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%8 CooxERryY and PasTry.

ter,and be a little brown. You may draw
as much ftock from the fkins and tough
pieces as will ferve for the fauce; firain
off the ftock ; fet it on to boil, and put -
the collops in, and let them ftew until
they are enough. You may put in fome
pickles if you choofe them. If you fee
any of the butter on the top, fcum it.

To pot a Cow’s Head.

Wath it well with falt and water; it
1s the better of blanching a night, giving
it more clean water ; break it, that it
may go into the pot; boil it until the
flefh comes off eafily ; take out the eyes
and the pallet: take the black fkin off
the pallet; cut the black out of the
‘eyes; cut the eyes in rings, and the
pallet in dices, the fat parts about an
inch long, and mince the black parts
{mall; then mix the pieces all toge=-
ther ; take the fat off the broth; put
the meat into a pan, and all the fat,
with a good deal cf the broth; feafon
it with {altand mixed {pices; putiton,
and let it boil, flirring it frf:quemlly;
: €t
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“forc’d meat, rub it over with an egp, and
‘duft it with flour, then brown it. When
the veal boils, put in as much ftock as
will cover it; cover the pot very clofe,
and let it ftew on a flow fire; turn it
often, as the liquor waftes. When it is
enough, tak up fome of the liquor;
{cum off the fat, and thicken it with
a little bucter wrought in flour; put in
fome pickled oyfters, and a little of their
liquor, a large glafs of white wine, and
the fqueeze of a lemon. You may boil a
piece of lemon-peel and a blade of mace
in it; but be fure to take them out before
dithing ; give it a fcrape of nutmeg;
then difh the veal, and pour the fauce
over it. The fhank, or any piece of
freth meat, will make a very good ftock

for it.
To make Scotch Collops.

Cut thin flices out of the thick of the
thigh; beat them with a rolling-pin,
and brown them with freth butter;

boil with the ftock a piece of lemon-
peel,
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neatly in the difh, putting a ragoo of
pallets and kernels over them.

To drefs a Calf’s Head.

After fcalding and wathing it very
clean, lay it in cold water to blanch;
boil it, but not too much; when it is
cold, cleave 1t quite exaétly through the
middle; take one half of the head; take
out the tongue and pallet; cut off the
upftanding part of the ear; firike off
the end of the nofe; fcore it in {quares;
rub it over with a beat egg; then ftrew
it over with falt, mixed f{pices, and
crumbs of bread; lay pieces of butter
upon 1it, and put it before the fire to
brown, bafting it frequently with the
butter. Remember, when cleaning the
head, not to open the jaws, Cut down
the other half into flices, neither too
long nor too fthort; {lice off the ear-part
round ways, and take out the eye; cut
the black out of it, and {lice it down;
fkin the tongue and pallet, and {lice
them down; thicken fome ftock of beef

with butter kned in flour; feafon it
with
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Lambs brains are done in the fame
manner,

To turtle a Calf’s Head.

Put the head in a pot to boil for half
an hour; cut it into {mall pieces; you
muft have a very {trong ftock of beef;
make a faggot of parfley, onions, and
fweet herbs; it muft be very high fea-
foned with fpices; put in a little Cayenne
pepper; ftrain the ftock from the herbs.
and put the minced meat into the ftock,
with a mutchkin of Madeira, the yolks
of four hard eggs chopt, and a good
piece of the lean of bacon-ham; let all
boil together until the head is tender,
and the gravy well foked in; then take
out the ham ; have a fricaflee-fauce
ready to pour on it; give it a tofs on
the fire to mix it: the garnifhing is 2
pafte round the difh.

To pot a Calf s Head,

Boil it about half an hour ; flice as

many round pices off the ear as you

can; cut out the black of the eyes, and
n {lice
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it a little higher in the middle; put them
in a pan of boiling butter, with the
bread fide undermoft. You muft fry
it gradually, elfe the bread will burn,
and the meat will be cold in the heart;

turn it to the other fide, and fry it a fine
brown.

A Fugged Hare.

Cut the hare in pieces; put a pretty
large piece of butter in the bottom of a
long jug; feafon 1t with falt and mixed
fpices; then pack in as many of the beit
pieces of the hare as the jug will hold;
put in a faggot of {weet herbs, and two
or three onions amongft them; take
fome of the water you wathed the hare
in, and ftrain it through a fearce; fill up
the jug with 1t, and tie the mouth of it
very clofe with feveral folds of paper;
put it into a pot of cold water; the water
muft not come farther up than the neck
of the jug, elfe it will boil into it ; as
the water boils in, you muft put in
more to keep it of an equal guantity.
1f it is an old hare, it will take three

hours
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it; thicken it with butter kned in flour,
and a little ketchup; boil it up, and
pour 1t on the venifon.

