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16 CookERrY and PAsTRrY.

fhred them, but not too {inall; take
about a handful of grated bread, put a
good piece of butter in a frymg—pan,
let it come to boil, and then throw in
the bread amongf’c the boiling butter,
clofe ftirring the bread from the bottom
of the pan with a knife, until it becomes
of a fine brown colour. Then put on
- your ftock to boil, and then put in the
whole pigeons alongft with the herbs
and fried bread ; and let them boil to-
gether till the pigeons are enough done,
and then difh them up with the foup.
If you do not find the foup enough fea-
foned, putin a little more of the mixed

{pices and falt.
Hare Soup.

Take a hare, cut it down, wafh it
through two or three waters very well,
{ave all the blood, and break the clots
in the wathings; tl1en run it through a
fearce; put on all the wafhings and
‘blood with a good piece of lean beef.
Let thefe boil together a good time be-

fore yﬂu put 1n the hare; feafon it with
falt
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P.fq/é Soup.

Take a pound of fplit peafe; put
them in cold water, with a piece of
butter, a large leek or an onicn or two,
and a large parfnip or carrot; let all
boil until the peafe are diffolved ; turn
them into a drainer, and bruife the
peale with the back of a {fpoon ; then
put in fome of the thin, till the peafe
are quite wafhed through the drainer ;
then turn it back into the pot, and let
it boil ; then feafon it with falt and
mixed fpices. If you wanc it to look
green, beat fome {pinage, and fqueeze
out the juice, which put into the foup,
with a handful of fpinage- leaves. When
this 1s boiled enough, the {oup is ready.
Dith it on fried bread. If you choofe
{fweet herbs, you may throw in a fprig
of thyme, wmter-favory, and mint, in-
to the f’tock likewife a red hr:rrmg if
you choofe it. Some choofe a piece of
pork, hung bacon, or a piece of beef;

in cither of thefe cafes, put no butter in
your
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fame fauce; adding thereto two or three
anchovies, if you have them.

To broil Cod.

Cut in pieces about an inch thick ;
duft it with flour, and lay it upon the
gridiron over a flow fire. Take a little
gravy, a glafs of white-wine, falt and
fpices, a few pickled oyfters, and a lit=
tle ketchup, thickening them with a
little butter rolled in flour. Send the
fauce 1n a difh to table.

To drefs fmall Cod with Ale-fauce.

Puton fome twopenny, or fmall beer ;
have {fome browned butter ready, thick-
ened with flour ; pourit on the ale boil-
ing, keeping ftirring all the while; then
divide the codlings into two or three
pieces, according to their fize; putin
the heads along with them into the
fauce, two or three cut onions, {alt and
mixed fpices, fome lemon-peel, and a
little ketchup.  Put it’in a foup-difh,
with fome cut pickles, - '

1o
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well from their liquor; let both-cool;
put the fith into fmall white pots; fkim
all the butter off the liquor ; then take
fome more butter along with that you
take from the liquor; melt it down,
and pour it on the fith. Send them in
the pots to table.

To pickle Oyfiers.

Open the oyfiters and throw them in-
to a bafon; wafth them in their own li-
quor, and take them out one by one;
then ftrain the hiquor, and letit ftand to
fettle; you may add a little water to it;
fet it on the fire to boil; put a good
deal of whole pepper, fome blades of
mace and nutmeg; let your oyfters have
a boil and keep them ftirring ; when you
think them enough done, take them off,
put them into an earthen pct and cover
them very clofe; be fure you have h-
quor enough to cover them ; you may
eat them next day if you pleafe.

To pickle Mufcles or Caockles,

Take your muficles, beard and wath
them
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caft two, three, or more, according to
the fize of the difh you make; take a
little of the liquor out of the pan, and
mix it with the yolks of eggs; then put §
them in the pan, and give them a tofs
or two, but don’t let them boil ; then
difh them.

To feallop Oyffers.

