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T O thofe who may difapprove the
following Publication, as being {maller
than many fimilar in their Néture to
the fame and perhaps a lower Price,

I beg g



PREFACE.,

I beg to fay 1t has been the Advice
of my Friends to avoid that Repeti-
tion which 1s the fole Caufe of their
Prolixity, and on Comparifon I ﬂ.atter
myfelf that in. this Work as many
and as ufeful Dire&ions will be found
comprifed in a lefs Number of fepe-

rate Receipts.

I am well aware 1t i1s cuftomary te
introduce Bills of Fare, but as the fet-
ting out a Table i1s guided by Fancy

and
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NEW EXPERIENCED

ENGLISH HOUSE-KEEPER:
T T ——
CHAP.. 1.
OF DrEessing FisH.

4o Fricaffee a 1.OBSTER!

H |

7~ AKE a frefh lobfter, put it into ‘boiling {pring
water, with a handfull of falt, boil it eight mi-

nutes if large, 1f {mall fix minutes, when cold take the
meat out of the claws and tail as whole as you can, fplit
the meat of the ‘taill in two,; that of the claws ufe
- whole, take off the {mall claws and {plit the chine, {eafon
it with chyan and falt, ftrew over it a few bread crumbs,
broil 1t before the fire, pick the meat out of the body
and put it into a marble mortar, with a little of the coral
or berries, to make it a pale red colour, put in a tea-cup
full of good cream, rub thefe together till {mooth, have
ready a tea-cup full of white gravy, made of a little lean
veal and a few white pepper corns, put it into a ftew-pan,
‘with the lobfter, to which add a {poonfull of white-catch-
up, a {poonfull of walnut-catchup, and one of white wine;
~a little lemon-peel grated, grated nutmeg, an anchovy
eut fine, {queeze in the juice of lemon, add chyan
B and



2 THE NEW EXPERIENCED

and falt to your tafte, feafon the meat taken from the
_ claws and the tail, with chyan, beaten mace, and falt,
take care not to feafon too high, then put it into a flow
oven to be made juft hot; to ferve it lay the fmall
claws round your difh, and the chine cut in four, put
the meat in the middle. To your fauce, put two {poons-
tull of good melted butter, and give it a boil; pour it
over it, and {o fend it up.

1o jiof L.oBSTER.

TAKE lobfter, pick the meat out of the fhell, alfo
the coral and berries, lay it in an earthen pot, ftrew on it
a little chyan pepper, cover it with bay-leaves, then with

butter; fet it in a flow oven and let it ftay till made
| quite hot, but not to boil, pour the butter from1t, take
out the bay-leaves, beat it a little, ftrew overit beaten
mace, grated nutmeg, chyan, and falt, to your tafte; do
not make it too falt, put it clofe down in the pot, you
intend to keep it in, when cold, warm the butter you
took from it, and pour over it, and fo keep it for ufe;
{mall pots are the beft to keep it in. Shrimps may be
potted the fame way.

* To fror SALMON.
- TAKE a piece of freth falmon, put it into foft water

boiling hot, let it boil a quarter of an hour, drain it from

the water, when cold take off the fkin, break it in flakes,
put it into an earthen pot, ftrew over it a little chyan,
cover it with bay-leaves and butter, put it into a flow
oven till made hot, but not to boil, pour the butter from

it, take out the bay-leaves, and the flakes as whole as your
€an;

"
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ENGLISH HOUSE-KEEPER. 3

can, then lay it in layersn your pots {ftrewing _hetwe;n
each layer, beaten mace, nutmeg, chyan, and falt, till
your pots are full; then warm the butter and pour over
it ; or after you have taken it out of the baking pot, beat
it a little, and feafon it with beaten mace, nutmeg, chyan,
and falt, then put it into pots, and cover it with butter.

Te make aw AMULET of COCKLES.
TAKE four whites, and the yolks of two eggs, one
' pint of cream, 2 little flour, a nutmeg grated, a lttle
falt, and a gill of cockles, mix all together and fryit
brown.

Az OYsTER AMULET. ; :
TAKE fix eggs, beat them with a gill of cream, and
two tea {poonsfull of fine flour, feafon them with a little
mace, chyan, and falt, take large oyfters and fhred them
into. the batter; either fry, or do them overa cha-
fing-difh, and brown them with a falamander. B:?.cc:n
may be ufed to the {fame ingredients, inftead of oyiters:
or herbs, fuch as leeks, and fweet thyme for lent.

To fiickle OYSTERS. :
TAKE frefh oyfters, cut off the black beards, put

the liquor into a fauce-pan, with the fame quantity of
vinegar, tiein a piece of clean gauze a few white pep-
per corns, two or three blades of mace, boil thefe in
the pickle five minutes then put it to your oyfters and
juft let them boil ; when cold put them into a jar or wide
mouth’d bottle cover them with bladders, and keep
- them ina dry coal place.
B 2 4o



4 THE NEW EXPERIENCED

Tov Stew OYSTERS.

TﬂKE large oyfters, take off the beards, and put them
into a ftew- -pan with their liquor, and a tea-cup full of
good gravy, a lump of butter, a {poonfull of walnut-
catchup, a tea {poonfull of lemon pickle, a little, grated
nutmeg, chyan and falt, and a {poonfull of thick flour
and water, ftew them five minut:,s, then difh them up
mth force-meat ba ls, and garnifh with lemon,

To makeScoLLor SHELLs of OYSTERS.

TﬂhL a}rﬂzera, take off the beards, and have ready
ftale bread crumbs, feafoned with a little ch}ran, beaten
mace, and falt, {pread a few crumbs on the fhell bottom,
then a layer of oyfters, flick fmall bits of butter on
them, then cover them with crumbs, and fo on, till
your fhells are full ; fet them ina tm oven before the fire,
bafte th..m a little and make: them a nice brown, they
wﬂi take half an hour doing, Ceckles the fame way.

To fickle CocKLES, .
TAKI cockles when frefh, wath them w ell in the
liquor, let it fland to {fettle, then drain it from the
‘fand, wath them again till the cockles are free from
ﬁmd let the liquor ftand to fettle, drainit from the fand,
:ﬂ"fl put it into a fauce-pan, with the fame quantity pt
~yiacgar, and feafoning in a bag the fameas the cyfters.

— ]

To fickle SHRIMPS.

TAKE fhrimps when frefh, take off the fkins, and put
them into as much {pring water as will cover them; boil
them leI {train them tnruunu a hair ficve, put the hquer
mtq
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into a fauce-pan with the fame quant_iitj,r of vinegar, an_d
{pices as to oyfters, boil them five minutes, and pour it
boiling hot over the fhrimps, when cold bottle them as
before directed.

16 bake SMELTS. A

TAKE out the guts at the gills, with a {kewer leaving
the roe, clean them well with a dry cloth, fkewer their
tails in their mouths, put them intoa deep round earthen
pét, put to them fome white pepper corns, a few blades
of mace, half a dozen cloves, half a dozen bay-leaves,
as much good ftrong alegar, or vinegar, as will cover
them, put them into an oven and let them ftand till
boiling hot, then take them out, when cold cover them
clofe with paper; thefe look very well laid in a dith with
bits of parfley and jelly poured over them. White her-
rings are done the fame way, only lay them flat.

To fiot HERRINGS.

TAKE white herrings, when quite frefh, cut off their
heads, {cale them, and wipe them with a dry cloth, open
them, take out the back bone, and the roe, fealon them
with chyan, and beaten mace, grated nutmeg and falt,
feafon pretty high with chyan, roll them as they are {plit
tight; Jay them in an earthen pot, ftick in a dozen bay-
leaves, cover them very thick with freth butter, put them
into a flow oven till the butter is melted, and you think

. they are hot through, then take them out, cover them

with a plate, and let them ftand all night, put them into
the ovenagain in the morning, when hot pour out the
butter and gravy, take them out carefully with a knife,

and
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and lay them in the pot you intend to keep them in,
cover them very clofe, leave out the bay-leaves, put a
{poonfull or two of gravy over them, lay {fomething upon
them to prefs them, when cold, clear the butter from the
gravy, and put over them, if not enough clarify a little
more. Eels may be potted the fame way.

To fiickle SALMON like STURGEON.

TAKE a large frefh falmon cut into four pieces, wipe
it very clean from blood, feafon 1t with pepper, falt, and
Day-falt very high; let it lay in the {eafoning twenty four
hours, then take three quarts of good alegar, and three
pints of {pring water, one ounce of whole black pepper,
-a quarter of an ounce of cloves, as much mace, five or fix
bay-leaves, apd an egg fhell full of falt; let the pickle boil,
then put in the falmon bound up with the fhreds of
matting, like fturgeon, let it boil till thoroughly enough,
take it off and let it {tand ten minutes, then take out the
falmon, and when both are cold, put the falmon into
the pickle, and prﬂfﬁrve it free from air; 1t will keep
half a year,

To broil Cop SouNDs.

TI.,AY them in hot water a few minutes, take them
out, and rub them with falt to take off the {kin and black
ciit:t, then put th:_tni into water to fteep, boil them in
milk and water a quarter of an hour, drain them well, and
dredge them with pepper and {alt, broil them over a clear
ﬁr\,, then lay them on your difh, :Lnd pour melted butter
over them, with a little muftard 1n it,

OYsTER
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OxsTErR LoAVEs.

'TAKE {mall round loaves, make a round hole, {crape
" out all the crumbs, then take off the beards from your
oyfters, and put them into a fauce-pan with their li-
quor, a few crumbs and a little butter, nutmeg, chyan,
falt, and alittle cream; ftew them five minutes, keep
ftiring them, then fill your loaves, put on the bits of
cruft, carefully, and fet them in the even to crifp, {o
ferve them.

To bake HoLYsut’s or TurBoT’S HEAD.

CUT it according to the fize you would have your
difh, take out the gills and eyes, clean 1t very well, and
rub it with a little falt, let it lay three or four hours, or
more if you have time, then feafon it well with ground:
white pepper, and falt; make good favory ftuffing as for
any other fith, and put it where you tock the gills out,
then lay it i an earthen difly, with a {mall bunch of pot-
marjoram, the fame of thyme, a bunch of young omens,
and a pint of water; ftick bits of butter to your fifh,
dredge it with a little flour, put it into the oven (not too
hot,) keep turning it; bake it an hour and a quarter, if
large an hour and a half; then take it out of the oven
and fkim off the fat, put in two fpoonsfull of walnut-
catchup, two of flour and water, two or three of melted
butter, and a tea-cup full of gravy; mix thefe together
and put them under your fith, put it into the oven
a quarter of an hour more, (it is common to fend it to

table 1n the difh it i1s baked 1in, but if you will rifk the
~ breaking it, you may put it intaa deep difh) garnilh with
horle-
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horfe-radifh and pickles: you may fend up with it any
kind of fith fauce. A cod’s head may be done the fame
way only put the ftuffing in the belly.

| 1o collar Exvs. .

+ TAKE a large eel when frefh, {kin and {plit it; take
out the bone and wipe it well, have ready for feafoning
a little fage and pot-marjoram fhred fine, beaten mace,
grated nutmeg, chjan and falt, feafon it pretty high, mix
thefe together and fpread them over the infide of the eel,
roll it up as tight as you can; and bind it tight, roll it
in a cloth and tie it faft at both ends, put it into boiling
hard water with a few cloves and whole pepper, if alarge
eel it will take two hours gentlc boiling, then take it out
and fet it on an end in a narrow pot; put a little falt
and half a pint of vinegar into the liquor, and boeil the
liquor a quarter of an hour more, pour the pickle into an
earthen pot, the next day take off the bandage from the
eel and put it into the pickle. Thofe who diflike herbs
may ufe lemon peel inftead of them:

: 2o boil SALMON.
7S TAI{E fix pounds of falmon, {plit it in two and wafh it
-well; fet on hard water and when it boils put in your
{almon and a little {alt, if thick boil it half an hour, gar-
nith with liver and fpawn, ferve 1t with fennel and
butter. Take afalmon {print five or fix pounds weight
clean it well, put it into cold {pring water, and let it
boil gently half an hour; garnith with liver and fpawn,
{ferve it with fennel, butter, and coddled goofeberries ;

dkewer the {fprint round.
1o
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To drefs P1KE. :

SCE\LT and clean it well, fkewer 1t round, make a puds
ft:hng for the belly of ftale bread crumbs and beef fuet equal
quantities, ananchovy, a little lemon peel, beaten mace,
nutmeg, chyan pepper, a ipncrm thyme, one of pot-marjo=
ram and a littlglemon juice, mix themup with an ege, and
few it in the belly; pin the filh up in a cloth, and put it.
into cold fpring water with its back down, fetit'on a
flow fire, half an hour will bail it; garnifh with fcraped
horfe-radith and lemon, and ferve it up with anchovy
fauce. If you roaft it, lay it in the dripping-pan, rub it
with the yolk of egg, ftrew over fome bread crumbs,
{ct it before a clear fire and when browned tumn it, and
add cgg and crumbs as before; it will take thrc:e quarters,
of an hour; garnith and ferve it up as the boiled: All
filh except falmon fhould be put on in cold {pring
water.

Tv boil EELS.

- TAKE a large eel, fkin and clean it well, make a pud=
ding the fame as for the pike, put it in the belly, {kewer it
round, put it in hard water and fet it on a flow fire, half
an hour will boil it, garnifh with crifp parfley, and ferve it

up with anchovy fauce. If you roaft it, do it the fame
as the pike:

To pitcheock Exts.
TAKE middle fized eels, fkin and clean them, cut off
the fins, then cut them in pieces four or five inches long,
feafon them with chyan, falt, and a little fage fhred ﬁne,'

(% ik
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rub them with yolk of egg, and firew bread crumibs
. over them, fet them before a brifk fire, let them be made
brown on both/fides; garnifth with crifp parfley and ferve
them up with caper fauce.

" To flew Exvs with red Wine.

‘SKIN and clean them, take off the fins and cut them
1n pieces four or five inches long, feafon them with chyan
falt, and beaten mace, rub them with yolk of egg,
and ftrewr over them bread crumbs, dredee with a little
flour, and fry them in {weet drippings till a good brown,
then lay them on a hair fieve to drain; have ready fome
good brown gravy, when cold put them into a ftew-pan
with as much of it as will cover them, put i a little
beaten mace, lemon peel fhred, chyan pepper, and an-
chovy, place them on a flow fire and {tew them a quar-
ter of an hour, then add half a pint of red wine, two or
three {poonsfull of walnut-catchup, a little good melted
butter, and halfa lemen [queezed in, ficw thenia quarter
more, difh them up, garnifh with lemon and crifp parfley,
Cod may be done in the like manner.

1o flew EELS with Sorrel.
TAKE middle fized eels, when cleancd, cut them i1n
pieces four or five inches long, put them into hard water,,
juft {cald them, ticn take them out and lay them on a

hair fieve to drain, {l:ew over them a little fage, chyan,
and falt, when cel. ;- them into a ftew-pan with as much
good: gravy e v ser them, thicken it with a little
flourang .o o i nut 1n a hand{ull of forrel picked

from
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from the ftalks and fhred fins, and a little lemon peel;
ftew them half an hour, then add a little good meited
butter an: [queeze in halfa lemon, juit give them a boil,
difh them up and garnith with lemon. -

1) fleww TENCH.

TAKE tench alive, ftick a fork in the back of the
heads, fave the blood, fcale' and clean them well, wipe
them very dry, thenrub them with the yolk of egg, dredge
a little flour on them, and fry them in {weet dripping till
brown, then put them on a fieve to drain; have ready
fome good brown gravy, when cold put them into a ftew-
pan with a little mace, chyan, lemon peel fhred, a little
{craped horfe-radith, a pint of gravy, and the {ame of red
wine; {tew them gently half an hour, then add a httle
good melted butter, two {poonsfull of walnut-catchup,
alittle lemon juice, and falt to your tafte, give them juft.
a boil; dith them up, and garnith with fcraped horfe-
radith, - Carp 1s ftewed the {fame way. Remember to
put the blood into them both.

Zo fry SoLEs.

SKIN themy cut off the fins,.-wafh and df}r them
with a cloth, rub them with yolk of egg, and ftrew
bread crumbs over them, dredge with flour, and ﬂ'y
them with {weet dripping, let the pan be hot before you
put them in, thenlet them fry till they are brown, (be
careful not to burn them) lay themon a l'ttls clean ‘traw
before the fire to drain, garnith withc: . » =i - and
fend them up with thrimp lauce. |

C 2 T
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To fry SMELTS.

TAKE the guts cut at the gills with a fkewer, wipe
them with a clean dry cloth, put fix or feven on one
fkewer, rub them with the yolk of cgg, trew over them
bread crumbs and dredge them; have ready a pan with
{weet dripping made very hot, put them in and fry them
a light brown, thcn take them out and lay them before
the ﬁrc on clean ftraw to drain; ferve them up with gcmd
melted butter. Fry gudgeons tht. i":i.rne waj,r

Ta bmn’ Con Fisn.

TAKE a cod twelve or fourteen pounds weight, take.
off the head and fhoulders, then cut it in {lices an inch
and a half thick, rub them over with yolk of egg, ftrew
them with bread crumbs, put them into a dripping-pan,
and place them before a brifk fire, bafte them, and when
brewn, turn them and do theother fide the fame; half
- an hour will broil themn ; garnith with {craped horfe-radifh
and pickles, and ferve them up with cockle or anchovy
s e : ¥¢ G i3 b

_ Tv dréfs a Cop’s HEeAD.

TAKE out the gills ‘and ‘the founds from the back
'*br:me, clip off the fins, takeithe eyes cut and cleanit weﬂ_
with cold water and a cloth, rub it witha little falt, put a
Tittle in the eyes, lay it with ‘thé back upwards upona
Yoard, let it ftay all night, put it mnto a pail of hard water
an hour or two before you want it, then wath it well, put
jt into cold fpring water, put in'a handfull of falt and
111r {poonsfull of 1Icn =i it it on aflow fire, let it boil

' twcnh
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twenty minutes, but if large half an hour; takeit out
very carefully and fet it over the kettle a few minutes to
drain; difh it up with a cloth over the fith plate, {pread
the founds on the back, and garnith with {craped horfe-
radifh, lemon, and pickle; {erveit up with either cockle,
oyfter, or lobfter fauce. '

Tv boi/ HADDOCKS.
TAKE out the gills, clean them well, make a pudding
for the bellies, the fame as for pike, fkewer them round,
pin them up in a cloth, put them into the pan with cold

water the bellies upwards, fet them on a flow fire, if large.

they will take twenty minutes, if {mall fifteen from the
tims they begin to boil; garnith with {craped horfe-radifh
and pickles; ferve up with cockle or anchovy fauce.

1p broil Happocks.

CLEAN them as for boiling, and put a pudding in
their bellies, lay them in a dripping-pan and rub them
with yolk of egg, ftrew over them bread crumbs, dredge
F11em with flour, then fet them before a brifk fire, bafte
them and make them a good brownon both fides;
garnith and ferve them up as the boiled.

To dry Happocks. |
TAKE haddocks two or three pounds weight, take
out the gills and eyes, gut them and rub them with a dry
gloth, fo as to take all the blood from the back bone, rub
them with a little falt, fill the eyes with falt, lay them on
A board and let them ftay all night, then hang them up
~'.r1 a dry place where they can get the open atr, let them

i

i]'li-]g

-
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hang three or four days, (as it fuits you) fkin them, cut
off their heads and fins, then lay them in a dripping-pan,
rub them with yolk of egg, firew over them bread
crumbs and fet them before the fire, bafte them and let
them ftand till brown on both fides ; garnith with {crap-
ed horfe radifh, ferve them up with egg fauce. You'
may do cod-fith the fame way.

To fry OYSTERS.

TAKE the largeft and fineft oyfters you can get, open
them, and wafh them clean in their own liquor, drain
them, ftrain the liquor and make it into a batter with.
two eggs beaten well, two table {poonsfull of fine flour, -
and a little grated nutmeg; dip the oyiters in this, and fry
them with butter, they muft be done quick and madea
good brown, lay them in a tin oven on paper and keep
them hot; they may be laid round a made difh, or pla-
ced fora little fide difh; you may garnifh them with any
thing you pleale.

To butier a LoBSTER

TAKE a lobfter, pick the meat clean out, and pull
it fine with your fingers, {eafon it with mace, nutmeg,
chyan, anchovy, a lump of butter, and two {poonsiull of
good cream, then put it into a {auce-pan, and fet it on
the fire till the butter is melted ; take the back fhell and
fplit it in two, take a few bread crumbs, {eafoned as you
did the lobfter, put a few at the bottom of the thelis, then
put in the meatand a few crumbs over it, make them
4 nice brown betore the fire, and fo {ferve themup. Do

crabs the fame way.

CHAP
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T H AP 1,
Or Sovurs.

- To make Mocx TuRTLE Soup.
- TAKE two beaft hezls, and two palates boiled tender,
| . cut them into thin flices and put them into two quarts of
. good veal or mutton broth, all the fat taken from it, fealon
with chyan, a tea {poonfull of falt, a little nutmeg, three
Jlarge onions, fome lemon peel, {weet herbs, fweet bafil, fix
" anchovies, twelve largs oyfters with their liquor, chop
‘them fine, and put them all together mtoa ftew-pan,
with halfa pint of madeira wine, cover it clofe and let it
ftew nearly an hour; when you are going to ferve it
fquzeze in the juice of a large lemon, add force mreat balls
and eggs.

To make HARE Sovp.

TAKE an old hare, caf it, fteep 1t well, changing the
water till all the blood be got out, cut it in pieces, feafon
it well with chyan and falt, put it into a ftew-pan with a
Amall knuckle of veal well chopped, and half a pound of
lean bacon, halfa dozen large onions, two heads of celery,
a {mall bunch of pot-marjoram, a few clovesand threo
quarts of foft water; ftew it gently till the goodnefs is

cout, {train it, {queezing the meat well. All foups are the
belt made over night as the fat may be taken oft beft
when cold.

15 make Frexen Soue. |
CUT three pounds of lean beef into thin flices, three

" {lices
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flices of ham or lean bacon, three turnips cut in flices,
three carrots, fix large onions fliced, and four or five
“heads of celery, a {mall bunch of thyme, one of pot-mar-
Joram, and one of chervil if you can get it; fome cloves
and whole pepper, and put them into the ftew-pan ; lay a
layer of meat and alayer of the other ingredients, cover it
(_:lcife that no fteam can get out, fet it ona trivet, a little
from the fire, let 1t ftand an hour, then pour out all the
gravy you can get ; put in five pints of boiling foft water,
ftew it till all the goodnefs is out, then ftrain it through
a hair fieve, when cold pour it as clear as you can from the
bottom, put to it your gravy, that you firft poured off;
give it a boil with a little chyan and falt to your tafte.

To make GRAVY Sour.

TAKE a ftamp of beef, break the bone put it into 4
{tew-pan or a kettle well tinned, add to it five or fix quarts
of foft water, fix large onions, two heads of celery, one
carrot, one turnip, fome white pepper carns, a few cloves
and alittle falt, {et it on a flow fire, cover it up clofe and
ftew it gently till all the goodnels is out, then ftrain it
into an earthen pot, when ccrld take off the fat, and take
the clear part of the gravy for foup, as the bottom wiil
make gravy fauce; ferve it up with dry toaft; you may
put vermicelli or vegetables in the tureen.

To make PEASE Sove in Winter.
TAKE a piece of lean beef or good roaft beef bones, put
them into a tin kettle witha quart of blue peafe, twelve
onions, three heads of celery, a bunch of green thyme,

. one
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one of put-marjcrram, {ome pepper corns, a little lean ba-
con (or if no bacon, three or four anchovies will do) put to
them four quarts of foft water, ftew it gently five or fix
h{}urs, then ftrain it through a hair fieve, rub tht pedle
through the ficve lo as to make it a proper thicknefs,
taking care not to make it too thi:‘_:k; let it ftand all might,
then take off the fat, put the foup into a ftew-pan, with
three or four ounces of butter, three {poonsfull of flour
and water, éh}?un pepper, four or five lumps of loaf {ugar,
and a little dried mint rubbed fine, boilall together a
ﬁunrter of an hour, ferve it up with dried toaft; put
boiled celery in the tureen.

A Tv make Prask Sovp in Lent.

TAKE a quart of peafe, put them into a pot with %
gallon of water, two or three large onions, half a dozen
anchovies, a little whole pepperand falt; boil all together
whilft your foup be thick, drain it intoa {tew-pan through
a cullender, and put to it fix ounces of butter worked in
flour, to thicken it, alfo a little boiled celery, ftewed °

{pinage, crifped bread, and a little dried mint rubbed to
powder; fo ferve it up.

1o make GREEN PEAsSE Sovp, :

TAKE the knuckle of a thoulder of veal, or the crag
end of a neck, haifa pound ofléan bacon, put thefe into
a ftew-pan with three quarts of {oft water, a bunch of
{weet marjoram, one of thyme, and one of mint, fix larce
onions, a quart of old green peafe, twelve cloves and :

4 \-

few white pepper corns, ftew thefe gently til you think
all the goodnefs is out; then flrain t]

1

hem !-,pmc;:iazg them
Hlirr\:‘l -
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well, when cold take off the fat, then put the foup into
a {tew-pan, have ready three large cucumbers, take out
‘the feeds and cut them in {mall {quare pieces, lay them
on a hair ficve with a little falt to drain, then put them
into {weet butter made hot and fry them; take them out
and lay them on the fieve again to drain; boil a gofs let-
tuce in hard water, {queeze, chop, and fry it as the
- cucumber, have ready boiled half a pint of the youngeft
green peale you can get, put all thefe into the ftew-pan
to your foup, and add two {poonsfull of flour and water,
three ounces of frefh butter, fet it on a flow fire, keep
tirring it till it boils, then pour it into the tureen, and
fend it up with toafted bread; this only fills a {mall tureen.
Green it with the juice of {pinage, if you like it.

10 make L.oBSTER SouP.

TAKE a crag of veal, and a piece of a neck of muttom,
put to them three quarts of water, fix ontons, fix ancho-
vies, fome white pepper corns, five or fix blades of mace,
and a {fmall bunch of fweet herbs, ftew them all together
till the goednefs is ou t, then ftrain it, and when cold take
cffthe fat; put the {oupintoa {tew-pan, takethe body and
* clawsof a large lobfter, (leaving out the tail)chop the meat
very fine, put it in the foup with a lump of butter, a pint
of good cream, chyan pepper and {alt to your tafte, add
three fpoonsfull of thick fleur and water, beat the coral
or berries in a marble mortar, put a little gravy or cream
to your coral, {queeze as much into the foup through a
cloth as will give it a red tinge, then {et 1t ona {low fire or
ftove, flirit till it boils, let it boil five minutes, ferve it
up
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up with dry toaft, mind not to have it ready till you
want to fend it up. Crayfifh foup may be made the

{ame way.

Ty make WHITE SoUP.

TAKE a crag, ora {mall knuckle of veal, half a pound
of lean bacon, a pound of lean mutton, three quarts of
{oft water, fourlarge onions, three heads of celery, one
turﬁip, a {mall bunch of fweet herbs, five or fix blades
of mace, fome white pepper corns, ftew thefe till the
goodnefs is out ; then ftrain it through a hair fieve, when
cold take off the fat, put the foup into a ftew-pan with
three ounces of butter, fome chyan, four fpoonsfull of
thick flour and water, a little falt, and as much good
cream as will make it white, ftir it till it boils, let 1t boil
five minutes; take care to let your foup be the thicknefs
of good cream, ferve it up with a plate of dry toait.

1o make Ox10N SovUp.
TAKE a crag of veal, fome lean mutton, eight large
- onions, one turnip, a {mall bunch of {weet Berbs, a {mall
bunch of chervil, fome white pepper corns, a few cloves,
two anchovies, and a little falt ; put to them three quarts
of foft water, ftew it gently; when the onions and tur-
nips are {oft take them out, and rub them through a hair
fieve, then let the reft ftew till all the goodnels is out,
ftrain it through a hair fieve, take off the fat, put your
foup into a {tzw-pan, put in the onions you rubbed
through the fieve, and two ounces of butter, two {poons-
full of thick flour and water, a pint of glﬂu:l_' cream, and a

D 2 little -
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little chyan pepper, fet it on a ftove, ftir it till it boils,
and let it boil five minutes; ferve it up with dry toaft.
Carrot foup is made the fame way

- To make Sour MEAGRE.

