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PRETY ACUE

Tz arts of which we are about to treat
are, like every other art, gradually advan-
cing towards perfeftion ; and the more ra-
pid muft the progrefs be when tafe and
Jancy are united: Thefe indeed are o par-

 ticularly requifite in the arts of cookery
and confettionary, that much depend upon
them. It is therefore with a view to the
improvement of both that the prefent work
is humbly offered to the public. ‘e

The generality of books of this kind are
fraught with {6 many extravagant and ufe-
lefs receipts, and even fuch of them as
might be ufeful are written with fo little
accuracy, or attention to order or method,
as not only to render them exceedingly
perplexing, but in many inftances totally
unintelligible.

As this work, however, is intended for
the benefit of all ranks and conditions, as
well for thofe who have atrained a toler-
able knowledge of thefe arts, as thofe who
have had litte opportunity of forming any
Proper notion of them, we have occafion.
aly given examples of the moft plain and

9 fimple,
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fimple, and of the moft fumptuous and cle-
gant difhes, prefently in vegue; and at
- the fame time have ufed fuch familiaricy :}F
‘texprefion and regularity of method,
, thit any perfon, with the flightelt at tcuuan,
may comprehend them. |

We have alfo been at fome pains to thow

what are the proper garnithing for difhes

of different kinds, how they ought to be

prepared, and in what manner they may
~ be difplayed to thie beft advantage.

The method of trufling poulwry has been
< attended to, as well as the judicious chicice
“of provjfions; the manner of fetting out a
sstabl®, what difhes are proper for diuner,

and whilt for fupper. A Tift of things in
feafon throughont the year is alfo given ;
and to render this book f{lill more perfe@
and complete, we have been at confidera-
ble trouble and expence in getning two
fuitable plates engraved on pnrpoﬂ: for it.
Ta fhort, we have ftudioufly endeavour-
ed, throughout the whole,.to render this
work generally ufeful, to reconcile fimpi-
city with elegance, and variety with econarmy,

EDINBURGH, } - .
February 17g1.
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'COOKERY, PASYRY, @

PrrLIMINARY HINTS.

Brrnnz proceeding to particulars, I think
it necefl .-y to take notice of fome general
rules, with refpeét to boiling, roafting and
brc:ling.

1. Boiling. In’ boiling any kind of meat,
but parucularly veal, much care and nicety
are required. ¥ill your pot with a fufhicient
guantity of {oft water ; ; dult your veal well
with flour, al]d put it into your pot when it
comes a-boil. Take the fcum off as foon as
it begins to rife. Cover up the pot clofely, and
Jet the meat boil as flowly as poflible. ftis a.
great miftake to let any fort of meat boil faft,

.as it hardens the outfide hefore it is warm with-

m, and contributes to difcolour it. Thus a

leg of veal of twelve pound weight will take

thrf:e hours and .an half boiling ; and the
flowet it boils, the whiter and plumpn it will
| be. When mutmn or betf is the obje& of

| b A your
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your'cookery, be careful to:dredge them weld
with flour, before you put them into the poty

and keep 1vico ;cd. but do not: forget to
take ‘off.the, o as’ oftenuas it rifes.. Mut-
ton and beef donet reghire much boiling ; bur
Iamb, pork, and veal; thould be well boiled.

A Icg of pork will: take:hakfrah hour . more
hoiling than a leg.of veal of the fame weight;
but, in general, when you boil beef or mut-
ton, you may allow an” hour for every four
pound weight. To boil:a leg of lamb, of
four pound weight, you muft allow an hour
and a half.

i Salted meat muft be put into the pm with
cnld water, and freh meat, when the water
boils ; and the {cum thould ulw ays be taken off
AsIt rlll,s: to prevent its boiling thro” the - ot.

52 Rﬂﬁﬁfﬂ""‘. In roafting veal, 1tis propf:,"
to! wally it with falt and water after it is put
to the: fire, -which 1s regulated Accmdmg to
the thing to be drefled. If it any thing
very little or thin, then you ﬂmuld Thave a
fmall - britk: fire, that it’ may: be . done
quick and nice. If it be a large joint, then
take care that a large fire!is laid: on. « The
fire muft be always clear at the bottom ; and
when the meat ishalf done, move the drip-
ping-pan and {piv a little from the five, and
ftir it upy;; to make ivburn clear and herfk s
for a good fire 1s a material thing in 1.2 buf-
finefs of cookery. “If it be beef you are-roalt-
ing, tale care to paperthe'top, and bafte.i 1}:
W<
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well while it bisiat tiie f1c, not forgettng to
throw: fome falt’ on: it.:. When the fmoke
draws to theifire, it is a fign tlmt 1tis 11ea_rly
encugh ; then take off the paper, and bafte it
well: w:th flotr, to make it fro th} » butmever
fhlt your-meat’ before you lay ir toothe fire,
ascvhat owill draw:out p::u:t of the gravys! M
you intend to keep your meat a few days be-
fore you drefs it, dry it well with a clea

cloth, and dredge it all over‘with flour, hang-

ing. it where the air can come to it 3 but take
care that 'you leave no ‘damp place about s

unwiped. You muft be careful to roaft veal

of a tine brown ; aund if it be a &llet or loim,

be fure 'topaper the fat, that ycu may lofe
2s little of it as poffible. At firft, keep ivat
fome diftance from the fire, bht whon it is
foaked, put it near. When you Ll}f it down,
bafte it well with tutter ; and when it is near-

lyidone, bafte it again, dnd dredgeat with a
little flour. The breaft muft be roafted with
the caul con, ull the meat be enough done,
and fkewer ﬂw ‘“-."*E'{‘ﬂ“‘lfﬂd on the back fide
cf the breaft. When it is fufliciently roafted,

take oft the czul, balte it, and dredge a licele
flovr over it. Pork fhould ke well done,
or itowill be apt to furfeit,. When you
roalt a'loin, cut the fkin acrofs with a fharp
knife; in order to make the crakling eat the
berter.  \When you roaft a leg of pork, feore
it in the fame manner as the lo ein, and ftuit
the knuckle, part’ with fage and onion, and
(vewet it uns o Put aditile Lhﬁ‘vn gravy in the

na difh,
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difh, and fend it up with apple-fauce in a boat.
The f{pring or hand of perk, if young,
and roafted ltke a’ pig, eats very well ; but
otherwife it is much better_boiled. The fpa-
1ib fhould be bafted with a'little butter, a very
hittle dult of flour, and fome fage and onion
dhred fmall. " Apple-fance “is' the proper
{auce for this joint. Wild fowls requireya
clear brifk fire, and thould be toafted till they
are'of a light brown, but not too much; for it
is a great fault to’ roaft them till'the gravy reds
out of them, as they' thereby’ fofe thieir fine
Aavour. ' Tame fowls require more ‘roafting,
s it; is' 2 'long time before ' they ‘ger tho-
roughly heated, ' They fhould be:often ‘bak
ted, in order to keep up a {trong" froth, ‘as
it makes them of a finer colour,”and rife
better. Pigs and geefe fhould be roafted be-
foré'a good fire, and 'turned quick. *Hites
and rabbits require time and care, ‘to feé the
ends are roafted emough. In order ‘to pre-
vent their Appearing bloody at the neck when
they dre cut up, cut the neck fkin, when'they
are half roafted, and let our the blood. ' &

3. Broiling. Stakes, chickens and pidgeons
done in this way, ought to be dreffed ‘ona
cleat fire, and turned 6ften. ~ They niuft not
be bafted on the gridirom, as that fmokes and
burns them,and they muft go very hot totable.

CITAD.
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Or Souprs.
Stock for Soups, Sauces, or Ragoos.

T axe feven or eight pounds of beef; fcare
it to draw out the juice, and put itinto a po
with three Scotch pl[lt‘a of water and a knuc
kle of veal, two or three onions, a large car-
rot, a turnip cut fmall, and a bunch of
fweet herbs, if you chc:ﬂﬁ, it. Boil it on a
moderate fire till it is a good deal reduced,
and the foup {trong and well tafted. Then
eut a pound of htrc:F and a half pound ot
the lean of a bacon ham into fmall ] ftakes; fea-
fon them with mixed {pices, and dredge them
with alittle flour. Put a quarter of a pound
of butter into a frying-pan, and turn it conftant-
ly one way till it be of a fine hight lgrown. Puc
in the ftakes, and brown them on both fides
ull they are crifp. Then take them out, drain
them from the butter upeon a plate, and pus
them ameng your foup, adding to it fome
more mixed fpices and falt, Let the whole boil
together for half an hour. Then ftrain the
foup through a fearce, and fcum off all the far.
If you with to have the foup wvery clear,
beat up the whites of fix cggs, and add them
to it. Let it boil about five minutes more.
Then take it off, and run it through a jelly
4.3, ]3*‘:3’
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‘bag till it is clear. Serve it up on‘woafted
‘bread. '

Mixed Spices proper for Seafonings.

""Take one ounce of black, and half an ounce
of Jamaica pepper, two nutmegs, and a quar-
ter of an ounce of cloves; mix and beat thefe
together into a powder ; clofe them up, fo as
“to catch no air, and ufe them as occafion re-
. quires. :

Seafonings for. white Sauces and Fricafees.

White pepper, maee, nutmeg and lemon
graté mixed,

fmperial White Soup, or Soup Lorraine.

Take about fix pound of veal and a fowd.
Put them on with three pints of water, and
an onion; when the ftoek is ftrong, ftrain and
fcum.it well. ‘Then take a pound of fweet
almonds blanched, the yolks of four eggs
boiled hard, and the flefh of the breaft and
legs of a coldgoalted fowl. Pound them fine
m a mortar, and put them into about a chop-
pin of the ftock, and give it a boil. Then put
the whole into the {tpck, and give it another
boil. Then ftrain it through a fine fearce
till it is about the thicknefs of a cream.

Mince the breaft ‘of another cold fowl, cut
a fmall round piece off the top of a French
roll, and pick ouit the crumb. Seafon the hafh
with a little white pepper and falt, and =
ferape of nutmeg. Mix 2ll thefe together,

with
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with about fix fpoonful of your {oup, and

ve them a boil. In the mean time, let
the roll be foaking in the foup, which muft
be kept warm till the hath is ready.  Then
take:out the roll, and fill it up with the hth;
.cover: it with the piece youhad cut, and place
it in the middle of your dith, with- the foup
about it.

If you choofe the roll may be kept out,
and a few boiled fweetbreads put n its place,
'with about half a mutchkin of cream, only
-take care the cream does not boil.

Pidgeon Soup.

Put on four pound of lean beef, with two
pints of water, and two or three fmall onions.
‘Draw and trufs fix pidgeons, with their legs,
‘into their belly. .Cut off the pinions, necks,
‘gizzards;and livers. Wath them clean, and
put them to your ftock. Seafon the infide of’
the pidgeons with pepper and falt; flatten
.them on the breafts, and dredge them with a
‘httle four. Brown a‘piece of butter im the
frying-pan ; put in the pidgeons, and brown
them alfo on both fides. - When your foup is
{trong and well tafted, ftrain and thicken it
with a bit of butter, about the fize of a wal-
nut, rolled m flour. Seafon it with mixed fpi-
ces and falt. Let it boil, and feum it very
‘clean. Then put in your pidgeons, and as the
{cum rifes take it off. Let them boil half an
+hour, and then difh them up o the foup. . If

you
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you choofe you may add to it a few currants,
and -fome {lices of toafted bread,

Hare Soup.

Cut down a hare in handfome fmall pieces,
wath it clean, and fave the wathings. Put on
three pound of beef in three mutchkins of wa-
ter, along with the wathings, after they have
been well fearced, and add to it an onion ortwo,
a {mall turnip and carrot, and a bunch of {weet
herbs. Seafon with falt and mixed fpices. Let
it {tew till the foup is ftrong and good. - Flat-
ten, and feafon the {takes, dredge them with
a little flour, and brown them on both f{ides.
Strain your foup. Then put in your {takes,
and let them f{tew for three quarters of an
‘hour on a flow fire. Add a few fried forced
meat balls, and ferve it up. |

Scotch Soup, or Hotch Poich.

- Boil four pound of beef in two pints of
water, till the whole {fubftance is out of it.
'Then take out the beef, and put in about two
dozen of turnips, neatly turned out with a
nip turner, three carrots well fcraped and
wafhed, and fplit into four quarters, about a
half inch long, a ftock of ice lettice wafhed
clean, ' the top cruft of a penny loaf, a very
little pepper and falt, half a peck of green
peafe, and two. or three large onions. When
it comes a boil fcum it well. Then putin
three pound of the back ribs of mutton, cu:

into handfome ftakes, and let it boil for an
T -
sour
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hotif of a ‘fnoderate fire. ‘Before you' difhiup
the foup, take out the letticeand bread, and
ferve itup in a turreen.

L.;r-',{i:-; (Y LR ;'ﬁﬁ#ﬂﬂ&”ﬂ“f@f? 5 fwrob 1
!.El'B:[El'i*I'! 1 hpighlﬁ? I_jeef‘ ‘41l t‘ﬁE . f‘ﬁﬁﬂ;mcé‘ ': lh.
oiit’ gf it, il 'abott fix pints’of water. " "Then
ffrdin and fcum i’ Ser 'it'agam on the' fire
with' the round of a-thigh of veal. " Pick out
the ¢rumb of 'a’twopenny lodf, a4d puririn
4’ Bowl," 'Pour over it abour a murchkin ‘of
yotr boiling ‘fotp, and 1ét' 1t {fand ‘covered
all it tirn {fofe.” ' Caflt il it be fnooth'widh a
dpoan, afid'put it mto your ftock. Add toir a
pound of ‘currants, well. wathed and dried, 2
pound of rdifins ftoned, and half a pound of
primes. Let all boil togetheér for a quakter of
an hour. Then put the veal m the ' middie
of your difh; pour the fonup about i, and
ferve it up.

Leck Sa{ﬁj; |

'Cut a dozen of large good leeks, aboutan
mch' long, with fome of the tender green,
throw them into water as' you cut them, and
take care they' be well cleaded. " Then put
them into a' 'goblet; with'three ‘chopins of
water.  Cut a penny brick’ in ‘thin flices, the
broad way, and paré off the cruft.  Browh
eight’ ounce of ‘bButtér, give ‘the bread 4
brown oirboth fidés, and'wafh half 2 pound of
prunes. - Put'all thefe among your foup, fea-
Jdoning it with a licdle fpice 'and falt.  When

seike the
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the leeks are done, and the foup reduced to

abolif 4 pint, put it into your th’:: and ferve
it up. -

OJIHJ'?E b.s.r,rp.

Bml thrtzf: n:fuart:,rs of @ *].auuml. of ! {plit

pﬂaﬁ: Antwo pintsiof watersitiil they are dif-

folved, and run them throughra fearces Then

bmwn fix ounce of butter. ' Cur a dozenvof

onions:into round {lices, and brown them in
the butter, ronbeth  fides. - Then pursthem

Mo your foup, with a dozen of fmall whole
onions, a haifpenny loaf, paired and cut in
flices, and browned in butter. - Scaion it to
tafte, and ferve it up.

Peafe Soup.

- Boil a pound of fplit peafe in three pmts
of water, with a large carrot, two turnips, four
good onions, and a flice of bacon ham,' for
, three hours on a flow fire. When the: peafe

“are diffolved, put the ftock through a- drain-

er, and bruife it-with the back of a ladley ta-

king always fome of the foup to work the
{ubftance out of it. Rerturn it back tothe
goblet. 'Then brown fome fiices of bread
flic ity in butter, and wath fome whole {pmage
clean.  Add thele to vn..u' foup, ‘with: fome
mixed {pices and fales let it boil for abourfix
minutes, and thea dith wwup.
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Ty make this Soup pafs in Summer as Green
© Peafe Soup.

The laft receipt will anfwer, only you may
add to your foup two pound of green peale,
and fqueeze the juice of two handfuls of fpin-
age ‘into it, in place of putting it in-whole,
as above.  Some add fugar, but T always
found it pleafed better without it. )
+: Soup meagre may alfo be done in the fame
marner, only the {lice of ham mauft be' left
out. - ‘B

Mock Turtle Soup.

Scald aud clean a calf’s head. :Put it'oi
with three pints of water, a knuckle of veal,
three onions, two carrots, and two turnips, a
little piece of the lean of bacon ham,a bunch
of {weetherbs,and the paringof alemon. When
the head has boiled half an hour, take it out,
andcut all the (kinclear from the bene, into pie-
ces about two inches {quare. Then {train and
fcum your foup, and return it back to the
pot with the 'cut pieces, and half a' mutchkin
of white wine. - Seafon it with a little falt,
Cayenne pepper, mace, and cloves. Thentake
out a little of the foup, and thicken it with
butter amd. flour. = Stir this about into the
pot, and let it boil three quarters of an hout
longer.  Before you difh it up, give it the
fqueeze of a lemon, and add to it fome fried
forced meat balls.

Pora
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Portable Soup.”

‘Takf: a hough of beef, a gigor of veal, and
aﬂzank of ‘bacon ham. Cuf the fleth 'into
pieces, and break ‘throngh the bones.  Put it
on with ten points of water, two. carrots, two
turnips, tWao or three eﬂ_ha}nts and a bunch
of fweet favory. Let it flew all night on 2
flow fire ; next morning ftrain the foup, and

fcum off all the fat. thum it back to the

pot, taking care to keep out the grounds or
~{ettlings. Let it boil foftly “till it be of the
confiftence of glue, and take off the fat as it
rifes,  Seafon it with mixed fpices, falt, and
Cayenne pepper. Then pour it'into fupp

plates, but don’t let them be above half fulk
Turn out the cakes next day, on flannel or

paper, bur be fure to rurn them often ull

they are quite hard. Then hang them up in
paper pocks in a dry place,

The half of one nf thefe cakes will make
a mutchkin of good foup, by diflolving it in
that quantity of boiling water, and they will
anfwer very well for making up brown fauces,
Or Tagoos.

Lo .ﬁfﬂi’f Cake Felly.

Scald twelve gang of calfs feet, and put
them on with ten pints of water : when the
bones come clear from the flefly; ftrain it
through a hair fearce, and fcum off the fat.
Then fet it on a moderarc fire, in a clean pot.
Boil it foftly till it is very thick, and looks al-

i’ ¥ i ol il

moit #
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moft black in the pot, but take care it does
not burn. Then take it off the fire, and or-
der it the fame way as in the former receipt ;
when thefe cakes are quite dry, and look clear
and-hard like horn, hang them up as before
R ule, .. |

.. Thefe cakes are very convenientin a family,
as they are not only always ready, in cafe of
ficknefs, but may be ufed as a ftock both for
dweet and favory jellies, by diffolving one
ounce of 1t 1 a mutchkin of water ; and if
you intend it for fhapes, {trengthen it by add-
ing a quarter of an ounce of ifinglafs diflol-
ved in warm water,

S0 = T R

Or ¥Fism.
Teo drefs a C od’s Fead <with a White S:!E;'r;‘.

Fp R ftock, take three pound of veal, two
onions, and a handful of parfley.  Boil it in
three mutchkins of water, till the fubftance
1s out of it. Then lay in the head, with the
thoulders, ona fith drainer, in as much builing
water as will cover it, addire to it a mutch-
kin of vinegar and a handful of filt. Let it
boil aboug ten mintites, Then take the. fifh
carefully our, that i may not break: elaze it
over with the yolks of two egos, and ﬂi-::w

u_. & 3 . - % - - - W - o .
ver at the crumb n{‘ a penny loaf, minced
4

parfley,
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- parflley, a little pepper and falt, and the grate
of a lemon, all mixed tD"ﬂter. Take half

a pound rJf butter, and. Ihck ligtle bits up and
down ‘upon the fifl.  Set it before a clear
fire, in the difh you, intend for ir, and, bafte it
frequently with the driping of the butter, to
keep the bread crifp, and the parfley green,
1ll you prepare the following fauce for it.

Strain your {tock, and thicken 1t with a lit-
tle butter knead in ﬂaur,, adding to it half a
mutchkin, of white wine, half a hundred oyf-
ters, with fome of their liquor, the {queeze
of a lemon, a little white pepper and fali, and
the meat of a boiled lobfter cut {fmall. Boil
it a few minutes, and fcum it well. . Then lift
your difh from the fire, and wipe it clean.
Pour, fome. of the fance abour the fifh,
and,ferve up the reft of it in.a boat or balon.
Garnifh with frisd fouaders and  green
pickles, or flices of a lemon.

To Drefs a Cod’s Head with a Brown Sauce.

For ftock, boil two pound of beef in three
mutchkins of water, with two onions, and a
little winter favory, till it is ftrong. Then
follow out the diretions in the laft receipt, as
to boiling and ordering the head; and when
.you have ‘done {0, brown a quarter of a pound
of butter, and dredge it with flour, {tirring iz |

till it is-finooth, and of a fine browna. Then

ftiain your ftock, put in it the frying pan, a-
mony y{:m browning, with two fpoonfuls of
Lctchu u,m ()t and mixed hn 8y LIC

fqun.f..a*' of a lemen , half a hun dred oyflers -
browned

il sl N T e
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browned, with 4 little of ‘their liquor; threé
anchovres, boned and ‘cut {mall; and’ {fome
cut, pickles. © ‘When it comes’‘a-boil, feum
it clean; then rake it off;' pour your fauce
ﬁbuut hﬁ fifh'; and qarmih as bf:fore. '

1T Rag/baiCodis Hagde

Wath the "head and {houlders,” but don’t
cit, up the breaft.! Pour'over ‘it a Kettle of
boiling water, and take off the thick black
J’uu mpe it CIC"”T, and rub ir'over withithe

olle of tho €5gs’) ditow over it fomé ' grated
t:1:.:m minced pariléy, mixed fpices and falr.
Then put it i an oven, in 'the plate yo “in-
tend 'for it, and let it ftand half an hour.
"Chen take 1t ‘cut, and pourall'the watery {uib-
ftance fromit. Take half a pound of butter,
and ftick pieces of it here and there on
the filh. Set it again into the oven, and bafte
it frequently with the butter that comes from
it.. Three quarters of an hour more in a quick
oven will do 1t, Serve it up in the fame
manuer, and with the white fauce mentioned
in the f\ rmer' receipt.

To. Breil Ced.

Take a piece of cod, and cut it into bits of
about an’ inch thick, duft it with flour, and
put it ong gridiron over a clear flow fire.

For fauce, tike half a mutchkin of 000d
eal gravy, a glifs of white wine, two aucho-
vies, boned and *mnr::c,d fine, a little white
pepper and falt, and if you choofe, afew picl -

Be Jed
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led ovftcrs, with a little of their liquor.
Thicken it with fome butter and flour. Then
put it on to boil, and feum it clean. Pour it

dbﬂll" your fith, ; ‘ld garmih with fliced lemon.
T Breff Cad’.r Sounds: while.

CUNFah them clean in cold water. Then
pour a little boiling water over them to take
off the black fkin. Parboil them. Take them
out of this water, and {trew pepper, falt-and
ﬂﬂur over them. Then broil them; and
whﬁj”:chcy are done cnough, pour, a little

melted butter over them ; and ferve them, up
wnrx {C'iﬂ\. more butter 'md muftard 1n a uﬂl

refs (Codlings with an Al Sauce.

Bml two. bottles of twopenny. Brown
~half a pound of butter, and dredge into it a
{’mal’l {poonful of ﬂour. Stir it on the fire
till it be of a fine licht brown. Then pour
into it the hoiling aif:,, and fcum it, adding a
quarter of an huadred oylters with thein i
quor,  two onions, two {pooaful of ketchupy
fome mixed fpmcs and falt, and half a fpun:r-
ful of vinegar 1'1::1 put your, codlings in-
o a ftew- pan: along with your fauc‘_.} and
give ‘them a qer bml f-;: ve them up in d
foup difh, with fome cut pickles.

If you choofe you may cut the codlings in-
to two or three pieces, 2 and they may be drefs.
ed in the fame manner, w ith a beef ﬁmh, in-
ftead oF an ale fauce, either whole, qr i pie-

ces 3

-

- M-
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' ANLE LT, By
ces’s but Lalways do them whole, as I think
they look much better that way.

N. B. Al kinds of fre/b fifb, efpecially ccd,
Should, (after they are cleancd ) be Jprinkled over
awith fait and vinegar, and lie an hour or 1o
19 firm, before they are vjed.

To crimp Cod after the Dutch manner.

Boil two pints of water and a pound of
falt; fkim it very clean ; cut the cod in thin
flices; put it into boiling water-for three mi-
nutes ; drain it well from the water. Gar-

nith your difh with parfley. It fhould be
cat with oil, muftard, and vinegar.

To Reww Soles, or Flounders.
3

Skin and flour them ; fry them a light
brown ; then drain all the fat from them.
Brown a good piece of butter in flour,
and add to it a little gravy, a few oyfters
with their liquor, a bunch of {weet herbs,
fome oinons, the {quecze of a lemon,
and an anchovy; mix them all together.
Then put in the fith; let them ftew over
a very flow fire half an hour., When
you are going to difh them up, take out the
fweet herbs and onions ; feafon them with
falt and mixed fpices; and garnith with flic-
¢d lemon,

B3 Zo
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To }‘}‘; Soles. .

Skin and {core them crofs-ways ; drcd're
them with flour ; then fry them till t they are
of a fine’brown. = Difl dnd garuifh them with
parfley and fliced érafige. = Beef drippings,
when fwem will anfwer better than butter to
fry them W!th.

To roaft Salmon.

“Wafh and fcrape the fcales from it very:
clean ; dry it*with a'cloth ; eut it crofs-ways;-
{trew over it falt, mixed fpices, and -gra-
ted crumbs of bread ; then lay it in a tin pany
putting a little butter in the bottom of the pan:"
and pl{.nt}r above the {almon; put it in the
oven till 1t 1s enough. It may bé eat with
oyfter-fauce, or beat butter and parfley. A
arilfe done in the oven is a very fine dith.
'T'urn the tail mto the mouth, and be fure you
do not {cere it as you do tht {almon j ftrew
falt and mixed fpices over it, witly plenty of
butter above and below.  Eat it with the
{ame fauce as the ﬁllmon Garnifh both With
pariley.

To crimp Skate. .

Cut it about an inch broad ; tarn each
piece round, and tie it with a thread; have
as much falt and water ready boilmg as will
cover it; put it m, and boilit 'on avﬁrj; quick
fire ; cut oft the threads, and put 1t on a dry
difh. If you are to ¢at'it hot, {end beat but-

ter
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ter and parfley along with it. . Garnifh with
pariley. _
Hol To pot ‘any fort of Fifh.
‘Scrape and clean them well ;. cut ‘them im
middling pieces 3 feafon them with fale and
fpices 3 pack them clofe up in a potting-can,
with plenty of burtter above and below ; tie
fome folds of coarfe paper on the pot. Then
put them in a flow oven, and when they are
enough fired, take them out of the can, and
drain them well from their liquor. Let both
cool ; (put the fith into fmall white pots;
fkim all-the butter oft the liquor ; then take
fome more butter along with that you take
from the liquor, melt it down, and pour it
on the filh.. Send them in the pots to table.

To pickle O‘}ﬁ.ﬁ’ﬂ ._

Open the oylters, and throw them into
bafon ; wath them in their own liquor, and
take them out one by one; then flrain the
ltiquor, and let it ftand to fettle 5 fet it on the
fire to boil 3. put a good deal of whole pep-
per, fome blades of mace, a fcrape of nutmeg;
and a little vinegar and falt ; let yoar oyfters
have a boil, and keep ftivring them ; when you
think them enough done, take them off, put
them nte.an earthen#.ot, and when they are
lcoldy cover them very clofe 5 and bLe fure you
have liquer enough to cover them. ol 55
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Take your mulcles, beard and wafh them
very clean ; put them id a pot to npt?r- over
the fire ; tdle.: them out' of tlisir fhells, and
lay thLl‘ﬂ to’ cool.' “Put/ their liquor into a
clean bafon, dand let it ftand till the fand fall
to the bo*torn ; then pour off the clear; add
to 1t a little vinegar and falt, mace, and black
pepper ; make it fealding hot; put in your
cockles or mufcles, and let them ftewa while;
then take them oﬁ put them in a bowl to
cool. "Tie them clofe up in a jar, and keep them
for ufe.

To fricafec Oyfters, Cockles, or Mufcles.

- Wafh them thoroughly clean in their own
liquor, then {train the liquor on them; put
them on the fire, and give them a fcald; lift
them out of the liquor, and thicken it with
a little butter and flour kned together.
When it comes a boil, put in the fith, and
let them juft get a boil or two. Caft two
yolks of eggs; take a little of the liquor out
of the pan, and mix it with the yolks, add to
it a glafs of white wine, a fcrape of nut-
meg, and a very little falt ; then put them in
the pan, and give them a tofs or two, but
don’t let them boil ; teen difh them.

To feallop Oyffers.

Clean and fcald them; put alitle butter and

bread crumbs into your {callops; fill them with
the
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the oyfters ; feafon them with a little fale and
fpices. Asyou fill the feallops, 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,mins
ced parfley,. and lay fmall pieces: of, butter
above all.  You may ido them in an oven, oF
brown them before the fires '

T Lrown Oyfters in théir cwn juice.

Take a quarter of a hundred, of lasge pan-
dore oyfters ;; wath them clean in their juice
dip them in the yolk of an eggj browa a
bit of butter in a frymng-pan, and lay them
into it; but don’t put one above another;
feafon them with' pepper, and a [ittle
falt.. Make them of a fine brown on hoth
fides; then draw them afide in the pan, and
pour in their juice. Thicken it with a: very
little butter and flour ; let it boil a little, and
ftir the oyfters into it carefully. This yon will.
find the moft delicious way of drefling thems

To arefs Haddocks with a Brezon Sauce.

‘Take half a dozen of the largelt oness.
clean them well, and cut off the heads,! tdils,
belly (or what is commonly called the lugs),
and fins 5 fprinkle falt, over them; lew them
lie in it as long as you can ;. rake the heads;.
tails, &c. and cut down two of the finallelt of
the filh ; pur thém all togéther ina pan, with
three mutchkins of water ; put in.an oiion
OF two, a dprig ot winter favory, thyme, and.a

little
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little lemon-peel; let all boil till the fubftance
is out of the fith; then ftrain off the ftock.
Brown fome butter, and thicken itwith flour
mix itin the ftock with fome ketchup, fpices,
and falt, = You may put in a {poonful of wal-
nut-pmk]e, if you have any. ,When the
fauce comes, a-boil, put in your filh; have
forae oylters or mufcles ready, and put either

of them in with a litile of their juice; pur in

fome cut pickles jult when you are about to

difh them ; or if you want your fauce to be
richer, make your ftock of beef in place of

fith. It is' much the better of a little wine,

To fuff large Haddocks.

Open them at the gills, and take out the
guts, but don’t {lit up the belly ; be fure to
clean them well. Boil two of them in falt
and water ; then fkin and take the bones
from them, and chop them on your mincing
board very fmall; feafon them with falt and
mixed fpices. You muft work it up with a
good deal of fweet butter, and as much bza¢
eggs as will make it ftick ; then ftuT the bel-
lies of your haddocks with this forc’d meat;
keep fome of it to roll up m balls-; be fure to
fry them in brown butter ; make the fance
the fame as h:.&)r*:, and boil the fith in ir;
be fure that the fauce cover them: put in the
balls, and give them a boil along with the
fih.  If the fith have roes, boil 'them alone

in {2lt and water ; garnith the difh with them
and

R S i o B L " T
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ar_ﬂ parfley. You muit lay them in falt and
water.

To crimp large Haddocks in the oven with @
qwhite fauce,---a niece way of doing them.,

“Take four large haddocks ; gut and clean
them as in the laft receipt ; boil three fmaller
ones in falt and water ; ikin, bone, and chop
them very fmall, with the crumb of a pen-
ny loaf, two anchovies boned, and two or
three pickled oyfters ; feafon with white pep-
per and falt, and a little minced parfley.
Work this up with four ounces of fweet but«
ter, and the yolks of two eggs*. Then ftuff
the bellies of your fifth with part of it, and
roll up the remainder with a little flour
into handfome round and oval balls. Rub
the fith-over with the yolk of an egg. ‘Sea-
{fon them with a little white pepper and falt,
and {trew grated bread and minced parfley
over them, and ftick bits of butter upon the
top of them. Put them in an oven to crifp,
and take care to bafte them well with the
butter that comes from them. Then fet on
a pound cf veal with three mutchkins of wa-
ter, two onions, and fome parfley. Strain
and thicken it with a little butter and four,
and add to 1t a glafs of white wine, the
{quecze of a lemon, and a quarter of a
hundred of pickled oyfters with their juice.
When the fith arc crifp and ready, dith them

caretully

. T
(R R

4 s forced meat will anfwer for all kinds of frefh
fih, See another forced meat for flefh and fowl.
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carefully up for fear of breaking them. Pour
your fauce about them, Jay in your balls, and

{trew over fome cut pickles, Garnith with
'famphlrc and’ ﬂlCEd lemun. | !

N. B Fhave qﬁ'en drfﬁ*d e:ﬁa':’ugg: in rf
manner, and they gave great fatisfaction; but nﬁ
- ferve when you do them, to take the frin clean
qg? with boiling water.

To a’rq/.'r H’rf*mng; with a Wb;fe Sam.‘g.

Clean them well, and Jay them in falt and
Wwater. - You may ‘make your ftock of had-

docks, or a lirtle veal gravy, and feafon =
it with . falt, whole white pepper, mace,

lemon-peel, and two or three cloves. When
this is enough, ftrain 1t off, and m it
back into the pan, and thicken it with but-

Y

ter wrought.in flour. "When it boils, have |

fome parfley, chives, ‘or® young .onions,

minced fmall, and put them in the fauce; let |

them boil a little before you put ‘in the fith,

for a very little will do them; caft fome yoiks -

of egos, according to the fize of the dith;
fcrape a lirtle nutmeg amongft the crrt{s,
a glafs of white wine, and a littde of the ; juice
of a lemon ; then take out a httle of the boil-

g fauce, and mix with the gs ; pour all §

into the pan amongft the fnuc:t., keeping it
{haking over the fire. Be fure you never lct
anv fauce boil after the eggs go in,, . Small
hitdocks dreffed the fame ~way are very

ood.
& To

o

it e Sl RN B w7

il i "
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To make Parton Pics.

/! Boil two large partons; when they are cold
pick all the meat out of them, taking care to
keep out the fkins and bits of the thells ;. .mix
‘it with the grated crumb of a penny loaf, a
“glafs of white wine, (which I think 1s prefer-
able to red, becaufe it does not difcolour the
pie) a fcrape of nutmeg, a little white pepper
and falt, a quarter of a hundred oyiters par-
boiled and cut fmall, with their liquor {train-
‘ed, and a quarter a pound of {weet buttes.’
‘Give thema {cald on the fire, and ftir them’
clofe’ that they may not ftick to the pan:
Wath the body fhells very clean, and fill them
up with the above ingredients. ‘Put them in
an oven, or before a clear fire, to brown.

Zo make a Lobfier Pie.

Take two good loblters, pick out all the
meat and cut itin large pieces, put a fine puff
pafte round the edge of your dith, then put
in a layer of lobfters, and a layer of oyfters,
with’ bread crumbs and flices of ‘butter, a lit-
tle pepper and falt, then alayer of lobfters,
and fo on, till your difh is full, then take the
red pare of the lobfter, and pound it fine, with
chopped oyfters, crumbs af bread, and a lit-
tle hui;t-i‘l:; make themjinto fmall balls, fry them,
and lay thi=xi upon the top of your pie; make a
hittle veal gravy, put to it' a firtle pepper and
falt; the oylter liquor, and half a'glafs of white

¢ ' wine.
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wine, ftrain it and pour into your pie, then
lay on your cruft; flick a few fmall claws in
the top of it, and fend it to the oven.---This

and a parton pie will make pretty corner
difhes.

A Fricafee of Lobfters

Boil a large lobfter; when it is cold take
the tail from the body, and cut it through the
middle the long way. Pick the meatout of
both fides carefully, fo as to keep the red part
whole. ' Break the two large claws, and alfo
take out the meat whole. Pick out all the
other flefhy parts, and if it hasa roe, cut itin
imall pieces. For a ftock, take half a pound
of veal, three half mutchkins of water, two
onions, the paring of a lemon, fome whole
pepper and f{alt, and a few blades of mace.
When the fubftance is boiled out of the veal,
and the gravy well tafted, ftrain and fcum it.
Then put to ita glafs of white wine, the
{queeze of a lemon, and thicken 1t with but-
ter and flour. Set it again on the fire, and
when it boils, {cum it. Caft the yolk of an
cgg, and ftir into it a little of your gravy, and
half a gill of cream, and when it is well mix-
ed, pour it into your fricafee. Then put in
your lobfter, and let it fimper but not boil ;
give it a fhake now and then, and {fcum it well.
'I'ake up the large claws, and place them at
each end of your dith, the tail Iits at the fides,
and the {fmall pieces of the fith, with the roe,
in the middle of it. Tour the fauce all over

;‘r it,
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it, but don’tfill the difh too full, that the lob-
fter ‘may be feen. Garnifh with / famphire
and' barberries, or a fliced lemon and French
beans. -

To fteww Trouts with Brown Sauce.

After they are cleaned dry thém very well;
duft them with flour, and brown them a little
in the frying-pan; take as much ftock of ei-
ther beef or fith ; put in a faggot of fweet
herbs, and an cnion or two ; {train-off your
ftock ; thicken it with browned butter and
flonr; {feafon it with fpices, falt, ketchun, a
little walnut-pickle, and fome claret. When
the fauce comes a-boil, put in the trouts, and
ftew them until they be enough. If you
choofe them with a white fauce, do them in the
fame manner as the whitings. You may drefs
pike or eel in the fame way as the trouts with
brown fauce, taking care to cut the eels in
pieces about three or four inches long.

Tﬂ .p-lgf Eﬂ‘nrﬂ‘r

Atfter taking the fkin off your eels, fplit
thera from the fhoulders to the tail, and bone
them ; feafon them very highly with falt, fpi-
ces, and fwect herbs; then purt CVEry two tow
gether, the infide of the fhoulders of the one
to the mfide of the rail of the other ; roll e-
very pair up as you do a collar, and take as
many of them as will fill your portting-car,
putting fome butter above and below them :
cover them with coarfe naper; put them in

g G2 the
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, the 'oven, which muft not be too hot ; it wiil
be a‘good while before they beenough.
‘When you difh them, put one of'the collars
n'the'middle of the affer (dith), and cut ano-
‘ther 'into thin flices, and purround the! one
m the middle. Youomay  garsifh - iv with
any. green thing you choofe.

.TE pat frefh Herrings.

. Seale them, and make them wvery clean ;
deafon them well with {ait and {pices ;- pack
them nreatly (in: your potting-can, laying the
fhoulders of the one to the tail of the other.
When you have as many as you intend, pour
on as much vinegar as will cover them § bind
them clofe up, and put them in a flow oven.
They will take about four hours of doing.:

5 To Fry Turbot.

i Slice the turbot as thin as you canj flour
them and fry them on both fides of a fine
brown ; beat fome butter; put ,a little wal-
nut pickle, fome pickled oyfters, and a liitle
ketchup- in it for a fauce, which you may
pour over the turbot: garnifh them with flic-
edlemon or pickles. The tail-cut is the beft for

{frying.
2 To drefs a Sea-cat.

‘Wafh it very clean and fkin it; turn the
tail intv thic mouth ; take fome good ftock,
thicken it with browned butter and flour ;
put in fome clarer, ketchup, falt, and fpices,

tWo

F
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‘two or three anchovies, fome pickled oyliers,
with fome of their liquor, fome cut pickled
walnurs, with a little of their pickle; be fure
to have as much fauce as will cover the fith ;
boil the fifh amongft the fauce; then difh it,.
and put the fauce about it.

To dr::ﬁ a Sea-cat with a white Sauce.

" Order the fith as in the former receipt ;
boil it in falt and water ; and for fauce take
fome good ftock; thicken it with butter; work
i1 flour a little white-wine, a blade of mace,
2 little piece of lemon-peel, an anchovy, fome
pickled oyfters, and a little of their liquor.
When the fauce is ready, beat the yolk of an
egg, and mix with it; difh it and pour the
fauce over it.. :

Anchovies, oyfters, pickied walnuts, ands
lemon-peel, are fine ingredients for all kinds
of drefled fith. . If you have no {tock madc
of meat, you may make a very good one of
fih. The proper fith for it are haddacks.,
whitings, and flounders.. -

<3 CHAP.
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Os FLESH.
To red athmsp- of Beef.

F(}R one rump, take two ounces- of falt.
petre, a quarter of a pound of brown fugar,
halt @ pound bay falt, one ounce Jamaica pep-
per, two drops of cloves, a nutmeg or two ;
beat and mix them altogether, and rub it in.
to the beef as well as you can; then rub if
over with common falt; bed and cover i
with the fame ; let it lie three weeks, torn-
ing it every other day, and then hang it up.

To make Mutton Hams.

Half 2 pound of bay {alt, and a quarter of 2
pound of fugar, will do three or four mutton
hams. If they are very large, allow half an
ounce of faltpetre to each ham, and the faime
fpices as in the above receipt. Thruft your
finger down the hole of the fhank, and ftuff
it well with the falts and‘fpices ; rub them
well over with the fame; then rub them
over with common falt, and pack them in the
trough, turning them every other day for a
tortnight, and then hang them up.

«

To

i, S i,

'
e e P i il it e,

=
e le o

il

o .
o o o

f



Ch. 11, FLE S 31

To make a Bamu Ham.

* Take a pound of common ard o pound of
bay falt, two ounces of faltpetre, an cunce of
ﬁlprunella, a quarter of a pound of coarfe fu-
gar, and {pices as in the foriner receipts;
mix all well together ; open it a little ar tht‘
{fhank, and (tuft it well with the falt and fpices;
then tie it up hard with pack-thread round
the fhank-bone to keep the air out of it ; rub
it all over with the mixture as well as poﬂlbl{. .
lay it in a trough; and {trew a little falt above
ﬂ.nd below it ; take two or three folds of an
old blanket, and cover the trough to ketp
out the air. After it has lain that why two-
or three days; pour off all that brine; then
take what was left of the mixed falts, and mix it
fome more common falt with them : rub the
ham every day with it, turning it and throwing
away the old brine every day. Contiftue fo
doing for three weeks ;- be fure to cover the
Emun*h always with the cloth ; ; lay the ham
upnn a table, with boards and ‘weights “Lbca’f
it; then hang it up. .

