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THE EXPERIENCED

Englith Houfekeeper,

FOR .THE USE AND EASE OF

Ladies, Houfekeepers, Cook s, &ec.
Written purely from PRACTIC E;

DEDICATED TO THE

Hon. Lady ELIZABETH WARBURTON,

Whom the Author lately ferved as Houfekeeper:

Confifting of feveral Hundred Qriginal Receipts, moft of which
never appeared in Print,

PART I. Lemon PickIz, Browning in the modern Tafte, chating
ﬁ:-raIISurtsuf’Mad&Diﬂms, Soups, Iflands, Fifh-Ponds, Tranfparent
Fifh, Plain Meat, Game, Made Puddings, Trifles, Whips, &c.

D  ramland e, | DL Pickling, Potting, and
SRR C-:IIlaring,Wines,‘."inegars,Catch-
PART II. All Kinds of Confec. ups, Diltilling, with two moft va-

tionary, particularly the Gold and luable Receipts, one for refining

Silver Web for covering of Sweet- Malt Liquors, the other for curin

meats, and a Defert of Spun Sugar, Acid Wines, and a correét Lift of

with Dire€tions to fet out a Table cvery Thing in Seafon for every

in the moft elegant Manner and Month in the Year, '
/

By ELIZABETH RAFFALD,
A NEw EDpIfion,
In which are inferted fome celebrated Receipts by other Modern Authors.
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PRINTED FOR A, MILLAR; W. LAW, AND R, CATER.
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TO THE HONOURABLE

LADY ELIZABETH WARBURTON,

ERMIT me, honoured Madam, to

lay before you a work, for which

I am ambitious of obtaining your Lady-

fhip’s approbation, as much as to oblige

a great number of my friends, who are

well acquainted with the practice I have

had in the art of Cookery every fince I

left your Ladyfhip’s family, and have

often folicited me to'publith for the in-
ftru&ion of their houlckeepers.

As I flatter myfelf I had the happinefs
of giving fatisfacion, during my {ervice,
Madam, in your family, it would be a
ftill greater encouragement, thould my
endeavours for the fervice of the fex be
honoured with the favourable opinion of
fo good a judge of propriety and clegance
as your Ladyfhip. :

I am not vain enough to propole
adding -any thing to the Experienced

A 2 Houle-



DEDICATION.

Houlekeeper, but hope thefe receipts
(written purely from practice) may be of
ufe to young perfons who are willing to
improve themfelves.

I rely on your Ladythip’s candour,
and whatever Ladies favour this book
with reading it, to excufe the plainnefs
of the flile ; as, in compliance with the
defire of my friends, I have ftudied to
exprels myfelf {o as to be underftood by
the meaneft capacity, and think my{elf
happy in being allowed the honour of
fubfcribing,

MADAM,

Your Ladyfhip’s
Moft dutiful,
| | Moft obedient,

And moft humble Servant,

ELIZABETH RAFFALD.

:
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Prﬁﬁw to the Firft Edition.

HEN 1 refleét upon the number of

‘/i/ books already in print upon this fub-

ject, and with what contempt they are read,

[ cannot but be apprehenfive that this may

meet the fame fate with fome, who will cen-
fure before they cither fee it or try its value.

Therefore the only favour I have to beg of
" the public is, not to cenfure my work before
they have made trial of fome one receipt, which
I ‘am perfuaded, if carefully followed, will an-
{wer their expectations; * as I can faithfully af-
fure my friends, that they are truely written from
my own experience, and not borrowed from
any other author, nor gloffed over with hard
names, or words of high flile, but written in
my own plain language, and every fheet care-
tully perufed as it came from the prefs, having
an opportunity of having it printed by a neigh-
bour, whom I can rely on doing it the ftricteft
juftice, without the leaft alteration.

The whole work being now completed to
my wifhes, I think it my duty to render my
moft fincere and grateful thanks to my moft
noble and worthy friends, who have already
fhewn their good opinion of my endeavours to
ferve my fex, by raifing me {o large a fubferip-
tion, which far exceeds my expectations. I have
not only been honoured by having above eight
hundred of their names inferted in'my fubfcrip-
tion, but alfo have had all their intereft in this
I;:tboriuus undertaking; which I have at laft ar-
nved to the happinefs of completing, though

at
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at the expence of my health, by being too
ftudious, and giving too clofe application.

The only anxious wifh I have left is, that
my worthy friends may find it ufeful in their
families, and be an inftrutor to the young and
1gnorant, as it has been my chiefeft care to write
in as plain a ftile as poflible, fo as to be under-
ftood by the weakeft capacity.

- I am 'not afraid of being called extravagant,
if my reader does not think that I have erred on
the frugal hand.

I have made it my ftudy to pleafe both the eye
and the palate, without ufing pernicious things
for the {ake of beauty.

And though I have given fome of my difhes
French names, as they are only known by thofe
names, yet they will not be found very expen-
five, nor add compofitions but as plain as the
nature of the difh will admit of.

The receipts for the confectionary are fuch
as I daily fee in my own fhop, which any Lady
may examine at pleafure, -as I {till continue my
beft endeavours to give fatisfaCtion to all who
are pleafed to favour me with their cuftom,

It may be neceflary to inform my readers,
that I have fpent fifteen years in great and |
worthy families, in the capacity of a Houfe-
keeper, and had an opportunity of travelling |
with them; but finding the common fervants
generally fo ignorant in drefling meat, and a
good cook fo hard to be met with, put me upon

ftudying the art of Cookery more than perhaps
I other-
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[ otherwife fhould have done; always endeavour-
ing to join ceconomy with neatnefs and elegance,
being fenfible what valuable qualifications thefe
~ are in a houfekeeper or cook ; for of what ufe
s their fkill, if they put their mafter or lady
to an immoderate expence in drefling -a dinner
for a {mall company, when at the fame time a
prudent manager would have drefled twice the
number of difthes for a much greater company,
at half the coft?

[ have given no directions of cullis, as I have
found, by experience, that lemon pickle and
browning anfwers both for beauty and tafte (at
a trifline expence) better than cullis, which is
extravagant; for had I known the ufe and value
of thofe two receipts when I firft took upon me
the part and duty of a houfekeeper, 1t would
have {aved me a great deal of trouble in making
gravy, and thofe I ferved a deal of expence.

The number of receipts in this book are not
fo numerous as in fome others, but they are
what will be found ufeful and {ufficient for any
Gentleman’s family neither have I meddled
with phyfical receipts, leaving them to the
phyficians fuperior judgement, whofe proper

province they are. :

Defeription




Dfﬁr{zﬁﬁaﬂ of the PLATE.

HE Plate is the defign of three flove_fires for the

kitchen, that will burn coals or embers inftead of char-
coal, (which I always found expenfive as wel] as pernicious
to the cooks) and will carry oft the fmoke of the coals and
fteam, and fmell of the Pots and ftew-pans ; the coals are
burnt in caft iron pots, flat at the bottom, with bars.

AA, Fronts of the ftove,

BE, Top of the ftove, which is covered all over with
caft iron.

CC, Stove-pots, in which the fire is made.

D, The form of the pot, with two vents caft ip them,
fix inches deep at the tep, and three wide, as exprefied at
HH in the pot, and to let the {moke through at H’s in the
flues. .

EE, Carried from the fire through the back wall to the
kitchen chimney, as exprefled in the lower plan.

FF, Back wall,

G, The chim ney breaft, betwixt which and the back wall
the fteam rifes, and goes off into the kitchen chimney by a
vent made into it,

HH, Vents in the pot.

I1, Draughts for the fires, and to reccive the afhes.

The feale will give the dimenfions.
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THE EXPERIENCED

Engli{h Hou{e-Keeper.

-

COE AR

Obfervations on SOUPS.
W%%HEN you make any kind of foups,

'*”‘Wﬁ'g particularly portable, vermicelli, or
W X ¢ brown gravy foup, or any other that
3T has roots or herbs in, always obferve
to lay your meat in the bottom of

your pan, with a good lump of butter; cut the
herbs and roots {fmall, lay them over your meat,
cover it clofe, fet it over a very {low fire, it will
draw all the virtue out of the roots or herbs, and
turn it to a good gravy, and give the foup a
very different flavour from putting water in at the
hrft: when your gravy is almoft dried up fill
your pan with water, when it begins to boil
take off the fat, and follow the diretions of
your receipt for what fort of foup you are mak-
ing: when you make old peas foup take foft
water, for green peas hard is the beft, it keeps
the peas a better colour: when you maké any
white foup don’t put in cream till you take it off
the fire: always dith up your foups the laft
B thing ;




2 THE EXPERIENCED

thing; if it be a gravy foup it will fkin over if
you let it ftand; if it be a peas foup it often fet~
tles, and the top looks thin.

Do make PORTABLE Soup Jor Travellers.

TAKE three large legs of veal and one of
beef, the lean part of half a ham, cut them in
pieces, put a quarter of a pound of butter at the
bottom of a large cauldron, then lay in the meat
and bones, with four ounces of anchovies, two
ounces of mace, cut off the green leaves of five or
fix heads of celery, wath the heads quite clean, cut
them {mall, put them in with three large carrots
cut thin, cover the cauldron clofe, and fet it over
a moderate fire; when you find the gravy begins
to draw, keep taking it up till you have got it
all out, then put water in to cover the meat, fet
it on the fire again, and let it boil flowly for
four hours, then ftrain it through a hair fieve
into a clean pan, and let it boil three parts away,
then fitrain the gravy that you drew from the
meat into the pan, let it boil gently (and keep
fcumming the fat off very clean as it rifes) till it
looks thick like glue; you muft take great care
when it is near enough that it don’t burn; put
in Chyan pepper to your tafte, then pour it on
flat earthen difhes, a quarter of an inch thick,
and let it ftand till the next day, and cut it out
with round tins a little larger than a crown
piece; lay the cakes on difhes, and fet them in
the fun to dry; this foup will anfwer beft to be
made in frofty weather; when the cakes are dry,

put them in a tin box, with writing paper be-
twixt



ENGLISH HOUSE-KEEPER. 3

twixt every cake, and keep them in a dry place;
this is a very ufeful foup to be kept in gentle-
men’s families, for by pouring a pint of boil-
ing water on one cake, and a little falt, 1t will
make a good bafon of broth. A little boiling
water poured on it will make gravy for a
turkey or fowl; the longer it is kept the
better. N. B. Be careful to keep turning

the cakes as they dry, |

To make a TRANSPARENT SOUP.

TAKE a leg of veal, and cut off the meat
as thin as you can; when you have cut off all
the meat clean from the bone, break the bone
in {fmall pieces, put the meat in a large jug, and
the bones at top, with a bunch of {weet herbs,
a quarter of an ounce of mace, half a pound
of Jordan almonds, blanched, and beat Tfine,
pour on it four quarts of boiling water, let it
ftand all night by the fire covered clofe, the
next day put itinto a well-tinned {auce-pan, and
let it boil flowly till it is reduced to two quarts;
be fure you take the fcum and fat off as it rifes,
all the time it is boiling; {train it into a punch-
bowl, let it {ettle for two hours, pour it into
a clean fauce-pan clear from the fedinents, 1if
any at the bottom; have ready three ounces of
rice boiled in water; if you like vermicell:
better, boil two ounces; when enough, put it
in, and ferve it up.

To make a HARE Soupr.

CUT a large old hare in fmall pieces, and
put it in a mug, with three blades of mace, a
B2 little
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little falt, two large onions, one red herring,
fix morels, half a pint of red wine, three
quarts of water, bake it in a quick oven three
hours, then ftrain it into a toffing-pan, have
ready boiled three ounces of French barley, or
fago, in water; fcald the liver of the hare in
boiling water two minutes; rub it through a
hair fieve with the back of a wooden {poon, put
1t into the {foup with the barley or fago, and a
quarter of a pound of butter, fet it over the fire,
keep ftirring it, but don’t let it boil; if you
don’t like liver, put in crifped bread fteeped in
red wine. This is a rich foup, and proper for
a large entertainment; and where two foups are
required, almond or onion foup for the top, and
the hare foup for the bottom. ° '

To make a rich VERMICELLI SouUP.

INTO a large toffing-pan put four ounces
of butter, cut a knuckle of veal and a ferag
of mutton into {fmall pieces, about the fize of
walnuts; f{lice in the meat of a thank of ham,
with three or four blades of mace, two or
three carrots, two parfneps, two large onions,
- with a clove ftuck in at each end, cut in four
or five Heads of celery wathed clean, a bunch
of {weet herbs, eight or ten morels, and an an-
chovy, cover the pan clofe up, and fet it over a
flow fire, without any water, till the gravy is
drawn out of the meat, then pour the gravy out
into a pot or bafon, let the meat brown in the
fame pan, and take care it don’t burn, then
pour in four quarts of water, let it boil gently
till it 1s wafted to three pints, then ftrain it, and

Pﬂt
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put the other gravy to it, fet it on the fire, add
to it two ourices of ~vermicells, cut the niceft
part of a head of celery, Chyan pepper and falt
to your tafte, and let it boil for four minutes ;
if not a good colour, putin a little browning, lay
a {mall French roll in the foup difh, pour in
the foup upon it, and lay fome of the vermicelli
over it.

Ty make an Ox CHEEK SOUP.

FIRST break the bones of an ox cheek, and
wafh it in many waters, then lay it in warm
water, throw in a little {alt to fetch out the
flime, wath it out very well, then take a large
ftew-pan, put two ounces of butter at the bottom
of the pan, and lay the flefh hide of the cheek
down, add to it haif a pound of a fhank of ham
cut in flices, and four heads of celery, pull off
the leaves, wafh the heads clean, and cut them
in with three large onions, two carrots, and one
parfnep {liced, a few beets cut fmall, ‘and three
blades of mace, fet it over a moderate fire a
quarter of an hour; this draws the virtue from
the roots, which gives a pleafant firength to the
gravy.

I have made a good gravy by this method
with roots and butter, only adding a little
browning, to give it a pretty colour: when the
head has fimmered a quarter of an hour, puttoit
fix quarts of water, and let it ftew till it is re-
duced to two quarts: if you would have it eat
like foup, ftrain and take out the meat and
other ingredients, and put in the white'part of a
head of celery cut in fmall pieces, with a little

browning,
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browning, to make it a fine colour, take two
ounces of vermicelli, give it a feald in the {foup,
and put the top of a French roll in the middle
of a tureen, and ferve it up.

If you would have it eat like flew, take up
the face as whole as poffible, and have ready
cut in {quare pieces a boiled turnep and carrot,
a {lice of bread toafted, and cut in {mall dices,
put in a little Chyan pepper, and ftrain the foup
through a hair fieve upon the meat, carrot,
turnep, and bread, to ferve it up.

To make ALMOND Soup,

TAKE a neck of veal and the fcrag end
of a neck of mutton, chop them in fmall pieces,
put them in a large toffing-pan, cut in a turnep,
with a blade or two of mace, and five quarts of
water, fet it over the fire, and let it boil gently
till it is reduced to two quarts, ftrain it through
a hair fieve into a clear pot, then put in fix
ounces of almonds blanched and beat fine, half
a pint of thick cream, and Chyan pepper to
your tafte, have ready three {mall French rolls,
made for that purpofe, the fize of a fmall tea-
cup; if they are larger they will not look well,
and drink up too much of the foup; blanch a
few Jordan almonds, and cut them length-ways,
fuck them round the edge of the rolls flant-
ways, then flick them all over the top of the
rolls, and put them in the tureen; when difhed
up pour the foup upon the rolls: thefe rolls
look like a hedge-hog: fome French cooks
give this {oup the.name of hedge-hog {foup.

Te
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To make SouP d-la-reine.

TAKE a knuckle of veal and three or four
ounds of lean beef, put to it fix quarts of water,
twith a litde falt, when it boils feum it well 5
then put in {ix large onions, two large carrots, a
head or two of celery, a parfnep, one leek, and
a little thyme, boil them all together till the meat
is boiled quite down, then ftrain it through a hair
fieve, and let it ftand about half an hour, then
feum it well, and clear it off gently from the fet-
tlings into a clear pan; boil half a pint of cream,
and pour it on the crumbs of a halfpenny loaf,
and let it foak well; take half 2 pound of al-
monds, blanch and beat them as fine as pofible,
putting in now -and then a little cream, to pre-
vent them from oiling; then take the yolks of
fix hard eggs, and the roll that is foaked in the
- ¢cream, and beat them all together quite fine;
then make your broth hot, and pour 1t to your
almonds, ftrain it through a fine hair {ieve, rub-
bing it with a {poon till all the goodnefs 1s gone
through into a ftew-pan, and add more cream 10
make it white; fet it over the fire, keep firring
it till it boils, fcum off the froth as it rifes,
foak. the tops of two French rolls in melted but-
ter in a ftew-pan till they are crifp, but not
brown, then take them out of the butter, and
lay them on a plate before the fire; and, a’
quarter of an hour before you fend it to the
table, take a little of the foup hot, and put it
to the roll in the bottom of the tureen, put
your foup on the fire, keep ftirring in till ready
to boil, then pour it into your tureen, and ferve
1t
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it up hot; be fure you take all the fat off the
broth before you put it to the almonds, or it will
fpoil it; and take care it does not curdle.

To make ON1ION Soup.

BOIL eight or ten large Spanith onions in
milk and water, change it three times, when _
they are quite foft rub them through a hair
lieve, cut an old cock in pieces, and boil it, for
gravy, with one blade of mace, ftrain it, and
pour it upon the pulp of the onions, boil it
gently with the crumb of an old penny loaf,
grated into half a pint of cream; add Chyan
~ pepper and {alt to your tafte: a few heads of
afparagus or ftewed {pinage both make it eat
well and look very pretty: grate a cruft of
brown bread round the edge of the difh.

To make WHITE ONION SOUP.

TAKE thirty large onions, boil them in five
quarts of water, with a knuckle of veal, a blade
or two of mace, and a little whole pepper; when
your onions are quite {oft take them up, and
rub them through a hair fieve, and work half a
pound of butter with flour in them; when the
meat 1s boiled {o as to leave the bone, firain the
liquor to the onions, and boil it gently for half
an hour, f{erve it up with a coffee-cup full of
cream, and a little {alt; be fure you ftir it when
~you put in the flour and butter,.for fear of its
burning.

To
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7o inake BRowN ONION SoUP.

SKIN and cut round-ways in {lices fix large
Spanifh onions, fry them in butter till they are
a nice brown, and very tender, then take them
out, and lay them on a hair fieve to drain out the
butter; when drained, put them in a pot, with
five quarts of boiling water, boil them one hour
and fhr them often, then add pepper and falt to
your tafte, rub the crumbs of a penny loaf
through a cullendar, put it to the {foup, flir it
well, to keep it from being in lumps, and boil it
two hours more; ten minutes before you fend it
up beat the yolks of two eggs, with two fpoon-
fuls of vinegar, and a little of the foup, pour it
in by degrees, and keep ftirring it all the time
one way, put in a few cloves if you choofe it.—

N. B. It is a fine {foup, and will keep three or
four days. _

Zo make GREEN Pras Soup.

SHELL a peck of peas, and boil them in
{pring water till they are foft, then work them
through a hair fieve, take the water. that your
peas were boiled in, and put in a knuckle of
veal, three flices of ham, and cut two carrots,
a turnep, and a few beet leaves fhred fmall,
add a little more water to the meat, fet it over
the fire, and let'it boil one hour and “a half ;
then ftrain the gravy intoa bowl, and mix it
with the pulp, and putin a little juice of {pi-
nage, which muft be beat and fqueefed through
a cloth, put in as much as will make it look a

C pretty



¥O THE EXPERIENGED

pretty colour, then give it a gentle boil, which
will takeoff the tafte of the {pinage, flice in
the whiteft part of a head of celery, put in a
Tump of fugar the fize of a walnut, take a flice
of bread, and cut it in little {quare pieces, cut
a little bacon thé fame way, fry them a lLight
brown in frefh buttér, cut a large cabbage lettuce
in {lices, fry it after the other, .put it in the tu-
reen with the fryed bread and bacon; have
ready boiled, as for eating, a pint of young
peas, and put them in the foup, with a little
chopped mint if you like it, and pour 1t into
your tureen.

Ty make a Common PEAs Soup.

TO one quart of fplit peas put four quarts of

[oft water, a little lean bacon, or roaft beef
bones, wafth one head of celery, cut it and put
it in with a turnep, boil it till reduced to twa
quarts, then work it through a cullendar, with
a wooden {poon, mix a little flour and water,
and boil it well in the foup, and flice in another
head of celery, Chyan pepper and falt to your
tafie; cut a flice of bread in {mall dice, fry
them a light brown, and put them in your difh,
then pour the foup upon it.

T make a PEAs Soup for Lent.

PUT three pfnfé- of blue boiling peas into
five quarts of foft cold water, “three anchovies,

“~three red herrings, and two large onions, ftick

in 4 clove at-each end; a carrot and 2a parinep

fliced in, with a bunch of fweet herbs; boil
' them
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them all together till the foup is thick, ftrain
it through a-cullendar, then {lice in the white
part of a head of celery, a good lump of butter,
a little pepper and falt, a flice of bread toafted and
buttered well, and cut in ‘'little diamonds, put
it into the difth, and pour the foup upon it;
and a little dried mint, if you choofe it.

GRrAVY Soupr thickened with YELLOW PEAs,

PUT a fhin of beef to fix quarts of water,
with a pint of peas and {ix onions, {fet them
over the fire, and let them boil gently till all the
juice be out of the meat, then firain it through
a {ieve, add to the ftrained liquor one quart of
ftrong gravy" to make it brown, put in pepper
and falt to your tafte, then put in a little celery
and beet leaves, and boil it till they are tender.

To make a Wnite Pras Sour.

TO four or five pounds of lean beef and fix
quarts of water put in a little falt, when it boils
icum it, and put in two carrots, three whole
onions, a little thyme, and two heads of celery,
with three quarts of old green peas, boil them till
the meat is quite tender, then ftrain it through
a hair fieve, and rub the pulp of the peas
through the fieve, {plit the blanched part of
three Cofs lettuces into four quarters, and cut
them about one inch long, with a little mint
cut fmall; then put half a pound of butter in a
ftew-pan  that will hold your foup, and put the
lettuce and mint into the Hutter, with a leek {liced
very thin, and a pint of green peas; ftew them

2 a quarter
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a quarter of an hour, and keep fhaking them
often about, then put in a little of the foup, and
ftew them a quarter of an hour longer; then put
in your foup, and as much thick cream as will
make it white, keep flirring it till it boils, fry a
French roll in butter a little crifp, put it in the
bottom of the tureen, and pour your foup over it.

To make GREEN PEAs Sovur without NIEAT.

IN fhelling your peas feparate the old ones
from the young, and boil the old ones foft enough
to ftrain through a cullendar, then put the liquor
and what you ftrained through to the young
peas, which muft be whole; add {fome whole
pepper, mint, a little onion fhred fmall, put
them in a large {fauce-pan, with near a pound of
butter; as they boil up fhake in fome flour,
then put in a French roll, fryed in butter, to the
foup; you muft feafon it to your tafte with falt
and herbs; when you have done {o, add the
young peas to it, which muft be half boiled
firft; you may leave out the flour if you don’t
like it, and inftead of it put in a little {pinage
and cabbage lettuce, cut fmall, which muft be
firft fryed in butter, and well mixed with the
broth.

To make an excellent WHITE SOUP.

TO fix quarts of water put in a knuckle of
veal, a large fowl, and a pound of lean bacon,
and half a pound of rice, with two anchovies,
a few pepper-corns, two or three onions, a
bundle of fiveet herbs, three or four heads of

celery
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celery in flices, ftew all together till your foup is
as ftrong as you choofe it, then ftrain it through
2 hair fieve into a clean earthen pot, let it ftand
all night, then take off the fcum, and pour it
clear off into a tofling-pan, put in half a pound:
of Jordan almonds beat fine, boil it a little, and
run it through a lawn fieve, then put in a pint
of cream and the yolk of an egg. Make it
hot and fend it to the table,

To make WHITE SouP a fecond Way.

BOIL a knuckle of veal and a fowl, with a
little mace, two onions, a little pepper and falt,
to a ftrong jelly, then ftrain it, and fcum off all
the fat; have ready the yolks of fix eggs well
beat, put them in, and keep ftirring it or it will
curdle, put it in your difh with boiled chickens
and toafted bread cut in pieces; if you do not
like the eggs, you may put in a large handful of
vermicelli half an hour before you take it off
the fire,

To make CrAw-FisH Soup.

BOIL half a hundred of frefh craw-fifh, pick
‘out all the meat, which you muft fave, take a
treth lobfter and pick out all the meat, which
you muft likewife fave, pound the fhells of the
craw-fith and lobfter fine in a marble mortar,
and boil them in four quarts of water, with four
pounds of mutton, a pint of green {plit peas
nicely picked and wafhed, a large turnep, car-
rot, onion, inace,  cloves, anchovy, a little
thyme, pepper, and falt. Stew them on a {low

fire
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fire till all the goodnefs is out of the mutton
and fhells, then ftrain it through a fieve, and
put 1in the tails of your craw-fith and the lob-
fter meat, but in very fmall pieces, with the
red coral of the lobfter, if it has any; boil it
half an hour, and juft before you ferve it up
add a little butter melted thick and {fmooth, {ftir
it round feveral times when you put it in,
fend it up very hot, but don’t put too much
{pice in it. N. B. Pick out all the bags and
the wooly part of your craw-fith before you
pound them.

To make PARTRIDGE SoUP.

TAKE off the fkins of two old partridges,
cut them into fmall pieces, with three {flices of
ham, two cr three onions fliced, and fome ce-
lery; fry them in butter till they are as brown
as they can be made without burning, then put
them into three quarts of awater, with a few
pepper-corns, boil it flowly till a little more than
a pint is confumed, then ftrain it, put in fome
ftewed celery and fryed bread. -

Gl A Bis SO

Obfervations on Dressing Fisw.
HEN you fry any kind of fith, wath

them clean, dry them well with a cloth,
and duft them with flour, or rub them with egg

and bread crumbs; be fure your dripping,
hog’s-
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hog’s-lard, or beef fuet, is boiling before you put
in your fifh, they will fry hard and clear, butter
is apt to burn them black, and make them foft;
when you have fryed your fith, alwayslay them
in a dith or hair fieve to drain, before you difh
them up; boiled fith fhould always be wathed,
and rubbed carefully with a little vinegar, be-
fore they are put into the water; boil all kinds
of fith very flowly, and when they will leave
the bone they are enough; when you take them
up, fet your fith-plate. over a pan of hot water
to drain, and cover it with a cloth or clofe
cover, to prevent it from turning their colour;
fet your fifh-plate in the infide of your difh,
and fend it up, and when you fry parfley be
{ure you pick it nicely, wath it well, then dip
it in cold water, and throw it into a pan of
boiling fat, take it out immediately, it will be
yery crilp, and a fine green.

To drefs a TURTLE of a hundred Weight.

CUT off the head, take care of the blood,
and take off all the fins, lay them in falt and
water, cut off the bottom fhell, then cut off
the meat that grows to it (which is the callipee
or fowl) take out the hearts, livers, and lights,
and put them by themfelves, take out the bones
and the flefh out of the back fhell (which is the
callipath) cut the flethy part into pieces, about
two inches {quare, but leave the fat part, which
looks. green (it is called the monficur) rub it
firft with falt, and. wath it in feveral waters to
make it come clean, then put in the pieces that
you took out, with three bottles of Madeira

wine
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wine and four quarts of ftrong veal gravy, 4
lemon cut in flices, a bundle of {weet herbs, a
tea-fpoontul of Chyan, {ix anchovies wathed and
picked clean, a quarter of a pound of beaten
mace, a tea-ipoonful of ‘mufhroom powder,
and half a pint of effence of ham if you have
it, lay over it a coarfe pafte, fet it in the oven
for three hours ; when it comes out take off the
lid and fcum off the fat, and brown it with a
{alamander.—Zbis is the bottom difh.

Then blanch the fins, cut them off at the
firft joint, fry the firft pinions a fine brown, and
put them into a tofling-pan with two quarts of
ftrong brown gravy, a glafs of red wine, and
the blood of the turtle, a large {poonful of le-
mon pickle, the {fame of browning, two {poon-
fuls of muthroom catchup, Chyan and falt, an
onion ftuck with cloves, and a bunch of fweet
herbs; a little before it is enough put in an
ounce of morels, the fame of trufles, ftew
them gently over a flow fire for two hours;
when they are tender put them into another
tofling-pan, thicken your gravy with flour and
butter, and ftrain it upon them, give them a
boil, and ferve them up. This is a corner
difb.

Then take the thick or large part of the fins,
blanch them in warm water, and put them in a
tofing-pan, with three quarts of ftrong veal
gravy, a pint of Madeira wine, half a tea-
ipoonful of Chyan, a little falt, half a lemon,
a little beaten mace, a tea-fpoonful of mufh-
room powder, and a bunch of fweet herbs; let

them ftew till quite tender, they will take two
hours
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hours at leaft, then take them up into another

tofling-pan, firain your gravy, and make it

pretty thick with flour and butter, then put in

a few boiled forcemeat balls, which muft be

made of the veally part of your turtle, left out

for that purpofe ; one pint of freth mufhrooms,
if you cannot get them pickled ones will do,
and eight artichoke bottoms boiled tender, and
cut in quarters; fhake them over the fire five or

{ix minutes, then put in half a pint of thick

cream, with the yolks of {ix eggs beaten ex-

ceedingly well, fhake it over the fire again till it
ﬁlaaks thick and white, but do not let i1t boil ;

dith up your fins with the balls, muthrooms,

and artichoke-bottoms over and round them.
This is the top difb.

Then take the chicken part, and cut it like"
Scotch-colops, fry them a light brown, then
put in a quart of veal gravy, ftew them gently
a little more than half an hour, and put to it
the yolks of four eggs boiled hard, a few mo-
rels, a {core of oyfters ; thicken your gravy; it
muit be neither white nor brown, but a pretty
gravy colour; fry fome oyfters patties, and lay
round it. Thus s a corner difb, to anfwer the
Small fins.

Then take the guts, (which is reckoned the
beft part of the turtle) rip them open, fcrape
and wafh them exceeding well, rub them well
with falt, wath them through many waters,
and cut them in pieces two inches long; then
fcald the maw or paunch, take off the {kin,
fcrape it well, cut it into pieces about half an
inch broad, and two inches long; put fome of

D the
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the fithy part of your turtle in it, fet it over a
flow charcoal fire, with two quarts of veal
gravy, a pint of Madeira wine, a little: mufh-
room catchup, a few fhalots, a little Chyan,
half a lemon, and ftew them gently four hours,
till your gravy is almoft confumed, then thicken
it with flour, mixed with a little veal gravy,
put in half an ounce of morels, a few force-
meat balls, made as for the fins; difh it up, and
brown it with a falamander, or in the oven.—
This is a corner difp.

Then take the head, fkin it and cut it in two
pieces, put it into a {tew-pot, with all the bones,
hearts, and lights, to a gallon of water, or
veal broth, three or four blades of mace, one
fhalot, a {flice of beef beaten to pieces, and a
bunch of {weet herbs; fet them in a very hot
oven, and let it ftand an hour at leaft; when it
comes out, ftrain it into a tureen for the middle
of the table. |

Then take the hearts and lights, chop them
very fine, put them into a ftew-pan, with a pint
of good gravy, thicken'it, and ferve it up; lay
the head in the middle, fry the liver, lay it
round the head upon the lights, garnith with
whole f{lices of lemon. This is the fourth
corner aifb.

N. B. The firft courfe fhould be of turtle only,
when it i1s drefled 1n this manner: but when it 1s
with other victuals, it thould be in three different
difhes; but this way I have often drefled them,
and have given great fatisfaction. Obferve to kill
your turtle the night before you want it, or very

early next morning, that you may have all your :
| difhes
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diflies going on at a time. Gravy for a turtle
a hundred weight will take two legs of veal and
two fhanks of beef.

To drefs a TURTLE about thirly pounds weight.

WHEN you kill the turtle, which muft be
done the night before, cut off the head, and let
it bleed two or three hours; then cut off the
fins and the callipee from the callipath; take care
you do not burft the gall, throw all the inwards
into cold water; the guts and tripe keep by
themfelves, and flit them open with a penknife,
and wafth them vety clean in {calding water, '
and fcrape off all the inward fkin; as you do
them' throw them into cold water, wafh them
out of that, and put them into frefh water, and
let them lie all night, fcalding the fins and edges
of the callipath and callipee; cut the meat off
the fhoulders, and hack the bones, and {et them
over the fire, with the fins, in about a quart of
water; put in a little mace, nutmeg, Chyan,
and falt; let it ftew about three hours, then
ftrain it, and put the fins by for ufe; the next
morning take fome of the meat you cut off the
fhoulders, and chop it fmall, as fot faufages,
with about a pound of beef or veal fuet, {ea-
foned with mace, nutmeg, {weet-marjoram,
parfley, Chyan, and falt to your tafte, and three
or four glafles of Madeira wine, fo ftuff it un-
der the two flefhy parts of the meat, and if you
- have any left, lay it over, to prevent the meat
from burning; then cut the remainder of the
meat and the fins in pieces the fize of an egg,

{eafon
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feafon it pretty high with Chyan, falt, and a
little nuzmeg, and put it into the callipath; take
care that it be fewed or fecured up at the end
to keep in the gravy; then boil up the gravy,
and add more wine if required, and thicken it
a little with butter and flour, put {fome of it to
the turtle, and fet it in the oven, with a well- .
buttered paper over it, to keep it from burning,
and when it is about half baked fqueefe in the
Juice of one or two lemons, and ftir it up. Cal-
lipath or back will take half an hour more bake-
ing than the callipee, which two hours will do;
the guts muft be cut in pieces two or three inches
long, the tripe in lefs, and put into a mug of
clear water, and fet in the oven with the cal-
lipath, and when it is enough, and drained from
the water, it is to be mixed with the other parts,
and fet up very hot.

Zo drefs a Cop’s HEAD and SHOULDERS.

TAKE out the gills and the blood clean
from the bone, wafh the head very clean, rub
over it a little falt, and a glafs of allegar, then
lay it on your fifh-plate: when your water
boils, throw in a good handful of falt, with
a glafs of allegar, then put in your fith, and
let it boil gently half an hour, if it is a large
one three-quarters; take it up very carefully,
and ftrip the fkin nicely off, fet it before a
brifk fire, dredge it all over with flour, and
bafte it well with butter; when the froth begins
to rife, throw over it fome very fine white
bread crumbs; you muft keep bafting it all the

time,
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time, to make it froth well ; when 1t is a fine
white brown, dith it up, and garnifh it with a
lemon cut in flices, fcraped horfe-radifh, bar-
berries, a few {mall fith fryed and laid round it,
or freth oyfters; cut the roe and liver in {lices,
and lay over it a little of the lobfter out of the
fauce in lumps, and then ferve it.

To make Sauce for the Con’s HEAD.

TAKE a lobfter, if it be a-live flick a
fkewer in the vent of the tail to keep the
water out; and throw a handful of falt in the
water; when it boils put in the lobiter, and
boil it half an hour; if it has {pawn on pick
them off, and pound them exceeding fine in a
marble mortar, and put them into half a pound
of good melted butter, then take the meat
out of your lobfter, pull it in bits, and put it
in your butter, with a meat-{poonful of lemon
pickle, and the fame of walnut catehup, a {lice
of an end of lemon, one or two {lices of horfe-
radifh, as much beaten mace as will lie on a fix-
pence, falt and Chyan to your tafte, boil them .
one minute, then take out the horfe-radith and
lemon, and ferve it up in your fauce-boat.
N. B. If you can get no lobfter, you may make
thrimp, cockle, or mulfcle. fauce the {ame way ;
if there can be no kind of fhell-fith got, you
then may add two anchovies cut {mall, a {poon-
ful of walnut liquor, a large onion ftuck with
cloves, ftrain it, and put it in the {fauce-boat.

Second
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- Second way to drefs a Cop’s HEAD.

TAKE out the gills and blood clean from the
back-bone, wafth it well, and put it on your
plate ; when your water boils put on two hand-
fuls of falt and half a pint of allegar, it will
make your fith firmer, then put in the cod’s
head; if it is of a middle fize it will take ah
hour’s boiling ; then take it up, and firip off
the {kin gently, dredge it well with flour, and
lay lumps of butter on it ; if it fuits you better
you may {end it to the oven, and if itis not
brown all over do it with a falamander : make
your gravy fauce to it and ferve it up.

To drefs young CODLINGS like SALT FisH.

TAKE young codlings, gut and dry them
well with a cloth, fill their eyes full of falt,
throw a little on the back-bone, and let them
lie all night, then hang them up by the tail a
day or two: as you have occafion for them,
boil them in {pring water, and drain them well,
difh them up, and pour egg fauce on them, and
fend them to the table.

7o drefs a SALT Cob.

STEEP your falt fith in water all night, with
a glafs of vinegar ; it will fetch out the falt, and
make it eat like frefh fith ; the next day boil it ;
when it is enough pull it in flakes into your
difh, then pour egg fauce over it, or parfnips
boiled and beat fine with butter and cream;
fend it to the table on a watet-plate, for it will
foon grow cold,
To
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To make Ecc Sauce for a Sart Cob.

BOIL your eggs hard, firft half chop the
whites, then put in the yolks, and chop them
both together, but not very {mall, put them 1nto
half a pound of good melted butter, and let it
boil up, then put it on the fith.

To drefs Cop SOUNDS.

STEEP your founds as you do the {alt cod,
and boil them in a large quantity of milk and
water, when they are very tender and white
take them up and drain the water out, then
pour the egg fauce boiling hot over, them and
ferve them up,

Zo drefs Cop SOUNDs like little TURKEYS.

BOIL your founds as for eating, but not too
much, take them up and let them ftand till they
are quite cold, then take a forcemeat of chop-
ped oyfters, crumbs of bread, a lump of but-
ter, nutmeg, pepper, falt, and the yolks of two
eggs, fill your founds with it, and tkewer them
up in the fhape of a turkey, then lard them
down each fide as you would do a turkey’s
breaft, duft them well with flour, and put them
in a tin oven to roalt before the fire, and bafte
them well with butter: when they are enough
pour on them oyfter fauce ; three are {ufficient for
a {ide dith; garnifh with barberries; it is a pretty -
fide difh for a large table for a dinner in Lent.

o boil SALMoN CRiMP,

SCALE your falmon, take out the blood,
wafh 1t well, and lay it on a fifh-plate, put your
water
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water_in a fith-pan with a little falt : when it
boils put in your fith for half a'minute, then
take it out for a minute or two ; when you have
done it four times, boil it untill it be enough ;
when you take it out of the fith-pan, fet it over
the water to drain; cover it well with a clean
cloth dipped in hot water ; fry fome {mall fith,
or a few {lices of {falmon, and lay round it—gar-
nith with fcraped horfe-radith and fennel.

To make ROLLED SALMON.

TAKE a fide of {falmon when {plit, and the
bone taken out and fcaled, firew over the infide
pepper, {alt, nutmeg, and mace, a few chopped
oyfters, pariley, and crumbs of bread, roll it up
tight, put it into a deep pot, and bake it in a
quick oven, make the common fith fauce and

pour over it.—Garnifth with fennel, lemon, and
horfe-radifh.

To make Sauce for a SALMON.

BOIL a bunch of fennel and. parfley, chop
them fmall, and put it into fome good melted
butter, and fend it to the table in a fauce-boat ;
another with gravy fauce.

To make the gravy fauce, put a little brown
gravy into a fauce-pan, with one anchovy, a tea-
{fpoonful of lemon pickle, a meat-fpoonful of
liquor from. your walnut. pickle, one or two
{fpoonfuls. of the water that the fith was lic}il?d
in, it gives it a pleafant flavour, a ftick of horfe-
radifh, a little browning and falt; boil them
three or four minutes, thicken it with flour and
a good lump of butter, and. ftrain at through a ¢

A a2 . hair
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hair fieve. N. B. This is a good fauce for
moft kinds of boiled fith.

To boil a TURBOT.

WASH your turbot clean (if you let it lie in
the water it will make it foft) and rub it over
with allegar, it will make it firmer, then lay it
on your fith-plate, with the white fide up, lay a
cloth over it, and pin it tight under your plate,
which will keep it from breaking, boil it gently
in hard water, with a good deal of falt and
vinegar, and {cum it well, or it will difcolour the
{kin; when it is enough take it up and drain it,
take the cloth carefully off, and flip it on your
difh, lay over it fryed oyfters, or oyfter patties;
fend in lobfter or gravy fauce in fauce-boats.
Garnifh it with crifp parfley and pickles.
N. B. Do not put in your fith till your water
boils.

To boil @ PIKE 2with a pudding in the L.-{Jff{']'.

TAKE out the gills and guts, wath it well,
then make a good forcemeat of oyfters chopped
fine, the crumbs of half a penny loaf, a few fweet
herbs, and a little lemon peel fhred fine, nut- ,
meg, pepper, and {alt to your tafte, a good lump
of butter, the yolks of two eggs, mix them well
together, and put them in the belly of your fifh,
few it up, fkewer it round, put hard water in
your fith-pan, add to it a tea-cupful of vinegar,
and a little falt: when it boils put in the fifh;
if it be a middle-fize, it will take half an hour’s
boiling : garnith it with walnuts and pickled
barberries; ferve it up with oyfter fauce in a
E boat,

\
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boat;"and pour a litte fauce on the pike. You
may drefs a roafted pike the fame way.

Zo fleww CARP white.

WHEN the carp are {caled, gutted, and
walhed, put them into a ftew-pan, with two
quarts of water, half a pint ‘of white wine, a
little mace, whole pepper, and falt, two onions,
a bunch of fweet herbs, a ftick of horfe-radifh,
cover the pan elofe, let it ftand an hour and a
half over a {low {tove, then put a gill of white
wine into a fauee-pan, with two anchovies chop-
ped, an onion, a little lemon peel, a quarter of a
pound of butter rolled in flour, a Thttle thick
cream, and a large tea-cupful of the liquor the
carp was {tewed in; boil them a few minutes,
drain your carp, add to the fauce the yolks of two.
eggs mixed with a little cream ; when it boils up
{queefe in the juice of half a lemon; difh up your
carp, and pour your fauce hot upon it.

To drefs CARP the beft way, and the Sauce.

KILL your carp, and fave all the blood, fcale
and clean them very well, have ready fome nice,
rich gravy, made of beef and mutton, feafoned
with pepper, falt, mace, and onion; ftrain it oft
before you ftew your fith in it, boil your carp
firt before you ftew it in the gravy, be careful
you do not boil it too much before you put
in the carp; then let it ftew on a/flow fire about
a quarter of an hour; thicken'the fauce with a
good lump  of butter rolled in flour: garnith
your dith with fryed oyfters, fryed toaft cut

three-
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three-corner ways, pieces of lemon, {craped
horfe-radifh, and the roe of the carp cut in
pieces, fome fryed and others boiled, Iqueefe
the juice of a lemon into the fauce juft before
you fend it up; take care to dith it up hand-
fomely and very hot.

Another CARP SAUCE.

TAKE the liver of the carp clean from the
guts, and three anchovies, with a little parfley,
thyme, and one onion, chop all thefe {mall to-
gether; then take half a pint of Rhenith wine,
four fpoonfuls of elder vinegar, with the blood
of the carp, put all thefe together to flew gently,
and put it to the carp, which muft frft be
boiled in water, a little falt, and a pint of wine ;
take care not to do it too much after the carp is
put in the fauce : garnith with fryed oyfters, fryed
toaft, feraped horfe-radith, and pieces of lemon,
with the roe cut in pieces and fryed : if you don’t
like elder vinegar, any other fort will do.

To make WHITE FisH SAUCE,

WASH two anchovies, put them into a {fauce-
pan, with one glafs of white wine, and two of
water, half a nutmeg grated; and a little lemon
peel; when it has boiled five or fix minutes,
{train it through a fieve, ‘add to it a fpoonful of
white wine vinegar, thicken it a little, then put
in near a pound of butter rolled in flour, beil it
well, and pour it hot upon your fith.

E 2 _ To
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To make a very nice Sauce for moft forts of F1sH.

TAKE a little gravy made of either veal or
mutton, put to it a little of the water that drains
from your fith ; when it is boiled enough, put it
in a fauce-pan, and put 1n a whole onion, one
anchovy, a {poonful of catchup, and a glafs of
white wine, thicken it with a good lump of but-
ter rolled in flour, and a fpoonful of cream ;
if you have oyfters, cockles, or fhrimps,
put them in after you take it off the fire,
(but it is very good without); you may ufe
red wine inftead of white by leaving out the
cream.

o make LOBSTER SAUCE.

‘BOIL half a pint of water with a little mace
and whole pepper, long enough to tuke out the
ftrong tafte of the fpice, then ftrain it off, melt
three quarters of a pound of butter {mooth in
the water, cut your lobfter in very fmall pieces,
ftew it all together tenderly with anchovy, and
fend it up hot. |

To make LOBSTER SAUCE another way.

BRUISE the body of a lobfter into thick
melted butter, and cut the flefh into it in {mall
pieces, ftew all together and give 1t a boil ; fea-
fon with a little pepper, falt, and a very {mall
quantity of mace.

" To
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To flew CARrP or TENCH.

GUT and fcale your fith, wath and dry them
well with a clean cloth, dredge them well with
flour, fry them in dripping, or {weet rendered
fuet, until they are a light brown, and then
put them in a ftew-pan, with a quart of water,
and one quart of red wine, a meat-fpoonful of
lemon pickle, another of browning, the fame of
walnut or mum catchup, a little mufhroom
powder, and Chyan to your tafte, a large onion
ftuck with cloves, and a ftick of horfe-radifh;
cover your pan clofe to keep in the fteam, let
them ftew gently over a ftove fire, till your gravy
is reduced to juft enough to cover your fith in
the dith; then take the fith out, and put them
on the dith you intend for table, fet the gravy
on the fire, and thicken it with flour and a large
Jump of batter, boil-it a little, and {train 1t over
your fifh: garnith them with pickled mufh-
rooms and-fcraped horfe-radith, put a bunch of
pickled barberries, or-a {prig of myrtle in their
mouths, and fend them to the table.

It is a top difh for a grand entertainment.

To drefs a STURGEON.

TAKE what fize of a piece of fturgeon you
think proper, and wafh it clean, lay it all night
in falt and water, the next morning take it out,
rub it well with allegar, and let it lie in it for two
hours, then have ready a fith-kettle full of boil-
ing water, with one ounce of bay falt, two large
onions, and a few fprigs of {weet-marjoram;
boil your fturgeon till the bones will leave the

fith,
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fith, then take it up, take the fkin off, and flour
it well, fet it before the fire, bafte it with frefh
butter, and let it fland til] it be a fine brown,
then dith it up, and pour into the difh the fame
fauce as for the white carp; garnith with crilp
parfley and red pickles.

This 1s a proper dith for the top or middle,

Zo roaft large BELS or LAMPREYS with a pud-
ding in the belly.

SKIN your eels or lampreys, cut off the head,
take the guts out, and {crape the blood clean
from the bone, then make a good forcemeat of
oylters or fhrimps chopped {mall, the crumbs of
half a penny loaf, a little nutmeg or lemon pee!
fhred fine, pepper, falt, and the yolks of two
eggs; put them in the belly of your fith, few it
up, turn it round on your difth, put over it
flour and butter, pour a little water on your difh,
and bake it in a moderate oven; when it comes
out take the gravy from under it, and feum off
the fat, then ftrain it through a hair fieve; add to
it a tea-fpoonful of lemon pickle, two of brown-
ing, a meat-fpoonful of walnut catchup, a glafs
of white wine, one anchovy, and a flice of
lemon, let it boil ten minutes, thicken it with
butter and flour, fend it up in a fauce-boat, difh
your fith: garnifh it with lemon and crifp
pariley.
~ This is a pretty difh for either corner ‘or fide
for a dinner,

70
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To flew LAMPREYS.

SKIN and gut your lampreys, feafon them
well with pepper, falt, cloves, nutmeg, and mace,
not pounded too fine, and a little lemon peel
" fured fine; then cut fome thin flices of butter
into the bottom of your®fauce-pan, put in the
fith, with half a pint of nice gravy, half the quan-
tity of white wine and cyder, the fame of claret,
with a fmall bundle of thyme, winter-favory,
pot-marjoram, and an onion fliced; ftew them
over a flow fire, and keep turning the lampreys
till they are quite tender; when they are tender
take them out, and put in one anchovy, and
thicken the fauce with the yolk of an egg, or a
tittle butter rolled in flour, and pour it over the
fith, and ferve them up.—N. B. Roll them round
a {kewer before you put them into the pan.

To fleww FLOUNDERS, PLAICE, or SOLES.

HALF fry your fith in three ounces of but-
ter a fine brown, then take up your fith, and put
to your butter a quart of water, and boil it
flowly a quarter of an hour with two anchovies,
and an onion {liced, then put in your fith again,
with a herring, and ftew them gently twenty
minutes, then take out your fith, and thicken
the fauce with butter and flour, and give it a
boil, then ftrain it through a hair fieve, over the
fith, and fend them up hot.—N. B. If you
choofe cockle or oyfter-liquor, put it in juft be-
fore you thicken the fauce, or you may fend
G)E}ers, cockles, or fthrimps in a fauce-boat to
table, L

. A good
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A good way to flew Fisuy,

MIX half a tumbler of wine with as muich
water as will cover the fith in the ftew-pan, and
put in a little pepper and falt, three or four
onions, a cruft of bread toafted very brown,
one anchovy, a good lump of butter, and fet
them over‘a gentle fire; thake the ftew-pan now
and then, that it may not burn: juft before you
ferve it up, pour yout gravy into a fauce-pan,
and thicken it with a little butter rolled in flour,
a little catchup and walnut pickle beat well to-
gether till fmooth, then pour it on your fifh,
and fet it over the fire to heat, and ferve it up

hot.
To boil MACKREL,

GUT your mackrel and dry them carefully
with a clean cloth, then rub them flightly over
with a little vinegar, and lay them ftrait on
your fith-plate (for turning them round often
breaks them), put a little falt in the water when
it boils; put them into your fith-pan, and boil
them gently fifteen minutes, then take them up
and drain them well, and put the water that runs
from them into a {fauce-pan, with two tea~-{poon-~
fulls of lemon pickle, one meat-fpoonful of wal-
nut catchup, the fame of browning, a blade or
two of mace, one anchovy, a flice of lemon; boil
them all together a quarter of an hour, then
{train it through a hair fieve, and thicken it with
flour and butter, fend it in a fauce-boat, and
parfley fauce in another; difh up your fith with
the tails in the middle; garnifh it with {fcraped

horfe-radith and barberries.
Ta:k_;
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To boil HERRINGS. |
SCALE, gut, and wafth you herrings, dry~

them clean, and rub them over with a little
vinegar and falt, fkewer them with their tails
in their mouths, lay them on your fith-plate;
when your water boils put them in, they will
~ take ten or twelve minutes boiling; when you
take them up, drain them over the water, then
turn the heads into the middle of your difh,
lay round them {craped horfe-radith, pariley
“and butter for {auce

Zo fry HERRINGS.

SCALE, wafh, and dry your herrings well ;
lay then feparately on a board, and {et them to -
the fire two or three minutes before you want
them, it will keep the fith from fticking to the
pan, duft them with flour; when your dripping
or, butter 1s boiled hot ‘put in your fith, a few
at a time, fry them over a brifk fire; when you
have fryed them all, fet the tails up one againft
another in the middle of the difh, then fry a
large handful of parfley crifp, take it out before -
it lofes its colour, lay it round them, and parlley
fauce in a boat; or, if you like onions better, fry
them, lay fome round your difh, and make onion
fauce for them; or you may cut off the heads
after they are fryed, chop them, and put them
into a fauce-pan, with ale, pepper,-falt, and an
anchovy, thicken it with flour and butter, flrain
it; then put it in a fauce-boat. 0y

¥ 7o
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To bake HERRINGS.

WHEN you have cleaned your herrings as
above, lay them on a board, take a little black
and Jamaica pepper, a few cloves, and a good
deal of {alt, mix them together, then rub it all
over the fifh, lay them ftraight on a pot, cover
them with allegar, tie a ftrong paper over the
pot, and bake them in a moderate oven; if your
allegar be good, they will keep two or three
months; you may eat-them either hot or cold.

To bake SPrRATS.

RUB your fprats with falt and pepper, and
to every two pints of vinegar put one pint of
red wine, ‘diffolve a penny-worth of cochineal,
lay your iprats in a deep earthen dith, pour in
as much red wine, vinegar, and cochineal as
will cover them, tie a paper over them, fot them
in an oven all night. They will eat well,
and keep for fome time.

To boil SCATE or _RAY.

CLEAN vyour {cate or ray very well, and eut
it in long narrow pieces, then put 1t in boil-
ing water with a little falt in it; when it kas
boiled a quarter of an hour take it out, {lip the
ikin off, then put it into your pan again, with a
little vinegar, and boil it till enough; when you
take it up, fet it over the water to drain, and
cover it clofe up, and when_ you difh it, be as
quick as poflible, for it foon grews cold; pour |,
over it cockle, thrimp, or mulele fauce, lay over
it oyfter patties; garnith it with barberries and
horfe-radifh.

Lo
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To fry SOLES,

SKIN your foles as you do eels, but keep on
their heads; rub them over with an egg, and
{irew over them bread crumbs, fry them over a
brifk fire in hog’s-lard a light brown, {erve them
ap with good melted butter, and garnifh it with
green pickles.

To marinate SOLES.

BOIL them in falt and water, bone and drain
them, lay them on a difh with the belly up,
boil fome {pinage, and pound it in a mortar,
then boil four eggs hard, chop the whites and
yolks feparate, lay green, white, and yellow
amongft the foles; ferve them up with melted
butter 1n a boat.

To broil Happocks or WHITINGS.

GUT and wafh your haddocks or whitings,
dry them with a cloth, and rub a little vinegar
over them, it will keep the fkin on better, duft
them well with flour, rub your grid-iron with
butter, and let it be very hot when you lay the
fith on, or they will flick, turn them two or
three times on the grid-iron, when enough ferve
them up, and lay pickles round them, with plain
melted butter, or cockle fauce; they are a pretty
dith for {upper.

A fecond Way,

WHEN you have cleaned your haddocks or
whitings, as above, put them 1n a tin oven, and
fet them before a quick fire; when the fkins be-
gin to rife take them off, beat an egg, rubit over

) . them
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them with a feather, and firew over them a few
bread crumbs, dredge them well with flour;
when your grid-iron is hot rub it well with but-
ter or fuet, it muft be very hot before you lay the
fith on, when you have turned them, rub a little
cold butter over them, turn them as your fire
requires until they are enough and a little brown ;
lay round them cockles, muicles, or red cab-
bage; you may either have thrimp fauce or
melted butter,

To fiy SMELTS or SPARLINGS.

DRAW the guts out at the gills, but leave in
the melt or roe, dry them with a cloth, beat an
egg, and rub it over them with a feather, then
ftrew bread crumbs over them, fry them with
hog’s-lard or rendered beef fuet; when it is boil-
ing hot put in your fith, fhake them a little, and
fry them a nice brown, drain them in a fieve;
when you dith them put-a bafon in the middle
of your difh with the bottom up, lay the tails of
your fith on it, fry a handful of parfley in the fat
your hfh was fryed in, take it out of water as
you fry it, and it will keep its colour and crifp
{ooner, put a little on the tails, and lay the reft
in lumps round the edge of the difh ; ferve it up
with good melted butter for fauce,

Zo fry PERCH or TROUT,

WHEN you have {caled, gutted, and wathed
your perch or trout, dry them well, then lay
thein feparately on a board before the fire, two
minutes ; before you fry thém duft them well
with flour, and fry them a fine brown in roaft

dripping
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dripping or rendered fuet; ferve them up with
melted butter and crifped parfley.

To drefs PERCH ;7 WATER SOKEY.

SCALE, gut, and wafh your perch, put falt
in vour water; when it boils, put in the fifh,
with an onion cut in flices; you muft {eparate
it into round rings, a handful of parfley picked
and wathed clean; put in as much milk as will
turn the water white; when your fith are enough,
put them in a foup-dith, and pour a little of the
water over them with the parfley and the onions,
then ferve them up with butter -and parfley in a
boat; onions may be omitted if you pleafe.
You may boil trout the fame way.

To boil EELS.

SKIN, gut, and take the blood out of your
eels, cut off their heads, dry them, and turn
them round on your fifh-plate, boil them in falt
and water, and make pariley fauce for them.

To pitch-cock EELS,

SKIN, gut, and wafh your eels, then dry
them with a cloth, {prinkle them with pepper,
falt, and a little dried fage; turn them backward
and forward, and {fkewer them; rub your grid-
iron with beef fuet, broil them a good brown,
" put them on your dith with good melted but-
ter, and lay round fryed pariley.

To broil EELS.

WHEN you have f{kinned and cleanfed your
eels as before, rub them with the yolk of an egg,
ftrew
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ftrew over them bread crumbs, chopped parfley,
{age, pepper, and falt; bafle them well with.
butter, and fet them in a dripping-pan; roaft or
broil them on a grid-iron; ferve them up with
parfley and butter for fauce.

To boil FLOUNDERS, and all Kinds of
FraT Fisy,

CUT off the fins, and nick the brown {ide
under the head; then take out the guts, and dry
them with a cloth, boil them in falt and water;
make either gravy, fhrimp, cockle, or mufcle
fauce, and garnifh it with red cabbage.

To flewv OYSTERS, and all Sorts of
SHELL FisH.

"WHEN you have opened your oyfters, put
their liquor into a tofling-pan, with a little
beaten mace; thicken it with flour and butter,
boi it’ three or four minutes, toaft a flice of
white bread, and cut it into three-cornered
picces; lay them round your dith, put in a
ipoonful of good cream, put in your oyfters,
and fhake them round in your pan; you muft
not let them boil, for if they do, it will make
them hard and look fmall; {erve them up in a
little foup-dith or plate. N. B. You may
ftew cockles, mufcles, or any fhell fith the fame
way.

Zo flew OYSTERS, COCKLES, and MuscLEs.

OPEN your fith clean from the fhell, fave
the liquor, and let it ftand to fettle; then ftrain
it
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it through a hair fieve, and put to it as many
crumbs of bread as will make it pretty thick,
and boil them well together before you put in
the fith, with a good lump of butter, pepper,
and falt to your tafte, give them a fingle boil
and ferve them up.—N. B. You may make it a
fith fauce, by adding a glafs of white wine juft
before you take it off the fire, and leaving out
the crumbs of bread. '

To feollop OYSTERS.

WHEN vyour oyfters are opened, put them
in a bafon, and wafh them out of their own
liquor, put fome of your {fcollop-fhells, ftrew
over them a few bread crumbs, and lay a {lice
of butter on them, then more oylters, bread
crumbs, and a {lice of butter on the top, put
them into a Dutch oven to brown, and ferve
them up in the f{hells.

To fry OYSTERS.

TAKE a quarter of an hundred of large oy-
fters, beat the yolks of two eggs, add to it a
a little nutmeg and a blade of mace pounded, a
{poonful of flour, and a little falt; dip in your
oyfters, and fry them in hog’s-lard a light brown;
if you choofe you may add a little parfley fhred

ne. N. B. They are a proper garnith

for cod’s-head, calves-head, or moft made
difhes.

To
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To make OvsTER LoAveEs.

TAKE fmall French rafps, or you may make
little round loaves, make a round hole in the
top, fcrape out all the crumb, then put your
oyfters into a tofling-pan, with the liquor and
~crumbs that came out of your ralps or loaves,
and a good lump of butter, ftew them together
five or fix minutes, then put in a {poonful of
good cream, fill your rafps or loaves, lay the
bit of cruft carefully on again, fet them in the
Ten to crifp. Three are enough for a fide

ifh. 4

To boil 1.OBSTERS.

TAKE your lobfter, and put a fkewer in the

vent of the tail, to prevent the water from get-'
ting into the belly of the lobfter; put it into @

pan of boiling water, with a little falt in it, if it
be a large one it will take halfan hour’s boiling;
when you take it out, put a lump of butter
in a cloth, and rub it over, it will firike the
colour, and make it look bright.

To roaff LOBSTERS.

HALF boil your lobfter as before, rub it well -

with butter, and fet it before the fire, bafte it
all over till the thell looks a dark brown, {erve
it up with good melted butter.

7o
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To flewv LOBSTERS 07 SHRIMPS.

PICK your lobfters or fhrimps in as large
pieces as you can, and boil the thells 1n a pint
of water, with a blade or two of mace, and a
few whole pepper-corns; when all the ftrength
is come out of the thells and {pice, ftrain it, and
put in your lobfters or thrimps, and thicken 1t
with flour and butter and give them a boil; put
in a glafs of white wine, or two {poonfuls of
vinegar, and ferve it up.

To make LOBSTER PATTIES #o g&rrm' h FisH.

TAKE. all the red {eeds and the meat of a
lobfter, with. a little pepper, falt, and crumbs
of bread, mix them well with a little butter,
make them up in {mall patties, and put them in
either rich batter, or thin pafte, fry or bake
them, and garnifh your fith with them.

To pickle STURGEON.

CUT your fturgeon into what fize pieces you
pleale, wafh it well, and fie it with mats; to
every three quarts of water put a quart of
old ftrong beer, a handful of bay falt, and dou-
ble the quantity of common falt, one ounce of
ginger, two ounces of black pepper, one ounce
of cloves, and one of Jamaica pepper, boil it
till it will leave the bone, then take it up; the
next day put in a quart of ftrong ale allegar, and .
a little falt, tie it down with ftrong paper, and
keep it for ufe.— Don’t put vour fturgeon in

till the water boils.
G To
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To prckle SALMON the Neaveaflle Way.

TAKE a falmon about™ twelve pounds, gut
it, then cut off the head, and cutit acrofs in
what pieces you pleafe, but don’t {plit it, ferape
the blood from the bone, and wafl it well out,
then tie it acrofs each way, as you do fturgeon,
fet on your fith-pan with two quarts of water,.
and three of ftrong beer, half a pound of bay
falt, and one pound of common falt; when it
boils fcum it well, then put in as much fith as
your liquor will cover, and when it is enough
take it carefully out, left you firip off the fkin,
and lay it on earthen difhes; when you have

done all your fith, let it ftand till the next day,

put it into pots, add to the liquor three quarts
of flrong beer allegar, half an ounce of mace,
the fame of cloves and black pepper, one ounce
of long pepper, two ounces of white ginger,
fliced, boil them well together half an hour,
then pour it boiling hot upon your fith, when
cold cover it well with firong brown' paper.—
This will keep a whole year.

Zo pickle OYSTERS.

OPEN the largeft and fineft oyfters you can
get, whole and clean from the fhell, wath them
in their own liquor, let it ftand to fettle, then
pour, it from the fediment into the fauce-pan, put
to it a glafs of . Lifbon wine, as much white wine
vinegar as you had oyfter liquor, three or four
blades of mace, a nutmeg f{liced, a few white
pepper-corns, and a litttle falt, boil it ﬁve,: or fix

: minutes,
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minutes, fcum it, then put in your oylters,
fimmer them ten or twelve minutes, take them
out, and put them in narrow-topped jars ; when
they are cold, pour over them rendered mutton
{fuet, tie them down with a bladder, and keep

them for ufe,

To pickle OYSTERS another Way.

BE careful not to break the oyfters in open-
ing, cut off the black verge, and clean them very
well from any part of the fhell, put them 1nto a
bafon of water, wafh the oyfters in it and {lrain
the liquor, boil it with a little vinegar and {pi-
ces till it fuit your tafte, then put the oyfters to
it, and, if large, let them boil eight minutes;
put them into ftone jars; when the liquor is cold
pour it upon the oyfters, and to every {core of
oylters put two {poonfuls of water, and nearly
two fpoonfuls of the beft vinegar, then tie them
clofe over with bladders and white leather,

To collar MIACKREL,

GUT and {lit your mackrel down the belly,
cut oft the head, take out the bones, take care
you do not cut it in holes, then lay it flat upon
its back, feafon it with mace, nutmeg, pepper,
and falt, and a handful of parfley fhred fine,
ftrew it over them, roll them tight, and tie
them well feparately in cloths, boil them gently
twenty minutes in vinegar, falt, and water, then
take them out, put them into a pot, pour the
liquor on them, or the cloth will ftick to the
fith, the next day take the cloth off your fifh,

G 2 put
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put a little more vinegar to the pickle, keep

them for ufe; when you fend them to the table, -

garnith with fennel and parfley, and put fome
of the liquor under them.

To pickle MACKREL.

WASH and gut your mackrel, then fkewer
them -round with their tails in their mouths,
bind them with a fillet to keep them from break
ing, boil them in {alt and water about ten mi-
nutes, then take them carefully out, put to the
water a pint of allegar, two or three blades of
mace, a little whole pepper, and boil it all to-
gether, when cold pour it on the fith, and tie
it down cold, '

To pot SALMON. |

LET "your falmon be quite frefh, fcale and
wafh it well, and dry it with a cloth, fplit it up
the back and take out the bone, {eafon it well
with white pepper and falt, a little nutmeg and
mace, let it lie two or three hours, then put it
down, put it into the oven, and bake it an hour,
when it comes out, lay it on a flat difh, that the
oil may run from it, cut it to the fize of your
pots, lay it in layers till you fill the pot, with
the fkin upwards, put a board over.it, lay on a
weight to prefs it till cold, then pour over it
clarified butter; when you cut it, the fkin makes
it look ribbed; you may fend it to the table
either cut in flices, or in the pot.

A fecond

3§
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A ﬁ’m?zcz' Way.

WHEN you have any cold falmon left, take
the {kin off, and bone it, then put it in a mar-
ble mortar, with a good deal of clarified but-
ter ; feafon it pretty high with pepper, mace,
and falt, thred a little fennel very {mall, beat
them all together exceeding fine, then put it
clofe down into a pot, and cover it with clarified
butter.

