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ProsReK+ C H: 6 P, B
THE fame rules we have laid down for

broiling mutton, will hold good with refpeét

to pork chops, with this difference only, that
pork requires more broiling than mutton. As
foon as they be enough, put a little good gravy
to them, and ftrew a little fage, rubbed fine,
over them, which will give them an agreeable
flavour. '

Cimiiic §E B s.-
HAVING f{litted your chickens down the

‘back, feafon them with pepper and f{alt, and

tay them on the gridiron, over 2 clear fire, and

at a great diftance. Let the infide continue

next the fire till it be nearly half done. Then

turn them, taking care that the flethy fides do
ot burn, and let them broil till they are of a

fine brown. Have good gravy fauce, with
fome mufhrooms, and garnifth them with lemon
and- the liver broiled, and the gizzards cut,
{lafhed, and broiled, with pepper and falt; er

‘you may ufe any other fauce you fancy.

Py 1GiE 0 N28.

WHEN you fet about to broil pigeons,
take care that your fire be clear. Take fome
parfley fhred fine, a piece of butter as big as a
walnut,  with a little pepper and falt, and put

it into their bellies. Tie them at both ends,

and put them on the gridiron. Or you may
{plit and broil them, having fir{t feafoned them
with pepper and falt. Serve them up with a
little parfley and butter in the difh,
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62 STEWS and HASHES.

fry them over a brifk fire. As foon as they afe

fufficjently fried, fet their tails up one againft
another in the middle of the difh, and fry a
large handful of parfley crifp ; take it out be-
fore it lofes its colour, lay it round them, and
ferve them up with parfley fauce in a boat; fome
fry onions, lay them round the difh, and make
onion fauce; and others cut off the heads of the
~herrings after they are fried, chop them, and
put them into a faucepan, with ale, pepper,
falt, and an anchovy; they then thicken it
with flour and butter, {train it, and put it into
a fauce-boat. You may ufe cither of thefe me-
thods, .as you like.

o

i — - - —

4w o8 Bl B VL
STEWS and HASHES.
Rumre of BrEF,

N order to ftew a rump of beef properly, you
muft ficft half roaft it, and then put it into

a large faucepan, with two quarts of water, one
.of red wine, two or three blades of mace, a
~fhalot, two {poonfuls of walnut catchup, one
of lemon pickle, two of browning, and a little
chyan pepper and falt. Let thefe ftew over a
gentle fire for two hours, clofely covered ; then
take out your beef, and lay it on a deep dith,
fkim off the fat, and ftrain the gravy. Putinto
it an ounce of morels, half a pint of mufh«
rooms, and thicken your gravy, and pour it
- over
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fweet herbs, with fome onions, pepper, and
falt. Put in your meat, and with it a {mall
piece of butter rolled in flour, a little falt, a
fhalot cut fine, and a few capers al{o cut fine.
Tofs all together for a minute or two, and have
ready fome bread toafted, and cut into thin fip~

ets. Lay them round the difh, pour in your
wth, and garnith with pickles and horfe~
radith. To toaft the fippets may be confidered
as an 1mprovement, . ‘

Lama’'s He A D.

IN order to ftew a lamb’s head, wath it and
pick it very clean. Lay it in water for an hour,
take out the brains, and with a tharp knife care-
fully extract the bones and the tongue ; but be
careful toavoid breaking the meat. Then take
out the eyes. Take two pounds of veal and two
pounds of beef fuet, a very little thyme, a good
piece of lemon peel minced, a nutmeg grated,
and two anchovies. Having chopped all thefe
well together, grate two ftale rolls, and mix all
with the yolks of four eggs. Save enough of
this meat to make about twenty balls. Take
half a pint of freth mufhrooms, clean peeled
and wafhed, the yolks of fix eggs chopped,
half a pint of oyfters clean wafthed, or pickled
~cockles. Mix all thefe together ; but firft ftew
your oyfters, and put to them two quarts of
gravy, with a blade or two of mace. Tie the
head with packthread, cover it clofe, and let it
ftew two hours. 'While this is doing, beat up
the brains with fome lemon-peel cut fine, a lit-
tle chopped parfley, half a nutmeg grated, and

the
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and the lean of ham that has been a little boil-
ed, (if you ufe the ham raw, it will turn the
veal red) and pickled cucumbers, about two
inches long, to anfwer the other lardings. Lard
it in rows, firft ham, then bacon, and then cu-
cumbers, till you have larded every part of the
veal. Putitina deep earthen pot, with a pint
of water, and cover it, and fet it in a flow oven
for two hours. As foon as it comes from the
oven, fkim off the fat, and ftrain the gravy
through a fieve into a ftewpan. Putin a glafs
of white wine, a little lemon-pickle and caper-
Fiquor, and a {poonful of mufhroom catchup.
Thicken it with a little butter rolled in flour,
lay your porcupine on the difh, and pour it hot
upon it. Have ready a roll of forcemeat made
in this manner : Take the erumbs of a penny
loaf, half a pound of beef fuet fhred fine, the

olks of four eggs, and a few chopped oyfters.

lix thefe well together, and feafon it to your
tafte with chyan pepper, falt, and nutmeg.
Spread it on a veal caul ; and having rolled it up
clofe like'a collared eel, bind it in a cloth, and
boil it an hour. Being thus furnifhed with
your roll of forcemeat, cut it into four flices,
and lay one at each end, and the other at the
fides. Have ready your {weetbread cut in flices
and fried, and lay them round it, with a few
mufhrooms. When game is not to be had, this
will ferve as a grand bottom dith.

Ve AL a-la-bourgeoife.
HAVING cut veal into thick flices, lard
them with bacon, and feafon them with pep~

pers
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per, falt, beaten mace, cloves, nutmeg, and
<chopped parfley. Cover the bottom of your
ftewpan with 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 briik fire, browa your
veal on both fides, and fhake {ome flour over it.
Pour in a quart of good broth or gravy, cover
it clofe, and let it ftew gently till it be enough.
Then take out the {lices of bacon, and fkim all
the fat off clean, and beat up the yolks of three
eggs, with fome of the gravy. Mix all together,
and keep it ftirring one way till it be fmooth
and thick. Then take it up, lay your meat in

the dith, pour the fauce over it, and garnifh
with lemon.

Neck of VEAL 2-la-royal.

TAKE aneck of veal, and cut off the fcrag-
end, and part of the chine-bone, in order te
make it lie flat in the dith. Then chop very
fine a little parfley and thyme, a few fhalots and
muthrooms, and feafon with pepper and falt.
Cut middling-fized lards of bacon, and roll
them in the herbs and feafoning. Lard the
lean part of the neck ; put it in aftewpan, with
fome lean bacon, or the thank of a ham, and the
chine-bone and fcrag cut in pieces, with a little
beaten mace, a head of celery, onions, and three
or four carrots. Pour in as much water as will
cover it, thut the pan clofe, and ftew it flowly
two or three hours, till it be tender. Then
ftrain half a pint of the liquor through a fine
fieve, fet it over a Ttove, let it boil, and keep

B2 {tir-
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before the fire till they be of a fine brown, and
then put them into a large tofling-pan, with a
quart of good gravy, and let them ftew half an
hour. Then put in a flice of lemon, a little an-
chovy, two tea-fpoonfuls of lemon-pickle, a
large {poonful of walnut catchup, the fame of
browning, a little chyan pepper, and a few mo-
rels and truffles.  When your fricando’s be ten-
der, take them up, and thicken your gravy with
butter and flour.  Strain it, put your fricando’s
in the difh, pour your gravy on them, and gar-
nifth with lemon and barberries, Some lay fried
forcemeat balls round them, or forcemeat roll-
ed in veal caul, and yolks of eggs boiled hard,
which has a very good effe&t.

BomMsaarpEDp VEAL.

HAVING nicely taken out the bone from a
fillet of veal, make a forcemeat in the following
manner: Take the crumbs of a penny loaf, half
a pound of fat bacon f{craped, an anchovy, two
or three {prigsof {weet marjoram,alittle lemon-
peel, thyme, and parfley. Chop thefe well to-
gether, and feafon them to your tafte with falt,
chyan pepper, and a little nutmeg grated, Mix
up all together with an egg and a little cream,
and with this forcemeat fill up the place from
whence the bone was taken. Then make cuts
all round the fillet, at about an inch diftance
from each other. Fill one nick with forcemeat;
a fecond with fpinach that has been well boil-
ed and {queezed; athird with crumbs of bread,
chopped oyfters, and beef marrow; a fourth
with the forcemeat, and thus fill up all the holes

H 4 round
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round the fillet. - Wrap the caul clofe round it,
and ‘put jt in a deep pot, with a pint of water.
Make a coarfe pafte-to lay over it, in order to
prevent -the oven. giving 1t any difagreeable
tafte. _As foon as it be taken out of the oven,
{kim off the fat, and put the gravy into a {tew-
pan, with a fpﬂonfuf of muthroom catchup,
another of lemon-pickle, five boiled artichoke
bottoms cut in quarters, twq f{poonfuls of
browning, and half an ounce of morels and
truffles. Thicken the fauce with butter and
flour, give it a gentle boil, put your veal into
the difh, and pour your fauce over it,

A MipcALPF. .

STUFF a calf’s heart with forcemeat, an
fend it to the oven in an earthen dith, with a
little water under it. Lay butter over it, and
dredge it with flour, Boil half the liver, and all
the lights for half an hour; then chop them
{mall, and put them in a tofling-pan, with a
pint of gravy, a {poonful of catchup, and one of
lemon-pickle. ' Squeeze in half a lemon, feafon
with pepper and falt, and thicken with a good
piece of butter, rolled in flour. When you dith
it up, pour the mincemeat in the bottom, and
have the other half of the liver ready fried of a
fine brown, -and cut in thin flices, and little
pieces of bacon. Set-thie heart in the middle,
and -lay - the -liver and bacon over the minced
meats - <7 -1 ket e ES

©-€ALF’s HEART roafled.
"HAVING made a forcemeat of the crambs.
of "half a penny loaf, a quarter of a pound of
A R beef
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beef f{uet chopped {mall, 2 little parfley, fivect
marjoram, and lemon-peel, mixed up with a
little pepper, falt, nutmeg, and the yolk of an
egg, hll the heart with it, and lay a veal caul
over the ftuffing, or a theet of writing paper, to
keep it in its place, Lay it in a Dutch oven,
and keep turning it till it be thoroughly roafted,
When you difh it up, lay {lices of lemon round
it, apd pour good melted butter over it,

CaLr's HE A D furprifz,

THIS is an elegant top-difh, not very ex-
penfive, and is prepared in the following man~
ner : Take the hair off a large calf’s head, as
directed in the mock-turtle, p. 26. Then raife
off the fkin with a {harp-pointed knife, and as
much of the meat from the bone as you can

oflibly get, fo that it may appear like a whole

ead when {tuffed; but be careful not to cut
holes in the fkin. Then fcrape a pound of fat
bacon, take the crumbs of two penny loaves, a
{fmall nutmeg grated, and feafon to your tafte
with falt, chyan pepper, and a little lemon-
peel.  Beat up the yolks of fix eggs, and mix
all up into a rich forcemeat. Putalittle of it
into the ears, and the reft into the head. Then
put it into a deep pot, juft wide enough to take
it in, and put to it two quarts of water, half a
pint of white wine, 2 blade or two of mace, a
bundle of {weet herbs, an anchovy, two {poon-
fuls 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 hoursand a

half
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butter rolled in flour. Then fhake it well, and
boil it a few minutes. Lay your mutton on
the dith, and pour your gravy over it. You
may garnifh with either pickles or barberries.

A Basque ¢of MuTTonN,

LAY the caul of a leg of veal in a copper
difh, of the fize of a {mall punch'bowl, and take
the lean of a leg of mutton that has been kept
a week. Having chopped it exceedingly {mall,
take half its weight in beef marrow, the crumbs
of a penny leaf, the rind of half alemon grated,
half a pint of red wine, two anchovies, and the
yolks of four eggs. Mix it as you would faufage
meat, and lay it in the caul in the infide of the
dith. Faften the caul, bakeitin a quick oven,
and when it comes out, lay your dith upfide-
down, and turn the whole out. Pour over it
brown gravy ; pour venifon fauce into a boat,
and make ufe of pickles for garnifh, |

Sueeprs Rumprs and Kioxi1Es,

T HIS is a pretty fide or Cornifh dith, and
may be thus prepared. Boil fix theeps rumps
in veal gravy; then lard your kidnies with
bacon, and fet them before the fire in a tin oven,
As foon as the-rumps become tender, rub them
over with the yolk of an egg, alittle grated nut-
meg, and fome chyan pepper. Skim the fat
from the gravy, and put the gravy in a tofling-
pan, with three ounces of boiled rice, a {poon-
ful of good cream, and a little catchup and
muthroom powder. Thickenit with flour and
butter, and give .it a gentle boil. Fry your
sumps till they be of a light brown; ‘and when

_ you
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you dith them up, lay them round on the rice,
fo that the fmall ends may meet in the middle ;
lay a kidney between every rump, and garnifh
with barberries and red cabbage.

SuovLDERgf MuUTTON boiled with Onion Sauce.

A fhoulder of mutton, or veal, may be boiled
the fame way, which muift be put into the pot
when ‘the water be cold ; and when it be
enough, {mother it with onion fauce.

MuTToON kebobed.

HAVING cut a loin of mutton into four
picces, take off the fkin, rub them with the
yolk of an egg, and ftrew over them a few
crumbs of bread, and a little parfley fhred fine.
Spit and roaft them, and keep bafting them all
the time with freth butter, in order to make the
froth rife. When they be properly done, put
a little brown gravy under them, and make ufe
of pickles for garnifh.

Lec of MuTTON 2 la baut goiit.

T AKE a leg of mutton, and let it hang for 2
fortnight in any place ; then ftuff every part of
it with fome cloves of garlic, rub it with pep-
per and falt, and then roaft it. When it be
properly roafted, fend it up, with fome good
gravy and red wine in the difh, '

LeG of Mu T TON roafed with Cockles.

STUFF your mutton in every part with
cockles, roaft it, and garnifh with horfe-radifh,

LEeG of MuTTON roafled with Oyflers.

