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PREFACE.

THE very favourable reception the
Public have been pleafed to give The
 Univerfal Cook and City and Country Houfe-
keeper, has induced the Editors to abridge
that Work, in order to bring it into a nar-
rower compafs, and by printing it in a
fimaller type, toaccommodate it to the pur-
chafe of thofe, who may not choofe to be
at the expence of the original and elegant
oftavo edition. ,
It would be needlefs to enlarge on the
utility of a book of this nature, the advan-
‘tages of which are known and experienced
by every praélitioner in the culinary line.
Complete as the feience of Cookery may
be confidered at prefent, it will ever be
fubject to the variations of tafte and fa-
fhion ; and from this fource proceeds the
A2 great
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v PREFACE,

great varicty of books on this fubjedt,
which are daily claiming the patronage of
the Public.

After many years practice in the moft
capital taverns this great metropolis pro-
duces, the Editors have had frequent occa-
fions to deviate from the printed directions
found in books of this kind, fometimes by
altering, but more frequently h:;r ‘reducing
the number of ingredients, and thereby
rendering them more fimple and lefs ex-
penfive, though equally falutary to the
confiitution, and grateful to the palate.

It 'will from hence follow, that the Edi-
tors do not prefume to arregate to them-
felves the reputation of baving uthered into
the world a Work entirely new, which
indeed could not be expeéted ; but they
flatter themfelves, that the alterations
they have made in the different receipts,
the ncw ones added, and the methodical
manner in which the whole is arranged,
will, in fome degree, entitle them to the
patronage of the Public. The generous
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] PIECES OF DIFFERENT AWIMALS.

Pieces in a Bullack,

HE Head includes the tongue and palate.
The Ewmrails conlilt of the fweetbread,
kidnies, fkirts, and tripe; as alfo the double, the
roll, and the reed-tripe, :
The Fore Zuarter confills of the haunch,
and includes the cled, marrow-bone, thin, and
the {ticking-piece, that is the neck end. The
leg of mutton piece, which has part of the blade
bone. The chuck, the brifket, fore ribs, and
middle rih, which iz called the chuck-rib.
The Hind Buarter conhifts of the firloin and
rump, the thin and thick flank, the veiny piece,
the ifch bone, or.chuck bone, buttock, and leg.

Pieces in a Celf.

The Head and Imwards are the pluck, which
contains the heart, liver, lights, nut and melr,
and what they call.the {kirts, (which eat finely
broiled} the throat fweetbread, and the wind-

ipe' {iwectbread, which s the finelt,

The Fore Duarter is the fhoulder, neck, and
breaft.

The Hind Suarter is the leg, the knuckle,
hllet, and loin. -

Pieses in a Sheep.

The Head and Pluck, which includes the li-
ver, lights, heart, fweetbread, and melt.

The Fore Duarter is the neck, brealt, and
fhoulder. :

The Hind Buarter includes the leg and loin.
The two loins together are called a faddle or

chine of mutton. _
Picces
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| I : ROASTING.
I ‘THE fire muft be prepared according to the
i weight and fize of what is to be roafted.
- If it be any thing fmall or thin, a brifk fire will
| | be neceffary, in order that it may be done
28 quick ; butif it he a large joint, it will require

. a ftrong fire that has lain fome time to cake, It
' is a very good cuftom to put a little falt and wa-
ter in the dripping-pan, with which you may at
firlt bafte your meat. As foon as the fire has

4 dried it, you may throw a little flour over it, .
and then bafte it with butter. This will give
an agreeable colour to your meat. Take care
| to.keep the meat at a proper diftance from the
fire ; becaufe, if it once gas fcorched, it will
. .make the outfide hard, and will prevent the fire
\ . from having a proper effect on the meat, fo that
i 4t will appear to be thoroughly cocked, while
! it may be nearly raw within fide. A clear fire,
and ofien balling the meat, are very effential
_f ! & points to be obferved by the cook. Any kinds
.'"I of wild-fow! require a brifk fire ; but care mult
1 be taken not to roafl them too much, as that
i fpoils them. Tame fowls require a longer
il time, as they are not fo {foon heated through as
the wild fort 5 and they muft be often bafted,
as that keeps up the froth, makes them more
plump, and gives an addition to their colour.
| Geele and pigs require a good fire, and fhould
R turn quick. In erder to prevent hares and rab-
bits from appearing bloedy at the neck when
they be cut up, when they are haif roafted, cut
i the neck fkin, and the blood will then run out.
El}' Thele requie timme and care. E'-'f:!':-' ﬂ‘..-iﬂ_f will

e
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ROASTING.

5
require more roafting in frofty than in mild
weather. It is an improper method, though
practifed by fome cooks, to falt the meat before
it be put to the fire, for that draws ont the

¥. Take care that the {pit be clean, for a
ﬁmnrk is very difagreeable. When your
meat is done, flour and bafte it juft before you
take it up, when it will have a nice froth, and.
make a better appearance..

; To roaft Ox Palates,
Firft boil your palates tender, then blanel
them, cut thém into pieces about two inches in:
gth, and lard ane half with bacon: Have
ready two or three pigeons, and two or three
chicken-peepers, which muft be drawn, truffed,.
~and filled with force-meat. Having larded one

Halfof them, put them on a bird- pit thus: a

Bird, a palate, a fage leaf, and a piece of hacon, %

‘and fo on till you have fpitted the whele, Par.
bail and blanch fome lambs and cocks {tones,
land them with little bits of bacon, large oyfters
parboiled, and each larded with a picce of ba-

- con, Put thefe on a {kewer, with a little bit of -

bacon and a i'?e leaf between thenr. Tie them
on the fpit and roaft them. Peat up the yolks
of three epps, fome nutmeg, a little fale, and
crumbs of bread. Bufte them with thefe all the
time they are roafting, and have ready two
fweetbreads, each cut in: two, fome artichoke
bottoms quartered and fried, and then ryb. the
difh with {halots.  Pile the birds ene upon an-
other in the middle, and lay the ather things
round them all feparate by themfclves. Have
Four fauce ready, whitlémuﬁ' be made of a pin;
& i . 3 (a]
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6 ROASTING,

of good gravy, a quarter of a pint of red wine,
an anchovy, the oylter liquor, and a piece of
butter rolled in flour. Boil all thefe together,
snd pour them into the dith, with a little juice
of lemon ; and the lemon itfelf you may make
ufe of as a garnifh.

To roaff a Bulleck’s Heart,

As we have already given general direCtions
for roafting joints of beef, we prefume there is
no cccafion for repeating it here: we fhall con-
fine ourfelves to the manner of dreffing the
fmaller parts of theox, To roalt a bullock’s
heart, mix crumbs of bread with fome chopped
fuet, or a piece of butter; add fome chopped
patflev, {weet marjoram, grated lemon peel,
pepper, falt, and nutmeg, and the yolk of an
egg. Stuff the heart with this, and either roak
or bake it. You may, if {uu pleafe, lard it
with bacon.  Put a little red wine into the gra-
vy, and ferve it up, with melted butter and cur-
rant jelly in boats.

A Fillet of Veal with Collops.

Cut what collops you want; then take a
fmall filler of veal, and fll the udder full with
force-meat, Roll it round, tie it with pack-
‘thread acrofs, and roaft it. Lay your collops
in the difh, and your udder in the middle. Gar-
nifh your difhes with lemon,

To roaft a Calf's Head.

Firlt wafh the head perfcétly clean, then take
out the bones, and dry the head well with a

cloth, Make a feafoning of pepper, falt, beaten
Mace,
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ROASTING. '.]'

mace, nutmeg, cloves, fome fat bacon cut very
fmall, and fome grated bread. Strew this over
it, roll it up, fkewer it with a (mall fkewer,
and tie it with tape. Roaft it, and bafie it with
butter. Make a rich veal gravy, thickened with
butrer and tolled in Aour: me like mufh~
rooms and the fat part of oyfters ; but you may.
cither ufe or omit thefe, as you pleafe.

A Calf’s Heart roafied.

Fill the heart with the following forcemeat:-

Take the crumb of half a penny loaf, a quarter
of a,pound of heef fuet chopped fmall, a little

- pariley, fweet marjoran, and lemon peel mixed:
- up with a little pepper, falt, nutmeg, and the

yolk of an egg. Hawing filled the heart with

 this forcemgat, lay a veal caul on the ftuffing, .

or a ftheet of writing paper, to keep it inits

. Puotintoa Igun:h oven, and keep turn-
mﬁlig till it be thoroughly roafted, When you
dith it up, lay flices of lemon round it, and-
pour good melted butter over it,

T2 roaft @ Haunch of Mutton Venifon-Fafbion,

Cut ahind quarter of mutton venifon-fathion,
and let it fteep in the fheep’s blood five or fix
hours. Then let it hang, in cold dry weather,
for three weeks, or as long as it will keep fweet.
Rub it with a clath, then rub it aver with frefh
butter, and ftrew fome fait and a little Alour
overit. Butter a fheet of paper, and lay over
it, and another over that, or fome palte, and tie
it round. 1f it be a large joint, it will take two
hours and a half roalting, Before you take it
up, take off the paper,or palte, and bafie it well

B4 witl




B RBAITING.

with butter, and flourit. Let the jack go round
quick, that it may have a good froth, Make dfe
of gravy and currant jelly for your favce.

Neck of Mutton dreffed like Venifon. -

= Cut a large neck before the fhoulder is taken
eff, rathcr broader than ufual, and the flap of
the (houlder with it, to make it look handfome.
Stick the neck all overin little-holes with a
fharp pen-knife, and pour a little red wine upon
it. Let it lie in the wine four or five days, a
rub it three or four times a day., Then take |
eut, and hang it for three days in'the open ai
ouat of the {un, and'dry it often with a cloth,
keep it from mufting. When you roaft it, balk
it with the wine it was fteeped in, if any
left; if not, ufe frefh wine. Put white paps
three or four folds to keep in the fat, and roaft”
it thoroughly. Then take off the ikin, froth
it nicely, and fend it up to table.

Leg of Mutton reafled with Ovflers.  »

Make a forcemeat of heef fuet chopped fmall,
the yolks of eggs boiled hard, with three ancho-
vies, a fmall bit of onien, thyme, favory, and
about a dozen or fourteen oyiters, all cur fine;
fome pepper, falt, grated nutmeg, and crumbs
of bread, mixed up  with raw eggs. Stulf the
mutton in the thickelt part under the flap, and
at the kockle.  You may make your fauce of
fome ovfer liquor, an anchovy, a litdle red
wine, and fome more cyfters ftewed, and laid

vider the mutton,
*
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bone, which fplit in two. When you liave cut
the pig down the back, which muft be done be-
fore you draw the fpit out, lay your pig back to
back on the difh, the jaw on each fide, the ears
en each thoulder, and pour in your fauce, gar-
nith with a crult of brown bread grated, and
fend it up to table.

Hind Quarter of a Pig dreffed Lamb Fafbion,

Take the hind quarter of a large roafting pig,
at the time of the year when houfe-lamb is very
dear. Take off the fkin and roaft it, and it will
cat like lamb. Half an hoyr will roaft it. Yon
may {erveup with it either a fallad or mint fauce,

To barbacue a Leg of Pork.

Roaft a leg of pork before a pood fire, put
into the dripping-pan two bottles of red wine,
and bafte your pork with it all the time it is-
roafting. When it is enough, take vp what is !
left in the pan, put to it two anchovies, the :
yolks of three eggs boiled hard and finely pound-
ed, with a quarter of a pound of butter and half
a lemon, abunch of {weet herbs, a tea-fpoonful
of lemon-pickle, and a fpoonful of catchup.

Bail thefe a few minutes, then take up your
pork, and cut the fkin down from the bottom ¢
of the flank in rows an inch broad, raife every
other row, and roll it tothe fhank. Strain your
fauce, and pour it in beoiling hot. Garnifth with
oyfter patties and green parfley, and fend it up

to table.

To roaft a Fowl toirh Chefuuts.

- Roaft fome chefnuts very carefully, fo that

they may not be burnt, and then take off the
{kins,

TN
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12 ROASTING, 4
made as above directed, fill up the places where Sk
e bones came our, and fill the body, fo that it ok

may look juftasit did-before it wasboned, Then e g O
few up the back, and roaft it.  Be fure to leave i e
the pinions on. Put good gravy into the dith, and } Lo bty ¥
garnith with lemon. Youmay ufe oyfter fauce, i g 08 O
eelery fauce, ar any other fauce you pleafe. ! I'f?.'l.f;.;;L

| To roafta Rabbit Hare Fafbion, | i

- Lard your rabbit with bacon, and then roaft & i
it as you do a hare. Make a gravy fauce ; but, T}ﬂ -

if you do not lard it, make the following white
fauce. Take alittle veal broth, boil it up with
a litele flour and butter to thicken it, and add a
gill'of cream. Keep it flirring one way till it
13 {mooth, and then put into a boat.

To roaff a Hare. 4
Having cafed your hare, and propetly truffed

it for dreffing, make a ftuffing of a large flice of ] 3 qarizr ok a pesk
bread crumbled very fine ; put to it a quarter of ' 1 1 o
a pound of beef marrow, or fuet, the like quan- | b s, gy
tity of butter, the liver boiled and fhred fine, a 1. A et il
{prig or two of winter favory, a bit of-lemon- j T
peel, an anchovy, a little chyan pepper, andhalf | Sy
a nutmeg grated, Mix thefe well together with ! Tl
a glafs of red wine and two eggs, put into the ! by
belly of the hare, and few it up. Whken you Lanta: W
have fpitted, and put it down to roaft,»put into ; bty
vour dripping-pan a quart of gpilk,’ and keep i ::i':_:l*[-'..'_'fi‘,
balting your bare with it till is Jittle lefr. Pl
When it is nearly done, dredge it with flour, ‘ i, ]

and bafte it with butter till it is properly froth- |
ed.  1f it is but a fmall hare, ‘it will take about

an hour and half; and, if a large one, two
; ' hours,
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To dref: Plivers, ;

Raaft green plovers ke 3 woodeock, with-
out drawing, and let the trail run upon a toaft.
Have gﬁt:d gravy for {ance, (_}r._-j- i.[m-cm mult
be fiewed,  Make a forcemeat for them' with
the yolke of two hard eggs bruifed, fome mar-
row cut fine, artichoke bottoms eut fmall, and
fwect berbs, feafoned with pepper, falt, and nut-
meg.  Stuff the birds, then put them into a
faucepan with good gravy fufficient to cover
them; then put in a glafs of white wine, and a
blade of mace, Cover them clofe, and let them
ftew very gently ull they are tender. Then
take up the plovers, lay them in a difh, kecp
them hot, and put in a piece of butter rolled in
flour to thicken the fauce. Let it boil till it is
fmooth, fqueeze into it a lintle Jemon, fKim it
clean, and pour it over the birds,

Buails and Ortolans.

Thefe birds may be {pitted fideways, and
yoalted with a vine ‘{e.-nf between them. Balte
them with butter, and when they are ready,
ferve them up with fried crumbs ofyhmnd round
the difh.

Ta roaff Venifen.

As foon as you have fpitted your venifon, lay
over it a large theet of paper, and then a thin
common paite, with another paper over that.
Tie it faft, that the pafte may not drop off;
and, if the haunch be a large one, it will take
four heurs roafting. As foon as it is done
enough, take off both paper and palte, dredge it

well with flour, and bafte it with butter. As
foon
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warm to the heart before the outfide pets hard.
Ta boil a leg of lamb of four pounds weight,
g:l:t muft allow an hour and half. Mutton oz

f, which you muft always be careful to
dredge well with flour before you put them
into the pot, do not require fo much boiling as
lamb, pork, and veal, which, if they are not
- well boiled, will be unwholefome ; but it is not
fo much thought of, if mutton and beef be not
quite fo well done. . A leg of pork will take an
hour’s boiling mere than a.joint of veal of the
fame fize ; but never forget tofcom the pot,
let the meat be what fort it may. ;

Yo boil a Rump of Beef.

Boil a rump of beef half an hour, and then
take it up. Lay it into a large pewter dith or
ftew-pan, and cut three or four gafhes all along
the fide of it. Rub the gathes with pepper and
falt, and pour into the difh a pint of red wine,
as much hot water, two or three oniong cut
fmall, the hearts of eight or ten lettuces cut
{mall, and a large. piece of butter rolled in a
little flour. Lay the flefhy part of the meat
downwards, and cover it clofe. Let it ftew for
two hours and a half over a charcoal fire, or a
very flow coal fire. 'When you do it in a pew-
ter dith, it is beft done over a chaffing-difh.of
hot coals, with a bit or two of charcoal to keep
it alive. You muft take care that the bone be
chopped fo clofe, that the meat may lie perfectly
flat in the dith.. When the beef is enough, take
it up, lay it in the difh, and pour the fauce over
it. This isadith cooked in the French manner.

Buillie
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18 BOILING,

Calf's Head Bailed.

Having waflied the head very clean; parboil’
one half of it. Beat up the yolk of an egp, and
rub it over rhe head with a feather. Then ftrew
over it a feafoning of pepper, falt, thyme, par-
fley chopped fmall, fhred lemon peel, grated
bread, and a little nutmeg.  Stick bits of but-
ter over it, and fend it to the oven:.  Boil the.
other half white in a cloth, and put them both
into a dith.  Boil the brains in a piece of cloth,
witha little parfley and a leafor two of fage.
‘When they are boiled, chop them {mall, and
warm them up in a faucepan, with a piece of
butter, and a little pepper and falt. ﬂay the
tongue, boiled and peeled, in the middle of a
fmall difh, and the brains round it, Have in
another difh bacon or pickled pork, an in ans
other greens and carrots.

Feal Balatés.

Boil two palates about half an hour; then
take off the ikins, and cut them into pieces, as
you do ox palates. Putthem into a ftewpan
with a glafs of white wine, alittle minced green
anion, parfley, pepper, and falt. Tofs it often
till the wine is gone, pour in a ladle of your
cullis mixed with gravy, and ftew them foftly
till very tender. Putina fmall glafs more of
wine, add the juice of a lemon or orange, and
fend it up.

Shoulder of Mutton boiled, and Onion Sauce.

Pat in your fhoulder when the water is cold,

and when it has boiled enough, cover it wjth
OO
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rabbed, a little lemon peel finely chopped, and
avery little pepper and falt.  Strew thefe over
the head, and bafte it with a little butter, Then
throw a little flour over it, and julk as it is done
hafte it and dredge it.  Take half the liver, the
lights, the heart, and tongue, and chop them
very (mall, with fix or eight fpoonfuls of gravy
or water. Firft fhake fome flour aver the mear,
and ftir it together ;. then put into the gravy or
water, a large piece of butter rolled in flour, a
little pepper: and falt, and the gravy that runs
from the head into the difth. Simmer them all
ml;ethtr a few minutes, and add half a fpoonful
of vinegar. Pour it into your difh, and lay the
head in the middle of the mincemeat. ave
ready. the other half of the liver cut thin, with
fome flices of broiled bacon, and lay them round
the head. Garnith with lemon.

T boil pickled Pork,

Your pickled pork muft be put in when the
water boils, and if it be a middling piece, an
hour will boil ir; if it be a ‘very large picce, it
will require an hour and a half, or two hours.
1f you boil pickled pork twe long, it will go te
a jelly; but you way eafily know when it is
done by teving it with a fork. Pork in general
fhould he well boiled; a leg of fix pounds will
take twa hours; the hand muft be boiled ull
very tender. Peafe-pudding, favoys, or any
forts of greens, may be ferved ap with it

To boil Pig's Pettitoes.,

Boil the heart, liver, and lights of one ot
more pigs ten minutes, and then fhred them
pretty
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L BOILING.

over it, garnifh with lemon, and dend it up to
table,

Boiled Pigeons and Bacon.

Wafh and clean fix young pigeons, turn
their legs under their wings, and boil them
twenty minutes in milk and water by them-
felves. In the mean time boil afquare piece of
bacon, and take oft the fkin and brown it. La
the bacon in the middle of the dith, and the pi-
i;mns round it with lumps of flewed fpinach.

’our plain melted butter over them, put parfley
and butter in a boat, and fend them to table.

T beil P;gﬂﬂﬁi seirh Rice.

Having ftuffed fix pigeons with parfley, pep-
per, and fale, rolled in a very little piece of but-
ter, put them into a quart of. mutton broth,
with a little beaten mace, a bundle of fwect
herbs, and an onion,  Caver them clofe, and
let them boil full a quarter of an hour. Then
take out the onion and fweet herbs, and take a
good piece of butter rolled in flour; put it in,
and give it a fhake. Seafon it with falt, if it
wants it , and, in the mean time, boil half a
pound of rice tender in milk.  When it begins
to be thick, taking great care that it does not
burn, take the yn?ks of two ot three eggs, beat
up with two or three fpoonfuls of cream, and a
little nutmeg. Stir it together ull it is quite
thick, and then take up the pigeons, and lay
them in a difh. ‘Pour the gravy to the rice, ftir
it all together, and pour it over the pigeons.
Garnifh with hard eggs cut into quarters, and
ferve it up.

Te
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clean cloth ; then put into a pan with fome but-
.ter, and fry it till it is crifp, and of a fine licht
brown. When your birds are ready, take ahgut
half a pint of the liquor they were boiled in,
and add to the guts two fpoonfuls of red wine,
and a-picceof butter, about the fize of a walnut,
rolled in flour, Set them on the fire, and fhake
your faucepan frequently till thebutter is melt-
ed, but do not ftir it with a fpoon. Then put
in the fried crumbs, give the favcepan another
ghake, take up your birds, lay them in the diih,
and pour your fauce over them. Garnifth with
{liced lemon, and {end them up to table,

T TR

MADE DISHES.

S neither eggs nor cream will contribute
much to thicken your white fauce, be

~ careful, hefore you put your eggs or cream into
it, to have all your ingredients well boiled, and
the whole of a proper thicknefs. Do not flir
them ‘with a fpoon, nor fet-your pan on the fire,
after you have put in your cggs and cream,
for fear they fhould gather at the bottom and
be lumpy. To prevent this, hold your pan at
s proper height from the fire, and keep fhaking
it round one way, which will keep it from curd-
ling; but be fure that you do not {fuffer it to boil.
Remember to take out what you are drefling
with a fith flice, and ftrain your fauce upon it
which will prevent any fmall bits of meat mix-
ing with your fauce, and you will thereby have
it clear and fine, Be particularly cautious, n

browning difhes, that no fat floats on the I.npﬂuf
18
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-Il’ _ them of a nice brown. Take them from the |
i 4 fat, and put them into a {lew-pan with a pint et

|. i of good drawn gravy, a fpoonful of red wine, jint

} i} two of catchup, a few pickled mufhrooms, and

| I}F; let them ftew for a quarter of an hour. Take

up the fteaks, cut them in two, lay the cut fide
uppermoft, and garnith with lemon.

i A Rump of Beef rolled,
I'I.! Cut the meat from the bone as whole as pof-
' P‘1. fible, fplit the infide from top to bottom, T
. and fpread it open. Take the fleth of two fowls |
e and fome beef {uet, of each an equal quantity,
e and as much cold boiled ham, a little pepper, an ’

| anchovy, a nutmeg grated, fome thyme, a gmd
deal of parfley, and a few mufhrooms. i hop

[ zll thefe together, and beat them in a mortar,
with half a pint bafon full of crumbs of bread.
Mix all thefe rogether with four yolks of eggs.
Put it into the meat, cover it up, and roll it
round. Stick in itone fkewer, and tie it falk 1o-
gether with packthread.  Put a layer of bacon
and a layer of beef, cut in thin flices, intoa pot,
or large {aucepan, that will juft hold it; putin I
a piece of carrot, fome whole pepper, mace, i
{weet herbs, and a large onion,. Lay the rolled
beef on ity and put in jult water enough to co-
ver the top of the beef. Cover it clofe, and let
it ftew very foftly, on a flow fire, for eight or
ten hours, but not teo faft : as foon as you find
the meat is tender, which you may know by
running a fkewer into it take it up,lnl\d keep
it hot.  Boil the gravy till you think it be
ftrong enough, then ftrain it off, and take fome

chopped mufbrcoms, fome truffles and morels
cut
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sut [mall, two fpoonfuls of red or white wine,

-and a piece of butter rolled in flour. You may
alfo put in the yolks of two eggs ; buty as they
are apt to curdle, they had perhaps better be
omitted. Boil thefe together, Set the meat
before the fire, bafte it with butter, and throw
crombs of bread over it.  As foon as the {auce
is enough, lay the meat in the difh, and pour
the fauce over it.

To drefs Beef Collaps.

Take any tender piece of beef, fuch as the
rump, and cut collops rather larger than Scatch
collops. Halh them with a Eife, and flour
them. Melt a little hutter in a ftewpan, and

~ « put in your colleps. Having fried them quick

for about two minutes, put in a pint of gravy,
a little hutter rolled in flour, and feafon it with
pepper and falt,  Cut fome pickled cucumbers
mto thin flices, half a walnut, a few capers, and
a little onion fhred very fine. Stew them hve
minutes, then put them into a difh, and ferve
them up. If you chule it, you may putinto it
half a glafs of wine,

Beef Gobbets. F

Take any piece of beef, except the leg, cut
it into pieces, and put it into a ftewpan. Cover
them with water, and let them ftew an hour.
Then putin a little mace, cloves, and whole
pepper, tied loofely in a muflin rag, with fome
celery cut fmall. To thele add fome falt, tur-
nips and €arrots pared and cut in flices, a little
pariley, a bunch of fwveet herbs, a large cruft of
bread, and an cunce of barley or rice, Having

Cs covered
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28 MADE DISHES.

covered it clofe, let it few till it be tender.
Then take out the herbs, fpices, and bread, and
have ready a French roll toafted, and cut it into

quarters. Fut them into your difh, pour.in the e
meat and fauce, and ferve it up hot. frigd i ¥
Beef in Epigram, e
| caa | T
hatanfl, 4

Having rozfted a firloin of beef, take it off
the fpit, raile the ikin carefully off, and cut the
lean .parts of the beefout ; but obferve not to
cut near the ends or fides. Cot the meat into
pieces about as big a5 a crown-piece, put half a
pint of gravy into a tofs-pan, an onien chopped
fine, two' {poonfuls of catchup, fome pepper

and falt, fix fmall pickled cucembers cut in thin
flices, and the gravy that comes from the beef, a ok
with.adittle butter rolled in flour, pur the meat P
in, and tois it up for ive minutes. Then put

it on the firloin, put the fkin over, and ferve it
wup.  You may ufe horfe-radifh for garnifh.
Beef Efcarlot.
Tzke half a pound of coarfe fugar, twe
cunces of bay falt, one ounce of faltpetre, a

swund of commen falt, and, having mixed them Wengd Pore
~all well topether, rub them iuto a brifker of bl
F1ig

beef. Then lay it in an earthen pan, and mm
it every.day. You may let it lie afortnight in
the pickle. Then boil it, and {end it to table
cither with favoys, cabbages, greens, or peafe-
pudding. It eats much better cold, and [ent to
table cut into flices.

Portugal Buf.
Cut off the meat from the bone of a ramp of 'H'u'fr foad
‘beef, cut it acrofs, flour it, and fry the thin part o |

brown

—— m
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MADE DISHES. ¥

brow in‘hatter. Stuff the thick end with {uer,.
boiled chefnuts, an anchovy, an enion, anid 2
little pepper.  Stew; it in a pan of {trong broth,
and, when it is tender, lay both the fried and
(tewed meat together in your dith. Cut the
fried in two, and lay itan zach fide of the ftew-
ed. Strain the gravy it was ftzewed in, put to
it fome pickled gnl_ins chapped, and bailed
chefuts.  Thicken it with a picce of butter

* yolled in four, a fpoonful of browning, and

F’we it two or three boilsup. Seafon it with
a

It to your tafte, and pour it over the beef..

¥ou may ufe lemon for garnith.
- Beef Tremblant.

Take a ramp of beef, which is the heft of the
ox you can ufe for this purpole, and cut the

edge of the bone quite clofe to the meat, that

it may lic flatin_your dith. I it-be a large

rump, cat it'at the chumpend foas to make it

fquare. Hang it up three or four days at leaft,
without putting any falt to it. Prepare a pickle,
and leave it all night in foak. Fillet it two or
three times acrols, and put it into a pot, the fat
uppermaft. Purto ir a little more water than
will cover it, take care tofkim it well, and fea-

fon it as you would for a good broth, adding

about a pint of white wine. Let it immgr.as
Jong as it will hang together. There are many
fauces for this difh, as minced carrots, herbs,
&c: The carrots mult be cut an inch long,

boiled'in a little water, afterwards flewed in

broth proportionate to your meat. When they.
arc done tender, put in a glals of wine, a little
minced fhalot and parfley, and the juice of &

C3 lemon.

{
{
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lemon, Take your Leef out, and putitona
cloth, clean it from the fat and liquor, place it
hot and whele in your difh, and pour your
fauce hot over it.

Beef d la Mede.

Take fome of the veiny-piece, or [mall round
of beef, which is generally called the moufe
butteek, Cut it five or fix inches thick, and
flice fore pieces of fat bacon into long bits,
Take an equal quantity of beaten mace, pep-
per, and nutmeg, wltE double the quantity of
fale. Mix them together, dip the bacon nto
/) fome vinegar, (garlick vinegar, if agrecable)
and then into the fpice. Lard the beef with a
Jarding-pin, very thick and even. Put the meat
into a pot juflt large enough to hold it, with a
gill of vinegar, two large onions, a bunch
fweet herbs, half a pint of wine, and foine le-
mon peel, Cover it down very clofe, and put
a wet cloth round the edge of the pot, to pre-
ven the fteam evaporating. When itis half |

done, turn it, and cover it up again. Do it

over a ftave or very flow fire, It will require

five hours and a half to do” it properly. You
may add to it trufiles and morels.

Beef & la Reyal-

] ; Take a rump, fitloin, or brifket of beef, and
eut fome holes in it at a little dif&ancc from
each other.  Fill the holes, one with chopped

~

e e

e

‘Ig ovilers, another with fat bacon, and a third with
5 tﬂ:}ppﬂd parfley. Dip each of thefe, before you

.i fiuff your beef, into a feafoning made with falt,
A pepper, beaten mace, nutinicg, grated Icm::'aln
& Feehy
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peel, fweet marjoram, and thyme. Put a piece

of butter into a frying-pan, and, when it has

done hiffing, put in the heef, Make it of a
fine brown, then pat in fome broth made of the
bones, with a bay-leaf, a pint of red wine, two

_anchovies, and a quarter of a pint of fmall beer.

Cover it clofe, and let it flew till it be tender.
Then take out the beef, fkim off the fat, and
ftrain the gravy. Putin two ox palates fiewed
tender and cat into pieces, fome pickled ger-
kins, trofles, morels, and a little mufhroom,
powder. Let all thefe boil together. Thicken
the fauce with a bit of butter rolled in flour,
put in the beef to warm, pour the fauce overit,
and fend it up to table.

Beef d la Davbe.

