pre-
fent fupply, according as they ripen, and in late
wall-fruits, keeping all the fhoots nailed clofe to
admit the full fun, eflpecially grapes.

Gather apples and pears now of full growth,
both of the autumnal eating, and winter keeping
kinds, all on dry days. All the autumnal kinds,
and thofe defigned for keeping, fhould be gather-
ed by hand. Apples are proper both for prefent
ufe, and to keep feveral months; but of the win-
ter pears few are fit for immediate eating, only
for ftewing, &c. They ripen to perfettion as they
lic in the houfe, fooner or later, according to the
~ different forts, from next month and December,
till March and April, and thofe late ripeners will
fometimes keep till May or June.

November.

T H E gathering of any fruits that are fill out
muft now be finifhed, and all intended planting of
fruit-trees forwarded, being an eligible feafon for
tran{planting moft {orts, walls, efpaliers, and ftand-
ards; alfo for the general operation of winter
pruning and nailing, which fhould now be per-
formed at all opportunities. .

Wall-tree planting may now be forwarded in
apricots, peaches, ne&arines, plums, cherries,
vines, figs, pears; likewife any defirable apples,
to ripen earlier with an approved flavour; alfo
occafionally mulberries, to obtain larger fruit and
fooner ripe, with an improved flavour, generally
allotting a principal fupply for fouth walls, parti-
cularly of the peaches, ne@arines, apricots, figs,
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degree of heat.  The largeft fifth fhould be

ftecped twelve hours; the {maller, as whitings,
&c. about two hours. The cod muft, therefore, -
be laid to fteep in the evening; the whitings, &c.
in the morning of the day they are to be drefled.
After the time of fteeping, they are to be taken
out, and hung up by the tails until they are drefl-
ed. The reafon of hanging them up is this,
that they foften equally as in the fteeping, with-
out extrafting too much of the relifh, which
would make them infipid. When thus prepared,
the fmall fith, as whitings, tufk, and fuch like,
muft be floured and laid on the gridiron, and
when a little hardened on the one fide, muft be
turned, and bafted with oil upon a feather; and
when bafted on both fides, and heated through,
take them up, always obferving, that as {weet oil
fupplies the fifh with a kind of artificial juices, {o
the fire draws out thefe juices and hardens
them. Be carefnl, therefore, not to let them
broil too long; but no time can be prefcribed,
becaufe of the difference of fires, and various fizes
of the fith. A clear charcoal fire 1s much the
beft, and the fifh kept a good diftance to broil
gradually. The beft way to know when the fifh
are enough is, that they will fwell a little in the
bafting, and you muft not let them fall again.
To thofe who like fweet-o1l, the beft fauce 1s o1l,
vinegar, and muftard, beat to a confiftence, and
ferved up in faucers. If your fifh be boiled, as
thofe of a large fort ufually are, it fhould be in
milk and water, but not properly to fay boiled,
as it fthould only juft fimmer over an equal fire.
In this way, half an hour will do the largeft fifh,
and five minutes the fmalleft.  Some people broil
bath forts after fimmering, and {ome pick them
to pieces, and then tofs them up in a pap with
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pan, with a pint of water, a tea-fpoonful of lemon
pickle, an anchovy, a {lice of lemon, a large {poon-
ful of mufhroom catchup, the {fame of browning,
with chian pepper, and falt to your tafte. Stew
them over a flow fire till they be enough ; J_tlquen
your gravy and ftrain it, difh up your rabbits, and
pour the gravy over them. '

. To fricaffee Tripe. e
~ GET fome nice white tripe, cut it into {lips, put
it into fome boiled gravy with a little cream, anda
bit of butter mixed with flour.  Stir it till the but-
ter be melted, and add a little white wine, lemon-
peel grated, chopped pariley, pepper, falt, and
pickled mufhrooms, or lemon-juice. Shake all
together, and give it a gentle {tew.

To fricaffee Ox Palates.

- HAVING well cleaned your palates, put them
into a ftew-pot, cover them with water, and {fet
them in the oven for three or four hours. When
they come from the oven, ftrip off the fkins, and
cut them in fquare pieces. Seafon them with mace,
nutmeg, chian, and falt. Mix a {poonful of flour
with the yolks of two eggs, dip in your palates, fry
them of a light brown, and then put them in a
fieve to drain. Have ready half a pint of veal
gravy, with a little caper liquor, a {poonful of
browning, and a few mufhrooms. Thicken it well
with flour and butter, pour it hot on your difh,
and lay in your palates. Garnifh with barberrics
and fried parfley. |

1o fricaffee Pigeons.

CUT vyour pigeons in the fame manner as
chickens for fricafleeing, fry them of a light brown,
put them into fome good mutton gravy, and ftew
them near half an hour. Put in half an ounce of
morels, a fpoonful of browning, and a {lice of le-

1mMo1l.
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