Zo flew Venifon,

Cat it in thin {lices, and put it into
a {tew-pan with fome claret, {fugar, a
little vinegar, and fried crumbs of
bread ; feafon it properly with falt and
{pices; let it ftew until it is enough.

Venifon in the Blood,

Bone a fhoulder or a breaft of veni-
fon; let 1t lie 1n 1ts own blood for a
night; take it up, and feafon it with
falc and {pices: take fome winter fa-
vory, {weet marjoram, and thyme;
fhred them very {mall with fome beef-
fuet chopp’d {mall; put it in a pan
with the herbs, and ftir it on the fire
until it 1s thick ; then {pread it all over
the venifon with fome of the blood;
roll it up in a collar, and bind it. You
may, if you choofe, roaft it on the fpir,
or ftove it in gravy with fome claret and

fhallots. Serve it up hot. Send up 1tf:a»
| 3 the
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them as you can; rub the legs and
wings very well with faltpetre, and lay
them thirty-fix hours in it, but no long-
er ; take all the feam, and firip all the
fat off the guts ; put the fat into a pot
to boil, and when it is all melted, put in
the legs and wings, and let them boil in
the greafe until they are.enough; then
take them up, and put them into a {tone
jars and pour in all the fat on them:
"when they are cold, have fome mutton-
fuet rhinded, and fill up the jar, and ae
up the pot with leather; they keep a
long time. If youeat them cold, walh
off the fat with a little warm water ;
but they eat much better when hot ;
they are warmed thus: Put a leg and a
wing in a pan, with as much of the fat
as will cover them, and let them boil 1
it until they are warm at the heart. Let
none of the fat go to the table.

A general Rule for roafling Wild Fowl.

To all wild fowl the fpit fhould be
very hot before you put them on1t;

fkewer them with their legs-acrofs ; cuﬂi:: ‘
0 -
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brown’d butter and flour, and put in
fome red wine ; feafon it” with falt and:
fpices, a little ketchup, and truffles and
morels; if you choofe: Put the pigeons
ma ftew-pan, and let them ftew on a
{low fire; difh them neatly with their
thoulders outmoft, putting one in the
middle; cut fome pickles, and mix them
in the fauce, and pour it on them. If
it 1s the feafon for afparagus, it looks
very pretty to put a few between every
pigeon, with the tops outmoft.

To broil Pigeons whole.

Seafon them within with fpices and
falt; tie the fkin about the neck very
clofe with a thread ; put a piece butter
within them, and about half a {poonful
of water ; tie their feet and vent clofe
up, {o that the liquor will not get out;
let the gridiron be quite hot, and on a
very clear fire; turn them often, to
keep them from burning, until you find
them thoroughly done; be fure never
to bafte any thing with butter upon

the gridiron, becaufe it both fmokcé
an
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it boiled in a mutchkin of firong ftock
and a little white wine; thicken it with
a piece of freth butter kned in flour;
put in a faggot of {weet herbs, and fea-
fon 1t with falt and mixzed {pices. When
the fauce boils, put in the tongue, and:
clofe upthe pan. If it is a large tongue,,
it will take two hours to ftew; cut fome
fellery in pieces of about an inch long;
parboil it, and put in the fauce, and let
it boil till it is tender. Some choofe
carrot and turnip in it in place of fel-
lery. When you difh it, ftrew in fome
cut pickles; put the tongue inthe middle
of the dith, pour the fauce over it, and
take out the fweet herbs..

To bafl a cold Neat's Tongue.

Slice it very thin; take as much ftock
as will cover it, and put fome crumbs
of bread brown’d in butter into the
flock. When it boils, feafon 1t with
falt and fpices, a little ketchup, and a-
little of either red or white wine. If you
choofe it, put in a few cut pickles when
you are about to difh it. Difhiton

fippets
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ollops, and pack them neatly in the
difh, but don’t prefs them hard; cover
it with puff’d pafte, firft putting in a
little water; be {ure to lay a cover of the
pafte on the lip of the difh. Before you
lay on the whole cover, dip your fingers
in water, and draw them alongft the
edge of the plate, before putting on the
firt row of the pafte ; then wet this
pafte in the fame manner before youw
lay on the cover, otherwife it would not
join together.

To make a Mutton-fleak Pie,

Cut the back ribs of mutton in fingle
ribs ; feafon them as in the above re-
ceipt; lay them in the difh with a little
gravy or water, as you choofe. You
may put in fome potatoes and chopt
fhallot. You may put fhallot into the
beef-pie; cover it in the fame way as
above with ftuff’d pafte.

To make a Venifon Pafty.