_ Bone a rump of beef, or you may take part
of the leg of mutton piece, or a piece of the but-
tock. Put fome fat bacon as long as the beef
is thick, and about a quarter of an inch fquare,
‘T'ake eight cloves, four blades of mace, a little
allfpice, and half a nutmeg beat very fine.
Chop fine a good handful of parfley, fome fweet
herbs of all {orts, and put to them fome pepper
and falt. Roll the bacon in thele, and then
take a large lawding-pin, or a fmall bladed
knife, and force the bacon through the beef.
Then pat the meat into the ftewpan, and co-
ver it with biown gravy. Chop three blades of
garlick very fine, and put in fome frefh muih-
rooms or champignons, twe Lirge onions, and a
carrot. _Stew it gently for fix hours, then take
out the meat, flrain off the gravy, and fkim off
all the fat, Pur your meat and gravy :En'm
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32 MADE DISHES.

into the pan, puta gill of white wine into i,
and feafon. it with pepper and falt, if wanted.
Stew them gently for balf an hour, and add
fome artichoke bottoms, truffles. and. morels,
fome oyfters, and a fpoonful of vinegar. Put
the meat into a foup-difh, and the fauce over it.
You may, if you choole it, put in turnips and
varrots cut in round picces, fome fmall onions,
and thicken the fauce. Then put in the meat,
and ftew it gently for half an boer with a gill
of white wine.
Beef Olives '
Cut fteaks from the rampy or infide of the
furloin, half an inch thick, about fix inches
leng, and four or five broad ; beat them a little,
and rub over them the yolk of an egg,  Strew
on them crumbs of bread, chopped parfley, le-
mon-peel {hred fine, pepper and falt, ohoﬁpcd
fuet or marrow, and grated nutmeg. Roll
them up tight, fkewer them, and fry or brown
them in a Dutch oven. Stew them in beef
broth or gravy till tender, thicken the gravy
with a llltfe
up or lemon juice. If you wifh to make it
richer, you may add forcemeat balls, hard yolks
of eggs, and pickled mufhrooms. '

A Fricands of Becf,
- 'Take one or more picces of beef,of what fize
you pleafe, and lard them with coarfe pieces of
hacon fcafoned with fpices. Boil it in broth
with a iittle white wine, a bundle of parfley
ang fweet herbs, a clove of garlick, fhalots, four
cloves, whole pepper, and fome falt. When it

is tender, fkim the fauce well, and ftrain it, and.
' reduce

flour, and then add a little catch- E
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[y
' Yty reduce it to a glaze, with which you may glaze
Bia .“_h the larded ﬁdgg,lmd fend it up to table on what
;F Ty flewed herbs you pleale.
A Mu k A Porcupine of the flat Ribs of Beuf.
iy Having boned the flat ribs, beat the meat half
rf!zl].»“? _an hour with a pafte pin, and then rub it over
{8 s with the yolks of eggs. Strew over it bread
o erumbs, parfley, leeks, fweet marjoram, lemon-
i peel fhred fine, nutmeg, pepper and falt, Rolk
itup very clofe, and bind it hard. Lard i
acrofs with bacon, then a row of cold boiled
il of e tongue, a third row of pickled cucumbers, and
Wy ey a fourth row of lemon-peel. Do itall over in
fi 2k, rows till it be larded all round, when it will
5 ooy look like red, green, white, and yellow dice,
e, “Then put it in a decp pot, with a pintof water;
Y cerped lay over it a caul of veal to keep it from {corch-
we Rl ing, tie it down with ftrong paper, and fend it
o, o to the aven. When it comes out, fkim off the
e fat, and ftrain your gravy into a faucepan. Add {
i to it two (peonfuls of red. wine, the fame of ]
i &‘?'E browning, one of mufhroom catchup, half a le- f
i ”‘T:l mon, and thicken it withalamp of butter rolled
by o i & n flour. Difh up your meat, and pour the gravy
I, s et into the dith. You may garnith with forcemeat
balls and horfe-radifh, and then fend it to table.
A Rib of Beef glaffe, with Spinach.
f,di’?‘fﬁ. Take one of the prime ribs, trim it neatly,
grfo gt and lay itina marinade for an hour or two,
{ it o 0 Take a flewpan that will juft fit it, puta flice
it i or two of I;mwn atthe bottom, lay in your beef,
i &,‘mﬁ and cover it with the f;lmc Seafon it with anr
it fa! aniion or two, fome bits of carrot, a little fiveey
ﬁ-E-JfJ'r"' 'C 5 ili.fl.l.
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bafil, thyme, and parfley, a little pepper, filt,
and a blade or two of mace. Let it flew gently
till it be very tender, then take it out upon a
plate, ftrain your braze, and clean it well from
the fat. Pur it into a clean ftewpan, and boil
it with a ladle of gravy very faft, and you will
find it come toa fort of gluey confiltence. Then
put your beef iny keep it hot till dinner time,
and then fend it up to table with fpinach. You
may ferve it up with favoys or red cabbage,
ftripped fine and ftewed, after being blanched,
only adding a piece of bacon, with a few cloves
ftuck in the ftewing, but not tofend totable. A
hilet of the firloin is done nearly in the fame
manner, marinated and roafted, with bacon over
it, and the fame fort of {auces.

Breaft of Veal in Heodge Podge.

Cut the brifliet off a br=afll of veal into little
pieces, and every bone alunder. Then flour it,
and put half a pound of good butter into a ftew-
pan, As foon as it is hot, put in the veal, and
fry it all over of a fine brown. Have ready a
tea-kettle of boiling water, and pour it into the
ftew-pan,  Fill it up, ftir it round, and throw
in a pint of green peafe, a fine whole lettuce
elean waﬁmﬁ. two or three blades of mace, a
little whole pepper tied in a muflin rag, a fmall
bundle of fweet herbs, a fmall onion ftuck with
2 few cloves, and a little falt. Cover it clofe,
and let it fiew an hour, er’tillit is boiled to your
tafte, of you wilh to make foup of it; bur, it
you only intend to have a fauce to cat with the
veal, you muft flew it till it comes to the quan-

tity you want, and then feafon it with falt to
your
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jour palate. "Take cut the fpice, oniem, and
{!i::t‘tsl?crhs, and pour it into your difh, which
will be a very fine one.  If you have no peate,
pare three or four cucumbers, fcoop out the
pulp, and cut into little pieces. Take four or
five heads of celery; walh them clean, and cut
the white part fmall; but, for want of lettuces,

u may take the little hearts of favoys, or the
Hﬂc young fprouts that ﬂgmw on the old cab-
bage ftalks, about the fize of the top of your
thumb. If you with to makea very fine dith of
it, fill the infide of your lettuce with force-
meat, tie the top with a thread, and ftew it till
there is but juft enough for fauce. Set the let-
tuce in the middle, the vezl round it, and pour
the favee all over it. ‘This dith will ferve a
number of people, and it is the cheapeft and
belt way of dreffing a breaft of veal.

Feal Qlives a la Mode.

Take two pounds of veal, fome marrow, two
anchovies, the yolks of two hard egps, a few
mufhrooms, fome oyfters, a litdle thyme, mar-
joram, pariley, fpinach, lemon-peel, falt, pep-
per, nutmeg, and mace, finely beaten. Take
your veal caul, puta layer of bacon, and a layer

the ingredients: roll them in the veal caul,
and either roaft or bake it. An hour will do
either. ' When it is enough, cut it into flices,
lay it in your difh, and pour good gr vy over
it. Youn may ufe lemon for a gamigta

Neck of Feal and fharp Sance.

Make a marinade with butter and . a little

flour, fliced enions, roots, a little coriander (eed,
Co one




~ lemon juice, and ferve it up.
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one clove of garlick, three {pice cloves, thym

bafi ::?t 5 and falt. Wl:rm ity and pﬁt T::.

in a larded neck of veal. Letitlie in a mari-
dde about two hours, then wrap it in buttered
paper, roaft it, and ferve itup with a fharp fauce.

Neck of Peal d la Royal..

Cut off the fcrag end of a neck of veal, and
part of the chine bene, f{o that it may lie flat in
the dith. Chop very fine a little parfley and
thyme, a few fhalots and mufhrooms, and fea-
fon with pepper and falt. Cut middle-fized
lards of bhacon, and roll them in the herbs and
fealoning. Lard the lean part of the neck, put
it in a ftewpan with fome bacon, or the fhank
of a_ham, the chine bone and ferag ent_ in

igces, with a little beaten mace, 2 head of ce-
ery, onions, and three ot four carrots. Pour
in as much water as will cover it, fhut the pan
clofe, and ftew it flowly two or three hours,
till it be tender. Then ftrain half a pint of
the liquor through a fieve, fet it over a ftove,
let it boil, and keep ftirring it till it becomes
thick, and is of a good brown. Then take the
veal out of the ftewpan, wipe it clean, and put
the larded fide down upon the glaze. Setit
five or fix minutes over a gentle fire to take the
glaze, and then lay it in the difh with the glaz-
ed fide upwards. Put into the fame {tewpan as
much flour as will lie on a fixpence, Thir it well,
and add fome of the braze powder, if any be
Leet it boil till § a proper thicknefs,

sand pour it into ‘the dith.  Squeeze in a Jittle

) © Neck

St :Fn._._' B e
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oy : Fon
Aty Uit : Neck of Feal @ la Braife.
L”."?i:“lmld:é Lard the heft end of a neck of veal with ba-
P¥R b con rolled in parley chopped, pepper, falt, and
bt Ry ' nutmeg. Put it into a ftewpan, and cover it
geh with water. Pat in the {crag end, with a little
JLE- T lean bacon, or a bit of ham, an onion, two car-
gt e "I.n rots, fome fhalots, a head or two of celery, and
1l m"j a little Madeira. Let thefe fiew gently for
b k, two hours, or till tender. Strain the liquor;
4 mﬂ“hj mix a little butter with fome flour, and ftir it
1R leind I in a fiewpan till it be brown. Lay in the veal,
3 B by the upper fide to the bottom of the pan, and let
it Be e, pc it doa few minutds till it is coloured. Lay it
e, i ¢ sk - I in the difh, ftir in fome more liquor, beil it ups
¢ and g ot and fqueeze in orange or lemon juice.
Ilur:u:;ﬂ [2;:! Lieg of Veal marinated.
i, Bt e pan . Marinate a nice leg of white veal, and roait
o ot finet boerly i it with four {lices of bacon over it, cover it-with
<o b2 ek ; paper.  Fake four or fve heads of endive, cus
T a4 00 into bits about an inch in length ; blanch it a
e Py little, and ftew it in a little gravy mixed with a
ag ADRLE Jadieful of cullis.  Put in a minced fhalot and
i ’Ih.ﬂ-!lf . fome pardley, fqueeze in the juice of a lemon,
i it clty A1 anid fend it to table with the fauce under it
e g2 5':‘_."' ; Forthe fake of a change you may make ufe of
g;uziwﬂhf‘ ":‘_ eapers, olives, or.any other fort of pickles. .
‘f‘E;J}l;;ni Lex of Vealin Dilisiife
¥ o P . Takea leg of veal, and lard it with flips of
E_'F"?‘. oy X ~ bacon, and a little lemon-peel: cut very. thin,
,F“‘P“;;mkiﬂ“ Mske a fiuffing s for  filet of veal, only mix
i i = with 1t a pint u]rﬂ-m ﬂhﬁppeﬂ tnalls
Wm Put it into a veflel, cover it with water, and
¥ gk ' la




38 MADE DISHES,

let it few very gently till quite tender. Then

take it up, aud fkim off the fat. Squeeze into
it fome juiceof lemon, put to it fome muth-
room catchup, the erumb of a roll grated fine,
and halfa pint of oyfiers, with a pint of cream,
and a piece of butter rolled in flour.  Put the
fauce on the fire to thicken, and hiving put the
veal in the difh, pour the fauce over it. You
may make vle of oyflers dipped in butter and
fried, and thin flices of tosfied bacon, for a
gﬂ'ﬂiﬂh .
_ - Leg of Veal doubed.
' Lard and braze it with all forts of roots and
fpices, and reduce the fauce to a jelly. You
may ferve it up either hot or cold.
To drefs Veal @ la Bourgeoife.

Lard pretty thick flices of veal with bacon,
and feafon them with pepper, {alt, beaten mace,
cloves, nutmeg, and chopped parfley. Then
cover the bottom of the fiewpan with flices of
fat bacon, lay the veal vpon them, cover it,
and fet it over a verydlow fice for eight or ten
minutes, jult to be no more than hot.
brifk up our fire, and brown your veal on both

fides. r in a quart of good broth or gravy,

cover it clofe, and let it  gently nll it
enough. Take out the flices of bacon, fkim off
all the fat clean, and beat up the yolks of three
eggs with fome of the gravy. Mixall I

keep it flirring oneway tll it be imoath
:nduthm!ll Then take it up, lay the meat in
our difh, pour the fauce over it, garnifh with
mmlanﬂ fend it up to table,

¢ “Lotm: .
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Roaft a fine loin of veal, take it up, and
carefully take off the fkin from the back partof
it without breaking. Cut out all the lean meat;
but be fure to leave the ends whole, in order to
hold the following mince-meats: Mince all
the meat very fine with the kidney part, moif-
ten it with a little veal gravy, and the gravy
that comes from the loin. tina little pep-
per and falt, {ome lemon peel fhred fine, the
yolks of three eggs, a fpoonful of catchup, and
thicken it with a little butter rolled in flour.
Give it a fhake or two over the fire, put it into
the loin, and then pull the fkin over. If the
{kin fhould not quite cover it, give ita brown
with a hot iron, or put it into an oven fora
quarter of an hour. Garnifh with barberies
and lemon, and fend it up to table,

T reafl Sweethreads with Afparagus.”

A couple of good {weetbreads will be (uffi-
cient for this fmall difh. Blanch them, and lay
them in a marinade,  Spit them tight upon a
lark-fpit, and tie them to each other, with a
{lice of bacon upon each, and covered with pa-

per.  When the {weetbreads are nearly done,

take off the paper, and pour a drop of butter
upon them, with a few crumbs of bread, and
roaft them of a nice colour. Take two bunches
of afparagus, and boil them, but not quite fo
much as ti!rhen boiled to eat with butter. Dith
up your fweetbreads, with your grals between
them. Taks a little cul]il_:na; é:ﬂ, with a
bit of fhalot and minced parfley, and boil it a

few




40 MADE DISHES,

few minutes, Squeeze in the juice of a le-
mon or orange, and fend it up to table. Sweet-
breads are ufefol in many difhes, as in pies,
ragoos, fricaflees, &e. and to ufe alone, either.
friedy roalled, broiled, or otherwife. They
muft be foaked in warm water an hour or two,
then fcalded about an hour or two in warm

water, which is commonly called ferring or 3
- blanching. ‘This will make them keep longer,

and prepare them for any ule you may have oc-
cafion to apply them to. .
Sweetbreads & la Danbe:

Put three of the finelt and 1 fweetbreads

?w can get into a faucepan of boiling water

or five minutes. Then take them out; and,
when thé{ are-gold, lard them in 2 row down
the middle, with little pieces of bacon, and
then a row on each fide with lemon-peel, cut
the fize of wheat firaw. Then a row on cach
fide of pickled cucumbers cut very fine. Put
them in a toffing-pan with veal gravy, a
hittle juice of lemon, and‘a fpoenful of brown-
ing. Stew them gently a quarter of an hour,
arEl a little before they are ready thicken them:
with flour and butter. Difh them up, pour the

ravy over them, and round them bunches
of boiled celery, or oyfter patties. Garnith:
with ftewed: fpinachy, ‘green-coloured parfley,
and ftick a-bunch of barberries in the middle of
each fweetbread: Thisisa pretty corner difh!
for either dinner orfupper.
 Suwetbreads d la Dauphine. -

~ Lard the fineft fivcetbreads you can get, and
open them in fuch a manner that you can ftuff.

ik, fith
frie, 1
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in forcemeat. Three will make a fine difh,
Make your forgemeat with a large fowl or
young cock ; fkin ity and pluck off all the fefh.
Take halt a pound of fat and.lean bacon; cur
them very fine, and beat them in a2 mortan
Seafon it with an anchowy, fome nutmeg, a
Little lemon-peel, a very little thyme, and fome
parfley.  Mix them up with the yolks of two
eggs, and ﬁMFﬁpﬁ;ﬁmaﬂl, and faflen them
with fine wooden fkewers. Put Jayers of hacon at
the bottom of a ftewpan, and feafon:them with.
pepper, falt, mace, cloves, fiveet herbs, and a-
Iarge onion fliced. Upon that lay thin flicesof
veal, and-then lay on your fwectbreads. Cover
it clofe, let it ftand eight or ten minutes over a
flow fire, and then pour in a'quart of bailing
water or broth. Cover itclofe, and let it ftew
two hours very foftly. Then take out the
fweetbreads, keep. them hot, firain the gravy,
fkim off all the fat, boil it till it waftes toahout
Jhalf a pint, put in the fweetbreads, and give
them two or three minutes flew in the gravy.
Then lay them in the difh, pour the gravy over
msmﬂh n‘ithl:nmu.} and fend Eum upta.

Sweethreads ragooed.

Rub them over with the yolkof an ftrewn
them over with bread crimhi, mdagﬁbar i
thyme, and fweet marjoram, all fhred fmall,
and fome rand falt. Make a roll of force-
meat like a fweetbread, put it ina veal caul, and
roalt them in a thtthwen. Take fome brown
g[n_ﬁ,;and put to ita lirtle lemon pickle, fome
mufhroom catchup, and the endof a lemon. Boik

the.
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the gravy, and when the fweetbreads are enough,
lay them in the dith, with the forcemeat in
the middle. Take out the end of the lemon,
pn:lr.m: gravy into the difh, and fend it up to-
table. '

Sweetbreads as Hed, foe- -Ha'g.r.

Having fcalded your fweetbreads, lard thenx
with ham and truffles, cut in fmall pieces. Fry
them a fhort time in butter, and let the picces
flick out a little to make the appearance of
briftles. Simmer them in the fame butter, with
broth and a little white wine, and a very little
falt and pepper. When 1 are done, fkim
and ftrain the {auce, add a little eullis, and ferve
them up. You may ufe any other fauce that

ou like better. Sweetbreads being of a very
infipid tafte of themfelves, make it a general
rule to ferve a fharp relifhing fauce with them,
fuch as cullis fauce, fricaffee, or fweet herbs.

Sweethreads forced.

Take thre= f{weetbreads, put them into
boiling water for five minutes. Beat the yolk
of an egg a little, and ruly'it over them with
a feather. Strew on brcadﬁ erumbs, Ieumn”

1, and parfley fhred very fine, nutmeg, falt,
mpeppef to Fj‘g-:_}-ur palate, Set thcmghe_{om
the fire to brown, and add to them a little veal
gravy. Put in a little mufhroom powder, ca-
ser liquor, or juice of lemon, and browning.
aEhickm it with flour and butter, boil it a little,
and pour it into your difh. Lay in your fweet-
breads, lay over them Jemon-peels in rings, cuc
like ftraws, girniﬂl with pickles, and fend
them up to table.
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Showlder of Veal d la Piedmontoife.

Having cut the fkin off a fhoulder of veal fo
that it may h one end, lard the meat with
bacon and ham, and feaflon it with pepper, falr,
mace, fweet herbs, parfley, and lemon-peel.
Cover it again with the fkin, flew it with -Era-
vy, and when it is juft tender enough take it
up, Then rake fome forrel, fome lettuce chop-
ped fmall, and ftew them in butter, with pardley,
oniong, and muthrooms. When the herls are
tender, put to them fome of the liquor, fome
fweethread, and fome bits of ham. Let all fiew
together a little while; then lift up the fkin,
lay the ftrewed herbs over and under, cover it

ain with the fkin, wet it with melted butter,

rew it over with crumbs of bread, and fend
it to the oven to brown. Serve it up hot, with
fome good gravy in the dith.

A Pillaw of Veal.

Half roaft either a neck or breaft of veal;
then cut it into fix pieccs,. and feafon it with
pepper, faly, and nutmeg,  Put toa pound of
Tice a ?)i:l't of broth, fome mace, and a lictle
falt. itover a ftove or very flow fire till it
is thick ; but butter the bottom of the pan or
difh you doit in. Beat up the yolks of fix eggs,
and ftir them into it. Then take a little round
deep difh, butter it, lay fome of the rice at the
bottom, then lay the veal on a round heap, and
cover it all over with rice. 'Walth it over with

" the yolks of eggs, and bake it an hour and half,

Then apen the top, and paur in a pint of rich
good gravy, Send it to table, garnifhed with
a Seville orange quartered.




e c—

¥eal Blanguets.

Having roafted a piece of a fillet of veal, cut
off the fkin and nervous parts,and cut it into little
thin bits. Put fome butter into a flewpan over
the fire, with fome chopped onions, and fry
them a little. Then add a gg:dﬂ of flour, flirit
together, and put in fome broth or gravy,
and a bundle of fweet herbs.  Seafon ity:ti;ﬁ
fpice, make it of a good talle, and then put in
‘your veal, the yolks of two egps, beat up with
cream and grated nutmeg, {ome chopped par-
fley, a fhalot, fome lemon peel grated, and a

little juice of lemon. Keep it ftirring one way,.
and when it is enough, dith it vp, and fend it:

to table.
Bombarded Feal.

Cut five lean pieces off a fillet of veal, as
- thick as your hand. Round them up a little,
and lard them very thick on the round fide with
little narrow thin pieces of bacon, and lard five
fheeps tongues, being firft boiled and blanched ;
lard then here and there with very lirtle bits of
lemon peel, and make a well-feafoned’ forces
meat of veal, bacon, ham, heef fuet, andan an-
chovy beaten well: Make another tender force-
meat of veal, br_rf fuet, mufhrooms, I‘]:_iqadli
parfley, thyme, fiweet marjoram, winter favory,
and g::m:n }runicins. Seafom with pepper, [alt,
and mace. Beat it well, make a round ball of
the other forcemeat, and ftuff it in the middle
of this; then roll it up in a veal caul, and bake
it. What is left, tie up like a Bologna faufage,
and boil it; but firft rub the caul with the ]fﬂi:_
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of an egg. Putthe larded veal into a fewpan
with ﬂeﬁmﬂ rravy, and ftew it gently till
itbe enough. gﬁ.ia;n off .the fat, putin fome
tenffles and morels, and fome muthrooms. Your

forcemeat being baked enough, lay it in the

middle, the veal round it, and the tongues
fried, and laid between. Cut the boiled into
flices, fry them, and ftrew them ali over. Pat
on them the fauce, garnifh with lemon, and
fend them up to table, You may add fweet-
breads, cockfcombs, and artichoke bottoms, if
you think proper.
- A Harrico of Veal.
Half roaft a neck or breaft of veal; if the

‘neck, cut the bones fhort. Pat it into a flewpan
jult covered with brown gravy, and when it is

nearly done, have ready a pint of hoiled peas,
‘fix cucumbers pared, and two cabbage lettuces
‘quartered, ltewed in brown gravy, with a few

rcemeat balls ready fried. Putthem to the
veal, and let them jult immer. When the
veal is put into the dith, pour the fauce and
the peas over it, and lay the lettuce and balls

aoundit.
i Veal Ralis.

Cut ten or twelve little thin flices of veal ;
put an them fome forcemeat, according to your
fancy, roll them up, and tie them jult acrofs
the middle with coarle thread, Put them on a
bird-pit, rub them over with the yolks of eggs,
flour them, and bafte them with butter. elsgaslf
an Lour will do them. ' Lay them in a difh,
and have ready fome Gguud ravy, witha few
trufles and morels.  Garnith with lemon, and
dend them up 1o table, T
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The beft ﬂij"u drefs a Calf’s Head,

* Scald off all the hair of a calf’s head, and
clean it well. Cutit into two, take out the
brains, and boil the head white and ten-
der. Take one part quite off the bone, and

cut it into nice pieces with the tongue ; dredge

it with a little flour, and let it ftew on a flow
fire for half an hour, in rich white gravy made

of veal, mutton, and a piece of bacon, feafoned

with pepper, falt, onion, and a very little mace.
It muft be ftrained off before the hath is put in,
and then thicken it with a litdle butter rolled in
flour. The other part of the head muit be ta-
ken off in one whole piece,  Stuff it with nice
forcemeat, roll it like acollar, and then flew it
tender in gravy. Put it into the middle of a
difh, and the hath all round it. Garnifh it
with forcemeat balls, and the brains made into
little cakes dipped in butter and fried. You may
add wine, morels, truffles, or what elfe you
pleate, if you choofe to add to its richnefs,

Scotch Cullops white., .
LCu;fyaur collops off the thick partofalego

veal, of the fize and thicknelsof a crown-piece.
Put a lump of butter into a toffing- pan, and fet
it over a flow fire, for a bndk fire will difcelour
your collops.  Betore the pan ishot, lay in the
collops, and keep turning them over till you fee
the butter is turned to a thick white g!: z
Put colleps and gravy intoa pot, and let
thcmyz‘;n the ht:nrthgm lg::cp warm. Put cold
butter agan into your pan E“E%tim: you ﬁ_;ll
it, and fry them as above, and fo continue till

; you
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When they have fimmered a little, take them
m;‘ﬂlﬂl an cgg {poon, lay them on your dith,
ftrain your gravy, and peur it hot ‘on them.
Lay over them forceineat balls, and Jitdle flices
of curled round a fkewer and boiled.
Serve them up with a few mufhrooms over
them, and garnifhed with lemon and barberries,
Scatch Cullaps the French Way,

Cut collops pretty. thick, and five or- fix
inches long, from a leg of veal. Rub them
over with the yolk of an<egg, put pepper and
falt, and grate a little nutmeg on them, and a
litele thred parfley. Lay them on an earthen
difh, and fet them before the fire. Bafle them
with butter, and let them be of a fine brown.
Then turn them on the other fide, rub them
as bove, ];]md hl?]_lﬂn thﬂnﬁht fame way. When
they are thoroughly enough, make a n
T. with tﬂ%ﬂﬁ and gﬁ'mm'eli,. 'i}iﬁﬂI IJHRwrr
callops, lay trufles and morels, and the yolks
of hard :ﬁ boiled, over them. Garnith with
lemon and crilp parfley, and fend them up to
table. ' Alat

Gigat of Mutton with Spani/b Onions.

Take a legof mutton that is cut with partof
the loin, that being called by the French a Gi-
got. Letit hang two or three days, and then
putitinto a pot juft big enough to hold it;
pour in a little broth, and then cover it with
water. Puat in abouta dozen of Spanith cnicons,
with the rinds on, three or four carrots, a tur-
nip or two, fome parfley, and any other herbs
you like, Cover them “down clofe, and ftew
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them for three or four hours; but take your
onions out after an hour’s ftewing, and take
the firlt and fecond rinds off. Put them into
a flewpan, with a ladle or twe of your cullis, a
mufhroom or two, or truffles minced, and a
litle parfley. Take out your mutton, and
drain it clean from the fat and liquor. Then
feafon your fauce and make it hot; 1'?11&-55: in
a lemon, pour the fauce over it, and f(end it up
to table with the onions round it.

Leg of Muttorn Madina-Fafhion,

Bone a leg of mutton quite to the end, which
vou muft )%a'-!e very fhort.  Bail it in three

arts water and one broth, and then take it out,

‘ut the upper part erofs-ways, into which ftaff
butter and bread crumbs, feafoned with pepper,
falt, and fweet herbs chopped. Then put it
into a fiewpan with a little of the brath, and a
little white wine. Add the juice of a Seville
orange to the fauce, and when itis done, dith
it, and ferve it up.

- Split Leg of Mutton and Onion Sauce.

Split the leg from the fhank to the end, and
Mick a kewer in to keep the nich open. Balte
it with red wine till it be half roafted ; then
take the wine out of the drippin » and put
to it an anchovy. Set it over the fire till Ehc
anchovy is diffolved, rub the yolkof a hard egg
in ; little cold butter, mix it with the wine,
. @nd put it into your fauce-boat. Put
- anion fauce over rge leg when it is Mﬂﬂ

it up to table.

i R
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Leg of Mutton & la Daube,

~ Lard a leg of mutton with bacon, half roaft
it, and then put it into a pot that will juft hold
ity with a quart of mutton gravy, half a pint of
vinegar, fome whole ipice, fweet-marjoram,
winter favory, and fome onions. hen
it is tender, take it up, and make the favce with
fome of the liquor, mufhrooms, fliced lemon,
two anchovies, a fpoonful of colouring, and a
piece of butter. Pour fome intq a boat, and the
zeft over the mutton.

Leg of Mutton & la Mude.

Lard a leg of mutton quite through witls
darge picces of bacon ml.lc? in. chopped {weet
h:rﬁ and fine fpices.  Braze it on a pan of the
fame fize with flices of lard, onions, and roots,
and ftop the fteam very clofe.. When it is
done, add a glafs of white wine, and ftrain the
{auce.

Leg of Mutton @ la haut Geiit,

Hang up a leg of mutton for a fortnight, and
then {tuff every part of it with fome cloves of
garlick ; rub it with pepper and falt, and then
roaftit, When itis properly done, put fome

gravy amd red wine into the difh; and fend
it p to rable. ¢

Leg of Mutton foreed.

Raife the fkin of a leg of mutton, take out
the lean part of ity and chop it exceedingly fine;
withan anchovy. Shredabundle of fiweet herbs,
grate a penny loaf, half a lemon, fome nutmeg;
peppery and falt, to your tafte. Make them into

: e a force-
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MADE DISHES. 5t
a forcemeat, with three eggs, and a large glafs
of red wine. Fili the fkin with the forcemeat,

but leave the bone and fhank in their places,
and it will appear like a whole leg.  Lay it on
an earthen difh, with a pint of red wine under
ity and fend it to the oven. [t will take two
Eurs .1:_1& 2} half. ﬁ“‘“’ﬁm it mmei: out, take
it the far, ftrain the gravy over the mutron
lay round it hard E.-.g"of! eggs, and plt:ﬂﬂ&
muthrooms. Send it up to table, garnithed
with pickles. e
; oy liha

Leg of Mutton ragosed. FL

Take all the fkin and fat off a leg of mutten,
cut it very thin the right way of the grain, then
butter your ftewpan, and fhake fome flour intd
it. Slice haif a lemon and half an onion, cut
them very {mall, a fmall bundle of {weet herbs,
and a little blade of mace. Put all together
with your meat into the pan, ﬂi’rf;t a minute or
two, and then put in fix fpoonfuls of pravy.
Mince an anchovy fmall, mﬁn mix it wiﬂm

and flour. Stir it all together for fix mi-
nutes, dith itup, and fend it to tallle. 3
Leg of Mutton d la Royale.

Take off the fat, fkin, and fhank-bope of a
leg of mutron.  Iard the meat with hacon, and
feafon it with pepper, falt, and a round piece,
of about three or igzﬁpounds, of beef, or leg of

ave ready boiling fome

s lard, flour your meat, and give it a colour
in the lard. Then take out the meat, and put it
into a pot, with a bundle of fweet herbs, fome
» an onion fluck with cloves, two or three

D2 blades
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“blades of mace, fome whole y and three

uarts of gravy, Cover it clofe, and let it boil
o .iy for two hours. In the mean time, get
ready a {weetbread fplit, cut into quarters and
broiled, a few trufles and morels ftewed in a
quarter of a pint of ftrong gravy, a %]al‘s of red
wine, a few muilireoms, two {poonfuls of catch-
up, and fome afparagus tops. Boil all thefe
together, and then lay the mutton in the middle
-of the difh. Cut the beef or weal into flices,
‘make a rim round your mutton with the flices,
and pour the ragoo over it. When you have
taken the meat out of the pot, fkim all the fat
i off the gravy, firain it, and add as much to the
.other as will 1] the dith. Gamith with lemon,
and fend it up to table,

Shoulder of Mutton in Epigram.

Having roafted Eg‘zr'ﬂlimjdcr‘almﬂﬂ encugh,
take off the fkin aboiit the thicknefs of a crown
piece very carefully, and with it the fhank-bone
at the end.  Seafon that fkin and fhank-bone
with pepper and falt, a linle Jemon-peel cut
fmall, and a few fweet-herbs and crumbs of
‘bread. Lay this on the gridiron, and let it be of
a fine brewn. In the mean time take the reft
of the meat, and cut it like a hath about the
bignefs of a fhilling. Save the o{gmv:.r, and put
it to it, with a few {poonfuls of ftrong gravy,
thalf an enion cut fine, a little nutmeg, a little
pper and falt, a hittle bundle of {weet-herbs,
gmc gerkins cut very fmall, a few mufhrooms,
two or three truffles cut fmall, twe fpeonfuls of
cither red or white wine, and throw a little flour
over the meat. Let all thefe flew together
very foltly for five or fix minutes; but take care
. not
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aot to let it boil. Take out the fweet herbs,
and put the hafh into a dith; lay the broiled
upon it, and ferve it up.

Shoulder of Mutton furprized,

Half boil a fhoulder of mutton, pat it into a
toffing-pan, with two quarts of veal gm:ly, four
oances of rice, a little beaten mace, and a tea-
fpoonful of muthroom powder. Stew it till the
rice is enough, which it will be in aboutan
hour, and then take up your mutton, and keep
it hot. Put halfa pint of cream to the rice,
and a piece of butter rolled in flour. Shake it
well,and boil it a few minutes. Lay your mut-
ton in the dith, and pour youor gravy over it.
Garnifh with either pickles or barberries, and
fend it up to table.

Neck of Myttan lorded with Hamt and Anchovies:
Take the fillet of a neck of mutten, and lard - ”‘““"_";‘;‘l. 1)

# quite through with ham and anchovies, firlk
rolled in chopped parfley, fhalots, fweet herbs,
pper, and falt.  Then put it to braze or flew
in a little broth, with a glafs of white wine.
When done, fkim and ftrain the (auce, and add
a Jittle cullis to give it a proper confiltence.
Squeeze in the juice of half a lemon, pour it
- upon the meat and fend it up to table,

Neck of Mutten, called the Hafly Difh.

Provide yourfelf with a large pewter orfilver
dith, made like a deep foup-dith, with an ed
about an inch. deep on the infide, with a E::I:
made to fit it, and a handle at top, fixed fo falt, .
that you may Liftit up full by that handle with-

. g oug
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out any danger of its falling. Thisdifh is cal-

led Eoﬁ:cmmaum:r. Take a neck of mutton
of ahout fix pounds, take off the fkin, cut it
into chops of a moderate thicknefs, flice a
French roll thin, pecl and flice a large onion,
pare and {lice three or four, turnips, lay a row
of mutton in the difh, on that a row of rell,
then a row of turnips, and then onions ; puta
little falt, then the meat, and fo on.- Put to it
a fmall bundle of fweet herhs, and two or three
blades of mace. Fill the difh with boiling wa.
ter, and havieg covered it clofe, hang it on the
back of two chairs by the rim. ake three
fheers of brown paper, tear each fheet into five
ieces, and draw them through your hapd.
ight one piece, and hold it under the bottom
of the difh, moving the paper about as faft as it
burns ; light anather, till all are burnt, and your
meat will the e encueh,  Fifteen minutes
wiit be {ufficient to do it.  Send it to table hot

in the dith.

Saddle of Mutton & St. Menchsut.