T AKE a leg of mutton that has been two
or three days killed, ftuff every part of it with
oyfters, roaft it, and garnifh as above.

MuTt-
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MvuTrtTon CHoPs mn diffufe.

HAVING got what number of mutton
chops you pleafe, rub them with pepper, falt,
nutmeg, and a little parfley. Roll each chop
in half a theet of white paper, well buttered in
the infide, and rolled clofe at each end. Boil
fome hog’s-lard or beef-dripping in a ftewpan,
and put the fleaks into it. Fry them of a fine
brown, lay them in your difth, and garnifh with
fried parfley. Serve themn up with good gravy
in a fauce-boat ; but be particularly careful,
that you do not break the paper, nor have any
fat in the dith; to prevent which, they fhould
be drained carefully.

SHOULDER of MU T TON 1 epigram.

T AKE a fhoulder of mutton, and when it
be roafted almoft enough, carefully take off the
fkin about the thicknefs of a crown piece, and
alfo the fhank bone at the end. Then feafon
both the fkin and fhank bone with pepper and
falt, a little lemon-peel cut fmall, and a few
fweet herbs and crumbs of bread. Lay this
on the gridiron, till it be of a fine brown ; and
in the mean time, take the reft of the meat,
and cut 1t like a hath, about the bignefs of a
fhilling, Save the gravy, and putit to it, with
a few {poonfuls of ftrong gravy, a little nut-
meg, half an onion cut fine, a {mall bundle of
herbs, a little pepper and falt, fome gerkins
cut very {mall, a few mufhrooms, two or three
truffles cut fmall, two fpoonfuls of wine, and
a little flour dredged intg it. Let all thefe
ftew together very flowly for five or fix minutes,
taking care that {t do not boil. Take-out the

i {weet










e ———————e

112 MADE DISHES.

. Ax3s HT a5

HAVING fkinned the head, fplit it, and
take out the black part of the eyes. Then
wath and clean it well, and lay it in warm wa-
ter till it look white. Wath and clean the
purtenances, takeoff the gall, and lay them in
water. Having boiled it half an hour, mince
very {mall the Eeart, liver, and lights, and put
the mince-meat in a tofling-pan, with a quart
of mutton gravy, half alemon, a little catchup,
and fome pepper and falt. Thicken it with
flour and butter, a fpoonful of cream, and juft
boil it up. When the head be boiled, rub it
over with the yolk of an egg, ftrew over it
crumbs of bread, a little fhred parfley, and
fome pepper and falt. Bafte it well wifh but-
ter, and brown it before the fire, or with 2
falamander. Put the purtenances in the difh,
lay the head over it, and garnifh with pickle
or lemon.

Lamzes BlrTas.

T O drefs adifth of lamb bits, {kin the ftones,
and fplit them. Lay them on a dry cloth
with the {weetbreads and liver, and dredge
them well with flour. Fry them in lard or
butter till they be of a light brown, and then
lay them on a fieve to drain. Fry a good
quantity of parfley, lay your bits on the difh,
the parfley in lumps over ity and pour round
them melted butter.

LeG of LAMB forced.

T AKE out all the meat with a fharp knife,
and carefully leave the fkin and fat whole on
it.
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1it. Make the lean you cutnut of it into force-
meat, in this manner. To ten pounds of meat,
add three of beef fuet cut fine, and m-;LIy
pounded in a marble mortar. T".LL away_ all
the fkin of the fuet, and mix that and the meat
with four fpcuﬂnfuls of grated bread," eight or
ten cloves, five or fix large blades "of mace,
dried and heat fine, half a large nutmeg grated,
a little pepper and falt, a little lemon-peel cut
fine, a very little thyme, fome parfley, and four
eggs. Mix all together, put it into the fkin
again juit as it was, in the fame thape, few it
up, roaftit, and bafte it with butter. Cut the
loin into fteaks, and fry it nicely. Lay the
leg in ghe difh, and the loin round it. Then
ferve it up, with a pint of gcod gravy poured
into the difh.
BARBMACEED P IG.
HAVING drefled a pig of ten weeks old,
as if it were to be roafted, make a forcemeat in
the following manner. Take the liver of the
pig, two anchovies, and fix fage leaves, and
chop them very fmall. Then put them into
a marble mortar, with the crumbs of half a
penny loaf, half a pint of red wine, four ounces
of butter, and half a tea-fpoonful of chyan
pepper. Beat them all together toa paﬁe put
it into your pig’s belly, and few it up." Lay
your pig down at a good diftance before a large
brifk fire, and finge it well. Put into your
dripping-pan three bottles of red wine, bafle
it with the wineall the time it be roafting, and
when it be half roafted, put under the pig two
penny loaves. If there be not wine enough,
I put
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truffles, morels, and mufhrooms, and ftew all
together till they be enough. Thicken it with
the ycrlks of two eggs, or a PIECE of butter roll-
ed in flour; and when your pig be enough, take
it out, and lay it in your dith. Put the wine it
was ftewed in to the ragoo, and then pour it all
over the pig, and ufe lemon for garnifh.

A'P1e MAaTtLoTE.

HAVING gutted and fcalded your pig, and
taken off the head and pettitoes, cut your pig
into four quarters, and put them, with the head
and toes, into cold water. Cover the bottom
of a ftewpan with {lices of bacon, and place the
quarters over them, with the pettitoes, and the
head cut in two.  Seafon the whole with pep-
per and falt, a bay-leaf, a little thyme, an onion,
and add a bottle of white wine. Then lay on
more {lices of bacon, put over it a quart of
water, and let it boil. Skin and gut two large
eels, and cut them in pieces about five or fix
inches long. 'When your pig be half done, put
in your eels; then boil a dozen of large craw-
fith, cut off the claws, and take off the fhells of
the tail. 'When your pig and eels be enough,
lay firft your pig in the difh, and your pettitoes
round it; but do not put in the head, as that
will make a pretty cold dith. Then lay your
eels and craw-fith over them, and take the li-
quor they were ftewed in; fkim off the fat, and
add to it half a pint of ftrong gravy, thickened
with a little piece of burnt butter. Pour this
over it, and garnifth with lemon and craw-fith.

Fry the brains, and lay them round and all over
I2 the
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breaft, and take out all the bones without cut-
ting the back; for when it be fewed up, and you
come to ftew it, it generally burfts in the back,
whereby the fhape of it is {poiled.

Dvucxks a-la-mode.

CUT acouple of fine ducks into quarters,
and fry them in butter till they be a little
brown. Then pouroutall the fat, duft alittle
flour over them, and putin half a pint of good
gravy, aquarterof apintof red wine, anan-
chovy, two fhalots, and a bundle of f{weet
herbs. Cover them clofe, and let them ftewa
quarter of an'hour. Take out the herbs, fkim
off the fat, and let your fauce be as thick as
cream. Garnifth with lemon or barberries, and
fend it up to table.

D v c ks a-la-braife.

HAVING finged and drefled your ducks,
lard them quite through with bacon rolled in
fhred parfley, onions, thyme, pepper, falt, and
beaten mace. Put a few flices of fat bacon in
the bottom of a ftewpan, the fame of gammon
of bacon or ham, two or three flices of beef or
veal, and lay your ducks in with their breaft
downwards. Cover the ducks with flices the
fame as you put under them, and cut in a car-
rot or two, a turnip, a head of celery, an onion,
four or five cloves, a blade of mace, and a little
whole pepper. Cover them clofe down, and let
them fimmer a little over a gentle ftove till the
breaft be of alight brown. Then put in fome
broth or water, cover them down again as clofe-
ly as you can, and ftew them gently till they be

1 2 enough.




318 MADE DISHES.

enough, which will require two or three hours,
Then take fome parfley, an onion or fhalot, a
few gerkins or capers, and two anchovies;
chop them all very fine, and put them in a ftew-

an, with partof theliquor from the ducks, a
ﬂtt]ﬂ browning, and the juice of a lemon. Boil
it up, and cut the ends of the bacon even with
the breafts of your ducks. Lay them on your
dith, pour the fauce hot upon them, and ferve

them up.

TURKEY a-la-daube.

CAREFULLY bone your turkey, without
fpoiling the look of it, and ftuff it with the fol-
lowing forcemeat: Chop fome oyfters very fine,
take fome crumbs of bread, pepper, falt, and
thalots, and a very little thyme, parfley, and
butter. Having filled your turkey with this as.
full as you think proper, few it up, tieit in a
cloth, and boil it white; but be cautious not tq
boil it too much. You may ferve it up with
good oyfter fauce, or you may make a rich gravy
of the bones, with a piece of veal, mutton, and
bacon, feafoned with falt, pepper, thalots, and
alittle mace. Strain it off through a fieve; and
having before half boiled your turkey, ftew itin
this gravy juft half an hour. Having well {kim-
med the gravy, dith up your turkey in it, after
vou have thickened it with a few mufhrooms
itewed white, or ftewed palates, forcemeat balls,
fweetbreads, or fried oyfters, and pieces of le-
mon. Difh it with the breaft upwards. If
you cheolfe it, you may add a few morels and
truffles to your fauce, * « '

Fowrwrs
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Fowvrs a-la-braife.

HAVING ikewered your fowl as for boil-
ing, with thelegs in the body, lay on it a layer
of fat bacon, cut in pretty thin flices; then
wrap 1t round in beet leaves, then in a caul of
veal, and put it into a large faucepan, with
three pints of water, a bunch of f{weet herbs,
two or three blades of mace, a gill of Madeira
wine, and half a lemon. Stew it till it be quite
tender, then take it up, and fkim off the fat,
and thicken your gravy with flour and butter.
Strain it through a hair fieve, and put to it a pint
of oyfters, about a gill of thick cream, and keep
fhaking your tofiing-pan over the fire. When 1t
has fimmered a little, ferve up your fowl with
the bacon, beet-leaves, and caul on, and pour
your hot fauce upon it. Barberries or red beet-
root may be ufed as a garni{h.

FowLs forced.

PICK alarge fowl clean, cut open the breaft,
and take out the entrails. Take the fkin off
whole, and having cut the flefh from the bones,
chop it with half a pint of oyfters, an ounce of
beef marrow, and a little pepper and falt. Mix
it up with cream, and lay the meat on the
bones ; then draw the fkin over it, and {few up
the breaft. Then cut large thin {lices of bacon,
and lay them over the breaft of your fowl; tic
on the bacon with packthread, and roaft it for
an hour before a moderate fire. Make good
brown gravy fauce, pour it on your difh, take
off the bacon, and lay in your fowl. = Serve it
up, garnithed with oyfters, mufkrooms, or
pickles,

| Q] Artie
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pretty near the top. As foon as you find it
loofe in the bafon, lay your difh over it, and
turn it out whole.

Large FowLs forced.

HAVING cut the fkin of a large fowl
down the breaft, carefully flip it down {0 as to
take out all the meat, and mix it with a pound
of beef fuet cut fmall. Then beat them toge-
ther in a marble mortar, and take a pint of large
oyfters cut fmall, two anchovies, a {halot, a few
fweet herbs, a little pepper, fome nutmeg
grated, and the yolks of four eggs. Mix all
thefe together, and lay it on the bones, then
draw the fkin over it, and few it up. Put the
fowl into a bladder, and boil it an hour and a
quarter. Stew fome oyfters in good gravy,
thickened with a piece of butter rolled in flour,
take the fowl out of the bladder, lay it in your
dith, and pour the fauce over it. Garnith with
lemon. It eats much better roafted, with the
{fame fauce.

FowLs marinated.

WITH your finger raife the {kin from the
breaft-bone of a large fowl, or turkey; cuta
veal fweetbread {mall, a few oyfters, and mufh-
rooms, an anchovy, a little thyme, fome lemon-
peel, and feafon them with pepper and nutmeg.
Chop them fmall, and mix it with the yolk of
an egg. Stuff it in between the fkin and the
fleth, but be careful not to break the fkin, and
then ftuff what quantity of oyfters you pleafe
into the fowl. If you think proper, you may
lard the breaft of your fowl with bacon, Roait

it
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over them. Serve it up, garnifthed with lemon-
peel and barberries. ;

P16 EoNs i favery Felly.

AF TER you have roafted your pigeons with
the head and feet on, put a {prig of myrtle in
their bills, and make a jelly for them in the
fame manner as before dire€ted for chickens,
and treat them the fame in every other refpect.

Small B1R D s in favery Felly.

PUT a good piece of butter into the bellies
of eight {mall birds, with their heads and feet
on, and few up their vents. Put them in a
jug, cover it clofe with a cloth, and fet them in
a kettle of boiling water till they be enough.
Drain them, and make your jelly as before, and
put a little into a bafon. When it be fet, lay in
three birds with their breafts down, and cover
them with the jelly. When it be fet, put in
the other five, with their heads in the middle,
and proceed in the {ame manner as before di-
rected for chickens.

Florendine HA R & s.

LET your hare bea full-grown one, and let
it hang up four or five days before you cafe it.
Leave on the ears, but take out all the banes,
except thofe of the head, which muit be left en-
tire. Lay your hare on the table, and put into
it the following forcemeat: Take the crumbs
of a penny loaf, the liver fhréd fine, half a
pound of fat bacon fcraped, a glafs of red wine,
an anchovy, two eggs, a little winter favor,,
fome fweet-marjoram, thyme, and a little pep-
per, falt, and nutmeg. Having put this intg

"
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RABBITS furprifed.

TAKE young rabbits, fkewer them, and put
the fame pudding into them as directed for
roafted rabbits. When they be roafted, draw
out the jaw-bones, and ftick them in the eyes,
to appear like horns. Then take off the meat
clean from the bones; but the bones muit be
left whole. Chop the meat very fine, with a
little fhred parfley, fome lemon-peel, an ounce
of beef marrow, a fpoonful of cream, and alit-
tle falt. Beat up the yolks of two eggs boiled
hard, and a fmall piece of butter, in a marble
mortar ; then mix all together, and put it into
a tofling-pan. Having ftewed it five minutes,
lay it on the rabbit where you took the meat
off, and put it clofe down with your hand, to
make it appear like a whole rabbit. Then with
a falamander brown it all over. Pour a good
brown gravy, made as thick as cream, into the
dith, and ftick a bunch of myrtle in their
mouths. Send them up to table, with their
livers boiled and frothed.