All hung-meat 1s beft fmoked with wood 3
juniper is the beft, if you have .

Ta cure Neats Tongues.

Rub them well with common falt, and let
them lie three or four days ; then 1’1‘ them in
a heap on a table to lct the brine run from
them ; then mix as much common falt, bay
fale, faltpetre, and coarfe fugar, as will do thn

quantity
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quantity of tongues ; flrew fome common falt
in the bottom of a barrel ; pack in the tongues
neatly, and on every row of them flrew the
mixed falts ; if you have not enough, make it
up with common falt; put on the finking
board and weights above it to bring up the
brlinc to cover them ; then clofe up the bar-
rel. '

To make forced Meat Balls to ferve for any kind
of Flefb or Fowl*.

Take a pound of veal free from the fkins,
half a pound of beef fuet, a flice of bacon ham,
fix pickled oyfters, a fmall pickled cucumber,
and fome bread crumbs, mince and beat them
in a mortar to a pafte. Seafon it with mixed
{pices and the grate of a lemon, and then mix
it up with the yolks of two eggs; roll it up
with a little flour into round and oval balls,
and brown them..

To ragoo a Rump of Beef of a ftone weight.

Turn up the infide of the rump, and with

a fharp knife take the bones nicely out of it.
Rub the hole from which the great bone was
extrated with. the yolk of an egg. Break
the bones and put them on a {low fire with
two pints of water, a pound of beef cut in
pieces, a carrot, turnip and onicn cut {nmll.
Then make a forced meat thus.. Take a{lice
neatly off the thick of your rump, fo as not
to:

* See the forced meat for £/» in the receipt for Qufi-
ing haddocks, page 23.
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to disfigurc it, a quarter 2 pound. of fuct, tie
fame quantity of bacon ham, two anchovies,
and a pickled cucumber; mince all thefe to-
getlier; and feafon it high with mixed fpices
and fult.- Take a part of this forced meat and
fill wp the hole of: your rump, . Lurn in the
narrow end of it, and fkewer it down that it
may lie handfomely m tlie difn, "Lhen with a
Jarding pin, make fmall.holes about vwo inch-
es from each other in the thick of your ruimp,

i+

rub them with the yolk of an egz, and fill them
up with the reft of your forced meat, 'This
done, rub over your whole rump with the
yolks of two eggs. Brown half a pound of but-
ter in a frying pan, put your rump into it, and
turnit every waytillitis all of a fine lightbrown.
When your {tock is ready, ftrain it, return it
back inte the pot, and put in your rump, co-
vering it clofe. Let it ftew flowly about three
hours, and turn it twice in that {fpace. Then
take it out, thicken your fauce with butter and
flour, and add to it two fpoonfuls of ketchup, a
glafs of port, fome browned forced meat balls,
pickles, browned oyfters with their liquor, a
{fpoonful of vinegar, and if you choofe, a few
{weetbreadsand kernels parboiled. Whenyour
fauct comes a-boil again, {cum it well, and put
m your rump. Letit liec a while tll it is
thoroughly heated. Then take it out, place
jt hilﬂdfﬂlﬂ(‘.‘]j’ il:l. YyOour Lhﬂ'l ANl pony the i, .
abont g, Garnifh with pickles,

Ta



34 FLESH, Ch. L1I.

To Slew a Rwﬂp in a plain manner with Roots.

Powder your rump and let it lie three days,
then rake it up and wipe it clean. Brown it
off as before, and put it into a pot of Loiling
water; after it has boiled an hour, put in fome
carrots, turnip and onion. When it is near
ready, and the foup good, make a fauce thus:

« Brown a quarter a pound of butter, and thic-
ken it with flour, mix it into 2 choppin of your
foup, give it a boil, put in a fpoonful of ket-
chup, and feum it Dith up your rump, and
pour the fauce over it, and garnith it with the
boiled carrot and turnip, either whole, or
twrned out as you pleafe. Then ferve up
your {oup by itfelf on toafts of bread.

Becf a-la-mode.

Take fix pound of the round of a rump,
cut the marrow bone neatly out of it, and
fkewer the pieces together to keep it of
a handfome round. Hole it with a larding
pin, and fill the holes with forced meat. Rub
the beef over with mixed fpices and falt, lard
it with thin flices of bacon, dredge it with
flour, and brown it. Put on a mutchkin of
firong beef gravy, with a gill of vinegar and
an onion, in a ftew pot. Lay timber fkewers
acrofs the bottom of it to keep your meat

——fcam _hurning__caver it up very clofe, and
ftew it gently for an hour and a half, Then

turn it, and let it ftew till it is tender. Take

out the beef, ftrain and fcum your foup, and
-

pour
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pour it over it. You may add forced meat
balls if you choofe. It will eat well either
hot or cold.

To pot Beef.

. Take fome flices of a rump or a hookbone
of beef ; ftrew a little faltpetre on it let it
lie two days ; then put it in the potting-can
with a good deal of butter or fuet ; tie it clofe
up with paper, and putitin a quick oven; let
it bake two or three hours ; then take it out,
and pour all the fat and gravy clean from it.
When it is cold, pull it ail into threads, and
beat it very fine in a mortar ; feafon it with
falt and mixed fpices. Whatever weight of
beef you have, take the fame weight of {wect
butter ; oil and {fcum it ; pour it on the meat,
and keep back the grounds. You muft work
the butter and meat very well together ; then
prefs it into {mall white pots, and oil fome
more butter ; pour it on the top, and tie them
clofe up with paper. You may fend it in

pots to the table. A hare may be potted the
fame way.

To make minced Collops.

Take a tender piece of beef, keep out all
the fkin and fat, mince it fmall, {feafon it with
falt and mixed fpices ; you may fhred an oni-
on imall, and put in with it; fpread the col-
lops, and dredge flour on them; brown fome
burter in afrying-pan ; put the collops in the
pan, and continue beating with the beater

till
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till they fuck up all the butter, and be a little

brown. " Youw may draw as much ftock from

the fkins and tough pieces as will ferve for
the fauce; {tram off the {tock; fer it on to
boil, and put the collops in, and let them ftew

until they are enough. ' Youmay putin fome

pickles, or vinegar, if youchoofe them. If yon
fee any of the butter on the top, fcum it.

To pot a Cow’s Head.

Wath it well with falt and water ; it is the
better of blanching a night, giving it more
clean water ; break it, that it may go into the
pot; boil it until the fleth comes off eafily ;
take out the eyes and the pallat:- take the
black fkin of the pallat; cut the black out of
the eyes ; cut the eyes'in rings, and the pal-
- Jat in dices, the fat parts about aninch long,
and mince the black parts fmall ; then mix the

pieces alrogether ; take the far off the broth. |

For ftock, boil a large knap of veal in a pint
of water, with onion,. carrot and turnip.
When the veal is well boiled, ftrain it, and
pick out all the grizly parts of it.  Cut them
about half an inch long, pick out alfo the fiethy
parts of it, and mix them with the cuttings of
the head. Seafon it very high witlt fale and
mixed {pices, the fqueeze of a lemon, and fome
cut pickles. Put it into a large potrmg-can
(or 2 fhape if you have one) and mix it well
with the gravy drawn from your veal, and
the fat that has been {cumed off the head.
Cover it clefe wich a ‘coarfe water paﬂ.r:;

QNG
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and | flour, for {treng “paper, and fet it into a’
flow oven for two hours. Then drawit, and
when it'is quite celd turn it-out, orcutit in
-flices, and garnifh| it' with beet root, or red
cabbageli 15! bue 1) # v e
»oIf you have not an oven, pot it on a flow
fire, ‘covering it clofs till the gravy is almoft
foaked in. Then put into fhapes, and when
you are to ufe it, dip your fhape in warm wa-
ter and turn it out. Garnifh as before.

To broil Beef Steaks.

Take the beft bit of the beef for fteaks off
the rib-end of a {fparerib ; cut the fteaks pret-
ty thick ; brade them with the flat fide of the
chopping-knife ; the gridiron muft be very
clean and very hot, the fire very clear, before
you lay them on; keep turning them often.
When enough falt them in the dith ; ftrew
pickiés over them. Send them hot with a
cover over them.

Scots Beef Collgps.

Cutfteaks of a huckbone or fpareril in finall
pieces 3 beat them well ; take a ftewpan,
brown a little butter with flour, put in a row
of beef, with pepper, falt, and fliced onions ;
repeat the fame till your ftewpan is near full ;
draw back the collops, make about half a
mutchkin of gravy of the flinny purts of your
beef, and thicken it with butter and flour ;
add to it a little vinegar and ketchup, and

' D when
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when it boils fcum it, and mix your collops
with it.

To make “Beef Olives.

Cut, thin {lices off a tender piece of beef
pretty long, and about three inches broad;
cut the fat pieces feparate from the lean; beat
them with the rolling-pin ; put a bit fat on e-
very picce of lean ; {feafon them with falt and
mixed {pices ; roll ev cry one up like a collar ;
pack them ciuﬁ, to one another in a potting
can ; put butter below and above them ; then
tic them clofe up with coarfe paper ; put them
into the oven, and bake them uartil they are
enough. Pour off all their own juice, and
{fcaum off all the fat; add fome wveal gravy
thickened with a little butter wrought in flour;
put to ita little ketchup and vinegar, and pour
it over the olives, adding fome forced meart

ba. l.‘:n
: To collar DBeef.

Take the nincholes of beef ; bone it ; rub
it well with falt and faltpetre; let it lie three
or four days, or more, according to the thick-
nefs of the beef ; take. it up and dry it well
with a cloth ; then feafon it very well with
mixed fpices and fwveet herbs, if you choofe
it ; roll it up very hard, and roll a cloth a-
bout it; tie the cloth very vght at both
ends: bind the collar very firm with broad
L.»tpc ; put it into a pot of boiling water ; be

fure 1o keep 1t always covered with water. |
If

'|-
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If it is very thick, it will take near four hours
boiling. When it is boiled hang it by one
of the ends of the cloth, to drop the water
from it; when it is cold, loofe it out of the
bindings.. You may make a collar of pork
and. mutton the very fame way., '

Scarlet .Eﬁf.

Take eight or ten pound of the breaft of
fat beef, and rub it hard over with a pound of
eommon falt, a quarter a pound of bay
falt, ‘'a quarter a pound of brown fugar,
and one ournce of faltpetre, mixed and beat
all fine together. Let it lie a fortnight, turn-
ing it daily, and then boil it. It eats very
well with greens when hot, and makes a pret-
1y fide difh when fliced down cold garnifhed

with parfley.

Bowille Deef.

Take fix or eight pound of a breaft, mei-
ther too thick nor too thin, and boneit. Break
the benes and put them into a pot with three
pinits of watcr, onion, carrot and turnip. Beart
your beetr with the peflle of a mortar. Rub
it over with the yolk of an egg, and falt.
Brown half a pound of butter, and brown the
beef init.  Strain your ftock, put the beef
mto it, and ftew iton a {low fire for two hours
and a half 5 wrn out fome nips and carrots,
cut about three inchies long, and take out
your beef.  Scum the fauce, add to it a little
more fait, and thicken it with butter and flour.

D2 Purt
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- Putin the carrot and nips, and ftew: them a-
long with the beef half an hour longers Then
diflv it up: and garnith with the carrot and

‘TE: Seew a Gigdt of Ve"éf.'

Cut off the thank bene, and boil it in three

choppins of water, with a pound of veal, fome

onions, mace, lemon peel, white pepper, and
~ {alt.. Then' make holes in your gigot with
a larding-pin, and ftufl ic- with veal forced
meat, rub it over with an egg, white pepper
and falt, and brown it. Strain your fauce
and thicken 1t with butter and flour; put it a-
gain into the pot, and when it cemes a-boil,
fcunt it. Put ia your gigot to ftew, and
when it is ready throw in fome pickled oyfters
with their liquor, fome fried forced meat balls,
and the juice of a fmall lemon. Then dith it
up, and pour the {fauce over it. Garnifh with
fliced lemon.

Scatch Collops with a VWhite Sauce.

Take three pound of veal, the thick of the -

thigh, cut in thin pieces about the fize of a
crown piece. Flatten them with a rolling-
pin, dip them in the yolk of an egg, feafon
them with white pepper and falt, mace, nut-
meg, and the grate of a lemon mixed together.
Brown them of a light gold colour in fweet
butter. - Take alittle veal gravy with onion
and parfley botled in it, ftrain and thicken it
with butter and four. Scum it when it bois;

put
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put in the {queeze of a lemon, a olafs of
white wine, a few pickled oyfters and forced
meat balls fried of a light brown. Then put m
your collops, and let them boil about five mi-
nutes ; caft the yolk of an egg, mix it with
a gill of boiling cream, and ftir it mto your
pan as foon as it comes off the ﬁre, :}nd ferve 1t
up. Garnifh all veal difhes with {liced lemoun
and green pickles; and obferve necver to
let any thing come a-boil that has eggs or
cream in it, becaufe it crudlcs the fauce.

Scots Collops with a Brewn Sauce.

- Cut and flatten them as above; feafon witle
mixed fpices and falt, ftrew grated bread over
them, and brown them on borth fides. =~ Take
them out and wipe your pan clean ; brown a
little butter and thicken it with flour, ftir
mto it fome veal gravy and a fpoonful of ket-
chup. Scum it, and add to it a few brown-
ed oyiters, forced meat balle, and the {queeze
of a lemon 3 put in your cellops, boil thene
about five minutes, and {erve them up.

| Ty hafb Cold Veal.

.+ Cut 1t down in thin flices: take the hones
and [kinny pieces to make the flock ; and
put into it a piece of lemon-peel and fome
blades of mace. If there lias been any of the
gravy left of the roaflt, put it into the ftock ;
then f{lrain off the ftock and thicken it with
butter and flour; put in a lictle ketchup, the
fqueeze of a lemon, and a glafs of white wines
4 b 3 then
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then put ‘in the veal, ‘give it 2. boil ' or two,
. and then difh it on ﬁppt‘:ta of toafted bread.

To mince Cold Veal. ’

‘Cut off all the brown pieces and fat; mince
the white part of the meat fmall with a knife;
boil fome {weet cream (taking care to ftir it
until 1t boils, to keep it from bratting ); thick-
en it with a very little fiveet butter knead in
flour; put in the veal, and feafon it with the

grate of lemon, a little falt, and the fcrape of

a nutmeg; keep it tofling on the fire until
the fauce is a little thick ; juft before it comes
off, give it a little fqueeze of a lemon: fo
{erve it up.

Veal Cutlets.

* After cutting the back ribs of veal into
ﬂ:ﬁ&ks, brode them with the chopping- -knife ;
flour them before you put them into the fry-
ing-pan’; make them of a fine light brown
make aragoo fauce of fome ftock ; thicken it
with brown’d butter and flour, as in the other
receipts for brown fauce, and give it the fame
kind of feafoning ; then put in the fteaks into
the fauce; let them ftew until they are e-
nough.

Broiled Veal Cutlets.

‘Cut and beat them as in the former re-
ceipt ; rub them all over with a beat egg
feafon them with falt and thL grate of a tc-
mon ; ftrew fome crumbs of br cad over them

: on
» |
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on both fides ; pour a little calt fweet butter
over them ; lay every cutlet in clean white
paper ; broil tiem on a clear fire, turning
them often till they are enough ; take off the
paper, aid difh them: for fauce, {end up/fome
bear butter,. ketchup, and the {fqueezé of a
“lemon, in a fauce-boat.

To fricafee a Breaft of Veal.

This you may do in the fame manner as
the collops: with the white fauce on page
40. only remember to cut the ribs in fhort
pieces, and after they are browned, let them
boil about three quarters of an heur.---Lamb,
chickens, rabbits, tripe and kernels, &c. may
be done the fame way.

To drefs Veal Fricandos.

Cut the back-ribs, keeping two of them
together ; make a ftock of the fhank, neck,
and any coarfe pieces ; make up a faggot of
fweet herbs, winter favory, thyme, and par-
fley ; put it into the ftock, with a few onions,
fome lemon peel; whole pepper, a little white
wine, _the fqueeze of a lemon, a few cloves,
and‘a blade’of mace. If you choofe, you
may put in an anchovy. When the ftock is
enough, {train it off, and thicken it with but-
ter knead in flour ; when it comes a-boil, put
in the.fteaks, and ftew them on a {low fire.
When you difh it, put in any kind of pickles
or not as you pleale; be' fure to brown the

ribs
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ribs in the - frying-pan before ‘you put them
into the fauce.

To drefs Veal Olives.

Cut fome fteaks out of the thick of a thigh,
a good deal longer than broad, and dip them in
the yolks of eggs. Seafon them with mixed
{pices and falt. Make fome forced meat, roll
it up into oval balls, put one of them into the
heart of each fteak, and bind it up witha
thread, cutting off a littlebit atboth ends of the

olives to make them of a handfome fhape, and .

brown them. ' Thicken fome veal gravy with
browned butter and flour, add to it a glafs
-of white wine, a {poonful of ketchup, the
Iqueeze of a lemon, a few oyfters and forced
meat balls, both browned, and ftew them along
with your olives flowly three quarters of an
hour.. Then difh them up handfomely, put-
ung a large olive in the middle, and laymg
the forced. meat balls' and oyfters berwixe
each of the olives; but be {ure to take the
threads from them before you put them into

the difh.
To ragoo.a Breaft of Veal.

Bone a brealt of veal; break the bones
and put them on to boil, with three choppins
of water, onion, carrot and turnip, a bunch
of fweet herbs, and a fhank of bacon. Flat-
ten your veal with the fide of your chopping
knife ; feafon it with mixed {pices and falt;
cut dlices of bacon ham very thin, and fpread

Qver
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over it, - ‘Take the yolks of fix hard boiled
eggs, and mince them fine with the crumb of
a peany loaf, half a dozen of aachovies' bo-
ned; mix and {trew them over the bacon; cut
fome  pickled beans, and ftrew them: above
thefe.. Then roll up your veal; beginning at
the narrow end, and bind it firm with a. piece
of twine, or few it up neatdy. Brown it
with butter.. "when {train the foup, and re-
turn it to your pot with the collar, and letiit
ftew gently two hours, covering it clofe up.
Brown fome forced meat balls, a quarter, of
a hundred oyiters, two {weetbreads parbosl-
ed, ‘cut fmall and browned. Take cff the
collar,- and fcum all the fat oft the fauce;.
thicken it with browned. butter and flour,
and {cum it again; add to it your forced meat
balls, and a glafs of port, a {poentul of ket-
chup, the fqueeze of 2 lemon, the liquor of
the eyfters, and a little more fpices and fale.
'Then put n the collar and give it a boils If
you choofe you may add fome wuffles and
merels ftewed and cur fmall, artichoke bot-
toms, and pickled muthrooms. But the ra-
goo 1s very good without them. Then take
out the collar, cut a neat flice off each
end of it to keep it in fthape, and unbind it.
Divide it into three parts, placing the largeft
one between the othertwo in the middle of your
dith, and pour the ragoo about them. Gar-
nith as before.-—-A brealt of veal may be ra-
good in this way without being boned, lar-
“ded, or rolled up.

To
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To drefs a Calf’s Head.

After fcalding and wafhing it very clean,
boil it half an hnur and when it is cold, cleavc
it eaa&l) thro’ the m]dd[ﬁ- take one hdli’nfthe

head ; take outthetongue and pallet; cutoffthe:

upftanding part of the ear ; {trike off the end
uf the ncﬁ: ; {core it in fqu wres 3 rub it over
with a beat egg ; then{trew = over with falr,
mixed fpices, crumbs of bread and pariley; lay
picces of butterupon it, and put it inan ovenor
before the fire to brown, bafting it frequent-
ly with the butter. Remember, when clean-
ing the head not to open the jaws. Cut
down the other half into {lices, neither too
long nor too fhort ; flice off the ear part round
ways, and take out the eye; cut the black
out of it, and {lice it down ; fkin the tongue
and ' pallet, and {lice them-down; thicken
fome ftock of veal with butter knead in flour;
feafon it with falt, mixed fpices, a little ket-
chup, fome white wine, the {queeze of a le:
mon, and fome pickled oyfters; put in the
hafh, and let it ftew a little ; throw in 2 p]fr..c
of lemon-peel, but take it out when you dith
it.  When you difh it, lay the hath in the

difh, and the other half in-the middle ; , gar-

nith with brain cakes and green I}IC]\lLS.
To make Brain Cakes.

When the head is cloven, take out the
brains and clear them of any ftrings that

may be among{t them. Calt them well with
a

S ——
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a knife, and mix them with the yolks of two
raw eggs, a few crumbs of bread, pariley,
pepper and falt, a fpoonful and a half of flour,
and the fame .quantity of cream ; when they
are very fmooth, drop them with a fpoon of
the fize of a {mall fugar bifcuit into a frying-
pan, and give them a light brown colour.

To turtle a Calf’s Head.

For ftock, [zt on a knuckle of veal with
turnip, carrot, onion and {weet herbs; when
it comes a-boil, put in the head after it is
well cleaned, and be fure there is as much wa-
tér as will cover it, taking care to {fcum ie
as it boils. Take the head out after it has
boiled half an hour, (letting the ftock boil)
and when it is cold, take off the grizly part
of the ears, wipe them clean with a cloth, and
cut them mto ftraws. Then cut off as many
round flices off the flefhy parts of the ear as
yvou can get. Take the thin fkin off the fore-
head, and cut it into narrow ftrips of about
two Inches long, fo as to refemble the tripe
of a real turtle, and cut the thick of the
cheeks into dices or fmall {quare pieces. Open
the jaws, and take the tongue carefully out.
okin it and keep it whole ; pick out the eyes,
throw away the black part, and cut them in-
to rings. Then ftrain your ftock, and add to
it tlie juice of a lemmon, fome white and Cay-
enne pepper and falt,. a {poonful of ketchup,
half a mutchin of white wine, and a flice of

Jean
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Yean bacon ham. Put iute it the cur head,
with the tongue, fet it on to boil en a flow
fire, and fcum it as 1t boils. Letall boil tege-
ther till the head is tender, and the gravy well
foakedin. Have a cut out border of pafte,
ready fired reund the vim of your difh, a do-
zen: ot weal forced mear balls, and a quarter
of a hundred oyiters lightly browned. Let
the forced meat balls and oyfters with their
liquor boil for two or three minutes along with
your mock turtle. Take it off, pick ount the
tongue carefully, and lay it on a plate, alio
the bit of ham and lemon peel. Difh up your
mock turtle ; place the tongue in the middle,
and the yolks of four hard boiled eggs, at the
“ends and {ides of it, intermixed with green
pickles. - '

To pot a Calf’s Head.

Boil it about half an hour ; flice as many
round picces off the ear as you can ; cut out |
the black of the eyes, and flice them into
rings ; cut the fkinny pieces about an inch |
long, and fome a little longer ; fome about
the breadth of a ftraw, and fome of them
broader ; cut the flefhy parts of the head pret-
ty finall; have fore beef ftecks boil a blade of
mace, a little lemon-peel, and ‘a {prig of win-
ter favory in it ; ftrain it off ; clarify it with
the white of eggs, and run it through 2 jelly-
bag ; curt the pallet into fmall {quares: put
all the meat in the ftock, and feafon it with a
little white pepper and falt 3 letit boil uatl

the
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the ftock is well-foaked in ; pur a lictde of the
thinneft of it into the bottom of a ftone bowl,
~and let it cool; take fome pickled bitroor
and cucumber; cut them in {uch fhapes
as that you can lay them in the form of a
flower on the jelly, in the bottom of the
bowl; lay a tre of the ftewed meat over
it.' As vou lift the meat, pick out- the rounds
of the ears and eyes, and lay them afide on a
plate ; lay on fome more of the meat, until
there as .abour the half ef it in ; then take the
wounds of the ears and the eyes that you kept
out, and fiip them down edge-ways as near .to
the dide of the bowl as you can ; let there be
alittle diftancebetween every round; put in the
reft of the meat round the edge of the bow] 5 put.
fliced bitroot and kidney-beans, or any thing
that is green, about with the bitroot; it mufl be
thoroughly cold before it is turned out of the
bowl. . If it does.not come eafily out, dip the
bowl into warm water, and turn it out on your

difh.
To drefs a Turtle of a bundred Weight.

Cut nﬁ"rt_'rhe head, take care of the blood,
‘and take off ali the fins, lay them in falt and
water ; cut off the bottom fhell, then cut off -
the meat that grows to it (which is the calli-
pee or fowl) rake out the hearts, livers, and
lights, and put them by themfelves, take out
the bones and whe flefh out of the back thell

gL, v ¢} I [y B ’ e
(whichis the cailipadit) cur the flefhy part into
pieces, about two inches fquare, but leave the
fat part, which looks green (it is called the

I moificur)

o
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monfieur) rub it firlt with falt, and wath it
in feveral waters to make it clean ; then
put in the pieces that you took out,
with three bottles of Madeira wine and four
auarts of ftrong veal gravy, a lemon cut in
fiices, a bundle of fweet herbs, a tea-fpoonful
of Cayenne, fix anchovies wathed and picked
clean, a quarter a pound of beaten mace, a
tea-fpoonful of mufhroom powder, and half
a pint of effence of ham, if you have it; lay o-
ver ita coarfe palte, fet in the oven for three
hours 5 when it comes out take off the Iid and
feum off the fat, and brown it with a falaman-
der.---This is the bottom difh.

“Then blanch the fins, cut them off at the
firft joint, fry the firft ‘pinions a fine brown,
and “put them into a tofling-pan with two
quarts of {trong brown gravy, a glafs of red
wine, and the blood of the turde, a large
fpoonfulof lemon pickle, the fame of browning,
two fpoonful of muthroom ketchup, Cayenne
and falt, an onion ftuck with cloves, and a
bunch of fweet herbs ; a little before - it is e-
nough put in an ounce of morels, the fame
of truffles, ftew them gently over a flow fire
for two hours; when they are tender pit
them into another tofling-pan, thicken your
gravy with flour and burter, and ftrain it up-
on them, give them a boil, and ferve them up.
- This is a corncr difb.

Then take the thick or large part of the
fins, blanch them in warm water, and put
them in a tofling-pan, with three. quarts of
{trong
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firong veal gravy, a pint of Madeira wine,
half a tea-fpoonful of Cayenne, a lirtle falt,
half a lemon, a little beaten mace, a tea-fpoon-
ful of mufhroom powder, and a bunch of
fiveet herbs; let them ftew.ull quite tender,
ﬂlﬁ}’ viil take two hours at leaft ; then take
them up into another tofling-pan, ftrain your
gravy, and make it preety thick with flour
and butter, then put in a few beiled force-
meat balls, which muft be made of the veally
part of your turtle, left out for that purpofe,
one pint of freth muflwooms, if you cannot
get them pickled ones will do, and cight ar-
tichcke bottoms boiled tender, and cut m
guarters ; thake them over the fire five or fix
minutes, then put in half a pint of thick
cream, with the yolks of fix eggs beaten
well; fhake it over the fire again 1ill it looks
thick and white, but do not let it boil ; difh
up your fins with the balls, mufhrooms, and
artichoke bottoms over and round them.---
T his is the top difh.

Then take the chicken part, and cut it like
Scotch coliops, fry them a light brown, then
put in 2 quart of veal gravy, ftew them gent-
dy a little more than half an hour, and put to
it the yolks of four eggs boiled hard, a few
morels, a {core oyfters: thicken your gravy ;
it mult be neither white nor brown, but a
pretty gravy colour ; fry fome oyfler patties,
and lay round it.---This is a corner difb to an-
Jwer the fmall fins.

hl
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~Then take the guts, (which ‘is reckoned
the beft part of the turtle) rip them open, |
Icrape and wath them well, rub them well
with falt, wafh them through many waters,
and cut' them in pieces two inches long ; then
Hcild the maw or paunch, take off the fkin,
fcrape it well, cutit into pieces about half an
mch broad, and two inches long ; put fome
of the flefhy part of your turtle in ic, fet it o-
ver a flow charcoal fire, with two quarts of |
veual gravy, a pint of Madeira wine, a little |
mufhroom ketchup, -a few fhalots, a litte °
Cayenne, half a lemon, and ftew them gently
four hours, till your gravy is almoft confu- |
med, then thicken it with flour, mixed with
a little veal gravy, put in half an ounce of *
morels, a few forcemeat balls madé as for |
'the'fins ; dith it up, and brown it with a fa-
‘Jamander, or in the oven.---This is a corner
Then take the head, fkin and cut it in two
pieces, put it into a ftew-pot, with all the
‘bones, hearts, and lights, in a gallen of wa- |
ter, or veal broth, three or four blades «f
mace, one fhalot, "a {lice of beet beaten to
pieces, and a bunch of fweet herbs ; fer them
m a very hot oven, and let it ftand an hour
at leafl ; when it comes out {train it into a tu-
reen for the middle of the table.

Then talce the hearts and lights. chop them
very fine, put them into a ftew-pan, with a
pint of good gravy, thicken 1t and f:.:ri".*c it up;
lay the head in the middle, fry the liver, lay

it

L




Ch. 1L FalikaSiEl,. 53

it round the head upon the lights ; garnifh
with- whole {lices of lemon.---This is the
Jourth corner difh.

N. B. The firlt courfe fhould be of turtle
only,'when it is drefled in this manner :, but
when it is with other viGuals, it thould be in
three different difhes. Obferve to kill your
turtle the night before you ufe it, that you
may have alt your dithes going on at a time.
Gravy for a turtle a hundred weight will take.
two legs of veal and two {hanks of beef.:

i’jﬁ drefs & Turtle the Weft India <vay.

Cut off the head of your turtle, and hang
it up by the tail all night to bleed. Next
morning cut off the fins, fcald, fcale and trim
them and thehead, and raife the callipee; clean
it well, and leave at it as much of the meat
as you can fpare. Take from the back fhell
all the meart and entrails, except the fat, wath
all clean with falt and water, and cut it into
picces of a mederate fize. Take from it the:
bones, and put them with the fins and head in-
to 2 foup-pot, with a gallon of water, fome falt,
and two blades of mace. When it boils, fkim it
clean, and put in a bunch of thyme, parfley,,
favery, young onions, and your veal part, add-
g alittle Cayenne pepper. When the veal has
boiled in the foup about an hour, take it out,,
cut it in pieces, and put it to the other p;u't:
Ol‘d::r the guts and paunch as in the former
receipt, and mix them with the cther paris.
of your turtle, (all but the liver,) adding «

E 3 - picce:
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pieceofi buttér, a few fhalots, abunch of
thyme, pariley, and a little. favory, feafon it
with falt, white pepper, mace, three or 'four
cloves beaten, and a little Cayenne pepper; bus
tale-caremot to put too much of it Seew!is
about hdlf an heur over a good charcoal fire,
in half a pint'of Madeira wine, with as much
- of the broth as will cover it, all it is tender.
When it is nearly enough, fkim it, and thick-
en it with flour, and add fome veal broth, a-
bout sthe  thicknefs of a cream. Make for-
ced meat balls of the flefhy part of your tur-
tle, or of a piece of veal, if you cannot {pare
it 3 fry them of a light brown, and {tew them
with the reft about half an hour. Ifthere is
egos in your turtle, boil and clean them well
if not, put in fome yolks of hard boiled eggs;
then pur the ftew (which is the callipath) in-
to the thell with the eggs;.and either make
ufe of a fulamander, or put it into the oven
to bake. Slath the callipee in feveral places,
put fome butter to it, and feafon it moderaze-
ty with Cayenne and white pepper, falt, beat-
en mace, chopped thyme, pariley, and young
onions. Put a piece of butter on each flath, and
forne over the whole, and a duft of flour; then
bake it in a quick oven. The back fhell, or
which is called the callipath, mudt be feafoned
like the callipee, and baked. An hour and
a half will bake it, which mult be done before
the ftew is pur in. . The fins, when boiled
very tender, muft be taken -out of tlie loup,
and put into a ftew-pan, with fome good veal

- gravysy

=
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oravy, not highcoloured, a little Madeirawine,
{eafoned and thickened as the callipath, and
erved in a dith by itfelf. - The lights, heart,
and liver, may be done the {fame. way, buta
little higher {eafoned ; or the lights and heart
may be ftewed with the callipafh, and taken
out before 'you put it into the fhell; with'a
little of the fauce, adding a little more {ea-
foning; but difh it by itfelf. The veally part
may be made fricandos, or Scotch collops
of. - The liver fthould never be ftewed with
the callipafh, but always drefled by itfelf, af-
ter any manner you like, except you-fepa-'
rate the lights and heart from the callipafh,
and then always ferve them together in one
dith. Take care to firain the foup, and ferve
it in a tureen or clean China bowl. The dif-
ferent difhes may be difpofed of in the follow-
mg manner : The callipee at the head of the
table, the callipath at the bottom, and the
hights, foup, fins, &c. in the middle.
To make Mutton Cutlets.

Cut the back-ribs cr loin of mutton into
fteaks, and bear them with the chopping-
knife ; brown them in a frying-pan ; feafon
them with falt and fpices; and firew crumbs
of bread over them; have as much good
ftock as will cover the fteaks ; pur a little ket-
chup in the fauce ; it is much better of a lit-
tle red wine ;| when the fauce comes a-boil,
put 1t and the fteaks into a clofe pan; ler
them flew until they are enough.  Strew

fome
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fome cut pickles on the fteaks when you difh
them.

To bafb Cold Mutton.

Cut the mutton down in thia {lices ; break
the bones, and take any pieces of the,mutton
that does not go into the hafh ; it makes the
ftock better ; you may boil an onion or two
in it. When the ftock is ready thicken it
with brown’d buttter and flour; put in a lit-
tle ketchup and fome falt and fpices; when the
fauce is boiled, throw in the hafh, and let it
get two or three quick boils. If there was
any of the cold gravy left, put it into the
fauce, taking care not to'put in any of the
fat along with it. All hathes are much the ©
better of cut pickles in them. Difh it on fip- =
pits of toalted bread.---Cold roaft beef or
lamb may be hathed in the fame manner.

To make a Haricot of Mutton.

Take a loin of mutton, net over fat; cut
the flap off, flath it with a knife, and put it
on the fire in a {tew-pan with three mutch-
kins of water, three onions, carrot and tur-
nip, .for a ftock. Then cut' the relt into
{teaks, beat them with a chopping-knife; after
you have taken off the fkin, rub them flight-
ly over with the yolk of an egg, feaion them
with a little falt and fpices, and brown them
ol both fides ; have fome carrots and turnips |
turned, (if you have not a turner, cut them |
in {quares), and parboil them in your flock;

when §f
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when tlie ftock is good, ftrain it and fenm oft
the far. Thicken ic with a litele butter and
flour. Pur it again on the fire; and feum it
when it boils. Then put the iteaks, car-
rot ‘and turnip, and all the gravy that rons
from the {teaks, into a clofe pan, and levthem
flew for about halfan hour on a low fise;
Jay the fteaks in a foup-dith, and the roots

and {auce over them.

To broil @ Leg of Lamb svith Cabbage or Cauli-
Sflozver.

Cut off the loin and beil the gigot; cut the
loin into {teaks,.and fry them of a fine brown;
put the boiled lamb in the middle of the difh;
put a fried fteak, and a little young cabbage
or cauliflower for each {teak, round the boil-
ed lamb ; pour fome beat-butter overit; but
take care not to boil the lamb too much.

Lamb covered with Rice.

Half roaft a fore-leg of lamb ; cut it'in pie-
ces as fora pic; feafon it with falt, and lay it
in a dith according to the fize uftnf lamb. f
the lamb is not very far, putin a piece of
butter in the bottom of th-;, difhi and a little
water. If the dith be any thing Lll‘”’“:, it will
take ‘a pound of rice; wafth the rice very
clean, and put 1t on ﬂru‘l as much water as
wiil boil it foft, and don’t gake it off the fire
until all the water is fuck’d tip; put in fome
blades of mace with it.  When the rice is
d"us prepared; ftirin a good picce of freth

' butter,
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butter, a little falt, and the fcrape of a nut-
meg, amongft the warm rice; caft fix eggs,
and mix them up with the rice, keeping out
a little of the eggs for glazing ; then=lay all
the rice ,over the dith; rub it with the egg
you kept out; put-t in the oven, and let it
bake until the rice is firm, and of a fine light
brown.

+ dodrefs a Lemb’s Head.

Wafh it very clean and parboil it; cut of the
neck, and cleave the head juft as you do 2
calt’s head ; take out the brains; rub the
head over with an egg; have fome parfley
and chieves, or younz onions, finely fhred,
mixed with crumbs of bread ; ftrew it all o-
ver the head, and put in an oven, or before
the fire to crifp, bafting it well with butter ;
take out the tongue when you cleave the
head ; cut all the flefh you can get off the
neck very fimall with the tongue and pluck ;
take fome of the water that boiled the head and
pluck; put in the bones of the neck, and about
half of the liver, and boil them unul all the
{trength is out of them ; put in a piece of le-
mon-peel, if you have jt. When the flock
is enough, {train it off ; thicken it with a lit-
tle butter knead in flour ; put the mingced

meat into the fauce, with fhred parfley and
~ chieves, a little kgtchup, fome falr and {pices,
and the fqueeze df alemon. Order the brainsas
inthe receipt for the brain cakes; cut the other
half of the liver into flripes, and fry it; putl t]H:
1ath
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hath in the difh, and the head in the middle
of it, and garnith with the liver and brains.

To.drefs Chickens with Peafe and Lettuce.

Take as many good peafe and chickens ag
will fill the difth you intend ; trufs the chic-
kens as for boiling ; feafon them with {pices
and falt ; put a piece of freth butter in every
one of them ; tie up a faggot of parfley a few
young onions, and a fprig of thyme or
winter favory ; put the peafe in the pan,
with a piece of freth butter ; ftrew in a little.
falt and fpices; put in a faggot of fweet
herbs ; lay the chickens above the peafe, with
the breafts undermoft; fplit the hearts of two
or three lettuces, and wath them very clean ;
put them above the chickens with abour half
a4 mutchkin of water, to keep the peafe from
burning ; clofe up the goblet, and put it on
a2 flow fire to ftove ; it does not take long
time to do; lay the chickens with their breafts
uppermolt in a foup-dith, with the peafe and
lettuce over them, and as much of the broth

as the dith will hold ; take out the faggot of
{weet herbs; fo ferve them up.

To make Veal or Lamb T oa/ts.

Take the kidney, with all the fat belong-
mg to it, and a little piece lean our of the
thick.of the thigh ; mince'it fo fine that it
will fpread on your fingers ; feafon it with
falt, grate of lemon, and nutmeg ; mix all to-
sether, and work iy up with a raw ego; cut

fome
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SRR e ﬁ}cea of Bidad "Rt €Go! thine Ao dny
4340 you pleafd) citier limg ‘or round 4 Cover
be n with the minced meéart prétty rmLL, and
e it a little higher in the middle; put them
iv a pan of hm[mg butter, with the bread fide
tndermoft. ' You muftfry it gradually;y elfé the
bréead will bun and fh-& meat will bé cold in
the héart ;* turn it to ‘the other fide, and fry
“it'a fine brown. . If you have an’'ovenyitowill
anfwer much betrer than'frying the toafts; as
they will not bein {fuch @ danger of burning,
“and ‘they ‘will be more thnrnughly done.
In this laft way you put the toafts n a dlfh,
with butter below them. -

A Fugged Hure. .

Cut the hare in picces ; put‘a pretty lar
piece of butter in the hottom-of a long ju g :
{eafon it with falt and mixed fpices; then pack
“in as many of the Dbelt picces of the hare as
the jug will hold ; put in a faggot of {weet
herbs, and two or three onions; take fome
of the water you wafhed the hare in, and
ftrain it through a fearce ; fill up the jugavith
it, and tie the mouth of it very clofe’ with
feveral folds of paper ; put it'into:a: pot of
cold water ; the water muft not come up far-
ther than the neck of the jug, elic it will beil
into it ; as the water boils in, you muit put
in more to keep it of an equal quantity. I
it is an old hare, it'will rake llllLC hours of
doing ; the butter will rifeto the op 3 ¥ polur
it clean off; take ourthe herbs and onions

when
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when you difh it, pour the fauce o
be fure to tie the jug to the handies
por, to prevent it from fhifting,
' T marinate Fowls.

1 Take a fine large fowl or turkey, raife the
dkin from the breait-bone with your finger ;
then take a veal {weetbread, cut it fmall,
and mix it with the yolk cf an egg; ftufl it in
between the {kin and the fieth, but take great
care you do mnot break the fkin, and  then
put in what eyfters you pleafe into the body
ofthe fowl.- You may lard the breafl of the
fowl with bacon, if you cheofe. Paper the
breaft, and roaft it. Make good gravy, and
garnifh with lemon. You may add a few
mufhrooms to tle fauce. :

Lo marinate a Hen.

Pick ‘and finge it clean; cut it down the
back il you come to the rump, and bone it
all but the pmions. Tlatten it with a roiling-
pin; trufs the flefh off the legs into the body;
rub the miide of it with the yolk of an egg.
Seafon 1t with mace, nutmeg, white pepper
and falt; lard it with a flice of bacon ham
“itake a chicken, and order it in the {fame man-
ner as the hen, only obferve to bone the pini-
ons. Lay it into the hen above the flice
cf hamj; few it neatly up to look as if
no bones had been take out. Break the
bones, put: them on with threc mutchkins of
Wwater, an omion, fome parfley, and a bit le-

1 . mon
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mon peel. When your ftock is well tafted,
ftrain it.  Rub your fowl over with a lirtle
butter and flour, and lay it into your fauce
with the breaft undermoft, but take care to
have as much fauce as will cover it, and when
1t comes a boil fcum it clean’; let it boil three
quarters of an hour. Then take out the
fowl, and thicken your fauce with a little but-
ter and flour, and put to it fome fhred par-
fley, a glafs of white wine, the {queeze of a
lemon, a quarter a hundred oyiters fried
of a light brown, with their liquor, and a few
veal forced meat balls. Then put in your
towl, and let, it ftew till it is thoroughly heat-
«d.  Difh it up, pour the fauce over it, and
garnith it with famphire, or a fliced lemon.

A Good Scotch Haggies.