To pot SMELTS 07 SPARLINGS,

DRAW out the guts with a fkewer under
the gills, the melt or roe muft be left in, dry
them well with a cloth, feafon them with falt,
mace, and pepper, lay them in a pot, with half
a pound of melted butter over them, tie them
down, and bake them in a flow oven three quar-
ters of an hour; when they are almoft cold,
take them out of the liquor, put them into oval
pots, cover them with clarified butter, and keep
them for ufe.

To pickle SMELTS or SPARLINGS.

GUT them with a tkewer under the gills,
but leave the melt or roe in, dry them with a
cloth, and {kewer their tails in their mouths,
put falt in your water, when it boils put in your
fith for ten minutes, then take them up, put to
the water a blade or two of mace, a few cloves,
and a little allegar; boil them all together, and
when it is cold put in your fith, and keep them
for ufe.

Te
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To collar Exirs,

CASE your eel, cut off the head, {lit open
the belly, take out the guts, cut off the fins,
take out the bones, lay it flat on the back,
grate over it a {mall nutmeg, two or three
blades of mace beat fine, a little pepper and falt,
ftrew over it a handful of parfley thred fine, with
a few fage leaves, roll it up tight in a cloth,
bind it well; if it be of a middle {ize, boil it
i {alt and water three quarters of an hour, hang
it up all night to drain, add to the pickle a pint
of vinegar, a few pepper-corns, and a {prig of
fweet-marjoram, boil it ten minutes, and let it
ftanid till the next ddy, take off the cloth, and
put your eels into the pickle; you may fend them
whole on a plate, or cut them in flices; gar-
nifth with green parfley.
they fame.way.

To pickle CockLEs.

WASH your cockles clean, put them in a
fauce-pan, cover them clofe, fet them over the
fire, fhake them till they open, then pick them
out of the thells; let the liquor fettle till it be
clean, then put in the fame quantity of wine
vinegar, and a little {alt, a blade or two of mage,
boil them together, and pour it on your cockles,
and keep them in bottles for ufe. You muft
pickle mufcles the fame way. -

To

Lampreys are done

————
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o pot CHAR.

CUT off the fins and cheek-part of each
fide of the head of your char, rip them open,
take out the guts and the blood from the back-
bone, dry them -well with a cloth, lay them on a
board, and throw on them a good deal of falt,
let them ftand all night, then {crape it gently
off them, and wipe them exceedingly well with
a cloth, pound mace, cloves, and nutmeg very
fine, throw a little in the infide of them, and
a good deal of falt and pepper on the outfide,
put them clofe .down in a deep pot, with their
bellies up, with plenty of clarihed butter over
them, f{et them in the oven, and let them
ftand for three hours; when they come out
pour what butter you can off clear, lay a board
over them, and turn them upfide down, to let
the gravy run from them, fcrape the falt and
pepper very carefully off, and feafon them ex-
ceeding well both infide and out with the above
feafoning; lay them clofe in broad thin pots
for that purpofe, with the backs up, then cover
them well with clarified butter; keep them in
a cold dry place.

To pot ExLs.

SKIN, gut, and clean your eels, cut them
in pieces about four inches long, then feafon
them with pepper, falt, beaten mace, and a
little dryed fage rubbed very fine, rub them
well with your feafoning, lay them in a brown
pot, put over them as much butter as will

cover
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cover them, tie them down with a firong paper,
fet them in a quick oven for an hour and a
half; take them out, when cold put them into
fmall pots, and cover them with clarified butter.

N, B: You may pot lampreys the {fame

way.
To pot LAMPREYS.

TAKE lampreys alive, and run a fhick
through their heads, and {lit their tails, hang
them up by their heads and they will bleed at
the tail end; when they have done bleeding,
cut them open, take out the guts, and wipe
them until they are perfectly dry and clean
(you muft not wath them with water), then rub
them with pepper and falt, let them ftand all
night, and wipe them exceedingly dry again,
then feafon them with pepper, {alt, mace, and a
little nutmeg, roll them up tight, put them in a
pot with fome butter, cover them up with
ftrong paper, and bake them in a moderate
oven; when they are enough and near cold,
drain out the butter from them, put them in
your potting-pots, and cover them with clar-
fied butter.

To pot LLOBSTERS.

TAKE the meat out of the claws and belly
of a boiled lobfter, put it in a marble mortar,
with two blades of mace, a little white pepper
and falt, a lump of butter the fize of half am
egg, beat them all together till they come to a
pafte, put one half of it into your pot, take the

meat
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meat -out of the tail part, lay it in the middle
of your pot, lay on it the other half of your
pafte, prefs it clofe down, pour over it clarified
butter, a quarter of an inch thick. N R
To clarify butter, put your boat into a clean
fauce-pan, fet it over a {low fire, when it is
melted fcum it, and take it off the fire, let it
ftand a little, then pour it over your lobfters ;
take care you do not pour in the milk, which
fettles to the bottom of the fauce-pan.

A receipt to pot LOBSTERS, which cgff ten guineas.
TAKE twenty good lobfters, and when cold

pick all the meat out of the tails and claws
(be careful to take out all the black gut in the
tails, which muft not be ufed) beat fine three
quarters of an ounce of mace, a {mall nutmeg,
and four or five cloves, with pepper and falt,
- fealon the meat with it; lay a layer of butter
into a deep earthen pot, then put in the lob-
fters, and lay the reft of the butter over them
(this quantity of lobfters will take at leaft four
pounds of butter to bake them) tie a paper
over the pot, fet them in an oven, when they
are baked tender, take them out, and lay them
on a difh to drain a little, then put them clofe
down in your potting-pots, but do not break
‘them in {mall pieces, but lay them in as whole
as you can, only fplitting the tails. When you
have filled your pots as full as you choofe, take a
fpoonful or two of the red butter they were baked
in, pour it on the top, and fet it before the fire
to let it melt in, then cool it, and melt a little

H white
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white wax in the remainder of the butter, and
eover them. N. B. Lay a good deal of the
red hard part in the pot to bake, to colour the
butter, but do not put it in the potting-pots.

Zo pot SHRIMPS.

PICK the fineft fhrimps you can get, feafon
them with a little beaten mace, pepper and falt
to your tafte, and with a little cold butfer pound
them all together in a mortar till it comes to a -

pafte, put it down in {mall pots, and pour ove
them clarified butter. |

To caveach SOLES.

~ FRY vyour foles in either oil or butter, boil
fome vinegar with a little water, two or three
blades of mace, a very few cloves, fome black
pepper, and a little falt, let it ftand till celd, and
when cold beat up fome oil with it, lay your
fith in a deep pot, and flice a good deal of
dhalots or onions between each fifh, throw your
liquor over it, and pour fome oil on the top :
it will keep three or four months, made rich, and
fryed in oil; it muft be ftopped well, and kept
in a dry place. Take out a little at a time
when you ufe it.

To caveach FisH.

CUT vyour fith into pieces the thicknefs of
your hand, feafon it with pepper and falt, let it
lie an hour, dry it well with a cloth, flour it,
and then fry it a fine brown in oil : boil a fufii-
cient
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cient quantity of vinegar with a little garlick,
mace, and whole pepper to cover the fifh, add
the fame quantity of oil, and falt to your tafte,
mix well the oil and vinegar, and when the fith
and liquor is quite cold, {lice fome onion to lay
in the bottom of the pot, then a layer of fifh
“and onion, and fo on till the whole fith is put
up; the liquor muft not be put in till it 18 quite
cold.

A wery good Way to P?‘{‘ﬁ‘?‘ﬂf FisH.

TAKE any large fith, cut off the head, wafh
it clean, and cut it into thin flices, dry it well
with a cloth, flour it, and dip it in the yolks of
eggs, fry it in plenty of oil till it s a fine brown,,
and well done, lay them to drain till cold, then
lay them in your veflel, throw in betwixt the
layers mace, cloves, and {liced nutmeg, then
make a pickle of the beft white wine vinegar,
{halots, garlick, white pepper Jamaica pepper,
long pepper, juniper berries, and falt, boil it till
the garlick is tender, and the pickle will be
enough; when it is quite cold pour it on your
fith, with a little oil on the top; {mall fifh are
done whole; cover it clofe with a bladder. '

To pickle SHRIMPS.

PICK the fineft fthrimps you can get, and
put them into cold allegar and falt, put them
ito little bottles, cork them cloie, and keep
them for ufe.

H 2 Te
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To pot red and black Moor-Ga mE.

PLUCK and draw them, and feafon them
with pepper, cloves, mace. ginger, and nutmeg,
well beaten and fifted, with a quantity of {falt
not to overcome the fpices, roll a lump of but-
ter in the feafoning, and put it into the body of
the fowls, rub the outfide with {feafoning, and
then put them into pots with the breaft down-
wards, and cover them with butter, lay a paper,

and then a pafte over them, and bake them till -

they are tender, then take them out, and lay
them to drain, then put them into potting-pots
with the breaft upward, and take all the butter
they were baked in clean from the gravy, and
pour upon them; fill up the pots with clarified
butter, and keep them in a dry place.

(. ANE. T
Obfervations on RoASTING and BoiLing.

HEN you boil any kind of meat, parti-

cularly veal, it requires a great deal of
care and neatnefs : be fure your copper is very
clean and well tinned, fill it as full of {oft water
as 1s neceflary, duft your veal well with fine
flour, put it into your copper, fet it over a large
fire ; fome choofe to put in milk to make it
white, but I think it is better without : if your

water happens to be the leaft hard it curdles
' the
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the milk, and gives the veal a brown yellow
caft, and often hangs in lumps about the veal,
fo will oatmeal, but by dufting your veal, and
putting it into the water when cold, it prevents
the fulnefs of the water from hanging upon it;

when the fcum begins to rife, take it clear DFF
put on your cover, let it boil in plenty of water
as flow as poffible, it will make your veal rife
- and plump: a cook cannot be guilty of a greater
error than to let any fort of meat boil fait, it
hardens the outfide before the infide is warm,
and difcolours it, efpecially veal; for inftance,
a leg of veal of twelve pounds weight will re-
{ll.lli.I'{f three hours and an half boiling, the flower
it boils the whiter and plumper it will be ; when
you boil mutton or beef, obferve to dredge them
well with lour before you put them into the
kettle of cold water, keep it covered, and take
off the fcum; mutton or beef do not require {o
much boiling, nor 1s it {o great a fault if they
are a little fhort, but veal, pork, or lamb, are
not fo wholefome if they are not boiled enough;
a leg of pork will requre half an hour more
boiling than a leg of veal of the fame weight;
when you boil beef or mutton, you may allow
an hour for every four pounds weight; it is the
beft way to put in your meat when the water is
cold, it gets warm to the heart before the out-
{ide grows hard; a leg of lamb four pounds
weight will require an hour and a half boiling.

WHEN you roaft any kind of meat, itis a
very good way to put a little falt and water in
your
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your dripping-pan, bafte your meat a little with
it, let it dry, then duft it well with Hour, bafte
it with freth butter, it will make your meat a
better colour; obferve always to have a brifk
clear fire, it will prevent your meat from dazing
and the froth from falling, keep it a good dil-
tance from the fire, if the meat is {corched the
outlide is hard, and prevents the heat from pe-
netrating into the meat, and will appear enough
before it be little more than ha'f done. Time,
diftance, bafting often, and a clear fire, is the
beft method I can prefcribe for roafling meat to
perfection; when the fteam draws near the fire
1t is a fign of its being enough, but you will be
the beft judge of that from the time you put it
down. Be careful, when you roaft any kind of
wild fowl, to keep a clear brifk fire, roaft them
a light brown, but not too much: it is a great
fault to roaft them till the gravy runs out of
thein, it takes off the fine flavour. Tame
fowls ‘require more roafting, they are a long
time before they are hot through, and muft be
often bafted to keep up a firong froth, it makes
them rife better, and a finer colour. Pigs
and geefe fhould be roafted before a good fire,
and turned quick. Hares and rabbits re-
quire time and care, to fee the ends are roafted
enough; when they are half roafted, cut the
neck fkin, and let out the blood, or when they
are cut up they often appear bloody at the
neck., '

Teo
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To roaft a P1G.

STICK your pig juft above the breaft-bone,
run your knife to the heart, when it is dead
put it in cold water for a few minutes, then rub
't over with a little rofin beat exceeding fine, or
its own blood, put your pig into a pail of fcald-
ing water half a minute, take it out, lay it on
2 clean table, pull off the hair as quick as pofli-
ble, if it does not come clean off put it in again,
when you have got it all clean off wafh it in
warm water, then in two or three cold waters,
for fear the rofin fhould tafte; take off the four
feet at the firft joint, make a flit down the bel-
ly, take out all the entrails, put the liver, heart,
and lights to the pertitoes, wafh it well out of
cold water, dry it exceedingly well with a cloth,
~ hang it up, and when you roaft it, put in a little
fhred fage, a tea-fpoonful of black pepper, two
of falt, and a cruft of brown bread, {pit your
pig and few it up; lay it down to a brifk clear
fire, with a pig-plate hung in the middle of the
fire; when your pig is warm, put a lump of
butter in a cloth, rub your pig often with it
while it is roafting; a large one will take an
hour and a half: when your pig is a fine brown,
and the fteam draws near the fire, take a clean
cloth, rub your pig quite dry, then rub it well
with a little cold butter, it will help to crifp it;
then take a tharp knife, cut off the head, and
:t:Lke off the collar, then take off the ears and
Jaw-bone, {plit the jaw in two, when you have
cut the pig down the back, which muft be
done before you draw the {pit out, then lay your

P1g
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pig back to back on your difh, and the jaw on
each fide, the ears on each thoulder, and the
collar at the thoulder, and pour in your fauce,
and ferve it up—garnith with a eruft of brown
bread, grated.

To make Savuce for a Pic.

CHOP the brains a little, then put in a tea-

{fpoonful of white gravy with the gravy that runs
out of the pig, a little bit of anchovy, mix near
half a pound of butter, with as much flour as
will thicken the gravy, a flice of lemon, a {poon-
ful of white wine, a little caper liquor and falr,
thake it over the fire, and pour it into your
dith; fome like currants; boil a few, and fend
them in a tea-faucer, with a glafs of currant jelly
~1n the middle of it.

A ﬁfﬂ?ad PVﬂy to make P16=-SAvucCE.

~ CUT all the outfide off a penny loaf, then
cut it into very thin flices, put it into a fauce-pan
of cold water, with an onion, a few pepper
corns, and a little falt, boil it until it be a fine
pulp, then beat it well, put in a quarter of a
pound of butter, and two fpoonfuls of thick
cream, make it hot, and put it into a bafon.

Zo drefs a P16’s PETTITOES.

TAKE up the heart, liver, and lights when
they have boiled ten minutes, and fhred them
pretty fmall, but let the feet boil till they are

pretty tender, then take them out, and fplit
| them;
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them; thicken your gravy with flour and but-
ter, put in your mincemeat, a {lice of lemon, a
{fpoonful of white wine, a little falt, and boil it
4 little; beat the yolk of an egg, add to 1t two
fpt}nnfu]s of good cream, and a little grated
nutmeg; put in your pettitoes, fhake it over
the fire, but do not let it boil; lay fippets round
your difh, pour in your mincemeat, lay the
feet over them the fkin fide up, and {end them
to table.

To boil a Goost with ONION SAUCE.

TAKE your goofe ready drefled, finge it, and
pour over it a quart of boiling milk, let it-lie
in it all night, then take it out and dry it ex-
ceeding well with a cloth, {eafon it with pepper
and falt, chop fmall a large onion, a handful of
fage leaves, put them into your goofe, few it
up at the neck and vent, hang it up by the legs
till the next day, then put it into a pan of cold
water, cover it clofe, and let it boil flowly one
hour.

Zo flew GoosE GIBLETS.

CUT your pinions in two, the neck in four
pieces, {lice the gizzard, clean. it well, ftew
them in two quarts of water, or:mutton broth,
_with a bundle of {weet herbs, one anchevy,
a few pepper-corns, three or four cloves, a
fpoonful of catchup, and an onion; when the
giblets are tender, put in a fpmnful of good
cream, thicken it with flour and butter, ferve
them up in a{oup-dith, and lay {ippets round it.

I

To
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7o roaff a GREEN Goosk.

WHEN your goofe is ready dreffed, put in
a good lump of butter, fpit it, lay it down,
finge it well, duft it with flour, bafte it well
with frefh butter, bafte it three or four different
times with cold butter, it will make the flefh
rife better than if you was to bafte it out of the
dripping-pan; if it is a large one it will take
three quarters of anhour to roaft it; when you
think it is enough, dredge it with flour, bafte it
till itis a fine froth, and your goofe a nice
brown, and dith it up with a little brown gravy
under it: garnith with a cruft of bread grated
round the edge of your dith,

To-make SAUCE for @ GREEN GOOSE.

TAKE {ome melted butter, put in a {poonful
of the juice of forrel, a little fugar, a few cod-
led goofeberries, pour it into your fauce-boats,
and fend it hot to the table.

. To roaff a STUBBLE GOOSE.

CHOP a few f{age leaves and two onions
very fine, mix them with a good lump of but-
ter, a tea-/poonful of pepper, and two of falt,
put it in your goofe, then {pit it and lay it down,
finge it well, duft it with flour; when it is
thoroughly hot bafte it with frefh butter: if it
be a large one it ‘will require an hour and a half
before a good clear fire; when it is enough,

dredge and bafte it, pull out the fpit, and pour

n a little boiling water,

To 3

rs




ENGLISH HOUSE-KEEPER. 39

To make SAUCE for a (GOOSE.

PARE, core, and {lice your apples, put
them in a fauce-pan ‘with as much water as
will keep them from burning; fet them over a
very {low fire, keep them clofe covered till they
are all of a pulp, then put in a lump of butter
and fugar to your tafte, beat them well, and
{fend them to the table in a fauce-boat.

To botl Ducks with ONION SAUCE.

SCALD and draw your ducks, put them in
warm water for a few minutes, then take them
out, put them in an earthen pot, pour over
them a pint of boiling milk, let them lie in it
two or three hours; when you take them out
dredge them well with flour, put them in a
copper of cold water, put on your cover, let
them boil flowly twenty minutes, then take
them out, and {mother them with onion fauce,

To make ONION SAUCE.

BOIL eight or ten large onions, change the
water two or three times while they are boiling;
when enough, chop them on a board to keep
them from growing a bad colour, put them in
a fauce-pan, with a quarter of a pound of butter,
two {poonfuls of thick cream, boil it a little,
and pour it over the ducks.

o roaft Ducks.
WHEN you have killed and drawn your

ducks, fhred one onion, and a few fage leaves,

I2 put

I i e e
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put them into your ducks, with pepper and falt ;
fpit, finge, and duft them with flour, baflte
them with butter; if your fire be very hot they
will be roafted in twenty minutes; the quicker
they are roafted the better they eat: juft before
you draw them duft them with Hour, and bafle
them with butter; put them on a difh, have
ready your gravy, made of the gizzards and
pinions, a large blade of mace, a few pepper-
corns, a {poonful of catchup, the fame of brown-
Ing, a tea-fpoonful of lemon pickle, and one
onion; ftrain it, pour it on your dith, and fend
onion fauce in a boat. |

To boil a TuRKEY wwith OYSTER SAUCE.

LET your turkey have no meat the day be-
fore you kill it; when you are going to kil it
give it a {poonful of allegar, it will make it
white and eat tender; when you have killed it
hang it up by the legs for four or five days at
leaft; when you have plucked it draw it at the
rump, if you can take the breaft - bone out
nicely it will look much better, cut off the legs,
put the end of the thighs into the body of the
turkey, fkewer them down, and tie them with
a ftring, cut off the head and neck, then grate a
penny loaf, chop a {core or more of oyfters fine,
thred a little lemon peel, nutmeg, pepper, and
falt to your palate, mix it up into a light force-
meat, with a quarter of a pound of butter, a
{poonful or two of. cream, and three eggs, ftuff
the craw with it; and make the reft into balls
and boil them, few up the turkey, dredge Ti:

- wel

A



ENGLISH HOUSE-KEEPER. 61

well with flour, put it into a kettle of cold wa~
ter, cover it, and fet it over the fire; when the
fcum begins to tife take it off, put on your
cover, let it boil very flowly for half an hour,
then take off your ketttle, and keep it clofe
covered; if it be of a middle fize let it ftand
half an hour in hot water, the fteam being
kept in will ftew it enough, make it rife, keep
the {kin whole, tender, and very white; when
you difh it up, pour over ita little of your oyfter
fauce, lay your balls round it, and ferve 1t up
with the reft of your fauce in a boat: garnih
with lemon and barberries.~—-N. B. Oblerve to
fet on your turkey in time, that it may {tew as
above: it is the beft way I ever found to boil
one to perfetion: when you are going to dith
it up, fet it over the fire to make it quite hot.

To make SAUCE for a TURKEY,

AS you open your oyfters, put a pint into a
bafon, wath them out of their liquor, and put
them in another bafon: when the liquor is fet-
tled, pour it clean off into a {fauce-pan, with a
little white gravy, a tea-fpoonful of lemon
pickle, thicken it with flour and a good lump
of butter, boil it three or four minutes, putin a
fpoonful of good thick cream, put 1 your
oyfters, keep fhaking them over the fire till
they are quite hot, but do not let them boil, it
will make them hard and look little.

A fecond Way to make SAUCE jfor a TURKEY.

CUT the fcrag end of a neck of veal in pieces,
put them in a fauce-pan with two or three
blades

—
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blades of mace, one anchovy, a few heads of
celery, a little Chyan and falt, a glafs of white
wine, a {poonful ef lemon pickle, a tea-fpoonful
of mufhroom powder or catchup, a quart of
Water, put on your cover, and let it boil until jt
be reduced to a pint, flrain it, and thicken it
with a quarter of a pound of butter rolled in
flour, boil it a little, put in a fpoonful of thick
cream, and pour it over the turkey.

Z0 rogft a TurkEy.

WHEN you have drefled your turkey as
before, trufs its head down to the legs, then
make your forcemeat, take the crumbs of a
penny loaf, a quarter of a pound of beef fuet
thred fine, a little faufage meat, or veal fcraped
and pounded exceeding fine, nutmeg, pepper,
and falt to your palate, mix it up lightly with
three eggs, fluff the craw with it {pit it, and
lay it down a good diftance from the fire, keep it
clear and brifk, finge, duft, and bafte it {everal
times with cold butter, it makes the froth
ftronger than bafting it with the hot out of the
dripping-pan, it makes the turkey rife better :
when it is enough, froth it up as before, dith it

up, pour on your difh the fame gravy as for the

boiled turkey, only put in browning inftead of
cream: garnith with lemon and pickles, and
ferve it up; if it be a middle fize, it will re-
quire one hour and a quarter roafting.

To make SAUCE Jjor a TURKEY,

CUT the crufts off a penny loaf, cut the reft
n thin flices, put it in cold water, with a few
% pepper-
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pepper-corns, a little falt and onion, boil it till
the bread is quite foft, then beat it well, put in
a quarter of a pound of butter, two {poonfuls
of thick cream, and put it into a bafon.

To boil FowLs.

WHEN you have plucked your fowls, draw
them at the rump, cut off the head, neck, and
legs, take the breaft-bone very carefully out,
fkewer them with the end of their legs in the
body, tie them round with a ftring, finge, and
duft them well with flour, put them in a kettle
of cold water, cover it clofe, fet it on the fire;

- when the fcum begins to rife take it off, put

on your cover, and let them boil very flowly
twenty minutes, take them off, cover them clofe,
and the heat of the water will ftew them enough
in half an hour; it keeps the fkin whole, and
they will be both whiter and plumper than if
they had boiled faft; when you take them up,
drain them, pour over them white fauce, or
melted butter.

To make WHITE SAUCE for FowLs.

TAKE a fcrag of veal, the neck of the
fowls, or any bits of mutton or veal you have,
put them in a fauce-pan, with a blade or two of
mace, a few black pepper~corns, one anchovy,
a head of celery, a bunch of fweet herbs, a flice
of the end of a lemon, putin a quart of water,
cover it clofe, let it boil till it is reduced to half
a pint, ftrain it, and thicken it with a quarter
of a pound of butter, mixed with flour, boil it

five
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five or {ix minutes, put in two {poonfuls of
pickled mufhrooms, mix the yolks of two eggs
with a tea-cupful of good cream and a little
nutmeg, put in your fauce, keep fhaking it
over the fire, but do not let it boil.

Z0 rogft large FowLs.

TAKE your fowls when they are ready
dreffed, put them down to a good fire, finge,
duft, and bafte them well with butter; they will
be near an hour in roafting; make a gravy of
the necks and gizzards, ftrain it, put a {poon-
ful of browning; when you dith them up, pour
the gravy into the difh, ferve them up with egg
fauce in a boat.

To make Ece SAuck.

BOIL two eggs hard, half chop the whites,
then put in the yolks, chop them both toge-
ther, but not very fine, put them into a quarter
of a pound of good melted butter, and put it in
a boat.

Zo boil young CHICKENS.
PUT your chickens in fcalding water, as

{oon as the feathers will flip off take them out,

or it will make the fkin hard and break; when
you have drawn them, lay them in fkimmed milk
for two hours, then trufs them with their heads
on their wings, {inge and duft them well with
flour, put them in cold water, cover them clofe,
fet them over a very flow fire, take off the fcum,

let them boil flowly for five or fix minutes, take
them
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them off the fire, keep them clofe covered in
the water for half an hour, it will ftew them
enough, and make them both white and plump;
when you are going to dith them, {fet them
over the fire to make them hot, drain them,
pour over them white-fauce made the lame way

as. for the boiled fowls.

To roafft young CHICKENS.

WHEN vyou roaft young chickens, pluck
them very carefully, draw them, only cut off
the claws, trufs them, and put thent down to a
good fire, finge, duft, and bake them with but-
ter; they will take a quarter of an hour roaft-
ing, then froth them up, lay tliem on your difh,
pour butter and parfley in your difth, and {erve
them up hot,

Zo roaff PHFASANTS or. PARTRIDGES.

WHEN you roaft pheafants or partridces,
keep them at a good diftance from the fire, duft
them, and bafte them often with frefh butter ;
if your fire is good, half an hour will roaft them;
put a little gravy in your difh, made of a fcrag
of mutton, a {poonful of catchup, the fame of
browning, and a tea-fpoonful of lemon pickle, -
ftrain it, dith them up, with bread fauce in a
bafon, made the fame way as for the boiled tur=
key. N. B. When a pheafant is roafted,
ftick feathers on the tail before you fend it to
the table.

K To
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20 rogft RuFFrs or RExs.

THESE birds I never met with but in Lin-
colnfhire; the beft way is to feed them with
white bread boiled in milk, they muft have fe-
parate pots, for two will not eat out of one,
they will be fat in eight or ten days; when you
kill them, {lip the fkin off the head and neck ;
with the feathers on, then pluck and draw them;
when you roaft them, put them a good difiance
from the fire; if the fire be good, they will take
about twelve minutes; when they are roafled, -
{lip the {kin on again with the feathers on, fend
them up with gravy under them, made the fame :
as ior pheafants, and bread fauce in a boat,

ana critp crumbs of bread round the edge of the
difh.

To roaff WOODCOCKS 07 SNIPES.

PLUCK them, but do not draw them, put
them on a {mall {pit, duft and bafte them well
with butter; toaft a few flices of a penny loaf, #
put them on a clean plate, and {et it under the
birds while they are roafting, if the fire be good

they will take about ten minutes roafting; when

you draw them lay them upon the toafts on the .
d'ft " notr melted butter round them, and ferve

them up.

7o roaff WiLD Ducks or TEAL. S
WHEN your ducks are ready drefled, put
in them a {mall onion, pepper, falt, and a {poon- &
il of red wine, if the fire be good they will §

¢ roaft =
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roaft in twenty minutes; make gravy of the
necks and gizzards, a {poonful of red wine, half
an anchovy, a blade or two of mace, a flice of
an end of lemon, one onion, and a little Chyan
pepper ; boil it till it is wafted to half a pint,
ftrain it through a hair fieve, put in a tpoonitl
of browning, pour it on your ducks, ferve them
up with onion fauce in a boat; garnith your
difh with rafpings of bread.

To bot! P1IGEONS.

SCALD your pigeons, draw them, take the
craw clean ouf, wath them in feveral waters,
cut off the pinions, turn the legs under the
wings, dredge them, and put them in foft cold |
water, boil them very {lowly a quarter of an hour,
dith them up, pour over them good melted but-
ter, lay round them a little brocoli in bunches,
and fend parfley and butter in a boat.

To roaff P1GEONS.

' WHEN you have drefled your pigeons, as be-
_fore, roll a good lump of butter in chopped par-
fley, with pepper and falt, put it in your pi-
geons, fpit, duft, and bafte them; if the fire be
good they will be roafted in twenty minutes ;
when they are enough lay round them bunches
of afparagus, with parfley and butter for {auce.

To roaft LARKS.

~ PUT a dozen of larks on a {kewer, tie'it to
the {pit at both ends, ‘dredge and bafte them,
let them roaft ten minutes, take the crumbs of a

K 2 half-
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halfpenny loaf, with a piece of butter the fize
of a walnut, putitin a tolling-pan, and fhake it
over a gentle fire till they are a light brown, lay
them, betwixt your birds, and pour over them a
little melted butter.

To boil RABBETS.

WHEN you have cafed your rabbets, fkewer
them with their heads ftreight up, the fore-legs
brought down, and their h nd-legs ftreight; boil
them three quarters of an hour at leaft, then
fmother them with onion fauce, made the fame
as for boiled ducks, pull out the jaw bones, ftick
them in their eyes, put a [prig of myrtle or bar-
berries in their mouths, and ferve them up.

Zo roaft RABBETS.

WHEN you have cafed your rabbets, {kewer
their heads with their mouths upon their backs,
ftick their fore-legs into their ribs, {kewer the
hind-legs double, then make a pudding for them
of the crumbs of half a penny loaf, a little par=
{ley, {weet-marjoram, thyme, a lemon peel,
all fhred fine, nutmeg, pepper, and falt to your
tafte, mix them up into a light ftufhng, with a
quarter of a pound of butter, a little good cream,
and two eggs, put it into the belly, and few them
up, dredge, and bafte them well with butter,
roaft them near an hour, ferve them up with par-
{ley and butter for fauce, chop the livers, and lay
them in lumps round the edge of your difh.

T%
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To roaft a HARE.

SKEWER your hare with the head upon
one fhoulder, the fore-legs ftuck nto the ribs,
the hind-legs double; make your pudding of the
crumb of a penny loaf, a quarter of a pound of
beef marrow or fuet, and a quarter of a pound
of butter; thred the liver, a {prig or two of win-
ter {avory, a little lemon peel, one anchovy, a
littte Chyan pepper, half a nutmeg grated; mix
them up in a light forcemeat, with a glafs of red
wine and two eggs; put it in the belly of your
hare, few it up, put a quart of good milk in
your dripping-pan, bafte your hare with it till it
is reduced to half a gill, then duft and bafte it
~ well with butter; if it be a large one, it will re-
quire an hoyr and a half roafting.

To boil a TONGUE.

IF your tongue be a dry one, fteep it in water
all night, then boil it three hours; if you would
have it eat hot, ftick it with cloves, rub 1t over
with the yolk of an egg, ftrew over it bread
crumbs, bafte it with butter, {et it before the fire
till it is a light brown; when you difh it up,
pour a little brown gravy, or red wine fauce,
mixed the fame way as for venifon, lay {lices of
cur-ant-jelly round 1it. NoB ¥ i bea
pc«led one, only wafh it out of water.

To boil a Ham.

‘S'I:EEP your ham all night in water, then
boil it; if it be of a middle fize it will take
| three
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three hours boiling, and a fmall one two hotirs
and a half; when you take it up, pull off the
fkin, and rub it all over with an egg, {irew on
bread crumbs, bafle it with butter, fet it to the
fire till it be a light brown; if it be to eat hot,
garnifh with carrots, and ferve it up.

Zo roafl a HAuNCH of VENISON.

WHEN you have fpitted pour venifon, lay
over it a large fheet of paper, then a thin com-

. mon pafte with another paper over it, tie it well,

to keep the pafte from falling; if it be a large one
it will take four hours roafting; when it is
enough take off the paper and pafte, duft it well
with flour, and bafte it with butter; when it is
a light brown, difh it up with brown gravy in
your difh, or currant-jelly fauce, and fend {fome
in a boat.

%0 broil BEFF STEAKS,

CUT your fteaks off a rump of beef about
half an inch thick, let your fire be clear, rub
your grid-iron well with beef fuet, when it is
hot lay them on; let them broil until they begin
to brown, turn them, and, when the other fide
s brown, lay them on a hot difh, with a {lice of
butter betwixt every fteak; fprinkle a little pep-
per and falt over them, let them ftand two or
three minutes, then {lice a fhalot as thin as pof-
itble into a {poonful of water; lay on your fteaks
again, keep turning them till they are enough,
put them on your dith, pour the fhalot and
water amongit them, and {fend them to the table.

A very
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A very good Way to fry BEEF STt AKs.
CUT your fteaks as for boiling, put them

into a ftew-pan, with a good lump of butter, fet
them over a very flow fire, keep turning them
till the butter is become a thick white gravy,
pour it into a bafon, and pour more ‘butter to
them; when they are almoft enough, pour all
the gravy into your bafon, and put more butter
into your pan, fry them a light brown over a
quick fire, take them out of the pan, put them
in a hot pewter difh, flice a thalot among them,
put a little in your gravy that was drawn from
them, and pour it hot upon them: I think this
is the beft way of drefling beef fteaks. Half a
pound of butter will drefs a large difh.

To drefs BEEF STFAKRS a common Way.

FRY your fleaks in butter a good brown,
" then put in half a pint of water, an onion {liced,
a fpoonful of walnut catchup, a little caper
liquor, pepper and falt, cover them clofe with
a dith, aud let them ftew gently; when they
are enough, thicken the gravy with flour and
butter, and ferve them up.

To broil MuTTON STEAKS.

CUT your fteaks half an inch thick, when
your grid-iron is hot rub it with frefh fuet, lay
on your fteaks, keep turning 'them as quick as
poffible, if you d» not take great care the fat that
drops from the fteak will {moke them; when
they are enough, put them into a hot difh, rub.

them




B il o

=

72 THE EXPERIENCED

them well with butter, . flice a thalot very thin
into a {poonful of water, pour it on them, with
a {fpoonful of mufhroom catchup and falt; ferve
them up hot. :

To broil PorRK STFAKS.

OBSERVE the fame as for the mutton
fteaks, only pork requires more boiling ; when
they are enough put in a little good gravy; a
little fage rubbed very fine firewed over them
gtves them a fine tafte.

To bafb Ber.

CUT your beef in very thin flices, take a
little of your gravy that runs from it, put it into
a tofling-pan, with a tea-fpoonful of lemon
pickle, a large one of walnut catchup, the fame
of browning, flice a fhalot in, and put it
over the fire; when it boils put in your beef;
fhake it over the fire till it is quite hot, the
gravy is not to be thickened, flice in a {mall
pckled cucumber; garnith with feraped horfe-
radifh or pickied onions.

T ha/b VeNISON.

CUT your venifon in thin {lices, put a large
glafs of red wine into a tofling-pan, a fpoonful
of mufhroom catchup, the fame of browning,
an onion fluck with cloves, and half an anchovy
chopped fmall; when it boils, put in your veni-
fon, let it boil three or four minutes, pour it
into a foup-dith, and lay round it currant-jelly,
pr red cabbage. -

e
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Zo hafb MuTTON.

CUT your mutton in {lices, put a pint of
gravy or broth into a tofling-pan, with one
fpn:}unful of mufhroom catchup, and one of
browning, flice in an onicn, a little pepper and
falt, put it over the fire, and thicken it with
flour and butter; when it boils put in your mut=
ton, keep fhaking it till it is thoroughly hot,
put it in a foup-dith, and ferve it up.

To hafh VEAL,

CUT your veal in thin round {lices, the fize
of half a crown, put them into a fauce-pan, with
a little gravy and lemon peel cut exceeding fine,
a tea-fpoonful of lemon pickle, put it over the
fire, and thicken it with Hlour and butter; when
1t boils put in your veal, juft before you dith it
up put in a {poonful of cream, lay Ilppets round
your difh, and ferve it up.

.‘Ta Oarn; aﬁ SCDTEH CDLLDPS.

WHEN you have any Scotch collops, left,
put them into a ftone jar till you want them,
then put the jar into a pan of boiling water, let
it ftand till your collops are quite hot, then pour
them into a difh, lay over them a few broiled
bits of bacon, and they will eat as well as frefh
ones,

To mince VEAL.

CUT your veal in flices, then cut it in little
fquare bits, but do not chop it, put it into a fauce-

Pang
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pan, with two or three {poonfuls of gravy, a flice
of lemon, a little pepper and falt, good lump
of butter rolled in flour, a tea~fpoonful of lemon
pickle, and a large fpoonful of cream ; keep
thaking it over the fire till it boils, but do not let
it boil above a minute, if you do it will make
your veal eat hard: put fippets round your dith,

and {erve it up.

70 hafb @ TURKEY.

| _ S
TAKE off the legs, cut the thighs in two

pieces, cut off the pinions and breaft in pretty

large"pieces, take off the {kin, or it will give the
gravy a greafy tafte, put it into a ftew-pan, with
a pint of gravy, a tea-fpoonful of lemon pickle,
a flice of the end of a lemon, and a little beaten
mace, boil your turkey fix or feven minutes (if
you boil it any longer it will make it hard) then
put it on your dith, thicken your gravy with
flour and butter, mix the yolks of two eggs
with a fpoonful of thick cream, put it in your

* gravy, fhake it over the fire dll it is quite hot,

but do not let it boil, ftrain it, and pour it over
your turkey: lay fippets round, ferve it up, and
garnifh with lemon or parfley.

To bafb IFE}WLS.

CUT up your fowl as for eating, putitin a.

tofling-pan, with half a pint of gravy, a tea-
{poonful of lemon pickle, a little mufhroom
catchup, a {lice of lemon, thicken it with flour
and butter; juft before you difh it up putina

{poonful

[
-
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fpoonful of good cream, lay fippets round your
difh, and ferve it up.

A nice Way to drefs a CoLp FowLs -

' PEEL off all the fkin, and pull the fleth off
the bones in as large pieces as you can, then
dredge it with a little flour, and fry it A nice
brown in butter, tofs it up in rich gravy, well
feafoned, and thicken it with a piece of butter
rolled in floury juft before you fend it up {queele
an the juice of a lemon,

70 ha/b a Woobpcock ¢or PARTRIDGE.

CUT your woodcock up as for eating, work
the intrails very fine with the back of a {poon,
mix it with a {poonful of red wine, the fame of
water, half a {poonful of allegar, cut an onion in
flices and pull it into rings, roll a little butter in
flour, put them all in your toffing-pan, and
fhake it over the fire till it boils, then put in your
woodcock, and when it is thoroughly hot, lay
it in your difh, with {ippets round it, flrain the
fauce over the woodcock, and lay on the onion
_1n rings—it is a pretty corner dith for dinner or
{upper.

To haflb a WiLp Duck

- GUT up your duck as for eating, put it in
a tofling-pan, with a {poonful of good gravy,
the fame of red wine, a little of your on'on
fauce, or an onion fliced exceeding thin; when
it has boiled two or three minutes, lay the duck
; L 2 in
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i your dfh, pour the gravy over it, it muft not
be thickened:; vou may add a tea-fpoonful of
caper liquor, or a little browning.

To hafbh a HARE.

CUT your hare in {mall pieces, if you have
any of the pudding left, rub it fmall, put to it a

large glafs' of red wine, the fame quantity of

water, half an anchovy chopped fine, an onion
ftuck with four cloves, a quarter of a pound of
butter rolled in flour, {hake them all together
over a {low fire, till your hare is thoroughly
hot, it is a bad cuftom to let any kind of hath
boil longer (it makes the meat eat hard)
fend your hare to the table in a deep dith, lay
{ippets round it, but take out the onion, and
ferve it up. |

i

To boil CABBAGE,

CUT off the outfide leaves, and cut it in quar-

“ ters, pick it well,, and wath it clean, boil it in

a large quantity of water, with plenty of falt in
it; when it is tender, and a fine light green, lay
it on a fieve to drain, but do not fqueefe it, if you
do, it will take off the flavour; have ready {fome
very rich melted butter, or chop it with cold
butter.—Greens mutft be boiled the fame way.

Te botl a CAULYFLOWER.

WASH and clean your caulyflower, boil it
in plenty of milk and water (but no falt) till
it be tender; when you difh it up, lay greens
under it, pour over it good melted butter, and
fend it up hot.

Ts
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To boil BRocoLl in Imitation of ASPARAGUS.

TAKE the fide-thoots of brocoli, ftrip off the
leaves, and with a pen-knife take off all the out-
' rind up to the heads, tie them in bunches, and
put them in falt and water; have ready a pan of
boiling water, with a handful of falt in it; boil
them ten minutes, then lay them in bunches,
and pour over them good melted butter.

To flewv SPINAGE.

WASH your {pinage well in {everal waters,
put it in a cullendar, have ready a large pan of
boiling water, with a handful of falt; put 1t in,
let it boil two minutes, it will take off the
ftrong earthy tafte; then put it into a fieve,
fqueefe it well, put a quarter of a pound of but-
ter into a tofling-pan, put in your {pinage, keep
turning and chopping it with a knife until it be
quite dry and green; lay it upon a plate, prefs it
with another, cut it in the fhape of fippets or
diamonds, pour round it very rich melted butter;
it will eat exceeding mild, and quite a different
tafte from the common way.

To boil ARTICHOKES.

If they are young ones, leave about an inch of
the ftalks, put them in firong falt and water for
an hour or two, then put them in a pan of cold
water, {et them over the fire, but do not cover
them, it will take off their colour; when you dith
them up, put rich melted butter in {fmall cups
or pots, like rabbits; put them in the difh with
your artichokes, and {end them up. =

a
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Tﬂ .&D‘E! ASP.{’&RHGUS-
SCRAPE your afparagus, tic them in {mall

bunches, boil them in a large pan of water with

falt in it; before you difh them up toaft fome

flices of white bread, and dip them in the boil-

ing water; lay the afparagus on your. toafts,

pour on them very rich melted butter, and ferve
them up hot.

o boil FrENcH BEANS.

CUT the ends of your beans off, then cut
them ﬂant-ways, put them in ftrong falt and
water as you do them, let them ftand an hour,
boil them in a large quantity of water, with a
handful of falt in it, they will be a fine green;
when you difh them up pour on them melted
butter, and fend them up.

Zo boil WiNDsOR BEANS.

BOIL them in a good quantity of falt and
water, boil and chop fome parfley, put it in
good melted butter; ferve them up with bacon
m the middle, if you choofe it.

To boil GREEN Pras.

SHELL your peas juft before you want
them, put them in boiling water, with a little
falt and a lump of loaf fugar; when they be-
gin to dent in the middle they are enough ;
ftrain them in a fieve, put a good lump of but-
ter mnto a mug, give your peafe a fhake, put

them
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them on a difh, and fend them to the table.—
Boil a {prig of mint in another water, e¢hop it
fine, and lay it in lumps round the edge of your
diih. '

f
To boil PARSNIPS.

WASH your parfnips well, boil them till
they are foft, then take off the fkin, beat them
in a bowl with a hittle falt, put to them a little
cream and a lump of butter, put them in a
tofling-pan, and let them boil till they are like
a light cuftard pudding, put them on a plate,
and {end them to the table.

G U L B

Oz%rmfz’am on MADE DiIsHES.

E careful the tofling-pan is well tinned,
quite clean, and not gritty, and put every
ingredient into your white fauce, and have it of
a proper thicknefs, and well boiled, before you
put in eggs and cream, for they will not add
much to the thicknefs, nor ftir them with 2
{poon after they are in, nor fet your pan on the
_ fire, for it will gather at the bottom, and be in
lumps, but hold your pan a good height from
the fire, and keep fhaking the pan round one
way, it will keep the fauce from curdling, and
be fure you do not let it boil; it is the beft way
to take up your meat, collops, or hath, or any
i other




8o THE EXPERIENCED

oth ;&1& of a dith you are making with a fifh
ﬂic%:‘- ind {train your fauce upen it, for it is
almoft impoflible to prevent little bits of meat
from mixing wWith the fauce, but by this method
the {fauce will lock clear. |

In the brown made difhes take fpecial care no
fat is on the top of the gravy, but fkim it clean
off, that it may be of a fine brown, and tafle of
no one thing in particular ; if you wle any wine
put it in fome time before your dith is ready, to
take off the rawnefs, for nothing can give a made
dith a more difagreeable tafte than raw wine, or
frefh anchovy : when you ufe fryed forcemeat
balls, put them on a fieve to drain the fat from
them, and never let them boil in your fauce, it
will give it a grealy look, and foften the balls;
the beft way is to put them in after your meat is
dithed up.

You may ufe pickled muthrooms, artichoke
bottoms, morels, trufles, and forcemeat balls:
in almoft every made difth, and in feveral you
may ufe a roll of forcemeat inftead of balls, as
in the porcupine breaft of veal, and where you
can ufe it, it 1S much handfomer than balls,
efpecially in a mock turtle, collared or ragooed
breaft of veal, or any large made difh.

To make LEmMoN PIlcKLE.

TAKE two dozen of lemons, grate off the
out-rinds very thin, cut them in four quarters,
but leave the bottoms whole, rub on them
equally half a pound of bay falt, and f{pread
them on a large pewter dith, put them in a

¢ool oven, or let them dry gradually by the fire
till
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till all the  uice is dried ‘nto the peels, then put
them nto a p tcher wel!l plazed, with one ounce
of mace, half an ounce of cloves beat fine,
one ounce of nutmeg cut in thin f{lices, four
ounces of garlick peeled, half a pint of mul-
tard (eed bruiled a little, and tied in 2 mullin
bag, pour two quarts of boiling white wine’
vinegar upon theng, clofe the pitcher well up,
and let it ftand five or fix days by the fire ; fhake
it well up every day, then tie it up, and let it
ftand for three months to take off the bitter;
when you bottle it put the pickle and léemon in
a hair fieve, prefs them well, to get out the
' liquor, and let it ftand till another day, then
“pour off the fine, and bottle it; let the other
ftand three or four days and it will refine itfelf,
pour it off and bottle it, let it ftand again, and
bottle it, till the whole is refined : it may be
put in any white fauce, and will not hurt the
colour ; it is very good for fith {auce and made
difhes, a tea-fpoonful is enough for white, and
two for brown fauce for a fowl: it is 2 moft ufe-
ful pickle, and gives a pleafant flavour : be fure
you put it in before you thicken the fauce, or
put any cream in, left the tharpnefs make it
curdle.

Brn'wm'?zg for MAaDpE DisuEs.

BEAT {mall four ounces of treble-refined
fugar, put it in a clear iron frying-pan, with
one ounce of butter, fet it over a clear fire,
mix 1t very well together all the time; when
1t begins to be frothy, the fugar is diffolving,
hold it higher over the fire, have ready a pint

M of
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of red wine ; when the fugar and butter is of a
deep brown, pour in a little of the wine, flir it
well together, then add more wine, and keep
{tirring 1t all the time ; put in half an ounce of
Jamaica pepper, fix cloves, four fhalots peeled,
two or three blades of mace, three fpoonfuls of
mufthroom catchup, a little falt, the out-rind of
one lemon, boil it flowly for ten minutes, pour
it into a bafon, when cold take off the feum very
clean, and bottle it for ufe.

To drefs a Mock TURTLE.

TAKE the largeft calf’s head you can get;
with the fkin on, put it in {calding water till
you find the hair will come off, clean it well,
and wafh 1t in warm water, and boil it three
quarters of an hour, then take it out of the
water and {lit it down the face, cut off all the
meat along with the fkin as clean from the bone
as you can, and be careful you do not break the
ears off, lay it on a flat difh, and ftuff the ears
with forcemeat, and tie them round with cloths,
take the eyes out, and pick all the reft of the
meat clean from the bones, put it in a tofling-
pan, with the niceft and fatteft part of another
calf’s head, without the {kin on, boiled as long
as the above, and three quarts of veal gravy;
lay the fkin in the pan on the meat, with the flefh
fide up, cover the pan clofe, and let it ftew over
a moderate fire one hour, then put in three
{weetbreads fiyed a light brown, one ounce of
morels, the fame of truffles, five artichoke bot-

toms boiled, one anchovy boned and chopped
i ‘ .ﬁﬂﬂ”}-
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" fmall, a tea-fpoonful of Chyan pepper, a little

{alt, half a lemon, thrée pints of Madeira wine,
two meat-{poonfuls of mufthroom catchup, one
of lemon pickle, half a pint of mufhrooms,
and let them ftew f{lowly half an hour longer,
and thicken it with flour and butter; have ready
the yolks of four eggs boiled hard, and the
brains of both heads boiled; cut the brains the
fize of nutmegs, -and make a rich forcemeat,
and {pread it on the caul of a leg of veal, roll
it up, and boil it in a cloth on¢ hour; when
boiled, cut it in three parts, the middle largeft,
then take up the meat into the dith, and lay
the head over it, with the fkin fide up, and put
_ the largeft piece of forcemeat between the ears,
and make the top of the ears to meet round it
(this is called the crown of the turtle); lay the
other flices of the forcemeat oppofite to each
other at the narrow end, and lay a few of the
truffles, morels, brains, muithrooms, eggs, and
artichoke bottoms upon the face and round
it, ftrain the gravy boiling hot upon it, be as
quick in difhing 1t up as poflible, for it foon
gets cold.

Mock TURTLE a fecond Way.

DRESS the hair off a calf’s head as before,
boil it half an hour; when boiled, cut it in pieces
half an inch thick, and one inch and a half long,
put it into a fltew-pan, with two quarts of veal
gravy, and {alt to your tafle; let it ftew one
hour, then put in a pint of Madeira wine, half
a tea-fpoonful of Chyan pepper, truffles and

2 _ morels
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morels one ounce each, three or four artichoke
bottoms boiled and cut in quarters; when the
meat begins to look clear, and the gravy firong,
put in half a lemon, and thicken it with flour
and butter, fry a few forcemeat balls, beat four
yoiks of hard boled eggs in a mortar very fine,
with a lump of butter, and make them into balls
the lize of pigeons eggs; put the forcemeat balls
ana.eggs in after you have dithed it up.

N. L—A lump of butter put in the water
makes the artichoke bottoms boil white and
{ooner, -

To make an ARTIFICTAL TURTLE,

SCALD a calf’s head, cut it in pieces one
wmch thick, two broad, and four long; parboil
a falmon’s liver, cut it in ten or twelve pieces,
fealon the whole with beaten mace, falt, and
Chyan; put them into a well-lined copper difh,
with a pint and a half of gravy made of veal,
{izx anchovies, a blade of mace, and a {prig of

{weet-marjoram (your gravy muft be very good), -

a pint of Madeira wine, the juice of four or
five lemons ftrained from the feeds, the yolks of
ten or twelve eggs boiled hard, and about three
dozen of forcemeat balls, made as the receipt
direcls; let it ftew gently about an hour, al-
ways keep it clofe covered; then flir in a lump
of butter the fize of an orange, with a tea-
{poonful of fine flour rolled in it, and let it ftew
full two hours longer: if you perceive it wants
addition of fealoning, &¢c. add it to it a few mi-

nutes before you ferve it up, which muft be in
a loup-

e =
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a foup-difh or tureen, with the yolks and flices
of lemon on the top; take care to {kim off the
__fat before you difh it up.

. To make Forcemeat for an ARTIFICTAL
TURTLE,

TAKE a pound of the fat of a loin of veal,
the fame of lean, with {ix boned anchovies, beat
them fine in a marble mortar, {eafon with mace,
Chyan falt, a little fhred parlley, {weet-mar-
joram, {ome «juice of lemon, and three or four
ipoonfuls of Madeira wine, mix thefe well to-
gether, and make it into little balls, duft them
with a little fine flour, and put them into your
difh to ftew about half .an hour before you {erve
it up; the green {kin of a falmon’s head is a very
great addition to your turtle; boil it a little, then
ltew it among the reft of the things.

To make a CaLr’s HeaD Ha/b.

CLEAN your calf’s head exceedingly well,
and boil it a quarter of an hour; when itis cold
cut the meat into thin broad flices, and put it
mto a tofling-pan, with two, quarts of gravy;
and when it has ftewed three quarters of an hour
add to it one anchovy, a little beaten mace, and
Chyan to your tafte, two tea-{poonfuls of lemon
pickle, two meat-fpoonfuls of walnut catchup,
half an ounce of truffles or morels, a flice or two
of lemon, a bundle of {weet herbs, and a glals
of white wine, mix a quarter of a pound of
butter with flour, and put it in a few minutes
before the head is enough, take your brains and
put them into hot water, it will make them {kin

. {fooner,
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looner, and beat them fine in a bafon, then add
to them two eggs, one {poonful of flour, a bit of
lemon peel fhred fine, chop {mall a little par-
{ley, thyme, and fage, beat them very well to-
gether, ftrew in a little pepper and falt, then
drop them in little cakes into a panful of boil-
ing hog’s lard, and fry them a light brown, then
lay them on a fieve to drain; take your hath out
of the pan with a fith-flice, and lay it on your
dith, and ftrain your gravy over it, lay upon it
a few mufhrooms, forcemeat balls, the yolks of
four eggs boiled hard, and the brain-cakes ;—
garnith with lemon and pickles.
It is proper for a top or fide difh.

Zo drefs a CALF’s HEAD the befl Way.

TAKE a calf’s head with the fkin on, and
fcald off all the hair, and clean it very well, cut
it in two, take out the brains, boil the head very
white and tender, take one part quite off the
bone, and cut it into nice pieces, with the tongue,
dredge 1t with a little flour, and let it ftew on a
flow fire for about half an hour in rich white
gravy made of veal, mutton, and a piece of
bacon, feafoned with pepper, falt, onion, and
a very little mace; it muft be ftrained off before
the hafh is put in it, thicken it with a little
butter rolled in flour; the other part of the
head muft be taken off in one whole piece, ftuff
it with nice forcemeat, and roll it like a collar,
and ftew it tender in gravy, then put it in the
middle of the difh, and the hafh all round, gar-
nifh it with forcemeat balls, fryed oyfters, and

the
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the brains made into little cakes dipped in rich
butter and fryed. You may add wine, morels,
truffles, or what you pleafe, to make it good and
rich.

To drefs a CALF’s HEAD SURPRISE.

DRESS off the hair of a large calf’s head
as dire&ted in the mock-turtle, then take a {fharp
pointed knife, and raze off the fkin, with as
much of the meat from the bones as you pofli-
bly can get, that it may appear like a whole head
when it is ftuffed, and be careful you do not cut
the fkin in holes, then fcrape a pound of fat
bacon, the crumbs of two penny loaves, grate
a imall nutmeg, with falt, Chyan pepper, and
fhred lemon peel to your tafte, the yolks of fix
eggs well beat, mix all up into a rich forcemeat,
put a little into the ears, and ftuff the head with
the remainder, have ready a deep narrow pot
that it will juft go in, with two quarts of water,
half a pint of white wine, two {poonfuls of
lemon pickle; the fame of walnut and mufh-
room catchup, one anchovy, a blade or two of
mace, a bundle of {weet herbs, a little falt and
Chyan pepper, lay a coarfe pafte over it to keep
in the fteam, and fet it in a very quick oven
two hours and a half; when you take it out lay
your head in a foup-dith, {fkim the fat clean off
the gravy, and ftrain it through a hair fieve into
a tofling-pan, thicken it with a lump of butter
rolled in flour; when it has boiled a few mi-
nutes, put in the yolks of fix eggs well beat,
and mixed with halfa pint of cream, but do not

' let
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let it boil, it will curdle the eggs; you muit
have ready boiled a few forcemeat balls, half an
ounce of truffles and morels, it would make the
gravy too dark a colour to ftew them in it; pour
gravy over your head, and garnifh with the
truffies, morels, forcemeat balls, mufhrooms,
and barberries, and ferve it Up.— This 15 a
hand{ome top difh at a fmall expence.

Zogrill a CarLy’s HeAap,

WASH your calf’s head clean, and boil it al-
moft enough, then take it up and hafh one half,
the other half rub over with the yolk of an egg,
a little pepper and falt, ftrew over it bread
crumbs, parfley chopped {mall, and a little
grated lemon peel, {fetit before the fire, and keep
bafting it all the time to make the froth rife;
when it is a fine light brown, dith up your hath,
and lay the grilled {ide upon it.

‘Blanch your tongue, flit it down the middle,
and lay it on a foup-plate: {kin the brains, boil
them with a little {fage and parfley; chop them

fine, and mix them with fome melted butter -

and a {poonful of cream, make them hot, and
pour them over the tongug, ferve them up, and
they are fauce for the head.

To collar a CarLr’s HEAD.

TAKE a calf’s head with the fkin on and
fcald it, clean it well, then bone it, feafon it
with pepper, falt, cloves, mace, and a little
ginger, all ground very fine, take fome cochi-

neal, diffolve it in fome water, rub it on the
: infide
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infide of the head with a little bay falt, and a
large handful of chopped pariley, roll it up
light in a cloth, and boil it tll you think' 1t is
enough in a pickle made of all forts of {weet
herbs, fpices, and fome red wine, then unrail
the cloth and roll it tight again, and put weights
upon it, as it lies in the pickle, to prefs it clofe
till it is cold, then boil fome bran and water
with fome bay and common falt, ftrain it off,
and when they are both cold put in the head,
and let it lie three or four days before you ufe it.

To make a PORCUPINE of a BREAsT of VEALL

BONE the fineft and largeft breaft of veal
you can get, rub it over with the yolks of two
~ eggs, fpread it on the table, lay over it a little
bacoh cut as thin as poflible, a handful of parfley
thred fine, the yolks of five hard boiled eggs
chopped {mall, a little lemon peel cut fine, nut-
meg, pepper, and falt to your tafte, and the
crumbs of a penny loaf fteeped in cream, roll
the breaft clofe, and fkewer it up, then cut fat
bacon and the lean of ham that has been a little
boiled, or it will turn the veal red, and pickled
cucumbers about two inches long to anfwer the
other lardings, and lard it in rows, firft ham,
then bacon, then ecucumbers, till you have
larded it all over the veal; put it into a deep
earthen pot, with a pint of water, cover it,
and fet in a flow oven two hours; when it
comes from the oven fkim the fat off, and ftzain
the gravy through a fieve into a ftew-pan, put
in a glals of white wine, a little lemon pickle

N _ and
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and caper liquor, a {poonful of mufhroom catch-
up, thicken it with a little butter rolled in Hour,
lay your porcupine on a dith, and pour it hot
upon 1, cut a roll of forcemeat in four flices,
lay one at each end and the other at the fides:
have ready your fweetbread cut in flices and
fryed, lay them round it, with a few muthrooms.
It 1s a grand bottom difth when game 1s not to
be had.

N. B.~Make the forcemeat of a fev chopped
oyfters, the crumbs of a penny loaf, half a pound
of beef fuet thred fine, and the yolks of four
€ggs, mix them well together with nutmeg,
Chyan pepper, and falt to your palate, {pread it
on a veal caul, and roll it up clofe like a collared
eel, bind it in a cloth, and boil it one hour.

T¢ ragoo @ BREAST ¢f VEAL.

HALF roaft a breaft of veal, then bone. it, .

and put it in a toffing-pan, with a quart of veal
gravy, one ounce of morels, the fame of truffles,
ftew it till tender, and juft before you thicken
the gravy put in a few oyfters, pickled muth-
rooms, and pickled cucumbers, cut in {mall
{quare pieces, the yolks of four eggs boiled
hard, cut your {weetbread in {lices, and fry it a
hight brown, dith up your veal, and pour the
gravy hot over it, lay your fweetbread round,
morels, truffles, and eggs upon it: garnith with
pickled barberries; this is proper for either top
or fide for dinner, or bottem for {upper.

To
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To collar @ BREAST ¢of VEAL.

TAKE the fineft breaft of veal, bone it, and
rub it over with the yolks of two eggs, and ftrew
over it {fome crumbs of bread, a little grated
iemon, a little pepper and falt, a handful of
chopped parfley, roll it up tight, and bind it
hard with twine, wrap it in a cloth, and boil it
one hour and a half, then take it up to cool,
when a little cold take off the cloth, and clip |
off the twine carefully, left you open the veal,
cut it in five {lices, lay them on a dith, with the
fweetbread boiled and cut in thin {lices and laid
round them, with ten or twelve forcemeat balls;
pour over your white fauce, and garnith with
barberries or green pickles. |

The white fauce muft be made thus :(—Take
a pint of good veal gravy, put to it a {poonful
of lemon pickle, half an anchovy, a tea-fpoon-
ful of muthroom powder, or a few pickled mufh-
rooms, give it a gentle boil; then put in half a
pint of cream, the yolks of two eggs beat fine,
thake it over the fire after the eggs and cream is
in but do not let it boil, it will curdle the cream.,
It is proper for a top difh at night, or a fide
dith for dinner.

A botled BREAST of VAL,

SKEWER your breaft of veal, that it will
fiec flat in the difh, boil it one hour (if a large
one an hour and a quarter), make a white {agce
as before mentioned for the collared one, pour
it over, and garnifh with pickles.

N 2 A NEck
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A NEck of VEAL CUTLETS.

CUT a neck of veal into cutlets, fry them a
fine brown, then put them in a tofling-pan, and
ftew them till tender in a quart of good gravy,
then add one fpoonful of browning, the fame
“of catchup, fome fryed forcemeat balls, a few
truffies, morels, and pickled muthrooms, a lit-
tle falt, and Chyan pepper, thicken your gravy
with flour and butter, let it boil a few minutes,
lay your cutlets in a difh, with the top of the
ribs in the middle, pour your fauce over them,
lay your balls, morels, truffles, and mufhrooms
over the cutlets, and fend them up,

A Neck of VEAL a-la-royale.

CUT off the fcrag-end and part of the chine~
bone, to make it lie flat in the difh, then chop a
few mufbrooms, fhalots, a little parfley and
thyme, all very fine, with pepper and {falt, cuf
middle-fized lards of bacon, and roll them in
the herbs, &c. and lard the lean part of the neck,
put it in a {tew-pan, with {ome lean bacon or
fhank of ham, and the chine-bone and fcrag cut
in pieces, with three or four carrots, onions, a
head of celery, and a little beaten mace; pour
in as much water as will cover the pan very clofe,
and let it ftew {lowly for two or three hours, till
tender, then firain ha]f a pint of the liquor out
of the pan through a fine fieve, fet it over a ftove,
and let it boil, keep flirring it till it is dry at the
bnttmn, and of a good brown; be fure you do not

let it burn ; then add more of the liquor ﬂTmfned
rec
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free from fat, and keep ftirring it till it becomes
o fine thick brown glaze, then take the veal out
of the ftew-pan, and wipe it clean, and put the
Tarded fide down upon the glaze, {fet it over a
gentle fire five or fix minutes to take the glaze,
then lay it in the difh with the glazed fide up,
and put into the fame ftew-pan as much flour as
will lie on a fixpence, fiir it about well, and
2dd fome of the braize liquor, it any left; let
it boil till it is of a proper thicknefs, firain it,
and pour it in the bottom of the difh, {queele
in a little juice of lemon, and {erve it up.

W

Bombarded VEAL.

CUT the bone nicely out of a fillet, make a
forcemeat of the crumbs of a penny loaf, half a
pound Df fat bacon {craped, a little lemon peel
or lemon thyme, parfley, two or three {prigs of
_ fiveet-marjoram, one anchovy, chop them all
very well, grate a little nutmeg, Chyan pep-
per and falt to your palate, mix all up together
with €gg and a little cream, and fill up the place
where the bone came out with the forcemeat,
then cut the fillet acrofs, in cuts about one inch
from another all round the fillet, fill one nick
with forcemeat, a fecond with boiling {pinage,
that is boiled and well {queefed, a third with
bread crumbs, chopped oyfters, and beef mar-
row, then forcemeat, and fill them up as above
all round the fillet, wrap the caul clofe round it,
and put it in a deep pot, with a pint of water,
make a coarfe pafte to lay over it, to keep the
oven from giving it a fiery tafte; when i1t comes

: out
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aut of the oven, fkim off the fat, and put the

8ravy in a flew-pan, with g fpoonful of lemon
pickle, and another of muthroom catchup, two
of browning, half an ounce of morels and truf-
fles, five boiled artichoke bottoms cut in quar-
ters, thicken the fayce with flour and butter,
give it a gentle boil, and pour it upon the veal
1nto your difh.

70 make a FRicANDO 6f VEAL.:

CUT fteaks half an inch thick, -and fix inches
long, out of the thick part of a leg of veal,
Iard them with {mall cardoons, and duft them
with flour; put them before the fire to broil a
fine brown, then put them into a large tofling-
pan, with a quart of good gravy, and let it flew
half an hour, then put in two tea~{poonfuls of
lemon pickle, a meat-fpoonful of walnut catch-
up, the fame of browning, a {lice of lemon, a
little anchovy and Chyan, a few morels and
truffles; when your fricandos -are tender, take
them up, and thicken your gravy with flour and
butter, ftrain it, place your fricandos in the
difh, pour your gravy on them; garnith with
lemons and barberries. You may lay round them
forcemeat balls fryed, or forcemeat rolled in
veal caul, and yolks of eggs boiled hard.

To make Ve, OLIVES.