RABBITS i chﬂérﬂfm

HAVING divided your rabbits into quar-
ters, you may lard them or not, juft as you
pleafe. Shake fome flour over them, and fry
them in lard or butter. Then put them into
an earthen pipkin, with a quart of good broth,
a glafs of white wine, a little pepper and falt, a
bunch of fweet herbs, and a fmall piece of but-
ter rolled in flour. Cover them clofe, and let
them ftew half an hour; then difh them up,
and pour the fauce over them. Garn:iﬂl:

wit
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Then take them out of the water, and put them
into a ftewpan, with an onion ftuck with cloves,
a flice of ham, a quarter of a pound of butter,
and a little falt.  Set it over the fire a quarter of
an hour, keep it clofe covered, tkim it well, and
fhake it often, for it is apt to burn. Then
dredge in a little flour, and put in as much veal
gravy as will juft cover the cucumbers. Stir it
well together, and keep a gentle fire under it
till no fcum will rife. Then take out the ham
and onion, and put in the yolks of two eggs
beat up with a tea-cupful of good cream. Stir
it well for a minute, then take it off the fire,
and juft before you put it into the difh, fquecze
in a little lemon-juice. Lay on the top of it
five or fix poached eggs.

A SOLOMON-GUNDY.

TAKE a handful of parfley, two pickled her-
rings, four boiled eggs, both yolks and whites,
and the white part of a roafted chicken. Chop
them feparately, and exceedingly fmall. Take
the lean of fome boiled ham fcraped fine, and
turn a china bafon upfide down in the middle
of a dith. Make a quarter of a pound of but-
ter into the {hape of a pine-apple, andfet iton
the bafon’s bottom. Lay round your bafon a
ring of thred parfley, then a ring of yolks of
eggs, then whites, then ham, then chickens,
and then herrings, till you have covered your
bafon, and difpofed of all the ingredients. Lay
the bones of the pickled herrings upon it, with
their tails up to the butter, and let their head
lie on the edge of the dith, Lay a few ca-

pers,
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carefully raife the udder, and fill it with force-
meat made with veal ; but fome, for the {ake of
variety, lard it. Fir{t wath the infide with the
yolk of an egg, and put in the forcemeat ; then
tie the ends clofe, and {pit and roaft them.
Bafte them well with butter, and when they be
enough, put good gravy into the difh, and {weet
fauce into a cup.

If you choofe to force a tongue by itfelf,
without the udder, proceed as follows : Having
boiled the tongue till it be tender, let it ftand
tiil it be cold, and then cut a hole at the root-
end of it. Takeoutfome of the meat, chop it
with the fame quantity of beef fuet, a few pip-
pins, fome pepper and falt, a little beaten mace,
fome nutmeg, a few {weet herbs, and the yolks
of two eggs. Beatall together well in a mar-
ble mortar, then ftuff the tongue with it, and
cover the end with a veal caul, or buttered pa-
per. Roatft it, bafte it with butter, and difh it
up. Take fome good gravy, alittle melted buts
ter, the juice of an orange or lemon, and fome
grated nutmeg. Give it a boil, and pour it inito
the difh. :

CuTLETS ala Maintenon.

THIS is a very good difh, and is made in
the following manner : Take a neck of mutton,
cut it into chops, with a bone in each, and take
the fat off the bone, and fcrape it clean. Take
fome crumbs of bread, parfley, marjoram,
thyme, and winter favory, and chop all fine;
grate fome nutmeg in it, and feafon with pepper
and falt. Having mixed thefle all together,

K melt
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hour. Then ftrain it, and it will be good fauce
tor fifh.

BrowNING for MADE Disues.

TAKE fourounces of treble refined fugar,
and beat it {mall. Put it into an iron frying-pan,
with an ounce of butter, and fet it over a clear
fire. Mix it well together all the time, and
when it begins to be frothy, the fugar will be
diffolving. Hold it higher over the fire, and
when the fugar and butter be of a deep brown,
pour in a little red wine. Stir them well
together, then add more wine, and keep ftirring
it all the time. Put in the out rind of a lemon,
a little falt, three {poonfuls of muthroom catch-
up, two or three blades of mace, fix cloves,
four thalots pecled, and half an ounce of Ja-
maica pepper. Boil them flowly for ten mi-
nutes, pour it into a bafon, and when cold,
bottle it up for ufe, having firft carefully fkim-
med it. This is a very ufeful article, and {uch
as the cook fhould never be without, it being
almoft of general ufe.

ForRceMEAT Bartis.

THOUGH we have already, on feveral
occafions, given directions for the making of
forcemeat, yet, as it is an article of confe-
quence in all made difhes, we fhall here give it
as a feparate and diftin&t article. Take half a
pound of veal, and half a pound of fuet, cut
fine, and beat them in a marble mortar or
wooden bowl. Shred a few fweet herbs finc,
a little mace dried and beat fine, a fmall nutmeg
grated, a little lemon-peel cut very fine, fome
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good veal 'gravy, with a little pepper and falt,
and let them ftew gently till the onions be
tender. Then putin a little falt, fome muftard
and vinegar, and ferve it up hot.

Sxmer for o Pug.

THERE are feveral ways of making fauce
for a pig, but we fhall confine ourfelves to the
following, being thofe which are moft generally
ufed and Llla.cml:.d Having chopped the brains
a little, put in a tea-fpoonful of white gravy,
and the gravy that runs out of the pig, and a
finall piece of anchovy. Mix them with near
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, and pour
it into your dith. Some boil a few currants,
and fend them in a tea-faucer, with a glafs of
currant jelly in the middle of it. Others make
their {auce in this manner. Cutall the outfide
of a pen ny loaf, then cut it inte very thin flices,
and put it into a faucepan of cold water, with
an onion, a few pepper-corns, and a 11ttlc falt.
Boil it till it be of a fine pulp, then beat it well,
and put in a quarter of a pound of butter, and
two fpoonfuls of thick cream. Make it hot,
and put it into a boat.

Savce for a GREEN GOOSE.

A PP L E-fauce, dirc¢tions for the making of
which are given above, is the fauce generally
made ufe of for a full-grown or {tubble goofe;
but with a green goofe, the following is prr_f};.r—
able, Take fcmt: melted butter, and put into
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it a fpeanful of forrel juice, a little fugar, and
a few codled goofeberries. Pour it into your
fauceboat, and fend it up hot.

'SAvUCE for a TURKEY.

OPEN a pint of oyfters into a bafon, wath
them ont of their liquor, and put them into
another bafon. Pour the liquor, as foon as it be
fettled, into a faucepan, and put to it a little
whitegravy,and a tea-{poonful of lemon-pickle.
Thicken it with flour and a large piece of but-
ter, and then boil it three or four minutes. Put
in a {poonful of thick cream, and then your
oyfters. Keep fhaking them over the fire till
they be quite hot, but do not let them boil.
- Or you may make your fauce in the follow-
ing manner. Take oft the cruft of a penny
loaf, and cut the reft in thin {lices. Put itin
cold water, with a little {alt and an onion, and a
few pepper-corns, Boil it till the bread be
quite {oft, and then beat it well. Putina
quarter of 2 pound of butter, and two fpoonfuls
of cream.

f WHITE SAUCE.

TAKE the necks of fowls, a {crag of veal,
or any bits of mutton or veal you may have by
you, and put them into a faucepan, with a blade
or two of mace, a few black pepper-corns, an
anchovy, a head of celery, a {lice of theend of a-
lemon, and a bunch of fweet herbs., Put to
thefe a guart of water, cover it clofe, and let it
boil till it be reduced to half a pint. Then
frain it,and thicken it with a quarter of apound
of hutter, mixed with flour,and boil it fiveor fix

minutes,
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minutes. Then put in two fpoonfuls of pickled
mu{hrooms, and mix the yolks of twoeggs with
a tﬁE-Cupfﬂle cream,and a littlenutmeg grated.
Put in your{auce, keep fhaking it over the fire,
but take care that it does not boil. Thisis an
excellent fauce for fowls. ;

Savuce for PurAsANTs and PARTRIDGES.

THESE birds are generally ferved up with
gravy fauce in the difh, and bread fauce in a
boat,

Savce for LARKS.

ALL the time your larks be roafting, keep
bafting them with butter, and {prinkle crumbs
of bread over them till they be almoft done.
Then let them brown, and take them up. The
beft method of making crumbs of bread is to
rub them through a fine cullender, and then put
a little butter into a ftewpan. Melt your but-
ter, put in your crumbs of bread, and keep ftir-
ring them till they be of a light brown. Let
them lie on a fieve a few minutes to drain; lay
your larks in the difh, and your crumbs all
round, almoft as high as the larks, with plain
butter in one cup, and gravy in another,

SavcEeEs for ¢ HareE.

- TAKE a pint of cream, and half a pound of
freth butter. Put them into a faucepan, and
keep ftirring them with a {poon till the butter
be melted, and the fauce thick. Then take up
the hare, and pour the fauce into the difh.
Another way to make fauce fora hare is, make
good gravy, thickened with a little piece of
butter rolled in flour, and pour it into Y{Er

difh.
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fufficient, yet it may be expected that we thould
mention here the common method of making
it. Boil eight or ten large onions, and change
the water twc:r or three tinms while they be boil-
ing. When they be enough, chop them on a
board, to prevent their growing of a bad colour,
and put them into a faucepan with a quarterof a
pound of butter, and two fpconfuls of thick
cream. Juft give them a boil up, and they will
be done.

LoBsTER SavuceE.

TAKE a little mace and whole pepper, and
boil them in water long enough to take out the
ftrong tafte of the fpice. Then ftrain it off,
and melt three quarters of a pound of butter
{fmooth in the water. Cuat your lobfter in very
fmall pieces, and ftir it altogether, with an-
chovy, till it be tender. Or you may make it
in this manner. Bruife the body of a lobfter into
thick melted butter, and cut the fleth into it in
{fmall pieces. Stew all together, and give it a
boil. Seafon it with a very fmall quantity of
mace, and a little pepper and falt.

SAvuce for CARreP.

SAVE all the blood of your carp when you
kill it, and have ready {fome nice rich gravy made
of beef and mutton, feafoned with pepper, falt,
mace, and onion. Strain it oftf before you ftew
your fifh in it, and boil your carp firft before you
ftew it in the gravy ; but be careful you do not
boil your gravy too much before you put in
your carp. 'Then flew it on a flow fire about a
quarter of an hour, and thicken the {anoe with a

large
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anchovies cut {mall,a{pconful of walnut liquor,
and a large onion ftuck with cloves.
Ecoe SauceE.

TAKE two eggs and boil them hard. Firft
chop the white, then the yolks, but neither
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 to-
gether.

SHRIMP SAUCE.

WASH half a print of fhrimps very clean,
and put them into a ftewpan, with a {poonful
of anchovy liquor, and a pound of butter melt-
ed thick. Boil it up for five minutes, and
fqueeze in half alemon. Tofs it up, and put
it into your f{auce-boat.

ANcCcHOVY SAUCE.

PUT an anchovy into a pint of gravy, and
a quarter of a pound of butter rolled in a little
flour, and ftir all together till it boils. You .
may add, at your difcretion, a little juice of a
lemon, catchup, red wine or walnut liquor.
Plain butter melted thick, with a {fpoonful of
walnut pickle or catchup, is very good fauce;
but you may put as many things into fauces as
you fancy.

OvysTeER Savce for Frsn.

SCALD a pint of large oyfters, and ftrain
them through a fieve. ~ Wath the oyfters very
clean 1n cold water, and take off the: beards:
Put them in a ftewpan, and pour the liquor
over them ; but be careful to pour the liquer
gently out of the veffel you have ftrained it inm&
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water. Stew thefe well till the broth be re-
duced to four quarts, then ftrain it, and put
it in as above dire¢ted. Then add to it fome
knotted marjoram, a little favory, thyme, and
parfley, and chop all together. 'Then add fome
cloves and mace pounded, a little chyan pep-
per, fome green onions, and a thalot chopped ;
a few muthrooms alfo chopped, and half a pint
of Madeira. Stew all thefe together gently,
till they be reduced to two quarts. Then heat
a little broth, mix fome flour {mooth in it,
with the yolks of two.eggs, and keep thefe
ftirring over a gentle fire till near boiling.
Then add this to the foup, ftirring it as it is
pouring in, and let them all ftew together for
an hour or more. When you take it off the
fire, {queeze in the juice of half a lemon, and
half an orange, and throw in boiled forcemeat
balls. The quantity of foup may be increafed
by adding more broth, with calves feet and ox
palates cut it pieces and boiled tender.

S ovu p a-la-reme.

PUT three quarts of water to a knuckle
of veal and three or four pounds of beef, with
a little falt, and when it boils {fkim it well.
Then put in a leak, a little thyme, fome par-
fley, a head or two of celery, a parfnip, two
large carrots, and fix large onions, and boil
them all together till the goodnefs be quite
out of the meat. 'Then ftrain it through a hair
fieve, and let it ftand about half an hour. Then
{kim it well, and clear it off gently from the
fettlings into a clean pan. Boil half a pint of

L cream,
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the finews be quite tender, cut fome toafted
bread into dice, and put it into your tureen,
Then lay in the meat, and pour in the foup.

MuTToN BrRoOTH.

CUT a neck of mutton of about fix pounds
into two, and boil the fcrag in about a gallon
of water. Skim it well, and putin a little
bandle of fweet herbs, an onion, and a good
cruft of bread. Having boiled this an hour,
put in the other part of the mutton, a turnip
or two, fome dried marigolds, a few chives
chopped fine, and a little parfley chopped {mall.
Put thefe in about a quarter of an hour before
your broth be enough, and feafon it with falt.
You may, if you choofe it, put in a quarter of
a pound of barley or rice at firft. Some like
it thickened with ocatmeal, and fome with
bread, and fome have it feafoned with mace,
inftead of {weet herbs and onion; but thefe are
mere matters of fancy, on which the difference
of palates muft determine. If you ufe turnips
for fauce, do not boil them all in the pot with
the meat, but fome of them in a faucepan by
themfelves, otherwife the broth will tafte too
ftrong of them.

