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6 THE FAMILY FRIEND.

a few pepper corns, six ounces of Jordan almonds
blanched and beat fine, a little cayenne pepper
and salt, to your taste; have ready two French
rolls, the size of a small teacup, if larger they will
not look well ; then take a few almonds cut length
way, stick them into the rolls, both side and top ;
boil the almonds but not the rolls, with the soup ;
then put it through a hair sieve, and the rolls in the
tureen ; take two yolks of eggs, and a spoonful of
flour beat together, and balf a pint of thick cream,
but it must not boil after the cream is put in ; pour
your soup upon your rolls in the tureen.

N G G R

To make Onion Soup.

Boil ten or twelve large Spanish onions in milk
and water, change it three times; when they are
quite soft, rub them through a hair sieve; cut an
old fowl in pieces, and boil it for gravy, with a
blade or two of mace, strain it, and pour it upon
the pulp of the onions; boil it gently with the
cromb of an old penny loaf gratered into half a
pint of cream; add cayenne pepper and salt to your
taste, and a few heads of asparagus, which makes
it eat well and look very pretty.

To make rich Vermicelli Soup.

Take a knuckle of veal, a scrag of mutton,
and a shank of ham cut in pieces, three blades of
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mace, two carrols, two large onions; stick four
cloves in the onions, four or five heads of celery, a
small bunch of sweet herbs, cut fine, and mixt with
the meat; put four ounces of butter in the bottom
of the pan, and the meat at the top, and a couple
of anchovies ; cover it close, and put it over a slow
fire, without any water, till the gravy is drained
out of the meat; pour your gravy out into a basin,
let your meat brown a little, but not to let it burn,
then pour into it four quarts of water, let it boil
gently till it is reduced to three pints, then strain
it, put the other gravy to it, and set it on the fire;
add to it two ounces of vermicelli ; cut the nicest
part of two heads of celery, and cayenne pepper
and salt to your taste; if not good coloured, put to
it a little browning ; lay a small French roll in the

soup dish, and pour the soup upon it, and |B.)F some
of the x¥ermicelli over it. -

[ O G

To make Green Peas Soup.

Shell a peck of peas, and boil them in spring
water till they are soft, then work them through a
hair sieve ; take the thin part of the water and add
some more to it; then putin a knuckle of veal, a
slice of ham, one carrot, and a few beet leaves ; beil
them two hours, and clear it off ; strain the gravy
and mix the pulp to it, then add to it a little spi-
nage juice to make it a pretty colour, then give it
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at top, wuh a bunch of sweet herbs, a quarter of an
ounee of mace, half a pound of Jerdan almonds
blanched and beat fine; pour on it four quarts of
boiling water, and let it stand all night by the fire,
covered close; the next day put it into a well tin-
ned saucepan, and let it beil slowly till it is reduc-
ed to two quarts; be sure you take the scum and
fat off as it rises all the time it is boiling ; strain it
into a punch bowl, let it settle for two hours, pour
it into a saucepan clear from the sediment, if any
at the bottom ; when you serve it up, you must have
a fresh roll in your tureen. |

il il M i

To make Hare Soup.

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

uill ¢

To make Brosen Onion Soup. g
Skin and catin ronnd slices six large Spanish
onions, fry them inbutter till they.are a nice brown

1 B
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and very tender, then take them out and lay them
on a hair sieve, to drain out the butter; when
drained, put them in a pot with five quarts of boil-
ing water ; boil them one hour, and stir them often,
then add pepper and salt to your taste; rub the
crumb of a penny loaf through a cullender, put it
to the soup, stir it well to keep it from being in
lumps, and boil it two hours more; and ten mi-
nutes before you send it up, beat the yolks of two
eggs with two spoonsful of vinegar, and a little of
the soup, pour it in by degrees, and keep stirring
it all the time one way, put in a few cloves if you
chuse it.

N. B. lt is a fine soup, and will keep three or
four days.

L T e g e

To make Mock Turile.

Take a knuckle of veal, cut it in square pieces,
and season it highly with cayenne, a handful of
sweet herbs, mace and pepper, and make some
‘gravy, and send it to the oven: put in the pota
pint of Madeira wine, and when enough put in
two cow heels, cut in square pieces, and thicken it
with yolks of eggs; have ready forced meat balls,
hard yolks, and juice of lemon ; salt to your taste,
and add a little more wine before you send it up.
S, '

To stew a Leg of Mutton. .
Rub your mutton over with cayenne, and
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a little clove pepper, and stuff the shank with sha-
lots or garlic ; lay three slices of fat bacon in the
bottom of the pot, and then the mutton, three large
onions, a little lemon peel, a bunch of sweet herbs,
and a little salt ; cover it down close, put a wet
cloth round the edge to keep the steam in, but stew
it over a very slow fire ; pour the gravy out,and put
to it a quart of water and a gill of red wine; when
enough add some morels, and thicken it to your

taste, pour the gravy on, but first skim off all the
fat,

(g g G g g S

To dress a Turtle about 30 pounds weight.

When you kill the turtle, which must be the
night before, cut off the head, and let it bleed two
or three hours; then cut off the fins, and the calli-
pee from the callipash ; take care you do not burst
the gall ; throw all the inwards into cold water, the
guts and tripe keep by themselves, slit them open
with a penknife, wash them clean in scalding wa-
ter, and scrape off all the inward skin as you do
them ; throw them into cold water, wash them out
of that,and put them into fresh water, let them lie
all night, scalding the fins and edges of the calli-
pash and callipee ; cut the meat off the shoulders,
and hack the bones, and set them over the fire with
the fins, in about a quart of water; add a little
mace, nutmeg, cayenne, and salt; let it stew about
three hours, then strain it, and put the fins by for
‘use, ~ 'The next morning take some of the meat you
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cut off the shoulders, and chop it as small as for
sausages, with about a pound of beef or veal suet,
seasoned with mace, nutmeg, sweet marjoram,
parsley, and cayenne, and salt to your taste ; add
three or four glasses of Madeira wine, so stuff it
under the two fleshy parts of the meat;and if you
have any left, lay it over to prevent the meat from
burning ; then cut the remainder of the meat, and
the fins, in pieces the size of an egg, season it pretty
bigh with cayenne, salt, and a little nutmeg, and
put into the callipash ; take care that it be sewed
up, or secured at both ends to keep in the gravy ;
then 'boil up the gravy, and add more wine if
required, and thicken it a little with butter and
flour ; put some of it to the turtle, and set it in the
oven with a well buttered paper over it, to keep it
from burning ; when it is about half baked squeeze
in the juice of one or two lemons, and stir it up;
‘the callipash or back will take half an hour more
‘baking than the callipee, which two hours will do;
the ‘guts must be cut in pieces, two or three inches
long, the tripe less; put it into a mug of clear
waler, and set it into the oven with the callipash ;
when it is enough, and drained from the water,
it is to be mixed with the other parts, and sent up
very hot, ‘with a pint more of Madeira wine.

A

To stew a Breast of Veal.
Take out the long bones in the inside, eut the
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skin, and take it out with your fingers, then cut off
both ends to make it pretty ; stew the ends and the
bones with a little more veal, to make the gravy ;
then lay the breast the meat side down, and stew it
until enough over.a slow fire, with a blade or two
of mace, and a few peppercorns; have ready the
sweetbread boiled and cut fine, the rind of a lemon
boiled and cut small, some small green pickled
cucumbers, all done separate, the same size as the
lemon ; then melt four ounces of butter, mix it
with part of the gravy drawn as above, clear the
gravy from the fat, and mix the sweetbread, and
set it over the fire; when near boiling, put in the
yolks of eggs, beat with flour, with half a pint of
cream, but not to let it boil after the cream is in;
pour it over the breast of veal ; serve it up with
forced-meat balls, and garnish it with bacon in
rolls and slices of lemon.

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

L

How fo make Balls.

Half a pound of a leg of veal chopped wvery
fine, beef suet cut fine, bread crumbs, a little
lemon peel, mace, pepper, parsley, salt, lemon,
thyme, with two eggs, leaving out one white, beat
fine in a marble mortar ; then make them up into
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little balls, and boil them eight or ten minutes in
milk and water.

P o B

To make a Herrico of a Neck of Mution.

Cut the best end of a neck of mutton into chops,
single ribs ; cut the fat off the ends of the ribs,
and fry them a light brown ; then put them into
a stew-pan, with as much gravy or broth as will
cover them, a large carrot, half a score of turnips
and onions, both of a size, and the carrot must be
cut in round slices, the white part of a head of
celery, a few heads of asparagus or cabbage lettuce
fried, cayenne, and a little salt: boil them all to-
gether until tender, but do not thicken your gra-
vy; put it into a tureen or dish. It is proper for
a top dish. o

wl A A AW

To make a Calf’s Head Hash.

Clean your calf’s head, and boil it half an hour;
when cold, cut the meat into thin broad slices, and
put it into a stew-pan, with two quarts of gravy,a
blade or two of mace, an anchovy, a little lemon
pickle, and cayenne pepper, a few sweet herbs tied
up together, a little walnut catsup, and a few
morels ; when it has stewed an hour take it off,
skim it clear from fat, and put a glass of wine to
it—Garnish your dish with balls and brain cakes,
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and slices of lemon. Serve it up on a water dish,
as it ought to be kept very hot.

T

To make Brain Cakes for a Calf’s Head.

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

il ol il T M

To grill a Calf’s Head.

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

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

;e

To collar Eels.

Case your eel, cut off the head, slit open the
belly, take out the guts, cut off the fins, take out
the bones, and lay it flat on the back ; grate over
it a swall nutmeg, two or three blades of mace
beaten fine, a liitle I;epper and salt, strew over it a
handful of parsley shred fine, with a few sage leaves,
roll it up tight in a cloth, bind it well ; if it be of a
middle size, boil it in salt and water three quarters
of an hour, hang it up all night te drain, add to
the pickle a pint of vinegar, a few peppercorns,
and a sprig of sweet marjoram, boil it ten minutes,
and let it stand till the next day; take off the






e gt ———— e ————— —

36 THE FAMILY FRIEND.

e R -

To pot Red and Black Moor Game.

Pluck and draw them, and season them with
pepper, cloves, mace, ginger, and nutmeg, well:
beaten and sifted, with a quantity of salt not to.
overcome the spices; roll a lump of butter in the
seasoning, and put it into the body of the fowls ;
rub the outside with seasoning, and put them in
pots with the breasts downward, and cover them
with butter ; lay a paper.and then a paste over
them%and bake them till they are tender; then
’h?ke them out and lay them to drain; then puf.:
them i into potting pots, with the breasts upward
and take all the butter they were baked in c]ear
fgqm the gravy, and pour it upon them ; fill up
the | puts with clanﬁad butter and keep them in a

dry. p.lace,
lo ?l.'r [V gV N N S o
Miw o To roast a Hare.

58Kin your hare, and wash it well in water,
but do“not let it stay in too long ; when it is
skkewered and put down to the fire, it must be
basted with butter or roast beef dripping. Forthe
phdding, take six ounces of beef suet, and the
cembs of a twopenny roll, two eggs, a little
lemion peel, mace and nutmeg, then pepper and
saltiiit to your taste ; add a little Jlemon thyme
ahdiparsley, mix it pretty stiff, and put it in the
hawe belby. If you like the liver for sauce, give
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it a boiling, and crush it with the back of a spoon,
and mix it with some good melted butter. For the
gravy, take a bit of scrag of beef, a little dried
liver, and a lump of butter rubbed well in flour
to thicken it. Send it up with a plate of currant
Jelly. An hour and a quarter will roast it well, If
a leveret it will not take an hour. |

il ol ol A

To boil a Turkey with Oyster Sauce.