TAKE half a pound of freth butter, put it intoa ftew-
pan, take two gofs lettuces or endive, a large hnndh.‘nll of
green beet, fhred them very fine, take three heads of
celery, a little chervil, and pot-marjoram, put thefe mtq_
your butter with fix anchovies boned and chopped, ftew
them gently an hour; have ready three pints of boiling
water and putitin, and two {poonsfull of thick flour and
water, with chyan and falt to your tai’ce, bﬂﬂ 1t ﬁve

mmutea, then ic:ne 1t

% 10 make PoRTABLE Sovup.

CUT in fmall pieces fifteen pounds of veal, about
thirty pounds of lean beef, and three pounds of ham,
butter the pan very well at the bottom, lay in the meat
and boneswitheight anchovies, and a quarter of an cunce
ofmace; cut off'the green leaves of five or fix heads of ce-
lery, wath them clean, cut them {mall and put them in,
with three ldrg“ carrots cut thin ; cover the pan quite
uo{b, put it over a very moderate fire, and when you
find the gravy begins to draw, keep taking it out, till you
» have got it all; then cover the meat with water, fet it on
thc fire again, and let it boil four | hours ilowly, then ftrain
it through a hair fieve into a clean pan, add to it the gra-
vy you drew out firft, and let it fimmer eight or ten hours,

'(rl: ﬂmuld fimmer tzll hke glue) )L-L'l. nmﬂ‘. be very
| car&f_},
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careful to fkim off the fat as it rifes, alfo thatit does not
burn to the pan, feafon it with chyan, and pour it into
earthen difhes about a quarter of an inch deep, let it ftand
a day or two in a dry cool place, cut it out in fmall
round cakes, about the fize of a crown piece, when dry
put them into a tin box with writing paper between one
of thefe cakes, to half a pint of boiling water and a little
;i'alt, ‘makes a good bafon of foup. This gravy fhould
be made in frofty weather.

To make STEw of Ox CHEEK.

TAKE an ox cheek when frefh killed, take out the
teeth and loofe bones, rub it with a little falt, put it into
{oft waterjuft warm, let it lay three or four hours, thenput
it nto cold water, let 1t ftand all night, wafh it clean and
drajn it well, feafon it with ground pepper and falt, put it
_intoa kettle well tinned, put to it five quarts of {oft water,
before it boils you muft take care to fkim it well, th::n
put in fix large onions, a {'m.lll bunch of fweet herbs,
ftew it gently five or fix hﬂulsz take out the herbs and let
it ftand all night, then take off all the fat, put in celery,
carrots, and turnips cut in pieces, alfo chyan pepper, and
falt toyour tafte ; ftew it two hours more, {end up altmgc-ﬁ
ther in a tureen, and dry toaft on a plate. Make ftew
pf tongue roots the fame way. I

1o make STEW of  SHANK of BEEF.

TAKE a fhank of beef feven or eight pounds weight,
break thebone well, put it into a kettle well tinned, put to
it fix quarts of {oft water, fealon it with pepper and falt,
{Iﬁiﬂl iF when it boils, few it five or fix hours let it ftand

all
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all night, then take off the fat, and put in celery, carrots,
turnips, chyan, and falt, ftew it two hours more, then
fend it up as the other ftew.

Lo fleww a KNUCKLE of VEAL.

BREAK the bone well, put it intoa tin kettle, adding
three quarts of water and one large onion, take four or
five blades of mace, and {ome white pepper corns, tye
the {eafoning in a bag made of gauze or muflin, then put
1t in with a quarter of a pound of rice, one head of celery,
and alittle falt, ftew them gently till the veal leaves the
bone; then take out the bones and feafoning, and fend up
the ftew in a tureen with a plate of dry toaft.

T make Soup and BouiLLE.

TAKE aflice of a chine, or brifket of beef, two or three
inches thick, cut it in {quare pieces, feafon 1t with chyan,
{alt and beaten mace, take a bunch of young onions, one
of pot-marjoram, and of thyme, put all into a ftew-
pan with two quarts of water, ftew it till the beef is ten-
der, fkim the fat off, put ina pint of green peafe not very
old, a gofs lettuce {ried in butter and drained in a hair
fieve, put in an ounce of butter, a {poonfull of flour and
water, ftew it till the peafe are cnough, take out the
bunch.s of herbs, and fend up all the runa.mder in a tu-

reen or foup difh.

To niake Cock-A-LEEK.

TAKE a full grown fowl, two or three pounds of the
knuckle ofa thoulder of veal, put them to three quarts of
%DFII water, take a little mace, white pepper and cinnamon,

put
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put them intoa bag and ftew all thEthEF ina tin fauce-
~ pan two hours, fkim it well, then take the whites of ten
*large leeks, flice and put them in with a little chyan
and falt, ftew it gently an hour and a half more, take cut
the bones and (eafoning, and ferve up the reft in a tureen
with dry toaft: you may addan ounce of pearl barley if
liked, remembering to fkim the fowl from it before you
put it into the ftew.

CHAP I

Or Borving, Roastinc, &c.

7o roafl a SURLDIH of BEEF.

PAPER it on the outfide when you put it a{lwn,
mind your fire be as long as your beef, do not roaft it too
quick at the firft, bafte your paper well at the firft to
keep it from burning, then do not bafte your meat any
more; both bzef and mutton are better without baft-
ing; if the beef be large and fat it will take three hours,
if fmall two hours and a half, and.{fo on according to the
fize; mind not to leave too much fat in the infide, if you
like to have the infide frenched, do it thus: have ready
fome brown gravy, four fhalots, one clove of oarlic, a lit-
tle lemon peel, chop thele very fine, add a little beaten
mace, and two anchovies chopped ; when your beef is
enough take out the infide without any fat, cut it in {mall
pieces, as thin as you can, put it into a ftew-pan with
the gravy that came from it, a little brown gravy and

the
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the other ingredients, with two fpoonsfull of white wise
vinegar; feafon pretty well with chyan and falt, juft give
it a boil, pour it into your difh, and draw your beef upors
it ; garnifh with fcraped horfe-radifh, and pickles. ~Take
care your difh s hot.

To flew a Rump of BEEF.

TAKE a {mall rump of beef cut with as little bone as
poflible, ftrew over it chyan, beaten mace, and falt;
paper it very well, and roaft it an hour and a quarter
have ready fome good brown gravy, put it into a ftew-pany
draw the beef, take off the paper, put it into the ftew-pan
with two or three fhalots, two anchovies, alittle lemon
peel fhred, a little {craped horfe-radith, and a pint of red
wine; ftew thefe gently till you think the beef 15 done
through, turn itover once or twice, fkim offallthe fat, ftew
morels with it, add a {poonfull or two of walnut-catch-
up, thicken your gravy a little, put in a little more red
wine, chyan, and falt to your tafte, difh up your beefin
a deep difh, juft give your gravy a boil and pour it over;
garnith with {craped horfe-radith and pickles.

Tv drefs BEEF STEAKS.

TAKE fteaks of a rump of beef that has been fomé¢
time kept, beat them a little, broil them upona gridiron
over a clear fire, keep turning them very quick, when they
are nearly enough, firew over them a little chyan, and falt,
- chop a fhalot very fine, ftrew it on a difh, lay your fteaks
upon it, rub them with a little butter, fend up oyfter
fauce, and pickles. Mutton chops may be done the fame

ways

T
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i Ty boil @ RouND of BEEF,
TAKE a round of beef, falt it well with common falt,
let it lay ten days, turning it aver and rubbing it with the
- brine every other day, then wafh it in {oft water, tie it
up as round as you can, and put it into cold foft water,
boil it very gently, if it weighs thirty pounds, it will take
three hours and a half ; 1if you {tuff it, do it thus; take
half a pound of beef fuet, fome green beet, parfley,
pot-marjoram, thyme, and leeks; chopall thefe very fine;

put to them a handfull of ftale bread crumbs, pepper and. i

falt, mix thefe well together, make holes in your beef
and put it in, tye it up in acloth.

5 boil a BRISLET a:_:rfBI:EF |

TAKE a thick piece of the brifket, falt it well with
commeon falt, rub it with the brine every other day, and
turn it over, let it lay a fortnight or three weeks, if j'ﬂu
think it will be too falt, fteep it all night in cold water;
fet 1t on to boil in cold water, keep it clofe covered, and.
ftew it gently four hours, but if it be very thick 1t will
take more ; mind to fkim your pot well when it begins
to boll, wluc h muft be carefully obferved in all kinds off |
boiled meats; if you take out the bones and roll it hk&
collared meat, it will look much handfomer particularly
to eat cold.

Tv flew a BR1sKET of BEEF.

TAKEa [quare piece of the beft fide of a brifket, acs
cording to the fize you would have your difh, ftrew ovet
it a little common falt, let it lay a night or two, then.

B : ~ boil

»
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boil it in {oft water very gently, till the bones and griftles
will come out, then fcore it on the top fide as you would
do pork for roafting, ftrew on it whilft hot, chyan, falt
and beaten mace; let it ftand halfan hour, then put
it, and as much brown gravy as will cover it into a ftew=
pan, ftew it gently three quarters of an hour, fkim off the
fat, if any, and put in two {poonsfull of walnut=catchup,
thicken it a little, have ready fome onions boiled and cut
in flices; celery, earrots, and turnips, cut in {quares; boil
them tender as you would for foup; difh up the beef iy
a deep difh; lay the vegetables round it, pour your gravy
boiling hot overit, garnifh the edge of your difh with
boiled cabbage fprouts, or any other greens.

1o cure BEEF for hanging.

TO a piece of lean beef that weighs about twenty
pounds, take two pounds of common falt, half 4 pound
of coarfe fugar, mix them together, rub this well into the
beef, and lay it in ar earthen pot, wheén it has laid two
nights, beat two ounces of falt petre, {tréew half of it on

the beef, let it ftind a night, then turn it over and

{trew on the other half; let it lay a fortiight, turn and
wath it in the briné every other day; drain, andhang it,
but not in too hot a place; in three weeks 1t will be fit for
ufe; you may do any kind of {mall tongues fuch as (heep
&c in the pickle, firft rubbing them well with falt.

To cure a LEG of MuTTON for hangiig.
‘TO a leg of mutton that weighs about ten pounds,
take a pound of common falt, and two ounces of coarfe

{ugar,
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fugar, with an ounce of falt petre, mix thefe together,
and rub them well in, turn and rub it every day for a fort-
might, then wipe it dry and dredge it, wrap it up in cap
paper and hang it up; in three weeks it will be fit to
ufe; it is not good kept too long, this will take two hours
boiling; put it in cold water when you fet it on, this eats
the beft cold, or very good broiled with poached eggs
and {pinage; the mutton muft be cut in the fhape of
a haunch of venifon and falted when freth killed, '

To boil and roaff MuTTON.

TAKE a leg of mutton, that has been kept about ten
days, boil it in {oft water, if the weather is frofty put it in
when the water 1s cold, throw a httle oatmeal in and
take off the fcum as it rifes, if it weighs about eight
- pounds, it will take twa hours and a quarter boiling, if
frofty two hours and a half, A neck of mutton of about
fix pounds, an hour and a quarter, A loin about the
fame. A leg of mutton will take nearly the fame time
roafting as boiling, if large, paper it, having the paper well
greafed. A fhoulder of mutton that weighs fix pounds
will take an hour and a quarter by a brifk fire; a neck or
loin of about fix pounds the fame, obferve to take the fkin
off the loin before you put it down to the fire; it will
roaft beft without either dredging or bafting; you may

ftrew on a little falt if you like it.

To drefs VEAL. :
TAKE a fillet of veal, about eight pounds, make a
ftuffing for it, put it in between the fat and the lean part,
E 2 ' {kewer
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fkewer it round, and tie it, put paper on the fat part, it

. will take two hours and a quarter rcafting, bafte it with

butter or it will fpoil and dredge it, do not roaft
it too qulck at the firft; 1fyou like brown fauce, do

it thus, put a piece of lemon peel, and an onion fliced into

the dnppmg panwhen youput the veal down, half an hour

‘before you draw the veal, put as much water as you want
fauce, into the dripping-pan, ftir it well about, then ftrain

it, and put 1t intod {auce-pan with a little butter, grated
nutmeg and falt, as much flour and water as to make it a
proper thicknefs, and colour it with browning, keep flir-

1ing it and boil'it a minute. A fhoulder of veal may be

53011_(: the fame way. A 10111 of veal '1bout eight pounds
will require two hours and a quarter. A breaft of veal
about fix pounds will roaft in about an hour and a Thalf,
A neck the fame. To boil a fillet of veal; take a {mall

fillet, fluff and ﬂ-.ewcr it as for roafling, tieit in a
cloth, and put it in mllk and foft water, when it boils

if 1t weighs about ﬂve puunds it will take an hour and

a half bmhng, and {o on in proportion, mind tu drain it
well bef{)re you d1[h it up 3 you may pour over it white

.- fﬂcuﬁle, celery or c}rﬂzm fauce, gaimih w1th lemon,
=fenl:1 up with 1t cinp or ham with greens, * A neck i}f

veal that we;ghs fix pounds, will take an hour and a
half; cut offthe crag anl ﬁ,nc it up as the ﬁll-::t, or
'q;,lth ebg fauce ;

Lo ol ¢ LEe of Pork.
TAKE a leg of pork that has been falted a fnrtm&ht

?rthree weeks, about El”ht pounds wmght put it into,
' cald
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cold foft water, and boil it three hours and a quarter,
then take off the fkin. All{alt méats require gently boil-
ing. It is common to fend up peafe pudding with boiled
pork.

To roaf a SHOULDER of PoRK,

TAKE a fhoulder.of pork, falt it alittle and fcore 1t,
chop fome fage and onions very fine, put a little be-
tween the thank and the fkin, as it roafts bafte it and
dredge witha little fage and onion, it will take the fame
time roafting as boiling according to, the fize, {end up

apple fauce with it: All roaft pork eats bettera little
{alted. g

To drefs ToNGUES out of fuckle.

TAKE beafts tongues when frefh killed, take off the.
outfide of the roots, leave on all the fat part, wipe them
‘with adry cloth, falt them well with common falt, fet

them in a cool place, let them ftay five or fix days, then to
every tongue, put an ounce of falt petre beaten very fine,
juft rub it on, then turn them over every other day in
“pickle ; they are ready for ufe in a month, they will keep
five or fix weeks if the weather be cold ; when you are
going to ufe them fteep them all night in water, fet them
on to boil in cold foft water, boil them gently, if large,
three hours and a half, if fmall, three hours; and fo on

accordingly; take off the outfide ﬂzi_n,.. dith up “and
lay carrots round.

10 roaff a ToNGUE.

TAKE a tongue when frefh killed, trimthe roots neat-
ly, leave on the fat part, rubitclean witha dry cloth, take
halt an ounce of falt petre beaten fine, and a handf{ull of

| ' common
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- common falt, rub them wellin, let it lay two days, then
turn i1t over and wath it in the brine every day for a week
or ten days, then boil it till the fkin-will come off, ftick the
upper part with cloves, and roaft it three quarters of an
hour; bafte 1t with butter, and dredge it with {tale bread
crumbs as 1t roafts; difh it up, pour {fome good brown
gravy into the difh, (mind your difh is very hot) fend up
with it currant jelly diffolved inred wine, or bread fauce
with red wine and {ugar in it. |

To flevw Ox PALATES.

TAKE ox palates, clean them well, rubthem witha
“Iittle common falt, let them lay two or three days, fteep
them in milk and water, and alfo beil them 1in milk and
water till they are quite tender, whilft hot, feafon them
with ;h}'an,.beatan mace and falt, ftew them 1n a little
good gravy with morels, a fpoonfull of walnut-catchup,
gi little lemon pickle, a {poonfull of white wine, two or
three fpoonsfull of good cream, a little melted butter,
flour and water to makeit a proper thicknefs, ftew all to-
gether; then difh them up, put hard eggs in the dith
and garnifh with lemon.

7o roaft Lans.
A fat quarter oflamb that weighs about feven pounds,

‘will take an hour and a half roafting, bafte it with butter
and dredge it a little, have ready fome chopped parfley, &

and juft before you draw, ftrew it on. A loin of lamb
that weighs three pounds, will take an hour, a neck
or breaft without the fhoulders will take three quarters

of an hour; lamb requires a brifk fire, i
)

& L .
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To drefs a Lame’s HEAD and PURTENANCE:

TAKE a lamb’s head and purtenance when frefh kill-
ed, wath them well with water juft aired, put them into
cold foft water to fteep,let them fteep all night if you can,
cut the liver into four or fiveflices before you fteep it,
boil the heart; lights, and tongue an hour, when ¢old
mince them; but not {o fmall as you would do veal; then
put them into a ftew-pan with alittle of the liquor they
wete boiled in; put ina little lemon peel (hred fine, a little
beaten mace, a little nutmeg, chyan, falt, anchovy, chop-
ped, two {peonsfull of walnut-catchup, two {poonsfull of
white wine, and the juice of half a lemon, boil them five
minutes, ddd four or five fpoonsfull of good melted
butter, bail the head an hour in milk and water; feafon
the flices'of liver with {age, pepper and falt, fry them
with flices of bacon the {ame fize, make fmall cakes of
the brains, and fry them ; when you dith up, lay. the
mince Tneat on the dith firft, drain the head well and
lay it in the middle; lay the flices of liver, bacon, and
brain cakes round it, garnifh your difh edge with boiled
fpinage fqueezed and cut in quarters, ferve it up with
coddled goofleberries or forrel fauce; make the brain
cakes thus; take the brains and wafh them clean, drain the
water well from them, chop them a little, put them into
a'bafon and beat them with an egg, fealon them a little
with lemon peel, and pot-marjoram fhred, a little grated
nutmeg, chyan, falt and a little lemon juice; put in ftale
bread crumbs, fo as to make them the thicknefs of frits
ters, beat them well together, and fry them a pale brown.
| 13
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oyt 10 drefs a CALF's PLuck.

TAKE a calt’s pluck, when frefli killed, wafh it in wa~
ter juft aired, put it in cold water, fteep it three or four
hours; cut off a piece of the liver, boil the reft with the
lights an hour, take them out, when cold mince them and
put them into a ftew-pan; with a httle of the liquor they
were boiled in, put in a fmall onion fhred fine, a little

lemon peel fhred fine, an anchovy chopped, fome chyan, - =

falt, two fpoonsfull of walnut-catchup, three {poonsfull of
vinegar, four or five fpoonsfull of good melted butter,
mix thefe well together, boil them five minutes then fuff
the heart and roaft it, cut the piece of liver in flices, fea-
fon it with fage, pepper and falt, fry it in butter with
- fome fmall flices of bacon, when you dith up, lay the
mince meat on the difh firft, the heart in the middle,
and the liver and bacon round it; garnifh with crifp-
ed parfley, fend'up greens with it:

To drefs a Lrc of LaMe with the Loin: .
TAKE the hind quarter of lamb, cut off the loin, trim
it; cut it in neat fteaks, feafon them with beaten mace,
nutmeg, chyan and falt, fry them in butter a pale brown,
they will take half an hour, make a little brown gravy
in the pan, boil the leg in milk and water, 1f it is fat.
lamb it will take an hour and a quarter; when you difh
it lay the fteaks round the dith, pour your gravy over
them, lay the legin the middle, (mind to drain it well)
garnifh with crifped parfley, fend up with it coddled

goofeberries and fpinage.
T

—
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To drefs P16’s FEET and EARS.

TAKE pig's feet and ears, {ult them well with common
falt, they will not be fit for ufe for ten or eleven days;
then boil them in foft water, until they are quite tender;
when the ears are cold, cut them in large flips, (the lengtl
way of the ear) fry them in butter till they are a nice
brown, drain them on a hair fieve; have ready aﬁmng
brown gravy, put them into a ftew-pan; ftew them half
an hour, then put tothem a large tea fpuﬂnfu‘l of muf:
tard, and two of good fharp vinegary two of walnut-
catchup, a little chyan, four{poonsfull of melted butter
and a little falt, ftew them five minutes; cut the feet
and broil them with bread crumbs; put the ears 1n the
ﬁliddle of yourdifh and the feet round them, garnifh
with what you pleafe. If they be long in the pickle be-
fore they are uled, fteep them a night in water.

4 Fricaxpo.

A fmall fillet of veal larded very thick with bacon;
{prinkled with beaten mace and falt, ftew it in the oven
till tender, and a fine brown, take the fat off the gréw?;
‘thicken it a hittle and let it be a good brown, pour it
over the veal, put morels and hard eggs into the difh;
{tewed forrel 1s a very handiome garnifh round the dith.

1o ffr.ﬁj]‘ Lame's Ears.
TAKE lamb’s ears cut off as large as you can, {cald
them and take off ‘the hair clean, then take a pair of
fclffa.rs and {nip them round the edge, about half an inch

| Eleep, ftew them in milk and water till tenderi then have
' | 28 : randy
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ready fome fricafice fauce; as for any other fricaflee,
pour it over them when upon the difh, drop into your

dith eggs boiled hard, and pickled mufhrooms; garnifl
with lemon,

To make Mock TURTLE.

TAKE a calf’s head with the fkin on, take off all the
hair clean, {plit it and clean it well, fteep it a night in
foft water, put it in a cloth and boil it gently one hour
in milk and water, when cold eut it into pieces an inch
thick, two broad, and four long, f{eafonit with beaten
mace {alt and chyan, put it into a ftew-pan (well tinned)
with a quart of ftrong veal gravy, fix anchovies taken
from the bone and chopped, a {prig of fweet-marjoram |
and one of thyme, let it {ftew gentle an hour, keeping it
clole covered, then take out the herbs and fkim off the
fat, add ‘a pint of madeira a little fhred lemon-peel, gra-
ted nutmeg, two fcore of oyfters with their liquor, the
black beard taken off, the juice of three lemons a little
more chyan if required, but do not make it too falt, and
two i])n:mnsfﬁll of thick flour and water, ftew it an hour
and a half, juft before you difh it up, add four fpoonsfull
of good melted butter, have ready the yolks of twelve
eggs boiled hard and force-meat balls fried brown; pour
it into a deep difh, drop in your eggs and balls, garnifh
with lemon and pickled muflirooms, fo fend it up.

1o niake SAUSAGES.
TAKE pork the fineft lean part you can get, fcarpe it
with a fharp knife, then weigh 1t, to half a pound of lean,
: put
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put a pound of folid fat pork, chop thefe with a fharp
chopping knife, pick out all the ftrings, then chop it
again, till you think it issas fine as poflible, then put a
quarter of a pound of beef fuet, three eggs, chyan pep-
per‘and falt, a little grated nutmeg, and fage {hrgd fine
to your tafte; mix thefe well together, and put it down
into an earthen pot, keep it from air, as you want toufe
it, put it into your fkins, mix a few bread crumbs with
it if you ufe it out of the fkins; make it into cakes or
balls or what {hapes you pleafe, beat the yolk of an cgg,
and do it over them with a feather, dredge them with
flour, and fry them a pale brown in butter.

20 make CurrYy PowDER.

TAKE an ounce of the beft turmerick beaten and
fifted very fine, fourteen bay-leaves beaten and fifted, one
large nutmeg, a quarter of an ounce of mace, as much
chyan as will lay upon a (hilling, mix thefe well together,
put them into a dry wide mouth’d bottle, and keep
them in a dry place.

1o make a Curry.

TAKE a chicken or rabbit, cut it into {mall pieces
as you would to fricaffee it, take as much powder, as will
lay on a fhilling, rub it well with a little falt, fiy it in
butter a nicg brown, drainit ina hair fieve, then ftew it
with a little gravy gently half an hour, take a (mail tea-
cup full of cream, a tea-fpoonfull of flour, dne of curry
powder, mix it well with the cream, yut it into a {tew-
Ran with a fpoonfull of meited butier, chyan and falt to

ko2 your
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your tafte, let it boil, add more powder asyou would
have it coloured, difh it up, garnith your difh with creed
rice, You may do veal the fame way. Do onions as
thus; take middle fized onions, peel them, and tie them
up feperately in fine ¢loths, boil them 1n milk and water
till foft, take them out of the cloths, lay them on a difh,
pour on them curry fauce as before directed, but do
. not ufe rice, portugal onions you may do the fame, but
when laid on the difh cut them into quarters. To make
curry pafte, take the yolk of an egg boiled very hard,
and a lump of frefh butter the fame ﬁze, beat it in a {mall
mortar, mix it up with curry powder to a pafte, make it
up into balls the fize of a nut, lay them on a faucer, and
cover them with a piece of writing paper, fet them into
an oven, to be made hot, but not to burn them, fo {fend
them to table; thefe are to be fent on a difh by them-
'fﬁlves for thﬂﬁz W hcrhl«.vz: them to add tD thelr iauc&. '

Tp drefs VEAL White, .
CUT. thin flices off a leg of veal as you would for
fcotch fcollops, beat them a little, feafon them with bea-
ten mace, nutmeg Iémon-pﬂei fhred, chyan, and falt,
put a lump of l*utter into a ftew-pan make it hot, but
- do not brawn it, lay your veal in, ftew it five minutes,
turn it over and ftew it three or four more, put to it a
-~ fittle good white grav ¥, two fpnnnsfull of white and
one of walnut- c'xtchup, two {i punns;ull of white wine, a
_httle lemon juice, a little grated nutmeg, one gill of
«::rf-:un1It as much flour and water as will make it a proper
111 leﬂEfE, two fpoonsfu 1 of gocd me‘ tcd butter, and falt

1 : t‘%
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o your tafte; then boil it two minutes, difh it up, put
_ pchled muthrooms in the dith, garnith with {lices of
lemon; you may add force-meat balls if you pleafe.

To drefs VEAL STEAKS.

TAKE the beft end of a neck of veal, cut it into
{teaks, chop off the end of the bones, flatten them with
a cleaver, {eafon them with nutmeg, mace, chyan, lemon-
peel, and falt; rub the fteaks with the yolk of egg, ftrew
over them bread crumbs a little pot-marjoram fhred fine,
put them into a dripping-pan, fet them before a brifk
fire, bafte them and make them a light brown,” on both -
fides, halfan hour will do them; make the gravy of the
trimmings of the veal, a little foft water, an onion, white
pepper corns, five or fix cloves, anchovy, a bay-leaf or
lemon-peel, ftew the goodnefs out, then ftrain 1t, take
out the lemon-peel and fhred it fine, put it into the
gravy, with nutmeg, chyan, a {poonfull or two of white-
catchup, the fame of walnyt, the {fame of white wine,
a little lemon pickle, alump of butter, flourand water
to make it a proper thicknefs, boil all together, lay the
fteaks on the difh, add pickled mufhropms, hard eggs and
morels, pour your gravy over them; garnifh with fliced
lemon, and pickles; let the morels be ftewed in the gravy
whf:n you make 1t.

1o drefs VEAL another Way.

TAKE a flice off a leg of veal an inch thick, cut it
into round or fquare pieces the fize of the veal fteaks,
{lard them well with fat bacon on both fides, fcafon them

as



38 THE NEW EXPERIENCED

as the fteaks, fry them in butter alight brown, make
sravy of the trimmings the fame as the ffeaks, put them
into the ftew-pan with the gravy, ftew them ten minutes,
thicken it the fame as the other, difh it up, and garnifh
) with lemon and pickles as the other. '

To make Scorcm CoLLops,

TAKE a piece of aleg of veal, cut it into flices the
fize of a crown piece, beat them a little, rub them with
the yolk of egg on both fides, feafon them with beaten
mace, nutmeg, chyan, and falt, have fome butterin a
frying-pan, let it be very hot, fry them quick, make
them a good brown but do not burn them, lay them into
a deep pot one upon another, cover them clofe down,
let them ftand an hour or two, have ready fome good
brown gravy, put it into a ftew-pan with your collops,
“add a little lemon-peel fhred fine, grated nutmeg, two
{poonsfull of walnut-catchup, two of red wine, the fame
of white, two fpoonsfull of good:ale, a hittle lemon pickle,
fome good melted butter, make it a proper thicknefs
with flour and water, ftew. all together eight minutes;
difh it up, and put in the difh with it force-meat balls,
hard eggs, morels, and bits of broiled bacon, garmfh
~ with fliced lemon and pickles, |

. T drefs LaMB STEAKS. ]

TAKE aloin of lamb, take off the kidney and fat
whole, cut yourlamb into fteaks aninch thick, trim them
neatly, flatten them with your cleaver, feafon them with

beaten mace, nutmeg, chyan, and falt, fry them in but-
ter
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~ ter a good brown, muake gravy of the trimmings in foft
water, with a bunch of young onions, a piece of lemon-
peel, two anchovies, fome white pepper corns, and fix
cloves, ftew them till the goodnefs is all out, ftrain it
through a hair fieve, wipe your frying-pan, put the gravy
into it, fhred the lemon-peel that was ftewed in the
gravy, put it in with fome grated nutmeg;, two {poonsfull
of walnut-catchup, the fame of white, three or four
fpoonsfull of good melted butter, and the juice of half
a lemon, chyan, and falt to your tafte, boil all together
one minute, lay the fteaks on a difh, pour the fauce
over them; garnifh with crifped parfley and fliced' lemon.
Remember to cut the kidney into flices and fry them
with the fteaks. You may drels mutton the fame way.