PoRTABLE SovU'P,

THIS is a very ufeful foup for travellers,
and muft be made thus. Cut into {fmall pieces
three large legs of veal, one of beef, and the
lean part ofzhalf a. ham Put a quarter of a
pound of butter at the bottom of a large caul-
dron, and lay in the meat and bones, with
four ounces of anchovies, and two ocunces of

O mace ;
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quality, that of lofing none of its virtues by
keeping.
GRAFYET DOV,

TAKE a thin of beef, and put it into fix
quarts of water, with a pint of peas and fix
onions. Set it over the fire, and let it boil
gently till all the juice be out of the meat.
Then ftrain it through a fieve, and add to it a
quart of ftrong gravy to make it brown. Sea-
fon it to your tafte with pepper and falt, and
put in a little celery and beet leaves, and boil
1t till all be tender. |

WaHiTeEe Sovur.

PUT a knuckle of veal into fix quarts of
water, with a large fowl, and a pound of lean
bacon ; half a peund of rice, two anchovies,
a few pepper-corns, a bundle of fweet herbs,
two or three onions, and three or four heads of
celery cut in flices. Stew them all together,
till the foup be as ftrong as you would have it,
and then ftrain it through a hair fieve into a
clean earthen pot. Having let it ftand all
night, the next day take off the fcum, and
pour it clear off into a tofling-pan. Put in
half a pound of Jordan almonds beat fine, boil
it a little, and run it through a lawn fieve.
Then put in a pint of cream, and the yolk of
an egg, and fend it up hot.

Sovep MAIGRE.

MELT half a pound of butter in a flew-
pan, and fhake it well. When it he done
hiffing, throw in fix middling-fized onions,
and fhake the pan well for five minutes. Then

R put







2R S 151

away. Then ftrain it off, and put it again
into the pot, with hdlf a pound of barley, four
or five heads of celery cut {fmall and wathed
clean, a bundle of fweet herbs, a large onion,
a little parfley chopped fmall, and a few mari-
golds. Let this boil an hour, and then take
a large fowl clean picked and wafhed, and put
it into the pot. Boil it till the broth be quite
good, then feafon it with falt to your tafte,
take out the gnion and {weet herbs, and fend
it to table with the fowl in the middle. You
may omit the fowl, if you pleafe, as it will
be very good without it.

This broth is fometimes made with a ftheep’s
head inftead of a leg of beef, and is very good ;
but in this cafe you muft chop the head all to
pieces. Six pounds of the thick flank in fix
quarts of water, make good broth. Putin the
barley with the meat, firft kim it well, and
boil it an hour very foftly. Then put in the
above ingredients, with turnips and carrots
clean {craped and pared, and cut in little pieces.
Boil all together foftly till the broth be very
good. Then feafon it with falt, and fend it to
table with the beef in the middle, turnips and
carrots round, and pour the broth over all.

SourP LORRAINE,
TAKE a pound of almonds and blanch

them,  and beat them in a mortar, with a very
little water to keep them from oiling. Put to
them all the white part of a large roafted fowl,
and the yolks of four poached eggs. Pound
all together as fine as poffible, and take three

L 4 quﬂrti
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quarts of ftrong veal broth, let it be very white,
and all the fat {kimmed off. Pour it into a
ftewpan, with the other ingredients, and mix
them well together. Boil them foftly over a
ftove or a clear fire, and mince the white part
of another fowl very fine. Seafon it with pep-
per, falt, nutmeg, and a little beaten mace. Put
in a bit of butter of the fize of an egg, and a
{poonful or two of the foup ftrained, and fet it
over the ftove to be quite hot. Cut two French
rolls into thin flices, and fet them before the
fire to crifp. Then take one of the hollow
rolls which are made for oyfter loaves, and fill
it with the mince ; lay on the top as clofe as
pofiible, and keep it hot. Strain the foup
through a piece of dimity into a clean fauce-
pan, and let it ftew till it be of the thicknefs
of cream. Put the crifped bread in the difh or
tureen, pour the foup over it, and place in the
middle of it the roll with the minced meat.

CrEsTNUT Sove.

PICK half a hundred of cheftnuts, put them
in an earthen pan, and put them in the oven for
half an hour, or roaft them gently over a flow
-fire; but take care they do not burn. Then peel
them, and fet them to ftew in a quart of good
beef, veal, or mutton broth, till they be quite
tender. In the mean time, take a piece or {lice
of ham or bacon, a pound of veal, a pigeon
beat to pieces,an onion, a bundle of {weet herbs,
a piece of carrot, and a little pepper and mace.
Lay the bacon at the bottom of a ftewpan, and
lay the meat and ingredients on it, Set it over a

flow




& O ¥ S 153

flow fire tillit beginstoftick to the pan,and then
put in a cruft of bread, and pour in two quarts
of broth. Let it boil foftly till one third be
wafted, then ftrain it oft, and putin the cheft-
nuts. Sealon it with falt, and let it botl till it
be well tafted. Then ftew two pigeons in it,
and a French roll fried crifp. Lay the roll in
the middle of the difh, and the pigeons on each
{ide ; pour in the foup, and fend it up hot.

PARTRIDGE Savulr.

TAKE two old partridges and fkin them,
cut them into {fmall pieces, with three flices of
ham, fome celery, and two or three onions
fliced. Fry them in butter till they be per-
fectly brown, but take great care not to burn
them. Then put them into three quarts of
water, with a few pepper-corns, and boil it
flowly till about a pint or little more of it be
confumed. Then ftrain it, put in fome ftewed
celery and fried bread, and ferve it up.

YRR MTICELLI SO0,

PUT four ounces of butter into a toffling-
pan, cut a knuckle of veal, and a fcrag of mut-
ton, into fmall pieces, about the fize of a wal-
nut. Slice in the meat of a fhank of ham,
with two or three carrots, two parfnips, two
large onions, with a clove ftuck in at each end,
three or four blades of mace, four or five heads
of celery wathed clean, a bunch of fweet herbs,
eight or ten morels, and an anchovy. Cover
the pan clofe, and fet it over a flow fire, with-
out any water, till the gravy be drawn out of
the meat, Then pour out the gravy into a

bafon,
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ALMoOoND Sovur,

CHOP into fmall pieces a neck of veal, and
the fcrag end of a neck of mutton, and put
them into a large tofling-pan. Cut in a turnip,
with a blade or two of mace, and five quarts of
water. Setitover the fire,and let it boil gently
till it be reduced to two quarts. Then ftrain it
through a hair fieve into a clean pot, and putin
fix ounces of almonds blanched and beat fine,
half a pint of thick cream, and feafon it to
your tafte with chyan pepper. Have ready three
fmall French rolls made for the purpofe, of the
fize of a {mall tea-cup ; for if they be too large,
they will fuck up too much of the foup, and
befides will not look well. Blanch a few Jor-
dan almonds, cut them lengthways, and ftick
them round the edge of the rolls {lantways.
Then ftick them all over the top of the rolls,
and put them in the tureen ; and when you dith
them up, pour the foup upon the rolls. Thefe
rolls look like a hedge-hog, and hence the name
of hedge-hog foup has been given to it by fome
French cooks. |

MAccARoNTI Sovup,

MIX three quarts of ftrong broth, and one of
gravy together, Take half a pound of fmall
pipe-macaroni, and boil it in three quarts of
water, with a little butter in it, till it be tender.
Then ftrain it through a fieve, and cut it in
pieces of about two inches long. Put it into
your foup,and boil it up for ten minutes. Then
put the cruft of a French roll baked into the
tureen, and pour the foup to it, |

0O x-
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Ox-CHEEK SouP.

BREAK the bones of an ox-cheek, and
wafh them till they be perfectly clean. Then
lay them in warm water, and throw in a little
falt, which will fetch out the flime. Then take
alarge ftewpan, and put two ounces of butter
at the bottom of it, and lay the flefhy fide of the
cheek-boneinit. Add to it half a pound of a
fhank of ham cut in flices, and four heads of
celery, with the leaves pulled off, and the
heads wathed clean. Cut them into the foup,
with three large onions, two carrots, a parfnip
{liced, a few beets cut fmall, and three blades
of mace. Set it over a moderate fire for a quar-
ter of an hour, which will draw the virtue
from the roots, and give to the gravy an agreea-

- ble ftrength. A very good gravy may bemadeby

this method, with roots and butter, adding only
a little browning to give it a good colour.
When the head has fimmered a quarter of an
hour, put to it fix quarts of water, and let it
ftew till it be reduced to two quarts. If you
would have it eat like foup, ftrainand take out
the meat and the other ingredients, and put in
the white part of a head of celery cut in fmall
pieces, with a little browning to make it of a
fine colour: Take two ounces of vermicelli,
give it a {cald in the foup, and put it into the
tureen, with the top of a French roll in the
middle of it. If you would have it eat like a
{tew, take up the face as whole as pofiible, and
have ready a boiled turnip and carrot cut in
fquare pieces, and a flice of bread toafted and
cut in fmall dices, Put in alittle chyan pepper,

and




o & U B 5 157

and ftrain the foup through a hair fieve upon the
meat, bread, turnip, and carrot.

GREEN PEas Sovupr,

TAKE a peck of green peas, fhell and boil
them in {pring water till they be foft, and then
work them through a hair fieve. Take the water
your peas were boiled in, and put into it three
flices of ham, a knuckle of veal, a few beet
leaves fhred {fmall, a turnip, two carrots, and
add a little more water to the meat. Setit over
the fire, and let it boil an hour and a half; then
ftrain the gravy into a bowl, and mix it with
the pulp. Then put in a little juice of {pinach,
which muft be beat and fqueezed through a
cloth, and put in as much as will make it look
of a pretty colour. Then give ita gentle boil,
to take oft the tafte of the {pinach, and flice in
the whiteft part of a head of celery. Putina
lump of fugar of the fize of a walnut, take a
flice of bread and cut it into little {fquare pieces,
cut a little bacon in the fame manner, and fry
them of a light brown in freth butter. Cuta
large cabbage lettuce in flices, fry it after the
other, and put it into the tureen, with fried
bread and bacon. Have ready boiled as for
eating a pint of young peas, put them into the
foup, and pour all into your tureen. If you
choofe, you may put in a little chopped mint.

Waire Pras Soup,

PUT four or five pounds of lean beef into
fix quarts of water, with a little falt, and a:
{oon as it boils take off the fcum. Putin three
quarts of old green peas, two heads of celery, a

little
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pickled pork. Put them into two gallons of
water, and fkim it well when it boils. Then
put in fix onions, a carrot, two turnips, four
heads of celery cut {mall, twelve corns of all-
fpice, and a quart of {plit peas. Let them boil-
gently for three hours, then ftrain them through
the fieve, and rub the peas through the fieve.
Then put your foup into a clean pot, and put
in fome dried mint rubbed to a fine powder.
Cut the white off four heads of celery, and cut
two turnips into the fhape of dice, and boil
them in a quart of water for a quarter of an
hour. Then ftrain them off, and put them
into your foup. Take about a dozen fmall
rathers of fried bacon, put them into your foup,
and feafon it to your tafte with pepper and
falt. Boil the whole a quarter of an hour
longer, put fried bread into the foup-difh or
tureen, and pour your foup over it. Or you
. may make this foup in the following manner :
When you bail a leg of pork, or a good piece
of beef, fave the liquor. Take off the fat as
foon as the liquor be cold, and boil a leg of
mutton the next day. Save that liquor alfo,
and when it be cold, in like manner take off the
fat. Set it on the fire, with two quarts of
peas, and let them boil till they be tender.
Then put in the pork or beef liquor, with the
ingredients as above, and let it boil till it be as
thick as you wifth it, allowing for another
boiling. Then ftrain it off, and add the
ingredients as above directed for the laft boil-

ing.

Sourp
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gently, with the crumbs of an old 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 dith. Some ftewed
ipinach, or a few heads of afparagus, give it a
very plealing tlavour.

WriTe ONioN Sovupr.

BOIL thirty large onions in five quarts of
water, with a knuckle of veal, a little whole
pepper, and a blade or two of mace. Take
your onions up as foon as they be quite foft,
rub them through a hair fieve, and work into
them half a pound of butter, with fome flour.
When the meat be boiled off the bones, ftrain
the liquor to the onions, and boil it gently for
half an hour, and then ferve it up, with alarge
cupful of cream, and a little falt. = Be careful
not to {fuffer it to burn when you put in the
flour and butter, which may be prevented by
ftirring 1t well.

Prum PoRR 1D GE for Chriftmas.

PUT a leg and fhin of beef into eight gal-
lons of water, and boil them till they be very
tender. When the broth be ftrong, ftrain it
out. Then wipe the pot, and put in the broth
again.. Slice fix penny loaves thin, cut off the
tops and bottoms, put fome of the liquor to
them, and cover them up, and let them ftand
for a quarter of an hour; then boil and ftrain
it, and put it into your pot. Let it boil a quar-
ter of an hour, then put in five pounds of cur-

rants clean wathed and picked. Let them boil
M a lite
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much ; and indeed, fo that it does but fimmer,
it is no matter how flowly it proceeds.

Mirx Souer

T AKE two quarts of new milk, two fticks -
of cinnamon, a couple of bay-leaves, a very
little bafket falt, and a very little fugar. Then
blanch half a pound of fweet almonds, while
the former matters are heating, and beat them
up to a pafte in a marble mortar. Mix fome
milk with them by little and little, and while
they be heating, grate {ome lemon- peel with
the almonds, and a little of the juice. Then
ftrain it through a coarfe fieve, and mix all to-
gether, and let it boil up. Cut fome flices of
French bread, and dry them before the fire.
Soak them a little in the milk, lay them at the
bottom of the tureen, and then pour in the
foup.

CrRAaw-Fisu Sovupr.

T AKE half a hundred of freth craw-fifh,
boil them, and pick out all the meat, which
you muft carefully fave. Take a frefh lobfter,
and pick out all the meat, which you muft like-
wife fave. Pound the fhells of the lobfter and
craw-fith fine in a marble mortar, and boil them
in four quarts of water, with four pounds of
mutton, a pint of green {plit peas nicely picked
and waﬂwd a large turnip, carrot, onion, an
anchovy, mace, cloves, a little th}rme pepper,
and falt. Stew them on a flow fire till all the
goodnefs be out of the mutton and the fhells,
and ftrain it through a fieve. Then put in the
tails of your craw-fith and the lobfter meat, but

M 2 n
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Being thus provided with your fith-ftock, take
what quantity of it you want. Then take two
quarts of oyfters bearded, and beat them in a
mortar, with the yolks of ten eggs boiled hard.
Put them to the fith-ftock, and fet it over the
fire. Seafon it with pepper, falt, and grated
nutmeg, and when it boils put in the eggs and
oyfters. Let it boil till it be of a good thick-
nefs, and like a fine cream, ,,. , \

Adng llge. o iy LA

& AP TRV,
ROOTS and VEGETABLES.