Let your turkey have no meat the day before
you kill it; when you are going to kill it, give iti
a spoonful of alegar, it will make it white, and eat
tender; when you have killed it, hang it up by the
legs for three or four days; when you have plucked
it draw itat the rump, and take the breast bone out,
(which will make it look much better,) cut off the
legs, put the ends of the thighs into the body of
the turkey, skewer them down, and tie them with
a string ; cut off the head and neck. Ta stuff the
neck, take a sweetbread, and give it a boiling ;.
cut the sweetbread and take some marrow, a lew,
crumbs, a little parsley, mace, nutmeg, and lemon
peel ; take the yolks of two eggs and one white to
mix it up. Ifany be left make itup into balls;
adding a little veal cut fine, and boil them in milk,
and water ten minutes. Wrap your turkey ina.
cloth, flour it well, and put it in a kettle. of eold.
water ; when the scum begins to rise, you must take
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as thin as possible, a handful of parsley shred fine,
and the yolks of five hard-boiled eggs, chopped
small, a little lemon peel cut fine, nutmeg, pepper
and salt to your taste, and the crumbs of a penny
loaf steeped in cream; roll the breast close, and
skewer it up ; then cut fat bacon and the lean of
ham that has been a little boiled, or it will turn the
veal red, and pickled cucumbers about two inches
long, to answer the other lardings, and lard it in
rows, first ham, then bacon, then cucumbers, till
the veal be larded all over; put it into a deep
earthen pot, with a pint of water, cover it, and set
it in a slow oven two hours; when it comes from
the oven, skim the fat off, and strain the gravy
through a fine sieve into a stewing-pan, put in a
glass of white wine, a little lemon pickle and caper
liquor, and a spoonful of mushroom catsup ; thicken
it with a little butter rolled in flour; lay the por-
cupine on the dish, and pour it hot over it ; cut a
roll of forced meat into four slices, lay at each end
and the other on the sides ; have ready your sweet-
breads cut in slices and fried, lay them round it
with a few mushrooms. Itisa grand dish for the
bottom when game is not to be had.

N. B. Make the forced meat of a few chopped
- oysters, the crumbs of a penny loaf, half a pound
of beef suet shred fine, and two eggs, mix them
well together with nutmeg, cayenne pepper,
and salt to your taste ; spread it on a veal caul,
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aml roll it up-elose like a cullared ell ; roll it in
a cloth, and boil it an hour.

L &

- A good way to dress a Midcalf.

Tal\ea calf’s heart, stuffit with good forced rﬁe’at
lay butfer over it, and dredge it with flour: then
send it to the oven in an earthen dish, with # fitlle
water under; boil half the liver and aﬂ the ?lg’ﬁts
ingether halfan hour ; then c-hup them small, and
put them in a tussmg pan with a p""ni nfgravy,
one spoonful of lemon plckle and one ‘of t‘:a‘i‘sup
squeeze in half a lemon, pepper and salt ; thicken
with a good piece of butter rolled in ﬂuur ’When
you dish it up, pour the minced meat i in ‘the br.‘rﬁum,
and have ready fried a fine brown the dfﬁer‘ﬁa?f of
the liver cut in thin slices, and ht‘tle ht?s of 'bacon ;.
set the heart in the mnldle, mi the Ilver amfi“ﬁ’cﬁn
over the minced meat, and serve it up 21 Yo Hioy

] -_I.!-I:!I g ‘h

o pabi 4t SISk B
.r_..r.p'..r.r..r 11 s et.eEadd

- o A . - 21

To boil Rabbits with Onion Sauce. .|

Skewer and boil your rabbits three quarters of
an hour in milk and water. - Take a dozen large
Spanish onions, boil them aud take out the whitest
part; have some gnod meited butierand a ¢upful
of thick cream, and- mix the.onions with it 3t peur

2 3
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beaten mace, cayenne pepper and salt ; stew them
over a slow fire till énough, thicken your gravy with
the yolks of eggs and flour, adding ‘half a pint of
cream ; shake it over the fire till hot, but not to boil.
Stew over the fricassee two spoonful of pickled
mushrooms.—Garnish with lemon.

LR
i AT AR

" '...l- |J:

Ta rﬂast a Gﬂn.se

Plck the feathers ﬂﬂ' dry, takg Imli a dﬂ.ﬂ&ﬂ
onions, half boil and cut them fine, half a handful
of sage, washed and cut fine ; take a little pepper
and salt and rub the inside uf the goose ; season
the onious and sage with pe;rper ‘and salt ; take a
lump of butter, and take up the sage and ounions
with it ; put it in the goose, and tie botliends close,
roast it well, and when nearly enough baste it with
butter to make ‘it froth. Have a little hot-gravy
upon the dish, and a pialadf apple sauce, soserve
itapy @it S IO IG TS

- '1«.{‘-.-!"-.!"1'-!"1!' | . Mg il
kTS A LEEY * -"--.:_ 3 F BT iE Il

To roast Wild Ducks. gjiom

Pick them clean and draw them; put in the
inside a whole sage leaf or two, and a cuuple of
small onions ; half an hour will roast them ; season
the inside with pepper and salf. “When {irawn,
put in the inside a‘cupful of red wine made fot ;
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make the dish hot and rub it with a eut onion, then
dish them up.

- N. B. The common ducks you may roast the
same way as the goose.

To roast a Woeodcock.

Pick your woodcock very clean, and skewer it
with the neb, (you must not draw ir) baste it well
with butter, and have under it a toast for the trail
to drop ou. Put the toast upon the dish you serve
it up on, and lay your woodcock upon it; put over
it some good melted butter, and some in a boat, so
serve it up.

N e

To roast Partridges.

Pick and draw your partridges, and skewer them
that they may appear plump ; roast them half an
hour with butter ; have plenty of crisp crumbs, send
them up with bread sauce, in two boats. Put some
crumbs upon the dish and some on a plate. How
to make the bread sauce:—Take a little gravy;
boil in it an onion and a few peppercorns; have
some crumbs in a basin, and pour the gravy over
them ; keep it warm till you are ready; put to it
melted butter and a little thick cream.

il ol ol

To roast a Pheasant.

Pick and draw your pheasant, and stuff the
neck ; make the stuffing of a few crumbs, a little
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marrow, a sweetbread, a little lemon, mace, pep-
per, parsley, and salt ; take it up with the yolk of
an egg, and stuff the neck with it. Put the head
under the wing, and the legs down ; roast it three
quarters of an hour, and baste it with butter.—
When you dish it up, have on the dish some strong
brown gravy; take two handsome feathers, and
stick them in the rump of the pheasant when you
dish it up. 1

Bread sauce and melted butter, same as for par-
iridges.

B S - S

T'o goosify the Leg or Crop of Pork.

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

g o g o o

T'o boil the Leg of a Porkling.

It must boil slowly two hours and a half; when
enough seore it in diamonds, taking out every other
square ; boil some split peas for a pudding, take
up the pudding a quarter of an hour before you
dish it up, Put it in a wooden bowl, and pound
it well, with the yolks of two eggs, a lump of butter
rubbed well in flour, and a little salt. Boil it ten
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minutes, put it in teacups, and'set it ruund the dish,
Itis a nice dish for a first course.

T r S ¥, |

To make Lemon Pickle.

Take two dozen of lemons, grate off the out-
rinds very thin ; cut them in four quarters, but
leave the bottoms whole ; rub on them-equally half
a pound of bay salt, and spread them on a Ial:ge
pewter dish ; put them in a cool oven, or Tet them
dry gradually by the fire, till all the juice is dried
into the pulps; put them into a pitcher well glazed
with one ounce of mace, half an ounce of cloves
beat fine, one ounce of nutmegs cut in thin sllicés
four ounces of peeled garlic, half a Emt of mus—
fard seed bruised a little, and tied in a mua]u;
bag ; pour two quarts of boiling white wine vinegar
upon them, close the pitcher well up, and let it
stand five or six days by the fire; shake it well up
every day ; then tie it up, and let it stand for three
months, to take off the bitter. When you bottle il:
put the pickle and lemon in a hair sieve; press
them well to get out the liquor, and let it stand till
another day ; then pour off the fine, and bottle it;
let the other stand three or four days, and it will
refine itself; pour it off, and bottle it; let it stand
again, and bottle it in like manuer, till the whole
is refined. Tt may be put in any white sauce, and
will not hurt the colour; it is very good for fish
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it, season them with pepper, salt, and a little mace,
put pretty well of butter in the pie, and have a
good paste over it, and bake it well. It isa nice

[ o N B o

A Rook Pre.

Take eight rooks, case them, and take the breasts
and the legs only, wash and dry them well ; season
them with pepper and salt; lay over them six ounces
of butter, have a good paste with a paper over; it
takes a good deal of baking ; add a little gravy.

i i

A savoury Veal Pie.

Sut# lpin of yeal into steaks, season them with
beaten mace, nutmeg, pepper and salt; lay the
weat in. your dish with forced meat balls; if you
have any oysters you may put them in; putina
little gravy, add a little more when it comes from
ihe oven, put some paste on the dish edge, put on
your lid half an inch thick ; an hour and a quarter
will bake it in a quick oven, You may send up
some lemon with it.

AT

A Lark Pi,
. Dress a dozen larks, season them with pepper

and salt,and put a bit of butier in each, lay a beel
3 M
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- steak at the bottom of your dish, then lay the larks
ou the top, with half a pound of butter, put on your
lid, and bake it an hour; put in a little gravy when
it comes from the oven. It is very good either hot
or cold.

[ o N LR o

Ralsed Veal Patt:es.

Make a boiled paste, and raise them th:u and
high, but not more round than a small dredging
box ; cut your veal in thin bits, season it with pep-,
per, salt, mace, and a little butter; when baked
have some good gravy to put in, so serve them up.
'They are a nice side dish.

If you have any oval tins, bake a little light
paste, with a little bread in the inside, take a little
fowl, ham, yolk of an egg boiled hard, an anchovy,
a little pepper and salt, and lemon peel to season
them ; cut your meat small, and make it hot over
the fire, with a little gravy; take the lids off the
patties, and fill them with the meat; you must take
the bread out of the patties before you put in the
meat, and then lay on the lids again, and serve
them up. '

i o o g oW

To make German Puffs.
Put half a pint of good milk into a tossing-
pan, and dredge in flour till it is thick like hasty
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pudding ; keep stirring it over a slow fire till it is
all of a lump, then put it in a marble mortar ;
when it is cold put to it the yolks of eight eggs,
feur ounces of sugar, a spoouful of rose water;
grate a little nutmeg, and the rind of balf a lemon,
beat them together an hour or more ; when it looks
light and bright, drop them into a pan of boiling
lard, with a teaspoon, the size of a large nutmeg ;
they will rise and look like a large yellow plum,
if they are well beaten ; as you fry them, lay them
on a sieve to drain ; grater sugar round your dish,
and serve them up with sack for sauce. It is a
proper corner dish for dinner or supper.

(g g g S

A Yorkshire Giblet Pre.

Make a cold paste, and put a little round the dish
edge, stew your giblets for half an hour, with a
little gravy ; lay a beef steak at the bottom, and
season your giblets pretty well with pepper and salt,
then put them on the steak, and put on your lid.
It will take an hour and a quarter in a moderate
oven, . . £ 1 ; =Y ekl L i

i il AN

A Pigeon Pre.
Take half a dozen pigeons, dress them, and
put their legs under their wings, season them with
pepper and-salt, and a lump of butter in each, the
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size of a walnut; Iﬁ;r a slice of ham at the bottom
of your dish, then lay your pigeons upon the ham,
and the yolksof four or five eggs boiled hard on the
top ; put over them a good crust, and have ready
some good gravy to put in when it comes from the
oven. It will take an hour and a half baking.

-I‘-II-FJ.J"'

. A Partridge Pre.

. Take two or three partndges, dress ihem, md

';e:ther take the large bones out, or cut them in two,
‘season them well with white pepper and salt; put
a pound of butter in the inside, make a good crust,
and have a little gravy to put in when it comes out
of the oven, if you eat it hot ; if cold, it is not neces-
sary. An hour will bake it.

AT o o g

A Beef Steak Pie.

- Beat five or six rump steaks very well with a
paste- pin, season them well with pepper and salt ;
lay a good puff paste round the dish, put a little
‘water in the bottom, then lay the steaks in, with a
lump of butter upon every steak ; put on the lid,

cut a little paste in what form you please, and lay
on it.

& ] AMP&- £

- Make the pie in an oval dish, make a good
puff paste for it, and put a little on the dish edge;
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dress your trout, wash them very clean, dry them
well with a eloth, season them with pepper, salt,
and mace ; lay them straight in, and then cross them
over it ; put in three quarters of a pound of butter.
It is a very nice pie to eat cold.

[ g o ol i S .

To pot Trout.

Dress them and dry them well with a cloth, then
season them pretty high; put them in the pot with
half a pound of butter; put a paste on the top, and
set them in the oven for an hour. When you take
them out, drain from them all the fat and the liquor;
you may take the fat out again, to put to the fish ;
put clarified butter over them, and they are fit for

use.
G S S S

Egg and Bacon Pie, to eat cold.

Steep a few thin slices of bacon all night in water
to take out the salt; lay your bacon in the dish
edgeway ; beat six eggs with a pint of good milk
and a little pepper, and pour it over your bacon ;
put over it a good paste, and bake it in a moderate
oven the day before you want it.