1o haf MuTTON.

TAKE aleg of mutton, that has been roafted, cut it
into thin flices, but not much fat, break the bone, make
{fome gravy with whole pepper and onion, {ftrain it, and
take off the fat, put it into a ftew-pan with your mutton,
chop'the onion that was boiled, put it in with an anchovy
chopped, two {poonstull Ufwainut-catchup, the fame of
mufhroom, a little chyan, and falt to your tafte, three
fpoonsfull of good melted butter, a little flour and water
to thicken it, do not make it too thick, juft give all
4 boil together; difh it up laying toafted bread round
the difh, garnith with green pickles, you may add the
gravy that was left when the leg was roafted.

1o mince VEAL.
TAKE veal that has been roafted or boiled, mince it,

malke
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make a little gravy of the bones, or meat, with onion;
anchovy, a few white pepper corns, four or five t::luves;'"
alittle lemon-peel, boil them, then ftrain it, chop the
- lemon-peel, and put it into the gravy with the veal,
a little nutmeg, beaten mace, chyan, and falt, a {poon-
fall or two of ﬁrhite—catchup, a lump of butter, a
fpoonfull of flour arid water and a little lemon juice,
~ boil all fogéther two minutes, la}r' toafted bread round
your difh, put the veal in the middle, garnifh with fliced
lemon.

- Tomake ScOLLUP SHELLS of VEAL.

TAKE veal that has been roafted or boiled, and mince
it {fmall, put it into a {fauce-pan with fome fhred lemon-
peel, beaten mace, chyan, falt, two anchovies, a lump of
butter, two or three {poonsfull of thick cream, have ready
{fome ftale bread crumbs; feafon them with a little nut-
meg; and falt; {pread fome of them at the bottom of the
fhells, hot the veal, fill the fhells; but not too full, cover
it with the bread crumbs, bafte it with butter and brown
it before the fire. You may do cold turkey, chicken or
partridge the fame way.

To hafh VEAL.

TAKE a fillet of veal that has been roafted, cut it
into thin flices, feafon it with nutmeg, chyan, and falt;
put a little {mall gravy into a ftew-pan, then take a {mall
onion, a little lemon-peel, an anchovy or two, four or
five pickled mufhrooms, chop them all together very
fmall, put them into your gravy, juft give it a boil, then

put
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put in the veal, and two {poonsfull of walnut=catchup,
one of mufliroom, one of white-catchup, one of good
ale, a little lemon pickle, three fpoonsfull of good melted
butter, chyan and falt, to your tafte; make 1t a proper
thicknefs with flour and water, it mult not be too thick,
boil all together two minutcs, dith it up, lay round
dry toaft and garnith with pickles.

To hafh BEEF. _

TAKE beef that has been roafted; or boiled if not
Afalt, cut it into thin flices have ready {ome brown gravy
in a ftéw-pan, withan onion andan anchovy chopped
fine, give the gravy a boil, putin your beef with fome
walnut and muihroom-catchup, and a hittle melted but-
ter, boil all together two minutes; you may put in the
gravy that camie from the beef when firft drefled, difhit
up and garnith with pickles.

A Harrico of MuTTON.

TAKE a loin or neck of mutton cut it into fteaks,
take off moft of the fat, feafon them with mace, nutmegs
pepper and falt, and a little chyan, fry them half encugh;
put them into a ftew-pan, make as ftrong a gravy as you
can, and 'pﬁt to them a {poonfull of walnut, and of
mufhroom-catchup, thicken with flour and water; give
them a boil, whzn you ihink they are hot through,
put in a little turnip, onion, celery and carrots cut into
dice; let them be firlt boiled by themfelves, put them
ih juft before you dith up with two or three {poons-
full of melted butter; garnifh with red canbage.

G Te
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: @ 1o ake BEEF OL1VES.

CUT f{lices offa rump of beef, fix incheslong and half’
an inch thick, beat them a little, rub them over with
the yolk of egg, feafon them with pepper, falt and beaten
mace, take the crumbs of a'penﬁy loaf, two ounces of
marrow {liced fine, a little paifley, and lemon-peel chop-
ped fine, ftrew it over your {teaks, and roll -them up,
fet them before the fire to brown, then put them intoa
{tew-pan with fome good gravy, a little walnut or muth-
room-catchup, the fame of lemon pickle, thicken with
flour and butter, lay round them force-meat balls,
mufhrooms, or yolks of eggs, boiled hard.

- Topot VEAL,

PUT your veal into a deep pot with bay-leaves, feafon
with white pepper, mace, and falt, cover it with fuet
and bake it, whenit 1s tender, take it out from the fat,
and beat 1t fine, then feafon with mace and chyan to your
tafte, put in a little clarified butter, beat it again till
{mooth, then potit and cover it with butter, and itis
fit for ufe.

To flew a BREAST of VEAL brown,

TAKE a breaft of veal, cut the ends off, roaft the
middle part enough, let it be a nice brown; then take
the ends with fome bits of beef and mutton, a bunch of
{weet herbs, onion, mace, cloves, pepper, falt, and an-
chovy, put them into a fauce-pan with two quarts of
water, make of them a good gravy, ftrain it and putit
into a ftew-pan, with the veal and a little chyan, two

{poonsfull
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{poonsfull of walnut, and one of white-catchup, three of
ftrong ale, and a little lemon juice, cover it clofe and let
it ftew an hour, put in three or four {poonsfull of good
melted butter; garnifh with force-meat balls, hard eggs

and mmthrooms.

1o flew a BrEAST of VEAL Hlute.
TAKFE a breaft of veal, take out the bones, cut off

‘the bloody end, feafon with mace, nutmeg, lemon-peel

fhred, chyan, and falt,” fpread force-meat over it very
thin, roll it up tight, and bind it round, ftew it in milk
and water an hour, have ready fome white gravy, take
off the binding, leave the fkewer in, to keep it faft, put

it into a ftew-pan with a little lemon-peel, grated nut-

meg, an anchovy chopped fmall, ftew it an hour and a

quarter, keep turning it in the gravy, put in two {poons-

full of white-catchup, two or three of white wine, alittle
lemon pickle, as much good cream as will make it white,
make it a proper thickne(s with flour and water, put in
three {poonsfull of good meited butter, chyan, and falt,
to your tafte, ftew it ten minutes; you may difh it up
whole, or cut into three pieces, put intoyour difh pick-
led muthrooms, the bottom ofartichokes, garnifh with
lemon and rolls of bacon.

Todrefsa CALF’s HEAD plain. .
TAKE a calf’s head when freth killed, {plit and clean
it well, take care of the brains, wafh it in {oft water juit
ared, then put it into cold foft water, let it ftand three
er four hours, or all mght if you have time, wrap it ina
G 2 cloth
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cloth and boil it in milk and foft water, if a large heac}
;t will take near two hours, tie the brains in a cloth with
a few fage leaves and a little parfley, an hour will boil
them, take them out and chop the {age and parfley
well, and the brains a little, put them into a fauce-pan,
with a little good melted butter, and a little falt, make
them hot, then take up half the head, {core it and do it
over with the yolk of egg, fealon it with a little peppef
and {alt, ftrew over a few ftale bread crumbs mixed with
a little chopped p&rﬂ-::jr, {fet it before the fire till brown,
bafteit, butdo not let it burn, then difh it up, lay the
boiled and broiled both on a difh, and garnifh with
greens, fkin the tongue and fplitit, lay the brains ona
Hi[h and the tongue upon them; it is common to fend
up greens amd bac-an w1thrt Rl hatal ., =

Ta hafh a CALF’'s HEAD.

PREPARE it as for boiling, and boil it in milk and
foft water three quarters of an hour, when cold cut it into
pieces about two inches fquare, cut the tongue in long
“flices; chop the bones and put them into a fauce-pan
with a little lean meat if you have it, three or four onions,
a few cloves, a few white pepper corns, two anchovies,
half a dozen morels, a {prig or two of pot-marjoram, a
little chervil, as much foft water as will make a proper
qmnnt}r crf gravy, ftew thefe gently till all the good-
nefs is out; put your meat into a ftew-pan dnd ftrain
your gravy to it, take out your morels and put into the
i'cew-pu,n, put in alittle (hred lemon-pecl, a little beaten
m:ll:(i, chyan and falt, ﬂcw it ghnt]y an haur, fkim off'the

f
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fat, then add two {poonsfull of walnut-catchup, three of
wine, two of good ale, a defert {poonfull oflemon pickle,

and three or four {poonsfull of melted butter, flour and

water to make it a proper thicknefs and a little lemon

juice, you may add oyiters with their liquor if you have

them; then ftew all together a quarter of an hour more,

difth it up, and put into your difth hard eggs, force-meat

balls as fuits you, and {mall bits of bacon broiled, lay the

brain cakes round your difh and garnifth with lemzon;

Make the brain cakes thus, wafh the brains and pick Gﬁlt

all the fkins, drain them well, then beat them with two

whites and the yolk of one egg, feafon with lemon-peel,.
grated nutmeg, chyan and falt, and the juice of lemon,

mix them ftiff with {tale bread crumbs, fry them in frefh -
dripping a pale brown, let your dripping be very hot and
drop them into it about the fize of a crown piece but
thicker, lay them on a hair fieve to drain.

Todrefsa BEasT's Fry.

T AKE fome {weets breads, {fome kidney {kirts, cut
them into {lices, and beat them well, {eafon with a little
pepper and ialt, fry them in butter over a flow fire for
half an hour, drain them from the fat, make a little gravy
of 2 bit of the fkirts with two large onions, a little whole
PEppeEr, ﬂ.railn the gravy into the frying-pan, and put in
a ipoonfull of walnut-catchup, three fpoonsfull of good
- melted butter, a little nutmeg, and a fpoonfull of flour
and water, ftew all together three minutes; cut the
Emir.j;ns into flices (that were boiled in the gravy) lay them
in the difh, pour the fry on them, garnifh with crifped
ptley ¢y .2
i Tﬁ!
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1o ragooa BREAST of VEAL.

TAKE a breaft of veal, cut off both ends, then take
out the bones, make a ftuffing, the fame as for a
fillet of veal, fkewer it round, put it under the fkinny
part of the top fide of your veal then roll it up tight and
bind it, ftew it an hour and a half in milk and water,
take it up and drain 1t, then take the ends of the veal
put them into a fauce-pan with two quarts of water, put
in fome lemon-peel, three or four onions, two anchovies,
cloves, and white pepper corns, ftew them well, ftrain it,
“put it into the ftew-pan with the veal and ftew it halfan
‘hour; take the {weet bread, cut it into four parts, feafon
1t with pepper, falt, nutmeg, and a little mace, then rub
it over with the yolk of egg, and afew bread crumbs,
fry it a light brown, and put it upon your veal, when you
difh it, thicken your fauce with egg and cream, gar-
nifh it with a little lemon, '

BEEF A-LA-MODE."

TAKE a flethy piece of beef without fat, beat 1t, lard
it with pretty large pieces of bacon, fry it till the outfide
is a light brown, then put it into a deep ftew-pan or
glazed earthen veflel, with falt, pepper, and bay-leaves,
a little lemon-peel, a few pickled mufhrooms, fix cloves,
three cloves of garlic, four or five fhalots, half a pint of
red wine and a pint of water, cover it clofe and let it ftew
till tender, then take out the beef, ftrain the gravy and
take off the fat, thicken it with a little flour and butter,
put in the juice of half a lemon, give the gravy a boil,
difh up tlie beef, and pour it over; garnifh with pickles

' and
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vand lemon; it is alfo good 'c-c.-'ld, cut into flices half'an’
inch thick.

10 roaft a Pic.

TAKE your pig when fat, ftick it in the throat
with a pen-knife, when dead rub it with a little rofin
beaten fine, have ready fome fealding hot water with a
little bran in it, dip it in‘till the hair comes off, mind you
do not keepit intoo long, when you have got the hair
clean off, then wafh it in foft water, take out theinfide,
cut off the legs at the firft joint, then wath it again, dry it
well with a cloth, puta dry cloth into the Delly, lay it
upon a board till you want it, take care of the feet, heart,
kidney, liverand lights; when you roaft the pig, chop
a few fage leaves, rub the infide with a little white pep-
per ground, and falt, put the fage in with a white bread
eruft, fow the belly up clofe, as no gravy can run out,
{plit it, and put it down to roaft (mind your fire is longer
than your pig and not too hot at the firft) keep your firg
clear at the ends, dredge it very thick with fine flour,
let 1t roaft three quarters of an hour, then take a clean
goofe wing, and wing off the flour quite clean, then rub
it with a bit of butter, keep wiping it with a cloth as it
roafts, till the fkinis quite crifp, and a pale brown, when
cnough eut off the head, a little behind the ears, cut the
ears off handfome, cut off the chaps, then {plit the face,

| and take out the braims, have ready {ome good melted
- butter, with a tea-cup full of white gravy in it, chop the

brains and put in likewife, and a little falt, then draw the
P'g, you may fend it up whole or {plit down the back,
which
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which you like; lay the chaps and ears round your djﬂ:1;
fend up with it, plump currants, bread fauce with fugar'
and red wine if you like it.  If the pig roafts too faft

in the middle, put on the pig plate as the middle will he
done firft.

i . To collar a Suexkixe Prc.

DRESS it as for roafting, cut it even in two down
the back, take out all the bones; take care not to cut
the fkin; have ready for feafoning a few fage leaves, a
{prig or two of pot-marjoram, a little chervil, the rind of
a lemon very thin, chop thefe together very fine, and
mix with it white pepper ground and falt, a little
beaten mace, {pread the {eafoning on the infide, roll it up
and bind it as you would any other thing for collaring;
boil it in {oft water with a little {alt gently an hour and a
half, take it out and fet it into a deep narrow pot fo as to
keep 1t up ftraight; put into the water that it was boiled
in a tea-cup full of good vinegar, three bay-leaves, fome
white pepper corns, and a httle more falt, boil it a quar-
ter of an hour; when both are cold take the cloth off the
pig and put it into the pickle. You may fend this up
in rolls or in flices as you pleafe.

Todrefs P1c’s PETTITOES.

WASH them clean, boil them in milk and water,
with the infides, till they are tender, then take out the
infides and mince them {mall, put them into a {auce-pany
with a lump of butter, two or three {poonsfull of milk
and water, that they were boiled in, a little grated nut-

‘ megy
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" imeg, a little chyan and falt, fque:‘:zf: in a little lemon
Juice, a {poonfull of flour and water, give all a boil, then

“lay it onyour dith, fplit the feet and lay them upon it;
garnifh with fliced lemon.

To force a Loix of MUTTON.

TAKE a loin of mutton, take cut the bones, cut off
the lean end, to make it fquare, take off the outfide fkin
with fome of the fat, then make the force-meat, thus;

“chop the lean of the part you have cut off with a little
beef fuet, or marrow, feafon it very high with mace, chy-
an, nutmeg, and a little falt, two or three anchovies, one
cclove of garlic, two large fhalots, a little thyme, pot-mar-
joram, winter {favoury; put the force-meat into the mut-
‘ton, where the bones are taken out, f{eafon the outfide
of the mutton, with mace, chyan, and falt, lay it flat in
an oval baking difh, the fat part upwards, butter a piece
of writing paper and put over it, {et it into a flow oven let
it ftay three quarters of an hour, then have ready, half a
pint of good brown gravy with a pint of red wine, put:
your mutton into a ftew-pan, ftew it gently thrée quar-
ters of an hour be careful to take off the fat clear from
the gravy, thicken it with good melted butter, fqueeze

. In alittle lemon juice, then ferve it up with Plclxl{.,ﬂ, and
horfe-radifh upon it.

Tv roll a P16’s HEAD.

CLEAN it, rub it with common falt, then {trew an
ounce of falt petre on it, turn it every day for feven
days, then boil it in foft water till the bones and griftles

| H {lip
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flip out, take four cow heels, drefs them, boil therd
till the lantern will come off, lay the lantern on a cloth,
beat the pig’s head alittle ina bowl, fpread it upon the
lantern, roll it up round and tight in a cloth, then put
it into a pot or frame the fize you wifh it, it muft be put
1n hot, fet a lead weight upon it; and in a few days it wilk
be fit to turn out, it is very good put into a frame or
pot without the lantern, this will be good in a week or
ten days, when you find the outfide turns foft, make a
pickle as thus, take a gallon of {pring water, two hands-
full of common falt, and a large handfull of wheat bran,
a quarter of an ounce of falt petre; boil thefe half an hour,
{train it through a hair fieve, and when cold put the roll
in.

CHAP. 1V.

OF DrEssineg GAmE, PovLTrRY, VENISON, &C.

To frot HARE.

TA’KE a hare that has been kept, three or four days;
cafe it and clean it with a dry cloth but do not wafh it,
fkewer it and roaft it three quarters of an hour if large,
if fmall in proportion, bafte with butter, when cold clt
it into pieces, put it into an earthen pot, with a few
white pepper corns, a dozen cloves, onions whale, four
or five bay-leaves, a quarter of a pound of butter, fix
ounces of beef fuet [hred fine, put the gravy in that came

from it, but no water; cover it clofe, put it into an oven,
not
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net too hot, ftew it till the meat will leave the bones,
then pick the meat from the bones, beat it fine, moiften
it with the gravy it was baked in, donot mak®it too
moift, feafon it with a little chyan, beaten mace, and falt,
to your tafte, put it down into pots, and cover it with
clarified butter,

: 10 jug a HARE.
TAKE a hare that has been kept three or four days,
cale and wafh it well, cutit into {mall pieces; for fea-
{foning, grate a large nutmeg, beaten mace, and falt, mix

it well with the meat, then put it into a jug with two

‘whole ontons, half a pound of butter and a pint of water,
then put upon it beef fuet two inches thick, cover it
clofe down, fet it into a kettle of boiling water, boil it
three hours ifa young hare, if old it will require four,
mind to put water into the kettle as it waftes away, then
take out the fuet, {train out all the gravy, take off the fat,
put the hare into aftew-pan with the gravy, alittle fhred
lemon-peel and chyan, let it ftew a little, thenadd two
ipoonsfull of walnut-catchup, a defert {poonfull of lemon
pickle, two fpoonsfull of good ftrong ale, a large tea-cup
full of red wine, the Juice of half a lemon, falt to your

talte, as much thick flour and water as will make it a pro-
per thicknefs, four table (poonsfull of good melted but-
ter ftew it gently a quarter of an hour, take out the oni-
©ns, and difh it up, garnifh with currant jelly and lemon.

Jo fleww HARE.
4 AKEa hare, {kin, and wafhit clean, put a few flicoe
' H 2 #
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of fat bacon cut thin into the belly, fow up the belly,

roaft it three quﬁrters of an hour, bafte 1t well with but-’
ter, fhred a little lemon-pecl very fine, add to it a little

chyan, and falt, and when you draw the hare, ftrew

the {eafoning all over it; when cold cut it into handfome

pieces, leave out all the fkin of the belly part, and the
bacon likewife, put the hare into a ftew-pan, with as

much good brown gravy as covers it, fome morels, a

Jarge onion whole, a little beaten mace, two anchovies

chopped fine, if a young hare ftew it half an hour, if old’
an hour, then take out the onion, put in half a pint of’
red wine, three fpoonsfull of walnut-catchup, juice of
half a lemon, two ounces of butter, flour and water to
make it a proper thicknefs, chyan, and falt to your tafte,
then boil it five minutes, difh it up, put force-meat balls
into the difh, and hard eggs; garnifh with lemon and
currant jelly. "-1 : |

To roaft a HARE.

TAKE a hare when kept four or five days, cafe it and
clean it well, put a pudding into the belly and fow it up,
fleewer it neatly, leave on the ears, turn the head, as
if looking behind it, put it down to a clear fire, blul: not
too mnear, bafte it well with mik twenty minutes,
clean the dripping-pan, and then bafte it with butter,
put into }qur]dripl';ing-pan a bit of lemon-peel, and a.
{mall onion fliced, a quarter, ofan hour before you draw
it,l put in half a pint of boiling water, {tir the water and
orayy well together, ftrain it through a hair fieve into
a fauce-pan, add to it as much beef gravy, fix ounces of
| g bttes,
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butter, grated nutmeg, asmuch flour and water as will
make it a proper thicknefs, falt to your tafte, fet it on
the fire, ftir it till 1t boils, froth your hare well, difh 1t
up, pour the fauce into the dith, (mind yecur difh is very
hot) you may make a rich white fauce for it if you like.
To make a pudding, take the crumbs of a ftale penny
loaf, nearly the fame quantity of beef fuet fhred very fine,
two anchovies boned and chopped, fome lemon-peel
thred, a little pot-marjoram, half of the liver, a little
beaten mace, grated nutmeg, chyan, and falt, mix it up
with an egg, a little cream and lemon juice. |

1o roaft a HARE another Way.

TAKE very thin {lices of bacon, and put them into
the infide before you put in the pudding, fow it up and
fcewer it as before, and lard it neatly down the back, a
{mall hare will take an hour roafting, a larger an hour’
and a quarter, {o in proportion. ' |

T ffew PARTRIDGES or P1GEONS with red or
' white Cabbage, :

SKEWER them neatly, feafon them with chyan, falt,
and beaten mace, fry them in butter not too- brown, put’
them into a ftew-pan with a little brown gravy, cover
them clofe, and ftew. them gently till tender, keep turn-
Ing them over, prepare the cabbage, as thus, take red
cabbage, when touch’d with froft, cut it round as you
would to pickle, wafh i, put it into a ftew-pan, with
1:__1-.rec ounces of buiter, a pint of {pring water, a little
ﬁh}’an, and falt, a lmlfllenn}r worth of cochineal beat,

cover
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cover it clofe, ftew it gently quite tender, pour out fome
of the liquor, and put in fome of the gravy that the pi-
geons are ftewed 1n, {queeze in juice of lemon fo as to
make it tafte, and a fpoonfull of melted butter, and give
it a boil, lay your pigeons, or partridges on the dith, with
the remainder of the gravy they were ftewed in, lay the
cabbage over, and about them, {o fend them up; do
white orgreen cabbage the fame way cut into quarters,
leaving out the cochineal; this may be fent up without
meat, but remember toufe a little gravy.. |

To /1ot Moor-GAME.

TAKE your moor-game, trufs them as you would any
other game to pot ; feafon them well with mace, nutmeg,
chyan, black or white pepper, and falt, put them into -
the pot you mean them to remain in, with the breafts up-
wards, lay fome butter over them, and bake them till
you think they are enough, when cold cover therp with,
clarified butrter. il

1o roaf WooDCOEKS.

TAKE woodcocks, and pick them clean, leave on
the heads and legs, fkewer the legs upon the breafts with
the bills, hang them down, puta toaft of white bread
under them for the train to drop on, Toaft them twenty,
minutes, lay the toaft on the difh, pour a little melted
butter upon them, and lay the woodcocks on the toaft,
fend them up with melted butter in a boat. :

1o drefs WooDpcocks another H/ﬂ_y.
" PUT your woodcocks down to roaft, as before with
| 5 , o
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a toaft for the train to drop on, make a good brown gra-
vy thickened a little, cut your toalt in pieces, and lay
them on the difh, pour your gravy upon 1t, and lay your
woodcocks in the middle, you may fend up dried bread
crumbs and melted butter. Snipes, judcocks and plo-
ver, may be dreffed the fame way.

Toreaff PARTRIDGES.

TAKE partridges, pick and draw them, cut off the
heads, and pinions, leave the legs on, fkewer them as
you would a pigeon, put them down, they will take half
an hour before a brifk fire, dith them up, put {fome brown
gravy into the difh; fend up bread fauce 1n a boat; make
it thus; take the giblets of the partridges with a bit of
lean beef or mutton, a large onion, fome white pepper
corns, and fix cloves, boil them in foft water till the
goodnefs 1s out, ftrain it over fome ftale bread crumbs,
put the crumbs 1nto a fauce-pan with a lump of butter,
the fize of an egg, a tea-cup full of good cream, and a
little falt to your tafte, boil it a quarter of an hour. You
may drefs moor-game the fame way only leave on the
head; roaft dotterel the fame way.

To roaft @ haunch of VENTSON.

TAKE one that has been kept eight or ten days, as.
the weather will permit, cover it with paper well greafed
with fweet dripping, wrap it up in brown bread pafte an
inch thick, then cover it again with greafed paper, tic
it on with packthread, roaft it in a cradle {pit (if you
have one) put it down to a good fire, but not two hot

ilf
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at the firft, if it weighs twenty pounds it will take three
hours roafting, if fifteen, two and a half] mind to bafte the
paper that it does not burn, take off the pafte, difh it
up; pour fome good gravy into the difh, take care your
difh is very hot; fend up with .t currant jelly diffolved
in red wine. You may roaft a large leg of mutton cut
in the thape of a haunch of venifon the fame way, it will
require being kept longer; the fhoulder and neck of ve-
nifon may be done the fame way.

10 hafk VENISON. _
TAKE it when cold, cut it into thin flices, lay it into
 a ftew-pan, with a little (halot chopped fine, a little chy-
an, and falt, its own gravy or any other good gravy, as
much red wine as you have gravy, let there be as much
as will cover it, juft give it a boil, layit en a hot
dith, and fend up currant jelly with it.

~ To jrot VENISON. Y

TAKE any lean part of venifon, put it into an earth-
en pot, with fome pepper corns, a few cloves, a little
{alt, five or fix bay-leaves, lay over it fome fweet beef
fuet, put in a little water to keep it from burning, cover
it clofe up, fet it intoa cool oven; it will take five or fix
hours baking gradually, then take it out into a bowl or
mortar, pick out all the {kin and griftles, beat it very
fine whilft hot; mix beaten mace, grated nutmeg, chy-
an and falt together, ftrew it in as you beat it, you muft

feafon pretty high, then put it clofe down into pots and
cover
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cover it with clarified butter; mind your pots are dry;
and keep it in a dry cool place; you may melt a little
butter in a fauce-pan-without flour or water, and pour it
inas you beat it, take care you do not make 1t too motft;
you may pot beef or hare the fame way.

To flzww P1GEONS.

TAKE pigeons that are frefh killed, pick them clean
and draw them, cut off the pinions and feet, wafh them
well, trufs them as you would a {mall chicken for boiling,
dry them with a cloth, feafon them with mace, chyan,
nutmeg and falt, put a little force-meat 1nto the craws,
{ew up the pigeons at both ends, fry them in butter over
a quick fire; make them a good brown, take them out
of the pan and lay them on a hair fieve to drain, put them
into a {tew-pan with a pint of good brown gravy, fea fon
the gravy as you did the pigeons, putin a little thred
lemon-peel with eight morels, ftew themi gently half an
hour, then {kim off the fat, put in two {poonsfull of wal-
nut and two of white-catchup, two cr three {pecnsfull cf
white wine, the fame of red, a little lemon pickle, three
or four {poonsfull of good melted butter, a little flour
and water to make i1t a proper thicknels, ftew them a
quarter of an Lour longer, dith them up, put into the dith
| hard eggs, and pu:I-.lf_d mufhrooms, garnifh with lemony

1o jug P1GEONS!

TAKE pigeons when frefh, clean and truls them as
for ftewing, {tuff and feafon them, few them up, take a
1

Jug
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jJug, put your trimmings in with an onion, fome lean veal,
a few white pepper corns, five ot fix cloves, a good blade
of mace, put your pigeons in with the breafts downwards,
put in half a pint of foft water, lay over them half a
pound of butter, cover the jug clofe, {o as no fteam can
get out, fet your jug into a kettle or pan of cold water,
let the water come up as high as the pigeons, fo as not
to run into the jug, they will take two hours ftewing,
mind to keep the pot boilingall the time, and keep up
the quantity of water; take out the pigeons carefully,
ftrain the gravy, take all the fat off, put the gravy and
pigeons into a ftew-pan, with a little (hred lemon-peel,
two anchovies, pickled mufhrooms chopped fmall, gra-
ted nutmeg, two {poonsfull of white-catchup, the fame
of white wine, and two of good cream, a little lemon
pickle, chyan and falt to your tafte, three or four {poons-
full of good melted butter, ftew all together fifteen mi-
nutes, add flour and water to make 1t a proper thicknefs,

~ difh it up, put into the difh morels, and hard eggs, gar-

n1ﬂ1 with fliced lemon.