Bone the piece of venifon, and feafon

it with black pepper and falt; let it i:llt












108 CoOKERY and PAsTRry.

of cream, fome fugar, and a fcrape of
nutmeg; make it very {fmooth; pour it
in at the top of the pie, and fhake it well., -
If the ehickens are very large, you may
cut them in quarters. If you don’t like
them with fweet feafoning, you may
put in the yolks of hard eggs and arti-
choke bottoms.

To make fuperfine minced Pies.

Take the largeft neat’s tongue you
can get; let it lie forty-eight hours in
falt ; then boil it; blanch and fkin it;
take the fineft part of the tongue, and
mince it, and four pounds of the beft
beef-fuet you can get, very {fmall; take
a pound and a half of raifins fton’d, and
cut {mall, the fame weight of currants
clean’d, half a dozen of apples pair'd, a
pound of citron, and a pound of orange-
peel cut fmall ; put them into a broad
veflel, and mix all thefe materials well
together; beat half an ounce of Jamaica
pepper, about two drops of cloves, two
nutmegs or three according to their fize,

the grate of two large lemons, and two
or
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make forc’d-meat balls of veal, if yon
have it; 1t 1s more fﬂrre{"pmdent to
make them of veal than beef; fry them
off in the frying pan; beat a httle white
pepper and mace, the grate of a lemon,
and fome falt, and feafon the km'nels
with them; lay fome freth butter in the
bottom of the dith; put in the kernels
and balls, and cover them with puff’d
pafte; warm a little whate gravy, with
fome white wine, the fqueeze of a lemon,
and the grate of a nutmeg, and thicken
it with the yolks of eggs ; pour it into
the pie when it comes out of the owven,
~ and thake it; putin a little gravy alongﬂ:
with the kernels. If you have plenty
of artichoke bottoms, you may putthem
into any meat-pies.

To make a Calf”s-foat Pie.

Boil the feet tender; mince them and
fome beef-fuer, and fome apples cut
fmall; feafon them with beat cinnamon
and nutmeg; clean and pick fome cur-
rants well, and mix them all together

with a little fugar, and a glafs or th of
\ 1te
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better of having a little citron and o-
range-peel in it; put a lictle water in all
apple pies; cover it with puff’d pafte,

A Chefut Pie.

Scald the chefnuts, and take off the
fkins ; blanch fome almonds; pare and
quarter fome apples; put fome freth
butter in the bottom of the dith; lay in
a row of chefnurs, a row of apples, and
a row of almonds, with cut citron and
orange-peel, and ftrew in fugar between
the rows; put fome more frefh butter
on the top of it, and cover it with puff’d
pafte. L

A Goofeberry Pie,

Cover the dith with pafte; pick the
goofeberries, and lay them in the difh
with plenty of fugar (you can fcarcely
make a goofeberry pie too {weet), and
put in a little water. If you want it rich,
put in citron and orange-peel ; cover it
with puff’d pafte. If you eat any of
thefe fruit pies cold, cut off the cover,
and pour cream over them., -

a
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ter, and work it very fmooth; roll it out
for any ufe you intend it.

To make Pafle for the cafes of preferved
Tarts.

Take a pound of flour; grate in z
little fugar, and mix it with fix ounces
of freth butter; wet it with cold water;
work 1t very fmooth, and roll it out
equal, but not too thick; divide the
pafte; take the one half, and cut tops
for the tarts; and cut them into figures
with a pen-knife; line the petty-pans
with the other half; prick them with
a pin, to keep them from bliftering in
the oven ; put the carved tops on cro-
cants to fire. If you have none, you
muft put each of them f{feparately on a
piece of paper; they muft be fired in a
{low oven, elfe they will difcolour. E-
very family fhould have fome by them,
for they keep a long time, and make a
ready difh, as you have nothing more
to do but fill them up with your pre-
ferved fruit, and lay the tops on them.

You will get crocants and cutters for the
: tops
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.
and cover them with open pafte, or bar-
red over: when the pafte is fired, they
are enough.

Gosfeberry Tarts.

Scald the goofeberries, ‘but don’t let
them boil; then cover the petty-pans
with pafte: when the berries are cold,
put them in the pans with a good deal
of {ugar below and above them, and
cover them in the fame way as the apple
OnNes. :

Cb&rry Tarts.

~ Stone the cherries; and for each
pound of them take three quarters of a
pound of fugar; wet it with a gill of
water; boil and fcum it; then put in
the cherries, and let them boil fome
time; when they are cold, fill up the
petty- pans, and cover them as the for-
mer.

- To make Rafberry or Currant Zarts.

Pick the currants from the ftalks; put
2 good deal of fugar above and below
them ;
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A plain Suet Pudding,

Mince a pound of fuet very {mall;
caft fix or feven eggs and a pound of
flour; feafon it with falt, ginger, nut-
meg, and a dram. 1f you find it very
ftiff to caft, you may put a little milk in
it; mix all well together; butter a cloth,
and tie it up; it will take three hours
boiling.

