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INTRODUCTION.

N the primitive ages of the world, when the
I preservation of human existence was sup-
ported only by the simple and spontaneous
productions of Nature, Mankind were totally
“unacquainted with every mode which has been
since discovered and adopted for the gratification
of sensual indulgence. As time advanced, the
people became more dispersed, and nations were
" formed in different parts of the known world, so
improvement took place as well in the ArT oF
CooKERY, as in the common transactions of life.
Every age contributed, by additional invention,
to the increase of this material and gratifying
enjoyment, till at length thole articles, wﬂich
were simply used in their natural {tate, became
refined, and were rendered, by art, not only
pleasing, but deliciously grateful to the fpalate.
The means of acquiring such indulgence for the
subject of this work, which the writer has, for a
great number of years made it his study to ob-
tain, and which, he flatters himself, will be
tound so accurate, clear, and concise, as to
render every person, who follows the directions
given, so professed a Cook, as to produce repu-
tation to themselves, by giving the most ample
satisfaction to those for whom they provide.

In the execution of this performance, we {hall
proceed in regular gradation to defcribe the
method of properly dressing every kind of pro-

vilion,












S OU®PS. 7

. ftuck on both fides of each, cut in four or five heads of -

celery wathed clean, a bunch of *fwect herbs, lc:ight or
ten morels, and an anchovy. When your articles are
thus prepared and.mixed together in the pan, ‘cover 1t
very clofe, and fet itover a {low fire, 1:»'11:1'1{:&:[1:r any water,
till the gravy is drawn out of the meat. When this is
done, pour it out into a pot or large bafon ; then let the
meat brown (taking care that it does not burn) and put
into the faucepan four quarts of water. Let the whole
boil gently till it is wafted to three pints, then ftrain it,
and mix with it the firft gravy drawn from the mear,
Set it on the fire, and add two ounces of vermicelli, a

nice head of celery cut fmall, chyan pepper and falt to

your tafte, and let the whole boil about fix minutes.
Lay a fmall French rollin the Soup dith, pour the Soup
~ upon it, ftrew fome of the vermicelli on the furface,
and then ferve it to table.

Soup a la. Reine.

TAKE a knuckle of veal, and, three or four pounds
of lean beef, to which put in fix quarts of water, with
2 little falt. When it boils take off the fcum quite clean,
then put in fix large onions, two carrots, a head or two
of celery, a parfnip, oneleak, and a little thyme. Let
the whole ftew together till the meat is quite boiled
down, then firain it through a hair fieve, and after it has
ftood about half an hour, fkim it well, and clear it off
gently from the fetlings into a clean pan. Boil half a
pint of cream, and pour it on the crumb'of a fmall
loaf till the whole is foaked in. Take half a pound of
almonds, blanch and beat them as fine as poffible, put-
ting in now and then a little cream to prevent them

from boiling. Then take the yolks of fix hard eggs, -

. beat them with the loaf foaked in the cream, and mix
the whole together. Put your broth again into the
faucepan, and when hot pour it to your almonds. Strain
it tavough a fine hair fieve, rubbing it with a fpoon till
all the virtues and flavour are extracted. Put the
whole into the faucepan, adding a little more cream

to
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Jet it boil flowly till it is reduced to two quarts, During
the time it boils, be particularly careful to take off all
the fcum and fat.  Strain it into a large bowl;, and when
you think the flefth is perfe&ly fettled at the bottom, fo
that’ho fediment can intermix with the foup, put it into
a clean faucepan, and intermix with it three or. four
ounces of boiled rice, or two ounces of vermicelli, which
you like beft. When it has boiled about a quarter of
an hour, pour it into the tureen, and ferve it to table.

Almond Soup,

TAKE a quart of almonds, and 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 double-refined fugar, beat fine, and ftir the |
whole well together. When it is properly mixed, fet it
over a flow fire, and keep it ftirring quick till you find
it of a good thicknefs: then take it off, pour it into
your difh, and ferve it up. The principal care to be
obferved in making this foup is to prevent its curdling,
which can only be done by keeping it conftantly firring
till 1t boils,

Soup Sante, or Gravy Soup.

TAKE a pound and a half of lean ham cut in
flices, and put them in the bottom of the ftew-pan,
with about two ounces of butter under them. Over the
ham put three pounds of lean beef, and over the beef
the fame quantity of lean veal, Put in fix onions cut in
flices, two carrots, and two turnips fliced, two heads of
celery, a bunch of {weet-herbs, f{ix cloves, and two
blades of mace. Let there be alictle water at the bottom,
and when you have gently drawn it till it fticks, put in
a gallon of boiling water. Let it flew gently for two
hours; feafon with falc and chyan pepper, and ftrain it
clear off. Have ready a carrot cut in thin pieces about
two inches in length, a turnip, two heads of leaks, rwo of
celery, two of endive cut acrofs, two cabbage lettuces cut
in the fame manner, with a litcle forrel and chervil. ' Puc

L. “ B thele
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tracted ; after which put to it four quarts of water, and
fet it fimmer gently till it is reduced to two. If you
mean to ufe it as foup only, ftrain it clear off, and put
in the white part of a head of celery cut in fall pieces;
with a little browning to make it a fine colour. Scald
two ounces of vermicelli, and put into the foup, then:
let it boil for about ten minutes, and pour it into your
tureen, with the cruft of a French roll, and ferve it up.
If it is to be ufed as a ftew, take up the cheek as whole
as poffible, and have ready a boiled turnip, and carrot
cut in fquare pieces, a flice of bread toafted, and cut in
{mall dices, put in a little chyan pepper, ftrain the foup
through a hair fieve upon the whole, and carry it to
table.

Maccaron: Soup.

. MIX together three quarts of ftrong broth with one
of gravy. Take half a pound of {mall pipe-macaroni,
and boil it in three quarts of water, - with a little bucter
in it till iv is tender, after which ftrain it through a fieve,
Cut it in pieces of about two inches in length, put it
1nto your foup, and boil it up for abaut ren minutes.
Send it to table in a tureen, with the cruft of a French
roll toafted. s

Calf’s Head Soup.

- WASH the head as clean as poflible, which ‘you
will the more eafily do by ftrewing a litcle falt on it to
take out the flime.  After it is thoroughly cleanfed, put -
itinto your ftew-pan, with a proper quartity of water,
and throw in a bunch of fweer herbs, an onion ftuck
with cloves, five or fix blades of mace, and fome pearl
barley.  When it has ftewed till it is tender, putin fome
ftewed celery. Sealon it with pepper, pour the foup
nto your difh, place the head in the middle, and ferve
it to table,
Peafe Soup in the Common Way.

PUT a quart of fplit peas into four quarts of water,
with fome roaft beef bones, or a little lean bacon, Add
anc head of celery cut fmall, with three or four tarnips.

B2 Let
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water, and let it ftew gently four hours, {kimming it
well during the time. - Take two quarts of peafe, and
ftew them in fome of the liquor till tender; then ftrain
them off and beat them fine, put the liquor in, and mix
them up. Take a tammy, or fine cloth, and rub them
through till you have rubbed all the pulp out, and then

ut your foup in a clean pot, with half a pint of fpinach
juice, and boil it up for about a quarter of an hours:
feafon with falc and a litcle pepper. If you think your
foup not thick enough, take the crumb of a Erench roll,
and boil it in a lictle of the foup, beat it in a mortar, and
rub it through your tammy, or cloth, then put it into
your foup, and boil it up. Pour the foup into the
tureen, with dice of bread toafted very hard, and ferve
it up.

Onzon Soup.

TAKE eight or ten large Spanith onions, and boil
them in milk and water till they become quite foft,
changing your milk and water three times while the
onions are boiling. When they are quite foft rub them
through a hair fieve. Cut an old cock into pieces, and
boil it for gravy, with one blade of mace. Then ftrain
it, and having poured the gravy on the pulp of the
onions, boil it gently, with the crumb of a ftale penny
loaf grated into half a pint of cream, and feafon it to
your tafte with falt and chyan pepper. When you ferve
it up, grate a cruft of brown bread round the edge of
the difh,—It will contribute much to the delicacy of the
flavour, if you add a little ftewed fpinach, or a few heads
of afparagus.

Milk Soup,

"TAKE two quarts of new milk, and put iato it
two fticks of cinnamon, two bay leaves, a fmall quan-
tity _Of bafket falr, and a litdle fugar, While thefe are
heating, blanch half a pound of fwect almonds, and beat
them up to a pafte in a marble mortar,  Mix:fome milk
with them by a little at a time, and while they are heat-
ing, grate fome lemon-peel with the almonds, and a
lictle of the juice; after which firain it through a coarfe

fieve ;
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seether foftly till you find the broth very good, and fea-
EE?; to Ynufpalatﬂ_ Then take it up, pour the broth
into vour difh or tureen, put the _I:seef in the mu:'lcl]e,. with
carrots and turnips round the difh, and fend it hot to
table.—This is a very comfortable repaft, more particu-
larly in cold and fevere weather.
- Soup Lorraine,

TAKE a pound of almonds, blanch them, and beat
them in a fine mortar, with a very little water to keep
them from oiling. Then ‘take all the white part of a
large roafted fowl, with 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 all
the fat clean fkimmed off. Pour it into a ftew-pan with
the other ingredients, and mix them well together. Boil
-them gently over a flow fire, and mince the white part of
another fowl very fine. Seafon it with pepper, falt, nut-
meg, and a little beaten mace. Put in a bit of butter
about the fize of an egg, with a fpoonful or two of the foup
ftrained, and fet it over the fire to be quite hot. Cut
two French rolls into thin flices, and fet them before the
fire to crifp.  Then take one of the hellow loaves which
are made for oyfters, and fill 1t with the minced fowl:
clofe the roll as neat as poffible, and keep it hot, Strain
the foup through a very fine fieve into a clean faucepan,
and let it ftew till it is of the thicknefs of cream. Put
the crifped bread into the difh or tureen, pour the foup
over it, place the roll with the minced meat in the mid-
dle, and ferve it up. '

Soup Maigre.

PUT half a pound of butter into a deep ftew-pan,
fhake it about, and let it ftand ull it has done making
a noife; then throw in fix middle-fized onions, pealed
and cut fmall, and fhake them about. Take a bunch
of celery, clean wafhed and picked, cut it into picces
about half an inch in length; a large hand‘ul of fpinach
clean wathed and picked, 2 good lettuce (if it can be
got) cut {mall, and a bundle of parfley chopped fine,
Shake all thefc well together in the pan for a quarter of

an
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 dean and cut in fix pieces, and a fmall lettuce. * Cover
the pot.clofe, and let it flew very gently for five or fix
hours; then take out the fpice, 1 weet-herbs, and onion,
pour all into a foup difh, feafon it with falt; and fend 1t
to table. | ,

: Cow Heel Soup.

TAKE four pounds of lean mutton, three of beef,
and two of veal; cut them acrofs and put them intoa
_pot, with an old fowl, and four or five flices of lean
ham. Let thefe ftew without any liquor over a very
flow fire, but be careful they do not burn to the pet,
As foon as you find the meat begin to ftick to the
bottom, ftir it about, and put in fome good beef broth
clear of all the fat: then put in fome turnips, carrots, and
\_Eclerg,r cut fmall, a bunch of fweet-herbs, and a bay
leaf ; then add fome more clear broth, and let it ftew
“about an kour. While this is doing, take a cow-heel,
 Aplit it, and fet it on to boil in fome of the fame broth,
When it is very tender take it off, and fet on a ftew-pan
with fome crufts of bread, and fome more broth, and
let ‘it foak eight or ten minutes. When the feup is
ftewed till it- taftes rich, lay the crufts in a tureen, and
the two halves of the cow-heel upon them. Then pous”
in the féup, feafon it to your palate, and ferve it to
table. |
White Soup.

TAKE a knuckle of veal, alarge fowl, and a pound
of lean bacon : put thefe into a faucepan with fix quarts
of water: add half a pound of rice, two anchovies, a
few pepper corns, a bundle of {weet herbs, two or three
onions, and three or four heads of celery cut in flices,
Stew them all together, till the foup is as {ftrong as you
would have it, and then ftrain it through a hair fieve
into a clean earthern pan. Let it ftand all night, and
the next day take off the fcum very cléan, and pour the
liquor into a ftew-pan, Put in half a pound of fiveet
almonds beat fine, boil it for about a quarter of an hour,
and ftrain it through a lawn fieve. Then put in a pint

of ;:ream{, with the yolk of an egg, ftir all together, let
: C it






SO UPS 19

is riear boiling; pour it into your tureen, and ferye it up
hot. ‘
Cray Fifh Soup. |

BOIL an hundred frefh cray fith, as alfoa fine lobfters
and pick the meat clean out of each. Pound the fhells
of Both in a mortar till they are very fine, and boil them
in four quarts of water, with four pounds of mutton,
pint of green fplit peasnicely picked and wafhed, a large
turnip, a carrot, an onion, Mmace, cloves, an anchovy,
a little thyme, pepper, and falt. Stew them on a flow
fire till all the goodnefs is,out of the mutton and {hells;
“then ftrain it through a fieve, and put in tl‘;e‘ meat of
your cray-fith and lobfter, but let them be cut into very
fmall pieces; with the red coral of the lobfter, if it has
any. Boil it half an hour, and juft before you ferve it
up, add a little butter melted thick and {mooth : ftir 1t
round when you put it in, and let it fimmer very gently
about ten minutes. Fry a French roll nice and brown,
lay it in the middle of the dith, pourthe foupon it, and
ferve’it up hot.

Eel Soup:

TAKE a pound of eels; which will make a pint of -
good foup, or any greater weight, in proportion to the
quantity of foup you intend to make. To every pound
of eels put a quart of water, a cruft of bread; two or
three blades of mace, a little whole pepper, an onion,
and a bunch of fweet-herbsi Cover them clofe, and let
them boil till half the liquor is wafted : then ftrain it,
and toaft fome bread ; tut it finall, lay the bread in your
difh, and pour in the foup.==This foup is very balfamic;
and particularly nutricious to weak conftitutions.

Oyfter Soup. =

. TAKE a pound of {kate, four or five flounders, and
two eels; cut them into pieces, juft cover them with
water, and {eafon with mace, an onion ftuckwith cloves, -
a head of celery, two' parfley rootsflices, fome pepper
and falt, and a bunch of fweet-herbs. Cover them down
clofe, and after they have fimmered about an hour and
a half, flrain the liquor clear off, and put it into a
Ca2 ¢lean
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will be very good drink.—Obferve, that when you firft
put the meat into the water, that it is clear of all fkin and
fat, |

Strong Beef Broth to keep.

TAKE part of a leg of beef, and the-{cra% end of 2
teck of mutton. Break the bones well of each, and put
to it as much water as will cover it, with a little {alt.
When it boils fkim it clean, and put to it a large onion
ftuek with cloves, a bunch of fweet herbs, fome pepper,
and a nutmeg quartered. — Let thefe boil till the virtues
of the mace are drawn out, then ftrain the foup through
a fine fieve, and keep it for ufe. -

Veal Broth.

STEW a knuckle of veal in about a gallon of water,
put in two ounces of rice or vermicelli, a little falt, and a
blade of mace. When the meat is thoroughly boiled, and
the liquor reduced to about one half, it will be very good

and fit for ufe. :
' Chicken Broth.

SKIN a large old fowl, cut off the fat, break the fowl
“to pieces, and put it into two quarts of water, witha good
cruft of bread, and a blade of mace. L.et it boil gently
five or fix hours; then pour off all the liquor, put a quart -
more boiling water to.it, and cover it clofe ; let it boil
foftly nll it 1s good, then ftrain it off, and feafon 1t with a
little falt. In the mean time boil achicken, and fave the -
liquor; and when the fleth is eat, take the bones, break
them, and put themin theliquor inwhich you boiled the
chicken, withabladeof mace, and a cruft of bread. When
the juice of the bones are extraéted, ftrain it off, mix it
with the other liquor, and fend it to table.

Spring Broth.

TAKE a cruft of bread, and about a quarter of a
pound of freth butter; put them into a foup-pot, or .
ftew-pan, with a good quantity of herbs, as beet, forrel,
chervil, lettuce, lecks, and purflain, all wathed elean,
and coarfely chopped. Put to them a quart of water,
apd-let them ftew till it is reduced to ane half, when it

will







S OUPS. - g9

parfley, all chopped fmall tn%ether, with fome cloves
and mace pounded, a little chyan pepper, fome green
onions, a thalot cut fine, a few chopped muthrooms,
and half a pint of Madeira wine, Stew all thefe toge-
ther gently till the foup is reduced to two quarts; then
heat a lirtle broth, mix fome fiour fmooth in it, with
the yolk$ of two eggs, and keepit flirring over a gentle
fire till it is near boiling. Add this to the foup, keeping

it ftirring as you pour it in, and let them all ftew toge-

ther for another hour. When you take it off the fire,

{queeze in the juice of haif 2 lemon, and half an orange,

and throw in fome broiled forcemeat ball. = Pour the

whole into your turcen, and ferve it up hot to table.

—This 1s arich foup, and to moft palates deliciounily
ratifying.

il Poriable Soup.

T HIS foup (which is particularly calculated fortheufe
and convenience of travellers, from its not receiving any
injury by time,) muft be made in the following manner.
Cut into fmall pieces three large legs of veal, one of beef,
and the lean part of a ham. Put a quarter of a pound
of butter at the bottom of a large cauldron, then lay in
the meat and bones, with four ounces of anchovies, and
two ounces of mace, - Cut off the green leaves of five ot
iix heads of celery, wath the heads quite clean, cut them
imall; put them in with three large carrots cut thin,
cover the cauldron quite clofe, and fet it over a mode-
rate fire. When you find the gravy begins to draw,
keep taking it up till you have got it all out; then put
water in to cover the meat ; fet it on the fire again, and
let 1t boil gently for four hours; then ftrain it through a
hair fieve intoa clean pan, tillit is reduced to one part out
of three. , Strain the gravy you draw from the meat into
the pan, and let it boil gently till you find it of 2 gluti-
nous confiftence, obferving to keep fkimming off the
fat clean as it rifes. You muft take particular care,
when it is nearly enough, that it does not burn. Seafon

1t to your tafte with chyan pepper, and pour it on flat
earthern difhes a"quarter of an inch thick. Ler it ftand
till the next day, and then cut it out by round tins a

little
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OLEE A s AL
BOILING IN GENERAL:
¥ Dl T LB

‘BUTCHER’s MEAT.

A S a neceflary prelude to the dire€tions given under
this head, we fhall make a few neceffary and
general obfervations,  All meat thould be bui}ed as ﬂ{:f:ff
as poffible, but in plenty of water; which will make it
rife and look plump. Be careful to keep it clear fram
fcum, and let your pot be clofe covered. If you boil it
faft the outfide will behardened before the infide iswarm,,
and the meat will be difigreeably difcoloured: A leg of
yeal of twelve pounds weight; will take three hours and
a half boiling ; and the flower it boils the whiter and
slumper it will be. ¢ : ;
With refpect to mutton and beef, if they are rather
under-done; they may be ezt without being either difa-
grecable’ or unwholefome ; but lamb, pork, and veal,
thould be thoroughly done, otherwife they will be ob-
noxious to the fight, and confequently ungrateful to the
palate. A leg of pork will take half an hour’s’ more
boiling than 2 leg of veal of the fame weight; but in
general, when you boil beef or mutton, you may ;l_lnﬁ.r
as many ‘quarters of an hour as the meat weighs pounds.
To put in the meat when the “water 15 ;:gild.muﬁ_:i;&g
allowed to be the beft method, as thereby the middle
pets warm before the outfide becomes hardened. An
hour and a half will boil a leg of lamb four pounds
and a half weight. From thefe general directions, it
would be unneceffary to defcribe the ufual mode of boil-
ing the common joints of either mutton or beef. We
fhall therefore proceed to thofe articles which require
more partievnlar notice. . . 31 REST 8Y: £l
To drefs aCalf's Head, one Half boiled, and the other baked.
o AFTER having well cleanfed the head, parboil one
half, beat up theiyolk of anegg, andrub it over the head
- ' D with
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up hot, takeoff the fkin, and ftrew it.over with crumbs
of bread, alittle parfley finely chopped, and a few bits
of butter, and give it a good colour either in the oven,
or with a falamander. If itis to be kept till cold, it will
be better to let the fkin remain, as it will be a means of
preferving its juices.

Tougues.

IF it be a dried tongue, fteep it all night in water ;
but if it be a pickled one, only wafh it well from the .
brine. Let it beil moderately three hours. Ifit is tobe
eat hot, ftick it with cloves, rub it over with the yolk
of an ege, ftrew crumbled bread over it, and, when'
done, bafte it with butter, and fet it before the fire till it
becomes of a light brown. Difh it up with a little brown
gravy, or red wine fauce, and lay flices of currant jelly
round the difh, [

- Leg of Mutton,. with Cauliflowers and Spinach:

- TAKE a leg of mutton cut venifon fafhion, and boil
it in a cloth. Boil two fine cauliflowers in milk and
water, pull them into fprigs, and ftew them with butter,
pepper, falt, and a little milk : ftew fome {pinach in a
faucepan, and put to it a quarter of a pint of gravy,
with a piece of butter, and a little flour.  When all js
done, put the mutton in the middle of the difh, the
{pinach round it, and the cauliflower over all. The
butter the cauliffiower was ftewed in muft be poured
over it, and it muft be made to appear dike fmooth
gream,  pad)

Lamb’s Head.,

WASH the head very clean, take the black partgfrom
the eyes, and the gall from the liver. Lay the head in
warm water; boil the lights, heart, and part of the liver.
Chop and flour them, and tofs them up in a faucepan
with ‘fome gravy, catchup, and a little pepper, falt,
lemon-juice, and a fpoonful of cream. Boil the head very
white, lay it in the middle of the difh, and the mince-
meat round it. Place the other parts of * the liver fried,
with fome very fmall bits of bacon on the mince-meat,

b 2 and







MEAT, e 29

with fome fine white cabbage, and turnips cut in dice ;
add fome beet-root cut into narrow pieces about an inch
and a half long, and half an inch thick, .fiftﬂr your
cabbage 1s boiled, beat it up in a faucepan with a piece
of butter and falt. When your meat is done, and laid
in the difh, put the cabbage next the cauliflower,
and- then the turnips. Place the beet-root here and
there, according to your fancy ; and have a lirtlé melted
butter in a cup, in cafe it thould be wanted. . This
difh is not only excellent in jts quality,. but particu-
larly pleafing in. its appearance, If any is leftr, 1t will
eat well the next day, hathed with gravy and {weet

fauce,
o Pickled Pork.

.+ AFTER wathing and fcraping it perfe@ly clean, put
it into the pot with the water cold, and when the rind
feels tender, it is enough.. - The general fauce is greens,
among the variety of which you are to make choice to
your own direction,
| Pig’s Pettitoes.

BOIL the feet till they are quite tender, but take
up the heart, liver and lights, when they have boiled
en minutes, and fhred them fmall.  Then take out the
teet and {plit them; thicken' your gravy with flour and
butter, apd put in your mince-meat, a {poonful of
white wine, a flice of leman, a little falt, and give it a
entle boil. ~ Beat the yolk of an eggs putto it two
poonsful of cream, and a ljttle grated nutmeg, Then
put in the pettitoes, and thake 1t over the fire till ir is
quite hot, but do not let it boil. Put fippets into the
i:ﬁﬂ'n, pour over.the whole, and garnith with fliced
emon, %85 = "

-
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the celery fauce thus; Cut the white part of the celery
into pieces about an inch in'length, and boil it in {fome

water till it ‘is tender. Then take half a pint of veal
~ broth and a blade of mace, and thicken it with. a little
flour and butter; add half a pint of cream, and b{:til thf.-m
_gently together, Put in your celery, and when it boils,
pour them into your boats.

Chickens.

AFTER you have drawn them, lay them in fkimmied
milk for two hours, and trufs them. When you have
properly finged, and dufted them with flour, cover them
clofe in cold water, and fet them over a flow fire.
Having taken off the fcum, and boiled them flowly five
or fix minutes, take them off the fire, and keep them
clofe covered for half an hour in the water, which will

“do them fufficiently, and make them plump and white.
. Betore you difh them, fet them on the fire to heat ; then
drain, them and pour over them white fauce, which
you mufl have made ready in the following manner :

Take the heads and necks of the chickens, with a
fmall bit of fcrag of veal, or any fcraps of mutton you
- may have by you, and put them into a faucepan, witha
blade or two of mace, and a few black pepper corns, an

anchovy, a head of celery, a flice of the end of a lemon,
~and a bunch of fweet herbs. ~ Put to thefe a quart of
water, cover it clofe, and let it boil till it is reduced to
half a pint. Then firain it, and thicken it with a quarter
of a pound of butter mixed with flour, and boil it five or
fix minutes. ‘Then put in two {poonsful of mufhrooms,
and mix the yolks of two eggs with a tea cup full of
cream, and a little nutmeg grated.  Put in your fauce,
and keep thaking it over the fire, till it is near boiling ;
- then pour it into your boats, and ferve it up with your

chickeps, -
Fowls.

AFTER having drawn your fowls, which you muft
be particulatly careful in doing, cut off the head, neck,
andlegs. ~ Skewer them with the ends of their legs in
't:he%r- bodies, and tie them round with a ftring.  Singe

and
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ander their wings. - Let them boil very flowly a quarter
::-Fdan hour, an% they will be fufficiently done. Difh
them up, and pour over them good melted butter: lay
round the dith a little brocoli, and ferve them up with
melted butter and parfley in boats.—They fhould be
boiled by themfelves, and may be eaten with bacon,

- greens, f{pinach, or afparagus.

| Greefe.
SINGE a goofe, and pour over it a quart of boiling
milk. Let it continue in the milk all night, then take

it out, and dry it well with a cloth, Cut an onion very

fmall with fome fage, put them into the goofe, few it up
at the neck and vent, and hang itup by the legs till the
next day; then put it into a pot of cold water, cover it

clofe, and let it boil gently for an hour. Serve it up -

with enion fauce. :
| : Partridges.
BOIL them qlick in a good deal of water, and fif-

teen minutes will be {ufficient. For fauce, take a quar-
ter of a pint of cream, and a bit of frefh butter about the

fize of a walnut. Stir it one way till it is melted, and .

then pour it over the birds.
- Pheafants.

THESE muft be likewife boiled in plenty of water.
If it is a fmall one, half ‘an hour will be fufficient, but
i a large one, three quarters, For fauce, ftew fome heads
of. celery cut very fine, .thickened with cream, and a
{mall piece of butter rolled in flour, and feafon with falt
to your palate. When your bird is done, pour the
lfauce over it, and garnifh the dith with thin flices of
emon, : -

Snipes or Woodcacks.

SNIPES or Woodcocks muft be boiled  in good
firong broth, or beef gravy, which you muft make as
- follows: Cut a pound of lean beef into finall pieces, and
Pput it into two quarts of water, with an onion, a bundle
of {weet-herbs, a blade or two of mace, fix cloves, and
fome whole pepper. Cover it clofe, let it boil till it is

I E ' half
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" Another Way to drefs a Turbot.

PUT into the bottom of your ftew-pan fome thyme,
p-arl']n:y, {weet-herbs, and an onion ﬂiced.. Then lay in
your fith, and ftew ovér it the like quantity of the {fame
herbs, with fome chives and {weet bafil, Cover the fith
with an equal quantity of white wine and the beft vinegar.
Strew in a little bay falt with fome whole pepper. = Set
the ftew-pan over a gentle fire, and gradually increafe the
heat till it is enough ; which done, take it off the ﬁrf;,
but let the fifh remain in the liquor, till you have made
your fauce as follows: Set a fauce-pan over the fire, with

apound of butter, two anchovies {plit, boned, and wathed, .

two large {poonsful of capers, cut fmall, fome chives
whole, a little pepper and falt, fome nutmeg grated, a
little flour, a fpoonful of vinegar, and a little water,——
Keep fhaking it round for fome time, and then put on
the fith to make it quite hot, When both are done,
put the turbot into a difh, pour fome of the fauce overit,
and the remainder into a boat, Garnifh the dith with
horfe-radif. ‘ b A -'

A Salmon.

THIS is fo fubftantial a fith, that it requires ta be
well boiled. A piees not very thick will take half an
hour. Boil horfe-radifh in the water. For fauce, mele
fome butter plain, and fome other with anchovy,—
Garnith with horfe-radifh and fliced lemon.

Todrefs a wbaz'f‘iSa!mbﬂ [for a large Company.

WHEN the falmon is fcalded and gutted, take off the
head and tail, cut the body through into flices an inch and
a half thick, and throw them into a large pan of pump
water. «When they are all put in, fprinkle a handful of
bay falt upon the water, ftir it abour, and then take out
thefith.  Set on a large deep ftew-pan, boil the head and
tail, but do not fplit the head, and put in fome falt.—
When they have boiled ten minutes, fkim the water
very clean, and put in the flices, ~ When they are
boiled enough, take them out, lay the head and tail in a

difh, and the flices round.  Serve it up with plain melt-
E g ed
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quarter of a pint of vinegar, a handful of falt, and half
a ftick of horfe-radifh. L.t thefe boil together for fome
time, and then-put in the fith. ~When if 15 done enough
(which will be known by feeling the fins, and the look
of the fith) lay it to drain, put it on a hot fith plate, and
then in a warm dith, with the liver cut in half, and laid
on each fide. - Serve it up with thrimp or oyfler-fauce,
and garnifh with feraped horfe-radith.

 Salt Cod.

STEEP your falt-fith in water all night, with a glafsof
vinegar thrown into it, which will take out the falt; and
make it eat as mild as frefh fith. The next day boil it,
and when it is enough, feparate it in flakes mto your difh.
Then pour egg fauce over it, or parfnips boiled and beat
fine with butter and cream.  As it will foon grow cold
fend it to table on a water-plate.

- Cod’s Sounds.

BOIL your founds well, but be careful they are not
done too much. Take them up, and let them ftand till
they are quite cold. Then make a force-meat of chop-
ped oyfters, crumbs of bread, a lump of butter, the yolks
of two eggs, nutmeg, pepper, and falt, and fill yourfonnds
with it. Skewer them into the thape of a turkey, andlard
them down each fide, as you would the breaft of a turkey.
Duft them well with flour, and put them before the firein
a tin oven to roaft. Baftethem well with butter, and when
enough, pour on them oyfter fauce, and garnith withbar-
berries.—This is a pretty fide-dith for a large table; or
very proper in the time of Lent.

Soals.

TAKE a pair of foals, fkin and gut them. Then
wath them thoroughly clean, and lay them in vinegar,
falt, and water, for two hours; thendry them in a cloth,
put them into a ftew-pan with a pint of white wine, a
bunch of fweet-herbs, an onion ftuck with fix cloves,
fome whole pepper, and a little falt.  Cover them quite
clofe, and when enough, take them up, lay them in
your difh, ftrain the liquor, and thicken it with butter
and flour.. Pour the fauce over, and garnith with fera-

ped
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n hour. Serve it up with oyfter fauce in a boat,
kz}finag firft poured a littlg on the fith, Garnifh =.~inth
pickled barberries.

_ Carp. -
WHEN you kill your carp, fave all the blood, and
have ready fome nice gravy made of beef and mutton,

feafoned with pepper, falt, mace, and onion. Before

you put in your fith, ftrain it off, and boil your carp be-

fore you put it into the gravy. Set it on a {low fire about

a quarter of an hour, and thicken the fauce with a large -

piece of butter rolled in flour, or you may make your
fauce thus; take the liver of the carp clean from the
guts, threeanchovies, a little parfley, thyme, and an onion.
Chop thefe {mall together, and take half a pint of Rhe-
" nith wine, four fpoonsful of vinegar, and the blood of the
carp. When all thefe are ftewed gently together,: putit
to the carp, which muft firft be boiled in water with a
little falt and a pint of 'wine; but take care:not to do/it
toa much after the carp is put into the fauce.
' Mullets. g e

THESE muft be_boiled in falt and water. When
they are enough, pour away part of the water, and put
to the reft a pint of red wine, fome falt and wvinegar,
two onions fliced, with a bunch of fweet-herbs, fome
nutmeg, beaten mace, and the juice of a lemon. Boil
thefe well together, with two or three anchovies. Then
put in the fifh, and when they-have fimmered in it fome
time, put them into a difh, and ftrain the fduce over
them. You may add thrimp or oyfter-fauce according
t0 your difcretion. - L1372

Mackarel.

GUT and wafh them clean, then dry them in a cloth,
and rub them gently over with vinegar. ' Lay them
firait on your fith-platé, and be very careful in handlin
them, as they are {o tender a fith that they will eafily
break. 'When the water boils, put them into your fith-
pan with a little falt, and let-them boil gently about a
'cfarter of an hour. When you take them up, drain
them well; and put the water that runs from them intoa
: fauce-

i
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juft cover them, the liquor will be exce¢ding geod; and
very beneficial to weak or confumptive conftitutions.

F, s

ORI S D S el
~ WHEN you have qleane’d'ﬂ}rbqlr.:ﬁih'_'p'm’p;;};l}r,_,p‘,';p,r_-;
pare as much liquor as will boil it in the following
manner: Totwo quarts'of water put a pint of vinegar,
a ftick of horfe-radifh, two or threebits of ‘lemon-peel,
fome whole pepper, a bay-leaf, and 4 fmall quantity of
fale.. Boil your fifh in this liquor, and when ehough
(which you will know by the ﬂéiﬁ'éﬁ}ﬁg;_hﬁn'g likely to
feparate. from the bones) take it up, and have ready the
following fauce: Melt a pound of butter, (}i{ﬁj[-wre. an
anchovy init, put in a blade or two of mace, bruife the

-+ bodyof acrab in the butter, a feﬁr'ﬂi_t:i[ﬁps'o{r cray-fifh,

a little catchup; and a little lemon-juice.  When it
~ boils, take up the fturgeon, drain it well, lay in your
dith, and ferve it up with the fauce poured into boats.
Garnith with fried oyfters, fliced lemon, and fcraped
horfe-radifh. | | Y,

1994 0 TaV0

§ - Turtles. itd o b BT

THESE animals not only furnith the moft delicious
repait to the epicure,, but to all thofe who can. obtain:fo
luxurious a gratification.  They are of various fizes,
and that the reader may be informed how to drefs;them,
we fhall here confine .ourfelves to one of about tIurt}r
pounds weighr, obferving that the fame djrections are
to be proportionally attended to in dreffing thofe of a
more confiderable fize. ' by oMy |
 When you kill a turtle, which ' muft be the night
before you drefs it, take off the head, and let it bleed
two or three  hours; then cut:off the fins, and “the
callipee from the callipafh, taking care not to break the
gall.. Throw all the inwards into cold water, the guts
and tripe keep by themfelves, and flit them open with a
pen-kpife ; wath them very clean in fcalding water, and.
ferape off all the inward fkin, as you do-them, throw
them into cold water, wath them out of that, and put
them into frefh water, and let them lie all night, {cald-

ing the fins and edges of the callipath and callipee; cut
No. IL y F ~ the







KR TS H.O 9 43
the fhell. - Wafh all clean with falt and water, and cut 1t
into piecesof a moderate fize. Take it from the bones,
and put them with the fins and head into a {oup-pot, with,
a oallon of water, fome falé, and two blades of imace,
When it boils; fkin it clean, and put in ita bu:lmh of.
thyme, parfley, favory, and young onions, and your
vegl partr: ex{:ejz)t about one Fuur{td and a half, which muft
be made forcemeat of, as for Scotch collaps, adding a
little chyan pepper. When the veal is boiled in the,
foup about an hour, take it out, cut it into pieces, and
put to the other part. The guts, which are confidered
as the beft part, muft be fplit open,- feraped, and made,
clean, and cut into pieces about two inches long. Scald
and {kin the paunch or maw, and cut it like the other.
parts; mix them with the guts and other parts, except the
liver, and add half a pound of frefh butter. a few fhalots,

‘abunch of thyme, parfley, and a little favory, feafoned
with falt, white pepper, mace, three or four cloves
beaten, and a little chyan pepper. Stew them about half
an hour over a good charcoal fire, and put in half a pint
of Madeira wine, with as much of thebroth as will cover
it, and let it ftew till tender, which will take about four
or five hours, When itis nearly enough, {kim it, thicken
it with flour, add fome veal broth, and make it about
the thicknefs of a fricafee. Let your forcemeat balls be
fried about the fize of a walnut, and ftewed about-half an
hour with thereft. If there are any eggs, let them be
boiled and cleaned; but if none, get twelve or fourteen
yolks of hard eggs. Then put the ftew (which is the
callipath) into the fhell with the eggs, and either makeufe
of a falamander, or put it into the oven to bake. - Slath
the callipee in f{everal places, put fome butter to it, and
{eafon it moderately with chyan and white pepper, falt,
beaten mace, chapped thyme, parfley and young onions.
Put a piece on each flath, and fome over the whole, and
a duft of flour; then bake it in a brisk oven, in a tin
or iron dripping-pan. ‘The back fhell, which is called
the callipath, muft be feafoned like the callipee, and
baked in a dripping-pan, fet upright, with four brick-
bats, or any thing of that kind. - An hour, and a half

- Fa - will







) /M E ALT . 45

out the gravy. In roafting Beef, if it be a large picce,
skewer a fheét of writing paper over the fat; and bafte i¢
' .well while roafting, ‘When it is near enough, which you
will know by the {moke drawing tothe fire, take off the
paper, then baite ic'well and dredge it with flour to'make
it frothy. Mutton and lamb muft be roafted with a clear,
quick fire.—¥¢al requires particular care, and muft be
done of a fine light brown colour. If; it is a fillet or loin,
put paper over the fat, inithe fame manner as you do beef,
At firft let it be fome diftance from the fire, andbafte
it with butter ;. but when it is got thoroughly warm, put
it nearer, and when nearly done, dredge it with flour.—
If a breaft, put the caul over it, with the {weet-bread
skewered on the back, and when fufficient]ly done, take
off the caul and dredge it with flour. Pork as well as Veal
thould be well done, otherwife it will naufeate: but mut-
. ton and beef, if a little under done may be difpenfed with,
Wild Fowls muft be roafted with a clear, brisk fire, and
when they are frothy, and of a light brown colour, they
are enough. Great care muft be taken not to over-do
them, as the lofs of gravy will produce a want of, the.
flavour. Tame Fowls require more roafting, and muft be
often bafted, in order to keep up a ftrong froth,  which.
will make them look well when brought to table. * Pigs
and Geefe muft be done with a quick fire, turned quick,
and frequently bafted. Hares and Rabbits require time
and care, otherwife the body will be done too much, and
the ends too little, In roafting any article, always allow
longer time for it in frofty than in mild weather; and
take particular care that your fpits are thoroughly clean
before you.put on your meat, as nothing' is more difa-
greeable than the mark of it left in the fleth, \
Having laid before the cook thefe neceflary and gene-
ral obfervations in roafting, we fhall now proceed to give
direCtions for: drefling the refpeétive articles under this
- head'y beginning with R - '
“THE firft fteps'to re-taken in-roafting Beef ‘we have
already noticed in ‘the' foregoing obfervations. It re-
mains, therefore, only to fay, that the time each'joint
Lo ' will
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nd keep bafting with butter mixed with fome of

?iqnar if- which'it wds foaked. -~ When done, ferve it up

with fome good rich gravy in one boat, and fweet fauce
in another. It will take about three hours roafting.

A Fore-Quarter of Houfe-Lamb.
" A Small forequarter of houfe-lamb will take an hour
and a half roafting; a leg three quarters of an hour,
When it is done, and put into the difh, cur off ghe
fhoulder, pepper and falt the ribs, and {queeze a Seville
orange between. Serve it up with fallad, brocoli,  pot-

atoes, and celery raw or ftewed,
' Tongues or Udders.

PARBOIL ‘the tongue before you put it down to
roaft ; ftick eight or ten cloves about it, bafte it with
burter, and ferve it up with fome gravy and fiveetmeat

fauce. An udder may be roafted after the fame manner.

» e Veal.

1F your fire is good, veal will take about a quarter of
an hour to each pound in roafting:: The fat of the loin

. and filled muft be covered with paper, as we have before

obferved. The fillet and fhoulder muit be ftuffed with

~ the following favoury compofition—a quarter of a pound

of fuet chopped fine, parfley and fwect herbs chopped,
grated bread and lemon peel ; pepper, falt, and a little
nutmeg, and the yolk of an egg. Work thefe all well to-
gether, and ftuff them into your veal as fecure as you
can, that it may not fall out while roafting. 'The breaft
muift be roafted with the caul” on till it 1s.near enough 3

_ then take it off, and flour and bafte the meat, - When

you have taken it up, and pur it into your difh, pour a
little melted butter over it, and ferve it up with any of
the following fauces ; fallad, pickles, potatoes, brocoli,
cucumbers raw or ftewed, French beans, peafe, cauli-
flowers, celery, raw or ftewed. Remember, in'dreffing
any joint of veal that it is well done, but at the fame
timie let it not be toomuch. If it is not done enough it
will be too difguftful to enjoy, and if too much, the
juices will be loft, and the fieth edt taftelefs.
- Pork
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middle to prevent the body part being done before the
extremities. As foon as it 18 warm, put a piece ?f
butter into a cloth, and frequently rub the pig with it
while roafting. . When it becomes of a fine brown, and
the fteam draws to the fire, rub it quite dry with a clean
cloth, and then witl a bit of cold butter, which 'will
help to crifp it. Having taken it up, and put it into
your dith, cut off the head with a fharp knife, and take
off the collar, the ears, and the jaw-bone. Split the
jaw in two, and when you have cut the pig down the
back, which muft be done before you draw out the i];)':t,l
lay the two fides with the back part to each other, a jaw
on each fide, and an ear on each fhoulder, and the collar
on the thoulder. Have ready your fauce, which you
muft make in the following manner: Having chopped
the brains, put them in a faucepan, with a tea-fpoooful
of white gravy, the gravy that runs out of the pig
(which you muft be careful to fave, by putting a bafon
or pan in the dripping-pan under the pig as foon as the
gravy begins to run) and a fmall piece of anchovy., Add
to thefe half a pound of butter, and as much flour as will
thicken the gravy, a flice of lemon, a fpoonful of white
wine, fome caper liquor, and a little falt. Shake it
over the fire till it is quite hot, then pour it into your
difh, with the pig and ferve it up. You may likewife
boil a few currants, and fend them in a tea faucer, with
a glafs of currant-jelly in the middle.
~As there may fometimes be a- neceffity for the cook’s
killing the pig hérfelf, it may not be improper to in-
form her in that cafe how to proceed. Stick the pig
juft above the breaft bone, and let the knife touch its
heart, otherwife it will be a long time dying. As foon
as it 1s dead, put it into cold water for a few minutes;
and rub it over with a little rofin beat exceeding fine,
or inftead of that ufe its own blood, which will nearly an-
fwer the fame purpofe. Let it lie half a minute in a
pail of fealding water, then take it out, lay it upon a
clean table, and ftrip off all the hairs as faft as poffible 3
but if they do not come clean off; put it into the hot
water again, and when it is perfectly clean off, wafh it in
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G T i SO
ROASTING POTLLTR Y.
Turkies.

WHEN your Turkey is propetly truffed for dref-
fing, -ftuff it with the following ingredients : Take four
ounces of butter, or chopped fuet, fome grated bread, a
little lemon-peel, parfleyand fweet herbs chopped together,
pepper, falt and putmeg, a little cream, and the yolks
of two or three eggs: work thefe all well together, and
fill the craw with it. Let vour fire be very brilk, and
when you put it down paper the breaft, and let it con<
tinue on till near done: then take it off, dredge it with
flour, and keep bafting it till it is done.  If it is a large
turkey, ferve it up with gravy alone, or brown celery,
or muthroom fauce. It it is a turkey-poult, ferye it up
with gravy and bread fauce, the latter of which make
thus : Cut the crammy part of a penny-loaf into thin
flices, put it into a faucepan with cold water, a few pep-
per-corns, a little {alt, and an onion: boil it till the bread
is quite foft, and then beat it very fine: put it into a
quarter of a pound of butter, with two fpoonsful of thick
cream, and when it boils up, pour it into a bafon, or
boat, and ferve it up with the turkey. A middling ‘
fized turkey will take moré than an hour, a {fmall one three
quarters of an hour, and a very large one an hour and a
half.f-:In dreffing thefe, as well as fowls, always let your
fire be clear and brifk.”

Fowls,

WHEN your fowls are laid to the fire, finge them,
then bafte them with butter, and dredge over fome flour.
When the {moke begins to draw to the fire, bafte and
dredge them again : let the fire be brifk, and fend them
to table with a good froth. 'The proper Sauces for roaft
fowls are, gravy, ege, mufhroom, or celery-fauce, thg
latter ‘of which make thys: Wafh and pare a large
bunch of celery very clean, cut it into thin bits, and boil
it gently in a little water till it is tender; then add a little

G2 beaten
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and put it down to the fire to roaft. Singe and dredge
it wich flour, and when it is thoroughly hot, bafte it
with frefh butter. When near done, dreflge it again,
“and keep bafting it till the froth rifes, and the [%e-am
draws to thefire, then take it up, put it into your difh, pour
“a little boiling hot water over it, and ferve it up with
good gravy fauce in one boat, apple-fauce in another,
and muftard. :

. | | Ducks.

YPOU muft prepare them for the fpit in the fame
manner you do geefe, by putting into the body {fome
};.,-_ﬂ] lay them down, finge, duft, and bafte them with
butter, and a good fire will roaft them in about twenty
minutes, Before you take them up, duft them with
flour, and give them another bafting with butter to
make them froth and look brown. Your gravy muft be
made of the gizzard and pinions, with an onion, a
tea fpoonful of lemon pickle, a few grains of pepper, a
- large blade of mace, and a tea fpoonful of catchup.

When they are thoroughly ftewed, firain off the gravy,

put fome into the dith with ducks, 'and the remainder

in a boat or bafon. Wild ducks muft be done in the
fame manner,

| . Pigeons.
. AFTER you have drawn your Pigeons, and taken
the craws.clean out, wath them in feveral waters, When
- you have dried them, roll a good lump of butter in fome
chopped parfley, and feafon it with pepper and falt. Put
this into your pigeons, then fpit, duft with flour, and
bafte them. When enough, ferve them up with parfley
and butter for fauce, and, if in {eafon, garnith your difh

with bunches of afparagus. A good fire will roaft them

in twenty minutes, )

, Larks.
. TAKE 2 dozen of Larks, put them on a {kewer, and
tie both ends of the fkewer to the {fpit, Dredge and
bafte them, and in about ten or twelye minutes they will

be

fage and onion chopped fine, with pepper and falt. When
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of catchup, and the fame of browning™*. Strain it, and
put a little into the difh with the birds. Serve them up,
with the remainder in one bafon, and bread-fauce in an-
other. By way of ornament fix one of the principal feas
thers of the pheafant in its tail.

| Waodcocks or Snipes.

THESE birds are {o peculiar from all others that they
- muft never'be drawn. When you have {pitted them,
take the round of a threepenny loaf, and toaft it nice and
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 tail or gut drop on the toaft. When they
- are done, put the toaft in the difh, and lay the birds on 1t
Pour about a quarter of a pint of gravy into the dith, and
fet it over a lamp or chafing difh for three or four
~minutes, and then take it hot to table.— A woodcock
will take about twenty minutes roafting, and a fnipe
fitteen,  ©

‘Ruffs and Rees (which are particularly found in Lin-
colnfhire and the Ifle of Ely) are very delicate birds,
and muft be trufied like the woodcock, but not dreffed
with the guts, When done, ferve them up with gravy
a:;dl;bregd fauce, and garnifh the dith with crifp crumbs
ef bread. -

Huares.

* As we fhall have frequent occafion to mention the article
BRGWNIN_I};, it will be neceffary Lere to give proper dire@ions
Low to make it —Beat fmall four ounces of treble-refined {ugar
and put it into a frying-pan, with one ounce of butter —
Set it over a clear fire, and mix it well together. "When it be«
%ms to be frothy by the fugar difiolving, hold it higher over the

re, and have ready a pint of red wine. When the fugar and
_!:utter 15 of a deep brown, pour in a little of the wine, and {tir
it well together ; then add more wine, and keep ftirring it all
the time. Put in half an ounce of Jamaica pepper, fix cloves
four thalots peeled, two or three blades of mace, three fpuuns:-
ful of catchup,-a little falt, and a rind of one lemon.  Boil
them f{lowly about ten minutes, and then pour it into a bafon,

- E.;hen cold, take off the feum very clean, and bottle it vp for

i
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S/BE Oy, TV
ROASTING FISH.

Cod’s Head.