- A

A Hunter’s Pudding.
- Take a pound of flour, a pound of beef suet,
and the crumb of a twopenny loaf, a pint of milk,
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Bread Pudding another ﬁay
Tﬂka half a pint of mllk and hml it m{ﬁ a
stick fcinnamqn take a Iemnn graiai half a
pound qt suet dmpped ﬁne, qmi as fn:uch bread
as will make it up; bent it well, nnd’ put in four
eggs, a little salt, sugar, and nuimeg. You may'
either boil or bake it.

- il ™%

ol A A

A Bread and Butter Pudding.

Take a twopenny loaf, and cut off the crust;
butter and cut it as for tea, have ready ‘your dish,
with a little paste on the edge, to bake it in ; laya
layer of bread and butter at the bottom; and eur-
rauts ‘and sugar; take four eggs, o pint of milk,
a Tittle nutmeg, and sugar; mix all well, and pour
a little upon the l'._lread and 'eurrants, and pour
a little of your milk and eggs on, and so on till
you have filled your dish. . You must pour a glass
of brandy over it, and put some suet on the top.

Half an hour will bake it. .

-, iy

BIg 990! Sne 3“-!"?3‘” ponnuo owi liofl
' TIE Sedm o { ¢ iDL Haile & bas 3t
o Trmpmwt Pﬂddlw &

| :Bewéigh: eggs very well; ﬂldsputtbmn u; a
pan, with half a pound of butter, the same of loaf
sugar beaten fine, aunda little grated nutmeg;set it
on the fire, and keep stirring it tillit thickens like
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- A Sago Pudding.

Boil two dunces of sago in water, with a stick of
cinmamon, till it is soft and thiek ; then take it from
the fire, and let it stand till it is quite cold ; grater
the crumb of halfa pémmy loaf, and pour over it a
large glass of red wine, half a pound of sugar, and
four eggs; beat it a quarter of an hour, and put it
in a dish with a paste on the édge.  When it comes
_out of the oven, stick it with some almonds cut

long.

A Tansy Pudding. _

~ Grater four Naples biscuits in a pint of good
milk or cream, and five eggs; stamp yvour tansy,
and squeeze it through a cloth, and take some spi-
nage to green it, stamped and put through a cloth
separate ; sugar it to your taste; put in as mueh of
the tansy juice as you like for taste, and as much of
the spinage as will make it a fine green. Set it
on a slow fire, and stir it till it be thick ; put i in a
quarter of a pmdnf butter.. |
~ When cnld put in a glass of brandy ; you may
Elther boil or ‘bake it. Garnish witha Sexme orange
cut mtb six or é:ght pieces.

B ..r,.r:..r

&myy mg qry»wm
"Boil sik Suncés of ground ‘fice in"a quart of
‘good milk, till it is soft ; then put in halfa poind
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of butter, with six eggs very well beat, sugar and
rose water to your taste; put in your tansy and
spivage as before, and mix all together ; then pour
it into your dish; three quarters of an hour will
bake it.. When you dish it up, stick it over with
a Seville or sweet orange, in half qmrters.

ePer Y WSSO Sy

oot A Quaking Pmidmg., g
- Boil aquart of cream, and let it stand till almost
cold ; then beat four or five eggs a full quarter of
an hour, with a spoonful and a balf of flour; then
mix them with your cream, adding sugar and nut-
meg to your taste; tie it up close in a cloth well
buttered, and let it boil an hour, and turn it care-
fully out.

PP

- A4 Marrow Pﬂdd_:'lig.

Pour on the erumb of a penny loaf a pint of
“cream boiling hot; cuta pound of beef marrow Feﬁy
thin ; beat five or six eggs very well; then add a
'g]ﬂm of brandy, with sugar and nutmeg to your
palate, and mix them all well up together. You
\ may either hml or bake it; three quarters of an
“hour will doit.  Cut two aulues of citron very thin
and stick them over it when you send itup.”

T T

i b Dutch Puddings,  y
Take two. nmﬁnﬁll of ﬂou([, six eggs, a pint of

. good milks, a little salt and Butmeg,  mix  them



























o —

76 THE FAMILY FRIEND.

e e — —

rose water, two ounces of butter; the outside rind
of a large lemon, grated, as much lump sugar as
will sweeten it to your taste ; have some macaroons
wetted with white wine at the bottom of your dish;
mix the ingredients together, and rub it through a
small cullender over your macaroons. Garnish
with preserved orange and citron,

T o i A

Bumt Cream

Take a pint of cream, borl some laurel ]aaves in
it till thev taste it ; then iﬂke them out, sweeten it to
your taste with loaf sugar, take the yolks of six
eggs, beat them well, then stir them into the hot
cream over aslow fire,stirring it all the time; when
thickened pour it into a china dish, grate lump
sugar over i, have readya hot salamander to brown
it, till it is crisp like candy ; do not grate your sugar
upon it till the moment you are going to brown lt
It is proper for a corner dish.

il

To make a Bride Cake.

Take four pounds and a half of fine flour well
dried, four pounds of loaf sugar pounded and
sifted, four pounds of butter washed in clean
spring water, then put in a little rose water ; work
your butter to a cream with your hand ; to every
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pound of butter have nine eggs, whisk the whites to
a froth, and keep working the flour in gradually,
with the whites of the eggs; then put in a quarter
of an ounce of mace, and halfan ounce of nutmeg,
pounded, four pounds of currants, and halfa pound
of jar raisins, stoned : beat your yolks half an hour;
then add half a pound of blanched almonds, and
a glass of brandy, two pounds of candied orange,
and one of citron ; put the third part in your garth;
then lay over your candies a third part, with your
almonds 5 then put in another layer, and the can-
dies, as before, and the third layer put in all your
candies. It will take five hours baking. When
it comes from the oven you must put almond icing
over it.

Il

To make Almond Icing.

- Take a pound of almends, and beat them fine
with rose water, half a pound of loaf sugar, and
the whites of four eggs, then lay it on your cike
whilst warm,

[ g N R

Sugar Icing for a Bride Cake.

- Take two pounds of treble refined sugar, pound-
ed and sifted, six of the palest whites of eggs you
can find ; beat them one hour; put in the sugar

-very lightly, a little at a time ; when you have got
all the sugar in, you must beat it one hour, and
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the longer you beat them the whiter it wall be. Lay

on the almond icing with a knife, as even as you
can. You must keep it from the fire in a dry
place; when it is dry put a thin gauze over it to
keep off the flies. This icing wili do for tlie sides
as well as the fop.

.y

An Almond Cake.

Take a pound of flour dried well, nine eggs,
leaving out two whites, a pound 'of butter, washed
in  rose wafer, three-quarters of a pound of sweet
almonds, blanched and pounded, but not very fine,
a little mace and nutmeg, a pound of loaf sugar,
sifted fine; work the butter well with your hand,
and put in the flour by degrees ; when your eggs
are well whisked, put them in, and work them well
with your butter and flour, then putin youralmonds
and seasoning ; before you put it in the oven, grate
over it a little sugar. Bake it one hour and a half.

il Ml

To make a Spuﬂge Cake.

T&ke fifteen eggs, separate the whites from the
yolks; a pound of sugar finely sifted, a pound
of flour dried and sifted ; grate the rind of two
fresh lemons into your yolks of eggs, and whisk
your eggs one hourat least ; it requires two persons
to make it, as the whites must be beat also, and

i

e [ w o i
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longer than the yolks; work the flour into the
yolks gradually, with a little of the sugar, and put
in the whites gradually until you have got all in;
put writing paper into vour tin well greased, before
you put the eake in ; it will bake in an hour in a
quick oven ; if you see it scorch you must put paper
over it, and any cake requires paper to prevent
them scorching.

[ o o o o o o

Small Spunge Biscuits.

Take six eggs, their full weight of loaf sugar,
and half their weight of flour ; separate the whites
from the yolks, and beat the yolks very well, then
the whites, till they are as white as snow ; grate the
rind of one lemon, then put the rind, the sugar,
and all together ; put the flour lightly on the top,
stirring it until it is ready to pat into the oven: Put
them io little tins, grating some fine sugar on the
tops. ; SME 9 U b iyene

R T T e

To make Macaroons.

To one pound of blanched and beaten sweet al-
monds, put in ene pound of sugar, and a little rose
water to keep them from oiling ; beat the whites of
five eggs to a froth, for half an hour'y put them in,
and beat them well together ; drop them on wafer
paper, and gm’tam wgtr over ﬁnm; then bake
themd tvis Yada9a v iw St $t oM e ol
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water. When you make whips or syllabubs, raise
your froth with a chocolate mill, and lay it on a
* sieve to drain; lay it safe on your glasses without
mixing it with the wine.

A

T'o make Calf’s Foot Jelly.

Take a gang of calf’s feet well cleaned, and boil
them in six quarts of water gently, till reduced to
two quarts ; let it stand all night ; put it through a
cullender ; when cold scrape all the fat off, and
put it in a saucepan with a pint of Lisbon, Madeira,
or any other pale wine, the whites of four eggs,
the rind of two lemons, and the juice of two, with
sugar to your taste ; a glass of French brandy to
keep it from turning blue ; put all in whilst hot,
stir it a little, and let it boil two minates; put it in
a bag, and let it run through into a basin, till your
jelly is clear, by frequently putting it back into
vour bag again ; when clear, set your glasses undar
it, lnd let it run into them.

P oW L

To make Hartshorn Jelly.

Take half a pound of hartshorn, and a quarter
of a pound of isinglass; put to it two quarts of
water, and let it stand all night in the oven ; strain
it off,.and put to it a pint of Rhenish wine, the
whites of three eggs, sugar to your taste, with the
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four eggs, with two spoonful of nice water to keep
the eggs from poaching, and sugar to your taste;
ran it through a jelly-bag ; put to it two ounces of
sweet and one ounce of bitter almonds; give them
ascald in your jelly, and put them through a hair
sieve ; put it in a china bowl ; the next day turm it
out, and stick it all over with almonds, blanched
and cut lengthway. Garnish mth green leaves
or flowers,

& ".l 'II

Ll

To make Moonshine. :

. Take the shapes of a half-moon, and five or
seven stars, wet them, and fill them with flummery ;
let them stand till they are cold, then turn them
into a deep china dish ; pour lemon cream round
them, made thus:—Take a piut of spring water,
put to it the juice of three lemons, the yellow rind
of one, the whites of five eggs well beaten, and four
ﬂunceh of loaf sugar ; then set it over a slow fire,
and stir it till it looks white and thick 3 if you let
it boil it will curdle ; then strain it through-a hair
sieve, and let it stand {till cold ; beat the yolks of
five eggs, mix them with your whites, set. them over
the fire, keep stirring iill it is almost ready to boil,

and then pour i it into a basin ; nhen it is cold pour
it among your moon and *slars ‘Garuish with
flowers. It is a proper dish for a second course,
either for dinner orsupper.. . . oo 0D
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To make Clotted Cream.

Take a quart of good cream, put to it one spoon-
ful of earning ; when it comes to a curd break it
very carefully witha silver spoon, lay it upon a
sieve to drain a little, put it into a china soup plate,
and pour over it some good cream, with the juice
of raspberries, damsons, or any fruit to make it a
fine pink colour ; sweeten it to your taste, and lay
a few strawberry leaves round it. It is proper for
a middle dish at supper, or a coruer at dinner.

T A

To make Steeple Cream with Wine Sours.

Take one pint of strong clear calf’s foot jelly,
the yolks of four hard boiled eggs, pounded in a
mortar exceeding fine, with the juice of a Seville
orange, and as much double refined sugar as will
make it sweet ; when your jelly is warm put it in,
and keep stirring it till itis cold and grows as thick
as cream, then put it into jelly glasses; the next
day turn it out info a dish with preserved wine
sours ; stick a sprig of myrtle in the tnp of every
cream, and serve it up. '

D i

MM C‘ream ﬁtﬁ Peel;_
Boil a pint of eream, when it is half cold put
5 P
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in the yolks of four eggs, and stir it till it is cold ;
then set it over the fire, with foar ounces of loaf
sugar;and a teaspoonful of grated lemon peel ; stir
them till it is pretty hot, take it off the fire, and
put it in a basin to cool ; when it is cold put it in
sweetmeat glasses, and lay over them lemon peel
cut like straws. 1t is proper to be put on a bottom
salver, among jellies and whips.

[ o g GV o B .

To make a Trifle.