Prffs}:’:fﬁar_y Hints and Otgﬁ'?“tﬂﬂffﬂ?i.f.

E very careful that your greens be nicely
picked and wafhed, and when fo done,
always lay them in a clean pan, for fear of fand
or duft, which are apt to hang round wooden
veflels. Boil all your greens in a well-tinned
copper faucepan by themfelves, and be fure to
let them have plenty of water. Boil no kind of
meat with them, as that will difcolour them ;
and ufe no iron pans, fuch being very improper
for the purpofe, but let them be either copper
or brafs well tinned, or filver, Numbers of
cooks {poil their garden ftuffs by boiling them
too much : All kinds of vegetables {hould have
a little crifpnefs; for if you boil them too
much, you will deprive them of both their
{fweetnefs and beauty.

M 3 C A B~
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guantity fufficient to keep the faucepan from
burning. Keep them clofe covered, and as
{foon as the fkins begin to crack, they will be
enough. Having drained out all the water, let
them ftand covered for a minute or two. Then
peel them, lay them in a plate, and pour fome
melted butter over them. A very good method
of doing them is thus : When they be peeled,
lay them on a gridiron till they be of a fine
brown, and then fend them to table. Another
method is, put them into a faucepan, with fome
good beef dripping, then cover them clofe, and
frequently fhake the faucepan to prevent their
burning. As foon as they become of a fine
brown, and are crifp, take them up in a plate,
then put them into another for fear of the fat,
put butter into aboat, and ferve them up.

Scolloped P o T A T 0 E 5.

HAVING boiled your potatoes, beat them
fine in a bowl, with fome cream, a large piece
of butter, and a little falt. Put them into
{collop-thells, make them fmooth on the top,
fcore them with a knife, and lay thin {lices of
butter on the top of them. Then put them
into a Dutch oven to brown before the fire,
This is a pretty little difh for a light fupper,

SPINACH,

HAVING picked your fpinach very clean,
and wafhed it in five or {ix waters, put itinto a
faucepan that will juft hold it, throw a little
{alt over it, and cover it clofe. Put in no water,
but take care to fhake the pan often, Put your
faucepan on a clear and quick fire, and as foon

M 4 as
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SpinaAcH and Ecas.

PUT your fpinach into a faucepan, having
firft wathed it very clean in four or five wa-
ters. Cover it clofe, and fthake it about often.
When it be juft tender, and while it be green,
throw it into a fieve to drain, and lay it in your
difh. In the mean time have a ftewpan of water
boiling, and break as many eggs into cups as
you would poach. When the water boils, put
in the eggs, and when done, take them out
with an egg {lice, and lay them on the {pinach.
Send it up with melted butter in a cup, and
garnith your dith with an orange cut into
quarters,

Coath R Bis;

SCRAPE your carrots very clean, put them
into the pot, and when they be enough, take
them out, and rub them in a clean cloth.
Then flice them into a plate, and pour fome
melted butter over them, If they be young
{pring carrots, half an hour will boil them
{ufficiently ; if they be large, they will require
an hour, and old Sandwich carrots will take
two hours boiling.

FRENcH BEANS.

STRING your beans, cut them in two,
and then acrofs; but if you wifh to do them ina
nice manner, cut theminto four, and thenacrofs,
fo that each bean will then be in eight pieces.
Put them into f{alt and water, and when the
pan boils, put them in with a little falt. They
will be foon done, which may be known by
their becoming tender ; but take care that you

do
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it in the middle of the difh, and the ragoo
round it.

CAULIFLOWERS.

CUT off all the green part from your cauli-
flowers, then cut the flowers into four, and lay
them into water for an hour. Then have fome
milk and water boiling, put in the cauliflowers,
and be fure to {kim the faucepan well. When
the ftalks be tender, take up the flowers care-
fully, and put them into a cullender to drain.
Then put a {fpoonful of water into a clean ftew-
pan, with a little duft of flour, abouta quarter
of a pound of butter, and fhake it round till it
be all finely melted, with a little pepper and
falt., Then take half the caulifiower, and cut
it as you would for pickling. Lay it into the
{tewpan, turn it, and fhake the pan round. Ten
minutes will do it. Lay the ftewed in the
middle of your plate, and the boiled round it,
and pour over it the butter you did it in. Or
you may drefs your cauliflowers in this manner,
Cut the ftalks off, leave a little green on, and
boil them in {pring water and f{alt, for about
fifteen minutes. Take them out and drain
them, and {fend them up whole in a dith, with
fome melted butter in a boat. '

ASPARAGDUS.

HAVING f{craped all the ftalks very care-
fully till they look white, cut all the ftalks
even alike, throw them into water, and have
ready a ftewpan boiling. Put in fome falt, and
tie the afparagus in little bunches. Let the
water keep boiling, and when they be a little

| tender
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mint by itfelf, chop it fine, and lay it round the
edge of your difh in lumps.

Peas FRANGCOISE.

SHELL a quart of peas, cut alarge Spanifh
onion {mall, and two cabbage or Silefia lettuces.
Put to them half a pint of water, with a little
falt, and a little pepper, mace, and nutmeg, all
beaten. Cover them clofe, and let them ftew
a quarter of an hour. Then put in a quarter of
a pound of frefh butter rolled in a little flour,
a {poonful of catchup, and a piece of burnt
butter of the fize of a nutmeg. Cover them
clofe, and let it immer a quarter of an hour,
obferving frequently to thake the pan. If you
choofe to make a variation, having ftewed the
ingredients as above, take a {fmall cabbage let-
tuce, and half boil it. 'Then drain it, cut the
ftalks at the bottom, {o that it will ftand firm
in the difh, and with a knife very carefully cut
out the middle, leaving the outfide leaves whole.
Put what you cut out into a faucepan, having
firft chopped it, and put in a piece of butter, a
little pepper, falt, and nutmeg, the yolk of a
hard egg chopped, and a few crumbs of bread.
Mix all together, and when it be hot, fill your
cabbage. Put fome butter into a ftewpan, tie
your cabbage, and fry it till you think it be
enough. Then take it up, untie it, and firft
pour the ingredients of peas into your difh, and
fet the forced cabbage in the middle. Have
ready four artichoke bottoms fried, and cut in
two, and laid round the dith. This will do
for a top difh.

ENDIVE
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ENDIVE ragoed.

LAY three heads of fine white endive in falt
and water for two or three hours. Then take a
hundred of afparagus, and cut off the green
heads ; then chop the reft {mall, as far as it be
tender, and lay it in falt and water. Take a
bunch of celery, wath it and f{crape it clean,
and eut it in pieces about three inches long.
Put it into a faucepan, with a pint of water,
three or four blades of mace, and fome white
pepper tied in a rag. Let it ftew till it be quite
tender, then put in the afparagus, fhake the
faucepan, and let it fimmer till the grafs be
enough. Take the endive out of the water,
drain it, and leave one large head whole. Take
the other leaf by leaf, put it into the ftewpan,
and put to it a pint of white wine. Cover the
pan clofe, and let it boil till the endive be juft
enough. Then put in a quarter of a pound of
butter rolled in flour, cover the pan clofe, and
keep it thaking. When the endive be enough,
take it up, and lay the whole head in the middle;
then with a {poon take out the celery and grafs,
and lay them round it, and the other part of
the endive over that. Then pour the liquor out
of the faucepan into the ftewpan, ftir it together,
and feafon it with falt. Have ready the yolks
of two eggs, beat up with a quarter of a pint
of cream, and half a nutmeg grated in. Mix
this with the fauce, keep it ftirring one way
till it be thick, and then pour it over your
ragoo.

FARCE-

























PODDINGS 8

ArmonD PuppINaG.

HAVING boiled the fkins of two lemons
very tender, and beat them fine, beat half a
pound of almonds in rofe water, and a pound
of fugar, till they be very fine. - Melt half a
pound of butter, and let it ftand till it be quite
cold. Beat the yolks of eight and the whites
of four eggs, and then mix and beat them all
together with a little orange flower water.
Bake it in theoven. Or you may make almond
puddings in this manner. Beat fine a pound
and a half of blanched almonds with a little
rofe water, a pound of grated bread, a pound
and a quarter of fine fugar, a quarter of an ounce
of cinnamon, a large nutmeg beat fine, and half
a pound of melted butter, mixed with the yolks
of eight eggs, and the whites of four beat fine;
a pint of fack, a pint and a half of cream, and
fome rofe or orange flower water. Boil the
cream, tie a little faffron in a bag, and dip it
into the cream to colour it. Firft beat your
eggs well, and mix them with your burtter.
Beat it up, then put in the fpice, then the al-
monds, then the rofe water and wine by degrees,
beating it all the time ; then the fugar, and then
the cream by degrees, keeping it {lirring, and
then add a quarter of a pound of vermicelli.
Stir all together, and have ready fome hog’s
guts nicely cleaned. Fill them only half full,
and as you put in the ingredients, here and there
put in a bit of citron. Tie both ends of the
gut tight, and boil them about a quarter of an
hour.

N 4 VERMICELLI
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melted butter and fugar over it, with a little
nutmeg. Or you may make it thus. Tiea
quarter of a pound of rice in a cloth, but give
it room for fwelling. Boil it an hour, then
take it up, untie it, and with a {poon ﬁlr in a
quarter of a pound of butter. Grate fome
nutmeg, and {weeten 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.

You may make a cheap baked rice puddmg
thus. Boil a quarter of a pound of rice in a
quart of new milk, and keep ftirring it that it
may not burn. When it begins to be thick,
take it off, and let it {tand till 1t be a little cool.
Then {tir in well a quarter of a pound of but-
ter, and fugar it to your palate. Grate in a
{mall nutmeg, then pour your pudding into a
buttered difh, and bake it.

MirreagT PUPDING.

WASH and pick clean half a pound of
millet feed, and put to it half a pound of fugar,
a whole nutmeg grated, and three quarts of
milk, and break in half a pound of frefh butter,
Butter your dith, pour it into it, and fend it to
the oven.

APricoT PuppiNoG.

T AKE fix large apricots, and coddle them
till they be tender, break them very {mall, and
{weeten them to your tafte. When they be
cold, add to them fix yolks and two whites of
cggs. Mix them well together with a pint of

==l
good cream, lay a puff paih. all over your difh,
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of your dith, and pour in the ingredients. Bake
it half an hour in a moderately heated oven,
and it will cat light and clear.

Frencu-BarrLey Pubpping.

T AKE the yolks of fix eggs and the whites
of three, beat them up well, 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 handfuls of French barley, having -
firft boiled it tender in milk. Then butter a
difh, put it into it, and fend it to the oven.

POTATOE PuapIiye.

BOIL a quarter of a pound of potatoes till
they be foft, peel them, and 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 frefh butter melted, half a
pound of fine fugar, and beat them well toge-
ther till they be fmooth. Beat fix eggs, whites
as well as yolks, and ftir them in with a glafs
of fack or brandy. If you choofe it, you may
add half a pint of currants. Boil it half an
hour, melt fome butter, and put intoit a glafs
of white wine, fweeten it with {ugar, and pour
it over it.

Or you may make a potatoe pudding for
baking thus.~ Boil two pounds of white pota-
toes till they be foft, peel and beat them ina
mortar, and ftrain them through a fieve till they
be quite fine, Then mix in half a pound of
freth butter melted, beat up the yolks of eight
eggs and the whites of three. Stir them in m}rit}lf
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fuls of water, pour the water to the cream, ftir
it in with a little falt, and fweeten it to your
tafte. Blanch the almonds, and beat them in
a mortar, with two {poonfuls of rofe or orange
flower water, till they be a fine pafte. Then
mix them by degrees with the cream, and when
they be well mixed, take the yolks of eight
cggs and the whites of four, beat them well,
and mix them with your cream, and then mix
all well together. A bowl or bafon will be
beft to boil it in; but if you make ufe of a
cloth, be fure to dip it in the hot water, and
flour it well, Tieit loofe, and beil it an hour,
Take care that the water boil when you put it
in, and that it keep boiling all the time. When
it be enough, turn it into your dith. Melt
fome butter, and put into it two or three {poon-
fuls of white wine or fack ; give it a boil, and
pour it over your pudding. Then ftrew a good
deal of fine {fugar all over your pudding and dith,
and fend it hot to table. |

TaAnseEy PubpbpiNag,

T O four Naples bifcuits grated, put as much
boiling hot cream as will wet them. Then
beat up the yoiks of four eggs, and have ready
a few chopped tanfey leaves, with as much {pi-
nach as will make it a pretty green. . Be care-
ful that you do not put in too much tanfey, as
that will make it bitter. When the cream be
cold, mix all together with a little fugar, and
fet it over a flow fire till it be thick. Then
take it off, and when cold put it ina cloth well
buttered and floured. Tieit up clofe, and let

it
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it boil three quarters of an hour. Take it up
in a bafon, and let it ftand one quarter. Then
turn it out carefully, and put round it white
wine fauce.

Or you may make a tanfey pudding with al-
monds thus : Blanch four ounces of almonds,
and beat them very fine with rofe water. Pour
a pint of cream boiling hot on a French roll
fliced very thin. Beat four eggs well, and mix
with them a little fugar and nutmeg grated, a
glafs of brandy, alittle juice of tanfey, and the
juice of {pinach, to make it green. Put all the
ingredients into a ftewpan, with a quarter of a
pound of butter, and giveita gentle boil. You
may either boil or bake it in a difh, either with
writing-paper or a cruft.

WuiTE Pupbpinacs m Skins.