WHEN the head is wathed thoroughly clean, fcore
it with a knife, ftrew a little falt on it, and if you have it,
put it into a large tin oven; if not, lay it.in a ftew-pan
before the fire, with fomething behind the pan, that the
fire may have its proper effeét on the meat. Throw
away all the water that comes from it the firft half hour,
and then ftrew over it a little nutmeg, cloves, mace beat
fine, and falt. Flour it and bafte it with butter ; when
it has lain fome time thus, turn, feafon, and bafte the
other fide the fame. Turn it often, continue the bafting
- frequently, and firew on it fome crumbs of bread. Ifit .
is a large head, it will take four or five hours.: Have
ready fome melted butter, with an anchovy, fome of the
liver of the fith boiled and bruifed fine, and mix it well
with_the butter, -and two yolks of eggs beat fine. When
thefe boil, ftrain them through a fieve, and put.them
into the faucepan again, with a few thrimps or pickled
cockles, two fpoonsful of red wine, and the juice of a
lemon. When this has fimmered for a minute or two,
put it into the pan in which the head was roafted, and ftir
it well all together ; then put it again into the faucepan,
and keep ftirring it till it boils. Being thus ready with
. your fauce, put the head into a large difh, pour your
fauce. into a bafon, and ferve both up hot to table.—
Garnith the head with fried fith, lemon, and fcraped
“horfe-radifh.

4 Lobfters.

‘WHEN you haye half-boiled yoyr lobfter, take it
out of the water, rub it well with butter, and lay it be-
fore the fire; continue bafting it with butter till it has @ -
fine 'fmth, and the fhells looks of adark brown. Then
put 1t into your difh, and ferve it up with plain melted
butter in a fauce-boat,

11, H CHAP,
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fhake it often, and when it is thoroughly hot, pour it
into the dith with the meat, and fend it to rable.-—.-Ox-
cheek may be done in the fame manner, and 1f theliquor
fhould be too ftrong, you may weaken it by pouring in
a moderate quantity of boiling water. ~

Calf's Head.

When you have properly cleanfed the head, put it
intoa large earthern difh, or pan, and rub the infide with
butter, Put fome long iron fkewers acrofs the top of
the difh, and lay the head on them. Grate fome nut-
meg all over the head, with a few {weet herbs fhred
{mall, fome crumbs of bread, and a little lemon-peel
- cut fine. Then flour it all over, ftick pieces of butter
in the eyes, and on different parts of the head, and fend
it to the oven. You may throw a little pepper and falt
over it, and put into the difh a bunch of fweet herbs,
~an onion, a blade of mace, fome whale pepper, two
cloves, and a pint of water, and boil the brains with
- fome fage. When the head is enough, lay it on a difh,
and put it before the fire to keep warm ; then ftir all
together in the difh, and put it into a faucepan, and
when it is quite hot ftrain it off, and pour it into the
faucepan again. Put ina piece of butter rolled m flour, °
the fage and brains chopped fine, a fpoonful of catchup,
and two of red wine. Boil them well together, pour the
whole over the l1ead'in a dith, and fend it to table.

Pigs,

LAY your pig into a difh well buttered, flour it all
over, rub fome butter on the pig, and fend it to the
oven. When you think it is enough take it out, rub it
over with a buttered cloth, and put 1t into the oven
again till itis dry ; then rake it out, lay it in a difh, and
cut it up.  Skim off the fat from the difh it was baked
in, and fome good gravy will remain at the bottom.
Put this to a little veal gravy, with a piece of butter
rolled in flour, and boil it up with the brains ; then pour
it into a difh, and mix it well with the fage that comes
out of the belly of the pig. Serve it up hot to table
with apple-fauce and muftard. Sy

H 2 A
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your difh® with crifped parfley, lemon notched, aud
fcraped horfe-radifh. Ay ;
i : Salmon

TAKE a piece of falmon of five or fix pounds weight,
(or larger according to your company) and cut it into
flices about an inch thick, " after which make a forcemeat
thus: Take fome of the flefh of the falmon, and the
fame quantity of the meat of an eel, with a few mufh-
rooms. Seafon it with pepper, falt, nutmeg, and cloves,
and beat all together till it is very fine.  Boil the crumb
of a roll in milk, and beat it up with four-eggs till it is
thick ; then let it cool, add four more raw eggs to it,

~ and mix the whole well together. Take the fkin from
the falmon, and lay the flices in a dith. Cover every
flice with the force-meat, pour fome melted butter over
them, with a few crumbs of bread, and place oyfters
round the dith. Put it into the oven, and when it is
of a fine brown, pour over a little melted butter, with
fome red wine boiled in it, and the juice of a lemon, and
ferve it up hot to table.

g

Carp.
TAKE a brace of carp, and having greafed the pan,
in which they are to be baked with butter, put them
" into it, Let it be of fuch a fize as will hold them at
full length, otherwife they will be apt to break. = When
you have put theni into the pan, feafon them with a
lile black and white pepper, mace, cloves, nutmeg,
a bunch of {weet herbs, an onion, and.an anchoyy:
then pour in a bottle of white wine, cover them clofe
and put them into the oven, If of a large fize they will
take an hour baking; but if fmall, a lefs time will
do. When cnough, take them out of the pan, and lay
~them'in a difh. = Set it over boiling warer to keep it hor,
and cover it clofe. Pour all the liquor in which they
were baked into a faucepan; let it boil a minute or two,
ftrain it, “and add half a pound of butter rolled in flour.
Keep ftirring it-all the time it is boiling ;” fqueeze in the
juice of half a'lemon, and put ina proper’quantity of
falt, obferving ‘to-fkim all the fat off the liquor. * Pout
the
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hopped parfley.  Lay a piece of butter here and there
glni' g:::r, Ehf[l ftrew ig with flour and crumbs of bI':'EF.EL
Being thus prepared, fend it to the oven, and let it be
done of a fine brown celour. W hen you take 1t out, or
have it home, put the turbot into the difh in w}ncE} you
mean to ferve it up, then ftir the fauce in the dith it was
baked in; pour it into a faucepan, fhake in a littie
four, let it boil, and then ftir in a piece of butter with
two {poonsful of catchup. When the whole boils, pour
it into bafons, and ferve it up with the fith. Garnith
vour difh with lemon; and you may add what other fauce
}a‘u fancy, as fhrimps, anchovies, mufhrooms, &c.

Pike, with Force-meat.

PREPARE your pike thus:—Gut it without cutting
it open, and take care it is well cleaned. Cut a notch
down the back from head to tail, turn it round, and
faften the tail in the mouth. Make your force-meat

thus: Take the udder of alegof veal, or the kidney
~ part of a loin of lamb, fome fat bacon cut in dice, the
fpawn or melt of the fifh, fome green onions, a muthroom
or two,or truffles, parfleyand falt, and a little nutmegand
pepper; add a bit of butter to fry it; chop it all well,
with the crumb of a French roll foaked in cream or milk.
Pound all together in a large mortar, with three or four
eggs; try if it is feafoned to your mind, fill the belly of
your fith with it, clofz up that part which was cut in the
back, and make it nmice and even. . Then take two or
three eggs, beat them up, daub the fith well over with
it, and fitrew on fome crumbs of bread. Putit in a
gentle oven, and proportion the time according to the
fize of your filh. When done ufe the following
fauce: take two or threeladles of good gravy, and add
to it three large {poonful of whole capers, fome parfley
chopped fine, the juice of two lemons, and a little
minced fhalot, Pour this into a boat or bafon, and

ferve it up hot with your fith. Garnith with fried
parfley. kel -

. 3 Mackarel.
CUT their heads off, wath and dry them in a cloth,

cut them open, rub the bone wich a little bay fale heat
' fine 4
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hot lay on your fteaks : let them broil till the fide next
the fre is brown ; then turn them, and when the other
fide is brown, lay them on a hot difh, with a flice of
butter between each fteak ; fprinkle a litrle pepper and
falt over them, and let them ftand two or three mi-
nutes in the mean time flice a fhalot as thin as pof-
fible into a fpoonful of water; lay on your fteaks again,
and keep turning them till they are enough ;:then put
them on your dith, pour the fhalot and water over them,
and fend them to table. Add far fauce horfe-radith and
pickles. - Garnifh with {eraped horfe-radifh. |

& Mutton Steaks.

CUT your fteaks about half an inch thick, and if it
be the loin, take off the fkin with a part of the fat.
When your gridiron is hot, rub it with freth fuer, lay
~on your fteaks, and keep turning them as quick as
poffible : if you do not take great care the fat that drops
from them into the fire will {moak and {poil them ; but
this may be in a great meafure prevented, by placing

L]

- your gridiron on a {lant. When enough put them into

a hot dith, rub them well with butter, {lice a fhalot very
thin into a {fpoonful of water, and pour it on them, with
a {poonful of catchup. Serve them up hot, with fcraped
horfe-radith and pickles.

Pork Chaps.

IN broiling thefe the fame rules are to be obferved as
thofe given for mutron chops, except with this difference,
that they require more doing, When they are enough,
put 2 little good gravy to them; and in order to give
them an agreeable flavour, firew over a little fage fhred
very fine. The only fauce is muftard.

Ox Palates,

PREPARE your palates for broiling thus: Having
peeled them, put into a ftew-pan a little butter rolled
in flour, falt and pepper, two fhalots, a clove of
~ garlic, two cloves, parfley, a laurel leaf, thyme, and

as much milk as will fimmer your palates till tender.

When this is done, take them out, and rub over them
No. II. | the
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of falmon into it, and roll them about, that they may
be covered all over with bqtter. Then lay tha_-m on
a nice clean gridiron, and brn?ll tl‘l?!‘f‘l over a clear bﬁt:
flow fire. While the falmon is broiling make your fauce
thus: Take two anchovies, waﬁ_l, bone, and cut them_
into {mall pieces, and'cut a leck into three or four long’
- pieces. Set on a faucepan with fome butter and a little
flour, put in the anchovies and leck, wwl; fome capers
cut fmall, fome pepper and falt, and a little nutmeg ;.
add to them fome warm water, anEi two {poonsful of
vinegar, fhaking the faucepan till it boils ; and then,
keep it on the fimmer till you are ready for it When,
the falmon is done on one fide, turn it on the other till
it is quite enough ; then take the leck out of the fgue;e,- :
pour it into a difh, and lay the broiled falmon upon ir.
Garnith with lemons cut in quarters,

Dried Salmon,.

LAY your dried falmon in foak for two or three
hours, ‘then lay it on the gridiron, and fhake over it g
little pepper. It will take but a fhort time, and when
done {erve it up with melted butter, 0

Cod.

CUT the cod into flices about two inches thick, and
- dry and flour them well;, Make a good clear fire, rub
the gridiron with a piece of chalk, and fer it high from
the fire, Then put in your flices of fifh, turn them
often, and let them broil till they are of 2 fine brown
colour. Great care muft be taken in turning them, that
they do not break. When done ferve them up with
lobfter and fhrim p fauce,

Crimped Cod, .
TAKE a gallon of fpring water, “put ‘it into ‘4
faucepan over the fire, and throw in a Kandful of falt]
Boil it up feveral times, and keep it clean feummed;
When it is well cleared from the fcum, take'a midd ling
fized cod, as frefh as poflible, and put it inte fome frefhy
pump-water. Let it lie'a few minutes, and then curit
into {lices about two inches thick,. Throw thefe into thé
: Yz 5 boiling







{auce be melted buttery with a lirtle catchup or walnuc
pickle. s .
o . Haddocks and W hitings. : -
WHEN yvou have gutted and clean wathed them, dry
shem well in a cloth, and rub a little vinegar over them,
which will prevent the fkin from breaking. « Having
done this, dredge them well:with flour, and before you
put them on, rub the gridiron well-with beef {uet. - Let
vour gridiron be very hot when you lay your fith on,
othérwife they will ftick to it, and the fith be broke in
turning.  While they are broiling, turn them:two or
three times, and when enough ferve them up with plain
melted butter,, or fhrimp fauce, 2i10) ’
. Another, and indced a very excellent method of broil-
ing thefe fithis thus: When you have cleaned and dried
them as before-mentioned, put them into a tin oven,
and.fet them before a quick fire.. As foon as the {kins
‘begin to.rife, take them from the fire, and having beat
up an egg, rub it over them with a feather. Sprinklea
few crumbs of bread over them, dredge them well with
flour, and rub . your gridiron, when hot, with fuet or
butter. Lay on your fith, and when you have turned
them, rub over a little butter, and keep turning them
till they are done, which will be known by their appear-
ing of a nicc brown colour ; when done, ferve them up
either with fhrimp fauce, or plain melted butter, and gar-
uith with melted butter or red cabbage,
el
HAVING fkimmed, cleanfed, and dried vour eels,
rub them with the yolk of an egg; ftrew over them
fome crumbs of bread, chopped parfley and fage, and
{eafon them with pepper and falt. Bafte them well with
butter, and then put them on the gridiron over a clear

fire.  When done, ferve them up with melted butter and
parfley.

¥

. - Eels pitch-cacked. N
'TAKE alarge eel, and feour it well with falt to clean
off all the ﬂll',nf;: ;_then flit it down the back, take out the
bone, and cut itnto threeor four pieces. Take the yolk
/ of
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ftisring it till it is quite thick and brown ; but be careful
that it does not burn. Stir in half a pound of fine fugar
beat to powder, putin the gravy made from the bones,
and fome red wine. Make it the thicknefs of a fine
cream; fqueefe in the juice of a lemon, warm th{‘.: venifon
in it, put it in the difh and pour the fauce over it.

Veal Cutlets.

CUT your veal into flices of a moderate thicknefs,
dip them in the yolk of eggs beat up fine, and firew over
them crumbs of bread, a few {weet herbs, fome lemon-
peel, and a little grated nutmeg.. Then put thf_:m into
your pan, and fry them with frefh butter. While they
are frying, make a little good gravy, and when the meat -
is done, take it out, and lay it in a difh before the fire.
Shake a little flour 1nto the pan, and ftir it round ; put
in the gravy, with the juice of a lemon, ftir the whole
‘well together, and pour it over the cutlets. Garnith your
dith with fliced lemon,

Neck or Lcﬁn of Lamb.

CUT your ‘lamb into chops, rub both fides with the
yolk of an egg, and fprinkle over them fome crumbs of
bread, mixed with a little parfley, thyme, marjoram,
winter {avory, and a little lemon. peel, all chopped very
fine. Fry them in butter till they are of a nice light
brown, then put them into your difh, and garnifh with
crifped parfley.

Or you may drefs them thus:

Put your fteaks into the pan with half a pint of ale,
and a little feafoning, and cover them clofe. When
enough take them out of the pan, lay them ip 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 beat fine, with a little
nutmeg and falt ; add to this the liquor they were friedin,
and keep flirring it one way all the time till it is thick ;
then put in the chops, keep thaking the pan for a mi-
nute or two, lay the chops in the difh, ‘and pour the
{auce over them. Garnith with crifped parfley and

emon.

Sweet -
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When it has fried a few minutes, put in fome mint and
arfley thred fmall, a little falt, and fome beaten _butt:er.
- Add likewife the yolks of two eggs beat fine, half a pint
of gravy, the juice of a lemon or orange, and a lirtle
nutmeg. When the foot is done, take itout, put it into .
your difh, and pour the fauce over it,
Tripe.

CUT your tripe into pieces about three inches fquare;
dip them in fome fmall beer battcr, or yolks of cggs,
‘and have a good quantity of mutten or beef dripping in
your pan. Fry it till it is of a nice light brown, then
take 1t out, let it drain for a minute, put it into your
difth, and ferve it up with plain melted butter in a boat,
and muftard, '

- Saufages.

THE mode of frying faulages is fo fimple, and ge-
nerally known, that it needs no defcription. However,
we fhall notice one way, of which the cook may not be
informed. Take fix apples, and flice four of them as
thick as a crown piece; cut the other two into quar-
ters, and take the cores clean out. Fry the flices with
the faufages till they are of a nice light brown colour.
When done put the faufages into the middle of the difh,
and the apples round them. Garnifh with the apples
quartered. ' -

 Chickens.

CUT your chickens into quarters, and rub them
with the yolk of anegg; then ftrew on fome crumbs of
bread, with pepper, {alt, grated nutmeg and lemon-
peel, and chopped parfley. Fry them in butter, and
when done put them into your difh before the fire. For
fauce thicken fome gravy with a little four, and put
mto it a {mall quantity of chyan pepper, fome mufhroom
powder, or catchup, and a little lemon juice. When
it is properly heated, pour it over the chickens, and
ferve it up.

| Artichoke Bottoms.

BLANCH them in warter, then flour them, and fry
them in frefh butter, Lay them in your difh, and potr
I : K . melted
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" ftrew on fome flour, and put it into your pan, wiifli a
fufficient quantity of hot lard to cover it. When it 1s
fried nice and brawn, take it carefully out, and tho-=
roughly drain' the fat fromit." In the'mean time cleaft
the pan, put into it as much claret and white wine as
will nearly cover the fith, with an anchovy; falt, nutmeg,
and a little ginger. Put in the turbot, and let it remain
in the liquor till it is half wafted ; then take it out, and
put in a piece of butter rolled in flour, and a minced
- lemon. Let them fimmer together till of a proper
thicknefs, then rub a hot difh with a piece of thalot, lay
the turbot in the dith, pour over the fauce, and ferve it
up. You may likewife add plain melted butter in 2
bafon. i
Carp. ! e
 AFTER having «cleaned your fifh, lay them in a
cloth to dry, then Hour them, put them into the pan,
and fry them of a fine light brown. Take fome crufts
. of bread, cut them three-corner-ways, and fry them with
the roes of the fith. When your fith are nicely fried, lay
them on a coarfe cloth to drain, and prepare anchovy
fauce, with the juice of a lemon. Lay your ‘carp in the
dith, with the roes on each fide, and garnifh with the
fried cruft, and flices of lemon. e

Tench.

SLIT the fith along the backs, and raife the fleth
_ from the bone; then cut the {kin acrofs at the head and
tail, ftrip it clean off, and take out the bone. Havin
thus prepared them for frying, take one of them, an
mince the flefh very fmall, with mufhrooms, chives,
and parfley chopped fine; a little falt, pepper, beaten
mace, nutmeg, and“a few favory herbs., Mix thefe
well together, then pound them in a mortar, and crumbs
of bread foaked in cream, the yolks of three or four
eggs, and a piece of butter ; and with, this compofition
ftuff your fith. Put_clarified. butter into your pan, fet
it over the fire, and when it is hot ftrew fome flour on
your fifh, and put them in one by one. 'When they have
fried till they are of a nicé brown colour, take ther up
. Kz ' and




76 FRYIN G.

and lay them in a coarfe cloth before the fire to keep

“hot,  Then pour all the fat out of the pan, put in a

quarter of a pound of butter, and fhake in fome flour.
Keep it ftirring with 2 fpoon till the butter is a little
brown, and then put in half a pint of white wine. Stir
them together, and put in half a pint of boiling warer,
an onion fhred with cloves, a bunch of fweet-herbs, and
two blades of mace. Cover thefe clofe, and ler them
ftew as gently as you can for a quarter of an hour ; then
ftrain off the liquor, and put them into the pan again,
adding two fpoonsful of catchup, an ounce of truffies
or morels boiled tender in half a pint of water, a few
mufhrooms, and half a pint of oyfters, wathed clean in
their own liquor.  When your fauce is properly heated,
and has a good flavour, put in your tench, and let them
lay in it till they ar¢ thoroughly hot; then take them
out, lay them in your difh, and pour the fauce over
them. Garnith with fliced lemon. The fame methods
may be ufed in frying of carp. '
Soals.

TAKE off the fkin, rub the fith over with the yolk
of an egg, and ftrew on fome crumbs of bread. Fry
them in hog’s-lard over a brifk fire, till they are of a fine
light brown. Then take them up, drain them, put them
into your difh, and ferve them up with plain melted
butter in a boat. Garnifh with green pickles.

' Smelts.

BE careful to take away the gills, but leave in theraes,
After you have wathed them, dry them well ina cloth,
then beat up an egg very fine, rub it over them with a
feather, and firew on crumbs of bread. Fry theniin
hoe's-lard overa brifkfire, and put them in when the fat
is boiling hot. When they are done of a fine brown,
take them out, and drain the fat from them, and when
you difh them up, put a bafon with the bottom upwards,
into the middle of your difh, and lay the tails of your
fith on the fide of it.  Garnifh with fried parfley.

Eels. i
AFTER having properly cleaned them, and taken TF
| 3 AR ETIR RS e
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cads, cut them into pieces, feafon them with pep-
:JI: End Gilt, ftrew on fome four, and fry them sill they
are of a fine brown,colour. Drain them properly betore
you lay them in the difh.  Serve them up with melted
butter and the juice of a lemon fqueezed into it. Gar-
nifh with crifped parfley. '
Lampreys.

WHEN you cut them open to clean them, be carc:f'pl
to fave the blood, and wath them thoroughly clean in
warm water. Fry them in clean dripping. and when
nearly enough, put out the fat, put a httle_wh_uﬂ wine,
and give the pan a fhake round. Throw a little pep-

r, with fome fweet-herbs, a few capers, a piece of
" butter rolled in flour, and the blood you faved from the
~ fith. Cover the pan clofe, and fhake it often. When
they are enough, take them out, ftrain the fauce, purt it
into the pan again, and give it a quick boil. = Squeeze
in the juice ufga lemon, ftir all together, and when it
is juft upon the boil, pour it over tae fifh, and ferve it
up. Garnith with {liced lemon.

: - Mullets

SCORE the fifth acrofs the back, and dip them in
melted butter. Fry them in butter clarified, and when
enough, lay them on a warm difh. Serve them up with
plain melted butter or anchovy fauce. -

Herrings.

FIRST fcrape off all the fcales, then wafh them,
dry them well in a cloth, and dredge them with flour.
Fry them in butter over a brifk fire, and when done,
fet their tails up one againft another in the middle of the
difh. * ‘Fry a large handful of parfley crifp, take it out
before it lofes its colour; lay it round the fifh, and ferve

them up with melted butter, parfley; and muftard,
| Oyftars. .

THE largeft oyfters you can get thould be chofen for
frying. When youhave properly cleaned and rinced them,
ftrew over them a little grared nutmeg, a blade of mace
pounded, a fpoonful of flour, and a little falt. Dip
your oyfters fingly into this, and fry them in hog’s-lard

rill
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of water. Cover it down clofe, make it boil,” and then
only let it fimmer for two hours. ‘ﬁ:’hr:n eno_ug.h, take
it up, put it into your difh, and ftrain the liquor over
it. Garnith with lemon, -

Neck of Veal.

" LARD it with large pieces of bacon rolled in pepper,
and falt, fhalots and {pices. = Put it into your ftew-pam,

 with about three pints of broth, two anions, a laurel

leaf, and a litcle brandy. Let it immer gently till it is
tender, then put it into your difh, take the fcum clean

-~ off the liquor, and then pour it on the meat,

Calf’s Head.

- AFTER having properly cleaned the head, put it

. into cold water, and let it lay for an hour; then carefully
take out the brains, the tongue, the eyes and the bones.
Then take a pound of .veal and a pound of beef fuet, a
very little thyme, a good deal of lemon-peel minced, a
nutmeg grated, and two anchovies; chop all véry fine,
- then grate two ftalerolls;and mix the whole together with
. the yolks of four eggs; fave enough of this to make
about twenty balls. Take half a pint of freth muth-
rooms clean peeled and wathed, the yolks of fix eggs,
beat fine, half a pint of oyfters clean wafhed, or pickled
cockles; mix thefe all together, after firft ftewing your
- oyfters. Put the force-meat into the head and clofe it ;
tie it tight wich packthread, and put it into a deep ftew-
pan, with two quarts of gravy and a blade or two of
mace. Cover it clofe and let it fltew two hours. 1In the
mean time, beat up the brains with fome lemon-peel cut
fine, a little parfley chopped; half a nutmeg: grated, and
the yolk of an egg. Have fome dripping boiling, and
- fry half the brans in little cakes ; fry all the forcemeat
balls, and keep them both hot by the fire.  Také half an
ounce of truffles and morels, then ftrain the gravy the
head was ftewed in, and put the truffies and morels to it,
with a few mufhrooms. Boil all together, then put in
the reft of the brains, ftew them together for a minure or
two, pour the-whole over the head, and lay the cakes of
fried brains and forcemeat balls round it, ~Garnith with
P lemon.
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them with water, and when they have ftewed an hﬂ}lt‘,
sut in a little mace, cloves, and whole pepper, tied
loofely in a muflin rag, with fome celery cut {mall.
Then add fome falt, turnips, and carrots pared and cut in
lices, alittle parfley, a bunch of {weet herbs, a large cruft
of bread, and an ounce of either barley or rice, Cover
it 'clofe, and let it ftew till it is tender. Then take out
the herbs, {pices, and bread, and have ready a French
roll nicely toafted, and cut into four parts. ~ Putthefe into

your difh, pour in the meat and fauce, and fend it hot to.

table. :
Neat’s Tongue, -

PUT the tongue into your ftew-pan, with a {ufficient -
quantity of water to cover it. When it has ftewed about
two hours, take it out, peel it, and put it i again,
with a pint of ftrong gravy, half a pint of white wine, a
bunch of fweget-herbs, a little pepper and falt, fome mace,
cloves, and whole pepper, tied in a muflin rag; add
likewife a fpoonful of capers chopped fine, fome turnips
and carrots fliced, a piece of butter rolled in flour.
Let the whole ftew together very gently for two hours ;

then take out the {pice and fweet herbs,. put the tongue

into your difh, ftrain the fauce, pour it over, and ferve
1t up. ‘

; Ox Palates.
« LAY your palates in warm water for half an hour,
then wafh them clean, put them into a pot, cover it

| with brown paper, tie it down clofe, and fend it to the

oven with as much water as will cover them. © Let them
continue there till they are tender, then fkin -them and

feut them into pieces about half an inch in breadth, and
 {three inches long.” Put them into a ftew-pan, with a

. {pint of veal gravy, ohe fpoonful of Madeira wine, the

0
i

ame of catchup and browning, one onion ftuck with
loves, and a flice of lemon. Stew them half an hour,
hen take out the onion and lemon, thicken your fauce,
nd pour the whole into a dith. Have ready boiled fome
rtichoke bottoms, cut them into quarters, and lay them
verthe palates, with force-meat balls and morels. Garnith
ith fliced lemon, | TR ‘
11 ) 1 » LB C T,
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blades of mace. Let it frew gently till the liquor is Te-
duced toa quantity only fufficient fmj {fauce ; then add a
large picce of butter rolied in flour, two fpoonstul of red -
wine, the fame quantity of catchup, with pepper and {alc
" to feafon it. Lay your fowl in the difh, pour the fauce
over it, and fend it to table. e
' Chickéns.

HALF boil them in as much water as will juft cover
' them, then take them out, cut them up, and take out the
‘breaft-bones. Put them into your ftew-pan with the li-

uor, and add a blade of mace, and a little falt.. Cover
] '31& pan clofe, and fet itover a flow fire, Let it ftew till

‘the chickens are enough, then put the whole into your
- difh, and ferve it to table,

Edne Goofe Giblets. )

PUT them into {calding water, by which you will be
_ enabled to make tliem properly clean. When this is

“done, cut the neck into four pieces, the pinions in two,
and {lice the gizzard. Put them into your ftew- pan with
two quarts of water, or, if you have it, mutton broth, with
fome {weet-herbs, an anchovy, a few pepper corns, three
or four cloves, afpoonful of catchup, and an onion. Wheén
the giblets are tender, put in a {poonful of good cream,
- thicken it with flour and butter, then pour the whole into
4 a foup-dith, with fippets of bread at the bottom, and
| ferveitup, :

=t Ducks. ' :
!  TAKE two ducks properly picked and drawn, duft
- them with flour, and fet them before the fire to brown.

!  Then put them into a ftew-pan, with a quart of water,
a pint of red wine, a fpoonful of walnur catchup, the
fame of browning, an anchovy, half a lemon, a clove
of garlic, a bunch of fweet-herbs, with chyan pepper
and falt to your tafte. Let them ftew gently for half an
hour, or till you find them tender; then lay them on a
difh, and keep them hot. Skim off the fat from the
liquor in which they were ftewed, ftrain it through a
pair fieve, add to it a few morels and truffles, boil it
L2  quick

r
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lafs of wing,and fome pepper and falr, If it is not fuf-
ficiently fubftantial, thicken icwith a piece of buttérrolled
in flour, and fqueeze in a little lemon-juice. Then take
up the pheafant, pour the fauce over it, and put force-
meat balls into the difh, :

j Parsridges.

' 7TRUSS your partridges in the fame manner as for
roafting, ftuff the craws, and lard them down cach fide of
the breaft; then roll a lump of butterin pepper, falt, and
beaten mace, and put into the bellies. Sew up the vents,
dredgethem well with flour, and fry themof 4 light brown
colour. ‘Then put them intoa ftew-pan, with a quart of
good gravy, a {poonful ‘of Madeira wine, the fame,of
catchup, a tea-fpoonful of lemon-pickle, half the quantity
of mufhroom-powder, one anchovy, half a lemon, and a
{prig of fweet-marjoram. Cover the pan clofe, and flew
them half an hour; then take them out, and thicken the
gravy. Boil it a little, and pour it over the partridges,
and lay round them artichoke bottoms boiled and cut in
quarters, and the yolks of four hard eggs.. Woodcocks
muft be ftewed in the fame manner.

Cucumbers.

PARE twelve middle-fized cucumbers, flice them
about the thicknefs of half a crown, and lay them in a
coarfe cloth to-drain, When quite dry, flour them, and
fry them in frefh butter till they are brown; then take
them out with an egg-flice, and lay them on a plate be-
fore the fire, Takea large cucumber, cut a long piece
out of the fide, and fcoop out all the pulp. Have
ready fome onions nicely fried, fill the cucumber with
thefe, and feafon with pepper and falt, then put in the
picce that was cut out, and tie it round with packthread.
Flour it, and fry it till it is brown ; then take it out of
the pan, and keep it hot. Let the pan remain on the
fire, and while you are putting in a little flour with one
hand, keep ftirring it with the other. When it is thick,
put in two or three fpoonsful of water, half a pint of
- white or red wine, and two fpoonsful of catchup. Stir
them together, and add three blades of mace, four

2 _ cloves,
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s over your fith. Garnifh with pickled mufhrooms,
fcraped horfe-radifh, and the roes of the fith, fom_e of
them fried and cut into fmall pieces, and the reft boiled.
Juft before you fend it up, fquecze into the fauce the
‘juice of a-lemon, ;
Barbel. "Bt

" TAKE a large barbel, fcale, gut, and wafh it in vine-
gar and falt, and afterwards in clear water. Then putit
into a ftew-pan, with a fufficiency of eel broth to cover it,
and add fome cloves, a bunch of fweet herbs, and a bit of
cinnamon. Let’ them ftew gently till the fith is done,
then take it out, thicken the fauce with butter and flour,
pour it over the fith, and ferve it up.

Sraul. . ,

MAKE a ftuffing with grated bread, a piece of butter,
chopped parfley, lemon-peel grated, pepper, falt, nut-
‘meg, favory herbs, and the yolk of an egg, all wellmixed
together. Fill the belly of your fifh with this, and then
put it into a ftew-pan, with a quart of good boiled gravy,
half a pint of Madeira wine, an onion, a little whole
pepper, a few cloves, a piece of lemon-peel. . Stew
it very gentiv over a {low fire, and when done, take out
the fith, and add to the fauce a little lour mixed in fome
cream, a little catchup, and the juice of a lemon. - Let
it juft boil up, then ftrain it over your fith, and ferve
it up. ; | -

. b BTk /

- MAKE a browning with butter and flour, and put it
into your ftew-pan with a pint of red wine, a faggot, four
cloves, a dozen of fmall onions half-boiled, with fome’
pepper and falt, Cut your pike into pieces, put it in, and
let it ftew very gently. When done, take it out, ad add
- to the fauce two anchovies, and a fpoonful of capers chop-
ped fine.  Boil it for a minute or two, and then pour it
over the fith, Garnifh with bread nicely fried, and cut
three-corner ways,

Cod.
CUT fome flices of cod, as for boiling, and feafon
them with grated nutmeg, pepper, falt, and fiveet-herbs.
At . Put







F 1S H 39

ful of vinegar) and a blade of mace, Stew thefe a quarter:
of an hour, then ftir them togetherand {train them. Hav-
ing done this, wafh out your pan, and put into it the
firained liquor and tails. Grate into it a {mall nutmeg,

yut in a little falt, a quarter of a pound of butter rolled in,
flour, and fhake it all together.. Cut a thin flice of bread
round a quartern loaf, toaft it brown on both fides, cut
it into fix pieces, lay it clofe together in the bottom of
your difh, pour your fifh and fauce hot over it, and fend
it hot to table~—~If cray-fith, garnith the difh with {ome
of their biggeft claws laid thick round.

Oyfters.

STRAIN the liquor of your oyfters, and put it into
your faucepan with a little beaten mace, and thicken it
with flour and butter. Boil this three or four minutes,
then toaft a fliccof bread, cut it into three-cornered pieces,
and lay them round the difh into which you intend to put
the oyfters. Then put into the pan a {poonful of cream
with your oyfters, thake them round, and let them ftew
till they are quite hot, but be careful they do not beil.
Pour them into a deep plate, or foup-dith, and ferve
them up.—Moft kinds of fhell-fith may be ftewed in the
{ame manner. _ X

Oyfters feolloped.

WASH them thoroughly clean in their own liquor,
-and then put them in your fcollop thells ; ftrew over
them a few crumbs of bread. Lay a flice of butter on
the firft you put in, then more oyfters and bread, and
butter fucceflively till the fhell is full. Put them into a
Dutch oven to brown, and ferve them up hot in the

thells.
; Mufcles. :

WASH them very clean in fevetal waters, then put
them into a ftew-pan, and cover them clofe. Let them
ftew till the thells open, and then pick out the fith clean,
one by one. Look under the tongue to fee if there be a
crab, and if you find one, throw that mufcel away.—

You will likewife find a little tough article under the
+ L M tongue
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and a lictle parfley, thyme, and fage chopped fmall. Beat
' them all well together, and ftrew in a little pepper and
falt : then drop them in little cakes into a pan with boil-
ing lard; fry them of a light brown, and lay them on a
fieve to drain. Take your hath out of the panwith a
fith flice, and lay it in your dith. Strain your gravy
over it, and lay upon it a few mufhrooms, forcemeat
balls, the yolks of two eggs boiled hard, and the brain
cakes. - Garnifh with fliced lemon and pickles.—If the
company is fo large that there fhould be a neceffity for
drefling the whole head, in order io make a pleafing va-
riety, do the other half thus:—When it is parboiled,
hack it crofs and crofs with a knife, and grate fome nut-
meg all over it. Take the yolks of two eggs, a little
falt and pépper, a few fweet-herbs, fome crumbs of bread,
and a little lemon-peel chopped very fine. Strew this
over the head, and then put it into a deep difh before a
od fire. Bafte it with butter, and keep the dith turn-
ing till all parts are equally brown. Then take it up, and
lay it in your hath. Blanch the half of the tongue, and
lay it on a foup-plate; boil the brains with a little fage
and pariley, chop them fine, and mix them with fome
melted butter and a fpoonful of cream; make it quitehot,
then pour it over the tongue, and ferve it up with the
head.—The mode of doing this half is ufually termed
grilling, -
: | Veal minced, :
- FIRST cut your veal into thin flices, and then into
{mall bits. Put it into a faucepan with half a pint of
gravy, a little pepper and falt, a flice of lemon, a
piece of butter rolled in flour, atea-fpoonful of lemon-
pickle, and a large fpoonful of cream. Keep fhaking it
over the fire till it boils, have fippets of bread ready in
‘the dith, and then pour the whole over them. Garnifh
with fliced lemon, | |
Mutton bafbed.
 CUT your meat into fmall pieces, as thin as poffible,
then boil the bones with an onion, a few {weet-herbs, a
blade of mace, a very little whole pepper, a little falt,
and a piece of cruft toafted very crifp.  Let it boil till
Nl 7 | there
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Thicken it with flour and butter; and juft before youdith
it up, put in.a {poonful of good cream. Lay fippets in
the dith, and pour the hath over them.

Chickens.

CUT a cold chicken into pieces, and if you have no

- gravy, make a little with the long bones, onion, {pice, &c.
Flour the chicken, and put it jnto the gravy, with white
pepper, falt, nutmeg, and grated lemon. When it boils,
ftir in an egg, and mix with it alittle cream.  As foon as
it is thoroughly hot, fqueeze in a little lemon-juice, then
put the whole into a difh; ftrew over it fome crumbs of
bread, brown them with a falamander, and then ferve it,

up hot to table,

f?fzr:ridge, or Woodcack.

HAVING cut it up in the ufual manner as when firft
brought to the table, work the entrails very fine with the
back of a {poon, put in a {poonful of red wine, the fame
of water, and half a {poonful of vinegar ; cut an onion in
flices, and pull it into rings; roll a little butter in flour,
put them all into your pan, and fhake it over the fire till
it boils : then put in your bird, and when it is thoroughly
hot, lay in your dith, with fippets round it. Strain the
fauce over the bird, and lay the onions in rings. This will
. make a delicate difh for two people, eithér for dinner or

- fupper; and where there isa large company, is an orna-
mental addition toother articles provided.

. Wild Ducks.

. CUT up your ducks in the ufual manner, then put it
into a pan, with a-{poonful of good gravy, the fame of red
wine, an onion f{liced exceeding thin. When it has
~ boiled two or three minutes, lay the duck in the difh, and
pour the gravy over it. You may add a tea-fpoonful of
¢aper liquor, or a little browning.

Hares.

CUT your hare into fmall picces, and if you have any
of the pudding left, rub it fmall, and put to it a gill of red
wine, the fame quantity of water, half an anchovy chopped

_: - ﬁn:} i
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FRICASSEEING.

S B @ iR
BUTCHER’s MEAT, POULTRY, %
Nea?’s Tongue.

" Y AVING boiled the tongue till it is tender, take it
up, peel it, and cut it iato flices. Put thenyinto a
frying-pan, with a properquantity of butter, and let them
fry till they are brown. Then pour the butter clean out
of the pan, and put in fome good gravy, with a bunch of
{weet-herbs, an onion, fome pepper and falt, a blade or
two of mace, and a-gill of wine. When they have all
 fimmered together about half an hour, take out the flices
 of tongue, ftrain the gravy, and put all again into the pan,
" with the yolks of two eggs beat fine, a little nutmeg
 grated, and a fmall piece of butter rolled in flour. Shake
the whole well together, and when it has fimmered for
* about five minutes, put the tongueé into your difh, pour
over the fauce, and ferve 1t to table,

Ox Palates.

WHEN you have thoroughly cleanfed them, put them
~into warm water for about half an hour; thentake them
out, put them into a ftew-pot, with a fufficiency of water
to cover them, and fend them to the oven. Let them
remain there three or four hours, and when they come
from thence, take them out of the pot, firip off the fkins,
cut them into {quare picces, and feafon them with chyan
pepper, falt, mace, and nutmeg, Beat up the yolks of
two eggs, with a {poonful of flour, dip your palates into
this, and fry them till they are a fine light brown; then
take them out, and put them into a fieve to drain. Have
ready a pint of veal gravy, with a little caper liquor, a
{poonful of browning, and a few mufhrooms. Thicken
it with butter and flour, pour it inte your difh, and lay on _
* the palates.  Garnifh with fryed parfley or barberries.

' Sweet-
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Sweetbreads Brown

FIRST {cald your fweetbreads, and then cut them into
flices. Beat up the yolk of an egg very fine, with a little
flour, pepper, falt, and nutmeg. Dip your flices of feet-
bread into this, and fry them of a nice light brown. Then
thicken a little good gravy, with fome flour; boil it well,
and add catchup or mufhroom powder, a little juice of

- lemon, and chyan pepper. Put your fweetbreads into this, .

and when they have ftewed in it about five minutes, put
the whole into your difh, and ferveit up. Garnith with
fliced lemon. , ' :

Sweetbreads White.

THESE muft be likewife firft fcalded, and then cut
mto long flices ; which done, thicken fome veal gravy.
with a piece of butter rolled in flour, a little cream, {fome
grated lemon-peel and nutmeg, white pepper, falt, and
a little mufhroom powder. When thefe have ftewed
together about ten minutes, put in the fweetbreads, fhake
the pan, and let them fimmer; then fqueeze in a little
lemon-juice, pour the whole into your difh, and ferve
them up. - | .

Lamb’s Stones. T

FRY them in hog’s-lard till they are of a nice brown
colour, then take them out, and put them into a plate
before the fire till you have prepared the following fauce:
Thicken about half a pint of veal gravy with fome flour,

put to it a flice of lemon, a little catchup, a tea {fpoonful 3

of lemon-pickle, grated nutmeg, the yolk of an egg beat
fine, and two fpoonsful of thick cream. Put thele into
a faucepan over the fire, and keep fhaking it till it looks
white and thick ; then put in the lamb’s flones, give
them a thake, and when the whole is properly heated,
put it into your difh, with boiled forcemeat-balls
round, intermixed with thin {lices of lemon by way of
garnifh. ; |
Calf’s Feet.

 PARBOIL them, then take out the long bones, fplit
them, and put them into a ftew-pan, with fome veal
| gravyy
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- gravy, and ‘a glafs of white wine. Add likewife  the
yolks of two or three eggs bear up with a little cream,
“grated nutmeg; falt, and a piece of butter.  Stir 1t tik it

is of a good thicknefs; and when the whole has gently
fimmered for about ten minutes, put the feet into your
difh, and pour the fauce over them, Garnifh with fliced
lemon. ; - (RO, -

Tripe.

CUT your tripe into pieces about two inches fquare,
and put them into your ftew-pan; with as much white
wine as will half cover them, alittle white pepper, {liced
ginger, a blade of mace, a bunch of fweet-herbs, and an
onion. When it has ftewed a quarter of an'hour (which
will bé a fufficient time to do it), take out the herbs and
onion, and put in a little thred parfley, the juice of a
lemon, half an anchovy cut fmall, a cup full of cream,
and either the yolk of an egg, or a piece of butter.
Seafon it to your tafte; and when'you diflr it up, garnifh
with lemon. . -

¢ : Chickens.

SKIN your chickens, and then cut them into fmall
pieces, after which wafh them with warm water, and tho=
roughly dry them with a cloth. Seafon them with falt
and pepper, and put them into a ftew-pan with a lictle
water, a large piece of butter, a bunch of thymeand {weet- 3
marjoram, an onion ftuck with cloves, a little lemon
pickle, a glafs of wine, an anchovy, a little mace and
nutmeg, When the chickens have ftewed till they are
tender, take them up, and lay them in your difh. Thicken
your gravy with butter rolled in flour, and then ftrain it.

Beat up the yolks of three eggs, and mix them ‘with a

gill of rich cream; put this into your gravy and {lake it

over the fire till it 1s quite hot, but do not f{uffer it to

boil.  Pour this over your chickens, and ferve them up.
Garnith with fliced lemon.
B . : Pigeons.

WHEN you have cut your pigéons in pieces put
%’,’ém into a pan, and fry them nfg a nice light brown,
hen put them into a ftew-pan, with fome good mutton

IT1 N gravy
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‘and feafon them with beaten mace, grated nutmeg, and 2
little pepper and fult. ~ Add to them a cup full of cream,
with a good piece of butter rolled in flour, and keep fhak-
ing the whole till it is thoroughly hot, and of a good
thicknefs. Then pour all into your difh, and ferve it up,

with fliced lemon for garnifh.

« Soals.

' WHEN you have fkinned, gutted, and thoroughly
wathed them, cut off their heads, and dry the fifh in a
«cloth. Then cut the flefh very carefully from the bones
and fins on both fides; cut it firft longways and then
acrofs, in fuch divifions that each fith may make ecight
pieces. Put the headsand bones into a ftew-pan, witha
pint of water, a bunch of fweet-herbs, an onion, a little
whole pepper, two or three blades of mace, a fmall
piece of lemon-peel, a little falt, and a cruft of bread.
Cover it clofe, and let it boil till it is half wafted: then
ftrain it through a fine fieve, and put it into a ftew-pan
with your fifth.  Add to them half a pint of white wine,
a little parfley chopped fine, afew mufhrooms cut fmall,
a little grated nurmeg, and ‘a piece of butter rolled in
flour. Set all together over a flow fire, and keep fhaking
the pan till the fith areenough: then dith them up with
the gravy, and ferve them to table, Garnith with

femon, '
i 1

- Eels, |

SKIN three or four large eels, and notch them from
end to end. Cut them into four or five pieces each, and
lay them in fome {pring water for half an hour to
crimp: then dry them in a cloth, and put them into
your pan, with a piece of frefh butter, a green.onion or
two, and a little chopped parfley. = Set the pan on the
fire, and fhake them about for a few minutes: then put
in about a pint of white wine, and as much good broth,
with pepper, falt, and a blade of mace, Stew all toge-
ther about half an hour; and then add the yolks of four
or five egas beat fmooth, and a little grated nutmeg, and
chopped parfley. Stir the whole well together, and let
it fimmer four or five minutes, then fqueeze in the juice
N2 of
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ion ftack with two cloves, Let them flew over a {low
fire a few minutes, and then add a lictle ﬂpur, fome good
broth, and a piece of lemon-peel; then put in your oyiters,
and let them fimmer till they are thoroughly hot. Thicken
with the yolks of two eggs, a little cream, and a bit of
oood butter, take out theham, faggot, onion, and lemon~
peel, and add the fqueeze of a lemon. Give the whole
a thake in the pan, and when it fimmers put it into your
dith, and ferye it up.

: Eggs. | :
" BOIL your eggs hard, and take out fome of the yolks
whole: then cut the reft in quarters, yolks and whites
together. * Set on fome gravy with g lirtle {hred thyme
‘and parfley in it, and let it boil about a minute, Then
putin your eggs, with a little grated nutmeg, and thake
them up with a piece of butter till it is of a proper thick-
pefs, Pour it into your dith, and ferve it up.

Eggs with Onions and Mufbrooms,

WHEN you have boiled the eggs hard, take out the
yolks whole, and cut the whites in flips, with {ome onions
and muthrooms. Fry the onions and muthrooms, throw
in the whites, and turn them about a little, If there 1s
any fat pour it off. Flour the onions, &c. and putto them
- a little good gravy. Boil this up, then put in the yolks,
~ and add a little pepper and falt, Let the whole fimmer
for about a minute, apd then difh it up.

; , Mufbrooms,

IF your mufhrooms are very fmall (fuch as are
ufually termed buttons) you muft only wipe them with
a flanpel; but, if large, peel them, fcrape the infides,
and throw them into fome falt and water,  After layin
fome time take them our, and boil them in water wit
fome falt in it; and when they are tender, put in a little
fhred parfley, an onion ftuck with cloves, and a glafs of
wine.  Shake them up with a good piece of butter rolle
in flour, and put in three fpoonfuls of thick cream, and
a little nutmeg cut in pieces. When the whole has ftood
two or three minutes, take out the onion and nutmeg,

then







M-E, A>T, ' 103

ftewed, difh it up, and pour the gravy hot upon it. Lay

your {weet-bread, morels, truffles, and eggs roundit, and
garnith with pickled barberries.—In placing this difh on
the table, if the company is large, and the provifional
.entertainment defigned to be fet out in tafte, if for fupper,
it muft be placed at the bottom of the table, but if for

dinner, cither at the top or on one fide. |

Neck of Veal,

CUT your veal into fteaks, and flatten them with a
rolling-pin ; then feafon them with falt, pepper, cloves,
and mace; lard them with bacon ftrewed with lemon-
peel and thyme, and dip them in the yolks of eggs.
Having done this, make up a fheet of ftrong cap-paper
at the four corners in the thape of a dripping-pan, butter

.1t all over, as alfo the gridiron, and fet over a charcoal
fire, put in your meat, and let it do leifurely, keep turn-
ing itoften, and bafte it well in order to keep in the gravy. .
When it is enough have ready half a pint of ftrong gravy,
feafon it high, -and put into it mufhrooms and pickles,
forcemeat ballsdipped inthe yolks of eggs, oyfters ftewed,
and fried, to lay round, and at the top of your dith, and
then ferve it up.—If for white ragoo, put in a gill of
white wine, with the yolks of two eggs beat up with two
sor three {poonsful of cream; but if a brown ragoo, put .
in red wine,

Sweetbreads.

