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LADIES BEST COMPANION ;

A Golden Treafure for the Fair Sex.
Containing the whole ART S of

COOKERY, POTTING, | CANDYING,
PASTRY, PICKLING, COLLARING,
CONFECTIONARY, | PRESERVING, | BREWING, &«.

With plain Inftru&ions for making Englifh Wines, from
Fruits, Flowers, &c. |

To which is added
The ART of preferving BeavTy.

Containing the beft and eafiet Methods ef preparing and making
Wathes, Effences, and Perfumes, &c. forthe Hinds, Neck, Face,
and Hair, in fuch a Manner as in a great Meafure to delay the
Ravages of Time on the Features of the Fair Sex.

Likewife Direétions for fweetening the Breath, curing the Toath-ache,
preferving the Teeth and Gums, &c. With many other Articles
equally ufeful to the Fair Scx in general

Here Cooks m:ay learn with wond'rous Eafe

Tke longing Appetite to pleafe ;

The Art of Beauty hboww rs reach, \

']By SRillful Metbods too ave teach : >
be Fair wbo with our Rules comply, -

May catch the Heart, and charm the Eye.

"ByMrs. AMELIA CHAMBERS.

To which are added

Every Lady her own and Family’s Phyfician.

Confifting of approved phyfical Receipts for moft Diforders that
grown People and young Children are fubjeét to.

Alfo the Family Inftructor.

Containing Diretions for cleaning Silks, Lace and Furniture,
out Spots from Linen and Cloaths, &c, &c. And great
other Articles too numerous to be inferted in a Title Pag
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PRETFACE

S the following cqllection 'ﬂf [C%.

ceipts cannot fail of being ufeful,
both to families and private perfons, I can
only affure the reader that they are the
refult of long experience, every one of
them having been many times tried, and
none of them ever proved ineffectual.

It is well known, that the woman who

is ignorant of cookery is neither quali-

fied to be a miftrefs or a fervant;: for the-

drefling of vituals, either in a plain or
a more polite manner is fo eflential a part
‘of female educidtion,. that thofe who ne-
gle&t to acquire fome knowledge of it, la-
bour unhder many difficulties in their ad-
vanced years, and many have loft very
valuables places for the want of fuch ne-
ceflary ‘qualifications: But as it too often
happens that womenneglect tolearn thofe
accomplifhments in their younger years,

and as the memory is not able to retain

every thing, Thave undertaken this work
for the ufe of my Countrywomen, and
A 2 am
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1v PRE/F ALIE,

am well convinced that it will anf{wer the
moft valuable purpofes, let their fituation
1n life be either high or low. 5 9916l
With refpe to cookery,every thing has
been inferted according to the practice
of the prefent age, and nothing left out
that could be uleful, fo that either the mif-
trefs, houfekeeper, Co0k, or feryant may
at all imes find dire@ions for the dref-
ling of vituals in any manner whatever,
By this affiftance, the miftrefs of a fa-
mily will be enabled to give proper direce"
tions for preparing every neceflary enter-
talnment, and.thofe under them will be
directed how to actin a propermanner, by
only turning to the_recejpt in the book,
where they will find the quantities of the"
ingredients properly arranged, fo tl_mat no
miftake can happen, unlefs they wilfully
neglect to abide by the inftru®ions. |
But befides cookery, which is.abi’o]u_te-
ly neceflary, lefs or more in every family,
there are proper direions gwven for all
forts of confcéﬁ@naryj the bcﬁ,:nethnds
for preparing made wines, and the moft
approved rules for pickling, The. brcw.mg
of {uch malt liquors as are ufed in famlies,

Is pointed out in the cleareft manneg
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{o that the perfon who attends to the
different direétions will be enabled to.
difcharge all forts of domeftick duties.

The rules laid down for the preferva~
tion of . beauty are not only {fimple,_but
all of them have been tried, and may be
ufed at any time without the leaft danger,.
they having never bean known to fail of
fuccefs,

As many famihes are fituated at a. dif="
tance from gentlemen of the phyfical pro-
feffion, and as fome diforders may be cur+
ed in an eafy manner, 1 have here infert-
ed receipts for{fuchdifeafesand complaints,
as are common in general, both in chil-
dren,and thofeof moreadvanced years; to
all which I have added proper inftru&ions,
to fervants in cleaning furniture, wafhs-
ing, {moothing, and many other articles,
abfolutely neceffary to'be known by thofe
whowould acquire the chara&er Elth.f.'r of
induftrious houfe-wives, or good fervants,

Upon the whole, nothing has been
wanting to make this the moft complete.
book of the kind ever yet offéred to the
public, and the author doubts not of
meeting with the approbation of thofe
who perufe it.

A3 T HEKE
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Containing genere al Direftions ﬁr boilivy all Kintls of
. Butcher’s Meat, Poultry, Fifb, Greens, Roots, Ecv

N boiling of meat you.muft firft of all be careful
I that yaur pot be thumughly clean, and that it be

large enongh to contain as much watet as will cover
the joint. You.muft watch the fcum which-will always
rife, .and take it off neatly with.a {poon, otherwife the
meat will look dirty and black. ﬂll falt-meat muft be
put in when the water is cold, but frefh meat not till it
boils, allowing a quartér.of an, hour fo. every pound,
except the jmnt be very: cnnﬂderahle in weight,

7o c’v::r! a Ham
Let it ‘lay four hours in cold water, wafh it clean,

then put it into your pot or copper, and throw in a
whifp of hay or a handful of clean bran.. Boil it very

flow the fick hour, and very brifk an hour and a half
more. When you take 1t up firft rub the rind with 2
piece of clean ﬂﬂnnel then raife it, and {trew the ham
over with fifted rai’pm gs of bread,

B i
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2 C'DOR FRY.,

Zo boil a Tongue.
If your tongue be a dried one it muft lay fix hours in
»warm water, and three in cold. When it is thus foaked
three hours boiling will make it fit for ufe, But if it he
a green one let it lie three hours in cold water, and boil
1t only two, or till the fkin will peel off,

: : Zo boil a Buttock of Beef.

Your beef muft lay in falt ten days before it is-drefled ;
and if it be very thick it muft not be boiled according
to the general calculation by weight, but at your own
difcretion. 'When the outer part feems to be enough
take it up and ferve it to table ; for if itis not under
done at the heart, the reft will be entirely {fpoiled. The
Proper fauce for this difh is cabbage, or favoys, or col-
worts, carrots, &c. and good Durham muftard. '

- N. B, Arump, brifket, and thin flank are drefled in
}:he fame manner, and férved up witk the fame kind of
{auce,

3 o boil a Leg of Mutton.

The joint muft have fufficient room and water in the
‘pot, fo as to make it perfe@tly fwim, otherwife it will
be apt to turn black ; and as there is fuch a difpropor-
tion in the thicknefs of the different parts, care muft be
taken not to boil it too much, which is the reafon few
people make broth of the liquor. When it is enough
it muft be ferved with buttered turnips and caper fauce.

A Leg of Mutton a la Royale.

Lard your mutton with bacon and flices of veal lard-
ed; roll up yourlard in fpice and herbs, and then
bring them to a brown in melted lard ; boil the leg of
mutton in ftrong broth, with fiveet herbs, and an onion
ftuck with cloves. When it is ready lay it in a difh,
and place round the collops, then pour on a fine ragoo,
and garnifh it with {liced lemon and oranges,

A Leg of Mutton 3 I Daube. _
Lard it with bacon, and half roaft it; then take it
up and put it in as fmall a pot as will boil it: put to it
a4




COOKERY. 3

gignart of white wine,.a pint of vinegar, &mng broth, -
whole {pice, bay leaves, {weet marjoram, winter-{a-
voury, and fome oniens, When the meat is enough
make the fauce of fome of the liquor, mufhrooms,-
fliced lemon, and two or three anchovies ; thicken it
with brown butter, lay it-in the difh, pour on the fauce,.
and garnifh it with {liced lemon..

T o boil a Neck of Mutton.

This joint is generally ufed for the making of broth ;
and therefore when it is defigned for this purpofe, after
the pot is well fkimmed, put into it a faggot of thyme,
a few marygolds, two or three fmall turnips, and a rea-
{onable quantity of {alt, When the meat is taken up,
throw into the broth a {fpoonful of oatmeal beat up with
a little cold water ; put.in- a large onion, or the white
part of a leek, and give the liquor a boil up. It may
be ferved up either in a difh alone, with turnips butter-
ed, or Spanifh onions mafhed with butter, and caper:
fauce ; or.in a foup difh full of broths

To boil a Leg of Pork.

Let it lay fix or{even days in falt, after which put
it into the pot without ufing any means to frefhen it.
Let it be well covered with water, and take care that
the fire does not flacken while it is drefling, When it
is done ferve it up with a peafe pudding, buttered tur-
nips, carrots, and good muftard. .

To boil a Calf's Head.

Wath the head very clean, and let it foak in a large
pan of water a confiderable time before it be dreffed.
‘Tie up the brains in a piece of clean linen, and put
them into the pot at the fame time with the head ; {kim
the pot well, and then put in 2 piece of bacon in pro-
portion to the number of people that are to eat thereof,
When it is done you may grill it before the fire, orferve
1t up with melted butter, the bacon and greens, and
with the brains mafhed and beat up with a little butter,
{alt, pepper, vinegar or lemon, and parfley, in a fepa-

2 rate






CODEKERY. 3

mace in a {mall quantity of the liquor your fnipes are
boiled in. Takeqfnme c};umhs of bread, and fry them
crifp in a little frefh butter, and when they are done
let them ftand ready in a plate before the fire. - When
your {nipes or woodcocks are ready, take about half a
pint of the liquor they are boiled in, and put in two
fpoonfuls of red wine to the guts, and a Jump of butter
rolled in flour, about as big as a walnut, and {et Phem
on the fire in a fauce-pan, you muft not ftir it with a.
fpoon, .but fhake it well till the butter is all melted ;-
then putin your crumbs ; fhake your fauce-pan well;
then take your birds up, and pour the fauce over them, .

T boil Pigeons.

Léet your pigeons be ftuffed with fweet herbs, chopped
bacon, grated bread, butter-and fpice, and the yolk of
an egg ; then boil them in ftrong broth, butter and
vinegar, mace, falt and nutmeg ; fet parfley, minced
barberies, and drawn butter; lay your pigeons in the
difh, pour the lear all over them, and garnifh it with
fliced lemon.. .

Ta boil a Gaodfe. -

When-your goofe has been well feafoned with pepper -
and falt for four or five days, you muft boil it about an .
hour ; then ferve it hot, with turnips, carrots, cabbage -
or collyflowers, tofled up with butter; - '

To boil Pullets and Oyfters. -

Boil them as. ufual in water and falt, with a good i
piece of bacon: for fauce draw up a pound of butter, .
with a little white wine, ftrong broth and a quart of -
oyfters ; put your pullets in the difh, cut the bacon and :
lay it .about them, with a pound and half of fried i
fanfages; and garnifh with fliced lemon. .

To boil Afparaguss: -

Scrape all the ftalks very carefully till they look
white, then cut them all even, and tie them up in fmall ;
‘parcels,  Throw. them into boiling water with a little -

B3 ' falt ; .



6 COOKER Y.

falt ; and take care uot to-boil them too much, -for by
{o dnlpg.thet will lofe both their colour and fine tafte, -

Keep them boiling brifkly, and when you find them
tender take them up. Cat the round of. a fmall loaf;

about half an inch thick ; toaftit well on both fides, dip -

1t 1in theﬁ_afparagus liquor, and lay it in the difh ; then
pour fome melted butteriover the toaf, and. lay the

af] par:fu; upon.it all round the difh, with the white ends .

towards the edge of thedifh., You muit not pour the

butter over the afparagus, but ferve.it up melted in a -

bafon. _
| To &oil Colljfiervers:

Take off all the green part,. and cut the flower clofe
at the bottom from the ftalk ; and if it be.large or dirty -

cut it into four quarters that it may lie better in the pan,
and be thoroughly eleanfed. Eet it foak an- hour in
clein water, or, if you have not any milk, water only.

When the flower or ftalks left about it feeltender, it.:

will be enough : but it muft be taken up before it lofes
its crifpnefs, otherwife it will be good for little.  After
you have taken it up lay it a minute or two in a cullen=

der to drain, and ferve it up in a difh by.itfelf, with -

melied butterin a bafon.

T o boil Cabbages, &c.

Thefe,. and all forts of yeung fprouts, muftbe boiled -
in a great deal of water. When the ftalks are tender, .

or fall to the bottom,. they are enough ;_then take them.

off before they lofc theircolour. Always throw falt in.

your water before you put them.into the pot. Young

fprouts may be fent to the tablé juft as they are, and o
may cabbage, but-it.is beft chopped and put into a.

fauce-pan with a piece of butter, . ftirring-1t till 1t 1s all
melted, and then ferve it-up.

G0 boil Broccoli,.

Cut off Hall_ the little branches till you. come to the-

uppermoft of all; then with a knife peel off’ the outfide
{kins which cover the whole, and throw them into cold
’ L water
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water. After they have been thoroughly wathed put
them into boiling water, with a proper quantity of falt,
and when the ftalks become tender they are enough ;
then take it.up, and, with fome melted butter in a ba-
fon, fend’it to table, W91 '

| To drefs Spinage:

Pick it very clean, and then waflr it in feveral was«
ters ; after.which put it into a fauce-pan that will bot-
juft hold it;; ftrew fome falt over it,. and cover the pan
clofe. Shake it often:but:do not put any: water:to it.
When you find it fhrunk to the bottem, .and the liquor
proceeding . from it. boils, take it up, throwatinto a
clean fieve and. drain it well ; then: put it into a clean
plate, and ferve it up with melted butter.

To drefs Beans and Bacon.

The-beans fhould. always - be boiled by themfelves,.
otherwife the.bacon will change. their colour. Throw
into the water. fome falt and parfley clean picked.
When the beans are enough, which may be known by
their being tender; .put ‘them-into a cullender to drain.
Take up the bacon and fkin it; throw fome rafpings of
bread over. the top,.and. brown- it either-with an ifon
made-hot, .or (if you have not that) by fetting it before
the fire.,. When you: have put the beans into a difh,
place the bacon in the center, and. fend. them to.table
with melted butter and parfley.. |

To boil Artichokes.

When you-have taken off the ftalks, put the arti-
chokes into the water cold, .with the tops downwardsj
and after the water ‘boils,. an hour and an half will do
them. Serve them up with melted butter in as many
different cups as there are people to eat them,.

_ To boil French Beans.

_ Birft ftring them, .then cut them in two, and aftey
that acrofs ; or, which is a nicer way, cut them into
four and then acrofs.. Lay them in water and falt, and
) : when
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when your pan boils throw in firft a fmall quantity of"
{alt, and afterwards your beans into the water. When
they are done lay them in a fmall difh, and ferve them -
up with a bafon of melted butter.

To drefs Parfuips.
- 'Thefe fltould be boiled in a great deal of ‘water, and
when you find they are foft take them up, and carefully
ferape all the dirt off them, and then with a knife ferape -
them fine, throwing away all. that part thae is flicky ;
after this put them into a.fauce-pan with fome milk, .
and fir them over the fire till they are thick. You muft
be careful they donot burn, and add a good pieee of .
butter and a little falt, and when the butter is melted
fend them to table. Thefe are a very proper fauce for -
falt fifh. ) :
But the commeon -method 1s when parfnips are well
boiled and fcraped, tofervethem up in a difh.with melted
butteran abafon. . '

Do boil various forts of Salt’ Fifh, .
All kinds of falt fith muft be fteeped in frefh water at -
leaft eighteen hours before it is drefled. Let it be twelve -
hours in the firlt water, then fcrape it and elean it well-.
from all dirt and loofe bits that hang about. . The Poor .
Jack, Ling; and Tufk.fifh muft be {craped with a hand-
brufh, but you muft be particularly careful not to break .
the fkin fo as to {lip off; for the fkin of. the Tuk and -
Ling 1s efteemed the moft delicious part-of the fith.
. Barrel Cod are generally boiled whole. The larger .
fort of falt fith are {plit down the back, and then cut
into pieces of about four or five inches fquare. Put .
them 1into as much cold water as will cover the pieces to
be boiled,. and be careful that the water does not boil -
too faft : it muft only wallop or fimmer, and that not
above ten or fifteen:minutes for barrel cod or tufk, five -
or fix minutes for whitings and {fmall haddock, and not
above twenty-five minutes for ling and large cod ; for-
if the water is.made.to boil furiouily, or thefifh bf kept
| onger-
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Inger in the water than is’ proper, it’ will eat wooly.
When it is done, take it up piece by piece with a flice,
and difh it with the fkin uppermoft ; and garnifh the
dith with hard eggs quartered. Serve it up with egg
fauce, parfnips and potatoes, or with melted butter and
muftard.

To boil Stockfifh. it

Cut the fifh into two, three, or four pieces, accord-
ing to its fize. Put thofe pieces intended to be drefled
into foft water, and at the end of .twelve hours takethe
fith out and clean it well with a hand-brufh, taking care
to preferve the tkin,. When'this is' done, putitinto a
fufficient quantity of lukewarm water for {ix hours; then
fhift it into celd water for fix hours more. By thefe
means it will be fo tender that the {kin will ftrip off, in
which wrap up the fith and put it into a pan of luke-
warm water, and'fimmer upon the fire till 1t feels tender,
When you difh i, take it out of'the fkin, lay the fkin
and the found in the middle, and the fith round them.
Garnifh the difh with fried potatoes, and bard eggs cut
in quarters ; and ferve it: to table with oyfter {auce, or
egg fauce, muftard, and plain melted butter, .

T o boil Salmon.

Take your falmon and wath it with falt water, but do
not fcale it; then lay it in your ftew-pan, and cover 1t
with water, and a little vinegar, a little falt and fome
horfe,radith, Boil it gently till enough, or about half
an hour, if it be thick; or twenty minutes if it be a
fmall piece. Pour off the water, dry it well, and difh
the falmon neatly upon a fith plate in the center of the
dth, and garnifh it with horfe-radifh fcraped, or with
fried fmelts or gudgeons, and with flices of lemon round
the rim,

Make your fauce of oyfters ftewed in their own liquor,
fome whole ‘pepper, a little mace, an anchovy or two,
fome pickled mufhrooms, and a little white wine, and
thicken it with butter rolled in flour.  You may like-

- wirg
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wife add the body of a crab, which,, if well Rirred’ in
will make it exceeding rich.

To-hoil Tench.

Your tench-muft be {caled while it is alive ; gutit,
and wafh the infide with vinegar; then put it intoa
ftew-pan, when the water boils, with fome falt and a
bunch of fweet herbs,. and fome-lemon-peel, and whole
pepper ; cover it up clofe, and boil it quick till it is
enough ;. then ftrain off fome of the liquor, and put to
it a little white wine, fome mufhroom gravy or walnut
liquor, an anchovy, and fome oyfters or fhrimps. Boil
thefe together, and tofs them up with thick butter rolled
in flour, adding a little lemou juice ; garnifh with lemon
and hurfc—radili,. and ferve it up hot with fippets.

Do boil a Pike.

‘When you have gutted it, fcourit well with falt infide
and out,. then wath it clean, and have ready the follow=-
pickle to boil itin ; water, vinegar, mdce, whole pep-
per, a bunch of {weet herbs, and a {mall onion. Put
the pike into the liquor boiling, and half an hour will
do it. Make your fauce with white wine, a little of the
liquor, two anchovies, fome fhrimps, lobfter or crab;
beat and mix with it grated nutmeg, and butter floured
to thicken it. Pour your fauce over the fith, and garnifh:

it with {liced lemon and horfe-radifh.

To boil Turkot.. s

Let your turbot lay in pump water, falt and vinegar
for about two hours ; then put water in your fith-kettle, .
and throw in fome falt and fweet herbs, ba;.r-leav:;,_.le--
mon-peel, onions, horfe-radifh {liced, fome verjuice,
cloves and whole pepper. Let it boil till it taftes well
of the feafoning ; then take it off the fire, and let it cool
before you putin the fifh, otherwife it will crack. When
it is done, which will be in about twenty-five minutes,
drainit, and catch fome.of the very laft draining to put
into your fauce, which muft be either fhrimp or lobfter.

£ the latter, you muft get a lobfter that is a fpermer, take
out




COOKERY, "t

.out all the'meat, and cat it in {fmall pieces; pick what
you can out of the chine, as well as the tail and claws,
take the fpawn likewife, and pound them all together it
a mortar, adding a very little red wine, and ‘half a
fpoonful of vinegar; then ftrain the liquor out of the
‘mortar through a fine cloth, and put into it two ancho-
vies well waihed and minced, fome grated horfe-radifth
and lemon peel, a bay leaf, fome pepper and nutmeg,
and fome onions minced very fine ; then add fome of the
liquor you drained from the fifh, and draw your butter
in this liquor, and work a little floar 1nto your butter
very fine ; then put in the meat of your lobfter, and
fhake it over a ftove, fqueeze in a lemon, and putin a
fpoonful or two of clear mutton gravy. Garnifh the difh
with fried fmelts, lemon fliced and barberries.

To .boil Sturgeon.

When you have cleaned it well, boil it in as much
Jiquor as will juft coverit, adding two or three bits of
lemon peel, fome whole pepper, a ftick of horfe-radifh,
and’a pint of vinegar to every two quarts of water.
When it is enough, garnifh the difh with fried oyfters,
dliced lemon, and {craped horfe-radifh ; and ferve it up
with a fufficient quantity of melted freth butter, with
*caveer difiolved 1n it, er, where that i1s not to be had,
with anchovy fauce, and with the body of a crab bruifed
in the butter, and a little lemon juice ferved up in

bafons. -
To boil Soals.

Lay them in vinegar, falt and water, two hours ; then
dry them in a cloth, and put them into the fith pan with
an onion, fome whole pepper and a little falt.  When
they are enough, take them up, and lay them in your
difh, and ftrain off the liquor. Serve them up withan=
chovy fauce and ‘butter melted plain, or with fhrimp,
prawn or muicle fauce.

- 90 boil a Cod’s Head,
_"Set a fifh kettle on the fire with water enough to boil
it, putin a good handful of falt, a pint of vinegar, a
quantity
® The Roe or Spawn of the Fifli
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?ua_ntity'qf fweet herbs, and a piece of horfe-radifh 3

et it boil a quarter of an hour, then putin the head, |
and when you are fure it is enough, lift up the fith plate:
wztl} the fifh on it, fet itacrofs the kettle to drain, then
lay it in your difh, and place the liver on one fide. Gar-.
nith with lemon and horfe-radith fcraped ; melt fome: |
butter with a little of the fith liquor, an anchovy, oyfters |
or fhrimps, and ferve it up. |

Boiled Lobfler to eat hot.

Throw a handful of falt into the water you boil it
in, and when it is done, break the fhell and take out: ,
the meat ; then put it into a fauce-pan with a little beef '
gravy well {feafoned, a fmall quantity of caveer, alittle
grated nutmeg, a little vinegar, and a fufficient quantiry
of butter. With this, made as hot as poflible, fill the
body fhell of the lobfter. Garnith the difh with fliced
lemon, and ferve it up to table without any other fauce,

To bo:l Plaice and Flounders. |

When the water boils, throw fome falt into it ; them ||
put in the fith, and when they are enough take them out |
with a flice, and drain them well. Garnifh the edges
of the dith with boiled parfley, and ferve them up with
a bafon of butter melted plain ; and anchovy fauce, or
butter melted witha little catchup. ,

Do boil Mullet, or any kind of Fifh. i
Let your fith be fcaled and well wafhed ; fave their
livers, tripes, roes, or {pawn ; boil them in water fea-
foned with falt, vinegar, white wine, a bunch of feet
herbs, a lemon cut in {lices, an onion or two, and a
ﬁnall.qt’tantir{ of fcraped horfe-radifh ; and when your
liquor boils then putin your fith. For fauce, take a
pint of oyfters with this liquor, a lobiter, ora parcel of
fhrimps bruifed or trimmed, fome white wine, an an-
chovy or two, fome large mace, a nutmeg cut in quar-
ters, and a whole onion. " Boil thefe all up together;
thicken it with butter and the yolks of eggs. Pour this
upon fippets, and garnifh your difh with lemon.

CHAP.
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HE firft confideration in roafting muft be to adopt.

your fire in proportion to the joint you have to
drefs. If it be a large joint, lay a good fire to cake,,
and always keelg the bottom of it clear from afhes.
When you think your meatis about half done, move
the {pit and dripping-pan, and ftir it up as brifk as you
can ; for the quicker your fire burns, the better and
more expeditioufly will your meat be roafted.

Yo roafl Beef.

When your beef has been down to the fire about half
an hour, take a large piece of paper and faften it on the
top next the fat, bafte it well all the time it is roafting,
and throw a handful of falt on it. WWhen you fee the
fmoke draw to the fire, it is near enouph; then takeoff
the paper, bafte it well, and drudge it with a little flour.
Take 1t-up, and garnifh your difh with horfe-radifh.

If you would keep beef a few days before you drefs
it, be fure never to faltit, butdry it with a clean cloth,
then Hour it all over, and hang it in fome place that
will admit the air,

T o roaft Veal.

If a fhoulder bafte it with milk till 1¢ is half done ;
then flour it, and bafte it with butter.

Ifa fillet ftuff it with thyme, marjoram, parfley, a
fmall onion, a fprig of favory, a bit of lemon-peel cut
very {mall, nutmeg, pepper, mace, f{alt, crumbs of
bread, four eggs, a quarter of a pound of butter or mar-
row, muxed with a little flour to make it fiff ; half of
which put into the udder, and theother into holes made
in the flethy part. -

If a loin, or fillet not ftuffed, be fure to paper the
fat, that as little may be loft as poflible. All joints
are to be laid a diftance from the fire, till foaked, then
near 1t.  When you lay it down, bafte it with good

butter
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"butter, and when it isnear enouph, bafte it apai
~dredge it with a little flour. o AR
The breaft muft be roafted with the ecaul on, and the
fweet-bread fkewered on the backfide of it. When it
is near enough take off the caul, bafte it, and dredge it
with a very hittle flour. ;
N. B. Thefe are all to be fent to the table with melt-
ed butter, and garnifhed with fliced lemon.

To reaff Mutton and Lamb.

‘Let your fire be quick and clear before you lay down
-your meat ; while it is roafting bafte it often, and when
near enough, dredge it with a {fmall quantity of flour,
If it be a breaft, remember, before ycu lay it down, to
take off the fkin.