Clean and fcald them; put a little
butter into your fcallops; fill them wich
the oyfters; feafon them with a little
falt and fpices. As you fill the {callops,
put in a little of the liquor, with half
a {poonful of white-wine. When the
{callops are filled with the oyfters, cover
them with crumbs of bread, and lay
fmall pieces of butter above all.  You

may do them in an oven, or brown
them before the fire.

To brown Oyfiers in their own juice.

Take the largeft you can get; waflk
them clean through their own juice;
lay them clofe together in a frying- pan,
but don’t put one above another; make

them |
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water, but let it ftand very {hort time
in the water; then turn it out on your

difh,
To make Mutton Cutlets.

Cut the back-ribs or loin of mutton
into ftakes, and beat them with the
chopping-knife; brown them in a fry-
ing-pan; then ftrew crumbs of bread
over them; feafon them with falt and
{pices; have as much good ftock as will
cover the ftakes; put a little ketchup in
the fauce; it 1s “much better of a lictle:
red wine; when the fauce comes a-boil,
put the ftakes into a clofe pan; let them
ftew until they are enough. In cafe the
fauce be not thick enough with the
bread, put in a little bucter wrought in
flour; ftrew {fome cut pickles on the:
{takes when you-difh them.

Zo hafh Cold Mutton.

Cut the mutton down 1n thin flices ;,
break the bones, and take any pieces of’
the mutton that does not go into the:
hafh; it makes the ftock the betcer..

Youlf
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in pieces as for a pie; feafon it with
falt, and lay 1t in a {'llﬂ], according to
the fize nf the lamb. If the lamb 1s
not very fat, put in a piece of butter in
the bottom of the difh and a little wa-
ter. If the difth be any thing large, 1t
will take a pound of rice; wath the
rice very clean, and put it on with as
much water as will boil it {oft, and don’c
take it off the fire until all the water 1s
fuck’d up; put in fome blades of mace
with it. When the rice 1s thus prepa=
red, ftirin a good piece of freth butter,
a little falt, and the fcrape of a nutmeg,
among{t the warm rice; caft four eggs,,
and mix them up with the rice, keeping
out a little of the eggs ; then lay all the:
- rice over the dith ; rub the top of the §
difh with the egg you kept out; put it:
in the oven, and let it bakc antil the:
rice is ﬁrm, and of a fine light brown.

To drefs @ Lamb's Head.

Wath it very clean ; let it blanch as
long as you can in cold water; parboil §i
1t; cut off the neck, and cleavé: tl]E head.

Juit!
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in the middle of it, and garnith with
the liver and brains.

Zo drefs Chickens with Peafe and Lettuce,

Take as many good peafeand chickens
as will fill the difh you intend; trufs the
chickens as for boiling; feafon them with
fpices and falt; put a piece of freth but-
ter in every one of them; tie up a fag-
got of parfley, a {prig of young onions,
and a {prig of thyme or winter favory;
put the peafe in the pan, with a piece
~of freth butter; firew in a lictle falc and
{pices; put in the faggot of {weet herbs ;
lay the chickens above the peafe, with
the breafts undermoft ; iplit the hearts
of two or three letruces, and wath them
very clean ; put them above the chickens
with about half a mutchkin of water,
to keep the peafe from burning ; clofe
up the gobler, and pur it on a flow fire
to ftove; 1t does not take long time to
do; lay the chickens with their breafts
uppermoft in a foup-dith, with the
peafe and lettuce over them, and as much
of the broth as the difh will hold; take

out
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large piece of butter in the bottom of a
long jug ; feafon it with falt and mixed.
{pices; then pack in as many of the beft
pieces of the hare as the jug will hold ;

. putin a faggot of {weet herbs, and two.
or three onions amongit them; take
fome of the water you wathed the hare
in, and ftrain 1t through a fearce; fill up
the jug with it, and tie the mouth of it
very clofe with feveral folds of paper ;
put it into a pot of cold water; the wa-
ter muft not come up farther than the
neck of the jug, elfe it will boil into it;
as the water boils in, you muft purt in
more to keep it of an equal quantity.
If it 1s an old hare, it will take three
hours of doing; the butter will rife to
the top; pour it clean off; take out the
herbs and onions when you dith it, and
pour the fauce over it; be fure ro tie
the jug to the handles of the pot.

