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INTRODUCTION.

.
" SN

N the primitive ages of the worls when the preservation

of human existence was supported only by the simple and
spontaneous productions of Nature, Mankind were totally
unacquainted with every mode which has been since disco-
- vered and adopted for the gratification of sensual indulgence,
As time advanced, the people became more disperséd, and
nations were formed in different parts of the known world, so
improvement took place as well in the ArT o# CookEry, as
in the common transactions of life. Every age contributed
by additional invention, to the increase of this material and
gratifying enjoyment, till at length those articles, which
were simply used in their natural state, became refined, and
were rendered, by art, not only pleasing, but delicious]
grateful to the palate. The means of acquiring such induf:
gence, form the subject of this work, which the writer has,
for a great number of years, made it his study to obtain, and
which, he flatters himself will be found so accurate, elear,
and concise, as to render every person, who follows the di-
rections given, so professed a Cook, as to produce reputae
tion to themselves, by giving the most ample satisfaction to
those for whom they provide., )

During the last and former centuries, the Art of Cookery
was reckoned an essential part of Female Education ; it is re.
corded with honour of some of our Ladiesin the highest de- -
grees of life, ““ That they were excellent Housewives, and
as capable of descending to the kitchen with propriety, as
of acting in their exalted stations with dignity.” At this day,
the manor of Addington, inSurrey, is held by the tenure of -
dressing a dish of Soup, for the king at his coronation ; a te-
nure of as old date as the time of William the Conqueror ;
and Stow, in his survey of London, says, that Henry VIII:
gmn‘wd an estate in Leadenhall Street, to * Mistris Corne-
wallies, widdow, and her ‘heires, in reward of FINE PrDpe
PINGs BY HER MADE, wherewith she had presented haim.”

_ Considering then, that as ever{ age has contributed, by

additional invention to the material and grati fying enjoyment

of good living, by means of the ART oF Co0KERY, the Pul.-
2 |
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SO UPS. 7

very clofe, and fet it overa flow fire, without any water,
till the gravy is drawn out of the meat. When this is
done, pour it out into a pot or large bafon ; then let the
‘meat brown [taking care that it does not burn) and put -
“nto the faucepan four quarts of water. Tet the whole
boil gently till it is wafted to three pints, then ftrain_it,
and mix with it the firft gravy drawn from the meat.
Set it on the fire, and add two ounces of vermicelli, a
nice head of celery cut fmall, chyan pepper and falt to
vour tafte, and let the whole buil about fix minutes.
).l'.}ay a fmall French roll in the Soup difh, pour the Soup
. upon it, firew fome of the vermicelli on the furface,
and then ferve it to table. :
Vermicelli Soup White. 1

- WASH your vermicelli in boiling water, and leave
it to drain on a fieve that it may not lump: boil it with
fome good gravy foup ; and the moment before ferving
it up, put in a cullis a-la-reine, or the yolks of fome eggs
beat up with cream or milk. It muft not boil after the
egos are in, or elfe it will curdle. )

. Soup a la Reine. SHENR
TAKE a knuckle of veal, and three or four pound
of lean beef, to which put in fix quarts of water, with
a little falt. When it boils take off the fcum quite clean,
then put in fix large onions, two carrots, a head or two
of celery, a parfnip, one leek, and a little thyme., Let
the whole ftew together till the meat is quite boiled
down, then ftrain it through a hair fieve, and after it
has ftood about half an hour, fkim it well, and clear it
off gently from the fettlings into a'clean pan. Boil half
a pint of cream, and pour it on the crumb of a {mall
loaf till the whole is foaked in. - Take half a pound of
almonds, blanch and beat them as fine as pofible, put-
ting In now and then a little cream to prevent them
from oiling. Then take the yolks of fix ‘hard eggs
beat them with a loaf foaked in the cream, and mix
the whole together. Put your broth again into the
faucepan, and when hot pour it to your almonds. Strain
it through a fine hair fieve, rubbing it with a fpoon till

S all
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all the virtues and flavour are extrafted. Put the
whole into the faucepan, adding ‘a little mote cream
to make it white. Set it over the fire, keep ftirring it
till it boils, and (kim off the froth as it rifes. In the
mean time foak the tops of two French rolls in melted
butter in a ftewpan till they dre crifp, but not brown ;
then take them out of the butter, and lay them in a
plate before the fire. After remaining there a fhort
fime put them at the bottom of the tureen, pouring to
them a fmall quantity of the Soup. When your Soup -
_has been thoroughly fkimmed from froth, and is juft
ready to boil, then take it off, pour it into the tureen,
and ferve it hot to table.—In making this Soup, parti-
- cular care muft be taken that no fat be on the furface of
the broth at the time it is poured upon the almonds,
otherwife the whole will be fpoiled.

Soup Crefly. -

CUT a pound of lean ham into fmall bits, and put
at the bottom of a ftew pan, with a French roll cut in
flices, and laid on the top. Take two dozen heads of
celery cut fmall, {ix onions, two turnips, one carrot,
fix cioves, four blades of mace, and two bunches of
water crefles. Put them all in a flew-pan, with a pint
of good broth. Cover them clofe, and let them {weat
gently for about twenty minutes, after which fll it up
" with veal broth, and ftew it four hours. When thisis
done, firain it through a fine fieve or cloth, and put it
again into the faucepan, feafoning it with fait and a
little chyan pepper. As foon asit is fimmered up, pour
it into the tureen, putting in fome French roll toafted
hard. :

Tran/parent Soup.

CUT off the meat froma leg of veal as clean as you
can, after which break the bone in f{mall pieces. Put
the meat into a large jug, with the bones at top, and add
to it a bunch of {weet herbs, a quarter of an ounce of
mace, half a pound of blanched almonds, and pour 1n
four quarts of boiling water. Set it over a flow fire,
clofe covered, and let it ftand all night.. ‘The next day

take it out of the jug, putitinto a clean faucepan, EI]'IC':;
e




SOUPS. 9

Jet it boil flowly till it is reduced to two quarts. During
“the time it boils be particularly caréful to take off all the
fcum and fat. Strain it into a large bowl, and when
you think the meat is perfeétly fettled at the bottom, fo
that no fediment can intermix with the foup, putitinto
a clean faucepan, and intermix it with three or four
ounces of boiled rice, or two ounces of vermicelli, which
you like beft. When it has boiled about a quarter of
an hour, pour it into the tureen, and ferve it to table. ;
Almond Seup. b

TAKE a quart of almonds, and beat them in a
marble mortar, with the yolks of {ix hard eggs, till they
become a fine pafte. Mix them by degrees with two
narts of new milk, a quart of cream, and a quarter of
a pound of double refined fugar, beat fine, and ftir the
whole well together, When it is properly mixed, fet it
overa flow fire, and keep it ftirring Euick till you find it
of a good thicknefs :' then take it off, pour it into your
difh, and ferve it up. The principal care to be obferved
in making this foup is to prevent its curdling, which
Ear'll only be done by keeping it conftantly ftirring till it
oils.

Soup Santé, or Gravy Soup.

* TAKE a pound and a half of lean ham cut in
flices, and put them in the bottom of the ftew-pan,
with about two ounces of butter under them. Over the
ham put three ounces of lean beef, and over the beef
the fame quantity of veal. Put in fix onions cut in
flices, two carrots, and two turnips fliced, two heads of
celery, a bunch of fweet herbs, fix cloves, and two
blades of mace. Let there be a little water at the bottom,
and when you have gently drawn it till it fticks, put in
a gallon of boiling water. Let it ftew gently for two
hours; feafon with falt and chyan pepper, and ftrain it
clear off. Having ready a carrot cut in thin pieces about
two inches in lengﬁ‘n, a turnip, two heads of leeks, two of
celery, two of endive cutacrofs, two cabbage lettuces cut
in the fame manner, with a little forrel and chervil. Put

I, * | B thefe



10 SOUPS.

thefe into a ftew-pan, and {weat them over the fire for
about fifteen minutes ; then put them into your foup.
Set the whole over the fire, and let it boil gently about
a quarter of an hour; then pour it into your tureen,

wi;ll::the cruft of a French roll on.the top, and fend it to
table.

Soup and Bouille.

TAKE about five pounds of brifket of beef, roll it
up as tight as you can and faften it with a piece of tape.
Put it into the {tew-pan, with four pounds of the leg of
mutton piece of beef, and about two gallons of water.
When it boils, take off the fcum quite clean, and put
in one large onion, two or three catrots, two turnips, a
Jeek, two heads of celery, fix or feven cloves, and fome

whole pepper. Stew the whole very gently, clofe cover- -

ed for ix or feven hours. About an hour before dinner
ftrain the foup quite clear from the meat. Have ready
boiled carrots cut into {mall pieces with a carrot cutter,
turnips cut in balls, fpinach, a little chervil and forrel,
two heads of endive, and one or two of celery cut into

pieces. Put thefe into a tureen, with a French roll

dried, after the crumb is taken out. Pour the foup to
~ thefe boiling hot, and add a little falt'and chyan pep-
per. Take the tape from the beef, or bouille, and
place it in a difh by itfelf, with mafhed turnips and
fliced carrots, each in a feparate fmall difh, and in this
manner ferve up the whole.

Ox Cheek ;S‘aup.

BREAK the bones of the cheek, and after having
wathed it thoroughly clean, put it into a large ftew-
pan, with about two ounces of butter at the bottom,
and lay the flefhy fide of the cheek downwards. Add
to it about half a pound of lean ham, cut in flices.
Put in four heads of celery cut fmall, three large onions,
two carrots, one parfnip fliced, and three blades of
mace. Set it over a moderate fire for about a quarter
of an hour, when the virtues of the roots will be ex-

1 . " tralled ;
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SOUPS. 11

tralted ; after which put to it four quarts of water, and
Jet it fimmer gently till it is reduced to two. If you
mean to ufe it as foup only, strain it clear off, am_i put
in the white part of a head of celery cutin {mal} pieces,
with a little browning to make it a fine colour. ~Scald
two ounces of vermicelli, and put into the foup, then
Jet it boil for about ten minutes, and pour it into your
tureen, with the cruft of a French roll, and ferve it up.
If it is to be ufed as a ftew, take up the cheek as whole
as poflible, and have ready a boiled turmi{) and carrot
cut in fquare pieces, a slice of bread toafted, and cut
in fmall dices, put in a little chyan pepper, ftrain the
foup through a hair fieve upon the whole, and carry it
to table,
Maccaroni Soup.

- MIX together three quarts of ftrong broth with one

of gravy. Take half a pound of fmall pipe maccaroni,
and boil it in three quarts of water. with a little butter
in it till it is tender, after which ftrain it through a fieve.
Cut it in pieces of about two inches in length, and put it
into your foup, and boil it up for about ten minutes.
Send it to table in a tureen, with the cruft of a French
roll toalted. ]

Calf’s Head Soup.

WASH the head as clean as poffible, which you
~will the more eafily do by ftrewing a little falt on it to
take out the flime. After it is thoroughly cleanfed, put
it into your ftew-pan, with a proper quantity of water,
and throw in a bunch of fweet herbs, an onion ftuck
with cloves, five or fix blades of mace, and fome pearl
barley. When it has ftewed till it is tender, put in fome
ftewed celery. Seafon it with pepper, pour the {oup
into your difh, place the head in the middle, and ferve
it to table,

Peafe Soup in the Common Way.

PUT a quart of {plit peafe into four quarts of water,
with fome beef bones, or a little lean bacon. Add

one head of celery cut fmall, with three or or four turnips.
- B2 t






SOUPS. 13

water, and let it ﬂeiv%enﬂy four hours, fkimming it
well during the time. Take two quarts of peafe, and
fiew them in fome of the liquor till tender; then ftrain
them off and beat them fine, put the liquor in, and mix
them up. Take a tammy, or fine cloth, and rub them
thtough till you have rubbed all the pulp out, and then
put your foup in a clean pot, with half a pint of fpinach
juice, and boil it up for about a quarter of an hour:
feafon with falt and a little pepper. If you think your
foup not thick enough, take the crumb ui:a_French roll,
and boil it in a‘little of the foup, beat it in a mortar,
and rub it through your tammy, or cloth, then put 1t
into your foup, and boil it UF. Pour the foup into _th‘ﬁ
tureen, with half a pint of young peafe and mint,
ftewed in frefh butter; then ferveit up. J

Onion Soup.

"TAKE eight or ten large Spanifh onions, and boil
them in milk and water till they become quite foft,
changing your milk and water three times while the
onions are boiling. When they are quite foft rub them
through: a hair fieve, Cut an old cock into pieces, and
boil it for gravy, with one blade of mace. Then firain
it, and having poured the gravy on the pulp of the
onions, boil it gently, with the crumb of a ftale penny
loaf grated into half a pint of cream, and feafon it to
your tafte with falt and chyan pepper. When you ferve
it up, grate a cruft of brown bread round the edge of
the difh. It will contribute much to the delicacy of the
fayour, if you add a little ftewed {pinach, or a few heads
of afparagus. - '

, Milk Soup.

BOIL a pint of milk with a little falt, and if you
pleafe fugar ; arrange fome fliced bread in a difh, pour
over part of your milk to foak it, and keep it hot upon
your ftove, taking care that it does not burn. When
you are ready to ferve your foup, beat up the yolks of
five or fix eggs, and add' them to the reft of the milk.

Stir it over the fire till it ‘fhickens, and then take it off
for fear it thould curdle. '

- L]
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R SOUPS.

Milk Soup.  Another Way.

TAKE two quarts of new milk, and put into it
two fticks of cinnamon, two bay leaves, a fmall quan-
tity of bafket falt, and a little fugar. While thefe are
heating, blanch half*a pound of fweet almonds, and beat
them up to a pafte in a marble mortar, Mix fome milk
with them by a little at a time, and while they are heat-
ing, grate fome lemon-peel with the almonds, and a
Iittle of the juice; after which ftrain it through a coarfe
ﬁf:ve; mix all together, and let it boil up. Cut fome
flices of French bread, and dry them before the fire;
foak them a little in the milk, lay them at the bettom
of the tureen, pour in the foup, and ferve it up.

Ml Soup, with Onions.

" TAKE a dozen of onions and fet them over a ftove
till they are done without being coloured. Then boil
fome milk, add to it the onions, and feafon it with falt
alone. Put fome button onions to fcald, then pafs
them in butter, and when tender add it to the foup,
and ferve it up,
Rice Soup. _

PUT a pound of rice and a little cinnamon into twao
quarts of water. Cover it clofe, and let it fimmer
very gently till the rice is quite tender. Take out the
cinnamon, then {weeten it to your palate; grate into it
half a nutmeg, and let it ftand till itis cold. = Then beat
up the yolks of three eggs, with half a pint of white wine;
- mix them well together, and ftir them into the rice. Set.
the whole over a flow fire, and keep ftirring it all the time,
left it fhould curdle. When it is of a good thicknefs,
and boils, take it up, and keep ftirring 1 till you pour 1§
into your dith.

Rice Soup, or Potage du Ris,

TAKE a handful of rice, or more, according to the
quantity of foup you make; wafh it well in warm wa-
ter, rubbing it in your hands, and Jet it ftand two hours

and a half or three hours over a flow fire, with gt?ﬂt}
ee




SOUPS. 15

~ beef and veal gravy : when it is done, feafon it to your
palate, and ferve it up.

Scotch Barley Broth.

TAKE a leg of beef cut into pieces, and boil it in
three gallons of water, with a fliced carrot and a cruft
of bread. Let it continue boiling till reduced to one
half. Then ftrain it off, and put 1t again into the pot,
with half a pound of barley, four or five heads of celery
cut fmall, a bunch of fweet herbs, a large onion, a ]itt!&
parfley chopped {mall, and a few manigolds. When this
has been boiled an hour, put in a large fowl, and letit
continue boiling till the broth is quite good. Seafon it
with falt to your tafte, take out the onion and {weet-
herbs, and fend it table with the fowl in the middle.
The fowl may be ufed or omitted, according to your
own difcretion, as the broth will be exceeding good
without it. : 4

Inftead of a leg of beef, fome make this broth witha
fheep’s head, which muft be chopped all to pieces.—
Others ufe thick flank of beef, in which cafe fix pounds
muft be boiled in fix quarts of water. Put in the barley
with the meat, and boil it very gently for an hour, keep-
ing it clear from fcum. Then put in the before-men-
tioned ingredients, with turnips and carrots clean
fcraped and pared, and cut into {mall pieces. Boil all
together foftly till you find the broth very good, and fea-
fon it to your palate. Then take it up, pour the broth
into your difh or tureen, put the beef in the middle, with
carrots and turnips round the dith, and fend it hot to

table.—This is a very comfortable repaft, more particu-
larly in cold and fevere weather,

Soup Lorraine.

TAKE a pound of almonds, blanch them, and beat
them in a fine mortar, with a very little water to kee
them from uilinF. Then take all the white part of a
large roafted fowl, with the yolks of four poached eggs,
and pound all together as fine as poflible. Take three
~quarts of ftrong veal broth, let it be very white, and all

the






SOUPS. e

Giblet Soup.

TAKE four pounds of gn}v}r-beef, two pounds of
fcrag of mutton, and two pounds of a fcrag of veal. Put
thefe into a faucepan with two gallons of water, and let

them ftew very gently till the broth begins to have a
" good tafte. 'Then pour it out, let it ftand till it is cold,
and (kim off all the fat. Take two pair of gibiets well
fcalded and cleaned, put them into the broth, and let
them fimmer till they are very tender. Take out the

iblets, and {train the foup through a cloth. Put a plece
of butter rolled in flour into your ftew-pan, and make it
of a light brown. Have ready, chopped f{mall, fome
parfley,_chives, a little penny-royal, and a fm;ﬂl quan-
tity of fweet marjoram. Place the foup over a very
flow fire; put in the giblets, fried butter, herbs, alittle
Madeira wine, fome falr, and chyan pepper. Let
them fimmer till the herbs are tender, and then fend
the foup to table with the giblets intermixed.

Hodge Podge.

TAKE a pound of beef, a pound of veal; and a
pound: of fcrag of mutton. Cut the beef into {mall
pieces, and put the whole into a faucepan, with two'
quarts of water. Take an ounce of barley, an anion,
a {fmall bundle of {weet-herbs, three or four heads of
celery wathed clean and cut fmall, a little mace, two
or three cloves, and {ome whole pepper, tied allin a
piece of cloth; and throw into the pot with the meat,
three turnips pared and cut in two, a large carrot fcraped
-clean and cut in fix pieces, and a fmall lettuce. Cover
the pot clofe, and let it ftew very gently for five or fix
hours; then take out the fpice, {weet-herbs, and onion,

pour all into a foup difh, feafon it with falt, and fend it
to table.

Cow Heel Soup.

TAKE four pounds of lean mutton, three of beef,
and two of veal; cut them across and put them into a
pot, with an old fowl, and four or five flices of lean
~ ham. Let thefe ftew without any liquor over a very

L SRR flow






SOUPS. 19
when it has boiled till the vegetables are tender, pour it

into a tureen, and take it to table. ‘

Spring Soup. |
TAKE a pint of young peafe, fome chervil, forrel,

~ young green onions, fpring carrots, and " turnips, and

ftew them in fome butter till tendeér; when done, add
what quantity of good brown gravy you with ; feafon
it with pepper, mace, and falt. Let the turnips and -
carrots be fliced, and be fure take off all the fat that

rifes upon the {oup.
' Hare Soup.

CUT a large hare into pieces, and put it into an
earthen mug, with three blades of mace, two largeonions,
a little falt, a red-herring, half a dozen large morels, a
pint of red wine, and three quarts of water. Bake it
three hours in a quick oven, and then ftrain the liquor

“intoaftew-pan. Have ready boiled four ounces of French

barley, and put in; juft {cald the liver, and rub it through

a fieve with a wooden fpoon; put it into the feup, fet it

over the fire, but do not let it boil. Keep it ftirring till

it is on the brink of boiling, and then take it off. Put

fome crifped-bread into your tureenp, and pour the foup:
into it.——This is a moft delicious rich foup, and cal«

culated for large entertainments. If any other kind of
foup is provided, this fhould be placed at the bottom of

the table.

: Partridge Soup.

TAKE two large old partridges, fkin them, and cut
them into pieces, with three or four flices of ham, a
little celery, and three large onions cut-in {lices. Fry
them in butter till they are brown, but be fure you do
not let them burn. Then put them into a ftew-pan,
with three quarts of boiling water, a few pepper corns,
and a little falt. After it has ftewed gently for two hours,
ftrain it through a fieve, put it again into your ftew-pan,
with fome firewed celery and fried bread. When it
ihs near boiling, pour it into your tureen, and ferve it up

of. ' ‘
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SOUPS. 21

bearded, and beat them in a mortar with the yolks of fix
eggs boiled hard. Seafoh it with pepper, falt, and grated
nutmeg; and when the liquor boils put all intoit. Let
the whole boil till it becomes of the thicknefs of cream,
then take it off, pour it into your tureen, and ferve itto
table.

Mutton Broth.

TAKE a neck of mutton about fix pounds, cut it in
two, boil the fcrag part in a gallon of water, {kim 1t well,

‘and then put in a fmall bundle of fweet-herbs, an onion,

and a good cruft of bread. When the fcrag has boiled
about an hour, put in the other part of the mutton, and
about a quarter of an hour before the meat 1s done, put,
in a turnip or two, fome dried marigolds, a few chives
with pariley chopped fmall, and feafon it with falt. You
may at firft put in a quarter of a pound of barley or
rice, which both thickens and contributes a grateful
flavour. Some like it thickened with oatmeal, and fome
with bread ; and, inftead of {fweet-herbs and onion, feafon
it with mace ; but this is mere fancy, and determined by
the different palates of different people. If you boil
turnips as fauce to the meat, let it be done by themfelves,

otherwife the flavour, by being too powerful, will injure
the broth, ‘

Beqf Broth.

TAKE a leg of beef with the bone well cracked,
wafh it thoroughly clean, and put it into your pot with
a gallon of water.  Scum it well, and put in two or
three blades of mace, a fmall bunch of parfley, and a
large cruft of bread. Let it boil till the beef and finews
are quite tender. Cut fome toafted bread and put into

your tureen, then lay in the meat, and pour the foup all
OVCI.

~ Beef Drink.

TAKE a pound and a half of lean beef, cut it into
fmall pieces, and put it into a gallon of water, with the
under cruft of a penny loaf, 'and a little falt. Let it boil
ill 1t 1s reduced to two quarts, then ﬁraip it off, and it

will
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parlley, all chopped fmall together, with fome cloves
and mace pounded, a little chyan pepper, fome green
onions, a fhalot cut fine, a few chopped mufhrooms,
and half a pint of Madeira wine. Stew all thefe toge-
ther gently till the foup is reduced to two quarts; then
heat a little broth, mix fome flour fmooth in it, with
the yolks of two eggs, and keep it flirring over a gentle
fire till it is near boiling.  Add this to the foup, keeping
it ftirring as you pour it in, and let them all fiew toge-
ther for another hour. When you take it off the fire,
fqueeze in the juice of half a lemon, and half an orange,
and throw in fome broiled forcemeat balls. Pour the
‘whole into your tureen, and ferve it tip hot to table.
This is a rich foup, and to moft palates delicioufly gra-
tifying. -
Portable Soup. ,

- THIS foup (which is particularly calculated for the
ufe and convenience of travellers, from its not receiving
any injury by time,) muft be made in the following
~manner. Cut into {mall pieces three large legs of veal,
one of beef, and the lean part of a ham. Put a quarter
of a pound of butter at the bottom of a large cauldron,
then lay in the meat and bones, with four ounces of an-
chovies, and two ounces of mace. Cut off the green
Jeaves of five or fix heads of celery, wafh the heads quite
clean, cut them fmall, put them in with three Jarge car-
rots cut thin, cover the cauldron quite clofe, and fet it
over a moderate fire. When you find the gravy begins
to draw, keep taking it up till vou have got it all out;
then put water in to cover the meat; fet it on lhﬂ_ﬁrﬁ:'
again, and let it boil gently for four hours; then firain it
through a hair fieve into a clean pan, till it is reduced to
one part out of three. Strain the gravy you draw from
the meat into the pan, and et it boil gently till you find
1t of a glutinous confiftence, obferving to keep fkimming
off the fat clean as it rifes. You muft take particular
care; when it is nearly enough, that it does not burn.
Seafon it to your tafte with chyan pepper, and pour it on
flat earthen difhes a quarter of an inch thick. Let it
ftand till the next day, and then cut it out by round hlliﬁ l:
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little larger than a crown piece. Lay the cakes ii:l dilhes,
and fet them in the fun to dry, to facilitate which turn
them often. When the cakes are dry put them into a
tin box, with a piece of clean white paper taetween each,
and keep them in a dry place. If made in frofty wea-
ther, it will be fooner formed in its proper folidity.—
This foup is not enly particularly ufeful to travellers,
but it is alfo exceeding convenient to be kept in private
families ; for by putting one of the cakes into a fauce-
pan, with about a pint of water, and a little falt, a bafon
of good broth may be had in a few minutes. There is
alfo another great convenience in it ; that by boiling a
{mall quantity of water with one of the cakes, it will
make an excellent gravy for roaft turkeys and fowls.

(I the directions given for making the re/pective ar-
ticles contained in this chapter, fuch a quantity of eack
ingredient us fo calculated, that all may be brought to
table in their proper flate of perfection. - The Cook has,
therefore, only to obférve, that when fhe provides either,
Lo proportion the proper quantity of ingredients, accord-
ing to the number of people for whom fhe provides, as
in that cafe a little quantity may be made no lefs good
with a large, and a fmall family poffefes equal enjoy-
ment with the mofl elevated characler. This is a guide
which fhould be attended to in various other articles of
cookery. | ' -

oy D CHAP,







BOILING MEAT, &c. 27

with a feather ; then firew over it a feafoning of pepper,

falt, thyme, parfley chopped fmall, fhred lemon-pecl,
grated bread, and a little nutmeg; ftick bits of butter
over it, and fend it to the oven. Boil the other half
white in a cloth, and put them both into a difh. Boil
the brains in a piece of clean cloth, with a very little
parfley, and a leaf or two of fage. When they are
boiled chop them fmall, and warm them up in a fauce-
pan, with a bit of butter, and a little pepper and falt,
Lay the tongue, boiled and peeled, in the middle nf a
{mall difh, and the brains round it; have in another difh,
bacon or pickled pork; and in a third, greens and

carrots. -

Grafs Lamb.

WHATEVER the number of pounds is that the joint
weighs, fo many quarters of an hour muft it boil.
When done, ferve it up with fpinach, carrots, cabbage,
or brocoli. _

; A Ham,

PUT your ham into a copper of cold water, and when
it boils, take care that it boils flowly. A ham of twenty
pounds weight will take four hours and a half beiling;
and fo in proportion for one of a larger or {maller fize.
An old and large ham will require fixteen hours foaking
in a large tub of foft water; but a green one does not
require any foaking. Be fure, while your ham is boil-
ing, to keep the water clear from fcum. When you
take it up, pull off the fkin, and rub it all over with an
egg, firew on crumbs of bread, bafte it with a little
butter, and fet it to the fire till'it is of a light brown.

Another Way of boiling a Ham.

WITH refpeét to its being an old ham or a green one,
obferve the before-mentioned direftions. Pare it round
and underneath, taking care no rufty part is left. Put
* it into a pan or pot that will properly contain it, cover it
with water, and put in a few cloves, thyme, and laurel
leaves. Let it boil on a flow fire about five hours,
and then add a glafs of brandy, and a pint of red wine :
finifh boiling in the fame manner., If it is to be ferved

D2 up
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up hot, take off the fkin, and throw it over with crumbs
of bread, a little parfley finely chopped, and a few bits
of butter, and give it a good colour either in the oven,
orwith a falamander. If itis to be kept till cold, it will
be betier to let the (kin remain, as it will be a means of
preferving its juices.
Ham a-la-Braife.

PARE your ham round and underneath, taking care
no rufty part.is left; cover it well with meat under and
over, with roots and fpices, filling it up with water.

The gravy that comes from the ham being excellent for
all kinds of brown fauces. |

Tongues.

IF it be a dried tongue, fieep it all night in water;
but if it be a pickled one, only wafh it well from the
brine. Let it boil moderately three hours, If it is to be
eat hot, flick it with cloves, rub it over with the yolk
of an egg, firew crumbled bread over it, and, when
done, bafte it with butter, and fet it before the fire till it
becomes of a light brown. Difh it up with a little brown
gravy, or red wine fauce, and lay flices of currant jelly
round the difh.

Neats Tongue, with Parfley.

BOIL it a quarter of an hour, then take it out and
lard it; put it in again to boil with any meat you have
ing on; when it is done take the fkin off, cut almoft

alf through the middle lengthwife, that it may open
in two parts, without the pieces coming apart, and
ferve it up with fome gravy, pepper, and parfley fhred

fine. If you wifh you may add a dath of lemon juice.

Leg of Mutton, with Cauliflowers and Spinach.

TAKE a leg of mutton cut venifon fathion, and boil
it in a cloth, Boil two fine cauliffowers in milk and
water, pull them into {prigs, and ftew them w_i!h but_rer,
pepper, falt, and a little milk: ftew fome {pinach ina
faucepan, and put to it a quarter of a pint of gravy,

with a piece of butter, and a little flour, When all 1s
* done,
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done, put the mutton in the middle of the difh, the
{pinach round it, and the caulifiower over all. The
butter the cauliflower was flewed it muft kbe poured
over it, and it muft be made to appear like {mooth
cream. :

Lamb’s Head.

WASH the head very clean, take the black part ﬁ'nfr;
the eyes, and the gall from the liver. Lay the head in
warm water; boil the lights, heart, and part of the liver.
Chop and flour them, and tofs them up in a i'auce?an_
with fome gravy, catchup, and a little pepper, falt,
lemon-juice, and a fpoonful of cream. Boil the head very
white, lay it in the middle ‘of the dith, and the mince-
meat round it. Place the other parts of the liver fried,
with fome very fmall bits of bacon on the mince-meat,
and the brains fried in little cakes and laid on the rim
of the dith, with fome crifped parfley c]}ut between.
Pour a little melted butter over the head, and garnifh
with lemon,

Or you may drefs it thus :

BOIL the head and pluck tender, but do not let the
liver be too much done. Take the head up, hack it
crofs and crofs with a knife, grate fome nutmeg over if,
and lay it in a difh before a good fire. Then grate fome
crumbs of bread, fome fweet-herbs rubbed, a little
lemon-peel chopped fine, a very little pepper and falt, ,
~ and bafte it with a little butter ; then throw a little flour
over it, and juft as it is done do the fame, bafte and
dredge it. ake half the liver, the heart, the lights, and
tongue, chop them very fmall, with about a gill of
gravy or water. Firft {hake fome flour over the meat,
and ftir it together, then put in the gravy or water a
good piece of butter rolled .in a little Hour, a little
pepper and falt, and what runs from the head in the
dith. Simmer all together a few minutes, and add half
a fpoonful of vinegar; pour it into your difh, lay the
héad in the middle of the mince-meat, have ready the
other half of the liver cut thin with fome flices of bacon
broiled, and lay round the head. Garnifh with lemon.

Leg




50 BOILING

Leg of Lamb boiled, ‘and Loin fried.

- CUT your leg from the loin, and boil it three quar=
ters of an hour. Cut the loin in handfome fieaks, beat
them with a cleaver, and fry them a good brown. Then
ftew them a little in ftrong gravy, Put your leg on the
difh, and lay your fteaks round it. Pouron your gravy,
lay round lumps of ftaved fpinach and crifped parfley on
every fteak. Send it to table with goofeberry fauce in a
boat, and garnifh with lemon.

A Haunch'or Neck of Venifon.

AS a neceflary preparation for either of thefle joints,
let it lay in falt for a week; then boil it in a cloth well
floured, and allow a quarter of an hour’s boiling for
every pound it weighs. For fauce, boil fome cauli-
flowers, pulled into little {prigs, in fome milk and water,
with fome fine white cabbage, and turnips cut in dice;
add fome beet-root cut into narrow pieces about an inch

and a half long, and half an inch thick. After your

cabbage is boiled, beat it up in a faucepan with a piece
of butter and falt. When your meat is done, and laid
in the difh, ' put the cabbage next the cauliflower,
and then the turnips. Place the beet-root here and
there, according to your fancy; and have a little melted
butter in a cup, in cafe it fhould be wanted. 'This
dith is not only éxcellent in its quality, but particu-
larly pleafing in its appearance. If any is left, it wil
eat well the next day, hathed with gravy and fweet
fauce.
Picl:led Pork.

ATTER wafhing and fcraping it perfectly clean, put
it into the pot with the water cold, and when the rind
feels tender, it is enough. The general fauce is greens,
among the variety of which you are to make choice ta

your own direction.

P:'g's Pettitoes,

BOIL the feet till they are quite tender, but take
up the heart, liver and lights, when they have boiled

ten minutes, and fhred them fmall.- Then take n:rutfirhmt
- 1 ee
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feet and fplit them; thicken your gravy with flour and
butter, and put in your mince-meat, a fpoonful of
white wine, a flice of lemon, a little falt, and give it a
gentle boil. Beat the yolk of an egg; put to it two
{fpoonsful of cream, and a little igrate,d nutmeg. 'I_‘hf:_n
put in the pettitoes, and fhake it over the fire till it 1s
quite hot, but do not let it boil. Put fippets into the
difh, pour over the whole, and garnifh with fliced
lemon.

SEC Tl
BOILING POULTRY.

T-u rkies.

A Turkey fhould not be drefled till three or fourdays
after being killed, as it will otherwife not boil white,
neither will eat tender. When you have plucked it,
draw it at the rump, cut off the legs, put the ends of
the thighs into the body, and tie them with a firing.
Having cut off the head and neck, grate a penny loaf,
chop fine about a fcore of oyfters, fhred a little lemon-
peel, and put in a fufficient quantity of falt, pepper,
and nutmeg. Mix thefe up into a light force-meat,
with a quarter of a pound of butter, three eggs, and a
fpoonful or two of cream. Stuff the craw of the turkey
with one part of this compofition ; the other muft be
made into balls and boiled. When you have fewed up
the turkey, and dredged it with flour, put it into a kettle
of cold water ; cover it clofe, fet it over the fire, and
when the fcum begins to rife, take it clean off, and then
cover the kettle clofe. If a young one of a moderate fize
let it boil very flowly for half an hour; then take off
your kettle, and let it ftand for fome time clofe covered,
when the fteam being confined, will fufficiently do it.
When you difh it up pour a little of your oyfter fauce over
it, lay the force-meat balls round it, and ferve it up with

the
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the reft of the fauce in a boat.—Garnith your dith with
barberries and lemon.

‘The beft fauces for a boiled turkey are, good oyfter
and celery fauce.—Make the oyfter fauce thus: Take a
pint of oyfters, ftrain the liquor from them, and beard
and wafh them in cold water. Pour the liquor clear off
into a ftew-pan, and put in the oyfters with a blade of
mace, fome butter rolled with flour, and a quarter of a
lemon. When they boil up, put in half a pint of eream,
and boil the whole gently together. Take the lemon
and mace out; fqueeze the juice of the lemon into the
fauce, and ferve it up in your boats or bafons.—Make
the celery fauce thus : Cut the white part of the celery
into pieces about an inch in length, and boil it in fome
water till it is tender. Then take half a pint of veal
broth and a blade of mace, and thicken it with a little
flour and butter; add half a pint of cream, and boil them
gently together. Put in your celery, and when it boils,
pour them into your boats.

Chickens.

AFTER you have drawn them, lay them in skimmed
milk for two hours, and trufs them. When you have
properly finged, and dufted them with Hlour, cover them
clofe in cold water, and fet them over a flow fire.
Having taken off the fcum, and boiled them flowly five
or fix minutes, take them off the fire, and keep them
clofe covered for half an hour in the water, .which will
do them fufficiently, and make them plump and white.
Before you difh them, fet them on the fire to heat; then
drain them and pour over them white fauce, which you
muft have made ready in the following manner:

Take the heads and necks of the chickens, with a
fmall bit of fcrag of veal, or any fcraps of mutton you
may have by you, and put them into a faucepan, with a
blade or two of mace, and afew black pepper corns, an
anchovy, a head of celery, aflice of the end of a lemon,
and a bunch of fweet herbs. Put to thefe a quart of
water, cover it clofe, and let it boil till it is reduced to

half a pint. Then ftrain it, and thicken it witha quartet’:
' 0
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of a pound of butter mixed with flour, and boil it five or
fix minutes. Then put in two fpoonsful of mufhrooms,
and mix the yolks of two eggs with a tea cup full of
cream, and a little nutmeg grated.  Put in your fauce,
and keep {haking it over the fire, till it is near boiling;
then pour it into your boats, and ferve it up with your
chickens. | -

Fowls.

AFTER having drawn your fowls, which you mult
be particularly careful in doing, cut off the head, neck,
and legs. Skewer them with the ends of their legs in
their bodies, and tie them round with a firing. Singe
and duft them well with flour, put them into cold
water, cover the kettle clofe, and fet it on the fire;
but take it off as foon as the fcum heg_jgins to rise.—
Cover them clofe again, and let them boil gently twenty
minutes; then take them off, and the heat of the
water will do them fufficiently. Melted butter with
parfley {hred fine is the ufual fauce, but you may ferve
them up with the like ‘fauce as before direfted for
chickens. . |

Rabbits or Ducks.

BOIL your duck or rabbit in a good deal of water,
and when the fcum rifes take it clean off. A duck will
take about twenty minutes, and a rabbit half an hour.
Melted butter and parfley is frequently ufed as fauce for
rabbits; but if you prefer onion fauce, which will do
for cither, make it thus: Peel your onions and throw
them into water as you peel them; then cut them into
thin {lices, boil them in milk and water, and fcum the
liquor. About half an hour will boil them. When
they are fufficiently boiled, put them into a clean fieve
todrain; chop them, and rub them through a cullender;
then put them into a faucepan, and fhake a little flour,
with two or three {] poonstul of cream, and a good piece
of butter. Stew them all together till they are thick
and fine; lay the duck or rabbit in a difh, and pour
the fauce all over. If arabbit, you muft pluck out the

I1.* E jaw
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szmﬁm.f.r'.

THESE muft be likewife boiled in plenty of water.
If it be a {mall one, half an hour will be fufficient, but
if a Jarge one, three quarters. For fauce, ftew fome heads
of celery cut very fine, thickened with cream, _:md a
fmall piece of butter rolled in Hour, and feafon with falt
to your palate. When your bird is done, pour the
fauce over it, and garnith the difh with 'thin {lices of
lemon.

Snipes or Woodcocks.

SNIPES or Woodcocks muft be boiled in- good
firong broth, or beef gravy, which you muft make as
follows: Cut a pound of lean beef into fmall pieces, and
put it into two quarts of water, with an onion, a bundle
“of fweet-herbs, a blade or two of mace, fix cloves, and
fome whole pepper. Cover it clofe, let it boil till it is
half wafted, then firain it off, and put the gravy into a
faucepan, with falt enough to feafon it. Draw the birds
clean, but take particular care of the guts. Put the .
birds into the gravy, cover them clofe, and ten minutes
will boil them. In the mean time cut the guts and hiver
_ {mall, then take a little of the gravy the birds are boiling
in, and ftew the guts in it with a blade of mace. Take
about as much of the crumb of bread, as the infide of a
roll, and rub or grate it very {mall into a clean cloth,
then put into a pan with fome butter, and fry it till
crifp, and of a fine light brown colour. When your
 birds are ready, take about half a pint of the liquor they
were boiled in, and add to the guts two {poonstul of red
wine, and a piece of butter about the fize of a walnut
rolled in flour. Set them on the fire, and thake your
fauceppn often, (but by no means ftir it with a fpoon)
till the butter is melted: then put in the fried crumbs,
give the faucepan another fhake, take up your birds, lay

them in the difh, and pour your fauce over them.—
Garnith with fliced lemon, '

E2 SECT.
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Turbot en Maigre.

PUT into your flew-pan a pint of water, a good bit
of falt, fome garlick, onions, all forts of {weet herbs,
and cloves 3 boil the whole half an hour over a flow fire.
1et it fettle. Pour it off clear, and ftrain 1t through a
fieve ; then put in twice as much milk as brine, and
- put the fifh in it over a flow fire, letting it fimmer only.

%’hr:n your turbot is done, you may ferve it with any
one of the following fauces: Ragout of egg balls,
ragaut of oyfters, or trufiles, or mufhroom, or a fauce
hachée. ' ™

| Salmon.

THIS is fo fubftantial a fifh, that it requires to be
well boiled. A piece not very thick will take half an
hour. Boil horfe-radifh in the water. For fauce, melt

fome butter plain, and fome other with anchovy, Gar-
nith with horfe-radith and {liced lemon.

To drefs a whole Salmon for a large Company.

WHEN the falmon is fcalded and gutted, take off the
‘head and tail, cut the body through into {lices an inch
and a half thick, and throw.them into a Jarge pan of
pump water. When they are all put in, fprinkle a hand-
ful of bay falt upon the water, ftir it about, and then
take out the fith. Set on a large deep ftew-pan, boil
the head and tail,” but do not {plit the head, and put in
fome falt.—When' they have boiled ten minutes, fkim
the water very clean, and put in the flices. When they
are boiled enough, take them out, lay the head and tail
in a dith, and the flices round. Serve it up with plain
melted butter and anchovy fauce. Garnifh with horfe-
radith, mixed with the flices. :

Cod’s Head. -
TAKE out the gills and the blood, wafh the whole
very clean, rub over it a little falr, and a glafs of allegar,
and lay on your fith plate. When the water boils, throw
in a good handful of falf, with a glafs of allegar. Then
‘put in the fith, and let it boil gently half an hour (if it is
AT, | a large




‘on each fide. Serve it up with fhrimp or ayﬁer-faﬂcq,
“and garnith with fcraped horfe-radifh. -
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a large one three quarters.) Take it up very carefully,
and ftrip. the fkin clean off, fet it bEftIZ:IJI'E a brifk fire,
dredge it all over with flour, and bafte it well with butter.
When the froth begins to rife, throw over it fome very
fine white bread crumbs, and continue bafting it to make
it froth well. When it isof a fine light brown, difh it up,
and garnifh it with lemon cut in {lices, feraped horfe-
radifh, barberries, a few fmall fith fried and laid round
it, or fried oyfters. Cut the row and liver in flices, and
Tay it over a little of the lumpy partof the lobfter out of
the fauce, which you muft make as follows: Take a
good lobfter, and ftick a skewer in the vent of the tail

to keep out the water,  Throw into the water a hand-

ful of falt, and when it boils put in the lobfter, which will
be done in half an hour. If it has {pawn, pick them off,
and pound them very fine in the mortar. Put them into
half a pound of good melted butter ; then take the meat
out of your lobfter, break it in bits, and put that in like-
wife, with a large fpoonful of lemon-pickle, the fame of
walnut catchup, a flice of lemon, one or two flices of
horfe-radifh, and a {mall quantity of beaten mace ;

- feafon it to your talte with falt and chyan pepper. Bo#t

them one minute, then take out the horfe radith, and
lemon, pour it into your fauce boat, and ferve it up with
your fith.—If lobfters cannot be procured, you may
make ufe of oyfters or thrimps the fame way; and if you
cannot get any kind of fhell fith, you may then add te
the butter two anchovies cut {mall, a fpoonful of walnut

Jiquor, and an onion ftuck with cloves.

Whole Cod.
PUT a large quantity of water into your fifh-kettle,

‘which muft be of a proper fize for the cod, with a

quarter of a pint of vinegar, a handful of falt, and half
a ftick of horfe-radifh. Let thefe boil together for fome
time, and then put.in the fith. When it is done enough
(which will be known by fecling the fins, and the look

“of the fifh) lay it to drain, puTin a hot filh ‘Elate, and

then in a warm difh, with the liver cut in halt, and laid

i

3 SHI




-'FIS-H' 39

Salt Cod. |

STEEP your falt fifh in water all night, with a glafs
. of vinegar thrown into it, with which take out the falt;
and make it as mild as freth fith, The next day boil it,
and when it is enough, feparate it in flakes into your
difh. Then pour egg fauce over it, or parfnips boiled
and beat fine with butter and cream. As it will foon
- grow cold fend it to table on a water plate,

Cod Sounds.

BOIL your founds well, but be careful they are not
done too much. Take them up, and let them ftand till
they are quite cold. Then make a force-meat of chop-
ped oyfters, crumbs of bread, a lump of butter, the yolks
of two eggs, nutmeg, pepper, and falt, and fill vour
founds with it. Skewer them in the fhape of a turkey,
and lard them down each fide, as you would the breaft
of aturkey. Duft them well with flour, and put them
before the fire in a tin oven to roaft. Bafte them well
with butter, and when enough,pour on them oyfter fauce,
and garnifh with barberries. This is a pretty fide-difh
for a large table ; or very proper in the time of Lent.

Soals.

"TAKE a pair of foals, fkin and gut them. Then
wafh them thoroughly clean, and lay them in vinegar, -
falt, and water, for two hours ; then dry them in a cloth,

ut theminto a flew-pan with a pint of white wine, a

unch of {weet-herbs, an onion ftuck with fix cloves,
fome whole pepper, anda little falt. Cover them quite
clofe, and when enough, take them up, lay them in
your difh, ftrain the liquor, and thicken it with butter
and flour. Pour the fauce over, and garnith with
fcraped horfe-radith and lemon.  You may add prawns,
fhrimps, or mufcles to your fauce, according to the
fancy of thofe for whom you provide. This is a very
good method ; but to make a variety, you may drefs
them as follows : |

Take two or three pair of middling fized foals, “fkin,
gut and wafh them in fpring water. Then put them on

a difh,
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feafoned with pepper, falt, mace, and onion. Before
you put in your fifh, firain it off, and boil your carp be-
fore you put it into the gravy. Set it on a flow fire about
a quarter of an hour, and thicken the fauce with a large
piece of butter rolled in flour; or you may make your
fauce thus; take the liver of the carp clean from
the guts, three anchovies, a little parfley, thyme, and an
onion.  Chop thefe fmall together, and take half a pint
of Rhenifh wine, four {poonful of vinegar, and the blood
of the carp. When all thefe are ftewed gently together,
put it to the carp, which muft firft be boiled in water
with a little falt and a pint of wine ; but take care not
to do it too much after the carp is put into the fauce.

Mullets.

'THESE. muft be boiled in falt and water. When
they are enough, pour away part of the water, and put
to the reft a pint of red wine, fome falt and vinegar,
two onions f{liced, with a bunch of fweet-herbs, fome
nutmeg, beaten mace, and the juice of a lemon. Boil
thefle welltogether, with two or three anchovies. Then
put in the filh, and when they have fimmered in it fome
time, put them into a dith, and ftrain the fauce over

them. You may add fhrimp or oyfter-fauce according
to your difcretion. '

Mackarel.

GUT and wafh them clean, then dry them ina cloth,
and rub them gently over with vinegar. = Lay them
firait on your fith-plate, and be very careful in handline
them, as they are fo tender a fith that they will eaﬁl;
break. When the water boils, put them into your fith-
pan with a_little falt, and let them boil gently about a
quarter of an hour. When you take them ‘up, drain
them well, and put the water that runs from them into a
fauce-pan with one large fpoonful of catchup, a blade or
two of mace, an anchovy, and a flice of lemon. Let
thefe all boil together about a quarter of an hour, then
ftrain it through a hair fieve, and thicken it with flour
and butter. Put this fauce in one boat, and melted but.
ter and parlley in another, Dith up your fith with their

¥
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round on your fith-plate. Boil them in falt and water,
and ferve them up with melted butter and parfley. I§
you only boil them in fuch a quantity of lwain:n.aﬁ-wd-l
‘ufticover them, the liquor will be axceedm_g. g?nd-,_-_and
very beneficial to weak or confumptive conftitutions,

Sturgeon. o

' WHEN vyou have cleaned your ﬁf:h- properly, pre-
pare as much liquor as will boeil it in the following
manner: ‘I'o two quarts of water put a pint.of vinegar,
a' ftick ‘of horfe-radith, two or three bits of lemon-peel,
fome whale pepper, a bay-leaf, and a fmall quantity of
falt. Boil your fifh in this liquor, and when enough
(which you will know by the fleth appearing likely to
feparate from the bones) take it up. and have ready the

~ following fduce:1Melt a pound of butter, diffplve dn
anchovy indt, putin a blade or two of mace, biuifé/the
body of a crab in the butter, afew fhrimps or cray-fifh,

a little rcatchuip, and a little lemon-juice. ~Whendit
boils, take up the fiurgeon, drain it wéll, lay it,in your
difh, and fervérit up with the fauce poured. intaiboats.
Garmith with fried oyfters, fliced- lemon, and /fcraped

‘horfe-radifh. tatife 31 f AR UGS
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1o THESE animals not only furnifh the moft dgf'qi!pﬂ.s

-repalt to the epicure, but to all thofe who can c}lfm_tﬁina,ﬁ)

Juxurious a gratification. They: are of variousifiges,

and that the reader may be informed how to drels them,
we fhall here confine ourfelves to. one of abour;eighty
pounds weight; Take the turtle out of the watey. the

night before you intend to drefs it. In. the morning
cut its throat, or the head off, and let it bleed for fome
time. Then cut off the fins; fcald, fcale, and.. trim
them and the head, and raife the calipee, m-hig;lg':'iﬁ_.ti-;;

-belly, or under fhell;, clean-it well, leaving to it';as.:;'njmh

‘meatagiyou copveniently can. Take trom the back fhell

all.the.meat and entrails, except the monfieur, which is

-the fat, and Jooks green;, this muft alfo be baked, with

'the fhell. - Wath all clean with falt and, water, and cut it

Hiv Fa “intg
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into pieces of a moderate fize. . Takeit from the bones,
and put them with the fins and head into a foup-pot, with
a gallon of water, fome falt, and two blades of mace.
When it boils, fkim it clean, and put in it a bunch of
thyme, parfley; favory, and young onions, and your
veal part, except about ane pound and a half, which muft
be made forcemeat of, as fjcj-r Scotch collops, adding a
little chyan pepper. When tife veal is boiled in the
foup about an hour, take it out, cut it into pieces, and
put to the other part. The guts, which are confidered

* as the beft part, muft be fplit open, fcraped, and made -

clean, and cutinto pieces about two inches long. Scald
and fkin the paunch or maw, and cut it like the other
parts; ‘mix them with the guts and other parts, except
the liver, and add half a pound of frefh butter, a few
fhalots, a bunch of thyme, parfley, and a little favory,
feafoned with falt, white pepper, mace, three or four
cloves beaten, and a little chyan pepper. Stew them
about half an hour over a good charcoal fire, and put in
half a pint of Madeira wine, with as much of the broth
as will cover it, and let it fiew till tender, which will
take about four or five hours, When it is nearly
enough, fkim it, thicken it with flour, and fome veal
broth, and make it about the thicknefs of a fricaflee.
Let your forcemeat balls be fried about the fize of a
walnut, and flewed about hall an hour with the reft,
If there are any eggs let them be boiled and cleaned ;
but if none, get twelve or fourteen yolks of hardf&gs,
Then put the ftew (which is the callipafh) into the {hell
with the eggs, and either make ufe of a'falamander,
or put it into the oven to bake. Slafh the callipee in
feveral places, put fome butter to if, and feafon it mo-
derately with chyan and white pepper, falt, beaten
mace, chopped thyme, pariley and young onions.- Put
a piece on each flafh, ‘and fome over the whole, and a
duft of flour; then bake’it in a brisk oven, ind'tin or
iron dripping-pan. ‘The back fhell, which is®calléd
the callipath; muft be feafoned like the 'chl]ipet,’?nd
baked in a dripping-pan, fet upright, with four' brick-

‘bats; or any thing of that Kind. - An hour and a half

will
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; will bake it, which muft be done before the flew be put
| in. ‘The fins, ‘when boiled very tender,’ qluﬂ be taken
outof the foup; and putinto a flew-pan, with fome good
wveal gravy, not high celouted, a little: Madeira wine,
feafoned and thickened as the callipath,rand ferved ina
difh by itfelf. (The lights, heart, and liver, may be done
the {ame way, but a litdle higher feafoned; or the lights
and heart may be flewed with' the “callipath, and taken -
out before" you put it into'the thell, with a little of the
fauce, adding a little more feafoning ; but difh/it by it-
felf." The 'veal part may be' made fricandos, orScotch
. collops. The liver thould never'be ftewed with thetcal-
lipafh, but drefled by itfelf in-any manner you likey ex-
cept vou feparate ‘the lights and heart from the callipafh,
and ferve them together in one difh, - Be careful to ftrain
the'foup, and ferve it in a tureen; or Jarge china bowl
The different difhes may be placed /on the table as fol-
lows: The callipee at’ the head, 'the callipafh at the
bottom, and thelights; foup, “fins, &c. in rthe centre.—
‘The fins kept in the liquor will eat well when cold:
- Court Bouillgn, for all Kinds of frefh Fifh.
PUT into your fifh-kettle, which muft be according
to the fize of .your: fith; fome water, a quart of, white
wine, a bit, of butter, falt, pepper, a faggot of fweet
herbs, fome ftewed onions and carrots: boil your fith in
~ this liquor. - )
i |
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ROASTING IN GENERAL.,

SE €. I
. BUTCHER’s MEAT.,

THE firft confideration of the cook in rlﬂéi}i-iﬁgg muf(t
L  be to regulate the ftrength of her fire in proportion
to the article fhe has to drefs.  If it is a finall or thin

joint,
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neral obfervations in roafting, we-ﬂml}. :nuwtpmcced to
give dire€tions for drefling the relpettive articles under
this head; begianing with | v
- Beef.

THE firlt fieps to be taken in roafting Beef we have
already noticed in the foregoing obfervations.i! it re-
mains, therefore, only to fay, that the time each joint
will take doing muft be proportioned to its weight. If
a piece of ten pounds it will take an hour and a half at
a good fire, , Twenty pounds weight, if a thick piece,
will take three hours, butif thin half an hour lefs; and
fo on in proportion to the weight. * When done, takeit
up, and put it into vour dith. Serve it with potatoes,
horfe radifh, and pickles for fauce, and garnifh the rim of
the difh with horfe-radith fcraped very fine.

Mutton and Lamb.

MUTTON and Lamb muft be roafted with a
quick clear fire. Bafte it as foon as you lay it down,
fprinkle on a little falt, and, when near done, dredge it
with flour. A leg of mutton of fix pounds will take an
hour and a quarter, and one of twelve two hours; a
breaft half an hour at a quick fire; a neck an hour, and
a thoulder much about the fame time as a leg. In dref-
fing the loin, the chine (which is the two loins,} and the .
faddle (which is the two necks and part of the fhoulders
cut together) you muft raife the fkin, and fkewer it on,
and when near doné, take off the fkin, and bafie’it to
frothitup. Send fome good plain gravy up withit. =

Haunch of Mutton drefed like Venifon.

TAKE a hind-quarter of fine mutton, fiale killed, and
cut the leg like a haunch. Lay itin a pan with the back
downwards, pour in a bottle of red wine, and let the
meat {oak in it twenty-four hours. Before you fpit it, let
it be covered with clean paperand pafie as you dovenifon,
in order to preferve the fat. Roait it before a quick fire,
and keep bafling with butter mixed with fome of the
liquor in which it was foaked. When done, ferveit up

with
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i . - : Pork. . o
PORK, Jike veal, muft be well done. Ifit is a

loin, take @<tharp penknife, and cut the {kin acrofs,
which. will not ouly make the joint more convenient to.
carve, but will alfo make the rind or crackling, more
pleafant to eat. A leg of pork muft be fcored in the
fame manner as the loin ; if not particularly objefted
to, ftuff the knuckle part with fage :and onion chopped

 fine, with pepperand falt; or cut a hole under the twilt,
put; the fealoning there, and faflen it with a fkewer,
Roaft it crilp, as it. will make the crackling, of which

* moft people are fond, eat the better. If you want a
Spring (which is not very comman, though, at the fame
time, if young, will eat exceeding well) cut off the
thank, or knuckle, fprinkle fage and: onion over it,.
roll it round, and tie it with a firing. About two hours
willdo it. The Spare-rib thould be bafted with a little.
bit of butter, a very little duft of flour, and fome dried
fage fhred fmall. The principal fauces for any kind of
roaft pork are, petatoes, mulftard, and apple fauce, the.
latter of which you muft make thus: Pdre, core, and
flice fome apples, and put them into a fauce-pan with .
a little water, to prevent their burning, and throw in a
bit of lemon-peel. - When they are enough, take out
the peel, bruife the apples, and add a piece of butter, .
and- a little fugar. Wﬁ]&n you have worked the whole
together very fine, fet it on the fire fill it is quite hot,
then put it into your bafon, and ferve it up with the
,meat. If it isa leg of pork, have a little drawn gr;ll.‘;ryx-
ready againft it is done, and pour it into the dith when
you ferve it up. The beft way of drefling Pork Grifein -
1s to roalt it, bafte it with a little butter and fage, and a
hittle pepper and falt. The only article ufed as fauce for
this 1s muftard. ; : .

Sucking Pigs.

~ WHEN your pig is properly prepared for dreffing,
putinto the belly of it a little fage f{hredded fine, with
fome falt, a tea-fpoonful of black pepper, and a cruft of
brown bread. Then fpit it, few up the belly, and lay it
do}r.rln;u a brilk clear fire, v:.rit‘n a pig-plate hung in the

' G - middle
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warm water, and thenin two or three cold waters, that
when drefled it may not tafte of the rofin.  Take off the
four feet at the firfll joints, ilit it down the belly, and take
out all the entrails. Put the heart, liver, lights, and
~ pettitoes together ; wafli the pig well in cold water, and
having perfetly dried it with a cloth, hang it up. When
you drefs it proceed as before diretted.
Calf’s Head. : :
WHEN you have thoroughly wafthed, and cleanfed
it from the {lime, take out the benes, and dry it well in a
cloth. Make a feafoning of beaten mace, pepper, falt;
. nutmeg, and cloves, fome bacon cut very {mall, and
fome grated bread. Strew this over the head, roll it up,
skewer it, and tie it with tape. While roafting, bafte it
with butter, and when done, having previou{ly made a
rich veal gravy, thickened with butter rolled in flour,
pour it over, and ferve it to table. Some like mufh-
room fauce, in which cafe make it as follows: Clean
and wafh a quart of freth mufhrooms, cut them into
pieces, and put them into a flew-pan, jwith a little falt,
a blade of mace, and a little butter. Stew them gently
for half an hour, and then add a pint of cream, and the
yolks of two eggs beaten up fine : keep flirring it till it
boils, then pour it into a boat, and ferve it up with the
head. This is an excellent fauce for fowls or turkies.

- Ham, or Gammon of Bacon.

WHICHEVER you drefs of thefe, take off the
skin or rind, and lay the meat in luke-warm water for
two or three hours. Then put it into a pan, pour over
it a quart of Capary wine, and let it foak about half an
hour.  When you have fpitted it put a fheet of clean
paper over the fat fide, pour the Canary, in which it was
foaked, into the dripping-pan, and bafte the meat with
it all the time it is roafting. - When it is enough take off
the paper, anddredge it well with crumbled bread and
parlley fhred fine. Make the fire brisk, and brown it
well. . If you ferve it up hot, garnifh with rafpings of
bread ; but if cold, for a fecond courfe, garnith with
green parfley.

G 2 TSRO

o







POULTRY, 53

beaten mace, nutmeg, pepper and falt, and thick'en 1t
with a large piece of butter rolled in flour: then give it
a boil, and ferve it up in'a boat. To the water in
which you boil the celery put half a pint of cream.
which will make it very rich and f{ubftantial. This
is an excellent fauce, not only for fowls but -alfo for
partridges, or any other game of the fame kind.

Chickens.

BE particularly careful in drawing your chickens,
which done, cut off their claws, and trufs them for dref-
fing, Put them down to a good fire, and finge, duft,
and bafte them with butter. When they are enough,
froth them, and lay them in your difh. Serve them up
with parfley and butter poured over them, and gravy and
mufhroom fauce in boats. A large chicken will take
half an hour, a {mall one twenty minutes.

| Green Geefe.

WHEN the goofe is properly cleaned. and ready for
* drefling, put into the body a large lump of butter, then
fpit it, and Jay it down to a brifk clear fire. Singe it,
dredge it with flour, aud as foon as it begins to receive
the heat of the fire, bafte it well with butter, which will
occafion the flefh to rife, and make it look well. When
you think it near enough, dredge it again with flour, and
bafte it till the froth riles, and it is of a clear light
brown. When done, take it up, and put it into your
difh, bhaving ready the following fauce: Melt fome
butter, and put it into a {poonful of forrel juice, alittle
fugar, and a few fcalded goofeberries. f’nur it into
your fauce-boat, and fend it up hot with the goofe to
table. You may likewife add gravy and apple-fauce,

End garnifh your difh with a crufl of bread grated very
ne. i :

A Stubble Goofe.

TAKE two onions, with'a few leaves of face wafthed
clean, and chop them as fine as pofiible. Mix with
_them a large piece of butter, fome falt, and pepper.
Put this into the body of  the goofe, than tie both ends,

_ | and
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and put it down to the fire to roaft. Singé and dredge
it with flour, and when it is thoroughly hot, bafte it
with frefh butter. When near done, dredge it again,
and keep bafting it till the froth rifes, and the fteam
draws to the fire, then take it up, and put into your difh,
pour a little boiling hot water over it, and ferve it up
with good gravy fauce in one boat, apple-fauce in ano-
ther, and muftard.

Ducks.

YOU muft prepare them for the fpit in the fame
manner you do geefe, by putting into the body fome
fage and onion chopped fine, with pepper and falt. When
vou lay them down, finge, duft, and bafte them with
butter, and a good fire will roaft them in-about twenty
minutes. Before you take them up, duft them with
flour, and give them another bafting. with butter to,
make them froth and look brown. Your gravy muft be
made of the gizzard and pinions, with an onion, a
tea fpoonful of lemon pickle, a few grains of pepper, a
Jarge blade of mace, and a tea fpoonful of catchup.
When they are thoroughly ftewed, firain off the gravy,
put fome into the difh with the ducks, and the remain-
der in a boat or bafon. 'Wild ducks muft be done in the

{fame manner.
Pigeons.

ATFTER you have drawn your Pigeons, and taken
the craws clean out, wafh them in feveral waters. When
you have dried them, roll a good lump of butter in fome
chopped parfley, and feafon it with pepper and falt. Put
this into your pigeons, then {pit, duft with flour, and
bafte them. When enough, ferve them up with parfley
and butter for fauce, and, if in feafon, garnifh your difh
with bunches of afparagus. A good fire will roaft
them in twenty minutes.

.  Larks.
"TAKE a dozen of Larks, put them on a fkewer, and

tie both ends of the fkewer to the {pit. Dredge and

bafte them, and in about ten or twelve minutes they ﬁgll
- :
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be done. Make your fauce thus: Take the crumb of
half a penny loaf, fhred it very ﬁn_e, and paut it into a
ftew-pan or frying pan, with a piece of butter about
the fize of a walnut. Shake it over a gentle fire ull it
is of a light brown, then lay it between your birds on
your plate or difh, and pour a little melted butter over
them,

Rabbits. |

WHEN you have cafed your rabbits, fkewer their
heads upon their backs, their fore legs irto their ribs,
and the hind legs double. Take: the crumb of half a
penny loaf, a little parfley, thyme, fweet-marjoram, and
lemon-peel. Shred all thefe fine, and feafon them with
pepper, falt, and nutmeg. Mix them up into a light
ftuffing with two eggs, a little cream, and a quarter of a
pound of butter. Put this into their bellies, few them
up, and dredge and bafte them well with butter.—
When done, take them up, chop the livers after boiling,
and lay them in lumps round the edge of your difh. Serve
them up with parfley and butter for fauce. :

To roaft a rabbit hare fafhion, you muft lard it with
bacon, and bafte it in the fame manner you do a hare,
direttions for which you will find in the next fe@ion. If
you lard it, make gravy fauce, if not; white fauce will

be moft proper.

SECT. HI.
ROASTING GAME.

Pheafants and Partridges.

- THE fame methods are to be taken in drefling either
of thefe birds. When you have fpitted and laid them

down, duft them with flour, and bafte them often with
frefh butter, keeping them at a good diftance from the
fire. About half an hour will roaft them. Make your
gravy of a {crag of mutton, and put into the fauce-pan
with it a tea fpoontul of lemon-pickle, a large fpoonful
- of

e







GAME. 57
Hares.

WHEN your hare is cafed.and‘ properly rruﬁ'@d for
dreffing, make a ftuffing thus: Take a large flice of
bread, and crumble it very fine, put toit a quarter of a
pound of beef marrow, or fuet, the like quantity of but-
ter, the liver boiled and fhred fine, a {prig or two of
winter favory, a bit of lemon-peel, an anchovy, a little
chyan pepper, and half a nutmeg grated. Mix thefe
well together with a glafs of red wine and two eggs, put
it into the belly of the hare, and few it up. . When you
have {pitted it, and laid it before the fire, put into your
dripping pan a quart of milk, and keep bafting your
‘hare with it till there is little left. When .it is nearly
done, dredge it with flour, and bafte it with butter till
it is properly frothed. If it is a finall hare 1t will take '
~ about an hour and a half; and if a large one two hours:,

- When done, put it into your dith, and ferve it ap with
~ plenty of good rich gravy, and fome currant jelly

warmed in a cup; or red wine and fugar done to a
- fyrup thus : take a pint of red wine, put itinto a quarter
of a pound of fugar, fet it over a flow fire, and let it
fimmer for a quarter of an hour; then take it off, and’
pour it into your fauce-boat or bafon.

Venifon.

TAKE a haunch of venifon; and when you have
Ipitted it, rub fome butter all over it. Take four fheets
~ of clean paper, well buttered, two of which put on the
haunch. Then make a pafte with fome flour, a little
butter and water ; roll it out half as big as your haunch, -
and put it over the fat part; cover this with the other
~two fheets of paper, and tie them faft with packthread.
Lay it to a brifk fire, and bafte it well all the time it is
roafting. When it is near done, take off both paper and
pafte, dredge it well with flour, and bafte it with butter.
As foon as it becomes of a light brown, take it up, and
ferve.it to table with brown gravy, currant jelly, or the
fyrup mentioned in the preceding article for a hare.—
~A haunch will talke about three hours roafting,

IL* H SECT.
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Rump of Beef a-la-Braife.
CUT out the bone quite clean, then beat the A
* well with a rolling-pin, and lard it ‘with a piece of bacon
cut out of the back,, Seafon your bacon with pepper,
falt, and cloves, and lard acrofs the meat, that it may
cut handfomer. = Seafon the meat with pepper, falt, and
cloves; put it into an earthen pot with all the broken
bones, half a pound of butter, fome bay leaves, whole
pepper, one or two fhalots, and fome fweet herbs. Let
the top of the pan be covered quite clofe, than put it
~into the oven, and it will be done in about fix hours.
~ When enough; fkim off the fat clean, pur the meat into
~ adifh, and ferve it up with a good ragout of mufhrooms,
. truffles, forcemeat balls, and yolks of eggs. Let the
~ grayy which comes from the beef be added, nicely fea-
- foned, to thofe ingredients. - -

Calf’s Head.

WHEN you have properly cleanfed the head, put it
into a large earthen difh, or pan, and rub the infide with
' butter.. Put fome long iron fkewers acrofs the top of

~ the dith, and lay the head on them. Grate fome nut-

meg all over the head, with a few f{weet herbs fhred
fmall, fome crumbs of bread, ‘and a little lemon-peel
cut fine. “Then flour it all over, ftick pieces of butter
" in the eyes, and on different parts of the head, and fend
it to the oven. You may throw a little pepper and falt
over it, and put into the difh a bunch of {weet herbs,
an onion, a blade of mace, fome whole pepper, two
¢loves, and a pint of water, and boil the brains with
{ome fage. When the head is enough, lay iton a dith, .
and put it before the fire' to keep warm ; then ftir all
together in the difh, and put it into a faucepan, and . -
when it 15 quite hot ftrain it off, and pour it into the
faucepan again. Putin apiece of butter rolled in flour,
the fage and brains chopped fine, a fpoonful of catchup,
and two of red wine, Boil them well together, pour the
whole over the head in a dith, and fend it to table.

H 2 ' . Pigs.
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out of the difh, and put it into that it is to be ferved
up in. Set the difh over boiling water, and’ cover it
clofe to prevent its getting cold. In the ‘mean time,
as expeditioufly as you can, pour all the liquor out of
the dith in, which it was baked into a faucepan, and let
it boil three or four minutes; then firzin it, and put to
it a-gill of red wine, two fpoonsful of catchup, a pint
. of fhrimps, half a pint of oyfters, a {poonful of muth-
room pickle, and a quartern of butter ml]_ed_m‘ ﬂf}ur.
Stir all well together, and let it boil till it is thick;
" then firain it and pour it into the difh. Have ready
fome toafted bread cut three-corner ways, and fried
crifp. * Stick fome pieces of toaft about the head and
modth, and lay the remainder round the head. Garnifh
your difh with crifped parfley, lemon notched, and
fcraped horfe-radifh. This method 1s equaﬂy good for
roafting. :
-~ Salmon.

TAKE a piege of falmon of five or fix pounds weight,
" (or larger according to your company) and cut it into
{lices about an inch thick, after which make a forcemeat
thus: Take fome of the fle(h of the falmon, and the
fame quantity of the meat of an eel, with a few mufh-
. yooms. Seafon it with pepper, falt, nutmeg, and cloves,
and beat all together till it 1s very fine. Boil the crumb
of a roll in milk, and beat it up with four eggs till it is
thick ; then let it cool, add four more raw eggs to it,
and mix the whole well together. Take the fkin from
the falmon, and lay the {lices in a difh. Cover every
{lice with the force-meat, pour fome melted butter over
them, with a tew crumbs of bread, and place oyfters
round the difh. Put it into the oven, and when it is
of a fine brown, pour over a little melted butter with
fome red wine boiled in it, and the juicé of a lemon,
and ferve it up hot to table.

Carp.

. TAKE a brace of carp, and having greafed the pan,
in which they are to be baked, with butter, put them
wto it, Let it be of fych a fize as will hold them at
: 2 - full
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tie a ftrong paper over the top, and bake them in a mo-

derate oven. They may be eat either hot or cold ; and
if you ule the beft vinegar, they will keep good for two
or three months. - ' :

Sprats may be done in the fame manner, and either of
them will furnifh an occafional and pleafing relifh.

| ) Turbot.

TAKE " a difh about thé fize of the turbot, rub
butter thick all over it, throw on a little falt, a little
beaten pepper, half a large nutmeg, and fomg parfley
chopped fine. Pour in a pint of white wine, cut off the
head and tail, and lay the turbot in the difh : pour ano-
ther pint of white wine al] over, grate the other half of
the nutmeg over it, a little pepper, fome falt, and
chopped parfley. Lay a piece of butter here and there
all over, then flrew it with flour and crumbs of bread.
Being thus prepared, fend it to the oven, and let it be

. "done of afine brown colour. When you take it out, or
. have it home, put the turbot into the difhin which you

mean to ferve it up, then ftir the fauce in the difh it was

baked in, pour it into a faucepan, {liake in a little flour;

let it boil, and then ftir in a piece of butter with two
fpoonsful of catchup. When the whole boils, pour it
into bafons, and ferve it up with the fith. Garnith your
dith with lemons ; and. you tay add what other facce

you fancy, as fhrimps, anchovies, muthrooms, &c. «
".J 4

Pike, with Forcemeat.
~ PREPARE your pike thus :—Gut it without cutting
it open, and take care it is well cleaned. * Cut a notch
down the back from head to tail, turp’it round, and

- faften the tail in the mouth. Make your force-meat

thus: Take the udder of a leg of veal, or the kidney
part of a loin of lamb, fome fat bacon cut in dice, the
fpawn or melt of the fifh, fome green onions, a mufliroom
or two, or truffles, parfley and falt, and alittle nutmeg and
pepper : add a bit of Butter.to fry it; chop it all well,
with the cramb of a French roll foaked in cream or milk.
Pound all together in a large mortar, with three or four
£ggs; tryif it is feafoned-to your mind, fill the belly of

your
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that you turn your meat quick and often while broiling,
as it wiil. be 2 means of preferving.the juices. And,
thirdly, to have your dith placed on a chafing difh of
hot coals, that by putting one piece after another into it
as they are done, the whole may be taken quite hot to
table.

SBCT T
BUTCHER’s MEAT axp POULTRY. -

Beef Slealks.

LET your fleaks be cut off the rump of beef about
half an inch thick ; take care to have your fire clear,
and rub your gridiron well with beef fuet. When it is
hot lay on your fteaks : let them broil till the fide next
the fire is brown ; then turn them, and when the other
fide is brown, lay them on a hot ‘difh, with a flice of
‘butter between each fteak : {prinkle a little pepper and
falt over them, and let them ftand two or three mi-
nutes ; in the mean time flice a fhalot as thin as pof-
fible into a fpoonful of water ; lay on your fteaks again,
and keep turning them till they are enough ; then put °
them on yourdifh, pour the fhalot and water over them,
and fend them to table. Add for fauce horfe-radifh and

pickles. Garnifh with fcraped horfe-radifh. . -

 Mutton Steaks.

- CUT your fteaks about half an inch thick, and if it
be the loin, take off the fkin with a part of the fat.
When your gridiron is hot, rub it with frefh fuet, lay
on your fteaks, and keep turning them as quick as pol-
fible: if you do not take great care the fat that drops
'_frqm them into the fire will fmoke and {poil them ; but
this may '.be: In a great meafure prevented, by placing
your gr‘ldl.mn on a flant, When enough put them inta
a hot difh, rub them well with butter, flice a fhalot very
thin into a fpoonful of water, and pour it on them, with
a fpoonful of catchup. Serve them wp hot, with {craped
horfe-radith and pickles. -

'. T 5 | L Prre
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broil them whole, take fome pan:ﬂe]r {'h_red fine, a piece
of butter as big as a walnut, with a little pepper and
“falt, and put into their bellies, tying both ends with a
bit of coarfe thread. If you fplit them, feafon theinfide
with pepper and falt; and when done, ferve them up
with parfley and butter poured over them.—They will
be quicker dene by being flit 5 but the beit method is to
broil them whole. ,

B C 1.V

BROILING FISH.

Frefli Salmon.

CUT fome {lices from a frefh falmon, and wipe
them clean and dry ; then melt fome butter {mooth and
fine, with a little flour and batket falt. Put the picces

of falmon into it,_and roll them about, that they may
be covered all over with butter. Then lay them on a
nice clean gridiron, and broil them over a clear but
flow fire. 'While the falmon is broiling make your fauce
thus: Take two anchovies, wafth, bone, and cut them
into {mall pieces, and cut a leek into three or four long
pieces. Set on a faucepan with fome butter and a little
flour, put in the anchovies and leek, with fome capers
cut {mall, fome pepper and falt, and a little nutmeg ;
add to them fome warm water, and two fpoonstul of
“vinegar, (haking the faucepan tillit boils ; and then kee
it on the fimmer till you are ready for it; When the
falmon is done on one_fide, turn it on the other till it is
quite enough ; then take the leek out of the fauce, pour
it_ into a difh, and lay the broiled falmon upon it. Gar-
nifh with lemons cut in quarters.

Dyried Salmon.

LAY your dried falmon in foak for two or three
hours, then lay it on the gridiron, and f{hake over it a

little pepper. It will take but a thort time, and when
done ferve it up with melted butter, ;

I2 Cod.






perfeltly covered: after lying in it a minute or two, take
it out, and put it on' the gridiron over a clear fire, that
it may do gradually. For fauce wafh and bone an an-
chovy, and cut it very fmall ; chop a large fpoonful of
capers ; melt fome butter, with a little flour, pepper,
falt and nutmeg, and put it into the anchovy and capers,
with balf a fpoonful of vinegar. When the trout is done,
lay it in a warm difh, pour your fauce boiling hot over
it, and fend it to table.

Mackarel.

WASH them clean, cut off their heads, and take out
the roes at the neck end. Boil the roes in a little water:
then bruife them with a fpoon, beat up the yolk of an
egg, with a little nutmeg ; a little lemon-peel cut fine,
fome thyme, parfley boiled and chopped fine, a little
falt and pepper, and a few crumbs of bread. Mix thefe
well together, and put it into the bellies of the fifh ;
then flour them well, and broil them nicely. Let your
fauce be melted butter, with a little catchup or walnut
pickle.

| Mackarel ala Maitre d’ Holel.

- BROIL your Mackarel whole : the fauce is fweet
herbs, chopped fine, in melted butter.

Haddocks and Whitings.

WHEN you have gutted and clean wafhed them, dry
them well in a cloth, and rub a little vinegar over them,
which will prevent the.fkin from breaking. Having
done this, dredge them well with flour, and before you
put them on, rub the gridiron well with beef fuet. Let
your gridiron be very hot when you lay your fith on,
otherwife they will ftick to it, and the fith be broke in
turning. While they are broiling, turn them two or
three times, and when enough ferve them up with plain
melted butter, or thrimp fauce.

Another, and indeed a very excellent method of broil-
ing thefe fith is thus: When you have cleaned and dried
them as before-mentioned, put them into a tin oven,
and fet them before a quick fire. As {oon as the fkins

begin
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begin to rife, take them from the fire, and having beat
up an egg, nub it over them with a feather. Sprinkle a
few crumbs of bread over them, dredge them well with
flour, and rub your gridiron, when hot, with {u'et'p'r
butter. Lay on your fith, and when you have turned
Ilft_e_m_, rub over a little butter, and keep turning them
till they are done, which will be known by their appear-
-;r_:g.,of a nice brown colour ; when done, ferve them up
either with fhrimp fauce, or plain melted butter, and
garnifh with melted butter or red cabbage. ;

Eels,

HAVING fkinned, cleanfed, and dried your eels,
Tub them with the yolk of an egg; firew over them
dome crumbs of bread, chopped parfley and fage, and
{eafon them with pepper and falt. Bafte them well with
butter, and then put them on the gridiron over a clear
fire. When done, ferve them up with melted butter and
parfley. it T

i Eels pitch-cocked.
TAKE a large eel, and fcour it well with falt, to

- clean off the {lime; then {lit it down the back, take out

the bone, and cut it into three or four pieces. Take the
yolk of an egg, and put it over the infide, fprinkle on
crumbs of bread, with fome fweet herbs and parfley
«chopped very fine, a little nutmeg grated, and fome
pepper and falt mixed together. Then put iton a grid-
won over a clear fire, broil itof a fine light brown, and
when enough, ferve it up with anchovy fauce, and par-
fley and butter, Garnith with raw parfley, and horfe-
radifh.
 Another method of pitch-cocking eels is, when you
have gutted, cleanfed, and properly dried them, {prinkie
them with pepper, falt, and alittle dried fage, turn them
backward and forward, and fkewer them. Rub your
gridiron with beef-fuet, broil them a good brown, ‘and
when done, put them into your difh, and ferve them up
with plain melted butter for fauce. Garnith your dith
with fried parfley. 5
: Herrings.
4
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' " Herrings. ', '

" §CALE, gu“t, and cut off their heads; wafh them
¢lean, and dry them in a cloth; then duft them well
with flour and broil them. Take the heads, mafh
them, and boil them in fmall beer or ale, with a Jittle
whole pepper and onion. | When'it is boiled a guarter
of an hour flrain it off, thicken it with butter and four;
and-a good deal of muftard. Lay the hetrings, when
done, in a plate or difh, pour the fauce into a boat, and
ferve them up, 31 giofdy (17 s

FRYING.

S'ECT.. I
BUTCHER's MEAT, &c.
Venifon.

UT your meat into {lices, and make gravy of the

bones. Fry it of a nice brown, and when done
take it up, and keep it hot before the fire. Then put
fome butter, well rolled in flour into the pan, and keep
ftirring it till it is quite thick and’brown; but be careful
that it does not burn. Stir in half a pound of fine fugar
beat to powder, putin the gravy made from the bones,
and fome red wine. Make it the thicknefls of a fine
cream ; fqueeze in the juice of a lemon, warm the veni-
fon in it, put it in the dith and pour the fauce over it.

Veal Cutlets.

_CUT your veal into flices of a moderate thicknefs,
dip them in the yolk of eggs beat up fine, and ftrew over
.them crumbs of bread, a few {weet-herbs, {fome lemon-
peel;, and a little grated nutmeg. Fhen put them into
your pan, and fry them with frefh butter. While they
are frying, make a little good gravy, and when the meat
is done, take it out, and Jay 1t in a difh before the fire.

Shake



lemon. :
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Shake a little flour into the pan, and flirit round ; put
i the gravy, with the juice of a lemon, flir the whole

well together, and pour it over the cutlets. Garni(h your
difh with fliced lemon. | iyt

Neck or Loin of Lamb,

CUT your lamb into chops, rub both fides with the
yolk of an egg, and fprinkle over them fome crumbs of
bread, mixed with a little parfley, thyme, marjoram,
winter favory, and alittle lemon-peel, all chopped very
fine. Fry them in butter till they are of a mice light
brown, then put them into your difh, and garnifh with
t:ri{ged parfley, : %

r you may drefs them thus:

Put your fteaks into the pan with half a pint of ale,
and a little feafoning, and cover them clofe. When
enough take them out of the pan, lay them in a plate
before the fire, to keep hot, and pour all out of the pan
into a bafon ; then puf in half a pint of white wine, a
few capers, the yolks of two eggs beat fine, with a little

‘nutmeg and falt; add to this the liquor they were fried

in, and keep flirring it one way all the time till it is
thick ; then put in the chops, keep fhaking the pan for
a minute or two, lay the chops in the difth, and pour the
fauce over them. Garnith with crifped parfley and

Sweetbreads.

CUT them into long flices, beat up the yolk of an egg»
and rub it over them with a feather. Make a feafoning
of ‘pepper, falt, and grated bread, firew this over them,
and fry them in butter. Serve them up with melted
butter and catchup, and garnifh with erifped parfley,
and very fmall thin flices of toafted bacon.

Calf’s Brains. |

CUT the brains into four pieces, and foak them in
broth and white wine, with two flices of lemon put into
it, alittle pepper and falt, thyme, laurel, cloves, parfley,
and fhalots. When they have remained n tl‘_us about
half an hour, take them out and foak tht;m in batter
made of whitc wine, a little oil, and a little falt, zvnitj:;lr
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_ fry them of a fine colour. You may likewife ftrew over
" them crumbs of bread mixed with the yolks of eggs.
. Serve them up with plain melted butter, and garnifh
- with parfley. |
‘ : Beef Sieaks.,. |
FRY your fteaks over a brifk fire, with a little butter
in the pan, and when they are of a nice light brown
take them out, and putthem in a difh before the fire.—
Then take half a pint of hot gravy, and put it into the
pan with a little pepper and falt, and two or three fhalots
~ chopped fine. Boil them up in the pan for two or three
minutes, and then pour the whole over the fteaks. Gar-
- nith with {craped horfe-radifh.

Oz Tongues.

WHEN you have hoiled the tongue till it is tender,

cut it into {lices, and feafon them with a little nutmeg,
- cinnamon and fugar. Then beat up the yolk of an egg
 with a little lemon juice, and rub it over the{lices with
. afeather. Make fome butter boiling hot in the frying-
pan, and then putin the flices. 'When done, ferve them
up with melted butter, fugar, and white wine, all well

‘mixed loguther,

Oz Feet, or Cow-Heel.

SPLIT the feet afunder, then take out all the bones,
and put the meat into the frying-pan with fome butter.
When it has fried a few minutes, put in fome mint and
parfley fhred fmall, a little falt, -and fome beaten butter,
Add likewife the yolks of two eggs beat fine, halfa pint
of gravy, the juice of a lemon or orange, and a little
nutmeg. - When the foot is done, take it out, put it
into your difh, and pour the fauce over it.

) Tripe.

: ‘CL'T your tripe into pieces about three inches fquare 3
dip them in fome fmall beer batter, or yolks of eggs,
and haye a good quantity of mutton or beef dripping in
your pan, Fry it till it is of a nice light brown, then
_take it out, let it drain for a minute, put it into your

difh, and ferve it up with plain melted butterin a boat,
and muftard, - 9

I K Saufages.
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Saufages.

| THE mode of frying faufages is fo fimple, and ge-
|l nerally known, that it needs no defcription. However,
we fhall notice one way, of which the cook mav not be
| . informed. Take fix apples, and flice four of them as
I thick as a crown piece; cut the other two into quar-
ters, and take the cores clean out. Fry the {lices with
the faufages till they are of a nice light brown colour.
i ‘When done put the faufages into the middle of the difh,

| and the apples round them. Garnifh with the apples
= quartergd.

I Chickens. :
I CUT" your chickens into quarters, and rub them

' ., with the yolk of an egg; then firew cn fome crumbs of
i bread, with pepper, falt, grated nutmeg, and lemon-
' peel, and chopped parfley. Fry them in butter, and
when done put them into your dith before the fire. For
fauce thicken fome gravy with a little flour, and put
into it a fmall quantity of chyan pepper, fome mufhroom

h powder or catchup, and a little lemon-juice. When it
| 15 properly heated, pour it over the chickens, and ferve
.' it up.