CUT the thick part of a leg of veal in thin
flices, flatten them with the broad fide of 2

eleaver, rub them over with the yolk of an egg,
ftrew
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| firew over every piece a very thin flice of
bacon, with a few bread crumbs, a little le-
mon peel and parfley chopped fmall, pepper,
falt, and nutmeg; roll them up clofe, and fkewer.
them tight, then rub them with the yolks of
eggs, and roll them in bread crumbs and par-
fley chopped {mall, put them into a tin dr{p-
ping-pan to bake or fry them; then take a pint
of good gravy, add to it a fpoonful of lemon
pickle, the fame of walnut catchup, and one of
browning, a little anchovy and Chyan pepper,
‘thicken it with flour and butter, ferve them up
with forcemeat balls, and ftrain the gravy hot
‘upon them; garnith with pickles, and firew
‘over them a few pickled mufhrooms.—Yon
'may drefs veal cutlets the fame way, but not
iroll them.

70 make VEAL OLIVES a fecond Way.

CUT large collops off a fillet of veal, and
‘hack them very well with the back of a knife,
dpread forcemeat very thin over every one, roll
them up and roaft them, or bake them in an
oven; make a ragoo of oyfters and fiveetbreads
diced, a few morels and muthrooms, and lay
them in the difh with the rolls of veal; if you
have oyfters enough, chop and mix fome with
the forcemeat, it makes it much better; force-
meat balls look very pretty round them; there
muft be nice brown gravy in the difh, and they
muft be fent up hot.

To
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To drefs Scorcu CoLLors white.

CUT them off the thick part of a leg of veal,
the fize and thicknefs of a crown piece, put a
lump of butter into a toffing-pan, and fet it over
a flow fire, or it will difcolour your collops; be-
fore the pan is hot lay the collops in, and keep
turning them over till you fee the butter is turned
to thick white gravy; put your collops and
gravy in a pot; and fet them upon the hearth
to keep warm; put cold butter again into your
pan every time you fill it, and fry them as above,
and fo continue till you have finithed; when you
have fryed them, pour your gravy from them into
your pan, with a tea-{poonful of lemon pickle,
mufhroom catchup, caper liquor, beaten mace,
Chyan pepper, and falt, thicken with flour and
butter; when it has boiled five minutes, put in
the yolks of two eggs well beat,and mixed, with
a tea-cupful of rich cream ; keep thaking your

pan over the fire till your gravy looks of a fine

thicknefs, then put in your collops and fhake

them; when they are quite hot put them on -

your difh, with forcemeat balls, firew over them
pickled mufhrooms:—garnith with barberiies
and kidney-beans.

Zo drefs Scorcn CoLLors brown.

-CUT your collops the fame way as the white
ones, but brown your butter before you lay in
your collops, fry them over a quick fire, fhake
and turn them, and keep them on a fine froth:
when they are a light- brown, put them into a

- P'Dt1
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pot, and fry them as the white ones; when you
have fryed them all brown, pour all the gravy
from them into a clean tofling-man, with half a
pint of gravy made of the bones and bits you
cut the collops off, two tea-fpoonfuls of lemon
pickle, a large one of «atchup, the fame of
browning, half an ounce of morels, half a le-
mon, a little anchovy, Chyan, and falt to your
talte, thicken it with flour and butter, let it
boil five or {ix minutes, then put in your col-
lops, and (hake them over the fire; if they boil
it will make them hard; when they have fim~
. mered a little, take them out with an egg-fpoon,
and lay them on your difh, ftrain your gravy,
and pour it hot on them; lay over them force-
meat balls, and little flices of bacon curled
round a fkewer and boiled, throw a few mufh-
rooms over; garnifh with lemon and barberries,
and ferve them up.

* Zo drefs Scoren Corrors the French Way.

TAKE a leg of veal, and cut your collops
pretty thick, five or fix inches long, and three
inches broad, rub them over with the yolk of
an egg, put pepper and falt, and grate a little
nutmeg on them, and a little thred parfley; lay
them on an earthen dith, and fet them before
the fire, bafte them with butter, and let them
be a fine brown, then turn them on the other
fide, and rub them as above, bafte and brown it
the fame way; when they are thoroughly enough,
make a good brown gravy with trufffes and mo-
rels, dith up your caollops, lay truffles and morels

Q and
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and the yolks of hard-boiled eges over thems
garnith with crifp parfley and lemon.

SWEETBREADS d-la-daube.

TAKE three of the largeft and fineft fweet-
breads you can get, put them in a fauce-pan of
boiling water for five minutes, then take them
out, and when they are cold lard them with a
row down the middle, with very little pieces of
bacon, then a row on each fide of lemon peel
cut the {ize of wheat firaw; then a row on each

fide of pickled cucumbers, cut very fine; put’
them in a tofling-pan, with good veal gravy, a

hittle juice of lemon, a fpoonful of browning,
~ flew them gently a quarter of an hour; a little
before they are ready thicken them with flour
and butter, difh them up, and pour the gravy
over, lay round them bunches of boiled celery,
or oyfter patties; garnith with flewed fpinage,
green-coloured parfley, ftick a bunch of barber-
ries in the middle of each fweetbread. It
is a pretty corner-difh for either dinner or

fupper.

Forced SWEETBREADS.

PUT three fweetbreads in boiling water five
minutes, beat the volk of an egg a little, and
rub it over them with a feather; firew on bread
crumbs, lemon peel, and parfley fhred very fine,
nutmeg, falt, and pepper to your palate; fet
them before the fire to brown, and add to them
~a lhittle veal gravy, put a little mufhroom pow=
der, caper liquor, or juice of lemon and brown-
ing, thicken it with flour and butter, boil it a
little, and pour it in your difh, lay in your
I {weetbreads,

-~
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" fweetbreads, and lay over them lemon peel in
rings, cut like ftraws; garnifh with pickles.

To ﬁ'z'c‘sﬁ*e SWEETBREADS browsn.

SCALD three fweetbreads, when cold cut
them in {lices the thicknefs of a crown picce, dip
them in batter, and fry them in frefh butter a
nice brown, make a gravy for them as the lalt,
ftew your {weetbreads {lowly in the gravy eight
or ten minutes, lay them on your dith, and pour
the gravy over them; garnith with lemon or

' barberries.

To fricaflee SWEETBREADS white.

SCALD and flice the {weetbreads as before,
put them in a tofling-pan, with a pint of veal
gravy, a {poonful of white wine, the fame of
muthroom catchup, a little beaten mace, flew
them a quarter of an hour, thicken your gravy
with flour and butter a little before they are
enough; when you are going to dith them up,
mix the yolk of an egg with a tea-cupful of thick
cream and a little grated nutmeg ; put it info
~ your toffing-pan, and fhake it well over the fire,
but do not let it boil; lay your {fweetbreads on
your difh, and pour your fauce over them; gar-

nith with pickled red beet-root and kidney-
beans. ,

To ragoo SWEETBREADS.

RUB them over with the yolk of an egg,
itrew over them bread crumbs, parfley, thyme,

O 2 and
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and {weet-marjoram fhred fmall, and pepper
and falt; make a roll of forcemeat like a {fweet-
bread, and put it in a veal caul, and roaft them
in a Dutch oven, take {ome brown gravy, and
put to 1t a little lemon pickle, mufhroom catch—
up, and the end of a lemon; boil the gravy, and
when the {weetbreads are enough lay them in
a dith, with the forcemeat in the middle, take
the end of the lemon out, and pour the gravy
into the difh, ‘and ferve them up.

Zo fleww a FILLET of VEAL.

TAKE a fillet of a cow calt, ftuff it well
under the elder, at the bone and quite through
to the fhank, put it in the oven, with a pint of
water under 1t, till it is a fine brown, then put
it in a flew-pan, with three pints of gravy; flew
it tender, put in a few morels, truffies, a tea-
fpoonful of lemon pickle, a large one of brown-
ing, and one of catchup, and a little Chyan pep-
per; thicken with a lump of butter rolled in
Hour; difh up your veal, ftrain your gravy over,
lay round forcemeat balls; garnifh with pickles
and lemon.

To ragoo a F1LLET of VEAL,

LARD your fillet and half roaft it, then put
it in a tofling-pan, with two quarts of good
gravy, cover it clofe, and let it fltew till tender,
then add one {poonful of white wine, one of

browning, one of catchup, a tea-fpoonful of

femon pickle, a little caper liquor, half an uuncfe_
: )
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of morels, thicken with flour and butter, lay
round it a few yolks of eggs.

A good Way to drefs a MIDCALF.
TAKE a calf’s heart, ftuff it with good

forcemeat, and fend it to the oven in an earthen
dith, with a little water under it, lay butter over
it, and dredge it with flour, boil half the liver
and all the lights together half an hour, then
chop them {mall, and put them in a tofling-pan,
with a pint of gravy, one f{poonful of lemon
pickle, and one of catchup, {queefe in half a le-
mon, pepper and falt, thicken with a good piece
of butter rolled in Hour; when you dith it up,
pour the minced meat in the bottom, and have
ready fryed a fine brown the other half of the
liver cut in thin flices, and little bits of bacon,
fet the heart in the middle, and lay the liver and
bacon over the minced meat, and ferve it up.

To difguife a LEG of VEALL

LARD the top fide of a leg of veal in rows
with bacon, and ftuff it well with forcemeat
made of oyfters, then put it into a large fauce-
pan, with as much water as will cover it, put on
a clofe lid, to keep in the fteam, firew it gently
till quite tender, then take it up, and boil down
the gravy in the pan toa quart, {kim off the fat,
and add half a lemon, a {poonful of muthroom
catchup, a little lemon pickle, the crumbs of
half a penny loaf grated exceeding fine, boil it
in 'your gravy till it looks thick, then add half
a pint of oyfters, if not thick enough, roll a

lump
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lump of butter in flour and put it in, with half
a pint of good cream, and the yolks of three
eggs, thake your fauce over the fire, but do not
let it boil after the eggs are in left it curdle; put
your veal in a deep difh, and pour the fauce over
it: garnith with crifped parfley and fryed oyfters,
It 1s an excellent difh for the top of a
farge table.

HaRr1co of'a NEck of MuTTON,

CUT the beft end of a neck of mutton into
chops in fingle ribs, flatten them, and fry them
a light brown, then put them into a large fauce-
pan, with two quarts of water, a large carrot cut
in {flices, cut at the edge”like wheels; when
they have ftewed a quarter of an hour put in
two turnips cut in {quare {lices, the white part
of a head of celery, a few heads of afparagus,
two cabbage lettuces fryed, and Chyan to your
tafte, boil them all together till they are tender,
the gravy 1s not to be thickened; put it into a
tureen, or foup-dith. It is proper for a top dith.

To drefs a NECK of MUTTON to eat like
VENISON.

CUT a large neck before the fhoulder is
taken off, broader than ufual, and the flap of
the {thoulder with it, to make it look handfomer;
ftick your neck all over in little holes with a

tharp penknife, and pour a bottle of red wine

upon it, and let it lie in the wine four or five
days, turn and rub it three or four times a-day,

then take it out, and hang it up for three days I'Ln
the

—
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the open air out of the fun, and dry it often
with a cloth, to keep it from mufting ; when you
roaft it bafte it with the wine it was fteeped in,
if any left, if not, frefh wine, put white paper,
three or four folds, to keep in the fat, roaft it
thoroughly, and then take off the fkin, and
froth it nicely, and ferve it up. |

To make FRENCH STEAKS of @ NECK of
MuTTON.

LET your mutton be very good and large,
and cut off moft part of the fat of the neck, and
then cut the fteaks two inches thick, make a
large hole through the middle of the flethy part
of every fteak with a penknife, and ftuff it with
forcemeat made of bread crumbs, beef fuet, a
little nutmeg, pepper and falt, mixed up with
the yolk of an egg; when they are ftuffed, wrap
them in writing paper, and put them in a Dutch
oven, fet them before the fire to broil, they will
take near an hour, put a little brown gravy in
your dith, and ferve themn up in the papers.

A SHOULDER of MUTTON Jfurprifed.

. HALF boil a thoulder, then put it in a tof«
fing-pan, with two quarts of veal gravy, fous
ounces of rice, a tea-fpoonful of mufhroom
powder, a little beaten mace, and ftew it one
hour, or till the rice is enough, then take up
your mutton and keep it hot, put to the rice
half a pint of good cream, and a lumnp of butter
m_l!ed in flour, fhake it well, and boil it a few
minutes; lay your mutton on the difh, and pour

ik
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it over: garnith with barberries or pickles, and
{end it up.

Zo drefs @ SnouLper of Murron called
HEN and Cuickexs.

HALF roaft a thoulder, then take it up, and
eut off the blade at the firft joint, and both the
flaps, to make the blade round, fcore the blade
round in diamonds, throw a little pepper and
falt over it, and fetit in a tin oven to broil, cut
the flaps and the meat off the fhank in thin {ices
into the gravy that runs out of the mutton, and
put a little good gravy to it, with two fpoonfuls
- of walnut catchup, one of browning, a little
Chyan pepper, and one or two fhalots ; when
your meat is tender, thicken it with flour and
butter, put your meat in the difh with the gravy,
and lay the blade on the top, broiled a dark
brown; garnith with green pickles, and ferve
it up. '

Zo boil a SHOULDER of MUTTON with
ON1ON SAuck.

PUT your fhoulder in when the water is
cold, when enough fmother it with onion {auce,
made the fame as for boiled ducks.—You may
drefs a fhoulder of veal the fame way.

4 SHOULDER of MUTTON and CELERY
SAUCE,

BOIL it as before till it is quite enough, pour
over it celery fauce, and fend it to the table.—
L7




ENGLISH HOUSE-KEEPER. 10§

N. B. The fauce—Wafth and clean ten heads of
celery, cut off the green tops, and take off the
outfide ftalks, cut them into thin bits, and boil
it in gravy till it is tender, thicken it with flour
and butter, and pour it over your mutton.—A
thoulder of veal roalted, with this {fauce, is very

good.
MuTTON £ebod’d.

CUT a loin of mutton in four pieces, take
off the fkin, and rub them with the yolk of an
egg, {trew over them a few bread crumbs, and
. a little fhred pariley, turn them round and {pit
them, roaft them, and keep bafting all the while
with frefh butter, to make the froth rife ; when
they are enough put a little brown gravy under,
and ferve them up: garnifth with pickles.

To grill a BREAST of MUTTON.

SCORE a breaft of mutton in diamonds, and
tub it over with the yolk of an egg, then ftrew
on a few bread crumbs and fhred parfley, put it
in a Dutch oven to broil, bafte it with frefth but-
ter, pour in the dith good caper fauce, and
ferve it up.

Split LEG of MUTTON and ONTON SAUCE.

SPLIT the leg from the fhank to the end,
ftick a {kewer in to keep the nick open, bafte it
with red wine till it is half roafted, then take the
wine out of the dripping-pan, and put to it one
aflchovy, fet it over the fire till the anchovy is
diffolved, rub the yolk of a hard egg in a little

E cold
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cold butter, mix it with the wine, and put it in
your {auce-boat, put good onion fauce over the
leg when it is roafted, and ferve it up.

To force a LG of MutTON.

RAISE the fkin, and take out the lean part of
the mutton, chop it exceeding fine, with one
anchovy, fhred a bundle of fweet herbs, grate
a penny loaf, half a lemon, nutmeg, pepper,
and falt to your tafte, make them into a force-
meat, with three eggs and a large glafs of red
wine, fill up the {kin with the forcemeat, but
leave the bone and fhank in their place, and it
will appear like a whole leg, lay it on an earthen
difh, with a pint of red wine under it, and fend
it to the oven; it will take two hours and a half;
when it comes out take off all the fat, firain the
gravy over the mutton, lay round it hard yolks
of eggs, and pickled muthrooms :—garnith with
pickles, and ferve it up.

To drefs SuEEP’s RuMmps and KiDNEYS.

BOIL fix fheep’s rumps in veal gravy, then
lard your kidneys with bacon, and fet them be-
fore the fire in a tin' oven ; when the rumps are
tender, rub them over with the yolk of an egg,
a little Chyan and grated nutmeg, fkim the fat
off the gravy, putit in a clean tofling-pan, with
three ounces of boiled rice, a {poonful of good
cream, a little muihroom powder or catchup,
thicken it with flour and butter, and give it a

gentle boil, fry your rumps a light brown ; when

you difh them up, lay them round on your rice,
{o

— -
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{o that the {mall ends meet in the middle, and
lay a kidney between every rump : garnifh with
red cabbage or barberries, and {erve it up.
It is a pretty fide or corner difh.

Zo drefs a LEG of MUTTON #o eat like
VENISON,

GET the largeft and fatteft leg of mutton you
can get, cut out like a haunch of venifon ; as foon
as it is killed, whilft it is warm, it will eat the
tenderer, take out the bloody vein, flick it in
feveral places in the under fide with a {harp-
pointed knife, pour over it a bottle of red wine,
turn it in the wine four or five times a day for
five days, then dry it exceedingly well with a clean
cloth, hang it up in the air with the thick end
uppermoft for five days, dry it night and morn-
ing, to keep it from being damp, or growing
mufty ; when you roaft it; cover it with paper
and palte, as you do venifon; ferve it up with
venifon fauce.—It wilt take four hours roafting,

A BAsQUE of MuTTON.

TAKE the caul of a leg of veal, lay it in a
copper difh the fize of a {fmall punf:l'%qwl, take
the lean of a leg of mutton that has been kept
a week, chop it exceeding {mall, take half its
weight in beef marrow, the crumbs of a penny
loaf, the yolks of four eggs, two anchovies,

half a pint of red wine, the rind of half a lemon-

grated, mix it like faufage-meat, and lay it in

your caul in the infide of your difh, claufe up .

the caul, and bake it in a quick oven; when it
P2 comes
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comes out lay your difh upfide-down, and turn
the whole out, pour over it brown gravy, and
fend it up with venifon fauce in a boat : gar-
nith with pickle.

OxrorD jDHN.

TAKE a ftale leg of mutton, cut it in as thin
collops as you pollibly can, take cut all the fat
finews, feafon them with mace, pepper, and
falt, firew among them a little fhred parfley,
thyme, and two or three fhalots, put a good
lump of butter into a ftew-pan; when it is hot
put 1n all your collops, keep ftirring them with
a wooden {poon till they are three parts done,
then add half a pint of gravy, a little juice of
lemon, thicken it a little with flour and butter,
let them fimmer four or five minutes and they
will be quite enough ; if you let them boil, or
have them ready before you want them, they
will grow hard : ferve them up hot, with fryed
bread cut in flices, over and round them.

To boil a LEG of LAMB and Loin ﬁ"_j'm?'.

CUT your leg from the loin, boil the leg
three quarters of an hour, cut the loin in hand-
fome fteaks, beat them with a cleaver, and fry
them a good brown, then ftew them a little in
ftrong gravy, put your leg on the dith, and lay
vour fteaks round it, pour on your gravy, lay
round lumps of ftewed {pinage, and crifped par-
{ley on every fteak, fend it to the table with
gooleberry fauce in a boat. 53

To
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To force a QUARTER of LAMBE.

TAKE a hind quarter, and cut off the fhank,
raife the thick part of the fleth from the bone
with a knife, ftuff the place with white force-
meat and ftuff it under the kidney, half roait
it, then put it in a toffing-pan, with a quart of
mutton gravy, cover it clole up, and let it {tew
gently : when it is enough, take it up, and lay 1t
on your difth, fkim the fat off the gravy, and
firain it, then put in a glafs of Madeira wine,
one fpoonful of walnut catchup, two of brown-
ing, half a lemon, a little Chyan, half a pint of
oylters, thicken it with a little butter rolled in
flour, pour your gravy hot on your lamb, and
{erve it up.

To drefs a T.aAMmB’s HEAD and PURTENANCE.

SKIN the head and fplit it, take the black
part out of the eyes, then wafh and clean it
exceedingly well, lay it in warm water till it looks
white, wafh and clean the purtenance, take off
the gall, and lay them in water, boil it half an
hour, then mince your heart, liver, and lights,
very {mall, put the mince-meat in a tofling-pan,
with a quart of mutton-gravy, a little catchup,
pepper and falt, half a lemon, thicken it with
flour and butter, a fpoonful of good cream, and
juft boil it up; when your head is boiled, rub it
over with the yolk of an egg, firew over it bread
crumbs, a little fhred parfley, pepper and falt,
pafte it well with butter, and brown it before the

fire,

. i
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fire, or with a falamander, put the purtenance
on your difh, and lay the head over 1it; garnifh
with lemon or pickle, and ferve up.

o fricaflee LAMB’s STONES,

SKIN fix lambs’ flones, or what quantity you
pleafe, dip them in batter, and fry them in
hog’s-lard a nice brown, have ready a little veal
gravy, thicken it with flour and butter, put in
a tea-fpoonful of lemon pickle, a little mufh-
room catchup, a flice of lemon, a little grated
nutmeg, beat the yolk of an egg, and mix it
with two fpoonfuls ,of thick cream, put in your
gravy, keep thaking it over the fire till it looks
white and thick, then put in the lambs’ ftones,
and give them a fhake; when they are hot, dith

them up, and lay round them boiled forcemeat
balls,

Z0 roaft a P1c in Imitation of LAMB,

LET your pig be a month or five weeks old,

.. divide it down the middle, take off the thoulder,

and leave the reft to the hind part, then take the -
fkin off, draw fprigs of parfley all over the out-
fide, which" muft be done by running a fkewer
or larding-pin, and fticking the ftalk of the par-
fley in it; fpit it, and roaft it before a quick fire,
dredge it, and bafte it well with frefh butter, roaft
1t a fine brown, and fend it up with a froth on
it: garnith with green parfley, it will eat and
look like fat lamb. It is eat with fallad.

To
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To barbecue a Pic.

DRESS a pig of ten weeks old as if it were
to be roafted, make a forcemeat of two ancho-
' vies, fix {age leaves, and the liver of the pig,
all chopped very fmall; then put them into a
marble mortar, with the crumbs of half a penny
loaf, four ounces of butter, half a tea-fpoonful
of Chyan pepper, and half a pint of red wine;
beat them all together to a pafte, put it in your
pig’s belly, and few it up; lay your pig down at
a good diftance before a large brifk fire, {inge it

* well, put in your dripping-pan three bottles of
red wine, bafte it with the wine all the time it is

roafting; when it is half roafted put under your
pig two penny loaves, if you have not wine
enough, put in more; when your pig is near
enough, take the loaves and fauce out of your
dripping-pan, put to the f{auce one ancho
chopped fmall, a bundle of {weet herbs, and half
a lemon, boil it a few minutes, then draw your
pig; put a {mall lemon or apple in the pig’s
mouth, and a loaf on each fide, ftrain your
{auce, and pour it on them boiling hot; lay bar-
berries and {lices of lemon round it, and fend
it up whole to the table—It is a grand bottom
dith. It will take four hours roafting.

To barbecue a Lec of PoRK.

~ LAY down your leg to a good fire, put into
the dripping-pan two bottles of red wine, bafte
your pork with it all the time it is roafting; when
it 1s enough, take up what is left in the pan; put

to

e
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to it two anchovies, the yolks of three eggs boiled

hard and pounded fine, with a quarter of a pound

of butter, and half a lemon, a bunch of fweet
herbs, a tea~-fpoonful of lemon pickle, a fpoon-
ful of catchup, and one of torragon vinegar, or
a little torragon fhred fmall; boil them a few
minutes, then draw your pork, and cut the fkin
down from the bottom of the thank in rows an
inch broad, raife every other row, and roll it to
the fhank, ftrain your fauce, and pour it on boii-
ing hot; lay oyfler patties all round the pork,
and {prigs of green parfley.

Zo /luyff a CHINE of PoORK.

TAKE a chine that has been hung about
a month, boil it half an hour, then take it up, and
make holes in it all over the lean part, one inch
from another, ftuff them betwixt the joints
with {hred parfley, rub it all over with the yolks
of eggs, ftrew over it bread crumbs, bafte it
and fet it in a Dutch oven; when it is enough
lay round it boiled brocoli, or ftewed fpinage ;
garnifh with parfley.

Z0 roaff a Ham or a GAMMON of BAcoN.

HALF boil your ham or gammon, then take
off the fkin, dredge it with oatmeal fifted very
fine, bafte it with freth butter (it will make a
ftronger froth than either flour or bread crumbs),
then roaft it; when it is enough difh it up, and
pour brown gravy on your dith; garnith with
green parfley, and fend it to the table, -
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To force the infide of @ SURLOIN of BEEF.

SPIT your furloin, then cut off from the in-
fide all the fkin and fat together, and then take
. off all the flefh from the bones, chop the meat
very fine with a little beaten mace, two or three
thalots, one anchovy, half a pint of red wine,
a little pepper and falt, and put it on the banes
again, lay your fat and {kin on again, and {kewer
it clofe, and pepper it well, when roafted take off
the fat, and difh up the {furloin, pour over it a
fauce made of a little red wine, a fhalot, one
anchovy, two or three {lices of horfe<radifh, and
ferve it up.

Zo drefs the infide of a cold SUrRLOIN of BEEF.

CUT out all the infide (free from fat) of the '
{furloin in pieces as thick as your finger and abut
two inches long, dredge it with a little flour, and
fry it in nice butter of a light brown, then drain
it, and tofs it up in rich gravy that has been well
feafoned, with pepper, {falt, fhalot, and an an-
chovy; juft before you fend it up, add two fpoon-
fuls of vinegar taken from pickled capers: gar~
nifh with fryed oyfters, or what you pleafe.

Bouirrit BEEF.

~ - TAKE the thick end of a brifket of beef,
put it into a kettle of water quite covered over,
let. it boil faft for two hours, then keep ftewing
it clofe by the fire for fix hours more, and as the
water waftes fill up the kettle, put in with the
beef {fome turnips cut in little balls, carrots, and

Q. {fome
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fome celery cut in pieces: an hour before.it is
done take out as much broth as will fill your
foup-difh, and boil in it for that hour turnips
and carrots cut out in balls, or in little {quare
pieces, with fome celery, falt and pepper to
your tafte; ferve it up in two difhes, the beef
by itfelf, and the foup by itfelf; you may put
pieces of fryed bread, if you like it, in your
foup, boil in a few knots of greens, and if you
think your foup will not be rich enough, you
may add a pound or two of fryed mutton chops
to your broth when you take it from the beef,
and let it ftew for that hour in the broth,
but be {ure to take out the mutton when

you fend it to the table: the foup muft be very
clear.

Zo flew a Rump of BEET.

HALF roaft your beef, then put it in a large
fauce-pan or cauldron, with two quarts of water,

and one of red wine, two or three blades of mace,

a fhalot, one fpoonful of lemon pickle, two of
walnut catchup, the fame of browning, Chyan
pepper and {alt to your tafte, let it ftew over a
gentle fire, clofe covered for two hours, then
take up your beef, and lay it on a deep dith, {kim
off the fat, and ftrain the gravy, and put in one
ounce of morels, and half a pint of muthrooms,

thicken your gravy, and pour it over your beef,

lay round it forcemeat balls: garnith with horfe-
radifh, and ferve it up.

To
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To flew a RuMP of BEEF a fecond Way.

STUFF your beef with three cloves of gar-

lick%in different parts, make a hole with a fkewer,
and get in the garlick as far as about one half
your finger can reach, ftuff it likwife in {everal
places with forcemeat, in the making of which
put fome fat bacon cut in very fmall {lices, then
put your beef into a pot the right fide under,
put about a pound of fuet over it, five or fix
ounces of bacon fliced, and as much water as
will cover it, then fet the pot over the fire, let
it boil for three quarters of an hour, then cover
the pot quite clofe, and let it ftew for four hours
over a moderate fire, after which take it up and
pour every drop of liquor from it, and put a
quart of claret over it, and fet it on a very flow
fire while you are preparing the fauce, which is
to be either of turnips, or carrots, or palates, cut
as for a ragoo, put in as much broth as you think
{ufficient, with fome of the clear gravy free
from fat that you poured off the beef, in a ftew-
pan; boil them a little with morels, truffles, and
a glafs of claret, and a little butter rolled in flour,
which muft be tofled up together, and difh it
up very hot. '

A FRICANDO of BEEF.

CUT a few flices of beef five or fix inches
long, and half an inch thick, lard it with bacon,
. dredge it well with flour, and fet it before a
brifk fire to brown, then put it in a tofling-pan,
with a quart of gravy, a few morels and truffles,

Q. 2 halt
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half a lemon, and fiew them half an hour, then
add one {poonful of catclup, the fauce of brown-
ing. and a little Chyan, ihicken your fauce, and
Pouy it over your fricando; lay rovnd them f8rcen
Hcac balls, and the yolks of hard €Lgs.

To a-la-mode Beg F.

TAKE the bone out of a rump of beef, fard
the top with bacon, then make a forcemeat of
four ounces of marrow, two heads of garlick,
the crumbs of a penny loaf, a few {weet herbs,
chopped fmall, nutmeg, pepper, and {alt to your
taite, and the yolks of four eggs well beat, mix
it up, and fluff your beef where the bone came
out, and in {everal placesin the lean part, tkewer
it round, and bind it about with a fillet, put it in
a pot, with a pint of red wine, and tie it down
with ftrong paper, bake it in the oven for three
hours; when it comes out, if you want to eat it
hot, {kim' the fat off the gravy, and add half an
ounce of morels, a fpoonful of pickled mufh-
rooms, thicken it with flour and butter, difh up
your beef and pour on your gravy; lay round it
forcemeat balls, and fend it up.

70 make a PORCUPINE of the FLaT Rips of
BEEr.

BONE the flat ribs, and beat it half an hour
with a pafle-pin, then rub it over with the yolks
of eggs, flrew over it bread crumbs, parfley,
leeks, {weet-marjoram, lemon peel fhred fine,
nutmeg, pepper, and falt, roll it up very clofe,
and bind it hard, lard it acrofs with bacon, then

a row
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g row of cold boiled tongue, a third row of
pickled cucumbers, a fourth row of lemon peel,
do it over in rows as above till it is larded all
round, ‘it will look like red, green, white, and
yellow dices, then fplit it or put it in a deep pot
with a pint of water, lay over a caul of veal,
to keep it from {corching, tie it down with ftrong
paper, and fend it to the oven; when 1t comes
out {kim off the fat, and ftrain your gravy into
a fauce-pan, add to it two {poonfuls of red wine,
the fame of browning, one of mufhroom catch-
up, half a lemon, thicken it with a lump of but-
ter rolled in flour, difh up the meat, and peur the
gravy on the difh, lay round forcemeat balls ;
garnith with horfe-radifh, and ferve it up. -

Zo make BRISKET of BEEF a-la royale.

BONE a brifket of beef, and make holes in
it with a knife, about an inch one from another,
fill one hole with fat bacon, a {fecond with chop-
ped parfley, and a third with chopped oyfters,
{eafoned with nutmeg, pepper and falt, till you
have done the brifket over, then pour a pint of
red wine boiling hot upon the beef, dredge it
well with flour, fend it to the oven, and bake it
three hours or better; when it comes out of
the oven take off the fat, and flrain the gravy
over your beef: garnifh with pickles, and ferve
it up.

BEEF OLIVES.

CUT flices off 2 rump of beef about fix

inches long and half an igch thick, beat them
. with
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with a pafte-pan, and rub them over with the
yolk of an egg, a little pepper, falt, and ‘beaten
mace, the crumbs of half a penny loaf, two oun-
ces, of marrow fliced fine, a handful of parfley
chopped {mall, and the out-rind of half a lemon
grated, firew them all over your fteaks, and roll
them up, fkewer them quite clofe, and fet them
befor the fire to brown, then put them into a
tofling-pan, with a pint of gravy, a {poonful of
catchup, the fame of browning, a tea-ipoonful
of lemon pickle, thicken it with a little butter
rolled in flour: lay round forcemeat balls, mufh-
rooms, or the yolks of hard eggs.

7c make Mock HARE of a Beast’s
HEeART.

WASH a large beaft’s heart clean, and cut
off the deaf ears, and ftuff it with fome force-
meat as you do a hare, lay a caul of veal, or
paper over the top, to keep in the ftuffing, roaft
it either in a cradle fpit or hanging one, it will
take an hour and a half before a good fire, bafte
it with red wine; when roafted take the wine
out of the dripping-pan, and fkim off the fat,
and add a glafs more wine; when it is hot

put in fome lumps of red currant-jelly, and pour

it in the difh, ferve it up, and fend in red cur-
rant-jelly cut in {lices on a faucer.

BEAST’s HEART larded

TAKE a good beaft’s heart, ftuff it as before,
and lard it all over with little bits of bacon, duft
N it

-
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st with flour, and cover it with paper, to keep
it from being too dry, and fend it to the oven;
when baked put the heart on your dith, take off
the fat, and ftrain the gravy through a hair fieve,
put it in a fauce-pan, with one fpoonful of red
wine, the fame of browning, and one of lemon
pickle, half an ounce of morels, one anchovy
cut fmall, a little beaten mace, thicken it with
flour and butter, pour it hot on your heart, and
{ferve it up : garnifth with barberries.

To flewv Ox PALATES.

WASH four ox palates in {everal waters, and
then lay them in warm water for half an hour,
then wath them out and put them in a pot, and
tie them down with ftrong paper, and fend them
to the oven with as much water as will cover
them, or boil them till tender, then {fkin them,
and cut them in pieces half an inch broad and
three inches long, and put them in a tofling-
pan, with a pint of veal gravy, one fpoonful of

Madeira wine, the fame of catchup and brown-

ing, one onion ftuck with cloves, and a flice of
lemon, ftew them half an hour, then take out
the onion and lemon, thicken your fauce, and
put them in a difh; have ready boiled artichoke
bottoms, cut them in quarters, and lay them
over your palates, with forcemeat balls and mo-
rels; garnith with lemon, and {erve them up.

o fricando OX PALATES.

WHEN you have wafthed and cleaned your
palates as before, cut them in {quare pieces, lard
them
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them with little bits of bacon, fry them in
hog’s lard, a pretty brown, and put them in a
fieve to drain the fat from them, then take bet-
ter than half a pint of beef gravy, one fpoonful
of red wine, half as much browning, a lit-
tle lemon pickle, one anchovy, a fhalot, and a
bit of horfe-radith; give them a boil, and firain
your gravy, then put in your palates, and ftew
them half an hour, make your fauce pretty thick,
dith them up, and lay round them flewed {pi~
nage, prefled and cut like fippets, and ferve them

up.

To fricaffee Ox PALATES.

CLEAN your palates very well as before, put
them in a ftew-pot, and cover them with water,
fet them in the oven for three or four hours;
when they come from the oven firip off the
fkins, and cut them in fquare pieces, feafon them
with mace, nutmeg, Chyan, and falt; mix a
fpoonful of flour with the yolks of two eggs,
dip in your palates, and fry them a light brown,
then put them in a fieve to drain; have ready
half a pint of veal gravy, with a little caper
liquor, a {fpoonful of browning, and a few mufh-
rooms, thicken it well with flour and butter,
pour it hot on your difh, and lay in your pa-
lates ;- garnifh with fryed parfley and barberries.

'_' To flew a TURKEY with CFLERY SAUCE.

‘” TAKE a large turkey, and make a good
white forcemeat of veal, and ftuff the craw of

the turkey, fkewer it as for boiling, then boil
it
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it in foft water till it is almoft enough, and then
take up your turkey, and put it in a pot, with
{fome of the water it was boiled in, to keep 1t
hot; put feven or eight heads of celery, that are
walhed and cleaned very well, into the water
that the turkey was boiled in, till they are ten-
der, then take them up, and put in your turkey
with the breaft down, and ftew it a quarter of
an hour, then take it up, and thicken your {auce
with half a pound of butter and flour to make
it pretty thick, and a quarter of a pint of rich
cream, then put in your celery; pour the fauce

and celery hot upon the turkey’s breaft, and

ferve it up. It is a proper difh for dinner or

{upper.
To flew a TURKEY brown.

WHEN you have drawn the craw out of
your turkey, cut it up the back, and take out the
entrails, that the turkey may appear whole, and
take all the bones out of the body very carefully;
the rump, legs, and wings are to be left whole;
then take the crumb of a penny loaf, and chop
half a hundred of oyfters very {fmall, with half a
pound of beef marrow, a little lemon peel cut fine,
and pepper and falt; mix them well up together,
with the yolks of four eggs, and ftuff your tur-
key with it, few it up, and lard it down each fide
with bacon, half roaft it, then put it into a tof=
fing-pan with two quarts of- veal gravy, and
cover 1t clofe up; when it has ftewed one hour,
add a {poonful of mufhroom catchup, half an
anchovy, aflice or two of lemon, a little Chyan

pepper, and a bunch of fweet herbs; cover them
R clofe

-
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clofe up again, and flew it half an hour longer,
then take it up and {kim the fat off the gravy,
and ftrain it, thicken it with flour and butter,
let it boil a few minutes, and pour it hot upon

your turkey; lay round it oyfter patties, and
ferve it up.

A TURKEY A-LA~DAUBE, Zo be fent up het.

CUT the turkey down the back juft enough
to bone it, without {poiling the look of it, then
ftuft' it with a nice forcemeat, made of oyfters
chopped fine, crumbs of bread, pepper, falg,
fhalots, a very little thyme, parfley, and butter,
fill it as fuil as you like, and few it up with a
- thread, tie it up in a clean cloth, and boil it very

white, byt not too much. You may ferve it

up with oyfter fauce made good, or take the
bones with a piece of veal, mutton, and bacon,
and make a rich gravy, feafoned with pepper,
falt, fhalots, and a little bit of mace, firain it
oft through a fieve, and flew your turkey in it
(after it is half boiled) juft half an hour; dith
it up in the gravy after it is well fkimmed,
firained, and thickened with a few mufhrooms
ftewed white, or ftewed palates, forcemeat balls,
iryed oyfters, or fweetbreads, and pieces of le-
mon. Dith it up with the breaft upwards; if
you fend it up garnithed with palates, take care
to have them flewed tender firft, before you
add them to the turkey: you may put a few
morels and truffies in your fauce if you like it,
but take care to wath them clean.

| TURKEY

1
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TURKEY A-LA-DAUBE, Zo be fent up cold.

BONE, the turkey, and feafon it with pepper
and falt, then {pread over it fome flices of ham,
upon that fome forcemeat, upon that a fowl,
boned and feafoned as above, then more ham
and forcemeat, then few it up with thread;
cover the boitom of the ftew-pan with veal and
ham, then lay in the turkey the breaft down, chop

all the bones to pieces, and put them on the tur-
" key, cover the pan, and fet it on the fire five
minutes, then put in as much clear broth as w:ll
cover it, let it boil two hours; when it i1s more
' ~than half done, put in one ounce of ilinglais,
and a bundle of herbs. When it is done enough,
take out the turkey, and {train the jeliy through
a hair fieve, fkim off all the fat, and when 1t 1s
cold lay the turkey upon it the breaft down,
and cover it with the reft of the jelly; let it
ftand in fome cold place; when you ferve it up,
turn it on the difh it is'to be {erved in: if you
pleafe, you may fpread butter over the turkey’s
breaft, and put fome green parfley or flowers, or
what you pleafe, in what form you like.

FowLs &-z’a-ém%.

SKEWER vour fowl as for boiling, with the
legs in the body, then lay over it a layer of fat
bacon, cut in pretty thin flices, then wrap it
round in beet leaves, then in a caul of veal, and
put it into a large fauce-pan, with three pints of
water, a ‘glafs of Madeira wine, a bunch of
{weet herbs, two or three blades of mace, and

R 2 half
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half a lemon, ftew it till quite tender, take it
up and {kim off the fat, make your gravy pretty
thick with flour and butter, and ftrain it through
a hair fieve, and put to it a pint of oyfters, a
tea-cupful of thick cream, keep fhaking your
tofling-pan over the fire, and when it has fim-
mered a little, ferve up your fowl with the
bacon, beet leaves, and caul on, and pour your

{auce hot upon it; garnith with barberries, or
red beet root.

To Jorce a FowL,

TAKE a large fowl, pick it clean, and cut it
down the back, take out the entrails, and take

the fkin off whole, cut the fleth from the bones,

and chop it with half a pint of oyfters, one
ounce of beef marrow, a little pepper and falt,
mix it up with cream, then lay the meat on the
bones, and draw the 1kin over it, and few up the
back, then cut large thin {flices of bacon, and
lay them over the breaft of your fowl, tie the
bacon on with packthread in diamonds; it will
take an hour roafting by a moderate fire ; make
a good brown gravy fauce, pour it upon your
difh, take the bacon off, and lay in your fowl,
and ferve it up; garnith with pickles, mufh-
rooms, or oyfters.—It is proper for a fide-dith
for dinner, or top for {fupper.

To flevv PALATES and CHICKENS.

TO every palate or chicken take an anchovy,

a little parlley and fhalot, with the liver of the
chickens, fhred all thefe together very fine, and
{alt
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falt to your tafte, and ftuff th:a bii'dﬁ with i:t,
turn them up fhort as for boiling, tie them in
cloths, boil the palates an hour at leaft, the
chickens not above fifteen or twenty minutes, in
milk and water, with a little falt in it; make the
fauce with a little white gravy and white wine,
and with it ftew a good many oyfters and fha-
lots, beat it up thick with a lump of butter
(you may, if you pleaje, leave out the wine,
and mix a little cream in the fauce inftead of it)
your gravy muft be made of veal; when the
chickens are boiled, and the palates are ftewed
tender, tofs them up together in the gravy and
- oyfters, {fend them hot to the table, the chickens
in the middle, and the palates round them, with
a few white balls made of veal; you may add
{weetbreads. This is a very good way to
ftew a turkey. The water the palates were
boiled in will be extremely good to make gravy,
adding to it a good piece of veal, mutton, and
bacon.

Zo fricaffee CHICKENS.

SKIN them, and cut them in fmall pieces,
wath them in warm water, and then dry them
very clean with a cloth, feafon them with pepper
and falt, and then put them into a ftew-pan, with
a little fair water, and a good piece of butter, a
little lemon pickle, or half a lemon, a glafs of
white wine, one anchovy, a little mace and nut-
meg, an onion ftuck with cloves, a bunch of le-
mon, thyme, and {weet-marjoram, let them ftew
together till your chickens are tender, and then

lay
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la}r them on your d.zﬂl., thicken your gravy with
flour and butter, firain it, then beat the yolks of
three eggs a little, and mix them with a large
tea-cupful of rich cream, and put it in your
gravy, and fthake it over the fire, but do not let
it boil, and pour it over your chickens.

Tﬂﬁ??'.ﬁ'f CHICKENS.

ROAST your chickens better than half, take
off the fkin, then the meat, and chop it fmall with
fhred pariley and crumbs of bread, pepper and
falt, and a little good cream, then put in the
meat, and clofe the fkin, brown it with a fala-
mander, and ferve it up with white fauce.

To make artificial CHICKENS or PIGEONS.

MAKE a rich forcemeat of veal, lamb, or
chickens, {eafoned with pepper, falt, parfley,.
a fhalot, a piece of fat bacon, a little butter,
and the yolk of an egg; work it up in the fhape
of pigeons or chickens, putting the foot of the
bird you intend it for in the middle, fo as juft .
to appear at the bottom, roll the forcemeat very
well in the yolk of an egg, then in the crumbs
of bread, fend them to the oven, and bake them a
light brown, do not let them touch each other,
put them on tin plates well buttered, as you fend
them to the oven: you may fend them to the
table dry, or gravy in the difh, juft as you like.

To marinaie a GOOSE.

CUT your goofe up the back bone, then take

out all the bones, and ftuff it with forcemeat,
and
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and few up the back again, fry the goofe a good
brown, then put it into a deep ftew-pan, with
two quarts of good gravy, and cover it clofe, uml_
ftew it two hours, then take it out and {kim off
the fat, add alarge {poonful of lemon pickle, one
of browning, and one of red wine, one anchovy
thred fine, beaten mace, pepper, and falt to your
palate, thicken it with flour and butter, boil it a
little, difh up your gooie, and flrain your gravy
over it— N. B. Make your ftuthng thus: take
ten or twelve fage leaves, two large onions, two
or three large fharp apples, thred them very fine,
mix them with the crumbs of a penny loaf, four
ounces of beef marrow, one glafs of red wine,
half a nutmeg grated, pepper, falt, and a little
lemon peel fhred {fmall, make a light ftufhng
with the yolks of four eggs; obferve to make
it one hour before you want it.

To fleww Ducks.

TAKE three young ducks, lard them down
each fide the breaft, duft them with flour, and
fet them before the fire to brown, then put them
in a ftew-pan, with a quart of water, a pint of
red wine, one {poonful of walnut catchup, the
fame of browning, one anchovy, half a lemon,
a clove of garlick, a bundle of {fweet herbs, Chyan
pepper to your tafte, let them ftew {flowly for
half an hour, or till they are tender, lay them on
a dith to keep them hot, {kim off the fat, ftrain
your gravy througha hair fieve, add toit a few
morels and truffles, boil it quick till reduced to
little more than half a pint, pour it over your

ducks,
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ducks, and ferve it up. It is proper for a
fide-difh for dinner, or bottom for fupper.

To fleww Ducks wwith GREEN Pras.

HALTF roaft your ducks, then put them into a
ftew-pan, with a pint of good gravy, a little mint,
and three or four fage leaves chopped {fmall, cover
them clofe, and ftew them half an hour, boil a
pint of green peas as for eating, and put them in
after you have thickened the gravys difh up your
ducks, and pour the gravy and peas over them.

Ducks a-la-braife.
DRESS and f{inge your ducks, lard them

quite through with bacon rolled in fhred par-
fley, thyme, onions, beaten mace, cloves, pepper,
and falt, putin the bottom of a ftew-pan a few
flices of fat bacon, the fame of ham or gammon
of bacon, two or three {lices of veal or beef, lay
your ducks in with the breaft down, and cover

the ducks with flices the fame as put under them,

cut in a carrot or two, a turnip, one onion, a

Lead of celery, a blade of mace, four or five
cloves, a little whole pepper, cover them clofe
down, and let them fimmer a little over a gentle
fiove till the breaft is a light brown, then put
fome broth or water, cover them clofe down
foain . as you can, ftew them gently betwixt two
and three hours till enough, then take parfley,
onion, or thalot, two anchovies, a few gherkins
or capers, chop them all very fine, put them in a
{tew-pan with part of the liquor from the ducks, a

little browning, and the juice of half a lemon, boil
it

—s



-

ENGLISH HOUSE-KEEPER. 129

it up, and cut the ends of the bacon even with

‘the breaft of your ducks, lay them on your dith,
pour the fauce hot upon them, and ferve them
up; fome put garlick inftead of onions.

Ducks a-la-mode.

SLIT two ducks down the back, and bone
them carefully, make a forcemeat of the crumbs
of a penny loaf, four ounces of fat bacon fcraped,
a little parfley, thyme, lemon peel, two fhalots
or onions fhred very fine, with pepper, {alt, and
nutmeg to your tafte, and two eggs, ftuff your
ducks with it and few it up, lard them down
each fide of the breaft with bacon, dredge them
well with flour, and put them in a Dutch oven
to brown, then put them into a ftew-pan, with
three pints of gravy, a glafs of red wine, a tea-
fpoonful of lemon pickle, a large one of walnut
and muthroom catchup, one of browning, and
one anchovy, with Chyan pepper to your tafte;
{ftew them gently over a flow fire for an hour ;
when enough, thicken your gravy, and put in a
few truffles and morels, ftrain your gravy and
pour it upen them. You may a-la~-mode a
goole the fame way.

PIGEONS compote.

TAKE f{ix young pigeons, and fkewer them
as you do for boiling, put forcemeat into the
craws, lard them down the breaft, and fry them
brown, then put them into a firong brown gravy,
and let them ftew three quarters of an hour,
thicken it with a lump of butter rolled in flour,

S when
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when you difh them up, lay forcemecat balls
round them, and ftrain the gravy over them.—
The forcemeat muft be made thus: grate the
crumbs of half a penny loaf, and fcrape a quar=-
ter of 2 pound of fat bacon, inflead of fuet, chop
a little parfley, thyme, two fhalots or an onion,
grate a little nutmeg, lemon peel, fome pepper,
and falt, mix them all up with eggs. —— It is

proper for a top-difh for a fecond courfe, or afide-
difh for the firft.

PiceEons in a bole.

PICK, draw, and wath your young pigeons,

ftick their legs in their belly, as you do boiled
pigeons, {feafon them with pepper, falt, and
beaten mace, put into the belly of every pigeon
a lump of butter the fize of a walnut, lay your
pigeons in a pie-difh, pour over them a batter
made of three eggs, two {poonfuls of flour, and
half a pint of good milk, bake it in a moderate
oven, and {ferve them to table in the [ame difh.

PIGEONS tranfmogrified.

PICK. and clean fix fmall young pigeons,
but do not cut off their heads, cut off their pi-
nions, and boil them ten minutes in water, then
cut off the ends of fix large cucumbers, and fcrape
out the feeds, put in your pigeons, but let the
heads be out at the ends of the cucumbers, and
ftick a bunch of barberries in their bills, and
then put them in a tofling-pan, with a pint of

- wveal gravy, a little anchovy, a glafs of red wine,

a {fpoonful of browning, a little ﬂipe of lemon,

Chyan
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~ Chyan and falt to your tafte, ftew them {even
minutes, take them out, thicken your gravy with
a little butter rolled in flour,” boil it up, and
ftrain it over your pigeons, and ferve them up.

To broil Picrons.

TAKE your pigeons, pick and draw them,
{plit them down the back, and feafon them with
pepper and falt, lay them on the grid-iron with
the breaft upward, then turn them, but be care-
ful you do not burn the fkin; rub them over

~with butter, and keep turning them till they

- are enough, dith them up, and lay round them
crifped parfley, and pour over them melted
butter or gravy, which you pleafe, and fend
them up.

To boil Pi1crons iz Rice.

WHEN you have picked and drawn your,
pigeons, turn the legs under the wings, and cut
off the pinions, then lay over every pigeon thin
flices of bacon, and a large beet leaf, wrap them
in clean cloths feparately, and boil them till
enough; have ready four ounces of rice boiled
foft, and put into a fieve to drain; put the rice
mto alittle good veal gravy thickened with flour
and butter, boil your rice a little in the gravy,
and add two fpoonfuls of good cream; take your
pigeons out of the cloths, and leave on the ba-
con and beet' leaves, pour the rice over them,
and ferve them up.

SE ‘Ta
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To fricando P1GEONS.

PICK, draw, and wafh gour pigeons very
clean, ftuff the craws, and lard them down the
fides of the breaft, fry them in butter a fine
brown, and then put them into a tofling-pan,
with a quart of gravy; ftew them till they are
tender, then take off the fat, and put in a tea-
_ {poonful of lemon pickle, a large fpoonful of
browning, the fame of walnut catchup, a lhttle
Chyan and falt, thicken your gravy, and add half
an ounce of morels, and four yolks of hard eggs;
lay the pigeons in your dith, and put the morels
and eggs round them, and ftrain your fauce
over them.— Garnith with barberries and lemon
peel, and ferve them up.

jrsggfd PIGEONS.

TAKE f{ix pigeons, pluck and draw them,
waflh them clean, and dry them with a cloth,
feafon them with beaten mace, white pepper, and
falt, put them in a jug, and put half- a pound
of butter upon them, ftop up your jug clofe
with a cloth, that no fteam can get out, fet it in
a kettle of boiling water, and let it boil one

hour and a half, then take out your pigeons,:

and put the gravy thatis come from the pigeons
into a pan, and put to it one {poonful of wine,
one of catchup, a {lice of lemon, half an an-
chovy chopped fmall, and a bundle of {weet
herbs, boil it a little, thicken it with a little
butter rolled in flour, lay your pigeons on the
dith, and ftrain the gravy on them; garnith with

parfley
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parfley and red cabbage, and ferve them up; you
" may lay mufhrooms or forcemeat balls. — It 1s
a pretty lide or corner=difh.

Boiled P1ceoNs and BACON.

~ TAKE fix young pigeons, waih them clean
as before, turn their legs under their wings, boil
them in milk and water by themielves twenty
minutes, have ready boiled a {quare piece of
bhacon, take off the fkin and brown it, put the
bacon in the middle of your difh, and lay the
pigeons round it, and lumps of fltewed {pimage;
" pour plain melted butter over them, and fend
parfley and butter in a boat.

PI1GEONS fricafea

CUT your pigeons as you would do chick-
ens for fricaflee, fry them a light brown, then
put them into {fome good mutton gravy, and
{lew them near half an hour, and then put in
half an ounce of morels, a {poonful of brown-
ing, and a {lice of lemon, take up your pigeons,
and thicken your gravy, ftrain it over your pi-
geons, and lay round them forcemeat balls.
Garnith with pickles.

PARTRIDGES 2 Panes.

HALF roaft two partridges, and take the
flefh from them, and mix it with the crumbs of
a penny loaf {teeped in rich gravy, fix ounces of
beef marrow, or half a pound of. fat bacon
fcraped, ten morels boiled foft and cut {mall,
two artichoke bottoms boiled, and {hred {mall,

the .
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the yolks of three eggs, pepper, falt, nutmeg,
and fhred lemon peel to your palate, work them
together, and bake them in moulds the fhape of
an egg, and {erve them up cold or in jelly.
- Garnith with curled parfley.

7o flew PARTRIDGES.

TRUSS your partridges as for roafting, ftuff
the craws, and lard them down each fide of the
‘breaft, then roll a lump of butter in pepper, falt,
and beaten mace, and put it into the bellies, {ew
up the vents, dredge them well, and fry them a
Iight brown, then put them into a ftew-pan,
with a quart of good gravy, a fpoonful of Ma-
deira wine, the fame of mufhroom catchup, a

tea-fpoonful of lemon pickle, and half the .

quantity of mufhroom powder, one anchovy,

half a lemon, a fprig-of fweet-marjoram, cover

the pan clofe, and ftew them Hhalf an hour,
then take them out, and thicken the gravy,
boil it a little, and pour it over the partridges,
and lay round them artichoke bottoms boiled
and cut in quarters, and the yolks of four
hard eggs, if agreeable.

Zo fleww PARTRIDGES a fecond Way.

TAKE three partridges when drefled, finge
them, blanch and beat three ounces of almonds,
and grate the fame quantity of fine white bread,
chop three anchovies, mix them with fix ounces
of butter, ftuff the partridges, and few them up
at both ends, trufs them, and wrap flices of fat

bacon round them, half roaft them, then take
one
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one and pull the meat off the breaft, and beat it
in a marble mortar, with the forcemeat it was
fluffed with; have ready a ftrong gravy made of
ham and veal, ftrain it into a ftew-pan, then
- take the bacon off the other two, wipe them
clean, and put them into the gravy, with a good
deal of fhalots, let them {lew till tender, then take
them out, and boil the gravy till it 1s almoft as
thick as bread fauce, then add to it a glafs of
{weet oil, the fame of Champagne, and the juice
of a China orange; put your partridges in, and
make them hot.—Garnith with flices of bacon
- and lemon.

Zo' flew a HARE.

WHEN you have paunched and cafed your
hare, cut her as for eating, put her into a large
{fauce-pan, with three pints of beef gravy, a pint
of red wine, a large onion ftuck with cloves, a
bundle of winter favory, a flice of horfe-radifh,
two blades of beaten mace, one anchovy, a
fpoonful of walnut or mum catchup, one of
~browning, half a lemon, Chyan and {alt to your
tafte; put on a clofe cover, and fet it over a gentle
fire, and ftew it for two hours, then take it up
into a foup-difh, and thicken your gravy with a
lump of butter rolled in flour; boil it a little,
~and ftrain it over your hare.—Garnifh with le-
mon peel cut like ftraws, and ferve it up.

To jug a HARE,

‘CUT the hare as for eating, feafon it with
pepper, falt, and beaten mace; put it into a jug
or
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or pitcher, with a clofe top, put to it a bundle
of {weet herbs, and fet it in a kettle of boiling
water, let it ftand till it is tender, then take it
up, and pour the gravy into a tofling-pan, with
a glafs of red wine, one anchovy, a large onion
ftuck with cloves, a little beaten mace, and
Chyan pepper to your tafte; boil it a little and
~thicken it: difh up your hare, and ftrain the
gravy over it, then fend it up.

To ﬁﬂrﬁm’fﬂf a HarEe.
TAKE a  grown hare, and let her hang up

four or five days, then cafe her, and leave on the
ears, and take oat all the bones except the head,
which muft be left on whole, lay your hare flat
on the table, and lay over the infide a forcemeat’
and then roll it up to the head, fkewer it with
the head and ears leaning back, tie it with pack-
thread, as you would a collar of veal, wrap it in
a cloth, and boil it an hour and a half in a fauce-
pan, with a cover on ity with two quarts of
water; when your liquor is reduced to one quart
put in a pint of red wine, a fpoonful of lemon
pickle, and one of catchup, the fame of brown-
ing, and ftew it till it is reduced to a pint, thicken
it with butter rolled in flour, lay round your
hare a few morels, and four flices of forcemeat,
boiled in a caul of a leg of veal: when you difth
it up, draw the jaw-bones, and ftick them in the
eyes for horns, let the ears lie back on the roll,
-and ftick a fprig of myrtle in the mouth, flrain
over your fauce, and ferve it up: garnifh with
barberries and parfley.—————Torcemeat for the |
hare.
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fare :—take the crumbs of a penny loaf, the liver
thred fine, half a pound of fat bacon fcraped,
a glafs of red wine, one anchovy, two eggs, a
little winter {avory, fweet-marjoram, lemon,
thyme, pepper, {alt, and nutmeg to your tafte.

To bodge-podge a HARE.

CUT the hare in picces, as you do for ftew-
ing, and put it into a pitcher, with two or
three onions, fome falt, and a little pepper, a
bunch of f{weet herbs, and a piece of butter:
_ ftop the pitcher very clofe, that no fteam may
 get out, fet it in a kettleful of boiling water,
keep the kettle filled up as the water waftes, let
it ftew four or five hours at leaft. You may, when
you firft put the hare into the kettle, put 1n
lettuce, cucumbers, celery, and turnips, if you
like it better.

To florendine RABBITS.

TAKE three young rabbits, fkin them, but
“leave on the ears, wath and dry them with a
cloth, take out the bones carefully, leaving the
head whole, then lay them flat, make a force-
meat of a quarter of a pound of bacon fcraped,
it an{wers better than fuet, it makes the rabbits
eat tender and whiter; add to the bacon the
crumbs of a penny loaf, a little lemon, thyme,
or lemon peel fhred fine, parfley chopped {mall,
nutmeg, Chyan and falt to your palate ; mix them -
-up together with an egg, and {pread it over the
rabbits, roll them up to the head, fkewer them
Atraight, and clofe the ends, to prevent the force-

meat
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meat from coming out, fkewer the ears back,
and tie them in feparate cloths, and boil them
half an hour; when you difh them up take out
the jaw-bones, and ftick them in the eyes for
ears, put round them forcemeat balls and mufth-
rooms, have ready a white fauce made of veal
oravy, a little anchovy, the juice of half a le-
mon; or a tea-fpoonful of lemon pickle, firain
it, take a quarter of a pound of butter rolled in
flour, fo as to make the fauce pretty thick, keep
{tirring it whilft the flour is diffolving, beat the
yolk of an egg, put to it fome thick cream;
nutmeg, and falt, mix it with the gravy, and let
it {immer a little over the fire, but not boil, for
it will curdle the cream ; pour it over the rabbits,
and ferve them up. T

RABBITS furprifed.

TAKE young rabbits, fkewer them, and put:
the fame pudding as for the roafted rabbits, when
they are roafted draw out the jaw-bones and

take off all the meat of the back clean from
the bones, but leave them whole, chop the meat
exceeding fine, with a little thred pariley, lemon
peel, one ounce of beef marrow, a fpoonful of
good cream, and a little falt, beat the yolks of
two hard eggs, and a piece of butter the fize of
a‘walnut, in a marble mortar, very fine, then
mix all together, and put it in a tofling-pan,
when it has ftewed five minutes, lay it on the
rabbit when you take the meat off and put it

clofe down with your hand, to appear like 2
whole
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whole rabbit, then heat a falamander, and brown
it all over, pour a good brown gravy made as
thick as “cream in the dith, ftick a bunch ot
myrtle in their mouths, and ferve them up with
their livers broiled and frothed.

To fricaffee RABBITS brown,

CUT your rabbits as for eating, fry then
in butter a light brown, put them in a tofling-
pan, with a pint of water, a te: l-f.p[)[)ﬂflll of
Jemon pickle, a large fpoonful of mufhroom

catchup, the fame of browning, one anchovy,
' aflice of lemon, Chyan pepper and falt to your
tafte, ftew them over a flow fire till they‘are
enough; thicken your gravy, and firain it, difh
up your rabbits, and pour the gravy over them,

To fricaffee RAaBBITS while,

CUT your rabbits as before, and put them
into a tofling-pan, with a pint of veal gravy, a
tea-fpoonful of lemon pickle, one anchovy, a
flice of lemon, a little beaten mace, Chyan pep-
per and falt, ftew them over a {low fire, when
they are enough, thicken your gravy with flour
and butter, ftrain it, then add the yolks of two
eggs mixed with a large tea-cupful of thick
.cream, and a little nutmeg grated in it, do not
let it boil, and ferve it up.

To make a nice 'W'HET &_zﬁ:rrf DINNER.

CUT fome flices of bread half an inch thick,
_ fry them in butter, but not too hard, then fpht
| 113 {fome




140 THE EXPERIENCED

fome " anchovies, take out the hones, and lay
half an anchovy on each piece of bread, have
ready fome Chefhire cheefe grated, 4nd fome
chopped parfley mixed together, lay it pretty thick
over the bread and anchovy, bafte it with butter,
and brown it with a falamander: it muft be
done on the difh on which you fend it to table,

v A fine Harico, by Way of Soup.

GET a large neck of mutton, cut it in two
parts, put the {crag part into a ftew-pan, with
four large turnips and four carrots in a gallon of
water, let 1t boil gently over a flow fire till all
the goodnefs is out of the meat, but not boiled
to pieces, then bruife the turnips and two of the
carrots fine into the foup, by way of thickening
it,' cut and fry fix onions in nice butter, and
put them in, then cut the other part of the
mutton in very good chops, not too large, fry
them in butter, and put them to the foup, and
let it ftew very flow till the chops are very ten-
der, cut the other two carrots that were boiled
into any thape, and put them in juft before you
take it off the fire, and feafon it to your tafle
with pepper and falt, and ferve it up very hot in
a foup-difh. : |

A Harico of MuTTON 0r LAMB.

CUT a neck or loin of mutton or lamb in
nice fteaks, and fry them a light brown, have
- ready fome good gravy made of the fcrag of the
mutton and fome veal, with a piece of lean

bacon and a few capers, feafon to your tafte
with
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with pepper, {alt, thyme, and onions, which
muft be firained off, and added to the {teaks, juft
one hour before you fend them to the table;
take care to do it on a flow fire, dith them up
handfomely, with turnips and carrots cut in dice,
with a good deal of gravy, thickened with a
piece of butter rolled in a very little flour; if
they are not tender they will not be good. Send

them up very hot,

- To barico a Neck ¢f MuTTON a fecond Way.

TAKE a neck of mutton and cut it 1nte
chops, flour them, and put them into a ftew-
pan, fet them over the fire, and keéep turning
them till brown, then take them out, and put
a ljttle more into the fame pan, and keep it fhr-
ring till brown over the fire, with a bunch of
fweet herbs, a bay leaf, an onion, apd what
other fpice you pleafe; boil them well together,
and then ftrain the broth through a fieve into
an earthen pan by itfelf, and {kim the fat off,
which done, is a good gravy, then add turnips
and carrots, with two {mall onions, a little
celery, then place your mutton in a ftew-pan,
with the celery and other roots, then put the
gravy to them, and as much water as will
cover them; keep it over a gentle fire till ready

to ferve up,

A Hodge-podge of MUTTON.

CUT a neck or loin of mutton into fteaks,
take off all the fat, then put the fteaks into a

pitcher, with lettuce, turnips, carrots, two
cucumbers
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cucumbers cut in quarters, four or five onions,
and pepper and falt; you muft not put any
water toit, and ftop the pitcher very clofe, then
fet it in a pan of boiling water, let it boil four

hours ; keep the pan fupplied with frefh boiling
water as it waltes.

To drefs CucumBEeRrs with Eccs.

TAKE fix large young cucumbers, pare,
quarter, and cut them into {quares, about the
fize of a dice, put them into boiling water, let
them boil up, and take them out of the water,
and put them into a ftew-pan, with an onion,
ftuck with cloves, a good flice of ham, a quar-
tern of butter, and a little falt, {et it over the
hre a quarter of an hour, keep it clofe covered,
fcum 1t well, and fhake it often, as it is apt to
burn; then dredge in a little flour over them, and
put in as much veal gravy as will juft cover the
cucumbers, and flir it well together, and keep a
gentle fire under it till no feum will rife; then
take out the ham and onion, and put in the
yolks of two eggs beat up with a tea-cupful of
good cream; flir it well for a minute, then take
it off the fire, and juft before you put it in the
dith {queeze in a little lemon juice; have ready
five or fix poached eggs to lay on the top.

To flew PEAs.

TAKE a quart of young peas, wath them,
and put them into a ftew-pan, with a quarter of
a pound of butter, three cabbage lettuces cut
{mall, five or fix young onions, with a little

"~ thyme,
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thyme, patfley, pepper, and {alt, and let them
ftew all together for a quarter of an hour, then
put to them a pint of gravy, with two or three
{lices of bacon or ham, and let them ftew all
together till the peas are enough, then thicken
them up with a quarter of a pound of butter
rolled in flour. ' :

To fricaffee MUSHROOMS.

PEEL and fcrap the infide of the mufh-
rooms, throw them into falt and water, if but-
tons, rub them with flannel, take them out, and
boil them with frefh falt and water, when they
are tender put in a little thred parfley, an onion
ftuck with cloves, tofs them up with a good
lump of butter rolled in a little flour; you may
put in three {poonfuls of thick cream, and a hit-
tle nutmeg cut in pieces, but take care to take
out the nutmeg and onion before you ferve it to
table: you may leave out the parfley, and flew
in a glafs of wine if you like it.

C:H A P N

Obfervations on PIEs.

