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To the LADIES who konoured our
ScHooL with therr Attendance.

EING repeatedly urged by you with
the Neceflity of publithing our Re-

ceipts, we became fenfible of the Goodnefs
of your Intention toward us, and have
at laft complied with your Requeft. The
Afliftance now given you, will, we hope,
anfwer your Expectations, and plead our
Apology for giving them to the Public.

We cannot but exprefs the Happinefs
in the Opportunity of dedicating them
to you, to whom we owe much Grati-
tude; and requeft you will be ‘pleafed
to accept of them as fuch.

We are,
Lapiks,
With great Refpeit,
Your wery obliged Servants,

5. E. and M. KELLET.
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L

COOKERY . RECEILRFS.

s
GENERAL RULES.

EVER make any thing too falt, but let
your other fealonings have the upper hand.
When a made difh is thickened with eggs, it muft
not boil after they are put in, and your fauce Ingft
be always thick and fmooth. When you ufe
whole pepper, an union, bacon, lemon, and a
bunch of herbs, they muft always be taken ont
before you ferve it up. When you ufe an an-
chovy, it muft always be boned, wathed, and
fhred : your mortar muft be marble. For pickling,
your pan muft be brafs ; for preferving, copper ;
and for made dithes and jellies, a tinned pan.
All made dithes muft be fkimmed before you
ferve them up.

o make a SAVOURY PIE.

Take a loin of mutton, cut off the thin lap,
fkin it, and cut the chain into fteaks, feafon
with white pepper, falt, and nutmeg, then
lay it in your difh with forcemeat balls, arti-

' B choke
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choke bottoms boiled and cut, alparagus tops
fcalded and cut, a little wine if you pleafe, and
frefh butter on the top, and a little water, fo lay
on your pafte and bake it ; when baked, put in
fome frefh gravy, {o fend it up.—~You may make
veal or lamb the fame way. You muft take off
all the fat of the gravy before you fend it to the
table.

APRICOT ¢ PLUMB PIE.

You muft green them as for preferving ; when
cold, put them in your difh, with a little of the
water they were greened in, with as much fine
fugar as will make them rich, lay pafte round the
fide of the difh, and a cut cover over them, and
bake it in a pretty quick oven ; you muft not lay
the pafte thick on thefe pies, for they muft not"
bake long ; you muft have a little fyrup ready
to put in when baked, made of fine fugar, and a
little lemon juice, and the water they were
done in.

vd SV E:E TP 1E,

Cut your meat into fteaks, and feafon with
falt, mace, and nutmeg, and a very little white
pepper; lay it in your difh, with artichoke bot-
toms, feveral yolks of hard eggs, and fome cur-
rants and raifins, lay {weet butter on the top, fo
cover it, then put in water and a little wine, fo
bake it; when baked, have a caudle ready, which

you
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vou muft make thus—Take a gill of white wine,
and two or three yolks of eggs, and a little
fugar, fo tofs it up, and take care it don’t cur-
dle, put it in your pye, {foifend it up.—If your
meat be veal, you may omit artichokes or not.

S TGO N RTR,

Drefs them well, feafon with pepper, falt, and
nutmeg, work a piece of butter with pepper,
falt, and nutmeg, and put a piece in every belly,
lay them in your pafte, put in artichoke bottoms
boiled, afparagus heads {calded, forcemeat balls,
and a hittle water, fo bake it; if to be eat cold,
no water—CHICKEN PIE: Seafon with falt,
white pepper, nutmeg, and mace, add white wine
and water, and when baked, add a caudle of
white wine and yolks; every other way the {fame
as pigeon pie,

Another CHICKEN PIE,

Drefs your chickens as for boiling, only take
off the pinions, feafon with white pepper and falt,
a very little mace and nutmeg, with a bit of but-
ter and feafoning in their bellies, and a lttle
parfley fhred fine, lay them in your difh with
artichoke bottoms, with fome yolks of hard
eggs or afparagus, a little white wine and water,
cover it with light pafte, and bake it; you may
put in it a caudle when baked, made the fame
as the veal pie, only leave out {ugar,

Anotber
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Ancther CHICKEN PIE.

Skin them and cut them in pieces, feafon them
with white pepper and falt, a little mace and
nutmeg, a bit of parfley cut fine, lay them in
- your dith with morrels and trufiles, which muft be’
boiled, put in a little of the water they were boiled
in, with {lices of bacon or ham, and fome light
forcemeat balls, a glafs of white wine and water,
cover it with light pafte and with flowers of pafte
on the top; you may glaze it with a little egg
or milk, before you bake it you muft boil the
livers and the gizards for gravy; when baked,
cut the lid round, take off the fat, and put in
the gravy, if needful; fend it up for a firfk
courfe. You may make a veal pie the fame way.

A CALF’s HEAD PIE.

Scald off the hairs as.you do a pig, take out
the tongue and brains, beil it till it will come
from the bones, cut it in {quare pieces nigh an
inch thmk feafon it with white pepper, mace,
nutmeg, and falt, make a flufling of the brains
with beef fuet, grated bread, and eggs, feafon it
with mace, nutmeg, falt, and fweet herbs, parf-
ley, and a little fage, maLe it in balls ; you may
ftuff the tongue with fome of it before it is
boiled, by cutting it at the broad end and forcing
it with your finger down to the bottom ; when
it 1s ftuffed you muft few it up and boil it till
it will fkin, then lay all into the pie with yolks of
eggs boiled hard, with fome flices of ham or
bacon, and fome mcrrrtls and truffles, with the

liquor
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liquor they were boiled in, a glafs of white wine,
and gravy, lid it with light pafte, glaze it with
ege and milk ; when it is baked cut off the Iid
and f(kim off the fat, add more gravy, if needful,
with a little lemon juice ; fend it up for a firft

courfe ; add fome oifters, you muft boil them in
liquor, put them in when you take off the lid.

AT T RO OT " PLE

Drefs your feet, boil them, and pick them
from the bones, when cold, fhred them very
{mall, with half as much beef fuet, feafon wich
falt, mace, cinnamon, and nutmeg ; to two gang
of feet, a pound of currants, another of raifins
ftoned and fhred, two ounces of almonds cut,
the fame of orange and lemon peel, a glafs of
brandy, a glafs of white wine or red, a glafs of
water, three large pippins {fmall {hred, and fugar
to your tafte, mix all together, fo lay pafte about
and bake it. '

MINCED PIES.

Boil a neat’s tongue, and blanch it; to a
pound of tongue, three of beef fuet, two dozen
of pippins, four pound of currants picked, two
pound of raifins ftoned and fhred, a pound and
half of fugar, an ounce of cinnamon, a quarter
of an ounce of mace, the fame of cloves, half an
ounce of nutmeg, half a pound of almonds, the
fame of orange and lemon peel, fhred all things
very {mall, falt, then add a pint of brandy and
three gills of claret, and mix all together.

MINCED
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MINCED PIES o EGGS.

Take fix hard boiled Eggs, fhred them excced-
ing fmall, two pound of beef fuct fkinned, two
pound of currants well picked, two pound of
raifins ftoned and fhred, three quarters of a
pound of powder fugar, an ounce of cinnamon,
a quarter of an ounce of mace, one nutmeg, a
quarter of an ounce of cloves, half a pound of
candied orange peel, half a pound of almonds,
add two pound of pippins fhred fine, and a lit-
tle falt ; beat your feafonings, cut and fhred
every thing very {fmall, then add a pint of claret,
and a gill of brandy, and mix all together, and
fill your pies.

An OLTIVE PIE.

Take a leg of veal, cut it as for collops, feafon
*with pepper, falt, and nutmeg, and work them
up with yolk of egg, then roll them up like an
olive, then lay a lare, and a lare of forcemeat
balls, and here and there a yolk of hard egg,
make your forcemeat pretty green, and put in a
little white wine, a little gravy, and fome but-
ter, fo lay on your pafte, and bake it, and ferve
it up hot.

A-TURBOTRIE,

Take a Turbot’s Head, wath it very clean, and
cut it 1n pretty large pieces, put it in a pan of
boiling falt and water, let it boil a very little,
then drain it, and feafon it with white pepper,
falt, mace, and nutmeg, then lay it in your difh,

with
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with a few capers, fome oyfters and cockles, add
half a gill of white wine and fome water ; if you
would have it fweet, put in currants, and leave
out capers, oifters, and cockles; lay {weet but-
ter on the top, cover it with pafte, and bake it.
You may make a pie of any other part of the
fith the fame way. -

MOISTER PIE.

Beard them, and wafh them in their own
liquor, then take fome frefth ling, bone it and
fkin it, and fhred it {mall, add {fome {weet herbs,
parfley, fpinnage, and {weet marjoram, and a
little thyme, feafon with pepper, falt, and nut-
meg, two yolks and one white beat, a little
grated bread, and fome clarified butter, beat it
into forcemeat, work all together, make it in
pretty large balls, lay them in your difh, a lare
of balls and a lare of oifters till all is in; you
may add fome pieces of fith, feafoned as your
balls, fhred parfley and yolks of hard eggs, add a
little wine and water, and fome pieces of butter
on the top, cover it with pafte and bake it.

Another OISTER PIE.

For a plate or a little difth, blanch a quart of
oifters or more, take them from the beards and
{hells, and drain them from the liquor, take a
quarter of a pound of butter, and minced an-
chovies, two fpoonfuls of grated bread, a fpoon-
ful of minced parfley, and a little of beaten
pepper and grated nutmeg, a very little falt, be-

caufe
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caufe the oifters and anchovies -are feafoning of
themfelves: Make a pafte as follows, take a
quarter of a pound of butter, work it into a
good handful of flour, put to it a {poonful or
two of cold water, part it in two, and roll out
each half, as if for a tart; it is proper yomn
fthould bake your oifter pie in the mazarine yon
{ferve it in, or a little pafty pan, then place in
your bottom pafle, half your mixed butter, an-
chovy and parfley aforefaid, lay on your oifters,
two or three thick at moft, then put the reft of
your butter, anchovies, &c. and a flice of lemon,
firewing a little beaten pepper and nutmeg over
your oifters, with fome of their liquor, cover it
as you do a tart, only turn and cut it round an
inch high, bake it three quarters of an hour be-
fore you have occafion for it, then cut up its
cover and fqueeze in 2 lemon, fhake it gently to-
gether, cut its cover in bits, and lay handfomely
round it, and ferve it up for the firlt courfe.

‘N. B. You may bake it without a cover, and
1t’s better to cut the oifters in fmall pieces, and
to ftir in a fpoonful of cream and the yolk of

an egg.
Another OISTER PI1E.

Take the beards off them, and wafh them
clean in their liquor, and feafon them lightly
with white pepper, nutmeg, or mace, a very lit-
tle falt, fome {flices of lemon, ham, or bacon, a
little thred parfley and fhalot, put it in your difh,
_with a little wine and water, cover with light pafte,
or bake it without a lid, or crofs it with pafte,

glaze
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glaze the pafte with egg and milk before you put
it into the oven; if you have not bacon you muft
put in a bit of butter or marrow fhred ; when it
comes out of the oven, cut up the lid, and add
more gravy, if needful.

.4 VENISON PIE o PASTY.

Take your venifon and bone it, and if it have
any tough flin upon it take it off, and feafon it
well with black pepper, falt, and {fome nutmeg
or cloves, then lay it on your difh, and put in
fome claret and water, lay a thick cruft over it
and bake it, and when it comes out of the oven
put in good frefh gravy, fo ferve it.

N. B. We fometimes half-bake the venifon
before we put it into a cruft: you may add
forcemeat balls if you pleafe; you may have
flowers of pafte on the top.

A GREEN CODLING PIE,

Green them and take out the feeds and tough
part, put them in your difh, grate a rind of a
lemon and throw over them, with the juice,
with as much fugar as will make it {weet, cover
it with light pafte and bake it; when it comes
out of the oven, if you choofe a cuftard, you
may cut the lid, and place it round the infide of
the pie, and pour the cuftard over it, and fend
it up to table.

My BEEHD TES

Skin and gut them, cut them in pieces, feafon
them with pepper, falt, mace, nutmeg, and
C parfley
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parfley ‘cut fine, lay théem in the difh, with as
much wine and water as will make gravy, cover
it with a good light pafte and bake it ; fend it up
hot ; if you like it cold you muft leave out the
water, and add a good piece of butter on them,

A4 HARE PIE,

Cut it in pieces, you muft take off all the
tough parts, feafon it with pepper, falt, a very
little mace and nutmeg, lay it in the difh, add
fome bacon or ham cut in flices, a glafs of red
wine, and a little gravy or water, cover it with
a good pafte, . glaze and bake it; before you fend
it to table you muft cut up the lid, take off the
fat, add more gravy, if needful.—You may make
a RABBIT PIE the fame way, only white wine
in place of red.

4 GOOSE PIE.

To a ftone of flour take three pound and half
of butter, twenty ounces to the pound, boil
your butter with a little water and put it into
your flour, with a little falt, you muft firft take
the fkim off your butter, add as much boiling
water as will make it into a ftff pafte fo as to
work fmooth, work it well, and cool it a little
- before you raife it; if ]rdu like your goofe boned
you muft finge her with whitifh paper, cut off
the joint bones of the wings and legs, begin at
the neck and cut off the meat clofe by the bone
with your penknife, and go quite round the

i - goofe
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goofe till you come to the rump, which you
leave on with the goofe; if you like her red
rub in a little falt petre and let her lie all night,
then {eafon her with black pepper and falt ; you
may add a little mace if you pleafe ; it will take
nigh an ounce of pepper; you may put in
turkey, duck, or what fowl you pleafe, which
muft be done the fame way, there muft be no
falt petre on them; if you put in wild fowl
you muft not bone them, and you muit not put
in your fowls till your pie be quite cold and
ftiff ; let your lid be of a good thicknefs, then
rub it all over with egg and milk; you may
lay on flowers made of pafte on the top and
fides as you pleafe ; if you put in tongues they
muit be falted with falt petre and falt, and
boiled before you put them in; when your pie
comes out of the oven pour over it two or three
pound of clarified butter ; you may put the fat
or faim of the goofe in when or before you lid
it if you pleafe; if there be no eracks in the
lid you muft make a {mall hole in the lid to
let in the butter. i

A4 GIBLET' PT'E,

Blood your goofe on a hittle oatmeal or grated
white bread, you muit ftir it well in the bleeding,
feafon it with black pepper, with fome clove, a
little mint and falt, add a little more bread,
which you muft make foft by boiling in a little
milk, and pour on it when cold, add two eggs,
leaving out one white, with as much beef or

Cz2 lamb
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lamb fuet cut fine as will make it rich, a bit of
onion cut fine, mix it all well together, and fill
the fkins, and few them at both ends, or you
may clofe them with a {mall fkewer, which you
mutft take out before you fend it to table, lay them
in the difh with the giblets, which, if old, ftew
before you bake them; you may add beef, or
mutton, or lamb fteaks, well feafoned with black
pepper and a little falt, with fome gravy or
water; you muft put pafte down the fide of the
difh, and a thick cover on the top; if the goofe
is not very young it will take nigh three hours
baking ; you muift cut up the lid and take off
the fat, add more gravy, if needtul, before you
{end it in. .

4 LOBSTER 'PIE.

Seafon the tails and claws with white pepper,
a little mace and falt, you muft take off the
tough fkins of the tails, {plit them and take out
the gut, line the fide of your difh with light
pafte, lay in your lobfters with {ome butter on
them, a glafs of red wine, and a little water or
gravy, cover them with a light pafte, which muft
be thin, for a little baking will do for them;
fend them up hot for a fide difh.

A4 PARTRIDGE PIE.

Pick them and draw them, finge and wafh
them, cut off their heads and legs, tuck in their
flumps as for boiling, feafon them with white

pepper, falt, a little mace or nutmeg, put a I:u;
0
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of butter and feafoning within them and on
them, lay them in the pie with flices of bacon,
and morrels and truffles boiled tender, a little
gravy, and fome of the water they were boiled
in; when baked cut up the lid, and put on them
fome {pinage that has been ftewed in gravy, cut

the lid and place it round it; ferve it up for a
firft courfe.

A PIE of SOLES or FLAT FISH.

‘Gut, fkin, and wath them, juft dip them in
warm water and vinegar, feafon them with pep-
per, falt, and nutmeg, lay them in the difh with
forcemeat balls made of fith,fome frefh oifters, with
flices of butter and fhred parfley, lay pafte round
your difh, put the fhape of them in pafte layed
crofs and crofs over them, fo bake it without a
lid ; you muft add a little white wine and water;
bake it in a quick oven.

A PIPPIN PIE, or any good baking APPLES.

Pare them fmooth, take off all the bruifed and
tough parts, lay them in your dith, with a little
lemon juice and the fkin fhred fmall, with a fuf-

ficient quantity of fugar, cover them with light
pafte ; you may add quince, marmalet, or orange,
as you choofe, or ferve it up with cuftard.

A QUINCE or PEAR PIE.

~ Pare them and cut them in quarters, boil them
till a little foft, put them on a fieve to cool, then

lay
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lay them in your difth with a little cinnamon or
cloves, a glafs of port wine and lemon juice, with
fo much fine fugar as will make them rich, cover
them with light pafte, or a cut cover; when
baked grate on a httle fma fugar pderve it up hot
or cold.

‘s ORANGE 'PUD']_;:)IN G.

Take two Seville Oranges, {lit them in the
fides, and fqueeze out the juice, then boil them till
theyare tender, changing the water feveral times
to take out the bitternefs, then cut them open,
take out the pulp, and beat the {kin in a mortar
to a pafte, then take them up, and beat a quarter
of a pound of the beft almonds very fine, with 2
Httle cream, then beat them well together, with
half a pound of fagar, eight yolks of eggs,
and half a pound of melted butter, add your
juice, then lay pafte all over your difh, cut holes

in the bottom for fear it melt, fo lay in your

pudding and bake it.

A Plzin ORANGE PUDDING.

Grate a penny loaf or half a pound of Naple
bifcuit into a quart of milk, feven eggs well
beat, leave four whites out, the yellow rind of
two large Seville oranges grated, then ftir it over
the fire till it thicken, add a quarter of a pound
of butter, and fugar to your tafte, a very little
falt, a glafs of brandy, and the juice of your
oranges, butter your difh, lay pafie about it, and

in your puddin bake it,
put in your pudding and S
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LITTLE ORANGE PUDDINGS.

- Steep half a pouhd of Naple bifcuit in a pint
of cream, and mix it with the yolks of five cggss
and three whites, well beat, a little beat cinna-
mon and nptmeg, a very lhittle falt, a glafs of
orange flower water, and fugar to your tafte,
take as many oranges as it will fill, do not fill
them full, but give them room to rife; jprepare
them before you make the pudding thus, cut
a piece off :the top, and take out the pulp, iteep
them ‘and boil them to take off the bitternefs,
then fill them, and tie on the tops, and boil them
in cloths almoft an hour; your fauce is fack and
fugar, You may put your oranges in thin {yrup,
three days before you want them,

4 RATAFIA PUDDIN G.

Take half a pound of Naple bifcuit, flice it,
and pour a quart of boiling cream upon it, cover
it, and when it is foftened beat it {mooth in a

mortar, add a quarter of a pound of fugar, half
~a pound of melted butter, eight eggs, leave five
whites out, well beat, one nutmeg grated, a little
brandy, -a little falt, and an ounce and half of
bitter almonds beat to a fine pafte with a little
cream, put thefe into your pudding, beat all well
together, butter your dith, lay pafte about it,
put in your pudding and bake it, then flick it
with cut almonds,

A
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4 TANSEY PUDDING the beft Way.

- Take half a pound of Naple bifcuit, and three
gills or more of cream, feven eggs well beat,
leave out four whites, flice your bifcuit, and put
your cream upon it, then add a quarter of a
pound of melted butter, one nutmeg, as much
fpinage juice as will make it green, the juice of
tanfey to your tafte, and a little falt, fweeten to
your tafte, a quarter of a pound of almonds
grﬁfsl}r beat, then fet it on the fire to thicken,
and add a glafs of brandy, fo put it in your difh,
lay pafte about it, and bake it; your fauce is
wine and fugar; garnith with oranges cut in
quarters. When difhed you may bake it with pa+
per, which muit be buttered well, and turned out,

AR TOE "PODD TN,

Take half a pound of rice, boil it in water,
ftrain it, and add three pints of milk, half a
pound of fugar, the fame of melted butter, eight
eggs, leave four whites, well beat, fome cinna-
mon and nutmeg, a little falt, a few currants,
fome lemon peel, and a glafs of brandy, fo bake
it with or without pafte.

+«4 SAGO PUDDING.

Take a quarter of a pound of fago, boil it in 2
quart of new milk or cream till it is thick, let it
cool, beat fix eggs, leave three whites out, and
a little orange flower water, fome nutmeg, cin-

namon
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namon, and brandy, a little falt, fome lemon or
citron peel, and a quarter of a pound of melted
butter, mix all, lay pafte about it, and bake it;
fugar it to your tafte.

A CALF FOOT PUDDING.

Boil a gang of feet, and fhred them very
fmall with as: much beef fuet, a penny loaf
grated, a little rofe water, eight eggs, leave four
whites out, well beat, a pint of cream, half a
pound of currants, the fame of raifins ftoned and
fhred, fome nutmeg, lemon or citron peel, a
glafs of brandy, and falt and fugar to your tafte;
you may bake or boil it; eat it with wine and
* butter fauce,

Arn APPLE PUDDING.

Boil your apples till foft, and beat them
in a mortar; to fix apples, fix eggs, leave three
whites vut, and a pint of cream, grate in half a
Naple bifcuit, and a quarter of a pound of melted
butter, a little beat cinnamon, falt and fugar to
your tafte, and a little orange flower water, then
put it in your difh, lay pate about it, and bake
1L.

4 MARROW PUDDING.

Take the marrow of two large bones, and half

a pound of Naple bifcuit cut in thin flices, butter
your difh, lay it in, a lare of bifcuit, a lare of
marrow cut thin, a lare of currants, till all is in,
D then
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then lay pafle about it, and take three gills of
cream, feven eggs, leave four whites out, well
beat, a nutmeg grated, a little falt, and a little
brandy, {weeten to your tafte, mix them all,
and pour it upon your dith.—N. B. If you have
not Naple bifcuit, you may take a light brick,
and cut it very thin, but no cruft: if you don’t
like currants, you may put beaten almonds in
their place~—A BREAD PUDDING : Butter in
the place of marrow, and bread in the place of
Naples bifcuit, ,
10

A CARROT PUDDING.

Take half a pound of Naple bifcuit cut in thin
{lices, boil a quart or more of milk or cream,
and pour it upon the bifcuit and cover it, then
take a large boiled carrot, and beat it to a pafte
in a mortar, then rub your bifcuit and milk
fmooth, and beat with your carrot, add eight
eggs well heat, leave out four whites, half a pound
of melted butter, fugar to your tafte, one grated
nutmeg, a little brandy, and a little falt, beat it
very well, butter your difh, lay pafte about it,
and bake it.—You may make it with a light
brick; cut off the crufts.

4 GROUND RICE PUDDING.

- Set a quart of cream or new milk to boil, ftir
a quarter of a pound of ground rice in a little
cold milk till it is quite fmooth, then put it

in your pan to your cream, and boil and ftir
‘ it
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it very well, till it thicken, then take it off, and
put in a quarter of a pound of butter, fix eggs
well beat, leave three whites, a quarter of a
pound of fugar, one nutmeg grated, a little beat
cinnamon, the rind of a lemon {mall fhred, a
little of the juice, a little falt and candied peel,
and a glafs of brandy; butter your difh, lay pafte
about it, fo pour it in, and bake it,

A baled RICE PUDDING.

Boil half a pound of rice in water for a few
minutes, drain it, and boil it in new milk till
tender, ftirring it often, frain it and pound it
in a mortar till fmooth, half a pound of butter,
a nutmeg or lemon, a rind of lemon grated, a
{mall fpoonful of brandy, a very little falt, and
fugar to your tafte, with eight eggs, leaving out
five whites, one fpoonful of fine flour, with a
pound of currants, with candied orange or lemon
peel, with fome almonds grofsly beat, mix all
well, butter and flour the cloth, tie it tight,
boil it an hour ; ferve it up with wine and but-
ter fauce in a boat.

A4 HUNTING PUDDIN G.

Take twelve eggs well beat, twelve fpoonfuls
of powder fugar, twelve fpoonfuls of flour, a
pound of beef fuet fmall fhred, a pound of raifins
ftoned and minced very {mall, a little beat mace
and cinnamon, half an orange fkin {fmall fhred,
a glafs of brandy and falt, mix all well, tie it in
a cloth, and boil it a long time.—A gill of cream

and currants if you pleafe.
D2 An
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An ANGELICA PUDDING,

Take three ounces of angelica after it is boiled
tender and fkinned, beat it to a fine-pafte in a
mortar, with a little cream, pour three gills of
boiling cream on a quarter of a'pound of Naple
bifcuit and add to it, and beat them well to-
gether, then add 1o yolks of eggs, and fugar to
your tafte, fix ounces of melted butter, a little
orange flower water or brandy, and a little {alt,
butter your difh, lay pafte about it, and bake it;
ferve it ftuck with candied angelica or citron.

An ARTICHOKE PUDDING.

Take nine artichokes and boil them, then take
them off and free the ftrings from the bottoms,
and beat them very fine in a mortar, add half a
pound of {ugar, the fame of melted butter, one
nutmeg grated, feven eggs beaten, leave four
whites out, three gills of cream, and a little fack
and falt, mix all well together, butter your difh,
lay pafte about and bake it, ferve it up ftuck
with citron or lemon peel—half a pound of Na-
ple bifcuit or almonds beat fine with cream.

A4 POTATOE PUDDING.

Take a pound and half of pared potatoes, boil
them in milk and water, run them through a cul-
lender, with a little hot milk, add a quart of cream
or milk, and beat them in a mortar, add one
nutmeg grated, half a pound of fugar, the fame of

melted
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melted butter, eight eggs, leave four whites out,
falt, and a litcle brandy, fo butter your difh, lay
palte about and bake it, ftick it with candied
peel when it comes out of the oven.

A7 ALMOND PUDDING.

Take fix ounces of Jordan almonds, blanch
and beat them very fine in a marble mortar,
with half a gill of cream, then add half a pound
of melted butter, and eight yolks of eggs, half
a pound of fugar, or to your tafte, one nutmeg
grated, a little fack and faltj put all in by de-
grees, and beat it very well, then lay pafte all
over your difh, cut holes in the bottom, for fear
of melting, lay in your pudding, fo bake it,
when baked, flick it with almonds or citron,

4 YELLOW PUDDING.

Seafon a pint of cream with falt, mace, nut-
meg, fugar and cinnamon, four yolks and two
whites, rofe water, a pint of flour, and a little
grated bread, colour it with two pennyworth of
{faffron ftrained, beat it well together with 2
whilk, and boil it. s

+«4 BAKING PUDDING.

Boil a quart of cream, pour it on an old penny
loaf fliced, and cover it when cold, add nine
eggs, leave four whites out, falt, nutmeg, cin-
ngmon, and mace, half a pound of beef fuet

| : {mall



( 22 )

imall thred, a pound of currants, one apple, rofe
water, a little flour, fugar, and candied peel,
mix all together, butter your difh, and bake it
or boil it.

To make WHITE PUDDINGS.

- Take three penny loaves, grate them, and dry

it before the fire, feven eggs, leave four whites,
beat with a gill of cream, a little {alt, fome beat
cinnamon and nutmeg, a large pound of beef
fuet, fkinned and fmall fhred, a large pound of
eurrants picked and rubbed, half a pound of
powder fugar, a quarter of a pound of almonds
grofsly fhred or beat, two candied fkins fhred,
a glafs of brandy or fack, mix all well together,
and fill them in what fkins you can get, then
boil them, and take care you do not let them
burft; they muit not boil faft.

A PUDDING for a Hare's Belly,

Beat two eggs with a little cream, a quarter of
a pound of beef fuet fhred, fome grated bread,
and fat clear bacon, feafon with nutmeg, falt, a
little onion fmall thred, and {weet herbs ; take care
to few up the belly, or fecure it otherwife, ftuff

it, then fpit it.

A bsiled BREAD PUDDIN G.

Take half a pound of bread fliced, a pint of
milk boiled and put on it, till foft, rub it fine,

then put in fugar, nutmeg, and falt, a {fpoonful
of
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of brandy, two or three ounces of butter melted,
five or fix eggs, with currants or almonds,
orange or lemon peel as you chufe, butter the
cloth well; you may boil it an bLour, it may
ftand a little in the cloth before you turn it out.

To mate LIGHT BAKED PUDDINGS.

