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Mutton Steaks.

~NUT a loin of mutton into fteaks, and feafon them

with pepper and falt. Butter a difh, and lay them

in. Take a quart of milk, fix eggs well beaten, and

four {poanfuls of flour; beat the flour and eggs toge-

ther in a little milk, and then put the reft to it. Put

in fome beaten ginger and falt, pour it over the fteaks,
and fend it to bake. Half an hour will bake it.

Leg of Beef.

CUT the meat off a leg of beef, and break the
bones; put it into an carthen pan, with two onions, and
a bundle of fweet herbs, and feafon it with a fpoonful
of whole pepper, and a few cloves and blades of mace.
Cover it with water, and having tied the pot down clofe
with brown paper, put it into the oven to bake. As
foon as it is enough, take it out and ftrain it through
a fieve, and pick out all the fat and finews, putting
them into a faucepan, with a little gravy, and a piece
of butter rolled in flour. Set the faucepan on the fire,
fhake it often, and when it is thoroughly hot, pour it
into the difh, and fend it to table. Ox cheek may be
done in the fame manner; and if you fhould think it
too {trong, you may weaken it by pouring in a fufficient
quantity of hot water; but cold water will {poil it.

Rumpe of Beef.

"TAKE a rump of beef and bone it, beat it well
with a rolling-pin, cut off the finew, and lard it with a
large piece of bacon. Seafon your lards with pepper,
falt, and cloves, and lard acrofs the meat, that it may
cut handfomely. Seafon every part of the meat with
pepper, falt, and cloves; put them in an earthen pot,
with all the broken bones, half a pound of butter, fome
bay leaves, fome whole pepper, one or two fhalots, and
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STEWS axo HASHES, 83

may tie them up in bundles, and boil them like afpa-
ragus. Put a toaft under them, and pour a little melted
butter over them. '

Mujfels,

HAVING wafhed your muffels very clean from the
fand in two or three waters, put them into a {tewpan,
and cover them clofe. Let them ftew till the fhells be
opened, and then take them out one by one, and pick
them out of the fhells. Be fure tolook under the tongue
to fee if there be a crab, and if you find one, throw away
that muffel. Having picked them all clean, put them
into a faucepan, and to a quart of muflels put half a
pint of the liquor ftrained through a fieve; add a few
blades of mace, a fmall piece of butter rolled in flour,
and let them ftew. Lay fome toafted bread round the
dith, and pour in the muflels.

Catp and Tench.

CARP and tench may be ftewed in the following
manner, and are a top difh for a grand entertainment:
Gut and fcale your carp or tench, and having dredged
them with flour, fry them in dripping or good fuet, till
they be brown. Put them into a ftewpan, with a quart
of water, the like quantity of red wine, a large {poon-
ful of lemon-pickle, the fame of browning, and the like
of walnut ketchup: add a little muthroom powder, a
proper quantity of chyan pepper, a large onion ftuck
with cloves, and a ftick of horfe-radith. Cover your
pan clofe, that none of the fteam may efcape, and let
them ftew gently over a ftove fire, till the gravy be re-
duced to barely the quantity fufficient to cover them in
the dith. Then take them out, and put them on the
difh you intend to ferve them up in. Put the gravy on
the fire, and having thickened it with a large piece of
butter, and fome flour, boil it a little, and ftrain it over
your fifh. You may garnifh them with pickled muth-
rooms and fcraped horfe-radifh, with a fprig of myrtle,
-or a bunch of pickled barberries in thteir mouths.
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then beat up the yolks of four eggs, mix all together,
and ftuff it into the beef at the parts from whence the
bone was extracted, and alfo in feveral of the lean parts.
Skewer it round, and faften it properly with a ftring.
Put it into the pot, throw in a pint ef red wine, and
tie the pot down with a ftrong paper. Put it into the
oven for three or four hours, and when it comes out, if
it is to be eaten hot, fkim the fat from the gravy, and
add a fpoonful of pickled mufhrooms, and half an
ounce of morels. Thicken it with flour and butter,
difh it up, and pour on your gravy. Garnith it with
forcemeat balls.
Beef a-la-royal.