BOIL half a pound of rice in milk till it be
foft, having firft wathed the rice well in warm
water. Put it into a fieve to drain, and beat half
a pound of Jordan almonds very fine, with fome
rofe water. Wath and dry a pound of currants,
cut in fmall bits a pound of hog’s lard, beat up
fix eggs well, half a pound of fugar, a large
nutmeg grated, a ftick of cinnamon, a little
mace, and a little falt. Mix them well toge-
ther, fill your fkins, and boil them.

QuiNcEe, APRICOT, or WHITE-PEAR-
PLUM PubpbpiING.

HAVING f{calded your quinces till they be
very tender, pare them thin, and {crape off the
foft. Mix it with fugar till it be very {weet, and
put in a little ginger and a little cinnamon. “_i"o
' a pint
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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
little round balls, as big as a large hen’s egg.
Then flatten them with your hand, put them
into the boiling water, and a few minutes will
do them. 'Take care that they do not fall to
the bottom of the pot or faucepan, for they
will then be heavy, and be fure to keep the
water boiling all the time. When they be
enough, take them up, and lay them in your
dith, with melted butter in a boat. To fave
trouble, you may get your dough at the baker’s,
which will do equally as well.

NorrFrorLkx DumMPLINS.

- 'TAKE half a pint of milk, two eggs, alit~
tle 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 lJump of freth butter into them. They
will be very good, if eaten hot.

BarTTeErR PuDDING,

TAKE a quart of milk, beat up the yolks
of fix eggs and the whites of three, and mix
them with a quarter of a pint of milk. Take
fix {poonfuls of flour, a tea-fpoonful of falt,
and one of beaten ginger. Mix them all to~
gether, boil them an hour and a quarter, and
pour melted butter over the pudding. You

oW my:
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will catch and burn it, without giving it time
to rife.  Tarts that are iced require a flow oven,
or the icing will be brown, before the pafte be
properly baked. Raifed pies muft have a quick
oven, and be well clofed up, or your pie will
fall in the fides. It fhould have no water put
in till juft before you put it into the oven, as
that will make the cruft look fodden, and per-
haps be the caufe of the pie running, which
will infallibly fpoil it.

Different Kinds of PAsTEs for TARTS,
I PiEe .

CRISP pafte for tartsis made thus. Mix an
ounce of loaf fugar, beat and fifted, with a
pound of fine flour, and make it into a ftiff
pafte with a gill of boiling cream. Work three
ounces of butter into it, roll it very thin, and
having made your tarts, beat the white of an
egga little, and rub it over them with a feather.
Sift a little double-refined fugar over them, and
bake them as above diretted. You may, if you
pleafe, make the icing for your tarts in the fol-
lowing manner : Beat the white of an egg to a
ftrong froth, and put in, by degrees, four ounces
of double-refined fugar, with as much gum as
will lie on a fix-pence, beat and fifted fine.

Beat them half an hour, and then lay it thin on
your tarts.

Puff-pafte is made thus. Rub a pound of
butter very fine into a quarter of a peck of
flour. . Make it up into a light pafte with cold
water, jult ftiff enough to work it. Then roll it
out about the thicknefs of a crown-piece, and

put
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put a layer of butter all over. Sprinkle on a
little flour, double itup, androll it out again.
Double it, and roll it out {even or eight times,
when it will be fit for all {orts of pies and tarts
that require a puff-pafte.

Anotber light pafle for tarts. Beat the white
of an egg toa ftrong froth, and mix it with as
much water as will make three quarters of a
pound of flour into a tolerably ftiff pafte. Roll
it out very thin, lay the third part of half a
pound of butter in thin pieces, and dredge it
with alittle more flour. Roll it up tight, then
roll it out again, and continue to do fo until
half a pound of butter and flour be ufed. Cut
it in {quare pieces, and make you tarts. This
will require a quicker oven than what you ufed
for your crifp pafte.

Pafte for cufiards may be thus made. Pour
half a pound of boiling butter on two pounds
of flour, with as much water as will make it
into a good pafte. Work it well, and when it
has cooled a little, raife your cuftard, put a
paper round the infide of them, and when they
be half baked, fill them.

When you make any kind of dripping-pafte,
boil it four or five minutes in a good quantity
of water, to take the ftrength off it.

When you makea co/d cruft with fuet, thred
the {uet fine, pour part of it into the flour, then
make it into a pafte, and roll it out as before,
with this difference, make ufe of {uet inftead of
butter.

The following is a good cruft for great pies :

Put the yolks of three eggs to a peck of flour,

O 3 pout
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into your pie, and clofe it up again. Send ynlur
p.e up to table as hot as poflible.

SAYORY Viar PIe.

CUT a breaft of veal into pieces, feafon it
with pepper and falt, and lay it all into your
cruft. Boil fix or eight hard eggs, but take
only the yolks ; putthem into the pie here and
there, then fill your difth almoft full of water,
put on the lid, and bake it well.

BEer-STEAK PIE,

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

Ox-Crecx PiE.

HAVING baked your ox-cheek, but take
care not to do i1t too much, let it lie in the oven
all night, and it will be ready for further ufe
the next day. Make a fine puff-pafte cruft,
and let your fide and top-cruft be thick. Your
dith muft be deep, in order to hold a good deal
of gravy. Cover the infide of it with cruft,
then cut off all the flefh, kernels, and fat off
the head, with the palate cut in pieces. Cutall
the meat into little pieces, as if it were for a
hath, and lay it in the difh. Takean ounce of
truffles and morels, and throw them over the
meat, the yolks of fix eggs boiled hard, a gill
of pickled mufthrooms, if freth ones be not to
be had ; put in plenty of forcemeat balls, a few
artichoke bottoms, or afparagus tops, if they be

in feafon. Seafon your pie with pepper and
0O 4 {alt,

;
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YoxksHIRE GoosE P1E,

SPLIT alarge fat goofe down the back, and
take out all the bones. Treat a turkey and two
ducks the fame way, and feafon them well with
falt and pepper, and alfo fix woodcocks. Lay
the goofe down on a clean dith, with the fkin-
fide down, and lay the turkey into the goofein
the fame manner. Have ready a large hare, well
cleaned and cut in picces, and fltewed in the
oven, with a pound of butter, a quarter of an
ounce of mace beat fine, the fame of white pep-
per, and falt to your tafte. Stew it till the meat
leaves the bones, and {kim the butter off the
gravy. Pick the meat clean off, and beat it very
fine in a marble mortar with the butter you
took off, and then lay it in the turkey. Take
twenty-four pounds of the fineft flour, fix
pounds of butter, and half a pound of frefh ren-
dered fuet. Make the pafte pretty thick, and
raife the pie in an oval form. Roll outalump
of pafte, and cut it into vine leaves, or what
form you pleafe; then rub the pie with the
yolks of eggs, and put your ornaments on the
walls. Then turn the hare, turkey, and goofe, -
upfide down, and lay them in your pie, with the
ducks at each end, and the woodcocks at the
fides. Then make your lid pretty thick, and put
iton. You may ornament the lid in what man-
ner you pleafe, but make a hole in the middle of
it, and make the walls of your pie an inch and
a half higher than the lid. Then rub it all
over with the yolks of eggs, and bind it round
with three-fold paper, and lay the fame over the
top. Bake it four hours, and when it comes

out,
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out, melt two pounds of butter in the gravy
that comes from the hare, and pour it hot into
the pie through a tun-dith. Clofe it well up,
and do not cut it in lefs than eight or ten davs.
If your pie is to be fent to any diftance, it will
be neceffary, in order to prevent the air getting
to it, to ftop up the hole in the middle of the
lid with cold butter.

Yorksuire GiBLET Pis,

PUT a tea-cup full of groats into the blood
of the goofe while it be warm, in order to {well
them. Grate the crumb of a penny loaf, and
pour on it a gill of boiling milk. Shred half
a pound of beef fuet very fine, chop four or
five leaves of fage and two leeks very {mall, put
three yolks of eggs, and feafon it to your taifle
with pepper, falt, and nutmeg. Mix them all
up together, and have ready your giblets well
feafoned with pepperand falt. Lay them round
a deep difh, and put a pound of fat beef over
the pudding in the middle of the dith. Pour
in half a pint of gravy, lay on a good pafte, and
bake it in an oven moderately heated.

ComMmmonNn GiBLET P1E.

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 large onion. Cover them clofe, and let
them ftew very flowly till they be guite 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 m;h the
vers,

&
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livers, and ftrain the liquor they were ftewed
in. 'Then feafon it with falt, and pour it into
your pie. Put on your lid, and bake it an
hour and a half,

Docre Prer.

TAKE two ducks, fcald them, and make
them very clean ; cut off the feet, the pinions,
the neck, and head; take out the gizzards,
livers, and hearts, and pick all clean and {cald
them. Pick cut the fat of the infide, lay a
good puff-pafte cruft all over the dith, feafon
the ducks both infide and out with pepper and
falt, and lay them in your dith, with the gib-
lets at each end properly feafoned. Put in as
much water as will nearly fill the pie, and lay
on the cruft.

Proeon Pae.

LET your pigeons be very nicely picked
and cleaned, and feafon them with pepper and
falt. Put a large piece of freth butter, with
pepper and falt, into their bellies. Then cover
your difh with a puff-pafte cruft,and lay in your
pigeons, and put between them the necks, giz-
zards, livers, pinions, and hearts, with the yolk
of a hard egg, and a beef fteak in the middle.
Put as much water as will nearly fill the difh,
and lay on the top cruft, and bake it well.

SAVARY "CIcREN PR,
TAKE fmall chickens, and f{eafon them
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
flice of bacon over them, which will give them
an
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it, and lay in your rabbits. Mix the pork with
them ; but take the livers of the rabbits, par-
boil them, and beat them in a mortar, with the
fame quantity of fat bacon, a little fweet herbs,
and fome oyfters. Seafon with pepper, falt, and
nutmeg, mix it up with the yolk of an egg,
and make it into balls. Scatter them about your
pie, with fome artichoke bottoms cut in dices,
and fome coxcombs, if you have them. Grate
a {mall 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
in a quick but not too fierce oven. '

Finx Pazitd b,

TAKE any quantity of either turkey, houfe-
lamb, or chicken, and f{lice it with an equal
guantity of the fat of lamb, loin of veal, or the
infide of a firloin of beef, and a little parfley,
thyme, and lemon-peel fthred. Put all into a
marble mortar, pound it very fine, and feafon it
with falt and white pepper. Make a fine puff-
pafte, roll it out into thin fquare fheets, and
put the force-meat in the middle. Cover the
pie, clofe it all round, and cut the pafte even.
Juft before you put them into the oven wafh
them over with the yolk of an egg, and bake
them twenty minutes in a quick oven. Have
ready a little white gravy, feafoned with pepper,
falt, and a little fhalot, thickened up with a
little cream or butter. When the patties come
out of the oven, make a hole in the top, and
pour in fome gravy; but take care not to put
in too much, left it thould run out at the fides,
which will {poil the appearance of them,

P4 OrLivad
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jars, be fure never to do it with your fingers, as
that will fpoil your pickle; but always make
ufe of a fpoon for that purpofe. As vinegar is
the grand menftruum’ of all pickles, we thall
proceed to give directions for making it.

CommMon VINEGAR,

PUT as many pounds of coarfe Lifbon fugar
as ydu take gallons of water, boil it, and keep
A1kimming it as long as any {cum will rife. Then
put it into tubs, and when it be as cold as beer
to work, toafta large piece of bread, and rub it
over with yeft. Let it work twenty-four hours;
then have ready a vefiel iron-hooped and well
painted, fixed in a place where the fun has full
power, and fix it fo as not to have any occafion
to move it. When you draw it off, fill your
veffels, and lay a tile on the bung-hole to keep
the duft out. Make it in March, and it will be
fit to ufe in June or July. Then draw it off
into little {tone bottles, let it ftand till you want
to ufe it, and it will never foul any more; but
{hould you find it not four enough, let it ftand
a month longer before you draw it off.

ELpeErR-FroweRrR VINEGAR.

PUT two gallons of {trong ale allegar to 2
peck of the peeps of elder-flowers, and fo in
proportion for any greater quantity you choofe to
‘make. Set it in the fun in a {tone jar for a fort-
night, and then filter it through a flannel bag.
When you draw it off, put it into fmall bottles,
in which it will preferve its flavour better than
-in large ones. When you mix the flowers and
the allegar together, be careful you do not drop
any of the ftalks among the peeps.

GooSE-
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GooSEBERRY VINEGAR.

CRUSH with your hands in a tub the ripeft
goofeberries you can get, and to every peck of
goofeberries put two gallons of water. Mix
them well together, and let them work for three
weeks. Stir them up three or four times a day,
then ftrain the liquor through a hair fieve, and
put to every gallon a pound of brown fugar, a
pound of treacle, a fpoonful of frefh barm, and
let it work three or four days in the fame tub
well wathed. Run it into iron-hooped barrels,
let it ftand twelve months, and then draw it
into bottles for ufe. ‘This is far {uperior to
white-wine vinegar.

TARRAGON VINEGAR.

STRIP off the leaves of tarragon juft as it
is going into bloom, and to every pound of
leaves put a gallon of ftrong white-wine vinegar
in a flone jug, to ferment for a fortnight. Then
run it through a flannel bag, and to every four
gallons of vinegar, put half an ounce of ifin-
glafs diffolved in cygcr. Mix it well, put it
ito large bottles, and let it ftand a month te
fine. TTIEI‘I rack it off into pint bottles, and ufg
it as you want i1t.

Sucar VINEGAR.

T O fix gallons of water put nine pounds of
brown fugar, and fo in proportion for any
greater quantity. Boil it for a quarter of an
hour, and put it lukewarm into a tub. Putto
it a pint ofpnew barm, and let it work for four
or five days. Stir it up three or four times a
day, then turn it into a clean iron-hooped bar-
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.duced to half the quantity, and put it into a pot.
.When it be cold, bottle it, and in three months
‘it will be fit for ufe.

Musuroom CATCHUP.

CRUSH with your hands the full-grown
flaps of mufhrooms, and into every peck of
them throw a handful of falt. Let them fland
all night, and the next day put them into ftew-
pans. Set them in a quick oven for twelve
hours, and then ftrain them through a hair
fieve. To every gallon of liquor, put of cloves,
Jamaica, black pepper, and ginger, one ounce
each, and half a pound of common falt. Set it
ona flow fire, and let it boil till half the liquor
be wafted away. Then put it in a clean pot,
and bottle it for ufe as foon as it be quite cold.