Artichoke Bottoms.

BLANCH them in water, then flour them, and fry
them in feefh butter. Lay them in your difh, and pour
melted butter over them for fauce. Or you may put a
little red wine into the butter, and feafon with nutmeg,
pepper and falt. '

Celery,

TAKE fix or eight heads of frefh celery, and cut off
the green tops, with the outfide ftalks. Wafh them
well, and have the roots clean. Have ready a pint of
white wine, the yolks of three eggs beat fine, and a
little falt and nutmeg. Mix all well together with flour,
and make it into a batter, then dip every head into it,
put them into a pan, and fry them with butter. When
enough, lay them in your dith, and pour melted butter
over them for fauce,

Polalogs,
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Potaloes.

CUT your potatoes iuto thin flices, and fry them in |

butter till they are nicely brown. Then lay them in a
dith or plate, and pour melted butter over them for

* {auce.

Potatoes are likewife fried by the French in batter,
and ferved up with powdered fugar thrown over them.
You muft fry all your batter in fweet oil or hog’s lard.
Any kind of fruit may be fried in the fame manner, and
ferved up as a corner difh in the fecond courfe.

SECT. . IL
FRYING FISH.

AS a neceflary prelude to our direftions for frying
filh, it may not be improper to make the few following
Eeneral obfervations: When you fry any kind of fifh,

it dry them ina cloth, and then flour them. Put into
your frying-pan plenty of dripping, or hog’s lard, and
let it boil before you put it into a difh. When they are
properly fried, lay them ina difh, or hair fieve, to drain.
If you fry parfley, be fure to pick it very cautioufly, wafh
it well, dip it into cold water, and throw it into a pan of
boiling fat. This will make it very crifp, and of a fine
green, provided you do not et it remain too long in the
pan ; but this you may prevent by its appearance while
doing. .

| Turbot.

HAVING properly cleanfed your fith (which in this
mode of drefling muft be fmall) and thoroughly dried it,
ftrew on fome flour, and put it into your pan, with a
fufficient quantity of hot lard to coyer it. When it is
fried nice and brown, take it carefully out, and tho-
roughly drain the fat from it. In the mean time clean
the pan, put into it as much claret and white wine as
will nearly cover the fith, with an anchovy, falt, nutmeg
and a little ginger. Put in the turbot, and let it remair;
in the liquor till it is half wafted; then take it out, and

K 2 p.u;
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ftew as gently as you can for a quarter of an hour ;" then
{irain off ‘the liquor, and put them into the pan again,
adding two {poonsful of catchup, an ounce of truffles
or morels boiled tender in half a pint’ of water, a few
muthrooms, and half a pint of oyfters, wafhed clean in
their own liquor. When your fauce is properly heated,
and has a good flavour, put in your tench, and let them
lay in it till they are thoroughly hot; then take them
out, lay them in your difh, and pour the {auce over them.
‘Garnith with fliced lemon, The fame methods may be
ufed in frying of carp.
Soals.

TAKE off the fkin, rub the fith over with the yolk
of an egg, and ftrew on fome crumbs of bread. Ity
them in hog’s lard over a brifk fire, till they are of a
fine light brown. Then take them up, drain them, put
them into your difh, and ferve them up with plain
melted butter in a boat. Garnifh with green pickles.

Smells.

" BE careful to take away the gills, but leave in the roes.
‘After you have wafhed them, dry them well in a cloth,
then beat up anegg very fine, rub it over them with a
feather, and ftrew on crumbs of bread. Fry them in
hog’s lard overa brifk-fire, and put them in when the fat
is boiling hot. 'When they are done of a fine brown,
take them out, and drain the fat from them, and when
you dith them up, put a bafon with the bottom upwards,
into the middle of your difh, and lay the tails of your
hifh on the fide of it. Garmnilh with fried parfley.

Eels.

AFTER bhaving propetly cleaned them, and taken off
the heads, cut them into pieces, feafon them with pe
per and falt, firew on fome flour, and fry them till the
are of a fine brown colour. Drain them. properly before
you lay them in the difh. Serve them ‘up with melted
butter and the juice of a lemon fqueezed into it, Garpith
with crifped parfley. : ¢

Lampreys.
WHEN you cut them open to clean them, be carefu
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BUTCHER’s MEAT.

Fillet of Veal

AKE the fillet of a cow-calf, {tuff it well under the

udder, and at the bone-end quite through to the
fhank. Putitintothe oven, with a pint of water undes
it, till it is of a fine brown ; then put intoc a fiew-pan,
with three pints of gravy. Stew it till it is tender, and then
put a few morels, truffles, a tea-fpoonful of lemon-pickie,
a large one of browning, one of catchup, and a little
chyan pepper. Thicken it with a lump of buiter rolled
in flour. 'Take out your veal, and put it into your difh,
then ftrain the gravy, pour it over, and lay round force-
meat balls. Garnifh with {liced lemon and pickles,

" Breaft of Veal. .

“PUT a breaft of veal into the ftew-pan, with a little
broth, a glafs of white wine, a bunch of {weet herbs, a
few mufhrooms, two or three onions, with fome pepper
and falt. Stew it overa gentle fire till it is tender ; and

when done ftrain and fcum the fauce.. Garnifh with
force-meat balls,

Knuckle of Veal.

LAY at the bottom of your faucepan four wooden
fkewers crofs-ways, then put in the veal, with two or
three blades of mace, alittle whole pepper, a piece of
thyme, a {mall onion, a cruft of bread, and two quarts
of water. Cover it down clofe, make it boil, and then
only let it immer for two hours. When enough, take

it up, put itinto your difh, and firain the liquor over it
Garnith with lemon, : :

. Neck of Veal.

LARD it with large pieces of bacon rolled

and falt, fhalots and fpices, i

Fut it into your ftew-pan
with

¥
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-~ enion, and a blide of mace.: Let it ftew till tender, then
take it.up, and cover-it to kecp hot. Strain the liquor it
was ftewed in, fcum off all the fat, thicken it with a piece |

. of butter rolled in flour, and pour it over the liver. Ty

' ~ Rump of Becf.

. HALF roaft your beef, then put it into a flew-pan,
~ with two quarts of water, and one of red wine,\two or
three blades of mace, a fhalot, one fpoonful of lemon-
pickle, two of walnut catchup, and the fame of brown.
ing. Put in chyan pepper and falt to.your tafte.—
Cover it clofe, and let it few over a gentle fire' for two
hours; then take up your-beef, and lay it in a deep
difh, fcum off the fat, and {train the gravy; put in an
ounce of morels, and half a pint of mufhroom ; thicken
- your gravy, and pour it over the beef. Garnifh with
- forcemeat balls and horfe-radifh.

Beef Sieaks,

PEPPER and falt your fteaks, and lay them in a
ftew-pan. Put in half a pint of water, a blade or two
- of mace, an anchovy, a {mall bunch of herbs; a piece
of butter rolled in flour, a glafs of white wine, and an
onion. Cover the whole clofe, and let it flew till the
fteaks are tender; then take them out, flrew fome flour
~over them, fry them in frefh butter till they are of a nice
brown, and then pour off all the fat. Strain the fauce
they were flewed in, pour it into the pan, and tofs it up
all together till the fauce is quite hot and thick, ‘Then
lay your fteaks in the dih, pour the fauce over them,
and garnifh with horfe-radifh and pickles.

Beef Gobbets.

TAKE any piece of beef, except the leg, cut it into
{mall preces, and put them into a ftew-pan. Cbhver
them_ with Wwater, and when'they have flewed an houy,
put an'a litle mace, cloves, and whole pepper, tied
- loofely in a muflin rag, with fome celerv cur fmall,
:: :I'he‘n add fome falt, turnips and carrots ]ﬁm:d and cut
1o flices, . a little parfley, a bunch of fweet-herbs, ‘a larce
_ crult of bread, and an ounce either of barley or rice.

. Cover it clofe, and lert it fteyv ull it is tender. Then
No. 111, * | 54 take
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take out the herbs, {pices, and bread, and have ready a

French roll nicely toafted and cut into four parts. Put

thefe into your difh, pour in the meat and fauce, and
fend it hot to table.

Neat's Tongue.

PUT the tongue into your ftew-pan with a fufficient
quantity of waterto coverit. When it has ftewed about
two hours, take it out, peel it, and put it in again,
with a pint of firong gravy, half a pint of white wine, a

‘bunch of {weet herbs, a little pepper and falt, fome mace,

cloves, and whole pepper, tied in a muflin rag; add
likewife a fpoonful u?capers chopped fine, fome turnips
and carrots {liced, and a piece of butter rolled in flour.
Let the whole ftew together very gently for two hours;
then take out the fpice and fweet-herbs, put the tongue
into your difh, firain the fauce, pour it over, and ferve
it up.
-To drefs Ox Palates.

HAVING cleanfed and boiled your palates, take off
the [kin, and pick out all that part that is black, and
cut them in bits: turn fome onions a few times over
the fire with a bit of butter, and when it is half done
put it in the palates. Moiften your ragout with fome

ood broth, and a little cullis ; feafon it to your tafte,
and add a bunch of {weet herbs: when it is well {kim-

~med, and the fauce of a proper confiftence, put in a

little muftard, and ferve it up.

Ox Palales forced.

STEW your palates whole with forcemeat rolled up ;
when done, cut them in half; ferve them up with a
good fauce of truffles.

To marinate Oz Palates.

HAVING boiled fome palates in water till tender,
cut them in pieces of what {hape you pleafe, and fteep

them two or three hours with fome vinegar, with falt,

pepper, a clove of garlic, a little flour and buttier, a
laurel leaf, and three cloves. The whole marmad{:
mu
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must be made lukewarm, then take take them out, dry,
four, and fry them, and ferve them up with fried par-

iley.

SEC U
_ STEWING POULTRY, &c

Turkey en Pain.

TAKE a fine turkey, bone it, and put into the car-
cafe a ragout compofed of large livers, mufhrooms, and -
ftreaked bacon, all cut in {mall dice, and mingled with
falt, fine fpices, and fhred parfley and onions. Sew the
turkey up, but take care to fhape it nicely ; then put a

-thin flice of bacon upon the breaft, and wrap it in a
cloth. Stew it in a pot, but not too large a one, with
good broth, a glafs of white wine, and a bunch of fweet
herbs ; when 1t is done, firain the liquor the turkey was
done in into a fiew-pan, after having taken off the fat ;

reduce it to a fauce, adding a fpoonful of cullis ; then
unwrap your turkey, take off the bacon, dry away the
greafe, and ferveit up with the fauce,

_ Lowls. |
" PURSUE the fame method, at firft, in ftewing fowls
as you do turkies; that is to fay, put (kewers cmg-.ways
at the bottom of your ftew-pan. When you have laid
in your fowl, put to it a quart of gravy, a bunch of
~ celery clean wathed and cut very {mall, with two or three
- blades of mace. Let it ftew gently till the liquor is re-
duced to a quantity only fufficient for fauce ; then add
a large piece of butter rolied in flour, two fpoonsful of
- red wine, the fame quantity of catchup, with pepper
and fale to feafon it. Lay your fowl in the dith, pour-

the fauce over it, and fend it to table. '

Chickens.

HALF boil them in as much water as willju{’c‘covcr'
them, then take them out, cut them up, and take out
the brealt-bones. Put them into your ftew-pan with the

L2 liquor,
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the pan. When they are jult done, grate in a lhttle
nutmeg, with a {mall quantity of beaten mace, and
thicken it either with a piece of butter rolled in flour, or
the yolk of an egg beat up with two or threc f'pmmﬁfql
of cream. Shake it all together for two or three mi-
nutes, then take out the fweet-herbs, lay the duckin the
dith, and:pour the fauce over it. Garnifh with boiled
mint chopped very fine. '
' . Pigeons, - |
- PUT into the bodies of your pigeons a feafoning made
with pepper and falt, a few cloves and mace, fome {weet
herbs, and a piece of butter rolled in Hour. Tie yp the
necks and vents, and half roaftthem. Then put them.
into a ftew-pan, with a quart of good gravy, a little
white wine, a few pepper corns, three, or four blades of
mace, a bit of lemon, a. bunch of fweet-herbs, and a
fmall onion. Stew them gentiy till they are enough;
~ then take the pigeons out, and ftrain the liquor through
a fieve ; fcum it and thicken it in your ftew-pan with a
~piece of butter rolled in Hour ; then put in the pigeons
with fome picked mufhrooms; ftew it about five mi-
nutes ; put the pigeons into a difh, and pour the fauce
over them. '
i Pheafants. -
PUT into your ftew-pan with the pheafant as much
veal broth ‘as will cover it, and let it {tew till there is juft
enough liquor left for fauce. Then feum it, and put in
artichoke bottoms parboiled, a little beaten mace, a
lafs of wine and fome pepper and falt. If it is not
fufficiently fubftantial, thicken it ‘with a piece of butrer
rolled inflour, and {queeze in a little lemon-juice. Then
take up the pheafant, pour the fauce over it, and put
force-meat balls into the dith. ' bl

.P:crrfrfdgﬂ?_ ,

T'_RUSS your partridges in the fame manner as for
roafting, ftuff the craws, and lard them down each fide
of the breafl ; then roll a lump of butter in pepper, falt,
and beaten mace, and put into the bellies, Sew up
' A e "the
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the vents, and then put them into a ftew-pan, with
a quart of good gravy, a fpoonful of Madeira wine;
the fame of catchup, a tea-fpoonful of lemon-pickle, half
the quantity of mufhroom powder, one anchovy, half a
lemon, and a fprig of {weet-marjoram. Cover the pan
clofe, and ftew them half an hour ; then take them out,
and thicken the gravy. Boil ita little, and pour it over
the partridges, and lay round them artichoke bottoms
boiled and cut in quarters, and the yolks of four hard
eggs. Woodcocks muft be ftewed in the fame manner.

l, : ' Cucumbers.

| PARE twelve middle-fized cucumbers, {lice them
| about the thicknefs of half a crown, and lay them in a
| soar{g cloth to drain. When quite dry, flour them, and
| - fry them in frefh butter till they are brown ; then take
| them out with an egg-flice and lay them on a plate be-
| fore the fire. Take a large cucumber, cuta long piece
| out of the side, and fcoop out all the pulp. Have
N ready fome onions nicely fried, fill the cucumber with
! thefe, and feafon with pepper and falt, then put in the
piece that was cut out, and tie it round with packthread.
Flour it, and fry it till it is brown ; then take it out of
the pan, and keep it hot. Let the pan remain on the
fire, and while you are putting in a little flour with one
hand, keep ftirring it with the other. When it is thick,
put in two or three fpoonsful of water, half a pint of
white or red wine, and two fpoonsful of catchup. Stir
them together, and add three blades of mace, four
cloves, half a nutmeg grated, and a little pepper and falt, -
all beat fine together. Stir it into the faucepan, and
them throw in your cucumbers. Let them ftew for two
or three minutes, then lay the whole cucumber in the
._middle of your difh, having firlt untied iit, the reft mu_nd
it, and pour the fauce all over. Garnifh the dith with

fried onions.

Peas and Letfuce.

PUT a quart of green peas, and two large lettuces
wafhed clean, and cut {mall acrofs, into a ftew-pan, with

a quart of gravy, and ftew them till they are tender.
Put
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Put in a piece of butter relled in flour, and feafoned
with pepper and falt. When of a proper thicknefs, difh
them up, and fend them to table. Inftead of butter
you may thicken them with the yolks of four eggs, and
if you put two or three thin rafhers of lean ham at the:
bottom of the fiew-pan, it will give the whole a yery
fine flavour, -

S B€ T 1L
STEWING: FISH.

. ~ Carp and Tench. :
HAVING fcaled and gutted your fifh, wafh them

. thoroughly clean, dry them with acloth. Then put them

into a ftew-pan, with a quart of water, the fame quan-
tity of Ted wine, a large fpoonful of lemon-pickle, ano-
ther of browning, a little mufhroom-powder, chyan
epper, a large onion ftuck with cloves, and a ftick of
Eor e-radith. (If carp, add the blood, which you muft
be careful to fave when you kill them.) Cover your
pan clofe to keep in the fteam ; and let them {tew gently
over a flow fire till your.gravy is reduced to juft enough
toscover them. Then take the fith out, and put them
into the difh you intend for table. Set the gravy again
on the fire, and thicken it with a large lump of butter
. rolled in flour; boil it a little, and then firain it over
your fith. Garnifh with pickled mulhrooms, fcraped
horfe-radith, and the roes of the fith, fome of them
fried and cut into fmall pieces, and the'reft boiled. Juft
before you fend it up, fqueeze into the fauce the juice of
a lemon, ;

Barbel,

TAKE a Jarge barbel, fcale, gut, and wath it in vine-
gar and falt, and afterwards in clear water. Then put it
~ Into a ftew-pan, with a fufficiency of eel broth to cover it,

and add fome cloves, a bunch of fweet-herbs, and a bit
of cinnamon, Let them fltew gently till the fith is done,
then take it out, thicken the fauce with butter and flour,
pour it over the fifh, and ferve it up.

Small
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Cod.

" CUT fome flices of cod, as for boiling, and feafon
. them with grated nutmeg, pepper, falt, and fweet-herbs.
Put them into a ftew-pan with half a pint of white wine
~ and a quarter of a pint of water. 'Cover them clofe, and
let them fimmer for five or fix minutes. Then fqueeze
in the juice of a lemon, and add a few oyfters with theic
liquor ftrained, a piece of butter rolled in flour, and a
‘blade or two of mace. Let them ftew very gently, and
frequently fhake the pan to prevent its burning.—
When the fith is done, take out the onion and f{weet-
herbs, lay the cod in a warm difh, and ftrain the fauce
over 1f. ek o

Soals, Plaife, and Flounders.

~ THE fame methods muft be taken for ftewing either
&f thefe kinds of filh. Half fry them in butter, then
take them out of the pan, and put to the butter a quart
of water, two anchovies, and an onion fliced. When
they have boiled flowly for about a quarter of an hour,
put your fith in again, and let them ftew gently about
twenty minutes; then take out the fith, and thicken the
fauce with butter and flour. Give the whole a gentle
boil, then ftrain it through a hair:fieve over the fifh, and
ferve them up with oyfter, cockle, or fhrimp fauce,

Lampreys and Eels.

HAVING fkinned, gutted, and thoroughly wathed
your fifh, feafon them with falt, pepper, a little lemon-
peel {hred fine, mace, cloves, and nutmeg. Put fome
thin flices of butter into your ftew-pan, and having
rolled your fith round, putthem in, with half a pint of
good gravy, a gill of white wine, a bunch of marjoram,
wiater favory, thyme, and an onion fliced. Let them
ftew over a gentle fire, and keep turning them till they
are tender. Then take them out, and put an anchovy.
Ainto the fauce. Thicken it with the yolk of an egg beat
. very fine, or a piece of butter rolled in flour.  When it
boils, pour it over the fith, and ferve them to table.

IIL* M Prawns,
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Prawns, Shrimps, and Cray-fifh.

. TAKE about two quarts of either of thefe fith, and
pick out the tails. - Put the bodies into your ftew-pan,
with about a pint of white wine (or water with a {poon-
ful of vinegar) and a blade of mace. Stew thefe a
quarter of an hour, then'flir them together and ftrain
them. Having done this, wafh out your pan, and put
into it the ftrained liquor and tails. Grate into it a fmall
nutmeg, put in a little falt, a quarter of a pound of butter
rolled in flour, and fhake it all together. - Cut a thin

{lice of bread round a quartern loaf, toaft it brown on
both fides, cut it into fix pieces, lay it clofe together in

- the bottom of your difh, pour your fifh and fauce hot over

it, and fend it hot to table.—If cray-filh, garnifh the difh
with fome of their biggeft claws laid thick round.

Oyfers.

STRAIN the liquor of your oyfters, and put it into
your faucepan with a little beaten mace, and thicken it
with flour and butter, Boil this three or four minutes,
then toaft a flice of bread, cut it in three-cornered pieces,
and lay them round the difh into which you intend to
put the oyfiers. Then put into the pan a fpoonful of
cream with your oyfters, fhake them round, and let
them ftew till they are quite hot, but be careful they do
not boil. Pour them into a deep plate, or foup-difh,
and ferve them up. Moft kinds of fhell-fith may be
ftewed in the fame manner.

Oyflers feolloped.

WASH them thoroughly clean in their own liquor,
and then put them into your fcollop fhells ; firew over
them a few crumbs of bread. ILay a flice of butter on
the firft you put in, then more oyfters, and bread and
butter fucceflively till the {hell is full. Put them into a
Dutch oven to brown, and ferve them up hot in the

thells.
' M Hﬁff.s‘.
WASH them very clean in feveral waters, then put

them into a ftew-pan, and cover them clofe. Let them

. ftew
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ftew till the thells open, and then pick out the fith clean,
one by one. Look under the tongue to fee if there be
a crab, and if you find one, throw that mufcle away.
You will likewife find a little tough article under the
tongue, which you muft pick off.  Having thus pro-
perly cleanfed them, put them into a faucepan, and to a

uart of mufcles, put half a pint of the liquor ftrained
through a fieve; add a few blades of mace, a {mall piece
of butter rolled in flour, and let them flew gently. Lay
fome toafted bread in the difh, and when the mufcles
are done, pour them on it, and ferve them up.

~ CHAP. VIIL
HASHING * AND MINCING.

S5ECT: T
BUTCHER’s MEAT.
Calf’s Head.
S a whole calf’s head is rather too large for the con-
fumption of moft families at one time, and as we
mean to confine our receipts within fuch compafs as may
with equal convenience and pleafure fuit all, fo we fhall
here give direttions for only hafhing one-half, obfervin
that (hould there be occafion for doing the whole, it s
only doubling the ingredients here given for a part.
“Wath the head as clean ‘as poflible, and then boil it
a quarter of an hour. When cold, cut the meat, as alfo
the tongue, into thin broad flices, and put them into a .
flewing-pan, with a quart of goad gravy. When it has’
ﬁﬂwed three quarters of an hour, put inan anchovy, a
Inttle beaten mace, chyan pepper, two {poonsful “of
lemon pickle, the fame quantity of walnut catchup, half
_an ounce of truffles and morels, a flice or two of ]E:FI"I'UTI
fome {weet herbs, and a glafs ot white wine. Mix a'

quarter of a pound of butter with fome flour, and put it
M 2 ; n




L

02 HASHING

in a few minutes before the meat is done. In the mean
time put the brains into hot water, and beat them fine

Jn a bafon ; then add two eggs, a fpoonful of flour,a bit

of lemon-peel fhred fine, and a little parfley, thyme, and
fage chopped {mall. Beat them all well together, and
ftrew in a little pepper and falt ; then drop them in little
cakes into a pan with boiling lard ; fry them of a light
brown, and lay them on a fieve to drain. Take your
hath out of your pan with a fith flice, and lay it in your
difh. Strain your gravy over it, and lay upon it a few
mufhrooms, forcemeat balls, the yolks two eggs .
boiled hard, and the brain cakes. Garnifh with fliced
Jeman and pickles.—If the company is {o large that there -
fhould be a neceffity for drefling the whole head, in order

. to make a pleafing variety, do the other half thus:—

‘When it is parboiled, hack it crofs and crofs with a knife,
and grate fome nutmeg all over it, Take the yolks of
two eggs, a little falt and pepper, a few fweet-herbs, .
fome crumbs of bread, and a little lemon-peel chopped
very fine. Strew this over the head, and then put it
into a deep difh before a good fire.  Bafte it with butter,
and keep the difh turning till all parts are equally brown.
Then take it up, and lay it on your hafh. Blanch the
half of -the tongue, and lay it on a foup-plate ; boil the
brains with alittle fage and parfley, chop them fine, and

“mix them with fome melted butter, and a {poonful of

cream ; make it quite hot, then pour it over the tongue,
and ferve it up with the head.—The mode of doing this
half is ufually termed grilling. :

Veal minced.

FIRST cut your veal into thin flices, and then into
fmall bits. Put it into a faucepan with half a pint of
gravy, a little pepper and falt, a {lice of lemon, a good
iece of butter rolled in flour, a tea-fpoonful of lemon-
pickle, and a large fpoonful of cream.—Keep fhaking
it over the fire till it boils, have fippets of bread ready
in the difh, and then pour the whole over them. Garnifh
with fliced lemon. B XV .

| C MR Mutton
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Mutton Hafhed.

CUT your meat into {mall pieces, ds thin as poflible 3
then boil the bones with an onion, a few {weet-herbs, a
blade of ‘mace, a very little whole pepper, a little falt,
and a piece of cruft toafted very crifp. Let it boil till
there is juft enough for fauce ; then ftrain it, and put it
" into a faucepan, with a piece of butter rolled in flour;
then put in the meat, and when it is very hot 1t 1s Enﬂl_lg!l-
Seafon with pepper and falt. Have ready fome thin
bread toafted brown and cut three corner-ways, lay them
in the difh, and pour over the hafh. Garnith with
pickles and horfe-radifh.

SECT., IL

HASHING POULTRY axp GAME,

Turkies.

CUT the flefh into pieces, and take off all the {kin,
otherwife it will give the gravy a greafy difagreeable
tafte. Put it into a ftew-pan with a pint of gravy, a
tea-fpoonful of lemon-pickle, a flice of the end of a
lemon, and a little beaten mace. Let it boil about fix
or feven minutes, and then putitinto your difh. Thicken
your gravy with flour and butter, mix the yolks of two
eggs with a fpoonful of thick cream, put it into your
gravy, and fhake it over the fire till it is quite hot, but
do not let it boil ; then ftrain it, and pour it over your

turkey. Lay fippets round, ferve it up, and gamnifh
with lemon and parfley. :

Or you may do it thus :

CUT the remains of a roafted turkey into pieces, and
put them into a ftew-pan with a glafs of white wine,
chopped parfley, fhalots, mufhrooms, truffles, falt, and
pepper, and about half a pint of broth, Let it boil half
an hour, which will be fufficient to do it ; then add a
?Dundﬂi anchovy and a fqueeze of lemon. Scum the
at clear from the fauce, then pour the whole into yout

dith over fippets made of toafted bread cut thin.—
Garnifh with fliced lemon.

Fowls,
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Hares.

CUT your hare into fmall pieces, and if you have
any of the pudding left, rub it {mall, and put to it a gill
of red wine, the fame quantity of water, half an anchovy
chopped fine, an onion ftuck with .ﬁmr cloves, and a
quarter of a pound of butter rolled in flour. Put thefe
all together into a faucepan, and fet it over a flow fire,
fhaking it at times that the whole may be equally heated.
When it is thoroughly hot (for you muft not let any kind
of hafth boil, as it will harden the meat) take out the
onion, lay fippets in and round the difh, pour in your
hath, and ferve it hot to table.

| Hare Jugged. _ e
AFTER you have cut your hare into fmall pieces,

. lard them here and there with very thin {lips of bacon;

feafon them with a little pepper and falt, and put them
into an earthen jug, with a blade or two of mace, an
onion ftuck with cloves, ard a bunch of fiweet-herbs.
Cover the jug clofe, that the fteam may be retained ; fet
itin a pot of boiling water, and about three hours will
do it. Then turn it out of the jug into the difh, take
out the onion and {weet-herbs, and fend it hot to table. -
With refpeét to the larding, it may be ufed or omitted,
at your own difcretion, E‘ramifh with fliced lemon.

Venifon.

: CUT your venifon into very thin flices, and put it
into a ftewing-pan, with a large glafs ‘of red wine, a
{fpoonful of catchup, the fame of browning, an onion

ck with cloves, and half an anchovy chopped fine.
Wh_er{ it boils, put in your venifon, and let it remain .
till it is thoroughly heated. Then pour the whole toga-
. ther into a foup difh, with fippets underneath. Garnifly
with red cabbage or currant jelly. |

CHAP,
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- n-pickle, orated nutmeg, the yolk of an egg
' ii::ﬁm;, l:.:.mi twabfpoonsful of thick cream. Put thefe:
~ jnto a faucepan over the fire, and keep fhaking it-till
it looks white and thick ; then put in the ]ar}*xb’s {ftones,
give them a fhake, and when the whole is: properly
heated, put it into your difh with boiled forcemeat-
balls round, intermixed with thin flices of lemon by way
_of gamifh. : Ly :
Calf’s Feet a-la-Carmagot. . - ~ v
 PARBOIL them, then take out the long bones, fplit
them, and put them into a ftew-pan, with i'qm'u.nfea,l
gravy, and a glafs of white wine. {%‘-dd ii}in:w;i'e -the
yolks of two or three eggs beat up with a_little cream,
grated nutmeg, falt, and a piece of butter. Stir.it till it
is of a good thicknefs ; and when the whole has gently
fimmered for about ten minutes, put the feet into your
dith, and pour the fauce over them. Garnith with fliced
Jemon. | 7 voat iy
| SN b 7 3 ‘ahed siina
CUT vyour tripe into pieces about two inches {quare,
and put them into your {tew-pan, with as’much, white
wine as will half cover them, a little white pepper, fliced
ginger, a blade of mace, a bunch of fweet-herbs, and an
‘oriion. When it has ftewed a quarter of an hour (which
- will be a fufficient time to do it), take out the herbs and
onion, and put in a littie fhred parfley, the juice' of a
lemon, balf an anchovy cut {mall, a cup full of cream,
_and either the yolk of an egg, or a piece of butter.
Seafon it to your tafte ; and when you difh it up, gar-
" pifh with lemon.
Chickens.

SKIN your chickens, and then cut them into. fmall
pieces, after which wafh them with warm water, and tho-
roughly dry them with a cloth.” Seafon them with falt
and pepper, and put them into a fiew-pan with a little
water, a large piece of butter,a bunch of thymeand fweet-
marjoram, an onion ftuck with cloves, a little lemon-
pickle, a glafs of wine, an anchovy, a litile mace and
~ nutmeg.  When the chickens have flewed till they are
: IV % : N teuder,

-
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and feafon them with beaten mace, grated nutme%, and
a little pepper and falt. Add to them a cup full of
cream, with a good piece, of butter rolled in flour, and
keep (haking the whole till it is thoroughly hot, and of
a good thicknefs. Then pour all into your difh, and
ferve it up, with a {liced lemon for garnifh. '

Soals.

WHEN you have fkinned, gutted, and thoroughly
wathed them, cut off their heads, and dry the fith ina
cloth. Then cut the fleth very carefully from the bones
and fins on both fides ; cut it firft longways and then
acrofs, in fuch divifions that each filh may make eight
~ pieces. Put the heads and bones into a ftew-pan, with a

pint of water, a bunch of {fweet herbs, an onion, a little
whole pepper, two or three blades of mace, a fmall
piece of lemon-peel, a little falt, and a cruft of bread.
Cover it clofe, and let it boil till it 1s half wafted : then
ftrain it through a fine fieve, and put it into a ftew-pan
with your fith. Add to them half a pint of white wine,
a little parfley chopped fine, afew mufhrooms cut fmall,
a little grated nutmeg, and a piece of butter rolled in
flour. Setall together over a flow fire, and keep fhaking
the pan till the fith are enough : then dith them up with
the gravy, and ferve them to table. Garnith with
lemon.

Eels.

SKIN three or four large eels, and notch them from
end toend. Cut them into four or five pieces each, and
lay them in fome fpring water for half.an hour to
crimp: then dry them in a cloth, and put them into
your pan, with a piece of frefh butter, a green onion or
two, and a little chopped parfley. Set the pan on the
fire, and fhake them about for a few minutes: then put
in about a pint of white winé, and as much good broth,
with pepper, falt, and a blade of mace. Stew all toge-
ther about half an hour: and then add the yolksof four
or five eggs beat fmooth, and a little grated nutmeg, and
chopped parfley. Stir the whole well together, and let
i fimmer four or five minutes, then fqueeze in the juice

N2 of
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onion ftuck with two cloves. Let them flew over aflow
fire a few minutes, and then add a little flour, fc;-n}e good
broth, and a piece of lemon-peel ;. then put in your
oyfters, and let them fimmer till they are thoroughly
hot. Thicken with the yolks of two eggs, a little cream,
and a bit of good butter, take out the ham, faggot,
onion, and lemon-peel, and add the {queeze ﬂf: a lemon.
Give the whole a fhake in the pan, and when it fimmers
put it into your difh, and ferve it up.

1y Eggs. .

BOIL your eggs hard, and take out fome of the yolks
“whole ; then cut the reft in quarters, yolks and whites
together. Set on fome gravy with a little fhred thyme
and parfley in it, and let it boil about a minute. Then
put in your eggs, with a little grated nutmeg, and fhake
them up with a piece of butter till it is of a proper thick-
nefs. Pour it into your difh, and ferve it up. \

Eggs with Onions and Mufhrooms.

WHEN you have boiled the eggs hard, take out the
yolks whole, and cut the whites in {lips, with fome onions
and mufhrooms. Fry the onions and mufhrooms, throw
in the whites, 'and turn them about a little. If there is
any fat pour it off. Flour the ¢nions, &c. and put to
them a little good gravy. Boil this up, then put in the
yolks, and add a little pepper-and falt. Let the whole
fimmer for about a minute, and then difh it up.

Mufirooms. \

IF your mufhrcoms are very {mall (fuch as are
ufually termed buttons) you muft only wipe them with
a flannel ; but, if large, peel them, fcrape the infides,
and tarow them into {fome falt and water. After laying
fome time take them out, and boil them in water with
fome falt in it; and when they are tender, put in a little
ih'recl parfley, an onion ftuck with cloves, and a glafs of
wine. Shake them up with a good piece of butter rolled
in flour, and putin three fpounsful of thick cream, and
- a little nutmeg cut in pieces. When the whole has ftood
~ two or three minutes, take out the onion and nutmeg,

then
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then pour the mulhrooms with their fauce into your difh,
and ferve them to table. :

| Skirrits. :

WASH them thoroughly clean, and when you have
- ‘boiled them till they are tender, {kin the roots, and cut
them into {lices. Have ready a little cream, a piece of
butter rolled in flour, the yolk of an egg beaten fine, a
little grated nutmeg, two or three fpoonsful of white
wine, with a very little falt, and ftir all together., Put
your roots into the difh, and pour the fauce over them,

Artichoke Bottoms.

THESE may be fricaffeed either dried or pickled.—
If dried, lay them in warm water for three or foar hours,
fhifting the water two or three times. Having done this,
put fome cream into your faucepan, with a large piece of
freth butter, and ftir them together one way till the
butter is melted. Then put in the artichokes, and when
they are hot difh them up. !

Gl AP o s
RAGOOS.

SR T
BUTCHER’s MEAT.
" | Breaft of Veal.

ALF roaft it, then take out the bones, and put the
meat into a ftew-pan, with a quart of veal gravy,

an ounce of morels, and the fame quantity of truffles.
When the meat has ftewed till it is tender, and juft before
you thicken the gravy, put ina few oyfters, fome pickled
mufhrooms, and pickled cucumbers, all cut in fmall
fquare pieces, and the yolks of four eggs boiled hard.—
In the mean time, cut your fweet-bread into pieces, and

fry it of a light brown. When the veal i properly
fiewed,
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ftewed, difh it up,and pour the gravy hot upon it. Lay
your {weet-bread, morels, truffles, and eggs roun d it, and

arnifh with pickled barberries. In placing this dith on
the table, if the company is large, and the provifional en-
tertainment defigned to be fet out in tafte, if for fupper,
it muft be placed at the bottom of the table, butif for
dinner, either on the top or on one fide. It may like-
wife be ftewed tender, and ferved with a white fauce of

young peas or button mufhrooms.

" Neck of Veal.

- CUT your veal into fteaks, and flatten them with a
rolling-pin ; then feafon them with falt, pepper, cloves,
- and mace ; lard them with bacon firewed with lemon-
peel and thyme, and dip them in the yolks of eggs.
Having done this, make up a fheet of firong cap-paper
at the %nur corners in the fhape of a dripping-pan, butter
it all over, as alfo the gridiron, and fet over a charcoal
fire, put in your meat, and let it do leifurely, keep turn-
ing it often, and bafte it well in order to keep in the gravy.
‘When it is enough have ready half a pint of ftrong gravy,
feafon it high, and put into it mufhrooms and pickles,
- forcemeat balls dipped in the yolks of eggs, oyfters
ftewed and fried, to lay round, and at the top of your
difh, and then ferve it up. If for white ragoo, put in a
gill of white wine, with the yolks of two eggs beat up
with two or three fpoonsful of cream ; but itg a brown
ragoo, put inred wine. -

Sweetbreads Brown.

FIRST fcald your {weelbreads, and then cut them
into {lices. Beat up the yolk of an egg very fine, witha
Jittle flour, pepper, falt and nutmeg. Dip your flices
of fweetbread into this, and fry them of a nice light
brown. “Then thicken a little good gravy with fome
flour; l:fml iE well, and add catchup or mufhroom pow-
der, a little juice of a lemon, and chyan pepper. Put
your {weetbreads into this, and when they have flewed
in it about five minutes, put the whole into your difh,
and ferve it wp.  Garnifh with fliced lemon.

Calf's
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it, and fry it in a large ftew-pan with butter till it is of a
nice brown : then cover it in the pan with gravy made in
the following manner: Take about a pound of coarfe
beef, half a pound of veal cut fmall, a bunch of fweet-
herbs, an onion, feme whole black and white pepper, two
* or three blades of mace, four or five cloves, a piece of
carrot, a flice of lean bacon fteeped in vinegar, and a cruft
of bread toafted brown. Add to thefe a quart of wine,
and let it boil till it is half wafted. Inthe mean time pour
a quart of boiling water into the ftew-pan, cover it clofe,
and let it ftew gently. As foon as the gravy is done,
- ftrain it, and pour it into the ftew-pan with the beef.
Then take an ounce of truffles and morels cut {mall, with |
fome frefh or dried mufhrooms, and two fpoonsful of
eatchup. Cover it clofe, and let it ftew till the fauce is
thick and rich. Have ready fome artichoke bottoms
quartered, and afew pickled mufhrooms, Boil the whole
together, and when your meat is tender, and the fauce
rich, lay the meat in a difh, pour the fauce overit, and
ferve it hot to table,
Mutton.

CUT fome thin flices, the right way of the grain, off
a fine leg of mutton, and pare off all the (kin and fat.
Then put a piece of butter into your ftew-pan, and fhake
fome flour over it; add to thefe two or three flices of
lemon, with half an onion cut very fmall, a bunch of
{weet-herbs, and a blade of mace. Put your meat with
thefe into the pan, ftir them together for five or fix mi-
nutes, and then putin half a pint of gravy, with an an-
chovy minced {mall, and apiece of butter rolled in flour.
Stir the whnlf-. well together, and when it has flewed
abnuE ten minutes, difh it up, and ferve it to table.
Garnifh with pickles and fliced lemon.

SECT. IL
RAGOOS OF POULTRY, VEGETABLES, &c.
4 Goofe.

SKIN your goofe, dip it into boilin;
3 , dip g water, and break
the breiﬂ-han:, fo that it m:g lay quite flat. Secafon it

1V, with
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with pepper and falt, and a little mace beaten to powder ;
lard it, and then flour it all over, Having done this,
take about a pound of beef fuet, and put into your
ftew-pan, and when melted, boiling hot, put in the
goofe, As foon as you find the goofe brown all over,
put in a quart of beef gravy boiling hot, a bunch of
{weet-herbs and a blade of mace, a few cloves, fome
whole pepper, two or three {mall onions, and a bay-leaf.
Cover the pan quite clofe, and let it ftew gently over a
flow fire. If the goofe is {mall, it will be done in an
hour, but if large, an hour and a half, Make a ragoo
for it in the following manner: Cut fome turnips and
carrots into {mall pieces, with three or four onions fliced,
boil all enough, put them, with half a pint of rich beef

gravy, into a faucepan, with fome pepper, falt, and a

piece of butter rolled in flour. Let them ftew about a
varter of an hour., When the goofe is done, take it out

of the ftew-pan, drain the liquor it was ftewed in well

from it, put it into a dith, and pour the ragoo over it,

Livers of Pouliry.

TAKE the liver of a turkey, and the livers of fix
fowls, and put them into cold water. When they have
laid in it fome time, take them out, and put the fowls

Jivers into a faucepan, with a quarter of a pint of gravy,

a fpoonful of mufhrooms either pickled or frefh, the
fame quantity of catchup, and a piece of butter rolled in
flour. Seafon them to your tafte with pepper and falt,
and let them ftew gently about ten minutes. In the mean
time, broil the turkey’s liver nicely, and lay it in the
middle, with the ftewed livers round it, Pour the fauce
overall, and garnifh with lemon, |
Oyflers. :

WHEN the oyfters are opened, fave as much of the
liquor as you can, and ftrain it through a fieve ; wath
our oyfters clean in warm water, and then make a
batter as follows: Beat up the yolks of two eggs with
half a nutmeg grated, cut a little lemon-peel flm_all_, a
fqg;l deal of parfley, and add a fpoonful of the juice of

inach, two fpoonsful of cream or milk, and beat the
Pﬂﬂ N pac _ ) whol,p
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whole up with flour till it is a thick batter. -Having
ptepared this, put a piece of fre(h butter into a ftew-pan,
and when it is thoroughly hot, dip your oylters one by
one into the batter, then roll them in crumbs of bread
, grated fine, and fry them quick and brown, which done,

_ take them out of the pan, and fet them before the fire.
Have ready a quart of chefnuts, fhelled and fkinned, and
fry them in the batter. When enough, take them up,
pour the fat out of the pan, fhake a little flour all over
the pan, andrub a piece of butter all round with a {poon.
Then put in the oyfter-liquor, 1.hree or f?ur blades of
mace, the chefnuts, and balf a pint of white wine. Let
them boil, and have ready the yolks of two eggs beat
' up, with four {poonsful-of cream. Stir all well toge-
ther, and when it is thick and fine, lay the oyfters in the
dith, and pour the ragoo over them. Garnifh with chef-
nuts and lemon. s

Mﬂﬁ‘kﬁ.‘

- PUT yourmufcles into a faucepan, and let them ftew
till they are open. Then take them out of the fhells,
'and fave the liquor. Put into your ftew-pan a bit of
butter, a few mufhrooms chopped, a little parfley and
grated lemon-peel. Stir thefe together, and then put
in fome gravy, with pepper and falt ; thicken it with a
little flour, boil it up, put in the mufcles with their liquor,
and let them be hot; then pour them into your difh,and -
ferve them up. There are fome mufcles of a pernicious
quality 5 to know which, when you ftew them, put a half-
«crown into the faucepan, and if it is difcoloured, the
mufcles are not wholefome. '

Mufhrooms.

TAKE fome large mufhrooms, peel them, and cut
the infide. Then broil them on a gridiron, and when
the outfide is brown, put them into a ftew-pan, with a
fufficient quantity of water to cover them. When they
have ftewed ten minutes, put to them a {poonful of white
wine, the fame of browning, and a little vinegar,—
Thicken it with butter and flour, give it a gentle boil,
and [erve it up with fippets round the difh.

- Q

2 - driichoke
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Artichoke Bottoms.

SOAK them in warm water for two or three houss,
changing the water. Then put them into the ftew-pan,
with fome good gravy, mufliroom catchup or powder,
anda little chyan pepper and falt, When they boil,
thicken with a little flour, put them into your difh, pour
the fauce over them, and ferve them up hot to table.

| Afparagus.

TAKE an hundred of grafs, fcrape them clean, and
put them into cold water ; then cut them as far as is
good and green, and take two heads of endive, witha
young lettuce, and an onion, and cut them all very
{mall. Put a quarter of a pound of butter into your
flew-pan, and when it is melted, put in the grafs, with
the other articles. - Shake them about, and when they
have ftewed ten minutes, feafon them with a little pepper
and falt, ftrew in a little four, fhake them about, and
then pour in half a pint of gravy. Let them flew till
the fauce is very good and thick, and then pour all into
your dith. Garnifh with a few of the fmall tops of the
grafs.

Cucumbers.

SLICE two cucumbersand two onions, and fry them
together in a little butter. Then drain them in a fieve,
and put them into a faucepan, with a gill of gravy, two
fpoonsful of white wine, and a blade of mace. When
they have ftewed five or fix minutes, put in a piece of
butter, about the fize of a walnut, rolled in flour, a little
falt and chyan pepper. Shake them well together till the
whole is of a good thicknefs, then put them into your

difth, and ferve them up.
Cucumbers

May likewife be ftewed with‘ﬁ:-rcemeat. +Cut your
cucumbers into two or three pieces, according to t?}c
fize ; take all the infide out with a cutter, put in
your forcemeat, then put fome butter into your ftew=

an along with the cucumbers: after they have ftewed
{fome time add {ome gnnd gravy, a glafs of white

j on. ti . then ftrain off
wine, and Jet them go on till tender; o
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fhe oravy, feafon and thicken it with_ cullis. Put it into
the cgiifh ?;rith'the cucumbers ; the dith muft be glazed.

Cauliflowers.

TAKE alarge cauliflower, wath it thoroughly clean,
and feparatein into pieces, in the fame manner you would
do for pickling. Stew them in a nice brown cullis till
they are tender. Seafon with pepper and falt, and put
them into the dith with the fauce over them. Garnifh
with a few {prigs of the cauliflower nicely boiled.

French Beans.

TAKE a quarter of a- peck of beans, ftring them
clean, but do not {plit them. Cut them acrofs in three
parts, and lay them in falt and water. After remaining
“thus about a quarter of an hour, dry them well in a
cloth, then put them into a pan, and when you have
fried them of a nice brown colour, take them out, pour
all the fat from the pan, and put into it a quarter of a

int of hot water. Stir it into the pan by degrees, and
let it boil. Then take a quarter of a pound of frefh
butter rolled in a little flour, two fpoonstul of catchup,
one of mufhroom pickle, four of white wine, an onion.
ftuck with fix cloves, two or three blades of beaten
mace, a little grated nutmeg, and a little pepper and
falt. Stir it altogether for a few minutes, and then put
in the beans. Shake the pan till the whole i1s well mixed
together, then take out the onion, and pour all into your
dith. Garnifh with what moft pleafes your fancy ; but

pickles may be preferred. This makes a very pretty
fide dith.

Endive. '

TAKE three heads of fine white endive, wafh them
thoroughly clean, and then put them into falt and water
for three hours. Cut off the green heads of a hundred
of afparagus, chop the reft {mall as far as it runs tender
and throw it likewife into {alt and water. Then take a
bunch of celery, wafh and fcrape it clean, and cut it
mto pieces about three inches long. Put it into a fauce=
pan with a pint of water, three or four blades of mace,
4 and
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and fome white pepper tied in a cloth. - When it hag

ftewed till it is quite tender, put in the afparagus, fhake

the faucepan, and let it fimmer till the grafs is enough.

Take the three heads of endive out of the water, drain

them, and leave the largeft whole. Pull the others
afunder, leaf by leaf, and put them into the ftew-pan,’
with a pint of white wine. Cover the pan clofe, and let

itboil till the endive isjuft enough. Then putin a quarter

of a pound of butter rolled in flour, cover the pan again,

and keep fhakingit. When the endive is enough, take

it up, and lay the whole head in the middle ; then with a

fpoon take out the celery and grafs, and lay them:round

it, and the other parts of the endive over that. Pour,
the liquor out of the faucepan into the ftew-pan, fiir the

whole together, and feafon it with falt. Have ready

the yolks of two eggs, beat up with a quarter of a pint
of cream, and a little grated nutmeg. Mix this with
the fauce, keep flirring it one way till it is thick, then

pour it over the ragoo, and ferve it to table.

Cabbage Force Meagre.

" TAKE a fine white-héartcabbage, wafh it clean, and
boil it about five minutes. Then drain it, cut the ftalk
flat to ftand in a difh, carefully open the leaves, and take
out the infide, leaving the outﬂd,e leaves whole, Cut what
you take out very fine : then take the flefh of two or
three flounders or plaice, and chop it with the cabbage,
the yolks and whites of four eggs boiled hard, and a
handful of picked parfley. Beat all together in a mortar,
with a quarter of a pound of melted butter. Then mix
it up with the yolk of an egg, and a few crumbs of bread.
Fill the cabbage with this, and tie it together: put’itinto
a deep ftew-pan, with half a pint of water, a quarter of
a pound of butter rolled in a little flour, the yolks of
four eggs boiled hard, an onion ftuck with fix cloves,
fome whole pepper and mace tied in a piece of muflin,
half an ounce of truffles and morels, a fpoonful of cat-
chup, and a few pickled mufhrooms, Cover it clofe,
and let it fimmer an hour, When it is done, take out the
, : - OIIOR
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onion and fpice, lay the cabbage in your difh, untie it,
pour over the fauce, and fe{ve it to table.

Afparagus forced in French Rolls.

CUT a piece out of the cruft of the tops of three
French rolls, and take out all the crumb ; but be careful
that the crufts fit again in the places from whence they
were taken. Fry the rolls brown in frefh butter : then
take a pint of cream, the yolks of fix eggs beat fine, and
a little falt and nutmeg. Stir them well together overa
flow fire till it begins to be thick. Have ready an hun-
dred of fmall grafs boiled, and fave tops enough to ftick
the rolls with. Cut the reft of the tops fmall, put them
into the cream, and fill the loaves with them. Before
you fry the rolls, make holes thick in the top crufts to
ftick the grafs i, which will make it look as if it was
- growing. This makes a very handfome fide dith at a
fecond courfe. : -

Peas Francois.

SHELL a quart of peas, cut a large Spanith onion
fmall, and two cabbage or Silefia lettuces. Put them
_into a ftew-pan, with half a pint of water, a little falt,
pepper, mace, and nutmeg, all beaten. Cover them
clofe, and let them ftew a quarter of an hour. Then put
~in a quarter of a pound of frefh butter rolled in a little
flour, a fpoonful of catchup, and a piece of butter about
the fize of a nutmeg. Cover them clofe, and let it fimmer
a quarter of an hour, obferving frequently to fhake the

an. Have ready four artichoke bottoms fried, and cut
in two; and when you pour the peas with their fauce
into a difh, lay themround it. If you chufe to make a
pleafing addition, do a cabbage in the manner dire€ted

in the article Cﬂbbﬂgﬁ Fﬂf‘{'f—mf”- re, and put in th=
middle of the difh, - & P .

CH;&P.
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CHAP. XL

GRAVIES, CULLISES, and other SAUSES,

IN the preceding chapters we have, where a proper
opportunity offered, direfted the neceflary fauces to
be made for each refpettive article ; but as there are
many others which are ufed for different purpofes, and
on various occafions, we fhall place them in the prefent
chapter, beginning with
Gravies. -
TO make beef gravy, take a piece of the chuck, or

neck, and cut it into fmall pieces ; then firew fome flour

over it, mix it well with the meat, and put it into the
faucepan, with as much water as will cover it, an onion,
a little all-fpice, a little pepper, and fome falt. Cover .
it clofe, and when it boils take off the fcum, then throw
in a hard cruft of bread, or fome rafpings, and let it flew
till the gravy is rich and good, then firain it off, and
pour it into your fauce-boat.

A very rich Gravy.

TAKE a piece of lean beef, a piece of veal, and a
piece of mutton, and cut them into fmall bits : then take
a large faucepan with a cover, lay your beefat the bottom,
then your mufton, then a very little piece of bacon, a
flice or two of carrot, fome mace, cloves, whole black

" and white pepper, a large onion cut in flices, a bundle

of fweet-herbs, and then lay on your veal. Cover it clofe,
and fet it over a flow fire for fix or feven minutes, and
fhake the fancepan often. Then duft fome flour into it,
and pour in boiling water till the meat is fomething more
than covered. Cover your faucepan clofe, and let it
ftew till it is rich and good. Then feafon it to your tafte
with falt, and firain it off.  This gravy will be fo good
as to an{wer moft purpn!’es.

Brown Gravy.

PUT a piece of butter, about the fize of a hen's egg,

into a faucepan, and when it is melted fhake in a little
flour,
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flour, and let it be brown. Then by degrees flir in the
following ingredients: Half a pint of water, and the
fame quantity of ale or fmall beer that is nat bitter ; an
onion and a piece of lemon-peel cut {mall, three cloves,
a blade of mace, fome  whole pepper, a {poonful of
mufhroom-pickle, the fame quantity of catchup, and
" " an anchovy. Let the whole boil together a quarter of an
hour, then ftrain it, and it will be good for fauce for va-
rious difhes. - By

Sauce Italien. o

PUT a piece of frefh butter into your ftew-pan, with
fome mufhrooms, onions, parfley, and the half of a laure]
Jeaf, all cut fine; turn the whole over the fire fome
time, and (hake in a little flour ; moiften it with a glafs
of white wine, as much good broth, adding falt, pep-
per, and a little mace beat fine. Let it boil half an
hour ; then fkim away the fat-and ferve it up. You may
give it a fine flavour while boiling, by putting in a bunch
of {fweet-herbs, but take theih out before you ferve the
fauce, - ; :

Sauce Piguante.

PUT a bit of butter with two fliced cnions into a
flew-pan, a carrot, a parfnip, a little thyme, laurel,
bafil, two cloves, two fhalots, a clove of garlick, and
fome parfley; turn the whole over the fire till it be well
coloured ; then fhake in fome flour, and moiften it with
fome broth and a fpoonful of vinegar. Let it boil over
a flow fire, and (kim and ftrain it through a fieve, Sea-
fon it with falt and pepper, and ferve it with any difh
you wifh to be heightened. Sl

i

: Suuce Piguante, .fa ferve cold.

- CUT fome fallad herbs very fine, with half a clove
of garlick, and two (halots: mix the whole with muf-
tard, (weet oil, adafh of vinegar, fome falt, and pepper,

A Cullisfor all Sorts of Ragoos and rich Sauces.

_TAKE about two pounds of leg of veal, and two
{lices of lean ham, and put them into a ltew-pan, with
Awo or three cloves, a little nutmeg, a blade of mace,
oLy, ¥ e S - fome
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fome parfley roots, two carrots cut in pieces, fome .
fhalots, and two bay-leaves. Set them over a flow fire,
cover them clofe, and let them do gently for half an
hour, taking care they do not burn: then put in fome
beef broth, let it ftew till it is as rich as required, and
then ftrain it off for ufle.

% A Family Cullis.

- TAKE a piece of butterrolled in flour, and ftir it in
your {tew-pan till your flour is of a fine yellow colour;
then put in fome thin broth; a little gravy, a glafs of
white wine, a bundle of parfley, thyme, laurel and
fweet-bafil, two cloves, a little nutmeg or mace, a few
mufhrooms, and pepper and falt. Let it ftew an hour

over a {low fire, then fkim all the fat clean off, and ftrain
it through a lawn fieve.

A White Cullis.

CUT a piece of veal into thin bits, and put it into 2
ftew-pan, with two or three {lices of lean ham, and two
onions, each cut into four pieces; then put in fome
broth, and feafon with mufhrooms, parfley, green onions,
and cloves. Let it ftew till the virtues of all are pretty
well extrafled, then take out all your meat and roots
with a tkimmer, put in a few crumbs of bread, and let
it ftew foftly. Take the white part of a young fowl, .
and pound it in a mortar till it is very fine, put this inta
your cullis, but do not let it bail; if it does not appear
{ufficiently white, you muft add two dogen of blanched
almonds. When it has flewed till it is of a good rich
tafte ftrain it off.

y A Cullis for Fifh. '

BROIL a jack or pike till it is properly done, then
take off the fkin, and feparate the flefh from the bones.
Boil fix eggs hard, and take out the yolks; blanch g
few almonds, beat them to a pafte in a mortar, and then
add the yolks of the eggs: mix thefe well with butter,
then put in the fih, and pound all together. Then take
balf a dozen of onions, and cut them into {lices, two.
parfnips, and three carrots. Set on a ftew-pan, put
into it a piece of butter to byown, and when it boig put

n
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in the roots; turn them till they are brown, and then
pour in a little broth to moiften them. When it has
boiled a few minutes, firain it into another faucepan s
then putin a whole leek, fome parfley, fweet bafil, half
a dozen cloves, fome mufhrooms and truffles, and a few
crumbs of bread, When it has ftewed gently a quarter
of an hour, put in the fith, &c. from the mortar. Let
- the whole ftew fome time longer, but be careful it does
not boil. When fufficiently done, ftrain it through a
coarfe fieve, Thisis a very proper fauce to thicken all
- made difhes. :
; ' Ham Sauce.

CUT fome thin flices of the lean part of a dreffed
bam, and beat it with a rolling-pin to a mafh. Put it
into a faucepan, with a tea-cup lfjull of gravy, and fet it
over a flow fire: but keep ftirring it to prevent its ftick~
ing at the bottom. When it has been on fome time, put
in a bunch of {weet-herbs, half a pint of beef gravy,
and fome pepper. Cover it clofe, let it ftew over a
gentle fire, and when itis quite done, ftrain it off. This
is a very good fauce for any kind of veal,

Ejfence of Ham.

TAKE three or four pounds of lean ham, and cut it
into pieces about an inch thick. Lay them in the bottom
of afiew-pan, with {lices of carrots, parfnips, and three |
or four onions cut thin. Let them ftew till they ftick to
the pan, but do not let it burn. Then pour on fome
ftrong veal gravy by degrees, fome frefh mufthrooms cut
in pieces, (but if not to be had mufhroom powder,)
truffles and morels, cloves, bafil, parfley, a cruft of
bread, and a leek! Cover it down clofe, and when it has
fimmered till it is of a good thicknefs and flavour, ftrain
it off. 1f you have preferved the gravy from a dreffed
bam, you may ufe it with the before-mentioned ingre-
dients, inftead of the ham, which will make it equally
good, but not quite fo high Havoured.

A Sauce for Lamb. '
TAKE a bit of butter, and mix it with thred parfley,
“halots, and a little crumb of bread grated very fine.
) Put,
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| Sauce a-la-Menehout.
~* PUT a little ‘cullis into a ftew-pan, with a pie-::e_uf
‘butter rolled in flour, falt and pepper, the yolks u_f two
eggs, three or four fhalots cut fmall, and thicken it over
the fire. This fauce fhould be thick, and may be ufed
with every difh that is done a-Ja-Saint Menehout. It
is fpread over the meat or fifh, which is afterwards co-
vered with grated bread, and browned with a hot fala-
mander.
! 1 Egg Sauce. :

BOIL two eggs till they are hard: firft chop the
whites, then the yolks, but neither of them very fine,
and put them together. Then put them into a quarter
of a pound of good melted butter, and ftir them well
together. - ‘

- Bread Sauce. |

CUT a large piece of crumb from a fale loaf, and
put it into a faucepan, with half a pint of water, an
onion, a blade of mace, and a few pepper cornsin a bit
of cloth. DBoil them a few minutes, then take out the

. onion and fpice, math the bread very fmocth, and add
te it-a piece of butter and a little falt. -

Auchovy Sauce. :

TAKE an anchovy, and put into it half a pint of
gravy, with a quarter of a pound of butter rolled in’
a little flour, and fiir al] together till it boils. You may
add, at your difcretion, a little lemon-juice, catchup,
red win€, or walnut liquor. |

Shrimp Sauce,

WASH half a pint of thrimps very clean, and put
them into a ftew-pan, with a fpoonful of anchovy liquar,
and haif a pound of butter melted thick. Boil it up for
five minutes, and {queeze in half a lemon. Tofs it up,
and pour it into your fauce-boat. |

: Oyfler Sauce.
~ WHEN the oyfters are opened, preferve the liquor,
and ftrain it through a fine fieve. Wafh the oyfters
very clean, and take off the beards, Put them into a

{tew-
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ftew-pan, and pour the liquor over them. Then add a
large fpoonful of anchovy liquor, half a lemon, two
blades of mace, and thicken it with butter rolled in flour,
Put in half a pound of butter, and beil it up till the
butter is melted. Then take out the mace and leman,
and fqueeze the lemon-juice into the fauce. Give it a

 boil, ftirring it all the time, and put it into your fauce-

boat.
7o melt Buller.

KEEP a plated or tin faucepan for the purpofe only of
melting butter. Puta little water at the bottom, and a
duft of flour.. Shake them together, and cut the butter
in flices. As it melts fhake it one way ; let it boil up,
and it will be {mooth and thick.

Caper Sauce.
TAKE fome capers, chop half of them very fine,

-and put the reft in whole. Chop alfo fome parfley, with
‘a little grated bread, and fome falt; put them into

butter melted very fmooth, let them boil up, and then
pour it into your fauce-boat.

Shalot Sauce.

‘CHOP five or fix thalots very fine, put them into a
faucepan with a gill of gravy, a fpoonful of vinegar, and
fome pepper and falt. Stew them for a minute, and
then pour them into your difh or fauce-boat.

Lemon Sauce for boiled Fowls.

TAKE a lemon and pare eff the rind, then cutitinto
{lices, take the kernels out, and cut it into {mall fquare
bits ; blanch the liver of the fowl, and chop it fine;
mix the lemon and liver togetherin a boat, pour on fome
hot melted butter, and ftir it up.

~ Gogfeberry Sauce.

" PUT fome coddled goofeberries, a little juice of
forrel, and a little ginger, into fome melted butter.

Fennel Sauge.

BOIL a buneh of fennel and %arﬂe]r, chop it very
{fmall, and ftir it into fome melted butter.
' ' AMint
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Mint Sauce.

WASH your mint perfectly clean from grit or dirt,
then chop it very fine, .and put to it vinegar and
fugar.
S A relifhing Sauce,

PUT into a {mall ftew-pan two flices of ham, a clove
of garlick, alaurel leaf, and two fliced ontons ; let them
heat, and then add a little broth, two {poonsful of cullis,
" and a fpoonful of tarragon vinegar. Stew them an hour
over a flow fire, then {train it through a fieve, and pour
it into your fauce-boat.

1o crifp Parfley. :

WHEN you have picked and wathed your parfley
quite clean, put it into a Dutch oven, or on a fheet of
paper. Set it at a moderate diftance from the fire, and
keep turning it till it is quite crifp. Lay little bits of
butter on it, but not to make it grealy.—This 1s a much
better method than that of frying.

Sauce for Wild Ducks, Teal, &c.

TAKE a proper quantity of veal gravy, with fome
pepper and falt; fqueeze in the juice of two Seville
oranges, and add a little red wine ; let the red wine boi)
fome time in the gravy. '

Pontiff Sauce.

PUT two or three flices of lean veal, and the fame
of ham, into a flew-pan, with fome fliced onions, car-
rot, parfley, and a head of celery. When brown, add
a little white wine, fome good broth, a clove of garlick,
four fhalots, two cloves, a little coriander, and two flices
of lemon-peel. - Boil it over a flow fire till the juices
‘are extrated from the meat, then fkim it, and firain it
through a fieve, Juft before you ufe it, add a little
cullis, with fome parfley chopped very fine.

' . Afpic Sauce.
INFUSE chervil, tarragon, burnet, garden-crefs, and
mint, 1nto a little cullis hg:ur about halt an hour ; then

ftrain it, and add a fpoonful of garlick-vinegar, with a
httle pepper and falt, Py

Force-
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BUTCHER’s MEAT.
Bombarded Veal.

SAKE a fillet of veal, and having clean cut out the
bone, make a forcemeat thus : Take the crumb of
a penny loaf, half a pound of fat bacon fcraped, an
anchovy, two or three fprigs of {weet-marjoram, a little.
lemon-peel, thyme, and parfley. Chop thefe well toge-
ther, and feafon .them to your fafte with falt, chyan
~ pepper, and a little grated nutmeg. Mix up all together
with an egg, and alittle cream ; and with this forcemeat
fill up the place from whence the bone was taken. Then
 make cuts all round the fillet at about an inch diftance
from each other. Fill one nich with forcemeat, a fecond
with {pinach that has been well boiled and {queezed, and .
a third with crumbs of bread, chopped oyfters, and
_ beef marrow, and thus fill up the holes round the fillet.
‘Wrap the caul clofe round it, and put it into a deep pot,
with a pint of water. Make a coarfe pafte to lay overit
in order to prevent the oven giving it a difagreeable tafte.
When it is taken out of the oven, fkim off the fat, and
~ put the gravy into a ftew-pan, with a fpoonful of
muthroom catchua, another of lemon-pickle, five boiled
artichoke bottoins cut into quarters, two {poonsful
- of browning, and half an ounce of morels and truffles..
- Thicken it with butter ralled in flour, give it a gentle
~ boil, put your veal into the difh, and pour your fauce
over it. Ay'S
Fricandeau of Veal.

TAKE the thick part of the leg of veal, thape it
nicely oval, lard it well, and put it into boiling water.
- Letitboil up once, then take it out, and put into your
ftew-pan fome {lices of veal, roots, {weet-herbs, with

b VY Q Aalt,
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falt, pepper, and mace. Put in half a pint of gravy,
then put in your fricandeau, covering it with fome pep-
per and butter. Let it go gently on for three hours,
then take it out and glaze it. You may ferve it with
forrel fauce, which is almoft always ufed, or glazed
onions, or endive fauce. If the larded fricandeau lays a
few hoursin water, it will be a great deal the whiter.

Veal Olives.

CUT fome large collops off a fillet of veal, and hack
them well with the back of a knife. Spread very thinly
force-meat over each, then roll them up, and either toaft
or bake them. Make a ragoo of oyfters or {weet-breads
~cut in fquare bits, a few mufhrooms and morels, and lay
them in the difh with rolls of veal. Put nice brown,
gravy into the difh, and fend them up hot, with force-
meat balls round them. Garnifh with lemon.

Grenadines of Veal.

THESE are done the fame as the fricandeau, ex-
cepting that the veal is cutinto {lices. Three pieces
make a dith ; and they are ferved with the {ame fauces.

- Veal Cutlets, en Papilotes.

CUT them thin, and put them in fquare pieces of
white paper, with falt, pepper, parfley, fhalats, mufh-
rooms, all fhred fine, with butter ; twift the paper round
the cutlets ; letting the end remain uncovered ; rub the
outfide of the paper with butter; lay the cutlets upon
‘the gridiron over a flow fire, with‘a fheet of buttered
paper under them. Serve them in the papers.

Porcupine of a Breaft of Veal.

- TAKE a fine large breaft of veal, boneit, and rub it
over with the yolks of two eggs. Spread it on a table,
and lay over it a little bacon cut as thin as poffible, a
handful of parfley fhred fine, the yolks of five hard boiled
eggschopped fmall, alittle lemon-peel cut fine, the crumb
b% a penny loaf fteeped in cream, and feafon to your
tafte with falt, pepper and nutmeg. Roll the breaft of
veal clofe, and fkewer itup. Then cut fome fat bacon,
the lean of ham that has been a little boiled, and pickled
. 3 | cucumbers,
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cucumbers, about two inches long.  Lard the veal with
this in rows; firft ham, then bﬂ.{:{ll:j, and the_n f;ucu,mbers,
till you have larded every part of it. * Put it into a deep
earthen pot, with a pint of water, cover it clofe, and fét °
itin a flow oven for two hoars. When it comes from
the oven, {kim off the fat, and ftrain the ravy_thmggh
a fieve into a flew-pan. Put into it a glafs of white wine,
a little lemon pickle and caper liquor, and a fpoonful of
muthroom catchup. Thicken it with a little butter
rolled in flour, lay your porcupine on the difh, and pour
your fauce over it.  Have ready aroll of force-meat made
thus : take the crumb of a penny loaf, half a pound of
beef fuet {hred fine, the yolks of four eggs, and a few
chopped oyfters. Mix thefe well together, and feafon
it to your tafte with chyan pepper, falt, and nutmeg.
Spread it on a veal caul, and having rolled it up clofe
like a coloured eel, bind it in a cloth, and boil it an
hour. This done, cut it into four flices, lay one at each
end and the others on the fides. Have ready your {fweet-
'bread cut in flices and fried, and lay them round it
~ with a few mufhrooms.—This makes a' grand bottom

dith at that time of the year when game is not to be
had. :

Fricandeau of Veal a-la-Bourgeois.

CUT fome lean veal into thin {lices, lard them with
fireaked bacon, and feafon them with pepper, falt, beaten
_.mace, cloves, nutmeg, and chopped parfley. Putin the
bottom of your ftew-pan fome {lices of fat bacon, lay the
veal upon them, cover the pan, and fet it over the fire for
eight or ten minutes, juft to be hot, and no more. Then
with a brifk fire, brown your veal on both fides, and fhake
fome flour over it. Pour in a quart of good broth or
- gravy, cover it clofe, and let it ftew gently till it is

enough. Then take out the flices of bacon, {kim all the
fat off clean, and beat up the yolks of tnree eggs, with
fome of the gravy. Mix all together, and keep it ftir
ring one way till itis {mooth and thick.. Then takeit up,

Jay your meat in the difh, pour the fauce over it, and
garnith with lemon.

Q- 2 : Cf?é},”.‘r‘
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Calf’s Head Surprife. :

WHEN you have properly cleanfed it for dreffing,
fcrape a pound of fat bacon very fine, take the crumbs
:;:f two penny loaves, a(mall nutmeg grated, and feafon
1t to your tafte with falt, chyan pepper,and a little lemon-
peel. Beat up the yolks of fix eggs, and mix all toge-
ther into a rich force-meat. Put a little of it into the
ears, and the reft into the head. Then put it into a deep
pot, juft wide enough to admit it, and put to it two
quarts of water, half a pint of white wine, a blade or
two of mace, a bundle of fweet-herbs, an anchovy, two_
fpoonsful of walnut and mufhroom catchup, the fame
quantity of Jemon-pickle, and a little falt and chyan
pepper. Lay a coarfe pafte over it to keep in the fteam,
and put it for two hours and a half'into a very quick
oven. When you take it out, lay your head in a foup-
dith, (kim off the fat from the gravy, and firain it
through a hair fieve into a ftew-pan. Thicken it with
a lump of butter rolled in flour, and when it has boiled
afew minutes, put in the yolks of fix eggs well beaten,
and mixe? with half a pint of cream. Have ready
boiled a few force-meat balls,.and half an ounce of
~truffles and morels, but do not ftew them in the gravy.
Pour the gravy over the head, and garnifh with truffles
and morels, forcemeat-balls, barberries and mufhrooms,
This makes an_elegant top difh, and is not very ex,
penfive, (0 -
| A Calf's Pluck.

ROAST the heart ftuffed with fuet, fweet-herbs and
a little parfley, all chopped fmall, a few crumbs of
‘bread, fome pepper, falt, nutmeg, and a little lemon-
‘peel, all mixed up with the yolk of an egg. Boil the
lights with part of the liver, and when they are enough,
chop them very fmall, and put them into a faucepan
with a piece of ‘butter rolled in flour, fome pepper and
falt, and a little juice of lemon. Fry the other part of
the liver with fome thin flices of bacon. Lay the mince
at the bottom of the difh, the heart in the middle, and the
fried liver and bacon round, with fome crifped parfley.

Serve them up with plain melted butter in a i'auc&b?t._ :
g - oin
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Loin of Veal en Epigram.

ROAST aloin of veal properly for eating, then take
it up, and carefully cut off the fkin from the back part
without breaking it. Cut out the lean part, but leave
~ the ends whole, to contain the following mincemeat:
. Mince all the veal very fine with the kidney part, put
it into a little gravy, enough to moiften it with the gravy
that comes from the loin. Put in alittle pepper and falt,
fome lemon-peel {hred fine, the yolks of three eggs, and
a fpoonful ot catchup.. Thicken it with a little butter-
rolled in flour. Give it a fhake or two over the fire, put
it into the loin, and pull the (kin gently over it. If the
fkin fhould not quite cover it, give the part wanting a
brown with a hot iron, or put it into an oven for about
a-quarter of an hour. Send it up hot, and garnifh with
lemon and barberries. |

Pillow of Veal.

HALTF roaft aneck or breaft of veal, then cut it into -
fix pieces, and feafon it with pepper, falt, and nutmeg,
Take a pound of rice, and put to it a quart of broth,
fome mace, and a little falt. Stew it over a ftove on a
very flow fire, till it is thick ; but butter the bottom of
the pan you do itin. Beat up the yolks of fix eggs, and
ftir them into it, Then take a little round deep difh, butter
it, and lay fome of the rice at the bottom. Then lay the
veal in a round heap, and cover it over all with rice. Rub
1t over with the yolks of eggs, and bake it an hour and
a half. Then open the top, and pourin a pint of good
rich gravy, Send it hot to table, and gamiﬂf with a
Seville orange cut in quarters,

- Shoulder of Veal a la Piedmontoife,

CUT the fkin of a fhoulder of veal, fo that it maygt
hang at one end; then lard the meat with bacon or ham,
and {eafon it with pepper, falt, mace, {weet-herbs, parfley, -
and lemon-peel. Cover it again with the (kin, ftew it with

~gravy, and when it is tender, take it up. ‘Then take forrel,
fome lettuce chopped {mall, and ftew them in fome butter

with parfley, ontons, and mufthrooms. When the herbs

are tender, put to them fome of the liquor, fome (v #ct-

breads
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breads and bits of ham. Let all ftew together a fhort
time ; then lift up the (kin, lay the ftewed herbs over
and under, cover it again with the fkin, moiften it with
melted butter, ftrew over it crumbs of bread, and fend
it to the oven to brown. Serve it up hot, with fome
good gravy in the difh. |

_ Sweetbreads of Veal a la Dauphine.

TAKE three of the largeft fweetbreads you can get,
and open them in fuch a manner that you can ftuff in
forcemeat. Make your forcemeat with a large fow! or
young cock : skinit, and pick off all the fleth. Then
take half a pound of fat and lean bacon, cut it very fine,
- and beat them in a mortar. Seafon it with an anchovy,
fome nutmeg, a' little lemon-peel, a very little thyme, -
and fome parfley. Mix thefe up with the yolks of two

. eggs, fill your {weetbreads withit, and faften them toge-

ther with fine wooden skewers. Put layers of bacon at
the bottom of a ftew-pan, and, feafon them with pepper,
falt, mace, cloves, {weet-herbs, and a large onion
fliced. Lay upon thefe thin flices of veal, and then
your fweetbreads. Cover it clofe, let it ftand eight or
ten minutes over a flow fire, and then pour in a quart of
boiling water or broth,and let it {tew gently for two hours.
Then take out the fweetbreads, keep them hot, ftrain the
gravy, skim all the fat off, and boil it up till it js reduced
to about half a pint. Then put inthe {weetbreads, and
Jet them ftew two or three minutes in the gravy. Lay
them in a difh, and pour the gravy over them, Garni(h
with lemon. ,
' Swweetbreads en Gordineere.

PARBOIL three fweetbreads ; then take a ftew-pan,
and put into it layers of bacon, or ham and veal ; over
which lay the fweetbreads, with the upper fides down-
wards. Putin a layer of veal and bacon over them, a
pint of veal broth, and three or four blades of mace. Stew
them gently three quarters of an hour ; then take out
the f{weetbreads, ftrain the gravy through a fieve, and .
skim off the fat. Make an amulet of yolks of eggs, in

the following manner. Beat up four yolks of eggs, tpm:
WO
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two on a plate, and fet them over a ftew-pan of beiling
water, with another plate over it, and it will be foon
done. Put a little fpinach juice into the other half, and
ferve it the fame. Caut it out in {prigs of what form you
pleafe, put it over the {weetbreads in the diﬂl,lapd keep
them as hot as you can, Thicken the gravy with butter
rolled in flour and two yolks of eggs beat up in a gill
of cream. Put it over the fire, and keep fiirring it one
way till it is thick and fmeoth. . Pour it over the fweet-
breads, and fend it to table. Garnith with lemon and
beet-root.

Sweetbreads a-la-daub.

TAKE three of the largeft and fineft {weetbreads you
. can get, and pat them for five minutes into a faucepan
of boiling water. Then take them out, and when they
~ are cold, lard them with fmall pieces of bacon. Put them
into a {tew-pan with fome good veal gravy, a little lemon-
juice, 'and a fpoonful of browning. Stew them gently a
quarter of an hour, and a little before they are ready
thicken with flour and butter. Di(h them up and pour
the gravy over them. Lay round them bunches of boiled
celery, or oyfter patties ; and garnifh with barberries or
parfley.
Scotch Collops.

- CUT your collops off the thick part of a leg of veal,
about the fize and thicknefs of a crown piece, and puta

piece of butter browned into your frying-pan, then lay
in your collops, and fry them over a quick fire. Shake
and turn them, and keep them on a fine froth. When
- they are of a nice light brown take them out, put them

into a pot, and fet them before the fire to keep warm.
Then put cold butter again' into your pan, and fry the
collops as before. When they are done and propetly
brown, pour the liquor from them into a ftew-pan, and
add to it half a pint of gravy, half a lemon, an anchovy,
half an ounce of morels, a large fpoonful of browning,
the fame of catchup, two fpoonful of lemon-pickle, and
feafon it to your tafte with faltand chyan pepper. Thicken
it with butter and flour, let it boil five or fix minutes,

and then put in your collops, and fhake them oyer the
fire,
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fire, but be careful not to let them boil. When they
have fimmered a little, take them out, and lay them in
the dith. Then firain your gravy, and pour it hot:-on
them. Lay on them forcemeat balls, and little flices of
bacon curled round a skewer and boiled. Throw a few
mufhrooms over them, and garnith with barberries and
lemon.
Beef Collops.

TAKE a large rump fleak, or any piece of beef that

~ is tender, and cut it into pieces in the form of Scotch

collops, but larger. Hack them a little with a knife, then
flour them, and having melted a little butter in your fiew-
pan, put in your collops, and fry them quick for about
two minutes. Then put in a pint of gravy, a bit of butter
rolled in flour, and {eafon it with pepper and falt. Cut
four pickled cucumbers into thin {lices, a few capers,

half a walout, and a little dnion fhred fine. Put thefe
into the pan, and having ftewed the whole together

about five minutes, put them all hot into your difh, and

fend them to table. Garnifh with lemon.

Beef a-la-daub.

- TAKE a rump of beef, and cut out the bone, or a
part of the leg of mutton piece, or what is ufually called
the moufe-buttock, and cut fgme fat bacon into flices as
long as thebeef is thick, and about a quarter of an inch

fquare. Take four blades of mace, double that number -

of cloves, a little all-fpice, and half a nutmeg grated
fine. Chop a good handful of parfley, and fome {weet-
herbs of all forts very fine, and feafon with falt and

pper. Roll the bacon in thefe, and then take a large

rding-pin, and with it thruft the bacon through the
beef. Having done this, put it into a fiew-pan, with a
quantity of brown gravy fufficient to cover it. Chop

three blades of garlick very fine, and put in fome freh

muthrooms, two large enions, and a carrot. Stew 1t
gently for fix hours, then take it out, firain off the
gravy, and skim off all the fat. Put your meat and
gravy into the pan again, and add to it a gill of white
wine ; and if you find it not fufficigntly fealoned, add a

little
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little more pepper and falt. Stew it gently for half an
hour more, ana then add fome artichoke bottoms, morels
and truffles, fome oyfters, and a fpoonful of vinegar.
Then put the meat into a foup-dith, and pour the fauce
_uverlit. :
Beef Tremblent.

TAKE abrifket of beef, and tie up the fatbend quite
tight. Put it into a pot of water, and let it boil gently
for fix hours. Seafon the water with a little falt, a hand-
ful of all-fpice, two onions, two turnips, and a carrot. In
the mean time, puta piece of butter into a ftew-pan,and
- melt it, then put in two {poonsful of flour, and ftir it till
it is fmooth. Putin a quart of gravy; a fpoonful of
. catchup, the fame of browning, a gill of white wine, and
fome turpips and carrots cut into fmall pieces. Stew
them gently till the roots are tender, and feafon with pep-
- per and falt. Skim the fat clean off, put the beef in the
difh, and pour the fauce over it—Garnifh with any kind
of pickles, |

' . Beef Kidneys a-la-Bourgeoife.

CUT them in thin flices, and fet them over the fire,
with a bit of butter, falt, pepper, parfley, onions, and
a fmall clove of garlick ; the whole fhred fmall : when
done, take them off the fire, but do not let them lie
long as they will become tough. Add a few drops of
vinegar and a little cullis. Beef kidneys may alfo be
ferved a-la-braife, with fauce piquante. |

Beef a-la-mode.

THE moft proper parts for this purpofe are, a {mall
buttock, aleg of mutton piece, a cled, or part of alarge
buttock. Being furpithed with your meat, take two
dozen of cloves, as much mace, and half an ounce of
all-fpice beat fine : chop a large handful of parfley, ‘and
all forts of {weetherbs fine ; cut fome fat bacon as long:
- as the beef is thick, and about a quarter of, an inch
{quare, and put it into the fpice, &c. and into the beef
the fame. Then put the beef into a pot, and cover it
with water, Chop four largle{ Onions very ﬁne; and fix

V_ *
V. cloves
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brown in a large pan, with fome beef dripping, and
“when they are done take them out, and lay them to
drain. Melt fome butter in a ftew-pan, put in a fpoonful
of flour, and flir it well till it is fmooth. Then putina
pint of good gravy, with a gill of white wine, and then
the olives, and let them ftew an hour. Add fome
mufhrooms, truffles, and morels, forcemeat balls, fweet-
breads cut in fmall pieces, and fome ox-palates. Squeeze
in the juice of half a lemon, and feafon it with pepper
and falt. Shake them up, and having carefully skim-
ed off the fat, lay your olives in the dith, and pour
the gravy over them. Garnith with lemon and beet

root.
Bouille Beef :

PUT the thick end of a brisket of beef into a kettle
~and cover it with water. Let it boil faft for two hours,
then ftew it clofe by the fire fide for fix hours mere, and
fill up. the kettle as the water decreafes. Put in with the
beef fome turnips cut in little balls, fome carrots, and
fome celery. About an hour before the meat is done,
take out as much broth as will fill' your foup difh, and
boil in it for an hour, turnips and carrots cut in little
“round or fquare pieces, with {fome celery, and feafon it
to your tafte with falt and pepper. Szrve it up in two
' difhes, the beef in one difh, and the foup in another.
You may put pieces of fried bread in your foup, and
boil in a few knots of greens; and when you would -
‘have your foup very rich add a pound or two of mutton
~chops to your broth when you take it from the beef, and
let them ftew in it for half an hour; but remember to
1o take out the mutton before you ferve the foup up.

| Sirloin of Beef en Epigram.

~ ROAST a firloin of beef, and when it is done, take
it off the fpit, carefully raife the skin; and draw it off.
Then cut out the lean part of the beef, but obferve not
to touch either the ends or fides. Hafh the meat in the
following manner: cut it into pieces about the fize of a
~crown piece, put half a pint of gravy into a flew-pan, an
onion chopped fine, two fpoonsful of catchup, fome
~pepper and falt, {ix {mall pickled cucumbers cut in thin
% Re g flices,
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Beef Steaks rolled. e

' TAKE fome beef fteaks, and beat them with a cleaver
till they are tender ; make fome forcemeat with a pound
of veal beat fine in a mortar, the flefh of a fow], half a

ound of cold ham, or gammon of baecon, fat and Jean ;
the kidney fat of a loin of veal, and a fweetbread, all cut
very fine ; fome truffles and morels ftewed, and then cut
fmall, two fhalots, fome parfley, and a little thyme, fome
lemon-peel, the yolks of four eggs, a nutmeg grated,
and half a pint ny cream. Mix all thefe together, and
ftir them over a flow fire for ten minutes. Put them
upon the fteaks, and roll them up; then (kewer them
tight, then put them into the frying-pan, and fry them
~ of anice brown. Then take them from the fat, and
~ put them into a fiew-pan, with a pint of good drawn
gravy, a fpoonful of red wine, two of catchup, a few
pickled mufhrooms, and let them ftew for a quarter of
~an hour. Take up the fteaks, cut them into two, and
lay the cut fide uppermoft. Garnifh with lemon.

Beef Rump en Matelotte.

TAKE your beef rump and cut it in j:iieces ; parboil
them, and then boil them in fome broth without an
feafoning ; when about haif done, ftir in a little butter
- with a fpoonful of flour over the fire till brown, and

‘moiften it with the broth of your rumps ; then put your
- rumps in witha dozen of large parboiled onions, a glafs
- of white wine, a bunch of parlley, a laurel leaf, with a
bunch of fweet berbs, and pcpper and fal.  Let them
ftew till the rump and onions are done ; then fkim it
well, 'and put an anchovv cut finall and fome capers
cut into the fauce. Put the rump in the middle of the
the difh with the onions round it. A beef rump will take

four hours doing.
Beef Efcariof.

THE proper piece of beef for this purpofe is the .
brisket, which you muit manage as follows: Take half a
pound of coarfe fugar, two ounces of bay falt, and a
pound ufcpmmnn falt. Mix thefe well together, rub
the beef with it, put it into an earthen pan, and turn it
FLE ' every
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then take up your mutton and keep it hot.  Put to the
rice half a pint of cream, and a piece of butter rolled in
flour ; then fhake it well, and boil'it a few minutes. Lay
your mutton on the difh, and pour your gravy over it.
Garnifh with pickles or barberries.

To drefs the Umbles of Deer.

TAKE the kidney of a deer, with the fat of the heart ;
feafon themwith a little pepper, falt, and nutmeg. Tirft
frv, and then ftew them in fome good gravy till they are
tender. Squeeze in a little lemon ; take the skirts, and
ftuff them with the forcemeat made with the fat of the
venifow, fome fat of bacon, grated bread, pepper, mace,
fage, and onion chopped very finall. Mix it with the
yolk of an egg. When the skirts are ftuffed with this,
tie them to the fpit to roaft; but firlt fitrew over them
fome thyme and lemon-peel.- When they are done, lay
- the skirts in the middle of the difh, and then fricafiee

round it. :
- Mutton Kebobbed.