A boil’d Bread Pudding.

Cut the heart of a twopenny loaf in
very thin {lices; boil a chopin of milk;
pour 1t over the bread, and cover it up
for half an hour; beat ten eggs; fea-
fon 1t with beat cinnamon, the grate
of a lemon, if you have it, a fcrape of
nutmeg, a little falt, and fugar to your
tafte. You may put in fome currants
and minced fuet; butter a cloth, and
tie it clofe up. It will take two hours
boiling, if it has {uet and currants init;
if without them, only an hour and an
half. 1f you intend 1t for a fide ag:;:f,_.
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loaf of fine bread ; dry it before the
fire, or in an uven it muft not be
bmwn have fome faet finely fhred,
fome currants and raifins ﬁond and
€lean’d; lay a row of fuet in the bottom
of the deh, then break the dried bread
in pieces, and put a row of it above the
{uet, then a row of fruit ; take the milk
and eggs, and put 1t over the bread in
fpoonfuls till the bread is moiftened
with 1t; then begin again with a row of
fuet, bread, and fruit, until the difh is
full, and put in as much of the eggs
and milk as the difh will admit of; 1t
- fhould foak an hour before you put it
in the oven; and as the bread {fucks u
the cuftard, add more until the plate 1s
quite full; it takes very little firing, for
when the cuftard is curdled it 1s not
good; when the milk and eggs are well
faftened, it 1s enough.

A Marrow Pudding.

Grate the crumbs of a twopenny
loaf; boil three mutckins of fweet

eream, and pour it boiling hot on the
- grated
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juice of fpinage with it to make it of a
fine green ; putin a dram, the fcrape of
a nutmeg, and four ounces of frefh but-
ter; put all into a pan, and give it a heat
on the fire till it 1s pretty thick ; then
put it into a pudding-pan, and fire it off
in the oven. When you are to fend it
to the table, ftrow fugar on the top, and
fliced orange. If you make it with

milk inftead of cream, you muft put a
great deal more butter in it.

An Orange Pudding.

Take the yolks of a dozen of eggs;
beat and fift half a pound of {ugar; put
it in by degrees, and caft it amongft the
eggs with a knife; it muft be caft un-
til they are thick and white. If you
have the conferve of oranges, putin as
much of it as give it a fine tafte, and
caft it along with the eggs. If 'you have
not this, put fome beat marmalade in
~ place of it. Beat two ounces of fugar-
bifcuit ; mix all well together, and you
muft caft it conftantly until it goes 1nto
the oven, orit won’t be light; juft when
: 1t
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To make clear Lemon Cream.

Pare four large lemons very thin; lay
the parings into half a mutchkin of
water ; {queeze the juice of the lemons
into 1t ,and let it {tand one night; ftrain
it off, and boil it up with a pound of
double refined fugar and a gill of rofe-
water ; fcum it very well, and take the
whites of nine eggs. You muft not
- whip them too much, elfe they will
frothe ; ftrain the whites through a
fearce, and mix them with the liquor
by degrees, for fear of curdling; put it
on a very clear fire, ftirring it one way;
let 1t be fcalding hot, and put 1t into
glaffes. There is no difference between
this and the yellow lemon ¢réam ; only
beat in two of the yolks alongft with
the whites, and put it into a china difh.

To make an Orange Cream.

Pare the rhind off three bitter oran-
ges 3 lay it in half a mutchkin of wa=
ter ; let it lie until it has a fine flavour

of the rhind ; fqueeze the juice of the
oranges
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boil them altogether for three or four
minutes ; then run it through a jelly-
bag, and put it into {mall pots. The
patient may take two tea-cupfuls of it
1n a day.

A Hen's Neft.

Make a ftrong jelly of calves feet or
hartfhorn ; take a bowl, the mouth of
which will go within the affet you in-
tend to difh it on; fill about a third
part of the bowl with the jelly when it
1s cold and firm ; lay in the eggs ; melt
down the reft of the jelly, and let it be
quite cold, but not faftened, and pour it
on the eggs; take the thin pairings of
lemons, and boil them a little in water;
cut them like firaws, and {trow them on
the top of the jelly before it 1s quite
firm. You make the eggs of blan-
mange,

Felly in Cream.

Fill fmall cups full of the jelly ; when
it is firm, turn the cups out upon a

china aflet, and put fome thick fweet
cream
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An Egg Cheefe.

Take three mutehkins of fweet cream
not too thick; put 1t on with a little
cinnamon, lemon-peel, fugar, and half
a mutckhin of white wine; cafta dozen
of eggs; keep out fix of the whites;
mix the eggs very well with the cold
milk; put it on the fire, and keep it
furrmg all the time until it comes a-
boil. When you fee it is broke, turn
it into any fhape you have with holes,
to let 1t ftand until the whey runs from
1t, and turn it out of the fhape. You
may flavour it either with orange-
flower or rofe-water before you put it
into the thape. If you choofe, you may
pour {weet cream over it when you
difh it, or it may be eat with wine and
fugar.

