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PREFACE.

IT is not doubted, but the candid reader
will find the following book in correspond-
ence with the title, which will supersede

the necessity of any other recommendation
that might be given it.

As the compiler of it engaged in the
undertaking at the instance and impor-
tunity of many persons of eminent ac-
count and distinction, so she can truly
assure them, and the world, that she has
acquitted herself with the utmost care and

Jidelity.

And she entertains the greater hope
that her performance will meet with the
kinder acceptance, because of the good
opinion she has been held in by those, her
ever honoured [riends, who first exciied
her to the publication of her book, and
who have long been eye-witnesses of her
skill and behaviour in the business of her
calling.
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INTRODUCTION."

ANY friends to this publication having repeatedly
exprefled their defires of knowing the particular
months when river-filh fpawn, and are moft in feafon ;
the Editor of this work, ever ready to attend to the
kind hints which are offered for its improvement, and
imprefled with the deepeft fenfe of gratitude to the
public, for their favourable reception of the very nu-
merous impreflions of the work, fubmitsto their can-
dor, the beft anfwers, as fuited to the rivers Aire and
Wharfe, which he hath been able to procure to their
requelts ; and the befl information, in fuch other par.
ticulars, as, he apprehends, may be ufeful.

- BARBEL.—Thi- fifh {pawns at the latter end of
April, orin the beginning of May; begins to be in
feafon about a month after, and continues in feafon

till the time of fpawniug returns. It is- very bony

and coarfe, and 1s not accounted, at any time, the
beft fifh to eat either for wholefomenefs or tafte ;*
but the {pawn is of a very poifonous nature. When
it is full of fpawn, in March and April, it may bedo
eafily miftaken for Tench, if the barbs or wattels,
under the head, are carefully cut off; and (if the
fame art is taken to difguife it) its fine cafe and hand-
fome fhape, during the reft of the year, give it fo

i
- —-— = —_—

* [Hawkins, the editor of Walton’s Complete Angler, obe
ferves, p. 217, Note, That ¢ though the fpawn of Barbel is
¢ known to be of a poifonous nature, yvet it is often taken, by
¢ country people, medicinally, who find it at once a moft
powerful emetic and cathartic. And, notwith{tanding what
is {aid of the wholefomenefs of the flefh, with fome conftito-
tions it produces the fame cfle@s as the fpawn. About the
month of September, in the year 1754, a fervant of mine,
who had eaten part of a Barbel, though as I had cautioned
him, he abflained from the fpawn, was feized with foch

a violent purging and vomiting as had like to have coft him
his life.”

" s o m o m A B R A




INTRODUCTION. v

» near a refemblance to Grayling, that it is very com-
mon to impofe it upon the public, for the one or the
other, as the different feaflons give the proper oppor-
tunitics. The public, therefore, cannot be too much
warned of the danger attending fuch deceir 5 and the
prudent matron, houiekeeper, or cook, cannot ex-

" amine with too much care, whether tne fkin, under
the chaps of fuch fifh as are purchafed for Tench or

_Grayling, be perfeétly whole ; fince, if they are Bar-
bel, there will be four flight wounds under the head
or chaps of each filh, by the barbs or wattels beng
cut off. Forif it i1s ferved up to the table for Tench,
the [pawn may prove fatal to the perfon who eats 1t ;
and, at the belt, whether it 13 drefled as T'ench or
Grayling, the free eating of the FLESH (1if we may
be allowed the expreffion) may be attended with dif-
agreeable, 1f not cangerous confequences. It will
appear below, that LUench fpawn in July, we mult,
therefore, remark further, that if any fith is {old for
Tench in March and April, and proves to be full of
{pawn, it cannot be T'ench, but is a cheat upon the
purchaler, and muft be Barbel.

BLEAK.—The time of its fpawning is very un-
cprtain, and the fifh is very little regarded at any
time.

BREAM-—i{pawns in the beginning of July, but
15 molt in feafon in June and September.

CARP.—This hih i1s faid to breed two or three
times in a year, but the chief time of fpawning is in
May. It is, indeed, rather a pond, thana river fith ;
and a well fed fifh is at all times a delicate difh.

CHU B—{pawns in March, but is beft in {eafon
about Chriftmas. "T'he {fpawn is excellent, and very
wholefome.

A 3



VI INTRODUCTION.
DACE—fpawns about the middle of March, are:

in feafon about three weeks after ; they are not very
good till about Michaelmas, and are the beflt in
Febroary .+ | '

EELS—are equally in feafon all the year. The
bright Silver Eels, which are bred in clear rivers and
ftreams, are in great efteem. Thofe which are caught
in ponds, or waters of a flow courfe, whofe bottoms
are rather inclined to earth and flime, than gravel,
are at the belt infipid, and very frequently tafte of the
very mud in which they have been bred.

GUDGEONS—f{pawn in May, and once or twice
more during the {ummer. Are in feafon all the
year, except two or three weeks after every fpawning
time.

GRAYLING or UMBER.—This excellent fifh
fpawns m May, is in feafon all the year, but in the
greateft perfe€tion in December. See the oblerva-
tions upon Barbel.

PERCH.—T'his nutritious and wholefome fith 1s

in feafon all che year, but moft fo in Auguft and Sep-
tomber. §

—_—

4 The people who live not far from the rivers where Dace
or Roach arc caught, bave a method of drefling the larger fort,
which, is faid, renders them very pleafant and favounry food 5 1t
is as follows ; without {fcaling the filh, lay them on a gridiron,
as foon after they are taken as you can, over a flow fire, and
ftrew on them a little flour; when they begin to grow brown
make a flit, not more than fkin decp, in the back, from head
to tail,and lay them on again ; when they are broiled enough,
the fkin, frales and all will pael off, and lecave the fieth, which
will have become very firm, perfeétly clean, then open the
belly, and take out the infide, and ufe anchovies and buttes
for fauce.

§ The following reccipt for dreffing a large Trout or Perch
in the Yorkfhire manncr, is efteemed an excellent one; Take




INTRODUCTION. vii

POPE, or RUFF, or BARCE.—This fith fpawns

in April, and is in feafon all the year; no fifh that
{wims is of a pleafanter tafte.
PIKE —The time of breeding or {pawning i1s
‘ufually in April; he is in {eafon all the year, but the
fatteft and beft fed in autumn, though in moft general
‘ufe in the fpring. |

RO ACH-— fpawn about the latter end of May,
when they are {cabby and unwhole{lome, but they are
again in order in about three weeks, and continue in
feafon till the time of {pawning returns, The {pawn
15 excellent. TFor the manner of drefling, fee Dace.

SALMON—is in {fcafon from the middle of No-
vember to the middle of Auguft. |

SALMON-SMELT—is in feafon all the year.

TENCH.—This pleafant tafted fifh {fpawns in Ju-
ly, 1sin {cafon all the year, but moft valued in the fix
winter months. See the obfervations upon Barbel.

TROUT.—Thisbeautiful and delictousfith fpawns
in Oétober and November, and is not of any value
till the latter end of March, but continues afterwards
in {cafou till the fpawning time returns. It is in the
higheft perfeciion, and of the moft dclicate tafte, in

May and June. For the method of drefling, fee
Perch.

the fith as foon as poflible after they are caught, wipe them
well with a foft dry cloth, wrap a little of the cloth about
your fingér, clean out the throat and gills very well, (you mu(t
not fcale or gut the fith, or ufe any water about them) then
lay them "on a gridiron over a clear fire, and turn them fre-
quently. When they are enough, take off their heads, to
which you will find the guts have adhered, then put a lump
of butter, fcafoned with falt, into the belly of every fith ; fo
ferve them vp. Molft people eat them with their own gravy;
but if youufc any fauce, ferveit up in a boat,
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ENGLISH HOUSEWIFERY.

1. o make Vermicelli Soup.

"T'AKE a neck of beef, or any other picce, cut off

fome flices, and fry them with butter till they are
very brown ; wafh your pan out every time with a
little of the gravy ; you may broila few flices of the
beef upon a gridiron ; put all together into a pot, with
a large onion, a little {alt, and a little whole pepper ;
let it ftew till the meat is tender, and fkim, off the fat
in the boiling ; then ftrain it into your difh, and boil
four ounces of vermicelli in a little of the gravy till it
1s foft. Add a little ftewed fpinage; then put all
together into a difh, with toafts of bread ; laying a
little vermicelli upon every toait. Garnifh your difh

with creed rice and boiled {pinage, or carrots fliced
thin. ;

2. Cucumber Soup. _
Take a houghill of beef, break it fmall, and put

it into a ftew-pan, with part of a neck of mutton, a
little whole pepper, an onion, and a little falt ; co-
ver 1t with water, and let it ftand in the oven all
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night, then ftrain it and take off the fat; pare fix or:|"
cight middle-fized cucumbers, and flice them not very
thin, ftew them in a little butter and a little whole: |’
pepper ; take them out of the butter and put them
mnto the gravy.  Garnifh your difh with rafpings of '
brlelad, and {erve it up with toafts of bread or French
roil.

3. To make Hare Soup.

Cut the hare into {mall pieces, wafh it and put it
into a ftew-pan, with a knuckle of veal; putinit a
gallon of water, a little falt, and a handful of {weet
herbe ; let it ftew till the gravy be good; fry a little
of the hare to brown the foup; you may put in it
fome crulls of white bread among the meat to thick-
en the foup; put it into a difh, with a hittle ftewed
{fpinage, crifped bread, and a few force-meat balls.
- Garnifh your dith with boiled {pinage and turnips,
cut in thin {quare {lices.

4. 1o make Green Peas-Soup.

Take a neck of mutton, and a knuckle of veal,
make of them a little good gravy ; then take half a
peck of the greenelt young peas, boil and beat them
to a pulp in a marble mortar; then put to them a hit-
tle of the gravy ; ftrain them through a hair fieve to
take out all the pulp 3 put all together, with a littl_c
falt and whole pepper; then buil it a little, and if
you think the foup not green enough, boil a ha:idml
of [pinage very tender, rub’it through a hair fieve,
and put it into the foup, with one bandiul of whe:ﬂat
flour, to keep 1t from running: you moil not let it
boil after the {pinage is put i, it will difcolour 1t ;
then cut white bread in little diamounds, fry them in
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‘butter while crifp, and put it into a difh, with a few
'whole peas. Garnifh your difh with creed rice, and
'red beet-root.

You may make afparagus foup the fame way, only
-add tops of afparagus, inftead of whole peas.

5. To make Onion Soup.

Take four or five large onions, peel and boil them
in milk and water whillt tender, (fhift them two or
three times in the boiling) beat them in a marble
mortar to a pulp, and rub them through a hair fieve,
and put them into a little {weet gravy : then fry a
few {lices of veal, and two or three flices of lean ba-
c¢on ;3 beat them in a marble mortar as {mall as force-
meat ; put it into your {tew-pan with the gravy and
onions, and boil ‘them; mix a fpoonful of wheat
flour with a little water, and put it into the foup to
keep it from running ; ftrain all through a cullender,
fealon it to your talte; then put into the difh a little
{pinage ftewed in butter, and a little crifp bread ; {o
ferve 1t up.

6. Common Pcas-Swep in HWVinter.

Take a quart of good boiling peas, which put into
a pot with a gallon of foft water whilt cold; add
thercto a little beef or mutton, a httle hung beef or |
bacon, and two or three large onions ; boil all toge-
ther while your {oup 15 thick ; falt it to your talte,
and thicken it with a little wheat flour 3 ftrain it thro’
a cullender, boil a little celery, cut it in fmall pieces,
with a little crifp bread, and crifp a little ([pinage as
you would do parfley, then put it in a difh, and ferve

it up.  Garnifh your difh with rafpings of bread.
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7. 10 make Peas-Soup in Lent.

Take a quart of peas, put them into a pot with a1}’
gallon of water. two or three large onions, half a
dozen anchovies, a little whole pepper and falt : boil |
all together whilft your foup is thick ; ftrain it into
a ftew.pan through a cullender, and put fix ounces of |
butter (worked in flour) into the foup to thicken it ;
alfo put in a little boiled celery, ftewed fpinage,
crifp bread, and a little dried mint powdered ; fo
ferve it up.

8. Craw-Fish Soup.

Take a knuckle of veal, and part of a neck of
mutton to make white gravy, putting in an onion, a
little whole pepper and falt to your taite; then take
twenty craw-fifh, boil and beat them in a marble
mortar, adding thereto a little of the gravy ; ftrain
them and put them into the gravy ; alfo two or three
pieces of white bread to thicken the {oup; boil
twelve or fourteen of the {malleft craw-fith, and put
them whole into the difh, with a few toails, or French
rolls, which you pleafe ; fo ferve ic up.

You may make lobfter foup the fame way, only
add into the foup the feeds of the lobiter.

9. 1o make Scotch Soup.

Take an houghill of beef, cut it in pi::c:cs,‘ with
part of the neck of mutton, and a pound of I'rench |
barley ; put them all into your pot, with hix quarts
of water; let'it boil till the barley be foft, then put
in a fowl'; as foon as it is enough, put in a handful
of red beet leaves or brocoli, a handful of the blades
of onions, a handful of {pinage, wathed and fhred
very {mall ; only let themm have a httle boil, elfe 1t
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will {poil the greennefs. Serve it up with the fowl
ina difh, garnifhed with rafpings of bread.

10. 70 make Soup without Water.

Take a fmall leg of mutton, cut it in {lices, {eafon
iit with a little pepper and falt; cut three middhing
{turnips in round pieces, and three {mall carrots fcrap-
red and cut in pieces, a handful of fpinage, a little
‘parfley, a bunch of {weet herbs, and two or three
. cabbage lettuces ; cut the herbs pretty {mall, lay a
row of meat anda row of herbs; put the turnips and

carrots at the bottom of the pot with an onion, lay at
the top half a pound of {weet butter, and clofe up the
pot with coarfe pafte ; then put the pot into boiling
water, and let 1t boil for four hours ; or in a flow
oven, and let it ftand all night; when it 1s Enﬂugh
drain the gravy from the meat, fkim off the fat, then
put it into your difh with fome toafts of bread, and a
little ftewed fpinage ; fo ferveit up.

11. 70 stew a Drisket of Becef.

Take the thin part of a brifket of beef, fcore the
{lkin at the top ; crofs and take off the under fkin,
then take out the bones, feafon it highly with mace,
a little {alt, and a little whole pepper, rub it on both
fides, let it lay all night, make broth of the bones,
fkim the fat clean off, put 1n as much water as will
cover it well, let 1t ftew over a flow fire four or five
llUlI!"ﬁ, with a bunch of {weet herbs and an onion
cut 1A quarters; turn the beef over every hour, and
when you find it tender take it out of the broth and
drain it very well, having made a little good ftrong
grd'-"}'-

B
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A

A ragout with {wect-breads cut in pieces, pallets: |’

tenderly boiled and cut in long pieces ; take truffies,,

morels and mufhrooms, if you have any, with a little: |
claret, and throw in your beef, let it ftew a quarter:f
of an hour in the ragout, turning it over fometimes,, |*
then take out your beef, and thicken your ragout:|’
with a lump of butter and a little flour.—Garnifhi}"
your difh with horfe-radifh and pickles, lay the ra..|
Fmt round your beef, and a little upon the top; fo:|*

erve 1t up.

12. 76 stew a Rump of Becf:

Take a fat rump of young beef and cut off the fag:
end, lard the low part with fat bacon, and {tuff the:
other part with fhred parfley ; put it into your pan.
with two or three quarts of water, a quart of clartt,
two or three anchovies, an onion, two or three blades
of mace, alittle whole pepper, and a bunch of {weet
herbs; ftew it over a flow fire five or f{ix hours, turn-.
ing it feveral times in the ftewing, and keep it clofe:
covered ; when your beef is enough take trom 1t the:
gravy, thicken part of it with a lump of butter and
flour, and put it upon the difh with the beef. Gar-
nith sthe dith with horfe-radifh and red beet root.
There muft be no falt upon the beef, only falt the
gravy to your talte.

You may ftew part of a brifket, or an ox-check,.

the {ame way.
18. To make Olizves of beef.
Take fome f{lices of a rump (or any other tender
picce) of beef, and beat them with a paite-pin, fea-

fon them with nutmeg, pepper and {alt, and *rub
them over with the yolk of an egg; make alittle

= - —— -
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orced-meat of veal, beef-fuet, a few bread crumbs,
‘weet herbs, a little fhred mace, pepper, falt, and
.wo eggs, mixed all together; take two or three
lices of the beef, according as they are in bignefs,
and a lump of forced-meat the fize of an egg; lay
+|your beef round it, and roll it in part of a kell of
tfveal, put it into an earthen difh, with a little water,
.§2 glals of claret, and a little onion fhred {mall ; lay
upon them a little butter, and bake them in an oven
bout an hour; when they come out take off the fat,
nd thicken the gravy with a little butter and flour 3
fix of them are enough for a fide dith. ~ Garnifh the
difh with horfe-radifh and pickles.

~ You may make olives of veal the fame way.

14. 7o fry Beef Steaks.

Take oyour beef-fteaks and beat them with the
| back of a kuife, fry them in butter over a quick fire,
| that they may be brown before they be too much
| done 3 when they are enough put them into an earth-
en pot whillt you have fried them all; pour out the
fat, and put them into your pan with a little gravy,
an onion fhred very {mall, a {fpoonful of catchup. and
a little falt; thicken it with a little butter ana flour,
the thicknefs of cream. Garnith your difh with
pickles.

Beef-fteaks are proper for a fide difh.

e b -t LR =T

15. Becf-Steaks another way.

Take your beef-lteaks and beat them with the back
of a knife, ftrew them over with a little pepper and
falt, lay them on a gridiron over a clear fire, turning
them whilit enough ; fet your difh over a chafing-difh
of coals, with a little brown gravy ; chop an onion

B 2
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or fhalot as {mall as pulp, and put it amonght the:
gravy ; (if your fteaks be not over much done, gravy-
will come therefrom) put it on a difh and fhake it:|
all together. Garnifh your difh with fhalots and!|
pickles.

16. A Shoulder of Muttun forced.

Take a pint of oyfters and chop them, put in a
few bread crumbs, a little pepper, fhred mace, and!
an onion, mix them all together, and ftuff your:
mutton on both fides, then roaft it at a flow fire, and |
bafte it with nothing but butter ; put into the drip-.
ping-pan a little water, two or three fpoonfuls of the
pickle of oyiters, a glafs of claret, an onion fhred .
fmall, and an anchovy ; if your liquor walte before
your mutton is enough, put in a little more water;
when the meat is enough, take up the gravy, fkim
off the fat, and thicken it with flour and butter ; then
ferve it up. Garnifh your difth with horfe-radifh and
pickles. ‘

17. 7o stew a Fillet qf Mutton.

Take a fillet of mutton, ftuff it the {ame as for a
fhoulder, half roaft it, and put it inte a ftew-pan
with a little gravy, a jill of claret, an anchovy, and
a fhred onion ; you may put in a litile horfe-radith
and fome mufhrooms ; ftew it over a {low fire while
the mutton is enough ; take the gravy, fkim oft the
fat, and thicken it with flour and butter ; lay force-
meat balls round the mutton.  Garnifh your difh with
horfe-radith and mufhrooms.

It is proper either for a fide difh or bottom difh ;
if you have it for a bottom difh, cut your mutton
into two fillets.




17
18. o Collar a Breast of Mutton.

Take a breaft of mutton, bone it, and feafon it
with nutmeg, pepper and falt, rub it over with the
yolk of an egg ; make a little forced-meat of veal or
mutton, chop it with a little beef.fuet, a few bread-
crumbs, {weet herbs, an onion, pepper and {falt, a
little nutmeg, two eggs, and a {poonful or two of
cream ; mix all together, and lay it over the mutton,
roll it up and bind it about with coarfe incle, put it
Into an earthen difh with a little water, dredge it
over with flour, and lay upon it a little water ; it
will require two hours to bake it. When it 1s
enough, take up the gravy, fkim off the fat, put in
an agnchovy and a {poonful of catchup, thicken 1t
with flour and butter; take the incle from the mut-
ton and cut it into three or four rolls ; pour the fauce
upon the difh, and lay about it forced-meat balls.
Garnith your difh with pickles.

It 1s either proper for a fide or bottom difh.

19. 7o Collar a Breast of Muwtton another
I} ay.

Take a brealt of mutton, bone it, and feafon it
~with nutmeg, pepper and falt ; roll it up tight with
coarfe incle, aud roaft it upon a f{pit; when 1t 15
enough lay it whole upon the dith.  Then take four
or fix cucumbers, pare them and cut them i {lices,
not very thin ; hkewife cut three or fourin quarters
length way, ftew them in a little brown gravy and a
lictle whoie, pepper 3 when they are enough, thicken
thr;n with flour and butter the thickunels of cream ;
{o derve it vp.  Garaith vour difh with horfe-radifh.

B 3
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0. To Carbonade a Breast of Mutton.

Take a brealt of mutton, half boil it, nick it
acrofs, feafon it with pepper and falt : then broil it
‘before the fire whilft it be enough, ftrinkling it over
with bread crumbs; let the fauce be a little gravy
and butter, and a few fhred capers: put it upon the
difh with the mutton, Garmfh it with horfe-radifh
and pickles.

This s proper for a fide difh at noon, or a bottom
difh at night.

21. A Chine of Mutton roasted with

stewed Celery.

Take a loin of mutton, cut off the thin part and
both ends, take offthe fkin,and fcore it in the roait-
ing as you would do pork ; then take a little celery,
boil 1t, and cut it in picces about an inch long, put
to it a little good gravy, whole pepper and f{alt, two
or three fpoonfuls of cream, and a lump of butter,
fo thicken it up, and pour it upon your difh with
your mutton. L'his is proper for a fide difh.

22. Mutton Chops.

Take a leg of mutton half roafted, when it 1z cold
cut it in thin pieces as yon would do any other meat
for hathing, put it into a {tew-pan with a little water
or {mall gravy, two or three fpoonfuls of claret, two
or three fhalots fhred, or onions, and two or -three
fpooufuls of oyiler pickle; thicken 1t with a little
flour, and fo ferve it vp. Garnith your dith with
horfe-radifh and pickles.

You may do a fhoulder of mutton the {ame way,
only boil the blade bone, and lay it ir the middle.
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03." A4 forced Leg of Mutton.

Take a leg of mutton, loofe the fkin from the
. meat, be careful you do not cut the fkin as you loofen
it 3 then cut the meat from the bone, and let the
‘bone and fkin hang together, chop the meat fmall,
with a little beef-fuet, as you would do faufages ;
feafon it with nutmeg, pepper and falt, a few bread
‘crumbs, two or three eggs, a httle dried {age, fhred
parfley, and lemon-peel ; then fill up the fkin with
forced-meat, and lay it upon an earthen dith: lay
upon the meat a little flour and butter, and a little
water in the difh : it will take an hourand a half bak-
ing ; when you dith it up lay about it either mutton
or veal collops, with brown gravy fauce. Garnifh
your difth with horfe-radifh and lemon. You may
make a forced leg of lamb the {fame way,

24. 1o make French Cutlets of Mutton.

Take a neck of mutton, cut it in joints, cut oft
the ends of the’long bones, then fcrape the meat
clean off the bones about an inch, take a little of the
infide of the meat of the cutlets, and make it into
forced-meat ; feafon it with nutmeg, pepper and falt ;
then lay it upon your cutlets, rub over them the yolk
of an egg, to make it ftick; chop a few {weet herbs,
and put to them a few bread crumbs, alittle pepper
-and {alt, and ftrew 1t over the cutlets, wrap and them
i double writing-paper ; either broil them before
the fire or in an oven, half an hour will do them;
when you difh them up, take off the out-paper, and
fet in the midft of the difh a little brown gravy in a

~china bafon; you may broil them without paper, if
you pleafe.
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25. To fry Mutton Steaks.

Take a loin of mutton, cut off the thin part, then:
cut the reft into fteaks, and flat thiem with a bill;,
feafon them with a little pepper and falt, fry them:
in butter over a quick fire; as you fry them put:
them into a ltew-pan or earthen pot, whilit you have:
fried them all; then pour the fat out of the pan, put:
in a little gravy, and the gravy that comes from the:
fteaks, with a {poonful of claret, an anchovy, and!
an onion or a fhalot fhred ; fhake up the fteaks in|
the gravy, and thicken it with a little flour ; fo ferve:

them up. Garnith your difh with horfe-radifh and
thalots.

26. To make artificial Venison of Mution.

Take a large fhoulder of mutton, or a middling
fore quarter, bone it, lay it on an earthen difh, put
upon it a pint of claret, and let it lic all night ; when
you put it into your pafty-pan or difh, pour on the
claret that it lay in, with a little water and butter :
before you put it into your pafty-pan, feafon 1t with
pepper and falt; when you make the palty lie no paite
in the bottom of the difh.

07. How to brown Ragout a Breast of
| Veal.
Take a brealt of veal, cut off both the ends, and
half roaft it; then put it into a ftew-pan, with a
uart of brown gravy, a {poonful of mufhroom-pow-
der, a blade or two of mace and lemon-peel 3 {o let 1t
{tew over-a flow fire while your veal is evough ; thien
put in two or three fhred mufhrooms or oyiters, two
or three fpooufuls of white-winie ; thicken up voar
fauce with flour and butter ; you may lay round your
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veal fome ftewed morels and truffles ; if you have none,
fome pallets ftewed in gravy, with artichoke bottoms
cut in quarters, dipped in eggs and fried, and fome
forced-meat balls ; you may fry the {wectbread cutin
pieces, and lay over the veal, or fried oylters; when
you fry your oyfters you muft dip them inegg and
flour mixed. Garnifh your difh with lemon and
- pickles.

- 28. A Herrico of a Breast of Veal, French
| M ay.

Take a breaft of veal, half roaflt it, then putit
into a f{tew-pan, with three pints of brown gravy;
{eafon your veal with nutmeg, pepper and falt;
when your veal is ftewed enough, you may put in a
pint of green peas boiled. Take fix middling cu-
cumbers, pare and cut them in quarters long way,
alfo two cabbage lettuces, and ftew them in brown
gravy ; {o lay them round your veal when you difh
it up, with a few forced-meat balls and {fome flices of

bacon, Garnifh your difh with pickles, mufhrooms,
oylters, and lemon.

29. 1o roll a Breast of Ieal.

Take a breaft of veal, and bone 1it, {eafon it with
nutmeg, pepper and falt, rub it over with the yolk
of an egg, then firew it over with fweet herbs fhred
{mall, and fome flices of bacon cut thin to lic upon
it, roll it up very tight, bind it with coarfe incle,
put it into. an earthen difh with a little water, and la
upon it fome lumps of butter; ftrew alittle feafoning
on the outfide of your veal, it will take two hours
baking ; when it 1s baked take off the iucle and cut
it 1o four rolls, lay it upon the difh with a good
brown gravy fauce; lay about your veal the fweet-
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bread fried, fome forced-meat balls, a little crifp ba-
con, and a few fried ,oyfters, if you have any; fo

ferve it up. Garnifh your dith with pickles and
lemon.

30. A4 stewed Breast of Veal. °

Take the fatteft and whiteft brealt of veal you can
get, cut off both ends and boil them for a little gra-
vy ; take the veal and raife up the thin part, makea
forced-meat of the {weetbread boiled, a few bread
crumbs, a little beef-fuet, two eggs, pepper and falt,
a {poonful or two of cream, and a little nutmeg,
mixed all together ; fo {tuff the veal, fkewer the fkin
clofe down, dredge it over with flour, tie it upin a
cloth, and boil 1t in milk and water about an hour.
For the fauce take a little gravy, about a jill of oy-
{ters, a few mufhrooms fhred, a little lemon-peel fhred
fine, and a little juice of lemon ; fo thicken it up with
flour and butter ; when you difh it up pour the fame
over it ; lay over it a fweetbread or two cut in {lices
and fried, and fried oyfters. Garnifh your difh with
lemon, pickles and mufhrooms.

This 1s proper for a top diflh either at noon or

night,

31. To stew a Lillet of Veal.

Take the leg of the belt white veal, cut off the
dug and the knuckle, cut the reft into two fillets, and
take the fat part and cut it in pieces the thicknefs of
your finger: you mult ftuff the veal with the fat;
make the hole with a penknife, draw 1t through and
flcewer it round, feafon it with pepper, falt, nutmeg,
and fhred parfley ; then put it nto your itew-pan,
with balfa pound of butter, (without water)and fet
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it on your ftove; let it boil very flow, and cover it
clofe up, turning it very often; it will take about
two hours in ftewing ; when it is enough pour the
gravy from it, take off the fat, put into the gravy a
pint of oyfters and a few capers, a little lemon-peel,
. a fpoonful or two of white wine, and a little juice of
lemon j thicken it with butter and flour, the thick-
" nefs of cream ; lay round it forced-meat balls and oy-
. flers fried, and fo {erve it up. Garnifh your dith

with a few capers and {liced lemon.

82. To make Scotch Collops.

Take a leg of veal, take off the thick part, cut it
in thin flices for collops, beat them with a pafte-pin
till they are very thin ; feafon them with mace, pep-
per and falt, fry them over a quick fire, not over
brown ; when they are fried put them into a ftew-pan
with a little gravy, two or three {poonfuls of white
wine, two fpoonfuls of oyfter pickle, if you have it,
and a little lemon-peel ; then fhake them over a ftove
in a ftew-pan, but do not let them boil over much, it
only hardens your collops ; take the fat part of your
veal, {tuffit with forced-meat, and boil it ; when it is
boiled lay it in the middle of your difh with the col-
lops ; lay about your collops flices of crifp bacon, and
forced-meat balls. Garnifh your difh with flices of
lemon and oyfters, or mufhrooms.

| 33. Veal Cutlets.

Take a neck of veal, cut it in joints, and flatten
them with a bill; cut off the ends of the bones, and
lard the thick part of the cutlets with four or five bits
of bacon ; feafon it with uutmeg, pepper and falt
ftrew over them a few bread crumbs, and {weet herbs
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fhred fine ; Frft dip the cutlets in egg, to make the:
crumbs f{tick, then broil them before the fire, put ta.
them a little brown gravy fauce ; fo ferve it up, Gar-.
nith your difh with lemon.

34. Veal Cutlets another way.

Take a neck of veal, cut it in joints, and flat them
as before, and cut off the ends of the long bones ;
feafon them with a little pepper, falt, and nutmeg ;
broil them on a gridiron, over a flow fire ; when they
are enough, ferve them up with brown gravy fauce
and forced-meat balls,

35. Veul Cutlets another way.

Take a neck of veal and cat it in flices, flatten
them as before, and cut off the ends of the long bones ;
feafon the cutlets with pepper and {alt, and dredge
over them fome flour; fry them in butter over a quick
fire ; when they are enough put from them the fat
they were fried in, and put to them a little {mall
gravy, a fpoonful of catchup, a {poontul of white
wine or juice of lemon, and grate in {ome nutmeg ;
thicken them with flour and butter, {o {erve them up.

Garnifh your difh as before.
36. o Collar a Calf s-Head to eat hot.

Take a large fat head, and lay it in water to take
out the blood ; boil it whil{t the bones wiil come out ;
{cafon it with nutmeg, pepper and falt ; then wrap it
up round with a large lump of forced-meat made ot
veal ; after which wrap it up tight in a veal kell be-
fore it is cold, and take great care that you don’t let
the head break in two pieces; then bind 1t up with
coarfe incle, lay it upon an earthen difh, dredge :
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over with flour, and lay overit a little butter, with a
little water in the difh 3 an hour and a half will bake
it ; when itis enough take off the incle, cut it in two
length ways, laying the fkin fide uppermoft ; when
you lay it upon your difth you muft lay round it ftew-
_ed pallets and artichoke bottoms fried with forced-
. meat balls ; put to it brown gravy {auce, you may
- brown your fauce with a few truflles or morels, and
~ lay them about your veal. '
Garnifh vour difh with lemon and pickle.

' 37. To Collar a Gualf s-Head to eat cold.

Yon muft get a calf’s-head with the fkin on, {plit
it and lay it in water, take out the tongue aud eyes,
cut off the groin ends, then tie 1t up in a cloth and
boil it whilft the bones conie out; when it is enough
‘lay it on a table with the fkin fide vppermoft, and
pour upon it a little cold water; then take off the
hair and cut off the ears ; mind you do not-break the
head in two, turn it over and take out the bones
falt it very well and wrap it round in a cloth very
tight, pin it with pins, and tie it at both ends, fo
bind it up with broad incle, then hang it up by one
end, and when 1t is cold take it out ; you muft make
for it brown pickle, and it will keep half a year;
when you cut it, cut it at the ueck.

It is proper for a fide .or middle difh, cither for
noon or night,

38. 1o make a Calf’s-Ilead Hash.

Take a calt’s-head and boil it, whenit is cold take
one half of the head and cut off the meat in thin {lices,
put it into a ftew-pan with a little brown gravy, put

&
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to it a fpoonful or two of walnut pickle, a fpnnnful‘
of catchup, a little claret, a little fhred mace, a few:
capers fhred, or a little mango ; boil it over a ftove,,
and thicken 1t with butter and ﬂﬂur s take the other:
part of the head, cut off the bone ends and fcore it:
with a knife, feafon it with a little pepper and falt,
rub 1t over with the yolk of an egg, and ftrew over
a few bread crumbs and a little parfley ; then fet it
before the fire to broil whilft it is brown ; and when
you difh up the other part lay this in the midft ; ; lay
about your hafh, brain- cakes, forced-meat balls, and
crifp bacorn.

'1 o make Brain-Cakes.—Take a handful of bread
crumbs, a little fhred lemon-peel, pepper, falt, nut-
meg, {weet marjoram, parfley fhred fine, and the yolks
of three eggs ; take the brains and {kin them, boil and
chop them fmall fo mix them all together; take a.
little butter in your pan when you fry them, and drop
them in as you do fritters, and if they run in your
pan, put in a handful more of bread crumbs.

39. 1o Hash a Calf’s Head It hute.

Take a calf’s head and boil it as much as you would
do for t:atmgr, when it 1s cold cut it in thin {lices, and
put it into a_ftew-pan with a white gravy ; then put
to it a little fhred mace, falt, a pint of oyllers, a few
fhred mufhrooms, lemon-peel, three {poonfuls of
white wine, and fome juice of lcmmn fhake all toge-
ther, and boil it over the flove, thicken it up with a
little flour and butter; when you put it on your ai fn..
you muit put a boiled fowl in the midit; and a f
{lices u{:t..nip bacon.

Garnifh your difh with pickles andlemon
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40. A Razout of a Calf’s Head.

Take two calves’ heads and boil them as you do
for eating, when they are cold cut off all the lantern
part from the flefh, in pieces above an inch long, and

. about the breadth of yourlittle finger; put it into
. your ftew-pan with a hittle white gravy ; twenty oy-
I fters, cut in two or three pieces, a few fhred mufh-
' rooms, and a little juice of lemon; feafon it with
fhred '‘mace and f{alt, let them all boil together over
a {tove; take two or three fpoonfuls of cream, the
yolks of two or three eggs, and a hittle thred pariley,
then put it into a ftew-pan ; after you have put the
cream in you may fhake it all the while ; if you let it
boil it will curdle ; fo ferve it up.
- Garnith your difth with fippets, lemon, and a few
pickled mufhrooms.

41. To roast a Calf’s Head toeat like Pig.

Take a calf’s head, wafh it well, lay it in an earth-
endifh, and cut out the tongue, lay it loofe under the
head in the difh with the brains, and a little fage and
parfley ; rub the head over with the yolk of an egg,
then ftrew over them a few bread crumbs and fhred
parfley, lay all over it lumps of butter and a little
{alt, then fet it in the oven ; it will take about an
hour and a half baking ; when it is enough take the
brains, fage and parfley, and chop them together,

~ put to them the gravy that is in the difh, a little but-
ter, and a fpoonful of vinegar, fo boil it up and put
it in cups, and fet them round the head upon the difh,
take the tongue and blanch it, cutit in two, and lay
it on cach fide of the head, and fome flices of cri[]}
bacon over the head ; fo ferve it up.

L 2
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49. Sauce fur a Neck of Veal.

I'ry your veal, and when fried put in a little water,
an anchovy, a few {weet herbs, a little onion, nut-
meg, a little lemon-peel fhred {mall, and a little white
wine or ale, then fhake it up with a little bu:ter and
flour and fome cockles and capers.

43. 1o boil a Leg of Lamb, with the Loin
jried about it. '

When your lamb 1s boiled lay it in the difh, and
pour uponit.a little parfley, butrer, and grecn goofe-
berries ceddled, then lay yvour fried lamb round it g
take fome fmall afparagus and cut it imall like peas,
aud boil it ¢reen ; when it is boiled drain 1t in a cul-
lender and lay it round your lamb in {poontuls.

Gurnifh your difh with gooleberries, and heads of
afparagus in lumps. _

T'his 1s proper tor a bottom difh.

44. A Leg of Lamb boiled with Chickens
round it.

When your lamb is boiled pour over it parfley and
butter, with coddled gocofeberries, {o lay the chick-
ens round your lamb, and pour over the chickens a
little white fricaflee fauce. Garnifh your difh with
fippets and lemon.

This 1s proper fora top difh.

45. A Fricassee of Lamb white.
Take aleg of lamb, half roaft 1it, when it 1s g:nld
cut 1t in flices, put it into a ftew-pan with a little

white gravy, a fhalot fhred fine, a little nutmeg, falt,
and a few fhred capers; let it boil over the ftove
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whillt the lamb is enough; to thicken your fauce,
take three {poonfuls of cream, the yolks of two eggs,
a little fhred parfley, and beat them well together,
‘then put it into your ftew-pan and fhake it whilft it 1s
thick, but don’t let it boil; if this do not make it
~thick, put in a little flour and butter, fo lerve it up.
Garnifh your difh with muthrooms, oyiters and
lemons.

46. A brown I'ricassee of Lamb.

Take a leg of lamb, cut it in thin flices and feafon
it with pepper and falt, then fry it brown with but-
ter, when it is fried put it o your ftew-pan, with
a little brown gravy, an anchdvy, a {fpoonful or two
of white wine or claret, grate ina little nutmeg, and
fet it over the {tove, thicken your fauce with flour
and butter.  Garnilh your difh with mufhrooms, oy-
{ters and lemon.

47. 1o make Pio eat like Lamb in IVinter.

Take a pig about a month old and drefs it, lay it
down to the fire, when the fkin begins to harden you
muit take it off by pieces, and when you have taken
all the fkin off, draw ic, and when itis cold eut it in
quarters, aud lard it with parfley then roalt it for uic.

43. How to stew a Flare.

Take a' young hare, wath and wipe it well, cut
the legs into two or three pieces, and all the o:hier
parts the fame bignefs, beat them all flat with a
_paﬂ'c-pm, lealon 1t with nutmeg and falt, then Aour
it over, and fry 1t 1n butter overa quick fire ; when
yauﬁ’have_frlcd it put 1t 1nto a lluw—pnn, with about
a8 pint of gravy, two or three {poantuls of claret and
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a fmall anchovy, f{o fhake it up with butter and flour,
you muft not let it boil in the ftew-pan, for it will

make i1t cut hard, then ferve it up. Garnifh your

dith with crilp parfley.
49. How to Jug a Hare.

Take a young hare, ‘cut her in pieces as you did
for itewing, and beat it well, feafon it with the {ame
feafoning you did before, put it into a pitcher or any
other clofe pot, with half a pound of butter, fetitin
a pot of boiling water, ftop up the pitcher clofe with
a cloth, and lay upon it fome weight for fear it
fhould fall on one fide ; it will take about two hours
in ftewing ; mind your pot be full of water, and keep
it boiling all the time; when it is enough take the
gravy from it, clear off the fat, and put her inte
your gravy in a ftew-pan with a fpoonful or two of
white wine, a little juice of lemon, fhred lemon-peel
and mace; you moft thicken it up as you would a
white fricaflee. Garnifh your difth with fippets and

lemon.

50. 1o roast a Hare with a pudding in
the belly.

When you have wathed the hare, nick the legs in
the joints, and fkewer themr on both fides, which will
keep her from drying in the roalting ; when you have
fkewered her, put the pudding into her belly, balle
her with nothing but butter; put a little water in the
dripping-pan ; you muit not bafte 1t with the water
at all.  When your hare is ecnough, take the gravy
out of the dripping-pan, and thicken 1t up with a lit-
tle flour and butter for the {auce.
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To make a Pudding for the Hare,

Take the liver, a little beef fuet, fweet-marjoram
and parfley fhred {mall, with bread crumbs and two
eggs; fleafon it with nutmeg, pepper and lait to
your tafte, mix all together, and if it be too {hiff put
in a fpoonful or two of cream. You muft not boil
the liver.

51. A brown Fricassee of Rabbits.
Take a rabbit, cut the legs in three pieces each,

- and the remainder of the rabbit the fame bignefs, beat

them thin and fry them in butter over a quick fire,
when they are fried put them into a {tew-pan with a
little gravy, a fpoonful of zatchup, and a httle nut.
meg : then fhake it up with a little flour and butter.
Garnifb your difh with crifp parfley.

52. A white Iricassee of Rabbits.

Take a couple of young rabbits agd half roaft
them ; when they are cold take off the fkin, and cut
the rabbits in fmall pieces (only take the white part)
when you have cut it in pieces, put it into a ltew-
pan with white gravy, a fmall anchovy, a little onion,
fhred mace, and lemon-peel, fet it over a ftove, and
let it have one boil, then take a little cream, the yolks
of two eggs, a lump of butter, a little juice of lemon,
and fhred parfley ; put them all together into a ftew-
pan, and fhake them over the fire whillt they be as
white as cream ; you muft not let it boil, if you do
it will curdle.  Garnifh your difh with fhred lemon

and pickles,

53. How to make pulled Rabbits.
Take two young rabbits, boil them very sender,
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and take off all the white meat, and pull off the fkin,
then pull it all in fhives, and put it into your ftew-
pan with a little white gravy, a fpoonful of white
wine, a little nutmeg and falt to your tafte ; thicken
it up as you would a white fricafles, but put in no
parfley ; when you f{erve it up lay the heads in the
middle. Garnifh your dith with fhred lemon and
pickles.

54. 10 dress Rabbits to look like Moor-
Game.

T'ake a young rabbit, when it is cafed cut off the
wings and the head ; leave the neck of your rabbit
as long as you can ; when you cafe it you muft leave
on the feet, pull off the {kin, leave on the claws, fo
double your rabbit and fkewer it like a fowl ; put a
fkewer at the bottom through the legs and neck, and
tie it with a ftring, 1t will prevent 1ts flying open;
when you difh it up make the fame fauce as you
would do for partridges, Three are enough for one

difh.
55. To makewhite Scotch Collops.