CUT a loinof mutton into four pieces, then take off
the skin, rub them with the yolk of an egg, and flrew
over them a few crumbs of bread and a little parfley
fbred fine. Spit and roaft them, and keep bafting them
all the time with frefh butter, in order to make the froth
rife. 'When they are properly done, put a litile brown
gravy under them, and fend them to table. Garnifh
with pickles. -

Leg of Mutton a-la-haut Gout.

_TAKE a fine leg of mutton that has hung a fortnioht
(if the weather will permit) and ftuff every part of it with
fome cloves of garlick, rub it with pepper and falt, and
then roaft it. When it is properly done, fend it up with
fome good gravy, and red wine in the difh. ‘

Leg of Mutlon roafied with Oyfiers.
- . TAKE a fine leg of tnutton that has hung two or three
days, ftuff every part of it with oyfters, roaft it, and when
done, pour fome good gravy into the difh, and garnifh
with hurfe-radjm. If ‘you prefer cockles ‘vou muft pro-
ceed in the fame manner, =~ = I

Shoulder
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they are tender. Take them and the onion out, and
thicken the gravy with a little butter rolled in flour, a
fpoonful of browning, and the juice of half a lemon.
Boil it up till itis fmooth but not too thick. ']_hen put
in your rumps, give them a fhake or two, and difh them
up hot. Garnifh with horfe-radifh and beet-root. For

variety, you may leave the rumps whole, and lard fix

“kidnies on one fide, and do them the fame as the rumps,”

" only not boil them, and put the rumps in the middle of

the dith, and kidnies round them, with the fauce over
all. |
: Mutton Chops in Difguife.

RUB the chops over with pepper, falt, nutmeg, and
a little parfley. Roll each in half a fheet of white paper,
well buttered within-fide, and clofe the two ends. Boil
fome hog's lard, or beef dripping, in a ftew-pan, and
put the fteaks into it. Fry them of a fine brown, then
take them out, and let the fat thoroughly drain from
them. Lay them in your difh, and ferve them up with

ood gravy in a fauce-boat. Garnilh with horfe-radifh

and fried parfley.

A Shoulder of Mutton called Ien and Chickens.

HALTFY roaft a thoulder, then take it up, and cut off

the blade at the firlt joint, and both the flaps, to make

the blade round; fcore the blade round in diamonds,
throw a little pepper and falt over it, and fet it in a tin

“oven to broil.  Cut the flaps and meat off the fhank in

thin flices, and put the gravy that came out of the mutton
into a ftew-pan, with a little good gravy, two {poonsful
of walnut catchup, one of browning, a little chyan
pepper, and one or two fhalots. When your meat is
tender, thicken it with flour and butter, put it into the .
difh with the gravy, and lay the blade on the top. Gar-
nith with green pickles. ¥

4 2uarler of Lamb fﬂ?’fﬁd.h-
TAKE alarge leg of lamb, cut a long {lit on the back -

fide, and take out the meat ; but be careful you do not

deface the other fide. Then chop the meat fmall with
marrow, half a pound of beef fuet, fome oyfters, anan-
V. % S chovy
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the following fauce in: all forts of fweet-herbs and pat-
fley chopped fine, and ftewed alittle in fome good thick’
gravy. Garnifh with fried parﬁey.

Barbacued Pig.

PREPARE a pig about ten weeks old as for roaft-
ing. Make a forcemeat of two anchovies, fix {age leaves
and the liver of the pig, all chopped very fmall ; ‘then put

' them into a mortar with the crumb of half a penny leaf,
four ounces of butter, half a tea-fpoonful of chyan pepper,
and half a pint of red wine. Beat them all together to
a pafte, put it into the pig’s belly, and few it up.  Lay
your pig down ata good’ diftance before a large briflc
fire, finge it well, patinto your dripping pan three bot-
tles of red wine, and bafte it well with this all the time’
it is roafting. When it is half done,, put under, the pig
two penny loaves, and if you find your wine ton much
reduced, add more. When your pig is near enough,
take the loaves and fauce out of your dripping-pan, and

ut to the ‘fauce one anchovy chopped fmall, a bundle of
weet-herbs; andhalf a lemon, Boil it a few minutes, then,
draw your pig, puta fmall lemon or apple in the pig’s.
mouth, and a leaf on each fide.' Strain your fauce, and
pour it on boiling hot. Send it up whole to table, and'
garnith with barberries and fliced lemon. '

A Pig au Pere Duillet,

| CUT off the head, and divide the body into quarters,
lard them with bacon, and feafon them well with falt,
pepper, nutmeg, cloves, and mace. Puta Jayer of fat
bacon at the bottom of a kettle, lay the head in the mid-
dle, and the quarters round it. Then put ina bay-leaf, an’

- onion fhred, a lemon, with fome carrots, parfley, and the
liver, and cover it again with bacon. Put in'a quart of

b}'nth, ftew it for an hour, and then take itup. Put your
pig into a ftew-pan, pour in a bottle of white wine, cover
it clofe, and let'it ftew very gently an hour. In the méan
time, while it is flewing in the wine, take the firft gravy
it was ftewed in, {kim off the fat, and firain it. Then
| take a {weetbread cut into five or fix flices, fome truffles,
morelg, and muthrooms, :nd ftew all together till they
y 2
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are enough. Thieken it with the yolks of two eggs, or
a piece of butter rolled in flour; and when your pig is
enough, take it out, and lay it in your dith. Put the
wine it was ftewed in to the fauce, then pour it all over
the pig, and garnith with lemon. Ifitis to be ferved up
cold, let it ftand till it is fo, then drain it well, and wipe
1t, that it may look white, and lay it in a difh, with the
head in the middle, and the quarters round it. Throw
fome green parfley over all. ~ Either of the quarters fe-
parately make a pretty difh.

A Pig Matelote.

- HAVING taken out the entrails, and fcalded your
pig, cut off the head and pettitoes ; then cut the body
into four quarters, and put them, with the head and toes,
into cold water. Cover the bottom of a ftew-pan with
{lices of bacon, and place the quarters over them, with
the pettitoes, and the head cutin two. Seafon the whole
with pepper and falt, a bay-leaf, a little thyme, an onion,
and add a bottle of white wine. Then lay on more {lices
of bacon, put over it a quart of water, and let it boil.
Skinand gut two large eels, and cut them in pieces about

five or {ix inches long. 'When your pig is half done, put
~ in your eels; then boil a dozen of large craw-fifh, cut off

the claws, and take off the fhells of the tails. When
your pig and eels are enough, ‘lay your pig in the difh,
and your pettitoes round it ; but do not put in the head,
as ‘that will make a pretty cold dith. Then lay your,
eels and craw-fith over them, and take the liquor they
were ftewed in, {kim off the fat, and add to it half a pint
of ftrong gravy, thickened with a little piece of burnt
butter. Pour this over it, and garnifh with lemon and
craw-fith. Fry the brains and lay them round, and all
over the difh. ~ At grand entertainments this will do for
a firft cour{e or remove.
“Sheep’s Trotters en Grallen.

BOIL them“in water, and then put them into a ftew-
pan with a glafs of white wine, half a pint of broth, as
much cullis, a bunch of fweet-herbs, with falt, whole

epper, and mace. Stew them by a flow fire till the
I.]' PP 2 L1 }" faﬂﬂﬂ
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Guce is reduced; then take out the herbs, and ferve
them upon a grattan.—Sheeps trotters may be ferved
with a ragoo of cucumbers.

SECH S

MADE DISHES or POULTRY, &

- Turkey a-la-daub. _

BONE your turkey, but let it be {o carefully done as
not to fpoil the look of it, and then ftuff it with the fol-
lowing forcemeat : Chop fome oyfters very fine, and mix
~ them with fome crumbs of bread, pepper, falt, fhalots,
and very little thyme, parfley, and butter., Having filled
your turkey with this, few it up, tieit in a cloth, and boil
it white, but be careful not to boil it too much. Serve
it up with good oyfter fauce. Or you may make a rich
gravy of the bones, with a piece of veal, mutton, and
bacon, feafon with falt, pepper, fhalots, and a little mace.
Strain it off through a fieve; and having before half-
boiled your turkey, ftew it in this gravy juft half an hour.
Having well (kimmed the gravy, dith up your turkey in
it after you have thickened it with a few mufhrooms
{tewed white, or ftewed palates, forcemeat-balls, fweet-
breads, or fried oyfters, and pieces of lemon. Difh it
with the breafts upwards. You may add a few morels
and tfuffles to your fauce.

Turkey in a Hurry.

TRUSS a turkey with the legs inward, and flatten
it as much as youcan: then put itinto a ftew-pan, with'
melted lard, chopped parfley, fhalots, mufhrooms, and a
little garlick : give it a few turns on the fire, and add the
juice of half a lemon to keep it white. Then put it
mto another ftew-pan, with flices of veal, one flice of
ham, and melted lard, and every thing as ufed before :
adding whole pepper and falt : cover it over with flices
of lard, and fet it.-about half an hour over a flow fire :
then add a glafs of white wine and a little broth, and
- finith the brazing ; fkim and fift the fauce, add a little

: cullis
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take great care you do not break the {kin ; and then put
what oyfters you pleafe in the body of the fowl, ~ Paper
the breaft, and roaft it. ‘Make good gravy, and garnifh
with lemon. You may add a few muthrooms to the
fauce.

“ Chickens chiringrate.

FLATTEN the breaft-bones of your chickens with
a rolling-pin, but be careful you do not break the fkin.
Strew fome flour over them, then fry them in butterof a
fine light brown, and drain all the fat out of the pan, but
leave the chickens in. Lay a pound of gravy beef, with
the fame quantity of veal cut into thin flices, over your
chickens, together with a little mace, two or three cloves,
fome whole pepper, an enion, a fmall bunch of fweet-
herbs, and a piece of carrot. Then pourina quart of boil-
' ing water, cover it clofe, and let it ftew a quarter of an
hour. Then take out the chickens, and keep them hot :
et the gravy boil till it is quite rich and good ; then ftrain
it off, and put it into your pan again, with two {poonsful
of red wine, and a few muthrooms. Put in your chickens
to heat, then take them up, lay them in your difh, and

pour your fauce over them. Garnifh with lemon, and
a few {flices of cold ham broiled. :

, Cluckens a-la-braze. | -
TAKE a couple of fine chickens, lard them, and’

feafon them with pepper, falt, and mace; then put a
Jayer of veal in the bottom of a deep ftew-pan, with a
flice or two of bacon, an onion cut in pieces, a piece of *
carrot, and a layer of beef; then putin the chickens with
the breaft downwards, and a bundle of fweet-herbs ; after
that a layer of beef, and put in a quart of broth or water,
cover it clofe,and let it fiew very gently for an hour, In -
the mean time get ready a ragoo made thus : Take two
veal {weetbreads, cut them {mall, and put them into a
- faucepan, with a very little broth or water, a few cock’s-
combs, truffles, and morels, cut {mall, with an ox-palate.
Stew them all together, and when yourchickens arc done,
take them up, and keep them hot; then firain the liquor
they were ftewed in,. {kim off the fat, and pour it into
your ragoo ; add a glafs of red wine, a {poonful of catch-

up;
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up, and a few mufhrooms; then” boil all together with
a few artichoke bottoms cut in four, and afparagus tops.
If your fauce is not thick enopgh, putina piece of butter
rolled in flour ; and when properly done, lay your chick-
ens in the difh, and pour the ragoo over them. Garnifh
with lemon. ‘ :

Chickens in favoury Jelly.

TAKE two chickens, and roalt them. Boil {fume
calf’s feet to a ftrong jelly; then take out the feef, and
skim off the fat; beat up the whites of three eggs, and
mix them with half a pint of white wine vinegar, and the
juice of three lemons, a blade or two of mace, a few
pepper-corns, and a little falt. Pat them to your jelly;
and when it has boiled five or fix minutes, ftrain it fe-
veral times through a jelly-bag till it is very clear. Then
put a little in thﬁ%mttum of a bowl large enough to hold
your chickens, and when they are cold and the jelly fet,
Iny them in with their breafts down. Then fill your
bow! quite full with the reft of your jelly, which you
muft take care to keep from fetting, fo that when you
pour it into your bowl it will' not break. Let it fland
all night ; and the next day put your bafon into warm
water, pretty near the top. As foon as you find it loofe
in the bafon, lay your difth over it, and turn it out
whole.

Chickens and Tongues.

BOIL fix fmall chickens very white; then take fix
hogs tongues boiled and peeled, a cauliflower boiled
whole in milk and water, and a good deal of {pinach
boiled green. Then lay your cauliflower-in the middle,
the chickens clofe all round, and the tongues round them
with the roots outwards, and the fpinach in little heaps
between the tongues. Garnifh with fmall pieces of
bacon toafted, and lay a piece on each of the tongues.
This is a good ‘difh for a large company.

Pullets a-la-Sainte Menehout.

- HAVING truffed the legs in the body, {lit them

down the back, fpread them open on a table, fake u;llt
-the




the thigh bones, and beat them with a rolling pin.—
Seafon them with pepper, falt, mace, nutmeg, and
fweet-herbs. Then take a pound and a half of veal, cut
it into thin flices, and lay it in a flew-pan. Coverit clofe,
and fet it over a flow fire, and when it begins to ftick to
the pan, ftir in a little flour, fhake it about till it is.a:
little brown, and then pour in as much broth as will
fiew the fowls. Stir them together, and potn a little
whole pepper, an onion, and a flice of bacon or ham.
Then Jay in your fowls, cover them clofe, and when
thev Kave ftewed half an hour, take them out, lay them
on the eridiron to brown on the infide, and then lay
‘them bﬂ%ﬂre the fire to do on the outfide. Strew over
‘them the yolk of an egg, and foine crumbs of bread,
and bafte them with a little butter. Let them be of a -
fine brown, and boil the gravy till there is about enough
for fauce; then ftrain it, and put into it a few muth-
fooms, with a fmall piece of butter rolled in flour. Lay
the pullets in the difh, pour the fauce over them, and
- garnifh with lemon, |
Ducks a-la-Braize. J
HAVING dreffed and finged your ducks, lard them
quite through with bacon rolled in f{hred parfley, thyme,
onions, beaten mace, cloves, pepper, and falt. Put in
‘the bottom of a ftew-pan a few flices of fat bacon, the
fame of ham or gammon of bacon, two or three {lices
of veal or beef: lay your ducks in with the brealt down,
~ and cover them with flices, the fame as put under them ;
cut a carrot or two, a turnip, one onion, a head of
celery, a blade of mace, four or five cloves, and a
little whole pepper. Coverthem clofe down, and let
them fimmer a little over a gentle fire till the breafts
are a light brown ; then put in fome broth or water,
cover them as clofe down again as yow can ; ftew them
gently two or three hours till enough. - Then take fome
- parfley, an onion or fhalot, two anchovies, and a few
gerkins or capers; chop them all very fide, put them
into a ftew-pan with part of the liquor from the'ducks;
a little browning, and the juice of half a lemon ; boil it
up, and cut the ends of the bacon even with the breafts
N e e of
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hold it, with two quarts of beef gravy, a bundle of
{weet-herbs, and an onion. Put fome flices of ham, or
good bacon, between the fowl and goofe ; then cover it
clofe, and ftew it over a fire for an hour very flowly.
Then take up your {gunff:. and skim off all the fat, firain
~it, and put in a glafs of red wine, two fpoonsful of cat-
chup, a veal fweetbread cut {mall, fome truffles, mufh-
rooms, and morels, a piece of butter rolled in flour, and,
if wanted, fome pepper and falt, Put the goofe in
again, cover it clofe, and let it ftew half an hour longer.
“Then take it up, pour the ragoo over it, and garnifh
with lemon. You muft remember to fave the bones of
the goofe and fowl, and put them into the gravy when
it is firft fet on. It will be an improvement if you roll |
fome beef marrow between the tongue and the fowl,
and between the fowl and the goofe, as it will make
them mellow, and eat the finer,

A Goofe marinaded.

BONE your goofe, and ftuff it with forcemeat made
thus: take ten or twelve fage leaves, two large onions,
and two or three large fharp apples; chop them very
fine, and mix them with the crumb of a penny loaf,
- four ounces of beef marrow, one glafs of red wine, half
a nutmeg grated, pepper,, falr, and a little lemon-peel
{hred fmall, and the yolks of four eggs. When you have
ftuffed your goofe with this, few it up, fry it of a light
~ brown, and then put it into a deep ftew-pan, with two
quarts of good gravy. Cover it clofe, and let it ftew
two hours ; then take it our, put it into a difh, and keep
it warm. Skim the fat clean off from the gravy, and
put into it a large fpoonful of lemon-pickle, one of
browning, and one of red-wine ; an anchovy fhred fine,
a little beaten mace, with pepper and falt to your palate,
Thicken it with flour and butter, dith up your goofe,
ftrain the gravy over it, and fend it to table,

| Pigeons Compote.
TRUSS fix young pigeons in the fame manner as
for boling, and make 4 forcemeat for them thus:—
Grate the crumb of a penny loaf, and fcrape a quar-

2 ter
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of an egg, and then in crumbs of bread. Put them into
a2 dith well buttered, but do not let them touch each
other, and fend them to the oven. When they”are
enough, lay them in a difh, and pour in good gravy
thickened with the volk of an egg, or butter rofled in
ﬂoui‘; but do not pour your gravy oger the pigecns,
Garnifh with lemon.—This is a very genteel difh, and
may be improved by the following variation: Lay one
pigecn in the middle, the reft round, and ftewed fj:inach
between, with poached eggs on the [pinach. Garnith
with notched lemon and orange cut in quarters, and
have melted butter in boats.

Fricandean of Pigeons.

AFTER having larded all the upper part of your
- pigeons with bacon, ftew them in the fame manner as
the fricandeau a-la-Bourgeoife, page 123.

Pigeons a-la-daub.

PUT a layer of bacon into a Jarge faucepan, then a
Jayer of veal, alayer of coarfe beef, and another little
layer of veal, about a pound of beef, and a pound of
veal, cut very thin , a piece of carror, a bundle of {weet-
herbs, an onion, fome black and white pepper, a blade
or two ef mace, and four or five cloves. Cover the
fauce-pan clofe, fet it over a flow fire, and draw it till
it is brown, to make the gravy of a fine light brown.
Then put a quart of boiling water, and let it flew till
the gravy is quite rich and good. Strain it off, and fkim
off all the fat. In the mean time, {ftuff the bellies of
the pigeons with forcemeat made thus: Take a pound
~of veal, and a pound of beef fuet, and beat both fine
~ In a mortar ; an equal quantity of crumbs of bread, fome
pepper, falt, nutmeg, beaten mace, a little lemon-peel
cut {mall, fome parfley cut fmall, and a very little
thyme firipped. Mix all together with the yolks of two
~eggs, fill the pigeons with this, and tlat the breafts down.

lour them, and fry them in frefh butter a little brown.
Then pour the fat clean out of the pan, and put the
ravy to the pigeons. Cover them clofe, and let them
ft;w a quarter of an hour, or till they are quite enough.

‘Then
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Jaysyour pigeons in the difh, and firain your gravy over
;h):z,. n%hifh with parfley and red t:abba%e.—-[‘h:&
makes a very pretty fide or corner difh.

Partridges a-la-braze.

TAKE two brace of partridges, and trufs the legs
into the bodies ; lard them, and feafon with beaten mace,
pepper, and falt.  Take a ftew-pan; lay flices of bacon
at the bottom, then flices of beef, and then flices of veal,
all cut thin, a piece of carrot, an enion cut fmall, a
bundle of {weet-herbs, and fome whole pepper. Putin
the partridges with the breafts downwards, lay fome
thin {lices of beef and veal over them, and fome parfley
fhred fine. Cover them, and let them flew eight or ten
minutes over a flow fire ; then give your pan a fhake,
and pour in-a pint of boiling water. Cover it clofe, and
let it flew half an hour over a little quicker fire; then
take out your birds; keep them hot, pour into the pan
a pint of thin gravy, let them boil till there is about half
a pint, then ftrain 1t off, and fkinroff all the fat. Inthe
mean time have a veal fweetbread cut fmall, truffles and
morels, cocks-combs, and towls livers ftewed in a pint
of good gravy half an hour, fome artichoke-bottoms and
afparagus-tops, both blanched in warm water, and a
few mufhrooms. Then add the other gravy to this, and
put in your partridges to heat. If itis not thick enough,
putin a piece of butter rolled in lour. When thoroughly
hot, put in your partridges into the difh, pour the fauce
over them, and ferve them to table.

Pheafants a-la-braze.

COVER the bottom of your ftew pan with a laver of
beef, a layer of veal, a little piece of bacon, a piece of
carrot, an onion fluck with cloves, a blade or two of
mace, a {poonful of pepper, black and white, and a
bundle of fwect-herbs. Having done this, put in your
pheafant, and cover it with a layer of beef and a layer
of veal. Setit on the fire for five or fix minutes, and then
pour in two quarts of builing gravy. Cover it clofe, and
let it flew very gently an hour and a half. Then take
up your pheafant, and keep ithot ; let the gravy boil il

it
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1t is reduced to about a pint, then firain it.off, and put-it
in again. Put in a veal {weetbread that has been ftewed
with the pheafant, fome trufles and morels, livers of
fowls, artichoke bottoms, and (if you have them) afpa-
ragus taps. Let thefe immer in the gravy about five or
fix minates, and then add two fpnunsﬁ:l ugcatchup, two
of red wine, a fpoonful of browning, and a little piece
of butter rolled m flour. Shake all together, then put
m your pheafant, with a few mufhrooms, and let them"
ftew about five or {ix minutes mote. Then take up your
phealant, pour the ragoo overit, and lay forcemeat-balls
~rtound. Garnith with lemon. iy -
: Snipes, or Waodcocks, in furtout. 34 |

TAKE fome forcemeat made of veal, as much beef-
fuet chopped and beat in a mortar, with an equal quan-
tity of crumbs of bread; mix in a little beaten mace,
pepper and falt, fome parfley, a few fweet-herbs, and
the yolk of an egg. Lay fome of this meat round the
difh, and then put in the fnipes, being firft drawn and
half roafted. Take care of the trail, chop it, and fcatter
it all over the dith. "T'ake fome good gravy, according
to to the bignefs of vour furtout, fome truffies and mo-
rels, a few mulhrooms, a {weetbread cut into pieces,
and artichoke bottoms cut finall,  Let all fiew together,
fhake them, and take the yolks of two or three eggs,
beat them up with afpoonful or two of white wine, and
‘ftir all together one way, . When it is thick, take it off;
let it cool, and pour it into the furtout. Put in the yolks
of a few hard eggs here and there, feafon with beaten
mace, pepper and falt, to your tafte; cover with the
forcemeat all over, then rub on the yolks of eggs to
colour it, and fend it to the oven. Half an hour willdo
it {ufficiently. - o

Snipes, with Purflain Leaves. |

DRAW vour fnipes, and make a forcemeat for the
inlide, but preferve your ropes for your fauce 3 {pit them
acrofs upon a lark-fpit, covered with bacon and paper,
and roaft them gently. For fauce, you muft take fome
prime thick leaves of purflain, blanch them well in water,
put theni into a ladle of cullis and gravy, a bit of fbalot,

pepper,
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epper, falt, nutmeg, and parfley, and ftew all together
- Exr half an hour gently. Have the ropes ready blanched
and put in. Difh up your foipes upon thin flices of -
bread fried, fqueeze the juice of an orange into your
fauce, and ferve them up.
~ Larks a-la-Francoife. _
.+ TRUSS your larks with the legs acrofs, and put a
fage-leaf over the breafts. Put them on a long thin
{kewer, and between every lark puta thin bit of bacon.
Then tie the {kewer to a {pit, and roaft them before a
clear brifk fire ; bafte them with butter, and ftrew over
them fome crumbs of bread mixed with flour. Fry fome
crumbs of bread of a fine brown in butter. = Lay the
Jlarks round the difh, and the bread-crumbs in the

middle.
: Florendine Hares.

"LET your hare be a full grown one, and let it hang
up four er five days before you cafe it. Leave on the
ears, but take out all the bones except thofe of the head,
which muft be left entire. Lay your hare on the table,
~ and put into it the following forcemeat : Take the crumb
of a two-penny loaf, the liver fhred fine; half a pound
of fat bacon fcraped, a glafs of red wine, an anchovy,
two eggs, a little winter favory, fome fweet-marjoram,
thyme, and a little pepper, falt, and nutmeg.- Having
put this into the belly, roll'it up to the head, and falten
- 1t'with packthread, as you would a collar of veal. Wrap
it in a cloth, and boil it an hour and a half in a fauce-
pan, covered with two quarts of water. Asfoon as the
liquor is reduced to about a quart, pytin a pint of red

wine, a {poonful of lemon-pickle, one of catchup, and
the fame of browning. Then ftew it till it is reduced to

a pint, and thicken it with butter rolled in flour. Lay
round your hare a few morels, and four flices of force-
meat boiled in a caul of aleg of veal. When you dith
_ it up, draw the jaw-bones, and ftick them in the fockets
of the eyes. Let the earsliggpack on the roll, and ftick a
fprig of myrtle in the mouth. Strain your fauce overit,
and garnifh with barberries and parfley. |

T b _ : U Florendine
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of myrtle in their mouths. Send them up to table, with
their livers boiled and frothed. 1 . 4

i Rabbits en Cafferole. |

" CUT your rabbits into quarters, and then lard them
or not, juft as you pleafe. ~Shake fome flour over them, -
and fry them in lard or butter. Then put them into an
earthen pipkin, with a quart of good broth, a glafs of
white wine, a little pepper and falt, a bufich of fweet-
herbs, and a fmall piece of butter rolled in flour. Cover

“them clofe, and let them ftew half an hour ; then difh
them up, and pour the fauce over them. Garnith with
‘Seville oranges cut into thin flices and notched.

Maccaroni.

BROIL four ounces of maccaroni till it is quite
‘tender, then lay it on a fieve to drain, and put it into a
flew-pan, with, about a gill of cream, and a piece of
butter rolled in flour. Boil it five minutes, pour it on
‘a plate, Lay Parmafan cheefe roafted all over it, and
fend it up in a water-plate.

Am:c;f!s.

TAKE fix eggs, beat them up as fine as you can,
firain them through a hair fieve; and put them into a
frying-pan, in which- muft be a quarter of a pound of hot
~ butter. Throw in a little ham fcraped fine, with fhred

parfley, and fealon them with pepper, falt, and nutmeg.
Fry it brown on the under fide, and lay it on your difh,
* but do not turn it. Hold a hot falamander over it for
half a minute, to take off the raw look of the eggs.
Stick curled parfley in it, and ferve it up, '

Amulets of Afparagus.

BEAT up fix eggs with cream, boil fome of the
largeft and fineft afparagus, and, when boiled, cut off all,
the green in fmall pieces. Mix them with the eggs, .’
and put in fome pepper and falt. Make a flice of butter
hot in the pan, put them in, and ferve them up on but-

- tered toalt.
' Oyfler Loaves.

MAKE ahole in the top of fome liftle round loaves,
and take out all the crumb. Put fome oyfters into a

Ug {tew-
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rain, and thenlay it inyour difh. Have ready a ftew-
pan of water boiling, and break as many eggs into cups
as you would poach.  When the water boils put in the
egas, have an egg flice ready to take (them out with, lay
them on the fpinach, and ferve them up ':Wllh melted but-
ter in a cup. Garnith with orange cutinto quariers.

To make Ramckins. _
PUT a bit of Parmafan cheefe into a ftew-pan, bruif-

ing it witha quarter of a pound of frefh butter, a gill of

water, very little falt, and an anchovy cut {mall ; boil
the whole well together, and put in as much flour as
the fauce will fuck up ; keep it over the fire till it forms
a thick pafte, then put it into a ftew-pan with the yolks
of a dozen eggs, and beat up t_he whites quite t_'hf:f till
they will bear an egg, then mix the whites with the
reft, Drop them into {quare paper cafes. If well made,
the ramekins will be of a light and of a fine colour.

CHAP. XIIL
VEGETABLES axp ROOTS.

IN dreling thefe articles, the greateft attention muft
L be paid to cleanlinefs. = They are, particularly at
fome times of the year, fubjet to duft, dirt, and infeéls,
fo that if they are not properly cleanfed, they will be
unfatisfattory to thofe for whom they are provided, and
difreputable to the cook. Toavoid this, be careful firft
to pick off all the outfide leaves, then wafh them well
in feveral waters, and let them lay fome time in a pan
of clean water before you drefs them. Be fure your
faucepan is thoroughly clean, and boil them by them-

felves in plenty of water. ‘I'hey fhould always be

brought crifp to table, which will be effe€ted by being
careful not to boil them too much. Such are the general
obfervations neceffary to be attended to in drefling of
Vegetables and Roots. 'We shall now proceed to par-
ficulars, beginning with

2 Afparagus.

. .







o GNEGRTABLES.. o1l
have {ome milk and water boiling, put in the cauli-
Howers, and be fure to (kim the faucepan well. When
the ftalks feel tender, take up the flowers carefully, and
put them in a cullender to drain. Then put a fpoonful
‘of water into a clean ftew-pan, with a little duft of
*. flour, about a quarter of a pﬁundiuf:'huttﬂr, a little
- pepper and falt, and fhake it round till the butter is
melted, and the whole well mixed together. Then take
half the cauliffiower, and cut it as you would for pick-

ling. Lay it into the ftew-pan, turn it, and {hake the
~ pan round for about ten minutes, which will be fufficient
time to do it properly. Lay the fiewed in the middle
of your plate, the boiled round it, and pour over it the
butter in which the ope-half was ftewed. This is a deli-
- _cate mode of drefling cauliffiowers ; but the ufual way is
“as follows : cut the Ttalks off, leave a little green on, and
~ boil them in fpring water and falt for about fifteen mi-
" nutes. Then take them out, drain them, and {end them
‘whole to table, with melted butter in a fauce-boat.

Green Peas.

LET your peas be fhelled as fhort a time as you can
before they are dreffed, as otherwife they will lofe a
great part of their fweetnefs. Put them into boiling
“water, with a little falt and a lump of loaf fugar, and
~when they begin to dent in the middle, they are enough.
Put them into a fieve, drain the water clear from them,
_and pour them into your dith. Put in them a good
lump of butter, and ftir them about with a fpoon 1ill it
1s thoroughly melted. Mix with them likewife a little
pepper and falt. Boil a {fmall bunch of mint by itfelf, -
chop it fine and lay it in lutnps round the edge of your

difh. Melted butter is fometimes preferred to mixing -
1t with the peas,

-IVEm?’jIE:r Beans.

- THESE muft be boiled in plenty of water, with a
good quantity of falt in it, and when they feel tender,
-are enough. Boil and chop fome parfley; put it inte
good melted butter, and" ferve them up with boiled
bacon and the butter and parfley, ina boat. Remember
~ neyer

i






ut them into a fieve to drain. Then put them
) ﬁ:f; ﬁgt&epan, with a good piece of butter, flir them
over the fire a few minutes, put them into your difh, and
em up. |

fcr.ve i J Carrots.

SCRAPE your carrots very clean, put them into the
pot, and when they are enough, take them out, and rub
them in a clean cloth. Thenflice them intoa plate,and
pour fome melted butter over them. If they are young,

half an hour will fufficiently boil them.
» Parfuips.
THESE muft be boiledin plenty of water, and when
they are foft, which you may know by running a fork
into them, take them up. Scrape them all fine with a

knife, throw away all the fticky part, and fend them to
_ table, with melted butter in a fauce-boat.

Patatoes.

THESE muft be boiled in fo {mall a quantity of water
as will be juft fufficient to keep the faucepan from burn-
ing. Keep them clofe covered, and as foon as the
{kins begin to crack, they are enough. Having drain-

- ed out all the water, let them remain in the faucepan
covered for two or three minutes ; then peel them, lay
them in a plate, and pour fome melted butter over them.
Or when you have peeled them, you may do thus: lay

them-on the gridiron till they are of a fine brown, and
then fend them to table,

Potatoes ftolloped.

- HAVING boiled your potatoes, beat them fine ina
bowl, with fome cream, a large piece of butter, and a .
little falt. Puot them into f{collop-fhells, make them

~{mooth on the top, fcore them with a knife, and lay thin
flices of butter on the tops of them. * Then put them
~into a Dutch oven to brown before the fire. This makes

a pretty difh for a light fupper.

, .- Hops. -
- THEY are to be boiled in .water, with a-little falt,
and eat as a fallad, with falt, pepper, oil, and vinegar.

VI * p.4 : CHAP.
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and grate in fome nutmeg. Take twelve bitter almonds,
boil them in two fpoonsful of water, pour the water to
the cream, ftir it in with a little falt, and {weeten it to
our tafte. Bianch the almonds.in a mortar, with two
fpoonsful of rofe or orange flower water, till they are a
fine pafte ; then mix them by degrees with the cream.
Take the yolks of eight eggs, and the whites of four,
- beat them up well, put them into the cream likewife,
and mix the whole well together. , Dip your cloth into
warm water, and flour it well, before you put in the
pudding ; tie it loofe, and let it boil an hour. Take care
the water boils' when you put it in, and that it keeps fo
all the time. When it is enough, turn it into yourdifh.
Melt fome butter, and put in it two or three fpoonful of
white wine or {ack ; give ita boil, and pour it over your
pudding. . Then ftrew a good deal of fine fugar over
- your pudding and difh, and fend it hot to table. Inftead
-of a cloth, you may boil it in a bowl or bafon, which is
indeed the better way of the two. In this cafe, when
1t is enough, take it up in the bafon, and ler it ftand a
minute or two to cool ; then untie the ftring, wrap the
cloth round the bafon, lay your difh over it, and turn the
pudding out; then take off the bafon and cloth with
‘great care, otherwife a light pudding will be fubjeét to
break 1n turning out. :

Batter Pudding.

- TAKE a quart of milk, beat up the yolks of fix
eggs, and the whites of three, and mix them with a quar-
ter of a pint of milk. Then take fix fpoonsful of four,

a tea-fpoonful of falt, and one of ginger. Put to thefe .
the remainder of the milk, mix all well together, putit *
into your cloth, and boil it an hour and a quarter. Pour
melted butter over it when you ferve it up.

A Dbatter pudding may be made without eggs, in
which cafe proceed thus : take a quart of milk, mix fix
fpaonsful of Hour with a little of the milk firft, a tea fpoon=
ul of falt, two of beaten ginger, and two of the tinfture -
of faffron, Then mix all together, and boil it an hour.

- X 2 , | Cuftard
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fugar. Boil it an hour in a china bafon, and ferve it up
 with melted butter, wine, and fugar.

Almond Pudding.

TAKE a pound of fweet almonds, and beat them as
fine as poffible, with three fpoonsful of rofe water, and a
oill of fack or white wine. Mix in halfa pound of frefh
butter melted, with five yolks of eggs, and two whites,
a quart of cream, a quarter of a pound of {ugar, half a
nutmeg grated, one fpoonful of flour; and three fpoonsful
of crumbs of bread.. Mix all well together, and boil it.
Half an hour will do it.

] ~ Tunfey Pudding. |
. PUT as much -boiling cream to four Naples bifcuits
rated as will wet them, beat them with the yolks of
our eggs. Have ready a few chopped tanfey-lcaves, .
with as ntuch (pinach as will make it pretty green. Be
careful not to put too much tanfey in, becaufe it will
- make it bitter. Mix all together when the cream is cold,
~ with a little fugar, and fet it over a flow fire till it grows
- thick, then take it off, and, when cold, put it in acloth,
- well buttered and floured ; tie it up clofe, and let it boil
_three quarters of an hour; then take it up in abafon, and
let it ftand one quarter, then turn it carefully out, and
put white wine fauce round it.

Or you may do it thus :

- TAKE a quarter of a pound of almonds, blanch
~ them; and beat them very fine with rofe water ; flice a
~ French roll very thin, put in a pint of cream boiling hot;
 beat four eggs very well, and mix with the eggs when
beaten, a little fugar and grated .nutmeg, a glafs of
brandy, a little juice of tamfey, and the juice of fpinach
-to make it green. Put all the ingredients into'a flew-
pan, witha quarter of a pound of butter, and give it a
- gende boil.  You may either put it into:a cloth and boil
it, or bake it in a dith. ;

_ | Herb Pudding.
STEEP a quartof gritts in warm water half an hour,
and then cut a pound of hog’s lard into little bits. Tak;?
| ' g
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cut fmall, the fame of eandied citron, a quarter of a
pound of powdered fugar, and a large nutmeg grated.
‘Mix all together with half a gill of brandy, put it into
a cloth, and boil it for four hours. Be fure to put itin
when the water boils, and keep it boiling all the time.
When done, turn it into a difh, and firew over it pow-
dered fugar. N
e Steak Pudding.

MAKE a good cruft, with flour and fuet fhred fine,
~ and mix it up with cold water; feafon it with a little
falt, and make it pretty fiiff. Take either beef or
mutton fteaks, well feafon them with pepper and falt,
“and make it up as you would an apple pudding , tie it
in a cloth, and put it in when the water boils. If a
fmall pudding, it will take three hours; if a large one .
five hours. ;

Calf’s-Foot Pudding.

- MINCE very fine a pound of calves feet, firft taking
out the fat and brown. Then take a pound and a half of
fuet, pick off all the fkin, and fhred it fmall. Take fix
eggs, all the yolks, and but half the whites, and beat
- them well. Then take the crumb of a half-penny roll
~ grated, a peund of currants clean picked and wafhed,
and rubbed in a cloth, as much milk as will moiften it
with the eggs, a handful of flour; and a little falt, nut-
meg, and fugar, to fealon it to your tafte. Boil it four
hours ; then take it up, lay it in your difh, and pour
melted butter over it.  If you put white wine and fugar
into the butter it will be a pleafing addition. :

Prune Pudding.

TAKE a few {poonsful from a quart of milk, and
beat in it fix yolks of eggs and three whites, four fpoons-
ful of flour, a little falt, and two fpoonsful of beaten
ginger. Then by degrees mix in the reft of the milk,
and a pound of prunes. Tie it up in a cloth, beil it
an hour, and pour over it melted butter. Damfons
done in the fame manner are equally goad.

Plumb
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and flour with a pint of the milk very thick, and with

the feafoning gnix in the reft of the milk with the fuet.
Let your batter be pretty thick, and boil it two hours.

Veal Suet Pudding.

TAKE. a three-penny loaf, and cut the crumb of it
into flices. Boil and pour two quarts of milk on the
bread, and then put to it one pound of veal fuet melted
down. Add to thefe one pound of currants, and fugar
to the tafte, half a' nutmeg, and fix. eggs well mixed
together. This pudding may be either boiled or baked ;.
if the latter, be careful to-well butter the infide of your
difh, F :

Cabbage Pudding.
TAKE one pound of beef fuet, and as much of the .
lean part of a leg of veal. Then take a little cabbage well
wafbed, and fcald it. Bruife the fuet, veal, and cabbage
together in a marble mortar, and feafon it with mace,
nutmeg, ginger, a little pepper and f{alt, and put in fome
-green goofeberries, grapes, or barberries, Nfix them all -
- well with the yolks of four or five eggs well beaten.—
“Wrap all up together in a green cabbage leaf, and tie it -
ihacloth. It will take about an hour boiling.

A Spoonful Pudding. ’

TAKE a fpoonful of flour, a fpoonful of cream, or
milk, an egg, alittle nutmeg, ginger, and falt. = Mix all
- together, and boil itin a little wooden difh half an hout.
If you think proper you may add a few currants.

; IV&:—:'&!,Puddz'ngs in Skins.
e BOIL halfa pound of rice in milk till it is foft, having
fir{t wafhed the rice well in warm water. ~ Put it into a

~ fieve to drain, and beat half a pound of Jordan almonds
wvery fine with fome rofe-water. Wafth and drva pound
+ of currants, cut in {mall bits a pound of hog’s lard,
‘beat up lix eggs well, half a pound of fugar, a large
nutmeg grated, a flick of cinnamon, a little mace, and
a little falt, . Mix them well together, fill your fkins, and
boil them.

VI. * ¥ 3 X Apple
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flatten them with your hand, put them into the boiling
water, and a few minutes will do them. 'Take care that
they do not fall to the bottom ot the pot or faucepan,
as in that cafe they will then be heavy, and be fure to
keep the water boiling all the time. When they are
enough take them up, and lay them in your difh, with
melted butter in a boat.

: . Norfolle Dumplins.

TAKE half a pint of milk, two eggs, alittle falt, and
make them into a good thick batter with flour. Have
ready a clean faucepan of waler boiling, and drop your

~ batter into it, and two or three minutes will boil them
but be particularly careful that the water boils falt when
you put the batter in. Then throw them into a fieve to
~ drain, turn them into a dith, and ftir a lump of frefh
~ butter into them.

Hard Dumplins.

MAKE fome flour and water, with a little falt, into
a fort of pafte. Roll them in balls in a little flour, throw
them into boiling water, and balf an hour will boil them,
~ They are beft boiled with a good piece of beef.

Potatoe Pudding.

BOIL half a pound of potatoes till they are foft, then
peel them, mafh them with the back of a fpoon, and rub
- them through a fieve to have them fine and fmooth.—
* Then take half a pound of frefh butter melted, half a
pound of fine fugar, and beat them well together till
they are quite fmooth. Beat up fix eggs, whites as well
as yolks, and fiir them in with a glafs of fack or brandy.
Pour it into your cloth, tie it up, and about half an hour.
will do it. When you take it out, melt fome butter,
put Into it a glafs of wine fweetened with {ugar, and
pour it over your pudding. '’

Black Puddings. PRI,
BEFORE you kill a hog, get a peck of gritts, boil
them _ha'lf an hour in water, then drain them, and put
them in a clean tub, or large pan. Then kill your hog,
fave two quarts of the_bic‘:;t::-d, and keep ftirring it till it
, 2 is







PUDDINGS. 178

Naples bifcuits grated very fine, a quarter of a pound of
fugar, half a pound of butter, and theyolks of fix eggs.
Mix them well together, lay a good pufi-pafte round
the edge of your difh, and bake it an hour in a gentle
-oven. Or you may make it thus: i

Take the yolks of fixteen eggs, beat them well with
half a pint of melted butter, grate in the rinds of two fine
Seville oranges, beat in half a pound of fine fugar, two
{poonsful ﬂfgurange flower-water, two of rofe-water, a
gill of fack, half a pint of cream, two Naples bifcuits,
or the crumb of a penny loaf foaked in cream, and mix
all well together. R/lake a thin puff-pafte, and lay it all
round the rim, and over the difh. Then pour in the
~pudding, and fend it to the oven.

Lemon Pr!drff;-rg;.

TAKE three lemons, cuat the rinds off very thin, and
boil them in three quarts of water till they are tender.
Then pound them very finein a mortar, and have ready
a quarter of a pound of Naples bifcuits boiled up in‘a
- quart of milk or cream. Mix them and the lemon rind
. with it, and beat up twelve yolks and fix whites of eggs.
very fine,  Melt a quarter of a pound of frefh butter,
and put in half a pound of fugar, and a little .orange
flower water. Mix all well together, put it over the
fire, keep it ftirring till it is thick, and then fqueeze in
the juicé of half a lemon. Put puff-pafte round your
- difh, then pour in your pudding, cut fome candied fweet-
~meats and flrew over it, and bake it three quarters of an
hour. Or you may make it in this manner:

Blanch and beat eight ounces of Jordan almonds with
orange flower water, and add to them half a pound of
cold butter, the yolks of ten eggs, ‘the juice of a large
- lemon, and half the rind grated fine. Work them ina
marble mortar till they look white and light, then put

_ the puff-pafte on your difh, pour in your pudding, and
bake it half an hour. J eI

Almond Pudding.

TA+KE‘. a little more than three ounces of the crumb
of white bread {liced, or grated, and fteepit in a pint and

1 : a half
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Millet Pudding.

- WASH and pick clean half a pound of millet-feed,
put it into haif a pound of fugar, a whole nutmeg grated,
and three quarts of milk, and break in half a pound of
freth butter. Butter your difh, pour it in, and fend it

~ to the oven.
- Oat Pudding. .

TAKE a pound of oats with the hulks off, and lay
them in new milk, eight ounces of railins of the fun
* ftoned, the fame quantity of currants well picked and
- wathed, a pound of fuet fhired fine, and fix new laid eggs
well beat up. Seafon with nutmeg, beaten ginger,and
falt, and mix them all well together, .

Tran/parent Pudding.

BEAT up eight eggs well in'a pan, and put to them
~half a pound of butter, and the fame quantity of loaf
fugar beat fine, with a little grated nutmeg. Set it on
the fire, and keep ftirring it till it is the thicknefs of
buttered eggs. Then put it into a bafon to cool, roll a.
rich puff-pafte very thin, lay it round the edge of your
difh, and pour in the ingredients. Put it into a mode-
rate heated oven, and about half an hour will do it.

French Barley Pudding.

BEAT up the yolks of fix eggs, and the whites of
three, and put them into a quart of cream. Sweeten it
to your palate, and put in a little orange flower water,
ar rofe water, and a pound of melted butter. Then put
_in fix handsful of French barley, having firft boiled it '
* tender in milk. Then butter a dith, pour it in, and
fend it to the oven. ‘ o

Potatoe LPudding.

- BOIL two pounds of white potatoes till they are foft,
peel and beat them in a mortar, and rub them throush
a fieve till they are quite fine. Then mix in half a
pound of frefh butter melted, beat up the yolks of eight
eggs, and the whites of three. Add half a pound of white
fugar finely pounded, half a pint of fack, and ftir them
well together. Grate in balf a large nutmeg, and ftir

in
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little gingerand a little cinnamon. To a pint of cream
put three or four yolks of eggs, and ftir your quinces in
it till it is of a good thicknefs, Butter your dith, pour
it in, and bake it.—In the fame manner you may treat
apricets, or white-pear plumbs. _
: Cow/lip Pudding.
"~ CUT and pound {mall the flowers of a peck of cow-
flips, with half a pound of Naples bifcuits grated, and
. three pints of cream. . Boil them a little, then take them
 off the fire, and beat up fixteen eggs, with a little cream_
and rofe-water. Sweeten to your palate. Mix it all
well together, butter a dith, and pour it in. Bake it,
and when it is enough, throw fine fugar over it, and
Sieveirgp. L ; :
- ' Chegfe-curd Puddings.

TURN a gallon of milk with rennet, and drain off
all the curd from the whey. Put the curd into a mortar
‘and beat it with half a pound of frefh butter, till the
- butter and the curd are well mixed. Beat the yolks of”
fix egps, and the whites of three, and ftrain them to the
curd. Then -grate two Naples bifcuits, or a penny
roll.. Mix all thefe together, and {weeten to your pa-
late. Butter your patty-pans, and fill them with the
ingredients. Bake them in a moderately heated oven,
~and when they are done, turn them out into a difh.—
Cut citron and candied orange-peel into little narrow
bits, about an inch long, and blanched almonds cut in
Jong {lips.  Stick them -here and there in the tops of
the puddings, according to your fancy. Pour melted
butter, with a litthe fack in 1t, into the difh, and throw

fine fugar all over them.

. - dpple Pudding.

PARE twelve large apples, and take out the cores,
Put them into a faucepan, with four or five fpoonsful of
water, and boil them till they are foft and thick. Then
‘beat them well, ftir in a pound of loaf fugar, the juice
,-;DF three lemons, and the peels of two cut thin and beat
~ fine in a mortar, and the yolks of eight eggs. Mix all
- well together, and bake it in a {lack oven,  When done,

- ftrew over'it a little fine f{ugar.

Vi < Newn






v PU_E 8\ 179

CHAP. XV.

RIES,

SHERE are feveral things neceffary to be particu-

: larly obferved by the cook, in order that her labours

. and ingenuity under this head may be brought to their

. proper degree of perfection. One very material confi-

' deration muft be, that the heat of the oven is duly pro-
portioned to the nature of the article to be baked. Li%?t 2
pafie requires a moderate oven; if it is too quick, the
cruft cannot rife, and will therefure be burned ;*and if too
flow, it will be foddened, and want that delicate light
brown it ought to have. Raifed pies muft have a quick
oven, and be well clofed up, or they will fink in their
fides, and lofe their proper fhape. Tarts that are iced,
fhould be baked in a flow oven, or the icing will become
brown before the pafte is properly baked. _

- Having made thefe general ebfervations fefpefting
the baking of pies, we shall now diret the cook how 1o

- make the different kinds of pafte, as they mult be pro-
portioned in the qualities according to the refpeétive
articles for which they are to be ufed.

Puff Pafle muft be made thus: Take a quarter of a
peck of flour, and rub it intoa pound of butter very fine.
Make it up into a light pafte, with cold water, juft ftiff

~enough to work it up. Then roll it out about as thick
_asa crown piece ; puta layer of butter all over, then
fprinkle on a little flour, double it up, and roll it out
again. Double and roll it, with layers of butter three
times, and it will be properly fit for ufe. "

Short Crust. Put {ix ounces of butter to eight of flour

~and work them well together; then mix it up with as
little water as poflible, {o as to have it a ftiffith pafte ;
then roll it out thin for ufe. | ,

A good Pafle for large Pies. Take a peck of flour,
~and put to it three eggs; then put in half a pound of
‘fuet,han?i ip;::un‘d and a half of butter and fuet, and as

much of the liquor as will make it a good lie ~r
- Work it up wéjll, and roll it out. R B
| : g
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your pies with a fhort cruft, and .when baked add a
- good cullis mixed with a glafs of white wine, It will
take two hours to bake in a moderate oven. |

A Veal Pie, made of the brifket part of the breaft,
may be done in the fame manner, letting the veal firft
be ftewed. : |

: Veal Pre. _
* CUT a breaft of veal into pieces, feafon them with
pepper and falt, and lay them in your difh, Boil fix or
eight eggs hard, take the yolks only, and put them into,
different places in the pie, then pour in as much water
as will nearly fill the difh, put on the Jid and bake it
well. A lamb pie muft be done in the fame manner,

A rich Veal Pie.

CUT aloin of veal into fteaks, and {eafon them with
falt, pepper, nutmeg and beaten mace. Lay the meat
in your difh, with fweetbreads feafoned, and the volks
of fix hard eggs, a pint of oyfters, and half a pint of
good gravy., lay a good puff-pafte round your difh,
half an inch thick, and cover it with a'lid of the fame
fubftance. Bake-it an hour and a quarter in .a quick -
oven. When it comes home, take off the lid, cut it
into eight or ten.pieces, and flick them round the infide’
of the rim of the dith. Cover the meat with {lices of
~ Jemon, and fend the pie hot to table, |

Lamb or Veal Pies in high Tafle.

CUT your lamb or veal into fmall pieces, and feafon
with pepper, falt, cloves, mace, and nutmegs beat fine.
Make a good puff-pafte cruft, lay it in your dith, then
put in your meat, and {trew on it fome ftoned raifins and
currants clean wathed, and fome fugar. Then lay on
fome forcemeat balls'made fweet, and, if in the fummer,
{ome artichoke bottoms boiled ; but, if winter, fcalded
- grapes. Add to thefe fome Spanifh potatoes boiled, and

cut nto pieces, fome candied citron, candied orange,
lemon-peel, and three or four blades of mace. Put butter
on !hc top, clofe up your pie, and bake it. Have ready
againft it is done the following compofition : mix the yolks
of three eggs with a pint of wine, and ftir them well toge-

i i 2
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half a pint of the liquor it was boiled in, lay on it a thin
top cruft, and bake it an hour in a quick oven. In the
mean time boil the bones of the head in two quarts of
liquor; withtwo or three blades of mace, balf a quarter
of an ounce of whole pepper, a large onion, and a
bundle of fweet-herbs. - Let it boil till it 1s reduced to
_about a pint, then firain it off, and add two {poonsful of

- catchup, three of red wine, a fmall piece of butter rolled
in flour, and half an ounce of trufles and morels.  Sea-
fon it to your palate, and boil'it. Roll half the brains
with fome fage, then beat them up, and add to them
twelve leaveg of fage chopped very fine. Then ftir all
together, and  give it a boil. Take the other part of the
brains, and beat them with:fome of the fage chopped
fine, a little lemon-peel minced, and half a fmall nutmeg
grated. Beat up with an egg, and fry it in little cakes of
fine Iight'hmwn. Boil fix eggs hard, of which take only
- the yolks, and when your pie comes home, take off the
lid, lay the eggs and cakes over it, and pour.in all the
- fauce. Send it hot to table with the lid.

Calf’s Feet Pie.

BOIL your calf’s feet in three quarts of water, with
three og four blades of mace, and let them boil gently
till it is reduced to about a pint and a half. Then take
out the feet, firain the liquor and make a good cruft.—

' Cover your difh, then take the fleth from the bones, and
~ put half into it.  Strew over it half a pound of eurrants
~clean wafhed and picked, and half a pound of raifins
~ {toned. Then lay on the reft of your meats, kim the
liquor they were boiled in, {weeten it to your tafte, and
put in half a pint of white wine. Then pour allinto the
difh, puton your lid and bake it an hour and a half,
Sweetbread Pie. 3
. LAY a puff-pafte half an inch thick at the bottom of
adeep difh, and put a forced-meat round the fides, Cut
fomq {weetbreads in pieces, three or four, accordine to
~ the fize the pie is intended to be made ; lay them Enti'ir[%
then fome artichoke bottoms, cut into four pieces ea-::h,
then fqm: cock’s combs, a few truffles and morels, famé
(F - j : dsparagus
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in a raifed cruft, and fill the corners with a little fn_rcf:*
meat. Pat half a pound of butter on the top cut into
pieces, cover it, fend it to the l‘.‘)‘iﬁf_l], and let it be well
baked.—This pie tnay be eaten either hot or cold, and
makes a pretty fide-difh for {upper.

| | Giblet Pie.. _ J

. CLEAN two pair of giblets well, and put all but the
livers into a faucepan, with two quarts of water, twenty
corns of whole pepper, three blades of mace, a bundle of
{weet-herbs, and a large onion. Cover them clofe, and
let them ftew very gently till they are tender. Have a

ood cruft ready, cover your difh, lay at the bottom a

ne rump fteak feafoned with- pepper and falt, put in
your giblets, with the livers, and firain the liquor they
were ftewed in ; then feafon it with falt, and pour it into

your pie. Puton the lid and bake it an hour and a half.

: : Duck Pie.

SCALD two ducks and make them very clean ; then
cut off the feet, the pinions, necksand heads ; take out
the gizzards livers and hearts, pick all clean, and fcald
them. Pick out the fat of the infide, lay a good puff-
pafte cruftall over the difh, feafon the ducks, both infide
and out, with pepper and falt, and lay them in the difh
with the giblets at each end properly feafoned. IPut in

as much water as will nearly fill the pie, lay on the cruft,
and let it be well baked. | |

S geaia i, Ot

PICK and clean your pigeons very nicely, and then
feafon them with pepper and falt; or put fome good
force-meat, or butter, pepper and falt, into each of their
bellies. Then cover your dith with a pufl-pafte cruft,
lay in your pigeons, and put between them the necks,
gizzards, livers, pinions, and hearts, with the yolk of a-
hard egg, and a beef fteak in the middle, Put as much

water as will nearly fill the difh, lay on the top cruft,
and bake it well.

Chicken Pie.

. 'SEA?ON your chickens with pepper, falt, and mace.
Put a piece of butterinto each of them, and lay them in’
. ¥ g Aa the
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Hare Ple, :

CUT your hare into pieces, and feafon it well with
pepper, falt, nutmeg, and mace ; t_hen put it into a jug
with half.a pound of butter, clofe it up, fet it in a cop-
per of boiling water, and make a rich forcemeat with a
quarter of a pound of {craped bacon, two onions, a glafs
of red wine, the crumb of a two-penny loaf, a little
winter favory, the liver cut fmall, and a ittle nofmeg.

Seafon it high with pepper and falt, mix it well up with

the yolks of three eggs, raife the pie, and lay the force-
meat in the bottom of the difh. Then putin the bare,

~ with the gravy that came outof it; lay on the lid, and

fend it to the oven. An hour and a half will bake it.
Rabbit Pie.

CUT a couple of young rabbits into quarters ; then
take a quarter of a pound of bacon, and bruife it to

_ pieces in a marble mortar, with the livers, fome pepper,

falt, “a little mace, fome parfley cat fmall, fome chives,

" and a few leaves of {weet bafil. When thefe are all

beaten fine, make the pafte, and cover the bottom of
the pie with the feafoning. Then put in the rabbits,

pound fome more bacon 1n a mortar, and with it fome
fre(h butter. Cover the rabbits with this, and lay over -

it fome thin flices of bacon ; put.on the lid, and fend it
to the oven. It will take two hours baking.- When it is

‘done, remove the lid, take out the bacon, and fkim off

the fat, If there is not gravy enough in the pie, pour
in-fome rich mutton or veal gravy boiling hot.

Another Method of making a Rabbit Pie, and whick is |

particularly done in the County of Salop,
CUT two rabbits into pieces, with two' pounds of
fat pork cut {mall, and feafon both with pepper and falt
to your tafte. Then make a good pufl-pafte cruft, cover

‘your difh with it, and lay in your rabbits,” Mix the

pork with them ; but take the livers of the rabbits, par-
boil t;]em, and beat them in a mortar, with the fame
quantity of fat bacon, and a little fweet-herbs, and fome

~oyfters. Seafon with pepper, falt, and nutmeg, mix it
- up with the yolk of an egg, and make it into little balls.

Aa?2 Scatter

wE
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Scatter them-about your pie, with fome artichoke bot-
toms cut 1n dices, and fome cocks-combs, if you have
them. Grate a fmall nutmeg over the meat, then pour
“in half a pint of red wine, and half a pint of water,

Clofe your pie, and bakeit an hour and a halfin a quick
but net too fierce an oven, : 2

Fine Patties.

‘. - TAKE any quantity of either turkey, houfe-lamb, or
chicken, and {lice it with an equal quantity of the fat of
lamb, loin of veal, or the infide of a firloin of beef, and
a little parfley, thyme, and lemon-peel fhred. Put all
into a marble mortar, pound it very fine, and feafon it
with falt and white pepper. Make a fine puff-pafte, roll
it out into thin {quare fheets, and put the meat in the
middle. Cover the patties, clofe them all round, cut
the pafte even, wafh them over with the yolk of an egg,
and bake them twenty minutes in a quick oven. Have
ready a little white gravy, fealoned with pepper, falt,
and a little fhalot, thickened up with cream or butter.
‘When the patties come out of the oven, make a holein
the top, and pour in fome gravy; but take care not to

put in too much, left it fhould run out at the lides, and.
{poil the appearance.

To make any- Sort of Timbale.

MAKE your pafte thus: take a pound of flour, mix
it well with alittle water, a quarter of a pound of frefh
butter or hog’s lard, the yolks of two e%gs, and a little
{alt ; knead this pafte well, that it may be firm ; takea
part and roll it to the fides of your ftew-pan, put it in
' the bottom and round the fides, that it may take the

form of the ftew-pan; then put in any meat or fith you

may think fit, You muft butter your ftew-pan well, to

make it turn out. Cover it with what pafte remains,
“and fend it to the oven; or. bury the ftew-pan in hot -

embers, and cover it with a lid that willadmit fire on the

top. When turned out of the ftew-pan, cut a hole in

the top ; and put in a rich gravy ; replace the bit of cruft,
- gnd ferveit up,

SECT,
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FRUIT PIES, &c’

Apple Fie.

MAKE a good puff-pafte cruft, and put it round the
edge of your difh. Pare and quarter your apples, and
take out the cores. Then lay a thick row of apples, and
put in half the fugar you intend to ufe for your pie.—
Mince a little lemon-peel fine, fpread it over the {ugar
and apples, {queeze in a little juice of a lemon; then
{catter a few.cloves over it, and lay on the reft of your
apples and fugar, with another {mall fqueeze of the

_juice of a lemon. Boil the parings of the apples and

cores in fome water, with a blade of mace, till the flavour
is extralted ; ftrain it, put in a little fiigar, and boil it
till it is reduced to a fmall quantity ; then pour it into
your pie, put on your cruft, and fend it to the oven.
You may add to theapplesa little quince or marmalade,
.which will greatly enrich the flavour. When the pie

comes from the oven, beat up the yolks of two eggs,
with half a pint of cream, and a little nutmeg and
fugar, Put it over a flow fire, and keep flirring it till
it 1s near boiling ; then take off ‘the lid of the pie, and
pouritin. Cut the cruft into fmall three corner pieces,
and ftick them about the pie.—A pear pie muft be done

in the fame manner, only the quince or marmalade muft
be omitted. | :

Apple Tart.

SCALD eight or ten large codlins, let them ftand
till they are cold, and then take off the fkins. Beat the
pulp as fine as poflible with a fpoon : then mix the yolks
of fix eggs, and the whites of four. Beat all together
- very fine, put infome grated nutmeg, and {weeten it to
your tafte. Melt fome good freth butter, and beat it
till it is of the confiftence of fine thick cream. Then
make a puff-pafte, and cover a tin patty-pan with it ;
pour in the ingredients, but do not cover it with the
pafle. 'When you have baked it a quarter of an hour,

flip
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three pounds of beef fuet, three pounds n.f good baking
apples, four pounds of currants clean wafhed, picked,
and well dried before the fire, a pound of jar raifins
ftoned and chopped {mall, and atpuund of powder fugar.
Mix them all together, with half an ounce of mace, as
~ much nutmeg, a quarter of an ounce of cloves, a quarter
of an ounce of cinnamon, andapint of French brandy.
Make a rich puff pafte, andas you fill up the pie, put
in a little candied citron and orange, cut in little pieces.
What mince meat you have to fpare, put clofe down in
a pot, and cover it up; but never put any citron or
orange to it till you ufe it.
To make Mincemeat.

TAKE a pound of beef, a pound of apples, two .
. pounds of fuet, two pounds of fugar, two pounds of
currants, one pound of candied lemon or orange-peci,
a quarter of a pound of citron, an ounce of fine fpices,
. mixed together ; half an ounce of falt, and {ix rinds of
lemon fhred fine. ILet the whole of thefe ingredients
be well mixed, adding brandy and wine fufficient to
your palate. : ,
Orange and Lemon Tarts. :

TAKE fix large oranges or lemons, rub them well
with falt, and pnt them into water, with a handful of
falt in it, for two days. Then change them every day
with freth water, without falt for a fortnight. Boil -
them till they are tender, and then cut them into half-
quarters corner-ways as thin as poflible, Take fix pip-
pins pared, cored, and quartered, and put them into a
pint of water. Let them boil till they break, then put
the liquor to your oranges or lemons, half the pulp of
the pippins well broken, and a pound of fugar.” Boil
thefe together a quarter of an hour, then put it into a
pot ; and {queeze into it either the juice of an orange or
lemon, according to which of the tarts you intend to
make. T'wo {poonsful will be {ufficient to give a pro-
per flavour to your tart. Put fine puff-pafte, and very
thin, into your patty-pans, which muft be fmall and
fhallow. _Before you put your tarts into the oven, take

a3 feg-
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SECT. 1V,
FISH PIES.

| Eel Prze. e
WHEN you have {kinned, gutted, and waﬂ;ed your
eels very clean, eut them into pieces about an inch and

a half long. Seafon them with pepper, falt, and alittle

‘dried fage rubbed fmall. “Put them into your difh, with
as much water as will juft cover them. Make a good
puff-pafte, lay on the lid, and fend your pie to the oven,
which muft be quick, but not fo as to burn the cruft.

Turbot. Pie.

FIRST parboil your turbot, and then {cafon it witha
little pepper, falt, cloves, nutmeg, and {weet-herbs cut
" fine. When you have made your palte, lay the turbot
" in your dith, with fome yolks of eggs, and a whole
onion, whichmuft be taken out when the pie is baked.
Lay a good deal of freth butter at the top, put on the
lid, and fend it to the oven. :

Soal Pie.

.COVER your difh with a good cruft ; then boil two
. pounds of eels till they are tender, pick the flefli from the
bones, and put the bones into the liquor in which the eels
were boiled, with a hlade of mace and a little falt. Boil
them till there is only a quarter of a pint of liquor left,
and then ftrain it. = Cut the flefh oft the eels very fine,
and mix with it a little lemon-peel chopped [mall, falt,
pepper, and nutmeg, a few crumbs of bread grated,
fome parfley cut fine, an anchovy, and a quarter of a
%ﬂuﬂd of butter. Lay this in the bottom of your difh.

ut the fleth from a pair of large foals, and take off the
fins, lay it on the feafoning, then pour in the liquor the
EEI;I::; were boiled in, clofe up your pie, and fend it to the
table. - e

Flounder Pie.

GUT your flounders, wafh them clean, and then dry
them wellin a cloth. Give theth a gentle boil, and th=n
VII, * Bb cut
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cut the fleth clean from the bones, lay a good cruft over
the difh, put a little freh butter at the bottom, and on |
that the fith, Seafon with pepperand falt to vour tafte,
Boil the bones in the water the fith was boiled in, with a
fmall piece of horfe-radifh, a little parfley, a bit of
lemon-peel, and a cruft of bread. Boil it till there is |
Juft enough liquor for the pie, then firain it, and pour it
over the fith. Put on the lid, and fend it to 2 moderate
heated oven. P _

. Carp Pie. .

SCRAPE off the fcales, and then gt and wafh a
large carp cleah. Take an eel, and boil it till it is aimoft
tender ; pick off all the meat, and mince it fine, with an
equal quantity of crumbs of bread, a few f{wéet-herbs,
lemon-peel cut fine, a little pepper and falt, and grated
nutmeg ; an anchovy, half a pint of oyfters parboiled and
chopped fine, and the yolks of three hard eggs eut fmall.
Roll it up with a quarter of a pound of butter, and fill

~ the belly of the carp. Make a good cruft, cover the

difh, and lay in your fith. Save the liquor you boiled
your eel in, put into it the eel bones, and boil them
with a little mace, whole pepper, an onion, fome fweet-
herbs, and an anchovy. Boil it till reduced to about
half a pint, then ftrain it, and add to it about a quarter
of a pint of white wine, and a piece of butter about
the fize of a hen’s egg mixed in a very little lour. Boil
it up, and pour it into your ple, Put on the lid, and
‘bake it an hour in a quick oven, '

Tench Pie.

PUT a layer of butter at the bottom of your difh, and
rate in fome nutmeg, with pepper; falt, and mace.—
Then lay in your tench, cover them with fome butter,
and pour in fome red wine with a little water. Thea
ut on the lid, and when it comes from the oven, pour
" in melted butter mixed with fome good rich gravy.

Trout Pie.

TAKE a brace of trout, and lard them' with eels;
raife the cruft, and put a layer of frefh butter at the
bettom.  Then make a forcemeat of trout, mufhrooms,

iruffles, morels, chives, and frefh butter. Seafon lhf_fﬂﬁ
wit
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ith falt, pepper, and fpice ; mix thefe up with the yalks

::Ftwn eg%sﬂpﬂuﬁ‘the trout with it, lay them in the difh,

cover them with butter, put on the lid, and fend it to

the oven. Have fome good fifh gravy ready, and when
the pie is done, raife the cruft, and pour it 1.

Salmon Pie. "

WHEN you have made a good cruft, take a piece of
freth falmon, well cleanfed, and feafon it with falt, mace,
and nutmeg. Put a piece of butter at the bottom of
- your difh, and then lay in the falmon. Melt butter in
proportion to the fize of your pie, and then take a lob-
fter, boil it, pick out all the flefh, chop it fmall, bruife
the body, and mix it well with the butter. Pour it over
your falmon, put on the lid, and let it be well baked.

'  Herring Pie.

HAVING fcaled, gutted, and wathed your herrings
clean, cut off their heads, fins and tails. Make a good
cruft, cover your difth, and feafon your herrings with
beaten mace, pepper, and falt. Put a little butter in
the bottom of your difh, and then the herrings. Over
thefe put fome apples and.onions {liced very thin. Put
fome butter on the top, then pour in a little water, lay
. on the lid, fend it to the oven, and let it be well baked.

Lobjler Pie.

BOIL two or three lobfters, take the meat out of the
tails, and cut it into different pieces. Then take out all
the {pawn, and the meat of the claws ; beat it well in a
mortar, and feafon it with pepper, falt, two {poonsful of
vinegar, and a little anchovy liguor.. Melt half a pound
of frefh butter, and ftir all together, with the crumbs, of
a penny roll rubbed through a fine cullender, and the
yolks of ten eggs. Put a fine puff-pafte over your difh,’
lay in the tails firft, and the reft of the meat on them.
Put on the lid, and bake it in a flow oven. '

“Biha i CHAP.
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beaten. Mix all well together, and fry them nicely.—

When cream is not to be had, you muft nfe new milk,

but in that cafe you muft add a fpoonful more of the
flour of rice.

Pink-coloured Pancakes.

BOIL a large beet-root till it is tender, and then
beat it fine in a marble mortar. Add the yolks of four
eggs, two fpoonsful of flour, and three {poonsful of
cream. Sweeten it to yvour tafte, grate 1n half a nut-
meg, and add a glafs of brandy. Mix all well tegether,
and fry your pancakes in butter. Garnifh them with
green fweetmeats, preferved apricets, or green angs_nf |
myrtle—This makes a pretty corner-difh either for din-
ner or {upper. ' |

Clary Pancakes.

TAKE three eggs, three fpoonsful of fine flour, and
a little falt. Beat them well together, and mix them
witha pint of milk. Put Jard into your pan, and when
it is hot, pour in your batter as thin as poflible, then lay
in fome clary leaves wafhed and dried, and pour a little

more batter thin aqver them, Fry them of a nice brown
and ferve them up hot. '

) Plain Fritters. |

GRATE the crumb of a penny loaf, and put it into
a pint of milk ; mix it very fmooth, and when cold, add
the yolks of five eggs, three ounces of fifted fugar, and
fome grated nutmeg. Fry them in hog’slard, and when
done, pour melted butter, wine, and fugar into the difh.

Cuflard Fritiers.

BEAT up the yolks of eight eggs with one fpoonful
of flour, half a nutmeg, a little falt, and a glafs of
brandy, add a pint of cream, fweeten it, and bake it in
a fmall dith., When cold cut itinto quarters, and dip
them in batter made of half a pint of cream, a quarter
of a pint of milk, four eggs, a little flour, and a little gin-
ger grated. Fry them 1n a good lard or dripping, and
when done firew over them fome grated fugar,

Apple
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- . Apple Fritters.

TAKE fome of the largeft apples you can get, pare
and core them, and then cut them into round flices.—
Take half a pint of ale and two eggs, and beat in as
much flour as will make it rather thicker than a common
pudding, with nutmeg and fugar to your tafte. Let it
ftand three or four minutes to rife. ' Dip your flices of
apple into the batter, fry them crifp, and ferve them up

- with fugar grated over them, and wine fauce in a boat.

_ Water Fritters. .
TAKE five or fix fpoonsful of flour, a little falt, a
quart of water, eight eggs well beat up, a glafs of brandy,
and mix them all well together. The longer they are
made before dreffed, the better. Juft betore you do
them, melt half a pound of butter, and beat it well in.
Fry them in hog’s lard. - ;

White Fritters.

TAKE two ounces of rice, wafh it clean in water,
and dry it before the fire. Then beat it very fine in a
mortar, and fift it through a lawn fieve. Put it into a
faucepan, jult wet it with milk, and when it is tho-
roughly moiftened add to it another pint of milk. Set
the whole over a ftove, or very {low fire, and take care
to keep it always moving. Put in a little ginger, and
fome candied lemon-peel grated. Keep it over the fire,
till it is conie almoft to the thicknefs of a fine pafte.—
When it is quite cold {pread it out with a rolling-pin,
and cut it into little pieces, taking care they do not ftick
to each other. Ilour your hands, roll up your fritters

“ handfomely, and fry them. When done, {trew on them

fome fugar, and pour over them a little orange flower
water. . :

H aﬁy Fritters.

PUT fome butter into a ftew-pan, and let it heat.—
Take half a pint-of goed ale, and ftir into it by degrees
a little flour, Put in a few currants, or chopped appics,
beat them up quick, z=nrd drop a large fpoontul at a time

all over the pan.  Take care they do not flick together ;
. urn
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tun them with an egg-flice, and when they are of a fine
brown, lay them on a difh, ftrew fome fugar over them,
and ferve them hot to table.

Fritters Royal. ‘

PUT a quart of new milk into a faucepan, and when
it begifis to boil, pour in a pint of fack, or wine. Then
take 1t off, let it ftand five or fix minutes, fkim off the
curd, and put it into a bafon. Beat it up well with fix
eggs, and feafon it with nutmeg. Thffq bo;:at it with a
whifk, and add flour fufficient to give it the ufual
thicknefs of batter; put in fome fugar, and fry them
quick.

Tanfey Fritters.

POUR a pint of boiling milk on the crumb of a
penny loaf, letit ftand an hour, and then putin as much
juice of tanfey to it as will give it a flavour. Addtoita
little of the juice of {pinach, in order to make it green.
Put to it a fpoonful of Ratafia water, or brandy, {weeten
it to your tafte, grate the rind of half a lemon, beat the
yolks of four eggs, and mix them all together. Put
them in a flew-pan, with a quarter of a pound of butter,
ftir it over a flow fire, till it is quite thick ; take it off,
and let it ftand two or three hours ; then drop a fpoonful
at a time into a pan of boiling lard ; and ‘when done,
grate fugar over them; and ferve wine fauce in a boat.
Garnifh the dith with flices of orange.

" Rice Frilters.

BOIL a quarter of a pound of rice in milk till it is
pretty thick ; then mix jt witha pint of cream, four eggs,
fome fugar, cinnamon and nutmeg, fix ounces of cur-
rants wafhed and picked, a little falt, and as much flour
as will make it a thick batter, Fry them in little cakes
in boiling lard, and when done, fend them up with
white fugar and butter: "-

Chicken Frillers.

PUT on a ftew-pan with fome new milk, and as
much flour of rice as will be neceflary to make it of a
tolerable thicknefs. Beat three or four eggs, ‘the yolks

5 and
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and whites together, and mix them well with the ricé
and milk. Add to them a pint of rich cream, fet it over
a ftove, and flir it well. Put in fome powdered fugar,
fome candied lemon-peel cut {mall, and fome frefh-
grated lemon-peel. Take all the white meat from a
roafted chicken, pull it into {mall fhreds, put it to the
reft of the ingredients, and ftir it all together. Then
take it off, and it will be a very rich pafte. Rollit out,
cut it into fmall fritters, and fry them in boiling lard.
Strew the bottom of the difh with fugar finely powdered.
Put in the fritters, and fhake fome fugar over them.

: Bilboquet Fritters. A
BREAK five eggs into two handsful of fine flour,

and put milk enough to make it work well together,

Then put in fome falt, and work it again. When it is
well made, putin a tea-fpoonful of powder of cinna-
mon, the fame quantity of lemon-peel grated, and half
an ounce of candied citron cut very {mall. Puton a
ftew-pan, rub it over with butter, and put in the pafte.
Set it over a very flow fire, and let it be done gently,
without fticking to the bottom or fides of the pan.—
When it is in a manner baked, take it out, and lay it.on
a dith. Setona ftew-pan with a large quantity of lard ;
when it boils, cut the pafte the fize of a finger, and
then cut it acrofs at each end, which will rife and be
hollow, and have a very good effeét. =Put them into
the boiling lard ; but great care muft be taken in frying .
them, as they rife fo much. When they are done, fift
fome fugar on a warm difh, lay on the fritters, and fift

{ome more fugar over them.’

Orange Fritlers.

TAKE five or fix {weet oranges, pare off the out-
fide as.thin as poffible, and cut them in quarters, take
out the feeds and boil the oranges with a little fugar;

‘make a pafte with fome white wine, flour, a fpoonful

of frefh butter melted, and a little falt ; mix it neither
too thick nor too thin ; it fhould rope in pouring from
the fpoon. Dip the quarters of your orange into this
pafte, and fry them in hog’s lard till they are of ba light

3 rown.
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brown. Serve them glazed with fine fugar and a fala-

mander. .
Strawberry Fritters.

MAKE a pafte with fome flour, a fpoonful of brandy,
a glafs of white wine, and the whites of two eggs, beat
it up ftiff, with fome lemon-peel fhred fine; mix it
well, not too thick or thin; dip fome large ftraw-
berries into it, fry them, and glaze them with a fala-
mander.

Any Kind of fruit may be fried in the fame manner ;
if not in feafon, preferved are better.

Strawberry Fritlers.

MAKE a batter with flour, a {poonful of {weet oil,
another of white wine, a little rafped lemon-peel, and
the whites of two or three eggs ; make it pretty foft, juft
fit to drop with a fpoon. Mix fome large ftrawberries
with it, and drop them with a fpoon into the hot fritters.
When of a good colour take them out, and drain them
on a fieve. When done, ftrew fome fugar over them,
or glaze them and fend them to table.

Rafberry Fritters.

GRATE the crumb of a French roll, ortwo Naples
bifcuits, and put to it a pint of boiling cream. When
cold, add to it the yolks of four eggs well beat up.—
Mix all well together with fome rafberry juice ; drop
them into a pan of boiling lard in very fmall quantities.
When done ftick them with blanched almonds fliced.

Currant Fritters.

. TAKE half a pint of ale that is not bitter, and ftir
into it as much flour as will make it pretty thick with a
few currants. Beat it up quick, have the lard boiling,
and put a large fpoonful at a time into the pan.

German Fritters,

TAKE f{ome well tafted crif 1
p apples, pare, quarte
ahd core lher{:; take the core quite out, :Ev:l CL?II thenrr::
Into round pieces. Put into a ftew-pan a quarter of a
.plrffr[uffrench brandy, a table fpoonful of fine fugar
1 Cc pounded,
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pounded, and a little cinnamon. ~ Put the apples into this
liquor, and fet them over a gentle fire, fiirring them
often, but not to break them. 'Set on a ftew-pan with
fome lard, When it boils drain the apples, dip them in
fome fine flour, and put them into the pan. Strew fome
fugar over the difh, and fet it on the fire; lay in the
fritters, ftrew a little fugar over them, and glaze them
over with a red-hot falamander. = '

Almond Fraze.

- STEEP a pound of Jordan almonds blanched in a
pint of cream, ten yolks of ‘eggs, and four whites.—
Then take out the almonds,- and pound them fine in a
mortar ; mix them again in the cream and eggs, and put
in fome fugar and grated white bread. Stir them all
together, put fome frefh butter into the pan, and as foon
as it is hot, pour in the batter, ftirring it in the pan till it
is of a good thicknefs. When enough, turn it into a
difh, and throw fome fugar over it.

CHAP. XVIL
TARTS AND PUFFS.

WE have already given diretions for making puff-
pafte for tarts, as alfo the making of Tarts as well |
as Pies, in the commencement of the fifteenth chapter.
We have, therefore, here to treat only of thofe of a
{maller and more delicate kind, concerning which the |
following general obfervations are neceffary. -

If you ufe tin patties to bake it, butter the bottoms,
and then put ona very thin bit of cruft, otherwife you -
will not be able to take them out ; butif you bake them
in glafs or china,. you need only ufe an upper croft.—
Put fome fine {ugar at the bottom, then lay in your fruit,
ftrew more f{ugar at top, cover them, and bake them
in a flack oven. Currants and rafpberries make an ex-
ceeding good tart, and require little baking.

Apples and pears intended for tarts muft be malt;%ead

.
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thus: cut them into quarters, and take out the cores,
then cut the quarters acrofs, and put them into a fauce-
an, with as much water as will:barely cover them, and
ﬁat'them fimmer on a flow fire till the fruit is tender,
Pat a-good piece of lemon peel into the water with the
* fruit, and then have your patties ready. Lay fine fugar
at bottom, then your fruit, and a little fugar at top.—
Pour over each tart one tea-fpoonful of lemon-juice, and
three of the liquor they were boiled in ; then put on your
lid, and bake them in a {lack oven. Apricot tarts may
be made in the fame manner, only that you muft not put
in any lemon-juice. ; | R
Preferved itruit requires very little bafting, and that
_ which is very high preferved, fhould not be baked at all.
In this cafe, the cruft fhould be firft baked upona tin
_the fize of the intended tart ; cut it with a ' markingiron,
and when cold, take it off, and lay it on the fruit,. . -

SIEACHP R
DIFFERENT KINDS or TARTS.

Raspberry Tart.

ROLL out fome thin puff-pafte, and lay it in a patty-
pan; then put in fome rafpberries, and ftrew over them
fome very fine fugar. Put on the lid, and bake it.—
Then cut it open, and put in half a pint of cream, the
yolks of two or three eggs well beaten, and a little fugar.
Give it another heat in the oven, and it will be fit for ufe.

Green Almond Tarts. :

GATHER fome almonds off the tree before they
begin to fhell, fcrape off the down, and put them into a
pan with fome cold {pring water. Then put them into a
{killet with more fpring water, fet it on a flow fire, and
IEtilt remain till it jult {immers. Change the water
twice, and. let them remain in the laft till they begin to
be tender. Then take them out, and dry them well in a
cloth. Make a fyrup with double refined fugar

cloth. : ut them
into it, and let them fimmer a fhort time, D{; E:he fame

Cc 2 : the

i
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the next day, put them into a ftone jar, and cover them 1
very 'ri-ife, for if the leaft air comes to 'them, they will
turn black, The yellower they are before they are taken
out of the water, the greener they will be after they are
done. - Put them into your cruft, cover them with fjffub, i
~ lay on the lid, and bake them in a moderate oven, ;
i Angelica Tarls, |
“PARE and core fome golden pippins, or nonpareils ;
then the ftalks of Angelica, peel them, and cut them
‘into fmall pieces; apples and angelica, of each an equal
quantity. Boilthe apples in juft water enough to cover
them, with lemon: peel, and fine fugar. Do them very
gently till they become a thin f{yrup, and then firain it
off. ' Put it on the fire with the angelica in it, and let it
boil ten minutes. Make a puff-pafte, Jay it at the bot-
tom of the tin, and then a layer of apples, and a layer of
angelica, till it is full. Pour in fome f{yrup, put on the
lid, and fend it to a very moderate oven.
Riwubarb Tarts.

- TAKE the ftalks of rhubarb that grow in' a garden,
peel them, and cut them into {fmall pieces. Then doit |
in every refpett the fame a goofeberry tart, 1
| Spinach Tarts, -
SCALD fome fpinach in boiling water, and then 1
drain it quite dry. Chop it, and ftew it in fome butter
" and creamn, with a very little falt, fome fugar, fome bits §
“of citron, and very little ‘orange flower water, Putit &
* into very fine pufl-pafte, and let it be baked in a mode- =
rate oven. |

]I
P
|

7 Peolarudat Pelit Patties. ;
"~ MAKE a fhort cruft, and roll it thick, take a piece
of veal, and an equal quantity of bacon and beef fuet. =
Shred them all very fine, {eafon them with pepper and
falt, and a little fweet-herbs.  Put them into a ftew-pan, N
and keep turning them about, with a few mufhrooms
chopped fmall, for eight or ten minutes. Then fill your
paities, and cover them with cruft. Colour them with
the yolk of an egg, and bake them.—Thefe make a
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very pretty garnifh, and give a handfome appearance to
a large difh.
Orange Tarts.
GRATE a little of the outfide rind of a Seville
orange ; fqueeze the juice of it into a difh, throw the
eels into water, and change it often for four days.—
hen fet a faucepan of water on the fire, and when it
boils put in the oranges; but mind to change the water
twice to take out the bitternefs. When they are tender,
wipe them well, and beat them in a mortar till they are
fine. Then take their weight in double-refined fugar,
boil it into a {yrup, and fcum it very clean. Putin the
pulp, and boil altogether till it is clear. Let it ftand
till cold, then put it into the tarts, and fqueeze in the
juice. Bake them in a quick oven.
Chocolate Tarts.

~ RASP a quarter of a pound of chocolate, and a ftick
of cinnamon, and add to them fome frefh lemon-peel
grated, a little falt, and fome fugar. Then take two
fpoonsful of fine flour, and the yolks of fix eggs well
beaten and mixed with fome milk. Put all thefe into a
flew-pan, and let them be a little time over the fire.—
Then take it off, put in a little lemon-peel cut fmall,
and let it ftand till it is cold. Beat up enough of the
whites of eggs to cover it, and put it into puff-pafte,
When it is baked, fift fome fugar over it, and glaze it
with a falamander. :

SECT.. IL
P U 'FP'EY &é

Sugar Puffs.

_BEAT up the whites of ten eggs till theyrife to a
high froth, and then put them into a marble mortar,
with as much double refined fugar as will make it thick.
Then rub it well round the mortar, put in a few car-
raway feeds, and take a fheet of wafers, and lay it on
as broad as a fix-pence, and as high as you can, Put

them
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 Wafers.

TAKE a fpoonful of orange-flower water, two fpoons-
ful of flour, two of fugar, and'the fame of milk. Beat
them well together for half an hour; then make your
wafer tongs hot, and pour a little of your batter in to
~ cover your irons. Bake them on a stove fire, apd as
they are baking, roll them round a flick like a fpiggot.
When they are cold they will be very crifp, and are
proper to be eat either with jellies or tea.