Take a quarter of a pound of macaroons, put
them in the bottom of a china dish, with two glasses
of white wine, and half a glass of brandy ; make a
custard to put upon the macaroons, make it of a
pint of cream, put it in a clean saucepan, and make
it hot ; have ready the yolks of six eggs beaten with
a little sugar ; pour in your eggs when it is hot, and
stir it one way till it is very hot, but not to boil ;
sweeten it to your taste, and when cold pour it
upon your macaroons ; then take half a pint of new
milk, a pint of eream, and rub a lump of sugar on
the rind of a lemagn, to taste your froth; take a
chocolate mill and froth it, take off your froth as it
rises, and lay it upon a sieve to drain ; lay it upon
your trifle, and heap it up as high as you can ; before
you send it to the table strew over it morel comfits.
It is proper for a middle dish. |
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butter, pepper, mace, and salt, (if you send it to
the oven put over it a paper, and then a paste;)
when it is stewed. drain the gravy from the meat
very well, and clear off the fat to put to your meat ;
when you pound it season your veal a little more ;
pound it very well, and keep putting fo it a little
of your butter, put it very close down in your pots,
and lay a weight on them; the next day put cla-
rified butter over them. BIRY i £

To pot Marble Veal.

‘Boil a dried tongue until tender, skin and enf it
as'thin as possible, and beat it exceeding well with
butter and a little mace ; have ready your veal
stewed and beaten as befare, then ‘put some veal
into your petting pots, and then some tongue, and
so fill your pots; lay a weight on them till the next
day, and then pour clarified butter over them. =

? 15 BOIHOIG fiife

To pot Beef.

Take three or four pounds u'Fr'h"'i-u‘r;fp of beef,
put it down in the pot with three quarters of &
pound of butter or marrow, with cloves, and a lit=" -
tle cayenne ; put it in a pan of water, and let it .

stew five hours ; drain your gravy well from the '
meat, and season it with mace, nutmeg, salt, and. -
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a_ little cayenne ; pound it very well and keep-
putting to it a little of your fat, put it in pots, and
pour clarified butter over it as before.

" A

To collar a Breast of Veal.

che your, vezl aund rub it a little, then ruh 11-
over with the yulk of an egg, strew all over it a
little beaten mace, nutmeg, pepper, salt, a large
handful of parsley chupped small, with a few sprigs
of sweet marjoram, a little lemon peel cut exceed-
ing fine, and oneanchovy, washed, boned, chopped
small, and mixed with a few bread crumbs; then
roll it up very tight, bind it with a fillet, and wrap .
it in a clean cloth, then boil it two hours and a half
in soft water ; when it is enough hang it up by one -
end, and make a pickle for it ; to one pint of salt.
and water put balf a pint of vinegar; when you .
send it to the table cut a slice off one end. ~ Garnish
with pickles and parsley.

L R

To collar a Calf’s Head it 93

Hakewelfn Hedd With I skin on, dtith diedd’”
off the-hair, then rip it down the face, and take
outall the bonesearefully from the meat, and steep
it in warm blue milk till it is white ; then lay it
flat, and rub it with the white of an egg, and strew
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over it a teaspoonful of white pepper, two or three
spoonful of beaten mace, one nutmeg, a spoonful
of salt, two scores of uyat&fs chopped small, half
a pound of beef marrow, and a large handful of
parsley; lay them all over the inside of the head,
cut off the ears, and lay them in a thin part of the
head, roll it up tight, bind it with a fillet, and wrap
it up in a clean cloth ; then boil it two hours, and
when it is nearly cold, bind it up with a fresh fillet,
and put it in a pickle made as above, and keep it
for use.

[ g o N o o

1o pot all kinds of small Birds.

Pick and gut your birds, dry them well with a
cloth, and season them with mace, pepper, and salt,
put them into a pot with butter, tie paper over your
pot, and stew them in a moderate oven ; when they
come out drain the gravy from them, and put them
into potting pots ; when cold cover them with cla-
rified butter.

S

To pot Pigeons.

Clean your pigeons very well, and cut off the
pinions, dry them very clean, and season them
well with pepper and salt, and a little nutmeg ;
put a lump of butter in the inside of every pigeon;
put them into a pot with butter over them, tie them
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down, and set them in a moderate oven ; when
they come from the oven drain them well from the
gravy, and season them a little more ; put them in
your pots, and when cold cover them with clarified
butter. :

L e a

To pot a Hare.

Hang up your hare with the skin on for three
or four days, then take it down and case it, cut it
up as for eating, and putitin a pot, with mace,
pepper, and salt, put a pound of butter over it,
and stew it in an oven; when enough, take the
meat from the bones, and season it a little more,
adding cayenne and a few cloves; beat it very
well in a mortar, and then put it in potting pots
very close down ; let it stand till cold, and then
pour over it clarified butter. Keep it in a dry
place. |

[V B g g o

To collar a Pig.

Take your pig and dress it very well; wash
and dry it clean ; take a sharp knife, rip it open,
and take out all the large bones, rub it well with
pepper, salt, and mace ; take a handful of parsley
and some sage leaves, chop them very small, and
lay them in the inside of the pig, and roll it up
tight, bind it very well with a long fillet, then fill



120 THE FAMILY FRIEND.

- e ——————

e — m——

your boiler with soft water, and put in half a hand-
ful of salt, a pint of vinegar, some mace and pep-
per corns, ten cloves, and a bunch of sweet herbs ;
when it boils put in your pig, and let it boil slowly
for two hours ; if it requires the fillet a little tighter,
you must tighten it before you hang it up ; let it
drain and stay till cold, then put it in an earthen
pot, with the liquor it was boiled in ; when you send
it to table cut a slice off the end.

[ o g

To make Mock Brawn.

Take a belly piece of pork, and the head and
feet of a young porkling ; salt it, lay on a little
saltpetre, and let it stay a few days; split the head
and feet, and boil them {ill they are very tender;
take out all the bones, and lay the meat on the
piece of pork, put in two cow heels, and sprinkle
over them a little spices, roll it up tight, and boil it
slowly for three hours, hang it up till the next
morning, and put it in pickle the same as for any
thing collared.

[ T g g o N

To make an Almond Posset.

Grate the crumb of a penny loaf very fine,
pour a pint of boiling milk upon them, and let
them stand two or three hours ; then beat it ex-
ceeding well ; add to it four ounces of almonds

blanched, and beat as fine as possible, with rose
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To keep French Beans another way.

Make a strong salt and water that will bear
an egg ; set it on the fire; when it boils put in
your beans, and boil them five or six minutes ; take
them out, and lay them on a sieve ; put to your salt
and water a little bay salt, beil it ten minutes, skim
it well, and pour it into an earthen jar to cool and
settle; put your beans into a narrow stopped jar,
and pour the clear liquor over them; tie a calf’s
bladder over them that no air may get in. Put
them in salt and water the night before you use
them, to take out the saltpesa.

B A e

To keep Mushrooms to eat like fresh ones.

Wash large buttons as you would for stewing,
and lay them on sieves with the stalks upwards;
strew over them some salt to fetch out the water;
when they are drained, put them in a pot, and set
them in a cool oven for an hour; then take them
carefully out, and lay them to cool and drain; boil
the liquor that comes out of them with a blade of
mace, and boil it half away; put your mushrooms
into a elean jar well dried ; when the liquor is cold
cover your mushrooms in the jar with it, and pour
over it rendered suet ; tie a bladder over it, and set
them in a dry place, where they will keep very
well most of the winter.

6 R
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To pickie Walnuts.

Gather your walnuts when the sun is upon
them, and before the shell is hard, which you may
kuow by running a pin into them ; put them into
a strong salt and water for nine days, stirring them
twice a day, and chavge the salt and water every
three days; then put them info a hair sieve, and
let them stand in the air till they turn black ; then
put them into strong stone jars, and pour boiling
alegar over them; cover them up, and let them
stand till cold ; then boil the alegar three times
more, and let it stand till it is eold betwixt each
time ; then take as much fresh alegar as will cover
them, boil it up with pepper, cloves, and gin-
ger, a little bag of mustard seed, and a head of
garlic; pour it over your walnuts, and let them
stand till cold ; then tie them over with a blad-
der, and in two months they will be ready for
use.

o«

To pickle Samphire.
» Wash your samphire in sour beer, and put it
in a large brass pan ; dissolve in sour beer a little
bay salt, and twice the quantity of common salt,
put it to your samphire, and fill up your pan
with sour beer; cover it very close, and set it
over a slow fire till it is a fine green ; then put it
in a hair sieve to drain ; put it in jars, and beil
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white wine vinegar, with ginger, pepper-corns,
and a few cloves; pour it hot upon your samphire,
and when cold tie it close down.

[T g o N g o o

To pickle Mangne.w

Take the largest cucumbers you can get, chuse
them a fine green, and heavy, (as those have the
less seeds in) cut a piece out of the side, and take
out the inside very carefully with an apple-scope,
and put them into a large pot with strong salt and
water ; keep stirring them twice a day till they are
yellow ; then take some fresh salt and water, and
scald them twice or thrice a day, till they are a
good green ; take a little alegar and give them a
scald, and whilst they are scalding prepare the
seasoning : Take a pound of brown mustard seed,
a pound of shalots, two ounces of beaten ginger,
a little borseradish cut fine, halfan ounce of cloves,
half an ounce of mace, two ounces of pepper-corns,
and a bead of garlic; fill up your cucumbers, and
sew in the pieces belonging to each; tie them with
Holland twine, and then put them in your jars.
Take as much strong beer alegar as will cover
them, and put in part of your ginger and pepper ;
boil it, and if any of your seasoning is left, put it
in a bag, and boil it with your alegar ; pour it hot
upon your mangoes, and when cold tie them
close up.
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To pickle Onions.

Peel the smallest onions you can get, and put
them into salt and water for two or three days,
changing the water every day; put them in jars,
and pour boiling salt and water over them two or
three times : have some good vinegar, boil it with
ginger, white pepper, and mace ; when the vinegar
is cold pour it upon the onions; if you like the taste
of bay leaves, put a few into every jar, and a spoon-
ful of oil when you make it up; tie bladders over
them. If you wish to have them very white, you
must have double distilled vinegar.

[ i o

To make Indian Pickle.

Take a few white cabbages, cut them in slices;
half a dozen cauliflowers, cut them in pieces; a
few codlin apples, kidney beans, radish pods, a
few nasturtiums, some small cucumbers, shalots or
onions, green plums if you have them; put them
into a large earthen pot, with a quantity of salt
between every layer; cover them well with salt,
and let it stand a day or two till it is quite sodden ;
take it out, and put it in hair sieves for three days
to dry before the fire, or in the sun ; put it intoa
large stone jar, and between every layer put in a
‘handful of mustard seed ; take as much strong
alegar as will cover it well, boil it with two ounces
of black pepper, one of long pepper, two ounces

6 8
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~of ginger, either cut or beat, halfan ounce of cloves,
a spoonful of cayenne, and one ounce of turmeric;
pour it hot upon your pickle, and the next day
boil it again, adding more alegar to it, and a few
“heads of garlic; tie it close down, and keep it well
covered with alegar. You may put to itany thing
that comes in season, only salt it in the same man-
ner as before.

B

To pt"ékk Mushrooms white.

Take small buttons fresh gathered ; take a piece
of flannel, and wet one part of it in milk and water,
and rub them till they are white, and put them into
milk and water as you do them, until you have
done them all; then take some fresh milk and
water, and set it over the fire ; put the mushrooms
in,and let them steam a little over the fire; take
them out carefully into sieves, and then spread them
whilst hot upon flannels, and cover them close up
to keep in the steam, until the pickle is ready.—
Take as much double distilled vinegar as'will cover
them well, boil it with a little mace, white pepper-
corns, and white ginger; put vour mushrooms into
pint bottles with wide necks, and fill up your bot-
tles with the pickle ; when quite cold, put a spoon-

ful of sweet oil into every bottle ; cork your bottles
and tie a bladder over them.

They will look the best in clear flint bottles.
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T'o pickle Mushrooms brown.

Take buttons, and rub them with a flannel
dipped in salt and water ; put them intoa clean pot,
and sprinkle a little salt over every layer; when
you have got a quantity set them over the fire, and
scald them in their own liquor; take offall the scum,
let them stand till the next day, and scald them
again ; skim it well, and then putin alegar accord-
ing to the quantity, and a little pepper and ginger;
put them into jars, and tie them close down, and
they are ready for present use. They are very nice
in beef steaks, mutton chops, &e.

T

To make Mushroom Powder.

Take fresh mushrooms, such as you would like
for stewing, or larger; peel off the out skius, then
take a knife and scrape the red out of the iuside ;
spread them separately on dishes or on tins, and
set them before the kitchen fire to dry; then put
them into a slow oven to be thoroughly dried, but
not to brown them; when quite dry, pound them
in a marble mortar ; when well pounded, put in a
little mace pounded, half a spoonful of cayenne,
and mix it with your powder; put it in small bot-
tles,and cork them close up. It will keep several
years. |
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raw sugar, boil all together over a clear fire ; when
you think it isenough, take a little out and drop it
upon a plate, if it hardens it is enough; grease a
tin and pour it out on your tin ycut it in pieces be-
fore it is too hard.