DIP your {weetbreads into the yolk of an egg, and
then ftrew over them crumbs of bread, parfley, thyme,
fweet-marjoram thred {mall, and feafon with pepper and
falt.  Make a roll of forcemeat like a fweetbread, put it
mtoa veal caul, and roaft both in a Dutch oven. Take
fome brown gravy and put to it a little lemon-pickle, a
table fpoonful of catchup, and the end of a lemon.  Boil
the gravy, and when the fweetbreads are enough, lay
them in a difh, with the forcemeat in the middle. Take
out the end of a lemon, pour the gravy into-the difh,
and fend it up to table, |

| Calf’s
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Hice brown; then cover it in the pan with gravy made in-
the following manner: Take about a pound of coarfe.
beef, half a pound of veal cut {mall, a bunch of fweet-:
herbs, an onion, fome whole black and white pepper; two
or three blades of mace, four or five cloves, a piece of
carrot, a flice of lean bacon fteeped in vinegar; and a cruft
of bread toafted brown: Add to thefe a quart of Wine,
and let it boil till it is half wafted. In the mican time; pour
a quart of boiling water into the ftew-pan, cover it clofe,
and lec it flew gently. As foon as the gravy is done,
~{train it, and pour it into the ftew-pan with the beef.
Then take an ounce of truffles and morels cut fmall, with
fome fréfh or dried mufhrooms, and two fpoonsful of
catchup: Cover it clofe, and let it ftew till the fauce is
thick and rich. Have ready fome artichoke bottoms
quartered, and a few pickled mufhrooms. Boil the whole
together; and when your meat is tender, and the fauce
rich, lay the meat in a difh, pour the fauce over it, and
ferve it hot to table;
M0 e o8 iy Bolgis .
. FIRST boil them till they are tender, then cut thetn
into pieces; fome {quare, andfome long, and proceedthus:
Put a piece of butter into your ftew-pan, and when it is
inelted; ftrew in a large {poonful of flour, and ftir it well
togethes till it is fmooth ; then put to it a quart of good
gravy, three fhalots chopped fine, and a gill of white wines
alfo two or three thin flices of lean ham; and half a lemon.
‘When you have boiled them about twenty minutes, firain
the liquor through a fieve, and put it into the pan with
your palates as alfo forcemeat balls, truffles and morels,
pickled or freth muthrooms ftewed in gravy, and feafon it
with pepper and falt to your palate. Tofs them all up
together for five or fix minutes, then difh them up,
and garnith with lemon-or beet=roof; :

: Mutton.
CUT fome thin flices; the right way of the grain, off
a fine leg of mutton, and pare off all the fkin and far.—
Then put a piece of butterinto your ftew-pan, and fhake
fome flour over it; add to thefe two or thre¢ flices of
111, | Q ; lemon,
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lemon, with half an onion cut very fmall, a bunch of ¢
fwe:et-!:erbs, and a blade of mace, Put your meat with
thefe into the pan, flir them together for five or fix |
minutes, and then put in half a pint of gravy, with an
anchovy minced fmall, and a piece of butter rolled in 1
flour.  Stir the whole well together, and when it has
ftewed about ten minutes, difh it up, and ferve it to table.
Garnith with pickles and fliced lemon,

. S H: COT. . FE
- RAGOOS or POULTRY, VEGETABLES, &c.
A Goofe.

SKIN your goofe, dip it into boiling water, and break
th:e: breaft-bone, fo that it may lay quite flat. Seafon it
with pepper and falt, and a little mace beaten to powder;
lard it, and then flour it all over. Having done this,
take about a pound of beef fuet, and put it into your
ftew-pan, and when melted, boiling hot, put in the
‘goofe.  As foon as you find the goofe brown all over,

ut mn a quart of beef gravy boiling hot, a bunch of

weet-herbs, and a blade of mace, a few cloves, fome
whole pepper, two or three {mall onions, and & bay-leaf.
Cover the pan quite clofe, and let it ftew gently over a
flow fire. If the goofe is fmall, it will be done in an
hour, but if large, an hour and a half. = Make a ragoo
for it in the following manner: Cut fome turnips and
carrots into {mall pieces, with three or four onions fliced 3
boil all enough, put them, with half a pint of rich beef
gravy, into a faucepan, with fome pepper, falt, and a
- piece of butter rolled in flour. Let them ftew about a
quarter of an hour. When the goofe is done, take it out
of the ftew-pan, drain the liquor it was ftewed in well
from it, put it into a difh, and pour the ragoo over it.

Livers of Poultry.

TAKE the liver of a turkey, and the livers of fix
fowls, and put them into cold water. When they have
laid in it fome time, take them out, and put the fowls
livers
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livers into a faucepan, with a quarter of a pint of gravy,
a fpoonful of mufhrooms either pickled or frefh, the
* fame quantity of catchup, and a piece of butter rolled in
flour.  Seafon them to your tafte with pepper and falr,
and let them ftew gently about ren minutes. In the mean
time, broil the turkey’s liver nicely, and lay it in the
" middle, with the ftewed livers round it. Pour the fauce
over all, and garnifh with lemon.

R _ Oyfters
WHEN the oyfters are opened, fave as much of the
liquor as you can, and ftrain it through a fieve; wath
your oyfters clean in -warm water, and then make a
batter as follows: Beat up the yolks of two eggs with
~half a nutmeg grated, cut a little lemon-peel fmall, a
ood deal of parfley, and add a {poonful of the juice of
ﬁ:,inach, two {poonsful of cream or milk, and beat the
whole up with flour till it is a thick batter, Having
prepared this, put a piece of frefh butter into a ftew-pan,
and when it is thoroughly hot, dip your oyfters one by
one into the batter, then roll them in crumbs of bread
grated fine, and fry them quick and brown, which done,
take them out of the pan, and fet them before the fire.—
Have ready a-quart of chefnuts, fhelled and fkinned, and
fry them in the batter. When enough, take them up,
pour the fat our of the pan, fhake a little flour all over
the pan, and ryb a piece of butter all round with a {fpoon.
Then put in the oyfter liquer, three or four blades of
mace, the chefnuts, and half a pint of white wine, Let
them boil, and have ready the yolks of two eggs beat up,
with four fpoonsful of cream., Stir -all well together,
and when it is thick and fine, lay the oyftets in the difh,
and pour the ragoo over them, Garnifh with chefnuts
and lemon, ' i 50

’ Mufcles. ,

PUT your mufcles into a faucepan, and let them
ftew till they open. Then take them out of the thells,
and fave the liquor. Put into your ftew-pan a bit of
butter, a few mufhrooms chopped, a little parfley and
grated lemon-peel, Stir tohefe together, ‘and then put

O 2 in
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, Cucumbers. ~ 4
SLICE two cucumbers and two oni_ﬁns, an@ fry them
gogether in a little butter, Tht:} drain them in a fieve,
and put them ihto 2 faucepan, with. a gill of gravy, two
{poonsful of white wine, and a blade of ace. _Whﬂn
they have ftewed five or fix minutes, put in a piece of
butter, about the fize of a walnug, rolied in flour, a little
falt and chyan pepper. Shake them well togethf:r till the
whole is of a good thicknefs, then put them into your
dith, and ferve them up. ' '
5 Cauliffowers. |
TAKE a large cauliflower, wath it thumugh_ly clean;
and-feparate it into pieces, in the fame manner you would
do for pickling. Stew them in a nice brown cullis till

they are tender, Seafon with pepper and falt, and put

them into the difh with the fauce over them. Garnifh
with a few {prigs of the cauliflower nicely boiled.

) . | French Beans. - -

- TAKE a quarter of a peck of beans, ftring them
clean, but do not fplit them. Cut them acrofs in three
parts, and lay them in falt and water. After remaining

thus about a quarter of an hour, dry them well in a

cloth, then put them into a pan, and when you'have
fried them of a nice brown colour, take them out, pour
all the fat from the pan, and put into ‘it a quarterof ‘a
pint of hot water. Sur it into the pap by degrees, and
let it boil. Then take a quarter of a pound of freth
butter rolled in a little flour, two fpoonsful of catchup,
one of mufhroom-pickle, four of white wine, an onion

« fruck with fix cloves, two or three blades of beaten

mace, a little grated nutmeg, and a httle pepper and
falt.  Stir it all together for a few minutes, and then put
in the beans. Shake the pan till the whole is well mixed
together, then take out the onion, and pour all into your

'dith.  Garnifh with what moft pleafes your fancy; but

pickles may be preferred, This makes a very prett
fide-dith, - " . | S
e Endive,

TAKE three heads of fine white endive, wafh them

- t}ggrpughi}r clean, and then put them into falt and water

3 1 for
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for three hours. Cut off the green heads of a hundred
of afparagus, chop the reft fmall as far as it runs tender,
and throw it likewife into falt and water, Then take 2
bunch of celery, wath and fcrape it clean, and cur it
into pieces about three inches long. Put it into a fauce-
pan with a pint ofswater, three or four blades of mace,
and fome white pepper tied in a rag. When it has
ftewed till it is quite tender, put in the afparagus, fhake
the faucepan, and let it fimmer till the grafs is enough,
Take the three heads of endive out of the water, drain
them, and leave the largeft whole. -Pull the others
afunder, leaf by leaf, and put them into the flew-pan,
with a pint of white wine, - Cover the pan clofe, and let
it boil el thebeﬂdive isjuftenough. Then put in a quarter
of a pound of butter rolled in flour, cover the pan again,
and keep thaking it. 'When the endive is enough, take
it up, and lay the whole head in the middle; then with a
fpoon take out the celery and grafs, and lay them round
it, ‘angl the other parts of the endive over that. Pour the
liquor out of the faucepan into the ftew-pan, ftir the whole
together, and feafon it with falt, Have ready the yolks
of two eggs, beat up with a quarter of a pint of cream,
and a little grated nutmeg, Mix this with the fauce,
keep ftirring it one way till it is thick, then pour it ovep
the ragoo, and ferve it to table, '

Cabbage Force-meagre.

'TAKE a fine white-heart cabbage, wath it clean, and
boil it about five minutes. Then drain it, cut the ftalk
flat to ftand in a difh, carefully open the leaves, and take
out the infide, leaving the outfide leaves whole. Cut what
you take out very fine: then take the ficth of two or three
flounders or plaice, and chop it with the.cabbage, the
yolks and whites of four eggs boiled hard, and a handful
of picked parfley. Beat all together in a mortar, witha
quarter of a pound of melted butter, Then mix it up
- with the yolk of an egg, and a few crumbs of bread. Fill
the cabbage with this, and tie it together; put itinto a
deep ftew-pan, with half a pint of water, a quarterof a
pound of butter rolled in a little flour, the yolks of four

' ' ' eges
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ecos boiled hard, an onion ftuck with {_i:c cloves, fome
‘whole pepper and mace tied in a muflin rag, half an
ounce of truffles and morels, a fpoonful of catchup, anda
few pickled muthrooms. Cover it clofe, and let it fim-
mer an hour. When it is done, take out the a"‘;:_i.- \
{pice, lay the cabbage in your difh, untie it, pour over
the fauce, and ferve it to table. g s

Afparagus forced in French-rolls.

CUT a piece out of the cruft of the tops of three
French rolls, and take out all the crumb ; but be careful
that the crufts fit again in the places from whence they
were taken. Fry the rolls brown in freth butter: then
take a pint of cream, the yolks of fix eggs beat fine, and
a little falt and nutmeg.  Stir them well together over a
flow fire till it begins to be thick. Have ready an hun-
dred of {mall grafs boiled, and fave tops-enough to ftick
the rolls with.  Cut the reft of the tops {mall, put them
into the cream, and fill the loaves with them, Before
you fry the rolls, make holes thick in the top crufts to
ftick the grafs in. Then lay on the pieces of cruft, and
ftick the grafs in, which will make it look as if it was
growing. This makes a very handfome fide dith at a
{econd courfe,

Peas Francois,

SHELL a quart of peas, cut a large Spanifh onion
{mall, and two cabbage or Silefia lettuces. Put them
into a ftew-pan, with half a pint.of water, a little falt, pep-
per, mace, and nutmeg, all beaten. Cover them clofe,
- dnd let them ftew a quarter of an hour. “Then put ina
quarter-of a pound of freth butter rolled in a little flour, a
{poonfulofcatchup, and a piece of burnt butter about the
fize of a nutmeg. Cover them clofe, and let it fimmer a
quarter of an hour, obferving frequently to fhake the pan.
Have ready four artichoke bottoms fryed, and cut in
two, and when you pour the peas with their fauce into a
difh, lay them round it. If you chufe to make a pleafing
add’tion, do a cabbage in the manner directed in thearticle
Cabbage Force-meagre, and put in the middle of the dith.

OO (.51
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fidur, and let it be brown. Then by degrees flir in the
following ingredients : Half a pint of water, and the fame
* quantity of ale or {mall beer that is not bitter; an onion
and a piece of lemon-peel cut fmall, three cloves, a
blade of mace, fome whole pepper, a {poonful of
" muthroom-pickle, the fame quantity of catchup, and
an anchovy. Let the whole boil together a quarter of an
hour, then ftrain 1t, and it will be good fauce for various

difhes. - :
- A Cullis for all Sorts of Ragoos and rich Sauces.

TAKE about two pounds of leg of veal, and two
flices of lean ham, and put them into a ftew-pan, with
two or three cloves, a little nutmeg, a blade of 'mace,
fome parfley roots, two carrots cut in pieces, {ome
thalots, and two bay-leaves. Set them over a flow fire,
cover them clofe, and let them do gently for half an
hour, taking care they do not burn: then put in fome
beef broth, let it ftew till it is as rich as required, and

then ﬂrain_ it off for ufe. |

y - A Family Cullis.

TAKE a piece of butter rolled in fAour, and ftir it in
your ftew-pan till your flour is of a fine yellow colour ;
then put in fome thin broth; a little gravy; a glafs of
white wine, a bundle of parfley, thyme, laurel and
fweet-bafil, two cloves, a little nutmeg or mace, a few
muthrooms, and pepper and falt. Letit ftew an hour
over a {low fire, then fkim all the fat clean off, agd
ftrain it through a lawn fieve,

A White Cullis.

CUT a piece of veal into fall bits, and put it into
a ftew-pan, with two or three flices of “lean ham, and
two onions, each cut into four pieces; then put in fome
broth, dnd feafon with mufhrooms, parfley, green onions,
and cloves. Let it ftew till the virtues of all are pretty
well extracted ; then take out all your meat and roots
with a (kimmer, put in a few crumbs of bread, and let
it ftew foftly, Take the white part of a young fowl,
and pound it in a mortar till it is very fine, put this

I P inte
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Into your cullis, but do not let it beil ; if it does not

appear fulliciently white, you muft add two dozen of

blanched almonds.. When it has ftewed till it is of a
good rich tafte, firain it off,

A Cullis for Fifb. Lok
BROIL a jack or pike, till it is properly done, then
take off the fkin, and feparate the fleth from the bones.
Boil fix eggs hard, apd 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 fith, and pound all together. Then take
half a dozen onions, and cut them into flices, two
parfnips, and three carrots. Set on a ftew-pan, put
into it a piece of butter to brown, and when it boils put
in the roots; 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 apother faucepans
then put in a whole leek, fome parfley, fweet bafil,
half a dozen cloves, fome mufhrooms and truffles, and
a few crumbs of bread. When it has fltewed gently a
quarter of an hour, put in the fith, &c, from the mortar.
Let the whole fiew fome time longer, but be careful it
does hot boil. When fufficiently done ftrain it through.
a coarfe fieve. This is a very proper fauce to thicken
all made difhes. J

-

/

A Cullis of Roots. .

TAKE fome carrots, parfnips, parfley roots, and
onions: cut them in {lices, put them into a ftew-pan:
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.

il il il

.

: Ham Sauce. :
CUT fome thinilices of the lean part of a dreffed
ham, and beat it with a rolling-pin to a mafh, FPut 1t
into a faucepan, with a tea-cup full of gravy, and fet_ it
over a flow fire: but keep flisring it ‘to prevent ts =
TR fticking
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fticking at the bortom. When it “has been on fome
ti:;e,l [;gut'in a bunch of fweet herbs, half a pint _ﬂf beef
gravy, and*fome, pepper. Cover It clofe, let it ftew
over a gentle fire, and w ere it 15 quite done, ftrain itoffi
“This is a very good fauce for any kind of veal,

Effence of Ham. <
~ TAKE three or four pounds of lean ham, and cut it
into piecesabout an inch thick. Lay them in the bottom
of a ftew-pan, with flices of carrots, parfnips, and three
or four onions cut thin. Let them ftew till they flick to
the pan, but do not let it burn.  Then pour on fome
ftrong veal gravy by degrees, fome freth muthrooms cut
in pieces (but if not to be had muthroom powder),
truffles and morels, cloves, bafil, parfley, a croft of
bread, andaleek., Cover it down clofe, and when it has
fimmered till it is of 2 good thicknefs and flavour, ftrain
it off. If you have preferved the gravy from a dreffed
ham, you may ufe it with the before-mentioned ‘ingre-
dients, inftead of the ham, which will make it equally
good, but not quite fo high flavoured, L 1

Sicilian Satce.

TAKE half a {pbonful of coriander feeds, and four
cloves, and bruife them ina martar. Put three quarters
pf a pint of good gravy, and a quarter of a pint of eflence
of ham, into a ftew-pan. Peel half alemon, and cut it
into very thin flices, and put it-in with the coriander
feeds and cloves. Let them boil up, and rhen add three
“cloves of garlic whole, a head of celery fliced, two bay-
leaves, and a little bafil. Let thefe boil till the liquor
is reduced to half the quantity. Then put in a glafs of
white wine, firain it off, and if not thick enough, put
in a piece of butter rolled in flour. This is a good fauce
for roaft-fowls, ' 278

Sauce for any Kind of Roaft Meat,

TAKE an anchovy, wath it clean, and put to it a
glafs of red wine, fome gravy, a fhalot cut fmall, and a
little juice of a lemon. ~ Stew thefe together, ftrain it off,
“and mix it with the gravy that runs from the meat.

R ¥iz-on Sauce
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: Sauce for moft kinds of Fifp.

TAKE fome mutton or veal gravy, and put to it a
little of the liquor that drains from ;our ’ﬁflfl; Put it

- Into a faucepan, with an onion, an anchovy, a f; poonful

of catchup, and a glafs of white wine. Thicken it with
a lump of butter rolled in flour, and a fpoonful of cream.
If you have oyfters, cockles, or fhrimps, put them in
after you take it off the fire, bur it will be exceeding

- good without. - If you have no cream, inftead of white

wine you muft ufe red.

_ ' - Egg Sauce. |
. BOIL two eggs till they are hard: firft chop the
whites, then the yolks, but ncither of them very fine,
and put them together. Then put them into a quarter
of a pound of good melted butter, and ftir them well
together. ity ¥

Bread Sauce.

- €UT a large piece of crumb from a flale loaf, and

put it into a faucepan, with half a 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

onton and fpice, math the bread very finooth, and add to
it a piece of butter and a little falt.
| - Anchovy Sauce.

- TAKE an anchovy, and put it into half a pint of
gravy, with aquarter of a pound of butter rolled in a
ﬁttlﬂ flour, and ftir all together till it boils.- You may

- add, at your difcretion, a little lemon-juice, catchup,
red wine, or walnut liquor. :

- Shrimp Sauce. s |
"WASH half a pint of thrimps very clean, and put
them into a ftew-pan, with a fpoonful of anchovy liquor,
and half a.pound of butter melted thick. Boil'it up for
five minutes, and fqueeze in‘half a lemon. Tofs it up,
and pour it into your fauce- boat.

Oyfter Sauce.

- WHEN the oyfters are opened, preferve the liquor,
and firain it through a fine fieve. Wath the oyfters

r

very
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. very clean, and take off the beards. Put them into 3
flew-pan, and pour. the liquor over them. Thenadd a
large {poonful of anchavy _hqu‘nr, half a lemc_m, twoQ
blades of mace, and thicken it with butter mlle_mtﬁuu_r. '
Then put in half a pound of butter, and boil it up till
the butter is melted. Then take out the mace and
lemon, and fqueeze the lemon juice into the fauce. Give
it a boil, ftirring it all the time, and put it into your
fauce-boat,
To meit Butter. .
KEEP a plated or tin faucepan for the purpofe oply of
meltine butter. Put a little water at the bottom, and a
duft of flour. Shake them together, and cut the butter
in flices, As it melts fhake it one way; let it boil up,
and it will be {fmooth and thick. Bl il
4 | Caper Sauce. Z
+ TAKE fome capers, chop half of them very fine,
and put the reft in whole, Chop alfo fome parfley, with
a Jittle grated bread, and fome falt; put them into
- butter melted very {mooth, let them boil up, and then
pour it into your fauce-boat.
| Shalot Sauce.

CHOP five or fix thalots very fine, put them inte a
- faucepan with a gill of gravy, a {fpoonful of vinegar, and
fome pepper and falt. Stew them for a minute and
then pour them into your dith or fauce-boat.
| Lemon Sauce for boiled Fowls.

TAKE alemon and pare off the rind, then cut it into
flices, take the kernels out, and cut it into fmall {quare
bits ; blanch the liver of the fowl, and chop it fine; mix

the lemon and liver together in a boat, pour on fome
hot melted butter, and ftir it up.

Goofeberry Saute,
PUT fome codled* goofeberries, a little juice of forrel,
and a little ginger, into fome melted butter. oo
Fennel Sauce.

BOIL a bunch of fennel and parfley, chop it ver
X wi T o B - y
fmall, _an_d ftir it into fome melted butter, ?

- Mﬂr
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Forcemeat Balls. R
T AKE half a pound of veal and half a pound of fuet
cut fine, and beat them in a marble mortar or wooden
bowl, fhred a. few fweet-herbs fine, a little mace dried,
a fimall 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 {mall round
balls, and fomé in long pieces. Roll them in flour, and
.~ fry them of anice brown. If theyare for the ufe of white
fauce, inftead of frying, put a little water into a faucepan
- and when it boils, put them in, and a few minutes will

dﬂ" thﬂm.‘

Lemon Pickle. g o1 :

- TAKE about a fcore of lemons, grate off the out-
rinds very thin, and cut them into quarters, but leavethe
bottoms whole. Rub on them equally half a pound of
bay-falt, and fpread them on a large pewter dith. Either'
put them in a cool oven, or let them dry gradually by the
fire, till the juice is all dried into the peels : then put

and half an ounce of cloves beat fine, an ounce of nut-
meg cut into thin flices, four ounces of garlick peeled,
half a pint of muftard-feed bruifed a little, and tied in a

white wine vinegar, clofe the pitcher well up, and let 1t
ftand five or fix days by the fire. Shake it well up every
day, then tie it cJofe, and let it ftand three months to take
off the bitter, When you bottle it, put the pickle and
lemon into a hair fieve, prefs them well to -get out the

fine, and bottle it. Let the other ftand three or four
days, and it will refine itfelf. Pour it off and bottle it ;
let 1t ftand again, and bottle it till the whole 1s refined.—-
It may be put into any white fauce and will not hurt the
colour. Ir is very good for fifh-fauce and made dithes:
One tea-fpoonful is enough for white, and two for brown
fauce for x fowl. Ir is a mof} ufeful pickle, and givesa
pleafant flivour, Always put it in before you thicken

4 the fauce, or put any cream in, left the fharpnefs fhould
' make it curdle, ‘

= CHAPv

them into a well glazed pitcher, with an ounce of mace, -

muflin bag. Pour upon them two quarts of boiling

liquor, and let it ftand till another day; then pouroff the
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Hang them before the fire till they are of a fine brown ;
then put them into a large ftew-pan with a quart of good
gravy, and let them ftew half an hour. Then put in
a flice of lemon, a little anchovy, two tea {poonsful of
lemon pickle, a large fpoonful of walnut-catchup, the
fame of browning, a little chyan pepper, and a fetwr
morels and trufles.” When your fricandoes are tender,
take them up, and thicken your gravy with butter and
flour. Strain it, put your fricandoes in the difh, pour
your gravy on them, and garnith with lemon and barbe-
ries. - You may likewife put round them fome fried

forcemeat balls.
' Veal Olives.

CUT fome large collops off a fillet of veal, and hack
§ them well with the back of a knife. Spread very thinly
force-meat over each, thén roll them up, and either toaft
or bake them. Make a ragoo of oyfters and {weetbreads
cut in fquare bits, a few mufhrooms and morels, and lay
them in the difh with the rolis of -veal, “Put nice brown
gravy into the difh, and fend them up hot, with forte-
meat balls round them. Garnifh with lemon. -

A Grenade of Veal.

TAKE fome flices of veal cut thin from the fillet, and
lard them half way with bacon. Then take a dozen
fquab pigeons clean picked and truffed, put them into a
pan of boiling water, and let them lie in it two or three
minutes. Having done this put into a ftew-pan fome
good gravy, with a dozen muthrooms picked and fliced,
and three veal fweetbreads cut and fliced. Put the
pigeons to thefe articles, and fet the ftew-pan over a
very (low fire, When the pigeons and {weetbreads are
enough, thicken the gravy with fome rich cullis, and
add fome -cocks combs, with artichoke bottoms fhred
fmall. Let thefe ftew a little while, and then fet them
to cool. Cut fome thin flices of ham and bacon, put
i {ome. force-meat, then the larded veal into a ftew~
pan, and lay the ham and bacon over it; put fome yolks
of eggs over the ham and veal, and then more force~

meat: then put in the ragoo of pigeons, and turn the
IV, B ' flices
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Veal a-la-Bourgeoife. A

CUT fome lean veal into thin flices, lard them with
bicon, and feafon them with pepper, falt, beaten mace,
cloves, nutmeg, and chopped pariley. Putin the bottom
of your ftew-pan fome {flices of fat bacon, lay the veal
upon them, cover the pan, and fet it over the fire for
eight or ten minutes, juft to be hot, and no more. Then,
with a brifk fire, brown your veal on both fides, and fhake
fome flour over it. Pour in a quart of good broth or
gravy, cover it clofe, and let it flew gently tll it is
enough. Then take out the flices of bacon, fkimall the
fat off clean, and beat up the yolks of three egas, with
fome of the gravy.  Mix all together, and keep it fir-
Ting one way till it is fmooth and thick. Then take it up,
lay your meat in the difh, pour the fauce over it, and
garnifh with lemon. .

: Calf’s Head Surprife. X

WHEN you have properly cleanfed it for drefling,
fcrape a pound of fat bacon very fine, take the crumbs
of two penny loaves, a fmall nutmeg grated, and feafon
to your tafte with falt, chyan pepper, and a little 1émon-
peel.  Beat up the yolks of fix eggs, and mix all toge-
Lth':r in a rich force-meat. Put a little of it into the
€ars, and the reftinto the head. Then put itintoa deep
pot, juft wide enough to admic it, and put to it two
quarts of water, half a pint of white wine, a blade or
two of mace, a bundle of {weet-herbs, an anchovy, two
{poonsful of walnut and mufhroom catchup, the fame
quantity of lemon-pickle, and a little 'falt and chyan
pepper. Lay a coarfe pafte over it to keep in the fteam,
and put it for two hours and a half into a very quick
oven. When you take it out, lay the head in a foup-
difh, fkim off the fat from the gravy, and ftrain it
through a hair fieve into a ftew-pan. Thicken it with
a lump of butter rolled in flour, and when it has boiled
a few minutes, put in the yolks of fix eggs well beaten,
and ‘mixed with half 4 pint of cream, Have ready
boiled 'a few force-meat balls, and half an ounce of
truffles and morels, ‘but do not ftew them in the gravy.
o H Q.2 ‘ - Pour
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Pour the gravy over the head, and garnith with trufiles
and morels, force-meat balls, barberries and mufhrooms.
This makes an elegant top difh, and is not very ex-
penfive. |
A Calf's Pluck. -

ROAST the heart ftuffed with fuet, fweet-herbs, and
a little parfley, all chopped fmall, a few crumbs of
bread, fome pepper, falt, nutmeg, and a little lemon-

el, all mixed up with the yolk of an egg. Boil the

lights with part of the livet, and when they are enough,

chop them very {mall, and put them into a faucepan
with a piece of butter rolled in flour, fome pepper and

falt, and a little juice of lemon. Fry the other part of
* the liver with fome thin flices of bacon. Lay the mince
at the bottom of the difh, the heart in the middle, and
the fried liver and bacon round, with fome crifped
parfley. Serve them up with plain melted butter in
a fauce-boat. '
Loin of Veal en Epigram.
ROAST a lom of veal properly for eating, then take
it up, and carefully cut oft' the {kin from the back part
“without breaking it. Cut out all the lean part, but leave
theends whole, to contain thefollowing mincemeat: Mince
all the meat very fine with the kidney part, put it into
a little gravy, enough to moiften it with the gravy that
COMmes f%ﬂm the loin.. Put in a little pepper and falt,
fome lemon-peel thred fine, the yolks of three eggs, and
a fpoonful of catchup, Thicken it with a little butter.
rolled in flour. Give it a fhake or two over t}}t fire, put
it into the loin, and pull the fkin gently over it. If the
fkin fhould not quite cover it, give the part wanting a
brown with a hot iron, or put it into an oven fc_-r'ahnu.t a
. quarter of an hour, Send it up hot, and garnifth with
lemon and barberries, - | :
il Pillow of Veal. . 1§
FIALF roaft a neck or breaft of veal, then cut it into
fix picces, and feafon it with pepper, falt, and nutmeg.
Take a pound of rice and put to it a quart of brath

fome mace, and a litde falt. Stew it over a ftove n::';r;
s

F
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very flow fire, till it is thick ; but butter the bottom of
the pan you do it in. Beat up the yolks of fix.eggs, and
ftir them intoit. Then take a little round deep difh, butter -
_ it, and lay fome of the rice at the bottom. Then lay the
veal in a round heap, and cover it all over with rice. Rub
it over with the yolks of eggs,- and bake it an hour and
/a half. Then open the top, and pour in a pint of good
rich gravy. Send it hot to table, and garnith with a
Seville orange cut in quarters.

Shoulder of Veal a la Piedmontoife.

CUT the fkin off a tfhoulder of veal, fo that it may
~ hang at one end; then lard the meat with bacon or ham,
and feafon it with pepper, falt, mace, fweet-herbs, parfley,
and lemon peel. Cover it again withthe fkin, ftew it with
gravy, and when it is tender, take it up. Then take forrel,
fome lettuce chopped fmall, and ftew them in fome butter
with parfley, onions, and muthrooms. When the herbs
are tender, put to them fome of the liquor, fome {weet-
breads and bits of ham. Let all ftew together a fhort
time; then lift up the fkin, lay the ftewed herbs over and
under, cover it again with.the fkin, moiften it with melted
butter, ftrew over it crumbs of bread, and fend it to the
oven to brown. Serve it up hot, with fome good gravy
in the difh. o

Sweetbreads of Veal a la Daupbine.

. TAKE threc of the largeft feetbreads you can get,
and open them in fuch a manner that you can ftuff in
force-meat. Make your force-meat with a laree fowl or
young cock: fkin it, and pick off all the fleth. Then
take half a pound of fat and lean bacon, cut it very fine,
and beat them in a mortar. Seafon it with an anchovy,
fome nutmeg, a little lemon-peel, a very little thyme,
and fome parfley. Mix thefe up with the yolks of two
eggs, fill your {fweetbreads with it, and faften them toge-
ther with fine wooden fkewers. Put layers of bacon at
the bottom of a ftew-pan, and feafon them with pepper,
falt, mace, cloves, fweet-herbs, and a large onion
fliced. Lay upon thefe thin flices of veal, and then

. your fweetbreads, Cover it clofe, let it ftand eight or -

ten
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ten miputcs over a flow fire, and then pourin a quart of
boiling wateror broth, and let it ftew gently fortwo hours.
Then take out the fweetbreads, keep them hot, ftrain the
gravy, fkim all the fat off, and boil it up till it is reduced

to about half a pint. Then put in the {weet-bréads, and
let them ftewtwoor three minutes in the gravy. Lay |

them in a difh, and pour the gravy over them. ~Garnith
with lemon. | '

: Sweetbreads en Gordineere.
PARBOIL three fweetbreads; then, take a ftew-pan,
and put in it layers of bacon, or ham and veal; over
which lay the fweetbreads, with the upper fides down- -
wards. Putin a layer of veal and bacon over them, a
pint of veal broth, and three or four blades of mace. Stew
them gently three quarters of an hour; then take out
the {weetbreads, ftrain the gravy through a fieve, and
fkim off the fat. Make an amulet of yolks of eggs, in
the following manner: Beat up four yolks of eggs, put
two on a plate, and fet them over a ftew-pan ug boiling
water, with another plate over it, and it will be {oon
done. Put a little fpinach-juice into the other half, and
ferveit the fame. Cut it out in {prigs of what form you
pleafe, put it over the {weetbreads in the difh, and keep
them as hot as you can.  Thicken the gravy with butter
rolled in flour, and two yolks of eggs beat up in a gill,
of cream. Put it over the fire, and keep flirring it one
way-till it is thick and fmooth. Pour it over the fweet-
breads, and fend it to table, Garnith with lemon and
beet-root, o . o A
A favory Difb of Veal. & Tey
CUT fome large collops from a leg of veal, fpread
them on a drefler, hack them with the back of a knife,
and dip them into the yolks of eggs. Seafon them with
cloves, mace, nutmeg, and pepper, beaten fine. Make
force-meat with fome of your veal, beef fuet, oyfters
chopped, fweet-herbs fhred fine, and the aforefaid fpices.
Strew all thefe over your collops, roll and tie them up,
put them on fkewers, tie them to a {pit, and roaft them,
To the reft of your force-meat add a raw egg or two, roll

4 e

|
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it in balls, and fry them. Put them into the difh with
the meat wheén roafted, and make the fauce w:.t_h ftrong
broth, an anchovy, a fhalot, a little white wine, and
fome fpice. Let it fiew and thicken it with a piece of
butter rolled in flour. - Pour the fauce into the dith, lay
the meat in with the force-meat balls, and garnifh with

lemon.
. Sweetbreads a-la-daub.

TAKE three of the largeft and fineft fweetbreads you
can get, and put them for five minutes into a faucepan
of boiling water. . ‘Then take them out, and when they
are cold, lard them with fmall pieces of bacon, a row
down the middle ; thena row on each fide, with lemon-

eel cut the fize of a ftraw; then a row on each fide of
pickled cucumbers, cut very fine. Put them into a
ftew-pan with fome good veal gravy, a little lemon-juice,
and a {poonful of. browning. Stew them gently a
quarter of an hour, and a hutle before they are ready
thicken with flour and butter. Difh them up and pour
the gravy over them: Lay round them bunches of
boiled celery, or oyfter patties ; and garnith with barber-
ries of parfley. -

Scotch Collops. .
CUT your collops off the thick part of a leg of veal,
about the fize and thicknefs of a crown-piece, and put a
piece of butter browned into your frying-pan, then lay
in your collops, and fry them over a quick fire. Shake
‘and turn them, and keep them on a fine froth. When
they are of a nice licht brown take them out, put them
mnto a pot, and fet them before the fire to keep warm.
* Then put cold butter again into your pan, and fry the
collops as before. When they are done and properly
brown, pour the liquor from them into a ftew-pan, and
add to it half a pint of gravy, half a lemon, an anchovy,
half an ounce of morels, a large fpoonful of browning,
the fame of catchup, two fpoonsful of lemon-pickle, and
feafon to your tafte with falt and chyan pepper. Thicken
it with butter and flour, let it beil five or fix minutes,
and then put in your culiog)s, and fhake them over the
) | fire,
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fire, but be careful not to let them boil. When they_

have fimmered a litcl , take them our, and lay them in
the dith, Then ftrain your gravy, and pour it hot on
~them. "Lay on them forcemeat balls, and little flices
of bacon curled round a fkewer and boiled. Throw a

few muthrooms over them, and garnith with barberries
and lemon. :

2 A% Beef Collgps.
TAKE a large rum p fteak, or any piece of beef that

is tender, and cut it into pieces in the form of Scotch

collops, but larger. Hack them a little with a knife, then
flour them, and having melted a little butter in your ftew-

pan, put in your collops, and fry them quick for about
 two minutes.  Then put in a pintof gravy, a bit of butter
rolled in flour, and {eafon it with pepper and falt. Cutfour
pickled cucumbers into thin flices, a few capers, half a
walnut, and a little onion fhred fine. Put thefe into the
pan, and having ftewed the whole together about five
minutes, put them all hot into your dith, and fend them
to table. Garnifh with lemon.

 Beef a-lo-daub.

TAKE a rump of beef, and cut out the bone, or a
part of the leg-of mutton piece, or whatis ufually called:
the moufe-buttock, and cut fome fat bacon into flices as
long as the beef is thick, and about a quarter of an inch
fquare. Take four blades of mace, double that number
u‘}' cloves, a little all-fpice, and half a nutmeg ‘grated
fine.. Chop a good handful of parfley, and fome {weet-

herbs of all forts “very fine, and feafon with falt and

pepper. Roll the bacon in thefe, and then take a larEe
larding-pin, and with it thruft the bacon through the
beef. Having done this, put it into a ftew-pan, with a
quantity of brown gravy fufficient to cover it. Chop
three blades of garlick very fine, and put in fome freth
mufhrooms, two large onions, and a carrot. Stew 1t
gently for fix hours, then take it out, firain off the

‘gravy, and fkim off all the fat, Put your mcat and .

gravy into the pan again, and add to it a gill of white
wine ; and if you find it not fufficiently {eafoned, alqclia
! ittle

p—
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litle more pepper, and falt.  Stew it gently for half an
hour more, and, then add fome qrylg?q}g& bottoms, morels
and truffies, fome oyflers, and a fpoonful of vinegar.
Then. put the meat into a.foup-difh, and pour the fauce
over ity , i . ol e 3 Bast i o |
i i 00 Beef Tremblent. - y 2250

T AKE a brifket of beef, and tie up the fat end quite
tight. Put it into a por of water, and ler it boil gently
for fix hours. Seafon the water wigh alittle falt, a hapd-
ful of all-fpice; two onions, two turnips, and a carrot. In
the ‘mean time put'a piece of butter into a ftew-pan, and
meltity then put in two fpoonsful of flopr; and ftir it till
it is fmooth. Putin a quart’ of gravy, a fpoonful of
catchup; the fame of browning, a gill of white wine, and
fome turnips and carrots cutr into {mall” pieces. . Stew
them gently till the rogts are tender, and feafon with pepa
per.and falt,  Skim the fat clean off, put the beef in the
dith, and pour the fauce over it.—Garnifh with any kind
of ' pickles. et - -

| Beef A-la-mode.

THE moft proper parts for this purpofe are, a fmall
buttock, a leg-of-mutton piece, a clod, or part of a large
buttock. Being furnithed with your mear, take two
pzen of cloves, as much mace, and half an ouynce of
I-fpice beat fine: chop a large handful of - parfley, and
all forts of fweet-herbs fine; cut fome fat bacon as lopg
15 the beef is thick, and about a quarter of an inch
ware, and put inro it the {pice, &c, and into the beef
u¢ fame, Then put the beef into a pot, and coyer it
ith, water. . Chop four large onjons yery fine, and fix
loves of garlick, fix bay-leaves, and a handful of cham-
pignons, or frefh mufhrooms, put all into the pot, with
L pint of porter or ale, and balf a pint of red wine; put
n Jome pepper and falt, fome chyan pepper, a fpoonful
of vinegar, {trew thiee handfuls of bread-rafpings, fifted
ne, over all; cover the pot clofe and ftew it for fix
Jours, or accoiding toithe fize of the piece; if a large
ece, erzht hours: . Then take the beef ouyt, put it.into
\deep difh, and keep it hot over fome boiling water ;

L rEEE S | " ftrain
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| ftrain the gravy through a fieve, agd pick out the chama
pignons or mufhrooms ; fkim all the fat off clean, put it
; into your pot again, and give it-a boil up; if not feafon-

ed enough, {ealon it to your liking; then put'the gravy
over your beef, and fend it hot te table. If you like it

beft cold, cut it in flices with the gravy over it, which will
be a ftrong jelly.

, | . Betf a-la-royal. .
TAKE all the bones out of a brifket of beef, and
make holes in it about an inch from each other, " Fill
one hole with fat bacon, a fecond with chopped parfley,
and a ' third with chopped oyfters. Seafon thefe ("(p:jﬂings
- with pepper, falt, and nutmeg. When the beef is com-
pletely ftuffed, put it into a pan, pour upon it a pint of
r wine boiling hot, dredge it well with flour, and fend it
to the oven. Let it remain there three hours, and when
it 1s'taken out, fkim of all the fat,’ put the meat into
your dith, and ftrain the gravy over it, Garnith with
pickles. AT

Beef Oliwes.

- CUT {fome fteaks from a rump of beef about half' an
inch ‘thick, 'as fquare as you can, and about ten inches
long; then cut a piece of fat bacon as wide as the beef,
and about three parts as long.  Put part of the yolk of
an egg on the beef, the bacon on thar, and the yolk of
an'egg on the bacon.  Lay fome good favory force-meat
on that, fome of the yolk of -an egg on the force-meat,
and then roll them up, and tie them round with a ftring
in two places. 'Strew on fome crumbs of bread, and
over them fome of the yolk of an egg. Then fry them
brown in a large pan, with fome becf dripping, and when
they are doné take them -ouf, and lay them to drain,
Mélt fome buttér in a ftew-pan, -put in a fpoonful of
flour,- and ftir it well till it 1s fmooth. Then putin a =
pint of good gravy, with a gill of white wine, and then

. the “olives, and let them ftew an hour, Add fome
mufhrooms, truffles, and morels, force-meat balls, fweet- -
breads cut in fmall pieces, and fome ox-palates. Squeeze
in the juice of half a’ lemon,  and feafon it with peppe; -'
beddi i I and

i

_~—.






















MCIEL: A ST 137
Ut the gravy in a ftew-pan, with three .ounces of boiled
'i?icc, @ f%rgun%ul-df gpudpzrcam, and a little catchup and
mufhroom powder. Thicken it with -ﬁuurﬁand butter, and
give ita gentle boil. Fry your rumps till they are of a
*Eght brown; and when you dith them up, lay them
round on 'the rice, fothar the fmall ends may meet in the
middlé; lay a kidney ‘between every rump, and garnifh
with barberries and red cabbage. This makes a pretty
fidey or corper difh. - ' _
Mutton Rumps a la-braife.

BOIL fix mutton rumps for fifteen minutes in water ;
‘then take them out, and cut them into two, and put them
intoa ftew-pan, with half a pint of good gravy, a gill of
~white wine, an onion ftuck with cloves, and a little falt
and chyan pepper. Cover them clofe and ftew them till
they are tender. Take them and the onion out, and

thicken the gravy with a lictle butter rolled in flour, a

oonful of browning; and the juice of half a lemon.
Boil it up il it is fmeoth but not too thick. Then put
in yfour rumps, give them a thake or two, and difh them
up hot. Garnifh with herfe-radith and beet-root. For
variety, you may leave the rumps whole, and lard fix -
kidnies on one fide, and do them the fame as the rumps,
only not boil them, and put the rumps in the middle of
the difhy and kidnies round them, with the fauce over
iy e

Mutton Chops in Difpuife,

RUB the chops over with pepper, falt, nutmeg, and a
little parfley. Roll each in half a fheet of white paper,
well buttered withinfide, and clofe the two ends. Boil
fome hog’s-lard, or beef dripping, in a ftew-pan, and

ut the fteaks into it. Fry them of a *fine brown,
then take them out, and let the fat thoroughly drain
. from them. Lay them in your dith, and ferve them
up with ﬁnud gravy in a fauceboat, Garnifh with horfe-
~ radifh and fried parfley. '

A Shoulder of Mutton called Hen and Chickens.
HALF roaft a thoulder, then take it up, and cut off
the blade at the firft joint, and both the flaps, to make

Y. . S ) . the
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iithe blade round; feore the blade round in diamonds, throw
“a litde pepper and falt over it, and fet it in a tin oven to
i broil.. Cut the flaps and meat off the thank, in, thin flices,
cand put the gravy that came out of the mutton intoa

ftew- pan, with a little good gravy, two fpoonsful of wal-

~nut catchup, ene of browning, a little chyan pepper, and
vone or two fhalots. When your meat is tender,. thicken
- with flour and butter, put it into the difh with the
gravy, and lay the blade on the top: = Garnifh with green

pickleda i S o

: TO3EN Osford Fobn. |
[ CUT fome collops from a leg of mutton as thin asyou -
Jean, and take out all the fat finews, Seafon them with falt, .
‘pepper, and inace, and ftrew over them a little fhred par=
Hley, thyme, and two or thtee fhalots. * Put a good lump
~ vof butter into a fi¢w-pan, and when it is hot, putin your
collops.’ Keep' ftirring them with a wooden fpoon Htill
-they are three parts done, and then add half a pint of gravy,
alittle lemeon-juice, and thicken it with flour and butter.
'Let them fimmer four or five minutes, and they will be
enough. Put them into your difh with the gravy, and
throw fricd pieces of bread, cut indices, over and round
them, °Garnifh with pickles. ‘

A Quarter of Lamb Forced.

TAKE a large leg of lamb, cut a long flit on theback
fide, and take out the meat; but be careful you do not
deface the other fide, Then chop the meat fmall with
‘marrow, half 2 pound of beef-fuet, fome oxfters, an an-
‘chovy wafhed, an onion, fome fweet-herbs, 4 little lemon-
peel, and fome beaten mace and nutmeg. Beat all thefe
together in.a mortar, ftuff up the leg in the fhape it was
‘befere, few it up, and rub it all over with the yolks of
‘eggs beaten; fpit it, flour it all over, lay it to the _ﬁre, :
and bafie it with butter. An hour will roaft it. In t_he
mean time, cut the loin into fteaks, feafon them with
pepper, falt, and nutmeg, lemon-peel cut fine, and a few
herbs.  Fry them in frefh butter of a fine brown, then
“pour out all. the butter, put in a quarter of a pint of white
wine, fhake it about, and then add half a pint of firong

gravy
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- put to the fauce one anchovy chopped finall, a bundle of
fweet-herbs, and half alemon, Boil it a few minutes, then
draw your pig, put a {mall lemon or apple in the pig’s
mouth, and a leaf on each fide. Strain your fauce,%nd pour
iton boiling hot. Sénd it up whole to table, and garnith
with barberries and fliced lemon. Lt | '

A4 Pig au Pere Duillet. :

CUT off the head, and divide the body into quarters ;
lard them with bacon, and feafon them well with falt,
pepper, nutmeg, cloves, and mace.  Puta layer of fat
bacon at the bottom of a kettle, lay the head in the mid-
dle, and the quarters round it. Then put in a bay leaf, an
onion thred, a lemon, with fome carrots, parfley, and the
liver, and ‘cover it again with bacon. Put in a quart of
broth, ftew it for an%aur, and then take it up, Put your
pig into a ftew-pan, pour ina bottle of white wine, cover
it clofe, and let it ftew very gently anhour. Tn the mean
time, while it is ftewing in the wine, take the firft gravy
it was ftewed in, fkim off the fat, and ftrain it. Then
take a {fweet-bread cutinto five or fix flices, fome truffles,
morels, and mufhrooms, and ftew all together. till they
are enough. Thicken it with the yolks of two eggs, or
a,piece of butter rolled in flour; and when your pig is
enough, take it out, and lay it 'in your dith, Put the
wine it was ftewed in to th¢ fauce, then pour it all over
" the pig, and garnith with lemon. I it is tq be ferved up
cold, let it ftand till it is fo, then drain it well, and wipe
ir, that it may look white, and lay it in a difh, with the
head in the middle, and the quarters round it. Throw
fome green parfley over all.  Either of the quarters
feparately make a pretry difh.

A Pig Matelote.

. HAVING taken out the entrails, and fcalded your
pig, cut off the head and pettitoes; then cut the body
into four quarters, and put them, with the head and toes,
into cold water. Cover the bottom of a ftew-pan with
flices of bacon, and place the quarters over them, with,

~ the pettitoes, and the head cutin two. Seafon the w]_1 ole

with pepper and falt, a bay leaf; a little thyme, an onion, :
and add a bottle of white wine. Then lay on more ﬂu:e;
: 0










. .your fowl, and tie them on with packthread in diamonds.
It will take an hour roafting by 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. . Garnifh
with pickles, mufhrooms, ,or oylters.—It. is proper for a
fide-dith at dinner, or top-difh for fupper, -

| Fowls marinaded. f1ktii

RAISE the {kin from the breaft-bone of a large fowl
with your finger ;. then take a veal fweetbread and cut it
fmall, a few oyfters, a few muthrooms, an anchovy, fome
pepper, a little nurmeg, fome lemon-peel, and a little
thyme ; chop all together {mall, and mix it with the yolk
of an egg, ftuff it in between the fkin and the fleth, but
take great care you.do not break the fkin; and then put
what oyfters you pleafe in the body of the fowl. Paper
the breaft, and roaft it. - Make good gravy, and garnith
with lemon.. You may add 'a few mufhrooms to the
fauce. T o : Aalt

Chickens chiringrate. o

FLATTEN the breaft-bones of your chickens with
a rolling-pin, but be careful you do not break the fkin.
Strew fome flour over them, then fry them in butter of a
~ fine light brown, and drain all the fat out of the pan, but
leave the chickens in. Lay a pound of .gravy beef, with
the fame quantity of veal curt into thin {lices, : over your
chickens, together with a little mace, two or three cloves,
fome whole pepper, an onion, a {mall bunch of fiveet-
herbs, and a piece of carrot. Then pour ina quart of boil-
ing water, cover it clofe, and let it flew a quarter of an
hour. Then take out the chickens, and keep them hot:
let the gravy boil till it is quite rich and good ; then
ftrain it off, and put it into your pan again, with two
{poonsful of red wine, and a few muthrooms. Put in
-your chickens to heat, then take them up, lay them in
‘your dith, and pour your fauce over them. Garnith
with lemon, and a few flices of cold ham broiled.

Chickens a-la 5:’&_/&.