A Good Scotch Haggics.

Make the haggies-bag perfectly clean;
parboil the draught; boil the liver very
well, fo as it wiil grate; dry the meal

before
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you can get about the lamb; then cut
them 1in little pieces, but not too {mall;
fhred the web very {mall, and mix it
with the other cut mear, and feafon it
properiy with a litcle falt and fpices;
caft three eggs with three fpoonfuls of
flour, as for pancake-batter; mix them
up with a mutchkin of {weet milk; have
a handful of young parfley, and fome
chieves or young onions, {hred very
fmall; then mix all the materials very
well into the batter; put all into the
bag, and few it up: it will take about
an hour’s boiling.

A Pudding of Lamb’s blood.

Take as much blood as with half a
mutchkin of cream will fill an aflet;
mix the blood and cream together, and
run it through a fearce; feafon it with
falc and {pices, a fprig of mint and
chieves,.or young onions, minced {mall ;
mince the fat of the near or kidneys
fmall; mix all together, and fire it in
the even, or in a frying-pan. Lamb’s

blood 1s the fweetelt of all blood. e
:
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{ley and young onions {mall {hred ; let
them boil a little in the fauce; feafon 1t
with ketchup, a little vinegar, and falt;
put in the liver, and let it get two or
three boils; garnifh it with fried par-
fley. You may do cow’s nears or kid-
neys in the {ame manner.

To make Cuke-jelly of Calves Feet,

Take nine or a dozen gang of calves
feet; fcald them very well; {lit them
up, and lay them amongft lukewarm
water for {everal hours; put them on in
a large pot. When they are fo well
boiled that the bones will come out,
take all the bones from them; put all
the meat back into the pot, and let it
boil unril the whole fubftance i1s out of
it; ftrain it through a hair-fearce into
an earthen veflel that will hold 1t; while
it is warm, fcum all che fat you can off |
it; lct it ftand all night; and if there is
any fat remaining on it, take it clean off;
when you take it out of the veflel, cut
all the fediment from the bottom of it; °

then put the {tock into a clean brafs pan;
fet
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put them on with five or fix pints o
water; let it boil on a {flow fire till it}
become a very ftrong jelly, which you
will know by taking out a litele of it toff!
cool; when very firong, run it throughyl
a hair fearce, and letit fetcle. If theref
is any fat on the top, be fure to fcum it}
off; then put it into ftone tea-cups;}|
take care that you let none of the fedi~
ment into the cups; fet them inro a.
pan of cold water; put them on a flow
fire, and let the water boil gently, until
the jelly i1s as thick as glue; take care
the water does not boil into the jelly ;
when you fee it come to the thicknefs
of jelly, take out the cups, and let them
cool; then turn out the glue on a piece
of clean flannel; keep it turning every
fix or {feven hours on a dry place of the |
flannel till they are quite dry; put
every one of them into white paper,
and hang them up in a dry place; when
you intend to ufe it, pour as much
boiling water on the glue as will fill the
dith you want; keep it ftirring all the
time until ic diffolves. Yoy may make
1C
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Venifon 1 the Blood.

Bone a thoulder or a breaflt of veni-
fon; let it lie in its own blood for a
night; take 1t up, and feafon it with
falt and fpices: take fome winter fa-
vory, {weet marjoram, and thyme;
fhred them very {mall with fome beef-
fuet chopped {mall; put it in a pan
with the herbs, and ftir it on the fire
until 1t 1s thick ; then fpread it all over
the venifon with fome of the blood ;
roll it up in a collar, and bind it. You
may, if you choofe, roaft it on the fpit,,
or ftove it in gravy with fome claret and }
fhallots. Serve it up hot. Send up to§
the table with all roafted venifon a fau-§|
cer of currant-jelly.