- To roafl Pork.

When you firft lay down your pork, let it be at fome
‘diftance from the fire, and take care to flour it pretty
‘thick. When you find the flour begins to dry, wipe it
perfetly clean with a coarfe cloth ; then take a fharp
knife, ifit be a loin, and cut the fkin acrofs. After
 you have fo done raife your fire, and put your meat
nearer to it than before ; bafte it well, and roaft it as
quick as poflible.

If you roaft a leg ftuffed, you thuft make your inci-
fions very deep, and fill them up with grated bread,
fztgr:, parfley, a fmall quan.ity of lemon-peel cut fine,
a bit of butter, about two or three eggs, and a little
pepper, falt and nutmeg mixed together. When it1s
enough, ferve it up with apple-fauce and gravy.

If you roaft a fpare-rib you muft bafte it with butter,
flour, and fage fhred very fmall. When enough ferve
it up with the fame fauce as to the leg.

To roaft a Pig. ;
When you have wiped your pig very dry with a clean
cloth, take a quarter of a pound of butter, {fome crumbs
of bread, a little fage, thyme, parfley, fweet-marjoram,

pepper, falt, and nutmeg, and the yolks of two eggs ];
" mi
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mix thefé together, and few it up in the belly ; then

lay it down to the fire, flourit very thick, and con--
tinue fo to do:till the eyes drop out, or you find the:
~crackling hard ; then wipe it clean with a cloth wet in .
falt and water, and bafte 1t with butter.. When the

gravy begins to run, put bafons in the dripping-pan to-
receive it ; and when it 1s near-enough take about a.
quarter of a2 pound of butter, .put it into a cearfe clean

cloth, and rub the pig all over with 1t, till the crackling

is quite crifp, and then take it from the fire.. Cut off
the head, and divide the pig down the back; then,

(having cut the ears off, angl placed one at each end,
and alfo the under jaw in two, and placed one at each
fide) take fome good butter, melt it, mix it with the

gravy received in the bafons, and the brains bruifed, and :
a little dried fage fhred fmall ; pour thefe into the difh, ,
and f{end it to table, .

: _ To roaft Venifon. -

Firft wafh it in vinegar and water, then dry it with
a cloth, and cover it with the caul, or if you have not
that, with paper well buttered, ~Bafte it well with buts-
ter all the time it is roafting. When itis near done,
take 2 pint of claret, boil it in a fauce-pan with fome
\fhule pepper; nutmeg, .cloves, and mace.. Pour this:
liquor twice over your venifon ; then take:it up, ftrain:
the liquor you poured over it, .and ferve it in fame difh
with the venifon, with good gravy in..one.bafon, .and
{weet {auce in another. .

To roaft Miutton, Vinifon Fafion:

_Take a hind quarter of fat n{;;tton, .and cut the leg -
like a haunch ; lay .it in a pan with the back part of it
down, .pour a bottle of red wine over it, and let it lie
twenty-four hours, then{pit it, and bafte it-with the fame
liquor and butter all the time it is roafting at a good -
quick fire, and an. hour and a half will' dg it. Serve -

1t up with fome good gravy.in:one ¢
: 0 _ : ne cu and f{weet
{auce in another, e 4

C.z T
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. e St opi S roataiHars.

When yon have cafed your hare, take a quarter of 2
-pound of fewet, fome crumbs of bread, a httle parfley
fhred fine, and as much thyme as will lay on a fix-pence,
when fhred ; an anchovy cut fmall, a little pepper and

Afalt, fome nutmeg, two eggs, and a little lemon-peel.
~Mix all thefe together, and put it into the hare; then
{ew up the belly, and lay it down to the fire. Put into
your driy ping-pan two quarts of milk and half a pound
of butter ; keep it bafting with this all the time it is
roafting, and when you haye ufed it all the hare will be

enough. You may mix the liver in the pudding if you
chufe it ; bucin that cafe it muft be firft parbotled, and
- then chopped very fine. For fauce take a pint of cream
and half a pound ef freth butter, put them into a fauce-
pan, and keep ftirring it with a fpoon till the butter is
melted, and the fauce is thick ; then take up the hare
and pour the fauce into the difh, Garnifh with {liced
lemon or orange. . i

: fherf To roaft a Tongue. :
.- Take a pickled tongue, and boil it till the fkin
will come off, and when it is fkinned ftick it with cloves
atout two inches afunder, then put it on a {pit, and
.wrap a veal caul over it, and roaftit till it is enough ;
_then take off the caul, and juft froth it up, and ferve
Jitin a difh with gravy, and fome venifon or claret fauce
/in, a plate. Garnifh with rafpings of bread fifted, and

fliced lemon, . x |

wiihy Toroaft Rabbits. b

Bafte them with good ' butter, and dredge them with
a little fleur.  If your fire be very quick and clear half
an hour will de, unlefs they are very {fmall, then twenty -
minutes will be fufficient.” Boil the liver with a little
bunch ef parfley, and chop them very fine together.
Melt fome good butter, and put half the liver and parfley
into it ; pour it into the difh, and garnifh the difh with
the other half. : f.
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To roaft a Goofe.

Take a little fage, and an onion chopped fmall, fome
pepper and falt, and a bit of butter ; mix thefe toge-
ther, and put it into the belly of the goofe. - When it
is'on the fpit finge it ‘with a piece of paper, dredge it
with a little flour, and-bafte: it with butter. When it~
is‘done (which may be known by the leg being tender)
take it up, and pour through it two glafles of red wine,
and ferve itup in the fame difh, with apple-fauce ina
bafon... ' |

To roaft a Turkey. - _ |

Take a quarterof a pound of lean veal, a little thyme,
parfley, fiveet-marjoram, a {prig of winter favory, a bit
of lemon-peel, an onion, a nutmeg grated, a dram of
mace, a little {alt, and half a pound of butter; cut'
your herbs very {mall, pound your meat, and mix all
together with three eggs, and as much flour or bread as -
will make-it-of a proper .confiftence ; then fill the crop
of your turkey with it, paper the breaft, and lay itdown
at a good diftance from the fire; When the {moke be-:
gins to draw to the fire; and it looks plump, bafte it
and dredge it with a little our, then take it up, and
fend it to table, with good gravy in the difh, and either -
bread.or onion fauce in a bafon.:

= el 7o roaff Pigeons.

Take a little pepper and falt, a fmall piece of butter, .
and fome parfley cut fmall ; mix thefe together and put
it‘mto the bellies of your pigeons, tying the neck ends
tight. Keep them conftantly turning round, and bafte
them with butter... When they are done take them up, -
lay them 1n ‘a difh, and they will produce fufficient:
gravy of themfelves.

To drefs Larks,

Put them: on a little'bird fpit, and roaft them s and °
for fauce have crumbs of bread done thus : take a fauce- -
p or ftew-pan and fome! butter 3 'when melted have a ..
good piece of crumb ‘of bread, and rub it.in .a clean -

C3 cleth.




1§ COOKERY.,

cloth very fmall, then throw-it ifite your pan s k
ftirring them about till the}r.are-brawg, tlﬁnp.pn't lh':ﬁ:
1 a ficve to drain, and lay. them round your larks.

To roaft Partridges:

~ While they are roafting d,réda&a them with a: little
flour, and bafle them- mederately ; let there be good
gravy i the dithy and bread fauce in bafonsimade thus:
take a pint of water, put in a good chick piece of bread,
{Gn}& whole pepper, and a blade.or two of mace; boil
it ull the bread 1s-foft, then take out all. the fpice, and -

our out all the.water, except-a fmall quantity juft to.

eep 1t moift 5 beat it foft with a fpoon; threw in a Jit-
tle {alt, and a good piece of frefh butter ; ftir it well to-
gether, fet it over the fire. for a minute or two, and
then put it in your bafon. * '

3% Toroaft a T ongue.

- Firft parboil it, then ftick into it ten or twelve cloves,
and while it is roafting bafte it with butter. . When it
15 done take it up, and fend it.to.table with.fome gravy.
and. fwees fauce. - i

- To roaft Woodcocks. .

When you have fpitted them. take a round ofa final
loaf and toaft: it brown, then lay it in a difh under the.
birds, bafte them with a little buster, and let the gravy
drop:on the toaft. When they are done putsithe toait'in .
the difh, lay the woodcocks: on it, .and have about a-
guarter of a pint of. good gravy ; pour itinto a difhy.
and fet.it over.a lamp or: chafing-diih for three or four
minutes,’ and then fend them to tablc. .

To:vooft a Pike. . _

Gut it; clean it, and lard it with eel and bacon ;-
then take fome thyme,. favory,. falt, mace, nutmeg,.
crumbs: of bread, beef {fewet, and parfley fhred all very
e, and mix it up with raw eggs; make itin a long
pudding, :nd putitin the belly of your pike ;-then few
1t up, and diffolve fome anchovies in butter, bafting iﬁ“
1313 PIRG
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ile with it.  Youmay ferve it up with melted butter,
Er ‘oyfter fauce, with. the pudding bruifed in it.. Gar-
nifh your difh with lemon. |

- Foreaft Eels..

Take a large eel.and {cour it well.with falt and water,
then fkin it. almoft to the tail, and gut, wafh a:l:.dddrx
it ; then take fome grated bread, a little {weet marjorant,
fome nutmeg grated, a little. lemon-peel grated, fome
{alt and pepper, and:two eggs buttered ; you may: add a
few oyfters-and an anchovy.  Mix thefe all together;
and put it in the belly of the eel, then rub the flefh of.
it with yolks of .eggs, and roll it in fome of the feafon-
ing ;. when there have been no buttered’'eggs,. then draw
the kin over it, and roll that in the fame dry feafoning ;
put a fkewer through it, tie it to a {pit, and bafte it
with lard. When it is done, ferve -it up with meh&ed
butter, and anchovy cor oyfter fauce. Garnifh witha
fliced lemon. .

. Toroaft fefb Stusgeon.. -
Take.a piece of freih fturgeon . of about eight or ten
pounds. let it lay in water; and falt fix orseight hours
with its {calés on ; then faften it on the {pit, and ‘bafte-
it-well with  butter for a-quarter of an-hour; after-which.
grate a nutmeg allover it,.a little mace and pepper-
beaten fine, a few fweet herbs dried and.powdered,.and!
fome crumbs of bread ; then keep battinga little, and:
dredging with' crambs of’ bread, and with what falls«
from it till it is done.  For fauce, take a pint of water,
an: anchovy, .a. fmall piece. of lemon-peel, an onion,
fome fweet herbs, .mace, cloves,.whole pepper, black
and white, . and a. fmall piece of horfe-radifth.. Cover
the. whole clofe, let it boil.a quarter.of an.houn, and
then ftrainit; put it into the fauce-pan again, pour in
a pint of white wine, about a.dozen oyfters and the li-
quor, two fpoonsful of catchup, two of walnut pickle,.
the infide of acrab bruifed fine, or lobfter, fhrimps or
prawns, a piece of butter rolled in flour, a fpoonful of
mulhroom pickle, or juice of lemon, .and boil them all
togeghers .
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together.  When your fifh is enough lay itin your difh, -

and pour the fauce .over it. ' Garnifh with fried toafts -
and lemon.

To roaf a Cod’s Héad.:'

Let it be well wafthed, then fcotch it with a knife, .
fprinkle a little falt upon it, and lay it to' drain in a
ftew-pan before the-fire for hdlf an .hour. After this
throw away the liquor that has run from it, and raife the -
pan fo as make it lie fhelving to the fire. Strew the
head with nuimeg, mace and falt; bafte it often with "
butier, and tum 1t.till it be thoroughlyiroafted. Serve
it up with gravy fauce mixed with' the liquor that has -
run from the fith, beat up with butter and the liver of .
tke fith boiled, broke, and ftrained into'it:; and with .
oyfters or fhrimp fauce. Garnifh the ‘difh- with horfe- -
radifh and f{liced lemon, or barberries, . |

To roaft Lobflers.

Boil your lobfters; then lay them before the fire, and -
bafte them with butter till they have a fine frotht . Difh
them up with plain melted butter in-a cup, and ferve.
them to table.

-

C R A D, 1L

Of Fryinc, Boiuing, Baxing, Ue. o

To fry Tripe.
“YUT your tripe into pieces about three inches long; .
4 dip them in the yolk of an egg and a few crumbs -
of bread, fry them of a fine brown, and then take them
out of the pan, and lay them in a difh to drain. Have -
ready 2 .warm difh to put them in, and fend them to .
table, with butter and muftard in a cup. -

7o fry Beef Steaks. _
Take fome rump fteaks, beat them with roller, fry -
them in half a pint of ale'that is not bitter, and wlthnlil
| ey
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they are frying, cut a large onion fmall, a very: little
thyme, fome parfley thred fmall, fome gr:tleql nutmeg,
~and a little pepper and falt; roll all together ina piece
of butter, and then in a litcle flour, put this into the
ftew-pan, and fhake all together.. When the fteaks are
tender, and the fauce of a fine thicknefs, difh it up.

Another Way to fiy Becf Steaks.

Cut the lean by itfelf, and beat them well with the
back of a knife, fry them in juft as much butter as will
moiften the pan, pourout the gravy as it runs from the
- meat, turn them often, and do them over a gentle fire ;
-then fry the fat by atfelf and lay upon the meat, and put

to the gravy a glafs of red wine, halfan anchovy, a lit=
tle nutmeg, a little beaten. pepper, and a fhalot cut
fmall ; let 1t have two or three little:boils, {feafon it with
falt to your palate, pour it over the fteaks, and fend
them to table. .- . .

To fry a Loin of Lamb. =

Cut the loin into thin fteaks, put a very little pepper
and falt, and a little nutmeg on them, and fry them in
frefh butter ; when enough take out the fteaks, lay them
in a difh before the fire, then pour out the butter, thake
a little flour over the bottom of the pan, pour in a
quarter of a pint of boiling water, and putin a piece
of butter ; fhake all together, give it a boil or two up,
- pour it over the fteaks, and ferve them up.

To firy Saufages.

Take halfa pound é‘t: Saufagegs‘%xd fix apples ; flice
four about as thick as a crown, cut the other two in
quarters, fry them with the faufages of a fine light
brown, lay the faufages in the middle of the difh, and.

the apples round.  Garnifh the difh with the quartered
apples.

iz To fry Carp. ! 3 _

. Firlt feale and gut them, wath them clean, lay them.

m a cloth to dry, then flour them, and fry them of a.
fing.
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fine light brown. = Fry fome toaft cut in a triangle, and
the roes ; when your fith is *done lay them on 2 coarfe
cloth to drain. Let your fauce be butter and anchovy,
with the juice of lemon. Lay your carpin the difh,,
the roes on each fide, and garnifh with the fried toaft
and lemon,

To fry Lampreys.

Bléed them and fave the biood, then wafth them in -
hot water to take off the flime, and cut them to pieces. -
Fry them in fome frefh butter not quite enough, pour-
out the fat; put in a little white wine, give glt pan a
thake round, feafon it with whole pepper, nutmeg, .
falt, f{weet herbs and a bay leaf; put in a. few capers, a.
good piece of butter rolled in flour, and the blood ; give
the pan a fhake round often and coverthem clofe. When
you think they are enough take them out, firain the-
{auce, then give them a %oil quick, fqueeze in a little -
lemon, and pour over the fifh. Garnifh your difh with.:
lemon,

To fry Herrings. .

Firft let them be well cleaned, then fry them in.
butter with fome good onions peeled and cut thin. Lay .
the herrings in your difh, and the onjons round, .and :
{erve them up with melted butter and muftard. .

To fry Eels.

Cut them. into pieces, .feafon them with pepper and
{alt, flour them nng fry them:in butter. Let your fauce -
be plain butter melted, with the juice of lemon. Be -
careful they are well drained from the fat before you lay
them inthe difh.

To fr Gjﬂfﬂ. : .
Make a batter-of milk, eggs and flour ; then take
~ your oyfters and wafh them, wipe them dry, and dip -

them in the batter; then. roll them in fome mmbt.’r:)j ._
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! bread and a little mace beat fine, and fry them in very
Lhot butter or lard, '

To. fry .Artickokes.
Firft blanch them in water, then flour them, fry them
in frefh butter, lay them in your difh, and pour melt-
.ed butter over them, Or you may put a little red wine
into the butter; and feafon with nutmeg, pepper, and
{alt. :

To fry Collyflonvers.

Firft boil them in milk and water, then leave one
.whole, and pull the other to pieces ; take half a pound
of butter, with two {poonsful of water, a little duft of

flour, and melt the butter in a ftew-pan ; then cut the
 whole collyflower in two, put it in with the other pul-
led to pieces, and fry it till it is of a very light brown,
:Seafon it with pepper and falt. When itis enough lay
‘the two halves in the middle, and pour the reft all
over.

To drefs Veal Cutlets.

Cut your veal in flices, feafon them with pepper, falt,
nutmeg, {weet marjoram, and a little lemon-peel grat-
ed ; wafh them over with egg, and ftrew over them
this mixture ; lard them with bacon, dip them in melt-
ed butter, and wrap them in white papers buttered ;
broil them on a gridiron a good diftance from the fire.
When they are enough take off the paper, and ferve
them with gravy and fliced lemon.

To broil Chickens.

Slit them down the back, and feafon"them with pep-
per and falt, lay them on a very clear fire, and at a great
diftance, Let the infide lie next the fire till it is ai?ve
half done ; then turn them, and take care the flefhy
fide does not burn ; throw fome fine rafpings of bread
over them, and let them be done of a fine brown. Your
fauce muft be good gravy with muthrooms, and garnith
_ | with
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with lemon and the livers boiled, the gizz ‘
flathed, and broiled with pepper and falt. P

_ Or you may ufe this fauce: take a handful of forrel
dipped in boiling water, drain it, and have ready half
a pint of guod_ gravy, a fhalot fhred finall, and fome
parfley boiled very green; thicken it with a piece of
butter rolled in flour, and add a glafs of red wine ; then
lay your forrel in heaps round the‘fowls, and pour the
fauce over them. Garnifh with lemon.

To boil Cod-founds.

Firft lay them in hot water a few minutes ;: take them
eut, and rub them well with falt to take off the fkin and
black dirt ; then put them in water and give them a
boil. Take them out and flour them well, ftrew over
them fome pepper and falt, and broil them. When
they are enough, ferve them up with melted butter and
muftard, Or, take a little good gravy, with a little
muftard, and a bit of butter rolled in flour, give ita
Eﬂil, feafon 1t with pepper and falt, and pour it over the

; - To broil Whitings.

Let them be firk wafthed with falt and water, then
dry them well and flour them. Rub the gridiron with
chalk to prevent their fticking, and let it be quite hot
before you lay them on. When they are done ferve
them with oyfter or fhrimp fauce. Gamifh your difh
with fliced lemon.

To broil Mackerel avhole.

Take off their heads, then gut them, and wafth them
clean ; pull out the roe at the neck end, boil it in a
little water, and then bruife it with a {fpoon ; beat up.
the yolk of an egg with a little nutmeg, a little lemon-
peel cut fine, a little thyme, fome parfley boiled and
chopped fine, a little pepper and falt, and a few crumbs
of bread. Mix thefe all well together, and put in the
body of the mackarel ; then flour it well and brpjlli:

nicely.
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wicely. Let your fauce be plain butter, with a little
walnut pickle or catchup. -

To broil Haddocks.

Scale them, gut and wafh them clean, but do rot
rip open their bellies ; take the guts out with the gills,
and dry them well in a clean cloth, If there be any roe
or liver take it out, but put it in again ; flour them
well, and have a good clear fire. Let your gridiron be
hot and clean, lay them on, turn them quick, two or
three times for fear of fticking; then let one fide be
enough, and turn the other. When that is done, lay
them in a difh, and ferve them vp with melted butter
and a little catchup.

To brail Eels,

Take a large eel, fkin it and make it clean, Open
the belly, cutit in four pieces, take the tail end, fir:
off the fleth, beat it in a mortar, feafon it with a little
beaten mace, a little grated nutmeg, pepper and falt,
a little parfley and thyme, a little lemon-peel, an equal
quantity of crumbs of bread, roll it in a fma | piece of
butter; then mix it again with the yolk of an egg, roll
it up again, and fill the three pieces of belly with it.
Cut the fkin of the eel, wrap the pieces in, and few u

the fkin. Broil them well, and for fauce have butter
and an anchovy, with juice of lemon.

Yo pitchcock Eels.

Split a large ecl down the back, and joint the bones,
cut it in two or three pieces, melt a little butter, put in
a little vinegar and falt, and let your eel fay in it two
or three minutes; then take the pieces up one by one,
turn them round with a little fine fcewer, roll them in
crumb, of bread, and broil them of a fine brown, Let
your fauce be plain butter, with the juice of lemon.

%5 To bake a Calf’s Head.
_Pick it well, and wafh it very clean ; take an earthen
difh large enough to lay the hiead on, rub a piece of
D

butter
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butter all over the difh, then lay fome iron fkewers
acrofs the top of it, and lay the head on them ; fkewer
up the meat in the middle that it may not lie on the
difh, then grate fome nutmeg all over it, a few fweet
herbs fhred {fmall, fome crumbs of bread, a little lemon-
peel cut fine, and flour it all over ; ftick pieces of butter
in the eyes, and all over the head, and then flour it
again, Let it be well'baked, and of a fine brown:
you may throw a little pepper and falt overit, and put
into the difh a piece of beef cut fmall, fome fweet herbs,
an onion, {fome whole pepper, a blade of mace, two
cloves, a pint of water, and boil the brains with fome
fage. When the head is enough lay it on a difh, and
fet it to the fire to keep warm, then ftir all together in
the difh and boil it in a fauce-pan ; ftrain it off, put it
into the {auce-pan again, add a piece of butter rolled in
flour, and the fage in the brains chopped fine, a fpoon-
ful of catchup, and two fpoonsful of red wine; boil
them together, take the brains, beat them well, and
mix them with the fauce; pour it into the difh, and
ferve it up.

To bake a Pig.
. 'Take a handful of fage cut fine, mix it with fome
pepper and falt, and putit in the belly; then flour the
pig well, and rub it over with butter. Lay it in your
difh upon two large fkewers or fticks, to keep the
belly and feet from the bottom. Butter the difh in
which the pig is laid, and put it into the.oven, When
it is enough draw it out, and rubit well all ever with a
buttered cloth. TFhen put it in again, and let it con-
tinue there t1ll the fkin 1s perfeétly dry, when you muit
take it out. After you have laid it in the difh cut off
the head firft, then fplit it quite down the back, and
lay the two halves with the chine to each other, and the
fkin uppermoft in the difh. Split the head, take off
the ears, and lay the jaws and the ears on the brim to
‘garnifh the difh. Take the brains, and pour off the
gravy from the difh in which the pig was baked ; put

thefe to a little veal or beef gravy, and a piece of butter
' rolled
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rolled in flour ; boil this mixture up, and put it into
the difh, which, with the fage baked in the belly of the
pig, will make good well-feafoned fauce. In cafe it
fliould. be mwanted preferve a little gravy fauce in a

bafun.

T o bake a Leg of Beef.

Take a leg of beef, cut and hack it, and put it into
a lirge pan ; ftrew over it fome fweet herbs, two nni_uns
ftuck with a few cloves, a blade or two of mace, a piece
of carrot, fome whole pepper black and white, and a
quart of ftale beer. Cover it with water, tie the pot
down clofe with brown paper rubbed with butter, fend
it to the oven, and let it be well baked. When it is
done take out.the meat, and ftrain the liquer through a
coarfe fieve. Pick out all the finews and fat, and put
them into a {auce-pan with afew fpoonsful of the gravy,
a little red wine, and a fmall picee of butter rolled in
flour. Shake the fauce-pan often, and when the fauce
is hot and thick, difh up the beef and fend it to table.

N. B. An.ox cheek muft be done in the {ame mane
ner.

To bake Ox Palates.

When you falt a tongue, cut off the root, and take
fome ox-palates, wath them clean, cut them into fix
or feven pieces, put them into an earthen pot, juit co-
ver them with water, put in a blade or two of mace,
twelve whole pepper corns, three or four cloves, ‘a fmall
onion, and half a {poonful of rafpings; cover it clofe
with brown paper, and let it be well baked. When it
1s done let it be properly feafoned, and ferve it up.

To bake a Turbot.

Rub the difh you intend to bake it in well with but
ter, then take a little falt, fome beaten pepper, halfa
large nutmeg, fome parfley minced fine, and throw all
over, pour in a pint of white wine, cut off the head and
tail, lay the tarbot in the difh, pour another pint of
white wine all over, grate the other half of the nutmeg,

D2 and
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and add a little pepper, fome falt, and chopped parfley.
Lay a piece of butter in different parts of it, throw a
Little flour all over, and then a good many crumbs of
‘bread. Bake it, and be fure thatit is of a fine brown ;
then lay it in your difh, ftir the fauce in your difh all
together, pour it into a fauce-pam, fhake in a little
flour, and let it boil ; then ftir in 2 piece of butter, and
two {poonsful of catchup, let it have another boil, and
and then pour it into bafons. Garnith your dith with
lemon, and add what other fauce you pleafe, as fhrimps,
anchovies, mufhrooms, {J¢.

To bake Carp.

Scale, wafh, and clean a brace of carp ; take an ear-
then pan big enough for the fith to lie in, then butter
your pan, and lay in your carp; feafon it with mace,
cloves, nutmeg, and black and white pepper, fome
fweet herbs, an onion, an anchovy ; pour in alfo a
bottle of white wine, cover all clofe, and, if large, let
them bake an hour in a hot oven ; butif they are fmald
2 lefs time will do.  When enough take them carefully
up, and lay them in a difh ; {et your difh over hot water,
and cover it clofe; then pour all the liquor they were
baked in into a fauce-pan, let it boil a minute or two,
then ftrain it, and add half a pound of butter rolled in
flour.  Let it boil, and keep 1t ftirring, {queeze in the
juice of half alemon, and what falt is wanting ; pour
this fauce over the fith, lay the roes round, and garnifh
with lemon. Obferve to fkim all the fat off the liquor
when you take the fifh out.