S ST

CHAP. XVIII,
CHEESECAKES AND CUSTARDS.

SECT: I
CHERESTEOUANXYES

HE fhorter time any cheefecakes are made, before
_ put into the oven, the better; but more particu-
~ larly almond or lemon cheefecakes, as ftanding long
will make them grow oily, and give them a difagreeable
appearance. Particular attention muft likewife be paid
to the heat of the oven, which muft be moderate; forif °
it is too hot, they will be fcorched, and confequently

their beauty fpoiled; and, if too flack, they will look
black and heavy. .

Common Cheefecakes. |

PUT a fpoonful of rennet into a quart of new milk,
and fet it near the fire. "When the milk is blood-warm,
and broken, drain the curd through a coarfe fieve. Now
and then break the curd gently with your fingers, and
rub into ita quarter of a pound of butter, the fame
quantity of {ugar, a' nutmeg, and two Naples bifcuits
- grated; the yolks of four eggs, and the white. of one,

with an ounce of almonds well beaten with two {poons-
ful of rofe-water, and the fame of fack. Then clean and
- wafh fix ounces of currants, and put them into the curd.

Mix all well together, fill your patty-pans, and fend
them to a moderate oven. - |

2 Line
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Fine Cheefecalkes.

PUT a pint of cream into a faucepan over the fire,
and when it is warm, add to it five quarts of milk, im-
mediately taken from the cow. Then put to it fome
rennet, give it a ftir about, and when it is turned, put
the curd into a linen cloth or bag. Let it drain well
away from the whey, but do not fqueeze it too much.
Put it into a mortar, and pound it as fine as butter.
Add to it half a pound of {weet-almonds blanched, and
half a pound of macaroons, both beat exceeding fine, but
if you have no macaroons, Naples bifcuits will do.—
Then add the yolks of nine eggs well beaten up, a grated

nutmeg, a little rofe, or orange-flower-water, and half

a pound of fine fugar. Mix all well together, and melt
a pound and a quarter of butter, and ftir it well in,
Then make a puff-pafte in this manner: Take a pound
of fine flour, wet it with cold water, roll it out, put into
it by degrees a pound of frefh butter, and f(hake a little
flour on each coat as you rollit. Then proceed to finifh
‘vour bufinefs as before directed, and fend them to the

oven. For variety, when you make them of maca- |

roons, put in as much tin€ture of faffron, as will give
them a high colour, but no currants. Thefe may be
called faffron cheefecakes.

Bread Cheefecakes.

SLICE a penny loaf as thin as poffible, then pour on
it a pint of boiling cream, and let it ftand two hours.—
Then take eight eggs, half a pound of butter, and a nut- =
meg grated. Beat them well together, and mix them =
into the cream and bread, with half a 'poun_d of currants
well wathed and dried, and a fpoonful of white wine
or brandy. Bake them in patty-pans, or raifed cruft.

Rice Cheefccakes,

BOIL four ounces of rice till it is tender, and then
t it into a fieve to drain. Mix with it four eggs well
beaten up, half a pound of butter, half a pint of cream,

fix ounces of fugar, a nutmeg grated, and a glafs of
: brandy
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‘brandy or ratifia water. Beat them all well together,
then put them into raifed crufts, and bake them ina

moderate oven.
Almond Cheefecakes.

TAKE four ounces of fweet almonds, blanch them,
and put.them into cold water; then beat them in a
marble mortar, or wooden bowl, with fome rofe-water.
Put to it four ounces of fugar, and the yolks of four eggs
beat fine. Work it in the mortar, or bowl, till it be-
_comes white and frothy, and then make a rich puff-pafte
as follows: Take half a pound of flour, a quarter of a
_pound of butter, rub a little of the butter into the flour,
‘mix it {tiff with a little cold water, and then roll your
pafte ftraight out. Strew on a little flour, and lay over
it, in thin bits, one third of your butter; throw a little
-more flour over the bottom, and do the like three dif-
ferent times. Then put the pafte into your tins, fill them,
grate fugar over them, and bake them in a gentle oven.

" Or you may make Almond Cheefecakes thus :

~ TAKE fourounces of Almonds, blanch them, and beat
them with a little orange-flower water; add the yolks of
eight eggs, the rind of a large lemon grated, half a
_pound of melted butter, and fugar to your tafte ; lay a
thin puff-pafte at the bottom of your tins,and little flips
‘acrofs, Add about half a dozen bitter almonds.

Lemon Cheefecakes.

- BOIL the peelings of two large lemons till they are
‘tender ; then pound them well in a mortar, with a quar-
ter of a pound of loaf fugar, the yolks of fix eggs, halfa
,pn:l.tnd'nff{ffh 'bu;]ter, and a little curd beat fine. Pound
‘and mix all together, lay a puff pafte in your patty-pan
fill them half i%?l, and gakeptherg. Aty -}F 2 .S,

Orange cheefecakes muft be done the fame way ; but
you muit boil the peel in two or three waters to deprive
#t of its bitter tafte, |

Citron Cheefecakes.

- BEAT the yolks of four eggs, and mix them with a
quart of boiled cream. When it is cold, fet it on the
WOV * Dd - fire,

L]
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fire, and let it boil till it curds. Blanch fome almonds,
‘beat them with orange-flower water, and put them into
cream with a few Naples bifcuits, and green citron

fhred fine. Sweeten it to your tafte, and bake them in
eups, ' |

SECT. II.
CUSTARDE "I,

IN making of cuftards, the greateft care muft be
taken that your pan be well tinned ; and always remem-

_ber to put a fpoonful of water into it, to prevent your
“ingredients fticking to the bottom. :

| Plain Cufiards.

* "PUT a quart of good cream overa flow fire, with z
Jittle cinnamon, and four ounces of fugar. When it has
‘boiled, take it off the fire, beat the yolks of eight eggs,

~ " and put to them a fpoonful of ora.nge-ﬂuwﬂr water, to
" ,prevent the cream from cracking. Stir them in by de-
.grees as your cream cools, put the pan over a very flow
'ﬁi‘e,'?ﬁir it carefully one way till it is almoft boiling, and

~ then pour it into cups: ' -
Or you may make them in this Manner :

TAKE a quart of new milk, {weeten to your tafte
beat up well the yolks of eight eggs and the whites of
four.  Stir them into the milk, and bake it in china
bafons. Or put them into a china difh, and pour
boiling water round them, till the water is better than
half way up their fides; but take care the water does
‘ot boil too faft, left it fhould get into your .cups, and
{poil your cuftards.

. Baked Cuftard.

BOIL a pint of eream with fome mace, and cinna-
mon, and when it is cold, take four yolks and two whites
of eggs, a little rofe and orange-Hower water and fack,
and nutmeg and fugar to your palate. Mix them well
together, and bake it in cups, ;
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Rice Cuflards.

_ PUT a blade of mace and a quartered nutmeg info
a quart of cream ; boil it, then ftrain it, and add to it
fome whole rice boiled, and a little brandy. Sweeten it
to your palate, ftir it over the fire till it thickens, and
ferve it up in cups, oradifh. It may be ufed either hot

or cold.
Almond Cuftards.

" TAKE a quarter of a pound of almonds, blanchand
beat them very fine, and then put them into a pint of
cream, with two fpoonsful of rofe-water. Sweeten it to
your palate, beat up the, yolks of four eggs very ﬁmf:,
and putit in. Stir all together one way over the fire till
it is thick, and then pourit into cups. :

| Lemon Cuflards. _

TAKE half a pound of double-refined fugar, the
juice of two lemons, the rind of one pared very thin, the
inner-rind of one boiled tender, and rubbed through a
'Eﬂe, and a pint of white wine. Let them boil for ﬁ:}rpc
time, then take out the peel, and a little of the liquor,
‘and fet it to cool. Pour the reft into the difh you intend
for it, beat four yolks and two whites of eggs, and mix
them with your cool liquor. Strain them into your difh,
ftir them well together, and fet them on a {low fire in
boiling water. When it is enough, grate the rind of a
lemon on the top,and brown it over with a hot f{alaman-
der. This may be eaten either hot or cold.

Orange Cuflards.

BOIL very tender the rind of half a Seville orange,
and then beat it in a mortar till it is very fine. Put to it
a fpoonful of the beft brandy, the juice of a Seville orange,
four ounces of loaf fugar, and the yolks of four eggs.
Beat them all well together for ten minutes, and then
pour in by degrees a pint of boiling cream. Keep beat-
ing them till they are cold, then put them .in cuftard
cups and fet them ina difh of hot water. Let them
ftand till they are fet, then take them out, and ftick pre-
ferved orange on the top. Thefe, like the former, may
be ferved up either hot or cold. -
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2. CAKES, &

Beeft Cufiards.

SET a pint of beeft over the fire, with a little cin-
namon, and three bay leaves, and let it be boiling hot:
Then take it off, and have ready mixed a fpoonful of
flour, and the fame of thick cream. Pour the hot beeft
uponit by degrees, mix it well together, and fweeten it
to your tafte. You may bake it either in crufts or cups.

CEAP: 20K,

CAKES BISCUITS, &c

ONE very material matter to be attended to in mak-
ing thele articles is, that all your ingredients are

-

ready at the time you are going to make them, and that

you do not leave them till your bufinefs is done ; but be
particularly obfervant with refpeét to the eggs when
beaten up, which, if left at any time, muft be again
beaten, and by that means your cake will not be {o light
as it otherwife would and ought to be. If you ufe butter

to your cakes, be careful in beating it to a fine cream -
before you mix the fugar with it. Cakes made with rice, -

feeds, or plumbs, are beft baked with wooden girths, as
thereby the heat will penetrate into the middle, which
will not be the case if baked in pots or tins.. The heat

~of the oven muft be proportioned to the fize of the cake.

" A Good Cummmf Cake.

TAKE fix ounces of ground rice, and the fame quan,
tity of flour, the yolks.and whites of nine eggs, half a
pound of lump fugar, pounded and fifted, and half an

eunce of carraway feeds. Mix thele well together, and
bake it an hour in a quick oven. |

A Rz'{ﬁ Seed Cale.

TAKE a pound and a quarter of flour well dried, a
pound of butter, a pound of loaf-fugar, beat and fifted,

eight eggs, two ounces of carraway feeds, one nutmeg

|
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grated, and its weight in cinnamon. Firft beat your
butter to a cream, then put in your fugar; beat t_hﬂ*-
whites of your eggs by themfelves, and mix them with
your batter and fugar, and then beat up the yolks and
mix with the whites. Beat in your flour, fpices, and
feed, a little before you fend it away. Bake it two
hours in a quick oven.
A Pound Calke plain.

BEAT a pound of butter in an earthen pan till it is
like a fine thick cream, then beat in nine whole eggs
till quite light. Putin a glafs of brandy, a little lemon-
peel fhred fine ; then work in a pound and a quarter of
flour. Put it into your hoop or pan and bake it for one
hour.

A pound plumb cake is made the fame, with putting
one pound and a half of clean wafhed currants, and half
a pound of candied lemon or orange-peel.

. Cream Cakes.

BEAT the whites of nine eggs to a fliff froth, fiir it
gently with a fpoon, left the froth fhould fall, and to every
white of an egg grate the rinds of two lemons. Shake
in gently a {poonful of double-refined fugar fifted fine,
lay a wet fheet of paper on a tin, and with a fpoon
drop the froth in little lumps on it, at a {mall diftance
from each other. Sift a good quantity of fugar over
them, fet them in the oven after the bread is out, and
clofe up the mouth of it, which will occafion the froth
to rife. As foon as they are coloured they will be fuf-
ficiently baked ; then take them out, and put two bot-
toms together; lay them on a fieve, and fet them.to '
dry in a cool oven. '

Wedding or Chriftening Cake.

TAKE three pounds and three quarters of butter,
four pounds and a half of flour, three pounds of fugar,
fix pounds of currants, one pound and a half of candied
lemon-peel, half a pound of almonds, half a pound of
citron, thirty eggs, and a pint of brandy and’ milk.—
Beat your butter in a pan till it is like thick cream,

but

L
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but be fure not to make it too. hot; then add your
eggs by degrees, till they are quite light; then beat in
halt your flour, then put your milk and brandy in; grate
the rinds of fix lemons and put in the reft of your flour,
currants, candied lemon-peel, almonds, and half an
ounce of fpices, beat and fifted through a fine fieve,
fuch as cloves, mace, nutmegs, cinnamon, and allfpice;
only put half an ounce of the whole in. If you bake
the whole in one cake it will take three hours, but muft
not be baked too quick.
@S- The above Cake is made exqctly the fame as at
Toer and PERRY's, in OXFORD STREET.

~ Rice Calkes.

BEAT the yolks of fifteen eggs for near half an hour
with a whifk; then put to them ten ounces of loal-fugar
fifted fine, and mix them well together: Then putin
half a peund of ground rice, a little orange-water or
brandy, and the rinds of two lemons grated. Then put
in the whites of feven eggs well beaten, and fiir the
whole together for a quarter of an hour. Put them in
a hoop, and fet them 1n a quick oven for half an hour,

- and they will be properly done.

- Gingerbread Cakes.

TAKE three pounds of flour, a pound of fugar, the
fame quantity of butter rolled in very fine, two ounces of
beaten ginger, and a large nutmeg grated. Then take
a pound of treacle, a quarter of a pint of cream, and
make them warm together. Work up the bread ftiff,
roll it out, and make it up into thin cakes. Cut them
out with a tea-cup or {mall glafs, or roll them round like
nuts, and bake it in a flack oven on tin plates.

, Bath Cakes or Buns.

TAKE half a pound of butter, and one pound of flour;
rub the butter well into the flour ; add five eggs, and a
tea-cup full of yeaft. Set the whole well mixed up before
the fire to rife ; when fufficiently rofe add a quarter of a
pound of fine powder fugar, an ounce of carraways well
mixed in, then roll them out in little cakes, and bake
them on tins; they may either be eat for breakfaft or tea.

4 Shrewfbury
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Shrewfbury Cakes.

BEAT half a pound of butter to.a fine cream, and
put in the fame weight of flour, one egg, fix ounces of
beaten and fifted loaf-fugar, and half an ounce of carra-
way feeds. Mix them with a pafte, roll them thin, and
cut them round with a fmall glafs, or little tins; prick
them, lay them on fheets of tin; and bake them in a
flow oven. | - -
. Portugal Cakes.

MIX into a pound of fine flour a pound of loaf-fugar
beat and fifted, and rub it into a pound of. pure {weet
butter till it is thick like grated white bread ; then put to
it two {poonsful of rofe-water, two of fack, and ten eggs,
and then work them well with a whisk, and pat in eight
ounces of currants. Butterthe itin pans, fill them but
half full, and bake them. If made without currants,
they will keep half a year. §

Saffron Cafes.”

TAKE a quartern of fine flour, a pound and a half
of butter, three ‘ounces of carraway feeds, 'fix eggs
well beaten, a quarter of an ounce of cloves and mace
fine beaten together, a little cinnamon pounded, a
pound of fu%ar, a little rofe-water and faffron, a pint
and a half of yeaft, and a quart of milk. ~ Mix all toge-
ther lightly.in the following manner: firlt boil your milk
and butter, then skim off the butter, and mix it with your
flour, and a little of the milk. Stir the yeaft into the
reft, and ftrain it. Mix it with the flour, put in your
feeds and fpice, rofe-water, tinfture of faffron, fugar,

and eggs. Beat it all well up, and bake it in a hoop or
- pan well buttered. Send it to a quick oven, and an
hour and a half will do it.

Pruffian Cales.

TAKE half a pound of dried flouar, a pound of beaten
and fifted fugar, the yolks and whites of feven eggs
beaten {eparately, the juice of alemon, the peels of two
finely grated, and half a pound of almonds beat fine with
rofe-water, When you have beat the whites of the eges

to
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to a froth, put in the yolks, and every thing elfe, except
the flour, and beat them well together. Shake in the

Hlour jult before you fet it in the oven, and be particu-

larly careful to beat the whites and yolks feparately,

otherwife your cake will be heavy, and very un-
pleafant.

Queen Cakes.

TAKE a pound of fugar, and beat and fift it; a
pound of well dried flour, a pound of butter, eight eggs,
:and half a pound of currants wafhed and picked; grate
anutmeg, and the fame quantity of mace and cinnamon.
Work your butter to a cream, and put in your fugar;
beat the whites of your eggs near half an hour, and mix
them with your fugar and butter. = Then heat your yolks
mear half an hour, and put'them to your butter. Beat
.the whole well together, ‘and when it is ready for the
oven put in your flour, fpices, and currants. Sift "a
little fugar over them, and bake them in tins,

Almond Cakes.

TAKE two ounces of bitter, and one pound of {weet
almonds, blanched and beat, with a little rofe or orange-
flower water, and the white of one egg ; half a pound of
fifted loaf-fugar, eight yolks and three whites of eggs,
the juice of half a lemon and the rind grated. Mix the
whole well together, and either bake it in one large pan
or feveral {mall ones.

Little Plumb Cakes. -

TAKE half a pound of fugar finely powdered, two
pounds of flour well dried, four yolks and two whites of
eeggs, half a pound of butter wathed with rofe-water,
fix fpoonsful of cream warmed, and a pound and a half
of currants unwafhed, but picked and rubbed very clean
in a cloth. Mix all well together, then make them up
into cakes, bake them in a hot oven, and let them ftand
half an hour till they are coloured on both fides. Then
take down the oven lid, and let them ftand to foak. You
muft rub the butter well into the flour, then the eggs
and cream, and then the currants, - '

Ratafia
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ol 5.4 RoffaliCakesyitod <o oln: mans
“FIRST blanch, and then beat half a pound of fweet
almonds, ‘and the’fathe quantity of bitter almonds n
fine orange, rofe, or ratafia water, to keep the almonds
from oiling. Take a pound of fine fugar pounded and
fifted, and mixit with your almonds. Have ready.the
whites of four eggs well beaten, and mix them lightly
with the almonds and fugar. ' Put it into a preferving-
pan, and fet it over a moderate fire. * Keep flirring it one
‘way until it is pretty hot, and when a little cool, form it
in fmall rolls, and cut it into thin cakes, Dip your hands
" in flour, and fhake them on them ; give each a lighttap
with your finger, and put them on {ugar papers. Sift a
little fugar on them, before you put them into the oven,
which muft be quite {lack.
; Apricot Cakes.
* TAKE a pound of ripe apricots, {cald and peel them
and, as foon as you find the fkin will come -off, take out
the ftones. Beat the fruit in a mortar to a pulp ; then
boil half a pound of double-refined fugar, with a {poon-"
ful of water, (kim it well, and put to it the pulp of your
apricots. Let it {immer a quarter of an hour over a flow
fire, and keep ftirring it all the time. Then pour it into
fhallow flat glaffes, turn them out upor glafs plates, put
them into a ftove, and turn them once a day till they are
dry. it
| : Orange Cukes.

QUARTER what quantity you pleafe of Seville
soranges that have very good rinds, and boil them in two
,ﬂ}'_t,ﬁ}'ﬁ!e waters till they are tender, and the bitternefs
gone off. Skim them, and then lay them on a clean
napkin,to dry. Take all the fkins and feeds out of the
pulp with a knife, fhred the peels fine, put them to the
- pulp, weigh them, and put rather more than their weight

of fine fugar infoa pan, with juft as much water as ‘will
diffolve it.  Boil it till it becomes a perfeét fugar, and
then, by degrees, put in your orange-peels and “pulp.
Stir them well before you fet them on the fire; boil it
wvery gently till it looks clear and thick, and then put
at V1L ¥ Ee them
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them into flat-bottomed glaffes. Set them in a flove,
and keep them in a conftant and moderate heat; and
‘when they are candied on the top, turn them out upon
glafles.

«  Lemon Cakes.

TAKE the whites of ten eggs, put to them three
fpoonsful of rofe or orange-flower water, and beat them
an hour with a whifk, Then put in a pound of beaten
and fifted fugar, and grate into it the rind of a lemon.
When it is well mixéd put in the juice of half a lemon,
and the yolks of ten eggs beat fmooth.  Juft before you
put it into the oven, ftir in three quarters of a pound of
flour, butter your pan, putit into a moderate oven, and
an hour will bake it.

Currant Cakes.

DRY well before a fire a pound and a half of fine
flour, take a pound of butter, half a pound of fine loaf
fugar well beaten and fifted, four yolks of eggs, four
fpoonsful of rofe-water, the fame of fack, a little mace,
and a nutmeg grated. Beat the eggs well, and put
them to the rofe-water and fack. Then put to it the
fugar and butter. Work them all together, and then
ftrew in the currants and flour, having taken care to
have them ready warmed for mixing. You may make
fix or eight cakes of them ; but mind to bake them of a
fine brown, and pretty crifp.

Whigs.

PUT half a pintof warm milk to three quarters of a
pound of fine flour, and mix in it two or three {poonsful -
of light barm. Coverit up, and fet it before the fire an -
hour, in order to make it rife,. Work into the pafte
four ounces of fugar, and the fame quantity of butter.
Make it into cakes, or whigs, with as little flour as pofe.
fible, and a few feeds, and bake them in a quick oven.

Common Bifcuits.

BEAT eight eggs well up together, and mix with -

them a pound of fifted fugar with the rind of a lemon

grated. Whifk it about till it looks Jight, and then pt;;
3
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in a pound of flour, with a little rofe-water. Sugar
them over, and bake them on tins, or on papers.
Sponge Bifcuits.

BEAT the yolks of twelve eggs for half an hour ; then
put in a pound and a half of fugar beat and fifted, and
whifk it till you fee it rife in bubbles, Then beat the
whites to a ftrong froth, and whifk them well with your
fugar and yolks. Work in fourteen ounces of flour, with
the rinds of two lemons grated. Bake them in tin moulds
buttered, and in a quick oven. They will take about
half an hour baking ; but before you put them into the
oven, remember to fift pounded {ugar over them,

Spanifh Bifcuits.
- TAKE the yolks of eight eggs, beat them half an
hour, and then put to them eight {poensful of fifted
fugar. Then beat the whites to a ftrong froth, and work
them well with the yolks and {ugar. Puat in four fpoons-
ful of flour, and a little lemon-peel cut fine. Mix all
well together, and bake them on paper.

Drop Bifcuits.

BEAT up the whites of fix eggs, and the yolks of ten,
with a {poonful of rofe-water, and then put in ten eunces
of beaten and fifted loaf-fugar. Whilk them well for
half an hour, and then add an ounce of carraway-feeds
crufhed a little, and fix ounces of fine flour. Mix the
whole well together, drop them on papers, and bake
them in a moderately heated oven.

Lemon Bifcuilts.

TAKE the yolks of ten eggs, and the whites of five,
and beat them well together, with four {poonsful of
orange-flower water, till they froth-up. Then put in a
pound of loaf fugar fifted, beat it one way for half an
haur: or more, put in half a pound of flour, with the
rafpings of two lemons, and the pulp of a {mall one.—
Butter your tin, and bake it ina quick oven; but donot
ftop up the mouth at firft, for fear it fhould fcorch.—
Duft it with fugar before you put it into the oven.

Ee2 Macaroons
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STHEMETHOD OF PREJARING SUGARS “AND
SR saoh-ob 9V U IQOOURBAT 5! P1 SDIgH
iidad 4118 gebbul & o owig Uil LO5G L02S M DA
~HE fisil; procefs, in. the ﬂ'&m;ﬂnfe&mpaw is that
A obclar _sz'??g Sugars, wh : reand
attention, and mult be done. aceading to. the following
.‘Hiréﬂ'lli::lrf:":-‘-_m._ qi B R ‘
5y eakcthe 'white 6f an egg int your preferving-pan,

ith a shisk. . "Then put in twely, pounds of fugar, mix
Bl together, and fet it aver the fie. ~ When it boils put
.18(:%13%??!%"&01&%&&?; and ‘in the manner proceed as
mahy tithds as may be néceffarytill the feum appears
thick ‘on tht top. "Then removeit from the fire, and
when it is-iettled take off the foun, and pafs it through
a ftraining-bag. If the fugar fhoud not appear very fine,
- give it another boil before you'ftnin it.—This is the firft
- opeération, ‘having done which yo1 may proceed to cla-
ity vour fugar to either of the follewing degrees:
1. Smooth or Candy Sugar—After bhaving gone
through the firft procefs, as befae diretted, put what
quactity you may have occafion or over the fire, and
- let it boil till it is fmooth! This you may know by dipping

~ your fkimmer into the fugar, #nd then touching it be- .

_tween your fore-finger and thum), and immediately on
~opening them, you will okferve a fmall thread drawn
between, which will immediately break, and remain on
~a,drop on your thumb, which will be a fign of its being
in fome degree of {moothnefs, Then give it another

“boiling, and it will draw into a larger ftring, when ‘it

will have acquired the firlt degree, from whence we
' proceed to.

2. Bloom

-_CE)MECTIONARY. 221

-equires great careand

a’ﬁ? it m"ﬁﬁfm of whafer, ard beat it up to'a froth

"
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2. Bloom Sugar.—In ‘his degree of refining fugar, you
mutft boil it longer than n the former procefs, and then
dip your {kimmer in, fhaling off what {ugar you can into
the pan: then blow witi your mouth ftrongly through
the holes, and if certain badders, or bubbles, go through,
it will be a proof that t has acquired the fecond de-

gree.

8. Feathered S’ugar.i-—Ta prove this degree, dip the
skimmer into the fugir when it has boiled longer than
in the former degrees, Vhen you have fo done, firft
fhake it over the pan, ther give it a fudden flirt behind
you, and if it is encugh, the fugar will fly off like
feathers. &

4. Crackled Sugar-.—l'—Bail your fugar longer than in
the preceding degree ;then dip a ftick into it, and im-
mediately put it into pan a?_ cold water, which you
muft have by you for Fnat purpofe. Draw off the fugar
that hangs to the ftickinto the water, and if it becomes
hard, and fnaps, it ha acquired the proper degree; but
if otherwife, you mut boil it again till it anfwers that
trial. Be particularlycareful that the water you ufe for
this purpofe is perfetly cold, otherwife you will be
greatly deceived. | '

5. Carmel Sugars.—To obtain the laft degree, your
fugar muft boil longer han in either of the former ope-
rations. . You muft pnve it by dipping a ftick, firft into
the fugar, and then ino cold water; but this you muft
obferve, that when it comes to the carmel height, it will,
the moment it touchel the water, fnap like glafs, which
is the higheft and laftdegree of refining fugar. When

ou boil this, take car: that your fire is not too fierce,
{eﬂit thould, by flamirg up the fides of the pan, caufe
the fugar to burn, diftolour it, and thereby deftroy all
-your labour,
Having thus defcribed the various degrees of refining

fugar, we fhall now point out the method of preparing
thofe colours with which they may be tinged, according

tothe fancy, and the different purpofes, for which they =

are to be ufed.
: Red
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Red Colous. |

TO make this colour, boil an ounce of cochineal in
half a pint of water, for above fye minutes; then add
half an ounce of cream of tartar| and half an ounce of
pounded allum, and boil the whde on a flow fire about
as long again. In order to know if it is done, dip a pen
into it, write on white paper, anl if it fhews the colour
clear, it is fufficient. Then takeit off the fire, add two
ounces of fugar, and let it fettle. Pour it clear off, and
keep it in a bottle well flopped br ufe.

Blue Colotr.

THIS colour is only for prefent ufe, and muft be
made thus: Putalittle warm waer in a plate, and rub
an indigo ftone in it till the colodirs come to the tint you
would haveit. The more you I'l.q:) it, the higher the co-
lour will be.

THIS is done by pouring a litle water into a plate,
and rubbing it with a bit of gumboge. It may alfo be
done with yellow lily thus: Tak¢the heart of the flower,
infufe the colour with milk-warm water, and preferve it
in a bottle well fiopped.

Fellow Coljir.
|

Green Color,

TRIM the leaves of fome fpitach, boil them about
half a minute in a little water, then ftrain it clear off, and
it will be fit for ufe. '
_Any alteration may be made ifthefe colours, by mix-
ing to what fhade you think proper; but on thefe occa-
fiions tafte and fancy mulft be your guide.

Devices in Sugar,

STEEP gum-tragacanth in role-water, and with fome
double-refined fugar make it intg a pafte. Colour it te
your fancy, and make up your device in fuch forms as
you may think proper. You may have moulds made
In various fhapes for this purpof, and your devices will
be pretty ornaments placed on the top of iced cakes.

Sugar
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Hartfhorn Cream.

TAKE four ounces of the fhavings of hartfhorn, boil
them in three pints of water till it is reduced to balfa pint,
and then run it through a jelly-bag. Put to it a pint of
cream, and four ounces nfl fine fugar, and let it juft boil
up. Put it into jelly-glaffes, let it ftand till it is cold,
and then, by dipping your glaffes into fcalding water,
it will {lip out whole. Then ftick them all over with "
flices of almond cut lengthways. It is generally eaten

with white wine and {ugar.

Burnt Cream. P

- Take a little clarified fugar, put it into your fugar-
pan, and let it boil till it colours in the pan; then pour
in your cream, ftirring it all the time till the fugar is
diffolved. The cream may be made in ‘the following
manner : Toa pint of cream take five eggs, a quarter of
a pound of fine fugar and a {poonful of orange-flower
water ; fet it over the fire, ftirring it till it is thick ; but
be fure it does not boil, or elfe 1t will curdle.

Burnt Cream another Way.

BOIL a pint of cream with fugar and a little lemons-
peel fhred fine ; and then beat up the volks of fix, and
the whites of four eggs feparately. When your cream
has got cool, put in your eggs, with a fpeonful of orange-
flower water,and one of fine flour. Set it over the fire,
keep flirring it till it is thick, and then pour itinto a difh.
When it is cold, {ift a quarter of a pound of fine fugar
all over it,and hold a hot falamander over it till it is of a

nice light brown colour. i

Blanched Cream.

TAKE a quart of very thick cream, and mix with it
fome fine fugar and orange-flower water. Boil it, and
‘beat up the whites of twenty eggs, with a little cold
‘cream ; {train it, and when the cream is upon the boil,
¥ pour in the eggs, and keep ftirring it till it comes to a
4 thick ‘curd, Then take it up, and ftrain it through

a hair fieve ; beat it well with a fpoon till it is cold, and
 then putitinto a difh. | :

% VIIL* Bk Cream~-
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A Cream 4 la-Franchipane.

PUT two fpoonsful of flour into a ftew pan, with
fome grated lemon-peel, fome dried orange-Aowers,
fhred fine, and a little {alt; beat up the yolks and whites
of fix eggs, with a pint of milk, and a bit of fugar; make
it boil, and ftir it over the fire half an hour; when cold
ufe it to make a franchipane pie or tartlets, for which |
nothing more is neceflary than to put it upon a. puff-
pafte, and when it is cold glaze it with fugar. You may
put ina few ratafia bifcuits to give it a flavour.

Whipt Cream.

TAKE the whites of eight eggs, a quart of thick
cream, and half a pint of fack. Mix them together,
and fweeten it to your tafte with double refined fugar.
You may perfume it, if you pleafe, with a little mufk or -
ambergris tied in a rag, and f{teeped a little in the cream.
Whip it up with a whifk, and fonie lemon-peel tied in
the middle of the whifk. Take the froth with a fpoon,
and lay it in your glaffes or ‘bafons. This put over fine
tarts has a pretty appearance.

‘ Spanifle Cream.

TAKE three fpoonsful of flourof rice fifted very fine,
the yolks of three eggs, three fpoonsful of water, and
two of orange-flower water. Then put to them one

mt of cream, and fet it upon a good fire: keep ftirring
1t till it is of a proper thicknefs, and then pour it into
CUP_G. : ¥ .

OBk - Steeple: Cream. |

TAKE five ounces of hartfhorn and two ounces of
ifinglafs, and put them into a fione bottle ; fill it up with
fair water to the neck ; put in a {mall quantity of gum-
arabic and gum-dragon; then tie up the bottle very clofe,
and fet it into a pot of water, with hay at the bettom.
When it has ftood fix hours, take it out, and let it ftand =
an hour before you open it ; then firain it, and it will be a
- firong jelly. Takea pound of blanched almonds, beat
- them very fine, mix it with a pint of thick cream, and
let it ftand a little ; then ftrain it out, and mix it with a
| - : pound =
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pound of jelly; fet it over the fire till it 1s fcalding hot,
and fweeten it to your tafte with double refined fugar.
Then take it off, put in a little amber, and pourit into
frnall high gallipots. When it is cold, turn rherp, and
Jay cold cream about them inheaps. Be careful it does

not boil when you put in the cream.

Barley Cream.

TAKE a fmall quantity of pearl barley, boil it in
milk and water till it is tender, and then ftrain off the -
liquor. Put your barley into a quart of cream, and Jot
it boil a little. Take the whites of five eggs, and the
yolk of one, and beat them up with a fpoonful of fine
flour, and two fpoonsful of orange-flower water. Then
take the cream coff the fire, mix in the eggs by degrees,
and fet it over the fire again to thicken. Sweeten it to
your tafte, and pour it into bafons for ufe,

Piflachio Cream.

TAKE out the kernels of half a pound of piftachio
guts, and beat them in 2 mortar with a fpoonful of bran-

dy. Put them into a pan with a pint of good cream,

and the yolks of two eggs beat fine, Stir it gently over
the fire till it grows thick, and then put it into a china
foup-plate. When it is cold, flick 1t over with {mall
pieces of the nuts, and fend it to table, !

Tea Cream.

BOIL a quarter of an ounce of fine hyfon tea with
half a pintof milk; then firain it, and put in half a pint
of cream, and two {poonstul of rennet. Set it over fome
hot embers in the dith you intend to tend to table, and
cover it with a tin plate. When it is thick it will be
done, and fit to ferve up. :

Coffee Cream.

BOIL three ounces of coffee with a pint and a half
of water, and when it has boiled up four or five times,
let it fettle, and pour it off clear. Put it into a Ttew-
pan, with a pint of milk fweetencd 1o vour tafte, and
let it boil till there remains no more than futhcient for

Ff2 the




milk, and half a pint of cream ; let it boil till a third is
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the fize of your difh: beat up the yolks of fix eggs with
a little flour, and then add fome cream; ftrain itt rough :
a fieve into your ftew-pan, and thicken it over the fire.
Serve it up, after pafling a hot falamander, not too hot,
over it, '

Chocolate Cream.

TAKE a quarter of a pound of the beft chocolate,
and having fcraped it fine, put to it as much water as
will diffolve it. Then beat it half an hour in a mortar,
and put in as much fine fugar as will {fweeten it, and a
pintand a half of cream. Mill it, and as the froth rifes,
Jay it ona fieve. Put the remainder of your creamin
poflet-glaffes, and lay the frothed cream upon them.

Chocolate Cream another Way.

SCRAPE two {quares of chocolate, and put them
into a flew-pan, with four ounces of fugar, a pint of

confumed, and when nearly cold, beat up the yolks of
feven eggs with it, and ftrain the whole through a fieve.

Set your cream over the fire to thicken, but it muft not
boiat  JNp

Pompadour Cream.

BEAT the whites of five eggs to a ftrong froth, then
put them into a pan, with two fpoonsful of orange-
flower-water, and two ounces of fugar. Stir it gently
for three or four minutes, then put it into your difh, and
pour melted butter over it. This muft be ferved up hot,
and makes a_pretty corner difh for a fecond courfe at
dinner. |

Ratafia Cream.
TAKE fix large laurel leaves, and boil them in a

quart of thick milk witha little ratifia, and when it has
boiled throw away the leaves. Beat the yolks of four
eggs with a little cold cream, and fweeten it with fugar
to your tafte. Then thicken the cream, with your eggs,
and fet it over the fire again, but do not let it boil. Keep
ftirring it all the time one way, and then pour it nto

{ghina difhes. This m.pﬂ: be ferved up coldr' Bafierry |
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Rafberry Cream.

RUB a quart of rafberries, or rafberry-jam, through a
hair fieve, to take out the feeds, and then mix it well
with cream. Sweeten it with fugar to your tafte ; then

ut it into a ftone jug, and raife a froth with a chocolate
mill.  As your froth rifes, take it off witha {poon, and
lay it upon a hair fieve. When you have got as much
froth as you want, put what cream remains into a deep
china difh, or punch-bowl, pour your frothed cream
upon it as high as it will lie on,

Ice Cream.

TO a pound of preferved fruit, which may be of what
kind you choofe, add a quart of good cream, the juice
of two lemons fqueezed into it, and fome fugar to your
“palate. Let the whole be rubbed through a fine bair
fieve, and if rafberry, ftrawberry, or any red fruit, you
muft add a little cochineal to heighten the colour: have
your freezing ‘pot nice and clean, and put your cream
into it, cover it, and put it into your tub with ice beat
{mall, and fome falt; turn the freezing pot quick, and
as the cream fticksto the fides ferape it down with your

~ ice fpoon, and fo on till it is froze. The more the cream

is worked to the fide with the {poon, the fmoother and
better flavoured it will be. After it is well froze, take
it outand put it into ice {hapes with frefh falt and ice;
when you ferve it, carefully wafh the fhapes, for fear any
falt fhould adhere to them ; dipthem in water luke-
warm, and fend them up to table. '

Fruit Ices may be made either with water or cream.
]fwater, two pounds of fruit, a pint of fpring water, a
pint of clarified fugar, and the juice of two lemons.

Chocolate, coffee, ginger, vanilla, bifcuit and noyean,
_areall cultard ices, and muft be fet over the fire like fet
creams, and froze like the others when the cuftard is
cold. Obferye, no flour muft be ufedin fet creams for
ices,

-

Raflerry




“when quite ripe, and put to them a little juice of red
‘currants.  Beat and fift their weight in fugar, ftrew it

goofeberiies, and having builed them till they are very

2 JAMS.

N Raflercy Jam. i) A
LET vour rafpberries be thoroughly ripe, and quite
dry. Mafh them fine, and 'ﬂrewgthim Pﬁf-thcirﬁn
weight of loaf fugar, and half their weight of the juice
of white currants. Boil them half an hour over a clear
flow fire, fkim them well, and put them into pots, or
glafles. Tie them down with brandy papers, and keep
them dry. Strew on the fugar as foon as you-can after
the berrics are gathered, and in order to preferve their
ﬁhne flavour, do not let them fland long before you boil
them.

. Strawlerry Jam.
BRUISE very fine fome fcarlet ftrawberries gathered

over them, and put them into a preferving pan. Set
them over a clear flow fire, {kim them, boil them
twenty minutes, and then put them into glafes.
- dApricot Jam. x

GET fome of the ripeft apricots you can. Pare and
eut them thin, and then infufe them in an earthen
till tender and dry. To every pound and a half of
apricots, put a pound of double-refined fugar, and three |
fpoonstul ot water.  Boil your fugarto a candy height,
ard then put it upon your apricots, Stir them overa
flow fire till they look clear and thick, but be careful
they do not boil ; then pour them into your glaffes.

‘Goofvecrry Jam.
~ CUT and pick out the feeds of fine large green goofe~
berries, gathered when theyare full grown but not ripe.
Put them into a pan of water, green them, and put them
into aficve to drain.  “Then beat them in a marble mor=
tar, with their weightin fugar. “lTake a guart of goofe-
berries, boil them to a math in a quart of water, fyueeze
thom, and to every pint of hiquor puta pound of fine
loat fuga:, Then boil and fkim it, plh' 1 Vour green

thick, clar, and of a pretty green, put them into
glalles.
| Black
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Black Currant Jam.

GATHER your currants when they are thoroughly
ripe and dry, and pick them clean from the ftalks—
Thén bruife them well in a bDWh and to every two
pounds of currants, put a pound and a half of loaf-fugar
finely beaten. Put them into a preferving-pan, boil
- them bhalf an hour, fkim and ftir them all the time, and
then put them into pots.

Icings for Calkes or various Articles in Confectionary.

TAKE a pound of double-refined fugar pounded and
fifted fine, and mix it with the whites of twenty-four
eggs, in an earthen pan. Whiflk them well for two or
three hours till it looks white and thick, and then, with
a broad thin board, or bunch of feathers, fpread it alt
over the tops and fides of the cake. Set it at a proper
diftance befere a clear fire, and keep turning it coniinu-
ally, that it may not lofe its colour; but a cool oven is
beft, where an hour will harden it.

Or you may make it thus:

BEAT the whites of three eggs to a firong froth:
bruife a pound of Jordan almends very fine. with rofe
water, and mix your almonds with the egas lightly to-
gether.  Then beat a pound of loaf fugar very fine, and
putitin by degrees. When your cake (or whatever
article it may be) is enough, lay on your icing.

S5 ECT. JI.
JELLIES, SYLLABUBS, &c.

Calf’s Feet Jelly.  *

BOIL two calf’s feet well cleaned in a gallon of
water till it is reduced to a quart, and then pour it into
a pan.  When it is cold, {kim off all the fat, and take
the jelly up clean. Leave what fettling may remain at
the bottom, and put the jelly into a faucepan, with a
pint of mountain wine, half a pound of loaf-fugar and
the juice of four lemons. Add to thefe the whites of fix
or eight eggs well beat up; flir all well together, putit

2 ™ on
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on the fire, and let it boil = few minutes. Pour it into
a large flannel bag, and repeat it till it runs clear; then
have ready a large china bafon, and put into it fome
lemon-peel cut as thin as poffible. Let the jelly run
into the bafon, and the lemon-peel will not only give ita
pleafing colour, but a grateful flavour, Fill your glaffes,
and it will be fit for ufe.

Hartflorn Jelly.

~ BOIL half a pound of hartthorn in three quarts of
water over a gentle fire, till it becomes ajelly.” If you
take out a little to cool, and it hangs on a fpoon, itis
enough. Strain it while it is hot, put it into a well-tinned
fauce-pan, and add to it a pint of Rhenith wine, and a
?uarter of a pound of loaf fugar. Beat the whites of
our eggs or more to a froth, ftir it altogether that the
whites may mix well with the jelly, and pour itin as if
you were cooling it. Let it boil two or three minutes,
then put in the juice of three or four lemons, and let it
boil a minute or two longer. When it is finely curdled,
and of a pure white colour, have ready a fwan-skin jelly-
bag over a china bafon, pour in your jelly, and pour it
back again till it is as clear as rock-water ; then {eta very
clean china bafon under, have your glaffes as clean as
poflible, and with a clean {poon fill them. Have ready
fome thin rind of lemons, and when you have filled
half vour glafles, throw your peel into the bafon. When
the jelly is all run out of the bag, with'a clean fpoon
fill the reft of the glaffes, and they will look of a fine
amber colour. Put in lemon and fugar to your palate,
but remember to make it pretty {weet, otherwife it will
not be palatable. No fixed rule can be given for put-
ting in the ingredients, which can only be regulated ac-
cording to tafte and fancy. -

Orange Jelly.
TAKE three ounces of ifinglafs, and a quart of
water, let it boil till the ifinglafs is all diffolved, 'tl}m :
put in three quarters of a pound of fine fugar, the juice

of four lemons and twelve oranges if fmall, if lgr%-: :
' - cig :
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eight ; letthe rinds of fix of the oranges be tubbed on
fome {ugar, and fcraped into your ifinglafs while boiling
when done, firain it through a fine lawn fieve ; it you have
any dried crocus flowers to boil in your jelly it will give
it a fine yellow tinge, and leaves no tafte.

Fruit in Jelly.

PUT intoa bafon half a pint of clear calf’s feet jelly,

and when it is fet and (tiff, lay in three fine peaches, and
"abunch of grapes with the ftalk upwards. Put over
them a few vine leaves, and then fill up your bowl with
jelly.  Let it ftand till the next day, and then fet your
bafon to the brim in hot water. When you perceive 1t
gives way from the bafon, lay your difh over it, turn’
your jelly carefully out, and ferve it to table.

‘Blanc Mange.

THERE are various methods of making thisgelly,
but the beft, and thofe moft ufually praétifed are three;
the firlt of which is termed green, and is prepared from
ilinglafs in the following manner: _
- Having diffolved your ifinglafs, put to it two ounces
of fweet, and the fame quantity of bitter almonds, with
fome of the juice of fpinach to make it green, and a
Eﬂunful of French brandy. Set it over a ftove fir¢in a
ucepan, and let it remain till it is almoft ready to boil ;
then ftrain it through a gauvze fieve, and when it grows
thick, put it into a melon mould, let it lay till the next
day,and then turn it out.. You may garnifh it with red
and white flowers. |
The fecond method of preparing this jelly is alfo from
ifinglafs, and muft be done thus: Put into a quart of
- water an ounce of ifinglafs, and let it boil till it is re-
- duced to a pint: then put in the whites of four eggs
- with two fpoonsful of rice water, and fweeten it ta
- your tafte,  Run it through a jelly bag, and then put
to it two ounces of {weet and one vunce of bitter almonds,
- Give them a fcald in your jelly, and then run them
through a hair fieve. Then put it into a china bowl,
and the next day turn it out. Garnifh with flowers or
VIIL * G g, green
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long it will lofe its flavour, and fhrink very much. Pour
it into pots, cover them with brandy papers; and keep
them in a dry place. Red and white jelly is made in the
{fame manner. :
' Ribband Jelly.
TAKE out the great bones of four calf’s feet, and
ut the meat into a pot with ten quarts of water, three
ounces of hartfhorn, the fame quantity of ifinglafs a nut-
meg quartered, and four blades of mace. Boil it till it
comes to two quarts, then ftrain it through a flannel bag,
and let it ftand twenty-four hours. Then fcrape off all
the fat from the top very clean, flice the jelly, and put
to it the whites of fix eggs beaten to a froth. Boil it a
little, and firain it through a flannel bag. Then run the
jelly into little high glafles, and run every colour as thick
your finger; but obferve, that one colour muft be
thoroughly cold before you puts on another; and that
which you put on muft be blood warm, otherwife they
will mix together. You muft colour red with cochineal,
green with {pinach, yellow with faffron, -blue with fyrup
of violets, and white with thick cream.
i Savory Jelly. |
TAKE fome thin {lices of lean veal and ham, and
put them intG a ftew-pan, with a carrot or turnip, and
two or three onions. Coverit, and let it {weat on a
flow fire till it is of a deep brown colour. Then put to
it a quart of very clear broth, fome whole pepper, mace,
a little ifinglafs, and falt to your palate. Boil it ten
minutes, then firain it, fkim oft all the fat, and put to it
he whites of three eggs. Then runit feveral times
through a jelly-bag till it is perfeélly clear, and pour it
nto your glaffes, ’
Common Syllabubs.

PUT a pint of cyder and a bottle of firong beer into a
arge bowl, grate in a {mall nutmeg, and {weeten it to
dyour tafte.  "Then milk from the cow as much milk as

will make a firong froth. Let it ftand an hour, and then
Wltrew over it a few currants well wafhed, picked, and

‘iolumbed before the fire; and it will be fit for ufe.

|
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Grate in juft the yellow rind of three lemons, and put in

| 3 pound of double refined fugar well beaten and fifted.

Mix all together, with a fpoonful of orange flower
water, and with a whifk beat it well together for half
anhour. Then, with a fpoon, take off the froth, lay
it on a fieve to drain, and fill your glafles. Thefe will
keep better than a week, and fhould . always be made
the day before they are wanted.—The beft way to whip
a fyllabub is this: Have a fine large chocolate-mill,
which you muft keep on purpofe, and a large deep bowl
to mill them 10, as this way they will be done quicker,

. and the froth be the fironger. TFor the thin that is left
| at the bottom, have ready fome calf’s feet jelly boiled

and clarified, in which muft be nothing but the calf’s
feet boiled to a hard jelly. When it is cold, take off
the fat, clear it with the whites of eggs, run it through
a flannel bag, and '‘mix it with the clear left of the fyl-
labub. Sweeten it to your palate, give it a boil, and
then pour it into bafios, or fuch other veffels as you may
- think proper. 'When cold, turn it out, and it will be ex-
~ ceeding fine. -

A Hedge Hog.

TAKE two pounds of blanched almonds and beat
them well in a mortar, with a little canary and orange-
flower water to keep them from oiling. Work them
into a {iiff pafte, and then beat in the yolks of twelve,
and the whites of feven eggs. Put to it a pint of cream,
- {weeten it to your tafte, and fet it on a clear fire. Keep
it conftantly ftirring till itis thick enough to make into
the form of an hedge-hog. Then ftick it full of blanched
almonds, flit and ftuck up like the briftles of a hedge-
hog, and then put it into a dith. Take a pint of cream,
and the yolks of four eggs beat up, and fweeten it to
your palate. Stir the whole together over a flow fire
till it is quite hot, and then pour it into the difh round
the hedge-hog, and let it ftand till'it is cold, when its
form will have a pleafing effeét.

Flummery
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Flummery _

TAKE an ounce of bitter and the fame quantity of
fweet almonds, put them in a bafon, and pour over them
fome boiling water to make the {kins come off. Then .
ftrip off the fkins, and throw the kernels into cold water ;
take them out, and beat them in a marble mortar, with
a little rofe-water to keep them from oiling ; and when
they are beat, put them 1nto a pint of calves feet ftock ;
fet 1t over the fire, and {weeten it to your tafte with loaf
fugar. As foon as it boils, ftrain it through a piece of
muilin or gauze ; and whenit is a little cold, put it into
a pint of thick cream, and keep ftirring it often till it
grows thick and cold. Wet your moulds in cold water,
and pour in the lummery. Let them ftand about fix
hours before you turn them out ; and if you make your
flummery fliff, and wet your moulds, it will turn out
without putting them into warm water, which will be
a great advantage to the look of the figures, as warm
water gives a dullnefs to the flummery.

French Fhunmery.

PUT an ounce of ifinglafs beat very fine into a quart
of creamy, and mix them well together. Let it boil
gently overa flow fire for a quarter ﬂ%ean hour, and keep
ftirring it all the time. Then take it off, fweeten it to
your tafte, and putin a fpoonful of rofe-water, and ano-
ther of orange-flower water. Strain it, and pour it into
* a glafs or bafon, and when it is cold turn it out.

- Green Melon in Flummery.

TAKE a little ftiff lummery, and put into it fome

* bitter almonds, with as much juice of fpinach as will
make it of a fine pale green. When it becomes as thick
as good cream, wet your melon-mould, and put it in. :
Then put a pint of clear calf’s feet jelly into a large
bafon, and let them ftand all night. The next day turn.
out your melon, and lay it in the middle of your bafon
and jelly. Then fill up your bafon with jelly that is be-
ginning to fet, and let it ftand all night. The next

“morning turn it out in the fame manner as direﬁtedtft'?r
' : 1 e
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the Fruit in Jelly. See p. 283. For ornament, put
‘on the topa garland of flowers.

Solomon's Temple in Flummery.

TAKE a quart of ftiff lummery, and divide it foto
three parts. Make one part a pretty thick colour with
a little cochineal bruifed fine, and fteeped in French
brandy. Scrape an ounce of chocolate very fine, diffolve
it ip a little ftrong coffee, and mix it with another part
- of your flummery, to make it a light ftone colour. The
laft part muft be white. Then wet your temple-mould,
and fit itin a pot to {tand even. Fill the top of the tem-
ple with red flummery for the fteps, and the four points.
with white. Then fill it up with chocolate flummery,
and let it ftand till the next day. Then loofen it round
with a pin, and fhake it loofe very gently ; but do not
dip your mould in warm water, as that will take off the
glofs, and {poil the colour. When you turn it out, flick
a {mall fprig of flowers down from the top of every point,
. which will not only firengthen it, but give it a pretty
appearance. Lay round it rock candy fweetmeats,

SECT:. "IV,
PRESERVING FRUIT, &c.

SOME general rules are neceffary to be obferved in
this part of the Art of Confeétionary, and which we fhall
previoully notice, as well for the inftru&ion, as reputation

-of thofe whofe province it may be occalionally to ufe fuch -
articles. In the firft place remember, that in making -
- your fyrups, the fugar is well pounded and' diffolved be-

. fore you fetit on the fire, which will not only make the
.~ feum rife well, but caufe the fyrup to have its proper
- colour.  When you preferve cherries, damfons, or any
other kmd_ﬁf flone fruit, cover them with mutton-fuet
rendered, ‘in order to keep out the air, which, if it pe-
-~ netrates, will totally deftroy them. All wet {weetmeats
- muft be keptin a dry and cool place, as they will be
fubject to grow mouldy and damp, and too much heat
: will
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will deftroy their virtue. Dip writing paper into brandy,
Jay it clofe to ‘the fweetmeats, cover them quite tight
with paper, and they will keep for any length of time
without receiving the leaft injury. Without thefe pre-
eautions, all art and endeavours will proye ineffe€tual.
o . dApricots. | :
- GATHER ydur apricots before your flones become
bard, put them into a pan of cold {pring water with
plenty of vine leaves ; fet them over a flow fire till they
are quite yellow, then take them out, and rub them
with -a Hlannel and falt to take off the lint. Put them
into the pan to the fame water and leaves, cover them
clofe, fet them at a good diftance from the fire till they
are a fine light green, then take them carefully up, and
pick out all the bad-coloured and broken ones. Boil
the beft gently two or three times in a thin fyrup, and
Jet them be quite cold each time before you boil them.
When they look plump and clear, make a fyrup of
double-refined fugar, but not too thick ; give your apri-
cots a gentle boil in it, and then put them into your
pots or glaffes. Dip paper in brandy, lay it over them,
tie it clofe, and keep them in a dry place for ufe.

Peaches.

GET the largeft peaches you can, but do not let.
them be too ripe. Rub off the lint with a cloth, and
then run them down the feam with a pin fkin deep, and
cover them with French brandy. 'IPEE a bladder over
them, and let them ftand a week. Then take them out
and make a firong {yrup for them. Boil and fkim it well,
then put in your peaches, and beil them till they look.
clear ; then take them out, and put them into pots or
glaffes. Mix the fyrup with the brandy, and when it
is cold, pour it on your peaches. Tie them fo clofe
down with a bladder, that no air can come to them,
otherwife they will turn black, and be totally fpoiled.

b 7 5 g Ruinces. -
THESE may be preferved either whole, orin quar-

ters, and muft be done thus, Pare them very thin and
g i Ao - rnund,-

[
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rourid, put them into a faucepan, fill it with hard water,
and lay the parings over the quinces tokeep them down.
Cover your faucepan clofe, that none of the fteam may
get out, fet them over a flow fire till they are fofr, and
of a fine pink colour, and then let them {tand till they
are cold. Make a good fyrup of double-refined fugar,
and boil, and fkim it well; then put in your quinces, let
them boil ten minutes, take them off, and let them ftand
two or three hours.  Then boil them till the fyrup looks
thick, atid the quinces clear. Put them into deep jars,
with the fyrip, and cover them clofe with brandy-paper

- and leather.
| Barberries.

TO prefetve Barberries for tarts, you muft proceed
thus: J;’ick the female branches clean from the ftalk ;
take their weight of loaf fugar, and put them into a jar.
Set them in a kettle of boiling water till the {ugar is
melted, and the barberries quite foft, and then let them
ftand all night. The next day put them into a preferving
pan, and boil them ffteen minutes, then put them into
jars, tie them clofe, and fet them by for ufe,

If you intend to preferve your barberries in bunches,
you muft proceed as follows : Having procured the fineft
female barberries, felet all the largeft branches, and
 then pick the reft from the ftalks. Put them in as much
water as will make a fyrup for your bunches. Boil them
 till they are foft, then ftrain them through a fieve, and
to every pint of juice, put a pound and a half of loaf
fugar. Boil and fkim it well,and to every pint of fyrup,
put half a pound of barberries in bunches. Boil them
till they look very fine and clear, then put them carefully
into pots or glaffes, and tie them clofe down with paper
dipped in brandy. -

Pine Apples.

THESE muft be taken - before they are ripe, and laid
inftrong falt and water for five days. Then put into the
‘bottom of a large faucepan a handful of vine-leaves, and
putin your pine-apples. Fill your pan with vine-leaves,
and then pourin the {alt and water they were laid in.—
VIIL, * Hh Cover
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- Cover it up very clofe, fet them over a {low fire, and Jet
them ftand till they are of a fine light green. Have °
ready a thin {yrup, made of a quast of water, and a
pound of double-refined fugar. When it isalmoft cold,
putit into a deep jar, and put in the pine apples with |
their tops on. Let them ftand a week, and take care
they are well covered with the fyrup.  'When they have
ftood a week, boil your fyrup again, and pour it carefully
into your jar, left you break the tops of your pine apples. .
Let it ftand eight or ten weeks, and during that time
give the fyrup two or three boilings to keep it from
moulding. Let your fyrup ftand tilf it is near cold
before you puf it on; and when your pine-apples look
quite f?ﬂl and green, take them out ef the fyrup, and
make a thick {yrup of three pounds of double-refined
fugar, with as much water as will diffolve it. Boil and
fkim it well, put a few {lices of white ginger into it, and
and when it is nearly cold, pour it upon your pine-apples.
Tie them down clofe with a bladder, and they will keep
many years without fhrinking.

Grapes.

~ TAKE fome clofe bunches (whether white or red is
immaterial) not too ripe, and lay them ina jar. Put to
them a quarter of a pound of fugar-candy, and fill the
jar with common brandy. Tie them up clofe with a
bladder, and fet them in a dry place,

Morello Cherries. . -

GATHER your cherries when they are full ripe, take
off the ftalks, and priek them with a pin. To every
“pound of cherries put a pound and 2 half of loaf fugar
%eat part of your fugar, firew it over them, and let
them ftand all night. Diffolve the reft of your fugar in
half a pint of the juice of currants, fetit over a flow fire
and put in the cherries with the fugar, and give them a
gentle fcald. Then take them caretully out, boil your
fyrup till it is thick, pour it vpon the cherrics, and tie
-them down clofe. -

Grﬁ' (3



FRUITS, & 9213
Green Codlins '

"GATHER fhem when they are about the fize of a
large walnut, with the ftalks and a leaf or two on them.
Put a handful of vine leaves intoa pan of {pring water;
then put a layer of codlins, then one of vine Jeaves, and

" fo on till the pan is full. Cover it clofe to prevent the
fteam getting out, and fet it on a flow fire. When you
find them foft, take off the fkins with a penknife, and
then put them in the fame water with the vine leaves, -
which muft be quite cold, otherwife they will be apt to
crack. Putina little roach allum, and {et them over a
veryflow fire till they are green, which will be in three
or four hours. Then take them out, and lay them ona
fieve to drain. Make a good fyrup, and give them a
entle boil once a day for three days. Then put them
Into fmall jars, cover them clofe with brandy-paper, tie '
them down tight, and fet them in a dry place. Theyp
will keep all the year. '

Golden Pippins.

BOIL the rind of an orange very tender, and let it lay
in water two or three days. Take a quart of golden pip-
pins, pare, core, quarter, and boil them to a ftron
jelly, and run it through a jelly-bag. Then take twelve
of the largeft pippins, pare them, and f{crape out the
- cores. Puta pint of water into a ftew-pan, with two
pounds of loaf fugar. When it boils, fkim it, and put
1n your pippins, with the orange rind in thin flices, et
them boil faft till the fugar is very thick, and will almoft
candy. Then put a pint of the pippin-jelly, and boil
- them faft till the jelly is quite clear. Then fqueeze in
the juice of a lemon, give it a boil, and, with the orange-

- peel, put them into pots or glaffes, and cover them
. clofe. :

| Green Gage Plumbs.

GET the fineft plumbs you can, gathered jult before
they are ripe. Put a layer of vine-lcaves at the bottom
of your pan, then a layer of plumbs, and then vine-leavesg

' ?ndiplumbs alternately, till the pan is nearly filled. Then
put in as much water as it will hold, fet it over'a flow
Hhe ' fire

1
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fire, and when the plambs are hot, and begin to crack,
take them off, and pare off the fkjns very carefully,
putting them into a fieve, as you do them. Then lay
them in the fame water, with a layer of leaves between
as you did at firft, and cover them {o clofe that no fteam
can get out. Hang them at a great diftance from the
fire il they are green, which will take at leaft five or
fix hours. Then take them carefylly up, lay them on a
hair fieve to drain, make a good f{yrup, and give them a
a gentle boil in it twice a day for twodays. Then take
them out, put them into a fine clear fyrup, and cover
them clofe down with brandy-paper. ' |
Pk  Oranges.
TAKE what number of Seville-oranges you think
})mper, cut a hole at the ftalk end of each about the
ize of a fixpence, and fcoop out the pulp quite clean;
tie them feparately in pieces of muflin, and lay them
in {pring water for two days. Change the water twice
_every day, and then boil them in the muflin on a flow,
fire uill they are quite tender. As the water walftes,
put more hot water into the pan, and keep them covered.
Weigh the oranges before you fcoop them, and to every
pound put two %qunds of double refined {ugar, and a
pint of water. Boil the fugar and water with the juice
of the oranges to a fyrup, fkim it well, let it ftand til]
it is cold, then take the oranges out of the muflin, put
them into the pan, and let them boil half an hour, If
they are not quite clear, boil them once a day for two
or three days. Then pare and core {ome green pippins,
and boil them till the water is ftrong of the apple ; but
do not ftir them, and only put them down with the
back of afpoon, Strain the water through a jelly-bag
till it is quite clear, and then to every pint of water put
a pound of double refined fugar, and the juice of a lemon
firained fine. Boil it up to a firong jelly, drain the
oranges out of the fyrup, and put them into glafs jars,
or pots the fize of an orange, with the holes upwards.
Pour the jelly over them, coyer them with papers dipped
in brandy, and tic them clofe down with a bladder.—
You may preferve lemons in the fame manner. '
P i _ Rafberrics
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Rafberries.

GATHER your rafberries on a dry day, when they
are juft turning red, with the ftalks on about an inch
}lung. ' Lay them fingly on a dith, then beat q,nd fift
their weight of double refined fugar, and firew it over
them. '%n every quart of rafpberries take a quart of
red-currant juice, and put to it its weight of -::lc—uble-
refined fugar. Boil and skim it well, then put in your
~ yufberries, and give them a fcald. = Take them off,
and let them ftand for two hours. Then fet them on
again, and make them a little hotter. Proceed in this
manner two or three times till they look clear ; but do
not let them boil, as that will make the ftalks come off,
‘When they are tolerably cool, ng them in jelly-glaflcs
with the ftalks downwards. White rafberries muft be
preferved in the fame manner, only obferving, that in-
ftead of red you ufe white currant juice.

Strazwberries.

GATHER the fineft {carlet firawberries you can,with
the ftalks on, before they are too ripe. Lay them fepa-
rately on a china difh, then beat and fift twice their
weight of double refined fugar, and ftrew it over them,
Take a few ripe fcarlet firawberries, crufh them, and
put them into a jar, with their weight of double-refined
fugar beat fmall. Cover them clofe, and let them ftand
in a kettle of boiling water till they are foft, and the

Ayrup is extratted from them. Then ftrain them through
- a mullin rag into a preferving-pan, boil and skim it well
and when it is cold, put in your whole firawherries,
and fet them over the fire till they are milk warm.—
Then take them off, apd let them fland till'they are
quite cold. Set them on again, and make them a little
hotter, and do fo feveral times till they look clear ; but
- do not let them boil, as that will bring off their ftalks.
- When the ftrawberries are cold, put them into jelly

glafles, with the ftalks downwards, and fill up your
glaffes with the fyrup. Put over them papers dipped
in brandy, and tie them down clofe,

4 Currants.
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| Currants in Bunches. _
. STONE them, and tie fix or feven bunches together
with a thread to a piece of fplit deal about four inches
Iong. Put them into the preferving.pan with their
weight of double-refined fugar beaten and finely fifted,
and let them ftand all night. Then take fome pippins,
pare, core, and boil them, and prefs them down with
the back of a fpoon, but do not ftir them.  When the
- water is ftrong of the apple, add to it the juice of a lemon,
and ftrain it through a jelly-bag till it runs quite clear.
To every pint of your liquor put a pound of double-
refined fugar, and boil it up to a ftrong jelly, Then put
it to your currants, and boil them till they lock clear.
Cover them in the preferving-pan with paper till they are
almoft cold, and then put the bunches of currants into
your glaffes, and fill them up with jelly. When they
are cold, wet papers in brandy and lay over them; then
put over them another paper, and tie them up clofe. This
method muftbe purfued with either white or red currants.
To preferve currants for tarts, you muft proceed thus:
To every pound of currants take a pound of fugar. Put
your fugar into a pref:rving—&n, with as much juice of
currants as will diffolve it.- hen it boils, {kim it, put
in your currants, and boil them till they are clear. Put
them into a jar, lay brandy-paper over them, and tie
them down clofe. : -
Goofeberries.
GET the largeft green goofeberries you can, and pick
o the black eye, but not the ftalk. Set them over the
fire in a pot of water to fcald, but do not let them boil,
as that will {poil them. When they are, tender, take
them up, and put them into cold water. Then take a
pound-and a half of double refined fugar to a pound of
goofeberties, and clarify the fugar with water, a pint
to a pound of fugar. When your fyrup is cold, put the
goofeberries fingly into your preferving-pan, put the .
. {orup to'them, and fet them on a gentle fire. Let them
boil, but not fo faflt as to break them; and when they
have boiled, and you perceive the fugar has entered them,
take them off, cover them with white paper, and fet thel;?;r




FRUILTSS, &c. 247

by all night. The next day take them out of the fyrup,
and boil the fyrup till it begins to be ropy. Skim it,
and put it to them again, fet them on a flow fire, and
let them fimmer gently till you perceive the {yrup will
rope. Then take them off, fet them by tillthey are cold,
and cover them with brandy-paper:

If you preferve red goofeberries, you muft proceed
thus: put a pound of loaf-fugar mto a preferving-pan
with as much water as will diffolve it, and boil and {kim
it well. Then putin a quart of rough red goofeberries,
and let them boil a little. Sef them by till the next day,
and then boil them till they look clear, and the {yrup-is
thick. Then put them into pots, or glafles, and cover
them with brandy-paper.

Goofeberries in Imitation of Hops.

TAKE the largeft green walnut goofeberries you can
get, and cut them at the ftalk end into four quarters.—
Leave them whole at the bloflom end, take out all the
feeds, and put five or fix one in another, Take a
- needleful of ftrong thread, with a iarfge knot at the end;

run the needle through the bunch of goofeberries, tie a
knot to faften them together, and they will refemble
hops, put cold fpring water into your pan, with a large
handful of vine leaves at the bottom ; then three or four
Jayers of goofeberries, with plenty of vine leaves between
each layer, and over the top of your pan, with a large
handful of vine leaves at the bottom ; then three or four
. layers of goofeberries, with plenty of vine leaves between
every layer, and over the top of your pan. Cover it fo
that no fteam can get out, and fet them on a flow fire.
Take them off as foon as they are fcalding hot, and let
them ftand till they are cold. Put them into a fieve
to drain, and make a thin fyrup thus: To every pint of
water put a pound of common loaf-fugar, and boil it
and fkim it well. When it is about half cold, put in
your goofeberries, let them ftand till the next day, give
them one boil a-day for three days. Then makea fyrup
thus: To every pint of water put in a pound of fine
fugar, a flice of ginger and a lemon-peel cut length-
ways very fine, Boil and fkim it well, give your goofe-

berries
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“berries a boil in it, and when they are cold, put them!
into glalles or pots, lay brandy paper over them, and ti¢
‘them up clofe. . | -'
' Damjons,
PUT your damfons into a skillet over the fire, with |
as much water as will cover them. When they have
boiled, and the liquor is pretty ftrong, ftrain it out,and |
add to every pound of damfons wiped clean, a pound of |
fingle-refined fugar. Put one third of your fugar into
the liquor, fet it .over the fire, and when it immers put
- in the damfons. Let them have one good boil, then
~ take'them off, and cover them up clofe for half an hour.
Then fet them on again, and let them fimmer over the
| fire after turning them. Then take them out, put them
| into a bafon, firew all the fugar that was left on them,
| " and pour the hot liquor over them. Cover them up,
i let them ftand till the next day, and then boil them up
again till they are enough. Then take them up, and
: put them in pots; boil the liquor till it i:llies, and when
i it is almoft cold, pour it on them. Cover them with
| paper, tie them clofe, and fet them in a dry place.

s Wﬂfﬂuﬂh o

THERE are three different ways of preferving wal-
nuts, namely, white, black, and green. To preferve
them white, you muft pare them till the white appears
and nothing elfe. As you do them, throw them into
falt and water, and let them lie there till fynur fugar is
ready. Take three pounds of good loat fugar, putit
into your preferving-pan, fet it over a charcoal fire, and
‘put as much water to it as will juft wet the fugar.. Let
it boil, and have ready ten or twelve whites of eggs
ftrained, and beat up to a froth. Cover your fugar with
the froth as it boils, and skim it. Then boil and skim =
it till it is as clear as cryftal, and throw in your wal- =
puts. Juft give them a boil till they are tender, then
take them out, and lay them in a difh to c._aol. When g
they are cold, put them into your preferving-pot, and
pour the fugar as warm as milk over them, hen they

are quite cold tie them up. £
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in preférving walnuts black, you muft procéed thus :
' take thofe of the fmaller kind, put them into falt and
' water, and change the water every day for nine days.—
' Then put them into a fieve, and let them fland in the air
till they beginto turn black. Then putthemintoa jug,
pour boiling water over them, and let them ftand till the
next day. Put them into a fieve to drain, ftick a clove
in each end of the walnuts, put them into a pan of boiling
water, and let them boil five minutes. Then take them
up, make a thin fyrup, andfcald them in it three or four
times a day, till your walnuts are black and bright.—
Then make a thin fyrup with a few cloves, and a little
 ginger cut in flices. Skim it well, pourin your walnuts,
| boil them five or fix minutes, and then put them into
| jars. Lay brandy-paper over them, and tie them down
clofe with a bladder, The longer they are kept, the
better they will eat, as time takes off their bittefnefs.

Green walnuts muft be prepared by the following
mode: Wipe them very dry, and lay them in falt and
| water for twenty-four hours. Then take them out, and
|wipe them very clean. Have ready a fkillet of boiling
water, throw them in, let them boil a minute, and theh
take them out. Lay them on a coarle cloth, and boil
your fugar as dire€ted for the white walnuts. Then juft
g&ve them a fcald in the fugar, take them up, and lay
them to cool. Put them into your preferving-pot, and
proceed as dire€ted for the preferving of white walnuts.

Cucumbers.

TAKE the greeneft cucumbers, and the moft free
Ifrom feeds you can get; fome {mall to preferve whole;
and others large to cut into pieces. Put them into ftrong
{alt and water in a ftraight mouthed jar, with a cabbage-
leaf to keep them down. Set them in a warm place
till they are yellow, then wafh them ount, and &t them
over the fire in fre(h water, with a little falt, and a frefh
cabbage-leaf over them. Cover the pan very clofe, but
take care they do not boif. If they are not of a fine
green, change your water, and that will help them.
Then cover them as before, and make them hot,—

‘When they become of a good green take them off the
VIIL * s fire
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fire, and let them ftand till they are cold. Then cut the

Jarge ones into quarters, take out the feed and foft part,
then put them into cold water, and let them ftand two.
days; but change the water twice every day to take out
the falt. Takea pound of fingle-refined fugar, and half
a pint of water; fet it over the fire, and, when you have
{kimmed it clean, put in the rind of a lemon, and an
ounce of ginger with the outfide fcraped off. When
your fyrup is pretty thick, take it off ; and when cold,
wipe the cucumbers dry, and pat them in. Boil the
fyrup once in two or three days for three weeks, and
ftrengthen it, if neceffary, "When you put the fyrup to
-your cucumbers, be fure that it is quite cold,—Cover
them clofe, and fet them in a dry place.

SECT Y
DRYING axp CANDYING.

~ BEFORE you proceed to dry and candy any kind of
fruit, let it be fislt preferved, and fo dried in a ftove or
before the fire, that all the fyrup may be totally extratted.
- When you have boiled your fugar to the candy height,
dip in the fruit, and lay them in difhes in your flove tc
dry; then put them into boxes and keep them in
place where they cannot receive injury either from hea

or damp.
4 Dried Apricofs.

- TAKE as many apricots as will amount to about 2
-pound weight, pare and ftone them, and then put them
into a preferving-pan. Pound and fift half a pound of
double-refined fugar, ftrew a little among them, and laj
the reft over them. When they have been twenty-fou
hours in this ftate, turn them three or four times in the
{yrup, and then boil them pretty quick till they look
elecar. When they are cold, take them out, and laj

them on glaffes. Then put them into a ftove, and tur
them the firft day every half hour, the fecond day everf
hour, and fo on till they are perfectly dry. Put then

into boxes covered, and fet them by for ufe. o

' ' : rieé s
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: Dried Peaches.

. PARE and ftone fome of the fineft peaches you can
| get; then put them into a faucepan of boiling water,
| et them boil till they are tender, and then lay them on
| a fieve to drain.” Put them again into the fame fauce-
| pan, and cover them with their own weight in- fugar,
1et them lie-two or three hours, and then boil them till
 they are clear, and the {yrup pretty thick. Caover them
| clofe, and let them ftand all night; fcald them well, and
‘then take them off to cool. When they are quite cold,
fet them on again till they are thoroughly hot, and con-
tinue this for three or four days. Then lay them on
plates, and turn them every day till they are quite dry.

Candied Angelica.

. CUT your angelica in lengths when young, cover it
clofe, and boil it till it is tender. Then peel it, put it in
\again, and let it fimmer and boil till it is green. Then
take it up, dry it with a cloth, and to every pound of
|ftalks put a pound of fugar. Put your ftalks into an
|earthen pan, beat your {ugar, ftrew it over them, and
let them ftand two days. Then boil it till it is clear and
‘green, and put in a cullender to drain. Beat another
 pound of fugar to powder, and ftrew it over the angelica;
‘then lay it on plates, and let it ftand in a {lack oven till
it is thoroughly dry.

- Green Gage Plumbs dried. »

|  MAKE a thin fyrup of half a pound of fingle-refined
ifugar, fkim it well, {lit a pound of plumbs down the
eam, and put them into'the fyrup. Keep them fcalding
hot till they are tender, and take care they are well cover-
ed with {yrup, or they will lofe their colour. Leét them
ftand all night, and then make a rich fyrup thus: To a
pound of double-refined fugar put two fpoonsful of
water, skim it well, and boil it almoft to a candy. When
it is cold, drain your plumbs out of the firlt fyrup, and
put them info the thick fyrup; but be careful to let the
fyrup cover them. Set them on the fire to fcald till they
look clear, and then put them into a china bow)s When
i 112 they
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2 thin fyrup of fine loaf fugar, a pound to a quart of
water. Put in your peels, and boil them ha]‘f an hour,
or till they look clear, and have ready a thick fyrup,
made of fine loaf fugar, with as much water as will dif-
folve it. Putin your peels and boil them over aflow
fire till you fee thé {yrup candy about the pan and peels.
Then take them out, and grate fine fugar all over them.
~Lay them on a hair fieve to drain, and fet them in a
ftove, or before the fire to dry.

Candied Ginger. .

"TAKE an ounce of race ginger grated fine, a pound
of loaf fugar beat fine, and put them into a preferving-

an with as much water as will diffolve the fugar. Stir
~ them well together over a very flow fire till the fugar
~ begins to boil.  Then ftir in another pound of fugar beat
fine, and keep firring it till it grows thick. Then take
* it off the fire, and drop it in cakes upon earthen difhes.
Set them in a warm place to dry, and they will be hard
and brittle, and look white, '

C_a:mdr'ﬂf Horehound.

LET your horehound be boiled in water till the juice
is quite extraéted. Take your fugar, and boil it up to
a feather, then add your juice to the fugar, and let it
~ boil till it is again the fame height. Stir it with a {poon

againft the fides of your fugar-pan, till it begins to grow
thick, then pour it out into a paper cafe that is dufied
with fine fugar, and cut it into fquares. You may dry
the horehound, and put it into the fugar finely powdered
and fifted. i

Candied Almond Cake,or Gateau Noga.

TAKE fome fine powder fugar, put it into your
ftew-pan and ftir it over the fire till the fugar is nearly
diffolved; have ready half a pound of almonds fliced
and parched. Put them into the fugar you have over
the fire, and keep ftirring them well about till your
- almonds are a nice brown ; take a jelly-mould or ftew-
pan, ol it well and put youralmonds into it ; keep them
well up to the fides, and when cold, you may turn it out

to
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to cover a.burnt cream or boiled cuftard ; or it may be
ferved up juft as itis. Sometimes they are ornamented
like Savoy cakes, and look very handfome.

Candied Rhubarb Cakes.

TAKE an ounce of rhubarb in" powder, an ounce of
fine powder-ginger, eighteen ounces of fugar, three drops
of oil of peppermint: boil your fugar up to a feather,
then mix all the ingredients, ftirring them till it begins
to grain. Have ready a fquare paper cafe fugared with
fine powder fugar: when cold cut them in fquare pieces.

 Compote of Crudeé Orange. ,
CUT the upper part of fix {weet oranges in fuch a

manner as to put them together as if they were whole,
Pierce the pulps in feveral places with a little knife, and
put in fome fine powder fugar ; then replace the pieces -

you bave cut off, and ferve them in your defert.
~ Compote of Apples. :

TAKE a dozen of golden pippins, pare them nicely,

and take the core out with a fmall pen-knife ; put them
into fome water, and let them be well fcalded; then take
alittle of the water with fome fugar, and a few apples
which may be fliced into it, and let the whole boil till
it comnes to afyrup: then pour it over your pippins, and
garnifh them with dried cherries and lemon-peel cut fine.
You muft take care that your pippins are not {plit.

-Compote of Pears.

LET what quantity of pears you wifh to be nicely

fcalded till foft, then take them out, pare them, and
throw them into cold water to harden ; take fome fugar
cinnamon, red wine, and cloves, and put your pears into

it; let them gently boil till a fyrup: You may add fome

cochineal to give them a fine colour.
Compote of Quinces.
THESE may be cut in quarters and done in the fame

- way as the apples, taking care that the quinces are done -

nite tender before you put them into the fugar. Let
the fyrup of all your compotes be thick before you difh

them up. , 3 | Orange
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Orange Chips.

GET fome of the beft Seville oranges you can, pare
* them at leaft about a quarter of an inf:h broad, and if you
can keep the parings whole, they will have a pretty ef-
fett. hen you have pared as many as you intend, put
them into falt and fpring water for a day or two; then
boil them in a Jarge quantity of {pring water till they are
tender, and drain them on a fieve, Have ready a thin
fyrup made of a quart of water, and a pound of fugar.
Boil them a few at a time, to keep them from breaking
till they look clear. Then put them into a fyrup made
_ of fine loaf {ugar, with as much water as will diffolve it,

and boil them to a candy height. When you take them
ap, lay them on a fieve, and grate double-refined fugar
over them.. Then put them in a ftove, or before the fire
~ todry. -

Orange Marmalade.

GET the cleareft Seville oranges you can, cut them in
two, take outall the pulp and juice into a bafon, and
pick all the {kins ‘and feeds out of it. Boil the rindsiin
hard water till they are tender, and change the water two
or three times while they are boiling. Then pound them
in a marble mortar, and add to it the juice and pulp.
Then put them in the preferving-pan with double its
weight of loaf-fugar, and fetit over a flow fire. Boil it
rather more than half an hour, put it into pots, cover it
with brandy-paper, and tie it clofe down.

Apricot Marmalade.

APRICOTS that are too ripe for keeping beft anfiver
this purpofe. Boil them in fyrup till they will math, and
then beat them in a marble mortar to a pafie. Take
half their weight of loaf i ugar, and add juft water enough
to diffolve it. Boil and skim it till it looks clear, and
the fyrup like a finejelly. Then put it into your fweet-
meat glaffes, and tie it up clofe.

: Luince Marmalade. :

THESE muft likewife be full ripe for the purpofe of
making marmalade. Pare them, and cut them into
~ Quarters ; then take out the cores, and put the fruit into a

faucepan,,
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faucepan.  Cover them with the parings ; nearly fill the
faucepan with fpring-water, cover it clofe, and let them
fiew over a flow fire till they are foft and of a pink co-
lour. Then pick out the quinces from the parings, and
beat them to a pulp in a marble mortar. Take their
weight of fine loaf-fugar, put as much water to it as will
diffolve it, and boil and skim it well. ' Then putinyour
- quinces, boil them gently three quarters of an hour, and
keep flirring them all the time. hen it is cold, put it
into flat pots, tie it down clofe, and fet it by for ufe.

Tranfparent Marmalade.

CUT very pale Seville oranges into quarters, take out
the pulp, put itintoa bafon, and pick out the skins and
_ feeds. Put the peels into a little falt and water, and let
* them ftand all night. Then boil them in a good quantity
of {pring water till they are tender, cut them in very thin,
flices, and put them to the pulp. To every pound o
marmalade put a pound ang a half of double-refined
fugar, finely beaten, and boil them together gently for
twenty minutes; but if not clear and tran{parent in that
time, boil it five or fix minutes longer. Keep flirring it
gently all the time, and take care you do not break the
flices. When it is cold, put it into jelly or fweetmeat
glaffes, and tie them down tight with brandy paperand

. a bladder over them.,

Burnt Almonds.

TAKE two pounds of almonds, and put them into a
ftew-pan, with-the fame quantity of fugar, and a pint of
water. Set them over a clear cool fire, and let them
boil till you find the almonds crack. Then take them
off, and ftir them about till they are quite dry. Put
them in a wire fieve, and fift all the fugar from them.
Put the fugar into the pan again with a little water, and

give it a boil. Then pour four fpoonsful of cochineal 3§

0 the fugar to colour it, putthe almonds into the pan,
and keep ftirring them over the fire till they are quite .
dry. Then put them into a large glafs, and they will
~ keep all the year,
| ‘ Rafberry
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3 Rafberry Pafle. : :

‘MASH a quart of rafberries, firain one half, and fl:;ut
| the juicé to the other half. Boil them a quarter of an
| hour, put to them a pint of red currant juice, and let
| them boil all together till your rafberries are enough.
| Then put.a pound and a half of double-refined fugar
into a pan, with as much water as will diffolve it, and
| boil it to a fugar again. Put in your rafberries and
%icg,’give them a fcald, and pour itinto glaffes or plates.
| Then put them into a ftove, and turn them at times till
| they are thoroughly dry. S
~ Currant Pafle.

CURRANT pafte may be either red or white, ac-
| cording to the colour of the currants you ufe. Strip your
currants, put a little juice to them to keep them from
burning, boil them well, and rub them through a
hair fieve. Then boil it a quarter of an hour, and to a
pint of juice put a pound and a half of double-refined
| fugar pounded and fifted. Shake in your {fugar, and
| when itis melted, pour it on plates, Dry it in the fame
manner as the rafberry pafte, and tuin it into any form
| you like beft. |
| Goofeberry Pafle.

. TAKE fome full grown red goofeberries, juft on the
| turn for ripening, cut them in halves, and pick out all
ﬂ'lﬂ_fei_i'ds. Have ready a pint of currant juice, and boil
| your goofeberries in it till they are tender. Puta pound
' and a half of double-refined fugar into your pan, with
- as much water as will diffolve it, and boil it to fugar
' again. Then put all together, and make it {calding
| _hot, but do not let it boil. Pour it into your plates ot

glafles and dry it as before direéted. -

SECT. VI
ORNAMENTS 1v CONFECTIONARY.

Artificial Fruit.