Take about four pounds of a fillet of veal, cut 1t
in fmall pieces as thin as you can, then take a itew-
pan, butter it well over, and fhake a little flour over
it, then lay your meat in piece by piece, while all
your pan be covered ; take two or three blades of
mace, anda little nutmeg, fet your ftew-pan over the
fire, tols it up together till all your meat be white,
then take half a pint of itrong veal broth, which muit
be ready made, a quarter of a pint of cream, anq the
yolks of two eggs, mix all thefe together, put 1t to
vour meat, keeping it tofling all the time, till they juit
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boil up, then they are enough ; the laft thing you do
{queeze in a little lemon. You may put in oyiters,
mufhrooms, or what you will to make it rich.

56. 1o boil Ducks with Onion Sauce.

Take two fat ducks, {eafon them with a little pep-
per and falt, and fkewer them up at both ends, and
boil them whilit they are tender ; take four or five
large onions and boil them 1n milk and water, change
the watertwo or three times in the boiling, when they
are enough chop them very [mall, and rub them
* through a hair-fieve with the back of a {fpoon, tll you
have rubbed them quite through, then melt a lhttle
butter, putin your onions and a little falt, and pour
it upon your ducks. Garnifh your difh with onions

and fippcts,

" 57. To stew Ducls either wild or tame.

Take two ducks and half roaft them, cut them up
as you would do for eating, then put them into a
ftev.-pan with a little brown gravy, a glafs of claret,
two anchovies, a {mall onion fhred very fine, and a
little falt; thicken it up with flour and butter, f{o
ferve it up. Garnifh your difh with alittle raw onion
and lippets,
58. To make a white Fricassee of Chickens.

Take two or three chickens, half roaft theni, cut
them up as you would do for cating, and fkin them ;
put them into a flew-pan with a Lictle white gravy,
juice of lemon, two anchovies, thred mace and nut-
meg, theu boil it; take the yolks of three cggs,. a
Nittle fweet cream and fhred parfley, put them into
“your ftew-pan with a lump of butter and a little falt ;
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fhake them all the while they are over the ftove, and
be fure you do not let them boil left they fhould cur--
~dle. Garnith your difh with fippets and lemon.

59. How to make a brown Fricassee of
Chucleens.

Take two or more chickens, as you would have:
your difh in bignefs, cut them up as you do for eating, .
and flat them a little with'a pafte-pin; fry them a:
light brown, and put them into your ftew-pan with
a little gravy, a {fpoonful or two of,white wine, a|
little nutmeg and falt ; thicken it up with flour and

butter. Garnifh your difh with fippets and enfp
parfley. '

60. Chicken Surprise.

Take half a pound of rice, fet it over a fire in foft
water, when it is half boiled put in two or three {mall
chickens truffed, with two or three blades of mace,
and a little falt; take a piece of bacon about three
inches fquare, and boil it in water whilft almoft
enough, then take it out, pare off the outfides, and
put it iuto the chickens and rice to boil a little toge-
ther ; (you muft not let the broth be over thick with
rice) then take up your chickens, lay them on a difh,
pour over them the rice, cut your bacon in thin flices
to lay round your chickens, and upon the breaft of
each a flice. T'his is proper for a fide difh,

Gl. To boil Chickens.

Take four or five fmall chickens, as you would
have your difh in bignefs; if they be {mall ones
you may fcald them, it will make them whiter;
draw them ; and take out the breaft bone before you
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fcald them ; when you have drefled them, put them
into milk and water, wafth them, trufsthem, and cut
off the heads and necks ; if you drefs them the night
before you ufe them, dipa cloth in milk and wrap
‘them in it, which will make them white ; you mulit

boil them in milk and water, with a little {alt ; half
an hour or lefs will boil them,

To make Sauce for the Chickens.

- Take the necks, gizzards and livers, boil them 1in
water, when they are enough ftrain oft the gravy,
and put to it a fpoonful of oyfter-pickle ; take the li-
vers, break them {mall, mix a little gravy, and rub
them through a hair-fieve with the back ot a {poon,
then put to 1t a {poonful of creamy, a liitle lemmon and
lemon-peel grated ; thicken it up with butter and flour.
Let your fauce be no thicker than cream, which pour
upon your chickens. Garnifh your difh with fippets,
mufhrooms, and flices of lemon.

They are proper fora fide difh or a top difh, either
at noon or night.

02. How to boil a Turkey.

When your turkey is dreffed and drawn, trufs her,
cut off her feet, take down the breaft bone with a
kuite, and few up the fkin again; ftuff the breaft
with a white ftuffing.

How to make the ftuffing.—Take the {weetbread
of veal, boil it, fhred it fine, with a little beef-fuet, a
bandful of bread crumbs, a little lemon-pecl, a part of
the liver, a fpoonful or two of cream, with nutmeg,
pepper, falt, and two cggs; mix all together and
ftuft your turkey with part of the ftuffing, (the relt
you may either boil or fry to lay round it) dredge it
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with a little flour, tie it up ina cloth, and boil it in:
milk and water. If it be a young turkey, an hour:
will boil it.

How to make Sauce for the Turkey.—Take a lit--
tle fmall white gravy, a pint of oyfters, two or three
{poonfuls of cream, a little juice of lemon, and falt
to your tafte, thicken it up with flour and butter,
then pour it over your turkey and ferve it up; lay
round your turkey fried oyfters and the forced-meat.
Garnith your difh with oyfters, mufhrooms, and flices
of lemon.

63. How to make another Sauce for a
Turley.

Take a little ftrong white gravy, with fome of the
whiteft celery you can get, cutit about an inch long,
boil it whillt it be tender, and put it into the gravy,
with two anchovies, a little lemon-peel thred, two or
three {poonfuls of cream, a little thred mace, and a
fpoonful of white wine ; thicken it up with flour and
butter ; if you diflike the celery you may put in the
liver as you did for chickens.

64. How to roast a Turkey.
Take a turkey, drefs and trufs it, then take down
the breall bone.

Tomake ftuffing for thebreaft.—Take beef-{uet,the
liver fhred fine and bread crumbs, a little lemon-peel,
nutmeg, pepper and falt to your talte, alittle (hred
patfley, a {poontul or two of cream, and two cggs,
put herona {pit and roalt her before a flow fire; you
may lard vour turkey with fat bacon ; if the turkey
be young, an hour and a quarter will roait it.  For
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" the fauce, take a little white gravy, an onion, a few
‘bread-crumbs, and a little whole pepper, let them
" boil well together, put to them a little flour and a
lump of butter, which pour upon the turkey; you

may lay round your turkey forcedmeat balls.
Garnifh your difh with flices of lemon.

65. Tomake a rich Turkey Pie.

Take a young turkey, and bone it, only leave in
the thigh bones and fhort pinions ; take a large fowl
and bone it, a little fhred mace, nutmeg, pepper and
falt, and {eafon the turkey and fowl in the infide; lay
the fowl in the infide of the low part of the turkey,
and ftuff the brealt with a little white ftuffing (the
{fame white {tuffing as you made for the boiled turkey)
take a deep difh, lay a pafte overit, and lay .n0 pafte
in the bottom ; lay in the turkey, and lay round 1t a
few forcedmeat balls, put in half a pound of butter,
and a jill of water, then clofe up the pie, an houvr
and a half will bake it ; when it comes from the oven
take off the lid, put in a  pint of {tewed oyfters, and
the yolks of fix or eight eggs, lay them at equal
* diftances round the turkey; you mufl not ftew your
oylters in gravy, but in water, and pour them upon
your turkey’s bredlt ; lay round fix or eight artichoke
bottoms fried, fo ferve it up without the lid; yon

muft take the fat out of the pic before you put in the
oylters. |

66. To make a Turkey A-la-daube.

Take a large turkey and trufs it ; take down the
breaft bone and tuff it in the breaft with {ome fuff-
ing, as you did the roaft turkey ; lard it with bacon,
then rub the fkin of the turkey with the yolk of an

D
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egg, and ftrew over it a little nutmeg, pepper, falt,, |
and a few bread-crumbs, then put It into a copper:
difh and fend it to the oven; when you difh it up;
make for the turkey brown gravy fauce, fhred into
your fauce a few oyfters and mufhrooms; lay round!
artichoke-bottoms fried, ftewed pallets, forcedmeat
balls, and a little crifp bacon. Garnith your difh
with pickled mufhrooms, and flices of lemon.
This 1s a proper difh for a remove.

67. Potted Turkey.

Take a turkey, bone it as you did for the pie,
and feafon it very well in the infide and outfide with
mace, nutmeg, pepper and falt, then put it into a pot
that you defign to keep it in, put over it a pound of
butter, when it 1s baked draw from it the gravy and
take off the fat, then {queeze it down very tight in the
pot, and to keep it down lay upon it a weight ; when
it 1s cold take part of the butter that came from it,
and clarify a little more with it to cover your turkey,
and keep it in a cool place for ufe ; you may put a
fowl in the belly if you pleafe.

Ducks or geele are potted the fame way.

68. How to jug Pigeons.
Take fix or eight pigeons and trufs them, i¢fon

them with nutmeg, pepper and falt.

To make a ftuffing.—Take the livers and fhred
them with beef-fuet, bread-crumbs, parfley, {weet-
marjoram, and two eggs, mix all together, then ftuff
“your pigeons, fewing them up at both ends, and put
them into your jug with the breaft downwards, with
half a pound of butter ; ftop up the jug clofe with &
cloth fo that no fteam can get out, then fet them in
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‘a pot of water to boil; they will take about two
| hours ftewing ; mind you keep your pot full of wa-
ter, and boiling all the time : when they are enough,
clear from them the gravy, and take the fat clean oft ;
put to your gravy a {fpoonful of cream, a little lemon-

peel, an anchovy fhred, a few mufhrooms, and a lit-
l tle white wine, thicken it with a little flour and but-
ter, then difh up your pigeons, and pour over them
the fauce. Garnilh the difh with mufhrooms and
{lices of lemon.

This is proper for a fide difh.

69. Mirranaded Pigeons.

Take fix pigeons, and trufs them as you would do
for baking, break the breaft bones, feafon and ftuff
them as you did for jugging, put them into a little
decp difh and lay over them half a pound of butter ;
put into your difh alittle water. Take half a pound
of rice, cree it {oft as you would do for eating, and
pour it upon the back of a fieve, let it {ftand while it
1¢ cold, then take a {poon and flat it like palte on
your hand, and lay on the breaft of every pigeon a
cake; lay round your dilh fome puff-paite not over
thin, and fend them to the oven ; about half an hour
will bake them.

This 1s proper at noon for a fide difh.

70. 1o stew Pigeons.
Take your pigeons, f{eafon and ftuff them, flat the

breaft bones, and trufs them up as you would do for
baking, dredge them over with a little flour, and fry
them 1n butter, turning them round till all fides be
brown, then put them into a {tew-pan with as much
brown gravy as will cover them, and let them ftew
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while your pigeons be enough ; then take part of the:
gravy, an anchovy fhred, a little catchup, a {fmalll},
onion, or a fhalot, and a hittle juice of lemon for fauce, |
pour it over your pigeons, and lay round them forced--

meat balls and crifp bacon. Garnifh your difh withi},
crifp parfley and lemon.

71. 1o broil Pégemw whole.

Take your pigeous, feafon and ftuff them with the:
fame ftuffing you did jugged pigeons, broil them ei--

ther before the fire or in an oven; when they are:|
enough, take the gravy from them, and take off the -

fat, then put to the gravy two or three fpoonfuls of |
water, a little boiled parfley fhred, and thicken your
fauce. Garnifh your difh with crifp parfley.

72. Boiled Pigeons with fricassee sauce.

Take your pigeons, and when you have drawn and
trufled them up, break the breaft bones, and lay them
i milk and water to make them white, tic them in a
cloth and boil them in milk and water ; when you difh
them up put to them white fricaffee fauce, only 2dd-
ing a few fhred muthrooms. Garnith with crifp par-
fley and fippets.

73. To pot Pigeons.

Take your pigéoms and fkewer them with their feet
crofs over the breaft, to ftand up ; feafon them with
pepper and falt and roaft them; fo put them into
your pot, fetting the feet up ; when they are cold
cover them up with clarified butter.

74. To stew Pallets.
Take three or four large beaft pallets and boil them
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| very tender, blanch and cut them in long pieces the
length of your finger, then in {mall bits the crols
way ; fhake them up with a little good gravy and a
lump of butter; feafon them with a little nutmeg and
falt, put in a {poonful of white wine, and thicken it
with the yolks of eggs as you do a white fricafiee.

75. To make a fricassee of Pig’s Ears.

Take three or four pig’s ears, according as you
would have your dith in bignefs, clean and boil them
very tender, cut them in {mall pieces the length of
your finger, and fry them with butter till they be
brown; fo put them into a ftew-pan with a lrtle
brown gravy, a lump of butter, a fpoonful of vine-
‘ﬁar, and a little muftard and falt, thickened with

our ; take two or three pig’s feet and boil them very
tender, fit for eating, then cut them in two and take
out the large bones, dip them in egg, and {trew over
them a few bread-crumbs, fealon them with pepper
and falt ; you may either fry or broil them, and lay
them in the middle of your difh with the pig’s ears,

They are proper for a fide difh.

76. To make a fricassee of Tripes.
Take the whiteft feam tripes you can get, and cut
them in long pieces, put them into a ftew-pan with a
little good gravy, a few bread-crumbs, a lump of
butter, a little vinegar to your tafte, and a little muf-
tard if you hke it ; fhake it up all together with a lit-
tle fhred parfley. Garnifh your difh with fippets,
This is proper for a fide difh,
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77. To make a fricassee of Veal Sweet--|
breads. '

Take five or fix veal {weetbreads, according as:
you would have your difh in bignefs, and boil them:
In water, cut them in thin flices the length way, dip)
them in egg, feafon them with pepper ard falt, fry
them a light brown ; then put them into a ftew-pan |
with a little brown gravy, a {fpoonful of white wine:
or juice of lemon, which you pleafe ; thicken it up
with flour and butter, aud ferve it up. Garnifh your
dith with crifp parfley.

-

78. 1o make a white fricassee of Tripes to
cat like Chickens.

Take the whitelt and the thickeft feam tripe you
can get, cut the white part in thin flices, put it into
a ftew-pan with a little white gravy, juice of lemon,
and lemon-peel fhred, alfo a fpoonful of white wine
take the yolks of two or three eggs and beat them
very well, put to them a little thick cream, fhred par-
fley, and two or three chives if you have any ; fhake
all together over the ftove while it be as thick as cream,
but don’t let it boil for fear it curdle. Garnifh your

difh with fippets, fliced lemon or mufhrooms, and
ferve it up.

79. 1o malke a brown fricassee of Eggs.
Take eight or ten eggs, according to the b‘igncfs
you delign your difh, boil them hard, put them in wa-
ter, take off the fhell, fry them in butter whillt they
be a deep brown, put them into a flew-pan with a little
brown gravy, and a lump of butter, fo thicken it up
with flour; take two or three eggs, lay them in the
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middle of the difh, then take the other, cut them in
‘two, and fet them with the {fmall ends upwards round
‘the difh ; fry fome fippets and lay round them. Gar-
'nifh your dith with crilp parfley.

This is proper for a fide difh in Lent, or any other
' time.

80. 70 make a white fricassee of Lggs.

Take ten or twelve eggs, boil them hard ‘and peel
them, put them in a ftew-pan with a little white gra-
vy, take the yolks of two or three eggs, beat them
very well, and put to them two or three {poonfuls of
cream, a {poonful of white wine, a little juice of le-
mon, fhred parfley, and {alt to yourtafte ; fhake all
together over the ftove till it be as thick as cream,
but don’t let it boil ; take your eggs and lay one part
whole on the difh ; the reft cutin halves and quarters,
and lay them round your difh ; you muft not cut them

till you lay them on the difhs  Garnifh your difh with
fippets, and ferve it up.

81. 1o stew Fgos in Gravy.

Take a little gravy, pour it into a little pewter
difh, and fet 1t over a ftove, when it is hot break in
as many eggs as will cover the difh bottom, keep
pouring the gravy over them with a fpoon till they
are white at the top, when they are enough ftrew
over them a little falt; fry fome fquare fippets of
bread in butter, prick them with the fmall ends up-
wards, and ferve them up. They are proper for a

fide difh at fupper,
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82. How to Collar a piece of Beef to eat]
Cold. :

Take a flank of beef or pale bone, which you cans}’
get, bone it, and take off the inner fkin 3 nick yourr}'
beef about an inch diftance, but mind yeu do not cut!
through the fkin of the outfide ; then take two ounces:|
of faltpetre and beat it {mall, and take a large hand--
ful -of common falt and mix them together, firft:
{prinkling your beef over with a little water, and lay
it in an earthen difh, then-throw over your falt, fo let
it fland four er five days, then take a pretty large
quantity of-all forts of mild {weet herbs, pick and
fhred them very {mall, take fome bacon and cut itin
long pieces the thicknefs of your finger, then take
your beef and lay one layer of bacon in every nick ;
and another of the greens ; when you have done, fea-
fon your beef with a little beaten mace, pepper, falt,
and nutmeg ; you may add a little neat’s tongue and
an anchovy in fome of the nicks; fo roll it vup tight,
bind it in a cloth with coarfe inkle round it, put it
into a large ftew-pot and cover it with water ; let the
beef lie with the end downwards, put to it the pickle
that was in the beef when it lay in falt, fetit in a
{flow oven all the night, then take it out and bind it
tight, and tie up both ends, the next day take it out
of the cloth, and put it into pickle ; you muft take
the fame pickle it was baked in ; take off the fat and
boil the pickle, put in a handful of falt, a few bay
leaves, a little whole Jamaica and black pepper, a
quart of {tale ftrong beer, a little vinegar or alegar ;
if you make the pickle very gaod, it will keep five or
fix months very well ; if your beef be not too much
baked it will cut all in diamonds.
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83. To roll a Breast of Veal to eat cold.
Take a large breaft of veal, fat and white, bone it

and cut it in two, feafon it with mace, nutmeg, pep-
per and falt, on one part you may ftrinkle a few fweet

herbs, fhred fine, roll them up tight, bind them well
with coarfe inkle,; fo boil it an hour and a half; you
may make the fame pickle as you did for the beef,

.Jexcepting the ftrong beer; when it is enough take it
fup, and bind it as you did the beef, {o hang it up
. § whillt it be cold.

84. 7o pot Tongues.
Take your tongues and falt them with faltpetre,

common {alt and bay falt, let them lie ten days, then
‘take them out and boil them whilit they will blanch,

cut off the lower part of the tongues, then feafon
them with mace, pepper, nutmeg and falt, put them
into a pot and {end them to the oven, and the low
part of your tongues that you cut off lay upon your
tongues, and one pound of butter, let them bake
whilflt they are tender, then take them out of the
pot, throw over them a little more feafoning, put
them into the pot you defign to keep them in, prefs
them down very tight, lay ever them a weight, and
let them ftand all might, then cover them with clari-

fied butter. You muft not falt your tongues as you
do for hanging.

85. How to pot Fenison.

Take your venifon and cut it in thin picces, fealon it
with pepper and falt, putitinto your pot, lay overit
fome butter and a little beef fuet, let it {tand all night
in the oven; when it is baked beat it in a marble
mortar or wooden bowl, put in part of the gravy,
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and all the fat you take from it ; when you have beat
It put it into your pot, then take the fat lap of a
fhoulder of mutton, take off the outfkin, and roaft
it, when it is roafted and cold, cut it in long pleces
the thicknefs of your finger ; when you put the veni-
fon into the pot, put it in at three times, betwixt
every one lay the mutton acrofs your pot, at an equal
diftance; if you cut it the right way it will cut all
mn diamonds ; leave fome of the venifon to lay on the
top, and cover it with clarified butter; fo keep it
for ufe.

86. T0 pot all sorts of Wild-Fowl.

When the wild-fowl are drefled take a pafte-pin,
and beat them on the breaft till they are flat ; before
you reaft them feafon them with mace, nutmeg, pep-
per and falt; you muft not roaft them over much;
when you draw them feafon them on the outfide, and
fet them on one end to drain out the gravy ; and put
them into your pot ; you may put in two layers ; if
you prefs them very flat, cover them with clarfied
butter when they are cold.

87. How to pot Beef.

Take two pounds of the flice or buttock, feafon it
with about two ounces of faltpetre and a little com-
mon falt, let it lie two or three days, fend 1t to the
oven, and feafon it with a little pepper, falt and
mace ; lay over your beef half a pound of butter or
beef fuet, and let it ftand all night in the oven to
ftew ; take from it the gravy and the butter, and
beat them (with the beet) in a bowl, then take a

uarter of a pound of anchovies, bone them and beat
a'nem too with a little of the gravy ; if it be not fea-
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foned enough to your tafte, put to it alittle more feq-
foning ; put it clofe down in a pot, and when 1t is
cold cover it up with butter, and keep it for ufe. .

88. 70 ragout a Rump of Beef.

Take a rump of beef, lard it with bacon and [pices,
betwixt the larding, ftuff it with forcedmeat, made
of a pound of veal, three quarters of a pound of beef-
{uet, a quarter of a pound of fat bacon boiled and
flired well by itfelf, a good quantity of parfley, win-
ter favoury, thyme, {weet marjoram, and an onion,
mix all thefe together, feafon it with mace, cloves,
cinnamon, falt, Jamaica and black pepper, and fome
grated bread, work the forcedmeat up with three
whites and two yolks of eggs, then ftuff it, and lay
fome rough f{uet in a ftew-pan with your beef upon

1t, let it fry till it be brown, then put in fome water,
. a buneh of {weet herbs, a large onion, ftuffed with
cloves, fliced turnips, carrots cut as large as the yolk
of an egg, fome whole pepper and falt, half a pint of
claret, cover it clofe,and let it {tew fix or feven hours
over a gentle fire, turning it very often,

89. How to make Sauce for it.

Take truffles, morels, {weet-breads, diced pallets
. boiled tender, three anciovies, and fome lemon peel,
- put thefe into fome brown gravy and ftew them ; if
you do not think it thick enough, dredge in a little
flour, and jult before you pour it on your beef put in
a little white wine and vinegar, and ferve it up hot.

90. Sauce Jor Boiled Rabbits.

Tak'e a few onions, boil them thoroughly, fhifting
them in water often, mix them well together with a
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little melted butter and water. Some add a little
pulp of apple and muitard.

91. 1o salt a Leg of Mution to eat like
f]n'm

Take a leg of mutton, an ounce of faltpetre, two
ounces of bay falt, rub it in very well, take a quar-
ter of a pound of coarfe fugar, mix it with two or
three handfuls of common falt, then take and falt it
very well, and let it lie a week, falt it again, and let
it lie another week, fo hang it up, and keep it for ufe,
after it 1s dry ufe it, the {ooner the better ; it won’t
keep fo long as ham.

2. How to salt Ham or Tongues.

Take to a middling ham, two ounces of {altpetre,
a quarter of a pound of bay falt, beat them together,
and rub them on your ham verv well, before you {alt
it on the infide, {¢t your falt before the fire to warm ;
to every ham take half a pound of coarfe {ugar, mix
it with a little of the falt, and rub 1t 0 very thl, let
it lie for a week or ten days; then {alt 1t again very
well, and let it lie another weck or ten days then
hang it to dry, not very ncar the fire, nor over much
in the air.

Take your tongues and clean them, and cut off
the root, then take two ounces bf fa dtpetre, a quar-
ter of a pound of bay falt well beaten, three or four
tongues, according as they are in bignefs, lay them on
a place by hcmir_lu.f: for if you lay them under your
bacon it flats your tongues, and (poils them ; falt them
very well, and lct them lie as long as the hams with
the fkin fide downwards : you may doa rump of beef
the fame way, only leave out the fugar.



49
93. 70 boil a Knuckle of Feal with Rice.

- Take a knuckle of veal and a {crag of mutton, put

them in a kettle with as much water as will cover
them, and half a pound of rice; before you put 1in
the rice let the kettle be fkimmed very well, it will
make the rice the whiter ; put in a blade or two of
mace, and a little {alt, fo let them boil all together,
till the rice and meat be thoroughly enough ; <you
muft not let the broth be over thick ; ferve it up
with the knuckle in the middle of the difh and fippets

round it.

94. To stew Ducks whole.
- Take ducks when they are drawn and clean wathed,
put them into a {tew-pan with ftrong broth, claret,
mace, whole pepper, an onion, an anchovy, and
lemon peel; when well ftewed put in a piece of but-
ter and {fome grated bread to thicken it; lay round

them crifp bacon and forcedmeat balls.  Garnifh
with fhalots. '

95. To pot a Hare.

T.:ake a hare, cale, wafh, and wipe her dry, cut
her in picces, keep out all the bloody parts and
!’kms, fealon it with mace, pepper and falt, put it
into a pot, andlay over it a pound of beef-fuet, let it
ftand all night in a flow oven 3 when it is baked take
out all the bones, and chop it all together in a bowl
with the fat and gravy that comes from it, put it
tight down into a pot, and when cold cover it with
clarified butter, It you have no diflike to bacon,

you may putin two or three {lices when you fend it
to the oven.

E
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96. How to make a Hare-Pie.

Parboil the hare, take out all the bones, and beatt
the meat in a mortar with fome fat pork or new ba--
con, then foak it in claret all night, the next day:
take it out, feafon it with pepper, falt and nutmeg,,
then lay the back bone in the middle of the pie, put
the meat about it with about three quarters of a pound
of butter, and bake' it in puff-pafte, but lay no paite
in the bottom of the difh.

97. To make Hare-Pie another way.

Take the fleth of a hare afterit is fkinned and ftring
it ; take a pound of beef-fuet or marrow fhred fmall,
with {weet marjoram, parfley and fhalots, take the
hare, cut it in pieces, {eafon it with mace, pepper,
falt and nutmeg, then bake it either in cold or hot
palte, and when it is baked open it and put to 1t {fome
melted butter.

08. 7o make Pig Royal.

Take a pig and roaft it the fame way as you did for
lamb, when you draw it you mult net cut it up;
when it is cold you muft lard-it with bacon ; cut not
your layers too fmall, if you do they will melt away,
cut them about an inch and a quarter long; you
muft put one row down the back. and one on either
fide, then ftrinkle it over with a few bread crumbs
and a little falt, and fet it ia the oven, an hour will
bake it, but mind your oven be not too hot ; you
muft take another pig of a lefs fize, roaft it, cut it
up, and lie it on each fide : the {auce you make for
a roaft pig will {erve for both. -

This is proper far a bottom difh at a grand enter-

tainment.
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99. Tov roast Veal a savoury way.

When you have ftuffed your veal, ftrew fome of
the ingredients over it ; when it is roafted make your
fauce of what drops from the meat, put an anchovy
in water, and when diffolved pouritinto the dripping-
pan with a large lump of butter and oyfters ; tafs it
-~ up with flour to thicken it.

100. 70 make a Ham-Pie.

Cut the ham round, and lay it in water all night,
boil it tender as you wonld do for eating, take off the
fkin, ftrew over it a little pepper, and bake it in a
deep difh, puttoit a pint of water, and half a pound
of butter ; you muft bake 1t in puff-pafte ; but lay no
palte in the bottom of the dith; when you fend it to
the table fend it without a lid.

It 15 proper for a top or bottom difh either fummer
or winter,

101. 70 make a Neat’s Tongue-Pie.

Take two or three tongues (according as you
would have your pie in bignefs) cut off the roots and
low parts, take three ounces of faltpetre, a little bay
falt, rubthem very well, lay them on an earthen difh
with the fkin fide downwards, let them lie for a week
or ten days, whilft they be very red, then hoil them
as tender as you would have them for eating, blanch
and feafon with a little pepper and falt, flat them as
much as you can, bake them in puff-pafte in a deep
difh, but lay no pafte in the bottom, put to them a
little gravy, and half a pound of butter ; lay your
tongues with the wrong fide upwards, when they are
baked turn them, and ferve it up without a lid.

E2
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102. To brou Sheep or Hog’s Tongues.

Boil, blanch, and fplit your tongues, feafon them
with a little pepper and falt, then dip them in egg,
ftrew over them a few bread crumbs, and broil them
while they are brown; ferve them up with a little
gravy and butter.

103. 1o Pickle Pork.

Cut off the leg, fhoulder pieces, the bloody neck
and the {pare-rib, as bare as you can, then cut the
middle pieces as large as they can lie in the tub, f{alt
them with faltpetre, bay falt, and white falt; vour
{altpetre muft be beat {mall, and mixed with the other
falts ; half a peck of white falt, a quart of bay falt,
and half a pound of faltpetre, is enough for a large
hog ; you muit rub the pork very well with your
falt, then lay a thick layer of falt all over the tub,
then a piece of pork, and do fo till all your pork 1s
in ; lay the (kin fide downwards, fill up the hollows
and fides of the tub with little picces that are not
bloody, prefs all down as clofe as poflible, and lay on
a good layer of falt on the top, then lay on the legs
and fhoulder picces, which mult be ufed firft, the reit
will keep two years if not pulled vp, nor the pickle
poured from it.—You muit obferve to fee it be co-
vered with pickle.

104. 7o fricassee Calf’s Feet white.

Drefs the calf’s feet, boil them as you would do
for eating, take out the long bones, cut them in
two, and put them into a ftew-pan with a little white

gravy, and a {poonful or two of white wine ] take
the yolks of two or three egys, two or three fpoon-
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fuls of cream, grate in a little nutmeg and [alt, apd
fhake all together with a lump of butter. Garnifh

your dith with flices of lemon and currants, and {o
ferve them up.

105. To roll a Pio’s Head to eat like
Brawn.

Take a large pig’s head, cut off the groin ends,
crack the bones and put it in water, fhift it once or
twice, cut off the ears, then boil it fo tender that
the bones will {lip out, nick it with a knife in the
thick part of the head, throw overit a pretty large
handful of falt; take half a dozen of large neat’s-
feet, boil them while they be foft, fplit them, and
take out all the bones and black bits; take a ftrong
coarfe cloth, and lay the feet with the {kin fide down-
wards, with all the loofe pieces on the infide ; prefs
them with-your hand to make them of an equal thick-
nefs, lay them at that length that they will reach
round the head, and throw over them a handful of
falt, then lay the head acrofs, one thick part one way,
and the other another, that the fat may appear alike
at both ends; leave one foot out to lay at the top to
make a lantern to reach round, bind it with filleting
as you would do brawn, and tie it very clofe at both
ends ; you may take it out of the cloth the next day,
take off the filleting and wafh it, wrapit about again
very tight, and keep it in brawn pickle. This has
often been taken for rezl brawn.

106. How to fry Calf’s Feet in Butter.

Take four c:;llf’._’-f-' feet and blanch them, boil them
as you would do for eating, take out the large bones
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and cut them in two, beat a fpoonful of wheat flour
and four eggs together, put to it a little nutmeg, pep-
per and falt, dip in your calf’s feet, apd fry them in
butter a light brown, and lay them upon your difh
with a little melted butter over them. Garnifth with
flices of leman and ferve them up.

107. 10 make Sacoury-Patties.

Take the kidney of a loin of veal before it be roalt-
ed, cut it in thin flices, feafon 1t with mace, pepper
and falt, and make your patties ; lay in every patty
a flice, and either bake or fry them. You may make
marrow patties the {ame way.

108. 7o malke Ligg-Pics.

Take and boil half a dozen eggs, halfa dozen ap-
ples, a pound and .a half of beef-fuet, a pound of cur-
rants, and fhred them, fo feafon it with mace, nutmeg
and fugar to your tafte, a {poonful or two of brandy,
and {weet-meats if you pleale.

109. 7o make a sweet Chicken-Pie.

Break the chicken bones, cut them in little bits,
feafon them lightly with mace and falt, take the
yolks of four eggs boiled hard and quartered, five ar-
tichoke bottoms, half a pound of railins of the fun
ftoned, half a pound of citron, half a pound of lemon,
half a pound of marrow, a few forcedmeat balls,
and half a pound of currants well cleaned, fo make a
light puff-palte, but put no pafte in the bottom:
when 1t is baked take a little white wine, a hittle juice
of either orauge or lemon, the yelk of an egg well
beat, and mix them together, make 1t hot and put 1t
into your pic; when you ferve it up take thc fame
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ingredients you ufe for a lamb or veal pie, only leave
out the artichokes. |

110. 7o roast Tongues.

Cut off theroots of two tongues, take three ounces
of faltpetre, a little bay falt and common falt, rub
them very well, let them lie a week or ten days to
make them red, but not falt, fo boil them tender as
they will blanch, ftrew over them a few bread crumbs,
fet them before the fire to brown, and turn them to
make them brown on every fide.

1o make Sauce for the Tongues.

Take a few bread crumbs, and as much water as
will wet them, then put in claret till they be red, and
a little beaten cinnamon, {weeten it to your tafte, put
‘a hittle gravy on the difh with your tongues, and the
fweet fauce in two bafons, fet them on each fide, fo
| ferve them up.

111. o fry Calf’s Feet in Eggs.

Boil your calf’s feet as you would do for eating,
take out the long bones and {plit them in two, when
they are cold f[cafon them with a little pepper, falt
| and nutmeg ; take three eggs, put to them a {poon-
ful of flour, fo dip the feet in it and fry them in but-

| ter ; you mult have a little gravy and butter for fauce.
| Garnith with currants, fo ferve them up.

112. 10 malke a Minced-Pie of Call’s
- Feet.
Take two or three calf’s feet, and boil them as you

would do for cating, take out the long bones, fhred
‘the meat very fine, put to them double their weight

1

} |
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of beef-fuet (hred fine, and about & pound of currants |
well cleaned, a quarter of a pound of candied orange |

and citron cut in {mall pieces, half a pound of {ugar,
a little falt, a quarter of an ounce of maceand a large
nutmeg, beat them together, put in a little juice of
lemon or verjuice to your tafte, a glafs of mountain
wine or fack, which you pleafe, fo mix all together;

bake them in puff -pafte.
113. 70 roast a IV oodcock.

When you have drefled your woodcock, and drawn
it under the leg, take out the bitter bit, put in the
train again ; ‘whilft the woodcock is roafting fet un-
der it an carthen difh with either water in or {mall
gravy, let the woodcock drop into it, take the gravy
and put to it alittle butter, and thicken it with flour;
your woodcock will take about ten minutes roafting
if you have a brifk fire; when you difh it up lay
round it wheat bread toafts, and pour the {auce over
the toaft ; and ferve it up.

You may roaft a partridge the fame way, only add
crumb fauce in a bafon.

114. To make a Calf’s Head-Pie.

Take a calf’s head and clean it, boil it as you
would do for hafhing, when it s cold cut it in thin
flices and feafon it with a little black pepper, nut-
meg, falt, a few fhred capers, a few oyfters and
cockles, two or three mufhrooms, and green lemon
peel, mix them all well together, put them Into your
pic ; it muft not be a ftanding pie, but baked 1 a
flat pewter difh, with a rim of pnﬂ'-paﬂ:: round the
edge ; when you have filled the pie with the meat,

lay on forcedmeat balls, and the yolks of {ome hard
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eggs, put in a little fmall gravy and butter ; whent
comes from the oven take: off the lid, putintoita
little white wine to yeur tafte, and fhake up the pie,
fo ferve it up without the hid.

115. To make a Calf’s Foot-Pue.

Take two or three calf’s feet, according as you
would have your pie in bignefs, boil and bone them
as you would do for eating, and when cold cut them
in thin flices ; take about three quarters of a pound
of beef-fuet fhred fin¢, half a pound of raifins ftoned,
half a pound of cleaned currants, a little mace and
nutmeg, green lemon peel, falt, {ugar, and candied
lemon or orange, mix all together, and put them into
a difh, make a good puff-palte, but let there be no
pafte in the bottom of the difh; when it 1s baked,
take off the lid, and fqueeze in a little lemon peel or
verjuice, cut the lid in fippets aud lay round.

116. 10 make a Woodcock-Pie.

Take three or four brace of woodcocks, according
as you wonld have the pie in bignefs, drefs and fkewer
them as you would do for roafting, draw them, and
feafon the infide with a little pepper, falt and mace,
but don’t wath them, put the train into the belly
again, but nothing elle, for there is fomething in them
that gives them a bitterer tafte in the baking than in
the roailing, when you put them into the difh lay
them with the brealt downwards, beat them upon the
brealt as flat as you can; you muft feafon them on
the outfide as you do the infide; bake them in puft-
palte, but lay nonein the bottom of the difh, put to

. | them a jill of gravy and a little butter ; you mutt be

very carcful your pie be not too much baked ; when
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you ferve it up take off the lid, and turn the wood-

cocks with the breafls upwards.
You may bake partridges the fame way.

117. Zo Pickle Pigcons.

Take your pigeons and bone them; you muft be-
gin to bone them at the neck and turn the fkin down-
wards, when they are boned {cafon them with pep-
per, falt and nutmeg, few up both ends, and boil
them in water and white wine vinegar, a few bay
leaves, a little whole pepper and falt ; when they are
enough take them out of the pickle, and boil it down
with a little more falt ; when it is cold put in the
pigeons and keep them for ufe.

118. 7o make a sweet Veal- Pie.

Take a loin of veal, cut off the thin part length-
ways, cut the reft in thin {lices, asmuch as you have
occafion for, flat it with your bill, and cut off the
bone ends next the chine, feafon 1t with nutmeg and
falt ; take half a pound of raifins ftoned, and half a
pound of currants well cleaned, mix all together, and
lay a few of them at the bottom of the difh; lay a
layer of meat; and betwixt every layer lay on your
fruit, but leave fome for the top; you muft make a
puff-pafte, but lay none in the bottom of the dith ;.
when you have filled your pie, put in a jill of water:
and a little butter, when it 1s baked have a caudle toiff*
put into it, 'r'

To make the caudle, fce receipt 197.

119. Minced-Pies another way. .
Take a pound of the fineft feam tripes you can get,,
a pound and a half of beef-fuet, and chop them very/f ™
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fine; a pound and a half of currants well cleaned,
two, three, or four apples pared and fhred very fine,
alittle green lemon pecl and mace fhred, alarge nut-
meg, a rlals of fack or brandy (which you pleafe)
half a pound of fugar, and a little {alty, {fo mix them
well together, and hll your petty-pans, then flick five
or fix bits of candied lemon or orange in every petty-

pan, cover them, and when baked they are fit for ufe,

120, To make a Savoury Chicken-Pie.

Take halfa dozen of {mall chickens, feafon them
with mace, pepper and falt, both infide and out;
then take three or four veal {weetbreads, feafon them
with the fame, and lay round them a few forcedmeat
balls, put in a little water and butter ; take a little
white gravy not over ftrong, fhred a few oyfters if

ou have ary, and a little lemon peel, {queeze in a
ittle lemon juice, not to make it four; if you have

'no oylters take the whiteft of your {fweet-breads and

boil them, cut them {mall and put them into your
gravy, thicken it with a little butter and flour ; when
'you open the pie, if there be any fat, (kim it off, and

pour the {auce over the chickens’ brealts; fo ferve it
up without a lid.

121. 7o roast ¢ Haunch of Venison.

Take a haunch of venifon and {pit 1t, then take a
little bread-meal, knead and roll it very thin, lay it
over the fat part of your venifon with a paper over
it ; tie it round your venifon with a packthread ; if
it be a large haunch it will take four hours roafting,
and a middling haunch three hours ; keep it balting
all the time you roalt it ; when you difh it up put a
little gravy in the difh, and fweet fauce in a bafon ;
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half an hour before you draw your veaifon take off the
pafte, bafte it, and let it be a little brown.

120. To malke Sweet Patties.

Take the kidney of a loin of veal with the fat,
when roafted fhred it very fine, put to it a little fhred
mace, nutmeg and falt, about half a pound of cur-
rants, the juice of a lemon, and [ugar to your talte,
then bake them in puff-palte ; you may either fry or

bake them. ,
They are proper for a fide-difh.

123. To malke Beef Rolls.

Cut your beef thin as for Scotch collops, beat it
very well, and feafon it with fal, Jamaica and white
pepper, mace, nutmeg, {weet marjoram, pariley,
thyme, and a little onion fhred {mall, rub them on
the collops on one fide, then take long bits of beef-
fuet and roll in them, tying them up with a thread,
flour them well, ard fry them 1o butter very brown :
then have ready fome gond gravy and flew them an
hour and a half, ftirring them often, and keep them
covered, when they are enough take off the threads,
and put in a little flour, with a good lump of butter,
and {queeze in fome lemon, then they are ready for
ufe.

'S B - " - ‘\ r'-' L]
104. To make a Herring-Pie of Tiiute
Salt Herrings.

Take five or fix falt herrings, wafh them very well,
Jay them in a pretty quantity of water all night to
take out the faltuefs, leafon them with a little black
pepper, three or four middEng ounions peeled and
thied very fine, lay one part of them at the bottom of

|
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the pie, and the other at the top; to five or fix her-
rings put in half a pound of butter, then lay in your
herrings whole, only take off the heads; make them
into a ftanding pie with a thin cruft.

125. How to collar Pig.

Take a large pig that is fat, about a month old,
kill and drefs it, cut off the head, cutitin two down
the back and bone it, then cut it in three or four
pieces, wafh it in alittle water to take out the blood ¢
take a little milk and water juft warm, put in your
pig, letit lie about a day and a night, fhift it two or
three times in that time to make it white, then take
it out, and wipe it very well with a dry cloth, and
feafon it with mace, nutmeg, pepper and falt; take
a little fhred parfley and {trinkle it over two of the
quarters, foroll them up in a fine foft cloth, tie it up
at both endsy bind it tight with a little filleting or
coarfe inkle, and boil it in milk and water with a lit-
tle falt ; it will take about an hour and a half boiling,
when it is enough bind it up tight in your cloth
again, and hang it up whillt it be cold. Tor the
pickle boil a‘little milk and water, a few bay leaves
and a little falt 3 when it is cold take your pig out of
the cloth and put it into the pickle; yos mult fhift it
out of your pickle two or three times to make it
white, the lalt pickle make ftrong, and put in a little
whole pepper, a pretty large handful of falt, a few
bay leaves, and fo keep it for ufe.

126. 1o collar Salmon.

Take the fide of a middling {almon, and cut off the
bead‘, take out all the bones and the outfide, feafon
1t with mace, nutmeg, pepper and falt, roll it tight
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up m a cloth, boil 1t, and bind it up with inkle ; it!
will take about an hour boiling ; when it is boiledi| *
bind it tight again, when cold take it very carefully:| !
out of the cloth and bind it about with filleting ; you:
muft not take off the filleting but as it is eaten.