AISED pies thould kave a quick oven, and

well clofed up, or your pie will fall in the
ﬁc!es; it fhould have no water put in till the
minute it goes to the oven, it makes the cruft
' ; {ad,
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fad, and is a great hazard of the pie running.—
Light pafte requires a moderate oven, but not
too flow, it will make it fad, and a2 quick
oven will catch and burn it, and not give it time
ta rife; tarts that are iced require a {low oven,
or the icing will be brown, and the pafte not
be near baked. " Thefe fort of tarts ought to be
made of fugar pafte, and rolled very thin.

To matke crifp PAsTE for TART.

TAKE one pound of fine flour mixed with
one ounce of loaf fugar beat and f{ifted, make it
into a {hiff pafte, with a gill of boiling cream, and
three ounces of butter in it, work it well, roll
it very thin; when you have made your tarts,
beat the white of an egg a little, rub it over
them with a feather, fift a little double-refined
fugar over them, and bake them in a moderate

OVEI.

IciNG @ fecond Way.

BEAT the white of an egg to a ftrong froth,
put in by degrees four ounces of double-refined
fugar, with as much gum as will lie on a fix-
pence, beat and fifted fine, beat it half an
hour, then lay it over your tarts the thicknefs of
a ftraw.

To make a light PASTE fir TARTS.

TAKE one pound of fine flour, beat the
white of an egg to a ftrong froth, mix it with as

miuch water as will make three quarters of a
~ pound




ENGLISH HOUSE-KEEPER. 143

pound of flour into pretty fliff pafte, roll it
out very thin, lay the third part of half a pound
of butter in thin pieces, dredge it with part of
the quarter of your flour left out for that pur-
pofe, roll it up tight, then with your pafte-pin
roll it out again, do fo until all your half pound
of butter and flour is done, cut it in Iquare
pieces, and make your tarts; it requires a quicket
oven than crifp pafte:

To make an APPLE TART:

SCALD eight or ten large codlins, when
- cold fkin them, take the pulp, and beat is as finé
as you can with a filver fpoon, then mix the
yolks of fix eggs and the whites of four, beat
all together as fine as poflible, put in grated nut-
meg and fugar to your talte, melt fome fine
~freth butter, and beat it till it 1s like a fine thick
cream, then make a fine pufl pafte, and cover
a tin petty-pan with it, and pour in the ingre-
dients, but do not cover it with the pafte; bake
it a quarter of an hour, then {lip it out of the
petty-pan on a dith, and ftrew fine fugar, finely
beat and fifted, all over it, '

To make PASTE for @ GoosE Pie.

TAKE eighteen pounds of fine flour, put fix
pounds of frefh butter, and one pound of ren-
dered beef fuet in a kettle of water, boil it two
or three minutes, then pour it boiling hot upon
your flour, work it well into a pretty ftiff pafte,
pull it in lumps to cool, and raife your pie, bake

Bt
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it in a hot oven; you may make any raifed pie
the fame way, only take a {maller quantity in
proportion,

To make a cold PASTE for Disu Pigs.

TAKE a pound of fine flour, rub into it half
a pound of butter, beat the yolks of two eggs,
put them into as much water as will make it
a fhff pafte, roll it out, then put your butter on
‘in thin pieces, duft it with flour, roll it up
tight, when you have done it fo for three times,
roll it out pretty thin, and bake it in a quick
oven. -

To make PASTE for CUSTARDS.

PUT half a pound of butter in a pan of
water, take two pounds of flour, when your but-
ter boils pour it on your flour, with as much
water as will make it 1nto a good pafte, work it
well, and when it has cooled a little raife your
cuftards, put a paper round the infide of them,
when they are half baked fill them.—When you
make any kind of dripping pafte, boil it four or
five minutes in a good quantity of water, to take
the firength off it; when you make a cold cruft
with f{uet, fhred it fine, pour part of it into the
flour, then make it into a pafte, and roll it
out as before (only ftrew in it fuet inftead of

butter).
To make a FrRencH PIE.

TO two pounds of flour put three quarters

of a pound of butter, make it into a pafte, and
raile
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raife the walls of the pie, then roll out fome
pafte thin, as for a lid, cut it into vine leaves, or
the figures of any moulds you have; if you have
no moulds, you may make ufe of a crocran, and
pick out pretty fhapes, beat the yolks of two
eggs, and rub the outlide of the walls of the pie
with it, and lay the vine leaves or thapes round
the walls, and rub them over with the eggs, fill
the pie with the bones of the meat, to keep the
fteam in, that the cruft may be well foaked; it
is to go to table without a lid.

Take a calf’s head, wath and clean it well,
boil it half an hour, when it is cold cut it in
. thin {lices, and put it in a tofling-pan, with three
pints of veal gravy, and three fweet-breads cut
thin, and let it ftew one hour, with half an
ounce of morels, and half an ounce of trufiles,
then have ready two calves feet boiled and boned,
cut them in {mall pieces, and put them into
your tofling-pan, with a fpoonful of lemon
pickle and one of browning, Chyan pepper, and
a little falt; when the meat is tender, thicken
the gravy a little with flour and butter, ftrain it,
and put in a few pickled mufhrooms, but frefh
ones if you can get them ; put the meat into the
pie you took the bones out, and lay the niceft
part at the top, have ready a quarter of an hun-
dred of afparagus heads, firew them over the
top of the pie, and ferve it up.

i A York-
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A Yuork/hire Goose-Pik,

TAKE a large fat goofe, fplit it down the
~ back, and take all the bones out, bone a turkey
and two ducks the fame way, feafon them very
well with pepper and falt, with fix woodcocks,
lay the goofe down on a clean difh, with the
fkin-fide down, and lay the turkey into the
goofe with the fkin down, have ready a large
hare cleaned well, cut in pieces, and ftewed in
the oven, with a pound of butter, a quarter of
an ounce of mace beat fine, the fame of white

pepper, and falt to your tafte, till the meat will -

leave the bones, and fcum the butter off the
gravy, pick the meat clean off, and beat it in a

marble mortar very fine, with the butter you took

off, and lay it in the turkey; take twenty-four
pounds of the fineft flour, {ix pounds of butter,
half a pound of frefh rendered fuet, make the
pafte pretty thick, and raife the pie oval, roll out
a lump of pafte, and cut it in vine leaves, or what
form you pleafe; rub the pie with the yolks of
eggs, and put your ornaments on the walls,
then turn the hare, turkey, and goofe, upfide-
down, and lay them in your pie, with the ducks
at each end, and the woodcocks on' the fides,
make your lid pretty thick and put it on; you
may lay flowers, ar the fthape of the fowles in
pafte, on the lid, and make a hole in the mid-

dle of your lid; the walls of the pie are to be

one inch and a half higher than the lid, then
rub it all over with the yolks of eggs, and bind
1t round with three-fold paper, and lay the fame

over |

i
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over the top; it will take four hours baking in
2 brown-bread oven; when it comes out, melt
two pounds of butter in the gravy that comes
from the hare, and pour it hot in the pie through
o tun-difh, clofe it well up, and let it be eight
or ten days before you cut it; if you fend it any
diftance, make up the hole in the middle with
cold butter, to prevent the air from getting in.

A HARE PiE.

CUT a large hare in pieces, feafon it well
with mace, nutmeg, pepper, and falt, put it in
a jug, with half a pound of butter, cover it clofe
up with a pafte or cloth, fet it 1n a copper of
boiling water, and let it ftew one hour and a
half, then take it out to cool, and make a rich
forcemeat of a quarter of a pound of fcraped
bacon, two onions, a glafs of red wine, the
crumb of a penny loaf, a little winter {avory,
the liver cut fmall, a little nutmeg, feafon it
high with pepper and falt, mix it well up with
the yolks of three eggs, raife the pie, and lay
the forcemeat in the bottom, lay in the hare,
with the gravy that came out of it, lay the hd
on, and put flowers or leaves on it; it will take

an hour and a half to bake it.—It is a handiome
fide-difh for a large table.

A Sarmon PiE.

BOIL your falmon as for eating, take off the
{kin, and all the bones out, and pound the meat
in a mortar very fine, with mace, nutmeg, pep-
per, and falt, to your tafte, raife the pie, and put
flowers or leaves on the walls, put the falmon in,

: and




it

150 . THE EXPERIENCED

and lid it, bake it an hour and a half, when it

comes out of the oven take off the lid, and put
in four ounces of rich melted butter, cut a
lemon in {lices, and lay over it, ftick in two or
three leaves of fennel, and fend it to table with-
out a lid,

4 BEer STrak PIE.

BEAT five or fix rump-fleaks very well with
a pafte-pin, and feafon them well with pepper
and fa't, lay a good puff pafte round the difh,
and put a little water in the bottom, then lay
the fteaks in, with a lump of butter upon every
fteak, and put on the lid; cut a little pafte in
what form you pleafe, and lay it on.

A TuAtcuep Housg ‘PiE,

TAKE an earthen difh that is pretty deep,
rub the infide with two ounces of butter, then
fpread over it two ounces of vermicelli, make
a good puff’ pafte, and roll it pretty thick, and
lay it on the dith; take three or four pigeons,
{eafon them very well with pepper and falt, and
put a good lump of butter in them, and lay them
in the dith with the breaft down, and put a
thick lid over them, and bake it in a moderate
oven; when enough take the dith you intend
for it, and turn the pie into it, and the vermi-
celli will appear like thatch, which gives it the
name of thatched-houfe pie. It is a pretty
fide or corner-difh for a large dinner, or a bot-
tom for {upper.

Eca
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Ecc and BAacoN PiE to eat cold.

STEEP a few thin {lices of bacon all night
in water, to take out the falt, lay your bacon Bl
the difh, beat eight eggs, with a pint of thick
cream, put in a little pepper and falt, and pour
it on the bacon, lay over it a good cold pafte,
bake it a day before you want it in a moderate

oven.

A CavrLr’'s HEap Pik.

| PARBOIL a calf’s he_z;d, when cold cut it in

‘pieces, feafon it well with pepper and f{alt, put
it in a raifed cruft, with half a pint of ftrong
gravy, bake it an hour and a half, when it comes
out of the oven, cut off the lid, and chop the
yolks of three hard eggs {mall, ftrew them over
the top of the pie, and lay three or four flices
of lemon, and pour on fome good melted but~
ter, and fend it to table without a lid.

A favoury CuickeN PiE.

LET your chickens be {mall, {eafon them
with mace, pepper, and falt, put a lump of but-
ter into every one of them, lay them in a dith,
with the breafts up, and lay a thin {lice of bacon
over them, it will give them a pleafant flavour,
then put in a pint of ftrong gravy, and make a
good puft pafte, lid it, and bake it in a moderate
oven: French cooks generally put morels and
yolks of eggs chopped fmall.

A MINCE
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A Mince Pik.

BOIL a neat’s tongue two hours, then {kid
it, and chop it as fmall as poffible, chop very
tmall three pounds of frefh beef {uet, three
pounds of good baking apples, four pounds of
currants clean wathed, picked, and well dried
before the fire, one pound of jar raifins floned,
and chopped {mall, and one pound of powder
fugar, mix them all together, with half an
ounce of mace, the {ame of nutmeg grated,
cloves and cinnamon a quarter of an ounce of
each, and one pint of French brandy, and make
a rich puft pafte; as you fill the pie up, put in
a little candied citron and orange cut in {mall
Ppleces; what you have to fpare put clofe dowr
in a pot and cover it up, put no citron or orange
m till you ufe it.

Zo make a Mince Pi1E twithont MEAT.

| CHOP fine three pounds of fuet, and three

pounds of apples, when pared and cored, wath
and dry three pounds of currants, ftone and chop
one pound of jar raifins, beat and fift one pound
and a half of loaf fugar, cut fmall twelve ounces
of candied orange peel, and fix ounces of citron,
mix all well together, with a quarter of an ounce
of nutmeg, half a quarter of an ounce of cin-
namon, fix or eight cloves, and half a pint of

French brandy, pot it clofe, and keep it for |

- ufe.

A Cop-

]
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A4 CopriNne PIE.
GATHER {mall codlings, put them in a

clean brafs pan with fpring water, lay vine leaves
on them, and cover them with a cloth wrapped
round the cover of the pan to keep in the fteam;
when they grow foftifh, peel off the fkin, and
put them in the fame water with the vine leaves,
hang them a great height over the fire to green,
when you fee them a fine green, take them out
of the water, and put them in a deep difh, with
as much powder or loaf fugar as will fweeten
. them, make the lid of rich puff pafte, and bake
it; when it comes from the oven, take off the
lid, and cut it in pieces like fippets, and
ftick them round the infide of the pie with the
points upward, pour over your codlings a good
cuftard made thus: Boil a pint of cream,
with a ftick of cinnamon, and fugar enough to
‘make it a little fweet, let it ftand till cold, then
put in the yolks of four eggs well beaten, fet it
on the fire, and keep flirring it till it grows
thick, but do not let it boil, left it curdle, then
pour it into your pie, pare a little lemon thin,
cut the peel like ftraws, and lay it on your cod-
lings over the top.

Hers Pie for LENT,

TAKE lettuce, leeks, fpinage, beets, and
parfley, of each a handful, give them a boil, then
chop them fmall, and have ready boiled in a cloth
one quart of groats, with two or three onions in
them, put them in a frying-pan with the herbs,

and
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and a good deal of falt, a pound of butter, and
a few apples cut thin, ftew them a few minutes

over the fire, fill your difth or raifed cruft with
it ; one hour will bake it, then ferve it up.

A VENisonN Pasty.

BONE a breaft or thoulder of venifon, feafon
it well with mace, pepper, and falt, lay it in a
deep pot, with the beft part of a neck of mutton
cut in {lices, and laid over the venifon, pour ina
large glafs of red wine, put a coarfe pafle over it,
and bake it two hours in an oven, then lay the
venifon in a difh, and pour the gravy over it, and
put one pound of butter over it; make a good
puff pafte, and lay it near half an inch thick
round the edge of the difh, roll out the lid,
which muft be a little thicker than the pafte on
the edge of the difh, and lay it on, then roll out
another lid pretty thin, and cut in flowers,
leaves, or whatever form you pleafe, and lay it

on the lid; if you do not want it, it will keep

in the pot it was baked in eight or ten days, but
keep the cruft on, to prevent the air from getting
into it. A breaft and thoulder of venifon is
the moit proper for a pafty.

An HorTENTOT PIE,

BOIL and bone two calf’s feet, clean very
well a calf’s chitterling, boil it and chop it fmall,
take two chickens and cut them up as for eat-
ing, put them in a ftew-pan, with two fweet-
breads, a quart of veal or mutton gravy, half an
ounce of morels, Chyan pepper and falt to your

| palate,
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palate, ftew them all together an hour over a
gentle fire, then put in fix forcemeat balls that
have been boiled, and the yolks of four hard
eggs, and put them in a good raifed cruft that
has been baked for it, ftrew over the top of
your pic a few green peas boiled as for eating;
or peel and cut {ome young green brocoli {talks
about the fize of peas, give them a gentle boil,
and firew them over the top of your pie, and
fend it up hot without a lid, the fame way as
the French pie,

A Bripe’s Pik.

BOIL two calf’s feet, pick the meat from
the bones, and chop it very fine, fhred {mall one
pound of beef fuet and a pound of apples, wath
- and pick one pound of currants very {mall, dry
them before the fire, ftone and chop a quarter
of a pound of jar raifins, a quarter of an ounce
of cinnamon, the fame of mace or nutmeg, two
ounces of candied citron, two ounces of candied
lemon cut thin, a glafs of brandy, and one of
Champagne, put them in a China dith with a
- rich puff pafte over it, roll another lid, and cut
it in leaves, flowers, figures, and put a glafs
ring in it.

An ErL Piz,

SKIN and wafh your eels very clean, cut
them in pieces an inch and a half long, feafon
them with pepper, falt, and a little dried fage
rubbed {mall, raife your pies abourt the fize of
the infide of a plate, fill your pies with eels,

22 . lay
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lay a lid over them, and bake them in a quick
oven: they require to be well baked.

To make a LoBSTER Pik.
TAKE two or three good frefh lobfters, take

out all the meat and cut it in large picces, put
a fine puff pafte round the edge of your difh,
then put in a layer of lobfters, and a layer of
oylters, with bread crumbs and flices of but-
ter, a little pepper and falt, then a layer of lob-
fters, &ec. till your difh is full, then take the red
part of the lobfter, pound it fing, with chopped
oyfters, crumbs of bread, and a little butter;
mak: them into {fmall balls, and fry them, then
lay them upon the top of your pie; boil the
fhells of your oyfters to make a little gravy, put
to it a little pepper and falt and the oyfter liquor,
ftrain it through a fieve, and fill your pie with
it, then lay on your cruft, and ftick a few fmall
claws in the middle of your pie, and fend it to
the oven.—It is a genteel corner-dith for dinner,

A York/bire GIBLET PiE,

. WHILST the blood of your goofe is warm,

put in a tea-cupful of groats to fwell, grate the
crumb of a penny loaf, and pour a gill of boil-
ing milk on them, fhred half a pound of beef -
{fuet very fine, chop two leeks, and four or five
leaves of {age fmall, three yolks of eggs, pepper,
falt, and nutmeg to your palate, mix them all up
together, have ready the giblets feafoned very
well with pepper and falt, and lay them round

a deep difh, then put a pound of fat beef over
the
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the pudding in the middle of the difth, pour in
half a pint of gravy, lay on a good pafte, and
bake it in a2 moderate oven. ,

A Rook PIE,

SKIN and draw fix young rooks, and cut out
the back bones, feafon them well with pepper
and falt, put them in a deep dith, with a quar-
ter of a pint of water; lay over them half a pound
of butter, make a good puff pafte, and cover
the difh, lay a paper over it, for it requires a
~ good deal of baking.

A fweet VEAL P1E.

LAY marrow or beef fuet, thred very fine, in
the bottom of your dith; cut into fteaks the beft
end of a neck of veal, and lay them in, ftrew over
them fome marrow or fuet, it makes them eat
tenderer; ftone a quarter of a pound of jar raifins,
chop them a little, wafh half a pound of currants
and put them over the fteaks, cut three ounces
of candied citron, and two ounces of candied
orange, and lay them on the top; boil half a pint
of fweet mountain or fack, with a ftick of cin-

namon, and pour it in, lay a pafte round the -

dith, and then lid it; an hour will bake it;
when it comes out of the oven, put in a glafs of
French brandy or thrub, and ferve it up.

An OLive Pik.

CUT a fillet of veal in thin flices, rub them
over with yolks of eggs, ftrew over them a few
crumbs




158 THE EXPERIENCED

crumbs of bread, fhred a little lemon peel very
{ine, and put it on them, with a little grated nut-
meg, pepper, and falt, roll them up very tight
and lay them in a pewter difh, pour over them
half a pint of good gravy made of bones, put
half a pound of butter over it, make a light pafte,
and lay it round the difh, roll the lid half an inch
thick, and lay it on.—Make a beef olive pie the

jame way,

4 favoury VEAL PiE.

CUT a loin of veal into fteaks, feafon it with
beaten mace, nutmeg, pepper, and falt; lay the
meat in your difth, with {weetbreads feafoned
with the meat, and the yolks of fix hard eggs, a
pint of oyfters, and half a pint of good gravy; lay
round your dith a good puff pafte, half an inch
thick, and cover it with a lid the {fame thicknefs,
bake it in a quick oven an hour and a quarter;
when you take it out of the oven, cut off the
lid, then cut the Iid in eight or ten pieces, and
fick it round the infide of the rim, cover the
meat with {lices of lemon, and ferve it up.

To make favoury PATTIES.

TAKE one pound of the infide of a cold loin
of veal, or the fame quantity of cold fowl, that
has been either boiled or roafted, a quarter of a
pound of beef fuet, chop them as fmall as pof-
fible, with fix or eight {prigs of parfley, feafon
them well with half a nutmeg grated fine, pep-
per and falt, put them ina tofling-pan, with half
a pint of veal gravy, thicken the gravy wilghla.

ittie
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" Little flour and butter, and two fpoonfuls of
cream, and thake them over the fire two minutes,
and fill your patties.— You muft make your
patties thus: Raife them of an oval form, and
bake them as for cuftards, cut {fome long nar-
row bits of pafte, and bake them on a dufting-
box, but not to go round, they are for handles;
fill your patties when quite hot with the meat,
then fet your handles a-crofs the patties; they
will look like bafkets if you have nicely pinched
the walls of the patties when you raifed them,
five will be a dith; you may make them with

. fugar and currants inftead of parfley.

Fryed PATTIES.

CUT half a pound of a leg of veal very {mall,
with fix oyfters, put the liquor of the oyfters
to the crumb of a penny loaf, mix them to-
gether with a little falt, put it in a tofling-pan,
with a quarter of a pound of butter, and keep
ftirring it for three or four minutes over the fire,
then make a good puff pafte, roll it out, and
cut it in little bits about the fize of a crown
piece, fome round, fquare, and three-cornered,
put a little of the meat upon them, and lay a lid
on them, turn up the edges as you would a paity, ;
to keep in the gravy, fry them in a panful of
hog’s-lard; they are a pretty corner-dith for din-
ner or {upper. If you want them for garnifh to
a cod’s head, put in only oyfters; they are very ’
pretty for a calf’s head hath.

Seveet
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Sweet PATTIES.

TAKE the meat of a boiled calf’s foot, two
large apples, and one ounce of candied orange,
chop them very {mall, grate half a nutmeg, mix
them with the yolk of an egg, a fpoonful of
French brandy, and a quarter of a pound of
currants clean wathed and dried, make a good
puff pafte, roll it in different thapes, as the fryed
ones, and fill them the fame way; you may

either bake or fry them. ‘They are a pretty
fide-dith for fupper. -

Common PATTIES.

TAKE the kidney part of a very fat loin of
veal, chop the kidney, veal, and fat very {mall
all together, feafon it with mace, pepper, and
falt, to your tafte, raife little patties the fize of
a tea-cup, fill them with the meat, put - thin

lids on them, bake them very ecrifp: five is
enough for a {ide-difh.

To make_fine PATTIES.

SLICE either turkey, houfe lamb, or chicken,
with an equal quantity of the fat of lamb, loin
of veal, or the infide of a furloin of beef, a little
parfley, thyme, and lemon peel thred, put it all
in a marble mortar, and pound it very fine, fea-
fon it with white pepper and falt, then make a
fine puff pafte, roll it out in thin {fquare fheets,
put the forcemeat in the middle, cover it over,

clofe them all round, and cut the pafte even. Juft
bEfUrc
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before they go into the oven wafh them over
with the yolk of an egg, and bake them twenty
minutés in a quick oven, have ready a little
white gravy, feafoned with pepper, falt, and a
little thalot, thickened up with a little cream or
butter; as foon as the patties come out of the
oven, make a hole in the top, and pour in {ome
gravy, you muft take care not to put too much
gravy in, for fear of its running out at the fides,
and {poiling the patties.

To make common FRITTERS.'

TAKE half a pint of ale and two eggs, beat
in as much flour as will make it rather thicker
than a common pudding, with nutmeg and
fugar to your tafte, let it ftand threg or four
minutes to rife, then drop them with a fpoon into
a pan of boiling lard, fry them a light brown,
drain them on a {ieve, ferve them up with fugar
grated over them, and wine fauce in a boat.

To make APPLE FRITTERS.

PARE the largeft baking apples you can get,
take out the core with an apple {craper, cut them
1n round flices, and dip them in batter, made as
for common fritters, fry them crifp, ferve them
up with fugar grated over them, and wine fauce
in a boat.——They are proper for a {ide-difh for
fupper.

To make CLARY FRITTERS.

BEAT two eggs excceding well, with one
fpoonful of cream, one of ratifia water, one
h 4 ounce
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ounce of loaf fugar, and two {poonfuls of flour,
grate 1n half a nutmeg, have ready wafthed and
dried clary leaves, dip them in the batter, and
fry them a nice brown; ferve them up with

quarters of Sevelle oranges laid round them, and |

good melted butter in a boat.

To make RAsPBERRY FRITTERS.

GRATE two Naples bifcuits, pour over them
half a gill of boiling cream, when it is almoft
cold, beat the yolks of four eggs to a flrong
froth, beat the bifcuits a little, then beat both
together exceeding well, pour to 1t two ounces
of fugar, and as much juice of rafpberry as will
make it a pretty pink colour, and give it a pro-
per tharpnefs, drop them into a pan of boiling
lard, the fize of a walnut; when you difh them
up, fhick bits of citron in fome, and blanched
almonds cut length ways in others; lay round
them green and yellow {weetmeats, and ferve
them up. They are a pretty corner-difh for
cither dinner or {fupper. '

To make TANSEY FRITTERS.

TAKE the crumb of a penny loaf, pour on
it half a pint of boiling milk, let it ftand an
hour, then put in as much juice of tanfey as will
give it a flavour, but not to make it bitter, then
make it a pretty green with the juice of {pinage,
put to it a {poonful of ratifia water, or brandy,
{iveeten it to your tafte, grate the rind of half a
lemon, beat the yolks of four eggs, mix them
411 together, put them in a tofling-pan, with four

OuInces



ENGLISH HOUSE-KEEPER. 1063

ounces of butter, ftir it over a flow fire till it is
quite thick, take it off, and let it ftand two or
three hours, then drop them into a panful of
boiling lard, a {poontul is enough for a fritter;
ferve them up with {lices of orange round them,
grate fugar over them, and wine fauce in a boat.

To make Poum FRITTERS with RicE.

GRATE the crumbs of a penny lozf, pour
over it a pint of boiling cream, or good milk,
- let it ftand four or five hours, then beat it ex-
- ceeding fine, put to it the yolks of five eggs,
four ounces of fugar, and a nutmeg grated;
beat them well together, and fry them in hog’s-
lard ; drain them on a fieve, and ferve them up
- with wine fauce ander them.

N. B.—~You may put currants in if you pleafe.

To make WATER FRITTERS.

TAKE a quart of water, five or {ix {poonfuls
of flour (the batter muft be very thick) and a
little falt, mix all thefe together, and beat the
yolks and whites of eight eggs with a little
brandy, ‘then ftrain them through a hair fieve,
and put them to the other things; the longer
_ they ftand before you fry them the better. Juft
before you fry them, melt about half a pound
of butter very thick, and beat if well in; you
muft not turn them, and take care not to burn
them: the beft thing to fry them in is fine lard.

Nl To
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To make FRENCH BANCEES.

TAKE half a pint of water, a bit of lemon
peel, a bit of butter the bignefs of a walnut, a
little orange-flour water; let thefe boil three
or four minutes; then take out the lemon peel,
and add to it a pint of flour, keep the water
boiling and ftirring all the while till it is ftiff,
then take it off the fire, and put in fix eggs,
leaving out the whites of three; beat thefe well
tor about half an hour, till they come to a fliff
pafte, drop thém into a pan of boiling lard with
a tea-fpoon; if they are of a right lightnefs they
will be very nice; keep thaking the pan all the
time tll they are of a light brown. A large
difh will take f{ix or feven minutes boiling ;
when done enough, put them into a difh that
will drain them, fet them by the fire, and firew
fine {ugar over them,

Yo make GERMAN PUFTs.

PUT half a pint of good milk into a toffing-
pan, and dredge it in flour till it is thick as hafty-
pudding, keep flirring it over a {flow fire, till it is
all of a lump, then put it in a marble mortar
when it 1s cold put to it the yolks of three eggs,
four ounces of fugar, a {poonful of rofe water,
grate a little nutmeg, and the rind of half a le-
mon, beat them together an hour or more, when
it looks light and bright, drop them into a pan
of boiling lard with a tea-fpoon, the fize of a

large nutmeg, they will rife, and look like a large
yellow
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yellow plum if they are well beat: as you fry
them, lay them on a {ieve to drain, grate fugar
‘round your difh, and ferve them up with fack
for fauce.—It is a proper corner-difh for dinner

or fupper.
To make GOFERS,

BEAT three eggs well, with three fpoonfuls
of flour and a little falt, then mix them with a
pint of milk, an ounce of fugar, and half a nut-
meg grated, beat them well together, then make
your gofer tongs hot, rub them with freth but-
ter, fill the bottom part of your tongs, and clap
. the top up, then turn them, and when a fine
brown on both fides, put them in a difh, and
pour white wine fauce over them; five is enough
for a difh; do not lay them one upon another, it
‘will make them foft—You may put in currants
if you pleafe.

To make WATER PANCAKES.

BEAT four eggs well, with two {poonfuls of .
fine flour, and two of cream, one ounce of loaf
fugar, beat and fifted, half a nutmeg grated,
put a little cold butter in a clean cloth, and rub
your pan well with it, pour in your batter, and
make it as thin as a wafer, fry it only on one
fide, put them on a difh, and grate {fugar betwixt
every pancake, and fend them hot to the table.

To make CREAM PANCAKES.

TAKE the yolks of two eggs, mix them with

half a pint of good cream, two ounces of fugar,
rub
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rub your pan with lard, and fry them as thin ag
poflible; grate fugar over them, and ferve them
up hot.

7o make CLARY PANCAKES,

BEAT, three eggs with three {poonfuls of
fine flour, and a little {alt, exceeding well, mix
them with a pint of milk, and put lard into your
pan; when it is hot, put in your butter as thin
as poflible, then lay in your clary leaves, and
pour a little more batter thin over them; fry
‘them a fine brown, and ferve them up.

To make BATTER PANCAKES.

BEAT three eggs with a pound of flour very
well, put to it a pint of milk, and a little falt,
fry them in lard or butter, grate lugar over them,
cut them in quarters, and ferve them up.

To make fine PANACKES.

TAKE a pint of cream, eight eggs (leave
out two of the whites) three fpoonfuls of fack
or orange-flower water, a little fugar, if it be
agreeable, a grated nutmeg; the butter and
cream muft be melted over the fire; mix all to-
gether, with three {poonfuls of flour; butter the
frying-pan for the firft, let them run as thin as

you can in the pan, fry them quick, and fend

them up hot.
To make TANSEY PANCAKES.

BEAT four eggs, and put to them half a pint
of cream, four fpoonfuls of flour, and twuﬁ of
ne
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fine fugar, beat them a quarter of an hour, then
put in one fpoonful of the juice of tanfey, and
two of the juice of fpinage, with a little grated
nutmeg, beat all well together, and fry them in
freth butter garnifh them with quarters of
Seville oranges, grate double-refined fugar over
them, and fend them up hot.

To make a pfraé-m!azfrfd PANCAKE.

BOIL a large beet root tender, and beat it

fine in a marble mortar, then add the yolks of

four eggs, two {poonfuls of flour, and three

' fpoonfuls of good cream, fweeten it to your

tafte, grate in half a nutmeg, and put in a
glafs of brandy; beat them all together half an
hour, fry them in butter, and garnifh them with
green fweetmeats, preferved apricots, or green
{prigs of myrtle—It is a pretty corner-difh for
either dinner or fupper.

QAR VL

Obfervations on PUDDI NGS.

READ and cuftard puddings require time,
and a moderate oven, that will rife and

not burn them; batter and rice puddings a quick
oven, and always butter the pan or difh before
you pour the pudding in; when you boil a pud-
ping, take great care your cloth is very clean, dip
it in boiling water, and flour it well, and give
your cloth a fhake; if you boil it in a bafon,
butter
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butter it, and boil it in plenty of water, and
turn it often, and do not cover the pan; when
enough take it up in the bafon, let it ftand 2 fod®
minutes to cool, then untie the firing, wrap the
cloth round the bafon, lay your difh over it,
and turn the pudding out, and take the bafon
and cloth off very carefully, for very often a
light pudding is broke in turning out.

A Huntine Pubpping,

BOIL the fkins of two lemons very tender,
and beat them very fine, beat half a pound of
almonds in rofe water, and a pound of fugar
very fine, melt half a pound of butter, and let
1t ftand till quite cold; beat the yolks of eight
eggs and the whites of four, mix them, and
beat them all together, with a little orange-flour
water, and bake it in an oven.

To make a baked ALMoND PuDDING.

BEAT eight eggs, and mix them with a pint
of good cream, and a pound of, flour, beat them
well together, and put to them a pound of beef
fuet chopped very fine, a pound of currants well
cleaned, half a pound of jar raifins, ftoned and
chopped fmall, a quarter of a pound of powdered
fugar, two ounces of candied citron, the fame of
candied orange cut fmall, grate a large nutmeg,
and mix all well:together, with half a gill of
brandy, put it in a cloth, ,and tie it.up clofe;
it will take four hours boiling. 6

0
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To make a baked APPLE PUDDING.

- HALF a pound of apples well boiled and
pounded, half a pound of butter beaten to a
cream, and mixed with the apples before they
are cold, and fix eggs, with the whites, well
beaten and ftrained, half a pound of {ugar,
pounded and fifted, the rinds of two lemons,
well boiled and beaten; {ift the peel into clean
water twice in the boiling, put a thin cruft in
the bottom and rims of your dith. Half an
hour well bake it.

A boiled CusTArRD PUuDDING.

BOIL a ftick or two of cinnamon in a quart
of thin cream, with a quarter of a pound of
fugar; when itis cold put in the yolks of fix
eggs well beat, and mix them together; fet it
over a flow fire, and ftir it round one way, till
it grows pretty thick, but do not let it boil, take
it off, and let it ftand till it be quite cold, butter
a cloth very well, and dredge it with flour, put
in your cuftard, and tie it up very clofe; it will
take three quarters of an hour boiling; when you
take it up, put it in a round bafon to cool a lit-
tle, then untie the cloth, and lay the dith on the
bowl, and turn it upfide down; be careful how
you take off the cloth, for a very little will
break the pudding; grate over it a little fugar;
for fauce, white wine thickened with flour and
butter put in the difh,

Z oA Tin-
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4 LEmoN Pubping.

BLANCH and beat eight ounces of Jordan
almonds, with orange-flour water, add to them
half a pound of cold butter, the yolks of ten
eggs, the juice of a:large lemon, half the rind
grated fine, work them in a marble mortar, or
wooden bafon, till they look white and light,
lay a good puff pafte pretty thin in the bottom
of a China difh, and pour in your pudding; it
will take half an hour baking.

70 make a LEmoN PuppING a fecond Way.

GRATE the rinds of four iemﬂna, and th&i |

Juice of two or three, as they are in fize, then
take 'two bifcuits grated, three quarters of a
pound of boiled butter, with half a pound of
fugar diffolved in the yolks of twelve eggs, and
four whites well beat, with a little {alt, and a
quarter of a nutmeg grated; mix all together
very well, and put it into a difh; put a nice pafte

round the edge before it goes into the oven. -

Half an hour will bake it. >

To make a LEMON PUDDING a third Way.

- TAKE a pound of flour well dryed and fifted,

a pound of fine fugar beat and fifted, the rind
of a lemon grated, twelve eggs, the yolks beat
a little by themfelves, and the whites beat till
they are all froth,- then gently mix all together,
put it in a pan, and bake it juft half an hour.

A grt:rrr;m’ i
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A ground Rick PUDDING.

BOIL four ounces of ground rice in water
till it be foft, then beat the yolks of four eggs,
and put to them a pint of cream, four ounces of
fugar, and a quarter of a pound of butter, mix
tliem all well together. ;

An OrRANGE PUDDING.

BOIL the rind of a Seville orange very foft,
:':bf:at it in a marble mortar, with the juice, put
to it two Naples bifcuits grated very fine, half a
pound of butter, a quarter of a pound of fugar,
and the yolks of fix eggs, mix them well to-
gether, lay a good puff pafte round the edge of
your China difh, bake it in a gentle oven half
an hour: you may make a lemon pudding the
fame way, by putting in a lemon inftead of the
orange.

To make an ORANGE PUDDING a fecond Way.

TAKE the rinds of fix oranges, boil them
till they are tender, changing the water as often
as you find it bitter, cut them very fine, then
pound and fift three quarters of a pound of loaf
fugar, wafh very well three quarters of a pound
of butter, then take twelve eggs, leaving four
of the whites out; mix all well together, but=
ter the bottom of the difh well, and make a
rich/ cruft, which muft be put at the bottom.
Bake it nicely; it muft not be too brown.

% o CALFs
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s Carr’s Foor Pubpbprxg.
“'BOIL a gang of calf’s feet, take the meat'
from the bones, and chop it exceeding fine, put
to it the crumb of a penny loaf, a pound of beef
fuet fhred very fmall, half a pint of cream,
eight eggs, a pound of currants well cleanfed,
four ounces of citron cut fmall, two ounces of
candied orange cut like ftraws, a large nutmeg
grated, and a large glafs of brandy, mix them
all very well together, butter your cloth, and
duft it with flour, tie it clofe up, boil it three
hours; when you take the pudding up, it is beft
to. put it in a bowl that will juft hold it, and
let it ftand a quarter of an hour.before you
turn it out, lay your difh upon the top of the
bafon, and turn it upfide down, . ¢

A boiled Rice Pudpixg. =

BOIL a quarter of a pound of rice in water
till it be foft, and put itin a bair fieve to drain;
beat it in a marble mortar, with the yolks of
five eggs, a quarter of a pound of butter, the
fame of" fugar, grate a {mall nutmeg, and the
rind of half a lemon, work them well together
for half an hour, then putin half a pound of
currants well wafhed and cleaned, mix them
well together, butter your cloth and tie it up, i
boil it an hour, and ferve it up with white wine-
fauce, 4 i

BREAD

g
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BreaD PUDDING.

TAKE the crumb of a penny loaf, and pour
“on it -a pint of good milk boiling hot, when
it is cold, beat it very fine, with two ounces of
butter, and fugar to your palate, grate half a
putmeg in it, beat it up with four eggs, and
put them in, and beat all together, near half an
hour, tie it in a cloth, and boil it an hour; you
may put in half a pound of currants for change,
and pour over it white wine fauce.

To make a boiled BREAD PUDDING a fecond
Way.

TAKE the infide of a penny loaf, grate it
““fine, add to it two ounces of butter, take a pint
“and a half ‘of milk, with a ftick of cinnamon ;
boil it, and pour it over the bread, and cover it
clofe till it is cold, then take fix eggs beat up
very well with rofe water, mix them all well
- together, {weeten to your tafte, and boil it one
hour, -

7o make a Nice PupbpiNc,
BOIL half a pint of milk with a bit of cin-

- namon, four eggs, with the whites well beaten,
the rind of a lemon grated, half a pound of
{uet chopped fine, as much bread-as will do; pour
your .milk on the bread and fuet, kecep mixing
it till cold, then put in the lemon peel, eggs,
a little fugar, and fome -nutmeg grated fine.
Either bake or boil it, "as you think proper.

To

= ——————
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To make a PLAIN Pupping.

BEAT the yolks and whites of three eges,
with two large fpoonfuls of flour, a little falt,
and half a pint of good milk or cream, make it
the thicknefs of pancake batter, and beat gl]
very well together. Half an hour will boil it

2o make a S1pPET Pubpping.

CUT a penny loaf as thin as poflible, put a
layer of bread in the bottom of a pewter difh,
then ftrew over it a layer of marrow, or beef fuet,
a handful of currants, then lay a layer of bread,
and {o on, till you fill your difh ; as the firft lay,
let the marrow or fuet and currants be at the
top, beat four eggs, and mix them with a quart
of cream, a quarter of a pound of fugar, and a
large nutmeg grated, pour it on your dith, and
bake it in a moderate oven, when it comes out
of the oven, pour over it white wine fauce.

An Arricor PuppINg,

TAKE twelve large apricots, pare them, and.

give them a fcald in water, till they are foft, then
take out the flones, grate the crumb of a penny
loaf, and pour on it a pint of cream boiling hot,
let it fland till half cold, then add a quarter of a
pound of fugar, and the yolks of four eggs, mix
all together with a glafs of Madeira wine, pour
it in a dith, with thin puft pafte round, bake it
half an hour in a moderate oven.

A TRAN-

B
—
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A TRANSPARENT PUDDING.

BEAT eight eggs very well, and put them in
a pan, with half a pound of butter, and the {fame
weight of loaf fugar beat fine, a little grated nut-
meg, {et it on the fire, and keep ftirring it till 1t
thickens like buttered eggs, then put it in a balon
to cool, roll a rich puff pafte very thin, lay it
round the edge of a China difh, then pour in the
pudding, and bake it in a moderate oven half an
hour, it will cut light and clear.—It is a pretty
pudding for a corner for dinner and a middle for
fupper.

A VERMICELLI PUDDING._

BOIL four ounces of vermicelli in a pint of
new milk till it is foft, with a ftick or two of
cinnamon, then put in half a pint of thick cream,
a quarter of a pound of butter, a quarter of a
pound of fugar, and the yolks of four beaten
eges. Bake it in an earthen difh without a
pafte.

A red Saco PuDDING.

TAKE two ounces of fago, boil it in water
with a ftick of cinnamon, till it be quite foft an(i
thick, let it ftand till quite cold, in the mean
time grate the crumb of a halfpenny loaf, and
pour over it a large glafs of red wine, chop four
ounces of marrow, and half a pound of fugar,
and the yolks of four beaten eggs, beat them all
together for a quarter of an hour, lay a puft

pafte
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pafte round your dith, and fend it to the oven ;
when it comes back ftick it over with blanched
almonds cut the long way, and bits of citron cut
the fame ; fend it to table.

A boiled 'Tansty Puppixe.

GRATE four Naples bifcuits, put as much
cream boiling hot as will wet them, beat the

yolks of four eggs, have ready a few chopped

tanfey leaves, with as much fpinage as will make
it a pretty green, be careful you do not put too
much tanfey in it, it will make it bitter, mix all
together when the cream is cold with a little
fugar, and fet it over a flow fire till it grows
thick, then take it off, and when cold put it in
a cloth, well buttered and floured, tie it up clofe,
and let it boil three quarters of an hour, take it
up in a bafon, and let it fland one quarter, then
turn 1t carefully out, and put white wine fauce
round it.

A TANSEY PUDDING 2w0ifh ALMONDS.

- BLANCH four ounces of almonds, and beat
them very fine, with rofe water, flice a French
roll very thin, put on a pint of cream boiling
hot, beat four eggs very well, and mix with the
eggs when beaten a little fugar and grated nut-
meg, a glafs of brandy, a little juice of tanfey,
and the juice of {pinage to make it green, put
all the ingredients into a ftew-pan, with a quar-
terof a pound of butter, and give it a gentle
boil; you may either boil it or bake it in a difh,
either with a cruft or writing paper.

A TAN-

-
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A Taxsey PuppiNg of ground RicE.

BOIL fix ounces of ground rice in a quart of
good milk, till it is foft; then put in half a pound
of butter, with fix eggs very well beat, and fugar
and rofe water to make it palatable; beat {fome
fpinage in a mortar, with a few leaves of taniey,
{queeze out the juice through a cloth, and put
it in; mix all well together, cover your difh with
writing paper well buttered, and pour it in;
three quarters of an hour will bake 1t; when
you difh it up, flick it all over with a Seville or
{weet orange in half quarters.

A SAGO PUDDING anotber Way.

BOIL two ounces of fago till it is quite thick
in milk, beat {ix eggs, leaving out three of the
whites, put to it half a pint of cream, two
fpoonfuls of fack, nutmeg and {ugar to your
tafte; put a pafte round your difh.

Little CitroN PubpbpIxGs.

TAKE half a pint of cream, _ one fpoonful
of fine flour, two ounces of fugar, a little nut-
meg, mix it all well together, with the yolks
of three eggs, put it in tea-cups, and ftick it in
two ounces of citron cut very thin, bake them
in a pretty quick oven, and turn them out upon

a China difth.—Five is enough for a fide-difh.

A baked TansEy PuDDING. .

GRATE the crumb of a penny loaf, pour
on it a pint of boiling milk, with a quarter of
A a a pound
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a pound of butter in it, let it fland till almoft
cold, then beat five eggs, and put them in, with
a quarter of a pound of fugar, a large nutmeg
grated, and a glafs of brandy, ftir them about,
and put them in a tofling-pan, with as much
juice of fpinage as will green it, and a little
tanfey chopped fmall, ftir it about over a {low
fire till it grows thick, butter a fheet of Writing
paper, and lay it in the bottom of a pewter difh,
pin the corners of the paper, to make it fland
one inch above the difh, to keep the pudding
from fpreading, and let it ftand three quarters of
an hour in the oven; when baked, put the difh
over 1t you {end it up in, and turn it out upon it,
take off the paper, ftick it round with a Seville
-orange cut in half quarters, flick one quarter in
the middle, and ferve it up with wine fauce. It
avill look ‘as gréen as if it had not been baked,
when-turned out.

A green Coprine Pubbine.

GREEN a quart of codlings as for a pie,
rub them through a hair fieve with the back of
a wooden fpoon, and as much of the juice of
beets as will green your pudding, put in the
crumb of half a penny loaf, half a pound of
‘butter, and three eges well beaten; beat them
all together, with half a pound of fugar, and two
fpoonfuls of cyder; lay a good pafle round the
rim of the ditch, and pcur it in,~Half an hour
will bake it. ~

To
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TG make a common RicE PUDDING. :

WASH half a pound of rice, put to it three
pints of good milk, mix it well with a quarter
of a pound of butter, a ftick or two of cannamon
beaten fine, half a nutmeg grated, one egg well
beat, a little falt and fugar to your tafte
One hour and a half will bake it in a quick oven;
when it comes out take off the top, and put the .
pudding in breakfaft cups, turn them into a hot
dith, like little puddings, and ferve it up.

4 Marrow Pubpping.

POUR on the crumb of a penny loaf a pint
of cream boiling hot, cut a pound of beef mar-
row very thin, beat four eggs very well, then add
a glafs of brandy, with fugar and nutmeg to your
tafte, and mix them all well up together; you
may ecither boil or bake it, three quarters of an
hour will do it; cut two ounces of citron very
thin, and ftick them all over it when you dith
it up.

MARROW PUDDING a fecond Way.

HALF boil four ounces of rice, fhred half
a pound of marrow very fine, ftone a quarter of
a pound raifins, chop them very {mall, with
two ounces of currants well cleanfed , beat four
eggs a quarter of an hour, mix it all together,
with a pint of good cream, a {poonful of brandy,
fugar and nutmeg to your tafte; you may either
bake it, or put it in hog’s fkins.
Aa i Msrrow
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-~ MaRrrow PUDDING a third Way.
BLANCH half a pound of almonds, put
them in cold water all night, the next day beat

them in a marble mortar very fine, with orange-
flour or rofe water, take the crumb of a penny

loaf, and pour on them a pint of boiling cream;

whilft the cream is cooling, beat the yolks of
four eggs and two whites a quarter of an hour,
add a little fugar, and grate nutmeg to your pa-
late, have ready fhred the marrow of two bones,
and mix them all well together, with a little can-
died orange cut fmall: this is ufually made to fill
in {kins, but it is a good baked pudding: if you
put itin fkins, do not fill them too full, for it
will {fwell, but boil them gently.

WHITE PUDDING 72 SKIKS.

WASH half a pound of rice in warm water,
hoil it in milk till it is foft, put it in a fieve to
drain, blanch and beat half a pound of Jordan

almonds very fine, with rofe water, wath and

dry a pound of currants, then cut in {mall bits
a pound of hog’s lard, take f{ix eggs and beat
them well, half a pound of {ugar , a large nut-
meg grated, a ftick of cinnamon, a little mace,

and a little falt, mix them very well together,

fill your {kins, and boil them.
To make a QUAKING PUDDING.

BOIL a quart of cream, and let it ftand ull
almoft cold, then beat four eggs a full quarter of
an hour, with afpoonfuland a half of flour, then
mix them with your cream, add fugar and nut-

meg to your palate, tie it clofe up in a cloth well
buttered,

iy
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buttered, and let it boil an hour, and turn it
o carefully out.
7o make @ QUAKING PUDDING a fecond Way.
TAKE a pint of good cream, the yolks of
ten eggs and fix whites, beat them very well,
and run them through a fine fieve ; then take
two heaped fpoonfuls of flour, and a fpoonful
or two of cream, beat it with the flour till it is
finooth, and mix all together, and tie it clofe:
up in a difh or bafon well- rubbed with butter,
and dredged with flour ; the water muft boil
when yon put in the pudding. One hour will
boil it; ferve it up with wine fauce in a boat.
To make a YORKSHIRE PUDDING fo bake under
MEeAT,
BEAT four eggs, with four large fpoonfuls of
fine flour, and a little falt, for a quarter of an
~ hour, put to them one quart and a half of milk,
mix them well together, then butter a dripping-
pan, and fet it under beef, mutton, ar a loin of
veal when roafting, and when it is brown cut 1t
in fquare pieces, and turn it over; when well
" ‘browned on the under {ide, fend it to table on a
dith.—You may mix a boiled pudding the fame
way.,

A boiled MiLk PuppING.

PQUR a pint of new milk boiling hot on
three fpoonfuls of fine flour, beat the tflour and
milk for half an hour, then put in three eggs, and

‘beat it a little longer, grate in halfa tea~-fpoonful
of ginger, dip the cloth in boiling water, butter
it well, and flour it, put in the pudding, and tie
it clofe up, and boil it an hour; it requires great

; -2 5 4 . care -
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care when you turn it out; pour over it thick
melted butter.
Hers Pubping

- OF '{pinage, beets, parlley, and leeks, take
each a handful, wafh them, and give them a fcald
in boiling water, then fhred them very fine,
have ready a quart of groats fleeped in warm
water half an hour, and a pound of hog’s-lard
cut mn little bits, three large onions chopped
fmall, and three fage leaves hacked fine, put in
a little falt, mix all well together, and tie it clofe
up 5 1t will require to be taken up in boiling, to
flacken the ftring a little.

To make a Yam Pupping.

TAKE a middling white yam, and either
boil or roaft it, then paze off the fkin and pound
it very fine, with three quarters of a pound of
butter, half a pound of fugar, a little mace,
cinnamon, - and twelve eggs, leaving out ‘half
‘the whites, beat them with a little rofe water.
You may put in a little citron cut {mall, if you
like it, and bake it nicely.

' GooSEBERRY PubpDING.

SCALD half a pint of green goofeberries in
water, till they are {oft, put them into a fieve to
drain, when cold work them through a hair
fieve with the back of a clean wooden fpoon,
add to them half a pound of {ugar, and the fame

of butter, four ounces of Naples bifcuits, beat

fix eggs very well, then mix all together, and
beat them a quarter of an hour, pour it in an
earthen dith without pafte; half an hour will
bake it.

Zo
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To make RaspBERRY DUMPLINS,

MAKE a gdod cold pafte, roll it a quarter of
an inch thick, and fpread over it rafpberry jam
to your own liking, roll it up, and boil it in a
cloth one hour at leaft, take it up, and cut it in
five {lices, and lay one in the middle and the other
four round it, pour a little good melted butter
in the difh, and grate fine fugar round the edge
of the difh.—It is proper for a corner or fide for

dinner.
To make DaMsoN DUMPLINS.

MAKE a good hot pafte cruft, roll it pretty
thin, lay it in a bafon, and put in what quantity
of dam{ons you think proper, wet the edge of
the pafte, and clofe it up, boil it in a cloth one
hour and fend it up whole; pour over it melted
butter, and grate fugar round the edge of the
difh.—Note, you may make any kind of pre-
{erved fruit the fame way.

To make APPLE DUMPLINS.

PARE your apples, take outthe core with an
apple {craper, fill the hole with ‘quince or orange °
marmalade, or fugar, which fuits you, then take
a piece of cold pafte, and make a hole in it, as
if you was going to make a pie, lay in your ap-
ple, and put another piece of pafte in the fame
form, and clofe it round the fide of your ap-
ple, it is much better than gathering it in alump
at one end, tie. it in a cloth, and boil it three
quarters of an hour; pour melted butter over
them, and ferve them up : five is enough for a

dith, .
To
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To make @ SPARROW DUMPLIN.

IX half a pint of good milk, with three
eggs, a little falt, and as much flour as will
make it a thick batter, put a lump of butter
rolled in pepper and falt in every fparrow, mix
them in the batter, and tie them in a cloth, boil
them one hour and a half, pour melted butter
over them, and ferve them up.

To make a BarM PuppING. |
TAKE a pound of flour, mix a fpoonful of
barm in it, with a little falt, and make it into6
a light pafte with warm water, let it lie one
hour, then make it up into round balls, and tie
them up in little nets, and put them in a pan of
boiling water, do not cover them, it will make
them {ad, nor do not let them boil fo faft as to
let the water boil over them, turn them when
they'have been in fix or feven minutes, and they
will rife through the netand look like diamonds,
twenty minutes will boil them; ferve them up,
and pour {weet fauce over them. |

To make a Hanover Cakk or PUDDING.

TAKE half a pound of almonds blanched,
and beat fine, with a little rofe water, half a
pound of fine fugar, pounded and fifted, fifteen
eggs, leaving out half the whites, the rind of
a lemon grated very fine ; puta few almonds in

the mortar at a time, and put in by degrees about

a tea-cupful of rofe water; keep throwing in
the fugar; when you have done the almonds and
fugar together a little at a time till they are all
ufed up, then put it into your pan with the eggs:
beat them very well together. Half an hout
will bake it; it muft be a light brown.

' PA RS
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Olfervations on making DECORATIONS for a
TABLE,

‘ N Yy HEN you {pin a filver web for a defert,
always take particular care your fire is
clear, and a pan of water upon the
ire, to keep the heat from your face and fto-
mach, for fear the heat thould make you faint;
} you muft not fpin it before a kitchen fire, for
the {maller the grate is, fo that the fire be clear
and hot, the better able you will be to fit a long
time before it, for, if you {pin a whole defert,
you will be feveral hours in {pinning it; be fure
to have a tin box to put every bafket in as you
fpin them, and cover them from the air, and
keep them warm until you have done the whole,
as your receipt direéts you,
If you fpin a gold web, take care your chafing-
difh is burnt clear before you fet it upon the
table where your mould is; fet your ladle on the

1t juft boils, then let it cool a little, for it will
‘not {pin when it is boiling hot, and if it grows
cold it is equally as bad; but as it cools on the
fides of your ladle, dip the point of your knife
‘in, and begin to {pin round your mould as long
-as it will draw, then heat it again; the only art
i to keep it of a proper heat, and it will draw
out like a fine thread, and of a gold eolour ; it

s a great fault to put in too much fugar at a time,
Bb for

fire, and keep flirring it with a wooden {kewer till
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for often heating takes the moifture out of the
fugar, and burns it; therefore the beft way is to
putin a little at a time, and clean out your ladle.

When you make a hen or bird’s neft, let part
of your jelly be fet in your bowl before you put
on your flummery or ftraw, for if your jelly is
warm they will fettle to the bottom, and mix
together.

If it be a filb-pond, or a tranfparent pudding,
put in your jelly at three different times, to make
your filh or fruit keep at a proper diftance one
from another, and be fure your jelly is very clear
and {tiff, or it will not thow the figures, nor keep
whole; when you turn them out, dip your bafon
in warm water, as your receipt directs, then turn
your difh or falver upon the top of your bafon,
and turn your bafon upfide down.

When you make flummery, always obferve
to have it pretty thick, and your moulds wet in
cold water before you put in your flummery, or
your jelly will {ettle to the bottom, and the
cream {wim at the top, {o that it will look to be
two different colours. :

If you make cuftards, do not let them boil
after the yolks are in, but ftir them all one way,
and keep them of a good heat till they are thick

~ enough, and the rawnefs of the eggs is gone off.!

When you make whips or fyllabubs, raile
your froth with a chocolate-mill, and lay it upon

~ a fieve to drain, it will be much prettier, and
will lie upon your glafles without mixing with
your wine, or running down the fides of your
glafes; and when you have made any of the:
before-mentioned things, keep them in a cqul,.
: airy
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airy place, for a clofe place will give them a bad
tafte, and {oon {poil them.

To [pin a SILVER WEB jfor covering SWEET-
MEATS.

TAKE a quarter of a pound of treble-refined
fugar, in one lump, and fet it before a moderate
fire on the middle of a filver falver, or pewter
plate, fet it a little a-flant, and when it begins to
run like clear water to the edge of the plate or
falver, have ready a tin cover, or China bowl
fet on a ftool,. with the mouth downward, clofe
$o the fugar, that it may not cool by carrying
too far, then take a clean knife, and take up as
much of the fyrup as the point of the knife will
hold, and a fine thread will come from the point,
which you muft draw as quick as poflible back-
wards and forwards, and alfo round the mould,
as long as it will {pin from the knife; be very
careful you do not drop the {yrup on the web, if
'you do 1t will {poil it, then dip your knife into
the {yrup again, and take up more, and {o keep
fpinning till your {ugar is done, or your web is
thick enough; be fure you do not let the knife
touch the lump on the plate that is not melted,
it will make it brittle, and not fpin at all, if your
Hugar is {pent before your web is done, put freth
fugar on a clean plate or falver, and do not {pin
from the fame plate again; if you do not want the
|web to cover the fweet-meats immediately, fet it
m a deep pewter dith, and cover it with a tin
cover, and lay a cloth over it, to prevent the air
from getting to it, and fet it before the fire (it
Tequires to be kept warm, or it will fall); when

- Bba your
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your dinner or f{upper is difhed, have ready a
plate or difh the fize of your web, filled with
different coloured {weet-meats, and fet your web
- over it.—Itis pretty for a middle, where the difhes
are few, or corner where the number is large.

Zo fpin a GoLp WEB fir covering SWEET-
MEeATs.

BEAT four ounces of treble-refined fugar in
a marble mortar, and fift it through a hair {ieve,
then put it in a {ilver or brafs ladle, but filver
makes the colour better, fet it over a chafing-
dith of charcoal, that is burnt clear, and fet it
on a table, and turn a tin cover or China bowl
uplide down upon the fame table, and when your
fugar is melted, it will be of a good colour, take.
your ladle off the fire, and begin to fpin it with
a knife, the fame way as the filver web; when
the fugar begins to cool and fet, put it over the
fire to warm, and {pin it as before, but do not
warm it too oiten, it will turn the fugar a bad
colour; if you have not enough of fugar, clean
the ladle before you put in more, and {pin it
till your web is thick enough, then take it off

and fet it over the {weet-meats, as you did the
filver web. |
- A
To make Gum PASTE for DESERT BASKETS
or COVERS.

TAKE two ounces of gum dragon, fteep it in
a tea-cupful of cold water all night, the next
morning have ready a pound of treble-refined
fugar, beat and fift it through a filk ﬁEve, rub
your gum through a hair fieve, then mix your
b fugar -
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fugar and gum together, work it till it is whitey
and mix it with a pafte thade of marechalle pow-
der, and cut it into fuch devices as are moft
agreeable to your fancy.

!

To make ARTIFICIAL FLOWERS.

MAKE paftes of divers colours, with gum-
dragon thoroughly fteeped, and mingled with
powder fugar, and beat the pafte well in a marble
mortar; take prepared cochineal for the red;
gambouge for the yellow; indigo and orris for
the blue; and the juice of beet leaves for the
green, {caled over the fire to take away their
crudity. Shape the paftes, thus ordered and rolled
into thin pieces, in the form of rofes, tulips, &ec.
by means of tin moulds, or cut out with a knife
point; finith the flowers all at once, and dry
them upon egg-fhells, or otherwife. Cut dif-
ferent forts of leaves, in like manner, out of the
green pafte, to which you may give various
figures, intermixed among your flowers, and
~ make the ftalks with {lips of lemon-peel; garnifh
the tops of the pyramids of dried fruits with thefe
artificial flowers, or elfe a feparate nofegay may
be made of them, for the middle of your defert;
or they may be laid in order in a bafket, or kind
of cup, made of fine paftry-work of crackling-
cruft, neatly cut and dried for that purpofe.

To
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Zo make a DESER? of SPUN SuGAR.

SPIN two large webs, and turn one upon the
other to form a globe, and put in the infide of
them a few fprigs of {mall flowers and myrtle;
- and {pin a little more round to bind them toge-

ther, and fet them covered clofe up before the
frre, then {pin two moré on a léfler bowl and
put in a {prig of myrtle and a few fmall flowers;,
and bind them as before, fet them by, and {pin
two more lefs than the laft, and put in a few
flowers, bind them and fet them by, then fpin
twelve couple on tea-cups of three different fizes °
1 proportion to the globes, to reprefent bafkets,
and bind them two and two as the globes with
ipun fugar; fet the globes on a filver falver, cne
upon another, the largeft at the bottom, and
{malleft at the top; when you have fixed the
globes, run two {mall wires through the middle
of the largeft globes, acrofs each other; then
take a large darning-needle and filk, and run it
through the middle of the largeft baikets, crofs
it at the bottom, and bring it up to the top, and
make a loop to hang them on the wire, and do
fo with the reft of your bafkets, hang' the largeft
bafkets on the wires, then put two more wirgs
a litele thorter acrofs, through the middle of the
fecond globes, and put the end of the wires out
betwixt the bafkets, and hang on the four mid=~
dle ones, then run two more wires fhorter than
the laft through the middle of the top globes, and
hang the baikets over the loweft; flick a ﬂ:urigf

o
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of myrtle on the top of your globes, and fet it
on the middle of the table.—Oblerve you do not
put too much fugar down at a time for a {ilver
web, becaufe the fugar will lofe its moifture, and
run in lumps inftead of drawing out; nor too
much in the ladle, for the golden web will lofe
its colour by heating too often.—You may make
the bafkets a filver, and the globes a gold co-
lour, if you choofe them.—It is a pretty defert
for a grand table.

o make CAaLF’s FooT JELLY.

PUT a gang of calves feet well cleaned into

a pan, with {ix quarts of water, and let them
boil gently till reduced to two quarts, then take
out the feet, fcum off the fat clean, and clear
the jelly from the fediment, beat the whites
of five eggs to a froth, then add one pint of
Lifbon, Madeira, or any pale made wine, if you
choofe it, then fqueeze in the juice of three le-
mons: when your ftock is boiling, take three
{fpoonfuls of it, and keep ftirring it with your
wine and eggs, to keep it from curdling; then add
a little more ftock, and ftill keep ftirring it, and
then put it in the pan, and fweeten it. with loaf
{ugar to your tafte; a glafs of French brandy will
* keep the jelly from turning blue in frofty air;
put in the outer rind of two lemons, and let it
boil one minute all together, and pour it into a
flannel bag, and let it run into a bafon, and keep
pouring it back gently into the bag till it runs
clear and bright, then fet your glaffes under the
bag, and cover it, left duft gets in.—If you would

have the jelly for a fith-pond, tranfparent pud-

ding,
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ding, ot hen’s neft, to be turned out of the
mould, boil half a pound of ifinglafs in a pan
of water, till reduced to one quart, and put
it into the ftock before it is refined.

To make Savoury JeLry.

SPREAD fome flices of lean veal and ham
in the bottom of a ftew-pan, with a carrot and
turnip, or two or three onions; cover it, and
- let it fveat on a flow fire, till it is as deep a brown
- as you would have it, then put to it a quart of
very clear broth, fome whole pepper, mace, a
very little ifinglafs, and falt to your tafle; let
this boil ten minutes, then firain it through a
Erench ftrainer, fcum off all the fat and put it to
the whites of three eggs, run it feveral times
through a jelly-bag as you do other jellics.

To maéf SAVOURY JELLY for cold Meats.

BOIL beef and mutton to a ftiff jelly, feafon
it with a little pepper and falt, a blade or two of
mace, and an onion; then beat the whites of four
eggs, put to 1t the jelly, and beat it a little, then
run it through a jelly-bag, and when clear pour
it on your meat or fowls in the difh you fend it

up on.

To make HARTSHORN JELLY a fecond Way.

TAKE half a pound of hartfhorn and put to
it two quarts of water, let it ftand in the oven
all night, then ftrain it from the hartthorn, and

put to it a pint of Rhenifh wine, the whites of
four
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four eggs, a little mace, the juice of three le-
mons, and fugar to your tafte; boil them toge-
ther, and ftrain it through a jelly-bag; when it
is fine, put it in your glaffes for ufe.

N. B—If you have no Rhenifh wine, white
wine will do. '

To make FLUMMERY.

PUT one ounce of bitter and one of fweet
almonds into a bafon, pour over them fome
boiling wafer, to make the fkins come off, which

15 called blanching; ftrip off the fkins, and

throw the kernels into cold water, then take
them out, and beat them in a marble mortar,
with a little rofe water, to keep them from oil-
ing; when they are beat, put them into a pint
of calf’s foot ftock, fet it over the fire, and
fweeten it to your tafte with loaf fugar; as foon
as it boils, ftrain it thro’ a piece of mulflin or
gauze; when a little cold, put it into a pint of
thick cream, and keep flirring it often till it
wgrows thick and cold, wet your moulds in cold
water, and pour in the Hummery, let it {tand
five or fix hours at leaft before you turn them
out; if you make the flummery ftiff, and wet
the moulds, it will turn out without putting it
into warm water, for water takes off the figures
of the mould, and makes the flummery look
dull.—N. B. Be careful you keep flirring it till
cold, or it will run in lumps when you turn it
out of the mould.

C C Ta
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To make COLOURING Jfor FLUMMERY and
JELLIES,

TAKE two penny-worth of cochineal, bruife
it with the blade of a knife, and put it into half
a tea-cupful of the beft French brandy, and let
it ftand a quarter of an hour; filter it through
a fine cloth, and put in as much as will make
the jelly or flummery a fine pink; if yellow,
take a little faffron, tie'it in a rag, and diffolve it
in cold water; if green, take fome {pinage, boil
it, take off the froth, and mix it with the jelly;
if white, put in fome cream.

To make a Fisu-Ponp.

FILL four large fith moulds with flummery,
and fix {fmall ones, take a China bowl, and put
m half a pint of fiff clear calf’s foot jelly, let it
ftand till cold, then lay two of the fmall fithes
on the jelly, the right fide down, put in half a

pint more jelly, let it ftand till cold, then lay.

in the four {mall fithes acrofs one another, that
when you turn the bowl upfide down the heads
and tails may be feen, then almoft fill your
bowl with jelly, and let it ftand till cold, then
lay in the jelly four large fithes, and fill the ba-
fon quite full with jelly, and let it ftand till the
next day; when you want to ufe it, fet your
bowl to the brim in hot water for one minute,
take care that you do not let the water go into
the bafon, lay your plate on the top of the ba-
fon, and turn it upfide down; if you want it for
the middle, turn it out upon a falver; be [ure
you make your jelly very ftiff and clear. e
K a
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To make a HEN’s NEST.