§ ATa proper time of the year, take care to fave the
ftalks of the fruit, with the ftones to them. Get fome

IX.* Kk ﬁ_ﬂi
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and when cold, fkim off the fat. Take half the jelly,
- and'fweeten it with fugar to your palate!’ Beat up the
YWhites of four eggs, fiir all together ovér a flow fire fill
it boils, and then vun it through ‘a flannel bag till cleat.’
Put it in a’ cléah faucepan, and take an ounce of {weét
almonds, blatiched, and beat very fige in'a marble mortar,
with two fpoonsful of rofe-water, and two of orange-
flower water! ' Then firain it through a coarfe cloth,
mix it with the jelly, put in four fpoonsful of thick cream,
‘and 'flir it altogether till it boils.  Then have ready the
(@il you intend it for, lay the'tin in the fhape of a Half-
hoon in'the middle, and the ftars round it. Lay little
weights on the tins, to keep them' ih the place where
you put them. Then pour the moonthine into the difli’;
and when it is quite cold, take out the tins. Thes'fll
up the vacancies with clear calf’s feet jelly. You may
«€olour your moonfhine with cochineal and- chocolate,
wfr’mlté-'-it--]m!t like the tky, and your moon and ftars
will thefhine the brighter.” Garhiih it with rock ¢andy
fweetmeats. 3 1 U T BRE
B "';“ q o Floating Ifland. .~ .+ Ve
“"TAKE a foup-dith of a fize proportioned to th?‘  you
intend fo make: but ‘'a deep glals fet on a chifia dith
awill anfwer the purpofe better. Tike a 'qdﬁrt of the

thickeft cream you can get, and make it pretty {wiet

;ﬁﬁh“ﬁng fugar.” Pour in a gill of fick, grate in 'the
yellow rind of a lemon, and mill the cream tiil it 1 of
a thick froth: then carefully pour the thin trom 'the
‘Iﬁjr;ith 1nto a g:li{h. Cut a French roll, or as rhémy as you
want, as thin as you can, and put a layer of it as light
- as poflible on the cream, then a layer of currant jelly, |
| then a very thin layer of roll, then hartfhorn jelly, then
rench roll, and over that whip your froth which you
!"i'aw:d off the cream, well milled up, and lay it on the
top as high as you can heap it. Ornament the rim of
your dith with figures, fruits, or fweetmeats, as you
 pleafe. This looks very pretty on the middle of a table
j- ‘“.fith candles round it ; and you may make it of as fnanj;
different colours as you fancy, according to what jellies
Jams, or {weet-meats you have, j

Kkg Defert
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¥ Pode L Deferbfflandei i Vo e il
TAKEa lump of pafle, and form it into a rock three
iinches broad at the top ; then colour it and fet it in the |
middle of a deep china difh.  Sct a caft figure on it with
-a crown onits head, and a knot of rock candy at its feet: |
then make a roll of pafte an inch thick, and ftick it on
the inner edge of the difh, two parts round. | Cut r._"ight
Jpieces of eringo-roots, about three inches long, and fix
them upright to the. roll of pafte on the edge. Make
gravel walks of {hot comfits round the difh, and fet{mall
figures in them. Roll out fome pafte, and cut it open
Jike Chinefe rails, = Bake it and fix it on either fide of:
the gravel walks with gum, and form an entrance where
-the Chinefe rails are, with two pieces of eringo-root for
pillars. o At e
i Chinefe Temple or Obelifk. TR
.~ TAKE an ounce of fine {ugar, half an ounce of butter,
-angd four ounces of fine flour.  Boil the fugar and butter
dn a little water, and  when it is cold, beat up.an egg,
and put it to the water, fugar, and butter. Mix it
with the flour, and make it into a very ftiff pafte : then
yoll it as thin as poffible, have a fet of tins in the form
of a temple, and put the pafte upon them. Cut it in
‘what form you pleafe upon the feparate parts of your
tins, keeping them feparate till baked ; but take care to
‘have the palte exa€lly the fize of the tins. When you
lihw;:_i:ut all thefe parts, bake them in a {low oven, and
when cold, take them out of the tins, and join the parts
with ﬁrung_ ifinglafs and water with a camel’s hair bruth
‘Set them one upon the other, as the forms of the tin
moulds will dirett you. If you cut it neatly, and the
pafte is rolled very thin, it will be a beautif_pl corner for
a large table. If you have obelifk moulds, you may
make them the fame way for an oppofite corner. 5.
careful to make the pillars ftronger than the top, that
they may not be crufhed by their weight. _
" Thefe ornamental decorations in confetionary are cal=
‘culated to embellith grand entertainments, and it 1S
certain they have all a very pleafing effe€t on the fights &
but their beauties depend entirely on the abilities and
ingenuity of the artift. ; :
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=7PICKLE5_aég effentially neceffary to be kept in all

houfes, but particularly f{uch, as contain large famis
lies ; nor will the prudent and judicious houfekeeper be
_ without them ; and . this for two reafons: firft, to avoid
‘the inconvenienee of fending for them when wanted ;
~and fecondly, from being aflured that they are done as
_they ought to be, that is, that they fhall have their
_p,r'qper colour without that artifice m{hm!] is likely to be
prejudicial to thofe who ufe them, It is too common
‘a prattice to make ufe of brafs utenfils in order to give
the pickles a fine green; but this pernicious cuffom is
eafily avoided by heating the liquor, and keeping it
«in a proper degree of warmth before you pour it on the
articles to be pickled. It is ufual to put pickles into
~earthen jars, but ftone jars are by far the beft, for though
they are more expenfive in the firlt purchafe, th;y will
be found much cheaper in the end; the earthen veflels
are porous, and will confequently admit the air, and
fpoil the pickles, efpecially if they ftand any length of
time; but this will not be the cafe with ftone jars.—
Remember, that when you take any pickle out of your
jars, be fure never to do it with your fingers, as that will

- 1poil the pickle ; but always make ufe of, a fpoon, which
you fhould keep entirely for that purpofe. Having
mentioned thefe neceffary and general obfervations re-

lative to pickling, we fhall now proceed to particulars ; .
beginning with |

M angoes.

~'THE proper cucumbers tobe ufed for this purpofe
are thofe of the largeft fort, which muft be taken from
the vines before they are too ripe, or vellow at the ends.
Cut a piece out of the fide, and take out the feeds with
an apple-fcraper or a tea-fpoon. Then put them into
very ftrong falt and water for eight or nine days, or till
they are yellow. Stir them well two or three times
every day, and put them into a pan with a large quan-

tity

&
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| son gl cadw Dos DCYcumbersy o v mpiliod .
'+ FOR the purpofe of pickling, choofe the fmalleft
gucumbers you can get, and be_tgal:eful they are as free
from fpots as poflible. Put them into ftrong falt and
waterifor nine or ten days, or till they are quite yellow,
‘and fir them twice a day, at leaft, or they will grow
foft. - When they are perfetly yellow, pour the water
from them, and cover them with plenty of vine leaves.
‘Set your water over the fire, and when it boils, pour it
“upon them, and fet them upon the hearth to keep
warm: When the water is nearly cold, make it boilin
hot acain, and pour ‘it upon‘them. Proceed in ’tﬁhis
‘manner till you Ferceive they are of afine green, which
they will be'in four or fivé fimes. Be careful to keep
them well covered with vine leayes, with a cloth and
difh over the top, tokeep in the fieam, which will help
o green them the fooner. 'When they are greened, .
?Dut' them into ahair fieve to drain, and then make the
following pickle for them : To every two quarts of white
‘wine vinegar, put half an ounce of mace, or ten or
twelve cloves, an ounce of ginger cut into flices, the
fame of black pepper, anda handful of falt. Boil thenz
all together for five minutes, pour it hot upon your
pickles, and tie them down with a bladder for ufe.

%

13 - Cucumbers in Slices. :

- TAKE fome large cucumbersbefore they are too ripe;
flice them of the thicknefs of a crown-piece, and put
them into a pewter dith. To.every dozen of cucumbers
flice two large onions thin, and fo on till you have filled
your difh, or have got the quantity you intend to pickle ;
but remember to put a handful of falt-between every
- row. ‘Then cover them with another pewter dith, and-
. let them ftand twenty-four hours. Then purt them' inte
~ acullender, and when they are thoroughly dry, put them
mto a jar, cover them over with white” wine vinegar,
and let them ftand-four hours. Pour the vinegar from
~ them into a faucepsn, angd boil it with a little falt. Put
to the cucumbers a Jittle mace, a little whole epper, a
- large race of ginger fliced, and then pour on them the

261 ’ boiling
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nhuiling_vinegar,.‘ Cover them clofe, and when they are
cold, tie them down, and they will be ready for ule in
a few days. v

Wiy To Keep Cucumbers, 't oo
CHOQOSE thofe that are {mall, and not too old; put
them in jars, and pour over a brine like the French
beans ; .(1{.-& p. 268) when you ufe them take the rind
off, and drefs them in the fame manner as others.

: - Walnuts. Sht il s
THERE are various methods of pickling walputs,
in order to have them of different colours, the number
of which are four, namely, black, white, olive colour,
and green; each of which we fhall deferibe in their
proper order. | | .
. To pickle walnuts black, you muft (_E.;her them before
the fhell gets too hard, which may be known by running
"=:£In into them, and always gather them when the fun 1s
upon them. Put them into firong falt and water for
nine days, and ftir them twice a day, obferving to change
the falt and water every three days. Then put them into
a hair fieve, and let them f{land in the air till they turn
black. Putthem into {trong ftone jars, and pour boiling
vinegar over them ; cover them up, and let them ftand
till they are cold. Then give the vinegar three more
boilings, pour it each time on the walnuts, and let it
ftand till it is cold between every boiling. Then tie
them down with paper and a bladder over them, and let
them ftand two months. When that time has elapfed,
take them out of the vinegar, and make a pickle for
them thus: To every two quarts of vinegar put half an
ounce of mace, and the fame of cloves ; of black pepper,
Jamaica pepper, long pepper, and ginger, an ounce
each, -and two ounces of common falt. - Boil it ten
minutes, then pour it hot on your walnuts, tie them clofe
down, and cover them with paper and a bladder. -
To pickle walnuts white, you muft proceed thus :—
Having procured a fufficient ?uantaty of walnuts, of the
largeft fize, and taken the before-mentioned pf&tﬂlitlgﬁ'

that the {hells are not too hard, pare them very thinth |
L IE s 1y 1 ! e 1:.
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the white appears, and throw them into {pring water
and a handful of falt as you do them. ILet them lay in
that water fix hours, and put a thin board upon them to
keep them under the water. Then fet a ftew-pan with
fome clean {pring water on a charcoal fire. Take your
nuts out of the water, put them into the ftew-pan, and
let them fimmer four or five minutes, but be careful they
do not boil, Then have ready a pan of {pring water
‘with a handful of falt in it, and ftir it till the falt is melted ;
then take your nuts out of the ftew-pan with a wooden-
ladle, or fpoon, and put them into the cold water and
falt—Let them ftand a quarter of an hour, with the
board lying on them to keep them down as before ; for
if they are not kept under the liquor they will turn black.
Then lay them on a cloth, and put them into your jar,
with fome blades of mace and nutmeg fliced thin, Mix
our {pice between your nuts, and pour difiilled vinegar
over them. When your jar is properly filled with nuts,
yaur mutton fat over them, tie them down clofe witha
ladder and leather, and fet them in a dry place.
'{Wa]nuts to be pickled of an olive colour, muft be
managed thus : Having gathered your walnuts, with the
fame precautions as before directed, put them into ftron
ale allegar, and tie them down under a bladder an
paper to keep out the air. Let them {tand twelve months,
then take them out of the allegar, and make for them a
pickle of firong allegar. To every quart, put half an
ounce of Jamaica pepper, the fame of long pepper, a
‘quarter of an ounce of mace, thé fame of cloves, a head
of garlick, and a little falt. Boil them all together five or
fix minutes, and then pour it upon your walnuts. ~ As it
gets cold, boil it again three times, and pour it on them,
Then tie them down with a bladder and paper over it;
and if your allegar is good, they will keep feveral years,
without either turning colour or growing foft. Yon may
make very good catchup of the allegar that comes from
the walouts, by adding a pound of anchovies, an ounce
*E'F cloves, the fame of long and black pepper, a head of
garlick, and half a pound of common falt, to every gallon
Gf-%:llegar. Buil it till it is balf reduced, and fkim it well.
Then bottle it for ufe, and it will keep a great while.
IX. * 1 ] 154 | To
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. them. Let them ftand clofe covered till -they are cold,

‘then make fome more faltand water, and pour it boiling
‘ot upon them. When it is cold, put your onions into
a hair-fieve to drain, then put them into wide-mauthgq
bottles, and fill them up with diftilled vinegar. Putinto

“every bottle aflice or two of ginger, a blade of mace, a

tea-{poonful of {weet-oil (which will keep the onions
white) a bay-leaf, and as much f{alt as will lay on a fix-
spence. Cork them well up, fo that no air can get to
them, and fet them in a dry place.

_ Samphire.
. TAKE what quantity of green famphire you think
proper, .put it into a clean pan, throw over it two or
three handsful of falt, and cover it with {pring water.
“When it has lain twenty-four hours, put it into a clean

faucepan, throw in a handful of falt, and cover it with
Fmd vinegar.. Cover the pan clofe, fet it over a {low fire,

“Jet it ftand till it is juft green and crifp, and then take it

off at that moment; for fhould it remain till it is {ofi, it
will be totally fpoiled.. Put it into your pickling-pot,
and cover it clofe. When it is quite cold, tie it down
with 'a bladder and - leather, and fet it by for ufe—
Samphire may be preferved all the year, by keeping it in
very ftrong brine of falt and water, and, juft before you
want to ufe it, put it for afew minutes into fome of the
beft vinegar.
- Kidney Beans.

TAKE fome young fmall beans, and put them into
ftrong falt and water for three days, flitring them two or

' three times each day. Then put them into a pan with'

vine-leaves both under and over them, and pour on them

~ the fame' water they came out of. Cover them clofe,

and fet them over a very flow fire till they are of a fine
green. Then put them into a hair-fieve to drain, and

~make a pickle for them of white wine vinegar, or fine
ale allegar.  Boil itfive or fix minutes with a little mace, - -
~ Jamaica pepper, and a race or two of ginger fliced.
- Then pour it hot upon the beans, and tie them down

with a bladder and paper. :
; : 32 To
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To preferve French Beans.
TAKE any quantity of French beans you think fit,
choofing thofe that are tenderand leaft firingy; having
ut off the ends, boil them a quarter of an hour and
E"if,! them into cold water ; then dry them and put them

_‘;’ntu the jars in which you mean to keep them. Pour

over your brine till it rifes to the rim of the jar, then
put over fome butter that has been heated and is half
cold, which will congeal upon the French beans, and
keep them from the air. 1f you do not Jike to put butter
you muft put mutton fuet in the fame way. To make
the brine, you muft take two-thirds water and one of
vinegar ; add {everal pounds according to the quantity of
brine you would make, a pound to three pints. Set it
over the fire rill the falt it melted ; let it fettle, and be
fore you ufe it pour it off clear, : -

T Barberries. |

TAKE a quantity of barberries not over ripe, pick off
the leaves and dead ftalks, and put them into jars, with
a large guantit}r\of ftrong falt and water, and tie them

' down with a bladder. hen you fee a fcum rife on the

barberries, put them into frefh falt and water; but they
need no vinegar, their own patural fharpnefs being fully
fufficient to preferve them. Cover them clofe, and fet
them by for ufe, | v
o : Beet Rools.

BOIL the roots till they are tender, and take off the
{kins, cut them in flices, gimp them in the fhape of
wheels, or what other form you pleafe, and put them
intoa jar. Take as much vinegar as you think will cover
them, and boil. it with a little mace, a race nfﬁing:p
fliced, and.a few {mall pieces of horfe-radifh. Pour it
hot upon the roots, and tie them down elofe.

Badifh Pods.

GATHER your radith pods when they are quite
young, and put them into falt and water all night ; the
next day boil the falt and water they were laid in, pour
it upon the pods, and cover your jar clofe to keep in
the fteam.  When it is nearly cold, make it boiling hm;i

' L ; an
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and pour it on again, and continte doing fo till the pods
are quite green. Then put them into a fieve to drain,
and make a pickle for them of white wine vinegar, with
* a little mace, ginger, long pepper, and horfe-radifh.—
Pour it boiling hot upon your peds, and when it is al-
. -molft cold, make your vinegar twice as hot as before, and
our it upon them. Tie them down with a bladder, and
et them in.a dry place.

Caulifiowers.

TAKE the whiteft and clofeft cauliflowers you can
get, break the flowers into bunches, and fpread them
on an earthen difh. Lay falt all over them, and let them
ftand for three days to draw out all the water. Then
~put them into jars, and pour boiling falt and water upon
them. Let them ftand all night, then drain them in a
hair fieve, and put them into glafs jars. Fill up your jars
~ with diftilled vinegar, and tie them clofe down.

Artichoke Bottoms.

BOIL your attichokes till you can pull off all the
leaves, and thoroughly clear the bottoms. Pat them into
falt-and water for an hour, then take them out, and lay
them on a cloth to drain. When they are dry, put them
mto large wide-mouthed glafles, with a litide mace and
fliced nutmeg between, and fill them with diftilled vine-
gzr. Cover them with mutton fat melted, and tie them

wn with leather and a bladder. d

To preferve Artichokes.

THEY -may be quartered, the chokes taken out, and

done exaftly the fame as the French beans.

: _ Napurtiums.

THE moft proper time for gathering the bermies is
foon after the bloffloms are gone off. ~ Put them into cold
falt and water, and change the water for three days fuc-
ceflively. Make your pickle of white wine vinegar,
mace, nqtmei fliced, fhalots, pepper-corns, falt, and
horfe-radifh. Make your pickle pretty ftrong, but do not
boilit. ~ When you have drained your berries, put them

into a jar, pour the pickle to them, and tie them down

- E]G{“ﬂl
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| " Mufhrooms.
TAKE the fmalleft mufhrooms you can get, put them

into fpring water, and rub them with a picce of new flan-

nel dipped in falt. Throw them into cold water as you
do them, which will make them keep their colour: then
put them into a faucepan, and throw a handful of falt
over them. Cover them clofe, and fet them over the
fire four or five minutes, or till you find they are tho-
roughly hot, and the liquor is drawn out from them.—
Then lay them between two clean cloths till they are
cold, put them into glafs bottles, and fill them up with
diftilled vinegar. Put a blade or two of mace and a tea-
{poonful of {weet oil into every Bottle. Cork them up
clofe, and fet them in a cool place. If you have not

any diftilled vinegar, you may ufe white wine vinegar, 1
~or ale allegar will do; but it muft be beiled with a little

mace, falt, and a few flices of ginger ; and it muft ftand

tillit is cold before you pour it on your mufhrooms.

- Muyjhroom Catehup.

TAKE a quantity of the full-grown flaps of mufhrooms
crufh them well with your hands, and then firew a quan-
tity of falt all over them. Let them ftand all night, and
the next day put them into ftew-pans. Set them in a

" quick ovenfor twelve hours, and then firain them through

a hair fieve. To every gallon of liquor put of cloves,
Jamaica, black pepper, and ginger, one ounce each, and
half a pound of common falt. Set it on a flow fire,
and let it boil till half the liquor is wafted away. Then
put itinto a clean pot, and when it is quite cold, bottle
it for ufe. s -
- Mufliroom Powder.

 GET the largeft and the thickeft buttons you can, peel
them, and cut off the root end, but do not wafh them.
Spread them feparately on pewter difhes, and fet themin
a flow oven todry. Let the liquordry up into the mufth-
rooms, as that will make, the powder much ftronger,
and let them continue in the oven till you find they will

owder. Then beat them in a marble mortar, and fift

em through a fine fieve, with a little chyan pepper
and pounded mace. = Bottle it quite clear, and keep it
in g dry place. . Walnut
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Walnut Catchup.

PUT what quantity of walnuts you think proper into
ars, cover them with firong cold ale allegar, and tie
them clofe for twelve months, Then take out the wal-
nuts from the allegar, and to every gallon of - the liquor
put two heads of garlick, half a pound of anchovies, 3

nart of red wine, and of mace, cloves, long, black,
and Jamaica pepper, and ginger, an ounce each. Boil
_ them all together till the liquor is reduced to balf the
'quantity, and the next day bottle it for ufe.

Another Method of making _FV-a!m:t Ca!cﬁﬁp. :

"TAKE green walnuts before the fhell is formed, and
grind them in a crab-mill, or pound them in a marble
mortar, Squeeze out the juice through a coarfe cloth,
‘and put to every gallon of juice a pound of anchovies,
the fame quantity of bay-falt, four ounces of Jamaica
pepper, two of long and two of black pepper ; of mace,
cloves, and ginger, each an ounce, and a ftick of horfe-
-radifh.  Boil all together till reduced to half the quan-
tity, and then putitinto a pot. When it is cold, bottle
it clofe, and in three months it will be fit for ufe.

Indian Piclle, or Piccalillo.

TAKE a cauliflower, a white cabbage, a few fmall
cucumbers, radith-pods, kidney-beans, and a little beet-
root, or any other thing commonly pickled. Put them
into a hair fieve ; and throw a large handful of falt over
them. Set them in the fun or before the fire, for three
days to dry. When all the water is run out of them,
put them into a large earthen pofin layers, and between
every layer put a handful of brown muftard-feed. Then
take as much ale allegar as you think will cover it, and
to every four quarts ﬂtpallegar put an ounce of turmeric,
Boil them together, and put it hot upon vour pickle.—
- Let it ftand twelve days upon the hearth, or till the
pickles are of a bright yellow colour, and moft of the
allegar fucked up. Then take two quarts of ftrong ale
allegar, an ounce of mace, the {ame of white pepper, a
guarter of an ounce of cloves, and the fame of long
Eg?pgr and nutmeg. Beat them all together, and boil

them
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Elder Buds.

- CATHER your elder buds when they are about the
fize of hop buds, put thém into ftrong falt and water for
nine days, and ftir them two or three times a day. Then
put them into a pan, cover them with vine leaves, and
pour on them the water they came out of. = Set them
over a flow fire till they are quite green, and then make
4 pickle for them of allegar, a little mace, a few f!1alots,
and fome ginger fliced. Boil them two or three minutes,
and pour it upon your buds. Tie them dewn and keep
them in a dry place: i eastd
) ¥ : Peaches. '
~ GATHER your peaches when they are at the ful
growth, and juft before the time of their turning ripe;
anld beé fure they are not bruifed. Take as much {pring
‘water as you think will cover them, and make it (alt
enough to bear an egg, for which purpofe you muft ufe
an equal quantity of bay and eommon falt. Then lay in
your peaches, and put a thin board over them to keep
them undér the water. When they have been three
days in this ftate, take them out, wipe them very care-
fully with a fine foft cloth, and lay them in your jar,
“Then take as much white wine vinegar as will fill your
jar, and to every gallon put one pint of the beft well
made muftard, two or three heads of garlick, a good
deal of ginger {liced, and half an ounce of cloves, mace,
and nutmegs. Mix your pickle well together, and pour
it over your peaches. Tie them up clofe, and in two
months they will be fit for ufe. ,
Nectarines and apricots muft be pickled in the fame
manner. .
Codlins. |

| \ K1

GATHER your codlins when they are about the fize
of a large walnut. Put them into a pan with a quan-
tity of vine Jeaves at the bottom, and the fame on the
top. Sct them over a very flow fire till you can. peel
the fkin off, and then take them carefully up, and put
them;into a hair fieve. I’eel them with a_penknife,
and put them ibto. the fame.pot again, with the vine
N, * Mm leaves,
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leaves, add water as before.. Cover them clofe, and fet
them overa flow fire till they a_;*e,qf afine green. Then
drain them through a hair fieve, and when they are cold,
put them into diftilled vinegar. Pour a little mutton
fat on the top, and tie them down clofe with a bladder |
and paper. s b 2 A .
A Golden Pippins. O,

- TAKE a number of the fineft pippins you can pro-
cure, free from fpots and bruifes, put them into a p}ﬂe-
ferving pan with cold {pring water, and fet them on a
charcoal fire.  Keep flirring them with a wooden fpoon
till they will peel, but do not let them boil, When you
have peeled them, put them into the water again, with
a quarter of a pint of the beft vinggar, and a quarter of
an ounce of alum. Cover them clofe with a pewter
difh, and fet them on a charcoal fire again, but do not
Jet them boil. Keep turning them now and then tilk
they look green, then take them out and lay them on a
cléth to cool. 'When they are quite cold, put to them
the following pickle: To every gallon of vinegar put
two ounces of muftard-feed, two or three heads of
garlick, a good deal of ginger fliced, half an ounce o
cloves, mace, and nutmeg. = Mix your pickle well to-
gether, pour it over your pippins, and cover them clofe,

| | Grapes.ie owi JogTo
LET your grapes be of their full growth, but not ripe.
Cut them into fmall bunches fit for garnifthing, and put
them into a ftone jar, with vine-leaves between every
layer of grapes. Then take fpring water, as much as.
will cover them, and put into it a pound of bay falt,
and as much white falt as will make it bear an egg.
. Dry your bay falt, and pound it before you put it in
~and that will make it melt the fooner. Put it into a
pot, and boil and fkim it well; but take off only the
black fcum. When it has boiled a quarter of an hour,
let it ftand to cool-and fettle ;. and when it is almoft cold
pour the clear liquor on the grapes, lay vine-leaves on |
the top, tie them down clofe with a hnen clﬂth;.aﬂdi
cover them with a difh, Let them ftand twgnli};ﬁti i
: . B Ts ..L:_
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hoits, then fake. them out,lay them on a cloth, cover
them over with another, and et them dry between: the
cloths, Then take two quartsof vinegar, a quart of {pring
water, and a pound of coarfefugar. Let it boil alittle,
{kim.it very ¢lgan as it boils, and letit#tand till 1t.is quite
cold. Dry your jar with a cloth, put frefh vine-leaves
at the bottom and between every bunch of grapes, and
on the top... Then pour the clear of the pickle on the
grapes, fill your jar, that the Pmk]eﬂ,ma}r,b{: ﬁ_t_bﬂ;.re the
grapes, and haying tied a thin piece of board in a flannel,
lay it on the top of the jar, to Keep the grapes under the
higuer. Tie them down with a bladder and lea'ther,
%ﬂﬁ.ﬁ'hﬁﬂ you want them for u_fe, take them out w:tl} a
wooden fpoon. Bg careful you tie them up again quite

ofe, for, thould the air get in, they will be igevitably
Pﬂile‘d- : i A5G OLE ¢ ; .
Red Currants.
TAKE a quantity of white wine vinegar, and to
very quart put in half a pound of Lifbon fugar. Then
pick the worlt of your currants, and put them into this
ﬁ‘umﬁ ; but put the beft of your currants into glaffes.—
hen boil your pickle with the worlt of your currants,
and {kim it very clean. Boil it till it looks of a fine
colour, and let it ftand till it is cold. Then flrain it
through a ch;th, ‘wringing it to get all the colour you
~«can from the currants. Let it ftand to cool and fettle,
then pour it clear into the glaffes inalittle of the pickle,
and when it is cold, cover it clofe with a bladder . and
leather. Toevery half pound of fogar put a quarter of
“a pound of white falt. '
Caveacly, or pickled Mackarel.

TAKE half a'dozen of large mackarel,and cut them
into round pieces. ~Then take an ounce of beaten pep-
per, thrée large nufmégs, alirtle mace, and a handful
of falt.. Mix your falt and beaten fpicé together, then
make two or three holes in each piece, and with your
finger'thruft the fealoning into the holes. Rub the pieces
all over with the {eafoning, fry them brown in oil, and
let them ftand till they are cold, Then put them into

Mm 2 vinegar,

W
-~
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Jn like manner vou may do cockles and mufcles, with
¢his difference only, that there is not any thing to be
picked off cockles; and as they are. fmall, the before-
mentioned ingredients will be fufficient for two quarts of

~ muféles ; but take great care to pick out the crabs under
the tongues, and the little pus which grows at the roots.
Both ‘co¢ldes and mufcles muft be wafhed in f?vl'eiral:
waters, to ‘cleanfe them from grit. Put them into'a

ﬁeﬂr-pan by themfelves, cover them clofe, and when
they open, pick them out of the fhell, from the liquer,
! dhd-‘pru;ee;as direéted for oyfters. s 9Tl 90

][1-- _r_ 1hi- 'i— -:::'4' ':-

A . Artificial Anehovies. 5 pini 3 g

THESE muft be made in the following mannen:—
To a peck of fprats put two.pounds of commen falt, a
quarter of a pound of bay falt, four of falt?etre{ two
ouncet of prunella falt, and a fmall quantity of cochineal,
Pound all in a mortar, put them into a ftone-pan, a row
- of fprats, then a layer of your compound, and fo on
alternately to the top. Prefs them hard down, cover
- them clofe, let them ftand fix months, and they will be
fit for ufe. Remember that your fprats are as frefh as
you can poflibly get them, and that you neither wafh cr
wipe them, but do them as they come out of the water.

Ox Palates.

WASH the palates well with falt and water, and put

them into a pipkin with fome clean falt and water.—
When they dre ready to boil, tkim them well, and put
to them as much pepper, cloves, and mace, as will give-
them a quick tafte. When they are boiled tender, which
will require four or five-hours, peel them, and cut them
into fmall pieces, and let them cool. Then make the
pickle of an equal quantity of white wine and vinegar.
Boil the pickle, and put in the {pices that were boiled
in the palates. When both the ‘pickle and palates are
cold, lay your palates in a jar, and put to them a few
bay-leaves, and a little frefh fpice. Pour the pickle
over them, cover them clofe, and keep them for ufe.

- CHAP.
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’NE #«El'f matenal thmg; to; be. enerally and indif-
Pnnfably obferved in the bufi :{gﬁs ufééﬁjai;; -any
k,lﬁt}ﬂ meat is, -that you rollit up w;].l, ‘and bipd it as
t;ghpgspnﬂib]e, otherwife, when ;H&mgﬁ,_, it will break
1!} pieces, and its-beauty be entirely loft. ;rﬂq.ﬁmﬁyﬁ
%:t you. boil it enough, bug :not too mugh, -and let, it

uite cold before you put it into the pickle.
it has lain all night in the pickle, take off the bmc!m
put it into a chfh and when it is cut, the {kin will loo
mn;nrandmw meat have its wr rdl.ﬂm;,n ALY
& ot mymoh o gl " Venifon. pal 1 5“‘5‘ ¥

”ﬂ{]ﬁﬂ‘ h c{; of’ 'uFﬂlfbn ‘fa’ku h'“J'”gll tﬁﬂ ﬁ“w “'
and ‘cut Jf mtn uﬁ’r\é cuﬁa{s of 'wh afo
& Jnll' make t‘ﬁru +|:Jri‘j tﬁ}ee cdﬂhfs i
(’Eleaf"bacun,. and eut your ]&r;i as big as t'fue, to nf nu i
fin ‘and three m' fbur mc,hes long, {P n vo
inger, g
~ venifon wﬂh ﬁpper ‘falt, cloves, and nutme
'555 your collars, anlf f‘é"tbem c]oﬁ: with ma% t’i
:11611 put Eliuam into deep ots, wﬁh feafcu,mngs f“fbé
Buﬁnms, fome freth butter, and three or four bay -leav’e T
Put the reft of the fi fum f .and butter on the mp, and .
over that {ome beef-fi nely (hred and beaten. Tlien
cover up your pots wlth coarfe palte; -anq bake them:
four or five hours. . After that take them out of the
GFEII,[ and. let them ftand a ]lt-ﬂEf take out your venifony
and-let it drain well from the gravy; add more butter,
to the fat, and fet it over a gentle fire: to. clarify.; Them
take it off, let it ftand a little, and fkim it well: . Make.
our pots clean, or have pots read;s fit fﬂnaachaeqlia‘q
%’ut a little feafoning, and fome of your clafified batter;
at the bottom; then putin your venifod, and hil up.your
ot with clarified butter, and be fure that, your butt
e an inch above the mﬂah When it is thamugl’u’y cold,
tie it down with dauhlerpapﬂ, and lay a tile on the top.
They will keep fix or eight months ; and you may, when

you ufe a pot, put it for a mmute into boiling wnter:i
‘ : an
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and it will come out whole. Let it ftand till it is cold,
fick it round with bay-leaves, and a {prig at the top,
and ferve it up. . : '
ol Csclo Breaft of Veal. |

'BONE your veal, and beat it a little. Rub it over
with the yolk of an egg, and firew on it a little beaten
mace, nutmeg, pepper, and falt: a large handful of
yarfley chopped fmall, with a few fprigs of fweet mar-

ram, a little lemon-peel” fhred: fine, an -ap‘:hm;iv
chopped fmall, and mixed with a few crumbs of bread.
Roll it up very tight, bind it bard with a filler, and_-wrm
it in a clean cloth. Boil it two hours and a half infoft
water, and when it is enoughy hang it up by one end,
and make a pickle forit, confifting of a pint of falt and
water, ,with half a pint of vinegar. Before you fend it
to table, cut off ‘a flice at each of the ends.  Garnith
with pickles and parfley. rerhs T
o . Breaft of Multen. ' o :
. PARE off the (kin of a breaft of mutten, and with a
tharp knife nicely take out all the bones, but be careful
you do not cut through the meat. Pick all the far and
meat off the bones, then grate fome nutmeg all over the -
infide of the mutton, a very little beaten mace, a little
pepper and falt, a few fweet-herbs fhred {mall, a few
crumbs of bread and the bits of fat picked off the bones,
Roll it up tight, ftick a {kewer in to hold it together,
‘but do it in fuch a manner that the collar may itand
upright in the difh. Tie a packthread acrofs it to hold
it together, {pit-it, then roll the caul of a breaft of veal
all round it, and roaft it. When it has been about an
hour at the fire, take off the caul, dredge it with flour,,
bafte it well with frefh’ butter, and let it be of a fine
brown. It will require on the whole, an hour.and a
quarter roaftmg. For fauce take fome gravy beef, cut
and hfwk it well, then flour it, and fry it a little brown.
. Your into your ftew-pan fome boiling water, fir it well
together, and then fill your pan half full of water, . Put
~in an onion, a bunch of {weet-herbs, a' little ¢raft of
bread toafted, two or three blades of mace, four cloves,
féme whole -pepper, and the bones of the ‘matton.
i Gover

-
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Cover it clofe, and let it ftew till it is quite rich and thick,
‘Then firain it, boil it up with fome truffles and morels,
a few mufhrooms, a fpoonful of catchup, and. (if you
have them) two or three bottoms of artichokes. Put
Juft enough falt to feafon the gravy, take the packthread
off the mutton, and fet it upright in the dith. Cut the
fweetbread into four pieces, and boil it of a fine brown,
~and have ready a few forcemeat balls fried. Lay thefe
~round your difh, and pour in the fauce. Garnilh with
fliced lemon. 3
. Beef.. |

TAKE a piece of thin flank of beef, and bone it; cut
off the fkin, and falt it with two ounces of falt-petre,
two ounces of fal-prunella, the fame quantity of bay-falt,
half a pound of coarfe fugar, and two pounds of common
falt. Beat the hard falts very fine, and mix all together.
Turn it every day, and rub it well with the brine for
eight days; then take it out, wath it, and wipe it dry.
Take a quarter of an ounce of cloves, a quarter of an
ounce of mace, twelve corns of allfpice, and a nutmeg
beat very fine, with a {poonful of beaten pepper, a
© large quantity of chopped parfley, and fome {weet herbs
flired fine. Sprinkle this mixture on the beef, and roll
it up very tight; put a coarfe cloth round it, and tie it
wvery tight with beggar's tape. Boil it in a copper of
water, and if it is a large collar, it will take fix hours
boiling, but a fmall one will be done in five. When it
is done, take it out, and put it into 4 prefs; but if you
have not that convenience, put it between two boards,
+ with a weight on the uppermoft, and let it remain 'in
that ftate till it is thoroughly cold. Then take it out of
the cloth, cut it into thin flices, lay them on a difh, and
{ferve them to table. Garnith your dith with raw parfley. -

Calf’s Head.

TAKE a calf’s head with the fkin on, fcald off the =
hair, take out all the bones carefully from the neck, apd
Jay it fome time in warm milk to make it look white.
Boil the tongue, peel it, cut that and the palate into thin

flices, and put them and the eyes into the middle ?IE;LT
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| head. Take fome pepper, falt, cloves, and.mace, and
| beat them fine; and add to them fome grated nutmeg,
fealded parfley, thyme, favory, and fweet marjorum cut
very fmall. Beat up the yolks of three or tour eggs,
fpread them over the head, and then firew on the {eafon-
ing.  Rollit up very tight, tic it round, with tape, and
boil it gently for three hours in as much water as will
cover it. When you take it out, fcafﬂn the pickle with
falt, pepper, and {pice, and add to it a pint of white
wine vinegar.  When it is cold put in the collar, and cut
‘it 1n hand%nrm& flices when you fend itto table. -
_ Pic.

. BONE your pig,and then rub it all over with pepper
and falt beaten fine, a few fage Jeaves, and {weet-herbs
chopped fmall. Roll it up tight, and bind it with a
fillet. Fill your boiler with fott water, putin a bunch
of fweet-herbs, a few pepper-corns, a blade or two of
mace, eight or ten cloves, a handful of falt, and a pint
of vinegar. When it boils, put in your pig, and let it
boil till it is tender. Then take it up, and, when it is
al'moﬁ'cﬁlq:‘{ﬁnd it over again, put it into an earthen
pot, and ‘Pour the liquor your pig was boiled in upon
it. Be carétul to cover it clofe down after you cut any
for ufe. ; il

(B!

Eels.

- WHEN you have thoroughly cleanfed your eel, cut
off the head, tail, and fins, and take out the bones.
Lay it flat on the back, and then grate over it a {mall
nutmeg, with two or three blades of mace bear fine,
and a little pepperand falt, agnd firew on thefe a handful
of parfley thred fine, with a few fage leaves chapped
fmall. Roll it up tight in a cloth, and bind it tight.—
1f it is of a middle fize, hLoil it in falt and water three
varters of an hour, and hang it up all night to drain.
dd to the pickle a pinc of vinegar, a few pepper-corns,
and a fprig of {weet-marjoram ; boil it ten minutes, and
etit ftand till the next day. Then take off the cloth, -
and put your eels into the pickles. When you fend

X Nn them



" .them in flices, Garnifh with green parfley. Lampreys

+ ‘may be dane in the fame manner.

backs, feafon them with mace, nutmeg, pepper, and
{falt, and a handful of parfley fhred fine; firew it over

Aalt, and water; then take them out, put them intoa
- .pot, and ilﬂurthf: liquor on them, or the cloth will ftick
1o the fifh. ' Take the cloth off the fifh the pext day, .

: ."them

lay it over the flefhy part, and ftrew on it a little pepper

_ putit to your falmon, and let it lay in it till wanted.
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them to table, Iay them either whole in the plate, or cut .'}
,]

Mackarel,

GUT your mackarel, and {lit them down the belly;
cut off their heads, take out the bones, and be carel{ﬂ "
not to cutthem in holes. Then lay them flat upon their

them, roll them tight, ancl tie them well (eparately in
cloths, Boil them gently twenty minutes in vinegar,

put a little more vinegar to the plc:k]e, and keep them
for ufe. When you fend them to table, garnifh with
fennel and parfley, and put fome of the %qimr undtr

- Salmon.

TAKE a ﬁde of falmon, cut off the t;:]; rthen wafh
the flethy part well, and dry it with a cloth... Rub it
over with the yolks of eggs, and make fome forcemeat
with what 3 you cut off at the tail end. Take off the {kig,
and put to it fome parboiled oyfters, a tail or two of
lobfters, the yolks of three or four eggs boiled bard, fix:
anchovies, a handful of fweet herbs chopped fmall, a
little falt, cloves, mace, nutmeg, pepper, and rattt_i
bread.  Work all thefe weli'tcgether with yolks of eggs,

and falt. Then roll it up into a collar, and bind it with
broad ta Boil it in water, falt, and vinegar, but let
the l:quar boil before you put it in, and throw in a
bunch of fweet- herbs, with fome ﬂiced gmger and nut-
meg. Let it boil gently near two hours, and then take
it up. Put it into a pan, and when the pickle is cold,

If you cover it with clarified butter, it will keep @
{:Dnﬁderablﬂ tune ' : .

CHAR,
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 CHAP. XXIIL
PO Tl G-

IN this mode of cookery, be fure to make it a rule
that whatever you do it is well covered with clari-
fied butter before you fend it to the oven, tic it clofe
~withdtrong paper, and let it be well baked. When it
‘comes from the oven, pick outevery bit of {kin you cap,
'and drain away the gravy, otherwife the article potted
- will be apt to turn four.  Beat your feafoning very fine,
and ftrew it on gradually. Before you put it into your
_pot, prefs it well, and before you put on your clarified
‘butter, let it be perfeétly cold.

SECT L
" MEAT axp POULTRY.

Venison.

RUB your venifon all over with red wine; feafon it.
with beaten mace, pepper, and falt; putit into an
~ earthen difh, and pour over it half a pint of red wine,
and a pound of butter, and then fend it to the oven. If
it be a fhoulder, put a coarfe pafte over it, and let it lay
in the oven all night. When it comes out, pick the
~ meat clean from the bones, and beat it in a marble mor-

tar, with the fat from your gravy. 1f you find it not fuf-
~ ficiently {eafoned, add more, with clarified butter, and
keep beating it till it becomes like a fine pafte.” Then
prefs it hard down into your pots, pour clarified butter

over it, and keep it in a dry place.
| | Hares. :

~ CASE your hare, wafh it thoroughly clean, then cut
it up as you would do for eating, put it into a pot, and
feafon it with pepper, falt, and mace. Put on it a
pound of butter, tie it down clofe, and bake it in a
bread oven, When it comes out, pick the meat clean
from the bones, and pound it very fine in a mortar, with
the fat from your gravy. Thén put it clofe dﬂé?n in.
_your pots, and pour over it clarified butter.

Nn 2 Feal,
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, : . Veal. e " |
TAKE part of a knuckle or fillet of veal that hag
been flewed ; or bake it on purpofe for potting : beat it
to a pafte with butter, falt, white pepper, and mace
pounded. Prefs it down in pots, and pour over it cla-

rified butter.
Marble Veal. '

BOIL, fkin, and cut a dried tongue as thin as poffible,
and beat it well with near a pound of butter, and a little
beaten mace, till it islikea pafte. Have ready fome
veal ftewed, and beat in the fame manner, Then put
fome veal info potting-pots, thin fome tongue in lumps
over the veal. Do not lay on your tongue in any form,
bat.let it be inlumps, and it will thencut like marble,
Fill your pot clofe up with veal, prefs it very bard down,

‘and pour clarified butter over it. Remember to keep

_it in adry place, and when you fend it to table, cut it
into {lices. Garnifh it with parfley.

Tongues.

" TAKE a fine neat’s tongue, and rub it well over
with an ounce of falt-petre and four ounces of bréwn
fugar, and letit lie two days. Then boil it till it is quite
tender, and take off the fkin and fide bits. Cut the

¥

_tongue in very thin flices, and beat it in amarble ‘mortar,

with a pound of clarifred buiter, and feafon it to your
tafte with pepper, falt, and mace. Beat all as fine as
pofiible, then prefs it clofe down in {mall potting-pots,

*and pour over them clarifiecd butter,

Geefe and Fowls.

BOIL a dried tongue till it is tender; then take a
goofe and a large fowl, and bone them. Takea quarter
of an ounce of'mace, the fame quantity of olives, a large

nutmeg, a quarter of an ounce of black pepper, and %

beat all well together ; add to thefe a {poonful of falty
and rub the tongue and infide of the fowl'well with them.
Put the tongue into the fowl, then feafon the goofe, and
fill it with the fowl and tongue, and the goofe will look
as if it was whole. Lay it in a pan that will juft hold
it, melt frefh butter encugh to cover it, fend it to the

5 win o
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éven, and bake it an hour and a half. Then take out
the meat, drain the butter carefully from if, and lay it
on a coarfe cloth till it is cold. Thep take off the hard
fat from the gravy, and lay it before the fire to melt.—
Put your meat again into the pot, and pour your butter
over it. If there is not enough, clarity miore, and let
the butter be an inch above the meat. It will keep a
~ great while, cut fine, and look beautiful, and when you
- cutit letit be crofsways. It makes a very picliy coiner-
dith for dinner, or fide-difh for fupper.

Becf.

TAKE half a pound of brown fugar, and an ounce of
fali-petre, and rub it into twelve pounds of beef. Let
it lie twenty-four hours; then wath it clean, and dry it
well with a cloth. Seafon it to your tafte with pepper,
falt, and mace, and cut it into five or fix pieces. Put

it into an earthen pot, with a pound of butterin lumps

upon it, fet it ina hot oven, and let it [tand three hours,
then take it out, cut off the hard outfides,and beat it in
a mortar. Add to it a little moere pepper, falt, 'and
mace. Then oil a pound of butter in the gravy and fat
that came from your beef, and putin as you find necef-
fary ; but beat the meat very fine. Then put it into
your pot, prefs it clofe down, pour clarified butter over

‘1t, and keep it in a dry pldce. ~
Another method ¢f potting beef, and which will
greatly imitate venifon, isthis: Take a buttock of beef,
and cut the lean of it into pieces of about a pound
weight each, o eight pounds of beef take four ounces
of falt-petre, the fame quantity of bay-falt, half a pound
of white falt, and an ounce of fal prunella. Beat all
the falt very fine, mix them well together, and rub them
into the beef, Then let it lie four days, turning it twice
a day. After that put it into a pan, and cover it with
pump water, and a litfle of its own brine. Send it to
the oven, and bake it till it is tender; then drain it from
the gravy, and take out all the fkin and finews. Pound
the meat well in'a mortar, lay it in a broad difh, and
mix on it an ounce of cloves and mace, three quarters
of



———— - —

—- e ——

e

~dry them with a cloth, and feafon them with pepper

. and a little pepper and falt. Then put them into a deep

. upon them. Fill up your pots with clarified butter.—

' pepper, falt, and mace. Put one leg through the other,

286 POTTING:

of an ounce of pepper, and a nutmeg, all beat very fine,
Mix the whole well with the meat, and add a little cla-
rified frefh butter to moiften it. Then prefs it down
mto pots very hard, fet them at the mnutﬁ of the oven
juft to fettle, and then cover them two inches thick with
clarified butter. When quite cold, cover the pots over
‘with white paper tied clofe, and fet them ina dry place:
It will keep good a confiderable time.

Pigeons.

PICK and draw your pigeons, cut off the pinions,
wafh thém clean, and put them in a fieve to drain. Then

and falt. Roll a lump of butter in chopped parfley,
and put it into the pigeons. Sew up the vents, then
put them into a pot with butter over them, tie them
down, and fet them in a moderately heated oven. When
they come out, put them into your pots, and pour cla-
rified butter over them.
Woodcocks. i
TAKE fix woodcocks, pluck them; and draw out
the train. Skewer their bills through their thighs, put
their legs through each other, and their feet upon their
breafts. Seafon them with three or four blades of mace,

pot, with a pound of butter over them, and tie a {trong
‘paper over them. Bake them in a moderate oven, and
when they are enough. lay them on a difh to drain the
gravy from them, Then put them into potting-pots;
take all the clear butter from your gravy, and put it

Keep them in a dry place for ufe. Snipes mult be done
in the fame manner. .
Moor Game.

WHEN you have picked and drawn your game, wipe
them clean with- a cloth, and feafon them well with

and roaft them till they are of a good brown. When
they are cold, put them into your pots, and pour over
them clarified butter; but let their heads be feen above
it. Put them in a dry place, and they will keep a great
while. | Small
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Small Birds.

HAVING picked and gutted your birds, dry them
well with.a cloth, and feafon them with pepper, falt,
and mace. Then put them into a pot with butter, tie
your pot down with paper, and bake them in a moderate
oven. When they’ come out, drain the gravy from
them, and put them into your pots. Pour clarified bu&
ter over them, and cover them clofe. -

SECT. IL

FISH,

_ TAKE a large eel, and when you have {fkinned,
wathed clean, and thoroughly dried it with a cloth, cut
it into pieces about four inches long. Seafon them with
a little beaten mace and nutmeg, pepper, falt, and a
little fal-prunella beat fine. Lay them in a pan, and
pour as much clarified butter over them as will cover
them. Bake them half an hour in a quick oven; but the
fize of your eels muft be’ the general rule to determine
what time they will take bak'mg. Take them out with
a fork, and lay them on a coarfe cloth to drain. When
. they are quite cold, feafon them again with the likee {ea-
" foning, and lay them clofe in the pot. Then take off
the butter they were baked in clear from the gravy of
the fith, and fet it in a difh before the fire. When it is
melted, pour the butter over them, and put them by
for ufe. You may bone your eels, if you choofe; but
in that cafe you muft putin no fal-prunella,

_ Lampreys. _

WHEN you have taken off the fkins, cleanfe them.
with falt, and then wipe them quite dry. Beat fome
black pepper, mace, and cloves, mix with them fome
falt, and feafon your fith with it. Then lay them in a
pan, and cover them with clarified butter. Bake them
. an hour, then feafon them again, and treat them in the
- fame manner as before directed foreels,

Smelts.,
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Smelts. '
. TAKE out the guts, and thén feafon them with falt.
_pounded mace, and pepper, put them into a pan, with
‘butter on the top, and put them in a very flack oven,
When they are done, and nearly cold, take them out,

J}au;n:i"léq.r them on a cloth. Then put them into pots,

take off the butter from the gravy, clarify it with more,
our it on them, tie them down clofe, and fet them by

or ufe.
Pike.

WHEN you have well {caled your fith, cut off the
head, fplit 1t down the back, and take out the bone.—
Then ftrew over the infide fome bav-:lt and pepper,
roll it up, and lay it in your pot. Cover it clofe, and
Jet it baké an hour. Then take it out, and lay it on a
coarfe cloth to drain,  When it is cold, putit into your
pot, aud cover it with clarified Butter.
¥t W g s «  Salmon. _

TAKE a large piece of frefh falmon, fcale it, and
wipe it clean... Then feafon it with Jamaica pepper,
black pepper, mace, and cloves, beat fine, and mixed

~with fali, and a little fal-prunella: then pour clarified

butter over 1t, and bake it well.  When it is done, take

‘1t out carefully, and lay it on a cloth to drain.. As foon -

as it is quite cold, feafon it again, lay it clofe in your
pot, and cover it with €larified butter.—Or you may

ot it in this manner ; . _

Scale and clean a whole falmon, flit it down the back,
dry it well, and cut it as near the thape of your pot as
you ean. Then take two nutmegs, an ounce of mace
and cloves beaten, half an ounce of white pepper, and

“an ounce of falt. Then take out all the bones, cut off

the tail and the head below the fins, Scafon the fealy
fide firlt, and lay that at the bottom of the pot; then
rub the feafoning”on the other fide, cover it with a difh,
and let it ftand all night. It muft be put double, and
the fcaly fides top and bottom. Put fume butter at the
bottom and top, and cover the pot with fome fiiff’ coarfe

pafte. If it is a large fith, it will require three hours
' baking ;
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baking ; but if a fmall one, two hours will be fufficient.
When it comes out of the oven, let it ftand half an hour,
then uncover it, raife it up at one end that the gravy
may run out, and put a trencher and weight on it
effectually to anfwer this purpofe. When the butter is
cold, take it out clear from the gravy, add more butter
to it, and put it in a pan before the fire. When it is
melted, pour it over the falmon, and as foon as itis cold,
paper it up, put it in a dry place, and it will keep a
confiderable time. Carp; tench, trout, and {everal other
~ {orts of fifh, may be potted in the fame manner.

Lobfer,

BOIL a live lobfter in falt and water, and ftick a
fkewer in the vent to prevent the water getting in.  As
foon as it is cold, take out all the flefh, beat it fine in &
mortar, and feafon it with beaten mace, grated nutmeg,
Eepper, and falt. Mix all together, melt a piece of

utter the fize of a walnut, and mix it with the lobiter
as you beat it. When it is beat to a pafte, put it into

our pot, and prefs it down as clofe and hard as you can.
Then fet fome butter in a deep broad pan before the fire,
and when it is all melted, take off -the fcum at the top,
if any, and pour the clear butter over the fith as thick as
a crown-piece. The whey and chuin-mik will fettle at
the bottom of the pan ; but take care that none of that

oes in, and always let your butter be very good, or you
will fpoil all. If you choofe it, you may put in the meat
whole, with the body mixed among it, laying them as
clofe togethér as you can, and pouring the butter over
them,

e _ Shrimps.
~ ATFTER you have boiled your fhrimps, feafon them
- well with pepper, falt, and a little pounded cloves.~
- Put them tlofe into a pot; fet thema few minutes into a
' flack oven, and then pour over them clarified butter.

A - Herrings. *

., CUT off the heads of your herrings, and put them

4 into an earthen pot. Lay them clofe; and between

every layer of herrings firew fome falt, but not too much.
b, G O o Put
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- fugar, a pound of common falt, and two oances of fal |

thang them a month or two in a damp place, and it wilk
‘make them cut fineand fhort. Never lay thefe hams in §

e e —————— e ———

Put in cloves, mace, whole pepper, and a nutmeg cuf
in pieces. Fill up the pot with vinegar, water, and a *
quarter of a pint of white wine. Cover it with brown’
paper, tie it down clofe, and bake them inan oven with
brown bread. As foon as they are cold, put them inte
your pots, tie them clofe with paper, and fet them by
forufe. ' | :
; Chars.

'

l

A

AFTER having cleaned your fifh, cut off the fins, i
tails, and heads, and then lay them in rows, in a long !

baking-pan, having firft feafoned them with pepper,
falt, and mace. Send them to the oven, and when they
are done, lay them in your pots, and cover them with
clarified butter, This filh is greatly admired, and is
peculiar to the lakes in Weftmoreland, ]

CHAP. XXIV,
CURING varrous kinps oF MEATS, SOUSINGS, &'c.h f

Hams.

NUT of a fine ham from a fat hind guarter of purfc’. ':,
Take two ounces of falt-petre, a pound of coarfe |

prunclla ; mix all together, and rub it well. Let itlie §
a month in this pickle, turning and bafting it every day ;
then hang it in wood finoke in a dry place, fo that no
heat comes to it ; and, if you intend to keep them long,

water till you boil them, and then boil them in a copper,
if you have one, or the largeft pot you have. Put them
into the water cold, and ﬁ:t them be four or five hours |
before they boil. Skim the pot well, and often, till it §
boils. If it is a very large one, three hours will boil it 5 3
if a {mall one, twao hours will do, provided itis a great:
while before the water boils. Take it up half an hour
before dinner, pull off the fkin, and throw rafpings,
finely fifted, all over. THold a red-hot falamander over
it, and when dinner is ready, take a few rafpmgsf in a

' 1eve,

T ——



" CURING, & 201

fieve, and fift all over the difh, then lay in your ham,
and, with your finger, make figures round the edge of
vour difh. Be fure to boil your ham in as much water
as you can, and keep fkimming it all the time it boils.
The pickle you take your ham out of will do finely for
tongues. Let them lay in it a fortoight, and then lay
them in a place where there is wood fmoke, to dry.—
When you broil any {lices of ham or bacon, have fome
boiling water ready ; let them lay a minute or two init,
-and then put them on the gridiron.  This is a very good
method, as it take out the violence of the falt, and
makes them have a fine flavour.

Hams the Yorkfhire Way.

MIX well together half a peck of falt, three ounces
of falt-petre, half an ounce of fal-prunella, and five
pounds of very coarfe falt. Rub the hams well with
this; put them into a large pan or pickling-tub, and lay
the remainder on the top.  Let them lie three days, and
then hang them up. Put as much water to the pickle
as will cover the hams, adding falt till it will bear an
egg, and then boil and ftrain it;  The next morning put
in the hams, and prefs them down fo ‘that they may be
‘covered. Let them lay a fortnight, them rub them well
‘with bran, and dry them. The quantity of ingredients
here diretted is for doing three middle-fized hams at
once, fo that if you do only one, you muft proportion
the quantity of each article. |

New England Hams.

GET two fine hams, and in the mode of cure for this
purpofe, proceed as follows :—Take two ounces of fal-
prunclla, beat it fing, rub it well in, and let them lie
twenty-four hours. Then take half a pound of bay-falt,
a quarter of 'a pound of common falt, and one ounce of
% falt-petre, all beat fine, and half a pound of the coarfeft
fugar.  Rub all thefe well in, and let then: lie two or

' three days. Then take fome white common falt, and
‘% make a pretty firong brine, with about two gall-:::né of
. water, and half a pound of brown fugar. Boil it well,
' and fcum it when cold; put in the hams, and turn them

Oo2 every
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~ pounds of coarfe fugar, and a quarter of.a peek of

~dients. Lay the (kinny fide downwards, and bafte it

* clear from every thing, and not touch the wall.. Take
care to wipe off the old falt before you put it into the
- pickle, and never keep bacon orhams in a hot kitchen,

together. Lay it in a deepifh tray with the fkin down-

‘ night. Thenreliit in faw-duft, and h_;:ilg it.in a wood-

. lent Aavour.
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every two or three days in the pickle for three weeks.
Then hang them up in a chimney, ‘and fmoke them well -
a day or two with horfe litier. ~ Afterwards:let them
hang about a week on the fide of the kitchen chimney,
-and then take them down. [Keep them dry in a large
box, and cover them well with bran. They will ke p
good in this ftate for a year, though if wanted,» may be |
ufed in a month. !

- Bacon. o 58 “TTTA \

TAKE off all the infide fat of a fide of . pork, and lay
it on a long board or dreffer, that the-blood may run
from it. Rub it well on both fides with good falt, and
letit liea day. Then take a pint of bay-falt, a quarter
of a pound of falt-petre, and beat them both fine ; two

common falt. Lay your pork in fomething. that will
hold the pickle, and rub it well with the above ingre-

every day wiih the pickle for a fortnight. Then hang it
in a wood-fmoke, and afterwards in a dry, but not hot
place. Remember that all hams and bacon fhould hang -

or in a room expofed to the rays of the fun, as all thefe
matters will greatly contribute to make them rufly,
- Mutlon Ham. ,
TAKE a hind quarter of mutton, cut it like a ham,
and rub it well with an ounce of falt-petre, a pound of
coarfe fugar, and a pound of ' common-falt, mixed weil

gard, and bafte it with the pickle every day for a fort=

fir.oke fora fortnight.  Then boil it, and hang it up ina.
dry place, You.may drefs it whole, or cut flices off,
and broil them, which will eat WE'I_}{\'._HI;d,!]QGYE an excels

Veal Hams. "r’“ K 0

CUT a leg of veal in the fhape of 3 ham. Take
half a pound of bay-falt, two ounces of falt-petre, and
2 : a pound.
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- apound of common falt. Mix them all well together,
with an ounce of beaten juniper berries, and rub the ham
well with them. Lay it in a tray with the fkinny fide
downwards, bafte it every day with the pickle for a forts
~ night, and then hang it in wood-fmoke for a fortnight
longer. When you drefs it, you may boil it, or parboil
. and roaft it. Kither way it will eat exceeding pleafant.

Beef Hams.

CUT the leg of a fat Scotch or Welch ox as nearly in
the fhape of a ham as you can. Take an ounce of bay-
falt, an ounce of falt-petre, a pound of common falt,
and a pound of coarfe fugar, which will be a fufficient
quantity for about fourteen or fifteen pounds of beef;
and if a greater or lefs quantity of meat, mix your
ingredients in proportion. Pound thefe ingredients,
mix them well togother, rub vour meat with it, turn it
every day, and at the fame time, bafte it well with 'the

ickle. Letit lie in this {iate for a month, then take
it out, roll it in bran or faw-duft, and hang it in a wood-
fmoke for a month. Then take it down, bang itina
dry place, anc keep it for ufe, You may drefsit in what-
ever manner you pleafe, and as occafion may require. If
you boil a piecg of it, and let it be till it is cold, it will
eat very good, and (hives like Dutch beef; or it is ex-
ceeding fine cut into rafthers and broiled, with poached.
eggs laid on the tops.

Neat's Tongue

SCRAPE your tongue clean, dry it well with a cloth,
and then falt it with common falt, and half an ounce of
falt-petre well mixed together. Lay it in a deep pan,
and turn it every day for a week or ten days. Then
tum it again, and let it lay a week loniger. Take !W :
the pan, dry it with a cloth, firew four on ity au ang
it up ina moderate warm place to dry,

Hung Beef. £h

MAKE a firong biine with bay-falt, falt-petre, and
pump-water ; puta rib of beefinto it, and let it lay for
nine da}*s, Then hang it up a chimney where wood
or faw-duft is burnt, When it is a little dry, wath the

- outfide
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outfide with bullock’s blood two or three times, to make
it lock black ; and when it is dry enough boil it, and
ferve it up with fuch kind of vegetables as you think
proper. : '
Anocther method of preparing hung beef is this: Take
the navel-piece, and hang it upin your cellar as long as
it will keep good, and till it begins to be a little fappy. -
Then take it down, cut it into three pieces, and wafh

‘it in fugar and water, one PiECE after another. Then

take a pound of falt-petre, and two pounds of bay-falt,

" dried and pounded fwall. Mix with them two or three

{poonsful of brown fugar, and rub your beef well with
it in every place. Then ftrew a fufficient quantity of
common falt all over it, and let the beef lie clofe till the
falt is diffolved, which will be in fix or feven days. Then
turn it every other day for a fortoight, and after that
hang it up in a warm but not hot place. It may hang -
a fortnight in the kitchen, and when you want i, hnﬁl

it in bay-falt and pump-water fill it is tender. It will
keep when boiled, two or three months, rubbing it
with a grealy cloth, or putting it twe or threee minutes
mnto boiling water to take off the mouldinefs.

Dutch Beef.

TAKE abuttock of beef, cut off all the fat, and rub
the lean all over with brown fugar, Let it lie two or
three hours in a pan or tray, and turn it two or three
times. Then falt it with falt-petre and common falt,
and let it lay afortnight, turning itevery day. Adfter the

" expiration of this time, roll it very ftraightin a coarfe cloth,

ut it into a cheefe-prefs fora day and a night, and then
ﬁmg it to dry in a chimney. When you boil it put it

*intoa cloth, and when cold, it will cut Jike Dutch beef.

Hunting Beef.. . "
TAKE a pound of falt, two ounces of falt-petre, a

quarter of a pound of brown fugar, one ounce of cori-
anders, one ounce of cloves, half an ounce of mace,

half an ounce of nutmeg, two ounces of allfpice, a quar-

ter of a pound of pepper, half an ounce ot chyan pep:
per, and two ounces of ginger; let the whole be grnupg
allvi: S an
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arid well mixed. Take your buttock of beef and.rub
it well with the fpices, and keep turning and rubbing
it every day, one month: when your be_e?us to be done,
take a deep pan, put in your beef with plenty of fat
~ over and: under, taking care that your beef does not
~ touch the bottom of the pan. Cover your pan down
clofe fo that the fteam does not come out, which may
be prevented by putting a pafte to the cover made of
flour and water. Send it to the oven, and if moderate
it will be done enough in five hours. It fhould not be
taken out of your pan till quite cold; be fure to have
plenty of fat, as there muft not be any water put in.

44 | Pickled Porf. :

‘BONE your pork, and then cut it into pieces of a
fize fuitable to lay in the pan in which you intend to put
it. Rub your pieces firft with falt-petre, and then with
two pounds of common falt, and two of bay-falt, mixed
togetehr. Put a layer of common falt at the bottom of
your pan or tub, cover every piece over with common
falt, and lay them one upon another as even as you can,
filling the hollow places on the fides with falt. "As your
falt melts on the top, ftrew on more, lay a coarfe cloth
over the veflel, a board over that, and a weight on the
board to keep it down. Cover it clofe, firew on more
falt as may be occafionally neceffary, and it will keep
- goud till the very laft bit.

Mock Brazon.

.. TAKE the head, and a piece of the belly-part of a

young porker, and rub them well with falt-petre.  Let
them lay three days, and then wath them clean. - Spiit
the head and boil it, take out the bones, and cut it into
pieces. Then take four cow-heels boiled tender, cut
them in thin pieces, and lay them in the belly-piece of
pork, with the head cut fmall. Then roll it up tight
with fheet-tin, and boil it four or five hours. When it
comes out, fet it up on one end, put a trencher on it
within the tin; pref]; it down with a large weight, and
flrf:t it fland all night. Next morning take it out of the
i, and bind it with a fillet, Put 1t into cold falt and

water,
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water, and it will be fit for ufe. If you change the
falt and water every four days, it will keep for a long

time.

| Pig’s Feet and Ears foufed.,

WHEN you have properly cleaned them, boil them
till they are tender; ‘then {plit the feet, and put them
and the ears into falt and water. 'When you ufe them,
dry them well in a cloth, dip them in batter, fry them,
and fend them up to table, with melted butter in a boat,
They may be eaten cold, and will keep a confiderable

 time.

“Sonfed Tripe.

BOIL your tripe, and put it into falt and water,
‘which you muft change every day till you ufe the
tripe. When you drefs it, dip it in batter made of
flour and eggs, and fry it of a good brown; or boil it in
falt and water, with an onion fhred, and a few ftrips
of parfley. Send it to the table with melted butter in
a fauce-boat.

Turkey foufed in Imitation of Sturgeon.

DRESS a fine large turkey, dry and bone it, then
tie it up as you do a fturgeon, and put it into the pot,
with a quart of white wine, a quart of water, the fame
quantity of good vinegar, and a large handful of falt
but remember that the wine, water, and vinegar, mu
boil before you put in the turkey, and that the pot muft
be well (kimmed before it botls. When it is enough,
take it out, and tie it tighter; but let the liquor boﬁ a
Jittle longer. If you think the pickle wants more
vinegar or falt, add them when it is cold, and pour it
upon the turkey. If you keep it covered elofe from the
air, and in a cool dry place, it will be equally good
for fome months. Some admire it more than fturgeony
E:‘ld it is generally eaten with o1l, vinegar, and fugar, for

uce.

To make fine Saufuges,

TAKE fix pounds of young pork, free from fkin,
gritles, and fat. Cut it very fmall, and beat it in &

mortar till it is very fine. Then fhred fix pﬂ'utrdbi fo '
| €
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beef fuet very fine, and free from all fkin. Take a good
‘deal of fage, walh' it very clean, pick off the leaves,
and fhred it fine. Spread your meaton a clean dreffef

. or table, and thén {hake the fage all overit, to the‘_qugm-
tity of about thyge large fpoonsful. Shred the thin rind

- of a middling lemon very fine, and throw them over the

meat, and alfo as-many {weet herbs as, when fhred fine, -
will fill a large fpeop. Grate over it two nutmegs, and
ut to i two teadfpoonsful of pepper, and a large {poon-
E_\.I'nf.-.faitr»'lﬂ_ht:n throw over it the fuet, and mix all
well together. Put it down clofe in a pot, and when
ou ufe it, roll it up with as much egg as will make it
roll fmooth. Make them of the fize of a faufage, and

| fry them in butter, or good dripping. Be careful the
butter is hot before you put them_in, and keep rolling
them about while they are doing. = When they are tho«
roughly bot, and of a fine light brown, take them out,
put them into a difh, and ferve them up. Veal mixed
with pork, and done in this manner, eats exceeding

fine.

Comumon Saufages. .

TAKE three pounds of nice pork, fat and lean toge-
ther, free from (kin or griftles, chop it very fine, feafon
it with two tea-fpoonsful of falt, and one of beaten pep-
per, fome fage thred fine, about three tea-fpoonsful; mix
it well together, have the guts nicely cleaned, and fill
them, or put the meat downin a pot. Roll them of
what fize you pleafe, and fry them,

$1. - Ozford Saufages. :
TAKE a pound of young pork, fat and lean, withoat
1kin or griftle, a“pound of léan veal, and a pound of
 beef-fuet, chopped-all fine together ; put in haItPa pound |
1 of grated bread, half “the peel of a lemon fhred fine, a
1 nutmeg grated, fix fage leaves wafhed and chopped very
fine, a tea-fpoonful of pepper, and two of falt, fome
Withyme, favory, and marjoram, fhred fine. Mix all
Swell together, ‘and.put it clofe down in a pan till'you. ufe
it. - Roll it out'the fize of a common faufage; and fry

“them in frefli buttérof a fine brown, or broil them over a
- .ele}ag fire; and fend them to table as hot as poflible,

» Pp Bologna
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Bologna Saufages.

TAKE a pound of beef fuet, a pound of pork,a |
pound of bacon, fat and lean together, and the fame |
quantity of beef and veal. - Cut them fmall, and chop
them fine. Take a fmall handful of fage, pick off the
leaves and chop it fine, with a few {weet-herbs. Seafon
pretty high with pepper and falt. Take a large gut well
cleaned, and fill it. Set on a faucepan of water, and
when it boils, put it in, having firft pricked the gut to
preventits burfting. Boil it gently an hour, and then
lay it on clean firaw to dry.

e TR LT

CHAP. XXV.

'METHODS OF KEEPING VEGETABLES,
FRUITS, &c.

To keep Green Peas till Ckrajﬂmasj '

PEAS for this purpofe muft be chofen very fine,
young, and frefh gathered. Shell them, and put
them into boiling water with fome falt in it. When
they have boiled five or fix minutes, throw them into a
~ cullender todrain. Then lay acloth four or five times
double on a table, and fpread them on it. Dry them
well, and having your bottles ready, fill them, and cover
them with mutton-fat fried. Cork them as clofe as pof-
{ible, tie a bladder over them, and fet them in a coo
place. 'When you ufe them, boil the water, put in 2
little falt, fome fugar, and a piece of butter. - As foor
as they are enough, throw them into a fieve to drainj
then put them into a faucepan with a good piece of
butter, keep fhaking it round till the butter is all inelted,
then turn them into a difl, and fend them to table. '

To dry Artichoke Bottoms. E
PLUCK your artichokes from the falks juft before
they come to their full growth, which will draw out all

the firings from the bottoms. Boil them till you .
g ealily
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eafily take off the leaves, then Jay the bottoms on tins,
and fet them in a cool oven. Repeat this till they are
dry, which you may know by holding them up againft
the light, when, if they are dry enough, they will appear
| tranfparent. Put them into paper bags, hang them up
' in a dry place, and they willkeep good the greatefi part,
| if not the whole year. e
To keep Grapes. i .
WHEN you cut your bunches of grapes from the
| vine, take care to leave a- joint of the ftalk to them.—
| Hang them up in a dry room at a proper diftance from
| each other, fo that they may hang feparate ; for, unlefs
| the air paffes freely between them, they will grow
. mouldy, and be totally fpoiled. 1f they are managed
| carefully, they will keep good {ome months. s
To keep Goofeberries. |
|  PUT an ounce of roch allum, beat very fine, into a
| large pan of boiling hard water. When you have picked
' your goofeberries, put a few of them into the bottom of
| a hair-fieve, and hold them in the bdiling water till they
‘turn white, Then take out the fieve, and fpread the
| goofeberries between two clean cloths. Put more goofe-
| berries in your fieve, and then repeat it till they are done,
Put the water into a glazed pet till next day ; then put
| your gooleberries.into. wide-mouthed bottles, pick out
all the cracked and broken ones, pour the water clear
i out of the pot, and fill your bottles with it. Then cork
| them loofely, and let them ftand a fortnight. If they
 rife to the corks, draw them out, and let them ftand two
- i or three days uncorked. Then cork them quite clofe,
and they will keep good feveral months. :
% * Another method of keeping goofeberries is this: Pick
& them as large and dry as you can, and, having taken
‘care that your bottles are clean and dry, fill and cork
& them. Set them in a kettle of water up to the neck, and
#l1et the water boil very flowly till you find the goofeberries -
are coddled ; then take them out, and put in the reft of
the bottles till all are done. Have ready fome rofin
“melted in a pipkin, and dip the necks of the bottles into
Yip s it
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it, which ,will prevent all air from getting in at the
cork. Keep them in a cool dry place, and when you
ufe them, they will bake as red as a cherry, and have
their patural flavour.

To keep Walnuts.

PUT a layer of fea-fand at the bottom of a large jar,
and then a layer of walnuts ; then fand, then the nuts,
- and fo on till the jar is full ; but be careful they do not
touch each other in any of the layers. When you want
them for ufe, lay them in warm water for an hour, fhift
the water as it cools, rub them dry, and they will peel
well, and eat fweet. You may keep lemons by treating
~ them in the fame manner, %

To keep Mufhrooms. -

'TAKE large buttons, wafth them in the fame manner
as for ftewing, and lay them on fieves with the ftalks
upwards. Throw over them fome falt, to draw out the
water. When they are properly drained, put them into
a pot, and fet them in a cool oven for an hour. Then
take them out carefully, and lay them to cool and drain,
Boil the liquor that comes out of them with a blade or
two of mace, and boil it half away. Put your mufha
rooms into a clean jar well dried, and when the liquor
~ is cold, pour it into the jar, and cover your mufhrooms '
with it. Then pour over them rendered fuet; tie a
bladder over the jar, and fet them in a dry clofet, where
they will keep very well the greater part of the winter.
When you ufe them, take them out of the liquor, pour
over them boiling milk, and let shem ftand an hour.—
. Then ftew them in the milk a quarter of an hour, thicken
them with flour, and a large quantity of butter; but
be careful you do not oil it. Then beat the yolks of
two eggs in a little cream, and put it into the flew;
but do not let it boil after you have put in the eggs. Lay
unroafted (ippits round the infide of the difh, then ferve
them up, and they will eat nearly as good as when frefh

athered. If they do not tafte frong enough, putina’
little of the liquor. ‘This is a very ufeful liquor, as it
will give a ftrong flavour-of frefh mufhrooms to all made
difhes, - g, Another

-
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Another method of keeping mufhrooms is this:—
Scrape, peel, and take out the infides of large flaps.—
" Boil them in their own liquor, with a lirtle fal_r, I;!y them
in tins, fet them in a cool oven, and repeat it till they
are dry. Then put them in clean jars, tie them down
clof¢, and keep them for ufe.

To bottle Cranberries.

GATHER your cranberries when the weather is-
quite dry, and put them into clean bottles with clean
hard water, properly prepared for the purpofe. Cork
them up quite clofe, fet them in a dry place, where
neither heats nor damps can get to them, and they will
keep all the next feafon. - =

To boitle Green Currants.

GATHER your currants when the fun is hot upon
them; then firip them from the ftalks, and put them into
bottles. Cork them clofe, fet them in dry fand, and
they will keep all the winter.

| To bottle Damjons.

TAKE your damfons before they are too ripe, put
them into wide-mouthed bottles, and cork them down
tight ; then put them into a moderate oven, and about
three hours will do them. You muit be careful your
oven is not too hot, or it will make your fruit flv, ~ All
~ kinds of fruit that are bottled may be done in the fame
way, and if well done will keep two years. Aiter they

are done they muft be put away, with the mouth down- -

ward, in a cool place, to keep them from fermenting.
#.* Remember, that every fpecies of the vegetable
tribe deligned for future ufe, at times out of the natural

- {feafon, muft be kept in dry places, as damps will not

only cover them with mould, but will alfo deprive them
of their fine flavour. It muft likewife be obferved, that
while you endeavour to avoid putting them into damp
places, you do not place them where they may get
- warm, which will be equally detrimental : {o that & pro-

per attention muft be paid to the obfervance of a judi-
cious medium. When you boil any dried vegetables,
always allow them plenty of water. '

CHAP.
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Then take a pint of mountain wine, the juice of half a
Seville orange, three ounces of {weet almonds, and one
of bitter, beat fine, with a little French brandy, and
fugar to your tafte. Mix all well together, put it into
your poflet, and ferve it up. Lemon poffet muft be
made in the fame manner. |

A White Pot.

TAKE two quarts of milk, and beat up eight eggs,
and half the whites, with a little rofe-water, anutmeg,
and a quarter of a pound of fugar. Cut a penny loaf
into very thin {lices; and pour the milk and eggs over
them. Put a little piece of butter on the top, fend it to
the oven, bake it for half an hour, and it will be fit for
A 4

A Rice White Pot.

BOIL a pound of rice in two quarts of milk till it is
~tender and thick. Beat it in a mortar witha quarter of
a pound of fweet almonds blanched. Then boil two
quarts of cream, with a few crumbs of white bread, and
' two or three blades of mace. Mix it well with eight
_eggs and a little rofe-water, and {weeten to your tafte.
Put in fome candied orange or citron-peels cut thin, and

fend it to a flow oven.

Panada.

PUT alarge piece of crumb of bread into a faucepan,
with a quart'of water and a blade of mace. Letit boil
two minutes; then take out the bread and bruife it very
finein a bafon. Mix as much water as you think it will
require, pour away the reft, and {weeten it to your pa-
late. Put in a piece of butter as big as a walnut, and
grate in a little nutmeg.
| Another method of making panada is this: Slice the
crumb of a penny-loaf very thin, and puit it into a fauce-

- pan with a pint of water. Boil it till it is very foft, and

looks clear ; then put in a glafs of Madeira wine, grate
in a little nutmeg, putin a Jump of butter about the fize
ofa walnut, and fugar to your tafte. Beat it exceeding
fine, then put it into a deep foup-difh, and ferve it up.
If you like it better; you may leave out the wine and
, fugar, and put in a little cream and falt.

White
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White Caudle.

TAKE two quarts of water, and mix it with four
fpoonsful of oatmeal, a blade or two of mace, and a
piece of lemon-peel: Let it boil, and keep flirring it
often. Let it boil a quarter of an hour, and be careful
not to let it boil over, then flrain it through a coarfe fieve.
When you ufe it, fweeten it to your tafte, grate in alittle

nutmeg, and what wine you think proper; and if it is

not for a fick perfon, {queeze in the juice of a lemon.
' Brown Caudle,

MIX your gruel as for the white caudle, and when
you have firained it, add a quart of ale that is not bitter.
Boil it, then {weeten it to your palate, and add half a
pint of white wine or brandy. = When you do not put
in white wine or brandy, let it be half ale. '

: - White Wine Whey.

PUT in a large bafon half a pint of tkimmed milk
and half a pint of wine. When it has ftood a few mi-
nutes, pour in a pint.of boiling water, Let it ftand a
little, and the curd will gather in a Jump, and fettle at
the bottom. Then pour your whey into a china-bowl, -
and put in a lump of fugar, a fprig of balm, or a {lice
of lemon. -

Water Gruel.

PUT a large fpoonful of oatmeal into a pint of
water, and ftir it well together, and let it boil three or
four times, flirring it often; but be careful it does not
boil over. Then ftrain it through a fieve, falt it to your
palate, and put in a good piece of butter, Stir it about
with a {poon till the butter is all melted, and it will be
fine and {mooth. | '

Barley Gruel.

PUT a quarter of a pound of pearl-barley, and a
flick of cinnamon, into two quarts of water, and let it
boil till it is reduced to one quart. Then ftrain it through
afieye, add a pint of red wine, and {weeten it to your

taite.
. g Barley
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Bariey Water.
TO two quarts of water put a quarterof a pound ot
pearl barley. When it boils, ftrain it very clean, boil
half away, and then @rain itotf. Add two fpoonsful of
white wine, and fweeten it to your palate.

Rice Miik,

BOIL half a pound of rice in a quart of water,
with a little cinnamon. Let it boil till the water is
- wafted, but take care it doesnot burn. Then add three
pints of milk, with the yolk of an egg beat fine, and
| keep flirring it while you put them in. When it boils,
| -pour it out, and {weefen it to your fafte.

: : ; Sago. '

. PUT alarge fpoonful of fago into three quarters of
| a pint of water. Stir it, apd boil it gently till it is as
| thick as you would have it. Then put in wine and fugar,
| ‘with a little grated nutmeg to your palate.

To Mull Wine.

|  GRATE half a nutmeg into a pint of wine, and
| fweeten it to your tafte with loaf-fugar. Set it over the
| fire, and when it boils take it off to cool. Beat up the
| yolks of four eggs, put them into a little cold wine, and
| mix them carefully with the hot, alittle at a time. Then
pour it backwards and forwards till it looks fine and
bright. Set it on the fire again till it is quite hot and
| pretty thick, pour it again backwards and forwards fe-
| veral times, and ferve it in chocolate cups, with long
| dlices of bread toafted of a nice light brown.
' Goofeberry Fool. |
~ SET two quarts of goofeberries on the fire in about
¢ a quart of water. When they begin to fimmer, turn
- yellow, and begin to plump, throw them into a cul-
- lender to drain the water out ; then with the back of a -
| f;:_:m::n carefully {queeze the pulp through a fieve into a
dith; make them pretty fweet, and let them fland til}
they are cold. In the mean time take two quarts of
4 milk, and the yolks of four eggs, beat up with a little
4 grated nutmeg ; flir it foftly over a flow fire, When it.
XI® Qq - ~* begins
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begins to immer, take it off, and by degrees ftir it into
the goofeberries. Let it ftand till it is cold, and ferve it
up. If you make it with cream, you need not put in
any eggs.
Capillaire, ﬂ

TAKE fourteen pounds of loaf-fugar, three pounds
of coarfe fugar, and fix eggs well beat up., Put thefe
into three quarts of water; boil it up twice, fkim it
well, and then add a quarter of a pint of orange-flower-
water. Strain it through a jelly bag, and put it into
* bottles for ufe. A fpoonful or two u? this fyrup put into
a draught of either warm or cold water makes it drink
exceeding pleafant,

Lemonade.

TAKE two Seville oranges and fix lemons, pare
them very thin, and fteep the parings four hours in two
quarts of water. Put the juice of fix oranges and twelve
lemons upon three quarters of a pound of fine fugar, and
when the fugar is melted, put the water to it in which
the parings have been fieeped. Add a little orange-
flower-water, and more fugar, if neceffary. Prefs it
through a bag till it is fifie, and then pour it into bottles
for ufe, |

Orgeat Pafle.

- TAKE three quarters of a pound of fweet almonds,
and a quarter of a pound of bitter almonds, blanch and
pound them in your mortar, wetting them from time
to time with orange-flower-water that they may not oil.
When they are pounded very fine, add three quarters
of a pound of fine pounded fugar to it, and mix the
whole into a ftif-pafte, and then put it into your pots
for ufe. This pafte will keep fix months, When you
wifh to ufe it, vou may take a piece about the fize of
an egg and mix it with half a pint of water, and fqueeze
it through a fine napkin.

€HAP.
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MADE WINZES,,Jc.

STRICT and attentive management in the
making of thefe articles is the grand means by
which they are to be brought to a proper ftate of per-
fe€tion; and without which, labour, expence, and dif-
repute, will be the final, and difagreeable confequences.
To prevent the laft, and promote the firft, let a due
obferyance be paid to the following general rules: Do
not let fuch wines as require to be made with bmlmg_
water ftand too long after drawn, before you get them
- cold, and be careful to put in your barm in due time,
. otherwife it will fret after being put into the cafk, and
can never be brought to that ftate of finenefs it ought to
be. Neither muft you let it work too long in the butt,
as it will be apt to take off the fweetnefs and flavour of
the fruit or flowers from which it is made. Let yout
veflels be thoroughly clean and dry, and before you put
in the wine, give them a rince with a little brandy.—
When the wine has done fomenting, bung it up clofe, and
' after being properly fettled, it will draw to your withes.
| Raifin Wine,
~Put two hundred weight of raifins, with all their
flalks into a large hogfhead, and fill it up with water.
ILet them fleep a fortnight, fiirring them every day.—
Then pour off the liquor, and prefs the raifins. Put
+both liquors together into a nice clean veffel that will
juft hold it, for remember, it muft be quite full. Let it
' ftand till itis done hifling, or making the leaft noife, then
- ftop it clofe, and let it ftand fix months. Then peg it,
4 and if quite clear, rack it off into another veffel. Stop
- itagain clofe, and let it ftand three months longer. Then
bottle it, and when wanted, rack it off into a decanter,

. An excellent Wine from Smyrna Currants

TO every gallon of water put two pounds and three
- quarters of brown fugar, and one pound and a half of

Smyrna corrants.  Boil the fugar and water for half an
hour, and fine it with whites of eggs; when near cold,

Qq2 put
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be ready to bottle.
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put fome frefh barm to it, and let it fiand in the tuk
feven or eight days, flirring it once a day. Cut your
currants a little with a chopping knife, then put them
into a barrel, and pour the wine on them. Have ready
fome ifinglafs diffolved in a little of the wine, and put
it into the barrels, ftirring it every day for fix or eight
weeks, then clofe it up, and in about nine months it wilt |

Currant Wine. B S
- GATHER your fruit on a fine dry day, and when
they are quite ripe. Strip them from the {talks, put
them into a large pan, and bruife them with a wooden,
peftle.  Let them lay twenty-four hours to foment, then
run the liquor through a hair fieve, but do not let your
hands touch it. . To every gallon of liquor put two
pounds and a_half of white fugar, ftir it well together,
and put it into your veflel. = To every fix gallons put in
a quart of brandy, and let it ftand fix weeks. If it is
then fioe, bottle it; but if not, draw it off as clear as you

~can into another veflel, or large bottles, and i a fortnight

put it inta {maller bottles, cork them clofe, and fet it by

for ufe. |
= Goofeberry Wine b
GATHER your goofeberries in dry weather, and at
the time when they are about half ripe, Gather abouta
peck in quantity, and bruife .them well in a clean tub.
Then take a horfe-hair clath, and prefs them as much as.
poflible without breaking the feeds. When you have

fqueezed out all the juice, put to-every gallon three

pounds of fine dry pounded fugar. Stir it alt together till*
the fugar is diffolved, and then put it into a veflel or
cafk, which muft be quite filled. If the quantity is ten
or twelve gallons, let it ftand & fortnight, but, if itisa
twenty gallon cafk, it mufl ftand three weeks. Set itin
a cool place ; then draw it off from the lees, and pourin
the clear liquor again. If it is a ten gallon cafk, Jet it
ftand three months; if a twenty gallon cafk, four months;
then bottle it off, and it will draw clear and fine.
Ji| e Pearl Goofeberry Wine. |
TAKE what quantity youthink proper of the beft
peatl goofeberries, bruife them, and . let them ftand l?:i
; | i : nght.