1o roafl P1GEONS.

TAKE pigeons when frefh, pick and clean them well,
fkewer them with the legs upon the breafts, {eaflon them
with a little pepper and falt, chop the livers with {fome
parfley, put fome into the infide of every pigeon witha
lump of butter, roaft them half an hour before a brifk
fire, difh them up, put a little good melted butter into

the difh, garnifh with crifped parfley and lemon.
1o
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To make ForcE-MEAT for PIGEONS.

TAKE a little fat bacon, beat it in a marbie mor-
tar, take two anchovies, two or three of the pigeons’
livers, chop them together, add a little lemon-peel thred,
a little beaten mace, nutmeg, chyan, ftale bread cruinbs,
and beef fuet an equal quantity, mix all together with

an egg.

To botl young CHICK ENS.

TAKE chickens, pull and pick them clean whilft
warm, let them hang one night, then drain them, cut
off the heads and legs, then trufs them, if your chickens
be fat do not break the breaft bone, lay them into milk
and water two hours, rub their breafts with lemon juice,
dredge them and put them into boiling milk and water,
if they are fine chickens half an hour, if {mall twenty
minutes; difh themup, and pour the {auce over them,
garnifh with fliced lemon and chopped parfley ; to make
the {auce, take the neck, gizzard and legs, fteep them
and wafh them very clean, put them into a little foft
water with white pepper corns, two or three blades of
mace, one onion, one anchovy, a piece of lemon-peel,
ftew them till the goodnefs 1s out, then ftrain it, chop
the lemon-peel and put it into the gravy again, with fome
grated nutmeg, a lump of butter about the fize of an
cgg, a {poonfull of white-catchup a tea-cup full of thick

cream, and a little flourand water, make it the thick-
_z_mfs of your cream; boil it a minute.

I. 2 Te
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To roaff CHICK ENs.

IF they are fmall trufs them with the neads and legs.
on, do not break the breaft bone, twenty minutes will
roalt them  Dbefore- a brifk fire, bafte them with butter,
and dredge them, before you draw them, ftrew fome
f‘hc:»pped pa,rﬂcjr over their breafts, dith them up, and
pour a little melted butter into the difh, garmfh with
boiled parfley and lemon.

Tafrfng&?rf CHICKENS.

TAKE chickens and half roaft them, when cold, cut
them up, if your chickens be large cut the joints into
two, take off the fkin, feafon them with a little beaten
‘mace, grated nutmeg, lemon-peel thred very fine, th}‘an
and falt; ftew them in butter ten minutes, turning them
over in the butter, do not let them brown, then put in
a tea-cup full of white gravy, one of good cream, two
fpoonsfull of white-catchup, one of white wine, alittle
grated nutmeg, and falt, thicken it with flour and water,
dith 1t up with pickled mufhrooms in the dith, garnifh
with fliced lemon and chopped patfley.

To fl/ CHICKENS.

TAKE chickens, either roafted or boiled, when cold,
cut off the legs handfomely, pull the white part into
_{mall long fhreds, fealon it with beaten mace, fhred le;
mon-peel, chyan and falt; make gravy of the bones,

i"«’lth a,n anchovy and an onion, (boil the lemon-peel 1
. th:'
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the gravy before you fhred it,) put the meat into a ftew-
pan, ftrain the gravy to it, put in two or three {] punnsfull
of good cream, the fame of melted butter, one of white-
catchup, a little lemon juice, and a little flour and water
to make it a proper thicknefs, boil it four or five mi-
nutes, lay it on the difh, fcore the legs, pepper and
{alt them, broil and lay them upon it, garnifh with
lemon. You may do turkey, partridge or any other
cold fowl the fame way.

To roaff a PHEASANT.

TAKE a pheafant that has been kept in the feathers
five or fix days, and pull it leaving the feathers on the
head, take care of the long feathers that came out of the
tail, fkewer the head to the breaftas if looking forward,
and fkewer the legs on the breaft, as you would partridge,
cover the head with a little writing paper buttered to
keep the feathers from burning, then put it down to a
brifk fire, it will take half an Hour ifa middle fize phea-
fant, and fo in proportion, when you dith it up, take the
paper from the head and ftick the long feathers into the

tall, pour fome good brown gravy on the difh, and fend
up bread fauce with it.

1o fricaffee R ABBITS.

TAKE young rabbits, walh them well, then cut them
into {mall pieces, lay them into milk and water an hour
to {teep the blood out, then dry them with a cloth, fea-
{on them with a little beaten mace, grated nutmeg, le-

mon-

3
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mon-peel fhred fine, a little chyan and falt, put a lump
of butter into a {tew-pan with the rabbits, fet it where
it will be hot, take care not to brown them, ftew them
half an hour, keep turning them over in the butter, add
a tea-cup full of white gravy, one of good cream, two

~ fpoonsfull of white-catchup, a little lemon pickle, two

{poonsfull of good melted butter, a little flour and water

_ to thicken it, ftew all together ten minutes, difh them

"

up as the chickens,

To boil a TURKEY.

TAKEa turkey, cut off the legs and head, trufs it as
you would a towl for boiling, lay it in milk and water,
an hour or two, dramn it well, put fome force-meat into
the craw made of beef {uet fhred fine, ftale bread crumbs
an equal quantity, a bit of lean veal the f{ize of an egg,
beat it in a marble mortar, pick the fkins out, put to it
an anchovy chopped, a little beaten mace, alittle nut-
meg, chyan, falt, lémﬂn*peel fhred fine, and a little le-

mon juice, mix thefe all together with an egg; few up

the craw, rub the breaft well with lemon juice, dredge it
a little, pin 1t upin a clean cloth, boil it in foft water and
milk, put your turkey in when it boils, boil it gently, if
it is a large one it will take an hourand a quarter, ifa
middling fize, an hour, difh it up, and garnith with le-
mon; you may ferve it up with oyfter fauce, celery, or
or white fance; you may drefs a full grown fowl the
fame way. i :

Te
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Tv rogft a TURKEY.

TAKE a turkey, cut off the feet, leave the head on,
put force-meat into the craw made as for the boiled tur-
key; trufs itup as you would a fowl for roafting, turn
_ the head under the wing and fkewer it, roaft it an hour
and a quarter, if {fmall an hour will do, if the breaft burns
too quick, butter a piece of paper and put overit, difhy
it up and put fome good brown gravy into the difh, gar-
nifh with lemon; ferve it up with bread fauce. Drefs
a full grown fowl the {ame way.

10 roaf DuckLINGS.

TAKE young ducks when fat, kill themin the morn-
ing on the day you intend to ufe them, pick, finge, and
draw them, wipe them with a clean cloth, but do not
wafh them, {eafon them with white pepperground, falt,
a{prig of thyme, and one of pot-marjoram, a {mall
bunch of young onions chopped, put thefe into the infide
with a lump of butter the fize of a walnut, fkewer them;
| “tie up the ends; if they are fine ducks, they will také
'~ half an hour before a brifk fire, if fmall twenty minutes
will do, difh them up, pour the gravy through them
when they are on the difh, fend up with them coddled
goofeberries, or forrel fauce; make the gravy as thus,
| take the necks, gizzards, liver and a few young onions,
a little falt, ftew them in foft water till the goodnefs is
out. Drefsa green goofe the fame way. |

1o
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Ta a:.’r.-:ﬁ Dvucks in Winter.

TAKE ducks {eafon them with ground pepper and
Ialt a few fage leaves, an onion chopped, put thefe into
the infide with a lump of butter, two {poonsfull of water,

fkewer them and tie up both ends, roaft them half an

hour, before a brifk fire, pour {ome good gravy into the
difh.

| To drefs wild Ducks.

KEEP them ten days or a fortnight, when you draw
.them if there is any blood in the infide put it into a {mall
dripping-pan with the necks, gizzards, and livers, put-to
them a large onion, ftuck with cloves, and fome pepper
éofns, put in a pint of water, fet it before a fire in the
dripping-pan, a quarter of an hour before you put the
ducks down (neither feafon nor wafh them) roaft them

twenty minutes before a brifk fire; if they are very fat
and large they will take half an hour, ftir the gravy in the

. pan as they roaft, when enough, ftrain the gravy througl

a hair fieve into the difh, draw your ducks, ftrew bread

~ crumbs brown’d round the difh, and fend fome up upon

a plate.

To drefs wild Ducks another Way.

TAKE wild ducks, draw them clean but do not walh
them, leave the blood if any in the infide, feafon them

~ with a very little pepper and {alt, put into each duck a

{mall onion, ftuck full of cloves, a bit of butter, the fize

of
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of a walnut, three {age leaves, tie them up at both ends,
roaft them before a brifk fire twenty minutes, or halfan
hour, accordmﬂf to the fize, dith them up, pour fome
good brown grm} into the difh, with three {poonsfull of
red wine, pour fome of it into the ducks, ftrew bread
crumbs round the difh, and fend fome upon a plate.
You may drefs teal and wild geefe by either of thefe re-
_eelpts;

To drefs a STUBBLE GoosE.

TAKE a goofe, kill, and hang it up in the feathers,
two or three nights as it {uits you, when you drefs it, {ea-
fon it well with pepper and falt, take two middle fized
onions;, half a four apple, a few fage leaves; chop thefe
well, and put them 1nto the infide with a lump of butter,
the fize of an egg, and a tea-cup full of water, tie it up
clofe at both ends, if a large goofe it will take an hour and
a half, if a {mall onean hour, and fo on in proportion,
difh it up, pour into your difh fome brown gravy, with
two fpoonsfull of red wine, the fame of ale, ferve it up
with apple fauce.

CHAP: N

Or Puppings, axp Pi1Egs.

1o make a Pork PyE.
TAKE from a loin, neck, orany nicepart, an equal

K quantiey
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quantity of fat and lean pork, cut it into picces the fize of
a crown piece; fhred fome onion and apple not very
fmall, feafon the meat with chyan, white pepper, falt,
and dried {age, lay in your difh a layer of feafoning, and
one of meat, alternatively till filled, then add fome
lumps of butter, and put on the lid: you may make
it a raifed pye.

To make a CALF's HEAD PYE:

TAKE a fine calf’s head, boil it till the bones come
out, then feafon it with nutmeg, chyan, lemon-peel, and
a little {alt, make a rich pafte, put it over a deep difh

~ that will hold 1t, then put in your meat with a little good

gravy and bake it three quarters of an hour, thicken
your other gravy with flour and butter, put to your gra-
vy a litﬂelbeal‘én mace, nutmeg, chyan, lemon-peel and
juice, two fpoonsfull of ale, a fmall cup full of white wine,
with walnut and white-catchup, according to your tafte;
take your pye out and add gravy* as you {ee it wants, an
hour will bakeit, put over it bramn cakes, force-meat
balls, and hard eggs browned with a-falamander, and gar-
nith with lemon.

To make a CaL¥’s HEAD Py & another Way.

. TAKE a calf’s head and fteep it a night in {oft water;
boil it in milk and water till you can take out the bones,
then fcore it deepon the fide you take out the bones,
{feafon it well whilft hot with chyan, beaten mace, nut-

meg, lemon-peel thred, and falt, then put it clofe toge-
; ' ther
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ther into a deep difh with thelanthern upwards, put to it
a pint of good brown gravy with fome morels ; lay it half
an inch thick with cold butter, put it into an oven, and
{tew it gently half an hour, then take it out, let it cc:mll,
take off the fat, then have ready, a good pye palte, lay
it round your difh edge, then melt the butter you took
off, with a little flour and water, two {poonsfull of wal-
nut-catchup, a tea-cup full of madeira wine, and the
juice of lemon; cut the tongues into {mall flices and {pread
it over the head, drop in a few force-meat balls and hard
égos, juft boil the fauce and pour over it, put it into
an oven and let it ftay till the pafte is nicely baked, {o
fend it up.

Ta make WHITE PUDDINGS.

TAKE a pound of ground rice, a large ftick of cinna-
mon, the rind of a lemon peel'd very thin, cree thefe in
new milk very fhiff, {tirinto it when hot a pound and'a
half of beef fuet thred very fine, two {poonsfull of rofe wa-
;ér, the fame of almond water, a large nutmeg grated, a
little falt and a very little chyan; take it off and when
cold have ready beat, fix eggs, a pound and a half of cur-
rants clean’d and well dried, mix thele well together, if
you think it too thick, thin it with cream, have ready
candied orange, cut into fmall pieces, asyou fill the fkins
put 1n bits of orange, as you do bits of fat into black pud-
dings, ‘mind to gwe them”’ plenty of room in the fkins,
?rick_th:;_m with a pin, and put them into boiling foft

K2 water,
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water, boil them ten minutes, put them into clean ftraw
till quite cold, lay them into a fieve and cover them
with paper, keep them in a dry place.

do make BLACKCAPS.

TAKE fine large pippins, cut in two the crofs
way that the ftalk may be uppermoft, then take a
flat pewter difh, put on it a little rofe water, what
fugar you ‘pleafe, fine fifted fugaris the beft, a lttle
lemon-peel, ftick into the infide of the half apples fome,
cinnamon, lay, the outfide of the apples down upon the
difh, fet them into a pretty hot oven, when cold put
them on a difh, garnifh with lemon-peel.

1o make WATER CAKEs.

TAKE a pound and a half of fine flour, fix ounces
of fine {ugar beat and fifted, one ounce of caraway-feeds,
rub them well together, mix them up with a pint of goed
cream, roll it out into very thin fheets and cut them into
round cakes; bake them upon tin fheets and prick them
very thick, or they will blifter, :

To make Niwce Pigs.

TAKE f{ix large lemons, roll them with your hands
upon a table, cut themin two, take out all the infide,
{queeze it well, and take care of the juice, then boil the
rind in foft water, (hifting the water till the fkins are quite
tender, beat them well in a marble mortar, put to them

three

- il
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three eges boiled yery hard, and three bakedapples chop-
ped very fine, a pound and a half of bn:?ﬂf {uet chnpl;?ed
fine, two pounds of currants wathed, picked, and dn(fd
well by the fire, two pounds of the beft rafins, fton’d
and chopped a little, five on fix blades of mace, a large
nutmeg, a quarter of an ounce of cloves, beat thefe well
in a marble morter, and half a pound of loaf fugar beat
and fifted, mix thefe well together in the juice of lemons,
and half a pint of the beft brandy, a tea-cup full of white
wine, put it clofe down into an earthen pot, put a tea-
fpoonfull of falt, cover it with a paper dipped into bran-
dy, keep it clofe from the air in a cool dry place; when
you take any out, flir it up well with your hand and co-
ver it clofe again, this will keep five months, and be bet-
ter at the laft than at the firft; every time you make pies
add to the meat you take out a little brandy and the
Juice of a feville arange, bake it in fmall tins n a rich
light pafte. J

1o make MiNcE P1esina [Hain Way.

TAKE a pound of the infide of a back loin of beef

when roafted, a pound of good baking apples, (pare and
core them before you weigh them,)
mon, a pound and a half of beef fiy
fine, then have ready two pound

picked and dried as before, and two pounds of rafins

fton’d and chopped, a quarter of an ounce of cloves beat
and mix all thefe well together, with juice
& tea-cup full of brandy,

the rind of 3 large le-

¢t, chop all thefe very
s of currants walhed,

of lemon,
the fame of verjuice, or rafin

winﬁg.
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wine, half a pound of fugar beat, put it into a pot and
cover it down as before directed, remember toadda tea-

fpmnﬁﬂl of falt.

-

10 make CurD for FI1NE CHEESECAKES.

TAKE twelve eggs and boil them hard, fhred them
fine, takea pound of currants cleanad a pound of melted
butter, three quarters of a pound of fugar, a nutrncg,
and two raw €ggs, mix all tﬁgﬂthﬂr and bake it in a very

fine palte.

To make M ACAROONS.

w h TAKE a pound and a half of almonds, put them into
‘cold water all night, then put them into warm water
and blanch them into cold water, then hang them up in
2 bag to drain, rub them in a clean cloth, take half an
ouncé of lemon and orange-peel together, and flice it to,
‘a few of the almonds and beat them in a marble mﬂrtar,
or a bowl very well then put in all the reft and beat them
well, when almoft enough beat, put in three {poonsfull of
rofe water, and when beat enough, putin a pound and
a half of fine fugar all the lumps being broke, then take
the whites of fix eggs, and ‘wifk them till they are of a
froth, then put them to you'r almonds and fugar, flir
them all together, then drop them upon dnuble fheets of
wafer paper, laid upon tins, grate a httle double refined
fugar upon them, put them into an oven to bake, that

will not colour white paper, when you diaw them cut
tlu:m
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them all loofe and {et them in the oven three, or four

minutes to dry.

To make BARBERRY CAKES.

DRAW off the juice as for cuirant jelly, take the
weight of it in fugar, boil the fugar to fugaragain; then
put in the juice and keep ftirring till the fugar 1s dil-
{olved, let it be hot, but not to boil, then pour it out,
and ftir it three or four times, when it is near cold drop
it on glaffes in little cakes, and fet them intoa ftove; or
you may drop them into an earthen difh, and 1et them
before a flow fire or in the fun to dry.

~ Tomake CArrROT FRITTERS. p
BOIL three large carrots very tender after you have :
feraped them, beat tlhm to a very fine pulp in a mortar,
then rub them through a hair fieve; to every carrot put
the yolks of three eggs, and whites of two, a {fmall handfull
of flour wet with cream, beat them half an hour, {weeten

them to your tafte, and fry them as other fritters.

To make little Arvoxwp Puopines.

BOIL a quart of milk, or thin cream, pour it over the

crumbs of a ftale penny loaf, clear half a pound of but-

ter, take eight eggs, leave out four of the whites, beat:

them well, and put a fpoonfull of the beft flour, halfa * %

pound of {weet almonds blanched and beat, a little orange

flower water, fweeten it to your tafte, {tir all well together,

butter your cups, do not hll them too full, bake them
twenty
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twenty minutes, ferve them with the bottoms upwards ;
for {fauce, wine and fugar.

To make Yorx GINGEREREAD.

TAKE two pounds and a half of ftale bread grated
fine but not dried, two pounds of fine powder fugar, an
ounce of cinnamon, half an ounce of mace, half an ounce
of ginger, a quarter of an ounce of fandets, and a quarter
of a pound of almonds, boil the fugar, fanders, ginger
and mace 1n half a pint of red wine, then put in three
{poonsfull of brandy, alittle cinnamon and a quarter of
an ounce of cloves, ftir in half the bread, on the fire, but
do not let 1t boil, pour it out and work in the reft of the
bread with the almonds then {fmother it clofe half an
hour, make it into cakes about an inch thick, and bake
them a quarter of an hour, keep them dry:

To make GINGERBREAD another Way.

TAKE a pound of treacle, one ounce of ginger pow-
der, a quarter of a pound of fugar, a little butter, two
wine glafles of brandy, mix as much flour by degrees as
will make it into a foft pafte toroll into cakes, it muit be
beat very well, and baked on tins, not in a very quick
oven, you may put caraway feeds inif you like them.

Tomake GINGERBREAD i 1ius.

TO three quarters of a pound of flour put halfa pound
of treacle, one pound of fugar, and a quarter of a pound

of butter, mace, cloves and nutmeg, in‘all a quarter of an
ounce ;
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eunce; a little ginger and a few caraway-feeds, melt the
butter in a glafs of brandy, mix all together with an egg,
then butter the tins, and bake them in a pretty quick
oven,

To make a L.arnceE PrumMms CAKE.

TAKE three pounds of the very fineft flour, put it
through a hair fieve, mix in it a pound of loaf fugar beat
and fifted, two ounces of cinnamon and mace, a large
nutmeg, all beat pretty fine, then have ready wifked
fixteen eggs, take out fix whites to beat for icing, mix

the egos very well and put them into the flour, with a .

pound of fine frefh yeaft, not bitter, put this upon the
epgs, have ready a pint of fweet thick cream and two
pounds of butter, wifked to a cream, a fmall glas of
brandy, beat into the butter, or cinnamon water, with
your. hands beat it {fmooth tough and white, let it
ftand fome time before you bake it, to rile; have ready
cleaned and well dried, five pounds of currants, two
pounds of candied citron, the fame of candied orange
and lemon cut into proper pieces, a pound of blanched
almonds cut into pieces; then make ready your cake
rim papered and buttered; when the oven is ready,
get the cake ready; take a little of the pafte before
you put in the currants; to put over the cake when
in the frame, a very little will do, mix the currantsand
almonds 1n very well, as you put in your cake, ftrew in

your fweet meats, as exact as poffible, then cover it with

E palte

e
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palte left for that purpofe, lay over the cake double paper
buttered, bake it about two hours if a good oven, when
baked take it out of the rim, let it ftand till its pretty
cold, for the icing keeps whiter and clofer on-the cake ;
you muft make your cake rather hollow in the middle,
it bakes better and prettier for the icing.

To make Ic1x6 for aPLume CAKE.

TAKE a pound of double refined {ugar beat fine, and
put through a tiffany, have ready fteeped in rofe water,
or orange flower water, a pennyworth of gum dragon,
fteep it the day before you make your cakes, froth the
whites of the fix eggs you left for that purpofe, on a plate
with a knife till you make it like {fnow, and fet it up like
a hill, ftrain the gum through canvafs, and with a little
of the white beat it well in a marble mortar and fome of
the fugar with it, till its fine and {mooth, then take out
the beater, and with the back of a fpoon beat 1t well
about, keep mixing in the fugar and the whites, till its
all mixed and of a proper thicknels, {oputit on your
cake with a large knife over the top and fides, be fure
not to make 1t too thin.

To make a SMALL Prume CAKE.

TAKE two pounds of flour, a pound and a half of
butter, half a pound of fugar, rubthe butter into the
flour, grate in half a nutmeg, put in three or four fpoons-
full of light yeaft, fix eggs, as much cream as will make

it
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1t a’proper ftiffnefs, fet it before the fire to rife, about an
hour before you bake it, then have ready wafhed and
dried, a pound of currants, put them in, mix all together
and bake it an hour and a half.

To make a Pouxnp CAKE.

TAKE a pound of the beft flour, dry it well and let
it ftand till cold, take three quarters of a pound of but-
ter, work 1t well with your hands, for half an hour, then
take eight eggs, (leave out the whites of three) a whole
nutmeg grated, the rind of one lemon grated, a glafs of
brandy, three quarters of a pound of fine loaf {ugar beat
and fifted, a quarter of an ounce of caraway-f{eeds beat and
fifted, then mix all together and beat them half dn hour
more, have ready a few currants, or whole caraway-feeds
which you pleafe, put a fheet of writing paper well but-

tered into your tin, put it in and cover it with the fame,
‘bake 1t an hour. 7

Tomake LitTLE SucArR CAKES with Curiants.

TAKE a pound of fine flour fifted, a pound of butter,
rub your butter well into the flour; then take two or
three {poonsfull of light yeafl not bitter, and with it work
it up to a {tiif pafte, put nothing elfe to it; have ready,
better than a quarter of a pound of currants wathed and
dried, take four ounces of fine fifted fugar, a grated nut-
meg; mix your currants, fugar and nutmeg well together,
then break your pafle into little bits, and work it roun

£ mn
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in your hand like a ball, put your thumb into the mid-
dle and raife it roundlike a pye, put in fome currants,
then lay it upon the table, dufl your hands with flour,
and flatten 1t down on the edges, but leave the middle
rather high, thenput them on half fheets of paper flour-
ed, and bake them, but not brown; when they are hot,
_duft them with fine fifted fugar over the tops; you may

work currants all over the pafte and make them inte little
cakes.

To make SHREWSBERRY CAKES.

TAKE a pound of fine flour fifted, a pound of fine
{fugar fifted, and a pound of butter; (rather lefs butter
is better) rub into your flour, the fugar, and butter very
fine, then beat the yolks of four eggs, with a fpoonfull of
rofe water, orange flower water, put all together, and
make a ftff pafte, roll it out pretty thin, and cut it
with the top of a glafs, or what form you pleafe, lay
them on white paper floured, prick them with a fork
pretty well and bake them in a flow oven, after you have
taken other things out. '

o make WicGs.

TAKE a pound of fine fifted flour, better then half
a pound of butter, two fpoonsfull of fifted {ugar, rub
j,-'-":}ur fugar, butter and flour together very well, ftrew
in a few caraway-feeds, the yolks of two eggs, a little ight
yealt, and a little brandy ; make it into a light pafte, then
mnto
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into little round wigs, do the tops over with egg and
milk, and ftrew over them caraway comfits; you may put
in for feafoning, beaten cinnamon and a little grated nut-
meg.

To make W 1Gs another Way.

TAKE two pounds of flour, dry it and let it {tand till
cold, melt a quarter of a pound of butter in as much
newmilk as you think will mix the flour, take two fpoons-
full of new yeaft, (not bitter) four eggs, beat this as you
would for french rolls, make your flour into a pafte, let
it {tand to rife, then add {ugar and caraway-feeds to your
tafte, with'a glafs of brandy, mix thefe well together, lay .
them on ‘a tin and bake them after the bread is drawn;
you may add currants if you pleafe.

To make Purr PAsTE.

TAKE a pound and a half of fine flour well dried, a
good fpoonfull of fifted fugar, and break into it a pound
of butter, have ready the yolk of one egg mixed with as
much cold water as will make the flour into a {tiff pafte,
work 1t {mooth but not too much ; this 1s for tarts, when
you make a pafty omit the fugar.

1o make Purr PAsTE another Way.

TAKE a pound of fine flour, put it through a fieve,
have ready the-whites of two eggs frothed like fnow, and
mixed with as much water as will make a fiff pafte, let

the
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the pafte be very ftiff, work it well and roll it {mooth ;
take as much butter as there is pafte in weight, roll the
pafte pretty thick on the table, put on thin bits of but-
ter and flour, double it and roll it again, fo on till the
batter 1s done, be {ure you touch it as little as poffible;
it 15 fit for tarts, or what you pleafe.

Tomake HHAarD DuMPLINGS.

TAKE the beft flour, fhave in a little frefh beef or
mutton fuet, when your beef boils and your pot well
fkimmed, make this into a ftiff pafte with the boiling
Liquor, work it well, make it into very thick cakes, about
the fize of the bottom of a plate prick them when cool,
put them into the pot, and let them remain till the beefis
enough, take them out with a fkimmer, and {crape the
outfide, ferve them up with cold butter and yorkfhire dip.

To make a Licat Hasty Pubppine.

TAKE a little new milk, put it into a brafs-pan, beat
an egg with a table {poonfull of flour, and a little falt;
you may ufe ftale bread crumbs inftead of flour, fet it
on a flow fire, keep ftirring till it boils, let 1t boil a
quarter of an hour, ftirit all the while; this may be eaten
with wine and fugar.

Mai1ps of HoNoUR.

TAKE half a pint of {weet curds, beat them in a
marble mortar till they are as {mooth as cream; put in

half
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half a pint of cream, the yolks of four eggs, the whites of
two, well beaten and ftrained, a quarter of a pound of frefh
butter melted, a little lemon-peel grated, and nutmeg,
one ounce of candied citren, fhred very fine, a glafs of
brandy, and a {poonfull of orange flour water, fwecten it
to your palate with powder fugar; mix thefe ingredients
well together; have your patty pans very fmall, fprinkle
them with flour, and cover them with a thin puff-pafte,
then fill them better than half full with the ingredients,
and bake them in a moderate oven.

To nabe ArLvMoND CHEESE-CAKES.

"TAKE fix ounces of almonds blanched, and beat in
rofe water, {ix ounces of butter beaten to a cream, half
a pound of fugar, fix eggs well beaten, and a little mace,
bake thefe on cold butter pafte in little tins.

SHORT PASTE, and Ic1xG for it.

TO four ounces of flour, put two ounces of butter,
and one ounce of fugar, which muft be heated as well as
the flour, then work them together. For the icing, take
the white of an ego beat it well, put it on your tarts, with
a feather, dredge them with fine fugar, {prinkle a little
cold water over them, to prevent them burning.