Boil a pint of cream, and when it is off the fire
ftir in a quarter of a pound of butter, when that
is melted ftir in by degrees a quarter of a pound
of well dried flour, fhake it lightly w:.th one
hand and ftir it with the other, then feven eggs,
leave out five whites, and a very little falt, beat

it well together, and put it in a warm earthen
pot by the fire covered down, let it ftand an

hour, then butter cape or patty pans, and fill
them three quarters full, put them in a quickith
oven, let them ftand till of a good brown, then
turn thﬂm out ; and for ﬁmce, butter, fugar, and
white wine ; a little lemon juice in the fauce"
gives an agreeable tafte.

4 CUSTARD PUDDING.

Take a pint of cream or good milk, mix it
with feven eggs well beat, two {poonfuls of fine
flour, a little nutmeg and falt, and fugar to your
tafte; dip the cloth in hot water, butter and
flour it well, tie it tight, boil it half an hour,
ferve it up with wine and butter fauce,

A
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4 QUAKING PUDDING.

Take one pint of cream or good milk, the
yolks of nine eggs and five whites well beat, a
little nutmeg, a very little falt, beat it well, with
tour {poonfuls of fine flour, dip a cloth in hot
water, then butter and duft it well with flour,
tie it tight, boil it nigh an hour, you may add a
little fine fugar if you like it, you muft let it
fland in the cloth a little before you dith it;
fend it up mth butter fauc: or wine.

| ..4 CURD PUDDING.

Curd a quart of new milk very tender, then
part it from the whey with a hair fearce, beat
it in a mortar, then grate in a Naple bifcuit,
three quarters of a pound of beef fuet fhred very
{mall, fix eggs well beat, leave three whites out,
as much currants as fuet, a little beaten cinna<
iihim:un and nutmeg, fugar to your tafte, a little
falt, and a glafs of brandy, butter your difh,
lay pafle about it, and put in your pudding, and

bake it.

A4 WHITE FRICASSEY ¢f CHICKENS.

Blood them and fkin them, a2nd lay them in
milk and water, then carve them and cut them
to fricaffey meat, leave out the bloody part of
the back bone up to the neck, and dry them
with a cloth, put them in your pan with a piece

of butter and a glafs of white wine, feafon with
falt,
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falt, mace, and nutmeg, have ready fome white
gravy, boiled with an anchovy and a blade of
mace ; et your fricafley to ftew with an an-
chovy, a piece of lemon, a bit of bacon, and a
whole onion, to be taken out again when it is
tender; thicken with the yolks of two eggs beat,
with a gill of cream, and a piece of butter rolled
in flour, it muft be fmooth and thick ; garnith
with mufhrooms, oifters, bacon {prints, force-
meat balls, and crifp parfley ; you may put in a
few oifters if you have them. |
N. B. Skim the greafe off all made difhes,

A WHITE FRICASSEY of RABBITS.

Take young rabbits, cut them into fricafley
meat, wath them clean, and lay them in milk
and water, leave out the bloody part of the
head, meck, and thin part of the belly, and dry
them witha cloth, thenjuft warm a picce of but-
ter, water, and flour in your pan; feafon with
mace, falt and nutmeg, flightly, have ready as
much white gravy as will be your fauce, add a
blade of mace, a little’ white wine, fome fhred
lemon, an anchovy, and a whole onion to be
taken out again; thicken it with a little cream,
and two yolks bet, a piece of butter rolled in
flour, fo ferve it up with forcemeat balls, lemon

and barberries.,

E ' A
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-« BROWN FRICASSEY of RABBITS.

" You muft order, and feafon them the fame as
_the white, but brown the butter you fry them
in, and have brown gravy; thicken as before
with butt::r rolled in flour, and put in a little
catchup

4 FRICASSEY of MUSHROOMS.

Take fine clofe mufhrooms, and drefs them as
for pickling, then give them a flight {cald in falt
and ‘water ; then fet them to ftew, with a little
of ‘that water, and a piece of freth butter; a
glafs of white wine, an anchovy, and a whole
onion to be taken out again, add a little gravy ;
feafon with falt, mace and nutmeg, a little whole
white pepper, thicken with butter rolled in flour
then tofs in a gill of cream, bet with two or
three yolks of eggs, fo ferve it up Wlth ﬁpplts,
and garnifh with barberries,

A4 FRICASSEY of LAMB.

Take a loin of lamb, cut out the rougheft of
the bones, and cut it into fricafly meat, lay it in
milk and water, then dry it with a cloth, then
put it in a ftew pan, with a little water and but-
ter, feafon with falt, mace, and nutmeg, an an-

chovy;,
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chovy, a little white wine, a piece of lemon, a bit
of bacon, a few young onions, and a little par{-
ley, both fmall thred ; thicken with butter rolled
in flour, and a yolk beat with a little cream,
garnifh with fippits, lay fliced lemon on the top,
and about it mufhrooms and oyfters.

A4 FRICASSEY o PIGEONS.

- Drefs them very clean, cut them to fricafly
meat, and dry them with a cloth, feafon with
pepper, falt and nutmeg, {lightly; take a quarter
of a pound of butter, and as much water as will
ftew them, tofs in a little flour; when it boils, put
them in, add a little white wine, fome lemon
rind {mall fhred, a young onion, an anchovy,
a little parfley fhred {mall, and a bit of bacon
to be taken out again; when tender, fkim off the
fat, thicken with butter rolled in flour, the yalks
of two eggs, beat with a gill of cream; {o tofs it
up, garnith with fliced lemon, bacon {prints, and
what pickle you pleafe.

4 FRICASSEY o PIG.

Drefs it as for roafting, fkin it, and cut it to
fricaffey meat, and lay it in milk and water, then
dry it with a cloth, then put it in your fiew pan
with a quart of gravy, and half a pound of but-
ter, a large blade of mace, falt and nutmeg, a
little white pepper, an anchovy, half a gill

of white wine, a little lemon fmall fhred, a
E 2 whole
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whole onion, and a bunch of herbs to be taken
out again; when tender, fkim off the greafe;
thicken with butter rolled in flour, and two
yolks bet with a little cream; garnith with le-
mons, oyfters, muflirooms, barberries, and
fippits.

A FRICASSEY o LOBSTERS.

Boil them fit for eating, and pick the red off
the tail, then {plit the tail, and take the meat
out of the claws, as whole as you can;
then pick all the red off both tails and
claws, a piece of butter, a little water, a little
duft of flour, a little falt and nutmeg, and 4 lit-
tle white wine, fo tofs it up in a fauce pan toa
fine fmooth fauce, without oiling it, or breaking
your Lobfter, {fo ferve it up with fippits, ufe a
little of the body, if you like it; if you like it
red, beat fome of the red, and tofs in the fauce.

A CURRY ¢ CHICKENS.

_Cut your Chickens to pieces, as you would for
a fricafley with the fkin on ; then put them into
ftew pan, with a piece of butter, the fize of a
large walnut, and feafon them well with black
pepper, falt, Kayan pepper ; cover them, and fet
them over a flow fire for ten minutes, then put
in a {mall table {poonful of curry powder, to
two chickens, and a quarter of a large onion,
with a little parfly, chopp’d very fine, then ]111111;

2
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half a pint of gravy, and about two fmall tea
fpoonfuls of turmerick to colour it; {tew it alto-
gether for half an hour, then fkim all the fat
off, and juft before you difh it, put in a little

lemon.
N. B. If you can get any cufhoondy pickle,

put in a piece about the fize of a walnut.

7, SMUT s HARE or RABBIT.

Put into the belly of the hare, threelarge oni-
ons whole, and a lfarge handful of parfley, tied up,
and fkewer in it, boil it till it is half done, then
take it out, and chop the onions and parfley
pretty fine, and the anchovies chopt likewife;
then take all the meat off the bones as whole as
you can, and boil them, and the bits of fkin, in
about a pint of the liquor, the hare was boiled
in, till it has taken out all their goodnefs ; ftrain
it, and put in your anchovy, parfley, &c. with
pepper and falt to your own talte, let it juft boil
up, then put in your hare, with eight {poonfuls
of port wine, and three of vinegar, let it fimber
altogether till it has taken in the feafoning, and
thicken it with flour and butter; you may lard
the lugs and back with bacon, difh it with

lemon.

OYSTER LOAVES

Make your loaves the bignefs of a French
roll, cut them round, then take off the top,

and
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and pick out the crumb, without breaking the
outfide ; then take fome frefh oyfters, and plump
them over the fire with a little butter, and cut
them in three or four pieces ; then take as much
butter as will wet the crumb, and do it over a
charcoal fire, then put in your oyfters, add a
little nutmeg, and fhred parfley, and let them
ftew a little flowly, then put itin the croft again,
lay on the top, and tie it on with twine, have
fome clarified butter, and when it is hot, throw
in the loaves, turn them over, and let them fry,
till they are brown, fo ferve them up. You
make cockle and oyfter loaves the Tame way.

OYSTER LOAVES.

Scrape all the crumb out of your loaves, fet
them by the fire about half an hour, bafte them
very well with butter, ftew the oyfters in their
own liquor, about a pint of gravy, a little white
wine, a bit of lemon peel, a little pepper, nut-
meg and mace; when they are enough, thicken
them with a bit of butter rolled in flour, and
fquecze in a little juice of lemon to your palate ;
ﬁll your loaves with them, and pour fome of
them in the difh. This is for a pint of oyfters,
which will do for four or five loaves.

N. B. Shrimps are done the {fame way, only
water will do inftead of gravy.

SCOLLOP’D
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SCOLLOP’D OYSTERS.

Beard your oyfters, put a piece of butter in
every fhell, and a little fine grated bread upon
it; leafon your oyfters with a very little falt, nut-
meg, and fhred parfley, then put them in the
fhells, and lay on more grated bread with butter
intermixed, then fet them on a gridiron, hold a
hot ‘iron over to brown them, and when the
bread is brown, ferve them up: you may put
light pafte round the fhells, and bake them before
you fill them ; if you like it, you may do them
in the oven, the pafle too at the time.

70 POT BOBSTERS.

Half boil them till the {hell be red, then take
out the tail and claws whole, pick all the red
fkin off the tail, feafon them with falt, white pep-
per, mace and nutmeg, put them in an oven
with as much 'butter'as will keep them moift,
clofe covered with paper, when baked, drain
them from the gravy; then put them in your
pots when cold, cover them with clarified butter,
and as much of the butter they were baked in,
as will colour it, but no gravy; if you like them
red, beat the red very fine, and bake it with
them, her i - -

o P BT
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9 POT SALMON.

Cut it in"pieces, and dry it with a cloth, take
out the chain and {fmall bones, and {kin it ; feafon
with falt, white pepper, mace and nutmeg very
high, fet it to bake with as much butter, as will
keep it moift, cover it with paper; then take it
from the butter, prefs it a little when cold, put
it into pots, cover it with the butter it was bak’d
in, and clarified butter. If you like you may
beat it as potted beef. '

9% POT BEET.

Take a round of beef, cut off the fkin and fi-
news, and cut it in thin {lices, and feafon with
pepper, {alt, nutmeg, and a litﬂﬂ'ﬁlgﬂ very high ;
put it in your mug, and a lare of beef fuet grofsly
fhred, cover it with paper, and bake it very ten-
der, then drain it from the gravy, and beat it in
a bowl to a pafte, with the fat it was bak’d in,
but none of the gravy, putitclofe down in your
pots, and cover it with clarified butter. 1f you
love it red, lay it in faltpetre a day or two ; you
may put butter in place of fuet if you like it
better. :

7, POT PIGEONS.

Drefs them well, and wipe dry with a cloth,
feafon with falt, white pepper, mace and nut-
meg,

f _
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meg, Very high; work fome butter with the
feafoning, and put a piecein every belly ; put
them in a mug with their bellies down, with as
much butter as you think will bake them; cover
them with paper, and bake them very tenderly;
then drain them from the gravy, put them down
in your pots when cold, cover them with the
butter they were baked in, and clarified butter,
but none of the gravy.

7% POT HARE.

Skin and bone your hare, feafon with falt,
white pepper, mace and nutmeg, very high; to
a pound of hare, a quarter of a pound of clear
fat bacon, beat it very fine together, fo put it
down in a mug, add a little beef fuet grofly
thred ;  tie it over with paper, and bake it very
tender, then drain it from the gravy, and beat
it in a bowl with a trencher or mortar with
the fat it was baked in, to a pafte, then put
it down in, your pots very clofe ; cover it when
cold, with clarified butter; if you like it to look
red, put in a little faltpetre in baking; if you
like butter in the place of fuet, it will do,

Te POT WILD-FOWIL.

Drefs them, and wipe them very clean with a
cloth, feafon them with white pepper, falt, mace,
and nutmeg very high; work a piece ot butter
with the feafoning, and put a piece in every
Delly, put them in your mug with their bellies

F down,
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down, ' with as' much butter as you think will
bake them, and tie paper over them, and bake
them tender; then drain them from the gravy;
put them down in your pots, cover them with
the butter they were baked in, and clarified but-
ter; but none of the gravy if they be woodcocks,
or {nipes, you muft keep on their heads, pick
out the eyes, and fkewer them with the nebs.

To make SOLOMONGUNDY.

- Take the white part of a roafted turkey, or
any other fowl; fix yolks of hard boiled eggs,
and the whites, a handful of parfley, all chopt
feparately very fmall ; take the fame quantity of
lean boiled ham, {craped fine; turn a china ba-
fon upfide down in the middle of a difh, make a
quarter of {weet butter i the thape of a pine ap-
ple, and fet it on thetop, or youmay fet a Seville
orange; lay round your bafon a ring of parfley,
then a ring of yolks, then whites, then ham,
then the thred fowl till youcover your bafon,
and ufe all the ingredients; then you may gar-
nifh it with capers and pickled oyfters, and fome
pretty {prigs of table parfley to your fancy, and
fend it up; you muft rub the bafon with cold
butter to make the ingredients ftick.

To PIOT VEA L

Take a fillet of Veal, and cut it into lumps,
and feafon it well with white pepper, mace,
nutmeg,
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nutmeg, and falt ; then put it into a pot, with a
pound and a half of {weet butter, cover it clofe
with paper, and coarfe pafte, and bake it till
tender, then drain it out, and beat it in a marble
mortar till very fine, putting in as you beat it,
the fat it was baked in, and three anchovies;
then put it clofe down in your pots, and cover
it with clarified butter; if you like it red, add a
little faltpetre, put in the anchovies before you
bake it.

s POT TONGUES.

Lay them in ﬁrﬁﬁetm three or four days, and
boil them tender; blanch them, and cut them
from top to bottom ; feafon with white pepper,
falt, mace, and nutmeg, and bake them with
butter, and lay them whole in the pots, and
cover with the baking butter, and clarified
butter,

% MAKE FORCEMEAT.

Take the lean of mutton or veal without fkins,
the double of beef fuet {hred very {mall together,
beat your veal very fine, before you add yourfuet,
add four or five leaves of green fage, a little
thyme, fweet marjoram, and parfley, fome egg,
more yolk than white, and fome grated bread ;
feafon with clove pepper, mace, falt, and nut-
meg; work it to a pafte, make it to what fan-

cies you pleafe, and fry them not over dry.
F2 FORCE-
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FORCEMEAT of FISH
‘Take a piece of finc fith, free from fkin and
bone, and beat it very fine, add grated bread,
fweet herbs, and a little parflley, fome yolks,a
little white of eggs, and oiled butter in place of
fuet; feafon with falt, nutmeg, and mace; work

it toa pafte, fo ufe it in balls, or for ftufling ba-
ked fith, a little pepper. |

FORCEMEAT of LIVERS ¢f FOWLS.

Take the livers, fome clear fat bacon, make
it a little green with {fweet herbs, fpinage, and
parfley; feafon with clove pepper, falt, nutmeg,
and mace, a little grated bread, a little {hallot
:_['!I‘iﬂ.ll ,[hred, a very ]itﬂﬂ g, more }rcﬂk than
white; work and fry it as before not over dry;
add a little butter in place of bacon, if you pleafe.

SCOTCH COLLOPS BROWN.

Take a leg of wveal, cut it in collops crofs the
grain, {pread and beat them a little with a pafle
pin; feafon with mace, falt, and nutmeg; rub
them with a yolk of an egg, and a little cream,
and fry them in clarified butter a light brown;
have ready fome brown gravy, and fet them to
{ftew with a little white wine, an anchovy, a little
catchup, a piece of lemon, a bit of bacon, afew
capers, and a whole onion to be taken out again ;
thicken with butter rolled in flour; garnith with

bacon
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bacon fprints, forcemeat balls, oyfters, and what
pickles you pleafe,.

Put all your ingredients in before the collops,
and don’t ftew them much.

8 COTCH"COLLOPS WHITE.

Take a leg of veal, fkinit, and cut it in col-
lops, crofs the grain, fpread and beat them a
little with a pafte pin, feafon with mace, falt,
and nutmeg, then put in a good piece of butter
in your hath pan, with a little water and flour;
when it boils, put in the collops, with half a gill
of white wine, an anchovy, a piece of le-
mon, a bit of bacon, a whole onion to be taken -
out again, and a little catchup; when tender,
fkim off the greefe, thicken with butter rolled
in flour, and a gill of cream beat with two yolks ;
put in fmall boil’d forcemeat balls, fome oyiters,
and mufhrooms; garnifh with fliced lemon,
mufhrooms, and barberries, fo ferve it up.

WEER L NGO T LETS:

Cut your neck of veal into fleaks, a bone in
each fteak ; feafon with falt, mace, and nutmeg,
break in two eggs, and a little cream, and work
them well up with your hand; then put them in
your collop pan to broil, and bafte them with
butter, and throw on fome grated bread; boil
your neck end with an anchovy, a bit of bacon,

and
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and.a’ whole onion to be taken out again; then
ftrain it into your pan, and put in your cutlets ;
add a glafs of white wine, a few capers, a little
catchup, and fome oyfters; give them a little
fitew in the gravy, thicken with butter rolled
in flour ; garnifh with mufhrooms, oyfters, and
fliced lemon, fo ferve it up.

A DISH ¢f SAVOURY STEAKS.

Seafon your fteaks with very Lttle pepper, {falt,
and nutmeg, a little thyme, and {weet marjo-
ram beat fmall, then break in two eggs, fo tofs
themup with your hand, then brown your but-
ter, and when they are fry’d enough, tofs in a
little broth, duft in a little flour, an anchovy, a
few capers, a little onion fhred fmall, garnifh
with oyfters, mufhrooms, and what pickles you
pleafe.

7o MAKE PAPER STEAKS.

Take a neck of mutton, and cut itinto fleaks,

a rib in each fteak, and hack them with the back
of aknife; feafon with falt, pepper, mace, and
nutmeg; take fome writing paper, butter it, and
paper every rib fingly, and lay them in a drip-
ping pan, or in an oven; bafte them, and mind
to turn them; make the neck end into gravy,
boil’d with an anchovy, an onion, and a little
- {weet



. 39 9

fweet herbs ;. ftrain it, {fo difh your fteaks with
the papers ﬂ{.‘t t_];lﬂm and pour thf: gravy ahnut
thgm, garnifh with barberries, and what plckles
you pleafe; or }rnu may iend the gravy in the
fauce boat, 3

To- MAKE' SAUSAGES,

- Take a pound” of‘leah mutton or pork, fhred
1t very finall,’ with' halfa pound of the tlear fat
of 'your meat, ‘or beef fuet without fkins; feafon
with ' black ' pepper, - falt; and: nutmcg 'to your
tafte; 'when - yourfill them, put in:a little ale
that’s not bitter, fo- mix all well together; they
muft be fill’d in {mall ferns of fheep, have a tin
funnel made tn yaur ﬁze,f a.nd ar:h:l a Lietle fagm
lfyﬂu like. : =0l b i3t 3 B

0 QOLLA“R a le.

Take a young' pig, dl‘efs it, md cut off’ tts
head, and bone the ‘bodyy and lay'it in water
for a might, ch&ngmg the, water ; then drﬁun
it, “and. lay it on"a table, ‘cnt it where it 15
thick, and lay it ‘whereit is thin, to make it le-
vel ; feafon the infide with mace, nutmeg, falt,
fage, parﬂey, and fwaet herbs, fn roll it in 2
cloth, tie it with packthread at the ends, and
bind it with tape very hard; fet on water and a
handful of falt ; when it boils, put in your col- .
lar, let it bml till the ﬁrlngs flacken, then tic
them faﬁer, and hang it to d.’ra.m, then boil

| your
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your pickle with a pint of vinegar, then fkim
off the fat, and clear it uf the fettling, and when
it is ‘cold, putin your collar, fo’ keep it; if you
keep it lung, make a frefh pickle of bmn, falt,
and water ; ftrain it, and let it be cold.

- 7o COLLAR VEAL.

" Bone'and fkin your breaft of veal, feafon it
very little with falt, mace, and nutmeg ; make
it level, by cutting ‘where it is thick, and laying
where it is thin ; ftrew it with thyme, pariley,
{pinage, and fweet marjoram ;. two hard boiled
eggs thred to a pafte; here and there thin flices
of' bacon; lay firft your eggs, and then your
herbs, roll it in a cloth rub’d with butter,
and bind it with tape, {o bake it ; rub your
collar with butter, and put fome water in
the dith you bake it in; make a few collops to
fill up your difh, lay the collar in the middle, the
collops about it; you muft have gravy for fauce;

garnith ' with bacon {prints, forcemeat balls,
oyfters, and what pickles you pleafe; you may
cut your collar in two or three pieces if you like.
You muft put the balls and oyfters in the gravy,

.9 COLLAR BEEF

. Take the thin end of a brifket of beef, bone it,
rub it with falt and faltpetre, and let it lie four
or five days ; then wipe it with a cloth, and hang
it up to drain, then feafon with nutmeg, cloves,

Jamaica
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Jamaica pepper, and mace, very high, a little
duft of fage, and fweet herbs; lay it level, and
roll it clofe up in a cloth, and roll it very hard
with tape; you may boil or bake it, it keeps
longer baked than boiled; 1if you bake it,
rub the cloth with butter, put in a little
water, and a pint of claret; when baked, tie
it tight, hang it up, and rub the cloth over
with fat; if you bake it, you muft cover it with
paper and pafte.

0. G0 LL AR LIN 8.

Take a large tail of ling, cut off the thick
edges, and lay it where it is thin ; {eafon with
black pepper, . falt, and nutmeg ; ftrew it on the
infide, with parfley, {pinage, {weet marjoram,
the rind of a lemon, all very {mall fhred ; make
it pretty green, roll it llard in a clﬂth, and
tape about it ; tie the ends, and boil it in falt
water, and vinegar, till the ftrings flacken; then
tie them tighter, and hang it up to drain; and
when the pickle is cold, fkim and clear it, put
it in, and keep it for ufe; you muft butter the
cloth before you roll it,

7o COLLAR SALMON ¢ TROUTS.

Take a jowl of falmon or trout, feafon with
mace, white pepper, and falt; firew the infide
with fpinage, and parfley, fhred {mall, then roll
it hard in a cloth with tape about it ; tie the ends

G J.'_wnf
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of all collars with packthread ; fet on a pan with
water, when it boils, add a handful of {alt, and
a little vinegar ; then put in your falmon, let it
boil till the ftrings flacken, then tie them fafter,
and hang them to drain; when the pickle 1s
cool, fkim it, and clear it, and put them up

together 3 butter the cloth, to keep on the fkin,
before it is rolled.

To 2 CIDSLALA R T EECESS,

Take a large conger eel, and {lit it right down
the belly, bone it, and feafon it with falt, nut-
meg, and mace, very little white pepper, and
the rind of a lemon fhred fmall; take fpi-

nage, parlley, {weet marjoram, and two or three
leaves of fage, fhred them fmall; level your eel,

- and ftrew them on-the infide; i begin at the

tail, and roll it hard up in a cloth, tie it with
tape, and boil it till the frings ﬂacken in falt
water, and white wine vinegar, then tie the
ftrings fafter, and hang it to drain, clear of your
pickle; and when it is cold, put in your collar.

o COLLAR a CALF’'s HEAD.

Take your head, and fcald the hair off it, then
wafh it well, and foak it in water all night;
then bone it, and make it very even; {eafon
with white pepper, falt, cloves, mace and nut-
meg, fome green parfley, and fweet herbs; you
may put in the tongue, but boil it firft; then
roll it in a cloth, tie it with packthread at the

.\ Gare
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ends, and roll tape about it; boil foft water with
a little falt, and when boiled put in the collar;
let it boil till it be tender, then take it out, and
hang it to drain, and tie it fafter ; then put into
your pickle a gill of white wine, and a pint of
white wine vinegar, let it boil, and when it is
cold, put in your collar, and keep it for ufe.

Zo COLLAR & BREAST of MUTTON.

Take a large breaft of mutton, bone it, and
cut the tough fkin of the brifket; feafon it
{lightly with falt, nutmeg, and a little white
pepper; rub the infide with a beaten egg, then
make very light forcemeat, lay it over the
infide, cut it where it is thick, and lay it
where it is thin to make it level; then roll it
hard in a cloth, and tie it with tape; rub the
cloth with butter, and bake it in a little water ;
when it is enough, cut it in four or five {lices,
and difh it with brown gravy, forcemeat balls,
and oyfters; garnith with green pickles and
capers,

To RAGOO z BREAST of VEAL.

Take the tough fkin of a brifket, erack the
bones, then lard and half roaft it; feafon with
falt, mace, and nutmeg; have ready fome
firong gravy, and fet it to ftew, with half a gill
of white wine, a bit of bacon, a piece of lemon,
a whole onion to be taken out again, and an an-

G2 ~ chovy
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chovy ; when it is enough add fmall buﬂcd force-
meat balls, broiled fuckles, fome whole, and fome
fliced ; thicken with butter rolled in flour, put
in fome capers, add oyfters, truffles, morrels,
and a little catchup, fo ferve it up. '

A RAGOO o DUCKS.

Take two ducks, finge them, and lard them,
then half roaft them, and cut them in quarters ;
then put a piece of butter in your ftew pan, and
brown it, then put in your ducks with a gill of
claret, fome good gravy, an anchovy, ‘a fag-
got of fweet herbs, a little falt, fome grated nut-
meg, very little pepper, and fome lemon fhred
{fmall ; when it is almoft enough, add {fome veal
fweetbreads fried, forcemeat balls fried {fmall,
and fome oyfters; thicken with butter rolled in
flour, garnifh with {liced lemon, and barberries,
fo ferve it up.

A RAGOO o PIGEONS.

Take pigeons, drefs them, and lard them,
fome whole, and fome in halves; feafon with
white pepper, falt, and mace; dip them in yolks
of eggs and cream, dridge them with flour, and
fry them brown; then put themin a flew pan,
with as much gravy as will cover tliem; add a
bunch of fweet herbs, anchovy, and a whole
onion to be taken out again; when near enough,
you may add roafted larks, or other fmall birds,

* "y a few

]



-

)
a few fhred capers, oylters, muﬂlmnmsj and
fome fried fweetbreads . thicken with butter
rolled in flour ; garnifth with lemons, barberries,
and capers, and yﬂlks of hard cggs; I’u ferve
it up.

4R AG 00,

Take a breaft of mutton, half boil it, fkin it,
and feafon it with {fweet herbs thred fmall, mace,
nutmeg, falt, and white pepper; then cut it
acrofs in diamonds, and broil it on a gridiron,
or bake it; then take a pint of claret, a little
'ﬂmng grav;r, an anchovy, and a few capers;
then add muthrooms, oyfters, and a piece of
butter rolled in flour, fkim it, and'garnifh with
capers, or what you pleafe, fo ferve it up.

¢» STUFF 4 FILLET of VEAL.

Take fome of the beft that is left of the fillet
without fkins, fhred it very fmall, with double
the weight of beef fuet ; feafon with pepper, falt,
mace, and nutmeg, a little parfley, and fweet
herbs, fome egg, and grated bread, work it well
up; fo cut your veal with a penknife, ftuff it,
and roaft it; have gravy for fauce, garnifh with
lemon, mufhrooms, and oyfiers ; you may bake
it with a little-water, and a little catchup; put
the mufhrooms and oyfters in the gravy.

To
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To STUFF ¢ LEG o VEAL

Take fome beef fuet fhred {mall, add grated
bread, two yolks, and one white, parfley, fweet
marjoram, thyme, and the rind of a lemon, all
thred {mall; feafon with white pepper, falt, and
nutmeg; then make holes with a penknife, and
fiuff it; you may roaft orboil it ; if you boil it,
tieit in a cloth, ferve it with gravy, and garnith
it with lemon,

) STUFF- i LU RKEY 5. .CH OF..

F Take a little cream, and two eggs, leave one
whlte, beat together; a quarter of a pound of
beef fuct fhred very fmall, and fome grated
bread; . feafon with falt, ;md nutmeg, a little
fweet hEI‘bS, very little fhallot, fhred fmall, and
fome pariley, fo fill your crop, and lard it.

Ta STUFF ¢ LEG o PORK.