To make a Cheefe Laaﬁ et

Take three chopins of new milk; put
in as much runnet as will make it cur-
dle; prefs the whey gently from the

curd ; break the ¢urd, and take equal
quantity
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ter ; put butter in the frying-pan at
firft; let the pan be very hot, and put
in a tea-cupful of the batter at a time
in the pan, and turn the pan round to
make it of an equal thicknefs. 1f you
think it too thin, put a little more bat-
ter in the pan; when it 1s fired on that
fide, you muft hold, the other fide be-
fore the fire; for thefe hght pan-cakes
will not turn; double it in the pan;
then fold it again ; lift it with a knife,
and Jay it on a warm plate before the fire
to keep it hot; be fure that the pan is
quite hot every cake you put in; ftir al-
ways the batter before you put it into
the pan.

To make a wvery good baked Pudding with
the fame Batler.

Butter a pudding-pan; put m the
batter, and fire it in the oven ; it will
rife very light in the oven. When you
{ee the butter all fuck’d up, and the
pudding begins to grow brown, it is
enough. %

a
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them, and they will be raw in. the heart.
When the petty-pans come eafily off,
they are ready for turning to the other
fide. They eat well, and are a very
pretey difh. el &

To make Apple Fritters.

Beat four or five eggs; mix in as
much flower as they will caft with till
they are very fmooth ; put in a lictle
falt, fugar, and fome beat ginger; you
may put in cinnamon, if you choofe;
mix in about a gill of {weet cream or
new milk, two or three {poonfuls of
iweet yeft; caft them all well together;
put down the batter at a diftance before
the fire to' make 1t rife. If you have
not yeft, you muft give it a good dram.
Pare the apples, and cut them in thin -
{lices ; take out the cores, but keep the
{lices whole ; have a good deal of beef-
dripings boiling in the pan; then put
in every {lice of the apples by itfelf a-
mongit the batter, and drop them into
the pan one by one until it is full; fry
them a light brown ; take thém carcfu]l-

' g
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in the fame way as the other fritters;
dith them hot, but put no fugar en
them.

To make Potato Frftter.r

Boil and beat half a dozen of pota-
toes; mix them with four beat eggs,
about a gill of good thick cream, fome
fugar and nutmeg, a little falt, a bit of
frefh butter o0il’d, and a dram; beat
them all well together, and drop them in
the boiling dripings; fry them a light
brown; difh them hot, and ftrew fugar
over them. .

You ‘may put any preferved fruit in
the heart of fritters, fuch as, preferved
cherries or goofeberries, or the half of
an apricot; be fure ro have a great deal
of fat to fry all fritters in, elfe they will
not be good Some choofe their apples
chopt fmall, and mix’d in the batter in
place of {lices.

To make a Tanfy Cake.

Beat fix eggs with four or five {poon-
fuls
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and ftrew fugar and beat'cinnamon over
them: you may eat them with wine, if
you choofe.

To make fmall Curd Puddings.

Earn two pints-of new milk; lay it
on the back of a:fearce until all the
whey is run from it; beat it very well
in a mortar with eight ounces-of freth-
butter, till they are-all well-mixed toge-
ther; caft fix eggs, and keep out three:
of the whites ; beat two ounces of bif=
cuit; mix the eggs and bifcuit well with
the curd ; feafon it'with fugar and beat
cinnamon-to your tafte; and the grate
of a lemon; butter fome tea-cups;- and
let one of them be larger then the reft:
for the middle; put the ftuff into the-
tea-cups, and fire them in a {low oven;.
when they are enough; turn them out
on the difh; the large one in the middle,
and the fmall ones round it; cut fome
blanch’d almonds in-{mall ftrips,-and
ftick them in the tops of the puddings;
pour beat-butter, wine, and {ugar, over:
- them,

! e
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the fire: when the cream boils they are
enough ; ftrew a little {falt on them.
Boil fome bitroot, and {crape off the
fkins; {lice it down in thin flices; beat
fome freth butter; put a little vinegar
in it; throw in the bitroot; tofs them
until they are warm, and difh them.

To Jlew Red Cabbage.

Cut it down as for pickling; putit
in a ftew-pan with fome red wine and
a piece of butter kned in flour; feafon
it with a little {alt and fpices; keep it
ftirring until the butter 1s melted ; then
cover the pan, and let them ftew a little,
but not too foft; for they are betrer to
eat a little crifp; put in a little vinegar
before you take them off; difh them,
and fend them up hot.