To flew Venifon that bas been roaficd.

Take fome gravy, claret, a bunch o
fweet herbs, and a little ketchup; browni,
fome butter ; thicken it with flour, and
put it into the fauce with falt and {pi=4
ces ; let all boil until it is {fmooth ; cu
the venifon in thin {lices, put it into th

fauce,
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breaft; put pepper and falt, and the
juice of a lemon, on every {core; lay
the breaft undermoft'in a ftew-pan with
a little gravy ; let it ftew a little ; then
difh it, and put a glafs of claret in the
gravy, and two or three fhallots fhred
fmall ; pour it over the ducks.

Zo ragoo a par of Ducks.

Draw them; and take the gizzards
and the necks, and put them on to boil
for a ftock for the fance; finge the
ducks, and feafon them within with falc
and fpices ; duft them with flour, and
brown them on all fides in a frying-pan ;
then take them out, and ftrew fome falt
and {pices on them; ftrain off the ftock,
and thicken it with browned butter and
flour ; put in fome red wine, ketchup,
and walnut-pickle, or the fqueeze of a
Iemon ; put the ducks into the fauce
with fome whole onions; clofe up the
pan, and let them ftew untl they are
tender ; {cum all the fat off the fauce,
and pour it on the ducks, and the whole
ontons with 1t.

Zo
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when they are cold, have fome mutton-
fuet rhinded, and fill up the jar, and tie
up the pot with leather; they keep a
long time. If you eat them cold, wafh
off the fat with a little warm water;
but they eat much better when hot;
they are warmed thus: Put a leg and a
wing in a pan, with as much of the fat
as will cover them, and let them boil in
1t until they are warm at the heart. Leg
none of the fat go to the rable.

A general Rule for roafting Wild Fowl.

To all wild fowl the {pit fhould be
very hot before you put them onit;
fkewer them with their legs-acrofs ; cut
off only the feet; and for the rough-
footed wild fowl, fuch as black cock and:
muir-fowl, you keep all their feet on.
them, clofe bafting with butter; dith
them on toafted bread, and pour plenty
of beat frefh butter over them. When
you roafl wood-cock or [hipe, do not cut
the heads off them nor gut them; fkewer
them with their own bill; bafte them

well with butter; pur toafted bread be-
low |
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put a piece of butter within every one
of them ; put them in the potting-can
with their breafts undermoft, and fome
butter about them, and throw fome of
the mixed fpices and falt over them ;.
put 1n a little water with them, and clofe
them up. You may do them either in
the oven or in a pot on the fire; but
they are much the beft in an oven.

To Slove Pigeons.

Stuff them with forced meat; have
fome good broth ready, and when it
boils, put in the pigeons; take the
hearts of fome cabbage-lettuce, and
quarter them; put them in with the
pigeons, and two or three green onions;
feafon them with mixed fpices and falt,
and thicken it with butter knead in
flour; clofe them up in the goblet, and
tet them ftew till they are ready; thea
lay the pigeons in the middle of the
dith with the lettuce over them, and

pour fome of their own broth into the
difh.
Zo
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in the fauce, and pour it on them. If}

it is the feafon for afparagus, it looks

very, pretty to put a few between evcrjr
pigeon, with the tops outmoft.

1o broil Pigeons whole,

Seafon them' within with {pices and
falt; tie the tkin about the neck very
clofe with a thread; put a piece of butter
within them, and about half a fpoonful
of water ; tie their feet and vent clofe
up, {o that the liquor will not get out;
let the gridiron be quite hot, and on a
very clear fire; turn them often, to
keep them from burning, unul you find
them throughly done; be fure never
to bafte any thing with butter upon
the gridiron, becaufe it both {mokes
~ and burns 1t 3 do not cut the threads
from the neck and feet till they are dith-
ed; lay them neatly in the dith, and
pour beat-butter over them ; they are
wvery juicy done in this way. When
you broil the pigeons open, {plit them
down the back; make the breaft as tlat