TAKE a couple of fine chickens, lard thém, and
feafon them with pepper, falt, and mace ; then put 2

layer
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Tayer of veal in the bottom of a deep ﬁE;‘V'Pﬂﬁ,' with a

flice or two of bacon, an onien cut in pieces, a piece of
carrot, anda layer of beef ; then put in the chickens with
the breafts downwards, and abundle of fweet-herbs; after
that alayer of beef, and put in a quart of broth or water;

cover it clofe, and let it flew very gently for an hour. In

the mean time get ready a ragoo made thus : Take two

veal {wectbreads, cut them fmall, and put them into a

faucepan, with a very little broth or water; a few cocks«

combs, truffles, and morels, eut fmall, with an ox-palate.

Stew them all together, and when your chickens are done;-
take them up, and keep them hot; then firain the liquor

they were ftewed in, fLim off the fat, and pour it into
your ragoo; add a glafs of red wine, a {poonful of catch-
up, and a few mufhrooms; then boil all together with a

few artichoke bottoms eut in four, and afparagus tops. If
your fauce is not thick enough, put in a piece of butter

rolled in flour ; and when properly done, lay your-chick-

ens in the dith, and pour the ragoo over them. Garniflx

. With lﬂmﬁﬂ;

o Chickens in favory Felly.

TAKE two chickens, and roaft them. Boil fome
calf’s feet to a firong jelly ; then take out the feet, and
fkim off the fat; beat up the whites of three eggs, and
mix them with half a pint of white wine vinegar, the
juice of three lemons, a blade or two of mace, a few
pepper-corns, and a little falt, Put them to your jelly 5
and when it has boiled five or fix minutes, ftrain it fe-
veral times through a jelly-bag till it is very clear. Then
puta little in the bottom of a bowl large enough to hold
your chickens, and when they are cold, and the jelly fet,
lay them in with ‘their ‘breafts down. Then fill your
bowl quire full with the reft of your jelly, which you
muft take care to keep from fetting, {o that when you
pour it into your bowl it will not break. — Let it ftand
all night; and the next day put your bafon into warm
water, pretty near the top. As foon as you find it loofe
in the bafon, lay your difh over it, and turn it-out

whole.
Chickens

























152 MADE DISHIS.
bundle of fweet-herbs, and fome whole pepper.  Put i
the partridgeswith their breafts downwards, laj,r fome thin
flices of beef and veal over them; and fome parﬂrzj; thred
fine. Cover them, and let them {tew eight or ten minutes
over a flow fire; then give your pan a.hake; and 'Pn_u"r
in a pint of boiling water, Cover it clofe; and let it {tew
half an hour over a little quicker fire; then take our your
birds, keep them hot, pour into the pan a pint of thin
gravy, let them boil till there is about half a pint, then
ftrain'it off, and fkim off all the far; In the mean time
have a veal fweetbread cut fmall, truffles, and morels;
cocks-combs, and fowls livers flewed inh a pint of gdbii
gravy half an hour, fome artichoke-bottoms and afparagus-
tops, both blanched in warmwater, and a few muthrooms.
Then add the other gravy to this, and put in your par-
tridges to heat. “If it is not thick enough, put in a piece
of butter rolled in flour. When thoroughly hot, pue
your partridges into the difh, pour the fauce over them,
and ferve them to table. Pt
Pheafants a-la-braze.
COVER the bottom of your ftew-pan with a layer of

‘beef, alayer of veal, a little piece of bacon, a piece of

carrot, an onion ftuck with cloves, a blade or two of
mace, a fpoonful of pepper, black and white, and a
bundle of f{weet-herbs, Having done this, put in your
pheafant, and cover it with a layer of beef and 4 layer of
veal. Set it on the fire for five or fix minutes, and then
pout in two quarts of boiling gravy. Cover it clofe, and
let it ftew very gently an hour and a half. 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 a veal fweetbread that has been ftewed
;&’ith the pheafant, fome truffles and morels, livers of
fowls, artichoke bottoms, and (if you have them)
afparagus-tops. Let thefe finmer in the gravy about
five or fix minutes, and then add two {ipoonsful of
catchup, two of red wine, a fpoonful of browning, and a
little piece of butter rolled in four. hake all together,
then put in your pheafant, with a few mufhrooms, and

let them ftew about five or fix minutes more. Then
' | take
»
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take up your pheafant, pour the ragoo'overit, and lay
forcemeat-balls round. Garnifh with lemon. -

| Snipes, or Woodtocks, in furtout.
 TAKE fome forcemeat made of veal, as much beef”
fuet chopped and beat in a mortar, with an equal quantity
" ‘of crumbs of bread; mix in a little beaten mace, pepper
and falt, fome parfley, a few fiveet-herbs, and the yolk of
an ego. Lay fome of this meat round the dith, -and
then put in the fnipes, being firft drawn and half-roafted.
Take care of the trail, chop it, and {catter it all over the
difh, Take fome good gravy, according to the bignefs
of your furtout, fome truffles and morels, a few mufh-
rooms, a fweetbread cut into pieces, and artichoke
bottoms cut {mall. Let all ftew together, fhake them,
and take the yolks of two or three eggs, beat them up
with a fpoonful or two of white wine, and ftir all toges
ther one way. When it is 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, feafon with beaten mace, pepe
per and falt to your tafte; cover it with the forcemeat
all over; then rub on the yolks of eggs to colour it, and
fend it to the oven.  Half an hour will do it fufficiéntly,

Suipes with Purflain Leaves.

DRAW your fiipes, and make a forcemeat for the 4n-
fide, but preferve your ropes for your fatce ; fpit them
acrofs upon a lark-{pit, covered with bacon and paper, and
toaft them gently. For fauce, you muft take fome prime
thick leaves of purflain, blanch them well in water, put
them into a ladle of cullis and gravy, a bit of fhalot,
Ee;:per’-, falt, nutmeg, and parfley, ftew all together for

alf ‘an hour %mtly. Have the ropes ready blanched -
and put in. Difh up your fnipes upon thin flices of
bread fried, fqueezes the juice of an orange into y*.:':ur
fauce; and ferve them up. AR

Larks a- fa-Franca{ﬁsu

~ TRUSS your larks with the legs acrofs, and put a
fage-leaf over their breafts, Put them on a long thin
fkewer; and between every lark put a bit of thin bacon,
v AV, 5 Then
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i them clofe, and let them ftew half an hour; then difh

them up, and pour the fauce over them. Gamifh with
h Seville oranges cut into thin flices and notched,.

Maccaroni.
{ BROIL four ounces of maccaroni till it is quite tender,
I then lay it on a fieve to. drain, and put it into a ftew-pan,
i with about a gill of cream, and a piece of butter rolled, in
' flour, Boil it five minutes, pour it on a plate,. Lay

! Parmafan cheefe toafted all over it, and fend it up.in a
water-plate, I

Amulets.

TAKE fix eggs, beat them up as fine as you cany
| firain them through a hair fieve, and put them into a fry-
i ing-pan, in which muft be a quarter of a pound of hot
i butter, Throw a little ham {craped fine, with fhred
] *parfley ; and feafon them with pepper, falt, and nutmeg,

Fry it brown on the under fide, and lay it on your dith,

but do not turn it. Hold a hot falamander over it for
- half a minute, to take off the faw look of the eggs, Stick.

curled parfley in it, and ferve it up. '

- Amulet of Afparagus. . oo

- BEAT up fix eggs with cf&am, boil fome of th&-largeﬂg

and fineft afparagus, and, when boiled, cut off all the

green in fmall pieces. Mix them with the'eggs, and put

in fome pepper and falt. Make a {lice of butter hot in the

pan, put them in, and ferve them up on buttered toaft.

? Oyfter Loaves.
' "MAKE a hole in the top of fome little round loaves,
and take out all the crumb. Put fome oyfters into a flew-
pan, with the oyfter liquor, and the crumbs that weré
taken out of the loaves, and a large picce of butter, flew
them together five orfix minutes, then put ina {poonful
of good cream, and fill your loaves. Lay a bitof cruft
carefully on the top of each, and put them in the oven -

~ to crifp. j
. Mufbroom Loaves. g
;" -~ TAKE fome f{inall buttons, and ‘wafh them as for
{ pickling., Boil them a few minutes in a little water, and

pu t
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ut-to them two large {poonsful of cream, with a bit of
Eﬁttﬁr rolled in flour, and a little falt and pepper. Boil
thefe up, then fill your loaves, and do them in the fame
manner as direéted in the preceding article.
Eggs and Brocoli. ‘
BOIL your, brocoli tender, obferving to fave a large
bunch for the middle, and fix or eight little thick fprigs
to ftick round. Toaft a bit of bread as large as you would
have it for your dith or buttes plate, Butter fome eggs
thus:—Take fix eggs, or as many as you have occafion
for, beat them well, put them into a fauce-pan, with a
good piece of butter and a lictle falt ;- keep beating them
- with a fpoon till they are thick enough, and then pour
them on the toaft. Set the largeft bunch of brocoli in
the middle, and the other little pieces round and about,
Garnith the dith with little {prigs of brocoli. This is 2
pretty fide difh, or corner plate. £ %

Ve I - Spinach and Eggs. _
. PICK and wath your fpinach very clean in feveral
waters, then put it into a faucepan with a little falt ; cover
it clofe, and fthake the pan often. = When it is juft tender,
. and whillt it 1s green, throw it into a fieve to drain, and
then lay it in your dith. Have ready a ftew-pan of water
boiling, and break as many eggs into cups as you would
poach. When the water boils, put in the eggs, have an
egg-flice ready to take them out with, lay them on the
‘ fpinach, and ferve them up with melted butter in a cup.

Garnifh with orange cut in quarters. ;

€CHAP XH,.
VEGETABLES anp ROOTS.

N drefling thefe articles, the greateft attention muf¥
be paid toi gleanlinefs. | They are, particulatly at
fome times of the year, fubjett to duft, dirt, and mfeéts,
fo that if they are' not properly cleanfed, they will be
unfatisfactory to tliofe for whom they are provided, and
. difre~

e
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difreputable to the cook. To avoid this, be careful fitF o
pick off' all tlie outfide leaves, then wafh'them well in fe-
veral waters, ‘and let them lay fome time in'a pan of clean
water before you drefs them. Be fure your faucepan is
thoroughly clean, and boil them by themfelves in plenty
of water, They thould always be brought crifp to rahle,
which will be effected by being careful not to boil theny
too much.—Such are the general obfervations neceffary
to be attended to in dreffing of Vegetables and Roots,
We fhall now proceed to par;icul'axjs,h beginning with

Afparagus,

SCRAPE all the ftalks very carefully tﬂ_]'thE}r-' look

white, then cut them all even alike, and throw them
into a pan of clean water, and have ready a flew-pan
with water boiling, Put fome falt' in, ‘and tie the
afparagus in little bunches, put them in, and when they
are a little tender, take them up. If vou boil them toa
much, they will lofe beth their colour and tafte. Cut
the round off a fmall loaf, about half an inth thick,
and toaft it brown an both-fides: then dip it into the
liquor the afparagus was boiled in, and lay it in- your
difh. - Pour a little melted butter over your toaft, then
lay your afparagus on the toaft all round your difh, with
the heads inwards, and fend it to table, with melted butter
in a bafon. Some pour melted butter over them; but
this is injudicious, as it makes the handling them very
difagreeable. *
A ' - Artichokes.

TWIST off the ftalks, then put them into cold water,
and wath them well. When the water boils, put them

~in with the tops downwards, that all the duft and fand

may boil out. About an hour and a half, or two hours,
will do them. Serve them up with melted butter in
cups. !
Brocoli. i
CAREFULLY ftrip off all the little branches tiil
ou come to the top one, and then with a knife peel off
the hard outfide fkin that i# on the ftalks and little

branches, and throw them into water.. Have ready a
| ' {tew-
[ E
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pepper and falt.  Boil a {mall bunch of mint by itleif
chop 1t fine, and lay itin lumps round the edge of }rﬁu:
dt{h Melred butter is fometimes preferred to mixing it
with the peasi : i

S b e Windfor Beans. fiila

TH_ESE' muft be boiled in plenty of water, with 2
good quantity of falt in it, and when they feel tender,
a;e,enuugh-. Boil and chop fome parfley, put it into
good melted butter, and ferve them up with boiled bacon
and the butter and parfley in a boat.. Remember never
to boil them with bacon, as that will greatly difcolour
them. :
Kidney Beans.

FIRST carefully ftring them, then flit them down the
suiddle, and cut them acrofs. Put them into falt and
water, and when the water boils in your faucepan, put
them in with a little falt. They will be {oon done, which -
may be known by their feeling tender. Drain the water
glear from them, lay them in a plate ; dnd fend them up
with butter in a fauce-boat. :

J : Sﬁf#ﬂfﬁ. .

BE careful to pick it exceeding clean, then wafh it i
five or fix waters, putit into a faucepan that will juft hold
it, without water, throw a little falt over it, and cower it
clofe.  Put your faucepan on a clear quick fire, and when
you find the {pinach fhrunk and fallen to the bottom, and
‘the liquor that comes out boils up, it is done. Then put
.t into a clean fieve to drain, and juft give it a gentle
fqueeze. - Lay itona plate, and fend it to table, with
melted butter in a boat, |

! . " Cabbages. . ;

. TAFTER you have taken off the outer leaves, and well
wafhed them, quarter them, and boil them in plenty of
water, with a handful of falt. When they are tender,
drain them on a fieve, but do not prefs them.—Savoys
and greens muft be boiled in the fame manner, but always
by themfelves, by which means they will eat crifp, and
be of a goodcolowr. |

g NV Turnips.

®
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yolks of fix eggs, the whites of three, and beat them up
with a little rofe-water and nutmeg, and a little falt and.
fugar. Mix all well together, and put it into your cloth,
tie it loofe to give it room to fwell, and boil it an hour.
When done, put it into your difb, pour melted butter
over it, and ferve it to table. L
- Another, but more expenfive, way of making abread-
pudding is this; cut thin all the crumb of a ftale penny
loaf, and put it into a quart of cream, {et it over a flow-
fire, ’till 1t is {fcalding hot, .and then let it ftand ’till 1t 1s
cold. Beat up the bread and the cream well together,
and grate in fome nutmeg. Take twelve bitter almonds;
boil them in two fpoonsful of water, pour the water to
the cream, ftir it inwith alittlefalt; and {fweeten it to your
tafte. Blanch the almonds in a mortar, with two fpoons-
ful of rofe or orange flower water, ’till they are a fine
pafte; then mix them by degrees with the cream.
Take the yolks of eight eggs, and the whites of four,
beat them up well, putthem into the cream likewife, and
mix the whole well together. Dip your cloth into warm'
water, and flour it well, before you put in the pudding ;
tie it loofe, and let it boil an hour. Take care the water’
boils when you put it in, and that it:keeps fo all the time.
* When it is enough, turn it into your dith, Melt fome
butter, and put in it two or three {poonsful of whitewine
or fack; give it a boil, and pour it over your pudding,
Then ftrew a good deal of fine fugar over your pudding
and difh, and fend it hot to table. Inftead of a cloth, you
may boil it in a bowl or bafon, which is indeed the better
way of tiiilgwo. In this cafe, when it is enough, take
it up in bafon, and let it ftand a minute or two to
cool; then untie the firing, wrap the cloth round the
bafon, lay yoeur difh over it, and turn the pudding out:’
then take off the bafon and cloth with great care, other-
wife a light pudding will be fubjeét to break in turnjng
put. : |
Batter Pudding,
TAKE a quart of milk, beat up the yolks of fix eges

and the whites of three, and mix them with a quarter of ;:
pint of milk, Then take fix fpoonsful of flour, a teas

X3 {poonful]
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your difh, pour melted butter over it, with a little wine
or fack, and ftrew on the top fine fugar grated,
3 " Hunting Pudding. - ¥ e
MIX eight eggs beat up fine with a pint of good
cream, and a pound of flour. Beat them well together,
and put to them a pound of beef fuet finely chopped, a
pound of currants well cleaned, half a pound of jar-raifins
ftoned and chopped fmall, two ounces of candied orange
cut fmall, the fame of candied citron, a quarter of a
pound of powdered fugar, and a large nutmeg grated.
Mix all together with half a gill of brandy, put it into
a cloth, and boil it four hours. Be fure to put it in
when the water boils, and keep it boiling all the time.

When done, turn it into a dith, and ftrew over it pow=
dered fugar. |

Steak Pudding.

MAKE a good cruft, with flour and fuet thred fine,
and mix it up with cold water ; feafon it with a little
falt, and make it pretty {tiffi Take either beef or
mutton fteaks, well feafon them with pepper and falt,
and make it up as you would an apple pudding ; tie it
in a cloth, afd put it in when the water boils. If a fmall
Eudding, it will take three hours; if a large one five

ours, : |

Calf’s- Foot Pudding.

MINCE very fine a pound of calves-fect, firft taking
out the fat and brown. Then take a pound and a half ﬂ%
fuer, pick off all the fkin, and thred it {mall. Take fix
eggs, all the yolks, and but half the whites, and beat
them well. Then take the crumb of a half-penny roll
grated, a pound of currants clean picked and wathed,
and rubbed in a cloth, as much milk as will moiften it
with the eggs, a handful of flour, and a little falt, nut-
meg, and fugar, to feafon it to your tafte. Boil it nine
hours; then take it up, lay ic in your difh, and pour
melted butter overit. If ‘you put white wine and fugar
anto the butter it will be a pleafing addition.

Prune
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‘ {134 Prune Pudding. _

TAKE a few fpoonfuls from a quart of milk, and
beat in it fix yolksof cggs-and three whites, four fpoons-
dul of flour, a little falt, and two {poonsful of beaten
ginger. . Then by degrees mix in the reft of thie milk,
and a pound of prunes, Tie it up in a cloth, boil it
an_hour; and pour over it melted butter, Damfons

done in the fame manner are equally good. |

, foog? | Plumb. Pudding. . »
CUT a pound of fuet into fmall pieces, but not too
fine, a pound of currants wathed clean, a pound of rai-
fons ftoned, eight yolks of eggs, and four whites, half
a nutmeg grated, a tea-fpoonful of beaten ginger, a
pound of flour, and a pint of milk.” Beat the eggs firft,
then put to them half the milk, and beat them togetherj
and, by degrees, flir in the flour, then the fuet, fpice
and {ruit, and as much milk as will mix it well togethers
wvery thick,” It will take four hours boiling. ~ When
done, turn it into your difh, and ftrew over it grated
fogar. ' |

Hafly Pudding.

~ PUT four bay-leaves into a quart of milk; and fet
it on the fire to boil. Then beat up the yolks of two
eggs with a little falt. Take two or three fpoonsful of
milk, and beat up with your eggs, take out thie bay-
leaves, and ftir up the remainder of the milk. Then
Awith 2 wooden fpoon in one hand, and flour m th&q;tl-!wr,,
ftir it ingill it is of a good thicknefs, but not too thick.
Lt it boil, and keep it fiirring ; then pour it intoa difh,
and flick pieces of butter in different places. Remem-
ber, before. youftir in the flour to take out the bay-
leaves. ;

o  Qatmeal Pudding. . _
_ TAKEa pint of whole oatmeal, and fteep it ina quart
-of boiled milk over night, In the morning take half
-a pound of beef fuet fhred fine, and mix with the oatmeal _
.and milk; then add to them fome grated nutmeg and
a Jittle fale, with three eggs beat up, a quarter of a

pound of currants, the fame quantity of raifins, and as
3 - much




much fugar as will fweeten it. Stir the whole well toge-
ther, tie it pretty clofe, and boil it two hours. When
~ done, turn it into your dith, and pour over:it melted

butter. s

Suet Pudding, -

TAKE fix fpoonsful of flour, a pound of fuet fhred
{mall, four eggs, a {poonful of beaten ginger, a tea-fpoon-
ful of falt, and a quartof milk. Mix the eggs and flour
with a pint of the milk very thick, and with the fea oving
mix in the reft of the milk with the fuet. Let your batter
be pretty tgick, and boil it two hours.

» Veal-Suet Pudding.

TAKE a three-penny loaf, and cut the crumb of it
into flices. Boil and pour two quarts of milk on the
bread, and then put to it one pound of veal fuet melted
down. Add to thefe one pound of currants, and fugar
to the tafte, half a nutmeg, and fix eggs well mixed to-
gether. This pudding may be either boiled or baked ;
if the latter, be careful to well butter the infide of your
difh. j

Cabbage Pudding. i

TAKE one pound of beef fuet, and as much of the
lean part of a leg of veal. ‘Then take a little cabbage well
wathed, and fcald it. Bruife the {uet, veal, and cabbage
together 'in a marble mortar, and feafon it with mace,
nutmeg, ginger, a little pepper and falt, and put in
fome green goofeberries, grapes, or barberries. Mix
them all well with the yolk of four or five eggs well
beaten.  Wrap all up together in a green cabbage-leaf,
and tie it in a cloth. It will take about an hour boiling.

A Spoonful Pudding.

TAKE a fpoonful of flour, a {poonful of cream, or
milk, an egg, a little nutmeg, ginger, and falt. Mix
all together, and boil it in a little wooden dith half an
bour. ~ If you think proper you may add a few currants.

White Puddings in Skins. |

BOIL half a pound of rice in milk till it is foft, having
firft wafthed the rice well in warm water. Put it into a

V. Y fieve
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ZYeaft Dumplins.

" MAKE a light dough with flour, water, yeaft, and
falt, as for bread, cover it with a cloth,” and fet it before
the fire for half an hour. Then have a faucepan of water
on the fire, and when it boils, take the dough, and .make
it into round balls, as big as a large hen’s egg. Then
flatten them with your hand, put them into the boiling
water, angd a few minutes will do them. Take care that
they do not fall to the bottom of the pot or faucepan,
as in that cafe they will then be 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.

Norfolk Dumplins.

TAKE half a pint of milk, two eggs, a little falt, and
make them into a good thick batter with flour. Have
ready a clean faucepan of water boiling, and drop your
batter into it, and two or three minutes will boil them ;
but be particularly careful that the water boils faft when
you put the batter in. Then throw them into a fieve to
drain, turn them into a difh, and ftir a lump of freth
butter into them.

Hard Dﬂmpﬁm.

MAKE fome flour and water, with a little falt, intoa
fort of pafte. Roll theni in balls in a little flour, throw

them into boiling water, and half an hour will boil them.
They are beft boiled with a good piece of beef. .

- Potatoe Pudding,

BOIL half a pound of potatoes till they are foft, then
peel them, mafh them with the back of a fpoon, and rub.
them through a fieve to have them fine and {mooth.
Then take half a pound of freth burter melted, half a
pound of fine fugar, and beat them well together till they
are quite fmooth. Beat up fix eggs, whites as well as
yolks, and ftir them in with a glafs of fack or brandy.
Pour it into your cloth, tie it up, and about half an hotr
will do it.  When you take it out, melt fome butter, put
nto ir a glafs of wine fweetened with fugar, and pour it
over your pudding. '

2 | Black
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gether, put it on the fweemeats, and {end it to a mode-
rate heated oven. About an hour will do it.

Orangé Pudding.

BOIL the rind of a Seville orange very foft, then beat
it in a marble mortar with the juice, and put to it two
Naples bifcuits grated very fine, a quarter of a pound of
fugar, half a pound of butter, and the yolks of fix eggs.
Mix them well together, lay a good puff-pafte round
the edge of your difh, and bake it half an hour in a
gentle oven.  Or you may make it thus: *°

Take the yolks of fixteen eggs, beat them well with
half a pint of melted butter, gratein the rinds of two fine
Seville oranges, beat in half a pound of fine fugar, two
{poonstul nfg orange flower-water, two of rofe-water, a
gill of fack, half a pint of cream, two Naples bifcuits,
or the crumb of a half-penny loaf foaked in cream, and
mix all well together. Make a thin puff-pafte, and lay
it all round the rim, and over the difh. Then pour in
the pudding, and fend it to the oven,

. Lemon Pudding. 3

TAKE three lemons, cut the rinds off very thin, and
boil them in three quartd of water till they are tender.
- Then pound them very fine in a mortar, and have ready
a quarterof a pound of Naples bifcuits boiled up ina quart
of milk or cream. Mix them and the lemon rind with it,
and beat up twelve yolks and fix whites of egos very fine.
Melt a quarter of a pound of frefh butter, and put in half

. apound of fugar, and a little orange flower water. Mix.

all well together, put it over the fire, keep it ftirring till
it is thick, and then fqueeze in the juice of half a lemon.
- Put puff-pafte round your dith, then pour in your pud-
ding, cut fome candied fweetmeats and ftrew over ity and
bake it three quarters of an hour. ~ Or you may make it
i this manner :

Blanch and beat eight ounces of Jordan almonds m;ith

orange ﬂmff:r water, and add to them half a pound of

cold butter, the yolks of ten egps, the juice of a large
lemon, and half the rind grated fine. Work them in a
marble mortar till they look white and light, thep put

the

s







PUDDINGS. 175

{tir in a quarter of a pound of butter. Grate {fome nutmeg,
and fweeten it to your tafte, Then tie it up clofe, and
boil it another hour. Then take it up, turn it into your
difh, and pour over it melted butter.

y Millet Pudding.

WASH and pick clean half a pound of millet-feed,
put it into half a peund of fugar, a whole nutmeg grated,
and rhree quarts of milk, and break in half a pound of
freth butter, Butter your difh, pour it in, and fend it
to the oven. ' ‘

Oat Pudding.
TAKE a pound of oats with the hufks off, and lay
them in new milk, eight ounces of raifins of the fun
ftoned, the fame quantity of currants well picked and
wathed, a pound of fuet fhred fine, and fix new laid eggs
well beat up. Seafon with nutineg, beaten ginger, and
falt, and mix them all well together.

y Tranfparent Pudding.
. BEAT up eight eggs well in a pan, and put to them
half a pound of butter, and the fame quantity of loaf fugar
beat fine, with a little grated nutmeg. Set it on the fire,
and keep flirring it till it is the thicknefs of burttered
eggs. “Lhen put it into a bafon to cool, rolla rich puff-
pafte very thin, lay it round the edge of your difh, and
pour in the ingredients. Put itinto a moderately heated
oven, and about half an hour will do it.

_ , French Barley Pudding.,
. BEAT up the yolks of fix eggs, and the whites of
three, and put them into a quart of cream. Sweeten it
to your palate, and put in a little orange flower water,
or rofe water, and a pound of melted butter. Then put
in fix handsful of French barley, having firft boiled it

tender in milk. Then butter a difh, pour it in, and
fend it to the oven. :

Potatoe Pudding. +Y
BOIL two pounds of white potatoes till they are foft,

peel and beat them in a mortar, and ftrain them through
a fieve till they are quite fine. Then mix in half a

pound
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Quince Pudding.

SCALD your quinces till they are very tender, then
pare them thin, and f{crape off all the {oft part. Strew,
fugar on them till they are very {weet; and put to thema
~ litcle ginger and a little cinnamon, ’_l_u a pint of cream
put three of four yolks of eggs, and ftir your quinces i
it till it is of a good thicknefs. Butter your difh, pour
it in, and bake it.—In the fame manner you may treat
apricots, or white-pear plumbs.

;i ol Cowflip Pudding. _

CUT and pound fmall the flowers of a peck of cow-
Nips, with half a pound of Naples bilcuits grated, and
three pints of cream.  Boil them a little, then take them
off the fire, and beat up fixteén eggs, with a little ecream
and rofe water. Sweeten te your palates Mix it all
well together, butter a difh, and pour it in. Bake it,
and when it is enough, throw fine fugar over it, and
ferve it up. ' : : e

% Cheefe-curd Puddings. T

TURN a. gallon of milk with rennet; and drain off
all the curd from the whey. Put the curd intoa mortar
and beat it with half a pound of frefh butter, till the
butter and the curd are well mixed. Beat the yolks of
fix eggs, and the whites of three, and ftrain them to the
curd. Then grate two Naples bifcuits, or half a penny-
toll, Mix all thefe together, and fweeten to your palate,
Butter your patty-pans, and fill' them with the ingre-
_dients, Bake them i a moderately heated oven, and

when they are done, turn them out into a difh., Cut
citron and candied orange-peel into little narrow bits,
about an inch long, and blanched almonds cut in lon

flips. Stick them here and there on the tops of the
puddings, according to your fancy. Pour melted butter,

with a little fack in it, into the difth, and throw fine
{ugar all over them. X

Apple Pudding.
PARE twelve large apples, and take out the cores,
_Put them into a faucepan, with four or five {poonsful of
water, and boil till they are foft and thick, Then beat

V. ¥ them
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three pints of milk and mix them well together. . Butter |
a dripping-pan, and fet it under beef, mutton, or a loin t
of veal. When the meat is about half roafted, putin |
your pudding, and let the fat drip on it. When it is
brown at top, cut it into fquare pieces and turn it over ;
and when the under fide is browned alfo, fend it to table

on adifh,

C:H APy XV,

PIES.

T HERE arefeveral things neceffary to be particularly
T obferved by the cook, in order that her labours and
ingenuity under this head maybe bmugh_t to their proper
degree of perfefion. One very material confideration * ‘.o
muft be, that the heat of the oven is duly proportiened
to the nature of the article to be baked. Light pafte
requires a moderate oven; if it is too quick, the cruft
cannot rife, and will therefore be burned; and if two {low,
it will be foddened, and want that delicate light brown
it ought to have. Raifed pies muft have a quick oven,
and be well clofed up, or they will fink in their fides and
lofe their proper thape. Tarts that are iced, thould be
baked in a flow oven, or the icing will become brown
before the pafte is properly baked.

Having made thefe general obfervations refpeéting
the baking of pies, we fhall now direct the cook %nw to
make the different kinds of pafte, as they muft be pro-
yportioned in their qualities according to the refpective
articles for which they are to be ufed. |

Puff- Pafte muft be made thus: Take a quarter of 2
peck of flour, and rub intoita pound of butter very fine.
Make it up into a light pafte, with cold water, juft ftiff
enough to work it up, Then roll it out about as thick
as a crown piece ; put a layer of butter all over, then
fprinkle on a little flour, double it up, and roll it out
again; Double and toll it, with layers of butter, three
- tumes, and it will be properly fir for ufe.

L2 . Short
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Veal Pie.

CUT a breaft of veal into pieces, feafon them with
pepper and falt, and lay them in your difh, Boil ﬁ; or
eight eggs hard, take the yolks only, a_n:-.:i put them 1nto
different places in .the pie, then pour in as much water
as will pearly fill the difh, put on the lid, and bake 1t
well. A lamb pie muft be done in the fame manner,

A rich Veal Pie.

CU'T a loin of veal into fteaks, and feafon them with
falt, pepper, nutmeg, and beaten mace. Lay the meat
in your difh, with fweetbreads feafoned, and the yolks of
fix hard eggs, a pint of oyfters, and half a pint of good
gravy.  Lay a good puff-pafte round your difh, half an
inch thick, and cover it with a lid of the fame fubftance.
Bake it an hour and a quarter in a quick oven. When
it comes home, take off the lid, cut it into eight or ten
pieces, and ftick them round the infide of the rim of the
difh. Cover the meat with flices of lemon, and fend the
pie hot to table.

- Lamb or Veal Pies in bigh Tafte.

CUT your lamb or veal into {mall pieces, and feafon
with pepper, falt, cloves, mace, and nutmeg, beat fine.
Make a good puff-pafte cruft, lay it into your difh, then
put in your meat, and firew on it fome ftoned raifins and
currants clean wathed, and fome fugar. Then lay on
fome forcemeat balls made {weet, and, if imthe fummer,
fome artichoke bottoms boiled ; but, if winter, fcalded
grapes. Add to thefe fome Spanifh potatoes boiled, and
cut into pieces, fome candied citron, candied orange, 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
15 done thefollowing compofition : mix the yolks of three
~ eggs with a pint of wine, and ftir them well together

over the fire one way, till it is thick. Then take 1t off,
put in fugar enough to fweeten if, and fqueeze in the
'E'"c? of alemon. Raife the lid of your pie, put this
ot 1nto 1t, clofe it up again, and fend it to table.

Venifon
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bundle of fweet herbs. Let it boil till it is reduced to
about a pint, then ftrain it off, and add two {poonsful of
catchup, three of red wine, 2 fmall piece of butter rolled
in flour, and half an ounce of truffles and morels. Sea-
fon it to your palate, and boil it. Roll half the brains with
fome fage, then beat them up, and add to them twelve
leaves of fage chopped very fine. Then ftir all together
and giveit a boil. ‘Take the other part of the brains,
and beat them with fome of the fage chopped fine, a litt]e
lemon-peel minced, and half a {mall nutmeg grated. Beag
up ‘with an egg, and fry it in .little cakes of fine light
brown. Boil fix eggs hard, of which take only the yolks,
and when your pie comes home, take off the lid, lay the

gs and cakes over it, and pour in all the fauce. Send
it hot to table without the lid.

_ Calf’s Feet Pfe.

BOIL your calf’s feet in three quarts of water, with
three or four blades of mace, and let them boil gently rill
it is reduced to about a pint and a half. Then take out the
_ feet, ftrainthe liquorand makea good cruft. Cover your
difh, then take the fleth from the bones, and put half into |
it. Strew over it half a pound of currants, clean wathed
and picked, and half a pound of raifins ftoned. Then
lay on the reft of your meats, fkim the liquor they were
boiled in, {weeten it to your tafte, and put in half a pint
of white wine. Then pour all into the difh, put on your
lid and bake it an hour and a half,

Sweethread Pie.

LAY a puff-pafte half an inch thick at the bottom of
a deep difh, and put a force-meat round the fides. Cug
fome fwe:@tb're‘ads ID pieces, three or four, é.ccnrdiné to the
fize the pie 1s intended to be made; lay them in firft, then
fome artichoke bottoms, cut into four pieces each , then
{fome cuck’s—cmnbs,_, a few trufes and morels fnme: alpa
ragus tops, and frefh muthrooms, yolks of ’eggs bﬁiﬁ}t{
hard, and force-meat balls; feafon with pepper and falt
Almoft £ill the pie with water, cover it, and bake it twa
hours, When _it comes from the oven, ]m'ur in fome r}:fg
real gravy, thickened with a very little cream and Ho!ur

Chefbire
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Giblet Pie.

CLEAN two pair of giblets well, and: put all but the
" livers into a faucepan, with two quarts of water, twenty.,
corns of whole pepper, three blades of mace, a bundle of
{weet-herbs, and a lérge onion. Cover th;z‘ﬂ clofe, and
let them ftew very gently till they are tender. Have a,
good cruft ready, cover your difh, lay at the bottom a
fine rump fteak feafoned with pepper and falt, put in your
giblets, with the livers, and ftrain the liquor they were
~ itewed in; then feafon it with falt, and pour it into your.
pie. Puton the lid, and bake it an hour and a half. ,

Duck Pie.

SCALD two ducks and make them very clean ; then
cut off the feet, the 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 puf-
pafte cruft all over the difh, feafon the ducks, both infide
and out, with pepper and falt, and lay them in the dith
with the giblets at each end properly feafoned. Put if as

much water as will nearly fill the pie, lay on the cruft
and let it be well baked. - | |
Pigeon Pie.

PICK and clean your pigeons very nicely, and then
feafon them with pepper and falt. . Put a large piece of
freth butter, with pepper and falt, into each of their
" Dbellies. Then cover your difh with a puff-pafte cruft,

lay in your pigeons, and put between them the necks;
Eizzards, livers, pinions, and hearts, with the yolk ofa

ard egg, and a beef-fteak in the middle. Put as much

water as ‘will nearly fill the difh, lay on the top cruft,
and bake it well. |

* Chicken Pie.

SEASON your chickens with pepper, falt, and mace.
Put a piece of butter into each of them, and lay them in
the dith with their breafts upwards. = Lay 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 pufi-pafte. Put on the lid, and bake it in a
moderately heated oven. |

V. Aa " Another
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~ quarter of a pound of fcraped bacon, two onions, a glafs
of red wine, the crumb of a penny loaf, a little winter
~ favoury, the liver cut {mall, and a lictle numwg.._Seafﬂn
i high with pepper and falt; _:mx 1t W@ll up with the

-yolks of three eggs, raife the pie, and lay the forcemeat
* in the botron of the difh. Then put in the hare, with
the gravy that came out of it; lay on the lid, and fend it
to the oven. An hour and a half will bake it.

Rabbit Pie.

CUT a couple of young rabbits into quarters; then
take a quarter of a pound of bacon, and bruife it to
pieces in a marble mortar, with the livers, fome pepper,
{alt, a little mace, {fome parfley cut fmall, fome chives,
and a few leaves of {weet bafil. When thefe are all
 beaten fine, make the pafte, and cover the bottom of
the pie with the feafoning. . Then put in E;he rabbits,
pound fome more bacon in a mortar, and with it fome
freth butter. Cover the rabbits with this, and lay over
it fome thin flices of bacon: put on the lid, and fend it
to the oven. It willtake two hours baking, When itis
“done, remove the.lid, take out the bacon, and fcum oft
~ the fat. If there is not gravy enough .in the pie, pour
in fome rich mutton or veal gravy boiling hot.
“Another Method of making @ Rabbit Pie, and which is
) particularly done in the Coun'y of Salop.

CUT two rablats into pieces, with two pounds of
fat pork cut {mall, and feafon both with pepper and falt
to your tafte. Then nrake a geod puff-pafte cruft, cover
your difh with.it, and lay m your rabbits, Mix the
~pork with them; but take the livers of the rabbis, par-
boil them, and beat them in a mortar, with the fame
quantity of fat bacon, and a little fweet-herbs, and fome
oyfters, Seafon with pepper, falt, and nutimeg, mix it
up with the yolk of an egg, and make it into little-balls,
Scatter them about your pie, with fome arrichoke bot-
‘toms cut in dices, and fome cocks-combs, if you have
them. Grate a fmall nutmeg over the meat, then pour
~in half a pint of red wine, and half a pint of water. Clofe
- your pie, and bake it an hour.and a half ina quick but
.not too fierce an oven, -

Aaaz " Fine
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with half a pint of cream, and a little nutmeg and fugar.

Put it over a flow fire, and keep ftirring -it till it is near”

boiling ; then take off the lid of the pie, and pour it in.

* Cut the cruft into fmall three corner pieces, and flick
them about the pie.—A pear pie muft be done in the
fame manner, only the gquince or marmalade muft be

- omitted, . * |

v Apple Tart.

SCALD eight or ten large codlins, let them ftand
till they are cold, and then take off the fkins. Beat the
pulp as fine as poffible with a fpoori: then mix the yolks

~of fix eggs, and the whites of four. Beat all together
very fine, put in fome grated nutmeg, and {weeten it to
your tafte. Melt fome good freth butter, and beat it
till it is of the confiftence of fine thick cream. Then
make a puff-pafte, and cover a tin patty-pan with it
pour in the ingredients, but do not cover it with the
pafte. When you have baked it a quarter of an hour,
flip it out of* the patty-pan on a- difh, and ftrew over it
fome fugar finely beaten and fifted.,

Cherry Pie. -
- HAVING made a good cruft, lay a little of it round
the fides of your difh, and-ftrew fugar at the bottom.
Then lay in your fruit, and fome fugar at the top. Put
on your lid, and bake it in a flack oven. If you mix
fome currants with the cherries, it will be a confiderable
addition.—A plumb or goofberry pie, may be made in
the fame manner. X
i, . Minge Pies. |
SHRED three pounds of fuet very finey, and chop
it as fmall as poffible; take two pounds of raifins ftoned
and chopped very fine, the fame quantity of currants,
nicely picked, wathed, rubbed, and dried at the fire,
Pare half a hundred fine pippins, core them, and chop
them fmall, take half a pound of fine fugar, and pound
it fine, a quarter of an ounce of mace, a quarter of an
ounce of cloves, and two large nutmegs, all beat fine;
put them all into a large pan, and mix them well toge-
ther with half a pint of brandy, and half a pint of fack,
1 put

-
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put it down clofe in a flone and 1t wi -2
three or four months. W.hcnp}?;,u make .}rnilrigi?s’ gﬂ: |
a httle_didh, fomewhat larger than 'a foup-plate ,la}r a
very thin cruft all over it ; lay a thin layer of Icat and
then a layer of citron, cut very thin, then a la}:er of
mince-meat, and a layer of orange-peel cut thin ; over
that a little meat, {queeze half the juice of a fine Seville
orange or lemon, lay on your cruft, and bake it nicely.
Thefe pies eat very fine cald. If you make them in
little patties, mix yd}n‘ meat and {fweetmeats accordingly.
If you choofe meat.in your pies, parbail a neat’s tongue,
peel it, and chop the meat as fine as poffible, and mix
with the reft; or two pounds of the infide of a firloin of
beef boiled. But when you uf¢ meat, the quantity of -
fruit muft be doubled. - : '

Anather Method of making Mince Pies.

TAKE a neat’s tongue, and boil it two hours, then
fkin it, and chop it exceedingly fmall. Chop very fmall
three pounds of beef {uet, three pounds of good baking
apples, four pounds of currants clean wathed, picked,
and well dried before the fire, a pound of jar raifins
ftoned and ebopped fmall, and a pound of powder fugar.
Mix them all together, with halt an ounce of mace, as
much nutmeg, a quarter of an ounce of cloves, a quarter
«of an ounce of cinnamen, and a pint of French brandy.

“Make a rich puff-pafte, and as you fill up the pie, putin
a little candied citron and orange, cut in little pieces.
‘What mince-meat you have to {pare, put clofe down in a
pot, and cover it up; butnever put any citron or orange
to it till you ufe it, { :

Orange and Lemon Tarts.

TAKE fix large oranges or lemons, rub them
well with falt, and 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 till they aretender, and then cut them into
‘half-quarters corner-ways as thin «as poffible. Take fix
pippins pared, cored, and quartered, and put them into
a pint of water, Letthem'boil sl they break, then -pﬁlt‘

4 . the
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e liquor to your oranges or lemons, half the pulp qf
:Ee p%}pins w}:,-li broken, and a pound of !'ugar. Boil
thefe togethera quarter of an hour, then put itinto a pot;
and fqueeze intoit cither the juice of an orange or lemon,
according to which of the tarts you intend to make.
Two fpoonsful will be {fufficient to give a proper‘ﬂm«:nur
to your tart. Put fine puff-pafte, and very thin, into
vyour. 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 pleafing
effect on the eye. ‘

Tart de Moi.

PUT round your difh a puff pafte, and then a layer
‘6f bifeuit; then a layer of butter and marrow, another
of all forts of {weetmeats, or as many as you have, and
thus proceed till your dith is full. Then boil a quart
of cream, thicken it with eggs, and put in a fpoonful of
orange flower water. - Sweeten it with fugar to your
gafte, and pour it over the whole. Half an hour will
_bake it. 5.
Artichoke Pie.

BOIL  twelve artichokes, break off the leaves and
chokes, and take the bottoms clear from the-ftalks,
Make a good puff-pafte cruft, and lay a quarter of a
ound of frefh butter all over the bottom of your pie,
ji"?w:n lay a row of artichokes, ftrew a little pepper, falt,
and beaten mace over them, then another row, ftrew
the reft of your {pice over them, and put in a quarter of
a pound more butter cut in little bits. Take half an
ounce of truffles and moréls, and boil them in a quarter
of a pint of water. Pour the water into the pie, cut
the trufles and morels very {fmall, and throw them all
over the pie. Pourin a gill of white wine, cover your
pie, and bake it. When the cruft is done the pie will
be epough. |

Vermicelli Pie. ~
SEASON four pigeons with a little pepper and falt,
ftuffthem with a piece of butter, a few crumbs of bread, -
and
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) arflev cut fine, an anchovy, and a quarter :_}_f 2
fT:Ed%f hu};tcr. Lay this in the bottom of your difh.
Cut the fleth from a pair of large {oals, :and tak‘e off the
fins, lay it on the feafoning, then pour in the liquor the
eels were boiled in, clofe up your pie, and fend it to the

table.
Flounder Pie.

GUT your flounders, wafh them clean, and then dry
them wellin a cloth. Give them a gentle boil, atd then
cut the fleth clean from the bones, lay a good cruft ovet
the dith, put a little frefh butter at the bottom, and on
that the fith, Seafon with pepper and falt to your tafte.
Boil the bones in the water the fith was boiled in, with a

fmall piece of horfe-radifh, a little parfley, a bit of

lemon-peel, and a cruftof bread. Boilit till thereisjuft
enough liquor for the pie, then firain it, and pour it over

the fith. Put on the lid, and fend it to a moderate .

heated oven.
Carp Pie. |

SCRAPE off the fcales, and then gut and wafh a
large carp clean, Take an eel, and boil it till it is almoft
tender; pick off all the meat, and mince it fine, withan
equal quantity of crumbs of bread, a few {weet-herbs,
lemon-peel cut fine, a little pepper, falt, and grated
nutmeg; an anchovy, half a pint of oyfters parboiled and
chopped fine, and the yolks of three hard eggs cut fmall.
Roll it up with a quarter of a pound of butter, and fill
the belly of the carp. Make a good cruft, cover the
dith, and lay in your fith. Save the liquor you boiled
your eels mn, put into-it the eel bones, and boil them
with a little mace, whole pepper, an onion, fome {weet-
herbs, and an anchovy. Boil it till reduced to about
half a pint, then ftrain it, and add to it about a quarter

of a pint of white,wite, and a piece of butterabout the .

fize of a hen’s egg mixed in a very little flour, Boil it
up, and pour itinto your pie. Put on the lid, and bake
it an hour ina quick oven.
' 1 emebiPle.
PUT alayer of butter at the bottom of your dith, and
grate in fome nutmeg, with pepper, falt, and mace.—~
V. Bb Then
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brandy, add a pint of cream, fweeten it, and bake it in
a {mall difh. When cold cut it into quarters, and dip
them in batter made of half a pint of cream, a quarter
of a pint of milk, four eggs, a little flour, and a little
ginger grated. Fry them in good lard or dripping, and
when done, ftrew over them fome grated fugar.

Apple Fritters.

TAKFE fome of the largeft apples you can get, pare
and core them; and' then 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 fugar to your tafte. Let it
ftand three or four minutes to rife, Dip your flices of
apple into the batter, fry them crifp, and ferve them up
with fugar grated over them, and wine fauce in a boat.

Water Fritters.

T AKE five or fix {fpoonsful of flour, a little falt, a
quart of water, eight eggs well beat up, aglafs of brandy,
and mix them all well together. The longer they are
made before drefled, the better. Juft before you do
them, melt half a pound of butter, and beat it well in.
Fry them in hog’s lard.

White Fritters.

TAKE two ounces of rice, wath it 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 when it is tho-
roughly moiftened add to it another pint of milk. Set
the whole over a ftove, or very flow fire, and take care
to keep it always moving. Putin a little ginger, and
fome candied lemon-peel grated. Keep it over the fire,
till it i1s come almoft to the thicknefs of a fine pafte,
When it is quite cold fpread it out with a rolling-pin,
and cut it into little pieces, taking care they do not ftick
to each other,  Flour your hands, roll up your fritters
handfomely, and fry them. When done, flrew on them
- fome fugar, and pour over them a little orange flower

water, |
Hafty
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in boiling lard, and when done, fend them up with white -

{ugar and butzer. |
Chicken Fritters. DK
PUT on a ftew-pan with fome new milk, and as

much flour of rice as will be neceffary to make it of a

tolerable thicknefs. Beat three or four eggs, the yolks
and whites together, and mix them well with the rice
. and milk. Add to them a pint of rich cream, fet it over
a ftove, and ftir it well.  Put in {ome powdered {ugar,
fome candicd lemon-pell cut {mall, _and fome frefh-
grated lemon-peel. Take all the white meat from a
roafted chicken, pull it nto {fmall fhreds, putit to the
reft of the ingredients, and flir it all together, Then
take it off, and it will be a very rich pafte. Roll it out,
cut it into {mall fritters, and fry them in boiling lard.
Strew the bottom of the difh with fugar finely powdered.
Put in the fritters, dnd fhake fome fugar over them.'