Make the haggies-bag perfeétly clean; par-
boil the draught ; boil the liver very well, fo
as it will grate ; mince the draught, and two
pounds of beef fmall; grate about halt of
the liver ; mince three quarters of a pound
of fuet and {fome onions fmall ; mix all thefe
well together, with a handful or two of dried
‘meal : {pread them on a table, and {eafon
them properly with falt and mixed {fpices;
rake any of the feraps of beef thar is left from
mincing, and fome of the water that bejled
the draught, and make. abput a choppin ot

good ftock of it; then put all the haggies- |

meat into the bag, along with the {toek ; but
be fure to put out all the  wind betore you

ew:
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few it quite clofe. If you' think the bag is
thin, you may putit ina cloth to keepit from
burfting. Ifit is a large haggies, it will rake
at leaft two hours boiling. | ‘

A Lamb’s Haggies.

Clean the bag very well 3 flit up all the
liztle fat tripes and the rodikin with a pair of
fciflars, and wafli them very clean; parboil
them, and al{fo what kernels you can get about
the lamb ; then cut them in little pieces, but
not too fmall ; thred the web very finall, and
mix it with the other cut meqdt, and {eafon it
properly with a lictle falt and fpices; caft thiree
eggs with three {poonfuls of flour, as for pan-
cake-batter ; mix them up with a mutchkm of
fweet milk ; have a handful of young pariley,
and fome chieves or young onions, fhred 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 mutch-
kin of cream, will fill an afiet ; mix the bleod
and cream together, and run it thro’ a fearce;
feafon it with falt and fpices, a {prig of ‘mint
and chieves, or young onions, minced freall ;
mince the fat of the near or kidneys {mall ;
mix all together, and fire it in the oven,, or
in'a frying-pan. - Lamb’s blood is the. lweet-
eft of all blood. Mo
"R 8 Fie 1o
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To make Puddings cither of Sheep or Cow'’s
Bloed.

Break all the- clots of blood very well ;

run 1t through a fearce ; mix fome new milk

with it, according to the quantity of blood ;
fealon’ it properly with falc and pepper; flired
fome onicns and a lictle mune; «cat the fast
in very {fmall pieces ; do not be fparing of the
fuet 3 mix in a litile oat-meal 3 fill the {tuff in-
to fkins ; cut-them all of one fize, and tie the
two ends together j be fure that the wateris
boiling,  either to haggies or puddings. Jait
when you are going to put them im, pour
a litde cold water to put it oft the boil, elfe
they will be ready to burft. When they are
in a while, prick thein with a pin to let -out
the wind.

T o make Liver Puddings. .

Boil the liver very well; and grate it down;
taker an equal quantity. of grared breid and
liver ; cut fome onions and plenty of ftier;
feafon it properly with falt and' fpices, and fill
them in the white end of the pudding.

To make Apple Puddings.

Cut the apples pretty fmall; have fome
bread grated, cleaned currants, and fugar;
mix them all together ;. feafon them with cin-
namon and nutmeg ; moiften them with 2 li-
tle white wine ; cut fome fuet, and mix all to-

gether ; put them in fkins, and cut them all
of
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of an equal length, not too long, and tic thers *
at both ends.

To make Rice Puddings.

(Wathithe ricewerysclean  throughi twoor
three waters 3 put 1t on mn a pan with a little.
milk to burft ; keep it {tirring while it1s on
the fire, for fear of burning ; when it has
fucked up «all the milk, take it off; and lev 1t
cool'; mix it with fome currants; feafon it
properly with nutmeg, cinnamon, and fugar.
You may put in fome grate of lemen, if you
have it; mix fome fuet with the reft of the
meat, and fill them into the fkins; be {ure
not to cut the fuet too fmall for any puddings
1 the fkin, for it boils away, -and makes the
puddings eat dry. :

To make Almond Puddings in Skins.

~+ Beat half a pound of fweet almonds with
brandy, half a pound of fugar-bifcuit, and a
pound of beef-fuet ; mix -all together, and
feafon it with cinnamon, nutmeg, fugar, and
the grate of lemon, if you have it ; then fili
up the {kins.

To roaft.a Calf’s or Lamb’s Liver.

Lard it with bacon, faften it on the fpit,
and bafte it with butter. Beat butter, ket-
chup, and a livde vinegar mixed together, is:
a very good fauce for it.

¥ 3 To
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To ragoo a Liver.

Cut it 1n thin {lices; brown {fome butter, and
fry the liver in it; take the liver out from the
burtter, duft a litle flour in it, and pour in
fome boiling water ; have fome parfley and
young onions thred fmall ; let them boil a lit-
tle in the fauce ; feafon it with ketchup, a Irt.
tle vinegar, and falt ; put in the liver, and let
it get two or three boils ; garnith it with fri-
ed parfley.---You may do cow’s nears or kid-:
neys in the fame manner. |

To make Cake-jelly of Calves Feet.

Scald twelve gang of calves feety and put
them on with ten pints of water. When the
‘bones come clean from the flethy ftraincic
through a hairfearce, and feum it; feriton.
a moderate fire in a clean pot ; boil it mll it
is very thick, and appears almoft black m'the-
pan; then pour it out as thin as you can on:
{tone plates; when it is cool, take it out of =
the plates, and lay it at a diftance from thes
fire to dry gradually ;- after it is quite dry,
and looks clear and hard.like horn, lay it wp 3
for ufe. |

Thefe cakes are of great ufe in a family,
as they are not only always ready for a fick

perfon, but may be ufed as a ftock both for
fweet and favory jellies : In which cafe you
have only to diffolve one ounce of themrin a
mutchkin of water; and if yowintend it for
fhapes, flrengthen it, by adding a quarter

of
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of an ounce ifinglafs diffolved in warm wa-
ter.

To rfrgﬂa Pﬂfﬁh and Kernels.

Wa.ﬂl them yeryclean, -and boil thf:‘m tili..
they, are -fo tender that the fkin will come
eafily off lparboil the kernels; cut the flethy
parts off them,and cut them and the pallets into
fquare pieces; frythem of alight brownymake
a ftock of the fleth that comes off the kernels,
and part of the water in which they were
boiled ; put into it an onion, carrot, and tur-
nip, and a flice of lean bJ..CDfl when 1t 18
ftrong enough, ftrain and thicken 3t with. a
litle browned butter and flour. Seafon it
with mixed fpices and falt, and add to it a
fpoonful of ketchup, a glafs of white wine,
and the {queeze of a lemon; feum it when it
boils ; then put in your pdllﬁts and. kernels,
and let them ftew until they are enough ;.
when yow are about to dith them, put ina

few cut pickles, and garnith the difh with fli-
ced lemon.

Hare Cﬁﬁﬂp.i‘.

Hare collops are drefled in the fame man-
ner as beef minced collops ; only add a litile
claret to the fance,

To roaft a Hare.

Take: fome erumbs of bread and currants,
with a good deal of frelh butter, and feafon
it Wlth fugar, falt, and nutmegl; work _them

up
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up with a ‘beat egg ; or mince the liver with
~an anchovy boned, grate the cridmb of a pen-
ny loaf, work it up with a quarter of a pound
of fweet butter, fome mixed fpices and falt,
and the yolk of an egg. Then putitintothe
. hare, and {few up the belly; draw up the

thighs to the body, to make it as {hert as pof- "

{ible ; fkewer: the head even, or as it were
looking over its fhoulder ; fpit it, and lay it
to a clear fire, having firft bafted it with but-
ter 3 beat the yolk of an egg, and mix,it with

cream.  When the butter is well dripped
from it, pour it clean out of the panj; then -

keep it clofe bafting with the cream till it is
almoft taken up. When the hare 1s ready,
have fome more cream warm ; then take ail
the dripings and mix it with the cream; dith
the hare, pour this fauce over it.---Or for
{fauce : Take half claret and half water ; cut
fome very thin flices of bread, and a litde
piece of freth burtter ; let it all ‘boil ull it s
pretty fmooth ; {weeten it properly, and put

»

" in a {crape of nutmeg. ,
To finother Rabbils.

Trufs them as you do a roafted hare; put
them into as much boiling water as will cover
them ; peel a good many, onions, and boil
them in water whole ; take fome of the liquor
the rabbits are boiled in, and put in a good
piece of butter knead in flour ; then put in
the onions amongft it, keeping them break-
ing until the fauce be pretry thick ; dith the

rabbits,
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: :i.-j'. bt d pour the fauce over them all, ex-

eran, thy rbad ‘The fame fauce ferves for
a, boiled goole ulld boiled ducks.

e To make-a Currey the Indian way.

'1ake two fmall chickens, fkin and cuv
‘them as s fricafee, walh rhem clean, and
ftew tlrem in about a choppin of water for a-
bout five minutes ; then firain oft the liguor,
and put the chieken in 2 clean dith: take three
large onions, chop them {maliy and fry them
in about two cunces of burter; then put in

the chickens, and fry them La::-g:r:f:hﬂl till they
are brown, take a fmall table {fpoonful of cur-
rey, and alittle falt to your palatc; ftrew
thefe over the chickens whilit they are fry-
ing, then pour in the liquor, and let it ftew
about half an heur; add a gill of cream,
and the juice of two lemons, and ferve it

up. ; K
To éf‘-fz’ the Rice for the Currey. '

Puta poi ind of rice in three {:hnpninﬁ of wa-
ter, and let it boil till the rice is {foft; throw
in a little fair; then rurn'ic out into a fe arce,
and fet it before the fire to dry ; heap it up
in a 81i h by itfelf as lighdy as pofible, and
fend it to the table.

Tﬂ’ ?11!'1‘!'?1{'L‘ f? Pﬂflf E-l fl{ J If’f? J.'L I"I-

Take three ;;mlnu} of rice, piLI and walh
it very clean, put it into a cullendar, and let
1t drain ; take a pound of butter, and put i

mto
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into a pan over a'very flow fire till it melts,
then put in therice, and cover it very clofe, to
keep in the fteam ; add to it a litdle falt, fome
white pepper, half a dozen blades of mace, and
a few cloves, all beat. You muft put in a litde
water to keep it from burning, ftir it up very
often, and let it {tew till the rice is foft. Boil

two fowls, and a piece of bacon of about two

pounds weight, cut the bacon in two pieces,
lay it in the difh with the fowls, cover it o-

ver with the rice, and garnifh it with ahout |

half a dozen hard eggs, and a dozen of oui-
ons fried whole, and very brown.

To make a Caparata,

Cut-down a cold fowl, and take all the fkin
and fat off it, cxcept the rump; mince all the
meat very fmall with a kanife; break the
bones, and put them on with {ome water, le-
mon peel, and a blade of mace; let them
boil until all the fubftance is out of them;
firain it oft, and thicken it with 2 little but-
ter knead in flour ; chop fome yolks of hard
cggs ; put the minced fowl and eggs into the
fauce; let it get two or three boils. Juit
before difhing, put in the {queeze of a lemon,

a {crape of nutmeg, and a proper quantity of |
{alt ; broil the back of thefowl, and Jay 1t on |

the top of the caparata. A cold reafted tur-
key may be done in the fame manner.

General

r-_--l.-l'-—-'ﬂ------‘- -
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General Rules for boiling Iowls.

A young middling turkey will take three
quarters of an hour ; if it is large, you muft
give-allowance accurdmgly ; a hen will take
half an hour. They are the better of being
blanched a while i11 milk and water, and
of having their brealts rubbed with a
piece of butter; boil them in a clean
cloth. All boiled meat, whether pouluy or
butcher-meat, fhould have plenty of water,
and be boiled on a quick fire ; for thereis a
great difference betwixt boiling and {tewing
any thing. The proper fauces for all boiled
poultry is a parfley, oyfter, fellery, or cream
{auce.

L

A Parfley Sauce.

: Pm]},ﬂnd wath the parfley very well; put
1t mmto boiling water, and boil it tender; drdm
the water from it, chop 1t very fmall, and
mix beat butrer amongft ir.

An Ovfler Sauce.

Clean the D}ﬁﬂl‘h well, and {cald thr.,m -
then boil them up in beat butter, and a litle
of their own liquor. Or thicken a little gra-
vy with butter and flour, and add to it hali
a gill of crcam, a fcrape of nutmeg, and a
very little falt ; fcald a quarter of a hundred
oylters, and puL them into this fauce, with a
little of their liquor, and half a glafs of white
~ wine,



72 L ESH. Ch HEL

wine. Giveit a {cald on the fire, but do not
let it boil. S L

A Sellery Sauce.

| _'C‘.ut. the ..*'f.vhitf.;_bnds of the fclle—fy in p_iec;és :

of abgut an inch long ; boil it in  water «ill it
istender ; thicken it with a littde butter knead
in flour ; put in the fellery, with a blade of
mace, and let it boil a little,

A Cream Sauce.

Take fome fweet cream; let it come a-boail,
ftirring it clofe to keep it from bratting ; caft
- the yolks of threc or four eggs, and mix a
little cold cream alonglt with them ; then
mix the boiling cream gradually amongft the
eggs; turn it backwards and forwards to
make it fmooth ; put it on the fire to warm,
but do not let it boil, and {tir it all the time.
Seafon it with a little falt, and a fcrape of
nutmeg.

To boil Bfﬁf or Mutton in the Juice.

To every pound of beef allow a, quarter
of an hour ; two hours will boil a large gi-
got of mutton.  You mult take care, when
taking it cut of the pot, not to run a fork
into it, elfe the whole juice will rua from it

You may put’ carrots and turnip, or cauli-#

flower, about it, and pour a little beat butter

over the mutton. In place of roots, you may 8

oive it a caper fauce, if you choele it.

.
- -
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To roaft any picce qf Venifon.

- Lard and {eafon it with mixed fpices
and falt ; let it lie four or five hours in fome
‘clarét, lemon-juice, or vinegar, turning itevery
‘hour ; then fpit and roaft it at'a gentle fire ;
‘bafte it with the ‘wine it lay'in; take the
drippings, and add fome gravy to it; thicken
it with butter knead in flour, and a little ket-
chup ; boil it up, and pour it on the venifon.

To fleww Venifon.

°Cut it in thin flices, and put it into a ftew-
pan with fome claret, fugar, a little vinegar,
and fried crumbs of bread ; feafon it proper-
ly with falt and {pices; let it ftew until it is
¢nough.

Venifon in the Bliod.

Bone a fhoulder or breaft of venifon ; let
it lie in its own blocd for anight ; rake it up,
and {eafon it with falt and fpices : take fome
winter favory, fweet marjoram, and thyme,
fhred very fmall, and fome beef-fuet chop-
ped fmall ; put it in a pan, and ftir it on
the fire until it is thick ; then fpread it all o-
ver the venifon, with fome of the blocd; roll
it up in a collar, and bind it. You may roaft
it on the fpit, or ftove it in gravy, with {fome
claret and fhallots. Serve it up hot. Send
up to table with all roafted venifon a
{auce-boat of currant jelly, diffolved in a little
boiling water.

G To
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To flew Venifon that bas been roafted.

Take fome gravy, claret, a bunch of {weet
‘herbs, and a little ketchup ; brown fome but-
tar, thicken it with flour, and put it into the
fauce with falc and {pices; let all boil until icis
fmooth ; cut the venifon in thin {lices, put it
into the fauce, and give it one boil ; take out
the herbs, give it the {queeze of a lemon, and
then difh it.

To broil Venifon.

Cut the venifon into {lices of about half
an inch thick ; {eafon them with falt, mixed
{fpices and crumbs of bread ; broil them oa a
clear fire, and give them a gravy-fauce.

To boil a Haunch of Venifon.

Salt it for'a weck ; put it into hoiling wa-
tér; if it is large it will take two hours and
a half to boil. You may fend 1t up with
cauliflower, or any kind of garden-ftuff you
choofe, with melted burter.

Venifon makes the fineft of minced collops.
You order them in the fame way as you do
the beef or hare collops.

To raaj? and fluff @ Turkey.

Slit it up the back of the neck; take out

the crop ; make a ftuffing of crumbs of bread,
currants, and a ferape of nutmeg ; work it up |

with a piece of frefh butter and a beat €35 3
(or, for ftuffing, mince half a pound of veal,
a quarter a pound of fuet, a jew bread

cruiibs,
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crumbs, an anchovy, the grate of a lemon,
and a little white peper and falr, mix thefe
up with two beat eggs); fill up the breaft with,
it, and fkewer it with the head looking over
the wing ; it muft be well floured and bafted
with" butter, and roafted at' 'z clear quick
fire; puta gravy-fauce under it; make a favce
of fome thin fliced bread, fome water, a little
white wine, a blade of mace, fome fugar, and
a piece cf frefh butter 3 let all boil until it'is
very fmooth, and do . not let 1t be too thick.
Send it up in a fauce-boat.

Sauce for a roafied Hen.

Take a gravy or an egg fauce.  When
you roaft {mall chickens, ftuff them with
crumbs of bread, finall fhred parfley, and a
little falt, wrought up with a good piece of
freth butter, and fill up the bellies with it.
Y oung chickens fhould have a little beat but-
ter poured over them. '

ﬁ-' - = " - -
1o fricafce Chickens with a wkite Sauce.

Lake a pair of young chickens, and cut
them down the back. Wath them clean and
dry them with a cloth; halve them dowa the
breaft, and cut each chicken. into cizht ecual
parts. Flatten them, and rub them over with
rh_f: yolk of an egg; feafon them with white
fpices and falt ; pue a piece of fiweer butter in
afrying-pan, and make it of a fine light brown.
Put in your chickens, and brown them light-
ly-on both fidss. Have ready a mutchkin of
v ' G2 goud
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good veal gravy, thickened with a little but-
ter and flour, and feafoned with white pep-
per and falt; {tew your chickens in it for a
quarter of an hour ; caft three yolks of eggs
ull they are fmooth, and mix into it half a
gill-of ‘cream, the fqueeze of a lemon, and
about half a mutchkin of boiling fauce.
‘Then mix the whole together, and give them
a fhake over the fire. Difh them up, and
garnifh with fliced lemon.

T o fricafee Rabbits with a brown Sauce.

Wafh them clean and cut them in {mall
picces, {eafon them with mixed {pices and falt,
dredge them with alittle flour, and {tewthem in
beef gravy ; when it has ftewed three quar-
ters;of an hour, on a flow fire, put in half a
glafs of red wine, and thicken it with a little
browned butter and flour. Let it {tew a litde
longer, and when it is rich and good, dilh it
with green pickles and beet-root

To [ricafee Cod Sounds.

Lay them in {calding water a few minutes
to take off the black fkin, dry them well with
a cloth, give them a boil, and cut them in
fmall pieces. Put a mutchkin of cream in a
fauce-pan, with a piece of butter rolled in
flour ; feafon it with white fpices and falt.
Then put in your {founds, and give them athake
over the fire till the fauce is of a proper thick-
nefs. Difh them up, and garnifh with fliced
lemon. ,
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To fricafee. Tripe with a white Sauce.

Cut it in fmall pieces- about three inches
long, and two broad; ftew them tender in
veal gravy; feafon it with white {pices and
falt ; thicken it with a little butter and flour ;
add to it half a gill of cream, a glafs of white
wine, and the fqueeze of a lemon. Caft the
yolks of two eggs, and mix 1t with feme of
your boiling fauce ; then mix all together,
and give them a fhake over the fire ull 1t be
of a proper thicknefs. If you choofe a browi
fricafee, do it the fame way as the rabbits.

To roaft a Geofe or Duck.

A goofe or duck is the better of being rub-
bed with pepper and falt within: fome cheofe
a fprig of fage in them. A goofe is the better
of being rubbed with falt on its outlide two
or three days before it is roafted. You falt
the ducks on the fpit. Dith up the goofe with
gravy-fauce, and garnifh it with raw onions ;
fend up ‘an apple-fauce along with it
Whenyou draw the ducks, pour a glafs of red
wine through them, and mix them well with
‘the gravy. Green geefe and ducklings, the
fooner they are killed the better before
you put them to the fire; difh them with gra-.
vy-lauce ; ferve up fome goofeberry-fauce
made thus: Put fome green goofeberries on
with fome water, a piece of frefh butter and
fugar. - 'Some choofe this fauce to roafted
chickens. g

: G 3 Tu
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To drefs a Wild Duck.

Half roaft it, and {core it on the breaft ;
put pepper and falt, and the juice of a lemon,
on every fcore ; 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.

To ragoo a pair of Ducks.

Draw them); take the gizzards; necks,

livers, and half a pound of lean beef, and an

onion; put them on to boil for a ftock for the

fauce ; finge the ducks, and feafon them with-
in with falt and fpices ; duit them with flour,

and brown them on all fides in a frying-pan;

ther take them out, and ftrew {fome falt and
fpices on them ; {train off the ftock, and thick-

en it with browned butter and flour ; putin

{ome red wine, ketchup, and walnut-pickle,
or the fqueeze of a lemon; put the ducks
into the fauce with a few {inall onions; clofs

up the pan and let them ftew until they aré |
tender 3 fcum all the fat off the fauce, and
pour it on the ducks, along the whole o~

111015,

To make a Tame Duck pafs for a Wild one.

Knock it on the head with a ftick, that the
blood may go through the body of it; and =

drefs it in the fame way you do the wild ducks.

To
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To pot a Goofe and Turkey.

Take a fat goofe and turkey, and bone
them thus: Cut off the giblets, and; with a
fharpknife,cut down the back fkin in a {treight
line from the neck to the rumps. Then raife
up the fkins carefully from the back bones,
and take them out; bone the other parts of
the fowls, leaving as little fleth on the bones
as poflible; after they are boned, flatten them
with a rolling-pin; rub them over with falt-
petre; put the turkey within the goofe, and let
them lie three days, taking care to turn them;
then take them out, and wipe them. Bear
an ounce of white pepper, two drop of mace,
and two nutmegs together, and rub the fowls
all over with it, both infide and out; then with
‘your finger trufs the legs into the ikin of
the body, as for boiling. Put the turkey
within the goofe as before; roll it upin a
collar, and bind it with {trong tape. Bakeit
m 2 large potting-can, with plenty of butter,
and cover itwith 2 water pafte, till it is very ten-
der; then take it out, and next day unbind it.
Place -1t in your pot, and pour melted butter
over it. Keep it for ufe, and flice it thin.

To pot Geefe the French way.

Provide what number of geefe you choofe
to pot; feed them on corn and water ; clean
out their places every day,and give them clean
ftraw to lic on 5 they muft be fed very fat, or
they are not wotth doing. Cut off the legs and

wings,
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wings, with as much of the treaft to them as
you can; rub the legs and wings very well
with {altpetre, and lay them thirty-fix hours
in 1t, but no longer; take all the fcum, and
ftrip all the far off the guts; put the fat in-
to a pot to boil, and when it is dll melted, put
in the legs and wings, and let them boil in the
greafe until they are enoughj; then put them
into a {tone jar, and pour in all the fat on them:
when they are cold, have fome murtton-fuet
rhinded, and fill up the jar, and tie dp the
pot with leather; they keep a long time. If
you eat them cold, wafh off the far with a lit-
tle 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 it un-
til they are warm at the heart. Let none of
the fat go to the table.

A general Rule for roajting Wild Fowl.

To all wild fowl the {pit fhould be very hot
before you put them on it; 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 ;
difh them on toafted bread, and pour plenty
of beat frefh butter over them. When you
roaft wood-cock or fnipe, do not cut the heads
off them, nor gutthem; fkewer them with their
own bill; bafte them well with butter; put

toafted bread below them, to keep what drops
' from
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from the gut; difh them on the toalt, and
pour beat butter over them.

To pot any kind of Wild Fowl.

Draw the fowls, and trufs them; feafon
them with fale and mixed {pices, and pack
them in the potting-can with a good deal of
frefh butter ; clofe up the pot, and bake them
in-the oven ; when enough, pour oft the but-
ter and gravy from them ; {cum all the butter
off the gravy, and add more toit. You may
put them in {fmall pots, and cover them with
the'melted butters. You may pot patridges
or muir-fowl in the fame way as you do hare
and beef ; but remember the patridges, muir-
fowl, and hare, muft be either baked or roaft-
cd before you thread them, and order them

as you do the beef. Venifon is potted in the
fame manner.

Do pot Pidgeons.

Draw and trufs them ; feafon them well
within with mixed {pices and falt; put a piece
of butter within every one of them; put them
in the potting-can “with their breafts under-
moft, and fome butter about them, and throw
fome of the mixed fpices and falt over them ;
putin a little water with them, and clofe them
up. You may do them either in the oven, or
ina pot on the fire; but the oven does beft, If
they are intended for keeping long, or fending
abroad, the pidgeons muft be boned and fea-

loned
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foned very high, and ported with butter only,
without a drop of water; fo foon as they come
out of the oven, thegravymuft be poured clean
off them, and, when cold, rhe butter taken off
the'top of it; and more butter muft be melted
along with it, in order to cover the ‘pidgeons
entircly.

To flew Pidgeons.

+ Seuff them with forced meat; have fome
good broth ready, and when it boils, put in
the pidgeons ; take the hearts of fome
cabbage-lettuce, and quarter them; put them
m with the pidgeons, along with two or three
grecn onions ; feafon them with mixed {pices
and falt, and 'thicken it with butter knead in
flour ; clofe them up in the goblet, and let
them ftew till they are ready; then lay the
pidgeons in the middle of the difh, with the
lettuce over them, and pour fome of their own
broth into the difh.

T o ragoo Pidgeons.

Trufs the pidgeons as for beilino, and fea-
fon them within with {pices and falt; brown
fome butter; duft the pidgeons with flour;
put them in'the frying-pan, and make them
of a fine brown ; turn them often in the pan
until they are alike browned ; take them our,
and lay themon a dith. You may make a
very rich ftock of the gizzards, pinions, livers,
and hearts thus: Wafhthem very clean, and put

them on with fome water, an onion, a Faggo;_
Q
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of parfley, and winter favory; let all boil until
the ftrength is out of them; ftrain it off, and
turn it into a clean pan, keeping back the.
grounds ; thicken it with browned butter and
flour, and put in fome red wine ; feafon it
with falt and {pices, a little ketchup, and truf-
fles and morels, if you choofe : Put the pid-
geons in a ftew-pan, and let them ftew on a
flow fire ; difh them neatly with their ihoul-
ders outmoft, putting one in the middle ; cut
fome pickles, mix them in the fauce, and
pour it on them. If it is the feafon for afpa-
ragus, it looks very pretty to put a few be-
tween every pidgeon, with the tops outmoft.

To broil Pidgeons whole.

Seafon them within with fpices and falt;
tie the fkin about the neck very clofe with a
thread ; put a piece of butter within them,
and about half a {poonful of water ; tie their
feet and vent clofe up, fo 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, until you find them
thoroughly done; do not cut the threads from
the neck and feet till they are difhed; lay them
neatly in the difh, and pour beat butter over
them ; they are very juicy done in this way.
When you broil the pidgeons gpen, {plit them
down the back ; makethe breaft as flat.as
you can, and turn in the legs; be fure to fet
the gridiron at a good diltance from the fire.

Drf-
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Difguifed Pidgeons

Seafon them with fpices and falt; make
pufled pafte ; roll it out Ere’r—ty thick; cut it
in-as many pieces as you have pidgeons ; roll
the pafte about every pidgeon ; tie each of

them in a cloth 'by itf¢lf, and put them into a

pot of boiling water; they will take more than
-an hour’s boiling; take them out of the cloths,
and difh them.

A Pidgeon Dumpling.

Seafon the pidgeons as high as for potting; -

make puffed pafte, and roll it out round, and
about an inch thick; lay a clean cloth in a
bBowl, and the pafte above it ; put in the pid-
geon, with their breafts to the bottom of the
bowl ; put a piece of butter within every pid-
geon, fold the pafte round the pidgeons, and
tie the cloth tight about them ; they will take
at leaft two hours to boil. For all boiled
puddings and dumplings, be fure the pot is
boiling before you put them in, and turn
them frequently in the pot while boiling.
For a change, you may drefs pidgeons in the
fame way as you do fried chicken. When
you cut them, blanch them a litdde m warm
water.

To feww cald roajted IWild Yowl or Hare.
Cut down the wild fowl or hare in joints;
brown fome crumbs of bread in butter; put

them into fome boiling fock with fome red
wine
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wine j feafon it-with falt'and {pices ; then put
in the cold fow! or hare ; let it get two or
three boils, {o as to warm it thorouvghiy,  If
it is patridges, give it white wine in. place
of red. 'If you. have no Dbeef fteck by
you, break the bones of the meat you are
cutting down, and put it on with fome water,
and an onion or two, and draw all the ftrength
out of it. This makes a good {ftock feor a
hath of any kind. You may put in cut pick-
les into any hafh when about to difh them.

Td ragos Rabbits.

Cut them down in joints, and divide the
back in little pieces ; wath them very cleam,
and dry them with a_cloth; duft them with
flour; and brown them ; thicken fome ftock
with a lictle browned butter and flour; feafon
it with falt and fpices, a little wine if you
choofe, the fqueere of a lemon, and a little
ketchup, - Serve them up hot. '

To few a Neat’s Tongue whole.

Wafh it very clean with falt and water 3
putitun a very clofe goblet with as mmuch wa-
ter as will cover it ; let it flew for two hours;
taen take it up, and fkin it. You .may add to
Ehﬂ breth it was boiled in, a mutchkin of
ftrong ftock and a little white wine ; thicken
Tt with a picee of frefh Luwer knead in flours
put m a faggot of fiveet herbs, and feafon it
with falt and mixed fices. When the fauce
Loils, put in the rongite, and clofe up the pan.

1] if
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1t it is a large tongue, it will take two hours to
{tew ; cut fome fellery in pieces of about an
inch long ; parboil it, and put it in the fauce,
and lev it boil till it is tender. Some choofe
- carrotand turnip in it in place of fellery. Be-
fore you difh it, take out the herbs and ftrew
in fome cut pickles ; put the tongue in the
middle of the dith, and pour the fauce over
it |

Zo hafh a cold Neat’s Tongue.

- 8lice it very thin ;,take as much, ftock as
will cover it, and put {fome crumbs of bread,
browned in butter, into the ftock. When 1t
boils, feafon it with falt and fpices, a little
ketchup,. and a little of either red or white
wine. 1f you choofe it, put n a few cut
pickles when you are about to difh it.  Diih
irron fippets of toalted bread, cut in triangalar
forms, and let a little of them appear at the
fide of the hath. Let no hafhed meat get
more boiling than to be thoroughly warmed.

A Sauce for a roafted Tongue.

. “Grate fome bread very fiae ; put it on wit
a little water, a piece of frefh butter, fome
red wine, a {crape of nutmeg, and a proper

quantity of fugar; let it boil until it s very &
{mooth ; put it in a fauce-dith; and iend 1t to 5§

the table. Some choofe currant-jelly ia place
of wine ; others choofe nothing but beat-but-
ter and vinegar in their funce, or capers.

L
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To potch Eggs with Scrrel.

- 'Tie up fome forrel in fmall faggots; boil
it'; ‘cut the flrings, and lay the faggotsround
the difi neatly ; {pread them' a litte, leaving
a fpace 'between every faggot; cut fome toait-
€d bread long-ways, and: put a piece between
cvery bunch of thelforrel ;' potch fomeleggs
very nicely; take them carefully out, and
drain the water from them ; lay them above
the forrel and the bread, :11101111‘!”‘ a little of
the bread and green tops to be feen 3 beat
fome frefh butter, and pour it over them.

An Armiiderre.

Tdke ten eggs, or a dozen if fmallj break
and caft them, but not tco much ; put 1 a
little fweet cream, and feafon it svith falt and
a {crape of nutmeg ; fhred fome parfley and
onions very f*nal] and mix them with the
€ggs; take a goed piece of butter, let it beil
a lictle’ in a frarmrr-pnn ; pour'in the eggs as
mongflt it, and fire it, but not teo haftily. When
it be: gins to faften, raife it frequenily with
knife fr om the bottom of the pan i different
parts, to let the butter in below it It mudt
be fried on both fides. If the ribs are clear,
hold it before the fite; it mutt not be 100 liax i

done.
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Lot Kol fome eggs hard 5 cut fome onioas in
flices acrofs, and fry them in hrown’d bugtez ;
take tthem  carefully out of the butter, .and
drain it from them; cut the eggs in round
flices ; beat {fome  frefh butter; mix in fome
muitard and vinegar ; then put in the eggs
and onions, and tofs it upon the fire; then
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' BRE.&K two eggs into two pounds of flour.

. ‘Take half a pound of buster, and boil it 1z a
mutchkin of water; pour the butter and water
jnto the flour, keeping back the fediment; then
wark it up into a pafte, and before itis cold,
raife it up. to any.thape you pleafe. 1f the
palte is not wet enough, bail a little more wa-
ter, and put it .

.4 Beef Steak Pirv.

Take a tender fat piece of beef; cutitin
thin flices, and beat it well with a rolling-pin ;
feafon it with falt and {pices ; divide the fat
picces from the lean, and lay a fat and a lean
y pi-'.;{:i:
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piece together, fo far as they w il FO.snth en
roll them Aias,you do beet olives, urd pack
rhem neatly in the dith, but den’t prefs them
hard; put half '1111L1L|1L.|I'1 of gravy linchent-i
‘with a little ‘uul‘t-:.r and flour, and 2 fpoenful
of vinegar. Lay on' your cover, fcallopiit
Uround 'the edges with your runner, and ‘orna-
‘ment it with leaves.

To make a Mutton Steak Pie.

Cut the back ribs of mutton in fingle ribg;
feafon them as in the above receipt; lay them
m the difh with alittle gravy and an onien or
two, and finifh it off as in the laft receipt.

Do make a Venifon Paft;.

* Bone a piece of veunifon, and -feafon it
with black pepper and falt ; pour over it two
. olafles of red mne, and a g,aia cf vinegar;
, let it lie all night in the imiun;ng break the
bones ; put them on, and draw a gcnd gravy
from them: You may toil fome whole pep-
per in it and an cnicn; cover the pan with
puff’d ]‘IJﬂ'C ke fure to roll ount the pafte ve-
ry thick ; lay the meat in the pan, and put
fome of tlie gravy m with it, thickencd with
a little butter and flour; if the venifon is lean,
take a picce of fat mutten, and lay it on the top
of-the venifon ; then clofe it up, and fend it
to the oven: it takes a long time of baking.
- Wken you draw it out of the oven, thake it.
H 4 1€
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If you think it has not enough of gravy abont
it, pour in more at'the top. Ornament the
top of this palty with dogs and dEEI‘b.

A Calf’s Head Pie.

Scald and wafh the head clean, and boil it
half an hour with a knuckle of veal, two oni-
ons, a bunch of winter favory, and the paring
of a lemon. 'Take the head out to cool ;
then cut the ears into round f{lices, and thL
reft- into {quare pieces, keeping the tongue
whole ; ftrain your ftock when it is reduced
to about three half mutchkins, and thicken
it with butter and flour; feafon it with nunt-
nieg, Cayenne pepper and falt, a {poonful of
ketchup,-a glafs of white wine, and: the
{queeze ofta lemon ; then put “in the cut head
and tongue, and give it a boil.- Cover the
fides of your difh with puff’d pafte; putia
the head with the tongue in the top of the
pie, and the yolks of Tix hard boiled egas
round it. If you choofe you may add a fow
fweetbreads pqrbmltd and cut, and fome
cut pickles ; cover the pie with pu‘l 'd" pafte,
and ornament it according to fancy. It will
take an heur and a half to bake 1t.

A mock Venifon Pafty..

Bone a fore-leg of mutton ; take a musch-
kin of 1t3 own blnf}d, and {eme clarer; lay the

mutton £o {oak “init for tweaty-four hours, and
feafon:

4
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feafon it in the fame way ‘as the' venifon pal-
ty ; fayit into the pan, and fill wicth as'much
of the blood and clarev it was {foak’d in as it
will hold : it will not take fo leng time of ba-

~king as the venilon one.
T o make a-Veal Florentine.

Cuta pieceofveal inpieces; if it is.arib picce,
divide the ribs, and beat them with the chop-
ping-knife ; {feafon them with falt and . {pices ;
put a litele. picce of butter in the bottom of
the dlﬂl, and lay in a row of the {teaks ; . then,
ftrew in-fome currants and raifins almve the.
fteaks ; lay on another row of meat and fruit,
until the dith is full, and put into it a litile veal
gravy. If the veal is not very fatylay on fome,
more burter on the top of it, and cover 11:.
with pui’d pafte. You may do a lamb pie
the fame way. Some people do not like fweet
feafoning in mear pies ; in that cafe, you may
put in oyﬁ'ers, the jyu' s of hard egzs, and ar-
tichoke bottoms, Thefe three articles may
go to all pies that have not fweet {eafoning
1311 them; but they arevery good without
them. _

A Flen Pic,

Draw and finge a hen; cut it down the
hhu.lx, and bone is. Bone alfo a chicken; flatren
them with a ml]mg -pin 5 rub them ::r.n.,r with
the yolk of an egg 3 feafon them with mixed
fpices and falt ; l.ard the hen with thin flices
af bacon, Put the chicken within the hen z-

bove
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bove the larding, and a thin flice of ham *
within the chicken. Grate a little bread,
mince the livers and fome parfley, feafon it
with pepper and falt, and werk it up with a
piece of butter, and the yolk of an egg. Mix
thefe together, and put a little of it into the in-
fide of the chicken; few up the hen, but take
care when you bone it, to keep the pinions

and rump whole, {fo as not to disfigure it.
Rub it all over with a piece of butter, and lay *
it in your difh. Take the remainder of the |
forced meat and make it into balls, and put it
round your fowl, with half a dozen of hard
yolks cf eggs. DBreak the bones of the fowls,
and make a gravy of them. Put a little of it
into the pig, cover it with puft’d pafte, and |
ornament it with birds and flowers; when 1t |
comes out oft the oven, ftrain the reft of your
gravy, thicken it with the rolks of two €zgs,; §
adding-a glafs of white wmt_, then pour it in- §
to the pie, and give it a fhake. "

To make a P.f'a’gean Pie.

Trufs the plufrccms as for boiling ; feafon
them within with fpices and falt; put a picee |
of butter into every pidgeon ; put fome but-
ter in the bottom of the dith, and pack them
in neatly. You may fill up the vacancies be-
tween them with the gizzards, livers and yi-
nions, and{lrew a little more of the feafoning
over them. In all meat pies, remember to put
a little gravy in them; cover it with puff’d

palte,
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pafte, and ornament the top of your pic with
pidgeons cut out of paite.

Another way. - G

'Trufs yourpidgcons; parboil the gizzards,
livers. and pinions, in a mutchkin of water,
aind an onion; mince a flice of bacon very fine,
with the livers, and a few crumbs of bread;
mix them with the yolk of an egg, and feafon
with mixed {pices and falt.  Stutl part of this
in the Hody of each pidgeon, roil up the reil
anto finall balls, and cover the brealls of the
pidgecns with thin flices of bacon. Then
itrain your fauce, thicken it with a littie bue-
ter and flour, and put it into your pic wich fix
hard yolks of eggs. Cowver and Ornament -1t
* as before.

To make a ChicBen Pie.

Trufs and feafon the chickens as you do
pidgeons ; put a picce of butter in: them, and .
a piece in the bottom of the difh; pack the
chickens neatly in it, and ftrew currants and
raifins over them, and lay pieces of butter a-
bove them (frefh butter is the belt); cover it
with puftf’d pafte. When it comes out of
the oven, have a caudle made thus: Beat the
yolks of two eggs, and mix with them a gill
of white wine, the fame quantity of tf"l'tlttl'ﬂ,
fome {ugar, and a {crape of nurmes ; make it
very {mooth ; pour it in at the top of the pie,
and fhake it well. . If the chickens are v-m;}
large, you may cut them'in quarters. If you

don’t
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don’t like them with fweet feafoning, you may

put in the yolks of hard eggs .:Llld artichoke
bottoms.

A Chicken Pie with Savory Smﬁmng.r.

Truls four young chickens ; feafon them
with white pepper and fdll, and lard them
with tliin flices of bacon. DParboil the livers,
and beat them fine in a mmtur, with fome
crumbs of bread, a lictle p.u“r:} , and the yolks
cf two hard eggs ; mix it up with a pn.n of
butter, fome ptp;*f:l and falt, and the grate
ofa lcnmn, rell itup into balls, and place them
in your pie, with the yolks of fome hard boil-
ed eggs. Cover up your pie, and, when it
comes out of the oven, put in fome good veal
gravy, thickened with the yolk of an egg.

To make faperfine minced Pies.

Take the largeft neat’s tongue you can get;
let it lie twenty-hours in falt; then bm: it
blanch and fkin it; take the fineft part of the
tongue, and mince it, and three pounds cf
beef-fuet, very fmall; take two pounds of rai-
fins {ton’d, and minced fmall, the fame weight
of currants clean’d, half a dozen of appis
pair’d, Lalf a pound of citren, and a povnd
of orange-peel cut {mall; put them into a
broad veflel, and mix all the materials well to-
gether; bear half an ounce of Jamaica pepper,

about two drops of cloves, two nutmegs, or

three, according to their fize, the grate of two

large lemons, and two tea ﬁmun]‘uls of fale;
mix

S —

5
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mix the falt, {pices, and lemon-grate, very
well together; then feafon the minced meart
with them ; be fure to mix them until the fea-
foning be all equally thro’ them ; then {queeze
the juice of three lemons into a choppin of
white wine, and pour it on the minced meat ;
mix all well together ; then prefs them hdrd
into a can ; put a piece of white paper clofe
upon the meat, and tie paper on the mouth
‘of the can ; then lay them up for ufe. If you
are carcful, when youn take out any of it, to
prefs the remainder hard down, and paper
them well up, they will keep twelve months.
When you want to ufe them, cover your pet-
ty-pans with puit’d palte, and fill them up
with the minced meat; nick the upper cruft
with a knife ; cover- them, and make them
ncatly up, and fire them in the oven.

To make a common Minced Pie.