Having taken the fkin off the hind part of a
chine of mutton, lard it with bacon, feafon it
with pepper, falt, mace, beaten cloves, nutmeg,
young onions, fweet herbs, and parfley, all
chopped fine. Put layers of bacon in a la
oval or gravy pan, and then layers of beef, nll
the bottom is covered. Put in the mutton, then
Jayers of bacon on that, and a layer of beef.
Pour in a pint of wine, and as much good gravy
as will frew it. Put in two or three fhalets,
and cover it clofe.  Put fire over and under it,
if you have a clofe pan, and let it flew for two

hours, :
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houts. As foon as it is done, take it out, flrew
crumbs of all over it, and put it into the
oven to brown, or brown it before the fire,
Strain the gravy it was flewed. in, and boil it
till there be only a fufficient quantity for fauce.
Lay the mutton in a dith, pour in the fauce,
amf fend it up to table.
Mutton the Turkifh Fay. :

Cut the meat in flices, and wafh it with vi-
negar.  Put it into a pot with fome whole pep-
per, rice, and two or three onions. Stew them
very flowly, and fkim them frequently, As
foon as it is tender, take out the onions, put fip~-
pets into the dith under them, and ferve them

Aduieon @ la Mainienon.

- Take a leg of mutton, and cut fome fhort
fteaks from it. Make a forcemeat with crumbs:
of bread, a little chopped luet, ora bit of butter,
lemon-peel grated, parfley (hred fine, .
falt, and nutmeg, mixed up with the ult an
egg. Pepper and falt the fteaks, and lay on the
forcemeat.  Butter fome half {heets of writing=
paper, and in each wrap up a lteak, twiﬂingl:EE
paper neatly. Fry them, or do them in a Dutch
oven, Put a lintle gravy into the dith, and
fome in a boat ; garnith with pickles, and'fend.
them up to table, .

A Bafque of Mutton,
Take a copper dith of the fize of a fmall
punch-bowl, and lay the caul of a leg of veal
wmte it.  Chop exceedingly fmall the lean of a
of mutton that has been kept a week. Then
e balf its weight in beef marrow, the crumb
Dy of
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of 3 penny loaf, the rind of half a lemon prated, |
half a pint of red wine, the yolks of four epps, T:I:t'ﬂ""
and two anchovies, Mix them well to; ﬁ, ﬂﬂnmm
and lay them in the caul in the infide of the r-,lhwit'ﬂ
difh. Faften the caul, bake it in a quick over, e
and when it comes out, lay your 'ilil-'h plide a0l B
down, and turn the whole out, Pour fome ﬂmﬂ
brown gravy over it, and put fome venifon s icher 8
fauce inta the dith,  Garnifh with pickles, and &ﬁ fear b
end it up to table. kit "'.thmr
wilh freh btk
A Harrico of Mution. ool begitd
_Cut a neck or loin of mutton into thick Me
chops, flour them, and fry them brown in a "
little butter. Then take them our, and put them T”."ﬁ
ona fieve todrain. Pot them intoa flewpan, and fodras
cover them with gravy. Put in a whole onien, e 1
with a turnip or two, and flew them tender.. 'ﬁwlﬁ&
Then take out the chops, ftrain the l?{gudr" wee, 10 i i
through a fieve, and {kim off all the fat.  Put 1 et 20
a little hutter into the Rewpan, and mix it with b thew ll he
a fpoonful of flour. Stir it well till it is fmooth, it caem, ik
then put in the liquor, and ftir it well all the rld i s 5
time you are pouring it in, or it will get into. e, ind e
e 18 e Re LhE et
= Jumps. Then put in your chops with a glafs it e
of Lifbon. Have ready fome carrats. about three L
quarters of an ipch long, and cut them round W _‘::
with an apple corer, fome turnips cut with a 5"&'1&1&;
turnip feoop, and a dozen finall onions blanch- (i g
¢d. Putthem to your meat, and feafon with iy %“1
pepper and (alt, - Stew them gently for a quar- Rl
ter of an hour, and then take out the chops b l'r:m_h?
with a fork. Lay them on the dith, and pour iy Py
the fauce over them.  Garnith with beet root, ,;u:}"di?:i,-_l‘
and fend them to table. This is a very pretty e !'f"’ir:-
difh for fupper. Flle b




of M,
of s i
&T them brown 27
themeas anf e then
sz fmoan,
bt 2 2 whols e,
| fiew fhem ke,
§, fen the |
of Agef %
. EARAN :
nﬁ'ﬂﬂﬁﬂﬂﬂﬂt
:nﬂ!ﬂ'i"ﬂl ﬂl#
My Hﬁ“ﬁgﬁ ﬂ
ur o A2 g
st 008
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A Hodge-padge of Mutton..

- Take off the fat of aneck or loin of muttan,.
and cut it into feaks. Put them into 3 pitcher,.
with fome lettuce, turnips, carrofs, two cucum-

bers quartered, four or five onions, and a little

pepper and falt.  Stop the pitcher very clofe,

but do mot put any water into it. Then put

the Eiu:her into a pan of beiling water, and _I-:t

it boil four hours, and keep the pan fupplicd

with frefh boiling water as it waftes. Take it-
out of the pitcher, and ferve it up:

Mutton Rumps é.la E'rm_',‘:'.

Take fix mutton rumps, and boil them for a:
quarter of an hour. Then take them out, and’
cut them in two, and putthem into a flewpan,.
with half a pint of good gravy, a glafs of white
wine, an onion ﬂuck'wg;flﬂvu-, and a litrle

iyan pepper and falt. er them clofe; and
:"ITW them till they be tender.  Then take cur
the onion, thicken the gpravy with a lirtle butter
rolled in flour, and put in a (poonful of brown-
ang, and the juice of half a lemon,  Boil it up-
till it be fmooth ; but take care not to make it
too thick. Put in your rumps, give them a -
tofs or two, and dith thenrup hot. " You may
garnifhaith horfe-radifh and beet-root. If you-
choofe, for variety fake, you may leave the-
ramps whole, and lard fix I:idniea on one fide,
and do them the fame as the rumps, only not:
boil them, Put the rumps in the middle of the
difh, and the kidnies rousrd them, {ﬂ; the kid-
mies will make a pretty fide-difh of themfélves)
and pour the fauce over all, -
D 5 ‘.ﬁl:‘
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To farce a Quarter of Lamb,

. Cata long flit on the back fideof a largele

of lamb, and take out the meat; but be caref:
that you do not deface the other fide. Chop the
meat fmall with fome marrow, half a pound of
beef fuet, fome oyfters, an anchovy wathed, an
onicn, fome fweet herbs, a litde lemon peel,
“and fome mace and nutmeg. Beat ihefe all to-
her in a mortar, and {tuff up the leg in the
fhape it was before.  Sew it up, and rub it all
over with the yolks of eggs wel! beaten.  Spit
it, flour it all over, lay it to the fire, and baite
it with butter, and an heour will roaft it. In
the mean time, cul the loin into fleaks, fealon
them with pepper, falt, nutmeg, lemon peel
cut fine, and a few herbs. Fry them in freth
butter till they are of a fine brown ; then pour
out all the butter, put in a quarter of a pint of
white wine, fhake it about, and then add half a
int of firong gravy, in which has been beiled
forve good fpice, a quarter of a pint of oyllers
and their liquor, fome mufhfooms, anda fpoon-
ful of their pickle, a piece of butter rolled in
flour, and the yolk of an egg finely beaten. Stir
all thefe together till they be properly thick,
and then lay your leg of lamb in the dith, and
the loin round it. FPour the fauce over them,

garnith with lemen, and fend it up to table.

Lamb Chops en Cafarole.

Put fome yolk of c%g:nlm both fides fome
chops cut off a loin of lamb, and flrew bread
bs over them, with a little cloves and
mace, pepper and falt mixed, Fry them of 2
' nice
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ey Te finffa Chine of Pork,

* Hang up a chine of pork for four or five da
Stulf it

and then make four holes in the lean,

with a little of the fat leaf chopped very fmall,
fome parfley, thyme, a little fage and thalot cut
very fine, and feafoned with pepper, falt, and
nutmeg. You may ftuff it as thick as you
choofe. Put fome good gravy imto the difh, for
fauce ufe apple-fauce and potatoes, and fend it
up to table, ¥

To barbacue a Fig.

Havieg managed a pig, of nine or ten weeks
old, in every refpect as for roafting, make a
- ftuffing with a few fage leaves, the liver of the
pig, and two anchovies boned, wathed, and cut
very {mall. Fut them into a mortar with fome
crumbs of bread, a quarter of a pound of butter,
a very little chyan pepper, and half a-pint of
Madeira wine, Beat them to a pafte, and-few
it up in the pig. Lay itdownat a t dif-
tang: from a .’!Igrge hnﬁt fire, and fin Eli':l“".
Put into the dripping-pan two bottles of Ma-
deira wine, and balte it well all the time it is
roalting. As foon as it is half roafted, put into
the dripping-pan two French rolls, and if there
be not wine enough in the dripping-pan, put
in more. When the pig is nearly done, take
out the rolls and fauce, and put them into a
faucepan, with an anchovy cut fmall, a bunch
of {weet herbs, and the juice of a lemon. Take
up the pig, put an apple in its mouth, and
aroll on cach fide. Strain the fauce over ir,
and fend it up to table.
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A Pig au Pire Duiller.

- Having cut off the head, and quartered the
pig, lard the quarters with bacon, and. feafon
them with mace, cloves, pepper, nutmeg, and
falt. Put a layer of fat bacon at the bottom of
a kettle, lay the head in the middle; and the
qunnﬁas ;;;3“;:! Then put in a bay M&k:;]
onion fliced, lemon, carrors, parfnips, pa ’
and chives. Cover it again with bacon, flew
it for an hour, and then take it up. Put your
pig into a flewpan or kettle, pour in a bottle of
white wine, cover it clofe, and:let it fiew. an
hour very foftly.. 1f you intend to ferve it up
cold, let it ftand till it be cold, then drainit
well, and wipe it to make it look white. Layp
itin a dith with the head in the middle, and the
quarters round, and throw fome green parfley
all overit. [ either of the quarters, laid
in water-crefles, is a pretty little duh.  If you
intend to ferve it up. hot; while your pig s
ftewing in the wine, take the firlt gravy it was
flewed in, and ftrain it; fkim all the faty
take a (weetbread cut in five or fix flices, fome
truffles, morels, and mufhrooms. Stew thefe
all together till they are enough, then thicken
it with the yolks of two eggs, or a piece of but=
ter rolled inflour, and when your pig is enough,
take it out, and lay it inthe dith. Put the wine
it was frewed in to the ragoo, then pourall over
the pig, garnifh with lemon, and fend it to table,

Pullets d la St. Menehout,

. Trufs thelegs in the body, flit them all alon
the back, and {pread them open on 2 tablrf
Take
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Take out the, thigh-bones, and beat them with
a rolling-pin.  Then feafons them with pepper,
falt, mace, gutmeg, and {weet herbs,  Take a
pound and a half of veal cut into thin flices, and
it it into 2 flewpan of a convenrent fize, to
w:the pullets in.  Cover it, and fet it over

‘a flove or flow fire ; and when it begins wo ftick
“torthe pan, ftir in a htle four, and fhake the

pan about till it be a little brown,  Then

together. put in a little whole pepper, an onion,
and a lictle piece of bacon or ham. Put in vour

- pullets, cover them clofe, and let them ftew half

an hour. Then take them our, lav them on
the gridiron to brown on the infide, firew them
over with the yolk of an egg, fome bread
crumbg, and b them with a little butter.
Let them be of a fine brown, and beil the gravy
till there is about enough for fance ; frain i,
putin a few mufhrooms, and a fmall picce of
butter rolled in flour.  Lay the pullets in the
difh, pour in the fauce, garnifh with lemon,
and fend them to table. -

Chicken pulled, i

A chicken that has hu& r:citfh“ under roafted
is beft for this purpofe. Cutoff the legs, rumps,
and fide-bones together, and pull all the white
part in little flakes, free from any fkin. Tofs it
up with a little cream, thickened with a piece
of butter mixed with flour. Stir it till the but-
ter is melted, and add to it mace finely pound=~
ed, fome whole pepper, falt, and a little lemon
juice. Put this into a difh, lay the romp in the
middle, the legs at each end, peppered, falted,
and broiled, and fend them up to tble.

——— =

in-as much broth as will ftew the pullets, flir it

¢ L A e




bem s, by iy
tie ik, et
& o e boral
with 2 it hutter,
g bl the grovy
for e, Bram &,
w2 bl e of
i h?:{l"ﬁ.‘ﬂﬂ
’Gﬁ wilh ety

]

e el
LA =" # -
; d""l-
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To drefs Chickens the Scotch WWay.

63

“ou muil firft finge your chickens, wath,
and then dry them in a clean clath, Quarter
them, and put them into a faucepan with jufk
water enough to cover them. Put in a little
bunch of parfley, and fome chepped, and ablade
or two of mace, Cover them clofe down. Beat
up five or fix with the whites, and pour
them into the liquor as foon as it beils. As
foon as they are enough, take out the bunch of

parﬂz,e and {end them to table with the

liquor

in a deep dith, While they are doing, take

care to properly {kin them.
Chickens in Afpic.

Take two {mall chickens, and put into them
the pinions, livers, and gizzards, with a piece of
butter, and fome pepper and falt. Cover them
with fat bacon, then with paper, runa lon
fkewer Ehmug;l’ivth:m, tic them to a fpit, an

Bt

roalt them,
up, put them into the following fauce,

are cold, eut them

thake

them round in it, and let them lie a few mi-

nutes before they are dithed, Take as

much

cullis as you fhall want for fauce, beat it with
fmall green onions chopped, or {halet, a little
tarragon and green mint, pepper and falt,

Fowls ffuffed,

Bone your fowls, fill them with the follow-

ing forcemeat, and roaft them. Take

half a

pound of beef {uet, the meat of a fowl cut very

fmall, and beat them in a mortar, with a
of veal, fome truffles, morels, and mufh

pound

[OOImM S,
cuat
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cut [mall, a few fweet herbs, and parfley fhred'
fine, fome grated nutmeg, pepper, f:ir. and

grated lemon-peel. Have ready for fauce, fome-

vy, with truffies and morels. You may
lard the fowls, if you pleafe.

To marinade a Fewl:

- Take a large fowl, and with your fingerraife
the fkin from the breaft-bone. Cut a veal
fweetbread very fmall, a few oyfters, a few
mufhrooms, an anchovy, fome pepper. a- little
nutmeg, fome lemon-peel, anda little thyme.
Chop all together fmall, and mix it withthe
yolk of an egg. Stuff it in between the fkin
and flefh, but take care that you do not break
the fkin, and then {tuff what oyfters you pleafe
into the body of: the fowl. If you: choofe it,
you may lard the brealt of your fowl with ba-
con. Paper the breaft, and roaft it. Make a good
gravy, garnifh. with lemon, and. fend it vp to

tabile.

Turkey dla Daube.
" Having' cut the turkey down the back juft
enough to enable vou to bone it, without fpoil-
ing the look of it, Ruff it with forcemeat made
of oyfters chopped fine, crumbs of bread, pep-
per, falt, fhalots, a very little thyme, ¥s
and batter.  Fill it as full as you like, few it
up, and tie it up in a clean eloth. Then boil it
till it be white ; but be carcful not to do it toe
much, You may ferve it'up with oyfter fance,
or make a rich gravy of the hones, witha piece
of veal, mutton, and bacon, feafoned with pep-
per, falt, thalots, and a littlé bit of mace. -ﬁtﬂ_ill
iteff through a fieve, and.ftew your turkey i
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66 MADE DISHES.

into a ftewpan, with melted lard, cho s
ﬂr,}',. {halots, muthrooms, and a Iitl:]r::wI upﬂz.
Give it a few turns on the fire, and the
juice of half a lemon to keep it white. Then
put it into another ftewpan, with flices of veal,
a flice of ham, the melted lard, and every thing
as ufed before, adding whole pepper and fale,
Cover it over with flices of lard, and flew it
ently about half an hour over a flow fire,
en put to it a glafs of wine, and a litle
broth, and finifh the brazing. Skim and firain
the fauce, add a little cullis to it, reduce itto a
proper confiftence, and then fend it up to table,

Ducks a la Mede.

®

Take two ducl;a, flit them down the backs,

and bone them carefully. Make a forcemeat
of the crumb of a penny loaf, four ounces of fat
bacon fcraped, a little parfley, thyme, lemon=
peei, two fhalsts cr onions (hred very fine, with
pepper, falt, and nutmeg, to your tafte, and
two egps,  Stuff your ducks with this, and few
them up. Then lard them down cach fide of
the brealt with bacon, dredge 'therqhwcl_l with
flour, and put them into a Dutch oven to
brown, Then put them into a Tke?ipiln with
three pints of gravy, a glafs of red wine, a tﬂ-:
fpoonful of lemon-pickle, a large one of wal-
nut and mufhreom catchup, one of hrowning,
and an anchovy, with chyan pepper to j‘ﬁtr?
tafte. Stew them gently over a flow fire for an
hour; and when Eh#j‘ are :nnﬂmlih, thicken
your gravy, and put in a few truffies and mo-
wls. Strain your gravy, and pour it upon
them. ©
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MADE DISHES, 63
Ducklings volied.

~ Cut a pre duckling into two, bone it
thornrugh?]r, :Indhil;%r‘uﬂ a forcemeat made with
the brealls of roafted poultry. Roll it up, tie
flices of bacon round it, and boil itin a little
broth, with a glafs of white wine, a bundle of
fweet herbs, and two cloves, When it is done,
gently fqueeze out the fat, and wipe the duck
{:Iézu. g&'l!ﬂ it up to table with what fauce you
ike belt.

T marinade a Gugfe.

Take all the bones out of your goofe, and
make the following forcemeat. Take ten or -
twelve (age leaves, two large onions, and twoor
three large tharp apples, fhred very fine. Mix
thefe with the crumb of a penny loaf, four
ounces of beef marrow, a glafs of red wine,
half a_nutmrrﬁ crated, pepper, falt, and a little
lemon-peel fhred fmall, Make this into a light
{tuffing, with the yolks of four eggs, about an
hour before you want it, and then put it into
the goole. rsé:he tg;c:t:l'l-'e of a good brown, then
put it into a deep ftewpan, with two quarts of

gravy, and cover it clofe. Having letit

w two hours, take it out, and fkim off the
fa.. Add 1o it a large fpoonful of lemon
pickle, one of brewning, one of red wine, an
anchovy fhred fine, beaten mace, pepper and
falt to your palate. Thicken it with floar and
butter, give it a bail, difth up your goofe, ftrain
your gravy, and pour it overit, ]

Pigeans
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Pigeens en Compte.

Skewer fix '{,ung pigeons as for boiling.
Grate the erumb of a penny loaf, take haif a
pound of fat bacon, fhired fome fweet herbs and
parley fine, two fhalots or a little cnion, a little
lemon-peel, and a little grated nutmeg ; feafon
it with pepper and falt, and mix it op with the
yolks of two epgs. Put this forcemeat into
the craws and bellies of your pigeons, lard
them down the breaft, and fry them brown
with a little butter. Then put them into a
ftewpan, witha pint of ftrong brown gravy, =
gill of white wine, and ftew them three quar-
ters of an hour. Thicken it with a little butter

rolled in flour, feafon it with falt and chyan

pepper, put the pigeons in the difh, and firain
the gravy over them. Send them up hot to
- table, with fome forcemeat balls laid round
them.

Piveons a la SonfJel.
Having bnnr.dgﬁur p‘lgmn{mlm a force-

meat as above direfted,  Stuff them, and put
them into a ftewpan with a pint of veal gravy.
$tew them very gently balf an hour, and then
take them out. Wrap them all round with a
veal forcemeat, rub them over with the yolk of

an egg, and fry ﬂ:cm-in-good-drippiﬁ%:f a nice .

brown. Take the gravy they were in,
flsim off the fat, thicken it with a little butter
rolled in flour, the yolk of an egg, and'a gill of
cream beat up.  Seafon it with pepper and falt,
mix all together, and keep it flirring one mg
till it is fmooth,  Strain it into your difh, an

put on the pigeons. Garnifh with plenty of

riley.
ik 3 Pigeons

SN T S S ———
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MADE DISHES. bg

Pigeons a la Duxelle.

Take four or five pigeons, cut off their feet
and pinions, and fplit down the brealt ;
then take out the livers, and flatten them with
a cleaver. Make a hot marinade of fome fcrap-
ed bacon, feafoned w’-i;l:i a rll:ufhmnmrﬂﬂur twali

m onicns, pepper, falt, thyme, parfley, and
Er]?tdt nutmeg. Fry all for a few minutes,
and let the pigeons be heated through in it, and
let them remain till you put them upon your
gridiron; Take a thin flice of ham for each
pigeon, and put them with the ham always at
top ; that is, when youturn your pigeons, turn

r ham upon them. For your {auce, take a

dle of gravy, fome fweet bafil, a little thyme,

rlley, and fhalot, minced very fine, and a few
E:esof mufhrooms, boiled all together a few
minutes, Difh them up with their breaft
downwards, let your ham continue upon them,
and pour your fauce over them, with the juice
of an erange or lemon.
J Pigeans Surtant.

Force r pigeons, lay a flice of bacon on
their breafts, and a flice of veal beaten with the
back of a knife, and (eafoned with mace, pep-
per, and falt,  Faften it on with two fmall
fkewers, which will be better than tying it.
Roalt them on a fine bird (pit, bafte them with
a piece of butter, then with the of an egg,
and afterwards withh fome crumbs, of bread, a
Iitilc.nunlr;c?. and {weet herbs. When they
are enough, lay them in m&, and pour on

them fome good gravy, with trofi
/ ' upten
K
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70 MADE DISNES,
A Pupton of Pigeons,

Roll out a favoury forcemeat like a pafte,
and put it into a butter-dith.  Put a Jayer of
very thin bacon, fquab pigeons, fliced fweet-
breads, afparagus tops, mufhreoms, cockf{combs,
a palate boiled tender and cut into pieces, and
the yolks of hard eggs. Make another force-
meat, and lay it over like a pic. Bake it, and
when it is enough, turn it into a difh, pour
gravy round it, and fend it up ta table.

' Rabbits pulled. b g

Having half boiled your rabbits, with an
onion, a little whole pepper, a bunch of fweet
herbs, and a lemon-pecl, pull the fleth into
flakes, and put to it a little of the liquor,a piece
of butter, mixed with flour, pper, falt, nut-
meg, _ch?ped parfley, and the liver boiled and
bruifed. Beil this up, and keep fhaking it round.

To florendine Rabbits.

Take three young rabbits and fkin them, but
leave on the ears. afh and dry them with a
cloth.  Take out the bones carefully, leaving
the head whole, and then lay them flat. Make
a forcemeat of a quarter of a pound of hacon
feraped, which anfwers the purpofe much het-

ter than [uet, as it makes the rabbits look

whiter, and eat tenderer. Add to the bacon

" the crumb of a penny-loaf, a little lemon-

thyme, or lemon-peel fhred fine, parfley chop-
ped fmall, nutmeg, chyan, and falr, to your
tafte.  Mix them up together with an egg, and
fpread it over the rabbits. Roll them up :1::
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MADE DISHES. b1
¢he head, fkewer them ftraight, and clofe'the
ends, to prevent the forcemeat coming ourt.
Skewer the éars back; and’ tie them in {eparate
cloths, and boil them half an hour. Wht ou
dith them up, take antf‘gg jaw-bones, and ftick
them in the eyes for ears.  Put round them
forcemeat Lails and maufhrooms,  In the mean
tire, prepare a wh-t,u {auce made of veal gravy,
a little anchovy, the juiee of half a iemcm, or a
tea {poonful "lemon, mr.]nb:. Strain it, and
take a E:a.rner pr;k % ?fbnfmr rolied in
flour, fo.as to e the fauce pretty t i
Keep thirring it whilethe flour is dnﬂ'ulwqgﬁmi ’
beat ﬂlc yo an egg. Put to it fome t
cream, nutmeg, and falr. Mix it with the

and let 1t fimmera Kittle over the fire 3
ﬂargom let it boil, as that will curdle the
eream. Pourit u'r!r"tlu‘ rabbits, and kﬂiir’up

to table
Rﬂéhu o Gg,-‘}Er&fk.

l# of rabbits intoquarters, flour
ﬂﬂ]‘h‘lf ¥u ﬂq not lard them, and fry themin

them into a fkewpan, with fome
1. m&xﬂ;f% :jf 1::‘]“& wm.h Prﬂe!_al'nn
and falt, abune weet
) .wﬂﬂf:rw:hrcm down clofe, and let them
ftew till tender. Then take up the rabbits,
fhrain the fauce, thicken it with floar nﬂnjms
ﬂl:.anq,mp,rmnver the rabbits. o

! Pdrtkpsﬁ Rablbits. SRy

your rabbnts chicken ﬂfﬁ]m,thehcads

-;:u anﬂ tlu', ahhtmmcﬂ with the back -:& p-
o the claw-e

!%mlt Lard rhtﬂ,
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::d ﬂh;ri;ﬁ them, and put what.raur_; you plealc
To hedge-podge a Hare,

- Cut your hare ihto pieces, as if you intended
it for ftewing, and put it into a pitcher, with
two or three oniens, a little falt and pepper, a
bunch of {weet herbs, and a piece of burter.
Stop the pitcher very clofe, to prevent the fteam
from getting out, fet it in a kettle full of bail-
ing water, keep the kettle filled up as the water
Wi :s.fand let it ftew four or five hours. You
may, i choofe it, when you put the hare
nto theﬁttk, put in a lettuce, cucumber, tur-
nips, and celery. = L - '

' i Tojuzra Hare. ;

This is done in nearly the fame manner as
the above, with this difference only, that fome
people lard the hare, here and there, with bacon.

Pheafonts & la Braze.

Cover the bottom of your ftewpan with a
layer of beef, a layer of weal, a fmall piece of
bacon, part of a carrof, an onion ftuck with
cloves, a blade or two of mace, a (poonful of
black and white pepper, and a bundle of fweet
herbs.  Then put ?'uur pheafant, and cover
it with a layer of beef and veal, and a fweet-
bread. Set it on the fre for ﬁ':fnll;;:; minutes,
and then pour in two quarts iling gravy.
Cover it clofe, and let it flew an hour and a
half very gently. Then take up your pheafant,
and keep it hot.  Let the gravy boil tll it is
reduced to about a pint, then firain it off, and
putitin again, Putin the veal fiveetbread that
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. .-_‘Ifn:‘_a' I'.
FRYING, T
il i dﬁ"
TD fry fith tly, they muft be firft dried ke 0 58
in a cloth and then dredged with flour. i il
“The dripping or hegslard, of which you muft " i,
put plenty in your pan, muft always boil before il Gl
your fifh be put in. Hogslard frying, is r:':i'
-preferred to butter, as, r ﬁ-gﬂl:mtjr o
‘makes the fifh foft, and isapt to and blacken
dhem. Your fith, when fried, fhould be put (et loa
to drain, either in a difh or hair fieve, s and by
when you fend them up to table, they may not pat e iy
appear or eat greafy.  If you make ufe of par- S sk 4
» pick it very clean, and wafh it well in il 1
cold water, before you throw it into the pan of el s aod
boiling fat, where you muft not let it remain F.H‘-':'I'z:i:,
too long. It will then be of a fine green, and e
eat very crifp. Vi oy
Te fry Beef Steaks. r
Fry fome fieaks, cut out of the middle of g
the rump, in butter. When they are done, put k fﬁrﬂ
a little grod fmal! beer into the pan, a little nut- e i
meg, a fhalot, fome walnut catchup, and a o T |
piece of butter rolled in four.  Shake it round Sty
the pan ull it boils, and pour it over the fleaks, ! 'Jﬂﬂmudpn
Pickled mufhrooms, or oylters, may be added, | f%mlm
if you chufe. ! ko
Veal Cutlets. | E?: B, |
Your eutlets muft be about the thicknefs of ey by
a half crowa ; but the length of them is of no i g ,{wﬂk
confequence.  Dip them in the yolkof an epg, o o b“l‘.l
" and firew over them crumbs d, a few ._1L._"‘]—‘-r'r.gp.':l
{weet herbs, fome lemon peel, and a little gtra\:1li m;h |
: dp M
'-.h‘: L 3]







o - FRYING,

To frya Loin of Lamb.
'ﬂi.lt i‘lnm of lamb inta chops, and B them
‘on both fides with jﬂ:lE.i
fpﬁnlﬂe over them fnm_!:l br Qﬁ:lu

ey, thyme, ma m, a;lh'.f wfﬂfm" flmr
ﬂlemnn pctf\rt % ’

‘-ﬂ.:-u
n‘

.'-

ifnbuttcrﬂll t of a mice
with plenty afh:l?:fped parﬂc}'. ami &mfm’nﬁ
up to table.

To Jﬁj Idm&‘kﬂﬂﬁp; W

Bra:.;sn il lﬂ‘.rum “an macall
batter of Y:s Tt

: #% &
and a litr I f P“Jr‘lh ﬁnr,ge
lowr, ==rgz ""Fﬂfl‘m wmeﬁ ﬁrmﬁl
them m:n m t to them o
. irkebﬂﬂ l? By Tadon m]:.;,._:]l?rzr
‘ﬁfr;ra Nm&pr.[.ﬂugflmi sl of

Having cu ;l;jmfi] E‘uf.lu. b;ru"z;nﬁr:;;u ﬂ-ﬁh
beat them with a ng-piny /
a little falt, cover ﬂiﬁq clofe, and ﬁm%ﬂlﬂﬂ
hgl'f aﬂpg.l\mﬂ When tl ;ﬁmm

the pan, lay them in a plate
b:fmre thmﬁum mk i pour. F;&qusf
the pan pm:} a bafon.

Then put If a pint
of white wine, “a few caper Htﬁﬁ}'mql%;i%
A

eggs fine benh:ﬂ_-, ‘ﬂ'tl-[il a,ditle

.1‘».11:I i to, this the lig q,,rallﬂh:z'
and keep ftirrin u:, voall the timg tilda
e hick. T'hf.%q putin king

the lamb for a mmutc -or qu,;l&;-,thtrﬂ@ Lﬂ!_

the dith, and pour the Q@ lhﬂﬂ;i-
nith with fome parﬂe:: ﬂj?

and fend them up to ta l: ,_rr,,': SN ;.?-
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78 BROILING.

three minutes. Then flice a fhalot very thin
into a fpoonful of water. Lay your fleaks upe
the gridiron, and keep turning them till :m’;

h@-nnpl_lghr, Put them on your difh, pour the

ﬂlllof and water among them, and ferve them
Breaft of Mutton grilled.

- Fake a brealt of mutton, half boil it, feore

it, pepper and falt it well, and rub it with the.

yolk of en egg ; ftrew on chopped parfley and
cruinbs of biead, and broil it or reaft itin a
Dutch oven.  Serve it up with caper fauce.
To broil Mutton Steaks.
Cut fome fteaks from the loin, about half an’

inch thick, and take off the fkin, and part of .

the far.  As foon as vour gridiron is hot, rub it

with a little fuet, lay on- your fieaks, and turn

~them freguently, Teit the fat that drops frem
them fhould oceafion the fire to blaze, which

will fmoke and fpoil them; but_this may in -

fome mealure be prevented by putting fou'i- grid-
iron on a flant. When they are encugh, put

them into a hot difh, rub them witha litde but-

ter, flice a fhalot very thin intoa fpoonful of
water, and pour it on them, with the like quan-

 tity of catchup.  Garnifh with*fcraped horle-

radifh and pickles, and fend them up hot totable.
To broil Pork Steaks. .

When your pork fteaks are enough, for they
require morebroiling than mutton chops, put
in a little good gravy. strew over them a lntle
fage rulmbcﬁcry fine, which gives them a very
agrecable tafte,  Remember not to eut them
too thick. . Te
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3o STEWING, MINCING, . :
them flowly, When they are done, take off m o
;g':lE ﬂdpcrl; u}_]:'thc herbs with a little good cul- Fi yilb#!
is, add the fqueeze of a lemon, and ferve it --

Tl S L3R
alwih
i s W
: : ~athy thae &1
STEWING, MINCING, and HASHING. ]
. ] oS, £+
To flew a Rump of a Beef. : it "’;mtll
HAVING cut the meat clean from thebone, ' ﬁi;,,;;:ll
put it into your ftewpan, and cover it with i
an equal quantity of gravy and water  Putin ek £
a fpoenful of whole pepper, a bundle of fweet v 753
i

herbs, two onions, fome falt, and a pint of red

2 e 2 - B g e
wine. Cover it clofe, and fet it over a floveor th ok

flow fire for fome hours, fthaking and turning it P Apbbe
four or five times, and ftirring it till dinner be - . S
ready. Cut ten or twelve wrnips into flices } e Tedel
the broad way, then quarter them, and fiy them b it ndba
in heef dripping till they be brown. Take care R b
to let your dripping boil before you put them By
in, and when done drain them well from the it e
fat. Lay the beef in your foup difh, toalt a A ﬁ'l'ﬂ“j-fl*fﬂj
little bread very nice and brown, which cut b dag by
three corner wavs, and lay them and the rur- T

nips into the difh. Skim the fat off clean, ftrain b b, o0
in the gravy, and ferve it up, having firft fea= ! L""HH;E; ]
foned it with pepper and falt to your tafte. If gy
you have the convenience of a ftove, you may i llﬂu;m.dl
put the dith over it for four or five minutcs, ’ Hhary o, R0
which will give the liquor a fine flavour of the ! erh.:s""ﬂ:;
turnips, make the bread tafte better, and bea ] Eﬂml_hr{'%-""‘*i
great addition to the whole. ' L
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B2 STEWING, MINCING,

Fillet of Veal ficwed.