Sy
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Of HasaiNG and STEWING,

To hafb a Calfs Head.
ET the head be boiled till it is near enough, thex
take the beft half, and cut off the flefh nicely from

the bone, wich the twoeyes. Lay it in a little d{:f_l-;
- : i
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difh before a good fire, and then hack it with a knife ;
grate fome nutmeg all over, a very lictle pepper and
falt, a few fweet herbs, fome crumbs nF.hre.ad, and a
little lemon-peel chopped very fine ; bafte it with a little
butter, and pour over it the yolks of two eggs; keep
the difh turning that it may be all brown alike. Cut
the other half and tongue into little thin pieces, and fet
on a pint of drawn gravyin a fauce-pan, fome f{weet
herbs, an onion, a little pepper and falt, a glafs of red
wine, and two fhalots ; boil all thefe together a few
mi utes, then ftrain it through a fieve, and put it inta
a clean ftew-pan with the hafh. Flour the meat before
you put it in,and throw ina few mufhrooms, a {poonful
of . the pickle, two fpoonsful of catchup, and a few
trufites and morels ; ftir all thefe together fir a few
‘minutes, then beat up half the brains, and ftir into the
ftew-pan, and a fmall piece. of butter rolled in flour.
Fake the other half of the brams and beat them up
with a little lemon-peel cut fine, {ome nutmeg grated,
a. little beaten -mace, a little thyme fhred fmall,
a. lictle. parfley, the yolk of an egg, and have
fome good dripping boiling 1n a ftew-pan; then
fry the brains in little cakes about as big as a crown
piece.  Fry about twenty oylters dipped in the yolk of
an egg, toaft fome flices of bacon, fry a few forced
meat balls, and have ready a hot difh ; if pewter, over
a few clear coals; 1f china, over.a pan of hot water,
Pour in your hath, then lay in your toafted head, throw
the force-meat balls over the hath, and garnifh the difh
with fried oyfters,..the fried brains, and lemon; throw
the reft overthe hafh, lay the bacon round the difh, and
ferve.it up.

To bafba Calf's Head Whire.
- Takea calf’s head and boil it as much as you would
do for eating ; when it is cold cutit in thin flices, and
put it into a ftew-pan with a white gravy ; then put to
it a lictle fhred mace, falt,. a pint of oyfters, a few (hred
mufhrooms, lemon- peel, three fpoonsful of white 'wine,
and “fome juice of lemon ;. thake all together, boil it

D. 3 over
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over the flove;. and thicken it with a. little ﬂburbﬁni" 3

butter.. When you. put.it on.your dith, youmuft place
a boil’d fowl in the middle,. and a few flices of l:."l‘lfpw
bacon. Gamnith yourdith with pickles and lemon,

| . Zo hafh: Beef.

Tuke fome flices of tender beef,. and put them in a
ftew-pan, well floured, with a {lice of butter,. over a
quick fire, for three minutes, and then put to them a
little water, a bunch of fweet herbs or alittle marjoram
alone, an onion, fome lemon peel,. with fome pepper,
falt, and grated nutmeg ; coverithefe clofe, and let them
ftew tll they are tender ; then put in a glafs-of claret,
or ftrong beer that is not bitter,. and ftrain your fauce ;.
ﬁge it hot, and garnifh with red beet root,. and fliced.

on.

Fo bafh Mutton..
Cut your mutton into thin fmall pieces ;. then- boil the-
bones with an onion, fome fweet herbs, a blade of mace,.
a very little whole pepper, a-little falt, and a piece of:

eruft toafted. Let it boil till there 1s juit enough for:

fauce, then ftrain it, and put it into a fauce-pan witha
piece of butter rolled in flour; put in the meat, and
when it is very hot it is enough.. Have ready fome thin.
picees of bread toafted brown, lay.them round the difh-
and pour in.the hath.. Garnifh your difh with. pickles,.

To hafp a Lamb’s Head and Pluck:

Boil the head and neck a quarter of an hour at meft 3
the heart five minutes ;. andthe liver and lights half amn
hour. Cut the heart, liver and lights into {fmall {quare
pieces, not bigger than a pea. Make a gravy of the:
liquor that runs from the head, and a« quarter of a.
pint of the liquor in which it is boiled, a.lrttle walnut
liquor ox catchup, a little good vinegar, pepper.and falts
When this is done, put in the brains and the hafhed
meat, thake them well together in the liquor; pour alk
upon. fippets in a hollow difh, and having grlled the
bezd betore the fire, or with a falamander, lay it up;:;
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witdh the: ;nigl;lt+ fide upwards upon the hathed liver, &c..
Garnifth with. thin. flices of bacon baoiled, and. fliced
pickled cucumbers.

A cold Hafb, otkeravife called Salmagundi.

Take the lean.of. fome cold. veal that has been either
boiled or roafted,. and mince it.very fmall.; then take a
pickled herring, fkin 1t, and mince the fleth of it, ox
the flcfh. of four anchovies 3, cut a.large onion with two
apples, as {mall as the reft ; mix thefe together,, laying:
them in little heaps, three on a plate ;, fet fome wh?le:
anchovies eurled or upright:in the middle,. and garnifh:
with bacon and pickles.

N. B. This is ta.be ferved cold, with oil, vinegar, and.
muftard..

Fo.mince. Feéal..

Let.your veal be cut as fine as pofiible,. but not chop=-
ped ; grate a little nutmeg over it,, fhred a little lemon
peel very fine,  throw a very | ttle falt on it, and dredge.
it with flour.. To a large plate of veal,.take four ox
five {poonsful of water, let.it.boil, thenput in the veal,.
with a piece of butter:as big as an egg ; . ftir it well to-
gether,. and when it is thoroughly hot it 1s enough. . Lay,
fome fippets round the plate. and before you pour.in the

veal {queeze half a lemon, or half a fpoonful of vinegar,.
Garnifh your difh with fliced lemon..

To fleww Beef:

Take four pounds of ftewing beef, .with a. pound c£
the hard fat of brifket cut in pieces. Put thefe intoa
ftew-pan with three pints of water, alittle falt, peppery
dried marjoram powdered, and threecloves.. Cover the
pan very clofe, and let.it.ftew four. hours.ever a flow:
fire.. Throw in as much turnip and carrot cut into {quare
pieces as you think convenient ; and the white part of a
large leak, two heads of cellery fhred, a.piece of. crufl
of bread burnt, and half a pint of red wine, Let this
few all together one hour more ; then pour it all into a

foup
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: Te flew a Pig. WA

Roaft it till it is thoroughly hot; then fkin 1t and cut
it in picces, and put it into a ftew-pan with a {fufhciert
quantity of ftrong gravy, a gill of white wine, {fome
pepper, falt and nutmeg, an onion, a little marjoram,
three fpoonsful of elder vinegar, and a piece of butter.
Cover all clofe, and let it ftew gently over a flow fire.
When it is enough ferve it up hot, poared upon fippets,
and garnifhed with fliced lemon.

To fiew Neats Tongues.

"Fake two tongues, let them ftew in water, juft to co-
ver them for two hours, then peel them, put them 1n
apain with a pint of ftrong gravy, half a pint of white
wine, a bundle of fweet herbs, a little pepper and falt,
fome mace, cloves, and whole pepper tied in 2 muilin
rag, a fpoonful of capers chopped, turnips and carrots
fliced, and'a piece of Eutter rolled in flour ; let them all
ftew toﬁether very {oftly over a flow fire for two hours,

th ;In take out the fpice and {weet herbs, and fend it to
table,

Zo fleaw a Hares
Let it be half roafted, and then, having cut it inte
fmall pieces and diffected the bones, put all of it into 2
fiew-pan with a quart of gravy, a gill of red wine, and
an anchovy. You mufl not letit boil, but keep tofling
it up with butter and flour till it be enough. And thea
{erve it up in a foup difh, garnifhed with fried parfley.

. Fo jug a Hare.

When you have cafed the hare, turn the bloed out-of
the body into the jug, thencut your hare to pieces, but
do not wafh it, T'ake three quarters of a pound of fat
bacon, and cut in {lices; pour into the blood near a pint
of ftrong old beer, put in an onion ftuck with twelve
cloves, and a bunch of fiveet herbs ; then feafon your
hare with pepper and falt, a little nutmeg and a little
lemon peel ; then put the hare into your jug, a layer
of hare and a layer of bacon ; then ftop the jug clofe

Dy that
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that no fteam can come out, and put the jug in a kettle
of water over the fire, and let it ftew three hours ; then
ftrain off the liquor, and thicken it with burnt butter..
Serve it hot, and garnifh with fliced lemon,

> To few Chickens.

- Take two chickens and cut then into quarters; then
wath them, and put them into a clean faucepan, with a
pint of water, half a pint of red wine, fome mace,
pepper, a bundle of fweet herbs, an onion and a picee
of itale cruit of bread. Cover them clofe, and ftew them
half an hoar; then put in a piece of butter as big as an
egg, rolled in flour, and cover it again clofe for five or.
fix minutes. Shake the fauee-pan about, and take out
the onion and fweet herbs. Garnifh with {liced lemon,

To fleaw Ducks.

Let your ducks be well feafoned with falt, pepper, and:
a few cloves, a fhalot or two, with a piece of butterin
thebelly of each of them ; put them in an carthen pan
that will juft hold them, then put half a pint of claret,,
a pint of ftrong gravy, and half a pound of butter un-
der and over your ducks, and half a pint of water, a
bunch of {weet herbs and fome whole cloves. Cover.
the pan clofe ; let them ftew two hours and a half, then
ftrain the liquor, and pour it over your ducks; ferve
them hot, and garnifh with lemon fliced, and rafpings.
of bread. -

To fleaw Pigeons.

Seafon your pigeons with pepper, falt, cloves, mace,,
and fome fweet herbs ; roll this feafoning in a piece of
butter, and put in their bellies : then tie up the neck
and vent, and half roaft them. When this is done, put
them into a ftew-pan, with a quart of good gravy, a little
white wine, fome pickled muthrooms, a few pepper-
corns, three or four blades of mace, a bit of lemon peel,
a bunch of fweet herbs, an onion, and fome pickled

oyfters; let them ftew till they are enough, and then
thicken
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thicken it up with butter and yolks of eggs. Garnifh
with lemon. ‘

To fleww Giblets. .

Let them be well fcalded and pickled ; then break in
two the pinion bones, {plit the head and cut off the
noftrils. Cut the liver and neck in two pieces, and the
gizzard in four, Slip the fkin from the neck, and fil
it with a pudding made of two hard eggs chopped fine,
the crumb of a french roll fteeped in hot milk for two
or three hours, a little grated nutmeg, ground pepper,
falt, fage chopped very fine, and a little melted butter.
Put all together into,a faucepan, with a quart of good
mutton broth, fome fiveet herbs, anonion, fome whole
pepper, mace tied in a bitof muflin, and a fmall quan-
tity of lemon peel. Cover them clofe, and let them
ftew till very tender., Take out the giblets, and flrain
the gravy from the herbs and fpices, and then pour it
upon the giblets to be ferved up.

To flew Carp.

Get as much blood from them as you can, and let it
drop into fome wine or claret; open them and be care-
ful of their melts and livers, then brown {fome butter
and flour, and put your carp intoit; putin fome gravy,
a little claret, an onion ftuck with a clove or two, a
bunch of {weet herbs, fome anchovy wathed and minced,
a few raw mufhrooms minced, a blade of mace and a
little whole white pepper ; let them ftew gently, clofe
covered, fo that no fteam can get out of the pan, then
turn them in the liquor, and when they are ftewed
enough put in the blood and wine, but take care that
the former does not curdle. If you find your fauce too
thin, you may add butter rolled in flour. Serve them
up with fried “bread, fried oyfters, horfe-radith and
fliced lemon.

Zo ﬂmul T rout. i
When you have opened your fith and wafhed it quite
clean, putitin a pan with gravy and white wine ; then
take
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‘take fome falt, pep r, nutmeg, a little lemon peel,
fome thyme, grated bread, and two eggs buttered, mix

fome butter with the fauce and ferve it up, garnithed
with {liced lemon. : - !

' To flew Cod,

Slice yourcod into fmall pieces, and put them into a
large ftew- pan ; take fome nutmeg, beaten pepper and
falt, fome fiveet herbs, an onion, half a pint of white
wine, and a fmall quantity of water ; mix thefe together,
and feafon your fith with it. When it has fimmered
gently for about ten minutes, fqueeze in the juice of a
lemon, put in a few oyfters with the liquor ftrained, a
piece of butter rolled in flour, and a blade or two of
mace ; cover it clofe, and let it fiew gently, often
fhaking the pan. When it is enough, take out the
onion and fweet herbs, and difh it up ; pour the fauce
oever it, and let the difh be garnifhed with fliced lemon.

To frew Tench. |

Cut your fith in the tail, and preferve the blood that
comes from them ; gut them and fcrape off all the feales
as clean as poffible ; then lay them in a fiew-pan with a
pint of gravy, and the fame quantity of claret; take
fome whole pepper, a little falt, fome horfe-radifh {liced,
a bunch of f{weet herbs, a fliced nutmeg, an onion ftuck
with cloves, two anchovies and the blood of the fifh;
put thefe all into the pan, and when they are properly
itewed, thicken the whole with burnt butter. Garnifh
with hetfe-radifh, fliced lemon, the melts and roes of
the fifh, and fome fried bread.

To fleav Eels.

After you have well wathed them, put them into a
fauce-pan with a cruft of bread and a blade or two of
mace. Let there juit water enough to cover them clofe,
and let them ftew very gently. hen they are enoungh,
difh them up with the liquor, and have fome melted .

butter in a cup to ufe as occafion may require. The -
broth
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broth is extremely good, and cfteemed of great eficacy
in all confumptive cafes. '

To drefs Eels avith broavn fauce. _
Take a very large Eel, cutitin pieces, and put it
into a faucepan or ftew-pan ; putto it a quarter of a -
pint of water, fome fweet herbs, pepper and falt, an
onion and a blade of mace. Let your pan be clofe co-
vered, and when it begins to fimmer, put in a gill of
red wine, a little catchup, and a piece of butter rolled
in flour; cover it clofe, and let it ftew till it is enough.
‘When this is done, takeit up, ftrain your {auce, giveit
a quick boil, pourit over the fith, and ferve it up,
garnifhed with lemon,

. To drefs Turbot. -

Let your fith Jay in pump water with fome falt and
vinegar, two' hours before you drefs it ; then put your
water in the fith kettle, throw in fome falt and {weet
herbs, bay leaves, lemon peel, onions, hLorfe-radith,
fome verjuice, cloves, and whole pepper. When the
liquor begins to tafte well of the feafoning, take it off
the fire, and let it cool before you put in the fith ; then
let it boil about half an hour, which, for a middle fized
fith, will be fufficient; then drain it, and catch {ome of
the laft liquor to' put into your. fauce, which muft be
either fhrimp or lobfter ; if the latter you muft get one
that 1s a {fpermer, and take out all the meat, and cut it
in {mall tiiecas' ; pick what you can outof the chine, as
‘well as the tail and claws, and take the fpawn likewife,
and pound them all together in a mortar, adding a very
little red’ wine, and half a {poonful of vinegar; then
ftrain the liquor our of the mortar through a fine cloth,
and put into it two good anchovies, well wafhed and
minced, fome grated horfe-radifh and lemon peel, a
bay leaf, fome pepper and nutmeg, and an onion
minced very fine; add to this fome of the liquor you
drained from the fifh, draw your butter in the liquor,
and work a little flour in it very fine; then put in the
meat of your lobfter, an g‘ fhake it over a ftove ; fqueeze

1n
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in a little lemon juice, with a fpoonful or two of -good

mutton gravy. Serve it up an ith P -
fliced IEmﬂ::.y : P garnih your difh with

1 Ta flew Oyflersy Cockles, or Mufeles. =+
_ I.,e:t your fith be well cleanfed from the fhell, preferve
t]}a liquor,  and when itis well fettled ftrain it thr
- a fine fieve, then thicken it well with crumbs of bread,
.E::t 1n a good piece of butter. and hoil them altogether
fore you put in the fifh ; after the fith is in, feafon it
with pepper and falt agreeable to your palate, give it«a
gentle boil, and then ferve it up.

-

C .H-A P V.

S 20 “Of Sours, Broras, e
. A S foups are as much efteemed as any other fort of

~ A victuals in this country, fo. the perfon who pre-
pares them ought to be as: careful as poffible, becaufe
‘nothing can be more eafily fpoiled. Some cooks have
recommended the keeping the pot-open or uncovered ;
but where that is praétifed, the foup muft be extremely
weak, as the ftrength of the meat and other ingredients
evaporates in the fteam, which could nat happen - where
the veflelis kept clofed. | '

Portable Soup, fuckh as is proper to be ufed by Trawvellers.
Take the lean end of a large ham, one leg of
beef, and three knuckles of veal;: all cut in very {mall
pieces, with half a pound of butter, and put the whole
in the bottom of a large copper that has been well
tinned. Fill the copper with {oft water, put' in about
three ounces of mace, with the heads of fix large.cellery,
as many carrots, and put the whole over a flow fire.
Let the copper be clofe until it has ftewed four hours,
when the bones muft be taken out and the fat fkimmed
off, then frefh water muft be putin, and kept boiling
till it begins to be fiff like glue. Let a handfolof pep=
, | per
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be mixed with it; and after it is taken from' off the
fire, let it be poured into flat earthen . difhes to cool, .
when it will become fo hard, that it may be taken upin -
one’s hand, and put.into a box. It is extremely ufeful
for gentlemen who. are obliged to travel, efpecially in
thofe parts, either at home or abroad, where there are
few inns, for it may be broken in pieces, and a little.
beiling water put.into a fmall bafon, will turn it mito
fine brath. .

Té make Soup of Green Peas.

During the fummer feafon, take a large. knuckle of*

ysal, and about a pound of lean ham, a few carrots and
a turnip, with a peck of green peafe. Put the whole
into a copper filled with fpring water, and let it boil
over a flow fire about an hour and three quarters, when
atittle fpinnage, cellery and fugar muft be put to it.

When taken off, letit ftand about a quarter of an hour, -
;iga;fihenﬂferva it up in difhes, on f{mall pieces of toalted

Do make Peafe-Seup in Winter for a Family.

One quart of {plit peafe muft be put into a copper -
faucepan in four quarts of water, and a few flices of
lean bacon with beef marrow bones, a large turnip with -
a few heads of cellery cut into fmall pieces. The fire
muit not be violent, but rather flow, and when it has
boiled to two quarts, ftrain it through a cullender, and
put in a handful of fine flour, with a little more cellery
and pepper, with another quart of water, and then let
it boil half an hour longer, when it may be taken off

and ferved up in bafons with fmall flices of toafted
bread.

The following method of making Soup, is.ufed in Roman
Catbolick Families, during Lent.

Three pints of whole peafe are put into five quarts
of foft water, with three red herrings, four anchovies,
and two large onions, a carrot, a parfnip, and a hand-
ful of fweet herbs, which muft be all boiled together

B2 till
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and a pound of butter, and having boiled an hour
longer on the fire, it will be proper to be ferved up.

To make Soup of Ox Cheek.

The bones muft be broken, and all the parts wafhed
extremely clean, after which it muft be put into warm
water, and a handful of falt thrown over it, Four

uarts of water being put into-a copper fauce-pan, the
fleth muft be placed in the bottom, with half a pound
of the lean end of a ham, and two ounces of butter.
Two large onions, cut in {mall pieces, two carrots,
a parfnip fliced into fmall parts, and five heads of celle-
ry. Let the whole be placed in an earthen pan over a
flow fire, and when it has ftewed about three quarters
of an hour, it will have an exceeding fine relifh,

To make Soup of Onions.

- Get about twelve large Spanifh onions, and boil
them in two quarts of milk and water, until they are
uite foft, and then take an old cock and cut him in
mall pieces ; put the whole intc a pan, and boil it tll
i is fit for gravy, . Then mix the liquid with the
onions, and fome crufts of old bread, with a few leayes |
of fpinage, and a handful of pepper, when the whole.
will have the.moft delicious tafte that can be imagined.

B0 To make Almond Soup.

"Take the fcrag end of a neck of mutton, and a neck ..
of veal, and chop them into feveral pieces, after which
let them be put int® a large fauce-pan, on a flow fire, .
where they are to remain till they boil foft. Then fkim
off the fat, and put a few blades of mace'in with four ;
quarts 'of water, which muft centinue till it is re-
duced to' two, then let it be ftrained through a fine
cloth, and put on the fire again with half a2 pound of
almonds, beat extremely fine in a mortar, with a pro-
per quantity of pepper and falt. When it has boiled
an hour longer, let it be ferved up in difhes npon {mall
French rolls, : ’ -
| Ej3 Ta
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T o make Soup of Rice. .

Put twe quarts of waterinto a fauce-panwith a pound
of rice, an ounce of cinnamon, and let it remain. till it
is boiled extremely tender, then grate a nutmeg into it,
with the yolks of three eggs.and half a pint of red wine.
Put another quart of water to it, and let the whole con-
tinue on a flow fire, till it has been reduced to a proper
degree of thicknefs, when it may be ferved up.

, A goed Difh for a private Family.

. 'Fake two pounds of lean beef, and.cut it into fmalf
pieces, mixing therewith a fufficient quantity of falt
and pepper, three large ontons, one carrot and a par-
fuip. Let the whole be put into one gallon. of. water,
and placed upon a. flow fire, where it muft remain. twa,
hours, only that it muft be often ftirred, ‘to keep 1t from
fettling on the bottom. Then letit be taken up and
filled eut into difhes, when it willeat very agreeably.

Ts make good Broth of Besfs ~  © = ..
Get a leg of beef, and break the bone into fmall
pieces,. after which let it be put into.a gallon of water,, -
with a handful of parfley, and a few blades of mace.
When it has boiled till the finews are foft,. and having,
mixed with it a fufficient quantity. of pepper and. falt,,
let it be ferved up in bafons with thin flices of bread.
The above is extremely, ufeful for. working _];leuple, as.
the ftrength of the meat is retained in the liquor, and
the tafte 1s.very agreeable. |

T2 make fine Barley gﬂt&a '

Take a leg of beef and break the bone, afterwhich.
let it be put into a copper filled with about four gallons,
of foft water. When it has boiled about. twe hours,.
ut a fowlinto the pot, with a carrot, fome heads of,
cellery, and afew onions, then. let all boil together-till
the broth is good, when it will have an exceeding fine
tate. The above is greatly efteemed in Scotland, and

all oxe:jthc north of Englan#p Mituoy 977;
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For making the beft Muttori Broth.

Take a neck of muston, and boil it an hour in five
quartsof water, then putin a handful of dried fiveet herbs,
and a few flowers of marigolds. It muft be thickened
with an handful of oatmeal, and having boiled a quarter
of an hour longer, itis fit to be ferved up.

T o make Soups for Grawuy.

Take eight quarts of wates, and put mto it a pound
of beef, a pound of mutton, and a pound of veal, all
cat into fmall pieces, with an onion, fome herbs, and
a, proper quantity of pepper and {alt, when it has
ftewed three hours over a flow fire, take an old fowl
and cat it into fmall picces, after which let the whole
be boiled together until they are fo mixed as not to be
known from each other, and the gravy will tafte fine,.

| To make Soup of a Calf’s Head.

Put it into eight quarts of foft water, and let ie'
ftew over a flow fire about three hours, when it muft
be tkimmed and a quart of frefh water put to it,
with a handful of {weet herbs, and a proper quantity of
pepper and falt. '

To make good Beef Broth.

Take a leg of beef and boil it three hoursin a gallon
of water, then put into it a handful of parley, and
pour the broth upon thin flices of bread, and it will eat
very agreeably..

T o make broth for thofe of aweak, or fickly Conflitutions..
Take a fillet of veal, a neck of mutton, and a good:
fowl ; after which, let the whole be put. into fix
quasts of water, in an earthen pet and bpiled over. a flow
fire, till the liquor is reduced to one half, then let
it be ftrained through a linen cloth, and given to the
perfon. %
Lo make White Sauce.. -

Get 2 pound of veal and cutitintp fmall pieces, then
boil itin a quart of water, mixed with an anion, a
bladg
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blade of mace, a few cloves and a proper quantity of
pepper and {alt, then let it boil two hours, and it will
make fine fauce. :

. T'o make common Grawy.

Take a pound of beef, another of mutton, and a
third of veal, and having cut them into fmall pieces,
let them ftew over a flow fire in a very deep fauce-pan,
then put in about two ounces of bacon, an onion and a
handtul of herbs, with as much pepperand falt asis
neceflary, then let the pan be clofed up, until the whole
~ is ftewed, and it will make fine gravy for moft things.

- To make a wvery fine Gravy.

Fry twoounces of batter until it is brown, then put
itinto a fauce-pan with two quarts of water, a peund .
of coarfe lean beef, fix mufhrooms, as many anchovies,
half a pint of red port, a little pepper and falt, then
few the whale an hour over a flow fire.

Fo make fine foup of Partridges. -

+Get two old patridges and take off -their fkins, after
which they muft be cut into fmall pieces and mixed with

a few ontons cut {mall, and two flices of ham, then let-
them be put into a pan and fried with batter, then take
them out and mix with them a few headsof cellery, and
put the whole into a fauce-pan with three quarts of
water, and let it ftew over a flow fire, till it is reduced
to two quarts, when it muft be ferved up 1n fmall bafons;
on thin {lices of bread. .

' - Another methed of making Soups. .

"Take a large neck of mutton, and boil the fcrag end
till the mieatis ready to come off the bones, and then
take the fat end and cut it into chops, and fry them ;
.after which they muft be mixed together in a gallon of
water, with three large carrots cut into {lices, and as
many turnips, then let the whole be kept over a flow
fire, till it boils into {mall pieces, then feafon it with
pepper and {alt, and it will tafte fine, §onsgrodud
G014 | CHAP:
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CHAP. VL

Direions concerning all forts of MADE DisnEs.

S made difhes are efteemed by the politeft compa-

nies, the cook muft attend to every minute direc.
tion with the greateft care, particularly in keeping the
pan clean and well tinned, otherwife every thing will
have a bad tafte, :

- Do grill a Calf’s Head.

It muft be firlt boiled and then cutinto two equal
halves, one of which muft be hathed, and the other
rubbed over with the yolk of an egg, chopped into fmall
pieces and ftrewed over with a handful of parfley, and
the gratings of a lemon peel. - Then letit be {et before
the fire, until froth arife from it by bafting, then {lit
the tongue down the middle, and boil the%rains with
parfley and vinegar, after which they muft be mixed
with cream and melted butter, as the beft fauce for the
head, by pouring them over it.

To make a Calf’s Head Hafp.