as
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tie the cloth tight about them ; they

will take at leaft two hours to boil. Fur
all boiled puddings and dumplings, be
fure the pot 1s boiling before you put
them in, and turn them frequently in
the pot while boiling. For a change,
you may drefs pigeons in the fame way
as you do fried chicken. When you
cut them, blanch them a little in warm

water,
To flew cold roafted Wild Fowl or Hare,

Cut down the 'wild fowl or hare in

~ joints ; brown fome crumbs of bread in
butter ; put them inte fome boiling
ftock with fome red wine; feafon it
with falt and fpices; then put in the
cold fowl or hare; let it get two or three
boils, fo as to warm 1t thoroughly. If
it is partridges, give it white wine in
place of red. I you have no fteek made
of beef by you, break the bones of the
meat you are cutting down, and put it
on with fome water, and an onien or
two, and draw all the {trength out of

it. This makes a good ftock for any
| hafh







I02 CookERY and PAsTRY.

put in a faggot of {weet herbs, and fea
fon it with falc and mixed {pices. When
the fauce boils, put in the tongue, and§
clofe upthe pan. If it 1s a large tongue,,
it will take two hours to {tew ; cut fome:
fellery in pieces of about an inch long ;
parboil 1t, and put in the fauce, and let
it boil ull it is tender. Some choofe.
carrot and turnip in it in place of fel-
lery. When you difh it, {trew in fome
cut pickles ; put the tongue in the middle:
of the difh, pour the fauce over it, and.
take out the {weet herbs.

To hafh a cold Neat’s Tongue.

Slice it very thin ; take as much {tock
as will cover it, and put fome crumbs
of bread browned in butter into the
ftock. When it boils, feafon 1t with
falt and fpices, a lictle ketchup, and a
little of eicher red or white wine. If you
choofe it, put in a few cut pickles when
you are about to difh it. Difhit on
fippets of toafted bread cut in triangular
forms, and let a little of them appear
at the fide of the hath. Let no halhed

. meat
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very nicely; take them carefully out,
and drain the water from them ; lay
them above the forrel and the bread, |
allowing a little of the bread and green
tops to be feen; beat fome frefh butter, |
and pour it over them. |

An Aumulette.

Take ten eggs, or a dozen if fmall ;
break and caft them, but not too much;
put in a little {fweet cream, and feafon
1t with falt and a fcrape of nutmeg;
fhredfome pariley andonions very fmall,
and mix them with the eggs; take a
good piece of butter, let it boil a little
in a frying-pan; pour in the eggs a-
mongft it, and fire 1t, bur not too hafti-
ly. When it begins to faften, raife it
frequently with a knife from the bor-
tom of the pan in different parts, to let
the butter in below it. It mult be fried
on both fides. If the ribs are clear,
hold it before the fire ; it muft not be
too hard done,

Eoe
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loaf of fine bread; dry it before the
fire,-or in an oven; it muft not be
brown; have {fome fuet finely fhred,
fome currants and raifins {toned and
cleaned; lay a row of fuet in the bottom
of the difh ; then break the dried bread
1n pieces, and put a row of it above the:
{uet, then a row of fruit; take the milk.
and eggs, and put it over the bread in
{poonfuls till the bread is moiftened.
with it; then begin again with a row of’
{uet, bread, and fruit, until the dith is;
full, and put in as much of the eggs:
and milk as the difh will admit of ; 1t
fhould foak an hour before you put it
in the oven; and as the bread fucks up
the cuftard, add more until the plate 18
quite full; it takes very little firing, for
when the cuftard i1s curdled 1t 1s not
good; when the milk and eggs are well
faftened, 1t 1s enough.

A Marrow Pudding.
Grate the crumbs of a twopenny

loaf ; boil three mutchkins of f{wee
cream, and pour it boiling hot ont

3 grat
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1o preferve whole Currants.