Stuff it, and half bake it with a little water
in the dith.  Then ftew it with the liquor and
fome good gravy, and a little Madeira. When
it iz en’ou%a, thicken it with flour, and add
catchup, chyan, a little falt, and juice of oran
or lemon, “T'hen boil ity difh it up, and fend it
to table,

To flew a Breaff of Feal in its own Sauce.

Put a breaft of veal into a ftewpan of its own
Jength, with a little broth, a glafs of white wine,
a bundle of fweet herbs, a Ecw muthrooms, a
little coriander tied in a kag, flice routs, onions,
pepper, ad falt. Stew it flowly till very tender.
When it is done enough, firain and fkim the
fauce, pour it over the meat, and fend it up to
table.

ﬁﬁﬂu Chickens.

Having half builed two fine clickens, take
them up in a pewter difh, and cut them up, fe-
parating every joint one.from the other, and
taking out the breaft bones. If the liquor the
chickens produce is not fufficient, add a few
fpoonfuls of the water in which they were boil-
cd, and put in a blade of mace, and a liule falt,

Cover it clofe with another difh, and fet itover

a {love or chafing difh of coals. Let it flew till
the chickens are enough, and then fend them
hot 1o table. “This is a pretty dith for any fick
perfon, or for a lady who lies in.  In the fame
manner you may drefs partridges, moor-game,
or rabbits. .
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AND HASHING, 83
T flaw a Turkey,

Bone a fmall turkey, and 1l it with the fol-
lowing forcemeat.  Take half a pound of veal,
the mear of two pigeons, and a pickled rongue
boiled and peele thefe all together, and

beat them in a mortar, with fome marrow from.
a beef hone, or a pound of fuet from a loin of
veal. S:afon them with two or three cloves,
two or three blades ofimace, half a nutmeg dried.
before the fire and pounded, and fome falt,
Mix all thefe well together, fill the turkey,and
fry it of a fine bmﬁ Put it mte a por thar
will jult hold it, lay fome fkewers at the bot-
tom of the pot to keepthe turkey from fhcking,
good beef gravy. Cover
;t-,:i.?[e; 'f‘l'}:l fet it ﬁtw--ﬁgﬁiﬂ an hnm[: very
zently. 1henputinagla wine,a fpaon-
ﬁnﬁ, catchup, a Ihrga-lg[':lmmfniaf pickled mufh-
rooms, fome truffles, morels, and a piece of butter
rolled in flour, - Cover it clofe, and let it ftew
half an hour longer. Fry fome hollow French
rolls ; then take fome oyflers, flew them in a
faucepan with their own liquor, a bic of mace,
a little white wine, and a piece of butter rolle
in flour, Let them ftew till pretty thick, and
then fill the rolle with them. Lay the turkey
in the dith, pour the fauce over i, lay t]umli
on each Lide, and fend it up to table,

To flewe Gublets-
Having cut the neck into four pieces, and

pinions 1n twoy flice the gizzard, clean it
well, and ftew them in 'Mngiiarﬁ of water,
or mutten broth, with Egundru of [weet ficrhs,
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84 ' STEWING, MINCING,

an anchovy, a few pepper corns, three or four
cloves, a fpoonful of catchup, and an onion. As
foon as the giblets are tender, put in a fpoonful

good cream, and thicken it with flour and
butter. Lay fippets round a foup-difh, pour in
the whole, after ftraining it, and fend them up

to table. .
To flew a Hare.

Paunch and cafe your hare, ﬂ.‘lllt it as for eat-
ing, and put it into a large faucepan, with three
pints of beef gravy, a pint of red wine, a larg
onion ftuck with cloves, a bundle of winter fa-
vory, a flice of horfe-radifh, two blades of
beaten mace, an anchovy, a fpeonful of walnut
catchup, one of browning, half a lemon, and
chyan and falt to your tafte. Put on a clofe
cover, fet it over a gentle fire, and flew it for
two hours, Then take it up into a foup difh,
and thicken your gravy with a lump of butter
rolled in flour.  Boil it a little, and firain it
over your hare, Garnifli with lemon cut like
ftraws. -

To flew Partridges.

Tmi's.*jrnur partridges in the fame manner as
for roafling, fluff the craws, and lard them down
each fide of the breaft. Then roll a piece of but-
ter in pepper, falty and beaten mace, and put it
into the bellies of the birds,  Sew up the vents,
dredge them well with flour, and fry them ﬂfﬂ
fine light brown. Put them into a flewpan with
a guart of good gravy, a fpoonful of Madeira
wine, the lame of catchup, a tea-fpoonful of le-
mon-pickle, half the quantity of mufhroom
powder, an anchovy, halfa lemon, and a 'rF.;f
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86 STEWING, MINCING,

To bafl Motizn,

Having cut your mutton into fmall pieces,
and as thin as you can, ftrew a little four over
it, and pur v inte fome grave, in which fweet
herbs, vion, pepper, and {alt, have been boiled,
and firaine.'.  Put in a piece of butier rolled i
ﬂc—ﬁr. a Little {alt, o thalor cut fine, a few eapers
and gerkins finely choppe !, and a gla's of ¢ d
wine, or walnut pickies, of vou like 0. Tofs
all together for a wminute or two, and have ready
fome bread toafted and cut into thin fippets;
lay thefe round the ¢ith, and pour in your
hath.  Garnith with picktes and horfe-radith,
and fend it up to table. ;

T bafh cold Mutton.

With a fharp knife cut vour mutton into
little pieces, asthin as poffible, and then hoil
the bones with an onion, a hittle fweer herbs, a
blude of mace, a very little whole pepper, a
little falt, and a piece of cruft roafted very enifp.
Let it boil till there he no more than julk
fufficient for fauce. Then [bran ity and pus
it into a faucepan, with a piece of butter rolled
in flour, and as foon as the meat is hot, it will
be enough  S:afon’ it with pepper and falt, and
have ready fome thin bread roatted brown, and
cut into any form you befl like. Lay thefe
round the dith, and pour the haih upon them,
You may put in any kind of pickle you like,
and garnifh with fome of them.

To bafh a Calf's Head.

. Having cleanci the head exceedingly well,

boul it a quarter of an hour, and when it iscold
cut







88 STEWING, MINCING,

ferve for another difh. which you may drefs by
WI_'JE:Pin_._; them n a caul with a good forcemeat,
and ferve them up wih culls fauce,  Foi'the
fillets, cut cucumbors, and marnadethem alout
an hour, wih a lutle vinegar, falt, and an
onion {liced. Then take out the onion, fqueize
the cucumbers in a cloth, and put them o a
flewpan with a bit of butter, a flice of ham, a
Little broth, flour, and veal ervvy. Bol it
flowly, fkimit well, rake ont the ham, and put
the mear to it to warm, without boiling,  Youa
may do the fame with chepped rroffles, or muth-
rooms, or any thing clie n feafon.  You may
halh a cold reafied duck in this manner. *

To bafh a Hare.

Cut your hare into fmall pieces, and if you
have any of the pudding left, rub it fmall, and
put to it gill of red wine, the {ame quantity of
water, half an anchovy chopped fing, an an-
chovy ftuck with fuur cloves, and a quarter of
a pound of butter rolled in flour.  Pur thefe all

together in a faucepan, and fet it over aflow,

fire, (hakingit often, fo that the whole may be
equally heated, When it is thoroughly hot,
for you muft take care never to let a hath hol,
as that will harden the meat, take out the onion,
lay fippets in the dith, and pour your hafh over

To bafh a Foodeock.

Having cut up your weedcack as for eating,
work the entrails very fine with the bk of a
fpuﬂn.r and mix it with a fpsontul of red wine,
the fame of watcr, and halta poeniulo slegar.

at an enion into dlices, pull it into nings, ,anﬁ
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9o RAGOOS AND FRICASEES.
and have ready a pint of firong gravy againft it

is enough,  Seafon it high, put n wuibrooms
and pickles, and ﬁ:rt:m%atwhalla--dippcd in the
yolks of eggs, oyfiers ftewed and fried to lay
round and at the top of your difh, and then
fl:lld It to table. 1f it be for a brown ragoo, put
n red wine; if for a white one, pat in white
Wwine, with the yolks of eggs beat up with two
or three fpoonfuls of cream.

To ragoo Ox Palater,

Boil four ox palates till they be tender, clean
them well, and cut them fome into long and
fome into fquare picces.  Put them into a rich
mﬂh:%r? thus made : pur a piece of I"'imi[ into

r {tew-pan, and melt it; putala poon-

ul of fiour to it, and flir it fill it hergeﬁnﬂmh.
Puttoit a quart of good gravy, agill of Lif-
bon, and three fhalots chopped ; put in fome
lean ham cur very fine, and half a lemon. Let
it boil twenty minutes, and then ftrain it
through a fieve. Put this and vour palates into
a pan, with fome forcemeat balls, truffles, and
morels, and pickled or frefth mufhreoms ftewed
in gravy. Seafon it with pepper and fale to
our tafte, and tofsthem up five or {ix minutes.
ou may ule cither lemon or beet-root for

garnith.
Ts ragse Lamb.

Cut the knuckle hone off a fore quarter of
Jamb, lard it with little thin bits of hacon, flour
it, fry it of a fine brown, and then pot irinioan
earthen por or flewpan, put to it a quart of
broth or good gravy, a bundle of herbs, a litle
mace, two or thice cloves, and a Jittle whole
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94 RAGOOS AND FRICASEES.

enough, thicken r gravy with flour and bu
ter, and {train it.?rn‘l'}'hgth add the yolks of mt;
eggs mixed with a large tea-cupful of cream,
and a little nutmeg grated in it Take care not
to let it boil, as that will fpeil it

To fricaffee Rabbits brown.

Having cut them as for eating, fry them of a
light brown in butter, and put Elm into a tof-
ﬁ“F pan, with a pint of water, a tea-fpoonful
of lemon pickle, an anchovy, a flice of lemon,
a large fpoontul of mufhroom catchup, the
fame of browning, with chyan pepper, and falt
to your taflte. Stew them over a flow fire
till ‘they be encugh ; thicken your gravy and
ftrain it, dith vp your rabbits, nndg- pour the
gravy over them,
Lamb Cutlets ﬁfﬂgﬁt&.

Take a leg of Jamb, and cut it into thin cat-
lets crofs thc-?’ain, and put them inta a flew-
pan.  Make fome good broth with the bones,
fhank, &c. encugh to cover the cutlets. Put
it into the ftewpan, and cover it with a bumdle
of fweet heibs. anonion, a little clove and mace
tied in a muflin rag and few them gently for
ten minutes. Then take out the cutlets, fkim
ofF the fat, and take out the fweet herbs and
mace. Thicken it with butter rolled in flour,
feafon it with Talt and a httle chyan pepper ; put
in a few mufhreoms, trufles, and morels, clean
wathed ; fome forcemea balls, three yolks of
eggs beat up in half a pint of cream, and fome
nutmeg grated,  Keep fhirring it one way till

it be thick and fmooth, and'then put in your
cutlets.
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g6 FOTTING AND COLLARING.

‘,Iflm _ Then put it into an earthen pot, with
a pound of butter in lumps upon it, fet itina
hot oven, and let it ftand three hours, Then
take it out, cut off the hard outfides, ‘and beat
it in a mortar. Addtoita little more pepper,
falt, and mace.  Then oil a pound of butter in
the gravy and fat that -:amtfm your beef, and
put it in as you ﬁna;mpﬂﬂ'a,r;; but beat the

meat very fine. Then put it into your pots, -

down, pour clarified butter over

it, and keep itin a dey place. el
" If you with to pot your beef fo as to imitate.
venifon, proceed in the following manner. Take

prefs it clole

a buttock of beef, and cut the lean of it mto
pieces of about a pound weight each ~Tocight
pounds of beef take four ounces of faltpetre, the
fame quantity of bay-falt, half a pound of white
falt, and an ounce of {al-prunella. Beatall the
falts very fine, mix them well together, and’
rub them into the beef. Turn it twice aday
for four days fucceffively. After ﬂm%
into a pan, and cover it with pump water, and:
2 little of its own brine. Send it to the oven,
and bake it till it is tender ;. then drain it from
the gravy, and take out all the it and finews.
Pound the meat well jna mortary lay itan a
broad difh, and nrix‘on it an ounce of Cloves
and mace, three quarters of an ounce of pepper;
and a nutmeg, all hent'ﬂirehfdﬁri’c. Mix the whele

well with the meat, and add aliule Fla;iﬁ!aéfr{g .
¥ 'igg.;,p prefs it down.in

butter to meiten it. g C .
pots very hard, fet them at the .lr'lml_th;fg__aﬁ‘ﬂn
Eipg jult 1o, l'eulc,f.mc'l then cover them tW0

nches thick with clarified butter. When quite.

yver the pots over Wi EWE%PPH.BF{
clole,
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AND CULLISES, 143

roll fome of it in fmall round balls, and fome
in long pieces. Roll them in flour, and fr

them of 2 nice brown. If they are for the ule
of white fauce, inftead of frying, put a little
water into a faucepan, and when it boils put
them in, and they will be done in a few minutes.

T make a Lma-u Pickle,

Grate off the outward rinds of a fcore of le-
mons, and quarter them, but leave the bottoms
whole. Rub on them equally half a pound |
bay-falt, and fpread them on a large pewter
&,II{L f.fil’hc’r put them into a cool oven, or let
them dry gradually by the fire, till all the juice
is dried mto the peels. en put them into a
well glazed pitcher, with an ounce of mace,
half an ounce of cloves beat fine, an ounce of

ltmeg cut into thin flices, four onnces of gar-
EE&::E:&, half 3 pint of muftard feed a little
ed, and tied in 2 muflin rag.  Pour upon
them two quarts of boiling w“hi{? wine vinegar,
€lofe the' pitcher Well 'wp, and let it fland five
or fix days by the fire. Shake it well up every
day, then tie it clofe, and let it ftand three
months to take off the bitter. When vou bottle
it, put the pickle and lemon in a hair fieve,
prefs them well to get out the liquor, and let it
fland another day, Then pour off the fine;and
bottle it.  Let the bther {tand three or four
days, andit will refine itfelf. Pour it off, and
bottle it, let it ftand again, and bottle ity till
the whole is-refined. It may be pUt into any
white fauce, without fear hurting the co-

lour ; and is very good for fith-fance and mads
H dithes,




146 SAUCES, GRAVIES,

difhes. A tea fpoonful is enough for white,
and two for brown fauce for a fowl. Itis a
moft ufeful pickle, and Eivrs an agreeable fla-
vour. Always put it in before you thicken the
fauce, or put in any cream, left the fharpnefs
fhould curdle it.

T o make a white Cullis.

Having cut a piece of veal into {mall bits,

tit into a ltewpan, “with twa or three flices of

an ham, and two onions quartered. Put in
fome broth, and feafon it with mufhrooms,
parfley, green onions, and cloves. Let it ftew
till the virtues of all are pretty well extracted.
Then take out all your meat and roots, putin
a few crombs of bread, and let it flew foftly,
Take the white part of a young fow!, and
pound it in 2 mortar till it is very fine. Put
this into your cullis, but dnlnﬂt let it boil ; mﬂﬁ,
if it does not appear properly white, you mu
add to it modﬂunof?bhnchednlmmda. When

* it has flewed till of a good rich tafte, firain it |

A rich Cullis. ‘

Put two pounds of leg of veal, and two flices
of lean ham, into a flewpan, with two or three
eloves, a little nutmeg, a blade of mace, fome

ey T0OtS, LWO Carrots cut in pieces, and fome
{lialots. Put them over a flow fire, cover them
clofe, and let them do gently for half an hour,
taking care that they do not burn. “Lhen put
in fome beef broth, and let it flew till it isas
vich as required, and then firain it off for ufe.
This is a proper cullis for all forts of ragoosand
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148 DIFFERENT METHODS

THE DIFFERENT METHODS OF
' DRESSING FISH.

" Salmon d la Braze,

SI}IT'E large eel open, take out the bone,

= and the meat quite clean from it.  Chop it
fine with two anchovies, fome lemon-peel cut
fine, a little pepper and grated nutmeg, with
fome parfley and thyme cut fmall, and the yolk
of an epg boiled hard.  Mix themall together,
and roll them uvp ina piece of butter. Then
take a large piece of fine falmon, or a falmon-
trout, and put this forcemeat into the belly of
the fith. Sew it up, and lay it in an oval flew=
pan that will jult held it. Then put half a
pound of frefh butter into a ftewpan, and when
it is melted, fhake in a little floor.  Stir it till
it is a little brown, and then puot to it a pint of
fith breth, and a pint of Madeira.  Seafon it
with pepper, falt, mace, and cloves, and put in
an onion, anda bunch of {weet herhs. Stir it
all together, and put it to the fith. Cover it
very clofe, and let it ftew. When the fith is
almoft done, put in fome frefh and pickled
mufbrooms, truffles, or morels, cut in picces,
and let them fiew till the filh is quit done.
Take up the falmon carefully, lay it in a dith,
and put the fauce over it. . "

To breil Salmen.

Having cot your falmon into thick pieces,
flour and broil trmm. Lay them in your dith,
and {erve them up with pfain melted butter in
a boat.
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150 DIFFERENT METHODE

it on your fith-plate. Throw a good handful
of falt into your water when it boils, witha
glafs of alegar ; then put in your fifh, and let
it boil gently for half an hour; if it be a large
one, it will take three quarters of an hour,
Take it up very carefully, and ftrip off the fkin
WH nicely. Set it before a brifk fire, dmlﬁ-
it all over with flour, and bafte it well wi
butter. When the froth begins to rife, throw
over it fome very fine white bread crumbs.
You mult keep bafting it all the time to make
the froth rife well. ﬁfhen it is of a fine white
brown, dith it up, and garnifh it with a lemon
cut in Hices, fcraped horfe-radith, barberrics, a
few fmall fith fried and laid round it, or fried
oyfters. Cut the roe and liver into flices, and
lay over it a little of the lobfter in lumps out of
the fauce, and then fend it up to table.
To crimp Cod.

Having cut a frefh cod into flices, put it into
pump water and falt. ~ Almoft fill a fith-kettle
with fpring water, put in falt enough to make
it tafte brackifh, and then fet it over a ftove.
Make it boil quick, then put in the flices of
cod, and keep them boiling, and fkim them
very clean. gluring let them boil eight or ten
minutes, take them out, and lay themon a.
fih-plate.  You may ferve them up either
with {brimp or oyfter fauce. i

T broil Cod.

 Cut a ced into flices of about two inches
thick, and dry them and four them well. -

Make a good clear fire, rub the gridiron with a
: b

b
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152 DIFFERENT METHOD:

To drefi-a Trrbor with Capers,

Having wafhed and dried a fmall turbot well,
put intoa flewpan fome thyme, parfley, fweet
herbs, and an onion fliced. Then lay the tarbot
into the ftewpan, which fheuld be juft la
enough to huld it, and firew over the fith the
fame herbs that are under it, with fome chives
and {weet bafil, Then pour in an equal quan-
tity of white wine, and white wine vinegar, till
the fith is'covered.  Strew ina little bay fair,
with fome whole pepper, and fet the flewpan
‘over a gentle flove, enereafing the lmgﬂh—
‘grees, till it is enovgh. Then take it - the
Aire, but do not take out the turkot. Set a fance-
pan on the fire with a pound of butter, two
anchovies fplit, boned, and walhed ; two la
fpoonfuls of capers cut dmall, fome wh
chives, a little pepper, falt, grated nutmeg, a
Hittle lour, a (poonful of vinegar, and a little
water, Set the faucepan over the flove, and
keep tfhaking it round for fome. time, Havir

- then put on the turbot to make it hot, put it
into a difh, and pour fome of the fauce over it.
Lay horfe-radith round it, and pour what fauce
remains into a boat. 1n the fame way you may

drefs foles, flounders, large plaice or dabs.
To fry Trout. ot

Having fealed, gutted, and ~wafhed them
well, dry them, and 1 them-fcparntdrm?h
‘board before the fire. uft them well with
flour a few minutes hefore you fry them, aid

- do them of a fine brown in roaft dripping, ov

. rendered fuet. Serve them up with melted but-
. ter

i i
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ter and crifped parlley, Perch are fried in the-

fame manner.

To flew Troue,
~Studf a fmall trout with grated bread, a piece

of butter, chopped parfley, lemon. peel grated,
pepper, fale, lﬁtmcg,-l‘amu herbs, and yolks-

of eggs, all mixed her. Put it into a ftew-
pan, with a quart of good boiled gravy, fome
Madeira, an onion, a little whole pepper, a few
cloves, and a piece of lemon-peel.  Stew it in

this gently ull it is enough, andthen add a little-

ur mixed with fome cream, and a little

catchup.  Give it a boil, and fqueeze in fome
lemon-juice,

To drefs Carp,

Save the bload when you kill your carp, and’
feale and clean them well. Have ready fome-
rich gravy made of beef and mutton, feafoned
with pepper, falt, mace, and onion, Strain it
off before you flew your fith. in ity and boil’

- your carp:before you ftew it in the gravy; but

take care not to boil them too much before you-
put them into the gravy. Let it flew on 2 IE!

fire about a quoarter of an hour, and thicken the

fauce with a good lump of butter rolled in flour..
Garnith your dith with fried oylters, fried
-toafls cut into angles, pieces of lemon, feraped:
harfe-radith, and the roes of the carp cut into.
‘pieces, fome fried, and others boiled. neeze

the juice of a leman into the fance jull before

you fend it up to table,

Hg %3
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154 DIFFERENT METHODS
Taﬁy Carp,

Having fealed, gutted, and cleaned : brace

of carp, dry them well in a cloth, flour them
put them into a frying-pan of beiling lard, and
do them of a fine brown. -Fry the roes, and
fry fome thin flices of bread cut cornerwife.
Lay the fith on a coarfe cloth to drain, then
put them into the difh, with the roes on each
fide, and the toaft between. You may ferve
them up with anchovy fauce. :
- To flew Carp. X
Scale, gut, and wath your carp. Put them
into a ftewpan, with two quarts of water, half a
pint of white wine, a little mace, whole pep-
ry a listle {alt, two oniens, a bunch of {weet
‘herbs, and a flick of horfe-radifh. Cover the
pan clofe, and let it ftand an hour and a'half
‘over a flow fire. Then put a gill of white wine
into a faucepan, with two anchovies chopped,
an onion, a little lemon-peel, a quarter of a
pound of butter rolled in flour, a little thick
cream, and a large tea-cup of the liquor the
carp was flewed in.  Boil them afew minutes,
drain the carp, and add to the fauce the yolks
of two eggs mixed with a little cream.  When
it boils up, fqueeze in the juice of half a le-
mon, dith up your carp, and pour your fauce
het on them.

To fry Tench. .

Having gutted, wathed, and dried your
tench well Emua tl-;tl:l, it them down the back,
{prinkle a lie falt over them, dredge thv.-,mhI
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156 DIFFERENT METHODS

. T marinade Scals. v

- Boil them in falt and water, bone and drain
them, and lay them on a dith with their bellies
upwards. il fome {pinach, and poundit in
a mortar. Then boil four eggs hard, chop the
yolks and whites feparate, and lay green, white,
and yellow among the foals, and ferve them
up with melted butter in a boat,

Ssals @ la Frangsife.

Skin and clean a pair of foals, and put them
into an earthen difh, with a quart of water,
and half a pint of vinegar. Let them lie two
hours, and then take them out, and dry them
with a cloth.  Then put them into a flewpan
with a pint of white wine, a quarter of a pint
of water, a very little thyme, a little fweet
marjoram, winter {avory, and an onion fluck
with four cloves. Putin the feals, fprinkle in
a very little bay-falt, cover them clofe, and let
them fimmer very gently till they are enough.
Then take them ount, and lay them in a warm
difh before the fire. Strain the liggﬂr, and
put into it a piece of butter rolled in. flour, and
let it boil till of a proper thicknefs. Lay the
foals in a diih, and pour the fauce over them.
In the fame manner you may drefs a fmall tur-
bot, or any fat fith. .

To drefs Sturgeon.

Having wathed your fturgeon clean, lay it
all night in falt water, and the next morn-

ing take it out, rub it well with alegar, and let
it hie in it for two hours, Have ready a fith
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kettle'full of 'boiling water, “with an ounce of
hay falt, two large onions, and a few fprigs of
fweet morjoram.  Bail the forgeon till the
bones will leave the filh, then take it vp, tike
the fkin off, and flour it well. Set it before the
fire, bafte it with frefh butter, and let it fland
till'ic isof a'fine 'brown. Then difh it up,
and pour into the difh an'y fauce you like.

To boil Sturgeon.

Put your ftu into as much liquid as will
ftew it, being half fith broth or water, and half
white wine, with a lictle vinegar, fliced roots,
onions, fweet herbs, whole pepper, and fome
fale. When it is done, Eamiﬂi with green par-
fley, and ferve it up wrth caper or anchovy
fauce, or any other fauce you like better.

To flew Flounders or Plaice.

Thefe fith are ftewed in the fame manner as
before diretted to few foals. Asto frying or
boiling them, that bufinefs is too fimple to need
any defcription here.

Ta fricaffee Flounders and Plaicy.

Having cleaned the fith, and taken off the
black® {kin, but not the white, cut the flefh
from the bones intwo long flices, and dip them
into yolk of egg.  Strew over them fome bread
rafpings, and fry them in clarified butter,
When they are enough, lay them upon a plate,
and keep them hot. To make your fauce,
take the bones of the fith, and boil them in
fome water. ‘Then putin an anchovy, fome
thyme, pariley, a little pepper, falt, cloves, and
mace.

e

e m——




158 DIFFERENT METHODS

mace. - Let thefe fimmer till the anchovy s
diffolved, and then take the butter the fith was
fried in, and put it into a pan.over the fire, Shake
{om cQour into it, and keep ftirring it while the
flour is fhaking in. Then firain the liquor
ints it, and let it boil tll it uguﬂu e

fome lemon juice intoit, put the fith into a
m«ﬂ"d pour the fauce over them. m

To broil Mackarel.

Firlt clean your mackarel well, then fplit
them dt;;n ’Ll:“&baw, and :Ii:ﬂfmdt}m:;lu,i ,wiE
pepper, falt, fome mint, pailey, and fe
d% very fine.  Flour ﬂan_:ml fry tfjc_m
of a fine light brown, and put them on a difh
and ftrainer. Ufe fennel and butter for fauce,
and garnifh with parfley.

To fry FFbitings.
Having wafhed, gutted, and {kinned them,
turns their tails into their mouths, dry them in

a cloth, and flour them well all over,  Fill the

frying pan with lard enough to cover them,
and when it boils, put them in, and fry them
of a fine brown. Lay them on a coarle cloth
to drain, and then put them on a warm difh.
Make fhrimp, oyfter, or anchevy fauce.
T brotl FF bitings or Haddscks.

. Gut, wafh them, dry them well with a
cloth, and rub a little vinegar aver them, as it
will kecp on the fkin better.  Duft them well
with flour, rub your gridiron with butter, and
let it be very Fwt when you lay on the fith,

otherwife they will flick. Turn them two or
;: three




.....

COEIDRESSING FIstl. ‘150

three times while doing. When they are
enough, lay pickles round them, with phin
melted butter, and fend them up to table.

To flew Pike.

Having made a brown with butter and flour,
add a pint of red wine, a bundle of herbs, four
cloves, twenty-four fmall onions half boiled,
pepper, and falt, and then the pike cur into

ieces. Stew it flowly till the fith is done.

ake out the bundle of herbs, and add a piece
of butter, When it is rc:.d’)' to ferve, add two
chopped anchovies, and a {poonful of capers.
Garnifh with fried bread, and pour the faoce
over the fith. You may add artichoke bottome,
mufhrooms, &ec. if you pleafe.

To fry Perch.

Scale, gut, and wath your perch clean.
Score them at {ome diftance on the fides, but
not very deep.  Dry them well, flour them aj]
over, and fry them in ciled butter, Whep
they are of a fine brown, lay fome crifped par-
fley round the fith, and fend them up to table
with plain butter; or vou may make for them
the following fauce. To two dunces of brown.
ed butter put forpe flour, a few chives chopped

Amall, fome pafley, a few mufhrooms cat

fmall, and a liutle boiling water. Lay the
perch in this liquor after they are fried, and fet
them ftew gently for four or five minutes,
Then lay them iu a warm dith, add two large
{poonfuls of capers cut fmall, thicken it with
butter and flour, and pour it over them,

Te




fome falt into your water. When it boils; put
“in your fith, with an onien cut in flices, and

mto round rings, and a handful of
parfley. Put in as much milk as will turn the
water white.  When the perch is enough, put
them in a foup-dith, and pour a little of the
_ water over them, with the parfley and the oni-
ql It ons. Serve them up with parfley and butter in
¢ @ aboar. If you donotlike the onions, they
_may be omitted. Troutmay be boiled inthe
{ame manner. : Y i

(A alo DIFEERENT METHODS

| i i -
A K . Todrefs Pereh in Hater Sauchy.
i

i  Scale, gut, and wafh your pemh','-iﬂ.li-.#
|
i

To flew Eels. )
Having fkinned, gutted, and wafthed your
eels very clean in fix or eight waters, cut them
in pieces about as long as your finger. Put juit
‘water-enough for fauce, and put in a {mall
‘onion fluck with cloves, a fmall bundle of {weet
‘herbs, a blade or two of mace, and {fome whole
-pepper in a thin muilin r:g Cover it clofe,
and let them ftew very foftly. Put in a piece
of ‘butter rolled in flour, and a little chopped
parfley. When you find they are quite tender,
and well done, take out the onion, fpice, and
fweet herbs.  Put in falt enovgh to {eafon it,.
and difh them up with the fauce. v lig

 Tofricaffee Els:
Skin three or four larch ecels, and notch
them from end to end. Cut them into four or
five pieces each, and lay them in fome fpring
water for half an hour to crimp them, hDr}l'
them
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162 DIFFERENT METHODS
fried parfley, and ferve itup witha relithing
fauce.

To pitcheock Eels.

Having fkinned, gutted, and wathed your
eels, dry them with a cloth. Sprinkle them

with pepper, falt, and a little dried fage, turn

them backward and forward, and fkewer them.
Rub your gridiron with beef fuet, broil them of
a good brown, put them on your difh with
melted butter, and garnifh with fried parfley.

To fricaffee Oyffers.

Put a little butter into a ftewpan, a flice of
ham, a buandle of fweet herbs, and an enion
ftuck with two cloves. Stew it a little on a
flow fire, then add a litle flour, fome good
broth, and a piece of lemon-peel. Then put
fealded oyfters to it, and fimmer them a little.
When it is ready, thicken it with the yolks of
two eppes, alittle cream, and a bit of but=
ter. Take out the ham, bundle of herbs, onion,
and lemon-peel, and fqueeze in a lemon.

To drefs Herrings.

The general method of dreffing herrings is
either to broil or fry them, and ferve them vp
with melted butter.

Herrings with Muflard Sauce.

Having gutted and wiped your herrings very
clean, melt fome butter, and put to it chopped
parfley, fhalots, green onions, pepper, and falt,
Dip the herrings in this, and roll them in bread
crumbs, Then broil them, and ferve them
with a fauce made of melted butter, flour, broth,
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OF DRESSING FISH. 163

a little vinegars pepper, and falt. When done,
put to them as much muflard as you think

proper. y
T fiy Herrings.

Scale, gut them, cut off their heads, wath
them clean, dry them in a cloth, flour thl-.--:n,
and fry them in butter. Peel and cut thin a
good many onions, and fry them of a light
brown wilﬁ the herrings.  Lay your herrings
in the difh, and the omions round them, and
put butter and muftard in a cup.

To bake Hervings.

Clean your herrings well, lay them on a
board, take a little black and Jamaica peppery a
few cloves, a deal of falr, and mix them
together. . Rub it all over the fith, lay them
firaight in a pot, cover them with alegar, tie
firong paper over the pot, and bake them in a
maderate oven. If your alegar is good, they will
keep two or three months. They may be ferv-
ed up either hot or cold.

To bake Sprats.

Having rubbed your fprats with falt and pep-
per, to every two pints of vinegar put one pint
of red wine. Diflolve a pennyworth of cochi-
n_f:al, and lay your fprats in a deep earthen
difh. Pour in as much red wine, vinegar, and
cochineal, as will cover them. Tie a paper
over them, and fet them in an -oven all night.
They will keep fome time, and eat well.

To make an Eel Pie,
Skin, gut, ‘lnd‘ walh your eels very clean,
and cut them into pieces about an inch and a
4 half
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half long, Seafon them with pepper, falt, and
a little dried fage rubbed finall. Put them into
adifhh with as much water as will juft cover
them. Make a good puff-pafte, lay on the lid,
and fend the pie to the oven, which muft be

‘quick, but net {o quick as to burn the crufi.