Take ‘pariley, fpmagf:, winter favoury, and
thyme, thred them very fmall; add beef fuet,
grated bread, and fome egg, more yolk than
white; feafon with pepper, falt, nutmeg, and a
little fage; make holes with a penknife, ftuff it,
and boil it in a cloth; ferve it with gravy, or
eat it cold ; you may let it lie two or three
days in a little falt ; you may have green cabbage
round it; garnifh with carrots if you pleafe,

T
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7, STUFF CHICKENS.

Bone your chickens, and make your ftuffing
of lamb ftones or fuckles, fome clear bacon,
beef fuet, fome yolk, a very little white, fome
grated bread, and fome herbs if you like it
feafon with falt, mace, and nutmeg; ftuff your
chickens, and fet them to ftew in white gravy,
flowly, and covered; when enough, thicken
with a little cream, and butter rolled in flour ;
add a few oyfters, and muthrooms, garnith with
lemon and barberries, {o ferve it up; you may

lard them, or bard them with bacon, if you
pleafe.

72 STUFF PIGEONS.

Drefs your pigeons, feafon them {lightly with
white pepper, and falt; make the ftufling of
their livers, fome clear bacon, a little grated
bread, and an egg, alittle parfley; feafon it with
nutmeg, and falt, fo ftuff them; fet them to
ftew in brown gravy, {lowly, and covered ; add
a glats of white wine, a few capers, an anchovy,
a bit of bacon, a piece of lemon, a whole onion
to be taken out again, a little walnut pickle, and
catchup; when it is enough, add a bit boiled
carrot fhred fmall, thicken with butter rolled in
flour, garnifh with lemon, and capers, fo ferve

it up; you may lard. the breaft if you pleafe.

Ts
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7o STUFF ¢ SHOULDER of MUTTON.

Take a handful of oyfters, a few capers, a
handful of parﬂe;.r, three or four anchovies, fome
fuet, one onion, fhred them, and add a little
grated bread; feafon with nutmeg, black pep-
per, falt, and work it up with the yolks of eggs,
{o cut holes with a penknife, and ftuff your mut-
ton; cut off the fhank, and roaft it all it is
almoft enough, then bafte it with a pint of cla-
ret, then take up your gravy, blow off the fat,
1f thf:re is not enough, add fome more to lt
duft in a little flour, and a few fhred oyiters,
ferve it up; garnith with green pickles, and

red cabbage,

99 STEW 42 BEEF’s HEAD.

- Take a Beef’s head, and take out all the
bones, then wafh it well, and foak it in water ;
dry it very well, and feafon with pepper and
falt ; put it in a mug to bake, add a quart of
water, a quart of firong beer, a couple of
onions, ftuck with cloves, and a bunch of {weet
herbs ; then lay on the bones; cover it with
paper; bake it very tender, then fkim off the
fat, and ferve it up with thin erifp’ toafts of

bread ; you may put port wine in‘place of beer.
To STEW 2 RUMP o BEEF.
Make your ftufing of fhred parfley, fweet

marjoram, and the fat of bacon, or beef fuct,
fplﬂﬂﬂ'ﬁ,
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{pinage, and fweet herbs, a very little grated
bread and egg; feafon with cloves, mace, nut-
meg, and falt, then take out the bone, ftuff it,
and lard it, then fet it to ftew {flowly, well
covered, in three quarts of water, a pint of
claret, three anchovies, a whole onion ftuck
with cloves; let it ftew three or four hours, then
‘take it out, blow off the fat, and put it to the
meat again; have ready fome fried artichoke
bottoms, cut fome turnips in fmall dices, and
whiten them in water; fry the ribs and bot-
toms of Silefia lettice, and fome of the whites
of celery in {mall pieces, put all thefe in, and
let it ftew flowly an hour, then thicken with
butter rolled in flour ; garnifth with horfe I‘adiﬂ]’
barberries, and fome {lit palates boiled tender,

de. STEW e HARE,

Wath i€ well, cut it in pieces, {plit the head,
and take out the brains; feafon with pepper,
falt, mace and nutmeg; cover it, and fet it to
ftew {lowly, with a quart of gravy, a pint of
claret, a few capers, a piece of clear bacon, an
anchovy, a bunch of {weet herbs, a whole onion
to be taken out again; when enough, add a
quarter of a pound of butter rolled in flour, difh
it, and garnifh with lemon and barberries,

H To
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T ' STEW. EELDS.

Skin them, and cut them into lengths; feafon
with falt and nutmeg; do them over with
yolks of eggs, thick cream, and fry them brown
in clarified butter; then take fome gravy of
fith, or meat, put it in your pan; add a whole
onion, an anchovy, a faggot of {weet herbs, a
little wine, a picce of lemon, and a fpoonful of
catchup; let it ftew a little, then ftrain it, and
put in your eels; add a few frefh oyiters, and
capers; when ftewed a little, tofs them up with
butter rolled in flour, {o ferve them up; garnifh
with crifp parfley, lemon, and barberries.

T ' STEW ‘g CARP

Take your Carp, and ftick it under the fin,
next to the head, to get out all the blood ; then
put, fcale, and drefs it very clean; then take a
pint of water, a pint of claret, a whole
onion, two or three blades of mace, fome corns
of pepper and nutmeg, a bunch of fweet herbs,
a bit of lemon, one or two anchovies, falt to
tafte, and the blood; let them boil a little, add
fome gravy; then put in your carp, let it {tew
flowly, clofe covered, mind to turn it; then
take out your onion, herbs, and fpice; thicken
with a quarter of a pound of butter rolled in
flour, fo difh it; garnifh with fried {fmelts, le-
mons, horfe radith, muthrooms, oyfters, morels,
and truffles; fo fend it up with the melts,.
and roes laid on the top. '

To
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7o STEW o TURBIT’s HFEAD.

Take off the gills, then wafh it, fcald it in falt
and water, and take off the black fkin; feafon
witk nutmeg and falt; then do it over with
yolks of eggs, beat with a little cream, and
dridge it with flour; then brown a good deal
of butter, and fry it brown ; then take gravy
of fifh or flefh, as much white wine, add
fome whole pepper, two or three blades of mace,
fome nutmeg, and falt, a whole onion, one or
two anchovies, and a faggot of fiveet herbs;
when it boils, put in your head; when enough,
ftrain the gravy, and blow off the fat; add a
little catchup, and fome frefh oyfters, thicken
with butter rolled in flour, fo ferve it up; gar-
nifh with fried fith, lemon, horfe radifh, oyfters,
and what you pleafe,

# ¥ STEW SALMON.

Take a fide of falmon, fcale, wath, and dry
it with a cloth; then put the jowl into 2 large
ftew pan, with a quart or three pints of gravy,
a pint of claret, and white wine, a bunch of
{fweet herbs, an onion ftuck with cloves, alittle
white pepper, falt and nutmeg, a gill of oyfters,
half a gill of cockles, a few capers, and mufh-
rooms, two or three blades of mace ; let it ftew
{lowly, clofe covered an hour, and cut the taj]
i fix pieces; feafon with pepper, fult, and nut-

H 2 meg ;
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meg ; broil it brown on both ' fides; difh your
jowl, lay the broiled round it, thicken the gravy
with butter, and flour, pour it over it; garnifh
with fcalded goofeberries, crifp parfley, lemon,
barberries, and horfe radifh.

9% STEW OYSTERS.

Put the oyfters into a pan, with their own li-
quor, and crumbs of bread, a bit of butter rol-
led in flour, a little lemon peel, and nutmeg; let
them ftew a little, but not to be hard; add a
litle cream, and fhred pariley.

75 STEW OYSTERS.

Beard them, wafh them in their own liquor,
and lay them on a fieve to drain; then takea
little white wine, a little water, a piece of but-
ter, two or three dufts of flour, a little grated
nutmeg, fome mace, a little cream, and™boil
them up; then put in your oyfters and let
them ftew very little; put in a little fhred parfley,
and ferve them up with fippets of bread.

STEW’D SOLES.

Wath and fkin them ; feafon with mace, nut-
meg, and falt, and do them over with yolks of
eggs beat with cream ; fry them brown in clari-
fied butter; then put in your ftew pan, fome
- good
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good gravy of fith or fleth, add an anchovy, a
little white wine, a piece of lemon, fome catch-
up, and a whole onion; let it {ftew a while, then
ftrain it, and put in your foles; add a handful
of frefh oyfters, fome capers, and let them ftew
a while; then thicken with butter rolled in flour,
dith them, garnith with lemon, horfe radifh,
mufhrooms, and crifp paclley. .

g» STEW « FILLET of VEAL.

Take a fillet of Veal, and cut the bone, to lay
lower than. the meat; ftuff it as you would for
roafting, cut fome of the fat into long flices, and
put into the holes with the ftufling; put it into
a ftew-pan, with a good lump of butter; when
the veal is brown on both fides, put in three
gills of water, and alittle lemon peel ; let it ftew
over a f{tove fire, oroven, about an hour; put
ima bunch of {weet herbs, and an onion ftuck
with cloves, fome mace, whole pepper, and a
little falt; if it be a large fillet, it will require
two hours and three quarters ftewing; then take
it up, ftrain the liquor through a fieve, fkim off
the fat, and put it into a ftew pan again; thicken
it with butter rolled in flour, add a little catch-
up, one or two fpoonfuls of white wine, a little
juice of lemon, and if you pleafe, a few oyfters;
mufhrooms, and forcemeat balls; you may put
gravy in place of water.

STEW’D



( 54 )

STEW’D CUCUMBER.

Cut your Cucumbers in flices, and fome that
are not large, in quarters, or fix parts long
ways; duft a little flour on them, and fry them
in butter till of a light brown; then put them
in gravy, and ftew them a quarter of an hour,
more or lefs as you find they are enough, and
have a good relith; you may put in a little thal-
lot, and take it out again; before you thicken
the fauce, do this with butter and flour, and a
little pepper and falt to your tafte.

7 STEW WILD DUCKS.

Half roaft them, cut them in joints, then put
them into a flew pan, with a little good gravy,
a fhallot, an onion, a flice of lemon, and a little
pepper and falt; let them ftew gently for half an
hour, then put in a large glafs of red wine, let it
boil a little, fkim off the fat, and ferve it up with
lemon, and horfe radith, fcmp’d round the difh;
you may do any wild fowIs, or hare, after tﬁ‘:
fame manner; you muft take out the fhallot,
onions, and the flice of lemon.

75 STEW CELERY BROWN, for SAUCE.

Boil it tender, and drain it well; feafon it
with nutmeg, and a very little pepper and falt ;
do it with egg, and a-duft of flour; fry it in
brown butter, a light brown, and ftew it up in

brown gravy. T
@
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7> STEW CELERY, o CELERY SAUCE,

Cut the white part of the Celery, boil it in
milk and water, till tender, take a little gravy, a
{lice of lemon, a little mace, nutmeg, falt, and
a fpoonful of white wine; boil it up with a piece
of butter rolled in flour, and a little cream, {o
ferve it up.

A CALF’s HEAD 'HASH,

Wath it well, foak it in foft water, then in -
milk and water, half boil it, and cut it in thin
pieces; fet it to ftew with a little white gravy,
a piece of butter, and half a gill of white wine ;
feafon with falt, mace, and nutmeg, a few ca-
pers, a piece of lemon, a bit of bacon, and a
whole onion to be taken out again; then add a
few oyfters, and an anchovy ; thicken with byt.
ter rolled in flour, and two yolks beat with 3
gill of cream ; fo ferve it up; garnith with le-
mon, brain cakes, oyfters, muthrooms, flice, lard,
and broil the tongue, and lay it on the top of
your hath with the brain cakes,

A BROWN CALF’s HEAD HASH.

Wath it clean, and fteep it in water; half boj
it, and cut it in thin pieces; feafon with fale,
mace, and nutmeg, work it up with the yolk of
an egg, a little cream, and fry it in clarified

butter
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butter, a light brown; take flrong brown
gravy, put it in your ftew pan, with half a gill
of white wine, alittle catchup, an anchovy, a
;-plece of lemon, a bit of bacon, and a whole
onion to be taken cut again; let it ftew a pretty
while, then {kim and ftrain it, and put your hath
and gravy into the pan, with, a few capers,
fome frefh oyfters, ormufhrooms; let it ftew a
Iittle, thicken with butter rolled in flour, fo
ferve it up; garnifh with brain cakes, and your
tonguelarded with bacon, lemon, mufhrooms, and
what pickles you pleafe: cut your tongue in
three or four {lices ; lard it, and broil it, and
lay it on the top of the dith; if you pleafe, you
may leave halt of the head ; broil it, and lay
it in the middle of the difth ; fcore it, and {eafon
it with falt and nutmeg, and rub it with a little
cream, and a yolk; firew it with grated bread,
thred parfley, fcore it, and broil it handfomely ;
bafte it well, and broil it brown.

B LA R 2SR, RSO TS5,

Take a neck or leg of beef, and boil it to
rags, flowly, and covered, then ftrain it through
‘a hair {earce, and {kim off all the fat; then put
in fome whole cinnamon, and mace, and putin
fome fruit to your fancy, which muit be prunes,
currants, and raifons, and let it ftew {lowly, till
the fruit be tender; add a pint of claret, a little
{ugar to your tafte; thicken with dried bread
beat to powder, and put through a fearce; gar-
nith with the fame powder, and figure it gutyor
fend it in a turrein to table.

Zo
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To mate CORPORATION CAKES.

Take two pound of flour, three quarters of a
pound of butter, half a pound of fugar, half a
pound of currants, one nutmeg, and a glafs of
brandy; you muft melt your butter, mix in all
your ingredients, work it to a pafte, and make
them into fmall cakes; grate them with alittle
fugar, and bake them in a quick oven.

To make a CQMMON FRUIT CAKE.

. Take- three pound of flour, dry it, a pint of
milk, and a gill of good y eaft, or more, to raife
it; when rifen, ;add to it a pound and an half of
hutter, a pounr.l of fugar, two pound of cur-
rants, and two nutmcgs, or a little cinnamon ;
you muft foften the butter as for wigs, you may
put in two . or three eggs, if you pleafe, and a
little brandy ; then put it in your pan, and let it
rife before you put it in the oven, which muft
be pretty quick.

To mate 2 RICE CAKE.

Take eighteen eggs, leave out nine whitcs, a
pound of fugar beat, fearced, and dricd; beat
your eggs with a whifk to a froth, then put in
your fugar, whifk it for an hour or more, till
they be light, then add a pound of fine flour of
rice, with the rind of a lemon grated, fo butter
your pan, and bake it in a pretty tharp oven. .

I BRAIN
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BRAIN CAKES.

You muft fkin, and fhred them very fmall,
with a quarter of a pound of beef fuet, two
yolks and one white a* little beat, a little
grated bread; feafon with falt and nutmeg,
make it a httle green with fweet herbs, and
parfley ; clarify your butter, drop them in Ilttlc
cakes, and fry them a light brown. :

B AT @ TANE TS,

Take a pound of flour, fetit to rife with a
gill of milk, a little warm’d, two eggs, and as
much good yeaft, as will raife them; then add
to it eight ounces of butter, a quarterof a pound
of dry fugar, half a pound of currants, very lit-
tle falt, a httle beat cinnamon, and a fmall glafs
of brandy; beat them up very well together,
butter your pans, and let them rife before you

put them into the oven, and grate them w:tth a
little fugar.

A PLLT MBS C AKGE.

Take two pound of fine flour, dried by the
fire, three quarters of a pound of powder fugar,
and put amongftit; take a pound and an half of
fweet butter, work it foft with your hand, then
put ina gill of warm cream, a little flour, with
two or three fpoonfuls of yeafi, fix eggs well

beat,
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beat, leave out two whites, a gill of brandy,
three quarters of an ounce of cinnamon, half an
ounce of nutmeg, a quarter of an ounce of
mace, fix ounces of almonds, a pound of Rai-
fons, ftoned and cut, and two pound and an
half of currants well drefled, beat it very well,
and put your ingredients in by degrees; let it
rife by the fire, fo fill your hoop, and put in
with it three ounces of citron, feven ounces of
lemon, and erange peel, then bake it, and flice
it if you pleafe ; half the mace will da.

AGOOD FRUIT CAKE,

Dry a quarter of a ftone of flour at the fire, a
little falt, a pound of powder fugar, an ounce of
cinnamon, a quarter of an ounce of cloves, all
well beat; a quarter of an ounce of nutmeg, a
quarter of an ounce of mace, a pint of cream, a
pound and an half of butter warmed with the
cream, but not oiled; eight eggs, leave four
whites, a gill of yeaft, a gill of brandy, and
half a gill of cinnamon water, mix all by degrees
with your hand, and beat it very well with your
hand; have ready four pound of currants, pick-
ed and plumpt at the fire, two pound of raifons,
ftoned and fhred, half a pound of almonds, beat
with a little cream; or cut three quarters of a
pound of orange, lemon, and citron peel, fo
butter your pan; let it rife by the fire before
you fill the pan; put in a lare of cake, and a
lare of peel, till all is in, fo bake it ; melt your
butter and cream together; you muft put two
pound of butter long weight.

I2 y:|
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A QUEEN.CAKE.

Dry a pound of finc flour, 2 pound and a
half of lump fugar, beat and fearced, fixteen
ounces of butter, eight eggs well beat, leave
four whites out; wafh your butter in rofe water,
and work it with your hand to a cream; then
put in a little fugar, and beat it with your hand
a good while, and then a little flour, till the
half is inj; whifk your eggs to a froth, and put
them in with the other half by degrees; add a
dram of beat mace; if you like them with cur-
rants, have a pound picked and plumpt ina pan
of boiling water, then dry them, fo butter your
pans, and fill them; glaze them with a feather
dipped in rofe water, grate them with loaf fugar,
and bake them; if no currants, two ounces of
lemon peel {mall cut; you muit have only one
pound of fugar, and you need not put the flour
till the fugar and eggs be well mixed in,

LEMON CHEESE . CAXES

Take a quarter of a pound of jordan almonds,
blanch, and beat them wvery well with a little
cream; beat two ounces of lemon, or citron
peel, to a palte, grate in the rind, and fqueeze in
the juice of two lemons; add half a pound of
melted butter, fix eggs well beat, leave four
whites out, half a pound of {ugar, or lefs, halfa
gill or lefs of cream, and beat them all well ; fo
lay pafte in your pans, and bake them; when
baked, ftick them with citron,

CURD
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CURD CHEESE CAKES.

Curd: two quarts of new milk and cream very
tender, and drain it from the whey, then'beat
it in a mortar, with Ralf a pound of fugar, the
fame of melted butter, eight yolks, and two
whites well beat, a glafs of fack or brandy, a
little beat cinnamon, nutmeg and falt, beat all
well ; add more than halfa pound of currants,
fo la]ir pafte in your pans, and bake them ; }ruu
may add almonds and {fweetmeats,

Dry a pound and a quarter of flour, a pound
of lump fugar, beat and fearced, a pound of but-
ter, ten eggs, and a nutmeg; wafh your butter
in rofe water, and work it to a cream with
your hand ; mix your feafoning with your fugar,
whifk your eggs to a froth, and mix and beat it
the fame as your queen cakes ; when it is beat,
add half a pound of almonds cut very thin, and
a little cinnamon water; butter your pan, put it
in, then add a quarter of a pound of citron cut
thin, put itin with afpoon, fo bakeit,
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A SEED CAKE.

Dry a pound of fine flour, a pound of lump
fugar, beat and fearced, twenty-two ounces of
butter, ten eggs, ohe nutmeg, and an ounce of
carraway feeds; - wath vour butter in rofe water,
work it with your hand to a cream, and mix
your feafoning with your fugar; whilk your
eggs to al froth, fo mix and beat the fame as
your queen cakes ; add a glafs of cinnamon wa-
ter, fo butter your pan, and bake it; you may
add a quarter of more flour, and a fmall glafs of
brandy; omit cinnamon water, or one of them.

A BISKET CGAKE

D;y a pound  of fine flour, a pound and a
half of lump fugar, beat and fearced, eleven
€ggss leave two whllte.s out, one nutmeg, a lit-
tle cinnamon water, a few feeds, and mix them
all by degrees; beat two hours with a pudding
ftick, or whifk your eggs to a froth, and put
them in by degrees as you beat it, fo butter your
pan, and bake it; you muit not putin the flour
and water till the laft; you muft take out tlic
whilk, and mix it with a pudding ftick. :

Another BISKET CAKE.

Take a pound of fugar, twelve eggs, leave
out fix whites, beat the eggs and fugar extreme-
ly well together with a whilk, till it is very
white, and light, then when the oven is hot and

ready,
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ready, put in fourteen ounces of flour, fiir it in
by degrees with a fpoon, but be {ure not to beat
it after the flour is in, for it makes it heavy; put
in three fpoonfuls of rofe water, alittle grated
lemon peel, and a little lemon juice; you muft
line the pan with paper, it muft be buttered,
bake it in. 2 moderate oven near two hours, more
or lefs, according: to the heat ; it muft be loat
fugar, which muft be beat fine; dry the flour
and {ugar.

LITTLE GINGERBREAD CAKES.

Take a pound and a half of fine flour dried,
half a pound of honey, three quarters of a pound
of fugar, halfa gill of cream, two yolks of eggs,
two or three fpoonfuls of brandy, ah ounce of
ginger, half an ounce of mace, a quarter of an
ounce of cinnamon very finely powdered, diflolve
the honey and fugar'over the fire, warm the
cream, and beat your eggs, fo mix all thefe to a
ftiff pafte, fo as to roll'and cut into cakes with a
glafs ; lay them on fheets of tin, buttered, then
bake them, prick them, and bake them crifp;
half the mace will do.

WHITE FRUIT CAKE.

Take a pound and a quarter of fine flour, well
dried, a pound of lump fugar, beat, fearced, and
dried, a pound of butter of twenty-two ounces,
apound and a quarter of currants, dreffed and

plumpt
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plumpt upon the fire, ten eggs well whiflked,
half a quarter of an ounce of mace, a large nut-
meg, a glafs of brandy, a quarter or half a
pound of almonds, blanched and cut, a-quarter
of a pound or more of lemon, ‘orange, and
citron peel; beat the feafoning in a mortar, cut
the {weatmeats, and beat up the cake with your
hand, the fame way you do the feed cake, then
butter your pan, and bake it. | 5, PR

CLEAR CAKES of LEMONS ard ORANGES.

Take the rinds of fix oranges, and boil them
till they are foftened, or that you may with eafe
thruft your nail through; then beat it very fine
in 2 mortar, and rub it through a coarfe hair
fieve; then break your fix oranges, and rub as
much as you can through the fieve to the rind;
then pare fome apples, and boil them to a maih,
break them and rub them through the fieve,
then weigh the orange; put an equal weight of
apple pulp to it, and as much fugar as apple and
orange, and boil it as currant jelly; then add
the apple and orange, and ftir it together, juit
let it begin to boil; you muft have your tin
rings ready on pye plates. then fill them with a
{poon, and if it ruos, let it cool a little; when
you have put them in the ftove, and you find
them harden, take them off, and when pretty
dry, tarn them on fieves carefully; if they are
clammy, and not crufted, duft them with fine
fifted fugar; when quite dry, put them in your

. boxes, and paper between them; lemon cakes,

the fame way.
LITTLE
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LITTLE S IHG AR, CAKES,

Take a pound of fine flour, half a pound of
fweet butter, a quarter of a pound of fine {fugar,
beat and fearced, and rub them well together; a
nutmeg grated, a few carraway feeds, work it up
to a pafte with a yolk of an egg, then roll it out,
but not very thin, and cut your cakes with a
wine glafs, prick them with a pin, lay them on
tin plates, and bake them in a flow oven.

To make CLEAR CAKES of CURRANTS,
RASPS, or what you pleafe.

Pick your fruit, put it into a pitcher, and fet
it in a kettle of water, cover it clofe, let the
water boil about it, till the juice be run; then
ftrain it through a flannel bag, and let it cool;
then weigh it to a pound of juice, take a pound
and two ounces of fine fugar, beat it, and put ic
into your pan, with a little water; let it boil to
high candy; then put in your juice, and keep
ftirring it, till the {ugar be all melted, but don’t
let it boil; then run it through a flannel bag, and
put it into your little flat pots, or glafles; let it
ftand in your ftove, and when you find it crufted
on the top like ice, cut it round with a penknife,
and when it will turn, lay it upon glafs falvers,
or window glafs, and put them in the flove till
that fide be crufted, then cut them in quarters,
or as you pleafe, and feparate them; the fides
may dry, take great care you don’t break the

K cruft,
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cruft, which fpoils the beauty of them; when
they are quite dry, pack them gently in boxes,
not one upon another, for they will be tender for
fome time, fo keep them in a dry place for ufe ;
pleafe to keep them from duft.

ICING for the CAKE.

Beat fix whites of eggs very well, a pound and
a half of double refined fugar, beat and {earced,
and two ounces of fine ftarch rubbed very fine,
then beat it in a mortar two hours, and put in
your eggs by degrees, then lay it on your cake;
when it is hot with a fpoon, fpread it with a
knife or a feather; and dry it in a flow
oven, if you like it perfumed, lay two grains of
perfume in rofe water, dip your feather in it,
and rub your cake before it is iced; three whites
of eggs and rofe water in place of the fix whites.

To. ‘make SAVOY BISKETS.

Take eight yolks and two whites of eggs,
beat them up very light with a whifk, then put
in a pound of fine fifted fugar by degrees, Whil-
king it up all the while; when the fugar is all
in, take out your whifk, and ftic in a pound
of fine flour, that has been dried; put in with
it a lictle orange flower water, and two fpoonfuls
rofe water; flir it. together, then lay it out on
fiff paper floured, and then butter it on the
fpots, where you defign to lay your bitkets; lay

: them
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them out long, and duft them with fine fugar;
bake them in a pretty quick oven, but take care
you do not difcolour them; then take them off
the paper, and keep them dry in a band box.

To mate CRISP BISKETS.

Take a pound of flour, three ounces of butter,
an ounce of loaf fugar, and a little falt; rub the
butter with a little flour, and make it up toa
{tuff pafte, with a little warm milk; roll the pafte
very thin, cut them with the lid of a dridging
box; lay them on tins, prick them all over, and
bake them crifp; you may eat them with wine,
or as you pleafe. |

To mate NAPLE BISKET.

Take three yolks, and fix whites of egas, and
whifk them up very light, then putin by de-
grees, three quarters of a pound of fine fifted
fugar, beat them very well; then take out your
whifk, and ftir in half a pound of fine flour, that
has been dried by the fire; then rub your little
moulds with warm butter, and fix writing paper
into the moulds, alfo rubbed with the butter;

then fill them, and bake them in an oven, not
very hot nor flow; grate fugar over them before
you bake them; take the papers off them when
hot.

K2 SAUCE
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SAUCE for 2 HARE.

Boil grated bread and water, a little whole
cinnamon, a gill of claret and fweeten to your
tafte; fo take out your cinnamon, and fend up
your fatce; otherwife make butter fauce, a lit-
tle parfley, the liver fhred, and the gravy that
drops from it, or currant jelly in a plate.

To mate FISH SAUCE at any time.

Take a pint of vinegar, four ounces of an-
chovies, a bit of horfe radifh, fome lemon peel,
and an onion; let it fimmer till the anchovies
arc diflolved ; when cold, ftrain it, and bottle it
for ufe; a little of this in melted butter makes
a pretty fifh fauce.

FISH SAUCE for prefent ufe.

- Boil about three anchovies, put a little water
in, rather more than a quarter of a pint, till
they are diflolved; ftrain the liquor, and thicken
it with half a pound of butter, with fome flour
worked in it; add a little gravy, or not, as you
pleafe; {queeze in a little juice of lemon to your
tafte; this 1s the fauce we commonly ufe, there
may be added fhrimps, lobfters, and crabs.
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A wvery good fharp FISH SAUCE,

Three {poonfuls of water, as much of elder or
other vinegar, as much of red or white wine as
you would have the fauce for colour ; three or
four anchovies chopped, a little grated nutmeg;
a bay leaf, two onions, a bit of lemon peel, a
blade or two of mace, and a little whole pep-
per; boil this three or four minutes, then ftrain
it, then add a {mall duft of flour, with three
quarters of a pound of butter; divide the liquor
in two parts, the butter the fame; put half the
liquor, half the butter, and ftir it; when it
boils, put the other' half of each, and ftir it as
before; if it wants more thickning, add a piece
of butter and flour, if too thick, a little water,
and if not fharp enough, add a little vinegar, or
verjuice.

SAUCE for FISH o FLESH.

Take a quart of verjuice, and put it into a
jug, then take whole Jamaica pepper, fome {li-
ced ginger, fome mace, a few cloves, fome le-
mon peel, horfe radifh root fliced, fome fweet
herbs, {ix echalots pecled, eight anchovies, and
two or three fpoonfuls of fhred capers ; put all
thefe into a linen bag, put the bag into the ver-
juice, ftop the jug clofe, and keep it for ufe; a
{poonful celd, mixed in fauce for fith or fleth.