-
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night. The next motning prefs themn clofe, drain off
the juice, and let it ftand for feven nr'q:ght hours to fettlg,
Then pour off the clear from the fettling, and meafure it
as ypu put it into your veflel, adding to every three
pints of liquor a pound of double-refined fugar. Break
vour fugar. into fmall lumps, and put it into_the vefiel,
with a piece of ifinglafs. Stir it well up, and at the end
of threé¢ months, bottle it, puiting a lump of double-
refined fugar into every bottle. _
. Mulberry Wine. _ '
- GATHER your mulberries when they are in, the
ftate of changing from red to black, and at that time of-
the day when they are dry from the dew having been
' taken off by the heat of the fun. Spread them loofe on
a cloth, or a clean floor, and let them lay twenty-four
hours. Then put them into a convenient veflel for the
| purpofe, fqueeze out all the juice, and drain it from the
| - feeds. Boil up a gallon of water to each gallon of juice
you get outof them ; then fkim the water well, and add
| * alittle cinnamon flightly bruifed. Put to each gallon
| fix ounces of white fugar-candy finely beaten. Skim,
and ftrain the water, when it has been taken off, and is
fettled ; and put to it fomie more juice of the malberries.
To every gallon of the: liquor, add a pint of white or
. Rhenifh wine. Let it fland in a cafk to purge or fettle,
for five or fix days, and then draw off the wine, and
keep it in a cool place.
Cowflip Wine. |
'TAKE twelve pounds of fugar, the juice of fix
~ lemons, the whites of four eggswell beaten, and fix gal-
lons of water. Put all together in a kettle, and let it
. boil half an hour, taking care to fkim it well. Take a
peck of cowllips, and put them into a tub, with the thin
pecelings of fix lemons. Then pour on the boiling liquor,
and ftir them about ; and when it is almoft cold, put in
a thin toaft, baked hard, and rubbed with yeaft. Let
it ftand two or three days to work. If you put in, be-
© fore you turn it, {ix ounces of fyrup of citron or lemon,
- with a quart of Rhenith wine, it will be a confiderable
4 addition. The third day ftrain it off, and fqueeze the -
- cowflips through a coarfe cloth. Then firain it throngh
2
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a flannel bag, and turn it up. Leave the bung loofe
fortwo or three days tillyou are fure it has done working,

- and then bung it down tight. Let it ffand three months,

and then bottle it off.
- Rafberry Wine,

PICK fome of the fineft rafberries vou can get,
bruife them, and ftrain them through a flannel bag into
a ftone jar. To each quart of juice put a pound of
double-refined fugar, then ftir it well together, and cover
it clofe. Let it ftand three days, and then pour it off
clear, To a quartof juice put two pints of white wine,
and then bottle it off. In the courfe of a week it will
be fit for ufe. e . |
Damfon Wine. -

 AFTER you have gathered your damfons, which
muft be on a dry day, weigh them, and then bruife them.
Put them into a {tein that has a cock in it, and to every
eight pounds of fruit put a gallon of water, Boil the
water, fkim if, and pour it fcalding hot on your fruit.—
When it has fiood two days, draw it off, and put it into
a veflel, and to every gallon of liquor put two pounds.
and a half of fine fugar. Fill up the vellel, and ftop it.
clofe, and the longer it ftands the better. When you
draw it off, put a lump of fugar intoevery bottle.

Orange V. mne.

Boil fix gallons of fpring water three quarters of an
hour, with twelve pounds of the beft powder fugar, and
the whites of eight or ten eggs well beaten. When it is
cold, put in it fix fpoonsful of yeaft. Take the juice of
twelve lémons, which, being pared, muft ftand with two
pounds of white fugar in a tankard, and in the morning
fkim off the top, and put it in the water. Then add the
juice and rinds of fifty oranges, but not the white parts
of the rinds, and then let them work all together for forty- -
eight hours, Thenadd two quarts of Rhenifh or white
wine,and put it into ynun’eﬂ'el.‘ _

" Orange wine may be made with raifins, in which cafe
proceed thus: Take thirty pounds of new Malaga raifins

picked clean, chop them {mall, and take twenty large
Seville




4 days. Then tumn it, and
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* Geville oranges, ten of which you muft prepare as thin
g:?fgr pre{'gg.rin’g. Boil about eight gallons of foft water
till one third of it is wafted, and let 1t m?c:-l a little. Then
put five gallons of it hot upon your raifins and orange-
eel, fiir it well together, cover 1t up, and when it is
cold, let it ftand five days, Rirring it once or twice a day.
“Then pafs it through a hair fieve, and with a fpoon prefs
it as dry as you can. Put it in a rundlet fit for ufe, and
put to it the rinds of the othertenoranges, cutas thin as the
firt. Then make afyrup of the juice of twenty oranges,
with a pound of white fugar, which muft be done the
day before you tun the wine. Stir it well together, and
ftop it clofe. Let it ftand two months to clear, and then
bottle it off. This wine greatly improves by time, and
will drink much better at the end of the third year, than
the firft. :
Lemon Wine. -
PARE off the rinds of fix large lemons, cut them,
and {queeze out the juice. Steep the rinds in the juice,
“and put to it a quart of brandy. Let it fland three days
in an earthen pot clofe flopped ; then fqueeze fix more,
and mix it with two quarters of fpring water, and as
much fugar as will {weeten the whole. Boil the water,
lemons, and fugar together, and let it ftand till it is cool.
Then add a quart of white wine, mix them together,
and run it through a flannel bag into fome veflel. Letit
{tand three months, and then bottle it off. Cork your
bottles well, keep it cool, and it will be fit to drink ina
month or fix weeks.
Lemon wine may be made to drink like citron-water,
. the method of which is as follows: Parefine a dozen of
lemons very thin, put the peels into five quarts of French
. brandy, and let them ftand fourteen days. Then make
4 the juice into a fyrup with three pounds of (ingle-refined
. fugar, and when the peels are ready, boil fifteen gallons
~ of water with forty pounds of fingle-refined fugar for
half an hour. Then put it into a tub, and when cool,
 add to it one fpﬂﬂnﬁ.l] of barm, and let it work two

: put in the brandy, peels,
- and fyrup. Stir them all together, and clofe up your

cafk




and then draw off the liquor. Put to a gallon of the wine.

do not faften it up with your bung till it has done

~ pull them from the ftalks, and prefs them through a hair

"~ tle. To every quart of juice, put a pound of fine Lif-
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cafk. Letit fland three months, then bottle it, and it

will be as pale -and fine as any citron water.
Grape Wine. '
PUT a gallon of water toa gallon of grapes. Bruife
the grapes well, let them ftand a week without fhirring,

three pounds of fugar, and then put it-into a veflel, but

hifing. Let it ftand two months, and it will draw
clear and fine. If you think proper you may then bot-
tle it, but remember your cork is quite clofe, and keep
it in a good dry cellar. - e
: Cherry Wine. .

- GATHER your cherries when they are quite ripe,

fieve. To every gallon of liquor put two pounds of
Jump fugar finely beaten, then ftir it together, and put
it into a veflel that will juft contain it. When it has
done working, and ceafes to make any noife, ftop it
very clofe for three months, and then bottle it off for ufe. -

Elder Wine.

PICK your elder-berries when they are full ripe, put
them into a ftone jar, and fet them in the oven, orin a
kettle of boiling water till the jar is hot through'; then
take them out, and firain them through a coarfe fieve,
wringing the berries, and put the juice into a clean ket

bon fugar, let it boil, and fkim it well. When it is
clear and fine, pouritintoa cafk. To every ten gallons -
of wine, add an ounce of ifinglals diffolved in cyder,
and fix whole eggs. Clofe it up, letit ftand fix months
and then bottle it. : 4 -
- Apricot Wine. h

PUT three pounds of fugar into three quarts of wa:
ter, let them boil together, and fkim it well. Then put
in {ix pounds of apricots pared and ftoned, and let them
boil till they are tender. Take out the apricots, and
when the liquor is cold,. bottle it up. For prefent ufe
the apricots will make good marmalade. 9

kb

Clary
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Clary Wine. ,
" PICK twenty-four pounds of Malaga raifins, and
chop them very fmall : then put them into a tub,and to
- each pound put aquart of water. Letthem fteep ten or
eleven days, flirring it twice every day, and be careful
to keep it covered. Then firdin it off, and put it into a
veflel, with about half a peck of the tops of clary,
when it is in bloffom. Stop it-clofe for fix wec}:s, and
then bottle it off, In two or three months it will be fit
to drink. -
o Quince Wine. . :
GATHER twenty large quinces when they are dry
and full ripe. Wipe them clean with a coarfe cloth, and
.~ grate them with a large grate or rafp as near the cores as
. youcan; but do not touch the cores. Boil a gallon of
{pring-water, throw in your quinces, and et them boil
Igfﬂ}r about 4 quarter of an hour. Then f{train them
well into an earthen pan on two pounds of double re-
fined fugar, Pare the peel off two large lemons, throw
them in, and {queeze the juice through a fieve.  Stir it
about till it is very cold, and then toaft a thin flice of
bread very brown, rub a little yeaft on it, and let the
whole ftand clofe covered twenty-four hours. Then take
out the toaft and lemon, put the wine in a calk, keep it
three months, and then bottle it. If you makea twenty
. gallon cafk, let it {tand fix months before you bottle it;

and remember, when you ftrain your quinces, to wring
them hard in a coarfe cloth. : :

Blackberry Wine.
- LET your berries be full ripe when you gather them
for this purpofe..  Put them into a large veffel either of.
4 wood or ftone, with a cock in it, and pour upon them
as much boiling water as will cover them. As foon as
'~ the heat will permit you to put your hapd into the vef- -
{el, bruife them well til] all the berries are broken. Then
Jet them ftand covered till the berries begiu to rife to-
- wards the top, which they will do in three or four days.
Then draw off the clear into another veffel, and add to
every ten quarts of this liquor one pound of fugar. Stir

it “}rEH‘in, and let it fland to work, a week or ten days,
g FLC 5 n
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- of the branches of elder, the pith being taken out. You

‘weral places, four or five at a time, and by that means
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in another veflel like the firft. Then draw it off at the ]
cork through a jelly-bag into a large veffel. Take four
ounces of ifinglafs, and lay it to ficep twelve hoursin a
Hint of white wine. The next morning, boil it upon a
ow fire till it is all diffolved. Then take a gallon of
your blackberry juice, put in the diffolved ifinglafs, give
them a boil together, and pour all into the veffel. t
it ftand a few days to purge and fettle, then draw it off,
and keep it ina cool place. - '

Turnip Wine. ,

TAKE what quantity of turnips you think proper
are and flice them, put them into a cyder-prefs, .and
queeze out all the juice. * To every gallon ﬂfpjuice put

three pounds of lump fugar, put both into a veffel juft
large enough to hold them, and add to every gallon of
juice half a pint of brandy. Lay fomething over the
bung for a week ; and when yon are fure it has done
working, bung it down clofe. Let it fland three months,
then draw it off into another veflel, and when it is fine,
put it into bottles, ; -

- Birch Wine., g

THIS wine muft be made at that time of the year

when the liquor from the birch-trees can be beft pro-
cured. This is in the beginning of March, when the fap

is rifing, and before the leaves fhoot out ; for when t'he
fap is coming forward, and the leaves appear, the juice
by being long digefted in the bark, grows thick and co-
loured, which before was thin and clear. : I'he method
of procuring the juice is, by boring holes in the body of
the tree, and putting foffets, which are ufually made

may, without hurting the tree, if itis large, tap it in fe-

fave, from a good many trees feveral gallons every day.
If you do not get enough in one day, the bottles in which
it drops muft be corked clofe, and rofined or waxed;
however, make ufe of it as foon as you can. Take the
fap, and boil it as Jong as any fcum will rife, fkimming it
all the time, To every gallon of liquor put four pquncé;
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of good fugar and the thin peel of a lemon. Then boil
it half 'an hour, and keep fkimming it well. Pour it
into a clean. tub, and when it is almoft cold, fet it to
‘work with yeaft fpread upon a toaft. Let it fland five
or fix days, ftirring it often. - Then take a cafk juft large
-enough to hold all the liquor, fire a large match dipped
‘in brimftone, and throw it into the cafk, ftop it clofe
till the match is extinguifhed, then tun your wine, :and

lay the bung on lightly till you find it has done working.

Stop it clofe, and, after three months, bottle it ofi

Rqfe Wine.

PUT into a well-glazed earthen veffel three gallons
of rofe-water drawn with a cold ftill. Put into it a fuf-
ficient quantity of rofe-leaves, cover it clofe, and fet it
for an hour in a kettle or copper of hot water, to take out
the whole ftrength and flavour of the rofes. When it is

_cold, prefs the rofe-leaves hard into the liquor, and fteep
freth ones on it, repeating it till the liquor has got the
full ftrength of the refes. To every gallon of liquor
put three pounds of loaf fugar, and ftir it well, that it may
melt and difperfe in every part. Then put it into a cafk,
or other convenient veflel, to ferment, and throw into it
a piece of bread toafted hard and covered with yeaft.—
Let it ftand a month, when it will be ripe, and have all
the fine flavour and fcent of the rofes. If you add fome
wine, and fpices, it will be a confiderable improvement.

. By the fame' mode of infufion, wines may be made from

any other tlowers that have an odoriferous {cent, and
grateful flavour, - : -

Ginger Wine.

PUT feven pounds of Lifbon fugar into four gallons
of {pring water, hoil them a quarter of an hour, and
keep fkimming it all the time. When the liquor is
cold {queeze in the juice of two lemons, and then boil
the peels with two ounces of ginger, in three pints of
water, for an hour, When it is cold, put it all together
into a barrel, with two fpoonsful of yeaft, a Quarter of
an ounce of ifinglafs beat very thin, and two pounds of
Jar raifins.  Fhen clofe it up, let it fiand feyen weeks,

and then bottle it off, |

Rre2 . | Balm
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' Balm Wine.

- BOIL forty pounds of fugar in nine gallons of water
for two hours, kim it well, and put it into a tub to cool.
“Take two pounds and a half of the tops ef balm, bruife
them, and put them into a barrel with a little new yeaft,
and when the liquor is cold, pour it on the balm. Mix
1t well together, and let it ftand twenty-four hours, ftirring
it frequently during the time. Then clofe it up, and let
it ftand fix wecks, at the expiration of which rack it off,
and put a lump of fugarinto every bottle. Cork it well,
and it will be better the fecond year than the firft.

Mead Wine.

THERE are different kinds of this wine; but thofe
generally made are two, namely, fack-mead, and cow=
* flip mead. Sack mead is made thus: To every gallon
of water put four pounds of honey, and boil it three
quarters of an hour, taking care properly to fkim it.—
‘To each gallon add half an ounce of hops, then boil it
balf an hour, and let it ftand till the next day: Then
put it into your cafk ; and to thirteen gallons of the liquor
add a quart of brandy or fack. Let it be tightly clofed
till the fermentation is over, and then flop it up very
clofe. If you make as much as fills a large cafk, you
muft not bottle it off till i has ftood a year.

To make cawflip mead you muft proceed thus: Put
thirty pounds of honey into fifteen gallons of water, and
boil it till one gallon is wafted; fkim it, take it off the
fire, and have ready {ixteen lemons cut in half. Take
a gallon of the liquor, and put it to the lemons. Pour
the reft of the liquor into a tub, with feven pecks of
cowflips, and let them ftaid all night: then put in the
liquor with the lemons, eight fpoonsful of new yeaft, and
a handful of {weet brier; ftir all well together, and let it
work three or four days. Then ftrain it, pour it into your
calk, letit ftand fix months, and then bottle it off for ufe.

Tt has been the peculiar fludy rgf the writer of this work
fo render it the moft perfect, and confequently the msf
ufeful compofition of the kind hitherto formed: To %’ff—"!

5y
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this, he has endeavoured to enlarge and improve his oron
knowledge from that of others the various Sfuhjedls
contained in. the Work; and, from his extenfive com-
aedtions, has happily met with many favourable op-
portunities of gratifying his wifhes. . Oneinflance among
the reft is in the article now before us, which was 6b-
tained from a lady in the couniry, who has always beer
particularly attached to mead wine, and whofe manner
of making it we fhall give in Ker own words, asjend by
poft in the month of January laji:

« To one hundred and twenty gallons of pure water,
« the fofter the better, I put fifteen gallons of clarified
¢ honey. When the honey is well mixed wilh_ the water,
« 1 fill my copper, the fame I ufe for brewing, which
¢ only holds fixty gallons, and boil it till it is reduced
« about a fourth part. I then draw it off, and boil the
« remainder of the liquor in the fame manner. When
< this laft isabout a fourth part walted, I fill up the cop-
« per with fome of that which was firft boiled, and con-
tinue boiling it and filling it up, till the copper con-
tains the whole of the liquor, by which time it will of
¢ courfe be half evaporated. 1 muft obferve, that in
“ boiling, I never take off the fcum, but on the con-
trary, have it well mixed with the liquor whilft boiling
by means of a jet. When this is done, I draw it off
into underbacks, by a cock at the bottom ot the cop-
per, in which I letit remain till it is only as warm as
new milk.—At this time I tun it up, and fuffer it to
ferment in the veffel, where it will form a thick head.
As foon as it has done working, I ftop it down very
clofe, in order to keep the air me it as much as pof-
“ fible. I keep this, as well as my mead, in a cellar or
¢ vault I have for the purpofe, being very deep and

cool, and the door thut {o clole, as to keep out, ina
manner, all the outward air; fo that the liquor is
always in the fame temperature, being not'at all
affe€ted by the change of weather. To this I attribute
in a great meafure, the goodnefs of my mead.---
Another proportion 1 have of making mea
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“ allow eighty pounds of purified honey to ane hundred
“ and twenty gallons of foft water, which I manage in
“ the making i all refpeéls, like the before-mentioned,
“ and it prove$ very pleafant, good light drinking, and
“1is, by many, preferred to the other, which is much

“ richer, and has a fuller flavour; but at the fame time
_ € itis more inebriating, and apt to make the head-ach,
«if drank in too large quantities. I imagine therefore,

* upon the whole, the laft to be the proportion that
¢ makes the wholefomeft liquor for common drink, the
« other being rather, when properly preferved, a rich

« cordial, fomething like fine old Malaga, which, when

« in perfetion, is{ii]ﬂly efteemed the beft of the Spanifh
‘ e, in general, to have the liquor pure
¢ and genuine, though many like it beft when it has an
< aromatic flavour, and for this purpofe they mix elder,
< rofemary, and marjoram flowers with it; and alfo ufe
< cinnamon, cloves, ginger, and cardamums, in various
<« proportions, according to their tafte: But I do not
« approve of this laft praftice at all, as green herbs are
¢ apt to make the mead drink flat; and too many cloves,
* befides being very predominant in the tafte, make it
« of too higha colour. I never bottle my mead before
¢ it is half a year old, and when I do, I take care to
¢ have it well corked, and keep it in the fame vault

'« wherein it {tood whilft in the calk.”

Laragofla Wine, or Englifl Sack:

TO every quart’of water put a {prig of rue, and to
every gallon put a handful of fennel roots. Buil thefe
half an hour, then ftrainit, and to every gallon of liquor

ut three pounds of honey. Boil it two hours, and fkim

it well.  When it is cold, pour it off, and turn it into a

cafk or veflel that will juft hold it. Keep it twelve -

months, and then bottle 1t off, \
. Englifh Fig Wine.

MAKE choice of the largeft blue figs you can get,
gather them when pretty ripe, and fteep them in white
wine. Cut fome flits in them that they may fwell and

gather in the fubftance of the wine. Then flice fome
- § - other
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other figs, and let them fimmer over a fire in clear water
till theyga;e reduced to a kind of* pulp. Then ftrain out

the water, prefling the pulp hard, and pour it as hot as,

the quantities be nearly equal, but the water fomewhat
more than the wine and figs. Let them fiand twenty-
four hours, then mafh them well together, and draw off
what will run without fqueezing. Then prefs the reft,
. and if it is not fweet enough, add a fufficient quantity of
fugar to make it fo. Let it ferment, and add a little

eggs and a little ifinglafs, and draw it off' for ufe.

Rafberry Brandy.

MIX a pint of water with two quarts of brandy, and
yut them into a pitcher large enough to hold them, with
our pints of rafberries. Put in half a pound of loaf

{ugar, and let it remain for a week clofe covered. Then
take a piece of flannel, with a piece of Holland over i,
and let it run through by degrees. In about a week it
will be perfeétly fine, when you may rack itoff; but be
careful the bottles are well corked.

Orange Brandy.

 PUT into three quarts of brandy the chips of eighteen
Seville oranges, and let them fteep a fortnight in a ftone
bottle clofe ftopped. Boil two "quarts of {pring water,
with a pound and a halfof the fineft fugar, near an hour
very gently. Clarify the water and f{ngar with the white
of an egg,.then firain it through a jelly-bag, and boil it
4 mear halt away. When it 1s cold, {train the brandy inte
d| the fyrup. y

Lemon Brandy.

~* MIX five quarts of water with one gallon of brandy 3
4 then take two dozen of lemons, two pounds of the beft
§ fugar, and three pints of milk. Pare the lemonsve
thin, and lay the peel to fteep in the brandy twelve
hours. Squeeze the lemons upon the fugar, then put
1 the water toit, and . mix all the ingredients together.—
- Letit ftand twenty:four hours, and thenp firain it.

Dlack

 poilible on the figs that are imbrued in the wine. Let:

honey and fugar-candy to it ; then fine it with whites of

% .|
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Blaclk Cherry Brandy.

STONE eight pounds of black cherries, and put on
them a gallon of the beft brandy.  Bruife the ftones in a
mortar, and then put them into your brandy. Cover
them up clofe; and let them ftand a month or fix weeks.
Then pour it clear from the fediments, and bottle it.—
Morello cherries managed in this manner, make a fine
rich cordial.

-

T ——

CRAP. - XXVIIL

CORDIAL WATERS:

IN the procefs of making thefe articles, feveral things
are neceflary to be obferved, in order to bring them

- to their proper ftate of perfettion. If your fiill is an

alembic, you muft fill the top with cold water when you
fet it on, and clofe the bottom with a little fuff pafte
made of flour and water. If you ufe a hot ftill, when
you put on the top, dip a cloth in white lead and oil,
and lay it clofe over the ends, and a coarfe cloth well
foaked in water on the top; and when it becomes dry
from the heat of the fire, wet it, and lay it on again. It
will require but little fire, but what there is muft be as
clear as poflible. All fimple waters muft {tand two or
three days before they are bottled off, that the fiery tafte
which they will naturally receive from the ftill may be

Rofe Water.

GATHER your rofes when they are dry and full
blown, pick off the leaves, ard to every peck put a
quart of water. Then put them into a cold ftill, and
make a flow fire under it; for the more gradually it is
diftilled, the better it will be. Then bottle it, and in
two or three days you may cork it up for ufe.

Lavender Water.

~ TO every pound of lavender-neps ‘put a %uart of §

water. Put them into a cold ffill, and make a flow fire
' 6 under
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under it.  Diftill it off very flowly, and put it into a pot
till you have diftilled all your water. Then clean your
ftill well out, put your lavender water into it, and diftill
it off as flowly as before. Then putitinto bottles, cork
them quite clofe, and fet them by for ufe.
Peppermint Water.

- GATHER your peppermint when it is full grown,
and before it feeds. Cut it into fhort lengths, put it into
your ftill and cover it with water. Make a good fire
under it, and when it is near boiling, and the {till begins
to drop, if you find your fire too hot, draw a little away,
that the liquor may not boil over. = The {lower your fhill
drops, the clearer and ftronger will be the water; but at
the fame time you muft not let it get too weak. The
next morning bottle it off, and after it has ftood two or
three days, to take off the fiery tafte of the ftill, cork it
‘well, and it will preferve its firength a confiderable time.

Penny-Royal Water. :
AT the time you gather your pennv-royal let it be full
rown, but not fo far advanced as to be in blofflom. Fill
your cold ftill with it, and put it half full of water.
Make a moderate fire under it, and diftill it off cold.
Then put it into bottles, and afier ‘two or three days,
cork it up for ufe.
Cordial Water.

TAKE of wormwood, horehound, feverfew, and
lavender-cotton, cach three handsful;. of rice, pepper-
mint, and Seville orange peel, each one handful. Mix
them well together, and fleep them all night in red wine,
or the bottoms of ftrong beer.  Then diftill them
pretty quick in a hot ftill, and it will be a fine cordial
to take as bitters.

Angelica Waler.

WASH and cut a quantity of the leaves of angelica,
and then lay them on a table to dry. When they are
quite dry, throw them into an earthen pot, and put
to them four quarts of firong wine lees. Let it infufe
twenty-four hours, ftirring it twice in the time. Then

XL Ss ' | put
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‘Let them fteep in it one night, and the next day diftill
them in a cold ftill. + A gallon, with the proportion of
peels, will be fufficient for one ftill, and from that you
may draw off more than three quarts. Draw it off till
you find it begins to tafie four. Sweeten it to your pa-
late with double-refined {ugar, and mix the three firft
runnings together. If it is lemon water, perfume it with
two grains of ambergris and one of mufk. Grind them
fine, tie them in a rag, and let it hang five or fix days
in each bottle; or you may put with them three or four |
drops of tinEture of ambergris. Cork your bottles clofe}”

dnd it tTEH keep good a confiderable tinie.
T !

2 Brition ] Fever Water.

- "'TAKE f{ix ounces of Virginia fnake root, four ounces
of carduus feeds and marigold flowers, and twenty green
walnuts; carduus-water and poppy-water two quarts of
each, ‘and'two ounces of hartthorn. Slice the walnits,
and fteep all in the waters a fortnight. Then add to it
~ an ounce of treacle; and diffill the whole in an alembic

well clofed in the manner defcribed . in'the infroduion

to this chapter. - ' 1
¢ 2 10 Aqua Mirabilis. ;
. TAKE cubebs, cardamums, galingal, cloves, mace,
‘nutmegs, and cinnamon, of each twa drachms, and bruife
them {mall. Then take a pint of the juice of calendine,
half a pint of the juice of {pearmint, and the fame quan-
tity of the juice of balm, flowers of melilot, cowflip,
rolemary, borrage, buglofs, and marigolds, of each three
drachms; feeds of fennel, coriander, and carraway, of-
each two drachms; two quarts of the beft fack, and a
quart of white wine: brandy, the firongeft angelica
water, and rofe-water, of each a pint. Bruife the fpices
and feeqsa__and lieep them, with the herbs and ﬂaﬁw;fs,
in. tl_m juices, waters, fack, white wine, and brandy,
all pight.  In the morning diflill it in a common fill
palted up, and from this quantity you may draw off a

- gallon atJeaflt. Sweetenit to your tafte with fugar-candy,
then bottle it up, and keep it in a cool place. i g

Ss2 et ; Black
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Black Cherry Water.

TAKE fix pounds of black cherries, bruife them
well, and put to them the tops of rofemary, fweet mar-
joram, fpearmint, angelica, balm, and marigold flowers,
of each a handful; dried violets an ounce; annifeeds,
and fweet fennel feeds, of each half an ounce bruifed
Cut the herbs fmall, mik all together, and difiill ﬂ*.u:ri::l
off in a cold ftill.

.~ Treacle Water.

« TAKE four pounds of the juice of green walnuts;
rue, carduus, marigold, and balm, of each three pounds;
roots of butter-bur half a pound; roots of burdock, one
pound; angelica and mafter-wort, of each half a pound ;
Jeaves of fcordium, fix handsful ; Venice treacle and
mi;h;ida!ﬁsﬁqf cach half a pound; old Canary wine,
-two pounds; white wine vinegar, fix pounds, and the
_ﬁp‘lg,_qua‘niitg of’ the juice of lemons. Diftill all thefe
together in an-alembic, . . A
a1thy G Stag’s-Heart Water. * 5200
¢ +TAKE four handstul of balm, and a handful of fweet

- marjoram; rofemary flowers, clove-gilliflowers dried,
rofe buds dried, and borrage flowers, of each an ounce;
marigold flowers half an ounce, lemon-peel two ounces,
‘mace and cardamum thirty grains of each; cinnamon
fixty grains; yellow and white fanders, of each a quar-
ter of an ounce; fhavings of hartfhorn an ounce, and
the peels of nine oranges, Cut them very {mall, and
‘pour upon them two quarts of the beft Rhenith or the
beft white wine. Stop it very clofe, and let it infufe
nine or ten days in a cellar or cool place, Take a fiag’s
heart, and cut off the fat, Cut it very fmall, and pour
on it as much Rhenith, or white wine, as will cover it,
Let it ftand all night covered in a cool place, and the
next day add to 1t the before mentioned ingreéienrs,
mixing the whole well together, and adding a pint of
the belt rofe-water, and a pint of the juice of calendine.

Put the whole into a glafs fiill, and raife it well, in
order to keep in the fteam both of the fiill and recciver.
When it is drawn off, put it/into bottles, cork them
well, fet them in a cool place, and the water will keep
good a confiderable time, CHAR,
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EFPAP XXX
THE ART OF BREWING.

TO complete the Houfckeeper's knowledge in all
domeftic concerns, it is effentially neceffary fhe
fhould be properly acquainted with the methad of brew-
ing malt liquors, more efpecially fhould fhe be principal
provider for a numerous family. This buflinefs will
therefore form the fubjeét of the prefent chapter, and
the mode to be purfued throughout the whole procefs
we [hall endeavour to lav down in fo clear, concife,
and.intelligent a manner, as may eafily guide the unad-
quainted, and, lperhaps, in fome degree, be maleriaﬂ;
beneficial to thole already informed. ' '

i SECT, I.. b 4

The Principles on which a Copper fhould be built for
el 0y Brewing. = -

‘THERE are feveral things that demand peculiar no-
tice previous to the atual procefs of brewing malt i
quors; and thofe are with refpeét to the various imple-
ments neceffary to effe€t and facilitate a proper execu-

The firft thing that prefents itfelf among thefe is the
‘copper, the proper pofition of which, and manner of its

-b'eing fet, are matters that require very attentive corfi-

deration. The moft beneficial mode to be adopred is

this:—Divide the heat of the fire by a ftop; and, ir the
door and draught be in a direét line, the flop muft be
erefted from the middle of each outline of the grating,
~and parallel with the centre fides of the copper; by
which method the middle of the fire will be direetly un-
der the bottom of the copper.  The ftop s compofed of

a thin wall in the center of the right and left fides ot the

copper, which is to afcend haif the height of it. On the

top muft be left a cavity, from four to fix inches, for a

draught for that half part of the fire which is next the
~door of the copper; and then the building muft clofe

0 all
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all round to the finifhing at the top. By this method the
heat will communicate from the outward part of the fire
round the outward half of your copper, through theca- .
vity, as will the fartheft part of the flue, which alfo con-
tracls a conjunélionof the whole, and canfes the flame
to glide gently and equally round the bottom of the
copper. : |

. The advantages derived from your copper being fet
in this manner are very great, nor is the faving of fael
the leaft objett of confideration among them. It hasa
material pre-eminence over wheel-draughts; for with
them, if there is not particular attendance given to the
hops, by flirring them. down, they are apt to fick to the

fides, and fcorch, which will deprive the liquor of hav-

ing its-fweet and proper flavour. By the before men-
“tioned method the copper will laft many years more than
it will by the wheel-draught; for that draws with fo
much violence, that fhould your liquor be beneath the
communication of the fire, your.copper will thereby be
liable to injury; whereas by the other method, you
may boil half a copper full without fear of any bad
“confequence. v g faag _

OE. S BIC ;. 2R

On the proper Management of Vefels for Brewing, and
| the Neceflity of keeping them in due Order.

ON the preceding day that you intend to brew,
make a firi€t examination into all your veflels, that they
are thoroughly clean; and in a proper ftate for ufe—
They fhould never be converted to any other pqrpufe, )
except for the ufe of making wines; and, even in that
“cafe, after done with, fhould be properly cleanfed; and
kept in a place free from dirt. Let your cafk be well
cleaned with boiling water; and if the bung hole is Jarge
enough, fcrub them well with a fmall birch-broom, or
brufh. If you find them bad, and a very mufly fcent
-gomes from them, take out the heads, and let them be
fcrubbed clean with a hand brufh, fand, and fullers-

egrth. When you have done this, put on the head
: agaln,
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- again, and fcald it well, then throw in a piece of un-
flacked lime, and ftop the bung clofe,  When they have
ftood fome time, rince them well with cold water, and
they will be properly prepared for ufe. - :

The greateft attention muft likewife be paid to the.
care of your coolers, which are implements of very ma-
terial confequence; for, if they are not properly kept in
order, your liquor, from a fecret and unaccountable -
caufe, abftralls a naufeoufnefs that will entirely deftroy
it. This often proceeds from wet having been infufed
in the wood, as it is fometimes apt to lodge in the ¢re-
vices of old coolers, and even infeét them tofuch a degsee,
that it will. not depart, though many wathings and fcald-
ings are applied. One caufe incidental to this evil is,
fuffering women to wath in a brewhoufe, which ought,
by no means to be permitted, where any other conve-

_ nience can be had; for nothing can be more hurtful than

‘the remnants of dirty foap fuds left in veflels calculated
only for the purpofe of brewing. - -

When you prepare the coolers, be careful never to let:

the water fiand too long in them, as it will foak in, and
foon turn putrid, when the flench will enter the wood,
and render them almoft incurable. To prevent fuch
confequences, as well as to anfwer good purpofes, it has
been recommended, where fixed brewhoufes are in
tended, that all coolers fhould be leaded. It muft be
admitted, in the firft place, that fuch are exceeding
cleanly; and fecondly that it expedites the cooling part
of your liguor worts, which is very neceflary to forward
it for working, as well as afterwards for cooling the

~ whole; for evaporation caufes cenfiderably more wafte
than proper boiling. It is alfo indifpenfably neceflary
that your coolers be well fcoured with cold water two -
or three times, cold water being more proper than hot
to effect a perfet cleanfling, efpecially if tEey are in ‘a
bad condition, from undifcovered filth ‘that may be
in the crevices. The application of warm water will
drive the infe€tion farther ; fo that if your liquor be let
into the coolers, and any remain in thecrevices, the heat
will colle¢t the foulnefs, and ‘render the whele both dif-
agreeable and unwholefome. = The




~you muft have a piece of iron let into a faple faftened to
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The mafh-tub in particular muft be kept perfetly
clean ; nor muft the grains be left in the tub any longer
than the day after brewing, left it (hould four the tub:
for if there is a four fcent in the-brewhoufe before yuu;
‘beer is tunned, it will be apt to infeét your liquor and
worts,.—From fuch inconveniences, the neceflity of
«cleanlinefs in utenfils for brewing is {ufficiently obyious.

S ECE Il

_ Direclions for the Management of the Mafh-tub,
Penflaff, e.

TO render your mafh-tub more perfeét and lafting,
you fhould have a circular piece of brafs or copper, to
Jinlay and line the whole where the penftaff enters, to let
the wort run off into the underback. The penftaff
fhould be alfo ftrongly ferrelled with the fame metal, and
both well and taperly finifhed, fo that you can place it
properly. By this method you have it run from the
finenefs of a thread to the fullnefs of an inch tube, &ec.
firft drefling your mufk-bafket with ftraw, fern, or fmall
buthy furze without flems, fix or eight inches in from
the bottom of your bafket, and fet quite perpendicularly
over the whole with the penftaff, through the center of
the bafket, and the middle of the furze or fern, and
faftened to the bole of the tub. To fieady it properly,

the tub, at the neareft part oppofite the bafket; and to
reach nearly to it; and from that piece another added
on a jointed fwivel, or any other contrivance, fo as to be
at liberty to let round the bafket like a dog’s collar, and
to enter into the ftaple formed in the fame to pin it faft,
and byadding a half-circular turn into the collar, in which
you have room to drive in a wedge, which will keep it
{afe down to the bottom, where there can be no danger |
of its being difturbed by ftirring the mafh, which will
otherwife fometimes be the cale. When you let go,

ou will raife the peri{‘taﬁ' to your own degree of running,
and then faften the ftaff, by the help of two wedges
‘tightened between the flaff and the bafket. &
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In procefs of timé the copper work, like every thing
elfe, will become defective, and when this is the cale,
you may repair the imperfection by the following fimple
-;J;h«;:_thud. Work the penftaff in the brafs focket with
_emery and water, or oil, which will make it perhaps more
“Iperfect than when new. The like methed is fometimes

taken even with cocks juft purchafed, in order to pre-
‘vent their decaving fo foon as they otherwife would.

A very material addition may be made to the conve-
nience of the underbacks, by having a piece of copper
o line the hole in the bottom, which may be ftopped with
a cloth put fingly round a large cock; and when it is
faftened down for the wort to run, it will be necefiaty
to put a large weight on the cock, which will prevent
its/flying up by the heat. When the liquor is pumped
clean out of the: back, the cloth round the cock wiil
.enable you to take out the cock with eafe; and there
idhould be a:drain below the underback to carry off the
‘water, which will enable you to wafh it perfeétly elean
-with very little trouble. This drain fhould be made
“with a.clear defcent, fo as no damp.may remain under -
the back. With the conveyance of water running into
your copper, you may be enabled to work that water.
in a deuble quantity, your underback being filled by the
- means of letting it in at your leifure, out of your copper,
through a thoot to the math-tub, and fo to the under-
back. Thus you will have a referve againft the time
‘you with to fill your copper, which may be completed
in a few minutes, by pumping while the under cock is .
‘running, Thus much for the principal utenfils in brew-
ng, which we again recommend to be always kept ina
~ perfeét ftate of cleanlinefs. -

SIE.C;T. IV,

+ Of the proper Time of Brewing.

THE month of March is generally confidered as one -
. of the principal feafons for brewing malt liquor for long
keeping; and the reafon is, becaule the air at that time

. of t_he year is, in general, temperate, and'contributes
XL * i to
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- to warm the cellar while new drink is working, it will

~or are fubjett. to damps in the winter, the liquor will

a manner, that no external air can get into them; for the

‘it into the cellars, would caufe as many alterations in the
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to the good working or fermentation of the liquor, which
Q{mmpally promotes its prefervation and good keeping,

ery cold, as well as very hot weather, prevents the
free fermentation or working of liquors; fo that, if you
brew in very cold weather, unlefs you ufe fome means

never clear itfelf in the manner you would wifh, and the
fame misfortune will arife if, in very hot weather, the
cellar is not put into a temperate ftate; the confequence
of all which will be, that fuch drink will be muddy and
four, and, perhaps, in fuch a degree, as to be paft re-
covery. Such accidents often happen, even in the pro-
per feafon for brewing, and that owing to the badnefs
of the cellar; for when they are dug in {pringy grounds,

chill, and become vapid or flat. When celiars are of
this nature, it is advifeable to make your brewings in
March, rather than in O¢tober; for you may keep your
cellars temperate in fummer, but cannot warm them in
winter. Thus your beer brewed in March will have
due time to fettle and adjuft itfelf before the cold can do-
it any material injury. . :

All cellars for keeping liquor thould be formed in fuch
variation of the air abroad, were there free admifiion of

liquors, and would thereby keep them in fo unfettled a
ftate, as to render them unfit for drinking. A conftant
temperate air digefts and ‘{oftens malt liquors, fo that
they talte quite foft and fmooth to the palate; but in
cellars which are unequal, by letting in heats and colds,
the liquor will be apt to {uftain very material injury.

BECT., V..
On the Quality of Water proper for Brewing.
1T has evidently appeared from repeated experience,
that the water beft in quality for brewing is river-water,
{uch as 1s {oft, and has received thofe benefits which na-

turally arifc from the air and fun; for this eafily pene-
trate
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| trates into the grain, and extrafls its virtues. On the
| contrary, hard waters aftringe and bind the power of the
malt, fo that its virtue is not freely communicated to the
| liquor. ‘There are fome who hold it as a maxim, that
| all water that will mix with foap 1s fit for brewing,
i which is the cafe with moft river-water; and it has been
| frequently experienced, that when the fame quantity of
| malt has been ufed to a barrel of river-water, as to a
| barrel of fpring-water, the brewing fromh the former has
excelled the other in firength above five degrees in
| twelve months keep. It is likewife to be obferved, that
. the malt was not only the {fame in quantity for one barrel
| as for the other, but was the fame in quality, having
| been all meafured from the fame heap. The hops were
alfo the fame, both in quality and quantity, and the time
| of boiling equal in each. They were worked in the
| fame manner, and tunned and kept in the fame cellar.
| .This is the moft demonftrable and undeniable proof that
the difference took place from the difference of the
quality of the water. .

Various experiments have been tried by gentlemen
. in different counties to afcertain the truth of this very
. effential difference in malt liquors, ariling from the qua-
| lity of the water; but after all, they have been left in
| a{tate of perplexity,

. One circumftance has greatly puzzled the ableft
. brewers, and that is, when feveral gentlemen in the fame
| town have employed the fame brewer, have had the fame
| malt, the fame hops, and the fame water, and brewed
| 1in the fame month, and broached their drink at the fame
. time, yet one has had beer exceeding fine, ftrong, and
well-tafted, while the others have had hardly any worth
drinking. In order to account for this very fingular dif-
§ ference, three reafons may be advanced. Firft, it micht
. arife from the difference of weather, which might hﬂp;ﬂn
. at thjﬂ fﬂ‘_fﬂral brewings in thjs month, and make an al-
teration in the working of the lJiquors, Secondly, the
yeaft, or barm, might be of different forts, or in different
ftates, wherewith thefe liquors were worked: and
. Thirdly, the cellars might not be equally adap,red f,;.;
. the purpofe. The goodnefs of fuch drink as is brewed -
_ 1t2 for
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‘water, which is to be had in moft parts of that county;

. poured on the malt, put into it a quantity of bran, which
- will take off fome part of its fharpnefs, and make it
- better extratt the virtues of the malt.

. THERE are two forts of malt, the general diftinc-
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for keeping, in a great meafure depends on the proper
form and temperature of the cellars in which it is placed.
Beer made at Dorchefter, which, in general, is greatly
admired, is, for the moft part, brewed with chalky-

and as the foil is generally chalk, the cellars, bein dug
in that dry foil, contribute to the good keeping of their
drink, it being of a clofe texture, and of a drying qua- |
lity, {o as to diflipate damps ; for it has been found by
experience that damp cellars are injurious to the keep-
ing of liquor, as well as injurious to the cafks, i

Water that is naturally of a hard quality may be,
in fome degree foftened by expofing it to the air and fun,
and putting into it fome pieces of foft chalk to infufe ;
or, when the water is fet on to boil, in.order to be

SSECT. oyl
Of the 2uality of the Malt and Hops moft proper to be

chafen for Brewing, with fome neceflary Obfervations
on the Management of each. !

tion between which is, that the one is high, and the other
low dried. The former of thefe, when brewed, pro-
duces a liquor of a deep brown colour; and the other,
which is the low dried, will produce a liquor of a pale
colour. The firft 1s dried in fuch a manner as rather to
be {corched than dried, and is much lefs wholefome than
the pale malt. It has likewife been found-by experience,
that brown malt, altheugh it may be well bréwed, will:
fooner turn fharp than the pale; from whence, among
other reafons, the latter is entitled to pre-eminence.
We have farther proofs of this diftin€tion from various
people, but particularly one:—A gentleman, who haé
made the Art of Brewing his ftudy for many years, and
who gives his opinion and knowledge in words to this
purpofe, fays, brown malt makes the beft irlll’r;:iﬁx.

L]
-
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when it is brewed with a coarfe river water, fuch'as that

of the Thames about London; and that likewife being
brewed with fuch water makes very good ale; but that

it will not keep above fix months without turning ftale,

even though he allows fourteen bufhels to the hogthead.

 He adds, that he has tried the high-dried malt to brew

beer with for keeping and hopped it accordingly ; and

,{et he could never brew it fo as to drink {oft and mellow
[

ke that brewed with pale malt, Tt}iere is, he fays, an
acid quality 1n the high-dried malt, whu.:h accaﬁnn_s thofe
who drink it to be greatly trc-ul}lalci with that dlfqr_der

| called the heart-burn.

What we have here faid with refpe€t to malt, refers

. only to that made of barley; for wheat-malt, pea-malt,

or high-coloured liquor, will keep fome years, and drink
foft and {mooth, but they are very fubjéét to have the
flavour of mum, :

Malt high-dried fhould not be ufed in brewing till it
has been ground ten days or a fortnight, as it will then
yield much ftronger drink than from the fame quantity
ground but a fhort time before it is ufed. On the con-
trary, pale malt, which has not received much of the
fire, muft not remain ground above a week before it is
ufed ;

With refpe&t to‘hops, the newelt are by far the beft.

~They will, indeed, remain very good for two years, but

after that they begin to decay, and lofe their flavour,
unlefs great quantities are kept together, in which cafe

- they will keep good much longer than in fmall quantities.

In order the better to preferve them, they thould be kept

- .in avery dry place, contrary to the prattice of thofe who

deal in them, who making felf-intereft their firft confider-
ation, keep them as damp as they can, to increafe their
weight. '

It will happen, in the courfe of time, that hops will
grow ftale, decayed, and lofe their natural bitternefs;
but this defect may be removed, by unbagging them,
and {prinkling them with aloes and water, .

From what bas been faid, it is evident, that every one
of the particulars mentioned fhould be judicioufly chofen

: - before
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before you commence brewing, otherwife you will fuf-
tain a lofs, which will be aggravated by your labours
being in vain. It is likewife to be obferved, that the
yeaft or barm, with which you work your liquor muft
be well conlidered, for otherwife, even by that alone, a
good hrewin§ may be totally deftroyed. Be always par-
ticularly careful that you are provided with every necef-
fary article previous to your commencing the bufinefs
of brewing ; for if the wort waits for any thing that
fhould be immediately at hand, it will be attended with
very bad confequences. - 4

S ECIUEEVAL _
The Procefs, or Pradtical Part of Brewz'rzé.

HAVING, in the preceding fetions, fully explained
the neceflary precautions to be taken previous to the
commencement of this veryimportant bufinefs, we fhall
now proceed to give a concife detail of every thing
that is neceflary to be obferved and attended to in the

regular procefs of it, from the malt being firft malted,
to the liquor being tunned off for the cellar. g
" Your utenlils being all properly cleanfed, and fcalded,
' your malt ground, your water in the copper boiling, and
your penftaff well fet, you mulft them proceed to math,
by putting a fufficient quantity of boiling water into your
tub, in which it muft ftand until the greater part of the
fteam is gone off, or till you can fee your own {hadow in
it. It will be then neceffary, that one perfon fhould pour
the malt gently in, while another is carefully ftirring it;
for it is equally effential that the fame care fhould be ob-
ferved when the math is thin as when thick. This bein
effe€tually done, and having a fufficient referve of maﬁ
to cover the mafh, to prevent evaporation, you may
cover your tub with facks, &c. and leave your malt
three hours to fteep, which will be a proper time for the
extrallion of its virtues, - e
Before you let the mafh run, be careful to be prepai‘ed ‘
with a pail to catch the firft flufh, as that is generally
thickifh, and another pail to be applied while you Il‘:tull;ﬂ ‘
: the
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the fift on the mafh, and fo on for two or three times,
or, at leaft, till it runs fing. _ :
By this time, your copper fhould be boiling, and a
convenient tub placed clofe to your mafh tub. Letinto
it through your fpout half the quantity of boiling water
you mean to ufe for drawing off your beft wort; after
which you muft inftantly turn the cock to fill up again,
which, with a proper attention to-the fire, will boil in
due time. During fuch time, you mufl {lop the mafh
with this hot water out of the convenient tub, in mode-
rate quantities, every eight or ten minutes till the whole
is confumed; and then let off the remaining quantity,
which will be boiling hot, to the finithing procefs for
ftrong beer.. ]
~Having proceeded thus far, fill your copper, and let
it boil as quick as poffible for the fecond mafh, whether
ou intend it either for ale or fmall beer. Being thus
far prepared, let off the remaining quantity of water into
your tub, as you did for the firong beer; but if you
would have fmall beer befides, you muft a¢t accord-
ingly, by beiling a proper quantity off in due time, and
letting it into the tub as before. N
~ With refpeét to the quantity of malt, -twenty-four
‘bufhels will make two hogfheads of as good f{trong beer
‘as any perfon would with to drink, as alfo two hogfheads
of very decent alc.” The ftrong beer made from this
~quantity of malt fhould be kept two or three years before
it is tapped, and the ale never lefs than one. If your -
math is only for one hogfhead, it fhould be two hours
in running off; if for two hogtheads, two hours and a
half; and for any greater quantity, three hours.
Particular attention muft be paid to the time of ftee
ing your mafhes. Strong beer muft be allowed three
hours; ale, one hour; anﬁ, if you draw {mall beer after,
half an hour. By this mode of proceeding, your boilings -
- will regularly take place of each other, which will reaﬁy
_expedite the bufinefs. Be careful, in the courfe ufg mafh-
. ing, that it is thoroughly ftirred from the bottom, and
. efpecially round the muck-batket; for being well thaken
it will prevent a ftagnation of ti]e whole body of t'he.-'

malh,
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* will have a very difagreeable flavour.
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math. This laft procefs demands peculiar attention, for
without it your beer will certainly be foxed, and, at beft

In the preparation for boiling, the greateft care muft
be taken to put the hops in with the firft wort, or it will
cher in a few minutes. As foon as the copper is full
enough, make a good fire under it; but be careful in
filling it to leave room enough for boiling. Quick boil-
ing is part of the bufipefs that requires very partieular
attention. Great caution fhould likewife be obferved
‘when the liquor begins to {well in waves in the copper.
If you have no attendant, be particular attentive to its
motions; and being provided with an iron rod of a proper
length, crooked at one end, and jagged at the other,
then with the crook you are enabled to open the furnace,
or copper-door, and with the other end pufh in the
~damper without flirring from your ftation; but on the
approach of the firft fwell you will have fufficient time'to
proportion your fire, as care fhould be taken that it is
not too fierce. When the boil is properly got under,
you.may increafe the fire fo that it may boil brifkly.

In order to afcertain the proper time the liquer thould
‘boil, you may make ufe of the following expedient:
‘Take a clean copper bowl difh, dip out fome of the
liquor, and'when you di{cover a working, and the hops
finking, then conclude it to be fufficiently boiled. Long
and flow boiling is not only pernicious but it likewif
waftes the liquor; for the flower it boils the lower it

_drops, and finges to your copper; whereas quick boiling
thas a contrary effeét. Effence of malt is extralted by
length of beiling, by which you can make it to the
thicknefsof honey or treacle. +In fome parts of York-
‘fhire they value’ their liquor for its great ftrength, by its
-affe€ling the brain for two or three days after intoxication.
This is the effeét of lohg boiling; for in that county
‘they boil liquor for three hours; and what is ftill worfe,
when it finks in the copper, from the wafte in boiling;
‘they every now and then add a little freth wort, which,
‘without doubt, muft produce ftagnation, -and, confe-
‘quently, impurities. - .- it | e T 0
g * When
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When your liquor is praperly boiled be fure to tra-
verfe a fmall quantity of it over all the coolers, fo as to
vet a proper quantity eold immediately to fet to work;
but if the airinefs of your brewhoufe is net fufficient to
expedite a guantity foon, you muft traverfe a fecond
guantity over the coolers, and then let it into {hallow
tubs. Put thefe into any paflfage where there is a tho-
rough draft of air, but where no rain or other wet can

et to it. Then let off the guantity of two baring-tubs-
?ull {fom the firft one, the fecond and third ceolers,
which may be foen got cold, to be ready for a fpeedy
working, and then the remaining part that is in your
| copper may be quite let-out into the firlt cooler. Inthe
. mean time mend the fire, and alfo attend te the hops, to
make a clear paffage through the ftrainer. it

Having proceeded thus far, as foon as the hguor is
done running, return to your bufinefs of pumping; but
be careful to remember, that, when you have got four or
five pails full, you then return all the hops inte the cop-
per for the ale.

By this time the fmall quantity ef liquor traverfed
over your coolers being fufficiently cooled, you muit
proceed to fet your liquor to work, the manner of doing
which is as follows: |
~ Take four quarts of barm, and divide half of it into
fmall veflels, fuch as clean bowls, bafons, or mugs,
1 adding thereto an equal quantity of wort, which fheuld
be almoft cold. As foon as it foments to the top of the
4 veflel, put it into two pails, and when that works to the
top, put one into a baring-tub, and the other into an-
other. When you have half a baring-tub full together,
| you may put the like quantity to each of them, and then
‘cover them over, until it comes to a fine white head.—
4 This may be perfeétly completed in three hours, and
A then put thofe two quantities into the working guile.
1 You may now add as much wort as you have got ready;
| for, if the weather is open, you cannot work it toe cold.
L If you brew in cold frofty weather, keep the brewhoufe
S warm; but npever add hot wort to keep the liquor to a
“blood heat, that being a bad maxim; for hot wort put

snL.* Uu to
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to cold, as well as cold to hot, is fo intemperate in
};IS nature, that it {lagnates the proper operation of the
arm. 1 £ 2
Be particularly careful that your barm be not from
foxed beer, that is, beer heated by ill management in its
working; for in that cafe it is likely to carry with it the
contagion. If your barm be flat, and you cannot pro-
cure that which is new, the method of recovering its
working is, by putting to it a pint of warm {weet wort,
of your firft letting off, the heat to be about half the de-
gree of milk-warm: then give the veffel that contains it
arﬂmake, and it will foon gather ftrength, and be fit for
u (ol v . i i
With refpect to the quantity of hops neceffary to be
ufed, remember, that half a pound of good hops is fuffi-
cient for a bufhel of malt. TIDGA BY
The laft, and moft fimple operation in the bufinefs of
brewing is that of tunning, the general methods of
doing which are, either by having it carried into the cel-
lar on men's thoulders, or conveying it thither by means
of-leathern pipes commonly ufed for that purpofe.
"+ Your cafks being perfeily clean, fweet and dry, and
placed on the ftand ready to receive the liquor, firfi fkim
off the top-barin, then proceed to fill your cafks quite
full, and immediately bung and peg them clofe, Bore
-a hole with a tap-berer near the fummit of the ftave at
the fame diftance from the top, as the lower tap-hole is
from the bottom, for working through that upper hole,
which is a elean and more efletctnal method than work-
ing it'over the cafk; for by the above method, being fo.
clofely ‘confined; it foon fets itfelf into a convulfive mo-
tion of working, and forces itfelf fine, provided you at-
tend to the filling of your calks five or fix times-a day.
This enght to be carefully attended to, for, by too lo
an omiflion, it begins to fettle, and being afterwards di
turbed, it raifes a (harp fermentation, which produces
an inceffunt working nF a fpurious froth that may conti<
nu¢ for fome weeks, and, afterall, give your beera ﬂ‘_f? by |
agreeable tafte. : it
~ One material cauiion neceffary to be keptfi rﬁmtm;
. _ ; brance
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brance is this: That however careful you may be in at
tending to all the preceding particulars, yet if your cafks
are not kept in good order, ftill the brewing may be
fpoiled. New cafks are apt to_ give liquor a bad rafte,
it they are not well {calded and feafoned fcveral days fuc-
ceflively before they are ufed; and old cafks, if they ftand
any time out of ufe, are apt to grow multy.

Having thus gone through the prattical part of brew-
ing, and brought the liquor from the mafh-tub to the

calk, we fhall now pruceed to '

3 D g e D |

Containing the proper Management of Malt Liquors,
with fome necefary Obfervations on the Whole,

IN order to keep ftrong beer in a proper ftate of pre-
fervation, remember, that when once the veflel is
broached, regard muft be paid to ‘the time in which it
may- be expended; for, if there happens to be a quick
draught for it, then it will laft good to the very bottom;
but if there is likely to be but a {low draught, then do not
‘draw off quite half before you bottle it, otherwife it will
grow flat, dead, orfour.

In preportion to the quantity of liquor which is in-
clofed in one cafk, fo will it be a fhorter or longer time
in ripening. A veflel, which contains two hogfheads of
beer, will require twice as much time to perfett itfelf as
one of a hogfhead; and it is found by experience, that no
veflel thould be ufed for ftrong beer (which is intended
to be kept) lefs than a hogfhead, as one of that quantity,
if it is fit to draw in a year, will have body enough to
fupport it for two, three, or four years, provided it has
a {ufhcient ftrength of malt and hops, which is the cafe
with Dorchefter beer. :

. With refpeét to the management of fmall beer, the
firft confideration fhould be to make it tolerably good in
quality, which in various inftances will be found truly
fﬂcnnﬂn‘{ica}; for if it is not good, fervants, for whom it
1s principally calculated, will be feeble in fummer time,
: Uug mncapable
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incapable of ftrong work, and fubjeét to various diforders.
Befides, when the beer is bad, a great deal will be thrown

away ; whereas, on the contrary, good wholefome drink

- will be valued, and confequently taken care of. It is
advifable therefore, where there is a good cellaring, to
brew a ftock of {mall beer in March or O¢tober, or in
both months, to be kept, if poffible, in hogtheads.

The beer brewed in March fhould not be tapped till
O&ober, nor that brewed in O&ober till the March
following; having this regard to the quantity, that a
family, of the fame number of working people, willdrink
‘at leaft one third more in fummer than in winter. |

In order to fine beer, fome people, who brew with
high dried barley malt, put a bag, containing about
three pints of wheat into every hogthead of Jiquor,
which has had the defired effett, and made the beer
drink foft and mellow. Others again, have put about |
three pints of wheat-malt into a hogthead, which has
produced the like effeét.

But all malt liquors, however well they may be
brewed, may be fpoiled by bad cellaring ; be fubjeét to
ferment in the catk, and confequently turn thick and
four. When this happens to be the cafe, the beft way of
bringing the liquor to itfelf is, to open the bung-hole of
the cafk for two or three days; and if that does not ftop
the fermentation, then put in about two or three pounds

of oyfter fthells, wathed, dried well in an oven, and then

beaten to a fine powder. After you have put it in, flir
it a little, and it will foon fettle the liquor, make it fine,

and take off the tharp tafte. When you find this efle€ted, =

draw it off into another veflel, and put a fmall bag of
wheat, or wheat-malt into it, in proportion to the fize of =
the veflel. It fometimes occurs, that fuch fermentations
will happen in liquor from a change of weather, if itis =
in a bad cellar, and will, in a few months, fall fine of
itfelf, and grow mellow.
In fome country places remote frem principal towns,

it is a pratice to dip whifks into yeaft, then beat it well, -
and hang up the whifks, with the yeaft in them, to-dry;
and if there be no brewing tili two months aftcrﬁfa:;‘:]if. "
5 el
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the beating and flirring one of the whilks in new wort
will foon raife a working or fermentation. 1t is a rule,

that all liquor fhould be worked well in the tun, before

it is put into the veflel, otherwife it will not eafily grow
fine. Seme follow the rule of beating down the yeaft
pretty often while it is in the tun, and keep it there
working for two or three days, obferving to put it into
the veflel juft when the yeaft begins to fall.: This liquor is
in general very fine, whereas, on the contrary, that which
is put into the veffel foon after it is brewed will be feveral
months before it comes to a proper flate of perfettion.

We have before taken notice of the fealon Esr brewing
malt liquors to keep. But it may not be improper far-
“ther to obferve, that if the cellars are fubje& to the heat
of the fun, or warm fummer air, it will be befl to brew
- in Ottober, that the liquor may have time to digeft be-
fore the warm feafon comes on; and if cellars are fubjek
to damp, and to receive water, the beft time will be to
brew in March. Some experienced brewers always
choofe to brew with-the pale malt in March, and the
brown in Ottober; fuppofing, that the pale malt, being
made with a lefs degree of fire than the other, wants the
fummer fun fo ripen it; and {o, on the contrary, the
brown, having had a larger fhare of the fire to dry it, ¥
more capable of defending itfelf againft the cold of the
winter {eafon. _

All that remains further to be faid relative to the ma-
nagement of malt liquors, we (hall preferve in

S E C Tir IK.
- Conlaining the Prbp;i‘%‘lfeﬂmd of bottling Mali Liquors.

AS a neceffary preparation for executing this bufinefs
properly, great attention muft be paid to your bottles,
which muft firk be well cleaned and dried; for wet
- bottles will make the liquor turn mouldy or mothery, 32

it is called; and by wet bottles a great deal of good beer
is frequently fpoiled. Though the bottles may be clean
and dry, yet, if the corks are not new and found, the

higuor
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liquor will be ftill iable to be damaged; for, if the air
can get into the bottles, the liquor will grow flat, and
never rife. Many who have flattered themfelves they
knew how to be faving, by uling old corks on this occa-
ficn, have fpoiled as much liquor as ftood them in four or
five pounds, only for want of laying out three or four
fbillings,  If bottles are corked as they fhould be, it
will be difficylt to draw the cork without a ferew; and to
fecure the drawing of the cork without breaking, the
fcrew ought to go through the cork, and then the air
muft neceffarily find a paffage where the fcrew has
paffed. If a cork had once been in a bottle, though it
has not been drawn with a fcrew, yet that cork will turn
mufty as foon as expofed to the air, and will com.
municate its ill flavour to the bottle in which it is next
put, and fpoil the liquor that way. ' In the choice of
corks, take thofe that are foft and clear from {pecks.—
Youmayalfo obferve, in the bottling of liquor, that the top
and ‘middle of the hogthead are the ftrongeft, and will
fooner rife in the bottles than the bottom. When you begin
to bottle a veffel of any liquor, be fure not to leave it till
all is completed, otherwife it will have different taftes,
If you find a veflel of liquor begins to grow flat

. whilft it is in common draught, bottle it, and into every

bottle put a piece of loaf fugar of about the fize of a
walnut, which will make it rife and come to itfelf: and,
to forward its ripening, you may fetfome bottles in hay
in a warm place; but ftraw will not affilt its ripening. ..
If you fhould have the opportunity of brewing a good
ftock of fmall beer in March and Ottober, fome of it
may be bottled at the end of fix months, putting into
every bottle a lump of loaf fugar; which, in the fummer,
will make ita very pleafant and refrefhing drink. Or if
you happen to brew in fummer, and are defirous of

brifk {mall beer, as foon as it has done working, bottle &

it as before direéted. :

Where your cellars happen not to be properly caleu-
lated. for the prefervation of your beer, you may ufe the
following expedient: Sink holes in the ground, put into

4hem large oil jars, and fill up the earth clofe-abnuftdtht
o) 1des.
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fides. One of the jars will hold about two dozen bot-
tles, -and will keep the liquor in proper order ; but care
muft be taken that the tops of the jars are kept clofe
covered. In winter time, when the weather is froftv,
fhut up all the lights or windows of your cellars, and
cover them clofe with horfe-dung, which will keep your
beer in a very proper and temperate ftate. 352D

We fhall clofe this fe€tion and chapter with that in-
formation, which, if properly attended to, may be found,
at times, of the higheft convenience and utility.

To preferve Yeaf. _

IF you wifh to preferve a large ftock of yeaft, which
will keep and be of ufe for feveral months, either for
brewing, or to make bread or cakes, you muft follow
thefe diretions. When you have plenty of yeaft, and
are apprehenfive of a future {carcity, take a quantity of
it, ftir and work it well with a whifk, until it becomes
liqguid and thin. Then get a large wooden platter,
cooler or tub, clean and dry, and with a foft brufh lay
a thin layer of yeaft on the tub, and turn the mouth
downwards, that no duft may fall upon it, but fo that
the air may get under to dry it. When that coat is very
. dry, then lay on another, and fo on till you have a {ufh-
cient quantity, even two or three inches thick, always
taking care that the yeaft is very dry in the tub before
you lay any more on, and this will keep good for feveral
months, When you have occafion to ufe this yealt, cut
a piece off, and lay itinto warm water; then ftir it toge-
ther, and it will be fit for ufe. If it is for brewing, take
a large handful of birch tied together, dip it into the
yeaft, and hang it up to dry. In this manner you may
do as many as you pleafe ; but take care no duft comes
to it.  When your beer is fit to fet to work, throw in one

of thefe, and it will make it work as well as if you had
made frefh yeaft.

%55 CHAP,




TR e

ot ———

( 544 )
CHAP, XXX,

DIRECTIONS FOR TRUSSING POULTRY, .

HERE: are various reafons why the experienced

- and prudent houfekeeper (hould be properly ac-
quainted with this neceffary preparation to the Art of
Cookery. In London every article is generally truffed by
the poulterer of whom it is bought; but it frequently
happens that either from inexperience or negligence of
the fervants, and want of knowledge in the cook, the
article appears on the table with difgrace. Another very
fubftantial reafon for the cook having this knowledge is,

~ that the families in which they ferve are frequently in

cousnties where there are no poulterers, and confequent]

they are under the neceflity of killing and truffing their
ewn poultry. Fo be prepared, there%ure, for the execu-
tion of this bufinefs, we recommend a proper attention
to the following general rules: Be careful that all the
flubs are perfectly taken out; and when you draw any
kind of poultry, you muft be very particular to avoid
breaking the gall, for fhould that happen, no means can
be ufed to take away that bitternefs, which will totally

-deftroy the natural and proper tafie of the article drefled.

Great care fhould likewife be taken that you do not
break the gut joining to the gizzard; for, fhould this
happen, the infide will be gritty, and the whole fpoiled.
Thefe are to be attended to as general matters. We
fhall proceed to particulars, beginning with

Turkies.

HAVING properly picked your turkey, break the
leg bone clofe to the foot, and draw out the firings from
the thigh, for which purpofe you muft bang it on a hook
fafiened againft a wall.  Cut off the neck clofe to the
back ; but be careful to leave the crop fkin fufficiently
long to turn over the back. Then proceed to take out
the crop, and lofen the liver and gut at the throat end
with your middle finger. Then cut off the vent, and

take out the gut. Pull out the gizzard with a crooked,
tharp
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- fharp pointed iron, and the liver will foon follow ; but be
careful not to break the gall. Wipe thie infide perfeétly
clean with a wet cloth; having done which, cut the
breaft-bone through on each fide clofe to the back, and
draw the legs clofe to the crops. Then put a cloth on
the breaft, and beat the high bone down with a rnllinfg-
pin till it lies flat, If the turkey is to be truffed for
boiling, cut the legs off; then put your middle finger
into the infide, raife the fkin of the legs, and put them
under the apron of the turkey. Put a fkewer into the
joint of the wing and the middle joint of the leg, and run
it through the body and the other leg and wing. The
liver and gizzard muft be put in the pinions; but be
careful firft to open the gizzard and take out the filth,
* and the gall of the liver. Then turn the {mall end of
the pinion on the back, and tie a packthread over the
ends of the legs to keep them in their places. If the tur-
key is to be roafted, leave the legs on, put a fkewer in
the joint of the wing, tuck the legs clofe up, and put the
dkewer through the middle of the legs and body. On
the other fide, putanother fkewer in at the fmall part of
the leg. Putit¢lofe on the outfide of the fidefman, and
gut the fkewer through, and the fame on the other fide.
Put the liver and gizzard between the pinions, and turn
the point of the pinion on the back. Then put, clofe
- above the pinions, another fkewer through the body of
the turkey.

If turkey-poults, they muft be trufled as follows-take
the neck from the head and body, but do not remove
the neck fkin, They are drawn in the fame manner as a
& turkey.  Put a fkewer through the joint of the pinion,

tuck the legs clofe up, run the fkewer through the mid-
| dle of the leg, through the bedy, and fo on the other
. fide. Cut off the under part of the bill, twift the fkin
| of the neck round, and put the head on the point of the:
. dkewer, with the bill.end forwards. Another fkewer
muft ‘be put in the fidefman, and the legs placed be-
tween the fidefman and apron on each fide.  Pafs the
fkewer through all, and cut off the toe-nails. It is very
. @ommon to lard them on the breaft. The liver and
% gizzard may or may not be ufed, as you kke,

X1, # X x Fouwls,




‘and the gall out of the liver. Put the gizzard and the

- dle of the leg clofe to it. Put the fkewer through the
middle of the leg, and through the body, and do the

~ of the leg, and through the fidefman; do the fame on the

" be done in the fame manner asfowls. If they are to be

~middle of the leg clofe. Put the fkewer through the

346 = TRUSSING
- Fowls., 3

WHEN you have properly picked your fowls, cut off
the neck clofe to the back. Then take out the crop, and
with your middle finger loofen the liver and other mat-
ters. Cut off the vent, draw it clean, and beat the breaft
bone flat with a rolling-pin. If your fowl is to be boiled,
cut off the nails of the feet,” and tuck them down clofe
to the legs. Put your finger into the infide, and raife
the fkin of the legs; then cut a hole in the top of the
{kin, and put the legs under. Put a (kewer in the firft
joint of the pinion, bring the middle of the leg clofe to
it, put the {kewer through the middle of the leg, and
through the body; and then do the fame on the other
fide. Having opened the gizzard, take out the filth,

liver in the pinion, turn the points on the back, and tie
a ftring over the tops of the legs to keep them in their
proper place. If your fowl is te be roafted, put a
fkewer in the firft joint of the pinion, and bring the mid-

fame on the other {ide. = Put another fkewer in the fmall

other fide, and then put andther through the {kin of the
feet. You mufl not forget to cut off the nails of the feet.

PG Chickens. .
WITH refpett to picking and drawing, they muft

boiled, cut off the nails, give the [inews a nich on each
fide of the joint, put the feet in at the vent, and then
peel the rump. Draw the fkin tight over the legs, puta
fkewer in the firft joint of the pinion, and bring the

middle of the legs, and through the body, and do the
{fame on the other fide, Clean the gizzard, and take out
the gall in the liver; put them into the pinions, and turn
the points on the back. ~If your chickens are to be
roafted, cut off the feet, put a fkewer in the firlt jointa
the pinions, and bring the middle of the leg clofe. Run
the (kewer through the middle of the leg, and _ihrm:ih

i
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the body, and do the fame on the other fide. Put an-
other fkewer into the fidefman, put the legs between the ~
apron and the fidefman, and run the fkewer thrpugh.
Having cleaned the liver and gizzard, put them in the
pinions, turn the points on the back, and pull'the breaft
ikin over the neck. ;
i Gegfle. - -

HAVING picked and ftubbed your goofe clean, cut
the feet off at the joint, and the pinion off the firft joint.
Then cut off the neck almoft clofe to the back ; but leave
| the fkin of the neck long enough to turn over the back,
Pull out the throat and tie a knot at the end. With
| your middle finger loofen the liver and other matters at
| the breaft end, and cut it open between the vent and the
rump. Having done this, draw out all the entrails, ex-
| cepting the foul. Wipe it out clean with a wet cloth,
and beat the breaft-bone flat with a rolling-pin. Put a
fkewer into the wing, and draw the legs clofe up. Put
| the fkewer through the middle of the leg, and through
| the body, and the fame on the other fide. - Put another -
| tkewer in the {mall of the leg, tuck it clofe down to
| the fidefman, run it through, and do the fame on the-
| other fide. Cut off the end of the vent, and make a
| hole large enough for the paffage of the rump, as by that
| means it will much better keep in the feafoning.
-+ Ducks are trufled in the fame manner, except that the®
feet muft be left on, and turned clofe to the legs.

- Pigeons. 3
- WHEN you have picked them, and cut off the neck
clofe to the back, then take out the crop, cut off the vent,
land draw out the guts and gizzard, but leave the liver,
“for a pigeon has no gall. If they are to be roafted, cut
off the toes, cut a {litin one of the legs, and put the other
Sthrough it. Draw the leg tight to the pinion, put a
fkewer through the pinions, legs and body, and with the
¥handle of the knife break the breaft flat. ~ Clean the giz-
zard, putit in one of the pinions, and turn the points on
the back. If you intend to make a pie of them, you
=uft cut the feet off at the joint, turn the legs, and flick
Fhem in the fides clofe to the pinions. If they are ta be
Hlewed, or boiled, they muft be done in the fame manner.
B xS Witd
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even the heat of the hand will fometimes take off the
fkin, which will totally deftroy the beautiful appearance
of the bird. Having picked them clean, cut the pinions
of the firft joint, and with the handle of a knife beat the
breaft-bone flat. Turn the legs clofe to the thighs,
and tie them together at the joints, Put the thigh clofey
to the pinions, put a {kewer into the pinions, and run
it through the thighs, body, and the other pinion.—
Skin the head, turn it, take out the eyes, and put the
head on the point of the fkewer, with the bill clofe to
the breaft. Remember, that thefe birds muft never be
drawn. '

Larks. . rd TR
WHEN you have picked them properly, cut off
their heads, and the pinions, of-the firlt joint. Beat the
breaft-bone flat, and turn the feet clofe to the legs, and
put one into the other. Draw out the gizzard, and run
a fkewer through the middle of the bodies. Tie the
fkewer faft to the {pit when you put them down to roalt.
Wheat ears, and other fmall birds, muft be done in the
fame manner. "
: Hares. )
"HAVING cut off the four legs at the firft joint, raife
the fkin- of the back, and draw it over the hind legs.
Leave the tail whole, draw the kin over the back, and
flip out the fore legs, Cut the fkin off the neck and
head; but take care to leave the ears on, and mind to
{kin them. Take out the liver, lights, &c. and be fure
to draw the gut out of the vent. Cut the finews that
lie under the hind legs, bring them up to the fore legs,
- Fut a,dkewer through the hind leg then through the
ore leg under the joint, run it through the body, and'do
the fame on the other fide. Put another {kewer through
the thick part of the hind legs and body, put the head
between the thoulders, and run a fkewer through to keep
it in its place. Put a fkewer in each ear to make the
ftand ereft, and tie a firing' round the middle of the
‘body over the legs to keep them in their place. A young

.~ fawn muft be trufled juft in the fame manner, except that
the ears muft be cut off.

Rabbits
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In a_fheep, the fore-quarter contains.the neck, breaft,
and fhoulder; and the hind-quarter, thﬂ_ leg and loin.—
The two loins together are called a chine, or faddle of
mutton, which is efteemed as a fine difh when the meat
is fmall and fat. Befides thefe, are the head and pluck,
which includes the liver, lights, heart, {weet-breads and
melt. : g

In a calf, the fore quarter confifts of the fhoulder,
neck, and breaft; and the hind-quarter the leg, which
contains the knuckle, the fillet, and the loin. The head
and inwards are called the pluck, and confift of the heart,
liver, lights, nut'and melt, and what is called the fkirts;
| the throat {fweetbread, and- the wind-pipe fweetbread.
| - Beef, mutton, and veal, are in feafon at all times of the
' gar. ,

The fore-quarter of a houfe-lamb confifts of a thoul-
der, neck, and breaft, together. The hind-quarter is
the leg and loin. The head and pluck conlifts of the
| liver, lights, heart, nut and melt, as alfo the fry, which is
| formed of the fweet-breads, lamb-ftones, and fkirts, with
|. fome of the liver. Lamb may be had at all times in the' .
| year; but it is particularly in high feafon at Chriftinas,
| when it is confidered as one of the greateft prefents that
| &an be made from any perfon in London to another re-
- fiding in the country.

Grafs lamb comes in about April or May, according
fo the nature of the weather at that feafon of the
| year, that in general holds good till the middle of
Auguft. . | !

In a hog, the fore-quarter is the fore-loin and fpring ;
and, if it is a large hog, you may cut off a {pare-rib.
The hind-quarter is only the leg and loin. The in-
¥ wards from what is called the haflet, which confifts of
4 the liver, crow, kidney, and fkirts. Befides thefe there
1 are the chitterlins, or guts, the fmaller part of which are
_gleanfed _fnr faufages and black-puddings.

WhaF 1s called a bacon-hog is cut differently, on account
~of making hams, bacon, and pickled pork. Here you
| hﬂ‘f'f;‘ fine fpare-ribs, chines, and grifkins, and fat for
-_!wg s-lard, * The liver and craw are much admired,

g fried

=




. wrinkled, and the fat will be fibrous, and clammy. The

. wife clofer, the flefh is of a deep red, and the fat fpongy.
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fried with bacon; and the feet and ears are equally good
foufed. : -

‘The proper feafon for pork commences about Bartho-
lomew-tide, and lafts all the winter. When the fummer
begins it grows flabby, and is therefore not ufed, except
by thofe who are particularly attached to that. kind of
animal provifion. b |

Having mentioned thefe previous 'matters relative to
the fubjett in queftion, we fhall now proceed to defcribe
the proper figndtures by which the market-woman may
make a judicious choice of fuch articles as fhe may have
eccafion to provide. In doing this we fhall begin with

DBeef.

IN making choice of ox-beef, obferve, that if the
meat is young, it will have a fine {mooth open grain, a
pleafing carnation red colour, and be very tender. The
fat muft look rather white than yellow; for when it is
quite yellow, the meat is feldom good. The fuet like-
wife muft be perfeftly white. To know the difference
between ox, cow, and bull-beef, attend to thefe parti-
culars: the grain of cow-beef is clofer, and the fat whiter
than that ntg ox-beef, but the lean is not of {o bright a red.
The grain of bull-beef is fiill clofer, the fat hard and
fkinuy, the lean of a deep red, and gives, a yery ﬂrung
and rank fcent, ' '

Mutton.

IN order to know whether muttor is young or not,
fqueeze the fleth with your finger and thumb, and if it
1s' young it will feel tender, but if old, hard, continue

fleth of ewe-mutton is paler than that of the weather,
and the .(gfaiu clofer. The grain of ram mutton is like-

Lamb.

- IF the eyes appear bright and full in the head, it is
good; but if they are funk and wrinkled it is ftale. An-
other way of knowing this difference is, that if the rein
m the neck of the fu;&-gﬁqrtt’r appears of a fine blue co-

: I,U“.f
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lour is frefh ; but, if green or yellow, there is no doubt
' but'it is ftale. You may likewife be fure it is not good,
if vou find a faint difagreeable fcent from the kidney in
thé hind-quarter, or if the knuckle feels limber on
touching it with your fingers. |

Vfﬂf. 4

THOUGH the fleth of a cow-calf is lnuch whiter
‘than that of a bull, yet the fleth is not fo firm 5 but the
fillet of the former is generally preferred on account of
the udder. - If the head is frefh, the eyes will be plump ;
but if ftale, they will be funk and wrinkled, I'f the vein
in the fhoulder is not of a bright red, the meat is not
frefh ; and if there are any green or yellow fpots in it,
be affured it is very bad. A good neck and breaft will
be white and dry, but if they are clammy, and look
green or yellow at the upper end, they are fale. The
kidney is the fooneft apt to taint in the loin, and if it is
ftale, it will be foft and flimy. If a leg is firm and white,
it is good, but if limber, and the flefh is flabby, you
may be affured it is bad.

Port:.

IF pork is young, the lean on being pinched with the
finger and thumb, will break, and the fkin dent. If the
rind is thick, rough, and cannot eafily be imprefled with
thgtéi;agﬂr, it isold. Ifthe flefh is cool and {mooth, it is
frefh®_but if clammy, it is tainted ; and, in this cafe, the
knuckle s always the worft. There is fome pork which
is called the meafly, and is very unwholefome to eat ;
but this may be eafily known by the fat being full of
little kernels, which is not the cafe with good pork.

IHams.

IN order to know whether a ham is {weet, flick a
'knife under the bone, and, on fmelling at the knife, if
the ham is good, it will have a pleafant flavour. If it
4is dawbed and {meared, and has a difagreeable fcent, it
dis not good. Thofe, in general, turn out the beft hams,
that are fhort in the hock.

XIL * Yy Bacon.
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Bacon.

[T baconis good the fat will feel firm, and have a red i
tinge; and the lean will be of a good colour, and ftick
clofe to the bone; but if you obferve any yellow ftreaks
in the lean, it either is, or will be rufty very foon. If
bacon is young, the rind will be thin, but ify old it will
be thick.

Brawn.

IF brawn is young, the rind will feel moderately ten-
der, but if old, it will be thick and hard. The rind and
fat of barrow and fow are very tender.

Venifon.

YOUR choice of venifon muft be, in a great mea-
fure, direCted by the fat. If the fat is thick, bright and
clear, the clefts [Ymuuth and clofe, it i1s young; but if the
cleft is very wide and tough, it fhews it to be old.—
Venifon will firft change at the baunches and fhoulders;
in order to know which, run a knife into thole partz,
and you will be able to judge of its newnefs or ftalenefs
by its fweet or rank fcent. If it looks greenifh, or is
inclined to have a very black appearance, depend upon
it it is tainted.

SECT. IL

Poultry, §c.

Turkies.

THE moft certain fignature of knowing if a cock
turkey be young is, the fhortnefs of the fpur, and the
fmoothnefs and blacknefs of the legs. The eyes like-
wife will be full and bright, and the feet limber an
moift; but you muft carefully obferve, that the fpurs
are not cut or feraped to deceive you, which is an artific
too frequently pra&tifed by the poulterer. Ifa turkeyi
ftale, the feet will be dry, and the eyes funk. The fam
rule will determine, whether a hen turkey is frefh or ftale,

young orold; with this difference, that if fhe is old, lgc_
: &
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legs will be rough and red ; if with egg, the vent will

~ be foft and open; but if fhe has no eggs, the vent will
be hard.

Cocks and Hens.

IF a cock is young, the fpurs will be fhort; but the
fame precaution is neceflary here, in that point, as juft
- obferved in the choice of turkies. If they are ftale, the
vents will be open ; but if frefh clofe and bard. Hens
are always beft when full of eggs, and juft before they
begin to lay. The combs and iegs of an old hen are
rough ; but in a young one they are {mooth. The
comb of a good capon is very pale, its breafts remark-
ably fat, and it has a thick belly with a large rump:

Geefe,

- WHEN a goofe is young, the bill and feet will be
yellow, with but a few hairs upon them; but if old, both
will look red. If itis freth the feet will belimber ; but
if old, they will be ftiff and dry.. Green geefe are in
feafon from May or June, till they are three months old.
A ftubble goofe will be good till it is five or fix months

old, and fhould be picked dry; but green geefe thould
be {calded. - |

; Ducls.
THE legs of a frefh killed duck are limber; and if
it is fat, the belly will be hard and thick. The feet of a
ftale duck are dry and ftiff. The feet of a tame duck
are inclining to a dufky vellow, and are thick. The feet
of a wild duck are {maller than a tame one, and are of

a reddifh colour. Ducks muft be picked dry; but duck-
lings fhould be fcalded,

Pigeons,

~ THESE birds, if new, are full and fat at the vent,
- and limber-footed ; but if the toes are harfh, the vent

loofe, open and green, they are ftale. It theyare old,
their legs will be large and red. The tame pigeon is
Freferabie to the wild, and fhould be large in the body,
fatand tender; but the wild pigeon is not fo fat. Wood-

Yy2 pigeons
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_ E;]genns are much larger than either wild or tame, but in
_.all other refpects like them.

*" The fame rules will hold good in the choice of the
plover, @eldiare, lark, and other fmall birds.

Pheafuants.

AS thefe birds, aswell as partridges and woodcocks,
cannot be purchafed, fo there is no opportunity of mak-
ing achoice; but notwithftanding this, as a great many
of them are fent as prefents to numbers of families in
London, it may not be improper, for the fatisfaétion
eof the cook, to point out the difference between thofe
which are frefh and young, and thofe that are other-
wifeY . s _

The cock-pheafant has fpurs, which the hen has not ;
.. and the hen is moft valued when with egg. The fpurs
- ¢f ayoung cock-pheafant are thort and b%unt, or rt;ru%d_; |
but if heis old, they arelong and (harp. If the vent of
the hen is open and green, fhe is ftale, and when rubbed
hard with the finger, the fkin will'peel. If fhe is with
egg, the vent will be foft. '

Partridges. :

IT thefe birds are young, the legs will' be yellowifh,
and the bill of a dark colour. If they are frefh, the vent
will be firm 5 butif fiale, it will look greenifh, and the
fkin will peel when rubbed with the finger. If they are
ald, the bill will be white, and the legs blue. '

Woodcocks. ~

THESE are birds of paffage, and arefound in Eng-

land only in the winter. They are beft about a fort=
night or three weeks after their firft appearance, when
they have refted from their long paffage over the ocean,
If they are fat, they will feel firm and thick, which is 3
proof of their good condition. The vent will alfo be
thick and hard, and the vein of fat will run by the fide of
the breaft; but a lean one will feel thin in the vent. If
‘newly killed, its feet will be limber, and the head and
throat clean ; but if {tale, the contrary.

2 Hares,

i TR
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' ' Hares. &

IF a hare is old, the claws will be blunt and rugged, .
the ears dry and tough, and the cleft wide and large 5
but, on the contrary, if the claws are fmooth and fharp,
the ears tear eafily, and the cleft in the lip 1s not much
fpread, it is young. The body will be ftiff, and the flefh

_ pale, if newly killed ; but, if the flefh is turning black,
and the body limber, it is ftale; though hares are not al-
ways confidered as the worfe for being kept till they*have
a ftrongifh fcent. The principal diftinétion between a
hare anda leveret is, that the leveret fhould have a knob
or fmall bone, near the foot, on its fore-leg, which a
hare has not.—The longer a hare is kept before drefled,
the more tender will be the flefh,

- : Rabbits.
_ dF a rabbit is old, the claws will be very rough and
long, and there will be grey hairs intermixed with the
~wool ; but the wool and the claws will be fmooth, when

- young. If it isftale, it will be limber, and the flefh will
look bluifh, with a kind of flime upon it ; but if frefh,
it will be ftiff, and the flefh white and dry.

5 EC T, “JIE

Directions for the proper Choice of different
Kinds of Fifh, &c. ;

- IN order to know whether fith is frefh or ftale, the
general rule to be noticed in‘all kinds is, by obferving
the colour of the gills, which fhould be of a lively red:;
whether they are hard, or eafily to be opened ; the pro-
Je€tion or indention of their eyes, the ftiffnefs or limber-
pefsof their fins, and by the fcent from their gills. '

Turbot,

If a turbot is good, it will be thick and vlum and
. the belly of a yellowith white ; but if theypapne[;,r thin
. .and bluifh, tht}y are not good. Turbot are in {eafon the
| Eregteﬁ_ part of the fummer. '

Cod,
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= Cod. « 9
THIS flli, if perfetly fine and frefh, {hould be very

it

" thick at the neck, the flefh white and firm, and of a

bright clear colour, and the gills red. If they appear
flabby, they are ftale, and will not have their proper fla-
vour. The proper feafon for them is, from about Chrift-
mas to Lady-day. |

) Soles.