——
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Ta make Piclle to keep it in.

Take two or three quarts of water, a jill of vinegar,,
a little Jamaica pepper, and whole pepper, a large |
handful of falt, boil them all together, and when it:
15 cold put in your falmon, fo keep it for ufe: 1f'}:
your pickle does not keep you muft renew it. '
You may collar pike the fame way.

127. To make an Oyster-Pie.

Take a pint of the largelt oyfters you can get, clean
them very well in their own liquor, if you have not
liquor enough, add to them three or four {poonfuls:
of water ; take the kidney of a loin of veal, cutit in
thin flices, and {eafon it with a little pepper and falt,
lay the flices in the bottom of the difh, (but there muit
be no paite in the bottom of the difh) cover them
with the oylters, ftrew over a little of the fealoning
as you did for the veal ; take the marrow of one or
two bones, lay it over your oylters and cover them
with puff-pafte ; when it is baked take oft the hd,
put into it a {poonful or two of white wine, fhakeit

li all together, and {erve 1t up.
* Wt is proper for a fide-difh either for noon or night,

¥ , _,
128. 70 butter Lobster and Crab. '

Drefs all the meat out of the belly and claws of
your lobfter, put itinto a ftew-pan with two or three
{fpoonfuls of water, a fpoonful or two of white wure
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vinegar, a little pepper, fhred mace; a lump of but-
ter, fhake 1t over the ftove till it be very hot, but do
not let it boil, if you do it will oil ; put it into your
dith, and lay round it your fmall claws : it 1s as pro-
per to put it in {callop fhells as on a difh.

129. 19 roast a Lobster.

. If your lobftér be alive tie it to the {pit, roaft and
bafte it for half an hour ; if it be boiled you muft put
it in boiling water, and let it have one boil, then lie
it in a dripping-pan and balte it ; when you lay it
upon the difh, {plit the tail, and lay it on each ﬁfle,
fo ferve 1t up with a little melted butter in a china
cup,

130. 70 make a Quaking Pudding.

_ Take eight eggs and beat them very well, put to
them three {poonfuls of London flour, a little falt,
three jills of cream, and boil it with a fHck of cin-
namon and a blade of mace, when it is cold mix it to
your eggs and flour, butter your cloth, and do not
give 1t over much room in your cloth ; about half an
hour will boil it ; you muft turn it in the boiling, or
the flour will fettle, fo ferve it up with a little melt-
ed butter.

131. 4 Hunting Pudding.

Take a pound of fine flour, a pound of beef fuet
fhred fine, three quarters of a pound of currants well
cleaned, a quartern of raifins ftoned and fhred, five
cggs, a little lemon-peel fhred fine, half a nutmeg
%ratcd, a jill of cream, a little falt, about two {poon-

uls of fugar, and a little brandy, fo mix all well to-
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gether, and tie it up tight in your cloth ; it will take:
two hours boiling ; you muft have a little white wine:
and butter for your fauce.

132. A4 Culf’s Foot Pudding.
Take two calf’s feet, when they are cleaned, boill
them as you would for eating; take out all the:

bones; when they are cold fhred them in a wooden:
bowl as {mall as bread crumbs ; then take the crumbs

of a penny loaf, three quarters of a pound of beef’

fuet fhred fine, grate in half a nutmeg, take half a
pound of currants well wafhed, half a pound of rai.
fins ftoned and fhred, half a pound of fugar, fix eggs
and a little falt, mix them all together very well with
as much cream as will wet them, fo butter your cloth
and tie 1t up tight 3 it will take two hours boiling ;
you may if you pleafe ftick it with a little orange and
ferve it up,

133. A Sago Pudding.

Take three or four ounces of fago, and wath it in
two or three waters, fet it on to boil in a pint of
water, when you think it is enough take it up, fet it
to cool, and take half a candied lemon fhred fine,
grate in half of a nutmeg, mix two ounces of Jor-
dan almonds blanched, grate in three ounces of hif-
cuit if you have it, if not a few bread crumbs grated,
a little rofe water and half a pint of cream ; then take
fix eggs, leave out two of the whites, beat them with
a {poonful or two of fack, put them to your {ago,
with about half a pound of clarified butter, mix them

all together, then {weeten it with finc fugar, put in a*

little {alt, and bake itin a difh with a little puff-pafte
about the difh edge, when you {ferve it up you may

oo
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ftick a little citron or candied orange, or any f{weet-
meats you pleafe.

134. A Marrow Pudding.

Take a penny loaf, take off the outfide, then cut
one half in thin {lices ; take the marrow of two bones,
half a pound of currants well cleaned, fhred your
marrow, and ftrinkle a little marrow and currants
over the dith ; lav over it your bread, in thin flices,
whillt you fll the difh; if you have not marrow
enough you may add to it alittle beef fuet fhred fine ;
take five eggs and beat them very well, put to them
three jills of milk, grate in half a nutmeg, {weeten it
to your tafte, mix all together, pourit over your
pudding, and fave a little marrow to ftrinkKle over the
top of your pudding ; when you fend it to the oven
lay 2 puff-paite round the difh edge.

135. A Carrot Pudding.

Take three or four clear red carrots, boil and peel
them, take the red part of the carrot, beat it very
fine in a marble mortar, put to it the crumbs of a
penny loaf, fix eggs, half a pound of clarified butter,
two or three fpoonfuls of rofe water, a little lemon
peel fhred, grate in a little nutmeg, mix them well
together, bake it with a puff-palte round your difh,
and have a little white wine, butter and {ugar, for
the fauce. .

186. 4 Ground Rice Pudding.

Take half a pound of ground rice, half cree it in

a quart of milk, when it 1s cold put to it five eggs

well beat, a jill of cream, a little lemon peel fhred
I' 2
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fine, half a nutmeg grated, half a pound of butter,
and half 2 pound of fugar, mix them well together,
put them into your difh with a little-falt, and bakeit
with a puff-pafte round your difh; have a little rofe
water, butter and {ugar to pour over it: you may
prick in it candied lemon or citron if you pleale.

Half of the above quantity will make a pudding
for a fide difh. '

187. A4 Potatoe Pudding.

Take three or four large potatoes, boil them as you
would do for eating, beat them with a little rofe wa-
ter and a glafs ot fack in a marble mortar, put to
them half a pound of fugar, fix eggs, half a pound of
meited butter, half a pound of currants well cleaned,
-4 little fhred lemon peel and candied orange, mix all
together and ferve it up.

138. An Apple Pudding,

Take half a dozen large codlins, or pippins, roaft
them and take out the pulp ; take eight eggs (leave
out fix of the whites) half a pound of fine powder fu-
gar, beat your eggs and {ugar well together, and put
to them the pulp of your apples, half a pound of
clarified butter, a little lemon peel fhred fine, a hand-
ful of bread crumbs or bifcuit, four ounces of candied
orange or citron, and bake it with a thin pafte un-
der 1t.

139. An Orange Pudding.

Take three large Seville oranges, the cleareft kind
you can get, grate off all the out rind ; take eight
. eggs (leave out fix of the whites) half a pound of dou-
ble refined fugar, beat and put it to your eggs, then
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‘beat them hoth together for half an hour; take three
ounces of {weet almonds blanched, beat them with a
{poonful or two of fair water to keep them from oil-
ing, half a pound of butter, melt it without water,
-and the juice of two oranges, then put in the rafp-
lings of your oranges, and mix all together; lay a
‘thin pafte over your difh, and bake 1t, but not 1n too
'hot an oven.

140. An Orange Pudding another way.

Take half a pound of candied orange, cut themin
thin flices, and beat them in a marble mortar to pulp 3
take fix eggs (leave out half of the whites) halt a
pound of butter, and the juice of one orange; mix
them together, apd fweeten it with fine powder {u-
gar, then bake it with thin pafte under it.

141. An Orange Pudding arother way.

T'ake three or four Scville oranges, the cleareft fkins
you can get, pare them very thin, boil the peel in a
pretty gquantity of water, fhift them two or three
times in the boiling to take out the bitter tafte ; when
it is boiled you muft beat it very fine in a marble mor-
tar ; take ten eggs (leave out fix of the whites) three
quarters of a pound of loaf fugar, beat i1t and put it
to your eggs, beat them together for half an hour,
put to them half a pound of melted butter, and the
Juice of two or three oranges, as they are of good-
nels, mix all together, and bake it with a thin pafte
over your difh.

1'his will make cheefe-cakes as well as a pudding.

142. An Orange Pudding another way.
Take five or fix Seville oranges, grate them and
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make a hole in the top, take out all the meat, and!|;

boil the fkins very tender, fhifting them in the boil--
ing to take off the bitter tafte ; take half a pound of’
long bifcuits, flice and {cald them with alittle cream,,
beat fix eggs and put to your bifcuits; take half a
pound of currants, wafh them clean, grate in half a

nutmeg, putin a little {alt and a glafs of fack, beat

all together,” then put it into orange fkins; tie them
tight in a piece of fine cloth, every one feparate ;
about three quarters of an hour will boi} them. You
}nu{t have a little white wine, butter and fugar for
auce.

143. 7o make an Orange-Pie.

Take half a dozen Seville Oranges, chip them very
fine as you would do for preferving, make a little
hole in the top, and fcoop out all the meat, as you
would do an apple, you muft boil them whilft they
are tender, and fhift them two or three times to take
off the bitter tafte ; take fix or eight apples, accord-
ing as they are in bigaels, pare and flice them, and
put to them part of the pulp of your oranges, and
pick out the ftrings and pippins, put to them half a
pound of fine powder fugar, {o boil it up over a {low
fire, as you would do for pufis, and fill your oranges
with it ; they muft be baked in a decp delf difh with
no palte under them; when you put them into your
difh put under them three quarters of a pound of fine
powder fugar, put in as much water as will wet your
fugar, and put your oranges with the open fide up-
permoft ; 1t will take about an hour and a halt bak-

ing ina flow oven; lay over them a light puff-pafte; _

when you difh 1t up take off the iid: and turn tl_-]ﬂ
oranges in the pie, cut the lid in fippets, and fet
them at equal diltances, fo ferve it up.
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144. To make a Quaking Pudding ano-
ther way.

Take a pint of cream, boil it with one ftick of
cinnamon, take out the fpice when it is boiled, then
‘take the yolks of eight eggs, and four whites, beat
them very well with fome fack, and mix your eggs
‘with the cream, a little fugar and falt, half a penny
wheat loaf, a fpoonful of flour, a quarter of a pound
-of almonds blanched and beat fine, beat them altoge.
‘ther, wet a thick cloth, flour it, and put it in when
the pot boils; it muft boil an hour at leaft ; melted
'butter, fack and fugar is fauce for it ; ftick blanched
'almonds and candied orange peel on the top, {oferve
‘1t up.

145. Tomake Plum Porridge.

Take two fhanks of beef, and ten quarts of water,
let it boil over a flow fire till it be tender, and when
'the broth 1s ftrong, ftrain it out, wipe the pot and
put in the broth again, flice in two penny loaves thin,
cutting off the top and, bottom, put fome of the li-
quor to it, cover it up and let it ftand for a quarter
~of an hour, fo put it into the pot again, and let it
boil a quarter of an hour, then put in four pounds of
‘currants, and let them boil a little; then put in two
pounds of raifins, and two pounds of prunes, let them
boil till they {well ; then put in a quarter of an ounce
of mace, a few cloves beat fine, mix it with a little
water, and put it into your pot ; alfo a pound of {u.
gar, a little falt, a quart or better of claret, and the
Juice of two or three lemons or verjuice 3 thicken it
with fago inftead of bread ; fo put it incarthen pots,
and keep it for ufe,
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146. 7o make a Palpatoon of Pigeons.

Take mufhrooms, pallets, oyfters and {weetbreads,
fry them in butter, put all thefe in a ftrong gravy,
heat them over the fire, and thicken them up with
an egg and a little butter ; then take fix or eight
pigeous, trufs them as you would for baking, feafon
them with pepper and falt, and lay on them a cruft of
forcedmeat, as follows, viz. a pound of veal cut in
little bits, and a pound and a half of marrow, beat it
- together in a ftone mortar, after it is beat very fine,
feafon it with mace, pepper and falt, put in the yolks
of four eggs, and two raw eggs, mix all together with
a few bread crumbs to a paite; make the fides and
lid of your pie with it, then put your ragout into
your difh, and lay in your pigeons with butter; an
hour and a half will bake it.

147. 10 fry Cucumbers for Autton
Sauce.

You muft brown fome butter in a pan, and cut fix
middling cucumbers, pare and {lice them, but not
over thin, drain them from the water, then put them
into the pan, when they are fried brown put to them
a little pepper and falt, a lump of butter, a {poonful
of vinegar, a little {hred onion, and a little gravy, not

to make it too thin, fo thake them well together with |

a little flour.
You may lay them round your mutton, or they are

proper fora fide-difh.

148. To force a Fowl.
Take a good fowl, pull and draw it, then flit the
{lin down the back, take the fleth from the bones,
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and mince it very well, mix it with a little beef fuet,
fhred a jill of large oyflers, chop a fhalot, a little
grated bread, and fome {weet herbs, mix all toge-
ther, {eafon it with nutmeg, pepper and {alt, make
it up with yolks of eggs, put it on the bones and
draw the fkin over it, few up the back, cut off the
legs, and put the bones as you do a fowl for boiling,
tie the fowl up in a cloth ; an hour will boil 1t. For
fauce take a few oyfters, fhred them, and put them
into a little gravy, with a luomp of butter, a little
lemon peel fhred, and a little juice, thicken 1t wp
with a little flour, lie the fowl on the dith, and pour
the fauce upon it; you may fry a little of the forced-
meat to lay round. Garnifh your difh with lemon ;
you may fet it in the oven if you have convenience,

only rub over it the yolk of an egg and a few bread
crumbs. '

149. To make Raspberry and Strawberry
| Iool.

Take a pint of rafpberries, {queeze and ftrain the
juice, with a {poonful of orange water, put to the
Juice fix ounces of fine fugar, and boil it over the fire ;
then take a pint of cream and boil it, mix them all
well together, and heat them over the fire, but not to
!m_il, it 1t do 1t will curdle 3 ftir it @il it be cold, put
1t mto your bafon and keep it for ufe.

150. 10 make a Posset with Almonds.

Blanch and beat three quarters of a pound of al-
monds, {fo fine that they will {pread betwixt your
fingers like butter, put in water as you beat them
to Keep them from oiling ; take a pint of fack, cherry
or goofeberry wine, and {weeten it to your tafte with
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double refined fugar, make it boiling hot ; take the
almonds, put to them a little water, and boil the
wine and almonds together ; take the yolks of four
eggs, and beat them very well, put to them three or
four fpoonfuls of wine, then put it into your pan by
degrees, {lirring it all the while; when 1t begins te
~ thicken take it off, and ftir it a little, put it into a
china difh, and ferve it up.

151. 7o make Dutch Beef.

Take the lean part of a buttock of beef raw, rub
it well with brown fugar all over, and let it lie in a
pan or tray two or three hours, turning it three or
four times, then falt it with common falt, and two
ounces of faltpetre; let it lie a fortnight, turning it
every day, then roll it very itraight, and put it into
a cheefe-prefs a day and night, then take off the cloth
and hang it up to dry in the chimney; when you
boil it let it be boiled very well, 1t will cut 1n fhivers
like Dutch beef. You may do a leg of mutton the

fame way.

152. 7o make Bologna Sausages.

Take part of a leg of pork or veal, pick it clean
from the fkin or fat, put to every pound of lean meat
a pound of beef fuet pitked from the fkins, fhred the
meat and {uet feparate and very fine, mix them well
together, add a large handful of green {age fhred very
{mall ; feafon it with pepper and falt, mix it well,
yrefs it down hard in an earthen pot, and keep it for
ufe. When you ufe them, roll them up with as
much egg as will make them roll fmooth ; in rolling
them up make them about thelength of your fingers,
and as thick as two fingers; fry them in butter,
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which muft be boiled hot before you put them in;
and keep them rolling about in the pan; when they
are fried through they are enough.

158. To make an Amblat of Coclies.

Take four whites and two yolks of eggs, a Pint
of cream, a little flour, 2 nutmeg grated, a little
falt, and a jill of cockles, mix all together, and fry
it brown. - :

This is proper for-a fide-difh' either for noon or
night, ' '

1540 To make a common Quaking
Pudding.

- Take five eggs, beat them well with a little falt,
put_in_three {poonfuls. of fine flour, take a pint of
new milk.and beat them well together, then take a
cloth, butter and flour it, but do.not.give it over
much roem in the cloth ; an hour will boil it, give it
a turn every now and then at the firl putting 1n, or
elfe the meal -will fettle to the bottom ; have a little
plain butter for fauce, and ferveit up.

155.-' 10 make a boiled Tansey.

Take an old penny loaf, cut off the out cruft, flice
it thin, put to it as much hot cream as will wet it,
fix eggs well beaten, a little fhred lemon peel, grate
in a little nutmeg, and a little falt; green it as you
did your baked tanfey, fo tie it up n a cloth and
boil it ; it will take an hour and a quatter boiling ;
when you difh it up ftick it with candied orange and
lay a Seville orange cut in quarters round the difh ;
lerve 1t wp with melted butten,

G
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156. A Tansey another way.

Take an old penny loaf, cut off the out cruft, flice
it very thin, and put to it as much hot milk as will
wet it ; take fix eggs, beat them very well, grate in
half a nutmeg, a little fhred lemon peel, half a pound
of clarified butter, half a pound of fugar, and a little
falt ; mix them well together.—T'o green your Tan-
ley.—Take a handful or two of {pinage, a lrandful of
tanfey, and a handful of forrel, clean them and beat
them in a marble mortar, or grind them as you would
do greenfauce, ftrain them through a linen cleth into
a bafon, and put into your tanfey as much of the juice
as will green it, pour over for the fauce a little white
wine, butter aud tugar; lay a rim of palte round
vour difh and bake it; when you ferve it up cut a
Seville orange in quarters, and lay it round the edge
of the difh.

157. To make Rice Pancales.

Take half a pound of rice, wath and pick it clean,
cree it in fair water ull it be a jelly, wheu 1t 1s cold
take a pint of cream and the volks of four eggs, beat
them very well together, and put them to the rice,
with grated nutmeg aund fome falt, then put m half
a pound of butter, and as much fiour as will make 1t
thick enough to fry, with as littie butter as you can.

158. To make i'ruit Fritters.

Take a penny loaf, cut off the out cruft, flice i,
put to it as much hot milk as will wet it, beat hve or
fix egygs, put to them a quarter of a pound of cur-
rams, well cleaned, and a little candied orauge fhred
fine, {fo mix them well together, drop them with a
{poon into a {tew-pan in claritied butter; have a little
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white wine, butter and fugar for your fauce, put 1t
into a china bafon, lay your fritters round, grate a
little fugar over them, and {erve them up.

159. To make IV hite Pi{ddmgs w skins.”

Take half a pound of rice, cree it in milk while
it be foft, when it is creed put it intoa cullender to
drain ; take a penny loaf, cut off the out cruft, then
cut it in thin {lices, fcald it in a little milk, but do
not make it over wet; take fix eggs, and beat them
very well, a pound of currants well cleaned, a pound
of beef fuet fhred fine, two or three {fpeonfuls of rofe
water, half a pound of powder fugar, a little falt, a
quarter of an ounce of mace, a large nutmeg grated,
and a fmall ttick of cinnamon; beat them together,
mix them very well, and put them into the fkins ; if
you find it be too thick put to it a little cream; you
may boil them near half an hour, 1t will make them
keep the better.

160. To make Black Puddings.

Take two qnarts of whole oatmeal, pick it and half
boil it, give it room in your cloth, (you muit do it
the day before you ufe it} put it into the blood while
it is warm, with a handful of falt, ftir it very well,
beat eight or nine eggs in about a pint of cream, and
a quart of bread crumbs, a handful or two of maflin
meal drefled through a hair-fieve, if you have it, if
not put in wheat flour ; to this quantity you may put
an ounce of Jamaica pepper, an ounce of black pep-
per, a large nutmeg, and a little more falt, {wect
marjoram and thyme, if they be green thred them
hine, if dry rub them to powder, mix them well to-
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gether, and if it bie too thick put to it a little milk 3
- take four pounds of beef fuet, and four pounds of

lard, fkin and cut it in thin pieces, put it into your
blood by handfuls, as vou fill your puddings ; when
they are filled and tied prick them with a pin, it
will keep them from burlting in the boiling ; (you
muft boil them twice) ‘cover them clofe and it will
make them black.

1671, An Orange Pudding another way.
Take two Seville oranges, the largeft and cleareft

you can pet, grate off the outer fkin with a clean:

grater ; take eight eggs (leave out two of the whites)
halt a pound of loaf fugar, beat it very fine, put it
to your eggs, and beat them for an hour, put to
them half a pound of clarified butter, and four onnces
of almonds blanched, and beat them with a little rofe-
water ; put m the juice of the oranges, but mind you
don’t put 1n the pippins, and mix all together ; bake
it with a thin pafte over the bottom of the difh. It
muft be baked in a {low oven.

162. To make Apple Fritters.

Take four eggs and beat them very well, put to
them four fpoonfuls of fine flour, a little milk, about
a quarter of a pound of fugar, a little nutmeg and
falt, fo beat them very well together; you muit not
inake it very thin, if you do it will not ftick to the
apple ; take a ‘middling apple and pare it, cut out
the core, and cut the reft in round flhices about the
thicknefs of a fhilling ; (you may take out the core
after you have cut it with your thimble) have ready a
little lard in a ftew-pan, or any other deep pan ; then
take your apple every flice fingle, and dip it into
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your batter, let your lard be very hot, fo drop them
in; you muft keep them turning while enough, and
mind that they be not over brown ; as you take them
out lay them on a pewter dith before the fire whilt
you have done ; have a little white wine, butter and
fugar for the fauce ; grate over them a little loaf [u-
gar, and ferve them up.

163. To make a Herb Pudding.

Take a good quantity of {pinage and parfley, a
little forrel and mild thyme, put to them a handful of
great oatmeal creed, fhred them together till they be
very {mall, put to them a pound of currants, well wafh-
ed and cleaned, four eggs well beaten in a jill of good
cream ; if you would have it {weet, put in a quarter
of a pound of fugar, alittle nutmeg, a little falt, and
a handful of grated bread ; then meal your cloth and
tie it clofe before you put it in to boil ; it will take

as much boiling as a piece of beef,

164. Tomake a Pudding for a Hare.

Take the liver and chop it {fmall with fome thyme,
parfley, fuet, crumbs of bread mixed with grated nut-
meg, pepper, {alt, an egg, a little fat bacon and lemon
peel 3 you mult make the compofition very ftiff, left
it fhould diffolve, and you lofe your pudding.

165. To make a Bread Pudding.

Take three jills of milk, when boiled, take a penny
Joaf fliced thin, cut off the out cruft, put on the
boiling milk, let it ftand clofe covered till it be cold,
and beat it very well till all the lumps be broke ; take
five eggs, Beat them very well, grate in a little nut-

G 3
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meg, fhred fome lemon peel, and a quarter of a pound
of butter or beef fuet, with as much fugar as will
fweeten 1t 5 and currants as many as you pleafes; let
them be well cleaned ; {o put them nto your difh,
and bake orboil it.

166. To make Clare Pancakes.

Take fiveor fix eggs, and beat them very well with
a hittle falt, put to them two or three {poonfuls of
cream, a {poonful of fine flour, mix it with a httle
cream ; ‘take your clare and wafh it very clean, wipe
it with a cloth, put your eggs into a pan, juft to
cover your pan bottom, lay the clare in leaf by leaf,
whillt you have covered your pan all over ; take a
fpoon, and pour the batter over every leaf till they
are all covered ; when it'is done lay the brown fide
vpwards, and fcrve it up.

167. To make a Liver Pudding.

Take a pound of grated bread, a pound of cur-
rants, a pound and a half of marrow aud {uet toge-
ther cut {mall, three quarters of a pound of fugar,
half an ounce of ciunam 2 quarter of an ounce of
macey a pint of grated liver, and fome falt, mix all
together : take twelve eggs (leave out half of the
whites) beat them well, put to them a pint of cream,
make the eggs and cream warm, then put it to the
pudding, and ftir it well togcether, fo Gill them in
{kins ; put to them a few blanched almonds fhred tue,
and a {poonful or two of rofe water, fo keep them
for ulc.
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168. To make Qatmeal I'ritters.

Boil a quart of new milk, fteep a pint of fine flour
or oatmeal in it ten or twelve hours, then beat four
eggs in a hittle milk, fo much as will make it like
thick batter, drop them in by fpoonfuls into frefh
butter, a {poonful of butter in a cake, and grate {u-
gar over them ; have fack, butter and fugar for fauce.

169. To make Apple Dumplings.

Take half a dozen codlins, or any other good ap-
ples, pare and core them, miake a little cold butter
pafte, and roll it up about the thicknefs of your fin-
ger, fo wrap round every apple, and tie them fingle
in a fine cloth, boil them in a little falt and water,
and let the water boil before you put them in; half
an hour will boil them ; you muft have for fauce a

little white wine and butter ; grate fome {ugar round
the difh, and ferve them up.

170. 0o make Herdb Dumplings.

Take a penny loaf, cut off the out cruft, and the
reft in {lices, put to it as much hot milk as will juft
wet it, take the yolks and whites of fix eggs, beat
them with two [poonfuls of powder fugar, half a nut-
meg, and alittle falt, fo putit to your bread ; take
half a pound of currants well cleaned, put them to
your eggs, then take a handful of the mildeft herbs
you can get, gather them fo cqual that the tafte of
one be not above the other, wath and chop them
very fmall, put as many of them in as will make a
deep green (don’t put any parfley among them, nor
any other ftrong herb) fo mix them all together and
boil them in a cloth, make them about the bignefs of
middling apples, about half an hour will boil them ;
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put them into your difh, and have a little candied
orange, white wine, butter and fugar for fauce, fo
ferve them up.

171. To make Marrew Tarts.

To a quart of cream put the yolks of twelve eggs,

half a pound of fugar, fome beaten mace and cinna-
mon, a little falt and fome fack. fet 1t on the fire

with half a pound of bifcuits, as much marrow, a.

little orange peel and lemon peel; ftir it on the fire
till it becomes thick, and when it is cold put it into
a dith with puff-paite, then bake it gently in a {low
oven.

172. To make plain Fruit Dumplings.

Take as much flour as you would have dumplings
in quantity, put to it a fpoonful of fugar, a little
falt, a little nutmeg, a fpoonful of light yealt, and
half a pound of currants well wafhed and cleaned, fo

knead them the {tiffuefs you do a common dumpling,
you muft have white wine, fugar and butter for {auce 5

you may boil them either in a cloth or without ; fo
ferve them up.

173. To malke Oyster Loaves.

Take half a dozen French loaves, ralp them and!
make a hole at the top, take out all the crumbs and!
fry them in butter till they are crifp ; when your oy--

fters are ftewed, put them into your loaves, cover
them up before the fire to keep hot whilft you want
them ; fo ferve them up.

They are proper either for a flide-difh or middle-
difh.
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You may make cockle loaves or mufhroom loaves
the fame way.

174. To make a Gooseberry Pudding.

Take a quart of green goofeberries, pick, coddle,
bruife and rub them through a hair fieve to take out
the pulp 3 take {ix {poonfuls of the pulp, fix e%gs,
three quarters of a pound of fugar, half a pound of .
clarified butter, a little lemon peel fhred fine, a hand-
ful of bread ¢rumbs or bifcuit, a {poonful of rofe wa-
ter or orange-flower water ; mix thefc well tegether,
and bake it with pafte round the difh 3 you may add

{weetmeats 1f you pleale.

175. 0 make an Iel-Pue.
Cafeand clean the eels, feafon them with a little

nutmeg, pepper and falt, cut them in long pieces ;

you muit make your pie with hot butter paite, let it
be oval with a thin crult; lay in your eels length-
way, putting over them a little frefh butter; fo bake
them, - | -

Eel pies are goed, and eat very well with currants,
but if you put in currants you muft not ufe any black
pepper, but a little Jamaica pepper.

176. To make a Turbot-Head Pie.

Take a middling turbot-head, pretty well cut off,
walh it clean, take out the gills, feafon it pretty well
\Rtltll mace, pepper and falt, {fo put it into a dee
difh with half a pound of butter, cover it with a light
puff pafte, but lay none in the bottom : when it is
baked take out the liquor and the butter that it was
baked in, put it into a faucepan with a lump of frefh
butter and flour to thickenit, with an anchovy and a
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glals of white wine, fo pour it into your pie again
over the fith; you may lay round half a dozen yolks
of eggs at equal diftances ; when you have cut off the
lid, lie it in fippets round your difh, and ferve it up.

177. To make a caudle for a sweet Feal
Pue.

Take about a jill of white wine and verjuice mixed,
make it very hot, beat the yolk of an egg very well,
and then mix them together as you would do mulled
ale ; you muft fweeten it very well, becaufe there is
no {fugarin the pie,

This caudle will do for any other fort of pie that is
{weet.

178. To make Sweetmeat Tarts.

Make a little fhell-pafte, roll it, and line your tins,
prick them in the infide, and fo bake them ; when
you ferve them up put in any fort of {weetmeats,
what you pleafe. :

You may have a different fort every day, do but
keep your fhells baked by you. '

179. 70 make Orange Tarts.

Take two or three Seville oranges and boil them,
fhift them in the boiling to take out the bitter, cut
them in two, take out the pippins, and cut them in
flices ; they muft be baked in crifp-paite ; when you
fill the petty-pans, lay in a layer of oranges and a
ldyer of fugar (a pound will {weeten a dozen of fmall
tins, if you do not put in too much orange) bake
them 1n a flow oven, and ice them over.
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180. To make a Tansey another way.

"T"ake a pint of cream, fome bifcuits without {eeds,
two or thrce {poonfuls of fine flour, nine eggs, leav-
ing out two of the whites, fome nutmeg, and orange
flower-water, a little juice of tanfey and fpinage, put
it into a pan till it be pretty thick, then fry or bake
it, if fried take care that you do not let it hf': over
brown. Garnifh with orange and {fugar, fo {erve 1t up.

181. A good Paste for Tarts.

Take a pint of flour, and rub a quarter of a pound
of butter in it, beat two eggs with a {poonful of
double-refined {ugar, and two or three {poonfuls of
cream to make it into pafte ; work it as little as you
can, roll it out thin; butter your tins, duft on fome
flour, thenlay in your pafte, and do not fill them too
tull. '

182. To make transparent Tarts.

Take a pound of flour well dried, beat one egg till
it be very thin, then melt almolt three quarters of a
pound of butter without falt, and let it be cold ¢nough
to mix with an egg, then put it into the flour and
make your palfte, roll it very thin, when you are fet-
ting them in the oven wet them over with a little fair
water, and grate a little fugar ; if you bake them
hightly they will be very fine,

183. 7o make a Shell Paste.

Talke halfa pound of fine flour, and a quarter of a
pound of butter, the yolks of two e gs and one
white, two ounces of fugar finely ﬁf&tred, mix all
thele together with a little water, and roll it very
thin whilt you can fec through it ; when you lid
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your tarts prickithem to keep them from bliftering ;
 make fure to roll them even, and when you bake
them ice them.

184, To make Paste for Tarts.

Take the yolks of five or fix éggs; juft as you
would have pafte in quantity ; to'the*yolks of fix eggs
put a pound of butter, work the ‘butter with your
hands till it take up all the eggs,” then take fome
London flour and work it with your butter whilit it
comes to a palte,. put in about two fpoonfuls of loat
fugar beat and fifted, and about half a jill of water;
when you have wrought it well together it is fit
for ufe. | ' O

This is a pafte that fcldom runs if it be even roll-
ed ; roll it thia but let your lids be thinner than your
bottoms ; when you have made your tarts, prick
them over with & pin to keep them from blifteriug ;
when you are going to put them iuto the oven, wet
them over with a feather dipt in fair water, and grate
over them'a .little ‘double refined loaf fugar, 1t will
ice them ; but don’t let them be baked mn a hot
Qven, '

185. 4 Short Paste for Tarts.

© Take a pound of wheat flour, and rub it very
fmall, three quarters of a pound of butter, rub it as
fmall as the flour, put to it thres fpoonfuls of loat {u-
gar beat and Difted, take the yolks of four eggs, and
beat them very well; put to them a fpoonful or two
of rofe-water, and as much fair water as will work
them intp a pafte, then roll them thin, and ice them
aver as you.did the other if you pleale, and bake
sheni m a {low oven. -
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186, To make a light Paste for a Fenison
Pasty or other Pie.

~ Take a quarterof a peck of fine flour, or as much
as you think you have occafion” for, and to every
quartern of flour put a pound and a quarter of butter,
break the third part of your butter into the flour ;
then take the whites of three or four eggs, beat them
very weil to a froth, and put to them as much water
as will knead the meal; do not knead it over {Uff,
then roll in the reft of your butter, you muft roll it
five or fix times over at leaft, and ftrinkle a little flour
over your butter every time you roll it up, wrap it
up the crofs way, and it will be fit for ufe.

187. To make a Paste for a Standing Die.

Take a quartern of flour or more if you have oc-
cafion, and to every quartern of flour puta pound of
butter and a little falt, knead it with boiling water,
then work it very well, and let it lie whilft it is cold.
- This palte is good enough for a goofe pie, or any
other ftanding pie. '

188. A light Paste for a Dish Pie,

Take a quartern of flour, and break_into it a pound

- of butter in large picces, knead it very ftiff, Landle

it as lightly as you can, and roll it onse or twice, then
it 1s it for ufe,

189. 10 make Cheesccales.
Take a gallon of new milk, make of it a tender
curd, wring the whey from it, put 1t to a bafon,
and break three quarters of a pound of butterinta the

curd, then with a clean hand work the butter and
H
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curd together till all the butter be melted, aad rub
1t in a hair fieve with the back of a (poon till all
be through: then take fix eggs, beat them with a
few fpoonfuls of rofe-water or fack, put it into your
curd with halfa pound of fine fugar and a little nut-
meg grated ; mix them all together with a little falt,
fome currants and almonds ; then work up your pafte
of fine flour, with cold butter and a little fugar; roll
your pafte very thin, fill your tins with the curd, and
{et them in an oven, when they are almoft enough
take them out, then take a quarter of a pound of
butter, with a little rofe-water, and part of a half
pound of fugar, let it ftand on the coals till the but-
ter be melted, then pour into each cake fome of 1it,
fet them in the oven agaiu till they be brown ; {o keep
them for ufe.

190. To make Goofer IFafers.

Take a pound of fine flour and fix ¢ggs, beat them
very well, put to them about a jill of milk, mix it
well with the flour, put in half a pound of clarified
butter, half a pound of powder fugar, half of a nut-
meg, and a little falt ; you may add toit two or three
{poonfuls of cream ; then take your goofer-irons and
put them into the fire to heat, when they are hot rub
them over the firlt time with a little butter in a cloth,
put yonur batter into one fide of your goofer-irons,
put them into the fire, and keep turning the 1rons
every now and then: (if your irons be hot they
burn foon) make them a day or two before you ufe
them, only fet them down before the fire on a pew-
ter difh before you ferve them up ; have a littie white
wine and butter for your fauce, grating fome fugar

over them,
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191. To make common Curd Cheesecakes. .

Take a pennyworth of curds, mix them with a’
little cream, beat four eggs, put to them fix ounces
of clarified butter, a quarter of a pound uf_ fugar,
half a pound of currants well wafhed, and a little le-
mon peel fhred, a lictle nutmeg, a {poonful of rofe-
water or brandy, whether you pleafe, and a little
falt, mix all together, and bake them in fmall petty
pans.

192. Cheesecakes without Currants.

Take five quarts of new milk, run 1t to a tender
curd, then hang it in a cloth to drain, rub Into 1t a
pound of butter that is well walhed 1n rofe-water, put
to it the yolks of feven or eight eggs, and two of
the whites ; feafon it with cinnamon, nutmeg and
{ugar.

193. To make a Curd Pudding.

Take three quarts of new milk, put to 1t a hittle
earning, as much as will break it, when it is fcum-
med break it down with your hand, and when 1t 1s
drained grind it with a muitard ball in a bowl, or
beat it in a marble mortar; then tafte half a pound
of butter and fix eggs, leaving out three of the whites;
beat the eggs well, and put them into the curds and
butter, grate in half a nutmeg, add a little lemon
peel fhred fine, and f{alt, {weeten it to your tafte,
beat them all together, and bake them in little petty
paus with faft bottoms; a quarter of an hour will
bake them ; you muft butterthe tins very well before
you put them 1 ; when you difh them vp you muit
lay them the wrong fide upwards on the difh, and

H 2
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ftick them with either blanched. almonds, candied
orange or citron cut in long bits, and grate a little
loaf-fugar over them. '

104. To make a Slip Coat C/;eese.

Take five quarts of new milk, a quart of cream,
and a quart of water, boil your water, then put your
cream to it ; when your milk is new milk warm put
In your earning, take your curd into the ftrainer,
break it as little as you can, and let it drain, then put
1t into your vat, prefls it by degrees, and lay it in
grafs,

195. To make Cream Cheese.

Take three quarts of new milk, one quart of cream;
and a fpoonful of earning, put them together, let it
ftand till it come to the hardnefs of a ftrong jelly,
then put it into the mould, fhifting it often into dry
cloths, ‘lay the weight of three pounds upon 1t, and
about two hours after you may lay {ix or ieven pounds
upon it ; turn it often into dry cloths till night, thea
take the weight off, and let it lie in the mould with-
out weight and cloth till morning, and when it is {o
dry thatit doth not wet a cloth, kecp it in greens till
fit for ufe; if you pleafe you may put a little falt
into it.

106. To make Pike eat lLil:e Sturgeon,

Take the thick part of a large pike and {cale 1t,
fet on two quarts of water to boil it in, put in a jil
of vinegar, alarge handful of falt, and when 1t boils
put in your pike, but firft bind it about with coarfe
incle ; when it is boiled you muft not take off the
incle or baifing, but let it be on all the time it 18 1n
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eating ; it ‘muft be kept in the fame pickle 1t was
boiled in, and if you think it be not ftrong enough,
you muit add a little more falt and vinegar, when 1t
is cold put it upon your pike, and kecp it for ufe ;
before you boil the pike take out the bone.

You may do {cate the {fame way, and in my opinion
it eats more like fturgeon.

197. To collar Eels.

Take the largeft eels you can get, fkin and fplit
them down the belly, take out the bones, feafon
them with a little mace, nutmeg, and falt; begin
at the tail and roll them up very tight, fo bind them
up in a little coarfe incle, boil it in falt and water,
a few bay leaves, a little whole pepper, and a little
alegar or vinegar; it will take an hour boiling, ac-
cording as your roll is in bignefs ; when it is boiled
you muft tie it and hang it up whilft it be cold, then
put 1t into the liquor that it was boiled in, and keep
1t for ufe.

If your eels be fmall you may roll two or three of
them together.

108. To Pot Smelts.

Take the frefheft and the largelt {melts you can
get, wipe them very well with a clean cloth, take
out the guts with a {kewer (but you muft not take
out the milt and roe) fcafon them with a little mace,
nutmeg and falt, fo lay them in a flat pot; if you
have two fcorc you mult lay over them five ounces of
butter ; tie over them a paper, and fet themin a flow
oven ; if it be over hot it will burn them, and make
them lovk black ; an hour will bake them ; when

H 3



50

they are baked you muft take them out and lay them
on a difh to drain, and when they are drained you
muft put them in long pots about the length of your
{melts ; when you lay them 10, you muft put betwixt
every layer the {fame {eafoning as you did before, to
make them keep; when they are cold cover them
.over with clarified butter, {o keep them for ufe.

199. To pickle Smelts.

Take the belt and largeft fmelts you can get ; gut,
wath and wipe them, lay them in a flat pot, cover
them with a little white wine vinegar, two or three
blades of mace and a little pepper and falt ; bake
them in a {low oven, and keep them for ufe.

200. Zo stew a Pike. .

Take a large pike, {cale and clean it, feafon it in
the belly with a little mace and falt ; fkewer it round,
put it into a deep ftew-pan, with a pint ef {mall gra-
vy, and a pint of claret, two or three blades of mace,
fet it over a ftove with a flow fire, and cover it up
clofe ; when it is enough take part of the liquor, put
to it two anchaovies, a little lemon peel {hred fine,and
thicken the fauce with flour and butter ; before you
lay the pike on the difh turn it with the back up-
wards, take off the tkin, and ferve it up. Garnifh
your dith with lemon and piciles.

2Q1. Sauce for a Pike.

Take a little of the liquor that comes from the
pike when yeu take it out of the oven, put to it two
or three anchovies, a little lemon peel fhred, aipoon-
ful or two of white wine, or a little juice of lemon,
which you pleafe, put to it {ome butter and flour,
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make your fauce about the thicknefs of cream, put
into a bafon or {ilver boat, and fet it in your difh with
your pike, you may lay round your pike any fort of
fried fith, or broiled, if you have it; you may have
the {fame fauce for a broiled pike, only add a little
good gravy, a few fhred capers, a little parfley, and

a fpoonful or two of oyfter or cockle pickle, if you

l'll"a"e ].t--l )

902. Huw to roast a Pike with a Piéd,".

ding in the Belly.

.. Take a large pike, fcale and clean it, draw it at
the gills.—To make a Pudding for the Pike.—Take
a large handful of bread crumbs, as much beef {uet
fhred fine, two eggs, alittle pepper and falt, a little
grated nutmeg, a little parfley, {weet marjoram and
lemon peel fhred fine; fo mix all together, put it
“into the belly of your pike, fkewer it round and lay
‘it in an earthen difh with a lump of butter over it; a
little falt aud flour, fo {et it in the oven ; an hour
will roaft it. ' :

203. To dress a Cod’s Head.

Take a cod’s head, wath and clean it, take out
the gills, cut it open, and make it to lie flat ; if you
haye no convenience of boiling it you may do it in an
oven (and it will be as well or better) put it into a
copper difh or carthen one, lay upon it a little but-

| :{:T’ falt and flour, and when it is enough take off the
n. ;

-
- —————— T
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Sauce for the Cod's Head.

Take a little white gravy, about a pint of oyiters
or cockles, a little fhred lemon peel, two or three
fpoonfuls of white wine, and about half a pound of
butter, thickened with flour, and put it into your
boat or bafon.

Another Sauce for a Cod's Head.