TAKE a brifket of beef, bone it, and with a knife
make holes in it about an inch from each other. Fill
one hole with fat bacon, a fecond with parfley chopped,
and a third with chopped oyfters. Let thefe ftuffings
be feafoned with pepper, falt, and nutmeg. When the
beef be completely ftuffed, pour upon it a pint of wine
boiling hot, then dredge it well with flour, and fend it
to the oven. Let it remain in the oven better than
three hours, and when it comes out, {kim off the far,
{train the gravy over the beef,and garnith with pickles.

Beef a-la-daub. .

BONE a rump of beef, or take a part of the leg-
of-mutton piece, or a piece of the buttock, and cut
fome fat bacon as long as the beef be thick, and about
a quarter of an inch fquare. Take four blades of mace,
double that number of cloves, a littleall-fpice, and half
a nutmeg pounded very fine. Chop a good handful of
parfley, and fome [weet herbs of all forts, very fine,
and feafon with pepper and falt. Roll the bacon in
thefe, and then take a large larding-pin, and with it
thruft the bacon through the beef. When that be done,
put it in a {tewpan, with a quantity of brown gravy
fufficient to cover it. Chop three blades of garlick very
fine,and put in fome frefh muthrooms or champignons,
two large onions, and a carrot. Having ftewed it gently
for fix hours, take it out, ftrain off the gravy, and fkim
H 4 all
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and a few morels and truffles. When your fricandos
be tender, take them up, and thicken your gravy with
butter and flour.  Strain it, put your fricandos in the
difh, pour your gravy on them, and garnifth with lemon
and berberries. Some lay fried forcemeat balls round
them, or forcemeat rolled in veal caul, and yolks of
eggs boiled hard, which has a very good effett.

Bombarded Veal.

HAVING nicely taken out the bone from a fillet
of veal, make a forcemeat in the following manner :
‘Take the crumb of a penny loaf, half a pound of fat
bacon {craped, an anchovy, two or three {prigs of {fweet
marjoram, a little lemon-peel, thyme, and parfley.
Chop thefe well together, and feafon them to your tafte
with falt, chyan pepper, and a little nutmeg grated.
Mix up all together with an egg and a little cream, and
with this forcemeat fill up the place from whence the
bone was taken. Then make cuts all round the fillet,
at about an inch diftance from each other. Fill one
nick with forcemeat ; a fecond with fpinach that has -
been well boiled and {queezed ; a third with crumbs of
bread, chopped oyfters, and beef marrow; a fourth
with the forcemeat, and thus fill up the holes round the
fillet. Wrap the caul clofe round it, and putitin a
deep pot, with a pint of water. Make a coarfe pafte
to lay overit, in order to prevent the oven giving it a
difagreeable tafte. As foon as it be taken out of the
oven, fkim off the fat, and put the gravy into a ftew-
pan, with a fpoonful of mufhroom ketchup, another of
lemon-pickle, five boiled artichoke bottoms cut in
quarters, two {poonfuls of browning, and halfan ounce
of morels and truffles. Thicken the fauce with butter
and flour, give it a gentle boil, put your veal into the,
- difh, and pour your fauce over it.

Shoulder of Veal a la Piedmontoife.

- CUT the fkin off a thoulder of veal fo that it may
hang at one end, then lard the meat with bacon and
ham, and feafon it with pepper, falt, mace, {weet herbs,
pasiley,
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the fire, and let it boil gently till all the juice be out of
the meat. Then ftrain it through a fieve, and add to
it a quart of ftrong gravy to make it brown. Seafon
it to your tafte with pepper and falt, and put in a little
cclery and beet-leaves, and boil it till all be tender.

White Soups.