Salmen Pre.

Make a good cruft, take a piece of frefh fal-
anon, cicanfe it well, and feafon it with pep-
per, falt, mace, and nutmeg. Puta piece of
butter at the bottom of your difh, and then lay
in the falmon. Melt butter in proportion to
the fize of your pie, and then take a lobfler,
iboil it, pick out all the fleth, chop it fmall, and
mix it well with the butter. Pour it over your
falmon, put on the lid, and bake it well,

Turbot Pie.

Parboil your turbot, and then feafon it with
a little pepper, falt, cloves, nutmeg, and fweet
herhs cat ine.  When you have made your
pafte, lay the tarbot in your difh, with fome
yolks of eggs, and a whole onion, which_ laft
muft be taken out when the pie is baked. Lay

lenty of freth butter on the top, put on the
fid, and bake it..
) Lobfter Pie. :

Having boiled two or three lobfters, t!'l-'-l.‘-ﬂﬂ
meat out of the rails, and cut it into different
pieces. Then take out all the fpawn, and the

meat of the claws; beat it well in a mortar,

and feafon it with pepper, falfl. two fgiﬂ[l:l;'-tﬂ;a ulf'E
inegar, and a little anchovy liquer.

'VIIEEATy yq 2 i

Kl turtt
heof st TS
fore vas intend 0
ol mitheed
off the e, sadth
wd bl e e
o e s
po o ol
fanda ek,
iy v, |
2 4y




OF DRESSING Flsy, 1.165

-”!rﬁ-,a«-l ki, - a pound of frefh butter, with the crumbs of 5
Viber - [_'L'-'L'r{,, -:; halfpenny roll rubbed through a fine cullender,
l.'E;:-ETli'ﬁ'frm- and the yolks of ten eggs: Put a fine puff-
bl ht--'i‘!'r.a:i.t " palte over the difh, lay ip the tails firlt, and
e N then the reft of the meat on them, Pat an, the
i o Ty lid, and bake it in a flow oven.
I e To drefs a Turtle.
e oo Kill your turtle, which we will fuppofe to
af ;;amimi-ng-# be of about thirty pounds weight, the night be-
iy e f:r fore fuu' mtend to drefs it.  Cut off the head,
e, e ,LF:f and let it bleed three or four hours, Then cut
ooty off the fins, and the callapee from the callapath,
'nt';'rﬁp%fﬂ“ and take care you do not hurit the gall. Throw
00 el 4 b, all the inwards into cold water ; but keep the
el el o, 2 guts and -tripe by themfelves, and flip them
v, fow toms yout open with a penknife, walh them clean in
nd ke it well f::a_:.ldmg water, and ferape off all the inward
p fkin, As you do them, throw them into cold
4 Water, wath them out of that, and put them
ok e Tt into frefh water, and let them lie aj] nighe,
Nt - fealding the fins and edges of the callapafh and
o e st «callapee. “Cut the meat off the thoulders, hack
i 4 il the bones, and fet them over the fire, with the
. fl.:"::q:,;bxfr b fins, in about a quart of water. Putin 3 little
ol i miace, nutmeg, chyan, and falt.  Lert it flew
!|;Iptha~_ s about three hours, then Rrain it, and put the
e ip B fins by for ufe. The next morning, take fome
€ meat you cut off the thoulders, and
it fmall, as for faufages, with about a pound of
o . g beef or veal fuet.  Seafon with mace, nutmeg,
el [weet marjoram, parlley, chyan, and falt, g0
ATt e Lot e ALl o
o . Wine, and ftuff it under the twe rts of
‘ it f:_"‘:‘! : the meat.  If you have any left, ﬁ;ﬁf I:?:'cr, to
il : 1\;:;{ 'hﬁ prevent
T ;
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prevent the meat from burning. Cut the re-
mainder of the meat and fins in pieces, about
the fize of an egg; feafon it pretty high with
chyan, falt, and a little nutmeg, and put into
the callapath. Take care that it be fewed
or fecured up at the end, to keep in the gravy.
Then boil up the gravy, and add more wine, if
required, and thicken it a little with butter
and flour. Pat fome of it to the turtle, and
fet it in the oven, with a well buttered paper
over it to keep it from burning ; and when it is
about half baked, fqueeze in the juice of one or
two lemons, and ftir it up. The callapath, or
back, will take half an hour more baking than
the callapee, which two hours will do. The
ts mult be cut in pieces two or three inches
ong, the tripes in lefs, and put inte a mug of
clear water, and fet in the oven with the calla-
path. When it is properly drained from.the
water, it is to be mixed with the other parts,
and fent up very hot to table.

To drefs a Mock Turtle.

Take a calf’s head, fcald off the hair as from
a pig, then clean it,. and cut off the horny part
in thin flices, with as little of the lean as pof-
fible. Chop the brains, and have ready between
a quart and three pintsof [irong mutton or veal
vy, with a quart of Madeira wine, a la
%;:anful' of chyan, alarge onion cut very {mall,
balf the peel of a large lemon fhred as fine as
ble, a little falt, the juice of four lemens,
- and fome fweet herbs cut fmall. Stew all thefe
together till the head is very tender, which will

require about an hour and a half. Then ha:irc
ready

Ty
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168 TO DRESS ROOTS

To drefs Canlifiowers.

Cut off the ftalks, but leave a little preen an.
Boil them in fpring water and falt, and abour a
quarter of an hour wi'l do them ; but take care
that they do not-hoil teo falt, as that will fpoil
them. Some people boil them in milk and
water, without falt.

Ts ﬂ':'d_“fs _-'_.'-'_pfmwfb.

Spinach muft be clean picked, and wafhed in
feveral waters . Put it inte a faucepansthat will
juft hold ir, throw a little falt over it, and co- -
ver the pan clofe, butput no water in, and
fhake the pan often ‘hen the fpinach is
fhrunk, and fallen to the bottom, and the [i-

* quor that comes out of it boils up, it isenough,
%hl‘ﬂw it into-a clean fieve toddrain, and give
it a fqueeze between two plates. - Buvic onai
plate, and ferve it up with butter in o boar, buo
never pour any over it. Sorrel is fidwed in the
fame manner. : .

Ta afmfﬁ ..Fr.ﬂll'r& Beaws,

If vour French beans ae not verv fmall, fpli¢
and quacter them, and throw them: into fale
and water, Boil them in plenty of water, with
fome falt, and take thent op 25 foon as they are
tender, All forts of greens {hould boil as quick
as poffible, as'it preferves their colour.,

Tb dref Afparagus.
Having fcraped your alparagus, tie them in

bundles, cut them even, and throw them into
water. Tie them up nto little bundles, and

put
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YOTTING AND COLLARING, 97

clofe, and (et them in a dry place. It will keep
good a great while; if made agreeable to thefe
diretions.

To pot a Hare.

- Cafe your hare, and wah it perfe@ly clean.

Then cut it up as you do for eating, put it inte
a pot, and {eafon it with pepper, (alt, and mace,
Put on it a pound of butter, tie it down clole,
and bake it in a bread oven. When it comes
out, pick the meat clean from the bones, and
pound it very fine in a mortar, with the fat
from votir gravy. Then put it clofe down in
your pots, and pour clarified bugter upon it

To collar a Hare,: -8 -

Having boned your hare, lmia".mt with thick
picces of bacony and feafon it with fpices and
fale. You may putinto ita foréemeat, or not,
juft as you like. Roll it up very tight, and
tie it falte together. Braze it with flices of veal,
half a pint of white wine, a pint of broth, and
cover it over with flices of bacon. You may
put fuch meat and feafoning to make jelly |of
the braze afterwards as you like. Serve up the
liare cold with it, cither whole or in, flices,

To collar Beef.

Bone a piece of a thin flank of'beef, and cut
off the fkin, Salt it with two cunces of falt=
petre, the like quantity of fal-prunella, and alio
of-bay«falt, halt a pound of coarfe fugar, and
two pounds of common falt. Beat the hard
falrs very fine, and mix all together. Turn it
every day, and rub it well with the brine for
sight days; then take itFnut, walh it, and wipe

: it
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itdry. Tuake a gquaster of an cunce of cloves, e
1]§g;likqlqmtitg_mf mace, twelve corns of all- ’ﬁﬁfﬁ."
fpice, and a nutmeg beaten very fine, with a o ol
fpoonful of beaten pepper, a large quantity of i L e
€hopped parfley, and fome fweet herbs [I{:ed ol
fifle.  Sprinklé this mixture on the beef) and o et
Toll it up very tight 3 then put 3 coarfe eloth - ol Cotg o
aound it; and tie 1it-ve‘1~y1igﬂtiﬁ;itb' ]:iegg-irs tape. : with 4 e
Boil it in a'copper of water; and, ifit1s a large Bl [ wdledne
«collar, it will take fix hnuuiﬁiling, bota fmall bals. -_?il'l
wone will be done in five. When it is done, i, s puulb i
take it out, and put it into a prefs; but; if you 1 Wske vour white B
have not that convenience, put it hetween %-;m’ \ wr, Tabeapiely
beards, with a weight on the uppermoft, and 2 fuenka ke e
let it remain in that 'fiate tll it # thoroughly sesloatl of mofin
cold. Then take it out of the cloth, cut it into b il @
thin flices, lay them on adifh, and Te'mi‘t:ﬁ:m éﬂp’lhlf: g
.nph;;i table. Raw parfley may bé ufed as a gar- : dm#u klr?nm
b i i} | Rinteemndon
e ofiMiathe-calteastes W) ol Tt e
Take a breaft of mutton, fkin and bone it, L
and roll it up in a collac like a breaft of weal, T
Puta iirum't'u‘f'miik and a quarterof a pound of : *ﬁm-g rm
butter in the dripping-pan, and bafte the meat. ;?ﬁu'. el oF
with it well while it 1s roafling, Put fome good Hiden it
; ETJ'FT into thﬂ di'm ’I-ﬂd iﬂ]’ﬂ' a t, WiEh [ 'dﬁ{mmm
currant jelly in another bmt,-.and;fcrmm.upil ; ’E‘d b, 5
To collar a Breafl of Peal. St %Mh;:’rn
Bone the fineft brealt of veal you can pro~ | i g i Y
cure, and rub it over with the yolks of two’ ] H"WHF
egps: fticw oves it fome: crumbs of bread, a un . htm LY
liule grated lemon peel, a littde pepper and falt, .@mm- ny
adﬁmghndlul ot chopped pufley.  Rell it :lg L Ty By
o d “ha » .‘}ﬁr Iny
i ey
|




'U.I,“h,lt;
r::ﬂ qlﬂi.
0 H:;E‘m ﬂfT'L POTTING ARD COLLARING, 0y
Fing o0 S i
L hard, and bind it tight with packthread,  Wrap
Itf;ﬂf% it in a cloth, Iiuile:ﬁ“;n'- hour and a half, and
e gy g, - then take it up, and fetit tocool.  As foon as
“ﬂam:?ﬁ kha-qmluda-ﬁ;ﬂe,-mﬁiﬁﬂmruﬂ-c:t
ifl off the packihread carefully, left you open the
il 1 veal, Cut it into five flices, lay them-on-a dilly
'Hf-.fm;,”,q' with. the (weethread boiled, and cutin thin
s T flices, and laid round them with ten or twelve
Wit forcemeat balls. Pour your white fauee over
2, b e it, and garnifh with barberrres or F:een pickles, . 3
% oL e Make %uur white fauce in the following man-
'EWE al ner. Takea pint of good veal gravy; put to it .
vil i s I’i'r ® fpoonful of lemon pickle, half an an :
et i a tea-fpoonfal of muthroom powder, or a
i ﬂt"’ﬂd]m giknhmfﬁm Give it a gentle boil, and
ol ten en put in half a pint of cream, and the yolks
jodlaage of twoeggs fincly beaten. Shake it over the
fire after the eggs and cream are in, but do not
ey letit boil, as diat will curdle it, - Ad
h‘mmm_” - ﬁ:ﬂfﬁﬂ'ﬂ% . :_
i 3 e of 2k . Takea fine young roafting pig, kil it as be-
arprdlapéd %\‘ rected, dreit off the hair, and draw it.
q;,-dhﬁtlj“"” Watl it clean, rip it open from one end to the
b Rafeged er, and take out all the bones Rub irall over
'"5&, g et ‘with pepper and falt, a little cloves and mace
pa s ) finely beaten, fix fage leaves, and fweet Lerbs,
iy W d?appﬂé[mﬂlﬁ up your pig tight, and
7l bind it with a filler.  }ill the pot you intend
M -~ A hﬂl.-.;:r:nﬂﬁﬂ'r foft water, a bunch of {weet
il 5 & pepper-corns, fome clo ;
;Tlr:.',pb‘ ,"; ' :..Ihndi‘ul,aﬁl'ah.mdsrpi;w& ine “;';‘Em
B e the. liquor bails, put in your pig; horl it 11} it
T:IF.F?FT?".:&;' is tender, and then take it up, E'thm it i.als
ke RIS o L :
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ﬂmaf::‘lﬁﬁlﬂ, bind it over ag:]i!n, ]put it into an’ . ?;I,:lnﬁ‘;;
earthen pan, pour over it the liquor your pi gol 87 Yo
was boiled ‘in, and always keep it mvem:F rﬁ_h",”l—;ug
When you want it for ufe, take it out of the i
pan, untie the fillet as !'ar.:.s_i'nu want to cut it, e
and then cut it into flices, and lay them in your Baketa?
dLII}L - Gamith with parfley, and fend it up to g melit
m l:- i ' I f I : hﬁjm{ﬁd
o i o Bl 4
PIES ﬁND TARTS. ¢ = ik of pream |
k| phep fund 2 gl
To make Pafls for Lrge Pies. imain A
B'EFDRE we enter on the making of pies,
¥ it may not bz improper to give fome in- Trmidrad
fructions for making the different forrs of pafte. Ve
The method of making Meat, Poultry, Gime, g iﬁ?’_“.
and Fith Pies, will be found in the preceding e o v,
éhanfer's, 'Endegjﬁ hn?id_s_g‘i_ beef, mutton, &ec. “pa.
o make a good palte for large pies, put the :
olks of three eggs to.a peck of flour, ’pmlr in T‘ﬂ'".r
fome bailing water, then put in half a . Bt e vy of
of fuet, and a pound and a half of butter. Skim by dom
off the butter and fuet, and as much of the li- il g
quor as will make it a light good cruft. Work by
it up well, and roll itout. Wy 4 '-i'liﬂ::,hj;_;'lﬂh
T make a Puff pafie. )
Rub a pound of butter into a quarter of a uf |
peck of flour, and make it up in a light pafte hh‘“ﬂqﬁ
with cold water, juft [ enough to work it '"df!n'hh.'
up. Then roll it out about as thick as a crown Tour H?‘ﬂl
piece; and put a layerof butter all over. Sprinkle Ed"ﬁ-uh ke
on a little flour, double it up, and roll it out ‘“’"-'h&” e
again. Double it, and roll it out three times, oot R
and it will then be a good puff-pafte. "Wl

Ts







108 FIES AND TARTH,
A Lawmb Pie.

_ Having cut your lamb into fmall pieces, fea-
on it with pepper, lak, cloves, mace, and nut-
mﬁt’ finely beaten.  Make a goxl puff-pafie
erull, lay itinto your dith, then petin your
meat, and firew on it fome fioned mifins and
‘eurrants clean wafhed, and add' fome fug
Then lay on fome forcemeat balls made fweet,
and, if in the fummer, wou ‘may put in fome
artichoke bottoms boiled ; but, in the winter
Hme, you m?ly'.-ld‘: {ealded prapes. Add to thefe
feme Spanifhy potatees boiled, and cut imé
pieces ; lome candied citron and orange, fome
lemon peel, and three or four biades of mace:
Put butter on the top, clofe up your pie, and
bake it. Againll it is done, have ready the fol-
lowing. Mix the yolks of three eggs with a
pint of wine, and ftir them well together over
the fire one way, tillit is of a proper thicknels
Then take itoft, put in fugar enough tofweeten
it, and fqueeze in the juice of a lemon. Raife
the lid of your pie, put this hot into it, clofe it
up again, and fend it to table. :

To make a fine fuweet Feal .-ﬂ;"i}‘

Seafon your veal with falt, pepper, cloves;
mace, nnﬂy:'?:tmgg. all beaten fine. Cut your
meat into little pieces, and having made a ﬁ;:d

uff pafte crufk, lay it into your dith. Then

¥y in ydnr meat, ftrew on it fome currants
and ftone raifins clean wathed, and fome {ogar.
“Then lay on it fome forcemeat balls made
fweet, and in the fummer :T-:tm::a:r‘mhiﬂu_: bot-
toms boiled, and fcalded grapes in the wmﬁigi

&







log PIES AND TARTS.

into a deep pan, with the befl part of a neck of
mutten fliced and Jaid over them. Pour in aplafs
of red wine, put a coatle palte over it, and bake
1t two hours, Then lay the venifon in a difh,
pour the gravy over it, and putonita pound
of butter.  Make a good puff-pafte, and lay it
near half an inch thick round the edge of the
‘difh, Roll out the lid, which muft be a little
thicker than the pafte on the edge of the difh,
and lay it on. Then roll cut anather lid prety
_thin, and cut it into Aowers, leaves, or what-
cver form you pleafe, and lay it on the lid. It
may be eaten cither hot or cold.

A Chefbire Park Pie.

Skin a loin of pork, cut it into fleaks, and
featon it with falt, nutmeg, and pepper. Make
a goad cruft, put a layer of pork, then a layer

pippins pared and cored, and a little fogar,
enough to fweeten the pie, and then a layer of
perk. Put in half a pint of white wine, |
fome butter on the top, and clofe your pie. ?:
will take a pint of wine, if your pie be a large
.

A Sucking Pig Pie.

Having boned your pig thoroughly, lard the
leg and lhoulders with bacon lealoned with
fpices, and fweet herbs chopped. Put itin a
raifed cruft of its own length, and leafon it with
fpices, fweet herbs chopped, and a pound of
butter. Cover it over with thin flices of bacon,
then finith the pie, and bake it about three
hours. When itis nearly done, add to it two
glaies
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106 PIES AND TARTS.

keep flirring it till it is ready to boil. Then
take off the lid, and pour in the cream. Cus
the cruft into little three corner-pieces, flick
?cm about the pie, and fend it to table cold,
ou may, if you think proper, when you
make pour pie, put in a little quince or mar-
malade. A pear pie may be made in the fame
manaer, but you muft omit the quince.

A To make a Cadling Pre.

Take fome {mall codlings, put them into a
pan with {pring water, lay vine leaves on them,
and cover them with a .c_].qth,aghpped round
the cover of the pan to keep in the fteam. As
ioon as they grow {oft, peel them, and put them
i the fame water as the vine leaves. Hang
them high over the fire to green, and, when
you fee of a fine colour, take them out of
the water, and put them into a deep difh, with
as much powder or loaf fugar as will fweeten
them. Make the lid of a rich puffpafte, and
bake it. 'When it comes from the oven, take
off the lid, and cutinto little pieces, like fip-
petsy and ftick them round the infide of the
pie, with the points upwards, Then make a
good cuftard, and pour it over your pie. Make
your cuftard thus,  Boil a pint of cream with
a ftick of cinnamon, and fugar enough to make

it a little fweet.  As foon as it'is cold, put in

the yolks of four eggs well beaten, fet it on the
fire, and keep ftirring it il it grows thick;
but take care not to let it bail, as *th:!t;h will
curdle it.. Pour this into your pie, pair thin a
little lemon, cut the peel like ftraws, and lay it
cn'the top-of your pies. - = : i T'
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1cB PIES AND TARTS,

To make a Tart de Mo,

Having made a puff-pafte, lay it round your
dith, and then put in a layer o? bilcuit, a l?;r
of butter and marrow, and then a layer of all

Aorts of fweetmeats, or at leaft as many as you

“have, and continue to do fo till your difh isfull.

~ Boil a quart of cream, and thicken it with four

eggs, and a {poonful of orange-flower water.
Swecten it with fugar to your palate, and pour
it over thereft. It will be fufficiently baked in
half an hour. . i
To make a Mince Pie, '
Boil a neat’s tongue two hours, then fkin it,
and chop it as fmall as poffible. Chaop alfo very
Amall three pounds of beef {uet, three pounds of
~good baking apples, four pounds of currants,
clean wafhed, picked, and well dried before the
fire, a pound of jar-raifins foned and chopped
{mall, and a pound of powder l;t‘pr Mix them
-all together with half a pound of mace, 25 much
nutmeg, a quarter of an ounce of cloves, the
fame quantity of cinnamen, and a pint of
French brandy. Make a rich puff-pafte, and as
you fill up the pie, putin a lule candied ci-
tron and orange cut into {mall picces.

A Partridge Pie. oY
Trufs two brace of partridges in the fame
manner as you do a fowl for boiling. Put fome

_ fhalots into a marble mortar, with fome

cat fmall, the liver of the partridges, and twice
the quantity of bacon. Beat thefe well
ther, and feafon them wilia}:epper, falt, and a
blade or two of mace. hen thefe are all
; T pounded
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: : A Giblee Pie. : ,uﬂﬁm’m
- Clean two pair of giblets well, and put ail ol
-!1:[1__ liversiinto a faucepan, with two quarts
~of water, twenty corns of whole pepper, three Hﬁﬂ.ﬂd}f—
hlades of mace, a bundle of fweet hi::ti:*f and a i d&'..ﬂ
large onion. Cover them clofe, and let them ‘ﬂﬁfpﬂdﬂ
flew very gently till they be tender. Cover e SO
ﬂrdﬂh with a Emd,c 1{. lay at the bottom a ‘“jﬁi ol helth
' rump fteak, feafoned with pepper and falt. - § el
Pat in your giblets, with the livers, and firain o bkt
the liquor they were ftewed in.  Then feafon : ] ARd
it with {alt, and pour it into your pie. Puton
the lid, and bake it half an hour. = p ;mﬁ’;{
; of s pound oo
A Pigeon Pie. o e
Having picked and cleaned your pizeons ve {2 ek e, fome
nil:tlyf] ag &hf@ﬁﬁd&tiim wi 'peppggre:’:‘l g‘a{t{ PR -:bru,mﬂ:hhul:
puta large piece of butter, with pepper and sl e o el
. falt, i:?:ndl; of t#rfn' !ﬂ:n‘m. Then cover mhﬂm;
your dith with a puff-pafte croft, lay in your L T ot v
pigeons, and put between them the necks, giz- A, iﬁ‘ﬁ?ﬂ
zards, livers, pinions,and hearts, with the yolk e ol ik sk
of a hard egg, and abeelfteak in the middle. S 1oy o0
Put as much water as will nearly fill the difh, oy, foin, 0
lay on the top-cruft, and bake it well, - N “&m‘;ﬂ:im
o Dk Bt s Coae, A St
~ Having fealded two ducks, and made them e oy
very clean, cut off the feet, pinions, necks, and | F’!h‘iqg}u
heads. - Take out the gizzards, livers, and $
hearts, pick all clean, and fcald them. Pick
out the fat of the infide, lay a puff palie
cruft all over the dith, feafon the ducks, both

infide and out, with pepper and falt, and lay :
. . them j

i, b N I g g BT L







PUDDINGS.

PUDDINGS.

WE need not here mention, that the cloth

in which you boil puddings fhould be
perfedtly elean; but it may not be amifs to tell
the cook, that the cloth fhould be dipped in
boiling water, and dredged with flour. A bread
pudding may be tied loofe; but a batrer pudiding
muft be tied clofe; and no pudding mult be put
into the pot tll the water bails.  Puddirgs may
be hoiled in a balon 3 in which cafe, butter the
bafon, and letit have plenty of water, and turn
it frequently. Asfoon as you think it is enough,
take it out of the pot, and ler 1t fland a fhort
tune to cool. Then take off the firing, wrap
the cloth round the bafon, and laying the dith
over it, turn the pudding into ir, indoing which
you muft take care that you do not break the
pudding, as every hight pudding is very liable to

that accident. In making a batter pudiing,

bc%in with mixing the flour well with a little
milk, after which gradually put in the ingb-
dients, and thus your pudding will be perfe ||'(
fincoth, and without lumps, In making all
forts of puddings, f{train the cggs when you
beat them, fo that they may have neither tread-
les nor lumps in them. Bread and coftard pud-
dings that are to be baked require time, and a
‘moderate oven to raife them; but batter and
rice puddings require a quick oven, Before
you put in the pudding, remember to butter
the dilh or pan,

A Veal

-

Matea
ot if oo
oell sl ;é'!
1'.1':'9:;5“, L]
b, Geina ¢

s ot o0 e |

!

Hove ol
iy |'Eu o
¥ied b oy f
b ally
e

i







114 PUDDINGE.

o Flunting Pudding:

‘Beat up the yolks of ten epgs, andihe whites
«of fix, with half a pint of cream, fix fpoaniuls
of flour, apound of beet fuer chopped finall, a
pound of currants well wathed and picked, a
pound of jar raifins floned and chopped fmall,
two ounces of candicd citron, orange and le-
mon, fhred fine, two ounces of fine fugar, ‘a
fpoonrgl of rofe-water, aglafs of brandy, and
balf a nutmeg grated.  Mix all well together,
tie it up in a cloth, and boil it four hours. Re-
-member to put it in when the water boils, and
keep it boiling all the time, )

3 I -‘:*‘E'f.ﬂﬂ'f"fgfﬂ"ﬁ?ﬁm. 1 Vi

Boila pﬂmﬂhiﬁmnmiﬂhiﬂﬁ;tﬁﬁﬂ-
namon in it, - toit aquarter of a pound
of fugar. Wilmg:“iwhl:;lmt to it the volks
of five eggs well beaten, and ftir it over the fire
till it is pretry thick, but take care not to let
it boil. . When it is quite cold, butter a cloth
well, duft it-with flour, tie the cuftard up in'it
nre:rz:‘hfé, and hoil it three quarters of an hour,
When youtake it up, put it into a balon to
ool a little, untie the cloth, lay the dith on
the bafon, and turn itap.  You will break the
pudding, if you do not take off the cloth care-
fully. Grate overita little fugar, put melted
butter and a litde wine in a boat, and fend it
Mp to table. +

A boiled Amond Pudding.

. Takea quart of cream, a penny loaf grated,

one nutmeg, fix fpoonfulsof Hour, half a imTE
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116 PUDDINGS,

on the bread and fuet, keep mixing it till cald,
then put in the lemon-peel, the epgs, a little
fugar, and {ome nutmeg grated fine. . You may
cither boil or bake this pudding,

. A Rice Pudding, :

Having put a quarter of a pound of rice into
a faucepan, with a quart of new milk, and a
flick of cinnameon, flir it often to prevent it
dticking to the pan. When it is boiled to a pro-
per thicknefs, pour it into a pan, ftir ina quar-
ter of a pound of frefh burtter, and fweeten it to
your tafie.  Grate in half a nutmeg, add three
or four {poonfuls of rofe water, and ftir them
all well rogether. When it is cold, beat all up,
eight epgs, with half the whites. Then butter
a difh, pour it in, and bake it, witha puff pafte
all over the difh.

A plain cheap Rice Pudding.

Tie in a cloth a quarter of a pound of rice,
half a pound of raifins ftened, and boil them
two hours; but tiake care, when wvou tie it,
that you give the rice a pood deal of reom to
fwell. hen it is encugh, turn it into a difh,
and pour over it melted butter and fugar, with
a little nutmeg grated in it

A ground Riee Pudding. _

Having boiled a quarter of a pound of ground
rice in water till it is foft, beat the yolks of
four eggs, and put to them a pint of cream, a
quarter of a pound of i ugt.:-r, and a quarter of a
pound of butter. Mix them all well tﬂgethqr,
and either boil or bake it, You may put in

grants and {wectmeats, if you pleale. - _
o Gk 4 Batter
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518 PUDDINGS.

A Gogfeberry Pudding.

- Beald a pint of green goolcberries, and rub
them through a teve. Put to them half a
pound of fugar, an rqual quantity of butter,
two or three Naples bifcuits, and four egps well
beaten. Mix it well, and bake it half an hour.

A green Codling Pndﬁug.

Green about a quart of codlings as for a pie,
and rub them through a hair fieve, with as
much of the juice of beets as will green your
pudding. Pucin the crumb of a halfpenny loaf,
half a pound of butier, and three eggs well
beaten. Beat them all together, with half a

ound of fugar, and two {poonfuls of cyder.
Lay a good pafte round the rim of thedith, and
pour in the pudding. g
A Duaking Pudding, V
~ Baal a quart of cream, and let it fland till
almoft cold.  Beat four eggs a full quarter of
an hour, with a fpoontul and a half of flour,
and then mix fhem with your cream. Add
fugar and nutmeg to your palate, tie it clofe
up in a cloth well battered, let it boil an hour,
and then turn it carctully outs 145
A Speonful Pudding. "

To a fpoonful of flour, and a fpoonful of
eream or milk, put an egg, a ltle nutmeg,
ginger, and falt. . Mix all together, with afew

currants, if you choole, and boil it in a weoden
dith half an hour.

A York-
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PUBDINGS, ™

and clofe it up round the fide of your apple.
This is much preferable to the method of ga-
thering it in a lump at one end. Tie it in a
cloth, and boil it three quarters of an hour.

Damafcene Dumplings. _

Make a good hot pafte cruft, roll it pretty:
thin, lay it in a bafon, and put in as da= '

malcenes as

RI:::’ and clofe it up. Boilitina
sur melted butrer over it,
the edge of the dith, and

whole.

z

Hard Dumplings.

you pleafe, Wat the edge of the

an hour.

te {ugar round
nd it up to table

Make a litrle falt, 'Hc-u;i, and water, into.a

fte, and roll them in balls the fize of a tur-
y'segg. Roll them in a little :
them into boiling water, and half an hour will

boil them. 1f you choofe it, you may putinto

them a few currants.
with a good piece of beef. _ Bt
Norfolk Damplingse, - 1 o 4

" Make half a pint of milk, two eggs, and 2

flour, throw

They are bel boiled

little falt, into'a good thick batter with flour, *
Drop your batter into. a {aucepan of boiling .

water, and twao or th

Be particular

when you put the batter in.
them into a fieve to drain,

ree minutes will boil them.
ly careful that the water boils faft

Then throw

turn them into a

dith, and flir a piece of freth butter into them.

i
Spread a quarte
bottom of a dith,

b 4

A Millet Pudding.

r of a pound of butter at the
and lay into it fix ounces of

millet,

k.l
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- Tmall glafs of brandy. t
~ then mix them with fome milk. Add the flour

ur
 ter, and a few minutes will do them. “Take

PUDDINGS. »1

millet quarter of a of fupar. Pour
mrigd‘fe:;mofm‘ , and fend it to the

oven, :
A Plumb Pudding.

“Of fuet, currants, and ‘?'ﬁ“', !’h:md. take
one pound of cach, the yolks of eight eggs and
the whites of four; the crumb uf_s:‘ penny loaf
grated, one pound of flour, half a nutmeg, a
tea-fpoonful of grated ginger, a little falt, and a
irlt beat the eggs, and

and other ingredients by degrees, and as much
more mi!l::ngas I':‘IH']"_ b:nm:ﬂ';rj'. It muft be
very thick and well ftirred, and will take five

“hours boiling.

A Suet Pudding.
Shred a pound of fuct fine, take a quart of
milk, four cggs, two tea-{poonfuls of grated gin-
, a little falt, and Aour enough to makeita
thick batter. [t muft be baled two hours.
‘They may be alfo made into dumplings, when
half an hour will be fufficient to boil them.
Yeaft Dumplings.
- Having made a Ii tduuﬁh, as for bread
with flour, water, yealt, and {alt, cover it witl;
a cloth, and fet it half an hour before the fire.
- Make the into little round balls, as big

as d large hen's , flatten them with yo
hand, ;Fut them i';.gtg a fau d&n Tnﬁa

care that they do not fall to the bottom of the

and be fure 1o keep the water boiling all
» G time,

g pot or faucepan, a5 that will make them ]mg;
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122 PUPDINGS.

time.  'When they are cnough, take them up,
and lay them in vour dith, with melted butter
‘in a boat.  The dough: you get at the baker’s

will do as well, and fave you the trouble of
making it yourfclf. . .
T make Black Puﬁﬂ:;,.
Boil a peck of groats half an hour in water,
then drain them, and put them into a clean tub
or large pan. Then kill your hog, and fave
two quarts of the bleod 3 ‘and -kc{po%flrrin:g the
blocd il it is quiti:-qiﬂ_‘n_:_l_,' “Then mix it with
our groats, @nd ftir them well together. Sea-
-E: with a 'Iaégc Apoonful of falt, a quarter
of an ounce cloves, mace, and nutmeg
together, an equal guantity of each, Dry
them, beat them w-:Pl, and mix all together.
Tuke a little winter lavory, fweet marjoram,
thyme, and penny royal, firipped of the ftalks,
and chopped very fine, jult enough to feafon
them, and give them a flavour, but ne more.
The next dav, take the leaf of the hog, and cut
it into dice, wafh the guts very clean, then tie
one end, and begin to fill them. Mix in the
fat as you fill them, and be {ure to putin plenty
of fat. Fill the fkins three parts full, tie the
other end, and make your pudding what length
you pll::].fl:. 'Pl‘htk themm with a PIII'I. ﬂl.'lli P'I-lt
them in a kettle of boiling water.  Beil them
foftly an hour, and put them on clean flraw to
drain and dry.