To few Cucumbers.

Pare fome large cucumbers, and {lice -
them about the thicknefs of half a
crown ; {pread them on a clean coarfe
cloth to drain the water from them;

pare and {lice fome large onions round-
| ways ;.







174  CooKery and PasTry.

Celery with Cream.

‘Wafth and clean the celery; cut it in
pieces about two or three inches long ;
boil them in water until they are ten-
der; put them through a drainer, and
keep them warm; take about half a
mutchkin of fweet cream ; roll a bit of
freth butter about the bulk of a nutmeg
in flour; keep it ftirting on the fire un-
til it comes a-boil; have the yolks of
four eggs ready caft; mix them with a
little cold cream; then mix in the boil-
ing cream by degrees amongft the eggs,
and put it on the fire again; keep it
clofe ftirring, but don’t let itboil; throw
in the celery, and give it a tofs up; fea-
fon it with falt and nutmeg to your tafte,

and difh it.
To flew Celery in Gravy.

Boil and order the celery as in the a-
bove receipt; brown a piece of butter,
and thicken it with flour; mix in as
much good gravy amung{’t it as will

gover the celery, and a little red Wmeci,
and:
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drain the water from them, and tofs
them up with fome beat butter. When
you put in the beans, throw in a tea-
{poonful of pearl-afhes; it makes them
boil both green and tender; it makes
young peafe of a fine green, or any kind
of greens, and does hurt to nothing.
All thefe garden things are very proper
for {upper difhes.

To keep Artichoke Bottoms the whole year.

Cut the ftalks very clofe to the arti-
chokes ; boil them no longer than the
leaves will come out of them ; then take
the choke clean from them, and the
firings from the outfide of the bottoms,
and lay them on tin-plates when the
oven is near cold; let them ftand a day
or two in it: they won’t be dry enough
with this; but you may fet them ar a
diftance from the fire, or in the fun to
dry. When the oven is hot at any
other time, you may put them in again,
- and {o continue drying them with either

fire, oven, or the {un, until they arfi as
'Y
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of the bottles; then turn the bottles in-
to deep jugs that will hold them; let
them ftand that way until the whole
juice is run from them, (it is the juice
that {poils them). When they are very
well drained from their juice, turn back
the bottles; take one of the bottles and
fill up the reft with ; leave as much room
as to cover them with fheep’s tallow;
melt 1t, and let it be as cold as 1t will
pour on the berries; let them be about
an inch covered with the tallow ; then
cork them hard up; dip the corks and
the rings of the bottles amongft melted
bees wax, and tie leather above them.
You may fend them to the Indies, if you
pleafe.

To mahe white Cuftards.

Take a mutchkin of new milk; put
it on the fire; when it comes a-boil,
ftir in as much ground rice as will make
it like thick pottage; have ready the
whites of three eggs; caft and mix them
with the milk and rice off the fire; put
it on the fire again for a little, ftirring

4 it
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and as many almonds blanch’d and cut;
mix all thefe together; take a drachm
of cloves, a large nutmeg, half an
ounce of Jamaica pepper, and half an
ounce of ginger; beat them all well to-
gether ; ftrow them on the fruit, and
mix them very well; make a hole in the
flour; break ina pound of butter Scots
‘weight in it ; pour warm water on the
‘butter to foften it a little; then work
‘the flour and it together; fpread the
pafte, and pour.on half a mutchkin of
good yeft, and work it up very well,
until the pafte 1s very light and fmeoth;
cut off about the third part of the pafte
for the fheet; {pread out the reft of the
‘pafte on the table; put the fruit on it;
pour about a gill of yeft over the fruir,
.and work the fruit and pafte very well
together, and make it up round ; roll
.out the fheet round; lay the bun on the
middle, and gather the fheet round it;
roll it out to the thicknefs you would
have it; run a fork through it in diffe-
rent parts down to the bottom, and prick
4t on the top; flour double gray papﬂ;i
| an

T,
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a pound of currants pick’d and clean’d,
and fome caraway feeds; butter a frame,
and put it in the oven.

To make fine Gingerbread,

Take two pounds and a half of flour;
mix an ounce of beat ginger with it,
and half a pound of brown fugar; cut
three quarters of a pound of orange-
peel and citron not too fmall; mix all
thefe together ; take a mutchkin and a
half of good treacle, and melt it on the
fire; beat five eggs; wet the flour with
the treacle and eggs; weigh half a pound
of frefh butter, Scots weight; melt 1t
and pour it in amongft your other ma-
terials; caft them all well together; but-
ter a frame, and put it in the ovén,
This gingerbread won’t fire without
frames. If it rifes in blifters when it is
in the oven, run a fork through it. It
makes very fine plain bread without the
fruit, with a few caraway feeds. All
thefe cakes muft be fired in an oven nei-
ther too hot nor too cold. The way to