IF {ules are good, they will be thick and firm, and
the belly of afine cream-colour ; but if they are flabby,
or incline to a bluith white, they are not good. The
‘proper feafon for foles is about Mid{ummer.

A | ~ Skate.

IF this fifh is perfefily good and fweet, the fleth will
look exceeding white, and be thick and firm. One in-
convenience is particularly attendant on this fith, and that
is, if too frefh, it will eat very tough ; and if flale, they
produce fo firong a fcent as to be very difagreeable ; fo
that fome judgment is neceffary to drefs them in proper
time. ' |

Herrings.

IF herrings are frefh, the gills will be of a fine red,
and the whole filh fiiff and very bright ; but if the gills
are of afaint colour, the fith limber and wrinkled, they
are bad. The goodnefs of pickled herrings is known by |

~ their being fat, flethy, and white. Red Herrings, if

good, will be large, firm, and dry. They fhould be full

- of roe or melt, and the outfides of a fine yellow.- Thofe

that have the fkin or {cales wrinkled on the back will
tarn out preferable to thofe whofe fcales are very broad,
the diftinétion between which is {ufficiently obvious.

Salmon. ' *

THE fleth of falmon, when new, is of a fine red,
and particularly fo at the gills; the fcales fhould be.

- bright, and the fith very ftiff. The {pring is the proper

feafon for this fith, which, in its nature, is both lufcious,
and ‘pleafant flavoured. - | .
: Trowt.




MARKET-WOMAN. 359
Trout. :

THIS is a moft beautiful and excellent frefh-water .
fith ; but the beft are thofe that are red and yellow. The
females are moft in efteem, and are known by having a
fmaller head and deeper body than the male. They are
in high feafon the latter end of June; and their frefh-
nefs may be known by the rules already given for that
purpofe, in the introdution to this fection,

Tench.

IN order to eat this fith in perfe€lion, they fhould be
‘drefled alive; but if they are dead examine the gills,
which fhould be red and hard to open, the eyes bright,
and the body firm and ftiff, if frefh. Thefe are in gene-
ral covered with a kind of flimy matter, which, if clear
~ and bright, is a proof of their being good. * This flimy

matter may be cafily removed, by rubbing them with a
little falt. -

Smellts. .

WHEN thefe are frefh, they are of a fine filver hue,
wvery firm, and have a particular firong fcent, greatly re~
fembling that of a cucumber when pared.

- Flounders. :

THIS is both a falt and frefh water fith, and fhould
be drefled as {oon as poflible after being dead. When

freth and fine, they are ftiff, their eyes bright and full,
and their bodies thick. .

Sturgeon. :

THE flefh of a good fturgeon is very white, with a
few blue veins, the grain even, the {kin tender, goed co-
loured, and foft. All the veins and griftles {hould be
blue ; for when thefe are brown or yellow, the {kin harfh,
tough, and dry, the fithis bad. It has a pleafant fmell
when good, but a very difagrecable one when bad. It
fhould alfo cut firm without crumbling. The females
are as full of roe as our carp, which is taken out and
{pread upon a table; beat flat, and fprinkled with falt ;
it is then dried in the air and fun, and afterwards in
ovens. It fhould be of a reddith brown colour, and

yery
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very dry. This is called caviere, and is eaten with oil
and vinegar, ; :
| Eels.

THE beft, and moft greatly efteemed, is the Thames.
filver eel, and the worlt are thofe brought by the Dutch,
and fold at Billingfgate-market. They fhould be dreffed
alive, and except the time of the vefy hot months in
the fummer, are in feafon all the year.

- - Lobfiers.

IF a lobfter is frefh, the tail willibe ftiff, and pull up
with a fpring; but if it is fale, the tail will be flabby,
and have no fpring init. This rule, however, toncerns
lobfters that are boiled; but it is much better to buy
them alive, and boil them yourfelf, taking care that they
are not {fpent by too lohg Keeping. If they have not been
long taken, the claws will have a quick and ftrong mo-
tion upon fqueezing the eyes, and the heavieft are efteem-
éd the beft. The cock-lobfter is known by the narrow
back part of his tail. The two upaermoft fins within
his tail, are ftiff and hard ; but thole of the hen are foft,
and the tail broader. The male, though generally fmal-
ler than the female, has the higher flavour, the flefh is
firmer, and the body of a redder colour, when boiled.

Oyjiers.

- AMONG the various kinds of this fith, thofe called
the native Milton are exceeding fine, and by far the fatteft
and whiteft, But thofe moft efteemed are, the Colchef-
ter, Pyfeet, and Milford oyfters. When they are alive,
and in full vigour, they will clofe faft upon the knife on
gpening, and let go as {oon as they are wounded in the

ody. ' '

] Prawons and Shrimps. <h 25
THESE fifh give an excellent fcent when in perfec-
tion, which may be known by their firmnefs, and the
tails turning fiiffly inwards. When frefh, their colour is
very bright; but when ftale, their tails grow limber, the
brightnefs of their colour goes off, and they become pale

and clammy, i
ulter
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Butter.

THE greateft care is neceffary in buying this article
to avoid being deceived. You muft not truft to the
tafte the fellers give you, as they will frequently give you
a tafte of one Jump, and fell you another. On chooling
falt butter, truft rather to your fmell than tafte, by put-
ting a knife intoit, and applying itto your nofe. - If the
"butter is in a cafk, have it unhooped, and thruft in
your knife, between the ftaves into the middle of it 5 for
~ by the artful mode of package, and the ingenuity of
thofe who fend it from the country, the butter on the top
- of the cafk is often much better than the middle,

Cheefe.

BEFORE you purchafe this article, take particular
notice of the coat, orrind. If the cheefe is old, witha
rough and ragged coat, or dry at top, you may expett
to ﬁgnd little worms or mites in it. IfPit is maift, fpungy,
or full of holes, there will be reafon to fufpeét it is mag=
gotty. Whenever you perceive any perifhed places on
the outfide, be fure to probe the bottom of them; for,
though the hole in the coat may be but fmall, the perithed
part within may be cenfiderable. '

Eggs.

TO judge properly of an egg, put the greater end to
your tongue, and if it feels warm, it is new ; but if cold
itis ftale ; and according to the degree of heat or cold
~ thereis in the egg, you will judge of its fRalenefs or new=
~ nefs.  Another method is this; hold it up againft the
fun or a candle, and if the yolk appears round, and the
white clear and fair, it is a mark of its goodnefs ; but if
the yolk is broken, and the white cloudy or muddy, the
cgﬁ 1s a bad one. Some people, in order to try the good-
nefs of an egg, put it into a pan of cold water; in this
cafe, the frefher the egg is, the fooner it will fink to the
bottnm; if it is addled or rotten, it will fwim on the fur-
face of the water, e #3
. The beft method of preferving eggs, is to keep them
in meal or bran; though fome place them in wood afhes,
B AL Zz . with
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tiead cut off before it is dreffed. In aboiled fowl (which
isreprefented in the fame plate) the legs are bent in-
wards, and tucked into the belly; but, previous to its
being fent to table, the (kewers are withdrawn. The
moft convenient method of cutting up a fowl is to lay it
on your plate, and, as you feparate the joints, in the line
a, b, d, put them into the difh.

The legs, wings, and merry-thought being removed,
the next thing is to cut off the neck-bones. = This is
done by putting in a knife at g and paffing it under the
long broad part of the bone in the line g 4, then lifting it
up, and breaking off the end of the fhorter part of the
bone, which cleaves to the breaft bone. All the parts
being thus feparated from the carcafe, divide the breaft
from the back, by cutting through the tender ribs on
each fide, from the neck quite down to the vent or
tail. Then lay the back upwards on your plate, fix your
fork under the rump, and laying the edge of your knife
in the line b,¢,c, and prefling it down, litt up the tail, or
Jower part of the back, and it will readily divide with
the help of your knife in the line b, ¢, ¢. . In the next
place, lay the lower part of the back upwards in your
plate, with the ramp from you, and cut oft the fide-bones,
(or fidefmen, as they are generally called) by forcing the
knife through the rump-bone, in the line ¢, f, when vour
fowl will be completely cut up. Ve

Boiled Fowl—See Plate I,

WE have before obferved, that a boiled fow] is cut up
in the fame manner as one roafted. In the reprefentation
of this the fowl is complete, whereas in ‘that part of the
. other it is in part diffe€ted. Thofe parts, which are

generally confidered as the moft prime are, the wings,
breaft, and merry-thought, and next to thefe the neck-
bones, and fidefmen. The legs of boiled fowls are more
tender than thofe that are roafted ; but every part of a
chicken is good and juicy. As the thigh bohes of a
chicken are very tender, and eafily broken with the teeth.
the gnl_'tlf:s and marrow render them very delicate, II;%
the boiled fowl the leg fhould be feparated from the

Zz2 | drum-
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di't_:m-_ﬁipk, at the joint, which is eafily done, if the
knife is introduced into the hollow, and the thigh-bone
turned back from the leg-bone. |

Partridge—See Plate L. -

THE partridge is here reprefented as juft taken from
the {pit; but before it is ferved ulP’ the fkewers muft be
withdrawn. It is cut up in the fame manner as a fowl.
The wings muft be taken off in the lines a, 4, and the
merry-thought in the line ¢, d. The prime parts of a

artridge are, the wings, breaft, and merry-thought.

e wing is confidered as the beft, and the tip of it
reckoned the moft delicate morfel of the whole.

Pigeons.—See Plate L.

HERE are the reprefentations of two, the one with
the back uppermoft, and the other with the breaft.—
That with the back uppermoft is marked No. 1. and
that with the breaft, No. 2. Pigeons are fometimes cut
up in the fame manner as chickens. But as the lower
part, with the thigh, is in general moft preferred, and as,
from its {fmall fize, half a one is not too much for moft

- appetites, they are feldom carved now, otherwife than

by fixing the fork at the point @, entering the knife juft

before it, and dividing the pigeon into two, cutting away

in the lines a, 0, and a, ¢, No. 3, at the fame time

bringing the knife out at the back, in the direttion a, b,

and a,c¢, No. 2. '
A Plieafant—See Plate II.

IN the reprefentation here given, the bird appearsin
a proper ftate for the fpit, with the head tucked under
one of the wings. When laid in the dith, the fkewers
drawn, and the bird carried to table, it muft be carved as
follows : fix your fork on that part of the breaft where
the two dots are marked, by which means you will have
a full command of the bird, and can turn it as you think
proper. Slice down the breaft in the lines @, b, and then
proceed to take off the leg on one fide, in the direétion
d, e, or in the circular dotted line b, d. This done, cut
off the wing on the fame ide, in the line ¢, d. When, -

: | you

B \
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ynn?have feparated the leg and wing on one fide, do the
{ame on the other, and then cut off, or feparate from the -
breaft-bone, on each fide of the breaft, tl_le parts you be=«
fore {liced or cut down. Be very attentive in taking off
the wing. Cat it in the notch a, for if you cut too near
the neck, as at g, you will find yourfellinterrupted by
the neck-bone, from whencethe wing muft be {eparated.
Having done this, cut off the merry-thought in the line
f,g, by paffing the knife under it towards the neck.—
With refpeét to the remaining parts, they are tobe cut up
in the fame manner as dire€led for a roaft fowl. The
parts moft admired in a pheafant are, firft, thevbrealt,
then the wings, and next the merry-thought.

A Goofe.~See Plate 11,

LET the neck-end lie before you, and begin by cut-
ting two or three long flices on each fide the breaft, in
the lines a, b, quite to the bone. Cut thefe flices from
the bone, then take off the leg, turning the goofe up
on one fide, putting the fork through the fmall end of
the leg bone, and prefling it clofe to the body, which
when the knife has enteredat d, will ealily raife the joint.
Then pafs the knife under the leg in the direétion d, e.
If the leg hangs to the carcafe, at the joint e, turn it back
with the fork, and, if the goofe 1s young, it will eafily
feparate. Having removed the leg, proceed to take off
the wing, by pafling the fork through the {fmall end of
the pinion, prefling it-clofe to the body, and entering

- the knife at the notch ¢, and pafling it under the wing in
the direétion ¢, d. This isa very nice thing to hit, and
ean only be acquired by praftice. When you have
taken off the leg and wing on one fide, do the fame on

- the other. Then cut oft the apron in the line f, ¢, g,
having done which, take off the merry-thought in the line

2,.,h. All the other parts are to be taken off in the fame

manner as direCted for the fowl. A goofe is {eldom
quite diffe€led, unlefs the company is very large, in
which cafe the above method maft be purfued.

The parts of a goofe moft efteemed are, the flices from
the breaft; the flethy part of the wing, which may. be

divides
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- The head muft then be divided in this manner: put it
on a clean pewter-plate, fo as to have it under hand?
and turning the nofe towards you, hold it fteady with your
fork, fo that it may not flip from under the knife. You
muft then put the point of the knife into the skull be-
~ tween the ears, and by forcing it down, as {oon as it has
made its way, the head may be eafily divided into two,
by forcing the knife, with fome degree of firength, quite
down through the nofe to a.

The method of cutting up a hare as here laid down,
can only be effeéted when the hare is young. If itisan
old one, the beft method is, to put your knife pretty
clofe to the back-bone, and cut off the leg ; but, as the
hip-bone will be in your way, turn the back of the hare
towards you, and endeavour to hit the joint between the
hip and the thigh-bone. When you have feparated one,
cut off the other ; and then cut a long narrow {lice or two
on each fide of the back-bone, in the dire€tion g, /.

Then' divide the back-bone into two, three, or more
parts, pafling your knife between the feveral joints of
the back, all which, by a little attention and patiedce,
may be readily effeted.

Haunch of Venifon.—See Plate I11.

FIRST cut it acrofs down to the bone, in the line
b, ¢, a, then turn the dith with the end d towards you,
put in the point of: the knife at ¢, and cut it down as
deep as you can in the direflion ¢, d, fo that the two
ftrokes will then form the refemblance of the letter T.
Having cut it thus, you may cut as many flices as are
peceflary, according to the number of the company,
cutting them either on the right or left.  As the fat lies
deeper on the left between d and «, thofe who are fond
of fat (as is the cafe with moft admirers of venifon) the
beft flavoured and fatteft flices will be found on the leit
of the line e, d, fuppofing the end d turned towards you,
In cutting the flices, remember that they muft not be eis
ther too thick or too thin. With each {lice of lean add
a tJ:;rupt;-r proportion of fat, and put a fufficient (quantity
pt gravy nto each plate. Currant jelly fhoukd always be

< on
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CARV.ING. 569

and producing many nice bits. The figure No. 1. re-
refents it as laid in the dith with the back uppermoft, -
hen it is firft cut, it fhould be inthe hollow part of it,
in the diretion a, b, and the knife thould be pafled deep
to the bone. The gravy will then run faft into the difh,
the part will immediately open, and many fine {lices will
be readily cut from it.  Theuprime part of the fat lies on
| the outer edge, and is to be cut out in thin flices in the
| direttion e, f. 1f many are at table, and the hollow part
‘cut in the line a, b, is eaten, fome very good and deli-
cate {lices may be cut out on each fide the ridge of the
‘blade-bone, in the direftions ¢, d. The line between
thefe two dotted lines, is that in the direétion of which
the edge, or ridge of the blade bone lies, and cannot be
| cut acrofs. ' 22

No. 2. reprefents the under-fide, where there are two
| parts very tull of gravy, and fuch as many prefer to the
| upper-fide. One isa deep cut in the direttion g, /, ac-
| companied with fat, and the other all lean, in a line from
| 2to k. The parts above the fhank are coarfe and dry ;-
| but yet fome prefer thefe to the rich and more juicy parts.

A Saddle of Mutton.—Plate 1V,

THLIS is by fome called a chine of mutton, and con-
fifis of the two loins together, the back-bone running
| down the middle to the tail. When you carve it you
| muft cut a lung flice in either of the flefhy parts, on'the
| fide of the back-bone, in the dire€tions @, &. There is
' feldom any great length of tail left on, but if it is fent up
- with the tail, many will be fond of it, and it may be
. eafily divided into feveral pieces, by cutting between the.
Joints of the tail, which are about an inch apart, -

A4 Cod’'s Hedd.—Plate V.
- TISH in general requires very little carving, the
| flelhy parts being thofe principally efieemed. A cod’s
' head and (houlders, when in feafon, and properly boiled,
1s a very genteel and handfome difh.  When cut, it
| fhould be done with a fpoon fifh-trowel, and the parts -

about the back-bone on the fhoulders are the moft firm
| _KIIJ[.*"l= AR AL i, W : and




370 CARVING.

and beft. Take off a piece quite down to the bone, i
the direction a, b, ¢, d, putting in the {poon at a, ¢, and
with each flice of fith give a piece of the round, which
lies underneath the back-bone and lines it, the meat of
which is thin, and a little darker coloured than the body
- of the fith itfeif, this may be got by pafling a knife or
fpoon underneath, in the dire€tion d, f. About the head
are many delicate parts, fome fine kernels, and a great
deal of the jelly kind. The jelly parts lic about the jaw
bones, and the firm parts within the head. Some are
fond of the palate, and others the tongue, which like-
wife may be got, by putting a {poon into the mouth, in
the direction of the line e.

A Piece of boiled Salmon.—Plate V.

THE fatteft 3ud richeft part of falmon is the belly ;
- it is therefore cuftomary to give to thofe who like both
a thin {lice of each ; the one cut out of the belly in the
dire€tion ¢, d, the other out of the back in the line g, &.
“Moft peeple who are fond of falmon generally like the
« fkin, fo that the flices muft be cut thin with the fkin
on.
| A Mackarel—Plate V. |

~ SLIT the fith all along the back in the line a, ¢, b,
and take off the whole fide, as far as the line b, ¢, not
too near the Head, as the meat above the l.gilla is gene-
rally black and ill flavoured. The roe of a male fith
is foft, but that of the female is hard, and full of {mall
€ggs: | ‘

‘ 4 Half Calf’s Head.

IN carving this begin by cutting the flefh quite along
the check bone, in the dire@ion ¢, b, from whence feve=
ral Landlome flices may be taken. In the flefhy part, at
the end of the jaw-bone, lies part of the throat-fweet-
bread, which may be cut into, in the line ¢, d, aru:l+ which
" is eficemed the beft part in the head. Many like the
eye, *which is to be cut from its focket a, by forcing the
puint of the knite down to the bottom of one edge o the

- {ucket, and cutting quite round, keeping the point ukf t];:
' ' : ~ kni
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CARVING. 371

knife flanting towards the middle, fo as to feparate the
meat from the bone. The palate is alfo reckoned by
~ fome very delicate: it lies on the under fide of the roof
of the mouth; is a wrinkled, white, thick {kin, and may
be eafily feparated from the bone by a knife, by railing
 the head with your left hand. There is alfo fome nice
tender bits on the under fide, covering the under jaw,
and fome delicately griftly fat to be pared off about the
ear, g. In the upper-jaw is the large tooth behind, which
having feveral cells, and being full of jelly, is called the
. fweet-tooth ; but its delicacy is more in the name than
any thing elfe. When you ferve any perfon with a flice
of the head, you muft enquire whether they choofe to
have any of the tongue and brains, which are gf:neral]y,
ferved up in a feparate difh, A flice from the thick part
of the tongue, near the root, is the beft. -

Leg of Mutton.—Plate V1.

A Teg of weather mutton, which is by far the beft
flavoured, may be readily known by the kernel, or litile
round lump of fat, juft above the letters @, e. This
joint, whether boiled or roafted, is carved in the fame
manner. The perfon who does this bufinefs thould turn
the joint towards him as it here lies, the fhank to the left
hand ; then holding it fteady with his fork, he thould cut
it deep on the flethy part, in the hollow of the thigh,
quite to the bone, in the diretion @ b. Then will he
cut it right through the kernel of fat called the pope’s
eye, of which many are particularly fond. The moft
juicy parts of the leg are in the thick part of it, from the
- Iine a, b, upwards, towards ¢ § but manv prefer the drier
- part, about the fhank or knuckle, which fome call the
venifon part from its eating fo fhort ; but this is certainly
- the coarfeft part of the gnint. The fat lies chiefly on the

ridges ¢, ¢, and is to be cut in the dire®ion e, . In
order to cut out what is by fome called the cramp-bone,
and by others the gentleman’s bone, you mutft take hold
of the fhank-bone with your left-hand, and cutting down
to the thigh-bone at the point d, then pafling the knife
under the eramp-bone, in the direftion d, ¢, it may
eafily be cut out,

SA2 A Ham.
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CARVING. 375
* placed in the difh, is the handfomeft, fulleft of gravy,
moft tender, and enriched with fat ; but there are fome
who prefer a flice from the under fide, though it is lean
and dry. The fkewer that keeps the meat properly to-

ether when boiling is here fhewn at . This fhould be
drawn out before it is ferved up ; or, if it is neceflary to
_ leave the fkewer in, it thould be a filver one.

Brifket of Beef.

THIS is a part always boiled, and muft be cut in the
direttion a, b, quite down to the bone, after having cut
off the outfide, or firft dlice, which' muft be cut pretty
thick. The fat cut with this flice is a firm, griftly fat,
but a fofter fat is found underneath for thofe ‘who prefer
it ff ‘

Breaft of Veal.

A Breait of veal muft be cut acrofs quite through,
dividing the griftles from the rib-bones: this is called
cutting the brifket from the ribs. . The brifket may be
cut into pieces as wanted ; for fome prefer this part to
the ribs. There requires no great dire€tion how.to fe-
parate the ribs, fince nothing more is required than to
put the knife in at the top between any two, and con-
- tinue downwards till they are {eparated. Remember to
give a piece of the {weet-bread to every one you help,
as that is reckoned particularly delicate.

Fillet of Veal,

THIS part of the calf is the fame as that called the
buttock in the ox. Many people think the outfide flice
of a fillet of veal a'delicacy, becaufe it is moft favory; -
but as fome think otherwife, the queftion {hould be afked
before any one is helped. If no one choofes the firft
flice, lay it in the difh, and the fecond cut will be ex-
ceeding white and delicate ; but take care to cut it even,
and clofe to the bone.- A fillet of veal is always ftuffed
- under the [kirt or flap, with a pudding, or forcemeat.
This you muft cut deep into, in a line with the furface
of the fillet, and take out a thin flice. This, and a thin

+ llice of fat cut from the skirt, muft be given to each
. perfon at table.

Sparerih



A4 CARVING.

7  Sparerib of Pork,

THIS is carved by cutting out flices in the thick
part at the bottom of the bones. When the flefhy

t is all cut away, the bones, which are efteemed very
weet picking, may be ealily feparated. Few people
admire the gravy of pork, it being too ftrong for moft
ftomachs.

Rabbits,

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

TO thigh a woodcock, you muft raife the legs and
wings in the fame manner as }'(F do a fowl, only open
the head for the brains. ln /like manner you thigh
curlews, plovers, or {nipes, ugng no other fauce than
falt, ' :

: Mallards or Ducks.

TO wunbrace a mallard or duck, firft raife the pinions
and legs, but do not cut them off. Then raife the
merry-thought from the breaft, and lace it down both
fides with your knife. *

Buttock of. Becf.

THIS part is always boiled, and requires little
dire€tions as to the carving of it. A thick flice fhould
be firft taken off all round it. When you come to the
juicy and prime part of it, you muft be careful to cut
it even, that it may have a graceful figure, thould it be
brought to table cold the next day.

: THE




THE HOUSEKEEPER’s CALENDAR;

OR A

L-JS'T of the various seasonable ARTICLES for the
diffcrent Months in the YEAR.

L]

JANUARY.
] MEAT. :
EEF House-Lamb  Veal Pork ;
Multon ,
POUL T1R 'ilr:, &c. s
Pheasant 3 ;. Rabbits ‘urkeys owls
Paru‘iﬁgvi Gamew ndcocks Capaons Chickens
Hares Snipes . Pullets Tame Pigeons
. FISH.
Carp Craw-fish Turbot Whitings
Tench Cod Thornback Lobsters
Perch Soles Skate Crabs
Larpreys Flounders Sturgeon Prawns
Eels Flaice Smelts Oyslers
: VEGETABLES, §ec.
Cabbage Ra.sh Boets Savoury
Savoys Tarragon Parsley Pot.Marjoram
Coleworts Sage Sorrel Hyssop
Sprouts Parsnips Chervil Salsifie
Brocoli, purple Carrots | Celery to be had, though
and white ~ Turnips . Endive not in Season
Spinach Potatoes Mint Jerusalem Arti~
Lettuces Scorzonera Cucumbers in chokes
Cresses - Skirnits hot houses  Asparagus
Mustard Cardoons Thyme Mushrooms
Rape : n
' : FRUIT.
Apples Nuts Services Gra
PEI::lpl.'S Almonds Medlars i .
FEBRUARY.
MEAT.
. Beef ~ Mutton - Veal Pork
House-Lamb : '
POULTRY, &
Turkeys Fowls Pneasants Snipes
Capons Chickens Partridges Hares
Pullets Pigeons Wondcocks Tame Rabbits
FISH,
Cod Tarbot Lobsters Perch
Soles Thornback Crabs Carp
Sturgeon Skale Ovysiers Eels
Fln_underi ' Whitingg Prawns Lanpreys
Flaice " Smelts Tench emw_ﬁsh

VEGETYBLES,







ANATLENDAR. | . w1

FISH.
Carp . Trout, Turbot Mullets Crabs
Chub Craw-fish  Soles Smells. Lobsters
Tench Salmon Skate Herrings Prawns -

3 VEGETABLES, é&ec. .
Coleworts Fennel ‘Celery Tarragon . Thyme
Sprouts Parsley Endive Radishes  All Sorts of

Bracoli . Chervil Sorrel Lettuces Pot Herbs
8pinach . YoungOnionsBurnet Small Sallad
- K UI'E .
Apples Pears Forced Cherries and Apricots for Tarts
MAY.
P MEAT.
Beef Mutton Veal Lamb
POULTRYr &e. .
Pullets Chickens  Ducklings _ Rabbits Leverets
Fowls Green GeeseTurkeyPoults, h S
- | : - Ll T8 T,
Carp Trout Soles Smelts ~  Crabs
“Tench Chub Turbot Lobsters Prawns
Eels, Salmon Herrings  Craw-fish
| ; VEGETABLES, &
EarlyPotatoesArtichokes Fennel Herbs Beans
Carrots Spinage Lettuces Thyme KidneyBeans .
Turnips  ~ Parsley Cresses Savoury Asparagus
Radishes Sorrel Mustard Allothersweet T'ragupogon
Early Cab- Barley . All Sorts of Herbs  Cucumbers,
- bages Mint Sallad  Pease 8o -
Cauliflowers Purslane :
LT
Pears Strawberries Melons Currants for And Goose-
Apples Cherries GreenApricots Tarts berries
- JUNE.
= MEAT.
Beef Mutton Veal Lamb Buck Venissn
POULTRY, &
Fowls Chickens = Ducklings Plovers Leverets
Pullets Green GeeseTurkeyPoultsWheat-Ears Rabbits
a7 i T B '
Trout Pike Soles Mackarel .Iobsters
Carp Eels Turbot Herrings  Craw-fish - -
Tend} Salmon Mulleis Smels Prawns
VEGETABLES, &c
‘Carrots Onions Artichokes Purslane  Thyme
Turnips Beans Cucumbers Rape - All Sorts of
Potatoes Pease Lettuce Cresses  Pot-Herbs

Parsnips Asparagus  Spinage. Allothersmall
Radishes  KidneyBeansParsley Sallading |

Frgs. 3B FRUIT,







CALENDAR.

: PR
Peaches  Cherries  Grapes Mulberries Currants
Nectarines Apples Figs Strawberries Melons
Plumbs ©  Pears Filberts GooseberriesPine Apples

SEPTEMBER.
ok MEAT.
Beef  Mutton  Lamb Veal  Pork Buck Venison
POULTRY, e

e
=1
"

' Geese Pigeons Fowls Chickens'  Pheasants
Turkies Larks ~  Hares Ducks Partridges
‘Teals Pullets Rabbits .
' T 8H

Cod Plaice Soles . Tench - Lobsters
Haddock  Thornback Salmon Pike - Oysters
Flounders Skate Carp

' . VEGETABLES, &c.

Carrots Garlick . Mushrooms Endive Chervil
Turnips - Scorzonera Artichokes Celery Sorrel
Potatoes Salsifie Cabbage  Parsle Beets
Shalots Pease Sprouts Finocha Thyme, and
Onions Beans Cauliflowers Lettuces and  all Sorts of
Leeks KidneyBeansCardoons small Sallad Soup Herbg

: , ERICL T,

Peaches Pears Filberts  Quinces Mor.Cherries
Plumbs Grapes Hazel Nuts Lazaroless Melons
Apples Walnuts Medlars Currants  Pine Apples

OCTOBER.

_ MEAT. :
Beef Muiton Lamb Veal Pork Doe Venison

POULTRY, &t. {
Geese Fowls Teals Larks Pheasants -
Turkies Chickens  Widgeons Dotterel,  Partridges
Pigeons Rabbits Woodcocks Hares
Pullets Wild Ducks Snipes

s g8 o
Dorees Smells Pike _ Perch Cockles
Holobets  Brills Carp Salmon TroutMusscls.

Bearbet Gudgeons Tench Lobsters Oysters

VEGETABLES, &c.
Cabbages  Turnips Shalots Chervil oung Sal-
Sprouts Potatoes Garlick ~ Finocha :Ifad '
Cauliflowers Skirrets Rocombole Chard Beets Thyme
Artichokes Salsifie Celery Corn Sallad Savoury
Carrots Scorzonera Endive Lettuce All Sorts of
;’qrsmps Leeks Cardoons  All Sorts of  Pot Herbk

L
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DECORATIONS FOR THE TABLE,
In Two Courses, &e.

JANUARY.
F TRST CIFIERS F.
.y Turbot
Fricandeau. Lobster Sauce ' Lamb Cutlets
and Sorrel Veal Paities and Cucumbers
Beef Palates Raised Pie Ressoles
. Pigs Feet and Ears Oyster Patties '  Rump of Beef
Sauce Robart Saddle of . Sauce Hashée
Mutton
SEC'QN.D CUURSE
‘Roast Bird
: Jelly Cream Custards  Orange E‘heesecakcs
Larded Sweetbreads_. Trifle Ragout of Veal
Rafberry Tart Cream Tartlets Blancmange,
Roast Hare
FEBRUARY.
FIRST COURSE.
' Gravy Soup '
Veal Collops Fillet of Veal roasted Ressoles
Un vol aa vent Epergne Breast of
a |a financier Boeuf Boullt Lamb

_ Vermicelli Soup

| SECOND COURSE.

. Roast Fowl
- Brawns ' Omelet |,
Italian Cheese Epergne Cacamel Cream
A Paulinta Lobsters.
: - Roast Teal ;
MARCH.
TIRST COURSE.
Boiled Salmon j
Fricassee of Breast of Veal
Rabbits : a la Braise’
) Spring Soup %
Patties : Croquets
Larded Sweetbr-eads Ox Palates

Chine of Lamb
SEC‘ON.EJ COURSE.

Green G 00s¢

Vanilla €ream D
: L Cre amson Che
Macaroni Gateau Mille Feuille Gésters en Besi'::zml

Jaunmange Kool
te C
Roast Chickens e

APRIL,
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"SUPPERS. 5 387
| ; Suppers for fmall Companies comprifed of five Articles.

Scotch Collops
Potted Pigeon Sallad ‘ Lobfter
.k ? Peas | ' -
1 ] , Eels broiled or boile :
| Batter {pun ' Tart . Radifhes
R o Sweetbread roafted ol §

3. Hafhed Veal b Y
| Anchovies and Butter Plain Fritters Rickles
Teal roafted %1
Pigeons roafted
Prawns Tart. Cold Mutton fliced
. " ' Afparagus -

As avery material and neceffary Improvement to the
Courfes here laid down, the reader is referred to the
annexed Plales, in one of which is the Reprefentation
of one Courfe for a Family Entertainment.—Another

Plate reprefents two Courfes, confifting of ten Diflies -

each.—In two other Plates are difplayed a grand and
Splendid Entertainment, in two Courfes, confiffing of
Awenty-five Diflies each. By thefe Reprefentations,
the Houfekeeper @ clearly direded in what manner the
Table fhould be decorated, and in what Proportion,
either for fmall, middling, or capital Enteriainments,—
| 1t is to be obferved that @ firiét attention is not to be
paid to the refpeclive articles that form thefe Courfes,

| as they are to be varied according to the Productions:

| of the different Seafons, and the tafe and ingenuily
| of the Cook.—Qbferve likewife, that the firfi Courfé

Jhould confift of Soups, Boiled Poultry, Fifh, and Boiled
Meals, and the fecond Courfe of different kinds of Game,
| _high-feafoned Difles, Tarts, Jellies, &¢. When a third
| Couife is brought on the Table, 1t is to be confidered
rather as a Defert, it ufually confifting only of Fruits,
| @nd various kinds of ornamental Pafiry.

3Cg SUPPLEMENT.,
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SUPPLEMENT. 389

%er of an ounce of whole pepper, three or four large races of

‘ginger, and two quarts of large mufhroom flaps rubbed to picces.

 Lover all this clofe, and let it immer till it is ﬁatf 'waihfd..
" Then ftrain it through a flannel bag, let it ftand till it is quite

cold, and then botdle it. This may be carried to any part of
the world, and a {poonful of it to a pound of frefh butter melted
will make a fine fith-(auce, or will fupply the place of gravy
fauce. The ftronger and ftaler the beer, the better will be the
catchup. 1
i Pickied Mufbrooms Y

ARE likewife very ufeful for captains of fhips to take with
them to fea; and muft be prepared for that purpofe in the
following manner: Wafh your mufhrooms clean with a piece
of flannel dipped in falt-and water, put them into a faucepan, -
and throw a little falt over them. Let them boil up three times
in their own liquor, then throw them into a fieve to drain, and
fpread them on a clean cloth. Let them lic till they are cold,
then put them into wide-mouthed bottles, with a good deal of
whole mace, a litde nutmeg, fliced, and a few cloves, Boil
fome fugar-vinegar, with a good deal of whole pepper, {fome
races of ginger, and two or three bay-leaves. « Let it boil a
few minutes, then ftrain it, and when itis coldy put it-on, and
fill the bottles with mutton fat dried. Cork them well, fir

- tie a bladder, then a leather over them, and keep them down

clofe in as cool a place as you can. ; , :
Mufhrooms may likewife be prepared for fea ufe without
pickling them, in the following manner: Take a quantity of
large mufhrooms, peel them, and fcrape out the infides. Then
put them into the faucepan, throw a little falt over them, and
let them boil in their own liquor. Then throw them into
a ficve to drain, lay them on tin plates, and fet them in a
‘cool oven. Repeat this often, till they are perfectly dry, then
‘put them into a clean ftone jar, tie them down tight, and keep

‘them in a dry place. They will keep a great while, and eat

and look as well as truffies.

Diredions for Keeping and Dreffing dried Fifb.
- MOST kinds of fifh, except ftock-fith, are éither falted or
dried in the fun, as the moft common way, or in preparing-
kilns, and fometimes by the {moak of wood fires in the chimney-
corners, and, in either eafe, requires being foftened, and frefhen-

" ed in proportion to their ‘bulk, their nature, or drynefs, The

e —

very dry fort, as bacaleo, cod-fith, or whiting, and fuch like,
fhould be fteeped in Juke-warm milk and water, and the fteep-
ing kept as nearly as poffible to an equal degree of heat. The
dargefl filh fhould be ftecped twelve hours; the fmall, as whita

mgs,
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ings, &c. about two hours. The cod muft therefore be laid
to fteep in the evening: the whitings, &c. in the morning of

the day they are to be drefled.—After the time of fteeping they

are to be taken out and huung up by the tails until they are
drefled.  The reafon of hanging them up is, that they foften
equally as in the fteeping, withourt extralting too much of the
relith, which would make them infipid. When thus prepared,

~ the fmall fith, as whitings, tufk, and fuch like, muft be floured

and laid on the gridiron, and when a little hardened on the
one fide, muft be turned and bafted with oil upon a feather;
and when bafted on both fides, and heated through, take them
up, always oblerving, that as fweet oil {upplies and fupples
the fih with a kind of artificial juices, fo the fire draws out
thofe juices, and hardens them. DBe careful, therefore, not
to let them brofl too long; but no time can be prefcribed, be-
«caufe of the difference of fires, and various fizes of the fifh.
A clear charcoal fire is much the beft, and the fith kept at a
good diftance 4o boil gradually.—The belt way to know when
the fith are enough, is, they will fwell a little in the bafting,
and you muft not'let them fall again. Thofe that like {weet-
-oil, the beft fauce is oily vinegar, and muftard, beat to a con-
filtence, and ferved up in faucers.

- If your filhis boiled, as thofe of a larger fort ufually are, it

 fhould be in milk and water, but not properly to fay boiled, as

it fhould only jult immer over an equal fire; in which way,
‘half an hour will do the largelt fith, and five minutes the
fnalleft. Some people broil both forts after fimmering, and
fome pick them to picces, and then tofs them up in 2 pan with
fried onions and apples. * They are either way very good, and
the choice depends on the weak or ftrong ftomach of the eaters.

Dried Salmen muft be managed in a different manner; for

though a large fith, it docs not require more {teeping than a
‘whiting, and fliould be moderately peppered when laid on the
gridiron. ; _ L

Dried Herrvings fhould be fteeped the like time as a whiting,
in fmall beer inftead of milk and waters and to which, as to
all kinds of broiled falt-fith, fweet-oil, will adways be found the

 “beft bafting, and no ways affcét even the delicacy of thofe who

-do not love 1it.

| 8B.CT L
PIRECTIONS FOR MAKING DIFFERENT KINDsS OF
< BREAD.

"IN the exccution of this bufinefs, one very material confi-
‘deration is, the proper conftruétion of your oven, which fhould

‘be built round, and not lower from the roof than twenty inches,
now
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- hicher than twenty-four inches. 'The mouth _{huuld be
jf‘r:l;ll ,lgwith an iron door to fhut quite -.':l_n['e; by which means,
lefs fire will be required, it will heat quicker than a long and
_high-roofed oven, and bake every thing better.

To make Bread the. London Way.

PUT a bufhel of good flour, ground about five or {ix weeks,
into one end of your trough, and make a hole in the middle.
Take nine quarts of warm water (called by the bakers liquor)
and mix it with one quart of good yealt; put itinto the flour,
and ftir it well with your hands till it is tough. Letit lay dll
it rifes as high as it will go, which will be in about an hour
and twenty minutes. Be careful to watch it when it comes to
its height, and do not let it fall. Then make up your dough
with eight quarts more of warm liquor, and one pound of falt;
‘work it well up with your hands, and then cover it with a
coarfe cloth or a fack. Then put your fire into the oven, and
by the time it is properly heated, the dough will be ready.
Then make your loaves of about five pounds each, fweep out
your oven clean, put in your loaves, fhut your oven up clofe, and
two hours and a half will bake them.—Remember, that in {fum-
mer time your liquor be juft blood-warm; in winter, a little
warmer; and in hard froity weather as hot as you can bear
your hand in it, but not fo iot as to fcald the yeaft, for fhould
that be the cafe, the whole batch of bread will be fpoiled. A
larger or fmaller quantity may be made in proportion to the
rules here laid down. :

T s make mer;.' Bread.

.~ TAKE a lump of dough, about two pounds, of your Jaft
making, which has been made with yealt, keep it in a wooden
veflel, and cover it well with flour. The night before you
intend . to bake, put this (which is your leaven) into a peck of
flour, and work them well together with warm liquors. Let it
lie in a dry wooden veflel, well covered with a linen cloth, a
blanket over the cloth, and keep it in a warm place. This
dough; kept warm, will rife again the next morning, and will
be fufficient to mix with two or three bufhels of flour, being
worked up with warm liquor, and a pound of falt to cach
- bufhel of flour, When it is well worked, and thoroughl
mixed with all the flour, let it be well covered with the Liuen
and blanket, until you find it rife; then knead it well, and
work 1t up into loaves and bricks, making the loaves broad,
and not fo thick and high as is done for bread made with yeaft,
Then put them into the oven, and bake them as before diredt-
ed,—Always keep by you two pounds of the dough of your
- halt baking, well covered with flour, to make leaven to {erve

from
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dext of flour, cover them with a piece of flannel, and they
. will rife to a proper thicknefs. If you find them too big, or
_ too little, you mult roll your dough accordingly. -
~ When you ufe either muflins or oat-cakes, toalt them on
both fides very crifp, but do-not burn them; then pull them
open with your fingers, and they will look like a honey comb.
Put in as much butter as you chufe; then clap them toge-
ther again, and put them before the fire, 'When you think
' the butter is melted turn them, that both fides may be buttered
alike; but do not touch them with a knife, either to fpread
the butter, or cut them open; if you do they will be very heavy.
When they are buttered cut them acrols with a knife,

e d;}%wer'wﬁsrﬁar Bread or Flour bave been' adulterdted.

V ARIOUS are the arts that have been practifed upon the
public in the adulteration of flour, by the ufe of .Heah-i’neﬂ,
whiting, chalk, alum, flaked lime, jalap, bones, afhes, &c.
- Were bean-flour the only means, the evil would not be
En_,:at, as it affords a nourithment equal to wheat, though it

s a peculiar roughnefs, and is of a dufky colour. This is
in a great meafure remedied by adding chalk to give it white-
nefs, alum to give it the neceflary confiftence to knead well,

_and jalap to take off the aftringency. To difcover whether
flour has been adulterated with whiting er chalk, mix it with
| fome juice of lemon or ftrong vinegar. If the flour is pure,
~ no fermentation will take place; butif it is adulterated with
whiting or chalk, it will ferment like the working of yeaft.
Meal adulterated is heavier and whiter than when pure; the
quantity that would fill an ordinary tea cup, has been found to
weigh upwards of four drams more than gennine flour,
- The methods to detect the adulteration of bread, is to
proceed as follows: Slice the crumb of a loaf very thin, afier-
wards break it, but not very {mall, and put it with a grear
deal of water into a large earthen pan or pipkin. Place it
over a gentle fire, and keep it a long time moderately hot.—
Pour out the bread, which will be reduced to a pap, and the
bones, afhes, or other unwholefome ingredients will be found
at the bottom. This is a very fimple procefs, and may be
~ tried in moft families. But where you are poffefied of a cu-
curbit * the following is a2 more certain and regular method.
Cut your bread as before directed, and put it into'a glafs cus
curbit with a large quantity of water, Place it in a. fand
furnace, taking care not to fhake it.  Let it ftand twenty-four
hours, keeping it of a moderate heat, 1In this time the bread

* A cucurbit is an eartheén or glafs veffel, fo called from its refeme~
blance to a gourd, rifing gradually from a wide bottom 10 a narrow neck,
This veflel 1s of great ule in chemical difillations oAl

BLLeE 3D will
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The beft eggs are thofe laid when the hens are a year and
a half or two years old, at which time, if you would have
large eggs, give them plenty of victuals, and fometimes oats,
with fennegreek, to heat them. To prevent your hens eating
their own eggs, which they fometimes will, lay a piece of chalk
thaped like an egg in their way, at which they will often be
pecking, and thus finding themf{elves difappointed, they will not
_afterwards attempt it. When you find your hens inclinable to
fet, which you will know by their ‘clucking, do not difappoint
them, nor put more than ten eggs under éach. It is a common
notion that a hen fhould always be fet with an odd egg, as nine,
eleven, or thirteen; but this is mere whim.

Hens that have fpurs often break their eggs, and inftead of
hatching them, will fometimes eat them. Thefe muft be
fcoured, as well as thofe that {craich and crow like a cocks;
firlt by plucking the great quills out of their wings, and then by
feeding them with millet, barley and pafte, cut into fmall
pieces, pounded acorns and bran, with pottage or crumbs of
wheat bread fteeped in water. 'They muft be kept in a clofe
place, and their feathers muft be plucked from their heads,
thighs, and rumps. y " g

In order that the chickens may be large, and moft kindly, the
beft time to fet a hen is in the month of February, when the
moon has turned the full, that the may difclofe the chickeps in
the increafe of the next new moon; for one brood of this
month is preferable to that of any other. Hens however may
fet from this time to Otober, and then have good chickens,
but not after that time.

If you fet a hen upon the eggs of ducks, geefe, or turkies,
ﬁuu muft et them nine days before you put her own eggs to

er.

Before you put the eggs under the hen, it will be neceffary to
make fome particular mark on the fide of them, and to oblerve
whether {he turns them from that to the other: if fhe does not,
_ then take an opportunity, when fhe is from them, to turn them
yourlelf. Be careful the eggs you fet her with are new, which
may be known by their being heavy, full and clear; neither -
fhould you chufe the largeft, for they have often two yolks; and
though {ome are of opinion that fuch will produce two chickens,
. 1t commonly proves a miltake; but if they do, the produdtion

18 generally unnatural,

The gr?attﬂ: care muft be taken that the hen is not difturbed
while e is fitting, as ic will caufe her entirely to forfake her
neft. 'To prevent this be careful to place her meat and water
near her during the time fhe is fitting, that her eggs may not
cool w'hi]-: fhe is abfent from her neft, ftir up the ftraw gently,
make it foft, and lay the cggs in the fame order .you found
_ 3D 2 . them,
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them. It will not be amifs if you perfume her neft with rofe-
mary or brimftone. Be carefud the cock does not come at the
eggs, and fet upon them, as he will not only be fubject to

break them, but it will caufe the hen to diflike her neft,

Your hen-houfe muft be large and fpacious, with a nigh roof,
and ftrong walls.  Let there be windows on the eaft-fide, that
they' may enjoy the benefit of the rifing fun; and thefe mufk
be ftrongly lathed and clofe fhut. Upwards, and round about
the infide of the walls, upon the ground, fhould be made large
pens, three feet high, for geefe, ducks and large fowls to fet in,
and near the roof of the houfe fhould be long perches, reaching
from one fide to the other, At one fide of the houfe, at the
darkeft part, over the ground pens, fhould be placed feveral
fmall hampers of ftraw, not only for the ufe of the fowls to
make their nefts, but likewife for them to lay their eggs in: but
when they it to hatch chickens, let them fit on the ground.
‘There muft be pegs ftuck in different parts of the walls for the
convenience of the fowls climbing to their perches.

The floor of the hen houfe, muft not be paved, but made of

-earth, and quite {mooth. Let the {maller fowl have a hole
- made at one end to go in and come out at when they pleafe,

otherwife they will feck out rooft in other places; but for
larger fowl you may open the door every night and morning.’
'T'he moft advantageous firnation for'the hen-houfe, is near
fome kitchen, brew-houfe, or bake-houfe, where it may re-
ceive a diftant warmth {from the fire, and be {cented with fmoke,
which to pullets is not only wholefome, but agreeable. | -
Great care muft be taken to keep your hen-houle free from
vermin, and contrive your perches {o as not to be over each
other. Wherever poultry is kept, various kinds of vermin
will naturally come; for which reafon it will be proper to fow
wormwood and rice about your hen-houfe. You may alfo boil
wormwood, and fprinkle the floor with the liquor, which will
not only contribute to keep away vermin, but allo add much
to the health of your poultry. . .
When your chickens are hatched, if any are weaker than the
reft, wrap them in wool, and let them receive the benefit of the
fire; it will be alfo neceflary to perfume them with rofemary.
'The chickens firft hatched, may be kept ina deepifh fieve tll
the refl are difclofed, for they will not eat immediately. Some

* fhells being harder than others, they will require fo much more

time in opening: but unlefs the chickens are weak, or the hen
unkind, it will not be improper to let them continue under
her, as they will thereby receive the greater nourithment.
After they have been hatched two days, give them very fmall
oatmeal, fome dry, and fome fieeped in milk, or elfe crumbs of

fine white bread. When they have gained firength you may
: o give




- SUPPLEMENT. 807

ive them crnfts, cheefe-parings, white bread, crufts foaked in
milk, barley-meal, or wheaten-bread f{calded, or the like foft
meat that is fmall, and will be ealily digefted. They mult be
kept in the houfe a fortnight, before they are -fuffered to go
abroad with the hen. Green chives chopped among the meat
is very good, and will preferve them from the rye, or other
difeafes in the head. Be careful that their water 1s quite clean,
for if it is dirty, it will be apt to give them the pip. Neither
fhould you let them feed upon tares, darnel, or cockle, for thefe
are very dangerous to young ones; nor let them go into gar-
dens till they are ix weeks old. '

Such chickens as you intend to cram muft be cooped up when
the hen has forfaken them. Cram them with dough made of
wheaten meal, and milk, which dip in the latter, and thruft
down their throats; but be careful they are not too large, as
in that cafe they may be choaked. .

The method to be taken in order to fatten chickens is this:
Confine them in coops, and feed them with bariey-meal. Put
a fmall quantity of brick-duft in their water, which will not
only give them an appetite to their meat, but will facilitate
their fattening. All fowls and other birds, have two ftomachs:
the one is their crop, that foftens their food, and the other the
gizzard, that maceratesit. In the laft are generally found {fmall
ftones and fharp bits of fand, which help to do that office, and
without them, or fomething of that kind, a fowl will be want-
ing of its appetite ; for the gizzard cannot macerate or grind
the food falt enough to difcharge it from the crop without fuch
afliftance, and theréfore in this cale the brick-duft thrown into
the water is very ufeful,

Hens are {ubject to various difeales, the moft principal of
‘which are the following.
~ Setting hens are fometimes troubled with lice and vermin;
for the cure of which, pound burnt cummin and ftaphifagar,
.of each equal quantities, mix it with wine, and rub them with
it, or wafh them with a deco&ion of wild lupins. .

If hens are troubled with a loofenefs, mix a handful of barley-
| meal, and as much wax, in fome wine: make it into a mefs
and give it them in the morning before they have any other
meat, or c_iﬁ: let them drink a deco&ion of quinces or 'upplcs.
. It fometimes happens, that hens, by laying too many eggs,
or fitting too long, exhauft their firength, and languith. To
remedy ‘h'tﬁaﬁakﬁ the white of an egg, and roaft it till it appears
burnt; mix this with an equal quantity of raifins alfo burnt,
| and give it them the firft thing in the morning. - '

Fowls are very fubjet to a diforder called the pip, which
arifes f'mm a white thin fcale growing on the tip of the tongue,
and will prevent their feeding, . This. 15 eafily difcerned, and

: 4 generally
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an Englith goofe. It muft be obferved, that the colour of

' them fhould be white or grey, for pyed are not {o profitable,

and the darker coloured are {till worfe.

It may be eafily known when geefe want to lay by their car~

rying ftraw in their mouths; and when they will fit by their
continuing on their nefts after they have laid. The proper
time'for laying' is the fpring, and the earlier the better, be-
caufeé of their having a fecond brood. A goofe fits in general
thirty days; but'if the weather is fair and warm, fhe will
hatch three or four days fooner. During the time of her fit-
ting you muft be -carriyul, when fhe rifes from the neft, to give
her meat, as fhag oats, and bran fcalded; and let her have the
opportunity of bathing in water. :
“""When the goflings are hatched, you muft keep them in the
houfe ten or twelve days, and feed them with curds, barley-
meal, bran, &c. After they have got ftrength, let them go
abroad for three or four hours in a day, and take them in again
till they are big enoagh'to take care of themfelves. One gan-
der is a proper proportion for five geefe. e

To fatten green geefe, you muft fhut them up when they are
about a month old, and they will be fat in about a month more.
Be fure to' let them have always by them fome fine hayin a
fmall rack, whichiwill much haften their fattening. But for
fattening older geefe, it is commonly done when they are about
fix monthis old, in or after harvelt, when they have been in
the ftubble fields, from which food fome kill them; but thofe
who are defirous of having them very fat, thut them up for a
fortnight or three weeks, and feed them with oats, fplit beans,
barley-meal, ;or ground malt mixed with milk. They will
likewife feed on, and farten well, with carrots cut fmall; or
if you give them rye before or about Midfummer (which is
«commonly about their fickly time) it will ftrengthen them, and
keep them in health. -

It is to be obferved, that all water-fowl, while fattening
ufually fit with their bills on their rumps, from whence. they
fuck out moft of their moifture and fatnefs, at a fmall bunc
of feathers which ftand upright on their rumps, and is always
'Eﬂﬂlﬂ‘w *Blll if you cut this clofe away, it will make them fat
in lefs time, and with lefs meat than otherwile.

T uurkies.

TURKIES are birds of a very tender conftitution, and
while young, muft be carefully watched and kept warm; for

the hens are fo negligent, that while they have on
them, they will never takt: care of the rr:i{. e tlow

Turkies are preat feeders of corn, and if ke it wi
d ik ; 433 Ft on it w ” -
#fume a prodigious quantity; but if left to their own llihc;:-]:}r

when

i
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when grown up, they will get their own living by feedin
herbs, feeds, &c. As they are very apt to {trgggira, thﬁfwﬁ
often lay their eggs in fecret places, and therefore they muft
be often watched, and compelled to lay at home. They begin
to lay in March, and will it in April; but they thould not be
fullered to fit on more than twelve eggs at molk. "
~ When they have hatched .their ‘brood (which will be in the
time between twenty-five and thirty days) you muft be particu»
hri? careful to keep the young ones warm, for the leaft cold
will kill them. . They muft be fed cither with curds, or green
frefh cheefc cut in {mall bits; and let their drink be new milk,
or milk and water., Or you may give them oatmeal and milk
boiled thick together, into which put a little wormwood. chop-
ped fmall, and fometimes eggs boiled hard, and cut into Jittle
picces. They muit be fed often, for the hen will not take
much care of themj; and when they have got fome ftrength,
feed them abroad in a clofe walled place, from whence, they
cannot ftray. You muft not let them out till the dew is off
the grafs, taking care to have them in again before night, be-
mfgu the dew is very preémllicia] to their health.

" When you fatten turkies, give them fodden batley or fod-

den oats for the firlt fortnight, and for another fortnight cram
them in the following manner. Take a quantity of barley-
meal properly fifted, and mix it with new milk. . Make it into
a good ftiff dough pafte; then make.it into long crams or rolls,
biz in the middle, and fmall at both.ends. Then wet them in
Iuﬁe-wmm milk, give the turkey a full gorge three times a-day,
morning, noon and night, and in a fortnight it will be as fat
as neceffary. : ‘b s 304 od
The eggs of turkies are not only reckoned very wholefome
in general, but they will likewife greatly contribute to the res
foring of decayed conftitutions. g3 , e
| Pigeons. gk o

IF you are not already provided, the belt time to furnifh
yourfelf with pigeons is in the month of May or Auguft, be-
caufe at thofe times they are young, and in fine condition.
"There are various forts of pigeons, fuch as carriers, pouters,
runts, tumblers, &c. but the two principal are, the tame and
dovecote. 'The former of thefe is no lefs valued for its beauty
than the largenels of its body; but the latter, _whu;_h is the
kind ufually kept in dovecotes, and thence recciyes its name,
3s fmaller, and lefs beautiful. : _
Tame pigeons generally produce but twb young ones at 2
brood; but they make fome amends for the fmallnefs of the
number, by the frequency of their hatching; for, if well fed

and looked after they will have young ones twelve or t]li:fec:;
ime

L
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| 3mes in the year. In chuling them the bﬂsnutﬁ-_-i& generally
. moft regarded; but care-thould be taken to pair them well,
' becaufe in this cafe, they will be more firmly attached to each
other. - : :
. Particular care muft bé taken to keep them clean, for they
- diflike dirt; though they make a great deal of ir.. Their beft
| ‘food is'taresy or white peafle, and they fhould have fome gravel
feattered about. their houfe, and clean water fetin different
places.  Agreat deal of care muft be taken to preferve them
from vermin, and their nefts from the ftarlings.and other birds,
| asthe latter will fuck their eggs, and the former entirely defiroy
them. BT 45T :
i 'The common, or dovecote pigeon, isa fort that not only
. demands, but deferves very great lattention and of this breed
is properly that which is called ithe commen blue pigeon. This
hag the advantage of ‘many:other kinds, in that it is hardier,
and will live in the mofti {evere ‘weather. . But if the breed
dhould be too fmall, it may be ‘ménded, *by putting.in 2 few
| tame pigeons of the moft common kind, and thacleaft con
| {picuous in their colours, that the reft may the betteritake to
| them from their being niore like themfelvess * = =00
| The ringdove has been introduced. into the dovecote, . by fet-
| ting the eggs under a common pigeon; they willin' this cafa
| live, and take their chance among the others; afid they have
two advantages over them, the one in their largené(s, and the
other in their hardinefs, for they will live on any food, and
| endure the moft fevere wedsher. ' (% w= 0N Gwl
A proper proportion of the fexes thould be obferved among
| pigeons; for there is nothing fo hurtful as having too many
cocks, efpecially if you keep the larger, or tame kind. An
| abundance of cocks will thin the'dovecote, for they will grow
. Eis}rrelfom:, and beat others away, till, by degrees, a very
riving dovecote fhall be, by this fingle miftake, reduced to
a very poor condition, ey _ '
_ The beft and molt ealy method of making a dovecote is, to
. build the wall with clay mixed with ftraw; they may be made
four feet or more in thickge(s, and while théy are wet, it is
| gﬂ.}l‘y to cut_holes in them with a chiflel or other inftrument:
- But of whatever materials the cote is erected, it fhould be
white wafhed frequently on the outfide. Pigeons, as we have
- already oblerved, are ¢ eanly birds; they love the appedrance
- of neatnefs, and, befides this, the colour renders the building
merelcun{picupus. bl ol
- With refpeft w0 t_I?c f:nnd for pigeons, exclufive of the peas
and tares already mentioned, barley is very proper :
only firengthens them I i TR, 16 Tt
E gtheos them, but promotes their laying: buck-wheat
X Pk i
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will likewife have the fame effe@s. In general, however, the
common pigeons in a dovecote take care of themfelves, and
need littie foed from their keeper. : ;

Pigeons are very fond of falt, and therefore they fhould
have a large heap of clay laid near the dovecote, and let the
brine done with in the family be frequently beaten among it;
Or you may make a kind of mortar with lime; fa‘nd, th}', and
falt, which they will peck with great fatisfaltion.  When it is
thus made on purpofe for them, it is beft to make it thin, and
keep it fo by often mixing brine with it. -

The ufe of falt is of much more advantage to pigeons than
mercly the plealing them, for nothing will recover them fo
readily from ficknefs; a mixture of bay-falt and cummin-feed
being with them an univerfal remedy for moft difeafes.

. Various methods have been ufed to make pigeons love their

habitation. Some have recommended the ufe of-affafeetida,
and others of cummin-feed, for this purpofe; but the beft
~ method is, to keep up conftantly the falted clay as before de-
fcribed; for it is what they love, and they will therefore ftay
where they can have it in plenty, :

Pigeons are fometimes apt to be fcabby on the backs. and
bma&'s,twhieh diftemper will kill the young, and make the old
ones (o faint, that they cannot take their flights. In order to
¢ure this diftemper, take a quartern of bay-falt, and as muc!l
common falts, a pound of fennel-feed, a pound of dill-feed, 25
much cummin-feed, and an ounce or two of aflafectida, mix
all thefe together with a little wheat-flour, and fome fine
worked clay; when'it is well beaten together, put it mto two
P““! and bake them in an oven. When they are cold, lag
them longways on the {tand or table in the dovehoufe, and the
pigeons, by pecking it, will be foon cured. :

General Qbfervations on Pem’;;‘;y. .

" 'MANY creatures are endowed with a ready difcernment to
fee what will tura to their own advantage and emolument; and
‘often difcover more fagacity than could be expected. Thus

ultry have been-often. known to watch for waggons, loaded
with wheat, and, running after them, pick up a number of
grains which are fhaken from the fheaves by the motion of the
carriages. "Thus when I have taken down my gun te fhoot
fparrows, my cats would gtne;ati.yfnﬁn out before me, to be

eady to catch up the birds as they tell. $o}

' qT%ieqeai‘nai’t 'End early propenfity of the feathered tribe to
rooft on high is very ob{ervable; and 'ﬂifm:rﬂs a ftrong dread
impreficd on their fpirits refpe€ting vermin that may annoy
them on the ground, during the hours of darknefs. Hence

- not houfed, will perch the
poultry, if left to themiclves and not houled, o wintes
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winter through on yew trees, and fir trees; and turkies and
' Guinea fowls, heavyas theyare, get up into apple trees. Phea-
. fants alfo in woods fleep on trees to avoid foxes; while pea-
" fowls climb on the tops of the higheft trees round their owner’s
Hbule for fecurity, let the weather be ever fo cold or blowing.
- Partridges, indeed, rooft on the ground, not having the fa-
' culty of perching, but then they are equally apprehenfive of
danger; and fearing the approaches of pole-cats and ftoats,
they never trult themfelves to coverts; but neftle together in
~ the middle of a large field, far removed from hedges and cop-
.~ pices, which they love to haunt in the day, and where at that
fafnn they can fkulk more fecure from the ravages of rapacious
irds. -

As to ducks and geefe, their aukward fplay web feet forbid
them to fettle on trees; therefore, in the hours of darknefs
and danger, they betake themfelves to their own element, the
water, where amidft large lakes and poole, like fhips riding at
- anchor, they float the whole night long in peace and fecurity.

. Rabbsts. J
~ TAME rabbits are very fertile, bringing forth young every
month. As foon as the doe has kindled, fhe muft be put to
the buck, otherwife fhe will deftroy her young. The beft food
~for them is the {weeteft hay, oats ancr bran, marfhmallows,
fowthiftle, parfley, cabbage leaves, clover-grafs, &c. always
freth. You muft be careful to keep them exceeding clean,

otherwife they will not only poifon themfelves, but likewife
thofe that look after them. :

SECT. TV

MANAGEMENT of the D AIRY.

- 'THIS is a bufinefs which requires a great deal of care and
attention; and its productions are moft eflentially beneficial in
a family. Indeed this employment fhould be principally con-
| :Ii_n:d to one perfon, to whom the fellowing general obferva-

tions may not be unteceffary,

_ It mult be particularly remembered, that want of cleanlinefs
35 no where fo unpardonable as in the dairy, where, indeed,
the fuccefs of every operation depends upon, and requires that

not ‘only the utenfils, but the dreflers, fhelves, walls and floor,
fhould be kept exceeding clean and well aired; and in hot
-};r:::the: they fhould be frequently fluiced with clean cold
water. L :

* Your cows thould be milked at aregular hour: for o
- sention of the milk not only tends -H".tg fpoil it, but keﬁt;'lse f}fa

SEa - animad
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animal in vidlent pain. In fummer, the time of milking fhould
not, be later t-haq];ﬁve in the evening, that they may have time
to fill their bags by morning, and their udders fhould be weil
emptied at each milking. ¥

In general cows require gentle treatment, efpecially if their

teats happen to be fore; for if roughly handled, they will not
only kick and wince, ‘and become wild and ungovernable, but
even retain their udders half full of milk; in confequence of
which their bags get hard and ulcerous, or they lofe their milk
entirely till they calve again. - '
; 'ﬁ.f.’hen the milk is brought into the dairy, it thould be well
ftrained, and emptied into clean pans. White ware pans are
the moft preferable, on account of their fuperior cleanlinefs;
the brown fort is very porous, and fcarce any fcalding will be
fuflicient to cleanfe them thoroughly. .

In the middle diftri&k of the county of Somerfet, Mr. Bil-
lingiley, in his general view of Agriculture, has the following
remarks upon Dairy Management : :
~ Dhe cows of this diftrict being intended chiefly for the pur-

ofes of cheefe-making, the profit arifing is in proportion to
the quantity and quality of the milk ; fize is therefore not at-
tended to, but principal regard is paid to the breed whence
they fprung. The dairy men think it more profitable to have
a (mall breed awel/ fed, than the beft breed in the world farved ;
and the cow that gives milk the longeft. 'The time of calving
is from the beginning of February to Lady-Day, and they take
great care to 'lg::c p their cows well three weeks or a month be-
fore they calve ; the milk will rife in proportion to the good-
nels of their keeping. The calves (thofe few excepted which
are reared to keep up the ftock), feldom live a month, and
cheefe-making begins in March, from which time it continues
till December. - : g .
- The cheefe of this diftrict is much admired, particularly that
which is made in the parifhes of Meer and Chaddar. Itis
principally purchafed by jobbers, and {ent through the medium
of ‘Weyhill, Gilefhill, Reading, and other fairs, to the London
market, where it is fold under the name of Double Glofler.
- The calves which are reared are fed principally with ﬂhﬁﬂfﬂ*
whey, and in May they are turned to grafs, and left;to thift
for themfelves; fome careful dairy-women haye tried to in=
creafe their growth, by giv‘mﬁ)th:m whey after theyare put to
grafs, but this plan is reprobated as doing mere ha an
Gﬂd. 1 . ) . ¥y ._,__"'_“ .';i.juf i _: _: s
2 The average produce of a dairy per day, in this d‘&“&.: 12y
be calculated at about thre;(gallqns- per cow, - from Lady-Day
Michaelmas to .-Cf_tg_l,ffqnss one gallon
a cow per day. " Cows are kept till they are fourteen or ]i::;l;:

&
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years uld,. and when fatted they feldom get to a'.hi'gh-:r' price

than feven or eight pounds. -

A dairy-maid can manage twenty-cows, fo far as relates to
the in-door work, and the grofs produce of a dairy frequently
averages twelve pounds per cow, ant:! in fome particular in=
ftances fourteen pounds ; but this can only be done when cheefe
is at the prefent enormous price. ' _

On comparing the grazing with the dairy account, Mr. Bil-
hingfley makes it appear, that the dairy operation 1s more pro~
fitable than grazing ; for the former amounts to 50s. per acre,
whereas the latter is only 28s. per acre. On account of popu-
lation, the dairy fyflem ought to be preferred, as one gra-
zing farm of two hundred acres would afford 2 comfortable

livelihood %o four dairy families.

I am aware, fays he, that fhould thefe obfervations induce
an increafe of dairies, and confequently a more liberal fupply
of cheefe, fuch a declenfion in the price of that article might
take place, as would bring all things again on a level, and ad-
vance the grazier’s profit to an equality with that of the dairy-
man. \

7o make Butter,
BUTTER is an article more frequently ufed in the art of

“ Cookery than any other whatever ; but to be wholefome it mufk

be very frefh, and free from rancidity, otherwile it will hure
digeftion, render it difficult and painful, and introduce much
acrimony into the blood. Some perfons have fuch delicate
ftomachs, that they are cven affected with thole inconvenien-
cies by frefh butter and milk.

‘When you have churned your butter, open the churn, and
with both hands gather it well together, take it out of the but-
ter-milk, and lay it into 2 very clean bowl, or earthen pan, and
if the butter is defigned to be ufed freth, fill the pan with clear
water, and work the butter in it to and fro, till it is broughe
to a firm confiftence of itfelf without any moifture. When

, ]‘;ﬂﬁ have done this, {cotch and flice it over with the point of a

nife, every way as thick as poffible, in order to draw out the
fmalleft hair, bit of rag, ftrainer, or any thing that may have
happened to fall into 1t. Then fpread it thin in a bowl, .and
work it well together with {uch a quantity of falt as you think

fit, and then make it jnto forms agreeable to your own fancy.
It fometimes happens that a cow’s teats may have been
fcratched or wounded, which will occafion the milk to be foul
and corrupt.  When this is the cafe, you thould by no means
mix it with the fweet milk, but give it to the pigs; and that
which is taken to the dairy-houfe fhould remainin the pail till
it js nearly cold before it is ftrained, that is, if the weather be
warm ;



406 SUPPLEMENT.

warm ; but in frofty weather it fhould be immediately ftrained,
and a fmall quantity of boiling water may be mixed with it,
which will caufe it to produce eream in abundance, and the
more {o if the pans have a large (urface.

In the hot fummer months the cream fhould be fkimmed from
the milk before the dairy gets warm from the fun ; nor fhould
the milk at that feafon ftand longer in the pans than twenty-
four hours, nor be kimmed in the evening till after fun-fet, In
winter milk may remain unfkimmed for thirty-fix and forty«
eight hours. The cream fhould be depofited in a deep pan,
which thould be kept, during the fummer, in the cooleft part
of the dairys or jn a cool cellar, where a free air is admirted,
which is much better. If you have not an opportunity of
churning every day, fhift the cream daily into clean pans, which
will keep it cool. But you fhould never fail to churn at leaft
twice in the week in hot weather ; and this work fhould be
done in a morning very early, taking care te fix the churn
where there is a free draught of air. If a pump churn is ufed,
it may be plunged a foot deep into a tub of cold water, and
thould remain there during the whole time of churning, which
will very much harden the butter. |
_ Butter will require more working in winter than in fummer;
but it is to be remarked, and with great juftice, that no perfon
whofe hand is warm by nature can make good butter,

Butter-milk (the milk which remains after the butter is coms
ing by churning) is efteemed an excellent food, in the fpring
efpecially 3 and is particularly recommended in hectic fevers.
Some make curds of butter-milk, by pouring into it a quantity
of new milk hot. .

o take off any difagreeable Tafts or Flavour communicated to
BULTER awbhere Cows have fed on Turnips, &e.

* M. Billingsley, of Afhwick Grove, in his “ General View of
Agricultire, in the County of Somerfer,” has given us the
following recipe for that purpole : "

“« When the milk is fet abroad in the leads, put one gallon
of boiling water to fix gallons of milk. It may alfo be pre-
vented by diffolving nitre in (pring water, and putting abouta
quarter of a pint to ten or twelve gallons of milk when warm
from the cow.” '

An approved Receipt to preferve BurTER, By Dr. AN DERSON,
TAKE two parts of the best common falt, one part fugar,
and one part falt-petre 5 beat them up together, and blend the
whole completely., Take one ounce of the compefition for
every fixteen ounces of butter, work it well into the mefs, and
clofe it up for ule, big ;
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water in a cullender, and pick out what bairs.you find im it.
When you have walhed the curd till it is very, white, put it into
the bag again, adding to it two good handsful .of falt : then
clofe up the mouth of the.bag with a fkewer, Jlay it in. an
earthen pan, and it will continue fit for ufe twelve months.

This 15 the general method of preparing the rennet, but that
beft calculated for private families, and which makes the cheefe
infinitely more delicate, muft be managed in a different manner,
of which the following are clear and proper directions:

Let the:vell, maw, or rennet bag, be perfectly fweet, for if
it is the leaft tainted, the cheefe can never be good. When
- this is fit for the purpofe, three pints or two quarts of foft
water, clean and {weet, fhould be mixed with falt, into which
put fome fweet-briar, rofe-leaves, cinnamon, mace, cloves,
and, in fhort, almoft every fort of ipice and aromatic that can
be procured. Bail.thefe gently in two quarts of water till the
liquor is reduced to three pints, and be careful it is not fmoaked,
Strain the liguor clear from the fpices, &c. and when' it has
ftood till it is no warmer thanmiilk from the cow, pour it upon
the vell or maw. You may then flice a lemon into it, and let it
ftand a day or two; after which it muft be ftrained again, and
})ﬁg_inm a bottle. ~ Cork it quite clofe, and it will keep goad at

caft twelve months. It will fmell like perfume, and afmall
Eunnti‘t‘y of it will turn the milk, and give the cheefe a pleafing
avour. After this, if the vell be'falted and dried for a week

or two near the fire, it will do for the purpofe again almoft as

well as before.

f i

i ¥ 3.1 % i i [
- The METHOD of making STILTON CHEESE. , -

From the general View of the Agriculture of the County of Leisefler g
drawwn up for the Confideration of the Board of Agriculture,

By Joun Monk, of Bears-Comb, Devon.

STILTON Cheefe is 'made in moft of the villages round
Melton Mowbray, but I found it impoflible to get at the fecret
of making it from the dairy people ;5 and, from the converfa-
“, tion I had with one of the firft managers, I fhould {uppefe two
cheeles were never made alike, as it depends upon foil, herbage,
feafons, heat, cold, wet, dry, &c. &e. There is no doubt !Jur.
thofe cheefcs require a great deal of care and attention, owing
I fhould fuppofe to their richnefs and thicknefs. They run
from eight to fixteen or cighteen pounds, very feldom larger,
and are fold at one fhilling and fixpence per pound. Moft of the
inns in the country retuil them, the price eighteen or twenty
pence per pound. I was informed by the maker, that they were
never better for the table than at'a year old, but I believe theyare

feldom cut fo foon, The belt of the other fort of cheefe madcli]n
- the
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which the juice of the fage alone will not make it,.and this
will allo allay the bitter tafte of the fage.

Having prepared the juice, put the rennet to the milk, and at

the {ame time mix it with as much of the fage, &c. juice as will

give the milk the green colour you defire, putting in more or
lefs, according as you would have the cheefe tafte fironger or
weaker of the fage. When the curd is come, break it gently,
and when it is all equally broken, put it into the cheefe vat or
mote, and prels it gently, which will make it eat tender and
mellow, When it has ftood in the ptels about eight hours, it
muft be falted, turned every day, and in about a month it will
be fit for ufe. '

A Sage Cheefe in Figures~To do this you muft be provided
. with two cheefe vats of the fame fize, and the milk muft be fet
to turn in two different veflels: one part with plain rennet only
and the other with rennet and fage juice. Thefe muft be made
as you would do two diftinék cheefes, and put into the prefles
at the fame time. When each of thefe cheefes have ftood in
. the prefs for half an hour, take them out, and cut fome fquare

pieces or long {lips out of the plain cheefe, dnd lay them by on
a plate ; then eut the fame number of picces out of the fage-
cheefe, of the fame figure and fize, and immediately put the
pieces of the fage cheefe into places that you cut out of the
plain cheefe, and the pieces cut outof the plain cheefe into the
places cut out of the fage cheele. For this purpofe fome have
a tin plate made into figures of feveral fhapes, by which they
cut cut the pieces of thefe cheeles fo exaétly, that they fit with-
out any trouble. When you have done this, put the cheefes
into the prefles again, and manage them like other cheefes. By
- this method and contrivance you will have one fage cheefe,
with white or plain figures in it, and another, a white cheefe,
with green figures. Great care muft be taken that the card.is
very equally broke, and alfo that both the cheefes are prefled as
equally as it is poflible before the figures are cut out, other-
wile, when they come to be prefled for the laft time, the
figures will prefs unequally, and lofe their fhapes. Thefe
cheefes {hould be made not above two inches thick ; for if they
are thicker it will be more difficult to make the figures regular.
After they are made, they mult be frequently turned and fhifted
on the fhelf, and often rubbed with a coarle cloth. They will
be fit to cut in about eight months. | ;

Marigald Cheefe.—Pick the frefhelt and beflt coloured leaves
you can, pound them in a mortar, and ftrain out the juice.
¥ut this into your milk at the fame time that you put in your
rennet, and {tir them together. The milk being fet, and the
curd come, break it as gently and as equally as you poflibly can,
pat it into the cheele var; and prefs it with a gentle w':(lﬁcl;‘g
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ground :‘puft-hu.in'the warmelt corners, and gently covered on
nights with warm mats, and when the weather is fevere, they |
muft likewife be covered in the day.
~ CUCUMBERS may be fown in a hot bed any time this
month to produce early fruit in. March, April, and May, Have
“for this purpofe well prepared hot dung, and make the hot bed 2
yard high, for one or two light frames, and earth it fix inches
thick with rich mould. Sow fome early prickly cucumber-
feed half an inch deep, and when the plants have come up, and
the feed leaves are half an inch broad, prick them in {fmall pots,
four in eachy and put them into the earth of the hot bed, ob-
ferving from the begining to have proper air by tilting the
Jights at top, one or two fingers breadths, cover the glafles’
‘with mats every night, give them occafional watering, and,
- when you find the heat of the bed decreafed, line'the fides of
it with hot dung. "When cucumbers have advanced in growth,
with the rough or proper leaves, one or two inches broad,-
: \;mr_:i:plant them into a larger hot bed, finally to remain for
ruiting. _ . P

Earth up your full-grown crops of celery; the late crops
earth up moderately, and cover fome beft plants if the weather
is frofty, or remove a quantity of them under fhelter. :

- With refpect to your endive, tic up fome every week to
blanch, in dry, open weather, and remove fome with their -
full roots on a dry day, and place horizontally into ridges of - ~
dry earth, and in hard frofts cover them with long litter,

About the middle or towards the latter end of the month,
may be fown a little Carrot Seed : from whence yon will have
the chance of drawing a few young in April.and May.
~ Plant Horfe.radifb, by cuttings from the off-fet roots of the
old ones : {et them in rows two feet diftant, and abour fifteen
inches deep, that they may obtain long ftrait thoots.

Artickskes muft now be eartbed up, digging between them,
and laying the earth along therows clofe about the plants. Ia
hard frofly weather cover them with litter. | -

You muft keep your tender plants, fuch as.Radijbes, fownin
borders, covered with (traw conftantly till they come up, and
afterwards every night, more efpecially if the weather is frofty;
alfo Cauliflowers, Lettuce, and Sallading, under frames, 8&c. by
putting on the glafles every night ; and in {evere froft cover
likewife the glafles and fides of the frame with litter. :

~ FEBRUARY. _

A Great deal of attention is due to the kitchen garden this
month, it being the commencement of the early efforts of ve-
getation. Preparation muft be made of all vacaut ground, by
dunging, digging, and trenching it; and makipg it in Hoper

. order,
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be commenced in all the principal kitchen-garden efeulents for
the main crops, particularly the following articles : onions,
lecks, carrots, ._par-ll;a_i\ps, ted-beet, green-beet, white-beet, fpi-
nach, lettuce, cabbage, favoys cauliflower, brocoli, bore-coley,
colewort, afparagus, beans, peas, kidney-beans, turnips, parfley,
celery, turnip-cabbage, turnip-radith ; and of fallad, and fweet
herbs, crefles, muftard, rape, radifh, nafturtivm, borage; mari-
golds, chervil, thyme, favory, morjoram, coriander, corn-fallad,
clary, fennel, angelica, dill, and fome others, .«
- For fuccellional, and fir(t fome earlycrops, fow in hot-beds cu-
cumbers, melons, bafil, purflane, capficum, cauliflower, corian-
der, gourds, and fmall fallading. KT bl
Great care fhould be taken that their feeds are quite frefh,
which is a matter of great importance, and for want of which
~ many are dilappointed i their principal crops, when too late
to low again. Likewife to have the beft varieties, both of feeds
and plaats, of the refpective kinds, which, in many principal
forts, is al{o a very material confideration, particularly at this
feafon for fowing and planting the main crops. ' f s
When you fow your different crops; let it be in dry weather,
- and while the ground is frefh dug, or levelled down, or when it
will admit of raking freely without clogging. § o
Cauliflower plants that have flood the winter, in frames or
borders, {hould now be planted out, if the weather' is mild, in
well dug pround, two feet and a half diftant. and draw earth
to thofe remaining under the glaffes, which ftill continue over
the plants to forward them, but prop up the glaffes about three
inches to admit air, &e. Give air 1#”‘:'&""“ your cucumber
and melon plauts, by tilting the glafies behind, one, two, or
three fingers breadth, in proportion to.the heat of the bed, and:
‘temperature of the weather. Cover the-glafles every night
with mats, and fupport the heat, when you find it declining,
by lining the fides with hot dung. i -
Towards the latter end of the month plant potatoes, for a full -
crop, in lightifh good ground, fome early kind for a forward.
erop in fummer, and a large portion of the  common forts for
the general autumn and winter crops. ''he moft proper fore:
for planting is, the very large potatoes, which you muft cut into
feveral pieces, having one or more eyes to ¢ach cutting.r Plant -
them either by dibble, or in deep dills,, and fink them about |
four or five inches in the earth. 3l
~Plant your main erop of fhalot by off-fets, or the fmall ox
- full roots, fet in beds fix inches apart. byt 0% a'vsl
Sow a (ucceflional and full crop of fpinach twice t]:us month,:
of the round leaf kind, in .an open fituarion ; Or it may -'?3'5 -
fown occafionally between rows of beans, cubbages, catli-
Jowers, horfe radith, artichokesy &c.. | oo a0 0 o
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In this month fow a fmall; or moderate crop of the early
Dutch kind of turnips in a free fituation. Repeat your fow-
ing at two or three different times, in order to have a regular
early fucceflion to draw in Mayand June.

Be particularly careful to deftroy, cither by hand or hoe, all
the weeds in their early growth, or otherwife they will mate-
rially injure the plants. :

ApriL, ’ e

" IF you omitted fowing or planting any principal crops as
directed for laft month, let it be done early in this, particularly
the main crop of onions, leeks, parlnips, carrots, red-beet, &c.
for when {owed late, they never attain equal perfection as when
at the proper feafon.

- Finith fowing alparagus, if not done the preceding month,
to raife plants f%.-r frefh plantations and forcing.

Sow the main crop of the green and red borecole, in an open
fituation, to plant out in May and June, for auturon, winter,
and the fupply of the following {pring. Sow likewile fome of
the purple and cauliflower forts of brocoli, to plant out in fum-
mer for the firft general autumn crop.

Kidney-beans of the early dwarf kinds fhould now be fown
in a warm border, as alfo fome fpeckled dwarfs, and a largér
{upply in the open quarters in drills two feer, or two and a
half diftance.

Sow different kinds of lettuce two or three times this month,
for fucceeding crops. '
Be particalarly attentive to your melons, which are in hot-
“beds. Train the vines regular, give them air daily, with occa-
fional moderate watcrinia. Cover the glafies every night, and
keep up a good heat in the beds, by linings of hot dung. '

Sow full crops of peas, for fucceflion of marrowfats once a
fortnight, alfo of rouncivals, moretto, and ether large kinds;
likewife fome hotfpurs, &ec. to have a plentiful variety, and
young. bow them in drills, two feet and a half or a yard
afunder, or the large kinds for fticking, four feet diftance.

Finifh planting the main crop of potatoes as dire&ed laft
month. ! \ .

Sow the feed for pot-herbs of thyme, favory, fweet-marjo-
rum, borage, burnet, dill, fennel, chervil, marigolds coriander,
tarr{:-;gun, forrel, bafil, clary, angelica, hyflop, anife, beets; and
pariley.

Plant aromatic herbs, as mint, fage, balm, rue, rofemary,
lavender, &c. all of which cither by young or full plantss as
alfo {lips, parting roots, and off-fets, and fome by flips and cut-
‘tings of fide fhoots. :

. Continue fowing fucceflional crops every fortnight of rade
ilhes, in open fituations to have an eligible var iety young and

XIIIL, * 3G plentiful
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~plentiful.  Thofe that have already come up you muft thin
of they will run with great tops, but {mall roots.
Sow a principal crop of favoys, in an open fituation, detached
from walls, hedges, &c. that the plants may be ftrong and
robuft, for planting out in {uminer, to furnith a full crop well
.¢abbaged in autumn, and for the general winter fupply, till
next {pting, being a molt valuable autumn and winter cab-
age. ' .
o ‘May.
~ THE grand bufinefs of this month 1is, to fow and plant fe-
veral fuccellive crops of plants, that are of fhort duration;
and others of a more durable ftate. Weed, hoe, and thin the
_ different main crops, according as they require it, and water the
varicus new planted crops, and others in f{eed-beds, hot-beds,
- &c. many articles, however, require now to be fewed and plant-
_ed, and pricked eut for fummer, autamn, and winter fervice.

The principal fowing this month in hot-beds is for cucum- -

bers, melons, and a few gourds and pompions.
~ In the natural ground, planting is neceflary for cabbages,
coleworts, favoys, borecole, brocoli, celery, endive, lettuce,
_beans, kidney-beans, cauliflowers, capficum, bafil, late pota-
toes, and radifhes for feed. :
Hoe between the artichokes to kill the weeds, and in new
-plantations loofen the earth about the young plants.
" Keep your afparagus clear from weeds, both in the old beds
“and thofe planted this fpring, as well as in the feed-beds. The
old afparagus beds will now be in full production for the fea-
fon, and the beds or fhoots fhould be gathered two or three
times a week, or according as they advance in growth, from
two or three to five or fix inches high, cutting them with a
long narrow knife, about three inches within the ground.
Top your eatly beans that are in the bloflom ; alfo the fuc-

ceeding crops as they come with flawer, to make the pods fet-

foon and fine. & ;
Plant out fome early fpring raifed plants of brocoli, at two
feet diftance. Prick out young ones, and fow a good crop to
_plant out for winter and fpring. Leave fome of the beft old

plants for, feed. | >
IHoe between your cabbages, cut up all the weeds, loofen the
giound a moderate depth, and draw earth about the ftems. of
_the plants. The early cabbages, which are forwardeft in growth,

and fulleft hearts, muft have their leaves tied together withan = |

cfier twig, -or brafs, to promote or haften their cabbaging, and
to render them white and tender. Likewife plant out’ fome
ftout, fpring-raifed red cabbagé plants, for autumn and winter

-fu%:p t; Thin
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- "Thin your carrots, and cleanfe them from weeds, either by
hand-weeding, or {mall hoeing, leaving thofe intended to draw
young in fummer, four or five inches apart, but the main crops
muit be thinned fix or eight inches. Likewife hoe between your
cauliflowers, and draw the earth to their ftems. ‘As alfo be-
tween rows of beans, peas, kidney-beans, and all other plants
in Tows. | |

Thin the {pring-fowed crops of lettuces, and plant out pro--
per {upplies of the different forts a foot diftance. Tie up early
cos-lettuces to forward their cabbaging. '

Weed the general fpring-fowed crops of onions, and thin -
the plants where too thick. Leave fome of the bulbous kind
of winter onions at proper diftances for early bulbing next
month. : ' i,

Continue fowing once a fortnight marrowfats, and other
large kinds of peas; alfo fome of the beft hotfpuis, or other
forts approved of, to furnifh a regular fucceflion of the differ-
ent forts. . You may likewife continue to fow radifhes in open
fituations, once a week or fortnight, in moderate quantities,
for fucceflional crops this and the following month. Thofe of
former fowings in the laft month, where come up thick, muft
be thinned. ! _

Sow fallading of the different forts, as lettuce, crefles, muf-
tard, radifh, rape, and purflane; to haye a proper fucceflion to
cut while yeung. , e

Plant out fome of the ftrongeft early favoy plants, in an open
fituation, two feet and a half afunder, for autumn, .&c.