I g N G aF B T S

To make Boiled Treacle.

Take a pound aud a balf of treacle, and two
ounces of butter; boil it over a clear fire till it is
enough, which you may know by dropping a little
in cold water ; grate the rind of a lemon and put
in, pour it out into a dripping tin well greased,
cut it out when it is hard.

[ T g g g

To make a Tharf Cake.

Take a quarter of a stone of treacle, a pound of
- lard or butter, melt your lard and treacle together;
take three pounds of oatmeal, a quarter of a pound
of carraway seeds, halfa pound of rawsugar, a little
lemon peel cut fine, and a tea-cupful of brandy ;
mix it up with your treacle and butter, make it up
into cakes, lay them upon tins, and bake them, but
not too hard.

il A

To roast Eels or Lampreys, with a pudding in
the belly.

Skin your eels or lampreys, cut off the heads,
take the gut out, and scrape the blood clean from
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the bone ; then make'a good forced meat of oysters
or sh‘l-‘ii‘hps chopped “small; the crumbs of half a
penny loaf, a‘fittle' niitmeg, and lemon peel shred
fine, pepper, salt, and the yoiks of two eggs; put
them in the belly of your fish, sew it up and turn
it round on your dish ; put over it flour and butter,
pour a little water in your dish, and bake. them in
a moderate oven, When it mmes out, iakg the
gravx i’:‘Gm under it, nnd aklm off ihe fat; then
strain lt ihmugha halrméve add fo it a spoonfu[
of lemon pickle, h_m of hrnwmng, a meai spnon?u['
of wait_}ug c&i;ﬁg,%a g!ass of winte wme, one an-'
cﬁuv_?, apfl*a shce of Iemun let i lt bml ten mmutes,
thicken it with huiter and ffnur and send it up in
a sauce boat ; dish your fish, garnish it with lemon
and crisp parsley. L, A

This is a pretty dish for mther corner or side for

a dinner.. 2% 200 53 Baao B,

sl D100 oudy Lo sr o DU b o
.To stm,l?lqgﬁdéﬂ, Plai&, ﬂ;?t, :Solgs 1y
Half fry your fish in three ounces of butter a
fine brown ; then take up your fish, and put'to
your butter a quart of water, and boil it slowly a
quarter of an hour with two anchovies; put in
your fish, and stew them gently twenty minutes ;
then take your fish out, ahd thicken your sauce

with butter and " flour, give ita gentle boil, and
put it through a hair sieve.  Then you must have
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it gruws thick lay |t all over hll ﬂnlnuku hke a
glass; when your dishris full to the brim let it stand
till it is quite cold and stiff; then lay rock candied
sweetmeats upon the top of your jelly, and sheep
and swans to pick at-the myrtle ; stick green sprigs
in two or three places upon the top of your jelly,
amongst your shapes ; it looks very pretty in the
wmiddie of your table: for supper~—Youn must not
put the shapes on your jelly tlll:yﬂu are. gumg‘ to
send it to the tabla. wli a9 - ¥

——

TSy AL AL W

Ta mﬂm a Raelqr Idand.

Makea I:ttle ahﬂ'ﬁummery, and put lt mm ﬁﬁe
fish moulds, wet them before you putitin ;  when it
is stiff turn it out and gild them with guld leaf;
then take &« deep china dish, fill it nearly full of
calf’s foot jelly, and let it stand till it is set ; then
lay ‘on your fishes, and a few slices of red-carrant
jelly, cut very. thin round them ; then rasp a small
French roll, and rub it over with the white of an
egg, and-strew all over it silver bran and glitter
mixed together ; stick a sprig of myrtle /in it, and
put it into the middle of your dish ; 'beat the white
of an egg up to a wery high froth, then hang it on
your sprig of myrtle like snow, and fill your dish
to the brim with clear jelly: when you send it to
the table you must put lambs and ducks upon your
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if you do not want the web to cover the sweetmeats
immediately, set it in & deep pewter dish, and cover
it with a tin cover, and lay a cloth over it to pre-
vent the air from getting to it, and set it before the
fire (it requires to be kept warm, or it will fall)
when your dinner or supper is dished, have ready
a plate or dish the size of your web, filled with
different coloured sweetmeats, and set your web
over if. -
It is pretty for a mlddle, where lhe dmhea are
few, or a corner where the number is large..

P

To apm a Gold Web for mvhihg Sweet-
meats.

Beat four ounces of treble refined sugur in a
marble mortar, and sift it through a hair sieve ;
then put it in a silver or brass ladle, but silver
makes the colour better ; set it over a chaﬁng dlsf]
of charcoal that is hurut clear, and set it on a
table, and turn a tin cover or china bowl upside
down upon the table; when your sugar is melted
it will be of a good colour ; take your ladle off
the fire, and then begin to spin it with a knife
the same way as the silver web; when the sugar
begins to cool and set, putitover the fire to warm
and spin it as before, but do not warm it too often,
as it will furn the sugar a bad colour ; if you have
not enough sugar, clean the ladle before you put
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put to them one ounce of roach allum, set it over.
a gentle fire ; when it is hot take it off and let it
stand till it is quite cold ; then cover it very close,
and hang it a great height over a slow fire ; when
they are green take out the sprigs, and l&}' them
on a sieve to drain; then make a good sirup, and
boil your sprigs in it once a day for three days; put
them in, and keep them in for use. They are very
pretty to stick i in the l’l]lddle ﬂfﬂ preserved umngﬂ',
or garnish a set of salvers.

~ You may preserve green peaae when fhey are
Just mme into pﬂﬂ

Fory
Kl E 4NN
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To dress Macarom tmt]; Pm'mesnn C'ﬂeeae.

. Boil four ounces of macaroni tlll it is quma
tender, and lay it on asieve to dry ; then putit in
a tossing pan, with about a gill of -goqﬁl.ﬁreq,u;w_a{nd
a lump of butter rolled in flour; boil it fi ve minutes;
pourit on a plate ; lay all over it Parmesan cheese,
toasted ; send it to the table on a water plate, for it

soonigrows o0l «Hisid sua e Nage gi swdt

e PR 101 9] o, hoe
Orange Cream.
Take the juiceof four Seville oranges, and the
out-rind of one, pared exceeding fine; puf, them
into a tossing-pan, with one pint of, water, and

eight ounces of sugar ; beat the whites,of five eggs;
7 U
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set it over the fire, and stir it one way tillit grows
thick and white ; then strain it through a gauze
sieve ; stir it till it is cold ; then beat the yolks of
five eggs exceeding well ; put them into your toss-
ing pan, with the cream ; stir it over a very slow
fire till it is ready to boil ; put it in a basin te cool,
and stir it till it is quite cold ; then put it into jelly
glasses; send it in upon a salver, with whips and
jellies.

il W

To make Ox Cheek Soup.

First break the bones of an ox cheek, and wash
it in many waters ; then lay it in warm water, and
throw in a little salt to fetch out the slime ; wash it
very well; then take a large stew pan, and put
two ounces of butter at the bottom ; then lay the
flesh side of the cheek down, adding to it half a
pound of ham cut in slices, and four heads of ce-
lery, pull off the leaves, wash the heads clean, and
cut them in with three large onions, two carrots,
and one parsnip sliced, a few beets cut small, and
three blades of mace; set it over a slow fire half
an hour ; put to it six quarts of water, and let it
stew till it is reduced to two quarts ; take the meat
out carefully ; then strain it thruugh a sieve, and
put in the white part of two heads of celery, and
browning to make ita fine colour: take two ounces
of vermicelli, give it a scald in the soup, and put
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the top of a French roll in the middle of the tureen,
and serve it upon a little toasted bread cut in slices;;
if you choose to pour it on the bread you may.

il A A

To make white Pease Soup.

To four or five pounds of beef and six quarts of
water, put in a little salt; when it boils skim it, and
putin two carrots, three whole onions, a little thyme,
with two heads of celery, and three quarts of old
green pease ; boil them till the meat is quite tender;
then strain it through a hair sieve, and rub the pulp
of the pease through the sieve ; split the blanched
part of three cos lettuces into four quarters, and
cut them about one inch Tong, with a little mint cut
small ; then put half a pound of butter into a stew
pan that will hold your soup ; put the lettuce and
mint into the butter, with a leek sliced very thin,
and a pint of green pease ;stew them a quarter ofan
hour, and keep shaking them about ; then put in a
little of the soup, and stew them an hour longer ;
then put in your soup, and as much thick cream as
will make it white ; keep stirring it till it boils; fry
a French roll in butter a little crisp ; put it in the
bottom of a tureen, and pour your soup over it.

_ Tﬂ'.djrea.is a salt Cod i
- Steep your salt fish in water all night, with
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a glass of vinegar, it will fetch out the salt, and
make it eat like fresh fish ; the next day beil it ;
when it is enough cut it into squares upon your
dish ; then pour egg sauce over it,and a few pota-
toes made rich and smooth with butter and cream ;
send it to table upon a water plate, for it will soon
go cold.

T g g g L

To make rolled Salmon.

Take a side of salmon when split, and the bone
taken out and scalded ; strew over the inside pep-
per and salt, a few chopped oysters, parsley, and
crumbs of bread ; roll it up tight, and putit into a
deep pot, and bake itin a quick oven ; have a little
fennel sauce to pour over it, and send up a boat uf
caper sauce. Garnish with lemon.

Al i A M

To dress Carp the best way, and the sauce.

Kill your carp and save all the blood ; scale
and clean them very well ; have ready some nice
rich gravy, made of beef and mutton, seasoned
with pepper, salt, mace, and onions; strain it
off before you stew your fish in it; boil your carp
first, before you stew it in the gravy ; be careful
you do not boil them too much before you put in
the carp ; then let it stew on a slow fire a quarter
of an hour ; thicken the sauce with a large lump
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of butter rolled in flour; garnish your dish with fried
oysters, fried toast cut three-corner ways, pieces of
lemon, scraped horseradish, and the roe of the carp
cut in pieces,some fried and the rest boiled ; squeeze
the juice of a lemon into the sauce just before you
send it up ; take care fo dish it up handsumely, and
very hot.

L T

To dress a Saddle of Mutton.

Take off the skin and skewer it on again ; put
a paper over it; when enough, take off' the paper
and skin, and roast it a cinnamon brown; make
the dish very hot, and pour a little brown gravy
over it; garnish with horseradish, and send it up
with a plate of currant jelly, and a little red wine
made hot. ) _

A A

To make a Porcupine of the Flat Ribs of Beef.

Bone the flat ribs, and beat it very well with
a paste pin, then rub it over with the yolk of an
egg ; strew it over with bread crumbs, parsley,
leeks, sweet marjoram, lemon peel shred fine,
nutmeg, pepper, and salt; roll it up very close,
and bind it hard ; lard it across with bacon, then a
row of cold boiled tongue, a third row of pickled
cucumbers, and a fourth of lemon peel ; do it all
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over in rows as above, till it is larded all round ; it
will look like red, white, green, and yellow dices;
then split it, and put it in a deep pot, with a pint
of water, lay over it a caul of veal to keep it from
scorching ; tie it down with strong paper, and send
it to the oven ; when it comes out skim off the fat,
strain your gravy into a saucepan, add to it two
spoonful of red wine, the same of browning, one of
mushroom catsup, half a lemon, and thicken it with
a lump of butter rolled in flour, dish up the meat,
pour the gravy on the dish, and lay round forced
meat balls. Garnish with horseradish, and serve it

“P'I-

(W G G o o o G

To make a Hedgehog.

Take a French roll, rasp it, and put itin a
deep pot or basin, pour on it as much sherry as will
cover the roll, sweeten your wine,and keep turning
the roll that it may be steeped all over ; it should
be put in the wine over night, or it will not be suf-
ficiently softened ; take some sweet almonds, cut
them in long thin slices ; take the roll and lay it
on the dish that you intend to send it to the table
upon, stick it all over with the almonds, then pour
over it a good custard, and send it up. Itisa
pretty middle dish for supper. :

e

To stew a Round of Begt‘ o
Take a fine round of beef; skewer the. fnl:
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round as far as you can, season it well over with
cayenne, nutmeg, mace, cloves, and a little white
pepper and salt, and rub your seasoning well in ;
take a long fillet, bind it very well, put it into a
pot that will just bold it, put a pint of water in the
pot, lay over it a little marrow, tie the pot close up
with strong paper, and stew it in a night oven very
well. Before you send it to table cut a thin slice off
the top. Garnish with horseradish.