Tarboil three pound of tender beef; when it
is cold mince it with half a pound follt;t {tone
and mince thrce poumhndalmlf ofﬂ:ﬁm, half
adozenof appies cut finall, a pound of currants

cleaned and pickled, add to thefe the grate of
2 lemon, half an ounce of Jamaica pepper, a
fow clcm.,a.dnd anutmeg, all beattogether and
mixed with two tea fmaqfulq of falt. Put all
together into a brnw], and moiften it with half
a mutchk m r.:aF the gravy the meat was boiled
in, and a gill of white wine. Cover your pan
with a Ihuuhnrr palte; tth put in your meat,

and cover st with a pufl’d pafte.
To
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8\ Tonake g Giblet Pievos o

Scald and clean dhe gibblets wery ivell, and
chop the wings.in two ; pull the neck gut of
the fkin,and,chopjit infour picces; and cut the’
gizzards in.pieces 3 deafon themywith fale and
ipices ; keep the blood of theigoofe, and ftran
it-through a fearce ; boil la few groars a while
in fweet milk ; mince {fome fuet fmall, mix tire
groais and {uet with the blood; feafon them’
with falt and fpices, and a little mint {hred
fnall, if you choofe it; fill this into the fkin of
the neck, and few vp the ends of it; turn it

round, and lay the pudding in the middle of

the dith, with the gibblets round ity pourin a
little gravy with them, and cover ivwith puff’d
pafte. .

Anoiher wWay.

After the giblets are cleaned, boil them
téndeér, cut the neck ih three piceces, and the
wings in two. Cover the pan as before, and
lay {fome beef fteaks in the botfom, thew lay
i your giblets, feafon them with pepper and
fale, anda cnt omien, adding halfa muich-
kin «of the gravy theéy were parboiled 1u;
eover the top with puff’d pafte. *The pie
fhould be pur in a pen’with a loofe Dbot
toth) fo. us it may be wien out'and put’on @
plates | | 513

To

\
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To make a Hare or -M wirfowl Pie.

Caut the ‘hare 1n pieces ; feafon it with falt
and fpices very well. If it is muirfowl, keep~
them whole; and feafon them well within and
without lay agood piece of butter m the
bottom of the difli, and put a piece in each ‘of
the muirfowl ; lay them in the difh with ilices
of butter above them; putin a little gravy
with them'; cover them with puff’d pafte,
and fire'it in the oven. Warm a little gravy
and' claret; thicken it with the yolk of an
egg or two, and pour it in at the top when
the pie comes out of the oven, and fhake it
well.  Thefe pies fhould always be eat hot.
Whatever pies you fill up, always ufe a filler;
for the fauce is apt to run over.and fpoil the
palte.

To make a Kernel Pie.

Scald the kernels in boiling water ; make
torc’d-meat balls of veal ; fry them off in the
frying-pan; beat a little white pepper and
mace, the grate of alzmon, and fome falt, and
¢afon the kernels with them ; lay fome frefh
hutter in the bottom of the difh; put in the
Lernels and balls, and cover them with puft’d
pai'ts 3 warn a httle veal gravy, with fome
white wine, the {queeze of a lemon, and the
grate of a nutmeg; thicken it with the yolks
of eggs; pour itinto the pie when it comes out
of the oven, and give it a fhake; put in alittle
gravy alongft with the kernels, =~ If you have

I plenty
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plenty of artichoke bottoms, you may put l
them into any meat pies. notsod 3

Another Hen Pie. | ]

Take the fkin off -a.large icold roaft fowl, *
and cut the breait, and all the nice pieces of *
1, anto thin handfome flices. Break the bones,
and put them on with the fkins, an onion, two.
efchalots, and the paring of a lemon, in about
a chopin of water. Raife the walls of your
pie, and make’it in proportion to your fowl.
Then fold a cloth, and put it neatly into the
pie; put on your cover, crnament it hand-
fomely, and glaze it over with a beat egg.
When your cruft 1s well fired, and -of a fine
light gold colour, cut the cover neatly round
the infide edges of your pie, and take it off.
Then tpke out the cloth, and when your ftock
is ftrong, and reduced to a mutchkin, {train
and thicken it with a very little butter and
flour. Then put it on the fire, and flir it clofe
till it comes a boil.  Then take it off, {cum it
well, and feafon it with a little mace, white |
pepper and falt; caft the yolks of two eggs,
and mix it with a little of your boiling fauce,
and a gill of cream ; return it back to the
fauce-pan, and mix all together ; put in your
fowl, keep it thaking for fome time over the |
fire, but do not let it boil, for fear of crudhng
the eggs. When the fauce is of the thick-
uefs of cream take it off, and put it into [the
cruft, cover it up, and fend it hot to table.
The cruft may be made of puff’d pafte, but

i

.
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‘if'you do it fo, put it into a pan with @ loafu
bottom, fo as to turn out. |

To make a Calf’s-foot Pic.

"Boil the feet tender ; mince thtm with fome
beeffuet, and apples cut {mall; {feaion them
with ‘beat cinnamon and nutmeg ;1 cleamand
pick fonie currants well, and mix them ailto-
gether with a little fugar, and a glals oritwo
of white wine.- Cover it with 2 good: pufl '
pafte, nicely 'carved out: o When thé:pafteias
enough, the nie 1s ready. |

A Marrow Pajly.

Dlanch fix ounces of fweet almonds j 'pare
half a dozen of large apples, and cut beth ve-
ry {mall ; cur alfo a quarter of a pound of o-
range peel very fmall ; take three quarters’ot
a pound of marrow cut in picces.  If youare
ferimped of marrow, make it up with ‘beef-
fuet fhred very fine; mix all well together
with the yolks fo"f_}ur hard eggs, and a gill of
white wine; feafon it with fucar and beat
crunamon ; cover it with puil’d pafte nicely
«Larved out, and fire it in the oven,

: ‘gﬂ Igg P;;'-

Boil a dozen of egos hard, and cut them
very fmall ; clean about a pound of currants;
take a gill of fweet cream, a little white w ine,
and ‘a little: rofe w ater; 114[“011 1t wich h&lt
cinnamon; fugar, and the grate of a lemon.
L] 12 It

s
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It will take three quarters of a pound of frefh
butter : "'mix all together, and cover it with
a carved pafte as above, and ‘fire ‘it"m"th¢
oven. : Ad '

o ehnuoq ot adeiEelBiey i

“Skin‘the eels, and cut off the heads antd
fins 3 cut them about two incheslong ; feafon
them with fale and {pices ; put them into 2
difh with a hitle butter and whize wine, and
the juice of a lemon ; put in half a mutchkin
of water, and cover it with pufi’d pafte. You
male pike or trout pies n the fame way, on-
1y put more butter in the difh with them than
wich eels. |

A Sait Fifh Pie.

 Take two_pound of tulk fith, and fteep it
all night ; ftew it gently next day on a {flow
fire, for two hours; take it off, and put it jn
cold water to cool ; lay it on a table, and cut
a {quare piece out of. it ; fkin and bone the
reft of it, and beéat it in a mortar with half a
pound of fweet butter, very fine ; take th:;:
crumb of a penny loaf, and pour upon it
cream and milk, of each half a murchkin, boil-
ing hot, and cover it up; mix this with your
fith, add to it four hard boiled yolks of eggs,
the grate of a nutmeg, a little white pepper,
and three . tea fpoonfuls of made muftard.
Mix all well together; make a good cruft; luy
ffuur ingredients into it, placing the 11.]11;{1?:
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bit of fiflh in the middle; cover it up, and bake
it an hour and a half.

A Curd Florentine.

Prefs the whey ‘well. from two pounds of
curds, and break them with a fpoon ; beat a

3 pound of fweet almonds ; clean half a pound

of currants ; cut fome boil’d {pinage {mall
with a knife; fweeten it properly ; beat fix
ounces of butter, and mix all well together;
make afine puft’d pafte, and lay a thin cover-
ing of it on the dith ; then put in the fauce,
and crofs it over with pafte ftraws ; put it in
a flow oven ; and when the pafte is encugh
baked, the florentine is ready.

An Apple Pie,

Pare, quarter and core the apples, and fea-
fon them with fugar, beat cinnamon, and
the grate of a lemon. If you wifh to have
your pie very rich, put in fome fton’d raifins,
blanch’d almonds, citron, and™ orange-peel,
cut down ; cover it with puff’d pafte. Don’:
be fparing of fugar to any fruit pie.

Hnother way.

Take a dozen and a half of apples, boil
them till the fkins are crack’d, and fcrape out
all the pulp; chop it with half a pound of fine
powder fugar, the grate of a lemon, and (if
the apples are very fweet,) add the Juice ¢f
2 lemon alfo, and a quarter a pound of o-
range peel cut. €over your plate with a

kg pufi &
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puff’d palte; put in your apples, and bar it o-
ver the top with palte {lraws.

An Apple Pie with Potatoes.

Boil fome potatoes ; pair and cut fome ap-
ples ; lay a row of apples in the dith, and a
row of potatoes above them ; then put fome
pieces of freth butter above the potatoes; put
apples, potatoes, and butter in lairs, until
the pic is filled up ; fwceten it to your tafte ;
take rather more apples than potatees ; it is
much better of having a little citron and o-
range-peel n 1t 5 put a little water in all apple
pies; cover it with puff’d paite.

A Macaroni Pie.

- Skin a cold roafted hen, cut the breaft of
it into thin {lices, and pick out the beft parts
of the wings and legs. Break the bones, and
put them, and the fkins, on the fire with an o-

nion, efchalot, and the paring of a lemon, i

a mutchkin and a half of water. Take a
pound of flour, the yolks of two eggs, a quar-

ter a pound -of butter ; mix it with the flour, "}

aid make it up into a pafte with warm water;
knead it uill it be very fmooth ; then roll it
out, cut part of it into fmall ftraws, and roll
.them round m your hands to imitate the pipe
macaroni, butter your fhape, and crefs-bar the
{traws over the top and fides of1t. Then hine
the fhape with your paite. Strain the ftock,
and feafon it with a little white pepper, Cay-
enne, nutmeg and falt, Put mto 1t a quarter

a pound

-
1
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a pound of pipe-macareni ; fet it on the fire,
and ftir it clofe till the macaroni is foft, and
the gravy a good deal reduced. Grate a quar-
ter of Parmefan, or good double Gloucelter
cheefe. Lay fome of it into your {bape, then
fome of your macaroni, with bits of butter a-
bove it, then a lair of the flices of the fowls,
and repeat this till the whole is exhaufted.
‘Wet the edges of your pie, put on the bottom
pafte, and join it very clofe, to prevent the gra-
vy coming through it bake it in a quick o-
ven ; then turn it out, and garnith the rim of
your plate with grated cheefe.

A difh of Macaroni. -

" Put on a quarter a pound of macaroni in a
‘mutchkinof milk, ftir it on the fire clofe till the
mitk is reduced,and add to it half a murchkin of
cream. When the macaroni is {oft, take it off;
grate a quarter a pound of cheefe, {eafon your
macaroniwith a little white pepper andfalt, and
putapufl’d palte border ornamented with flow-
ers, &c. round the edges of your plate. Put
pieces of butter in the bottom of the plate,then
{fome fpoonfuls of macaroni, then the grated
cheefe, and then the butter. Repeat thefe
fairs ull your imgredients are all in, taking
care to have a good deal of cheefe on the top
with bits of butter above all. Bake it half
an hour m an oven.

A Chsf-
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A Cbi_'/f:mt Pie.

~'Scald the chefnuts, and take off the fkins ;
blanch fome almonds ; pare and quarter fome
apples ; put fome frefh butter in the bottom
of the difh; layin a row of chefnuts, a row
of apples, and a row of almonds, with cut ci-
tron and orange-peel, and ftrew in fugar. be-
tween the rows; put fome more frefh but-
ter on the top of it, and cover it with puff’d
palte.

A Goofeberry Pie.

Cover the dith with palte; pick the goofe-
berries, and lay them in the difh with plenty
of fugar (you can fcarcely make a goofe-
berry pie too fweet), and a little water. I
you want it rich, put in citron and orange-
peel ; cover it with puft’d pafte. " If you eat
any of thefe fruit pies cold, cut off the cover,
and pour cream over them.

T o make Puff’d Pafie.

Take a pound of the fineft flour, and halfa
pound of butter as firm as pofiible ; break
the leaft half of the butter among the flour.
'Then take about half a mutchkin “of cold wa-
ter, and wet «your flour and butter, knead it
very fmooth; when ir flicks to the tnb]:., lift
np your p'lﬂ:f‘ and {trew a little flour beneath
it, and when it is properly wrought roll it out.
Divide the butter you left out into four parts;
take one of thefe and put it over your palte in

fmadl
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fmall bits. Strew fome flour over it, and give
the butter a clap down with your hand to keep
it from (hifting ; then fold up your pafte, and
continue doinz fo four times, till the whole 1s
wrought up; ufc it as quick as you can, be-
caufe it is the worle for lying. '

A common Pic Pafte

With two pound of {lour mix three quarters.
of a pound of butter; wet it with cold wa-
ter, and work it very {fmooth ; roll it out for,
any ule you mntend it.

To make Pafte for the Cafes of preferved Tarts.

Take half a pound offlour; graten a Little -
fugar, and mix it with two ounces of frefl
butter ; wet it with cold water ; work it very
fmootn, and roll it out equal, but not too
thick ; line your petty-pans with this pafte,
and fcollop the edges nicely with your knife;
prick them with a pin to keep them from bl- .
tering in the oven. For tops, take half a
pound of {lour, a fmall piece of fweet butter
about the fize of a walnuty; mix it with the
fiour, and wet it with a little cold water; then
knead it fmooth, and roll it out very thin; cut
it out into fancy patterns, with your paftry

knife, or pafte cutter, and fire them on cro-
cant moulds, but take care they. Le not difco-
loured. Every family fhould have fome of thefe
by them, forthey keep a long time, and make
a ready genteel dilh, as you have nothing
more to do but fill them up with your prefer-
ved
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ved fruit, and lay the tops on them. You will
get crocants and cutters from the tin fhops.

T o make Apple Tarts. j

“" Pare fome apples; cut them pretey fmall, §
and put ‘them' in as much cold water as‘will
cover them. If you have a piece of lemon-
peel, fhred it {fmall, and put it in amongft them;
let them boil until they are quite to a mafh ;
turn ‘them often'in the pan; fweeten them, |
and give them, a boil' after the fugaris 1n;
mix in fome beat cinnamon when they come
off ithe fire; and when they are cold, put
them in your petty-pans, and cover them with |
open pafte, or barred over : when the paite |
is fired they are enough. |

: ' Gogfeberry Tarts.

Scald the goofeberries, but don’t let them |
boil ; then cover the petry-pans with pafte: |
when the berries are cold, put them in the
pans with a good deal of fugar below and a-
bove them, and cover them in the fame way |
as the apple ones. '

Cherry Taris.

Stone the cherries ; and for each pound of
them take three quarters of a pound of fugar;
wet it with a gill of water ; boil and fcum it
then put in the cherrries, and let them boil
fome time ; when they are cold, fill up the
petty-pans, and coyer them as the former.

Ta |




Ch. VI, P I ES; PAS TI ExSy &c. 107

To make Rafberry or Currant Tarts.

Pick the currants from the ftalks; put a
good deal of fugar above and below them ;
be fure to give them loaf-fugar, for coarfe
fugar fpoils both the tafte and colour ; cover
them, and fire them in the oven.

To make Prune Tarts.

Strew the prunes with water, claret, and
a proper quantity of fugar; ftone fome of
them, and keep fome of them unfton’ d; put
them with the liquor they were ftewed i in in-
to this ; cover them, and fire them in the o-
ven. You may keep out the wine, if you
choofe ; but they are much the better of it.

Peach or Apricot Tarts.

Take the pecaches or apricots before
they are qu:tr.: ripe ; ﬂ:GLL and pare them;
cut them in quarters or halves; put a
good deal of beat loaf-fugar in the Dot-
tom of the pan ; lay in the fruit amongft it;
ftir them often on the fire ; let them boil a lit-
tle while, and when cold, put them into the
petty-pans, and the fyrup alongft with them ;
cover them with puft’d pafte, but net open
the top, as the other tarts are, becaufe they
taike.more firing.

T make a Gla=in 7 for Tarts.

Take the white Uf an egg, and fome grated
double-refined fugar ; caft them very well to-
gether
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~pethertill'it's. hgh’t'an}ifwlﬂte‘ All ﬁnemi'ts
“thould*tie glazed with!'it.» Lay i¥ gently

the pafh. wirh a feathet beﬂiru yotl put” hem
in the oven.

tl_ii Hl\'!--l 11. "4 uﬂ-“k o

ot eniliey %o i.'f-ru:,-'-ﬂ f.:--':-_ﬁ bhage Sn0ie
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C I;I A Lans
L EUDDINcs, CHEESE- CAKES,, Cuu-
57930 in e  BARRSH &Ly 4 by
W R makf a Lfgﬁf &affé’d Pua’dmg. |

Ta x & a dozen of €gos ; keep out four' of
the whites, and cait thcm with fix fpoonfuls
of flour, quite fmooth ;- mix in half a pint of
fweet milk ; fwecten i it to your tafte, and put
in a litele {alt ; feafon it with beat cinnamon
afd a glafs'of fp:rlts, butter a bowl very well,
and fill it up 1t'r1 the pudding ; take a clean
cloth, and butter the part that goes on' the
the bowl very ﬁrel'l and drudge fome flour on
it 5 tic the cloth ve ery tight about the bowl;
turn the mouth of the bowl undermoft mto

a ot of boiling water ; be fure the pot never
m:-mmll he L:u::.], and thatic isproperly covered.
Tt will be nough in three quasters of an hour.

,.r'f L-Iﬂ'f.ﬁt.-,n..' LI”,"I?-’.H,'EE .PHE({JEPT-

Take 1en efrosy keepiont fixof the whites;
eatl them vcry » cil witiu fome fugar ; ‘take'a
pantchkin and a2 half of feeer creany§ feafon
it with beat cinharion and’ thegriteof a de-

10D }
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-mon ; butter a cloth or bowl; tie it very clofe
up, and purt into a boiling pot: a quarter of
an hour will bail it.

A Plumb Pudding.

Stone -and fhred a pound of raifins ; pick
and clean a pound of currants; mince =
pound of fuet; beat eight eggs with four
fpoonfuls of flour till it 1s very fmooth ; put
in a little falt ; feafon it with cinnamon and
nutmeg, add a gill of brandy, a gill of cream,
and two fpoonfuls of grated bread; mix all
well together, and tie 1t up very hard ; put it
in a pot of boiling water ; it will take four
hours boiling.

A plain Suet Pudding.

Mince a pound of fuet very fmall ; caftfix
oi dcven eggs and a pound of flour ; feafon it
with falt, ginger, nutmeg, and a dram. If you
find it very fliff to caft, you maypur a licte
milk in it; mix ail well together ; butter .a
cloth, and rtie it up; it will tuke three hours
boiling.

A boiled Bread Pznf.;ﬁfug. .

Cur, the heart of a twopenny loaf in very
thin flices ; boil a chopin of milk ; pour it -
ver the bread, and cover it un for half an
hour; beat ten eggs ; feafon it with beat cin-
hamony the grate of a lemon, if you have it,
udiderape; of: nutmeg, a little falt, and fugar
to your tafte. | You may .put in fome cur-

- I rants
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rants and minced fuet; butter a cloth, and tie
At clofe up. It will take two hours boiling, if
1t has fuet and currants init; if without them,

only an hour and a half. Ifyou intend it fnr

a fide aflet, half the quantity will do it, and it

will take lcfs boiling.
“ A boiled Rice Puda’mg

Take a quarter of a pound of rice, and :
_put it on with a chopin of cold milk and a
good piece of freth butter ; keep it clofe ftir- =

ring on the fire till it boils : if you find it not

-very thick, ftir in fome more rice till it is like
thick potrage ;. caft fix eggs ; mix them very '
well with the rice and milk, and {weeten it to *
your tafte ; put in a very little falt ; feafon it =
with cinnamon and nutmeg, the grate of a le-

mon, and a dram; butter a cloth, and ue it
up:clofe: it will.take an hour to boil.

The proper fauce for all boiled puddings
is frefh butter beat with wine and {ugar.
‘When you butter a cloth to boil a pudding in,
~dredge a little flour over the butter. You
will obferve, in the boiling of all puddings,
that.the pot muft be kept Full of water, and
never allow it to go oif the boil: turn the
pudding frequently in the pot, cfpecially at
the beginning, till the pudding is well faf-

tened.

r— a——

-
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A Peafe Pudding to be eat with Bacon.

Take a pound of fplit peafe, or more as‘you
have occafion; tie them in a cloth not too
¢lofé, thar they may have room to fwell; et
them boil an hour; then take them up, and
mix a good piece of butrer in them, and tic
them up hard; they will take near another
hour’s boiling 3 divide the pudding m two,
and lay the pork in the middle. Send beat
Butter along with them to the table.

A wheole Rice Pudding.

Take half a pound of rice; wafth it well in
water, and boil it in a chopin of fweet milk
till it is' almoft dry, ftirring it on the fire to
keep it from burning; {tir in fix ounces of
frefh butter ; let it cool a little ; ‘caft five or
{1x eggs ; mix with them about a gill of {weet
cream ; ithen mix all together ; feafon with
cinnamon, nutmeg, fugar, and a dram; ftone
and clean half a pound of currants and raifins,
and put them in. In all baked puddings, be .
fure to'rudb a little butter on the difh before
you put them in. Garnifh all baked puddings
‘with puil ’d palte in any figure you choofe.

..:“.fa‘i'ﬂﬂf!{’{"f' jsz‘f .Pffffi:ff”-‘gr-

Take the flour of rice, and boil it in the
fame way as you-do the boiled rice pudding ;
beat five eggs and mix them with the rice and
milk ; {weeten it to your tafte; feafon it pretey
high with the grate of oranges. If you hage

K 2 not
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not thisy feafon 1t with any {pice you pleafe;
and give it a dram; but when it is high fla-
voured with the oranges, it needs no ‘dram;
put it 1 the oven. _
A Lair Pudding. |
Caft fix eggs. till they be very thick and
light with four ounce of beat fugar; mix into
it @ mutchkin of cold milk, a dram of brandy,
the grate of a lemon, and a quarter an ounce
of beat ginger. Then cut a penny brick in
thin flices the broad way, paring off the cruft;
lay them into your cultard to foak ; mince
half a pound of beef-fuet very fine, ftone half
a pound.of raifins, and clean half a pound of
currants ; mix your fuet, currants and raifins
together ; then take a pudding-pan, butter it,
and put fome pafte {traws acrofs the bottom
of it, and fome ftraws waved up and down the
fides of it ; cover it all over with 2 thin cold
pafte'made in this manner: Take a pound of
flour, and a quarter a pound of butter ; mix
+ it together, (keeping out a little of the flour;)
and wet it with a little cold water, knead till
it be fmooth ; pare the palte round the edges
of your-pan ; then pur into it a lair of your
{uet.and fruit, then a lair of your {lices of foak-
ed'bread, pour in fome of your cuftard, then
a lair of fuet and fruit, and continue to dot °
fo till your panis full ; then pour your cuf-
tard over all; roll out your parings of paite,
and cover your pan with it, taking care to join
the edges of it to preventit from iflla.l‘illin;]!.
L A t
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It will take an hour-and ahalf in @ quick:.os
VEn 4 when it comes out,  turn, it over 1nto
your plate. [ This pudding, may be. putiint
a difh with only a pafte border round it,

the other way looks better, and keeps itr re
mellow. 2 '

- A

A Marrow Pﬂa’dfng.

Grate the crumb of a penny loaf ; boil a
mutchkin and a half of {weet cream, and pour
it boiling hot on the grated bread; beat fix
eggs ; cut half a pound of marrow in pieces,
not too {mall ; ftone and clean fome currants
and raifins ; fweeten it to your tafte, and fea-
fon it with cmnamon and autmeg; mix alk
thefe materials well together, and put them
i adifh. If youn have not marrow, good
beef-fuet does very well, but it muft be min-
ced very fine.  If you want this orany of the -
boiled puddings to appear yellow, fteep fome
fafiron in a little milk, or dram, or rofe water,
and mix it in the pudding ; put it in the oven
and fire it.

A Tanfy Pudding.

Cut thin flices of fine bread ; boil fome
cream, and pour it beiling on the bread ; co-
ver it up till the bread has fncked up all the
eream ; beat ten eggs, and keep out four of
the whites ; mix them in with the bread, and
fweeten it to your tafte ; beat fome tanfy, and
fque_um: out the juice throngh a clean cloth ;
putin as much of it as makes it Litrento your

oL K 2 tafte ;

-
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tafte’; -put in' fome'of ‘the juice'iof pinage
with' it to make it.of ‘a fine green ; pur in a
dram, the fcrape of a nutmegyand four oun-
ees of freth burter's put all mto a pan, and
give it a heat on the fire till it is pretty thick;
then put it into a pudding-pan, and fire it
m the oven. When you are to fend it to the
table, ftrew fugar on- the top, and fliced o-
range. If you make it with milk inftead of
cream, you muft put a great deal more butter
M1 it. |
An Orange Puddding.

Take the yolks of a dozen of egas; beat
and fift half a pound of fugar; put it in by
degrees, and caft it amongft the eggs with a
knife ; it muft be caft until they are thick and
white.” If you have the conferve of oranges;
put in as much of it as will give it'a fine tafte,
and caft it along with the eggs. If you have not
this, put fome-beat marmalade in place of it
Beat two ounces of bifcuit; mix all well toge-
ther, and caft it conftantly until it goes into
the oven, or it won’t be light; caft five oun-
ces of freth butter; mix all well together, and
put in the oven.

Anather way.

. Grate three bitter oranges, cut and fqueeze
them ; pick out the pulp, boil the (kins till
they are very tender, and when they are cold,
beat them with the grate, and four ounce ot
{weet butter in a mortar, till they are very
{inooth
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fmooth'; caft the yolks of reight eizs, with,
half a pound-of beat {fugar, till they are very
light ;  then mix all together. with @ ;gxlll of.
cream: . Put-it:iato your plate, and fireit as
béfote. 1151 rondt ot Do 3850 B 3 S

A 'L'emr}?i Pudding. v { o
. Grate four lemons, beat the yolks of - ten;
eggs, as in the above receipt, with the {ame
quantity of fugar; bifcuit, and butter. You
muft order it every way as in the orange pud-
ding ; all the difference is in the {eafoning,

5?7 °
the one lemen and the other orange.

Another way.

~+Grate four lemons, cut and {queeze them;
take our the pulp, and boil the fkins very
tender ; beat {ix ounce of fugar and fearce it;,
beat and fearce 2 hard bifcuit ; when the fkins
are cold, beat them with four cunce of but,
ter, and the grate, ull they are pericdily fine
and {fmooth ; caft {ix yolks, and two whites
~of eggs, till they are very light and thick ;
then put in your fugar, and caft it a little
longer ;; mix it with your other mgredients,
and add to it a gill of thick cicam. Puta
puft’d pafte border round the edges of your
‘plate, and ornament it with flowers, &ec.
Glaze it with a litde of your eggs and fugar,
which you will keep back from the pudding,
’:imd_ fend 1t to the oven. Half an hour wiil

0 it..

Citren
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A Citron Puddin [

Shice half a pound ef citron thin; and fhred
it very dmall with a knife ; beat and {ift {ix
ounce of fugar ; beat.the citron and fugar ve-
ry well together in a marble mortar ; have
the yolks of eight eggs caft, until they are
like a;cream j then mix them by degrees into
the beat fugar and citron, and caft them very
well with 2 {fpoon or a knife. You may mix
in a very little fugar-bifcuit.  Put n as much
of the juice of {fpinage as will make itof a'fine
green; mix all well together. When you
are juft about putting it to the oven, put in a
dram and: four ounce of fweet butter, caft it
to a cream, and mix it very well. In all fine
baked puddings, let the butter be the-laft
thing you put in.---Be fure never to ol the
butter for any kind of puddings, /but always
beat it to a cream, for ‘when it is oiledy it
makes them' heavy,.and is apt to {wim upon
the top. :

A Green Ga%&;rr*_y_ Pudding.

.Put on a pint of goofeberries with a very
little water ; .let them boil to a math, and
thruft them through a fearce with the back
of afpoon; beat ten eggs, keeping out fix of
the whites ; then take all the fine pulp of the
goofeberries that comes through the fearce;
and beat up with the eggs, and haif a pound
of fugar ; if it is not- fweet enough, put m
more: ' You may mix in it fome  citron and

orasge-
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orange-peel cut fmall, with a quarter of a
pound of fugar-bifcuit. Juft when you are
about to fend it to the oven, put in fix ounces
of caft butter; and mix all well together.

An A pﬂe Puddine.

Roaft feven or eight large appless take
the fkins o them, and {crape out all the pulp’;
beat the fame quantity of eggs, and add all the
other materials, as in the foregoing receipt.
‘Thefe two puddings you: may green with
fpinage-juice, as they look the better of it

Another way.

Roaft a dozen of middle fized apples ina .
batchelor’s oven; take off the fkins, and {crape
out all the pulp; caft eight eggs, keeping
out half of the swwhites, svirh {ix ounees of beat
fugar, till thev are very thick and hght ; mix
it with a beat bifcuit, four ounces of caft but-
ter, and a-gill of cream, and add to 1t-the pulp
of your apples, after it has been well beat
with a whitk. If you with it to be green,
put in a littie fpinage-juice, and {end it to the
oven.— All fine puddings fhould be ornament-
ed with pafle.

An Almend Puddine.
i

Blanch halfa pound of {fweet almonds, and
a few bitter ones; beat them very fine, fo
as they will' fpread on your fingers like a
paftc ; be fure as you beat to wet them with
fome brandy ; beat the yolks of eight egas,

keeping
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keeping-out four of the whites, with fix oun-
ces of fugar beat and fifted ; caft them till they
are light and white. You may put in about
an ounce of beat bifcuit, and feafon it with a
dram, or the grate of orange or lemon, if you
have it, and four ounces of caft butf-‘."r

A Sago or Milles Pudding.

Put on the fago with a chopin of water, a
ftick of cinnamon, and the rhind of a lemon ;
let it boil ull 1t 1s pretty thick ; put in half
mutchkin of white wine, and iufr'u to vour
tafte ; beat fix eggs well, Lt:epnrr out half of
the whites,and mix allweﬂ together. Youmay
make a millet ‘pudding the fame way ; only
boil the millet in milk, and give it two or three
eggs more, and put ina dram in placc of
wine ; let them be pretty cold before you mix
in the ecgs and caft butter. |

A Pstatee Pudding.

When the potatocs are boiled and fkinned
take half a pound of the beil -::uf them, and
beat them very well in a mortar ; beat nine
eggs, and keep out three of the w hites ; ‘calt
them thick with half a pound of fugar ; mis
in with the potatoes half a mutchkin of cream,
and haif a pound of cleaned currants if wu
chufe them ; then caft them up well together
with the fugar and €ggs 3 {eafon it with cinna-
mon and nutmeg, and give-it a good dram;
it will take half a pound of calt butter at
leatt. ]

A
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A common’ Potatoe Pudding to be fired below
roafled meat.

Boil and kin as many potatoes as will fill
the difh, beat them, and mix in fome fweet
milk ; put them on the fire with a good piece
of butter ; feafon them properly with falt and
fpices. Some choofe an onion in it fhred fmall.
Put it in a dith, and fire it below the meat,
until it is of a fine brown on the top; if you
choofe, caft three eggs well, and mix 1n with
the potatoes before you put themin the difh,as
it makes it rife, and eat light : pour off all the
fat that drops from the meat before you fend
it to the table : it eats very well with roafted
beef or mutton.

A Biead Pudding to be fired below meat.

Take a chopin of milk, and flice down-as
much of the heart of a fine loaf as will make
it thick ; put it on the fire and boil it. If
you fee it too thin of bread, put in a little
more ;. let it boil until it is pretty thick, ftir-
ring it from the bottom of the pan to keep it
from burning ; put in a handful of {fuet; if
you have none, put in a piece of frefh butter;
take 1t ofl the fire, and {weeten it to your
talte ; feafon it with what fpices you choofe ;
beat fix eggs, and let the pudding be a little
cold before you put them in ; mix all well to-
gether, and put it into a difh, and fire it be-.
low the meat ; turn the difh often, to make it

' ot
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of an equal brown. Pour off '111 the fat before
you ﬁ-:-nd it to the table,

A Hafly Pudding.

Order as much bread and milk, in the
fame way as in the above receipt, as will fill a
fmall bowl to fit an affer; putin a piece of
frefh butter ; pick and clean 2 handful of cir-
rants, and boil them alongft with the bread
and milk ; caft four eggs, and put in it ; fea-
fon it with cinnamon, nutmeg, and fugar : af-
ter the eggs are in, fHir it a while on the fire
to faften it, but don’t let it come a-boil ; then
butter a bowl very well, and put the pud-
qu in it ; fet it before the fire, or in a WhITE-
iron oven, turning the bowl often. If the
fire is pretty hot, it will very foon faften;
Shrast ot SF the bowl intadn aﬂ‘er, and fend
up to the table with the fame fauce as for the
{ormer boi’d puddings. !

A Carrot Pudding.

Beil fome good carrots; and when they
are well clean’ -.1, weigh halfa p(}und of them;
bear them very fine inamortar ; mix two or
three fpoonfuls of fweet CIE&]TI along witl
them : beat eicht exos, kéeping out Balf of
the whites, with half a pmmd of fugar; mix
all well together, and feafen'it with beat cin-
LAmon, Or orange grate, if you have'it, as it
makes it eat like an orangeé p udding ; mix fix
ounces of calt burtter in 1t, jult wheh you are
about puttinz it mto the ove .- For, Satee cey

taxe
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gy

take an helr mutch I{m of crlcam fweeten it
with a lictle fugar, and add to It the fqueez-
of a lemon. +3HHHVS

2111 1] An ffppk‘ Dumpling:

[ I{e a DDd uﬁ"d pa{le ; roll it qut 3

bﬂm half an inch th:ck : pdn‘ the apples, and
cut them down very fmall ; then butter a cloth,

and put - it into a bowl; h}r the pafté in it,
and, put in the apples; wrap the paite about

. the apples, aad tic the cloth hard UBie I B

13,2 Jarge one, it will take three ‘hours boil-
g ; i a [ittle one, lefs time will 'do it. ~ You
may make any fruit dumpling in the fame
way ; fuch as currants, cherries, rafberries,
apricots, or any fruit you pleafe. Moft people

_ den’t {fweeten them until after they come out

1

_ef the not ; ‘but I always found it better to

fiveeten them befoge I put them in, as the fu-
gar incorporates better with the fruit, If
it is an :r“q_lf: dumpling, cut out a piece ofthe

paite at the top, and pu m a pn:ce of frefh

Ll.t::i* aad lay on the piece again.
5 P
Another wUa).

Take a pound of fuet ; thred it fmall; grate
fome {tale ‘bread, tiil }ﬂ‘l have about three
quaznters of a pnuad pick and clean about a

. Pound of currans ;5 cut a guarter of a pound
of urm:’rt‘-}mr:l and citron hmil mix all to-

getner, and feafon it with clnm_mon and {u-
gow 5 ealt fix or ¢ight egas, and keep out half
of the whites ; mix in the ezas with the o-

L ther
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ther ingredients, and a dram; chey muft be
no more than wet with the eggs, to make it
ftick like a pafte. You fhould have {mall
nets, wrought of pack-threads put in every
one into a net, until they are about . the fize
of a good large apple; tie them clofe in thé
net; make them all of one fize, except the
one for the middle, which ought to be a little
larger ; put them into a pot of boiling water ;
they will take about an' hour’s boiling. "If
you have ndt nets, you may tie them up in
picces of clean linen; dith them, and pour
beat butter, wine, and fugar over them.

o make Curd-cheefz Cakes.

Earn two pints of milk ; put it on4he back
of a fearce, and let the whey dram from it:
when it is well drained, beat the curd m a
mortar with four ounces of {weet butter;
caft fix eggs, keeping out two of the whites,
with four ounces of beat fugar; beat a hard
bifcuit, and mix all well together with four
ounces of curramts pickled and cleaned ; fea-
fon them with orange grate, or a dram ; have
fome petty-pans covered with puff’d paite;
put in the cheefe-cake meat, but don’t fill the
pans too full; glaze them over with a beat
egg and fugar; cut the paite with a runner
like ftraws, and ornament the tops in any fi-
gure you pleafe ; 'put them in the oven, and
fire them.
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To make Lemon Checfe-cakes.

Boil the fkins of three lemons until they
are as tender as they will be, but take off
the grate before you boil them ; bear them
very fine with half a pound of fine fugar;
beat fix eggs, and keep out half of the
whites ; calt them untl they are light and
white 3 mix them very well ; feafon them with
lemon-grate and cinnamon; put in a little
brandy, and four ounces of calt burter,. Af-
ter mixing all well together, put them in the
petty-pans, but don’t fill them near full, and
fire them in the oven.—Glaze them with
fome beat {agar.

To make Abnond Cheefe-cakes.

Blanch and beat half a pound of almonds 3
wet them with-a little brandy while you are
beatng them ; caft fix eggs, keeping out four
of the whites with beat fugar, and caft all to-
gether with the almondsj feafon them with
the grate of lemons or oranges; put in fix
ounces of caft frefh butter; mix all well to-
gether 5 put them in the petty-pans, and fire
them in the oven.—Glaze them as before.

To make Cuftards.

lake a mutchkin of good fweer cream ;
put 1t on the fire with a {lick of cinnamon and
_Iemun-pgul; let them boil until the firength
is out of the cinnamon, ftirring it always one
way to keep it from bratting ; caft the yolks
j I of
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ofi eight eggs till they are very dight and
{finooth ; mix them witha gill of cold cream;;
then mix thefe by degrees in the boil’d eream;
take out the cinnamon and  lemon-peel;-and
{weeten the cream to your tafte ; put them in-
to cups, and.fire them. You may put a litdle
wine in them, if you choofe it.

To make Rice Cuftards.

Boil a mutchkin of fweet milk with two
ounces of frelh butter ; put in two ounces of
the flour of rice with the cold milk, and let
them boil for a little time together ;. beat two
eggs, and mix them wich the boil’d milk and
rice ; {lir them on the fire until they thicken,
but don’t let them boil ; {feafon them with the
grate of an orange and fugar, and put them
mto cups.

To make Almond Cuftards.

Put on a mutchkin of cream with ciona-
mon and lemon-peel, as in the former re-
ceipts, the fame quantity of eggs, mixed in the
fame way with the cold cream; Elanch and
beat a quarter of a pound of almonds, and wct
them with a little rofe-water as you beat
them ; then mix them with the eggs; mix
the warm cream and them together by de-
orees, and fweeten them to your rtafle; put
them on the fire again, and keep them ftirring
on¢ way 3 but don’t Jet milk or eggs: ever
come to a boil ; put them into cups, and fie
them. © You may fire all cuftards in 2 flow o+

ven,
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ven ; ‘'or put the cups into a panful of boiling
water; but take care the water is not {6 high
as to boil into the cups. When you {ee them
faftenedy they are enoughu Bl

]
.-11_

] | i i i 4

L

GOV g p

-

OF CREAMS, JELLIES, SYLLABUBS, &Co

To make clear Lemon Cream.

Grare four large lemons, and pour half a
mutchkin of boiling water on the grate, and
Jet :it ftand to mafk, covering it clofe ; cut
'your lemons and {quecze them into it {tram
it off, and boil it up with three quarters of a
pound of double refined fugar; take the
whites of {ix eggs caft, and mix them wich the .
liquor by degrees, for fear of curdling ; put it
ona very clear fire, {lirring it one way ; let
it befcalding hot, and put it into glafles. , If
you want the yellow lemon cream, juft caft
the yolks of two eggos, and mix it with the a-
bove ingredients as {foon as it comes off the
fire.

70 make an Orange Cream.

“Grate four bitter oranges; lay it in Lalf a
mutchkin of water ; let it lie until it has:a
fime flavour of the 1lind ; fqueeze the juice of

L3 the:
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the oranges mto ivs ftrain it off, and boil it
up'with half a pound of lump fogar ; caft the
yolks of fix eggs with the fugar, and mix in
the liquor by degrees;; fet-it on the fire, and
ftir it one way until it is {calding hot. You
may put it ito. cups, glaffes, or a China

aflet.
To make Ratafa Cream.

Boil four laurel bay leaves in 2 chopin of
cream ; beat the yolks of fix eggs; keep out
a little of the cold cream, and mix it with
the. beat eggs; then mix in the warm
cream amonglt the eggs by degrees; putic
on the fire, and keep it {tirring one way y let
it be fcalding hot, ‘but not botling : take out
the leaves, and fweeten it to your tafte. If
you have not bay leaves, blanch and beata
few bitter almondss; wer them with a little
cream as you beat them, to keep them from
oiling, and mix the cold cream with the al-
monds ; thrufl it through a {carce, and mixit
with the eggs.

To make Sweet Almond Cream.

Boil a chopin of cream with cinnamon and
lemon peel ; blanch and beatr half a pound of
{fweet almonds, and wet them wich a little rofe-
water as you beat them ; beat the whites of
eight eggs very well ; mix them with the al-
monds, and thruft them through a fearce ;
mix in the boil’d cream gradually amongft
them, and put them on the fire, flirring it one

f way ;
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way ;- make it fcalding hot, bur donlvletit
“boil ; fiveeten it to your tafte, taking out/the
ftick of cinnamon and the lemon pecli Xou
may putthefe two creams either iatoloups, of
China difhes. } i EW 1 |

To make Cluted Cream.

Take four pints of new milk, fet it on a
clear fire, and ftir it now and then: when
it comes a boil take it off, and put ivvinto
~ broad dithes to cool ; {tir it about in the dithes
for fome time after itis turned out of the pans
fet ivin a cool place, arnd let it {tand twenty-
four hours ; then fcum off the clouts with a
fkimmer, and lay them on a dith ; put fweet
cream about them, and firew cinnamon and fu-
gar over them.  Spanith cream is made of the
brats thus : Take the brats, and beat them
well in a bowl with a {poon, with fome fine
fugar and a little rofe-water, until they areve-
ry thick. - You may dith it with {fome fweet
cream about it.  If you have plenty of brats,
you may lay a row of them and a row of'the
Spanifh cream time about.

- I ==y
1 o

i -,'I

To make Velvet Cream.

‘Take a little fyrup, either of lemons or or-
anges, or any kind of fyrup you have; put
two or three fpoonfuls of it in the bottom of
a difl; make fome new milk lukewarm ;
pour the milk on the fyrup, and put inas
much runnet as will faften it, and cover it up
with a plate,

To
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To make Steeple Crean.

Take ‘a chopin of {weet cream and two
pints of' new milk ; fet:it on the fire to come
a-boil, ‘and 'ftir it to keep it from brating 3
turn it into difhes to cool ; then fcum off the
top, and put it on to boil again, and fo con-
tinue to boil, cool, and {fcum, untl yeu have
a good quantity of the cream. Juft when you
are going to whilk it, put in half a mutchkin of
Litbon or Cherry, the juice of a lemon, and
as much fine fugar beat and fifted as will
{weeten it to your tafte ; whitk it up until it is
very thick ; raife it up as high as you can in
the afer, in the fhape of a fugar-loaf.