‘The head being wathed clean, muft be boiled juft twen-
ty minutes, then let it be taken out and {uffered to cool,
‘Then let it be flit into broad pieces, and put into a
tofling-pan, put to it two quarts of gravy, and let it
ftew over a flow fire three quarters of an hour, then put
in fome mace beaten fmall, with an anchovy. Take
about two tea fpoonsful of lemon pickle, with two broth
fpoonsful of catchup, a handful of fweet herbs, and a
glafs of white wine, Then take a quarter of a pound
of butter mixed with flour, and then wafh the brains in
cold water, pull off the fkin, and beat them fmall in a
balon, mixing with them two eggs and a little flour,
lemon-peel, with parfley, thyme, and fage, all mixed
and beaten fmall, - then put to it a little pepper and falt,
pat the whole into a pan mixed with hog’s lard,

and
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and when it is all mixed, let it b - |
hafh and ferved up. . 2 et 16 be poured “upon the.

- T4 make Mock Turile.

Get a large calf’s head, and fcald it in boiling wa-
ter with the fkin on, and when all the hair is come off, .
let it be wafhed as clean as you can. Put it into a
and let it boil three quarters of an hour; then let it be
taken out, and when cold, it muft be cut into fmall
pieces, then lay it on a flat dith, and ftuff the ears
with force-meat, tie a cloth round them, pick all the
remainder of the meat from the bones, and put it into
a tofling-pan, mixed with the fat of another calf’s head,
put to 1t three quarts of gravy, and let the whole ftew
over a flow fire, exadtly an hour; then get three fweets
breads, and fry them until they are brown, put to them
th_e roots of four-artichokes, well boiled, an anchovy
with the bones taken out, three pints of Madeira wine,
two fpoonstul of catchup, fome lemon pickle, a little
pepper and falt, then thicken it with a little flour and
frefh butter, = It muft be. kept ftewing-half an hour
more, then the whole muft be ferved up while hot, and
gravy poured upon it. '

- To drefs Scotch Coilopsi -

Get fome veal, and cut it into thin {lices, then put -
them into a pan and fry them with a large piece of but- -
ter, take out the meat and put a handful of flour into
the pan, pour in fome gravy, with the juice of a lemon
and fome pepper and f{alt, with a few pickled mufh-
rooms and force-meat balls, then put your collopsin a
flat difh, and pour this over them, atter which, let
them be ferved up with thin {lices of bacon..

T 6 make avhite Scotch Collops.

The difference between them and the others is, that
thefe lalt muft not be fried fo much as the others, and
the fauce muft be the fame as the other, only that a
pint of cream is generally added to it. ' i

. | &1
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90 drefs Scotch Collops in the French Manner.
“Get a large leg of veal, and cut it 1into thin flices,
- then let them be rubbed over with yolks of eggs, a lit-
tle pepper and falt, with fome parfley and a grated
.nutmeg. Put the whole upon a broad earthen difh, and
place it before a flow fire ; keep bafting them with
butter, until the upper part is.brown, and then let them
be turmed, fo'as to make the other fide appear in the
fame manner ; then let them be ferved up in the {ame
way as the others, only that the difh muft be gar-
-nifhed with lemon and crifp parfley.

T o drefs a Fillet of Veal avith Collops.

The collops muft be cut off the fillet, and 'the udder
ftufted with force-meat, then let it be {pitted and roaft-
‘ed with the udder tied to it. When it isenough, let it be
ferved up in a dith garnithed with lemons.

To Ragoo a Fillet of Veal.

Let it be half roafted, and then ftuff it with force-
meat ; put two quarts of gravy into a toffing-pan, and
keep it clofe covered over a flow fire, -until it has ftewed
‘tender, then pour in a fpoonful of white wine with a
little catchup, a little of the liquor of capers, half an
-ounce of morels, and a tea fpoonful of lemon pickles,
then thicken it with flour anclp butter, and let it be fer-
wved up. T ‘- _

: o difpuife a Leg of Veal. \
- Let it ftuffed witi{g}{a{ce-mfa{and oyfters, and lard-
ed with flices of bacon, put it into a large fauce-pan,
-and keep the 1id on as clofe as poflible, let it ftew una
til it is tender; then take it outand let the gravy con-
tinue to boil ‘unul’ it is reduced'to a quart, the 'fat
muft be fkimmed off; and a f{poonful of muthroom
catchup, with half a lemon, the crum of half a penny
loaf, beaten {fmall, then let it boil till it is thick, when
a pint of oyfters muft' be added to it, with a piece of
butter rolled in flour, three yolks of eggs with half a
pint of cream. When the eggs are put in, you muit

keep

\
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keep fhaking it on the fire, to preventit from curdling ;
when it is properly mixed, let it be poured on the veal,
and ferved up, in a difh garnifhed with fried oyfters and
crifped parfley.

To force a Leg of Lamb.

Get a leg of Lamb, and cut a long flice out of the
b;}ck part of it, let it be beaten as {mall as poflible,
with eight ounces of fewet, a little marrow, an anchovy,
a few oyfters, an onion, fome fweet herbs, a lemon-
Eecl, with a little mace and grated nutmeg ; thefe muft

e beaten together, and ftuffed into the flit that was
made by cutting the leg, and clofed up in the fhape it
was before taken out. Sew it up, and having firft rub-
bed 1t with yolks of eggs, then let it be fpitted and put
to the fire. Keep bafting it with butter, and if the fire
1s good, it will be ready in an hour,

To drefs a Neck of Mutton to eat like Venifon.

Get the néck cut off as large as poflible, for the flap
of the fhoulder muit be kept on it, inorder to give it a
better appearance. Make fmall holes in the neck, and
pour upon it a bottle of red wine, then let it fteep in the
wine five days, but you muft not forget to rub it four
times a day, then let it be hung up three days in an
airy place, but not in the fun, and ieeP drying it with
a cloth to prevent its being mufty. If any of the wine
remains in it when roafted, you muft baite it therewith,
or elfe pour fome more upon it, put white pepper upon
it, and when it begins to froth and is well roalted, let
it be ferved up. |

To drefs a Harrico of Mutton. 3

Get the beit end of a neck of mutton, and cut it into
as many chops as there are ribs, beat them till they are
flat, then fry them till they are of a brownifh
colour, and let them be put into two quarts of waterin
a deep fauce-pan, with two carrots cut in {fmall {lices,
and let it ftand about twenty minutes, when two tur-

nips muft be fliced and put in, with a little cellery and
; ' alparagus,
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afparaguss . Then-put-in fix onions, with two cabbage
lettices, a bunch of fweet herbs, with a little mace, and
a proper quantity of pepper and falt.  Let it be cover-
ed clofe to prevent the fteam getting out, and when it
has lewed an hour longer let it be ferved up.

T drefs Freneh Steaks of a Neck of Mutton,
_ Get a large neck of mutton, and let the fat be cut nff,
and the whole cutinto fteaks, then make a large hole
in the flefhy part of fteaks, and fill it up with force-
meat, wrap them clofe up in paper, and then let them
be put into a Dutch oven before a brifk fire, where they
muft continue broiling an hour, when they will be
brown, and muft be ferved up iu their own gravy.

To drefi & Stoulder of Mutton avith Celery Sauce.
Get a large Shoulder of mutton, and put it in while
the water is cold, and let it boil until it is done thorough-
ly, then take ten heads of celery and walh them clean,
_the tops mult be cut off and put into the gravy with
flour and butter, and when thoroughly mixed, pour it
. upon the mutton and ferve 1t up. =

To force.a Leg of Muttan, |
Take out the lean part, and cut off the fkin, then
chop it fmall, ‘mix it with a handful of fweet herbs, and
,-an-anchovy, grate a nutmeg, and a piece of hard bread,
then take three eggs, and a glafs of red wine, and make
the whole into force-meat, to be ftuffed into the hole
that was made by taking out the meat,  Put it into an
earthen dith with a pint of red port, and letit bake an
hourin the oven, then take off the fat, and pour the
gravy over the mutton ; then lay ome muthrooms and
yolks of eggs round it, and let it ftand in the oven an
~ hourand a half more, wuen it may be ferved up.
To drefs @ Leg of Mutton like Venifon.
-+ Take one of the largeft and fatteft legs of mutton that
_ youcan procure, cut out of the carcafe in the thape of
@ haunch of venifon, and take out cthat part thar looks

F ' bloody,
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bloody, while it is warm, for it muft be doneon the
fame day that it is killed. Take a fharp pointed knife
and make feveral holes in the flefhy part, then pour in-
to thofe parts a quart of red wine, part of which will
run from it, fo that you muft keep turning it often,
that the liquor may run into the places out of which it
came. Let it be hung up five or fix days in the air,
but do not let the fun ‘fhine upon it, and when you
have dried it with a clean linen cloth, let it be hung
up five days more, only you muft take care that no
damp come near it, otherwife it will take off the deli-
cioufnefs of the flavour. Then let it be roafted four
hours at a {low fire, covered round with brown paper,
and the fame fauces muft be ufed asin all forts of veni-
fon, which it will {o nearly refemble, that the difference
will not be eafily known.

To grill a Breaft of Mutton.

Get a large breaft of mutton, and cut firokes acrofs
it in the form of diamonds, then rub it over with yolks
of eggs, and grate upon it fome crumbs of bread, and
parfley, put it into a Dutch oven, place it before a
brifk fire, bafte it with butter, and it will be ready to
be ferved up in an hour and a half.

T fry a Loin of Lamb, and boil the Leg.

Get a good leg or quarter of lamb, and cut them
off from each other; let the leg boil three quarters of
an hour, then take a fharp knife and cut the loin into
fteaks, after which let them be beaten as thin as pof-
fible, and fried until they are of a brownifh colour.
Have fome ftrong gravy ready prepared, put the fteaks
into it, and let them ftew about an hour, then let the
leg be ferved up with the fteaks, with goofeberry fauce,

and crifped parfley.

_ To drefs a Bafiu# of Mutton. :
Get alegof veal, and take off the caul, then lay it
in a fmall copper difh, get a leg of mutton that has

been kept a week, and chop it as fmall as poi&blc,hm
that

—
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fhat muft bé added half a pound of marrow, four yolks
of eggs, and the crumb of a penny loaf, three ancho-
vies, half of the rind of a lemon, a pint of red wine,
which being all mixed together, muft be clofed up in
the caul of the veal, and putinto an earthen difh to be
baked in a fierce oven. When it is taken out, let the .
caul and dith be emptied, and gravy poured over it,
after which, let it be ferved up with the fame fauce as.
is ufed for venifon,

To drefs the famous Diff called OxporDp Joun:
Cut a ftale leg of matton into thin flices, and then

take out all the fat and the finews, mixing with them an
equal proportion of falt, pepper and mace ; let th:m be
ftewed over a flow fire, about an hour, when fome
{hred parfley muft be added to them, thenput them in-
to another ftew-pan with a good large piece of butter,
and let them be kept ftirring, till they are a little more
than half done, then put to them half a pint of gravy,
and fome lémon juice, thickened with flour and butter :
when they have continued to fimmer about ten minutes,
they will be ready for ufe, and muit be ferved up while.
hot, otherwife they will not be fit for ufe.

7o force a Quarter of Lamb.

Cut the fhank from off a hind quarter of lamb, and
make feveral holes in the thick part of the flank, with
afharp knife, then get fome white force-meat and ftuff
the parts ; let it be half roafted, and covered up clofe
i a tofling-pan with a quart of mutton gravy, in which
it;muft be kept flewing till itis enough. Then take it
out and fkim the fat gently off; ftrain the gravy through
d clean linen cloth, and mix with it half a pint of Ma-
diera wine, a broth {poonful of walnut catchup, half
a lemon, ten oyfters, two ounces of butter rolled in
flour, then pour the gravy upon the lamb and ferve it up.

To drefs Sheeps Rumps and Kidnies.
Get the rumps of fix fat fheep, and boil them in veal
gravy, after which let them be fet before the fire in a
Ul Dutch
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Dutch oven, interlarded with thin flices of bacen. Ruab
them over with nutmegs and the white of an egg, when
they begin to grow tender, then take off the fat, and
put it into a clean pan, with a fpoonful of cream, three
ounces of boiledrice, and alittle catchup, after which you
muft put in a little flour and butter ; when it has boiled
fifteen minutes, then fry the romps until they are brown,
then let them be ferved up with a kidney between each
rump and let the fides of the difh be garniflied with
{trawberries.
To make @ Fricafy of Lamb Stones.

Get fix pair of lamb ftones and take the fkins off
them, then rub them over with butter, and fry them in
hog’s lard, veal gravy, and a handful of flour, when
they have fried a little, let a tea {fpoonful of lemon juice
be put to them, with the yolk of an egg and a little nut-
meg, then putin two fpoonful of fine cream, and keep
ftirring it over the fire till it becomes thick. Give the
ftones two or three fhakes in the pan, and then ferve
them upin a dith garnifhed with force meat balls,

Te dreft a Lamb’s Head avith Pourtenee.
Firft take off the fkin, and then fplit the head, with
the black part of the eyes, all ‘which muft be wafhed
extremely clean in cold water. Lay the head in warm
water, and wafh the pourtence in the fame manner; let
the heart and liver be feparated from the gall, and then
boil them abount an hour, after which they muit be
mpineed, and put into a tofing-pan with fome mutton
- gravy, a fpoonful of walnut catchup, w_lt'h half a lemon
and pepper and falt. 'Then put inte it a fpoonful of
cream, with the half of a lemon, and thicken it with
cream and butter, Let the whole be boiled up together,
and rub the head with yolks of eggs, put on it a little
hard bread grated to a powder, then let it be ferved up
in a difh gamiihec[ with lemon..

Ta
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To roaft a Pig in the fame Manner as Lamb.

Get a pie about five weeks old, and cut it down in
the middle, fo as to divide it into two ; when you have
taken the tkin off, rub the fleth with fprigs of pariley,
then let it be fpitted, and put before a good brifk fire,
where you muit keep bafting it with butter until it is
brown, then let it be ferved up in a difh garnifhed with
parfley. Itis commonly eat with fallad, and taftes like
roafted lamb.

To ffuff a Chine of Pork.

Let the chine hang up in an airy place a month, then
get fome fine oat-meal and rub it over, after which it
muft be boiled half an hour, and taken out of the cop-
per, when it has cooled, make fome holes in it with a
tharp knife, in the leaneft part, but they muft not ex-
ceed an inch from each other, then put in fome green
pariley, and rub it all over with the yolks of eggs, then
putit in a Dutch oven, ftrew 1t over with grated bread,
and when it has roafted two hours before a {low fire, let
i;lh:e ferved up in a .difh garnifhed with boiled bro-
coli. .

T force a Surloin of Beef. .
~ Cut.off the fat and fkin- from the . {urloin, and.let it
be fpitted, then cut off the greateft part of the flefh and
mince it into {mall pieces, . Mix with it four anchovies,
a little mace, and a pint of red wine, with an equal
proportion of pepper and falt, . Put the whole thus
mixed upon thofe parts of the bone from which it was
taken, fkewered and covered with paper. When it has
been fpitted and roafted two hours, cut off the fat and -
ferve it up in the fauce made of red wine, horfe radifh -,
and anchoyies.

To fleav. @ Rump, of Beef. -
When the beef has been roafted about an hour, let it
be put into a copper filled with water,and a quart of red
wine, fome blades of mace, and a little catchup. . Let

Fig it
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it flew' two Hours, then take it upand cut of the fat;.
and ferve it up in a difh garnithed with horfe radifh.

To drefs A-la-mrde Peef.

Get a2 rump of Beef and-take out the bone, then let
it be rubbed over with fat bacon, and marrow put into
the place from whence the bone was taken out; with
force meat made of fweet-herbs, garlick, pepper, nuti
meg, yolks of eggs and the crumb of a -penny loaf;
when it is properly ftuffed let it be fkewered up, and a
fmall clean fillet tied“round, then lét a-pint of red port
be poured in, and when it has been three hours in the
oven, let the fat'be fkimmed off, and put to it a brotit
{poonful of pickled mufhroems, half an ounce of mo-
rels, and fome flour and butter, then let-it be {erved.up,.
in a difh garnifhed with-the forcemeat. '

T o make a mock Hare of a Bullock’s Heart.:

Get a large bullock’s heart-and wafly it clean, then
cut off the deaf ears and fuff the infide in the fame:
manner as a hare, and bind itup fo as the ftuffing may
not come out, Putiton a {pitand let it roaft an hour
and a half before a flow fire ; keep bafting it with red
wine, and when itis enough; let the fatbe fkimmed off -
the gravy, and fome red wine‘mixed with what remains, .
then put into it fome red currant jelly, and let it be
{erved up in fHces on a faucer,

To mate a Byifket of Beef A-la-mode Royal.

Get a large brifket-of beef; and take out the boney
after which let-holes be-made in-it with a tharp knife,
and fo placed as not to be nearer each other than an
ineh ; let the holes-be filled- up with chopped parfley,
fat bacon and oyfters, feafoned with a proper quantity
of pepper and falt, then let a pint of red port be poured -
on it, itrew forre flour over it and fend it to the oven, -
where it muft remain - three hours and a half, and then
let the fat be (kimmed off, ftrain the gravy through !Ehc
beef, then let iv-be ferved wp in a.difh.garnifhed with

ickles,
) Te
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Ta fleaw a Turkey awith: fauce made of Céléry. -
Get a large young Turkey; . that has been killed twa -
days, andlet it be itufted with force-meat of veal ; them
let it be. put into a large copper filled with frefh water,
where it muft remain till it is almoft boiled, then put
to it fome heads. of celery, wafhed: in _hot water ; let
them: boiktill ‘they.are very tendez, then let the turkey
boil another quarter.of an hoar. Let fome of the wa-
ter be taken.out and a pound of butter put to 1t with
flour and a little cream, then let it boil ten minutes, and

pour it:on the turkey as fauce.

To foice-a Heny .which r:uif;' alfa do. for other forts of " ‘.
bain Fowls, .

Get-a large hen;.and let it be. kept one:day in fum.
mer and two in wanter, let it be picked clean, the fkin
talen off and the intrails taken out, then lct the flefh be
taken from the bones, and chapped fmall .with a dozen .
of oyfters; a pintof cream, two ounces of beef marrow
and a little;pepper and falt 4 then let.the-meat be Jaid
-upon the bones; and covered round with the fkin, Whea
you have ferved it up, take thin flices of bacon and
place them upon the breafls, to which they muft be tied
with a piece of packthread ; let it be fpitted and roafted s
an hour before: a flow fire; when. taken» off let it be -
{ferved up with common brown gravy. . |

Te make.a fricafey of Pigeonss
Get-a dozen of young pigeans, and fry them until they
are brown, then put theminto a faecepan and pour over
them mutton gravy; let them ftew half an hour, then
put in an ounce and a half of morels with a flice of .
lemon, and pour the gravy-over them in the dith when -
they-are ferved up. . U3

Ta drefs Ducks a-la-miode. -

Get two large ducks, and when you .have cut. them
open 1n the backs, pull out the bones, and grate down
the crumb of a penny loaf, mix it with a handful of
parfley, thre¢ onions, a quarter of a pound of fewet,

_ mixed, -



56 COOKERYS

mixed with an equal of and fa

three yolks of ﬂg%s. mﬁﬁefgg Puth:r lt. fb:cnec}
meat, and ftuff it into the ducks, then let them be
féewed up, and thin flices of bacon tied to their breafts. .
Let them ftand in a Dutch oven before a flow fire till
they are brown, then take them out and put them into
a ftew-pan, with half a pint of red pm!f a quart of .
gravy, a tea fpoonful of lemon pickle, with a little
catchup, and letit flew an hnnr -over a ﬂow Jire, then

Jet it be ferved up in the gravy..

To drefs a P:g in '?'fff

Get a large calf’s foot, .and let m]:u: ftewed three
hours in two quarts of water, then get a young pig, and .
cut it into fmall pieces. ' Put it into: thie ftew-pan with
fome mace, cloves, lemon-peel, and a little pepper and
falt. Pat it over a flow ﬁP and when it has ftewed
an hour, put to it a pintof w]ute. wine, with the juice -
of four lemons frefh fqueezed. Let thahqunr be ﬁram.-
ed off, and fet ona table to cool, and let the pig alfo -
be taken out to ftand till it is-cold, and then ferve it .
up with the jelly, in adifh garnﬂhed with parﬂey, and

{fmall ﬂice:s crf' I'E'Hlb-l’h 1

- ‘Ta a’rg/} Dmfﬁh cwa‘f;é ten anﬁ

Let the ducks be half roafted, and then put into 2.
ftew-pan, witha & uart of good gravy, mixed with fage
and mmt em be kept clofe until they have
ftewed half an hour, then take 4 pint of green peafe,
put them into the gravy with the dacks, and let the
whole hmi’éen mnute&]ﬂngar, then ‘feﬂﬂciﬁa‘:‘n upy

"\ To drefs Ducks. J!Ja—ﬁr&:ﬁ as AP

Get four ducks, finge them as cledn ‘as poflible,
and let them be larded wuh fat bacon, parfley, thyme, .
onions, mace, ¢loves, peppery, and falt, then take fome
flices of ham, with a fmall piece of veal, and another
of beef. Then let the ducks be placed ‘with their breafts
downwards, and wlhen you have put in a earrot cut in
§mall pieces, let the lid be kept.clofe, until they be-

come



COOKERY. 5%

come brown. Then put to them three onions, a hand-
| ful of parfley, and two anchovies ; when they have con-
tinued to fummer three hours longer over the fire, take
up one half of the liquor, and mix it with a little
lemon juice, and let it be ferved up with the ducks,

while both are hot.

To force an Uddsr and a Tongue.

Get a good tongue and udder, and let them be boiled
over a brifk fire two hours, then let the tongue be ftuck
full of cloves, and the udder of force-meat made of
veal ; put into the force-meat three yolks of eggs, and
tie the whaole clofe up, then let them be put into an
oven an hour and a half, when they will be enough,
and proper-to be ferved up with the gravy.

i G0 make Rolls of Feal. - '3
. Cut off fome flices-of veal, and putto them the fam
quantity of bacon, then mix with them a little force-
meat, and tie them up with a little pack-thread ; then
let them be roafted in .2 Dutch oven until they are
enough, when they muft be ferved upin a difh garmifh-
ed with mufhrooms and lemons.. ' 1

- To make pigeon Dumplins. . .

Get fix large pigeons, and putinto the belly of each

a little pepper, falt, and butter, then make a fine ftiff
pafte, and roll it into fix pieces, in. order to put a
pigeon in each. When the pigeons are rolled up, let
them be put into a fauce-pan, and boiled an hour and
| ? half, then let them be ferved up with fine ftrong
auce. | - ' ' :

7o make Ragoo of Larks.

Get 2 dozen of fine well grown larks, and when they
are properly prepared, let them be toffed up in melted:
butter, with fome mufhrooms and a capon’s liver, add
to them an onion, a little cJoves, and then moiften the-
whole with ftrong gravy. Putit into a pan, and let it
ftew over a flow. fire until the greateft part is diffolved,

then .
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then add to it an egg beaten fmall, in 2 gill of ¢
and a handful of freth parfley. When it bepins to thicke
take off the fat, fqueeze'into it the juice of a lemon,
and let it be ferved up as- one of the fineft difh
that can be prepared. ' 2 ‘

To drefs Effence of Ham..

Firft cut off the fac of a 'ham, and then cut the lean:
into fmall pieces, let them be both beaten together, ,
‘and putinto the bottom of a large fauce-pan, when you
muft add to it a few onions, carrots, and parfnips, all
eut into flices, and then fet the pan over.a flow fire,
where it muft continue until they ‘arefo much diflolv-
ed as to ftick to ‘each other, then fprinkle a lirtle
flour over themj and moiften them: with veal gravy;
then put to them four mufhrooms, a leek, an handful
of parfley, and two or three cloves; then putin fome
efafls of bread, and when it has continued a quarter of s
al hour Jenger on.the fire, levit be ferved up. .

o A ~n 5 Dul)l | [ 1] 1 b ad B3I

oo v ogforée Uambs Barke:Onc ol 000 sl
- @et theéars of twenty young lambs, fcald the wool
off them until they are-clean, then.cut .out the burs,
but do not take off the fkin. Let each ear be cut into
four pieces, and boiled five: minutes 10 water, with the -
juice of a lemon and a little falt, then put them into .
cold water, then put themvinto a ftew-pan with alump -
of butter, and place it over a .brifk fire, or-a ftoves;
duft it witha little flonr when the butter c;gins to rife,
and then put in fix onions, with a' piece of lean ham;
and a pint of ftrong broth. ' Add to it a handful of .
fiveet herbs, and let the whole be boiled together with .
the ears over a flow fire two hours, then {erve thems

_uP;
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Dire&ions for making all Sorts of PIES.

FY I ES are different both 1in refpet to the meat ‘you

put into them, and the natureof the pafte, there-
fore the cook muit take care to let them be fuited to the
heat of the oven in which they are baked. - When: the
oven is very brifk, and ftopt clofe, the pafte will be
fure to ftand, butif it is flow aad too much kept open,
the cruft will be apt to fall, and the liquor run out. The
oven muft alfo be fuited to the thicknefs of the pafte,
for when 1it1s thick, it muft require much more heat
than fuch as is thin, and the fame rule muft be obfer-
ved concerning its contents, As in boiling and roaft-
ing fome things take more heat and longer time than
others, {o in pies, they muft be baked in an oven fuita-
ble both to the cruft and the materials. It is alfo dif-
ferent with refpeét to tarts, for the pafte of them muft
be thiner than that of pies; and as they are moftly
compofed of fruit and fugar, {o the oven in which they
are baked has no occafion to be made o hot.

To make a Bride's Pye fit ﬂﬁr-a-ﬂ’&a‘diﬂg.

Get four calfs feet, and cut off the meat with a fharp
knife, after which let it be beat as fmall ‘as poflible,
Cut a round of beef into fmall pieces, with a pound of
fewet, and half a dozen of apples. When you have
mixed them properly, put to them a pound of cur=
rants, with a handful of raifins, but firft let them be
dried before a fire, put into it a little mace ‘and cinna=
mon, with a glafs of brandy, and another of claret.
When you have covered the whole with a fine thin paite,
put it into an earthen'dith, and let it bake an hour and
2 half in a flow oven.