SAUCE
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SAUCE for fried FI1SH.

After your fifh is fried, take them up, put in
as much water, as will be your fauce ; duft in a
little flour, add a little white wine, and catchup,
a few fhred capers, a picce of lemon to be taken
out again, a few oyfters, and fome of the pickle;
let it boil, and fkim off the fat; garnifh with le-
mon, mufhrooms, barberries, green pickles, and
put the fauce in a boat; if you make fauce, you
muft fry your fith with clarified butter,

CELERY SAUCE.

Take fome good white gravy, then take
blanched celery, boil it tender, and cut it into
fquare bits, then ftew it up with your gravy;
feafon with falt and nutmeg, put in a little
catchup or wine, if you pleafe; thicken it up
with a little cream, and butter rolled in flour.

- SAUCE for boiled CHICKENS ¢or FOWLS,

Take fweet butter, white gravy, {weet cream,
and a little flour, fhake them wup in your fauce
pan, till the butter is melted, and boiled {fmooth ;
then fhred your liver fmall, put it in with a lit-
tle anchovy, and juice of lemon, {o pour it over
them, and ferve them hot; a little parfley, as
you like it.

SAUCE

r _h
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SAUCE for a boiled FOWL or RABBET.

Take the liver, and one hard yolk of egg, an
an anchovy, a little lemon peel, and a {fmall piece
onion, all chopped or beat exceedingly fine;
fome pepper and falt, nutmeg, and two {poon-
fuls of mufhroom catchup; thefe ingredients
well mixed up, muft be ftirred into a proper
quantity of melted butter, and then the juice of
lemon fqueezed in by degrees, {tirring it all the
all the time. For one fowl, half an anchovy,
half a lemon, and one fpoonful of catchup is
enough.

SAUCE for a PI1G.

Take a little good gravy, put to it a good
piece of butter, a little flour, and boil it as
fauce; and when your pig is roafted, take the
brains, and chop them a little with a little fage;
vou may add a little lemon or vinegar ; boil it,
and fend it up in a boat; if you like currants,
you muft wath them clean, boil them in water
a little foft, and fend them up in a plate with
a little gravy in the difh.

SAUCE fr @ GREEN GOOSE,

Take a little butter fauce, add as much forrel
juice as will make it green, fome goofeberries, a
little
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little {ugar, andfend it up hot in a boat, with
gravy in the difh.

APPLE SAUCE for @ GOOSE or ROAST
' PORK.

Pare and cut your apples, boil them in water
till foft, and drain the water from them; put to
them a little fugar, and fend it up hot in a
boat, or plate.

'BREAD SAUCE for ROAST VENISON,
or HARE.

Boil the bread with water, with a ftick of
cinnamon,, till f{mooth and thick; then add fome
port wine, and a little fugar, fo ferve it up in
a boat.

Another SAUCE for the fame, or ROAST
TONGUES.

Warm a {ufficient quantity of red currant
jelly over a ftove till hot, then boil it a little, fo
{erve it up hot; or add a fpoonful of red wine.

GRAVY SAUCE for VENISON or WILD
FOWLS.

Boil fome good gravy, with a little port wine,
fhalot, and a flice of lemon, fo ferve it up.

A
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A very geod GRAVY SAUCE for a HARE.

Take brown gravy, with a little ca.tchup, a
flice of lemon ; if thin, add butter rolled in fine
flour, and fend it up in a boat; you may puta
little in the difh, and add the liver if you like it.

" SAUCE fir ROAST RABBETS.

Make fome good butter fauce, boil the liver,
pare and cut them fine, mix them, and give it a
boil, and fend it up in a boat; you may put a
little in the dith with parfley in the fauce.

+SAUCE for a BOILED CARP or TENCH,

Take gravy, a little red or white port, a
head or two of fhalot, or onions, a little horfe
radith, and boil all together; firain and mix it
up with fome good butter fauce, with a little
juice of lemon, fo ferve it up in a boat.

ANCHOVY SAUCE.

Waﬂ‘: them from {cales and bones, fhred them,
and put them to fore good gravy of fith or flefh,
a little juice of lemon, a good piece of fweet
butter, rolled in a little fine flour, one head of
fhalot, tofs it over a fire till it boils, and fend it
up in a boat ; 1t is a proper fauce for fith either
boiled or fried.

L LLOBSTER
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LOBSTER SAUCE

Cut the claws and tail into flices, not over
{mall, take off the tough fkin, and gut the tail;
beat the {pawn fine, and put allinto a pan, with
fome good butter fauce, a bit of anchovy, a flice
of lemon, a little mace and nutmeg, a little

wine, red or white, fo fend it up in a boat,
or difh.

OYSTER SAUCE fir BOILED TURKEY,
| or FOWLS.

Beard and wath them in vinegar, boil them
in fome good butter fauce; you may add a
little of the clear liquor, and a little lemon, and
ferve it up very hot in a boat; you muft pour
fome of it on their breafis.

A4 SHRIMP SAUCE fr FISH.

Wath them from the fhell in a little vinegar,
boil them wvery little in butter fauce, with a little
gravy, or anchovy, and a little lemon; if too
thin, you muft add a bit of butter rolled in fine
flour; boil it, and fend it up in a boat. You
may do cockle fauce the fame way,
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An EGG SAUCE for FISH or. FOWLS, ¢r
ROAST or BROILED HADDOCKS.

Boil them hard, chop them fine, and boil
them in fome good butter fauce, fo fend them
up in a boat.

ONION SAUCE for BOILED RABBETS,
HARE, or DUCKS.

Peel them, and boil them in foft water and
milk till foft; chop them fine, then boil them
up in butter fauce, a little thick cream, a little
{alt, and pour it over them; you muft fend
fome up in a boat.

or PARTRIDGE.

Boil grated bread in water till foft, with an
onion, fome corns of black pepper, a good piece
of butter, till thick; then add wvery little good
cream, and {erve it up hot in a boat.

BREAD SAUCE for 2 ROAST TURKEY,

CELERY SAUCE proper for ROAST BEEF.

‘Wath and cut the white part one inch or bet-
ter, boil it in water till a little {oft, then draip
it from the water, and ftew it tender in gravy;
add a little pepper and falt, and if thin, a very
little butter rolled in flour, fo ferve it up in a

. plate; it is proper for roaft beef or mutton.
CUCUM-
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CUCUMBER SAUCE for BEEF ¢+ MUTTON.

Cut them the long way, take out the feeds,
then cut them one inch long, and half an inch
broad; put a good piece of butter in your pan,
and when a light brown, put in fome onions cut;
a fmall duft of flour, very little pepper and falt ;
angd fry them till brown; then add fome good
gravy, ftew them tender, and {ferve them up in
a boat or difh; you muft pare them fmooth be-
fore you fry them.

| BRDWN’ ONION SAUCE

Cut your onions, but not too fmall, fry them
in a little butter, which muft be a light brown ;
before you put them in the pan, duft in them a
little flour ; fry them a light brown, then add
a little good gravy, and very little vinegar, with
a little pepper and falt; if too thin, add a little
butter rolled in flour, boil it up, and fenditina
dith or boat; it is proper for neats feet fried, or
what you pleafe.

WHITE CELERY SAUCE.

Cut the white of the celery a little more than
an inch long, boil it in milk and water a little,
then drain the water off, and ftew it in good
white veal gravy till tender; then add a little
good cream, with a piece of butter rolled in

¢

flour,




()

flour, lemon juice, or vinegar; falt it to vour
tafte, and fend it up in a difh, for boiled turkey,
or veal. - L -

SAUCE for BOILED HENS.

Take {ome gﬂcﬁ turnips, pare them, cut them
into ' fquare fmall dices,” and boil them in milk
and water, but don’t boil them too much;
then drain them, and have fome bacon boiled
and cut like turnips, and lay them together;
then thred fome lemon and oyfters, and melt
fome butter; when it is ready, put all into it,
and pour it over your hens; you may boil fquare
pieces of bacon, to lay in the middle of the difh.

7o make BROWN SAUCE for made DISHES.

Put four ounces of fugar into your frying pan,
ftirring it over the fire, till it be a good brown ;
then put in a pint of red wine, an ounce of
black and clove pepper, a few heads of {halot, a
little rind of lemon, a little mace and nutmeg,
two anchovies, and let it boil five minutes {low-
ly ; when cold, put it into a wide mouth’d bottle
for ufe; it may itand for a month or better, then
ftrain it off; you may brown a little more fugar,
and put to the ingredients, with a little more
wine, as it will do for prefent ufe,

. 7
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To make ORANGE JELLY.

- Diffolve an ounce of ifinglafs in a pint of
water, a ftick. of cinnamon, then fqueeze in the
juice of cight or nine oranges, one lemon, and
fweeten it to your tafte; have the peel of five or
or fix China oranges pared thin, boiled and rub-
bed through a fieve; ftrain off your liquor, and
add the peel to it; fet it on the fire again till it is
hot, then. lgt it f’c:uld till almoft cold, flirring it
now and then; then fill your moulds, which are
pretty, in the ihape of peaches, oranges, or any
kind of fruit ; lead or tin moulds, rub them with
a little ol bc:farr. you put itin.

To makte CURRANT JELLY.

. Take a good, quantity of currants picked from

the ftalk; put them in a pitcher, clofe covered;
fet them in a pan of water, and boil it till the
juice is parted from them; then ftrain them
through a jelly bag, and to every pint of juice,
a pound of double refined fugar, juft wet it with
water, and boil, and fkim it; then put in your
juice, and add a bit of roach allum, boil and
fkim it, till it will jelly, which you may know,
by putting a little into any thing; then run it
through a flannel bag, put it in your pots, and
cover it as ufual,

L =
¢ -
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HARTSHORN JELLY.

Take half a pound of hartfhorn fhavings,
two ounces of ifinglafs, and fet it to boil with a
gallon of water, or more well covered; let it
boil very flowly down to three pints, then firain
it, and let it cool; then turn it out, and take
the fettling of the bottom; then put it in a well
tinned pan, with a pint of rhenifh, a gill of cin-
namon water, a gill of white wine, the juice of
four lemons, and the rind of one, the whites of
eight eggs well whilked, double refined fugar to
your tafte ; fet it to boil, and ftir it for fear of
fitting on; when it has boiled a while, run it
through and through a bag till clear enough, fo
run it in your glafles.

N. B. If you make it without ifinglafs, you
muft have a pound of hartfhorn.

G ALF P EETHRLLY: ,

Take a gang of feet, foak them all night,
wafh them well, {cald off the hair, and fet them
to boil flowly and well covered ; then ftrain the
ftock, let it cool, fkim off the fat, and take it
clean off the fettling ; put it in a well tinned pan,
with a.quart of white wine, a little whole cinna-
mon, a gill of cinnamon water, ten whites of
eggs well whilked, the juice of four lemons, the
rind of two, and half a pound or more of fugar ;
let it boil a little, and run it through and through
a bag, till fine enough, {o run it in your glaffes.

Pl Ta
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9% make PIPP IN JE L'L-Y.-.

* Pareand core a quantity of Codlings; fet on a
pan with water, that will jult cover them’; when
it boils, put in your apples, and let them boil as
faft as pn[ﬁble till they are all broke to plE{:ES

then put in three gills of more water, 'and let
them ‘boil for half an hour; ' then Tun it through
a jelly bag into a bafon, and keep it cool fm:'

your ufe.
N. B. All forts of fruits muft be gathered in
dry weather, or they will not keep. )

7> DRESS SMELTS i»’ jELLY

Take them alive if you can get them, chufc
the firmeft without {fpawn, boil them in a gallon
of water, a pint of white wine, a good deal of
falt, a bunch of fweet herbs, and fome lemon
peel; let them boil, but take them up before
they break, and make the Jelly thus: take a
quart of liquor, the fame of vinegar, the fame
of white wine, an ounce of ifinglafs, fome
cloves, mace, ginger fliced, whole white pepper
and falt, boil it flowly and covered, to two
quarts; then ftrain it, and lay yeur {melts in 2a
china difth, and when it i1s near cold, pour it
upon them, and keep it cool; ‘you muft Ene it as
you do jelly before you put it on.

To

v
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75 DRESS PIGEONS in JELLY.

Boil a knuckle of veal {lowly, with an ounce
of ifinglafs to a {trong jelly; feafon with mace,
white pepper, falt, bay leaves, and lemon peel ;
drefs the pigeons for boiling, and boil them in
the jelly; when enough, cool:them, then lay
them in the difh you ferve them in, and add the
juice of a lemon to the jelly; clarify it with
whites of eggs; run it through a jelly bag
into a pan, and keep it till it is cold, then
lay it in heaps on and between the pigeons;
garnith with lemon, barberries, bay leaves, and
you muft add a little white wine, and fine it
as you do jelly,

7c DRESS MACARONL

Boil four ounces or more in milk and water,
with a little falt, till tender; then drain it, tofs
it up with a gill of cream, and butter rolled in
flour ; boil it a little, with a little nutmeg, then
lay it on the difh,. with parmafan cheefe or
chefhire toafted, and brown it in an oven, or
with a falamander; fo ferve it up.

7o DRESS RABBETS /ike WILD FOWL.

Skin your rabbets, and do not cut off the

hinder legs, but take off the fkin and leave on
M the
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the nails ; then bone the fore part down to the
kidney without breaking the fkin; then turn
the breaft over, down tothe rump, and fill it up
with forcemeat, to be like the breaft of fowl,
then fkewer it likewild fowl, and roaft it; make
gravy fauce, and garnifh with lemon. -

T: DRESS o COD’s HEAD.

Take the head and fhoulders of a cod, wafh
it very clean, and put it in a pan of boiling
water, ftrong with fal¢, and a fith plate under
it; vou may boil it betwixt a quarter and half
an hour; then drain it, and fkin it, and infufe
two anchovies in water; ftrain it off, and add to
it a little catchup and claret wine; then draw
fome very good butter pretty thick, and put it
to your claret, &c. add fome fhred capers, fome
pickled cockles, and garnifh with fried fifh,
{liced lemon, oyfters, barberries, and horfe ra-
difh rafped; take the fmall bones out of the jaw,
wath them, ftick them full of cockles, capers,
and ftick them in the thoulders of the fith; cut
fome long {quare pieces of bread, fry them crifp,
and ftick them in the mouth and eyes; put fome
of your fauce under the head, and fend the reft
in a boat ; keep it hot while you ferve drefling it
up; you may keep the fkin on if you pleafe.

A DISH o BOILED HENS.

Drefs your hens for boiling, £l their bellies
with the yolks of hard boiled eggs, and boil the
: : hens;
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hens; when enough, lay them in order on a
difh, then pour fauce over; lay flices of lemon
upon them, and thin flices of bacon round.

A DISH of LAMBSTONES and SWEET-
. whdtr AREAIDS.

Take your lambftones, fkin them, cut the
largeft in halves, and mix them with the fweet-
breads; feafon them with mace, nutmeg and
falt; take two yolks of eggs, two or three {poon-
fuls of {weet cream beat together, and pour up-
on them; work them very well up with your
hands, and fry them a light brown in clarified
butter ; then take fome good gravy, put it into
your hath pan, with half a gill of white wine, an
anchovy boned, wafhed and fhred, a piece of
lemon, a whole onion, a {lice of bacon, and all
three to be taken out again; let it bail till you
think the gravy pretty ftrong, then fKim it well,
and put in your lamftones and {weatbreads, with
a few capers, fome mufhrooms, and thicken it
with butter rolled in flour; putin alittle catch-
up, fkim off all the fat, and take two yolks of
eggs, fome {weet cream, beat them well toge«
ther, and tofs them in, but do not let it boil
after they are in, for fear it curdle, fo ferve it
up; garnifh with lemon, barberries, fried
oyfters, and green pickles; you may add morels
and truffles; if you do, you muft wafh and bml

them firft, and add their liquor to the gravy.

M 2 To
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95> BOIL RICE while the beff Way.

Take a pint of rice, wafh it clean, fet on a
fauce pan with two gallons of water, putin a
handful of falt; and when the water boils, put
in thé rice about fifteen minutes, and boil
it according to the quicknefs of the fire, but do
not ftir it once with a fpoon, once will fpoil all ;
make it like a pudding; when it is done,
pour it into a cullendar or fieve, and when it is
well drained, put it over fowl, or what you
pleafe; or to make it rather fo, put it in a
fauce pan with a bit of butter as big as a walnut
at the bottom, and let it ftand covered by the
fire half an hour; if it be boiled as direéted, it
will be white and dry, and every grain feparate,

o' B0 LSS0 B RPN,

Cut them at the throat, put them into cold
water, and take out the breaft bone; if they be
fmall, fcald off the feathers, and wafth them well
in milk and water; cut off the heads and necks,
and trufs them for boiling; when your milk and
water is ready, tie them in a cloth, and let them
boil about twenty minutes or better, then
cover them witha hot wet cloth till you difh
them. So ferve them vp with parfley and butter.

A
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4 BOILED TURKEY with OYSTER SAUCE.

Skewer it, ftuff the crop, boilit very whitein a
cloth, take halfahundred or more of oyfters, beard,
and wath them in vinegar, drain them well, and
ftew them in white gravy; make fome good but-
ter fauce, mix and boil it with your oyfters, and
add falt to your tafte; thicken with butter rol-
led in flour, difh the turkey, and pour the fauce
round; garnifh with lemon, and barberries ; you
muift have the fauce in a boat, with a little on
the breaft of the fowl,

A TURKEY A-LA-DOUBE or any FOWL.

Prepare it as for roafting ; if it is tough, beat
the breaft to make it level, cut your lard the
length of a child’s finger; feafon it with pepper,
falt, and parfley, lard your fowl with it ; cover
the bottom of your pot with flices of bacon, and
cover the bacon with {lices of beef ; then lay on
your fowl, with breaft up, then cover it with
flices of lard, and pour on it bullion or weak
broth as much as will make it {fwim; feafon the
bullion with pepper, falt, parfley fhred, laurel
leaves, thyme, onions, four or five cloves, a carrot,
and half a lemon; cover, and let it fimmer, or
boil flowly four or five hours, more or lefs, ac-
cording to the antiquity of your fowl; let it
cool in the broth, which will be jelly; ftrain
your jelly before it is cold, and put it over the
brealt of your fowl; garnith with lemon and
parfley, {o ferve it up, This from Jean Francis,
Cook to the Duke of Chartres,

An
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et 'QLLY DO U B.

_ Take a leg of veal, mutton, or lamb, cut the
meat out, but leave the fkin rough, for fear you -
cut it, and leave on the fhank bones; feafon
the infide with falt, pepper and nutmeg; make
the meat into forcemeat, fill your fkin with it,
but leave fome to drefs it with; you may bake,
roaft, or boil it, baking is the beft; if otherwife,
you muft take care to keep the meat in; cut the
loin into fteaks, and feafon with falt and nut=
meg; rub them with a yolk, fry them, and
make fome gravy for your fteaks; add a piece
of lemon, a whole onion, an anchovy, ftain it,
and give your fteaks a fiew; add a few fhred
capers; fome oyfters and mufhrooms; thicken
with . butter rolled in flour, lay your leg in the
middle,- and  the fteaks about it; garnifh with
fome fancies of forcemeat, lemon, and what

pickles you pleafe.
An OLLY DOUB of HEN or CAPON.

Singe your fowls, take out all the bones, but
donot break the fkin ; ftuff it with forcemeat, or
white ftuffing, and {pread upon it flices of ba-
con cut as thin as a wafer; fealon with falg,
mace and nutmeg ; thenroll them like a collar
fingly; tie them with twine, and fry them
brown, fo have fome gravy; duft in a little
flour, an anchovy, a few capers, a bit rind of

lemon fmall {hred, a {mall bit of fhalot, a little
white
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white wine, and let them ftew in the gravy il
tender; thicken with butter rolled in flour, and
garnifh with lemon, barberries, and mufhrooms,

To make CATCHTUP.

Take large muthrooms that is frefh and red,
drefs them well, but donot wafh them; put
them in a mug with a good deal of falt two
days; then wring them out, and clear your li-
quor; boil and fkim it very well, and run it
through a jelly bag; feafon with black and Ja-
maica pepper, cloves, mace and nutmeg, fome
heads of {halot, a glafs of claret, fome anchovies,
and' let it ftand four or five days; then boil it,
and ftrain it through a bag, and when it it is
cold, bottle it. |

N. B. You muft not beat your feafoning; put
it boiling upon the feafoning; when the brine
is run, you may give them a boil, fodtand two
days.

To mate FTLUMMERY.

Take a calf’s feet, hartfhorn or ifinglafs, to a
pint of ftock, a pint of cream, a ftick of cinna.
mon, a little orange flower water, fugar to your
tafte, and two ounces of almonds, beat with
a little cream, and boil it; when boiled, add
a little brandy, and when it is a little cold,
run it through a bag into your cups, and
hold it over hot water to bring it out ; eat it

with
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with wine and fugar; ferve it ftuck with cut
almonds, and make it over night; you may dip
the cups in water before you put it in.

Fo mate FLUMMERY another Wiy.

Take an ounce of ifinglafs, free from duft,
put it in a quart and gill of cream, and new milk;
and boil it with a ftick of cinnamon, a piece of
rind of lemon, and fine fugar to your tafte; let
it boil, and ftir it all the while, till it is well dif-
folved, then ftrain it through a clean napkin,
and add a little orange flower water, and ftir it
till it is a little cold, then put it in a china difh,
or what you pleafe; when ftiff, ftick it with
blanch’d almonds cut ; if you turn it, you muit
wet the moulds before you put it in with water,
and when you turn it out, you muft dip them in
hot water* but not long.

To make a T RIFLE.

Take a quart of cream, fweeten it to your
talte ; make it juft blood warm, and grate in a
little nutmeg; add a drop of brandy, put in a
little yearning, and put it immediately into your
bafon ; it muft be made juft when you are going
to ufe it.
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To make a TRIFLE another Way.

Take a china difh, or glafs bafon, cover the
bottom with mackreons, ‘and a lare of citron cut
very thin; then add to it as much white wine
as'will make it fwim; put another lare of bifket
on the top, cover it over with froth, as for whip
poflets, and ‘firew the froth over with the
fmalleft coloured comfits; you may fet a cro-
cant cover over it, if you pleafe, which muft
be cut very open.

To mate CREAM CURDS.

You mutft put the whey on the fire, and when
{calding hot, but not to boil, beat up a quatt of
thick four cream, a pint of chirn milk, a very
little bit of allum, and it will caft up; you muit
then take up the curd with a flice, and lay it on
a fieve, with a thin cloth under it; be fure you
do not let it boil; when well drained, you may
lay them on your difh, or what you pleafe; you
muft put in your cream before it be too hot; flir
it fometimes for fear it burns, but not too much.

. To make CREAM CURDS another Way:

Take a gallon of water, put to it a quart of
new rmil-: a little falt, a pint of {weet creani,
and fet it on the fire; when it is near boiling,
but it muft not boil, put into it eight yolks of

N cZES,

-
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eggs, and four whites well beat and firained;
mix 1t with a pint of four cream, and ftir it, to
keep it from fettling to the bottom; let it
ftand till it begins to-rife up, then take a little
water, and keep putting it all round the fides of
your pan, till you fee your curds well rifen,
then take them off the fire, and let them fiand a
little to fadden; then take a fieve with a thin
cloth over it, fo put your curds to drain; when
well drained, you may mix it with two or three
fpoonfuls of thick {weet cream, and lay it on a
china difh ; you may fweeten it if you chufe, and
if you have a mould, you may put it in to turn
out; the half Gf this quantlty will make a little
difh, -~

7 male APPLE FRITTERS.

Pare and flice your. apples, dipped in batter
made of flour, milk and eggs, a little nutmeg
and falt, {o thick as to lie on the apple, and drop
them with a {poon into a pan of boiling lard ; fry
them a light brown, and fet them on a ﬁevﬂ to
drain, fo ferve them wp with fugar grated on
them, with wine fauce in a boat.

7o make COMMON FRITTERS, without .Eg:-

Make the batter of fine flour, milk, a little
good yeait, two or three fpoonfuls of mild ale,
beat them well together, and let it rife with a
fittle falt and fugar beat in it; when rifen, beat

them
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them well again, then have currants ready, well
cleaned and boiled ; mix them well in it, and
drop them: with a {poon into a pan of boiling
lard, or ¢larified" butter; you may butter the
dith well, and bake it in oven as a pudding; it
eats well with wine, or butter fauce; you mult
put in a little nutmeg.

To mate PASTE the beff Way.

Take two pound of ﬂnur, twenty-four ounces
of fweet butter, and rub three parts of the butter
in the flour; then mix it with the yolks of two
eggs very el bisten with water, fo roll it fiff,
and roll in the remainder of your butter at three
or four times ; you muft leave out a part of the
flour, for you mult dridge it on the pafte before
you put it on the butter, and after.

To ma;@e BRE AB the Fremth Way.

Take a piece of dough, about two pound of
the laft 'bakmg, which has been raifed with
yeaft; keepit in a wooden veflel, and cover it
well with flour, this s your lf::weu 3 the night
before you bake, put the leaven to a peck of
flour, work them well together with warm
water, lay it in a dry wooden veflel, and cover
it with a linen cloth and a blanket; in cold
weather, two or three inches thick with brawn,
keep it warm, to rife till the morning, and it
will be fufficient to mix with two or three .bu{hei.}

N 2 0



( 92 )

of flour; work it up with warm water, and co-
ver it till it rife; when the bran begins to crack,
- knead it well, and work it up to bricks, making
them rather flat, than high. This is the French
way, which renders it hght, and eaf}r of di-
geltion. ;

90 mele GERMAN .P UFTS.

Take a pint of good milk, let it fimmer over
a flow fire, and flir in as much fine flour as will
. make it as fiiff as hafty pudding ; then beat it in
a mortar till fmooth and cold; add the yolks of
eight eggs, a litde fugar and nutmeg, arind of
lemon grated, a crumb of falt, and beat it well
" for an hour; let the pan be very hot with lard
or fweet butter, and frv them a fine brown; drain
them well, and difth them up; grate fugar, with
wine or butter fauce; you muit drop them into
the pan as as fmall as a nutmeg.

To mate GERMAN PUFFES another Way.

One pint of cream, two good {poonfuls of
flour, the yolks of four eggs, two ounces of al-
monds blanched and beat, with a little orange
flower water, ‘and a little fugar to your tafte;
a quarter of-a pound of butter clarified, put them
mnto buttered petty pans, and fill them near full;
bake them as long as a cuftard, till they have a
nice brown on the top; turn them out, but not

bottom
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bottom upwards, with melted butter, white
wine, and fugar for fauce.

'To  make 'W IGS.

Take to a pound of flour near a gill of milk,
with as much good yeaft, as you think will raife
it; beat it up together with a {poon, and fetit to
rife; when it 1s well nfen, add to it {ix ounces or
more of butter, with a little fugar, very little
falt, and a few feeds or nutmeg, if you pleafe;
your butter muft be foftened as for a feed cake
before you put it in, and beat them well up to
gether; let them rife again, roll them into
cakes; they muft rife once again, and bake them
in a quick oven.

To mate MUFFINS.

You muit make your pafte up very foft, with
warm milk, a little good yeaft, fome eggs, if
you pleafe, and beat them up with your hand,
as you do a fruit cake; you muft let them ftand
all night, and beat them up very well again in
the morning; then take them with a fpoon, lay
them on your board, with a good bit of flour un.
dder them, form them round, and bake them on
a girdle, over a clear fire, or a ftove; you muft
turn them pretty foon after they begin to harden,
and you may put in a little falt,

7o
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T meke SUGAR KNOTS.

Beat and fearce a quarter of a pound of double
refined fugar very fine, make it into ftiff pafte,
with gum dragon {fteeped in rofe water, and
malke it into pretty fancies; gild them with gold
leaf, laid on 'Wlth the white of an egg; dry
them a little in a ﬂ'.uvﬂ hcfnn: you gild them.

To mate MACKROONS.

'Take a pound of fweet almonds, blanch and
beat them very fine, with a little rofe water;
then add a pound of fifted fugar, and whites of
eges, as you beat it by degrees, but not too
many, for fear they run; grate in a little lemon
rind, lay them on wafer paper, and bake them
on tin plates in a rate oven; duft them
with fine fifted fugar before you bake them, and
chip off the wafer from the edges, {o keep them
for ufe. :

To mate GREENING,

Take a bit of verdegreafe the bignefs of a hazzle
nut, finely powdered, half a pint of diftilled vi-
negar, a bit of allum, powdered with a little
bay falt, put all into a bottle, fhake it, and let
it ftand till clear ; put a {fmall fpoonful into cod-

lings, or what you want green,
. To



( 595 3)

Ty mate MACARONI for prefent Upe.