Pick all the berries off the ftalks, or
clip them off with a pair of {ciflars,
which 1s neater; likewife the black tops
of the berries ; but take care you do not
break the berries ; take equal weight of
fingle-refined fugar and currants; keep
out a little of the fugar, which pound
and fearce, and clarify the reft, and boil
it candy-height; take the half of the ber-
ries, and throw them into the {yrup; let
them boil eight minutes, as you do the
jelly ; run them through the {earce in
the fame way. When 1t is all through
the fearce, put it into the pan; and
whenever it comes to boil, put in the
whole berries, after ftrewing them over
with  the pounded fugar, and let the

whole boil together five minutes; then.

take them off; and pot them up. White
currants may be done in the fame way;

only be fure youufe double-refin’d fugar.:

This is a pretty preferve in glalles or fine
tarts. If you have a mind to do a few

of them upon flalks, you muft make 2
ﬁnall
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then put them on the fire to fcald, but
take care they don’t boil ; take them
out very carefully with a {kimmer, and
ipread them on the back of a fearce to
drain the water from them. You muft
not lay one above another, for bruifing
them. Weigh the berries before you do
any thing to them; and to every pound
of berries take two pounds of double-
vefin’d fugar; clarify the {fugar. You
may lay by near one half of the {yrup,
and the other half put in a pan until ic
boil ; then put in a few of the berries
carefully; let them boil juft one minute ;
take them up carefully, and put them
into {mall pots ; repeat boiling the reft
in the fame manner and time until they
are all done; put the {yrup through a
{earce, to keep out the feeds; pour it
hot upon the berries, and lay fome light
thing aver them to keep them down a-
mong(t the {fyrup; let them ftand five
days; then drain all the {yrup from
them, which will be very thin; add to
it a part of that kept out; let it come to

boil ; throw in the berries, and give
them
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and become tranfparent; then take
them up with a fkimmer; put them
mto pots, and ran the {yrup through a
fearce, to keep out the feeds; put the
fyrup into a pan again, and let it boil
until it ropes from the fpoon; then
pour 1t on the berries; don’t let the ber-
ries boil on too ftrong a fire. You may

put them into glafies, as they look very
fine.

To make Goofeberry Jam.

Take the fame weight of powder-{u-
gar as of berries; put in the berries,
ftrewing the fugar over them as you
put them in; pour half a mutchkin of
water over them ; put them on a flow
fire ; let them boil flowly a little time
tkim them as clean as you can; then
put a quicker fire to them ; let them boil
till they are very clear, and will jelly.
So pot them up.

To make Gogfeberry Felly.

Fill a ftone jar with ripe goofeber-
ries ; cover it clofe up with paper; put
it
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fire with the currant-juice ; let it boil ;
fcum 1t, and then put in the cherries;
let all boil together for two or three
minutes ; and when they are almoft
cold, place them in pots or glafles, and
pour the {yrup over them. Morella
cherries are better than the common
ones; but as the feafon of them is late,
the currants are commonly over before
they are ripe; in that cafe, you muft
take currant-jelly.

To preferve Cherries with Stalks and

deawves.

Take the largelt May-duke cherries ;
gather them carefully with the ftalks,
and fome of the leaves on them ; take
fome ftrong vinegar, and beat a lirtle
alum in 1t; put it on the fire, and let it
boil ; then dip in the ftalks and leaves,
and give them a little boil in the vine-
gar, (but take care you don’t let the
cherries touch the vinegar); then lay
them on a fearce to dry; clarify two
pounds of double-refin’d fugar. While
- the fyrup is boiling hot, dip the cherries,

_ ftalks,
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- longer ; and when it is cold, pour it on
the fruit; let them ftand two or ihree
days ; then pour off the fyrup; boil it
up with more fugar to a ftrong fmooth
fyrup : when it 1s cold, pour it on the
fruit, and clofe them up; and as the
{kin will fhrivel down, you muft take

it gently off.
To p}ﬂﬁrw Magnum Plumbs.