Tomake SaAvoury PATTIES.

TAKE ‘cold roaft lamb, or veal, chop it fine, put it
into a fauce-pan, with anchovies chopped, garlic or (ha-.

lots,
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lots, lemc:-n—-lpe-.lel fhred, beaten mace, chyan and falt to
make it favoury, a lump of butter and ‘a {poonfull of
thick cream, flir it over the fire, till the butter is melted ;
then make a rich light pafte, lay it into the tins, put in
a piece of bread to keep it hollow, then put on the lid,
bake them quick alight brown; then take them out of
the oven, take off the lids and put in the meat hot, fet
them into the oven again a little while; you may putin
{tewed cockles or oyfters. '

1o make BLAckx PubpDiNGs.

PUT 4 pint of thin cream to a quart of blood, thé
cream to be boiled and put to the blood when cold, take
a quarter of a peck of onions, boil and {queeze them
through a hair fieve, a pint of groits creedand put to them
when cold, put a few bread crumbs, a pound of beef
fuet, fhred fine, with {fome of the leaf cut {mall, and fome
of it rendered, add two leeks, alittle thyme, penny-royal,
a lemdn-peel chopped {mall, with pepper, f{alt, mace and
nutmeg, to your tafte, add fix eggs, mix all well together,i

put them into your fkins, boil them in foft water twenty
minutes¥ently; then take them out and lay them on
clean ftraw till cold, then boiled again when ufed a quar-
ter of an hour: do not fill the {kins too full.

To make a Grounpd Rice Puppine.

TAKE a quarter of a pound of rice, cree it fuff, put
fo 1t a good lump of butter and loaf fugar; let it {tand
' till
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till cold, take the whites of two, and the yolks of fix eggs,
beat them together with a little nutmeg, mace, lemon-
peel and juice, rofe water, and almond water ; mix all well
together, and bake it with a pafle on the edge of your
difh. Make cheefe-cakes the {fame way, only add al-
monds beaten and currants.

To make a GOosSERERRY PuppIivNg.

TAKE a quart of green goofeberries, pick and cod-
dle them, when cold rub them through a hair fieve; put
to them the crumbs of an old french roll with three
quarters of a pound of clarified butter, a little rofe water,
nine eggs, leave out four whites, beat it well together,
put puff pafte round your difh, and fugar to your tafte,
an hour will bake it. 'This makes cheefe-cakes.

To make a Taxsy Pupping.

TAKE the crumbs of two old penny french rolls, boil
asmuch milk as will fcald them, putas much tanfy into the
milk as will make it bitter, {train it through a hair fieve,
over the bread, put fix ounces of clarified butter, eight
eggs leave out fix whites, a little fhred lemon-peel, nuts
meg and fugar to your tafte ; make it a light green co-
lour with’ the juice of fpinage, mix all together and bake
it ina tin or pot mould; an hour will bake it, turn it out

on your difh, grate fugar over it, garnith with feville
orange.

M 1o
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To mate aBREAD Pubpping.

TAKE the crumb of a ftale penny loaf, a little lemon-
peel fhred very fine, nutmeg, grated ginger, pour over it
as much boiling milk as juft wets your crumb, ftir thefe
well together, when cold add four eggs beaten well, a
{mall tea-cup full of cream, butter your cloth well, tieit
up clofe, three quarters ofan hour will boil it, mind it
keeps boiling all the timey if you bake it add currants,
e ~rofe water and fugar to your tafte; ferve it up with

" wine fauce.

L

¥
‘.'TI'_-

To make a FLovr Pupping

TAKE three {fpoonsfull of the beft flour, four eggs; a
pint of fkimmed milk; mix thefe together till {mooth,
butter your cloth, well and tie it up clofe, it will take
three quarters of an hour, boiling 1t all the time: if you
bake 1t put in only three eggs, half an hour will bake it.

To make a QuaxkiNe Puppixe.

TAKE two {poonsfull of the beft flour, five eggs, a
~little falt, beat your eggs and flour together till fmooth,
then add three tea-cups full of thim cream, beat it well
together; butter your bafon or mould well, put it in, but-
- ter a piece of paper and lay overit, and tie it down with
~a cloth, three quarters of an hour will boil 1t, (if kept

boiling) turn it out on your difh, garnifh with currant
jelly; and fend up with it melted butter. ;

1o
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To make a ScALDED PUDDING.

TAKE four fpoonsfull of the beft flour and a little
falt, pour over it a pint of boiled milk, beatit as {mooth
as you can, when cold, beat five eggs and put in, with
a little grated ginger, ftir it well together; butter your
cloth well and dredge 1t, tie it as clofe as you can, it will
take an hour boiling, ferve it up with fauce, made of
melted butter fugar and vinegar,

To make a PLume Puppixe.

TAKE a pound of the beft flour, a pound of beef fuet
chopped very fine, mix them together with milk as ftiff
as you can, then add feven eggs, fome fhred lemon-peel,
five or fix cloves, two or three blades of mace beaten
fine, a {mall nutmeg grated, three fpoonsfull of rofe
water, the fame of good ale, a glafs of brandy, and a little
falt, beat thefe well together, and then puta pound of
the beft rafins ftoned, a pound of currants well cleaned,
four ounces of loaf {fugar and the juice of a lemon, put it
into a tin mould, and tie it clofe with a cloth, it will take
four hours boiling, (obferve to keep it boiling all the
time) turn it out upon your difh, ftick bits of candied,

orange in it and grate fugar over it; fend it up with wine
fauce.

Lo make a HunTER’s PuppiNe

TAKE the crumbs of two or three penny rolls (ac-
«cording as you intend to have your pudding) put them
M 2 inte
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into a pint of cream, let them ftand all night; then put
to them, three {poonsfull of the beft flour, a pound of.
fuet, or beef marrow, fix cloves, three blades of mace,
the rind of a lemon fhred fine, one nutmeg grated, eight
eggs, a tea-cup full of brandy, one of fack or good white
wine, the juice of alemon, a little falt, a pound of the
beft rafins ftoned, and a pound and a half of currants well
cleaned; mix all thefe well together, tie it up very clofe
in a bag or mould, that you boil it in; it will take feven
or eight hours, boiling, to be kept boiling all the time;
garnifh with citron or candied orange; ferve it up with
wine {auce and brandy in it.

To make aSierET Pubdbding,

TAKE an old white loaf, according to the fize you
intend your pudding, cut offall the cruft, then cut the
loaf into thin flices buttered, (as for bread and butter)
a little beef {uet, or marrow, chopped very fine, alittle
beaten mace, grated nutmeg, lemon-peel fhred fine,
mix thefe together; have ready fome currants wafhed
and picked clean; then take the difh you intend to bake
it in, {trew a little fuet on the bottom, then lay a layer
of bread and butter, then a little of the feafoning, a little
{uet, and a layer of currants, then a layer of bread and
butter again, and {o on till your difh 1s full ; half a pound
of currants is fufficient for a penny loaf; likewife three
cggs and a _pint of milk; mix your eges and milk to-
gether put in a little falt, pour it over your pudding, let

it
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it ftand half an hour before you put it into the oven,
an hour will bake it, mind your oven is not too hot.

To make a Common Rice PuppING.

TAKE half a pound of rice wath it clean, two ounces
of beef {uet fhred “fine, a little cinnamon fhred fine, a
little fhred lemon-peel, three pints of milk, a little falt
and fugar to your tafte, ftir all well together and bake it
in a deep difh, an hour and a half will bakeit; take it
out with tea-cups and turn it upon your difh.

To make a BLoop Puppineg.

WHEN you kill a goofe, or a couple of large fowls,
take a tea-cup full of oatmeal and let them bleed into it,
ftir it till cold, then take the crumbs of a flale penny
loaf, pour over them as much boiling cream as will wet
them, ftir the bread ;l.ﬁd blood together, while the bread
is warm, then add half a pound of beef fuet fhred very
fine, two onions, a {prig or two of penny-royal, the fame
of pot-marjoram, and thyme, and a little lemon-peel,
fhred thefe very fine; take chyan, falt, beaten mace and
nutmeg, five eggs beaten well, mix thefe together; bake
itina tin an hourand a half, mind your oven 1s not too
hot; turn it out upon your difh, fo ferve it up.

1o make a BRowN BrREAD Pupping.
TAKE ftale brown bread crumbs, that has no rye in,
according to the fize you would have your pudding, pour

Oover



86 THE NEW EXPERIENCED

ever them as much boiling cream as will moiften them ;
to a pound of bread crumbs add three quarters of a
pound of beef fuet or marrow Ch{}ppﬁd fine, the rind of
a {mall lemon fhred and the j juice, five or fix cloves beat
very fine, half a nutmeg grated, a quarter of a pound of
loaf fugar, two fpoonsfull of rofe water, the fame of bran-
dy, one fpoonfull of the beft flour, eight eggs, leave out
the whites of three, mix thefe well together, boil it ina
tin mould; butter your mould well and tie it up very
clofe, two hours will boil it but keep it boiling all the
time; turn it out upon your difh, garnifh with candied
orange, and ferve it up with wine fauce

To make PEAsE Puppineg.

TAKE fplit peafe according to the fize you would have
your pudding, wafh, pick them and tic them up in a
cloth, take care to leave room for them to fwell, and
that no water gets 1n, put it info a pot and boil it two
hours, then take 1t up and beat the peafe fmall 1n a bowl,
and add two ounces of butter, two eggs, two {poonsfull
of thick cream, a little falt and a little ground pepper,
mix thefe well together, butter your cloth, tie it up as
clofe as you can, and boil it an hour more, thefe ingre-
dients ferve for a {mall pudding only.

do make GERMAN PUFFs.

- 'TAKE a quarter of a pound of almonds blanched and
- pounded fine with a little rofe water, beat four eggs,
: ‘ leave
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Jeave out two whites, two fpoonsfull of flour, a pint of
cream, two ounces of clarified butter and a {poonfull of
brandy, {weeten them to your tafte with loaf fugar, ﬁll
your pans half full and bake them; for fauce take white
wine and melted butter.

To makea Porato PuppiNeg.

MASE a pound of boiled potatos of the mealy fort,
take the yolks of four eggs, with one white, beat them
well, add a quarter of a pint of good cream, fix ounces
of melted butter, {fugar, nutmeg and brandy to your
tafte, a little candied orange or lemon-peel, bake it half
an hour with puff pafte round your dith.

To makea Saco Pubpping.

BOIL four ounces of fago in a quart of cream or milk
till {oft, when cold put in fix eggs, leaving out three
whites, beat them well, then add three fpoonsfull of fack,
half a nutmeg, a little fine white bread grated, {weeten it
to your tafte; a little better than half an hour will bake
it; melted butter, fack and fugar for fauce.

To make an ORANGE PuDDING.

TAKE two large {eville oranges, take off a little of the
rind of one of them with a grater, peel them the thick-
nefs of half a crown, boil the peel changing the water two
or three times, then beat it in a marble mortar, take the
crumb of a french penny roll, pour over them four

ounces

3 4
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ounces of clarified butter, put in the peel and four ounces
of loaf fugar, ftir it well together, when cold, add feven
eggs, leaving out five whites, orange juice, and the rind
you grated off, mix all well together, lay light pafte round
your difh, three quarters of an hour will bake it in a to-

lerable brifk oven. ILemon pudding and cheefe-cake
are made the fame way.

domake a VEGETABLE PYE!

TAKE cauliflowers broken into neat pieces, white
cabbage cut into {mall quantities, a few heads of celery
neatly cut, afew {mall onions, and potatos peeled, and
fome endive (if white and not bitter;) boil thefe {eparate-
ly in milk and water, drain and keep them hot; raife the
walls of your pye; fill it with fome thing to fupport it
-and lay on the lid, bake it fufficiently to ftand, but not
quite enough take off the lid, lay in the vegetables neat-
ly in rows; thus, a row of cauliflower, a row of onions
&c. add chyan, falt and beaten mace as you go on, then
put on your lid again; bake your pye half an hour niore,
take care not to burn it; have ready good fricaffee fauce,
take off the lid, pour over it the fauce, and ferve it up
without the lid.

To make PLumB FRITTERS.

~ TAKE five fpoonsfull of the beft flour, one of new
yeaft that is not bitter, tour eggs, four ounces of butter

melted in as much milk as will mix it, as you would
rolls,
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rolls, beat it well, till it leaves your hand and the bafon,
cover and fet it by the fire till it rifes, then add two
{poonsfull of brandy, one of role water, one of almond
water, the rind of half a lemon and the juice, a little
grated nutmeg and fugar to your tafte, put half a pound
of currants well cleaned, fry them well and fend them up
with grated fugar, wine fauce is proper.

W

To make ApPLE FRITTERS.
~ MAKE your pafte as before directed, pare and chop
four good baking apples {mall, put to them a little grated
nutmeg, fhred lemon-peel and fugar to your tafte,  fry
them as before, ferve them up with grated fugar. The
fame pafle will do for bacon and ham {craped very ﬁne

Ty make RiceE FRITTERS.
TAKE a quarter of a pound of ground rice, as much
cream as will cree it {tiff, with a piece of lemon-peel, as

it bmls ftirin fix ounces of butter, a little grated nutmeg,
ftir all together till cold, take out the lemon-peel, fhred

1t fine and put it in again, take eight eggs, leaving out
three of the whites, a little fugar with a {poonfull of ro i
water, mix all well together and fry them neatly as any
other fritters; {end them up with feville orange.

To fiew Prprixs.
TAKE the little hard golden pippins, pare them fine
and thin, bore a hole through them, to one pound of

N pipping
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»

pippins take a pound of double refined fugar, put it intg

* your pan, wet it with water, then let it boil and fland tilk
cold, put your pippins into the pan to your {yrup, cover
them well with it, and ftrew a little fugar over them,
cover them with paper, {et them on a clear fire, and
fkim them, when they boil take them off, let them
fland till cool and fet them on again, and f{o on till they
are tender and very clear, then put to them a little renith
wine, and the juice of one lemon, pare alemon very thin

“and lay amongft them on the difh, fo fend them up to
table, either hot or cold.

1o make STRAWBERRY Footf.

TAKE a quart of cream, let it boil, take it off, ftir
it till pretty cold, have ready beat with a Iittle thick
cream f{ix yolks of eggs, and put to it, {weeten it to your
tafte with fifted fugar; add a quart of ftrawberries, make
it hot, and ferve it up, this is a pretty corner difh.

1o make GoosEBERRY FooL.

TAKE young goofeberries, pick and coddle them, rub
them through a hair fieve with the back of a {poon, have
ready fome thin cream (according to the quantity you
with to make) boil it with a ftick of cinnamon, and a little
lemon-peel, take out the feafoning, when cold mix all
together, {weeten it with loaf fugar to your tafte.

Te
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To make CurDS.

BEAT fix eggs with a qﬁﬁr&lﬂf [weet cream, fet a
quart of water on the fire with ‘a little falt in; when*
it boils put in the crecam and eggs, give it a boil, put
it into a cullender with a piece of white linen cloth
at the bottom to drain through, it will be twelve hours
before it 1s fit for ufe.

To make SaAvourY JELLY.

TAKE a pound of lean beef, a fmall knuckle of
veal, half a pound of lean bacon, one head of celery,
a carrot wathed and dried well, a few white pepper
corns, three or four blades of mace, a dozen cloves,
a {fmall bunch of chervil, one ounce of ifinglals cut fine,
half an ounce of hartfhorn fhavings, put all thefe into a
{ftew-pan well tinned, with two quarts of foft water,
cover it clofe, fet it on a flow charcoal fire, {tew it gently,
ftur 1t fometime till all the goodnefs is out, you may add
a calf’s foot or two, it will make it ftronger, ftrain it
through a hair fieve, {queeze the ingredients well: when
cold take off the fat, then put it into a ftew-pan with the
whites of three eggs and the fhells beat well together, a
little chyan and falt, fet it over a flow fire, let it boil, run
it through a jelly bag, put it into your frame before it
1s quite fet, put into your difh a chicken neatly roafted
and larded with the breaft downwards, a' partridge, a
pheafant, a woodcock, larks, or any finall birds that will
{uit you, according to the fize you would haye your difh,

N 2 this
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* this jelly, makes very good foup thinned with a little
{mall gravy.

40 make JELLY for ¥1isu or PrcxLEs.

TAKE a gang of calf’s“fect well cleaned, put to them
three quarts of foft water, ftew them gently five orfix
hours, ftrain them through a hair fieve, when the jelly
is cold take off all the fat; put it into a ftew-pan let it juft
melt, but not be made hot; beat the whites of five eggs
with three of the fhells, the rind of a lemon peeled thin
_and the juice of three, ftir thefe well together, fet it on
the fire, let it boil one minute, then runit through a jelly
bag, put the jelly back into the bag till it comes clear,
before it is quite cold put it into your frame or mould;
you may-drop into it any kind of pickles you pleafe;
thefe turned out look very well among cold thingsin
different fhapes, you may lay pickled fmelts, prawns, or
pickled herrings upon a difh and pour the jelly over them,
garnifh with parfley. ' g

Tomake C1TRON JELLY.

TAKE two ounces of ifinglafs, pulled very fine,
put it into a pint of {pring water, ftew 1t in a filver {auce-
pan, or copper well tinned, till all the ifinglafs 1s near-
ly diffolved, it will take a long time, when cold put it
into a ftew-pan with as much good fherry as you have
{tock, the rind of two lemons peeled thin, the juice of

four, three fpoonsfull of the beft brandy, four fpoonsfull
' : of

-
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p; citron water, the whites of four eggs beat wr:l? with
two of the. thells, {weeten it with loaf fugar, ftir it well,
:fet it on a flow fire, boil it one minute, then run it
through a jelly bag, you may put it into what kind of
moulds you pleafe, drop in {mall fhreds of candied
citron,

To make CaLF’s FooT JELLY,

TAKE a gang of calf’s feet well cleaned, put to them
three quarts of {oft water, cover them clofe, {tew them
gently till its reduced to three pints, then ftrain it
through a hair fieve, when cold take off the fat, toa
pint of the jelly put a pint of good fherry or madeira,
a quarter of a pint of brandy, the rind of three le-
mons and the juice of four, beat the whites of five eges
with three of the fhells, put all thefe into a ftew-pan
with loaf fugar to your tafte, flir them till the fugar is
melted on a flow fire, boil it a minute, then run it
through a jelly bag, put the jelly back into the bag till
jt runs clear, then put it into the moulds, if they are
pots dip them into cold water, if in tins hot water, wipe
them dry, and rub them with a little fweet o1l when cold
turn them out on a difh, garnith with parfley or flowers,

To flewo PEARS.

TAKE good ftewing pears, pare them thin, lay them
into a baking difh, have your feafoning ready, whichis
gut lemon-peel, beaten cinnamon and mace, a little cut

ginger
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ginger, a little red fander finely beat, and fifted fugar, to
your tafte, {trew thefe over the pears, ftick the pears with
cloves, or clove pepper beat, put in a little water and
red wine, bake them- all night, when you put them
into, the difth, garnifh with lemon-peel cut narrow,
{queeze fome lemon juice into the {fyrup you put over

them, ’

To make a Mouse Trap.

TAKE a pint of cream and eggs, prepared as if fof
cuftards to put into cups, fill your difh and have ready
{ome fine jar rafins ftoned, or dried cherries, ftick thefe
into the cuftard, have ready {fome clear barley-fugar as
none elle will do, fet. it by the fire till it diffolves, fo
draw it out into lengths and crofs it, draw fome of it as
{mall as a thread, let the cuftard be cold in the difh be-
fore this 1s put on, garnifh as you pleafe.

To make te MooN and STARSs in JELLY.

TAKE the difh you intend for the table, have ready
fome white jelly, the fame as for flummery; likewife a
mould the fhape of half 8 moon and two or three the
fhape of ftars, fix them on your difh before you put in
your-white jelly, which is to reprefent the fky, have ready
fome clear jelly fuch as is for glaffes, when your white
jelly is cold on the difh, take out the moulds of the moon
and ftars carefully, and fill up the places with the clear
jelly but not hot, leaft it diffolves the white; its a pretty
dith by candle light. . >

‘ To

i
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To make a TRIFLE.

TAKE macaroons, or round favoy bifcuits, put them
into the bottom of a difh, feafon with a little grated nut-
meg, and as much white wine as will cover them, then,
lay round them a few different {orts of {weet-meats, make
a boiled cuftard, when cold, pour it over them about
two inches thick, then heap it up neatly with frothed
cream; if in a long difh it is proper for a corner, if round,
for a middle dith. To froth the cream, take a pint
of the thickeft cream you can get, grate the rind of a
lemon, and fine fugar, mix all together with the whites
of two eggs, witk them half an hour, before you fkim it,
lay the froth ona tiffany to drain, lay it on your trifle
Juft before you fend it up.

1o make CREAM of asy Sor? of Jam.

TAKE a {poonfull of jam, put it into a ftone bowl
with a {fpoonfull of cream, beat it well with the back of
a {poon, then add more cream and the white of an egg
well beat, wifk all together to a firong froth, lay a little
of your jam on your difh or plate, put the froth upon it.
Torafpberry cream always add currant jelly,

10 make s SYLLARUB.

TAKE half a gill of wine, the rind of 2 lemdn, a little
juice with fugar to your tafte, a pint of thick cream, wifk
it well, and lay the froth to drain all night, then put a

{poonfull of red or white'wine fiyeetened into your glafi~
L

C¥



o6 THE NEW EXPERIENCED

es and fill them up with the froth as high as you can, thefe
are proper to iet on a {alver amongfl jelly-glaffes.

To make Sy LL ARUB another Way.

TAKE three pints of cream, boil it with cinnamon
and mace, and a little lemon-peel, then take out the
fpices; take it off the fire and keep flirring it till it is
new milk warm, then take a pint of white wine and the
juice of a lemon, and as much fugar- as will fweeten ity
pour your warm cream to your wine, holding it very
high, and pouring by little and little, cover it four hours
or more; let it be in long glaffes.

To make SNOW.

TAKE a pint of cream and the juice of a lemon, put
it to a glafs of white wine, and a glafs of fack, pourit
very high upon the cream by little and little, then take a
wifk and tie a {prig of rofemary and fome lemon-pecl to
it, and beat 1t till it is a froth, take it off into glaffes,
keep frothing it till you get it all.

To make WHITE ALMoND BUTTER!

TAKE four ounces of almonds blanched and beaten
fine in a marble mortar, with a little cream, fet it on
the fire, ‘take three yolks well beat, ‘with'a {poontull of
rofe watér, ftrain it into your  cream, offthe fire, asit
muft not 'boil, and put in your almonds, {weeten it to
your tafte, mix all well together, fet it on a flow fire,

ftirnng
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ftirring it, only one way flowly, untillit is as thick as you
can getit, then put it info a pot and let it {tand till the
next day, work it up with fine fifted fugar, and put it
thmug-h a fqirt into a difh; it is pretty in a delert.

To make BARBADOES BUTTER.

TAKE a quart of good milk or thin cream, one nut-
fneg cut 1nto four, a little cinnamon, tie them in a thin
rag, take twelve eggs leave out fix whites, and put to your.
eggs two {poonsfull of milk witha little rofe water, {train
them into your milk when it boils, keep it on the fire
and keep ftirring till it becomes a {tiff curd, ftrain it very
well through a clean cloth, till all the whey is out, take
out the curd and beat it in a marble mortar with a little
orange flower water, and fome double refined fugar, beat
it very fine and put it into a bafon, fmooth it down very
clofe, the next day turn it out upon a difh, ftick it with
blanched almonds cut 1nto lengths on the top, or green
citron, lay round it frothed cream, if egg cheefe you
muft put it into a mould made for that ufe, when it
1s turned out upon a dith you muft put on it a thick
cuftard, ftrewed with nonparel comfits, and ferve it up,
do not let the cuftard run off, the curd muft be cold be-

fore the cuftard is laid on, this is pretty in cold enter-
tainments, ‘

Tomake LEmoxn CREAM,

TAKE a pint of water and the parings of two lcm-;ms,
O (the: -
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(the yellow or rind part only) let them ftand three hours;
put to it half a pound of fine loaf fugar, fet it over a clear
fire till the fugar is diffolved, add the juice of four le-
mons, beat the whites of fix eggs but not to froth,
when 1t 1s almoft cold ftir all well together, run it through
a thin jelly bag, fet it over the fire again, ftir it and
when thick take it off, put it into cuftard glaffes.

1o make a Disn of RoOASTED APPLES.

TAKE {mall apples, roaft them in a flow oven, till
they are foft, mind they do not fall, have ready fome rice,
cree 1t ftiff with a little lemon-peel in 1t and a flick of
cinnamon, when the rice 1s enough take out the feafon-
ing, put to it a {poonfull of rofe water and one of almond
water, {fweeten it to your tafte, when cold lay apples into
the dith, lay the rice neatly over them, with a knife ftick
them with bit of candied orange, and garnifh with any
thing green.

Tomakea FLoaTiNg IsLAND.

TAKE a quarter of a pound of the pulp of roafted
apples, a quarter of 2 pound of {ugar finely fifted, and the
juice of three large lemons, the whites of three eggs; mix
all together, and beat it two hours with a wooden {poon
in a wooden difh, then put it into your difh and pour
cream round it, the cream muft be {weetened and fome
lemon-peel grated into it, heap up your rock as high as
you can, which muft be made of frothed cream.

To
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7o make a HEN's NEST.

MAKE a very ftrong jelly and drop it 1nto a large
bafon, then take three {mall eggs and blow them, fill
them with blanc-mange, fet them in wet bran, when
cold break the fhells,off, put them into the bafon before
the jelly is quite cold or fet, then take lemon-peel cut
like ftraws, ftrew them carelefily upon the jelly like a
neft, when 1t 1s qulte cold turn it out into your dith for
the table.

Tomake an IsL AND.,

TAKE the whites of two new laid eggs and a little
currant jelly, beat them together for an hour, have ready
round your difh a little creed rice with fome fugar, a lit-
tle lemon-peel and a {poonfull of rofe water, then put
your ifland in the middle of your difh, and ftick the rice
with candied orange of lemon.

+

Lo make a CUSTARD.

TAKE a piece of {punge cake, or feed cake, lay it on
a piece of paper in an oven, turn it over and toaft it well,
then cut it into fquare pieces, lay it on the dith you in-
tend to fend it up on, warm as much white wine with
a little fugar and nutmeg as you think will foak it, pour
it on the cake, keep turning it till its all foaked up, then
pour over it a boiled cuftard, but let both be cold firft,

ftick it with long pieces of candied crange, lay round
)2 the
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the cuftard wine fours, damfons or any other red fweet-
meats, garnifh with flowers.

CHAR.: ' VI,

Or DrREssiNG VEGETABLES, Ecgs, axp CHEESE.

To flewy CELERY. .

TAKE large heads of celery, cut off the green ends
and trim it ncatly, ftewit in water till foft, pour the
water from it, then put in a little goad gravy, a little
lemon-peel {hred, chyan and falt to your tafte, thicken
it a little, fo fend it up. You may make fricaflee fauce
to 1t if you choofe. ¥

To flewwv CUCUMBERS.

TAKE middle fized cvcumbers, pare and cut them
into four, take out thefeeds and cut them into finall
{quares, then put them into a fauce-pan with a few
{mall onions whole, put a little water to them, boil them
a quarter of an lmur,' then pour the water from them, and
put gravy, chyan, falt, and a lump of butter, thicken
with a little flower and water.” -
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To fleww CucUMBERS another Way.

TAKE cucumbers, pare and cut them into flices half
an inch thick; peel a few onions and cut them into
flices, lay them on a hair fieve, ftrew a little falt over
them, and let them ftand to drain, dredge and fry them
in a little frefh butter very hot, fry them brown, but take
care not to burn them, lay them on a fieve again to
drain, then ftew themina little good gravy half an hour,
put in a little butter, thicken with flour and water, put

in a fpoonfull of walnut-catchup, feafon with chyan,
and falt,

To flew PEASE.

TAKE peafe not too young, put them into a jar,
with a {prig or two of thyme, the fame of pot-marjoram,
a {mall bunch of mint, and one of young onions, a quar-
ter of a pound of butter, halfa pint of water, chyan and
falt, cover them clofe- and fet them into a kettle of cold
water, let them flew three hours, mind to keep the wa-
ter boiling all the time, then take out the herbs, and
put the peafe into a ftew-pan with the gravy, thicken
it with a little flour and water, and boil them five mi-
nutes. Thefe are very good to a ftewed duck or breaft
of veal. |

To fricaffee CAULIFLOWER.,
TAKE cauliflowers, when clofe, and break them inté
handfome pieces, boil them in milk and water till tender,
i ¥ ‘ ~ then
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then lay them on a "diihl, {trew over them a very little
mace, and falt, and pour over them fricaflee fauce.
You may do fmall potatoes the fame way.