Take fome flour, make it into paﬂ.e with two
eggs, roll it out thin, and cut it like wheat
ftraws, aninch and a half long; fet on a pint of
milk, ‘a pint of cream, to boil; put in the pafte,
bit by bit, or it will flick together, and let it boil
till it is the thicknefs of cream; ftir it, or it will
ftick to the bottom ; {weeten it to your tafte, dith
it, and firew on fome cinnamon, beat and ﬁfted
and garnifh with Seville oranges.

To mate SAVOURY PATIES.

Take two ounces of raw veal, or what fort
you have; boil it a little, and fhred it fine, with
half the quantity of beef fuet ; feafon with mace,
nutmeg, white pepper, falt, parfley, and a rind
of lemon, fhred fine; a little {halot, and oyfters,
which muft be boiled before you put them in ;
then bottom your pans with hght pafte, fill them
with a little gravy, and the liquor of your
oyfters; put one whole oyfter on each top, co-
ver them with pafte, and bake them; this quan+
tity will make a fmall difh; if you have not veal,
you may make them of what you pleafe.

To make PATIES another Way.

Make a good cruft of light pafte, line your
pans with it as' above, mince fome beef fuet,
imall,
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{fmall, and put fome in each pan ; juft lid them,
and brufh them over with cream and yolk of
egg, to glaze it; bake them of a light brown,
and have. ready :1 ragoo of what you pleafe,
fweetbreads, mutton or veal par boiled, "and

minched, and ftewed up, with fome gravy,
thicken of a proper thicknefs, with a piece of

butter, a little flour, and muflirooms" and
oyfters cut in pieces; or if mutton, a Tittle pic-
kle, a little lemon juice, and make it favoury ;
take the lid of the patlcs, fcrape off the fuet, fill
them with ragoo ;* lay on the lid again, and
fend them up; add to it fweetbreads, or veal, a
little cream; may be ufed, ora little white wine,
if you like it. If you like forcemeat pafties, put
in forcemeat in each, bake them, and before
they go to the table,-putin a little gravy.
: | 458

7o make RAMKINS,

Take three French rolls, cut them even in the
middle, take out {fome of the crumbs, and rub
them all over with ‘butter; fet them in an oven
two muinutes, take them out, and take a quarter
of a pound of an old well tafted mellow cheefe,
the yolks of two eggs, and one white, halfga
qu:].rter of a pound of fweet butter, and put all
into a marble mortar, with two fpoonfuls of
cream, a little grated nutmeg; beat it to a pafte,

and fill your loaves; fet them in an oven, bake
them of a gold colour, and fend them up hot.

1o
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o make CREAM CHEESE.

Take five quarts of cream, three of new milk,
and earn it blood warm; when it is well earned,
break it down lightly with your hand; when
fettled, take it out from the whey with a {lice,
and lay it on a thin cloth, or an open fieve, to
run the whey from it; then lay it on your chefs
foot, on a dry cloth, as whole as you can; you
mult change the cloth twice a day till you fee it
be dry; you muft lay but little weight on it, a
heater or two will do; when you find your
cloth is dry, take it out, and lay it on a pewter
difh, with nettles under it, and over it, fhifting
them every two or three days, as you find it
want ; you muft fet it in a window, where the
fun is not too hot ; you will find when it is right,
it then begins to grow foft and mouldy.

BULLIS CHEESE.

Take bullifters, {lit the fide with a pin, bake
them, and rub them through a hair fearce; to
every pint of pulp, a pound of fugar; clarify
your fugar with a little water, and boil it to a
candy height; then putin your pulp, boil it to a
jelly, put it in your pots, and when cold, cover
it as ufual,

0 B U L-
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BULLIS CHEESE anther Way.

Take your bullifters, ‘Mt ¢them in the fidé with
a pin; to every pﬂund a pound of fugar, malke
it a fyrup, and a gill 'of 'water to every 15 nd ;
ﬂ;:m it ‘Ecr}r well put m your buﬂ‘i’ﬁt&"s . 'an IEt

lllll

.m the pan agam boil it t11{ it Tooks tﬂea'r, :md p‘d
Il: in yonr pots, when cold, cover it'as uﬁi‘&l
: : ,' Joio iy &7 00

7o ma&e CHEESE 'LOA“JES

Take the curd of a gallnn of milk, ‘the’ yﬁlks
‘of feven eggs, a little fail:, a little iugar and ‘mix
them; then put toit as much fine flour as will
make it atlight pafte, and work them into little
loaves, or rolls; bake them ‘near three quarters
of an hour, and as foon as they come out of the
oven, cut a piece out of the top of them; pour
in butter, fugar, and white wine, milled toge-
ther for faur:e

To maé.-: PD I'TED CHEESE

Take a paumc-l and an. half of .old. Ch&ﬂuﬂ;
cheefe, - ﬂmvg and beat - it .in.a mortar- very. fine,
and add a' quarter of .dn ‘ounce of mace, beat
and fifted, half apound{af fweet butter, alglafs
of fack, and beat them till very well m:xed put
it in pots, and cover with clarified butter; when
you ufe 1t, cut off the butter, and ferve it with
tb@ﬂtfert. .
X ON T,
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ﬁmpﬁe WALNU’IS.

: E',,l;:i:nk_:hluh-;ilf'a Pnund of almonds, drain them
well from the water, and beat them in a mortar,
till they are as fmooth as pafte, moiftening them
with the white of an egg, a little at a time ; then
take  three ounces of fine fugar, beat and fifted,
put it in the mortar, and mix it; then put it in
a ftew pan over a flow fire ; keep it ftirring with
a fpmmr, till it does not ﬂtck to the pan, and it
is done;’ have moulds like half walnuts, roll
little’ picces of this pafte the bignefs of half a
crown, ‘and  prefs it into the mould with your
thx:m’lh to take the 1mpreﬂiﬂn, and cut it round
the edgt-a with the point of a knife ; pick it out
of the mould, and put it on an iron plate to
bake; du{:attll you think there is enough for a

difh ; when h:u‘dned fill them with- fweetmeats,
or what you will, ‘and ftick them together with
caramel fugar, to makf: them look like whole

walnuts.

7o mote WALNUT CATGCHUP.

To a pint of vinegar, put the peels of three
Seville oranges pared very thin, in their feafon,
and let them ftand till walnuts are fit to pickle 3
then take as many as will afford a quart of juice;
(abont a hundred will do it) beat them in a flone
mortar, and ftrain them; to every quart of the
walnut liquor, put a pint. uf the orange vinegar,
boil it over a flow fire, with fome fhalot, mace,
and cloves, which muft be in a linen rag; fkim

Q2 1t
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it a little, and when it is half wafted, pour it in-
to a deep pot, and let it {tand three weeks clofe
covered, with the bag of fpice in it; then put it
into a dry bottle, and cork it clofe; in fix wecks
it will be fit for ufe.

- 7o make BRAWN of 2 SWINE’s HEAD.

Cut off the {nout, rub it with faltpetre, and
very little common falt for two or three days;
then wafh it well, boil it till the bones will come
out, and take off all the black parts; cut the
thick part of the head, and lay it where it is thin
to make it level; then throw overit two or three
handfuls of falt, rub it well in, roll it tight up
in a cloth, and tape it well over; let it boil
again a little, and let it cool; then take eight or
ten neats feet; boil them till they be foft, and
take out the bones and black parts ; take a coarfe
cloth, greafe it well, and lay the feet with the
fkin {ide down, of an equal thicknefs; lay them
at that length, that they will reach round the
head ; throw two handfuls of falt on them, and
rub it well in; lay on your head, roll it up with
the feet, which muft reach round it, and tie the
cloth very tight at the ends; then roll it with
tapes two or three times round, and boil it in
falt and water till you find the tapes grow flack;
then take it up, and tie the tapes tight at each
end again; hang it up till cold, keep it in the
pickle it was boiled in; you may make any part
of fat pork the fame way.

To

e o



( 1or )

To make VEAL O'LI‘J_ES.

. Cut fome nice {lices of veal, fpread them on a
drefler, flat them thin, lay on fome {mall flices of
bacon, and then little rolls of forcemeat; roll
them, and tie them with thread, do them over
with a little yolk of egg, and with crumbs of
bread ; put a little water, a piece of butter in
the dith, and lay them in fide by fide, with a
little picce of butter on the top of each, and
bake them a nice brown; lay them in your difh,
and make a fauce with a little gravy thickned
with butter, a little catchup, and put in mufh-
rooms, morrels, or what you pleafe ; feafon it to
your tafte, and fqueeze in a little lemon, or ver-
juice, if it wants, and pour it in the difh with
them ; garnith with lemon or barberries,

To mate BEEF A-LAMODE.

Take the hinder part of a buttock of beef,
and lard it with thick lardoons of bacon, feafon-
ed with falt, pepper, nutmeg, mace, fweet
herbs, and cloves, if you like them; then lay it
into your ftew pan, with fome flices of ham or
bacon, at the bottom, and the top; cover it
clofe, and let it ftew gently on a ftove for fome
hours, till it be tender, but take great care of
burning; then put in as much gravy as
you fee proper, thicken it with butter rolled in

flour,
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flour, fkim off the fat, and add what things
you haye, as blanched:pallates, cut in flips, mo-
rels, and trufles; put in a little walput pickle,
difh it, and g:a:rmﬂi w:th pickles, or what you
;ﬂcafe* Legtil 9 |
IJ'

ﬁ make. {]RANGE PUFIS.”

Bez}t a qmrter uf a pﬂund nf- almnn'ds very
ﬁna, wiih cight whites of eggs; add the grated
rind of two Seville oranges, and fifted {fugar b]r
degrees, till it is a fiff pafte, and roll it like a pie
lid; make an icing of water, and fifted fugar,
as thu;k as melted. butter; and fpread it upon
thf: pafte; cut it in what fhape you pleafe, lay
ﬂmm on paper, and bake them; you may co-
lour fome of the pafte, red, green, or yellow,
as you fancy; lemon puffs are done the fame
way, -only lemon, in place of orange; the fugar
muft be fine, and you may put a little egg, and
a little rofe water. .

'Iﬂr mufe DRDP DUMPLINS

Talc:e a pint (}f tm]k three eggb, a little fugar,
nutmeg, and’ fale, and - as much fine flour as
will make it into'a batter; beat it very well, and
drop them into'your pan, in fpoonfuls of boiling
milk and water; three or four minutes will boil
them; take them out with a {lice, grate fugar over

them, ‘and fenc them up with butter, and wine
fauce ;
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fauce; you may add currants, but they muﬂ be
boiled beforé you pnt them in..

To make an O-AT—ME&L FLUMMERY

Put a guart or more uf natmeal into a deep
pot, with cold water; fiir it well, and let it ftand
for twelve hours, or tlll it is clear; then put off
your water, and put more on for three or four
times; 'then' ftrain it through'a hair fieve, and
add more water; then boil it well, ftirring it all
the while, till it becomes thick’; you muft putin
a little'fale when you fet it on to boil; then put
it into cups, or what you pleafe; you may eat it
with wine, ‘or fugar, or what you pleafe;; it eats
-well Elt]'lEI' hot or c-.:rld ;

. To  make .a SNGW PU53ET-

" Boil a quart of new milk, wﬁh 2 flick of cig-
namon, and a {plit nutmeg; when boiled, take
out the {fpice, and add fixteen beaten yolks of
eggs, by degrees, till it is thick; then beat the
whites with a little fack and fugar to a fnow;
put a pint of fack in the bafon you ferve it upin;
iweeten it to your tafte, and fet it over the fire a
little; {o let one take the milk, another the eggs,
and pour them together into the bafon and fack,
ftirring it all the while; when' it warms thn-
mughl}-:, tnke it off, and cover ita httIc before
you ufe 1t |

To
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90 male WHIP POSSETS.

Take 2 quart of cream, two whites of eggs
well beat, fome {lices of lemon, loaf fugar, and
mill it to a froth over night; take it out with
a fpoon, and lay it on a fearce to drain; lay it on
your glaffes of wine and fugar.

To mate a SACK POSSET.

Boil three pints of thick cream, with cinna-
mon, mace, and nutmeg; then beat fix yolks
of eggs, and three whites very well; when your
cream is almoft cold, put in your eggs, and
ftrain it through a flannel dipped in rofe water;
then put in two ounces of naple bifcuit cut thin,
a pint of fack, and fweeten to your tafte ; then
ftir it over a flow fire till it thicken ; it mufi not
boil; then put it in a China dith, and ferve

1t up.

To make PASTE of GREEN CODLINGS.

Take codlings, green and fkin them as for
tarts; then take the pulp, but no core, beat in
‘a mortar, and put it through a cullendar ; toa
pound of pulp, a pound and an ounce of double
refined fugar; boil your fugar till it will ball be-
tween your fingers ; take it off, put in the pulp,
and mix it well together; fet it on again, aﬁnd
boil it till enough; you may know by dropping

1L
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it on a plate; then put it on tin fheets, in what
form you pleafe, duft it with fugar, fet it into a
flove to dry; then turn it, and duft the other
fide. | ' |

To make PIPPIN P ASTE.

Take Kentifh pippins, or golden rennets, pare
and quarter them, and take out the cores; fet
them to boil, with a little water, and Atir
them till they are boiled to math; then rub
the pulp through a coarfe hair fieve, and to
every pound, a pound of clarified fugar, as you
boil it for clear cakes; take it off, put in your
pulp, ftir it together, fet it on, and ftir it toge-
ther till it begins to boil ; then take it off, let it
ftand a little, and lay it with a {poon on pie
plates in the form of a leaf, or what fhape you
pleafe; if it runs on the plates, give it another
boil, till you find it enough; then lay it out,
put it in the ftove, and when the upper fide is
dry, turn it with a knife; lay them on hair
fieves, and let them lie in the ftoves till quite
dry; then pack them, and keep them dry.

To make QUINCE PASTE

Pare your quince, quarter and core them,
boil them to mafh, and makeit the {ame as your
pippin pafte ; if you pleafe, you may mix a little
apple with the quince.

P To
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7o mate ORANGE PASTE.

Take three large Seville oranges in February,
with their weight of fugar, tie the oranges in
feparate rags like dumplins, and boil them three
hours ‘over a flow fire; cut them open, -put all
the juice and pulp in‘a bafon, beat the fkins in a
marble mortar while it is hot, and while beat-
ing put your fugar, which you muft have ready
beat, to your pulp, in by degrees, and beat
them together till exceeding fine; put it down
in pots, to cut when wanted; or you may drop
it on tins, and dry it in floves for a defert; but
they muft be then made of fine fugar; when
you eat it out of your pots, if you find it too
moift, you may dry pieces on a ftove, or before
the fire; they will keep a year; you muft take
all the feeds and fkin from the pulp.

A red MARMALADE of QUINCES.

Pare and core them, put them in cold water,
and fet them to boil, with fome cochineal tied in
a cloth, and the feeds tied in a cloth; when
boiled very tender, drain them, and beat them
very fine in a mortar; to every pound, a pound
of fugar, a pint of the water they were boiled in,
and make it into a fyrup; then put in the
quince, with the bags of feeds and cochineal; if
not high enough coloured, add fome more; add
a bit of roach allum, firew on fugar at times,

and
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and boil and flirit, till it looks clear, and comes

from the pan bottom; put it in your pots when
cold, and cover it as ufual.

A WHITE QUINCE MARMALADE.

Boil them as before, but uncovered, leave
out the cochineal and feeds; then drain, and
beat them fine; the fame quantity of fugar as
before, and make your fyrup with pippin jelly.

4 MARMALADE of APRICOTS.

Pare them, and throw them in as much water
as will boil them; when boiled, ftone them, and
rub them through a fearce; take a pound of pulp,
half a pound of pippin jelly, and a pound and an
half of double refined fugar; wet your fugar
with the water that boiled them, and juft boil
it; then put in your pulp and jelly, and boil it
as ftrong as marmalade; add a little bit of roach
allum, fkim it very well, and ftrew on fugar at
times; then put it in your pots, and when cold,
cover it with paper as ufual,

An ORANGE MARMALADE.

Take the deepeft oranges, rub them well with
falt, and lay them in water two or three days ;
then boil them till they are a little tender, chan-
ging the water; then cut them in two; take out

P2 the
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the pulp, and fet them to beil, changing the
water feveral times; when they are {o tender as a
firaw will run through, drain them, and beat
them in a mortar very fine; then feparate the
pulp from the feeds; to every pound of pulp and
tkin, a pound of fine fugar, ?n; make your fyrup;
to every pound of fugar, a pint of water; when

- it is boiled and fkimmed, put in your fkin and

pulp, and boil and {kim it very well, till it looks
clear, and comes from the pan bottom, ftrewing
on fugar at times, which you muft keep out for
that purpofe; fo put in your pots, and cover it
with paper dipped in hrand}r'g you do not like
it ftiff, do not boil it fo much. -

MARMALADE o APPLES.

'Take golden pippins, pare them, quarter
them, takesout the feeds, and put them into as
much water as will cover them ; fet them on to
boil till they be very foft; then beat them to a
pulp, and take three quarters of a pound of fine
fugar, to a pound of apples; or you may take
the full weight; put to them rind and JI'.'.IICIE of
lemon to your hﬁc ; tie the feed in a piece of
muflin, and put it in at firft with the apples, to

~be taken out again ; then take the water they

were ftewed in, and put the fugar toit, leaving
out fome of it, to firew on in the boiling; make
the {yrup, put the applesin, and boil them till
you think it will be fiiftf enough; then putit into
pots, and cover it as other {weetmeats; you muft

grate



&
w ( 109 )

grate the rind of the lemon, and boil it with the
apples; you muit boil it faft, and fkim it well.

T2 mate BARBARY DROPS.

To a pint of Barbary juice, add a pound of
fugar beat; boil it, and drop it on oiled" tins,
and dry it; currant pafte or drops are done the
fame way ; or make a fyrup, with a little water,
or juice ; then put in your berries, rub the pulp
through a fieve, and add its weight of fugar;
let it boil, and dry it on tins. This laft way
is belt.

To mate ORANGE DROPS.

Take a pound of the beft loaf fugar, put the
juice of three Seville oranges to it, 'and grate the
{kin of an orange into it ; let it ftand two or three
days, often beating it up, that it may not candy;
then drop it in paper, and lay it before the fire,
not too hot. '

To mate RATATFIA DROPS

Take fix ounces of jordan almonds, two oun-
ces of bitter almonds, and beat them in a 'marble
mortar, with two whites of eggs by degrees to a
fine pafte 5 grate in the rind of two lemons, and
add by degrees, a pound of fine fifted fugar, and
five more whites ; when it begins to look glofly,
drop them on wafer paper in finall drops, laid

‘I.]POE
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. - upon tin plates, and bake them a little brownifh 3

(3

then cut them off the paper, and keep them dry.

N. B. Before you put in all your egg, you
muft drop fome to try if it ftands; for if too
much egg, they will run together in baking ;
you muit cut them round the egg, but take not
the paper off.

P

To make an AMULET.

Beat cight eggs very well, a little falt an?
grated nutmeg, green parfley fhred {fmall, an

young onions fhred; mix it well with two or
three fpoonfuls of cream ; put eight ounces of
butter, and when it is melted put in your Amu-
let; let it fet well, then turn it in a difh, and fet
the other fide a little, fo ferve it up; you may
if you pleafe, put in boiled afparagus t6ps,
cockles, or oylters; leave outonion, and do not
turn it, but cover it with eggs; brown the top
before the fire, or with a falamander, and ferve

it up.

To make VEAL FRICANDOQ.

Cut a thick {lice or two, ' as you like, out of -
the flefhy part of a fillet of veal ; lard it with ba-
con, and dip it in warm water; then put itin a
ftew pan, with fome water, and a few flices of
bacon under and over it; let it ftew thus very
gﬁﬂﬂ}'; clofe covered, for two or three hours ;
then have fome good gravy, boiled in a ftew pan,

tall
L |
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till it 4waftes to a fmall quantity, and is thick;
put the veal in this, with the larded fide down to
glaze it; heat it over the fire, and turn, and
bafte it, till it looks a good brown, and looks
glazed; have ready fome fpinage, and forrel,
boiled; then chop it {fmall, warm it up with a
little gravy; butter and falt to your tafte; let
this fauce be of a good confiftency, put it in
the difh, and lay the veal upon it; it will take a
pint of brown gravy to boil away for glazing.

- *"

.To make SYLLABYU BS.

Take a quart of cream, half a pound of fugar,
a pint of white wine, the juice of two or three
lemons, the rind of one, grated, mix them,
and mill them up, till itis thick, and pour it on
your glafles; you may make it over night.

To make SALMON /ite HA M.

Scale it, make it clean, fkin it, and cut it
fmall; feafon it with pepper, falt, nutmeg, and
a little favoury herbs; then pound it in a2 mor-
tar, with fweet butter, yolks of eggs, anchovies,
and beat them to a pafte; then make it in the
form of a ham, and put the fkin about it ; few
it in a fine cloth, and make your kettle with
hard water, a little vinegar and fale; put in your
bham_ with a drainer under it, let it boil an hour,
or lefs, and let it cool in the pickle; then take it
out

P
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out of the cloth, difh it, and garnifh with parf-
ley; the cloth muft be well buttered, and you
may eat it hot or cold.

To mate SNOW BALLS.

Plump half a pound of rice, lay it on a fieve
to drain, core fome apples whole, and fill them
with currant jelly ; lay the rice on the cloth you
boil them in, and work it round the apples; tie
them clofe, and boil them three quarters of an
hour, fo difh them up with melted butter,

white wine, and {ugar.

]

To mate ORANGE BLAMANGE.

Take two ounces of ifinglafs, mfufed in a pint
of boiling water; when cold, put into it the
juice of fix Seville oranges, the yolks of eight
eggs, the rinds of two lemons, a pint of white
wine, and fine fugar to your tafte; ftir it well
together, fet it on the ftove, and let it boil;
then take it off, ftrain it through a thin cloth,
and ftir it till 1t is cold; then put it into what
thapes you pleafe; if your ifinglafs be good, you
may put in three gills of water.

To
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Tt ke a ARATAENTINE

Take a breaft of mutton, half roaft it, bone
it, and take the tough fkin off the npper part;
feafon with pepper, falt and nutmeg ; put it into
vour baking dith, add fome fhred capers, a
~{mall bit of fhalot, and fome mufhrooms; if in
fummer, fome green cucumber, fliced cucum-
ber, and mufhrooms; upon the mutton, an
anchovy; then add fome gravy, a little claret,
and lay pafte about your dith, and upon your
meat forcemeat, rolled like a ﬂmct of pafte, join
it to the pafte, and bake it; when baked, pour
out the gravy, and blow off the fat; if not
enough, add fome to it, fo ferve it up.

o To make ¢ PACCATOON.

Drefs your pigeons as for boiling; feafon with
pepper, falt and nutmeg, {hightly; make a good
quantity of forcemeat, roll it as a fheet of palle,
and lay it in a mug that will turn out handfome-
ly; then lay in your pigeons, cover them with
another fheet of forcemeat, and bake it with a
‘little gravy and butter; tie it down with paper,
and mind your oven be not too hot; when itis
enﬂugh pour out the fat gravy, turn it whole
upon a difh, and fkim the fat off your gravy;
add more gravy to it, and make a ragoo with
flit palates, and fome {weetbreads; then have a
piece of fine ftriped bacon, cut it very thin and
ftreight, and fet it to broil, fome curled, and

Q.. - {fome



(, @14 )

fome plain; then dith your forcemeat upfide
down, and the ragoo about it; thicken your
fauce with butter rolled in flour, 4nd put it in
your difh, the curled {prints on the top, and
the plain upon them; garnifh with morels and
truffles, if you have any; if none, {mall pafties
of marrow, fo ferve it up.

To make SPINAGE TOASTS.

Take a handful of fpinage, boil it tender,
drain the water well from it, and mince it {mall ;
then grate a penny loaf {mall, and puttoit with a
handful of currants, a little cinnamon, fome
fugar, a piece of fweet butter, three eggs, and
two whites; mingle them, make them like .
toafts, and fry them in fweet butter; take three
or four fpoonfuls of claret, a little cinnamon and
fugar, a picce of fweet butter, and fet them on
the coals, to be thoroughly hot; put it in a difh
with the toafts, and {crape fugar, fo ferve them.

90 mgke a LEMON TURT.

Take a quarter of a pound of jordan almonds
blanched and beat very fine, with a little cream;
put in by degrees, cight yolks of eggs, halfa
pound of melted butter, the rind of two lemons
grated, and juice and falt to your tafte; beat
them all very well, and lay pafte all over your
didh; prick the bottom for fear it melt, and bake
it; when baked, ftick it with lemon peel, and

ferve
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ferve it up. For fauce, melted butter, wine and
fugar; or you may have only wine and fugar;
this fauce will ferve for any pudding.

To matke LEMON BUTTER,

- Put the peel of four lemons in half a gill of
water, let it ftand all night, and beat fix yolks
and two whites ; then add the juice of a lemon
to your eggs and water, a little rofe water ; beat
all well together, fet them on the fire; ftir them
till they grow thick, and fweeten to your tafle ;
add the bignefs of a walnut of butter, fo ferve it
up in a china difh or bafon.

To gren CODLIN GS.

Take codlings before they be too grown, fet
them on the fire clofe covered with paper, and a
trencher to keep them under water; let them
neither boil nor fcald, but do very flow, till they
will fkin ; if they crack, they are quite {poiled ;
then peel them, put them in the fame water
again, cover them as before, and fet them on
the fire till they are pretty hot, but not bojl
nor crack; then hang them up to green, like
pickles, as green as grafs.

Q__ 2 Za
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2o make WHITE MEAD.

Put a quart of honey, and four pound of fu-
gar, to three gallons of water, and fet it to boil,
fkimming it very well, till clear; then add half
“a pound of raifons, ftoned, the rind of two le-
mons, two {plit nutmegs, a little ginger cut,
fome: tops of rofemary, and three or four bay

leaves ; let them boil together a little while, and
take it off ; when it /is almoft cold, put in the.

juice of two or three lemons, made to fyrup,
with a pound of fugar, and a toaft of bread rub-

bed with yeaft; let it work, run it through a

bag, and tun it with a quart of brandy, a pint
of rhenith, and as it.works; fill it ap 5 when it

is done, add ifinglafs, &c. as in orange wine;

you may leave out rofemary and bay leaves, put
a little more yeait, and it will work two days.

PASTIES o MARROW..

Take your pieces of marrow, and dip them

into beaten eggs ; feafon with fugar, mace and

nutmeg, a little falt, and a few currants ; then

roll out light pafte, lay on your marrow, and co-
ver it with palte in what fhapes you pleafe ; you

may bake or fry them, difh, and grate them

with {ugar, {o ferve themt up; you make pafties
of forcemeat, or what ynu pleaﬂ:, garnifh as
for made ddhcs.

CALVES

i -
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CALVES HEAD COLLAR’D.

Split and bone it, wafh it in falt and water
very well, lay it in a cloth to take out all the
water, cut off the coarfe parts from it, make it
as even as pofiible, as broad as you can, and rub
it over with yolks of eggs; feafon it with nut-
meg, mace, thyme, parfley, a little fage, white
pepper and falty then lay it over with very thin
- flices of ‘bacon, and over that, a row of force-
meat, and - fome {lices of f{weatbreads and oyf-
ters; rollit up tight in a cloth or broad tape; it
may be ftewed or baked in a collaring pot, {o
ferve it up with gravy, balls of forcemeat, and
oyfters, mufhrooms or capers, in {lices, or not.

f

4 .

OYSTER*CATCHUR. |
Take an hundred of oyfters, ftew, them in
their own liquor, and when they are hard, ftrain
them off, and put to the liquor a quarter of a
pound of anchovies cut, a nutmeg bruifed,
fome whole cloves, mace, and pepper, fome fha-
lot, a bit of garlick, horfe radifh, and half a
pint of white wine ; boil all tngethef for fome
time ; and when it is cold, ftrain it uﬁ',',z'md put
it in fmall bottles clofe corked, ;

BEEF
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BEEF TRENG BLANGE.

Stew a handfome piece of brifket beef, till it
1s very tender, and ftrew it over with chepped
parfley, when you put into the difh; for fauce,
take a picce of butter, put it in a fauce pan, or
ftew pan, let it melt, and thake in flour till it is

brown and thick; duft in fome beaten pepper,
a good many fhalots cut {mall, and let thofe

have a ftew for two or three minutes in the
brown butter; then add fome gravy, or fecond
broth of foop meat ; ftir it, and let it fimber
fome time; if not thick enough, put a little
butter, flour, and falt to your tafte ; and more
pepper, if occafion ; a little vinegar to your pa-
late; ferve it up hot, with a little gravy in the
difth, with the remainder in a boat.