N

To force a Round of Beef.

Take a good round of beef, and rub it overa
quarter of an hour with two ounces of saltpetre, the
same of bay salt, half a pound of brown sugar, and
a pound of common salt, let it be in it for ten or
twelve days, turn it once every day in the brine,
then wash it well, and make holes in it with a pen-
knife about an inch one from another, and fill one
hole with shred parsley, a second witt’fat pork cut
in small pieces, a third with bread ‘¢rambs, beef
marrow, a little mace, nutmeg, pepper, and salt,
mixed together, then parsley, and so on till you
have filled all the holes ; then wrap your beef in a
eloth, bind it with a fillet, and boil it four hours ;
when it is cold bind it over again, and cut a thin
slice off before you send it to table. Garnish with
parsley and red cabbage. 2
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T'o boil a Tongue.

If your tongue be a dry one, steep it in water
all night, and boil it three hours; if you would
have it eat hot, stick it with cloves ; rub it over
with the yolk of an egg; strew over it bread crumbs;
baste it with butter, and set it before the fire till it
is a light brown. When youdish it up pour a little
brown gravy, or red wine sauce over it, mixed the
same way as for venison ; lay slices of currant jelly
round it.

Al

To boil @ Ham.

Steep your ham all night in water; if it be of a
middle size it will take three hours boiling, and a
small one two and a half; when you take it up,
pull off the skin, and rub it all over with an egg ;
strew on bread crumbs, baste it with butter, and set
it before the fire till it is a light brown ; if it be to
eat hot, garnish with carrots, and serve it up.

a4 A A
M
o To stew Spinage.

Wash your spinage well in several waters; put
itin a cullender;have ready a large pan of boiling
water, and put in a handful of salt; then put in
your spinage, and let it boil two minutes, it will take
off the earthy taste ; then put it into a sieve, and
drain it well ; put a quarter of a pound of butter
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till your pan is full, but take care the walnuts do
not touch each other; (ill your pan with hard water,
put in a little roach allum, and set it over the fire
till the water is very hot, but not to let it boil ; take
it off, and let them stand in the water till it is quite
cold, then set them over the fire again ; when they
are green take the pan off the fire, and when the
water is quiie cold take out the walnuts ; lay them
on a sieve a good distance from each other, have
ready a thin sirup boiled and skimmed ; when it is
pretty cool put in your walnuts, let them stand all
night, the next day give them several scalds, but
do not let them boil ; keep the preserving pan close
covered, and when they look bright and a pretty
colour, have ready made a rich sirup of fine loaf
sugar, with a few slices of ginger, and two or three
blades of mace ; scald your walnuts in it, put them
in small jars, with paper dipped in brandy over
them ; tie them down with bladders, and keep them
for use.

ol i

J T'o candy Angelica.

Take it when young, eut it in lengths, cover
it close, and boil it till it is tender, peel it and put
it in again, let it simmer and boil till it is green ;
then take it up and dry it with a cloth ; to every
pound of stalks put a pound of sugar; put your
stalks into an earthen pan, beat the sugar and
strew over them ; let it stand two days ; then boil it
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till it is clear and green; put it in a cullender to
drain ; beat a pound of sugar to powder, and strew
it on your angelica, as before ; lay it on plates to
dry, and set them in the oven after the pies are
drawn. Three pounds and a half of sugar is enough
to four pounds of stalks:

-

g gV g g g AT

To make an Almond Pudding.

When you make lemon cheesecakes, save a
tea cupful out ; take the crumb of a penny loaf and
steep it in cream ; one ounce of sweet almonds, two
eggs, and a little lump sugar to sweeten it. Mix
the lemon well with these ingredients before you
put itin the cloth; boil it about one hour. Cutsome
ribbon dumplings, and place them round it on the
dish, This makes a most excellent pudding.

wil A A

To refine and cure sour Malt Liquor.

To cure a hogshead of sour ale, take two ounces
of isinglass, dissolve it in two quarts of new ale,
and set it before the fire; then take two pounds
of coarse brown sugar, and boil it in a quart of new
wort, a quarter of an hour ; then put it in a pail,
with two gallons of new ale out of the clear ; whisk
the above ingredients very well for an hour or
more, till it be all of a white froth ; beat very well
one pound of plaister of Paris, and put it into your
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cask, with the fermentation, and whisk it very well
for half an hour, with a strong haund, until you have
brought all the sediments from the bottom of _'fm:r
cask, and it will look white ; if your cask be not
full fill it with new ale, and the fermentation will
have this good effect : The acid part of the ale will
arise to the top immediately, and issue out of the
bung hole, but if the cask be not full, the part that
should fly out will continue in and weaken the body
of the ale; be sure you do not fail filling up your
cask four or five times a day until it has done work-
ing, and all the sourness or white muddy part is
gone ; when it begiuns to look like new tunued ale,
put in a large handful of spent hops, close it up,
and let it stand six weeks;if it be not fine, and
cream like bottled ale, let it stay a month longer,
and it will drink brisk like bottled ale; this is a
very good method, and has been used to ale that
has been both white and sour, and never known to
fail. If you have malt which you suspect is not
good, save out two gallons of wort, and a few hours
before you want it add to it halfa pint of barm, and
when you have tunned your drink into the barrel,
and it has quite done working, make the above
fermentation ; when you have put it in the barrel
whisk it very well for half an hour, and it will set
your ale on working afresh, and when the two gal-
lons have done working white over keep filling up
your barrel with it four or five times a day; let it
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work four or five days ; when it has done working
close it up: If the malt has got any bad taste, or be
in a fluid nature, this will take it off.

CONFECTIONARY.

i

The first process in the art of confectionary is
that of clarifying sugars, which requires great care
and attention, and must be done according to the
following directions:

Break the white of an egg into your preserving
pan, put to it four quarts of water, and beat it up
toa froth with a whisk. Then putin twelve pounds
of sugar, mix all together, and set it over the fire.
When it boils put in a little cold water, and in this
manner proceed as many times as may be neces-
sary till the scum appears thick on the top; then
remove it from the fire, when it is settled take off
the scum, and pass it through a straining bag. If
the sugar should notappear very fine, give it ano-
ther boil before you strain it.—This is the first ope-
ration, having done which you may proceed to
clarify your sugar to either of the following degrees:

L. Smooth or Candy Sugar.—After having
gone through the first process, as before directed,
put what quantity you may have occasion for over
the fire, and let it boil till it is smooth. This you
may know by dipping your skimmer into the sugar
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-and then touching it between your fore-finger and
thumb, and immediately on opening them, you will
observe a small thread drawn between, which will
immediately break, and remain in a drop on your
thumb, which will be a sign of its being in some
degree of smoothness. Then give it another boil-
ing, and it will draw into a larger string, when it
will bave acquired the first degree, from whence
we proceed to

2. Bloom Sugar.—In this degree of refining
sugar, you must boil it longer than in the former
procees, and then dip your skimmer in, shaking off
what sugar you can into the pan; then blow with
your mouth strongly through the holes, and if cer-
tain bladders, or bubbles, go through, it will be a
proof that it has acquired the second degree.

Feather Sugar.—To prove this degree, dip the
skimmer into the sugar when it has boiled longer
than in the former degrees. When you have so
done, first shake it over the pan, then give it a
sudden flirt behind you, and if it is enough the
sugar will fly off like feathers.

4. Crackled Sugar.—Boil your sugar longer
than in the preceding degree; then dip a stick into
it, and immediately put it into a pan of cold water,
which you must have by you for that purpose. Draw
off the sugar that hangs to the stick into the water,
and if it becomes hard, and snaps, it has acquired
the proper degree; but if otherwise, you wmust
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Devices in Sugar.

Steep gum-tragacanth in rose-water, and with
some double-refined sugar make it into a paste ;
colour it to your fancy, and make up your devices
in such forms as you may think proper: you may
have moulds made in various shapes for this pur-
pose, and your devices will be pretty ornaments
placed on the top of iced cakes.

Sugar of Roses in various figures.

Chip off the white part of some rose buds, and
dry them in the sun: pound an ounce of them very
fine ; then take a pound of loaf sugar, wet it in
some rose-water, and boil it {0 a candy height ; then
put in your powder of roses, and the juice of a
lemon ; mix all well together, put it on a pie- plate,
and cut it into lozenges, or make it into any kind
of shapes or figures your fancy may draw. If you
want to use them as ornaments for a dessert, you
may gild or colour them to your taste.

Drying and Candying.

Before you proceed to dry and candy any
kind of fruit, let it be first preserved, and so dried
in a stove or before the fire, that all the sirup may
be totally extracted. 'When you have boiled your
sugar to the candy height, dip in the fruit,and lay
them on dishes in your stove to dry ; then put them
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THE ART OF CARVING.

NOTHING can be more disagreeable fo a person
who is placed at the head of a table, and whose
business it is fo pay the necessary honours to guesis
invited, than to be defective in not being properly
able to carve the different articles provided. From
the want of knowledge in this particular, it must
naturally become no less painful to the person who
undertakes the task, than uncomfortable to those
who are waiting for the compliment of being served.
Abilities and dexterity in this art are striking qua-
lifications in the eyes of every company, and are
material instruments of forming the necessary and

polite graces of the table.

The instructions here laid down by words are
materially enlivened by the representations of the
respective articles described, so that the young and
inexperienced may, by proper attention to the de-
seription and reference to.the plates, soon make
themselves proficients in this useful and polite art.

We shall commence the subject with describ-
ing the method of carving
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A Roast Fowl—See Plate 1st.

IN this plate the fowl is placed in the centre,
and is represented as lying on its side, with one of
the legs, wings, and neck-bone taken off.

Whether the fowl is roasted or boiled, it must
be cut up in the same manner. A roasted fowl is
sent to table nearly in the same manner as a phea-
sant, excepting that the pheasant has the head
tucked under one of the wings, whereas the fowl
has the head cut off before it is dressed. In a
boiled fowl (which is represented in the same plate)
the legs are bent inwards, and tucked into the
belly ; but, previous to its being sent to table, the
skewers are withdrawn. The most convenient
method of cutting up a fowl is, to lay it on your
plate, and, as you separate the joints, in the lines
a, b, d, put them into the dish.

The legs, wings, and merry-thought being
removed, the next thing is to cut off the neck-bone.
This is done by putting in the knife at g, and pass-
ing under the long broad part of the bone in the
line g, b, then lifting it up, and breaking off the
end of the shorter part of the bone, which cleaves
to the breast-bone.  All the parts being thus sepa-
rated from the carcase, divide the breast from the
back, by cutting through the tender ribs on each
side, from the neck quite down to the vent or {ail,
Then lay the back upwards on your plate, fix your
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fork under the rump, and laying the edge of your
knife in the line b, e, ¢, and pressing it down, lift
up the tail of the lower part of the back, and it
will readily divide with the help of your knife in
the line b, e, ¢. In the next place, lay the lower
part of the back upwards on your plate, with the
rump from you, and cut off the side-bones, (or
sidesmen as they are generally called,} by forcing
the knife through the rump bone, in the line e, f,
when your fowl will be completely cut up.

il il il ol

Boiled Fowl—See Plate 1st.

We have before observed, that a boiled fowl is
cut up in the same manner as one roasted. In the
representation of this the fowl is complete, whereas
in the part of the other it is in pnrf dissected.
Those parts which are generally considered as the
most prime are the wings, breast, and merry-
thought, and next to these the neck-bones and
sidesmen. The legs of boiled fowls are more ten-
der than those that are roasted ; but every part of a
chicken is good and juicy. As the thigh-bones of
a chicken are very tender, and easily broken with
the teeth, the gristles and marrow render them very
delicate. In the boiled fowl the leg should be
separated from the drum-stick, at the joint, which
is easily done, if the knife is introduced in the hol-
low, and the thigh-bone turned back from the leg-
bone.
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cutting two or three long slices on each side of the
breast, in the lines a, b, quite to the bone. Cut
these slices from the bone, then take off the leg,
turning the goose upon one side, putting the fork
through the small end of the leg-bone,and pressing
it close to the body, which, when the knife has en-
tered at d, will easily raise the joint. Then pass
the knife under the leg, in the direction d, e. If
the leg hangs to the carcase at the joint e, turn it
back with the fork, and if the goose is young it will
easily separate. Having removed the leg, proceed
to take off the wing, by passing the fork through
the small end of the pinion, pressing it close to the
body, and entering the knife at the notch ¢, and
passing it under the wing in the direction e, d.
This is a very nice thing to hit, and can only be
acquired by practice. When you have taken off
the leg and wing on one side, do the same on the
other. Then cut off the apron inuhe line £, ¢, g;
having done which take off the merry-thought in
the lined¢, h. All other parts are to be taken off in
the same manner as directed for the fowl. A goose
is seldom quite dissected, unless the company is

very large, in which case the above method must be
pursued.