know when the cakes are fired enoug}},_
is
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and almonds very well together in the
mortar with the end of the peftle till
they are quite white; then put in the
fugar by degrees, ftirring them con-
ftantly until they are thoroughly mixed; |
then put the ftuff into a clean pan, and
fet it on a flow fire, keeping it ftirring
conftantly until it becomes white and
thin. Before you fet it on the fire, have
fome white wafers ready ; whenever the
ftuff comes off the fire, take about the
third part of it, and {pread it on the wa-
fers; make it very finoeth, and about
the thicknefs of a common bifcuir; {core
it with a knife about an inch broad, and
the length of the wafer; but take carenot
to cut the wafer until after they are fired;
then cut the wafer through with a pen-
knife. After the {having bifcuit is dropt,
the pan muft be put on again until it be-
comes thin; then take the half of what
is left in the pan and put it in a bowl;
mix four ounces of orange-peel and ci-
tron in it cut {mall; drop them oval on
the papers, and fquirt the remaining

part through a mould. You may turn
them
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keep them down amongft the {fyrup; ler
them ftand two or three days ; by that
time the fyrup wiil be very thin ; then
turn out the flices on a hair-fearce to
drain all the liquor from them; add as
much fugar to the liguor as make it in-
to a good fyrup; be fure to fcum it al-
ways when it boils; put back the flices
into the pot, and when the {yrup is cold,
pour it on them ; let them ftand eight
or ten days. You muft repeat this a
third time in the fame manner: itis a
long time before the fyrup penetrates
into the heart of the raw oranges; let
them ftand for eight days longer; then
pour off the fyrup, and boil it up with
fome more {ugar ; take off the fcum;
then put in the flices, and give them a
hearty boil. When you put the {lices in
the pan, cover them with clean white
paper. When the oranges have got two
or three hearty boils, take them off the
fire, and let them ftand until they are
almoft cold, and don’t take the paper
off them ; then pot the flices neatly up,
» and pour the fyrup over them; be fure
you
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1o preferve whole Currants,

~ Pick all the berries off the ftalks, or
clip them off with a pair of fciflars,
which is neater; likewife the black tops
of the berries; but take care you don’t
break the berries ; take equal weight of
fingle-refin’d fugar and currants; keep
out a little of the fugar, which pound
and fearce, and clarify the reft, and boil
it candy-high; take the half of the ber-
ries, and throw them into the fyrup; let
them boil eight minutes, as you do the
jelly; run them through the fearce in
the fame way. When it is all through
the fearce, put it into the pan; and
whenever it comes to boil, put in the
whole berries, after {trewing them over
with the pounded fugar, and let the
whole boil together five minutes; then
take them off, and pot them up. White
currants may be done in the fame way;
only befure you ufe double-refin’d fugar.
This is a pretty preferve in glafies or fine
tarts. If you have a mind to do a few

of them upon ftalks, you muft make a
{mal]
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then put them on the fire to fcald, but
take care they don’t boil; take them
out very carefully with a {fkimmer, and
fpread them on the back of a fearce to
drain the water from them. -You muft
not lay one above another, for bruifing
them. Weigh the berries before you do
any thing to them ; and to every pound
of berries take two pounds of double-
refin’d fugar; clarify the fugar. You
may lay by near one half of the {yrup,
-and the other half put in a2 pan until it
boil ; then putin a few of the berries
carefully ; let them boil juft one minute;
take them up carefully, and put them
into {mall pots; repeat boiling the reft
in the fame manner and time until they
are all done; put the fyrup through a
fearce, to keep out the feeds; pour it
hot upon the berries, and lay fome light
‘thing over them to keep them down a-
‘mongft the {fyrup; let them ftand five
days; then drain all the {yrup from
them, which will be very thin; add to
it a part of that kept out ; let 1t come to

boil; throw in the berries, and give
them
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fire with the currant-juice ; let it boil :
fcum it, and then put in the cherries ;
let all boil together for two or -three
minutes ; and when they are almoft
cold, place them in pots or glafles, and
pour the {yrup over them. Morella
cherries are better than the common
ones; but as the feafon of them is late,
the currants are commonly over before
they are ripe: in that cafe, you muft
take currant-jelly.

To preferve Cherries with flalks and
Leawes,

Take the largeft May-duke cherries ;
gather them carefully with the ftalks,
and fome of the leaves on them ; take
{fome firong vinegar, and beat a little
alum in 1t; put it on the fire, and let
it boil ; then dip in the ftalks and leaves,
and give them a little boil 1in the vine=
gar, (but take care you don’t let the
cherries touch the vinegar); then lay
them on a fearce to dry; clarify two
pounds of double-refin’d fugar. While
the fyrupis boiling hot, dip the cherries,
. ftalks,

"
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Jonger ; and when it is cold, pour it onr
the fruit; let them ftand two or three
days; then pour off the {yrup; boil it
up with more fugar to a ftrong fmooth
fyrup: when it is cold, pour it on the
fruit, and clofe them up; and as the
fkin will fhrivel down, you muft take
it gently off. .