: Bilboguet Fritters. 2
BREAK five eggs into two handsful ef fine flour,
and put milk enough to make it work well together.
* Then put in fome falt, and work it again. ~ When 1t is
well made, put in a tea-fpoonful of powder of cinna-
mon, the fame quantity of lemon-peel grated, and halt
an ounce of candied citron cut very fmall, = Put on a
ftew-pan, rub it over with butter, and put in the pafte.
Set it over a very flow fire, and let it be done gently,
without fticking to the bottom or fides of the pan.
When it is in 2 manner- baked, take it out, and lay it on
adith. Set it on a ftew-pan with a large quantity of lard;
when it boils, cut the pafte the fize of a finger, and then
cut it acrofs at each end, which will rife and be hollow,
and have a very good effect. Put them into the boiling
lard; but great care muft be taken in frying them, as
they rife fo much.  When they are done, fift fome fugar
on a-warm difh, lay on the fritters, and fift fome more
fugar over them,
_ Strawberry Fritters, |
MAKE a batter with flour, a {poonful of fweet oil,
another of white wine, a little rafped lemon-peel, and

® the
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is of a.good thicknefs. When enough, turn it into a
difh, and throw fugar over it,

C H A ReeXVIL.
TARTS AND PUFFES..,

WE have already given directions for making puff.
- pafle for tarts, as alfo the making of Tarts as well
as Pies, in the commencement of the fifteenth chapter.
We have, therefore,” here to treat only of thofe of a
fmaller and more delicate kind, concerning which the
following general obfervations are neceflary. 3
* If you ufe tin patties to bake it, butter the bottoms,
and then put on a very thin bit of cruft, otherwife you
will not be able to take them out ; but if you bake them
in glafs or china, you need only ufe an upper cruft, Put
fome fine fugar at the bottom, then lay in your fruir,
firew more fugar at top, cover them, and bake them in
a flack oven. Currants and rafberries make an exceed-
ing good tart, and require little baking. ‘

Apples and pears intended for tarts muft be managed
thus: cut them into quarters, and take out the cores,
then cut the quarters acrofs, and put them into a fauce-
pan, with as much water as will barely cover them, and
let themfimmer on a flow fire till the fruit is tender, Put
a good piece of lemon-peel into the water with the fruit,
and then have your patties ready. Lay fine fugar at
bottom, then your fruit, and a little fugar at top, Pour
over each tart one tea-fpoonful of lemon-juice, and three
of the liquor they were boiled in ; then put on your lid,
and bake them in a flack oven.  Apricot tarts may be

ade in the fame manner, only that you muft not put in
ny lemon-juice. Ty 1L 4

Preferved fruit requires very little baking, and that
which is very high preferyed, thould not be baked at all.
In this cafe, the cruft thould be firft baked upon a tin the
1ze of the intended tart; cut it with a marking-ifu'n
nd when cold, take it off, and lay it on the fruit. f
VI, Ce . S BC T,
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into fimall pieces; apples and angelica, of each an equal
quantity. Boil the apples in juft water enough to cover
them, with lemon-peel and fine fugar. Do them very
gently till they become a thin fyrup, and then ftrain it
off. "Put it on the fire with the angelica in it, and let it
boil ten minutes. Make a ‘puff-pafte, lay it at the bot-
tom of the tin, and then a layer of apples, and a layer
of angelica, till it is full. Pour in fome fyrup, puton
the lid, and fend it to a very moderate oven.

- Rbubarb Tarts. :

TAKE the ftalks of rhubarb that grows in a garden,’
~ peel them, and cut them into fmall picces.© Then do it
in every refpet the fame as a goofeberry tart.

Spinach T arts.

SCALD fome fpinach in boiling water, and then
drain it quite dry. Chop it, and ftew it in fome butter
and cream, with a very little falt, fome fugar, fome bits.
of citron, and a very little orange flower water. Put it
into very fine puff-pafte, and letit be baked ina mode-
rate oven. ' -

Petit Patties.

MAKE a fhort cruft, and roll it'thi-.:k, take a piece
of veal, and an equal quantity of bacon and beef fuet.
Shred them all very fine, feafon them with pepper and
falt, and alittle fweet-herbs, Put them into a ftew-pan,
and keep turning them about, with a few mufhrooms
chopped fmall, for eight or ten minutes, Then fill your

patties, and cover them with cruft. Colour them with
the yolk of an egg, and bake them.—Thefe make a
very pretty garnith, and give a handiome appearance to

alarge difh.
' Orange Tarts.

GRATE a little of ‘the outfide rind of a Seville
orange ; {queeze the juice of . it into a difh, throw the

peels into water, and change it often for four days.
‘Then fet a faucepan of water on the fire, and when it

‘boils put in the oranges ; but mind to change the water

4 twice to take out the bitternefs, When they are tender,

Ccaz wipe
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egps, with two rinds of lemons grated. Mix it well up,

and throw fugar on your papers, drop on the puffs in
fmall drops, and bake them in a moderately heatl_t:d oven,
SO ghviond” Paffs.

TAKE two ounces of. {weet.almonds, blanch them,
and beat them very fine with orange-flower water. ‘Beat
up the whites of three eggs toa very high froth, and
then ftrew in a little fifted fugar. Mix vour almonds
with the fugar and eggs, and then add more fugar till it
is as thick as pafte.. liay irin cakes, and bake themin
a flack ovenon paper..

ARSI B T GRERoldlE PR, |

BEAT and fift half 4 pound of double-refined fugar,
{crape into it an ounce of chdocolate very fine, and mix
them together, " Beat'up the white of a.n'.‘f%*g_'m a very
high froth, and ftrew into it your fugar and chocolate,
Keep beating it till it is as thick as pafte, then fugat your
paper, drop them on about the fize of a fix-pence, and
bake themin a very flow oven. S5 - 114

PUT a4 little’ renhet into two quarts of milk, and

when it ¥ broken, put it into a coarfe cloth to drain.
Then rub the curd through 4 hair fievé, and put to it
- four ounces of butter, ten” otinces of bread, half a nut-
meg, a lemon-peel grated, atid a fpoonful of - wine.
Sweeten with fugar to your tafte, rub your *ctips with
butter, and put them into the ‘oven' for aboutr half an
hour. o R o Lk
3 Wafers. ©

T AKE a fpoonful of orange flower water, two ﬁﬁnuns-_-
ful of flour, two of fugar, and the fame of cream. Beat
‘them well together for h-lf an: hour; then :make your

~wafer tongs hot, and pour a little of your batter in to
cover your' irotis, - Bake them on a ftove fire; and as
they are baking, roll them round a ftick like a {piggot.

When' they are' cold they will'be very crifp, and are

proper to be eat either with jellies or tea.
CHAP
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CHAP, XVIL
CHEESECAKES AND CUSTARDS.

“SIEarit e
CHEESECAKES.

HE fhorter time any cheefecakes are made, before

put 1into the oven, the better; but more particu-

larly almond, or lemon cheefecakes, as ftanding long
will make them grow oily, and give them a difa%'recablc
e paid

to the heat of the oven, which muft be moderate ;P?’nr 3
if it is too hot, they will be fcorched, and confequently
their beauty fpoiled; and, if too flack, they will look
black and heavy. Aeppes T _

Comson Cheefecakes. |

PUT a {poonful of rennetinto a quart of new milk,
and fet it near the fire., When the milk is blood warm,
and broken, drain the curd through a coarfe fieve. Now
and then break the curd gently with your fingers, and
rub into it a quarter of a pound of butter, the fame
quantity of fugar, a nutmeg, and two Naples bifcuits
grated; the yolks of four eggs, and the white of one,
with an ounce of almonds well beaten with two {poonsful
of rofe-water, and the fame of fack. Then clean and
wath fix ounces of currants, and put them into the curd.
Mix all well together, fill your patty pans, and fend
them to a modcrate oven. . _ A

Fine Cheefecakes.

PUT apint of cream into a faucepan over the fire,
and when it is warm, add to it five quarts of milk, im-
mediately taken from the cow. Then put to it fome
rennet, give it a ftir about, and when it is turned, put
the curd into a linen cloth or bag. Let it drain well
away from the whey, but do not fqueeze it too much.—

Then put it into a mortar, and pound it as finc as but}l;er.
; ut
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Put to it half a pound of fweet-almonds blanched, and
half a pound of macaroons, both beat exceeding fine, but
if you have no macaroons, Naples bifcuits will do.——
Then add the yolks of nine eggs well beaten up, a grated
nutmeg, two perfumed 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 ftir it well in. Then make a puff-pafte in this man-
ner: Take a pound of fine flour, wet it with cold water,
roll it out, put into it by degrees a pound of frefh butter,
and fhake a little flour on each coat as you rollit. Then
- proceed "to finifh your bufinefs as before directed, and

Eend them to the oven. If youdiflike perfumed plumbs,
you may omit them; and, for variety, when you make
them of macaroons, ‘put in as much tinéture of faffron,
as will give them a high colour, but no currants, Thefe
may be called faffron cheefecakes. - '

Bread Cheefecakes.

SLICE a penny loaf as thin as poffible, then pour on
it a pint of boiling eream, and let it ftand two hours.—
Then take cight eggs, half a pound of butter, and a nut-
meg grated. Beat them well together, and mix them
into the cream and bread, with half a pound of currants
well wafhed and dried, and a {poonful of white wine or
brandy, Bake them in patfy-pans, or raifed cruft, -

Rice Cheefecakes.

. BOIL four ounces of rice till it is tender, and thenput' ,
it nto a fieve to drain. Mix with it four eggs well beaten
up, half a pound of butter, half a pint of cream, fix
ounces of fugar, a nutmeg grared, and a glafs of brand y
or ratafie water. Beat them all well together, then put

them into raifed crufts, and bake them in a moderate
oven. :

'

Almond Cheefecakes.

TAKE four ounces of fweet almonds, blanch them
and put them into cold water ; then beat them in a mar..
ble mortar, or wooden bowl, with fome rofe-water.—
Put to it four ounces of fugar, and the yolks of four egps

30 : beat
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fufficiently baked; then take them out, and put two

bottoms together; lay them on a fieve, and fet them to

dry in a cool oven. ;
- 4 Bride Cake.

TAKE four pounds of fine flour well dried, four -
pounds of freth butter, and two pounds of loaf fugar.
Pound and fift fine a quarter of an ounce of mace, the
fame of nutmeg, and to every pound of flour put eight
eggs well beat up. Wath four pounds of currants, pick
- them well, and dry them before the fire, Blancha pound
of fweet almonds, and cut them length-ways very thing
take a pound of citron, a pound of candied orange, the |
fame of candied lemon, and half a pint of brandy. :
Firft work the butter to_a cream with your hand, then !
beat'in your fugar a quarter of an hour, and work up
the whites of your eggs to a very ftrong froth., Mix ‘
them with your fugar and butter, beat your yolks half an
hour at leaft, and mix them with the other ingredients. |
Then put in your flour, mace and nutmeg, and keep j
beating it well till the oven isready. Put in your brandy,
and beat lightly in your currants and almends. Tie three - ]
theets of paper round the bottom of your hoop, to keeps = 1
it from running out, and rub it well with butter. Then
put in your cake, and place your {weetmeatsin three
layers, with fome cake between every layer. As foonas
it is rifen and coloured, cover it with paper, and fend 1

a moderate oven. Three hours will bake it. e
Rice Cakes. Lo T

BEAT the yolks of fifteen eggs for near halfam hour
with a whifk ; then put to them ren ounces of loaf: dar
fifted fine, and mix them well together. ‘Then e
half 3 pound of ground rice, a little orange-water op -~
brandy, and the rinds of two lemons grated. Then put - i
in the whites of feven eggs well beaten, and ftir the whole
together for a quarter of-an hour. Put them in a hoop,
and fet it in a quick oven for half an hour, and it will be

properly done.” = o . " AT
o , Gingerbread Cakes. _ : |
- TAKE thiree pounds’of flour; a pound of fugar, the ”

fame quantity of butter rolled in very fine, two ounces of
: 4 bﬁﬂtﬂ__ﬂ. R
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of fogar, a little rofe-water and faffron, a pint
Eggzdhalf ufg}reaﬂ:, and a quart of milk. Mix ai1~tug_;c-
ther lightly in the following manner ; firft boil yourymilk
and burter, then fkim off the butter, and mix 1t with your
flower, and a little of the milk. Stir the yeaft into the
reft, and ftrain it. Mix it with the flour, put in your
feeds and fpice, rofe-water, tincture of faffron, fugar,
and eggs. Beat it all well up, and bake it in a hoop or
an well buttered. Send it to a quick oven, and an hour
and a half will do it.

Pruffian Cakes. iy

T AKE half a pourd of dried flour, a pound of beaten
and fifted fugar, the yolksand whiteés of feven eggsbeaten
feparately, the juice of a lemon, the peels of two finely
grated, and half a pound of almonds beat fine with rofe-
water. When you have beat the whites of the eggstoa
froth, put in the yolks, and every thing clfe, except the
flour, and beat them well together. Shake in the flour
juft before you fet it in the oven, and be particularly
careful to beat the whites and yolks feparately, otherwife
your cake will be heavy, and very unpleafant.

g Queen Cakes.

TAKE a pound of fugar and beat and fift it; a
pound of well dried flour, a pound of butter, eight eggs,
and half a pound of currants wathed and picked; grate
a nutmeg, ahd the fame quantity of mace and cinnamon.
Work your butter to a cream, and put in your {ugar ;
beat the whites of your eggs near half an hour, and mix
them with your fugar and butter. Then beat your yolks
near half an hour, and put them to your butter, Beat
‘the whole well together, and when it is ready for the
oven, put in your flour, {pices, and currants. Sift a
little fugar over them, and bake them in tins.

Almond Cakes.

TAKE two ounces of bitter, and one pound of fweet
almonds, blanched and beat, with a little rofe or orange

flower water, and the white of one egg ; half a pound of
fifred loaf fugar, eight yolks and three whites of eggs,
b < the
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them into a ftove, and turn them once a day till they
are dry. ‘

Orange Cakes.

QUARTER what quantity you pleafe of Seville
oranges that have very good rinds, and boil them in two
or three waters until they are tender, and the bitternefs
gone off. Skim them, and then lay them on a clean
napkin to dry. Take all the {kins and feeds out of the
pulp, with a knife, fhred the peels fine, put thqm to the
pulp, weigh them, and put rather more than their weight
of fine fugar into a pan, with juft as much water as will
diffolve it.  Boil it till it becomes a perfect {ugar, and
then by degrees, put in your orange-peels and pulp.
Stir them well before you fet them on the fire; boil it
very gently till it looks clear and thick, and then put
them into flat-bottomed glafles. Set them ina ftove,
and keep them in a conftant and moderate heat ; and
when they are candied on the top, turn them out upon
glafics.

Lemon Cakes. , K
~ TAKE the whites of ten eggs, put to them three
fpoonsful of rofe or-orange-flower water, and beat them
an hour with a whifk. Then putin a pound of beaten
and fifted {ugar, and grate into it the rind of a lemon..
When it 1s well mied put in the juice of half a lemon,
and the yolks of ten eggs beat {mooth. ~ Juft before you
put it into the oven, ftir in three quarters of a pound of
flour, butter your pan, put it into a moderate oven, and
an hour will bake it. '

Currant Cakes.

DRY well beforea fire a pound and a half of fine
flour, take a pound of butter, half a pound of fine loaf
fugar well beaten and fifted, four yolks of eggs, four
{Apoonsful of rofe-water, the fame of fack, a little mace,
and a nutmeg grated. Beat the egos well, and put
them to the rofe-water and fack., Then put to it the
& fugar and butter. Work them all together, and then
ftrew in the currants and flour, having taken care to have
them ready warmed for mixing. You may make {ix or
v 1. E e eight
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« half an hour, and then add an ounce of carraway-feeds
crufhed a little, and fix ounces of fine flour. Mix the
whole well together, drop them’ on papers, and bake
them in a moderately heated oven.

% | Lemon Bifcuits. S
TAKE the yolks of ten eggs and the whites of five,
and beat them well together,-with four fpoonsful of
orange-flower-water, till they froth up. Then putina
ound of loaf-fugar fifted, beat in one way for half an
Egur or more, put in half a pound of four, with the
rafpings of two lemons, and the pulp of a {mall one.—
Butter your tin, and bake it in a quick oven; but do not
ftop up the mouth at firft, for fear it fhould fcorch.
Duft it with fugar before you put it into the oven.

Maccaroons.

BLLANCH and beat fine a pound of fweet almonds,
and put to them a pound of fugar and a little rofe-water,
to keep them from oiling. Then beat the whites of
{feven eggs to a froth, put them in, and work the whole
well together. Drop them on a wafer-paper, grate fugar
over them, and put them into the oven.

Green Caps.

HAVING gathered as many codlins as you want,
juft before they are ripe; green them in the fame manner
as for preferving. Then rub them over with a little oiled
butter, grate double-refined fugar over them, and fet
them in the oven till they look bright, and fparkle like
froft. Then take them out, and put them into a china
difh. Make a very fine cuftard, and pour it round them; ,
Stick fingle flowers in every apple, and ferve themap. + %

Black Caps.

TAKE out the cores, and cut into halves twelve &%
large apples. 'Place them on a tin-patty-pan as clofe as
they can lie, with the flat fide downwards. Squeeze a
lemon into two fpoonsful of orange-flower-water, and
pour it over them. Shred fome lemon-peel fine, and
throw over them, and grate fine fugar over all. Set
them in a quick -oven, and half an hour will do them.

. ' Eecz When
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another boil before you ftrain it.—This is the fir{t opera-
tion, having done which you may proceed to clarify your
- fugar to either of the following degrees : A

" 1. Smooth or Candy Sugar.—After having gone through
the firft procefs, as before direCted, put what quantity
you miay have occafion for over the fire, and let it boil
till it is fmooth. This you may know by dipping your
fkimmer into the fugar, and then touching it between
your fore-finger and thumb, and immediately on opening
them, you will obferve a fmall thread drawn between,
which will immediately break, and remain on a drop on
your thumb, which will be a fign of its being in fome de-
gree of-finoothnefs. Then give it another boiling, and
it ‘will draw into a larger ftring, when it will have ac-
quired the firft degree, from whence we proceed to

2. Bloow Sugar.—In this degree of refining fugar, you

muft boil it longer than in the former procefs, and then
dip your fkimmer in, fhaking off what fugar you can into
the pan: then blow with your mouth ftrongly through
the holes, and if certain bladders, or bubbles, go
through, it will bea proof that it has acquired the fecond
degree. ' | ‘ .
3. Featbered Sugar.—To prove this degree, dip
the {kimmer into the fugar when it has boiled longer
than in the former degrees. When you have fo done,
firft fhake it over the pan, then give it a fudden flirt be-
hind you, and if it is enough, the fugar will fly off like
feathers. . | | '

4« Crackled Sugar.—Boil vour fugar longer than in
the preeeding degree; then dip a ftick into it, and im-
- mediately put it into a pan of cold water, which you
muft have by you for that purpofe. Draw off the fugar
that hangs to the ftick into the water, and if it becomes
hard, and fnaps, it has acquired the proper degree; but,
if otherwife, you muft boil it again till it anfwers that
- trial.  Be particularly careful that the water you ufe for
this purpofe is perfe@tly cold, otherwife you will be

)

greatly deceived.

5. Carmel Sugars.—To obtain the laft degree, your
fugar muft boil longer than in either of the former ope=
- rations,
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Any alteration may be made in thefe colours, b}f mix-
ing to what fhade you think proper; but, on thefe oc-
cafions, tafte and fancy mauft be your guide. -~ *
~ Devices in Sugar. {
~ STEEP gum-tragacanth in rofe-water, and with fome
double-refined fugar make it into a pafte. Colour it to
~your fancy, and make up your device in fuch forms as
you may think proper. You may have moulds made in
various fhapes for this purpofe; and your devices will be
pretty ornaments placed on the top of iced cakes. 3

it ! Sugar of Rofes in various Figures.

CHIP off the white part of fome rofe-buds, and dry
them in the fun. Pound an ounce of them very fine;
then take a pound of loaf-fugar, wet it in fome rofe-
water, and boil it to a candy height; then put in your
_powder of rofes, and the juice of a lemon. Mix all well
tégether, then put it on a pie-plate, and cut it into lo-
Zenges, or make it into any kind of fhapes or figures
your fancy may draw. If you want to ufe them as orna-

ments for a defert ou may gild or colour them to your
tafte, Woprek

I DR B PR 1

CREAMS axp JAMS..

s '
Orange Cream.

PARE off the rind of a Seville orange very fine, and
then fqueeze out the juice of four oranges. “Put them
Into a ftew-pan, with a pint of water, and eight ounces of
fugar; mix with them the whites of five eggs well beat,
and fet the whole over the fire.  Stir it one way till it be-
eomes thick and white, then ftrain it through a gauze,
and keep flirring ittill it is cold. Then beat the yolks of

five eggs very fine, and put into your pan with {omg
‘% cream and the other articles.  Stir it over a flow fire tll

1t is ready to boil, then pour it into a bafon, and having
‘Biftirred it dill it is quite cold, put it into your glaffes,
Lemon
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_ Ratafia Cream. s

TAKE fix largelaurel leaves, and boil themy ufa quart
bf thick milk with alittle ratafia; and when it has boiled
throw away the leaves, Beat the yolks of four eggs with
a little cold cream, and fweeten i, with, fugar to yout
tafte. Then thicken the cream with your eggs, and fet -
it over the fire again, but do not let it boil. ~ Keep ,f_t-lrf
ring it all the time one way, and then pour it into china
dithes. = This muft be ferved up cold. -
- d ~afee Cream: : S
- TAKE twelve ripe apticots, pare, ftone, and fcald
them, and beat them fine in a marble mortar. Put to
thent fix ounces of double-refined fugar, and a pint of
fealding cream, and work it through a bair fieve, - Put it
into a tin that has a clofe cover; and fet itina tub of ice
broken foall, and a large quantity of falt put ameng it
W hen you fee your cream grows thick round the edges of
your tin, ftir it, and fet it again till it grows quite thick.
When it is frozen up, take it out of  the tin, and put it
into. the mould you intend it to be turned out of. Then
puc ori the lid, and bave ready another tub, with falt and
ice in it as before. Put your mould in the middle, an
lay your ice under-and over it:  Let it ftand four or five
hours; and dip your tin in warm water when you turn it
out; but if it 1s fummer, remember not to turn it ut till
the moment you want it. If you have not apricots, any
pther fruit will anfwer the purpofe: |

i Rafberry Cream. R

RUB aquart of rafberries; or rafberry-jam, through
a hair fieve; to take out the feeds, and then mix it well
with cream. Sweeten it with fugar to your tafte; then put
it into a ftone jug, and raife a froth with a chocolate mill.
- As your froth rifes; take it off with a {poon, and lay it
tpon a hair fieve: When you have got as much froth as
you want; put what cream remains intoa deep china difh,
or punch-bowl, pour your frothed cream upon it as high
as it will lic on, and flick a light flewer in the middle.

Ffz f Rafberry
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Black Currant Fam.. .. .
- GATHER your currants wheén they are thm-‘oughiy"
fipe and dry, and pick them clean from the ftalks.—
Then bruife them.well in a bowl, and to every two
pounds of currants; put a pound and a half of loaf-fugar
ggely beaten. Put them into a preferving pan, boil
them half an hour, fkim and ftir them all the time, and
then put them into pots. ‘ .
 Icings for Cakes and various Articles in Confeclionary.
TAKE a pound of double-refined fugar pounded and
fifted fine, and mix it with the whites of twenty-four eggs,

in an earthen pan. Whifk them well for two or three
%urs till it looks white and thick; and then, with a broad

thin board, or bunch of “feathers, fpread it all over the
| ﬁp and fides of the cake. Set it at a proper diftance
efore a clear fire, and keep turning it continually, that
it may not lofe its colour; but a cool oven is beft, where .
an hour will hardenit. ' *
Or you may maket thas: .
* BEAT the whites of three eggs to a ftrong froth:
bruife a pound of Jordan almonds very fine with refe
water, and mix your almonds with the eggs lightly toge-
ther. Then beat a pound of loaf fugar very fine, and
put it in'by degrees. When your cake (or whatever ars
ticle it may be) is enough, lay on your icing, iz
5 . .

S E C T. ' III.

JELLIES, SYLLABUBS, &c.

_ Calf’s Feet Felly. (i
- BOIL two calf’s feet well cleaned in a gallon of
water till it is reduced to a quart, and then pour it into 2
pan.  When it is cold, fkim offall the fat, and take the
jelly up clean. Leave what fettling may remain at the

 bottom, and put the jelly into a faucepan, with a pint of

' mountain wine, half a pound of loaf fugar, and the juice

of four lemons, Add to thefe the whites of fix or eight

€ggs well beat up, ftir all well together, put it on the
w ' ﬁrE.

“
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fpring water, Then ftrain them through a fine hair fieve,
melt the jelly and pour the erange liquor to 1t. Sweeten
it to your tafte with double refined {fugar, and put to 1t
a blade or two of mace, four or five cloves, half a {mall
putmeg, and the rind.of a lexfn;_::n. Bﬂaf: the whit.es of
five or fix eggs to a froth, mix it'well with your jelly,
and fet it over a clear fire. - When it has boiled three or
four minutes, run it through your jelly-bags feveral times

till it is clear; in dding which be particularly careful you
- do not thake it.  Put it into your glafled; and it-will be
fit for ufe, 4 '
, it Fruit in Felly. :
PUT into a bafon half a pint of clear calf’s feet jellyy
and when it is fet and ftiff, lay in three fine peaches, and
a bunch of grapes with the ftalk upwards. Put over
‘them a few vine leaves, and then fill up your bowl with
jelly.  Let it ftand till the next day, and then fet your
bafon to the brim in hot water. When you perceive it
ives way from the bafon, lay your difh over it, turn your
jelly carefully out, and ferve it to table,

Blanc Mange.

~ THERE are various methods of making this jelly,
but the beft, and thofe moft ufually pratifed, are three;
the firft of which is termed green, and is prepared from
ifinglafs in the following manner: '

- Having diffolved your ifinglafs, put to it two ounces
of fweet and the fame quantity of bitter almonds, with
fome of the juice of fpinach to make it green, anda fpeon-
ful of French brandy. = Set it over a ftove fire in a fauce-
pan, and let it remain till it is almoft ready to boil, then
firain it through a gauze fieve, and when it grows thick,
put it into a melon mould, let it lay till the next day, and
then turn itout.  You may garnifh it with red and white
flowers, AN |

_ The fecond method of preparing this jelly is alfo from
ifinglafs, and muft be done thus: Put into a quart of water
an ounce of ifinglafs, and let it boil till it is reduced toa
pint: then put in the whites of four eggs, with two
fpoonsful of rice water, and fweeten it to your taftes
ot Ao ' " Run
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it {tand twenty-four hours. Then fcrape off all t!:e fat
from the top very clean, flice the jelly, m‘md. put to it the
whites of fix eggs beaten to afroth. Boil ita little, _and
' ftrain it through a flannel bag, Then run the jelly 1nto
little high glatles, and run every colour as thick as your
finger; but obferve, that one colour muft be thoroughly
' cold before you put on another; and that which you put -
" on muft be but blood warm, otherwife they will mix to-
gether. You muft colour red with cochineal, green with
fpinach, yellow with faftron, blue with fyrup of violets,
and white with thick cream.

Savory Felly.

TAKE fome thin flices of lean veal and ham, and put
them into a ftew-pan, ‘with a carrot or turnip, Or two ot
three onions. ' Cover it, and let it fweat on a flow fire till
it is of a deep brown colour, ~Then put toit a quart of
very clear froth, fome whole pepper, mace, a lictle ifin-
glafs, and falt to your palate. Boil it ten minutes, then
frain it, fkim off all the fat, and put to it the whites of
three eggs. Then run it feveral times through a jelly=
i:vag till it is perfectly clear, and pour it into your glafless

' Common Syllabub.

PUT a pint of cyderanda bottle of ftrong beer intoa

large bowl; grate in a fmall nutmeg, and {wecten it to

our tafte. Then milk from the cow as much milk as 1
will make a ftrong froth, Let it ftand an hour, and then
firew over it a few currants well wathed, picked, and
plumed before the fire, and it will be fit for ufe.

, Whipt Syllabub

- RUB a lump of loaf fugar on the outfide of a lemon,
and put it into a pint of thick cream, and fwecten it to your
tafte. Then {queeze in the juice of a lemon, andadd a
glafs of Madeira wine, or French brandy. Mill it to a
froth with a chocolate-mill, take off the froth as it rifes,
.and lay it in a hair-fieve, Then fill one half of your
glaffes a little more than half full with white wine, and
the other half of your glafles a little more than half full
with red wine. Then lay on your froth as high as you can,
but take care that it is well drained on your fieve, other-
wife it will mix with the wine, and your {yllabub be{poiled.

VL - Gg Solid







' JELLIES,! &c 396
“When it is cold, take off thefat, clear it with the whites:
of eggs, run it througha flannel bag, and mix it with the:
clear left of the fyllabub. Sweeten it to your palate, give
it a boil, and then pour it into bafons, or fuch other vef-
{els as you may. think proper.  When cold, turn it outy,
and it will be exceeding fine. - |  vhieg
¢ A Hedge Hog. _

" TAKE two Puunds of blanched almonds, and beat
them well in a mortar, with a little ‘canary and orange-
flower-water, to keep them from oiling, Work them inte
a ftiff pafte, and then beat in the yolks of twelve, and the
whites of féven eggs. Puttoita pint of cream, fweeten it
to your tafte, and fet it ona clear fire. Keep it conftantly
ftirring till it is thick enough+o make-into the form of ans
hedge-hog. Then flick it full of blanched almonds, flic
and ftuck up like the briftles of a hedge-hog, and then
put itinto a dith. Take a pint of cream, and the yolks
of four eggs beat up, and {weeten it to your palate. Stir
the whole together over a flow fire till it is quite hot, and:
then pour it into the difh round the hedge-hog, and let
it ftand till it is cold, when its form will have a pleafing
effect, _ ! N . 550

Llummery. . : .
- TAKE an ounce of bitter, and the fame quantity of
faveet almonds, put them in a bafon, and pour over them
{ome boiling water to make the {kins come off. Then.
firip off the fkins, and throw the kernels into cold water;
take them out, and beat them in a marble mortar, with a
little rofe-water to keep them from oiling ; and when they.
are beat, put them into a pint of calves feet ftock ; fet it
over the fire, and fweeten it to your tafte with loaf-fugar.

As {oon as it boils, ftrain it through a piece of muflin or
gauze; and when it/is a little cold, put it into a pint of
thick cream, and keep ftirring it often till it prows thick
and cold. . Wet your moulds in cold water, and pour in
the flummery, Let them ftand about fix- Kours before
_you turn them out j and, if you make your lummery {iff,
and wet your moulds, it will turn out without putting
them into warm water, which will be a great advantage to

arraate the
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‘only ftrengthen it, but give it a pretty appearance. Lay
round it rock candy fweetmeats.

S EGE1V.

PRESERVING FRUITS, &%,

SOME general rules are neceffary to be obferved in
this part of the Artof Confetionary, and which we thall
* previoufly notice, as well for the infiruction, as reputation
of thofe whofe province it may be occafionally to ufe fuch
articles. In the firft place remember, that in making
your fyrups, the fugar is well pounded and diffolved be-
fore you fet it on fire, which will not only make the
fcum rife well, but caufe the fyrup to have its proper
colour. When you preferve cherries, damfons, or any
other kind of ftone fruit, cover them with mutron-fuet
rendered, in order to keep out the air, which, if it pene-
trates, will totally deftroy them. All wet {weétmeats
muft be kept in a dry and cool place, as they will be
fubjedt to grow mouldy and damp, and too much heat
will deftroy their virtue. Dip writing paper into brandy,
lay it clofe to the {weetmeats, cover them quite tight

with paper, and they will keep for any length of time
without recciving the leaft injury. Without thefe pre-
cautions, all art and endeavours will prove ineffe€tual.

Apricots.

GATHER your apricots before the ftones become
hard, put them into a pan of cold {pring water, with plen-
ty of wine leaves; fet them over a flow fire till they are .
quite yellow, then take them out, and rub them with a
flannel and falt to take off the lint, Put them into the
pan to the fame water and leaves, cover them clofe, fer
them at a good diftance from the fire till they are a fine
light preen, then take them carefully up, and pick out all
the bad coloured and broken ones. = Boil the beft gently
- two or three times in a thin fyrup, an®l let them be quite
cold each time before you boil them. ~When they look
plump and clear, make a fyrup of double-refined fugar,
i ' ¥ but
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pan, and boil them fifteen minutes, then put them into
jars, tic them clofe, and fet them by for nfe..
If you intend to preferve your barberries in bunches,
umuft proceed as follows: Hlaving procured the fineft
female barberries, felect all the largeft branches, and then
iﬂck the reft from the ftalks. Put them in as much
water as will make a fyrup for your bunches. Boil them
tilt they are foft, then ftrain them through a fieve, and to
‘every pint of juice, put a pound and a Palf of loaf
fugar. - Boil and {kim it well, and to every pint of fyrup?
put half a pound of barberries in bunches. Boil them
till they look very fine and clear, then put them care-
fully into pots or glaffes, and tie them clofe down with -
paper dipped in brandy. S
_ i3 oV Pine Apples.
- THESE muft be taken before they are ripe, and laid
in ftrong falt and water for five days. Then put into the
bottom of a large faucepan a handful of vine-leaves, and
put in your pine-apples. Fill your pan with vine-leaves,
and then pour in the falt and water they were laid in.—
Cover it up very clofe, fet them over a flow fire, and let
them ftand till they are of a fine light green. Haye
ready a thin {yrup, made of a quart of water, and a
pound of double refined fugar. ‘When it is almoft cold,
put it into a-deep jar, and put in the pine-apples with
their tops on. - Let them ftand a week, and take care
they are well covered with the fyrup. When they have
{tood a week, boil your fyrup again, and pour it carefully
into your jar, left you break the'tops of your pinc-apples.
«Let it ftand eight or ten weeks, and during that rime
give the fyrup two or three boilings to keep it from
moulding. Let your fyrup ftand till it is near cold
before you put it ony-and when your pine-apples look
- quite full and green, take them out of the fyrup, and
make a thick {ysup of three pounds of double-refined
{fugar, with as much water as will diffolve it. Boil and
ﬂcim-i!: '.f.rell, put a few flices of white ginger into it, and
- }v!wn it 1s nearly cold, pour it upon your pine-apples.—
Tie them down clofe with a bladder, and they will keep
many years without fhrinking, . { Wews
e Grapes
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ins, pate, core, quarter, and boil them to a ftrong jelly,
fnd n}ljn Iﬁ’ th ruugcll'x a jelly-bag. Then take twelve of the
largeft pippins, pare them, and fcrape out the cores. Put
a pint of water into a ftew-pan, with two pounds of loaf-+
fugar. When it boils, fkim it, and put in your pippins,
with the orange-rind in thin flices. Let them boil faft
till the fugar is very thick, and will almoft candy. Then
ut a pint of the pippin-jelly, and boil them faft till the
vite clear. Then fqueeze in the juice of a lemon,
e it a boil, and, with' the orange-peel, put them into
ots or glafles, and cover them clofe. B

" Green Gage Plumbs. HUR
'GET the fineft plumbs you can, gathered juft before
hey are ripe.  Put a layer of vine-leaves at ‘the bottom
of your pan, then a layer of plumbs, and then vine-leaves
and plumbs alternately, till the pan is neatly filled. Then
put 1n as much water as it will hold, fet it over a flow fire,
and when the plumbs are hot, and begin to crack, take
them off, and pare off the fkins very carefully, putting
them into a fieve as you do them. Then lay them in
the fame water, ‘with.a layer of leaves between, as you
did at firft, and cover them fo clofe that no fteam can get
out. Hang them ata great diftance from the fire till
they are green, which will take at leaft five or fix hours.
Then take them carefully up, lay them on a hair fieve to
drain, make.a good fyrup, and give them a gentle boil
in it twice a day for twodays. Then take them out, put
them into a fine clear {fyrup, and cover them clofe down
with brandy-paper,

Oranges,

. TAKE what number of Seville-oranges you think
Eopcr, cut a hole at the ftalk end of each about the fize
a fix-pence, and {coop out the pulp quite clean, Tie
them feparately “in pieces of muflin, and lay them in
{pring-water for two days. Change the water twice every
day, and then boil them in the muflin on a flow fire tiil
they are quite tender, As the water waftes, put more
hot water into the pan, and keep them covered. Weigh
the oranges before you fcoop them, and to every pound
VIL _ H h put
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put two pounds of double-refined fugar, and a pint of
water.  Boil the fugar and water, with the juice of the &
oranges, to a {yrup, fkim it well, let ir ftand till it is cold. &
then take the oranges out of the muflin, put them into |
the pan, and let them boil half an hour, If they are nog
quitc clear, boil them once a day for two ox three days, §
Then pare and core fome green pippins, dimd boikthem
till the water is ftrong of the apple; but ddﬁbt Ririthem,
and only put them down with the back a0, |
Strain the water th rough a jelly-bag till it is Wiy AR
and then to every pint of water put a pound off <
refined fugar, and the juice of a lemon firai _
Boil it up to a firong jelly, drain the oranges out o th
fyrup, and put them into glafs jars, or pots the fize o
an orange, with the holes upwards. Pour the jelly over
them, cover them with papers dipped g brandy, and tie 3

them clofe down with a bladder.. "'Eu may preferve
femons in the fame manner. : % 1

Rafberries. ' g

GATHER your rafberries on a dry day, when they .

are juft turning red, with the ftalks on about an im:_h
long. Lay them fingly on a difh, then beat and fift their §
_weight of double-refined fugar, and ftrew it over them. |
To every quart of rafberries take-a quart of red-currant | i
Jelly juice, and put to it its ﬁﬁglﬂ’ of double-refined ¢
fugar, Boil and fkim it well, then’ put in your rafber- &
ries, and give them a fcald. Take them off, ;:and let them =
ftand for two hours.. Then fet them on ggain, and make
them a lirtle hotter. ,Proceed in this’ mghner two or -
three times till they look cleary but do not let them boil, =
as that-will make the ftalks come off. When ,_Fhﬂjf are
tolerably cool, put them in jelly-glaffes with the ftalks
downwards. White rafberries muft be preferved in thi
fame manner, only obferving, that inftead of red, you

ufe white currant juice. g

-Strawberries, - iy

Pl

GATHER the fineft fcarlet ﬂrawlgcrriés;jt_ ‘: ? |
the flalks on, before they are too ripe. JLaygfem i ,
parately on a china difh, then beat and ﬁft't'ﬁ'llt':ﬁ;_f'hclf.
I 4 e ! ﬁ?trght o

]
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4 weight of double-refined fugar, and ftrew it over them.
|l Take a few ripe fearlet ftrawberries, crufh them, and
ol put them into a jar, with their weight of double-refined -
@ fuoar beat fmall. Cover them clofe, and let them ftand
@ ina kettle of boiling water till they are foft, and the fyrup
| is extracted from them. ‘Then ftrain them through a
muflin rag into a preferving pan, boil and fkim it well,
“and when it is cold, put in your whole ftrawberries, and
fet them over the fire till they are milk-warm. Then
take them off, and let them ftand till they are quite cold.
.‘:‘;ﬁ; them on again, and make them a li# hotter, and
do fo feveral times till they look clear; but do not let
. them boil, as that will bring off their ftalks, When the
ftrawberries are cold; put them into jelly-glafies, with the
ftalks downwards, and fill up your glafles with the fyrup,
Put over them papers dipped in brandy, and tie them
down clofe. '
Currants in Bunches.
STONE them, and tie fix or feven'bunches together
with a thregﬁtﬁ a piece of {plit deal about four inches
long, Pyt them into the preferving- pan with their weight
of .double-refined fugar beaten dnd finely fifted, and let
them ftand. all night. Then take fome pippins, pare,
core, and boil them, and prefs them down with the Eack
of afpoon, but do not ftir them. When the water is
ftrong of the apple, add to it the juice of a lemon, and
ftrain it through a jelly=bag till it runs quite clear. To
every pint of your liquor put a pound of double-refined
fugar, and boil it up to a ftrong jelly. Then put it to
-your currants, and boil them till they look clear. Cover
- them in the preferving-pan with paper till they are ‘al-
moft cold, and then put the bunches of currants into your
glafles; and fill them up with jelly. When they are cold,
- awet-papers in -brandy and lay over them; then put over. -
| ctheny another paper, and tie them up clofe. This me-
Eshod mutt be purfued with either white ot red currants,
ey T o preferve currants for tarts, you muft proceed thus:
, +To every pound of currants take a pound of fugar, Put
your fugar into a preferving-pan, with as much juice of
-currants as will diffiolve it.  When it boils, tkim it, put
d Hho2 4 o 1n
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hops. Put cold fpring water into your pan, witha large
handful of vine leaves at the bottom ; then three or four
layers of goofcberries, with plenty of vine leaves between
every layer, and over the top of your pan. . Cover it {o
‘that no fteam can get out, and fet them on a flow fire.
Take them off 'as foon as they are fcalding hot, and let
them ftand till they are cold, Then fet them on again
till they are of a good green, then take them off, and let
them ftand till they are quitecold. Put them into a fieve
to drain, and make a thin {yrup thus: To every pint of
water put in a pound of common loaf {fugar, and boil i1t
and fkim it well. When it is about half cold, putin
your goofeberries, let them ftand till the next day, give
them one boil a-day for three days. Then makea {yrup
thus: To every pint of ‘water put in a pound of fine
fugar, a flice of ginger, and a’ lemon-peel cut length-
ways very fine. Boil and fkim it well, give your goofe-
berries a boil in it, and when they are cold, put them into
glafles or pots, lay brandy- paper over them, and tie them
up clofe.
Damfons.

PUT your damfons intoa fkillet over the fire, with as
much water as will cover them. When they have boiled,
and the liquor is pretty ftrong, ftrain it out and add to
every pound of damfons wiped clean, a pound of fingle-
rehined fugar.  Put one third of your fugar into the li-
quor, fet it over the fire, and when it fimmers put in the
damfons. Let them have one good boil, then take
them off, and cover them up clofe for half an hour.
Then fet them on again, and let them fimmer over the
fire after turning them. Then take them out, put them
into a bafon, ftrew all the fugar that was left on them,
and pour the hot liquor over them. Cover them up,
let them ftand 6l the nexc day, and then boil them up
again till they are enocugh. 'Then take them up, and
put them in pots; boil the liquor till it jellics, and when
it 1s almoft cold, pour it on them. Cover them with

> ‘paper, tic them clofe, and fet them in a dry place.

« Walnuts,
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take them out. Lay them on a coarfe cloth, and boil
your fugar as dire€ted for the white walnuts. Then juft

ive them a fcald in the fugar, take them up, and lay
them to cool. Put them into your preferving-pot, and
proceed as directed for the preferving of white walnuts. -

Cucumbers.

TAKE the greeneft cucumbers, and the moft free
from feeds you can get; fome fmall‘to preferve whole,
and others large to cut into pieces. Put them into ftrong
falt and water it a ftraight mouthed jar, with a cabbage-
leaf to keep them down. Set them in a warm place
till they are yellow, then wafh them out, and fet them
over the fire in frefh water, with a little falt, and a frefh
* cabbage-leaf over them. Cover the pan very clofe, but

take care they do not boil. If they.are not of a fine

een, “change your water, and that will help them,

hen cover them as before, and make them hot.
When they become of a good green, take them off the
fire, and let them ftand till they are cold. Then cut the
large ones into quarters, take out the feed and foft part,

then put them into cold water, and'let them ftand two

days ; but change the water twice every day to take out
the falt. Take apound of fingle-refined fugar, and half
a pint of water} fet it over the fire, and, when you have”
fkimmed it clean, putin the rind of a lemon, and an
‘ounce of ginger with the outfide fcraped off. ' When your
{yrup is pretty thick, take it off; and when cold, wipe
the cucumbers dry, and put them in. - Boil the fyrup
once in two or three days for three weeks, and ftrengthen
it, if neceflary. When -you put the {yrup to your cu-
cumbers, be fure that it is quite cold.—Cover them
clofe, and fet them ih a dry place.

SECT. - W
DRYING anxp CANDYING.

BEFORE you proceed to dry and candy any kind of
fruit, let it be firft preferved, and fo dried in a flove, or
before the fire, thar all the fyrup may be totally extratted.

. ~ When
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Yet them ftand two days. T hen boil it tll it is clear and
green, and put it in a cullender to drain. Beat another
pound of fugar to powder, and ftrew it over theangelica;
then lay it on plates, and let it ftand in a flack oven till

it is thoroughly dry.
" Green Gage Plumbs dried.

MAKE a thin {yrup of half a pound of fingle-refined
fugar, kim it well, ﬁit a pound of plumbs down F_he
feam, and put them into the fyrup. Keep them fcalding
hot till they are tender, and take care they are well cover-
ed with {yrup, or they will lofe their colour, Let them
ftand all night, and then make a rich {fyrup thus: To a
ound of double-refined fugar put two fpoonsful of water,
H{im it well, and boil it almoft to a candy. When it is
cold, drain your plumbs out of the firft fyrup, and put
them into the thick fyrup; but be careful to let the fyrup
cover them. Set them on the fire to fcald till they look
clear, and then put them in a china bowl. When they
have ftood a week, take them out, and lay them on china
dithes. Then put them into a ftove, and turn them once
a day till they are dry. _
C Dried Cherries.

" TAKE what quantity of morello cherries you think
proper, ftone them, and to every pound of cherries puta
pound and a quarter of fine fugar; beat and fift it over
our cherries, and let them ftand all night, Then take
hem out of their fugar, and to every pound of fugar put
wo {poonsful of water. Boil and fkim it well, and then
ut in your cherries.. Let your fugar boil over them, the
ext morning ftrain them, and to every pound of fyrup,
ut half a pound more fugar. Boil it till it is a little .
hicker, then put in your cherries, and let them boil
ently. The next day ftrainthem, put them intoa ftove,
d turn them every day till they are dr}.

g Drifdrﬂamjbm. , '
® GATHER your damfons when they are full ripe,
pread them on a coarfe cloth, and fet them in a- very

00l oven. Let them ftand a day or two, and if they are
VL. - T e
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not then properly dried, put them in for a day or two
longer. T hen take them out, lay them in a dry place, '
and they will eat like fréfh plumbs, though even in the.
- midft of winter.

- Candied Caffia.

TAKE as much of the powder of brewn caffia as will
lie upon a half-crown, with as much mufk and amber-
gris as you think proper. Pound them both well toge-
ther. Then- take a quarter of a pound of fugar, boil it
to a candy height,” put in your powder, and mix it well
together, Pour it into {aucers, which muft Be buttere
very thin, and when it is cold, it will flip out. "

: Lemon and Orange Peels candied,

CUT your lemons or oranges long-ways, take out
the pulp, and put the rinds into a pretty ftrong falt anc
hard water for fix days. Then boil them in a large
- quantity of {pring water till they are tender. Take them:
out, and lay them on a hair fieve to drain. Then make
a thin fyrup of fine loaf fugar, a pound to a quart o
~ water. Put in your peels, and boilithem half an hour
or till they look clear, and have ready a thick fyrup,
made of fine loaf fugar, with asmuch water as will di
folve it. Put in your peels, and boil them over a flow

fire till you fee the fyrup candy about the pan and ]f els

Then take them out, and grate fine fugar all over them

| Laﬁ them on a hair fieve to drain, and fet them in a ftove
or

efore the fire, to dry.

1

Candied Ginger. *
TAKE an ounce of race ginger grated fine, a pounc
of loaf fugar beat fine, and put them into a prefervings
pan with as much water as will diffolve the fugar. St
them well together over a very flow fire fill the fuga
begins to boil.  Then ftir in another pound of fugar be:
fine, and keep ftirring it till it grows thick, Then take
it off the fire, and drop it in cakes upon earthen difhes,
Set them in a warm place to dry, and they will be h:
and brittle, and look white,
L]

Ora |
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Orange Chips.

GET fome of the beft Seville oranges you can, pare
them at leaft about a quarter of an inch broad, and if you
| can keep the parings whole, they will havea pretty eftect.
When you have pared as many as you intend, put them
' qto falt and fpring water, for a day or two; then boil

them in a large quantity of fpring-water till they are ten-
der, and drain them on a fieve, Have ready a thin fy-
rup made of a quart of water and a pound of fugar, Boil
them, a few at a time, to keep them from breaking, till
they look clear. Then put them intoa fyrup made of
fine loaf-fugar, with as much water as will diflolve it,
and boil them to a-candy height. When you take them
up, lay them on a fieve, and grate double-refined fugar
over them, Then put them in a ftove, or before the
fire to dry. |

Orange Marmalade.

GET the cleareft Seville oranges you can, cut them in
\two, take out all the pulp and juice into a bafop, and
pick all the fkins and feeds out of it. Boil the rinds in
hard water till they are tender, and change the water two
|or three times while they are boiling. Then pound them
% in a marble mortar, and add to it the juice and pulp.
| Then put them in the preferving-pan with double its
 weight of loaf-fugar, and fet it over a {low fire. * Boil it
\rather more than half an hour, put it into pots, cover it
with brandy paper, and tie it clofe down.

e " Apricot Marmalade. |
& APRICOTS thar are too ripe for keeping beft anfive
this purpofe. Boil them in fyrup till they will mafh, and
# then beat them in a marble mortar to a pafte. Take
W half their weight of loaf-fugar, and add juft water enough
‘8 to diffelve it, Boil and fkim it till it Jooks clear, and
3 the fyrup thick likea fine jelly, Then put it into your
# fweetmeat glaffes, and tie it up clofe:
| Quince Marmalade.
THESE muft likewife be full ripe for the purpofe of
imaking marmalade. Pare them, and cut them into
quarters; then take out the cores, and put the fruit into a

1iz faucepan
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Rafberry Pafle.