TAKE three or five of the {malleft pullet
eggs you can get, fill them with flummery, and
when they are &iff and cold peel ofl the fhells,
pare off the rinds of two lemons very thin, and
boil them in fugar and water, to take off the
bitternefs; when they are cold, cut them in
long fhreds to imitate ftraws, then fill a bafon
one third full of {Hff calf’s foot jelly, and let it
ftand till cold, then lay in the fhred of the le-
mons in a ring about two inches high in the
" middle of your bafon, firew a few corns of {ago
'~ to look like barley, fill the bafon to the height
of the peel, and'let it fland till cold, then lay
your eggs of flummery in the middle of the ring,
that the ftraw may be feen round; fill the balon
quite full of jelly, and let it ftand, and turn it
out the fame way as the fith-pond.

To make BLANC-MANGE of ISINGLASS.

BOIL one ounce of ifinglafs in a quart of
water till it is reduced to a pint, then put in
the whites of four eggs, with two {poonfuls of
. rice water, to keep the eggs from poaching, and
{fugar to your tafte, and run it through a jelly-
bag, then put to it two ounces of fweet and
one ounce of bitter almonds, give them a {cald
in your jelly, and put them throngh a hair fieve,
put it in a China bowl; the next day turn it out,
and ftick it all over with almonds, blanched
and cut lengthways: garnifth with green leaves
or tlowers.

L e g GREEN
|
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GREEN BLANC-MANGE of IsINGLASS.

DISSOLVE your ifinglafs, and put to it two
ounces of fweet and two ounces of bitter al-
monds, with as much juice of {pinage as will
maxe it green, and a {poonful of French brandy;
fet it over a flove fire till it is almoft ready to
boil, then ftrain it through a gauze fieve; when
it grows thick, put it into a melon mould, and
the next day turn it out—garnifth it with red
and white flowers,

CLEAR BLANC-MANGE, .

TAKE a quart of ftrong calf’s foot jelly,
{kim off the fat and ftrain it, beat the whites of
four eggs, and put them to your jelly, fet it
over the fire, and keep ftirring it till it boils;
then pour it into a jelly-bag, and run it through
feveral times till it is clear, beat one ounce of
fweet almonds, and one of bitter, to a pafte,
with a {poonful of rofe water fqueezed through
a cloth, then mix it with the jelly, and three
{poonfuls of very good cream, fet it over the
fire again, and keep ftirring it till it is almoft
boiling, then pour it into a bowl. and flir it very
often till it is almoft cold, then wet your moulds
and fill them.

YeErrow FLuMMERY.

"TAKE. two ounces of ifinglafs, beat it and
open it, put it into a bowl, and pour a pint of
boiling water upon it, cover it up till almoft

‘cold, and add a pint of white wine, the juice
of
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of two lemons, with the rind of one, the yolks
of eight eggs beat well, fweeten it to your tafte,
put it in a toffing-pan and keep flirring 1t, when
it boils flrain it through a fine fieve, when al-
moft cold, put it into cups and moulds.

A good GREEN,

LAY an ounce of gambouge in a quarter of
a pint of water, put an ounce and a half of good
ftone blue in a little water, when they are both
diffolved mix them together, add a quarter of a
pint more water, and a quarter of a pound of
fine fugar, boil it a little, then pat it into a galli-
pot, cover it clofe and it will keep for years; be
careful not to make it too deep a green, for a
very little will do at a time.

FruitT iz JELLY.

PUT half a pint of clear {liff calf’s foot jelly
into a bafon, when it is fet and fift lay in three
fine ripe peaches, and a bunch of grapes with
the ftalks up, put a few vine leaves over them,
then fill up your bowl with jelly, and let it {tand
till the next day ; then fet your bafon to the brim
in hot water, and as foon as you find it leaves the
- bafon, lay your difh over it, and turn your jelly
carefully upon it—garnifh with flowers.

GREEN MtrLoN 7z FLUMMERY.

MAKE a little fiff flummery, with a good
deal of bitter almonds in it, add to it as much
Juice of {pinage as will make it a fine pale green,

: when

. —_— — &
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when it is as thick as good cream wet your me-
lon mould and put it in, then put a pint of clear
calf’s foot jelly into a large bafon, and let them
ftand till the next day, then turn out your me-
lon, and lay it the right fide down.in the mid-
dle of your bafon of jelly; then fill up your
bafon with jelly that is beginning to fet, let it
ftand all night, and turn it out the fame way as
the fruit in jelly : make a garland of flowers,
and put it in your jelly.—lIt is a pretty difh for
middle at {upper, or corner for a fecond courfe
at dinner,

GILpED Fisu iz JELLY.

MAKE a little clear blanc-mange as is dire@ted
in the receipt, then fill two large fith moulds
with it, and when it is cold turn it out, and gild
them with gold leaf, or firew them over with
gold and filver bran mixed, then lay them on a
{foup-difh, and fill it with clear thin calf’s foot
jelly, it muft be fo thin as they will fwim in it;
1f you have no jelly, Lifbon wine, or any kind of
pale made wines will do.

HEN and CuickeEns in JELLY.

. MAKE {ome flummery with a deal of fweet
almonds in it, colour a little of it brown with
chocolate, and put it in a mould the fhape of a
hen ; then colour fome more flummery with the
yolk of a hard egg beat as fine as poflible, leave
part of your flummery white; then fill the moulds
of feven chickens, three with white lummery,

and three with yellow, and one the colour of the
| hen;
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hen; when they are cold turn them into a deep
“difh ; put under and round them lemon peel,
boiled tender and cut like ftraw, then put a little
clear calf’s foot jelly under them, to keep them
in their places, and let it ftand till it is ftiff, then
fill up your dith with more jelly.—They are a
pretty decoration for a grand table. -

To make a TRANSPARENT PuUDDING.

MAKE your calf’s foot jelly very ftiff, and
when it is quite fine put a gill into a China ba-
fon, let it ftand till it is quite fet; blanch a few
Jordan almonds, cut them and a few jar raifins
lengthways, cut a little citron and candied lemon
in little thin flices, ftick them all over the jelly,
and throw in a few currants, then pour more
jelly on 6l it is an inch higher ; when your jelly
is fet ftick in your almonds, raifins, citron, and
candied lemon, with a few currants ftrewed 1in,
then more jelly as before, then more almonds,
raifins, citron, and lemon in layers, till your
bafon 1s full ; let it ftand all night, and turn it
out the fame way as the fith-pond.

To make a DESERT ISLAND.

TAKE a lump of pafte, and form it into a
rock three inches broad at the top, colour it, and
fet it in the middle of a deep China difh, and fet
a caft figure on it, with a crow on its head, and
a knot of rock candy at the feet; then make a
roll of pafte an inch thick, and ftick it on the
inner edge of the difh, two parts round, and cut
eight ' pieces of eringo roots about three inches

long,
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long, and fix them upright to the roll of pafte on
the edge; make gravel walks of fhot comfits,
from the middle of the end of the difh, and fet

fmall figures in them, roll out fome pafte, and

cut it open like Chinefe rails; bake it, and fix it
on either fide of one of the gravel walks with
gum, have ready a web of fpunge fugar, and fet
it on the pillars of eringo root, and cut part of
the web off to form an entrance where the
Chinefe rails are.—It is a pretty middle difh
for a fecond courfe at a grand table, or a wedding
fupper, only fet two crowned figures on the
mount initead of one.

0 make a FLoaTINGg ISLAND.

GRATE the yellow rind of a large lemon
into a pint of cream, put in a large glafs of
Madeira wine, make it pretty {weet with loaf
fugar, mill it with a chocolate mill to a ftrong
froth. take it off as it rifes, then lay itupon a fieve
to drain all night, then take a deep glafs difh,
and lay in your froth, with a Naples bifcuit in
the middie of it, then beat the white of an egg
to a ftrong froth, and roll a fprig of myrtle in
it to imitate {now, ftick it in the Naples bifcuit,
then lay over your froth currant-jelly cut in
very thin {lices, pour over it very fine ftrong
calf’s foot jelly, when it grows thick lay it all
over, till it looks like a glafs, and your dith is
full to the brim; let it ftand till it is quite cold
and {tiff, then lay on rock candied {weet-meats
upon the top of your jelly, and fheep and {wans

to pick at the myrtle; ftick green {prigs in two
or

s =
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or three places on the top of your jelly, amongft
your fhapes; it looks very pretty 1 the middle
of a table for fupper.—You muft not put the
fhapes on the jelly till you are going to fend it
to the table.

7o make a FLOATING ISLAND a fecond Way.

TAKE calf’s foot jelly that is fet, break it a
little, but not too much, for it will make it
frothy, and prevent it from looking clear; have
ready a middle-fized turnip, and rub it over with
gum water, or the white of an egg, then ftrew
it thick over with green fhot comfits, and flick
on the top of it a {prig of myrtle, or any other
pretty green {prig, then put your broken jelly
round it, fet fheep or {wans upon your jelly,
with either a green leaf or a knot of apple pafte
under them, to keep the jelly from diflolving;
there are theep and {wans made for that purpole;
you may put in fnakes, or any wild animals of
the {fame fort.

To make a Rocky ISLAND.

MAKE a little ftiff flummery, and put it into
five fith moulds, wet them before you put it in;
~when it is {tiff, turn it out, and gild them with

gold leaf, then take a deep China difh, fill it
near full of clear calf’s foot jelly, and let it
ftand till it is fet, then lay on your fithes, and a
few flices of red currant-jelly cut very thin
round them, then rafp a fmall French roll, and
rub it over with the white of an egg, and ftrew

Dd all
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_allover it filver bran and glitter mixed together;

fick a fprig of myrtle in it, and_Pﬁt it into the
middle of your difh, beat the white of an egg
'to a very high froth, then hang it on your fprig
of myrtle like fnow, and fill your difh to the
brim with clear jelly; when you fend it to table,
put lambs and ducksupon your jelly, with either
green leaves or mofs under them, with their
heads towards the myrtle. s

To make NIOONSHINE,

TAKE the {hapes of a half-moon, and five
or {even ftars, wet them; and fill them with flum-
mery, let them {tand till they are cold, then turn
them into a deep China dith, and pour lemon
cream round them, made thus: Take a pint of
{pring water, put to it the juice of three lemons,
and the yellow rind of one lemon, the whites
of five eggs well beaten, and four ounces of loaf
fugar, then fet it over a flow fire, and flir it one
way till it looks white and thick, if you let it
boil it will curdle, then ftrain it through a hair
{ieve, and let it ftand till it is cold, beat the yolks
of five eggs, mix them with your whites, fet
them over the fire, and keep ftirring it till it is
almoft ready to boil, then pour it into a bafon;
when it 16 cold, pour it among your moon and
ftars; garnith with flowers.—It is a proper difh
for a fecond courfe, either for dinner or fupper.

To make Moo~ and STARs s JELLY. -

TAKE a deep China difh, turn the mould of

i a half moon, and feven ftars, with the bottom '
| fide

e
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fide upward in the difh, lay a weight upon every
mould to keep them down, then make fome
flummery, and fill your difh withit; when it is
cold and ftiff, take your moulds carefully out,
and fill the vacancy with clear calf’s-foot jelly;
you may colour your flummery with cochineal
and chocolate to make it look like the fky, and
your moon and ftars will fhow more clear—gar-
nith with rock candy [weet-meats.—It 1s a pret-
ty corner-difh, or a proper ‘decoration for ‘a
~ grand table.

Ty make EGGs and BACON 2 FLUMMERY.

TAKE a pint of fiff flummery, and make
part of it a pretty pink colour with the colour-
Jing for the flummery, dip a potting-pot in cold
water, and pour in red flummery the thicknels
of a crown-picce, then the fame of white flum-
mery, and another of red, and twice the thick-
nefs of white flummery at the top; one layer
muft be {tiff and cold before you pour on ano-
ther, then take five'tea-cups, and put a large
{fpoonful of white lummery into each tea-cup,
and let them ftand all night, then turn your
flummery out of your potting-pots on the back
of a plate, with cold water, cut your flum-
mery into thin flices, and lay it on a China
difh, then turn your flummery out of the cups
on the difh, and take a. bit out of the top of
every one, and lay in half a preferved apri-
cot; it will confine the fyrup from dilcolouring
the flummery, and make it like the yolk of a

i B dliines poached
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poached ege; earnifh with lowers.~—1It is a pret-
ty corner-difh for dinner, or fide for {upper.

SoLoMoN’s TEMPLE in FrumMmeRry.

MAKE a quart of fiff Hlummery, divide it
into_three parts, make one part a pretty thick
colour, with a little cochineal bruifed fine, and
fteeped in French brandy; fcrape one ounce of
chocolate very fine, diffolve it in a Little ftrong
coffe¢, and mix it with another part of your
ﬁummcry, to make it a light ftone colour,  the
laft part muft be white, then wet your temple
mould, and fix it in a pot to ftand even, then fill
it up with chocolate flummery; let it ftand till
the next day, then loofen it round with a pin,
and fhake it loofe very gently, but do not dip your
mould in warm water, it will take off the glofs,
and fpoil the colour; when you turn it out, ftick
a imall {prig or a flower ftalk down from the
top of every point, it will firengthen them, and
make it look pretty; lay round it rock candy
fweet-meats.—It is proper for a corner-difh for
a large table. '

To make OATMEAL FLumMmMERY.

TAKE a pint of bruifed groats, and put three
pints of fair water to them early in the morn-
ing, and let it ftand till noon, then pour all the
water off, and put in the fame quantity of water

- as before upon them, ftir it well, and let it {tand

till four o’clock, then run it through a fieve or
' cloth,, .
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cloth, then boil it, and keep ftirring it all the
while, put in a {poonful of water now and then
_ as it boils, when it begins to thicken drop a
little on a plate; when it leaves the plate it is
enough: put it in glafles to turn out.

To make Cr1BBAGE CARDS 77 FLUMMERY.

FILL five fquare tins the {ize of a card with
_very ftiff flummery, when you turn them out
have ready a little cochineal diffolved in brandy,
~and ftrain it through a mulflin rag, then take a
camel’s-hair pencil, and make hearts and dia-
monds with your cochineal, then rub a little
cochineal with a little eating oil upon a marble
flab till it is very fine and bright, then make
clubs and {pades; pour a little Liflbon wine into
the dith, and fend it up.

To make a DisH of SNow.

TAKE twelve large apples, put them in cold
water, and fet them over a very flow fire, and
when they are {oft pour them upon a hair fieve,
take off the fkin, and put the pulp into a bafon,
then beat the whites of twelve eggs into a very
ftrong froth, beat and fift half a pound of double-
refined fugar, and ftrew itinto the eggs, beat the
pulp of your apples to a ftrong froth, then beat
them all together till they are like a ftiff {now,
then lay it upon a China difh, and heap it up as
high as you can, and fet round it green knots of
pafte in imitation of Chinefe rails, ftick a fprig
of myrtle in the middle of the difh, and ferve it
up.—It is a pretty corner-difh for a large table.

To
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To make BLack Caps,

TAKE f{ix large apples, and cut a flice off the |

blofflom end, put them in a tin, and fet them in
a quick oven till they are brown, then wet them
with rofe water, and grate a little fugar over
them, and fet them in the oven again till they
look bright, and very black, then take them out,
and put them into a deep China dith or plate,
and pour round them thick cream cuftard, or
white wine and fugar, s o9

To make GrREgN CAPs.

TAKE codlings juft before they are ripe,
green them as you would for preferving, then rub
them over with a little oiled batter, grate double-
refined fugar over them, and fet them in the
oven till they look bright, and fparkle like froft,
then take them out, and put them into a deep
China dith, make a very fine cuftard, and pour
it round them; ftick fingle flowers in every
apple and ferve them up.—It is a pretty corner-
difh for either dinner or fupper.

To fleww PEARS.
PARE the largeft ftewing pears, and ftick a

clove in the bloflom end, then put them in a well-
tinned fauce-pan, with a new pewter {poon in
the middle, fill it with hard water, and fet it
over a {low fire for three or four hours, till your
pears are foft, and the water reduced to a fmall

quantity, then put in as much loaf fugar as will
' make

i
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make it a thick fyrup, and give the pears a boil
in it, then cut fome lemon peel like ftraws and
hang them about your pears, and ferve them up
with the {yrup in a deep difh.

To make LEMON SYLLABUBS.

TO a pint of cream put a pint of double-
refined fugar, the juice of feven lemons, grate
the rinds of two lemons into a pint of white
wine, and half a pint of fack, then put them
all into a deep [pot, and whifk them for half an
hour, put it into glafles the night before you
want it: it is better for ftanding two or three
days, but it will keep a week if required.

To make LEMON SYLLABUBS a fecond Way.

PUT a pint of cream to a pint of white wine,
then rub a quarter of a pound of loaf fugar upon
the out rind of two lemons, till you have got
out all the effence, then put the fugar to the
cream, and fqueefe in the juice of both lemons,
let it ftand for two hours, then mill them with
a chocolate mill, to raife the froth, and take it
off with a fpoon as it rifes, or it will make it
heavy, lay it upon a hair fieve to drain, then fill
your glaffes with the remainder, and lay on the
froth as high as you can, let them ftand all night
and they will be clear at the bottom; {end them
to the table upon a falver, with jellies.

To make SoL1D SYLLABUBS.

- TAKE a quart of rich cream, and put in a
pint of white wine, the juice of four lemons,

ang
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and fugar to your tafte, whip it up very well,
and take off the froth as it rifes, put it upon a
hair fieve, and let it fland till the next day in a
cool place, fill your glaffes better than half full
with the thin, then put on the froth, and heap
it as high as you can; the bottom will look clear,
and keep {everal days.

o make WHIP SYLLABUBS.

TAKE a pint of thin cream, rub a lump of
loaf fugar on the outfide of the lemon, and fweeten
it to your tafte, then put in the juice of a lemon,
and a glafs of Madeira wine, or French brandy,
mill it to a froth with a chocolate mill, and take
it off as it rifes, and lay it upon a hair fieve, then
fill one half of your poffet glafles a little more
than half full with white wine, and the other half
of your glafles a little more than half full of red
wine, then lay on your froth as high as you can,
but obferve that it is well drained on your fieve,
or it will mix with your wine, and fpoil your
fyllabubs. '

To make a SYLLABUB under the Cow.

PUT a bottle of firong beer and a pint of

cyder into a punch-bowl, grate in a fmall nut-
meg, and {weeten it to your tafte ; then milk as
much milk from the cow as will make a ftrong
froth, and the ale look clear, let it fland an hour,

then ftrew over ita few currants, well wathed,

picked, and plumped before the fire, then fend it -

to the table.

CHAER
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G HA Baft ¥

Obfervations. on PRESERVING.

HEN you make any kind of jelly, take

care you do not let any of the {eeds from
the fruit fall into your jelly, nor {queeze it too
near, for that will prevent your jelly from being
{o clear; pound your {ugar, and let it diflolve in
‘the {yrup before you fet it on the fire, it makes
the fcum rife well, and the jelly a better colour :
it is a great fault to boil any kind of jellies too
high, 1t makes them of a dark colour; you muft
never keep green {weet-meats in the firft fyrup
longer than the receipt direts, left you fpoil
their colour; you muft take the fame care with
oranges and lemons; as to cherries, damfons,
and moft forts of ftone fruit, put over them either
mutton {uet rendered, or a board to keep them
down, or they will rife out of the fyrup and {poil
the whole jar, by giving them a four bad tafte:
obferve to keep all wet {weet-meats in a dry cool
place, for a wet, damp place will make them
mould, and a hot place will dry up the virtue,
and make them candy. The beft direion I can
give is to dip writing-paper in brandy, and lay
it clofe to your fweet-meats, tie them well down
with white paper, and two folds of thick cap-
paper, to keep out the air, for nothing can be a
greater fault than bad tying down, and leaving
the pots open.

E e 7o
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Zo make ORANGE JELLY.

TAKE half a pound of hartthorn fhavings,
and two quarts of {pring water, let it boil till it
be reduced to a quart, pour it clear off, let it
ftand till it is cold, then take half a pint of {pring
water, and the rind of three oranges pared very
thin, and the juice of fix; let them ftand ail
night, firain them through a fine hair {ieve, melt
the jelly. and pour the orange liquor to it, fweeten
it to your tafte with double-refined fugar; put
to it a blade or two of mace, four or five cloves,
half a fmall nutmeg, and the rind of a lemon,
beat the whites of five eggs to a froth, mix it
very well with your jelly, fet it over a clear fire,
boil it three or four minutes, run it through your
jelly-bags feveral times till it is clear, and when

you pour it into your bag take great care you do

not thake it.

Zo make HARTSHORN JELLY.

PUT two quarts of water into a clean pan,
with half a pound of hartthorn fhavings, let it

fimmer till near one half is reduced, ftrain it off,

then put in the peel of four oranges and two
Iemons pared very thin, boil them five minutes,
put to it the juice of the before-mentioned le-
mons and oranges, with about ten ounces of
double-refined fugar, beat the whites of fix eggs
to a froth, mix them carefully with your jelly,
that you do not poach the eggs, juft let it boil
up, and run it thro’ a jelly-bag-till it is clear. .

2

L
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o make RED CURRANT JELLY.

GATHER your currants when they are dry
and full ripe, ftrip them off the ftalks, put them
in a large ftew-pot, tie the paper over them, and
let them ftand an hour in a cool oven, firain
them through a cloth, and to every quart of juice
add a pound and a half of loaf fugar, broken in
fmall lumps, flir it gently over.a clear fire till
your fugar is melted, {kim it well, let it boil
pretty quick twenty minutes, pour it hot mto
your pots; if you let it ftand it will break the
jelly, it will not fet fo well when it is hot;
put brandy-papers over them, and keep them in
a dry place for ufe.

N. B.—You may make jelly of half red and
half white currants the fame way.

7o make BLack CURRANT JELLY.

GET your currants when they are ripe and
dry, pick them off the ftalks, and put them in
a large ftew-pot; to every ten quarts of currants
put a quart of water, tie a paper over them, and
fet them into a cool oven for two hours, then
{queeze them through a very thin cloth; to every
quart of juice add a pound and a half of loaf
{ugar broken in {mall pieces, ftir it gently till
the fugar is melted; when it boils fkim it well,
let it boil pretty thick for half an hour over a
clear fire, then pour it into pots; put brandy-pa-
pers over them, and keep them for ufe.

Ee2 Do
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Zo make APRICOT JAM.

PARE the ripeft apricots you can get, cut .
them' thin, infufe ‘them in an earthen pan till
they arc tender and dry; then to every pound
and a half of apricots put a pound of double-re-
fined {ugar, and three {poonfuls of water; boil
your fugar to a candy height, then put it upon
your apricots, ftir them over a flow fire till they
look clear and thick, but do not let them boil,
ouly fimmer; put them in glaffes for ufe.

Zo make RED RASPBERRY Jam.

GATHER your rafpberries when they are
ripe and dry, pick them very carefully from the
ftalks and dead ones, crufh them in a bowl with
a falver or wooden [poon, pewter is apt to turn
them a purple colour; as foon as you have
crufhed them, ftrew in their own weight of loaf
fugar, and half their weight of currant Juice,
baked and ftrained as for jelly, then fet them
over a clear flow fire, boil them half an hour,
fkim them well, and keep flirring them at the
time, then put them into pots or-glafles, with
brandy-papers over them, and keep them for
ufe. N. B. As {foon as you have got your
berries ftrew in: your fugar; do mot let them |
{tand long before you boil them; it will pre-
ferve their flavour.

—

To
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To make WHITE RASPBERRY JAM.

GET your rafpberries dry and full ripe, crufth
them fine, and ftrew in their own weight of loaf
fugar, and half ‘their weight of the juice of
white currants, boil them halt an hour over a
clear, {low fire,- fkim them svell, and put them
into pots or glaffes, tie them down with brandy-
papers, and keep them dry for ufe.—N. B. Strew
in your fugar as in the red rafpberry jam.

To make RED STRAWBERRY JAM.

GATHER the fcarlet ftrawberries very ripe,
_bruife them very fine, and put to them a little
juice of ftrawberries, beat and {ift their weight in
fugar, ftrew it among them, and put themin the
preferving-pan, fet them over a clear, {low fire,
fkim them, and boil them twenty minutes, then
put them in pots or glaffes for ufe.

70 make GREEN GOOSEBERRY JAM,

TAKE the green walnut .goofeberries when
they are full grown, but not ripe, cut them in
two and pick out the feeds, then put them in a
pan of water, green them as you do the goofe-
berries in imitation of hops, and Jay them on a
{ieve to drain, then beat them in a marble mor-
tar, with their weight in fugar, then take a quart
of goofeberries, boil them to mafh in a pint
of water, then fqueeze them, and to every pint
of liquor put a pound of fine loaf fugar, boil
and fkim it, then put in your green goofeberries,

boil
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boil them till they are pretty thick, clear, and a
pretty green, then put them in glaffes for ufe.

To make BLAcK CURRANT Jam.

GET your black currants when they are full
ripe, pick them clear from the ftalks, and bruife
them in a bowl with a wooden mallet, to every
two pounds of currants put a pound and a half
of loaf fugar beat fine, put them into a preferv-
ing-pan, beil them full half an hour, fkim it
and ftir it all the time, then put it In pots
and keep it for ufe.

To preferve Rep CURRANTS in Bunches.

STONE your currants, and tie {ix or feven
bunches together with a thread to a piece of {plit
deal about the length of your fugar, weigh the
currants, and put their weight of double-refined
fugar in your preferving-pan, with a little water,
and boil it till the fugar flies, then put the cur-
rants in, and juft give them a boil up, and cover
them till next day, then take them out, and
either dry them or put them in glaffes, with the
fyrup boiled up with a little of the juice of red
currants; put brandy-paper over them, and tie
them clofe down with another paper, and fet
them in a dry place.

To preferve WHITE CURRANTS iz Bunches.

STONE your currants, and tie them in

bunches as before, and put them in a preferving-
pan,
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pan, with their weight of double-refined fugar,
beat and f{ifted fine, let them ftand all night,
then take fome pippins, pare, core, and boil
them, but do not ftir the apples, only prefs them
down with the back of your {poon; when the
water is ftrong of the apples, add to it the juice
of a lemon, ftrain it through a jelly-bag till it
runs quite clear; to every pint of your liquor
put a pound of double-refined fugar, boil it up
~ to a ftrong jelly, put to it your currants, and
boil them till they look clear, cover them in the
preferving-pan with paper till they are almoft
cold, then put a bunch of currants in your glaffes,
and fill it up with jelly; when they are cold,
wet paper in brandy, and lay over them, tie
another on, and fet them in a dry place.

¥

To preferve CURRANTS for TARTS.

GET your currants when they are dry, and
pick them; to every pound and a quarter of cur-
rants put a pound of fugar into a preferving-pan,
with as much juice of currants as will diffolve
it; when it boils, fkim it and put in your cur-
rants, and boil them till they are clear; put
them into a jar, lay brandy-paper over, tie them
down, and keep them in a dry place.

Zo preferve CUCUMBERS.

TAKE {mall cucumbers and large ones that
will cut into quarters, the greeneft and moft free
from feeds you can get, put them in a ftrong
{alt and water, in a frait mouth jar, with a cab-

bage
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bage leaf to keep them down, tie a paper over
them, fet them ina warm place till they are
yellow, wafh them out, and fet them over the
fire in freth water, with a little falt in, and &
frefh cabbage leaf over them, cover the pan very
clofe, but take care they do not boil; if they are
not a fine green, change your water (it will
help them) and make them hot, and cover them
as before; when they are a good green, take
them off the fire, let them ftand tili they are
cold, then cut the large ones in quarters, take
out the {eeds and foft- part, then put them in
cold water, and let them ftand two days, but
change the water twice each day to take out the
falt, take a pound of fingle-refined fugar, and
half a pint of water, fet it over the fire; when
you have {kimmed it clear, put in the rind of a
lemon, one ounce of ginger, with the outfide
fcraped off: when your fyrup is pretty thick,
take it off, and when it 1s cold wipe the cu-
cumbers dry, and put them in, boil the fyrup
once in two or three days for three weeks, and
ftrengthen the fyrup, if required, for the great-
eft danger of {poiling them is at firft. The
fyrup is to be quite cold when you put it to your
cucumbers.

To preferve GRAPES in BRANDY.

TAKE {fome clofe bunches of grapes, but .
not too ripe, either red or white, put them into
a jar, with a quarter of a pound of fugar-candy,
and fill the jar with common brandy, tie it clofe
- with a bladder, and fet them in a dry place.
Morello cherries are done the {fame way. . -

o
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To preferve KENTISH 0 GOLDEN PIPPINS,

BOIL the rind of an orange very tender, then
lay it in water for two or three days, take a quart
.of golden pippins, pare, core, quarter, and boil
them to a ftrong jelly, and run it through a jelly-
bag, then take twelve pippins, pare them, and
{crape out the cores; put two pounds of loat
fugar into a ftew-pan, with near a pint of water,
when 1t boils fkim it, and put in your pippins,
with the orange rind in thin {lices, let them boil
faft till the fugar is very thick and will almoft
candy, then put in a pint of the pippin jelly,
boil them faft till the jelly is clear, then fqueeze
in the juice of a lemon, give it one boil, and
put them into pots or glafles, with the orange
eel.

o preferve GREEN CODLINGS that will keep
all the Year.

TAKE codlings about the fize of a walnut,
fwith the flalks and a leaf or two on, put a hand-
ful of vine leaves into a brafs pan of {pring wa-
er, then a layer of codlings, then vine leaves,
o fo till the pan is full, cover it clofe, “that no
€am can get out, fet it on a flow fire; when
hey are foft take off the fkins with a penknife,
hen put them in the fame water with the vine
eaves; it muft be quite cold or it will be apt
o crack them, put a little roach allum, and fet
hem over a very flow fire till they are green
which will be in three or four hours) then take

1 them
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them out, and lay them on a fieve to drain.
Make a good {yrup, and give them a gentle boil
once a day for three days, then put them in
fmall jars; put brandy-paper over them, and
keep them for ufe.

To preferve GREEN APRICOTS.

GATHER your apricots before the ftones
are hard, putthem into a pan of hard water,
with plenty of vine leaves, fet them over a flow
fire till they are quite yellow, then take them out
and rub ‘them with a flannel and falt to take off
the lint, put them into the pan tothe fame water
and leaves, cover ‘them clofe, fet them a great
diftance from the fire till they are a fine light
green, then take them carefully up, pick out all
the bad-coloured and broken ones, boil the beft
gently two or three times in a thin fyrup, let
them be quite cold every time; when they look.
plump and clear, make a i'ylup of double-refined .
fugar, but not too thick, give your apricots a.
gentle boil in it, then put them into pots or’
glaffes, dip paper in brandy, lay it over them,
and keep them for ufe; then take all the brokeni
and bad-coloured ones, and boil them in the fir ‘.

{fyrup for tarts.
Zo preferve GOOSEBERRIES green.

“TAKE green walnut goofeberries when they
are full grown, and take out the {eeds, put them
in cold water, cover them clofe with vine leaves,#

and fet them over a flow fire; when they are hft
tak
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take them off, and let them ftand, and when
they are cold fet them on again till they are
pretty green, then put them on a heve to drain,
and have ready a {yrup made of a pound of dou-
ble-refined fugar, and half a pint of {pring water;
the fyrup is to be cold when the goofeberries are
put in, and boil them till they are clear, then
{et them by a day or two, then give them
two or three fcalds, and put them into pots or
glaffes for ufe.

To preferve GREEN GOOSEBERRIES 77 Imitation
| of Hops.

TAKE the largeft green walnut goofeberries
you can get, cut them at the ftalk end in four
quarters, leave them whole at the bloffom end,
then take out all the feeds, and put five or fix
one in another, take a needleful of ftrong thread,
with a large knot at the end, run the needle
through the bunch of goofeberries, and tic a knot
to falten them together (they refemble hops)
and put cold {pring water in your pan, a large
handful of vine leaves in the bottom, and three
or four layers of goofcberries, with plenty of vine
leaves between every layer, and over the top of
your pan; cover it {o that no fteam can get out,
and fet them on a flow fire, when they are fcald-
ing hot take them off, and let them ftand till
they are cold, then fet them on again, till they
are a good green, then take them off and let
them ftand till they are quite cold, then put
them in a fieve to drain, make a thin {yrup; to
every pint of water put in a pound of common

| Joaf
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loaf fugar, boil it and fkim it well: when it is
about half cold put in your gooleberries, and let
them ftand till the next day, then give them one
boil a day for three days, then make a fyrup; to

- every pint of water put a pound of fine fugar, a

flice of ginger, and a little lemon peel cut length-
ways exceeding fine, boil and {kim it well, give
your goofeberries a boil in it; when they are
cold put them into glafles or pots, lay papers

dipped in brandy over them, tie them up, and
keep them for ufe,

To prgﬁfrw SPRIGS green,

GATHER the fprigs of muftard when it 18
going to feed, put them 1n a pan of {pring water,
with a great many vine leaves under and over
them, put to them one ounce of roach allum,
fet it over a gentle fire, when it is hot take it
off, and let it ftand till it is quite cold, then
cover it very clofe, and hang it a great height
over a flow fire; when they are green, take out
the {prigs, and lay them on a fieve to drain, then
make a good fyrup, boil your {prigs in it once
a day for three days, put them in, and keep
them for ufe.----They are very pf‘étty to ftick in
the middle of a preferved orange, or garnifh a fet
of falvers.--You may preferve young pears when
they are juft come into pod the fame way.

To preferve GRFEN GAGE PLuwms.

TAKE the fineft plums you can get juft be~
fore they are ripe, put them in a pan, with a layer
of vine leaves at the bottom of your pan, then
a layer of plums, do fo till your pan is almoft
full, then fill it with water, fet them on a gnw

Ies

e
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fire; when they are hot, and their fkins begin to
rife, take them off, and take the fkins carefully
off, put them on a {ieve as you do them, then
lay them in the fame water, with a layer of leaves
- betwixt, as you did at the firlt, cover them very
.clofe, fo that no fteam can get out, and hang
them at a great diftance from the fire till they are
green, which will be five or {ix hours at leaft,
'then take them carefully up, lay them on a hair
fieve to drain, make a good {yrup, give thein a
 gentle boil in it twice a~-day, for two days; take
|them out and put them into a fine clear {yrup;
lput paper dipped in brandy over them, and keep
them for ufe,

To preferve WALNUTS black.

TAKE the fmall kind of walnuts, put them
in falt and water, change the water every day for
nine days, then put them in a fieve, let them-
ftand in the air until they begin to turn black,
then put them into a jug, and pour boiling wa-

r over them, and let them ftand till the next
day, then put them in a fieve to drain, ftick a
clove into each end of your walnut, put them
into a pan of boiling water, let them boil five
minutes, then take them up; make a thin
{yrup, fcald them in it three or four times a-day
ill your walnuts are black and bright, then make
thick fyrup with a few cloves and a little
ginger cut in {lices, fkim it well, put in your
fwalnuts, boil them five or fix minutes, and
then put them in your jars; wet your paper with
brandy, lay it over them, and tie them down
with
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with bladders. 'The firft year they are a little
bitter, but the fecond year they will be very good.

To preferve WALNUTS green.

TAKE large French walnuts when they are
a little larger than a good nutmeg, wrap cvery
walnut in vine leaves, tie it round with a ftring,
then put them into a large quantity of falt and
water, let them lie in it for three days, then put
them in freth {alt and water, and let them lie in
that for three days longer, then take them out,
and lay a large quantity of vine leaves in the
bottom of your pan, then a layer of walnuts, then
vine leaves, do fo till your pan is full, but take
great care the walnuts do not touch one another;
fill your pan with hard water, with a little bit
of roach allum, fet it over the fire till the water
15 very hot, but do not let it boil, take it off, let
them ftand in the water till it is quite cold, then
fet them over the fire again; when they are
green, take the pan off the fire, and when the.
water i1s quite cold take out the walnuts, lay:
them on a {ieve a good diftance from each other,,
have ready a thin fyrup boiled and fkimmed;,
when it is pretty cool put in your walnuts, let!
them ftand all night, the next day give them:
{everal {calds, but do not let them boil, keepi
your preferving-pan clofe covered, and when you!
{fee that they look bright, and a pretty colour
have ready made a rich fyrup of fine loaf fugar,,
with a few flices of ginger, and two or three
blades of mace, fcald your walnuts in it, putl
them in fmall jars, with paper dipped in brandjr j
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over them, tie them down with bladders, and
keep them for ule.

To preferve WALNUTS while.

TAKE the large French walnuts full grown,
but not {helled, pare them till you fee the white
~ appear, put them in falt and water as you do
them, have ready boiling a large fauce-pan full
of foft water, boil them in it five minutes, take
them up, and lay them betwixt two cloths till
you have made a thin fyrup, boil them gently in
it for four or five minutes, then put them in a
jar, ftop them up clofe, that no fteam can get
out, if it does it will {poil the colour; the next
day boil them again; when they are cold, make
a frefh thick fyrup, with two or three flices of
ginger and a blade of mace, boil and fkim it
well, then give your walnuts a boil in it, and
put them in glafs jars, with papers dipped in
brandy laid over them, and tie bladders over
them to keep out the air.

To make ORANGE MARMALADE.

TAKE the cleareft Seville oranges you can
get, cut them in two, then take out all the pulp
and juice into a bafon, pick all the feeds and
fkins out of it, boil the rinds in hard water till
they are tender, (change the water two or three
times while they are boiling) then pound them
in a marble mortar, add to it the juice and pulp,
and put them in a preferving-pan, with double
its weight of loaf fugar, fet it over a flow fire,

boil
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boil it a little more than half an hour, then put.
1t into pots, with brandy-papers over them.

o make TRANSPARENT MArMALADE,

TAKE very pale Seville oranges, cut them in
quarters, take out the pulp, and put it into a
bafon, pick the fkins and feeds out, put the peels
in a little falt-and water, let them ftand all night,
then boil them in a good quantity of {pring
water till they are tender, then cut them in very !
thin {lices, and put them to the pulp; to every -
pound of marmalade put a pound and a half of -

. double-refined fugar beaten fine, boil them to-

- gcther gently for twenty minutes; if it is not |
clear and tranfparent, boil it five or fix minutes
long:r, keep ftirring it gently all the time, and °
take care you do not break the flices ; when it
is cold, put it into jelly or {weet-meat glafles, tie
them down with brandy-papers over them.—
They are pretty for a defert of any kind.

Z0 make QUINCE MARMALADE.

GET your quinces when they are full ripe, &
pare them and cut them int6 quarters, then take
out the core, and put them into a fauce-pan that
is well tinned, cover them with the parings, fill
the fauce-pan near full of {pring water, cover it
clofe and let them ftew over a {flow fire till they
are foft, and a pink colour, then pick out all
your quinces from the parings, beat them to a
pulp in a marble mortar, take their weight of
tine loaf fugar, put as much water to it as will .
diffolve it, boil. and fkim it well, then put in.

= your
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your quinces, and boil them gently three quarters
of an hour, keep ftirring it all the time, or it
will ftick to the pan and burn; when 1t 1s cold
put it into flat {weet-meat pots, and tie it down
with brandy-paper.

To make ArricoT MARMALADE.

WHEN vyou preferve your apricots, pick out
‘all the bad ones, and thofe that are too ripe for
‘keeping, boil them in the fyrup till they will
‘mafh, then beat them in a marble mortar to a
‘pafte; take half their weight of loaf fugar, and
i;put as much water to it as will diffolve it, boil
tand fkim it well, boil them till they look clear,
Land the {yrup thick like a fine jelly, then put
lit into your {weet-meat glafles, and keep them
for ufe.

To ﬁr&_‘/&rﬂa GREEN PINE-APPLES.

GET your pine-apples before they are ripe,
jand lay them in ftrong falt and water five days,
then put a large handful of vine leaves in the
bottom of a large fauce-pan, and put in your
pine-apples, fill your pan with vine leaves,
then pour on the falt and water it was laid in,
cover it up very clofe, and fet it over a flow fire,
let it ftand till it is a fine light green, have ready

thin {fyrup, made of a quart of water and a

ound of double-refined {fugar; when it is almoft
cold put it into a deep jar, and put in the pine-
pple with the top on, let it ftand a week, and
take care that it is well covered with the fyrup,
Gg then
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then boil your {yrup again, and pour it carefully
nto your jar, left you break the top of your
pine-apple, and let it ftand eight or ten weeks,
ahd give the {yrup two or three boils to keep it
from moulding, let your fyrup ftand il it ig
near cold before you pour it on; when your
pine-apple looks quite full and green, take it
out, of the fyrup, and make a thick iyrup of
three pounds of double-refined fugar, with-as
much water as will diffolve it, boil and {kim it
well, put a few flices of white ginger in it; when 1
it is near cold, pour it upon your pine-apple,"
tie it down with a bladder, and the pine-apple®
will keep many years, and not fhrink; but if
you put it into thick fyrup at the firft, it will
fhrink, for the firength of the fyrup draws out
the juice, and fpoils it. N. B, It is a great®
fault to put any kind of fruit that is preferved
whole into thick fyrup at firft, ‘

Zo preferve RED GOOSEBERRIES.

TO every quart of rough red goofeberries put’ |
a pound of loaf fugar, put your fugar into a.
preferving-pan, with as much water as will dif-
folve it, boil and fkim it well, then put in your |
gooleberries, let them boil a little, and fet them
by till the next day, then boil them till they -
look clear, and the fyrup thick, then put them
into pots or glaffes, cover them with brandy-
papers, and keep them for ufe. )
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To preferve STRAWBERRIES whole,

GET the fineft fcarlet ftrawberries with their
flalks on, before they are too ripe, then lay them
feparately on a China difh, beat and fift twice
their weight of double-refined iugar, and ftrew
it over them, then take a few ripe fcarlet ftraw-
berries, crufh them, and put them, into a jar,
with their weight of double-refined fugar beat
{mall, cover them clofe, and let them ﬂand in
a kettle of boiling water till they are foft, and
the {yrup is come out of them, then ftrain them
through a muflin rag into a tofling-pan, boil and
fkim it well, when it 1s cold put in your whole
ftrawberries, and fet them over the fire till they
are milk warm, then take them off, and let them
fland ull they are quite cold, then fet them on
again and make them a little hotter, do fo fe-
veral times till they lock clear, but do not let
them boil, it will fetch the flalks off; when the
firawberries are cold, put them into jelly-glafles,
with- the ftalks downwards, and fill up your
glafles with the fyrup; tie them down with
brandy-papers over them.—They are very pretty
amongft jellies and creams, and proper for Tet-
ting out a defert of any kind. '

To preferve WHITE RASPBERRIES 7whole.

GET your rafpberries when they are turning
white, with the ftalks on about an inch long,
lay them fingle on a difh, beat and f{ift their
wemght of double-refined fu gar, flrew it over

Gg2 them,
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them; to every quart of rafpberries take a quart
of white currant juice, put to it its weight of
double-refined fugar, boil and fkim it well, then
put in your rafpberries and give them a fcald,
take them off and let them ftand for two hours, -
then fet them on again, and make them a little
hotter, do o for two or three times, till they
look clear, but do not let them boil, it will make
the flalks come off; when they are pretty cool,
put them into jelly-glafes with the ftalks down,
and keep them for ufe.—N. B. You may pre-
ferve red rafpberries the fame way, only take
red currant juice inftead of white,

Zo preferve MoRELLO CHERRIES.

GET your cherries when they are full ripe,
take out the flalks and prick them with a pin
to every two pounds of cherries put‘a pound and
a half of loaf fugar, beat part of your fugar and
. ftrew it over them, let them ftand all night, dif~
folve the reft of your fugar in half a pint of the
juice of currants, fet it over a {low fire, and put
in the cherries with the fugar, and give them a
gentle {cald, let them ftand all night again, and
give them another fcald, then take them carew
fully out, and boil your fyrup till it is thick,
then pour it upon your cherries ; if you find it
be too thin boil it again,

To preferve BARBERR1ES in Bunches.

TAKE the female barberries, pick out all the
largeft bunches, then pick the reft from the
ftalks, put them in as much water as will make

a {y-
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a {yrup of your bunches, boil them till they are
{foft, then ftrain them through a fieve; to every
pint of the juice put a pound and a half of loaf
{ugar, boil and fkim it well, and to every pint
of {fyrup put half a pound of barberries in
bunches, boil them till they look very fine and
clear, then put them carefully into pots and
glafles ; tie brandy-papers over, and keep them
for ufe.

To preferve BARBERRIES for TARTS.

PICK the female barberries clean from the
} ftalks, then take their weight of loaf {ugar, put
them in a jar, and fet them in a kettle of boiling
water till the fugar is melted, and the barberries
quite foft, the next day put them ‘in a pre-
Terving-pan, and boil them fifteen minutes, then
put them in jars, and put them in a dry, cool
place.

To preferve DaMsONs.

TAKE the {fmall long damfons, pick off the
ftalks, and prick them with a pin; then put
them into a deep pot, with half their weight of
loat {ugar pounded, fet them in- a moderate
oven till they are foft, then take them off, and
give the {fyrup a boil, and pour it upon them,
do {o two or three times, then take them care-
fully out, and put them into the jars you intend
to keep them in, and pour over them rendered
mutton {uet; tie a bladder over them, and keep
them for ufe in a very cool place.

Zo
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Zo preferve MacNuM BoNum Pruws,

TAKE the large yellow plums, put them in
a panful of {pring water, fet them over a {low
fire, keep putting them down with a fpoon till
you find the fkin will come off, then take them
up and peel the {kin off with a penknife, put
them in a fine thin {yrup and give them a gentle
boil, then take them off, and turn them pretty
often in the {yrup, or the outfide will turn
brown; when they are quite cold, fet them over
the fire again, let them boil five or fix minutes,
then take them off, and turn them very often in
the fyrup till they are near cold, then take them
out, and lay them feparately on a flat China dith,
ftrain the fyrup through a muflin rag: add to it
the weight of the plums’of fine loaf fugar, boil
and fkim it very well, then put in your plums,
boil them till they look clear, then put them
carefully into jars or glafles, cover them well
with the fyrup, or they will lofe their colour,
put brandy-papers and a bladder over them.

To preferve WiNE SoURs,

TAKE the fineft wine fours you can get,
pick off the ftalks, run down the feam with a
pin only fkin deep, then take half their weight
of loaf fugar pounded, and lay it betwixt your
plums in layers till your jar is full, fet them in
a kettle of boiling water till they are {oft, then
drain the {yrup from them, and give it a boil,
and pour it on them, do fo feveral times, till

' you
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you fee the fkin look hard and the plums clear,
let them ftand a week, then take them out one
by one, and put them into glaffes, jars, or pots,
give your {yrup a boil, if you have not {yrup
enough Dboil a little clarified-fugar with your
{yrup, and fill up your glafles, jars, or pots with
it, and put brandy-papers over, and tie a bladder
over them to keep out the air, or they will lofe
their colour, and grow a purple. They are
pretty with either fteeple cream, or any kind of
flummeries, or under a filver web.

To preferve APRICOTS.

PARE your apricots, and thruft out the
ftones with a fkewer, to every pound of apricots
put a pound of loaf fugar, ftrew part of it over
them, and let them ftand till the next day, then
give them a gentle boil three or four different
times, let them go cold between every time,
take them out of the {yrup one by one, the laft
time as you boil them fkim' your {yrup well,
boil it till it looks thick and clear, then pour it
over your apricots, and put brandy-papers over
them,

To preferve PEACHES,

GET the largeft peaches before they are too
ripe, rub off the lint with a cloth, then run
them down the feam with a pin, fkin deep,
cover them with French brandy, tie a bladder
over them, and let them ftand a week, then take
them out, and make a ftrong fyrup for them,
boil and fkim it well, put in your peaches, and

boil
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boil them till they look clear, then take them
out, and put them into pots or glaffes; mix the
fyrup with the brandy, when it is cold pour it
on your peaches; tie them clofec down with a
bladder that the air cannot get in, or the peaches
will turn black,

To preferve QuinNces whole.

PARE your quinces very thin and round,
that they may look like a fcrew, then put them
into a well-tinned fauce-pan, with a new pewter
{poon in the middle of them, and fill your fauce-
pan with hard water, and lay the parings over
your quinces, to keep them down, cover your
fauce-pan fo clofe that the fteam cannot get out,
fet them over a flow fire till they are foft, and a
fine pink colour, let them ftand till they are
cold, and make a good {yrup of double-refined
{ugar, boil and fkim it well, then put in your
quinces, let them boil ten minutes, take them
off, and let them ftand two or three hours, then
boil them till the fyrup looks thick, and the
quinces clear, then put them into deep jars, with
brandy-papers and leather over them; keep them
in a dry place for ufe. N. B. You may pre-
ferve quinces in quarters the fame way,

To preferve ORANGES carved.

" TAKE the faireft Seville oranges you can
get, cut the rinds with a penknife in what form
you pleafe, draw out the part of your peel as

you cut them, and put them into falt and hard
' water;
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water, let them ftand for three days to take out
the bitter, then boil them an hour in a large
fauce-pan of freth water, with falt in it, but
do not cover them, it will {poil the colour, then
take them out of the falt and water, and boil
them ten minutes in a thin {yrup for four or
five days together, then put them into a deep
jar, let them ftand two months, and then make
a thick fyrup, and juft give them a boil in it,
let them ftand till the next day, then put them
i your jar, with brandy-papers over; tie them
down with a bladder, and keep them for ufe.

N. B. You may preferve whole oranges with-
out carving the fame way, only do not let them
. botl {o long, and keep them in a very thin {yrup
at firft, or it will make them thrink and wither.
Always obferve to put falt in the water for
either oranges preferved or any kind of orange
chips.

To preferve ORANGES iz JELLY.

TAKE Seville oranges, and cut a hole out at
the ftalk as large as a fixpence, and fcoop out the
pulp quite clean, tie them {eparately in muflin,
and lay them in fpring water for two days,
change the water twice a-day, then boil them in
the muflin till tender upon a flow fire, as the
water waftes put hot water into the pan, and
keep them covered, weigh the oranges before
you fcoop them, and to every pound put two
pounds of double-refined fugar, and one pint of
water, boil the fugar and water with the juice of
the oranges to the fyrup, fkim it very well, let it

H h {tand
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fland till cold, then put in the oranges, and boil
them half an hour; if they are not quite clear,
boil them once a-day for two or three days; pare
and core fome green pippins, and boil them till
the water is ftrong of the apple, but do not ftir
the apples, only put them down in the water
with the back of a{poon, ftrain the water through
a jelly-bag till quite clear, then to every pint of
water put one pound of double-refined fugar,
and the juice of a lemon ftrained fine, boil it up
to a ftrong jelly, drain the oranges out of the
{prup, put them into glafs jars, or pots of the
fize of an orange, with the holes upward, and
pour the jelly over them, cover them with
brandy-papers, and tie them clofe down with
bladders.—N. B. You may do lemons the fame
way.

To preferve LEMONS.

CARVE or pare your lemons very thin, and
make a round hole on the top the fize of a fhil-.
ling, take out all the pulp and fkins, rub them.
with falt, and put them in {pring water as you!
do them, to prevent them from turning black,,
let them lie in for five or {ix days, then boil them.
in freth falt and water fifteen minutes, have:
ready made a thin fyrup of a quart of water,,
and a pound of loaf fugar, boil them in it five:
minutes, once a-day, for four or five days, then
put them in a large jar, let them ftand for fix:
or eight weeks, and 1t will make them look
clear and plump, then take them out of that
fyrup, or they will mould; make a fyrup of

fine fugar, put as much water to it as will dif:
{olve:
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{olve it, boil and fkim it, then put in your
" Jemons, and boil them gently till they are clear,
then put them into a jar with brandy-papers over;
e them clofe down, and keep them 1n a
dry place for ule.

To pnﬁrw OrANGES with MARMALADE.

PARE your oranges as thin as you can, then
cut a hole in the ftalk end, the fize of a fix-
pence, take out all the pulp, then put your
oranges in falt and water, boil them a little more
than an hour, but do not cover them, it will turn
them a bad colour, have ready made a {yrup of
a pound of fine loaf fugar with a pint of water,
put in your oranges, boil them till they look
clear, then pick out all the fkins and pippins
out of your pulp, and cutone of your oranges
into it, as thin as poflible, and take its weight

- of double-refined fugar, boil it in a clean tofling-

pan over a flow clear fire, till it looks quite clear
and tranfparent, when it is cold take your
oranges out, and fill them with your marmalade,
put on your top, and put them in your fyrup
again, let them ftand for two months, then
make a fyrup of double-refined fugar, with as
much water as will diffolve it, boil and {kim it
well, then give your oranges a boil in 1t; put
brandy-papers over, and tie them down with 2
bladder: they will keep for {feveral years.

¥ h 2 To
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Zo make BULLACE CHEEST,

TAKE your bullace when they are full ripe,
put them into a pot, and to every quart of bul-
lace put a quarter of a pound of loat fugar beat
fmall, bake them in a moderate oven till they
are foft, then rub them through a hair fieve, to
every pound of pulp add half a pound of loaf
fugar beat fine, then boil it an hour.and a half
over a flow fire, and keep firring it all the time,
then pour it into potting-pots, and tie brandy-
papers over them, and keep them in a dry
place; when it has ftood a few months it will
cut out very bright and fine.—N. B. You may
make floe cheefe the fame way,

7o make ELDER RoB.

GATHER your elderberries when they are
full ripe, pick them clean from the ftalks, put
them in large ftew-pots, and tie a paper over
them, put them in a moderate oven, let them
ftand two hours, then take them out, and put
them in a thin coarfe cloth and Iqueeze out all
the juice you can get, then put eight quarts into
a well-tinned copper, et it over a flow fire, let
it boil till it be reduced to one quart, when it
grows near done, keep flirring it, to prevent its
burning to the bottom, then put it into potting-
pots, let it ftand two or three days in the fun,
then dip a paper in fweet-oil the fize of your
pot, and lay it on, tie it down with a bladder,
and keep itin a very dry place for ufe. 2

&
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To make Broack CurRrRANT RoB.

GET your currants when they are ripe, pick,
bake, and {queeze them the fame as you did the
elderberries, then put fix quarts of the juice
into a large tofling-pan, boil it over a flow fire
ull it is pretty thick, keep ftirring it till 1t 1s
reduced to one quart, pour it into flat pots, dry
it, and tie it down the fame way as you did your

elder rob.

T flew PrpriNs whole.

PARE and core your pippins, and throw them
into fair water as you pare them, then take the
weight of the fruit of double-refined {fugar, and
diffolve it in a quart of water, then boil it up,
and fcum it clean, then put in the fruit, let
them ftew gently till they are tender, and look
clear, then take them out, and fqueeze in the
juice of a large lemon, and let it boil up, fcum
it and run 1t thro’ a jelly-bag upon the fruit;
you may f{tick the pippins w ith candied oranges
and lemons cut in thin {lices, if you pleafe.

CiTE O ANBES

Obfervations on DRYING and CANDYING.

EFORE you candy any fort of fruit, pre-
ferve them firft, and dry them in a ftove,

or before the fire, till the fyrup is run out of
them,
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them, then boil your fugar candy height, dip
in the fruit, and lay them in difhes in your ftove
till dry, then put them in boxes, and keep them
m a dry place.

To make AprricoT PASTE.

PARE and flone your apricots, boil them in
water till they will mafh quite {fmall, put a2 pound
of double-refined fugar in your preferving-pan,
with as much water as will diflolve it, and boil
it to {fugar again, take it off the ftove, and put
in a pound of apricots, let it ftand till the fugar
is melted, then make it {calding hot, but do not
let it boil, pour it into China dithes, or cups,
fet them in a ftove, when they are {tiff enough
to turn out put them on glafs plates, turn them,
as you fee occafion, till they are dry.

To make RASPBERRY PASTE.

MASH a quart of rafpberries, ftrain one half,
and put the juice to the other half, boil them a
quarter of an hour, put to them a pint of red
currant juice, let them boil all together till your
berries are enough, put a pound and a half
of double-refined {ugar into a clean pan, with as
much fugar as will diffolve it, and boil it to a
fugar again, then put in your berries and juice,
give them a fcald, and pour-it into glafles or
plates, then put them into a ftove to dry, and
turn them as you fee occafion.

Zo
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To make GOOSEBERRY PASTE.

TAKE a pound of red goofeberries when they
are full grown and turned, but not ripe, cut them
in halves, pick out all the feeds, have ready a
pint of currant juice, boil your goofeberries in 1t
till they are tender, put a pound and a half of
double-refined fugar into your pan, with as much
water as will diffolve it, and boil it to fugar again,
then put all together and make it {calding hot,
but it muft not boil, pour it into plates or glafies
the thicknefs you like, then dry it in 2 ftove.

T make CURRANT PASTE either red or white.

STRIP your currants, put a little juice to
them to keep them from burning, boil them
well, and rub them through a hair fieve, then
boil it a quarter of an hour: to a pint of juice
put a pound and a half of double-refined {ugar
{ifted, fhake in your fugar, when it is melted
pour it on plates, dry it as the other paftes, and
turn it into what form you pleafe.

To make CuRRANT CLEAR CAKE,

STRIP and wath your currants, to four quarts
of currants put one quart of water, boil them
very well, then run it through a jelly-bag; to a
pint of jelly put a pound and a half of double-
refined fugar, pounded, and fifted through 2 hair
fieve, fet your jelly on the fire, when it has
juft boiled up fhake in the fugar, ftir 1t well,
then fet it on the fire again, make it fcalding

hot

— e ——————— e
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hot to melt the fugar, but do not let it boil,
then pour it onclear cake glafles or plates, when
it is jellied, before it is candied, cut it in rounds
or half rounds, this will not knot; and dry
them the fame way as you did the apricot pafte.”
White currant clear cakes are made the fame
way, but obferve, that as foon as the jelly is

made you muft put the fugar to it, or it will
change the colour,

Zo0 make VioLeT CAKEs.

TAKE the fineft violets you can get, pick off
the leaves, beat the violets fine in a mortar, with
the juice of a lemon, beat and ift twice their
weight of double-refined fugar, put your fugar
and violets into a filver fauce-pan or tankard,
fet it over a flow fire, keep ftirring it gently till
all your fugar is diffolved, if you let it boil it will
difcolour your violets, drop them in China
plates; when you take them off, put them in a
box, with paper betwixt every layer.

To a'?jf CH.‘E RRIES.

TAKE Morello cherries, ftone them, and to
every pound of cherries put a pound and a quar-
ter of fine fugar, beat and fift it over your cher-
ries, let them fland all night, take them out of
your {ugar, and to every pound of fugar put two
{poonfuls of water, boil and fcum it well, then
put in your cherries, let your fugar boil over
them, the next-morning firain them, and to
every pound of the fyrup put half a pound more
fugar, let it boil a little thicker, then put in

your
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your cherries, and let them boil gently, the next
day ftrain them, and dry them in a ftove, and
turn them every day.

A fecond Way to dry CHERRIES.

STONE a pound and a half of cherries, put
them in a preferving-pan, with a little water,
when they are {calding hot put them in a fieve,
or on a cloth to dry, then put them in your pan .
again, beat and fift half a pound of double-refined
fugar, {trew it betwixtevery layerof cherries, when
it 1s melted {et them on the fire, and make them
. {calding hot, let them f{tand till they are cold,
" do {o twice more, then drain them from the {y—~
- rup, and lay them feparately to dry; dip them
in cold water, and dry them with a cloth, fet
them in the hot fun to dry as before, and keep
them in a dry place till you want to ufé them.

To dry CREEN GAGE Prums.

MAKE a thin {yrup of half a pound of fingle-
refined fugar, {kim it well, {lit a pound of plums
down the feam, and put them in the {yrup, keep
them {calding hot till they are tender, they muft
be well covered with f{yrup, or they will lofe
their colour, let them ftand all night, then make
a rich {yrup; to a pound of double-refined fu-
gar put two {poonfuls of water, tkim it well
and boil it almoft to a candy, when it is cold
drain your plums out of the firft fyrup, and put
them in the thick {prup, be fure to let the fyrup
cover them, fet them on the fire to fcald till they
look clear, then put them in a China bowl; when
they have flood a week take them out, and lay
L them
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them on China difhes, dry them in a flove, and
turn them once a-day till they are dry.—If you

would have them green, fcald them with vine
leaves, the fame way as the green gages are done.

To make APRicoT CAKES.

TAKE a pound of nice ripe apricots, feald
them, and as {foon as you find the fkin will come
off, peel them and take out the ftones, beat them
in a marble mortar to a pulp, boil half a pound
of double-refined fugar, with a {poonful of wa-
ter, fkim it exceeding well, then put in the
pulp of your apricots, let them fimmer a quar-
ter of an hour over a flow fire. ftir it {oftly all
the time, then pour it into fhallow flat glaffes, !
turn them out upon glafs plates, put them in a
ftove, and turn them once a-day till they are dry.

To burn ALMONDS.

TARKF two pounds of loaf {ugar, two pounds
of almonds, put them in ‘a ftew-pan with a pint
of water, fet them over a clear coal fire, let
them boil till you hear the almodns crack, take
them off, and ftir them about till they are quite
dry, then put them in a wine fieve, and fift all
the fugar from them, put the fugar into the pan
again with a little water, give it a boil, put four
{poonfuls of [craped cochineal to the fugar to
colour it, put the almonds into the pan, keep
ftirring them over the fire till they are quite dry,
put them into a glafs and they will keep twelve
months. -
Zo dry DaMsoNs.

GET your damfons when they are full ripe,
ipread them on a coarfe cloth, fet them 1n a very
cool
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eool oven, let them ftand a day or two; if they
are not as dry as a-frefh prune, put them in an-
other cool oven for a day or two longer, tuil they
are pretty dry, then put them out, and lay them
in a dry place: they will eat like frefh plums in
the winter. '
Zo candy GINGER. °

BEAT two pounds of fine loaf fugar, put
one pound in a tofling-pan, with as much water
as will diffolve it, with one ounce of race ginger
grated fine, ftir them well together over a very
llow fire till the fugar begins to boil, then ftir
in the other pound, and keep ftirring it till it
grows thick, then take it off the fire, and drop
it in cakes upon earthen difhes, fet them in'a
warm place to dry, and they will look white
and be very hard and brittle.

To make ORANGE CHIPS.

TAKE the beft Seville oranges, pare them
aflant, a quarter of an inch broad, if you can
keep the paring whole it looks much prettier,
when you have pared them all, put them in fait
and {pring water for a day or two, then boil
them in a large quantity of {pring water till they
are tender, then drain them or a fieve, have ready
a thin {prup, made of a quart of water and a
pound of fine {fugar, boil them (a few at a time
to keep them from breaking) till they look clear,
then put them into a {yrup made of fine loaf {u-
gar, with as much water as will diffolve it, and
boil them to a candy height, when you take them
up, lay them on {ieves, and grate double-refined fu-
gar all over them, and put themin aftove, or by the
fire to dry, and keep them in a dry place for ufe.

L1z To
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To dry CURRANTS 22 Bunches.

WHEN the currants are ftoned and tied up
in bunches, to every pound of currants take a
pound and a half of fugar, and to every pound
of fugar put half a pint of water, boil the fyrup
very well, lay your currants in it, fet them on
the fire, and let them juft boil, take them off,
cover it clofe with a paper, let them ftand till
the next day, then make them fcalding hot, let
them ftand for two or three days, with a paper
clofe to them, then lay them on earthen plates,
and {ift them well over with fugar, put them in
a ftove to dry, the next day lay them on fieves,
but do not turn them till the upper-fide is dry,
then turn them, and {ift the other {ide well with
fugar; when they are quite dry, lay them be-
twixt papers.

To dry APricoTs.

TAKE a pound of apricots, pare and ftone
them, put them in your toffing-pan, pound and
fift half a pound of double-refined fugar, firew
a little amongft them, and lay the reft over them;
let them ftand twenty-four hours, turn them three
or four times in the {yrup, then boil them pretty
quick till they look clear, when they are cold take
them out, and lay them on glafles, put them into
a ftove, and turn them every half hour, the next
day every hour, and after as you fee occafion,

Zo make LEmoN Drops,

DIP a lump of treble-refined loaf fugar in
water, boil it ftiffith, take it off, rub it with the
back of a filver fpoon to the fide of your pan,
then grate in fome lemon peel, boil it up, and

drop
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drop it on paper; if you want it red, put in a
little cochineal.

To make LEmoN Drops another Way.

TAKE half a pound of pounded loaf fugar,
fifted very fine, put it in a plate, and Iqueeze
three or four lemons over it; mix it well with a
{poon till it makes a thickifh pafte, then take
half a {heet of paper and cover it with drops the
fize of a farthing, place it in the ftove with a
flow fire till it is quite dry, and take it off from
the paper; if you choofe you may add {fome of
the fkin of the lemon rafped or grated.

To make PEPPERMINT DRoOPS.

TO one hundred drops of oil of peppermint
add two pounds of treble-refined {ugar, beat
fine and fifted through a lawn fieve, with the
whites of three eggs, and a {mall quantity of
orange-flower water, beat them well up together,
and with a tea-fpoon drop it on fine kitchen pa-
per to whatever fize you wifh to have them, put
them on the hearth to dry, and the next day they
will be fit for ufe.

To make RAsPBERRY or CURRANT DRrRoOPs.

TAKE half a pound of pounded loaf {fugar
on a plate, then a quantity of rafpberries, or
currants, which you fqueeze through a fieve,
when that i1s done add the juice to the fugar till
it makes a pafte of a thickifh confiftency, drefs
it on fine cap-paper and place it on the ftove till

dry.
- o
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70 dry PEAcHES.