Pras P::dn"mg. '

As foon as the peas are boiled mﬁdﬂf; take
them up, untie them, and flir in a good pieg&
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PUDDINGS. 123

of b\;ucr, a little falt, and a good dral of heaten
pper. Then tie it up again, bo.l it an hour
'ﬁug;r. and it will be ready to {erve up.
A Hafly Pudding ¥

"T'o a pint of cream, and the fame quantil:ﬁ
of milk, put a litede falt, and fweeten it wit
Toaf fugar. Make it boil, and then nut in fome
fine flour, and keep it contingally ftirring while
you are putting in the flour, ‘il it s thick -
enough, and Iu'iﬁcier:’tfl,{ boiled. Pour it out,
and itick the top full of little bits of butter,

A Sago Pudding.

Boil two ounces of fage with fome cinna-
mon, and a bit of lemon peel, ull it is foft and
thick. Grate the crumnb of a hal'penny roll,
put to it a glafs of red wine, four ounces of
chopped inarrow, the yolks of lour well

~ beaten. and fugar to your tafte, When the

faso is cold, put thefe ingredien:s to it, and mix
it all well together, e it witha putf-pafte ;
and, when it comes from the oven, cut citron
into picces, and blanched almonds into flips, and
ftick them over the pudding,
A Vermicelli Pudding. -
Having boiled a quarter of a pound of ver-
micelli in a pint of milk till itis fott, with a
ftick of cinnamon, take cut the cinnamon, and
pot in half a'pint of cream, a quarter of a pound
of butter melted, and a quarter of a pound of
%E:;l with the yolks of four eggs well beaten,
it, without a paite, in an earthen difh,
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SOUPS AND BROTHS.

IN making any kind of foups in which herbs
are ufed, remember to lay the meat in the
bottom of your pan, with a large lump of but-
ter. Having cut the roots and herbs fmall,
firew them cver the meat, and fet the pan on a
very flow fire.  This will draw all the virtoes
cut of the different ingredients, will produce a
good gravy, and a very different effeét in point
of flavour, than if at firft you had put in the
water.  Fill your pan with water as foon as the
avy is alm-::{l dried up. Take off the fat as
E::]I'.I as it begins to boil, and then follow the di-
reQions for making the fort of foup you wifh
to have. Green peafe, intended for foup, re-
uire hard water; but foft water is preferable
23; old peafe foup. In making white foup, let
it be taken off the fire befure you purt in the
cream. As foups are foon mﬁ, always difh
them up the laft thing. Take care that all the
and herbs you ufe in foups are well
wafhed and clean picked, and that any one
thing has not a predominant tafte over ancther,
but that it has a fine agreeable relifh, and that
all the taftes be united.

Gravy Soup, or Seupe Santi.

Put at the bottom of a {lewpan fix ﬁmd
rafhers of lean ham, then put over them
three pounds of lean heef, and cover the beef
with three pourds of lean veal, fix onions cut
in flices, two cirrots, and two turnips fliced,
two heads of celery, a bundle of fweet hcrEl;
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126 S0UPE AND EROTHSE,

falt to your tafte, and let it boil whout four mi-
nutes, Ifitis not of a good culour, put in a
little browning, lay a French roll in the foup-
dith, pour in the foup upon it, and lay fume
of the vermicelii over it.

Seup Creffy.

Cot a pound of lean ham into fmall bits,
and put 1t at the bottom of a flewpan, with a
French roll cut and put over it.  Cut two de-
zew heads of celery fmall, fix onions, two tur-
nips, one carrot, cut and waflhed very clean, fix
cloves, four bladis of mace, amd two handfuls
of water-creffes.  Put them all into a fiéwpan,
with a pint of gond hroth.  Cover them clofe,
and fweat them gently for twenty minutes;
then hll it vp with veal broth, and Rew it four
hours. Rub it thiough a fine fieve, put it in
your pan again, and feafor it with falt and a
little chyan pepper.  Give it a fummer up, and
ford it hot o table. with fome French roll
toafted hard in it.  Bail a handful of crefies in
water till tender, and put it over the bread.

© Soup and Fouillie,

Pat into a flewpan five pounds of brifket of
beef rolled tight with a tape, with four pounds
of the leg of mutton piece of beef, and about
feven or eight quarts of water, Boil thefe up
as quick as poffible, and fkim it very clean.
Add a large onion, fix or feven cloves, fome
whale pepper, two or three carrots, a turnip or
two, a leek, and two heads of n:efer{y. Cover it
clofe, and ftew it gently fix or {even hours,
About an hour before dinner, firain the foup
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128 SOUPS AND niu::rns.

in broth till it is tender, warm your cullis with-
out boiling, and mix it with as much broth as
will give it a pretty thick confiftence,

Soup d la Reine.

To a knuckle of veal, and three or four
pounds of lean beef, put fix quarts of water,
with a linle falt. Skim it well as foon as it
boils, and then put in fix large onions, two car-
rots, 2 head or two of celery, a parfnip, one
leek, and a little thyme. Boil them all
ther till the meat s boiled quite down, then
ftrain it through a hair fieve, and let it ftand
about half an hour. Then fkim it well, and
clear it off gently from the fettlings intoa clean
pan. Boil half a pint of cream, and pour it on
the crumb of a halfpenny loaf, and let it foak
well. Blanch and beat half a pound of almends
as fine as poffible, putting in now and thena
little cream to prevent them oiling. Then take
the yolks of fix hard eggs, and the roll that is
foaked in the cream, and beat them all together
quite fine. Then make your broth hot, and
pour it to your almonds.  Strain it through a
fine hair fieve, rubbing it with a fpoon till th;

nefs is gone through into a ftewpan, an
fdot?dmnm l:;sﬂ:uanm to mﬂ it white. SEP: it over
the fire, keep flirring it till itboils, fkim off the
froth as it rifes, and foak the tops of two French
rolls in melted butter, in aftewpan, till they are
crifp, but not brown. Then take them out of
the butter, and lay them in a plate before the
fire. A quarter of an hour before you fend it
to table, take a little of the hot foup, and Fut
it to the roll in the bottom of the turcen, Fut

your

=
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130 L0UPE AND BROTHS.
Hare Smp.

Cut a large old hare into fmall pieces, and
put it into a mug, with three blades of mace, a
litile falt, two large onions, a red herring, fix
morcls, lalt a pintof red wine, and thiee quarts
of water. Bake it three hours in a quick oven,
and then ftrain it into a tofing-pan  Have
ready, boiled in water, thice ounces of French
barley, or fage. Then put the liver of the
hare two minutes into fealding water, and rub
it through a hair fieve with the back of a
wooden {poon. Put it into the foup with the
barley or fago, and a quarter of a pound of but-
ter. -Set it over the gn:, and keep it ftirring,
but do not let it bail.

Almond Soup.

Having blanched a quart of almonds, bear
them in a marble mortar, with the yolks of fix
hard eggs, till they become a fine pafte. Mix
them by degrees with two quarts of new milk,
a quart of cream, and a quarter of a pound of
double refined fugar beat fine. Stirall well to~
gether, and when itis well mixed, fet it over
a flow fire, and keep it ftirring quick all the
timne, till you find it is thick enough ; but take

reat care that it does not curdle. “Then pour
4t into your difh, and ferve it up.

Giblet Soup.

o

 Put about two pounds of fcrag of mutton,

the fame quantity of ferag of veal, and four

pounds of gravy beef, putinto two gallons of

water, and let it flew yery foftly ull it is a
' _ . ftrong
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132 S0UPE AND BROTHS.

after the other, and put it into the tureen with
the fried bread and bacon. Have ready boiled,
as for eating, a pint of young peas, and put
them into LE: foup, with a little chopped mint.
Common Peas ufm_f:», |

To a quart of {plit peas put a gallon of foft
‘water, and a little lean bacon, or roaft-beef
bones. Wafh a head of celery, cut it, and put
it in with a turnip.  Boil it till it is reduced to
two quarts, and then work it through a cullen-
der with a wooden fpoon. Mix a little flour
and water, boil it with the foup, and flice in
another head of celery, chyan pepper, and fale
to your tafte. Cut a {lice of bread into {mall
dice, fry them of a light brewn, put them inta
your difh, and pour the foup over them.

Partable Soup.

_ Take three large legs of veal, one of beef,
and the lean part of halt a ham, and cut them
into {mall pieces. FPut a quarter of 2 pound of

butter at the bottom of a large cauldron, then

lay in the meat and banes, with four ounces of
anchovies, and two ounces of mace. Cut off
the green leaves of five or fix heads of celery,
wafh them very clean, cut them {mall, and put
them in, with three large carrots cut thin. Co=
ver the cauldron clofe, and fet it over a mode-
rate fire.  When you find the gravy begins to
draw, keep taking it up till you have got it all
out, and then put in water {uflicient to cover
the meat,  Ser it on the fire again, and let it
boil flowly four hours. Then itrain it through
a hair fieve into a clean pan, and let it boil
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134 SOUPS AND BROTHS.

meg, and a little beaten mace.  Put in‘a bit of
butter as big as an egg. a fpoonful or two of the
foup ftrained, and fct it over the flove 6l it is

wite hot, Cut two French rolls into thin

ices, and fet them before the fire to crifp.
Take_ one of the hollow rolls, which are made
for oylter loaves, and fill it with the mince.
Lay on the top as clofe as poffible, and keep it
hot.  Strain the foup through a piece of dimity
into a clean faucepan, and et it ftew tll it is
of the thicknels of cream. Put the crifped
bread in the dith or tureen pour the favce over
it, and put in the middle the minced meat and
the roll. '

Seupe Maigre,

Having put half a pound of butter into a
deep ftewpan, fhake it abour, and let it fland
till it has done making a noife.  Peel and cut
fmall fix middling-fized onions, throw them
into the pan, and ibake them about. Take a
bunch of celery, clean walhed and picked, and
cut in picces about two inches long ; pick and
wafh elean a large handfol of fpinach, wath and
cut {mall a lettuee, and chop fine a bunile
of pariley. Shake all thefe well together in the
pan for a quarter of an hour, and then fhake in
a little flour.  btir all 1ogether, and pour two

arts of bailing water into the ftewpan. Put
* in a handful of dry hard cruft, a tea-ipoonful of
beaten pepper, three blades of mace beat fine;
ftir them all together, and let them boil foftly
for half an hour. Then take it off the fire,
beat up the yolks of two eggs, and ftir them in,
with a fpaonful of winegar. Pour it into the
foup-difh, and ferve it up.
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136 SOUPS AND BROTHS,

~ der, and then pour 1o them, by degrees, two
quarts of boailing water, ﬂlnkin; the pan well
round as it is pouring in. Putin acruft of
bread, let it boil gently half an hour, and fea-
fon it with pepper and falt.  Take the top of a
French roll, dry it at a fire, put it into a fauce-
pan with fome of the foup to foak it, and then
put it into the tureen.  Let the foup boil fome
time after the onions are tender, as it will add
much to the richnefs of the foup. Stran it
off, and pour it on the French roll. -

Eeel 3.::."#.

A pound of eels will make a pint of good
foup; or take any greater quantity of eels, in
proportion to the quantity of foup you intend
to make. To every pound of eels puta quart

“ of water, a crult of bread, two or three hlades
of mace, a little whole pepper, an onicn, and a
bundle of fweet herhs,  Cover them clofe, and
Jet them boil till half the liquoris wafted. Then
ftrain it, toaft fome bread, cur it fmall, lay the

bread into your difh, and pour in the foup. If

find your foup is not rich enough, you ma
E::“il bﬂilyl.iH you think it is properly L%;ci,ch '
i Mk Soup.

Put two fticks nfcinmmlr:m. two bay-leaves,

a very little bafket falt, and a very little r
jﬁtu?wa quarts of milk. Blanch halfa m
of fweet almonds, beat them up te a palte ina
marble mortar, and mix fome milk with them
‘;3' degrees. Grate the peel of a lemon with the
monds and a hirtle of the juice. Then firain
it through a coarle fieve, mix it with the milk
that is heating in the flewpan, and let it boil
g up.

il ¢ 7e .'.ftu'e:
ke, st o 14
s, e e Dy
B byot i #ic

+ i e of matty

Ta
Soom 1 ookl ¢
W, o o

ﬁlrl l'nh Hii ﬁ






? i
8=

..
S

i

i
[
{
\

{
j_.
\

il
s g

-_T'—.'I"" —

|

! 3

S
e

138 © SAUCES, GRAVIES,

Commeon Beef Broth.

Break tYe bone of a leg of beef in two or
three places, put it into a gallon of water, with
two or thice blades of mace, a lite parflev, and
a crull of bread.  Buwl the beet very tender,
flvain the brath, and pour it into a. tureen ; if
you choole it, the meat mav be put along with
the broth.  Put into a plate fome bread toafted,
.and cut into {quares. .

Mution Broth,

Put a fersg of munon into three or four

uarts of water, and boil it.  Skim it asfoon as
it boils, and put to it a earrot, a turnip, a cruft’
of bread, an onion, and a frall bundle of heibs,
and let them ftew. Put in the other part of
the neck, thar ir may be boiled tender, and.
when it 15 enongh, take our tfie mutton,
and frain the broth. Pat in the mutton.
again, with a few dried . marigolds, chives;
or voung onions, and a litle chopped pardley.
Boil thel: about a quacter of am hour. The:
broth and muiton may be ferved together in a
turcen, or the meat in a feparate difh. The
broth may be thickened with either crumbs of
bread, or catmeal. Send up mathed turnips in
a little difh. ' :

SAUCES, GRAVIES, AND CULLISES.

Ham Sawce. - s

EAT fome thin flices of the lean part of

' dreffed ham with a rolling-pin to a mafh,
and put it into a faucepan, with a tea cupful of
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140 SAVCES, GRAVIES,

Anchovy Sauce.

Putan anchovy into half a pint of ravy,
with a quarter of a pound of butter, rolled in 2
little flour, and ftir all together till it boils. 1f
¥ou chufe it, you may add a little lemon-juice,
catchup, red wine, or walnut liquor,

Shalot Sauce,

Put five or fix fhalots, chopped ve fine,
into a faucepan with a gill dfgmged, a I'gnnful
of vinegar, and fome pepper, a falt. Stew
them for a minute, and then pour them into a
dith or fauce boat, '

Fgg Sauce, _
Boil two eggs till they are hard. Firft chop
the whites, then the j*olis, but neither of them
very fine, and put them together., Then put

into a quarter of a pound of guod melted
butter, and ftir them well together.

Lemon Sauce.

Pare the rind off a lemon, cut it into flices,
take the kernels out, and cut it into fmall
fguare bits.  Blanch the liver of a fowl, and
chop it fine. Mix the lemon and liver together
in a boat, pour on fome hot melted butter, and

ftir it up. ;
Bread Sauee.

Put a large piece of crumb from a flale loaf
into a faucepan, with half a pint of water, an
onion, a blade of mace, and a few pepper-corns
inabit of cloth, Bwl them a few minutes,
then take out the onion and fpice, malh the
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142 SAUCES, GRAVIES,

Sauce Jor HFld Fowl.

Take a proper quantity of veal gravy, with
fome pepper and fale, fqueeze in the juice of two
Seville oranges, and add a little red wine, and
let the wine boil fome time in the gravy. This
is a good fauce for wild ducks, tl!ﬂi% &

A general Fifh Sauce. ;

Take fome mutton or veal gravy, and put to
it a little of the liquor that.drains from your
fith. Purt it into a faucepan, with an onion,
an anchovy, a {poonful of catchup, and a glafs
of white wine. Thicken it with a lump of
butrer rolled in flour, and a fpoonful of cream.
If you have no cream, inftead of white wine
you may ufe red.

Poniiff Sauce,

Put two or three flices of lean veal, and the
fame of ham, into a ftewpan, with fome fliced
onions, carrots, parfley, and a head of celery.

When it is brown, add a little white wine, =

fome good broth, a clove of garlic, four fhalots,
two cloves, and two flices of lemon peel. Boik
it over a flow fire ull the juices are extrafted
from the meat; then fkum i, and ftrain it
through a fieve.  Juft before you ufe it, add a
little cullis, with fome parfley chopyed very fine.

Afpic 8. uce.

Tnfufe chervil, tarragon. burnet, garden-crefs,
and mint, into a little cullis for about an hour,
Then ftrain it, and add a fpoonful of gaclic vie
negar, with a little pepper and falt. ¥

¢

i
e .
ey E







144 SAUCES, GRAVIES,

ingredients. Half a pint of water, and the fame
quantity of ale or {mall beer that is not bitter ; |
an onion, and a piece of lemon-peel cut finall, '
three cloves, a blade of mace, fome whole pep-
per, a (poonful of mufhroom pickle, the fame
quantity of catchup, and an anchovy. Let the
whole boil together a quarter of an hour, then
firain it off, and it will be a good fauce for va-
rious purpofes.

To make Browning. 4 ot el

Beat fmall four ounces of triple-refined fu- 1 1,.,::J-.';g,,-_l;_ B
gar, and put it into a frying-pan, with an ounce ! 5 [l 5, 2
of butter. Put it over a clear fire, and mix it N vikrken
well together. When it begins to be frothy by B awi o
the fugar diffolving, hold it higher over the - - '::g-o" fune

fire ; and when the fugar and butter is of a
deep brown, pour in a hittle red wine, and ftir
it well together. Then add more wine, about
a pint in all, and keep ftirring it all the time. :
Put in half an ounce of Jamaica pepper, ix § ¥
cloves, four fhalots peeled, two or three blades

[

of mace, three fpoonfuls of catchup, a little e |
falt, and the rind of a lemon. Boil them flowly Sl gy
about ten minutes, and then pour it into a ba- T ey,
fon. When it is cold, {kim it very clean, and il
bottle it up for ufe. 1
Forcemeat Balls, |
Cut fine half a pound of veal and the fame thy 7

vantity of fuet, and beat them in a mortar, ey .
hred fine a few fweet herbs, a little dried mace,
‘a fmall nutmeg grated, a little lemon-peel cyt ] N
very fine, fome pepper and falt, and the yolks
. of two eggs. Mix all thefe well together, then
roll
|
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170 DIFFERENT METHODS |
Put theém into boiling water with the t9p |

downwards, in order that all the grit and fand ;
may boil cur. They will require an hour and . Caver i
a half, or two hours bailing.  Put nielied but- ' e wikth 2
ter into little cups, and ferve them up. e il
. T fricaffee Artichoke Botioms, L

" ‘Take either dried or pickled artichoke bot- i
toms ; but, if you ufe dried, you muft put |

them in warm water thrée or four hours, fhift- . "[‘!-;:-_rnrtm
'inf the.water two or three times.  Have ready | wish ot
a little cream, and a piece of freth butter, flir- will eencgg)
red together one way till it is melted. Then | vikebx
put in the artichokes, and dith them up as foon f bow, ol
as they are hot. 7, and 2 it
To drefs Turnips. nk
Pare your turnips thick, and when they are Hiriae el
boiled, {quecze them, and math them {mooth. ,}i.ﬁﬁﬁ!
Heat them with a little cream, and a piece of s b |
butter. Put to them fome pepper and falt, and SR
ferve them up. It will be perhaps better to :;"“""
omit the pepper and falt, and leave the com- e g y
pany to pleale their own palates. Dy by
it Y
To drefs Carrets. : 1 f_‘“—f-'-'!f rdef oy
; Wtk Lo s
If your carrots are young, you need only ;;::W’E
wipe them after they are boiled; but if they the DU
are old you muft ferape them before they are 1 g b

boiled. Slice them into a plate, and pour melt-
ed butter over there. Young fonng carrots
will be boiled in half an hour, large ones in an
hour, and cld Sandwich carrots will take two

hours,
Te 1







172 TO MAKE PANCAKES

72 MAKE PANCAKES and FRITTERS.

4 Pancakes.

AVING beat fix or eight eggs well to-
gether, leaving out half the whites, ftir
them into a quart of milk. Mix your Aour firlt
with a little of the milk, and then put in the
reft by degrees. Add two fpoonfuls of beaten
ginger, a glafs of brandy, and a hule falt, and
stir all well together. Put fome butter into a
ftewpan, and then pour in a ladleful of batrer,
which will be fufficient to make a pancake, and
keep moving the pan round, that the batter
may fpread properly. Shake the pan, and turn
the pancake, as foon as you think one fide is
done enough., When both fides are done, lay
it in a difh before the fire, and proceed in the
fame manner till you have fried as many as
ou choofe.  Strew a linle fugar over them,
and fepd them up to table.

Cream Pancakes.

Put the yolks of two eggs into half a pint of
cream, with two ounces of fugar, and a lirtle
beaten cinnamon, mace, and nutmeg. Proceed
in every other relpect as above direéted.

Rice Paveakes,

Mix three [poonfuls of Aour of the rice with
a quart of cream, fet it on a flow fire, and keep
firring it till it is as thick as pap. Pour intoit
half a pound of butrer, and a nutmeg grated.
Put it into an earthen pan, and as foon as it is
#. : cold,
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174 TO MAKE PANCAKES ;
little ginger prated, Fry them in good lard or
dripping, and when, done, firew grated fugar
ever them.

Rayal Fritters,

Put a guart of new milk into.a faucepan, and
pour in a pint of fack or wine as foon as it be-
insto hoil. Then take it off, and let it fand
ve or fix minutes, tkim off the curd, and put
Tt into a bafon.  Beat it up well with fix e
and feafon it with nutmeg. Then beat it with
a whifk, and add flour fufficient to pive it the
ufual thicknefs of batter, Put in fome fugar,
and fry them quick.

German Fritters.

Pare, quarter, and core fome well-tafted erifp
apples; take the tore quite out, and cut them
into round pieces, Put into a flewpan a quar-
ter of a pint of French brandy, a wble fpoonful
of ine fugar pounded, and a little ciunamon,
Put the' apples into this liguor, and fet them
over a gentle fire, (Lirning them often ; but take
care not to break them. Scton a flewpan with
fome lard, and when it boils, drain the apples,
dip them in fome fine flour, and put them into

the pan.  Strew {ome fugar over the dith, and -

fetit on the fire.  Lay in the fritters, flrew a
little fugar over them, and glaze them over
with a red hot falamander.

Kice Fritters. -

Having boiled a quarter of a pound of rice in
milk till it is pretty thick, mix it with a pint
ef cream, four eggs, fome fugar, cinnamon and

«  nutmeg,
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176 TO MAKE CAKES, fora¥®
'-'?rli'l"-'!i lﬂﬂfﬂl:l-lgp:cl, and the whites of two or 3 : :ﬁ_,.-
three epgs, make it pretey foft, fo as juft to drop Hortd o
with a%ﬁ'on. Mix itqwirh fome jlargt ﬂmrw':E ﬁ,;ﬂﬂn__--‘!f:_“if'-g
berries, and drop them with a fpoon into the e i’
hot fritters.  When they are of a good colour, ot i
take them out, and drain them on a fieve, ainl t'tf'i;"il
When they are done, firew fome fugar over e iy 18
them, and glaze them, g el ;51
Currant Fritters, : 43
Stir into half a pint of ale that is not bitter To bar poended
as much flour 25 will make it pretty thick, and e P ity O
put in a few currants,  Beat it up quick, have Yo e, aquirer
the lard bolling, and put a large fpoonful at a e fioe ety |
time into the pan. T
peghtegr; walb 4
: s 22 dy tem
CAKES, PUFFS, AND BISCUITS. speedl et
. e ba: o o
To make o Plum Cake. " aledlezon, 1 oy
TD three pounds of flour put an equal quan- l;m L
tiry of carrants, three quarters of a pound 7 OE, By
of almands, blanched and a little beat, half an F ”‘E:'&_‘%ﬂ‘-frl
ounce of them bitter ; a quarter of a pound of W L F
fugar, the yolks of feven egps, and the whites ' Foligey, Bt
of fix; a pint of cream, two pounds of butter, " %, 000 e
and half a pint of good ale yealt, Mix the i T
eges and the yealt together, and firain them, t"ﬂ-:r:;'_“;
Set the cream on the fire, and inelt the butter iru T "":-'
init,  Stir in the almonds, and half a pint of ' gy ?t"-r !
fack, part of which muflt be put to the almonds bﬁ-’%ﬁﬁmi’t
while beating. Mix together the currants, et [l
flour, and fugar, with nutmeg, cloves, and mace, aby ot 0
to your palate, Stir thefe to the cream, and put Wiy g
m the yeaft, ' elp,

;- ﬁ-!‘--‘...'ln.--m---—--







178 . TO MAEE CAKES,

-1ifen and m]numd,- cover it with paper before
r oven is ftopped up, and bake it three

ours.
' A Pound Cake.

Beat a pound of butter, in an earthen pan,
with your hand, one.,way, till it refembles a
fine thick crecam. Then beat up with the but-
tur twelve eggs, with one half their whites;
and beat in allo a pound of fugar, a pound of
flour, and a few carraways. tall well to-
§=ther with your hand, or with a large wooden

, for an hour. Then butter a pan, put
itin, and bake it an hour in a quickoven. You
may, if think proper, putina pound of
clean-wa and picked currants. i :

1 - Heart Cabkes.

With your hand work a pound of butter to

a cream’, then put to it twelve eggs, with only
{ix of the whites, well beaten, a pound of dricd
flour, a pound of fifted fugar, four {poonfuls of
brandy, and a pound of currants wathed,

and dried before the fire,  As the pans.are fill-
ed, put in two ounces of candied '-::-rﬁ_rgfq and
citron, and continue beating the cake till you
put it into the oven. This uanl:i.tr will e
{uffcient o fill three dozap of middling-fized

pans. .

A common Seed Cate.

Take a pound of hutter beat toa cream with
the hand, a pound and a quarter of flour, three
quarters of a pound of-lump fugar pcundu:i. the
yolks of ten cggs, and the whites of four.” Mix
thele well togsther, and put tothem an ﬂun:;
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130 - TO MAKE CAKES, i
a lemon, and the rind grated. Bake it in one aﬂ“ﬂ
large pan, or in feveral imall ones, } B ot L
oot WTT
Bath Cakes. - Ei‘-:mﬁes:?
Rub half a pounid of butter into a pound of o e B 2
flour, and put to it a fpoonfal of good barm, T_ﬂ-.;-p:rvkm
and, with fome warm cream, make it into a sogn o BOE 5
light pafte, and fet it to the fire to rife. When {  [ypite cabesy
you make them up, take four ounces of carra- ol ot
way comfits, work part of them in, and firew i
the reft on the top. Make them into round ; |
cakes, about the fize of a French roll, bake P beseo
them on fheet tins, and fend them in hot for swhned fogaty pol
':'Tﬂi-kf&ﬂ'-p : R o too lpe, A0
eings for Cakes, F:ﬁj:ﬂ uﬁl‘:ﬁ
Pound and fift fine a pound of double-refined it ot hour,
fugar, and mix with it, in an earthen pin, the i oot

whites of twenty-four eggs. Whifk them well o b o e 1
for two or three hours, till it looks white 2and erptie fang
thick, and then, with a bunch of feathers, Sy S
fpread it all over the tops and fides of the cake. -

Set 11 at a proper diftance before a clear fire, | fin
and keep turning it continually, that it may . Bt it iy
not change colour ; hut a cool oven is belt, in | il g
which an:hour will harden it. You may allo 4 o mi u.ﬂﬁ
make your icing in the following manner. 1 ﬁ-?-ﬁ o
Beat the whites of three eggs to a ftrong freth, e ""i?
beat a pound of Jordan almonds very fine with ,E{:Hn“iﬂuh-.
1ofe water, and mix v almonds and e bt
lightly together. Then beat a peund Of'!df{lf | Uapgl
fugar very fine, and putit in by de%rrm When T
your cake is Eno:fh, take it :I:.thé,te;]r on your . Tady

i F k | i
icing, and proceed s above dir i ek i :ﬂ ‘5!_:?4;
5 I :'h-lﬂ'h &







, 182 TO MAKE CAKEs, &c. :

till it looks light, and then put in a pound of
flour, with a Ii%#e maz-wntet.l}gugar ttf::i over,
and bake them 1n tins, or on paper, -

 Naples Bifeuits,

Mixa pound of foft fugar finely fifted with

three quarters of a pound of very fine flour,
Sift it three times, and then add fix eggs well
beaten, and a dpoonful of rofe: water. When
the oven s aliiolt hoty, make them, but take
care that they are not made up too wet.

Savoy Bifenits. b

Having bheaten the whites of eight i

‘they h{n:ga ftron F_r'n?.l.lg 'pﬁﬁﬁt jﬁﬂ to th E'E
with a pound of fugar, and beat them all toge-
ther a quarter of an hour.  When the oven is
~ ready, add a pound of fine flour to the ather
‘ingredients,  Stir them till they be well mixed,
Iay the bifcuits upen the paper, and ice them.

- Bake them in a quick oven, Sy v ey
To make Gingerbréad,

Mix three quars of fine flour, two cunces of
- beaten ginger, a quarter of an ounce of nut-
meg, cloves, and mace, beat fine, then add three
‘quirters of a pound of fine fugar, two pounds
‘of treacle, and fet it over the fire, but do not let
it boils  Mek three quarters of a pound of but-
ter in the treacle, put in fonie candied lemon
and oranpe-peel cut fing, and let it ftand in 2

T‘Fi‘ﬁk oven one hour, :

S .

10
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184 TO MAKE CHEESECAKES

follows: Wet a pound of fine flomr with cald
water, and roll it out. Putinto it by Jewvrees a
pound of freth butter, and fhake a little flour
over each coat as you roll it.  Make it juft be-
fore you want to ufe it. - If, you choofe it, you
may put in a little tinGture of faffron to give
them a high colour.

Rice Cheefecakes,

Having boiled a quarter of a pound of rice
till it be tender, drain it, and put in four
well beaten, half a pound of butter, half a pint
of cream, fix ounces of fugar, a nutmeg grated,
and a glafs of ratafia water or brandy. Beat them
all together, and bake them in raifed crufts.

HAlmend Cheefecakes.

Blanch four cunces of Jordan almends, and
put them into cold water. Beat them with
rofe-water in'a marble mortar or wooden bowl,
with a wooden pefltle: pur to it four ounces of
fogar, and the yolks of four eggs finely beaten.
\'}urk it in the mortar or bowl till it becomes
white and frothy. Then make the following
rich puff-pafte: Take half a pound of flour,
and a quarter of a pound of butter ; rub a little
of the butter into the flonr, mix it HF witha
little cold water, then roll your pafte firaight
out, ftrew over it a little flovr, Ly over it, in
thin bits, one third of your butter ; throw a
little more Aour over the batter ; do fo for three
times, then put ‘{nur pafte in your ring, fill
them, and grate fugar over them, Bake them.

in a moderately heated oven.
- Citrom
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TO MAKE CHEESECAKES,

Clflards to bake.

Having boiled 2 pint of cream with mace
aud cinnamon, let itftand Gl it be cold. Then
take four eggs, leaving out two of the whites, a
little rofe and orange-fower water and fack,
with-nutmeg and {ugar o youor palate.  Mix
them well together, and bake them in cups,

Almend Cu favds. ;
- Bail a pint of cream in-a toffing-pan, with a
ftick of cinnamon, a blade or two of mace, and
let it ftand to cool. Blanch two ounces of al-
monds, beat them fine in a marble mortar with
fome water. 1f you like a ratafia tafle, put in
a few apricot kernels, or bitter almonds. Mix
tbnm'wiﬂx your cream, {weeten it'lp,_ your tﬂ.l}s‘,
fet it on s flow fire, and keep Miring it till i
is pretty thick. Bake it in cups.
. Orange Cuflards. o

Boil half the rind of a Seyille orange till it
be tender, beat it very fine in‘a mortar, and put
to it a fpoonful of brandy, a quarter of a pound
of loaf fugar, the juice of a Scville orange, and
the yolks of four ¢ggs  Beat them all well to-
gether for ten minutes; and then pour in by de-
greey 3 put of boiling cream.  Keep hﬂ,mélg

em till they are cold, then put them into culs
taid cupsy and fet them i an earthen dith of
Dot water.  Let them fland till they are fet,
then rake them out, and ftick prﬂ_ftf?ﬂfl orange
on the top, They may bg caten cither bot or
?%l'ﬂ" ' i Lenon
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148 TO MAKE CREAMS

Burnt Ceam.

Boil a pint of cream with fugar and a little
lemon-peel fhred fine. Beat t]lf]m!ksnf fix,
and the whites of four eggs feparately, and
when the cream is cold, put in your eggs, with
a fpoonful of orange-flower water, and one of
fine flour.  Set it over the fire, keep ftirring it
till it is thick, and then put into a difh. Wls-m
- itis cold, fift a quarter of a pound of fugar all
over it, and brawn it with a hot falamander,
till it Jocks like a glafs plate put over your

Creaimn.
Spanifh Cream.,

Take three fpoonfuls of flour of rice fifted
very fine, the yolks of three epgs, three fpoon-
fuls of water, twa of orange-flower water, and
mix them well together.  Put to them one pint
of cream, and fet it upon a good fire, flirring it
till it be of a proper thicknefs. Then pour it
mnto CUups.