PUT aknuckle of veal into fix quarts of water, with
a large fowl, and a pound of lean bacon, half a pound
of rice, two anchovies, a few pepper-corns, a bundle of
{weet herbs, two or three onions, and three or four heads
of celery cut in flices. Stew them all together, till the
foup be as ftrong as you would have it, and then ftrain
it through a hair fieve into a clean earthen pot. Having
fet it ftand all night, the next day take off the fcum,
and pour it clear off into a toffing-pan. Put in halfa
pound of Jordan almonds beat fine, boil ita little, and
run it through a lawn fieve. Then put in a pint of
cream, and the yolk of an egg, and fend it up het,

Soup Maigre.

MELT half a pound of butter in a ftewpan, and
fhake it well. When it be done hiffing, throw in fix
middling-fized onions, and fhake the pan well for five
minutes. Then put in four or five heads of celery cut
{mall, a handful or two of fpinach, a cabbage-lettuce,
and a bunch of parfley, all cut fine. Shake thefe well
in the pan for aquarter of an hour, ftir in fome flour,
and pour into it two quarts of boiling water, with fome
ftale crufts of bread, fome beaten pepper, and three or
four blades of mace beat fine. Stir all together, and
let it boil gently for half an hour. Then rake it off,
beat the yolks of two eggs, and ftir them in, Putina
fpoonful of vinegar, and pour it into the tureen.

Or you may make it in this manner: Take a quart
of green moratto peas, three quarts of foft water, four
onions {liced, floured, and fried in freth butter, the
coarfe ftalks of celery, a carrot, a turnip, and a parfhip,
and feafon the whole with pepper and mace to your
tafte. Stew all thefe very gently together, till the pulp
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Wiadfor Beaus.

THESE muft be boiled in plenty of water, with a
good quantity of falt,  Boil and chop fome parﬂcy.
put it into good melted butter, and ferve them up with
boiled bacon, and the butter and parfley in a boat.

Green Peas.

YOU muft not thell your peas till juft before you
want them. Put them into boiling water, with alittle
falt and a lump of loaf fugar, ana when they begin to
dint in the middle, they will be enough. Strain them
into a fieve, put a good lump of butter into your difh,
and ftir them till the butter be melted. Boil a fprlg
of mint by itfelf, chop it fine, and lay it round the
edge of your difh in lumps,

1

Peas Frangoife,

SHELL a quart of peas, cut a large Spanifh onion
fmall, and two cabbage or Silefia letruces. Put to
them half a pint of water, with a little falt and a little
pepper, mace and nutmeg ‘all beaten. Cover them clofe,
and let them ftew a quarter of an hour. Then put in a
quarter of a pound of frefth butter rolled in a little
flour, a fpoanful of ketchup, and a piece of burnt but-
ter of the fize of a nutmeg. Cover them clofg, and let
them fimmer a quarter of an hour, obferving frequently
to fhake the pan. If you choofe to make a variation,
having ftewed the ingredients as above, take a {mall
cabbage-lettuce and halt boil it.  Then drain it, cut
the ftalks at the bottom, fo that it will {tand firm in the
difh, and with a knife very carefully cut out the mid-
dle, lcaving the outfide leaves whole. Pur what
you cut out into a {aucepan, having firft chopped it
and put in a piece of butter, a little pepper, falt, an
nutmeg, the yolk of a large egg, chopped, and a few
crumbs of bread. Mix all together, and when it be
hot, fill your cabbage. Put fome butter into a ftew-
pan, tie your cabbage, and fry it till you think it be
enough. Then take it up, untie it, and firlt pour the
ingredients of peas into your difh, and fet the forced
cabbage in the middle. Have Iﬂﬂd}' four artichoke
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PUDDINGST. 197

brandy, and fugar it to the tafte. Boil it ina bafon, and
erve it with melted butter, a little wine and fugar. .

Almond Pudding.