Take a pint of good gravy, a lobfter or crab, which
f'nu can get, drc&q and put it into your gravy with a
ittle butter, juice of lemon, fhred lemon peel, and a
few fhrimps if you have them: thicken it with a lit-
tle flour, and put it into your bafon, fet the oyiters
on one fide of the difh and this on the other; lay
round the head boiled whitings, or any fried ffh;
Joour aver the head a little melted butter.  Gar-
aifh your difh with horfe-radifh, flices of lemon and
pickles.

204. Ta stew Carp or Tench.

Take your carp or tench and wafh them, f{cale the
carp but not the tench, when you have cleaned them
wipe them with a cloth, aud fry them na frying-pan
with a little butter to harden tire tkin ; betore you
put them into the ftew-pan, put to them a lii‘tlt.‘ good
gravy, the quantity will be according to the large-
nefs of your difh, with a jill of claret, three or four
anchovies at leait, a little thred lemon peel, a blade
or two of mace, let all ftew together, il your carp
be enough, over a {low five ; when 1t 1s ::mn_.';_;h take
part of the liquor, put to it half a pound ot butter,
and thicken it with a little flour; {o ferve 1t up.
Garnith your dith with crifp parfley, flices of lemon

aud nickles, 1
: |
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"If you have not the convenience of ftewing them,
you may broil them before a fire; only make the
fame {auce. '

905. IHow to make Sauce for a boiled Sal-
' mon or Turbot.

Take a little mild white gravy, two or three an-
chovies, a fpuﬂnftl] of oylter or cockle pickle, a little
fhred lemon peel, haifa pound of butter, a little par-
| fley and fennel fhred {mall, 'and a little juice of le-
mon, but not too much, for fear it fhould take off
the {weetnefs, ' '

| 206. 70 make Sauce for Haddock or Cod,
y either broiled or boiled.

.« Take a little gravy, a few cockles, oyfters ot
 mufhrooms, put to them a little of the gravy that
comes from the fith, either broiled or boiled, it will
‘do very well if you have no other gravy, a little
catchup and a lump of butter; if you have neither
oylters nor cockles you may put in an anchevy or two,
and thicken with flour; you may put in a few f(hred
capers, or a little mango, if you have it.

007. To stew Ecls.

Take your eels, cafe, clean and fkewer them round,
Fut them into a ftew-pan with a little good gravy, a
ittle clarct to redden the gravy, a blade or two of
mace, au anchovy, and a %ittlt lemon peel; when
they are enough thicken them with a little flour and
butter.  Garnifh your difh with parfley.

208. 1o spitch-cock Lels.

Take your ecls, cafe and clean them, feafon them
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with nutmeg, pepper, and falt, fkewer them round,
broil them before the fire, and bafte them with a lit-
tle butter ; when they are almoft enough ftrinkle them
over with a little fhred parfley, and make your fauce
of a little'gravy, butter, anchovy, and a little oyfter
pickle if you have it ; don’t pour the fauce over your
eels, put it into a china bafen, and fet it in the mid-
dle of your difh. Garnith with crilp parfley, and
ferve them up. |

209. 70 boil Herrings.

Take your herrings, fcale and wath them, take out
the milts and roes, fkewer them round, and tie them
with a {tring or elfe they will come loofe in the boil-
ing and be fpoiled ; fet on a pretty broad ftew-pan,
with as much water as will cover them, put to it a
little falt, lie in your herrings with the backs down-
wards, boil with them the milts and roes to lie round
them ; they will boil in half a quarter of an hour
over a {low fire, when they are boiled take them up
with an egg flice, fo turn them over and {et them to
drain. Make your fauce of a little gravy and butter, |
an anchovy, and a httle boiled parfley fhred : put it
into the bafon, fet it in the middle of the difh, lay
the herrings round with their tails towards the balon
and lay the milts and roes between every hernng.
Garnifh with crifp parfley and lemon ; fo ferve them:

up.
2:0. 7o fry Herrings.
Scale and wath your herrings clean, ftrew over them:
a little flour and falt ; let your butter be very hot be--

fore you put your herrings into the pan, then fhake
them to keep them firring, and fry them over a britk:
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fire ; when they are fried cut off the heads and bruife
them, put to them a jill of ale (but the ale ‘muft not
be bitter) add a little pepper and falt, a {mall onion
or fhalot, if you have them, and boil them all toge-
ther; when they are boiled, ftrain them and put
them into your faucepan again, thicken them with a
little flour and butter, put it into a bafon, and fet it
in the middle of your difh ; fry the milts and roes to-
gether, and lay round your herrings. Garnifh your
dith with crifp parfley, and ferve it up.

211. To pickle Herrings. ,
Scale and clean your herrings, take out the milts
and roes, and fkewer them round, feafon them with a
little pepper and falt, put them in a deep pot, cover
them with alegar, put to them a little whole Jamaica

pepper, and two or three bay leaves ; bake them and
keep them for ufe.

212. To stew Oysters.

Take a fcere or two of oyfters, according as you
have occafion, put them into a fmall ftew-pan, with
a few bread-crumbs, a little water, fhred mace and
pepper, a lump of butter, and a fpoonful of vinegar
(not to make it four) boil them all together, but not
over much, if youdo it makesthem hard. Garnifh
- with bread fippets, and ferve them up.

213. 7o fry Oysters.
Take a fcore or two of the largelt oyfters you can
‘get, and the yolks of four or five eggs, beat them

very well, put to them a little nutmeg, pepper and
falt, a fpoonful of fine flour, and a Iitd:: ra\EPparﬂr:}'
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fhred, fo dip in your oyfters, and fry them in buttes
a light brown. ; -}
_ They are very proper to lic about either ftewed oys
fters, or any other fifh, or made difhes.

214. Qysters in Scallop Shells.

Take half a dozen {mall {callop fhells, lay in the
bottom of every fhell a lump of butter, a few bread
crumbs, and then your oyfters; laying over them again
a few more bread crumbs, a lit:le butter, and a little
beat pepper, fo {et them to crifp, eitherin the oven
or before the fire, apd ferve them up.

{ghey are proper for either a fide-difh or middle-
difh,

215. To keep Herrings all the year.

Take frefh herrings, cut off their heads, open and
walh them very clean, feafon them with falt, black
pepper, and Jamaica pepper, put them into a pot,
cover them with white wine vinegar and water, of
each an equal quantity, and fet them in a flow oven
to bake; tie the pot up clofe and they will keep a
year in the pickle.

216. To make artificial Sturgeon another
way.

Take out the bones of a turbot or bret, lay it in
falt twenty-four hours, boil it with good ftore of
falt ; make your pickle of white wine vinegar and
three quarts of water, boil them, and putin 2 little
vinegar in the boiling ; dou’t boil it over much, if

nu%u it will make it foft ; when it is enough take
it out-till it be cold, put the fame pickle to it, and
keep it for ufe.




97
917. To stew Mushrooms.

Take mufhrooms and clean them. the buttons you
may wafh, but the flaps you muft peel both infide
and out ; when you have cleaned them, pick outthe
little-ones for pickling, and cut the reft in pieces for
ftewing ; waflh them and put them into a little water;
give them a boil and it will take off the faintnefs, fo
drain from them all the water, then put them into a
pan with a lump of butter, a little fhred mace, pep- -
perand falt to your taite, (putting to them a little
water) hang them over a flow fire for half an hour,

when they are enough thicken them with a lictle flour;
ferve them up with fippets.

218. To make Almond Puffs.

Take a pound of almonds blanched, and beat them
with orange-flower water, then take a pound of fu-
gary and boil them almolt to a candy height, put
i your almonds and ftir them on the fire, i:eep ftic-
ring them till they be {tiff, then take them off the
fire and ftir them till they be cold ; beat them a quar-
ter of an liour in a mortar, putting to them'a pnuﬁd
of fugar fifted, and a little lemon-pecl grated, make
it into a palte with the whites of three egas, aud
beat it nto a froth more or lefs as you think proper ;
b::;l-;c them in an oven almoft cold, and keep them for
ufe,

219. 1o pot Mushraooms.

Tuake the largelt mufhrooms, fcrape and clean
them, put them to your pan with a lump of butter,
and a little falt, let them ftew over a tow fire whilft
they are engugh, put to thfrn a litsle maqc and whole
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pepper, thendry them with a cloth, and put them

down into a pot as clofe as you can, and as you lie
them dutgm ftrinkle in a little falt and mace, when they
‘are cold cover }hem over mth butter ; 5 W hen you ufc
them mi's tl}em up with grayy, a few bréad crumbs and
bytter ; donot’ m‘aLp your pot over large, but rather
put thf:ni mtn twe, pots ; they will keep the better if
you take t‘hg: gravy from them when they are ftewed,

Thﬂ aré guﬁd Tur ﬁﬂ1 {auce, or any other whilit
ﬂ’ie au; f’:cﬂl,, '

: 74“9 “fﬁﬁJvT; {M?‘ or any of}m sort of
PR hs i

1Tal.e two oy three frrgf: more or lefs according as
youhiave fith'to'fry, take the fith and cut it in thin
-.4lices, dicitapon a board, rub the eggs over it with
a.f::aglm_q;,:_aqd firew on a. .LLH.IL flour and f{alt, fry it
S fine_drippings or butter, let the drippings be very
. hgt. bume you put - the fith, but do not let 1t burn,
b ol you. do. 1t will make the fith' black : when the fith
18 1k the pan, you may do the.other fide-with the eca,
aund as you fry it lay it to drain betore the fire tiil all

be fuied, then itis ready for ule.

a21. fo ke 'mz:rzr. fm Salion or Turbot.

_Bml youy mrhqt or- L:tlnmn and fet 1t to drain;

t?l-.e the gravy that drains from the falmon or turbot,

an anchm} or two, @ little lemon-pecl fhred, a {poon-

ful of catchup and a little buotier, thicken .l with

flour the thicknefs of creim, put to it a little fhred

p1r{IE} and fennel; bur dn not put in your r::ri]r.y

- «"and fennel till you ‘b jull un:g 10 fr:nu it up, forit
© 2 il fake off thergreen,
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The gravy of all forts, of filhis a great‘addition-te -
your fauce, if the fifh be fweet. - Sial 5o

999, To dress Cod’s Zoons. _

Lie them in water all sight, and then beil them, of
they be fat fhift them onee in the boiling, when they
are tender eut them in long pieces, drefs them up with
eggs as you do falt fifh, take one or two of them and
cut into-{quare pieces, dip them in egg and fry them
to lay rouud your difh.

[t is proper to lie about any other difh.

093. To make Solomon Gundy to eat in
Lent.

Take five or fix white herrings, lay them in water
all night, boil them as foft as you would do for cat-
ing, and fhift them in the boiling to take out the falt-
nefs ; when they are boiled take the fifh from the
bone, and mind you don’t break the bones in pieces,
leaving on the head and tail ; take the white part of
the herrings, a quarter of a pound of anchovies, a
large apple, alittle onion fhred fine, or fhalot, and a
little lemon peel, fhred them all together, and lie
them over the bones on both fides, in the fhape of a
herring ; then take off the peel of a lemon very thin,
and cut it in long bits, juft as it will reach over the
herrings ; you muilt he this peel over every herrin
pretty thick. Garntth your difh with a few pickled
oyfters, capers and mufhrooms, if you have any ; fo
{erve them up.

224. Solomon Gundy another way.

Take the white part of a turkey, or othér fowl, if
g
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#ou have neither, take a little white veal and mince
it pretty fmall; take a little hung beef or tongue,
fcrape them very fine, a few fhred capers, and the
yolks of four or five eggs fhred {mall, take a delf difh
and lie a delf plate in the dith with the wrong fide up,
fo lie on your meat and other ingredients, all fingle
in quarters, one to anfwer another; fet in the middle
a large lemon or mango, fo lie round your difh, an-
chovies in lumps, pickled oyfters or cockles, and a
few pickled mufhrooms, flices of lemon and capers;
{o {erve it up.

This 1s proper for a fide-difh, either at noon or
night,

295. To malke Lemon Cheese-Calkes.

Blanch half a pound of almonds, and beat them in
a ftone mortar very fine, with a httle rofe water, put
in eight eggs, leaving out five of the whites ; take
three quarters of a pound of fugar, and three quar-
ters of a pound of Lutter melted, beat all together,
then take three lemon fkins, boiled tender, the rnd
of zll, beat them very well, and mix them with the
reft, then put them into your paile.

You may make a lemon-pudding the fame way,
only add the juice of half alemon.—DBefore you fet
them in the oven, grate over them a liutle fine loaf

fugar.

296. To make IT'hite Ginger-Bread.

" Take a little gum-dragon, lay it in rofe water all
night, then take a pound of Jordan almonds blanched
with a little of the gnm water, a pound of double-
refined fugar beat and ifted, an ounce of cinnamon
beat with a little rofe-water, work it into a paile and
print it, then fet it in a ftove to dry.
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997. To make Red Ginger-Bread.
Take a quart and a jill of red wine, anda jill and a
half of brandy, feven or eight manchets according to
the fize the bread is, grate them (the cruft muit be
dried, beat and fifted, three pounds and a half of fu-
gar beat and fifted) two ounces of cinnamon, and two
ounces of ginger beat and fifted, a pound of almonds
blanched and beat with rofe water, put the bread
into the liquor by degrees, ftirring it all the time,
when the bread is all well mixed take it off the fire's
you muft put the {ugar, {pices, and almonds into it,

when it s cold print it ; keep fome of the fpice to duft
the prints with.

28, Tvmake a Great Cale.

Take five pounds of fine flour (let it be dried ver
well before the frre) and fix pounds of currants well
drefled and rubbed in cloths after they are wafhed, fet
them in a fieve before the fire; you muft weigh your
currants after they are cleaned, then take three quar-
ters of an ounce of mace, two large nutmegs beaten
and mixed amongit the flour, a pound of powder {u-
gar, a pound of citron, and a pound of candied
orange (cut your citron and orange in pretty large
pieces) and a pound of almonds cut in three or four
pieces long way ; then take fixteen eggs, leaving out
halt of the whites, beat your fugar and eggs for half
an hour with a little falt ; take three jills of eream,
and three pounds and a half of butter, melt your but-
ter with part of the cream, for fear it fhould be too
hot, put in between a jackand a jill of good braudy,
a quart of light yeaft, and the reit of the cream, mix
all your liquors togethier about blopd warm, make a

kg
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hole in the middle of your flour, and put in the li-
quids, cover i1t half an hour, and let it ftand to rife,
then put in your currants and mix all together ; but-
ter your hoop, tie a paper three fold, and put it at
the bottom in your hoop ; jult when they are ready
to {et in the oven, put the cake into your hoop at
three times ; when you have laid a little pafte at the
bottom, lay in part of your {weetmeats and almonds,
then putina little pafle over them again, and the reft
of your {fweetmeats and almonds, then lay on the reft
of your paite, and {ct 1t in a quick oven ; two hours

will bake it.
229. To make Iceing for this Cake.

Take two pounds of double refined fugar, beat
it, and {ift it through a fine fieve ; put to it a {poon-
ful of fine ftarch, a penuvworth of gum-arabic, beat
‘them all well together ; take the whites of four or
five eggs, beat them well, and put to them a {poon-
ful of rofe water, or orange-flower water, a {poortul
of the juice of lemon, beat them with the whites of
your eggs, and put 1n a lhittle to vour fugar ull you
wet it, then beat them for two hours whilf t your cake
is baking : 1t you make 1t over thin 1t will run ; when
you lie it on your cake youmult e it on with a knife 5
if you would have the iceing very thick, you muit
add a little more 1ugdr' wipe off the lnrh_ currauts
betore you put on the | h_n.j'lb, and put it into the oven
to harden the icer:g.

230. 1o make a Plum-Cale,
Take five pounds of flour dried and cold, mix to it

an ounce ofimace, half an cunce of cinnamon, a quar-
ter of av vunce of nutmeg, half @ guarier.ct an ounce

-
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~ of lemon peel grated, and a pound of fine {ugar;
take fifteen eggs, leaving out feven of the whites,
beat your eggs with half a jill of brandy or fack, a
little orange-flower water, or rofe water; then put
to your eggs near a quart of light yeall, fet it on
the fire wich a quart of cream, and three pounds of
butter ; let your butter melt 1 the cream, fo let it
ftand till new milk warm, then {lkim off all the burtter
and molt of the milk, and mix it to your eggs and
yeait ; make a hole in the middle of your flour, and
put in your yealt, {ftrinkle at the top a little flour,
then mix to it a little falt, fix pounds of currants well
wafhed, cleaned, dried, picked, and plumped by the
fire, a pound of the belt raifins {loned, and beat them
all together whillt they leave the bowl; put in a
pound of candied orange, and half a pound of citron
cut in long pieces; then butter the girth and fil 1t
full ; bake 1t in a quick oyen, aguinit it be enough
have an iceirg ready. '

231, To make a Caraway-Cale.

Take eighteen eggs, leave out half of the whites,
and beat them ; take two pounds of butter, wafh the
butter clear from milk and falt, put toit a little rofe-

“water, and work your butter very well with your
hands ll it take up all the eggs, then mix them in
half a jack of brandy and fack ; grate into your eggs

‘a lemon rind ; put in by degrees (a {poonful at a
time) two pounds of fine flour, a pound and a half of
loaf fugar, that is fifted and dry ; when you have
mixed them very well with your hands, take a thible
and beat it very well for half an hour, tll it look very
white, then mix to it a few {ceds, fix ounces of cara-

~way comfits, and half a pound of citron and candied
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orange ; then beat it well, butter your girth, and put
it ina quick oven,

239, To make Cales to keep all the Year.

Have in readinefs a pound and four ounces of flour
well dried, take a pound of butter unfalted, work it
with a pound of white fugar tillit cream, three {poon-
tuls of fack, and the rind of an orange, boil it till it
18 not bitter, and beat 1t with fugar, work thefe to-
gether, then clean your hands, and grate a nutmeg
mto your flour, put in three eggs and two whites,
mix them well, with the palte-pin or thible ftir in your
flour to the butter, make them up into little cakes,
wet the top with fack and {trew on fine fugar ; bake
them oun buttered papers, well floured, but not too
much ; you may add a pound of currants wafhed and
warmed.

233. To make Shrewsbury-Calkes.

Take two pounds of fine flour, put to it a pound
and a quarter of butter (rub them very well) a pound
and a quarter of fine fugar fifted, grate ina uutmeg,
beat in three whites of eggs and two yolks, with a
little rofe-water, and {o kuead your palte with 1t, let
it lay an hour, then make it up into cakes, prick
them and lay them on papers, wet them with a fea-
ther dipped in rofe-water, and grate over them a lit-
tle fine {ugar ; bake them in a flow oven, either en
tins or paper.

234. To make a fine Cake.
Take five pounds of fine flour dried, and keep it

warm ; four pounds of loaf fugar pounded ; fifted
and warmed ; five pounds of currants well cleansd
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and warmed before the fire; a pound and a half of
almonds blanched, beat, dried, {lit and kept warm ;
five pounds of good butter well wafhed and beat from
the water ; then work it an hour and a half tll it
comes to a fine cream ; put to the butter all the {u-
gar, work it up, and then the flour, put in a pint
of brandy, then all the whites and yolks of the eggs,
mix all the currants and almonds with the reft.
There muft be four pounds of eggs in weight in the
fhells, the yolks and the whites beat them {eparate,
the whites beat to a froth; you muft not ceafe beat-
ing till they are beat to a curd, to prevent oiling ; to
tins quantity of cake put a pound and a half of orange
peel and citron fhred, without plums, and half a
pound of caraway feeds, it will require four hours
baking, anc the oven muit be as hot as for bread,
but let it be well {laked when it has remained an hour
i the oven, aud ftop it clofe; you may ice it if you

pleale,

235. Tv make a Seed-Cale.

Take one quartern of fine flour well dried before
the fire ; when it is cold rub in a pound of butter;
take three quarters of a pound of caraway comfits,
fix {poonfuls of new yealt, fix fpoonfuls of cream,
the yolks of fix eggs and two whites, and a little fack ;
mix all thefe together in a very light palte, fet it be-
fore the fire till 1t vife, and {o bake it in a tin,

256. To make an ordinary Plum-Cake.
Take a pound of flour well dried before the fire,
: . d pﬂlllld 'U'i' Clirl'a“ts, two PE[]H?\Vﬂrth U'F mace ﬂ“l‘l

cloves, two egrgs, four fpnunful; of good new yeaft,
half a pound of butter, half a pint of cream, melt the
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butter, warm the cream, and mix all togetherin a very
light pafte, butter your tin before you put it in; an
hour will bake it.

237. To make an Angelica-Cake.

Take the ftalks of angelica, boil and green them
very well, put to every pound of pulp a pound of
loaf-fugar beaten very well, and when you think it s
beaten enough, lay them in what fathion you pleafe
on glafles, and as they candy turn them.

938. 10 make King-Cuales.

Take a pound of flour, three quarters of a pound
of butter, half a pound of fugar, and half a pound
of currants, well cleaned; rub your butter weil over
your flour, and put in as many yolks of eggs as will
lythe them, then put in your fugar, currants, and
fome mace, fhred in as much as will give them a tafte,
fo make them up in little round cakes, and butter the
papers you lie them on.

939. 70 make Brealkfast-Cukes.

Take a pound of currants well wafhed (rub them:
in a cloth till dry) a pound of flour dried before a

fire, take three eggs, leave out one of the whites, |,
four fpoonfuls of new yeaft, and four fpoonfuls of |

fack or two of brandy, beat the veaft and eggs well

together ; then take a jill of cream, and fomething | .
above a quarter of a pound of butter, fet them on aif,

fire, and ftir them till the butter be melted, but do
not let them boil, grate a large nutmeg into the
flour, with currants, and five fpoonfuls of {ugar ;.

mix all together, beat it with your hand till it leave:|.

the bowl, then flour the tins you put the paite 1,

=
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and let them ftand a little to rife, then bake them an
hour and a quarter, = h

- 240. 70 make Macarocons.

Take a pound of blanched almonds and beat them,
put forhe rafe-water in while beating (they muft not
be beaten too fmall) mix them with the whites of five
eg%s,‘ a pound of fugar finely beaten and hfted, and
a handful of flour, mix all thefe very well together,
lay them on wafers, and bake them in a very tempe-

rate oven (it mult not be fo hot as for mantliet) then
they are fit for ufe. ~ =

Qt1. 70 make Wivos,

o0
_ Take two pounds of flour, a pound of butter, a
pint of cream, four e gs (leaving out two of the
whites) and two fpouu%u'ls of yealt, fet them to rife
a hittle ; when they are mixed add half a pound of
fugar, and half a pound of caraway comfits, make

them up with fugar, and bake them in a dripping
pan. ' - ;

242. To make R aspberry-Cales.

Lake ralpberries, bruife them, put them in a pan
ona quick fire whilft the juice be dried up, then take
the fame weight of fugar as you have of rafpberries,
and fet them on" a flow fire, Iet them boil whilit they

dre pretty iff 5 make theminto cakes, and dry them
near the fire, or in the {un.

243. To make Queen-Cales.

- Take a pound of fine flour dried well before the
fire, nine eggs, a pound of luaf-fngai' beaten and

fifted, put one half to your eggs and the other to
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your butter; take a pound of butter and melt it
without water, put it into a ftone bowl, when it 1s
almoft cold put in your fugar, and a fpoonful or two
of rofe-water ; beat it very quick for half an hour,
till it be as white as cream ; beat the eggs and {ugar
as long and very quick, whillt they be white ; when
they are well beat mix them all together ; then take
half a pound of currants cleaned well; and a little
fhred mace, fo you may fill one part of your tins be-
fore you put in your currants ; you may put a quar-
ter of a pound of almonds fhred (if you pleafe) into
them that are without the currants ; you may ice them
if you pleale, but do not let the iceing be thicker
than you may lie on with a little brufh.

944. To make a Biscuit-Cake.

Take a pound of fine flour dried before the fire, a
pound of loaf-fugar beaten and fifted, beat nine eggs
and a {poonful or two of rofe water with the {fugar
for two hours, then put them to your flour and mix
them well together; put in an ounce of caraway
{eeds, then put it into your tin and bake it an hour
and a half in a pretty quick oven.

Q45. 1o make Cracknels.
‘Take half a pound of fine flour, half a pound of

fugar, two ounces of butter, two eggs, and a few
caraway f{eceds ; (you muft beat and fift the fugar)
then put it to your flour and work it to palte ; roll
them as thin as you can, and cut them out with
queen-cake tins, lic them on papers and bake them 1n
a {low oven.

They are proper to eat with chocolate.
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Q40. 7o make Portugal Cakes.

Take a pound of flour, a pound of butter, a pound
of fugar, a pound of currants well cleaned, :au?d a
nutmeg  grated ; take half of the flour and mix 1t
with fugar and nutmeg, melt the butter and put into
it the yolks of eight eggs very well beat, and only
four of the whites, and as the froth rifes put it into
the flour, and do {o till all 1s in; then beat it toge-
ther, ftill ftrewing in fome of the other half of the
flour, and beat it till all the flour be in, theun butter
the pans and fill them, but do not bake them too
much ; you may ice them if you pleafe, or you may
ftrew caraway comfits of all forts on them when they
go into the oven, The currants muft be plumped in

warm water, and dried betore the fire, then put them
into your cakes.

Q47. To malke Plum-Cakes another way.

Take two pounds of butter, beat it with a little
rofe-water and orange-flower water till it be like cream,
two pounds of flour dried before the fire, a quarter
of an ounce of mace, a nutmeg, half a pound of loaf-
fugar beat .nd fifted, fifteen eggs (beat the whites
by themlelves and yolks with your fugar) a jack of
braudy and as much fack, two pounds of currants
very well cleaned, and half a pound of almonds
blanched and cut in two or three pieces length-way,

- domix all together, and put it into your hoop or tin 3
. You may put 1o half a pound of candied orange and

citron 1t you pleafe 3 about an hour will bake it in a
quick oven 5 if you have a mind to have it iced, a

~ pound of lugar will ice it.

I\
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248. Tomake a Ginger-Bread Cake.

Take two pounds of treacle, two pounds and a
quarter of flour, an ounce of beat ginger, three quar-
ters of a pound of {ugar, two ounces of coriander
fceds, two eggs, a pcnu}rwnrth of new ale with the
yeaft on it, a glafs of brandy, and two ounces of
lemon-peel, mix all thele together 1n a bowl, and {ct
it to rife for half an hour, then put it into a tin to
bake, and wet it with a little treacle and water; if
you have a quick oven an hour and a half will bake

it.
249, 1o make Chocolate ('ream.

Take four ounces of chocolate, more or lefs, ac-
cording as you would have your difhin biguefs, grate
it and boil it n a piut of cream, then mill it very
well with a chocolate fhick 3 take the yolks of two
eges and beat them very well, leaving out the ﬂm-ns,
put to them three or four fpuunfl.h of cream, mix
them all together, fet it on the fire and keep ttirring
it till it thickens, but do not let it boil: vou muit
fweeten it to your taite, and keep flirring it ull it be
cold, fo put it into yeur glafies or china diflies, which

you PlLdlt.
. e r=p -, v
050. To wmake 11 lite Lenion Cream.

Take :1_|t11 of {pring L' water and a pound of fine fu-

ar, fet it over the fire till the fugar and water be
diffolved, then put the juice of four good lemons to
your fusj'u' and water, the whites of four cggs well
beat, fet it on the fre agam, and keep 1t fumng one
way till 1 juﬂ innmua and does not boil, ﬂnu. it
through a fine cloth, then put it on the fire again,

e
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adding toit a fpoonful of orange-flower water, ftirit
till it thickens on a flow fire, then ftrain it into bafor_m
or glafles for your ufe, do notlet it boil, if you do 1t

will curdle.

051. To make Cream Curds.

Take a gallon of water, put to it a quart of new
milk, and a little falt, a pint of {weet cream and
eight eggs, leaving out half of the whites and {trains,
beat them .very well, put to them a pint of four
cream, mix them very well together, and when your
panis jult at boiling (but it muit not boil) put in the
four cream and your eggs, ftir it about to keep it
from fettling to the bottom ; let it fland till it begins
to rife up, then have alittle fair water, and as they
rife keep putting it in whillt they be well rifen, then
take them off the fire, and let them ftand a little to
fadden ; have ready a fieve with a clean cloth over
it, and take up the curds with a ladle or egg-licer,
whether you have ; you muft always make them the
night before you ufe them; this quantity will make
a large difh if your cream be good ; if you think your
.curds be too thick, mix ta them two or three {poon-
fuls of good cream, lie them upon a china dith in
lumps ; fo ferve them up.

252. To make Apple Cream.
. Take half a dozen of large apples (codlings or any
other apples that will be {oft) coddle them ; when
they are cold take out the pulp; then take the
whites of four or five eggs (leaving out the {trains)
three quarters of a pound of double refined fugar
: beat and fifted, a fpoonful or two of rofe.water and
grate in a little lemoun-peel, {o beat all together for an

K 2
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hour, until it be white, then lay it on a china difh,
fo ferve it up.

253. 1o fry Cream to ecat hot.

Take a pint of cream and boil it, three {fpoonfuls
of fine flour, mixed with a little milk, put in three
eggs, and beat them very well with the flour, a lit-
tle falt, a {fpoonful or two of fine powder fugar, mix
them very well; then put your cream to them on the
fire and boil it ; then beat two more eggs very well,
and when you take your pan off the fire ftir them in,
and pour them into a large pewter difh about hLalf an
inch thick ; when it is quite cold cut it out in {quare
bits and fry it in butter, a light brown; as you fry
them {et them before the fire to keep hot and cniip,
fo dith them up with a little white wine, butter and
fugar for your fauce, in a china cup, fet itin the midit,
and grate over fome loaf-fugar.

9054 To make Rice or Almond Cream.

Take two quarts of cream, boil it with what fea-.
foning you pleafe, then take it from the fire and
{fweeten it, pick out the féafoning and divide it into
two parts, take a quarter of a pound of blanched al-.
monds well beat with orange-flower water, {et that on
the fire, and put to it the yolks of four eggs well beat:
and ftrained, keep it ftirring all the time it 1s on the
fire, when it rifes to boil take it off, ftir it a little,,
then put it into your baflon, the other half fet on the:
fire, and thicken it with flour of rice; when you take:
it off put to it the juice of a lemon, orange-flower:
water or fack, and flir it till it be cold, then ferve 1t!
up.
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055. To make Calf’s I'oot Jelly.

Take four calf’s feet and drefs them, boil them in
fix quarts of water over a {low fire, whillt all the
bones will come out, and half the water be boiled
away, ltrain it into a {tone bowl, then put to them
two or three quarts more water, and let it boil away
to one. If you want a large quantity of flummery or
jelly at one time, take two calf’s feet more, 1t will
make your ftock the ftronger; you muft make your
ftock the day before you ufe it, and before you put
your ftock into the pan take off the fat, and put-it
Into” your pan to melt, take the whites of eight or
ten eygs, jult as you have jelly in quantity (for the
more whites you have makes your jelly the finer) beat
your whites to a froth, and put to them five or fix
lemons, according as they are for gooduefs, a little
white wine or rhenith, mix them well together (but
let not your ftock be too hot when you put them in)
and {weeten it to your tafte; keep it firring all the
tune whillt it boils ; take your bag and dip it in hot
water, and wring 1t well out, then put in your jelly,
and keep it ihi?ting whilit it comes clear; throw a
lemon-peel or two 1nto your bag as'the jelly is coms
ing off, and put fome bits of peel into your glafles.

You may make hartfhorn jelly the fame way.

256. 1o make Orange Cream.

Take two Seville oranges, and peel them very thin,
put the peel luto a pint of fair water, and let it lie
for an hour or two ; take four eggs, aud beat them
very well, pus to them the juice of three or four
oranges, according as they are in goodnels, and
fweeten them with double refiped {ugar to your talte

K %/



114

mix the water and fugar together, and ftrain them
through a fine cloth into your tankard, and fet it
over the fire as you did the lemon cream, and put it
into your glafles for ufe.

957. Yellow Lemon Cream.

Take two or three lemons, according as they are
in bignefs, take off the peel as thin as you can from
the white, put it into a pint of clear water, and let
it lay three or four hours, take the yolks of three or
four egrgs, beat them very well, about eight eunces
of double refined fugar, put it iuto yaur water to
diffolve, and a fpoonful or two of rofe-water or
orange-flower water, which you can get, mix all to-
gether with the juice of two of your lemons, and if
your lemons prove not good, put in the juice of three,
{o ftrain them through a fine cloth into a filver tank-
ard, and fet it over a {tove or chafing difh, ftirnng
it all the time, and when i1t begius to be as thick as
cream take it off, but dou’t let it boil, if you do 1t
will curdle, ftir it whillt it te cold, and put it wmto
glaffes for ufe.

'
258 JFhite Lemon Cream another way.
Take a pint of {pring water, and the whites of
fix eggs, beat them very well to a froth, put thom
to your water, adding to it bhalf a pound ot double
refined {ugar, a {poontul of orange-flower water, and
the juice of three lemons, fo mix all together, and
ftrain them thiough a fine cloth into your filver tank-
ard, fet it over a flow fire in a chafing difh, and keep
ftirring it all the time 3 as you tee it thickens take 1t
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'aFF, it will {ooner curdle than be yellow, ftir it until
it be cold, and put itin {fmall jelly glafles for ufe.

- 259. Sago Custards.

Take two ounces of {ago, wafhit in alittle water,
fet it on to cree in a pint of milk, and let it cree till
it be tender, when 1t is cold put to it three jills of
cream, boil it all together with a blade or two of
' mace, or a ftick of cinnamon; take fix eggs, leave
out the {trains, beat them very well, mix a lttle of
your cream amongit your eggs, then mix all toge-
ther, keep ftirring it as you put it in, fo fet it over
a flow fire, and {lir it about whilit it be the thicknels
of good cream ; vou mult not let it boil ; when you
take it off the hre put in a tea cup full of brandy, and
fweeten 1t to your tafte, then put it into your pots
or glafles for ufe. You may have half the quantity
if you pleafe.

0G0, lmond Custards.

Boil two quarts of [weet cream with a ftick of cin-
mamon ; take eight eggs, leaving out all the whites
but two, beat them very well; take fix ounces of
fordan almonds, blauch and beat them with a little
rofe-water, {o give them a boil in your cream ; put in
hialt a pound of powder fugar, and a little of your
cream amonglt your eggs, mix all together, and fet
them over a flow five, ftir it all the time until it be as
Fhick as cream, butdon’t let 1t boil 3 when you take
it off putin alittle brandy to your tafte, (o put it
mto your cups for ufe.

You may make rice-cuftards the fame way.,
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261. A Sack Posset.

Take a quart of cream, boil it with two or three
blades of mace, and grate in a long bifcuit ; take
cight eggs, leave out half of the whites, beat them
very well, and a pint of goofeberry wine, make it
hﬂt, {o mix it well with your eggs, fet it over a flow
fire, and {tir it about utill it be as thick as cuftard ;
fet a difh that is deep over a ftove, put in your fack
and e%gs, when your cream is boiling hot, put it to
your lack by degrees, and ftir it all the time it ftands
. over your ftove, until it be thoroughly hot, but don’t
let it boil ; you muft make it about half an hour be-
fore you want it ; fet it upon a hot hearth, and then
1it will be as thick as cuftard ; make a hittle froth of
cream, to lay over the poffet; when you difth 1t up
fweeten it to your tafte; you may make it witlout
bifcuit if you pleafe, and don’t lay on your froth till
you ferve it up. ’

062. A4 Lenion Posset.

Take a pint of good thick cream, grate into it the
outermoft fkin of two lemons, and fquceze the juice
into a jack of white wine, and {weceten 1t to your
tafte ; take the whites of two eggs without the ftrains,
beat them to a froth, fo whifk them all together in a
{tone bowl for half an hour, then put them into

glafles for vfe.
263. 1I'hp Sillabubs.

Take two porringers of cream and one of white
wine, grate in the {kin of a lemon, take the whites of
three eUES, fweeten 1t to your tailt:, then whip at
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with a whifk, take off the froth as it rifes, and put it

mto your fillabub glaffes or pots, whether you have,
then they are fit for ufe. '

264. Almond Butter.

Take a quart of cream, and half a pound of al-
monds, beat them with the cream, then ftrain it, and
boil it with twelve yolks of eggs and two whites, till
1t curdle, hang it up in a cloth till morning and then
fweecten 1t ; you may rub it through a fieve with the

back ofa fpoon, or ftrain it through a coarfe cloth.

265. Black Caps.

Take a dozen of middling pippins and cut them
In two, take out the cores and black ends, lay them
with the flat fide downwards, fet them in the oven,
and when they are about half roafted take them out,
wet them over with a little rofe water, and grate over
them loaf fugar, pretty thick, fet them into the oven
again, and let them ftand till they are black ; when
you ferve them up, put them either into cream or

cuftard, with the black fide upwards, and f{et them at
equal diftances.

20606. Sauce for Tame Ducks.

Take the necks and gizzards of your ducks, a fcra
of mutton if you have it, and make a little [weet
gravy, put to it a few bread crumbs, a {mall onion,
and a little whole pepper, boil them for half a quar-
ter of an hour, put to them a lump of butter, and if

it 1s not thick enough a little flour, fo falt it to your
tafte,
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267. Sauce for a Green Goose.

Take a little good gravy, a little butter, and a few
{calded goofeberries, mix all together, and put it on
the difh with your goofe.

268. Another Sauce for a Green Goose.

Take the juice of forrel, a little butter, and a few
fcalded goofeberries mix them together, and fweeten
it to your tafte; you muft not let it boil after you
putin the forrel, if you do it will take off the green.

You mutft put this fauce into a bafon.

269. Almond Flummery.

Take a pint of ftiff jelly made of calf’s feet, put to
it a jill or better of good cream, and four ounces of
almonds, blanch and beat them fine with a little rofe-
water, then put them to your cream and jelly, let
them boil together for half a quarter of an hour, and
{weeten it to your tafte ; ftrain it through a fine cloth,
and keep it ftirring till it be quite cold, put it in cups
and let it fland all night, loofen it in warm waterand
turn it out into your difh, {o ferve it up, and prick 1t
with blanched almonds.

270. Calf’'s Foot Ilwmmery.

Take two calf’s feet, when they are drefled, put
two quarts of water to them, boil them over a flow
fire till half or better be confumed ; when your flock
is cold, if it be too ftiff, you may put to it as much
cream as jelly, boil tLIt'In together with a l}{&dr or
two of mace, fwecten it to your taile with loat fugar,
ftrain it through a fine cloth, flirit whilft it be cold,
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and turnit out, but firft loofen it in warm water, and
putit into yourdith as you did the lummery.

271. To stew Spinage with Poached Eggs.
Take two or three handfuls of young {pinage, pick

it from the ftalks, wafth and drain it very clean, put
it into a pan with a lump of butter, and a little falt,
keep ftirring it all the time whilft it be enough, then
take 1t out and {queeze out the water, chop it and ftir
in a little morc butter, lay it in your difh in quarters,
and betwixt every quarter a poached egg, and lay one
in the middle ; fry fome fippets of white bread and
prick them in your {pinage, fo ferve them up.

This is proper for a lide difl either for noon or
night.

272. 1o make Ratafia Drops.

Take half a pound of the beft Jordan almonds, and
four ounces of bitter almonds, blanch and fet them
before the fire to dry, beat them in a marble mortar
with a lictle white of an egg. them put to them half a
pound of powder fugar, and beat them all together
to a preity {Uff palle; you may beat your white of
egg very well before you putit in, fo take it out, roll
it with your hand upon a board with a little fugar,
then cut them in preces, and lay them on fheets of tin
OF puper, at equai diltances. that they don’t touch
oue giother, aud [et them in a flow oven to bake.

23 To fry Artichoke Bottoms.
Take artichoke bottoms when they are at the full
growth, and boil them as you would do for eating,
pull off the leaves and take out the choke, cut off the
talks as clofe as you can from the bottom, take two
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or three eggs, beat them very well, fo dip your arti-
chokes in them and ftrew over them a little pepper
?md falt ; fry them in butter, fome whole and fome
in halves; ferve them up with a little butter in a
china cup, fet it in the middle of your difh lay your
artichokes round, and ferve them up.

- They are proper for a fide-difh either noon or
night, '

274. To fricassee Artichokes.

Take artichokes, and order them the fame way as
you did for frymg, have ready in a ftew-pan a few
morels and truffles, ftewed in brown gravy, fo put in
your artichokes, and give them a fhake all together

in your ftew-pan and ferve them up hot, with hppets
round them.

975. Todry Artichoke Botioms.

‘T'ake. the largeft artichokes you can get, when they
are at their full growth, boil them as you would do
for eating, pull off the leaves and take out the choke ;
cut off the ftalk as clofe as you can, lay them on a
tin dripping pan, or an earthen difh, fet them m a flow
oven, for if your oven be too hot it will brown them,
you may dry them before the fire it you have conve-
mency ; when they are dry put them i paper bags,
and keep them tor ufe.

Q76G. 10 stew Apples.

Take a pound of double refined fugar, with-a pint
of water, boil and fkim it, and put mto it a pound of
the largeft and cleareit pippius, parcd and cut in
halves ; if little, let them be whole ; core them and
boil them with a continual froth, till they be as tender
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and clear as you would have them, put in the juice of
two lemons (but firlt take out the apples) a lictle peel
cut like threads, boil down your {yrup as thick as
you would have it, then pour it over your apples ;
when you difh them, ftick them with little bits of
candied orange, and fome with almonds cut in long
bits, {o {erve them up. T
You mult {tew them the day beforc'you ufe them.

277. To-stew Apples another way.

Take Kentith pippins or John apples, pare and
flice them into fair water, fet them on a clear fire,
and when they are boiled to mafh, let the liquor run
through a hair fieve ; boil as many apples thus as will
make the quantity of liquor you would have s fa 2
pint of this hiquor you mult have a poupd of double
rehined loaf fugar in great lumps, wet the lumps of {u-
gar with the pippin Liquor, and fet it over a geutle fire,
let it boil, and fkim 1t well 3 whilft you are making
the jelly, you mult have your whole p:ppins boiling
at the fame time (they muit be the faireft and belt
Pippins you cam get) icope.out the cores, and pare
them meatly, put them into- fair water as you do
4 them ; you mull likewife make a {yrup ready to pug
them mto, the quantity as you think will boil them
0 Cicur 3 make the fyrup with double refined lugar
and water, “Lic up your whole pippins 1 a piece of
\ine eloth or muflin feverally, when your fugar and
water boils put them in, let them boil very falt, fo
fait that the [yrup always boils over them s {fomee
tines take them ofl and then fet them on again, let
them boil ull they be clear and tender ; then take off
the muflin they were tied Up 1u, and put them into
glalles thur will hold but oncan a glals; then {ee if

L
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your jelly of John apples be boiled to jelly enough,
if it be, fqueeze in the juice of two lemouns, and let
it have a boil ; then ftrain it through a jelly bag into
the glafles your pippins are in ; you muit be fure that
your pippins be well dramed from the f{yrup they
were boiled in; before you put them into the glaffes,
you may, if you pleafe, boil little pieces of lemon-
peel in water till they be tender, and then boil them
in the {yrup your pippins were boiled in ; then take
them out and lay them upon the pippins before the
jelly 1s put in, and when they are cold paper them

up.'
978, To muake Plum Gruel.