- MuvsarooMm PowpER.

HAVING procured the largeft and thickeft
buttons you can get, peel them, and cut off the
root end, but donot wath them. Spread thém
{eparately on pewter difhes, and fet them in a
flow oven to dry. . Let the liquor dry up inté
the muthrooms, as that will make the powder
ftronger, and let them continue in the oven ti}l
you find they will powder. Then beat them in
a marble ‘mortar, and fift them through a fine
fieve, with a little chyan pepper, and pounded
mace. Keepitin adry clofet, well bottled.

‘LEMoN Prcki s ;

GRATE off very thin the out-rinds of two
dozen of lemons, and cut the lemons in four
quarters, but leave the bottoms whole. Rub
on them equally half a pound of bay falt, and
R, 5 {pread
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or have got the quantity you intend to pickle;
but remember to put a handful of falt between
every row. Then cover them with another
pewter difh, and let them ftand twenty-four
hours. Then put them into a cullender, and let
them dry well ; put them in a jar, cover them.
over with white wine vinegar, and let them
ftand four hours. Pour the vinegar from them
into a faucepan, and boil it with a little falt.
Put to the cucumbers a little mace, a little
whole pepper, a large race of ginger fliced, and
then pour on them the boiling water. Cover
them clofe, and when they be cold, tie them
down, and they will be ready for ufe in a few
days.
W avLNvuTs pickled black.
YOUR walnuts muit be taken from the
tree before the fhell be hard, which may be
known by running a pininto them, and always
%athcr them when the fun be hot upon them.
’ut them into f{trong falt and water for nine
days, and ftir them twice a day, obferving to
change the falt and water every three days.
Then put them in a hair fieve, and let them
ftand in the air till they turn black. Put them
into ftrong ftone jars, and pour boiling allegar

~.over them. Cover them up, and let them ftand

till they be cold. Then give the allegar three
more boilings, pour it each time on the walnuts,
and let it ftand till it be cold between every
boiling. Then tie them down with paper and
a bladder over them, and let them ftand two
months. Having ftood that time, take them

out of the allegar, and make for them the fol-

Q4 lowing

._‘.
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pour diftilled vinegar over them. When your
Jar be full of nuts, pour mutton fat over them,
and tie them clofe down with a bladder and
leather, to keep out the air. '

WALNUTS pickled of an Olive Colour.

HAVING gathered your walnuts with the
fame precautions as above direted, put them
into ftrong ale allegar, and tie them down un-
der a bladder and paper to keep out the air,
Let them ftand twelve months, then take them
out of the allegar, and make for them a pickle
of ftrong allegar. To every guart, put half an
ounce of Jamaica pepper, the fame of long pep-
per, a quarter of an ounce of mace, the fame of
clove, a head of garlic, and a little falt. Boil
them all together five or fix minutes, and then
pour it upon your walnuts., As it gets cold,
boil it again three times, and pour it on your
walnuts. Then tie them down with a bladder
and paper over it ; and, if yourallegar be good,
they will keep feveral years, without either
turning colour, or growing foft. You may
make very good catchup of the allegar that
comes from the walnuts, by adding a pound of
anchovies, an ounce of cloves, the fame of
long and of black pepper, a head of garlic,
and half a pound of common falt, to every
gallon of allegar. Boil it till it be half reduced,
and fkim it well. Then bottle it for ufe, and
it will keep a great while.

W ALNU TS pickled green.,
FOR this purpofe, }fcr%lmufc make choice of
the large double or French walnuts, gathered
before
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curled parfley. Let it ftand a week, then taka
it out to drain, make a freth falt and water as
before, and let it ftand another week. Then
drain it well, put it in {pring water, and change
it three days fucceflively. Then fcald it in
hard water till it become green, take it outand
drain it quite dry, and boil a quart of diftilled
vinegar a few minutes, with two or three blades
of mace, a nutmeg {liced, and a {halot or two.
When it be quite cold, pour it on your parfley,
with two or three f{lices of horfe-radith, and
keep it for ufe.

ELpeER Bupbps.

HAVING procured your elder buds, which
muft be gathered when they be about the fize
of hop buds, put them into a ftrong falt and
water for nine days, and {tir them two or three
times a day. Then put them intoa pan, cover
them with vine leaves, and pour on them- the
water they came out. Set them over a flow
fire till they be quite green, and then make a
pickle for them of allegar, a little mace, a few
fhalots, and fome ginger fliced. Boil them two
or three minutes, and pour it upon your buds.

Tie them down, and keep them in a dry place
| ﬁ for ufe.

ELpER SHOOTSs.

PUT your elder thoots, which muft be ga-
thered when they be of the thicknefs of a pipe
fhank, into falt and water all night. Then put
them into ftone jars in layers, and between eve-
ry layer ftrew a little muftard feed, fcraped
horfe-radith, a few fhalots, a little white beet-

root,
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les, with four ounces of peeled garlic. Tie it
clofe down.

MusuRroOOMS.

PUT the {fmalleft muthrooms you can get
into {pring water, and rub them with.a piece
of new flannel dipped in falt. Throw them
into cold water as you do them, which will
make them keep their colour, 'Then put them
into a faucepan, and throw a handful of falt
over them. Cover them clofe, and fet them
over the fire four or five minutes, or till you
find they be thoroughly hot, and the liquor be
drawn out of them. Then lay them between
two clean cloths till they be cold, put them
into glafs bottles, and fill them up with diftilled
vinegar. Put a blade or two of mace, and a
tea-{poonful of eating oil, into every bottle.
Cork them up clofe, and fet them in a cool
place. If you have not any diftilled vinegar,
you may ufe white wine vinegar, or ale allegar
will do; but it muft be boiled with a little
mace, falt, and a few flices of ginger, and it
muft ftand to be cold before you put it on your -
muthrooms. If your vinegar or allegar be too
fharp, it will foften your mufhrooms, neither
will they keep fo long, nor be fo white.

If you with to pickle your muthrooms drown,
you muft proceed in the following manner :
Waih a quart of large muthroom buttons in
allegar with a flannel. 'Take three anchovies
and chop them {mall, a few blades of mace, a
little pepper and ginger, a {poonful of falt, and
threccloves of thalots., Put them intoa fauce-

pan,
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pan, with as much allegar as will half cover
them, fet them on the fire, and let them ftew
till they thrink pretty much. When cold, put
! them into finall bottles, with theallegar poured
aupon them. Then corkand tie them up clofe.

This pickle ufed in brown fauce, is a very great
addition to it.

I ARTICHORKES.

T AKE young artichokes as foon as they be
forined, and boil them for two or three minutes
in a ftrong falt and water. Lay them upon a
hair fieve to drain, and when they be cold, put
them into narmw.—tc:pped jars. Then take as
much white wine vinegar as will cover your
artichokes. Boil them with a blade or two of
mace, a few flices of ginger, and a nutmeg cut
thin. Pour it on them while it be hot, and
tie them down clofe.

ARTICHOKE BoTToOMS.

BOIL your artichokes till you can pull off
the leaves, then take off the chokes, and cut
them from the ftalk ; but take great care that
you do not let the knife touch the top. Throw
them into falt and water for an hour, then take
them out, and lay them on a cloth to drain.
As foon as they be dry, put them into large
wide-mouthed glaffes, with a little mace and
{liced nutmeg between, and fill them either
with diftilled vinegar, or fugar-vinegar and
fpring water. Cover them with mutton fat

fried, and tie them down with leather and a
bladdf:r.

R 3 ONIONS.

 —_—— P
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O I1LON S,

TAKE a f{ufficient number of the fmalleft
onions you can get, and put theminto falt and
water for nine days, obferving to change the
water every day. Then put them into jars, and
pour frefh boiling falt and water over them.
Let them ftand clofe covered until they be cold,
then make fome more falt and water, and pour
it boiling hot upon them. When it be cold,
put your onions into a hair fieve to drain, then
put them into wide-mouthed bottles, and fill
them up with diftilled vinegar. Put into every
bottle a flice or two of ginger, a blade of mace,
and a large tea-fpoonful of eating oil, which
will keep the onions white. If you like the
tafte of a bay-leaf, you may put one or two
into every bottle, and as much bay falt as will
lie on a fix-pence. Cork them well up.

CAvEACH, or PickLED MACKARE].

TAKE fix large mackarel, and cut them into
round pieces. Then take an ounce of beaten
pepper, three large nutmegs, a little.mace, and
a handful of falt. Mix your falt and beaten
{pice tcgﬂther, then make two or three holes in
each 1ece, and with your finger thruft the fea-
fc-nmg into the holes. Rub the piece all over
with the feafoning, fry them brown in oil, and
let them ftand till they be cold. Then put
them into vinegar, and cover them with oil.
They are delicious eating, and, if they be well
covered, they will keep a long time.

IND1AN
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the fame quantity of whole white pepper. Poup
the pickle hot over the afparagus, and cover
them with a linen cloth, three or four times
double; and when they have ftood a week,
boil the pickle again. Let them ftand a wcc}:
longer, then boil the pickle 2gain, and pour 1t
on hot 2s before, When they be cold, cover
them clofe, in the fame manner as you do other
pickles.
| Dx PataTBR

WASH the palates well with faltand water,
and put them into a pipkin with fome clean falt
and water. When they be ready to boil, fkim
them well, and put to them as much pepper,
cloves, and mace, as will give them a quick
tafte. When they be boiled tender, which will
require four or five hours, peel them, and cut
them into fmall pieces, and let them cool,
Then make the pickle of an equal quantity of
white wine and vinegar. Boil the pickle, and
g‘l;t in the {pices that were boiled in the palates.

hen both the pickle and palates be cold, lay
your palates in a jar, and put to them a few
bay-leaves, and a little frefh {pice. Pour the
pickle over them, cover them clofe, and keep
them for ufe. They are very ufeful to put into
made difhes ; or you may at any time make a
pretty little dith, either with brown fauce or
white, or butter and muftard, and a fpoonful
of white wine., |

SAMPHIRE,

LAY green famphire into a clean pan, and

throw over it two or three handfuls of falt;
then
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and gut them. Take half an ounce of pepper,
the fame quantity of nutmegs, a quarter of an
ounce of mace, half an ounce of faltpetre, and
a quarter of a pound of common falt. Beat all
very fine, and then lay your fmelts in rowsina
jar. Between every layer of fmelts, ftrew the
feafoning, with four or five bay-leaves. Then
boil red wine, and pour over them a fufficient
quantity to Cover them. Cover them with a
plate, and when cold, ftop them down clofe.
Many people prefer them to anchovies.

ANCHOVIES.

ARTIFICIAL anchovies are made in this
manner. Toa peck of {prats, take two pounds
of common falt, a quarter of a pound of bay-
falt, four pounds of faltpetre, two ounces of
Prunella falt, and a {mall quantity of cochineal.
Pound all in a mortar, put them into a ftone
pan, a row of {prats, then a layer of your com-
ound, and fo on alternately to the top.  Prefs
them hard down, cover them clofe, let them
ftand for fix months, and they will be fit for
ufe. ‘Take particular care that your fprats be
very frefh, and do not wath or wipe them, but

take them juft as they come out of the water,

OvsTERS, CockLES, and MuscLEsS.

T AKE two hundred of the neweft and beft
oyfters you can get, and be careful to fave the
liquor in a pan as you open them. Cut off the
black verge, faving the reft, and put them into
their own liquor. Then putall the liquor and
oyfters into a kettle, boil them about halfan
hour on a gentle fire, and do them very flowly,
fkimming
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fmall, a few crumbs of bread, and the bits of
fat picked off the bones. Roll it up tight,
ftick a fkewer in to hold it together, but do it
in fuch a manner that the collar may ftand
upright in the difh. Tiea packthread acrofs it
to hold it together, {pit it, then roll the caul of
a breaft of veal all round it, and roaft it. 'When
it has been about an hour at the fire, take off
the caul, dredge it with flour, bafte it well
with frefth butter, and let it be of a fine brown.
It will require, on the whole, an hour and a
quarter roafting. For fauce take fome gravy
beef, and cut 1t and hack it well ; then flour
it, and fry it a little- brown. Pour into your
ftewpan fomeboiling water, ftir it well together,
and then fill your pan half full of water.
Put in an onion, a bunch of {weet herbs, a
Iittle cruft of bread toafted, two or three blades
of mace, four cloves, fome whole pepper, and
the bones of the mutton. Cover it clofe, and
let it {tew till it be quiterich and thick. Then
ftrain it, boil it up with fome truffles and
morels,. afm.w muihrooms, a {poonful of catch-
up, and two or three bottoms of artichokes, if
you have them. Add juft enough falt to feafon
the gravy, take the packthread off the mutton,
and fet it upright in the difh. Cut the {veet-
bread into four, and broil it of a fine brown,
with a few force-meat balls fried. Lay thefe
round your difh, and pour in the fauce. Ufe
lemon for a garnifh.
C ALEFESs H 5ia D
TAKE off the hair of a calf’s head, but
leave on the fkin. Rip it down the face, and
take
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falmon. Then roll it up into a collar, and bind
it with broad tape. Boil it in water, falt, and
vinegar ; butlet the liquor boil firft. Then put
in your collars, with a bunch of {weet herbs,
fliced ginger, and nutmeg. Let it boil gently
nearly two hours, and when it be enough, take
it up. Put it into your foufing-pan, and as foon
as the pickle be cold, put it to your falmon,
and let it ftand in it till it be wanted for ufe;
or you may pot it after it be boiled, and fill it up
with clarified butter, and this way it will keep
good the longer.

MackKkAREL.

HAVING gutted your mackarel, {lit it down
the belly, cut off the head, and take out the
bones ; but take care you do not cut it in holes.
Then lay it flat upon its back, feafon it with
pepper, falt, mace, and nutmeg, and a handful
of parfley fhred fine. Strew 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, putthem into a pot, and pour the liquor
on them. The next day, take the cloth off your
fith, put a little more vinegar to the pickle, and
keep them for ufe.
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as many {weet herbs as, when thred fine, will
fill a large {poon. Grate over it two nutmegs,
and put to it two tea-fpoonfuls of pepper, and
a large fpoonful of falt. Then throw over it
the fuet, and mix all well together. Put it
down clofe in a pot, and when you ufe it, roll
it up with as much egg as will make it roll
fmooth. Make them of the fize of a faufage,
and fry them in butter or good dripping. Be
fure that the butter in the pan be hot before
you put them in, and keep rolling them about.
When they be thoroughly hot, and are of a
fine light brown, then take them out, and
ferve them up. Veal eats well done in this
manner, or veal mixed with pork. If you
choofe it, you may clean fome guts, and fill
them with this meat.