HAVING boiled the fkins of two lemons very ten-
der, and beat them fine, beat half a pound of almonds
in rofe-water, and a pound of fugar, till they be very
fine. Melt halfa pound of butter, and let it ftand till
it be quite cold. Beat the yolks of eight and the whites
of four eggs, and then mix and beat them all together
with a little orange-flower water. Bake it in the oven.
Or you may make almond puddings in this manner :
Beat fine a pound and a halfof blanched almonds with
a little rofe-water, a pound of grated bread, a pound
and a quarter of fine fugar, a quarter of an ounce of
cinnamon, a large nutmeg beat fine, and half a pound
of melted butter, mixed with the yolks of cight eggs,
and the whites of four beat fine ; a pint of fack, a pint
and a half of cream, and fome rofe or orange flower
water. Boil the cream, tie a little faffron in a bag,
and dip itinto the cream to colour it.  Firft beat your
eggs well, and mix them with your butter, - Beat it
up, then put in the {pice, then the almonds, then the
rofe-water and wine by degrees, beating it all the time ;
then the fugar, and then the cream by degrees, keeping
it ftirring ; and then add a quarter of a pound of ver-
micelli.  Stir all together, and have ready fome hog’s
guts nicely cleaned. Fill them only half full, and as
you put in the ingredients, here and thereput in a bit of
citron. Tie both ends of the gut tight, and boil them'
about a quarter of an hour,

Ipfwick Almond Pudding.

TAKE a little more than three ounces of the crumb
of white bread fliced, or grated, and fteep it in-.a pint
and a halfof cream, Then beat halfa pint of blanched
almonds very fine, till they be like a palte, with a
little orange-Hower water. Beat up the yolks of eight
eges, and the whites of four. Mix all well together,
put in a quarter of a pound.of white {ugar, and ftirin *
about a quarter of a pound of melted butter, Purtit
i3 O3 - over
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Frenck Bifcuits.

TAKE a pair of clean fcales; in one {cale put three
new-laid eggs, and in the other the fame weight of
dried flour. Have ready the fame weight of fine
powdered fugar. Firft beat up the whites of the e
well with a whifk, till they be of a fine froth. Then
whip in half an ounce of candied lemon-peel cut very
thin and fine, and beat well. Then by degrees whip
in the flour and fugar; then put in the yolks, and with
a fpoon temper them well together. Then fhape your
biéuits on fine white paper with your fpoon, and
throw powdered fugar over them. Bake themina
moderate oven, not too hot, giving them a fine colour
on the tép. When they be baked, with a fine knife
cut them off from the paper, and lay them up for ufe
in dry boxcs.

Sponge Bifcuits.

TAKE twelve eggs, and beat the yolks of them for
half an hour. Then put in a pound and a half of
fugar beat and fifted, and whifk it well till you fee it
rife in bubbles. Then beat the whites to a ftrong froth,
and whifk them well with your fugarand yolks. Beat
in fourteen ounces of flour, with the rinds of two le-
mons grated. Bake them in tin moulds buttered, and
let them have a hot oven, but do not ftop the mouth of
it. They will take half an hour baking ; but remem-
ber to fift pounded fugar over them before you put
them into the aven.,

Drop Bifcuits.

TAKE the whites of fix eggs, and the yolks of ten.
Beat them up with a {fpoonful of rofe-water for half an
hour, and then put in ten ounces of beaten and fifted
loaf fugar. Whifk them well for half an hour, and
then add an ounce of carraway feeds crufhed a little,
and fix ounces of fine flour. Whifk in your flour
gently, drop them on wafer papers, and bake them in
an oven moderately heated. - PR
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Geefe.

TO rear a goofe, cut off borh legs in the manner of
fhoulders of lamb, and take off the belly-picce clofe to
the extremity of the breaft. Lace the goofe down
both fides of the breaft, abeut half an inch from the
fharp bone. Divide the pinions and the fleih firlt
laced with your knife, which muft-be raifed from the
bone, and taken off with the pinion from the body.
Then cut off the merrythought, and cut another flice
from the breait-bone quite through. Laftly, turn up
the carcafe, cutting it afunder, the back above the
loin-bones. |

Mallards or Ducks.

TO unbrace a mallard or duck, firft raife the pinions.
and legs, but do not cut them off. Then raife the
merrythought from the breaft, and lace it down both
fides with your knife. ;

[t Rabbits.