An Ece CHEESE.

TAKE aquart of new milk and five eggs, beat them
and put the milk to them warm, keep ftirring it till it
comes to a curd, thenadd the juice of half a lemon and
a little fugar, put it intoa curd mould, till drained quite
clear from the whey, then turn it out and fend it to
table.

Forcep Eces.

BOIL the eggs hard and peel the fhells off, wrap them
up in force-meat and fry them a fine brown, then cut
them length way with the yolks, put fine brown gravy
into the dith thickened a little; do not pour it over the

cges-

MAcARONT.
BOIL it in milk and water till tender, drain and lay

it on a difh, pour over it ftewed cheefe or fricafiee {fauce
which you pleafe, but do not falamander it.

1o fleww CHEESE.

TAKE rich cheefe that will melt, {crape it, and put
it into a {tew-pan, with a tea-cup full of good cream, a

bit of butter the fize of a walnut, ftir it overa flow firg
till
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till all are melted, if too thin, beat up the yolk of an
egg and put to it; this will do to fend in over macaroni;
on a toaft, or without it.

Ty fleww CHEESE i ALE and W ATER.

TAKE old cheefe dry and ftrong, fcrape it on a pew-
ter-plate, or cheele toafter, put toit two fpoonsfull of
ale, two of water, and a lump of butter, fet it over a few
coals, or in an oven, keep ftirring it with a knife tillit 1s
all melted, ferve it up on the plate you made it on,

Tofry PoraToES with ON1ONS.

HALF boil potatoes and onions, cut your potatoes
about a quarter of an inch thick, and flice your onions,
pepper and falt them, fiy them in butter a nice brown.

To fry ARTicHOKE BotTOMS.

WHEN the artichokes are boiled, pull off the leaves
and chokes, take the bottoms out clean and whole, have
ready fome batter which muft be made of egg, a little
fine flour and a little falt, dip in the bottoms and fry
them in clarified butter, then drain them well, {erve
them up with melted butter; if to ufe with a made
difh, make your batter thinner and lay them on your

made difh, for garnifh, fhake a bunch of barberries into
the gravy.

Te
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-'1";0- keajs KipNEY-BEANS Sfor Winter.

TAKE them gathered dry, before they are old and
ftringey, cut off the ends, put them down into a jar, a
layer of beans then a layer of falt, fo on till full, cover
them clofe down with a bladder and keep them in a cold
ydry place; when you ufe them, cut them neatly, and put
them over night  into hard water juft aired; put them
into cold hard water in the morning, boil them in hard
water with a little butter; if the water taftes falt, pour it
from them and add more boiling water, drain and ferve
them up plain or with fricaffee fauce.

1o dry ARTIHOKE BoTTOMS.

T AKE artichokes when not too young, boil them til}
the leaves will come out, but not fo much as when to go
to table, take off the leaves and the choke, lay the bot-
toms on a hair fieve to drain, flrew over them a little
falt, cover them with a ftrainer, fet them in the fun,
bring them to the air of the fire every night till quite
dry, put them into a paper bag and hang them within
the air of the fire as they are apt to turn damp, when yow
ufe them for fricaflee or made dithes, put them into
milk and water two or three hours, then boil them a lit-
tle in milk and water with a little falt.

CHAP.
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CHAP. VII

OF Sa& 17 cES

Ta make Quins FisH Sauct.

TAKE a quart of walnut pickle, put toit fi x ancho-
vies with mace, cloves and whole pepper, fix bay-leaves,
fix {halots, boil them all together till the anchovies are
diffolved, when cold, put in half a pint of red wine and
bottle it up; when you ule 1 tcnve it a fhake, two {poons-
full of this to a little rich mtltf:d butter makes good
{fauce.

o make QUINs SAvCE another Way.

TAKE two hands full of fcraped horfe-radith, four
cloves of garlic, the rind of a lemon cut thin, fix bay-
leaves fix fhalots cut into flices; put thefe into a {auce-
pard, with a quart of the beft white wine vinegar and
twelve anchovies chopped fmall, ftew it géntly halfan

- hour, then {train and fqueeze it quite dry, put the liquor
ihto a faucé-pan with a quart of red wine, juft give it a

boil, have ready in an earthen pot, a dozen cloves, alarge
nutmeg cut into pieces, fix large blades of mace, five or
fix pieces of white ginger, half an ounce of white pspper
corns, pour the liquor boiling hot over them, when cold

~bottle it up with the fpices, keep it in a dry place; two

table {fpoonsfull of this with one of walnut-catchup and
P fome
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fome good melted butter, makes excellent fifh fauce, you
may add a little fcraped horfe-radifh if you pleafe.

Quins Fisu SAvcE another Way.

TAKE half a pint of mufhroom-catchup, a quarter
of a pift of the liquor of pickled walnuts, three anchovies,
two cloves of garlic pounded, a quarter of a tea-fpoonfull
of chyan pepper, put all into a bottle and fhake it well:

1o make Fisu LEAR.

TAKE a {mall bunch of thyme, the fame of pot-mar-
joram, eight onions fliced, a flick of horfe-radifh cut into
{mall pieces, and twelve anchovies chopped fine, put to
thefe a quart of ftrong ale alegar, ftew it gently half an
hour, then ftrain it quite dry, boil the liquor again five
minutes, pour it boiling hot over the rind of a lemon
peeled thin, aquarter of an ounce of white pepper, the
fame of white ginger, when cold bottle it up with the
{eafoning; a tea-fpoonfull or two of this gives a pleafant
tartnefs to all {orts of fifh {fauce, and made difhes that
are browned.

10 make Hor POIVRADE SAUCE.

TAKE two anchovies, take out the bones, wafh them
and chop them fine with two or three fhalots, fix {poons-
full of gravy and fix of vinegar, boil thefe two minutes,
keep ftirring it; you may either fend it up {trained, or
with the ingredients.

1o
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To make CorLD PoivRADE SAUCE.

TAKE two anchovies, take out the bones, chop them
well, put them into a balon with two table fpgonsfull of
the beft eating oil, a tea~{poonfull of made muftard, rub
thefe well with the back ofa {poon, add two large fhalots
fhred fine and fhred parfley; mix thefe well together
with vinegar to your tafte.

BrowNiNG for made Disuts.

PUT a quarter of a pound of lump fugar into a fry-
ing-pan with a little water to melt it, a bit of butter as
big as a nutmeg, put it on a flow fire and when the
{ugar begins to froth, keep ftirring it with a fkewer till it
1s quite black, pour in a pint of hot water, take it offthe
fire or elfe it will boil over, then boil it half an hour
quickly with a gill of catchup in it, ftrain it ‘off, and
when cold bottle it up for ufe,

Lo make LopsTER SAaves,

TAKE a good lobfter, pick out all the meat, lay the
berries or coral by themfelves, chop the meut of the lob-
fter very fine, take halfa pound of butter, a tea-cup full
of water, or fmall gravy, dredge in flour as_for melted
butter, a latge anchovy /hred fine, a little nutmeg, chyan,
and mace, two fpoonsfull of walnut-catchup, boil them
up together, put in the lobfter, bruife the coral In a
marble mortar, put a little in, mind not to make it too
high a colour, fqueeze in lemon juice,

E 2

then juft give it a
boil,
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boil, do not make it till you want to ufe i it. Make crab
fauce the fame way. b |

OYSTER SAUCE.

TAKE a bit of veal, put to it a pmt of water, a Iarg:
onion with two or three cloves, white pepper corns, le-
inon-peel, and two anchoyies, ftew it to half the quan-
tity then ftrain it, fhred the lemon- -peel, put it into the
gravy again, with a little nutmeg, beaten mace, two
{poonsfull of white-catchup, a good lump of butter, a
tea-cup full of good cream, beard your oyfters, put them
in with their llqur::r, boil all together, thicken 1t with
flour and water.

CockLE SAUCE.

TAKE cockles, hotch them, wath the cockles well in
theit liquor, let it ftand to fettle, then ftrain it, melt your
butter in the liquor, add as much water or {mall gravy
as you want, put in a little grated nutmeg and two
{poonsfull of walnut-catchup, the fame of port wine,
then put 1n your cockles, make it a proper thicknefs with
flour and water, and give it a boil.

To make AncHOVY SAUCE,

MELT fome good butter, c¢hop two or three ancho-
vies, put them in the butter with grated nutmeg, two
or three {poonsfull of walnut-catchup, and a little beef
or mutton gravy if you have it, then juft give it a boil.

41
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To make DuTCcH SAUCE.

TAKE a quarter of a pound of butter, four {poons-
full of water, dredge in a little flour, chop three ancho-
vies and put in with three fpc--::.nsﬁﬂl of good vinegar, a
little fcraped horfe-radifh, boil all together and fend it
up immediately, orelfe it will oil; this fauce 1s proper
to all frefh water fifh,

To make ON1ON SAUCE.

TAKE large onions, peel them, and boil them in foft
water and milk, with half a turnip till quite foft, if you
with to have it mild change the water, rub them through
a hair fieve with a wood {poon and lay them on the fieve
again to drain, put them into a fauce-pan with a lump of
butter and cream to make thema proper thicknefs, and
alittle falt, ftir it well and boil it one minute. This
fauce is proper to pour over boiled rabbits, partridges,
ducks or young geefe; a loin or ﬂmuldcr of mutton look
well with this fauce poured over it.

To make SHR1MP SAUCE.

TAKE fhrimps and pick them, wafh the fkins and
put them into foft water, boil them, then ftrain the li-
quor from the {kins; put to the liquor a good lump of
butter, grated nutmeg, a {poonfull of white or walnut-
catchup, chop half of your fhrimps fine and put in
ithe other half whole, give it a boil, make it a proper

\ | thicknefs
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thicknefs with flour and water, add a little lemon if you
like.

T make SHRIMP SAUCE another Way.

MELT {ome butter in gravy, put in grated nutmeg,
beaten mace and a {poonfull of catchup, put in your

ihr’imﬁs whole, juft give it a boil and add lemon-juice to
your tafte,

To make a GRAVY for WHITE DisHEs.

TAKE veal according to the quantity you want, (a
pound and a half will make a pint of gravy) put it into
a tin fauce-pan which will cover clofe, put to it foft
water, two onions, one head of celery, fome white pep-
per corns, three or four blades of mace, three or four
cloves, two anchovies, a little lemon-peel, ftew 1t gently
till all the goodnefs 1s out, ftrain it, and when cold take

off the fat; this gravy is proper for all white difhes and
{auces.

To make BRoww GrRAVY.

TAKE beef as free from bone and fat as you can, cut

it into flices about aninch thick, lay it into-a tin drip-
_ping-pan, {eafon it with a little ground pepper and {alt,
lay fmall bits of butter over it, put it into a brifk oven
that will broil it, but do not burn it, when half broiled,
take it out, {core it well and let it lay till all the gravy is
run out, then put the meat into a {fauce-pan with two or
three
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three onions, a little thyme, pot-marjoram, a {mall bunch
of chervil; pepper corns, cloves, two or three bay-leaves,
put to them boiling foft water, according to the quantity
you want ; one pound of beef will make a pint of gravy;
cover it clofe, ftew it gently, till the goodnefs is out,
frain it, take off the fat, take care of the gravy which
was left in the dripping-pan, when cold mix them toge-
ther.

T make BREAD SAUCE,

TAKE the necks, gizzards and livers of turkies,
chickens, partridges, or any kind of fowls you want the
{auce for, and a bit of lean meat, put them into a fauce-
pan with a little foft water, a few cloves, pepper corns
and a large onion, boil them well, take fome ftale bread
crumbs, and ftrain it upon them, put the crumbs and
the gravy into the {auce-pan with two ounces of butter
a tea-cup full of cream and falt to your tafte, boil thefe
well, if too thick add more cream.

CHAP: | ¥IIE

Or PRESERVING.

To preferve PEACHES.

TAKE fix pounds of double refined fugar, clarify this
' gradually
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gradually; this quantity will do for an hundred peaches;
when it is clear put in your fruit, which muft be rubb’d

Ina cloth to take off the dawn, boil them quick, when
 they foften they are enough; lay them in a fieve to drain,
when cold, put ther into a glafs jar, and as much brandy
as will cover them, let them fland three days, boil the
{yrup till clear; drain the brandy from the peaches, mea-
fure an equal quantity of each, mix them well together,
pour it over the peaches and cover them up clofe; you
may do apricots and néctarines the fame way/

To preferve CucUMBERS.

TAKE cucumbers frefh gathered, {mooth and greeny
and not too ripe, the turkey fort are the beft; put them
into falt and water 1n an earthen pot and cover them
with cabbage leaves, tie a paper over them, and fet themt
by the fire till they are warm, keep them f{o till they are
yellow, then put them into a brafs pan with frefh falt
and water, and frefh leaves, cover them clofe and fet them
on a flow fire till green, they muft be made f{calding
hot, but not to boil, when green put them into frefh hot
water and let them ftand till cold, cut the large ones
length ways and take out the pulp, put theminto cold
water changing them twice a day till the falt is outof
them, then make a {yrup of double refined fugar, when
cold, put the cucumbers in with a piece of race ginger
clean wafthed and the outfide {craped off, a little lemon-
peel cut thin boil the fyrup every other day and when

Cﬂld,;
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cold, put the cucumbers in, fkim it well till the fyrup
is thick and they look clear and crifp; it takes better than
two pounds of {ugar to one of fruit. You may do french
beans or any other green thing the fame way.

To ﬁrcj}rw.é ORrRANGES whole.

TAKE feville oranges, with the fmootheft and. clear-
eﬂ‘. ﬂ,.ms you can get, grate a little of the rind off
as even as you can, take a round bit out of the top, fo
as }roﬁ can take the pulp all out, be careful not to
break the fides of the orange, put them into fpring water
in an earthen pot, let them ftand two days and two
nights, change the water twice in the time, then tie them
up fingly in fine linen, put them into cold fpring water,
boil them gently an hour, take them out and drain them
well, weigh them, and' to every pound of orange take a
pound and a half of fine fugar, put the fugar into a ftew-
pan and to every pound of fugar put halfa pint of {pring
water, jult melt the fugar, take it off the fire, beat the
white of an egg in two {poonsfull of {pring water, ftir it
well in the f'}rrup, fet 1t on the fire and as the {kim rifes
take it off till clear, boil it ten minutes and pour it over
the oranges; let it ftand two cla}, then bou the {yrup
agam, a quarter of an hour, and pour it over them (mind
to fkim it) let them ftand three or four days, then put
them into a ftew-pan with the fyrup, beil them gently
a quarter of an hour, keep turning them all the time;
then put them into the pot you mean to keep them in,

Q. peur
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pour the {yrup over them, when cold, dip papers inte
brandy and lay over them, tie them up clofe.

1o preferve ORANGES #n quarters
with the flf and juice in.

TAKE {eville oranges, grate off alittle of the rind,
put them into ipring water, let them ftand one night,
tie them the lame as before, boil them three quarters
of an hour changing the water once, take them out
of the water and let them fland till cold, then weigh
them, and to every pound of orange put a pound and a
half of fugar, cut your oranges into quarters, take out the
feeds, without any of the pulp, take care not to loofe the
juice, dip your fugar into {pring water, put it into a {tew-
pan, juft melt it, take it off the fire, beat the white of an
egg in three {poonsfull of {pring water, ftir it well in the
{yrup, fet it on the fire, fkim it well and boil it a quarter
- of an hour, take your oranges out, lay them into an
earthen pot and pour the {yrup over them, let them ftand
two nights, then put your oranges and f{yrup into a ftew-
pan, boil them gently half an hour, fkim them well, then
put them into pots, let them ftand a day or two, if they
foak up the {yrup, you muft make more fo as to cover
them; tie them up as before directed.

g fireferve ORANGES in flices.

'TAKE feville oranges, pare the rind off, then cut them
into
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into round {flices about the thicknels of -a half crown,
weigh them and take the fame quantity of fugar as before,
beat half of the fugar very fine, {pread a layer of oranges
into adeep difh, cover them with {ugar, then another layer
of oranges on the fugarand o on till you have done, take
care not to loofe any of the juice, take out all the pippins,
let them ftand all night, then put them into a very flow
oven till the fugaris melted, take them out carefully into
another deep difh, put the {yrup into a ftew-pan and put
the other halfof the fugar into the pan, ftir it till melted,
beat the white of an egg in three or four {poonsfull of
{pring water, boil it a quarter of an hour and kim it well,
pour it over the oranges, when cold, cover them clofe
down, let them ftand two days and two mights, then put
them carefully into a {tew-pan all together, {et them on a
flow fire, boil them twenty minutes and fkim them, take
them up into the pots you meéan to keep them in, pour
the {yrup over them, when cold, cover them with paper
.dipped 1in brandy as before.

OrANGE CH1Ps.

TAKE the rind of feville oranges peeled thin, put it
into fpring water, change it every day for three days, then
boilit in water a quarter of an hour, lay 1t over a hair
fieve to drain, then weigh it, and to one pound of chips
take two pounds of fugar and a pint of {pring water, let
the fugar melt before you fet it on the fire, beat the white
of an eggin two [poonsfull of [pring water and ftir it well

Q2 n,
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in, fet it ona flow fire and fkim it well, boil it a quarter
of an hour, put the chips into an earthen pot, pour the
{yrup boiling hot over them, let it ftand two days, then’
boil all together a quarter of an hour, when cold, put
them into pots, and cover them down with paper dipped
in brandy; look at them in the courfe of a week, if they
fpeck or the fyrup runs thin, then boil them again; this
rcceipt 1s proper to fend them upin the {yrup; but if you
wifh to dry them, do thus, boil your {yrup near candy
height, pour it over them, and let them fland in the fyrup
ill it is very thick and hangs dbout them, then take
‘them out on to writing paper, beat a little fine fugar and
fift over them, let them ftand in a very dry clofet, or
any place where thcy wﬂl {h'J graLualIy

1o make OraNcE MARMALADE.

TAKT the pulp of oranges, pick cut the pippins and
{kins, beat it in a ‘marble mortar, then rub it threugh a
coarfe hair fieve, take the juice of the oranges and a very
little of the rind grated fine, to a pint of thisadd a pound
and a half of fugar, beat the fugar fine and mix them to-
gether, let it fland twenty four heurs, then put it into a
{tew-pan, fet it over a flow fire as the fkim rifes take it
off, boil it half an hour, when cold put 1t into your pots,
cover them with paper dipped in brandy. '

1o make NIARMALADE for Puffs.

TAKEL feville orangés, grate off the outfide rind,
cut
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cut them into quarters and take out t}'m pulp, boil
}hc rind in {pring water till tender, changing ‘the‘ water
to take off the bitternefs, pick the fkinsand pippins out
of the pulp, put them into a mortar with the rind
and beat them well, rub them through a fieve, then put
the juice of the oranges toit, to a pint of this put L pound
of loaf fugar, beat the fugar and mix it, then do it as for
orange marmalade. |

To preferve MacnuM Bonum PrLumss.

GATHER them when dry, before they are quite ripe,
peel them, and fcrape the outfide bark well off the ftalks,
weigh them and put the {fame 1veight of fugar as of
plumbs, beat your fugar fine, then lay a layer of plumbs
into an earthen pot, and then a layer of {ugar till done,
cover them clofe and let them f{tand a day and a night,
put them carefully into a ftew-pan, fet them over a
very flow fire and when the fugar is quite melted. and
the plumbs hot, take them out carefully into the pot,
boil the fyrup ten minutes, fkim it and pour it over
the plumbs, cover them clofe and let them ftand two
days, turn them twice aday, then put them into a ftew- -
pan and fet them over a very flow fire, boil them very
gently ten minutes, take them out of the {yrup into
the pots you mean to keep them in, boil the {fyrup ten
minutes more, pcnuf' it over them when cold, cover them
with paper dipped in brandy; if you have any left at
the years end, they are very good as dried f{weet-meats,
: take
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take them out of the {yrup and lay them between two
pieces of writing paper in a dry place. -~

1o prreferve APr1cOTS.

TAKE them gathered dry before they are quite ripe,
peel them and take out the flones, then weigh them and
take the fame weight of loaf {ugar, beat it fine, then lay
them intoa pot in layers with the fugar, let them ftand a
day and a night, then put them into a ftew-pan, fet
them over a very flow fire, as the fkim rifes take it off,
boil them gently ten minutes, then take them carefully
out into the pot, cover them clofe and let them ftand
two days, then put them into the {tew-pan, boil them
gently a quarter of an hour, take them up into the pots
jrug mean to keep them in, when cold, Ii;ﬂ_‘r"fﬂl' them with

paper dipped in brandy.

To a’ry APRICOTS.

PEE’L and ftone them, and to a pound of apricots put
three quarters of a pound of fugar, to a layer of fruit lay
a layer of fugar, let them ftand till the next day, then
boil them till they are clear, when cold, take them out of
the {yrup and lay them upon glafies or china, fift over
them double refined fugar, fet them ona {tove to dry,
next day if they are dry enough, turn them and fift fugar
on the other fide; let the ftones be broken and the kernels
blanched, give them a boil in the {yrup then put them
into the apricots; you muft not do too many at a time

for
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for fear of breaking them in the fyrup, }mt do a great
many for the more you do, the better it will tafte.

To make MARMALADE of APRICOTS.

TAKE apricots when ripe, peel them and take out the
ftones, to a pound of apricots put half a pound of loaf
fugar, beat your fugarand mix it among them, let them
ftand all night, then put them into a {tew-pan and fet.
them over a flow fire, boil them half an hour very gently,
then take the apricots out of the fyrup and beat them’
well in 2 marble mortar, put them into the {yrup and
boil them ten minutes, put it into your pots, when cold
cover it with paper dipped in brandy.

1o make CURRANT JELLY.

TAKE red currants gathered dry, to every peck of
red, puta quarter ofa peck of white, pick them off' the
ftalks and put them 1nto an earthen pot, cover them
clofe and fet them in the infide of a kettle, fill it upwith
water and fet it on the fire, let the water boil gently four
or five hours, put in water as it waftes; pour your cur-
rants out into a bair fieve, fet your fieve into a deep ear-
then pot, lay a plate on the currants and lay a {mall
weight upon the plate, let it ftand till you think the
{yrup 1s all drained out ; then to every quart of {fyrup put
apound and a half of 'loaf fugar, break your fugar into
{mall pieces and ftir it inyour {yrup till it is all melted,
fet 1t over a clear fire, as the fcum rifes take if off,

boil
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boil it gently three quarters of an hour, let it ftand to codl
and then put it into your pots, cover them with paper
l{c‘lippl::d in brandy. Make jelly of black currants the
ame way. i - |
T make RASPBERRY _]'AI#.

GATHER them when dry, pick them and to everﬁ;
quart of rafpberries put a pint of the juice of red currants,
and two pounds of loaf fugar, boil it over a clear fire
three quarters of an hour, fkim it well, when cold,
put it into your pots, cover it with paper dipped in
brandy.

1o fireferve STRAWBERRIES.

TAKE white goofeberries, ftamp and ftrain them, let
‘the juice ftand to fettle and clear, put a pint and a half
of juice to two pounds of {ugar, boil it and fkim it well,
then put 1n three quarters of a pound of {carlet ftraw-
berries and let them 'boil very gently over a {low fire a
quarter of an hour, when cold, put them into your pots,
- cover them with papers dipped in brandy. Preferve
ftrawberries 1n red currant juice the fame way.

To firefeorve WINE-SOURS.

TAKE wine-fours and loaf {ugar an equal quantity,
wet the fugar in water and fine it, (the white of an egg
will fine four pounds of faigar) as the {fcum rifes throw

on a little water then take off the pan and let it ftand to
v fettle
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fettle then fkim it, boil it again as long as any fcum will
tife, when it is clear and a thick {yrup, take it off and let

it ftand till nearly cold, then nick the plumbs down the .

feam, put them into the {yrup and let them have a gen-
tle heat over the fire, take them off and let them ftand
in the fyrup a day or two, but do not cover them, then
give them another gentle heat and let them ftand a day
- longer, heat them again, take the plumbs out and drain
them, boil the fyrup and fkim it well, then pour the {y-
rup over the plumbs and when cold, put them into pots,
tiea bladder clofe over the tops, fo keep them for ufe.

To preferve W INE-SOURS for glaffes.

TAKE wine-fours, take off the fkins, cut them down
the feam with a fmall pin, to a pound of plumbs put a
pound of loaf fugar, beat and fift it, put a layer of plumbs
and a layer of fugar into an eartheng pot, let it {ftand a
day and a night, then put them into a ftew-pan, fet them
over a flow charcoal fire, melt the {fugar and let the
plumbs be hot, take them carefully out witha tea-fpoon
into the pot and let the {yrup ftand till cold, then beat

the white of an egg with two table {fpoonsfull of {pring |

water; put it into the {yrup and ftir it well, fet it over the
fire and as the fcum rifes take it off, boil it five minutes,
pour it over the plumbs, let it fland two days, then put
it into the ftew-pan with the plumbs, boil them gently
five minutes, if any fcum rifes take it off, thentake the
plumbs out with a tea-fpoon into the glafles, boil the

R {yrup

i ,j
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{fyrup a minute or two longer, pour it over them when
cold, cover them with papers dipped in brandy.

o make GOOSEBERRY JAM.

TAKE large goofeberries when ripe, an equal quan-
tity of red and cryftal, nick them and {queeze out all the
{eeds and pulp, to a pint of this put half a pint of the juice
of red currants, toa quart of this mixture, take a pound
and a half of loaf {ugar, beat the fugarand mix all toge-
ther, let it ftand all might, then putit into a ftew-pan, fet
it over a flow fire, take off the {cum as it rifes; boil it half
an hour, put it into your pots, when cold cover it with
papers dipped 1n brandy.

1o pireferve GOOSERERRIES t0 Jook like green hojis.

TAKE green hairy goofeberries when ripe, cut off the
{nuffs but not the ftalks, take care to gather them with
as long ftalks as you can, nick them with a knife and
- fqueeze out the {eeds, but do not {queeze them dry, ftring
them with thread in {mall reaths, then weigh them and
to every pound of goofeberries take a pound of loaf fu-
gar, put them intoa brafs-pan, put as much water as will
cover them, take a lump of allum the fize of a walnut,
beat 1t fine, mix it with one third of the fugar, put the
refl of the fugar into the pan and cover it with vine
leaves, ftew them gently half an hour, take off the vine
leaves, and drain the goofeberries from the {yrup, then

put the {yrup with the fugar and allum into a {tew-pan,
ftar

/
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ftir it till the fugar is melted and the {yrup cool, then
beat the white of an egg with two table {poonstull of
{pring water and put in, fet it on the fire and as the {cum
rifes take it off, boil it a quarter of an hour, then put the
goofeberries in, boil them ten minutes, then take them
out into your glafles, when cold cover them up; thele
will require looking at in the courfe of ten days, if the
{yrup runs thin, boil them a little more, 1f you have any
left at the year’s end when the {yrup is thick and candied,
hang them up to dry,

15 preferve GOOSEBERRIES,

TAKE the fmall red goofeberries when ripe, take off
the fnuffs and ftalks, to three pounds of goofeberries, put
a pound and a half of loaf fugar, beat your fugar and lay
a layer of goofeberries and a layer of fugar into a pot, let
them ftand all night in a cool oven, if the fugar is not
diffolved put them in again and let them ftand a day,
then put them into a {tew-pan, fet them on a clear fire,
fkim them well and let them boil half an hour, then puf:
them into your pats, when cold cover them with papers
dipped in brandy. You may preferve hlack currants for
puffs or dumplings the fame way. |

1o preferve MoREL CHERRIES.

TAKE three quarters of a pound of fine loaf fugar,
beaten and fifted, a pound of cherries with a quarter of
an inch of the ftalk on, cut them with a &nife and take

R 2 out
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out the ftones, then lay a layer of fugar then a layer
of cherries and fo on, cover them with fugar and let
them lay in the fugar: three hours, then have ready
half a pint of the juice of white currants and three
quarters of a pound of fine fugar, beat it and fhir it in
the fyrup till it is diffolved, beat the white of an egg
with a table {fpoonfull of {pring water, fet it on the fire
and fkim it well, letit boil ten minutes, then put the
‘cherries in, ‘boil them ten minutes, take off the foum if
any rifes, put them into your glafles, pour the {fyrup over

them when cold Preﬁ:rvﬂ larﬂrc red currants upﬂn the
ﬁalks the fame way.