To preferve Magnum Plumbs.
Take the plumbs before they are too

ripe, and give them a {lit on the hollow

fide with a pen-knife, and prick them
with a pin; take fcalding hot water,
and put a lictle fugar in it; put in the
plumbs; cover them clofe up, and fet
them on a flow fire to fimmer; take
them off, and let them ftand a: lictle;

put them on the fire again to fimmer,.

but take care they do not break; cla-
rify as much fugar as will cover the
plumbs, and boil it to- candy-height =
when the plumbs are pretty tender,
take them out . of that liquor, and put
them amongft the {yrup when it 1s al-
moft cold, till they are very tranfparent;

fkim.
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them lie as long in it as in the firft;
wafh them out of that in clean water,
and lay them in plenty of frefh water
for twenty-four hours; lay a weight on
them to hold them down ; make a flit
in one of the hollows with a pen-knife,
and take out all the pulp; lay green
blades in the bottom of a pan; then
put the cucumbers into the pan; take
equal quantity of vinegar and water,
more than cover them; putin a good
piece of pounded alum and faltpetre;
ftrew it in the pan; cover up clofe with
more green blades; put them on the
fire, and let them be near the boil ; fet
them off the fire, and let them ftand
for an hour or more; fet them on again,
and give them a good quick heat, but
not to boil ; fet them off, and let them
ftand as long as before; then put them

on the fire again, and give them a quick
boil. When that is done, they will turn
green ; take them up and {pread them
between two cloths, with the cut fide
undermoft; take thin parings of lemons,
white pepper, {liced ginger, fome blade;_
. t 4 O
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over them; let it ftand until the fyrup
“becomes thin; then pour it off them,
and add more fugar to it, and boil it to
a pretty ftrong {yrup; when cold, pour
it over them again, which you muft re-
peat until the fyrup 1s incorporated with
the berries, and that they are tranfpa-
rent, and the {yrup remains thick about
them; then pot them up for ufe. When
you ufe them, take them up in whole
~{prigs; put them into glafles with the
{yrupabout them; they look very pretty.
They are a very pretty garnifhing to
milk-difhes.

Be fure to put paper dipped in fpirits
clofe on all preferves, or in fine oil,
which is rather better for keeping them
from candying than the fpirits; take
care not to keep them in a damp place,

nor in a place too drying.
To make Lemon-[yrup.

Cut the lemons, and {queeze out the
juice; putit into a {tone or china mug;
a filver tankard is better, if you have

it; let the juice ftand until it is clear;
then
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bers you can get, before they begin te
turn yellow; make a pickle of falt and
water {o ftrong as to carry an egg; let
them lie four days in it; make a {lit in
one of the crefles; {coop out all the
pulp; mix fome black and Jamaica pep-
per, according to the quantity of cucum-
bers; cut down three or four nutmegs;
flice fome 'ginger, cloves, and fome
blades of mace; mix all thefe with a
little muftard-feed; fill up every cucum-
ber with thefe fpices, and put a fingle
clove of garlick into every cucumber ;
then tie them round with thread to keep
in the {pices; lay green-kail blades in
the bottom of the pan; lay in the man-
goes, and ftrew a good deal of pounded
alum over them; then put in an equal
quantity of water and vinegar, more
than will cover them; put in along
with the alum a bit of faltpetre; cover
them up with blades, and put them on
the fire; give them a good heat, but
don’t let them boil ; take them off, and
let them ftand an hour; then put them

on again, and repeat this for two or
three
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is not fine enough, let it ftand a week or
two longer,

Zo make the true French white Ratafia,
| which 15 one of the beft compounded
Drams. '

To two pints of brandy take four
ounces of the kernels of apricots and
peaches; bruife them in the mortar ;
take the thin parings of a dozen of le-
mons and fix oranges; bruife an ounce
of corriander feed ; break half an ounce
of cinnamon in {mall bits, and take
twenty whole cloves ; mix all thefe ma-
terials with the brandy. You may let
them ftand a month or fix weeks, {tir-
ring them often; put it through a fearce,
and take a pound and a half of fine fu-
gar ; clarify it, and mix it with the
{pirits; then bottle it; put the corks
loofe in, and let it {tand until it 1s quite
fine; pour it from the grounds into o-

ther bottles. You may filter the grounds

through a paper or cotton in a filler.
As we have not many of thefe fruits,

bitter almonds will {fupply their place ;
4 but
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