The parts of a goose most esteemed are the
slices from the breast, the fleshy part of the wing,
(which may be divided from the pinion,) the thigh
bone, (or drum-stick as itiscalled.) the pinion, and
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theside bones. If sage and onions are put into the
body of the goose (which is by most approved of)
when you have cut off the limbs, draw it out with a
spoon at the place from whence the apron is taken,
and mix it with the gravy, which should first be
poured boiling hot into the body of the goose.

Some people are particularly fond of the rump,
which, after being nicked with a knife, is peppered
and salted, and then broiled till it is of a nice light
brown ;and this is distinguished by the epithet of @
devil. The same is likewise done by the rump of
a turkey.

e

A Hare.—See Plate 1st.

There are two ways of cutting up a hare, but
the best and readiest way is, to put the point of the
knife under the shoulder at ¢, and cut through all
the way down the rump, on one side of the back-

‘bone in the line g, . When you have done this,
cut it in the same manner on the other side, at an
equal distance from the back-bone, by which means
the body will be nearly divided into three. You
may now cut the back through the spine or back-
bone, into several small pieces, more or less, in the
lines¢, &,  The back is by far the tenderest part,
fullest of gravy, and esteemed the most delicate.
When you help a person to a part of the back, you
must give with it a spoonful of pudding, with which
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the belly is stuffed, below the letter &, and which
may now be easily got at. Having separated the
legs from the back-bone, they are easily cut from
the belly. The flesh of the leg is next in estimation
to the back ; but the meat is closer, firmer, and less
Juicy. The shoulders must be cut off in the circular
dotted line e, f,g. In a large hare a whole leg is
too much to be given to any person at one time, it
should therefore be divided. The best part of the
leg is the fleshy part of the thigh at k, whieh should
be cut off. Some people are fond of the head,
brains, and bloody part of the neck. But before
you begin to dissect the head, cut off the ears at the
roots, as many people are fond of them when they
are roasted crisp. The head must then be divided
in this manner: Put it on a clean pewter plate, so
as to have it under hand, and turning the nose
towards you hold it steady with your fork, so that
it may not slip from under the kunife. You must
then put the point of the knife into the skull
between the ears, and by forcing it down, as soon
as it has made its way, the head may be easily
divided into two, by forcing the knife, with some
degree of strength, quite down through the nose to
a.

The method of cutting up a hare, as here laid
duwn can only be effected when the hare is young.
If it is an old one the best method is to put your
knife pretty close to the back-bone, and cut off the
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leg ; but as the hip-bone will be in your way, turn
the back of the hare towards you, and endeavour to
hit the joint between the hip and the thigh bone.
When you have separated one, cut off the other;
and then cut a long narrow slice or two on each side
of the back-bone, in the direction g, k. Then di-
vide the back-bone into two, three, or more parts,
passing your knife through the several joints of the
back, all which, by a little attention and patience,
may be readily effected.

A Fore Quarter of Lamb.—See Plate 1st.

This joint is always roasted, and when it comes
to table, before you can help any one, you must
separate the shoulder from the breast and ribs (or
what is by some called the coste) by passing the
knife under, in the direction ¢, g,d,e. The shoul-
der being then taken off, the juice of a lemon, or
Seville orange, should be squeezed upon the part it
‘was taken from, a littlesaltadded, and the shoulder
replaced. The gristly part must then be separated
from the ribs in the line f, g, and theun all the pre-
paratory business to serving will be done. The ribs
aregenerally most esteemed, and one, two, or more,
may be easily separated from therestin the line a,b;
but to these who prefer the gristly part, a piece
or two may be cut off in the lines A, 1, &e. If you

8 2 A



Sy . —

186 THE FAMILY FRIEND.

should have a fore quarter of grass-lamb that runs
large, the shoulder when cut off must be put upon
another dish, and carved in the same manuer as a
shoulder of mutton.

v e as et

A Pig.—See Plate'lst.

A pig is seldom sent whole to table, but usually
cut up by the cook, who takes off the head, splits
the body down the back, and garnishes the dish
with the chops and ears.

Before you help any one at table, first separate
the shoulders from the carcase, and then the legs,
according to the direction given by the dotted line
¢,d,e. The most delicate part of a pig is about
the neck, which may be cut off in the linef, g.

The next best parts are the ribs, which may be
divided in the line a, b, &c. and the others are
pieces cut from the legs and shoulders. Indeed,
the bones of a pig are little else than gristle, so that
it may be cut in any part without the least diﬂieulty:
It produces such a variety of delicate bits, that the
fancies of most may be readily gratified.

N S

A Shoulder of Mutton.— Plate 2nd.

This isa very fine joint, and by many preferred
1o the leg, it being very full of gravy, if properly
roasted, and producing many nice bits.
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The figure represents it as laid in the dish with
the back uppermost. When it is first cut, it should
be in the hollow part of it, in the direction a, b, and
the knife should be passed deep to the bone. The
gravy will then run fast into the dish, the part will
immediately open, and many fine slices will be
readily cut fronr it. The prime part of the fat lies
on the outer edge, and is to be cut out in thin slices
in the direction e, /. If many are at table, and
the hollow part cut in the line a, b, is eaten,
some very good and delicate slices may be cut out
on each side the ridge of the blade-bone, in the
direction e, d. 'The line between these two dotted
lines is that in the direction of which the edge,
or ridge of the blade-bone lies, and cannot be cut
across, '

R O W

A Saddle of Mutton—Plate 2nd.

This is by some called a chine of mutton, and
consists of the two loins together, the back-bone
running down the middle to the tail. When you
Carve it you must cut a long slice in either of the
fleshy parts, on the sides of the back-bone, in the
direction @, b. 'There is seldom any great length
of tail left on, but if it is sent up with the tail,
many will be fond of it, and it may be easily di-
vided into several pieces, by cutting between
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separate the meat from the bone. The palate is
also reckoned by some very delicate ; it layspn the
under-side of the roof of the mouth ; it isa wrinkled,
white, thick skin, and may be easily separated from
the bone with a knife, by raising the head with your
left hand. There are also some nice tender bits on
the under-side, covering the under jaw, and some
delicate gristly fat to be pared off about the ear, g.
In the upper jaw is the large tooth behind, which
having several cells, and being full of gravy, is
called the sweet tooth ; but its deliéacy is more in
the name than any thing else. When you serve
any person with a slice of the head, you must in-
quire whether they choose to have any of the tongue
aizd brains, which are generally served up in a se-
parate dish. A slice from the thick part of the
tongue, near the root, is the best.

il

A Leg of Mutton.—Plate 2nd.

A leg of wether mutton, which is by far the
best flavoured, may be readily known by the ker-
nel, or little round lump of fat, just above the
letters, @, e. This joiut, ‘whether boiled or roasted,
is carved in the same manner. The person whu
does this business should turn the joint towards him,
as it here lies, the shank to the left hand; then
holding it steady with his fork, he should eut it
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deep on the fleshy part, in the hollow of the thigh,
quite to the bone, in the direction @, 6. Then will
he cut it right through the kernel of fat called the
pope's eye, of which many are particularly fond.
The most juicy parts of the leg are in the thick part
of it, from the line @, &, upwards, towards e; but
many prefer the drier part about the shank or
knutkle, which some call the venison part, from
its eating so short; but this is certainly the coarsest
part of the joint. The fat lies chiefly on the ridges
e, e, and is to be cut in the direction e, f. In order
to cut down what is by some called the eramp-bone,
and by others the gentleman’s bone, you must take
hold of the shank-bone with your left hand, and
cutting down to the thigh-bone at the point d, then
passing the knife under the cramp-bone, in the
direction d, ¢, it may easily be cut out.
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s i the ehecutmn uf lh:a busmeas, one mry
material consideration is, the proper construction
of your oven, which should be built round, and net
lower from the roof than twenty inches, nor higher
than twenty-four inches. The mouth should. be
small, with an iron door to shut quite close; by
which means Jess fire will be required, it will heat
quicker than a long and. high-reofed oven, and
bake every thing better.

il A A

To make Bread the London way.

- Put a bushel of good flour, ground about five
orsix weeks, into one end of your trough, and make
@ hole in the middle. Take nine quarts of warm
water, (called by the. bakers liquor) and mix it
with one quart.of good yeast; putifinto your flour,

:and stir it well with your bands till it is tough.
Let it stay il it rises as high as it will go, which
:will be in.about an bour and twenty minutes, Be
ccareful -to wateh it when it comes to its height, .and
«do not let it fall. .Then mwake up your dough with

-
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eight quarts wore of warm liquor, and one pound
of salt ; work it well up with your hands, and then
cover it with a coarse cloth or a sack; then put your
fire into the oven, and by the time it is properly
heated, the dough will be ready. Then make your
loaves of about five pounds each, sweep -out your
oven clean, put in your loaves, shut your oven up
close, and two hours and a half will bake them.
Remember that in summer time your liquor be just
blood-warm ; in winter a little warmer; and in
hard frosty weather as hot as you can bear your
hand in it, but not so hot as to scald the yeast, for
should that be the case the whole batch of bread
will be spoiled. A larger or a smaller quantity
may be made in proportion to the rules here laid
down. '

[ g g g g e

To make Leaven Bread.

~ Take a lump of dough, about two pounds of
your last baking, which has been made with yeast,
keep it in a wooden vessel, and cover it well with
flour. The night before you intend to bake, put
this, (which is your leaven) into a peck of flour, and
work them well together with warm liquor. Let
it lie in a dry wooden vessel, well covered with a
linen clothy a blanket over the cloth, and keep it
in a warm place. This dough, kept warm, will
rise again next morning, and will be sufficient teo

9 2p
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mix with two or three bushels of flour, being worked
up with warm liquer, and a pound of salt to each
bushel of flour. When it is well worked, and
thoroughly mixed with all the flour, let it be well
covered with the linen and blanket, until you
find it rise ; then knead it well, and work it up into
loaves and bricks, making the loaves broad, and
not so thick and high as is done for bread made
with yeast. Then put them into the oven,and bake
them as before directed. Always keep hy you tweo
pounds of the dough of your last baking, well
covered with flour, to make leaven to serve from
one baking day to another. The more leaven is
put to the flour, the lighter and more spongy the
bread will be ; and the fresher the leaven the sweeter
it will be.

A .

To make French Bread. |

Lay at one end of your trough balf a bushel of
ihe best white flour, and make a hele in the middle
of it. Mix a pint of good small beer yeast with
three quarts of warm liquor, put it in, and mix it
up well till it is tough: put a flannel over it, and
let it rise as high as it will ; when it is at the height
take six quarts of skimmed milk blood-warm, (the
bluer the better, provided it is sweet,) and a pound
of salt. Instead of working it with your hands, as
you would de for English bread, put the ends of
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your fingers together, and work it over your hands
till it is quite weak and ropy; then cover it over
with a flannel, put your fire into the oven, and
make it very hot. Observe that when you take
the dough out of the trough, you use your hands as
before, or else you will not get it out till it falls,
when it will be good for mothing. Lay it on the
dresser, and instead of a common knife have oue
made like a chopping kuife to cut: it with ; then
make it up into bricks or rolls as you think proper.
The bricks will take an hourand a halfbaking,and
the rolls half an hour. Then draw them out, and
either rasp them with a rasp, or chip them with a
knife, but the former is the most convenient, and is
done with the greater expedition. When you work
it up with the second liquor, you may, if you
please, break in iwo ounces of butter.

o g o o

To make Muffins.

Put into your trough a bushel of fine white
flour ; then take three gallons of milk-warm liquor,
and mix in a quart of mild ale, urgpod_amall_'b,eer
yeast, and balf a pound of salt : stir it wel:l_abqut
for a quarter of an hour, then strain it into the flour,
and mix your dough as light as you can ; let it lie
one hour to rise; then with your hand roll it up,
and pull it into little piéces about the size of a
walnut ; roll them like a ball, and lay them on a
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table, and as fast as you do them put a flannel over
them, and be sure to keep your dough covered.
When you have rolled out all your:dough, begin
to bake the first, and by that time they will be
spread out in the right form. Lay them on your
plate, and as the bottom side begins to change
¢olour, turn them on the other. Be careful that
the middle of your plate is not too hot; if it is,
put a brick- bat or two in the middle of the fire to
slacken the heat. .« -

Oa1-Cakes are m&dg the same way, only use
fine sifted oatmeal instead of flour, and tweo gal-
lons of water instead of three. Whén you pull the
dough to pieces, roll them out with a good deal of
flour ; cover them with a piece of flannel,and they
will rise to a proper thickness. If you find them
too big or too little, you must roll your dough ac-
cordingly.