& H AN S R

Get a Calf’s head, with the fkin on, only
the hair fcalded off ; part it, clean it, and boil
it till pretty near enough; then cut it in pieces,
fomething larger than for a common hath, and
put it in a ftew-pan, with fome gravy; if the
gravy is high, put in fome water, a pint of Ma-
deira, or white port, a flice or two of ham or
bacon, or gammon, and one or two onions ; let
it ftew gently till quite tender, then add to it
forcemcat balls frefh boiled, fome whole yolks
of eggas boiled hard, and oyfters when in feafon;

fome mufhrooms, pepper, and fome butter and
flour
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flour to thicken it; letit ftew thus a little while,
and put falt to your palate, fo fend it up.

At any time, if vou want brown gravy, for
fauces or foop, and if it be not brown enough,
beat three or four lumps of fugar, put it ina
brafs or copper ladle, and melt it over the fire,
left it look or fmell burnt; put a little of this to
colour any thing; the fugar muft boil ullit be a
good brown,

To keep CAULIFLOWERS for boiling till the
Spring. -

Take the whiteft and cleaneft cauliflowers you
can get, cut them fo fmall as they can go into a
jar; take the upper ribs off, leave the under
green ones on, and give them a fingle boil in
hard water and falt; put them in when your
water comes to boil; take and drain them, cover
them up clofe, and make a brine of hard water
and falt, very ftrong; when quite cold, put
them in a jar, let them be well covered with
brine near the top; cover them with fiveet oil,
tic them down with paper and bladder, and keep
them in a cool place ; when you ufe them, put
them in a good deal of water over night; boil
them in a good quantity of water without fal,
and take your oil out of the top, when you take
them off.

RASP
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RASP JAM:

. Take to a pound of rafps, a pound of fugar,
and half a2 pound of picked currants; make your
fyrup with a little water, leave out a little of the
fugar, to ftrew on in the boiling ; when the fy-
rup is made, put in the currants, boil them till
you think the juice is all out of them; then
ftrain them out, put in the rafps, and boil and
fkim it very well, till you think it be a jelly, and
looks clear; then put it in your pots when a little
cool; you muft put the remainder of the fugar
in a very little bit of roach allum in the boiling,
which muit be quick, and not long, or it will
fpoil the colour. |

4 SHOULDER of MUTTON Surprifed:

Crack the fhank {o as to couch it round, and
cut off the flaps; then make ftufling with grated
bread, beef fuet, fhred parfley, pepper, falt,»
nutmeg, fhalot, a little anchovy, and with eggs;
make vents in the under fide with a penknife,
and ftuff in as much as it will receive; clofe up
the vents with {fmall wood fkewers; tie itin a
cloth, and boil it in fmall gravy, with {ix oun-
ces of rice, or little mufhroom powder; chop up
one head or two of fhalot, and fome thyme and
marjoram to be taken out again; ftew it for an
hour or better, and take off all the fat, fo ferve
it up with pickles.

QUIDNEY
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QUIDNEY of BRAMBLEBERRIES.

Bake your brambleberries covered with paper,
and rub them through a hair fearce; to every pint
of pulp, a pound of fugar, clarify it, and put in
your pulp; boil and fkim it till it looks clear,
and comes from the pan bottom; then put it in
your pots, and when cold, cover it as ufual.

To mate BROWN and WHITE GRAVY.

For brown, take beef, and ecither bake, fry,
or boil it, with as much water as you think fit,
and put in an onion; for white, take mutton or
veal, and beil it with as much water as you
thiwk neceffary; add a blade of mace, an an-
chovy, and ftrain them from the meat; if you
boil it, take a neck of beef, fry fome {lices of
lean beef, and tofs in; if not brown, boil a bit
of loaf fugar till it be brown, and add toit.

A WHIPPED SYLLABUB.

To a quart of cream, take a pint of mountain
wine, grate into the wine the rind of one large
lemon, and fqueeze in the juice of it, with a
good deal of fugar; mix the wine and lemon
well together, put it to the cream, and fiir it
quick; then mill it up, and put it into glaffes.

R- 7o
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Lo preferve W ALNUTS.

Take then firft walouts, not bruis’d, but hand
picked, pare off the green coat till you come to
the white, and as you pare them, put them in
water; then boil them in two waters till they
are very tender, and draw a piece of candied le-
men or orange peel through them with a larding
pan, and throw them in cold water; take a
pound of nuts, a pound and a half of double re-
fined fugar, a gill of water, and put them
in your pan, with your nuts, and boil
and fkim it till it looks clear; then take
out your nuts, put them in pots, and boil
your fyrup higher, and put upon them, fo cover
them as ufual.

To preferve PEARS.

Take the pear, called the popling, and fcald
them in water till they are foft ; then pare them,
and throw them into clarified fugar ; let them
boil pretty well, {fet them by till next day, then
boi] them again, and do fo for three or four days,
till they have taken the fugar, and look clear ;
then drain them, duft them with fugar, and dry
them in a ftove or oven.

Ts make @ COMPOT of PEARS.

Take baking pears, cut them in halves, and
pare and core them; then f{cald them till they
are
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_are {oft; then put them in thin fyrup, let them
tew till they have taken the fyrup, and looks
clear; you may add claret or white wineto,
make them red or white, fo ferve them on a
china plate, and the fyrup with them; {queeze
in a li‘ttle lemon, and ferve them up with the
defert. Thefe compots are only for prefent ufe,
and help to make up a defert,

¢ BAKE, PEARS

Pare them very fmooth, flick them with
cloves, and put them in a2 mug; to a dozen of
pears, two pound of fugar, or more accord~
ing to the fize, and a bottle of wine; add
a little bruifed cochineal in a mulflin rag, cover
them with pafte, and bake them foft ; then take
them out, give the {yrup a boil, and keep them
for ufe.

To prefrve MORELLAS:

Stone your cherries, take their weight of
double refined fugar, juft wet your {fugar, and
boil it to a candy; then put in your cherries,
let them fimmer a little, and fet them by till next
day; add alittle juice of white currants, or cod-
lings boiled to fyrup; a pound of fugar to a
a pint of juice; then fet on your cherries, and
add a bit of roach allum; let them fimmer on
a {low fire, firew on fome fugar in the boiling, lay
them on a fearce, and run the jelly through a

Rz bag;
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~ bag; boil your fyrup till it will jelly, put hen b

in your glaffes, and the jelly upon them, : |
cover them as ufual. 3 :

To preferve CURRANTS whole on the Stalk:

Take fine large currants, clip off the black
ends, and pick out the feeds with a pin, but
none of the pulp; take their weight of double
fugar, juft wet it in your preferving pan with
water, and boil and fkim it; then lay in your
{traps, fimmer them 'a little, and put it in a
galley pot till next day; then put them in your
pan, with a gill of currant jelly, made with half
a pound of fugar, and give them a boil or two ;
{kim them well, and ftrew on fome fugar, which:
you muft keep out for that purpofe ; then lay:
them on a fearce to' drain, and run the jelly:
through a bag, and boil your {yrup very faft,.
till you think it will jelly; you will know by
putting a little in a fpoon; thea put your ftraps
in your glaffes, and your fyrup upon them.

o preferve BARBERRI_ES.

- Clip the black ends of your barberries, take
out the ftones, take their weight of double refi-
ned fugar, and juft wet your fugar, and boil
and {kim it; then put in your berries, fimmer
them a little, and take a good quantity of bar-.
‘berries picked from the ftack, and their weight
of fugar; make your fyrup, to every pound, a
| i gill i
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of water; then put in your Plﬂkl‘:d berries,
ahtﬁﬁﬂll them till all the _]ui?e is parted from
them; then run your fyrup through a bag, and
add to your firaps, and boil and fkim them a
little on a flow fire; then take out the ftraps,
run the fyrup through a bag, upon them, and
let them fland till next day; theén boil them as
before, firewing fugar on them; when you
think they are hlgh enough, put them in your
glaffes, and when the fyrup is almoft cold, put
it on thcm, and cover them as ufual,

T _preﬁme GREEN GRAPES.

Takf: grapes before they be ripe, and {lit
them on one fide with a quill; take out all the
feeds, and fcald them till tihe rind will come off ;
then peel them, make a thin fyrup, put them
into it, and green them over the fire ; then make
as much fine fyrup as will preferve them; toa
pound of grapes, a pound of double refined fu-
gar; when the grapes are greened, put them
into the fyrup, and let them boil a little over
the fire, clole covered, but take care of break-
ing them; then throw on them every day as
you preferve them a little fine fearced fugar, and
next day take out the grapes; add alittle pippin
jelly to the fyrup, and boil them very well toge-
ther; fkim it well, and run it through a fine flan-
nel bag; then put in your grapes, and let them
warm ; do fo for two or three days, tll you fee
they look well; the laft day, let them juft boil

up;
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up; then put them into your pots, and keep

them for ufe; vover them with white pepper

d:ppcd in brandy.

To preferve. RASIIPS whole en the Stalk.

Take a pound of rafps before they be full ripe;
a pound of double refined fugar, and juft wet
your fugar in your pan, and boil it to a candy
height; then take it off, put in your rafps, and
boil them very little, ftrewing on fugar, which
you muft keep out for that purpofe, and take
care you do not break them; then put them ina
gally -pot, and fet them by till next day; then
put them in your pan, and add a gill of currant
jelly, put half a pound of fugar for the jelly, a
fmall bit of roach allum, and give them a boil;
firewing on fugar as before, and fkim them very
well ; then take them carefully out upon a fearce,
run it through a jelly bag before it is too high,
and :boil your fyrup till it jellies; put the
rafps in your glaffes, and the jelly upon them.
IN. B. All forts of fweetmeats are covered with
writing paper, to fit the infide of the pot, and
dipped in brandy ; they muit be kept cold and
dry, and when they begin to fpoil, lay on frefh
paper.——All forts of fruits muft be gathered in
dry weather, or they will not keep; you may
know when a fyrup is high enough, by taking a
little up, and letting it cool. You may know
when a candy is high enough, by dipping 1:111 a
fﬂ
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knife, and cooling it in water. 'The fugar you
{trow on in doing fweetmeats,guu muft keep it
out for that purpofe.

To preferve APRICOTS or PLUMBS,

Take them when a pin will run through them,
pare them f{mooth, and put them into water;
then fet them to green, clofe covered, but do
not let them boil, but when near it, hang them
up till they be green; then lay them on a fearce
to drain; to a pound of fruit, a pound of double
refined fugar ; put a gill of water to every pound
and makeit to a {yrup, and fkim it well; when
it boils, put in your fruit, and add a gill of pip-
pin jelly, or juice of white currants, with half a
pound of fugar, fo let them boil flowly, and
fkim it well; then take them out, run the {yrup
through a flannel bag, and fet them by till next
day; then boil them as before, and firew on fu-
gar, which you muft keep out for that purpofe,
and add a fmall bit of roach allum; then take
out the fruit on a fearce, run your {yrup through
a bag, and boil them as before the next day, and
fkim them very well; then lay your fruit upon a
fearce, and boil your fyrup till you fee it will
jelly; put your fruit in your glafles, and your
jelly upon them, before it is jelly; cover them
with writing paper dipped in brandy when cold ;
you muft put a little fugar, and a bit of roach
allum in the water you green them with, and
cover them with grey paper,

7o
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To preferve ORAN G ES while.

Take fine fruit free from fpots, and rub them
with falt; if you would have them peeled, pare
or grate them nicely, and put .them into foft
water quite over head for a fortnight ; you may
carve them if ‘you pleafe; then tie them in thin
«cloths fingly, and boil them' till they be tender;
changing the water two or three times, to take
out the bitternefs; if you take out the pulp, cut
a hole at the ftalk end, and take it carefully for
fear you break the fkin; then malke a thin fyrup
of fine fugar, and put them over head in it; let
them ftand till next day, warm them up in the
fyrup, take themout, and boil the fyrup; run it
through a bag, and put it on them; whena
little cold; do fo twice a week till they look
clear, and the fyrup thick; put fome juice of
lemon in the boiling, and put them into pots
fingly.

To preferve GIRKINS or CUCUMBERS.

Green them in falt and water, the fame as
for pickﬁng; then fcald them without falt, and
repeat that for three times, with a little {fugar
- to take out the falt; then make a {yrup of
fine fugar; you muft have fomething betterthan
a gill of water to a pound of fugar, and you
muft not put it on quite hot; fimmer them for
three days, add the rind of a lemon, and the

juice
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juice moré or lefs, according to your quantity ;
boil your fyrup, and firain it through a bag;
you muft warm them twice a week, till you fee
they be of a proper thicknefs for keeping; you
may put in if you pleafe, a little white rice gin-
ger, which muft be fteeped in water, and then
boiled before you put it in; you may do kid-
ney beans the fame way.

To prefiree APRICOTS.

Pare them very {mooth, and {lit them to
the ftone on the feam fide with a knife, and
throw them into water; then take their weight
of double réfined fugar, a gill of water, and
make it to a fyrup; then put in the fruit, let it
fimmer a little, and firew on fugar at times,
which you muft keep out for that purpofe; then
take them out, give the fyrup a boil, and run
it thro’ a jelly bag; when cold, put in your
fruit till next day; then flip out the ftones, and
boil the fyrup as before; when it boils, put in
your fruit, ftrew fugar as before, and add a
fmall bit of roach allum; let it boil gently, and
fkim it well; when they look very clear, lay
them on a fearce to drain, and if your fyrup is
1s not high énough, give it another buil; then
firain it as before, put the fruit in your glaffes,
and the jelly over them when a little cool.

N. B. The firft day let them fimmer till you
fee they have taken the {yrup, by fetting them
on and off the fire feveral times, otherwife
they will flain,

o Ob-
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. Obferve, the fame way ferves for white
plumbs, only they muft neither be ftoned, pared,
nor thrown into water, but fkinned out of the
fyrup. :

ﬂlua preferve. DAMSONG.

Rub your damfons with a cloth, and give
them a little fcratch with a pinj to every pound
of fruit, three quarters of a pound of lump or:
loaf {fugar, and beat your fugar fine ; then lay a
lare of fruit, and a lare of fugar, till they are all
in, but cover them well with fugar on the top;
tie them clofe with paper, and fet them in a flow
oven; let them ftand till they run; which you
may know by turning the mug to one fide; then
take them out, and let them ftand two or three
days; then put them in your preferving pan,
and let them come very hot, but do not let
them boil; lay them on a fearce, and boil and
fkim your fyrup very well, till you think it
thick enough, and take it off; when it is cold,
put in your damfons, and put them into wide
mouthed bottles; when quite cold, and paper
dipped in brandy on the top, pour melted fuet

up to the top; tie a piece of leather over them,
and keep them for ufe, '

T
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T, preferve GOOSEBERRIES,

. Take large Dutch Goofeberries, when grown
to their full bignefs, before they turn, open
them in the fide with a pin, and pick out the
feeds, but not the pulp; then f{cald them in foft
water till the rind will peel off; when they are
peeled, throw fome fifted fugar on them;
then take their weight of double refined fugar,
feald a few other goofeberries, and take the wa-
ter to make the fyrup, or pippin water, if you
have it; to every pound of fugar, a gill of the
above water, boil and fkim it, and run it thro’ a
jelly bag; then putin your berries, cover them,
and boil them gently for fear of breaking, that
they may green, fo fet them by till next day ;
then boil them as before, firew fome fugar on
them, a bit of roach allum, and fkim them very
well; then lay them on a fearce; if you think
your jelly not high enough, give it another
beil, and run it through a bag ; then put them
in your glafles, and the jelly over them, fo cover
them with paper.

To prefrve PINE APPLES.

Take them when green, and lay them in
ftrong falt and water till they turn yellow; then
put frefh falt and water on them, fcalding them
till they turn green, as you do cucumbers; then
take them ouf, and lay them in frefh water ta

S 2 take
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take out the falt, changing them till you think
it is all out; then put them into a very thin fy-
rup, and put on them when it is cold; let them
ftand in that fyrup well covered for a month,
boiling the fyrup fometimes to keep it from
moulding, and put it on cold again; be fure
they be well covered with the fyrup, and take
care you do not break the tops; when your ap-
ples look full and green, you may make a thick
{yrup of double refined fugar, and put on them
when cold, and let them fland two or three
days; then warm them up in the {fyrup, boil it,
and fkim it, and run it through a flannel bag,
and put on them when cold; do fo till you think
they are preferved, and looks well; they muft
be well covered with {yrup, and put brandy pa-
pers on them; tie them down with a bladder,
and look at them fometimes, as you muft doto
any {weetmeats, to fee if they keep.

To preferve ORANGES in Slices ar Oyarters.

Take fine Seville oranges, and pare the rind
off them; then rub them with falt, put them
over head in water, and let them lie two or three
weeks ; tie them in clean cloths, boil them ten-
der, and cut them into flices or quarters; then
pick the feeds out of them, without taking out
the pulp, and weigh them ; to every pound, a
pound of fine fugar, beat the fugar fine, and
fearce it ; then take a pot, and lay in a lare of fu~
gar to a lare of oranges, till all be in; let it be

well
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well covered with fugar at the top; then tie
them down, or let them ftand till they run fy-
rup; then put them into a clean pan, and warm
them; then take them out, and let the {yrup
boil; fkim it well, ftrain it, put it upon the
oranges, and tic them down as other {wect-
meats.

To preferve RIPE FRUIT 7n BRANDY.

If peaches, or any fruit that has a down on it,
rub it off with a clean cloth, but do not break
the fkin; prick holes in the fruit with a needle
or thorn; boil a thin fyrup, near a pint of
water to a pound of fugar, as much as you
think will juft cover them; put the fruit in the
fyrup, and keep it in a fcald a quarter of an hour
over a gentle fire; keep turning the fruit about
all the time with a bunch of feathers, and put-
ting it under the fyrup; fet them by a day or
two, fcald them again, and a third time let them
boil flowly and gently till a little tender; heat
them a fourth time, and when a little cool, put
them in pots, with an equal quantity of the fyrup
and brandy; to be fure of this, put a tea cup full
of one and the other, as you fit the pots, and
cover them as other {weetmeats,

To pickle WALNUTS white.

Pare the walnuts till you come to the white,
throw them as you pare them into pretty firong
falt
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falt and water, and 'keep them down in it; then

put them into a good quantity of cold water; fet
them upon the fire, and let them fimmer a quar-
ter of an hour; then juft gently boil them up,
take them out, and lay them upon a cloth; cover

them over with another cloth, and keep them:
warm, to keep them white; then take fome:
white wine vinegar, fome cloves, mace, nutmeg,
and ginger, and take an equal quantity of each,

with the weight of them allin white pepper, and
let them boil an hour; when it is cold, put the
‘walnuts in, let them hl: well covered, and kept.
under the pickle; if any of them comes above,:
they will grow black, and blacken. all the reft;

put oil upon the top, and keep them very clofe,

o pickle KIDNEY BEANS.

Put them in a jar, and cover them with boil«
ed falt and water; make a frefh pickle next day,
and fcald with it twice a day, till they are green;
drain them, and put them in a brafs pan; cover
them with white wine vinegar, and {fome falt ;
cover them with white paper, and lay upon it
black and clove pepper, rice ginger cut, and co-
ver it clofe; when juft boiling, hang them up to
green; then put them in your jar; when cold,
firew on a bit of allum, and cover them; if you
like them crifp, they muft not be too fmall, and
you need not put, them on the fire; bml the
pickle, and put on them hm: or cold.

To
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o pickle -ORANGES.

Lay them in water all night, and boil them in
three or four waters, but not too much ; cut a
bit off the top, and fcoop the pulp; fill them full
of fugar, and pin on the top; make pickle of
white wine vinegar, {plit nutmeg, mace, and
cloves; pour it boiling on them, and cover them;
let them ftand three or four days ; boil it again,
and put it on them.

To _pz'::Ha BARBERRIES.

Take fine barberries in bunches, put them in
a linen bag in a jar, and make {alt and water as
ftrong as to bear an egg, a picce of allum, a bag
of cochineal, and boil it, and let it cool ; put it
on the barberries, and cover them.

o pickle ARTICHOAK BOTTOMS.

- Take them before they are too grown, or full
of ftrings; when you have pared them round,
boil them moderately, and let them cool; take
good beer vinegar and white wine, a good deal
of white pepper, and fome ginger and falt ; when
it boils, pour it upon them, and when cold,
ftrew a bit beat allum on, and cover them very
well with leather; boil the pickle twice, at two
or three days diftance, and fcald them with it.

. To
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To pickle NASTURTIUM BUDS.

~ Gather your little knobs quickly after the
blofloms are off; fcald them with boiling falt,
and water twice a day till they are green, with a
freth pickle every day, and drain them dry; put
them in a pan, with white wine vinegar to cover’
them, and a little falt ; cover them with paper,
and lay upon it black and clove pepper, rice gin-
ger, and cover it; when boiling, hang them up
till green enough ; when they are cold, ftrew on
beat allum, and cover them,

. To pickle all Sorts of FLOWERS,

Take a good quantity of flowers, and take an
equal quantity of white wine, white wine vine-
gar, and double refined fugar, o as to make it
fweet and fharp; boil it, and put it upon the
flowers ; and when cold, cover them.

To. pickle GIRKIN S,

Ruh them dry ' with a cloth, and rub them
with falt; bail a pickle of fa.lt and water that
will coyer them ; let them ftand warm, and clofe
covered till next day; then boil a frefh pickle,
and boil it twice a day till they are green ; then
make a pickle that will cover them ; boil the vi
negar and feafoning ‘before you put them in,

with
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with white wine vinégar, horfe radifh, black
and clove pepper, cut ginger, the tops of green
dill and bay leaves; fet them on the fire, ftrew
on a little {falt, and do not let them boil ; when
near enough, hang them up clofe covered with
paper till they are green, and put them in your
jar; when they are cold, ftrew a bit of beat al-
lum on them, and cover them clofe ; you need
not put them on the fire, but boil the pickle,
and put it on the fire after it 1s cold.

To pickle MUSHROO MS.

Wath them in milk and water, and rub off
the yellow with a piece of flarinel ; then boil 4
pickle of falt and water, and a bit of allum;
when it boils, put them in, and give them an
eafy boil; then cool them, cover with a flan-
nel, and make a pickle of difhilled vinegar, nut-
meg, white pepper and mace, and dry your
mufhrooms; when it boils, put them in, and
give them an eafyboil; then put them in glafles
when cold, and cover them with {weet oil; you
need not boil the diftilled vinegar,

9o pickle MUSHROOMS BROWN,

Rub button muthrooms with a fine flannel
without being wet in the leaft, lay them in an
earthen difh, {prinkle them well with falt, and
let them lie twelve hours; then let them boil

g gently
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gently till near dry, and make a pickle half vi=
negar and half red wine, not fiveet, a little
horfe radith and whole pepper, and more than
double the quantity of mace, fo boil and fkim it
at pleafure; add garlick, fhalot, and anchovy,
if you like ; pour the pickle hot over the mufh-
rooms, and cover them quite; when cold, put
clarified butter, oroil over them; if you cannot
get buttons, they will do which are in knobs;
you muft cut them in four or five pieces, and
boil them in a frefh pickle.

To pickle MUSHROOMS BROWN.

Peéel or rub the muthrooms, firew falt on
them, and let them ftand twelve hours; then
boil them with all forts of fpice; if the liquor is
near wafted, horfe radith and onion, and take
out the two laft; putin fome vinegar, and let
them have a boil ; when it is cold, put them up;
they are exceeding good in all brown fauces.

To pickle TURNIPS.

Take fine large turnips, cut them into loaves;
or what fancies vou pleafe, and lay them in wa-
ter; then boil falt and water, give them a fcald,
and drain them; make a pickle of white wine
vinegar, white pepper, mace and nutmeg, and
colour with cochineal or faffron, tied in a rag;
let it boil to get out the colour, and add a little
falt, and put in the turnips; let them boil very
little, and jar them for ufe.

To
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To pickle SALMON.

Wafh it clean, wipe off the blood, cut it
acrofs in four or five pieces, and fet on water
that will cover it; make it fharp with falt, add
half a pound of bay falt, and two ounces of
faltpetre; when it boils, put in your fith, and
let it boil twenty-two minutes; take care you
do not break it as you take it up; let the pickle
cool, fkim off the fat, and clear it of the fettling;
then add three quarts of vinegar, an ounce of
black pepper, an ounce of clove pepper, a quar-
ter of an ounce of mace, the fame of {plit nut-
meg, the fame of cloves, half an ounce of
ginger, and boil all well together; let it cool
well, and put up your falmen ; if it is for keep-
ing, double the quantity of your pepper; ifit
be large, it will take longer boiling.

To picle COCKLES.

Wath them, open them in a pan, and wafh
them in their own liguor feveral times; let the
11_1'_11101‘. fettle every time, and drain them; make
a pickle of white wine vinegar, white pepper,
mace, and nutmeg; when it boils, putin your
cockles, with a lictle falt, and give them a boil
when cold, put them in wide mouthed bottles,
and cover them with fweet oil; it is better to

make the pickle half white wine, or diftil the
vinegar, y

T 2 To
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Tq  pickle Wﬁ.LN_UTS.

Take walnuts when the fhell is fo foft, that a
pin will run thraugh it; boil a pmkle of falt and
., water as ftrong as to lgear an egg, and pour it
on them, fo let them ftand for a week covered ;
then make a frefh pickle, let thﬂm ftand as lnng
as you think the bitternefs is not out, and
change it again ; you muft put frefh pickle on
them twice a week, rub off the blacknefs with a
coarfe towel ; give them a fcald in falt and
water, but dn not let them boil, and rub them
dry with a towel; put them in yuur jar, with
fhalot cut, cloves, mace, and nutmeg cut, fliced
?‘mgm fome whole muftard feed in a hafg and
ome whele pepper ; then hoil a pu:kle of white
wine vinegar, pour it boiling on them, and boil
the pickle every third day for nine days, and
cover it; you muft not put the pu:kle. hot over
them. i

To picle RED CABBAGE.

~ Take a red cabbage, cut it as fmall as you
think proper; then take white wine vinegar,
black and clove pepper, and rice ginger; when it
boils, put in your cabbage, throw on a little falt,
and let it boil till tender enough; then put it in
your jar, and cover it; you need not boil it;
throw on a little falt, let it ftand till the brine
comes ; drain it off, and boil the ingredients 5 |
. youmay put it hot or cold on them, and cover it

well from the air, |
v )
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o pickle ONTQNS.

Take little hard onions, skin off the brown,
‘and throw them into hard water ; then boil falt
and water, and let them boila little ; then drain
them, and take the beft vinegar, fome whole
mace, white pepper, and nutmeg {plit, and a lit-
tle falt; when it boils, put themin, letthem
fimmer a little, and take them out; boil the pic-
*kle, and pour it upon them, and cover them ;-
you may boil the ingredients, and put on them,
or put it on cold; white wine vinegar keeps
them whiteft, and muft {fwim in vinegar; cover
them well.

To pickle GREEN CODLIN GS.

Green as for tarts, boil (alt and water, and
put upon themj; drain them next day, and make
a pickle of white wine vinegar, black and clove
pepper, ginger, cloves, mace and nutmeg, a
bag of white muftard feed, a little falt, and pour
it boiling upon them; cover them till next day,
boil the pickle, and cover clofe; let them ftand
three or four days, and boil it again; putin
a bit of allum when cold, and cover themj; you
may take a fquare piece out of the f{ide, and
take out the feeds, and fit them with the ingre-
dients; put tape about them as mangos.

To
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To pickle POTATOE APPLES.

. Put’ them in your jar, and pour boiling falt
and water on them, and pour it off next day;
make a frefh pickle, and fcald with it twice a
day till they are green; then drain them well,
and put them in a pan, with white wine vinegar
to cover them, a little falt, and cover them with
paper; then la*_r,r on the paper, black and clove
pepper, rice ginger, and let them juft boil ; then
hang them up till they are green, and put them

in your jar; give your pickle a boil, and put it
upon them ; radifh pods the fame Way.

To pickle CUCUMBERS in Slices.

‘Rub them with falt, and flice them ; make a
pickle of falt and water, and cover them up;
put on a frefth pickle the next day, and fcald
them with it twice a day, till they are green;
then make a pickle of white wine vinegar, a bag
of muftard feed, bay leaves, dill, horfe radifh,
fhalat, black and clove pepper, rice ginger cut,
- a little falt, and fet them on, but do not let them
boil; but when near it, hang them up, clofe
covered with paper till green enough; then put
them in your jar, give the pickle a beil, and put
it on them; when cold, firew a bit beat allum
on, and cuver them as your walnuts.

To

-
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7o pickle ROCK SAMPHIRE.