Another wway.

Scald two large calves feet cleany put them
on with two pints of water, and let it boil till
it 13 reduced to a chopin ; diffolve an ounce”
of ifinglafs on the fire, in a mutchkin of warm
water ; blanch a quarter a pound of {weet al-
monds, half an ounce of cinnamon, and the
paring of two lemons ; beat the almonds ve-
ry fine with a little cream, to keep them from
oiling; take a chopin of cream, and fix ounce
of fugar,and whenyourcalves feetftock is cold,
fcum the fat clean off it, turn it up, and cut
off all the ground part or fediment from the
bottom ; then mix all your ingredients toge-
ther, and put them on the fire to boil for fix
minutes ; then ftrain it through a piece of

thick muflin; ftir it one way, till it is almoft
cold ;
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cold; then dip your fhape, which ought to
be in the form of a fugar loaf, in cold warter,
and pour your cream into it; next day loofe
it with the point of a pen-knife round the ed-
ges,and dip it io warm water, and turn it o-
verinto a flat plate ; flick a fprig of mirtle on
the top of your ftéeple, and garnith the
bottom of it with red currant cream, and
bunches of whole:preferved whitrs and red
currants on the ftalks, intermixed with leaves
cut out of preferved green angehca

Red Currant Cregiii.

Caft the white of an egg to a fmow, and
‘add to it'a few table fpoonfuls of red currant
jelly, but take care there is no rafps in ir, as
they preventthe cream from riling ; then take
a fmall whiik, and whilk it clofe onc way, ull
it'is of a fine pale pink colour, and fo thick
that it will not drop from the whitk.~—This
is a beauriful garnifh for blamange, and all
forts of whipt cream, and white difhes, and
looks prerty in glafles intermixed with other
creams. |

To make Bandfiring Curd.

Earn fome newmilk, and prefs the whey ve-
ry well out of it put itinto a {fgquirt that has
fmall holes in it, and fquirt it into the affet
it looks juft like bandftrings; pur fine fugar
and fweet cream over it.

'I.l"r
L] }eiyr‘{]
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Rufb Curd.

Wath fome greenrufhes very clean; cut
them about a quarter long, and. lay them
round ways on the back of a hair fearce;
carn about five chopins of new milk; take up
the curd in flices with a fkimming-dith, and
lay it on the rufhes to druin the whey from
it, and as the whey is drained, lay on more
of the curds, until it is all on ; Jer.it {tand for
an hour or two, and by that time the whey
will be well drain’d from it ; lay the dith you
mtend to ferve it up in on the top of the curd,
and turn the fearce upfide down, and take
the ruthes of the curd. It is eat with fugar
and cream ; but fend the cream in a bowl 1o
the table. ,

Tender Curd.

~ Earn the milk, and prefs the whey well from
it ; beat it very well in a mortar with a litde
fine fugar ; then prefs it hard into tea-cups,
or into any fhape you pleafe ; when it is well
faltened in the fhapes, turn it out on an aflet,
and pour {weet cream over it. All thefe
curds muft be made of milk newly taken from
the cow, elfe they will not eat well. You
may garnifh all milk dithes with any kind of
fweet-meats you have.
To make Fairy Butter.

Take the yolks of three hard eggs, four
ounces of loal-fugar, fix ounces of frefh but-
ter,

-
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ter, as new from the churn as you can, and
two {poonfuls of orange flower or rofe water;
beat them all very well unul they are like
pafte ; then putiit mto a fquirt, and fquirt it
on an affet in little heaps.

Syllabubs.

Take half a mutchkin of fweet cream, half
a mutchkin of white wine, and the juice of a le-
mon ; {weeten it to your tafte with fine fugar;
put in a bit of the paring of a lemon, and a
piece of cinnamon, if you choofe; whifk it
very well, and as it rifes take it up with a
{fpoon, and lay it on the back of a {earce to
drain the whey from it; then fill the glaffes
half fiill ¢ - wine, and fweeten it ; then fill up
the glafles with the whilked cream, and lay
as much on the glafles as will ftand on them.

Another kind of Syllabubs.

Take a chopin of thick cream ; put in it
three dills of white wine, the juice of a le-
mon, two bitter oranges, and fome fugar ;
beat i very well till you fee 'it thick; then
fcum it with a fpoon, and fill up the glaffes.
Put in a piece of cinnamon and lemon-
peel as i the former, but be fure you take
them out before you put it into the glafles.

Llamange,

Diffolve three quarters of an ounce of ifin-
glafs in halfa mutchkin of water, and add to it
achopinof very fweet cream that willbear boil-

ing ;
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ing; for if it break, itisfpoiled’; putin a piece
of the thind 'of a lemon and 4 flick of cinna-
mon ; let all boil togerther for fome time.” 'If
you like it with the ratafia talte, blanch and
Bear 2very fovw Bitser almonds, and boil along
‘with"it'; fwt'eten it to 'your tafte, and itrain it
rhmugh a fearce ; be fure to Hr it of the
fire, otherwife 1w will brac.after it is {trained.

You muft ftir it until it is quite cold, before
you put it into any fhape, or elfe the cream
will fly to the rop, and the'ifinglafs to the bot-
tom. Whenit is thomuvhh' faftened, dip
the thape into hot water to loofe the bla-
mange from ; it, and turn it out on an affet as
juick: as you can. Tufn cut every cther
jelly in the {fame way.

Gogfeberry Cream.

@

Boil fome goofzberries until they are fo
foft that a'froon can thruft them th*ou*‘fh the
back of a fearce ; take-the puip that comes
through the fearce; feparate it from the {eeds,
and fumewn it to your taile ; mix it up with
thick fweet cream, and putit on an afet. You
may make apgle cream tae {ame way.

To make Sirawberry, R afmr., orr Currant

'(,.r.lr Ll

Take ‘the fruit' new ]"'-'fu‘ “and ‘an equal

weip ‘uf( ffiizar and (i ¢ ;:.';"; the ﬁ gar,and

P ut 1n the fi I.‘l - l 1 iah.‘.l' Lmll l.HhII u C r'llf'-‘a.l‘

has penetrat -d into the heart m the Suit : and
when cold, take two ¢r three fpoorfuls of i3
" whitk
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whilk it up with @ mutchkin of thick. cream ;
th{_n take the wholeft of the berries; and mix
in two, or three fpomnﬁ*la more, of them a-
manvf’t tLt whifked cream. You may; either
pin it,1nfo an afler or. glaffes,, LIf. you have
any of mufe fruits plcfu'ved you may, de
them in the fame way.

Rice Cream.

" Take three fpoonfuls of the flour of rice,
put ity on with a mutchkin of fweet cream,
and {tir itontl it comes. a boil ; then let it
coo! ; calt the yolks of three C“ﬂs with fugar,
and mix a little cold milk or cream with them;
then mix it with the rice, and keep it Ihrrmg
one way ; but take care it does not boil. You
may flavour it either with orange flower wa-
ser or rofe water.  'if you have none of thefe,
boil a piece of cinnamon along with the rice ;
difh it, and fend it cold to the table. °

16 EXCRE A'M 5.

Jﬁfj)?*.t: c6t Ice.

Pare and ftone a dozen and a half of ripe
apricots 5 cut them in {mall plCCE‘:, and thmw
them in a ficve ; fqueeze them very well
s with a ﬁ oon, an:l add three. quarters of a
pobad of clarified fugar to th iem ; take the
keinels out of the {hells, and pmmd them fine
1 2 mortar, moiftenimg them with water ;

: M then
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then mix this with yout apricots, and if the
mixture is too thick, thin it with the juice of
two or three lemons and a little more water ;
then put it into your jelling pot.  Take fome
natural 1¢e, and beat it, and {trew two or three
handfuls of falt over it; put fome of this in
the bottom of your bucket, and place the
the jelling pot in the middle of it, laying the
reft all about the pot; let it ftand half an
hour in it, then take off the cover of your
pot and f{tir it well; put it into your
thape or moulds, cover it clofe, and bury it
in your bucket with plenty of beat ice and
{falt all over it let it {tand in it for at leaft an
hour; when you are ready to ferve it up,
take out your fhape and wipe it clean, dip it
into warm water, and turn It out into your
plate. You may do peaches the fame way.
If you would with to have your ices refemble
the fruits they are made of, put it into moulds
" of the fhape of your fruits, and paint them
of the natural colours immediately before

they go to table.
| Pine Apple Ice.

Take what number of them you may have
occafion for, and pare them ; cut them fmall,
and Dbeat them in a mortar; fqueeze them
through a cloth; pound and {quecze them
till you have got' the whole of it through;
add to it the juice of four lemons, and clari-
fied fugar, boiled to a pearling height. If it
is too thick, add fome water, and put the

whole
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whole fhrough a fine fearce. Ice it as be-
fore.

Strawberry Cream Ice.

Take a pound of preferved ftrawberries ;
fqueeze them through a fieve ; boil a chopin
of cream with a piece of fugar; mix this a-
mong your ftrawberries, and pafs the whole
through your fearce again ; then ice it as be-
fore.  All preferved fruits may be done the
fame way.

A rich Eating Poffit,

Take a chopin of fweet cream, half a pound
of common bifcuit beat and {carced; blanch
fix cunces of fweet almonds ; beat them up
with a little fweet milk to keep them from
oiling ; mix the cream, almonds, and bifcuit
together ; putthem into a pan; and let them
boil a while ; take a mutchkin of white wine,
and caft nine eggs, keeping out fix of the
whites, add them to the wine, and fweet-
en 1t to your tafte ; feafon it with beat cinna-
mon ; put the wine and eggs on the fire, and
let them come a boil ; then put them into a
bowl ; pour the creatr on the wine, and ftir
it about ; put fugar and cinnamon on the top.
It looks very pretty with fliced almonds ftuck
on the top, goes to *the table in a bowl, and:
is a proper middle difh for fupper. '

M 2 A com-
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A common Eating Poffet.

Tdke a bottle of good ale and a mutchkin
of wine,, and, warm it wich a  little beat
cmnamon,and {weeten it ; toaft {feme thin
fhces of ;bread. cut itin djces, and put-it a-
mongft the wine; boil thre¢; mutchking: of
aew mitk, and pour it boiling hot on the
bread and wine j {tir it all about with a fpaon,
and cover it up; fend it hot to the table, ei-
ther m a bowl or a foup difth. It .is a very
good fupper-difh.

Hartfbors Felly.

Put on two pints of water in a clofe goblet
with a pound of hartthorn j let it beil on a
flow fire: until half of the water is walfted, then
ftrain it 3 diffolve half an ounce of ifinglafs in
half a mutchkin of water ; mix it with the
Jelly; add to it half a ouud of fugar ; the
juice and paring of threc lemons ; half an
ounce of cinnamon ; a mutchkin Gf white
wine ; fix whites of eggs calt light ; put it on
-the fire, and keep flirzing ir, fkinking the eggs
as they come to the top; when it comes a
boil, let it continue iu for ten minutes ; then
run it through your jelly bag, and return it
back again till it be quitu clear.

Calves-feet Yelly.

Clean a gang of calves feet ; flit them, and
fet.them on in a very clofe pan-with two

pints and a half of .water on a flow fires det
them
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them boil till it be reduced to a pint; then
{train it, and fcum all the fat off it. When
it is quite cold, cut off all the {fediinent from
the bottom.” Ivis feafoned every way as the
hartfhorn jelly.  If you are careful of turning
it often back into ‘the Lag, it ‘will be as
clear as the other. If the ftock is very {tift,
put in fome water in it : it is not pretty to be
ftiff in glafles ; but if it is for a fhape, it muit
be a grmt deal firmer, or elfe it will not ftand
when you turn it out.

Felly for a Confumption.

Take 2 pound of hartfhorn fhavings, nine:
ounces of eringo root, three ounces of ifin-
glafs, a chopin of bruifed {nails, the fhells ra-
ken off and clean’d ; take two vipers, or four
ounces of the powder of them ; put all thefe
ingredients in two Scots pints of water, and
let it boil till it’is reduced to one pint; ftrain
it through a fearce ; and when it is cold put
it into a® pan with a mutchkin of Rhenifh
wine, half a pound of brown fugar-candy,.
the juice of two Seville oranges, and the:
whites of three or four eggs well beat ; boil
them altogether for three or four mmutes -
then run it throuvh a.jelly-bag, and put it in-~
to {mall pots. The patient may take two tea.
cupfuls of it in a day.

A Hen’s Neft.

Make a firong jelly of calves feet or hartf--
born; takea bwl the mouth of which will
I‘b’[ 1 g
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go'within the affet you inend to difh it on;
fill 2bout'a third part of the bowl with the
jellyy and when itis cold' and firm, lay in the
€ggs; then melt down the reft of the jelly, and
!‘&t— it be quite’ cold, but not faftened, and pour
1t on the eggs 3 take the thin parings of le-
mons, and boil ‘them a little in water ; cut
them like ftraws, and ftrew them on the top
of the jelly 'before it is quite firm. You
malke the eggs of blamange.

Another ﬂwy.

Make a ftrong jelly of calves feet, adding
a little ifinglafs to it ; when your jelly is very
clear, put about three gills of it into, the bot-
tom of your fhape; then make your blamange
eggs in this manner; fhave down half an
ounce of ifinglafs, and diflolve it on the fire in
a aill of water ; when it is diffolved, put itin-
to: a mutchkin of fweet cream ; blanch a quar-
ter of an ounce of bitter, and half an ounce
of fweet almonds, and beat them very fine,
with a little cold cream, to keep them from oil-
ing; mix all together,with a quarterof anounce
of cinnamon, and the paring of a lemon ; fet
it on the fire, ftir it one way, and let it boil
three minutes ; take it off, and {weeten it
with two ounces of loaf-fugar ; ftram it thro?
a piece of muflin, and {tir it clofe one way ull
it be cold, but not faltened, fo as the Hinglafs
may be incoporated with the cream; take half
a dozen of the fmalleft hens eggs you can get; »

make a fmall hole at the narrow eads of them
with
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with a pin, and pick out all'the meat; wath
the thells in clean water, and with a fmall fill-
er, fill them up with your blamange: Put each
in.a glafs to ftand folid, and fet them:ini a.cool
place to faften ; then take the lemon-peel out
of your jelly-bag, and cut it into narrow firaws
about half a quarter long; when your eggsare
firm, crack the thells gently, and, with a {oft
cloth in your hand, pick the thells nicely off;
put three of them in your thape, upon your
jelly, and ftrew a few of the {traws round
them ; put another mutchkin of your jelly
upon, and when it is firm, lay on vour other
three eggs, and fill up your thape with the reft
of your jelly, and lay the remainder of the
“ftraws carelefsly round the edges of your
{hape ; when you are to turn it out, loofe the
jelly from the edges of the fhape with the
point of a pen-knife, and dip it in warm wa-
ter 5 turn it out on a flat China plate, and co-
ver the edges of it with {prigs of boxwood,
and lemon {traws. This, when done with rafte,
is a very pretry difh for the middle of a table.

Felly in Crean.

Fill fmall cups full of the jelly ; when it is
firm, turn the cups out upon a China affet,
and put thick fweet cream round the jelly in
the bottom of the affer.  This way of making
up jelly looks very well, efpecially when it is
on a pretty difh, as the painting looks very
beautiful through the jelly.

A Chic-
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A Chicken or Pidgeon in Felly.

Lay.the jelly.in the bottom of a melon
fhape, as you do in the hen’s neft ; take a cold
roafted chicken or two, if it will hold them s
turn their breafts down to the bottom of the
{hape, and drop the yolks of fome hard boiled
eggs in amongtt the jelly round the chickens;
then fill up the bowl with the jelly; let it ftand
until it is firm ; then turn it out. It muft not
be {eafoned as the other jellies are. Boil in
the ftock ' a little white pepper, a blade of
mace, a bit of lemon-peel, the fqueeze of
a lemon, and a very litde falt; clarify it as
the former jelly, and run it through a jelly-
bag in the fame manner. You may garnifl
with any thing that is green.

An elegant Floating Ifland.

Take a round deep dith with a broad edge;
dip half apound of ratafia drops in white
wine, and heap them up in the middie ef
your difh, taking no more of the dith up than
the circumference of a large faucer. Make
a weak calves feet jelly, and pour it round the
bifcuit, till your difh is near full ; roaft a do-
zen of apples in an oven before the fire, and
when they are foft, fkin them and take ourt
the pulp; caft the whites of two eggs to a
fnow, and mix it with the apples, adding four
ounces of beat fugar, and the grate of a le-
mon ; caft it with a fmall whifk till it is very

light and thick ; heap this upon your rataha.
drops., |
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drops, taking care to let none of it fall among
your jelly; then caft other two whites of eggs
very light, and add to it half a pound of red
currant jelly ; wafh your whifk ciean, and calt
the jelly dll it is of ‘a fine pale pink, and fo
thick that iv will not.drop from a fpodny rake
a-tea’ fpoony and lay/ it over your apples in
different figures with the help of your finger,
making your ifland fo light, that it will {loat
i the midft of your jelly ; take half a mutch-
kin of {fweet cream, a gill of white wine, and
~two ounce of beat fugar, fwirch it up with
your whilk, till it be' very well raied; then
take off the froth as it rifes, lay it on the back
of a {earce to drain, and, with a tea fpoon,
drop parts of it round about the ifland and in«
fide edges of your dith, to refemble the dafh-
ing of the waves. Then put a Chinefe rail
‘round the infide edge of your difh, which is
made thus: take a quarter a pound of flour,
two ounce of fugar, beat and fearced fine, half
an ounce of gum-Arabick, diffolved in a gill
of water, a quarter of an ounce of flone blue,
and thé*fame quantity of cumboge, beat and
fearched; mixitup inaflap bowl, with the gum
water, which makes a beautifu! green ; wet
your flour and fugar with this, and make it up
into a fmooth well wreught pafte; roll it very
thin, and puras lirtle flour as poffible to ity cut
dtintolong firipecabouttwoinches broad; flour
apicce of paperto lay them upon, and, with a
fh_m:p paltry knife, cutas much of the pafte our,
i amtaten of & vail, as will go round your

(.Hﬂ};
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dith ; raife it off the paper, and give it a gra-
dual dry before the fire, or in a {low oven,
fo as to make it bend ; wet the infide of your
dith with your finger, and fix the rail, joining
it neatly with the gum water ; put it at the
door of a flow oven till it hardens ; if it has
loft any of its colour, touch it over agzin with
your green gum water. Remember to make
the rail before you begin your ifland, and to.
cover the outer edges of your dith with a
quarter a pound of fugar-bifcuit beat and
fearced, dropping here and there upon 1t co-
loured buckies and fhells made of fugar, which
can be got in the confe&ioners fhops, alfa.
{fwans and other water fowls, which you
can {o place in thejelly, as to make themap-.
pear to be {fwiming in it.

Another Floating Ifland.

- Roaft fome apples; pare off the fkins, and.
take out the pulp, and caflt it very well.
with the white of - an egg and {ugar,,
untl it is light and white; take half a.
pound of currant jelly. and four Whites of
eggs ; whifk it up with the whifk all one way,,
till it is {o thick, that when you drop it from
the fpocn it will fland; it will take a long ume
whifking until it is of a proper fliffnefs ; put
fome {weet cream in the bottom of a difh;,
cover the cream with the roafted apples, and!
drop on the jelly in what figure you pleaic ;,
raife the apples and jelly as high in tae mid-
dle as you can, You may do it without lﬂp-

ples,




Ch: V. CREAMS, JELLIES, &c 143

ples, but it takes a great deal more jelly to
cover the cream.

A Trifle.

.1 Take fome white wine and {ugar; dip
fome fugar-bifcuit in it; lay the bifcuit in the
bottom of a difh, and bring it by degrees to
be high in the middle ; when the bifcuit is a
little foftened with the wine, pour fome thick
{weet cream over it; let it {tand until the bread
has {ucked up the wine and the cream, and if
there is any of the liquor left, pour it off.  If
you have apples, roaft fome of them, and or-
der them in the fame way as in the laft receipt;
lay a covering of apples on the bifcuit ; then
cover 1t all over with whipt cream, and drop
{fome currant-jelly on it. In cafe you have
not cream, put on fome {weet milk, with a bit
of cinnamon and lemon-peel ; let it boil; take
the yolks of four eggs to a mutchkin of milk;
caft them until they are very fmooth, and mix
them up with alittle cold milk ; then mix the
boiling milk by degrees amongft the eggs,
and turn it backwards and forwards until it
is very fmooth ; then put it on the fire a little,
keep it {tirring, but don’t let it boil. This
fupplics the place of real cream when you
have none ; {weeten it to your tafte.

An Lgp Cheefe.

Take three mutchkins of fweet cream or
good milk 5 put it on with a litele cinnamon,
lemon:peel, fogar, and half a mutchkin of

white
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white wine ; caft a dozen ofeggs; keep out
fix of the whites; s K - the . egqs very well
with'the ' cold: milk ;. ‘put iv on the fire; and
keep it ftirring all the time until'it’ comés a-
boil: When you{eeir is broke; turnit gutinto
any-fhape youhave; with holes, 1o let itftand
until thﬂ whey runs-from i, and ‘turn'it out
of the fthape. You may flavour it eicher with
orange-flower or rofe-water before you put
it into the fhape. If you choofe, you may
pour fweer cream over it when you di th i it
or it may be cat with wineand {ugar.

A Cheefe Loaf. - -

Take three chopins of new milk j 'put in
as;much runnet as will make it curdle ; 'prefs
the whey gently from the curd, and rake'e-
qual quantity of grated bread and curd ; beat
the yolks of a dozen of eggs, and fix of the
"Wh]LLS y feafon wicth beat cinnamon, nutmeg,
and fug.—zr mix in half a mutchkin of . fivect
cream and a glafs of brandy; mix the bread
and curd 2}l together, and put a very little fale
in it; work it all up to a pafte, and duft in
two or three fpoonfuls of flour as you work
it up; take out a piece of ity and roll iteut
thin to fry; then make the <ft up in the
fhape of a ].l af, and fire it in the oven'; cut
the fmd pafte in hitde Livts to put rou nd the
Joaf ; cut a hole in the top of the loaf, and
puur in fome beat butter, cream, and fugar ;
fend it hot to the table.

k ' : 1
- i
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JIG 93 - Fine Pan-cakes.

Forevery two eggs take a fpoonful of flour;
beat the flour and eggs until they are quite
fmooth, and fweeten it; putin beat cinnamon,
avery lictle falt; and a dram; for every fix eggs
mix in-amutchkin of {weet cream; oil {ix oun-
ces of frefh butter, and mix it with the batter;
put butter in the frying-pan at firft; let the
pan be very hot, and put in a tea-cupful and
ahalf of batter at a time in the pan, and turn
it round to make it of an equal thick«
nefs. If you think it too thin; put a little
more batter in the pan; when it is.fired on
that fide, you muft hold the other fide before
the fire, for thefe light pan-cakes will not
turn 5 double itin the pan ; then fold it again;
hift it with a knife, and lay it on a warm plate
before thefive to keep it hot ; be fure that
the pan is quite hot for every cake you put
in; {tir always the batter before you put
it into the pan, that it may be properly mix-
ed. -
A wery good Pudding with the Jfame DBatter,
sutter a pudding-pan ; put in the batter,
and fire it m the oven ; it will rife very light.
When you {fee the butter all fuck’d up, and

the pudding begins to grow brown, it is e=
nough,

N : Rice
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Riee pmbm&ﬂr.

Take three ounces of the flour of rice, and
put it on the fire, with a chopin of fiveet milk
apd, a quarter a pnund of {fweet butter ; ftir ir
clofe till it is thick and fmooth ; then take ir
off the fire, and when near cold {tir into it
three table {poonfuls of fine ﬁour; feafon it
with nutmeg, a very littde falt, and fugar to
your tafte ; caft eight eggs ull they be very
hick and hLight, and mix them with the rice
..uunq with a_glafs of white wine, if you.choofe

Ty thefe cakes as before.

To turn the fame Batter into a different form.

Butter fome tea-cups, and fill them more
than half full ; fire them in the oven; when
enough, rurn them out of the cups on a plate.
Send. beat-butter, wine, and fugar to eat with
thﬂm.

Pan-puddings.

Beat four or five eggs with four fpoonfuls
of flour; caft it until the flour is free nf];nc:f:,,
put in a little falt and fugar to your taite; beat
cinnamon and nutmeg, with a mu*chlun of
{fweet milk, a dram, a handful of currants,
and as much fiveet fuet fhred fi nall 3 mix all
well together; put a piece of butter m
the frym-rr -pan ; whea it boils, lay as many
petty-pans in the frying-pan as it ‘will hold,
with their bottoms upmoib; pn in the lud-

ding-ftuff at-the bottom of the petry-pans.
You
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You muft fry them on a flow fire, otherwife
you wi ill burn them, and they will be raw
in, the 'hearr.  When the 'petty-pans come
eafily off, they are ready for turning to the
c:-ther fide. 111(:3? cat WE‘“ and arela” very

prett'y dlﬂl. |
81 o} Apﬁf; Lritterse

[

' Beit four or five eggs; mix in as much,
ﬂc-m as they ‘will caft with till they are very
fmiogth ; “put in a livtle falt, fugar, and fome

“hext Lﬁ;mﬂ'ﬁl 'you may put in cinnamon, if yon
choofe ; mix in about a ‘gill of fweet ¢icam or
new milk, and two or «hree fpoonfuls of fweet
yelt; calt them all well together 3 put down
the batter at a diftance before the firé to rife.
If you have not yelt, you muft give it a good
dram.” Pare the apples, and cut them ia'thih
flices'; take out the cores, but keep the {lices"
whole ; have a good deal of beck: dripings
bmlmcr in the pan; then put in every flice of
the applps by iefelf amongft the batter, and
drop them into the pan one by one antil It 13
full'; fry thema light brown; take them care-
full y from'the far, and kt:f:p them warm be-
fore'the 'fire il thE}’ are all fueéd ‘off 5 ‘then
«dith them neatly one above HI]DL“LiCI‘ 1 ov8iTe
‘them ‘pretty high ‘in the middle, and firew
fugar over them. Send them hot to'the ta-
th'._ e

.|

]
d SR

-

N a Another
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Another “wayi

. Caft five eggs, and mix into, it three table
f}?ﬂ'{lﬁﬂﬁ’*}?‘?'. _ﬂﬁ?l_lf ;. pare half a dozen of Jarge
app]ts’_.‘,"u&&fctlg them'in round thin flices ; fry
them in fweet butter till they are foft, and
,order them the' fame way as in the former re-
ceipt. £ e |

&

-~ Currant Fritters.

... Make the batter in the fame way as in the
fq:'me:r 5. put in a. quarter of a pound of cur-
“rants well wafh’d and dried. If you have
any beef-fuet, fhred a listle of it fmall, and put
amongit it ; mix all well together, and drop
them from a fpoon into the frying-pan. into
what fize.you pleafe. Difh them in the fame
‘way as the above.

Oyfter Fritters.

. Make the batter in the fame way as in the
‘above receipts, only keep-out the fugar and
cinnamon ; pickle the oyfters; take as many
~of them as you want, and' lay them between
“the folds of a cloth, and dry them ; then dip
every oyiter in thee batter, and fry them in
the fame way as the other friters ; dith them
hot, but put no fugar on them,

Potatoe Fiitiers.

Boil.and beat half a dozen of potatoes, and
mix them with four beat eggs, about a gill of

- good thick cream, fome fugar and nutmeg, a
- little
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little falt, a bit of freth butter oi'ed, and a
dram ; beat them all well together, and drop
them 1n the boiling dripings: fry them a hf:fht
brown ; d1ﬂ1 them ! -hot, and fArcw fugar, over
_them. g

©'' You may put any preferved fruit in t]l"‘*
heart of fritters; fuch as, preferved cherries
or goofeberries, or the half of an apricot ; be
fure to have a great deal of fat to fry all frit-
“ters im, elfe they will not be good. Some

* choofe their apples chopt fmall, and mixed
‘the batter in place of {lices.

A Tanfy Cake.

Beat fix eggs with four or five fpoonfu%
of flour ; mix with them a mutchkin of {wee
cream or new miltk ; {weeten it to your L.l’h, ;
feafon it with fome nutmﬁg and a hittle falt ;
put in as much of the juice of ranfy as to make
it green; mix fome oiled butter in it, and calt
all well together ; you may fire it in a frying-
pan on the top of the fire, but take care not

“to burn it. You may fire it below roafted
“‘meat, or in an oven; but be fure to but-
_ter the plate very w-::ll that it goes in. In
cafe it is fired below meat, pour off all the

fat from it before you fend it to the table ;
ftrew fugar over it.

: The Poor Knights of Windfir.

Cut fome flices of bread about half an incle
thick ; lay them to foek a while in white wihe:
1 - N 1 ancll
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and fugar;  caft two or three yolks of eggs;
take the bread out of the wine, and dip it
amongft the eggs; have fome  frefh butrer
boiling in the ‘frying-pan ; put in the bread,
-and fry’them a fine brown ; then difh them,
and ftrew fugar and’ beat ‘ciunamon over
them': you may eat them with wine if you
choofe.

- To make fmall Curd Puddings.

Earn two pints of new milk ; lay it on the
back of a fearce unul all the whey is run from
‘1t; beat it very well in a mortar with eight
ounces of frefh butter, till they are all well
mixed together; caft fix eggs, and keep out
chree of the whites ; beat two ounces of bif-
“cuit ; mix the eggs and bifcuit well with the
curd ; feafon it with fugar, and beat<cinna-
mon to your tafte, and the grate of a lemon ;
butter fome tea cups, and let one of them be
larger than the reft for the middle ; put the
ftuff into the tea-cups, and fire them in a flow
oven ;3 when they are enough, turn them out
on the difh,lay the large one in the middle,and
the {mall ones round it; cut {fome blanched
almonds in fmall {tripes, and {tick them in the
tops of the puddings ; pour beat butter; wine,
and {ugar, over them.

- To make a Curd Florenting.

Take two pounds of curds, and break them
very well with your hands; blanch and beat
a pound of almonds, with a little rofe or o-

range-




€h. V. CREAMS,- JELLIES, &  1$f

range-flower water ; pick and waflh half a
pound of currants ; boil fome {pinage ; cut it
fmall with a knife, and {weeten it to your
tafte ; oil eight ounces of frefh butrer; mix
all well: together 3 make a fine  pufed paite,
and lay a thin covering over all.the dith;
then putin the {tuif; cover it on the top with
a thin pafte nearly cut out, or barred over;
put it in a flow oven to bake : when the pafte
is enough, the florentine is ready.

To ftew Parfnips.

- Boil them tender, and fcrapethemclean; cut
them in {lices ; take as much {weet cream as
willbefauce,and thicken itwith butter wrought
in flour : when the cream and butter 1s warm
-enough, put in the parfnips, and keep it tof-
fing on the fire : when the cream boils they
- are enough ; ftrew a little falt on them.

Boil fome bitroot, and {crape off the (kins ;
flice it down in thin {lices; beat fome frefh
butter, put a little vinegar in it, and throw in
the bitroot ; tofs them unul they are warm,
.and didh them,

To _/_Eew Red Cabbage.

Cut it down as for pickling ; put it in a
ftew-pan with fome red wine and a piece of
butter knead in flour; feafon it with a little
falr and fpices ; keep it ftirring until the but-
ter 1s. melted ; then cover, the pan, and let
- them ftew a little, but not voo foft ; for they
are bettex, to eat a little erifp ; put in a little

vinegar
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vinegar before you take them off ; dith them,
and {end them up hot.

To flew Cucumbers.

Pare fome large cucumbers, and flice them
about the thicknefs of half a crown ; fpread
them on a clean coarfe cloth, to drain the wa-
‘ter from them ; pare and {lice fome large oni-
ons round-ways ; flour the cucumbers, and
fry them and the onions in browned butter;
when you {ee them brown,.take them up care-
fullyfrom that butter. Then take a clean pan,
and put three or four fpoonfuls of warm water
in it; put m a quarter of a pound of frefh
butter rolled in flour ; ftir it on the fire until
it 1s melted; mix in a tea-fpoonful of the
flour of muftard ; put in the cucumbers, and
feafon it with falt and fpices; cover up the
pan, and let them {tew about a quarter of an
hour, foftly fhaking the pan, and difh
them up.

To drefs Parfnips to eat like Skirrets.

Boil fome large parfnips tender, and {crape
off the fkins; cut them by the length, and cut
every piece round, about the fize of a ikirret,,
and {ry them in burtter = fine light brown ;
take them out of the butter, and lay them
neatly in a difh. Strew bear cinnamon and fu-
gar over them before you fend them to the
table.

Celery:




€h Vi CREAMS; JELLIES, &. 153

e Célery with Creant. |
Wath and clean the celery ; cut it in pieces
about two or three inches long; boil them m
yater until they are tender ; put them throagh
a drainer, and keep them warm ; take about
half a mutchkin of {weet cream ; roll a bit of
frefh butter about the bulk of a nutmeg in
flour ; keep it {tirring on the fire until i1t comes
a-boil ; have the yolks of four eggs ready
calt ; mix them with a hittle cold cream ; then
mix in the boiling cream by degrees amongit
the .eggs, and put 1t on the fire again; keep
it clofe ftirring, but don’t let it boil ; throw
in the celery, and give it a tofs wp; feafon
it. with falt and nutmeg to your tafte, an
difh it, S ]
111 To ftew Celery in Gravy.
- Boil and order the celery as in the above
receipt ; brown a piece of butter, and thicken
it with flour; mix in as much good gravy
amongilt it as will cover the celery, and a
little red wine, and falt and fpices to your
tafte ; when the fauce comes a-boil, throw in
the celery, let it ftew a little, and then
difh it.
To have a'Difb of Kidney Beans in the Winter.

Gather the kidney beans while they are
young; {trew'a good deal of falt in the bot-
tom of a can; then lay in fome of the beans,
and ftrew in fome more dry falt, and fo con-

tinue
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tinue until the canis full. Between every tow
of ‘beans lay a row of falt, dnd as you lay them
iny prefs them pretty hard with your hand,
but'not/ fo as'to bruife them: when the pot
is fully tie them clofe up with a bladder, and
apiece of ‘leather ‘above it when 'you are
going'to ufe them in the winter, rake up what
quantity you want, and lay them in frefh wa-
ter fome hours before you boeil them ; change
the ‘water 'two or' three’ times to draw the
falt out of 'them; cut them' about an inch
fong y let the water be boiling before yon zut
them in: when they are enough, drain the
water from them, and tofs them up with {fome
beat butter. When you put in the beans,
throw in atea-fpoonful of pearl athes; it makes
them boil both green and tender; it alfo makes
young peafe of a fine green, or any kind of
greens, and does hurt to nothing. All thefe
garden things are very proper for {upper
difhes. ' '

To keep Artichoke Dottoins the whole Vear.

~ Cut the ftalks very clofe to the artichokes;
boil them no longer than the leaves will come
out of them ; then take the choke clean from
them, and the ftrings from the outfide of the
bottoms,and lay themon tin plates. When the
oven is near cold let them {tand a day or
two in it: they won’t be dry enough with
this ; but you may fet themat a diftance from
the fire, or in the fun to dry. "When the
oven is hot at any other time, you m;l}-‘lput

thcm
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them in again, and {o continue drying them
with either fire, oven, or the fun, until they
are as dry as a board : then put them, in pa-
per bags, and hang them up in a dry place:
when you are going to ufe them,lay them in
warm water, and let them lie about four
hours, changing the. water often; you muft
pour the laft water boiling hot on them; cut
them in dices after they are foaked, and boil
them tender. If you have plenty of them,
they make a very fine difth, and they are very
good 1n either ftricafee or ragoo faucesy or
any fine foups. i el

To ‘kecp green Goofeberrics for Tarts.

Gather them before they are comerto their
full fize 5 cut off the tops and ftalks with fcif-
fars ; take wide mouth’d bottles; be fure they
_argvery clean and dry ; fill them up with the
berries, and cork them ; put them into an oven
not fo hot as to break the bottles; let them
ftand untll they turn white, and pretty well
fallen : when they are enough, take them out
of the oven; take out the corks, and tie a
mullin rag on the top of the bottles ; then turn
‘the bottles into deep jugs that will hold them ;
et them ftand that way until the whole juice
is run from them, (it is the juice that {poils
them). - When they are very well drained
~trom their juice, turn back the bottles; take
one of the bottles and fill up the reft with:
“leave,as much room as to cover them with

fheep’s
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fheep’s tallow ; melt it, and let it be as cold
as 1t will pour on 'the berries; let them be a-
bout an.inch covered with rhe tallow; then
cork them hard up; dip the corks and the
rings; of rhe bogtles amongit mcltﬁd bf;ﬁa was
and nr:; Jg:@;h&r aho»‘f.e them.. '

‘Tu make white Cr#ardx.

Tdke a. mutchkin of new milk ; put it on
the fire ; when it comes a-boil, ftir in as much
ground riceas will make it hkc thick portage;
haa.rf: veady the whites of three eggs ; caft and
mix them with the milk and rice Dif the fire ;
put it on the fire. again for a little, ftirring it
all the ume; but take care that 1 does not
boil ; s ﬁmctt_.n it to your talte with fine fugar
wet fumﬂ tea-cups with water, and. fill them
with the cultards : when thu, are cold they
will turn out on the difh, - Calt the yolks 5
mix thLm with fome botling milk ; {eafon 7
with cinnamon, 1u<ur, and a little xvine ;- and
when cold, pour it on the cuftards.

To make German Pfiﬁ.&-

Take five cogs ; ke -cp out onc of the yolks;
take five ﬂmnnfulq of flour; beat them well
LU”LﬂlLI with fugar to 1,{:.-11 tafte, the ﬂ:r&.pc
of a mutmey, and 2 ver wy little beat ginger ;
mix i 2 murchkin of fweet cream and two
ounces of oi’d butier; catt them,all together ;
butter the pers, and put them in a quick
aven £o fires . Lhe pan muft be:only hall
{ull.

Apple




Gr. VL OREAMS) JE LIVIES, &e. 157

Apple Puffs.

Stove the apples, and mafh them vefy welis
fweeten them to your tafte; mix in a lictle
marmalade or cinnamon with them; make
puff’d pafte; lay @ faucer of a middling fize
on the pafte, aad cut quite round by it; let
the apples be quite cold; lay a-fpoonful of
them in the middle of the paite; then double
the pafte together; wet it a little in the in-
fide to make it ftick together ; mark it neatly
with a knife, or plait it with your fingers
round the edges. You may fire them in the
oven, or fry them ma frying-pan: they are .
beft done in the oven. - |

You may make puffs of any preferved fruit
or green gooieberries ftov’d and mafl’’d like
the apples ; you may make puffs of any good
thing you pleafe, fuch as an almond pudding :
if you have any left over filling your difh,
make one quite round, or in the fhape of a
ftar, for the middle, and lay the femicircles
round it. If they are rightly made up, they
are a very pretty dith.

To make the beft Short Bread.

Take a peck of flour, and keep out about
a pound of it; beat and fearce a pound of
loaf fugar, and cut half a pound of orange-
peel, halfa pound of citron, and half a pound
ot blanched almonds; mix them all well to-
gether with your flour, and make a hole in
the middle of it; rhind three pound of fwect

O burtter
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butter with a tea-fpoonful of falt, and pour
it into your flour, with half a murchkm of
good barm ; wmk it, but not too-much ;  di-
nd the pafte into four quarters, and me.L
up r:ach -quarter into an oval ; then roll our
each « quarter b}r itfelf into w hat thicknefs you
vleafe with the flour you kept out, and cuc
it through the mldﬂlﬂ, {o.as to have two fur-
dels out.of each quarter; prickle it well on
the top, pinch it round wi th your fingers, and
{trew carraways on the top. = Fire it on grey
paper, dufted .with flour, in a flow oven.—If
you want it plain, I{eeu out the fugar and
irmh, and in place of three pounds, of butrer,
wiake two pounds, ‘and mix it with half :1
mutchkin of water, and half a mufchkm, of
zoxe barm,.

NEEEN A rich balf peck Bun.

TaLe half a pec!-. of flour, and keep ont a
]I‘iﬂﬁ: of it to work it up ; make a hole in the
Jmlddlt, of your flour, and break into it three
ﬁuarters of 2 pu'ﬂﬂd of butter; pour on it a
mutchkin of warm water, and three gills of
barm, and work ic up 11110 a fmooth dough;
If it is .mot wet enough, add a little more
warm. water to it, cut of fn:u. third of the
doun'h, :mi Lw 1t adide for, the. cover. Then
t'tlf;t trwo pounds of ftoned raifins, three pound
"of currants well cleaned, half a pound of
Mlanched almonds cut the long, way, arange-
‘peel and citron of each four ounce, a quarter

«6f an opnce of cloves, half an ounce of cinna-
mon,
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mon), and half an ounce of ginger, all beat
and fearced ; mix your fpices by themﬁ,i?tq,
ard then' {pread out your dough ; lay your

fruit upon it, ftrew your fpices over thie fruit

and mix| all” well mgfthel - whén it 1s Wfﬁ
nedd; Yoll out your cover, and lay your, bum
upon it. ‘Phett cover it mneatly and looie,
and “cut ‘it’ rfound " the fdth, anlh, it,
and bind it with paper to keep itin {hape}
fet it in a preety quick oven, and Juﬂ before

you take it out, 31,;1;': thie top of it with a-
beat egg.- oL

.A’ﬁ:-m th part P”:‘Hh‘.’?-fr?{f .I :

Clean and pick two pounds and a half of'
currants, three quarters of a pound of citrom,
as much orange-peel, half a pound 'of “al-
monds 3 blanch and cut them all into pieces),
not too {mall; take a fourth part of flouv,
and break an 1 nolith pound Uf frefh butter
in it, the fame way as you do the pafte for’
the bum give it half a mutchkin of ‘good”
yelt 5 the pailt: muft be very licht and finooth
wrotught ; cut off a piece for the fheet s take
lialf ‘an ounce of ginger, half an ounce of
corriander fecd, a few cloves, and about
quarter of an ounce of Jamaica' pepper; all
thefe muft be finely beat; and about a quar-
ter of an owice of carraway feeds; mix all
thefe rogether, and feafon the fruit with then
acd'pour a' dram over the fruit.  The fru}'

dnd- pafte is  wrought, and made up 111 t‘l"-{.
f..mw manner as'the bun.