When you use either muffins or oat-cakes, toast
them on bothsides veryerisp, but do not burn them;
then pull them open with your fingers, and they
will look like a honey-comb. Put in as much but-
ter as you choose ; then clap them together again,
and put them béforethe fire. When you think the
butter is miélted, turn them, that both sides may be
buttered alike, but do not touch them with a knife,
either to siﬂ'ead the butter or cut them open, if

you do they will be very heavy. When they are
buttered, cut them across with a kmfe
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Housekeeper’s Calendar ;
sl ¢ “oR 3
A LIST {'JF- THE 'FARI'(jUE TEIEiEDN.lBLE ARTICLES

For the different Months in the Year.

J ANUARY

Meaf —~Beef mutton lmuse Iamb,veal &pnrk.
Paultry —Pheasauts, partridges, hares, rabbits, -
“quduﬂcks, snipes, turkeys, capons, pullets, fowls,"
chickens, tame pigeouns. ~
Fish.—Carp, tench, perch, lampreys, eels, craw-
tish, cod, soles, flounders, plaice, turbot, thornbacl ;-
skate, sturgeon, smelts, whitings, lobsters, crabs,
prawns, oysters, . g
Vegetables, & c.—Cabbage, savoys, coleworts,
sprouts, brocoli, purple and white,spinage, lettuces, -
cresses, musiard, rapes, radishes, turnips, farragen,:-
sage, parsnips, carrols, potatoes, scorzonera, skir-
ries, cardoons, beets, parsley, sorrel, chervil, celery, -
endive, mint, cucumbers in hothouses, thyme, savo-
ry, pot-marjoram, hyssop, salsifie, Jerusalem arti- -
chokes, asparagus, mushrooms. o
Fruit—Apples, pears, nuts, almonds, agnwcem 5
medlars, grapes.

Y it
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FEBRUARY.

Meat.—Beef, house-lamb, mutton, veal, pork.

Poultry, &c.—Turkeys, capons, pullets, fowls,
chickens, pigeons, pheasants, partridges, wood-
cocks, snipes, hares, tame rabbits.

Fish.—Cod, soles, sturgeon, ﬂuundern, plaice,
turbot, thornback, skate, whitings, smelts, lobsters,
crabs, oysters, prawns, tench, perch, carp, eels,
lampreys, craw-fish.

Vegetables, &c.—Cabbage, savoys, coleworts,
sprouts, brocoli, purple and white, mustard, rapes,
radishes, turnips, tarragon, wint, asparagus, kid-
neybeans, carrofs, parsnips, potatoes, cardoons,
beets, parsley, chervil, endive, sorrel, celery, chard
beets, lettuces, cresses, burpet, tansy, thyme, sa-
vory, marjoram,.

Also may be had, forced radishes, cucumbers,
onions, leeks, shalots, garlic, rocombole, salsifie,
skirrets, scorzonera, Jerusalem artichokes.

Fruif. —Pears, apples, grapes.

[ o W o

MARCH.

Meat.—Beef, pork, mutton, veal, house-lamb.

Poullry, &c.—Turkeys, pullets, capons, fowls,
chickens, ducklings, pigeons, fame rabbits.

Fish.—Carp, tench, turbot, thornback, skate,
eels, mullets, plaice, flounders, lobsters, aolea,
whitings, crabs, craw-fish, prawns. -
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Vegetables, &c.—Carrots, turnips, parsnips,
Jerusalem artichokes, onions, garlic, shalots, bro-
coli, cardoons, beets, parsley, fennel, celery, en-
dive,tansy, rapes, radishes, tarragon, mint, burnet,
thyme, winter-savory, coleworts, borecole, cab-
bages, savoys, spinage, mushrooms, lettuces, chives,
cresses, mustard, put-mnrjuram, hyssop, cucum-
bers, kidneybeans. '

Fruit.—Pears, apples, forced strawberries,

il il

APRIL.

Meat.—Beef, mutton, veal, lamb.

Poultry, & c.—Pullets, fowls, chickens, duck-
lings, pigeons, rabbits, leverets.

Fish.—Carp, chub, tench, trout, craw-fish, sal-
mon, turbot, soles, skate, mullets, smelts, herrings,
crabs, lobsters, prawns.

Vegetables.—Coleworts, sprouts, brcrcuh, spi-
nage, fennel, parsley, chervil, young onions, ce-
lery, endive, sorrel, burnet, tarragon, radishes, let-
tuces, small sallad, thyme, and all sorts of pot herbs.

 Fruit—Apples, pears, forced cherries and apri-
cots for tarts,

[ G o o

_ MAX. ...
Meat.—Beef, mutton, veal, lamb.
Poultry, &c.—Pullets, fowls, chickens, green
geese, ducklings, turkey poults, rabbits, leverets.
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i - =

some peaches, naelnrmm, gmpmﬂmlons, phe-
HPPIEI. : BAME 52 ] | A agil ._-.:_ i 7 Weage AAE X i

JULY “”ﬁ”ij

Mea --Beef muttun vea‘ Ian:ﬁ) buck venison.

Pﬂﬂltry, c}e —Pullets fnwls, chlckens, plaenim,
gI'E«E!l geese, @cklmgs Fturkey puults, du{:ks,
young partridges, pheaaants, wheat | ears, pfuvera-’
levereta rabbits.

Flsfi-—ﬂod haddock, mu]lets mackerel tem:h
plke, herrings, soles, platce ﬂuunders, eels, }uh-
stem, skatea thuruback salmon, carp, prawns,
crawfish. |

Fegetables, &c.—Carrots, turnips, poiatues,
radi-es, onions, garlick, rocombole, scorzonera,
salsifie, mushrooms, cauliflowers, cabbages,sprouts,
artichokes, celery, endive, finocha, chervil, sorrel,
purslane, lettuce, cresses, all sorts of small sallad
herbs, mint, balm, thyme,all other pot herbs, !u-*.'nsa,
beans, kidneybeans.

- Fruit—Pears, apples, cherries, peachaa.lqec-
,tarmga, plums, apricots, gooseberries, strawberzies,

raspberries, melons, pineapples. 285 iNaliciit
At : > LA oy 8
¥ e .4 AUGUST. ..

Heﬂi.—-B&af mutton, veal,lamb, banﬁenlmn.

- Pouliry,—Pullets, fowls, chickens, green geese,

turkey poults; ducklings, grouse, leverets, rabbits,

pigeons, pheasants,wild ducks, wheat ears; plovers.

- Fish,—Cod, haddock, flounders, plaice, skate,
9 2c¢
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thornback, - mullets, mackerel;, herrings, pike,
carp, eels, lobsters, crawfish, prawns; oysters.
Vegetables, &c.~Carrots, turnips,  potatoes,
radishes, onions, garllék shalots, scorzonera, sal-
sifie, pease, beans, kidneyheans, mugh,runm, arti-
chokes, mhlmge,cauhﬂawera sprouts, beets p&lerg,
endive, finocha, parsley, lettuces, all mrt;ufqma!l
sallad , thyme, savory, mar.]uram, afl auﬂs qf ﬂreet
herbs. _ e o
Fruit. —Peacheu, neetarmea, p‘luma,} cl,lerrlgﬁ,
apples, pears, grapes, ﬁ,ga, !ﬁlbﬁrjl, mullmrﬂes,
strawberries, guoaeberrles, eqrranla, melanq,_ PIBE..-
apples.

3 eold A _EaiRg |

_ BEPTEMBEB bt o0
Meat.—Beef, mutton, 1ainb %al pork buck
venison. | '

- Poultry, :i'c —Geese, tu rkays’,‘tenls, pigeons,
hrku, pulle’ts fowls, hares, rabbits chmkens,ducku,
pheasants; partridges. 45 Lo

Fish.—Cod, haddock, ﬂnunders, plau:e, thorn-
back, skate, soles, ﬂlmnn mrp, iench, p‘llre, iob-
sters, oysters, -~ - ¥

Vegetables —-Carrots, turnijm, potatoes, shalots,
onions, leeks, garlick, scorzonera, salsifie, pease,
beans, kidneybeans, mushrooms, artichokes, kab-
bage, sprouts, cauliflowers, cardoons, endive, ce-
lery, parsley, finocha, lettuces, and smallsallad,

chervil, sorrel, beets, thvme, and all mrlnﬁmp
herbs.
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Fruit,—Peaches, plums, apples, pears, grapes,
walnuts, filberts, hazel nuts, medlars, quinces, la-
mulm, currants, cherries, melons, pine applﬁ

VBT it duib o

CTOBER.
Mmt’,;.Beﬁf m?ﬁinn? lanﬂ:v veal pnrlt ﬁ{ge

%eﬁi%ﬁn; o PhidIGe. Mo

Pauw t’iﬁ: ZGeéese, turkeys, plgem‘ls, pullé‘ts
fowls, chickens, rabbﬂa,w’ﬂd ducks, teals, | mdgéuns,
woodcocks, smpes, larks dutterela,hares,pheatﬁ}:ta,
partridges, ' VS r iy
~'Wish.—Doéreés, halibut, bearbet, smelts ”‘ﬁrﬁl‘a
gudgenhs,‘pﬂcei'ﬁﬂi”tench ‘perch, mfmon, fr%
lobsters, cockles, muscles, oysters, i

Vegetables, &ec~—~Cabbages, sprouts, cauli-
flowers, artichokes, carrofs, parsnips, - turnipsy po-
tatoes, skirrets, salsifie, scorzonera, leeks, shalots,
garlick, rocombole, celery, endive;cardoons; cher-
yil, finocha, chard beets, corn satlad, lettuce, all
‘surta of young sallads, thyme, m,wry,, all .sorts; of
pot herbs. ; d B 4
- Fruit—Peaches, grapes, ﬁgs, med lnn,aerrm,
qumcea, black and white bullace, waluuta, filberds,

! L BYRMEON 0D

wel' nu“’ pears, app]Eﬂ' P~ P 1‘:'.; q
saec odvle T NOVEMBERS: #3s!

i -Meat.—Beef, mutton, veal, hdmeiﬁrmb doe
-yenison. '

Poultry, cf'e.-—-ﬁeese tul’kej's, foﬁlu, ¢hickens,
pnuﬁﬂ, pigeons, wild ducks,- teals, widgeons,
woodcocks, snipes, larks, dotterels, hares, rabbits,
partridges, pheasants.
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—

Fish—Gurnets, dorees, salmontrout, smelts,
gudgeons, lobsters, halibut, bearbet, nnlnmn Earp,
pike, tench, oysters, cockles; museles. -~

Vegetables, &c.—Carrots, turnips, parsnips, po-
tafoes, skirret, salsifie, scorzonera, onions, leeks,
shq]uts‘, rocombole, Jerusalem artichokes, cabbage;
cauliflowers, savoys, sprouts, colewarts, spinage;
chard beets, cardoous, parsley, eresses;” e&ﬁhﬁ

chervil, lettuces, all sorts of sallad herbs fh;lng
and all pot herbs,

{4 e lﬁ-‘

Frmt —Pears, apples, bullace, ch@gputs_t L;;::L

n.ts, waluuts, medlars, Services, grapes. o sulon: i
fr-ﬁrur

DECEMBER. -5 0¢ shomal & s80
Meaf —Beef, m,utiun, veal, hnuae-lamhg pm‘kf
du-e venison. - ravil O onill
~Poultry, &c.—Geese, iurke;s,plﬁléis, ﬂigé&ﬁ%{ |
capons, fowls, chickens, hares, rabhnfa wxﬁoiﬁqckpv
snipes, larks, wild ducks, teals, w;dggpnq} dqtt.e-g
rels, partridges, pheasants. sHisin 4 s
- Fish—Turbot, gurnets,. sturgeon, hulﬂ:m!ﬂ?
bearbet, smelts, cod, codlings, soles, carp, gtid-
geons, eels, cock les, muscles, oysters,’ duﬂeés 3
Vegetables, & c. mCabbage mvuya,gropg]h, pg{y;
p]e and white, carrots, parsnips, turnips, lettuces;
cresses, small sallad, potatoes, skirrets, scorzonera,
salsifie, leeks, onions, shalots, cardoons, forced &a-*
paragus, garlic, rocombole, celery;” endive, beets,
spmage, parsley, thyme, and all sorts of pp‘t herb&
_Fruit.—Pears, apples, medlars, services, ches-
nufs, walnuts, hazel nuts, grapes.



















