7o make a Pye in the Jame Manner as the French.
“Mix three quarters of a pound of butter with two
»ounds of flour, and let the wall of the pye be made
ftift,
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Tff. Let the lid be extremely thin; rub the out fi

of the cruft with the yolks of eggs ; put into the ;.r(i-
«calf’s head that has been beiled about half an hou:
with a quart of ftrong veal gravy, and the fweet-brea
of a bullock «cut into fmall piceés; when it has bee:
about half an hour in the oven, put into it fome calf’
feet with lemon-pickle and fome falt, then faften the li

and let it continue in the oven two hours, when it wi!

be enough, then let it be ferved up in a difh | ¥
with afparagus, B ifh garnifliec

| Yo make o Beef Stale Pye.

‘Take four pounds of rump ftakes, and beat them as
thin as poffible, mix them with a fufficient quantity ot
pepper and falt, and having put them into adith, let th
be covered with a thin puft' pafte; but remember to put
to them a pwnt of water, with half a pound of butter,
and let it be baked in a fharp oven an hour and a half;
when it will eat very tender. i o

Zo make a Yorkfhire Gogle Pye. |
“Get as fat a goofe as can be had, and when you hay
{plit it down through the back, let the bones be taken:
out, and drefs a couple of ducks in the fame way, put:
to them fix woodcocks, - with a proper quantity of pep--
per and falt. Take a hare, and when it is cut into {fmalll
pieces put it along with theothers, witha pound of but--
ter, and a few' blades of mace. When it has been:
ftewed about half an hour, let the fat be fkimmed off;,
and acruft made of twelve pounds of flour, and three:
pounds of butter. Let the, pafte be made as {tiff as:
poflifible, into an oval form; rub it over with the:
yolks of eggs, and then putin the meat, and let the lid|
be -mpﬁdenﬁwly thicker than that of 2 common pye, and!
lec it be pat into an oven where it muft remain at leaft
four hours. When you find it enough, let a pound of
butter be melted, and mixed with the gravy of the pye,
and then clofe up the lid to prevent the air from get-
ting in; for it is bell to keep it a full week before 1t is
ealen, Tl T . g_'
(/]
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To make a Chicken Pye. N

Take a dozen of young chickens, and let them be

ropeily feafoned with pepper and falt, and when put
into an earthen difh, lay upon them a pound of butir,
with two flices of bacon cut thin; mix amongft them
a pint of ftrong gravy; then make a thin craft, and
when you have rubbed it over with the yolks of eggs,
let it be put on, and the pye fet in a brifk oven, where
it muft remain two hours, when it may be fet on the
table, and will haye an exceeding fine flavour.

T'o tnake a Pye of Eggs and Bacen.

Take fix flices of bacon, and let them be fteeped
fix hours in cold water, then take a dozen of eggs and
let them be all beat together in a pint bf fine cream,
mixed with a proper quantity ef pepper and falt. Put
the whole in an earthen difh over the bacon, .and make
a cruft of fine pafte, then let it be put into a flow oven,
and it will be ready in an hour. This difh is feldom
eaten till cold, and as it will keep above ten days, it
is very ufeful for travellers, or thofe who are obliged
to go on fliort voyages.

To make a Hare Pye.

Get a large old hare, and cut it into as many parts
as there are joints ; put to it half 2 pound of butter,
with a proper quantity of pepper and falt. Wlhen you
have put it into a difh covered with a cloth, let it boil
an hour on a flow fire, and then fet it on a drefler til!
it 1s cold. Then take a pound of fat bacon, with the
fkin fcraped off, three onions, half a pint of red wine,
and the crumb of a penny loaf grated down. Cut the
liver into fmall pieces, and feafon it properly with nut-
meg, pepper and falt, with the yolks of three eggs.
Then make a thick cruft and lay over it, when it muft
be putinto a brifk oven, and baked an hour ard a half.

- To make a Pyeof a Calf’s Head. -
Get a large calf’s head, and let it beil about half a

hour over a flow fire, then take it up and let it ftand till
G ‘ it
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it is cold, when it muft be cut in pieces, and a pint of
ftrong gravy mixed with it. Maie a fine thin cruft,
and let 1t be baked in the oven an hour and a half, then
take it out, and when you have opened the lid, ftew the
yolks of four eggs over the fteam of the pye, and pour
on it a little melted butter, and then let it be ferved up
in the plates, garnifhed with flices of lemon. _

To make a Pye, called a Thatched Houfe.

Take a dozen of young pigeons, and feafon them
with a proper quantity of pepper and falt, then put to
them half a2 pound of butter, and lay them in a dee
earthen difh, then cover them with a thick pafte, and
let it be kept in the oven an hour and a half, when it
will eat very deliciouily.

To make a Savory Veal Pye.

Get a large loin of veal, and cut it into as many
fteaks as there are ribs, then mix with the fteaks, fome
mace, and a proper quantity of pepper and falt., Put
to it two {weetbreads of a bullock, cut in {flices, fix
yolks of eggs boiled hard, and a pint of ftrong gravy.
When you have put them into the dith, make a thick
light pafte, and let it ftand in a brifk oven an hour and
a quarter, when it muft be taken out, and the lid cut
into twelve equal parts, and garnifhed with flices of
lemons.

To make a _faveet Veal Pye.

Get a neck of veal, and a pound of beef fewet ; cut
the veal into fteaks, and put to them a pound of raifins
chopped fmall, with two ounces of citron, and a little
orange-peel ; put to it half a pint of mountain wine, a
dozen of oyfters, and cover it with a thin pafte; then
fet it in the oven, and let it ftand an hour and twenty
minutes, When you take it out and open the lid, which
muft be done by cutting it into eight equal parts, pour
upon it a pint of mountain wine, and when 1t has {tood
about ten minutes, let it be ferved up. o '

)
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To make a Rook Pye.
" Take a dozen of young rooks and take off the fkins,
then take out the bones, ani let them be well feafoned
with pepper and falt, put them into a deep earthen difh
with a pound of butter, and a pint of water. Let the
palte be made thick, and place it in a flow oven, where
it muft' remain at leaft three hours, and then it will be
extremely tender. s

. Do make a York/bire Giblet Pye.

Take the giblets of a large goofe as foon as it 1s kil-
fed, and while the blood is warm, mix them together,
with the crumb of a penny loaf, grated {mall, then take
half a pound of beef fewet, with two lecks, and a few
leaves of fage.. Mix with them the yolks of four eggs,
and:a: proper quantity of pepper and f{alt 3 then pat the
whole into an earthen difh and make a thick pafte, and
before you lay it on, pour in a pint of ftrong gravy.
It muft be kept in the oven two hours, when it will be
ready to be ferved up.

| " To make an Eel Pye.

Take a dozen of large eels, wath them clean, and
cut them into {fmall pieces, mix with them a handful of
fage, and let it be properly feafoned ; then put them in-
to an earthen difh, and make a pafte to lay over it,
then let it ftand in a britk oven an hour and a half,
when it will be ready to be ferved up.

_ To maki a Hottentor Pye.
' Get fourcalves feet, and chop-them into fmall pieces,
then eut.up three chickens and” mix with them ; put to
them two fweet-breads ‘cut into fmall pieces, a quart of
veal gravy, and a proper quantity of pepper and fai.
Let them be ftewed in a pan about an hour over a flow
fire, then putinto it the yolks of four eges, with eight
force-meat balls, and cover it with a'fine cruft. When
it has been an hour and a half in the oven,- boil a few
ﬁ';ﬂﬂl‘t peafe and lay over the lid, then let it be ferved

G’ z Tg
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T o make an Olive Pye.

Get a large fillet of veal, and cut it into thia flices,
then grate over them the crumb of a penny loaf, and
rub the veal with the yols of two eggs. Put to it fome
lenmron-peel, and a grated nutmeg, with a proper quan-
tity of pepper and {alt, put to it halfa pnundp_gi' butter
and a pint of ftrong gravy. Make the pafte very thick,
and Jet it be kept in the oven two hours, when it will
be ready to be ferved up.

To make a minced Pye.

Get a pound of lean beef, ‘a pound of fewet, a quar-
ter of a pound of raifins, and a large pippin. Mix them
together, and fweeten them with a pound of Lifbon
fugar, add to them a pound of dried currants, with the
juce of alemon, and a little orange-peel. Put to'it
halt a pint of mountain wine; and let it bake an hour
and a half; and you may keep it to be eaten cold, a
week or'ten days afterwards. e G Rup 3

. 34 32 | 8
To make a Venifon Pafly.

Get a haunch of venifo, and take out the bone, then
cut the meat into fmall fquare pieces, and mix it with
a proper quantity of p@gp,er and falt. Make a pafte of
a peck of fine flour, and put in the bottom of the difh a
pound of beef fewet. Letit ftand an hcur and a half
in a brifk oven, and it will be ready to be ferved up.

To make a Pye of Scotch Collgps. _
- Get a fillet of veal, and ‘whea you have.cut it into
thin flices, let it be feafoned with pepper, falt, onions,
cloves, nutmeg and mace, Put to it a few {lices of
bacon, with the yolks of fix eggs boiled hard, put into
it @ handful of parfley, ftrewed between the different
pieces of meat, and put in a dozen of oyfters. When
it has been in the oven an hour and a half, take off the
lid and pour oft the fat, then put 1n fome gravy, and
it will gat fine. | A
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: To make a Mutton Pye. ~

Take a loin of mutton, and cut ;i_t!mtn -ﬂca.l-:_:;, then
feafon it properly with pepper and falt; pour into1t a.
pint of :r?uttgn gravy, with a lirtle butter. When it
has been an hour and a half in the oven, opcn.t_he lid,
and fkim off the fat, then tofs up a few capers \f.l’lth Cl-
cumbers and oyfters, in fauce made of anchovies, and

pour it in,. then let it be {crved up.. .

' T 'make a Savory Lamb Pje. ’

‘ Get'a'loin of lamb, and cut it into fteaks, then let it
Be properly feafoned with pepper and falt. Purt into it
2 {mall quantity of cloves and mace, with lambs ftones
and fiveet-bréads.. Mix with it the yolks of eggs, and
a dozen of oyfters, with fix force-meat balls ; pour into
it a pint of ftrong gravy, with halfa pint of claret;
then. make a middle fized cruit, and let 1t ftand an hour
and a qlarter'in the oven, when it muft be taken out,
and the lid cut into four equal parts,. and ferved up to.
the company.. *

: To make a Pigeon Fye.. -
~ Take a dozen of young pigeons, and lard them all
over with bacon; then ftuff them with force-meat balls,
and,a proper quantity of pepper and'falt. Put into it!
fome' flices u? {fweet bread, and a. little nutmeg, then.
take 2 pint of red wine,. and mix. it. with gravy of an-.
chovies and oyfters ; put to 1t a. handful ug herbs, "and.
a2 lump.of butter, then make a pafte;, and let it ftand
an hour and a half in the oven, when it.-will be ready.
for ufe ; and may be ferved up. - ;

To.make a Potatoe Pye.

When you have prepared a good cruft, put a large-
piece of butter in the bottom, then boil a' dozen of large
potatoes, but not till they are foft, “for.they muft be.
raken out of the water before they bepin to break.. Beat:
them fmall, and mix with them half a pound of marrow,.
fix yolks of eggs, a little lemon-peel, with almonds,
dazes, and candied citron. Make a thin cruft,, but be-.

G. 3 fare
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fore you lay on the top, putbelow it, above the po-
fatoes,. a: quarter of 4. pound of. frefh, butter. Let it
ftand in the oven an hour, and when you take it up,

our intp it the beaten. eggs with a glafs of winaand a_
luttle fugar,. and then let 1t be ferved up..

i

: _?'? make an Oyfler Pjev. _

Get a quart of large oyftere,. and parboil  them in.
their own liquor, then beat them fmall, and put to
them a handful. of {weet herbs, a large-enion cut into-
{fmall pieces, and the crumb of a penny loaf grated
fmall ; then lay on it fome butter, and having put the
whole into a difh, cover it with a thin pafte, and let it
ftand halfan hour, when it will be ready to be ferved.
ILE;.

T0 make a Herring Pye, -

Take adozen pickled herrings, and let them be well.
foaked in freth water, then take off the fkins,.and cut
the bodies of them into {mall pieces, when they muit
be mixed with three rolls ; then put to them-a little
role-water, and the crumb of a hard rell grated down..
Mix.a little fugar, with a glafs of {affron,.then maks a.
very ftiff pafte, and when youw have put them into the.
difh, mix therewith a .puunﬂf butter, with goofeberries
and the other fruits: of the feafon on the.top.. When.
you put it into the oven, let it be made as clofe as pof-
fible, and when it:has been baked an. hour, .ferve it up, -
with. fauce compofed of fugar, butter, and vinegar,

To make a Pirk.Pye to be eaten kot.

Get'a loin of frefh pork and cut it into fteaks,. then
take off the fkin; and mix with them the{ame quantity of"
veal and fix pippins, cut into fmall pieces, , put to it-as
much pepper and.falt; as {uits your tafte, with half a
pint of red port, and a little {ugar ; then putin a lump-
of butter, and when you have made a thick paite, let it
ftandiin the oven an hour.and a hilf, and then ferve it

Mp. ‘_?:b
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. Tomake q Pﬂﬁé'ﬂ]'ﬂ,fﬂ.téf eadcit gold.. .

" @et a loin of pork,.and when you have_q#;lit' into-
fleaks, take nutpthe benes;. and add to 1t the fime

quantity of. veal with the bones taken out ;. beat them

together until they are-foft, and’ mix “with them a fuffi--
gient quantity of pepper and falt ;:then put to it {ome-
fage, cloves;. and maee, withsthree yolks of eggs boiled

hard. - Lay the porle abeve the veal,.and tite other. 1n-

‘gredients Between them; and -then puts the wliolé: 1nto

an earthen difli,. clofed dp with -a cruft: made of foft

pafte, ‘and when it has continued two hours’in the oven.
take it out,. and itewilk be fit for ufe a-week after..

To make a Pye of Rabbitsi
Take four rabbits and cut them into {mall pieces,

then mix them.with flour, and a little {alt, pepper, nuta-
meg and: {weet herbs, Put to them a quart of mutton
broth, then make a ftrong [, pafte,.and clofe tha
whole.up,in an carthen dith ;. whea it-has been.an heur.
and a half in the oven,. pour a.pint. of ftrong gravy
upon it, then levit ftand half.an hour.longer, .when ig
muft be taken: out, and ferved vp with fauce compofed
of juice of oranges and lemon,

To make a Pye of d routss

Get 2 dozen. of young trouts, and when youhave"

cleaned them and feraped off the fcales, lard them with:
a fat eel catinto fmazll pieces, and add to them a hand-
ful [of: fweet herbs, oyfters, capers; mufhrooms, and &
fmall bit-of lemon-peel ;' then'lay over-them a. large
piece of butter; and cover-themr up in an earthen difh,.
under a thin pafte. When they have been -an -hour and
a half in_the oven, let them be ferved up, while they are :

hor, '

- Tomake -a Pye of Tench. , |

Get fix large tench, and frew over them a few cunr.
zants, with a pint of red port ; then put in a lamp of
Butter, and* then make a thick cruft, and let the pye
flandiin.the oven an hour,. when it will be proper.for-

ar
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ufe, and muft be ferved up with fauce of melted butter:
mixed with fugar,. Priab it Lot vivk @
. To make a Pye of Apples.. :

Take a dozen large apples, and let them be properly. |
fealded, after which you muft take off the fkin,. and put-
to it twelve yolks of eges, and fix whites. When they
are all properly mixed' together, put to them a litile
nutmeg,. the;crumb of a- penny loaf, fome fugar-_aﬂmr;}
ding to your.tafte, and a gparter of a pound of butter.
put all together into an. earthen difh,. then make a fine:
thin cruft, and let it ftand an hour ina flow oven, when

1t muft be taken. out and ferved up..

To make a Pye of Artichokes:. ' :
‘Boil twelve artichokes until they are tender; then take
them out and mix with them the yolks of twelve eggs;,
boiled hard and beaten fmall, halfa pound ofi rafins
three ounces candied orange,.and a fmall blade of mace”
with a proper quantity of pepper and falt ; then put the”
whole into an earthen difh,. and cover it with. a thin,
cruit. Put it into an oven, and. it will be ready to be:
-{erved up in an hour..

To make a Pye of a Breaft of Veéal. . . |
_ Get a large breaft of veal, and parboil it, then cutit:
into fmall pieces, and take out the bones.. Let the brif~
cuit be cut into fmall pieces, and mix with them a.
handful of fiveet herbs; add thereto a proper quantity,
of pepper and falt, according to your tafte, then mix
with it the yolks of four eggs raw out of the fhell ;- put
to 1t 2 dozen of oyfters,. and two anchovies, with a piece-
of a fweet-bread cut.into fmall parts. Let the pafte be-
made thin and' fine, with a good deal of butter in it,,
and when you have infufed the juice of lemon, and
slofed it up, let it be putintoa flow oven an hour and.
3 half, when it will be ready to be ferved up.

Ta




T o make a Pye of Lamb in the German Manuer..
Take a quarter of lamb,.and cut it into {mall pieces,
which muft be tarded with flices of fat bacon, and a pro-
per quantity of pepperand falt; add to it a handful of
fweet herbs, and when you have covered it up with 3
thin pafte, let it ftand an hour and a half in a brifk

oven, after which let it bf.f.fen'ed1 up.

To make a Palate Pys.

Get eight fheep’s tongues, and as many {weet-breads,
with four bullock’s palates, and when the tongues are
half boiled, Iet the fkins be tiken off, and cut them in-
to fmall flices; when properly mixed, put to them a
pound of frefh pork faufages, and a“ proper quantity of
pepper and falt, with as much cloves and mace as fuifs
your tafte ; then make a thick pafte, and put the whole
into a deep earthen difh, and when it'has been an hour
and a-ha-l.f-r:':'n the oven, let it be ferved up with anchovy
fauce. GRS WOV 3 1 .
. fak "' %o make a Sturp Pye. -

Get a leg of lamb and'cut'the Hefh' from off the
bones ; then mix with the pieces a pound of currants,
a handful of fiveet herbs, the. yolks of eggs, and let the
whole be properly feafoned with pepper and falt. When
you have put a thin eruft over it, let it ftand in a flow
oven exattly an hour ; when it muft be taken out, and
ferved up with fauce of verjuice and {ugar,

A Dewonfbire Pye.
Get a dozen of large pippins, and let them be cut in-
to thin flices, then put them into a flat difh, with three
pounds of mutton fteaks properly feafoned with pepper
and falt, Jay a few onions over the meat, with a thick
cruft, and when it has ftood in a brifk oven an hour and
a half, let it be taken out and ferved up.

= s

To m.czdf'-fral Sérépﬂ?i‘g-g Lye.

Take three rabbits, and when you have cut them in-
fo fmall pieces, let them be properly feafoned with

pepper

L 1
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pepper and falt ; add to them four flices of fat por
and make a cruft, in which-muft be a pound of 'hﬁn
Before you put on the lid, pour in-a pint'of red win
It will take about an hour and-a half to' bake, when i

1% I L2AYS0 T e

muft be ferved up hot, :

. i i -
i i i3l

To make a Mermaid Pye. '

. Getayoung pig, and when you have fcalded it, cu
it into fmall {lices, and take out the bomes; mix witl
it a couple of neat’s tongues, cut into thin flices, with
as much pepper and falt as fuits your tafte ; put over it
a few flices of bacon, and a thick cruft, and when i
has ftood an hour and a half in the oven, let it be ferve
up. _ ; : F tia &
) . vt i e oad

Bk o To make a Chersp Pye. | . ., ..

‘Get fbur:pound of cherries, and lay them in a di

mixed with as much fugar as fuits your tafte; then put
to it half a2 pound of currants, and make a light thins
cruft ; putitinto a flow.qven, and let it fand an hous:
and a half, when'it will be ready to be ferved up.
' : AT {1 2 4
L To make a Pye of Oyflers and Eels. - ' =
~ Get as large an eel a's{;él_l-i:an ‘procure, 'and when
you have cut it into fmall flices; put to it a few apples,
with a dozen of oyfters, all properly mixed with pepper
and f{alt. Putover it a-thin cruft, and when it has ftood
an hour and a half in the oven,, let it be ferved up.
% L To roake a'Ham Pye. 005
" Take two pounds of, lean ham|, ‘and cut it into thin
flices, then take a young fowl.and put into ‘your difh
along with the ha.?;' 'atirill'tﬁit'halﬁa' ozen ¢ ft?ii:]rnlks
of egps boiled hard, with a proper quantity o er
andgfglt. When it has ﬂnbﬁ*iﬁehuﬁr in the m*g?ﬁet
it be taken out, and a pint of beef gravy poured in un-
der the lid, and t‘e;-v‘edp up hat. e 1T

& {3
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- .. To-mate a Pye of Soals.

Get two pound of {oals and half boil them, then take
the meat from the bones, and cut it into very f{mall
pieces. Put ta it-fome.pepper and falt, with a little
nutmeg, the crumb of a penny loaf, fix anchovies, a
handful of parfley, and half a pound of butter. Mix
the whele with a pound of "eels. cut into {mall pieces,
and a little force-meat, then make ‘a-cruft, and pour
under the lid a pint of beef gravy'; and when it has
ftood an hour in the oven, let it be ferved up hot, with
anchovy fauce.

L

To make a Pye of Turbor.

Get a large turbot, and let it be half boiled ; then
feafon it with pepper and falt, and put to it the yolks
of fix eggs bnilacrhard, with a large onion cut into thin
flices, and mixed with beef gravy, and half a pound of
butter, and when it has ftood an hour and a half in a
{flow oven, let it be {erved up.

; To make Pafle for a Goofe Pye.

‘Take twelve pounds of fine flour, and eight pounds
of butter, with twelve ounces of beef fewet. Boil the
fewet three minutes in water, until it is diffolved, when
it muft be poured hot upon the flour mixed with the
butter, and worked up into a pafte,

To make Pafle for all Sorts of Pics baked in Difbes.
Mix a pound of flour with half a pound of butter,
with the yolks of three eggs, and as much water as will
make it into pafte ; when properly mixed, let it be rol-
led up, and thin {lices ofp butter put to it, then let it
be covered over the difh. |

To make light Pafte for Tarts.

Beat the white of an egg into a pound of fine flour,
and as much water -as is neceflary to make it into a
paite, then put toit thin flices of butter, and let the
whole be rolled up, and beaten until it is foft. Lefs or

more
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]r_rmre in equal quantities, may be ufed according to
v PR ' | it "

_ To make hard Pafie for Tarts.
~ Mix one ounce of fine loaf i'ugar, with a pound |
flour, and a pint of new cream boiling hot ; put to it:
quarter of a pound of butter, with the white of fix egp
When they are all properly mixed and beaten toget
let them be worked up into a pafte, and it will m
a hard cruft., Fyea

CHAP. VIIL

DirecTions for making all Serts of Punpincs.

UDDINGS are fo univerfally ufed through ever
part of the nation, that proper direttions for mas
king them are abfolutely neceflary, efpecially as they
are of great fervice in every family. In fuch as
boiled, be fure to let the bag be kept clean, and the
flour as fine as poffible ; and in fuch as are baked, le
there be an equal proportion of milk and eggs, but
take care that they do not ftand any longer in the uve
than is mentioned in the following direétions.

To.make a Bread Pudding.

Pour a pint of milk boiling hot, on_the crumb of a:
penny loaf, and beat them together with two ounces of!
butter, and as much fugar as you chufe, put to it ai
little nutmeg, with the yolks of four eggs; tie the:
whole up in a cloth, mix the whole with ;Ifound of |
currants, and when it has boiled an hour, take it our,
and pour upon it a pint of white wine, and let it be:
ferved up.

To make a boiled Rice Pudding.

Take half a pound of rice, and when it has boiled
half an hour, let it be firained through a fieve, and
beat fmall in a morter ; then put to it the yolks of fix

eRgss
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eggs, and half a pound of butter, a quarter of a pound
of fugar, and a fmall nutmeg grated down. When
you have mixed them together, put to them half a
pound of frefh dried currants, and put the whole into a
clean cloth, rabbed over with butter. When it has
boiled an hour, pour on it a pint of red wine, and let
it be ferved up. ' :

To make a plain Sippet Pudding. \

Take a flat dith, and put into it a pound of beef

fewet, with the fame quantity of bread grated down.
Mix with it the yolks of four eggs, and half a pound of
currants, with as much fugar and nutmeg as {uits your
tafte ; when you have mixed them all properly together,
let it be put into an oven, and baked an hour, when
it muft be ferved up with wine fauce,

Yo make a Calf's Foot Pudding. _

Take four Calf’s feet, and when you have boiled
them till they are foft, take the meat from off the bones,
. and mix it in {mall pieces with half a pound of the
crumb of bread, a little beef fewet, and a gill of cream.
Put to ita pound of currants, with the yolks of four
. eggs, all beaten together, and tied up in acloth, rub-
. bed with butter. It muft boil three hours over a flow

fire, when'it will be ready for ufe, and eat exceeding
fine. [ 8

T o make a Pudding of Ground Rice.

Steep half a pound of rice in cold water until it is
{oft, then put to it halfa ?int of cream, with the yolks
of four eggs beaten fmall.  Take as much fugar as {uits
your tafte, with half-a pound of butter, and when they

are all properly mixed, let them be boiled an hour and
ferved up, -

_ . Tomake a Hunting Pudding.
Mix a pint of cream with a pound of flour and eight
eggs, then chop a pound of fewet as fmall as pofiible ;
and add thereto' 2 pound of cutrants, a quarter of a

pound
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pound of raifins, and half a pound of loaf fugar grated
imall; then pour upon ita pint of wine, and grate a
nutmeg, which wilF give it a fine flavour. When you
have tied it-up, letit be boiled over a flow fire four
hours, and then ferved up. _

To make a Lemon Pudding.

Take half a pound of fine almonds, and beat them
fmall in a pound of flour, the yolks of four eggs, and
half a pound butter. = Pourupon them the juice of two
lemons, then grate down the peels, and beat the whole
in a morter ; put them in a dith with a thin pafte under
them, and let it bake an hour in a brifk oven, and then

ferve it up.

To make an Orange Pudding. =

Take the rind of a large Seville orange, and when it
1s boiled foft, let it be beat fmall in a morter with its
own juice ; put to it half a pound of butter, a pound of
flour, and two hard bifcuits grated down; then put to
it as much fugar as fuits your tafte, with the yolks of
fix eggs, and when you have mixed them together, let
them be put into a cloth, and boiled an hour, when it
muft be ferved up with fauce of lemon juice.

To make a Cuffard Pudding for Boiling.