TO unlace a rabbit, the back muft be turned down-
ward, and the apron divided from the belly. This
done, {lip your knife between the kidnies, loofening the
flefh on each fide. Then turn the belly, cut the back
croflways between the wings, and draw your knife
down both fides of the back-bone, dividing the fides
and legs from the back. Obferve not to pull the leg
too violently from the bone, when you open the fide;
but with great exactnefs lay open the fides from fcut
to fhoulder, and then put the legs together.

Hares.

THERE are two ways of cutting up a hare ; but
the beft and readieft way is to put the point of the knife
in underthe fhoulder, and cutthrough all the way dewn
to the rump, on one fide of the back-bone. When you
have done this, cut it in the fame manner on the other
fide, atan equal diftance from the back-bone. By thefe
means the body will be nearly divided into three. You
may now cut the back,through the fpine or back-bone,

into
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into feveral {fmall pieces, more or lefs as occafion {hall
require. The back is much the tendereft part, fulleft
of gravy, and efteemed the moft delicate. When you
help a perfon to a part of the back, you muft always
give a {poonful of pudding with it, which is always put
in the belly of ir, which you may now eafily come
at. Separate the legs. from the back-bone, they are
eafily cut from the belly. The flefh of the leg is the
next in eftimation ; but the meat is clofer, firmer, and
lefs juicy. The{houlders muft be then taken off, which
are generaily bloody, on which account fome people
refer them to the legs. The whole of a leg ofa large
are would be too much to giveany one perfon atoinces.
it would thercfore be proper to divide it; and the beft
part of the leg is that which comes off neareft from the
body. Some people are fond of the head, brains and
bloody part of the neck; but before you begin to dif-
fect the head, cut off the ears at the roots, as many are
fond of them when they are roafted crifp. The head
muft then be divided, in this manner : Putitonaclean
pewter plate, fo as to have it under your hand, and
turning the nofe to you, held it fteady with your fork,
fo that it may not {lip from under the knife. You muft
then put the point of the knife into the fkuil, between
the ears, and by forcing it down, as foon as it has
made its way, the head may be eafily divided into two,
by forcing the knife, with fome degree of ftrength,
uite down through the nofe.

This method, however, is to be done only when the
hare be a young one; for if it be old, the beft method
is, to put your knife pretty- clofe to the back-bone,
and cut off the leg; but, as the hip-bone will be in
your way, turn the back of the hare towards you, and

ou muft endeavour to hit the joint between the hip
and the thigh-bone. When you have {eparated one,
cut off the other; thencut a long narrow flice or two
on each fide of the back-bone. Then divide the back-
bone into two, three, or more parts, palling your knife
between the feveral joints of the back,
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15 fte emed the beft part of the head. Many people
are fond of the eye, which muft be cut from the focket,
by forcing the point of the carving-knife down to the
bottom on one edge of the focket, and cutting quite
round, keeping the point of the knife flanting towards
the middle, fo as to divide the meat from the bone.
Though the eye is feldom divided, yet, if the company
be large, you may cut it in half, and fo make it ferve
two people. The palate is allo much efteemed by
fome people, and is found on the under-fide of the roof
of the mouth. It is a crinkled, white, thick fkin,
and may be eafily feparated from the bone by the knife,
by lifting up the head with your left hand. When
you ferve any perfon with a flice of the head, you
muft inquire whether they choofe to have any of the
tongue or brains, which are generally ferved up in a
feparate dith. A f{lice from the thick part of the
tongue, near the root, is beft.

Fillet of Veal.