Wafh it in falt and water, and tie it i1 bun-
ches; put it in your jar, and pour boiling beer
vinegar, ftrong, with falt, upon it, and drain it
the next day; then make a pickle of white wine
vinegar, black and clove pepper, rice ginger,
and a little falt; when it boils, put in your
{famphire, and let it be juft upon boiling ;3 then
hang it up covered with paper till it is greem
enough; then put it in your jar; when cold,
ftrew on a bit beaten allum, and cover it clofe
it muft be very frefh, unly boil it up quickly ; it

need not hang long in the pan, a minute will
do,

To pickle CABBAGE STALKS,

Take tender ribs of cabbage, wafh and cut
them in finger lengths, and boil them in falt and
water a quarter of an houry then peel off the
fkins and flrings, and {et them to green in wa-
ter as codlings, with paper; then put them ina
pickle of good vinegar, black and clove pepper,
rice ginger cut, and a little falt ; when near boil-
ing, - hang them up till green enough, and put
them in your jar; give your pickle a boil, and
put it on them; when cold, firew beat allum,
and cover them clofe.

Te
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" pickle PURSLY.

. Take Purfly ftalks before they are too old
firip off the leaves, cut them in lengths, and lay
them in a jar, and put a pickle of boiling falt
and water, and pour it on them the next day,
boil a frefh pickle, and fcald themin it twice a
day till they are green; then make a pickle that
will cover them of good vinegar, black and
clove pepper, rice ginger, and put in your pur-
fley well drained, fo throw on falt, and cover
your panwith paper clofe ; when it is juft boil-
ing, hang it up to green, but do not let it be too
tender, put it in your jar, and boil the pickle,
and put on it ; if the pickles be green in fcalding,
you need not put them in the pan, but boil the
pickle qui(:klj,.P up, and put it on them; it will
do to put it on after it is cold, and keep them ;
they muft be well covered with ginger, and
boiled up fometimes, and it will make them keep
better; cover the jar with paper and coarfe
cloth, and keep them in a cold dry place.

To pickle MANGOES.

Take large green cucumbers, rub them dry
with a cloth, cut a fquare piece out of the fide,
and {coop out the feed and pulp, and fill them
with Roman muftard feed, black and Jamaica
pepper, rice ginger cut, horfe radith, fhalot, or
garlick, mace, nutmeg, and cloves; then tic

en
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on the piece you cut out with twine; then pour
boiling falt and water on them, and cover them
clofe by the fire ; make a frefh pickle next day,
and boil it twice a day till they are gréen; then
make a pickle of beft vinegar, a bag of muftard
feed, bay leaves, dill, horfe radifh, and give the
pickle a little boil; thmw on falt, and put them
in; then hang them up, covered with paper till
green; then put them in your jar, and throw
a little beat allum on when cold, and cover
them ; let them ftand two days, boil the pickle,
and pour it upon them; you need not put them
in the pan, put them in the jar, and boil the
pickle hot on them; you may boil the pickle a
week, and after cooling it, put on them.

7o pickle OYSTER S.

Take the beards off, wafh them in your own
liquor, and then in vinegar, {o drain them on a
fearce; then make a pickle of the belt vinegar,
white pepper, mace and nutmeg, and {fome
white wine, if you pleafe ; when it boils, putin
your oyfters, and give them an eafy boil; add a
little falt, let them cool, fo put them into wide
mouthed bottles, and cover them with f{weet
oil when cold; you may do them in diftilled vi-

‘negar, you may keep the boards on, and put a
ligtle of their liquor in if you pleafe; thejr kf:t‘.p-
longer without i,

U _ T
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To. make pickled LILA; an Eaft Tndia Picle.

Take a pound of ginger, let it lic in falt and
water a night, fcrape it, cut it into thin flices,
and put into a jar, with dry falt, {olet it remain

till the reft of the ingredients are ready ; then
take a pound of garlick, peel off the fkin, and
lay it in {alt a day; then wath it, falt it again,
and letit lie three days more;-then wafh it, and
put it into a wooden fieve to dry in the {fun’
then  take cabbages, . cut them in quarters, falt’ 3
them, and let them lie to dry in the fun, till the
moifture 1s' quite out of them ; you may do cau-~
liflowers and cellery as far as the white-is goed ;
~radithes may be done the {fame way, only they
muit be {craped, and leave on the tender tops ;
the water muft be fqueezed out of the cabbage,
French beans and afparagus in falt and water but
two days, and dry itin the fun; then take long
pepper, falt it, and dry it, but not too muchj;
take bruifed mufiard feed, and turmerick beat
very fine, and put all thefe ingredientsinto an
earthen pot ; if you would have it ftrong, puta
quart of ftrong vinegar to three of {mall, fill
your pot thrée quarters full, and then fill it up
a fortnight after; look at it, and fll it again, if
occafion, after the fame manner, you may order
melans, cucumbers, or plumbs, or whatever
you like; this pickle, with half the quantity of
garlick will do very well; if your cabbage is all
eaten at any time, falt cabbage, three days
either before the fire, or in the fun, dry them,

. put
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put them into the old pickle, and it is as good
as at the firft; the quantities in the pickle are
not known, but what is commonly ufed, is two
pennyworth of turmerick, a quarter of a pound
of pepper, and as much muftard feed; a gallon
of vinegar for the above ingredients,

A Pickle for MADE DISHES.

two ounces of bay falt, dry them in a {low oven,
and put them into a jar; half an ounce of mace,
and nutmeg, an ounce of fhalot, an ounce of
black and clove pepper, a little horfe radifh, and
boil a quart of diftilled vinegar and put on them ;
let it ftand warm for a week, fhake it often, and
tie it clofe up for two or three months, then run
it through a bag, and bottle it ; it is very good
for made difhes, or fifh, very little will do; put

‘ g iurc cream Or egg.

Te pickle a POMPION,

'_n Pake the peel of ﬁx- lemons, rub them with

Take and pare them, fcout out the meat, and
cut them into fancies; fet on water ftrong with
falt, and a bit of allum; when it boils, give
them a boil, and drain them ; make your pickle
of belt vinegar, falt, white pepper, rice ginger,
fplit nutmeg, mace, and white wine if you
pleafe, and a bag of cochineal, or turmerick; let
it boil a while, put in your pickle, and give
them a boil ; do not make them too foft ; if you

U2 o do
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do them green, fcald and green them as green
pickles, but you muft not pa,re them, '

To pickle CAULIFLDWERS.

Take clofe white cauliflowers, cut them into
buttons, fcrape the fhanks, and throw them in-
to water; then take falt and water, and a bit of
allum; when it boils, put them in, but do not
boil them too foft; drain them, and make a
frefh pickle.of white wine vinegar, nutmeg, and
mace, a bag of faffron, or cochineal, which you
pleafe 3 let it boil, put in your cauliflowers, add
fall:, give them a little boil, keep them in a glafs
jar, flrew beat allum on, and cover them; 3 if
you do them white, you muft have diftilled vine-
gar, and pour it upon them . when they are
cold, and drained without any fpice, but a little
mace; keep the air out, and well covered with

wnegar ; they will keep a long time if nib%

‘too foft.

To bottle GOOSEBERRIES.

in dry weather, pick them, put them into
{trait mouthed quart bottles, bake them ina

very {low oven till they be turned; then take
them out, fill them up, and cork them well;
then dip the cork in bees wax, rofin melted, and
keep them cold and dry; they muit be a little
foft, or they will nut bake well ; the fmaller the

NICET .
! T

Take goofeberries of the m% fize, gat'pered
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Tﬂr make GODSEBERRT WINE

Take the berries when they are ripe, and | to
every gallon of fruit, put three quarts of cold
water, and the berries well bruifed ; fir them
well together, and let them ftand all mght in an
open veflel, witha tap at the bottom, and pnt a
mafking firainer to put back the fkins; draw it
off the next morning clean from the ftuffs, and
Fut it into the fame ftand, with half a gill of
reth yeaft, ftir it well tugttthcr, and firew a lit-
tle wheat flour on the tap; it will rife with a
thick hat, and when you fee the hat begin to
crack at the top, draw it off; to every gallon ﬂf
liquor,, put three pound of fugar, two pﬂl]nj'—
worth of ifinglafs, and clofe it very well ; bottle
it the back end of February, and put a lump of
loaf fugar in every bottle; to ever}r gallon of
this wine, put three pints of brandy; you muift
not P“*‘ your ifinglafs till done working. -

GDDSEBERRY WINE anaflwrWay.

To every gallon of fruit, three quarts of
water, let it ﬂ:a_ a day and night, and draw it
clean off; to every gallon of juice, three pound .
of fugar, and work it with yealt; throw a little
flour on the top, and let it work for two or
three days, fo tun it up with two quarts of
brandy to fix gallons; fill up the cafk as it
works; when done, put in two ounges of ifin-

g glafs,
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glafs, and clofe it down ; you may bottle it in
February; ' the two ounces of ifinglafs for ten
gallons, _ | .

| GOOSEBERRY WINE austber Wiy,

Take thirty. pound of frult and hrm{'e them
well in a murtar, boil ten or eleven quarts of
water, and when it is blood warm, put in your
fruit for two days ; then fqueeze them out, and
Tun your hqum through a fearce; then add a
ftone of fugar, tun it with three pints of brandy,
and as it works, fill it up; when done work-
ing, add iﬁngl.if's as_before, and obferve your
other directions; it muit ftand half a year; you
muft ftic thcm often, or beat with your | hand if
you find it dees not work up; it may f’canda.
little longer. :

GREEN GOOSEBERRY .ng.

Take goofeberries when they are at their full
growth, pick them, and to every quart of the
berries, a quart of water, boiled and cooled
again ; bruife your berries yery well, and put
the water to them ; mix them very well toge-
ther, and put themin a clean vefﬁ:l fo let them
ftand two or three days till they throw up; then
fqueeze outyour berries through a cloth, and to
every gallon of the liquor, put in three pound of
lump fugar; when well diflolved, tun it into a

well fcafsed cafk, hooped with iron, and as it
_ ' foments,
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foments, fill it up, tillit be done working; put
into it fome ifinglafs diffolved in rhenith, bung it
down very clofe, and cover it'well with clay;
and let it ftand a year; when you broach it, run
it through a flannel bag, bottle it, and put a
piece or two of fine {ugar into every bnttle, you
may put in ' white gmger in the cask when ynu
tunit. f ok

GINGER WINE.

. Stir thirteen pound of fugar in eighteen quarts
of water, and four whites of eggs, fo fet it on
the fire; when the fkim rifes, take it clean off,
and put in an ounce and a half of white ginger
grofly beat, fo boil and fkim it half an hour;
when' it is almoft cold, work it two days with a
toaft ‘of bread rubbed with yeaft; add the rinds
of feven lemons, and the juice made to fyrup,
with a pound of fugar, and beat up with a little
yeaft; then tun it with three pints of brandy,
and as it works fill it up ; then add ifinglafs, and
obferve orange wine; the yealt muft be put in
when the toaft is put in, with a little more gin-
ger in the calk,

ELDE\??LDWER_ WINE,

Stir twelve pound of fugar, and three whites
of eggs, into twenty quarts of water ; boil and
{kim i€ very well ; when it is a little cold, pour it
upon three pound of the tops of elder flowers,

$ and
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and the’ ﬁd/ of fix Jemons; when it is cold,
work it two days, with a toaft 6f bread rubbed
with yeaft; 'then ftrain it, and tun it with the
juice of your lemon made to fyrup, with g
pound of fugar, three pints of brandy, and as it
works, fill it up; then add half an ounce of ifin-
glafs, infufed in a gill of rhenifh ;- ﬂJDp 1trc10fe
two months, and bottle it as orange wine..

Take to half an anchor of juice, a ftone of
lump fugar, and two whites of eggs; mix them,
and boil and {kim it; till no more dkimrifes; add
a quarter of an ounce of mace, a fplit nutmeg,
and a few cloves ; then pour it on the rinds of
fix lemons; when it is almoft cold, work it two
days, with a toaft of bread rubbéd with yeaft 3
then tun it with the juice of your lemons made
to fyrup, with a pound of fugar; add a quart of
brandy, and another of rhenifh, and as it works
fill it up; then add Jﬁnglafs, &c. as in urange

wine., -

ORANGE x E. :
Take the juice of 5o orangesitrained from the

{eeds, and the rind of ten or twelve; boil five
gallons of water, with thirteen pounds of fugar,
and thre¢ or four whites of eggs; and fkim it tilk
it is clear; when it is almoft cold, put in your

juice and rinds, and fet it to work with a foaft
of
.
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of bread fpread with yeaft two days ;}Ptheri firain
out the rinds, and tun it with the juice of fix
lemons, made to a fyrup, with a pound of fu-
gar, and two quarts of brandy, as it works,
- fill it up; when done working, add half an
ounce of ifinglafs, infufed in a gill of rhenifh,
and flop it clofe three months; then run it
through a jelly bag, and bottle it, with a bit of
loaf fugar 1n every bottle; you may putin a lit-
tle white ginger in all yourswines; it may
ftand fix months, or more, if you pleafe.
gt oy
“"BLACK CURRANT WINE.

Take eighteen pound of fruit, and bruife it
well; boil twelve quarts of water, and when it
is blood warm, put them in, and let them ftand
twodays; then {queeze them out, and put your
liquor through a fearce; then add thirteen
pound of fugar, a toaft of bread rubbed with
yealt, and let it work two days; then tun it
with three pints' of brandy, and as it works, fill
it up; when done working, add ifinglafs, and
obferve all your other directions of orange wine,

CO\*_LIP WI N E,

Stir thirteen pound of lump fugar into twenty
quarts of water, and add four whites of eggs ;
then Boil and fkim it, till no more fkim rifes :
then run it through a bag on the rinds of feven
lemons, and when itis blood warm, flir in cight

X pounds
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pounds Dﬁcnw{lips, work it two days, with a
a toaft of bread rubbed with yeaft; then wring
out your flowers, and 1un your liquor ‘through
a fearce ; then add three pints of brandy, and
the juice of your lemons made to {fyrup, with a
pound of fugar; then tun it, and as it works
fill it up; then add ifinglafs, &c. asin orange
wine; otherwile boil the water, and put it on
the flowers pretty warm, but keep out fome
flowers to work in it; let it ftand till you fee it
be a pretty colour; ‘then fqueeze out the flowers,
and add your fugar, and other flowers, fo work
it as above; you muft add a little more yeaft.

-

| o %

-~ CURRANT WINE, RED ¢ WHITE.

Take twenty-four pound of currants, fix
pound of rafps, and bruife them together; bnil‘
eleven quarts of foft Watﬁi‘, and when it is blood
warm, putin your fruitfor two days, ftirring it
often; then f{queeze it out, run your liquor
through a fearce, fo tun it with two quarts of
brandy, and a ftone of {fugar, and as it works,
fill it up; when done wurkw, add ifinglafs,
and obferve goofeberry wine. *

N. B. If you cannot get ralps, take currants
anfwerable, let it ftand three months, and then
bottle it; it may ftand fix months,

LE-
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LEMON WINE,

Boil four g&llﬂfjs and a half of foft water, with
twelve pounds of lump fugar, four whites of
eggs, and pour it on the rinds of nine lemons,
before it is quite cold; work it with a toaft of
bread {pread with yeaft; then pare nine lemons,
and put the rinds into two quarts of brandy ;
when it has flood all night, take out the peel,
and put it in your wine, fo let it work two
days; then tun it with your brandy, and the
juice of thirty lemons, made to {yrup, with
two pound of fugar; if you think it does not
tafte enough of the lemons, put in fome of your
peel, and add ifinglafs as before in orange wine;
in the barrel, a little ginger,

BAUM WINE,

Boil four gallons and a half of foft water; be-
fore it is cold, put in three handfuls of the tops
of fine {pring baum, and when it has ftood
twenty-four hours, fqueeze it out, and put in
thirteen pound of fine powder, or lump fugar,
and work it two days with a cruft of bread, or
toaft fpread with yeaft, the juice of fix lemons
made to fyrup, with a pound of fugar, and beat
with a little yeaft; then tun it with three pints
of brandy, and a pint of rhenith; as it works,
fill it up; then add ifinglafs, &c. as before in

orange wine.
X 2 ; Take
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ELDER"WINE

Take a good quantity of elder berries, bake
them in an oven till the juice is run well from
them, and firain them through a fieve; then
take four gallons of water, and add to it four
quarts of your juice, and a ftone of lump fugar;
then boil and fkim it, till no more fkim rifes;
when it is almoft cold, work it two days with a
toaft of bread rubbed with yeaft; then tunit
with two quarts of brandy, and as it works, fil

it up; when done working, add ifinglafs, &c.
as in orange win

o mate RASPBERRY WINE.

Take fine ripe rafps, bruife them with a
fpoon, and ftrain them through a flannel bag in-
to a ftone jar; to each quart of juice, put a
pound of fugar, ftir it well, and cover it clofe ;
Jet it ftand three days, and pour it off clear; to
a quart of good juice, put two quarts of brandy,
and bottle it off ; it will be fit to drink in a week;
if you like it weaker, boil a gill of water, with
half of your fugar, and put it in when cold; ifit
be not fine, put in half a gill of milk boiling hot,
fo let it itand all night, and pun it through a
flannel bag again, and bottle it

RAISON WINE

Take ten pound of raifons, fhred them, boil
four gallons and a half of water, and put it upen
them blood warm; let them ftand eight days,

' ftir-
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flirring them every day; then fqueeze them out,
and put your liquor through a fearce; then add
ten pound of lump fugar, and work it two days
with a toaft of bread {pread with yealt; add the
rind of fix lemons, and the juice made to fyrup,
with a pound of fugar; then tun it, with three
pints of brandy, and as it works fill it up; then
add ifinglafs, &c, as in orange wine; a little
more yeaft.

RAISON WINE anather Way.

To a hogthead, take two hundred of the beft
Smirna currants, and the the fame quantity of
Malaga raifons; put them all into the calk with
the ftalks; then fill your cafk with cold foft wa-
ter, leaving room for it to work; ftir it well
every day until it be done working, which will
be perhaps in two or three months; then take
out about half, or as near as you can guefs, of
the ftalks, which will fwim at the top, and fili
the cask with water, fo bung it down, and let
it ftand a year.

N. B. When the wine is drawn off, pouron
fome more water, jult what you pleafe, and let
it ftand a while; it will make a {mall precty wine
for prefent ufe, or a good vinegar; there muft
be a very large bung hole made in the cask, big
enough to put in your hand, to take out the
ftalks, and to ftir the wine when working with
a ftick, and to cleanfe the cask when done
with it ; you may add before you bung it down,
a little white ginger cut in pieces, 2

- A
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DR U'P “of P OPIPIES.

* Put a pint of boiling water upon half a pound .
of red poppies, cover and letthem ftand all night
near the fire; then ftrain it out, and add to'it a
pound of loaf fugar, and boil and fkim it, and
Iet it cool; bottle it, tie a piece of writing paper
over, and prick it with a pin.

BLACKBERRY SYRUP.

Bake your berries in the oven, and ftrain the
fyrup through a, thin bag; to every pint, a
pound of lump {ugar, {o put a little water to
your {ugar, and boil it to a high candy; then
put in your fyrup, and boil and fkim it very
well, with a quarter of an ounce of cloves tied
in a cloth ; when cold, bottle it, and cover it as
before.

L, EMOMN_ &Y R R,

Take frefh lemon, and fqueeze the juice to a
pint of juice, a pound and a half of double refi-
ned fugar, and fet it on, but do not let it boil
faft; skim it very well, and let it fimmer till
it is very clear and pretty thick; then cool
it, bottle it in dry bottles, and cover it as

before,
B
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SYRUP of CLOVE JELLY-FLOWERS.

Take a thoufand of right flowers, clip the
white ends off, and pour on them three pints of
boiling water; cover it clofe near the fire twenty
four hours, Iqueeze out the flowers, and run
the juice through a bag ; to every pint, a pound
and a half of loaf fugar; fo boil and skim it
very well, with a quarter of an ounce of cloves
tied in a piece of muilin, and put it in a dry ba-
fon to cool ; fo bottle and cover it as before ; you
may put cold water on them, and let them
{tand longer.

SYRUP o GROUNDIVY.

Wafh and pick your groundivy clean, and
drain it; ftamp it in a mortar, and fqueeze it
through a cloth; to every pint of juice, a pound
of loaf fugar, fofet it on, and boil it to a fyrup;
skim it very well, when cold, bottle it, and co-
ver it as before; you make the fyrup of fuch
like things the fame way,

CHO GO T AT “C R EA M %

Scrape two ounces of chocolate in 2 pint of
cream, fet it on, and let it juft come a boil ;
then mill it up, put in a little ‘perfume, and
fteep it in rofe water; fweeten to your tafle,
and put it in a china dith, and lay froth upon it.

CIN-
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CINNAMON CREAM

- Take three gills of cream, and half an cunce
‘of cinnamon dipped in water, beat it very fine,
and mix it with your cream; fo beil it with fu-
‘gar to your tafte; when it looks thick and
brownifth, run it through a hair fearce, and put
it in a China difh, with froth on it.

RASE CREAM

Mix rafp jam with cold cream, mill it till it is
quite {mooth, and put it in a China difh, the
froth upon it ; currant, quince, orange, codling,
and goofeberry, are all done the {fame way, only
codling and goofeberry, the pulp isput through
a fearce; you muft whisk the froth before you
make cream. j

LEMON CREAM.

Take the rind of two lemons, put them in an
old pint of water all night, and ftrain in the
juice ; fweeten with double refined fugar to your
tafte, feven eggs, leave five yolks out, very
well beat, and run all through a jelly bag; then
fet it on a charcoal fire till it thicken like cream,
fo pour it out, and let it cool; putit in your
glafles, with your defert, and fend it up; you

may put froth on it if you pleafe.
RAR-
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BARLEY CREAM

Take a quart of cream, three ounces of pearl
barley, and boil it flowly till it is pretty thick,
with a {plit nutmeg, a bit of whole cinnamon,
and fweeten to your tafte, with fine fugar, and
a little orange flower water; then if it is not thick
enough, thicken with ‘a yolk of an egg beat
very well; let it cool, flirring it fome times, for
fear of skim; put it in a China difh or bafon,
and fend it up with your cold things.

"CITRON CREAM.

- Beat a quarter of a pound of citron in a mor-

tar, keep a little of it out, and three gills of
cream thaf is thick; then mill it till'it is very
{mooth, add fugar to your tafte, and a little
orange flower water, or fack; if not green
enough, add fpmatre julcc, put it in a China
dith, and flick it with citron,

ALMOND or PHILBERT CREAM.

‘Take a quart of c¢ream, thicken it over the
fire with nutmeg, mace, a bit of lemon peel, and
fweeten to your tafte, then ftrain it; a quarter
of a pound of almonds blanched and beat very
fine, nine whites well beat, put them to your
ingredients together, fo juft give them a warm

Y over
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over the firé, and put it in China difhes when
cold, and ferve it up: Philbert Cream is done
the fame way.

APPLE{CREAM.

Take apples that you think will boil greeneft,
and fcald them till they be very foft; then
throw them into a fearce, and rub them through
t; take as much {weet cream as you think will
do for your difh, and boil it with a ftick of cin-
namon; when the cream and apples are both
cold, mix them well together, till they be very
{mooth ; put in fugar to your tafte, a very little
cinnamon water, brandy or lemon juice, and
put it in your difh, fo ferve it up; if you like it

greener, you may add alittle forrel, or fpinage
Juice.

LEMON CREAM.

‘Take a pint ef cream, the yolks of two eggs,
a quarter of a pound of fugar, and beat them
with the rind of a lemon cut very thin in it;
when it 1s almoft cold, take out the rind, and
put the juice of the lemon in by degrees, or it
will turn; ftir it till it is quite cold, and putit -

in glafles; you muft ftir it over the Hre as a
cuftard.

CREAM
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CREAM CHANTILLEA, o SHAM EGGS
oo CREAM,.

Boil fome cuftard, and put in the bottom of
your difh; then feven or eight whites of eggs,
beat them to a high ftiff froth in an earthen pot,
with a whisk; take up the folid part into the
fpoon, and with a knife form it into an oval
fhape; let it be high in the middle, have fome
milk boiling with a bit of fugarin it, and a piece
of .cinnamon in a piece of mulflin, that it may
not -hang to the egg; {lip it off the {fpoon into
the boiling milk, do fix or feven more thus, or
as many as you want for your difh, turn them
with a {lice in 2 minute or two, and in a minute
or two more take them up; lay them on the
bcttom of a fieve to drain, place them round on
your cuftard, lay one in the middle, and put on

each half a preferved apricot, to look like the
yolk of an egg.

To candv COWSLIPS, or any other Flowers or
Greens in Bunches,

Steep gum arabic in water, wet the flowers,
and fhake them in a cloth, that they may not
be wet; then dip them in fine fifted fugar, and
hang them on a {tring to dry; they muft hang
two or three days.

Ya To



( 164 )
To candy LEMON, or ORANGE, CHIPS, -

Prepare and boil them as for halves, cut them
what thicknefs you pleafe quite crofs the skin;
then put them in as much thin fyrup as will
cover them, {o boil and order the fame as you
do candied lemon or orange.

CANDIED CHIPS ansther Way.

Pare the rind off the white, and boil it tender
in {everal waters; then put them into a thin fy-
rup for two or three weeks, and boil them two-
or three times a week; then prepare .them for
candying as whole oranges, and candy them the

fame way; if you like them bitter, you need
not change them. '

Zo candy LEM ON S.

Take your lemons, rub them very well with
falt, and let them lie a week in {oft water; then
fet them to boil, but take care they do not
break; when they have boiled a little, cut them
take out the pulp, and fet them to boilin freth
water, till they be {o tender as a firaw will run
through them; then drain them, make a fyrup
of lump fugar that will cover them, a pint L:uf
water, to a pound and an half of {ugar; when 1t
13 cold, put in your skins, and let them ﬁand

\ree
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three weeks or- a month, boiling the fyrup
twice a week; letting the skins be in it on the
fire, till they are jult warmj then firain your
fyrup through a bag, and put it to them when
it is cold ; then drain them from the {yrup, wath
them in boiling water, lay them to dry; take as
much fine fugar as you think will candy them ;
juit wet it with water, and boil it to a candy;
then take it off, candy your {Kins, and {pread
them to dry.

N. B. You muft do oranges the fame way,
but you muft change the water often in the
boiling, to take the bitternefs off ; you may
omit the boiling water ; if the fugar be fine you
may candy them in 1t.

To candy AN GELIC A,

Take your angelica before it is too old, cut it
in pieces the length of your finger; then boil it
gently, till you find the fkin will peel off; when
it is peeled, fet it to -green, clofe covered in the
water it was boiled in, the fame way as you
green codlings, :or pickles; then make a fyrup
that will cover them, a gill of water to a pound
of fugar; let it lie in the {yrup three weeks, boil-
ing twice a week ; then drain it from the {yrup,
and lay it to dry; when dry, take as much fine
fugar as will candy it; juit wetit, and boil it
to a candy; you may know it by dipping a
knife in it, and putting it in water; then take EI;

: off,
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off, put in your angelica, and candy it very
well; then fpread it to cool, and when it is dry,
take care to keep it fo.

A A MOND“CUSTARD.

- Boil a pint of cream, with a ftick of cinna-
mon ; when almolt cold, add eight yolks of
eggs well beat, and fugar to your tafte; then
itir it over a flow fire till it is thick, with a few
beat almonds, but do not letit boil ; then ftir it
till it is cold, and add a little brandy ; then put

it in your cups, and ftick it with cut almonds,

RATAFIA CUSTARDS,

Take a quart of cream, feven or eight laurel
leaves, boil them together, and {weeten to your
tafte; then beat twelve yolks of eggs very well,
with a little cold cream, and put them through
a fearce; add them to your cream, and flir it on
the fire till it is thick, but do not let it boil;
take out the leaves, ftir it till it is cold, and put
it in your cups, and ftick it with cut almonds;
if the cream be thin, you muit have more eggs;
you may put bitter almonds if you pleafe, in
place of leaves.

4 WINE CUSTARD,

Boil a quart of white wine half a minute, with
3 quartar of a pound of fugar, eight cloves, a fin-
' ger
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ger length of cinnamon; beat fourteen eggs
very. well, ftrain the wine, and pour it upon the
eggs; ftir them well together, and tofs them
out of one thing into another, till they are like

froth; then bake it in a deep difh, that it may-

not boil, for if it does, you quite fpoil it.

GOOSEBERRY VINEGAR.

Bruife fix pound of ripe goofeberries, put
them in a gallon of cold water fifteen days; then
{queeze them out, and put it through a fearce;
to every gallon, add a pound of brown fugar,
and fome ftalks of raifins if you pleafe; let it
{ftand in a warm place for a year, as near an oven
or a kitchen fire as as you can, and bottle it;
then muft fland warm, and ftir them often about
with your hand before you ftrain them.

ELDER VINEGAR.

Take a pound of elder flowers to fix quarts of
vinegar, put them ina mug clofe covered, and let
them ftand three or four days; then put it'in a
ftill, and ftillit flowly off, fo bottle it for yourufe;
otherwife take the fame quantity 'of flowers and
vinegar; putit in a wide mouthed bottle or bot-
tles for three or four weeks, fo rack it off, and
keep it for ufe.
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A4 WHITE S0O0P.