Take the plumbs before they are too
ripe, and give them a {lit on the hollow
fide with a pen-knife, and prick them
with a pin; take fcalding hot water,
and put a little fugar in 1t; put in the
plumbs ; cover them clofe up, and fet
them on a flow fire to fimmer; take
them off, and let them ftand a little;
put them on the fire again to fimmer,
but take care they do not break; cla-
rify as much fugar as will cover the
plumbs, and boil it to candy-height:
when the plumbs are pretty tender,
take them out of that liquor, and put
them amongft the {fyrup when it 1s al-

moft cold, till they are very tranfparent;
ikim
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out the cloth, prick them with a pin;
put them into a clofe-mouth’d jar; and
when the fyrup 1s cold, pour 1t over
~_ them, and fill up the jar with brandy ;
put a wet bladder on the mouth of the
jar, and tie leather above it,

T o preferve Pears.

Take the beft preferving pears new
pluck’d; make a finall hole at the black
en:< with a fmall ivory bodkin, and pick
out the feeds; pare them very thin;
weigh them, and rake equal weight of
fine {ugar; take half a mutchkin of the
water that boil'd the pears to each pound
of {ugar; clarify it, and put in the
pears ; let them boil until they are foft.
When you put the pears inte pots, boil
up the {fyrup again, and pour it over
them : when it is quite cold, put a clove
into every pear where the eye was cut

ut ; cover them with the J-:lly of apples,
aud fo pot them vp.

To preferve Pears red.

Take the largeft pound-pears nlfle!r;.
Ll
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when you take off the tkin without any
of the fruit adhering to it; and after
they are all peeled, put them on again
amongft the fame water, with two oun-
ces of {ugar; keep down the green fide,
and let them fimmer gently for a little
while ; put them on and off the fire un-
til they turn green; they muft not be
long at a time on the fire, as they would
become too {foft; take out the apples
from theliquor,and lay them on a dith..
To every pound of apples clarify a
pound of fine {fugar : when the {yrup is
ready put in the apples, and give them
a quick boil, until they are tranfparent;
take them out of the {yrup, and boil up
the {fyrup unul itis pretty thick. When
the apples and fyrup are cold, put them
into pots; let them {tand fome days,
and if the fyrup is turned thin, pour it
off the apples, and give them a boil in
it ; and when they are cold, put them
into pots, and clofe themup You may
look at them in a fortnight after; andif
the fyrup is turned thin, boil them up

oain as before.
- Apples
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over themj let it ftand until the fyrup

becomes thin; then pour it off them,

and add more fugar to it, and boil it to

a pretty ftrong {yrup; when cold, pour
it over them again, which you mulft re-
peat until the {yrup is incorporated with
the berries, and that they are tranfpa-
rent, and the {yrup remains thickabout
them ; then pot them up for ufe. When
you ufe them, take them up in whole
{prigs ; put them into glaffes with the
fyrup about themj they look very pretty.
They are a very pretty garnithing to
milk-dithes.
- Be {ure to put paper dipped in {pirits
clofe on all preferves, or in fine oil,
which is rather better for keeping them
from candying than the {pirits ; take
- care not to keep them in a damp place,
nor in a place too drying.

Zo make Lemon-[yrup.

- Cut the lemons, and {queeze out the
juiee ; put it into a ftone or china mug;
a filver tankard is better, if you have
it ; let the juice ftand until it is clear ;

then

e L — uT
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every mutckin of juice take a pound of

{fugar-candy; clarify it with the white
of an egg; let it boil well ; fcum it, and
when cold bottle it up.

Syrup of Nettles.

Take the red nettles in the {pring of
the year; pick and wath them very clean
through two or three waters ; beat them
in a mortar, and {queeze out the juice;
let it ftand twenty-four hours to fettle;
then pour all the clear juice from the
grounds. To every mutchkin of juice

take a pound of fugar-candy, and cla- -

rify it; boil and fcum ir, and when cold
bottle it up.