Tajsreﬁrw QuiNcEs.

TAKE quinces when ripe, if they are large cut them
into fix, if fmall into four quarters, take out the core, put
them into an earthen pot, cover them with {pring water,
to every pound of quinces, take three quarters of a pound
of fugar, beat it and put half of it over the quinces, cover
the pot with a plate, and fet it into a flow oven, let it
ftand all night, take it out and let it ftand another niglht,
put the reft of.your fugar to them, put them into a ftew-
pan, and let them boul till your quinces are tender, then
take them out into your pots with the fyrup; thefe will
require looking at if the fyrup runs thin, or they {peck,
.boil them again, when cold, cover them with papers
dipped in brandy when you firft pot them,

1o
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To make MARMALADE of quinces.

TAKE quinces, pare them and cut them into thin
flices, to apound of quinces take three quarters ofa pound
of loaf fugar, beat your fugar, thenlay a layer of quinces,
and a layer of fugar into an earthen pot, to every pound
of quinces, fqueeze in the juice of a large lemon, and a
{mall tea-cup full of water, lay over it a fheet of writing
paper and cover it with a plate, put it into a flow oven
and let them ftew two or three hours, take it out and let it
ftand all night, do the fame next day till they are quite
tender, ftrain the {fyrup from them, beat them well in a
marble mortar, then put them into a {tew-pan with the
fyrup, and boil them twenty minutes, take off the {cum

as ‘it rifes, when cold put them inte your pots, covér
them with et dipped in bra-:.d},r

Taﬂr.ﬂﬁrw Damsons.

TAKE damf{ons gathered dry and not too ripe, pick
them, and to every pound of damfons, take half a pound
of coarfe loaf fugar, beat the fugar, lay a layer of damf{ons,
then one of fugar into an earthen pot, fet them into a
flow oven and let them ftand all night, take them out and
put them in the mext night, then put them into a ftew-
pan and fet them over a flow fire, boil them twenty mi-
nutes, {kim them well, when cold, put them into your
pots, cover them with papers dipped in brandy.

T
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To make BurraceE CHEESE.

TAKE your bullaces and put them into a pan with
a very little water, and let them boil very well, and when
they are foft, ftir them till they are all in a mafh, then
put them through a hair fieve, get out all the pulp you
can, to a pint of pulp take a pound of fine powder
fugar, or fingle loaf beat, mix it very well with the pulp,
fet 1t over a clear flow fire, let it boil a long time till it
Jellies, fhirring it all the time and fkiming it well; put it
into pots, when cold fet it ina dry place.

To dry APPLES clear.

TAKE fine large pippins that look clear, borea hole
in them, and put fthem into a ftone dith and cover them
with fifted fugar, then fet them into a flow oven, pour
the {yrup from them and lay them todry on a wire or
hair fieve, duft them with fugar and drythem ina ftove or
warm oven, turn them and duft the other fide and dry
them, when dry enough put them into boxes with papers
between and fet them ina very dry or warm place.

Todry APPLES without fugar.

TAKE fine large yellow pippins, lay theminto a tin
dripping-pan (and when you have done baking) fet them
into the oven, when they are {oft, nip them gently to
loofen the core, take care not to break the fkin, flatten
them with your IhElI.'Ld and dry them in a ftove or oven

or 1n the hot {un.
| 15




ENGLISH HOUSE-KEEPER. 129

To bottle GOOSERERRIES.

TAKE goofeberries when young before t}.lr: {kins are
thick, gather them when dry, put them into wide mouth-
ed bottles, fet them into a kettle or copper of cold water,
make a little fire under it, when the water is near {calding
hot, take out the fire, and when the water grows cold,
take out the bottles, let them ftand till the next day,
cork them well and rofin them, keep them in a dry cool
place, you may cork them without {calding. ~¥ou may
do currants the fame way before they are ripe.

To bottle DAMSONS.

GATHER damfons when quite dry, when ehanging
colour, before they are ripe, put them into wide mouthed
bottles, cork and rofin them, fet them in a cool dry place,
thefe are proper for tarts or dumplings in winter.

1o bottle CURR ANTS with [ugar.

TAKE red currants not too ripe, pick them off the
ftalks, to every quart of currants take half a pound of
loaf fugar, beat the fugar, lay the currants and fugar in
layers into a ftew-pan, let them ftand two or three hours,
fet then on the fire, boil them five minutes, take off the .
{cum as it rifes, when cold put them into wide mouthed
bottles, let them ftand all night, put in every bottlé two -
fpoonsfull of the beft eating oil or brandy which you like,
cork them well and tie them up with bladders. |

Ts
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1o preferve BARBERRIES.

" TAKE barberries gathered dry when ripe, pick them
i neat bunches, lay them on difhes, beat as many as you
think will be wanted for juice in a marble mortar, {queeze
out the juice, and to every pint of juice put a pound of
loaf fugar, ftir it till the fogar is diffolved, beat the white
of one egg in two fpoonsfull of {pring water, ftir it well
together, then fet it on a flow fire, take off the fcum as it
rifes, boil it half an hour gently, pour it out, when cold,
put in your barberries, cover it clofe and let it ftand two
days, then pour it all together into a ftew-pan, boil it ten
minutes and fkim it if wanted, when cool, put them into
your glafles and cover them down with brandy papers.

BARBERRY SYRUPB!

TAKE barberties, beat them and fqueeze out the
juice, to a quart of juice take apound and a quarter of
fugar, ftir it till the fugar is melted, fet it on the fire,
fkim it and boil it gently half 2n hour, when cold bottle
and cork it clofe.

To bottle CRANBERRIES.

GATHER them when dry and not too ripe, pick
them clean and put them into dry wide mouthed bottles,
cork them clofe and rofin them down, keep them as bot-
tléd goofeberries. | :

Ts
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To pireferve GOLDEN PIPPINS green.

PUT them into a pan of hard water, with a lump of
allum, let them ftand over a flow fire till they begin to
crack, fkin them with a pen-knife, then put them
again over a flow fire in the fame water, till they become
a pretty green, have ready a thin cold {yrup, put them
into the {yrupand ftew them gently ten minutes, then
put them with a {poon into a bafon, let them ftand all
night, then take them out and meafure your {yrup, to
half a pint of it, put a quarter of a pound of fine fugar,
ftir it till the fugar is melted, fet it on the fire and take
off the fcum as it rifes, boil 1t five minutes, pour it over
your pippins, when cold, cover them down, and put over
them paper dipped in brandy. A few of thefe with rofe

water, cream and {ugar make a pretty corner difh; if for
a defert their own fyrup.

CHLAF, 1.

QUE & i Bire i tiiaad

To cure ToNGUES for hanging.

TAKE beafts tongues when frefh killed, cut off the
roots, rub them clean with a dry cloth, take to every
tongue an hand full of the coarfeft fugar you can get and

S ’ one
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one ounce of falt petre, beat fine, rub thefe well 11,
then take two large hands full of common falt, rub this
well 1n, Jay them into an earthen pot, let them ftand a
week, then turn them over and wafth them with the brine
once in three days, till they have been three weeks im
pickle, then take them out, wipe them dry and dredge
them with wheat flour, hang them up to dry, not too
near the fire the flower they dry the better, when dry
hang them in a cold dry place, till you want to ufe them,
then fteep them one night, fet them on in cold foft wa-
ter with a bit of clean hay, boil them very gently four
‘or five hours as they are for fize, fet them up in an hair
fieve to ftand as high as you can, if you would have them
black, rub them over with a little butter and burnt cork,
while they are hot, 1f red take off the outfide fkin; thefe
are proper to eat cold. The beft time to cure them is
from november to march, if the weather be frofty take
eare to keep them from it.

To flew MusHROOMS 10 keep.

TAKE large buttons or fmall ftewers, peel them into

a jar with a little falt, take white pepper, mace and a few
cloves, tie the {pices upin a little gauze, ftew them an
hour in aflow oven, put them into a ftew-pan, to a quart
of muthrooms puthalf a pint of red wine, boil them three
or four minutes, when cold, put them into a jar or wide
mouthed bottle, cover them up very clofe, fet them in a
ccol dry place, thefe will keep four or five months or
X 3 3 more,
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more, thefe are good in made difhes, or to fend up as

{tewed mufthrooms.

Tomake LLEmoN PICKLE.

TAKE two dozen of lemons, peel off the outfide rind,
cut them into four quarters, but do not cut the bottoms,
take two ounces of bay falt and half a pound of common
falt, rub it well in, lay them upon a difh and dry them
before the fire or in a flow oven till the juice and falt are
dried in, then put them into a jar with an ounce of mace,
half an ounce of cloves, one of nutmeg beaten fine, four
ounces of garlic beat and half a pint of white muftard
feed tied up in a gauze, pour on them two quarts of
boiling hot white wine vinegar, clofe the jar well up and
let it ftand five or fix days by the fire, {hake it up often,
then let 1t ftand three months in a dry cool place, then
pour all together into a hair fieve, prefs the lemon {o as
to get all the juice out, let it ftand till the next day then
clear it off into bottles, cork them well up; it is beft in
pint bottles, then cut the lemons into four and put
them-into the jar with the ingredients, pour over them as
" much boiling hot white wine vinggar as will cover them,
then cover the jar clofe, and let them ftand a fortnight;
{train it from  them, boil it and pour it over them
again, thele are good to fend up as pickles, or a little fliced
into made difhes, a tea-fpoonfull of the vinegar gives a
pleafant tartnefs to fauces.

) Te
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1o make WaLNvuT-CATCHUP.

TAKE walnuts when young and {oft before the kernel
forms, cruth them well in a marble mortar, put them
into'a canvas bag, then in a prefs {o as to bring out all
the juice, then to every quart of this juice, put a pint of
the beft white wine vinegar, one pound of anchovies chop-
ped fine, ftir thefe well together 1n an earthen pot, let it
ftand twenty four hours kept from the air; putall to-
gether intoa ftew-pan, fet it over a flow fire, take off the
{cum as it rifes, boil it ten minutes then ftrain it through
a hair fieve, cover it clofe and let it ftand allmght then
clear it from the fediment, put the fediment into a flannel

bag, hang it up and let it drop into it, then meafure it
again and to every quart put half an ounce of horfe-radifh
cut into flices, half an ounce of race ginger, a quarter
of a pound of {halots with two cloves of garlic, an ounce
of wlhiite pepper corns, half an ounce of cloves, and a
quarter of an ounce of mace, put your catchup into a
flew-pan, with the horfe-radifh, ginger, pepper, fhalots
and garlic, boil 1t gently twenty minutes but do not fkim
it; put the reft of the feafoning into a pot, pour the
catchup boiling hot over them, cover it clofe down and
when cold put it in dry quart bﬂttles with the fpices in
it, before you cork it up, put into every bottle a large
nutmeg cut into pieces, ‘cork them and rofin the corks,
‘tie bladders over them and fet them in a cool dry place,
this will keep feven years, it fhould fland half a year be-

fore 1t 1s ufed.
1o
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To make MusurooM-CATCHUP.

TAKE large mufhrooms, break them into {mall
pieces, rub fome falt amongft them and let them ftand
three or four days in a cool place, then put them into a
pan, fet them over a fire, juft give them a boil, then
fqueeze them very dry, let the liquor ftand to fettle and
clear it off, put it into a ftew-pan with ginger, pepper
corns, cloves, half a dozen bay-leaves, a dozen cloves of
garlic, boil it gently half an hour, when cold put it into
dry quart bottles, cork it up and fet it in a cool dry place
as before digected.

7o make QvsTER-CATCHUP,

TAKE an hundred large oyfters with all their liquor,
a pound of anchovies, three pints of white wine, half the
peel of a lemon ;Jld the lemon {fliced, boil them gently
half an hour, ftrain them through a hair fieve, add a
quarter of an ounce of cloves, the fame of mace, and of
nutmeg, then boil them a quarter of an hour, putin two
ounces of (halots, when cold bottle it with the {pices and
{halots in. '

To make WaH1TE-CATCHUP.

TO a pint of white wine vinegar, put ten anchovies,
fimmer them over the fire till diffolved, then ftrain them,
when cold put to them a pint of fherry or white port,
two hands full of feraped horfe-radifh, the peel of a large

lemon,
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demon, two nutmegs fliced, a few cloves, a little mace,
{fome white pepper and ginger, fifteen or twenty fhalots;;
bottle it with the {pices, and after fix months clear it, and
put more vinegar and wine prepared the fame way to the
fame fpices and it will be as good as at fift. This is
proper for white difhes. '

1o make GREEN PrexLEs.

TAKE gerkins gathered dry, rub them with adry
cloth, put them into ftrong falt and water with a good
many cabbage leaves free from worm eat and canker, a
large handfull of fennel, the fame of viae leaves, fet them
in a back kitchen or pantry not near a fire, ftir them
once or twice a week with your-hand, let them ftand till
they are quite yellow, then pour the falt and water from
them into a brafs-pan, pour it over them boiling hot,
cover them clofe, and fet them within the air of the fire,
repeat this once a day till they are a good green, then
drain them well, tie your fennel in bunches and cut your
cabbage leaves into fhreds about an inch and a quarter in
breadth, put them into a jar and pour as much boiling
hot alegar over them as will cover them, boil 1t the next
day and cover them, drop in a lump of allum the fize of
a walnut, let them f{tand three days then drain them well
from this; take good alegar, a fmall ftick of horfe-radifh
cut into flices, a dozen fhalots, four cloves of garlic, eight
jor ten bay-leaves, fome white pepper, {ome long pepper
~“cloves, boil thefe five minutes, pour it into the jar you

mean to keep it in, coverit clofe down, when cold put
your




ENGLISH HOUSE-KEEPER. 13§

your pickles in, tie them clofe with bladders, and kecp
them in a cold dry place. You may do french beans,
mangoes, mellons for mangoes, {torfhion buds, radifh
pods, all in the fame pots if they are ready. You may
do fmall codlings the fame way, but they are the beft
alone, they take {o long greening.

Directions for MANGOES.

TAKE large cucumbers, cut the ends off even, take
out all the feeds with a narrow {poon; green them as for
pickling, when green, take {craped horfe-radifh, black
muftard and fhalots, garlic, ftorfhion buds if you have
any, chop your fhalots and garlic a little with fome race
ginger, a few cloves and long pepper, mix thefe together
and fill your mangoes quite full, few the end on neatly,
make your pickles for them as for your gerkins only te
every quart of alegar add an ounce of black muftard
feed, when thefe pickles have ftood a fortnight, ftrain the
alegar from the feafoning and pickles, give 1t a boil and

pour it over them boiling hot; if the alegar 15 wafted add.
more {o as to cover them.

1o make Inp1iA PicxrE.

TAKE the beft white wine vinegar you can get, ta
every quart, put halfan ounce of white pepper, a quarter
of an ounce of race ginger, fix fhalots, four cloves of gar-
lic, boil thefe over a clear fire five minutes, pourit into
a very large jar, if you inteénd to make any quantity, let

it
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it ftand till cold; then {ew up a piece of calico in the
form of a pmcufhmn put into it a quarter of an ounce
of mace, the fame of cloves, two ounces of white muftard
feed, h_ialF an ounce of the beft turmerick root a little
crufthed, two drams of fhred faffron, and twelve bay-
leaves, few thefe up clofe, but leave room in the bag for
the f{eafoning to {well, put this bag into the vinegar, if
this ftands a moenth before any thing be put in it, it will
be better, take cauliflowers before too much blown, break
them into handfome pieces, do not pare the ftalks, lay
them into an earthen pot with falt, let theny ftand three
days, then pour over them hard water boiling hot, let
them ftand a quarter of an hour, then drain the water
from them into 2 brafs-pan, boil it and pour it over them
again, take them up with an egg flice, lay them upona
large hair fieve, cover them witha ftrainer, fet them where
there is both air and fun, bring them to the air of the
fire every night, do {o till they are as dry and hard as they
can be made, then put in your pickle. To do ¢cabbage
for it, take a large cabbage that has ftood, from éarly
cabbage till white, take the outfide leaves off, cut it
round as you do red cabbage, pick out all the thick
ftalks, lay it intoa panfhion with a little falt, treat it the
fame as the caulifiower till its ready for the pickle. To
- do codlings, take codlings when very {mall, gather them
dry, lay them 1n {alt as before and do them as the other;
awhen they begin to wither put them into the pickle,
they do not require much drging, do not put any afpara-

gus
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gus tops or artichoke bottofns in a5 they turn {oft and
will {poil your pickle, as the vinegar {oaks up into your
pickle, boil more and let it ftand till cold and keep your
pot filled up, keep it covered clofe from the air, when
}rou ufe this pickle take a {poon, do not put your hand
in, if you wi(h to have it high coloured tie up a hittle
faffron in a bit of clean gauze and putin it.

To make INDIA PreX LE for comnivn dfe.

TAKE white wine vinegar or good alegar, boil it and
let it ftand till cold, mix halfan ounce of the beft flour
of muflard fmooth, and put it in with a tea~(poonfull of
the beft turmerick powder with {ome white pepper corns
and race gihger, thtf;fi treat your couliflower and cabbage
as before, you nced not bhe quite fo particular about the
drying of this being for common ufe,

Tof':ffﬂﬂ WALNUTS,

 TAKE wa.luuts when young, gathered dry, prick them
through with a larcrﬂ pin two or three times, putthem into
faltand water, fhiftthemoncein three days for a fortnighty
put them into a fieve and let them ftand = day in the
air, then put them into an earthen pot, if you have any
four ale or {mall bear, boil as much as will coyer them
wclI pour it over them boiling hot, let them ftand three
days, put them into a fieve and let them ftand in the a'r
another day, if you haye no four liquor you muft ufe ale-
gar for the pickle, take to.cvery quart of liquor or alegar
T hali
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half an ounce of black muftard feed, half an cunce of
horfe-radifh cut into flices, a quarter ofan ounce of li::fﬁg
pepper, three cloves of garlic, a dozen cloves, four or five
pieces of race ginger, and afew fhalots. boil théi‘é tén
minutes, and pour it boiling hot over your walnuts, let
it ftand a fortnight, if your liquor proves bitter, ftrain it
from them, boil more alegar and put to them, but if not
bitter they are fit for ufe; mind to put your feafoning
in again, take the pickle that you ftrained from the wal-
nuts (that is if you have occafion) and meafure it, put
it into a {tew-pan, to every quart put a quarter of'a
pound of anchovies chopped fmall, let it ftand an hour
and ftir 1t well, fet it on a flow fire, take off the fcum as
it rifes, boil it ten minutes, pour it into a narrow bot-
tomed pot, cover it clofe and let it ftand four and twen-
ty hours, then ftrain it off, put it into drybﬂttics, into
every bottle put fix cloves, fix bay-leaves and a piece or
two of ginger, cork it up clofe, rofin the corks and
keep it as any other catchup, this is very good for fifh
fauce or any other brown difh.

1o pickle MUSHR OOMS.

~ TAKE mufhrooms as {mall as you can get, cut off the
ftalks, put them into a little falt and water a few at
a time, rub them with a piece of fine flannel dipped in
falt, then throw them into milk and water with a little
falt, put them wlth the milk and water into a brafs-pan,

give them a boil, ftrain them through a hair fieve, {pread
them
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them on a clothona table, cover them with another, boil

fome white wine vinegar, put it into a jar, when both are

cold, putin your mufhrooms, cover them clofe down,

this will ﬁand a fortnight, therefore if you do not get

your quantity at firfl, you may take them as they come

and prepare them and put them into the vinegar. To

make the pickle, take the beft white wine vinegar you

can get, boil it well and {kim it, put mace and white pep-
per corns in a pot, pour your vinegar boiling hot over it,

cover it clofe down and let it ftand till cold, then drain
your mufhrooms well from the vinegar, put them into
dry wide mouthed bottles, put the vinegar and feafon-

ing to them, give them a fhake, cork and rofin them up,
keep them dry as other pickles: I do not approve of {weet
oil or any other thing put on the top: I find this anfwers
better than double diftilled vinegar.

10 pickle MusHROOMS brown.

TAKE mufhrooms as before, cut off the flalks and
clean them, you need not be fo exat about the fize if
they are but clofe, you need not ufe any milk, falt and
water will do, make your vinegar ready as before, put
them in for a fortnight or three weeks as they fall in
your *:v.ra.}r To make pickle for them, take good alegar,
toa pint put a tea-cup full of red wine, have ready in an
earthen pot a few cloves, white pepper and a little ginger,
pour the alegar boiling hot over them, then drain the

muthrooms from the alegar, put them into dry bottles
as before directed.

TZ h Z_Tn



448 ' THE NEW EXPERIENCED

| T frickle Ox 1ONS.

- TAKE fmall onions, the proper time 1s when the crﬁp,
is drefled about michaelmas; peel them and throw them
into milk and water with a little falt, let them ftand
two days and two nights, then drain them, put them
tnto an earthen pot and ftrew a hand full of falt over
them, then pour as much boiling hard water in as will
cover them, let them ftand twenty four hours, then drain
them well, put them into a fieveand let them ftand a
day in the air, then put them into a jar and pour over
them as much boiling hot alegar as will cover them, let
them ftand a fortnight, then make pickle as for mufh-
rooms; drain them from the liquor they are in and bot-
‘tle them as before directed. L 2wl |

To puckls Rock-SAMPHIRE.

AKX L rock-famphire, fcrape the ftalks and cut them
heatly, ldy shem into a broad pot, lay a layer of famphire
and frinkle a little falt, then a layer of famphire and fo
on till doxo, put as much four ale as will cover 1t 1f you
have any, if not you muft ufe vinegar, it muft ftand
twenty four hours, then pour the liquor off into a brafs-
fan, when boiling hot pour it over it, let it ftand a might
 and repeat the fame, lay it on a hau hieve and fet it

_in the air to dry, mind that all pickles fet in the air
get no wet, To make your pickle, boil good alegar
with long pepperand ginger, when cold put in your {am-
phire, tie it clofe and keep 1t as other pickles,

Te
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T0 jiickle BARBERRIES:

TAKE barbg;ﬁe$ gathered dry, pick out fome nice
bunches, as many as you want; then pick the ftalks and
the dirt from the reft, beat them well in a marble mor-
tar and fqueeze them through a ftrainer, to a large tea-
cup full of this put a {mall tea-cup full of the beft white
wine vinegar, ftir it over a flow fire and let it boil ten
minutes but do not {kim it, pour it into a narrow bot-
tomed pot, cover it with a plate, fr it two or three
times whilft it is cooling, let it ftand twenty four hours,
then clear it off into a jar, when you are fure your bar-
berries are dry, put them in and keep them as any other
pickle; mind you get the maiden barberry, for the black
{tone barberry will neither pickle nor preferve.

1o pickle RED CABBAGE.

TAKE red cabbage, take the outfide leaves off, cut
it round into. thin flices, lay a layer of cabbage then a
thin layer of falt intoa tin cullender, let it ftand two days,
take a pennyworth of cochineal beat it in a marble mor-
tar, then put your cabbage into a jar and ftrew your co-
chineal amongft it, make your pickle of good ale alegar
with long pepper and ginger boiled well together, when
cold-pour it over your cabbage, in a week this is fit for
ufe; red cabbage is not good for any ufe till michaelmas,
when the froft has touched it, '

'
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1o make GooSEBERRY VINEGAR.

.....

.thc cqarj"ff’c fugar, and bml it abnut arquartcr of an hﬂur,
when qlmn& cold, put to it a little }Feaft and work it for
three days {lrring it twice a day, then take gﬂﬂfcbernes
ﬁpd pnck them a.nd prefs out the juice, whlr::h put to
your fugar and water juft before you put it into the bar-
rel, let it ﬁand four or five manths before you bottle it;
a qqa.rtﬁr u:uf a peck of gonfebernes 15 fuﬂ’icmnt fﬂr ﬁve
%:Al]oqs of water; a httie red currant juice gw;s ita pr{:ta

t}r colour.

To make SuGAR and WATER VINEGAR.

TO every four quarts of water put one pound of coarfe
fugar, mix the {ugar and water together when cold, witk
the whites of two or three €ggs, beat them to froth, put
them.in and boil it a quarter, of an hour Pmnng it all the
time, till th:: *‘cum has done pﬁng, then putitinto a tub
and when new milk warm, putin two or three i (poonsfull
ﬂf' yeaﬂ. when it begins to wark barrel it and in a few
da.ys put a paper over ﬂlﬂ bung and fet it in the fun;

this will not keep p,le.lEs

CuctuMBER VINEGAR.

TAKE fifteen large cucumbers, pare and cut them
into very thin flices, put them into an earthen pot, add
two onions fliced, {halots, and half a good head of garlic,

a
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a hand Rl of falt, one of ground white peppér, ahd as

much ch} an as will la}r upon a fix iX-pence, pour’ Upon
them a quart of boiling hot vinegar, let them'ftand four

days, then filter the liquor and bottle it with whole pep-
per.

To cure Hawms or CHAPS of BACON.

TOa ham of twenty pnunds weight, fake halfa pound
of the cnarfe& {ugar you can get, four ouhces of ‘falt
Petre beat fine, rub the [_iIgar in W1th half the I'a.lt petre,
take three large hands full of common falt, rub that well
in, lay it upon a table with the fkin downwards, fpnnkle
on the reft of the falt petre, let it lay a week, rub in ano-
ther hand full of falt then let it lay a fc:-rtmght turning
it once in two or three days, rub it wéll with a clean cloth,
dredge it with fine flour, hang it up to dry, keep it as far
from the fire as you can, when fit to take down, keep it
mIn"a cool dry place, from this diretion vou -may-eure
chapsand flitches, minding to add falt according to the
weight.

- To cure a Ham with TREACLE.

TO a ham of twenty pounds weight, take one pound
of bay-falt, two pounds of common falt, two ounces of
falt petre, and one ounce of black pepper, beat all toge-
ther, and rub the ham well with' it and let it 14y four
days turning it everyday, then put halfa pound: of trea-
cle and let it-lay a month, turning'and rubbing it with

¥ the
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the brine every day, then put it into water twenty four
hours, bqforc you hang it up to dry, remember not to
foak it any more when you ufe it; but put it into the
water boiling:

To prickle Rep CURRANTS.

TAKE currants when turned red but not quite ripe,
gather them when dry; take thejuice of currants, to half
a pint of juice, put a tea-cup full of white wine vinegar,
white pepper corns and a few pieces of white ginger, boil
this half an hour, fceep ftirring it but do not fkim it,
pour it into the jariyou mean to keep themin, cover it
clofe and let it ftand, fpread your currants on a difh and
let them {tand two days, then put them into the pickle,
look at them often, if they fpeck, boil your pickle again
and pour it over them when cold:

h_ i B e et a

CHAP: X:
~ Or Mape Wines, &c.

Te make ELpER WixNe.

TO every peck of berries, take four gallons of watery
boil them together an hour, ftrain the liquor througha

fieve and fqueeze the berrics well; to every gallon, put
three
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three pounds of fugar, to every ten gallons, put four
ounces of ginger, boil all together one hour, when al-
moft cold put in a little yeaft, let it work threc or four
days, you may keep it in a cafk fix months, then bottle
it.

To make ORANGE WINE.

TO fix gallons of pring water, put twelve pounds of
fingle refined {ugar, and the whites of fourteen eggs well
beaten, put thefe to the water cold, then let it boil three
quarters of an hour taking off the fcum as it rifes; when
cold; put in fix fpoonsfull of yeaft, and fix ounces of {y-
rup of lemon beaten together, putin the juiceand rind
of fifteen large oranges thinly pared, mind that no white
or {eeds go 1n with the juice which [hould be ftramned;
let all thefe ftand two days and two nights in an open
veflel, then put it into a barrel and in three or four days
ftop 1t down, when it has ftood three weeks then draw it
off into another barrel, and add one quart of brandy, then
ftop it clofe again and in a month 1t will be fine enough
to bottle; and to ufe 1n a month after.

1o make CowsLip WINE.