MASH a quart of rafberries, ftrain one half, and put
the juice to the other half. Boil them a quarter of an
hour, put to them a pint of red currant juice, and let them
boil all together till your rafberries are encuah. Then
put a pound and a half of double-refined {ugar into a pan,
with 2s much water as will diffolve it, and boil it to a
fugar again. Put in your rafberries and juice, give them
ﬁi%:ld, and pour it into glafles or plates. Then put them
into a ftove, and turn them at times till they are tho-
roughly dry. ' RN
g - Currant Pafle.
 CURRANT pafte may be either red or white, ac-
cording to the coleur of the currants you ufe. Strip your
currants, put a little juice to them to keep them from
burning, boil themwell, and rub them through a hair
fieve. Then boil it a quarter of an hour, and to a pint
of juice put a pound and a half of double-refined fugar
pounded and fifted. Shakein your fugar, and when 1t is
melted, pour it omplates. Dry it in the fame manner as
the rafberry pafte, and turn it into any form you like beft, '

Goofeberry Pafte. :

TAKE fome full grown red goofeberries, juft on the
‘turn for ripening, cut them in halves, and pick out all the
feeds. Have ready a pint of currant juice, and boil your
Eﬂnff:benies in it till they are tender, Puta poufid and a
half of double-refined fugar into your pan, with as much
-water as will diffolve it, and boil it to a fugar again,
Then put all together, and make it fcalding hot, but do
not let it boil, Pour it intogyour plates or glaffes, and
dry it as before directed. '

i 8.5 C T VI,
~ ORNAMENTS 1y CONFECTIONARY.

Artificial Fruit,

AT a proper time of the year, take care to fave the
flalks of the fruit, with the ftones to them. Get
: fome







and when cold, fkim off the fat. Take half the jelly, ::md
fweeten it with fugar to your palate. Beat up the whites
of four eggs, ftir all together over a flow fire till it h?ll_s,
and then run it through a flannel bag till clear. Putitin
a cléan faucepan, and take an ounce of fweet almunfis,
blanched, and beat very fine in a marble mortar, with
two Tpoonsful of rofe-water, and two of urangp—ﬂuw;r-
water. Then ftrain it through a coarfe cloth, mix it “f1l:}1
‘the jelly, put in four fpoonsful of thick cream, and fiir it
all together till it boils. Then have ready the dith you
intend it for, lay the tin in the thape of a half-moon is
the middle, and the ftars round it.  Lay little weights on
the tins, to keep them in the place where you put them.
Then pour the moonthine into the difh; and when it 1s
quite cold, take out the tins, Then fill up the vacancies
with clear calf’s-feet jelly. Youmay colour your moon-
fhine with cochineal and chocolate, to make it look like
the fky, and your moon and ftars will then fhine the
brighter. Garnifh it with rock candy {weetmeats.

 Floating Ifland.

~ TAKE a foup-dith of afize proportioned to what you
intend to make: but a deep glafs fet on a china difh, will
an{wer the purpofe better. T'ake a quart of the thickeft
cream you can get, and make it pretty fweet with fine
fugar. Pour in a gill of fack, grate in the yellow rind of
a lemon, and mill the cream till it is of a thick froth:
then carefully pour the thin from the froth into a difh.
Cut a French roll, ,or as many as you want, as thin as
you can, and put a layer of it as light as pofiible on the
cream, then a layer of currant jelly, then a very thin
layer of roll, then hartfhorn jelly, then French roll, and
- over that whip your froth which you faved off the cream,
well milled up, and lay it on the top as high as you can
% heap it. Ornament the rim of your difh with figures,
fruits, or {weetmeats, as you pleafe. This looks very
“pretty on the middle of a table, with candles round it;
-and you may make it of as many different colours as you

& you have,

Defert
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¢ -f_an-:}h according to what jellies, jams, or {weet-meats -
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and nutmegs. Mix your pickle well together, and pour
it over your peaches. Tie them up clofe, and in two
months they will be fit for ufe. :
- Nearines and apricots muft be pickled in the fame
manner.

Codlins.

GATHER your codlins when they are about the
fize of a large walnut. Put them into a pan with a
quantity of vine leaves at the bottom, and the fame on
the top. Set them over a very f{low fire till you can
peel the fkin off, and then take them carefully up, and
put them into a hair fieve. Peel them with a penknife,
and put them into the fame pot again, with the vine
leaves and water as before. Cover them clofe, and fet
them over a flow fire till they are of a fine green. Then
drain them through a hair fieve, and when they are
cold, put them into diftilled vinegar, Pour a little mut-
ton fat on the top, and tie them down clofe with a blad-

der and paper.
Goldgn Pippins.

TAKE a number of the fineft pippins you can pro-
cure, free from {pots and bruifes, put them into a pre-
ferving-pan with cold fpring-water, and fet them on a
charcoal fire. Keep them ftirring with a wooden fpoon
till they will peel, but do not let them boil. When you
have peeled them, put them into the water again, with a
quarter of a pint of the beft vinegar, and a quarter of an
ounce of allum. Cover them clofe with a pewter difh,
and fet them on a charcoal fire again, but do not let them
boil. Keep turning them now and then till they look
green, then take them out, and lay them on a cloth to
cool. When they are quite cold, put to them the fol-
lowing pickle: To every gallon of vinegar put two
ounces of muftard-feed, two or three heads of garlick, a
good deal of ginger fliced, 'half an ounce of cloves,
mace, and nutmeg. Mix your pickle well together, pour
it over your pippins, and cover them clofe, - |

Grapes.

T your grapes be of their full growth, but not ripc..
Cut them into {mall bunches fit for garnithing, and put

them












will require four or five hours, peel them, and cut them
into fmall pieces, and let them cool. Then make the

ickle of an equal quantity of white wine and vinegar.
Boil the pickle, and put in the fpices that were boiled
in the palates. When both;the pickle and palates are
cold, lay your palates in a jar, and put to them a few bay-
leaves, and a little freth fpice. Pour the pickle over

them, cover them elofe, and keep them for ufe.
? ! _

|" I..._. -

CHAP XXIL
L0 S I ARV NG

NE very material thing to be generally and indif-
penfably obferved in the bufinefs of collaring any
kind of meat is, that you roll it up well, and bind it as
tighr as poffible, otherwife when it is cut, it will break in
pieces, and its beauty be entirely loft. Be careful that
you boil it enough, but not too much, and lét it be quite
cold before you put it into the pickle. After it has lain
all night in the pickle, take off the binding, put it into
a dith, and when it is cut, the fkin will look clear, and
the meat have its proper folidity.

: Venifon.

BONE a fide of venifon, take away all the finews, and
cut it into fquare collars of what fize you pleafe. It will
make two or three collars. I.ard it with fat clear bacon,
and cut your lards as big as the top of your finger, and
three or four inches long. Seafon your venifon with
pepper, falt, cloves, and nutmeg. - Roll up your collars,
and tie them clofe with coarfe tape; then put them into
deep pots, with feafonings at the bottoms, fome freth
butter, and three or four bay-leaves. - Put the reft of the
{cafoning and butter on the top, and over that fome beef-
fuet, finely thred and beaten. THen cover up your pots
with coarfe pafte, and bake them four or five hours.
After that, take them out of the oven, and let them

VII, Mm ftand












| with two or three blades of mace beat fine, and _
gﬁfgﬁﬁe‘gpcr and falt, and ftrew on thefe a handful of
arfley fhred fine, with a few fage leaves chopped fmall.
oll it up right in a cloth, and bind it tight. If it1sofa
middle fize, boil it in falt and water three quarters of an
hour, and hang it up all night todrain. Add to the
pickle a pint of vinegar, afew pepper-corns, and a {prig
of {weet-marjoramy boil it ten minutes, and let it ftand
till the next day. Then take off the cloth, and put your
eels into the pickles, When you fend them to table, lay
them either whole in the plate, or cut them in flices.
Garnifh with green Par{ley, Lampreys may be done 1n
the fame manner. »
- Mackarel.

GUT your mackarel, and flit them down the belly:
cut off their heads, take out the bones, and be careful
not to cut them in holes. "Then lay them fat upon their
backs, feafon them with mace, nutmeg, pepper, and
falt, and a handful of parfley thred fine; ftrew it over
them, roll them tight, and tie them well feparately in
cloths. Boil them, gently twenty minutes in vinegar,
falt, and water; then take them out, put them into a
pot, and pour the Jiquor on them, or the cloth will ftick
to the fifh. . Take the cloth of the fith the next day,

ut a little more vinegar to the pickle, and keep them
Fnr ufe. When you fend them to table, garnith with fen-
9:1 and parfley, and put fome of the liquor under them.

Salmon.

TAKE a fide of falmon, cut-off the tail, then wafh
the flefhy part well, and dry it with a cloth. Rub it
over with the yalks of eggs, and make fome forcemeat
with what you cut off at the tail end, Take off the fkin,
and put to it {fome parboiled oyfters, a tail or two of
lobfters, the yolks of three or four eggs boiled hard, fix
anchovies, a handful of fweet-herbs chopped fmall, 2
little falt, cloves, mace, nutmeg, pepper, and grated
bread. Work all thefe well together with yolksof eggs,
lay it over the flethy part, and ftrew on it alittle pepper
and falts  Then roll 1t up into a collar, and bind it with

s road
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till it becomes like a fine pafte. Then prefs it hard
down into your: pots, pour clarified butter over it, and
keep it in a dry place.

/ Hares.,

CASE your hare, wath it thoroughly clean, then cut
it up as you would do for eating, put it into a pot, and
feafon it with pepper, falt, and mace. Puton it a pound
of butter, tie it down clofe, and bakeit in a bread oven.
When it comes out, pick the meat clean from the bones,
and pound it very fine in a mortar, with the fat from
your gravy. Then put it clofe down in your pots, and
pour over clarified butter.

Veal,

TAKE part of a knuckle or fillet of veal that has
been ftewed; or bake it on purpofe for potting ; beat it

. to a pafte with butter, falt, white pepper, and mace

' pounded. ' Prefs it down in pots, and pour over it
clarified butter,

Markble Veal.

BOIL, fkin, and cut a dried tongue as thin as pof-
fible, and beat it well with near a pound of butter, and a
 hittle beaten mace, till it is like a pafte. Have ready fome
veal ftewed, and beat in the fame manner. Then put
fome veal into potting pots, thin fome tongue in lumps
over the veal. Do not lay on your tongue in any form,
but letit be in lumps, and it will then cut like marble,
Fill your pot clofe up with veal, prefs it very hard down,
and pour clarified butter. over it. Remember to keep it
i a dry ‘place, and when you fend it to table, cutit into
flices.  Garnifh it with parfley. ' :

T ongues,

'TAKE a fine neat’s tongue, and rub it well over
with an ounce of falt-petre and four ounces of brown
fugar, and let it lie two days. Then boil it till it is quite.
tender, and take off the fkin' and fide bits. Cur the
tongue in very thin flices, and beat it in a marble mortar,
with a pound of clarified butter, and feafon it to your tafte
with pepper, falt, and mace, Beat all as fine as pofiible,

- then
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and cut the lean of it into pieces of about a pound weight
“each. To eight pounds of beef take four ounces of falt-
petre, the fame quantity of bay-falt, half a pound of
white-falt, and an ounce of fal-prunella. Beat all the
. falt very fine, mix them well together, and rub them
into the beef. Then let itlie four days, turning it twice
a day, After that put it into a pan, and cover it with
pump water, and a little of its own brine.- Send it to the
oven, and bake it till it is tender; then drain it from the
gravy, and take out all the fkin 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 a little clarified
frefh butter to moiften'it. Then prefs it down into pots-
very hard, fet them at the mouth of the 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 confiderable time,

Prgeons.

PICK and draw your pigeons, cut off the pinions,
wath them clean, and put them into a fieve to drain.
Then dry them with a cloth, and feafon them with
pepper and falt. Roll a lump of butter in chopped
pariley, -and put it into the pigeons. Sew up the vents,
then put them into a pot with butter over them, tie them
down, and fet them in a moderately heated oven. When

they come out, put them into your pets, and pour cla-
rified butter over them. '

Waodcocks. : _
TAKE fix woodcocks, pluck them, and draw out
the train. Skewer their bills through their thighs, put
their legs through each other, and their feet upon their
breafts. Seafon them with three or four blades of mace,
and a little pepper and falt.  Then put them into a deep
pot, with a'pound of butter over them, and tic a ftrong
paper over them. = Bake them in a'moderate oven, and
when they are enough, lay them on a dith to drain the
ki il NG gravy
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quite cold, feafon it again, lay it clofe in your
caver it with clariﬁedgbutter.'ior you ma{r Pmliﬁté :Eg
manner: | . 3 ; ¥

Scale and clean a whole falmon, flit it down the back
dry 1t well, and cut it as near the thape of your pf;ut a;
you can. Then take two nutmegs, an ounce of mace
and cloves beaten, half an ounce of white pepper, and an
ounce of falt, Then take out all the bones, cut off the
tail and the head below the fins. Seafon the fcaly' fide
firft, and lay that at the bottom of the pot; then rub the
feafoning on the other fide, cover it with a difh, and let
it ftand all night. It muft be put deuble, and the fcaly
fides top and bottom. Put fome butter. at the bottom
and top, and cover the pot with fome ftiff, coarfe pafte.
If it is a large fith, it will require three hours baking; but
if a fmall one, two hours will be fufficient. When it
comes out of the oven, let it ftand half an hour; then
uncover it, raife it up at one end that the gravy may run
out, and put a trencher and weight on it effe€tually to
anfwer this purpofe. When the butter is cold, take it
out clear from the gravy, add more butterto it, and put
it in a pan before the fire.  'When it is melted, pour it
over the falmon, and as foon as it is cold, paper it up,
put itina dry place, and it will keep a confiderable time.
Carp, tench, trout, and feveral other forts of fith, may
be 'potted in the fame manner,

Lobfter.

BOIL a live lobfter in falt and water, and ftick a
fkewer in the vent to prevent the water getting in. As
foon as it is cold, take out all the flefh, beat it fine in a
mortar, and feafon it with beaten mace, grated nutmeg,
pepper, and falt. Mix all together, melt a piece of
butter the fize of a walnut, and mix it with alobfter as
you beat it.  When it is beat to a pafte, put it into your
pot, and prefs it down as clofe and hard as you can.
Then fet fome butter in a deep broad pan before the fire,
and when it is all melted, take off* the fcum at the top,
if any, and pour the clear butter over the fifh as thick as

a crown-piece. The whey and churn-milk will fettle ;t
; the















CURING, e 289

greater or lefs quantity of meat, mix your ingredients
in proportion. Pound thefe ingredients, mix them well
together, rub your meat with it, turn it every day, and,
at the fame time, bafte it well with the pickle, Letit
lay in this ftate for a month, then take it out, roll it in

" bran or faw-duft, and hang it in a wood-fmoke for

a month. Then take it down, hang it in a dry place,
and keep it for ufe. You may drefs it in whatever
manner you pleafe, and as occafion may require. If you
boila piece of it, and let it be il it is cold, it will eat
very good, and fhives like Dutch beef; or it is exceed-
ing fine cut into rafhers and broiled, with poached eggs
laid on the tops.

. Neat’s Tongue.

- SCRAPE your tongue quite clean, dry it with a cloth,
and then falt it with common falt, and half an ounce of
falt-petre, well mixed together. Lay it in a deep pan,
and turn it-every day for a week or ten days. Then turn
it again, and let it lay a week longer. Take it out of the
pan, dry it with a cloth, ftrew flour on it, and hang it
up in 2 moderate warm place to dry.

Hung Besf.

MAKE. a:ftrong brine with bay-falt, falt-petre, and
pump-water ; put a rib of beef into it, and let it lay for
nine days. Then hang it up a chimney where wood
or faw-duft is burnt. 'When it is a little dry, wath the
outfide with bullock’s blood two or three times, to make it
look black; and when it is dry enough, boil it, and
ferve it up with fuch kind of vegetables as you think
proper. £ :

- Another method of preparing hung-beef is this: Take
the navel-piece, and hang it up in your cellar'as long as
it will keep good, and till it begins to be a little fappy:
Then take it down, cut it into three pieces, and wath it
in fugar and water, one piece after another. Then take
a pound of falt-petre, and two pounds of bay-falt, dried
and pounded fmall. Mix with them two or three {poons-
ful of brown fugar, and rub your beef well with it in every

place. - Then ftrew a fufficient quantity of common falt
XL, 8o | all
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pieces.  Then take four cow-heels boiled tender, cut
them in thin pieces, and lay them in the belly-piece of
pork, with the head cut finall. Then roll it up tight
with fheet-tin, and boil it four ‘or five hours. When it
comes out, fet it up on one end, put a, trencher on it
within the tin, prefs it down with a large weight, and
let it ftand all night. Next morning take it out of the
tin, and bind it with a fillet. Put it into cold falt and
- water, and it will be fit for ufe. If you change the
falt and water every four days, it will keep for a long
time. 62 |

Pigs Feet and Ears [oufed.

WHEN you have properly cleaned them, boil them
till they are tender; then {plit the feet, and put them
and the ears into falt and water. When you ufe them,
dry them well in a cloth, dip them in batter, fry them,
+ and fend them up to table, with melted butter in a boat.
They may be eaten cold, and will keep a confiderable
time, - 41
Soufed Tripe. d UOY

BOIL your tripe, and put it into falt and water,
which you muft change every day till you ufe the
tripe. When you drefs it, dip it in batter made of |
flour and eggs, and fry itof a good brown; or boil it in’
falt and water, with an onion fhred, and a few ftrips
of parfley. Send it to the table with melted butter in a
fauce-boat, ;

Turkey foufed in Imitation of Sturgeon.

- DRESS a fine large turkey, dry and bone it, then
tie 1t up as you do a fturgeon, and put it into the pot,
with a quart of white wine, a quart of water, the fame
quantity of good vinegar, and a large handful of falt;
but rémember  that the wine, water, and vinegar, muft
bail before you put in the turkey, and that the pot muft
be well fkimmed before it boils. When it is enough,
take it out, and tie it tighter; but let the liquor boil a
little longer. If you think the pickle wants more
vinegar or falt, add them when it is cold, and pour.
it upon the turkey, . If you keep it covered clofe from

Ooz2 the






VEGETABLES, &c. 203

beef-fuet, chopped all fine together; putin half a pound
of grated bread, half the peel of a lemon fhred fine, a
nutmeg grated, fix {fage-leaves wafhed and chopped very
fine, a tea-fpoonful of pepper, and two of falt, fome
thyme, favoury, and marjoram, fhred fine. Mix all
well together, and put it clofe down in 2 pan till you ufe
it. Roll it out the fize of a common faufage, and fry
them in frefh butter of a fine brown, or broil them over

a clear fire, and fend them to table as hot as poflible.

Bologna Saufages.

TAKE a pound of beef-fuet, a pound of pork, a
pound of bacon, fat and lean together, and the fame
"quantity of beef and veal. Cut them {mall, and chop
them fine. ‘Take a {fmall handful of fage, pick off the
leaves, and chop it fine, with a few fweet-herbs. Seafon
pretty high with pepper and falt. Take.a large gut
well cleaned, .and fill it. Set on a faucepan of water,
and when it boils, put itin, having firft pricked the gut
to prevent its burfting, Boil it gently an hour, and
then lay it on clean ftraw to dry.

#' - B —

CHAP, XXV.

Y .
METHODS or KEEPING VEGETABLES,
FRUI?‘S, &, '

To ﬁ’.’eel; green Peas till Chrifimas.

EAS for this purpofe muft be chofen very fine,

- young, and frefh gathered. Shell them, and put
them into boiling water with fome falt in it. When
they have boiled five or fix minutes, throw them into a
cullender to drain, Then lay a cloth four or five times
double on a table, and {pread them on it. Dry them well,
and having your bottles ready, fill them, and cover them
vur:th mutton-fat fried. Cork them as clofe as poffible,
tie a bladder over them, and fet them in a cool place.—

When |
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mouldy, and be totally fpoiled. If they are managed
carefully, they will keep good fome months,

To keep Goofeberris.

PUT an ounce of roach-allum, beat very fine, into 2
large pan of boiling hard-water. When you have picked
your goofeberries, put a few of them into the bottom of 2
hair fieve, and hold them in the boiling water till they
turn white. Then take out the fieve, and fpread the
goofeberries between two clean cloths.  Put more goofe-
berries in your fieve, and then repeat it till they are done.
Put the water into a glazed pot till next day; then put
your goofeberries into wide-mouthed bottles, pick out
all the cracked and broken ones, pour the water clear
out of the pot, and fill your bottles with it. Then cork
- them loofely, and let them ftand a fortnight. If they
rife to the corks, draw them out, and let them ftand two
or three days uncorked. Then cork them quite clofe,
and they will keep good feveral months. '

Another method of keeping goofeberries is this: Pick
them as large and dry as you can, and, having taken
care that your bottles are clean and dry, fill and cork
them.  Set them in a kettle of water up to the neck, and
let the water boil very flowly till you find the goofeberries
are coddled ; then take them out, -and put in the reft of
the bottles till all are done. Have ready fome rofin
‘melted in a pipkin, and dip the necks of the bottles into
1t, which will prevent all air from getting inat the cork.
Keep them in a cool dry place, and when you ufe them,
Ehc}r will bake as red as a cherry, and have their natural

avour.

To keep Walnuts.

PUT a layer of fea-fand at the bottom of a large jar,
and then a layer of walnuts; then fand, then the nuts,
and fo on till the jar is full; but be careful they do not
touch each other in any of the layers. When you want
them for ufe, lay them in warm water for an hour, fhift
the water asit cools, rub them dry, and’ they will peel
well, and eat fweet.  You may keep lemons by treating
them in the fame mapner,

: To
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To bottle green Currants.

GATHER your currants when the fun is hot upon
them; then ftrip them from the ftalks, and put them into
bottles. Cork them clofe, fet them in dry fand, and
they will keep all the winter.

“To bottle Damfons. -

LET ypurdamfons be gathered on adry day, and before.
they are ripe, or rather when they have juft turned their
colour. Put them into wide-mouthed bottles, cork them
up clofely, and let them ftand a fortnight, Then look
them over, and if you fe¢ any of them mouldy, or {pot-
. ted, take them out, and cork the reft clofe down. Set
the bottles in fand, and the fruit will keep good till fpring.

*_* Remember, that every fpecies of the vegetable
“tribe defigned for future ufe, at times out of their natural
feafon, muft be kept in dry places, as damps will not
only cover them with mould, but will alfo deprive them
of their fine flavour, It muft likewife be obferved that
while you endeavour to avoid putting them into damp
places, you do not place them where they may get warm,
which will be equally detrimental; fo that a proper at-
tention muft be paid to the obfervance of a judicious
medium. When you boil any dried vegetables, always
allow themn plenty of water.

C:H A BN VLE
POSSETS. WHITE-POTS, GRUELS, &c.

Sack Poffet,

BE&T up the yolks and whites of fifteen eggs, and
then ftrain them; then put three. quarters of a
pound of white {fugar into a pint of canary, and mix it
with your epgs ina bafon; fet it over a chaffing-difh of
coals, and keep continually ftirring it till it is fcalding
hot. 1In the mean time grate fome nutmeg in a quart of
milk, and boil it, and then pour it iito your eggs and
VL Pp wine
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fqueezedout all the juice, put to ever "gallon three pounds
of fine dry pounded fugnr?uStir it -af} together ﬁlllég: fu-
is diffolved, and then put it into a veflel or cafk,
which muft be quite filled. "If the quantity is ten or
twelve gallons, let it ftand a fortnight; bue, if it is 2
twenty gallon cafk, it muft ftand three weeks,  Set it in
a cool place; then draw it off from the lees, and pour in
the clear liquor again. If it is a ten gallon cafk, Iet it
fland three months;; if a twenty gallon catk, four months;
then bottle it off, andit will draw clear and fine.
 Pearl Goofeberry Wine.

TAKE what quantity you think proper of the beft
pearl goofeberries, bruife them, and let them ftand all
night. The next morning prefs them clofe, drain off
the juice, and let it ftand feven or eight hours to fettle.
Then pour off the clear from the fettling, and meafure it
as you put it into your veffel, adding to every three
pints of liquor a pound of double-refined fugar.~ Break
your fugar into {mall lumps, and put it into the veffel,
with a piece of ifinglafs, = Stir it well up, and at the end_
of three months, bottle it, putting a lump of double-
refined fugar into every bottle. :

| Mulberry Wine. -

GATHER your mulberries when they are in the
flateof changing from red to black, and at tha_t time of
the day when they are dry from the dew having been
taken off by the heat of the fun. Spread them loofe on
a cloth, or a clean floor, and let them lay twenty-four
hours, Then put them-into a convenient vefiel for the
purpofe, fquecze out all the juice, and drain it from the
feeds. Boil upa gallon of water to each gallon of juice
you get out of thems then fkim the water well, and add
 a little cinnamon flightly bruifed. Put to each gallon fix
ounces of white fugar-candy finely beaten. Skim and
ftrain the water, when it has been taken off, and is fettled ;
and put-to it fome more juice of the mulberries. To
every gallon of the liquor, add a pint of white or Rbe-
nifh wine. Let it ftand in a cafk to purge or fettle for
five or fix days, and then draw off the wine, and keep it

ina cool place. : : s
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three months, and then bottle it.  If you make a twenty
galfon cafk, let it ftand fix months before you bottle it;
and remember, when you ftrain your quinces, to wring
them hard in a coarfe cloth. |

_ Blackberry Wine. :

LET your berries be full ripe when you gather them
for this Purpofe. Pyt them into a large veflel either of
wood or ftone, with a cock in it, and pour upon them 2s
much boiling water as will cover them. As foon as the
heat will permit you to put your hand into the veffel,
bruife them well till all the berries are broken. Then let
them ftand covered till the berries begin to rife towards
the top, which they will do in three or four days. Then
draw off the clear into another veflel, and add to every
ten quarts of this liquor one pound of fugar. Stir it well
in, and let it ftand to work a week or ten days, in another
veflel like the firft. Then draw it off at the cock through
a jelly-bag into a large veffel, Take four ounces of ifin-
glafs, and lay it to fteep twelve hours in a pint of white
wine. The next morning, boil it upon a flow fire till it
Is all diffolved. “Then take a gallon of your blackberry
juice, putin the diffolved ifinglafs, give them a boil to-
gether, and pour all into the veffel. Let it ftand a few
days to purge and fettle, then draw it off, and keeP it in
a coo place, . ;

' Turnip Wine. |

TAKE what quantity of turnips you think proper,
pare and flice them, put them into a cyder-prefs, and
Iqueeze out all the juice. To every gallon of juice put
three pounds of lump fugar, put both into a veflel juft
large enough to hold them, and add to every gallon of
juice half a pint of brandy. Lay fomething over the
bung for a week; and when you are fure it has done
working, bung it down clofe. Let it ftand three months,
then draw it off into another veffel, and when it is fine,
put it into bottles.

Birch Wine,

THIS wine muft be made at that time of the year
when the liquor from the birch-trees can be beft pro-

Al . ‘cured,
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; Orange Brandy. ok

" PUT into three quarts of brandy, the chips of eighteen
Seville oranges, and let them fteep a fortnight in a ftone
bottle clofe flopped. Boil two quarts of fpring water,
with a pound and a half of the fineft fugar, ncar an hour
very gently. Clarify the water and fugar with the white
of an egg, then ftrain it through a jelly-bag, and boil it
near half away. When it is cold, ftrain the brandy into
the fyrup. S -

Huk hgs Lemon Brandy. [

MIX five quarts of water with one gallon of brandy;
then take two dozen of lemons, two pounds of the beft
fugar, and three pints of milk. Pare the lemons very
thin, and lay the peel to fteep in the brandy twekve hours.
Squeeze the lemons upon the fugar, then put the water
to it, and mix all the ingredients together. Let it ftand
twenty-four hours, and then ftrain it, :

Black Cherry Brandy.

STONE cight pounds of Black cherries, and put on
them a gallon of the beft brandy. - Bruife the ftonesin a
mortar, and then put them into your brandy. Cover
- them up clofe, and let them ftand a month or fix weeks.
Then pour it clear from the fediments, and bottle it—
Morello cherries managed in this manner, make a fine
rich cordial. ' '

CHAP. XXVIIIL
CORDIAL WATERS.
IN the procefs of making thefe articles, feveral things

are neceflary to be obferved, in order to bring them

to their proper ftate of perfe&tion. If your ftill is an
alembic, youmuft fill the top with cold water when you

fet 1t on, and clofe the'bottom with a little fiff pafte made

of flour and water. If you ufe a hot ftill, when you

put on the top, dip a cloth in white lead and oil, and

Rra2 ¥ lay
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well clofed in the manner defcribed in the introduction to
this chapter. |
‘ Agqua Mirabilis. :

 TAKE cubebs, cardumums, galingal, cloves, mace,
nutmegs, and cinnamon, of each two drachms, and bruife
them fmall.  Then take a l}ilt of the juice of calendine,
half a pint of the juice of {pearmint, and the fame quan-
tity of the juice of balm, flowers of melilot, cowflip, rofe-
mary, borrage, buglofs, and muarigolds, of e¢ach three
drachms; feeds of fennel, coriander, and carraway, of
each two drachms; two quarts of the beft fack, and a
quart of white wine: brandy, the ftrongeft angelica
water, and rofe-water, of each a pint. Bruife the fpices
and feeds, and fteep them, with the herbs and flowers, in
the juices, waters, fack, white wine, and brandy, all
night. In the morning diftill it in 2 common ftill pafted
up, and from this quantity you may draw off a gallon at
leaft. Sweeten it to your tafte with fugar-candy, then
bottle it up, and keep it in a cool place.

Black Cherry Water.

TAKE fix pounds of black cherries, bruife them
well, and put to them the tops of rofemary, {weet mar-
joram, {pearmint, angelica, balm, and marigold flowers,
of each a handfuly dried violets an ounce; annifeeds, and
fweet fennel feeds, of each half an ounce bruifed. Cut
the herbs fmall, mix all togethes, and diftill them off in
a cold ftll, ;

: od b Treack Water. : "

TAKE four pounds of the juice of green walnuts;
rue, carduus, marigold, and balm, of each three pounds;
roots of butter-bur half a pound; roots of burdock, one
pound; angelica and mafter-wort, of sach half a pounds
leaves of icordium, fix handsful; Venice treacle and
mithridates, of each half a pound; old:Canary wine,
two pounds; white wine vinegar, fix pounds, and the:
fame quantity of the juice of lemons. Difkill all thefe to-
gether in an alembig. ok sl gapds %

Stag’s-Heart Water, -~ - = = .

T_'AKE._'-_ four handsful of balm, and a handful of fwect
manjorant; rofemary flowers, clove-gillifiowers dried,
4 rofe-

-
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S0t Gl i Lo

The Pre’rm}n’es on which a Copper fhowld be built for
Brewing.

THERE are feveral things that demand peculiar no-
tice previous to the actual procefs of brewing malt li-
‘quors; and thofe are with refpect to the various imple=
ments neceflary to effe¢t and facilitate a proper execution
of fo important a bufinefs. .

The firft thing that prefents itfelf among thefe is the
copper, the proper pofition of which, and manner of its
being fet, are matters that require very attentive confi-
deration. The moft beneficial mode to be adopted i1s
this;—Divide the heat of the fire by a ftop; and, if the
door and draught be in a diret line, the ftop muft be
erected from the middle of each outline of the grating,
and parallel with the centre fides of the copper; by
which method the middle of the fire will be directly un-
der the bottom of the copper. The ftop is compofed of
a thin wall in the center of the right and-left fides of the
copper, which is to afcend half the height of it. On the
* topmuft be left a cavity, from four to fix inches, for a
draught for that half part of the fire which is next the
door of the copper; and then the building muft clofe
all round to the finithing at the top. By this method the
heat will communicate from the outward part of the fire
round the outward half of your copper, through the ca-
vity, aswill the fartheft part of the flue, which alfo con-
tracts a conjuntion of the whole, and caufes the flame
to glde gently and equally round the bottom of the
copper.

The advantages derived from your copper being fet
in this manner are very great, nor is the faving of fuel
the leaft obje of confideration among them. It has a
material pre-eminence over wheel-draughts; for with
them, if there is not particular attendance given to the
hops, by flirring them down, they.are apt to ftick to the
fides, and fcorch, which will deprive the liquor of hav+
ing its {weet and proper flavour, By the before-men«

IX. Ss tioned
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women to wafth in a brewhoufe, which ought, by no
means, to be permitted, where any other convenience can
be had; for nothing can be more hurtful than the rem-
nants of dirty {oap fuds left in veflels calculated only for
the purpofe of brewing. -

When you prepare the coolers, be careful never to let
the water ftand too long in them, as it will {foak in, and
foon turn putrid, when the ftench will enter the wood,
and render them almoft incurable. To prevent fuch
confequences, as well as to anfwer good purpofes, it has
been recommended, wherefixed brewhoufes are intended,
that all coolers fhould be leaded. It muft be admitted,
in the firft place, that fuch are exceeding cleanly; and
fecondly, that it expedites the cooling of part of your li-
quor worts, which is very neceflary to forward it for
working, .as well as afterwards for cooling the whole;
for evaporation caufes confiderably more wafte than pro-
per boiling. It is alfo indifpenfably neceffary that your

~coolers be well fecoured with cold water two or three
times, cold water being more proper than hot to effect a
perfect cleanfing, efpecially if they are in a bad condition,
from the undifcovered filth that may be in the crevices,
The application of warm water will drive the infeGion
farther ; fo that if your liquor be let into the coolers,
and any remain in the crevices, the heat will colleét the
foulnefs, and render the whole both difagreeable and un-
- wholefome. |

The mafh-tub in particular muft be kept perfeéily
clean; nor muft the grains be left in the tub any longer
than the day after brewing, left it fhould four the tub

: fnr? 1_f there is a four fcent in the brewhoufe before your
beer is tunned, it will be apr to infect your liquor and
wurts..—.me fuch inconveniencies, the neceflity of
cleanlinefs in utenfils for brewing is fufficiently obvious,

A A i g 1

Directions for the Management of the Mafh-tub, Pr:ﬁ-
. Aaff, &e. . '

TO render your math-tub more perfect and lafting,

you 1hould have a circular piece of brafs or copper, to

Ss2 inlay
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flying up by the heat. When the liquor is pumped clean
out of the back, the cloth round the cock will enable
you to take out the cock with eafe; and there fhould be
2 drain below the underback to carry off the water,
" which will enable you to wafh it perfectly clean with
very little trouble. This drain thould be made with a
clear defcent, fo as no damp may remain under the
back. With the conveyance of water running into your
copper, you may be enabled to work that water in adouble
quantity, your underback being filled by the means of
fetting it in at your leifure, out of your copper, through
a fhoot to the math-tub, and fo to the underback.—
Thus you will have a referve againt the time you with
to fill your copper, which may be completed in a few
minutes, by pumping while the under cock is running.
Thus much for the principal utenfils in brewing, which
we again récommend to be always keptin a perfect ftate
of cleanlinefs,

‘ S EC T, IV

" Of the proper Time of Brewing.

THE month of March.is generally confidered as one
of the principal feafons for brewing malt liquor for long
keeping; and the reafon is, becaufe the air at that time
of the year is, in general, temperate, and contributes to
the good working or fermentation of the liquor, which
principally promotes its prefervation and good keeping,
Very cold, as well as very hot weather, prevents the
free fermentation or working of liquors; fo that, if you
brew in very cold weather, unlefs you ufe fome means
to warm the cellar .while new drink is working, it will
never clear itfelf in the manner you would with, and the
{ame misfortune will arife if, in very hot weather, the
cellar is not putinto a temperate ftate; the confequence
of all which will be, that fuch drink will be muddy and
four, and, perhaps, in fuch a degree, as to be paft reco-
very. Such accidents often happen, even in the proper
feafon for brewing, and that owing to the badnefs of the

4 | cellar;
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for the other, biit was the fame in quality, having been
all meafured from the fame heap. The hops were alfo
the fame, both in quality and quantity, and the time of
boiling equal in each. They were worked in the fame
manger, and turmed and kept in the fame cellar,  This
is the moft demonftrable and undeniable proof that the
difference took phce from the difference of the quality
of the water. |

Various experiments have been tried by gentlemen
in different counties, to afcertain theﬁtruth of this very
effential differénce in malt liquors, arifing from the qua-
lity of the water; but, after all, they have been leftina
ftate of perplexity. i .

One circumftance has greatly puzzled the ableft
brewers, and that is, when feveral gentlemen in the fame
town have employed the fame brewer, have had the fame
malt, the fame hops, and the fame water, and brewed in
the fame month, and broached their drink at the famé
time, yet one has had beer exceeding fine, ftrong, and
well-tafted, while the others have had hardly any worth
drinking. In order to account for this very fingular dif-
ference, three reafons may be advanced.  Firft, it might
arife from the difference of weather, which might happen
at the feveral brewings in this month, and make an al-
teration in the working of the liquors. Secondly, the
yeaft, or barm, might be of different forts, or in different
ftates, wherewith thefe liquors- were warked; and,
Thirdly, the cellars might not be equally adapted for
the purpofe. The goodnefs of fuch drink as is brewed
for keeping, in a great meafure depends on the proper
form and temperature of the cellars in which it #s placed. -

Beer made at Dorchefter, which, in general, is greatly
admired, is, for the moft parr, brewed with chalky-
water, which is to be had in moft parts of that county;
and as the foil is generally chalk, the cellars, being dug
in that dry foil, contribute to the good keeping of their
drink, it being of a clofe texture, and of a drying qua-
lity, fo as to diffipate damps; for it has been found by
experience, that damp cellars are injurious to the keeping
of liquor, as well as injurious to the cafks, -

Water
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who /drink it to be greatly troubled with that diforder
called the heart-burn.

What we have here faid with refpec to malt refers only
to that made of barley, for wheat-malt, pea-malt,' or
high-coloured liquor, will keep fome years, and drink
foft and finooth, but they are very fubject to have the
flavour of mum.

Male high-dried fhould not be ufed . brewing till it
~ has been ground ten days or a fortnight, as it will then

yield much fironger drink than from the fame quantity
ground but a fhort time before it is ufed. On the con-
-trary, pale malt, which has not received much of the
fire, muft not remain ground above a week before it is
ufed. | | o
‘With refpe& to hops, the neweft are by far the/beft.
They will, indeed, remain very good for two vears, but
after thar they begin to decay, and lofe their flavour,
unlefs great quantities are kept together, in which cafe
~they will keep good much longer than in‘{mall quantities.
In order the better to-preferve them, they thould bekept
in a very dry place, contrary to the praétice of thofe who
deal in them, who making felf-intereft their firft confi-
deration, keep them as damp as they can, to increafe
their weight. |

It will happen, in the courfe of time, that hops will
grow ftale, decayed, and lofe their natural bitternefs;
but this defeét may be removed, by unbagging them,
and fprinkling them with aloes and water. 1

From what has been faid, it is evident, that every one
of the particulars mentioned fhould be judicioufly chofen
he:fnr.e you commence brewing, otherwife you will fuf-
‘tain a lofs, which will be aggravated by your labours
being in vain, = It is likewife to ‘be obferved, that the
yealt or barm, with which you work your liquor, muft
be well confidered, for otherwife, even by that alone, a
gmd brewing may be totally deftroyed. Be always par-
ticularly careful that you are provided with every necef-
fary article previous to your commencing the bufinef3
of brewing, for if the wort waits for any thing that

1X. Tt fhould






BREWING. 391

due time, During fuch time, you muft {lop _thE math
with this hot water out of the convenient tub, in mode-
rate quantitics, every eight or ten minutestill the whul_e is
confumed; and then let off the remaining quantity;"
whigh will be boiling hot, to the finithing procefs for
ftrong beer. : T .

Having proceeded thus far, fill your copper, and let-
jt boil as quick as poffible for the fecond math, whether
“you intend it either for ale or fmall beer.” Being thus far-
prepared, let off the remaining quantity of water into
your tub, as youdid for the ftrong beer; but #f you
would have fmall beer befides, you muft act according-
ly, by boiling a proper quantity off in due time, and:
letting it into the tub as before.

With refpe@ to the quantity of malt, twenty-four
- bufhels will make two hogfheads of as good ftrong beer
as any perfon would wifh to drink, as alfo two hogfheads
of very decent ale. The firong beer made from this
quantity of malt fhould be kept two or three years before
it is tapped, and the ale never lefs than one. If your
mafh 15 only for one hogthead, it thould be two hours in
running off; if for two hogtheads, two hoursand a half ;.
and for any greater quantity, three hours. '

Particular attention muft be paid to the time of fteep-
ing your mathes, Strong beer muft be allowed three
hours; ale, one hour; and, if you draw {mall beer after,
half an hour. By thismode of proceeding, your boilings
will regularly take place of each other, which will greatly
expedite the bufinefs.  Be careful, in the courfe of math-
ing, that it is thoroughly ftirred from the bottom, and
Ffpeqla]ly round the muck-bagket ; for being well thaken,
it will prevent a ftagnation of the whole body of the
math. = This laft procefs demands peculiar attention, for
without it your beer will certainly be foxed, and, at beft,
will have a very difagreeable flavour.

In the preparation for boiling, the greateft care muft
be taki:n to put the hops in with the firft wort, or it will
cher, in a few minutes. As foon as the copper is full
Engugl}, make a good fire under it; but be careful in
filling it to leave room enough for boiling. Quick boil-

i | ing
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to it. Then let-off thequantity of two baring-tubs-

11l from the firft one; the fecond and third coolers,
which may be foon got cold, to be ready for‘: a-_fpeed_yi
working, and’ then the remaining part'that’is i your
copper may be quite let out into the firft ecoler. ~In the’

mean time mend the fire; and‘alfo attend to the hops, to |

make a‘clear paffage through the ftrainer. =~ o

Having proceeded thus far, as foon as the liquor is'
done running, return to your bufinefs of pumping; but
be careful to remember, that, when you have got four

or five pails full; you then return all the hops' nto the-

copper for the ale. ' ;
By this time the {mall quantity of liquor traverfed-
over your coolers being fufficiently cooled, you muft

proceed to fet your liquor to work, the manner of doing.

which is as follows: ] ' :

Take four quarts of barm, and divide half of it into-
{fmall veflels, fuch as clean bowls, bafons, or mugs, add-
ing thereto an equal quantity of wort, which fhould be
almoft cold. As foon as it foments to the top of the

veflel, put it into two pails, and when that works to the’

top, put oneinto a baring-tub, and the other into an-
other,  When you.have half a baring-tub full together,
you may put the like quantity to cach of them, and then
cover them over, until it comes to a fine white head,
This' may 'be perfectly completed in three' hours; and

then put ‘thofe two quantities into the working guile,”
You may now add as much wort as you have got ready; -

for, ifthe weather is open, you cannot work it too cold.
If you brew in cold frofty weather, keep the brewhoufe
warm; but never add hot wort to keep the Tiquor to a-
blood heat, that being a bad maxim ; for hot wort put
to cold, aswell as cold to hot; is fo intemperate ‘in  its
Eature, that it ftagnates the proper operation’ of the
arm. . : - .

Be particularly careful that your barm be not from
foxed beer, that is, beer heated by ill management in its
working; for in that cafe it is likely to carry with it the
contagion. If your barm be flat, and you cannot pro-
cure that which is new, the method of recovering its

4 working
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Having thus gone through the practical part of brew-
ing, and brought the liquor from the math-tub to the
cafk, we fhall now proceed to

5 Bl RV T,

Containing the proper Management of Malt Liquors,with
fome meceffary Obfervations on the Whole,

IN order tnjkmp ftrong beer in a proper ftate of pre-
fervation, remember, that when once the veffel is
broached, regard muft be paid to the time in which it
may be expended; for, if there happens to be a quick
draught for it, then it will laft good to the very bottom;

but if there is likely to be but a flow draught, then do not
~draw off quite half before you bottle it, otherwife it widl
grow flat, dead, or four,

In proportion to the quantity of liquor which is in-
clofed in one cafk, fo will it be a fhorter or longer time
in ripening. A veffel, which contains two hogfheads of
beer, will require twice as much time to perfect itfelf as
one of a hogthead; and is found by experience, that no
veflel thould be ufed for ftrong beer (which is intended
to be kept) lefs than a hogthead, as one of that quantity,
if it is fit to draw in a year, will have body enough to
{fupport it for two, three, or four years, provided it has
a fufficient ftrength of malt and hops, wﬁich 1s the cafe
with Dorchefter beer. | | o tigs

With refpect to the management of {mall beer, the
. firft confideration thould be to make it tolerably good in

quality, which in various inftances will be found truly
ceconomical; for if it is not good, fervants, for whom it
is principally calculated, will be feeble in fummer time,
incapable of ftrong work, amd {ubjeét to various diforders.
Befides, when the beer is bad, a great deal will be thrown
away; whereas, on the contrary, good wholefome drink
will be valued, and, confequently taken care of. It is
advifeable therefore, where thereis a good cellaring, to
brew a flock of fmall beer in March or O&ober, or

in both months, to be kept, if poffible, in hogfheads.
The
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juft when the yeaft begins to fall. - This liquor is in
general very fine; whereas; on the contrary, that which
is put into the veffel foon after it is brewed will be {everal
months before it comes to a proper flate of perfection
-~ ., We have before taken notice of the feafon for brewing

malt liquors to keep. But it may not be improper fur-
ther to obferve, that if cellars are fubjet to the heat
of the fun, or swarm fummer air, it will be beft to brew
in October, that the liquor may have time to digeft be-
fore the warm ﬁz-saﬁ::n comes on; and if cellars are fubject
to damp, and to receive water, the beft time will be to
brew in March, Some experienced brewers always
choofe to brew with the pale malt in March, and the
brown in October; fuppofing, that the pale malt, being
made witha lefs degree of fire than the other, wants the
fummer fun to ripen it; and fo, on, the contrary, the
brown, having had a larger fhare of the fire to dry it, is
more capable of defending itfelf againft the cold of the
winter feafon, : : g |
- All that remains further to be faid relative to the ma=
nagement of malt liquors we fhall prefervein .

o o i
Containing the proper Method of botiling Malt Liquors.

AS a neceflary preparation for executing this bufinefs
properly, great attention muft be paid to  your bottles,
which muft firlt be well cleaned and dried; for wet bot-
tles will make the liquor turn mouldy or mothety, as it is
called; and by wet bottles a great deal of good beer is
frequently fpoiled. Though the bottles may be clean
and dry, yet if the corks are not new and found, the
liquor will be ftill liable to be damaged; for, if the air
can get into the bottles, the liquor will grow flat, and
never rife;  Many who have flattered themfelves they
knew how to be faving, by ufing old corks on this occa-
flon, have fpoiled as much liquor as ftood them in four or
five pounds, only for want of laying out three or four
thillings.  If bottles are corked as they thould be, it

1X. Uu | - will
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« Weoflipth clofe -thisifection’and chapter with that o
formation, whieh; if properly-attended ito;: may be fDl.lﬂd
at tunus.,oa‘i;‘t e higheft convenience and UEIL!EY'.E _'
& ﬂf«*“Tﬂ'PﬂﬁnﬁYmﬁ If"f cu
IF “with® to préferve a’ lar ﬂubk of" }réﬂ
ﬂi‘hlch m Keep and bI:: of“{iié'fm fe%:'l ‘al ﬁaémrhs eit‘ﬁﬂﬁ
for brdwmg,‘nrto thake bread or cakes, ou nme"*fo}
thefe directions.’ When you have plefity of }Ftaft, atid
are apprehenfive of a filttire fearcity; ‘take'a quantity. ‘of
it, ftir and work it well with 'z whifk wntil 1t btc’mp&s
liquid and thin, ‘Then EF a' large ‘wooden. lattéi'
endler, ortub, clean and %th a foft tbrcﬂh 1
a thin la,‘}féi‘ mf yeaft ﬁﬂjrﬁe rub, ‘and turd’ ‘the méuth
downwards] that nﬂr“dli[t Fﬁ*ay £l wpon it, but fo that
the it may get under to dry.it.. When that coat is very
dry, then lay on’another, “and ‘f'u’ﬁn’ti“ll you have a fufh-
meht‘quahﬁty, even two or thr e iﬁt‘hgs thick, Iaiwa}rs
taking ‘care’ that the yeaft is-y Hdry ‘in the tub'before
you lay any more ‘on,’ and ‘this will F:ee good for feveral
months. When you have oceafion'to etl‘ns*yeaﬂ clit
a piece off, and la}r it into' warm water ; then ftir it toge-
ther, and it will befit-fod ufe.’  If ivts far Eim:fg, thke
a large handful of bireh)tied: tagf:thfr diploit into’ the.
yeaft, and hang it mp tordryor In this mamter*‘ypu*m&jr
do as' many as you plcafe; yobnt take care ndidult comies
to it.' » When youribeer 1s fit to fet to work,throw in'one
of thefey and it wﬂl makh it-work as. waH as'if 3rﬁu had
II]-H.dI;‘. ﬁrefh ‘;'Eaﬂl 6337l s ik ]
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DIRECTIGNS FOR TRUSSI VG .PQULTRI’ .E-i'c'.