- O a. . W/ ¢
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A fine Plumb-cake.

Take one pound and a half of eggs, and
whilk them tll they be very thick and: light,
Beat and fearce one halt pound of fugar;
mix it into your eggs by degrees, and keep
calting till it be very light. < Stone and mince
half a pound of raifins; clean half a pound
of currants ; blanch and cut half a pound of
almonds ; cur half a pound of orange-pecl,
and half a pound of citron fmall ; -caft three
quarters of a pound of {weet butter to a
cream; mix all thefe together, and feafon it
with a quarter of a pound of cinnamon, a
-grated nutmeg, and half an ounce of pow-
dered ginger. Butter your hoop, and put
your mixture into it. Smooth the top with
a knife, and {trew four ounces of carraways
«@ver-it. Put it in a quick oven,

A Seed-cake.

Beat and: fearce a pound of fugar ; weigh
a pound- of eggs; whilk the eggs and fugar
together until it is very thick and white ;
have half a pound of frefh butter ready ; caft
it to a cream with your band ; when the eggs
and fugar ate caft, feafon them with beat gin-
oer, cinnamon, and a few carraway feeds; put
in the butter, and caft i with a timber fpa-
talla 3 have ready cut half a pound of citron,
and as much orange-pecl, and fix ounces of
almonds blanched ; cut the orange-peel m

narrow {trips about an inch long, and the ci-
| | tron
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tvon in broad pieces ; cut the almonds 1 two
LFOML 111 Droad PiCces y €1 L BE « 11
long ways. Take a'poundrof flour, and ftir
iv:in thefugar-and eggs; when itds wel mix-

sed, | puts inithe fiuit, and theo mik alinegl

. tazether; butter the'frathe orhooby and fre

itin the oven:i»You may {irew wliteT'cagda- -

‘ways ‘on the top, if you choofe.

A Diet-lzaf, '

3 atl {4

]

Beat and fearée a pound of fugar; then’

-caft a pound of eggs until they are very thick
and light; - mix the fugar-mto 10" by degreds,

cafting ivat the fame time for halt- an"hour.
I -

Secure it with a litle ginger and carrdiway
Adeeds.  Then rake out your ‘whifk, and' flix
i three quarters of a pound of flour with a

fpoon, taking care to mix it well. - Thea buig-

ter your pan, and: put it into it.  Sift a little

fugar on the top of it for a glazing, and fenid

it to the oven.. Half an hour will bake it.
Fine Giﬁ:gf’rf)n?mf, ,

- Take'two. pounds and a half of flout? mik
an cunce of “beat ginger with it, ‘a tew beat
eloves, carraway feeds, einnamon, and half a

pound of brown fugar ; cut three quarters of

a pound of orange-pecl and citron not too
fmall 5 mix all thefe together ; take a mutch-
kin and a half of good treacle, and melt it on
the fire ; beat five eggs; wet the flour with
the treacle and eggs ; weigh half a-pound of
frefh butter, Scots weight, and caft - it to a
eream, and pour it in amongft your other ma-

3 terials’s

1
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terials 3 caft 'them all well together ; burter a-
frame, and put it in the oven. This ginger-
bread muft be fired in a frame. If it rifes in:
blifters when it is in the oven, run a fork
through it." Tt makes' ‘very fine plain bread
without the fruit; with'a few carraway feeds.
All' thefe ‘cakes muft be fired in an oven nei-
ther too hot nor too cold. The way to know
when the cakes are fired enough, is to run a-
clean knife down the middle of them ; if the
knife comes out dry, they are enough ; if the
leaft of it fticks to the knife, put 1t into the
Oven again.

Common Bifcuit.

Calt a pound of eggs with a pound of fu--
gar pounded and fifted ; dry a:pound of flour:-
when the eggs and fugar are very thick and’
well taft, ftir in the flour and fome carraway’
feeds ;- drop them on paper, and glaze them:
on the top with fugar.

To make the fame Bifcuit proper for beating ta
put in fine Puddings.
“Keep out a little of the flour and all the

feeds 3 and after they are fired fit for eating,.
put them in a cold oven to dry.

Savoy Bifcuit.

Caft fix epgs,and a pound of fligar pound-
&d and fifted, until they are very thick and
white ; mix in three quarters of a pound of
wite flour ; drop them oval on papers ; glllait;

' the

%
h



163

¢h. V. CREAMS, JELLIES; &c;

them on the top with fugar, and fend them'
to the oven. |

Spunge Bifcuit.

Caft nine eggs until they froth’y pound
and fift a;pound of fine fugar ; then beat it
up with the eggs till it is quite fmooth ;- mix
in three quarters of a pound of flour and the
grate of a lemon or two; have the bifcuit
frames well buttered with freth butter ; fill
them a little more than half full, and put them:-

in the oven.

Common Almond Bifcuit.

Blanch a pound of fweet almonds; beat
them up by.degrees with the white of an egg,
~until they 1131':&.(1 fmooth between your finger
‘and thumb ; have ready pounded and fifted
WO pounds of fine fugar ; pound and fift two
hard bakes ; caft the whites of thirteen eggs ;
beat the almonds and eggs together until they
are very light; mix in the fugar by degrees,
ftill continuing beating ; mix the bakes with-
half a pound of fiour ; ; then mix all together 3
drop them oval on paper, and glaze them on
the top with fugar, and put them in the oven.

Ratafia Drops.

Blanch and beat a pound of almonds, the
one half bitter and the other {weet ; beat them
~with the white of an egg as in the former re~
ceipt ; have ready three more whites of eggs;

caft and mix them very well with the pound-
ed
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edalmonds 3 ithen misin: by degrees: a pouad
of fine fugar pounded and fifted 5amic all weil
togetner 5 then drop themiof the ]mm* of a
L,m sgoul common white paper; about thebig:
cauls of g fmailcopt burton; put tliem intoa:

cool oven, and firethemasi| viov -u - .
Squtirt, Fruit, and Shaving Biftuit.

Bianch and beat two pounds of fweet al-
monds, with two whites of eggs, till-they are
very ﬁu:mm- pound and fift tuo pounds of
fine fugar ; hav the whites of five eggs calls
mix tlu, Lqm and almonds very well togeth E‘l‘
in the mortar with the end of the [‘Lﬂih. till
they are quite white ; then put in .the {ugar
by degrees, ftirring mem CD"lﬂII—LHt]jf unril t‘u:;y
are ehoroughly mixed ; then put the ftuff into
aclcan pan, and fet it on a '{low fire, keeping
it {tirring conftantly unul it becomes white -
and thin, . Before you fet it on the fire, have
fome white wafers ready ; whenever the ftuff
comes off the fire, take about the t‘a‘jrd part of -
it, and {pread it on the wafers ; make it very
fmomh, and about the thicknefs of a common
bifcuit ; fcore it with a knifc about an iach
broad, and the length of the water ; but take
care not to cut the wafer unul after they are
fired ; then cut the wafer through with a pen-
mee. After the fhaving bifcuit is dropt, the
pan muft be put on again unul it becomes
thin ; then take the half of what is left in the
pan and put it in a bowl; mix four uuuce:. of

erange- -peel and citron in it cut {mall ; drop
: them
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them oval on the papers, and {quirt the re-
maining part through a mould. You may
turn them round, or into any fhape you
pleafe.  All bifcuit, except ratafia drops, do
beft to be dropt on gray paper. Thefe fine
bifcuits take very little firing.

o APl VIL
Or SAUCES.
I. Sauces for Meat.

Caper Sauce for a boil’d gigot of Muiton.

TAKE fome ftrong gravy ot either beef or
veal, and feafon it with pepper and falt, and:
the fqueeze of a lemon. Take a large table
fpoonful of capers; chop them and put them
in your fauce. When it boils, fkim it and
pour it over your mutton..

Onion Sauce.

Take aftew pan, put into it fome veal gra-
vy, with a couple of onions cut in flices ; fea-
fon with pepper and falt, let it ftew foftly,
then {train it off; put it in a faucer, and ferve
it up hot.

Sauce for a Shoulder of Mutton.

When the meat is three parts roafted, put
aplate under it with a linle boiling water, -
and,
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and two or three fpoonfuls of port, fome o-
nion flic’d, or fhalot, a little grated  nutmesz
or anchovy wath’d and mine’d, and a little b
of butter; ‘let' your meat drop into “it, *and
when; you tak@ it up;. run the fauce throush
a fievey and’ put it ‘under the mutton, agd
pour a little into your fauce.

Butter Sauce for Fifh.

Melt your butter with water and vinegar,
and thicken it with the yolks of a couple of
eggs.-: Squecze in the juice of alemon before:
you ferve it up.

Sauces for Venijon.

Take haif a pound currant jelly diffolved-
on the fire in a gill of boiling water; or take
half a mutehkin of red wine,.and a quarter of
a pound- of: beat fugar, and fommer 1t over
a clear fire for five or {ix minutes ; or take
half a mutchkin of vinegar, and a quarter of
a pound of fugar, and fimmer it to a fyrup.

« Sauce far any roafled Meat.

Takée an-anchovy, and waflrit very clean,
and put to it a glafs of red wine, a little ftrong
gravy, fome nutmeg, a fhalot flic’d, and the
juice of a Seviile orange 5 ftew thefe rogether
a little, and pour it to the gravy that runs
trom your. msat.

. - _.*Im‘lf‘-'ﬂ"-';'
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Anchovy Sauce.

Take two or three anchovies, Wdﬂl them
well, tuke out the bones, cut them finally and
put. thcm in a ftew-pan, with a gcod s gravy
Aeafon’d with pepper and falt; youw may add
a little vinegar if youn like it, let it'be ‘hot
and rekthing; you may ule this fauce with
roafted meat.

A ge neral Sauce.

Mince a httle ]Elﬂﬂ-ﬂ-pﬁtl very {maill, a Titdle
mltmtg beaten mace, and fhalot; ftew-them
in a little -white wine and gravy, with fome
butter. If it be for hathes of mutton or fifh,
.add anchovies, a little of the liquor of ftew'd
oyiters, and lemon-peel.

i -
i

I1.. Sauces for Poultry.
Smw Sfor boil’d Chickens.

“Take,the yolks of two hard eggs, and fhred
'them as fine as poilible ; Pike the livers of
the clnchcm, and fhred them very fine. Then
put-the eggs,and livers into fome gravy, and
Aqueeze in g lemor to your tafte; thickenand
tofs them all together with a litele fthred parf-
ley. . Garnifh with lemon,

Sauce for boil’d Chickens ¢r Lamb.

Take alittle white wine,and a few {prigs of
{fweet herbs, a little w h{:ulr: pepper, mace,
and three flices of lemon ; let it ftew a little ;

then
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then put in a little parfley and fpinage boil’d
green, and chopp’d a little ; beat it up thick
with fix ounces of frefh butter, pour it over
the meat,; and ferve it., . Garnifh it with le-
amon fliced, and barberries. . ~ue 111 11

| Sauce for Capons.”

W

Take the necks of your. capons, and boil
them in a little water, with a whole onion and
two anchovies cut {mall, and a little white
pepper, and the gravy that runs from the
capons, and put it to, your liquor ; then {train
it, and, thicken it with a little. butter. and
flour, and ferve it up with fliced lemon.

A Sauce foon made for a Fruwl.

Boil the liver of the fowlin a few {poonfuls
of water, and bruife it in a fmall quantity of
the liquor it was beil’d in; add a little lemon-
peel, very fine; melt fome  butter, and
mix the liver therein ; let it jult boil up, and
put it into the difh with the fowl.

Sauce for a Turkey.

Take a little ftrong broth, a glafs of white
wine,ananchovyor fhalot, alittle pepper, mace,
and falt, and a flice of lemon ; fet it to ftewa
little, then ftrain it, and pour it through its
belly. Serve it with onion-fauce ; lay them
round the turkey; butter them, and ferve them
only withgravy, or oyfter fauce.

A
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- gaaa’-Sﬂu;:e Jfor wild Fowl,

Take'a quantity of veal gravy, according
to the bignefs of your difh of wild-fowl, {ea-
fon it with pepper and falt; put in the juice
of two oranges, and alittle claret: This will
{ferve all forts of wild-fowl

Sauce for a Hare.

Take halfa mutchkin of red wine, and a lit-
tle oyfter liquor, and put to it {fome good gra-
vy, a large onion ftuck with cloves, and fome
whole cinnamon, and nutmeg, cut in {lices’;
let it boil till the onion is tender ; then take
out the onion and whole {pice, and put to it
three anchovies, and a piece of butter; thake
it'up well together, and fend it to the table.

Another way.

Take a mutchkm of cream, and half a
pound of frefh butter; put them in a ftew-
pan, and keep' ftirring it with a {poon till all
the butter is melted, and the fauce thick; then
take up the hare, and pour the fauce into the

adifhy W0 efmie o
Another wa ¥,

Bafte the hare with a mutchkin of cream,
and when it is three parts wafted, and the
blood of the hare mix’d with it, take up
the dripping-pan, and pour it into a fauce-
pan, and fet it by; then flour your hare,
bafte it well with butter, and put into the

P pan
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panfome gravy ; fcrape up all the brown a-
mong the liquor, and then put to it the cream; -
run it through a fieve, and thicken with but-
ier rall’d in flour,

" Sauce for a boil’d Goofe.

Lake either onions or cabbage, firlt boil’d
and then ftew’d in butter for five minutes, and
pour it over the goofe.

Sauce for a roafied Goofe or szfh{?if.r-._

Having drawn up fome butter thick, mix
in ita {fpoonful or two of muftard, fome fugar
and vinegar,

Sauce for boil’d Rabbits. .

Boil the livers, and thred them very {fmall, as
alfo two eggs, not boil’d too hard, and a large
fpoonful of grated bread; have ready fome
{trong beef broth, and {weet herbs ;. to a lit-
tle of that add two {poonfuls of white wine,
and one of vinegar, a little {alt, and fome but-
ter fhir all in, and take care the butter does
not oil < fhred your eggs very fmall,

Sauces for Patridges.

Take a bunch of cellery clean wafh’d, and
cut all the white very fmall; waih it again very
clean, put it into a fauce-pan with a blade of
mace, 2 little beaten pepper, and a very htile
falt ; put to it a mutchkin of water; let iz bod
till the water is almoft wafted away; then add.a
gill of cream, and a piece of butter roilf’]d in

‘ QUi
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flour ; ftir all together, and when it is thick
and fine, pour it ovér the birds.

QOr take! the livers, and bruife them fine,
fome parfley chopp’d fine, melt a little frefh
butter, then-add, the livers and parfley to 1t ;
{queeze in a little lemon, juft give it a boil,
and poutit over your birds. |

Ortake a gill of cream, the yolk of anegg
beat fine, a little grated nutmeg, a little beata
en mace, a piece of butter as big as a putmeg
roli’d in flour, and cne fpoonful of white
wine ;- fhir all ‘together one way; when'fine
and thick ‘pour it over the birds: You muy
add a few mufhrooms.

Or take a few mufhrooms, peel and walh
them clean, put them on a fauce-pan with a
httle falt, fet them over a quick fire, ler them
boil up, then put in a gill of cream and a lit-
tle nutmeg ; {hake them together with a very
little piece of butter roll’d in flour, give it
two or three fhakes over the fire : Three or
four minutes will do; then pour it over the
birds. :

Or take grated bread, fome water, falt) and
an onion, boil all together, and when boil’d
fome time, take out the onion, and put in
fome lemon' fauce and a piece of butter; the
bignefs of a walnut.

Crifped Crumbs for Larks, or other finall Bivds,

‘Put-a piece of butter into a ftew.pan, and
letiit run 1o 0iby then {kim it clean, and pour
it off’ from the fetdlement 5 to this clear il

L ¥ 2 put
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put grated crumbs of bread, and keep them
{tirring till they are crifp; when they are
dramed lay them round your larks.

S:_zumf for roajted Pidgeons.

" 1. /Gravy and juice of orange.

2. Boil’d parfley minced, and put amongft
fome butter and vinegar beaten up thick.

3. Gravy, claret, and an onion ftewed to-
‘gether with a little fale. . i

4. Vine leaves roafted in the bellies of thie
pidgeons, minced, and put in clarer and falt,
boil’d together, with fome butter and gravy.

5. Sweet butter and juice of orange, beat
together and made thick.

6. Miaced ' onions boil’d in claret; almoft
dry ; then put to it nutmeg, fugar, gravy of
the fowl, and a little pepper. .

7. Or gravy of the pidgeons only.

Sauces for all kinds of Land Fowl.

1. Stew fome onions with {alt, pepper,
fome- grated bread, and the gravy of the
fowl.

2, Take bread, and beil it in water with two
whole onions, fome gravy, half a grated nut-
mé€g, and a little falt; ftrain them together
through a ftrainer, and boil it up.as thick as
water-gruel ; then add to iz thg yolks of two
eggs diffolved, and the juice of two oranges.

3. Take the gravy of a fowl, fome fweet but-
ter, grated nutmeg, pepper, and falt, ftew all

together, and add to it the juice of a lemon,
IlI. Sauces
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1. Sauces for Fifh,
Fraﬂr Fih Sauce.

Take fome cood gravy, and make it pret*
ftrong of dnChDvICS, cmd a lictle’ Horfe-rad-
difh, work a' piece of butter in fome flour,
and put to' it, and draw it up thick ; then,
with ftew’d oyfters and {hrimps, put ir toyour
fith : garnifh mth fried parﬂ::y, mem, and
lippets. :

i1

Another Fifh Sauce. I

Get two anchovies, and boil them in a lit-
tle white wine a quarter of an hour, “with“a
fhalot cut thin; then melt your butter very
thick, and put in fome pickled oyfters, and
pour ‘it over your fifh. Yau may add the
oylter-liquor. |

Sauce for pickled I, {ﬁa

Take parfley and chives, of each an equal
quantity, fome anchovies and capers fhred ve-
_ry imall, with a little f.:lll', pepper, nutmeg,
‘oil; and vinegar, all mix’dwell together; when
“you difh the fith, pour fome of this fauce upon

'tht:'m, and ferve' the relt'of 1t in a China bafon.

L v

Lifb,Sauce to keep the whole Vear.

Take twenty-four anchovies, chop ' them!,
bones “and” all' ;' pue ‘16’ them' ten halots, a
Harldful offcraﬁ{,d horfe-raddifh’ four blddm
of H‘clr:t‘, atie chnpm of white'wine, one piitt

= ot
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of water, one lemon aat in flices, half a gill
of anchovy liquor, a gill of claret, twelve
cloves, and twelve pepper-corns; boil them
together till it comes to a chopin, then ftrain
wooff intoasbordes (Two fpoonfuls; when
you have occafion to ufe ity will be fufficient
to 2 pound of melted butter. be ei )3

GENERAL  DirkcTiONs ®¥orR TRrRUssING
PouLTrY, &C. IN EXPLANATION OF THS
PLATE.

To trufs a Gogfe.

L4

- A Goost has no more than the thick joints
of the legs 'and wings left to the body ; the
feet and the pinions being cut off; to accom-
pany the other gibblets, which confift of the
head and neck, with the liver and gizzatd.
Then at the bottom of the apron of the goofe,
cut a hole, and draw the rump through it}
then pafs a kewer through the fmall part of
the 'leg, ‘through the body, near the back,
and another fkewer through the thinneft pare
of the wings, and through the body, near the

back, and it will be tight. .
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A Chicken !m*f a Turkey-Poult, or a ‘Tmne*'
P.':IE{/} " _

After you have got achicken, 'cut-a long
flit down the neck, on the fore-part; 'then
take out the ' crop and the merry-thought, as
it is called ; then twift the neck; and bring it
down under the back, till the head is placed
on the fide of the left leg; bind the legs m,
with their claws on, and turn them upon the
back. . Then, between the bending- of the
leg and the thigh, on the right fide, pafs a
fkewer through the body of the fowl; and
when it is through, run the point through the
head, by the fame place of the leg as you did
before: You muft likewife pu 1l the rump
through the apron of the fowl.

Note, The neck 1s twifted like a cord, and
the bony part of it muft be quite taken out,
and the under jaw of the fowl taken away ;
neither fhould the liver nor the gizzard be
ferved with it, though the pisions are left
en. Then turn the pinions behind the back,
and pafs a fkewer through the extrenie joint,
between the pinipn. and the lower joint of the
wing, through the body, near the back, and
it will befit to roalt in the fathionable man-
ner.

N. B. Alwa ys mind to beat down the breaﬁ_-
boune, and plck the head and neck clean from
the feathers; before you begm to trufs yeur
fowlison o
A turkey poult hi,lﬁ no 'l'lﬁrr}r thomght 3
" and
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and there[‘or: to' imnitate the rarkey the

hetter, we t:l‘.kt‘: 1t out of 'w eliicken thruu*?h
th“'ns.,{‘h -

.z‘f IL.E.FT. ’

CCafe' Inr{: and in'caling ity Jui’c wirfm'_
you''come 40" ‘Lhﬁ ‘éars, p'lfs a fkewer be-
tween the (kin and the hmd and, by degrees,
raife 1t up till the fkin leaves both the ears
ftripp’d, and take off the reft as ufual

‘Then ‘give the ‘'head a twilt over- the back,
putting ‘two fkewers in the- 'edrs, - partly to
make them {tand upright, and to fecure' the
head ‘in ‘2 right pofition ; then pufh the joint
of the {hnulder-blade up as high as' may be,
towards the back, and pafs a fkewer between
the joints, through the bottom -jaw of the
hare, which will keep ‘it {teady; then pafls
snother {kewer through the lower brzmch of
the leg, through the ribs, pafling clofe by the
~ blade-bone, to keep that up tight, and ‘ano-
ther through the point of the fame branch,
which fignifies the upper part. Then bend in
both legs between the haunches, fo (that”
their points meet under the fcut, and tkewer
them faft, with two fkewers.

A Fu’w!ﬁ:r Boiling.

You muflt, when it is drawn, twift the wings
till you }311119r the pinion under the bch
and you may, if you will, enclofe the diver
and gizzard, one in ecach wing, but they are

commonly left out.© Then beat down the
breat-

o | :'l
¥ |._|| I J_rll
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brealt-bone, that it-may not rife above the
flefhy part ; then cutoff the claws of the feet,
and twift the legs, and bring them on the
outfide of the thigh towards the wing, and
cut a hole on each fide of the apron, juit above
the  fidéfman, and put the joints of the legs
into the body of the fowl: This is trufs’d
withour a [kewer,

An Edfterling.

A duck, an eafterling, a teal, and a wids
geon,are all trufs’d in the fame manner.. Draw
ity and lay afide the liver and gizzard, and
take out the neck, leaving the fkin of the
neck full enough to fpread over the place
where the -neck was cut off. Then cut off
the pinions, and raife up the whole legs, till
they areupright in the middle of the fowl,
and | prefs them between the {tump of the
wings and the body of the fowl: twilt the
feet towards the body, and bring them for-
wards, with the bottom of the feet towards
the body of the fowl: then take a tkewer,
-and pafs it through the fowl, between the
lower joint, next the foot and the thigh, tak-
ing hold, at the fame time, of the<ends of the
ftumps of the wings: then will the legs,
{tand upright. |

A Rabbit for boiling.
Cut the two haunches of the rabbit clofe
to, the, back-bone, two inches, and turn up

the haunches, by the fide of the rabbit:
: fkewer

l,;_l1c
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fkewer the haunches through the middle pare
of the back ; then put a fkewer through the
utmoit joints of the legs, the fhoulder-blade
and neck, trufling the fhoulder high, and
bending the neck backwards that the fkewer
may. pafs through the whole. '

' A Rabbit for reafting.

Cafe all the rabbit, except the lower joints
of the fore-legs, which you chop off; then
pais a fkewer through the middle of the
haunches;after you have laid them flat; and
the fore-legs, which are called the swings,
muft.be turned, fo that the {maller joints may
be pufhed into the body, through the ribs.
A fingle rabbit has the {pit pafs’d through
the body and head, but the fkewer takes
hold of the fpit to preferve the haunches.
But to trufs a couple of rabbits, there are
{even fkewers, and then the {pit pafles only
between the fkewers, without touching the
rabbits.

You may trufs it fhort as for boiling, and
roaft it. |

A Pigeon.

Draw it, but leave in the liver, for that
has no gall; then pufh up the breaft from
the vent, and holding up the legs, put a
fkewer jult between the bent of the thigh
and the brawn of the leg, firft having turned
the pinions under the back ; and fee the lower
joint of the biggelt pinions are fo pafs’d “:lt:;

-
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the fkewer, that the legs are between them
and the body.

A Pheafant or, Patridge.

Both the pheafant and patridge are trufs’d
the fame way, only the neck of the patridge
is cut off, and the head of the pheafant is
left on. When it is drawn, cut off the pi-
nions, leaving only the {tump-bone next the
breaft, and: pafs a fkewer through its point,
and through the body near the back; and
then give the neck a turn ; and pafling it by
the back, bring the head on the other fide
of the wing-bone, aud run the skewer thro’
beth, with the head {tanding towards the
neck, or the rump, which you pleafe. Then
rake the legs, with their claws on, and prefs
them by .the joints together, {fo as to prefs
the lower part of the breaft ; then prefs them
down between the fidefman, and pafs a skewer
through all. Remember a patridge muft
have its neck cut off, butin every other re-
{pect is trufled like a pheafant.

CH AP
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PrESERVES, PIcKLES, &c. '/

L0 clarify Sugar.

To cvery pound of fugar allow half a mutch-
kin of water, and the white of an egg to every
two pounds ; caft the eggs very well, and put
them amongft the water; break the fugar,
and pour the water and the whites of the
eggs upon it; let it ftand to foften a little be-
fore you put it on the fire ; ftir it on the fire
until the fugar is quite diflolved : when the
fugar comes a-boil, and the fcum rifes.very
well, pour in a little cold water, and let it
boil a little longer ; it makes the fcum rife the
better; take the pan oftf the fire, and let it
fettle a little ; then fcum it, and lay the fcum
on a hair-fearce, that the fyrup may run frem
it,{o that you will lofe nothing but the refufe;
put the {yrup again on the fire ; pour a little
water on it when it comes. a-boil; this
brings up a fecond fcum ; let it boil a litte:
then fet off the pan again ; let it fettle-a little,
and take off the fcum, and then the fyrup is
for ufe.

" Smcoth
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Smeoth M. aqma!ade.

Weigh the oranges ; -take the fame weight
.of fugar as of oranges;; wipe all the oranges
with a wet cloth, to take oif the blacknefs,
.and grate them ; cut the oranges long ways
‘in quarters 4 ftrip oft the, fkins ; fcrape all the
pulp off the inner {Kins with a knife, and pick
.all the feeds:-clean “from them ; then put on
.the fkins to boil, until they arefo tender that'
they will beat to a math. When you take the
fkinsoff the fire, {queeze out the water, and
Aerapevall the ftrings ‘from them; clarify'the
fugary; then take the pounded fkins, and mix
sthem by degrees in the {yrup with' a fpoomn,
guft as if you were breaking ftarch : when it
15 all well mix’d, put it into the'pan,and’let
at'boiluntil the '{fugar is incorporated with it;
ithen putin the pulp, and'let it boil unril ir is ali
of an equal thicknefs. You will know when
1t is enough, by its turning heavier i {tirring,
and of a finer-colour; whenever it begins to
“fpark it'is enough; poundthe grate in a mor-
‘tar; take off the marmalade, and ftir in the
‘grate carefully’; when itis all in, put on the
pan’ again, and let it boil until it is all tho-
roughly mixed.  You may keep out fome of
the grate, unlefs you choofe it very bitter.
If you fave'any of the grate, dry it, and keep
4t for feafonings, ' « i o

Q ' Chip
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ot oldoig wChipMarmalade.

Wei 11 tHe oranges, ‘and rake r::qual weight
of fur'rar clean 2 p‘rate the ‘ofdngesas'm
the’ e, receipt; et thém® érofs,and
G fa uf:ez,E them ' tnmu*r‘l s fﬂt{rcc ‘boil fhé (ki
lﬂ'lld-...l, fo that the hERSE ! pin’ wAll picrce
them': when' you take' them’ off 'the fire,
'_fqué::?e the ‘water out of them, and ferape all
the {trings from" them ; ‘cut theém o very
.1hm chips, and ler 'ther bl ‘until’ they' are
% i"mfp"arent. A foon’as the oranges are gra-
ted,’ pour fonie boiling water on them’: when
'111& chips are quite tranfparent, putin the
juice, and ftrain the water through a fearce
_}from the gratings in amongft the m-.t]'m:tldﬁ
and let all boil together until the juiee Jeihes,
“which you will know by letting ‘a Tittle Uf It
cool in a faucer,
~If you with to make the common chip mar-
malade, it is done every way as in the above
veceipt, only you beat the one half of the
ikins, and cut the other half of thcm mto
chips.

o preferve whole Oranges.

Take half a dozen of the largeft” high co-
Joured bitter oranges, and wich an orange ra-
 zor, cut them no deeper than the yellow thind
"1 different patterns of figures, flowers and
: leavcs, or grate or ridge them then lay them
" in as much water as will cover thcm well, with

half’a poynd of falt mixed with it, and pi.llt a
1} 4dlC
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plate above them to keep them under the wa-
ter.  When they have'lain in this pickle two
days, take them out and put themin frefh wa
ter. other two days ; then tie up each’ orange
by itlelf i a picce of linen j put them Qn't’a«:itljl
cold water, and let-them boit till the head of
a pincan eafily pierce the uncut parts of them ;
take a pound of fugar foréveryorange, and cla-
xity . it, but take. care to let the fugar boil no
higher than that you can take the fcum eafily
off it; then with.a pen kaife make a-{mall hole
inthe. ftalk end of cach, grange, and Icrape
oyt the pulp and feeds carcfully with the end
of a tea-{poon, that the orange may, be no
way hurt; place them handfomely in a potting -
can, {0 as that one may not lie above another;
Al each oramge, with your fyrup, and pour
,the reft of it over them ;' when the fyrup js
cold, put a plate above the oranges to keep
them under the {yrup ; after they have lain
four days, take each orange, and pour the
dyrup out of it; then flrain your fyrup to clear
it of the loofe feeds, and put it on to boil,
and as the fcum rifes take it off ; when it has.

~ boiled about fix minutes, take it off to cool
litle, and then pour it in, and cover your o-
ranges: as before ; then let it fland other four
days ; look at your oranges, and if they are
-;.cl:?ar,_and tranfparent, and the fyrup pretty
o thick, {queeze into it the juice of four bitter
Oranges, which prevents the Tyrup from can-
< dying, and gives the oranges a fine flavour 3
- 81ve your fyrup a boil, and fcum it ; then put
- ‘ Q 2 i il Sl e



iy 'P&ESERVE?PIEKLESNE:: - Chy VL

*iﬁ"yam {oranges, one by one, and’ Jet'thein
Dol ﬁve minttes more’s  take them-out care-
ully and pot thein up for ufe, hut bé furée they
‘are "W'CH covered: with” the fyrup. Preferved

cth-gélxc& cutBut in «*lcmg I::avcé' 'make beaﬂii--
ful tops for them. 12ik8 Y7391q V13V ¢

T preferve Oran p‘efﬂ'fm.

1 Ldy them in” falt and -water as you do’the-
*w]wlﬁ oranges ;' and cut‘them through' the *
iftiddle’y’ {queeze out'the juice, and pick” our
abthe' 1 itinef dlitis ;. 5 boik them “until “they dre
fo/ téndet ‘that” the head of a pin will' e 1ly ,
pierec them; be fiiré you ferape all the ftrings
‘from them; cafe the.{kins in one ﬂl‘lﬂthﬁl‘,‘dl]u‘-
put thiedt intoia pot that wili hold them eafily; .
Felarify weight for weight of fugar, and péur
vhe f}‘] up on the- {kins when it 1§ qmte ‘ccld.
JEmufibe a wide-mouth’d pot that will lét i .
-a f¥acer; put a little weight on the faucer
to hold down the fkins amongit the fyrup;
Jet them ftand for four or five days ; by ‘that
time the fyrup will become 'as thin as water.
“You muft take it off, and ‘béil it up with
‘more’ fugar, until “the {yrup-is of ‘a’'proper
thicknefs 5 let it cool, and’ pour’it ‘on the
ﬂ\]]]S again ; let them' (tarid for chce: of Four-

days, and the {yrup’ will be thin again, tho’
not fo thin as bcfmc, take ‘it off, ‘and add
more fugar to'it ;' when'it boils, (et it Very
‘et ; ; ‘put itr the fkins" *um:mgﬁ "’lt,-’dﬁ'd Fér
‘thém 'boil’ until-they are” quite’ eran{p At

tlftﬂ ¢afe ‘them one 'ﬂ‘fthlll another, ;md" 4&}
ax them
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them. inthe pot, and pour the, {yrup over
them ; be fure to have as much as will covet
them,. and -lay them by for ufe.  Three or
four jof the fkins turned down, with a flice ot
_preferved. oranges  between | each of  them,
make a very prety aflet.

Prefcrved fliced Oranges.

Grate the oranges; cut them crofs in thinf
flices; pick the feeds carefully out with.a
bodkin, but take care not to-break the pulp;
lay them in a flat bottom’d jar, one flice above
another ; clarify as much fugar-as will cover
them ; and when the {yrup is cold; pour it
over them ; put a weight on them to keep-
them down amongit the fyrup ; let them ftand
two or three days ; by that time the {yrup will
be very thin; then turn out the flices on a
hair-fearce to drain all the liquor from them;;
add as much f{ugar to the liquor as will make
it into a good {yrup; be fure to fcum it al-
ways when it boils  put back the {lices into-
the pot, and when the {yrup is cold, pour it
on them ; let them f{tand four or five days.
You muft repeat this a third time in the fame
manner : itis a long time before the fyrup pe-
netrates into the heart of the raw oranges;
ler them ftand for eight days longer; then
pour off the fyrup, and boil it up with fome
more fugar ; take off the fcum; then put in
the {lices, and give them a hearty boil. Wheu
you-put the flices in the pan, cover them witl
clean white paper, 'When the oranges have

Q3 got
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got'two or ‘three hearty boils, take them off

the fire, and let them ftand until they are al-

moft cold, and don't take the paper off them ;

then pot the ‘flices' meatly rup, and pour the

fyrup over them ; be fure you have always

fyrup to cover them. This is a very good, .
and a very pretty preférve. |

To preferve Orange Grate.

Boil the grated fkins tender ; pound them~
as for fmooth marmalade; take one pound of
fugar’to a pound of the pounded fkins ; cla-
rify ‘the fugar’; and boil the {kins amongft:the
fyrup, juft as you do the fmooth marmalade ;-
when they are thoroughly boiled, ftir in as
much of the grate as will make them like
thick pottage ; let it get'a boil or two tomix
it well'; then pot it up for ufe. This is better
for ordnge puddings, or any thing that is to
be feafoned with oranges, than even frefh o-
ranges or marmalade. You thould dry the
orange grate as you gather it; for although
it is dry, it will make this conferve very well:
likewife keep all the parings of your'lemons ;
pare them thin, and lay them by for ufe.
When they are well dried, they will ferve for
{eafoning any thing that lemon-peel fhould go
into.

Orange Chips.

Boil fome orange fkins very tender, and
cut them into long thin chips; clarify thedame

weight of fugar as’ of chips, " You may let
| them
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them lie for two or three days; then pour it
off, and beil it up again ;. and when cold pour
it over thei-chips. ' Do this/three or four,
times, until the chips are tranfparent.. o o;

" Orange-peel: .

Lay the orange-fkins in falt: and, water
three or four days; then put them on with
cold water, and let them boil until they are
tendeér '3 fcrape out-all the pulp and ftrings ;-
clatify: weight for weight of fugar ; cale the
fkins one within another, and put them into
a ftone jar ; whén the fyrup is cold, pour‘it;
over them, and det them ftand utitil the fyrup
isrthin about them ; then pour it oft them,
“and add more fuigar to it ; boil it up to a good
{fyrup, and when it is cold, pour, it on the
fleins again, and let it lie on them until they
are quite tranfparent, and the {yrup thick
about them. Then take them out of the {y-
rup, fpread them on the back of a fearce,
and dry them in a {tove, or before a flow fire.
Then candy them thus: take up each fkin
upon: the point of a fork, and dip them one
by one ! very quickly 'in the candied fugar,
and lay them again on the back of a fearce
to dry ; and when they are thoroughly dried,
cale them within one another, and lay them

in a dry place for ufe.

) Ta.qa}z;:;.'y xi'ncglre-’;’_flm. o
Take the angelica in the month of May,

while it is-tender; cut away the leaves; cut
B the
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the flalks in, picces about a . quarter long ;
lay thiem in cold water as you cut them ; fet
them eon the fire in a panful of water; let
them boil tender and green ; then take them
out-and peel them ; clarify it, and let your
angelica lie in it for four days. Then take it
out,; and {queeze into the fyrup the juice of
three lemon:, adding the parings very thin
cut, and half an ounce of white pepper beat.
Liet your fyrup again boil fix minutes. Then
put in your angelica, and, give it a boil for
three minutes, and lay it by for ufe.. It may
be candied- in the fame way as the orange-
peel, only don’t boil the fugar quite fo high
as candy height.

To prepare Sugar for candyi .ﬁg all forts of Fruits.

.- -Take equal'weight of fingle refined fugar as
of fruit;. caft the white of an egg to two
pound of fugar, and add half a mutchkin of
water to each pound of it. Break the
fugar; put it in a brafs pan, and pour the
egg and water over it.. . Stir it on a clean
fire 1ill che fugar is ‘thoroughly melted, and
boil it till the fcum is hardened.on the top.
Then take it off, and fcum it clean. Set it
on again, and take offt a fecond {fcum. Then
let it boil till. candy or blowing height, which
you will know by dipping your fkimmer in
- the fyrup, and blowing through it. If it is
come to the proper height, the fugar will

klow up like feathers, Then take off the
pan,
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patt,  hold itito one fide, and grind‘the’ furﬂr
on it mth the back of a fpom’z s v

Ta ﬁ??ldﬂ L z’ﬂwr:: .E‘.

sy 924 1 biod ot

de{E any Lmd of flowers Fou tinhl-: prf:ttﬁr-'
-xf the ftallds are wvery lorg, ‘et off “fome of
them ;' iclarify and boil ‘a pmmd of fine fuwar
till ' near candy height ;" when thefugar Be-
gins to grow ftiff, and fomething cool, - dip
the flowers into it; ' take 'them out immed:u-
atelyy and lay them-one: by one ofi ‘a ﬁcve 5
*éhy t].'tLlll as befme. L ¢ 23105011

rl } ~y =

Ty make red-currant :}"f!,{y priRe 4

Take the largeft berries yowean get’s ftrip
thenrofl the ftalks ; ; d0 notput.in green ones,
nor the red hard berries that are at the end
of ‘the’ ftallesy for tht..}"' have neither juice mor
tafte.O) After ‘the  beriiés-are ftripty'weigh
them, and take the fanre weight Uf ﬁn le-rék
fined fugar; clarify the fugar, and lct it boil-
to blowing -hf:ight', for which {fee the receipt;
then throw in the whole berries into the fy-
rup, and let them boil very falt for ten or
éleven minutes ;- then ‘lay-a hair{earce ona-
deep can’y ‘pour it into the {earce to let the
jelly run through ; - ftir the berries” gently up-
with'a fpoon ; Buttake care you do not bruife
themy for b}* {o doing the whole will run
Ihr{mgh aind there will be nothing left in the
fedrce bue the fkins and fecds.  While'the
yélly ‘s runmng through; cavfe ¢lean‘the pan
tfWas boiled in, and turn back the jelly into

it 3
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it : warm it on the fire, but take care it.does
not boil 5 {0 pot it up., This manner of ma-
King jeL]y preferves-more of the pure. juice
qf the fruir, than| by {training it through a
cloth, which fpoils the; flayour and, co]ﬂur
and it mqrher candies nor runs, which i, :hc
comnmn way of making it is apt to dos -

White-currant Yelly.

This may be done the very fame. way as
the red-currant Jelly, only be fure to take
double-refined fugar in place of fingle, and
when it comes a- bml let,, it boil no lenger
than {ix minutes, IE{E it. thould  difcolour it ;
then put it direétly through a gauze fearce,
and pot it up without heating it ,again.

o

Black-currant Yelly.

g 113 thrcc pints of black currants take one
pn.t of red ; ftrip themr from the ftalks ; put
them, with half a mutchkin of water, into a
can, and tie them clofe up with fome folds of
paper; then put the can mto a pot of water,
and lLt it boil about twelve hours j, but take
care none of the water goes into. the can;
and as the water boils down, you may add
fome more to it; turn the berries mto a
fearce ; bruife them with the back of a fpoon
on the {ide of it ; then gather all the brmﬁfd
berries together, and put them into a clean
bowl ; pour on' a n‘lutchl-.m of water ; bruife
them welly with jardpoon.;, tuin tht:m into a
fear cey and let them {tand all, night 3 et the

warci
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witer ' thdat runs through be put amongft
the juice’; 'by fo doing, you ger the whole
ftrength of the berries.” This is much better
than ftraining through a“cloth, which both
fpoils the tifte ‘dnd colour of the’fruits To
é¢very mutchkin of juice take 4 pound of fu-
gar; clarify' and boil it to candy-height; then
put in the juices let it boil a'quarter of an
hour, taking off the {cum as it rifes, and then
T .

- Auother way;

Pick your currants, and put as much water
into a brafs pan as will juft cover the bottom
of it’; then put in the berries, and give them
a fcald, but do not let them boil; take them
of, put them into a hair fearce, and {queeze

‘the juice out of them ; then take out.the
Iqueezed berries ; put them mto a can, and
to'every pint of them allow half a murchkin
of warm’ water, ‘ to draw ‘out the juice that
remains in them, which we call the wathings.
Add 'this to the reflt of your juice, and 'to
every'mutchkin of” juice take a pound of loaf
fugar bear; ‘'mix it with the juice, and put it
on"a dear brilk fire, {tirring 1t clofe one way
tillit comes a-boil 5 then take the fcum clean

~off it as it rifes, and let it boil for fifteen mi-
nutes; then take it oft, and pot it up.

To preferve avhole Currants.