THIS is the thigh part, and is the fame in the calf
as is called the buttock inthe ox. Many people think
the outfide {lice of a fillet of veal a delicacy, becaufe
it is moft favoury; but every one does not think fo;
the queftion fhould therefore be afked before you hel
any perfon to it. If nobody fhould choofe the firft
flice, lay it in the difh, and the fecond cut will be
white meat; but take care to cut it even, and clofe to
the bone. A fillet of veal is ufually ftuffed, under the
tkirt or flap, with a pudding or forced meat. This
you muft cut deep into, in a line with the furface of
the fillet, and take out a thin {lice. This, and a little
fat cut from the {kirt, muft be given to cach perfonat

table.
- Leg of Mutton,

THIS joint, whether boiled or roafted, is carved
in the fame manner, though there are two methods of
cutting it. Some cut it longways; but the moft
general method is to cut it acrofs in the thickeft part,
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382 MADE WINZES.

lon of water. Boil the water, {kim it, and put it {cald-
ing hot to your fruit. Let it ftand twe days, then draw
it off, and put it into a veflel, and to every gallon of
liquor put two pounds and a half of fine fugar. Fill
up the veffel, and ftop it clofe, and the longer it ftands
‘the better. You may keep it twelve months in the vel~
fel, and then bottle it, putting a lump of {ugar into
every bottle. The fmall damfon is the beft for this
purpofe. :
Orange Wine.

TAKE fix gallons of {pring-water, and boil it three
quarters of an hour, with twelve pounds of the beft
powder fugar, and the whites of eight or ten eggs well
beaten. When it be cold, put into it fix fpoonfuls of

eft. Take the juice of twelve lemons, which, being
pared, muft ftand with two pounds of white {ugar in
a tankard, and i the morning fkim off the top, and
put it into the war<r. Then add the juice and rinds
of fifty oranges, but not the white parts of the rinds,
and then let thew work all together for forty-eight hours.
Then add two quarts of Rhenifh or white wine, and
put it into your veflel.

Or you may make your orange wine wiht raifins in
this manner : Take thirty pounds of new Malaga raifins
picked clean, chop them fmall, and take twenty large
Seville oranges, ten of which you muft pare as thin as
for preferving. Boil about eight gallons of foft water
till one third of it be wafted, and let it cool a little.
Then put five gallons of it hot upon your raifins and
orange-peel, {tir it well together, coverit up, and when_
it be cold,let it ftand five days, ftirring it once or twice
a day. Then pafs it through a hair fieve, and with a
ffponn prefs it as dry as you can. Put it ina rundlet fic

or it, and put to it the rinds of the other ten oranges,
cut as thin as the firft. Then make a {yrup of the juice
of twenty oranges, with a pound of white fugar. It
muft be made the day before you tunit up. Stir it well
.fogether, and ftop it clofe, Let it ftand two months
- to clear, and then bottle it up. It will be better at the
end of the third year than at the firlt.

Lemon





























































































































































434 APPENDIﬁ.

or more pounds of the dough of your laft baking, wefi
covered with flour, to make leaven to ferve from one
baking day to another; and the more leaven you put
te the flour, the lighter the bread will be. The frefher
the leaven, the lefs four will be the bread.

To make French Bread.

. PUT a pint of milk into three quarts of water; in
‘nter, let it be {calding hot, but only little more than
milk-warm in fummer. -Having put in falt fufficient
to your tafte, take a pint and a half of good ale yeft ;
but take care that it be not bitter. Lay it in a gallon
of water the night before; pour it off the water, ftic
your yeft into the milk and water, and then with your
hand break in a little more than a quarter of a pound
of butter. Work it well till it be diffolved, then beat
up two in a bafon, and ftir them in. Take about
a peck and a half of flour, and mix it with your liquor.
In winter, your dough muft be made pretty ftiff, but
more {lack in fummer; fo that you may ufe a little
more or lefs flour, according to the ftiffnefs of your
dough ; but mind to mix it well, and the lefs you work
it, the better. You muft ftir your liquor into the flour
as you do for pie-cruft ; and after your dough be made,
cover it with a cleth, and let it lie to rife while the
oven be heating. 'When they have lain in a quick oven
about a quarter of an hour, turn them on the other
fide, and let them lie about a quarter longer. Then
take them out, and chip all your French bread with a
knife, which will be better than rafping it, making
it look fpongy, and of a fine yellow ; whereas the rafp-
ing takes off that fine colour, and makes it look too
{mooth,
T5 make Qat-Cakes and Muffins.