Fiffachis Cream.

Take out the kernels of half a pound of Pi-
ftachio nuts, beat them in a mortar with a
fpoonful of brandy, and put them into a tof-
fing-pan, with a pmt of cream, and the yolks
of two eges finely beaten.  Stir it gently over
a flow fire tll it 15 thick, but do not let it boil.
* Poor it into a china foup-plate, and wheg it is
cold, fiick fome kernels, cut longways, all over
ity and fend it to tahle. .

Hobipt Cream, )

Beat the whites of eight eggs well, and mix
them with a quart of thick cream, and half a
pint
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L {le] TO MAKE CREAMS e |
ready fix egas well beaten, make your pulp E.,_.;:w
hor, and put in one ounce of freth burter. P "."'
Sweeten it to your talte, pur it gver a gentle I'. i
fire till they are thick ; but take care that the ol
domnot boil. Then ftir in"a gill of the juice of b i
fpinach, and when it.is almoft cold, ftirin a B
fpoonful of orange-flower water or fack. Pour """_T__I [
it into bafons, and ferve it upcold. L , e,
AT
T o make black Currant Fam. fctt "-1""‘_
Having gathered your currants when they FFTL.;I
are full ripe, pick them clean from the fialks, E"zllbf
braife them well in a bowl, and to every pound ~ S Sy
of currants put a pound and half of leaf fugar, Lt Ed
finely beaten. Put them intoa preferving pan, 2
boil them half an hour, fKim and ftir them all e
the time, and then put them into pots. (it e 2
¢ Cherry Fam. f:l-.'.*..':{l ﬁTI I?
. Take fome cherries, boil and break them. Tz, inbim
Take them off the fire, and let the juice run bt od i LY
from them. To three pounds of cherries, boil . ot 19 ol |
together half a pint of red currant juice, and io e e of
half a pound of loaf fugar. Put in the cherries P it G
as they beil, fift in three quarters of a pound of o :-IL
fugar, and boil the cherries very faft formore Gty .LL i
than half an hour. Put on brandy-paper when R
they are properly cooled. ; K,
‘Géofelberry Fams. - 4 et
Cut into halves and take out the feedscof hh”‘

Hfome large full grown goofeberries, but not too
ripe. Put them into a pan of cold fpring wa-
ter, lay fome vine leaves at the bottom, then
fome goofeberries, then vine leaves, till ali{thlt::
ruatt |

) P~ g







192 BLANC MANGE, -

own weight of loaf (ugar, and half their weight
of currant juice, baked and ftrained as for jelly,
Then boil them half an hour over a clear flow
fire, fkim them well, and keep flirring them all
the time. Then put them into pots or glaffes,
with brandy paper over them, and keep them
for uf=. As foon as you have got your berries,

* remember to ftrew in yeur fugar; do not let
them {tand long before you boil them, and it
will preferve their flavour.

#

)

BLANC MANGE, JELLIES, ANB*- " i
SYLLABUBS. '

o make Blane MNMange. ' .
UT two ounces of ifinglafs, a flick of cin-

; namon, a little lemon-peel, a few coran-

der fceds, and two or three laurel leaves, into _
a dtew-pan, with a quart of new milk, and i
fweeten it to your palate. Add to it fix bitter
almonds cut in flices. Boil it gently till the
ifinglafs is diffolved, and then firain it through 1
a fine fieve into a bowl. Let it ftand till it is I
half cold, and then pour it off from the fet-

tlings into another bowl.  Let your moulds be

ready, fill them, and let them ftand to ke cold.

‘When they are t‘hﬁruugi]]'lly cold, rafe them

with your fingers from the fides, dip the bot-

.tom of the mould into warm water, and turn

“them out into a dith. Garnifh with jellies of
different colours, or currant jellv, Sewille

“oranges cut in quarters, flowers, or any thlr e
: elle i T g

gl







194 ZLAKC MAKGE,

of an hour, bot keep flirring it all the tine,
Then take it off, {weeten it with fine powder
fugar, put in a fpeonful of rofe and another of
orange flower water, {train it through a fieve,
and ftir it till balf cold. Putitintoa mould
or bafon, and when cald, turn it into a difh,,
and garnifh with currant jelly.

Calf's Feat j":.’:jr.

Take out the large bones of twa calves feet,
cat the meat in fmall pieces, and put them into
a faucepan with three quarts of water, a_little
lemon-peel, and a ftick of cinnamon. Bail it
eently till it is reduced to a quart, and remem-
ber to try it with a fpoon, in order to fec when
it is (trong enough. Strain it off, and let.it
fettle half an hour.  Then fkim it very clean,
and pour it from the fettling into a ftewpan.
Tut in hali a pint of mountain or Lifbon wine,
fweeten it to your safte with loafl fugar, fqueeze

four lemons, or two lemons and two Seville

oranges, ftrain the juice to keep out the Jeeds,
and put it in with « lemon peel, and a very
Tittle faffron. Boil it up a {ew minutes, then
‘Beat up the whites of eight eggs to a high froth,
and mix them well together with the jelly.
“Then boil it up for five minures. Have your
bag ready with a bow! under it, pour your jelly
gently in, that it may run pretty -fni{,thmugh
at.the firft, and as it runs pour it in again feve-
ral times, till it is as clear as you would have
it. When it is all run off, il your glaffes
with a {poon.

Harifhorn
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196 BLANC MANGE,

clear, put it into your moulds, and let it ftand
till it is thoroughly cold. Then dip your
moulds in warm water, and tomn them into a
China dith, or flat glals, You may make ufe
of flowers for your garnifh,

Black Currant Jelly.

Gather your currants when they are full .
- ripe, on a dry day, and ftrip them of the ftalks.

Put them into an carthen pan, and to every ten
quarts put in aquart of {pring water. "Tie pa-
per over them, and fet them in the oven for
two heurs. Then {quecze out the juice through
a fine cloth, and to every pint of juice put a
pound of loaf fugar broken to pieces. Stir it
and boil it gently for half an hour, and fkim it
well all the time. While it is hot put it into
gallipots, put brandy papers over it, tie another
paper over that, and keep it in a cocl dry place.

ed Currant jrrf{}'o'

Giather your currants as above direfted, and
to every gallon of red put a quart of white.
Put them into a preferving pan, cover them
clofe, and fet them over a flow fire 5 fhirring
them to prevent their burning at the bottom,
till the juice is out. Or you may put them into
an earthen psn, tie a paper over them, and fet
themn in a warm oven lar an hour, = Then put
iliem into a Aannel bag, and when the juice is
all run out, to every pint put a pound.of loaf
fugar broken into fmall pieces. Fut ivover a
gentle fire, and flir it till the fugar 5 !nchr.v.T,
or it will burn at the bortom. Skim it well,

and boil it geatly half an hour, While itishot,
u'l.][







158 CANDYING AND DRYING.

muft be thus prepared.  Put into a toffing-pan
a pound of fugar with half a pint of water, and
fet it over a very clear fire. Take off the fcum
as it rifes, hoil it till it looks fine and clear, and
take our a little in a filver fpoon. ~ When it is
cold, if it will draw a thread from your fpoon,
it is boiled high enough for any kind of {weet-
meat. Then boil guur fyrup, and when it he-
gins to candy round the edge of your pan, it is
candy height. It is a great miftake to put any
kind of {weetmeat into too thick a fyrup, efpe-
cially at the firft, asit withers the fruit, and the
béauty and flavour are thereby both deftroyed.

Having quartered your melons, take out all
the infide, and put into it as much thin fyrup
as will cover thecoat.  Let it boil in the fyrup
till it is theroughly tender, and then put it
away in the fyrup for two or three days, but
mind that the {yrup covers it, and that it may

penetrate quite through. Then take it out, and

boil your {yrup to a candy height; dip in your
quarters, and lay them on a fieve to dry either
before the fire, or in a flow oven.

Lemon and Orange Pecl candied.

Cut your orangesor lemons lengthm]zz, and
take cut all the pulp and infide fkins. t the
peels into hard water and ftrong falt for fix days,
and then boil them in fpring water till they are
tender. Take them out, and lay them on a
ficve to diain, Make a thin {yrup with a pound
of Jeaf fugar to a qunrt"ﬁf water, and boil them

in it for haif an hour, or till they look clear,
ik dor hadk g our, ¥ Moke
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200 CANDYING AND DRYING,

fugar. 'When it is melted, make it boil, Stone

r_;:nur cherries, put them in, and make them beoil,
iving fkimmed it two or three times, take
them offy and let them ftand in the fyrup two
or three days. Then take them out of the fy-

_ rap, beil it up, and pour it ever the cherries;
but do not boil the cherries ‘any mare. . Let
them {tand three or four days longer, then take
them out, lay them on a fieve to diy, and put
them in the Iz‘un, or in a flow oven. Wﬁml
they are dry, lay fome white paper at the bot -
tom of a {mall box, then a row of cherries, then
paper, till they arc all in, "and covered with
paper. ;

To dry Damfins.

Moake a thin {yrup, boil and Kim it well,
and then put in forae of the fineft damfons you
can get. Take cut the ftones, and give ﬂﬁl
a bail, and let them ftand in the fyrup till next
day. Then make a rich fyrup with double-re-
fined fugar, and as much water as will wet it,
Boil it to a candy height. Then take your
damfons out of the other fyrup, and put :Iium'
into this. Give them a fimmer, and put them
away till the next day. Then put them one by
one on a fieve, and 1:Ij'r]r them in a cool oven or
flove, or before the fire, and mind to turn them
twice every day. ' When dry put them in a
box with white paper between them, and keep
them in a place that is cool and dry.

Te dry Peaches,

Pare fome of the cleareft and ripelt peaches
you can procure, and put thewm inte pure water,

Take
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202 TO MAKE ALL S0RTS

every pound of plums put a pound of powdered
fogar. Strew a liule at the bottom of a large
bowl, then lay your plums in one by one, and
ftrew the reft of the fugar over them. Set them
into your flove all night, and the next day,
with a moderate fire, heat them.* and fet them
mto your flove again. Let them fland two
days mere, turning them every day. Then
take them out of the fyrup, lay them to dry,
and treat them as above divefled. Any other
fort of plums may be driedin the fame manner.

_-_-.-...*__’_

TO MAKE ALL SORTS OF PRE-
SERVES, &c.

To preferve Goofeberries whole,

1CK off the black eyes, but not the ftalks,
from the largelt preterving goofeberries you
can procure.  Set them over the fire ina pot
of water to feaid, coverdbem very clofe, but do
not let them either boil or break, and when
they are tender, take them up, and put them
tinto cold water, Toa pound of goofeberries
take a pound and a half of double-refined (u-
gar-  Clanify the fugar with water, a pint toa
pound of fugar, and when the fyvup is cold, put
the goofeberries fingle in_ your preferving pan,
put the fyrup to them, wnd fct them on a gentle
fire. Letthem boil, but not fp faft as to break
them; and when they have. boded, and you
perceive that the {ugar has entered them, take
them off, cover them with white paper; and fet
em
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204 TO MAKE ALL SORTS 3
put them in again, give them a boil or twao, )

and then take them out. Boil the fyrup as
much as is neceflary, and when cold, put it to_
the currants in glaffes. You mufl take care . Tkt 3™
that the currants be equally difperfed.

F . ?;r.'r.i_ Y
To preferve Codlings ail the Year. ' ey L;“ ’
For this purpofe, the codlings muft be ga- L7l ol g8
thered when they are about the fize of a wal- |
nut, with the ftalk and a leaf or two remainin T kg i
on each. Put fome vine leaves into a pan CE. T”IL.[“.M fing
fpring water, and cover them with a layer of o
codlings, then another of vine leaves, and thus | "f*—.f
proceed till the pan is full. Set it on a flow fire, 3 ity b
having frft covered it to keep the fleam in, : Joe R
As foon as they become foft, take off the fkins KRR
-with a penknife, and then put them in the fame i &
water with the vine leaves. Take care that the ! . e
water is cold, otherwife it may crack them. ! ol ey
Pat in a little roach allum, and fet them over eh, mdden by
a flow fir€till they look green, which will be Al Yl
the ¢ale in three or four hours. ' Then take waet sl 6
them out, and lay them on a fieve to drain, ; bid e i e
Make a good fyrup, and give them a gentle it 2 dee o)y
boil once a day for three days. Then put -"i'.::;.-:mj.;
them into fmall jars, and cover them clofe ' G
with brandy paper. vesid yaad Bt Ti
Apple Marmalade.

« Puat fome apples into water, fcald .them till
they are tender, and then drain-them’ throu ,
a fieve. Put three quarters of a pdund of fu- !

gar to a pound of apples; put them into a pre- T
ferving-pan, let them fimmer overa gtnt!ﬂﬁ'rt, | :-l:"'-':»-_ L
fkimming shem all the time, Put them into "l

. Wm i ) ;-I: -







256 TO MAKE ALL SORTS

you intend to keep them. Tour over them

rendered muttan fu:'l, tie a2 hladder aver [hgmj

and put them into a cool place to keep for ufe,
Ta preferve Swrawberries,

Your firawberries, wlich for this purpofe
muft be of the finett fcarlet fort, muft be EE-
thered on & I:!I:"l_-' day, with their {talks on,; be-
fore they are too ripe. - Lay them feparately on
aChina difh, beat and Lft twice their weight
of double-tefined fugar, and ftrew icover them.
"Then take a few ripe fearlet firawberries, erafh
them,  and. put: them nto:a jar, with their
weight of double-ichned fugar Egm,-!y pounded.
Cover them clole, and let theimn ftand ina ket-
tle of bailing water tll they are foft, |and the
fyrup 15 come out of them.  Then ftrain them
through a mullin rag into a toffing-pan, boil
apd ki iewell, and when it is cold put in
your whaole {irawberoies, and {ew-them over the
fire till they are:milk warm, - “Then take them
off, aud et them {tand till'they are. quite cold.
Then {er thew onagain, and make them a livle
hotter, and repeat the fame till they look clear ;
but take care ot ta ler them beal, as that will
take off their flalks.  Wlhen the flrawherries
are cold, put them into jelly glafles, with the
{ialks downwards, and All up your giaifes with
the fyrup. Tie them down clofe, with brandy
paper over them.

Syrup of Quinees.

Havipg crated your quinces, extract their

juice hv_.rﬁ-'p;r,-i'.ing their puip in a¢cloth. - Set the

Juice in the fun to fettle, or before the fire, in
order
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208 TO MAKE ALL SORTS

falt and water. Then take them out, and
wipe them very clean.  Then throw them into
a flewpan of boiling water, and, having let
them boil a minute, take them out, and lay
them on a coarfe cloth. Take three pounds of
loaf fugar, put itinto your preferving-pan, fet
it over a charcoal fire, and put as much water
as will juit wet the fugar. Let it boil, and
then have ready ten or twelve whites of e

ftrained and beat up to a freth. Cover your {u-
gar with froth as it boils, and fkim it ; then boil
itand {kim it till it is clear ascrvital. Then
jult give your walnuts a feald in the fugar,
take them up, and lay them to cool. Put them
into your preferving pot, and pour your fyrup
over them. .

T Pre_'ﬁrw FFalnues whire,

Pare your walnuts till the whites appear,
throw them asfufl as you do them into falt and
water, and let them lie till your fugar is ready,
which muft be prepared in the fame manner as
direCled in rhe preceding aricles. Juft pive
them a boil in the fugar fill they are tender,
then take them out, and lay them i a dith to
cool. As foon as they are cool, putthem in
your preferving-pan, and when the fugar is as
warm as milk, pour it over them. When quite
cold, tie them down with brandy paper. -

To preferve Cucumbers,

Take fome fmall cucumbers, and large ones
that will cut in quarters; but let them be as
green and as free from feeds as you can get
them, Put them into a parrow- mouthed jar
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210 TO MAKE ALL SORTS

Take them off as foon as they begin to fim-
mer, and take them carefully our with a flice.
T'hen peeland preferve them as other fruit.

*Marmalade of Oranges,

China oranges muft be made ufe of for this
purpofe.  Cut them into quarters, and fqueeze
out the juice. Take off the hard parts at both
ends, and boil them in water till they are quite
tender. Squecze them to extraét the water,
and pound them in the water toa marmmlade to
fift.  Mix it with an equal weight of raw fu-
gar, and boil it tll it tarns to fyrup. One
pound of marmalade will require two poundsof
fugar.

T preferve Morella Cherries.

Having gathered 'your cherries when they
are full ripe, take off the ftalks, and prick them
with a pin. Puta pound and a half of loaf {u-
gar toevery pound of cherries. Beat part of
your fugar, ftrew it over them, and let them
ftand all night. Diffolve the reft of your fu-
gar in half a pint of the juice of curranrs, fet it
over a {low fire, and putin the cherries with
the fugar. H;\rh]g given them a g-‘.'lﬁﬂtt feald,
take them carefully dut, boil vour fyrop ull it
1s thick, and then pour it on your cheriies.

Ts preferve Green-gage Plums.

Plums for this purpofe muft be of the fineft
fort, and gathered jult hefore they are ripe. Put
then into a pan with a layer of vine leaves un-
der them and over them ; then a J'-.v_n.‘r,:r L':d |1rlﬁl.‘.l13
on that, and proceed in this manner tll your

pan
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OF PRESERVES, &e. 211

pm is almof full Then fll it with water,
and fet them en a flow ire.  When they are
hot, and the fkins begin to rife, take them offy
take off the fkins carefully, and put them on a
fieve as you do them. Then put them into the *
fame water, with a layer of leaves as before.
Cover them clofe, that no fteam may get out,
and hang them aconfiderable diftance from the ,
fire till they appear green, which will ::_[uirr:
five or fix hours. Then take them up carcfully,
and lay them on a hair fieve todrain, Make a
yrup, and boil them pently in it twice a
y for two days. Then take them out, and
put them in a fine clear fyrup. Cover and fe-
cure them as you doother things of this nature.

Conferve of Red Rofés, or any other Flowers.

- Pick your rofe buds, or any ether flowers, of
which you intend to make a conferve, cut off
the white part from the red, and fift them ina
fieve to takeout the feeds, Then weigh them,
and to every pound of flowers take two pounds
and a half of leaf fugar, Beat the flowers very
fine in a marble mortar, then by degrees put
the fu?lr to them, and beat it well till they are
properly incorporated together. Then pur it
into gallipots, properly {ecure it fiom the air
and it will keep fome years. - :

Conferve of Orange Pecl.

Having grated the vinds of fome Sevills
oranges as thin as you can, weighthem, and 1o
every pound of orange rind add three poundsof
loaf fugar. Pound the orange rind well in a
marble mortar, mix the fugar by degrees with
them,
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212 TO PREFARE PICKLES ' Ls !
. i
Th';"I'F: am‘]‘_ b;ﬂt all well t?gr:ther. Put it into i :'T'!-m.. = 1
- o BLIpots, and tic it down fo as properly to pre- § o "r,'nc-"#
* vent the air getting to it. i i ’l"‘“";&ﬂ.’ Xn#
Pl Fr'l :
Syrup of Citrom. E.‘.'- o pickiy -D
Take fome citrons, pare and flice them, and [:-Jh"“?“i;;
lay them in a china bowl with layers of fine gt 0¥ P e
fuglarl: 'I:elnc;}t day pour off the liquor inte { v fL
a glafs, and clarify it over a geatle fire, pleaf O
bottle it up for uly. i : | ¥
. ————— Tosgh &
" . 3 to 1 :.5,1:;11. !
75 PREPARE PICKLES of ALL SORTS. vty e
4 jorey ¥
The Preparation of Vinegars, brw el
| g et wort |
INEGAR beimg an indifpenfable ingre- pirg
¥ dientin the bu nen!:fmckling. we fhall ek “i"'r’i
endeavour to give the clearcft and concifeft di- 15.'?.'?_“.;
sections for making it; but before we proceed el
to that bufinefs, it may not be improper to give e ST
4 word or_two of advice to the young practi- Tt e ol g
tioner, Pickles being a very neceffary article et
i all families, it is proper that the houfekeeper L v te gy
thould always make her own, inorder to avoid f‘]'-:';_mﬁfk'ﬂé
buying them at fhops, where they are often R, ol e
very improperly prepared, and ingredients Sib by |

made ufe of, which, though they may make
the pickles pleafing to the cye, are often very
deftrudtive to the conflitution. Well glazed
ftone jars are belt to keep in all forts of pickles,
and though. they are more expenfive on the
firlt purchafe, yet, from their ulefulnefs and
durability, they are in the end much cheaper
: than






214 TOo PREPARE PICKLES

keep long, except the white wine vinegar firlt
mentioned,

LEider Finegar.

Put two gallons of white wine vinegar, and
the like wn'lgil'jft of the pips of elder fluwers, into
a frone jar. t them fteep, and ftir them every
day for a fortnight. Then firain the vinegar
from the flowers, prefs them clofe, and ler it
ftand to fettle.  Pour it from the fettlings, and
put.a piece of filtering paper in a funnel, and
filter it through. Then put it in pint bottles,
cork it ¢clofe, and keep it for ufe.

Tczrrﬂgm Finegar,

Take fome green tarragon, and pick the
leaves off rthe ftalks, juit before it goes into
bloom. Puta pound weight to every gallon. of
white wine vinegar, and treat it in the fame
manner as elder vinegar.

Sugar Vinegar.

Make this vinegar in the month of March
or April in the following manner. To every
gallon of I'|:r1'i|:1|§.( water you ufe, add a pound of
ecarfe Lifbon fugar; boil'it, and keep fkimming
it as long as the feum will rife.  Then pour it
it into a coaler, and when it is as cold as beer
to work, toaft a large piece of bread, rubit
over with good yealt, and let it work as long as
it will. “Then beat the yealt into it, put it into
a cafk, and fer it in a place where the rays of
the fun have full power on it.  Put a tile over
over the bung-hole when it rains, and allo
every night; but take it off in the dﬂ}"-ﬁmeé
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216 TO PREPARE PICKLES.

Cucnmbers pickled in Slices.

Slice fome large cocumbers, before they are
too ripe, of the thicknels of crown pieces. Put
them into a pewter difh, and to every twelve
cucumbers flice two large onions thin, and fo
on till you have filled your difh, with a hand-
ful of falt between each row. Then cover them
with another pewter dith, and let them fland
twenty-four hours. Then put them into a
cullender, and let them drain well. Put them
into a_jar, cover them over with white wine
vinegar, and let them ftand four hours. Pour
the vinegar from them into a faveepan, and
boil it with a little falt.: Put to the cucumbers
a little mace, a little whole pepper, a large race |
of gingzr fliced, and then pouron the beiling
vinegar. Cover them clofe, and when they
are cold, tie them down. In two or three days
they will be fit to eat. ' k

T pickle Fakuuts,

Choofe your walnuts in the fame manner as
before direfted. Pare them as thin as youean,
and as you pare them, throw them into @ tub
of fpring water, Put into the watera pound of
bay falt, and let them licin it twenty four
hours, when you muft take them out. Put
them into a ftone jar, and between every layer
of walnuts put a layer of vine leaves, as altoat
the botrom and top.  Fill it up with cold vi=
negar, and let them ftand all night. ‘Then pout
that vinegar from them into a faucepan, put
into ita pound of bay falt, and fet it nrrlf-'lhu
fire. Let it boil, then pour it hot on your

' nuts,

-
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- 2.

Gty T pickle Mangoes,, ..

“You muft prociire cuctimbers of the largel :
ﬁ:.!_'i:_f'f and taken from the vines hjl:ﬁ;e' r‘hij- are
tho ripe, 6r yellow at the ends, Cut a piece
out 6f the fide, and with an apple foraper or.

tea-fpoon take out the feeds. Then put .
into very ftrong filt and warek for eight or i

days, or till they ave very yellow.  Stir e,

well twa or three times each day, and put them

into a pan, with a ‘1ar§cqﬁamj_tf-'6f vine leaves
i

_ iboth over and under them. Beat a little roach
alum very fine, and put into it the falt and _waf-
ter they came cut of. Pour it on your cucam-
hers, and fet it upon a very flow fire for four or
five hours, till they are pretty green.  Then
take them out, and drain thein in 2 _hait fieve,
and when they are cold, put 1o them a Tittle
hmt’te-ru:lftﬂi. ome muftard-feed, !‘I‘I{‘.il'-ﬁ.l'.-,illllﬁfc"
heads of garlic, a few cr corns, a fow green
c‘ucumlr-c%s fliced i_||i.Ell:fl,l ieces, thz-i'i'hgérrfa%’:
radith, and the fane ns’.l:iri% | you ¢
flicd them.  Then take the piece, yob ‘%‘%"Q
and few it on With a large neddle and ad,
and do all the reltjn the fame manner. Make
the following pickle.  To every gallon.of ale-
g:}r put A uﬁl?g‘.' ﬂf mict. Tﬁf}n?!i?ﬁff?%ii
rwo tunces of fliced ginger, the fame of long
pepper, szﬁitq—‘ﬁéﬁg ‘?#E anl hﬁ,:. t‘hwg,
three eunces of muftard fed tied up in a hag,
four ounces of garlic, and 1 fick of Horle-r-
dith cut in flices.  Toil them five minutes in
the alegar, then poat it ui-{':u!':.rbur pii;_'.liles',.aﬁl;c_l
tie thein' down 'ih':as'fb'gfévt'nt thie air gt:'t'liljg,
to them. e ey
Ts
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220 TO PRESERVE PICKLES

ounce of allipice, one cunce of muftard-feed,
a littde flick of horle-radith cut in flices, fix
bay leaves, a litde dill, two or three races of
ginger cut in picces, a nu cut in pieces,
and a handful of falr. Bnilnil:eﬁp in l;lu:Pl all
together, and put it over the gerkins. Ew:r
them clofe down, and let them ftand twenty-
four hours. Then put them into your pot, and
fimmer them over the ftovetill they are green ;
but be careful not to let them boil, as that will
fpoil them. Then put them into your jar, and
cover them clofe down till they are cold. Then
tie them over with a bladder, and leather over
~that, and put them in a cool dry place.

To pickle Radyb Pods.

Make a pickle ftrong enough tobear an egg,
with fpring water and Ea]r falt. Put your pods
into it, and lay a thin board on them to keep
them under the pickle. Let them ftand ten
days, then drain them in a fieve, and lay them
on a cloth to dry. ‘Take as much white wine
vinegar as you think will cover them, beil it,
and put your pods in a jar, with ginger, mace,
cloves, and Jamaica pepper. Pour your vine-
gar bailing hot on them, cover them with a
coarle cloth three or four times double, that
the fleam may come through a little, and let
them ftand two days, Repeat this two or three
times. When it is cold, put in a pint of muf-
tard-feed, and fome horle-radifh, and cover
them as before direted.

To pickle Mulbrooms.
Cut off the ftalks of fome fmall buttons, rub

off
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2232 TC PREPARE PICKLES

flow fire.  Let it ftand till it is juft green and
crilp, and then immediately take it off, for
{hould it remain till it be foft, it will be fpoil-
ed.  Put it into your pickling pot, and cover it
clofe. As {oon as it s cold, tie it down with 2
bladder anl }u;nhuf, and ]-LL"E‘p it for ufe.

Ta }'J.'.:'.{'.:e' l.r:r?j"l.f!'j.

The tree that bears capers is called the caper
fhrub or buth, of which they are the flower-
buds They are common in the weftern parts
of Europe, and we have them in fome of our
g:!l:ii'!:r, but Toulon 15 the ]".‘l."]i'llf..'ll]}.':l pt.'u;: for
them. Some are fent us from Lyvons; but they
are flatter, and not fo firm.  Scme come from
Majorea; but they are fult and difagreeable.
They gather the buds from the blofloms before
they open, then {pread them wpon the floor of
a rocm, ‘where no fun enters, and there let
them lie till they begin to wither. They then
throw them into a tub of fharp vinegar, and,
after three days, they add a quantity of bay
falt. When this is diffclved, they are fit for
packing for fale, and are fent to all parts of Eu-
rope, ‘I'he finef capers are thefe of a mederae
{ize, firm, and clofe, and fuch as have the
[:I.i{"Ltt' J]i-r-_lﬂl.' ﬂ;|'l.'r'|-t|l'1_'r]. T hole are _l:—l' Jittle va-
lue, which are foft, flabby, and half open.

To pickle Beet Raoets,

Thele teots are generally ufed as a garnifli
for made difhes, and are thus pickled.. Having
firlt btoiled them tender, peel them, and, if
agreeable, cut them into {hapes, PPour oyer
them a hot pickle of white wine vanegar, a little
peppery ginger, and {liced hos {e-radith,
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four hoursin a flowoven. When you have fo
done, ftrain them through acloth to get all the
liquor cut, and let the liquor ftand to fettle,

en pour it clear from the fettlings ; to every
gallon of liquor add a quart of red wine, and,
if not falt enough, a little falt, a race of ginger
cut fmall, half an ounce of cloves and mace,
and boil it till about one third is reduced ; then
ftrain it through a fieve into a pan; the next
ﬂEr pour it from the fettlings, and bottle it for
ule.

To make Mufbroom Powder.

Cut off the root end and peel fome of the
largeft and thickeft button mufhrooms you can
procure. Wipe them clean with a cloth, but
do not walh them. Spread them on pewter
difhes, and put them in a flow oven to dry,
Let the liquor dry up in the mothrooms, as it
will make the powder much ftronger.. When
they are dry enough to powder, beat them ina
mortar, arui{ fift them through a fieve, with a
little chyan pepper and pounded mace. Put
the puwser into fmall bottles for ufe, Be care-
ful to cork them tight.

To pickle Artichoke Bottoms.

Boil fome artichokes till you can pull off the
leaves, then take off the chokes, and cut them
from the ftalk. Take great care that you do
not let the knife touch the top. Throw them
into falt and water for an hour, then take them
out, and lay them on a cloth to drain. Put
them into large wide-mouthed glafles, and put
a little mace and fliced nutmeg between them,
Fill them either with diftilled vinegar, or fugar

: vinegar
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226 TO PREPARE PICKLES

will take an hour. Then take cut the falmeon,
and let it ftand till it is cold. Strain the liquor
through a fieve, and when it is cold, put your
falmon very clofe in 2 tub or pan, and pour the
liquor cver it.  When you want to ufe it, put
it into a difh, with a little of the pickle, and
ufe fennel for your garnith. :
Tp Pj"r.f:ﬂe me:.'

Put into a pan one hundred of the fineft and
largeflt rock oyflers you can procure, with all
their liquor with them ; but take care you dov
not fpoil their beauty by cutting them in open-
ing. Walh them clean out of the liquor fe-
parately, put the liquorinto a ‘flewpan, and
give it a boil. Then firain it through a fieve,
and let it ftand half an hour to fettle.  Then
pour it from the ferthngs into a ftewpan, and
put in half a pint of white wine, half a pint of
vinegar, a little falt, half an ounce of cloves
and mace, a little alllpice and whole pepper, a
nutmeg cut in thin flices, and a2 dezen bay
Ieaves. Boil it up five minutes, then put in
your oylters, and give them a boil up for a mi-
nutc or twa. Put them into dmall jars, and
when they are cold, put a linke fweet oil at the
top, and tie them down with a bladder and’
leather. Keep them in a cool dry place, and’
when you ufe them, untie them, fkim off the
oil, put them in‘a difh with a little of the li-
quor, and garnifh them with green parfley. “If
you want oyfter fauce, take them our, and put
them into gpood anchovy fauce, with a fpeonful
of the pickle. For ﬁﬂ{, or poultry, put them
into a white fauce, having firft waflied themin
warm water.
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THE PREPARATION OF HAMS, oot g
TONGUES, BACON, &c. argl1”
Jm:ﬂh < ;.-'l_
To cure Pork Hams., brin & [;::I:'_
H&VING killed your hog, cut the leg and "'::_.., Yo 2
part of the hind loin in fuch a manuer as P crcu ks

to appear a handfome ham. Rub it well with ”;"fh
common fale, and let it lie on a board twenty- =

four hours, For every ham take four ounces )
of bay falt, two ounces of faltpetre, and two 'f:"",‘ s
ounces of fal prunella; beat them fine, and L O
mix them with half a pound of coarfe fugar, i gt 10
and two pounds of common falr. Rub the filt. Mix thea
hams well with it, and lay them in a falting vith e, - Tht
pan, or hollow tray. Rub them with the brine f¢ fin dowwan
every day for a fortnight, then take them out, ihught. Kol
and wipe them dry with a cloth. Smoke them 2 weed el o
with a faw-duft fire, mixed with three or four Raptima dyply
handfuls of juniper berries, till they are tho- v vk
roughly dry. Then hang them in a cold dry oy

place; but take care not to let them touch the
wall, nor each other. Neats tongues may be
cured in the fame manner, and boiled out of
the pickle, or dried and fmoked.

To cure Beef Hams.