Take a leg or thoulder of veal, cover it, and
boil it to rags, flowly, in as much foft water as
will do ity add a gill of milk, a little mace, two
anchovies boned and wafhed, a whole onion
ftuck with cloves, and a {mall bunch of fweet
herbs; then firain it, let it fettle, and put it in
your ftew pan, with a handful of vermicilly,
an ounce and a half of fagoe, fome blanched pal-
lets, {lit, and boiled tender, a few forcemeat
balls made {mall, a little falt, and a little flour;
thicken with a little cream beat with the yolks
of eggs; it muft not boil after the egg is in;
ferve it up with ftewed celery and fpinage laid
in the bottom of the difh, and then crifp toafts
of bread.

ONION SOOP.

Peel and cut them, but not fmall ; boil fome
butter in a ftew pan, and let it boil to a light
brown; then fry them a little, and add to them
a proper quantity of beef or mutton foop, alittle
pepper and falt, with a bit of young pariley cut
fine, with a bunch of {weet herbs to be taken
out again; let it fimmer or boil flowly for fome
time, fkim off all the fat, toaft the upper cruits
of two or three French rolls, put théh in the
tureen, and pour the foop boiling hot on them,
and ferve it vp hot; if you do not chufe meat,

Z you
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you may make gravy of frefh haddocks with a
little anchovy on them.

GREEN PEASE SOOP.

Boil them in water, with an onion and a bit
of green mint; when foft, ftrain, and rub them
through a fieve; then put them in your boiler,
with the water they were boiled in, with a quart
of good gravy, a little pepper and falt, two or
three lettices and fpinage, cut and fried in brown
butter a little, and add fome marygold leaves;
you muft boil a pint of younger peafe, and put
them in; when the foop is boiled enough, fry
fome bread cut in dices, pour the foup on, and
fend it up. - '

A SQO0P MEAGRE.

Take a pound of fweet butter, three cab-
bage lettices, two handfuls of {pinage, two
bunches of celery, falt, a little mace, fome
forrel, .a bunch of fweet herbs, a peck
of green peafe, and onions; brown your
butter in your ftew pan, and add a little flour,
fome water, the crufts of a brick, and an ancho-
vy and fweet herbs; then boil it a pretty while ;
fry them in browned butter before you put them
in; boil* your peafe, bruife fome of them,
and put them inj put in the whole peafe, and

add fome marygold leaves; when it has boi-
led



e )

led enough, take out the bread, a bunch of
herbs, and skim off the greefe; fo ferve it up
with crifp toafts of bread ; you take thc water
that your peafe is boiled in,

A LOBSTER S00P-:

Take whitings and flounders, and putina
gallon of water ; add pepper, falt, cloves, and
mace, a bunch of fweet herbs, a little onion, fo
‘boil them to rags, and ftrain the liquor; then
take a large carp, cut the fith off one fide of it,
put fome eel to it, make it to forcemeat; lay it
on the bare fide of the carp, and dridge the gra-
ted bread over it; butter a difh well, and put it
in an oven, fo take your lobfters whole vut of
the fhells when boiled ; then take the {fpawn of a
lobfter, put it to your foop, fome gravy if you
pleafe, and let it boil a while; then ftrain it into
another pan, and add the tops of French rolls,
dried, beat, and fifted; then give it a boil to
thicken, fry your lobiters, and {fome of your
forcemeat made ta balls; add a little of your
fﬂﬂp, {o tofs it in your foop ; then put your carp
in the middle of your difh, and your boiling
foop upon it; gar mih with lemon, and crifp

P:J.rﬂf:}r
4 GRAVY SOOP.

Take a neck or leg of beef, crack the bones,
nnd boil it flowly, in as much water as will boil
L2 it
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it to rags; when very well done, ftrain it thre’
a fearce, and blow off the fat; then fet two
bunches of celery, and two handfuls of {pinage,
to boil it a little; take three or four flices of lean
beef, fix of fat bacon, and bruife the beef; lay
the bacon upon it, fet it on the fire to run gra-
vy, well covered, with a whole onion, fome
whole pepper; when the gravy runs, add a little
foop, and a ecruft of bread; then ftrain it from
the meat, and skim off the fat; then put in two
ounces of vermicilly, and falt, and give it a boil
till it diffolved; fothred and fry your celery
-and fpinage, and skim off the fat fo ferve it up
with thin crifp toafts of bread; run it through a
jelly bag before you put in the ingredients,

Anther BROWN GRAVY SOOPR.

Take a knuckle of veal, chop the bone in
three or four places, fix or feven pounds of lean
beef cut in pieces, not too {mall, fome onions,
celery, carrots, parfnips, leeks and parfley
roots, and a pound or more of the lean of ham
or gammon; put five or {ix quarts of water in,
and let it ftew gently four or five hours, skims
ming it as the skim rifes, but do not fiir it; after
it is skimmed a while, throw in a little mace
and whole pepper; while this is boiling, put a
piece of butter in the bottom of a flew pan, and
when it is melted, Iay in fome {lices of lean beef,
{fome veal, fome {lices of ham, a few carrots,
par(nips, lecks or onions, a fprig of fweet herbs,

d
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a little mace and pepper beat, fo fet it covered on
a gentle fire, and let it fry till the moifture is
dried away, and the meat brown, but take care
it does not burn; then add to it fome warm
water, and a little of the foop liquor off the top
of your foop pot; let it ftew tlll the meat is ten-
der, and the gravy of 2 good tafte, skim off the
fat, but do not {tir it, and ftrain the foop broth ;
put as much foop broth in your fauce pan as you
want for a difh, and fome of the gravy to it, to
colour and flavour it; have ready picked, chopped
and boiled in water, and ftrained, whatever herbs
you put in the foop; if herb foop, endive, cab-
bage, lettice, charvil, or a little celery, celery
alone, and cabbage alone, or if you like it virmi-
cilly alone, or green peafe; boil whatfoever you
put in the {foop fome time in it, foak the cruft of
a French roll in it, and put the rollin your
foop ; fo difh, and pour on the foop; you may
add a little falt according to your tafte.

N. B. Never ftir either the foop liquor, or
gravy from the bottom while it is boiling, be-
caufe it will make it thick, and it fhould be
clear ; this gravy is good for any brown fauce;
a turnip or two boiled in the {foop, or French
turnips, will mend the flavour.

qo roaf ¢ CALF)’s HE AD,

Cut it off with the hair on, foak itin warm
water, and wafh it well; fcald off the Biair, take
out the eyes, fplit it, and take out the nofe and

griftles;
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griftles; boil the tongue tender, and mince it
fine with the brains, beef fuet, parfley, thyme,
fage, falt, nutmeg, a few oyfters, grated bread,
and the yolks of eggs; cut off the chops with a
cleaver; fill the places where the brains came
out with this {tuffing, and clefe it up with
skewers ; you may lard it, or raife the skin, and
put in forcemeat, and skewer it down again;
you may roait it, or do it in an oven; and rub it.
over with the yolk of an egg, fo dridge it with
bread crumbs, anl bafte it; when enough, un-
tie it, take out the ftuffing, and mix it with but-
ter fauce and gravy; put aragoo of oyfters in
the bottom of your dlli. and lay on the head;
garnith with fried oyfters, bacon {prints, lemon,
or what you pleafe; put the fauce under it, and
fend fome in a boat; you muft have beef fuet in

the ﬂufﬁﬂg_-

Te raff ¢ SALMON,

Scale and drefs it very clean, flit it down the
belly, gut him, wafh him very well, and dry
him ; feafon with pepper, falt, mace and nutmeg;
{core him down each fide of the back, crofs and
crofs; then fill the belly with forcemeat, made
of filh or fleth; if you do not like forcemeat,
ftuff him with herbs, as parfley, fpinage, fweet
herbs, grated bread and egg, {eafoning, beef
fuet, or butter, and fow him up; turn him
raund, and lay him into a2 mug; add fome cla-
ret and water, lay butter on the top, cover with

paper, and bake it brown; when enough, pallllr
the
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the gravy from it; then make fome thick butter
fauce to your gravy, and add two anchovies,
{fome frefh cockles, a few capers, boil and
skim off the greafe; difh your fith with the belly
down, and pour on your fauce; garnih with
fried fmelts, horle radith, and lemon.

Zo roaft @ TAIL of LING.

Take a ling, cut the fhoulders off, and wafh
it ; take a large handful of {pinage, a {mall one
of parfley, thyme, and fweet marjoram, a fha-
lot, and a lemon rind fhred {mall; feafon with
pepper, falt, and nutmeg, a few capers, and
frefh cockles; fhred them, and ftuff that part of
the belly that is left, fo fow it up; make holes,
aud ftuff it all over, fcore it a little, and lay it to
broil; roaft it on' both fides, do not break it,
and bafte it with thick cream ; when it begins
to roaft, dridge it, and bafte it with butter ; in-
fufe three anchovies in water for {fauce; add a
pound of butter, fome flour, a little water, nut-
meg, and claret, a few capers, oyfters and
catchup; add the gravy of your fith, and difhit;
garnifh with crifp parfley, lemon, cockles, oyf-
ters, horfe radith, and what you pleafe; you
may add gravy if you pleafe.

To roaf 2 COD’s HEAD.

Wafh it very clean, and fcotch it with a
knife; throw a little falt on it, and lay it on a
{tew
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ftew pan before the fire, and throw away the
water that runs from it the firft half hour; fea-
fon with falt, mace, and nutmeg, and bafte it
often with butter, {o turn it till it is enough ;
then take all the gravy of the fifh, as much
white wine or claret, fome more gravy, a fhalot
or two, fome whole pepper, horfe radifh, two
or three blades of mace, a little of the liver of
the fith, boiled and bruifed, and a bay leaf or
two; add an anchovy or two, and a little but-
ter rolled in flour; let it boil very well, ftrain it,
skim off the fat, thicken with butter rolled in
flour, and two yolks of eggs ; add fome fhrimps,
and fifh forcemeat balls, fo difh your head with
fried fith round it; garnifh with lemon, horfe
radith, and fend fome fauce up in a boat; you
may roaft it in the oven, dip it in boiling wa-
ter and falt before you feafon it,

To roaf LOBSTERS.

Take them quick, tie them on to the fpit, and
bafle them with boiling falt and water over the
fire, till they are red ; then dridge them, bafte
them with butter, and they will take a little lefs
than half an hour roafting after that; then make
butter fauce, a little claret, a little nutmeg,
and the gravy that drops from them; fo untie
them, fend them up with the froth on them,
and fend your fauce in a boat.

Te

RS,
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To roaft PIG in the Nature of LAMB.

Take a fat pig, drefs it, skin it, cut off the
ears, and fhorten the head, by cutting off the
nofe ; then {pit it, and roaft it as lamb; when it
is almoft enough, ftrew it over with fhred parf-
ley and falt ; fo fend it up with gravy fauce;
or you may roaft it in quarters.

o roaft @ HAUNCH of VENISON.

Spit your venifon, cover it with paper, well
buttered, and over that, a thin piece of common
palte, with another paper on it; tie it well to
keep the pafte from falling off; bafte it often in
the roafting, which will be two or three hours,
according to the fize; then take off the papers;
and bafte and duft it well with flour; let your
fire be very brisk to make it of a proper brown
fo fend it up with gravy, currant jelly, or wine
fauce in boats,

9o bate HERRING.

Drefs them very well, skin them, and take off
. the heads; feafon with black pepper and falt,
and bake them very well in white wine vinegar;
if you pleafe you may add a lLttle mace and
nutmeg, and a little water.

Aa Teo
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"To bake SALMON.

- Take 'ajowl of falmon, fcale and wath it, and
cut it into pieces; feafon with falt; white pep-
per, nutmeg and mace pretty high, and lay it on
a wide ftone difh, with a piece of butter on every
piece of filh, and add water, and.a little wine,
fo bake it brownj then firain the gravy, and
blow off the fat; add fome good butter fauce,
more fealoning it it wants, and difh it with the
gravy ; garnith with fcalded goofcberries, crip
parfley, horfe radifh, and lemon.

To il BEEF STEAKS.

- Cut them half an inch thick; if not very ten-
der, beat them with the back of a knife; have
a clean fire, make the gridiron hot, rub it rwith
fat, lay them on, and letthem broil till they
begin to brown; turn them, and when the other
{ide is brown, lay them on; difth with a little
butter betwixt them, and throw on a little pep-
per and falt; {flice a little thalot, put an uninn
into a fpcumful of water, lay on your ftea
again, and turn them till th:v be enough; the
put them on your difh, and fimmer up }’uur
gravy with your water and fhalot; you muft
boil the water before you put the ‘halot in af
firlt, the gravy then over them, and ferve them
with horfe radifh, or what pickles you pleafe;
you may do mutton fteaks the fame way, 7

: 2
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» Ta bratl HADDOCKS,

Skin them, fcore them crofs, and rub them
with a yolk or two 3 feafon with nutmeg, falt,
and very little pepper; firew them with parfley
and fweet herbs, fo grate on fome bread, and
fet them to broil; baﬂ.e them, and broil them
hrnwn, and makc: a little butter fauce, to mix
with their own gravy; add a little catchup,
white wine, capers, and oylters, or fhrimps;
garnifh with lemons, oyifters, and barberries, fo

ferve them up; you may add forcemeat uf il if
you pleafe, '

SR o hrot] PIGEONS.

Draw them, and {plit them down the back
feafon them with a IJttIe pepper anld falt? and
rub them with ege, nnd a little ﬂﬂur, brown
them on a gridiron, or in a tin oven, and bafte
them w:th butter; wheq ennugh difh them,
and ferve up with butter and pariley, or gravy,
which you pleafe; garnifh with fried parfley, or
any thing clfg: .

o juu PIGEONS.

Put them up as before, and feafon them with
mace, white pepper, smd very httle falt; lay
them i ‘@ jug with flices of bacon, halfa gill of
wine, or more, according to the number of
firw . Aas pigeons
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pigeons; cover the top of the veflel with cloth
to keep in the fieam, and next, in a pot of wa-
ter, and let it boil two hours or more; then
take them out, and put the gravy into a pan,
with a {lice of lemon, a little catchup, an onion,
a bunch of fweet herbs and a little anchovy, fo
boil it; when enough, ftrain and skim it, fo

ferve it up with lemon, parfley, or what you
chufe.

To juz. PIGE ONS ansther Way.

Drefs, but not wath them, fave the livers,
put them in fcalding water on the fire for 2 mi-
nute or two, make them into forcemeat, roll it
in butter and yalks, and put a bit in the crop
and belly of the pigeans, fo few them up behind
and before; then dip them in water, and fealon
them as for a pie, and put them in your j‘ug
with fome celery, and ftop it clofe; fet them in
a kettle of cold water, a tile upon thf:m, and let
it boil three hours ; then put them in your difh,
take ont the celery, put a piece of butter rolled
in ﬂnur, thake it a little, and pour it upon them;
garnith with with lemon, barberries, and what
you pleafe.

To juy a HARE,
Waih it very clean, foak it in water, fplit

the head, cut it into fricafy meat, and dry it
with
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with a cloth; feafon with mace, nutmeg, and
falt, and put it in a jug, with a gill of claret, a
bit of bacon, and an onion ftuck with cloves, fo
cover it with pafte or paper, and put the jug in
a pan, and fill the pan with water, fo beil it be-
tween three or four hours, and keep it boiling
all the while; then take out the bacon and
onion, {train the foop, and thicken it with but-

ter rolled: in ﬂﬂur, garnith with fippets and
barberries.

To forced SWEETBREADS.

Make your flufling of lambftones well beat,
double the weight of marrow or fuet, a little
grated bread, and a little bacon; f{eafon with
mace, nutmeg, very little pepper and falt, thred
parfley, and fhred all fine; make it up with
eggs, more yolk than white; then make a vent
at one end of the {weetbreads, and fill them in ;
clofe them up with thread, to be taken out again;
then put them in a pan of boiling water for about
ten minutes, cool them, and do over with egg,
or a little flour, mace, nutmeg, and falt, and
brown quickly in an oven, or before the fire;
then have fome gravy of a proper thicknefs, put
it on the difh, and then the {weetbreads, with
bacon curled or broiled laid round it; if you
have any of the ftuffing, you may fry it, and
fend along with it; garnifh with lemon and
pariley,

A
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A bron FRICASY of SWEETBREADS.

- Bnrl I:hﬂtll a few mmutes, and dry them and
cut them in flices ; - feafon them with nutmeg,
very little pepper and- falt, and rub them witha
little flour, and yolk of egg; fry them in brown
butter, and a light brown; thena little in {trong
gravy, with a little catchup, a {lice of lemon,
{o ferve them up with lemon; you may.add oyf
ters if yon like them.

A white FRICASY of SWEETBREADS.

Boil and flice them as before, then put them
into a good white gravy, a little white wine, a
flice of lemon, a bit of bacon, a little whole
mace, all to be taken out again; when they
have ftewed {lowly for half an hour, thicken the
fauce with butter rolled in flour with as much
good cream as it is needful to make it white,
with a little nutmeg grated if needful ; you may
put in a little catchup or anchovy; you may take
egg in place of flour if you like it better, but the
fauce muft not boil after itis in, for it will curd
it; you may have forcemeat made in {mall balls,
which muft be boiled before you put them in,
with a little fhred parfley ; {o ferve it up with 1:-
mon and barhemr:s |

7
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WHITE GINGERBRE&D

Take fix ounces of Jordan almamds blanched,
twelve ounces-of fugar fearced, half an ounce of
fine white ginger, beat and fearced, halfa gill of
annifeed or cinnamon water; then put the al-
monds in 2 marble mortar, with a wooden pef-
tle, and beat them to a pafte, with a little of
your liquor, and your other mgredlcnts by de-
grees; when well beat, make it to rolls, or
what fancies you pleafe; duft fome fugar ona
board, lay on, {fet it to dry, and when dry,
keep it in a dry place.

WHITE GINGERBREAD another Way.

A pound and a half of flour dried, half a
pound of honey, three quarters of a pound of
powder fugar, half a gill of cream, two yolks of
€ggs, 2 little brandy, an ounce of ginger, half
an ounce of mace and cinnamon finely beat; dif=
folve the honey and' fugar on the fire, warm

the cream, and beat the eggs, fo mix all to a
fliff pafte, and roll it and cut it in cakes with
a glafs; butter the tins, and bake it ina flow
oven.

The bef GINGERBREAD.

. Dry feven pound of flour, and feven pound of
treacle thinned at the fire, {even ounces of carra-
way and coriander feeds, and three ounces of

ginger
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ginger, all well beat; add your feafoning and
treacle to your flour, and beat it an hour with a
pudding ftick; add a pint of brandy by degrees,
then butter your pan, putit in with your finger,
fmooth it with your hand, dipped in rofe watery
or water; bakeitina flow oven, and glaze it
with boiling water; you may put in a pound of
orange Or lemon peel. _

B2 RED GINGERBREAD.

Take fix ounces of Jordan almonds, blanch
and beat them to a pafte, with a little cinnamon
water; take twelve ounces of fine fugar beat
and fearced, half an ounce of cinnamon beat
and fearced, and a dram of cochineal bruifed
fine, and beat altogether by degrees, with half
an ounce or lefs of fine ginger fearced; you may
add claret, or more cinnamon water, or annifeed
water, as you pleafe; then make it into rolls g
finger length, oras you pleafe; grate your board
with fine {ugar, and lay it on to dry, and when

dry, keepit fo {eparately.

A PIGEQN "C O'MP ONT.

Drefs your pigeons, take the livers and fat
bacon, and fome parfley; feafon with falt,

-mace, and nutmeg, a little grated bread and
yolks
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yolks of eggs, work it to a pafte, and ftuff their
bellies; then fry them a little in brown butter,
cut fome veal as for collops, and hack them with
a knife back ; then fpread them with forcemeat,
and thin flices of clear bacon upon it; then roll
them up one by one, tie them with twine, dip
them in eggs, and fry them in brown butter;
then fet your pigeons and collops to ftew flowly
in gravy; add an anchovy, a whole onion, fome
catchup, and fhred mufhrooms; when enough,
thicken with butter rolled in flour, and garnifh
with fried oyfters, barberries, and what pickles
you pleafe, fo ferve them up.

» FRICANDO PIGEONS.

Put them up as for baking, and lard themon
the breaft with bacon; then brown them, ftew
them in a pan with gravy till enough; then add
a little brown pickle, truffles, morrels, all boiled
tender, with the yolks of hard eggs, artichoak
bottoms, boiled and cut to pieces ; if you would
chufe the fauce thick, put in butter rolled in
flour; you muft obferve to skim the gravy before
you difhit; garnifh with lemon. The liquor
of the morrels may be put into the gravy if you
hike it.

. Bb SPITCH
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SPITCH COCK PIGEONS.

Cut them below the brisket bone till you come
to the pinion; if you cut them right, they will
be long, like to Ducklings; the rump at one
end, and the brisket at the other; you muft
lard your briskets handfomely ; and feafon with
white 'pepper, falt, nutmeg, fhred parfley, and
broil them before the fire; then have fome good
gravy, and add the gravy that drops from them;
tofs it up with a little white wine, catchup, fome
walnut pickle, and an anchovy; put them in,
and give them a ftew; when they are tender,
skim off the fat, add artichoak bottoms cut in
quarters, and thicken with butter rolled in flour;
garnifh with the yolks of hard eggs cut in two,
and a few capers fhred in a little boiled claret, fo
ferve them up.

T, fry OYSTERS.

Take large oyflers, beard them, and wafh
them well in a little vinegar, drain them well,
and wipe them with a cloth; then make a thick
batter of eggs, milk, fine flour, grated bread,
{fome nutmeg, and a little falt; dip your oyfters
in it, and fry them a light brown in clarified
Eutter; they will do for a fide difh for fith or

efh. '
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7> SCALLOP POTATOES.

. Boil them foft, and beat them fmooth with a
little cream and butter, falt and pepper if you
like it, and put them in fcallop fhells, which
muft be buttered; melt a little, and put over
the top, with wvery little grated bread, or flour;
brown them in a fharp oven, and ferve them up
with butter and muftard fauce.

BOMBARDED VEAL

Cut the bore out of the fillet, make a force-
meat of bread grated, and fat bacon; feafon
with nutmeg, falt, Kyan pepper, thyme, {weet
marjoram, fhred parfley, and fhalot; mix it up
with an egg to a pafte, and fill up the place,
where .the bone came out with forcemeat; then
cut the fillet acrofs one inch diftance from ano-
ther, all round the fillet, and lard it with bacon;
fill one part with forcemeat, the fecond with {pi-
nage a little boiled, the third with grated bread,
oyfters, and beef marrow or fuet, fo do till all be
filled; then wrap the caul round it, putitina
deep pot, with a little water and wine, and lay
over it a ftone plate, and a thick paper, to keep
the oven from burning it; when it has ftood
long enough, take out the gravy, skim off the
fat, and put it into the ftew pan, with catchup,
muthrooms, a flice of lemon, capers, morrels,
. ? Bb 2 and
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and troffles, which you muft boil before you put
them in, apnd the liquor they were boiled in,
with artichoak bottoms boiled and quartered;
thi;:]r,en the fauce, if needfil, with butter rolled
in flour; give it a boil, lay it on the difh, the

gravy round it, jﬁ'a'lt]l Icmnn and flices of ham
on the top. |

To drsi STOCK FISH.

Cut it into picces, fteep them in water for
three days, fhifting the water twice a day, fo
put them into a cabbage net, and boil them
foftly, for they fhould not be beat as is the com-

mon way, for fauce muftard and butter, with.
eggs and potatoes,
w5
To farce SHEEPS TONGUES.

Take large tongues, rub them with falt, and
wafh them clean; take the breafls of fowls
or veal, a little lean of ham, fome mufhrooms,
parfley, two or three young onions, pepper, falt,
{fuet, and bread crumbs; mince all fine, pound
it well in a mortar, and work it up with yolks
of eggs; then cut a hole nigh the roots of the
tongues, and thruft your finger the full length
of them, but do not break the skin; then finff
your tongues with this force, and put a fmall big
of ftring to keep it faft; then put them to ftew in

~good
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good brown gravy, till they be almoft enoughs
then take off their skins, and do them over with
cgg, and grated bread; bafte them with fweet
butter, and brown them in an oven, or before
the fire; then make a ragoo of two or three veal
{weetbreads, cut in dices, and put in the gravy
they were flewed inj take off all the fat, and
thicken with butter rolled in flour; put in your
tongues, fhake it up, difh them, and garnith
them with bacon {prints, and clder buds; youn
may braife fheeps rumps the fame way, and fend
fome done with the tongues; you may do
calves tongues, or a neats tongue, and fend it up

in the middle of boiled fowls, or with a ragoo as
before. | |

7> CRTMP ALMONDS.

Take a pound of Jordan almonds, blanch the
one half, and let the other half be unblanched ;
then dry them well before the fire till very dry,
and take a pound of double-refined fugar, and
putinto your preferving pan, with a little water,
and boil it to a candy height ; then take it off,
and let it cool a little; then put in your almonds
that were blanched, and fiir them a little about
with your fkimmer till you find the candy will
ftick upon them, and rub it with a little fiweet
oil; then lay them out upon a’glafs falver, or a
clean delf difh; fo feparaté them, and lay them
out as quick as you can; you muft put a little
water to the candy that remains in your pan,
and fﬂﬂ it to the fame height as before; then

put
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put in the other half of the almonds, and do
them in"the fame manner as before; ‘then fet
them' to’ dry in yuur ftove, and km:-p them dry
fnr ufE |

ESSENCE gf PARTRIDGE WUOD‘CDCK
SNIPE HARE, or any FOWL,

Take the meat from any game that has been
roafted, and beat it very fine in a marble mor-
tar; add to 1t fome {lices of ham cold, beat that
very fine,' and put fome gravy to the meat of
the partridge, and half a pint of claret; mix it
well together, and add to this quantity five
eggs, leaving out one white; feafon with pep-
per and falt to your tafte, and mix all well in
the mortar; then ftrain it, or rather prefs it
through a fine hair fieve, and butter the cups,
and fill them, and fet them in a flew pan of hot
water; let the water be kept gently boiling over
a ﬂ.nve till the eflences are fet like a cuftard;
then turn them out of the cups; they are gund

either cold or hot.

A RECEIPT for the RHEUMATISM.

Take half a gill of dwarf elder, and a quart of
old mountain, and drink a large wine glafs night
and morning; drink more or lefs according to
the firength of the patient: It operates both

ways. , ' ‘ y
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A RECEIPT ¢ make BREAD without YEAST
with the Help of Leaven.

Take a piece of dough, which has been raifed
with baum, keepitin a wooden veflel, and cover
it well with flour; this is your leaven ; then the
night before you bake, put the leaven to a peck
of flour, work them well together with warm
water, and lay it in a dry wooden veflel ; cover
it with a linen cloth, a blanket, and keep it
warm in cold weather; cover it with bran upon
the blanket, and it will rife againft next morn-
ing, and be fuflicient to mix with two or three
bufhels of flour, being worked up with warm
water ; when 1t is well worked, let 1t rife, cover-
ed with the linen and blanket; then knead it,
work it up to bricks, or loaves, fo make them
broad, not very thick, and bake it; keep always
fome dough of your laft baking, and the more
leaven you ufe, it will be the lighter, and the
frefher the leaven the better. This is the French
- method, which renders it light, and eafy of
digeftion. .

A RECEIPT for the bite of @ MAD DOG,
taken from the Cburch of Calthorp, in Lincoln-

+ Jhire, where almsft the whole Parifh were bif,
and they who ufed it recovered, and inferted it
in the Londen Mogazine, 1746.

. Take the leaves of rue picked from the ftalk
and bruifed, fix ounces of garlick picked from
the
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the ftalk and bruifed; Venice treacle, mithri-
date, and the ferapings of pewter, of each four
ounces, and boil them all on a flow fire, in two
quarts of ftrong ale, till one pint be confumed ;
then keepitin a bottle clofe ftopped, and give of
it nine {poonfuls warm to a man or woman for
feven mornings fafting, and fix {poonfuls to a
dog; apply fome of the ingredients to the bitten
place, and give it within nine mornings after

biting,

- Receipt omitted in j’ng.f 22,
To mate BLACK PUDDINGS.

To a quart of blood, one pound and a half of
beef fuct fhred, one gill of good milk, and a
pound of grated bread; feafon with black and
clove pepper, falt, alittle dried mint, with thyme
and marjoram rubbed fine. If you like groats,
they muft be boiled very little, and beat ; or if
chimens, you muft omit the bread. You fhould
be careful not to fill the fkins too full, and the
water muft boil before you put them in, and they
muft boil flowly; if {wine’s blood ufe the fame.
You may omit the herbs if you chuofe, and if
you like them fat, add more fuet.
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