TAKE a pint and a half of good ale yeft from pale
malt, if you can get it, beeaufe that is whiteft. Let the
yeft lie in water all night, the next day pour off the water
clear, make two gallons of water juft milk-warm, but
not fo hot as to fcald your yeft, and two ounces of falt,
Mix your water, yeft, and falr, well together for about a

quarter
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thus : Take a piece of lean beef, cut it cmfg and crofs,
and then pour on it fcalding water, Cover it up clofe,
and let it ftand till it be cold. Then pour it off as
you want it, feafon it moderately, and give it to the
fick perfon, having firft warmed it.

Another Beef Tea.

CUT a pound of lean beef very fine, pour a pint
of boiling water over it, and put it on the fire to raife
the fcum. Skim it clean, ftrain it off, and let it fettle.
Pour it clean from the fettling, and then it will be fit
for ufe.

Veal Broth.

TAKE two pounds of fcrag of veal, and put to it
two quarts of water, a large piece of upper-cruft of
bread, two blades of mace, and a little parfley tied
with a thread. Cover it clofe, let it boil two hours
very flowly, obferving to fkim it occafionally, when
both meat and broth will be ready.

To mmnce Veal ar Chicken.

MINCE fome veal or a chicken very fine; but firft

ke off the fkin. Juft boil as much water as will

oiften it, and no more, with a very little falt, and
:fome nutmeg grated. Then throw a little flour over
it; and when the water boils, put in the meat. Kegp
thaking it about for a minute over the fire; then haye
ready two or thiee thin fippets, toafted nice and brown,
laid in the plate, and pour the mince meat over it.

Pork Broth.

TAKE off the fkin and fat from two pounds of
oung pork, boil it in a gallon of water, witha turnip
and a very little falt, till it be reduced to two quarts.
Then ftrain it off, and let it ftand till it be cold. Take
off the fat, leave the fettling at the bottom of the pan,
and drink half a pint warmed in the morning fafting,
an hour before breakfaft, and at noon, provided the

ftomach wgll bear if.
do
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To pmil a Chicken.

TAKE what quantity you pleafe of cold chicken,
take off the fkin, and pull the meat into little bits as
thick asaquill. Then take the bones, boil them with
A lircle falt till they be good, and ftrain. Then take
a fpoonful of the liquor, a fpoonful of milk, a little bit
of butter as big as a large nutmeg, rolled in Aour, a
little chopped parfley, as much as will lie upon a fix-
pence, and a little falt, if wanted. This will be enough
for half a fmall chicken. Put all together into ta¢
faucepan, then keep fhaking it dll it “be thrck and
pour it iato a hot plate.

Chicken Brotk.

FLAY an old cock or a large fowl, pick off all the
fat, and break the bones to pieces with a rolling-pin.
Put it into two quarts of water, with a large cruft of
bread and a blade of mace. Let it boil foftly till it be
as good as you would have it, which will probably re-
quire five or fix hours. Pour it off, then put to it a
quart more of boiling water, and cover it clofe. Let
it boil foftly till it be good, then ftrain it off, and fea-
fon it with a very little falt.

When you boil a chicken, fave the quunr, and whé\
the meat be eat, break the bﬂncs, and put them to the
liquor in which you boiled the chickﬂ}, wrt’h a hlade
of mace, and a cruft of bread. Let it boil t111 1: br:
good, and then ftrain it off.

Or you may boil your chicken in this manner : L:t
your faucepan be very clean and nice, and when the
water boils, put in your chicken, which muft be very
nicely picked and clean=d, and laidin cold watera quar-
ter of an hour before you boil it. Then take it out of
the boiling water and lay it ina pewter dith. Save all
the liquor that runs from it in the difh, cut up your
chicken all in joints in the fame difh, bruife the liver
very fine, add a litt]e boiled parfley ﬁnely chopped, a
very little falt, and a lirtle grazed nutmeg. Mixall well

together with two fpoonfuls of the liquor of the fowl,
and pour it into the difb with the reft of the liquor. If
th:re be not liquor ena#gh take two or three {fpoontuls :
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