If a conftant fucceflion is required, continue to fow fome
round leaved fpinach in open fituations, L

Watering will now be frequently required to moft new plant~
ed crops, both ar planting, and occafionally. afterwards in
dry weather, till they take root; likewile feed-beds of {mall
crops lately fewed, or the plants young, in very dry weather.
Your weeding muft be very diligently attended to both by
hand and hoe; for as weeds will be advancing numeroufly
among all crdps, it becomes a principal bufinefs to eradicate
them before they fpread too far, otherwife they will impede
‘the growth of the plants, :

; June, : 3
SOWING and planting are ftill requifite in many fucceffion.

al, and fome main crops for autumn and winter 3 and in the crops
now advancing, or in-perfetion, the bulinefs of hoeing, weed-
ing, and occafional watering, will demand particular attention.
=+ Planting is now neceffary in feveral principal plants, for gene-
ral fuccefion fummer crops, and main crops for autumn, win-
ter, &c.  The whele in the open ground, except two a;ticics,

3Gz and
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and thofe are cucumbers, and melon plauts for the laft crop in
hot-bed ridges. ' :

In the open ground plant cabbage, brocoli, borecole, favoys,
coleworts; cglery, endive, lettuce, cauliflowers, lecks, beans,
kidney beans; .and various aromatic and pot-herbs, by flips,
cuttings, or young plants. Showery weather is by far the beft
cither for fowing or planting ; and when it occurs lofe no time
in putting in the neceflary crops wanting. *

Hoe between your artichokes to kill the weeds, and if re-
quired to have the main top fruit, now advancing attain the
fulleft fize, detach the fmall fide fuckers, or lateral heads.

Keep your afparagus beds very clear from weeds, now com.
monly rifing numeroufly therein, which will foon overfpread, if
not timely cleared eut. Likewife new-planted alparagus, and
feed:beds, fhould be carefully weeded. Cut the afparagus now
in perfection, according as the fhoots advance, three, four or
five inches high 3 which you may continue to do all this month.

- Plant {uccellional crops of beans in the beginning, middle,.
and latter end of this month, fome Windfors, long pods, white
bloffom, and Mumford kinds, or any others. If the weather is
very hot and dry, foak the beans a few hours.in foft water be-
fore you plant them. Hoe thofe of former planting, and draw
the earth to the ftems. Top thofe that are in bloflom.

Your early cauliflowers, which will be now advancing in
flower heads mult be watered in dry weather. to make the
heads large; and according as the heads fhow, break down
fome of the large leaves over them, to keep off fun and rain,
that they may be white and clofe. Mark for feed fome of the
largeft and beft, to remain in the fame place, to produce it in
autamn. ; :

The firft main crops of celery mult be now planted in
trenches to blanch ; the trenches to be three feet, diftance, a
foot wide, and dig the earth out a fpade deep, laying it equally
. to each fide in a level order ; then dig the battom, and if poor
and rotten, dung, and dig it in. Draw up fome of the ftrongeit
plants, trim the long roots and tops, plant 2 roW along the
bottom of each trench four or five inches diftance, and finifh
with a good watering. _

Give plenty of air daily to cucumbers in hot-beds, and water
them two or three times a week; or oftener if the weather is
hot, but ftill continue the glafles over them all this month.
Shade them from the mid-day fun, and ftill cover them on
nights with mats. About the middle, or towards the end of
the month you may raile the frame three inches at bottom, for
the vine to run out and extend itfelf. Thofe under hand-
glaffes thould have them raifed for the fame purpefe. A
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In the beginning of “this month fow a full crop of cucumbers
in the natural ground to produce picklers, and for other late
purpofes in autumn ; allotting a compartment of rich ground
dug and formed into beds five or fix feet wide ; and along.the
middle, form with the hand fhallow bafon-like holes, ten or
‘twelve inches wide, one or two deep in the middle, and a yard
diftant from each other’; fow eight or ten feeds in the middle
of each haif an inch deep; and when the plants come up, thin
them to four of the ftrongeft in each hole to remain. Be care-
ful frequently to water them when the weather is dry.

Sow the main crops of the green-curled endive, alfo a {maller
fupply ef the white-curled, and large Batavia endive; each
thin in open ground to plant out for autumn and winter, ;

Clear your onions from weeds, and give them a final thin-
ning, either by hand, or {fmall-hoeing ; the main cropsto four
or five inches diftant; the others, defigned for gradual thin=
ning in fummer, leave clofer, or to be thinned by degrees as
wanted. :

Sow more marrowfat peas, and fome hotf{purs or rouncivals
and other large kinds. Thisis alfo a proper time to fow the
leadman’s dwarf pea, which is a great bearer, fmall podded,
but very fweet eating, If the weather is very hot, either foak
the feed, or water the drills before fowing,

Hoe between your potatoes to kill the weeds and loofen the
ground ; and draw the earth to the bottom of the plants,
Thin all clofe crops now remaining to tranfplant proper dif-
tances. Many forts will now require it, as carrots, parfnips,
onions, leeks, beet, fpinach, radifh, leituce, turnip, turnip=
‘radith, parfley, dill, linnel, borage, marigold, &ec. all which
* may be done by hand or fmall hoeing; the former may do for
{mall crops, but for large fupplies the fmall hoe is not only the
moft expeditious, but by loofening the furface of the carth,

contributes'exceedingly to the profperity of the plants.

Jury.

SEVERAL fucceflional crops are required to be fown this
month for the fupply of autumn, and fome main crops for win-
ter confumption. Many principal.crops will be now arrived to
full perfeétion, and fome mature crops all gathered. When the
Jatter is the cafe, the ground fhould be cleared and.dry for fiic-
ceeding ones, or for fome general antumn and winter Crops,
as turnips; cabbages, favoys, brocoli, cauliflowers, celery, en-
dive, &c. &c.

The bufinefs of fowing and planting this month, will be more
fuccefsful if done in moift or thowery weather, or on the ap-
proach of rain, or immediately after; efﬁ:ciaﬂy for {mall [ceds,
and young feedling plants.

old
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Old crops of artichokes now advancing in full frujt
diveited of fome of the fmall fide hcada,gtu Encuurag:ﬂ:!;:ugiif
cipal top heads in attaining a larger magnitude.

. Now s the time to gather aromatic herbs for drying and dif-
tilling, &c. as” fpear-mint, pepper-mint, balm, penny-royal,
camomile flowers, lavender-flowers, fage, hyflop, marjoram,
fennel, dill, bafil, tarragon, angelica, marigold-flowers, fweet-
marjoram, &c. moft of which, when juft coming into flower,
are in the beft perfection for gathering. The fennel, dill, and
angelica, fhould remain till they are in feed. ~ : '

You may ftill gather from old beds of afparagus, but this
muft be foon difcontinued for the feafon, otherwile it will im-
poverith the roots too much for future production: therefore
you muft permit all the fhoots to run to ftalks. . ,

Plant the laft crops of beans, for late produétion in autumn.
Let them be principally of the fmaller kind, as they are moft
fuccefsful in Jate planting, fuch as white bloflom, green non-
pareils, [mall long pods, &c. putting in a few at two or three
different times in the month; and alfo fome larger kinds, to
have the greater chance of fuccefs and variety; and in all of
which, if dry weather, foak the beans in foft water, fix or eight
~ hours, thin plant them, and water the ground along the rows.

Plant a main crop of the purple and white brocoli, in good
ground two feet and a half afunder, to produce full heads the
end of autumn and the following fpring.

If any main crops of carrots remain too thick, thinthem to
proper diftances; fow fome feed to furnith young ones for
autumn, -

Cauliflowers that were fown in May muft now be planted
eutin rich ground, two feet and a half diftant from each other
for the Michaglmas, or autumn and winzer crop.

Give your cucumbers, which are in frames and hand glaffes,
full {cope to run, efpecially the hand-glafs crops, by propping
up the glafles, on every fide for the runners to extend: or }:lml:'
in frames: may be confined entirely within, in order to be
wholly defended with tHe glaffes, in cafe of immoderate rains;
that the fruit may grow clean and free from fpotting : in others
have the frames raifed at bottom for the vine to run ont; and
in both methods let there be a moderate fhade over the {fevere
part of very hot days, and give them plenty of water every day
or two, or the lights may be taken off now on fine days occa-:
fionally for them to receive the benefit of warm fhowers, but
they mult be put on again at night, and in bad weather or in-
ceflant rain.  In the hand-glafs crop keep the glafles conftantly
over the heads of the plants, except taking them off at times to

admit warm and gentle thowers, :
3 Earth
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" Earth up celery plants, to blanch; alfo the ftems of young
calsbages, favoys, brocoli, borecole, beans, peafe, kidney-beans,
&c. to ftrengthen their growth. '

' Give good ‘waterings to gourds; and thofe planted under
walls or other fences, train the runners or ftalks thergto:
thofe that hiave been fupported by ftakes, and other means,
muft be permitted to extend on the ground. :
_ Sow the principal late crops of kidney-beans, of the dwarf
kinds, for autumn fupply ; and fome more for latter fucceflional
produétion in September, &c. fow themall in drills, two fect
or two feet and a half diltance; and if the weather is very
hot and dry, either foak the beans, or water the drills well
before you fow them. | -

Continue to plant out different forts of lettuces at a foot or
fifteen inches diftance from each other. Plant them in fmall
fhallow drills, to preferve the moifture longer ; and water them
well at planting. ; 1 :

If your melons are advanced to full growth, give them but
Little water, as much moifture will retard the ripening, and pre-

" vent their acquiring that rich flavour peculiar to this fruit. Tf
they are ripe gather them in the morning. Mature ripenefs is
fometimes fhewn by the fruit cracking at the bafe round the
ftalk, or by changing yellowith, and imparting a fragrant odour.

Muthroom beds that are fill in production mult be kept
covered with ftraw; but you may fometimes admit a warm
moderate fhower. New beds fhould now be prepared for fur-
ther production, which muft be done by collecting together
different compofitions proper for the purpofe ; as old dun
hot-beds, old muihroom beds when demolifhed, horfe-ftable
dung-hills of feveral months lying, either in the ftable-yards,
or large heaps in fields, &c. and all places where horfe-dung
and litter have been of any long continuance, and moderately
dry ; as in horfe-rides, under cover in livery ftable yards, &c.

likewife in horfe-mill tracks, where horfes are employed in
manufattories, &c. in working machines and milts under

‘cover; alfo under old hay-ftacks; in all' of which the fpawn is
found in cakes or lumps, abounding with {mall whitith fibres,
which is the fpawn; and which, in the faid lumps, (hould be
depofited under cover in the dry, in a heap, and covered with
ftraw or mats till wanted for fpawning new made beds this or.
the fucceeding month. e 5

Dig up fome of the early crops of potatoes for ufe; only a
few at a time, as wanted for prefent ufe ; for as they are not at
their full growth, they will keep but a few days. il

Radifhes may be fowed for an autumn ¢rop to draw next
month. ; . _
oy Gather

(R
’
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Gather ripe feed in dry weather, when at full maturity, and
beginning to harden. Cut up or detach the ftalks with the feed
thereon, and place them on a fpot where the fun has the great-
eft power for a week or two. Then beat, or rub out the fmall
feeds on cloths, fpread them in the fun to harden ; then cleanfe
them and put them by for ufe. :

AvcusT.

SEVERAL crops are to be fowed this month for winter and
the next {pring and early fummer crops; as cubbages, cauli-
flowers, oninns, carrots, {pinach, and fome principal crops
planted for late autumn and winter fupplies. In this muntﬁ,
digging vacant ground is required for {owing and planting fe-
veral fullcrops. All new planted articles muft be watered, and
diligent attention paid to the deftruction of the weeds before
- they grow large, or come to feed. 2 -

Artichokes will now be in full fruit in perfedtion. Theyare
oper to cut for ufe when the fcales of the head expand, and
efore they open in the heart for flowering, and as you cut
them, break down the ftems, to encourage the root off-{ets.
Aflparagus, which be will now all run to feed, muft be kept
clean from weeds, which is all the culture they will require till
O&tober or November, then tohave their winter dreffing. .
~ Sow cauliflower-feed about the latter end of the month, to
ftand the winter, in frames, hand-glaffes, and warm borders,
for the early and general fummer crop, next year ; and for which
remark the above time, for if the feed is fown earlisr, they
will button or run in winter ; and if later, they will not attain
due ftrength before that feafon. If the weather is dry, oc-
calionally water them, and let them be fhaded from the mid-day
fun, .
Earth up the former planted crops of celery, repeating it
every week according as the plants advance in growth. Do it
moderately on both fides tlie rows, but be carelul not to clog
up the hearts. , .
Cucumbers in frames, &c. may now be fully expofed by re-
moving the glafles. Picklers, or thofe in the open ﬁmynd, will
now be in full perfeCtion. Gather thofe for pickling while
young two or three times a week. While the weather conti-
" nues hot, daily water the plants, : b

In dry weather hoe various crops in rows, to kill weeds,
loofening the earth about, and drawing fome to the fems of
the plants, to encourage their growth., AN

Sow cos, cabbage, Cilicia, and brown Dutch lettuces, in the
beginning and middle of the month; and towards the latter end
for [uccellional crops the fame autumn, and for winter Iulg;glh
and to ftand the winter for early {pring and fummer ufe. Plant
and thin lettuces of former fowings a foot diftance. Ot

nions

-
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Onions being now full bulbed, and come to their mature
rowth, fhould be pulled up in dry weather, and fpread in the
%ull fun to dry and harden, for a week or a fortnight, fre-
uently turning them to ripen and harden equally for keeping,
:}‘hcn clear them from the grofs part of the ftalks and leaves,
bottom fibres, any loofe outer fkins, earth, &c. and then houfe
them on a dry day. :

Sow winter onions both of the common bulbing and Welch
kinds, for the main crops to ftand the winter to draw young
and green, fome for ufe in that fealon, but principally for
Apring fupply; and fome of the common onions alfo to ftand
for early bulbing in fummer. The common onion is mildeft
to eat; but more liable to be cut offf by the froft than the
Welch onion. This never bulbs, and i§ of a {tronger hot tafte
than the other, but fo hardy as to ftand the fevereft froft. !

‘Potatoes may now be dug up for ufe in larger fupplies than
laft month, but principally only as_wanted, for they will not
yet k:ﬁp good long, from their not having atrained their full
growth. o uid .

Sow an autumn crop of radifhes, both of the common fhort
top and (almon kind, Likewife turnip radifh, both of the {fmall
white, and the red, for antumn, and the principal crop of
black Spanifh for winter; and hoe the lafl fown to fix inches
diftance. :

Sow the prickly feeded, or triangular leaved {pinach, for the
main winter crop, and for next {pring, that fort being the
hardeft to ftand the winter. Sow fome in the beginning, but
none towards the latter end of the month, each in dry-lying
rich ground expofed to the winter fun,

Hoe the laft fowed turnips eight inches diftant in the garden
crop; but large forts, im fields or extenfive grounds, muft be
thinned ten or twelve inches or more. \

Be particularly attentive to gather all feeds thak are ripe
before they diffeminate.  Many forts will now be in perfec-
tion 5 you muft therefore cutor pull up the ftalks, bearing
'}h:lv. feed, and lay them in the fun to dry, &c. as direCted in

uly.

SEPTEMBER,

IN this month muft be finifhed all the principal fowings
and planting neceflary this year; fome for f{ucceflional {upply
the prefent autumn.and beginning of winter, others for ge=-
neral winter fervice§ and fome to ftand the winter for next
fpring and fummer.  For this purpofc, all vacant ground muft
be dug up, or occafionally manured, particularly if it is poor
and defigned for principal crops.  In this month likewife fome
watering will be occafionally required, and great care muft be
taken to destroy the weeds.

No XIV. * g H Artichokes
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Artichokes require no particular culture now, but enly to
breakdown the fruit-ftem clofe, according as the fruit is ga-
thered, and hoe down the weeds among them.

Give an autumn drefling to all aromatic plants, by cutting
down decayed ftalks or flower ftems ; clear the beds from
weeds, and dig between fuch plants as will admit of it, or dig
the alleys, and firew fome of the earth over the beds.

-Afparagus now requires only the large weeds cleared out till
next month, when the ftalks muft be cut down, and the beds
winter drefled. Forced afparagus for the firlt winter crop may
be planted in hot-beds at the latter end of this month, under
frames and élaﬁ'es to cut in November ; and by continuing to
plant fucceflional hot-beds every month, it may be obtained in
conflant fupply all winter and {pring, till the production of the
natural crops in May. -

Cauliflowers of laft month’s fowing, inténded for next year's
¢arly and main fummer's crops thould now be pricked out in
beds three or four inches diftance, watered, and to remain till
Oc¢tober, then fome of them to be planted out under hand-
glafles, &c. '

Plant out more celery in trenches ; and earth up all former
Piaﬂted crops, repeating it once a week, two, three, or four
inches high or more. Plant out likewife full crops of the two
Iaft months fowing of coleworts, a foot diftance, for winter and
fpring fupply. Alfo endive for [ucceflional crops, i1 a dry
warm fituation, a foot diftance. :

You may begin to dig up horfe radifh planted in the fpring,
but it will improve i its fize by continuing longer in the
grouand, and wiil bg in greater perfection next year at this
time. . : :

Gather feeds very carefully, according as they ripen, fuch as
lettuce, leeks, onions, caulifiowers, radifhes, &c. and fpread
them in the fun to dry and harden.

Hoe indry weather with diligent attention, to deftroy weeds
between all crops, and on vacant ground wherever they ap- -
pear, cutting them clofe to the bottom within the ground, and
the farge or feedy wreeds rake off. !

Potatoes will now he advanced to tolerable perfection for
taking up in larger fupplies than heretofore ; but not any ge--
neral quantity for keeping, for they will continue improving 1a
growth till the latter end of next month.

Plant various kinds of herbs by rooted plants, root off-lets,
flips off, and parting the roots, as forrel, burnet, tanfy, fage,
thyme, tarragon, favory, mint, penny-toyal, fennel, camo-
mile, &c.

Mufhroom beds muft now be made for the principal fupply

at the end of autumn and winter, this being 2 proper l';ai;::
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for obtaining plenty of good fpawn, as explained in July. The
bed muft be formed and fituated thus: Mole it in a dry fhel-
sered fituation in the full heat of the fun. Let it be four “or
five feet wide at bottom, in length, from ten, twenty, or thirty
to forty or fifty feet, or more, and four or five feet high, nar-
rowing on each fide gradually till they meet at top, in form of
the roof of a houfe, that it may more readily thoot off the fall-
ing wet, and keep in a dryifh temperature. In a fortnight or
three weeks, or more oy lefs, when the great head of the bed is
reduced, and become of a very moderate warmth, the fpawn is
there to be planted, in fmall lumps, inferted into both fides of
the bed juft within the dung, five or fix inches diftance, quite
from bottom to top, beating it down fmoothly with the back of
a fpade, then earth the furface of the bed all over with fine
light mould, an inch or two thick, Cover it with dry ftraw or
Jitter, after it has ftood a” week, to defend the top from rain.
Let it be covered only half a foot thick at firfl, and increafe it
by degrees till it is double that thicknefs. This will finifh the
bufinefs, retaining the covering conftantly on the bed night and
~day., In a month or fix weeks it will begin to produce mufh-
rooms, which will be foon followed by an abundance.

OcToBER.

THIS is the laft month for finifhing all material fowing and
planting before winter. A few articles only are to be fowed,
but feveral planted and pricked, fome for winter fupply, and
others to {tand the winter for early and principal crops, next
fpring and fummer. At this feafon, hkewile, feveral prefent
crops will require to have a thorough clearing from all autums-
nal weeds: others earthing up, and fome a peculiar winter-
drefling. :

Sowing is now required in only three articles for early pro-
-duction next fpring and {ummer, viz. peas, lettuces, and ra-
difhes ; and {mall fallading for prefent fupply.

Planting mnft now be completely finithed in all or moft of
the following crops: celery, endive, cabbage-coleworts, cauli-
flowers, brocoli, borecole, garlic, fhalots, rocombole, mint,
balm, beans, &c. and feveral plants for feed, as cabbage, fa-
voys, carrots, omions, parfnips, red beet, turnips, &ec.

Aromatic plants, in beds and borders, thould now have a
thorough cleaning and drefling, if not done in ths preceding
month, cutting away all decayed ftalks of the plants, hoeing off
all weeds, digging between fome that ftand 'diftant, others clofe
growing, and {preading earth from the alleys: over the furface
of the plants, 5 3

Jerufalem artichokes may now be dug up for ufe, and to-

wards the latter end of the month all may be tak §
keeping in fand the winter. y ascn up Ior

3 He | Ca



428 SUPPLEMENT.

Cut down the ftems of the afparagus in the beds of the Jaft
foring, hoe off the weeds, dig the alleys, and fome of the earth
over the beds. 1A

Plant out, finally, fome of the firongeft cabbage plants,
fowed in Auguft, two or three feet diftance, or fome clofer

to catr young. Plant alfo for coleworts a foot diftance for
fpring. , :

Your main {pring fowed crop of carrots being now arrived
at full growth, take them up towards the latter end of the

month, for fteeping in fand all winter. Cut the tops off clofe,
cleaned from the earth, and when quite dry, let them be carried
under cover, and placed in dry fand, or light dry earth; a layer
of fand and carrots alternately. Young carrots of the autumn
fowing in July and Auguft, clear from weeds, and thin where
too clofe ;. the former fowing for prefent ufe, or young winter
carrots ; the latter for {pring. Large carrots for feed, plant in
‘rows two feet diftance.

Manure your grounds, where it is required, with rotten dung
of old hot-beds, &ec. efpecially where the hand-grafs crop of
cauliflowers, and early cabbages are intended. Dig ground
for prefent planting with proper crops of the feafon, and alfo
at opportunities, ridge vacant ground to lie fallow, and im-
prove for future fowing and planting. tid

Continue to tie up full grown plants of endive in dry wea-
ther, every week to blanch. Plant endive for the laft late crop,
in a warm border, to ftand till {pring.

Hoe cabbages, coleworts, brocoli, favoys, and turnip-cabbage,
cutting up clean all the weeds, and drawing earth to the ftems
of the young plants. Likewife hoe winter fpinach, thin the
plants, and deitroy all the weeds.

Horfe-radith is now at full growth to be dug up for ufe as
wanted, by trenching along each row to the bottom of the up-

right roots, cutting them off clofe to the bottom, leaving the y

d ftools for future production. :
g Lc;.uces of the t'-.-.?o laft months fowing muft now be planted

in warm fouth borders, or in fome dry corner fheltered from
the ealterly winds, five or fix inches diftance, to ftand for next
ing, and an early fummer crop. >
fPII;vInEihmum bedsjrma]r be made {till with good fuccefs, if not
done laft month. For the method, obferve as _then: due&ad:
Parfnips being now at their full growth, dig up a quantity,
and lay them in the fand, in the fame manner as direéted for
ots. _ 7
. m?ﬂtatues, which have now arrived at their full growth, may
“pe ali dug up, and houfed in fome dr clofe place, thickly
covered with ftraw, from the air and moifture, to keep all win~

“ter, till {pring or fu@mer. T
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Sow fome early fhort-topped radifhes on a fouth border;
cover ;txthj:t firaw two inches thick till they come up, alter-
_'wards on nights, and froft, to have the chance of drawing a

few early. “Sow likewife fmall. fallading, ae ereflvs, maftard
and Tape, under glafles, or in 2 hot-bed, i
' Finith deftroying weeds, in all parts, by hand and hoe ; beds
of {mall plants, 2s onions, &c. carefully hand-weed ; in other
€ompartments eradicate them by hoe in dry days, and rake or
fork off the large weeds after hoeing, or let them be beat about
and loofencd elfcétually fo as notite grow again. :

: DeceMEBER.

THE principal bufinefs to be done in the kitchen-garden
this month ia,dunginF and digging the ground, and laying it
in ridges to enrich, for fowing and planting after Chriftmas
- with fome principal early and general crops for the enfuing
fpring and {ummer; and to collect and prepare dung for hote
beds, and earthing and tying up plants to blanch.

The only articles requifite to be fown are, peas and radithes
en warm borders, and radifhes and fmall fallading in hot-beds.

Drefs your artichoke beds by firft cutting down any remain-
ing ftems, and the large leaves clofe; then dig the ground
between the plants, rafiing the earth ridge ways along the rows
on both fides, over the roots, and clofe about the plants, quite
to the central leaves, to preferve the roots and crowns more
fecurely from frofi, till fpring. . '

- Pay diligent attention to your afparagus hot beds, to keep
up the heat of the beds by linings of hot dung, and to admit
air in mild days till the plants come up, by opening the glaflfes -
two or three inches behind 3 but (hut them clofe on nights, and
cover the glaffes with mats. o 2,

Take up your red-rooted beet on a dry day, and let them be
placed in fand, &e. under cover, for ule, in cafe of hard froft.

Hoe earth to the ftems of your borecole and brocoli on a dry
day. Alfo to cabbages of the autumn planting for winter.

Inall moderate weather give air to your cauliflower plants
in frames and hand-glafles, by taking off the frames occalion-
ally, or always, whendry and mild: or if wet, kept on and
tilted on the north fide two or three inches; but fhut clofe
every night in froft, &c. Pick off’ all decayed leaves, and de-
ftroy flugs, il any infelt the plants; and in rigorous froft cover
the tops of the glaffes, and round the fides, with ftrong ftraw
litter, ' 0

If any cucumbers are in hot-beds of the autumn fowing or
planting, they fhould have the beds continued of a proper heat,
fupported by lining the fides with hot dung. :

* Whatever vacant ground you have, dig it in ridges, trench-
ways, two fpades ahide, and one or two fpades, deep, &c. If
: | - dunged

S
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dunged, dig in the dung butone fpade, laying each trench in a
rough ridge, to remain for future cropping, that it may improve
by the weather, and be ready for levelling down expeditioufly
for the reception of feeds and plants. :

Earth up plants, as celery and cardoons, in dry open weather,
¢o blanch them ; and continue totic up the leaves of full grown
endive plants every week, in dry open weather, to make them
white and tender. .

Hos-beds fhould now be made for raifing {uch early crops as
may be required ; making them of the, beft hot dung, a yard
or three feet and 2 half for afparagus and cucumbers; and for
other articles two feet or two and 2 half, all of which muft be
defended with frames and glaffes, and earthed with sich dr
mouid, fix or eight inches thick. .
. Give full air, 1n-all moderate weather, to lettuces in frames,
taking off the glafles every dry mild day, keeping them oa
when much rain, and tilted behind. Keep them clofe covered
every night, and in {evere weather, and in very rigorous frofts
cover them alfo with ftraw litter. Pick off all decayed leaves
from the plants, and deltxoy the flngs that annoy them at this -
feafon. - '

Plant fome ftrong plants of cos and cabbage lettuce,from
frames or borders, into a het-bed under thallow frames for the
plants to be near the glafles, keeping the glafies on conftantly,
and give themair every mildday. By this treatment they wild
‘cabbage early. '

Keep your mufhroom beds well covered with dry fraw, to
fhelter them from rain, fnow froft, &c. and 4f the covering
thouid be wet from heavy rain or fhow, remove it, and place
itdry necar the bed. Examine twice a week to gather the
mafhrooms while young, taking the opportunity of a dry day
'toturn the covering off.  Gather the muthrooms of the fize of
buttons, and all of larger growth, detaching them by a gentle
?riikla:lﬂan to the root ; after which cover the bed again imme-

iately. :

It is natural for frofty weather to prevail at this time, and in
which fome particular bulinefs requires attention, fuch as when
the ground is frozen hard, to wheel in rotten dung for manure,

and frefh horfe ftable dung for hot-beds ; alfo proper caﬂ:hﬁ‘ :

and rotten dung for compolls ; and in fevere frofty weather to
give good attention to all tender plants in frames, glaffes, bor-
d:rsf &c.{as caulifiowers, lettuce, and cabbages, fecing they
are lecurely protedted by a2 proper covering of fira

during the rigour of tthfmlE.ﬂF ‘ e

Pradlical Remarks on the Culture of Potatoer.

THE recommendations Tately publithed for cultivating the
growth of this wholclome vegerable, occafions the following

remarks
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remarks ; which, if properly attended to, muft be of general
benefit to the community. ‘

It is a fact known almoft to every family, that the potatoes
this year (wiz. 1799) are for the molt part wet, and confe-
quently that they lofe much of their flavour, and a confiderable
degree of their nourifhment.  The principal caufe of this arifes
from the maunner of planting them ; and the fact ftands in
%mnf by the difference of the mode of cultivating them in

ngland and Ireland.

In our fifter kingdom, the ground is prepared by covering
the furface with dung in oblong ridges, about five feet wide,
and on this dung the feed potatoes, cut into proper pieces,
are placed at about fix inches afunder. A trencher drain is
then dug on each fide, the mould of which is thrown over the
feed until the covering becomes about four inches thick: and
thus the planting finilhes.

The benefit derived from this method is, that let the, rain
be ever fo inceffant, it falls from the place where the potatoes
grow, into the drain, and therefore the vegetable is always
dry, even in its very infant {fate ; whereas, from the method
ufed here of planting them on the flat, either by the plough
or otherwife, if rain comes, or if the foil is not a very dry
one, they partake of the moifture, fo as to make them what
1s called wet and infipid.

It may not be improper here to remark, that if the potatoes
are deprived of that coat, which is to preferve them from the
impregnation of the water before they are boiled, it is at leaft
twenty to one that they will be wet and infipid. The fkin
' ihould never be taken off’ a petatoe until it is boiled.

To preferve Potatoes.

* IN order to guard in fome degree again{t the effe&s of froft
upon this ufeful vegetable, we here lay before our readers the
mode recommended for their prefervation by the Board of
Agriculture. _

‘Tt is well known that this valuable root is very apt to be de=
ftroyed by froft ; we cannot therefore too earneftly rccommend
it to our agricultural friends and readers, to put their potatoes
up in fuch a manner as will fecure them againft all rifk. The
moft approved method is, that of digging, in a very dry fpot,
trenches fix feet wide, and eighteen inches deep ; fpread ftraw,
pile the potatoes up in the fhape of a houfe, cover tight and
clofe with ftraw, fix inches thick, and then with earth fifteen
to eighteen inches more, flatted regularly and firmly, and fharp
at the top, raifed from three to five feet from the ground. If
there fhould be any apprehenfion of moifture, dig a trench a
few yards off decper than that in which the roots are laid. The

1 ked the fafer they will be.
drier they are when ;hus packed up, th _ff e Y
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ofition to defiroy CATERPILLARS, ANTS,- and other In-
% ﬁﬁiﬁ Inwmﬁ .gj C. TaTiN, Seedfman and Florift, at

Paris. _ _ e,

TAKE of black foap of the beft quality, one pound three
quarters; flowers of fulphur, one pound three quarters; mufh-
rooms, of any kind, two pounds; river or rain water, fifteen
~gallons. Divide the water into two equal parts; pourone part
into a barrel, of any convenient fize, which ._[hﬂ-l.llt! |:{E 31['»:'4:1
only for this purpofe; let the black foap be ftirred in it cill it
is diffolved, and then add to it the mufhrooms, after they have
- been {lightly bruifed. ¢ '

Let the remaining half of the water be made to boll in a
kettle; put the whole quantity of.fulphur into a coarle, open
cloth, tie it up with a packthread in the form of a parcel, and
faften it to a ftone or other weight, of fome pounds, to make
it fink to the bottom. If the kettle is too {mall for the feven
gallons and a half of water to be boiled in at once, the fulphur
muft be alfo divided. During twenty minutes (being the time
the boiling fhould continue) fhir it well with a flick, and let
the packet of fulphur be fqueezed, fo as to make it yield ta
- the water all its power an:* colour. .

The water, when taken oft the fire, is to be poured into the
barrel, where it is to be ftirred for a {hort time with a {tick;

which ftirring muft be repeated every day till the mixture be-
comes fetid, and highly offenfive to the {mell. The older and
the more fetid the compofition is, the quicker is its operation.
Tt is neceflary to take care to {top the barrel well every time the
mixture is ftirred. ;

When we wifh to make ufe of this water, we need only
~ {prinkle or pour it upon the plants, or plunge their branches
into it; but the beft manner of ufing it is to injeét it upon,
them with a common fyringe or fquirt, to which is adapted 'a
* pipe of the ufual conftruction, except that its extremity fhould
- terminate ina head of an inch and a half in diameter, pierced
in the flat part with {mall holes, like pin-holes, for tender
plants; but for trees, a head picrced with larger holes may be
ufed. :

Caterpillars, beetles, bed-bugs, aphides, and many other in-
fects, arc killed by a fingle inje€tion of this water. Infells
which live under ground, thofle which have a hard fhzll, hor-
nets, wafps, ants, &c. require to be gently and continually
injected, till the water has penetrated to the bottom of their
abode. Ant-hills, particularly, require two, four, fix, or eight
quarts of water, according to the fize and extent of the ant-
hill, whjch fhould not be difturbed till twenty-four hours after
the operation. If the ants which fhould happen to be abfent
fhould affemble and form another hill, it muft be treated in
B g1 & the
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the manner before mentioned. Thus we (hall at laft deftrop
‘Them, but they muft not be too much diiturbed with a ftick;
on the contrary, the injeCtion fhould be continued, till, by
their not appearing upon the {urface of the carth, they are fup- °
poled to be all deftroyed.

i
!

SECT. VL

On the MANAGEMENT of the FRUIT-GARDEN., .

Jawuary. '

THE principal bufinefs of this month, with refpe@ to the
aanagement of the Fruit-Garden and Orchard, confifts in pre-
paring for, and planting fuch fruit trees as are intended, prun-
ing and nailing wall and efpalier trees in general, and ftandaf@™
trees, where neceflary, and in preparing to force fruit trees bn
hot walls for early fruit.

Planting muft be performed only in open weather, and prin-
cipally the hardieft forts, fuch as apples, pears, plumbs, cher-
ries, quinces, mulberries, barberries, gooftberries, currants,
and rafpberries; and if the weather fhould happen to be very
mild, you may plant peaches, nectirines, and apricots.

Borders for wall trees and elpaliers mult be well trenched
two {pades decp; or previoufly, if the foilis poor, apply a good
fubftance of rotten dung. Where ftandards are defigned, if
improvement in the foil 1s required, perform it as before men-
tioned, in thofe places where the trees are to ftand, to the
width of four or five feet or more.

~ Young trees may be had at public nurferies, either of one,
two, or three years old, being proper ages for general plant-
ing, or fuch as are more advanced and trained to a bearing
ftate for immediate bearers; paying particular attention that
they are taken up with their full fpread of roots as entire as
poflible. Prune broken parts and long ftragglers, and any very
irregular branch in the head. When you plant them, diga
wide aperture two or three feet over, and one deep, or more
or lefs, according to the fize of the roots, which in planting
make fpread equally every way; fill in regularly about| them
with earth from three or four to five or {ix inches over the up-
permoft roots, and tread it evenly and gently thereto; firft
round the outfide, then gradually towards the middle, and clofe
round the ftem of the tree. e

Peaches, nectarines, apricots, and other wall-fruit, muft
now be pruned. They bear moftly on the young wood pro-
duced the year before, and of which a general fupply of the
molt regular placed muft now be every where retained at pro-
per Hiftances, for fucceffional bearers, or for new wood occa-
fionally for multiplying the branches. When pruncd, nail them

to the wall, four or five inch:s alunders ST
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Prune vines, which bear only on the young wood; the laft
fummer fhoots are the proper bearers: retain a general fupply
at regular diftances, prune out*the fuperabundant, with part
of molt of the lalt year’s bearers, and naked old wood, cut
. down lefs or more, {o that a young thoot terminate each branchg
and fhorten the referved fhoots, the {maller to three or four
joints, and ftrong ones to five or fix. Nail the vines 10 the
wall as (oon as pruned, arranging the general branches and
thoots from eight to ten or twelve inches diftance, For this
. purpofe, have fhreds of cloth, or cloth lifting cut in a neat

manner, half an inch broad, and two or three long, with which,
and proper nails, let the principal branches be nailed horizon. -
tally ftraight, and at equal diftances. ] :

Prune apples, pears, plumbs, and cherries, on walls and
efpaliers. Alfo currants and goofeberries againft walls, cutting
out any crofs placed, or too.crouded branches, worn-out
bearers, and decayed wood, together with the fuperfluous laa
teral thoots, retaining lower ones in vacancies, and nail all the
branches in regular order. Cut out all the old flems of rafp.
berry fhrubs to the bottom, leaving three or four of the ftrong-
eft young ones on each ftool: fhorten them at top, -and cug
away all the others. :

Prune orchard trees, cutting out crofs-growing and confufeg
branches: thin fuch as grow too clofe together in a crowdey
manner, and reduce very long branehes within narrow limits.

FEBRUARY,

PREPARE the ground for planting, by proper digging and
trenching, and improving it with dung, frefh loam, or com-
poft, where required, either generally or to where the trees are
to ftand, both for wall-trees, efpaliers, and ftandards, or a
compoft of good loam, common earth, and rotten dung toge-
ther, is excellent for fruit-tree borders, &c.

General planting of fruit-trees may now be performed in
open mild weather, but particularly thofe forts moft required.
It is of much import to have good varicties of the refpective
fruits; for in molt fpecies of fruit trees they furnifh many
different varicties, and a moderate fupply of the belt is more
eligible than a large colletion of all forts indifferently: it,
however, is materially advifable to be careful to have a fele@
collection of the moft approved varieties only for the fupply
of a family; as the beft are as ealy of culture as the moft in-
different forts; and if to be purchaled, there is no material dif-
ference in the prices; though in extenfive premifes fome may
choofe a full collection of all the principal varieties; but in
firall or moderate departments, have only the moft foted or
choicelt kinds; and in all of whichhave a fufficiency of fuch

: ale eligible
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Ground for planting fuch as borders for wall and efpalier

. trees, &c. not yet completed in its neceflary preparation, fhould

 be done early in the month.
mgla:tin; fruit-;ecs may {till be performed with all defirable
fuccels, both for wall-trees, efpaliers, and' ftandards; but it is
advifable to finifh that bufine(s by the middle or end of the:

- month; if fooner the better, that the trees may have time to.

ftrike good roots before the heat of fummer commences, s
. In planting the different fruit-trees, obferve the proper dif~
tances, both for wall-txees, efpaliers, and {tat_ldards; and give.
each a good watering to the earth to fettle it clofe about the
roots and fibres, and to promote their taking frefh root. .
Pruning fthould be entirely finifthed this month in all wall and
efpatier trees; and allo to {tandards, where needful.
‘Shelter wall trees in bloffom in frofty weather, of apricots, -
peaches, the carly, and fome principal kinds, by nailing up -
large mats before the trees of nights, in fharp frofts; or occa=-

fionally of d-a';rs when. the froft is fevere, and no fun to pro-
- tect the young fruit now in embrio, and its generative organs

in the centre of the flower.. Or you may.defend them while
in bloom, by {mall cuttings of evergreens; furnithed with

Jeaves, as yew, laurel, fir, &c. ftuck between the branches, fo as

the leaves may afford protection to the bloflom; and to remain
conftantly till the fruit is fet, and paft all danger from froft.
Plant, for training, young year old fruit-trees, as peaches,
netarine, and apricots, againft walls or palings; likewife
young apples, pears, plumbs, c;]errics, &e. : .
rain young wall and efpalier trees, now in their firft or

fecond year’s fhoots; pruning out fore-right and crofs-placed

fhoots, &c. and in peaches, nectarines, apricots, and vines,
ihorten the remaining fhoots more or lefs, to obtain a further

- {upply of wood and fhoots for bearers; but in apples, pears,

lumpbs; cherries, if well furnithed with fecond and third year’s
granch-:s, leave molftly, entire, only cutting {fhort any middle
fhoots in the vacancies, to force out laterals in fummer to fun_
ply the deficiencies: and as foon as pruned, train in all the
branches horizontally to the wall, and efpaliers at regular -
diftances. . \ ; :
Fig-trees finifh pruning and planting as direéted in February,

Propagate figs by layers, cuttings, and fuckers of the young
{hoots. . .

Finith pruning and plantin
maonth, if not done, as they b
Plant vine cuttings of the

g vines the beginning of the.
leed exceedingly by late cutting.
young fhoots, two or three joints
to the uppermoft eye or bud,

s of ithe feveral forts of fruit-trees

Plant fuckers and cutting
for new plants-and focks to 'bud and graft

that produce them,
upon.

Perform
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i x

by rubbing them off clofe to the old wood. . Go over peaches,
‘Iﬁ:&aﬁ“gg and apricots, and rub off all the fore-right and
other ill-placed fhoot-buds of the year; likewife dlprﬂEE, ina
thinning order, part of the fuperfluous {hoots where evidently
too numerous in anv parts of the trees, and the remamning
fhoots, when of due length, train inclofe and regular. Vineg
likewile, which will be now advancing in numerous fhoots, go
over early, and difplace all improper and ill-placed {hoots of
the year, particularly thofe emitted frf::m the uid'wg::-nd, whc.re-
not wanted, and the weak and unfruitful firaggling {hoots in
all parts. i3 x

"h%all-—trces defended when in bloffom and fetiing their fruit,
fhould now have all their covering difcontinued, and removed
away. R dhgt
'Ilrhin wall-fruit, as apricots, peaches, and nectarines, where
fet too thick, or in clufters, retaining the moft promifing fruit
at moderate diftances, from three or four to five or fix inches,
afunder. ; s

Water new planted fruit trees in hot dry weather, giving
each about u watering-pot of water once a week or fortnight,
during this month, or till they have taken good root. :

June, ° : o

THE fruit-tree bufinefls this month comprehends principally
that of fummer pruning or nailing, whick now becomes general
in all wall and efpalier trees, in the fhoots of the year only, to
difplace the irregular and fuperfluous, and train in the regular
and neceffary fhoots in proper order to the wall and efpalier ;
alfo will be required, thinning particular forts of young wall
fruit, where fet in clufters ; and in watering late planted trees
that ftill fhoot relutantly,

Begin the fummer pruning of the zarlieft fhooting kinds of
wall trees, as peaches, nectarines, apricots, vines, cherries,
plumbs, pears, apples, &c. to difplace the fore-right and other
ill-placed fhoots, and nail in all the regular placed fide'or ters
minal fhoots to the wall. gl B

From fig-trees, advanced in the prefent year’s fummer thoots,
prune out the ill-placed branches, and nail the fide thoots and
terminal ones clofe to the wall. _

Thin apricots, peaches, and nearines, where too thick og
in clufters, thinning out the fmalleft, and leaving the moft pro-
mifing fingly, at moderate diftances, faving the apricots and
nectarines thinned off for the tarts. . S

" Currants trained againft walls, and efpaliers, &ec. divelt of
all i'uper-abundant ﬂlﬂl}tﬁ, to admit the {un to the fl‘]ll-lt, but

retain fome beft fide thoots in the moft vacant parts, and trained
in clofe to the wall, &c. '

CGoofcberries
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Gooleberries and currant bufhes in [tandards, if very crouded
with fhoots of the year, prune where thickelt, to admit the fun
to ripen the fruit with proper flavour, = - g

‘Cherry trees in ripe fruit defend from birds, the fineft forts
with nets, particularly the wall cherries, or occafionally, ftand-
ard of fome beft kinds. : :

: Jury. f

THE principal bufinefs in the fruit garden this month is to
give the moft diligent attention to the operation of fammer
pruning, and nailing in all wall and efpalier trees, which will
ftill in general be greatly required, both in continuance, in the
former regulations, and more particularly in thofe not done, to
regulate the numerous thoots of the year, by difplacing thofe
improper and fuperflubus; and to nail, &c. the young wood in
regular order to the walt and efpalier; and according as they
advance in length, to train them along clofe, always at their full
length all fummer. : ;

‘Where the above regulations were commenced in May or
June, very little will be required at this time but to falten along
the regular fhoots in their proper places. : s

‘Thin apricats, peaches, and nectarines, if any are ftill too.
clofe. :

Regulate and nail vines, they continuing ftill to thoot freely
and numerous; difplace the improper fhoots, and the others
continue nailing in clofe, in a regular manper; or you may
fhorten the firlt thoots, and thofe above the wall. . j

Prune and nail fig trees, thefe having now made numerous
firong thoots; prune ou: the molt irregular, thin the fuperabun-
dant, and nail in the fide and terminal ones, at all their length.

Prune apples, pears, plumbs, and cherries, both in efpaliers
and wall treas, cutting out the irregular and fuperabundant, and
faften in the preper fhoots in regular order. :

Prune currants from irregular and crouding thoots of the year,
to admit the fun, &ec. ; :

Defend ripe wall-fruit from birds and infects; the former by -
nets, the latter by placing phialsof ftrong liquor and water, or
~ water fugared, to emit an odorous {mell to decoy wafps and
flies from the fruit. 3 |

Keep rafpberries cleared from all firaggling fuckers of the

lants, beneath the rows or at a diftance from the main ftool,
and hoe down weeds; and if the fruit thoot, ftraggle about, tie
them together moderately. . ¥

Go over wall trees, &c. every week, to dilplace with your
knife ufelefs after-fhoots; and nail the proper fupply clofe, ac-
cording as they fhoot'in length; and to adjuft any that cafually

projec or detach from the wall, keeping the whole always -::luti: _
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from their places, or training along any that have extended in
. length, orto reduce others that have overtopped the walls, or
run confiderably out.of their limited fpace, fo as to keep the
whole in perfeét regularity, and that che full fun may be admit-
ted toripen the fruit of the feafon, now in moft forts advanced
to near or full growth. |
_Vines muft be particularly attended to, it being the principal
ripening feafon of the grapes, which in this country demand
every poflible affiltance of the fun, by ftill “keeping the vine
cleared from all improper fhoots, and nail the others along
-¢lofe and regular to the wall, to admit the fun’s warmth in
full power, equally to the ripening grapes, that they'may ac-
quire perfection before the cold and wet in autumn commences,
~and ripen with their peculiar richnefs and flavour. »
- Fig trees of which the fruit is now at fall growth, fhould
have all the former trained fummer fhoots continued and nailed
clofe o the wall, {till in their full extenfion to admit all power
of the fun to ripen the figs in belt perfection.

To plumbs, pears, cherries, &c. in wall trees, give alfo ftill -
fome attention to difplacing autumnal lateral growths, and to
reform irregularities in the general neceflary expanfion: if any
are detached from the wall, or extended confliderably in length
fmce the laft regulation, nail them up clofe in regular order,
~ To efpalier trees of apples, pears, &c. give any neceffary re-
gulation or adjuftment in difplacing any ufelefs, and tying in
the projecting and long extending {hoots as in the wall-trees.

Wall-fruit that is ripe defend from birds, wafps, and flies, by
the means adopted in Auguft. Alfo grapes fully ripe guard from
wafps and birds, by putting fome of the'beft bunches in bags of
fine paper, or rather of thin gauze or crape, that will admit the

- fun, and keep off infe€ts, &¢.' ordefend the whole from birds
‘by nailing up nets. . o ik
- Ripe fruit will now be general in all wall, efpalier, and ftan-
dard trees, which be careful to gather when in beit perfection
‘before too ripe, elpecially of fome particular forts, as peaches,
nefarines, plumbs, pears, &e. for prefent eating.

Summer apples and pears in perfection gather for prefent
fupply, but not for keeping. A oy :

Borders defigned for planting with wall and efpalier trees

- begin now to prepare by digging, trenching, and manuring
with dung, or-an addition of frefh loam, where convenient, if
the borders are of a light dry temperature, or other unfavour-
able foil.

. OcToBER,

. THE material bufinefs at this time is to give proper attention
to the gathering of all winter fruits, particularly apples and

pears for keeping; and the feveral autumnal {ruits EW'PE:PE;?;

¥
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fupply, according as they ripen, and in late wall-fruits keeping
all the thoots nailed clofe to admit the fult fun, efpecially grapes;

and likewile to prepare borders, &c. for planting wall and efpa-
. Tier trees and ftandards this month, and any time next, as like-
wife to commence winter pruning on fome forts of {tone fruit,
if the leaves are fallen or decayed. -/

Gather apples and pears now of full growth, both of autum-
nal eating and winter keeping kinds, all on dry days; and all
the autumnal kinds, and thofe defigned for keeping, (hould
be gathered by hand.  Apples are proper both for prefent ufe,
and to keep feveral months; but in the winter pears, few
are fit for immediate eating, only for ftewing, &c. they ripen
to perfection as theylie in the heufe, fooner or later, according
to the different forts, from next month and December, till
March and April; and thole late ripeners will keep fome till |
May or June. N 3

arry all the forts as gathered into the fruitery or any dry
clofe apartments ; lay the keeping forts in heaps to difcharge the
redundant moifture; place the different {orts feparate, and
clofely covered from the air with cledn ftraw a foot'or more
thick, to exclude the external air, by which they will keep better
and longer.

Gather alfo quinces and medlars, fome of the former for pre-
fent ufe, and the reft for keeping. The medlars are not eatable
till they are in a ftate of decay as it were, {oft and buttery; they
fhould be laid fome every week' in moilt bran, to promote aid
expedite that peculiar ftate of perfection. -

To grapesnot yet fully ripened, in many late forts, give all
poflible ailiftance by keeping the fhoots nailed in clofe, to admit
the full fun to allthe bunches of fruit; and where any bunches
are entangled, difengage them, that they may hang regular
an their proper pofition to partake dn equal benefit of the fun’s
heat to forward the whole to perfeltion. {

Late ripening peaches and nectarines continuing to come inm,
all this month, particalarly peaches, they require the full {un to
give them proper flavour; you fhould therefore keep all fhoots
of the trees clofely nailed, that nothing may fhade the fruit to

~impede its ripening in all pollible perfection. -3

~ Planting of fruit trees may be commenced ‘this month when
the leaves-begin to decay, not material whether fallen or not,
only determining by their decaying ftate that the trees having
terminated their growth for this vear, admit of removal.

Prepare the borders, &c. where intended to plant any trees

- this or next month, &ec. ‘Let borders for wall and efpalier trees
be improved where needful, by addition of dung; and to light,
dry, or otherwife unfayourable foils, add a fupply of frefh Joamy

earth, which will prove beneficialto the plices where the trees
are to be planted, £t :

3Ke NoVEMEER.
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"Wall tree pruning may now'_ be pcrfc—rm:d.in gmr.ral in
peaches, nectarines, apricots, VInes, plumbs, cherries, pears,
and mulberries; but as to the fig-tre¢, it ﬂm_uld be deferred till

ng. . :
fPEpgufebc-rrics and currants may now be planted of all varie-
ties in full plantation, or as required; have handfome full-
" headed plants of two, or three feet high, to bear the enfuing
fummer, which may be obtained cheap enough at the nurferies,
planting them in the order before directed. _

Prune gooleberries and currants, - thinning the branches
where too crouded, cutting out thole crofs-placed and decayed;
and cut away the fuperfluous lateral fhoots of laft fummer, ex-
. cept in vacant parts. '

; rﬁai’pbcrricaﬁnay now be planted in full fupply of both red .
and white kinds, in rooted young ftems, of the laft fummer, in
rows four feet and a half diftance by a yard in the row, as in

{pring months. . ,
t{ER:P:}:':mnv:graﬂ.;:nl:nf::'ri-:s by cutting out all the dead or old ftems,
thinning the young to three or four of the beft on each muin
ftool, and [horten them a foot or more at top.

DECEMBER.

THE fruit-tree bufinefs of this month is principally the fame
as in the laft; that is, if open weather, to prepare ground
where nezceflary, to plant with any kind of fruit-trees as may
be wanted, or intended for planting this, or the two followin
months when the weather admits; but, for fear of [evere. froft,
it is advifable to finith the principal planting early in the
month, all however that is inténded before Chriftmas; and as
to pruning, it may be continued at any time when convenient,
all this month. :

Standard-tree planting may be forwarded now in all forts in

open weather, as apples, pears, plumbs, cherries medlars,
‘quinces, mulberries, almonds, walnuts, both in gardens and
orchards, from twenty or thirty to forty or fifty fect diftance.
- Wall tree pruning may be forwarded in peaches, neétarines,
apricots, pears, plumbs, cherries, and vines; and according as
each tree is pruned, nail the branches horizontally to the wall,
four, five, or fix inches diftance, in regular order,

Plant orchard trees where intended, as apples, pears, plumbs,
cherries, &c. in full ftandards, thirty, forty, or fifty feet fquare,
to form ftrait ranges each way, may likewife. occafionally plant
half {tandards, grafted, &c. on dwarf ftocks, in fmall orchards
at lels diftances. : .

Goofeberries and currants maybe planted anytime this month
in open weather, having them with clean {tems and full heads,
bearing next year, &c, and ecither planted in a fingle range

round
6
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Oysters en Beshamel, g
* LET your oyfters be nicely fRewed in their own liquor, with fome
parfley, Fmac:, and pepper;' let your befhamel be made of fome good
cream, and a little flour ftirred in when boeiled, till the rawnefs is offy
put it into your oyfter liquor.

%

Vanilla Cream.
MAKE your cream like .the cuoftard cream, anfl when the cream
is over the fire, let your vanilla be ftirred along with it; when done,
ftrain it through a fieve. -

Darangles, .

SIX whites of eggs beat up fiiff, till they will bear an egg, then
ftir in- gently, half a pound of powdered fugar, drop wit a table
fpoon, on paper, that 1s placed on thick boards, and bake them in a

ow oven. They may afterwards be ftuck together with fweet-
wmeats between, ; '

Chatreuse. e 2

TAKE a plain copper mould or flew-pan, line it with fat bacon,
have fome carrots, turnips, and parfnips, cut_into different fhapes,
and placed according to your fancy round the fides and bottom, then
cover them with forcemeat, and have' any kind of ragout put into
it; cover it with a bit of pafte, and put it into your oven, when

done, turn it out upon your dith, and take off the bacon.

Muaintenon Cutlets. ' '
TAKE veal or mutton cutlets, feafon them with parfley, fhalots,
pepper, and falt, the yolk of an egg, and bread crumbs, then wrap

them up in writing paper, and broil them.

Peas Pudding.
PUT your peas to boil in a cloth, 'and when nearly done, take
them out, beat them up, feafon it with a little falt and pepper, and
put in one egg, then tie them vp again, and let them boil till done. -

' Sauce Robart.
TAKL two or three onions, let them ftew in {fome good gravy till
tﬁider, then rub them through a fieve, add a {pooniul of muftard, a
hiele bit of pepper and falt, and a dafh of vinegar.

Lobster Sauce.
THICKEN fome butter with flower and water, and let it boil,
thrown in a little anchovy eflence, when thick enough, putin yeus
lobfter, and colour it with the {fpawn.

Mustard. -
DRY your muftard well by the fire, then mix it up with beiling
hot water, and a good bit of falt; cerk it up hot, and do not mix it
up too thin, ~ X

: Fillets of Fowl Larded.
TAKE the veiny parts of the breaft of your fowly and let them
+be nicely larded, then throw them for five mjnutes into boiling water, -
to blanch them, then put them into your ftew-pan, with fome good
gravy to braize, and ferve them with endive fauce,
ry ] Tﬂ'






LE Poffet -
Almogd Soup
Pudding
Fraze
Tarts
Puffs
Cheefecakes
Cuftards
Cakes
Burnt
Cake, candied

-

Amulets
of Afparagus
Anchovy Sauce -
Anchovies artificial
Angelica Tarts :
Candied - |
Warter
Apple Padding
Dumplings
Pie
Tart
Fritters '
Compote of .
Vol au vent of
Apricot Cakes.
Jam
to preferve
Diried -
Marmalade
, Wine
Aqua Mirabilis Water -
Artichokes, to boil
‘Pie
Bortoms, to fry
——10 fricailce
[0 ragoo
———to pickle
to dry
Artificial Fruit o
Afparagus, to ragoo . -
- forced in French
Kolls -
to boil
, to pickle
Afpic Sauce
XLV, *

-

-
P

-

INDEX.

e

Page
go2 B
g | Bacon, to roalt - -
173 to cure -
202 { Baking, Rump of Beef -
203 Calf’s Head -
206 Pip's - -
209 . A Bullock’s Heart
211 Cod's Head -
210 Salmon .
256 Carp - -
253 Eeiy and Lampreys
155 Herrings: = - -

ib. Tarhor 5o 07
119 Pike with forcemeat
277 Mackarel 4
204 | Ball Supper - o
251 | Balm Wine . -
321 | Barbacued Pig - 2
170 Barbel, to flew . p

ib. | Barberries, to preferve -
189 to pickle “

ib. [ Barley Cream - -
198 Gruel - -
ap4| . . Water - -
448 | Bath Cakes - 4
217 |Batter Pudding By
230 | Beef, to roaft - L
240 to bake - .
250 | Beef Steaks to fry -
255 o hroil -
g1z Rump of, a-l1a braife -
323 to fltew - -
158 Steaks ditto - "
192 Gobbets - -

T4 o ra; oo - -
102 Coliops - g
108 | A-la-danb - 2
269 | Tremblant gt
208 | Kidnies a-la-bonrgeoife
257 A-la-mode g
198 A-la-royal . =

Olives - X
111 Bouille A .
158 Portugal - =
-2 Sirlom of, Cﬂ.EﬁTQram
119 — torced
3L

ib.
;bl
132
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D
Dairy, Management of
Damfons, to preferve -
todry -
to bottle
Damfon Wine
Decorations of the Tablt.
difplayed in two different
Cuurfes, for each Mnnth
in the Year
Defert Ifland in Cﬁnﬁ:ﬂmu-
ar
Devgnﬁrre S uah Pie =
Dinner with Removes, fent
up at one fervice
Da;:ppm ,» to preferve, for
ong Voyages
Erﬂpﬂlﬁung—d
rying and Candyin
Du{-kf to boil &
to roaft - -
to ftew
with Green Peas -
A-la-braze -
A-la-mode
A-la-Francoifle
Pie
To carve 5
Breeding and Ma-
nagementof -
Dumplins Apple
Suet
Rafpberry
Yeaft
Norfolk
Hard -
E

-

-

o -

-

=

Eel Soup
Ecls, to boil
to bake
to broil -
pitchcocked
tofry -
to ftew My e if:
to fricaflee 2
Piﬂ: - - -
"~ to collar - -
to pot - -
Salmis of
Egps, to fricaflee -
with O<ions and
Mufhrooms

-

Page

403
248
252
301
31¢

381

abio
184

385

388
21 9
250
33
54
8

4
ib.

1451 -

140

ib,
185
374

398
1 "jﬂ
ib.
ib.
171

+ b

20

42
62

.

9
2R

QE?
2

148
101

1b.

Eggs with Brocoli
. with Spmach
Egg Sauce
Elder Buds, to pl:kl:
Wine
Endive, to ragoo .
Englifh Sack
Everlafting Syllagub

-

- =

Feathered Sugar, to pmpam
Fennel Sauce -
Fever Water
Fig Wine
Fﬂiets of Fowl Iarded -
Fifh Sauce for Sea
Dried. Dire€ions for
dﬂ:ﬂ'mg and kef-p-
ing of .
Flc—atmg Ifland in Cunfec—
tionary -
Florentine Hares
Ribbits
Flounders, to boil
to ftew -
to fricaflee
Pie -
Flummery -
French -
Green Melon in
Solomon’s Tem-
plein = -
Forcemeat Balls
Fowls and Geefe to pot
to boil -
to roaft
to ftew
to hath - 2
a-la-braze ;
forced - -
marinaded
to trofs -
tp carve .352
Breeding and Mnnngc..
ment of
French Barley Pud dmg?
Bread to make" &
Beans to ragoo -
to pickle -
Fricandeau of Veal

-

-

-

-

388

389

259
153
154

# 42
89
100
193
238
1b.

. 230

e
284

33
z

5
83
94
142
ib,
ib,
' 846
863

894
1?5
a9z

101
14

121

Fricalleeing Neat’s Tongue, §6.—
Sweetbreads white, ib,—Lamb’s
Stones, ib,=Calf's Feet, 975
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- Bance, ib.—Bread Sauce, ib.—
“Anchovy Sauce, ib.——Shrimp
Sauce, ib.—Oyfter Sauce, ib.—
To melt Baotter, 118.—Caper
Sauce, ib.—Shalot Sauce, ib.—
Lemon Sauce for boiled Fowls,
A3h—G oofeberry Sauce, ib.——
Fennel Savee, ib.—Mint Sauce,
119—4A relithing Sauce, ib.—

To crilp Parfley, ib.—~Sauce for|

Wild Duck, Teal, §c. ib.——
Pontiff Sauce, ib,— Afpic Sauce,
 ib.—Forcemeat Ball, 120——
. Lemon Pickle, ib.———8auce
Hafhé, 446.—Sauce Robert, 417.
Lobfier Sance, ib.

Green Caps - -, 290
Peafe to keep till
Chriftmas = - 298

Green Gage Plumbs to pre-

ferve, 243.—Dried - 251
H

Hams, to boil - . on

to roaft - 51

' Filenceaf = st = ¢ 5

; to cure - - 290

the Yorkfhire Way 291

- New England ditto ib.

Mutton ~ - - 202

Vﬂﬂl - = ib.

Beef - - 293

to carve - 372

" Ham fauce - - 114

- Hare Soup = - g

Hares, to roaft - ~ &7

- to Jiafh - g5

Iojugg - 95, 134

PIC = - 107

to pot - - 2Bg

to trufs -~ <. gaq

. tocarve - - 362

Harrico of Mutton - 134

Hartthorn' Cream - - ga2g

i Lot LI Koy 232

Hathing Butcher’s Meat, g1.--Calf’s

Head, ib.—Minced Veal, 92—

Mutton hafhed - = og
Hafhing Poultry and Game, 93—
Turkies, ib.——Fowls, g4—-.-
Chickens, 94——TPartridge or

: Page
Woodcocks, ib.—Wild Ducks,
ib.—Hares, gs—Hare Jugged,
ib.—Venifon, ib.

Hafty Padding - - 168
Fritters - - 198
Hedge Hag - - 237
Herb Pudding - ~ 105
Herrings, to boil - <, A
to bake =10 e

tobrotl =+ o 4

to fry - 78

Pie - - 195

to pot - 289

Hodge Podge - LR

Hops, to beil - - 16z

Houfekeeper’s Calendar of

the various Articlesof Pro-
~vifion for the different
Months in the Year U
Horehound, Candied - 253
Houfe Lamb, Fore-Quarter -
of, to roaft - - 4%
to ragoo - - 104
FHunting Pudding - - 166
L&

Jam, Rafpberry - - 230
Strawberry - b
Apricot - e
Goofeberry - ib,
Black Currant - gT

Jaunmange - ~  .284

fce Eream - - 229

[cings for Cakes - 281

Jellies, 231—Culf’s Feet, ib,——
Hartfhorn, 23 2.—Orange, ib,—
Fruit in Jelly, 233. Blanc-
mange, ib.—Jaunmange, 294—
Black Currant, ib.—Ribband,
235—Savory Jelly, ib. .

Indian Pickle =

- 2m

Infeéis, Compeofition to de-
firoy - - 427

' K

Kidney Beans, to boil - 160
to pickle 267

Kitchen Garden, Direétions

for the Management of ip

the various Months in the

Yeat -

- 4gl
E ¥

Lady Sunderland’s Pudding . 146
Lamh,



LN :DEgX.

Page y Page
Lamh Ncck or Loin of, to fry 72 Mackarel to carve 70
Grafs, to boil -~ 24|Made Difhes of Eﬂtrﬁen 1-{3

Leg of, to hmfll' -. 80 ZIF 21—Bombarded Veal, ib.——
toroaft - - 49 ricandeau of Veal, ib.—Veal
Lamb, Ql_.lartl:r of, forced 137| Olives, 122 — Grenadines of

Pie - - 181 Veal, ib.—Veal Cutlets en Pa-
 Fore-quarter, to carve 368 ilotes, 122 — Porcupine of a
Lamb's Head, todrefs = - 29 reaft of Veal, ib. Veal
SED:I‘IES to fricaflee gh| a-la-Bourgeeife, 123——Calf’g

Bits - - 138] Head Surprife, 124—A Calf’s

Chops en Cafarole - ib.| Pluck, ib.——Loin of Veal en
Lamb a-la-Dauphin 448 Eplb:am, 125—Pillow of Veal,

Lampreys, to fry = 27| 1b.——Shoulder of Veal a-la-
to ftew - g| - Piedmontoife, 125 —— Sweet-
to pot - 287| breads of Veal, a-la-Dauphine, :

Lagaroffa Wine - gio| 126——Sweethreads en Gordi-

Larks, to roaft ) - 54| neere, ib. — Sweetbreads a-la-

- A-la-Francoife 153| daub, 127—Scotch Collops, ib.
totrufs - - 349| Beef Collops, 1 28——Beef a-1a-

Lavender Water E gzo| daub, ib.—Beef Tremblant, 12

Lemon. Pudding . - = 1738| Beef kidnies a-la-Bourgeoife, i

‘ Puffs - e 80 Beef a-la-mode, ib. ieuf I-Ia.-
Cheefecakes - 20 Royal, 13—Beef Olives, ib.—
Cuftards - “211| ‘Bouille Beef, 131.——Portugal
Cakes - 218| Beef, ib.—Sirloin of Beef en
Bifcuits - 219 Eplgram, ib. The infide of
Cream - 224| a Sirloin of Beef forced, 132—
Syllabub - 236/ A Round of Beef forced, ib.—
Water ‘m+ ~ g2z Beef Steaks rolled, 133——
Peel Candied - 252| Beef Rymp en Matelotte, ib.—
Wine - g11| Beef Efcarlot, ib.——Tongue
Sauce - - 118] and Udder forced, 124. —
Pickle - 120| Tripe a-la-Kilkenny, ib. ——
Tart - - 191| Harrico of Mutton,ib.--Shoulder
* Brandy - g11| of Mutton furprifed, 134—To
I.emonade - - gob| drefsthe Umhcl: of a Deer, 135
Lettuce and Peafe, i:a ﬂew 86| Mutton kebobbed, ib.
Livers of Poultry, to ragoo 105 of Mu#ton a-la-haut- uut,
Lobfter, to roalt =i 58 of Mutton roafted with
. Pie - 195 %h:ra, Shnulder of
topot - - 289 N{:ﬂtun cn Eplgram, Kg
- Dauee - '447| Sheeps ps and Kidneys,
Lorrain Soup - - - 15| 1ib. Mutl:on Rumps a-la-
: M braife, ib. Mutton Chops
Maearoni Sonp - 11 m difguife, 137—A Shoulder

utton called Hen*and

“ Macaroons - - 220
Chtckm, ib.—A Quarter of

‘Mackarel, toboil - 41
\ to bake - . 64| Lambforced, ib.—Lamb’s Bits,
’ to broil - 69| 138—Lamb a-la-Befhamel, ibs
to collar - 282} Lamb L.hnpa en Cafarole, ib.—

5 Bubi*
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Page
Barbacued Pig, 139.——A Pig
au Pere Duillet, ib.—=A Pig
Matelote, 140.—Sheeps Trotters
en Gratten, ib,
Made Difthes of Poultry, &c.
“Torkey a-la-daub, 141. Turkey
‘in a f;urr}r, ib.—Fowls, a-la
braife,142.—Fowlsforced, ib. —
Fowls, marinaded, ib.
Chickens chiringrate, 143. —
Chickens a-1a-braife, ib, ——=—
Chickens in Savoury Jelly, 144.
Pullets a-la-Sainte Menehout, ib.
Ducks a-l1a-braife, 145.—Ducks
a-la-mode, 146. Ducks a la-
Francoife; 'ib.—A Goofe a la-
mode, ib.——A Goofe mari-
naded, 147.— Pigeons Com-
pote, ib.———French Pupton
of Pigeons, 148.——Pigeons a
Ja-braife, ih.—i——Pigeuns au
Poife, ib.———Fricandean of
- Pigeons, 149. Pigeons a-la-
daub, ib.—Pigeons a-la-Souflel,
1 50.—— Pigeons in a Hole, ib.
Jugged - Pigeons, ib, Par-
tridges a-la-braife, I5t. Phea-
fants, ditto, ib.-— Snipes or
Woodcocks, in Surtout, 152.
Snipes, with Purflain Leaves,
“ib.—Larks a.la Francoife, 153,
Florentine Hirts, " ih i
Ditto Rabbits, 154, — Jugged
Hare, ibh. —Rabbits fur-
- prifed, ib,——Rabbits in Cafe-
role, 155 —~Macaroni, ib.
Amulets, ib.—Amulets of Af
paragus, ib.——Oyfler Loaves,
ib.—Mufhroom Loaves, 156, —
Eggs and brocoli, 1b.—Spinach
and Eggs, ib.—To make Rame-
quins, 157,
Made Wines

c ok 327
Maigre Soup - - 16
Mallards, to carve - 374
Maagoes, to pickle - = . 261
arangles, to make . 447
Marketing, dire@tions for, 350
Articles in Seafon in the
different Months 375

CXIV, *

a-la-chevreuil
to boil
to roalt
‘Haunch of, to drefs

Page

Marmalade, Orange - 255

Apricot ib,

Quince R

. Tranfparent 256

Marrow Puodding - 104

Mead Wine - 316

Millet Pudding - - 195

Milk'Sovp - = - 13

with onicns 14

Mince Pies - 189

Mint Sauce - - 119

Mock: Brawn - 295

Turile Sauce - 23
Meonfhine in Confeftion- :

ary - )= 258

Moor Game, to pot ‘= 286

Muffins, to make 392

Mulberry Wine - 399

Mullets, to boil - 41

to fry - =8

Maufcels, to fiew ' o 9o

to ragoo - 107

Muftard to make - 447

Maufhrooms, to fricaflfes - 101
! to ragoo 10
Logves 15

to pickle 278

i Catchup 1b.

Powder 1b.

to ke j00

to pickle for ufe
in long voyages 389"
Mutton Broth ]

448
28

47"
ib. '

like Venifon
Steaks, to broil bg
hathed S 93
to ragoo - 105
Harrico of = 134
Shoulder furprifed ib.
K?buhbed - ib.
a-la-haut-gout 13
roafted, wgirh Oy fters il:f
Shoulder of en

Epigram - 136
lI::{umpaa a-la-]i::.raife ib,

hops in Difguife 137

aM Mutton
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Piccalillo, or Indian pickle
261

Pickling, Mangoes -

Gerkins sh2
Cucumbers - 203
Ditto in Slices ib.
Walnuts - 264
Red Cabbage +206
Onions =y ib.
Sampleire 267
Kidney Beans ib.
Barberries 268
Beet Roots ~ =  -ib,
Radith Pods ib.
Cauliflower 2fig
Artichoke bottoms  ib.
Naftartiums 1b.
Muthrooms 270
Catchup ib.
Powder ‘ib. |,
Walout Catchup 271
Indian > Bty
Afparagus - and
“Parfley =5 3]
: Elder Buds 273

Peaches,and Codlins ib.

Golden Pippins 274

rapes « b

-Red Currants 275
Caveach - = Vib,

Smelts - 246

Oyfters =12 b,
Artificial Anchovies 277

Ox Palates ib.

Piece Monté, to make 448

‘Pies, made of Butcher’s Meat,
180.—Beef Steak Pies, ib,
Mutton Pie, ib. Veal Pie,
181. A rich Veal Pie, ib.—
Lamb or Veal Pies in high
Tafte, ib.—Venifon Palty, 1%2
Olive Pie, ib. Calf’s Head
Pie, 1h.—Calf’s Feet Pie, 183.
Sweetbread Pie, 1b.—Chefhire
Pork Pie, 184——Devonfhire
Squab Pie, 1b,

Pies, made of Poultry, &c. 184.

A plain Goofe Pie, ib.
Giblet Pie, 185——Duck Pie,
ib.—Pigeon Yie, ib.—— Chick-
en Pie, ib.~—Partridge Pie,
186 —— Hare Pic, 187—Rabbit

1

_ PR S [
Pie, ib.—Fine Patties, 188,—
To make any fort of Timbale, ib.

Pies, made uf'gFmir, &c,
Apple Pre, 18q. Apple Tart,
ib?iiiherry gic, 199?E—Minc=
Pies, ib.——Orange or Lemon
Tart, 191.,—Tart de Moi, ib.
Artichoke Pie, ib,—Vermicelli
Pie, ib.

Pies, made of Fifk, &c.——Eel
Pie, 193.—Turhot Pie, ib.
Soal Pie, ib. Flounder Pie,
ib.—Carp Pie, 194-——Tench
Pie, ib.—Trout Pie, ib.—

Salmon Pie, 195.—Herring Pie,
P'ih —Lnliit:r Pie, ib. :
1g, 'to 104 - -

B to bake - %2
Barbacued - - 139
au pere duillet- ib.
Matclote - - 140
to collar = 281
to carve - ~. 868

Pigs Pettitoes, to drefs 30
Feet and ears to ragoo 104

to foufe 209

Pigeons, to boil = 34
to roaft - ‘Bd

to broil - 66

‘to flew - 85

to fricaffee’ - 97
Compote: - 147

French Pupton of  ib.

a-la braile - 148

au-poife - ib,
Fricandeau of ib.
a-la-daub - ib.
a-la-Souflel 150

in a Hole - ib.

Jugged - ib.

Pie - - e

to pot - 2806

to trufs -~ 847
to carve - 394 .

Ereeding and Ma-
© nagement of
Bile, 6 ok o 333

" to bake with forcemeat 6

to {tew o 8

fricandean of o o 3hi

to pat - 288
3M 2 Pillow
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: Page 3 P
Pgllnw_uf Veal - 124 |Preferving Apricots - :&E;
i'}ﬂ'-‘- Apple, to preferve - 241 Peaches: - ib
Pink coloured Pancakes 196 - Quinces it
Piftachio Cream - 227 " Barberries - 241

*Plaice to boil - - . 42 Pine Apples ib.
Plumb Porridge, to keep 22 Grapes - . 242

Pudc.lmg - 168 . Cherries - ib.

Cakes, Little ditto | 216 -~ Green Codlins 249
Pollenta to make - 446 Golden Pippins ib.
Pompadour Cream - - =228 Green Gage Plumbs ib.
Poppy Water - 322 Oran - 244
Pontiff Sauce - - 118 Rafpberries = 245
Porcupine of a Breaft of .+ Strawberries ib.

Veal i - 122 v Currantsin Bunches 246
Pork pickled to boil - 30 Goofeberries - ih.
Pork, to roait - 49 Ditto in Imita-

Chops, to broil - 66 tion of Hops 244
to pickle - 205 Damfons - 248
. tocarve - = =l g4 Walouts - ib.
Portable Soup - 25 Cucumbers 249
Portugal Cakes - 215 - Drippingonvoyages383
Poffets - - - - goz2 |Prune Pudding - 169 «
Potatoes, to fry 2 5 |Pruffian Cakes - 215
to boil - 1%1 Puddings Boiled, 162—— Bread
pudding - 171 Pudding, ib. Batter Pud-
on the culture of 431 | ding, 163—Cuftard Pudding,
to preferve ol 432 164 Quaking Pudding, i%.
Potting Venifon - 283| Sago Pudding, ib. Marrow
Hares - ib.| Pudding, ib.——Bifcuit Pud-
Veal - 284 | diug, 1b. Almond Puads -

Marble Veal -  ib.| ding, 165——Tanfey Pudding,
Tongues - - . ib.] db. Herb Pudding, ib.

Geefe and Fowls ib.| Spinach Pudding, 166.—Cream
*Beef = - - 2851 Pudding, ib.——Huating Pud-
Pigeons - 28 ding, ib.——Steak Pudding,
Woodecocks - ib.| 167—Calf’s Feet Pudding, ib.

Moor Game - ib.| Prune Pudding, ib.— Flumb

Small Birds - 287| Pudding, 168—Hafty Pudding,
Eels - ib.| ib.—Oatmeal Pudding, ib.——
Lampreys - ib.| Suet Pudding, 168 -Veal
Smelts - 288| Suet Pudding, 169—Cabbage
Pike - - ib.{ Puodding, ib.—— A Spoonful
Salmen - ib.{ Pudding, ib. —— White Pud-
Lobfters - 28| dings in Skins, ib. Apple
Shrimps | ib. | Pudding, 170—— Apple ‘Dun!p-
Hesrings ' « - ib.] - lins, ib.—-—Suet Dump'l_ms, ib.
Chars - ib. | Rafpberry Dumplins, ib.——

Poultry, Management of, 3694 | Yealt Dumplins, 170~==Nor-

Ge?; ral ﬂb{:gw:tinns on, g4oz| folk Dumplins, 1 1——Hard
Pound Cake - - 213| Dumplins, ib. otatue Pud-
Prawns fo flew - go| ding,ib.—Black Puddings, 171.
L Puddings
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Pnﬂdings Baked, 172.——Vermi-

celli Pudding, ib.——Sweat-
meat Pudding, 1b. Orange
Pudding, ib,——Lemon Pud-
ding, 2173. Almond Pudding,
ib —Rice Pudding, ib.
Millet Pudding, 175.~=—0at
Pudding, ib.———Tran{parent
Pudding, ib. —French Barley
Pudding, ib.——Potatoe Pud-
ding, ib.——Lady Sunderland’s
Pu:fdin y 176.——Citron Pud-
ding, ib.——Chefnut Pudding,

ib.—Quince Pudding, ib.——

Cowilip Pudding, 177—Cheefe-

curd Fudding, ib. Apple

Pudding, ib.———-Newmarket

Pudding, 178.- —A Grateful

Pudding, ib.—Carrot Pudding,
ib.—Yorkfhire Pudding, ib.

Puffs, Sugar - - 205

Lemon - 206

- Almond - - ib.

Chocolate - ib.

Curd - = .i1b,

Wafers - 207
Pullets a la Sainte Mene- -

hout - - 144

Quaking Puddin% - 164

%@en’s Eakcs - 216

uince Wine - 1

Quiaces, to preferve - gqg

Marmalade 255

Campbﬁc oft Wipttliaky

Rabbits, to boil - 33

to roaft - b5

to fricaffee, White g8

: Brown b,

Florendine 154

Surprifed. - 1b.

in Caflerole 155

Pie - - . 187

to truls - 350

fo carve =orgny

Management of 403

* Radifh Pods, to pickle 268
Ragout Melé - 448
Rapgooing, 102.—Breaft of Veal,

ib.—Neck of Veal, 103, ——
Sweerhﬂ.:a'da. ib.—Calf’s Feet,
104.~Pigs Feet and Ears, ib,.—

Ragoos of Poullry,

‘bagée Force-meagre, 1ioc.

, ' Page
Fore-Quarter of Houfe<Lamb,
ib.—Beef, ib,—Mutton, 105.
Vegetubles,
A Goofe, 105.—Livers
Oyfters, ib.

&c.
of Poultry, 106.

Mufcels, 109.—Muthrooms, ib.

Artichoke Bottoms, 106.—Af-
paragus, ib.~—Cucumbers, ib.
~—Cauliflowers, 109.—French-
Beans, ib —Endive, ib.—Cab.

Afparagus forced in French
Rolls, 111,—~Peafe Francoife, ib.
Raifin Wine - 307
Ramequins to make S
Rafpberry Dumplins 170
Fritters - . 201

Tart - 203

Cream - 228

Jam - 230

Pafte - 257

Wine - 310

Brandy el
Rafpberries to preferve 245
Ratafia Cakes -~ 217
Cream - 228
Refloles to make .= 4406
Rheubarb Tarts - 204
Rheubarb cakes, candied 254
Ribband Jelly - 235
Rice Soup - & TLe g
Pudding - 174
Pancakes - = 1gb
Fritters - 199
Cheefecakes - 208
Cuftards - 2i1
Cakes - L T

- Milk - 305
Roafting Butcher’s Meat, 45—
Beef, 47. Mutton and Lamb,
ib. Haunch of Mutton dref-
fed like Venifon, ib. Fore-

Quarter of Houfe Lamb, 48—
'_I‘augues or Udders, ib.—Veal.
ib.—Pork, 4 +—Sucking Pigs,
1b.—Calf's Head, 51,—Hapm
or Gammon of Bacon, ib. ’

Reatting Pouliry, 52—Turkies, ib,

Fowls, ib.-Chickens, 53.-Gree
:[}::fe, ib,—A Sluhb‘?ﬂs Gﬂuﬁ::
ib. Duc!:s, 54—Pigeuns, ib.
Larks, ib.—Rabbits, 55—
Pheafants and Pirtfid&ﬁ. ib.—

oodcocks







. Beef Gobbets. ib.

 Stewing Fifh; 87

N

Spring Broth Page 23
Stag’s Heart Water . 324
Steak |’lll‘1dill'lg - - 16
Steeple Cream - 22

Stewing Butcher’s Meat, 79——
Fillegt of Veal, ib. HrcgaE- of
Veal, ib —Knuckle of Veal, ib.
Neck of Veal, ib.—Calf’s Head,
8o0—Calf's Liver, ib.—Rump
of Beef 81—Beef Steaks, ib.—

Neat’s
Tongue, 82—Ox Palates, ib.

Stewing Pouliry, &ec. 83——Tor-
kies, ib.—Fowls, ib.—Chick-
ens, 83—Goole Giblers, 84—
PDucks, ib.—Ducks with Green
Peas, 84—Pigeons, 85—Phea-

fants, ib.——Partridges, 85—/

Cucumbers, 86——Peafe, and
Lettuce. ib.

Carp and
Tench, ib.—Barbel, 87—Trout
88—Pike, ib. — Cod, 89—
Soals, Plaife, and Flounders, 89
Lampreys and Eels, ib.—- ——
Prawns, Shrimps, or Cray Fifh,
ib.——Oyfters, ib.——Oyfters

~Scollopped, ib,—Mulcels, ib.
Strawberry Fritters - 200
Jam - ‘290
~ Strawberries, to preferve 245
Sturgeon, toboil . - | 43
: to roaft T
Suet Pudding . - 108
_ Dumplins - - 140
Sugar Poffs - 205
Sugars, Method of Preparing 221
Suogars, Devices in ' 20

Supper {Ball] for twenty people 985

Suppers of four. Articles 386
Surfeit Water = - - 322
Sweetbreads, to fry 72
to fricaflee g6
to ragno 103
a-la-daophine 126

en Gordiniere 1b.

b1

; s o & Pa
Tanfey Podding - _15;
Fritters s = -390
Tart de Mot - - 192
Rafpberry - 203
Tart; Green Almond - 1bs
Angelica - 204
Rheubarb ™ ibe
Spinach - = < ib.
Petit Patties = ib.
Orange - 191, 205 -
Chocolate - 1b.
Tea Cream ! - - 22
Tench, to fry - Tg
’ Pig: - - .104
Thornback, to fricaflee 190
Tongue to drefs 28, 48
~and Udder forced 134
topot - T 28g
Tranfparent Soup - 3
Pudding 195
Marmalade 256
Treacle Water o=t ool
Tripe, to fry - = 73
to trica{lee - 97
a-la-Kilkenny 134
foufed - 296
Trout, to boil = S
to broil - 68
to flew SR
Pie e 194
Trufling Turkjes - Ba4
Fowls - 346
Chickens - ib.
Geele -
Pigeons - - 31%3
Wild Fowl « 948.
Pheaflants. — ib.
Pariridges - ib.
Woodcocks - " ib.
%nipes - ib.
arks -
Hares - afbg_
Rabbits -, gro
Turbot, to huil,.aﬁ-—t'n bake, g'g

to fry, 75—Pie, 193

a-la-daub 127| Turkey, to boil, g1—to roat, se

Pie = 183 ‘1o ftew, 83—rto hafh, y3—a-la-

Sweetmeat Pudding = 172 daub, 141—in a Huiry, ib.—
Syllabub, Whipt - 235! foufed, 296—ro0 trufs, 344

Solid = - ib.|Turkey, management of, 398

Lemon - 1b. [ Turnip Wine - 306

Everlafting * - ib.

Turtle todels w e
- " Vanilla












Printed text full-bound in leather sewn on four
recessed cords - two laced in. Striped cloth end-
bands with paper core.

Leather broken along joints. Cords broken or
weak. Headband almost detached. Spine and board
leather deteriorated. Text in good condition.
Sewing intact.

Spine leather removed - too deteriorated to
retain. Cloth endbands secured with aerocotton.
Spine lined with aerocotton and boards reattached.
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