TAKE four quarts of water, put in two pounds and
a halt of fugar; ftir it till the fugar is melted; beat the
white of an egg and ftir it well in, then fct it ona flow
fire, ftir it as it begins to warm with a brafs ladle, then
cover it, as the fcum rifcs take it off, put in two ounces

U 5o
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of white ginger a little bruifed, and a ftick of cinnamon,
boil it half an hour, and pour it out; when cool have rea-
dy the rind of fix lemons and one feville orange, two
quarts of cowflip peeps, put them in and ftir them well;
have ready a toaft of french bread an inch thick, fpread
it on both fides with new ale yeaft, put it in before 1t 1s
quite cold, and let it ftand twenty four hours, then ftir
it with the ladle, mind not to put your hand in, repeat
this for fix days, then have ready a clean dry cafk, take
out the toaft and {queeze 1t between two trenchers, fmt
the wine into the cafk, put in with it the juice of your
lemons and orange, leave out a gill of the wine and dif-
{olve in it an ounce of ifinglafs, putit into the cafk, and
ftir itwellonce aday for three days, thenmake 1t up, let 1t
ftand a month in a cool dry place, then bottle it, to every
bottle put two {poonsfull of the beft brandy, this will be
ready to drink in a month, it willkeep a year, if you wifh
to keep it longer it muft be made {tronger. After this
make good ginger wihe, to a gallon of water take an
ounce of the beft rage ginger a little crufhed, to that put
a pound and a half of good powder {ugar, and the white
of an cgg, boil it and. fcum it as before directed, when
cool, work it with a toaft as before, take the toaft out
and put the wine into the cafk you drew the other out,
“ftir it with a ftick for three ‘days, then make it clofe up,

this will be ready to drink in ten days, when it begins to

tafte flrong cnough of the ginger, bottle it off and to

every bottle put a fpoonfull of brandy, cork it c;?ib.
ou
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You may make ginger wine when no cowflips.  As fu-
gar in England is fo dear, I fhall not enlarge on made
wines as bought wines are much cheaper.

To make GINGER WINE.

TO a gallon of water put a quarter of a pound of the
beft race ginger, a ftick of cinnamon and twelve cloves,
to themput a pound and aquarter of loaf fugar, ftir it well
till the fugar is melted, before you put it on the fire, fkim
it as it rifes, boil it half an hour, pour it out into a pan-
thion, add the rind of three lemons, when it 1s about
new milk warm, make a toaft of ftale bread, toaft it very
brown but not to burn it, {pread it on both fides with
new ale yeaft, put it in and cover 1t with a cloth; let 1t
ftand twenty four hours, then put in the juice of the
lemons, flir it every day for three days, then put it into
a dry clean barrel, bung it up, this 1s ready for ufe in
three days, when you find it gets ftrong of the ginger and
grows flat, bottle it off, and cork it well, this will keep
five or fix weeks, to make it for longer keeping, you muft
put two pounds of fugar to the gallon.

Errxir for the Gour.

TAKE of the effence of daucus feed fourteen pints,
{even ounces of virginia fnake root cut very fine, englifh
{affron in fhreds, fteep thefe together for feven days, then
ftrain the liquor off, add extract of rhubarb and centaury
of each {even ounces, extract of jalap root four ounces,

U2 -extraét
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extratt of black hellebore one ounce, the rob of juniper
and buckthorn-berries each four ounces, regenerated
tarter two ounces, of white fugar candy in powder four-
teen ounces, digelt them twenty four hours, then ftrain
it off through a flannel let it {ltand all night, pour the
liquor off gently and keep it for ule.

TincTUuRrEe for the Gour oy CHOLIC or any [udden
comfilaint of the SToMACH

TAKE a quarter of a pound of the beft rhubarb, a
peund and a quarter of raifins chopped fmall, half an
ounce of corriander feeds, the fame of fennel feed, a quar-
ter of an cunce of cochineal and a quarter of an ounce
of faffron, a quarter of a pound of legnum, put all thefe
into a gallon of the beft french brandy, infufe them ina
ftone bottle for ten days, ftrain it off, then put your in-
gredients again into your bottle, with the fame quanfity
of brandy, bottle the tin¢ture, it will keep f{even years;
when you ule 1t, take two {poonsfull of peppermint wa-
ter, to one of the tintture, this has taken place when
no other thing could remove the gout from the ftomach;
where there is the gout I would advife theni never to be
without peppermint and tanfy water.

do make StroucHTON'S DROPS,

TAKE the rind of three large feville oranges, peel
them, lay them on a paper and dry them well, take a
quarter of an ounce of gesition root when well dried, and

| ' one
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one dram of fhred faffron, put them into a wide mouth-
ed bottle, boil a pint of fpring water, and a quarter of
a pound of refined fugar, boil it ten minutes, fkim it well,
when cold, put in a ftick of cinnamon and bottle it with
a quart of the beft french brandy, fhake this every day
fora fortnight, then filter it, fill up your bottle and cork
it.

To make TINCTURE of RHUBARB.

TAKE half an ounce of the beft turkey rhubarb ¢ut
fine, two drams of gention root cut, two drams of cin-
namon cut, and five grains of {affron, put them into a
wide mouthed bottle, boil half a pint of [pring water
with a quarter of a pound of fine fugar, boil it well and
{kin 1t, put it into the bottle, fet it within the air of the
fire, fhake it every day for ten days, then put in a penny-
worth of the beft fepatary aloes, with a quart of the beft
french brandy, it will keep feven years, when you ufe
this, put a {poonfull of peppermint water or {pring water
to it,

SeiriTs of LAVENDER.

TAKE lavender flowers one ounce and a half, rofema-
ry half an ounce, cinnamon and nutmeg of each a dram,
cochineal a quarter of anounce, infule thefe ingredients
in a pint of french brandy a fortnight, fhake the bottle
every day and filter it through cap paper.

ALE
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ALE PossgT.

TAKE ftale white bread, cut off the cruft, and cut
the crumb into very {fmall pieces, put them into new
milk, let it boil, warm a little good ale with a little. fu-
gar and nutmeg; put the ale into a bafon, pour your
milk and bread upon it, give it a ftir, {o ferve it up, if
you wifh your poflet to curdle put as much ale as milk,

if you prefer it fmooth put in but a little, Makf: wmq;,
poﬁ'&t the fame way, |

‘o make MuLLED WINE.

TAKE white wine (any kind but raifin) to a tea-cup
full of wine, take two {poonsfull of water, fome loaf fu-
gar, a bit of cinnamon, a little grated nutmeg, ftir this
on the fire till it boils; have ready the yolks of two eggs
well beaten, with two fpoonsfull of cold wine, and twa
tea-fpoonsfull of cream, mull it backwards and forwards
till frothed and {mooth. Mull ale the {fame way, only
leave out the water. |

i

10 make MiLk Saco,

-~ TAKE fago, wafh it and pick it clean, put it into {oft
water, let 1t juft boil, pour the water from it, put to it as
much new milk as will cree it, keep adding more milk
as 1t waftes to make it the thicknefs of rice milk; a bit of

cinnamon and lemon-peel muft be put in with the milk,
but taken out before it 15 ferved up, {weeten it to your
* tafte

-
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tafte, the laft thing before you ferve it up, fend up dry
woaft,” -

SAaco with WINE.

W ASH your fago, and fcald it as before, pour off the
firft water, then add as much more water with cinnamon
and lemon-peel as will cree it ftiff; thin it with red wine
and boil it a quarter of an hour flirring it all the time,
fweeten 1t, and cut flices of lemon in your difh and pour
your {ago upon them, ferve it up with dry toaft.

Rice GRUEL.

TAKE rice, pick and wath it well, cree it in foft water,
with a little cinnamon and ginger, till the rice 1s quite
{oft, then ftrain it off: the fame rice will do again, as
you want it warm it, adding a little wine or brandy as
required with fome fugar. If you have any pincufhion
rice 1t 1s much better in cafes of ficknefs, take a {mall tea-
cup full, put it into a filver {auce-pan with a quart of
{oft water, a bit of cinnamon, and two pieces of white
ginger, {tew this very gently over a clear fire till wafted
toa pint, then pour it intoa bafon and when cold it will

cut out like a jelly; a fmall quantity of this may be taken
m any diet,

To make the beff BLack INk.

TAKE two quarts of rain water and one of white wine
“vinegar,  add thereto twelve ounces of blue galls juft
| broke,
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broke, let them ftand by a fire five days, then put in five
ounces and a half of green copperas and fix ounces
of gum arabic beaten {mall, ftir thefe fix days more,
bottle it up for ufe, after the liquor is drained off the
ingredients will make half the quantity of good com-
mon ink more by adding two ounces of copperas and a
little gum,

2 COR=
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A
G ORRB GRS S T
: O F
EVERY THING
d N
SEASON
IN EVERY
fMonth
OF THE
= e
TR
| o i
{ARP _Soles Smelts
Tench Flounders Whitings
Perch o Eldice Lobfters
Lampreys Turbot Crabs
Eels Thornback Prawns
Craw-fifh Skate Opylters
Cod Sturgeon

X MEAT.
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ME AT
Beef Veal Pork
Mutton Houfe-Lamb
Pheafant ) Woodcocks Pullets
Partridgg,‘- o Snipes Fowls
Hares Turkeys Chickens
Rabbits Capons Tame Pigeons
PR RO TR B Lo o
Cabbage Cardoons Lettuces
Savoys Beets Creffes
Coleworts Parfley Muftard
Sprouts Sorrel Rape
Brocoli, purple Chervil Radifhes
and white Celery Tharnips
Spinage Endive Tarragon
Mint Sage Salfifie
Cucumbers 1n  Parfnips To be had, tho
Hot-houfes  Carrots not in_feafor
Thyme Turnips Jerufalem Arti-
Savory Potatoes chokes
Pot-Marjoram  Scorzonera Afparagus
Hyflop Skirrets Mufhrooms

FRUIT.
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BB BLUIRCE,
Apples - Almonds Medlars
Pears Services Grapes
Nuts
EoESE R ARGy
F IS H
Cod Skate Tench
Soles Whitings Perch
Sturgeon Smelts Carp
Plaice Lobfters Eels
Flounders Crabs Lampreys
Turbot Oyfters Craw-fifh
Thornback Prawns
B A T
Beef Veal *  Pork
Mutton Houfe-Lamb
B OWERE T Y g
Turkeys Capons . Pullets

X 2 Fowls
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Fowls
Chickens
Pigeons

Cabbage
Savoys
Coleworts
Sprouts
Brocoli, purple
and white
Cardoons
Beets
Parfley
Cheirvil
Endive
Sorrel
Celery
Chardbeets
Lettuces

Crefles

Pears

Pheafants
Partridges
Woodcocks

Muftard
Rape
Radifhes
Turnips
Tarragons
Mint
Burnet
Tanfy
. Thyme
Savory
Marjoram
Aifo may be

had,

Forced Radifhes
Cucumbers

B Rl IR

Apples

THE NEW EXPERIENCED

Snipes

Hares
Tame-Rabbits

ROOTS, &

Afparagus
Kidney-Bearis
Carrots
Turnips
Parfnips
Potatoes
Onions
Leeks
Shalots
Garlick
Rocombole
Salfifie
Skirret
Scorzonera
Jerufalem Arti-
chokes

Grapes

MARCH,
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M A RGCUEL
ME 4 T.
Beef Veal Pork
Mutton Houfe-Lamb

POULTRY, &

Turkeys Fowls Pigeons
Pullets Chickens Tame-Rabbiss
Capons Ducklings

O A\ - B
Carp Whitings Flounders
Tench Turbot | Lobfters
Eels Thornback Crabs
Mullets Skate Craw-fifh
Soles Plaice Prawns

Tl @ LA @ R IV

Carrots Brocoli Rape

Turnips Cardoons Radifhes
Par{nips Beets ‘T'urnips
Tarragon Parfley Jerufalem Arti-

chokes



r;8

chokes
Onions
Garlick
Shalots
Coleworts
Borecole
Cabbage
Savoys

Spinage

=

Pears

Carp
Chub
Tench
Trout
Craw-fills

THE NEW EXPERIENCED

Fennel Mint
Celery Burnet
Endive Thyme
Tanfy Winter Savory
Moufhrooms Pot-Marjoram
Lettuces Hyflop
Chives Fennel
Crefles Cucumber
Muflard Kidney-Beans
IO & 6 T
Apples Forced-Srawberries
& PRI
ME 4T
Mutton Veal Lamb
Bl SH
Salmon Smelts
Turbot Herrings
Soles Crabs
Skate Lobfters
Mullets Prawns
POULTR Y,

- A




Pullets
Fowls
Chickens

Coleworts
Sprouts
Brocoli
Spinage
Fennel
Parfley
Chervil

Apples
Pears

Carp
Tench
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Plollily BE Y. &e.

Ducklings Rabbits
Pigeons Leverets

& 00 TS, @

e e e e

Young Onions  Lettuces
Celery All Sorts of {mall
Endive Sallad
Sorrel Thyme
Burnet All Sorts of Pot-
Tarragon herbs
Radifthes
B RYTEF Tl
Forced Cher-  Apricots for
ries and Tarts
M CA SN
LS H
Salmon Lobfters
Soles Craw-fith

Fels
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Eels Turbot Crabs

Trout Herrings Prawns

Chub Smelts

MBS A T,
Beef Mutton Veal Lamb
BY O Bl TuRY, o,
Pullets Green Geefe Rabbits
Fowls Ducklings Leverets
- Chickens Turkey Poults
R 010 155, iz,

Early Potatoes  Balm | Savory
Carrots Mint All other {weet
Turnips Purflain Herbs
Radithes Fennel Peas

Early Cabbages Lettuces - Beans
Cauliflowers Crefles Kidney-Beans
Artichokes Muftard Afparagus
Spinage All forts of fmall Tragopogon
Parfley Sallad Herbs Cucumbers, &c.
Sorrel Thyme

PrREST T
Pears Apples Strawberries

Cherries
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Cherries Apricots And Currants
._é_fmd Mcinng Goofeberries for Tarts
With Green
R O e o
Nl AT
Beef Veal i Buck Venifon
Moutton Lamb

PEOTE TR Y o

Fowls Ducklings Wheat-Ears
Pullets Turkey Poults.  ILeverets
Chickens Plovers Rabbits

Green Geefe

£ I8 H,
Trout Salmon Herrings
Carp Soles Smelts
Tench Turbot Lobfters
Pike Mullets Craw-fifh
Eels - Mackerel Prawns

Ll ROOTS,
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RO 0T e

Carrots Afparagus Rape
Turnips Kidney-Beans Crefles
Potatoes Artichokes All other {mall
Par{nips Cucumbers Sallads
Radifhes Lettuce Thyme
Onions Spinage All {forts of Pot-
Beans Parfley herbs
Peas Purflain
R S
"Cherries Apricots Netarines
Strawberries Apples Grapes
Gooleberries Pear; Melons
Currants Some Peaches Pine-Apples
- Mafculine
. !
J5an Ty |
M E A =T,
Beef Veal Buck-Venifon
Mutton Lamb )

POULTRY,




ENGLISH HOUSE-KEEPER. 163

Pullets
Fowls
Chickens

Pigeons
Green Geefe

Cod
Haddocks
Mullets

Mackerel
Tench

Pike

Carrats
Turnips
Potatoes

| Radiihas
O%ians' '
Caarlick

~ Rogombole

Pio L TIREYD &,

Ducklings
Turkey Poults
Ducks

W heat-Ears
Plovers
Leverets

Y oung Partridges Rabbits

Pheafants

BT SUH

Herrings
Soles
Plaice

Flounders
Eels

Lobfters

B0 O T Sy

Cabbages
S{J&I'(ﬁlts
Artichokes
Celery
Endive
Finocha
Chervil
Y2

Skate
Thornback

Salmon

Carp
Prawns

Craw-filh
&,

All {forts of {mall
Sallad Herbs

Mint \

Balm

Thyme

All other Pot-
Herbs

Scorzonera
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Cod
Haddocks
Flounders
Plaice
Skate
.'Eh-:}rnback

Larrots
Turnips
Potatoes
Radifhes
Onions
Garlick

Shalots
Scorzonera

Salfifie
Peas '

Peaches
Ne&:}‘ri nes

F1SH

Mullets
Mackerel
Herrings
Pike

Carp

Eels
Lobflers

Craw-fifh,

. Prawns

Oyfters

ROOTS, &

Beans
Kidney-Beans
Mufhrooms
Artichokes
Cabbages -
Cauliflowers

Spmuts
Beets

Celery
Endive

BER UL I

Pears
Grapcs

Pinocha

Parfley

Lettuces

All forts of {mall
Sallads

Thyme

Savory
Marjoram

All forts of fweet
Herbs

Strawberries
Gooleberries
' Plums
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Plums Figs . Currants
Cherries Filberts Melons
Apples Mulberries Pine-Apples

SUEP T E MB'E R.

ME 4T
Beef Veeal ' Pork
Mutton Lamb Buck Venifon

RS0 U bl B G oz,

Geele Pullets Chickens

Trurkeys Fowls Ducks

Teals Hares Pheafants
Piocons . Rabbits Partridges

Larks

FISH

Cod ,iSkalte T:‘:nch

Haddocks ggles Pike

Flounders Smelts I.obfters

Plaice Salmon Oyfters

Thornback Carp

Cal l ROQTS,__
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ROO(T & .

Carrots Kidney-Beans Finocha
Turnips Mufhrooms Lettuces, and all
Potatoes Artichokes forts of {mall
Shalots Cabbages Sallads
Onions Sprouts Chervil
Leeks Cauliflowers - Sorrel
Garlick Cardoons Beets
Scorzonera Endive Thyme, and all
Salfifie Celery forts of Soup
Peas Parfley Herbs
- Beans |

R LTV
Peaches Filberts Currants
Plums Hazel-Nuts Morel © Cher-
Apples Medlars ries
Pears Quinces Melons
Grapes Lazaroles ~ Pine-Apples
Walnuts

OCTOBER.
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Beef
Mutton

Geefe
Turkeys
Pigeons
Pullets
Fowls
Chickens

Dorees
Holobert
Bearbet
Smelts
Brills

THE NEW EXPERIENCED

OCTOBER;

MEAT

Lamb
Veal

b IR o

Rabbits
Wild Ducks
Teals
Widgeons
Woodcocks
Snipes

1.8 H

Gudgeons
Pike
Carp
Tench
Perch

Pork
Doe Venifor

&S

Larks
Dotterels
Hares
Pheafants
Partridges

Salmon-Trout
Lobfters
Cockles
Mulfcles
Opyfters

ROOTS,
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Cabbages
Sprouts
Cauliflowers
Artichokes
Carrots
Par{nips
Turnips
Potatoes
Skirrets
Salfifie

Peaches
Grapes
Figs
Medlars

Services

Scorzonera
Leeks
Shalots
Garlick
Rocombole
Celery
Endive
Cardoons
Chervil

Finocha

Black and white
 Bullace
Walnuts

N

A0 O TS THR T4,

Chardbeets
Corn Sallads
Lettuces

All {orts of ys::-un-g
Sallads

Thyme

Savory

All forts of Pot-
Herbs

Filberts
Hazel-Nuts
Pears

Apples

NOVEM-
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Carrots
Turnips
Par{nips
Potatoes
Skirrets
Salfifie
Scorzonera
Onions
Leeks
Shalots

Rocombole

Pears
Apples
Bullace

Bo0L0 T8s 5Ta

Jerufalem Arti- Crefies |

chokes ‘Endive
Cabbages Chervil
Cauliflowers Lettuces
Savoys All forts of
Sprouts {fmall Sallad
Coleworts Herbs
Spinage Thyme, and all
Chardbeets other Pot-
_ Cardoons Herbs
Parfley

RO BT
Chefnuts Medlars
Hazel-Nuts Services
Walnuts Grapes

DECEM-
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Beef
Mutton

Turbot
Gurnets
Sturgeon
Dorees
Holoberts
Bearbet

Geele
Turkeys
Pullets
Pigeons
Capons
Fowls

£

THE NEW EXPERIENCED

DSE.C E M B H R,

NGB AT,

Veal

Houle-Lamh

ST

Smelts
Cod
Codlings
Soles
Carp

PO UELTRY,

Chickens
Hares

- Rabbits
Woodcocks
Snipes

Larks

Pork
Dae Veniﬂ:}n

Gudgcons
Eels -
Cockles
Muicles
Opyfters

&,

Wild Ducks
Teals
Widgeons
Dotterels
Partridges
Pheafants

ROOTS,
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Cabbages
Savoys
Brocoli, purple
and white
Carrots
Par{nips
Tnrnips

Lettuces
Crefles

All forts of {mall
Sallad Herbs

Apples
Pears

Medlars

173

R0 0T Sisilss,

Potatoes
Skirrets
Scorzonera
Salfifie

Leeks

Onions

Shalots
Cardoons
Forced-Afpara-

gus

BRATE Iy T,

Services
Chefnuts
Walnuts

Garlick

R ocombole

Celery

Endive

Beets

Spinage

Parfley

Thyme

All forts of Pote
Herbs

Hazel-Nuts
Grapes

INDEX.
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INDEX.

A

' Page

AMULET of Cockles, to make 3

of Oyfters 3

of Bacon 3

Apples roafted, to make a difh of 08

to dry clear - 126

to dry without Sugar 126

Ale Poffet 150
Artichoke Bottoms

to fry 103

to dry 104

Apricots to preferve as Peaches 112

to preferve another way 118

to dry ' 118

Beet



INDE X!

B

Beef Shank to make a Stew of

to hafh

to roalt a Surloin

to ftew a Rump

to drefs Steaks

to boil a Round

To boil a Brifket

to ftew a Brifket

to cure for hanging.

A-la-mode

to make Olives
Beafts’ F ry to drefs
Blackcaps to make
Barbadoes Butter to make
Browning for made difhes
Bullace Cheefe to make
Barberries to preferve

- Syrup

Cod Sounds to boil

Cod’s Head to bake
to drefs

Page
21
41
23
24
24
Z5
2
2
26
46
42
43
68
97

107
126
128

128

6
8

12

Codlings

ttﬂ
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Codling& to ftew with Red Wine
Cod Fifh todry
J to boil
~ Carp to ftew
Crabs to butter
Cock-a-leek to make
Curry to make
Powder to make
_ Pafte
Chickens young to boil
to roaft .
to fricafiee
to pull
to make Scollup Shells
Curds to make
_ for fine Cheefe Cakes
Calf’s Pluck to drefs
| Head to drefs plain
to hafh
Cakes, Water, to make
Barberry
large Plum
{fmall Plum
Pound

little Sugar with currants.. .

Shrew{berry
A a

Page

Carrot
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Carrot Fritters to make
Cheefe Cakes, Almond, to make

as Ground Rice Pudding

Cream of any Sort of Jam
Cuflard to make
Celery to ftew
Cucumbers to ftew
another Way
to preferve
Cauliflower to fricaflee
Cheefe to ftew
to ftew in Ale and Water
Currant Jelly
Currants Red to preferve
to bottle with Sugar
Cranberries to bottle
Catchup, Walnut, to make
Mufhroom
Oyfter
White
Chaps of Bacon to cure

D

Ducklings to roaft

Page

71
79
81
95
99

100
100
101
111
101
102
103
119
124
127

128
132
133
133
183
43

Ducks
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Page
Ducks to drefs in Winter . 64
Wild to drefs 7 64
another Way L £ 64
Dumplings hard g, 78
Damfons to preferve 125
to bottle 127
E
Eels to pot 6
#o collar 8
to broil 9
to roaft w
to pitchcock 9
to ftew with Red Wine 10
to ftew with Sorrel 10
Egg Cheefe 102
Eggs forced 102
Elixir for the Gout 147
F
Frtters Plum 38
Apple 89
Rice 89
Floating Ifland to make 98

Aaz Fifth



INDEX

Pagu
. Fifh Lear to make 106
G
Gudgeons to fry : 12
. Goofe to drefs 65
- Gingerbread York to make 72
another way 72
iy Tins | == 72
Gravy to make for white Difhes 110
Brown | 110
Golden Pippins to preferve Green 129
Goofeberry Fool to make ' 9o
54 o pral"crve 123
to preferve to look like green Hops 122
to bottle ' 127
H
" Herrings to bake 5
o pot 5
Holybut’s Head to bake o
Haddocks to broil 13
to boil 13
to dry ‘ 13
~ Harrico of Mutton 41
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L

Eemon Cream to make
Lobfter to fricaflee
to pot
to butter
Lamb to roaft
Head and purtenance to drefs
Leg with the Loin to drefs
Ears to drefs
Steaks to drefs

M

Mock Turtle to make
Moor-Game to pot
Maids of Honour
Moufe Trap to make
Macaroni
Mutton to cure for hanging
to force a Loin
to boil and roaft
a Neck
a Loin
a Leg
a Shoulder

34
54
78

94
102

26
49

27
27
27
27
Mutton
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xPagc

Mutton to hath 39

to roaft as a Haunch of Venifon 56

Moon and Stars to make in Jelly: 94

Macaroons to imake 70

Marmalade, of Quinces, to make 12§

Apricots 119

for Puffs 116

Magnum Bonum Plums to preferve 117

Morel Cherries to preferve 123

Mufhrooms to ftew to keep 130

Mangoes Directions for 135

Mulled Wine 150

Milk Sago to make 150
N .

Nectarines to preferve 122

O

Oyfters to pickle 3

to ftew 4

to fcollop 4

to fry , 14

Loaves 7

Ox Cheek to ftew 21

Ox



N DEX

Ox Palates to ftew
Oranges to preferve whole

Page
30
113

in Quarters with the Pulp and Juice in 114

in Slices
Chips
Marmalade

i

Pickle, Green, to make

India

Ditto for common Ufe

Walnuts

Mufhrooms

Ditto brown

Mangoes

Melons

Onions

Rock Samphire

Barberries
R Cabbage .
Red Cabbage
Cockles
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Patties Savoury to make 79
Pippins to ftew . 89
Pears to ftew 93
Peafe to ftew 101
Peaches to preferve 113
Potatoes with Onions to fry 103
Pike to drefs _ 9
Pork to boil a Leg 28
to roaft a Shoulder 2G

Pig to roaft 47
to collar 48
Pettitoes to drefs 48
Head to roll v 49
Feet and Ears to drefs 33
Partridges to make Scollop Shells of 40
to roaft 55

to flew with red and white Cabbage z3

to pull ; 61

Pigeons to ftew 57
to ftew with red and white Cabbage 53

to jug 57

to roaft 58

for Force-Meat to make 59
Pheafants to roaft 61
Pies, Pork to make 65
Calf’s Head 66

..~ another Way 66

Pies
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Pies, Vegetable
Mince
Ditto in a plain Way
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Quinces to preferve

Rabbits to fricaflce
Rice Gruel

Syllabub to make
another Way
Snow to make
Strawberry Fool to make
Sauces, Quin’s, for Fifh
another Way
another Way
Hot Poivrade
Cold Poivrade
Lobfter
Bb 2
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Onion 109
Shrimp 109
another Way 110
Bread  ° 111
Strawberries to preferve | 120
Stoughton’s Drops to make 148
Spirits of Lavender 1 149
Sago with Wine 151
Shrimps to pot 2
to pickle 4
Smelts to bake 5
Salmon to pot 2
to boil . ,
to pickle like Sturgeon 6
Scotch Collops to make 38
Saufages to make 34
Soles to fry 11
Sielts to fry | 12
. Soup and Bauille to make ; 22
Soup, Mock Turtle, to make Ic
Hare ' 15
French 15
Gravy 16
Soup,
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Soup, Peafe in Winter ([

in Lent 17

Green 17

Lobfter 18

Cray Fif(h 19

White ; 19

Onion 19
Carrot 20

Meagre . 20

Portable | 20

T

Turbot’s Head to bake 7

- Tench to ftew 11

Tongue to cure for hanging 129

Roots to ftew 21

to roaft 29

to drefs out of Pickle 29

‘Turkey to pull | 61

to boil 62

to roaft . 63

to make Scollop Shells of 40

Trifle to make 95

Tincture for the Gout or Cholic, or any
fudden Complaint of the Stomach } e

Tincture
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Tincture of Rhubarb 149
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Veal to drefs 27
Shoulder : 28
Loin 28
Breaft - 28
Neck . 28
to ftew a Knuckle 22
to boil a Fillet. 28
to fricando ditto 33

Veal to Mince ' 39
to hath 40
to do as Curry 36
to drefs White 36
to pot 42
to drefs Steaks 37
to make Scollop Shells of 40
to ftew a Breaft brown 42,
to ftew a Breaft white 43
to ragoo a Breaft 46

Venifon to roaft a Haunch ] 5%

to hafh 50
to pot : 56
Vinegar, Goofeberry 142

Vinegag
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