Take half a pound” of pearl barley, fet it on to
cree ; put to it three quarts of water; when it 1s,
boiled a while, fhift it into another frefh water, and |
put to it three or four blades of mace, a hittle lemon-.
peel cut in loug pieces, fo let 1t boil whilit the bar-.
ley be very foft; if it be too thick you may add a lit-
tle more water ; take half a pound of currauts, wath
them well and plump them, and put to them your:
barley, half a pound of raifins and ftone them ; let
them boil in the gruel whillt they are plump, when
they are encugh put to them a litth:: white wine, a|
little juice of lemon, grate half a nutmeg, and.
fweeten it to your tafte, fo {erve them up. 4

070, Rice Gruel. o

Boil half a pound of rice 1n two quarts nf: foft wa-
ter, as foft as you would have it tor nice r.u:llk, with
fome flices of lemon peel, and a flick of cinnamon;

add to it a liude white wine and juice of lemon to
vour talte, put in a little candied orange fliced thun,,
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“and fweeten it with fine powder fugar; don’t let it
boil after you put in your wine and lemon, put it 1n
a china difh, with five or fix {lices of lemon, fo ferve
1t up.

280. Scotch Custard, to eat hot for
Supper.

Boil a quart of cream with a ftick of cinnamon,
and blade of mace; take fix eggs, both yolks and
© whites (leave out the f{trains) and beat them very
well, grate a long bifcuit into your cream, give it a
‘boil before you put in your eggs, mix a little of your
cream amonglt your eggs before you put them in, {o
fet 1t over a {low fire, ftirring i1t about whilit it be
thick, but don’t let it boil ; take half a pound of
. currants, wafh them very well and plump them, then
put them to your cuftard ; you muft let your cuftard
be as thick as will bear the currants, that they don’t
fink to the bottom ; when you are going to difh it
up, put in a large glafs of fack, ftirit very well, and
{erve it up in a china bafon.

281. A dish of Mulled Milk.

Boil a quart of new milk with a flick of cinnamon,
then put to it a pint of cream, and let them have one
boil together, take eight eggs (lcave out half of the
~ whites and all the {trains ) beat them very well, putto
" them a- jill of milk, mix all together, and fet 1t over
a flow fire, ftir it whillt it begins to thicken like cuf-
tard, {weeten it to your talte, and grate in half a
nutmeg ; then put it into your difh with a toaft of
white bread.

This 1s proper for a fupper,

L 2
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o032, A Leach.

Take two ounces of ifinglafls and break it into bits,
put it into hot water, then put half a pint of new
milk into the pan with the ifinglafs, fet it on the fire
to boil, and put into it three or four fticks of good
cinnamon, two blades of mace, a nutmeg quartered,
and two or three cloves, boil it till the ifinglals be
diflolved, run it through a hair-fieve into a large pan,
then put to it a quart of cream {weetened to your
tafte with loaf-fugar, and boil them awhile together ;
take a quarter of a pound of blanched almonds beaten
in rofe-water, and ftrain out all the juice of them
into the créam on the fire and warm it, then take it
off and ftir 1t well together ; when 1t has cooled a
little take a broad fhallow difh and put it into it
through a hair-fieve, when 1t 1s cold cut it 1o long
pieces, and lay it acrofs whilft you have a pretty large
difh ; fo ferve it up.

Sometimes a lefs quantity of ifinglafs will do, ac-
cording to the goodnefs: let it be the whiteft and
cleareft you can get.

You muft make it the day before you want it for
ufe.

Q83. Seotch Oysters.

Take two pounds of the thick part of a leg of veal,
cut it in little bits clear from the ikins, and put 1t in
a marble mortar, then fhred a pound of bee! luct and
put to it, and beat them well together till they be as
fine as palte ; put to it a handful of bread crumbs
and two or three eggs, feafon it with mace, nutmeg,
pepper and falt, and work it well together ; take one
part of your forced-meat and wrap it In t‘hc kc}l, about
the bignefs of a pigeon, the reit make into Little flat
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cakes and fry them ; the rolls you may either broil in
a dripping-pan, or fet them in an oven; three are
enough in a dith, {et them in the middle of the difh,
and lay the cakes round, then take fome ftrong gra-
vy, fhred in afew capers, and two or three mufhrooms
or oyfters if you have any, fo thicken it up with a
lump of butter, and ferve it up hot. Garnifh your

dith with pickles.
284. To boil Broccol.

Take broccoli when it is feeded, or at any other
time ; take off all the low leaves of your ftalks and
tie them up in bunches as you do afparagus, cut
them the {ame length you peel your ftalks; cutthem
i little picces and boil them in falt and water by
themfelves ; you muft let your water boil before you -
put them 1n; boil the heads in falt and water, and
let the water boil before you put in the broccoli; put
in a little butter; it takes very little boiling, and if it
boils too quick it will take off all the heads; you
muft drain your broccoli through a fieve as you do
alparagus ; lie the flalks in the middle, and the
bunches round it, as you would do afparagus.

‘_I'}l;hiﬁ 15 proper cither for a fide dith or a middle
difh.

285. 10 boil Saeoy Sprouts.

I your favoys be cabbaged, drefs off the out leaves
and out them in quarters ; take off a little of the hard
ends, aud boil them in a large quantity of water with
a little falt ; when baoiled drain them, lic them round
your meat, and pour over them a little butter.,

T L1
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Any thing will boil greener in a large quantity of
water than otherwife.

286. 10 boil Cabbage Sprouts.

Take your fprouts, cut off the outfide leaves and
the hard ends, fhred and boil them as you do other
greens, not forgetting a little butter.

287. 1v fry Parsnips to look like Trout.

Take a middling fort of parfnips, not over thick,
boil them as foft as you would do for eating, peel and
cut them in two, the long way; you muit only fry
the {fmall ends, not the thick ones; beat three or four
eggs, put to them a {poonful of flour, dip in your
parfnips, and fry them in butter a light brown, have
for your fauce a little vinegar and butter; fry {ome
flices to lie round about the difh, and fo lerve them

up.
988. To make Tansey another way.

Take an old penny loaf, and cut off the cruft, flice
it thin, put to it as much hot cream as will wet 1t,
then put to it fix eggs well beaten, a little fhred
lemon-peel, a little nutmeg and {alt, and lweeten it
to your tafte ; green it as you did your tanfey ; fo
tie it up in a cloth and boil it; (it will take an hour
and a quarter botling) when you difh it up ilick 1t
with candied orange, and lic a Seville orange cut 1
quarters round your difh; ferve it vp with a little
plain butter,

289. Gooseberry Crean.
Take a quart of goofcberries, pick, voddle, and!
bruife them very well in a marble mortar or wooden:
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bowl, and rub them with the back of a {poon through
a hair fieve, till you take out all the pulp from the
feeds ; take a pint of thick cream, mix it well among
your pulp, gratein fome lemon-peel, and fweeten it
to your tafte ; {erve it up either in a china difh or an
earthen one.

290. To fry Parsnips another way.

Boil your parfnips, cut them in pieces about the
- length of your finger, dip them in egg and a little
flour, and fry them a light brown ; when they are
fried difh them up, and grate over them a little {u-
gar: you muft have for the fauce a little white wine,

butter and fugar, in a bafon, and fet in the middle of
your difh.

291. 7o make Apricot Pudding.

Take ten apricots, pare, ftone and cut them in
two, put them into a pan with a quarter of a pound
of loaf {ugar, boil them pretty quick till they look
clear, fo let them ftand till they are cold ; then take
fix eggs (leave out half of the whites) beat them very
~well, add to them a pint of gream, mix the cream
and eggs well together with a fpoonful of rofe-water,
then put in your apricots, and beat them very well
together, with four ounces of clarified butter, then

put itinto your difh with a thin paite under it; half
' au hour will bake it.

N a -‘T
262. Apricot Custard.

Take a pint of eream, boil it witha ftick of cinna-
mon and Ux eggs, leave out four of the whites, when
your cream is a little cold mix your eggs and cream
together, with a quarter of a pound of hue fugar, fct
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it over a flow fire, ftir it all one way whillt it begins
to be thick ; then take it off and ftir it whilit it be a
hiitle cold, and pour it into your difh; take fix apri-
cots, as you did for your pudding, rather a lirtle
higher ; when they are cold lie them upon vour cuf-
tard at equal diftances ; if it be at the time when you
have no ripe apricots, you may lie preferved apricots.

293. Jumballs another way.

Take a pound of meal and dry it, a pound of fu-
gar finely beat, and mix thele together; then take
the youlks of five or fix eggs, half a jill of thick
cream, or as much as will make it up to a pafte, and
fome coriander feeds, lay them on tins and prick
them ; bake them in a quick oven; before you fet
them in the oven wet them with a little role-water
and double-refined fugar to ice them.

004. Peach or Apricot Chips.

Take a pound of chips to a pound of fugar, let
not your apricots be too ripe, pare them and cut
them into large chips ; take three quarters of a pound
of fine fugar, ftrew molt of it upon the chips, and
Jet them ftand till the {ugar be diffolved, {et themn on
the fire and boil them ull they are tender and clear,
firewing the remainder of the fugar on as they h{‘.:i]-
fkim them clear, aud lay them in glaffes or pots I
gle, with fome fyrup, cover them with double rchned
tugar, fct them in a ftove and when they are criip on
one fide turn the other on glafles and parch them,
then fet them into a flove ageini when they e
pretty dry pour them ou hair fieves ull they ai- dry
enough to put up.




129
295. Sago G ruel.

Take four ounces of fago and wafh 1t, {et it over
a {low fire to cree in two quarts of {pring water, let
it boil whillt it be thickifh and {oft, put in a blade or
two of mace, and a ftick of cinnamon, let 1t boil ina
while, and then put in a little more water ; take 1t
off, put to it a pint of claret, and a little candied
orange ; then put in the juice of a lemon, and {weeten
it to your tafte ; fo {erve it up.

206. Spinage Toasts.

Take a handful or two of young {pinage and wafh
it, drain it from the water, put it uto a pan with a
lump of butter, and a little falt, let it {tew whilft 1t
be tender, only turn it in the boiling, then take it up
and {queeze out the water, put in another lump of
butter and chop it {mall, put to it a handful of cur-
rants plumped, and a little nutmeg ; have three toalts
cut from a penny loaf well buttered, then lie on your
fpinﬂge.

This 1s proper for a fide difh either at noon or
night,

297. To roast a Beast Kidney.

Take a beaft kidney with a lictle fat on, and ftuff
it all round, feafon it with a little pepper and falt,
'wrap itin a kell, and put it upon the fpit with a lit-
:tIF water in the dripping-pan ; what drops from your
kidney thicken it with a lump of butter and flour for
\your fauce.

To make your Stuffiny.
Take a handful of f{weet herbs; a few bread

e ————
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crumbs, a little beef-fuet fhred fine, and two eggs
(leave nut the whites) mix all together with a little
nutmeg, pepper and falt; ftuff your kidney with one
part of the ftuffing, and fry the other part in little
cakes, fo ferve it up.

208. 70 steww Cucumbers.

Take middling cucumbers and cut them in {lices,
but not too thin, ftrew over them a little falt to bring
out the water, put them into a ftew-pan or fauce-pan,
with a little gravy, fome whole pepper, a lump of
butter, and a {poonful or two of vinegar to your
tafte ; let them boil all together ; thicken them with
flour, and ferve them up with fippets.

2099. To make an Qatmeal Pudding.

Take three or four large {fpoonfuls of oatmeal done
through a hair-fieve, and a pint of milk, putit into a
pan and let it boil a little whillt it be thick, add to 1t
half a pound of butter, a fpoonful of rofe-water, a
little lemon-peel fhred, a little nutmeg or beaten cin-
namon, and a little falt ; take fix eggs (leave out two
of the whites) and put to them a quarter of a pound
of fugar or better, beat them very well, {fo mix them
all together, putitinto your difh with a pate round
your difh edge ; have a little rofe-water, butter and
{fugar for fauce. *

300. A Calf’s Head Pie another way.

Half boil your calf’s head, when it is cold cut it
in {lices, rather thicker than you would do for hath-
g, feafon 1t with a Iittle mace, nutmeg, pepper and
{alt, then lie part of vour meat in the bottom of your
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pie, a few capers, pickled oyfters, and mufhrooms ;
a layer of one and a layer of another; then put in
half a pound of butter and a little gravy ; when your
pie comes from the oven, have ready the yolks of fix
or eight eggs boiled hard, and lay them round your
pie; putin a little melted butter, and a {poonful or
two of white wine, and give them a fhake together
before you lie in your eggs; your pie muft be a
ftanding-pie baked upon a difh, with a puff-paite
round the edge of the difh, but leave no paite in the
bottom of your pie; when it 1s baked ferve it up
without a lid.—Th1s 1s proper for either top or bet-
tom difh.

301. FElder IVine.

Take twenty pounds of Malaga raifins, pick and
chop them, then put them into a tub with twenty
quarts of water, let the water be boiled and ftand till
it be cold again before you putin your raifins, let
them remauwn together ten days, itirring it twicea day,
then ftrain the liquor very well from the raifins,
through a canvals firainer or hair-fieve ; add to it fix
quarts of elder juice, five pounds of loaf-fugar, and a
little juice of floes to make it acid, jutt as you pleafe ;
put it into a veflel, and let it ftaud in a pretty warm
place three months, theu bottle it ; the veffel muft
not be {topped up till it has dorie working ; if your
raifins be very good you may leave out the fugar.

302. Gooseberry Wine of ripe Goose-
berries.
Pick, clean and beat your goofeberries in a marble

mortar or wooden bowl, meafure them in quarts up
heaped, add two quarts of {pring water, and let them
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ftand all night or twelve hours, then rub or prefs out
the hulks very well; ftrain them through a wide
firainer, and to every gallon put three pounds of {u-
gar, and a jill of brandy, then put all into a {weet
veflel, not very full, and keep it very clofe for four
months, then decant it off till it comes clear, pour
out the grounds, and wafh the veflel clean with a lit-
tle of the wine; add to every gallon a pound more
fugar, let it ftand a month in the veflel again, drop
the grounds through a flannel bag, and put it to the
other in the veflcl; the tap hole mult not be over
near the bottom of the cafk, for fear of letting out
the grounds.

‘The fame receipt will {erve for currant wine the
fame way ; let them be red currants,

303. Balm I ine.

Take a peck of balm leaves put them in a tub or
large pot, heat four gallons of water {calding hot,
ready to boil, then pour it upon the leaves, (o let 1t
ftand all night, then ftrain them through a haiwr-leve 3
put to every gallon of water two pounds uf‘ﬁju:_iu-
gar, and {tir it very well ; take the whites of tour or
five eggs, beat them very well, put theminto a pan,
and whifk it very well before it be over hot. when the
fkim begins to nife take it off, and keep ikimming 1t
all the time it is boiling, lat it boil three quarters of
an hour, then put it into the tub, when it 1s cold pot
a little new yealt upon it, and beat it 1n every two
hours, that it may head the better, fo work it for
two days, then put it into a {weet t'_umﬂct, butg it
up clofe, and when it is tine, bottle 1t.
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304. Raisin I ine.

Take ten gallons of water, and fifty pounds of
Malaga raifins, pick out the large ftalks and boil
them in your water, when the water is boiled, put it
into a tub; take the raifins and chop them very
{mall, when your water is blood warm, put in your
raifins, and rub them very well with your hand ;
when yovu have put them into the water, let them
work for ten days, ftirring them twice a day, then
ftrain out the raifins in a hair-fieve, and put them in-
to a clean harden bag, and {quecze it in the prefs to
take out the liquor, {o put it 1uto your barrel don’t
let it be over full, buug it up clofe, and let it {tand
till it is fine 5 when you tap your wine you muit not
tap it too near the bottom, for fear of the grounds ;
when 1t 1s drawn off, take the grounds out of the
bairel, and walh it out with a lit:le of your wine, then
put your wing into the barrel again, draw your
grounds through a flannel bag, and put thém into
the barrel to the reflt ; add to it two pounds of loat-
fugar, then bung it up, and let it fi4nd a week or ten
days; if it be very fweet to your tafte, let it ftand
lome ume longer, and bottle it.

303. Birch IVine.

Take your birch water and boil it, clear it wiih
whites of eggs; to every gallon of water take (wo
pounds and a half of fine fugar, boil it thice quarters
o: an hour. and when it is almoft cold, Put i a lictle
yealt, work it two or three days, then put it into the
barrel, and to every five gallons put 1n 3 quart of
brandy, and half a pound of (toned raifius ; before
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you put in your wine bure a brimftone match in the
barrel.

306. White Currant Vine.

Take the largelt white currants you can get, ftrip
and break them in your hand whillt you break all the
berries ; to every quart of pulp take a quart of wa-
ter, If:t the water be boiled and cold again, mix them
together, let them ftand all night 1a your tub, then
ftrain them through a hair-fieve, and to every gallon
put two pounds aud a half of fixpenny {'uwar when
your {ugar is diffolved, put it into your bdnd m"ﬂ:lxe
a little li'nglafs whtﬂ{ it with whites of eggs, and
put it inj to every four gallons putin a quart of
mountain wine, {0 bung up your barrel ; when 1t 1s
fine draw it oft, and take oyt the rnaunds (but don’t
tap the barrel over low at the buttﬂm_) walh out the
barrel with a hittle of your wine, and drop the grounds
thmugh a bag, then put it to the reft of your wine and
put 1t all into your barrel again, to every gailon add
‘half a pound moie fugar, and let it (tand another
week or two; if it be too fweet Jet it ftand a little

longer,. then bottle 1t, and it will keep two or three
- years.

3507, Orange Ale.

Take forty Seville oranges, pare and cut them in
flices, the beft coloured you can gety, put them all
with the juice and feeds into half a hogthead of ale;
when it 1s tunned up and working, putm the ura-:gr:s,
and at the {fame time a pmmd and a half of raifins of
the fun, ftoned ; when 1t has done murkmg, clofe up
the bune, and it will be ready to drink in a month,

u
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308. Orange Brandy.

Take a quart of brandy, the peels of eight oranges
thin pared, keep them in the brandy forty-eight hours
1 2 clofe pitcher, then take three pints of water, put
into it three quarters of a pound of loaf fugar, boil it
till half be confumed, and let it ftand till cold, then
mix it with the brandy. |

309. Orange IFine.

Take fix gallons of water and fifteen pounds of
powder fugar, the whites of fix" eggs well beaten,
boil them three quarters of an hour, and fkim them
while any {kim will rife ; when it is cold enough for
working, put to it fix ounces of the fyrup of citron
or lemons, and fix {poonfuls of yeaft, beat the fyrup
and yeaft well together, and put in the peel and juice
of fifty oranges, work it two days and a night, then
tun it up into a barrel, {o bottle it at three or four
months old. ot

310. Cowslip Wine,

Take ten gallons of water, when it is almoft at
boiling, add to it twenty-one pounds of fine powder
~{ugar, let it boil half an hour, and {kim it very clean ;
~when it is boiled put it ina tub, lec it ftand till you
think it cold to fet on the yealt ; take a porringer of
new yealt off the vat, and put to it a few cowflips ;
when you put on the yeaft, put in a few every time
it is ftirred, till all the cowflips be in; which muit
be fix pecks, and let it work three or four days ; add
to it fix lemons 3 cut off the peel, and the infides put
into your barrel ; then add to it a pint of brandy ;

when you think it has done working, clofe up youv
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veflel, let it ftand a month, and then bettie it you
may let your cowflips lie a week or ten days to dry
before you make your wine, for it makes it much
finer ; you may put in a pint of white wine that 1s
good, inftead of the brandy.

211, Orange Iine another way.

Take fix gallons of water, and fifteen pounds of
{ugar, put vour {ugar into the water on the fire, the
whites of fix eggs well beaten, and whifk them into
the water, when it is cold {kim it very well whilft any
fliim vifes, and let it boil for halfan hour ; take fifty
oranges, pare them very thin, put them into your
tub, pour the water boiling hot upon your parings,
and when it is blood warm put on the yeaft, then put
In your juice, let 1t work two days, and {o tun 1t into
vour barrel ; at fix weeks or two months old bottle
it ; you may put to it in the barrel a quart of brandy.

512. Burch IWine another way.

To a gallon of birch water put two pounds of loaf
or very fine lump fugar, when you put it into the
pan whifk the whites of four eggs; (four whites will
ferve for four gailons) whifk them very well togéther
before it be boiled, when it is cold put on a little’
yealt, let it work a night and a day mn the tub; be-
fore vou put it into your barrel put in a brimitone
match buruing; take twopennyworth of iﬁﬂg];tfs
cut in little bits, put to it a little of vour wine, let
it fland within the air of the fire all night ; take the
whites of two eggs, beat them with your iﬁngTafﬁ,
put them into your barrel and ftir them about with a
ftick ; this quanuty will do for four gailons, to four
gallons you muft have two pounds of raifins (kred,
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put them into your barrel, clofe it up, but not too
clofe at the firlt ; when 1t is fine bottle it.

313. dpricot IVine,

Take twelve pounds of apricots when full ripe,
ftone and pare them, put the parings into three gal-
lons of water, with fix pounds of powder fugar, boil
them together half an hour, {kim them well, and
when it 1s blood warm put it on the fruit ; it muft be
well bruifed, cover it clofe, and let it ftand three
days; fkim it every day as the {kim rifes, and put it
through a hair-fieve, acding a pound of loaf fugar;
when you put it into the vellel clofe it up, and when
1t 1s fine bottle it.

314. Orange Shrub.
Take Seville oranges, when they are full ripe, to
_ three dozen of oranges put half a dozen of large le.
mons, pare them very thin, the thinner the better,
{queeze the lemons and oranges together, itrain the
juice through a hair-ficve ; to a quart of the juice put a
pound and a quarter of loaf {ugar ; about three dozen
PF. oranges (if they be good) will make a quart of
Juice, to every quart of juice put a gallon of brandy,
putit iuto a httle barrel with an open bung with ail
the chippings of your oranges, and buug it up clofe ;
when 1t 1s hine bottle it.
Lhis 1s a plealant dram, and ready for punch all
the year,

315. ,,S'H'rmg Meud.

" :
[ake twelve gallons of water, eight pounds of fu-
B4l tWo quarts of honey, and a few cloves, when
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vour pan boils take the whites of eight or ten eggs,
beat them very well, put them into your water be-
fore it be too hot, and whifk them very well toge-
ther ; do not let 1t boil but {kim it as it rifes till it
has done rifing, then put it into vour tub; when it
i3 about blood warm put to it three {fpoonfuls of new
yeaft ; take eight or nine lemons, pare them and

- {queeze out the juice, put them both together into

your tub, and let them work two or three days, then
put it into your barrel, but it muft not be too full;
take two or three pennyworth of ifinglafs, cut it as
{mall as you can, beat it in a mortar about a quarter
of an hour, it will not mzke 1t {mall ; but that 1t
may diffolve fooner, draw out a little of the mead
into a quart mug, and let it ftand within the air of
the fire all night ; take the whites of three eggs, beat
them very well, mix them with yourihnglats, whifk
them together, and put them into your barrel, bung
it up, and when it is fine bottle it.

You may order ifinglafs this way to put mto any
fort of made wine, .

316. Mead ancther way.

Take aquart of honey, three quarts of water, put:
vour ’rmnc}'- into the water, when 1t 1s diflolved take
the whites of four or five cggs, whifk and beat them
very well tog cther and put them into your pan ; boil
it while the fkim rifes, and fkim it very clean; putt
into your tub, when it is warm put in two or three
i';:vm;i'nfs of light yeall, according to the quantity of
your mead, aud let it work two nights and a day.
'To every gallon put in a large lemorn, pare and flrain

at, put thejuice and peel mto your tub. and when it

;s wrought put it into your barrel; let it wotk for
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three or four days, ftirring it twice a day with a thi-
ble, fo bung it up, and let it fland two or three
months, according to the hotnefs of the weather.
You muft try your mead two or three times in the
- above time, and if you find the {weetnefs going off,
you mult take it {ooner.

317."Cyder.

Draw off the cyder when it hath been a fortnmight
in the barrel, put it into the {fame barrel again when
you have cleaned it from the grounds, and if your
apples were fharp, and that you find your cyder hard,
put into every gallon of cyder a pound and a half of
fixpenny or fivepenny fugar; to twelve gallons of this
take half an cunce of ifinglals, and put to ita quart
of cyder; when your ifinglafs is diffolved, put to it
three whites of eggs, whilk them all together, and
put- them into your barrel ; keep it clofe for two
months, and then bottle it.

318. Cowslip IFine.

Take two pecks of peeps, and four gallons of wa-
| ter, put to every gallon of water two pounds and a
" quarter of fugar, boil the water and fugar together a
quarter of an hour, then put it into the tub to cool,
put in the fkins of four lemons, when 1t is cold bruife
your peeps, and put them into your liquor, add to it
a jill of yeaft, and the juice of four lemons, let them
be 1n a tub a night and a day, then put it into your
barrel, and keep it four days, flirring it cach day,
| then clay it up clofe for three weeks and bottle it,
Put a lump of fugarin every bottle.
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319. Red Currant Wine.

Let your currants be the beft and ripeft you can
get, prck and bruife them ; to every gallon of juice
add five pints of water, put it to your berries in a
ftand for two nights and a day, then ftrain your li-
quor through a hair-fieve ; to every galloun of liquor
put two pounds of fugar, ftir it till it be well diffolv-
~ed, putitinto arundlet, and let it {tand four days,
then draw it off clean, put in a pound and a half of
Augar, ftirring it well, wafh out the rundlet with fome
of the liquor, fo tun it up clofe ; if you put two or
three quarts of rafpz bruiled among your berries, it
makes it taite the better.

You may make white currant wine the fame way,
only leave out the rafps.

320. Cherry I ine.

Take cight pounds of cherries and ftone them, four
quarts of water, and two pounds of fugar, fkim and
boil the water and fugar, then putin the cherries, let
them have one boil, put them mto an earthen pot till
the next day, and fet them to drain thro’ a fieve, then
put your wine into a {pigot pot, clay it up clofe, and
look at it every two or three days after ; it 1t does not
work, throw iuto it a handful of frefh cherries, fo let
it fland fix or eight days, then if 1t be clear bottle it
up.

321. Clerry Iluie another way.

Tzke the ripeft and largeft Kentifh cherries you
can get, bruife them very well, {tones and ﬂa!ks all
togethier, putthem into a tub having a tap to 1t, let
them ftand fourteen days, then pull out the tap, let
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the juice run from them, and put it into a barrel, let
it work three or four days, then flop it up clofe three
or four weeks and bottle it off.

T'his wine will kecp many years, ard be exceeding-
lv rich.

322. Lemon Drops.
Take a pound of loaf fugar, beat and fift it very

fine, grate the rind of a lemon and put it to your fu-
gar; take the whites of three eggs and whifk them to
a froth, {queeze in fome lemon to your tafte, beat
them for half an hour, and drop them on white pa-
per ; be fure you let the paper be very dry, and fift
a little fine fugar on the paper before you drop them.
It you would have them yellow, take a pennyworth
of gamboge, fteep it in fome rofe-water, mix to it fome
whites of eggs, and a little fugar, fo drop them, and
bake them 1n a flow oven.

323. Gooseberry IVine another way.

Take twelve quarts of good ripe goofeberries,
ftamp them, and put to them twelve quarts of water,
let them fiand three days, ttir them twice every day,
ftrain them and put to your liquor fourteen pounds of
fugar; when it 15 diffolved ftrain it through a flannel
bag, and put it into a barrel, with half an ounce of
inglafs ; you mult cut the iinglafs in pieces, and
beat it whillt it he foft, put to it a pint of your wine,
cand et it ftand within the air of the fire ; take the
whites of fuur eggs and beat them very well to a froth,
put in the ifinglafs, and whitk the whites and it to-
gether ; put them into the barrel, clay it clofe, aud
let it {tand whillt fine, then bottle it for ufe,
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324. Red Currant IVine another way.

Take five quarts of red currants full ripe, bruife
them and take from them all the flalks, to every five
quarts of fruit put aigallon of water ; when vou have
your quantity, ftrain them through a hair-fieve, and to
every gallon of liquor put two pounds and three quar-
ters of fugar; when your fugar is diffolved tun it in-
to your cafk, and let it ftand three weeks, then draw
1t ofl, and put to every gallon a quarter ¢f a peund of
fugar; wafh your barrel with cold water, tan 1t up,
and let it fland a week ; to every ten gallons put an
ounce of ifinglafs, diffolve it in fome of the wine,
when it is diffolved put toita quart of your wine, and
beat them with a whifl, then put it into the catk, and
ftop it up clofe ; when it is fiue, bottle it.

[f you would have it tafte of rafps, put to every
gallon of wine a quart of ralps; if there be any
grounds in the bottom of the catk when you draw off
your wine, draw them through a flannel bag, and then
put it into your catk.

05, Mulberry IFine.

Gather vour mulberries when they are full ripe,
beat them in a marhle mortar, and to every quart of
berries put a quart of water; when you put them into
the tub, rub them very well with you. hands, and let
them ftand all night, then firain them through a flieve;
to every gallon of water put three pounds of [ugar,
and when the fugar is diffolved put it into your bar-
rel ; take two pennyworth of ifinglafs and clip 1t 1n
picces, put to it a little wine, and let it fland all|
night within the air of the fire ; take the whites of
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two or three eggs, beat them very well, then put
them to the iinglafs, mix them well togcther, and
put them into yeur barrel, ftirring it about when it is
putin; you mult not let it be over full, nor bung it
clofe up at firft ; fet it in a cool place, and bottle it
when fine.

326. Blackberry Wine.
Take blackberries when they are full ripe, and
fqueeze them the fame way as you did the mulberries.

Lf you add a few mulberries, it will make your wine
have a much better tafle.

327. Syrup of Mulberries.

Take mulberries when they are full ripe, break
them very well with your haad, and drop them
through a flannel bag ; to every pound of juice take
a pound of loaf fugar; beat it fmall, put 1t to your
Juice, {0 boil and {kim it very well, you muft {kim it
all the time it is boiling ; when the fkim has done
rifing it is enough ; when it is cold Bottle it and keep
1t for ule.

You may make valpberry {yrup the fame way.,

328. Raspberry Brandy.

Take a gallon of the beft brandy you can get, and
gather your rafpberries when they are full ripe, and
put them whole into your brandy ; to every gallon of
brandy take three quarts of rafps, let them (tand clofe
covered for a month, then clear it from the rafps, and
put to it a pound of loaf fugar; when your fugar 15
dii_ﬁulvtd and a little fettled, bottle it and keep 1t for
uie,
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»  329. Black Cherry Brandy.

Take a gallon of the beft brandy, and eight pounds
of black cherries, ftone and put them into your bran-
dy in an earthen pot; bruife the ftones in a mortar,
then put them into your brandy, and cover them up
clofe, let them fteep for a month or fix weeks, fo
drain it and keep it for ufe. You may diftil the in-
gredients if you pleafe:

320. Ratafia Brandy.
Take a quart of the beft brandy, and about a jill

of apricot kernels, blauch and bruife them in a mor-
tar, with a {poonful or two of brandy, fo put them
into a large bottle with your brandy ; put to it four
ounces of loaf fugar, let it ftand till you thunk 1t has
got the talte of the kernels, then pour it out and put
1 a little more brandy if you pleafe,

331. Cowslip Syrup.

Takea quartern of frefh picked cowllips, put to
them a quart of builing water, let them {tand all mght,
and thz next morning drain it from the cowflips; to
cvery pint of water put a pound of fine powder {ugar,
and boil 1t over a flow five; flkimit all the time in the
boiling whilit the ikim has dove rifing ; then take 1t
off, :1.1(1 when 1t 15 cold putatnto a buttu:, and keep
1t for ufe.

332. Lemon Erandy.

Take a gallon nfbr..uu.}, chip twenty-five lemons
(let them h--;: twenty-four hours) the juice of fix-
tecu lemons, a quarter of a pound of almonds blanch-
ed dnd be: at, drop it thro' a jelly bag twice, and whea
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it is fine'bottle it; {weeten it to your tafte with double
refined fugar before you put it into your jelly-bag.
You muft make it with the belt brandy you can get.

333. Cordial Water of Cowslips.
Take two quarts of cowllip peeps, a {lip of balm,

two fprigs of rofemary, a ftick of cinnamon, half an
orange peel, half a lemon peel 5 lay all thef= to fteep

twelve hours in a pint of brandy, and a pint of ale;
then diftil them in a cold {till.

334. Mills Punch.

Take two quarts of old milk, a quart of good
brandy, the juice of fix lemons or oranges, whether
you pleafe, and about {ix ounces of loat fugar, mix
them together, and drop them through a jelly-bag ;
take off the peel of two of thelemons or oranges, and

put it into your bag, when it 1s run off bottle it j it
will keep as long as you pleafe.

335. Mills Punch another way.

Take three jills of water, a jill of old milk, and a
jill of brandy, fweeten it to your tafte; you muft not
put any acid into this, for it will make it curdle.

T'his 1s @ cooling punch to drink ina morning.

356. Punch another way.

Take five pints of boiling water, and one quart of
brandy, add to it the juice of four lemons or oranges,
and about fix ounces of loaf fugar; when you have
mixed it together tlrain it through a hair-fie. ¢ or cloth,
and put to your bowl the peel of a lemon or orange.

N
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337. Acid for Punch.

Take gooleberries at their full growth, pick and
beat them in a marble mortar, and fqueeze them in
a harden bag through a prefs, when you have done,
run it through a flannel bag, and then bottle it in [mall
bottles ; put a little oilin every bottle, fo keep it for
ufe.

338. 7o bottle Gooseberries.

Gather your goofeberries when they are young,
pick and bottle them, put in the cork loofe, fet them
in a pan of water, with alittle hay in the bottom, put
them into the pan when the water is cold, let it ftand
on a flow fire, and mind when they are coddling;
don’t let the pan boil, if you do it will break the bot-
tles; when they are cold faiten the cork, and put on
a little rofin, fo kecp them for ufe.

330. 1o bottle Damsins.

Take your damfins before they are full ripe, and
gather them when the dew 1s off, pick off the italks,
and put them into dry bottles; don’t fill your bot-
tles over full, and cork them as clofe as you would
do ale, keep them mn a cellar, and covec them over
with fand,

340. fo preserce (:’J‘.-;H.*g‘v ( .'.fu'pﬂ to put (3
glasses.

Take a Seville orange with a clear fkin, pare 1t
very thin from the white, then take a pair of {ciffars
and clip it very thin, and boil it in water, fhifting it
two or three times in the boiling to take out the bit-

ter ; then take half « pound of double-refined fugar.
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boil it and fkim it, then put in your orange, fo let it
boil over a flow fire whilit your fyrup be thick, and
your orange look clear, then putit into glafles, and
cover it with papers dipped in brandy ; if you have a
quantity of peel you muft have a larger quantity of
fugar.

341. To preserve Oranges or Lemons.

Take Seville oranges, thelargeit and rougheft you
can get clear of fpots, chip them very fine, and put
them in water for two days, fhifting them twice or
three times a day, then boil them whilit they are
foft ; take and cut them in quarters, and take out
the pippins with a penknife, fo weigh them, and to
every pound of orange, take a pound and half of loaf
fugar; put your fugar into a pan, and to every pound
of fugar a pint of water, fet it over the fire to melt,
and when 1t boils fkim i1t very well, then put in your
. oranges ; if you would have any of them whole, make
a hole at the top, and take out the meat with a tea
{poon, fet your oranges over a flow fire to boil, and
keep them fkimming all the while ; keep your oranges
as much as you can with the fkin downwards; you
may cover them with a delf plate, to bear them down
in the boiling ; let them boil for three quarters of an
hour, then put them into a pot or bafon, and let
" them [tand two days covered, then boil them again,
whillt they look clear, and the fyrup be thick, fo
put them 1into a pot, and lie clofe over them a pa-
per dipped in brandy, and tie a double paper at the
top, let them in a cold place, and keep them for
ule.  If you would have your oranges that are whole
to look pale and clear, to putin glaffes, you muft
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make a fyrup of pippin jelly ; then take ten or a
dozen pippins, as they are of bignefs, pare and flice
them, and boil them in as much water as will cover
them till they be thoroughly tender, fo ftrain vour
water from the pippins through a hair-fieve, then ftrain
it through a flannel bae; and to every pint of jelly take
a pound of double-refined fugar, fet it over‘a fire to
boil, and fkim it, let it boil whilit it be thick, then
put it w:to a pot and cover it, but they will keep beft
if they Le put every one in different pots.

342. 1o make Jelly of Currants.
Take a quartern of the largeft and beft currants
you can get, tirip them from the ftalks and put them
i a pot, ftop them clofe up, and boil them in a pot
of water over thefire, till they be thoroughly coddled
and hegin to look pale, then put them in a clean hair-
ficve to drain, and run the liquor through a flannel
" to every pint of liquor put in a pound of dou-
bic-relined fugar; you muft beat the fugar fine, and
put it in by degrees, fet it over the fire, and boil it
whiltt any fkim will rife, then put it into glafles for
ule; the next day clip a paper round, and dip 1t m
brandy to lay on your jelly : .if vou would have your
jelly a light red, put in half a quartern of white cur-

rants, and in my opinion it looks n.uch better,

343. 1o preserve Apricots.

Take apricots before they are full ripe, {tone and
pare them ; then weigh them, and to every pound 'L'-!f
apricots take a pound of double-refined fugar, beat 1t
very fmall, lic one part of your fugar under the apri-
cots, and the other part at the top, let them ftand all
night, the next day put them i a ftew-pan or brafls
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pan ; don’t do over many at once in your pan, for
tear of breaking, let them boil over a flow fire, fkim
them very well, and turn them two or three times in
the boiling ; you muft but about half do them at the
firft, and let them ftand whilft they be cool, then let
them boil whilft your apricots look clear, and the {y-
rup thick, put them into your pots or glaffes, when
- they are cold cover them with a paper dipped in bran-
dy, then tie another paper clofe over your pot to keep
out the air,

344. 1o make Marmalade of Apricots.

Take what quantity of apricots you fhall think pro-
per, ftone them and put them immediately into a
(killet of boiling water, keep them under water on the
fire till they be foft then take them out of the water
aud wipe them with a cloth, weigh your fugar with
_ your apricots, weight for weight, then diffolve your
fugar in water, aund boil it to a candy height, then
pul i your apricots, being a little bruifed, let them
boil but a quarter of an hour, then glafs them up.

345. 1o know when Sugar is at Candy
Ifcigl;t.

Takefome fugar and clarify it, keep it boiling till
it becomes thick, then ftir it with a ftick from you,
and when it is at candy height it will fly from your
ftick ike flakes of fnow, or feathers flying in the air,
and till it comes to that height it will not fly, then
- you may ufeit as you pleafe,
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346. To make Marmalade of Quinces
white.

Take your quinces and coddle them as you do ap--
ples, when they are foft pare them and cut them in;
pieces, as if you would cut them for apple pies, then
put your cores, parings, and the waite of your:
qumces in {fome water, and boil them faft for fear of’
turning red, until it be a ftrong jelly ; when you fee:
the jelly pretty ftrong ftrain it, and be fure you boil |
them uncovered ; add as much fugar as the weight of
your quinces into your jelly, till it be boiled to a.
height, then put in your coddled quinces, and boil !
them uncovered till they be enough, and fet them.
near the fire to harden.

347. Quiddany of Red Currantberries.
Put your berries into a pot, with a fpoonful or two
of water, cover it clofe, and boil them in fome water,
when you think they are enough ftrain them, and put

to every pint UI'JUIL{: a pound of loaf fugar, boil it up
jelly height, and put them into glaffes for ofe.

348. To preserce Gooscherrees.
To a pound of ftoned goofcherries put a pound and
a quarter of fine fugar, wet the fugar v.r'h the goofe-
berry jelly ; take a quart of gurid °ITies, and two
or th:ue [poonfuls of water, boil them very gnie L,
let your {fugar be melted, and then put in your goote-
berries; boil them till clear, which will be VETY

quickly.



151 °

- 349. To make lLittle Almond Calkes.

Take a pound of fugar and eight eggs, beat them
well an hour, then put them 1into a pound of flour,
beat*them together, blanch a quarter of a pound of
almonds, and beat them with rofe-water to keep them
from oiling, mix all together, butter your tins, and
bake them half an hour. |

Half an hour is rather too long for them to ftand

' 1in the oven,

350. To preserce Red Gooseberries.

Take a pound of fixpenny fugar, and a little juice
of currants, put to it a pound and a half of goofeber-
ries, and let them boil quick a quarter of an hour;
but if they be for jam they muft boil better than half
an hour.

They are very proper for tarts, or to eat as fweet-
meats.

- 851, To bottle Berrics another way.

Gather your berries when they are full grown, pick
and bottle them, tie a paper over them, prick it with a
pin, and fet it in the oven after you have drawn ;
when they are coddled take them out, and when
they are cold cork them up ; rofiu the cork over, and
keep them for ufe.

352. To keep Barbervies for Tarts all the
Vear.

Take barberries when they ave full ripe, and pick

thiem from the {tulk, put them into dry bottles, cork

them up very clofe, and keep them for ufe.—~You
may do cranberries the fame way.
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353. 1o preserve Barberries for Tarts.
Take barberries when full ripe, ftrip them, take:
their weight in fugar, and as much water as will wet:} !
your {ugar, give it a boil and fkim it; then put in:|
your berries, let them boil whilft they look clear and:
your {yrup thick, fo put them into a pot, and when:
they are cold cover them up with a paper dipped in

brandy.

354. To preserve Damsins.
- Take damfins before they are full ripe, and prick:

them, take their weight in fugar, and as much wa--
ter as will wet your fugar, give 1t a boil and {kim 1t,,
then put in your damlins, let them have one fcald,,
and fet them by whillt cold, then fcald them again,,
and continue {calding them twice a day whilit ycur:
fyrup looks thick, and the damfins clear ; you muit.
never let them boil; do them in a brafs pan, and do!
not take them out in the doing; when they are:
enovgh put them into a pot, and cover them up with
a paper dipped 1 braudy.