Make a foft cuftard, and when you have boiled 2
little cinnamon in a pint of cream, mix with it the
yolks of four eggs. Keep flirring it over a flow fire, fo
as to keep it from boiling, then put to it a handful of
flour, then take it off, and when it is cold, pat it and
the cuftard into a cloth rubbed over with butter, and
let it boil three quarters of an hour. When itis enough,

ut it into a bafon and turn it upfide down, when it

muft be ferved up with grated {ugar upon it.

T o make a common Tanfey Pudding.
Take four hard bifcuits, and grate them dqwn to
flour, then put to them a pint of new cream, with the

yolks of three eggs. Take a handful of tanfey, angc a
' W
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" féw leaves of fpinage ; when the whole is properly mix-
ed, let it be placed over a flow fire until it begins to
grow thick, when it muft be taken off and putinto a
cloth, then tie it clofe up and let it boil three quarters
of an hour. When you take it up, put it into a bafon,
and let it ftand a-quarter of an hour, when it muft be
ferved up with white fauce.

T o make:a Tanfey Pudding awith Almonds.

Take the crumb of a French roll, and grate it into.a.
gill of rofe water, with a quarter of 2 pound of almonds ;
mix with it the yolks of fix eggs, and a pint of cream
boiling hot ; grate upon it a little fugar and nutmeg,
and pour upon it a:glafs of brandy, then mix with it
the jnice of a few leaves of tanfcy and {pinage, and a
quarter of a pound of butter ; put over it a thin fheet
of paper, and let it boil an hour in a dith, then let it
be ferved up with a little red wine poured upon it. -

To make a Tanfey Pudding for Baking.

Pour a pint of boiling milk on the crumb of a penny
loaf, and .Elen-mix. with it half a pound of butter. Let
it ‘ftand tilb it is cool, and then mix with it the yolks of
three egps; a little Joaf fugar, nutmeg, and a glafs of
brandy. Put to it the juice of as much tanfey and
{pinage as will make it green, then keep flirring it over
a.flow fire until it is cold, when it muft be wtapped up
in a fheet of writing paper, rubbed over with butter,
and placed in the bottom of an earthen pan. Keep it
three quarters of an hour in the oven, when it muft be
taken out, and tuined upfide down into another dith,
garnifhed on the fides with flices of oranges, and then
ferved up with wine f{auce.

- To make a Sago Pudding.

Take four ounces of fago, and boil it in a pint of
new milk till it begins to grow thick, then put to it as
much {ugar as fuits your tafte, with a little nutmeg and
a gill of cream.  Put the whole into a thin pafte, and
let it boil half an hour. - |
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T o make a rich Sage Pudding. _

Boil two ounces of fage in a pint of water, mixee
with a little cinnamon, and witen it begins to gr
thick, let it be taken off and fet to cool im a china ba-
#on ; then.mix with it the crumb of a penny loaf, four
ounces of marrow, and a glafs of red wine, Put to it
the yolks of four eggs, with a little. fugar. Wh
they are all properly mixed, lay over it a.thin light
paite, then let it ftand an hour in the oven, and it willl
be ready to be ferved up.

a &%

To make a Tranfparent Pudding.
. Take half a pound of butter, and mix with it-eight
eggs boiled hard, then grate upon 1t a little fugar and
nutmeg, and when it has been kept over the fire ull it
begins to thicken, then let it be poured intoa bafon
and ftand till it is celd, when you muft cover it with
; thin light paite, and fet it into a brifk oven half an
4T, ‘

To make a Pudding of Vermicell.

Take a pint of new milk, and boil in it four ounces
of vermicelli, and then put to it.a gill of cream, anda
little cinnamon, Beat the yolks of four eggs very {mall,
and mix with ita quarter of 2 pound of butter, and a litde
fugar ; then let it be baked inan earthen difh with a cruft,

7o make a Pudding of green Codlings.

Get a quart of green codlings, and when you have
cut them fmall, let them be rubbed againft the back of
a wooden {poon, and then mixed with two eggs, halfa
pound of butter, and the crumbof a penny loaf grated
fmall. When they are all beaten together, let them be

at into an earthen difh with a light paite over it, and
it will be ready in a brifk oven in half an hour.

To make a Goofeberry Pudding. _
Take a pint of green goofeberries, and boil them in
‘water till they are {oft, then drain them through a hair

ficve, and let them ftand till they cool. Grate d?wn
Adlt our
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four bifcuits, with half a pound of fugar, and the yolks
of four eggs ; put them into an earthen difh, and cover
over it a light pafte. It will take halfan hour to bake.

To make a quaking Pudding.

Take a quart of cream and boil 1t, then let it ftand
till it cool. Putinto it four eggs, and mix with ita
handful of flour ; grate over it a-little {fugar and nut-
meg ; tie it up in a buttered cloth, and let it boil half
aneﬁnur, then ferve it up.

T make a Yorkfbire Pudding 2o be baked under a [Joint of
dr 15 - . Meat. .

Take four fpoonsful of flour, and beat with it the
yolks ot four eggs; mix withit a quart of new milk,
half a pound of butter, and alittle falt. Let it be put
into an carthen difh under a joint of beef, mutton or
Veal, and when the upper part becomes brown, letit -
be cut inta fquare pieces and ferved up with the meat,

Tomake a pfai.':_ boiled Pudding, -

Pour three fpoonful of fine flour into a pint of milk
boiling hot; add to it three eggs, with a little ginger,
all properly mixed, then put to it half a pound of but-
ter, and tie it up in a cloth ; when it has boiled an hour,
let it be ferved up with melted butter poured upon it. .

T o make a pudding of Herbs., -

T'ake of leakes, {pinnage and parfley, each a handful,
and when they have been five minutes.in boiling water,
let them be cut into fmall pieces and mixed with a quart .
of grouts that hasbeen boiled twenty minutes; add to
it three large onions,.with a .pound of hog’s-lard icut -
into fmall bits and properly mixed with a little fage, .
pepper and falt. . Tie 1t up in a cloth and let it boil an
hour, when it will be ready to be ferved up,

T o make & Marrow-Pudding.
_ Put half a pound of almonds into cold water, and let
ghem ftand in it all night, then beat them in a mortar .

Hj with
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with the crumbs of two rells, rofe-water, orange-flower,,
with a pint of cream boiling het; mix with it four:
cggs, a little nutmeg, and as much fugar as fuits your-
taite, put to-it the marrow of two I:ieega bones, let it be:

put into fkins and baked an hour and a half, when it
will be ready to ferve up. : )

: Anather avay not Jo expenfive. :

- Take the crumb of a pennyjiﬂaﬁﬁd pour upon it ac.
pint of cream boiling hot, -then put to it a pound of:
beet marrow, with a glafs of brandy, four eggs and a.
l'it't]E fugar and nutmeg; when the whole is-properly
mixed, you may put it into a cloth, and let it boil three

quarters-of an hour, or you may bake it.the fame time:
1 an earthen difh, '_

To make Dumplings of Rafberrics.

Make a good thick paﬁe;g ag:i put to it a fufficient-
quantity of rafberries, then rell-it up and let it boil an
hour ;. when you take it up, cut it into thin flices, and:
pour over it a little fugar with melted butter..

T o make a Barm Dnmpling

Mix a fpoonful of barm with a pound of flour; and"
put to it half a pound of butter, with a little falt, and
make a light pafte, then cutit into round balls, and
put them into a pan of boiling water, tied up-in a net;;
when they have been in fix minutes; turn them round,,
and when they have boiled twenty minutes, letthem he.
taken out and and ferved up with fweet fauce. .

" To make a Pudding -of-Damfons
Let your pafte be made-thick, and when properly
rolled, putitinto abafon, and lay in it as many dam-.
fons as it will held, with a-quarter of a pound of Lifbon
fugar. Tiea cloth round itand let i1t boil-an hour,
when it may be ferved up with melted butter poured.
upon it, and lay fugar round the edges of the difh.

RS
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To make Apple Dumplings. ;
Take out the heart of the apples and pare oft the
fin with an apple-fcooper, then fill: the middle with
orange peel;, and as much{ugar as fuits your tafte ; put -
itinto a fime light pafte, when.you have clofed 1t up pro-
perly, tie'it in a eloth and let it boil three quarters cf
an hour, when it muit be ferved up with melted butter.

To-make-a Rlumb-Pudding for a. Family.. :

Take a pound of currants,. the fame quantity of rais
fins, and mix both in a quart of milk,. then put to it
sight eggs and a.pound of fewet, with a glafs of brandy
and a little nutmeg ;; mixwith the fruit, a.handful of
fine flour, and-then let it be put into a flow oven, where .
it muft remain an hour; but it may alfo be boiled in a:
¢loth an hour and a half, when it will be ready to ferve-
up,- and be a good. difh for.a family.

T o make a> Plumbe Pudding in anothér «ways .

Mix three quarters of a pound of raifins with a pound
of Beef {uet, four ‘eggs, an ounce of fugar, a glafs of
wine,.and. a gill.of.cream.;. then.add to them a littla
grated nutmeg, . with a handful of fine flour, putit up.
‘1n a. thin pafte, and when it has boiled an: hour, let 1t
be ferved up with.melted butter... -

To make.a Bread Pudding.

Take a pint of cream, and put into it a quarter of a:
pound of butter ; keep it over the fire until the butter is.
melted, and then grate into it the crumb of a penny-

' loaf, with fome nutmeg and a little fugar. . Put .to it
four eggs, and as much falt as fuits your tafte, then let

| 1t be put into an earthen difh and baked an hour, when
it will be ready. to be.ferved up;.

To make-a plain light Pudding:.
Take.a pint of cream, and mix with it a little cine
| namon, nutmeg and mace, when boiled about half an
hour, let the {fpice be taken.out, and mix with it four
eggs, a glafs of fack, and a proper quantity of pep-
~ pes
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per and fale; puttoit a handful of flower, and th
crumb of a penny loaf, and when they are all wel
beaten together in a pint of rofe water, put the whol
into a cloth rubbed over with butter, and when it

been an hour in the pot, let it be ferved up with mel
butter.

i 0

_ T'o make good Black-Puddings.

Mix a quart of hog’s blood with a pint of cream,

eight eggs and a handtul of oatmeal, with the crumb of

a penny loaf and a pound of beef fewet; then put to itd

a little {alt, with a handful of f{weet he.bs, and let
boil until they are enough. '

To make a Collyflower Pudding. |
Let your collyflowers be well boiled in milk, an
then cut the head into fmall pieces, when it muft be:
mixed with four eggs, and a little cream. Mix with the:
whole as much nutmeg, mace, pepper and falt as fuitss
your tafte ; pour on it a little water mixed with flour,,
and when it has ftood half an hour in the oven, let-it be:
ferved up with fugar grated, and melted butter,

A good Pudding for a poor Family. . T

Pour a little water over {ome ftale bread, and when|
it has foaked about an hour, letit be mafhed together,,
and mixed with a little ginger, pepper and falt, mix:
with it a few currants and a quarterof a poundof {fugar,,
then put itinto an earthen pan, thathas been well rub-.
bed over with butter, in order to make it come out eafily. .
When it has ftood three quarters of an hourin a gentle!
oven, let it be ferved up with grated {ugar.

To make a Pancake Pudding. ath Mliir
Make three large fpoonsful , of ficur and mix 1t with
a quart of milk and four eggs; then put to it as much
pepper and [alt as fuits your tafte, Pat itinto a very
flow oven, and when it has remained there half an hour,
let it be ferved up, cutin flices like pancakes, with

rated fupar over if.. | |
& £ A




COOKERY. SN |

T o make a Cleefe Pudding.

. Get a gallon of milk and drain from it the curd, then
let it be mixed with a pound of butter, and beaten to-
gether, fo as not to be properly known from each other;
put to it the yolks of fix egg , with three whates, and
as much fugar as fuits your tafte. Put the whole into a
pan well buttered, and when it has ftood three quarters
of an hout in a flow oven, let it be ferved up with a
glafs of fack poured over it, and melted butter with
fugar,

To make a fine Seed Pudding. |
. Take the cramb of an old two-penny loaf, and when
you have grated it down, let it be put into a quart of
milk with fix eggs, only that you muft leave out three
of the whites. Then take half a pound of fewet, and
a quarter. of a pound of carraway feeds, all properl
mixed with nu tmeg, and when it has ftood half an hmﬁ
in a {low oven, letit beferved up with fugar.

To make a Cabbage Pudding. -
Take two pounds of beef {fewet anﬁ chop it into
{mall pieces, along with as'much lean veal ; when you
have beaten them together in-a mortar until they are
very {mall, then mix with them the folid part of a
'cab_bage, and a proper quantity of pepper aid falt; add
to 1t a few apples, with the yolks of four eggs, let it
‘be wrapped firft up in cabbage-leaves and then covered
round with a cloth, and boiled over a brifk fire an hour,
when it muft be ferved up with melted butter,

| “Fomake a Pudding of Calf’s-Liver.

Mix four ounces of hog’s fat with a calf’s liver, half
boiled and minced fmall’; put to it fix e gs, a quart of
(cream, and as much pepper and falt as fuits your tafte.
‘Put to it a little cinnamon with a grated nutmeg, and
' when it has boiled in a cloth three quarters of an hour,.
let it be ferved up with a pintof wine poured upon it..

Ter
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‘ T3 make a Cream Pudding.

Boil a quart of cream, and put to it fome mace, ei
€ggs, a pound of almonds, and mix them with hal
pint of rofe-water ; then let the whole be tied up i
cloth very tight, and when it has boiled three quarte
of an hour, letit be ferved up with melted butter,

o make a Hafly-Puddin a Family. '

Take a pint of treai"’n?'f and thﬂﬁints of ﬁﬂk,- wit
two eggs and a handful of herbs, all properly mixed t

gether. Put toit a pound of flour and a handful of

dried raifins, with the crumb of a roll grated dow

put it into a pan over a flow fire, and keep ftirring
three quarters of an hour, when it will be ready to

$ To make a Hafly Pudding of Oatmeal.’ _
- Boil a quart of milk with a quarter of a pound
butter in it, and then put to it as much oatmeal as i
{ufficient to thicken it, then keep ftirring it ten minu
until the oatmeal is properly foftened; when it may b
ferved up and eaten with any fauce you. think proper.

- To make Norfolk Dumplings.’ |
Take a pint-of milk with twoeggs, and as much fal
Isiruu think proper, then put to it a pound of flour
and keep it boiling over a.fharp fire about half an hour
when you muft take it off ; and when it has cooled, 1
it be made into dumplings and put again on the fire if

a fauce-pan, and boiled another half hour. '
CH AR, 1L :
DirecTions for making all Sorts of CusTaRDS,
! Tﬁ RTS, Effc
To make a Tart of Apples..

P Y AKE twenty pippins, and when you have p
them, cut them into quarters, and taken out th

hearts ; then take two oranges and pare them thin,,
: when
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when they muft be boiled in 2 little water ; thén put to
'them a pound of fugar, with a little orange-peel, and
when they have boiled till they are thick, let them
ftand till they cool. Then make them into tarts with
a light pafte, and when they have been three quarters
of an hour in a {low oven they will be ready for ufe,

To make an Almond Tart. |
Take fome blanched almonds, and cut them with a
pound of fugar in a pint of fack, and mix with them a
penny loaf grated fmall, put to it a little nutmeg, and
when you have made it into a tart, let it be put into a
{low oven an hour, when it will be ready to be ferved
-up with candied orange and citron ftuck in it.

To make a Chocolate Tart.

Take the yolks of four eggs, with two {poonsful of
rice flour, and mix them in a pint of milk ; put to it
{ome chocolate, and bake the whole.together in a flow
oven, when it muit be ferved up with fugar grated upon
1L,

To make a Rafberry Tart. ,

Lay your rafberries on a thin pafte in a patty pan,
then lay over it fome fugar, and when you have cover-
ed it up, let it be baked in a flow oven. Then take
off the lid, and put in a pint of cream, mixed with the
yolks of four eggs, well beaten together, and when it
has ftood ten minutes longer in the oven, let it be ferved
up with fugar grated upon it. '

T o make a Marrow Tart.

Mix the yolks of four eggs with the marrow, put to
it fome fugar, citron, orange-peel, and fome cinnamon
with a little falt. When you have mixed them proper-
ly together, put to them the juice of a lemon, and put
it into the pan, over a gentle fire, or in a flow
oven, '

Ts
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quart of milk, boiling hot ; whﬂgllmixed together, put
_in a poand of frefh butter, with as’ much falt and pep-
peras you chufe, Keep ftirfing it, left it fhould fettle
to the bottom, and then fet it to cool, then make a
“cruft, and putin a little beef marrow, or if that cannot
be got, fome melted butter, with the yolks of threc
“eggs, and, two. fpoonsful of orange water to give it a
flavour. Pour in a pint of cream, and when clofed up
with the pafte, which muft be made light, let it bake
three quarters, of an hour in a flow oven, and thén it
will be readyto ferve up, either hot or cold,

"To mate a Goofeberry Tart. ¥ g
Take a gallon of green goofeberries, and put to them
* a pound of fugar, or more if you chufe it, then make a
‘ fine cruft, and put it in the bottom of a pan. : When
you put in the goofeberries, ftrew the fugar in-layers
over them, and clofe them up with the pafte, then put
it into a quick oven half an hour, and ferve it up.

: To make a Rice Tart. |

- Let the rice be boiled in milk until it 1s tender, then

pour it into a difh, and put to'it a little cinnamon, nut-

meg, {ugar, pepper and falt, with the yolks'of fix eges

well beaten together; put to them the juice of two

oranges, and when it has'ﬂaud-thrgé-quﬁrt&rs of an hour
“1in a {low oven, letitbe ferved up withleaf fugar grated

upon it. - i

To make a plain Cuftard. 8

Sweeten a quart of new mik to your tafte, and then

. Eut to it a-little nutmeg grated, ‘with eight eggs all

eaten togeéther; when they are ‘properly mixed with

- the milk, let them be put-into fmall china bafons tied

* up as tight as poffiblé, and put-into pans of boiling

water, but care muft be taken that ‘the water does not

' getin, When they are done enough, let them be fer-
~ved up with a little rofe water poured upon them,

I To
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i . To make a Cream Cuftard. -
Grate the-crumb of a penny loaf extremely fine, and
utit in a quart of cream, with half a pound of frefh
utter, and the yolks of a dozen of eggs ; put to them
as much f{ugar as you chufe, then let it thicken over the
fire, make the cuftards fhallow, and when they have
ftood half an hour in a flow oven, let them be ferved up
with loaf fugar grated upon them. Yk,

: To make an Orange Cuffard. :
Grate the peel of two large Seville orarges, and then
fqueeze out the juice, and boil it up with as much fu-
gar as you chufe ; when you have ftrained it, put to it
a pint of cream r:ad_ﬁ boiled, with fome cinnamon,
mace, nutmeg, and the yolks of three eggs all beaten
together, and make it into fmall cuftards. |

| o make a Rice Cuffatd. oL
Take a2 pound of ricé, and boil itin a quart of cream
with a little mace ; put them intoa pan, and ftir them
till they boil, over a flow fire, and put to it as much

_fugar_as.yﬂu;chufe. It will eat beft cold, and fhould be

ferved up with rofe water poured.upon it,

_ T o make an Almond Cuflard.  E10

-Beat your almonds very fine in a morter, and put to
them a pint of milk ; when prefled through a fine fieve,
make it up into cuftards in {mall cups. It is reckoned
a fine difh in {fammer.

ARpS To make Lemon Cheefe Cakes. _
Get two large-lemons, and when you _-l;ave boiled
them until they are foft; let them be beat in'a morter
with a  pound of fine loaf fugar; then put to it half a

-

pound of frefh butter, with the yolks of four eggs;

when you have ‘mixed them pm&e
little, pans, only half- full, and they
lent cheefe cakes. -

rly, put them into
will ‘make excel-

To
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.. Tomake common Cheefe.Cakes. :
Take a gallon of milk, and when the whey is poured
from it, mix with the card a pound of frefh butter, a
few almonds, -and. four bifcuits grated {mall ; put to it
feyen eggs; half a pound of currants, and a little {u-
BaT 5. hen beatall together, and,when it begins to grow .
light, , then make it up into cheefe cakes.. _

- To-make Rice Cheefe Cakes.

" Boil two quarts of milk or cream, mixed with a little
mace and. cinnamon. .. When you take it. off the fire,.
| put to it half a pound. of rice:flour, and when it has
boiled ‘a quarter of an hour longer, let it be taken off,
and pat to it the-yolks of twelve eggs, keepin ftirring
it tilkit is as thick as a curd, then put to it half a pound
of fine almonds beaten fmall,jand as much fugar as you
pleafe; . then make it into cheefe cakes. - gy L

How 1o 3rg§nu;CMrif5¢rriu, Gaofeberries, Strawberries,
oot o Currants .and Rafberpiese, o 0
“Have ftone: botles fﬂadrwa‘?g@?ﬂmj-fur thel}-{ct-i-
them near the fire, and draw out all theymoift air., Let
_theftalks be pulled,clean from;the rines, andas foon as.
you have put them.into the hottles, let them.be corked up.
as clofe; as poflible,, and. tied; down  with wires. . When
you have fet them in the corner of a cool room, let them
be, covered over with, fand, and if they are laid fide-
ways it will he better, as they will'be kept much clofer. .

’:'.’ja preferve Plumbsy, Peaches, Apricots, and Grates.

Dip the ftalks of the fruit in melted bees wax, and
get a large box made. as. clofe.as poflible ; then {pread
fome  fine dry fand, in the bottom; and lay-over. it as
much of the fruitas will lye at each others.fide without -
bruifing; throw over. it more of the fand, and o on till
the box is filled, then let the lid be. fhut up as clofe as
pofiible, and they. will keep, till. the return of: the next
feafon,, fo that,'you will always have fruit.ready when
wanted, Ifany of them fhould fhsink.orappear bruifed,

T2 N APRCAT Drulle
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put them into a 'i‘ittf'e'wa'i*lﬁ'_wa_tei-‘;hﬁcl_ they will look -

b

as frefh'as if newly pulled.

,
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Foarh j B b_"'q'r:m#q‘:a commion' Plum¥ Cake. * '
“Mix'a pint ofyeafl",*a&ffﬁt*bf rofe water, and’a’' pound *
atitta half of butter, wi  alfa eck of lour 48 ch 1
the yolks of fix eggs, a pound of fugar, and four pourds *
of currants, a nutmeg grated down, and a little falt.
When yon. have worked the whole together, fet it be-
fare the fire, and when it has ftood about halfan hour,
beat it fmaller;’ then' make it up' int6 4 cake, andlet it
ftand an hqi:lif'dt@‘ﬂa* halfin-a flow ovenl * ** “* 9%

19500 3 poassp 5 Gl

CU Ly make ' a itk Pluwk Cake.T

“Take half a’pound of almonds, with three pounds of *
carrapts, and ‘wlén they“have'ftood nedr the %ﬁm ﬁ]f"
they are dry, take'a quarter of a peck of flour and dry '
it in the fame manner; pour on the fruit a pint of rng
water, and add @ pound of raifins of the fun well dried;
then mix a pint of cream With “a'poind ‘of frefh butter,
half & pint Ef yéalt, ‘eight _‘.fég“-g's; “a Tittle” {affron, and'a
pint of fack, “Mix ' with thefe lemoni-peel, fliced thin,’
candied orange, cloves, race, 2 ‘few 'f't':Et_'mivay feeds,
and a nutmeg grated down fmall, then beat them up’
together, and add fo it half a pound of fugar double re-
fined, When it has ftood an hour in the oven, take it out
and wath'it over with a foft brufh dipped in orange wa~"
ter, then put it in again, and when it has ftood a quar-"
ter of an hour longer in the oven, it will be enml_g_lh,
apd when cold; will be ready for ufe, =+ ' ¢

“ " For making a conimon Seed Cake. 'R

Mix half a peck of flour with a2 pound and a half of
butter, a pint of milk, a pound of fugar, and half an
ounce of All-fpice ;' melt the batter in the milk, and

our it on the flour ; mixing with it half a pint of ale
yeaft, and when you Rave worked thewhole together,
pit'to it fome carraway feeds, 'and let it bake an hour
and a halfin a'{lowoven, " = "' = 0 Y An A . o
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 hadds To make anothér Seed Cakes? = 1.
Take a quartér of a peck of flour, two pounds of’
butter beaten to'a-cream, a pound of fugar, and threes
ounces of candied orange, with a little citron ; then mix
with it a dozen of eggs, an ounce of carraway-feeds, a
few cloves and half a pint'of rofe water; put to it half
a pint of cream, and-a nutmeg grated down; put it
into a paper rubbed over with butter, .and place it in a;
hoop ; when it has been an hour in the oven take it out:
and rub it over with the white of eggs, and. then let
it ftand a quarter ‘of ‘an hour longer, and it will be
enough. A2l L

I
To make a light Seed Cafe.

. Beat three eggs into threefpoonsful: of ale yeaft, and
mix with irhﬁlf%a,’qyarterp of, flour, a pound of butter,
fix ounces of carraway-{eeds, with a little ginger, and
when it has ftood in the oven half an hour it will be
ready for ufe. e Lt

_ G ks Ao B o X z |
Directions for making all Sorts'of S AU CE'S, '
* To|make. Sauce Jor a Shoulder -of Mutton. . . .
‘U Tralittle {pring - water:into the dripping-pan
. ‘under the meat when it is about half roafled, and.
pour 1nto it two fpoons full of claretwine, a nutmeg
grated, and an onion {liced into thin pieces. Take an
anchovy, and when you have waflied it clean, mince.
1t, and mix it with an ounce of frefh butter; let it-
continue in the pan under the meat, till.it drops a little.
uponiit, andrwhen the meat is:taken ‘up: paurthe /{fagce
throughia fine fieve, and having cut feveralilines acrofs:,
the.fhoulder, letthe gravy drop on thin flices of toafled.

bread, then ferve it up, with your fauce. Ji

To.make Sauce of Hanm.
Throw' a handful of flour over a few flices:of ham
and put them in adifh over a flow fire; then moiften them
. 13 with




with alittle gravy, a little pepper, and a handful of
herbs. - Let them flew "gently over the fire until the
whole is-mixed, and itwill make excellent fauce for
different forts of roaft meat, '

. Yo make Sauce for broiled Steahs. .
Take a handful of fiveet herbs, two anchovies, an
onton fliced thin, a glafs of ale, and a little nutmeg ;.
mix them together, ‘and add to them fome lemon-peel;.
put to them a little water and let them boil, pour the

liquor upon the fteaks when they are ready, and it will.

make the fteaks eat with a fine relifh.