PARE and flone the largeft Newington
peaches, have ready a fauce-pan of boiling water,
put in the peaches, let them boil till they are
tender, lay them on a fieve to drain, then weigh
them, and put them in the pan they were boiled
in, and cover them with their weight of fugar;
let them lie two or three hours, then boil them
till they arc clear, and the fyrup pretty thick,
let them {tand all night covered clofe, fcald
them very well, then take them off to cool,
then fet them on again till the peaches are tho-
roughly hot, do this for three days, lay them
on plates to dry, and turn them every day.

To candy ANGELICA.,

TAKE 1t when young, cut it in lengths, cover
it clole, and boil it till it s tender, peel it, and
put it in again, lét it {immer and boil till it is
green, then take it up, and dry it with a cloth;
to every pound of ftalks put a pound of fugar;
put your {talks into an earthen pan, beat the
fugar and ftrew over them, let it ftand two days,
then boil it till it is clear and green, put it in a
cullendar to drain; beat a pound of fugar to a
powder again, {trew it on your angelica, lay it
on plates to dry, and fet them in the oven after
the pies are drawn.—Three pounds and a half of
fugar 1s enough for four pounds of ftalks.

Zo candy LEMON o ORANGE PEEL.

CUT your lemons or orangeés long-ways, and
take out all the pulp, and put the rinds into a

PI’EH}"
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pretty ftrong falt and hard water {ix days, then
boil them in a large quantity of {pring water il
they are tender, then take them out and lay them
on a hair fieve to drain, then make a thin fyrup
of fine loaf fugar, a pound to a quart of water ;
put in your peels and boil them half an hour,
or till they look clear, have ready a thick fyrup
made of fine loaf fugar, with as much water as
will diffolve it ; put in your peels, and boil them
- over a flow fire, till you fee the fyrup candy
about the pan and peels, then take th'fm out,
and grate fine fugar all over them, lay them on
a hair fieve to drain, and fet them in a ftove, or
before the fire, to dry, and keep them in a dry
place for ufe.—N. B. Do not cover your fauce-
pan when you boil either lemons or oranges.

To boil SUGAR candy beight.

PUT a pound of fugar into a clean tofling=~
pan, with half a pint of water, {et it over a very
clear flow fire, take off the fcum as it rifes, boil
it till it looks fine and clear, then take out a lit-
tle with a {ilver {poon ; when it is cold, if it will
draw a thread from your {poon it is boiled high
enough for any kind of {weet-meat, then boil
your {yrup, and when it begins to candy round
the edge of your pan it is candy height.

N. B. Itis a great fault to put any kind of
{weet-meats into too thick a fyrup, efpecially at
the firft, for it withers your fruit, and takes off
both the beauty and flavour,

CL AR,
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Obfervations upon CrEams, Custarps, and
CHEESE-CAKES,

‘ N J HEN you make any kind of creams and

cuftards, take great care your tofling-pan
be well tinned, put a {poonful of water in it, to
prevent the cream from flicking to the bottom
of your pan, then beat your yolks of eggs, and
ftrain out the threads, and follow the directions
of your receipt.—As to cheefe-cakes they fhould
not be made long before you bake them, parti-
cularly almond or lemon cheefe-cakes, for ftand-
ing makes them oil and look fad, a moderate
oven bakes them beft, if it is too hot it burns
them and takes off the beauty, and a very flow
oven makes them fad and look black; make your
cheefe-cakes up juft when the oven is of a pro-
per heat, and they will rife well and be of a
proper colour.

To make Pistacno CREAM.

TAKE half a pound of piftacho nuts, take
out the kernels, beat them in a mortar with a
fpoonful of brandy, put them into a tofling-pan,
with a pint of good cream and the yolks of two
eggs beat fine, ftir it gently over a very flow fire
till it grows thick, then put it into a China foup-
plate, when it grows cold ftick it all over with
imall pieces and {erve it up.

Lo make CHOCOLATE CREA M.

SCRAPE fine a quarter of a pound of the beft
chocolate, put to it as much water as will dif-
& : folve
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folve it, put it in a marble mortar, beat it half
an hour, put in as much fine fugar as will fiveeten
it, and a pint and a half of cream, mill it, and
as the froth rifes lay it on afieve, put the re-
maining part of your cream in poflet-glafies, and
lay the frothed cream upon them. It makes
a pretty mixture upon a fet of falvers.

To make SPANISH CREAM.

DISSOLVE in a quarter of a pint of rofe -

water three quarters of an ounce of ifinglafs cut
{mall, run it through a hair fieve, add to it the
volks of three eggs, beat and mixed with half a
pint of cream, two forrel leaves, and fugar to
your tafte, dip the difh in cold water before you
put in the cream, then cut it out with a jigging-
iron, and lay 1t in rings round different-coloured
fweet-meats.

To make IcE CREAM.

PARE, ftone, and fcald twelve ripe apricots,
beat them fine in a marble mortar, put to them
fix ounces of double-refined fugar, a pint of
fcalding cream, work it through a hair fieve, put
it into a tin that has a clofe cover, fet it in a tub
of ice broken fmall, and a large quantity of {alt
put amongft it, when you fee your cream grow
thick round the edges of your tin, ftir it, and
fet it in again till it grows quite thick; when
your cream is all frozen up take it out of your
tin, and put it into the mould you intend it to be
turned out of, then put on the lid, and have
ready another tub with ice and falt in as before,
put your mould in the middle, and lay your ice

K k under
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under and over it, let it ftand four or five hours,
dlp your tin in warm water when you turn it

out; if it be fummer, you muft not turn it out

till the moment you want it : you may ufe any
fort of fruit if you have not apricots, only ob-
ferve to work it fine.

To make CLoTTED CREAM.

PUT one tea-fpoon of earning into a quart
of good cream; when it comes to a curd, break
it very carefully with a filver fpoon, lay it upon
a fieve to drain a little, put it into a China foup-
plate, pour over it fome good cream, with the
juice of rafpberries, damfons, or any kind of
fruit, to make it a fine pink colour, {weeten it
to your tafte, and lay round it a few ftrawberry
leaves.—It is proper for a mhiddle at fupper, or
a corner at dinner.

To make HARTSHORN CREAM.

TAKE four ounces of hartthorn {havings: :

boil them in three pints of water till it is reduced
to half a pint, run it through a jelly-bag, put
to it a pint of cream, let it juft boil up, then
put it into jelly-glaffes, let it ftand till it is cold,
by dipping your glafles into f{calding water it
will {lip out whole, then flick them all over
with {lices of almonds cut lengthways : it eats
well with white wine and fugar, like flummery.

To make RisBaAND CREAM.

TAKE eight quarts of new milk, fet it on
the fire, when it is ready to boil put in a quart
of good cream, earn it, and pour it into a large

bowl, let it ftand all night, then take off the

crean,

i
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cream, and lay it on a fieve to drain, cut it to
!

. the fize of your glafles, and lay red, green, or co-

loured fweet-meats between every layer of cream.

To make LEMoON CREAM.

TAKE a pint of fpring water, the rinds of
two lemons pared very thin, and the juice of
three, beat the whites of fix eggs very well,
mix the whites with the water and lemon, put
{ugar to your tafte, then fet it over the fire, and
keep ftirring it till it thickens, but do not let
it boil, ftrain it through a cloth, beat the volks
of {ix eggs, put it over the fire till 1t be quite
thick, then put it into a bowl to cool, and put
it in your glafles.

Ty make STEEPLE CreEAM with WINE SoURs,

TAKE one pint of ftrong clear calf’s-foot
jelly, the yolks of four hard eggs, pounded in
a mortar exceeding fine, with the juice of a
Seville orange, and as much double-refined fugar
as will make it fweet, when your jelly is warm
put it in, and keep ftirring it till it is cold and
grows as thick as cream, then put it into jelly-
glafles, the next day turn it out into a difh with
preferved wine fours, flick a {prig of myrtle in
the top of every cream, and ferve it up with
flowers round it. -

To make RasPBERRY CREAM,

TAKE a quart of rafpberries, or rafpberry
jam, rub it through a hair fieve to take out the
{eeds, mix it well with your cream, put in as

(S much
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much loaf fugar as will make it pleafant, then
put it into a milk-pot to raife a froth with a cho-
colate-mill; as your froth rifes take it off with

a fpoon, lay it upon a hair fieve, when you have

got what froth you have occafion for, put the
remainder of your cream in a deep China difh
or punch-bowl, put your frothed cream upon it
as high as it will lie on, then ftick a ight flower

in the middle, and fend it up.—It is proper for

a middle at fupper, or a corner at dinner.,

LemoN CreaM with PrrL.

BOIL a pint of cream, when it is half cold

put in the yolks of four eggs, flir it till it js

cold, then fet it over the fire, with four ounces
of loaf fugar, a tea-fpoonful of grated lemon
peel, ftir it ull it is pretty hot, take it off
the fire and put it in a bafon to cool, when it is
cold putit into fweetmeat—glaﬂ‘es, lay pafte knots,
or lemon peel cut like long firaws, over the tops
of your glaffes,——1It is proper to be put upon a
bottom falver amongft jellies and whips.

ORANGE CREAM.

TAKE the juice of four Seville oranges, and
the out-rind of one pared exceeding fine, put
them into a tofling-pan, with one pint of water,
and eight ounces of fugar, beat the whites of
five eggs, fet it over the fire, ftir it one way till it
grows thick and white, ftrain it throu gh a gauze
fieve, flir it till it is cold, then beat the yolks of
five eggs exceeding well, put it in your tofling-
' pan

et
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pan with the cream, ftir it over a very {low fire
till it is ready to boil, put it into a bafon to cool,
and ftir it till it is quite cold, then put it into
jelly-glaffes: fend it in upon a falver, with whips
and jellies.

To make BURNT CREAM.

BOIL a pint of cream with fugar and a lit-

tle lemon peel thred fine, then beat the yolks of
{ix and the whites of four eggs {eparately, when
your cream is cooled, put in your eggs, with a
{poonful of orange-flour water, and one of fine
flour; fet it over the fire, keep ftirring it till it
is thick, put it into a difh; when it is cold fift
a quarter of a pound of {ugar all over, hold a
hot {alamander over it till it is very brown, and
looks like a glafs plate put over your cream.

To make LA PovPADOUR CREAM.

BEAT the Whites of five eggs to a flrong
froth, put them into a toffing-pan, with two

{fpoonfuls of orange-flour water, two ounces of -

{ugar, ftir it gently for three or four minutes,
then pour it into your difh, and pour good
melted butter over it, and fend it in hot.

It 1s a pretty corner-dith for a fecond courfe at
dinner. :

To make TeEa CREAM.

TO half a pint of milk put a quarter of an
ounce of fine hyfon tea, boil them together,
{train the leaves out, and put to the milk half a

pint

g
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pint of cream, and two tea-fpoonfuls of rennet;
iet it over fome hot embers in the difh you fend
it to table in, and cover it with a tin plate;
when it is thick it is enough. Garnith with
fweet-meats, and fend it up.

To.make KiNe WiLLIAM’s CREA M.

BEAT the whites of three eggs very well,
then {queeze out the juice of two large or three
imall lemons; take two ounces more than the
weight of the juice of double-refined fugar, and
mix it together with two or three drops of
orange-flour water, and five or {ix {poonfuls of
fair {pring water; when all the fugar is melted,
put the whites of the eggs into the pan and
the . juice, fet it over a flow fire, and keep ftir-
ring it till you find it thicken, and ftrain it
through a coarfe cloth quick into the difh.

SNow and CREAM, a pretty Supper Difh.

MAKE a rich boiled cuftard, and put it in
the bottom of your China or glafs difh, then °
take the whites of eight eggs beat with rofe
water and a {poonful of treble-refined fugar,
till 1t is a ftrong froth; put fome milk and
water into a broad ftew-pan, and when it boils
take the froth off the eggs, and lay it on the milk
and water, and let it boil once up; take it off
carefully, and lay it on your cuftard.

ol £
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To make Crram CHEESE.

PUT one large fpoonful of fleep to five
quarts of afterings, break it down light, put it
upon a cloth on a fieve bottom, and let it run
till dry, break it, cut and turn it in a clean
cloth, then put it into the fieve again, and put
on it a two-pound weight, {prinkle a little falt
on it and let it ftand all night, then lay it on a
board to dry, when dry lay a few ftrawberry
leaves on it, and ripen it between two pewter
dithes in a warm place, turn it, and put on

frefh leaves every day.

To make a TRIFLE.

PUT three large maccaroons in the middle of
your difh, pour as much white wine over them
as they will drink, then take a quart of cream,

-put in as much fugar as will make it {weet, rub’

your fugar upon the rind of a lemon, to fetch out
the eflence, put your cream into a pot, mill it
to a ftrong froth, lay as much froth upon a fieve
as will fill the difh you intend to put your trifle
in, put the remainder of your cream into a

tofling-pan, with a ftick of cinnamon, the yﬂlks :

of four eggs well beat, and fugar to your tafte,
fet-them over a gentle fire, ftir 1t one way till it
is thick, then take it off the fire, pour it upon
your maccaroons ; when it 1s cold, put on your
frothed cream, lay round it different-coloured

{weet-meats, and {mall thot comfits, and figures’

or flowers.
» ALMOND
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ALMOND CUSTARDS.

PUT a quart of cream into a tofling-pan, a
ftick of cinnamon, a blade or two of mace, boil
it and fet it to cool, blanch two ounces of al-
monds, beat them fine in a marble mortar with
rofe water, if you like a ratafia tafle, put in a
few apricot kernels or bitter almonds, mix them
with your cream, fweeten it to your tafte, fet
it on a flow fire, kecp ftirring it il it is pretty
thick, if you let it boil it will curdle, pour it
into cups, &e.

7o make LEMoN CusTa RDS.

TAKE a pint of white wine, have a pound of
double-refined fugar, the Juice of two lemons,
the out-rind of one pared very thin, the inner-
rind of one boiled tender and rubbed through a
fieve, let them boil a good while, then take out
the peel and a little of the liquor, fet it to cool,
pour the reft into the difh you intend for it; beat
four yolks and two whites of eggs, mix them
with your cool liquor, ftrain them- into your
difh, ftir them well up together, fet them on a
flow fire, or boiling water, to bake as a cuftard;
when it is enough, grate the rind of a lemon
all over the top; you may brown it over with
2 hot falamander. It may be eat either hot
or cold.

Zo make ORANGE CUSTARDS.

BOIL the rind of half a Seville orange very
tender, beat it in a marble mortar till it is Eer}r
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fine, put it to one {poonful of the beft brandy,
the juice of a Seville orange, four ounces of loaf
fugar, and the yolks of four eggs, beat them all
together ten minutes, then pour in by degrees a
int of boiling cream, keep beating them till
they are cold, put them into cuftard-cups, and
fet them in an earthen dith of hot iwater, let
them ftand till they are fet, then take them out,
and ftick preferved orange on the top, and ferve
them up either hot or cold.—It is a pretty cor=
nier-difh for dinner, or a fide-difh for {upper.

To make a common CUSTARD. .

- TAKE a quart of good cream, fet it over a
{low fire, with a little cinnamon, and four ounces
of fugar; when it has boiled take it off the fire;
beat the yolks of eight eggs, put to'them a
fpoonful of orange-flour water to prevent the
cream from cracking, ftir them in by degrees as
your cream cools, put the pan over a very flow
fire, ftir them caretully one way till it is al-
moft boiling, then put it into cups, and ferve
them up.

To make 4 BEEST CUSTARD,

TAKE a pint of beeft, fet it over the fire,
with a little cinnamon, or three bay leaves, let it
be boiling hot, then take it off, and have ready
mixed one fpoonful of flour, and a {poonful of
thick cream, pour your hot beeft upon it by
degrees, mix it exceeding well together, and
fweeten it to your tafte; you may either put it
in crufts or cups, or bake it,

L1l . To
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o make an ArPLE FLOATING Is LAND,

~ BAKE fix or eight very large apples, when
they' are cold peel and core them, rub the pulp

through a fieve with the back of a wooden'

{poon, then beat it up light with fine fugar, well
fifted, to your tafte; beat the whites of four
cggs with orange-flour water in another bowl
till it is a light froth. then mix it with your
apples a little at a time till all is beat together,
and exceeding light; make a rich boiled cuf=

tard, and put it in a China or glafs difh, and lay

the apples all over it. Garnifh with currant-
jelly, or what vou pleafe.

To make FAIRY BUTTER. )
TAKE the yolks of four eggs boiled hard,
a quarter of a pound of butter, beat two ounces

of fugar ,in a large fpoonful of orange-flous
water, beat them all together to a fine pafte, let

it {tand two or three hours, then rub it through

a cullendar upon a plate ; it looks very pretty.

To make ALmoND CHEESE-CAKES:

TAKE four ounces of Jordan almonds,
blanch them, and put them into eold water, beat
them with rofe water in a marble mortar, or
wooden bowl, with a wooden peflle, put to it four
ounces of {ugar, and the yolks of four eggs
beat fine, work it in a mortar or bowl till it
becomes white and frothy, then make a rich puff
paite, which muft be made thus: Take half a
pound of flour, a quarter of a pound of butter,

rub
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rub a little of the butter into the flour, mix it
 {iff with a little cold water, then roll your pafte
ftraight out, ftrew ower-a little flour, and lay
over it in thin bits one third of your butter, throw
“a little more flour over the butter, do fo for
three times, then put your pafte in your tins,
fill them, and grate {ugar over them, and bake
them in a gentle oven.

To make BREAD CHEERSE-CAKES.

SLICE a penny loaf as thin as poflible, - pour
on it a pint of boiling cream, let it ftand two
hours, then take eight eggs, half a pound of
butter, and a nutmeg grated, beat them well
together, put in half a pound of currants well
wafhed, and dried before the fire, and a {poon-
ful of brandy, or white wine, and bake them
“in raifed crufls, or petty-pans,

To make CiTRON CHEESE-CAKES,

BOIL a quart of cream, Leat the-yolks of four
eggs, mix them with your cream when it is
cold,- then fet it on the fire, let it boil till 1t
curds, blanch fome almonds, beat them with
orange-flour water, put them into the cream,
with a few Naples bifcuits, and green citron
fhred fine, {weeten it to your tafte, and bake
them in tea-cups.

To make RickE CHEESE-CAKES.

BOIL four ounces of rice till tender, put it
upon a fieve to drain, put in four eggs well beat-
en, half a pound of butter, half a pint of cream,

L-1.2 hix
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fix ounces of fugar, a nutmeg grated, and a glafs
of ratafia water or brandy : beat them all to=
gether, and bake them in raifed crufts,

Z¢ make Curp CHEESE-CAKES.

TAKE half a pint of good curds, beat them
with four eggs, three fpoonfuls of rich cream,
half a nutmeg grated, ‘one {poonful of ratafia,
rofe, or orange-water, put to them a quarter 0%
a pound of fugar, half a pound of currants well
walhed and dried before the fire, mix them all
well together, and bake it in petty-pans, with
a good cruft under them, 241

Z0 make ORANGE CRUMPETS.

TAKE a pint of cream, and a pint of new
milk, warm it, and put in it a little runnet, when.
it is broke ftir it gently, lay it on a cloth to drain
all night, and then take the rinds of three oranges,
boiled as for preferving in three different waters,
pound them very fine, and mix them with the
curd, and eight eggs, in a mortar, a little nut-
meg, juice of a lemon, or orange, and fugar to
your tafte, bake them in tin pans rubbed with
butter, when they are baked turn them out, and
put fack and fugar over them.—Some put flices
of prefled oranges among them. ' |

Zo make Currse-CAKES.

SET a quart of new milk near the fire, with

-x a {poonful of runneét, let the milk be blood warm,

when it is broke, drain the curd through a coarfe
cloth, now and then break the curd gently with
yous

L
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your fingers, rub into the curd a quarter of a
imund of butter, a quarter of a pound of fugar,
a nutmeg, and two Naples bifcuits grated, the
yolks of four eggs, and the whites of one egg,
one ounce of almonds well beat, with two
{fpoonfuls of rofe water, and two of fack, clean
fix ounces of currants very well, put them inte
your curd, and mix them all well together.

To made CurRD PUFFS.

TAKE two quarts of milk, put a little run-
net in it, when it is broke put it in a coarfe cloth
to drain, then rub the curd through a hair fieve,
with four ounces of butter beat, ten ounces of
bread, half a nutmeg, and a lemon peel grated ;
a fpoonful of wine, and fugar to your tafte, rub

our cups with butter, and bake them a little
more than half an hour,

To make EGG CIIEES]_E.

BEAT fix eges well, put them into three gills
of new milk, fugar, cinnamon, and lemon peel,
to your tafte, fet it over the fire, keep ftirring
it, and fqueeze a quarter of a lemon in 1t, to turn
it to cheefe, let it run into what thape you would
have it, when it is cold turn it out, pour over
it a little almond cream, made of {weet almonds
beat fine with a little cream, then put them into
a pint of cream, let it boil and ftrain it, put to
it the yolks of three eggs well beat, {et it over
the fire, and make it like a cuftard.

To
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To make a LoA¥ RovarL.

TAKE a French roll, ralp it, cut off the bot=
tom cruft, lay it in a pan, with the bottom
upwards, boil a pint of cream, put to it the
yolks of two eggs, a little cinnamon, orange-
Hlower water, and fugar to your tafte, when it
1s cold pour it upon the roll, let it ftand in all
night to fleep, then make a very good cuftard of
cream, a little fack, orange-flower water, and
fugar, put the roll into a difh, with fome good
pafte round the edge, and pour your cuftard upon
it 5 you may lay lumps of marrow inthe cuftard,
and ftick long {lips of citron and orange peel in
the loaf, then fend it to the oven; a little time
will bake it. |

Zo make a PRINCE LOAT.

TAKE {mall French rolls, about the fize of
an egg, cut a Imall round hele in the top, take
out all the crumb, fill them with almond cuf-
tard, lay over it currantjelly, in thin {flices,
beat the white of an egg, and double-refined
fugar to a froth, and ice them all over with
it; five is a pretty difh.

Zo make a DRUNKEN LoaF.
TAKE a French roll hot out of the oven,

ra{p it, and pour a pint of red wine upon it, and
cover it clofe up for half an hour, boil one ounce
of maccaroni in water till it is foft, and lay. it
upon a {ieve to drain, then put the fize of a wal-
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nut of butter into it, and as much thick cream
as it will take, then ferape in {1x ounces of Par-~
mefan cheefe, fhake it about in your tofling-
pan, with the maccaroni, till it be like a fine
cuftard, then pour it hot upon your loaf; brown
it with a falamander, and ferve it up.—It is a
pretty dith for fupper.

To make SNOW-BALLS.

PARE five large baking-apples, take out the
cores with a {coop, fill the holes with orange or
quince marmalade, then make a little good hot
paite, and roll your apples in it, and make your
eruft of an equal thicknefs, and put them in a
tin dripping-pan, bake them in a moderate oven,
when ‘you take them out, make icing for them
the fame way as for the plumb-cake, and ice them
all over with it, about a quarter of an inch thick,
fet them a good diftance from the fire till they
are hardened, but take care you do not let them
brown, put one in the middle of a China difh,
and the other five round it; garnith them with
green {prigs and {mall flowers.—They are pro-
per for a corner either for dinner or fupper.

o make FR1ED TOAST.
CUT a flice of bread about half an inch thick,

fteep it in rich cream, with fugar and nutmeg
to your tafte, when it is quite foft put a good
tump of butter into a toffing-pan, fry it a fine

brown, lay it on a difh, pour wine fauce over
it, and ferve it up.

GIL AP,
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(25 AR

Olfervations upon Caxzs.

"WHEN you make any kind of cakes, be
fure that you get the things ready be-
fore you begin, then beat your eggs well, and
do not leave them till you have finithed the cakes,
or elfe they will go back again, and your cakes
will not be light ; if your cakes are to have but-
ter iti, take care you beat it to a fine cream be<
fore you put in your fugar, for if you beat it
twice the time 1t will not anfwer fo well: as
to plumb-cake, feed-cake, or rice-cake, it 1is
beft to bake them in wooden garths, for if you
bake them in either pot or tin they* burn the
outlide of the cakes, and confine them fo that
the heat cannot penetrate into the middle of
your cake, and prevents it from rifing; bake all
kinds of cakes in a good oven, according to the
fize of your cake, and follow the directions of

your receipt, for though care hath been taken

to weigh and meafure every article belonging to
every kind of cake, yet the management and the
oven muft be left to the maker’s care.

To make a BrRipE CAKE.

TAKE four pounds of fine flour well dried,
four pounds of freth butter, two pounds of loaf
fugar, pound and {ift fine a quarter of an ounce
of mace, the fame of nutmegs; to every pound
of flour put ecight eggs, wath four pounds of
currants, pick them well, and dry them befﬂge

the
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the fire, blanch a pound of {weet almonds, and‘
‘cut them length-ways very thin, a pound ot
citron, one pound of candied orange, the lame
of candied lemon, half a pint of brandy; firfk
work the butter with your hand to a cream, then
beat in your fugar a quarter of an hour, beat the
whites of your eggs to a very ftrong froth, mix
them with your fugar and butter, beat your yolks
half an hour at leaft, and mix them with your
cake, then put in your flour, mace, and nut-
meg, keep beating it well till your oven is ready,
put in your brandy, and beat your currants and
almonds lightly in, tie three fheets of papet
found the bottom of your hoop to keep it from
running out, rub it well with butter, put in your
cake, and lay your {weet-meats in three layers with
cake betwixt every layer, after it is rifen and co-
loured, cover it with paper before your oven is
ftopped wp; it will take three hours baking.

Zo make ALMOND-ICING for the BripE CAKE,

BEAT the whites of three eggs to a ftrong
froth, beat a pound of Jordan almonds very fine
with rofe-water, mix your almonds with the eggs
lightly together, a pound of common loeaf fugar
beat fine, and put in by degrees; when your cake
1s enough, take it out, and lay your icing on,
then put it in to brown.

To make SucAar-IcING for the BRipE CAKE.

BEAT two pounds of double-refined fugar,
with two ounces of fine flarch, fift it through a
gauze fieve, then beat the whites of five egps

M m with
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with a knife upon a pewter difh half an hour
beat in your fugar a little at a time, or it will
make the eggs fall, and will not be fo good a
colour, when you have put in all your fugar,
beat it half an hour longer, then lay it on your
almond-icing, and fpread‘it even with a knife;
if it be put on as foon as the cake comes out of

the oven it will Le hard by the time the cake
is cold.

To make a good PLUm CAKE, X

{3

| h
TAKE a pound and a half of fine flour well | I
dried, a pound and a half of butter, three quar- f |
ters of a pound of currants wathed and well’
picked, ftone half a pound of raifins, and flice
them, eighteen ounces of {fugar beat and fifted,
fourteen eggs, leave out the whites of half of E
them, fhred the peel of a large lemon exceed-
ing fine, three ounces of candied orange, the E
fame of lemon, a tea-fpoonful of beaten mace, |
half a nutmeg grated, a tea-cupful of brandy, or i E

white wine, four f{poonfuls of orange-flour

water; firft work the butter with your hand to .1;
a cream, then beat your fugar well in, whifk .
your eggs for half an hour, then mix them with
your fugar and butter, and putin your ﬂ_Dur and
{pices; whenyour oven is ready, mix your
. brandy, fruit, and fweet-meats lightly in, them |
put it in your hoop, and fend it to the oven; it | I
will require two hours and a half baking. It

will take an hour and a half beating.
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To make a rich SEED CAKE.

TAKE a pound of flour well dried, a pound
of butter, a pound of loaf fugar beat and fifted,
eight eggs, two ounces .of carraway feeds, one
nutmeg grated, and its weight of cinnamon;
firft beat your butter to a cream, then put in
your fugar, beat the whites of your eggs half
an hour, mix them with your fugar and butter,
then beat the yolks half an hour, put to it the
whites, beat in your flour, {pices, and {eeds, a
little before it goes to the oven; put it in the
hoop and bake it two hours in a quick oven, and
let it ftand two hours. It will take two hours
beating.

7o make a WaiTE PLum CAKE,

TO two pounds of flour well dried take a
pound of fugar beat and fifted, one pound of
butter, a quarter of an ounce of mace, the fame
of nutmeg, fixteen eggs, two pounds and a
half of currants, picked and wathed, half a
pound of candied lemon, the fame of fweet-al=
monds, half a pint of fack, or brandy, three
fpoonfuls of orange-flower water, beat your but-
ter to a cream, put in your {fugar, beat the whites
of your eggs half an hour, mix them with your
fugar and butter, then beat your yolks half an
hour, mix them with your whites, it will take
two hours beating, put in your flour a little be-
fore your oven is ready, mix your currants and
all your other ingredients lightly in, juft when
you put it in your hoop.---Two hours will bake
it,

Mm2 To
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To make little PLum Caxes,

TAKE a pound of flour, rub into it half a
pound of butter, the {fame of fugar, a little beat-
en mace, beat four eggs very well (leave out half
the whites) with three fpoonfuls of yelt, put to
it a quarter of a pound of warm cream, ftrain
them into your flour, and make it up light, fet
it before the fire to rife; juft before you fend it
to the oven put in three quarters of a pound of
currants, - :

To make ORANGE CAKEs,

TAKE ' Seville oranges that have very good
rinds, quarter them, and boil them in two or
three waters until they are tender, and the bit-
ternels is gone off, {cum them, then lay them
on a clean napkin to dry, take all the {feeds and
{kins out of the pulp with a knife, thred the
peels fine, put them to the pulp, weigh them,
and put rather'more than their weight of fine
{ugar into a tofling-pan, with juft as much water
as will diflolve it, boil it till it becomes a per-
fect {ugar, then by degrees put in your orange

peels and pulp, flir them well before you fet

them on the fire, boil it very gently till it looks
clear and thick, then put it into flat-bottomed
glafles, fet them 1n a ftove, and keep a conftant

moderate heat to them, when they are candied

on the top turn them out upon glafles.
N. B.---You may make lemon cakes the fame

way,
Y 7e
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To make LEmox CAKEs a fecond Way.

BEAT the whites of ten eggs with a whifk
for an hour, with three {poonfuls of rofe or
orange-flower water, then put in one pound of
loaf {ugar beat and f{ifted, with the yellow rind
of a lemon grated into it; when it is well mixed
put in the juice of half a lemon and the yolks
of ten eggs beat fmooth, and juft before you
put it into the oven ftir in three quarters of a
pound of flour; butter your pan, and one hour
will bake it in a moderate oven.

Zo make RicE CAKE,

TAKE fifteen eggs, leave out one half of
the whites, beat them exceeding well near an
hour with a whifk, then beat the yolks half an
hour, put to your yolks ten ounces of loaf fugar
{ifted fine, beat it well in, then put in half a
pound of rice flour, a little orange-water or
brandy, the rinds of two lemons grated, then
* put in your whites, beat them all well together
for a quarter of an hour, then put them in a hoop,
and fet them in a quick oven for half an hour.

To make RATAFIA CAKES.

TAKE half a pound of fweet almonds, the
fame quantity of bitter, blanch and beat them
fine in orange, rofe, or clear water, to keep them
from oiling, pound and fift a pound of fine
fugar, mix it with your almonds, have ready
yery well beat the whites of four eggs, mix

them

T

FES——_ S



290 THE EXPERIENCED

them lightly with the almonds and fugar, put it
in a pr{:i'erving-—pan, and fet it over a moderate
fire, keep ftirring it quick one way until it is
pretty hot; when it 1s a little cool, roll it in
{mall rolls, and cut it in thin cakes, dip your
hands in flour and fhake them on it, give them
each a light tap with your finger, put them on
fugar-papers, and {ift a little fine fugar over them
Jultas you are putting them into a flow oven,

Zo make RATAF1A CAKES a_fecond Way.
- TAKE one pound and a half of fweet a]-

monds, and half a pound of bitter almonds, -

- beat them as fine as poffible with the whites of
two eggs, then beat the whites of five eggs to a
ftrong froth, fhake in lightly two pounds and 3
half of fine loaf fugar, beat and fifted very fine,
drop them in little drops the fize of a nutmeg
on cap-paper, and bake them in a flack oven.

To make SHREWSBURY CAKES.

TAKE half a pound of butter, beat it to a
cream, then put in half a pound of flour, one

€gg, {1x ounces of loaf fugar beat and fifted, half

an otnce of carraway feeds mixed into a pafte,
roll them thin, and cut them round with a imall
glafs, or little tins, prick them and lay them on
theets of tin, and bake them in a flow oven.,

Zo make SHREWSBURY CAKES @ fecond Way.

TO a pound of butter beat and fift a pound
of double-refined fugar, a little mace, and four

€ggs)

- — S

P — — — —

B — - [=n
B, B, e, e s me =s S = e



ENGLISH HOUSE-KEEPER. 4%1

eggs, beat them all together with.}*cur hand till
it is very light, and looks curdling, then fhake
in a pound and a half of fine flour, roll it thin,
and cut it into little cakes with a tin, and bake
them.

L

To make BaTH CAKES.

RUB half a pound of butter into a pound of
flour, and one {poonful of good barm, warm
fome cream, and make it into a light pafte, fet
it to the fire to rife, when you make them up
" take four ounces of carraway comfits, work part
of them in, and ftrew the reft on the top, make
them into a round cake, the fize of a French roll,
bake them on fheet tins, and fend them in hot

for breakfaft.

70 make QUEEN CAKES.

TAKE a pound of loaf fugar, beat and fift it,
a pound of flour well dried, a pound of butter,
eight eggs, half a pound of currants wafhed and
picked, grate a nutmeg, the fame quantity of
- mace and cinnamon, work your butter to a
cream, then put in your fugar, beat the whites
of your eggs near half an hour, mix them with
your fugar and butter, then beat your yolks near
half an hour, and put them to your butter; beat
them exceeding well together, then put in your
flour, fpices, and the currants, when it is ready
for the oven bake them in tins, and duft a little
fugar over them.

To

I
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To make a common SEED CAKE.

TAKE two pounds of flour, rub it into half a
pound of powdered fugar, one ounce of carrawa
feeds beaten, have ready a pint of milk, with
half a pound of butter melted in it, and two
fpocnfuls of new barm, make it up into a pafte,
fet it to the fire to rife, flour your tin, and bake
it in' a quick oven.

To make CREAM CAKES,

BEAT the whites of nine eggs to a fHff frntﬁ,—
then flir it gently with a {fpoon, for fear the

froth fhould fall, and grate the rinds of two

lemons, to every white of an egg fhake in
foftly a {fpoonful of double-refined fugar fifted
fine, lay a wet fheet of paper on a tin, and drop
the froth in little lumps on it with a {poon a
fmall diftance from each other, and fift a good
quantity of fugar over them, fet them in an oven
after brown bread, make the oven clofe up, and
the froth will rife, when thicy are juft coloured
they are baked enough, take them out and put
two bottoms together, and lay them on a fieve,
then fet them in a cool oven to dry.—You may
lay rafpberry jam, or lay other forts of fiveet-
meats, betwixt them, before you clofe the bot=
toms together to dry.

To make little CURRANT CAKES.

TAKE one pound and a half of fine ﬂ:-::rm',
dry it well before the fire, a pound of butterE
7 hal
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half a pound of fine loaf fugar well beat and

hifted, four yolks of eggs, four fpoonfuls of rofe
water, four {poonfuls of fack, a little mace, and
one nutmeg grated; beat the eggs very well,
~and put.them to the rofe water and fack, then
put to it the fugar and butter ; work them all
, together, firew in the currants and the flour,
being both made warm together before.—This
. quantity will make fix or eight cakes; bake
them pretty crifp, and a fine brown,

To make PrussiAN CAKES.

TAKE a pound of fugar beat and fifted, half
a pound of flour dried, and feven eggs, beat
the yolks and whites feparate, the juice of one
“lemon, the peel of two grated very fine, half a
pound of almonds beat fine with rofe water; as
foon as the whites are beat to a froth, put in all
the things except the flour, and beat them to-
gether for half an hour; juft before you fet it in
the oven fhake in the flour.—N. B. The whites
and yolks muft be beat feparate, or it will be
quite heavy.

To make a CAKE without Butler.

BEAT eight eggs half an hour, have ready
pounded and fifted a pound of loaf fugar, thake
it in, and beat it half an hour more; put to it a
quarter of a pound of {weet almonds beat fine,
with orange-flower water, grate the rind of a
lemon into the almonds, and fquezee in the juice
of the lemon, mix them all together, and keep™

N n beating
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T?eating'them till the oven is ready, and juft be~
fore you fet it in put to it three quarters of a
pound of warm dry fine flour; rub your hoop
with butter: an hour and a half will bake it,

Zo make BARBADOES JUMBALLS. i

BEATT very light the yolks of four eggs and SE
the whites of eight with a fpoonful of rofe il
water, and duft in a pound of treble-refined +"-.;,'

. {ugar, then put in three quarters of a pound ﬂf'.ff‘
the belt fine tlour, ftir it lightly in, greafe your ,}
tin fheets, and drop them in the fhape of a mac-
caroon, and bake them nicely. iy

o make CHACKNELLS. | :l

TO a pound of flour put a pound of butter, Hp
fix eggs (leaving out thregwhites) to three quar-
ters of a pound of fugar powder, a glafs of wa- ¥
ter, a little lemon peel chopped very fine, dried *}
orange-flowers ; work it well together ; then cut %
it into pieces of what bigneis you pleafe to bake, |
and glaze them with fugar. 1

| ¢
Zo make LicuT Wics. |

TO three quarters of a pound of fine flour "
put half a pint of milk made warm, mix in it {”
two or three fpoonfuls of light barm, cover it up, 4§ *
fet it half an hour by the fire to rife, work in 3§
the pafte four ounces of fugar, and four ounces S§
of butter, make it into wigs with as little flour 3§ "

i

as poflible, and a few feeds; fet them in a quick®
oven to bake. |

Ts
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To make M ACCAROONS.

TO one pound of blanched and beaten fweet

almonds put one pound of fugar and a little
rofe water to keep them from boiling, then beat
the whites of {even eggs to a froth, put them 1
and beat .them well together, drop them on wa-
fer-paper, grate fugar over them, and bake them,

To make SpaNIsH BiscuiTs.

BEAT the yolks of eight eggs near half an
hour, then beat in eight fpi:mnfuls of fugar, beat
the whites to a ftrong froth, then beat them very
well with your yolks and fugar near half an hour,
put in four {poonfuls of flour, and a little lemon
cut exceeding fine, and bake them on papers.

To make SPONGE Biscuilrs.

BEAT the yolks of twelve eggs half an hour,
put in a pound and a half of fugar beat and fift-
ed, whifk it well till you fee it rife in bub-
bles, beat the whites to a firong froth, whifk
them well with your {fugar and yolks, beat in
fourteen ounces of flour, with the rinds of two
lemons grated, bake them in tin moulds but-
tered, or coflins; they require an hot oven, the
mouth muft not be {topped; when you put them
into the oven duft them with {ugar; they will
take half an hour baking.

Nn-2 Te
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To make LEMon Biscurrs,

BEAT very well the yolks of ten eggs, and
the whites of five, with four fpoonfuls of orange-
flower water, till they froth up, then put in a
pound of loaf fugar fifted, beat it one way for
half an hour or more, put in half a pound of
Hour, with the rafpings of two lemons, and the
pulp of a {fmall one, butter your tin, and bake
it in a quick oven, but do not ftop up the
mouth at firft for fear it fhould fecorch, duft it
with fugar before you put it into the oven; it
is foon baked. |

6 make DRoOP Biscults.

BEAT the yolks of ten eggs, and the whites
of {ix, with one fpoonful of rofe water, half an
hour, then put in ten.ounces of loaf fugar beat
and fifted, whifk them well for half an hour,

then add one ounce of carraway feeds crufthed .

a little, and fix ounces of fine flour, whifk in
your flour gently, drop them on wafer-papers,

and bake them in a moderate oven,

To make common BiscuiTs

BEAT eight eggs half an hour, put in a

pound of fugar beat and {ifted, with the rind of
a lemon grated, whifk it an hour till it looks
hght, then put in a pound of flour, with a lit-
tle rofe water, and bake them in tins, or on
papers with fugar over them, o

0
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To make W AFERS,

TAKE two {poonfuls of cream, two of
fugar, the fame 'Df flour, and one {poonful of
orange-flower water, beat them well together
for half an hour, then make your wafer-tongs
hot, and pour a little of your batter in to cover
your irons, bake them on a ftove fire, as they
are baked roll them round a ftick like a {pig-
got, as foon as they are cold they will be very
- crifp; they are proper for tea, or to put upon a
{alver to eat with jellies.

Zo make LEMoN PUFTS,

BEAT a pound of double-refined fugar, fift
it through a fine {ieve, put it in a bowl with the
juice of two lemons; beat them well together,
then beat the white of an egg to a very high
froth, put it in your bowl, beat it half an hour;
then put in three eggs, with two rinds of lemons
grated, mix it well up, duft your papers with
fugar, drop on the puffs in fmall drops, and
bake them in a moderate oven.

To make CHOCOLATE PUFTFs.

BEAT and fift half a pound of double-refined
- {ugar, icrﬂpe it into one ounce of chocolate very
fine, mix them together, beat the white of an
egg to a very hig gh froth, then {trew in your
fugar and ch{}ccﬂatg; keep beating it till 1t is as
ftiff as pafte, fugar your papers, and drop them
on about the fize of a {ixpence, and bake them
in a very flow oven, g

o
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To make ALMOND Purrs,

BLANCH two ounces of fweet almonds,
beat them fine with orange-flower water, beat
the whites of three eggs to a very high froth,
then firew in a little fifted fugar, mix your al-
monds with your fugar and eggs, then add more
fugar, till it is as {tiff as a pafte, lay it in cakes,
and bake it on paper in a cool oven. ¥ ae

To make PiKELETS,
TAKE three pounds of flour, make a hole

in the middle with your hand, then mix two
fpoonfuls of barm, with as much milk and a
little {alt as will make it into a light pafte, pour
your milk and barm into the middle of your
flour, and ftir a little of your flour into it, then
let it ftand all night, and the next morning
work all the flour into the barm, and beat it
well for a quarter of an hour, then let it ftand
an hour; after that, take it out with a large
fpoon, and lay it on a board well dufted with
flour, and dredge flour over them; pat it with
your hand, and bake them upon your bake-
ftone. ' | :

Zo make FRENCH BREAD.
TAKE a quarter of a peck of flour, one

ounce of butter melted in milk and water, mix
two or three {poonfuls of barm with it, {train
it through a fieve, beat the white of an egg,

put
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put it in your water, with a little {alt, work it
up to a light pafte, put it into a bowl, then pull
it into pieces, let it ftand all night, then work
it well up again, cover it, and lay it on a drefler
for half an hour, then work all the pieces {epa-
rate and make them into rolls, and fet them in
the oven.

To make WHITE BREAD.

TO a gallon of the beft flour put fix ounces
of butter, half a pint of good yelt, a little
falt, break two eggs into a bafon, but leave out
one of the whites, put a fpoonful or two of
avater to them, and beat them up to a froth,
and put them in the flour, have as much new
milk as will wet it, make it juft warm, and mix
it up, lay a handful of flour and drive it about,
holding one hand in the dough, and driving it
with the other hand till it is quite light, then
put it in your pan again, and put it near the
* fire, and cover it with a cloth, and let it ftand
an hour and a quarter ; make your rolls ten
minutes before you fet them in the oven, and
prick them with a fork; if they are the bignefs
of a French roll, three-quarters of an hour will
bake them: 3

To make TEA CRUMPETS.

BEAT two eggs very well, put to them a
quart of warm milk and water, and a large
fpoonful of barm; beat in as much fine flour
as will make them rather thicker than a common

batter
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batter pudding, then make your bake-flone
very hot, and rub it with a little butter wrapped
in a clean linen cloth, then pour 2 large {poon-
ful of batter upon your. flone, and let it run to
the fize of a tea-faucer; turn it, and when you

want to ufe them roaft them very crifp, and
butter them.

S ——

CHA P XIL
LITTLE SAVOURY .DISHES,

To ragoo P16s FEET and FEAgrs.

OIL your feet and ears, then fplit your feet
down the middle, and cut the ears in nar-

row flices, dip them in batter, and fry them a
good brown, put a little beef gravy intoa tofling=
pan, with a tea~fpoonful of lemon pickle, a large
one of mufhroom catchup, the fame of brown-
ing, and a little {alt, thicken it with a lump of.
butter rolled in flour, and put in your feet and
ears, give them a gentle boil, and then lay your
feet in the middle of your dith, and the ears
round them, firain your gravy and pour it over.
Garnith with curled parfley. It 1s a pretty

.gorner-difh for dinner.

To make a SOLOMONGUNDY.

TAKE the white part of a roafted chicken,
the yolks of four boiled eggs, and the whites of ;
the fame, two pickled herrings, and a handful’of -

parfleyy
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- parfley, chop them feparately E:ﬂ:eeding‘ {fmall,
take the fame quantity of lean boiled ham fcraped
fine, turn a China bafon upfide down in the mid-

.dle of a difh, make a quarter of a pDunFl of
butter in the fhape of a pine-apple and fet it
on the bafon bottom, lay round yout bafon a
ring of fhred parfley, then a ring of yolks of
eggs, then whites, then ham, then chicken,

then herring,~till you have covered your bafon;

+ and ufed all the ingredients; lay the bones of

the pickled herrings upon it, with the tails up to
the butter, and the heads lying on the edge of the
dith; lay a few capers, and three or four pickled
oyfters round your dith, and fend it up.

SOLOMONGUNDY a4 jfecond Way.

CHOP all the ingredients as for the firfl,
mix them well together, and put in the middle
of your difh a large Seville orange, and your

ingredients round it, rub a little cold butter
through a fieve, and it will curl, lay it in lumps

on the meat; ftick a fprig of curled parfley on
your butter, and ferve it up.

To rogff a CALF’'s HEART.

MAKE a forcemeat with the crumbs of half

a penny loaf, a quarter of a pound of beef fuet
thred {mall, or butter, chop a little pariley,
fweet-marjoram, and lemon peel, mix it up
with a little nutmeg, pepper, falt, and the yolk
of an egg, fill your heart, and lay over the ftuf-
fing a caul of veal, or writing-paper, to keep it
0 in
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in the heart, lay it in a Duch oven, keep turn~
ing it, and roaft it thoroughly; when you difh it
up, pour over it good melted butter, lay flices
of lemon round it, and fend it to table.

To drefs @ Difh of Lams Bits.

SKIN the ftones and {plit them, lay them on
a dry cloth with the fweetbreads and liver, and
dredge them well with flour, and fry them in .
boiling lard or butter a light brown, then lay
them on a fieve to dry; fry a good quantity of
pariley, lay your bits on the difh, and the parfley
in lumps over it; pour melted butter round them.

To fricaffeec CALE’s FEET.

BOIL your feet, take out the bones, and cut-
the meat in thin flices, and put it into a tofling-
pan, with half a pint of good gravy, boil them
a little, and then put in a few morels, a tea-
ipoonful of lemon pickle, a little mufhroom
powder, or pickled mufhrooms, the yolks of
four eggs boiled hard, and a little falt, thicken
with a little butter rolled in flour, mix the yolk:
of an egg with a tea-cupful of good cream, and -
half a nutmeg grated, put it in, and fhake it
over the fire, but do not let it boil, it will eurdle |
the milk: garnith with lemon and -curled

parfley.

Py e ey osma w

CHICKENS i# SAVOURY [ELLY.

" ROAST two chickens, then boil a gang of
calf’s feet to a flrong jelly, take out the ‘.;E'Et, 1
110090

¢
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{icim off the fat, beat the whites of three eggs
very well, then mix them with half a pint of
white wine vinegar, the juice of three lemons,
a blade or two of mace, a few pepper-corns,
and a litdle falt, put them to your jelly; when it
has boiled five or {ix minutes, run it through a
jelly-bag feveral times till it is very clear, then
put a little in the bottom of a bowl that will
- hold your chickens, when they are cold, and
the jelly quite fet, lay them in with their breafts
down, then fill up your bowl quite full with the
reft of your jelly, which you muft take care to
keep from {etting ({fo that when you pour it
into your bowl it will not break) let i1t ftand
all night, the next day put your bafon into warm
water, pretty near the top; as foon as you find
it loofe in the bafon, lay your dith over it, and
turn it out upon it, '

P1GEONS 7 SAVOURY JELLY.

- ROAST your pigeons with the head and feet
on, put a {prig of myrtle in their bills, make a
jelly for them the fame way as for the chickens,
pour a little into a bafon, when it is {et lay in
the pigeons with their breafts down, fill up your
bowl with jelly, and turn it out as before,

Small BIRDs 2 SAVOURY JELLY.

TAKE eight {mall birds, with their heads
and feet on, put a good lump of butter in them
~ and few up their vents, put them in a jug, cover
it clofe with a cloth, fet them in a kettle of

Oo 2 boiling
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boiling water till they are enough, drain them,

make your jelly as before, put a little into a
bafon, when it is fet lay in three birds with their
breafts down, cover them with the jelly, when
it is fet put the other five with the heads in the
middle, fill up your bowl with jelly as before,
and turn it out the fame way, '

SMELTS in SAVOURY JELiry,

GUT and wafh your fmelts, feafon them with
mace and falt, lay them in a pot with butter
over them, tie them down with paper, and
bake them half an hour, take ‘them out, and
when they are a little cool lay them feparately
on a board to drain, when they are quite cold
lay them on a deep plate in what form you pleafe,
pour cold jelly over them, and they will look like
live fith.—Make your jelly as before. '

Craw-FisH iz SavouRry JELLY.

BOIL your craw-fith, then put a littde jelly
in a bowl, made as for the chickens, when it is
let put in a few craw-fifh, then cover them with
jelly, when it is cold put in more lays till your
bowl is full, let it ftand all night, and turn them
out the {fame as the chickens.

CrAw-F1sH iz JELLY.

BOIL half a dozen large craw-fith, and let
them cool, wipe them clean, lay them in a .

punch-bowl, with their baeks downwards, pour

on them fome nice calf’s-foot jelly, when it is
cold



ENGLISH HOUSE-KEEPER. . 285

‘eold turn it out upon a glafs difh; it makes
a very pretty fide-difh for either dinner or {fupper.

To drefs MaccaroNI with PARMESAN CHEESE,

BOIL four ounces of maccaroni till it be quite
tender, and lay it on a fieve to drain, then put
it in a tofling-pan, with about a gill of good
cream, a lump of butter rolled in flour, boil it
five minutes, pour it on a plate, lay all over it
Parmefan cheele toafted ; fend it to table on a
water-plate, for it {oon goes cold.

To fleww Cueeses with LicuT Wias.

CUT a plateful of cheefe, pour on it a glafs
of red wine, ftew it before the fire, toaft a light
wig, pour over it two or three {poonfuls of hot
red wine, put it in the middle of your difh, lay

the cheefe over it, and ferve it up.

To flewv CHEESE.

CUT your cheefe very thin, lay it in a toafter,
{et it before the fire, pour a glafs of ale over it,
let it ftand till it is all like a light cuftard, then
pour it on toafts or wigs, and {end it in hot,

To flewv CARDOONS.

TAKE the infide of your cardoons, wath
them well, boil them in falt and water, put
them into a tofling-pan, with a little veal gravy,
a tea~fpoonful of lemon pickle, a large one of

mu{hrﬂﬂm catchup, pepper and falt to your
talte,



286 THE EXPERIENCED

tafte, thicken it with flour and butter, boil it_
a little, and ferve it up ina {foup-plate,

Zo fry CARDOONS.

BOIL your cardoons as you did for ftewing,
then dip them in batter made of a fpoonful of
flour and ale, fry them in a pan of boiling lard,
pour melted butter over them, and ferve them

127
To ragoo CELERY.

TAKE off all the outfides of your heads of
celery, cut them in pieces, put them in a tof-
fing-pan, with a little veal gravy or water, boil
them till they are tender, put to it a tea-{poonful
of lemon pickle, a meat-fpoonful of white wine,
and a little falt; thicken it with flour and but-
tery and ferve them up with fippets.

Zo fry CELERY,

BOIL your celery as for a ragoo, then cut it
and dip it in batter, fry it a light brown in hog’s
lard; put it on a plate, and pour melted butter
upon it.

Zo flewv CELERY.

TAKE off the outfide and the green ends of
your heads of celery, boil them in water till
they are very tender, putin a flice of lemon, a
little beaten mace, thicken it with a good lump

of butter and flour, boil it a little, beat the yalksf
of

e s ———
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of two eggs, grate in half a nutmeg, mix them
-with a tea-cupful of good cream, put it to your
gravy, fhake it over the fire till it be of a fine
thicknefs, but do not let it boil ; ferve it up hot.

To feollop POTATOES.

BOIL your potatoes, then beat them fine in
a bowl with good cream, a lump of butter, and
falt, put them into {collop-fhells, make them
{mooth on the top, fcore them with a knife, lay
thin {lices of butter on the top of them, put
them in a Dutch oven to brown before the fire.
Three {hells are enough for a difh.

To flerv MUSHROOMS.

TAKE large buttons, wipe them with a wet
flannel, put them in a ftew-pan, with a little
water, let them ftew a quarter of an hour, then
put in a little falt, work a little flour and butter
to make it as thick as cream, let it boil five
minutes, when you difh it up, put two large
{poonfuls of cream mixed with the yolk of an
egg, fhake it over the fire about a minute or
two, but do not let it boil for fear of curdling ;
put {ippets round the infide of the rim of the
difh, but not toafted, and ferve it up. It is
proper for a fide-dith for {upper, or a corner for
dinner.

Another Way to flew MusHROOMs.

TAKE your muthrooms, if they are buttons,
- tub them with a flannel, and put them in milk
~ and
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and water; if flaps, peel, gill, and wafh them,
put them into your flew-pan with a little veal
gravy, a little mace and falt, thickened with a
little cream and the yolks of three eggs; keep it

flirring all the time leaft it curdle, and ferve
them hot.

o make Musuroom Loaves.

_ TAKE fmall buttons, wath them as for pick=
ling, put them in a tofling~-pan, with a little
white bread crumbs that have been boiled half
an hour in water, then boil your muthrooms in
the bread and water five minutes, thicken it with
flour and butter, and two {fpoonfuls of cream,
but no yolks of eggs, put in a little falt, then
take five fmall French rolls, make holes in the
tops of 'them about the fize of a thilling, and
ferape out all the cramb, and put in your muth~
rooms; ftick a bay leaf on the top of every roll.
Five is a handfome difh for dinner, or-three for
{upper.

To ragoo MusHRoOMS.

TAKE large mufhrooms, peel, and take out
the infide, broil them on a grid-iron, when the
outlide is brown put them into a tofling-pan;
with as much water as will cover them, let them
ftand ten minutes, then put to them a fpoonful
of white wine, the fame of browning, a very
little alegar, thicken it with flour and butter,
boil it a little, lay fippets round your difh, and
ferve it up. |

o
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To flew PeAs with LETTUCES.

SHELL your peas, boil them in hard water
with falt in 1t, drain them in a fieve, then cut
your lettuces in flices, and fry them in frefh but-
ter, put your peas and lettuces into a tofling-
pan, with a little good gravy, pepper, and falt,

thicken it with Hour and butter, put in a little

thred mint, and ferve it up in a foup-difh.

To poach Eccs with ToasTs.

PUT your water on in a flat-bottomed pan,
with a little falt, when it boils break your eggs
carefully in, and let them boil two minutes,
then take them up with an egg {poon, and lay
them on buttered toafts. :

7o drefs Eces and SPINAGE.

PICK and wafh your {pinage in feveral waters,
fet a pan over the fire with a large quantity of
water, throw a handful of falt in, when it boils
put your {pinage in, and let it boil two minutes,
take it up with a fith-flice, and lay it on the
back of a hair fieve, fqueeze the water out, and
put it in a tofling-pan, with a quarter of a pound
of butter, keep turning and chopping it with
a knife till it is quite dry, then prefs it a little
betwixt two pewter plates, cut it in the {hape
of fippets, and fome in diamonds, poach your
eggs as before, and lay them on your fpinage,
and ferve them up hot—N. B. You may boil

brocoli inftead of {pinage, and lay it in bunches
betwixt every egg.

Pp Zo
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Zo a’nfr Y¥ccs with AnTIicHoOKE BorToMS.

BOIL your artichoke bottoms in hard water,
if dry ones in foft water, put in a good lump of
butter in the water, it will make them boil in
half the time, and they will be white and plump;
when you take them up put the yolk of an hard
cgg in the middle of every bottom, and pour
good melted butter upon them, and ferve them
up; you may lay afparagus, or brocoli, betwixt
every bottom. '

Zo make a Fricaffee of Ecos.

BOIL }’Dul}- eggs pretty hard, cut them in
round {lices, make a white fauce the fame way
as for boiled chickens, pour it over your eggs, |
lay fippets round them, and put a whole yolk

in the middle of your plate.—It is proper for |y

a corner-dith at fupper.

To frv SAUSAGES.
i

CUT them in fingle links, and fry them in
frefh butter, then take a flice of bread, and fry
it 2 good brown in the butter you fryed the fau-
fages in, ana lay it in the bottom of your difh,
put the faufages on the toaft, in four parts, and
lay poached eggs bewixt them: pour a littde
good melted butter round them, and ferve them

up.
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Zo flewv CUCUMBFRS.

PEEL oftf the out-rind {lice the cucumbers
pretty thick, fry them in frefh butter, and lay
them on a fieve to drain, put them into a tol-
fing-pan, with a large glafs of red wine, the fame
of ftrong gravy, a blade or two of mace, make
it pretty thick with flour and butter, and when
it boils put in your cucumbers, keep fhaking
them, and let them boil five minutes, be care-
ful you do not break them; pour them into a
difh, and ferve them up.

To make an AMULET.

PUT a quarter of a pound of butter into a
frying-pan, break fix eggs.and beat them a little,
ftrain them through a hair fieve, put them in
when your butter is hot, and flrew in a Ilittle
thred pariley and boiled ham fcraped fine, with
nutmeg, pepper, and falt, fry it brown on the
under-fide, lay it on your difh, but do not turn it,
hold a hot {alamander half a minute over it, to
take off the raw look of the eggs; ftick curled
parfley in it, and ferve it up.—AN. B. You may
put in clary and chives, or onions if you like it.

To make an AMULET gf' ASPARAGUS.

- TAKE fix eggs, beat them up with cream,
boil fome of the largeft and fineft afparagus,
when boiled cut off all the green in fmall pieces,

and mix them with the eggs, and fome pepper

and falt; make your pan hot, and put in a flice
of butter, then put them in, and fend them up

hot. You may ferve them up hot on buttered
toafls.

Fps To
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Zo make PANADA.
GRATE the crumb of a penny loaf, and

boil it in a pint of water, with one onion and a
few pepper-corns, till quite thick and foft, then
put in two ounces of butter, a little falt, and
half a pint of thick cream, keep ftirring 1t till

it is like a fine cuftard, pour it into a foup=.

plate, and ferve it up. N. B. You may ufe
fugar and currants, inftead of onions and pep-
per-corns, if you pleafe.

Zo make a RAMEQUIN of CHEESE.

TAKE fome old Chefhire-cheefe, a lump
of butter, and the yolk of a hard boiled egg,
and beat it very well together in a marble mor-
tar, {pread it on fome flices of bread toafted and
buttered; hold a falamander over them and
fend them up.

P AR T
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G@@rwﬁam on PorTING and COLLARING.

OVER your meat well with butter, and
C tie over it ftrong paper, and bake it well ;
when it comes out ¢f the oven pick out all the
{kins quite clean, and drain the meat from the-
gravy, or the {kins will hinder it from looking
well, and the gravy will foon turn it {four, beat
your feafoning well before you put in your
meat, and put it in by degrees as you are beat-
ing ; when you put it into your pots, prels it
well, and let it be quite cold before you pour
the clarified butter over it. In collaring, be
careful you roll it up, and bind it clole, boil it
till it is thoroughly enough, when quite cold
put it into pickle with the binding on, next day
take off the binding, when it will leave the {kin
clear ; make frefh pickle often, and your meat
will keep good a long time.

To pot BEEF.

RUB twelve pounds of beef with half a
pound of brown fugar, and one ounce of falt-
petre, let it lie twenty-four hours, then wafh it
clean and dry it well with a cloth, {eafon it with
a little beaten mace, pepper and falt to your

tafte,
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tafte, cut it into five or fix pieces, and put it in
an earthen pot, with a pound of butter in lumps
upon it, fet it in a hot oven, ang let it ftand
three hours, then take it out, cut off the hard
out-fides, and beat it in a mortar ; add to it a lit-
tle more mace, pepper, and falt : oil a pound of
butter in the gravy and fat that came from your
beef, and Put it in as you fee it requires it, and
beat it exceeding fine, then put it into your pots,
and prefs it clofe down ; pour clarified butter
over it, and keep it in a dry place.

To pot BEEF fo eat like VEN1sON.,

PUT ten pounds of beef into a deep difh,
pour over it a pint of red wine, and let it lie in
it for two days, then feafon it with mace, pep-
pery and {alt, and putit into a pot with the wine
1t was fteeped in, add to it a large glafs more of
wine, tie it down with paper, and bake it three
hours in a quick oven; when you take it out
beat it in a mortar or wooden bowl, clarify a
pound of butter, and put it in as you fee it re-
quires it, keep beating it till it is a fine pafte,
then put it into your pots, lay a paper over it,
and fet on a weight to prefs it down; the next
day pour clarified butter over it, and keep it in
a dry place for ufe.

Zo pot Ox CHEEER.

WHEN you ftew an ox cheek, take fome of
the flethy part, and feafon it well with falt and
pepper, and beat it very fine in a,mortar with a

ittle clear fat {fkimmed off the gravy, then put
it
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it clole into your potting-pots, and pour over it
clarified butter, and keep it for ufe.

To pot VENISON.

IF your venifon be ftale rub it with vinegar,
and let it lie one hour, then dry it clean with a
cloth, and rub it all over with red wine, feafon
it with beaten mace, pepper, and falt, put it on
an earthen difh, and pour over it half a pint of
red wine, and a pound of butter, and fet it 1n
the oven; if it be a fhoulder, put a coarfe pafte
over it, and bake it all night in a brown bread
oven; when it comes out, pick it clean from the
bones and beat it in a marble mortar, with the
fat from your gravy; if you find it not {eafoned
enough, add more {feafloning and clarified butter,
and keep beating it till it is a fine pafte, then
prefs it hard down into your pots, and pour cla-
rified butter over it, and keep it in a dry place.

To pot VEAL.

- CUT a fillet of veal in three or four pieces,
feafon it with pepper, falt, and a little mace, puit
it into pots with half a pound of butter, tie a
paper over 1t, and fet it in a hot oven, and bake
it three hours, when you take it out cut off all
the outfides, then put the veal in a marble mor-
tar, and beat it with the fat from your gravy,
then oil a pound of freth butter, and put it in
a little at a time, and keep beating it till you
fee it is like a fine pafte, then put it clofe down
Into your potting-pots, put a paper upon it, and
fet on a weight to prefs it hard; when your veal

1S
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15 cold and fiff, pour over it clarified butter, the
thicknefs of a crown-piece, and tie it down.

7o pot MARBLE VEAL,

BOIL a dried tongue, fkin it, and cut it as
thin as poffible, and beat it exceeding well with
near a pound of butter and a little beaten mace,
till it is like a pafte; have ready veal flewed and
beat the fame way as before, then put fome veal
Into your potting-pots, then fome tongue in
lumps over the veal: fill your pot clofe up with
veal, and prefs it very hard down, and pour cla-
rified butter over it, and keep it in a dry place.

N. B. Do not lay on your ton gue in any form,
but in lumps, and it will cut like marble; when
you fend it to the table cut it out in {lices, and
garnith it with curled parfley.

Lo pot TONGUES.

TAKE a neat’s tongue, and rub it with an
ounce of falt-petre and four ounces of brown
fugar, and let it lie two days, then boil it il it
is quite tender, and take off the fkin and fide-
bits, then cut the tongue in very thin flices,
and beat it in a marble mortar, with one pound
of clarified butter, mace, pepper, and falt to
your tafte, beat it exceeding fine, then put it
clofe down into fmall potting-pots, and pour
clarified butter over it.

Ts
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Lo pot a HARE.

HANG up your hare four or five days with
the fkin on, then cale it, and cut it up as for eat-
ing, put it in a pot, and feafon it with mace,
pepper, and falt, put a pound of butter upon
it, tie it down, and bake it in a bread oven; when
it comes out, pick it clean from the bones, and
pound it very fine in a mortar, with the fat from"
your gravy, then put it clofe down into your
pots, and pour clarified butter over it, and keep
it in a dry place.

Zo pot Ham with CHICKENS.

TAKE as much lean of a boiled ham as you
pleafe, and half the quantity of fat, cut it as thin
as poflible, beat it very fine in a mortar, with a
little oiled butter, beaten mace, pepper, and falt,
put part of it into a China pot, then beat the
white part of a fowl with a very little feafoning ;
it is to qualify the ham ; put a layer of chicken,
then one of ham, then chicken at the top, prefs
it hard down, and when it is cold pour clarified
butter over it, when you fend it to the table cut
out a thin flice in the form of half a diamond,
and lay it round the edge of your pot.

Zo pot WooDbcocks.

PLUCK fix woodcocks, draw out the train
fkewer their bills through their thighs, and put
the legs through each other, and their feet upon
their breafls, feafon them with three or four

Qq ' blades

L
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blades of mace, and a little pepper and falt, ther

put them into a deep pot, with a pound of but-

ter over them, tie a ftrong paper over them, and
bake them in a moderate oven ; when they are
enough lay them on a difh, to drain the gravy
from them, then put them into potting-pots, and
take all the clear butter from your gravy, and put
it upon them, and fill up your pots with clarified
butter, and keep them in a dry place.

To pot Moor GAME.