355. How to keep Damsins for Tarts.

Take damfins before they are full ripe, to every
quart of damfins put a pound of powder fugar, put
them into a pretty broad pot, a layer of {fugar and
a layer of damfins, tie them clofe up, let them in a
flow oven, and let them have a heat every day whilit
the fyrup be thick, and the damfins enough ; render
a little fheep fuct and pour over them, {o keep them
for ufe.



356. To kecp Damsins another way.
. Take damfius before they be quite ripe, pick off

| the ftalks, and put them into dry bottles ; cork them

as yoo would do ale, and keep them in a cool place
for ufe,

357. 1o make Aango of Codlins.

'T'ake codlins when they are at their full growth,
and of the greeneft fort, take a little out of the end
with the ftalk, and then take out the core ; lie them
in a ftrong falt and water, let them lic ten days or
more, and fill them with the fame ingredients as you

' do other mango, only {cald them oftener.

358. 1o pickle Currantberries.

Take currants either red or white before they are .

thoroughly ripe, you muft not take them from the
ftalk, make a pickle of falt and water and a little

vinegar, {o keep them for ufe, They are proper for
_garnifhing.
359. To heep Barberries instead of pre-
Sereing.
Take barberrtes and lie them in a pot, a layer of

barberries and a layer of {ugar, pick the feeds out
before for garnifhing {weetmeats, if for fauces put

{fome vinegar to them.
360. To keep Asparagus or Green Peas
year,

T
I'ake afparagus or green peae, green them as you .
do cucumbers, and fcald them as you do other pic-
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kles with falt and water ; let it be always new pickle,.
and when you would ufe them boil them in frefh:
water.

361. To make IVhite Paste of Pippins.

Take fome pippins, pare and cut them in halves,.
and take out the cores, then boil them very tender in
fair water, and ftrain them through a hair-fieve, then:
clarify two pounds of firgar with two whites of eggs,.
and boil it to a candy height, put two pounds and a:
half of the pulp of your pippinsinto it, let it ftand!
over a {low fire drying, keeping it itirring till it comes: §
clear from the bottom of your pan, then lie them:
upon plates or boards to dry.

362. Green Paste of Pippins.

Take green pippins, put them into a pot and cover-
them, let them ftand infufing over a {low fire, five or
fix hours to draw out the rednefs of fappinefs from
them, and then ftrain them through a hair-fieve ; take:
two pounds of fugar, boil it to a candy height, put.
to it two pounds of the pulp of your pipfpins, keep it .}
ftirring oyer the fire till it comes clean fr
tom of your pan, then lay it on plates or boards, and
fet it on an oven or ftove to dry.

303. Red Paste of Pippins.

Take two pounds of fugar, clanfy it, then take
roflfet and temper it very well with fair water, put it
into your fyrup, let it boil till your {yrup 1s pretty
red coloured with it, then flrain your fyrup through a
fine cloth, and boil it till it be at candy height, then
put to it two pounds and a half of the pulp of pip-
pins, keeping it ftirring over the fire ull 1t comes

om the bot--}'
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clean from the bottom of the pan, then lie it on plates
or boards, fo dry them.

364. To preserve I'ruit green.

Take your fruit when they are green, and fome

fair water, fet it on the fire, and when it is hot put
in the apples, cover them clofe, but they muft not
boil, fo let them ftand till they be foft, and there
~will be a thin fkin on them, peel it off, and fet them
'to cool, then put them in again, let them boil till
‘they be very green, and keep them as whole as you
'can; when you think them ready to take up, make
your fyrup for them; take their weight in {ugar,
and when your {yrup is ready put the apples into it,
‘and boil them very well in it ; they will keep all the
year near fome fire.—You may do green plums or
other fruit,

505. 1o make Orange Marmalade.

.I'ake three or four Seville orangés, grate them,
keake out the meat, and boil the rinds whilft they are
fteader s fhift them three or four times in the boiling
to take out the bitter, and beat them very fine in a
marble moitar ; to the weight of your pulp take a
pound of loaf fugar, and to a pound of fugar you
way add a pint of water, boil and fkim it before you
put 1 your oranges, let it boil half an hour very
quick, then put in your meat, and to a pint take a
pound aun a half of fugar, let it boil quick half an
hour, f{tir it all the time, and when it is boiled to a
jeily, put it into pots or glailes ; cover it with a'pa-
per dipped in brandy,
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366. Quinces white another way.

‘Codadle your quinces, cut them in fmall pieces, and
to a pound of quinces take three quarters of a pourd
of {ugar, boil it to a candy height, having ready a
quarter of a pint of quince liquor boiled and fkimmed,
put the quinces and liquor to your {ugar, boil them
till it Jooks clear, which will be very quickly, then
clofe your quince, and when cold cover it with jelly
of pippins to keep the colour.

307. Gooscherry Vinegar.

To every gallon of water take fix pounds of ripe:
gooleberries, bruife them, and pour the water boil-.
11g hot upon your berries, cover it clofe, and fet it!
m a warm place to ferment, till all the berries come:
to the top, then draw it off, and to every gallon of!
~liquor put a pound and a half of fugar, then tun it:

into a cafk, fetitin a warm place, and in fix mouths:
it will be fit for ufe.

3568. Gooseberry inegar another way.

Take three pounds of green goofeberries to a quart!
of water, and a pound of fugar, ftamp your berres
and throw them into your water as you f{tamp themy,
it will make them flrain the better; when it 1s {train..
ed put in your fugar, beat it well with a difh for half
an hour, then flrain it through a finer {tramer mto
your veffel, leaving it fome room to work, and :ﬁ'hE:l
it 1s clear bottle it ; your berries muit be cleun picked
before you ufe them, and let them be at their fall
growth when you ufe them, rather changing colour..
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369. Jam of Cherries.
Take ten pounds of cherries, ftone and boil them

till the juice be wafted, then add to it three pounds of

{fugar, and give it three or four good boils, then put
1t into your pots.

370. 7o preserve Cherries.

To a pound of cherries take a pound of fugar fine-
ly fifted, with part of which ftrew the bottom of your
pan, having ftoned the cherries, lay a layer .of cher-
ries and a layer of fugar, {trewing the {ugar very well
over all, boil them over a quick fire a good while,
keeping them clean {kimmed till they look clear, and
the fyrup is thick and both of one colour ; when you
thipk them half done, take them off the fire for an
hour, after which fet them on again, and to every
pound of fruit put in a quarter of a pint of the juice
of cherrics and red currants, fo boil them till enough,

and the {yrup is jellied, then put them ina pot, and
keep them clole from the air,

371. 1o preserve Cherries for drying.

Yake two pounds of cherries and ftone them, put
to them a pound of fugar, and as much water as will
wet the {ugar, then fet them on the fire, let them
boil till they look clear, take them off the fire, and
let them ftand awlile in the {yrup, aud then take
them up and lay them on paper to dry.

372. Lo preseroe Fruit green all the
Feanr.
Gather your fruit when they are three parts ripe,
on avery dry day, when the fun fhines on them, then

O

T———




158

take earthen potsand put them in, cover the pots with
cork, orbung them that no air can get into them,
dig a place in the earth a yard deep, fet the pots
therein and cover them with the earth very clofe, and
keep them for ufe.

When you take any out, cover them up again, as
at the firft.

' 373. How to keep Kidney-Beans all
IV inter.

Take kidney-beans when they are young, leave on
both the ends, lay a layer of falt at the bottom of
your pot, and then a layer of beans, and fo on till
your pot be full, caover them clofe at the tnE that
they get no air, and {et them in a cool place ; before
you boil them lay them in water all night, let your
water boil when you put them in (without falt) and
put into it a lump of butter about the bignefs of a
walnut.

374. 1o candy Angelica.

Take angelica when it is young and tender, take
off all the leaves from the ftalks, boil 1t in the pan
with fome of the leaves under, and fome at the top,
till it be fo tender that you can peel off all the fkin,
then put it into fome water again, cover it over with
fome of the leaves, let it fimmer over a {low fire till 1t
be green, when it is yreen drain the water from 1t,
and then weigh it; to a pound of angelica take a
pound of loaf-fugar, put a pint of water to every
pound of fugar, boil and {kim it, and then put inyour
angelica; it will take a great deal of Loiling in the
{ugar, the longer you boil it the greencr it will be,,
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boil it whilft your fugar be candy-height, you may
kuow when it is candy-height by the fide of your
pan ; if you would have it nice and white, you muft
have a pound of {ugar boiled candy-height in a cop-
per difh or ftew-pan, fet it over a chafing-difh, and
put into it your angelica, let it have a boil and 1t
will candy as you take 1t out,

875. 1o dry -Pears.

Take half a peck of good baking pears (or as
many as you pleafe) pare and put them in a pot, and
to a peck of pears put in two pounds of fugar ; you
mult put in no water, but lie the parings on the top
of your pears, tie them up clofe, and f{et them in a,
brown bread oven ; when they are baked lay them 1n
a dripping-pan, and flat them a little in your pan;
fet them in a flow oven, and turn them every day
whilit they be thoroughly dry ; {o keep them for ufe.

You may dry pippins the fame way, only as you turn
them grate over them a little fugar.

376. To preserce Currants in bunches.
Boil your fugar to the fourth degree of boiling,

tie your currants up in bunches, then place them in
order 1n the fugar, and give them feveral covered
boilings, fkim them quick, and let them not have
above two or three fecthings, then fkim them again,
and fet them into the {tove in the preferving pan, the
next day drain them, and drefs them in bunches,

itrew them with {ugar, and dry them in a ftove or in
the fun.



377. To dry Apricots.

To a pound of apricots put three quarters of a
pound of {ugar, pare and ftone them, to a layer of
fruit lie a layer of fugar, let them ftand till the next
day, then boil them again till they be clear, when
cold take them out of the fyrup, and lay them upon
glaffes or china, and fift them over with double re-
fined fugar, fo fet them on a ftove to dry, next day
if they be dry enough turn them, and fift the other
fide with fugar; let the ftones be broke'and the ker-
nels blanched, and give thema boil in the {fyrup, then
put them into the apricots; you muft not do too
many at a time, for fear of breaking them in the {y-
rup ; do a great many, and the more you do in it the
better they will tafte. -

878. To make Jumballs another way.

Take a pound of dry meal, a pound of fugar fine-
ly beat, mix them together; then take the yolks of
five or fix eggs, as much thick cream as will make 1t
up to a pafte, and fome coriander feeds; roll them
and lay them on tins, prick and bake them in a quick
oven ; before you fet them in the oven wet them
with a little rofe-water and double-refined fugar, and
it will ice them.

879. To preserve Oranges whole.

Take what quantity of oranges you have a miad to
preferve, chip off the rind, the thinper the better,
put them into water twenty-four hours, in that time
{hift them in the water (to take off the bitter) three

times ; yvou muft fhift them with boiling water, cold
water makes them hard ; put double the weight of
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{ugar for oranges, diflolve your fugar in water, {kim
it, and clarify 1t with the white of an egg ; before you
put in your oranges, boil them in {yrup three or four
times, three or four days betwixt each time ; you muit
take out the inmeat of the oranges very clean, for
fear of mudding the {yrup.

380. To make Jam of Damsins.

Take damfins when they are ripe, and to two
pounds of damfins take a pound of fugar, put your
fugar iuto a pan with a jill of water, when you have
boiled it put in your damfins, let them bail pretty
quick, fkim them all the time they are boiling, when
your {yrup looks thick they are enough, put them
mto your pots, and when they are cold cover them
with a paper dipped in brandy, tie them up clofe,
and keep them for ufe.

381. Clear Cuakes of Gooseberries.
Take a pint of jelly, a pound and a quarter of {u-
gar, make your jelly with three or four [poonfuls of
water, and put your fugar and jelly together, fet it
over the fire to heat, but do not let it boil, then put

it anto the cake pots, and fet it in a flow oven till
1ced over.

352. Dullies Cheesg
.Take half a peck or a quartern of bullies, whether
you picafe, pick off the flalks, put them in a pot,
and ftop them up very clofe, fct them in a pot of
water to boil for two bours, and be fure your pot be
full of water, and boil them till they be cnough, then
put them in a hair fieve to drain the liquor trom the

O 3
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bullies ; and toevery quart of liquor put a pound and
a quarter of fugar, boil it over a flow fire, keeping
it ftirring all the time. You may know when it 1s
boiled high enough by the parting from the pan, put
it into pots and cover it with papers dipped in bran-
dy, fo tie it up clofe and keep it for ufe.

383. Jam of Bullies.

Take the bullies that remained in the fieve, to every
quart of it take a pound of fugar, and put it to your
jam, boil it over a flow fire, put itin pots, and keep
it for ufe.

384. Syrup of Gilliflowers.

Take five pints of clipt gilliflowers, and put to
them two pints of boiling water, then put them in
an carthen pot to infufe a night and a day, take a
ftrainer and ftrain them out; to a quart of your hi-
quor put a pound and a haif of loaf fugar, boil 1t
over a flow fire, and fkim it whilft any fkim rifes; fo
when it is cold bottle it for ufe.

385. To pickle Gilliflowers.

Take clove gilliffowers, when they are at full
growth, clip them and put them iuto a pot, put
them pretty fad down, and put to them fome white
wine vinegar, as much as will cover them ; fweeten
them with fine powder fugar, or common loaf ;
when you put in your fugar ftir them up that your
fugar may go down to the bottom; they mult be
very fweet; let them ftand two or three davs, and
then put in a little more vinegar ; {o tie them up for
ufe.
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386. To pickle Cucumbers sliced.

Pare thirty large cucumbers, flice them into a pew-

" ter difh, take fix onions, flice and ftrew on them

{ome f{alt, fo cover them and let them ftand to drain
twenty-four hours ; make your pickle of white wine
vinegar, nutmeg, pepper, cloves and mace, boil the
{pices in the pickle, drain the liquor clean from the
cucumbers, put them into a deep pot, pour the li-
quor upon them boiling hot, and cover them very
clofe ; when they are cold drain the liquor frem them,

| give it another boil; and when it 1s cold pour it on

i

them again ; fo keep them for ufe.

387. T2 make Cupid Hedge-Hovgs.

Take a quarter of a pound of Jordan almonds, and

- half a pound of loaf {ugar, put it into a pan with as

much water as will juft wet 1t, let it boil whilft it be
(o thick as will ftick to your almonds, then put in
your almonds and let them boil in it; have ready a
guarter of a pound of fmall coloured comlfits ; take
your almonds out of the fyrup one by one, and turn

| them round whillt they be covered over, fo lie them
con a pewter difh as you do them, and f{et them before
.| the fire, whillt you have done them all.

They are pretty to put in glaffcs, or to fetin a
deflert.

888, Almond Hedeoe-Hogs.
Take half a pound of the beft almonds, and blanch

them, beat them with two or three {poonfuls of rofe-
water m a marble mortar, very fmall, then take fix
egys (leave out two of the whites) beat your egos
very well, take half a pound of loaf fugar hL‘;IT.Lt:TI,
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and four ounces of clarified butter, mix them all welll}
together, put them into a pan, fet them over the:
fire, and keep it flirring whilit it be ftiff, then put 1t
into a china dith, and when it is cold make it up in:
the fhape of an hedge-hog, put currants for eyes, and!
a bit of candied orange for tongue; you may leave:
out part of the almonds unbeaten ; take them and!
{phit them in two, then cut them in long bits to ftick:
mto your hedge-hog all over, then take two pints of!
cream cultard to pour over your hedge-hog, accord-.
ing to the bignefs of your difh; lie round your difh:
edge {lices of candied or preferved orange, which you!
have, fo ferve it up. -

389. 1o pot Sulmon to keep half a year.

Take a fide of frefh falmon, take out the bone, cut:|
off the head and fcale it; you muft not wafh, but:}
wipe it with a dry cloth ; cut it in three picces, {ea-
fon it with mace, pepper, falt and nutmeg, put 1t:
into a flat pot with the fkin fide downward, he cver:
it a pound of butter, tie a paper over it, and fend it
to the oven, about an hour and a half will bake 1t 3;
if you have more falmon in your pot than three preces:
it will take more baking, and you muit put in more:
butter ; when it 1s buked take it out of your pot,,
and lie it on a fifh-plate to drain, and take off the:
fkin, fo feafon it over again, for if it be not \.\_‘EH fea-.
foned it will not keep ; put it into your pot piece by
piece ; it will keep beft in little pots; when you put:
it into your pots, prefs it well down with the b:u:};‘ut |
vour hand, and when it is cold cover it with clanfied
Lutter, and fet it in a cool place; fo keep it for ufe.
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390. 70 make a Codlin Pie.

Take codlins before they are over old, hang them

! over a {low fire to coddle, when they are foft peel off

the fkin, fo put them into the fame water, again, then
cover them up with vine leaves, and let them hang
over the fire whilft they be green ; be fure you don’t
let them boil ; lay them whole in the dith, and bake
them in pnff pafte, but leave no palte in the bottom
of the difh ; put to them a little fhred lemon-peel, a
{poounful of verjuice or juice of lemon, and as much

- {ugar as you think proper, according to the largenels

of your pie.

391. A Cauliflower Pudding.

Boil the flowers in milk, take the tops and lay them
in a difh, then take three jills of cream, the yolks of
eight eggs, and the whites of two, {eafon it with nut-
meg, cimnamon, mace, {ugar, fack, or orange-flow-
er water, beat all well together, then pour it over
the caulifiower, put it into the oven, bake it as you

- wounld a cuftard, and grate {ugar over it when it
- ¢omes from the oven.

Take {ugar, fack and butter for fauce.
392. Stock for Hartshorn Jelly.

Take five or fix ounces of hartfhorn, put it into a
gallon of water, hang it over a flow fire, cover it
clofe, and let it boil three or four hours, fo {train it
make it the day before you ufe it, and then you may

_have it ready for your jellies.

393. Syrup of I'wlets.
~ Take violets and pick them; to every pound of
violets put a puit of water, when the water is juit
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ready to boil put it to your violets, and fir them:
well together, let them infufe twenty-four hours and:
ftrain them ; to every pound of {yrup, take almoft’
two pounds of {ugar, beat the fugar very well andif
put it into your fyrup,. flir it that the {ugar may dif-
folve, letit (tand aday or two, ftirring it two or three:
times, then fet it on the fire, let it be but warm and:
it will be thick enough. L

You may make your {yrup either of viclets orrf
gilliflowers, only take the weight of fugar, let it
ftaud on the fire till it be very hot, and the {yrup off
violets muit be only warm,

394. To pickle Coclles.

Take cackles at a full moon and wafth them, thens
put them into a pan, and cover them with a weu
cloth, when they are enough put them into a ftone:
bowl, take them out of the thells and walh them veryr
well in their own pickle ; let the pickle fettle every
time you wafh them, then clear it off; when yous
have cleaned them, put the pickle into a pan with a:
{poonful or two of white wine and a little white win
vinegar to your talte, put in a little Jamaica and!
whole pepper, boil it very well in the pickle, them
put in your cockles, let them have a boil and fkims
them, when they are cold put them iu a bottle with
a little o1l over them, fet them in a cool place and:
keep them for ufe.

395. 1o preserve Quinces whole *or in
!‘Yﬁ'{”'f{’f'ﬂ'.
Take the Iargcﬂ quinces when they are at full

growth, pare them and throw them into water, when
vou have pared them cut them in quarters, and take
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ont the cores ; if you would have any whole you muft
take out the cores with a {cope; fave all the cores

and parings, and put themin a pot or pan to coddle

your quinces in, with as much water as will cover
them, fo put in your quinces in the middle of your
parings into the pan (be {ure you cover them clofe up
at the top) fo let them hang over a flow fire whilit
they be thoroughly tender, then take them out and
weigh them ; to every pound of quince take a pound
of loaf fugar, and to every pound of fugar take a pint
of the fame water you coddled your quinces in, fet

your water and fugar over the fire, boil it and fkim

;;':
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it, then put in your quinces, and cover it clofe up,
fet it over a f{low fire, and let it boil whillt your
quinces be red and the {yrup thick, then put them
in pots for ufe, dipping a paper in brandy to lie over
them.

396. To pickle Shrimps.
Take the largeft fhrimps you can get, pick them out’

of the fhells, boil them 1n a jill of water, or as much
water as will cover them, according®as you have a

' quantity of fhrimps, ftrain them through a hair-fieve,

f

then put to the liquor a little {pice, mace, cloves,
whole pepper, white wine, white wine vinegar, and

* a little falt to your tafte ; boil them very well toge-
. ther; when it is cold put in your fhrimps, and they

r
r

|
|

are fit for ufe,

397. 10 pickle Muscles.
Walh your mufcles, put them into a pan as you
do your cockles, pick them out of the fhells, and

walh them in the liquor ; be fure you take off the
beards, fo boil them in the liquor with {pices, as you
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do your cockles, only put to them a little more vine--
gar than you do to cockles.

398. 1o pickle IWalnyts green.

Gather walnuts when they are fo young that you! |
can run a pin through them, parethem and put them
in water, and let them lie four or five days, ftirring;
it twice a day to take out the bitter, then put them,
in ftrong falt and water, let them lie a weck or ten:
days, [tirring it once or twice a day, then put them
in frefh {alt and water, and hang them over a fire, put!
to them a little alum, and cover them up clofe with
vine leaves, let them hang over a flow fire whilit they
be green, but be fure do not let them beil; whea)
they are green put them iuto a licve to draia the wa--
ter from them.

399. To malke Pickle [or them.

Take a little good alegar, put to it a hctle long;
pepper and Jamaica pepper, a few bay leaves, a litte:
horie-radifh, a handful or two of muftard feed, a lit-
tle falt and a lit*le rocambole if you have any, if not:
a few fhalots ; boil them all together in the alegar,,
which put to your walnuts and let it fland three or
four days, giving them a fcald once a day, t_hen tie
them up for we.—A fpoonful of this pickle is good
for filh-fauce, or a calf’s head hafh.

400. To pickle IN"alnuts black.
Gather walnuts when they are fo tender that you
can run a pin through them, prick them all with 3
pin very well, lie them in fiefh water, aund let thems
lie for a week, fhifting them ouce a day ; make for
them a firong falt and water, and let them he whald
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they be yellow, ftirring them once a day, then take
them out of the falt and water, and make a frefh falt
and water and boil it, put it on the top of your wal-
nuts, and let your pot {tand in the corner end, fcald
them once or twice a day whilit they be black.

You may make the {ame pickle for thofe as you
did for the green ones. ‘

401. 1o pickle Oysters.

Take the largelt oylters you can get, pick them
whole out of the fhell, and take off the beards, wath
them very well in their own pickle, fo let the pickle
fettle, and clear it off, putit into a {tew-pan, put to
it two or three {poonfuls of white wine, and a little
white wine vinegar ; do not put in any water, for if
there be not pickle enough of their own, get a little
cockle pickle and put to it, a little Jamaica pepper,
white pepper and mace, boil and {kim them very
well ; you muit fkim it before you put in your {pices,
then put in your oylters, and let them have a boil in
' the pickle, when they are cold put them into a large
. bottie, with a little o1l on the top, fet them in a cool
- place and keep them for ufe,

402. To pickie Cucumbers.

Take cucumbers and put them in a ftrong [alt and
water, let them lie whillt they be very yellow, then
fcald them in the fame falt and water they lay in, fet
them on the fire, and fcald them once a day whillt
they ave green ; take the beft alegar you can get, puf,
toit a little Jamaica pepper and black pepper, fome
horfe-radifh in flices, a few bay leaves, and a little
dill and falt, fo fcald your cucumbers twice or thrice
m this pickle, then put them up for pfe.
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403. Tv pickle Onions.

Take the {fmalleft onions you can get, peel and put
them into a large quantity of fair water, iet them lie
two days and fhift them twice a day; then drain
them from the water, take a little diftilled vinegar,
put to them two or three blades of mace, and a hittle
white pepper and falt, boil it, and pour it ito your
onions, let them ftand three days, fcalding them every
day, fo put them iuto little glaffes, and tie a bladder
over tliem ; they are very good done with alegar,

« for common ufe, only put in Jamaica pepper inllead
of mace.

404. To pickle Elder Buds.

Take elder buds when they are the bignefs of {mall
walnuts, lie them in a firong {alt and water for ten
daye, and then fcald- them n frefh falt and watcr,
put in a lump of alum ; let them ftand in the corner
end clofe covered up, and fcalded orice a day whilit
green.

You may do radith pods or brown buds the fame
way.

405. Tomake the Fickle.
Take a little alegar or white wine vinegar, and p=t
to it two or three blades of mace, with a little whol
pepper and Jamaica pepper, a few bay leaves and

falt, put to your buds, and icald them two or three
times.

A06. 7o ;’JE(‘A‘frj Mushroonis

Take mufhrooms when freth gathered, fort the
r 1-‘ s
larpc ones fronv the buttens; cut off the italss, wzih
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them in water with a flannel, have a pan of water
ready on the fire to boil them in, for the lefs they lie
in the water the better; let them have two -or three
boils over the fire, then put them into a fieve, and
when you have drained the water from them put them
into a pot, throw over them a handful of falt, ftop
them up clofe with a cloth, and let them {tand two
or three hours on the hot hearth or range end, giving
vour pot a thake now and then ; then drain the pickle
from them, and lie them on a dry cloth tor an hour
or two, fo put them into as much diftilled vinegar as
will cover them, let them lie a week or ten days,
then take them out, and put them in dry bottles ;
put to them a little white pepper, falt and ginger
{liced, fill them up with diftilled vinegar, put over
them a little fweet oil, and cork them up clofe ; if
your vincgar be good they will keep two or three
years ; I know 1t by experience.

You muft be fure not to fill your bottles above
three parts full, if you do they-will not keep.

407. To pickle Mushrooms another way.

Take mufthrooms and wafh them with a flannel,
throw them into water as you wafh them, only pick
the {mall from the Jarge, put them into a pot, throw
over them a little {alt, ftop up your pot clofe with a
cloth, boil them in a pot of water as you do currants
when you make a jelly, give them a fhake now and
then ; you may guels when they are enough by the
quantity of liquor that comes from them ; when you
think they are enough ftrain from them the liquor,
put in a little white wine vinegar, and boil it in a lit-
tle mace, white pcpper, Jamaica pepper, and ficed

3
2
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ginger ; when it is cold put it to the mufhrooms, bot-
tle them and keep them for ufe.

They will keep this way very well, and have more
of the talte of mufhrooms, but they will not be alto-
gether fo white,

408. 70 pickle Potatoe Crabs.

Gather your crabs when they are young, and about
the bignefs of a large cherry, lie them in a ftrong falt
and water as you do other pickles, let them ftand for
a week or ten days, then {cald them in the fame wa-
ter they lie in twice a day whillt green; make the
{ame pickle for them as you do for cucumbers j be
{fure you {cald them twice or thrice in the pickle, and
they will keep the better.

400. To piclle large Buttons.

Take your buttons, clean them and cut them in
three or four pieces, put them into a large fauce-pan
to ftew in their own liquor, put to them alittle Ja-
maica and whole pepper, a blade or two of mace, and
a little falt, cover it up, let it ftew over a flow fire
whillt you think they are enaugh, then ftrain from
them their liquor, and put to 1t a little whi:cfvme
vinegar or alegar, which you pleafe, give it a boil to-
gether, and when it is cold put it to your mufhrooms,
und keep them for ufe.

You may pickle flaps the fame way.

410. To make Catchup.

Take large mufhrooms when they are frefth gather-
ed, cut off the dirty ends, break them fmall with
your hands, put them in a ffone bowl with a handful

" or two of falt, and let them ftand all night; if you'
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don’t get mufhrooms enough at once, with a little
falt they will keep a day or two whilft you get more,
fo put them in a ftew-pot, and fet them in an oven
with houfehold bread ; when they are enough ftrain
from them the liquor, and let Vit fland to dettle,
then boil it with a little mace, Jamaica and whole
black pepper, two or three fhalots, boil it over a
flow fire for an hour, when it 1s boiled let it ftand to
fettle, and when it 18 cold bottle 1t ; if you buil it
well it will keep a year or two; you muft putin
{pices according to the quantity of your catchup;
you muit not wafh them, nor put to them any
water,

411, Mango of Cucumbers or small
Melons.

Gather cucumbers when they are green, cut a bit
off the end and take out all the meat ; lie them in a
{trong falt and water, let them lie for a week or ten
days whilit they be ycllow, then {cald them in the
fame {alt and water they liec in, whilft green, then
drain from them the water; take a little muftard-
feed, a little horfe-radith, fome f{craped and fome
fhred fine, a handful of fhalots, a clove or two of
garlick if you like the tafte, and a little thred mace :
take fix or eight cucumbers fhred fine, mix them
amonglt the relt of the ingredients, then &ll your
melons or cucumbers with the meat, and put in the
bits at the ends, tie them on with a tring, lo take
as much alegar or white wine vinegar as will well co-
ver them, and put into it a little Jamaica and whole
pepper, a little horfe-radith aud a handful or two of
muftard feed, then boil 1it, and pour it upon youn
mango ;3 let it ftand in the corner end two or thiee

P 3
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~ days, fcald them once a day, and then tic them up
for ufe,

412. 70 pickle Gherkins.

Take gherkins of the firft growth, pick them clean,
put them in a ftrong falt and water, let them lie a
week or ten days whilft they be thoroughly yellow,
then {cald them in the fame falt and water they lie
in, fcald them once a day, and let them lie whilft
they are green, then fet them in the corner end clofe
covered. |

413. 10 make Pickle for your Cucumbers.

Take a little alegar, (the quantity muft be equal to

the quantity of your cucumbers, and {fo muft your
feafoning ) a little pepper, a little Jamaica and long
pepper, two or three fhalots, aud a little horfe-radifh
fcraped o {liced, a little falt and a bit of alum; bail
them all together, and {cald your cucumbers two or
three times with your pickle, fo tie them up for ufe.

414. 7o pickle Cauliflower whate.

Take the whiteft cauliffower you can get, break it
in picces the bignefs of a mufhroom ; take as much
diftilled vinegar as will cover 1t, and put to 1t a httle
white pepper, two or three blades of mace, and a lit-
tle falt, then boil it and pour it on your cauliffower
three times, let it be cold, then put it into your
glaffes or pots, and wet a bladder to tic over it to
keep out the air.  You may do white cabbage the
fame way.




| 415. To pickle Red Cabbage.

Take a red cabbage, chufe it a purple red, for a
light red never proves a good colour ; fo tuke your
cabbage and fhred it in very thin flices, {feafon it with
pepper and falt very thin, let-it lie all night upon a
broad tin, or a dripping-pan ; take a hittle alegar,

) RPARECP &
put to it a little Jamaica pepper, and two or three
races of ginger, boil them together, and when it is
_cold pour it upon your cabbage, and in two or three
- “days time it will be fit for uf '

. ys time 1t will be it for ufe.
You may throw a little cauliflower among it, and

it will turn red.

o

416. 1o pickle Cauliflower another way.

| Take the cauliflower and break it in pieces the big-
. nefs of a muthroom, but leave on a fhort italk with
. the head; take fome white wine vinegar, into a
' quart of vinegar put fixpennyworth of cochineal beat
. well, allo a little Jamaica and whole pepper, and a
little falt, boil them in vinegar, pour it over the
cauliffower hot, and let it ftand two or three days
~ clofe covered up ; you may fcald it once in three days
I,.g whillt it be red, when it is red, take it out of pickle,
and wafh the cochineal off in the pickle, fo firain
it through a hair-fieve, and let it fland a httle to
fettle, then put 1t to your cauliflower again, and tie
it up for ufe ; the longer it lies in the pickle the red-
cer it will be.

417. To pickle INalnuts white.
Take walnuts when they are at full growth and

can thruft a pin through them, the largelt fort yon
can get, pare them, and cut a bit off one end whilit
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you fee the white, {o you muft pare off all the green

(if you cut thro’ the white to the kernel they will be

{potted) and put them in water as you pare them ;

you muit boil them in {alt and water as you do muth-

rooms, they will take no more boiling than a muth-.
room ; when they are boiled lay them on a dry cloth

to drain out the water, then put them into a pot,

and put to them as much diftilled vinegar as will

cover them, let them lie two or three days; then

take a little more vinegar, put to it a few blades of’
mace, a little white pepper and falt, boil them toge-.
ther, when 1t 1s cold take the walnuts out of the:
other pickle and put them into that, let them lie two

or three days, pour it from them, give it another-
boil and {kim 1t, when it is cold put to it your wal-.
nuts again, put them into a bottle, and put over:
them a little {weet o1l, cork them up and fet them in

a cool place ; if your vinegar be good they will keep
as long as the mulhrooms.

418. 1o mickle Barberries.
Take barberries when fulfripe, put them into a pot,,

boil a ftrong falt aud water, then pour it on them |
boiling hot.

419. To make Barley-Sugar.

Boil barley in water, f{lrain it through a hair-fieve,,
then put the decoftion into clanfied fugar brought to
a candy-height, or the laft degree of boiling, then
take it off the fire, and let the beiling fettle, then s
pour it upou a marble ftone rubbed with the il of’
olives, when it cools and begins to grow hard, cut 1t
in picces, and tub it into lengths as you pleaic.
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420. 1o pickle Purslain.
Take the thickeft ftalks of purflain, lay them i

falt and water fix weeks, then take them out, put
them into boiling water, and cover them well; let
them hang over a flow fire till they be very green,
when they are cold put them into a pot, and cover
them well with beer vinegar, and keep them covered
clofe.

421. To make Punch another way.

Take a quart or two of fherbet before you put in
your brandy, and the whites of four or hve eggs,
beat them very well, and fet it over the fire, let it
have a boil, then put it into a jelly bag, fo mix the
reft of your acid and brandy together (the quantity
you defign to make) heat 1t and run 1t all through
your jelly bag, change it in the running off whillt it
looks fine ; let the peel of one or two lemons lie in
the bag ; you may make it the day before you ufe it,
and bottle it.

422. New College Puddings.

Grate an old penny loaf, put to it a like quantity
of fuet fhred, a nutmeg grated, a little {alt and fome
currants, then beat fome eggs in a little fack and fu-
gar, mix all together, and kuead it as ftiff as for man-
chet, and make it up in the form and fize of a turkey’s
egg, but a little flatter ; take a pound of butter, put
it in a difh or ftew-pan, and fet it over a clear firein a
chafing-difh, and fub your butter about the difh till
it 1s melted, then put your puddings 1, and cover
the difh, but often turn your puddings till they are
brown alike, and when they are enough grate fome
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fugar over them, and ferve them uphot. For a fide--|
difh you muft let the pafte lie for a quarter of an hour:
before you make up your puddings.

423. A Custard Pudding. i

Take a pint of cream, mix with it fix eggs, welll
beat, two {poonfule of flour, half a nutmeg grated,,
a little falt and {ugar to your tafte ; butter your cloth,,
put it 1 when the pan boils, boil it juft half an hour,,
and melt butter for the fauce. h

424. Fried Toasts..

Chip a manchet very well, and cut it round ways:
in toafts, then take crcam and eight ecgs feafoued!
with fack, {ugar, and nutmeg, and let thofe toafts:
fteep in it about an hour, then fry them in {weet but--
ter, ferve them up with plain melted butter, or with:
butter, fack and fugar as you pleafe.

425. Sauce for Fish or Flesh.

Take a quart of vinegar or alegar, put it into ai
jug, then take Jamaica pepper whole, fome fliced!
ginger and mace; a few cloves, fome lemon-peel,,
hnr%:-rndim {liced, {weet herbs, fix fhalots peeled,,
eight anchovies, and two or three fpoonfuls of fhred!
capers, putall thofe in a linen bag, and put the bag:
into your alegar or vinegar, ftop the jug clofe, and!
keep it for ule.

A fpoonful cold is an addition to fauce, for either
filh or flefh.

426. A savoury Dish of I'eal.

Cut large collops off a’leg of veal, {pread them
abwad on a drefler, hack them with the back of a
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knife, and dip themin the yolks of egys, feafon them
with nutmeg, mace, pepper, and falt, the:n make
forced-meat with fome of your veal, beef-fuet, oy-
fters chopped, and fweet herbs fhred fine; and the,
above [pice, ftrew all thefe over your collops, roll
and tie them up, put them on fkewers, tie them to a
fpit and voaft them ; and to the relt of your forced-
meat add the yolk of an egg or two, and make it up
in balls and fry them, put them in a difh \‘»'ltlll your
meat when roalted, put a little water in th::*dﬁh un-
der them, and when they are enough put to it an an-
chovy, a little gravy, a fpoonful of white wine, and
thicken it up with a little flour and butter, fo fry
your balls and lie round the difh,and ferve it up.
I'his is proper for a fide-difh either at noon or

night,
27. French Bread.
Take half a peck of fine flour, the yolks of fix
eggs and four whites, a little falt, a pint of ale yeail,

- .and as much uew milk made warm as will make a thin

light pafte, ftir it about with your hand, but be {ure
you don’t kuead them ; have ready fix wooden quarts
or pint difhes, {ill them with the pafte (not over full)
let them ftand a quarter of an hour to rife, then turn

them out into the oven, and when they are baked rafp
them. The oven muft be quick.

4¢8. Ginger-Bread another way.
Take three pounds of fine flour, and the rind of a
lemon dried and beaten to powder, half a pound of
lugar, or more if you like it, a little butter, and an
ounce and a half of beaten ginger, mix all thefe 1o-
gether, and wet it pretty ftiff with nothing but trea-
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cle ; make it into rolls or cakes which you pleafe ; if
you pleale you may add candied orange-peel and ci-
tron; butter your paper to bake it on, and let it be
baked hard,

429. Quunce Cream.

Take quinces when they are full ripe, cut them in
quarters, {cald them till they be [oft, pare them, and
mafh the clear part of them, and the pulp, and put
it through a fieve, take an equal weight of quince and
double-refined fugar, beaten and fifted, and the whites
of eggs beat till it is as white as {now, then put it
into difhes.

You may do apple cream the fame way.

430. Cream of any preserved Iruit.

Take half a pound of the pulp of any preferved
fruit, put it in a large pan, put to it the whites of
two or three eggs, beat them well together for an
hour, then with a {poon take it off, and lay it heaped
up high on the difh and {alver without cream, or put
it 10 the middle bafon.

Rafpberries will not do this way.

431, To dry Pears or Pippins without
Sugar.

Take pears or apples and wipe them clean, takea
bodkin and run it iu at the head, and out at the ftalk,
put them 1n a flat carthen pot and bake them, but not
too much ; you muft put a quart of ftrong new ale to
half a peck of pears, tie double papers over the pots
that they are baked 1, let them ftand till cold, then
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drain them, fquecze the pears flat, and. the apples,
the eye to the ftalks, and lay them on fieves with
wide holes to dry, either 1n a ftove or an oven not
too hot.

432. 7o preserve Mulberries whole.

_ Set fome mulberries over the fire in the fkillet or
preferving pan, draw from them a pint of juice when
it 1s {trained ; then take three pounds of fugar beaten
very fine, wet the fugar with the pint of juice, boil
up your fugar and fkim it, put in two pounds of ripe
mulberiies, and let them ftand 10 the {yrup ull they
are thoroughly warm, then fet them on the fire, and
let them boil very gently ; do them but halt ¢nough,
fo put them by in the {yrup ull next day, then boil
them gently again; when the fyrup is pretty thick
and will fland 1 round drops when it is cold, they are
enovgh, {o put allina gailipot for ufe. -

438. To male Ormige Cales.

Cut your oranges, pick out the mcat and juice
free from the flrings and feeds, fet it by, then boil
it, and fhitt the water till your peels are tender, dry
them with a cloth, mince them fmall, and put them
to the juice; to a pound of that weigh a pound and
a half of double refined {ugar ; dip your lumps of fu-
gar in water, and boil it to a candy-height, take it
off the fire and put in your juice and peel, ftir it weil,
when it 15 almott cold put it into a bafon, and fet it
in a {tove, then lay it thin on earthen plates to dry,
and as it candies, fathion it with a kuife, and lay
them on glafles ; when your plate is cmpty, put
more out of your bafon,

Q
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434. To dry Apricots like Prunellos.

Take a pound of apricots before they be full ripe,
cut them in halves or quarters, let them boil till they
be very tender in a thin {yrup, and let them ftand 2
day or two in the ftove, then take them out of the
{yrup, lay them to dry till they be as dry as prunel-
los, then box them, if you pleafe you may pare them.
You may make your {yrup red with the juice of red
plums,

435. 1o preserce green white Plums.

Take a pound of white plums, take three quar-
ters of a pound of double refined fugar in lumps, dip
your fugar in water,’ boil and fkim 1t very well, flit
your plums down the feam, and put them into the
{fyrup with the flit downwards; let them ftew over
the fire a quarter of an hour, fkim them very well,
then take them off, and when cold cover them up ;
turn them in the {yrup two or three times a day for
four or five days, then put them into pots and keep
them for ufe.

436. To make Gooscberry ITine another
way.

Take goofeberries when they are full vipe, pick
and beat them in a marble mortar ; to every quart of
berries put a quart of water, put them into a tub,
and leg them ftand all night, then ftrain them through
a hair-fieve, and prefs them very well with your hand ;
to every gallon of juice put three ponnds of fevenpenny
fugar, when your fugar is melted put it into the bar-
rel, and to as many gallons of juice as you have, take
as many pounds of Malaga raifins, chép them in a
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bowl, and put them in the barrel with the winie, be
fure let not your barrel be over full, {o clofe 1t up,
let it fland three months in the barrel, and when it 1s
fine bottle it, but not before.

437. 1o pickle Nasturtium Buds.

Gather your little knobs quickly after the blofloms
b are off, put them in cold water and falt three days,
fhifting them once a day ; then make a pickle for
them (but don’t boil them at all) of {fome white wine,
? and fome white wine vinegar, fhalot, horle-radifh,
} whole pepper and [alt, and a blade or two of mace;
' then putinyour {eeds, and ftop them clofe up. They
are to be eaten as capers.

438. 1o make Elder-Flower I'Vine.

Take three or four handfuls of dried elder flowers,
and ten gallons of {pring water, boil the water, and
pour it {calding hot upon the flowers, the next day
put to every gallon of water five pounds of Malaga
raifins, the ftalks being firlt picked off, But not wath-
ed, chop them grofsly with a chopping knife, then
put them into your boiled water, {tir the water, rai-
fins and flowers well together, and do fo twice a day
for twelve days, then prefs out the juice clear as long
d4s you gam get any liquor; put it into a barrel fit for
ity ftop 1t up two or three days till it works, and in
a few days ftop it up clofe, and let it ftand two or
three months, then bottle it.