To make 55'::-1.5-'-:'.9‘_‘;"9:;' fryed Steaks..
When the fteaks are almoft enough, pour off the
gravy, and put to them fome boiling water, keep

ftirring them, then put in a piece of butter rolled in-

flour, and when they are enough take them off and
ferve them up with this fauce. ¥ :

7o make Sauce for a Leg of Mutton..

Boil a fmall piece of lwe:iuntif'it is very tender,. and
put to it a handful of fweet herbs with a little parfly,
and the yolks of four eggs boiled hard; add to them

one anchovy wathed clean, 'with a little pepper and

falt, and when you put them into the fauce-pan, putto .

them a glafs of white wine and let them boil all together,
then mix with them the gravy that drains from the meat
when it comes out of the pot, when it has boiled fuffici-
ently let it be ferved up with the leg of mutton..

. To make Sauce for boiled Beefe - 3

Boil fome horfe-raddifh fcraped fmall, and tied up in

a cloth, and when it is enough let it be taken out, -and.
mixed with butter melted, and a little vinegar poured
upon ir, | ; |

To make Caper Sauce.
Take a few flices of ham, and put them into 2 ftew-
pan with a little veal gravy ; mix with it fome pepper
' £ | and
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and falt, and ivhen it'has ‘boiled about -an- hour it will
be ready to be fervedups «giiog v ui sl T e

To make Sauce for Venifon.

Take a large onion and ftick it full of cloves, then
put it into a pan witha glafs of water, another of vi,
negar, and anotherof claret; put toibfome pepper with
a little falt and cloves, Boil all thefe together, then ftrain
them thro’ a cloth, ‘and it will be ready to be {erved up.

= b SRR <5 rellN 541N iy Y bdie D
; To-make Sauce | for roafted T ongues. ;
~ Boil a french roll in as much water as will cover it}
fiveeten it with:fugar;! and put to it-half a pint of cin-
namon and alittle claret ;- when it has boiled till .1t is
thick, pour it:on-a cloth!and ftrain it through, cut off
the cruft of the ‘roll,;and the.crumb with.the liguor wall
make good fauce, Y 3

\Sauze. for' Feal Cutletss
When the veal cutlets are fried,. take them out and’
Eut them in a.difh before. the fire {o as to keep them
1ot ; then pour-a-glafs of wine into the liquor, mixed
with an onion fliced {fmall, {ome lemon-peel and a little
-grated nutmeg ; then let it be mixed with melted butter, .
a lietle flour; and either mufthrooms or capersaccording
to your tafte. |

' To make Sauce for a Shoulder of Veal. -
Cut a few flices off the fhoulder when it is nearlyp
roafted, and beat it up in a difh with the yolks of eight
eggs, and a gill of white wine, put to it half apint of
water and fome of the gravy of the meat, with a few
_ leaves of thyme, and alittle nurmeg grated; When
all are properly mixed, put to them an anchovy and a
little bruifed garlick, fqueeze into it a lemon, and ferve

it up with-the meat. |

A Sauce: that will ferve for moft Difpes.
Grate a little nutmeg, and mix it with fome. lemon«
peel; a glafs of white wine,and a little gravy, with melt-
cd
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ed butter; when it has ftewed about an hoir over the
fire, it wﬂl be ready to be ferved up.

To make Anchovy Sauce.

Cut the bones out of three’ anchoﬂcs ‘and wafth them
clean, then put.them into a ftew-pan with thin flices of
veal’and ham, mixed wztlh a ﬂthﬁm, when mixed
wuh a httlu: vmegar 1t1ﬂe read;ﬁ to be l'orved up. '

To mah Saura far gﬂm Pm/&

Put as much water into a fihc’e-panm'wﬂ'l cover the
bottom, and let it remain on the fire till it boils, then
putto it half a pound of butter, fhake ivtill the butter
15 bEgmnmg to grow thick, then mix with it a handful
of parfly, “and when the peafeiau ‘boiled, let this be
put to them, and it will make them. eat better than any
other kind of fauce - |

. To mmie Sauce far boiled Chickens.

Boil two eggs as hard as poffible, then fhred them into
{fmall pieces, and boil them with the livers of the chic~
kens, fqueeze into them them the j juice nf a ll:mun ; "ahd*
thicken 1t with fhred parﬂ}r. edbadi | ly

- To make Sauce ﬁrr a rmﬁm’ Turky.

Take half a pint of ftrong broth, and as'much' red
wine, with an onion cut into thin Tices; put to it a
little butter, and let it ftew over a flow fire a quarter’ of
an hour, then puur it into the turky, and it will ear

ﬁﬂ:l : -

]

?"a mair Saﬂc.f ﬁrr a émfrd ﬁri'bs i sdval

Mix forie mutton’ gravy with a little water; ‘and put
o it an onion fliced thin, with a few blades of mace,
a little thyme, alemon-peel, and ananchovy ;' let them
all few together over a flow fire, and then ftrain it
through-a cloth 5 add f0 1t afew fried favfages, and

then 1{:1'\?': itup.

To
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7o make Sauce for a Hare.

Mix fome gravy with half a pint of red wine, and'a
little oyfter liquor, and putto.itan onion ftuck full of’
cloves, with feveral ipieces :of cinnamon and nutmeg ; -
ftew them all together, and put to them a lump of but-
ter and three anchovies ; when it is enough let it be
ferved up with the hare. . ' i b i

To make Sauce, for Ducks,

Mix a little veal gravy with pepper and falt, then
fqueeze into it a couple: of oranges, and pour on: 1t'a
Eim: of red wine;. !let the whole ftew a quarter of an’

our, and then ferve.it upy =1 ) < id

_Ta_f;aég \Sm&f-;f. fw mqﬂnﬁ'ﬁr{: Igf" ;;&ffa’ ;?';'awf'.,l

1'Take a pint of gravy, half a pint of claret, and as .

much oyfter liquor; when it has ftewed a quarter of am:

hour, grate into it a piece of ftale bread, and mix it

with a couple of anchovies cut into fmall pieces and

wafhed clean, putito it ajump of ;butter, "and when it:

is done enough thicken it together, and it will he.rea.dx

t6 be ferved up. R Sl AR R A
Ta make Sance for boiled Rabbits.

- Take a targe broth {poonful of bread thatrhas been
grated down, two eggs half boiled, with the livers of
the rabbits, a little ftrong beef broth, and a handful of
fweet, herbs; put to it a little falt, two {poonsful of
white wine, one of vinegar, and a lamp of butter;
mix all together and let it ftew half an hour, .when it
will be ready to be ferved up.

. To make Sauce for green Gesfe

Grate a little nutmeg into half a pint of white wine,
and when it has boiled, put to it a little grated bread,
with a picce of butter, and as much fugar as {uits your

talte ;. fhake it all'up together and powr it on the goofe
when it is ferved up- _ -

Te

— e
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 To make Sauce for Snipes.”

'Take, out the intrails with the liver, but not till the -
fnipes are roafted;. feafon them with pepper and falt,
then put themuinto-a. ftew-pan, and! pouron them as
much red wine asiwill. moiﬁil them, /then pusito itcai
few {poonsful. of veal gravy ; put the fnipes into thes
fauce, and putin a piece of:butter, . thenlét. them: be:
ferved up.

‘ | Fomake Sauce for Fartridges.. | = 17

- Wafh a bunch of cellery very clean, anﬁnﬂt;th&ﬂhm
into  fmall pieces, mix with them!{fome pepperand a:
blade of mace; put to it a pintof water, and when it has.
fltewed a quarter of an hour in a fauce-pan, put to it a
piece of:butterrelled in-fldur, andiit willbe ready to be
ferved:up wath the birds.. ~This, is the cheapeft-way of .
making fauce, and it has an exceeding fine tafte. 1

— T
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DireGions for making all Sorts of Savusacis, Hocs:
Pupbpixcs, &c. i
Ty make cormmon Saufages.
Y\ AK E as much pork as )rougﬂmnd ‘to make
"L faufages of, and let it be the' beft fat and lean
properly mixed; but-cut off the fkin and griftles ; when" -
you have chopped it as {mall as poflible, put to it falt
and pepper, ‘with 2 {fpoonful: of fage fhred fine, ‘then
wafh’ the guts as clean-as ‘poflible, and when you have’
put in the meat let them hang up ‘a-day before- you ufe
them. Beef faufages may be made in the fame man-
ner, and will eat'very fine, only the pork ought to
have a larger quantity of pepper. L% SIS

To make Saufages equal to thofe of Bologna. .+
Take a fillet of }t:ﬁlﬂéf pork, one’part fat and the o-
ther lean, weighingabout twenty pounds; let it be well

feafoned-with pepperand falt, after it is beat very fmall
. 18
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‘in a morter, put in a pint of hogs blood, -and a nutmeg
grated fmall; when you have ftirred it and beaten the
whole together, chop two handfuls of fiveet herbs very
{mall, and mix with them a handful of penny-royal,
and a little fweet marjoram.  When thefe are all pro-
.FEI’I}F mixed, wafh the guts clean, and open the mouths

eifurely left you tear the fkin ; thruft the meat in gent.
ly, keeping a clean napkin in your hand; let the divi-
Mions be of what length you pleafe, and tie them up
with white thread ; then lec them be hung up two or
three days in the air, efpecially if the wind 1s brifk, and
place them in rows at a little diftance from each other,
in a clofe room,- where you muftlight a fire to {fmoak
-them, As foon as they are dried thoroughly, take aclean
cloth and rub off the duft, when you muft pour fome
olive oil over them, and then let them be clofed up in
a clean carthen veflel. They will be equal to any made
in Italy, and may be either boiled or roafted,

To make Saufages for Scotch Collops.

Take fome beef fewet, and mix it with a little veal,
then put to it a little nutmeg grated, with a handful of
fweet herbs, and a little favory, mix with it pepper,

Malt, cloves and mace; beat all thefe together, and put
to 1t a couple of eggs; when you have mixed with them
@ Inttle grated bread, then put them into the guts, and

-~ they will be ready to fry and ferve up.

To make Saufages for aprivate Family.

Chop the lean of a fillet of young pork as {mall as you
can, and mix to every pound, aquarterof a pound of fat,
‘cutfmall in the fame manner; and propzrly {feafoned with
pepper and falt, put to it fome nutmeg, and a handful
of penny-royal {hred very fmall; when you have mix-
ed them all together, let them be putinto the guts, with
a fmall quantity of water, and then hung i the corner
of a chimney to dry.




95 v COOKERY.

- A Receipt for making a fine Sort of Saufages to boil.

Take of beef ff'e.'w’eg I ﬁ_d“’lﬁac{:{"fm{l?gpbrk,, lea
beef, and veal; of each a pound ; #rﬁfﬁltf'tﬁcm ing
fmall pieces, and then chop them as fine as poffible ;
put to them pepper and falt, with a handful of fweer
berbs ; mix a little boiling water with'it, and put the
whole into a large gut'in as gentle a manner as poflible..
You may keep them feveral days, and'if you intend to»
eat them cold on a journey, let -ther% be ‘boiled gentlyy
-3ver a flow fire, and then laid on' clean ftraw il they:

k. gt Stvl sa

B e T I

Anotber wvay of making fine Saufapes.

Cut the’ fat, ﬂ;injaﬁg 'griﬁfgéﬁ from {{uin of pork:
weighing about fix or feven pounds; then cut it into)
{mall pieces, and beat it very fine in a morter; put to)
it three pounds of beef fewet with the fkin carefully
taken off 5 cut it fmall, and put to it 2 handful of-fage:
wafhed clean, and fhred as {mall as poflible. When
yvou have {pread the meat on an open table, ftrew the:
fage over 1t, with a handful of f{weet herbs thred in the
fame manner, and mixed with adittle lemon-peel ; put
to it two {poonsful ef falt, and alittle pepper, with
fome grated nutmeg. Mix the whole together, and put
it down clofe in an earthen pot, then clean fome guts
and put them in ; or you may fry this ina pan by itfelf”
after it has been rolled upin the form of faufages, but
ket the pan be hot before you put it in, and when it has
fried till it is brown it will have a fine relifh.

To make Hogs Puddings with Almonds.

Take a pound and a half of almonds, and when you
have fhred two pounds of beef fewet, put both into a
little warm water, and mix with it a pound of grated
bread, a pint of thick cream, twelve yolks of eggs,
* four whites, and a pint of fack; mix win{ them a pound
of fugar, with fome nutmeg, cinpamon, mace, and a
little falt; then put to it fome rofe water, and when

the cream begins to boil, letit be poured into the mhers& 4.
and
!
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and she: eggs beaten {o.dmall that the difference cannot’
be known. When they are propeérly ;{h-rrad-:tnget;her, ;
let the guts be wafhed clean, and thefe ingredients put
gently into them ;  after which let them be tied clofe .
up, and when you ufe them boil them a quarter of an
hour, when they will beready to ferve up, and eat witl
a fine flavour. | . il Boll 9vaL My -
LG BT o pred) 1 @142 D0IL U8 LGD '
Another away of making Hogs Puddings.
Pare fix large pippins exceeding fine, and grate down
two- large french® rolls ;- then ‘take half, a pint of thick

| cream, a quarter of pound of currants, and‘as much

fugar ; put to them two fpoonsful of rofe water; a gill of
fack, and fix bitter almonds, with. the yolks of two eggs,
and one white : when they are all' propeérly ;mixed, fill
the guts half full, and when they haye boiled.a quarter.
of an hour they will be enough., .. 0 o 0 7.0 Lo

16 hols ool yudd porw bivs dyod. a0

To;make anotper, fort of | Hogs Puddings avith Currants

Take two pounds of currants, and let them be wafh-

ed clean and dried; mix with them three pounds of
bread grated fmall; and four poundsofbeef fewet, finely
fhred ; then take of -cinnamon, cloves and mace, each
a.quarter of anounce, mix with them a pint of cream,
a-pound of fugat, 2 pint’of fack,”ahd ‘a little {alt; beat
together the yolks of twenty'eggs; 'and ten whites, and
when you have put to.it kalf a pound of rofe water, let
them be all-mixed together; the guts muft.not be filled
above three parts full, and when they begin. to boil, let
them be pricked gently; then take them out and lay
them by till yon ufe them. For if they have boiled only
five minutes_you may, Iﬁat,tlla.en{ cold, or if you chufe to
warm them again, two minutes will be enough,

Y :__“E?Ja";';lmﬁ good Ha;‘.:E;Pﬂ;u@rfgs.J |
-Boil a peck of groats in water half an hour, they
drain the water from them, and put them into a clean
earthen pan ; let them ftand two days, and when you
have killed your hog, fave two quarts of the blood,
and when it 15 cold mix if with the greats, and keep
K ftirring
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ftirring it ;" put to it fome falty with an equal quantity
‘of mace, nutmeg and cloves 3 chop a handful of fiveet
herbs very fine, and mix them with'a little penny-royal
to give ita flavour; then let'them ftand all tosether a
day. Next day clean the guts of the hog, and mix the
blood with fmall pieces of fat; tie the guts at one end,’
and when you have filled them, tie the other end' ¢lofe
up ; let them boil an hour, then take them out, and lay
them on clean ftraw, & abo Do ar vl
To make another fori of Puddings much ufediiriothe Country,’
Take fome Beef i{wct, - m%x with i{ when ynuxhia?w':ﬂ
fhred it fmall an equal quantity of flour, and as much
pepper and falt as you chufe, then put'to it fome boil-
1ng water, and when it is all properly mixed, take fheeps -
uts and wath them' clean ; putithe ingredients into’
em, ftuffed as hard as poflible, then tie them faft up
at both ends, and when they have boiled an hour, lay
them on clean firaw to dry. They will eat very fine
when brolied. - w3 ¢
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Diredions concerning Coprnarines. Porring, Picx-
3 i lﬁlu'ﬂ*,' ;-&ﬂa *ERT Y Iy 1yl rvy --:""

i
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TRIP the fkin off a flank of beef, from the one énd
to the other; then beat it with* a'rolling-pin; put

to it a quart of falt-petre diffolved 1n five quarts of water;
when yoa have ftrained it properly, put the beef into it
and ler it lie five days, ‘remembering to keép turning it"
once every day; take a handful of fiweet herbs, and
beat them fmall with a little cloves, mace and pepper.
When the whole is properly mixed, let it be ftrewed o-
ver the beef, and then then roll the fkin about it as
tight as you can ; when you have tied it up, fet itin a
flow oven an hour and'a quarter, when it will be ready
to ferve up, and will'eat fine, Sl R g U

A To
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- To collar a. P:g+ .
“T'ake the hones’out of the pig, ‘and the yolks of fix
eggs and mix them with parfley, bruifed hard tﬂ%oﬂler,
then take thin Ilices of ham, that has been well boiled,
with fix, b]apﬁhﬁd a'lmnnds, Jome lemagn-peel, and a
handﬁli of fweet herbs; nie, them all clofe up with the
ig and the bones, and let them be boiled in broth two
ﬁaurs, and then prefled hard till nuld when it may be
ferved up,

To. pot. ¢old 3:‘;{'

Let the beef be firft cut into fimall pieces, then let it
be beaten f’ma}l in a morter, and mixed with melted but-
ter; add, to:ae Ji}ﬂ'E-E anchovies {liced thin, andwhen you
have put them infothe pot, let it be covered with. elar;-
fied butter,  "Fhe famc -method may be ufed in putnng

of Tﬁ!"“‘fﬁ 9

To pot ?my‘in
Stick pieces of butter all over -.stlar%l ‘piece of veni-
fan;bath IF)zsl: an&]&an, then lay it in a difh, and put fome
rown paper over it let it then be put an HOR into
e oven, and when’ yﬁw take it out, drain the liquor
ﬁum it, and ,pﬁt it into a dith, Take the fkin off it
‘when it grows cold,. and when you have beaten both fat

11111

and lean tuget’her in a difhy, mix with it fome cloves,

mace, nutmeg, h’lacl: iepper and falt; take fome of
the butter that it was baked in, and mix it with the

.other ingredients in order to make it eat more moift,

and then pourover it fome 'clanﬁed butter, - and it ‘Wﬂl
eat very deliciops,.

: Ta pot Tongues. "
Rub a neats tongue over with a ‘pound cif falt, half
a pound 6f brown fugar, and an ounce of falt-petre ;
then lay it in a difh, and let it lie a fortnight, taking
care to_turn it every day When you take the tongue
out of the pickle, cut off the root,” and boil it till you
can peel oft the bun 3 m? take the mﬁgue and- fv:ai'nn
2 it
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#t properly with pEe,: falt, nutmeg, cloves and mace,
all beaten tu% er till “they are properly mixed ; 5 when
you have rub ed it with your hands, put it into a pot,
and cover it all'over with mebted butter. when it has
~been baked two hours in- :];;e oven, let it be taken out

and fet to' cool, after whi ut more fpices to it, and
lay it in the’ faot\w:th the pickles ; take the melted butter
ﬂut of the an, and pour it nw_:r, ‘when you ferve it up.
Let there be pidgeens, chickers, or fome ﬁ:nrt ﬂf w:Iti
fowl in the d:ﬂ:

pot a Chepire Chaefe.
Beat half a pounﬂ of frefh butier with-three nnds
of chefhire cheefe in' a mortar, add ‘to them
ounce of mace beat to m‘xpmv&cr, and a gill of tanar}v
wine ;' when you' have thém Pmpedy ‘together,
Jet* tHeMubglE be ‘prefied down in‘ an earthen pot, and
when it is cold, it will eat better and have a finer tafte

than any cream cheefe whatever. "
SR

5 ﬁ . .h’r "nm:' ﬁ}_,i%;gfmn
'ras;é twu ‘:f hapd‘ ?f por tami ’bg‘ﬂ ﬂg

with three ‘f' cet

_fleth f;a.lp gfafze't, ie t 10 gﬁe rﬁ{ and tigd ut

s tight as ou 0 bI;,r can ; ,, n t& ve tied'a clo

y r::und 1t, let 1t %ebo:]ed dll i itise meli'r tend er, t-ht'n
tie it up in a cloth, and Jet 1t a,f'ew da}l’s=L when it
will be proper furu# . | 5

LW .l?: ;
: Eﬁi make. mrrag Hnﬂ.r, ar 4 :.:f £ ﬁ%ﬁ faﬁ: g"’ tb't
: Cﬂuﬂr:y ”

Get a quarter of mutton, and cut ii:m"lita ‘the fhape
of a ham, then take a . uund of common falt, an
ounce of falt-petre, 'and a pound « of coarfe fugar ; when
you have rubbed them ,ql‘l‘ over tl the ham, let it lay
in a tray a fortnight, WIth the fkin m:xt the bottom and
' :,hg ﬂ:ﬂly part uppermoft, tﬁkmg care I‘.? bafte it ever)

' thcn let it be rolled in" very dry fAw-duft, an
a. d at leaft a fortnight more, taking care the fire

_be made entirely of wood.- Wh%ﬁ has ‘hung a few
' weeks

" > ]

:..,t:'
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weeks in'a diy ‘place, Jet it be cutinto thin' flices and
broiled,  for mutton ham' eats much better in that man--
Bk thanbouleds: e Suae w1 ot S -

{2 0AA00 Sl S ke Pork b ¢ 107 BT
- Cut off the ham from the hind quarter'of’ pork, and
piut to'it two pounds of falt- petré, nd a pound of coarfe-
fugar ; when you have mixed" thefe properly ‘together,.
rub them over' the ham as hard as poffible, lay it in a-
tray or an:earthen difh 'and keep turning it for-a:month
‘that the pickle may have time to foke in, then let it be
Tang up in a clofe place, fmoaked with wood, at leaft a- |
month, and amonth longer ina dry place: until it ap- |
‘pears “mouldy," when it will' be g.r'upe:" for ufe.” When
‘you intend to boil hams prepared in this. manner, you
muft take care that they lie at leaft four or fivehours-in
cold water, and when they begin'to boil, keep fkimming
the pot ;- if alarge ham,. it will take three hours and a-
half to boil,. but if fmaller, the time will be in propor:-
tion to the fize ; when you have taken' it ‘up, ftrip off
the fkin, and hold'ared hot fire fhovel over it; when it

will be ready to be ferved up. Loy

L g ' To pickle Pirk, fol as to'eat e, © 7 1

- Take the bones out s clean as poffible, ‘then rub th

| . pork with falt and falt-petre, , after which it riuft be cut
into fmall pieces and laid in a difh ; {31t muft be lajd.
both in the bottom of the difli and between every piece
of the pork, otherwife it will' fpoil ; ler the hollow.
‘places be filled up with {alt, and ftrew on more as foon:
as 1t begins to melt at the top ; the veflel muit be covered
with-a coarfe cloth,.and a board or any thing flat laid-
over:it; if it-is'kept’_cléﬂfé up._in this manner, it will be.
good during a whole year, but if air gets in, it will be.
aptto fpoil,.at leafltit. will notke¢pfo long.. . =

_ To pickle Pork that is to be eaten foon,

Boil fix ounces of falt-petre in two gallons of fpring:
or pump water, a pound of falt and'a pound of fugar
Jnult be mixed with it, anlti when it begins to cool let tj.t

-3 c.
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be kimmed ; when you have cut the into piece
lay them clufe togathzr in a difh, mﬁr thto il
over them ; put a thick cloth over it with a flat

ftone, and in a week’s time it will ‘be fit for ufe. }lrhm
receiptis very ufefoldin families, who have notan op-
To;mn.tty of hu;ung pickled pork ;, cfpumjlyihof&yhn-
ive at a diftance from town,.and it will eat much. hcm-‘f
lhan what,xs cummonl}: hnugh.: in r.hr. {hupa.,

_' L e arnﬁ'ar:., TR 3 3
< Take.alb the bones uut of the hare;. and put to ita
handful of fweet herbs;with fome flices of fat.bacon ;.
let it be properly feafoned with falt, pepper,. ntace and.
nutmeg, .then put to iua pint of claret and . beat the
pieces fmall in 2 mortar;. let it be then put«clofeinto a.
difh, and when it has bakcd.hqlf an hour. m,,thf.ovm,
lﬁ-t it-be ferved up with clanﬁed.huner. |

Zo ﬂ! %fmrf.r

Let them be firkk fcalded and then put inte wates;.
where they. muft remain ten days, only that the waters
muft be chan ged once every day ; when you take them
out, let them be dried with a clean cleth then putto.
them white wine vinegar, {liced ginger, pepper and:
horfe-radifh; throw into the veflel as much falt as is ne--
ceflary, accurdmg to the number of walnuts, with a
little garlick. and mace, then let the whole liquor be
poured off and boiled up together and poured upom
the walnuts ; let the veflel hefﬂ ped up and Kept clofe, .
and they w:ll nat. unly hav;aine colnur, butalfo eat

fine,

mud

To pickle French ﬁﬁt‘m.h
Wath them, and then lay them in falt brine three days, .
when they have been taken out of the brine and dried,
ut them in an eartlren difli, and “mix white wine vine-

gar, with falt, pepper and gaslmk then boil all together:
and -pour it hot upon the beans, lay flat {tone over the

veflel to keep out the air,. and they wI}l maIb: a fine
pickle. _ 74

LT,
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i has srod: Fo packle Miforoomsse v | Lantis ned
' Let your muihroo {a:';bﬁu {mall and: bard,, cutoff the
dtalks, and when you have walhed them clean, rub them
with a very, fmooth fannel ;- boil:thenrin water mixed.
with falt, until they are'\hite ; thenlet them beftrain-
ed throigh a cloth and pit into® cold”water~and-fal
‘two pr thrée- days,. changing it twice every- day, -after
awhich you'muft pourvpon them fomewhite wine vine-
gar, mixed with' cloves and mace 'beiling hot ;' then
put to it fome pepper, ginger, ‘afid garlick; always re-

membering to keep the veflel clofe: covered with a plate, .
ftone, or ether weight,.to prevent the air'from getting:

an,, otherwife.they will be goed for nothing., .

$£7 favw Rl S Towpickle Oyflerss < p s

'Take a peck of large fine oyfters, and'when you have
wafhed them clean,-and taken outthe grits,  pour their
liquersupon-them; and putito them four quarts.of frefh
water, wath-three pintssof white wine vinegar, a quarter:
of an‘ounee of mace, half an:wounce of brutfed pepper;

and a handfulof {alt; let.them boil over a flow fire tifl ;
‘one fourth of  the liquor: is dried up, take off the fcumy,

and let them ‘ftand tll they are cool, ,then put them in.

to earthen pots clofely corked.up, and they will keep a .

whole year.. y fl
To pickle Gabéages. .