PICK and draw your moor game, wipe them
clean with a cloth, and feafon them pretty well
with mace, pepper, and {alt, put one leg through
_the other, roaft them till they are quite enough,
and a good brown; when they are cold put them
inte potting-pots, and pour over them clarified

butter, and keep them in a dry place.—N. B. Ob-

{erve to leave their heads uncovered with butter.

To pot Pi1GEONS.

PICK your pigeons, cut off the pinions, wafh
them clean, and put them into a fieve to drain,
then dry them witha cloth, and feafon them with
pepper and falt, roll a lump of butter in chop-
ped parfley, and put it into the pigeons, few up
the vents, then put them into a pot with butter
over them, tie them down, and fet them in a
moderate oven ; when they come out, put them
into potting-pots, and cover them well with
clarified butter.

Ts
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To pot all Kinds of fumall Birps.

PICK and gut your birds, dry them well with
a- cloth, {eafon them with mace, pepper, and
falt, then put them into a pot with butter, tie
your pot down with paper, and bake them in
a moderate oven; when they come out, drain
the gravy from them, and put them into potting-
pots, and cover them with clarified butter. '

To make a cold PORCUPINE of BEEr,

SALT a flank of beef the fame way as you
did the round of beef, and turn it every day for
a fortnight at leaft, then lay it flat upon a table,
beat it an hour, or till it is {foft all over, then
rub it over with the yolks of three eggs, firew
over it a quarter of an ounce of beaten mace,
the fame of nutmeg, pepper and falt to your:
tafte, the crumb of two penny loaves, and two
large handfuls of parfley thred {mall, then cover
it with thin flices of fat bacon, and roll your beef
up very tight, and bind it well with packthread,
boil it four hours, when it is cold, lard it all
over, one row with the lean of ham, a fecond
with cucurnbers, a third with fat bacon, cut
them in pieces about the thicknefs of a pipe,
fhank and lard it fo that it may appear red, green,
and white; fend it to the table with pickles and
fcraped horfe-radith round it, keep it in falt and
water, and a little vinegar.—You may keep it
four or five days without pickle.

Qgq 2 70
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To collar a BREAST {JfVEﬁL.

BONE your veal, and beat it a little, then
rub it over with the yolk of an egg, ftrew over
it a little beaten mace, nutmeg, pepper, and
falt, a large handful of parfley chopped fmall,

with a few fprigs of {weet-marjoram, a little le- -

mon peel cut exceeding fine, one anchovy wath-
ed, boned, and chopped very fmall, and mixed
with a few bread crumbs, then roll it up very
tight, bind it hard with a fillet, and wrap 1t in
a clean cloth, then boil it two hours and a half
in {oft water; when it is enough, hang it up by
one end, and make a pickle for it: to one pint
of falt and water put half a pint of vinegar,
when you fend it to the table cut a {lice off one
end; garnith with pickles and parfley.

To collar a CALF's-HEAD.
TAKE a calf’s-head with the {kin on, and

drefs off the hair, then rip it down the face, and

take out all the bones carefully from the meat,
and fteep it in warm blue milk till it is white,
‘then lay it flat, and rub it with the white of an
egg, and {trew over it a tea-{poonful of white
' pepper, two or three blades of beaten mace, and
one nutmeg, a {poonful of*falt, two fcore of
oyfters chopped fmall, half a pound of beef
marrow, and a large handful of parfley, lay
them all over t¢he inlide of the head, cut off the
ears, and lay them in a thin part of the head,

then roll it up tight, bind it up with a fillet, and
- wrap

— S -
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wrap it up in a clean cloth, boil it two hours,
and when 1t is almoft cold bind it up with a
frefh fillet, and put it in a pickle made as above,
and keep it for ufe,

To collar a BREAST of MUTTON.

BONE your mutton, and. rub it over with
the yolk of an egg, then grate over it a little
lemon peel, and a nutmeg, with a little pepper
and falt, then chop (mall "one tea-cupful of
capers, two anchovies, fhred fine a handful of
pariley, a few fweet herbs, mix them with the
crumb of a penny loaf, and firew it over
your mutton and roll it up tight, boil it two
hours, then take it up, and put it into a pickle
made as for the calf’s-head.

%

To collar a PiG.

KILL your pig, drefs oft the hair, and draw
out the entrails, and wafh it clean, take a tharp
knife, rip it open, and take out all the bones, then
rub it all over with pepper and falt beaten fine,
a few fage leaves, and {weet herbs chopped {mall,
then roll up your pig tight, and bind it with a
fillet, then il your boiler with foft water, one
pint of vinegar, and a handful of falt, eight or
ten cloves, a blade or two of mace, a few pep-
per-corns, and a bunch of {weet herbs; when
it boils put in your pig, and boil it till it is ten- .
der, then take it up, and when it is almoft cold
bind it over again, and put it into an earthen pot
and pour the liquor your pig was boiled in upon

it, keep it covered, and it is fit for ufe.
Ve
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To collar a Swing’s Fack,

CHOP the face in many places, and wath i
in feveral waters, then boil it till the meat will
leave the bones, take out the bones, cut open the
ears, and take out the ear roots, cut the meat in
picces, and feafon it with pepper and falt; while
it is hot put it into an earthen pot, and fet the
ears round the outfide of the meat, put a board
on that will go in the infide of the pot, and fet
~ a heavy weight upon it, and let it ftand all night,
the next day turn it out, cut it round-ways, and
it will look clofe and bright.

To make Mock BRAWN.

TAKE a piece of the belly-part, and the head
of a young porker, rub it with falt-petre, and let
it lie three days, then wath it clean, fplit the head
and boil it, then take out the bones, and cut it
in pieces, then take four ox feet boiled tender
and cut in thin pieces, lay them in your belly-piece
with a head cut {mall, then roll it up tight
with fheet tin, that a trencher will go 1n at each
end, boil it four or five hours; when it comes
out, let it upon one end, and prefs the trencher
down with a large lead weight, let it ftand all
night, and in the morning take it out of your
tin, and bind it with a white fillet, put it into
cold {alt and water, and it will be fit for ule.

N. B.—-—-You muft make frefh falt and water
cvery four days, and it will keep a long time,

To

&
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To collar FLAT R1BS of BEET.

BONE your beef, lay it flat upon a table,
and beat it half an hour with a wooden mallet
till it is quite foft, then rub it with fix ounces of
brown fugar, four ounces of common falt, and
one ounce of falt-petre beat fine, let it lie then
for ten days, and turn it once every day, take it
out, then put in warm water for eight or ten
hours, then lay it flat upon a table, with the out-
ward fkin down, and cut it in rows, and a-crofs,
about the breadth of your finger, but take care
you do not cut the outfide {kin ; then fill one nick
with chopped parfley, the fecond with fat pork,
the third with crumbs of bread, mace, nutmeg,
pepper, and falt, then parfley, and fo on till you
have filled all your nicks; then roll it up tight,
and bind it.round with coarfe broad tape, wrap
_ it ina cloth, and boil it four or five hours ; then
take it up, and hang it up by one end of the
firing to keep it round, fave the liquor it was
~ boiled in, the next day fkim it, and add to it

half the quantity of alegar as you have liquor,
and a little mace, long pepper, and falt, then put
in your beef, and keep it for ufe. N. B. When
you fend it to the table cut a little off both ends,
and it will be in diamonds of different colours,
and look very pretty, fet it upon a difh as you
do brawn : if you make a freth pickle every week
1t will keep a long time.

To collar BEEF.

~ ‘SALT your beef, and beat it as before, then
rub it over with the yolks of eggs, ftrew over it
two
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two large handfuls of parfley fhred fmall, half

an ounce of mace, black pepper and falt to your
tafte, roll it up tight, and bind it about with a
coarfe broad tape, and boil it till it is tender;
make a pickle for. it the fame way as before.

Zo force a Rounp of BEEy.
TAKE a good round of beef, and rub it over

a quarter of an hour with two ounces of falt-
petre, the fame of bay falt, half a pound of brown
{ugar, and a pound of common falt, let it lie in
it for ten or twelve days, turn it once every day
in the brine, then wafth it well, and make holes
in it with a penknife about an inch one from
another, and fill one hole with fhred pariley, a
fecond with fat pork cut in {fmall pieces, and a
third with bread crumbs, beef marrow, a little

mace, nutmeg, pepper, and {alt, mixed together, -

then parfley, and fo on till you have filled all the
holes, then wrap your beef in a cloth, and bind
1t with a fillet, then boil it four hours; when it
15 cold, bind it over again, and cut a thin flice
off before you fend it to the table : garnifth with
pariley and red cabbage.

Zo foufe a TURKEY.

KILL your turkey and let it hang four or
five days in-the feathers, then pick it and {lit it

up the back, and take out the entrails, bone it

and bind it with a piece of matting like flurgeon
or Newecaftle falmon, fet over the fire a clean
fauce-pan, with a pint of firong alegar, a fcore
of cloves, three or four blades of mace, a nut-

meg,
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- imeg {liced, a few pepper corns, and a handful
of falt, when it boils put in the turkey, and
boil it an hour, then take it up, and when
cold put it into an earthen pot, and pour the
liquor over it, and keep it for ufe. When you
fend it to table lay {prigs of fennel over it

Tﬂﬁm ? Pics FEET and EARs.

CLEAN your pigs feet and ears, and boil
them till they are tender, then fplit the feet, and
put them into falt and water with the ears; when
you ufe them dry them well with a cloth, and
dip them in batter made of flour and eggs, fry
. them a good brown, and fend them up with
good melted butter.—N. B. You may eat them
cold ; make freth pickle every two days, and
. they will keep {fome time.

To foufe TRIPE,

WHEN your tripe is boiled, put it into falt
and water, change the falt and water every day
till you ufe it, dip it in batter, and fry it as the
pigs feet and ears, or boil it in frefh falt and
water, with an onion fliced, a few {prigs of
parlley, and fend melted butter for fauce.

Zo bang a SURLOIN ¢f BEET fo roq/l.

TAKE the the fuet off a furloin, and rub it
~ half an hour with one ounce of falt-petre, four
ounces of common falt, and half a pound of
brown {ugar, hang it up ten or twelve days, then
wath ity and roaft it; you may eat it either hot
or cold.

Rr To
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To falt Hams.

AS foon as your hams are cut out, rub them
very well with one ounce of falt-petre, half an
ounce of falt prunella pounded, and one pound
of common falt to every ham, lay them in lead
or earthen falt—pans for ten days, turn them once
in the time, then rub them well with more com-
mon falt, let them lie ten days longer, and turn
them every day ; then take them out, and fcrape
them exceeding clean, and dry them well with
a clean cloth, and rub it flightly over with a
little falt, and hang them up to dry.

- e B =

To fmoke HAMS.

WHEN you take your hams out of the pickle,
and have rubbed them dry with a coarfe cloth,
hang them in a chimney, and make a fire
of oak {havings, and lay it over horfe litter, and
one pound of juniper berries; keep the fire fmo-
thered down for two or three days, and then
hang them up to dry.

- L —— e, e s N

To falt CHops.

THROW over your chops a handful of falt,
and lay them {kin-fide down aflant on a board, ‘
to let all the blood run from them; the next day
pound to every pair of chops one ounce of bay E
falt, the fame of falt-petre, two ounces of brown
fugar, and half a pound of common falt, mix
them together, and rub them exceeding well, §
let them lie ten days in your falting-ciftern, the; 4

rub
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sub them with common falt, and let them lie a
week longer, then rub them clean, and hang
them to dry in a dry place.

To falt Bacox.

WHEN your pig is cut down, cut off the
hams and head, if it be a large one cut out a
chine, but leave the {pare-ribs, it keeps the
bacon from rufting, and the gravy is, falt it
with common falt and a little falt-petre (but
neither bay falt nor fugar) let it lie ten days on
a table, that will let all the brine run from it,
then falt it again ten or twelve days, turning it
every day after the fecond falting, then fcrape it
very clean, rub a little dry falt on it, and hang
it up.—N. B. Take care to {crape the white
froth off very clean that js on it, which is cauled
by the falt to work out of your pork, and rub
on a little dry falt, it keeps the bacon from ruft-
ing; the dry falt will candy, and fhine like dia~ -
monds on your bacon,

To falt TONGUES.

SCRAPE your tongues, and dry them clean
with a cloth, and {alt them well with common
falt, and half an ounce of falt-petre to every
tongue, lay them in a deep pot, and turn them
every day for a week or ten days, {alt them again,
and let them lie a week longer, take them up,
dry them with a cloth, flour them, and hang
them up.

R'YT 2 To
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7o falt a LEG of MurTON,
“POUND one ounce of bay falt, and half an

ounce of falt-petre, and rub it al] over your Jegf
of mutton, and let it lie all night ; the next day
falt it well with common falt, and let it lie a
week or ten days, then hang it up to dry.

) Lo pickle Pork,
CUT your pork in fuch pieces as will be moft

convenient to lie in your powdering-tub, rub
every piece all over with falt-petre, then take
one part bay falt, and two parts common falt,
and rub every piece well, lay the pieces as clofe
as pollible in your tub, and throw a little {falt
over.

Zo pickle BEEF.

TAKE fixteen quarts of cold water, and put
o1t as much falt as will make it bear an egg,
then add two pounds of bay falt, half a pound
of falt-petre pounded fmall, and three pounds
of brown fugar; mix all together, then put
your beef into it, and keep it in a dry cool place,

C H A P.Xg

Obfervations on PosseTs, Gruzrs, £,

N making poflets, always mix a little of the
hot'cream or milk with your wine, it will
keep the wine from curdling the reft, and take

the cream off the fire before you mix all toge-
i o : ther,
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ther.—Obferve, in making gruels, that you boil
them in well-tinned fauce-pans, for nothing will
fetch the verdigrife out of copper {ooner than
acids or wine, which are the chief ingredients
in gruels, fagos, and wheys; do not let your
gruel or fago fkim over, for it boils into them,
and makes them a muddy colour.

To make a SAcK POSSET.
GRATE two Naples bifcuits into a pint of

thin cream, put in a ftick of cinnamon, and fet
it over a flow fire, boil it till it is of a proper
thicknefs ; then add half a pint of fack, a flice
- of the end of a lemon, with fugar to your tafte ;
ftir it gently over the fire, but do not let it boil
left it curdle ; ferve it up with dry toaft.

To mate a@ BRANDY POSSET.

BOIL a quart of cream over a flow fire, with
a ftick of cinnamon in it, take it off to cool, beat
the yolks of {ix eggs very well, and mix them
with the cream ; add nutmeg and fugar to your
tafte, fet it over a {low fire, and ftir it one way ;
when it is like a fine thin cuftard take it off,
and pour it into your turrene or bowl, with a glafs
of brandy; ftir it gently together, and ferve it
up with tea-wafers round it,

o make a LEmon DPoOSSET,

GRATE the crumb of a penny loaf very fine,
and put it into rather more than a pint of water,
with half a lemon peel grated, or fugar rubbed
upon it to take out the elfence; boil them toge-

ther
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ther till it looks thick and clear, then beat it very
well:—to the juice of half a lemon put in a pint
of mountain wine, three ounces of Jordan al-
monds, and one ounce of bitter, beat fine, with
a little orange-flower water, or French brandy,
and fugar to your talte; mix it well, and put it
in your poffet, {ferve it up in a turrene or bowl,—
N. B. An orange poflet is made the {fame way,

To make an ALMOND PosseT.

GRATE the crumb of a penny loaf very
fine, pour a pint of boiling milk upon it, let
it fland two or three hours, then beat it ex-
ceeding well; add to it a quart of good cream,
four ounces of almonds blanched, and beat as
fine as poflible, with rofe-water; mix them all
well together, and fet them over a very flow fire,
and boil them a quarter of an hour, then fet it
to cool, and beat the yolks of four eggs, and
mix them with your cream; when it is cold
fweeten it to your tafte; then ftir it over a flow
fire till it grows pretty thick, but do not let it

boil, it will curdle; then pour it into a China -

bowl; when you fend it to table put in three
maccaroons to {wim on the top.—It is proper for
top at {upper. |

To make a WINE PossET,

TAKE a quart of new milk and the crumb
of a penny loaf, and boil them till they are foft;
when you take it off the fire, grate in half a nut-
meg, and {ugar to your tafte; then put it into a
China bowl, and put in a pint of Lifbon wine
: _ carefully,

——

O
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carcfully, a little at a time, or it will make the
curd hard and tough; ferve it up with toalt and
butter upon a plate.

To make an. ALE POSSET,

PUT a little white bread in a pint of good
milk, fet it over the fire; then warm a little more
than a pint of good ftrong ale, with nutmeg and
fugar to your tafte, then put it in a bowl; when
your milk boils pour it upon your ale, let it ftand
a few minutes to clear, and the curd will rife to
the top ; then ferve it up.

To mull WINE.

GRATE half a nutmeg into a pint of wine,
and {weeten to your tafte with loaf fugar; fet it
over the fire, and when it boils take it off to
cool ; beat the yolks of four eggs exceeding well,
add to them a little cold wine, then mix them -
carefully with your hot wine, a little at a time,
then pour it backwards and forwards feveral
times till it looks fine and bright, then fet it on
the fire, and heat a little at a time for feveral
times, till it is quite hot and pretty thick, and
pour it backwards and forwards feveral times;
then fend it up in chocolate cups, and ferve it up
with dry toaft cut in long narrow pieces.

To mull ALE,

TAKE a pint of good ftrong ale, put it into

a fauce-pan, with three or four cloves, nutmeg
and {ugar to your tafte, fet it over the fire, when
it
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it boils take it off to cool, beat the yolks of four
eggs very well, and mix them with a little ¢old
ale, then put it to your warm ale, and pour it
in and out of your pan feveral times, then fet it
over a {low fire and heat it a little, then take it
off again, and heat it two or three times till it is
quite hot, then ferve it up with a dry toaft,

To make mulled Wixk.

BOIL a quart of new milk five minutes with
a flick of cinnamon, nutmeg and fugar to your
tafte, then take it off the fire, and let it ftand to
cool, beat the yolks of fix eges very well, and
mix them with a littde cold cream, then mix
them with your milk, and pour it backwards
and forwards the {fame as you do mulled ale, and
fend it to table with a plate of bifcuits.

To make BEEF TEa,

TAKE a pound of lean beef, cut it in very
thin flices, put it intoa jar, and pour a quart of
boiling water upon it, cover it very clofe to keep
in the fteam, let it ftand by the fire, it is very
good for a week conflitution, it muft be drank
when it is milk warm, -

To make Ca1ckeEN BrRoOTH.

SKIN a fmall chicken, and {plit it in two, and
boil one half in three half pints of water, with
a blade or two of mace, a {fmall cruft of white

bread, boil it over a flow fire till it is reduced to
half
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half the quantity, pour it into a bafon, and take
off the fat, and fend it up with a dry toatt.

To make CuickeN WATER.

SKIN half a fowl, break the bones, and cut
the flefh as thin as poffible, then put it into a
jar, and pour a pint of boiling water upon it,
cover it clofe up, and fet it by.the fire for three
hours, and it will be ready to drink.

To make MuTtTOoN BROTH.

TAKE the fcrag end of a neck of mutton,
c¢hop it into fmall pieces, put it into a {auce-pan;
and fill it with water, fetitover the fire, and when
the {cum begins to rife take it clean off, and put
in a blade or two of mace, a little French barley,
or a cruft of white bread to thicken it; when you
have boiled your mutton that it will thake to
pieces, ftrain your broth through a hair fieve,
fcum off the faty and fend it up with dry toaft.

To make WHITE WINE WfHEY.

- PUT a pint of {kimmed milk, and half a pint
of white wine into a bafon, let it ftand a few
minutes, then pour over it a pint of boiling wa-
ter, let it ftand a little, and the curd will gather
in a lump, and fettle to the bottom, then pour
your whey into a China bowl, and put in a lump
of fngar, a {prig of balm, or a{lice of lemon,

S s | Zo
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o make Scurvy Grass Wury.

. BOIL a pint of blue milk, take it off to coof,
then put in two {poonfuls of the juice of fcurvy
grafs, and two fpoonfuls of good old verjuice, fet
it over the fire, and it will turn to a fine whey; it
1s very good to drink in the fpring for the fcurvy.

To make CREAM of TARTAR WHEY.

PUT a pint of blue milk over the fire, when
it begins to boil, put in two tea-fpoonfuls of
eream of tartar, then take it off the fire, and let
. it ftand till the curd fettles to the bottom of the
pan, then pour it into a bafon to cool, arrd drink
it milk warm. '

= S - —

_ 9o make BARLEY WATER.

TAKE two ounces of barley, boil it in two
quarts of water till it looks white, and the barley -
grows {oft, then ftrain the water from the bar-
ley, add te it a little currant-jelly or lemon. '
N. B. You may put a pint more water to your
barley, and boil it over again..

To make GRouT GRUEL.

- BOIL half a pint of grouts in three pints of
water or more, as you would have your gruel for
thicknefs, with a blade or two of mace in it;
when your grouts are {foft, put in it white wine -
and {ugar to your tafte, then take it off the fire,
put to it a quarter of a pound of currants wathed
and picked, put 1t in a China bowl, with a toaft
of bread round it, cut in long narrow pieces. . -

&
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To make SAGO GRUEL.

TAKE four ounces of fago, give it a fcald
in hot water, then ftrain it through a hair fieve,
and put it over the fire, with two quarts of water
and a ftick of cinnamon, keep fkumming it till
it grows thick and clear; when your ago is
enough, take out the cinnamon, and put 1n a
pint of red wine; if you would have it very
ftrong put in more than a pint, and {weeten it
to your tafte, then fet it over the fire to warm,
but do not let it boil after the wine is put in, it
- weakens the tafte, and makes the colour not {e
deep a red; pour in into a turrene, and put in a
flice of lemon when you are fending it to table.
It is proper for a top-difh for {fupper.

To make SAco with MiLK.

WASH your fago in warm water, and fet it
over the fire with a ftick of cinnamon, and as
much water as will boil it thick and foft, then
put in as much thin cream or new milk as will
make it a proper thicknefs, grate in half a nut-
meg, {weeten it to your tafte, and ferve it up in
a China bowl or turrene.—It is proper for a top-

dith for fupper.
7o make BARLEY GRUEL,

TAKE four ounces of pearl-barley, boil it in
two quarts of water, with a ftick of cinnamon in
it, till it 1s reduced to one quart, add to it a
hittle more than a pint of red wine, and fugar to
your tafte, wath and pick two or threé ounces of
surtantgivery elean. ol of ;o i Lados bas
' % To



516 THE EXPERIENCED

Zo make WATER Grurr,
TAKE one fpoonful of oatmeal, boil it in

three pints of water for 4n hour and a half, or
till'it is fine and {fmooth, then take it off the fire
and let it ftand to fettle, then pour it in a China
bowl, and add white wine, fugar, and nutmeg to
your tafte, ferve it up hot with a buttered toaft
upon a plate. |

To make a Jweet PANADA.

CUT all the cruft off a penny loaf, {lice the
reft very thin, and put it into a fauce-pan with a
pint of water, boil it til] it 1s very foft and looksg
clear, then put in a glafs of fack or Madeira wine, |
grate in a little nutmeg, and putin a lump of
butter the fize of a 'walnut, and fugar to your
tafte, beat it exceeding fine, then put it in a deep
foup-dith, and ferve it up. N, B. You may
leave out the wine and {fugar, and put in a little
good cream and a little falt, if you like it better.

7o make CHOCOLATE.

SCRAPE four ounces of chocolate, and poug
a quart of boiling water upon it, mill it well with
a chocolate mill, and fweeten it to your tafte,
give it a boil and let it ftand all night, then mill
it again very well, boil it two minutes, then
mill it till it will leave the froth upon the top of
your cups, % yld

CHAE
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CH 3A: Bl &Y.

Obfervations on WINES, CATCHUP, and
VINEGAR.

WINE is a very neceffary thing in moft fa-

milies, and 1s often fpoiled through mif-
management of putting together, for if you let
it ftand too long before you get it cold, and do not
take great care to put your barm upon it in time,
it f{ummer-beams and blinks in the tub, {o that
it makes your wine fret in the cafk, and will not
let it fine; it is equally as great a fault to let it
work too long in the tub, for that takes off all
the {weetnefs and flavour of the fruit or flowers
your wine is made from, fo the only caution 1
can give is to be careful in following the re-
ceipts, and to have your veflels dry, rinfe them,
with brandy, and clofe them up as {foon as your
wine has done fermenting. |

To make LEMON WINE ?fo drink [ike CITRON
' | WATER.

PARE five dozen of lemons very thin, put
the peels into five quarts of French brandy, and
let them ftand fourteen days, then make the juice
into a {yrup with three pounds of {ingle-refined
fugar; when the peels are ready, boil fifteen
gallons of water with forty pounds of {ingle-re-
fined fugar for half an hour, then put it into a
tub; when cool, add to it one {poonful of barm,
let it work twordays, then turn it and put in the
brandy, peels, and fyrup, ftir them all together,

- and
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and clofe up your cafk, let it ftand three months,
then bottle it, and it will be pale, and as fine ag
any citron water; it is more like a cordjal than
wine.

7o make LEMoN WINE 4 Second Way.

TO one gallon of water put three pounds of
powder fugar, boil it a quarter of an hour; feum
it well, then pour it on the rinds of four lemons
pared very thin, make the juice into a thick {fyrup
with half a pound of the above fugar, take a flice
of bread toafted, and fpread on it a {fpoonful of

new barm, put it in the liquor when luke-warm,

and let it work two days, then tun it into your
cafk, and let it fland three months, and then
bottle it

To make ORANGE WINE.

TO ten gallons of water add twenty-four
pounds of lump fugar, beat the whites of fix eggs
very well, and mix them when the water is cold,
then boil it an hour, fcum it very well, take four
dozen of the rougheft and largeft Seville oranges
you can get, pare them very thin, put them into
a tub, and put the liquor on boiling hot, and
when you think it is cold enough add to it three
or four {poonfuls of new yelt, with the juice of
the oranges, and half an ounce of cochineal beat
fine, and boiled in a pint of water, ftir it all to-
gether, and let it work four days, then put it in
the cafks, and in fix weeks time bottle it for ufe.

- To make ORANGE WINE a_fecond Way.

TO ten gallons of water add twenty-feven
pounds of lump fugar, boil it one hour, fkim
A . it
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it all the time, then take the peels of five dozen
of oranges pared very thin, put them into a tub;
when you take the liquor off the fire pour it
upon them, and when 1t is almoft cold add to it
three {poenfuls of good yeft and free'from being
bitter, with the juice of all your oranges; let it
work two or three days, ftir it twice a-day, then
put it into a barrel with one quart of mountain
wine, and four ounces of the fyrup of citron;
ftir it well in the liquor; leave the barrel open
till it has done working, then clofe it well up,
let it ftand {ix weeks, and then bottle it.

To make ORANGE WINE a third Way.

TAKE {ix gallons of water, and fifteen pounds
of powder fugar, the whites of fix eggs well beat,
boil them all three quarters of an hour, and {cum
it well; when it 1s cold for working, take fix
fpoonfuls of good yeft, and fix ounces of the
{yrup of lemons, mix them well, and. add it to
the liquor, with the juice and peel of fifteen
oranges; let it work two days and one night,
then tun it, and in three months bottle it.

To make SMYRNA Raisin WINE.

TO one hundred of raifins put twenty gal-
lons of water, let it ftand fourteen days, then
put it into your catk; when it has been in fix
months, add to it one gallon of French brandy,
and when it is fine then bottle it.

To make ELDER Rarsin WINE.

TO every gallon of water put fix pounds of
Malaga raifins thred {mall, put them into a vef=
{el,
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fel, pour the water on them boiling hot, and let
it fland nine days, flirring it twice every day, get
the elderberries when full ripe, pick them off
the ftalks, put them into an earthen pot, and
fet them in a moderate oven all night, then ftrain
them through a coarfe cloth, and to every gal-
lon of liquor add one quart of this juice, ftir 1t
well together, then toaft a flice of bread, and
fpread three, fpoonfuls of yeft on both fides, and
put it in your wine, and let it work a day or
two, then tun it into your cafk, fill it up as it
works over, when it has done working clofe it
up, and let it ftand one year.

T:::- ﬁm& I:'{msm "{VINE another Way.

BOIL: ten gallons of fpring water one hour,
when it is milk warm to every gallon add fix
pounds of Malaga raifins, clean picked and half
chopped, flir it up together twice a-day for nine
or ten days, then run it through a hair fieve, and
fqueeze the raifins well with your hands, and
put the liquor in your barrel, bung it clofe upy
and let it ftand three months, and then bottle‘it.

Zo make GINGER WINE.

TAKE four gallons of {pring water and feven
pounds of Lifbon {ugar, boil it a quarter of
an hour, and keep {fkumming it well ; when the
liquor is cold fqueeze in the juice of two le-
mons, then boil the pe¢l with two ounces of
ginger in three pints of water one hour; when it

is cold put it all together into a barrel, with -

Ewea
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two fpoonfuls of yeft, a quarter of an ounce of
ifinglafs beat very thin, and two ounces of jar
raifins, then clofe it up, and let it fland feven
weeks, then bottle it; the beft feafon to make it
is the {pring.

Zo mol® PEARL GOOSEBERRY WINE.

TAKE as many of the beft pearl goofeberries
when ripe as you pleafe, bruife them with a
wooden peftle in a tub, and let them ftand all
- mght, then prefs and {queeze them through a
hair fieve, let the liquor ftand feven or eight
hours, then pour it clear from the fediments;
and to every three pints of liquor add a pound
of double-refined {ugar, and ftir it about till it
is melted, then put to it five pints of water, and
two pounds more of fugar, then diffolve half
an ounce of ifinglafs in part of the liquor that has
been boiled, put all in your cafk, ftop it well up
for three months, then bottle it, and put in
every bottle a lump of double-refined fugar,—-—
This is excellent wine.

To make GoosEBERRY WINE a fecond Way.

TO a gallon of water put three pounds of
lump fugar, boil it a quarter of an hour, and
fcum it very well, then let it ftand till it is al-
moft cold, and take four quarts of goofeberries
when full ripe, bruife them in a marble mor=
tar, and put them in your veffel, then pour in
the liquor, and let it fland two days, and fhir it
cvery four hours; teep Ralf an ounce of ifinglafs

Trt mn
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11 a pint of brandy two days, ftrain the wine
through a flannel bag into a cafk, then beat the
ifinglafs in a marble mortar with five whites of
cggs, then whifk them together half an hour, *
and put it in the wine and beat them all together,
clofe up your cafk and put clay over it, let it =
{tand 11x months, then bottle it off for ufe, put °
in each bottle a lump of fugar and two raifins
of the fun: this is a very rich wine, and when
it has been kept in the bottles two or three years

n e

Fo wake Brackgpriney WINL.

GATHER your berries when they are full
ripe, take twelve quarts, and crufth them with
vour hand, boil fix gallons of water with twelve
pounds of brown {ugar a quarter of an hour,
fcum it well, then pour it on the blackberries,
and let it ftand all night, then ftrain it through.
a hair fieve, put into your cafk fix pounds of §
Malaga raifins a little cut, then put the wine inte ¥
the cafk with one cunce of ifinglafs, which muft
be diffolved in a little eyder, ftir 1t all up toge-
ther, clofe it up, and let it ftand {ix months, and
then bottle 1t.

'To make RAaspBERRY WINE.

GATIHER your rafpberries when full ripe
and quite dry, erufh them directly and mix them
with {ugar, it will preferve the flavour, which
they would Iofe in two hours; to every quart of
rafpberries put a pound of fine powder fugar,

- whein
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when you have got the quantity you intend to
make, to every quart of rafpberries add two
pounds more of fugar, and one gallon of cold
water, ftir it well together, and let it ferment
three days, flirring it five or {ix times a-day,
then put it in your cafk, and for every gallon
put in two whole eggs, take care they are not
broke in putting them in, clofe it well up, and
let it ftand three months, then bottle it.

N. B.—If you gather the berries when the fun
is hot upon them, and be quick in making your
wine, it will keep the virtue in the rafpberries,
and make the wine more pleafant. '

To make REp CurraAnT WINE.

GATHER the currants when full ripe, ftrip
them from the flems, and fqueeze out the juice;
to one gallon of the juice put two gallons of cold
water, and two fpoonfuls of yelt, and let it

_work two days, then ftrain it through a hair
fieve, at the fame time put one ounce of ifin-
glafs to fteep in cyder, and to every gallon of
 liquor add three pounds of loaf fugar, ftir it well
together, put it in a good cafk: to every ten gal-
lons of wine put two quarts of brandy, mix
them all exceeding well in your cafk, clofe it
well up, let it ftand four months, therd bottle it.

To make CURRANT WINE andther Way.

TAKE an equal quantity of red and white
currants, bake them an hour in a moderate oven,
then fqueeze them through a coarfe cloth; what

' ] S water
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water you intend to ufe have ready boiling,

-

and to every pallon of water Put in one quart of

juice and three pounds of loaf fugar, boil it 2 #

quarter of an hour, fcum it well, then put it
‘in a tub, when cool toaft a flice of bread and
{pread on both fides two ipoonfuls of yeft, and
let it work three days, ftir it three or four times
a-day, then put it into a catk, and to every ten
gallons of wine add a quartof French brandy, and

the whites of ten eggs well beat, make the cafk =

clofe up, and let it fland three months, then

bottle it—N. B, This is a pale wine, but itisa
very good one for keeping, and drinks pleafant. *

To make SYCAMORE WiINE.

TAKE two gallons of the fap and boil it half |

an hour, then add to it four pounds of fine pow-
der fugar, beat the whites of three eggs to a
froth, and mix them with the liquor, but if it
‘be too hot it will poach the eggs, fcum it very
well, and beat it half an hour, then ftrain it
through a hair fieve, and let it fland till next
day, then pour it clean from the fediments, put
half a pint of good yeft to every twelve gallons,
cover it clofe up with blankets till it is white
over, then put it into the Larrel, and leave the
bung-hole open till it has done working, then
clofe it well up, let it ftand three months, then
bottle it ; the fifth part of the fugar muft be
loaf, and if vou like raifins, they are a great ad-
dition to the wine. N. B. You may make

birch wine the fame way,

TE-I
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Zo make Bircu WINE a fecond Way.

BOIL twenty gallons of birch water half an
hour, then put in thirty pounds of baftard {ugar,
boil your liquor and fugar three quarters of an
hour, and keep fcumming it all the while, then
put it into a tub, and let it ftand till it is quite
cold, add to it three pints of yeft, ftir it three
or four times a-day for four or five days, then
put it into a cafk, with two pounds of Malaga
raifins, one pound of loaf fugar, and half an
ounce of ifinglals, which muft bé diflolved in
part of the liquor; then put to it one gallon of
new ale that is ready for tunning, work it very
well in the cafk five or fix days, then clofe it up,
let it ftand a year, and then bottle it off,

To make WALNUT WINE.

TO every gallon-of water put two pounds of
brown fugar and one pound of honey, boil them.
half an hour, and take off the {cum, put into
the tub a handful of walnut leaves to every gal-
lon, and pour the liquor upon them; let it ftand
. all night, then take out the leaves, and put in
half a pint of yeft, and let it work fourteen
days, beat it four or five times a-day, which
will take off the {weetnefs, then ftop up the
cafk, and let it ftand fix months.—This is a
good wine againft confumptions, or any inward
complaints, -

To make Cowsrir WINE.

TO two gallons of water add two pounds and
a half of powder fugar, boil it half an hour,
and
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and take off the fcum as it rifes, then pour it
1nto a tub to cool, with the rinds of two lemons;
when it is cold, add four quarts of cowdlip flow-
ers to the liquor, with the juice of two lemons;
let it ftand in the tub two days, firring it every
two or three hours, and then put it in the bar-
rel, and let it ftand three weeks or a month,
then bottle it, and put a lump of fugar into
every bottle. N. B. It makes the beft and
ftrongeft wine to have only the tops of the peeps.

A fecond Way to make Cowsrip WINE.

BOIL twelve gallons of water a quarter of an
hour, then add two pounds and a half of loaf
fugar to every gallon of water, then boil it as
fong as the fcum rifes till it clears itfelf; when
almoft cold, pour it into a tub, with one {fpoon-
ful of yeft, let it work one day, then put in
thirty-two quarts of cowllip flowers, and let it
work two or three days, then put it all into a
barrel, with the parings of twelve lemons, the
fame of oranges; make the juice of them into a
thick fyrup, with two or three pounds of loaf
fugar; when the wine has done working, add
the {fyrup to it, then ftop up your barrel very
well, let it ftand two or three months, and then
bottle'it.

To make ELDER FLowER WINE.

TAKE the flowers of elder, and be careful
that you do not let any flalks in; to every quart of
tHlowers put one gall:-«a of water and three pounds
of loaf fugar, boil the water and fugar a quar-
ter of an hour, then put it on the flowers, a;’ld
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let it work three days, then ftrain the wine thro’
a hair fieve, and put it into a cafk; to every ten
gallons of wine add one ounce of iﬁngl_ais dif-
{olved in cyder, and fix whole eggs, clofe it up,
let it ftand {ix months, and then bottle it.

To make BALM WINE,

TAKE nine gallons of water to forty pounds
of fugar, boil it gently for two hours, fcum it
well, then put it into a tub to cool, then take
two pounds and a half of the tops of balm, bruife
it, and put it into a barrel with a little new
veft, and when the liquor is cold pour it on
the balm, ftir it well together, and let it ftand-
twenty-four hours, and keep ftirring it often,
then clofe it up, and let it ftand fix weeks,
then rack it off, and put a lump of fugar into
every bottle, cork it well, and it will be better
the fecond year than the firft. N. B, Clary

wine is made the {ame way.

To make IMPERIAL WATER.

PUT two ounces of cream of tartar into a
large jar, with the juice and peels of two lemons,
pour on them feven quarts of boiling water;
when 1t 1s cold, clear it through a gauze fieve,
fweeten it to your tafte, and bottle it.—It will
be fit to ufe the next day.

-

To cure acid Rarsin WINE,

THE following ingredients muft be propor-
tioned to the degrees of .acidity or fournefs; if
but {mall, you muft ufe lefs, it a ftronger acid,
a larger quantity; it muft be proportioned to the

quantity of wine, as well as the degree of acidity
: or
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or {ournefs ; be fure that the cafk be near full
before you apply the ingredients, which will
have this good effe@, the acid part of the wine
will rife to the top immediately, and iffue out
at the bung-hole; but if the cafk be not full,
the part that fhould fly off will continue in the
cafk, and weaken the body of the wine; but if
your cafk be full, it will be ready to have a body
Jaid on it in three or four days time.—I fhall
here proportion the ingredients for a pipe, fup-
pofing it to be quite acid, that 18, Juft recoverable,
Take two gallons of fkimmed milk, and two
ounces of ifinglafs, boil them a quarter of an
hour, firain the hhquor, and let it ffand until it is
cold, then break it well with your whifk, add
to it four pounds of alabafter, and three pounds
of whiting, ftir them well up together, then put
1n one ounce of falt of tartar, mix by degrces a
little of the wine with it, fo as to diffelve it to a
thin liquor, put thefe in your cafk, and fir it
well with a paddle, and it will immediately dif-
charge the acid part from it as before-mentioned;
-when it has done fermenting, bung it up for three
days, then rack it off, and you will find part of
its body gone off by the firong fermentation; to
remedy this, you muft lay a frefh body on, in
proportion to the degree to which it hath been
lowered by the above method, always having a
fpecial care not to alter its flavour, and this muft
be done with clarified fugar, for no finid will

agree with it but what will make it thinner, or :

confer its own tafte, therefore the following is
the beft method for performing it: to lay a
freth body on wine;, take three quarters of a hun-

dred
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dred of brown fugar, and put it into your cop-
per, then put in a gallon of lime-water to keep.
it from burning, ftir it all the while till it boils,
then math three eggs and fhells all together, add
them to the fugar, and keep it ftirring about, and
as the fcum or filth rifes take it off very clean,
then put it in your can, and let it ftand till it is
cold before you ufe it, then break it with your
whifk by degrees, with about ten gallons of the
wine, and apply it to the pipe, work it with the
paddle an hour, then put a quart of ftum-forcing
to it, which will unite their bodies, and make
it fine and bright. : '

To make STUM.

TAKE a five-gallon cafk that has been well
foaked in water, fet it to drain, then take a pound
of roll brimftone and melt it in a ladle, put as
many rags to it as will {uck up the melted brim-
_ftone, burn all thofe rags in the cafk, cover the
bung-hole, but let it have a little air fo that it
will keep burning ; when it is burned out, put to
it three gallons of the firongeft cyder, and one
ounce of common allum pounded, mix it with
the cyder in the cafk, and roll it about five or
fix times a-day for ten days; then take out the
bung, and hang the remainder of the ragson a
wire in the cafk, as near the cyder as poflible, and
fet them on the fire as before; when it is burnt
out, bung the cafk clofe, and roll it well about
three or four times a-day for two days, then let
it ftand feven or cight days, and this liquor will
be fo ftrong as to affeét your eyes by loeking at
it.- When you force a pipe of wine, take a ‘quart
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of ‘this liquor, beat half an ounce of ifinglafs, -
and pull it in {mall picces, whifk it together, L
and it will diffolve in four or five hours, break | ¢
the jelly with your whifk, add a pound of ala-
bafter to it, and diflolve it in a little of the wine, |1
then put it in the pipe and bung it clofe up,
and 1n a day’s time it will be fine and bright.

| il

To refine MALT LiQuogr. )i .

TO cure a hogfhead of four ale: Take two |}
‘ounces of ifinglafs, diffolve it in two quarts of

new ale, and fet it all night by the fire, then | ;

take two pounds of coarfe brown fugar, and boil I}

1t in a quart of new wort a quarter of an hour, |

then put it into a pail, with two gallons of new
ale out of the kear, whifk the above ingredients
very well for an hour or more, till it be all of a,
white froth, beat very fine one pound of plafter
of Paris, and put it into your catk, with the
fermentation, and whifk it very well for half an
hour in your cafk with a ftrong hand, until you
have brought all the filth and fediments from the
- bottom of your catk, and it will look white; if
your catk be not full, fill it up with new ale,

and the fermentation will have this gcod effe&;:
the acid part of the ale will rife to the top im- ¥
mediately, and iflue out at the bung-hole; but 3§
if the catk be not full, the part that thould fly
out will continue in, and weaken the body of the =
ale; be fure you do not fail filling up your calk, -
four or five times a-day until it has done work- %
ing, and all the fournefs or white muddy part is

gone; and when it begins to look like new tun- &
ned W
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ned ale, put in a large handful of ipent hops,
clofe it up, and let it ftand fix weeks; if it be
not fine, and cream like bottled ale, let it {tand
a month longer, and it will drink brik like bot-
tled ale; this is an excellent method, and 1 have
ufed it to ale that has been both white and four,
and never found it to fail. If you have any malt
that you fufpect is not good, fave out two gal-
lons of wort, and a few hours before you want
it add to it half a pint of barm, and when you
have tunned your drink into the barrel, and it
hath quite done working, make the above fer-
mentation, and when you have put it in the bar-
rel whifk it very well for half an hour, and it
will fet your ale on working afrefth, and when
the two gallons are worked quite over, keep fill-
g up your barrel with it four or five times
a-day, and let it work four or five days, when it
has done working clofe it up: if the malt has
got any bad {mack or tafte, or be of a fluid na-
ture, this will take 1t off,

To make SaAcx MEAD.

TO every gallon of water add four pounds of
honey, boil it three quarters of an hour, and
fcum it as before; to each gallon add half an
ounce of hops, then boil it half an hour, and
let it ftand till the next day, then put it in your
cafk, and to thirteen gallons of the above liquor
add a quart of brandy or fack, let it be lightly
clofed till the fermentation is quite done, then
make it up very clofe; if it be a large cafk let
it ftand a year before you bottle it.

U wig Zo
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L [ 4
N To make CowsrLip MEAD.

TO fifteen gallons of water put thirty pounds
of honey, boil it till one gallon is wafled, fcum
it, then take it off the fire, have ready fixteen
lemons cut in halves, take a gallon of the liquor,
and put it to the lemons, put the reft of the
liquor into a tub, with f{even pecks of cowllips, =

and let them fland all night, then put in the =

liquor with the lemons, eight fpoonfuls of new

yeft, and a handful of fiweet-briar, ftir them all
well together, and let it work three or four

days, then ftrain it, and put it in your cafk, and
n {ix months time you may bottle it.

To make WALNUT MEAD.

TO every gallon of water put three pounds
and a half of honey, boil them together three

quarters of an hour; to every gallon of liquor |
put about two dozen of walnut leaves, pour 1

your liquor boiling hot upon them, let them
ftand all night, then take ‘the leaves out and - put
in a {poonful of yeft, and let it work two or
three days, then make it up, let it fland three
months, and then bottle it.

Zo make OZYAT.

BLANCH a pound of fweet almonds, and
the {fame of bitter, beat them very fine, with fix

fpoonfuls of orange-flower water, take three

ounces of the four cold feeds, if you beat the
almonds ; but if you do not beat them, you muft
take fix ounces of the four cold feeds, then, with
two quarts of fpring water, rub your Pﬂll;_‘ldzd
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feeds and almonds fix times through a napkin, -
then add four pounds of treble-refined fugar,

boil it to a thin fyrup, {kim it well, and when

it 1s cold bottle 1t.

To make QzYAT a fecond Way.

BOIL two quarts of milk with a ftick of
cinnamon in it, let it ftand to be quite cold,
then blanch two ounces of the beft {weet al-
monds and about ten or twelve bitter almonds,
pound them together in a marble mortar with a
little rofe-water, then mix them well with the
milk, {weeten it to your tafte, and give it one
boil, ftrain it through a very fine fieve till it is
quite {fmooth and free from almonds. Send it
up in ozyat glafles with handles, and quite cold ;
take great care you do not boil it too much, and
that the almonds do not turn to oil.

LEMONADE for the fame Ule. ;

TO one quart of boiled water add the juice
of {ix lemons, rub the rinds of the lemons with
loaf fugar to your own tafte; when the water 1s
near cold mix the juice and fugar with it, then
bottle it for ufe. :

To make LEMONADE a fecond Way.

PARE fix or eight large lemons, put the
peels into a pint of water, give them a boil,
when cold {queeze your lemons into it, and put
in one pound of fugar, then ftrain it through a
lawn fieve to as much water as will make it

pleafant;
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pleafant; juft before you fend it up putina pint
of white wine, and the juice of an orange if you
like it,

Zo make LEMONADE' a third W, ay.

TAKE the rinds of fix lemons pared very
thin, and put them in a pan, with about twelve
ounces of fugar, and a quart of pump water
made not too. hot; let it ftand a night, then
{queeze the juice of your lemons into it, with
one ipoonful of orange-flower water, and run it
through a bag till it looks clear,

To make a rich Acmﬁr Punco,

BAKE red currants, and firain them as you
. do for jellies, také a gallon of the juice, put to
1t two quarts of new milk, crufh pearl goofe-
berries when full ripe, and-{train them through
a coarfe cloth, add two quarts of the juice, and
three pounds of double-refined {ugar, three quarts
of rum and two of brandy, one ounce of ifinglafs
diffolved in part of the liquor, mix it all up to-
gether, and put it into a little cafk; let it
ftand fix weeks, and then bottle it for ufe. It
will keep many years, and fave much fruit,

Z0 make ORANGE JUICE to hecp.

SQUEEZE your oranges into a pan, then
ftrain them through a very coarfe {ieve, after
that through a very fine fieve ; meafure your
juice, and to every pint put a pound of fine

loaf fugar, let it ftand together all night covered
- over,
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over, then take off the fcum, ftir it well in_the
pan, and put it in dry pint bottles; put in a
fpoonful of brandy, after they are filled tie it
over the cork with leather ; if you do not choofe
to put {pirits in, a little oil will do, to be taken
off clean before you ufe it; keep it.in a dry
place, and it will be good for two years. ‘The
pulp that will be in your fine fieve will make
marmalade.
o make SHRUB.

TAKE a gallon of new milk, put to it two
quarts of red wine, pare fix lemons and four
Seville oranges very thin, put in the rinds, and
the juice of twelve of each fort, two gallons of
rum and one of brandy, let it ftand twenty-four
hours, add to it two pounds of double-refined
{fugar, and ftir it well together, then put it in a
jug, cover it clofe up, and let it ftand a fortnight,
then run it through a jelly-bag, and bottle it for
ufe.

To make SHERBET.

TAKE nine Seville oranges and three lemons,
grate off the yellow rinds, and put the ralpings
into a gallon of water, and three pounds of
double-refined fugar, and boil it to a candy height,
then' take it off the fire, and put in the juice the
pulp of the above, and keep f{tirring it until it 1s
almoft cold, then put it in a pot for ufe.

To make fine SHERBET a fecond Way.

PARE four large lemons, and boil the peels.
in fix quarts of water and a I'ttle ginger cut fine,
boil them a quarter of an hour, then add to it

three
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three pounds of fugar, and when it is cold put
in the juice of the lemons and frain ity and it
1s fit for ufe.

To make SULRBET g third Way.

TAKE twelve quarts of water and fix pounds
of Malaga raifins, {lice fix lemons into it, with
one pound of fixpenny fugar, put them all to-
gether into an earthen pan, let it fland three
days, ftirring it three times a-day, then take
them out, and let them drain in a flannel bag,
then bottle it; do not fill the bottles too full,
left they burft. It will be fit to drink in about
a fortnight.

'Zo make RASPBERRY BRANDY.,

GATHER the rafpberries when the fun is
hot upon them, and as foon as ever you have got
them, to every five quarts of rafpberries put one
quart of the beft brandy, boil a quart of water
five minutes with a pound of double-refined {u-
gar in it, and pour it boiling hot on the ber-
ries, let it ftand all night, then add nine quarts
more brandy, ftir it about very well, put it in a
ftone bottle, and let it ftand a month or fix
weeks; when fine, bottle it.

Zo make BLack CHerrY BRANDY,

TAKE out the flones of eight pounds of black
cherries, and put on them a gallon of the beft
brandy, bruife the flones in a mortar, then put
them in your brandy, cover them up clofe, a;ld

: . et
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let them {tand a month or fix weeks, then pour
it clear from the fediments, and bottle it.

To make ORANGE BRANDY.

PARE eight oranges very thin, and fteep the
peels in a quart of brandy forty-eight hours in
a clofe pitcher, then take three pints of water
and three quarters of a pound of loaf {ugar, boil
it until it is reduced to half the quantity, then
let 1t ftand till it is cold, then mix it with the
brandy; let it ftand fourteen days, and then
bottle it

To make ALMOND SHRUB.

TAKE three gallons of rum or brandy, three
quarts of orange juice, the peels of three lemons,
three pounds of loaf fugar, then take four
ounces of bitter almonds, blanch and beat them
fine, mix thenm in a pint of milk, then mix
them all well together, let it ftand an hour to
curdle, run it through a flannel bag feveral times
till it is clear, then bottle it for ufe.

70 make CURRANT SHRUB.

PICK your currants clean from the ftalks
when  they are full ripe, and put twenty-four
pounds into a pitcher, with two pounds of {ingle~
refined fugar, clofe the jug well up, and put it
into a pan of boiling water till they are foft,
then firain them through a jelly-bag, and to
every quart of juice put one quart of brandy, a
pint of red wine, one quart of new milk, a
pound of double-refined fugar, and the whites
of two eggs well beat, mix them all together,

X X and
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and cover them clofe up two days, then run i
through a jelly-bag, and bottle it for ufe.

To make WALNuT CATCHUD,

TAKE green' walnuts before the fhell is
formed, and grind them in a crab mill, or pound
them in a marble mortar, fqueeze out the juice

through a eoarfe cloth, put to every gallon of

Juice one pound of anchovies, one pound-of bay

falt, four ounces of Jamaica pepper,.two of

fong, and two of black peppet, of mace, cloves,

and ginger, each one ounce, and a ftick of horfe- |
radith ; boil all together till reduced to half the

quantity, put it in a pot, and when cold bottle
1t; it will be ready in'three months.

To make WaLNuT CATCHUP austher Way. &

-PUT your walnuts in jars, cover them with
cold ftrong ale alegar, tie them clofe for twelve
months, then take the walnuts out from the

alegar and put to every gallon of the liquor ¢

two heads of garlick, half a pound of ancho-
vies, one’ quart of red wine, one ounce of mace,

one of cloves, one of long, one of black, and

one of Jamaica pepper, with one of ginger, boil

“them all in the liquor till it is' reduced to half 3§ «

the quantity, the next day bottle it for ufe; it
is good in fifh favce, or ftewed beef. In my
opinion it is an excellent catchup, for the longer
it is kept the better it is. I have kept it five
years, and it was much better than when firft
wadg.

the

N. B. You may find how to pickle
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the walnuts you have taken out, amongft the
other pickles.

To make Mum CATCHUP,

TO a quart of old mum put four ounces of
anchovies, of mace and nutmegs fliced one
ounce, of cloves and black pepper half an
ounce, boil it till it is reduced one third; when
cold bottle it for ufe.

7o make a CATCHUP to keep [even Years.

TAKE two quarts of the oldeft ftrong beer
you can get, ‘put to it one quart of red wine,
three quarters of a pound of anchovies, three
ounces of fhalots peeled, half an ounce of mace,
the fame of nutmegs ; a quarter of an ounce of
cloves, three large races of ginger cut in flices,
boil all together over a moderate fire till one
third is wafted, the next day bottle it for ufe;
it will carry to the Eaft-Indies,

To make Musuroom CATCHUP.

TAKE the full-grown flaps of mufhrooms,
crufth them with your hands, throw a handful of
falt into every peck of mufhrooms, and let them
ftand all night, then put them into ftew-pans,
and fet them in a quick oven for twelve hours,
and ftrain them through a hair fieve; to every
gallon of liquor put of cloves, Jamaica, black
pepper, and ginger, one ounce each, and half a
pound of common.falt, {fet it on a {low fire, and
let it boil till half the liquor is wafted away; then
put it in a clean pot, when cold bottle it for ufe.
’ | i 4 ) | o5 ZD
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To make Musuroom Powprr,

TAKE the thickeft large buttons you can get,
peel them, cut off the root end, but do not wafh
them, fpread them feparately on pewter difhes,
and fet them in a flow oven to dry, let the liquor
dry up into the muthrooms; it makes the powder
ftronger, and let them continue in the oven till
you find they will powder, then beat them in a
marble mortar, and fift them through a fine
fieve, with a little Chyan pepper, and pounded
mace ; bottle it, and keep it in a dry clofet.

Zo make TARRAGON VINEGAR,

TAKE tarragon juft as it is going into bloom, -
firip off the leaves, and to every pound of leaves
put a gallon of firong white wine vinegar into a
itone jug to ferment for a fortnight, then run it
through a flannel bag; to every four gallons of
vinegar put half an ounce of ifinglafs diffolved
in cyder, mix it well with vinegar, then put it
into large bottles, and let it ftand one month to
fine, then rack it off, and put it into pint bot~
tles for ufe. ~ * - ' ok ! ;

o make ELDER FLOWER VINEGAR.

TO every peck of the peeps of elder-flowers
put two gallons of ftrong ale alegar; and fet it
in the fun in a flone jug for a fortnight, then
filter it through a flannel bag; when you bottle
it, put it in {fmall bottles, it keeps the flavour
much better than large ones. Be careful you
¢o not diop any ftalks among the peeps.——It
| makeg
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makes a pretty mixture on a fide-table, with
tarragon vinegar, lemon pickle, &c.

To make GOOSEBERRY VINEGAR.

TAKE the ripeft goofeberries you can get,
cruth them with your hands in a tub, to every
peck of goofeberries put two gallons of water,
mix them well together, and let them work for
three weeks, ftir them up three or four times
a-day, then ftrain the liquor through a hair fieve,
and put to every gallon a pound of brown fugar,
a pound of treacle, a fpoonful of freth barm,
and let it work three or four days in the fame
tub well wathed, run it into iron-hooped barrels,
and let it ftand twelve months, then draw it into
bottles for ufe.—This far exceeds any white
wine vipegar,

Zo make SUGAR VINEGAR.

PUT nine pounds of brown fugar to every
Aix gallons of water, boil it for a quarter of an
hour, then put it into a tub luke-warm, put to it
a pint of new barm, let it work for four or five
days, ftir it up three or four times a-day, then
tun it into a clean barrel iron-hooped, and {fet it
full in the fun; if you make it in February it
will be fit for ufe in Auguft; you may ufe it
for moft forts of pickles except muthrooms and
walnuts, '

CHAP,
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CCH AP XVI

Obfervations on PICKLING.

‘PICKLING is a very ufeful thing in a fa-
mily, but is often ill managed, or at leaft
made to pleafe the eye by pernicious things,
which 1s the only thing that ought to be avoided,
for nothing is more common than to green
pickles in a brafs pan for the fake of having
them a good green, when at the fame time they
will green as well by heating the liquor, and

keeping them in a proper heat upon the hearth,

without the help of brafs, or verdegrife of any
kind, for it is poifon to a great degree, and no-

thing ought to be avoided more than ufing brafs

or copper that is not well tinned; but the beft
way, and the only caution I can give, is to be
very particular in keeping the pickles from any
thing of that kind, and follow firi¢tly the direc-
tion of your receipts, as you will find receipts
for any kind of pickles, without being put in
falt and water at all, and greened only by pour-
ing yocur vinegar hot upon them, and it will
keep them a long time.

To pickle CucuMBERS.
"TAKE the fmalleft cucumbers you can get,

and as free from {pots as poflible, put them into.

a firong falt and water for nine or ten days, or
till they are quite yellow, and ftir them twice
a~-day at leaft, or they will {fcum over and grow
foft; when they are thoroughly yellow, pour the

water

i
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water from them, and cover them with plenty
of vine leaves, {et your water over the fire, when
it boils pour it upon them, and fet them on the
hearth to keep warm; when the water grows
cool, make it boiling hot again, and pour it
upon them, keep doing fo till you fee they are
a fine green, which will be in four or frve times;
be fure you keep them well covered with vine
leaves, a cloth and dith over the top to keep in
the fteam, it helps to green them fooner; when
they are greened, put them inte a hair fieve to
drain, then make a pickle for them; to every
two quarts of white wine vinegar put half am
ounce of mace, and ten or twelve cloves, one
ounce of ginger cut in {lices, the fame of black
pepper, and a handful of falt, boil them all to=
gether five minutes, then pour it hot upon your
pickles, and tie them down with a bladder for
ule.—N. B. You may pickle them with ale ale-
gar, or diftilled vinegar; if you ufe vinegar, it
muit not be boiled; you may add three or four
cloves of garlick or fhalots, they are very good
for keeping the pickle from caning. |

To pickle CUCUMBERS a fecond Way.

GATHER your cucumbers on a dry day,
and put them into a narrow-topped pitcher, put
to them a head of garlick, a few white muftard-
feeds, and a few blades of mace, half an ounce
of black pepper, the fame of long pepper and
ginger, and a good handful of falt into your
vinegar; pour it upon your cucumbers boiling
hot, fet them by the fire, and keep them ‘warm

- for
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for three days, and boil your alegar once every
day; keep them clofe covered till they are a
good green, and then tie them down with a lea-
ther, and keep them for ufe.

To pickle CUCUMBERS in Slices:
- GET your cucumbers large, before the feeds

are ripe, {lice them a quarter of an inch thick,

then lay them en a hair fieve, and betwixt eve

lay put a fhalot or two, throw on a little [alt, let
. them ftand four or five hours to drain, then put
them in a ftone jar, take as much ftrong ale ale-
gar as will cover them, boil it five minutes,
with 4 blade or two of mace, a few white pep-
per-corns; a little ginger fliced, and fome horfe~
radith {craped, then pour it boiling hot upon
your cucumbers, let them fland till they are
cold, do fo for three times more; let it grow

cold betwixt every time, then tie them down

with a bladder for ufe.

o pickle Ma NGOES.

TAKE the largeft cucumbers you can get;
before they are too ripe, or yellow at the ends,

theén cut a piece out of the fide, and take out

the {eeds with an apple-feraper, or a tea-fpoon,
and put them in a very firong falt and water

for eight or nine days, or till they are very yel- .

_ dow, fir them well two or three times cach day,
then put them into a brafs pan, with a large
quantity of vine leaves both under and over
them, beat a little roach allum very fine, and

put
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put it in the falt and water that they came out
of, pour it upon your cucumbers, and fet it upon
a very llow fire for four or five hours, till they
are a pretty green, then take them out, and drain
" them on a hair fieve; when they are cold, put
to them a little horfe-radifh, then muftard-feed;
fwo or three heads of garlick, a few pepper-
corns, flices a few green cucumbers in {mall
pieces, then horfe-radith. and the fame as before
mentioned, till you have filled them, then take
the piece you cut out, and few it on with a large
needle and thread, and do all the reft the fame
way, have ready your pickle; to every gallon of
alegar put one ounce of mace, the fame of
cloves, two ounces of ginger fliced, the fame
of long pepper, black pepper; Jamaica pepper;
three ounces of muftard-feed tied up in a bag,
- four ounces of garlick, and a ftick of horfe-
fadith cut in {lices, boil them five minutes in
the alegar, then pour it upon your pickles, tia
them down, and keep them for ufe.

~ Tv pickle CoDLINS.

GET your codlins when they are the fize of
a large French walnut, put a good deal of vine
leaves in the bottom of a brafs parn, then put in
your codlins, cover them very well with vine
leaves, and fet them over d very flow fire till you
can peel the {kins off, then take them carefully
up in a hair fieve, and peel them with a pen-
knife, and put them into the fame pan again

with the vine leaves and water as before, cover .

them clofe, and fet them over a flow fire till they
Xy e are
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are a fine green, then drain them through a hair
fieve, and when they are cold put them into
diftilled yinegar, pour a little meat oil on the
top, and tie them down with a bladder.

20 pickle KiDNEY-BEANS,
GET your beans when they are young and

{mall, then put them into a ftrong falt and water -

for three days, ftir them up two or three times
each day, then put them into a brafs pan, with
vine leaves both under and over them, pour on
the fame water as they came out of, ecover them
clofe, and fet them over a very flow fire till they
are a fine green, then put them into a hair fieve
to drain, and make a pickle for them of white
wine vinegar, or fine ale alegar, boil it five
or fix minutes, with a little mace, Jamaica

pepper, long pepper, and a race or two of gins

ger fliced, then pour it hot upon the kidney-
beans, and tie them down with a bladder.

To pickle SAMPHIRE.

WASH your famphire very well in four finall
beer, then put it into a large brafs pan, diffolve
a little bay falt, and twice the quantity of com-
mon falt in four beer, then fill up your pan with
it, cover it clofe, and fet it over a flow fire till
it is a fine green, then drain it through a {fieve,
and put it into jars, boil as much fugar vinegar
or white wine vinegar, with a race or two of
ginger, and a few pepper-corns, as will cover
it; then pour it hot upon your famphire, and
tie it well down.

To
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To pickle WALNUTS Black.

GATHER your walnuts when the {un is hot
upon them, and before the {hell is hard, which
you may know by running a pin into them,
then put them in a ftrong falt and water for
nine days, and flir them twice a-day, and change
the falt and water every three days, then put
them in a hair fieve, and let them ftand m the
air till they turn black; then put them into
ftrong ftone jars, and pour boiling alegar over
them, cover them up, and let them ftand till
they are cold, then boil the alegar three times
more, and let it 'ftand till it is cold betwixt
every time; tie them down with paper and a
bladder over them, and let them ftand two
months, then take them out of the alegar, and
fake a pickle for them; to every two quarts of
alegar put half an ounce of mace, the fame of
cloves, one ounce of black pepper, the fame of
Jamaica pepper, ginger, and long pepper, and
two ounces of common falt, boil it ten minutes,
and pour it hot upon your walnuts, and tie them
down with a bladder and paper over it.

A fecond Way to pickle WALNUTS Black,

WHEN you have got tyour walnuts as before,
put them into a ftrong cold alegar, with a good
deal of falt in it, let them ftand three months,
~ then pour off the alegar, and boil it with a little
more falt in 1t, then pour it upon your wal-
nuts, and let them {tand till they are cold ; make
it hot again, and pour it upon your walnuts, and

' ¥y 2 do
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do {o till they are black, then put them into
hair fieve, and make a pickle for them the fame
way as.above: keep them in ftrong ftone jars,
.and they will be fit for ufe in a month or {ix
weeks time. P 5 el T

To pickle WALNUTS an Olive Golour.
GATHER your walnuts, and put them in 3

flrong ale alegar, and tie them down with a !

bladder and a paper over it, to keep out the air,
and let them ftand twelve months, then take
them out of that alegar, and make a pi_ékle for
them of ftrong alegar, and to every guart put
half an ounce of Jamaica pepper, the fame of
long pepper, a quarter of an ounce of mace, the
Iame of cloves, one head of garlick, and a little
falt, boil them all together five or fix minutes,
then pour it upon your walnuts ; when it is cold
heat it again three times, then tie them down
with a bladder, and paper over it; they will keep
{everal years, without either turning colour or
growing {oft, if your alegar be good.—N. B. You
may make exceeding good catchup of the ale-
gar that comes from the walnuts, by adding a
pound of anchovies, one ounce of cloves, the
fame of long and black pepper, one head of
garlick, and half a pound of common falt to
every gallon of alegar; boil it till it is half
reduced away, and fcum it very well, then bot-
tle it for ufe, and it will keeP a long time.

o
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To pickle WALNUTS.

Cer, CESIE Dthe largeft French walnuts, pare
them till you can fee the white appear, but take
reat care you do not cut it too deep, 1t will make

them full of holes, put them 1nto falt and water

as you pare them, or they will turn black, when
you have pared them all, have ready a fauce-pan
well tinned, full of boiling water, with a little
falt, then put in your walnuts, and let them
boil five minutes very quick, then take them
out, and fpread them betwixt two clean cloths,
when they are cold put them 1nto wide-mouthed
bottles, and fill them up with diftilled vinegar,
and put a blade or two of mace, and a large tea-
fpoonful of eating oil into every bottle; the

next day cork them well, and keep them in a

dry place.