- "Pick'all the berries off the .'ﬁalk's, ot clip
them ‘off with a pair of {ciffars, which is neat-
- cr,
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er, and likewife the black-tops of the berries ;
‘but rake care ‘you do not break the berries -
- Then take equal weight of fingle-refined fugar
and. currants; keep out half a pound of the fu-
gar, which pound and fearce, and clarify the
reft, and boilit to blowing-height; take the half
of the berries, and throw them into the {fyrup;
let them boil eight minutes, as you do the
jelly 5 run them through the fearce in the
fame way.  When itis all through the fearce,
put it into the pan ; and whenever it comes 2
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 cur-
rants may be done in the fame way ; only be
fure you ufe double-refin’d fugar.” This is a
pretty preferve in glafles or fine tarts. If you
have a mind to do a few of them upon ftalks,
you muft make a fmall hole ‘in the fide with
the point of a pin, and pick out all the feeds;
ftrew alittle pounded fugar over them ; put
them in at the fame time with the whole ber-
vies: when they are done, you can eafily fe-

-

parate the berries on the ftalks from the -

whole ones; put them into glaffes, and fill
them up with the jelly, and let the ends of
the flalks be uppermoft in the glaffes.

An
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An excellent way of doing, Currants for, prefent

i'iﬁ

Caftithe whites of two or three eggs, until
they drop from rthe {poon like 'waters cike
the largelt and beft red currants you'¢dn get;
keep them on the/'ftatksj have fome dsuble-
refined fugar pounded and fifted 5 take every
{talk of the berries by itfelf ; dip' them in'the
eggs as aboves; and while 'they are wet, 'voll
_them gently in thefugar ; lay them fo as not
to touch each other on a fheer of ‘cléan white
paper before- the fire to dry ; 'but 'take' care
you don’t bura them ; put them ona China
plate, and fo fend them to table. If there
arc.any green berries at.the end of the ftalk,
be fure to pick them off. Al

To preferve Rafberries whole,

Take the beft you can get; and'to every
pound of them take a pound and a half of
fingle-refined fugar; clarify and boil it candy-
high ; keep a little of the fugar out to pouna
ahd fift; when the fugar is ready, put in the
rafpsy and let them boil =s quick as poflible ;
firew: the pounded fugar over them as they
boil ; -when the fugar boils over them, take
them off the fire, and let them ftand until they
are almoft cold. To every pound of rafps
add half a mutchkin of currant juice, which
not only firms the rafps, but makes the jelly
ftronger; then put the whole on to boil, till
the {yrup hangs in flakes from the {fpoon ;
keep {cumming as they rife ; then take it off,

R and
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-«and put it in pots or glaffes.—Strawberries
sarg preferved in the fame manner. '

e | To-make Rafberry Fam.

“Pick and clean the berrigs well.  To every
.pound of berries rake half-a mutchkin of the
quice of eyrrants, and 2' pound 'and 'a half of
lump fugar ; pound 'it, and put it into a pan,
a row of fruit and a row of fugar alternarely;
Iet the whole ftand in the pan fome time De-
fore you put them on the'fire, to foften the
Jugar ;' boil them on a quick fire, and when
they fall to the bottom they are enough.

Lo preferve Green Goofeberries.

Take the largeft and greeneft gatkens you
~.can get; cut off the black tops, and leave the
ftalks ; flit them down the fide with a pin, but
‘riot too long; then put them on the fire to
{cald, buttake care they don’t boil; take them
out very carefully with a fkimmer, and {pread
them on the back of a fearce to drain the
water from them. You muit not lay one a-
bove 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-refin’d fugar; clarify the
dugar. You may lay by near one half of the
{yrup, and the other half putin a pan unul it
Doil; then put in a few of the berries carefully;
let them boil juft one minute; take them up
carefully, and put them into {mall ports; re-
peat boiling the reft in the fame manner and
‘time unti) they are all done; put the fyrup
- oL ' ; through
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through a fearce, to keep out the feeds; pour
it hot upon the berries, and lay fome light’
thing over them to keep theiit down amongii-
the, fyrup ; let, them ftand five, days ; then”
drain all the fyrap from them, which will be
very thin add to. it a part of that kept ont;-
let 1t come 4 boil ;, throw in the berries, and’
give them dtiother minute’s boiling as at fitlt,
and lay them by . the fame manner as be-
fore ; ‘let them {fand ten days ; add new fy--
rup to the dld, and give them the fame boil-
ing as before; put them up, and let them {tand-
other eight or ten days. If they are not greén
enough, give them another boil in thefame way;
be fure every time you' take off the {yrup to
run 1t through a fearce, which takes out the
~ {eeds better than picking them out with'a pin,
and much eafrer.  When they are {o done, and”
quite cold, cover them up clofe with paper.
Another way to do a pint of Green Gafkens.
Take a pint of the largeft green gafkens ;-
clip off the tops, but leave the ftalks, and with
a needle make a thort flit in the fide of each
berry, {o as to get.out the feeds ; then cover
the bottom of a brafs pan with green kail
blades j lay in your ftoned berries, and ftrew
over them a quarter an ounce of beat alum.
Then cover them well with water, laying kail
blades above all. Put them on the fire, and -
give them a hedt, fo as to be no watmer than

you can bear your hand in the water; then
take them off, and let them cool ; fet them on

R 2 and -
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and off the fire ; in the {fame manner, feven or
¢l ght tlmes then change the water and blades,
find fet thun on again with, freth water and
bl;_l.du, and T{Z‘pﬁ"‘Lt thﬁ Teatings and coolings,
S b::fmt il you, fcf: them' of a fine 1]""'}11:
ﬂrf:r*iil 1% co]{::-ur and. when your bernes are
cool, 1ift them carefully up with your hand,
“and l"r.y them on the back of a fearce to drain ;
-clarjfy three pm‘mds of double refined. fnwar
put your berries in a bowl, and pour this fyrup
over them; cover them wuh a theet of writing
paper,and. let.them ftand two days; thenlift the
berries carefully up, and lay them on a {earce
.a.f‘-r&m {train your {yrup ;. fet it to boil fix mi-
1111{:25, taking off the fcum as it rifes ;. then
put your berries into it, and give. them a boil -
for d minute ; then return them ba.ck again
-111Eo the bowl, and let them ftand other three
m}s , ‘then cluafv another pound of i'ufrar,
and put mto it a chopm of frefh gafkens; fet
it on the fire, bruife the berries wellin it with
the back of a fpoon, and give them a boil for
five or fix minutes ; then put this jelly thro’
a {earce, and fqueﬁm the berries well through
it ; then take our the preferved galkens, and
add this to their {fyrup ; give it a boil, and
fcum it; then putin your berries, and let them
Dboil in it five minutes.. Then pot them up.
T muft' recommend the ftoning of the ber-
ries, and which I always do my{e]F becaufe
when the {ceds are allowcd to rematn in them,
[ have found by experience that they not.on-

1} lmrt the belluis, :Lnd difcolour the _]tzlihu
i 30 ut

1
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but prevent the jelly itfelf from getting in to
make them plamp, wlhiclt adds much to their
beauty, and makes them keep Bbceteer.

I muft alfo recommend the addition of the
goofeberry jélly, s it both Helps to fill up the |
cmpty berries, and makes them retain their
natural flavour. | e

Obferdve never 1o cover up jellies or preferves
of any kind, till they bave ftood at leafk twenty~
Jour houts. ' -

To pra.jﬁﬂr"w Red Goofeberries.”

Take the beft Mogul berties ; clip off the
black tops, and leave the ftalks, as in the pre-
céding receipt; take equal weightof berries and
fingle-refin’d fugar; clarify the fugar ; make
a very fmall flit in the betries with a pin on
tlie fide, to let the fugar go through them.
When the fyrup is ready, putin the berries, -
and let them boil till the {fugar is quite into
the heart of them, and become tranfparent ; -
then take them up with a fkimmer ; put them
into pots, acd run the {yrup through a fearce,
to keep out the {eeds ; put the fyrup into .a -
pan again, and let it boil until it ropes from
the {poon ; then pour it on the berries; don’t
let the berries boil on too ftrong a fire. You
fringjr put them into glafles, as they lock very -

ne,

To make Goofeberry Yam.

Take: the fame weight of powder-fugar as
of Derries ; put in the berries, ftrewing the
Reg fugar *
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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
littlé time; fkim' 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.

i Goofeberry Felly.

Fill a ftore jar with ripe goofeberries ; co-
ver it clofe up with paper; putitin a pot of
water; let them: boil untl ‘they are quite
tender, jult as you do black cutrants ; tlien
put them through a fearce:.. To every mutcli<
kin of juice take a pound of fingle-refin’d fu-.
gar; clarify it, and boil it candy-high ; then-
put in- the juice, and let it boil till it jellies,
which you will eafily know by letting a litde
of it cool on a faucer ; take off any fcum thar
rifes from the fruit before you pot it up.

Another way.

Take two pints of dark red goofeberries ;
put them on ina brafs pan, with a mutchkin-
of water ; mix them till they are fcalding hot ;
then take themoff; putthem through a fearce,
and {queeze all the juiceout of them. To every
mutchkin of juice take a pound of lump fugar;
beat it; mix it with your juice ; {et it on the:
fire, and let it boil for fifteen minutes, taking
off the fcum as it rifes. Then pot it up.

I recommed this as the beft and eafieft way

of doing this jelly. .
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To preferve Cherries.

Take two pound of Morella cherries, and
cut a piece off each ftalk ; -prick them,with:
afine needle ; -then: clarify two - pound and a
half of fugar; and boil it-candy, high ; add, to
it a mutchkin of red currant juice, and allow
- one pound of fugar more for the juice to be
clarified along with the reft.. Let it boil for
five minutes after the juice is put in, and
fcum it; then put inyour cherries, and let
them have a covered boiling for five minutes
more ; then-take off the pan; fcum it, and
let it ftand for ten minutes covered up with
writing paper ; then give them a boil for o-
ther ten mirutes, and lift up one of your
cherries by the ftalk. When you fee it tranf-
parent, and of a fine high colour, pot them

up. -

As the feafon for currants is moitly over
before thefe cherries are ready, take currant-
jelly to fupply the place of the juice, and al-
low a pound of jelly for every two pound of
cherries.  Obferve, that white currantf will
anfwer this purpofe as well as red, efpecially
when the cherries are of a dark red..

To ﬁ*.:ﬁrw Cherries with Srzéiéj'and Leawes.

Take the largeft May-duke cherries ; ga-
ther them carefully with the {talks, and fome
of the Jeaves on them ; take fome {trong vi-
pegar, apd beat a little alumin it; put it on

the
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the fire, and let it boil ; then dip in the ftalks
and leaves, and give them a little boil in the
vinegar, (but td]{E caré you don’t let the
cherries touth the ‘vinegar); then’ lay them
on a fearce to dry; clarify two pounds of
double-refined fug'lr. While the fyrup is

boiling het, dip the cherries, ftalks, and leaves
i it. Wht!l they " are fcaldmg hot; take
them out agam, and lay them on the fear i
then boil up the fyrup cartddy high; dip tl’le
cherries into it again ; then lay them again on’
the fearce ; dry them in the fun, cr'in a dry-
ing ftove; tirn them frequently ‘whillt on the
fearce. -

To preferve Apricofs.
Take the largeft and beft you'can get, juft

ripe and no more; open ‘them at the crefs
with a knife, and thruft out the{tone with a
bodkin ; -pare them as thin as you can. To
every pound of apricots take a pound and'a -
half of fine fugar.” As you pare them, ftrew

fome pmmded fugar on them; CldI‘lF}’ the re-
mainder of the fu-:r.u ; put the apricots in the |
{yrup, and let them lie till the f yrup is almeft
cold ; then put them on a ﬂnw fire, and let
them fimmer a little; cover them 'With white
paper; fet them off the fire; and let them
ftand until they arc almoft cold; thea pur
them on again, and bring them to 4 {immer ;

repeat this three or four times, letting them
be almoft cold before you put thiem on : by

this time the fugar will be well incorporate
with -
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with them ; then put them on, and bring them
to a boil ; let them boil until they are quite
tranfparent, If you choofe you may blanch
the kernels, and put them in amongit them ag
the laft boiling. Se pot them up.

To make' Apricot fam.

Stone and pare the apricots; take equal
weight of fugar and fruit; clarify the fugar,
and boil it candy height; put in the apricots,
and let them boil very thick, unul they are
well broke.  You may bruife  them - with a
fpoon as they boil : you may boil a little white
currant-jelly with them, for they are- much.
the better of it blanch.the kernels, and mix
with them jult before you take  them off. .
This makes very fine tarts.

To preferve Green Gauge Plumbs.

Pluck the plumbs when full grown; with
the {talk at each, and a leaf, if you can ;- let
them lie in cold water twenty-four hours; take
them out of  that water; put two or three
green-kail blades in the bottom of a clean
brafs pan ; put in the fruit, with as much wa-
ter as will - whelly cover them; ftrew a little
pounded alum amongft them ; put them on a
clear fire ; and when they rife to the top,
take them out, and put them in a bowl, with
~a litthe warm water about them ; clean the pan
again ; put in a frefh green-Kail blade into it;
put as much boiling water on them. as will
cover them, with 2 little more pounded alum;

s LOVET
i
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cover them with a cloth; let them ftand a
quarter of an hour ; take them out of the wa-

ter; weigh them, and take equal weight of
double-refined fugar ; pound the fugar ; clean

the pan again ; put in the fruir, and ftrew the

pounded fugar alongft them, and a little wa-

ter; fet it on a clear fire, and let it fimmer

and beil flowly, until the fruicis giéen and’
tranfparent’; put the fruit in pots; boil the

fyrup a‘little longer; and when it is cold,

pour it on the fruit; lét them ftand two or
three days; then pour off the {yrup; boil it

up with more fugar to a ftrong fmooth fy--
rup: when' it is cold, pour it on the fruit, -
and clofe them up, and as the fkia will thrivel>
down, you muft take it gently off.

Another way. -

" 'Green them as before.- Then clarify a"
pound and a quarter of fingle-refined fugar

for each pound of plumbs ; put your plumbs

m a jar, and when the {yrup is almoft cold,

pour it over theém, and put a weight on the

top to keep them down in the {ytup; then

let them ftand for twwo or three days, when™
you will {ee the fyrup very thin; then boil it

up again, and pour it on the plumbs as be--
fore ; repeat this till you {ée your {yrup very
thick, and the plumbs tranfparent ; then put

on the fyrup ; give it a boil, and fcum it ;.
then put in your plumbs; let them boil for
threc minutes, and pot them up.

To
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To preferve Magnum- Plumbs.,

-

-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 fugarin iv
put in-the plumbs ;: cover them.clofe up, and
A{et them on a flow fire tq funmer ; take them
off, and let them f{tand a litdde; put them on
the fire again to fimmer, but take. care they
do not break ; clarify as muchfugar as will
cover the plumbs, and boil it to candy-height s
-when the plumbs are pretty tender; take
‘them out of that liquor, and put them amongft
-the {yrup when it'1s almoft cold, till they are
very tranfparent; fkim them, and take them
off ; let them f{tand abeut two hours; then
det them on, and .give them another boil;
put them in-pets or glaffes ; boil.up the fyrup
very thick, and when'itis cold pour it over
.the plumbs. '

Take the plumbs before they are too ripe,

To keep common Plumbs for Tarts.

Put the plumbs into a, narrow-mouth’d
;ﬁonc-{jnr. To every twelve pounds of plumbs
take {even pounds of raw {ugar, and ftrew it
n amongit the plumbs as you put them in
the jar ; tie up the mouth of the pot very
clofe with feveral folds of paper; put them
ito a flow oven, and let them f{tand until the
fugar has quite penetrated them, and then
hey are ¢cnough,

Te
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wod mads »l
Put{ the peaches into ] boild:-watery) but
elen 't let them:boil 5 takic them ousyliand pnr
.them-into cold  watet ; sthen: lag: themihdtwden
two-cloths to\dry; Lo every dozen of pedch-
es clatify-a pound; of fugar; ~when you take
the peaches out of.the cloth, prick them
‘with-a pin; put them into a clofe-mouth’d
jar ;;and when the {yrup is cold, pour it over
ithem, and fill up the jar with brandy:; put a
wet bladder on the mouth.of the _]cl]',;&lld tic -
+leather above it. - —

To preferve Pears.

Takethe beft preferving pears new pluck’d;
make a fmall hole at the back .end with a
tfmall ivory bodkin, and -pick cut the feeds ;
wpare them wery thin; weigh them, and take
-equal weight of fine fugar ; take half a mutch-
kin of the water that boil’d the pears to each
~pound of {ugar; : clarify it, and put in the
pears; let them boil untl they are - foft.
When you put the pears inte pots, boil mp
the fyrup again, and pour ‘it over them:
when it is quite cold, put a clove into.every
pear where the eye was cut out; cover them
with the jelly of apples, and fo pot them up.

i To pr ¢ferve Pears rﬁf e d
Take the lawgefl pound-pm ‘Whﬁ'Ib\fu”
_ripe;  pare them, and put them!inté:as mnch
~wiater @s will: cover them ; pousd a drgpror
twe
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two of cochineal, and put it into the water ;
let them boil till they are tender ; keep them
cofe covered while the fyrup is making ;
weigh them, and take equal weight of fugar;
clarify ity then put in the pears; fqueeze the
juice of a lemont amongft the fyrupy and eut
the thin paring of the lemon as {fmall as you
can, and put it in: lét them boil untl they
aré red and tranfpdrent; thed put them irito
pots, and when the {yrup is cold, pour it o-
ver them; cover'them witli the jelly of red
goofeberries ; pick out the feeds, as in the
preceding receipt, and put a clove into every
pear.

Apple Felly.

Piare a dozen of good tart apples ; take a
piit of water ; cut the apples in very fmall
bits, and throw them mto the water as you
cut them, to preferve their colour ; let them
boil until the whole fubftance is out of them,
and the water half wafted ; then put itinto a
hair-fearce ; let them ftand until all the water
i drain’d from them. To every mutchkin
of the liquor take a pound of fine fugar ; caft
the white of an egg or two, and putin amongft
the fugar and liquor; put them on the fire,
and keep them ftirving until tli¢ fucar is melt-
¢d: when it boils a while, take off the {eun,
and putin the juice of a lemion or two), as you
hke it of tartmefs.  You may boeil ina piecé
- ofthe rhind along with themy; let it Boil unitil
wyellyy which you will know by putting 4

S hittle
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little of it on a faucer to cool ; take all the
fcum, clean off, and take ont the lemon. 8o
pot it up. o,
f_ SR Cfifp and :}'ﬂf{v qfﬁppz’f;.

};’*’,cpark. the. appif::, in-the fame W'tj? as in
the foregoing receipt for the jelly ; pare the
apples, . cut them in flices, and then cut the
flices . mmto Iunfr chips: (as you do the chip
marmalade); pot them amongft cold water.
You.may weigh two. pouads of apples before
you,pare them. . To each chopmn of juice al-
low two pounds. of fine fugar, and a pound
.:md a half for the two pounds of ckhips ;, put
on al ] the fugar and juice; clarify it with eggs
as you do the jelty ;- when the {yrup is well
fcumlncd fqueeze in the juice of three lemans;
put.in it fome of the parings of the lemons ;
'_r..lrl.}m the water from the chips, and put them
wito, the fyrup ; let them boil until the chtp
are quite tranfparent.  You muil be fure thit
they are very firm apples. The true lcadmg-
on, or the pippins, anfwer very well, s
is a very pretty preferve, either in glaffes or
for fine tarts. -

Had T SR Ty preferve Appie.f creen.
1

Takc the large coddlings, or any other
hard green apple, newly pulled; cut, them
in quancrs and  cut our the jcore;  put
‘them inty a  brafs,pan, with hard water, and
a little pounded alum; turn the green fide

.dawnmo& let them finmer on, a flay; fg.g;g
us
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but ‘don’t ler them' boil; they arc enouglh
when you take off the -fkm 'u-'ithnut‘an}f of
the fruit adhering to it ; and after they are
all peeled; put ‘them < on..again with the
fame water, apd two ounces of fugar; keep
down'the green  fide,” andlet ' them® fimmer
gently for alittle’ while ;' put them on’and oft
they fire'unul the turn again ; ‘they 'muft ‘not
be'long ‘at a time on'the fire, as they ' would
Be "too foft 5 “take’ out ‘the “apples from 'the
fiqtior, “and-lay them 'ona dith.”’ To"every
pound of apples clarify’a“pound of fine fugart
when' the fyrupis ready put m the apples, and
give thém a quick beil, tll they are’ tranfpa-
rent ; take them out’ of the fyrup,” and boil fe
preny thick. “When the apples and {yrup
are cold, ptit them into pots ; let them' ftand
fonte days, and if the fyrup is' turned thin,
pour it off 'the apples’; give it'aboil; and 'then
give'the apples a boil in'it; when they dre cold,
- put tiem into pots,and clofe them up. Youmay
look at them in a fortnight after; and if the
.ﬁ“’?‘P s turned thin, boil it up again as before.

Apples in Syrup.

Take firm round apples, and take out the
cores ; pare them, and throw them into cold
water as you pare them clarify as much fine
“fugar as will cover them j put them ‘into the
Ayrup,“and fet it “boil- over them'; “Iplace
thtem neatly in a’'China' difh, and pour the fy-
rup about them'; ‘put in'the juice of a'lemon
‘when'the fyrup is clarified’ If you-have any
-4 | preferved
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preferved: barberrics; you may put-in two or
three {prigs ‘of them on the top of the ap-
plesi | T'his is a very pretry dith for prefens
'.’?.u:}: | s meny
11 Jlake @ dozen of the greeneft-and firmef}
large jencumbers you can get, and -lay them
an a pickle of falv and water, allowing half g
ponnd of 1alt to the dozen of cucumbers: Let
them Lievin: this pickle: four:days ; then take
themout,sand day them in plenty of frefh wa-
ter: for two days, with a plate aboye them to
kecp.them:down in the water; then cover
the bottem of a pan, with green kail blades,
Iny in your. cucumbers, and firew over. them
half an ounce of pounded alum ; cover them
up clofe with more green kail blades; fer them
ewn the fire, and give them a fcald ; then take
them off, and let them ftand till they be cold,
and repeat this operation of {calding and cool-
ing them, till you fee them begin to look
greenith.  Then take them out, and  change
both the water and blades, but put in no more
alum, and give them a boil forfix or feven
minutes ; then take up your cucumbers care-
fully, and cut a {mall picce out of the flat fide
of cach of them, and with the fmall end of a
tea fpoon fcrape out the pulp and {ceds; then
drythem between the folds of a cloth; and feas
fon themin the infide with whole white peppery
shin parings of leman, fliced ginger, and fome
blades of mace mixed together; then putia

the

= -
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the pieces you cut out of the cucumbers, and
faften them with a thread {o as;to prevent the
feafonings from getting ouv; them: weighothe
cucumbers, and for each pound of them .clas
rify one pound and a half of double-refin’d
fugar, and when this {yrup is almoit cold pour
it over them, covering ' them with = plate to
hold them down it ; let them lie'in the fy-
rup three days ; then lift out your cucumbers;
put your fyrup through a {earce, and give it
a good boil, taking care to fcum. it well; and.
when it is near cold pour it again on/ the cu-
cumbers, and about fix days. after repeat! this
again; then take them out of the fyrup, and
fqueeze into it the juice of four lemons, ad-
ding all the other feafonings above mention-
ed ; then fet the {yrup on the fire; and when
it .comes a boil put 12 your cucumbers, and:
give them a boil for fix or feven minutesy
then take them out, and pot them up for ufés.
This is one of the molt beautiful and. richeft
preferves. we have, and may be fent to table
cither i glafles or in affets, cither cutr or
whole. " If the cucumbers are very large, (plit
them long ways, take out the pulp, and do as
above direted..

To preferve Nlelons.

Take the melons before they are quite ripe,,
and lay them in fale and water two days ; take
them out of that pickle, and lay themiin cold
clean water another day; green them the
fime way as the preferved cucumbers : when

4 S 3 they
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they are green’d, cug.a fmall bit out of one of
the ends, and fcoop out all the pulp. Do the
{yrup:the fame way as for the emcumbers ; Jet
it be quite -cold:béfore you put it on the me.
lons ; throw tna'good deal of lemon-peel, cafia
buds,:and fome fliced ginger-amongft the fy-
rup ; and  the lafk boilieg you give e, put in
{ome of the juice of lemon. - _

 To preferve green. Almonds.

. Pluck! the almonds when net full grown,
but'fo tender that a pin’ will pierce through
them ; rub them with & clean cloth; and put
them into boiling water for three or four mi-
nutes, until the ouzer fkin will rub off with a
cloth ; have ready fome thick fyrup, and put
the-almonds™ in it; and let them boil two mi-
nutes ; take them out of the fyrup, boi
it.|-a- little longer, and pour it on them;
repeat the boiling of the {fyrup five or fix
days, until it remains thick on -them, and
has penetrated intq them. Boil {ome rock
alum in the water.

AN green and white preferves muft be done
with double-refin’d fugar, elfe they won’t be
pretty.: Another thing to be minded 1s, that
there is. no other- pans fit for preferving or
pickling but bell-metal or brafs ones; andithefe’
muft always be clean fcour’d before you! ufe
them. 3 daidw 10t Rogqredg yrave o

30
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i

To prﬁﬁrm Barberri ies,

Take ‘the largeflt and fineft fpmgg of bar-
herries you caw get; ' lay them 'carefully in a
{tone flat-bottom’d pot; ‘clarify as'much. fine
fagar as' will cover them : when the fyrup 1s
cold; pour it over them j tet it ftand 'ontil thc:
fyrup becomes thin; then pour it off themy
and add more fugar to It, and boil it.to a pret-
ty ftrong fyrap ; when cold, pour it over them
again; which you muft repear wntif the fyvap
is incorporated with the berries, antthat thﬂ]r
ate tranfparent, and: the fyrup remains thicks
about them; then pot them wp for ufe. ‘When
you ufe them take them uwp in whole fprigs 3

put them into glaffes with the: fyrup about
thcm s.they look ‘very pretty. . Theyare g
very pretty garnifbing for milk-difhes. {
Be!fure to put paper dipped in fpirits clofe:
on'all preferves, or in fine oil, which s rather’
better for keeping them from candying than
the fpirits ; take eare not to. keep them iva:
damp place, nor in a place too.drying.

uLE?fIWI or,Urange S yrup.

qu nver}' mutehkin of juice, elarify a pmmd:
and a half fugar; fet it on the five, and let ip
boil for ten minutes, adding to it fome of the
thin parings:; then take it off, and when it 15
cold bottle iv up for:ufe s rthisanfwers for als
moft every purpofc for which the juice of thefe
fruits are uled, and is always ready when
thefe

Y 1':}
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thefe cannot be had. When niixéd wich wa.-
ter1tis ‘an excellent cooling 'drink i fummes.: -
It W11,11kc'ﬂp a'long time. - 155 bag s

o Syrup of Cfatﬁf}'z;{;ﬂﬁ%er

Cut all the white ends off thems To every:
pound of flowers put oma chopin of ‘water,:
and about a dozen of cloves; put them into
a ftone pot, and tic them clofe up with paper,
and put it into a pot of cold water ; let it boil
about them for five or fix hours; take care
the water doés not boil into them ; then take
them out, and fqueeze them through a clean
cloth.  To every mutchkin of juice rake a
pound of fine fugar; put in the white of an
egg to clarify it; fcum it very well as it boils:
..up; when cold, bottle it up.

Syrup of Viilets.

" Pick’them off the ftalks. To every pound
of violets pour on a mutchkin of boiling wa-
ter; cover them up clofe, and let them f{tand
for twenty-four hours ; then ftrainit. For e-
very mutchkin of juice take two pounds of
double-refin’d fugar, pounded and fifted, and:
put it in by degrees ; and when the fugar is
quite diffolved, botdle it up,

Syrup of Pale Rofes.

Fill an earthen pot with rofes ; pour boil-
ing water over them ; cover them up and let

them, ftand all next day; firain them througit
rey) 3
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a clean cloth, and add as many frefh. rofes to.
the liguor as:you had before ; Tet them on the,
fire, and ler them boil until uhq ATE. ﬂmng 3
then ftrain ir. _To_every mutchkin of juice
take a puund of ‘fine fagdr; and ‘mixit in with
thejuice; putin the white of an egg or two
to-clarify ity then putit.on the. fire ta boil 3.
ivmuit not boil too long; fcum it vﬂr}' W cll,;
and when cold bottle it up.

Syrup of Maidenhair, i bs

-
_--.

- Take half a pound of maidenh;m:, and hdlf
apuund of llquancc*&!ck peel, off the fkin,
and flice it down; take an ounce of tiffilago ;.
put them all into a pot of cold water ;. fe:g n:
on the fire, and let it boil for feven ar eight,
hours; then ftrain it through acloth. Toe-
very mutchkin of juice take a pound ‘of white
fugar-candy ; clarify it with the white of an
cgg 5 let it boil well ; fcum it, and when cold
bottle it up. . -

S )rrup g-f Turmp. 3

- Wafh the turnip very clean, and drv thf:m_,
mth a-cloth ;. grate. them down, and ftrain
them. thmuga a clean  cloth. Fo cv::ry
mutchkin of ; juice take a pound of fuqar can-
dy ; CLLI‘IF}? it with the white of an egg; let
it boil well ; feum ity and when cold bontlﬁ:

BB irc o .« adEh dn:
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S yrup qf I\Teﬁfe.r.

“Take the red nettles in the fprina of the
year; pick and wafh them very clean through
two or three waters ; ; bedt them''in a mortar;
and {queeze out the juice ; let it {tand twea-

{four hours to fettde; then pour all the
clear  juice from the grounds.  To ‘every
mutchkin of juice take a pound of fugar-can-

dy, and clarify it; bcul and ftum 1t, and when
cold bottle 1t up.

Cwﬁrw qf Raﬁ:

" 'Take the buds of the true fcarlet rofes ;
chp off all the red part. To each ound
of rofes beat and fift two pounds of ﬁm: {u-
gar; pound the rofes very well in a marble
mortar ; then ftir in the fugar by de grees,
and continue ‘pounding until all the fugar is
thoroughly incorporated with the rofes.  If
you think it too thin, add more fugar, unti
they will receive no more.

To make Cinnamon Tab!’ez‘.

Prfparc your fugar in ev ery i~ pedt as'in
the receipt for candying fru'-s,' page 168.
Then tak-:, your pan off the fire, and m every
pound of fugar, take a fixpence worth of the
oil of cinnamon, if you want the tablet very
fine, if not, 11:11F1n ounce of ground cinnamon
will ;mfw::r mix it very well among your can-
died fugar, “dnd orind it on the fide of the

pan.. Have a marble flap, or {mooth " fat
{tonc
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ftone ready rub’d over with a little of the oii
of almonds, or fweet buttér; peur your tablet
upon it, and when it has {tood {ome time; {core
it lightly with a knife into{quares ; und swhen

h

itis quite ﬁrm{, draw inoftigently, (i b Ll
Gmgé?' Tab!et. |

"~ This is done in the vcry fame- w:a,y as the Or
thf:r, cnly to the pound of fugar, in_place of
cianaman, take half an ounce of ginger finel}r
beat and ﬁftf:d and finith it off as before:

Barley Sugar..

Boil a pound of fingle-refined: fugary: to
what is called crackling height, which 1s.:3
Tugh::l degree than blowing. The way 10
know it is to dip a fmall bit of ftick in col
water ;, then d]p the ftick in the boiling fur
gar, and tl)’ it with your teeth ; if it fticks to
them like glue it 1s not enough, but when it
cracks in }uur teeth, take it off, and pour it
upon your ftone, (r-:memucrmrr always to
have the ftone rubbed over with 2 lirtle fine
oil, or fweet butter); then as quick as you
€an, dow i up, and cut it with a pair of
hig fc:ﬂdrb cive it a roll or a twilt, as you
choofe. In hmhnq fugar to this height it is
apt to fly very furioufly, therefore to prevent
the lofs of your fugar, put into it the fmalleft
bit of frefh butter; which will at once give it
a check.

If you with to have. it of  the pir'nﬂt'.f:ttl
kind, take a quarter of  an ounce of perma-

cettl
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eetti to the poundiof fugar, and give it a beart;
- then put che half of it among your, fugar, and
firew the ‘other half of it upon that partof
thie. ftone 'you mean to pour your fugaron,
and {fmooth it down with a hot.iren. . In this
cafe ;you have no ocecafion ito ufe! either: oil
or butter, as the permacetti prevents both the
fepar from flylug over the pan, and at the
fame vme will make it come cafily off the
Rone vl oo | X0 ;

Agaiw, if you choofe to have your barley-
fugar of the lemon kind, grate alarge lemon,
or two fmall ones, to each pound of fugar;
dry the grate in an oven, or beforethe fire,
and when you have poured it out upoin the
ftone, ftrew it over it; then fold it double,
and finifh 10 as above direted.

To make ¢ Glasing for a Seed or Plumb Cake.

" Pound and fift one pound of double-refin’d
fumar 5 caft the whites of three fmall eggsito
aimow'; mix the fugar gradually among the
whites.; caft alt together, with ‘your whiik,
till it becomes white aud fmoothy which will
take about three quarters of anchour ; add to
ira listle gum water. When your cake is
ready draw it tothe mouth of the oven; then
take a broad peinted kuife, and lay the gla-
zing all over the top and fides of the cake.
I you choofe to ornament your  caké, put
a crown in the middle, and other fmall fancy
fioures on the top, waving fmall fhells up and
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; down the fidesof it; and puria bunchvofiarei-
u!ﬁﬂldl flowers of different colours {0 as/todtand
tavithin stlie epowny the ‘crown, ﬁqure&,s aiid

fheils ater madevof] fugar pafte; rtheoflowers

- andi1caves of sdifferent: mlmured 'pafteyandthe

ftakkst of lemonfpeelis o The: threo fir{tarticles
sdraifold mafunably i the confedtioners dhops,
sand the others you* can eafily: do yourfelves
+aecording to fancy, after being ta,ught the'me-

thod of malung altes, and cutlmn‘ them' ouit,
NPT -

[ 2

Yb ;ufmga C:{fffmbch.r. ' R

‘5 | i | 1 y
!1| . "'-f F ¥ I-’n.'.l-

; be I‘A-L& atdozen ofmiddlerfized lazge ericum-
hers; green and firmj lay them.in-a pickle 'of
falt and water, as firong as'to bear an egg, for
_cightidays, changing this pickle twice in:that
time. Then cover the bottom of a’brafs pan
with green kail blades; lay in your, cucum-
bers, and cover them wich ~half vinegar and
half water ;/and throw in amonglt' them half
an-ounce-of beat ‘alum; cover them with a

large kail blade; and put them on the fire till
the pickle is almoft {calding hot; take them off,

and let'them ftand will the,' are almolt cold ;
tiien. fer them on the fire again, and give them
aaothen flight feald, rf:pt?atm@ the fame till
you find them bf:gul to change colour, which
will-tike: near a ahole day ; then. take out
youtr cucumbersy and- after having cleaned
yourpan, put freth blades in the botrom of it,
vandi kiyin whﬁ dueumbetrs 3 pour boiling wa-
bver can: @ndngs and balfoa , grecehkine of more
wvinboar, but no a‘um cover them with a
T blade,
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bldde, and give them a boil furlﬁ:{ or. feven
minutes ; thr_n take up the cucumbers, and
cut a fmall piece ont of the flar fide . of them,
and with the fhank of a tea-fpoon, fcoop-out
the loofe pulp. and fecds ;. lay them betwixr
the folds of a cloth; and for i't:ai'onmg take d
quarter a pound of muitard feed, an ounce of
black -pepper,.an ounce of'-_]amaicg peppers,
two nutmegs broke, an ounce of ginger fcra-
ped and fliced, half an ounce of cloves, and
fome heads of gwrhck peeled and fliced down,
mix thefe all well mnethcr, and fill up your
mangos with it ; put in the pieces you cut
out, dlld faften them with a thread ; then Ia _,r
them in your pickling can, with fome. picces
of horfc raddith; boil one pint of good vine-
gar, throw into it a handful of ﬂllt, and what
{pices remained over filling your mangos; pour
it boiling hot over them, taking care that they
be . well covered with it Cover your can
with a cloth to keep in the fteam, and next
day tie the mouth of it up with bladdu or
1eathf..r

To pickle fmall Cucumbers and Kidns 2y .Bmm,

- Take four dozen of cucumbers, d.l'ld OHL
Thalf forpet of beans ; lay them four days ina
ftrong pickle of falt and water,. "L:‘.d green
them as in the laft receipr; then boil a pint r,
vinegar with a haadful of falt, half an ounc
‘of black, and half an ounce of Jamaica pcp,—
per, half an ounce of ginger, 2 quarter an
ounce of cloves, and 4 nuCg Lm'\c. in, pig
i

s
g
b

T - e
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ces.”” Give theﬂ: a boil for a minute of tWo,
pour, it dII‘C&]}" over your pickles, and cover
them as before.

S{_?_rﬂjﬁf«:re, r_-mfdﬂ: j);a{r ‘the feed of f‘;dmﬂ
creffes, f??hl’ all az‘frf’r &reen ﬁfrnff.f,' may. !,., a’a @
-me fmﬂf **uk.}'.,

7o pmfe}e H fnn.tr gr een ﬁcfz’ grarun, }

Take:a hvndrcd fu[l grown walnuts before
the thelis l:-tgrm to turn hard, which ; yml lwﬁl
know by a pin ¢afily piercing tht":m lay them
in a ftrong pickle ﬂf falt and watér fur nine

days, chans_:;mf: this pickle three ‘times in that
{fpace; then take them out of it, and prick
each walnut with a pin ; then Lly a kail h!.lde
in the bottom of a pan, and above it your wal-
nnts, covering them w ith plenty of water, and
].a. ing a blade over all; put them on the fire,
| and let them be no warmer than you can hold
your hand amongft them a few moments; thén
take them off, and repeat this heating two
three times, dlﬂd when the water turns black,
pour it off, change your blades, and poura
kertlé of ‘'warm water over them; then fet
them on a flow fire, and when jrnu find that
the outerfkin of your wulnats will eafily ferape
off, take them oft the FLIL, and as you fcrape
th:_m rub them fmooth with a towly and throw
I*em mnto a jar of warm water; then boil a
pint of ftrong vinegar, with a handful of falt,
half an otince of Hclc]..._, and half an ounce of
Jamaica pepper, half an cunce of ginger, a
quarter 'of an eunce of cloves, and a nutmeg
A2 broke
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broke in pieces; when it has boiled two -

three minutes, pour it into a can to cool, and
wheh waisiceld, puriit- il yourjar, md lay

your walnues, dfttlfjfﬂﬂ have dried/nd: fmamh-z
edsthemn; an ammigﬂ: xt,, andircover thom
fﬂl‘:llfe.;. il 9t ofo1 wov :6 Bz l9nosh

T 9 pickle Wakuts black.

lalic tullsgrown walnus: before thr: thells
tornthard;; {5+ that Jow! cansiun alpin-cafly
- thbeugh sthem 3 iprick levery nue witha rbig:
pan’ st borl a ptcklﬂ of faltand ‘water fo frong |
asito heliran egg 3 fewm it when dt boils;,and
pobir- it hot on thf: nuts;; lay a weight on.
them: 'to. hold' them down and -cvery foun:
- days makea new pickle as ﬂ:rong as the firft 5~
contimiing {o-doing for four or ﬁ'.rf:~'times;1
and when you take them out of the laft brine;
rub each nut with a clean coarfe cloth ;. boil
as much ftrong vinegar as will cover themgy
rake fome black and Jamaica pepper, cloves,
and mace, two or three nutmegs, a piece
ofginger ~and a picce of hor it-—;addiﬂ]

three or four fpﬂﬂﬂﬁ.ﬁ of mudtard- 1ced

and’ a-few cloves of garlick;firewin- the
{pices -among(t the walnuts: as. youspur them’
ii 3 then pour:the vinegar botling het on
them, ‘and «caver them up with two,or threg

folds of a clean clotd. - Tlas walnut. pickle
will fupply the place of catchup, i ;11 a.ﬂ} brawn
fances.oxsagaasion Hiw s usgoniv flad ods 1

# T
(11210171 .4 LT ) 163 91 11 150 2T
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To pin{*z’e MMufbroonis.

Take the fmall white buttons j throw them
m miltk and water ; take them cut:of ‘thar,
and rub every mufhroom with a piece of cledm:
flannel ; and as you rub them, throw then
into clean milk and water ; then put them
into a pan of clean cold water with a little
bit of alum; put them on the fire, and give
them a {cald ; then take them off, and fpread

them between two cloths toe dry ; have ready:
boil’d as much of the ftrongelt vinegar as:
will cover them; then put the mutlhrooms.

into bottles with whole white pepper, cloves,
mace, and ginger, and cover them with the
vinegar ; it muft be quite cold before you
put it on them ; put a little {fweet oil'on the
tops of the bottles; cork and tie them up
very clofe with a piece of leather..

Cauliflowers..

Take the caulifiowers when they are no
larger than a {fmall turnip ; take away 2all the
green leaves from them ; put on fome milk
and. water, and when it boils put in the
flowers, and feald them in it; take them off,
and lay ther: berween two cloths to-dry; and
when they are dry, put them into a jar: put
in whole' white pepper, mace; cloves, and a
bitot ginger, amongft them ; boil as much

of the beft vinegar as will cover them you.

mult let it be cold before you put it on them.

Take care that the caulifflowers be hard, white,,

and:
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and free of all blemifhes, . You may pickle
turnip in the' fame way, but turn them out
with' a rarner : 'if ‘you have none, pare and
cut them" down'very neatly bin plec-::. abour
the ﬁz,c Gf a Wa]nut. |

U;-uam.

Takﬁ: fmall hard onions (the filver onions
are the beit); {et them on the fire in a pan of
- cold 'water, ‘and let them be very near boi-
mg s then rake off the {kins; and fay them'be-
tween two' cloths till they are’ cold; put in
white pepper, mace, cloves, and ginger, a-
mongft them ; boil fome vinegar, and th_n it
15" cold pour zt on them.

Another Way. -

Take a forpet of fmall filver onjons ; make
a pickle of falt and water as {ftrong as to bear
af egg ; give it a boil, and pour it hot over
your onlons,'and repeat the fame next day ;
when the onions are cold, peel them neat-
ly with a pen- -kuife, and wipe them with a
cloth ; boil a pint of the beft vinegar with an
ounce of white pepper, two drops of mace,
a nutmeg bmke, and a fmall bic of  ginger ;
when it is cold pour it over your onions,
and cover them up clofe.