Conferve of Rofes.
Take the buds of the true {carlet ro-

{es; clip off all the red part. To each

pound of rofes beat and fift two pounds
of fine fugar; pound the rofes very well
in a marble mortar; then ftir in the
{ugar by degrees, and continue pom_ld-
ing until all the fugar is thoroughly -

corporated with the rofes. 1f you think
| 1t
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bers you can get, before they begin to
turn yellow ; make a pickle of falt and
water fo {trong as to carry an egg; let
them lie four days in it; make a {lit in
one of the crefles; fcoop out all the
pulp; mix {fome black and Jamaica pep-
per, according to the quantity of cucum-
bers; cut down three or four nutmegs;
flice fome ginger, cloves, and fome
blades of mace; mix all thefe with a
little muftard-feed; fill up every cucum-
ber with thefe {pices, and put a fingle
clove of garlick into every cucumber ;
then tie them round with thread to keep
in the fpices; lay green-kail blades in
the bottom of the pan; lay in the man-
goes, and ftrew a good deal of pounded
alum over them; then put 1n an equal
quantity of water and vinegar, more
than will cover them; put in along
with the alum a bit of {altpetre; cover
them up with blades, and put them on
the fire; give them a good heat, but
don’t let them boil ; take them off, and
let them ftand an hour; then put them

on again, and repeat this for two or
three
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ver them ; you muft let it be cold before
you put it on them: you muft be fure
that the cauliflowers be hard, white, and
free of all blemifhes. You may pickle
turnip in the fame way, but turn them
out with a turner: if you have none,
pare and cut them down very neatly in
pieces about the fize of a walnut.

To pickle Onions.

Take {mall hard onions; the filver
onions are the beft; pur them into a pan
with cold water; put them on the fire,
and let them be very near boiling ; then
take off the fkins, and lay them between
two cloths till they are cold; put in
white pepper, mace, cloves, and ginger,
among(t them; boil {fome vinegar, and
when it 1s cold pour it on them.

To pickle Red Cabbage.

Cut down the cabbage in very thin
flices, and ftrew a good handful of falt
in amongft them ; prefs them down in
a can, and let them ftand twenty-four

hours ; then fqueeze all the juice very
well
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To make Sugar Vinegar.

To every pint of water take half a
pound of raw fugar; let it boil, and
fcum 1t as long as the feum rifes; put
it into a barrel that will hold it; and
when it is as cold as when you put
barm (yeft) to wort, foak a toaft of bread
in barm, and put it toit; let it ftand un-
til it give over hifling; then bung it;
let it ftand in an equal warm place. 1f
you make it 1n April, it will be ready
againft the feafon of making pickles.

To make Goofeberry Vinegar,

To every pint of goofeberries allow
three pints of water; the berries muft
be quite ripe; bruife them with your
hand ; boil the water, and let it be cold,
and then put it on the berries; let it
ftand twenty-four hours; then ftrain it
through a clean cloth. To a pint of
that juice put half a pound of raw fu-
gar; mix it well, and when the {ugar
1s diffolved, barrel it up; it muft {tand
nine or ten months at leaft, This is a
very {trong vinegar.

1o
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peaches; bruife them in the mortar;
take the thin parings of a dozen of le-
mons and ix oranges ; bruife an ounce
of coriander feed; break half an ounce
of cinnamon in f{mall bits, and take
twenty whole cloves; mix all thefe ma-
terials with the brandy. You may let
them ftand a month or fix weeks, {tir-
ring them often; put it through afearce,
and take a pound and a half of fine fu-
gar; clanfy it, and mix it with the
fpirits ; then bottle 1t; put the corks
loofe in, and let it ftand until 1t 1s quite
fine; pour it from the grounds into o-
ther bottles. You may filter the grounds
through a paper or cotton in a filler.

As we have not many of thefe fruits,
bitter almonds will {upply their place;
but take only the half of the quantity,
and don’t bruife them, but cut them
fmall with a knife. You may puton a
pint of good whifky on the materials,
and put a good piece of fugar in it. It

is 2 good feafoning for puddings, or a

common dram,
: 6 BILLS




















