BoroegNA SAUSAGES

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 fmall, and chop them fine. Take a {fmall
handful of fage, pick off the leaves, and chop
it fine, with a few {weet 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 it in, having
firlt pricked the gut to prevent its burfting.
Boil it gently an hour, and then lay it on clean
ftraw to dry.

Hog's PuppiNnGgs with ALMONDS.
CHOP fine a pound of beef marrow, halfa
pound of {weet almonds blanched, and beat
T 3 them
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then do not leave them to go about any thing
elfe till your cake be finithed, as the eggs, by
ftanding unmixed, will require beating again,
which will contribute to make your cake heavy.
If you intend to put butter in your cakes, be
fure to beat it to a fine cream before you put in
your fugar, otherwife it will require double the
beating, and after all will not anfwer the pur-
pofe fo well. Cakes made with rice, feeds, or
plums, are beft baked in wooden garths ; for,
when baked either in pots or tins, the outfide
of the cakes will be burned, and will befides be
fo much confined, that the heat cannot pene-
trate into the middle of the cake, which will
Erevent it from rifing. All kinds of cakes muft

e baked in a good oven, heated according to
the fize of your cake.

A rich C A K E.

TAKE feven pounds of currants wathed and
rubbed, four pounds of flour dried and fifted,
fix pounds of the beft frefh butter, and two
pounds of Jordan almonds, blanched and beaten
with orange-flower-water till fine; four pounds
of eggs, but leave out half the whites; three
pounds of double-refined fugar beatenand {fifted;
a quarter of an ounce of mace, the fame of cloves
and cinnamon, and three large nutmegs, all
beaten fine; a little ginger, half a pint of fack,
half a pint of French brandy, and fweetmeats,
fuch as orange, lemon, and citron, to your
liking. Before you mix your ingredients, work
your butter to a cream. Then put in your
fugar, and work them well together. Let your

U 4 eges
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and a little rofe-water to keep them from oiling.
Then beat the whites of feven eggs to a frutﬁ,
and put them in, and beat them well together.
Drop them on wafer paper, grate {ugar over
them, and put them into the oven.

Lx ey "Bis v s

T AKE the yolks of ten eggs and the whites
of five, and beat them well together, with four
{poonfuls of orange-flower-water, till they
froth up. Then put in a pound of loaf-fugar
fifted, beat it one way for half an hour or more,
putin half a pound of flour, with the rafpings
of two lemons, and the pulp of a fmall 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. Dutft it with fugar before you
put it into the oven.

Frekeus Bi'scuorry

TAKE a pair of clean f{cales, in one fcale
put three new-laid eggs, and in the other the
fame weight of dried flour. Have ready the
fame weight of fine powdered fugar. Firft beat
up the whites of the eggs well with a whifk,
till they be of a fine froth. Then whip in half
an ounce of candid lemon-peel cut very thin
and fine, and beat well. Then, by degrees,
whip in the flour and fugar ; then put in the
~ yolks, and with a {poon temper them well to-
gether. Then fhape your bifcuits on fine white
paper with your {poon, and throw powdered
fugar over them. Bake them in a moderate
oven, not too hot, giving them a fine colour on
the top. When they be baked, with a ﬁ:}:
knife
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BraAgk Ba pd

TAKE out the cores, and cut into halves
twelve large apples. Place them on a thin
patty-pan as clofely as they can lie, with the flat
fide downwards. Squeeze a lemon into two
{poonfuls 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. Throw fine {ugar all over the
difh, when you fend them to table.

BaTtTa Caris.

T AKE a pound of butter, and rub it into an
equal weight of flour, with a fpoonful of good
barm. Warm fome cream, and make it into a
light pafte.  Set it to the fire to rife, and when
you make them up, take four ounces of carra-
way comfits, work part of them in, and firew
the reft on the top. Make them into a round
cake, the fize of a French roll. Bake them on
fheet tins, and they will eat well hot for break-
faft, or at tea in the afternoon.

PorTvaeasr CaAxKns.

TAKE a pound of fine flour, and mix it
with a pound of beaten and fifted loaf-fugar,
Then rub it into a pound of pure {weet butter
till it be thick like grated white bread. Then
put to it two fpoonfuls of rofe-water, two of
fack, and ten eggs. Whip them well with a
whifk, and mix into it eight ounces of currants,
Mix all well together, butter the tin-pans, and
fill them about half full, and bake them. If
they be made without currants, they will keep

half
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P LitTtrLe Fine Carrs.

TAKE a pound of butter beaten to a cream,
tpuund and a quarter of flour, a pound of fugar
beat fine, a ponnd of currants clean wathed and
picked, and the yolks of fix and the whites of
four eggs. Beat them fine, and mix the flour,
Tugar, and eggs, by degrees into the, butter.
Beat all well with both hands, and make them
into little cakes. Or you may make them thus:
Take a pound of flour, and half a pouhd of
fugar, beat half a pound of butter with your
hand; and mix them well togethet.

(0 BN o B A gl SAROIEEE
~ PARE and take out the cores of five large
baking apples, and fill the holes with orange or
quince marmalade. Then make fome good hot
pafte, roll your apples in it, and make your
cruft of an equal thicknefs. Put themin a
tin dripping-pan; bake them in a moderate
oven, and when you take them out, make icing
for them, the fame as dire¢ted in the [aft article
of this chapter. Let your icing be about a
quarter of an inch thick, and fet them at a good
diftance from the fire till they be hardened;
but take care you do not let them brown.
Put one in the middle of adifh, and the others
ropnd it. | :

eddd TIi R PE0M CAXER.
TAKE half a pound of fugar finely pow-
dered, two pounds of flour well dried, fouryolks
and two whites of eggs, half a pound of butter
wafhed with rofe-water, fix {poonfuls of cream
warmed, and a pound and a half of currants
X 2 unwafht‘d:
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and let it boil once up. Then take it off care-
tully, and lay it on your cuftard. Thisisa
pretty {fupper difh.

CrReaM CHEESE.

TO five quarts of afterings put one large
fpoonful of ifteep, and break it down light
Then put it upon a cloth on a fieve bottom,
and letitrun tilldry. Break it, cut and turn it
in a clean cloth. Then put it into the fieve
again, and put on it a two-pound weight,
fprinkle a little {alt on it, and let it ftand all
night. Then layiton a board to dry, and when
it be dry, lay a few ftrawberry leaves on it, and
ripen it between two pewter dithes in a warm
glace. Turn it, and put on frefth leaves every

ay. |
GOOSEBERRY JaM.

CUT in two, and pick out the feeds of
green walnut goofeberries, gathered when they
be full grown, but not ripe. Put them intoa
pan of water, green them, and put them intoa
fieve to drain. Then beat them inamarblemor+
tar, with their weightin {fugar. Take a quart
of goofeberrics, boil them to a math ina quart
of water, {queeze them, and to every pint of
liquor put a pound of fine loaf-fugar. Then
boil and fkim it, putin your green goofeber-
ries, and having boiled them till they be very
thick, clear, and of a pretty green, put them
. into glaffes. '

APRicoT JAM.
HAVING procured fome of the ripeft apri-

cots, pare and cut them thin, Then infufe
Ty them
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whole at the bloflom end, take out all the feeds,
and put five or fix one in another. Take a
needleful of ftrong thread, with a large knot at
the end; run the needle through the bunch of
gooleberries, tie a knot to faften them together,
and they will refemble hops. Put cold {pring-
water into your pan, with a large handful of
vine leaves at the bottom; then three or four
layers of goofeberries, with plenty of vine
leaves between every layer, and over the top of
your pan. Cover it fo that no fteam can get
out, and fet them on a flow fire. Take them off
as foon as they be fcalding hot, and let them
ftand till they be cold. Then fet them on again
till they be of a good green, then take them off,
and let them ftand till they be quite cold. Put
them into a fieve to drain, and make a thin fyrup
thus. To every pint of water, put in a pound
of common loaf-fugar, and boil it and {kim i
well. When it be about half cold, put in your
goofeberries, and let them {tand till the next
day. Then give them one boil a-day for three
days. Then make a fyrup thus : To every pint
of water put in a pound of fine fugar, a {lice of
ginger, and a Jemon-peel cut lengthways ex-
ceedingly fine. Boil and fkim it well, give your
goofeberries a boil in it, and when they be cold,
put them into glafles or pots, lay brandy paper
over them, and tie them up clofe.

Red goofeberries are thus preferved. Takea
pound of loaf-fugar, put it into a preferving-
pan, with as much water as will diffolve it, and
boil and fkim it well. Then put ina quart of
rough red goofeberries, and let them boil a

Z 4 little,
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BARBERRIES.

IF you intend to preferve your barberries for
tarts, proceed thus. Having picked the fe-
male branches clean from the ftalks, take their
weight in loaf-fugar, and put them in a jar.
Set thcm in a kettle of boiling water till the
fugar be melted, and the barberries quite foft.
The next day put them into a preferving-pan,
and boil them fifteen minutes. Then put them
into jars, and tie them up,clofe.

Barberries are thus preferved in bunchcs.
Having procured the fineft female barberries,
pick out all the largeft bunches, and then pick
the reft from the ftalks. Putthem in as much
water as will make a {yrup for your buaches.
Boil them till they be foft, then f{train them
through a fieve, and to every pint of the juice,
put a pound and a half of loaf fugar. Boil and
fkim it well, and to every pint of fyrup put
half a pound of barberries in bunches. Boil
them till they lock very fine and clear, then put
them carefully into pots or glafles, and tie them
dﬂwn clofe with brandy paper.

201N ¢ E 8,

QU IN CES may be preferved either whole,
or in quarters in this manner. Having pared
them very thin and round, (and cut into quar-
ters, if you choofe it) put them into a faucepan,
fill it with hard water, and lay your parings over
your quinces to keep them down. Cover your
faucepan clofe that no ftexm may get out, and
fet them over a flow fire till they be foft, and af
a fine pink colour. Then let them ftand till they

gL be
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406 MALT LIQUORS.

of the malt, {o that its virtue is not freely com-
municated to the liquor. It is a rule with
fome, that all water that will mix with foap is
fit for brewing, and they will by no means
allow of any other; and it has been more than
once experienced, that where the fame quantity
of malt has been ufed to a barrel of river-water,
as to a barrel of {pring-water, the river-water
brewing has excelled the other in ftrength above
five degrees in twelve months. It muft be ob-
ferved likewife, that the malt was not only the
fame in quantity for one barrel as for another,
but was the fame in quality, baving 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 manner, and tunned
and kept in the fame cellar, Here it was evi-
dent, that the only difference was in the water,
and yet one barrel was worth two of the other.
One thing has long 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 fame
time ; "yet one has had beer éxtremely fine,
itrong, -and well tafted, while the others have
had hardly any worth drinking,  There may
be three reafons for this difference : One might
be the difference of 'weather, which might hap-
pen at'the feveral brewings in this month, and
make an alteration in the workingof theliquors.
Sccondly, ‘that the yeft or barm might be of
R e
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to itfelf, is to open the bung of the cafk for
two or three days; and, if that does not ftop
the fermentation, then put in about two or
three pounds of oyiter-thells, wathed, dried
well in an oven, and then beaten to fine pow-
der. Stir it a little, and it will prefently fet-
tle the liquor, make it fine, and take off the
fharp tafte. As foon as that be done, draw it
off into another veflel, and put a fmall bag of
wheat or wheat-malt into it, as before dire&-
ed, or in proportion to the fize of the veflel.

Sometimes {uch fermentations will happen in
liquor by change of weather, if it be in a bad
cellar, and will, in a few months, fall fine of
itfelf, and grow mellow.

- High-dried malt thould not be ufed in brew-
ing, till it has been ground ten days or a fort-
night, as it then yields much ftronger drink
than the fame quantity of malt juft ground;
but, if you defigh to keep malt ground fome
time before you ufe it, you muft take care to
keep it very dry, and the air at that time muft
alfo be dry. As for pale malt, which has net
partaken fo much of the fire, it muft not re-
main ground above a week before you ufe it.

As for hops, the neweft are much the beft,
though they will remain very good two years ;
but after that they begin to decay and lofe their
good flavour, unlefs great quantities are kept
together, in which cafe they will keep much
longer good than in fmall quantities. Thefe,
for their better prefervation, fhould be kept in
a very dry place; though the dealers in them

rather choofe {uch places as are moderately be-
| tween
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be well cleaned and dried ; for wet bottles will
thake the liquor turn mouldy or mothery, as
they call it; and by wet bottles a great deal
of good beer has been fpoiled. Though the
bottles be clean and dry, yet, if the corks be
not new and found, the liquor will be {till
liable to be damaged ; for, if the air can get
into the bottles, the liquor will grow flat, and
will never rife. Many who flattered them{elves
that they knew how to be faving, by ufing old
corks on this occafion, having {poiled as much
liquor as ftood them in four or five pounds,
only for want of laying out three or four fhil-
lings. If bottles be corked as they fhould be,
it will be difficult to pull out the cork without
a {crew ; and to be fure to draw the cork with-
out breaking, the fcrew ought to go through
the cork, and then the air muft neceflarily find
a paflage where the fcrew has paffed, and there-
fore the cork muft be good for nothing. Ifa
cork has once been in a bottle, though it has
not been drawn with a fcrew, yet that cork
will turn mufty as foon as it be expofed to the
air, and will communicate its ill flavour to the
bottle in which it be next put, and {poil the
liquor that way. In the choice of corks, take
thofe that are foft and clear from fpecks.

You may alfo obferve, in the bottling of
liquor, that the top and middle of the hogthead
are the ftrongeft, and will fooner rife in the
bottles than the bottom. When once you be-
gin to bottle a veffel of any liquor, be f{ure not
to leave it till all be compleated, otherwife it
will have different taftes,
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