439. Pearl Barley Pudding.
; Take half a pound of pearl barley, cree it in foft
water, and fhift it once or twice in the boiling till it
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be foft ; take five eggs, put to them 2 pint of good
cream and half'a”pound of powder fugar, grate in
half a nutmeg, ‘a little falt, a {poonful or two of rofe-
water, and half a pound ef clarified butter ; when
your barley is cold mix them all together, fo bake it
with a puff palte'round the dith edge.

Serve it up with a little rofe-water, fugar, aud but-
ter for your fauce.

440. Gooseberry Vinegar another way.

Take goofeberries when they are full ripe, bruife
them in a marble mortar or wooden bowl. and tg
every unheaped half peck of berries take a gallon of
water, put it to them in the barrel, let 1t ftand in a
warm place for two weeks, put a paper on the top of
your barrel, then draw it off, wafh out the barrel,
put it in again, and to every gallon add a pound of

coarfe fugar; fet it in a warm place by the fire, and
let 1t ftand till Chriftmas.

44.1. To preserve Apricots green.

Take apricots when they are young and tender,
coddle them a little, rub them with a coarfe cloth to
take off the fkin, #nd throw them into water as you
do them, and put them in the fame water they were
coddled in, cover them with vine leaves, a white pa-
per, or fomething more at the top, the clofer you
keep them the fooner they are green i be {ure you
don’t let them boil ; when they are green weigh them,
and to every pound of apricots take a pound of loaf
fugar, putit into a pan, and to every pound of fugar
a jill of water, buil your fugar and water a little and
flkiim it, then put in your apricots, let'them boil to-
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gether till your apricots look clear, and your [yrup
thick, fkim it all the time it is boiling, and put them
into a pot covered with a paper dipped in brandy.

442. To make Orange Chips another way.

Pare your oranges, not over thin but narrow, throw
the rinds into fair water as you pare them off, then
bail them therein very falt till they be tender, flling
up the pan with boiling water as it waltes away, then
make a thin {yrup with part of the water they are
boiled in, put in the rinds, and juft let them boil,
then take them off, and let them lie in the {yrup three
or four days, then boil them again till you tind the
{yrup begin to draw between your fingers, take them
off trom the fire, and let them drain through your cul-
lender, take out but a few at a time, becaule if they
cool too falt it will be difficult to get the {yrup from
them, which mulit be done by palling every piece of -
peel through your fingers, and laying them fingle on
a fieve with the rind uppermolt, the fieve may be fet
in a ftove, or before the firc ; but in fummer the fun
18 hot enough to dry them.

Three quarters of a pound of fugar will make {y
rup to do the peels of twenty-five oranges, '

443. AMwshroom Powaer.

Take about half a peck of large buttons or flaps,
clean them and fet them in an carthen difh or drip-
ping pan one by one, let them ftand in a flow oven
to dry whillt they will beat to powder, and when
they are powdered fift them through a fieve ; take
halt a quarter of an ounce of macey and nutmeg, beat
thewn very hne, and mix them with your mufhroom

2.3
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powder, then put it into a bottle, and it will be fic
for ule.

You muft not wafh your mufhrooms.

444. 1o preserce dpricots another way.

Take . your apricots before they are full ripe,
pare them and ftone them, and to every pound of
apricots take a pound of. loaf fugar, put it into
your pah with as much water as will wet 1t ; to four
pounds of {ugar take the whites of two eggs beat
them well to a froth, mix them well with your {u-
gar whii(t it be cold, then fet it over the fire and let
it have a boil, take it off the fire, and put 1n a {poon-
ful or two of water, then take off the fkim, and do
fo three or four times whillt ary fkim rifes ; put in
your apricots, and let them have a quick boil over
the fire ; take them off and turn them over, let them
ftand a little while covered, and then fet them on
again, let them have another boil and ikim them,
then take them out one by one; fet on your fyrup
again to boil down, aud {kim it, put in your apri-
cots again, and let them boil whilft they look clear,
put them in pots, when they are cold cover them
over with a paper dipped in brandy, and tic another
paper at the top, fet them in a cool place and keep
them for ule,

445. Fo pickle Mushrooms anather way.

When you have cleaned your mufhrooms put them
into a pot, throw over them a handful of falt, itop
them very clofe with a cloth, fet them ina pan of
water to boil abopt an hour, give them a fhake now
and then in the boiling, then take them out and drain
the liquor from them, wipe them dry with a cloth,




iy

T T

187

and put them up either in white wine wvinegar or
diftilled vinegar, with fpices, and put a little oil on
the top. .
They don’t look fo white this way, but they have
more the taite of mufhrooms. :

446. How to fry Mushrooms.

Take the largeft and frefbeft flaps you can get,
{kin them and take out the gills, boil them in a little
[alt and water, then wipe them dry with a cloth;
take two eggs and beat them very well, half a {poon-
ful of wheat flour, and a little pepper aund falt, then
dip in your mufhrooms and fry them in butter.

- They are proper to lie about ftewed mufhrooms or

‘any made difh,

447. 7o make an Ale Posset.

Take a quart of good milk, fet it on the fire to
boil, putina handful or two of bread crumbs, grate
in a little nutmeg, and {weeten it to your talte;
take three jills of ale and give it a boil ; take the
yolks of four eggs, beat them very well; put to
them a little of your ale, and mix all your ale and
cggs together ; then fet it on the fire to heat, keep
lirring it all the time, but don’t let it boil, if you do
it will curdle; then put it into your difh, heat the
milk and put it in by degrees; fo [erve it up.

You may make it of any {ort of made wine ; make
it halfan hour before you ufe it, and keep it hot be-

fore the fire,
448. Minced Pies another way:

Take half a pound of Jordan almonds, blanch and
beat them with a little rofeswater, but not over
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fmall ; take a pound of beef fuet fhred very fine, half!
a pound of apples fhred fmall, a pound of currants |
well cleaned, half a pound of powder fugar, a litle:
mace fhred fine, about a quarter of a pound of can-.
died orange cut in fmall pieces, a fpoonful or two of
brandy, and a little falt, fo mix them well together,
and bake it in a puff palte,

449. Sack Posset another way.

Take a quart of good cream, and beil it with a
blade or two of mace, put in about a quarter of a
pound of fine powder fugar; take a pint of fack or
better, fet it over the fire to heat, but don’t let it boil,
then grate in a little nutmeg, and about a quarter of a
pound of powder fugar ; take nine eggs (leave out fix
of the whites and ftrains) beat them very well, then
put to them a little of your fack, mix the fack and
eggs very well together, then put to them the reft of
your {ack, ftir it all the time you are pouring it in, fet
it over a {low fire to thicken, and ftir 1t till it be as thick
as cuftard ; (be fure you don’t let it boil, if you do it
will curdle) then pour it into your difh or balon ; take
your cream boiling hot, and pour it to your fack by
degrees, ftirring it all the time you are pouring it 1n,
then fet it on a hot hearth-ftone; vou muit make it
half an hour before you ufe it ; before you fet it on
the hearth cover it clofe with a pewter difh.

A Froth for the Posset.

Takea pint of the thickeft cream you can get, and
beat the whites of two eggs very well, put them to
your cream, and {weeten it to your tafte, whifk them
very well together, take off the froth by [poontuls,
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and lie it in a {ieve to drain; when you difh up the
poflet lie the froth over it.

450. 1o dry Cherries another way.

Take cherries when full ripe, ftone them and break
them as little as you can i the ftoning ; to fix pounds
of cherries take three pounds of loaf fugar, beat it,
lie one part of your fugar under your, cherries, and
thesother at the top, let them ftand all might, then

ut them into your pan, and boil them pretty quick
whillt your cherrks change and look clear, then let
them ftand in the fyrup all night, pour the fyrup
from them, and {et them either in the {fun or before
the fire ; let them ftand to dry a little, then lay them
on white papers one by one, let them ftand 1in the

fun whillt they be thoroughly dry; in the drying

turn them over, then put them into a little box ; be-

“twixt every layer of cherries lie a paper, and do fo

till all are in, then lie a paper at the top, and keep
them for ufe. _

You muft not boil them over long in the {yrup,
for if it be over thick it will keep them from drying ;
you may boil two or three pounds more cherries in
the {yrup after.

451. How to order Smrgean.

If your fturgcon be alive, keep it ‘a night and a
day before you ufe it ; then cut off the head and tail,
[plit it down the back, and cut it into as many pieces
as you pleafe ; falt it with bay (alt and common falt,
as you do beef for hanging, and let it lie twenty-four
hours ; then tie it up very tight, and boil it 1n falt
and water whillt it is tender ; (you muft not boil it
over much) when it is boiled throw over it alittle falt,
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and fet it by till it be cold. Take the head and fplit: |

it in two, and tie it up very tight; you muft boil it:

by 1tfelf, not fo much as you did the reft, but falt it}

after the fame manner.

452. 1o make the Piclkle.

Take a gallon of foft water, and make it into a

firong brine ; take a gallon of ftale beer, and a gal--
lon of the beft vinegar, and let it all boil together,.
with a few {pices ; when it is cold put in your ftur--
geon, you may keep it, if clofe covered, three or:

four months before you need to renew the pickle.

453. Hotch-Potch.

Take five or fix pounds of frefh beef, put it into:
a kettle with fix quarts of foft water, and an onion ;:
fet it on a flow fire, and let it boil till your beef is al--
moft encugh ; then put in the fcrag of a neck of!
mutton, and let them boil together till the broth be:

very good; put in two or three handfuls of bread

crumbs, two or three carrots and turnips cut fmall

(but boil the carrots in water before you put them i,
elfe they will give your broth a tafte) with halt a
peck of fhelled peas, buttake up the meat befare you
put them in, when you fut in the peas take the other
part of your mutton and cut it in chops (for it will
take no more boiling than the peas) and put it n
with a few {weet herbs fhred very fmall, and falt to
your tafte. _

You muft fend up the mutton chops in the difb
with the hotch-potch.

When there are no peas to be had, you may put
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in the heads of afparagus, and if there be neither of
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thefe to be had, you may fhred in a gréen favoy

cabbage. .
This is a proper difh inftead of foup.

454. Minced Collops.

- Take two or three pounds of any tender part of
beef (according as you would have the difh in bl%(ﬂ'ﬂfﬁ)
cut it fmall as you would do minced veal ; take an

't onion, fhred it {mall, and fry it a light brown in

P

butter feafoned with nutmeg, pepper and falt, and
put the meat into your pan with your onion, and fry
it a little whilit it be a light brown ; then put to it a
jill of good gravy, and a {poonful of walnut pickle,
or a htie .catchup; put in a few fhred capers or
mufhrooms, thicken it up with a little flour and but-
ter ; if you pleafe you may put in a little juice of le-
mon ; when you difh it up garnith your difh with

_pickle, and a few forced-meat balls. It is proper

. for either fide difh or top difh.

455. IWhite Scotch Collops another way.
T'ake two pounds of the folid part of a leg of veal,

“cut 1 pretty thin f{lices, and feafon it with a little

fhred mace and falt, put it into your ftew-pan with a
lump of butter, fet it over the fire, keep it ftirring all
the time, but do not let it boil ; when you are going
to difh up the collops, put to them the yolks of two
or three eggs, three fpoonfuls of cream, a {poonful
or two of white wine, and a little juice of lemon,

fhake it over the fire whilft it be {0 thick that the

fauce fticks to the meat ; be {ure you don’t let it
boil.
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Garnifh your difh with lemon and fippets, and ferve:
it up hot.

T'his is proper for either fide difh or top difh, noon
or night.

456, Vinegar another way.

Take as many gallons of watéer as you pleale, and’
to every gallon of water put in'a pound of feven-
peuny fugar, boil it for half ‘an hour and fkim it ail
the time ; when it is about blood warm put toit three
or four fpoonfuls of light yealt, let it work in the tub
a night and ‘a day, put it into your vellel, clofe vp
~ the-top with a paper, and fet it as near the fire as you
have convenience, and in two or three days it will

be good vine gdr,

457. 1o preserve Quinces another way.

Take quinces, pare and put them into water, fave
all the parings and cores, let them lie 1 the water
with the quinces, fet them oyer the fire with the par-
ings and cores to coddle, cover them clofe up at the
top with the parings, and lie over them cither a difh-
cover or pewter dith, and cover them clofe; let them
hang over a very flow fire whilll they be tender; but
don’t let them boil ; when they are {oft take them
out of the water, and weigh your quinces, and to
every pound put a pint of the fame water they were
coddled in (when ftrained) and a pound of fugar ; put
them into a pot or pewter flaggon, the pewter makes
them a much better colour ; clofe them up with a
little coarfe pafte, and fet them in a bread oveu all
night; if the fyrup be too thin boil 1t down, put it
to your quinces and keep it for ule. Youmay cither
do 1t with powder {fugar or loaf {fugar.
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458. 7o make Almond Cheesecakes aro-
ther way.

Take the peel of two or three lemons pared thick,
boil them pretty {oft, and change the water two or
three times in the boiling ; when they are boiled beat
them very fine with a little loaf {ugar, then take
eight eggs (leaving out fix of the whites) half a
pound of loaf or powder {ugar, beat the eggs and
fugar for half an hour, or better ; take a quarter of
a pound of the beft almonds, blanch and beat them
with three or four {poonfuls of rofe-water, but not
over {mall ; take ten ounces of frefh butter, melt it
without water, and clear off from it the buttermilk,
then mix them all together very well, and bake them
m a flow oven in a puff palte; before you put them
into the tins, put in the juice of half a lemon. When
yeu put them in the oven grate over them a little
loaf {ugar. :

You may make them without almonds, if you

pleale.  Youmay make a pudding of the fame, only
leave out the almonds.
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A
SUPPLEMENT

TO

MOXON'S COOKERY.

1. A Granade.

"TAKE the caul of a leg of veal, lay it into a round
? pot; put alayer of the flitch part of bacon at the
; bottom, then a layer of forced-meat, and a layer of
. the leg part of veal cut as for collops, till the pot ig
billed up ; which done, take the part of the caul that
hes over the edge of the pot, clofe it vp, tie a paper
over, and fend 1t to the oven; when baked, turn it
oot into your difh.
Sauce.—A good light brosvn gravy, with a few
muihrooms, morels, or truffles : ferve it up hot,

2. The fine Brown Jelly.
Boil four calf’s feet in fix quarts of water, till it is
reduced to three pints, take out the feet and ket the

R 3
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ftock cool, then melt it, and have ready in a flew-
pan, a fpuonful of butter hot, add to it a fpoonful of
fine ﬁnur, ftir 1t with a wooden {poon overa ftove fire,
till it is very brown, but not burnt, then put the jeily
out and let it boil ; when cold take off the fat, melt
the jelly again, and put to it half a pint of red port,
the juice and peel of half a lemon, white pepper,
mace, 2 little Jamaica pepper, and a little falt ; then
have ready the whites of four eggs, well frothed, and
put them into the jelly (take care the jelly be not too
hot when the whites are put in) flir it well together,
and boil it over a quick fire one minute, run it through
a flannel bag and turn it back till it be c!ear, and
what form you would have it, have that ready, pour
a little of the jelly in the bottom, it will foon ftark-
en; then place what you pleafe in it, either pigeon
or f{mall chicken, f{weetbread larded, or pickled
{melt or trout, place them in order, and pour on the
remainder of the jelly. You may fend it up in this
form, or turn it into another difh, with holding it
over hot water; but not till 1t 1s thoroughly hard-
ened.

3. 70 make a Melon.

Make the leaneft forced-meat that you can, green
it as near the colour of melon as pnﬂ'bie with the
juice of {pinage, as little of thie juice as you can;
put feveral herbs in it, efpecially pariley Mred ﬁne,
for that will help to green 1t roll 1t an nch and a
half thick, lay one halt in a 1argc melon mould. well
buttered and floured, with the other half the full fize
of the mould, fides and all ; then put into 1t as many
ftewed oyiters as will near hH it with liguor fufhicient
to keep them moilt, and clofe the forced-meat well
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together; clofe the melon and boil it till you think 1t
is enough ; then make a fmall hole (if poflible not to
be perceived) pour in a little more of the liquor that
the oyiters were tewed in hot, and ferve it up with
hot fauce in the difh. It muft be boiled in a cloth
and 1s either for a firlt or fecond courfe.

4, Hot Chicken Pie.

Order the chickens as for fricaffee, and form the
pie deep, lay in the bottom a minced-meat made of the
chickens’ livers, ham, parfley and yolks of eggs, fea-
fon with white pepper, mace, and a little falt ; moiit-
en with butter, then lay the chicken above the
minced-meat, and a little more butter; cover the pie
and bake it two hours ; when baked take off the fat,
and add to it white gravy, with a little juice of le-
mon. Serve this up hot.

5. .Sz’:c’cp's Rumps with Rice.

~ Stew the rumps very tender, then take them out to
cool, dip them in eggs and bread.crumbs, and fry
them a light brown ; have ready half a pound of rice,
~ well wathed and picked, and halfa pound of butter ;
let it ftew ten minutesin a little pot ; thenadd a pint
of good gravy to the rice and butter, and let it {lew
halt an hour longer ; have ready fix onions boiled
very tender, and fix yolks of boiled eggs, flick them
with cloves ; then place the fheep’s rumps on the difh,
and put round them the rice as neatly as you canj

place the onions and eggs over the rice, fo ferve it
up hot,
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6. Sheep’s Tongues broiled.

The tongues being boiled, put 2 lamp of butter ia
a ftew-pan, with parfley and green onions cot {mali ;
then fplit the tongus, but do not part them, and put
them into the pap ; feafon them with pepper, herbs,
mace, and nutmey ; fet>them a moment on the fire
and {trew crumbs of bread on them ; let them be
broiled and difh them up, with a high gravy fauce.

7. 1o lard Oysters.

Make a ftrong effence of ham and veal, with a lit-
tle mace ; then lard the large oylters with a fine lard-
ing pin; put them, with as much effence as will cover
them, into a ftew-pan; let them f{tew an hour or
more, over a {low fire. ‘They are ufed for garnithing,
but when you make a difh of them, {queeze in a Se-
ville orange.

8. FVeal Couley.

Take a little lean bacon aud veal, onion, and the
yellow part of a carrot, put itintoa ftew-pan; fet it
over a flow fire, and Jet it fimmer till the gravy 1s
quite brown, then put in {mall gravy, or boiling wa-
ter ; boil it a quarter of an hour, and then it is veady
for ufe. Take two necks of mutton, bone them,
fard one with bacon, the other with parfley ; when
larded put a little couley over a flow ftove, with a
{lice of lemon whilit the mutton is fet, then fkewer
it up like a couple of rabbits, put it on the {pit and
roait it as you would any other mutton; then ferve
it up with ragooed cucumbers,  This will do for hrit
courle, bottom difh,
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0. The Mock Turtle.
Take a fine large calf’s head, cleanfed well and

flewed very tender, .a leg of veal twelve pounds

* weight, leave out three pounds of the fineft part of

it; then take three fine large fowls (bone them, but
feave the meat as whole as poffible) and four pounds
of the fineft ham f{liced; then boil the veal, fowls’
bones, and the ham in {ix" quarts of water, till it 1s
reduced to two quarts, put in the fowl and the three
pounds of veal, and let them boil half an hour ; take
it off the fire and {train the gravy from it ; add tothe
gravy three pints of the belt white wine, boil it up

~and thicken it ; then put in the calf’s head ; have m

readinefs twelve large forced-meat balls, as Iﬂrge‘as
an egg, and twelve yolks of eggs boiled hard.  Difh

it up hot in a tureen.

10. 7o dress Ox Lips.

Take three or four-ox lips, boil them as tender as
poflible, drefs them clean the day before they are
ufed ; then make a rich forced-meat of chicken or
half roafted rabbits, and (tuff the lips with it; they
will naturally turn round ; tie them np with pack-
thread and put them tito gravy to {tew ; they mult
ftew while the forced-meat be enough. Serve them
vp with truflies, morels, mufhrooms, cockl{combs,
forced-meat balls, and a little lemou to your tafte.

This 1s a top difh for fecond, or fide dith, for firt
courfe.

11. To male Poverade.

Take a pint of %{md gravy, half a jill of elder vine-
gar, fix fhalots, a little pepper and falt, boil all thefe
together a few minutes and ftrain it off. Thisis a
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proper fauce for turkey, or any other ort of white:
fowls. ;

12. To pot Partridges.

Take the partridges and feafon them well with,
mace, {alt and a lictle pepper ; lie them in the pot:
with the brealts downwards, to every partridge put
three quarters of a pound of butter, fend them to the:
oven ; when baked drain from them the butter and|
gravy, and add a little more {eafoning, then put them
clofe in the pot with the breaits upwards, and when:
cold, cover them well with the butter, {uit the pot to

the number of the partridges to have it full, You:
may potany fort of moor-game the fame way.

13. 70 pot Partridees another way.

Put a little thyme and parfley in the infide of the:
partridges, feafon them with mace, pepper and falt ;,
put them in the pot, and cover them with butter;;
when baked, take out the partridges, and pick all the:
meat from the bones, lie the meat in a pot (without!
beating) fkim all the butter from the gravy, and cover:
the pot well with the butter.

14. 1o pot Char.

Scrape and cut them, wafh and dry them clean,,
fealon them with pepper, falt, mace, and nutmegiif}
let the two laft feafonings be higher thau the other;:
put a little butter at the bottom of the pot ; then lic:
in the fifh, and put butter at the top, three pounds
of butter to four pounds of char; when they are
baked (before they are cold) pour off the gravy and
butter, put two or three fpoonfuls of butter into the
pot you keep them in, then lic in the fifh; fkim the
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butter clean from the gravy, and put the butter over
the fith, fo keep it for ufe.

15. Salmon en Maigre.

- Cut fome flices of frefh falmon the thicknefls of
your thumb, put them in a ftew-pan with a little

onion, white pepper and mace, and a bunch of fweet
herbs, pour overit half a pint of white wine, half a

Jll of water, and four ounces of butter (to a pound

and half of falmon) cover the ftew-pan clofe; and
ftew it half an hour; then take out the falmon and
place it on the difh; ftrain off the liquor, and have
ready craw-fith, picked from the fhell, or lobfter cut
in {mall pieces ; pound the fhells of the craw-fith, or
the feeds of the lobfler, and give it a turn in the lj.
quor ; thicken it and ferve it up hot with the crawn
fith, or lobfter, over the falmon.

Trouts may be done 'the fame way, only cut off
their heads,

16. Lobster A1’ 1talienne.

Cut the tail of the lobRer in {quare pieces, take the
meat out of the claws, bruife the red part of the loba
fter very fine, ftir it ina pan with a little butter, put
fome gravy to it; ftrain it off while hot, then put in
the lobiter with a little falt ; make it hot ; and fend
it up with fippets round your difh.

17. To do Chicken's or any I'owls Feet.
Scald the feet-till the {kin will come off, then cut
off the nails ; ftew them in a pot clofe covered fet in
water, and fome pieces of fat meat till they are very
teider; when you fet them on the fire, put to them
fome whole pzpper, onions, falt, and fome {weet
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herbs ; when they are taken out, wet them over with
the }'cﬂk of an egg, and dredge them well with bread- }
crumbs ; fo fry them enfp.

18. Larks done in Jelly.

Boil a knuckle of veal in a gallon of water tillit is .
reduced to three pints ?lit muit not be covered but.
done ‘over a clear fire) {kim it” well and clanfy ity
then {calon the larks with pepper and {alt, put them
in a pot. with butter, and fend them to tne oven;
when baked take them out of the butter whilit hot,
take the jelly and feafon it to your talfte with pepper:
and falt ; then put the jelly and larks into a pan to-.
gether, and gi.e them a fcald over the tire; fo lie:
them in potsand cover them well with jelly.  When!
you would ufe them, turn them out of the pots, and !
ferve them up. iy -

19. The fine Catchup.

Take three quarts of red port, a pint of vinegar,,
one pound of anchovies unwafthed, pickle and all to--
gether, half an ounce of mace, ten cloves, eight ra-.
ces of ginger, one fpoonful of black pepper, eightt
ounces of horfe-radith, half a lemou-peel, a bunch of
winter {avoury, and four fhalots ; ftew thele 1n a pot,,
within a kettle of water, one full hour, then ftrainit:
through a clofe fieve, and when 1t'is cold bottle 1t ;;
fhake it well betore you bottle it, that the fediment:
may mix. You may itew all the ingredicnts over:
again ina quart of wine for prefent vle.

Q0. Jiulnut Catchup.
Take the walnuts when they are ready for pickling,,
beat them in a mortar, and {irain the juice throughas
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flannel bag ; put to a quart of juice a jill of white
wine, a jill of vinegar, twelve fhalots {liced, a quar-
ter of an ounce of mace, two nutmegs {liced, one
ounce of black pepper, twenty-four cloves, and the
peels of two Seville oranges pared fo thin that no
white appears, beil it over a {low fire very well, and
fkim it as it boils; let it {tand a week or ten days
covered very clofe, then pour it through the bag, and
bottle it.
21, A very good Wihate or dlmond Soup.
Take veal, fowl, ar any white meat, boiled down
with a little mace (or other fpice to your tafte) let
thefe boil to math,” then ftrain off the gravy ; take
fome of the white flethy part of the meat and rub it
through a cullender ; have ready two ounces of al-
monds beat fine, rub thefe through the cullender, then
put all into the gravy, fet it on the fire to thicken a
little, and {tir in two or three {poonfuls of cream, and
a little butter worked in flour, then have ready a

French roll erifp for the middle, and flips of bread cut
long like Savoy bifcuits. Serve it up hot.

Q2. Alinond Pudding.

Take one pound of almonds, blanched and beat
fine, one pint of cream, the yolks of twélve eggs,
¢ two ounces of grated bread, half a pound of fuet,
marrow, or melted butter, three quarters of a pound
of fine fugar, a little lemon pecl and cinnamon ; bake
it in a flow oven, in a difh, or little tins, The abeve
are very good put in fkins. |
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23. Almond Pudding another way.

Boil a quart of cream, when cold, mix in the:
whites of feven eggs well beat; blanch five ounces of |
almonds, beat them with rofe or orange-flower water,
mix 1n the eggs and cream ; fweeten it to your tafte
with fine powder {ugar, then mix in a little citron or"
orange, put a thin pafte at the bottom, and a thicker-
round the edge of the difh. Bake it in a flow oven.

Sauce. Wine and {ugar.

24. Almond Cheesecales another way.

Six ounces of almonds, blanched and beat with:
rofe-water; fix ounces of butter beat to cream ; half!
a pound of fine fugar ; fix eggs well beat, and a little:
mace. DBake thefe in little tins, and cold butter:
palte, i

25. A Lemon Pudding another way.

Take a quarter of a pound of almonds, three quar-.
ters of a pound of {ugar, beat and fearced, half a
pound of butter, beat the almonds with a little rofe--
water, grate the rinds of two lemons, beat clqun'
eggs, leave out two whites, melt the butter and flir 1t:
in ;3 when the oven is ready mix all thefe well toge--
ther with the juice of one or two lemons'to your taite ;.
put a thin paite at the bottom, and a-thicker round:
the edge of the difh.

Sauce. Wiue and fugar,
“a6. Potatoe IPudding another way.
Take three quarters of a pound of poratoes when

boiled and peeled, beat them in a mortar with a
quarter of a pound of fuet or butter (if butter, melt:
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it) a quarter of a pound of powder fugar, five cggs
well beat, a pint of good milk, one {poonful of four,
a little mace or cinnamon, and three {poonfuls of
wine or brandy ; mix all thefe well together, and
bake it in a pretty guick oven,

Sauce. Wine and butter.

97. Carrot Pudding another way.

Take half a pound of carrots, when boiled and
peeled, beat them in a mortar, two ounces of grated
bread, a pint of cream, half a pound of fuet or mar-
row, a glafs of fack, a little cinnamon, half a pound
of fugar, fix eggs well beat, leave out three of the
whites, and a quarter of a pound of macaroons ; mix
all well together; puff-palte round the dith edge.

Sauce. Wine and fugar. E

28. Hhite Pott another way.

" A layer of white bread cut thin at the bottom of
the difh, a layer of apples cut thin, a layer of mar-
row or {uet, currants, raifins, {ugar and nvtmeg,
then the bread, and fo on as above, till the difh 1s
filled vp ; beat four eggs, and mix them with a pint
of good milk, a little fugar and nutmeg, and pour it
over the top. T'his fhould be made threec or four
honrs before it is baked. s

Sauce. Wine and butter.

Q9. Hunting Puddine another way.

Take a pound of grated bread, a pound of fuet
and a pound of currants, eight eggs, a glals of
brandy, a little fugar; and a little beat cinnamon ;

3 2
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mix thefe well together, and beil it two hours at the
leaft,

30. Almond Biscuits.

Blanch a pound of almonds, lie them in water for
three or four hours, dry them with a cloth, and beat
them fine with eight fpoonfuls of rofe or orange-
flower water ; then boil a pound of fine fugar to wire-
height, and ftir 1in the almonds, mix them well over
the fire ; but do not let them boil 5 pour them into a
bafon, and beat them with a {poon till quite cold ;
then beat fix whites of eggs, a quarter of a pound of
ftarch, becatund fearced, beat the eggs and ftarch to-
gether, till thick ; ftir in the almonds, and put them
in_queen-cake tins, hailf full, duft them over with a
little {earced fugar; bake them in a {low oven and

keep them dry.
31. 1o make sAlmond Butter another way.

Take a quart of cream, fix eggs well beat, mix
them and ftrain them into a pan, keep it flirring on
the fire whilft it be rcady to boil; then add a jack
of fack, keeping it itirring till it comes to a curd;
wrap it clole m a cloth till the whey be run from 1t ;
then put the curd into a mortar, and beat it very fine,
together with a quarter of a pound of blanched al-
monds, beaten with rofc-water, and half 2 pound of
loaf-fugar: when all thefe are well beaten together,
put it mto glafles.

This will keep a fortnight.

39. Apricot Jumballs.

Take ripe apricots, pare, ftone, and beat them
{mall, then boil them till they are thick, and the
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moifture dried up, then take them off the fire, and
beat them up with fearced fugar, to make them into
pretty {tiff pafte, roll them, without fugar, the thick-
nels of a ftraw, make them up in little knots 1n what
form you pleafe ; dry them in a ftove or in the fun.
You may make jumballs of any fort of fruit the {ame
way.

33. Burnt Cream.

Boil a ftick of cinnamon in a pint of cream, four
eggs well beat, leaving out two whites, boil the cream
and thicken it with the eggs as for a cuftard ; then

put it in your difth, and put over it half a pound of

loaf fugar beat and fearced ; heat a fire thovel red hot,

and hold it ovér the top till the fugar be brown. So
{erve it up.

84. Little Plum Cales.

Take two pounds of flour dried, three pounds of
currants well wafthed, picked and dried, four eggs
beaten with two fpoonfuls of fack, half a jack of
cream, and one fpoonful of orange-flower or rofe-
water ; two nutmegs grated, one pound of butter
walhed in rofe-water and rubbed into the flour, and
one pound of loaf fugar fearced, mix all well toge-
ther, and put ip the currants ; butter the uns and

bake them in a quick oven ; half an hour will bake
them.

r v ' : -
35. York Ginger-Bread anothér way.
Take two pounds and a half of ftale bread grated
fine (but not dried) two pounds of fine powder {u-
gar, an ounce of cinnamon, half an ounce of mace,

3 3



210

half an ounce of ginger, a quarter of an ounce of
faunders, and a quarter of a pound. of almonds ; beil
the fugar, faunders, ginger, and mace in half a pint
of red wine; then put in three fpoonfuls of brandy,
cinnamon, and a quarter of an ounce of cloves ; ftir
.in half the bread on the fire, but do not let it boil ;
pour it out, and work in the reft of the bread with
the almonds; then {mother it clofe half an hour ;

rint it with cinnamon and fugar fearced, and keep

1t dry.
86. Ginger-Bread in little Tins.

To three quarters of a pound of flour, put half a
pound of treacle, one pound of fugar, and a quarter
of a pound of butter ; mace, cloves and nutmeg, 1n
all a quarter of an ounce; a little ginger, and a few
caraway feeds; melt the butter in a glals of brandy,
mix all together with one egg ; then butter the tius,
and bake them in a pretty quick oven.

37. Ouat-Meal Cakes.

Take a peck of fine flour, half a peck of oatmeal,
and mix it well together ; put to it feven eggs well
beat, three quarts of new milk, a little warm water,
a pint of fack, and a pint of new yeait ; mix all thefe
well together, and let it ftand to rife; then bake
them, DButter the ftone every time you lie on the
cakes, and make them rather thicker than a pancake.

538. Bath Calkes.

Take two pounds of flour, a pound of fugar, and
a pound of butter: wath the butterin orange-flower
water, and dry the flour, rub the butter into the
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flour as for puft pafte, beat three eggs fine in three
{fpoonfuls of cream, and a little mace and falt, mix
tﬁ:fe well together with your hand, and make them
into little flat cakes; rub them over with white of
egg, and grate fugar upon them; a quarter of an
hour will bake them in a {low oven.

39. A rich white Plum Cale.

Take four pounds of flour dried, two pounds of
butter, one pound and a half of double-refined fu-
gar beat and (earced; beat the butter to a cream,
then put in the {fugar and beat it well together ; fix-
teen eggs, leaving out four yolks; a put of new
yealt ; five jills of good cream, and one ounce of
mace fhred ; beat the eggs well, and mix them with
the butter and {ugar; put the mace in the flour;
warm the cream, mix it with the yealt, and run it
through a hair-fieve, mix all thefe into a pafte ; then
add one pound of almonds blanched and cut {mali,
and fix pounds of currants well wafhed, picked and
dried ; when the oven i1s ready, ftir in the currants,
with one pouund of citron, lewon or orange, then
butter the hoop and put it in.

This cake will require two hours and a half baking
ijn @ quick oven,

40. An Iccing for the Cake.

One pound and a half of double-refined fugar, beat
and fearced ; the whites of four egas, the bignefs of
2 walnut of gum dragon flecped n rofe or orange-
flower water ; two ounces of {tarch, "beat fine with a
little powder blue; (which adds to the whitenels )
while the cake is baking, beat the ceings, and lie it
on with a kuife as foon as the cake ig bronght from
the oven,
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41. Lemon Brandy.

Pour, a gallon of brandy inte an earthen pot, put
to it the yellow peel of two dozen lemons, let it
ftand two days and two nights, then pour two quarts
of fpring water into a pan and diflolve init two pounds
of refined loaf {ugar, boil it a quarter of an hour, and
put it to the brandy ; then boil and (kim three jills of
blue milk, and mix all together, let it {tand two days
more, then run it through a flannel bag, or a paper
within a funnel, and bottle it.

42. To make Ratafia another way.

Take a hundred apricot ftones, break them and
bruife the kernels, then put them in a quart of the
belt brandy ; let them ftand a fortaight; fhake them
every day ; put to them fix cunces of white {ugar-
eandy, and let them ftand a week longer; then put
the liquor through a jelly bag, and bottle it for ule.

43. To preserce Grapes all IV inter.

Pull them when dry, dip the ftalks about an inch
in boiling water, and feal the end with wax ; chop
wheat ftraw and put a little at the bottom of a barrel
then a layer of grapes, and a layer of ftraw, until the
barrel is filled up; do not lie the bunches too near
one anather ; ftop the barrel clofe, and fet it in a dry
place ; but not any way in the {un,

44. To preserve Grapes another way.

Take ripe grapes and lone them ; to every pound
of grapes take a pound of double-refined {u::;ar; let
them ttand till the fugar is diffolved ; boil them pret-
ty: quick till clear; then ftrain out the grapes, and
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add half a pound of pippin jelly, and half a pound
~more fugar ; boil and kim it till it comes to a jelly ;
put in the grapes to heat ; afterwards ftrain them out,
and give the jelly a boil; put it to the grapes, and
ftir it ull pear cold, then glafst.

45. Barberry Cakes.

Draw off the juice as for currant jelly, take the
weight of the jelly in fugar, boil the fugar to fugar
again ; put in the jelly, and Kkeep 1t fhirring tll the
fugar 1s dulolved ; let 1t be hot, but not boil ; pour
1t out, and ftir 1t three or frur times; when it 1s
near cold drop 1t op glafles in little cakes, and fet
them in the ftove. * If you would have them in the
form of jumballs, boil the {fugar to a high candy, but
not to fugar again, and pour it on a pie plate; when
it will part from the plate cut it, and turn them into
what form you pleafe.

46. Barberry Drops.

When the barberries are full ripe, pull them off
the ftalk, put them into a pot, and boil them in a
pan of water till they are foft; pulp them through
* @ hair-fieve ; beat and fearce the fugar, and mix ag

much of the fearced {ugar with the pulp, as will
make it of the confiftence of a light pafte ; then drop
them with a pen-knife oo paper (glazed with a flight
_ﬂnnc} and fet them within the air of the fire for an
llmur,' then take them off the paper and keep them
dry.

47. To candy Qranges whole another way.

Take Helvilir oranges, pare off the rinds as thin as
you can ; tiethemin a thin cloth (with a lead weight
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to lecepithe cloth down) put them in a lead or ciftern
of river water ; let them lay five or fix days, ftirrin
them about every day, then boil them while they are
fo tfnder that you may put a ftraw through them ;
mark them at the top with a thimble. cut it ont, and
take out all the infide very carctully, then wath the
fkins clean in warm water, and fet them to drain with
the tops downwards ; fine the fugar very well, and
when it is cold put’in the oranges, drain the {'}er
from the oranges, and boil it every du}f till it be very
thick, then ouce a month ; one orange will take a
pound of fugar,

| To Candy Ginger.

Take the thickelt races of ginger, put them in an
earthen pot, and cover them with river water ; put
frefh water to them every day for a furtmght then
tic the ginger in a cloth, and boil it an hour in a
large pan of water ; {crape off the brown rind, and
cut the infide of l.'mt r:a-::r:ﬁ as broad and thin as you
can, one pound of ginger will take,three pounds of
loaf fugar ; beat and fearce the {vgar, and put a lay-
er of the thin fliced ginger, and a layer of fearced fu-
garintn an earthen bowl, having fugar at the top ;
ftir it well every other day for a ;mtmght, then boil
it overa little charcoal ; when it is candy height take
it out of the pan as quick as you can with a Ipoon,
and lie it in cakes.on a board ; when near cold take
them off and keep them dry.

To preserve ITine-Sours.
Take wine-fours, and loaf fugar an equal weight,

wet the fugar with water ; the white of one exg will
fine four pounds of fugar, and as the (kim rifes throw
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on a little watery then take off the pan, let it ftand
a little to' fettle, and {kim it ; boil it again while any
fkim rifes; when it is clear and a thick fyrup take it
off and let it ftand till near cold, then nick the plums
down the feam, and let them have a gentle heat over
the fire ; take the plums and {yrup and let them
ftand a day or two, but don’t cover them ; then give
them another gentle heat ; let them ftand a day long-
er, and heat them again; take the plums out and
drain them, boil the fyrup and fkim it well ; put it
on the wine-fours, and when cold, put them into

bottles or pots, tie a bladder clofe over the top, fo
keep them for ufe,

50. Currant Jelly.

Take eight pounds of ripe picked fruit,. put thele
ito three pounds of fugar boiled candy height, and
fo let them fimmer till the jelly will fet ; then run it
off clear through a flannel bag, and glafs it _tp for

ufe.  Uhis never looks blue, nor fkims half fo much,
as the other way,

rre 1 : = r | : .;
51. 1o preserve red or white Currants
whole, _
Pick two pounds of currants from the ftalks, then
take a pnund and a half of loaf fugar, and wet it in
half a pint of currant juice, put in the berries, and
boil them over a flow fire till they are clear; when
cold put them 1 {mall bary bottles, with a litde
mutton [uet over them.
r ) v i . I} : a Wi
52. Syrup of Poppics.
1Takf twu_ pfﬁt:n}ls of poppy fl:.n\'r;r:s: two ounces of
raifins, fhred them, and to every pound of poppies
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put a quart of boiling water, half an ounce of anni-
feeds; let thefe ftand twelve hours to infufe, then
ftrain off the liquor, and put it upon the [ame quan-
tity of poppies, raifins, lignorice, and anuifceds as
before, and let this ftand twelve hours to infufe,
which muft be in a pitcher fet within a pot or pan of
hot water ; then ftrain it, and take the weight in
fugar, and boil it to a {yrup ; when it is celd bettle
it.

53. To make Black Paper for drawing
Puatterns. -

Take a quarter of a pound of motton fuet, and one
ounce of bees wax, melt both together, and put in as
much lamp-black as will colour it dark enough, then
fpread it over your paper with a rag, and hold 1t to
the fire to make 1t {mooth.

54. Govseberry Iinegar another way.
To évery gallon of water put fix pounds of ripe
oofeberries ; boil the water and let it be cold,

?queczc the berries, and then pour on the water; let
it {tand covered three days pretty warm to work,
{tirring it once a day ; then ftrain it off, and to every
fix gallons put three pooads of coarfe fugar, let it
ftand till it has doné wota.ng, then bung it up and
keep it moderately warm ; in nine months it will be

ready for ufe.
55. To make bad Ale into good strong
Beer.

Draw off the alé into a clean veffel (fuppofe half a
bogfhead) culy leave out eight of ten qudrts, to whick
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put four pounds of good hops, boil this near an hour;
when quite cold, put the ale and hops into the hog-
fhead, with eight pounds of treacle, mixed well with
four or five quarts of boiled ale ; ftir 1t well together,

and bung it up clofe. Let it ftand [ix months, then
bottle it for ufe, -

56. Green Gooseberry Wine.

To every quart of goofeberries take a quart of
{pring watcr, bruife them in a mortar, put the wa-
ter to them and let them itand two or three days;
{train it off, and to every gallon of liquor put three
pounds and a half of {fugar; putit into a barrel, and
it will of itfelf rife to a froth, which tale off, and
keep the barrel full ; when the troth 1s all worked off,
bung it up for fix weeks, then rack it off, 1rd when
the lees are clean taken out, put the wiue into the
famie barrel again ; to every gallon put half a pound
ot tugar, made into {yrup, an¢ when cold mix it with
the wine : to every hive gallons, half an ounce of ifin-
glafs, diululved in a lictle of the wine, and putin with
the {yrup, fo bung 1t up; wheu lue, you may either
bottle it or draw it out of the veflel.
is thought the beit.

This wine drinks like {ack.