HERE : are ‘various reaﬁ)ns Wh}’ thg: ex enenced

A  and_ prudﬁnt houfekéeper, thould be propexly ac-
quainted with this neceflary preparafmﬁ to the ﬂr.t of
Cookery.  In London cvery article is eneraﬁy trufled by
the poulterer of ‘whom it is buught ‘bu’c it f'requent[:,r
(s et ‘happens

L™



340 TRUSSING
happeris that either from inexperience or neoligence of
thg fervants, and!want of kt{}uﬁleﬂg’e in th?cik,"thé
article appears on the table with difgrace. - Another very
fubftantial reafon for the cook having this knowledge is,
that the families in which they ferve are frequently in
tl:qpqt.igs where there are no poulterers, and Fpl}ﬁ:qu:ntiy.
they are under the neceflity of killin g and truffing t'hi:in
own poultry. . To be prepared, therefore, for the execu-
tion of this bu_ﬁnefsr,_ we recommend a proper attention
to the following general rules: Be careful that all the
ftubs are perfetly taken out; and when you draw any
kind of poultry, you muft be yery, particular to avoid
reaking the gall, for thould. that happen, no means can
be ufed to rake away that bitternefs, which will totally
leftroy the natural and proper tafte of the article dreffed.
Great care fhopld likewife be taken that you do not
break the gut joining to the gizzard; for, fhould this
happen, the infide will be gritty, and the ia*hplcn_fpoilg:d,
Thefe are to be attended to as general matters, We
fhall proceed to particulars, beginning with |
' S Furksesy i3 7wl bins Po oo
HAVING' properly  picked your turkey, break the
leg bone clofe to the foot, and draw out the firings from
_ the thigh, for which purpofe you muft hang; it on a hook
faftened againft a wall, Cut off the neck clofe to the
back; but be careful 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,
tharp-pointed iron, and the liver will foon follow ; but be
careful not to break the gall: ‘Wipe the infide perfectly
clean with a wet cloth; having done which cut the
breaft-bone through on each fide clofe to the back, and
draw the legs clofe to the crops. Then put a cloth on
the breaft, and beat the high bone down with a rolling-
pin till it lies flat. If the turkey is to be trufled for
boiling, cut the legs off; then put your middle finger
into the infide, raife the fkin of the legs, and put them
under ' the apron of the turkey., Put a fkewer into the
3 i L ' inllt
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joint of the wing and the middle joint of the leg, and run
it through the body and the other leg and wing. The
fiver and gizzard muft be put in the pinions; but be
careful firt to'open the gizzard and take out the filth,
and the gall of the liver. Then turn the {mall 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 tur-
key s to be roafted, 'leave the legs on, put a fkewer in
the joint of the wing, tuck the legs clofe up, and put the
fkewer through the middle of the legs and body. On
the other fide, put adother fkeier in at the fmall part of
the leg. - Put'it clofe on the outfide of the fidefman, and
put the fkewer through, and the fame on the other fide,
E’ut the liver'and gizzard between the pinions, and turn
the point of the pinion oni the back. Then put, clofe
above ' the pinions, another fkewer through the body of
the turkey. 210 F ey

If turkey-poults they muft be truffed as follows: take
the neck from the head'and bedy, but do not remove
the neck fkin, * They are drawn in the fame manner as a
turkey.  "Put a fkewer through the joint of  the pinian,
tuck the legs clofe up, run the thewer through the mid-
dle of the.leg, through the body, and fo on the other
fide. Cutoff the under part of the bill, . twift the fkin
- of the neck round, and put the head on the point of the
fkewer, with the bill-end  forwards. .Another fkewer
muft be put .in" the fidefman, and the legs placed be-
tween the fidefman and apron on each fide. Pafs the
fkewer through all, and cut off the toe-nails. It is very
common to lard them on the breaft. The liver and
‘gizzard may or may not be ufed,. as you like,

’ o Fowls,

WHEN you have properly picked your fowls, cut aff
th.e neck clofe to the back. Then take out the crop, and
with your middle finger loofen the liver and other mat-
ters. - Cut off the vent, draw it clean, and beat the breaft-
bone flat with a rolling-pin.  If your fowl is to be boiled,
cut off the nails of the feet, and'tuck them down clofe
to the legs, Put your finger into the infide, and raife

the
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o i1y 2n 2ot ol Ro wWeefdlnsnd < LAR 205 >

H AV’iNG:pﬁkE& and ﬂflﬁhfd'j*?m' goole clf_an,‘ cut
the feet off at the joint, and the pimon off the firft jointy
Then'cut off the neck almoftclofe to the back; but leave
the fkin of ‘the neck’long enotigh to turn over the ~bai'::}€.:
Pull out the throat, and’ tie-: ‘knot ‘at the--e'n::l. 'W1tf£
your middle finger loofén ithe Tiver and otheér matters at
the breaft end, and cut it opén' Between the vent and the
ramp.  Haying done this, dfaw out all the enfrails, ex-
cepting the foal. Wipe it out clean u.:u:h a'wet clothj
and beat the breaft-bone:flat-with a rolling-pin. Put a
fkewer into the wing, and draw the legs clofe up. . Put
the fkewer through the middle of - the leg, and through
- the body, and the fame on the other fide. . Put another
fkewer'in the fmall of the leg, tuck it clofe. down to
- the fidefman, run it threughy and do the {fame on the
other fide. Cut off the end of the vent, and make a
hole large enough for the paffage of the rump, as by that
means it will niuch better keep in the feafonings |
~Ducks are trufied in the fame manner, except, that the
feet muft be left on, and turned clofe to thelegs. 1
N | ol Sl /oL ety

WHEN you have picked them, and cut off the neck
clofe to the back, then take di]'t"tht: crop, cut off the vent,
and draw out the guts and oizzard, but leave the liver,
for a pigeon has no gall: . If they are to be roafted, cut
off the toes, cut aflit inone 'of.'l:he,leés, and put the othex
through it. Draw the leg tight to the pinion, put a
fkewer through the pinions, legs and body, and with the
handle of the knife break the breaft flat. Clean the giz.-
zard, "put it in one of the pinions, and turn the points on
the back, If you intend to make a pie of them, you
muft cut the feet off at the joint, turn the legs, and ftick
them in the fides clofe to the pinions, If they are to be
ftewed, or boiled, they muft be done in the {ame man-

l'.tﬂr. 1.1?;'

| Wild Foul. E
HAVING picked them clean, cut off the neck clof;
to the back, dnd with your middle finger loofen the lives
and
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of the bird:  Having picked them clean, cut the pinions
~ of the firft joint, and with the handle of a. knife beat the

breaft-bone flac. Turn the legs clofe to the thighs,
and tie them together at the joints. ~ Put the thighsclofe
to the pinions, put a fkewer into the pinions, and run
it through the thighs, body, and the other pinion.—
Skin the head, turn it, take out the eyes, and put the
head on the point of the fkewer, with the bill clofe to
the breaft. Remember, that thefe birds muft never be
drawn.

_ Larks. ;

WHEN you have picked them properly, cut off
their heads, and the pinions of the firft joint. Beat the
breaft-bone flat, then turn thé 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. Tie the
fkewer faft to the {fpit when you put them down to roaft.

Wheat-ears, and other fmall birds, muft be done in the
fame manner, : \

. Hares. :

HAVING cut off the four legs at the firft joint, raife -
the fkin of the back, and draw it over the hind legs.
Leave the tail whole, draw the {kin over the back, and
flip out the fore legs. Cur the fkin off the neck and
heads but take care to leave the ears on, and mind to
tkin them. Take out the liver, lights, &c. and be fure
to draw the gut out of the vent. Cut the finews that
lie under the hind legs, bring them up to the fore legs,
put a fkewer through the hind leg, then through the
fore leg under the joint, run it through the body, and do
the {ame on the other fide. Put anosher fkewer through
the thick part of the hind legs and body, put the head
between the fhoulders, and run a fkewer through to keep
it in its place. Put a fkewer in each earto make them
ftand erect, and tie a firing round the middle of the
body over the legs to keep them in their place. A young
faun muft be truffed juftin the fame manner, except that
the ears muft be cut off, | '

Rabbits muft be cafed much in the fame manner as
hares, only obferving to cut off the ears clofe to the

IX. XXy head
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In a jheep, the fore-quarter contains the neck, breaft
and fhoulder; and the hind-quarter, the leg- and loin.
The two loins together are called a chine, or faddle of
mutton, which is efteemed as a fine dith when the meat
is {mal) and fat. Befides thefe, are the head and pluck,
which includes the liver, lights, heart, fweet-breads and
melt. : -

In a calf, the fore-quarter confifts of the fhoulder,
neck, ‘and breaft;“and the hind-quarter the leg, which
eontains the knuckle, the fillet, and the loin.  The head
and inwards are called the pluck, and confift of the heart,
liver, lights, nut and melt, and what is called the fkirts ;.
the throat fweetbread, and the wind-pipe {weetbread.—
Beef, mutton, and veal, are in feafon at all times of the

ear.

! The fore-quartet of a houfe-lamb confifts of a fhoul.
der, neck, and breaft, together. The hind-quarter is
the leg and loin. The head and pluck confifts of the
liver, lights, heart, nut and melt, as alfo the fry, which is
formed of the fweet-breads, lamb-ftones, and fkirts, with
fome of the liver.—Lamb may be had at all times in the
year; but is particularly in high feafon at Chriftmas,
when itis confidered as one of the greateft prefents that
can be made from any perfon in London to another re-
fiding in the country,

Grafs lamb comes in about April or May, according
to the nature of the weather at that feafon of the
year, that in general holds good till the middle of
Avgut | 3

In a heg, the fore-quarter is the fore-loin and {pring ;
and, if it is a large hog. you may cut off a f{pare-rib.
The hind-quarter is only the leg and loin. The in-
wards from what is called the hafler, which confifts of
the liver, crow, kidney, and fkirts. Befides thefe there
arethe chitterlins, or guts, the fmaller part of which are
cleanfed for faufages and black-puddings.

What is called a bacon-bog is cut differently, on account
of making hams, bacon, and pickled pork. Here you
have fine fpare-ribs, chines, and grifkins, and fat for

hog’s-lard, The liver and crow are much admired,
£ Xx2 | fried
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lour it is frefh; but, if green or yellow, there is no doubt

but it is ftale, You may likewife be fure it is not good,

if you find a faint difagreeable feent from the kidney in

the hind-quarter, .or if the knuckle feels limber on

touching it with your fingers. ,
' Veal.

THOUGH the flefh of a cow-calf is much whiter
" than that of a bull, yet the fleth is not {fo firm; but the
~ fillet of the former is generally preferred on account of
the udder. If the head is frefly, the eyes will be plump,
but if ftale, they will be funk and wrinkled. If the vein
in the thoulder is not of " a bright red, the meat is not
frefh; and if there are any green or yellow fpotsin it, be
affured it is very bad. A good neck and breaft will be
white and dry; butif they are clammy, and look green
‘or yellow at the upper end, they are ftale. = The kidney
is the fooneft apt to taint in the loin, and if it is fale, it
will be foft and flimy. If a leg is firm and white, it is
gond, but if limber, and the fleth is flabby, you may
e affured 1t 1s bad.

Pork.

IF pork is young, thelean on being pinched with the
finger and thumb, will break, and the fkin denrs If the
rind is thick, rough, and cannot be eafily imprefied with .
the finger, it is old. If the fleth is cool and fmooth it is
freth; but if clammy, it is tainted; and, inthis cafe, the *
knuckle is always the worft.  There is fome pork which
15 called the meafly, and is very unwholefome to eat; but
this may be eafily known by the fat being full of little
kernels, which is not the cafe with good pork.

Hams.

IN order to know whether a ham is fweet, fticka*®
knife under the bone, and, on fmelling at the knife, if
the ham is good, it will have a pleafant flavour, If it
15 gaubed and {meared, and has a difagreeable fcent, it
- 1snotgood. Thofe, in general, turn out the beft hams,

that are fhort in the hock, IREY

C N

Bacon.
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. legs will be rough and red; if with egg, the vent will
be foft and open; but if fhe has no eggs, the vent will
be hard.
Cocks and Hens. :

IF a cock is young, the fpurs will be fhort; but the
fame precaution is neceflary here, in that point, as juit

sbferved in the choice of turkies. If they are ftale, the
" vents will be opens but if freth, clofe and hard. Hens
are always beft when full of eggs, and juft before they
begin to lay. The combs and legs of an old hen are
rough; but, in a young one they are {mooth. The
comb of a good capon is very pale, its breafts remarkably
Fit, and it has a thick belly with a large rump.

d Geefe. |

- WHEN a goofe is young, the bill and feet will be

vellow, with but a few hairs upon them; but if old, both-
will look red. If itis frefh the feet will be limber; but

if old, they will be ftiff and dry. = Green geefe are in
feafon from May or June, till they are three months old.
A ftubble goofe will be good till it is five or fix months
old, and fhould be picked dry; but green geefe fhould

be {calded. o
" Ducks.

THE legs of a frefh-killed duck are limber; and if
it is fat, the belly will be hard and thick. 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, The
fect of a wild duck are {inaller than a tame one, and are
of a reddith colour, Ducks muft be picked dry; but
ducklings fhould be fcalded. | :

Pigeons,

THESE birds, if new, are full and fat at the vent,
and limber-footed; but if the toes are harfh, the vent
loofe, open and green, they are ftale. If they are old,
their legs will be large and red.  The tame pigeon is
Erefcrable to the wild, and fhould be large in the body,
tat and tender; but the wild pigeon is not fo fat. Wood-

. Pigeuns
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o G Hiirés. ) sl gt
IF a Hare isold, the claws will be blunt ‘and rigged,
the edrs dry and tough, 4nd the cleft wide and large;
but, on the contrary, if the claws aré fimooth and tharp,
the ears tear eafily, and the cleft in the lip is not mui
fpread, it is young. The body will be f1iff; and che flefh
pale, if newly killed; but if the fleth is tirning black,
and the body limber, it isftale; though hares are not al-
ways'confidered as the worfe for being kept till theyhave
- a ftrongith fcent.  The principal diftin€tion between ' a
‘hare and a leveret is, that the leveret thould have a knob,
or {mall bone, near the foot, on its fore-leg, which a hare
has not. The longer a hare is kept before drefled, the
- more tender will be the flefh.
{3 ; o Rﬂgﬁif.ﬁ
~IF a rabbit is old, the claws will be very rough and
long, and there will be grey hairs intermixed with the
‘wool; but the wosl and claws will be fmooth, when
young, ' If it is ftale; it will be'limber, and the flefh will
look bluifh, with a kind of flime upon it; but if frefh,
it will be ftiff, and the flefh-“white and dry, |

(i o 1IRICHD, > ML eroieo

- Directions” fﬁ;?t the proper Choice ‘of dfﬂ’&rant jf.'frm’.ref 1

it ol (B e He.ll oy Do

- IN order to know whether fith is frefh or ftale, the
~general rule tobe noticed in all kinds is, by obférving the
colour of . the gills, which fhould be of alively red;
whether they are hard or ‘eafily to be optied; the pro-
jection or indention of their eyes, the ftiffuefs or limber-
nefs of their fins, and by the fcent from their gills. '

iy e 1 - o ebin LG LAY ',
IF, a turbbt is good, it will be thick and plamp, and
the belly of a yellowifh white; but if they appear thin
and bluith, they are not good. Thurbot are in feafon the
greatefl part of the fummer.

IX, %y Cod.

¥
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- Trout, ol
THIS is a moft beautiful and excellent frefh-warer
fith; but the beft are thofe that are red and yellow. The
females are moft in efteem, and are known by having a
{maller head, and deeper body than the male. They are
in high feafon the latter end of June; and their frefh-
nefs may be known by the rules already given for that
purpofe, in.the introduction to this {ection. '
Tench.

"IN ‘order to eat this fith in perfection, they thould be
dreffed alive; but if they are dead examine the gills,
which fhould be red and hard to open, the eyes bright,
and the body firm and ftiff; if frefh: Thefe are in gene-
ral covered with a kind of flimy matter, which, if clear
and bright, is a proof of their being good. This flimy
matter may be eafily removed, by rubbing them with'a
Iittle falt. ' 'S - 1
' A Smeltss !

* WHEN thefe are frefh, they are of a fine filver hue,
- very firm, and have a particular ftrong fcent, greatly re-
femblingsthat of a cucumber when pared. |

Flounders.

THIS is both a falt and frefh-water fifh, and thould
be drefled as foon as poffible after, being dead. When
freth and fine, they are ftiff; their eyes bright and full,
and their bodies thick. St 5

R - Sturgeon. P, A0
. 'THE fleth of a good fturgeon is very white, with a
few blue veins, the grain even, the fkin tender, good co-
loured, and foft. All the veins and griftles fhould be
blue; for when thefeare brown and yellow, the fkin harfh,
tough, and dry, the fith is bad. It has a pleafant fmell
when good, but a very difagreeable one when bad. * It
fhould alfo cut firm without crumbling, The females
arc as full of roe as our carp, which is taken owr and
f‘pl_':ad_ upon a table, beat flat, and fprinkled Wwith falt;
it is then dried in the air and fun, and afterwards in
ovens, It fhould be of areddith brown colour, and
. " Y}’z___,_._. !’_‘L_‘_..- fr-'”" v'r:r);-r
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head cut off before it is drefled. In a boiled fowl (which
fs'faprefantﬁd_ in the fame plate) the legs are bént {_nwards,
and tucked into the belly; but, previous to its being fent
to table, the fkewers are withdrawn. Thé moft conve-
nieht method of ‘cutting up-a fowl is, to lay it on your
plate, and, as you feparate the joints, in the linesia, 4, d,
put them into the difh, Y5 1 et Jud 3G B
The legs, wings, and merry-thought being removed,
the next. thing 1s to cut off the neck-bones, This: is
done by putting in the knife at g, and paffing it under
the long broad part of the bone in the line g 4, then lift-
.ing it up, and breaking off the end of tthe dhorter part.of
the bone, which cleaves to the breaft-bone. All the
parts being thus feparated from the carcafe, divide the
breaft from the back, by cutting through the tender ribs
on each fide, from the neck quite down to the vent or
tail. ‘Then lay the back upwards on your plate, fix your
fork under the rump, and laying the edge of your knife
in the line 2, ¢, ¢, and prefing it down, liftupthe tail or
lower part -of the back, and it will readily imdc with
the help of your knife in the line 4, ¢, ¢.. -In the next
place, lay the lower part of the back wpwards in yeur
plate, with the rump from you, and cut off the fide-bones,
(or fidefinen, 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. * :

" ' Boited Foioh &-See Plate T

WE have before obferyed, that a boiled fowl is cut up
in the fame manner as one roafted. In the reprefentarion
~of this the fowl is complete, whereas in that part of the
- _other.it is in part diffected. Thofe parts, which are
generally confidered as the moft prime are, the wings,
_breaft, and merry-thought, ‘and next'to thefe, the neck-
_bones, and fidefmen. The legs of boiled fowls are more

tender than thofe that are roafted; but every part of a
_chicken is good and juicy. As the thigh-bones of a
chicken are‘very tender, and eafily brokeén with the teeth,
“ghe griftles and marrow render them very delicate. In
the boiled fowl the leg. fhould be feparated from the
' B Y ' =l drum-
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you have feparated the leg and wing on one fide, dothe
fame on the other, and then cur off; or feparate from the
breaft-bone, on each fide of the breaft, the parts you be~
fore fliced or cut down. Be very attentive in taking off
~ the wing. Cut it in the notch 4, for if you cut too near
the neck, as at g, you will find yourfelf interrupted I?r
the neck-bone, trom whence the wing muft be feparated.
Having done this, cut off the merry-thought in the line
£, & by paffing the knife under it towards the neck.
With refpect to the remaining parts they are to be cut up
in the fame manner as directed for a roaft fowli—The
parts moft admired in a pheafant are, firft, the breaff,
then the wings, and next the merry-thought, . '

A Goofe.—~See Plate II.

LET the neck-end lay before you, and begin by cut-
ting two or three long flices, on each fide the breaff, in
the lines @, &, quite to the bone, Cut thefe flices from
the bone, then take off the leg, turning the goofe up
on one fide, putting the fork through the {mall end of
the leg bone, and preffing 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 direction 4, é.
If the leg hangs to the carcafe at the joint e, turn it back
with the fork, and, if the goofe is young, it will eafily
feparate. Having removed the leg, proceed to take off
the wing, by paffing the fork through the {mall end of
the pinion, prefling it clofe to the body, and entering
the knife at the notch ¢, and paffing it under the wing in
. the direction ¢, d. This is a very nice thing to hit, and
can only be acquired by pra&ice. - When you have
. taken off the leg and wing on one fide, ‘do the fame on
the other. Then cut off the apron iin the line £ ¢, g,
having done which take off the merry-thought in the line
i, b, All the other part$ are to be taken off in the fame
manner as directed- for the fowl, A goofe is feldom
quite diffeted, unlefs the company is very large, in
which cafe the above method muft be purfued. !

The parts of a goofe moft efteerned are, the flices from
the breaft; the flethy part of the wing, which may be

- X Zz divided
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The head muft then be divided in this manner: put it
on a clean pewter-plate, fo as to have it under hand,
and turning the nofe towards you, hold it fready with your
fork, fo that it may not {lip from under the knife. You
muft then put the point of the knife into the fkull be-
tween the ears, and by forcing it down, asfoon as it has
made its way, the head may be eafily divided into two,
by forcing the knife, with fome degree of firength, quite
. down through the nofe to a.

The method of cutting up a hare as here laid down
can only be effected when the hare is young, Ifiit is an
old one, the beft method is, to put your knife pretty
clofe to the back-bone, and cut off the leg; but, asthe
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 cuta long narrow flice or two
on each fide of the back-bone, in the direction g, 4.
Then divide the back-bone into two, three, or more
parts, paffing your knife between the feveral joints of
~the back, all which, by a little attention and patience,
may be readily effected. »

Haunch of Fenifon.~—Sece Plate III:.

FIRST cut it acrofs down to the bone, in the line
b, ¢, a, then turn the dith with the end d towards you,
« put 1n the point' of the knife at ¢, and cut it down as
deep as you can.in the direGion ¢, d, fo that the two
ftmk*res will then form the refemblance of the letter T,
Having cut it thus, you may cut as many flices as are
neceflary, according to the number of the company, ciit-
ting them either on the right or left, As the fat lies
deeper on the left between 4 and 4; to thofe who are fond
of fat (as is the cafe with moft admirers of venifon) the
beft flavoured and fatteft {lices will be found on the left
of the line ¢, d, fuppofing the end d turned towards you.
In cutting the flices, remember that they muft not be ei-
ther too thick or too thin. "With each flice of lean add
2 proper proportion of fat, and put z fufficient quantity
of gravy into each.plate. Currant jelly fhould alwaysbe

Z 2 ~ on
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and producing many nice bits, The figure No. 1. re-
prefelits it as %aid in the difh with the back uppermoft.
When it is firft cut, it fhould be in the hollow part of it,
in the dire@ion @, &, and the kife fhould be pafied deep
to the bone. The gravy will then run faft into the difh,
the part will immediately open, and many fine {lices will
be readily cut from it. ‘The prime part of the fat lies on
the outer-edge, and is to be cut out in thin flices in the
dire@ion ¢, f. If many are at table, and the hollow part
cut in the line @, &, is eaten, fome very good and deli-
cate flices may be cut out on each fide the ridge of the
blade-bone, in the directions ¢, 4. The line between
thefe two dotted lines, is that in the direction of which
the edge, orridge of the blade-bone lics, and cannot be
cut acrofs. |

No. 2. reprefents the under-fide; where there are two
parts very full of gravy, and fuch as many Erefer_ to the
upper-fide. One is a deep cut, in the dll‘e{?ﬁ{}n & b, ac-.
companied with fat, and the other all lean, in a line from
i to k" The parts above the fhank are coarfe and dry;
but yet fome prefer thefe to the rich and more juicy parts.

A Saddle of Mutton.—Plate IV.

THIS is by fome called a chine of mutton, and con~
“fifts of the two loins together, the back-bone running
down the middle to the tail. When you carve it you
muft cut a long flice in either of the flethy parts, on the
fide of the back-bone, in the direttions 4, 4. There 1s
feldom any great length of tail left on, but if it is fent up
with the tail, many will be fond of it, and it may be
eafily divided into feveral pieces, by cutting between the
- joints of the tail, which are about an inch apart.

\ 4 Cod's HeadiiPlate X,

FISH in general requires very little carving,: the
flefhy parts being thofe principally efteemed. A cod’s
head and fhoulders, when in feafon, and properly boiled,
is a very gentee]l and handfome dith, When cut, it
fhould be done with a fpoon fifh-trowel, and the parts
about the back-bone on the thoulders are the moft firm

g ~ ‘and






























CARVING, 369

placed in the difh, is the handfomeft, fulleft of gravy,
moft tender, and enriched with far; but there are fome
who prefer a flice from the under fide, though it is lean
and dry.. The fkewer that keeps the meat properly to-
gether when boiling is here thewn at 4. .'1:1115 {hould be
~ drawn out before it is ferved up; or, if it is neceflary ta

leave the fkewer in, it fhould be a filver one, |

| " Brifket of Beef.
THIS is a part always boiled, and muft be cut.in the
dire@tion a, &, quite down tothe bone, after having cut
off the outfide, or firft flice, which muft be cut pretty
thick. The fat cut with this flice ‘is a firm, griftly fat,
but a fofter fat is found underneath for thofe who prefer
1t. -
- . Breaft of Veal. ol D
A BREAST of veal muft be cut acrofs quite through,
dividing the griftles from the rib-bones: this is called,
cutting the brifket from the ribs.  The brifket may be
cut into piecesas wanted ;- for fome prefer this part to the

ribs, There requires no great direction how to feparate

the ribs, fince nothing more is required than to put the
knife in at the top between any two, and continue down-
wards till they are feparated, Remember to give a
piece of the fweet-bread to every one you help, as that
1s reckoned particularly delicate. '

Fillet of Veal. :

THIS part of the calf is the fame as that called the
-buttock in the ox. Many people think the outfide flice
of a fillet of veala delicacy, becaufe it is moft favory; *
but as fome think otherwife, the queftion thould be afked
before any one is helped, If no one choofes the firft
flice, lay it in the difh, and the fecond cut will be ex-
ceeding white and delicate; but take care to cut it even,
and clofe to the bone, A fillet of veal is always ftuffed,
under the (kirt, or flap, with a pudding, or forcemeat.
This you muft cut-deep into, in a line with the furface
of the fillet, and take out a thin flice. This, and a thin
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< Mall Crab
C Troot Turbot allets rabs
C::i:& Craw-filth.  Soles Smelts Lobfters
Tench Salmon Skate Herrings Prawns
VEGETABLES.
Coleworts  Fennel Celery Tarragon Thyme
Sprouts Parfley Endive Radifhes All Sorts of
Recinli Charvil Sorrel Lettuces Pot Herbs.
Spinagg YqungOniﬂﬂ! Buornet Small Sallad
FRUIT,
Apples Pears Forced Cherries and ~ Apricots for Tarts
MAY.
M E 4 7T,
Beef Mutton Veal Lamb
POULTRY, . E
Pullets Chickens  Ducklin Rabbits Leverets
Fowls Gireen Geefe Turkey Poults
: F18§ H.
Carp Trout Soles Smelts Crabs
Tench Chub Turbot Lobfters Prawns
Eels Salmon ~ Herrings Craw-fith
VEGETABLES, &
Early PotatoesArtichokes * * Fennel Herbs Beans
Carrots Spinage Lettuces Thyme Kidney Beans
Turnips Parley Crefles Savoury Afparagus
Radifhes Sorrel Muftard Allother fweet Tragopogon
Early Cab-  Barley All Sorts of Herbs . Cucumbers,
bages Mint . fallad Sallad Peafe &c.
Cauliflowers Purflane .
it e S il :
Pears Strawberries Melons Currants for And Goofe- -
Apples Cherries Green Apricots Tarts berries
b J U N El-
M E 4.9.
Beef Mautton ?_eal . Lamb Buck Venifon
Fowl Cllibhie . D, e
owls ickens ucklings  Plovers Leveret
Pullets Green Geefe Turkey PoultsWheat-Ears Rah’bll:::
. FISH
Trout Pike Soles Mackarel  Lobfers -
Carp Eels Turbot Herrings Craw-filh
Tench . Salmon Mullets ' " Smelts Prawns
FEGETABLES, " 8.
Earrc_uts Onions ~  Artichokes ~ Purflane Thyme
urnips Beans Cucumbers” * Rape All Sorts of
Potatoes Peafe Lettuce *  Crefles Pot-Herbs
Parfoips Afpatagus - Spinage All other frmall S
Radifhes  Kidney Beans Parfley Sallading FRUIT,
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¢ings, &c. about two hours. The cod muft therefore be laid
to fteep in the eveqing; 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 drefled.
The reafon of hanging them up is, that they foften equally as
in the fteeping, without extraéting too much of the relifh,
which would make them infipid. When thus prepared, the
{mall fith, as whitings, tufk, and fuch like, muft be floured
and laid on the gridiron, and when a little hardened on the
ene fide, muft be turned and balted with oil upon a feather
and when bafted on both fides, and heated through, take them
up, always obferving, that as {weet-oil fupplies and fupples
“the fith with a kind of artificial juices, fo the fire draws out
thofe juices, and hardens them. Be careful, therefore, not
to et them broil too long 5 but no time can be prefcribed, be-
caule of the difference of fires, and various fizes of the fifh.
A clear charcoal fire is much the beft, and the fith%kept at 2
good diftance to broil gradually.—The beft way to know whea
the fith are enough, is, they will fwell a little in the bafting,
and you muft not let them fall again. Thofe that like {weet-
oil, the beft fauce is oil, vinegar, and muftard, beat toa con-
filtence, and ferved up in faucers.

If your fith is boiled, as thofe of a larger {ort ufually are, it
fhould be in milk and water, but not properly to fay boiled, as
it {hould only juft immer over an equal fire ; in which wa
kalf an hour will do the largeft fith, and five minutes thrg
imalleft. Some people broil both forts after immering, and
fome pick them to pieces, and then tofs them upin a pan with
fried onions and apples. They are either way very g1<:-ﬂd, and
the choice depends on the weak or ftrong ftomach of the eaters.

Dried Salmon muft be managed in a different manner; for
'_thn}lgh a large fifh, it does not reguire more fteeping than a
W}}éfi"g‘ and fhould be moderately peppered when laid on the

ridirorn.
_ Dried Herrings fhould be fteeped the like time as a whiting,
n fr_nail beer inftead of milk and water ; and to which, as to
all kinds of broiled falt-fifh, {weet oil, will always be found the

beft bafting, and no ways affect eyen the delicacy of thofe who
do not love it,

SECT. 1L
DIRECTIONS roR MAKING DIFFERENT KINDS OF
BREAD. -

1IN the execution of this bufinefs, one very material confi-
deran::m 15, the proper conftruion of your oven, which fhould
be built round, and not lower from the roof than twenty inches,

e X | 3C
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from one baking-day to another. The more leaven is pat to
the flour, the lighter and more {pungy the bread will be; and
the frellier the leaven the fweeter it will be. - o

Ty make French Bread oo :

LAY at oneend of your trough half a bufhel of the belt
“thite flour, and make a hole in the middle of it. Mixa pint
of good fmall beer yeaft with three quarts of warm liquor, put
it in, and mix it up well till it is tough: put a flannel over it
and let it rife as high as it will. - When it 1s ar the height,
take fix quarts of fkimmed milk blood warm (the bluer the bet-
_ ter, provided it is fweet) and a pound of falt. Inftead of

working it with your hands; as you would do for Englifh
bread, put the ends of your fingers together, and work it over
your hands till it is quite weak and ropey ; then cover it over
with a flannel, put your fire into the oven, and make it very hot.
Obferve, that when you take the dough out of the trough, you -
ufe your hands as before, or elfe you will not get it out till it
" falls when it will be good for nothing. Lay it on the dreffer,
and inftead of a common knife, have one made like a chopping-
knife to cut it with; then make it up into bricks or rolls as you
think proper. The bricks will take an-hour and a half ha’kiﬂg’",
and the rolls half an hout. Then draw them out, and either
tralp them with a rafp; or chip them with a knife, but the for-
mer is the molt convenient, and is done with the greatelt ex-
pedition.  When you work it up with fhe fecond %iqunr, you
may, if you pleale, break in two ounces of butter. '

To make Muffins.

PUT into your trough a bufhel of fine white flour. . Then
tdke three gallons of milk-warm liquor, and mix in a quart of
mild ale; or good {mall beer yeaft, and half a poundof falt.
Stir it well about for a quarter of an hour, then ftrain it intb
the flour, dnd mix your dough as light as you can.' Let it lie
one hour to rife, then with yout hand roll it up, and pull it in-
to little pieces about the fize of a walnut. Roll them like a
ball, and lay them od a table, and as falt as you do them, puta
flannel over them, and be fure to keep your dough covered.
When you have rolled out all your dough, begin to bake ‘the
firft, and by that time they will be {pread out in the right
form. Lay them on'your plate, and as the bottom fide begins
to change colour, turn'them on the other. Be careful that the

*middle, of your plate is not too hot ; if it is put a brick-bat or
two in the middle of the fire to flacken the heat, -

Oat-Cakes are made the fame way, only ule fine fifted oatmeal
inftead of flour, and two gallons of water inftead of three.
When you pull the dough to pieces, rolt them out with a good
i 0 - deaj
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(hould have ftrong claws ; but it will be better if the has
Egﬂh'mdcr claws, be_ca%fé' fuch are very fubject to break thc1;
eggs. Hens that crow are neither good breeders nor gm.a
layers. Never chufe a hen that is fat, as (he will neither ar
{wer the purpofe of fitting or Jaying. 1f {he is fet, flie will
forfake her neft ; the eggs fhe lays will be without fhells, and
fhe will grow flothful and indolent. ,

The beft eggs are thole laid when the hens are a year and
a half or two years old, at which time, if you would have
large eggs, give them plenty of victuals, and fometimes oatsy
with fennegreek, to heat them. To prevent your hens eating
their own eggs, which they {fometimes wal_l, lay a picee of chalk
fhiaped like an egg in their way, at which they wilk often be
pecking, and thus finding them{elves difappointed, they will not
afterwards attempt it. When you find your hens inclinable to
- {et, which you will know by their clucking, do not difappoint

them, nor put more than ten eggs under each. Itisacommon
notion that a hen thould always be fet withan odd egg, as nine,
eleven, or thirteen, but this 1s mere whim. 5k |

Hens that have fpurs often break their eggs, and inftead of
hatching them, will fometimes eat them. Thefe muft be
fcoured, as well as thofe that fcratch and crow like a cock;
firft by plucking the great quills out of their wings, and then by
feeding them with millet, barley and palte, cur into {fmall
pieces, pounded acorns and bran, with pottage or crumbs of
wheat bread fteeped in water. They muft be kept in a clofe
place, and their feathers ‘mulft be plucked from their heads,
thighs, and rumps. |

In order that the chickens may be large, and moft kindly, the
beft time to fet a hen is in the month of February, when the
~moon has turned the full, that fhe may difclofe the chickens in

the increale of the next new moon; for one brood of this
month, is preferable to that of any other. Hens however may
fet from this time to October, and then have good chickens,
but not after that time. '

If you fet a hen upon the eggs of ducks, geefe or turkies,
;::-u muft fet them nine days before you put her own eggs to

er.

Before you put the eggs under the hen, it will be neceflary to
make fome particular mark on the fide of them, and to obferve
whether fhe turns them from that to the other: if (he does not,
then take an opportunity, when fhe is from them, to turn them
yourfelf. Be careful the epgs you fet her with are new, which
may be known by their being heavy, full and clear; neicher
fhould you chule the largeft, for they have often two yolks; and

though fome are of opinion that{fuch will produce two chickens,

1<
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The chickens firft hatched, may be kept in a deefifh fieve till
the reft are difclofed, for they will not eat for two days. bome
{helis being harder than others, they will rﬂqlﬂrc fo much more
time in opening; but unlefs the chickens are weak, or the hen
unkind, it will not-be improper to let them continue under
her, as they will thereby receive the greater nourifhment.
After they have been hatched two days, give them yery fmall
oatmeal, fome dry, and fome {teeped in milk, or elfe crumbs of
fine white bread. When they have gained ftrength you may
ive them crufts, cheefe-parings, white bread, cruils fu;k-.':d in
milk, barley-meal, or wheaten-bread fcalded, or the like foft
meat that is fmall, and will be eafily digefted. They muft be
kept in the honfe a fortnight, before they ave fuffered to go
abroad with the hen. Green chives chopped among the meat
is very good, and will preferve them from the rye, or other
diteafes in the head: DBe careful that their water i’ quite clean,
for if it is dirty, it will be apt to give them the pip. Neither
fhould you let them feed upon tares, darnel, or cockle, for thefe
are yery dangerous to young ones; nor let them go into gar-
‘dens till they are ix weeks old..
- Suchchickens asyou intend to cram mutfl be cooped up when
the hen hus forfaken them, Cram them with dough made of
wheaten meal and milk, which dip in the latter, and thruft
down their throats ; but be careful they are pot too large, as
in that cafe they may be choaked. : '
The method to be taken in order to fatten chickens is this:
Confine them in coops, and feed them with barley-meal. Par -
a fmall quantity of brick-duft in their water, which will not
only give them an appetite to their meat, but will faciliate
their fattening, All fowls and other birds,-have two ftomachs;
the one is their crop, that {oftens their food, and the other the
gizzard, that macerates it. In the laft are generally found {mall
ftones and fharp bits of fand, which help to do that office, and
without them, or fomething of that kind, a fow] will be want-
ing of its appetite; for the gizzard cannot macerate or grind
the food faft enough to difcharge it from the crop without fuch
affiftance, and therefore in this cafe the brick-duft<thrown into
- the water is very ufeful. 4 ' :
Hens are {ubject to various difeafes, the moft principal of
which are the ['Lllﬂwing: N ' s
Setting hens are fometimes troubled with lice and vermin;
for the cure of which, pound burnt cummin and ftaphifagar,
of each equal quantities, mix it with wine, and rub them with
ity or wath them with a decottion of wild lupines.
If hens are troubled with a loofénels, mix a handful of barley-
meal, and: as much wax, in fome wine: make it into a mefs
: " and
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Any fort of corn will do, and with this fingle diretion they
will fatten themfelves in a fortnight or three weeks.

Geefe.

THE keeping of geefe is attended with very little expence.
They will live upon commons, or any fort of pafture; and
need little care or attendance, except their having plenty of
water.

In chufing geefe, the largelt are reckoned the beft; but there
is a fort of Spanifh geefe that are much better layers and breed-
ers than the Englifh, efpecially if their eggs are hatched under
an Englith goofe. Tt muft be obferved, that the colour of
them fhould be white or grey, for pyed are not fo profitable,
and the darker-coloured are ftill worfe. _

It may be eafily known when geefe want to lay by their car-
rying ftraw in their mouths; and when they will fit, by their
continuing on their nefts after they have laid. The proper
time for laying is the fpring, and the earlier the better, be-
caufe of their having a fecond brood. A goofe fits in general
thirty days; but if the weather is fair and warm, fhe will
hatch three or four days fooner. Durinfg the time of her fiit-
ting you muft be careful, when the rifes from the neft, to gve
her meat, as {hag oats, and bran {calded, and let her have the
opportunity of bathing in water.

When the goflings are hatched, you muft keep them in the
houfe ten or twelve days, and feed them with curds, barley-
meal, bran, &c. ‘After they have got firength, let them go
abroad for three or four hours in a day, and take them in again
till they are big enough to take care of themfelves. One gan-
der is a proper portion for five geefe.

To fatten green geefe, you muft fhut them up when they are
about a month old, and they will be fat in about a month more.
Be fure to let them have always by them fome fine hay ina
{mall rack, which will much haften their fattening. But for
fattening older geefe, it is commonly done 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, fhut them up for a
fortnight or three weeks, and feed them with oats, fplit beans,
barley-meal, or ground malt mixed with milk. They will
likewife feed on, and fatten well, with carrots cut fmall : or
if you give them rye before or about Midfummer (which is
commonly about their fickly time) it will ftrengthen them,
and keep them in health. -

It is to be obferved, that all water-fowl, while fattening,
ufually fit with their bills on their rumps, from whence they
- XL : PPl g {uck
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There are various forts of pigeons, fuch as carriers, pouters,
runts, tumblers, &c. but the two principal are, thf: tame and:._-
dovecote. 'The former of thefe is no lefs valued for its I?:au.t]i
' than the largenefs of its body; but the latter, ‘which ‘s the
kind ufually kept in dovecotes, and thence reccives 1ts name,
is fmaller, and lefs beautiful. : '

Tame pigeons generally produce but two young ones at a
brood ; but they make fome amends for thc'fmalln_efs of the _
number, by the frequency of their hatching for, if W‘Eﬂfﬂﬂ‘
and looked after they will have young ones twelve or thirteen
times in the year, In chufing them the beauty is generally
moft regarded; but care fhould be taken to pair them welly
becaule, in this cafe, they will be the more firmly attached to".
each other. o :

Particular care muft be taken to keep them clean, fﬂl: they .
diflike dirt, though they make a great deal of it.” Their beft
food is tares, or white peafe, and they fhould have fome gravel
feattered about their houfe, and clean water fet in different’
~ places. A great-deal of care muft be taken to preferve them® *
from vermin, and their nefts from the {tarlings and other birds,
as the latter will fuck their eggs, and the former entirely de-
{troy them.. . ¥ ' :

I’he common, or dovecote pigeon, is a fort that not only’
demands, but deferves very great attention ; and of this breed-
is properly that which is called the common blue pigeon. This_
has the advantage of many other kinds, in that it is hardier,
and will live in the moft fevere weather. Butif the breed
ihould be too {mall, it may be mended, by putting in a few
tame pigeons of the molt commeon kind, and the lealt con-
fpicuous in their colours, that the reft may the better take to
them from their being more like themfelves. _

The ringdove has been intioduced into the dovecote, by fet-
ting the eggs under a common pigeon; they will in this cafe
live, and take their chance among the others; and they have
two advantages cver them, the one in their largenefs, and the
other in their hardinefs, for they will live on any food, and
endure the moft fevere weather.

_ 4 proper proportion of the fexes fhould be obferved among
pigeons; for there is nothing fo hurtful as having too many
cocks, efpecially if you keep the larger, or tame kind. An
abundance of cocks will thin the dovecote; for they will grow
quarrclfome, and beat others away, till, by degrees, a very
thriving dovecote {hall be; by this fingle miftake, reduced to
a very poor condition.

The beft and moft eafy method of making a dovecote is, to;
hullld the wal_l_ with clay mixed with ftraw; they may be made.

: . IV e 140 - four
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oultry have been often known to watch for waggons loaded

with wheat, and, running after them, pick up a number of

grains which are thaken from the fheaves by the motion of the

carriages. Thus when I have taken down my gun to fhoot

fparrows, my cats would generally run out before me, to be
ready to catch up the birds as they fell. :

The earneflt and early propenfity of the feathered tribe to
rooft on high is very obfervable; and difcovers a ftrong dread
imprefled on their {pirits refpecting vermin that may annoy
them on the ground, during the hours of darknefs. Hence
poultry, if left to themfelves and not houfed, will perch the
winter through on yew trees, and fir trees; and turkies and
Guinea fowls, heavy as they are, get up into apple trees. Phea-
fants alfo in woods fleep on trees to avoid foxes; while pea-
fowls climb to the tops of the higheft trees round their owner’s
houfe for fecurity, let the weather be ever fo cold or blowing.
Partridges, indeed, rooft on the ground, not having the fa-
culty of perching, but then they are equally apprehenfive of
danger; and fearing the approaches of pole-cats and ftoats,
they never truft themfelves te coverts; but neftle together in
the middle of a large field, far removed from hedges and cop-
pices, which they love to haunt in the day, and where at that
{eafun they can fkulk more fecure from the ravages of rapacious

irds.

_.As to ducks and geefe, their aukward {play web-feet forbid
them to fettle on trees; therefore, in the hours of darknefs
and danger, they betake themfelves to their own element, the
water, where amidft large lakes and pools, like fhips riding at
anchor, they float the whole night long in peace and fecurity.

Rabbits.

TAME rabbits are very fertile, bringing forth young every
- month, As foon as the doe has kindled, fhe muft be put to

the buck, otherwife (he will deftroy her young. The beft food
for them is the {weeteft hay, oats and bran, marfhmallows,
fowthiftle, -parfley, cabbage-leaves, clover-grals, &c. always
frefh. You muft be careful to keep them exceeding clean,
otherwife they will not only poifon themfelves, but likewife
thofe that look after them.

ST CldF +av
MANAGEMENT of the DAIRY.

THIS is a bufinels which requires a great deal of care and
attention; and its productions are moft effentially beneficial in
# family. Indeed this employment fhould be principally con-

‘ fined
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of Wevykill. Gilefill, Reading, and other fairs, to the London
mau*knztir where it is fold und{:% the name of double Glofter.
The calves which are reared are fed principally with cheefe-
whey, and in May they are turned to grals, and lﬂft to ﬂf:ft
for themfelves: fome careful dairy-women have tried to in-
creafe their growth, by,giving them whey after they are put to
grafs, but this plan is reprobated as doing more harm than
ood. i bt - 41 ‘
: The average produce of a dairy per day, in this diftrict, may
be calculated at about three gallons per cow, from Lady Day
to Michaelmas, and from Michaelmas to Chrifimas one gallon
a cow per day. Cows/are kept till they are fourteen or fifteen
years old, and when fatted they feldom get to a higher price
than feven or eight pounds. ' . '
A dairy-maid can manage twenty cows, fo far as relates to
the in-door work, and the grofs produce of a dairy frequently
averages twelve pounds per cow, and in fome particular in-
ftances fourteen pounds: but this can only be done when cheefe
is at the prefent enormous price. :
On comparing the grazing with the dairy account, Mr. Bil-
lingfley makes it appear, that the dairy operation is more pro-
fitable than grazing; for the former amounts to 50s. per acre,
whereas the latter is only 28s. per acres  On account of popu-
lation, the dairy {yftem ought alfo to be preferred, as one
grazing farm of 200 acres would afford a comfortable livelihood
to four dairy families. |
I am aware, fays he, that fhould thefe obfervations induce
an increafe of dairies, and confequently a more liberal {upply
of cheefe, fuch a declenfion in the price of that article might
take place, 2s would bring all things again on a level, and ad-

vance the grazier’s profit to an equality with that of the dairy-
man. |

To make Butter.

DBUTTER is an article more frequently. ufed in the art of
Cockery than any other whatever; but to be wholefome it muft
- be very frefh, and free from rancidity, otherwife it. will hurt
digeftion, rchcr it difficult and painfu), and‘introduce much
acrimony into the blood. Some perfons have fuch delicate
{tomachs, that they are even affe€ted with thofe inconveni-
encies by freth buttér and mitk, . | ; W

When you have churned your butter, open the churn, and
with both hands gather it well together, take it out of the but-
ter milk, and lay it into a very clean bowl, or earthen pan, and
if the butter is defigned to be ufed frefh, fill the pan with clear
watery and work the butter in it to and fro, till it is brought
to a firm confiftence of itfelf, without any moifture. When

you
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- In making cheefe, as foon as the milk is turned, ftrain the
whey carefully from the curd. Break the curd well with yout
hands, and when it is equally broken, putit by a little at a
time, into the vat, carefully breaking it as you put it in. The
vat fhould be filled an inch or more above the brim, that when
the whey is preffed out, it maly not fhrink below the brim ; for
if it does, the cheefe will be {poiled. Before the curd is put
in, a cheefe-cloth or ftrainer {hould be laid at the bottom of
the vat; and this fhould be fo large, that when the vat is filled
with the curd, the end of the cloth may turn again over the
top of it. When this is done, it fhould be taken to the prefs,
and there remain for the fpace of two hours; ‘when it fhould
be turned, and have a clean cloth put under it; and turned
over as before. It muft then be prefled againy and remain in
‘the prefs fix or eight hours; when it fhould again be turned,
and rubbed on each fide with falt. After this it muft be prefied
again for the fpace of twelve or fourteen hours more, when; if
any of the edges projeét, they fthould be pared off, It ma
then be put on a dry board, and regularly turned every day. It
is a very good method to have three or four heles bored round
the lower part of the vat, fo that the whey may drain fo per-
feCtlyfrom the cheele, that not the leaft particle of it may re-
main. '

The rennet for turning the milk is made of a calf’s bag,
which is to be taken out as foon as the calf is killed: it muft
be fcoured inlide and Sur with falt, after it has been difcharged
of the curd that is always formed in it. 'Wafh the curd with
water in a cullender, and pick out what hairs you find in it.
When you have walhed the curd tillit is very white, putitinto
the bag again, adding to it two good handsful of falt: then
clofe up the mouth of the bag with a fkewer, lay it in an
earthen pan, and it will continue fit for ufe twelve months.