This methed is preferable to the other,

particularly in this refpe&, that'as'the onions
are not boiled or fcalded, it mes th"m firm

angl erifp. |
Red
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Take a middling {tock of the-darkeft kind
you' can: gety and ., cut it-down iy very thin
flices like flraws ; work inamong(t it a pound
of falt, and when it is well fixed, prefs it
down hard in a can, and let it ftand two days,
covering it up with the outer blades, and lay-
ing a plate and a weight .above it} then take
out the cabbage; fqueeze the juice welljout
of ity and dry it with a cloths boil a. pint of
vinegar with. half an ounce of Jamaica and
half an ounce of black pepper, a quarter of
an ounce of cloves, and a piece of gingery
put the cabbage in your pickling can, and
pour the pickle over ; cover it up with a fold-
ed cloth, and when they dre cold, tie them up
for ufe. T

Red Cabbage. '~ 7

A few onions cut in round {lices mixed a-
mong your pickled cabbage gives it a fine re-
lith. 5

Bitroof.

Put the bitroot into-a pot full of boiling
water;- take care, not, to cut or break any
of the mall fibres or the thaws: when they
are boiled tender enough, let them cool a
littley and take off the ifkins with a coarfe
clothy; flice them down inte a pot, and put
m-fome black and Jamaica pepper and cloves
among them, and fill up the pot with coldivi.
negar, If you have a mind to dye any of

the
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the turnips or ‘onions red, put them in amoneft
the bitroot, and you may flice a few onions,
and throw them amongft ir. :

N: B. This ‘s’ a - pretty ‘garnifh’ for made
dithes, efpecially when it is cut'down eitlier
in’ thin round flices like wheels, with the
edges ‘micked rneatly, or in any figures or
fhapes you pleafe of birds, beafts, leaves,
flowers, &c.

Barberries.

Take equal quantity of vinegar and water ;
into a chopin of that put half a pound of
kitchen fugar and a little falt; then pick out
the worflt of the berries; bruife them in a
mortar, and put them in amongit the liquor ;
boil it till it is of a fine colour ; let it {tand to
cool, and then ftrain it through a cloth ; put
the beft of the barberries into a jar, and when
the pickle is cold and feuled pour it om

them.
To make Piccadillo, or Indian Pickle..

L]

Take a pound of  white gmger; let it Tie
one night in falt and water; {crape and cut
it into thin flices, and put it in a large {tone-
jar with dry falt, and let it remain till the reft
of the ingredients are ready ; take one pound
of garlick ; peel off the fkins; falt 1t tiree
days; then wafh it and falt it again, and let
it lic three days longer ; then wafh it, and put

it in'a fieve, and dry it in the fun; take two
ounces
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otinces -of -long pepper ;-falt and. dr}' ity but.
not-tog-much ; take one ounce; of white, muf—l._-
tard feced, two ounces  of turmerick raot 3.
pound it well, and tie it 1n a muilin rag, and

thitow; in) all thele mgredicnts .t 37 well

glazld carthen jar,; puttingia quart of . fumg _
white-wine vinegar ‘to.themy jullk cold; da.;
not boil 1t 3 and it at any tine the liquer; dry

ups-add fnmﬂ more vinegar ;) take the whiter,
kind of cabbages; cut thml INCO QRALIErS 3
faic them three days ; [queeze the water from
them, and dry theni'in'the fun : do the fame

to. caulilowers -and, celery, .only  ths white

part of the celery. French beans, falad, and.
afjaragus, fhould only lie two days, and have
a bml in falt and water, and be dried in. the
funy. and thrown into the pickle ; keep 1 Ih"‘ﬂ'l .
very clofe. C‘ucu.nbcrs,, plumbs, and apples, -
mqtjn be done in lilke manner with thxs,pu,kiel. _

I'-T B.. All :-lckles thould be r:mft:)f T.I-Ed _
np with a wetbladder and leather ; and when
they are to be ufed, taken out with a wooden
or horn fpoon, ‘as any kind of metal is hiurg.
ful to them.

200 3y bl aniah atis Faidows QA e
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‘Vinzcar, Kercuvr, Siarup, Wines, &c.

e Ta mm%.. Sugnr ﬁrzemr

To every p:nt of water take half a pound
of-raw fugar ; let it boil, and fcum it as long
as the fcum nfes; put it into a barrel that
will hold it; and when it is as cold as when
you put. b‘lrm (yeft) to wort, foak a toalt of
bread in barm, and putit to it; let it ftand
until it give over hiffing ; then bunrr it up ; let
it {tand in an equal warm place. 1f you make
it in’ April, it may be ready againit the {fcafon
of making pxcLles.

Goofecberry Vincgar.:

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 when it 1s cold, put it on
the berru:s ; let it {tand twenty- four hours
then ftrain it thr{:-ugh a clean cloth.  To a
pint of that juice put half a pound of raw fu-
gar ; mwix it well, and when the fugar is dif-

folv{:d -barrel it ‘up; it muft ftand nine or
ten
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ten months at lealt. This is a very {trong
vintgur.

Ketchup.

Take the largeft mufhrooms you can get,
and cut off a bit of the end that the earth
fticks on; break them in fmall pieces with
your hands;s 5 as fgruu break them, {trew falt on
them; let them {tand twenty-four hours ; then
turn them into a ha:r.ﬁ:arce, and ftir them
often in the fearce to let the j Jurce run from
them. When you have gathered ‘all the j juice
you can get, run 1t thmuqh a flannel bag.
To every pint of juice allow an ounce c}f

lack and an ounceof Jamaica pepper,two nut--
megs bruifed, two drops of mace, two drops
of cloves, .:1111:1 a piece of fliced ginger ; clarify
it with'the whités of "eggs;' and when it 1s
her}*'clcan fcummed, put in the fpices, and Iet
it boil until it taftes very ftrong of the fpices ;
when, cold, bottle it up, and put the fplccs
into the bottles : pour a little fweet oil into
cach bottle; cork them, and tie a piece of
leather above the corks.

soult wolls cofValnds Ketchup,

~ Take the walnuts when they are full grown,
before the thell turn hard ; prick them wnh
a pin ; make a ftrong plc]xlc of falt and water
to bear an egg ; pour it boiling hot on the
walnuts, ;md et them. ftand for four days ;
take them up, wafh them' with'clean 'w a*cr
;lﬂd dry them with 2 cloth; beat them very
Cwell
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“well'in a’r'nfjrt'iir To every hundred walnuts
-put on two bortles of ﬁrnug {tale beer; the
“ftronger the beer is the better ; let it ftand
ten or twelve days on the walnms ; then run
it through a cloth, and ftrain it hard to get
all. the ] l‘lllCE out ; then run it through a ﬂdﬂ-
nel bag ; put it on' the fire; clar:ﬁr it! with
whites of eggs; when it is “elean {cummed,
put in’ black and jdmmca pepper, clm'f:s,
nutiegs, mace, fliced ginger, horfe-raddith
fliced, and a quarter of a pound of anchovies;

fet them boil untl they are ftrong of the {pl-
ces; then run it'througha fearce; 'divide
the {pices equally dmnngﬂ: the bottles, and
put in a fingle clove of garlick 1nto each bot-

tle: when the ketchup is cold, cork it up as -

the other ketchup.

Ti niake:a tepenty-pint Barrel of Daouble Run |

Shrub.

Beat cighteen pounds of fingle-refined fu-

gar; put it into the barrel, and pour a pint
of lemon and « pint of orange juice upon the
fugar ; fhake the barrel often, and' ftirit up
with a clean f{tick till the fugar is diffolved.
Before you {queeze the fruit, pare four dozen
of the lemons and oranges very thin; put on
fome rum on the rhind, and lct it ﬂ'md until
it is to go. into the 1}3.1-1'::] ' when the fagar is
all H'lLlLLd fill up the barrel wirth'the rum,
and put in the rum that the rhind is '1mnus;rft
along with ' it.. Before ﬂ"lf" batrrel 'is” quite

il.l]h"ﬂ""LL it heartily, that it may be.all vffH
mixed ;

S S S —

i



GhIX. - .VINEGAR, KETCHUP, &. 229

~mixed ; -then fill up the barrel with the rum,
,and bung it up s l,r:t it ftand fix weeks before
~you pieree it. If you fee it is not fine enough,
det iv ftand a.week or two longer.. :

e o 10 maﬁa the' rr!)g ¥ renfb white Rdﬁ?jfm -

s

Tn two pints Gf brand)r take four eunces
of the kernels of apricats and. peaches ; 5, bruife
them in a mortar,; take the thin parings of
@ dozen of lemons and {ix oranges ; bruife an
ocunce of corianderfeed ; break half an ounce
- of cinnamon in {mall bits, and take rwenty

whole cloves ; mix all- thefe materials with
the brandy. You may let them ftand 2 month
or fix weeks, ftirring them often; put it
through a ft‘drce an-;ix_akr: a.pound and a
half of fine fugar ; clarify it, and mix it with
the {pirits ;» then bottle it; put the corks
loofe in, and let it {tand until it is quite fine ;
pour it from the grounds into other bottles.
You may filter.the grounds thr Dugh a paper
or eotton in a filler.

When you camnot procurc apricots and
peaches, bitter almonds will fupply . their
place ; but take only the half of the quantity,
-and dml t bruife them, but cut them fmall
with a knife. You may put a pint of rum

-or good whilky on the materials, and a good
cpiece of fugar.

ANe e, This will anfwer very® well for a
dram,-or for feafonings to puddings.

U Currant
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Currant Wine.

Take an equal quantity of red and white
currants ; bake them an hour in.a moderate
oyen ; then {queeze them . through a coarfe
cloth ; what water you intend to ufe have it
ready. boiling, and to every gallon of water
put in one mutchkin of juice and three pounds
of loaf fugar; boil it a quarter of an hour,
{cum it well, then put it in a tub; when cool
toaft a flice of bread-and fpread on both fides
two Ipoonfuls of yeit, and let it work three
days; {tir it three or four times a-day, then
put it into a cafk, and to every twenty pints of
wine add a mutchkin of brandy,and thewhites
of ten eggs well beat; bung it clofe up, and let
it {tand. three months, and then bottle it.
.N. B. This is a pale wine, but it is a very
good ‘one for keeping, and drinks pleafant.

Gﬁg:r/cé'b;‘?‘f;v ”t&' NEs

To two pints of water put three pounds of -
lump fugar ; boil it a quarter of an hourcum
it very well, and let it {tand till it is almoft
cold’; then take a gallon of goofeberries when
full ripe ; bruife them in a marble mortar, and
put them in your veflel; then pour 1a the li-
quor ; let it ftand two days, and flir it every -
four hours ; fteep half an ounce of ihnglals m
a chopin of brandy two days ; {train the wine
through a flannel bag into a cafk: then beat
the ifinglafs in a marble mortar with five
whitcs of eggs; then whilk them together

halt
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half an hour, put.it' in the wine, and beat
them all tnffethfr, clofe up your ¢ calk and put
clay ‘over'it; let'ir' ftand fix ‘months’; ‘then
bottle ‘it off for ufe; pur in ‘each bottle’a
]ump of fugar-and two raifins of the fun: This
is a very rich winé, and when it has been
kept in the bottles two or three 'years' will
drink like Champagne.

Ginger Wine.

Falke four gallons of {pring water and fe-
ven pounds of Lifbon fugar ; boil it a ‘quarter
of on hour, and keep f-:,umminrr it well'; when
the liquor is celd if:'uf:k,ﬂp in thﬁj et two
lemons'; then boil thc peel with two ounces
of gingeriin a chopin and a half ‘of water'one
hour ; when'it 15 cald put it all together mto
a barrel, with two fpocmfuls of }*r;,ft a4 quar-
ter of an ounce of ifin qiafa beat very thin,
:md two ounces of jar raiims; then clofe it

let it {tand feven weeks, and bottle it.
Fhr.. beft feafon to makc it is the {pring.

To make Raifin W (ne.

Boil ten gallons of {pring water one hour ;
when it is milk waini,  to every gallon, add
fix pounds of Wi.:l“‘;‘t. raifins, clean picked
and I”“f chopped, {lir it up twice a-day
for nme or ten days, then run it through ‘a
lft.r fieve'; i(I‘JL&z’L the raifing well vﬁnh

drhiads s, and put the" hiqudr'in 'your bk
TL[ bung it"cofe up, let Itﬂ'dl"d tlmc mont]*rs,

and then botele it 7 |
Uiz Rafberry

w
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Rafberry Wine.

- Gather your rafberries when full ripe 'and
quitedry ; crufh them diretly and mix them
wichifugar; ‘to preferve the flavour,’ which
they would lofe in two hours. To every chiop-
pin of rafberries, put'a pound of fine powdeér
fugar;-when you have got the quantity you in-
tend to make, to every choppin ‘of rafberries
add two pound ‘more of fugar, and one gal-
lon of cold water.; {tirsit well together, and
letirferment three days, lirring it five'or fix
times a day; then put it in your calk, and. for
cvery gallon put in two whole eggs, take care
they arenot broke in' putting them in, clofe
- ipwell 'up, and‘let it ftand three months, then
bottle it ¢ ik |

N By If you gather the 'berries when the
funis hot upon them, and are quickin. makng
your winey it wilFkeep the virrue in the raf-
berries, and make the wine more pleafant,

Lemonade.

Take two Scots pints of {pring-water and
two pound of loaf-{ugar, and boil them foft-
ly for three quarters of an hourWwith the pa-
rings of a dozen of lemons thinly cut ; when
the liquor is cold; pick out the parings, and
fqueeze in the juice of the lemons ; then roait
a piece of bread brown, {preaditwith barm, and
put ‘it'to the liquor; let it {tand’ twordays,
then bortde ity if you thinkiz not fwect e.
nough, put a lump of fugar in each botte." .
s - Black
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Black Cherry Brandy.

Stoné eight pounds of blacl cherries, and
put; on them al gallon of uie beit, brandys
Bruife the: {tones. in a mortary and thén pue
them into your brandy. - Coverthem up:elofe;
and let them ftand a month or fix weekss
Then pour it clear from the fediments, and
bottle. it. = Morello' cherries deone; in: this
manner make a fine rich cordial.

DIRECTIDN S FOR THE CHOICE OF PROVISIONS:!

Becf.

Ox-beef, if young, will have a fine finootly
open grain, of a pleafing carnation red, and
very tender; the fat rather white than yellow,,
and the fuet white. The grain of cow-beef
15 clofer, the fat whiter than that of ox-beef,
but the lean not fo bright a red as the other..
The grain of bull-beef is {tili clofer, the fat hard:
and {Kkinny, the lean of a deep red, and has a

ftronger {fmell than cither cow or ox-beef.

If you fqueeze young mutton with your
fingers, 1t will feel hard, and continue wrink-
led, and the fat will be fibrous and clammy..
The grain of ram-mutton is clofe, the flefh is
of a deep red, and the fat {pongy. The fleth
of ewe-mutton is paker than that of the wed-
der, and the grainis clofer. -Shart-thanked
is the beft. | |

U 2 Lamé
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Lamb,

~The head of 'a lamb is'good, if the eyesare
bright ‘and pliump; but if they are funk and
wrinkled, it is ftale.” If the vein in' the néck
of the fore-quarter appear’of a fine blue, irdis
frefh s but if it be green or yellow, you may
be fure it isftale.” In the hind-quarter, if
there is a faint difagreeable fmell near the kid-
ney, or if the knuckle be very limber, it is not
- good..

|-

i} Veal.

The fleth of a cow-calf is whiter than that
of a bull, but the flefli is not fo firm ; the fil-
tet of the former is generally preferred, on ac-
count of the udder ; if the head is frefh, the'
eyes will be plump; if ftale, they will be funk
and wrinkled. If the vein in the thoulder is
not of a bright red, the meat is not freth;
and if there are any green or yellow fpots in
it, is very bad. A good-neck and breaft will
be white and dry ; but if they are clammy,
and look greea or yellow at the upper end,
they are ftale. The kidney is the fooneft apt
to taint in the lom, and if it be {tale, it will
be foft and flimy. A legis goad, ifit be firm
and white ; but bad, if it be limber, and the
fleth flabby, with green or yellow fpots.

“Pork.
Meafly nork is very dangerous to cat ;' but

this you will know by the far being full of
' little
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little kernels. If itis young, the lean will
break on being pinclied, and the fkin will
dent; by nipping it with the fingers ; the fat,

like lard, will be foft and pulpy. If the rhind
s thicls, rough, andjcannot ;bg '1,1i3j_37;;;d_-'_1;~;i1;h
the fingers; it is old. . If the flefh is cool and
fmooth it is frefh, but if clammy it is tainted ;
and, the knuckle part will always be the
worfe. -

Hamgi 1

Thofe are the beft which have,fe fhorteft
fhank. If you put a knife under the bone of
a ham, and it come out clean, and fmell well,
it is good ; but if it be daubed and {meared,
and has a difagreeable fmell, don’t buy it. -

Bacon.

- If bacon is good, the fat will feel oily, and
look white, and the lean will be of a good co-
lour, and ftick clofe to the bone ; butitis not
good or will be rufty very foon, if there is any
ftreaks in the lean. The rhind of young bacon
is-always thin ; but thick if old.

Brawn.

The zhind of old brawn is thick and kard ;
the young is moderate. The zhind and fat of
barrow and fow brawn are very tender. |

Venifon.

1 {The Jfat of venifon muf¥determine your
cheice of .it., If the fat is thick, bright and
~ clear
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clear, the clefts fmooth and clofe, it is young;
but a very wide tough ‘cleft thews it is old.
Ventfonr will firlt ,change at the haunches and
fhoulders i to-know - this:ren in-a kaife, and
you will jndge-of itsnewnefs ordtalenefs; by
its fweet or-rank fmell. -If it/ be:tainted, it
will look: greenifh, or inclining to black.

Turkies.

If a cock-turkey is young, it will have a
{fmooth black leg, with a fhort fpur ; the eyes
full and b¥ight, and the feet limber and moitt;
but obferve, that the fpurs are not {fcraped
to deceive you: ‘When a turkey is {tale, the
feet are, dry and the eyes funk. The fame
rule will determine, whether a hen-turkey is
frefh or ftale, young or old ; with this differ-
ence, that if {he is old, her legs will be rough
and red; if with egg, the vent will be foft
and open; but if fhe has no eggs, the vent

will be hard.
Cocks and Hens.

The {purs of a young cock are fhort; but
the fame precaution is neceflary here, as
was obferved in that of the turkey. Their
vents will be open, if they are {tal¢; but
clofe and hard, if frefh. Hens® are always
beft when full of eggs, and juit before they,
begin to lay. The comb of a good capon is
vci'y pale, its breaft is fatr, and it has a thick
belly and a large rump.

‘;. e _ Gfg? 3
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[ 1 ! Gﬂﬁ

A yellow 'bill and feet, with but few hairs
upon them, are'the marks of a young goofe 3
but thefe are red whien old. The feet will be
limbery (if * frefhy but fHiff and dryy if olds:
Green peefe are in'feafon frem May: tooJune,
till they are three months old. A flubble goofe
will be good till it be five or fix months old,
and’ fhould be picked: dry.. 'The fame rules
willhold' for wild geefe, with refpedt toithem
being young orold. taurd bag i

Ducks

The legs of a new killed duck are limbery:
and if it be far, its belly will be hard and
thick." The feet of a ftale duck are/dry and
fHiF. - The feet'of a tame duck are of ‘a dufs-
Ly yellow, and’ thick..  The fecttiof awild:
duck aredmaller than-a tame one, and are of«
a reddith celour.

e A
: Pﬁ:«ﬂfcznr:. 2

1 Thefe very beauntiful birds are.of the Eng-
Jith cogkiand hen kind, and of a fine flavour.
The dock has fpurs, but the hen is moft va<
Jued when''with eggs The fpurs of a.young.
cock pheafant are round; but if old, they
are'long and fharp. .. Ife vent of the hen
be open and green, fhie is-{tale} if the be with
eggiit syilbibe fofts 157 g deed 211 sy

3\0E Weadcacks.
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I’Vﬁarz'm:&x.

A woodcock is a bird of paﬁ'aﬂc, and is
found with us" only in the winter. = They are
beft at a fortnight ‘or three weeks after their
firft appearance, when they have refted afrer
their long paflfage over thE‘. ocean. If far,
they will befirm and thick. Their vent will be
alfo thick and hard, and a vein of fat will run

by the fide of the bI'L-;lﬂI but a lean one will
feel thin in the vent, If nmﬂ} killed, its feer
will'be limber, and the head and throt clean;
but the contrary, if {tale.

Partridges.

Autumn is the feafon for partridges; if
young, the legs will be yellowifh, and the biil
of a-dark c¢olour. If frefh, the vent will be
firm; ‘but if ftale, it will look greenifh, and
the fkin will pecl when rubbed with the £ nger.
If old, the Llll will be white and the legs blue.

Buflerd:.

The fame rules given for the choice of the
turkey will hold with refpeét to this bird.

Pidreons.
L

Thefe birds are full and {at at the venr,
and limber-foored, when new ; burif the tocs
are harfh, and the ventloofe, open and green,
they are ftale. If they are old, their L.;a Wi I}
be ldrne and'red. “The tame pidgeon’ 1s pre-
ferable to the wild, and fhould be latie'in

e
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the body, fat and tender ; but the wild pid-
geon is not fo fat. " Wood-pidgeons arc lar-
ger than wild ones, but in other refpelts like
thcm. The fame rules will hold in the choice
of the plover, field-fare, thrufh, lark, black-
- bird, &c. L | _

Hures.

Both the age: and frefhnels of a hare, are
to be attended to in the choice of it: - When
old, the claws are blunt and rugged, the ears
diy and tough, and the cleft, wide and large ;
but, if the claws are fmooth and fharp;, the
ears tear cafily, and the clefr in the lip be not
much {pread, it is young. The budy will be
PLHT, and the flefh pale, if newly killed ; but,
it the- flefh is turning black, and the bod}r
limber, it is ftale ; though hares are not ai-
ways Canfidered a8 the worfe, for being kept
till they fmell a little. . . o

Rabits.

The claws of an old rabbit are very rough
and long, and grey hairs are intermixed with
the wgol but the wool and claws are fmooth,
when young, If {tale, it will be limber, and
the fleth will look biuelfh and have a kmd of

flime vpon it : but it will be {tiff, and the fleth
white and dry, if frefh.

_rJJ.

ll‘u‘. ner: lIII"Ll]L. for difcovering whether
fith are \fx fh oz itale, 15 by obferving the co-
lour
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Tour of their gills, which fhould be of a lively
red ; whether they be hard or eafily opened,
the ftanding out or finking in of their eyes,
their fins ftiff or limber, or by fmelling their
gills.  Fifh taken in running water, are always
better than thofe taken from ponds.

~ 3 Turbot.

If a tarbot is good, it will be thick and
plump, and the belly of a yellowifh white;
‘but they are mot good, if they appear thin
and blueifh. Turbot are in {feafon the grearter
part of the fummer, and are generally caught
in the German and Britith Ocean.

i Soles.

~ Good foles are thick and firm, and the bel-
ly of a fine cream colour ; but they are not
‘good, if they be flabby, or incline to a blue-
ith white. Midfummer is their principal fea-
fon. |

g

Labfiers.

If a lobiter is frefh, the tail wili be itifi,
and pull up with a fpring; but if it is ftale,
the tail will be flabby, and have no {pring in
it. If they have not been long taken,. the
claws will have a quick and ftrong motion
upon fqueczing the eyes, and the heavielt are
eftecemed the beft. The cock-lobiter is known
by the narrow back part of his tail. The two
uppermoft fins within® his tail, are {tiff and

-hard’; but thofe of the hén are foft; and ti}{:
tail,
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tail breader. ‘The male, ﬁmuﬁh generally
{fmaller than the female, bas the lngher flavour,
the fléfh firmer, and thc body s} 1 rtﬁder CO-
lour, when bmltd '

S;‘H?‘*‘Tt‘ﬂ?f.

The flefh of a good fturgeon is very whm X

vith a few blue veins, the grain even, the {kin.
tender, good toloured and fofr. All the veins _
and griftles thould be blue; for when theie
are brown or.yellow, the ﬂ-.hl harfh, tough
and dry, the filh is bad. Tt -hassa plf*aﬁnt
{fmell when good, but a very difagreeable one
when bad. =~ It fhmﬂd alfo cut firm without
crumbling. The females are as full of roe as
our carp whjch 1s taken out and fpr ¢ad upon
a table, It'at flat, and fprinkled with falt’; ic
s then dred’ i the air and fun, and a“ e1-
wards in ovens., It Jﬂutld be of a reddifh
brown r:ulc:nur, and very: dry:: . 'This. is ‘cal>

“led caviare,: and is edten with -oil and vine-
gar. X

.Gﬂz’f’.-
A cod fhould be very thick at the neck,

the fleth white and firm, of a bright clear
co]uur, and the gills u.,d - When they are

flabby, they are not good.
S.{'ch?.

This fith fhould be very white and thick.
When they are too frefh, they eat tough ;
and if ftale, they havea dlfdmcmbiﬂ (inell.

X Hu:m;g.r.
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Herrings.

4 he gills of a frefh herring are of a/find fed, -
their. eyes full, and the whole fith {Hff and
very bright; Lut if the gills aré of a faintico-
iour, and the fifl hmber and: wrinkled; it is
tad.  The goodnefs of pickled he:rrmgs 18
known by their being far, flefhy, and white.
(rood red  heriiags ave large, firm, and dry.
They ih:mlu be Jil of row or melt, and Ihc
autfide of them of a fine yellowi! 7 1-1 -

Trouf.

Al the kinds of ;this’ fine frefh-water fifh
are. excellenr , but the beft are thofe that are
red and '}ft.‘HUW. The female is moft in ef-
teem, and 15 known by having a {fmaller head,
and deeper body than ‘the male. They are
0 hagh feafon they latter end of May; dnd
their frefhnefs may be known by the rules al-
ready obferved as to other fith.

Tench.

 Thas is alfo a frefh-water fith, and is in fea-
‘fon in- July, Auoguft, and September. It
“{hould be drefled alive, but if dead, examine
the gills, which,if frefh fhould be red and liard
to open, the eyes bright, and, the  body firm
and {tiff. = Some are covered; with @ ﬂlmy
matter, ‘."mc-h if clear and bright, 1s 2 good
hign. - |

Salmon.
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- e

Salnizn.,

The flefh of falmon, when nevw, is.of a fine

rt:Ll, and partrculmh ﬁ} at the . er]s EhL ﬁ,ah 3
thould berbrioht; and the fith er} f’m}
fprmg i3l the fEdfG’l! for-this ﬁfh

Smﬁ:"f.r. -y

1Wh»en thf_'fe areifrefh, <vhey are 6f afiné
filver hue, very firm, and have an' agyeedble
fmell, 1r.fr:mbl1ng thavof a cucumber. '

Eels.

" Bhould-be 'drefled alive ; and are always

i feafon, ‘except duting the hot fummer
mcmths. -

Fz'r:;uﬂdfr.r..

20This fifh is foand in the fea as well 5s ji
rivers, and fhould be drefled alive. ' T hey are
-1 {eafon from January to March, and from-
July to September. When frefh they are:

.ﬂ:lﬁ' their eyes bright &I‘id full, and thﬁlt ba-
dﬂts rhml{. (

Oy?em.

i hey are I«:nawn to be alive and vigorous
when they clofe faft upon the knife, and let.
20as iﬂon as they arc wounded i i the hody.

Praons. and Sf}rmg:r.f.

They havean excellent fmell when in per-
fuftmn are firm and ftiff, and their tails turn

X 2 | ftifly
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ftifly inwards, = Their colour is very bright,
when frefh ;" but “when fthle) their tails” grotw
limber, the brightmefs of their colour goes off,
@ﬁiq:'}i}?&}"_bf?m?ﬂ pale and clammy. * '

L o

21udw o1 boe oo Buiter:

"Tn “buying” frefh Butter, 'you tiuft” trudt
to your tafte, not to your fmell. " In <hu-
Aing falt butter, trult rather to your fmell than
‘tafte, by putting a knife in it, and applying‘it
to your mofe. If the butter is in'a cdlk, have
1t unhooped, and thruft in your knife, be-
“tween‘the ftaves, into the middle of it; for
the top of the calk is fometimes better *than
the middle, owing to artful package.

Cftr" 2 Eﬁ’ .

Obferve the coat of your cheefe before you
purchafe it ; for if it is old, with a rough and
ragged coat, or dry at top, you n:m{fexpp&
1o find little worms or mites in it. moit,
{fpongy, or full of holes, it is maggotry.
Whenever you perceive any perifhed places
en the outfide, be fure to probe to the bot-
tom of them; for, though the hole in the
coat may be but {mall, the peridhed part with-
in may be confiderable.

Eggs.

Tojudge properly of an egg, put the grea-
rer end to your tongue, and if it feel warm,
it is new ; but if cold it is ftale ; and accord-

ing to the degree of heat, you may judge of
Its
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its {talentefs or newnefs.  Another method is,
to hold. it jup before the fun er a candlﬁ,
and if the }fﬂlk appe.;u' round, and' thé  white
clear and fair, it 1s a mark  of ooodnefs;
but if the yaﬂ be broken, and the white
cloudy or muddy, the egg is a bad ene.
The beft method of preferving eggs, is to
keep them i meal or bram; though. fome
!,ace them in wood-athes, with their fmall
ends downwards. Vlhen neceﬂ]t}r Dbhgea
vou to-keep them far any lcangth of time, the
beft way will be to bury them in falt, which
will prefenve them in almoft : 'my climate ; hut
the {fooner an €8s is ufed, the bctter lt w:tIL
be..

.S BILLS;
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BILLS or FARL.

Dinners of Five Difpes.

Broth or Soup.
Bread Pudding
with Fruit.

Roaft of Beef.

Potatoes. Pickles,

Drefled Fifh with

: Ovlter Sauce.
Five fmall Tarts. p - Pudding.

Roaft Mutton.

Five Cheefe-cakes. ..

Mock Turtle.
S}reef(]_s gf Cellery. Bacs; E-:fn '
any KinG. Roafted Fowls. » -
. Brown Soup.
A Puc::!mdg A Li:rl')ii‘n‘:r]:71 A Minced Ple.
of any kind. Roafted Hare.

i

A Stewed Breait
of Beef with Car-
rot and Tuernip. -
Rice Pudding. Soup. Stewed Apples,
Roafted Ducks,



of Veal.
Spinage. Orange Pudding. ~ _  Sallads
Roalted Lamb.
Green Peafe Soup.
Filh., Giblet Pie. Scolloped OyRers.
Roafted Veal.
Dinners of Seven Difhes.
Tharts. . Soup. Cheefe-cakes.
Plumb-pudding. -
Potatoes. Roaft Beef. Pickles.
Salt Fifh. Drefled Lamb’s Head, Potatoes.
Kidney Eaked Pudding. Stewed Cu-
Beans. Roaft Loin of Mutton.. cumbers.
' Drefled Cod’s Head
Potatoes. with Oyfter Sauce. Pudding.
- Beef Stake-pie.

Cauliffower. Roaft Fowls. Bacon ham.
Egg Sauce. Frefh Fifh. Potatoes.
Soup.

Cold Tongue. Roafted Pig. Spinage.
Dinners of Eight Difhes.

. Soup removed, | /
Crimped with a drefled ~ Seolloped
Haddocks. Calf’s Head. Oylters,
Difh of Apple Pie, Bread
Macaroni. . Roafted Goofe, Pudding.

~-PB L LS OF - FARE. 247

A Ragood Breszft
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“Soup removed, .
Stewed Round of A Curi-
Boiled Rice Deef with Carrot ed Fowl.
e ,-and Turnip: -
. Dith of Tars with ;
Macaroni Pie. Crocant covere, Apple Loaf.
o Roaft of Veal. o -

Binnsr of Nine Difbes..

Apple-pie. Hare Soup. Deef Stake-pie.
: Dith of Jelly..
Veal Olives. Trifle, Potted Pidgeons.
ndde Blamange. :
Roafted ‘1'urkey.

Dinner of Eleven Difbes.

Tranfparent Soup,
A rogoo of Pal-  removed with a
lgts and kernels. ragoo of Pidgeons,
Preferved Cucum-
bers with a Cro-
cant cover.

Veal Olives.

Cod’s Sounds. Hen’s Neft. Salmond.
A Preferved Oranges

Marrow with a Cro- o Preferved Ap-
-Palty. cant. ple Tarts.

A Saddle of Mutton.
Dinner of Thirteen Difbes.

Soup removed, with a
Curried boiled Gigot of Mut- Boiled
rabbits. ton and Caper Sauce. rice.

Fowls Marinated, Pidgeonsin Jelly. Bacon-ham.

Two Servers

of Prefervse.
11, : Trifle,
it Jellies or Syllabubs. e
Cheefercakes. Lobfter in Jelly. Tarts.

Roafted Turkey
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Dinner of Fiftcen Difhes.

Hare Soup removed

Fricaflee of with a‘Boiled Tuarkey Veal
Chickens, aitd Ovfter ‘Satrdel | Olives.
Crimped Had- o Iith of Scolloped
docks. Small Tarts. Oy ters.
Marrow Pafty. Difl of Jelly. . Orange Padding.

Sweetbreads - Almond Potted
ragood., Cheelecakes Pidgeons.
Menck Roaft of Ragood
Turde. Venifon. Rabbit.

Dinner of Seventeen Difbes.

Soup remaoved,

Fowls ma- with a drefs’d Pidgeons
rinated, Cod’s Head. . dilzuis’d,
Cauliflower Macaroni Pye. Piece of ba-
boiled. Apples in Syrup. con ham.
A Trifle Tloating Ifland, Blimibae

3 or Ilen’s Neft, i

Potatoe Fiitters, Preferved Pears,  Spinage Toafls,
Veal Flor- Apple Loaf. Pork.
entine. ARGt of ady Kind} Cutlets.

See Dinner. of Nineteen Difbes in the Table, ex-
cifive of removes.

icjs oy
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SUPPER

CALI"S head in clear jel-
ly, hot or cold, in thapes.
Scot’s collops dreffed with

forced meat balls, and @

white {auce.
Veal olives.

Breall ¢f veal ragood ﬂr- '

colowr’d, and cut in li-
ces.
Fowls, lobfter, and other
Jfilhes 1n jelly,
Haricot of mutton, with
¢arrot and turnip.
Pidgeons realted, potted,
- broiled, or fricafe’d.
Roalted ducklings.
Cold tongue and fpinage.
Drefled lamb’s head.
Haddocks, boiled, crimp-
~ed, or broiled.
Saunfages fried with eggs.
Rodikins - parboil’d © and
broil’d.
Lamb’s romps hroiled.
Tuarkey poult, or any kind
of wild fowl, hot or
cold. '
Cuftards, fritters, cheele-
cakes, Or tarts.
Blamange jellizs.
tyllabubs, creams.
Cold veal, fowl, or pidgeen
ples.
Hung beef, brawn, ham,
or Dutch beef.
Beef, veal, mutton, pig,
pork or eel collar’d,
Venifon, beef, hare, pid-
geons, ecls, limpreys,
trouts, &, potted.

DISHES.

Stew’d mutton, beef, pig,
hare, pidoson, ducks,
car wild fowl. AN

Calt’s sheart [uff>d.

Hafhedbeet, murton, veal,
lamb, witly pickles,f!

Minced meats of ary knd.

Sweet-treads and kidneys.

Ragood veal fueetbreads.

Tripe fry’d, beir’d-or {ri-
cafie’d. 19

Eggs and bacen.

Sallads of all forts

Beef teaks and oyfters; or

wilth gravy and hotfe
raadifli, or with ancho-
vy or walnut pickie.

Scotch collops.

Vea] cutlzts.

Mutton chops with pickles,
or caper fance! .

Rabhits roafled or frica-
feed.

Datar’d turmpses

Poratoes.

Artichokes.

Anchovies with oil, capers,.
cucumbers, or other
pickles.

Pickled or red herrings,
oriters, falmon, ftar-
gaon, or lobflers.

Mackarel boil’d, fous’d or
broil’d.

Cod and oyfler fauce,

Loblters, crabs, prawns,
oylter, or other flhin
{eaion.

Lobfter fricafze.




GENERAL UbSL"RVATIONS m' “_ﬁp..
' ving up Difbes " "

1. Be fure to fend them always to_rable hot;
-and in good feafon. 41 vy

Il. See; that thf: bottom and edges of your
tureen and plates are clean, and that fuch
difhes as require garnithing be hancﬁbmt,-
ly done. - -

[1I. Donot fend two difhes of the fame Kind
- of meats to table at one time, but diverfify
them by having them roafted, boiled, ba-

ked, &c. and obferve always to fend up
“the moft fubftantial firft.

IV. It is cultomary to ferve boiled meats-ﬁrﬁ,
baked next, and roafted laft.

THINGS



TIHNG.B IN S§EASON in every month. of

rl‘f}ﬁ. 2 f."’:?.”'. ‘

Beef, mutton, and veal, are in feafon all the yvear;
Houfe lamb, in _]'anuary, February, Ma.ch, No-
vember, and December ; Grafs-lamb, in April,
\May, June, July, ﬁuguﬂ September, and O&ober ;
Pork, in Januvary, I'ebruary, March, September,
Oé&aober, November, and Dzcember ; Buck-venifon,
1a Jure, July, Auvuguft, and September ; — and doe-
veniton, 1 Odtober, and December.

POULTRY

Fanuary. Hen turkeys, capons, pullets with eggs,
fowls, chickens, hares, all forts of wild fowl, tame rab-
bits and tame pidgeons.

February. Turkeys and pullets with eggs, ca-
pons, fowls, fmull chickens, hares, all forts of wiid

fowl, (which in this menth begin to decline ), tame and
wild pidgeons, tume rabbits, green geele, young cuck-
lings, and LurLﬂy poults.

March. ‘1T'his mon:h the fame as the preceding
month ; and in this month wild fowl goes qunte out.,

April, Puilets, {pring fowls, chickens, pidgeans,
young wild rabbits, leverets, young geele, ducklings,

and turkey poults. .
" May. The (ams,

Fune, The {ame.

Fuly. The famé; with young partridges, pheafants,
and wild ducks, called flappers o1 moulzers.

Augafls The {fume.

Se ;rfc A I—-.rr, Oftodery, Neovemler, and Decerzber. In
thefe months all forts of fowl, both wild and tame,
are in feafon; and in the 11.1‘::{:. lall, is the full feafon
for all manner of wild fowl.

F1SH.
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FISH.

SHanuary, February, March, April; Haddocks, cod,
foles, turbot, thornback; fkate; whitings, fmelts, carp,
tencl, perch, eels, lampreys, plaice, flounders, lob-
fters, crabs, cray-fith, prawns,//oyfters, fturgeon, fal-
mond, . : E

May, Fune; Fuly, Auguff. Turbot; mackarel; trout,
carp, tench; pike, fulmon, foles, herrings, fn'ieitéj ieeiss
mullets, Ioblters, cray-fith, prawnsi=> &+ = r
- 33@*}*5’1’1@.&&5{, O&obery” November," 'December. ! Salmbn’
troadt ) fraelts, carp, tench, deree, berbet, -hdlnljf:t;‘ brills,
eftdiieons; “Vpike;—pereh; lobfters, oyiters, miitfelsy
OB 3t ——= § 1adiasiqat b uRoa ol ennl o

December. Haddoeks;'-cod;=codlings;’ {oles;'cktlp,’
fimelts, gurneis, fturgeon, dorees, holobets, berber,
gudgeons, eels, oyliers, cockles, muoflels,

c?

FRUITS ‘AND KITCHEN STUFFS:

Fanuary, February, March, Aprils ﬁpb]:f'rs,'péat_i"s,
nifits, &IMonds; raifingg grapes; oranges.—Cabbage, fa-
voys, eoleworts; ‘(prouts, borecole; brocoli, purple:and
white, fpinage, cardoois, parfaips, carrots, turnips, cels
lery, -endive, onions; potitoes, beets, garlic, efchalot,
mufhrooms, burnet, patfley, thyme, favoury, rofema-
ry, fage, | {orrel, marigolds, lettuce, crefles, muRtard,
rape, raddilh, taragon, mint, chervil, Jerufulem arti-
chokes, ‘clary, tanly, cucumbers afparagus, purflane.

Ilay and “Fune. Strawberrics, cheries and currants
for tarts, goefleberrics, apricots, apples, pears.—~Cucum-
bers, peale, beans, kidney beans, alparagus, cabbages,
cauliflowers, artichokes, carrots, turnips, potatoes; ra-
dilliesy - onions, ‘lettuce, all fmall fallad, all pot herbs,
parflev, purflane. \ L

July, Auguft. Pears, apples, cherries, firawberries,
ralberrres, ‘peaches, nedarines, ‘plums, apricots, coofe-
beryics, nirelons'—Peufe, beans, kidnty beans, ¢ibbuge,
¢avbifioter,'cucunibers, muthroonis, ‘carrots, turnips,
pota:oes, raddifhes, finochia, fdorzonéra, falfafy, aréi-
choket, celery, endive, chervil, forrel, purflane, parfley,
all forts of fallad, all forts of pot herbs.

Y Seplember
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September, Olisker. Plums, peaches, pears, apples,
grapes, figs, walnuts, filberts, hazle nuts, medlars,
quinces, lazaroles, melons.—Peafe, beans, kidney beans,
cauliflower, cabbages, fprouts, carrots, turnips, parinips,
potatoes, artichokes, cucumbers, mufhrooms, efchalots,
anions, leeks, garlic, fcurznnera, falfafy, cardoons, en-
dive, celery, parfley, lettuce, and all forts of fallad, all
forts of herbs, raddifhes,

November, December. Pears, apples, bullace, chef-
nuts, hazle nuts, walnuts, medlars, fervices, grapes.—
Cabbages, favoys, borecole, {prouts, colewort, canliflow-
er, {pinage, Jerufalem artichokes, carrots, turnips, parl-
nips, potatoes, falfafy, fkirrets, fcnr?nnera, onions, leeks,
efchalot, rocombole, beet, chard beet, cardoons, par-
{ley, celery, crefles, endive, chervil, lettuce and fmal
‘falad, all im‘ts of herbs.

B+ 1T N 1 &