Libon wine

57. Ginger Wine.

Lake fourteen quarts of water, three pounds of
loaf fugar, and one ounce of ginger fliced thin, boil
thele together half an hour, fine 1t with the whites of
two eggs 3 when new milk warm put in three le-

mons, a quart of brandy, and a white bread tosl

cuvered on both fides with yealt; put all thefe wo-
rl‘l
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gether into a ftand, and work it one day, then tunit:
1t will be ready to bottle.in five days, and ready to
driok in a weck after it is bottled.

58. ‘Cowslip Wine another way.

To five gallons of water, put two pecks of cow{lip
pecps, and thirteen pounds of loaf {ugar; boil the
fugar and water with the rinds of two lemens half an
hour, and fine it with the whites of two eggs ; when
it is near cold put in the cowflips, and fet on fix
fpcnnfula of new yealt, work it two days, ftirring it
twice a day ; when you {queeze out the peeps to tun
it, put in the juice of fix lemons, and when it has
done working in the veflel, put in a quarter of an
ounce of ifinglafs diffolved in a little of the wine till 1t
is a jelly ; add a pint of brandy, bung it clofe np two
months, then bottle it.  This is.right .good.

59. Strong Mead another way.

To thirty quarts of water, put ten. quarts of honey,
let the water be pretty warm, then break in the ho-
ney, ftirring it till it be all diffolved ; boil 1t a full
half lmur, when clean fkimmed that po more will
rife, put in half an ounce of hops, pn.kcd clean from
th»:: ftalks ; a quarter of an ounce of ginger fliced

(only put i half the ginger) and boil it a quarter of
“an hour longer ; then ]ddL it out into the {tand thro’

a Imtr-tcmﬂ, and put the remainder of the gingerin,

“¥when it is cold tun it into the veflel, which muft be

full, but not claved up till necar a month : make it the

" Iatter end of September, and keep it a year i the

veflel after it is claved up.
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60. Irench Bread. \'

To half a peck. of flour, puta full jill of new yeaft,
and a little falt, make it with new milk (warmer than
from the cow) firft put the flour and yealt together,
then pour in the milk, make it a little ftiffer than a
feed cake, duft it and your hands well with-flour, pull
it in little pieces, and mould 1t with flour very quick ;
put it in the difhes, and cover them with a warm cloth
(if thie weather requires it) and let them rife till they
are half'up, then fet them in the oven (not in the
difhes, but turn them with the tops down upon the
peel) when baked rafp them.

6i. The Jine Rush Cheese.

Take one quart of cream, aud put to it a gallon of
new milk, pretty warm, adding a good fpoonful of
carning ; ftir in a little {alt, and fet it before the fire
till it be comed ; then put it into a vat in the cloth ;
after a day and a night turn it out of the vat into a
rufh box nine iuches in length and five in breadth.

The ruthes mult be wathed every time the cheele 13
turned.

62. To make Raspberry Jam.

Bruife a pint of ralpberries in a little currant juice,
add to it one pound and a quarter of loaf [ugar beat
fine, boil it over a flow fire, ftirring it tll it jellies,
then pour it into your pots, and when cold, put on

papers dipped in brandy, and tie other papers over
them, ;

T 2
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, - 63. Stoughton.

Take four drams of cochineal beat fine, a quarter
of an ounce of faffron, three drams of rhubarb, one
ounce of gentidn cut fmall, and the parings of five or
fix ‘Seville oranges; to thefe ingredients put three
pints of brandy, let all ftand within the air of the fire
three or four days; then pour off the liquor, and fil
the bottle again with brandy, putting in the peel of -
one or two oranges : let this ftand fix or eight days,
then pour it off through a fine cloth ; mix the former
and this together, and it is fit for ufe.

e ——

64. Orange Butter.

Take a quarter of an ounce of clear orange juice,
and a quarter of a pint of white wine ; fieep the peel
of an orange in it about half an hour, take it out,
and put in as much fugar as will take off the fharp-
nefs : beat-the yolks of fix eggs very well, mix them
with it, and fet it upon the fire, flirriog 1t con-
tinually till it is almoft as thick as butter; juft before
you take it off ftir in the bignefs of a nut of butter.
Mzke it the day before you ufeit, and ferve itup as
other butrter.

65. Sago Pudding another way.
Take two ounces of fago, boil it pretty foit in
three jills of new milk, with a little mace or cinna-
mon 3 when it is cold put mn four ounces of beef {uet,
two ounces of grated bread, two {poonfuls of brandy
or wine, four ounces of fugar, and a little nutmeg,
candied lemon, orange, or citron.

66. Cowslip IV .ne anotiier way-
\ Take cight gallons of water, add to 1t twenty
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pounds of loaf or fine powder fugar, and the wlritffs
of five or fix eggs ; boilit half an hour, and tkim it
very clean ; pour it into a tub, and when it 15 blood
warm put in eight pecks of peeps, the parings and
juice of eight lemons, and fet on fourteen fpoonfuls of
new yealt ; work it four or five days, ftirring 1t every
day, fqueeze out the peeps, tun it, and put in a little
ifinglafs infufed in a quart of brandy ; bung it up clofe
three weeks ; then bottleit off ; put a lump of {ugar
into each bottle.

67. Wafer Biscuits.

Take nine eggs beat, and one pound of loaf-fugar
powdered, beat them well together till they be very
white and ftiff ; add half a pouud of fine flour, and
a few caraway feeds, and mix all very well; drop
them on papers oiled with warm butter round them ;
grate a little refined fugar over them, aud fet them
i the oven: when they are half baked take them off
the papers with a long knif¢, and bend them on poles
which have been warmed in the oven ; fet them in the
oven again, bake them pretty crifp, and let them
ftand on the poles till they are cold.

08. (ringer-Bread for keeping.

Take two pounds of dried flour, a pound and a
half of treacle, one pound of five-penny fugar, half
an ounc: of race ginger beat and fifted, a half-penny-
worth of caraway [ceds, and a large glafs of brandy ;
mix all well together, make it into little cakes, and
bake them on a dripping-pan: half an hour wil] bake
them 1 a brilk oven.  "T'hefe will keep years.

r[.'l -3
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69. Ginger Lozenges.

Beat and fearce one ounce of race ginger, put one
pound of loaf-fugar in a pan, with as much water as
will wet it; when this boils mix your ginger well in
1t, and boil it candy height ; drop it in little cakes
on a fieve, and keep themdry for ufe.

70. A Scalded Pudding.

Take four fpoonfuls of flour, pour upon it one
pint of boiling milk, ftirring it all the time that you
pour on the milk ; when cold beat a little falt with
four eggs, mix all well together ; one hour will boil

it. This eats like bread pudding. You may add
fruit.

71. 4 Scalded Pudding another way.

Beat four eggs and a little falt, mix in as much
flour as the eggs will wet ; when well beaten, pour in
one pint of hot milk. One hour will boil it.  This
eats like cuftard.

Q. Sausug.::s.

Take a loin of mutton, cut and fhred it {mall, fea-
fon it to your tafte with pepper, falt, a little nutmeg,
and a little dried fage; beat three eggs with a hittle
water, and mix all well together; fo fill the {kins for
ule.

78, Portable -S'{?H',{i.

Take a leg of veal and an old cock, {kin the coc
and take all the fat from that and the veal, put to
them twelve or fourteen quarts of water, a very hitle

|

Hy
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whole white peppet and mace, but no falt; (you
muft fkim your pot exceedingly well before you put
in the fpices) let all thefe boil together till the meat
is quite a mafh, the water wafted to about three pints
or two quarts, and the liquor exceedingly ftrong ;
when you think it is enough firain it into a ftone
bowl through a pretty fine hair-fieve, and let it {tand
all mght, then clear off all the top and bottom as you
do calf’s-foot jelly, and boil the pure part of the liquor
till it be fo ftrong a jelly, that when it is cold, the
fire will harden, and not melt it ; when you think it
enough pour it into tea-cups, about two table {poon-
fulsin a cup; letit ftand all night ; the next morn-
ing turn out the hittle cakes upon a pewter dith, and
fet them before the fire; if they run you muft boil
them higher; if they dry they are enough: you
mult keep them 1n a paper bag, where there is a fire,
as damp will diffolve them. -

N. B. The firft boiling fhould be in an iron pot ;
the fecond ina clean {coured brafs pan.

74. Hasty Curds.

Sct on the fire one gallon of well water, and when
it boils put m a little falt 3 in which mix well one
quart of good cream, and eight eggs well beat; (if
you add a fpoonful or two of {our cream it will make
them crack the fooner) let the pan ftand on the fire
whillt the curds rife, then put them into a cloth over
a fieve, tie and hang them up. When well drained

they are ready for ufe.
75. 1o dry Pears another way.
Take [tone pears and pare them, leaving the ftalk
oi, lay them on a dripping-pan, and (et thera in an
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aven till they are baked pretty foft ; then prefs them
with a {poon, and lay them on a pewter difh, grate
fome loaf-fugar very thick on them, and fet them
before the fire, or in the fun to drv; turn them, and
grate fugar on the other fide, and keep them in a dry
place for ufe. |

76. 1o make the Gold I ater.

Take two quarts of the beft brandy, one pound of
loaf-fugar, half an ounce of fpirits of faffron, half a
dram of the oil of cloves, and a dram of alkermes;
put all thefe into a large bottle, fhake them well to-
gether, then take four or five lcaves of gold; grind
them with a little loaf-fugar, and put into it a lictle
ambergris, ftop it clofe, aud fet it in a place moderate-
ly warm for three or four days, then pour off the
clear into bottles, and cork them faft down ; fo keep
1t for ufe,

77. A Calf’s-Toot Pudding another way.

Boil two calf’s feet, fhred them fmall with half a
pound of beef-fuet; take a ftale peuny loaf grated,
half a pound of currants, half a nutmeg, a little mace,
and four eggs well beaten, beat all thele very well to-
gether, and put to them half a porringer of cream ;
let 1t boil one hour and a half, then take 1t out of the
cloth, and ftick in a few blanched almonds. Make
your fauce of thick butter, a glafs of white wing, and
a little {ugar.

78. 1o Candy Lemons or Oranges ano-
| ther way.
Lay the oranges in clear foft water for fix days,



225

(hifting them every day, pare or grate the outfide off
very thin ; to fix fkins put a pan full of water; let
them boil till they be fo tender that a ftraw will go
throigh them ; take half a pound of loaf-fugar, put
to it as much water as will cover the fkins, give.them
a boil up, ‘and lec them lie in that five or fix days
“longer; then fet them on the fire with the {yrup, and
boii them till they be well hot through ; lay them on
a fieve before the fire to dry: cut them in two, and
take carefully out the infide, without breaking the
rind ; wipe them very dry, and lay them on a fieve
again; put one pound of loaf-fugar into a pan, and
as much warer as will juft melt the fugar; fet it over
the fire, and let it fimmer eafily till it begins to be
thick ; then put in the fkins one by oue, and let them
fimmer till your fugar be thin again; keep them ftill
fimmering till the fugar fticks to them, and be of a
candy-height ; then take them out with a fork, and
lay them over a fieve before the fire. Ufe double-res
fined fugar. .

79. To make Punch for keeping.

Take the parings of feven lemons, and as many
oranges pared thin, fteep them in a quart of brandy
clofe corked, ina large berry bottle, for twenty-four
hours 3 then to fix quarts of water put two puuhds of
loaf-fugar clarificd, let it boil a quarter of an hour
and fkim it; let it ftand till it is cold ; ftrain the
brandy from the parings, and mix it and three quarts
more with the fugar and water, and add the juice of
the lemons and oranges 3 put it in a veflel proper for
the quantity ; ftop it very clofe, and in three months
you may bottleit. Tt the lemons are large, only ufe
fix., This will keep years. .
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80. Tu Roast a Pig.

Stick your pig juft above the breaft bene, run your
knife to. the heart, when it is dead put it in cold wa-
ter for a few minutes, then rub it over with a little
rofin beat exceedingly fine, or its own blood, put
your pig into a pale of {calding water half a2 minure,
take 1t out, lay it on a clean table, pull off the hair
as quick as poffible, if it does not come clean off put
it 1n again, when you have got it 2ll clean off wafh it
in warm water, thenin two or three cold waters, for
fear the rofin fhould tafte ; take off the four fect at
the firft joint, make a {lit down the belly, take out
all the entrails, put the liver, heart, and lights to the
pettitoes, wafh it well out of cold water, dry it ex-
ceedingly well with a cloth, hang it up, and when
you roaft it, put in a little thred fage, a tea {poonful
of black pepper, two of falt, and a crufk of brown:
bread, {pit your pig, and few it up; lay it down to
a brifk clear fire, with a pig plate hung in the middle
of the fire, when your pig is warm, put a lump of
butter in a cloth, rub your pig often with i1t whilit 1t
is roalting ; a large one will take an hour and a half:
when your pig is a fine brown, and the fteam draws
near the fire, take a clean cloth, rub your pig quite
dry, then rub it well with a little cold butter, it will
help to crifp it ; then take a fharp knife, cut oft the |
head, and take off the collar, then take off the ears
and jaw bone, fplit the jaw bone in two, when you
‘have cut the pig down the back, which muft be done
before you draw the fpit out, then Jay your pig back
to back on your difh, and the jaw on cach fide, the¢
ears on each fhoulder, and the collar at the fhowlder,
and pour in your fauce, and ferve it vp; garmib. |
with a cruft of brown bread grated. |
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81. 70 make Sauce for a Pig.

Clop the brains a little, then put in a tea-cupful
of white gravy with the gravy that runs out -of the
pig, a little bit of anchovy, mix near half a pound of
batter, with as much flour as will thicken the gravy,
a flice of lemon, a {poonful of white wine, a little ca-
per liquor and falt, fhake 1t over the fire, and pour
it into your difh; fome hke currants, beil a few and
fend them ina tea faucer with a glafs of currant jelly
in the middle of it.

82. A second way to make Pig Sauce.

Cut all the outfide off a penny loaf, then cut it in-
to very thin flices, put it into a faucepan of cold wa-
ter, with an onion, a few pepper corns, and a little
falt, boil it until it be a fine pulp, then beat it well,
put in a quarter of a pound of butter, and two {poen-
lfulfs of thick cream, make it hot, and put it into 2
yalon, :

83. To dress a Pig’s Pettitoes.

Take up the heart, liver, and lights, when they
have boiled ten minutes, and fhred them pretty fmall,
but let the feet boil till they are pretty tender, then
take them out and fplit them ; thicken your gravy
wfth flour and burter, put in vour mincemeat, a flice
of lemon, a fpoonful of white wine, a little falt, and
boil it a little ; beat the yolk of an egg, add to it
two {poonfuls of good cream, .and a little grated nut-
meg, put in your pettitoes, fhake it over the fire, but
fiu not let it boil 3 lay fippets round your-difh, pour
In your inincemeat, lay the feet over them the fkin
fide up, and fend them to the table.
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84. 10 bottle Gooscberries another way.

Gather gooleberries when well grown, pick and
put them into wide-necked bottles, then fill them up
with fpring water, cork them, but not over hard, put
them into a pan with cold water, and a little hay at
the bottom and betwixt the bottles ; coddle them
very flowly, and when uear done keep looking at
them, for if you let them boil they will break ; when
enough put the corks harder in, and turn the bottle
neck downward whillt cold, then rofin the corks, and
keep them in a cool place for ufe.

-85. 1o muke a boled Rice Pudding.

Take three ounces of rice, give it a boil in water,
ftrain it off, put to it a pint of new milk, boil it till
it is pretty thick, take it up, and put to 1t two
ounces of trefh butter, a noggin of cream, a noggin
of white wine, a quarter of a pound of white {ugar,
a little nutmeg, and the yolks of fix eggs—boil it one
hour.

86. Currant Jelly another way.

Strip your currants when full ripe, to each pound
of currants put three quarters of a pound of beaten
{ugar, fet them over a {low fire, and let them boil
twenty minutes, ftrain it through a gauze lieve, and
put it into pots for ufe.—To each pound of fruit add
a quarter of a pound of fugar, let 1t bod fix or eight
minutes, or until the fugar 1s diffolved.

87. Minced Pies another way.
Boil one lemon whole till foft, chop it fine, pulp
and all, take Lalf a pound of apples, and the lame



T —

229

quantity of beef-fuet and raifins fhred fine, half a
pound of currants, and half a pound of fugar—feafon
it with mace, and mix the whole up with red port—
when the pies are made, put in each a tea {poonful of
brandy, and a little candied orange.

88. Tea or Sugar Cakes.

Take a piece of butter about half the fize of an
egg, melt it in an earthen difh before the fire, take
one egg, beat it well and mix with the above, With a
quarter of a pound of lump fugar, beat and fifted,
then take as much flour as will work 1t to a pafte, fo
that you can roll it about the thicknefs of a crown
piece, cut them out with a dredging-box lid, bake
them on a dripping-pan well dredged with flour.
They mult be pricked before they are put into the
oven ; about hve minutes will bake them. If you
chufe you may put a few caraway feeds in them.

890. A Bachelor's Pudding.

Take four ounces of bread crumbs, four ounces of
currants, four ounces of apples fhred, two ounces of
fugar, three eggs, a little lemon-peel and cinnamon,
if you like it ; boil it three hours—double the above
quantity will make a large pudding, and five hours

will borl it If you chufe you may boil it in a melon
mould.
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90. How to prevent the disagrecable Taste
i Ml and Butter, from Cows jed

with Turnps.

Take two ounces of faltpetre, and pour one quart
of boiling water upon it, when cold bottle it for ufe 3
one tea cupful put into ten ortwelve quarts of milk
when juit milked, will prevent the talte of turnips
either in the milk or butter,
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A BILL OF FARE

FOR
fivery Season in the Year.

e

¥YOR JANUARY,

First Course.

A T the Top Gravy Soup
Remove, Iifh
At the Bottom a Ham
In the Middle ftewed Oyfters or Brawn.

For the our Corners.
A Fricallee of Rabbits, Scotch Collops, boiled
Chickens, Calf-Foot Pie, or Oylter Loaves.
Second Course.

At the Top Wild Ducks
At the Bottom a Turkey

In the Middle Jellies or Lemon PofTet.
U2



A Bill of Fare

For the Four Corners.

Lobfters and Tarts, Cream Curds, ftewed Pears
or preflerved Quinces.

FOR IFEBRUARY.
Lirst Course.

At the Top a Soup, remove
At the Bottom Salmon or ftewed Breaft of Veal.

For the Four Corners.,
A Couple of Fowls with Oyfter Sauce, Pudding,
Mutton Cutlets, a Fricaflee of Pigs’ Ears.
Second Course.

At the Top Partridges
At the Bottom a Couple of Ducks.

For the Four Corners.

Stewed Apples, prelerved Quinces, Cuftards, Al-
mond Cheefe-Cakes
In the Middle Jelhes.

FOR MARCH.
First Course.

At the Top a boiled Turkey, with Oylter Sauce
At the Bottom a Couple of roait Tongues or roatt

Beef
In the Middle Pickles
Two Side-difhes, a Pigeon Pie and a Calf-Head

Hafh.
For the Four Corners.

Stewed Crab or Oyfters, Hunter’s Pudding, a
brown Fricaflee, ftewed Eels, or broiled Whitings.




For every Season in the Year.

Second Course.

At the Top Woodcocks or Wild Ducks

At the Bettom Pig or Hare

In the Middle Jellies or Sweetmeats,
For the Four Corners.

Ralpberry Cream, Tarts, ftewed Apples, and pre-
ferved Apricots. -

FOR APRIL.

First Course.

Atthe Top ftewed Tillet of Veal
At the Bottom a roaft Leg of Mutton
T'wo Side-difhes, Salt-Fith and Beef Steaks
In the Middle a Hunter’s Pudding,

Sccond Course.
At the Top roalt ChickensandAfparagus
At the Bottom Ducks
1n the Middle preferved Oranges.

Zor the Four Corners.

Damfin Pie, Cream Curds, Lobfter, and cold

Pot.
FOR MAY.
Lirst Course.
At the Top ftewed Carp or Teuch
At the lﬁuttmu_ a {tewed Rump of Beef
la the Middle a Sallad.
For the Fowr Corners.
A Fricaffee of Tripes, boiled Chickens, a Pud.
dil‘g, [Jh\'..': ui' "'-'_‘Lill. _
U 3



A Bill of Fare

Second Course.

At the Top Rabbits or Turkey Poults
At the Bottom green Goofe or young Ducks.

For the Four Corners.

Lemon Cream, Quince Cream, Tarts, Almond
Cuftards

Inthe Middle Jellies.
FOR JUNE.
First Course.
At the Top roaft Pike o

At the Bottom Scotch Collops
In the Middle ftewed Crab.

For the Four Corners.
Boiled Chickens, Quaking Pudding, roalt Tongue,
with Venifon Sauce, Beans and Bacon.
Second Course.

At the Top a Turkey

At the Bottom Ducks or Rabbits

In the Middle Strawberries

Two Side dithes, roalt Lobfter and Peas.

For the Four Carners.

Green Codlins, Apricot Cuftards, Sweetmeat-
Tarts, preferved Damfins, or Flummery.

FOR JULY-
First Course.

~ At the Top green Peas Soup, remove, ftewed
Breaft of Veal white
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For every Season in the Year.

At the Bottom a Haunch of Venifon
In the Middle a Pudding
Two Side-difhes, a Difh of Fifh, and a Fricailee
of Rabbits.
Second Course.

At the Top Partridges or Pheafants
At the Bottom Ducks or T'urkey
In the Middlea Difh of Fruit.

- for the Four Corners. -
Solomon- Gundy, Lobfter, Tarts, Chocolate

Cream.
FOR AUGUST.
Firste Course.

At the Top Fifh
At the Bottom Venifon Pafty
In the Middle Herb Dumplings.

For the Four Corners.

Fricallee of Rabbits, ftewed Pigeons, boiled Chick-

ens, I'ricaflee of Veal Sweetbreads with Acrtichoke
Bottoms,

Second Course.

At the Top Pheafants or Partridges
At the Bottom Wild Ducks or Teal
In the Middle Jellics or Syllabubs., *

For the Four Corners.

Preferved Apricots, Almond Cheefe-Cakes, Cuf-
tards and Sturgeon, |



‘ A Bill of Fare
FOR SEPTEMBER.

First Course.

At the Top Collared Calf-head, with ftewed Pa-
lates, Veal Sweetbreads, and forced-meat Balls

At the Bottom Udder and Tongue, or 2 Haunch
of Venifon

In the Middle an Amblet of Cockles, or reafted
Lobfter |

Two Side-difhes, Pigeon Pie, and boiled Chickens.
Second Course.
At the Top a roaft Phealant
At the Bottom a Turkey.
For the Four Corners.

Partridges, Artichoke Bottoms fried, Oyfter
Y.oaves and Teal.

FOR OCTOBLR.

- —— Lirst Course.

At the Top ftewed Tench and Cod’s Head

At the Bottom roaft Pork or a Goofe

Two Side-dithes, roaft Fifh, and boiled Fowl and
Bacon.

For the Four Corners.
Jugged Pigeons, Mutton Collops, Beef Rolls,
and Veal Sweetbreads fricaflecd
In the Middle, minced Pies or Oyf{ter Loaves.
Second Course.

At the Top Wild Fowl
At the Bottom a Hare




For every Season in the Year.

In the Middle Jellies
Two Side-difhes, roalted Lobfter and fried Cream.

For the Four Corners.

Preferved Quinces, or ftewed Pears, Sturgeon, chd
Tongue, and Orange Cheefe-Cakes.

FOR NOVEMBER.
First Course.
At the Top a Difh of Filh
At the Bottom a Turkey Pie
Two Side-difhes, Scotch Collops, and boiled

Tongue with Sprouts
In the Middle fcalloped Oy (ters.

Second Course.

" Atthe Top a Difh of Wild Fowl
At the Bottom roaft Loblter
In the Middle Lemon Cream.

For the Four Corners.
Tarts, Curds, Apricots, and Solomon Gundy.
FOR DECEMBER.
First Course.
At the Top boiled Fowls

Two Side-difhes, Bacon and Greens, and .a Difh
v of Scotch Collops

In the M:dclle minced P:es or Pudding.
'l Second Course.
. At the Top a Turkey
‘: In the Middle hot Apple-Pie.




A Bill of Fare

For the Four Corners.

Cuftard, Rafpberry Cream, cold Pot and Crabs
At the Bottom roaft Beef.

e = e

A SUPPER FOR JANUARY.

At the Top a Difhof Plum Gruel
Remove, boiled Fowls
At the Bottom a Difh of Scotch Collops
In the Middle Jellies.
For the Four Corners.
Loblter, Solomon Gundy, Cuftard, Tarts.
FOR FEBRUARY.
At the Top a Difh of Fifh

Remove, a Couple of roafted Fowls
At the Bottom Wild Ducks.

For the Four Corners.

Collared Pig, Cheefe-Cakes, ftewed Apples and!

Curds .
Inthe Middle hot minced Pies.

FOR MARCH.
At the Top a Sack Poflet
Remove, a Couple of Ducks
At the Bottom a boiled Turkey, with Oyiler
nauce
Inthe Middle Lemon Poffet
Lwo Side-difhes, roafted Lobfter, Oyfiter Pic.

k
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For every Season in the Year.

For the Four Corners.

Almond Cuftards, Flummery, Cheefe-Cakes, and
ftewed Apples.

FOR APRIL.

At the Top boiled Chickens
At the Bottom a Breaft of Veal
In the Middle Jellies.

For the Four Courners.

Orange Pudding, Cuftards, Tarts and ftewed
Oyfters.

FOR MAY.

At the Top a Difh of Tifh

At the Bottom Lamb or Mutton Steaks
In the Middle Lemon Cream or Jellies
Two Side-difhes, Tarts, Rafpberry Cream.

For the Four Corners.

Veal Sweetbreads, ftewed Spinage, with .pnnchcﬁ

Eggs and Bacon, Oyiters in fcallop Shells, boiled
Chickens.

FOR JUNE.

At the Top boiled Chickens
At the Bottom a Tongue
in the Middle Lemon Poffet.

For the Four Corners.

Cream Curds or Cuftards, potted Ducks, Tarts.
Lobfters, Artichokes or Peas.

FOR JULY.
At the Top Scotch Collops



A Bill of Fare

At the Bottom roaft Chickens
~ Inthe Middle ftewed Muflirooms.

For the Four Corners.

Cuftards, Lobfters, fplit Tongue, and Solomoa
Gundy.

FOR AUGUST.

At the Top ftewed Breaft of Veal
At the Bottom roaft Turkey
In the Middle Pickles or Fruit.

For the Four Corners.

Cheefe-Cakes and Flummery, preflerved Apricots,
preferved Quinces.

IFOR SEPTEMBER.

At the Top boiled Chickens
At the Bottom a carbonaded Breaft of Mutton,
with Caper Sauce

In the Middle Oyfters in {callop Shells, or ftewed

Oyfters
Two Side-difhes, hot Apple-Pie and Cultard.

FOR OCTOBER.
At the Top Rice Gruel

Remove, a Couple of Ducks
At the Bottom a boiled Turkey, with Oyller

Sauce

[n the Middle Jellies.
For the Four Corners.

Lobfler or Crab, Black Caps, Cuftard or Cream,
Tarts or collared Pig.




For every Season in the Year.
FOR NOVEMBER.

At the Top Fifh

At the Bottom Ducks or Teal

In the Middle Oylter Loaves

Remove, a Difh of Fruit

Two Side-difhes, mince Pies, Mutton Steaks
with Mufhrooms and Balls.

"FOR DECEMBER.

Atthe Top boiled Chickens

At the Bottom, a Difh of Scotech Collops or
Veal Cutlets

In the Middle Brawn

Remove, Tarts.

'; For the Four Corners.

Boiled Whitings or fried Soles, new College Pud-

- dings, Bologna Saunfages, Scotch Cuftard.
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DINNER IN SUMMER.

1 Cod’s Head or Salmon

2 Boiled Chickens
3 A fine Pudding, or roaft Lobiter

4 DBceans and Dacon
S Stewed Bl't::lﬂ of Veal.



- SECOND COURSE,

—

Two young Turkeys or Ducklings
2 Stewed Apples
3 Cultards

4 Jellies or Lemon Poflet

5 Tarts

6 Preferved Damfins :

7 Green Goole or Young Rabbits.

A 2



A SUPPER IN SUMMER.

1 Doitled Chickens

2 Preferved Oranges or Apricots
2 Flummery

4 Afparagus

§ Lemon Poflet

6 Roaft Lobfter

7 Stewed Apples

8 Almond Cheefe-Cakes

o Lamb.




. DINNER IN WINTER.

1 A Soup

2 Scotch Collops

3 Boiled Chickens

4 Stewed Oyflers or roafted Lobller
5 A Hunter’s Pudding

6 Roafted Tongue

7 A Ham, or Roaft Becf.

REMOVE.
1 Fifh,

X 3
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A DINNER IN SUMMER.

1 Craw-Fifh Soup
2 Moor-Game
3 A Granade
4 Apples fewed green
5 Boiled Partridges
6 Cherries
7 Stewed Swectbreads and Palates
8 Jellies or Pine-apples
9 Roeaft Teal
10 Apricots

11 Artichokes PP v

12 Sweetmeat Tarts

13 Fried Soals

24 Turkey Poult roafled and larded
15 Haunch of Venifon.
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A GRAND TABLE IN WINTER.

1 Vermicelli Soup
2 Sweet Patties
3 A TFricaflee of Beaft
Patties
4 Stewed Crab
§ Olives of Veal
6 Preferved Damfins
7 Preferved Oranges
8 Marronaded Pigeons
9 A boiled Turkey with
Oyfter Sauce
10 Cream Curds
11 A Pyramid of dried
Sweetmeats
12 Fluommery
13 Ham
14 A white Iricaffee of
Chickens
15 Preferved Apricots
16 Preferved Quinces
17 A brown Fricaflee of
Rabbits
18 A I'ricaflee of Veal
Sweetmeats
19 Minced Pies
20 Oylter Loaves
21 Haanch of Venifon,
or roaft Beef,

Remowe.

with Pheafants.

Remowe.

2 Grapes, |
Rfﬁ?ﬂ‘ﬂf;

3 Collared Beef,
Remove.

4 Cheefe-Cakes.
Remowve.

5 %ails.

Reinote,

8 Teal.
Remove.

9 Two roafted Lobfters.
Remowe.

13 Woodcocks or Par-

tridges.

Remowe.

14 Artichoke or Peas,
Remowe.

17 Snipes.
Remove.

18 “Tarts.
IR emowe.

19 Collared Pig.
Remowve.

20 [ruit.
Remowe.

21 Wild Ducks,

1 Carp
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152 to keep all the year |
to keep all the year 104 |
151 Plum 102 4
Barley Sugar to make 176/*  Little Plum 209
* Black Paper to make Plum annther way1og
for drawing Patterns do. ordinary 10§
216|Calf’s Head collared to
Berries to bottle another eat hot 24
way 151 to eat cold 25
& hafhed 25
C;‘XBBAGE red to pic- white 26
kle 175 Pie of, to make 56
Cake Caraway to make another way 120
103 to ragout 27
* Rich white plum 211 to roalt to ecat like
*  Icing for 211 Pig 27
great 101} feet to fricaf, white 52

Icing for it ° g2l to fry in butter 53
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Calf’s feet to fry ineggs 55
to make mince pies

of 55

to make a pie of g%
Calf’s foot jelly, to make

113
Flummery 118
*  Char to pot 202
Catchup to make 172
¥  Walnut 204
*® . fhne 204
Cheefe-Gakes 85
Lemon 100
common 87
without currants 87

. Cheefe Slipcoat 88
*  fine Rufh 219
Bullies 161
Cream 88
Cherries to preferve fur
drying 157

to preferve 1575

te dry 18¢g
Cauliflower to pickle white
174

another w: ay ',,5

Chickens to fricallee white

33

do. brown 34
furprife 34

to boil 34

*  Pie hot 199

Page

Collops Scotch, to makc
23

do. white 32
another way ~  19r1

minced, to make 191
Cod’s Head to drefs g1

Zoons 99
Cockles to pickle 166

Amblet of, to make
‘Cordial Water of anﬂ:;ss,
to make 14§
Cowf{lip Syrup 144
Cracknels 108
Cream Lemon 110
to make yellow 114
another way 114
Cream Orangc 113
Quince 180

any preferved Fruit

180

* burnt 209

to frv, to eat hot 112
Chocolate, to make
110

Goolcberry 126
Apple 11
Curds 111
Rice or Almond 112
Cucumbers fliced to pickle
163
169

to pickle
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Page Page
Cucumbersto make mango|Dumplings herb, to make
of 173 _ | - 79
to make pickle for plain fruit 82
174/  Apple 79

to {tew 130
to fry for mutton EELS to collar 89
fauce 70 to ltew 93
Currant berries to to fpitchcock 93
pickle 153/ Eggs to fricaflee white
to preferve in bunches 43
159 do. brown 42

* to preferve whole 21 5

to ftew in gravy 43

to make jelly of 148 pie, to make 54

* Curds halty to make|Elder budsto pickle 170

223 to make pickle for

Cuftard Almond 11§ 170
Sago 11§ I’

Scotch, to eat hot FOWL, to force 70

1235 Feet 203

Cyder, to make 139, Fritters Fruit, to make 74

D Apple 76

DAMSINS to preferve Oatmeal 79

152|ruit to prelerve green

for tarts 152 155

to keep 153 do. all the year 157

to bottle 146|French Bread, to make17g

Drops Ratafia, to make|*

another way 219

119 G
Lemon 141 GI’IERKINS to pickle
Ducks, to boil 33 174
to ftew 33|Giiliflowers, do. 162
to [tew whole 45‘11,* Giager to candy 214
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* Ginger Lozenges to
make 222
Glngerbread white 100
York 209

*  inlittle tins 210
red 101
another way 179

*  for keeping 22]
Goofeberry cakes 161
to bottle 146
another way 151

to preferve 150

do. red 151

* Grapes to preferve all
Winter 212

* Granade 197
*  another way 212

Gruel Sago

lsz

Page
Herrings to boil 04
to fry 94
to pickle 9%
to keep all the year
96
Hotch potch, to makeigo
JAM cherry, to make

1
Bullies 1(533
*  Ralpberry 219
Damfins 161
* Jelly brown 197
waSiearrant Z1§
Jumballs 128
another way 100

L

AMB leg of boiled,

Plum 122 with loin fried 28

Rice 122/* Larks in Jelly 204

Gofer Wafers to make/Lamb with chickens 28

86 fricaffee white 28

H fricaflee brown 29

HAMS or tongues to|Lobfter or crab to roait

falt 48 63

Hare, to itew 2Q to butter 62

to pot 49[* Lobfter A’L’Italienne

to jug 30 203

to roaft with a pud-|Learch, to make 124

ding in the belly 30|Loaves Oyiter 8o
Hedgchogs cupid to make M

163 N ACAROONS to

Almond 163 make 107
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Mango of codlins 153
” Mgelnn do. 198
Mead {trong 137
another way 138

*  another way 218

Milk mulled, a difh of 123

Mulberries, to preferve
whole 181
Mufcles, to pickle 167
Mufhrooms, to pot 97
to ftew 97

to pickle 172
another way 171
another way 186

to fr}' 187

powder to make 185
Mutton ftewed fillet of 16
fhoulder forced 16
breaft to collar 17

another way 17
to carbonade 13
chine roafted, with

celery 18
chops, tomake 18
leg forced 19

cutlets I'rench 19
{teaks to fry 20
artificial Venifon, to

make 20

leg of, to falt to eat

like ham 48
N

EAT’S Tongue pie,

to make 51
X

Page
Nafturtium buds to pickle
B g2

O
NIONS to pickle 170
Orange chips to pre-

ferve. to put in

glafles 146
Orange or Lemon to pre-
ferve 147

chips another way
185

marmalade to make
155

to preflerve whole 160
*  to candy whole 213
Tarts to make 32

Opyfters Scotch, to make

124

to ftew 95

* " to latdl 200
to fr

to fczllup. gg

to pickle 169

* Ox Lipsto drefs 201

P

PALLETS ftewed 40
Pancakes, clare %8
Rice 74
* Partridges to pot 202
*  another way 202
Parfoips to fry, to look
like Trout 126

2

—— =

*  DButter to make 22048



INDEX.

Page Page

Parfnips to fry another|Pig’s Head rolled to eat

way 127 like brawn 53

* Poverade, to make 201 Pike to eat like fturgeon

Pafle to make for a ftand- 88

ing Pie 85 to ftew QO

for a difh Pie 85 to roaft with a pud-

for Tarts 83 ding in the belly

another way" 84 Q1
another way 84/ Plums to preferve 182

for Venifon Pafty 85
of Pippins, white 154
of do. green 154
of do. red 154

Patuies favoury, to makesg

Plum porndge, to make
09
Pork to pickle 52
Poflet fack, to make 116
another way 188

fweet 60 to make froth for 188
Pears to dry 159 Lemon 116
*  another way 223|Potatoe crabs to pickle

or Pippins to dry 172

without Sugar 180/Pudding black, to make

Pigeons to make a Palpa. 75
tcon of 70 cuftard 173

to ftew 30 orange 66

to pot 40 another way 67
buill)t:d with fricaflec another way 67
{fauce 40 another way 07
mirranaded 39 another way 76

to jug 381  Lemon 2c6

to pickle 58 Oatmeal 130

to broil whole 4o/* Almond 203§

Pig Royal, to make g§o[* another way 206
to collar 61 Apple 64

cars to fricaflee 41 ground rice 65

like lamb in winter goofcberry 81

29 College 177
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. Puddin g, Potatoe 66

*  another way 206

carrot 65

¥  another way 207

quaking, to make 63

another way 69

quaking do. 63

do. common 73

Sago 64

*  another way 220

pearl barley 183

calf’s foot 64

hunting 63

*  another way 207

liver 78

for hare 3rand 77

herb 77

*  white Pot another

way 207

curd " 8

white in {kins 75

marrow 65

bread 77

cauliflower 165

*  {calded, to make 222

Punch, to make 14§

another way 177

¥ for keeping 22§

acid, to make 146

milk, to make 145
another wa 1

Purflain to pickli lgg

Pie richTurkey,to make37
Eel 81

Page
Pie, Turbot head 81
herring 6o
orange 68
ham L3
woodcock 57
{weet chicken 54
favoury, do. 59
{weet veal 58
caudle for do. 82z
hare 50
another way 50
minced 187
another way 53
oyfter 62
codlin 165
Pickle for Salmon 62

QL

UIDANNY to make
150
Quinces to preferve 166
do. another way 192
cream, to make 180
to make white 156
marmalade, do. 150

R
RABBITS to fricaflee
brown 31
do. white 31
pulled 31
drefled, to look like
moor-game 32

Rafpberry and Strawberry
fool to make 71
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_ lim i 3t ~|* Soup portable 2221
SALMON, to collar 61(*  whiteoralmond 20%;
* Salmon en Maigre Scotch 12!
203 do. without water 13|[;
to pot 164{Saufages Bologna,to make:
Sprouts Savoy to boil 125 2
cabbage do. «  126/*  Sheep’s Rumps with |
Sauce for rump of beef 47 rice 199 |
for.neck of veal 28/* Tongues broiled 200
for Turkey 36/Shrimps to pickle 167 |
another way 36,5hrub Orange 137
for boiled Rabbits 47/Sclomon Guady to eat in
for Pike 9o| Lent 99
for boiled Salmon or another way 99
Turbot g3{Smelts to pot 59
forHaddock orCodg3 to pickle Qo
for Salmon or Turbot|Spinage ftewed with eggs
98 119
for tame Ducks 117 Toafts, to make 129
Sauce for green Goofe 118* Stoughton, to makez20
 another'way 118{Sturgeon artificial,to make
for Chickens 35 96
for Tongues 55 how to order 189
for Cod’s Head 92 how to make pickle
another way F: - for 190
' for fleth or filh 178/ Sugar to know when at
Soup Vermicelli 9, candy height 149
Hare 10|Syllabubswhippedto make
Cucumber 9 116
green Peas 10/Syrup of Gilliflowers, to
Onion 11 make 162
of Peas in_ Winter 11/Syrup of Mulberries 143
, sin Lient 12 of Violets 165

Craw-Fifh 12(* of Poppies 21§
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Stock to make for Hart-

- fhorn Jelly 165

. 'Shell Pafte 83

5 Stuffing for Beaﬂ: Kidney

| _ Page
Veal to ftew ig?
to ftew fillet 22
Dreaft of to roll to eat

cold - 45

129 to roaft favoury g1
| T to make favoury 178
_TANSEY, to make/*  Couley . 200
| 126 Knuckle to boil with
another way 83 Rice 49
another way 74/Veal Sweetbreads to fi-
boiled 73 cafiee 42
Tarts marrow, to make 8o Cutlets to make 23
tranfparent 83 another way 24
fweetmeats 82 another way 24
A Toafts fried, to make 1%78|Venifon to pot. 45
‘Tongues to roaft 55 Haunch, of, to .roaft
to pot 45 A¢ AV 59
Sheep or Hog to broil|Vinegar to make of Goofe-
52 berries 156
Tripes to fricaflee 41 another way 156
to eat like chickens 42 another way 184
Twout or other fith to fry another way 192
98* another way 216

Tench or Carp to ftew 921 W
* - Turtle Mock 201 ALNUTS, to pickle
Turkey to boil 35 green 168
to roaft 36 do. black 168
to pot 38 to make pickle for168
A la Daube 37 do. white 175
V * Walfer bifcuits, to make
EAL Breaft of to ' 221
brown ragout 20" Water the gold, to make
do. herrico 21| 224
to toll 21| Wigs, to make 107
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Wild fowls to pot 46
Wine elder, to make 131

do. Flower 183
Goofeberry 182

- of ripe Goofeberries
131

Balm 132

*  Green Goofeberries
217

*  Ginger 217
Raifin 133
Birch 133
another way 136
white Currant 134

Mulberry 142

_ Page
Wine Orange 13§
another way 136
Blackberry 143
Cowflip 135
another way 130

*  another way 218
*  another way 220
Apricot 137

Red Currant 140
another way 142
Cherry 140
another way 140

*  {ours to preferve 214
Woodcock to roait 56

Supplement to the Index.

Page
Calf’s foot pudding 224

Candy oranges or lemons

Page
Saufages 222
Rice pudding to boil 228

whole 224 pudding, bachelor’s
Goofeberries to bottle 228 229
Milk cured from the tafte|Jelly currant, another way
of turnips 230 228

Pig to roait 226 Cakes, fugar for tea
pettitoes to drefls 227 229
Sauce for a Pig 227|Pies minced another way
another way 227 228
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