This is the general method of preparing the rennet, but
that he_ﬂ: calculated for private families, and which makes the
cheefe infinitely more delicate, muft be managed in a different
manner, of which the following are clear and proper directions :
~ Let the vell, maw, or rennet.bag, be perfeétly fweet, for if
it is the leaft tainted, the cheefe can never be good. When
this is fit for the purpofe, three pints or two quarts of foft wa-
ter, clean and fweer, fhould be mixed with falt, into which
put fome fweet-briar, rofe-leaves, cinnamon, mace, cloves,
+and, in fhort, almoft every fort of fpice and aromatic that can

Ei\f: procured. Boil thefe gently in two quarts of water till the
liquor is reduced to three pints, and be careful it is not (moaked.
Strain _f-h_f liquor clear from the fpices, &c. and when it has
ﬂ-’lﬂﬂd till'it is no warmer than milk from the cow, pour it upon

e vell or maw. You may then flice a lemon iwvit, and let it
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Tn the dairies whioh I vifited, the cheefes,  after b_cing taken
out of the wooden hoop, were bound tight round with a cloth,
which cloth was changed every day, until the cheele became, .
firm enough to fupp’nr[‘ i[fE',”'-j after the Elﬂlh was taken QE}
they were rubbed every day all over, for two or three months,.
with'a brufh, and if the weather was damp or moift, twice a,
day; and, even before the cloth was taken off, the top and,
bottom were well rubbed every day. {7 jo 2% .

Cream Cheefe.—Take twelve quarts of new milk and a quart,
of cream, put them togetber with two{poonsful n_f_rcnnel; (or.
lefs according to its ftrength) juft warm ; and when 1t has {tood.
till the curd has come, lay a.cluti;] in the vat (which muft be
made of a proportioned fize for the cheefe) cut out the curd
with a fkimming difh, and put it into the vat till itis full,
turning the cheele-cloth over it; and as the curd fettles, lay,
more on till you have laid on as much as will make one cheefe,.
When the whey is drained out turn the cheefe into a dry cloth,
and then lay a pound weight upon it ; atnight turn it out into,
another cloth, and the nextmorning falt it alittle; then having
made a bed of nettles or afh-leaves to lay it on, cover it with
the fame, fhifting it twice a day, for about ten days, when it
will be fir for ufe. . [uie 1y r:3 0l 95" ad

A plain Sage Gheefe.—Bruile the tops of young red fagein a
mortar, till you can prefs the juice out of them ; bruife likewife.
fome leaves of {pinach, and having fqueezed out the juice, mix
it with that of the fage to render it of a pleafant green colour,
which the juice of the fage alone” will not make it, and this,
will alfo allay the bitter tafte of the fage. |

Having prepared the juice, put the rennet to the milk, and at
- the fame time mix it with as much of the fage, &c. juice as will
give the milk the green colour you.delire, putting in more or
le(s, according as you would have the cheéfe tafte ftronger or
- weaker of the fage. 'When the curd is come, break it gently,
and when it is all equally broken, put it into the chesfe vat or
- mote, and prefs it gently, which will make it eat tender and
mellow. When it has ftood in the prefs about eight hours, it
muft be falted, turned every day, and in about a month it will
be fit for ufe, e '

A Sage Chesfe in Figures.~To do this you muft be provided
with two cheefe vats of the fame fize, and the milk muft be fet
to turn in two different veffels; one part with plain rennetonly
and the other with rennet and fage juice. Thefe muft be made
as you would do two diftinét cheefes, and put into the prefles
at the fame time. When each of thefle cheeles have ftood in
the prefs for half an hour, take them out, and cut fome [quare

' 3E2 pieces
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pieces or long flips out of the plain cheefe, and lay them
a plate; then cut the fame number of pi:;cs out]ruf th:b[zg;
cheefe of the fame figure and fize, and immediately put the
picces of the fage cheefe into the places that you cut out of the
plain cheefle, and the pieces cut out of the plain cheefe into the
places cut out of the fage cheefe. For this purpole fome have
- atin plate made into figures of feveral fhapes, by which they
cut out the picces of the cheefes fo exatly, that they fit with-
out any trouble. 'When you have done this, put the cheefes
into the prefles again, and manage them like other cheefes. By
th_m m_u_l:t!'mld and contrivance you will have one fage cheefe,
with white or plain figures in it, and another, a white checfe,
. with green figures. Great care muft be taken that the curd s
very equally broke, and alfo that both the cheefes are preffed as
equally as it is poflible before the figures are cut out, other-
wife, whe_n they come to be prefled for the laft time, the
figures will prefs unequally, and lofe their fhapes. Thefe
cheefes thould be madngonﬂt above two inches thick ; for if they
are thicker it will be more difficult to make the figures regular.
After they are made, they muft be frequently turned and fhifted
on the fhelf, and often rubbed with a coarfe cloth. They will
be fit to cut in about eight months.
© Marigold Cheefe.—Pick the frefheft and beft coloured leaves
you can, pound them in a mortar, and ftrain out the juice.
Put this into your milk at the fame time that you put.in your
rennet, and ftir them together. The milk being fet, and the
curd come, break it as gently and as equally as you poffibly can,
- put it into the cheefe vat, and prefs it with a gentle weight,
- there being fuch a number of holes in the bottom part of the
var, as will let the whey cafily out, or elfc let there be a fpout
to carry off the whey, though holes will be the beft. The
management after muft be the fame as with other cheefes,
Imitation of Chefbire Cheefe.—~The milk being fet, and the
curd come, do not break it with a difh, as is cuftomary in
making other cheefes, butdraw it together with your hands to
one fide of the veflel, breaking it gently and regularly; for if
it is prefled roughly, a great deal of the richnefs of the milk
will go into the whey, Put the curd into the cheefe vat, or
mote, 2s you thus gather it; and when it is full, prefs it and
turn it often, falting it at different times.
~ Thefe cheefes muft be made feven or eight inches in thick-
nefs, and they will be fit to cutin about twelve months. You
muft turn and fhift them frequently upon a fhelf, and rub them
with a dry coarfe cloth, At the year’s end you may bore a hole
in the middle, and pour in a quarter of a pint of fack, then

ftop
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ftop the hole clofe with fome of the fame cheefle, .an‘d fqt it in-
a wine cellar for fix months to mellow, at the expiration of
which you will find the fack all loft, and the hole, in a man-
ner clofed up. This cheefe, if properly managed, will eat
exceeding fine and rich, and its flavour will be both pleafant
and grateful. -

Or reEDING Cows.

THE following prattice is purfued by Mr. Henry Harper, of
Bankhall, near Liverpool, a very experienced farmer. We
fhall give it in his own words, as follows: I had one year fix
cows that I houfed, all at one time, and nearly all of an'age;
and, by way of experiment, I fed two with turnips and ground
corn, and two with boiled potatoes and ground corn, and two
with raw potatoes and boiled corn: they were all put to feed at
one time, and when I thought them fit for the market, I fold
three ; one from every lot, and went to fee them drefled. In
thofe two fed with ground corn and turnips, and ground corn
and boiled potatoes, there was liitle or no difference ; but that
which was fed with raw potatoes and boiled corn, was better
in fleth, and fatter within fide than the other two, by a fort-
night’s keep; and this was not only my opinion, {vut the
butcher’s who killed them. The other three I kept three weeks
longer; and, when killed, they were proportionably nearly in
the fame ftate with the others, but better by being kept the
longer; fo I prefer leiled corn of any fost'of grain, and think
it more forcing, either for milk or feeding. They had all one
and the fame quantity of corn, &c.”

Boiling corn has been practifed by fome others with good
fuccefs. A little linfeed improves the quality. Hay-feeds,
that drop out of the hay, fhould be carefully preferved, and
Ernrkgd up in mixtures of potatoes, or oats, either fcalded or

oiled.

The following particulars, applicable to the prefent fubje&,
may be aptly introduced in this place. A very ingenious paper
upon the management of cows in the neighbﬂuriuud of Lon-
don, has been laid before the Board of Agriculture by Baron

. D’Alton, a forcign nobleman ; and, from the accurate calcu-

lations therein given, it appears, that keeping cows in the houfe
is more profitable hufbandry, than pafturing them in the fields,
as 15 commeonly done.

The gentlemen who furveyed the Weft Riding of Yorkfhire
for the Board of Agriculture, made repeated enquiries whether
any fuch practice prevailed in that diftrict; the refult of which
was, that it was only done by a few cow-keepers in towns,
. who had little or no land. By a letter which they received

from Mr. Stockdale, at Knarefborough, after they had finifhed

their
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¢ as far in this way, as two when paftured. More milk is
roduced, and the quantity of rich dung made in this methed,
is fuppofed to compenfate the additional trouble of cutting and
bringing in the grafs. ot e -
To take off any difagreeable fg: or flavour communicated #
: BU’lffEI{. wiei Corws have fed on Turnips, &e.
. ‘BESIDES the method recommended in the above article,
Mr. Billing fley of Afhwick Grove,. in his Genﬂfal View of
Agriculture, in the County of Somerfet,” has given us the
following receipe for the fame purpofe : e o |
« When the milk is fet abread in the leads; put one gallen
of boiling water to fix gallons of milk. It may alfo be pre-
vented by diffolving nitre in {pring water, and putting'about a
quarter of -a pinttoten or twelve gallons of milk when warm
from the cow,” 1 40 & \ FRrTea)E (RS
An approved Receipt to preferve BUTTER. By Dr. &_ﬂ%ﬁﬂ&pﬂ‘_
TAKE two parts of the beft common falt, one part fugar,
and one part falt petre; beat them up rogether, and blead the
whole completely. Take one ounce -of this compolition for
every fixteen ounces of butter, work it well into the mals, and
clofe it up for ufe.’ iy ' jroog bl Pt
No fimple improvement in teconomics, is greater than this,
when compared with the ufual method of curing butter by
means of common falt alone, In an open market the one
would fell for thirty gercent. more than the other. .The butter
thus cured appears of a rich marrowy confiftence, and fine co-
. lour, and never acquires a brittle hardnels, nor tg/fes falz, ljke
the other, which has the appearance of tallow. *~ =
Butter cured by shis new method muft not be opeq;d for ufe
in a month after it is made up. ' R EL TS .
The practice of keeping milk in feaden vefféls, and of faltin
butter in flone jars, isvery detrimental; the well-known effe
of the poifon of lead are, bodily debility, palfy, death. The ule
of wwsoden weffels for thefe purpofesis moft wholefome and more
cleanly, - et L

b s e o7 de
MANAGEMENT of the KITCHEN GARDEN.

THOUGH the managemeat of the Kitchen-Garden, is not
to ‘tgc_ confidered as the direct province of the houfekeeper, yet,
as 1ts productions are fo eflential in a family, by their great
ad:ﬂli:‘on.tu'cuakcry, it cannot be thought improper for the
principals of that family to be informed of the neceffary fteps
that thould be taken, in order to furnifh the table with all forts

: of
2
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of plants and roots according to their refpective feafons. We
_ﬂ_mlt, therefore, here fubjoin, as a conclufive {ectiony a con-
cife and clear {ketch of the management of fuch articles in the
vegetable fyftem, as by proper attention, may be had in {uc-
cellion from the month of January to that of December.

Janvany. |

- THOUGH this month produces very little vegetation in the
kitchen garden, yet there are many things neceflary to be at-
tended to for the production of articles in the months fucceed-
ing. ‘The bufinefs of fowing and planting may now be per-
formed moderately, in fuch crops as may be required in the
“earlieft production, fome in the natural ground, and others, in
hot beds; fuch as radifhes, fpinach, lettuce, carrots, peas,
beans, parfley, cauliflowers, cabbages, mufhrooms, kidney-
beans, afparagus, fmall fallading, &c. Thofe fown in natural
ground muft be in the warmeft corners, and gently covered on
nights with warm mats, and when the weather is fevere, they
muft likewife be covered in the day.

CUCUMBERS may be fown in a hot-bed any time this
month to produce early fruit in March, April, and May. Have
for this purpofe well-prepared hot dung, make the hot-bed =
yard high, for one or two light frames and earth it fix inches
thick with rich mould. Sow fome early prickly cucumber-
feed half an inch deep, and when the plants have come up, and

the {eed leaves are half an inch broad, prick them in fmall pots,

four in each, and put them into the earth of the hot-bed, ob-
ferving from the beginning to have proper air by tilting the
lights at top, one or two fingers breadths, cover the glafles
with mats every night, give them occafional watering, and,
when you find :{m heat of the bed decrealed, line the fides of
it with hot dung. When cucumbers have advanced in growth,
with the rough or proper leaves, one or two inches broad,
tranfplant them with a larger hot-bed, finally to remain for
}fruitiui-

" Earth up your full-grown crops of celery; the late crops
earth up moderately, and cover fome beft plants if the weather
is frofty, or remove a quantity of them under fhelter.

With refpe to your endive, tie up fome every week to
‘blanch, in dry, open weather, and remove fome with their
full roots on a dry day, and place horizontally into ridges of
dry earth, and in hard frofts cover them with long litter.

.. About the middle or towards the latter end of the month,
may be fown a little Carrot Seed : from whence you will have
the chance of drawinga few young in April and May.

Plant Horfe- Radifb, by cuttings from the off-fet roots of L!E

PR
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old ones : fet them in rows two feet diftant, and about ﬁftﬁcn.

inches deep, that they may obtain long {trait fhoots.

drtichokes mult now be earthed up, digging between them,
and laying the earth along the rows clofe about the plants. In
hard frofty weather cover them with litter.

You muft keep your tender plants, fuch as Radifbes, fownin.

borders, covered with ftraw conftantly till they come.up, and

afterwards every night, more efpecially if the weather is frofty ;

alfo Cauliflowers, Lettuce, and Sallading, under frames, &c. by
putting on the glafles every night; and ‘in fevere froft cover
likewife the glafles and fides of the frames with litter.

FEBRUARY.

A great deal of attention is due to the kitchen garden this-

month, it being the commencement of the early efforts of ve-

getation, Preparation mult be made of all vacant ground, by

dunging, digging, and trenching it; and making it in proper

order, ready for fowing and planting with early and main crops,

not only for the fucceeding months, but the general fupply of
the year. Dung and manure thofe parts of your ground moft
wanting, and for particular_crops; fuch as cabbages, cauli-

flowers, onions, leeks, artichokes, alparagus, and ather prin=.

cipal articles.

~ Sow early crops on fouth borders, and fome main crops in
the open quarters, fuch as radifhes, peas, beans, fpinach, lettuce,
onions, leeks, cabbages, carrots, parfnips, beets, coleworts,
favoys, brocoli, {mall fallading, parfley, chervil, borage, fennel,
dill, marigolds, burnet, clary, angelica, corn-fallad, crefles,
muftard, rape, &c. |

Sow full crops of peas at the beginning, and towards the lat-
ter end of the month, of the beft bearers, or {fuch as are molt.
elteemed. Alfo beans of different forts in rows a yard diftant
from each other. Sow cauliflower-feeds in a hot-bed, or in a
warm border, or under a frame, to plant out in April orpMay,
to fucceed the winter plants. 6ol

If the weather is mild, begin fowing the firft main crop of
carrots, in an open fituation, in light rich ground trenched two
{pades deep, fcatter the feed moderately thin, and rake it in
regularly.  Sow alfo par(nips, onions, leeks, beet, and fpinach,

‘Traniplant fome of the ftrongeft cabbage-plants into an open

quarter of good ground,-in rows, one, two, and three feet dif-

tant, to cut young, and at half and full growth, Plant cab-

bage plants of the {ugar-loaf and early kinds, in rows a foot ‘

diftant.  Alfo Jerufalem artichokes, in- open ground, by cut-
tings of the roots, in rows two feet and a haif afunder.
Some Parfley for a main crop, both of the plain and curled

leaved forts, cither in a fingle drill, alon
No. XI. : 8 3 F y along the edge of hurdt;:
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tbnij;éra'tufe of the wedther. Cover ‘the glaffes every night
with mats, and fupport thé heat when you find it decliging,
by liling the fides with hot dung:
- "Towards the latter end of the month plant potatoes for a full
crop, in lightith good ground, fome early kind for a forward
erop in {ammer, and a large portion of the common forts for
the genéral autumn and winter crops. The moft proper fort for
planting is, the very large® potatoes, which you muit cut into
{cveral pieces, having one or more eyes to each cutting. Plant
them either by dibble, or in deep drills, and fink them about
four or five inches in the earth.

Plant your main crop of fhalot by off-fets; or the fmall or
full roots, fet in beds fix inches apart.

‘Sow a fucceflional and full crop of fpinach twice this month,
of the round leafed kind, in an open fituation; or it may be
fown eccafionally between rows of beans, cabbages, cauli-
flowers, horfe-radifh, artichokes, &c. : i

In this month fow a {mall, or moderate crop of the early
Dutch kind of turn i'f)s, in a free fituation. Repeat your fow -
ing at two or three different times, in order to have a regulat
early fucceflion to draw in May and June.
~ Be particularly carefal to deftroy, either by hand or hoe, all
the weeds in their early growth, or otherwife they will maté:
tially injare the plants. -

; o AAPREL,

IF you omitted fowing or planting any principal {:fap's as dis
reCted for laft month, let it be done early in this, particularly
the main crop of onions, leeks, parfnips, carrots, red-beet, &c.
for when fowed late, they never attain equal perfection as when
at the proper feafon, :
~ Finifh ["c-winfg afparagus, if not done the preceding month,
to raile plants for frefh plantations, and fotcing. |

Sow the main crop of the green and red borécole; in 4n open
fituation, to plant out in May and June, for autumn, winter,
and the fupply of the following fpring.  Sow likewife fome of
the purple and cauliflower forts of brocoli, to plant out in fum-
mer, for the firft general autumn Crop.
~ Kidney-beans of the early dwarf kinds fhould now be fown
ina warm bardar, ‘as alfo fome fpeckled dwarfs, and a lirger
fupply in the open quarters, in’ drills two feet, or two and 4
half diftance. - . - ;

.Sow‘diﬁ'c_rf_;-.fqt'- L_z'in ds of Isttuce two of thiree titnes this month,
for fucceeding crops. ; [

Be partic‘ularry attentive to your melonsy which are in hot-
beds. Train the vine regular, give them air daily, with occas
o s fional

L






SUPPLEMENT. 413

fon, and the beds or fhoots fhould be gathered two or three
times a week, or according as they advance in growth, from.
two or three to five or fix inches high, cutting them with a
Jong narrow knife about three inches within the ground.

Top your early beans that are in the bloflom; alfo the fuc-
ceeding crops as they come with flower, to make the pods fet
{oon and fine. 3

‘Plant out fome early {pring raifed plants of brocoli, at two
feet diftance. Prick out young ones, and fow a good crop to

lant out for winter and fpring. Leave fome of the belt old
plants for feed. | o |

Hoe between your cabbages, cut upall the weeds, loofen the

round a moderate depth, and draw earth about the ftems of
51' plants. The early cabbages, which are forwardeft in growth,
and fulleft hearts, mult have their leaves tied together with an
ofier twig, or bals, to promote or haften their cabbaging, and
to render them white and tender. Likewife plant out fome
ftout, fpring-raifed red cabbage plants, for autumn and winter.
{upply- Y - | _ :
; EP'I{m your carrots, and cleanfe them from weeds, either by
hand-weeding, or fmall hoeing, leaving thofe intended to draw
young in fummer, four or five inches apart, but the main crops
muft be thinned fix or eightinches. Likewife hoe between your
cauliffowers, and draw the earth to their ftems. As alfo be-
tween rows of beans, peas, kidney-beans, and all other plants
in rows. :

Thin the {pring-fowed crops of lettuces, and plant out pro-
per fupplies of the different forts a foot diftance. Tie up
early cos-lettuces to forward their cabbaging.
~ Weed the general fpring-fowed crops of onions, and thin
the plants where too thick, Leave fome of the bulbous kind
of winter onions at proper diftances for early bulbing next ~
month. ;

Continue fowing once a fortnight marrowfats, and other
large kinds of peafe; alfo fome of the beft hotfpurs, or other
forts approved of, to furnifh a regular fucceflion of the differ-
ent forts. You may likewife continue to fow radifhes in open’
fituations, once a week or fortnight, in moderate quantities,
for {ucceflion crops this and the following month., Thofe of
former {owings in the laft month, where come up thick, muft
be thinned. '
~ Sow fallading of the different forts, as lettuce, creffes, muf-

tard, radifh, rape, and purflane, to have a proper fucceflion to
cut*while young. =~ A 5
- Plant out Tome of the ftrongeft early favoy plants, in an open
fituation, two feet and a half afunder, for autumn, &c.

R
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that they may be white and clofe. Mark for feed fome of the
largeft and beft, to gemain in the fame place to produce it in

tumn, 1 - todl _sqot i
auThE. firft main crops of celery muit be now planted in trenches
to blanch; the ,t;iq'm:;u:s to be three fegt d}ﬂ:anc_ﬂ,_. a foot wide,
and dig the earth out a fpade deep, laying it equally to each fide
in a level order; then dig the bottom, and if poor and rotten,
dm}g; and dig it in. Draw up fome of the itrungeft plants,
trim the long roots and tops, piant a row along the bottom of
each trench four or five inches diftance, and finifh with a good
watering, -0 TR _ AR ST S Y _
-"Give plenty of air daily to cucumbers in hot-beds, and water
them two or three times a week, or oftener if 'the weather is
hot, but fill continue the glaffes over them all this month.
Shade them from the mid-day fun, and ftill cover them on
- nights with mats.  About the middle, or towards the end of
the nionth you may raife the frame three inches at bottom, for
the vine to run out, and extend itfelf. ” Thofe under hand=
glafles fhould have them raifed for the fame purpofe.

‘In the beginning of this month fow a full crop of cucumbers
in the natural ground to produce picklers, and for other late
purpofes in aututin; allotting a compartment of rich ground
dug and formed into beds five or fix feet wide; and along the
middle, form with the hand fhallow bafon-like holes ten or
swelve inches wide, one or'two deep in the middle, and a yard
diftant from each other s fow eight or ten feeds in the middle
of edch half an inch deep; and when thé plants come up, thin
them to four of the ftrongeft 'in each hole to remain, Be care-
ful frequently to watet them when the weather is dry.

* Sow the main crops of the green-curled endive, alfo a fmaller
fupply of ‘the ‘white curled, and large Batavia endive; each

1in'in open' ground to plant oat for autumn and winter.

_ Clear your onions from wéeds, ind give them the final thin-
ning, either By hand, or fmall hoeing; the main craps to fous
or five inches diftant: the others, defigned for gradual thin-
ning ::Jn fummer, leave clofer, or to be thinned by degrees as
- wanted. S UG «I5 .2 - ' |

- Sow more marrowfat peas, and fome hotfpurs or rouncivals

and other large Kinds, This is alfo.a proper time ro. fow the
leadman’s dwarf pea, which is a great bearer, fmall podded,
but very fiweet eating, If the wemher is very hot, either foak
the feed, ‘or wiater the dtills before fowing, =~~~ ° :
Hoe between your potatoes ta kill the weeds and loofen the
round; and draw the earth to the bottom of the plants.
Thin all'tlofe crops now remaining to tranfplant proper dif-

~ tances. ~ Miny forts will now require it, as carrots, parlnips,. .

.9;,1'1_9:,15!1}?;];3, beet, fpinach, radifh, lettuce, turnips, tur;iénl.-
radifh,

S S —— S—
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Cauliflowers that were fown in May muft now be planted

out in rich ground, two feet and a half diftant from each other
for the Michaelmas, or autumn and winter crop.

Give your cucumbers, which are in frames and hand-glafles,
full fcope to run, efpecially the hand-glafs crops, by propping up
the glalles, on every fide for the runpers to extend : or fome i
frames may be confined entirely w:t@:p, 1 order to bf: wholly
defended with the glaffes, in cafe of unmnderqte rains, that
the fruit may grow clean and free from fpotting : in others
have the frames raifed at bottom for the vine to run out; and
in both methods let there be a moderate fhade over the fevere
part of very hot days, and give them plenty of water every day
or two, or the lights may be taken off now on fine days occafion-
ally for them to receive the benefit of warm fhowers, but they
muft be put on again at night, and in bad weather, or inceffant
rain, In the hand-glafs crop keep the glafies conftantly over
the heads of the plants, excepttaking them off at times to ad-
mit warm and gentle fhowers.

Earth up ce:zry plants, to blanch; alfo the ftems of young
gabbages, favoys, brocoli, borecole, beans, peas, kidney-beans,
&ec. to ftrengthen their growth.

Give good waterings to gourds; and thofe planted “under

~ walls, or other fences, train the runners or ftalks thereto :

thofe that have been fupported by ftakes, and other means,
muft be permitted to extend on the ground. :

Sow the principal late crops of kidney-beans, of the dwarf
kinds, for autumn {upply; and fome more for later fucceflional
production in September, &c. fow them all in dnills, two
feet or two feet and a half diftance; and if the weather i1s very
hot and dry, either {oak the beans, or water the drills welk
before you fow them.

Continue to plant out different forts of lettuces at a foot ar
fifteen inches diltance from each other. Plant them in {fmall
dhallow drills, to preferve the moifture longer ; and water them
well at planting. .

If your melons are advanced to full growth, give them but
little water, as much moilture will retard the ripening, and pre-
went their acquiring that rich flavoyr peculiar to this fruit. If
they are ripe gather them in the morning. Mature ripenefs is
fometimes fhewn by the fruit cracking at the bale round the
ftalk, or by changing yellowifh, and imparting a fragrant odour.

Muthroom beds that are ftill in produftion muft be kept
covered with fitraw; but you may fometimes admit a warm
moderate (hower. New beds {liould now be prepared for fur-
ther produdlion; which muft be done by colleéting together
different compofitions proper for the purpofe; as old dugg

~ hot-beds, old muflircom-beds when demolithed, horfe-ftable

- AL | 3G dung-
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Farth up the former planted crops of celery, repeating it
" every week according as the plants advance growth. Dot
moderately on both fides the rows, but be careful not to clog
up the hearts. :

Cucumbers in frames, &c. may now be fully expofed by re-
moving the glafles, Picklers, or thole in the open gr-:‘:-und, w_lll
now be in full perfe@tion. Gather thofe for pickling while
young two or three times a week. While the weather conti=
nues hot, daily water the plants. : .

In dry weather hce various crops in rows, to kill weeds,
Joofening the earth about, and drawing fome to the ftems of
the plants, to encourage their growth. ) :

Sow cos, cabbage, Cilicia, and brown Dutch lettuces, in the
beginning and middle of the month; and towasds the latter end
for fucceflion crops the fame autumn, and for winter fupply,
and to ftand the winter for early fpring and fummer ufe. Plant
and thin lertuces of former fowings a foot diftance.

Onions being now full buibed, and come to their mature
growth, thould be pulled up in dry weather, and {pread in the
full fun to dry and harden, for a week or a fortnight, fre-
quently turning them to ripen and harden equally for keeping.
Then clear them from the grofs part of the ftalks and leaves,
bottom fibres, any loofe outer fkins, earth, &c. and then
houfe them on a dry day.

Sow winter onions both of the common bulbing and Welch
kinds, for the main crops to {tand the winter, to draw young
and green, fome for ufe in that feafon, but principally for
fpring fupply; and fome of the common onions alfo to ftand
for early bulbing in fummer. The common onion is mildeft
to eat; but more liable to be cut off by the froft than the
Welchonion. This never bulbs, and is of a ftronger hot tafte
than the other, but fo hardy as to ftand the fevereft froft.

Potatoes may now be dug up for ufe in larger fupplies than
lalt month, but principally only as wanted, for they will not
yet I.:cql:lp good long, from their not having attained their full
growth. : .

Sow an autumn crop of radifhes, both of the common fhort
top and falmon kind. Likewife turnip radifh both of the {fmall
white, and the red, for autumn, and the principal crop of
black Spanifh for winter ; and hoe the laft fown to fix inches
diftance.

Sow the prickly feeded, or triangular leaved fpinach, for the
main winter crop, and for next fpring, that fort being the
hardeft to ftand the winter. Sow fome in the beginning,’ but
none towards the latter end of the month, each in dry-lying
rich ground expofed to the winter fun.

3G 2 Hoe
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E"ﬂ“ﬂﬂ? and will be in greater perfetion mext year at "this
nm(;;rhcr feeds very carefully, according as they ripen; fuch as
lettuce, lecks, onions, caulifiowers, radifhes, &c. and fpread
them in the fun to dry and harden. !
Hoe in dry weather with diligent attention, to deftroy weeds
between all crops, and on vacant ground wherever they ap-
ear, cutting them clofe to the bottom within the ground, and
the large or feedy weeds rake off. Kpbvi:
Portatoes will now be advanced to tolerable perfeflion for
-~ taking up in kirger Tupplies than heretﬁf:orc; bjﬂt not any ge-
neral quantity for keeping, for they will continue improving
in growth till the latter end of next month. .
Plant various kinds of herbs by rooted plants, root off-fets,
flips off, and parting the roots, as forrel, burnet, tanfy, fage,
thyme, tarragon, favory, mint, penny-royal, fennel, camo-
mile, &c. : £
Mufhroom beds muft now be made for the principal fupply
at the end of autumn and winter, this being a proper fealon
for obtaining plenty of good fpawn, as explained in _]};’1!?. The
bed muft be formed and fituated thus: Mole it in a dry fhel-
fered fituation in the full heat of the fun. Let it be four or
five feet wide at bottom, in length from ten, twenty, or thirty,
to forty or fifty feet, or more, and four or five feet high, nar*
towing on each fide gradually till they meet at top, in form of
the roof of a houfe, that it may more readily thoor off the fall-
ing wet, and keep in a dryifh température.  In a fortnight or
three weeks, or more or lefs, when the great heat of the bed is
- reduced, and become of a very moderate warmth, the fpawn is
there to be planted, in fmall lumps, inferted into both fides of
the bed juft within the dung, five or fix inches diftance, quite
from bottom to top, beating it down fmoothly 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 ot
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 finifh the
bufinefs, retaining the covering conftantly on the bed night and
day. ‘In a month or fix weeks it will begin to produce muth-
rooms, which will be foon followed by 2n abundance. |

OcToBER.

THIS is the laft month for finithing all material fowing and
planting before winter. A few articles onhly are to be fowed,
but feveral planted and pricked, fome for winter fupply, and
others to ftand the winter for garly and principal crops, next

fpring
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fher, every week to blanch. Plant endive for the laft late crop,
in a warm border, to ftand till {pring. :

Hoe cabbages, coleworts, brocoli, favoys, and turnip-cabbage,
cutting up clean all the weeds, and drawing earth to the ftems
of the young plants. Likewife hoe winter fpinach, thin the
plants, ‘and deftroy all the weeds.

Horfe-radith is now at full growth to be dug up for ufe as
wanted, by trenching along each row to the bottom of the up-
right roots, cutting them off clofe to the bottom, leaving the
old ftools for future production.

Lettuces of the two laft months fowing muft now be planted

in warm fourh borders, or in fome dry corner fheltered from
the eafterly winds, five or fix inches diftance, to ftand for next
fpring, and an early fummer crop.
" Mufhroom beds may be made ftill with good fuccefs, if
not done laft menth. Forthe method, obferve as there direted.
" Parfnips being now at their full growth, dig up a quantity,
and lay them in {and, in the fame manner as directed for
carrots. .

Potatoes, which have now arrived at their full growth, may
be all dug up, and houfed in fome dry clofe place, thickly
covered with {traw, from the air and moifture, to keep all win-
ter, till {fpring or fummer.

The winter crop of {pinach fhould now be well cleared from
weeds, by hoeing or hand-weeding, and the plants thinned,
where too thick, to four inches diftance, or left clofe, and thin-
ned out as wanted for ufe, now and in winter, &c.

Seed plants of feveral forts thould now be planted, as cab-
bage, favoys, of the full cabbaged divefted of the large leaves,
and put in by trenching them down to their heads, two feet
diftance ; as allo carrots, parlnips, turnips, and red-beet, all of
_.'ful[ growth ; cutting the tops off near the crown, and planting
- them two feet diftance, with the heads one or two inches under
_Ehﬂ furface of the carth. Alfo the largeft dried onions planted
inrows the fame diftance by a foot in the row, and three or four
inches deep-over the crowns.

NovEMEER.

THE only articles to be fowed this month, are a few early
peas, and fome {mall fallading, and that only where required to
be had in continuance. Planting is requifite principally only
to finifh what was omitted latt month, and for fome early beans;
and in hot-beds, afparagus, mint, &c. Digging and dung-
i::*;g the ground muft be attended to for the bencfit of future

Ps. :

Aromatic
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" Drefs your artichoke-beds by firft cutting down EEY remzi_i‘&
ing ftems, and the large leaves clofe: then dig the hgrﬂ ~n
between the plants, raifing the earth ridgeways ‘*1“’]‘!"-5 S m'te
on both fides, over the roots, and clofe about the plants, qui

to the central leaves, to preferve the roots and crowns more

fecurely from froft, till {pring. .
Pay T'cl;il_ig«v:_nt attention Pto your afparagus hot-beds, to I;ee!::;
up the heat of the beds by linings of hot dung, ‘and to :& $]
air in mild days till the plants come up, by opening the glafles
two or three inches behind ; but fhut them clofe on nights, and
cover the glaflfes with mats.
Take upg your redrrooted beet on a dty day, and let them be
placed in fand, &c. under cover for ufe, in cafe of h:}rd frnﬂ:_.
Hoe earth to the ftems of your borecole and brocolion a dry
day. Alfo to cabbages of the autumn planting for winter.
In all moderate weather give air to your cauliflower-plants

in frames and hand-glaffes, by taking off the frames occafion- -

ally, or always, when dry and mild: or if wet, kept on and
tilt];:i on the n!orth fide two or three inches; but fhut clofe
every night, in froft, &ec. Pick off all dcc'aycq leaves, and
deftroy flugs, if any infeft the plants; and in rigorous froft

-

cover the tops of the glaffes, and round the fides, with ftrong -

ftraw litter.

- If any cucumbers are in hot-beds of the autumn fowing or

planting, they thould have the beds continued of a proper heat
fupported by lining the fides with hot dung. :
Whatever vacant ground you have, dig it in ridges, trench

i,

ways, twa fpades afide, and one or two fpades deep, &c. If

dunged, dig in the dung but one {pade, laying each trench ina
rough ridge, to remain for future cropping, that it may im-
prove by 51& weather, and be ready for levelling down expedi«
tioudly for the reception of feeds and plants,

Earth up plants, as celery and cardoons, in dry open wea-
ther, to blanch them ; and continue to tie up the leaves of full-
grown endive plants every week, in dry open weather, to make
them white and tender.

Hot-beds fhould now be made for raifing fuch early crops as
may be required ; making them of the beft hot dung, a yard,
or three feet and a half high for afparagus and cacumbers; and
for otherarticles two feet or two and a half, all of which muft

be defended with frames and glafles, and earthed with rich dry
meuld, fix or eight inches thick.

Give full air, in all moderate weather,
taking off the glafles every dry mild da
when much rain, and tilted behind,

every night, and in fevere weather ;
. No. XII,

to lettuces in frames,
Y> keeping them on
Keep them clofe covered
and in very rigorous frofts
3 cover
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The benefit derived from this method is, that let the rain

be ever {ounceffant, it falls from the place where the potatoes’

. grow, into the drain, and therefore the vegetable is always
dry, even in its very infant ftate; whereas, from the method
ufed here of planting them-on the flat, either by the plough
or otherwifé, if rain comes, or if the foil is not a very dry
one, they partake of the moifture, fo as to make them what
is called wet and infipid. . i

It may not be improper here to remark, that if the potatoes
are deprived of that coat, which is to preferve them from thie
impregnation of the water before they are boiled, it is at leaft
twenty to one that they will be wet and infipid. The fkin
fhould never be taken off a potatoe until it is boiled,

: Ta preferve Potataes.

In order to guard in fome degree”againft the effe@s of froft
upon this ufeful vcgctabfe, we here lay before our readers the
mode recommended for their prefervation by the Board of
Agriculrure. s .

. It is well known that this valuable root is very apt to be de~
ftroyed by froflt ; we cannot therefore too earneftly recommend
it to our agricultural friends and readers, to put their potatoes
up in fach a manner as will fecure,them againtt all ritk. The
moft approved method is, that of digging, in a very dry fpot,
trenches fix feet wide, and eighteen inches deep ; fpread ftraw,
pile the potatoes up in the fhape of a hounfe, cover tight and
clofe with ftraw, fix inches thick, and then with earth fifteen
to eighteen inches more, flatted regularly and firmly, and fhar

- at the top, raifed from three to five feet from the ground. ﬁ
‘there thould be any apprehenfion of moifture, dig a trench afew
yards off decper than that in which the roots are laid. The
drier they are when thus packed up, the fafer they will be.

A Compgfition te defiroy CATERPILLARS, ANTS, and other In-
SECTS. dnuented by C. TATIN, Seedfman and Floriff, at
Paris, .

+ TAKE of black foap of the beft quality, one pound three
quarters; flowers of fulphur, one pound three quarters ; mufh-
rooms, of any kind, two pounds; river or rain water, fifteen
Ballons.  Divide the water into two equal parts; pour one part
into a barrel, of any convenient fize, which fhould be ufed
;ni_i{ ﬂ%c;r t;us pt:!.;p}::i'c; -:Iiiit the black foap be flirred in it till it

ved, and then add to 1
i R it l:h; mufhrooms, after they have
Let the remaining half of the water be made to boil in a
kettle ; put the whole Guantity of fulphur into a coarfe, open
. cloth, tie it up with a packthread in the form of a parcel, and
-2 B faften
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‘ing and nailing wall and efpalier trees in general, and '{tflndard
trees, where neceffary, and in preparing to force fruit-trees
on hot walls for early fruit. _ i

Planting muft be performed only in open weather, and prin-
cipally the hardieft forts, fuch as apples, pears, E-Iumhs, cher-
ries, quinces, mulberries, barberries, goofeberries, currants,
and rafpberries; and if the weather fhould happen to be very
mild, you may plant peaches, nectarines, and apricots. _

Borders for wall trees and efpaliers muft be well trenched
two fpades deep; or previoufly, if the foil is poor, apply a good
{ubftance of rotten dung. Where ftandards are defigned, if
-improvement in the foil is réquired, perform it as before men-
tioned, in thofe places where the trees are to ftand, to the
width of four or five feet, or more. :

Young trees may be had at public nurferies, either of one,
two, or three years old, being proper ages for general plant-
ing, or fuch as are more advanced and trained to a bearing
ftate for immediate bearers; paying particular attention that
they are taken up with their full fpread of roots as entire as
poflible. Prune broken parts and long {tragglers, and any very
srregular branch in the head. When you plant them, diga
wide aperture two or three feet over, and one deep, or more
or lefs, according to the fize of the roots, which in planting
make fpread equally every way; fill in regularly about them
with earth from' three or four to five or fix inches over the up-
permoft roots, and tread it evenly and gently thereto; frit
round the outfide, then graduvally towards the middle, and
clofe round the ftem of the tree. :

Peaches, netarines, apricots, and other wall-fruit, muft
now be pruned. ‘Chey bear moftly on the young wood pro-
duced the- year before, and of which a general fupply of the
moft regular placed muft now be every where retained at pro-
per diftances, for fuccellional bearers, or for new wood occa-
fionally 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 are the proper bearers : retain a general fupply
at regular diftances, prune out the fuperabundant, with part
of moft of the laft year’s bearers, and naked old wood, cut
down lefs or more, fo that a young fhoot terminate each branch;
and fhorten the relerved fhoots, the fmaller to three or four
joints, and ftrong ones to five or fix. Nail the vines to the
wall as foon as pruned, arranging the general branches and
ihoots from eight to ten or twelve inches diftance. For this
purpofe, have fhreds of cloth, or cloth lifting cut in a neat
manner, half an inch broad, and two or three long, with which,

b and
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plumb, quinces, medlars, filberts, barberries, almond, dam=-
fon, &c. alfo apples and pears, on moderate growing ftocks.
Dwarf ftandards, with low ftems, from one to two or three
feet, may be planted in borders, &c. fifteen or twenty feet
diftance, in diffepent fﬁccics and varieties; they will effet an
agreeable diverfity both in growing and bearing. :

Have all fruit-trees for planting dug up with full roots: and
~ at planting, prunc any long ftraggling roots, and broken or
,bruifed thoots from the ftems of the trees, and in young trees,
having their firft fhoots of but a year old from grafting or bud-
ding entire, leave in that flate till next month, then to be
headed. In thofe more advanced with trained or fuller heads,
cut away only anyill-grown or crofs-placed branches or fhoots,
or prune thinner any that are too numerous or crouded, or any
very luxuriant productions; and in the wall and efpalier tree
kinds, prune out all fore-right or projecting thoots, &c. after~
wards when planted give further pruning as required.

Prune vines in the order as dire&ted laft month; a fupply of
-the young fhoots of laft fummer are to be retained in all parts
for next fummer’s bearers, the reft cut out with part of the
former bearers, and naked old wood, the young fhoots fhort-
ened to three, four, five, or fix joints, and the branches and
fhoots all nailed in clofe, ftraight, and in regular order to the
wall, horizontally or upright, according to room, or allotted
fpace of walling ; eight, ten, or twelve inches diftance.

Prune goofeberri¢s and currants where required to keep the
heads moderate, and the branches thin to obtain large 'fruit,
Plaht cuttings and fuckers of goofeberries and currants, for
new plants,

Prune rafpberries in proper order, and make new plantations
of them where required. :

Marcw.

FINISH the principal planting and pruning of all kinds of
fruit-trees as early in the month as poflible, as the trees will
now be advancing in their blofflom, and fhoot buds."

Ground for planting fuch as borders for wall and efpaliér
trees, &c. not yet completed in its neceffary preparation, thould
now be done early in the month.

Planting fruit-trees may ftill be performed with all defirable
fuccl:tfﬁ, both for wall-trees, efpaliers, and ftandards; but it is
advifeable to finith that bufinefs by the middle or end of the
“?E"“h 3 if fooner the better, thatthe trees may have time to
firike good roots before the heat of fummer commences.

In planting the different fruit-trees, obferve the proper dif-
taiices, both for wall-trees, efpaliets, and frandards; and give

each
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Planting. allo, where any {till remain to be done, ﬂ}nuldlbe
- wlf:ﬂ; ccﬁzplctezi in the d?ﬂ'"ﬂrcnt forts ::-F~w:.-1£ll, -éf_paher,‘a_nd
ftandard trees; but particularly the early fhooting kinds; finifh
the firlt week, and the late kinds as foon as puﬂiblg; th_e'jr will
' yet fucceed if well watered at planting, and, afterwards ‘once 2
week till they have taken root. , - B3
/ Water new planted trees in dry weather moderately, sabout " -
once a week. ] T 5 R
If any winter pruning is unfinifhed, let it be- entirely:com= "
pleted the Beginning, or by the middle of this month, efpe-
cially apricots, peaches, nectarines, figs, vines, plimbs, cher-
ries, &c. , ’
“L;’uung budded and grafted trees diveft of all fhoots from the
ftock, below the bud or grafr, ~ L
Finith grafting eatly in the month; apples, pears, and other
late thooting kinds will ftill fucceed. ol o +vid sl B2
- If any webs of catﬁrpil{!’rﬂ's now appear on young and other
fruit-trees, clear them off before they fpread, to prevent the
infe@s from devouring the advancing leaves. |
Finifh planting wall and efpalier trees, and winter pruming,.
early in the month, as allo ftandards. -

Defend early wall-trees now in bloffom, and young fruit,
particularly apricots, peaches, nectarines, and others of the
principal kinds; continuing to nail up mats in frofty nightsy or
with cuttings of ‘evergreens, as directed in March. . . 5 =

Rub off ufelefs buds in early fhooting wall-trees, as peachesy ..
nectarines, and apricots : their bud-thoots will now be advancing,
rub off clofe the fore-right ones, and others where too nume-
rous, and fuch as are ill placed, or where not wanted.

| Mavy, | '
_ THE principal bufinefs of this month in the fruit-garden,
15 to commence the fummer pruning, by difbudding early all

the fore-right and other ill-placed, and evidently unneceflary .
{hoots ; and to thin the young fruit, where fet in. clufters;

likewife to water new planted trees in dry weather. The ope~. . -

ration of fummer pruning at this early feafon is performed
without a knife, the buds being tender, the ufelefs growths are
molt eafily difbudded, or detached with the finger and thumb,,
by rubbing them off clofe to the old wood. Go over peaches,
neétarines,’ 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 fuperflious thoots where evidently
too numerous in any parts of the trees, and the remaining
thoots, when of due length, train in,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 cf

XII, ol - the
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pruning, and nailing in all wall and efpalier trees, which will
ftill in general be greatly required, both in continuance, in the
former regulations, and more particularly in than not done, to
‘regulate the numerous fhoots of the year, by difplacing thofe
improper and fuperfluous; and to nail, &c. the young wood in
regular order to the wall and efpalier; and according as they
advance in length, to train them along clofe, always at their full
length all fummer. 2

 Where the above regulations were commenced in May or
June, very little will be required at this time but to faften along

the regular fhoots in their proper places.
Thin apricots, peaches, and neQarines, if any are flill too

clofe. A
Regulate and nail vines, they continuing ftill to fhoot freely
and numerous; difplace the improper fhoots, and the others
continue nailing in clofe, in a regular manner; or you may
fhorten the firt thoots, and thofe above tle wall. -
Prune and nail fig-trees, thefé having now made numerous
ftrong fhoots ; prune out the moft irregular, thin the fuperabun-
dant, and nail in the fide and terminal ones, at all their length.
Prune apples, pears, plumbs, and cherries, both in efpaliers
and wall-trees, cutting out the irregular and fuperabundant, and

faften in the proper fhoots in regular order.

Prune currants from irregular and crouding thoots of the year,
to admit the fun, &c. '

Defend ripe wall-fruit from birds and infe@s; the former by
nets, ‘the latter by placing phials of ftrong liquor and water, or
vater fugared, to emit an odorous f{mell to decoy wafps and
flies from the fruit,

Keep ralpberries cleared from all {traggling fuckers of the
plants, beneath the rows or at a diftance from the main ftool,
and hoe down weeds ; and if the fruit fhoot, ftraggle about, tie
them together moderately. -

Go over wall-trees, &c. every week, to difplace with your
knife ufelefs after-fhoots ; and nail the proper fupply clofe, -ac-
cording as they fhoot in length; and to adjuft any that cafually
project or detach from the wall, keeping the whole always clofe
to the wall and efpalier, both to continue a complefe regularity
in the trees, and for the better profperity of the fruit.

AUGUST.

GIVE good attention ftill to the different wall and efpalier -
trees: the fruit will be well advanced in ripening, and fhould
have the proper benefit of the fun to ripen it with peculiar fla-
vour, by cuntinuin% to difplace all ufelefs hung wood, and
training 1n the ufeful and regular-placed clofe to the wall and
efpalier.

Apricots will now ripen in full perfetion; keep the trees

. L2 regular
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full power, equally to the ripening grapes, that they may ac-
- quire perfeétion before the cold and wet in autumn commences,

. and ripen with their peculiar richnefs and flavour.

Fig-trees, of which the fruit is now at full growth, ﬂw;uld
have all the former trained fummer fhoots cnutinucd_ aud nailed
clofe to the wall, fill in their full extenfion, to admit all power
of the fun to ripen ‘the figs in beft perfection. : b

To plumbs, pears, cherries, &c. in wall-trees, give alfo ftill

“fome attention to difplacing autumnal lateral growths, and to
. reform irregularities in the general neceflary expanfion: if any
aré detached from the wall, or extended confiderably in length
fince the laft regulation, nail them up clofe in regular order.

To efpalier trees of apples, pears, &c. give any neceffary re-
gulation or adjuftment in difplacing any ufelefs, and tying in the
- proje&ting and long extending {hoots as in the wall-trees,

Wall-fruit that is ripe defend from birds, wafps, and flies, by
. the means adopted in Auguft. Alfo grapes fully ripe guard from
wafps and birds, by putting fome of the beft bunches in bags of
- fine paper, or rather of thin gauze or crape, that will admit the
fun and keep off infects, &c. or defend the whole from birds
by nailing up nets. i !

Ripe fruit will now be general in all wall, efpalier, and ftan-
dard trees, ‘which be careful to gather when in beft perfection
before too ripe, efpecially of fome particular forts, as peaches,
nectarines, plumbs, pears, &e. for prefent eating. |

Summer apples and pears in perfection gather for prefent fups
ply, but not for keeping. :

, Borders defigned for planting with wall and efpalier trees
begin now to prepare by digging, trenching, and manuring
with dung, or an addition of frefh loam, where convenient, if
- the borders are of a light dry temperature, or other uafavour-

able foil. :

: OcToBER. -

THE material bufinefs at this time is to give proper attention
to the gathering of all winter fruits, particularly apples and
- pears for keeping; and the Yeveral autumnal fruits for prefent

fupply, according as they ripen, and in late wall-fruits keeping
all the fhoots nailed clofe to admit the full fun, ef pecially grapes ;
and likewife to prepare borders, &c. for planting wall and elpa-
lier trees and ftandards this month, and any time next, as like-
wife to commence winter pruning on fome forts of ftone fruit,
if the leaves are fallen or decayed.

Gather apples and pears now of full growth, both of autum-
nal eating and winter keeping kinds, all on dry days; and all
the autumnal kinds, and thofe defigned for keeping, fhould
be gathered by hand. Apples are proper both for prefent ufe,
and ‘to keep feveral months; but in the winter pears, few

z are








































