To pickle WALNUTS Green,

TAKE the large double or French walnuts,
before the fhells are hard, wrap them fingly in
vine leaves, puta few vine leaves in the bottom
of your jar, fill it near full with your walnuts,
take care that they do not touch one another, put
- a good many leaves over them, then fill your jar
with good alegar, cover them clofe, that the air
- cannot get in, let them ftand for three weeks,
then pour the alegar from them, put frefh
leaves in the bottom of another jar, take out
your walnuts, and wrap them {eparately in frefh
leaves as quick as poffibly you can, put them
into your jar with a good many leaves over them,

then
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then fill it with white wine vinegar, let them
ftand three weeks, pour off your vinegar, and
wrap them as before with frefh leaves at the
bottom and top of your jar, take frefh white
' wine vinegar, put falt in it till it will bear an
egg, add to it mace, cloves, -nutmeg, and gar-
lick if you choofe it, boil it about ejght minutes,
then pour it on your walnuts, tie them clofe
with paper and a bladder, and fet them by for
ufe.——-Be fure to keep them always covered ;
when you take any out for ufe, what is left muft
not be put in again, but have ready a frefh jar,
with boiled vinegar and falt, to put them in. -

To pickle BARBERRIES.

GET your barberries before they are too ripe,
pick out the leaves and dead ftalks, then put
them into jars, with a large quantity of ftrong
falt and water, and tie them down with a blad-
der. N. B. When you fee your barberries
feum over put them in frefh falt and water,
they need no vinegar, their own fharpnefs is
fuflicient enough to keep them.

To pickle PARSLEY Green.
TAKE a large quantity of curled parfley,

make a ftrong falt and water to bear an egg,
put in your parfley, let it ftand a week, then
take it out to drain, make a freth falt and water
as before, let it ftand another week, then drain
1t very well, put it in {pring water, and change
it every day for three days, and fcald it in hard
water till it becomes green, take it out and drain
1t quite dry, boil a quart of diftilled vinegz;; a

| : ew
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few minutes, with two or three blades of mace,
a nutmeg {liced, and a fhalot or two; x}rhﬁn it
is quite cold pour it on your parfley, with two
or three flices of horfe-radifh, and keep it for
ufe.

To pickle NASTURTIANS.

GATHER the nafturtian berries foon after
the blofloms are gone off, put them in cold falt
and water, change the water once a-day for three
days, make your pickle of white wine vinegar,
mace, nutmeg fliced, pepper-corns, falt, fha-
lots, and horfe-radifh; it requires to be made
pretty ftrong, as your pickle is not to be boiled ;
when you have drained them, put them into a

_jar, and pour the pickle over them.

Zo pickle Rapisn Pobs.

GATHER your radith pods when they are
quite young, and put them in {falt and water all
night, then boil the falt and water they were
laid in, and pour it upon your pods, and cover
your jars clofe to keep in the fteam; when it
grows cold make it boiling hot, and pour it on
again; keep doing fo till your pods are quite
green, then put them on a fieve to drain, and
make a pickle for them of ,white wine vinegar,
with a little mace, ginger, long pepper, and
horfe radih, pour it boiling hot upon your pods,
when it is almoft cold, make your vinegar twice
hot as before, and pour it upon them, and tie
them down with a bladder.

To
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To pickle ELDER SnooTs,

GATHER vyour elder thoots when tlﬁey aré
the thicknefs of ‘a pipe-tharik, put thém into
falt and water all night, then put them into
flone jars in layers, and betwixt évery layer
firew a little muftard-feed and feraped horfe-
radith, a few fhalots, a little white beet root,
and cauliflowers cut in {mall picces, then pour
- boiling alegar upon it, and fcald it three times
ad it will be like piccalillo, or Indian pickle;
tie a leather over itand keep it in a dry place.

7o pickle ELDER Bubs.

GET your elder buds when they are the fizé
of hop buds, and put them into a ftrong falt
and water for nine days, and flir them two or
three times a-day, then put them into a brafs
pan, cover them with vine leaves, and pour the
water on them that they came out of, and fes
them over a flow fire till they are quite green,
then make a pickle for them of alegar, a littlé
mace, a few fhalots, and {ome ginger {liced;
boil them two or three minutes, and pour it

upon your buds; tie them down, and keep them’
in a dry place for ufe. f

Zo picklé BEET RooTs.

TAKE red beet roots and boil them till they
are tender, then take the {kins off, and cut them
‘in {lices, and ‘gimp them in the thape of wheels;,
Howers, or what form you pleafé, and put them
into a jar, then take as much vinegar asl.fcf

' ' think:
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tlnnk will cover them, and boil it with a little
mace, a race of gmger {liced, and a few f{lices
of horfe-radifh, pour it hot upon your rootsy
and tie them down.——They are a very pretty
garnith for made difhes.

To pickle CAULIFLOWERS.

TAKE thé clofeft and whiteft cauliflowers
you can get, and pull them in bunches, and
fpread them on an earthen dith, and lay {alt all
over them, let them ftand for three days to
bring out all the water, then put them in earthen
j:’trs, and pour boiling falt and water upon them,
and Jet them ftand all night, then drain them
on a hair fieve, and put them into glafs jars,
and fill up your jars with diftilled vinegar, and
tié them clofe down with leather.

¥ Jﬁc'&ﬂa’ Way to pfcﬂf CAULIFLOWERS. @

- PULL your cauliflowers in bunches as be-
fore, and give them juﬁ a feald in falt and
water, {pread them on a cloth, and {prinkle a
little falt over them, and throw another cloth
upon them till they are drained, then lay them
on fieves, and dry them in the fun till they are
quité dry like fcraps of leather, put them into
Jars about half full, and pour hot vinegar (with
{pice boiled in it to your tafte) upon them; tie
them down with a bladder 4and a leather quite -
clofe.—N. B. ‘Whlte cabbage 1s done the fame

way. A8 B ¢
Zz Td
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To pickle RED CABBAGE.

 GET the fineft and clofeft red eabbage you
ean, and cut it as thin as poflible, then take
{fome cold ale alegar, and put to it two or three
blades of mace; a few white pepper-corns, and
make it pretty thick with falt, put your cabbage -
nto the alegar as you cut it; tie it clofe down
with a bladder, and a paper over it, and it wilk
be fit for ufe in a day or two.

To ﬁffﬂf RED €ABBAGE a ﬁ:cm;d Way.

CUT tlie cabbage as before, and throw fome
{alt upon it, and let it lie two or three days, till
it grows a fine purple, then drain it from the
falt, and put it into a pan-with beer alegaf, and
ipice to your liking, and give it a fcald; when
it 1s cold, put it into your jars, and tie it clofe up.

Zo pickle GRAPES.

GET your grapes when they are pretty large,
but not too ripe, then put a layer into a ilone
jar, then a layer of vine leaves, then grapes and
vine leaves as before, till your jar is full; then
take two quarts of water, half a pound of bay
falt, the fame of common falt, boil it half an
hour, fkim it well, and take it off to fettle,
when it is milk warm pour the ‘clean liquor
upon the grapes, and lay a good deal of vine
leaves upon the top, and cover it clofe up with
a cloth, and fet it upon the hearth for two days,
then take your grapes out of the jar, and lay
them. upon a cloth to drain, and cover them
with a tlannel till they are quite dry ; then lay

‘ them
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them in flat-bottomed ftone jars, in layers, and
put freth vine leaves betwixt every layer, and 2
large handful on the top of the grapes, then boil
a quart of hard water and one pound of loal
fugar a quarter of an hour, fkim it well, and
put to it three blades of mace, a large nutneg
fliced, and ‘two quarts of white wine vinegar,
give them all a boil together, then take it off,
and when it is quite cold pour it upen your
grapes, and cover them very well with it; put
a bladder upon the top, and tie a leather over it,
and keep them in a dry place for ufe.—N. B. You
iay pickle them in cold diftilled vinegar,

To ﬁffé&: young ARTICHOKES.

GET your artichokes as foon as they are
formed, and boil them in a ftrong falt and
water for two or three minutes, and lay them
upon a hair fieve to drain, when they are cold
put them into narrow-topped jars, then take as
much white wine vinegar as will cover your ar-
tichokes, boil with it a blade or two of mace,
a féw flices of ginger, and a nutmeg cut thin,
pour it on hot, and tie them down.

To pi&é!f MUSHROOMS.,

GATHER the {malleft mufhrooms you can
get, and put them into {pring water, then rub
them with a piece of new flannel dipped in falt,
and throw them into cold fpring water as you
do them to keep their colour, then put them
into a well-tinned f{auce-pan, and throw a hand-
ful of falt over them, cover them clofe, and fet

L. T them
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them over the fire four or five minutes, or till
you fee they are thoroughly hot, and the liquor
is drawn out of them, then lay them between
two clean cloths till they are cold, then put
them into glafs bottles, and ‘fll them up with
dgiflilled vinegar, and put a blade or two of mace
and a tea-fpoonful of eating oil in every bot-
tie, cork them clofe up, and fet them in a cool
place——N. B. If you have not any diftilled
vinegar, you may Uule white wine vinegar, or
ale alégar will do, but it muft be boiled with a
little mace, falt, and a few flices of ginger, it
muft be cold before you pour it on your mufh-
rooms; if your vinegar or alegar be too tharp it
will foften your muthrooms, neither will they
keep fo long, nor be fo white, o 3 4

To pickle Musarooms Brown,

TAKE a quart of large mufhroom buttons,
wath them in alegar with a flannel, take three
anchovies and chop them {mall, a few blades of
mace, a little pepper and ginger, a {poonful of

Aalt, and three cloves of fhalots, put -them into
a fauce-pan, with as much alegar as will half
cover them, fet them on the fire, and let them
ftew till they fhrink pretty much; when cold
put them in fmall bottles, with the alegar
poured upon them, cork and tie them up clofe.
—NN. B. This pickle will make. a great addition

in brown fauce. .
Zo pickle ON1ONS.

PEEL the {malleft onions you can get, and
?ut them into {alt and water for nide days, and
' A3 ' ' change
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change the water every day, then put them Into
jars, and pour frefh boiling falt and water over
them, let them ftand clofe covered until they
are cold; then make fome more falt and water,
and pour it boiling hot upon them, and when
it is cold put your onions into a hair fieve to
drain, then put them into wide-mouthed bot-
tles, and fill them up with diftilled vinegar, and
put into every bottle a {lice or two of ginger,
on¢ blade of mace, and a large tea-fpoonful of
eating oil; it will keep the onions white ; then
cork them well up.—N, B. If you like the tafte
of a bay leaf, put one or two into every bottle,
and as much bay falt as will lie on a {ixpence.

To make INDIAN PickLE, or PicCcALILLO.

GET a white cabbage, one cauliflower, a
few {fmall cucumbers, radith-pods, kidney-beans,
and a little beet-root, or any other thing you
commonly pickle; then put them on a hair
fieve, and throw a large handful of falt over
them, and fet them in the {un-thine, or before
the fire, for three days to dry; when all the water
18 run out of them, put them into a large
earthen pot in layers, and betwixt every layer
put a handful of brown muftard-feed, then take
as much ale alegar as you think will cover it,
and to every four quarts of alegar put an ounce
of turmerick, boil them together, and pour it
hot upon your pickle, and let it ftand twelve
days upon the hearth, or till the pickles are all
of a bright yellow colour, and moft of the ale-
gar fucked up; then také¢ two quarts of ftrong

TE0G ale
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ale alegar, one ounce of mace, the fame of
white pepper, a quarter of an ounce of cloves,
‘the fame ‘of long pepper and nutmeg; beat
them all together, and boil them ten minutes in
your alegar, then pour it upon your pickles with
four ounces of garlick peeled; tie it clofe down,
and keep it for ufe.—N. B. You may put in
frefh pickles, as the thing comes in feafor, and
keep them covered with'vinegar, &e.

A Pickle in Imitation of INDIAN BAMBOE.

TAKE the young fhoots of elder, about the

beglnning or middle of May, take the middle.

of the {talk, the top is not worth doing, peel
ofi the out rind, and lay them in a ftrong brine
of fialt and beer one night, dry them in a
cloth fingle, in the mean-time make a pickle
- of half goofeberry vinegar and half ale alegar;
to every quart of pickle put one ounce of long
pepper, one ounce of {liced ginger, a few corns
of Jamaica pepper, a little mace, boil it, and
pour it upon the fhoots, and ftop the jar
clofe up, and fet it by the fire twenty-four
hours, ftirring it very often.

€l Ax Bir HSEVIL

Of}ﬁ'rwfszum onn keeping GARDEN - STUrFr and
Fruit.

HE art of keceping garden-ftuff is to
keep it in dry places, for damp will not
only make them mould, and give again, but
' take

l -
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take off the flavour; fo it will likewife {poil any
kind of bottled fruit, and fet them on working j
the beft caution I can give, ig to keep them as
dry as poflible, but not warm, and when you
boil any dried ftuff have plenty of water, and
follow ftrictly the directions of your receipts.

Zo keep GREEN PEAs.

SHELL any quantity of green peas, and
juft give them a boil in as much {pring water
as will cover them, then put them in a {ieve to
drain : pound the pods with a little of the water
that the peas were boiled in, and ftrain what
juice you can from them, and boil it a quarter
of an hour, with a little falt, and as much of
the water as you think will cover the peas and
the bottles, fll your bottles with peas, and
pour in your water, when cold put rendered
{uet over, and tie them down clofe with a blad-
der and leather over it, and keep your bottle in
a dry place.

To keep GREEN PEAS another Way.

GATHER your peas in the afternoon, on a
dry day; fhell them, and put them into dry
clean bottles, cork them clofe, and tie them
over with a bladder; keep them in a cool dry
place as before.

To fkeep FRENcH BEANS.

LET your beans be gathered quite dry, and
not too old, lay a layer of falt in the bottom of
an. earthen jar, then a layer of beans, then falr,

then
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then beans, till you have filled your jar; let the

falt be at the top, tie a piece of leather over them,
and lay a flag on the top, and fet them in a dry
¢ellar for ufe.

T !E.f.fl.b FRENCH_B-E_AIQIS a _fecond Hf’;ry.

MAKE a ftrong falt and water that will bear
an egg, and when it boils put in your French
beans for five or fix minutes, thenlay them on
a fieve, and put to your falt and water a little
bay falt, and boil it ten minutes, fkim it well,
and pour it into an earthen jar to cool and fettle,
put your French beans into narrow-topped  jars,
and pour your clean liquor upon them ; tie them

clofe down that no air can get in, and keep them.

in a dry place.—N. B. Steep them in plenty of
{pring water the night before you ufe them, and
boil them in hard water.

To kecp MusurROOMS Zo eat like Jfrefb ones.

WAGSH large buttons as you would for ftew-'

mg, lay thenr on fieves, with the ftalk up-
wards, throw over them fome falt to fetch out
the water; when they ate drained put them in
2 pot, and fet them in a cool oven for 4n hour,
then take them carefully out, and lay them to
cool and drain; boil the liquor that comes out

of them with a blade or two of mace, and boil

it half away ; put your mufhrooms into a clean
jar well dried, and when the liquor is cold

cover your mufhrooms in the jar with #; and.

pour over it rendered {uet, tie a-lg_lg:ﬂd_g‘r tj'*_r.'ff:r'it,_
fet them in a dry clofet, and they will keep 'ver}E
2P JEFRL o E-] . “ a4 WEE

r

e e

-
-I-'\—.h—” i ---__..- e e e




ENGLISH HOUSE-KEEPER. 361

well moft of the winter.—When ycu ufe them,
take them out of the liquor, pour over them
boiling milk, and let them ftand an hour, then
ftew them in the milk a quarter of an hour,
thicken them with flour and a large quantity of
butter, and bé careful you do not oil it; then
beat the yolks of two eggs with a litttle cream,
and put it in, but do not let it boil after the eggs
are in; lay untoafted fippets round the infide of
the dith, and ferve them up; they will eat near
as good as frefh-gathered mufhrooms; if they
do not tafte ftrong enough, put in a little of the
liquor : this is a valuable liquor, and it will give
all made difhes a flavour like freth mufhrooms.

To )E:‘:"E‘ffl MusHROOMS another Way.

SCRAPE large flaps, peel them, také out
the infide, and boil them in their own liquor
and a little {alt, then lay them in tins, and fet
them in a cool oven, and repeat it till they are
dry; put them in clean jars, tie them clofe down,
and they will eat very good.

7o dry ARTicHOKE BOTTOMS.

. PLUCK the artichokes from the ftalks juft
before they come to their full growth, (it will
draw out all the ftrings from the bottoms) and
boil them {o that you can juft pull off the leaves,
lay them on tins, and fet them in a cool oven,
and repeat it till they are dry, which you may
Know by holding them up againft the light, and
if you can fee through them they are dry
| A aa enough;



362 _THE EXPERIENCED

enough; put them in paper bags, and hang

them in a dry place.

-

Zo bottle DAMSONS to eat as good as frofb ones.

~ GET your damfons carefully when they are
juft turned colour, and put them into wide-
mouthed bottles, cork them up loofely, and let
them ftand a fortnight, then look them over,
and if you fee any of them mould or fpot, take
them out, and cork the reft clofe down ; fet the
bottles in (and, and they will keep till' fpring,
and be as good as frefh ones.

A fecond Way to bottle DaAMSONS. -

TAKE your damfons before they are full ripe,
and gather them when the dew is off, pick off
the ftalks, and put them into dry bottles; do
not fill your bottles over full, and cork them as
clofe as you would do ale, keep them in a cel-
lar, and cover them over with fand.

o preferve Damsons wwhole.

b

YOU mutft take fome damfons and cut them
in pieces, put them in a fkellet over the fire,
with as much water as will cover them; when

they

- - _.-
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they are boiled, and the liquor pretty ftrong,
ftrain it out; add for every pound of damfons,
wiped clean, a pound of fingle-refined fugar, put
the third part of your fugar into the liquor, et
it over the fire, and when it {immers put in the
damfons ; let them have one good boil, and take
them off for half an hour, covered up clofe; then
{et them on again, and let them fimmer over
the fire after turning them; then take them out,
and put them in a bafon, ftrew all the fugar
that was left on them, and pour the hot liquor
over them; cover them up, and let them ftand
till next day, then boil them up again tll they
are enough; take them up, and put them into
pots ; boil the liquor till it jellies, pour it on
them when it is almoift cold, and paper them
up.

To bottle GOOSEBERRIES.

PICK green walnut goofeberries, bottle them,
and fill the bottles with {pring water up to the
neck, cork them loofely, and fet them in a cop-
per of hot water till they are hot quite through,
then take them out, and when they are cold,
cork them clofe, and tie a bladder over, and
fet them in a dry cool place.

K alaia _ o
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To bottle GOOSEBERRIES g Second Way,

PUT one ounce of roach allum, beat fine

into a large pan of boiling hard water, pick
your goofeberries, and put a few in the bottom
of a hair fieve, and hold them in the boiling
water till they turn white; then take out the
fieve, and fpread the goofcberries betwixt two
clean cloths, put more goofeberries in your fieve,
and repeat it till you have done all your berries,
put the water into a glazed pot till next day,
then put your goofeberries into wide-mouthed
bottles and pick out all the cracked and broken
ones, pour your water clean out of the pot, anq
fill up your bottles with it; then put in the
corks loofely, and let them {tand for a fortnight,
and if they rife to the corks, draw them out,
and let them ftand for two or three days un-
corked, then cork them clofe, and they will

keep two years.

#

Zo bottle CRANBERRIES.

GET your cranberrries when they are quite
dry, put them into dry clean bottles, cork them
up clofe, and put them in a dry cool place. |

To bottle GREEN CURRANTS.

GATHER your currants when the fun is
hot upon them, ftrip them from the ftalks, and
put them into glafs bottles, and cork them cloi:e,
fet them over head in dry fand, and they will
keep till {pring. tog | ' .

urag¥ ' 9
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To kecp GRAPES.

CUT yur bunches of grapes with a joint
of the vine to them, hang them up in adry
room, that the bunches do not touch one an-
other, and the air pafs freely betwixt them, or
they will grow mouldy and rot; they will keep
till the latter end of January, or longer.

N. B. The Frontiniac grape is the beft.

e e R e

CH & PAXVEL

Obfervations on DISTILLING.

F your ftill be a limbeck, when you fet it on
fill the top with cold water, and make a lit-

tle pafte of flour and water, and clofe the bot-
tom of your ftill well with it, and take great
care that your fire is not too hot to make it boil
over, for that will weaken the ftrength of your
water; you muft change the water on the top of
your flill often, and never let it be {calding hot,
and your ftill will drop gradually off; if you
ufe a hot ftill, when you put on the top, dip a
cloth in white lead and oil, and lay it well over
the edges of your ftill, and a coarfe wet cloth
over the top: it requires a little fire under it,
but you muft take care that you keep it very
clear; when your cloth is dry, dip it in cold
water and lay it on again, and if your fill be
hot, wet "another cloth, and lay 1t round
the top, and keep it of a moderate heat,
0
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fo that your water is cold when it comes off the
flll.—If you ufe a worm fiill, keep vour water
m the tub full to the top, and change the water
often, to prevent it from growing hot; obferve
to let all fimple waters ftand two or three days

before you work it, to take off the hery tafte of
the 1ill.

Zo diftil CauDpLE WATER.

TAKE worm-wood, hore-hound, feather-
few, and lavender-cotton, of each three hand-
fuls, rue, pepper-mint, and Sevill orange peel,
of each a handful, fteep them in red wine, or
the bottoms of ftrong beer all night, then difti]
them in a hot ftill pretty quick, and it will be a
hne caudle to take as bitters, '

Zo diftil MiLx WATER.

TAKE two handfuls of fpear or pepper-
mint, the fame of balm, one handful of cardus,
the fame of wormwood, and one of angelica, cut
them into lengths a quarter lang, and fteep them
in three quarts of fkimmed milk twelve hours,
then diftil it in a cold ftill, with a flow fire
under it, keep a cloth always wet over the top
of your flill, to keep the liquor from boiling
over, the next day bottle it, cork it well, and
keep it for ufe.

To make HEPANATICK W ATER Sfor the Grawvel.

GATHER your thorn-flowers in May, when
they are in full bloom, and pick them from the
- ftems
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ftems and leaves, and to every half peck of
flowers take three quarts of Lifbon wine, and
put into it a quarter of a pound of nutinegs
{liced, and let them fteep in it all night, then
put it into your flill with the peeps, and keep
a moderate even fire under it, for if you let it
boil over it will lofe its ftrength.

To difiil PEPPERMINT WATER.

GET your peppermint when it is full grown,
and before it {feeds, cnt it in fhort lengths, fill
your ftill with it, and put it half full of water,
then make a good fire under it, and when it is
nigh boiling, and the ftill begins to drop, if
your fire be too hot, draw a little out from
under it, as you {ee it requires, to keep it from
boiling over, or your water will be muddy; the
flower your ftill drops, the water will be the
clearer and fironger, but do not {pend it too
far; the next day bottle it, and let it ftand three
or four days, to take off the fire of the flill, then
cork it well, and it will keep a long time.

Zo diftil ELDER-FLOWERS.

GET your elder-flowers when they are in
full bloom, fhake the bloflToms off, and to every
peck of flowers put one quart of water, and
Iet them fteep in it all night; then put them in
a cold ftill, and take care that your water comes
cold off the ftill, and it will be very clear, and
draw it no longer than your liquor is good, then
put it into bottles, and cork it in two or three
days, and it will keep a year. -
To
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To diftil Rose WATER.

GATHER your red rofes when they are
dry and full blown, pick off the leaves, and to
every peck put one quart of water, then put
them into a cold fill, and make a flow fire un-
der it, the flower you diftil it the better it is,
then bottle it, and cork it in two or three days
time, add keep it for ufe. N. B. You may
difiil bean-flowers the fame way. |

Zo diftil PENNY-Royar, WATER.

GET your penny-royal when it is full grown,
and before it is in bloflom, then fill your ‘cold
ftill with it, and put it half full of water, make
a moderate fire under it, and diftil it off cold,
then put it into bottles, and cork it in two or
three days time, and keep it for ufe.

Zo diftil LAVENDER WATER.

TO every twelve pounds of lavender-neps
put one quart of water, put them into a cold
itill, and make a flow fire under it, and diftil it
off very flow, and put into a pot till you have
diftilled it off as {low as before, then put it into
bottles, and cork 1t well.

Zao diflil SPIRITS 0f WINE.

TAKE the bottoms of firong beer, and any

kind of wines, put them into a hot flill about
three
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three parts full, then make a very flow fire un-
der, and if you do not take great care to keep
it moderate, it will boil over, for the body 15 fo
ftrong that it will fife to the top of the ftill;
the {lower you diftil it the ftronger your fp.rlt
will be; put it into an earthen pot till you have
done diftilling, then clean your ftill well out,
and put the fplnt into it, and diftil it flow as
before, and make it as ftrong as to burn in your
lamp, then bottle it, and cork it well, and keep
it for ule

:B h B g"f COF=
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A corret LIST of every Thing in Sf:éﬁfﬂ 17
every Month of the V' E A4 R.

JANUARY.

LS H

ARP Soles Smelts

Tenech * Flounders Whitings
Perch Plaiee Lobfters
Lampreys Turbot Crabs
Eels Thornback Prawns
Craw-fith Skate Opyfters
Cod Sturgeon

M EZAT
00 e Veal Pork
Mutton Houfe-Lamb
& OU LT RIS 8¢,
Pheafant } ame Woodcocks Pullets
Partridge Snipes Fowls
Hares Turkeys Chickens
Rabbits Capons Tame Pjgeons
R O OTS, ©e
Cabbage Cardoons Lettuces
Savoys Beets Crefles
Coleworts Parfley Muftard
Sprouts Sorrel Rape
Brocoli, purple Chervil Radifh -
and white  Celery - Turnips

Spinage Endive Tarragon

Mint
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Mint Sage Salfifie

Cucumbers in Parfnips To be bad, thd
hot-houfes  Carrots not in [eafon,

Thyme Turnips Jerufalem Arti-

Savoury Potatoes chokes

Pot-Marjoram  Scorzonera Afparagus

Hyfop Skirrets Mufhrooms

FRULT,

Apples Almonds Medlars

Pears Services Grapes

Nuts

__—_w_-.—__

F'EBRUARY,-

F IS i
Cod Skate Tench
Soles Whitings Perch
Sturgeon Smelts Carp
Plaice Lobfters Eeels
Flounders Crabs Lampreys
Turbot Ovyfters Craw-fifh
Thornback Prawns |

M E 4 %
Beef Veal Pork
Mutton Houfe-Lamb

POU LI R e,

Turkeys Chickens Woodcocks
Capons Pigeons Snipes
Pullets Pheafants Hares
Fowls Partridges Tame Rabbit

B bbb’ ROOTS,
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R O O T8 5o,

Cabbage Muftard Afparagus
Davoys Rape Kidney-Beans
Coleworts Radifheg Carrots
Sprouts Turnips Turnips
Brocoli, purple Tarragons Parfnips

and white  Mint Potatoes
Cardoons Burnet Onions
Beets Tanfey Leeks
Parfley Thyme Shalots
Chervil Savoury Garlick
Endive Marjoram Rocombole
Sorrel Salfifie
Celery A j; Tfy e Skirret
Chardbeets e Scorzonera
Lettuces ForcedRadifhes Jerufalem Arti-
Crefles Cucumbers chokes '

RS T

Pears Apples Grapes

M ARCOH.

N B AT
‘Beef Veal Pork
Mutton Houfe-Lamb

BOUIT R 150 Sn,

Turkeys Fowls Pigeons
Pullets Chickens Tame Rabbits
Capons Ducklings '

I8 H
Carp Eels Soles

Tench Maullets Whitings’
{ATY . 3 4a Turbot
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Turbot Plaice Crabs
Thornback Flounders Craw-fifh
Skate Lobfters Prawns
B O S
Carrots Brocoli Rape
 Turnips Cardoons Radifhes
Parinips Beets Turnips
Jerufalem Arti- Parfley Tarragon
chokes - Fennel Mint
Onions Celery Burnet
Garlick Endive Thyme
Shalots Tanfey WinterSavoury
Coleworts Mufhrooms Pot-Marjoram &
Borecole Lettuces Hyfop
Cabbage Chives Fennel
Savoys Crefles Cucumbers
Spinage Muftard Kidney-Beans
x F R G FR
Pears - Apples  Forced-Strawberries
A P Re e I
ME 4 7;
Beef Mutton Veal Lamb
D FISH
Carp Salmon Smelts
Chub Turbot Herrings
Tench Soles Crabs
Trout Skate ' Lobfters
Craw-ffh Mullets Prawns

POULTRE
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PO L. IR g,

Pullets Ducklings Rabbits
Fowls Pigeons Leverets
Chickens

R 0Q 7.8

Coleworts Young Ohions Lettuces
Sprouts Celery All  forts of
Brocoli Endive : {mal] Sallad -
Spinage Sorrel Thyme
Fennel Burnet All forts of Pot-
Parfley Tarragon herbs |
Chervil Radifhes

Firrgr. pa A
Apples Forced Cher- Apricots for
Pears ries and Tarts

R e —

o VR Y

. - LS
Carp Salmon Lobfters
Tench Soles Craw-fith
Fels Turboet Crabs
Trout Herrings Prawns
Chub ~ Omelts
M E 2.7
Beef Mutton Veal Lamb
| R OU LT R @

Pullets . Green Geefe  Rabbits
" Fowls Ducklings Leverets
Chickens Turkey Poults

ROOTS,
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R 00T 8; e

Early Potatoes Balm Savoury
Carrots Mint All other fweet
Turnips Purflane Herbs
Radithes Fennel Peas
Early Cabbages Lettuces Beans
Cauliflowers  Crefles Kidney-Beans
Artichokes Muftard Afparagus
Spinage Al fortsof {fmall Tragopogon -
Parfley ! Sallad Herbs Cucumbers, &e
Sorrel Thyme

TR U
Pears And Melons  Goofeberries
Apples With Green ~ And Currants
Strawberries Apricots for Tarts
Cherries

LE- AN LK

M BT
Beef Veal Buck Venifon
Mutton Lamb

POULT BT Se.
Fowls Ducklings Wheat-Ears
Pullets Turkey Poults Leverets
Chickens Plovers Rabbits
Green Geefe
FIS H

Trout Salmon Herrings
Carp - Soles Smelts
Tench Turbot Lobfters
Pike Mullets Craw-fith
Eels Mackarel Prawns

ROOTS,
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A O 0 Y

Carrots Afparagus Rape
Turnips Kidney-Beans Crefies )
Potatoes Artichekes All other fmall
Par{nips Cucumbers Sallading
Radifhes Lettuce Thyme |
Onions Spinage | All forts of Pot-
Beans Parfley Herbs
Peas Purflane
‘ PR ORI ET
Cherries Apricots Ne&arines
Strawberries  Apples Grapes
Goofeberries ~ Pears : Melons
Currants Some Peaches Pine-Apples
Mafculine -
! s e

M E. 4T '
Beef - Véal Buck Venifon
Muttoh Lamb

£ Q0T T R D, e,

Pullets Ducklings Pheafants
Fowls Turkey Poults ‘Wheat-Ears
Chickens Ducks Plovers
Pigeons Young Par-  Leveréts
Green Geele tridges Rabbits
: ! S H:
Cod Herrings Skate .,
Haddocks Soles Thornback
Mullets Plaice, = * Salmon
Mackarel Flounders - Carp

Tench
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"ench Fels Prawns
Pike . Lobfters Craw-hifh
: R 0095 &
Carrots Cabbages All fortsof {malil
Turnips Sprouts - Sallad Herbs
Potatoes Artichokes Mint
Radifhes Celery Balm
Onions Endive ‘Thyme
Garlick Finocha All other Pot=
Rocombole Cherwvil - Herbs 3
Scorzonera Sorrel Peas
Salfifie Purflane Beans
Mufthrooms Lettuce Kidney-Beans
Cauliflowers  Crefles -
FReUrET. G
Pears Ne&arines Strawberries
Apples Plums Rafpberries
Cherries Apricots Melons
Peaches Goofeberries ~ Pine-Apples
A Y G UST:
| ME A4 T:
Beef Veal Buck Venifon
Mutton Lamb
POULTRY; fe.
Pullets Ducklings Pheafants
Fowls Leverets Wild Ducks
Chickens Rabbits Wheat-Ears
. Green Geefe - Pigeons Plovers

Turkey Poults
Ceo FISH,
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F ISk

Cod Mullets Eels
Haddocks Mackarel Lobfters
Flounders Herrings Craw-fifh
Plaice Pike Prawns
Skate Carp Oyfters
Thornback :

R O 6 F &y .. L.
Carrots . - Beans . srPinocha
Turnips. = - Kidney-Beans Parfley
Potatoes . -Muthrooms Lettuces |
Radifhes - Artichokes - All forts of fmall
Onions -Cabbages Sallads
Garlick Cauliflowers  Thyme
Shalots Sprouts " Savoury
Scorzonera Beets - Marjoram
Salfifie 7 Celery Allfortsof fweet’
Peas < ‘v, Endive Herbs

| F R TRFE,
Peaches Pears' - Strawberries
Ne&arines_.. ... Grapes Goofeberries
Plums Figs - Currants
Cherries Filberts -~ Melons

Apples Mulberries Pine-Apples

SEPTEMBE R,

ME A47.
Beef - Veal Pork f
Mutton -~ Lamb Buck Venifon
PO UL 7TRB ..
Geele - Pullets - Chickens
Turkeys . Fowld © & . Ducke .~

Teals

i

e T i e s i i e ; :.:_"'_-- b

e et ——
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Teals
Pigeons

Larks

Cod
Haddock
Flounders

Plaice
Thornback

Carrots
Turnips
Potatoes
Shalots
Onions
Leeks
Garlick
Scorzonera
Salfifie
Peas
Beans

Peaches
"Plums
Apples
Pears

Grapes
Walnuts

Beef
Mutton

N B Ao
Lamb
Veal
{(Ycc 2

379
Hares Pheafants
Rabbits Partridges

B+ L8
Skate Tench
Soles Pike
Smelts Lobfters
Salmon Oyfters
Carp:t
T O MY R A DA

Kidney-Beans Finocha
Muthrooms Lettuces,and all
Artichokes {orts of {fmall
Cabbages . Sallads
Sprouts Chervil
Cauliflowers Sorrel
Cardoons Beets
Endive Thyme, and all
Celery forts of Soup
Parfley Herbs
Y i B
Filberts Currants
Hazel-Nuts Morello Cher-
Medlars ries
Quinces Melons
Lazaroles Pine-Apples

e A R s e

CGLOEER.

Pork
Doe Venifon
POULERY:



339

Geefle
Turkeys
Pigéﬂns
Pullets

Fowls
Chickens

Dorees
Holobert
Bearbet
Smelts
Brills

Cabbages
Sprouts
Cauliflowers
Artichokes

- QCarrots
Parfnips
Turnips
Potatoes
Skirrets
vallifie

Peaches
Grapes
Figs
Medlars
Services

"THE EXPERIENCED
POULTRY,

Rabbits Larks
Wild Ducks  Dotterels
Teals Hares
"Wndgeans Pheafants
Woodcocks Partridges
Snipes ,
L e £
Gudgeous Salmon-Trout
Pike Lobfters
Carp Cockles
Tench Mufcles
Perch Oyfters
CER G 585 kS
Scoizonera ~ Chardbeets
Leeks =~ Corn Sallads
Shalots Lettuce
Garlick All  forts of
Rocombole’ young Sallad
Celery Thyme
End_we Savoury
Cardoons All forts of Pot-
Chervil ~ Herbs
Finocha ~
FRIOIT
Quinces Filberts
Blackandwhite Hazel-Nuts
Bullace vy . Pears
Walnuts Apples
NOVEM-
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NOVEMBER,

M B 4 7.
Beef Veal Doe Venifon
Mutton Houfe-Lamb
POWLTRY, @S
Geefe Wild Ducks  Dotterels
Turkeys Teals Hares
Fowl Widgeons Rabbits
Chickens Woaodcocks ~ Partridges
Pullets Snipes Pheafants
Pigeons Larks
FISH
Gurnets Salmon-Trout Gudgeons
Dorees Smelts Lobfters
Holoberts Carp Oyfters
Bearbet Pike Cockles
Salmon Tench Mufcles
R O O T%3, 'We.
Carrots Jerufalem Arti~ Crefles
Turnips chokes Endive
Par{nips Cabbages Chervil
Potatoes Cauliflowers  Lettuces
Skirret - Savoys All forts of
Salfifie Sprouts {mall Sallad
Scorzonera Coleworts Herbs
Onions Spinage Thyme, and
Leeks Chardbeets all other Pot-~
Shalot - Cardoons Herbs
Rocombole Parfley

FRUIT,
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WiR T rT
Pears Chefnuts Medlars
Apples Hazel-Nuts ~ Services
Bullace' Walnuts Grapes
DECEMBER.
MR AT
Beef Veal Pork
Mutton Houfe-Lamb  Doe Venifon
. Bk 8L
- Turbot Smelts Gudgeons
Gurnets Cod Eels .
Sturgeon Codlings Cockles
Dorees Soles Mufcles
Holoberts Carp Ovyfters
Bearbet
P00 LT R E,,
Geefe Chickens Wild Ducks
Turkeys Hares Teals
Pullets Rabbits - Widgeons
Pigeons Woodcocks Dotterels
Capons Snipes Partridges
Fowls Larks Pheafants
- £ 00 TS ¥e
Cabbages Potatoes Garlick
Savoys Skirrets Rocombole
Brocoli, purple Scorzonera Celeny | | o
and white  Salfifie Endive
Carrots Leeks Beets
Parf{nips Onions Spinage
Turnips Shalots Parfley

Lettuces
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Iettuces Cardoons Thyme
Creffes Forced -Afpara~ All forts of Pot=
Allfortsof fmall  gus Herbs

Sallad

R U LT

Apples Services Hazel- Nuts
Pears ' - Chefnuts Grapes
Medlars Walnuts

M
Directions for a GRAND TABLE.

ANUARY being a month when entertain-
ments are moft ufed, and moft wanted,
from that motive I have drawn my dinner at
that feafon of the year, and hope it will be of
fervice to my worthy friends; not that I have
the leaft pretenfion to confine any Lady to fuch:
a particular number of difhes, but to choofe out
of them what number they pleafe; being all in
feafon, and moft of them to be got without
much difficulty; as I from long experience can
tell what a troublefome tafk it is to make a bill
of fare to be in propriety, and not to have two
things of the fame kind; and being defirous of
.rendering it eafy for the future, have made it
my ftudy to fet out the dinner in as elegant a
manner as lies in my power, and in the modern
tafte; but finding I could not exprefs myfelf to:
be underftood by young houfckeepers in placing
the difhes upon the table, obliged me to have
two copper-plates;” as I am very unwilling to
leave even the weakeft capacity in the dark,
being my greateft fludy to render my whole

work
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work both plain and eafy. As to French eooks,
and old-experienced houfe-keepers, they havesio
occafion for my affiftance, itds not from them
I look for any applaufe. 1 have not engraved a
copper-plate for a third courfe, or a cold colla-
tion, for that generally confifis of things extra-
vagant; but I have endeavoured to fet out a
delert of fiveetmeets, which the induftrious
houfe-keeper may lay up in fummer at a {mall
expence, and, when added to what little fruit is
then in feafon, will make a pretty appearance
after the cloth is drawn, and be entertaining to
the tompany. Before you draw your cloth, have
all your {weetmeats and fruit difhed up in China
dithes or fruit-bafkets; and as many difhes as
you have in one courfe, fo many bafkets or
plates your defert muft have; and as my bill of
fare is twenty-five to each courfe, {o muft your
defert be of the fame number, and fet out in
the {ame manner, and as ice is very often plen-
tiful at that time; it will be eafv to make five
different ices for the middle, either to be {erved
upon a frame or without, with four plates of
dried fruit round them, apricots, green-gages,
grapes, and pears the four outward corners,
piftacho nuts, prunellas, oranges, and olives—
the four {quares, nonpareils, pears, walnuts,
and filberts—the two in the centre, betwixt the
top and bottom, chefnuts and Portugal plums—
for {ix long difhes, pine-apples, French plums;
and the four brandy fruift, which are pcachesy
nectarines, apricots, and cherries. :

INDEZX
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A

CID for Punch
3 Ale to mull
Almonds to burn
Almond Icing for Bride
Cakes
Amulet to make
of Afparagus
Angelica to candy
Apple Sauce
Apple Floating Ifland
Apple Tlarts
Apricots to d
Apricot Marmalade
Pafte
to preferve
Afparagus to boil
Artichokes to boil
Artichoke Bottoms, to
drefs with Egas
Bottoms, to boil
white
Bottoms to dry
Artichokes to pickle

B

Page

334
311
242

} 263
291
291
246

39
258
145
244
22

23
231

78

77
290.

289
361
355

Bacon, a Gammon, to reaft 112

to falt
Bancees French
Barbadoes Jumballs

Beans, French, to boil

Spanifh to make
E

Page
Beans, French, to keep 359
a fecond way 360
Windfor to boil 78
Beef a-la-mode 116
' Brifket a-la-royale 117
to collar flat Ribs 87
to force Infide Surlein 113 °
Infide of Surloin to} Tt
drefs & 3
Bouillé 113
Fricando 115
To haithh 7
Heart Jarded 118
Heart Mock Hare -+ 118
Olives to make 117
Porcupine flat Ribs 116
Porcupine to eat cold 299
Round to force 304,
Rump to ftew 114
a fecond way 115
gtﬂaks to breil 20
teaks a good wa
to fr ¢ ¢ } 7x
Steaks to dret a
common way } 5
to hang a Surloein
to roaft § 305
Tea 312
to pickle 308
Bifcuits, common, to make 2-6
Drops 276
Lemon te make 276

A0S
icuite
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; Page
Bifcuits Sponge to make 275
Blanc-mange 195

a feeond way 196

a third way 196

Brandy Cherry 336
Orange 337
Rafpberry 336

Brawn Mock 302
Bread French 278

to make white 279
Brocoli to beil A

and Eggs = 289
Browning for made Difhes 81
Bullace Cheefe 216
Butter to clarify 49

Fairy 258

B
Cabbage to boil 76
Cakes, Apricot, to make 242
0 Bathoi sy 271

Bride 264

without Butter - 273"

Cream - 292

Currant clear 2139

Currant 272

lL.emon : 208

Lemon a fecond way 269

Orange . 268

Good Plum . 266

Little Plum 268

White Plum- 267 .

Pruflian 273

Queen 2713

Rataha 269

Ratafia a 2d way = 270

Rice 269

Common Sced 272

Rich Seed - 267

Shrewfbury 270

Shrewfbury 2d way 270

P
L]

Page
Cakes Violet 240

Calf’s-Heart roafted 28
Calf’s-Head Halh 85
=" to drefs 86
to collar 88
to grill 88
Mock-Turtle 82
a fecond way 83
. Surprife 87
Calf’s-Feet to fricaflee 282
Candy Angelica 246
?ingar : Z43

Lemo range-

! Peel &y g } 246
Caps, black, to make 206
green to make 206
Carp to ftew brown 2.9
~ to flew white 26
to drefs 26
- Sauces 27
Catchup to keep feven years 339
: Num 319
Mufhroom 339
Walnut 338
Woalnutanother way 338
Cauliflowers to boil 76
Celery to fry 286
to ragoo - 286
to {tew 286
Cardoons to fry 286
to ftew 285
Cheefe-Cakes, Almond 258
Bread 259
Citron 259
Common 260
Cheefe-Cakes Curd 260
Rice 259
Bullace tomake 236
| Egg e bl 261
Chieefe Ramequin 292
' Slee. 236

: . Cheefe
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Page Page
Lheefe to ftew 285  Craw-filh in favoury Jelly - 284
to {tew with light g in Jelly 284.
Wigs } 2%5  Cream Cheele Do
Cherry Brandy 336 burnt 253
to dry 240 Chocolate 246
to drya fecond way 241 Clotted 250
Chicken-broth to make 312 Hartthorn 250
Chickens to bosl 64 Ice 249
i to force 126 King William’s 254
to fricaflee 125 Lemon 251
to reaft 65 Lemon with Peel 2 52
in favoury Jelly 282 Orange 258
Woater to make 313 Piftacho 248
Chickens artificial 126 Pompadour 253
and Pullets to ftew 124 Rafpberry 251
Chocolate to make 316 Ribband 250
Chops to falt 306 Snow and 254,
Cockles to ftew 38 Spanith 249
Cod’s Head and Should- Steeple with Wine
ers to drefs } 5% Sours } 49
a fecond way 22 Tea 253
Cod, falt, to drefs 22 Crumpets Orange to make 260
Codlings to drefs like Tea 2:;:;,
Salt-fith 22 Cucumbers to flew 201
Codfounds to drefs - 23 with Eges to drefs 142
- like little Turkeys 23 Currant Clear Chleerv o g 29
Collar Beef 1303 Drops 245
Flat Ribs of Beef 30 3 (reen to bottle 364
Calf’s Head 300 to dry in Bunches 244
Eels 46 Black Rob 237
Mackarel 43 Cuftard Almond - 256
a Breaft of Mutton 201 Beeit ' 257
a Pig 30T Common 257
Swine's Face 302 Lemon : 226
Breaft of Veal to Orange | 2;5
eat hot 9 - -
Breaft of Veal to D
eat cold 399 Damfons to bottle 362
C‘:’H“PS: S_{'.Dtt:h._, hI‘GWI‘.ll 95' a {econd way 3&.2
: French way o7 : to prelerve whole 362
CﬂWﬂt[} Mead 332 to dl}.’ 242
Cracknells 274 Defert Ifland to make 199

Cranberries to bottle 64 of fpun Sugar 190

36.
Ddd 2 Dire&tions
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Page
Directions for fetting g
out a grand Table g 3°3
Diftil Bean Flower Water 368
Vo diftil Czudle Water 306
Diftil Elder | lower Water 367
- Heplinatick 266
Lavender Water 368
Milk Water 266
Pennyroyal Water 363
Rofe Water 268
Spirits of Wine 368
Ducks a-la-braife 1238
" a-la-mode 129
to boi! with Onion :
HiSacehi e 1) } 39
wild to hath 75
wild to roaft 66
tame to roait 59
to f{;ﬂzw 1977
to ftew with green
Peas € } 128
Drops Peppermint 24%
; Lemon 245
Rafpberry 245
Currant  _ 245
Dumplins, Apple, to make 183
' Barin or Yelt 184
Damfon 183
Rafpberry 183
Sparrow 164
E
Eels to hoil 37
* © to broil 37
toeollar . 46
to pitchcock 37
to roaft ' \ 30
Egos to drefs with Arti-
'g&:ghpke Bottoms } z8e
and Brocoli 289
261

Cheele to make

Page

Eges to fricaffee 200 .
Sauce to make 04

and Spinage to drefs 289
to poach with Toafts 28q

Elder Rob 236

Fith-Pond to make 194

: to caveach 50

to ﬁraﬁerve 51

to ftew a pood wa 2
Flounders to I:n{]niLg and all 3

Kinds of Flat Fith } 39

to ftew 31

Flummery to make 193

Colouring for 164

Cribbage Cards 205

Green 167

Egps and Bacon in 203

Green Melon in 197

Qatmeal 204

Solomon’s Tem- :

" plein } i

Yellow 196

Forcement for Breaft of % g
Veal Porcupine 9
for Hare Florentine 136

Fowls a-la braife

123
to boil G
to drefs cold 75
to force - ° 124
to hath 7 4
large to roaft b4

Fritters, Apples, to make 161

common ditto 161
clary ditto ° 161
Plum with Rice 7 ‘e
ditto 3
Rafpberry ditto 162
Tanfey ditto 162
: Water ditto . 163
Fruit in Jelly 197

Giblets
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G

Giblets to ftew
Ginger to candy
Good Green to make
(Gofers to make
Goofe to boil
to marinate
Stubble to roaft
(Green to roaft
Goofeberries to bottle
to bottlz a ﬁ:cond}
way '
Goofeberry Pafte
Grapes to keep
Gravy to draw
; to make
{Green-Gages to dry
Gruel, Barley, to make
L (Grout '
Sago
Water

:

Haddocks to breil

' a fecond way’

to beil

to roaft

to falt

to fmoke

Florendine

to hath

to ju

to -:*ugﬂ:

to flew

Hodge-Podge

Harrico by way af%aup
of Mutton or Lamb
Neck of Mutton

Herrings to bake

;-Iam

Hare

Page

57
243
197
165

S
126

58

58
303

364

239
365
I

5
241
315
314
313
316

Page
Herrings to boil 33
to fry 33
I
Jam Apricot to make 212
Black eurrant 214
Green Gooleberry: 213
Red Rafpberry 212
Strawberry ‘213
Ieing for Tarts 144
- a fecond way 144
Almond for Bride% S
Cake o
Sugar for Bride Cake 265
Jelly, Calf’s Foot, to make 191
' Savoury for cold meat 192
Colouring for 194
Craw-fith in Savoury 284
Birds in Savoury 283
Chickens in Savoury 282
Black Currant

. tomake 225
Red Currant 211
White Currant 214
Fith-Pond in 104
Gilded Fifh in 198
Fruit jn 197
Hartfhorn to make 210
a {fecond way 192
Hen and Chickens in 19%
Hen’s Neft 195
Floiting Ifland in 200
Ditto a fecond way 201
Rocky Iland in 201
Moon and Stars in 202
Pigeons in Saveury 283
Smelts in Saveury 284

Tranfparent Pud-
ding i E 09
Moonthine 202
Orange 210

Lamb’s
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Page
L :
Famb’s Bits to drefs 282
Head and Purte- "
nance to drefs 9

Leg boiled, and} o8

oin fried
a Quarter of, forced 109

Stones fricaffeed 110
Lampreys to pot 48
a {econd way 48
to roaft 30
to ftew 31
Larks to roaft 67
Lemonade to make 233
a fecond way v B33
a third way 324
Lemon Drops 244
Pickle 8o
Peel to candy 246
Loaf, Drunken, to make 262
Oyfter 40
Princes 262
Royal 262
Lobfters to boil 40
' to roaft 40
to flew 41
Lobfter Patties to garnifh }
Fifh fu vk
to pot 49
Sauce 28
Pie 156
M

Maccaroni, with Parrnr:-} 28
fan Cheelfe, to drefs 5
Maccaroons 275
Mackarel to boil 32
Malt Liquors to refine 330

Marmalade Apricot to make 225
Orange 223

Quince 224

Page

Marmalade Tranfparent 224
Mead, Cowflip, to make 232
Sack ' 231
Walnut 332
Midcalf to diefs 101
Mince Pie without Meat 152
Mock Brawn to make 302
Turtle g2

Turtle a fecond way 83
Moonfhine to make 202
Moor Game to pot 268
Mufcles to ftew 38
Muthroom Loaves 288

'to keep to eat like

frcl'l;l 360

Ditto a another way 361
- Powder to make

340
to ragoo 288
to flew 287
another way 287
to pickle brown 356
to {ricaflce 143
Mulled Ale 211
Wing 2
Ditto afecond way 312
Mutton, a Bafque, to make 107
. a Brea tocollar  g01
a Breaft to grill 105
Broth to make 313
to hath 73
to harrico 140
' Hodge-Podge 141
Kebob’d, to make 10 =
LE‘E to force 106
: Leg to drefs,
called Oxford 108
~ John }
%Eg to falt 308
eg fplit, and
: (%nii;n }Eauce 125
Mutton, Leg, to drefs to
~ eat like Venifon E FO7

Mutton
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Pape s
* Mutton Neck to harico 102, 141

Neck to make
Frcnch Steaks ¢ 103

NECL to eat like

' Venifon } Loz
Shoulder boiled,

Celery Sauce 2t
Shﬂu!dr::r boiled,

called Hen and 104

Chickens
Shoulder boiled,

Onion Sauce E L0

Shoulder furprifed 104
Steaks to broil 71

O

Obfervations on boiling
and roafting Beef, 5
Mutton, Veal, and 5

Lamb :
on Cakes i 264
on Creams, Cuf- ]

tards, &e. } 248
on Decorations
for a Table } 185

on Diftillin : 365
on dreffing %Iﬂl 14
on drying & candying 237
on made Difhes 79

on Pies and Pafte 143

on Poflets, Gruels, &c. 308
on potting and
collaring 1208

on roafting wild

and tame Fowls _% 54
on roafting Pi

Hare, &%.- E } 39
on pickling 342
on preferving 200
en Puddings 167

Page
Obfervations on Wines, -
Catchup, &c. E 3t
on Soups I

on keeping Gar-“l
den Stuff and } 358

Fruit J

Orange Brandy to make 337

Chips to candy 243
Jelly to make 210
Juice 334
Marmalade 223
Peel to camf_v 246
Ox Palates to fricando 119
to fricaflee 120
to ftew 119
Opyfter fauce to make 6o
Soup 14
Opyfters to fry 29
to pickle 42
to fcollop 39
to ftew & all Kinds 8
of Shell Fifh _?( 3
Ozyat to make 332
a fecond way 333
P

Panada favoury 202
{weet 316
Pancakes, Batter 166
Clary 166
Cream . 163
Fine 166
Pink coloured 167
- Tanfey 166
Wafer 165
Parfnips to boil ¥ Wiy
Partridges to hath i
in Panes 4
to ftew A Syieg

to ftew a fecond
to roaft 65

Pafte



T o

: . .+ Page _ Page
Pafte for Defert Balkets 188 Pickle Caulifiowers 353
- for Covers 188 Caulifiowers, a} A
a Chinefe Temple } 18 fecond way 353
or Obelifk } 9 Cockles 46
Apricot to make 238 Codlings , 345
Cold for-Difh Pies 146 Cucumbers Lo s
Red & White Currants 239 Cucumbers 2 fe- } :
for Cuftards 146 _ cond way 343
for Goofe Pre 145 Cucumbers in Slices 344
Goolfeberry 139 Elder Buds 352
Crifp for %artsl_ 144 Elder Shoots . 353
Light for Tarts 14 Grajes 354
: Rafpberry 23 Kidney-Beans 346
Pafty, a \l;cniﬁ:-n iy 154 Manoes 344"
Patties, common, to make 160 Mackarel 44
to fry 159 Mulhrooms - 355
Lobfter to garnifh } y Nafturtians- 35T
Fifh + Onions 356
Finc . 160 Oyflters e 42
Fried " 159 Ditio another way 43
Savoury 158 Parfley 350
Sweet ' 160 Pork . 308
Peaches to dry 146 Radith Buds 351
Pears to flew  *, 2ch Salmon, Newca- 5
Peas, Green, fo boil 278 ftle way } 4
to keep 359 Samphire 346
to keep another way 559 Shrimps d 51
to ftew 142 Smelts or Sparlings 43
to {tew with Lettuce 289 Walnuts Elack 347.
Peppermint Drops 243 Ditto a fecond way 347
Feich to fry 36 Ditto Green - 349
in Water Sokey 37 * Ditto Clive Colour 348
Pheafants to roaft 03 Ditto White 349
Pickle, Indian, to make 357 Pi gs Chops to falt 306
' in Imitation of } g to barbecue 111
Bamboe § 35 to drefs in Imita-
Artichokes 355 tion of Lamb E £
Barberries 350 : Fect and Ears to
Red Eeet-Root 352 ragoo } 280
Red Cabbage 354 Feet and Ears to 5
Red Cabbage a} foufe 325
fecond way 354 Pettitoes to drefs 56

Pickle White Cabba_ge 353 Pig
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Pot Ox Cheek 2947 -
Pigeons 298 -
Salmon 55
Ditto, a fecond way 45
Shrimps 50
Smeles or Sparlings 45
Tongues 266
Woodcocks 297
Veal 295
Marble Veal 296
Venifon 295

Preferve Apricots 23T

Apricots Green 218
]::arbernes i .
Bunches g 228

Pﬂg§ .:.;-

Barberries for Tarts 229
Bullace Cheefe 236
Cherries in Brandy 336
Morello Cherries 228
Codlings to keep [+

all !:l%ﬂ Y ear } AT
Cucumbers 215
Currants Red in
~ Bunches E 4%
Currants White

in Bunches % el
Black Currant Rob 237
Currants for Taits 215
Damfons 229
Elder Rob 236
Grapes in Brandy 216
Green GagePlums 220 -
Green(Goofeberries 218
Red Goofeberries 226
Goofeberries in
imitatimmfhr:pﬂg 282
Lemons carved 333
Ditto in Jelly 233
I\-—i:ignumBnn'um§ 590

Plums =3

Page
Ft"" to roaft 55
P: yeons artificial 126
to boil 67
to boil with Bacon 133
to boil in Rice. 131
to breil w
to compote 129
to fricando I 32
to fricaliee 27
in a Hole 130
Jugged 122
to roalt . 67
in favoury-Jelly 283
, to tranfno«rnfjr 130
Pike to beil, with a “Pud-
ding in the Belly £3
Pikeltts to make 278
Pippins to ftew whole 237
Plaice to {tew 31
* Pork to barbecue - - 111
Chine to ftuff 112
to pickle 303'
to falt 307
Steaks to broil 72
Poflets, Ale, to make 31
Almond to make 310
Brandy 209
Lemon 309
Crange 310
Sack 300
ek Ve 310
Potatoes to {collop 287
Pot Beef to 293
Beef to eat -
Venifon-like } 4
all Kinds of {fmall :
o Binds } 229
Chars 47
Eels 47
Ham with Chickens 2G7
Hare . 207
Lampreys 48
J.obiters

Moor Game *

Oranges 232
Ditto carved 233
Lemons 234
Eee Preferve
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Preferve

Ditto in Jelly
Ditto with Mar- 3
malade _?(
Peaches A
Golden Pippins
Kentifh Pippins
Plums Green Gage
Plums Magnum )
Bonum E
Pine-Apples
Quinces whole
Ditto in Quarters
Red Rafpberries
White ditto
Sloe Cheefe
Sprigs Green
Strawberries whole
Wine Sours
Walnuts Black
Ditto Green
s Ditto White.
Puddings Almond
Apple
Apricots
Bread
Bread, a fecond }'
way }
Calfs Feet
Little Citron
Green Codlin
Boiled Cuﬂ:arc%
Gmi’eberr}r
Hanover
Herb
Hunting
Lemon
Lemon a 2d way
Lemon a 3d way
Marrow
Marrow, a fe- }

cond way

Page Page
233 Puddings, Marrow, a2 E
oac ~ third way } s

35 Boiled Milk ~ 38y
23T Nice 173
217 Orange 171
217 Orange, a fe- E
220 . cond way i,

lain 174
230 Quaking 180
225, Quaking, a fe- g
232 cond way § )
232 Rice, common 179
228 Bitto boiled 172
227 Ditto ground 170
236 Red Sago 175
220. gagu, anotherway 177
22 dippet 1

i 33' Tanfeywith. ?_4
22 Almonds S
222 Tanfey baked 177
223 Tanfey boiled  1-6
16 Tanfey with } ey
169 _ground Rice § 177
174 Tranfparent 175
173 I}Jittuafe::nndway 199

: Veermicelli 175
173 White in Skins 186
192 fam 182
177 Yorkfhire, un-} g
;?H der Meat gl
169 Puffs Almond 378
182 Chocolate 277
]84_ Curd 261
182 German 164
168 Lemon 297
170 Pies, Beef-fteak 150
170 Bride 155
170 Calf’s-Head 151
1479 (Enylling : 153
= Chicken, a favoury 151

Pies
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Page

Pies, Eel 155
Egg and Bacon, } pos

to eat cold 5
French 146
Hare 149
Herb for Lent 153
Hctrentnt 154
Lobfter 156
Mince 152
Olive 157
Rook 157
Salmon 149
Thatched Houfe 150
Veal favoury 158
Veal {weet L&
Venifon 154
Y orkfhire Goofe 148
Yorkfhire Giblet 156
Q
'Qt_unr:e Marmalade 224

242

preferved whole

R

Rabbits to boil 68
florendine 137

fricaflee Brown 139
fricalfee White 139

to roaft 68
furprifed 138
Rufpberr}r Brandy 336
Cream 251

Red Jam 212

White Jam 213

Pafte 238

Drops 245

' Ray or Scate to boil
Rufts and Rees to roaft

S
Sago to make with Milk
Salmon to boil crimp

34
66

435
23

Page
Salmon to pot 44
to pot a ﬂ:candE
way 45
rolled 24
Sauce, Apple, for Goofe 59
Bread for roaft 6
ik 2
Iuricey, =~ |
for Cod’s Head
and Shoulders 24
for Cod’s Head a q
fecond way _Is i
Celery 104
Egg, for falt Cod 23
Egg, for roaft Fowls 64
Lobfter 28
Ditto another way 28
for Green Goofe 58
for Stubble Goofe 8
for moft Sorts of Q
Fith E %
Cnion e
Onion, for boiled 2
Goofe % 57
Oyfter, for boiled 6
Turkey } =
for rmf‘n.d Pig 56
for roaited I"’ur a 6
fecond wa}r E >
for Salmon 24.
Shrimp 21
for boiled Turkey 6
a {fecond wa g :
White, for Fith 27
White, for Fowls 63
White, for boiled
Breaft of Veal E 9%
Saufages to fr 2G0
Scate or Ray to boil 34
Scotch Collops, Brown a6
Lu]lops White 66

Cu::-llnps, French way g7
Collops to warm 73
Sheep Rumps and Kidneys 106
Eee2 Sherbet



G L S

3 _ Page
oherbet to make

335

to make a fecond
way 335
Ditto a third way 336
Shrimps to ftew 41
Shrub Almond 337
Currant 337

arother wa 3358
Smelts or bpauluws to Fr_',r 36
Snipes to roaft 66

Snow Balls to make 263

a Dith of 205

Scles to caveach 50

to fry 15

to marinate 35

Solomongundy to make 280

a fecond wa 281

Sc-u"r Elmm:d tomake = 6

a-Ia-Reme 7

Common Peas 10

Opyfter 13

Craw-fifh 13

Gravy with Yellow ]

Peas } :

Green Peas 9
Green Peas without

Meat | _?( 1%

White Peas .11

Hare 3

Onion 8

Brown Onion 9

White Onion 8

Ox Cheek B

Partridge 14

Peas for Lent 10
FPortablefor Travel-

lers A

Rich Vermicelli 4

Tran{parent 3

White 12513

Spinage to ftew e

Sprats to bake 24

Page
Stew Cheefe with light g
Wigs - s
Palates or Chickens 124
Carp 29
Ducks 127
Ducks and Green Peas 128
Hare 135
Oyfters and all Sorts 3
of Shell-fith E 3
Partridge 134
Ditto a f:,cnnd way 134
Pears 206
Peas 142
Peas with Lettuces 289
Rump of Beef 114
Ditto a fecond way 215
Tench
gurkc}r Brown 121
itto with Celer
Sauce Y§ 120

Strawberry Jam to make 213

' to preferve whole 227

Stum to make 329
Stuffing for a marinate

Goofe } b7

Sturgeon to drefs 29

to pickle 41

Sugar to boil Candy Height 247

Sugar to {pin Gold Colour 188

Silver Colour 187

Spun Sugar, a Defert of 1go
Sweetbreads a-la-Daube g8
- tofricaffee Brown  gg
to fricaflee White 99

forced g8

to ragoo g9
Syilabuhs Lemon, to make 2a7
LEIIIU]’]._. a fﬂtt}lld} 207
Sr.:]:d 207

under the Cow 208

Whip 208
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4
Teale to roaft
Tench to ilew men
to {tew
Toalt, fried, to make
o B ongues to bml
to {alt
Trifle to make
T'ripe foufed
T'rout to fry
Turbot to boil
'] i.l!'iL'L:,- bl}iltd Ovﬁﬂr }
bauce
3-la-Daube, hn:-t
cold
to hafh
to roait
{oufed
{tewed and Celery §
Sauce
ftewed Brown
Turtle to drefs 1colb. %
Weight
to drefs 2 fecond way
artificial to make
Forcemeat for ditto
Mock to drefs
a fecond way .
To make Artificial Flowers

¥ V

Vcal a Breafl, to boil
a Brea{" to collar
Ditto to porcupine
Ditto to ragoo
a Fillet bombarded
“to ragoo a Fillet
to ftew a Fillet
to fricando
to hath
to difguife a Leg
_to mince

P;_'a ge

66
29
29
263
69
397
255
305
70
25
6o

I22

122
74
62

394
120

121

100
100
94
73

10I

7%

Page
Veal, to d-la-royal a Neck of gz
Veal Neck of Cutlets gz
; Olives 94
Ditto a fecond way 95
Venifon Paity 154
' to hath T2
Haunch roafted 70
Vinegar, ¥lder Flower 340
Goofeberry 341
Sugar 341
Tarragon 340
Violet Cakes 240
W

" Wafers to make 277
Wafer Pancakes 165
Wafer Imperial 337
Barley 314
Wb Silver to fpin 187
Gold to {pin 188
Whet before Dinner ‘1139
Whey, Cream of Tartar 314
Scurvy Grafs 214
Wine 313
‘W’hnmg to broil 3
a fecond way e
Wigs, light, to make 274
Wine Balm 327
Blackberry 322

Birch 294"
Birch, a fecond way 325
Clary 327
Cowilip 325
Ditto, a fecond way 326
Red Currant 323
Ditto another way 323
Elder Fower 326
Elder Railin 319
Ginger 330

Pearl Goofeberry 321

Goofeberry, a fe- :
cond way g aat
Wine
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Page
Wine, Lemon, to drink

like Citron Water } 7

a fecond way 318
Orange 318

a fecond way 218

a third wa 319

Acid Raiﬂyn to cure 327

Page
Wine, Smyrna, Raifin 319
Raifin, another way 320 4
Rafpberry 322
Sycamore 324
Walnut 325
Woodcock to hath 75
to roaft 66
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