The leg of a fmall fat Scotch or Welfhox is
belt for tlus purpofe ; it muft be cut ham fa-
thion. Beat fine four ounces of bay-falt, two
ounces of {altpetre, and two ounces of fal pru-
nella.  Mix them with half a pound of coarfe

fu%al', two pounds of common falt, and a hand- Cu
ful of jumiper berries bruifed. This qunnli_tlji %"‘.‘f’-:m
wi U 1o







230 FREFPARATION OF HAMSE,

all over with faltpetre.  Then mix two thirds
of common falc'with one third of bay falt, and
rub every piece well with it. Lay the pieces
mn your tub as clofe as pollible, and throw over
them a little common falt,

o make _Hm:g _R;';;.I".

" Hang up the navel piece of beefin your cel-
lar as |¢]'1g as it will keep good, and till'ic begins
to be a little fappy.  Then take it down, and'
walh it in fugar and water, one picce after an-
other, for you mult divide itinto thiee pleces.
Dry and pound very fmall a pound of (sltpetre,
and two F{}uﬂi]h of  bay fale. Mix with them
tworor three (poonfuls of brown fugar, ahd rab
it well into every inltri vour heef o Then
ftrew a fufhcient qumt Ly af common falt all
over it, and let the beef Le clofe till the falt is.
diffolved, which will be thacafe in about fix or
feven days. T hen turn it every ot ]'i-'.l' day for
a fortnight, and after that hang it up in a warm
||.|1 et |.|I H | 'JI 4] l'l'rl. § ]'. '”'i'l, II‘ 34! I' | r,_J t'l:[;_;h'-
in the kitchen, apd u*‘nn you. Wa nt it, boil it
in bay falt and pump water till it is tender. It
wrill ]-\IL'I.'FI. when boued. two or three :||1nnt|'15,
I11';1]!'il1g it with a EIL‘:!'.}' L'].:-'.EL_. .l::-]' putting it
two ar three minutes 10to bL:J:L:.*g water, 1o
take off the mouldinefs.

To make York/bire Hung Beef.

Cut a buttock or ribs of beef in two, and
bruife fine half .:I.'|"[:|LLI.h|. of bay I..1|'I: four cunces
of faltpetre, four ounces of fal pranella, and
two handtuls of juniper berries.  Mix t hem

with a pound of coarfe fugar, and three pounds
of
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it in the fame manner as before direfted for
hams. You may make Weltphalia hams the
fame way, and you may prepore tengues in the
fame pickle; but remember to put them in
pump water for {ix or eight hours; and before
you put them into the pickle; walh them well
out, and dry them with a cloth.

T make fine Saufages.

Pick part of a leg of pork or veal clean from
fkin or fat, and to every pound, add twe pounds
of beef {uer. Shred bhoth very fine, and mix
them well with fage leaves finely chopped,
pepper, falt, nutmeg, pounded cloves, and a
little &rated lemon peel.  Put this clofe down
in afot. When you want it for ufe, mix it
with the yolk of an egg, a few bread crumbs,
and roll it into lengths,

To make Oxford Sanfages.

Take a pound of Juung pork, fat and lean,
free from fkin or griftle, a pound of lean veal,
and the fame quantity of beef {uet, all chopped
fine together.  Put in half a pound of grated
bread, half the peel of a lemon fhred fine, a
nutmeg grated, fix [ [y.-, leaves waihed and chop-
ped very fine, a tea-fpoonful of pepper, two of
falt, fome thyme, favory, and marjoram, fhired
fine, Mix thefe well together, and put it clofe
down ina pan. When ufe it, roll ir out
the fize of a common faufage, and fry them of
a fine brown in freth butter, or broil them oves
a clear fire,

Ta
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214 THE PREPARATION

clofe, and Jet it fland three months longer:
Then bottle it, and rack it off into a decanter
when you ufe it. !

Red Curvant Fine.

- You muft gather your currants when they
are full ripe, and checle 2 fine dry day for that
purpofe. Steip them, put them into a large
pan, and bruife them with a wooden pelile.
Let them ftand in a tub twenty-four hours to
ferment, then run it through a hair fieve, bug
do not let your hand touch the liquor. - To
every gallon of this liquor put two pounds and
2 half of white fugar; flir it well together, and
put it into your veffel. To cvery fix pallons
put in a Tmﬂ of brandy,  and let it fiand fix
weeks.  IF it be then fine, bottle it if it be
. mot, draw it off as clear as you can into another
veflel, or large hotiles, and put it into fmall
bottles in a fortnight. ; it

Grape FFine. :

Bruife the grapes, ant .fo every gallon of
ripe grapes puta gallon of foft water, Let them
ftand a week without ftirring, and then draw
the liquor off fine. To.cvery gallon of wine
put three pounds of lump fugar.” Puticinto a

-

. 5 e L PR e e e |
e 5 — - g - _ - % 1,
& e, - i e e _"- - - = -= = 2 e
- s X, g - — . s

fing. Then fiop it clofe, and it will'be At to
bottle in fix months.

Orange Fline. _

Put into fix gallons of fpring water twelve
pounds of the ket powdered fupar, with the
whites of eight or ten eggs well beaten.  Boil

it

veffel, but do not ftap it till it has done bl
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236 THE PREPARATION u W
and fet it by tocool. ‘Take two or three races e 6
of ginger, a ftick of cinnamon, and twe nut- q-".f{"‘m .
rn;ﬁs. Bruife thefe a little, put them into a ot _L"l'
Holland bag, and let them ftand in the hot Ji- jtlr e
quor till it is nearly cold. Then put as much
“ale yeaft to it as will make it work, keep it in
a warm place, as they do ale, and when it has G‘Iiﬂ"ﬁh
worked well, put itintoa cafk that will juft of wen 07 1%
bold it. In two or three months you may bot- ther, Fhck ot B
tle it off: cork it well, and keep it for ufe. weham
Halnut Mead, ! lril_ _lw:ﬂ”:";r:
Put feven pounds of honey to every two Liw all the
gallans of water, and boil it three quarters of vl ot B
an hour. To every gallon of liquer put about it

e i
i T JUg, AN iT 1
twenty-four walnut leaves, pour your liquor &51?;1' Theo p

boiling hot over them, and let it ftand all 4o
might. Then take out the leaves, and pour in RA R
a cupful of yeaft. Let it work two or three TARARNE AR

days, and then make it up.  After it has ftood ‘l 'f“r* e ek
three months, bottle it, cork it tight, and keep y S0 S ol o
- it for ufe. A 3[ el gy
Cmﬁp Mead. : -h-;.::.c : t-tr'.'g‘:
W i,
Put twenty-four pounds of the beft honey to 1 0 b o 3
ten gallons of water, and boil it till near one i i
llon is wafted, obferving to fkim it well. 4 M
ut ten lemons in halves, and put them to ) 1&‘[1.1
three quarts of the hot liguor.  Put the reft of Puley, :"“
the liguor into a tub, wi:L five pecks of cows= F"-'-'-:'a-ié 5.
flips, and let them ftand all night. Then put & Wty [‘r'Fh'-'
in the liquor, with the lemons, fix large {poon=- T
fuls of good ale yeaft,-and a handful of fweet- |§_m\_[;1?ﬂl] |
brier. gtir them all well together, and let them { i "‘Hi!'-.r:[? Iy
work three or four days. Then ftrain the li- W gy
q.u'nr { 'l,_:t:i--'-" TE{]
: Jq'u&m
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E-.r'rr'r;j' Hine.

Gather your cherrics when they .are full
ripe, pull them off the ftalks, and prefs them
through a hair fieve. Put two pounds of lump
fugar finely beaten to every gallon of liquor.
Stir it together, and put it into a vellel jult big
gnough to hold it. 'When it has done working
and . making a noife, ftop it clofe for three
months, and then battle it ofl for ule.

Black Cherry Brandy.

Procure eight pounds of the finelt black mo-
roon cherries, and eight pounds of fmall black
cherries. Pick them, and bruife them ina mor-
tar, or you may ufe them whole, if you pleafe,
Put them into a cafk, and pour fix gallons of
brandy over them.  Put in two pounds of lcaf
fugar broken to picces, a quart of fack, flir all
well together, and let it ftand two months.
Then draw it off into pint bottles, cork it tight,
and keep it for ufe. ltis much finer when
made with Morella cherries.

Birch fFine.

The proper feafon for extracting the hiquor
from the birch tree is the beginning of March,
while the fap isrifing, and before the leaves
fhoot out ; for when the {ap is come forward,
and the leaves appear, the juice being long di-
gelted in the bark; grows thick and coloured,
which before was thin and clear, The method
of extracting the juice is by boring holes the
body of the tree, and patting 10 folfers, which
are commonly made of the branches ot c]mk;r‘

the
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it tight, and the longer it is kept, the better it
will be.

Rafpberry Hine.

Bruife {fome fine rafpberries with the back of
a {poon, then ftrain them through a flannel bag
into a ftone jar. To each quart of juice puta
pound of double-refined {wgar, ftir it well toge-
ther, and cover it clofe. Let it {tand three
days, and then pour it off clear. To a quart of
Juice put two quarts of white wine ; then bottle
it off, and it will be fit to drink in a week.

Rafpherry Brandy.

Pick two gallons of rafpberries clean from
the ftalks, bruife them with your hands, and

t them into a cafk. Put to them eight gal-
lons of good brandy, two pounds of loaf fugar
finely beaten, and a ‘?uart of fack. Stir all
well up together, and let it ftand a month.
Then draw it off clear into another cafk, and
when it is fine, bottle it: cork the bottles well,
and keep it for ufe.

Orange Shrub,

Take twm:}g gallons of water, and break
into it, in fmall pieces, one hundred pounds of
loaf fugar. Boil it till the fugar be melted,
fkim it well, and put it in a tub to coel. When
cold, put it into a cafk, with thirty gallons of

ood Jamaica rum, and fifteen gallons of orange
juice: but mind to ftrain all the feeds out of
the juice. Mix them well together, then beat
up the whites of fix eggs very well, ftir them

well in, let it ftand a week w0 fine, and then
draw
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draw it off for ufe. The fame rules will hold
good for the makingof any quantity you pleale,
Damfon Hine.

Having gathered your damfons on a fine da%',
and when they areripe, weigh them, and bruife

_ them. Put them into a fone fiein that has a

cock in it, and to fixteen pounds of fruit boil
two gallons of water. Skim it. pour it over the
fruit fcalding hot, and let it ftand two days.
Then draw it off, and put it into a veflel, and

© ,to every two gallons of liquor put five pounds

of fine fugar. Fill up the veflel, and ftop it
clofe. Keep it in a cool cellar for twelve
months, then bottle it, and puta (mall lump
of fugar into each bottle. Cork them well,
and it will be fit for ufe in two months after.

Couwflip, or Clary WWine.
Put twelve pounds of fugar, the juice of fix

an hour, and f(kim it well. Take a peck of
cowllips, (if they be dry, halfa peck will do)
and put them into a tub with the thin peelin
of fix lemons. Then pour on the boiling li-
quor, and ftir them about. When almoft cold,
put in a thin toaft, baked dry, and rubbed with
yealt, and let it ftand two or three days
work., If ]rou put in, before you tun it, Ig
ounces of {yrup of citron, or lemons, with 2
quart of Rhenifh wine, it will be a great addi-
tion. The third day fteain it off, and fquecze
the cow{lips through a coarfe elath ; then ftrain
it through a flannel bag, and tun it up  Lay
M the

i

B i ™ = o o (U

lemons, and the whites of four eggs well beat-
en, into fix gallons of water. Let it boil half




244 THE PREPARATION OF

the bung loofe two or three days, to fee if it
works; and, if it does not, bung it down tight,
31%“ ftand three months, and then bottle it for

e ————

THE PREPARATION OF CORDIAL
WATERS. :

-Cordial Poppy FFater.

BEFC'R'E we proceed to the preparation of
cordial waters, it may not be amifs to pre-
mife a few particulars. If you make uft of a
limbee, be careful to fill the top with cold wa-
ter, when you fet it on, make a palte of flour
and cold water, and clofe the bottom of your
| ftill with ic. Be particularly careful not to let
your fire be fo hot as to endanger its boiling

over, as that will weaken the {pint of your wa-

ter. The wateron the top of your flill thould

; be frequently changed, and never fuffered tobe

,’, '{] N | fealding hot, which will prevent your ftill
:1;; dropping gradually. If you ufe a hot flill,
A ) when you put on the top, dip a cloth in white
AR lead and oil mixed together, and lay it well
Y L over the edges of your ﬁ'rﬂ, and a coarfe cloth
'.-% over the top. Make a flow fire under it, but
nlr mind and keep it very clear; and when your
Jilg cloth is dry, dip it in cold water, and lay it on
11 ¥ apain. If your fhll be very hot, wet another
i cloth, and lay it round the top. When you

A ule a worm-flill. keep your tub full to the top

- with water, and change it often, to prevent its

growing hot, When the young praﬂitiu;:cr
125
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wine ; the ﬂ'mngcﬂ brandy, angelica water,
and rofe-water, of each a quart. Bruife the
fpices and feeds, and fteep them with the herbs |
and flowers in their juices, waters, fack, white
wine and brandy, all night. In the morning,
diftil it in & common fiill pafted up ; and from
this quantity you may draw off two gallons at
leaft. Sweeten it to your tafte wiﬁl fugar-
candy, bottle it up, and keep it in a cool place.

]

|

!

|

{

|

To make Treacle Fater, |
i

Take four pounds of the juice of green wal-
nuts; balm, marygold, rue, and carduus, of
each three pounds ; halfa pound of roots of but-
ter bur ; one pound of roots of burdock ; ange-
lica and maftic wort, of each half a pound ;
leaves of feordium fix handfuls; Venice treacle 3 e may el
and mithridates, of each half a pound; old . il Witz
Canary wine two pounds; white wine vine-
gar, {ix pounds ; and juice of lemon, “the fame
quantity. Diftil this in an alembic.

T make Angelica Water.

Wath cight handfuls of the leaves of ange-
lica, cut them, and lay them on a table to dry.
As foon as they are dry, put them into an ear- .
then pot, and put to them four quarts of firong . o
wine lees. Let it ftand twenty-four hours, but } Pl

{tir it twice in that ime. Then put it intea _

warm {till, or alembic, and draw it off. Cover |

your bettles with a paper, and prick holes n 4 0
them, and let them ftand thus two or threc i |Gty
days Then mix all together, and fweeten it ] i L o
and when it is fetded, bottle it up, and ftop it : W ),
clofe. ity

Ts
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under it, and when it is near boiling, and the
flill begins to drop, if your fire'be too hot, draw
a little from under it, to keep it from boiling
over, or your water will be muddy. The flower
your fiill drops, the clearer and flronger vour
water will be; but do ot reduce 1t too low,
Bottle it the next day, let it fland three or four
days to take off the hery tafte of the fiill, then
cork it well, and it will keep a long time,

2 o il ——

Orange or Lemon Frater. |

Take the outer rinds of fifty oranges or le- ri i
mons, put them into fix quarts of brandy and TR
one quart of fack, and let them fteep in it one
night. The next night diftil them into a cold
ftill, and draw it off nll it begins to talte four. e |
Sweeten it to vour talte with double-refined g | we, I foey & 4,
fugar, and mix the firft, fecond, and third run= ettt aod il
nings together. If it be lemon water, it fhould - iz, camiway
be perfumed with two grains of ambergris, and
one of mufk. - Grind them fine, tie them ina
rag, and let it hang five or fix days in each
bottle, oryou may put to them three or four
drops of the tinéture of ambergris. Take care
that you cork it well, and it will remain good

a great while.

Nutmeg Water.

Put one pound of nutmegs beat up ina mor=
tar to two gallons of brandy, ar:d the fame quan-
tity of water. Let it fland all night, and then g
draw it off in a warm {hll.” il

Hyjlerical Water. :

Take feeds of wild parnip, betony, and roots

of lovage, of cach two ounces; roots of fingle -
RODE B
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CORDIAL WATERS. 24¥

piony four cuncss ; of mifletoe of the oak three
ounces; myrrh a quarter of an ounce, and caf-
tor half an ounce.  Beat all thefe together, and
2dd 1o them aquarter of apound of dried mille-
pedes. Pour on thefe three guarts of mugwort
water, and two quarts of brandy. Let them
ftand in a clofe veffel cightdays, and then fhill
itin a cold fiill pafted up. You may draw off
nine pints of water, and fweeten it to your
talte. Mix all together, and bottle it up.

Surfei Fater. '

Take chives, fage, balm, mint, rue, Roman
wormwood, fearvy-grafs, brook lime, and wa-
ter crefes, of each one handful; green merery
two handfuls ; poppies, if frefh, half a peck;
but, if they be dry, ufeonly half the quantity ;
cochineal and faffron, fispennyworth of each ;
anmifecds, carraway feeds, coriander and car-
dunum feeds, of each an ounce ; two ounces
of feraped hiquorice ; a pound of {plit figs, the
fame gquantity of raifins of the fun ftened, an
ounce of juniper berries bruifed, an oance of
beaten nutmeg, anounce of mace bruifed, and
the fame of (weet fennel feeds alfo bruifed, with
a few flowers of rofemary, marigold, and fage.
Purall thefe into a large ftone jar, put to them
three gallons of French brandy, Cover it clofe,
and let it ftand near the fire for three weeks.
Stir it three times a week, and be fure to keep
it clofe ftopped, and then ftrain it off. © Bottle

our liquor, and pour on the mgredients a
tle more of French brandy. Let it ftand.a
week, flirring it once a day, then diflil it in a
cald fill, and you will have a fine white furfeit
: § M4 water,

'
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water. Though this is beft made in fummer,

yet you may make it any rime of the year, if

you live in London, where the mgredients

?_trc always to be had either in a green or dry
ate,

Rofe Hater,

Rofes for this purpofe muit be gathered on
a fine day, when they are full blown., Pick
off the leaves, and to a peck put a quart of wa-
ter. ‘Then pur them into a cold fill, make a
flow fire under it, and the flower vou diftil it
the better it will be.  Then bottle it, and you
may cork it after two or three days.

Lavender FFajer.

Take two pounds of lavender pips, and put
them into two quartsof water.  Put them into
a cold [till, and put a flow fire under it. Diftil
it off very flowly, and put it into :fIPo's till you
have diftilled all your water. hen clean
your ftill well out, and put your lavender
water into ity and diflil itoff again flowly, Puot
itinto your bottles, and cork it well,

CATA-
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Craw-fith
Cad

Soles
Flounders
Plaice

Cabbage
Savoys
Coleworts
Sprouts

white
Spinach
Lettuces
Crefles
3}";‘11: {tard

ape
Radifth
Turnips
Tarragon

ape
Parinips
Carrots
Turnips
Potatoes
Scorzonera
Skirrets

Apples
Pears
Nuts
Almonds

A CATALOGUE OF THE

Whitings
Lobfters
Crabs

Prawns
Ovyfters

VEGETABLES.

Cardcons
Beets
Parile
Sorrel

Brocoli, purple and Chervil

Celery

Endive

Mint

Cucumbers in hot
houfes

Thyme

Savory

Put-l'k‘hrjnram

Hylop

Salfifie

To be bad, theugh not in
Srqﬁ.l'i

Jeruialem Artichokes

Afparagus

Mulhrooms

FRUIT.

Services
Medlars
Eirapes

FEBRUARY

......






Muftard
Rape
Radifhes
T urnips
Tarragon
Tint
paragus
Kid FIE:E Beans
Carrots
Tu rnips
Parfnips
Potatoes
Cardoons
Beets
Parfley
Chervil
Endive

Pears
Apples
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Tanfey

Thyme

Savory

Marjoram

Alfe may be bad

a Forced Radithes

Cucumbers

Onions

Leeks

Shalots

Garlick

Eocombole

Balfifie

Skirret

Scorzonera

Jerufalem Artichokes

FRUIT.
Grapes

Beef
Mutton
Veal

Turkeys
Fullets

e

MARCH.

MEAT.

Houfle-Lamk
Park

POULTRY, &ec.

Capons
Fowls

Chickens
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PR 1 L.
MEAT. &
Beef Mutton Veal Lamb Bl ‘l
POULTRY, &c. K
Pullets Pigeons Pal
Fowls Rabbits Towls
Chickens Leverets (Bickens
Ducklings (ien g
FISH.
Crabs Soles Cin
Chub Skate g
Tench Mlullets =
Trout Smelts =
Craw-fith Herrings
Salmon Lobiters :
Turbot Prawns
VEGETABLES. :
Coleworts Endive : WH
Sprouts Sarrel Lty psne
Brocoli B_urnet [
Spinach Tarragon Ty
Fennel R.dithes :
Parlley Lettuces Bafy et
Chervil All forts of {mall {allad Cafia, ¥
Yuung onions Thyme A .,

Cclcrjr

Apples
Pears

All forts of pot-herbs

FRUIT.

Forced cherries and
Apricots for tarts

MAY
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A CATALOGUE OF

FRUIT.

Fowls
Pullets
Chickens

Ducklings

T'rout
Carp
Tench
Pike
Eels
Salmen
Boles
Tuarbot

Carrots
Turnips
Potarocs

Green geefe

Pears And melons
Apples. With green apricots
Strawberries Gooleberries
Cherries And currants for tarts
i L e
JUN E.
MEAT.

Beef Mutton Veal Lamb Buck venifon

POULTRY, &c.

Turkey poults
Plavers
Wheat-ears
Leverets
REabbis

FISH.

MMullets
Mackarel
Herrings
omelts
Lobfters
Craw-fith

Prawns

VEGETABLES, &

Par{nips
Radilhes
Onions
Beans

B W ——

e
g
i
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FISH.
Cad Flounders
Haddocks Eels
Mullets Lobiters ;
Mackarel Skate
Tench Thornback
Pike Salmun
Hcrr'mgs— Carp
Soles Prawns
Plaice Craw-fith
VEGETABLES, &c.

Carrots Finocha
Turnips Chervil
Poratoes Sarrel
Rudithes Parflane
Onions Lettuce
Garlick Crefles
Rocombole All forts of fmall fallad
SCOTTONETa herbs
Salfife Mint
Muthrooms Balm
Cauliflowers Thyme
Cabbages All other pot-herbs
Sprouts Peafe

. Artichokes Beans
Celery Kidney beans
Endive

FRUIT.

Pears Apricots
Apples Guooleberries
Cherries Strawbernes
Peaches Rafpberries
Nedtarines Melons
Plumbs Pine Apples
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A CATALOGUE oF i
Celery All forts of fmall fallad b
Endive Thyme il
Finocha Savory i :
R Parfley Marjoram g F'-';;,‘:u
| Lettuces All forts of fweet herbs: L
8" A Flounds
& ! FRUIT. Pace
ity Thorshit
4 Peaches Filberts g
Neftarines Mulberries &
lums Strawberries :
Cherries' Goofeberries
Apples Currants
Pears Melons Camty
Grapes Pine Apples Tumps
Figs Frate
SEPTEMBER. ¥
MEAT. §
DBeef Lamb Pee
Veal Pork B
Mutton Buck Venifon Ki g
POULTRY, &c. [
Geele Hares E i
Turkies Rabbits
Teals Chickens
Pigeons . Dacks Fo
Larks Phealants : oo
Pullets Partridges 3
Fowls p't

FIsH.
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Beef
Mutton
Lamb

Geele
Turkies
Pigeons
Pullets
Fowls
Chickens
Rabbits
Wild ducks
Teals

Dorees
Holobets
Bearbet
Smelts
Brills
Gudgeons
Pike
Carp

Cabbages
Swnuu
Cauliflowers
Artichokes
Carrots

A CATALOGUE OF

OCTOBER.

MEAT.

Veal
Pork
Doe Venifon

POULTRY, &c.

Widgeons
Woodcocks
Snipes
Larks
Daotrerels
Hares
Phealants
Partridges

FISH.

Tench
Perch
Salmon trout
Lobiters
Cockles
Mufcles
Oyfters

VEGETABLES.

Parlnips
Tuarnips
Potatoes
Skirrets
Salfifie

Scorzonera







204 A CATALOGUE oOFf
FISH.
Gurnets Fike
rees Tench
Hololets Gudgeons
Bearbet Lobiters
Salmeon Oyflters
Salmon trout Cockles
Smelrs Mufcles
Carp
VEGETABLES, &-c.

Carrots Sprouts
Turnips Coleworts
Parfnips Spinage
Potaioes Chard beets
Skirret Cardoons
Salfifie P'a:l'ﬂegr
Scorzonera Crefles
Onions Endive
Lecks Chervil
Shalots Lettuces
Rocombole All forts of (mall (allad
il_d:.-rul'alﬁ:m artichokes herhs

abbages Thyme, and all other
Cauvliflowers pok herbs
Savcys

FEUIT.

Pears Walnuts
Apples Medlars
Bullace aervices
Cheflouts Grapes
Hazie-nuts .

DECEMBER

Loton
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266 A CATALOGUE, &c.
Polatoes Garlick
Skirrets Reocombale
Scorzonera Celery
Salfifie " Endive
Leeks Beets
Omions Spinach
Shalots Parfley
Cardoons Thyme
Forced afparagus All farts of pot herbs
FRUIT.
Apples Chefnuts
Pears Walnuats
! Mledlars Hazle-nuts
oy Services Grapes

DIRECTIONS







268 DIRECTIONS FOR CARVING.

thoulder muﬂ;.: be cat off in the circular dotted H ;.tfn
line ¢, { g Put the head on a clean pewter T
plate, fo az to have it under your hand, and Y
tyraing the nofe to you, hold it Ready with e
your fork, fo that it may not {lip from under v ": v
the knife. You mufl then put the point of the el
knife into the fkull, and thus the head may be EeRh
eafily divided into two. Remember, wlien you fog 11 WO
help a perfon to any partof a hare, to give with Thauam
it a {poonful of pudding. The method of cot- i | 0F
ting ‘up-a hare as above direéted, can only be the deg a0l 1
done when the hare is young. If it be old, the the L.
beft method is, to put your Eniﬁr pretty clofe to fa s bom
the hack-bone, and cut off the leg; but, as the thowsht |
bip-bone will be in your way, turn the back of vl ol
the hare towards you, and endeavour to hit the wied i 1
joint between the hip and the thigh-bone. . Aok
When you have feparated one, cut off the ol wbii
other, and then cut a long narrow flice or two b
on each fide of the back-bone, in the dircétion Skl
£y b Then divide the back-bone into as many ey
parts as you pleafe; all which may be eafily Mt 2
acquired by a little attention and praitice. eeyioiy
A Goofe.  See Plate No. 2. 3 L;:"'-'_
Put the neck end of the goofe before you, Pl 1
and begin by cutting two or threé long flices, !'I‘-'-'I:-:-;
on each fide of the breaft, in the lines a, b, Kt e,
quite to the bone. Then take off the leg, by gy
turning the goofe up on one fide, putting the
fork through the fmall end of the leg-bone, and e
prefling it clofe to the body, which, ‘W]'*F“_"W Sy
knife %ms entered at 4, will eafily raife ﬂllc Tht
joint. Then pals the knife under the ch-ﬂ‘lﬂ : L g
=3







273 DIRECTIONS FoOR CARVING.

fame manner as one roafted, In a boiled fowl,

the legs are bent inwards, and tucked into the

belly ; but previous to its bcing_ fent to table,
I

Teanat!
the fkewers are withdrawn, ic moft con- tr:
venient method of cutting up a fowl, is to fay
it an your plate, and, as you feparate the joints, b 7
in the lines a, 4, d, put them into the difh, !'“j griy
The legs, wings, and merry-thought, being .
removed in the fame manner as dgirr&cd for i
cutting up a goofe, the next thing is to cut off e e
the neck-bones. Thisis dene b putting in by e et

the kuife at g, and pafling it un‘:{ur the long prtel e
broad part of the bone in the line g, 5, .then ey becut
lifting it up, and breaking off the end of the ' pasts e the
thorter part of the bone, which adheres o the s bl
breaft-bone. Al the parts being thus feparated firn the o
from the carcafe, divide the breaft from the gt foch
back, by cutting through the tender ribs on it of s
each fide, from the neck quite down to the vent R s
or tail. Then lay the back upwards on your !
plate, fix your fork under the rump, and 4R
placing the cdge of the knife in the line 4, e, ¢, Thicy
and prefling it down, lift up the tail, or lower r_|,'1 h
rt of the back, and it will readily divide, with okl
EI:: help of your knife, in the line &, ¢, ¢. In 5 B
the next place, lay the lower part of the back Lo e
upwards in your plate, with the rump from o e
yeu, and eut oft the fide-bones, or fidefmen, as R
they aie generally called, by forcing the knife y S oy
through the rump bone, in the line e, Sy when Vil by, ¢
your Emrl will be completely cut up. !

4P, N
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242 DIRECTIONS FOR CARVING.

and wing on-one fide, do the fame on the other,
and then cut off, or feparate from the breaft-
bone, on each fide of the breaft, the parts you
bhefore fliced or cut down. Be very attentive
in taking off the wing. Cutitin the notch a;
for if you cut too near the neck, as at g, you
will find yourfelf interrupted by the neck-
bone, from whence the wing miuft be feparated,
Having done this, cut off the merry-thought,
in the line £, g, by pafling the knife under it
towards the neck. With refpedt to the re-
remaining parts, they are to be cut up in the
fame manner as direted for a roalt fowl, The
breaft, wings, and merry-thought, are the parts
molt admired in a phealant.

A Partridge.  8ee No. 6.
This is a reprefentation of a partridge as juft

taken from the fpit; bur before it be {erved up,.

the fkewers muft be drawn cut of it. Tt is cut
up in the fame manner as a fowl. The wings
muft be taken off in the lines a, &, and the
merry-thought in the line ¢, 4. The prime
parts of a partridge are the wings, breaft, and
merry-thought. he wing is confidered the
belt, and the tip.of it reckoned the moft deli-
cate morfel of the wliole.

Pigeons. 8ee No, 7 and 8.

Thefe are the repreflentations of two pi-

ns, the one with the back, the other with
mmﬂ uppermaoft.  Pigeons are fometimes
cut up in the fame manner as chickens ; h'l-lt]al
the
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274 DIRECTIONS FOR CARVING,

& Haunch of Venifon. Sce Plate, No. 10

Cut down to the bone, in the line 4, ¢, o,
Then turn the difh, with the end d towards
You, put in the paint of the knife at ¢, and cut
itdown .as deep as you can, in the direétion
&y d, fo that the two Ii;m];cs will then form the
refemblance of the leter T. Having cut it
thus, you may tut as many flices as are necel-
fary, according to the number of the company,
cutting them cither on the right or lefi. X:
the fat lies decper on the left, between 4 and a,
to thofe who are fond of fat, as is the cafe with
molt admirers of venifon, the belt flavoured
and fatteft flices will be found on the left of the
lice ¢, d, {uppoling the end 4 turned towards
you. In cutting the flices, remember that they

muft not be either too thick or too thin, With-

each flice of lean, add a proportion of fat, and
put a fufficient quantity of gravy inte each
plate. Currant jelly fhould always be ferved
up with venifon, a5 moft people in general
like it.

We might :ularﬁthis article confiderably,
by deferibing the ditferent methods of carving
the various joints of butcher’s meat; hurl. a5
we {uppofe every houfekeeper is well acquaint-

ed with that bufinefs, we forbear entering on.

fo unneceflary a detail.

A T — = -
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BOOKS PRINTED FOR J. SCATCHERD,
No. 12, Ave-Maria-Lane.

This _Dfp' i Pﬂﬂzﬁlvn’, Pr!';:'_.ﬁ.r.

_VALUABLE SECRETS

in ARTS and TRADES:

Or,

AFPREOVED DIRECTIONS

FROM THE BEST ARTIGTS.

Containing upwards of one thoufand Approved He.
ceipts for the various methods

©Of Engraving on Brafs, Copper
or Steel 4 gy =

OF the Compofition of Metals,

Of the Compoafition of Varnilhes.

Of Maftichs, Cements, Sealing-
Wax, &c. &c. .

Of the Glafs Manufaftory, various
Imjitations of Precions Stones,
‘and French Paite.

Of Colours and Painting, ufeful
for Carriage Paingers.

OF Painting on Paper.

OFf Compohition for Limners.

Of tranfparent Caolours.

Colours to dye Skins or Gloves,

To eolour or varpifh Copperplare
Prints.

OF Painting on Ghls,

Of Colours for all Sorts for Ol

OF preparing the Fapis Fasuli, ta
miake Ulrramarine. .
Of the Are of Gilding.
The Art of dying Wood, Bones,
Jfee.
The Art of Cafling in Moulds.
OF making uieful Sorts of Ink.
The Art of making Wincs,
OF the Compalition of Vinegars.
| Of Liquers, Effential Oils, &ec.
OF the Confectionary Bufinels.
The Art of preparing Snuffs, &c.
OF aking out Spets and Stains.
Art of Fithing, Bind-catching,
e,
And ather
Subjects,  curtous; cntertaining,
anid ufeful.

Watery and Crayons.

A NEW EDITION IMPROVED.

This Day is Publifbed, Price vs. neatly bound in ved,

A SPELLING

DICTIONARY

OF THE
ENGLISH LANGUAGE.
On a new Plan. \
For the ufe of young Gentlemen,Ladies,and Foreigners,

Publifhed by the King's Authority.
To which is prefixed, a Compendious Englifh

Grammar, with a concife Hiftorical A

ccount 'of the

Language; and at the end are added, Rules for fpeak-
ing and writing Englith, and Direflions for adirefing

Pefns ofiDifintion.
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