- Take.two guarts of vinegar, with fome mace, .and two
ounces of pepper, .put it on the fire, .and when it has
“ boiled about ten minutes;. cut the cabbages inta thin
flices, and pour it upon them in earthen. pots, which
muft be tied up and corked, to prevent. the air from
getting in. . ' B

The beft Way of pickling Onions..

Take . a; large fauce- ,an{.and j{ll it with clear water-
mixed with two handfuls of falt; when it has boiled
half an  hour,, take it.off, and‘take out the onions to
ftand in a difh, covered with a ¢lean white cloth until
they are cool ; then take a quart of white wine vinegar,
with a little mace, ginger and pepper, and when you
have put the onions into an easthen pot, half full of

cold

|
|
|
|
|
|
|
|
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cold {pring water, ‘put the fpices to them, and let the
veflel be c%rlied andptied-clbfgnp.:-_; A 0 ?tfdm
bt iy « 00 Lr:r&fs_ﬂ;;mm;-h}‘qu” D ,
Bakssasgnchugar sod yincgar. 3¢ willda dmlie |
an equal-mixture;;, then boil the oranges or lemons half: |
an hour in water,.ywhen. they muft be taken out-and let:
ftand till. they cools: then cut them, into fmall flices,.
and let them.boil ten minutes in the vinegar and fugar,
and when they are taken up, let them be put;into an:
earthen pot,. corked and tied up clofe.. Tl

Bk U T pickle Avtichokesldt T 0w un
Take an earthen pot,” and put into itfomecold water-
mixed with falt, and let it:ftand fix hours, with the-
artichokes in it,. then take them out and put them into
water boiling hot, and when you have drawn the leaves
from the bottom,.let them ‘be wathed. cleany and put:
into an earthen pot:mixed with vinegar; pepper;-falt,.
cloves, and mace ;. then pour: over:them {fome melted.
butter, until it is half an inchithick above the liquor ;.
when you have put it into a clean-earthen pot,. let it be-
fopped: clofe’ up,.and tied down as hard pofiible,.and
when'it has ftood about a.menth,. it will-be fit for ufe,-
but it will keep a.year. . A (T
- Topickle Smelts. e
When you have laid them'in rows Tn a‘pot,. put to-
them fome powdered bay leaves, fliced lemon, ginger
and nutincg,. with pepper, falt,-and a litte red wine ;.
when it'is cold, add a little falt-petre; and pour the
whole upon:your fmelts ; when it has ftood clofe cork-
ed up, and tied down about‘aweek, it will be fit for ufe,

The beft Way of making Catchupn

Pata pint of the beft white wine vinegar into a wide
mouthed bottle ;- then peel fome cloves of fhalot, and
ut them into the vinegar, with- a2 quarter of a pint
of red wine, when it has boiled ten minutes,. put in
twelve anchovies, wafhed clean, with the bones taken
out, and add a glafs of white winc.  When they aie.
cold, cork them up clofe in a bottle for a week.  Be-

fore you gork them up a fecond time ; put to it at}':n-
ther
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ther glafs of wine, a little' pepper;  {ome fliced ginger,
‘with a few cloves and' a little mace, fome lemon-
rpeel, and a little grated nutmeg, and when they
| .have all boiled half an hour over'a flow fire in vine-
‘gar, put torit.fome horfe raddifh, and mix it withwhat
you prepared before, then put the whole into an earthen
'difh, corked up and tied down clofe, m'prﬂem*ﬂw'mr
ﬁﬂnﬁ getting 'in, and it will be fit for ufe i two
L 'WEEKS. © e ; ; :

4
-

To pickle Sprats fo as to tafte like Anchovies. -~
Put a deep layer of falt on thebottom of a glazed
iearthen dith, and lay over it a handful of bay leaves,
‘with a quarter of a pound of falt.petre ; then lay over
it a layer of fprats, jas clofe as you can,, wqj:put'
 bruifing them ;  put the fame gquantity of falt, bay
leaves, and falt-petre above them, and f{o continue
' till the veflel 1s flt)i.II', when it muft have the lid fixed
clofe on, and let it be turned upfide down, once every
week, and in three months they will be fit for ufe. -

ey Tty e Do pickle Pipeons. _
" Tuke a bunch'of fiveet herbs, with a few cloves and!
‘falt-petre; put them ' @ quart of water, mixed with'a
‘quarter‘of a pint of white ‘wine, and when you have pul-
led ‘the “legs ‘off the pigeons, and drawn them, let
them” be put into a fauce-pan, and this liquor,.
with"as much water as will cover them added to
them.  Waen they have boiled a quarter of an hour,,
‘let them be-taken out andfet to cool, then lay them
into-the difh 'you intend to pickle them in‘; then takea
‘quart of Rhenifh wine;' fome' pepper, mace; and ‘cloves,
with a little lemon-peel, and an onion fliced thin's let
them be well falted, and when you have mixed all thefe
together, and boiled them ten minutes, let them be
clofed up with the pigeons, and ‘in three ‘months they
will be fit to eat, I the fame manner you may pickle
fparrows, larks, &, " - ¥ :

To pickle fliced Cucumbers, +.
Take a dozen of large-cucumbers as green as you can
get, and {lice them thin; take three onions and {flice
them.

e ——
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them in the fame manner; let the liquor be kept fros
running to wafte, and put to it 2 handful of falt ; wher
sthey have laid twenty-four hours in the liquar; let thes
be properly drained and put between two coarfe cloths ;
then itake two: ounces of Jamaica pepper; with {omed '
reloves and mace, and mix the whole 1n.a quart of whitedF*
mnewmegar* boil the whole together ten minutes; am
“then pour itwpon the cucumbers 5. let 1t ftand to cool,
and then put thtm up with the liguor in a  clofe ﬂanhml j
pot. . _ |

il Tﬂﬁ::ﬂ#:ﬂ} T

} 'Whe'n ynu ‘Hh‘b your afpara s ‘T a’ la'zcﬂ
_earthen pot, potir upon it water “boiling hot, mlxecE.
_with fale, then 'let it be clofed &p in a'por, and
faft tovered ; but when you ufe’tHem they muft be mk
out two hours befote andlaid s cold watf:r, “then boil ¥
them, and let melted butcer Be jmt',toﬂzch znd they wild |
be ré.ady to be ﬁ:nt& ru‘p., g _

iom 93 [ ML Haovw
Vel A‘d_ﬁfﬂ- g
i ydlet-yourlobfters b le water untl they
scome put of the (b mhcglwa# ~clean,,; ﬁ{
‘them on/a plate mtm ‘o theaur; take
an equal gquantity .of water -an ~whate Wl e, rmixed

with fome mace, clmeS, r and aves ;. let
ﬂwm boil about two mmulzgf ?ﬁ the pickle, and then
‘me them: out. to.cool;. but let the pickle, boil he. m

ry and, T-ihen take it off. apd put Ehqu:lq@,t

Jobftgrs into.it;in an wthpaw e hane mb-ﬁarfmt
of vinegar,, ,a,;;d tie them down clofe for: ﬁﬂ;'& mnt.h
+wh¢mh#rmlibnﬁnfor Wee | oreonooqsl sl & dviv

ot [l boxiar ¢ i Al s s

Eﬁ:r pu-'ﬂe TSH@ ré

Tak& an equal quantity of, white wine and, wnega;r 5
mix with it a handful of falt, a little pepper,. mace,
bay-IeaVEs and fliced ginger. Then ¢leanfe your tench.
and put them into the liquor; put the whole intoa
faucc-pan, and.let it boil till the tench are enough, then

-’l.h: them be laid. out to cool, and when the wateris cool:
. fse1, . Ji pﬂm‘-

iy, .
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hour it into'a veffel, and put the tench to it 5 Tet it be
‘lofed up faft, burit muft be eaten in‘a fewdays.

- To-pickle Salmon.

Let. the falmon be cut into thin pieces, and then
Fleanfed from the blood, wipe it, and prefs it between
two clothsiuntilit is dry; then let it be laid‘a few mi-
yutes in boiling water, but it muft be'taken up‘before
he fkin breaks; then mix three’quarts of vinegar-
vith two quarts of water, put to it a handful nf fen-

I with as much falt; and let it boil tiil it begins to
afte ftrong, then fcum it, and pour it on the {almon 1n
a clofe barrel while it is hot.

L1
[

i To pickle Melonsi - |
«'When  you have fcooped the melons, put into them” -
fome horfe-reddifh fcraped thinj with. grated natmeg,
winger, and’ fliced garlick: ' Take a quart''of white’
wine vinegar, and put to'it {ome mace and'pepper ; add

to it a2 handful of falt, and when the whole is boiled
together, peur it upon the melons in aclean' glazed
earthen difh, aud let them be ftopped clofe down
two days, then fet themover the firein bell-metal pots,
uitil they are'fcalding Hot, then let them be corked up

iiﬂ fmall pots, and they will keep all the year round. = -

1 AL IR 983 Bk ] | 1 :

: T pickle Quinces. ‘ '

- Take fix large quinces, .and when you have cut thet
into fmall pieces, put them ina gallon of water in a
earthen pan ; 'put to them two pounds of honey, and let
‘them ‘boil a quarter of hour over a flow fire, when you
‘have ftrained the liquorfrom them, let the quinces be
wiped clean’ and’'put’in‘it as foor as cold; let the ear-
ther pot be: covered clofe up to prévent the air from
getting in, and they will keep a great while.

To pickle Currants fo-as to be eaten the fame Day.

Take a gallon of currants either red or wihite, that
‘have been pulled aweek before the time of their ripenefs;
!put to' them half a gallon of white wine'vinegar, and
| Yu

45
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as much “fugar as fuits: your tafte; let them be ¢lofed
up two hoursand they will eat fine in a warm day,

Topickle Grapesi - .

- Take as much vinegar as will cover the grapes, add
to 1t a handful of fult, and Jet it boil a few minutes,
then take out the grapes and let, both themand the li-
quor cool; then get a clean glazed earthen pot, and. put
thesm unsortclofedmpadvy 1 obe o, sugls' o rade, o hiskh 4

To #eep Chervies all the Year, wwith the Leaves and
U Stalks odi 24
Boil fome vinegar quite hot, then dip into it the
ftalks and leaves of the cherries, then ftick them up-
right about an hour, ‘when they will be dry, put to the
vinegar, a pound of fine loaf {fugar, and beil it-again,
then fetit to cool, and when you have got a fine earthen’
veflel let the liquor and cherries, with. the ftalks.and .
leaves be putinto it, and clofed up till winter, when they .
may be ferved up after fupper, and will have a fine ap-
Pgw‘ " , o Gmiee eyl d priverrs 91 LT Pl s
: TH IS LIRS V)i T WA Fo s
-+ To pickle and preferve Breom Budss:: - 1) o
Let the broom buds be tied-in linen bags until they.
are dry; then take a gallon of water, and a handful of
falt; let it boil half an hour, and then put in the bags
with the broom buds; take them outand let them dry,
*_n take them out of the bag, and pour the liquor up-
1 them in an earthen pot; but do nat clofe them up
for two or three days, for during that time you muit
ftequemly turn them, then clofe them, up, and when
they have been kept 2 month they, will'be ready for ufe,
which muft be by boiling them 1n, their own liquor two
minutes, and when they iavu ftood to cool, let them be,
ferved up ; they will tate fine. =~ 7. Ny

To keep Lettuce. §s dors
- Cover the bottom of a well feafoned barrel with dry
{and fifted clean, then putonerow of lettuce above ano-|

ther, or if the barrel be deep put two. Let the bar;bel
e
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be put in a dry place, and when the froft begins cover
it with ftraw, and they will keep green all the winter.

To make Vinegar of Goofeberries

When your goofeberries are full ripe let them be
bruifed in amorter, and puttothem three quarts of water,
that has been boiled, and let itftand till 1ts cool ; when
you have ftrained it through a canvas bag, puttoita
pound of brown fagar, and when you have ftirred it
let it be clofed up three quarters of a year, whenitwill
be fit for ufe.

Ta make the befl hung Beef. -

Take the navel of a bullock, and when it has hung
in acool cellar a few days, let it be taken down and
wafhed clean ; then take two pounds of falt; and half
a pound of falt-petre; pat to the falt a quarter of a
pound. of brown fugar, and when they are all properly

~ anixed, rub the hollow parts of the beef with 1t; then
let itlietill the falt difolves, keeping turning it every
day ; then let it be hung up near a flow fire, for about
a tortnight. The beft way to drefs it is to boil it in {pring
water until it 1s very foft; but it may be either fried or
broiled. Hung beet is fo much ufed in Yorkthire, that
a perfon may travel many miles, ‘and find it at each

. houfe, and the above is the method of making it.

= - T p— - T v - .

C'H A.P. XIV.

-

' DirEcTioNS for making all Sorts of JeLEIES, &0,

To make Calf’s Feet Tellies for confumptive Perfons.
CALD four calf’s fccﬁ;'an{'wheﬁ }'ﬁu h:m:{mired
the bottoms take out the fhank bones; let them
foak in cold water three hours, then put them into as
much {fpring water as will cover them, and when they
_bgﬁm to boil keep putting more water to it as the other
dl_alvcs, and take off the fcum; when you have done
this for two hours, put themintoa jelly bag, or athick

4 hinen
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linen cloth; when it cools take the ‘clearer part from
that which fettles; put -that' which is clear into an
~ earthen veffel, adding to it the whites of four eggs, half
apint of white wine, fome ginger, mace and cinnamon,
pour on it a little juice of lemon, and as much fu.

asyou think proper to your tifte. ‘When'the whole has
boiled leifurely, let it be firained thiough another cloth,
and ‘then it will be fit for ufe, It may“be eaten alone or
with any thing you chufe, and.if you boil a dozen of
feet, you have only to add the other drticles in propor-

tion. It is not at all furprizing that jellies fhould be-

recommended fo often to thofe whofe lungs are decayed,
for as they carry in'the whole {trength ﬂ% the meat, fo
they cannot but beof a healing nature, =~ ' =

9 To make Felly Broth, + : + . -

Put a quart of white wine to a quart of water, and
take the lower part of a knuckle of veal, put to it the
whites of fix eggs, a pound and a half of {ugar, two

nutmegs grated down, and a little mace, then'let it

be boiled and ftraiced in the fame manner as the ealf’s
feet jelly, and when you eat it, fqueeze into it the
juice of an orange or lemon. L o ;I I 2
To make Hartfborn i?afﬁm" il B L
Mix an ounce of ifinglafs with half a pound of hart(-
horn fhavings, and put them into five pints of clear
{pring water ; when 1t boils, let it be kept on the fire
_a quarterof an hour longer, then ftrain it, and let it
ftand a whole night in an earthen dith. In the morn-
ing when it has {ettled, put to it the whites of fix eggs,
and the juice of two large lemons ; pour in half a pint
of mountain wine, and as much double refined fugar as
fuits your talte: when you have mixtd all thefe ingre-
dients together, fet them in the earthen difh over a flow
fire; keep ftirring. it till it boeils, and when' it has
boiled {o long as to be thnrqughl_y mixed, ftrain it
through a linen cloth, and fet it up 1n glafles to_ cool,
with the juice of lemons poured uponit.

f
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-



| ittt ¢ - TR F

-hBL L EES. 111

' " To ndake Fellies of Oyffers. ;

‘Stew a'quart of large oyfters' in their own liquor,
mixed with 4 pint of white wine ; put to it fome cinna»
mon, 2 little mace and ginger ; when they are reduced'
to a jelly, letit be ftrained through a bagz, and put up |
i glaffes o cgof ™™ »% = T
; L N ke Cream Fellies. |

- When yon have boiled fodr ounces of hartfliorn to a ‘E
. jelly, let it be ftrained clean off, and put to 1t, two '

{poonsful .of rofe water, and a pint of cream, with |

half agill of fack, and as much fugar as will fuit your

tafte ; ‘let' 1t boil genﬂi over 4 flow fire, but keep ftirring

it untif it curdles’; then take it off and fet it to cool.

‘When it has' ftood ‘one night in flat cups, putto it two

fpoonsful of rofe water,- a pint of cream and half a pint’

of fack; then fetit'upin glafes till you ufe it,

g Tomake Lemon Creams ;

Fake aquart of fpring water, and put into it fourlarge’
fl_'emnns..ga.md.tl'dn; let them fteep in it all night, then
ftrain itinto a fauce-pan,and putto it ten ounces of dou-
ble refined fugar, and the whites of fix eggs; when
1t has ftood a quarter of an hour on a {flow fire, let it be:
ftrained and put wp into glafies to cool.

. Tomnake Fellies of Apples.

. Take fix dozen of {weet apples, and when you have:
cut them into thin {lices let the hearts be taken out, and-
the whole put into a fauce-pan in twe quarts of {pring
water; let it boil till it' is reduced one half, then
ftrain it through a fine cloth, and put'to them a pound-
of fugar, with a little mace, cinnamon,  and' gin-
ger, with half a pound of fugar, then let the whole
boi] togetherta a jelly, and be put into glaffes to cool, -

- To make Fellies of Currants, =
~Take a ftone jar, and when you have ftripped the
ftalks from the-cumrants, put them in-it,.and fill it

L2~ half
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half full of hoiling water; when it has ftood half an
hour, firain the liquor through a cloth or hair fieve that
1s very fine, then put it inte an earthen pan with half a
pound of fugar, and fet it over a flow E'n’:', ‘where you
muft keep ftirring it till the fugar is diffolved ; when you
take it out let it ftand to cool, and then pour it into an
carthen pot, and clofe it up with a piece of very thick
paper, pricked into fmall holes; when it has ftood a

day in a dry place, then pour it into glaffes.

To make Fellies of Rafberries.

Take two pounds of fugar, and mix it with a quart
of rafberries; add to them fome cloves and mace, with
4 little cinnamon, and boil the whcle over a flow fire
1a fix pints of water, until it is reduced to three, then
take it off, and ftrain the liquor through a thick tinen
cloth ; when it eools fet it up in glaffes till you u'e
it. : ‘

To make Cream of Almends.

Grate a nutmeg into a quart of boiled cream, with 2
little lemon-peel, and mace; put to it a quarter of a
pourd of almonds, beaten fine, and as much fugar
as you chufe ; take the whites of fix eggs, and
half a gill of refe water; mix all the ingr:die_n ts toge-
ther, and put themon a brifk fire ; keep ftirring them
till they boil, then let the liqour be ftrained through a
hair fieve, ar a thick linen cloth, and put it into cups
or glafles to cool. '

T be beff Way of making Orange Cream. _

Put the yolks of fix eggs and the whites of four, to
the juice of twelve large Scville oranges ; let the eggs
be beaten in the juice, and then add to it {fome fine
white fugar with a piece of orange peel; put the whole
into an earthen pan, and keep ftirring it over a flow
fire until it is near boiling ; then take it off and flrain
it through a hair fieve, when it muft be fet to cool, in

glafles.
7o




¥

M ADE; WINES, e 113
o o make Coasim of Gaofierriess -
Scald.two_ quarts, of goofberries in water, and then -
ftrain them through 3 fieve ; mix with them an ounce of
fre(h butter and fix eggs well beaten ; put to it as much
fugar as fuits your fafte, ﬂl}‘é when theawhole'is properly
mixed, fetit on Agsndls hrs, R oy mult keep r-
ring it ﬁli,p;;etpi,é_ thick, then mix a little orange-water, -
or a gill of fack ; jfet,-_i,t to .cool ‘in. glaffes, when it -
will e ready to ferve 4p. by

 An excellent Felly to keep in a Family.

Get a large thoulder of veal and cut the fat clean "
away, -then take four calves feet, and when they are -
fealded and cleaned, take the fat from them, -then lay
the veal and the -feet in clear cold water, which muft b
changed five times in five hours, in order to carry uf%
all the flimy matter ; put into a large pot two gallons
of water, -and put thz veal and feet. in, till it begins to
boil, then fkim itand let it boilover a flow fire, till it is
reduced to one half, then add a'pin_t of water and lgt
the. whole boil down to half a™gallon ; it will take -
about fix hsurs in boiling, and then it muft be {trained
through a cloth' or fieve, by which the fat will come
away, and.them pat it'into an earthen difh to ¢ool, .

s

ey 05 v g i S R
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Direfions: concerning all’ forts of Maps Wingss s 1
YT is remarkable of England, that it produces fuch
. quantities of .various forts -of fruits, that, were the
1nﬁ;?h‘itanfs not infatuated with the love of what is fo-

reign, they might, of their own produce, fupply thema -

felves with all forts.of fine, pleafant, and ufeful liquors..

. To rake Wine of Englifly Grepes..

When the grapes are tipe, let them be carefully P'u}.]e&
and laid in rowson a dry place, and" as they will not
all be ripe at once, keep pulling them every day, taking -
: L3 ' 't‘:ﬁ“‘%;
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€are that the fun do not fhine on thofe that are laid
down. When you have got’' a fufficient quantity, put
them into a veffel, and prefs them together with ‘a
wooden beater. - Ft is not good fir the wine to break
the ftones, for that is fure to give it a bitterifh tafte ;
when you have bruifed the grapes, make a tap at the
bottom of your catk, and having tied a hair cloth
over the foffer, let that run out into another veflel that
comes voluntary of itfelf, which muft be kept as the
beft wine ; then take out all chat remains in the
cafk, and putitinto fucha prefs as-is ufed by thofe who
make cyder, amd let the whole liquor be prefled into
another cafk, that has been well dried and aired with a
linen rag dipped in hrimftone and lighted ; let the lLi-

uor run into the cafk through a fine fieve, left any of
the dregs mix with it. It muft ftand ten days with a
thin ttone or flate laid upon the bung hole, then let it
be drawn gently off into another cakk, and fet in.the
fame manner as before. When its ferment is over, which
you will eafily know by its cool sefrefhing tafte ; then
it Wi}l' b:prﬂptr fﬂr ﬂm-: ot B b e e 1 Sae sftcs aa;

To make Raifin Wine.

Get three or four hundred pounds weight of frefii
malaga raifins, and let them be putinto a hogfhead
filled up with clear {pring water, keep {tirring 1t fwicea
day for a fortnight when it mui be prtﬂ'e.d, and let 1t
run into another veffel, then take a large flice of tqa{h::;_
bread,. hot from the fire, rub it oyer with the beft yeaft,.
and let it continue to wosk twenty-four hours, then
draw it inte another veflel, where it muft ftand annfhgg
fortnight, when you muft ftop it up, and in a week's
time you may bottle it for ufe..

To make Wine of Cowflips. ~ = = °
Put a pound of fugar to every galion of water, and
when it has boiled an hour, draw 1!:' off tocool, nntl }iut
to it a toaft fpread on both fides with yeaft ;. then put to
gyery gullon, an ounce of f}}:‘rup of ﬂ‘tﬁ&l; let 1?::‘:;2
q . ‘ wilip-flowers; to
_thige days, then put in the cOWNIp byict s

-

A .




amount of acouple of pecks, with two lemons fliced
thin, and to every gallon a pmt of u_:h;_te wine; let it
ftand three days lengerand then draw it off into a clean

cafk, and in a week it will be rcady to be botcled
coff, CA AP L L Rl

i " To-make Wine of Damfons. ,

To every gallon of water, put two pounds and.a
half of fugar, and let it boil.two hours, taking care to
fkim it ; put to every gallon of liquor five pints of
ftoned damfons. 'Let the whole boil together. till the:
water is of a beautiful purple colour, then get.a fieve
and ftrain it through ‘into another veffel, in which it
' mauft ftand three days, then let it be poured into another
. and fermented with a toaft covered on baoth fides with
yealt; when the fermentation is over let it run gently
into a'cafk, and it ought to be kept full eight months
before 1t is ufed. When you draw it off, let the bottles
be perfectly clean and corked up as harxd as poflible,.
when it will keep two years atleaft. It has a fine cool-
~ 1ing tafte, and is extremely refrefhng to drink in fum.
mer.

_ T o make Englifh Malm/ey.

Beat a dram of cloves and asmuch galingal together,.
until they are reduced to a powder, then let them fteepe
# whole night in a pint of Englith -gifnf‘l&’%&;‘,‘iug the
veflel fo clofe that no air may get in ;, next day.put to it
a.quart of claret, and twelve gallons of. Eng ifg wine 3
when it has ftood a week, let 1t be drawn off into ange
i ther veflel,, and then it will be fit for ufe..

To make Wine of Stranuberries..

Put 2 gallon of ftrawberries-into a bag, . after theyare
well mathed, then prefs the juice into a.veflel,. put toit
w toalt rubbed over with yeaft in the fame manner asthe
grape wine, and when it has fermented about three days,
ig4 it be drawn off and bottled, ‘

To
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- To. make W}yqs g:nae' as Sgri- rdd TP
Put a handful. of fennel roots, imd a fprig of rueto -
every gallen of water ;. let them boil half mi our, when
the liquor-muft be firained -out, -and three pounds of
honey put to each gallon ; let it boil two. huurs, only-
take care to fkim it clean, then let it ftand till cnld,, when |
it muft be ppured into a. taﬂr, and then let it fiand a:
}h'.a:r, -whun it.-wﬂl he‘ﬁt idi bE dr:wr. nmﬂ"rand bﬁtﬂe&’-

...,_.. .\.'.‘Jl

0, | . T mﬁt Wﬁf fairmm C‘farﬂ:‘ Tit DIOES
Put cight pounds' of malaga raifins well braifed iﬁttﬂ

fix gallons: of water-and two gallons of cyder; when
you have mixed them all properly together, . ﬁh’the:n:
in a cold pJace where they muit ftand a fortnight, pnly
remember that they be ﬁtrred once every day; puta.
quart of barberries_to the liquor after you . have ﬁ;aitn‘ed
it out, .and then add the- juice of apmtnfra{hcr i
and as much of black cherries fqueezed from the ,I}ﬂnﬂi 3
then put to:it a handful of muftard-feed, and %é‘q
ftand by aflow fire-covered up four days, then draw. it
off into another veflel, and when it has food a ‘week -
lenger it will - buread}f to bottle off; and.it MH tafte-as.
fine as claret... :

R e B wwe Ea e )RR T

1 1, # ‘ l..\

: ‘ﬁ!ma&e Winrf Curramtss = 0 0
Tn every two gallons of water, put a gallon ‘of :‘i

‘eurrants and a pound of fine loaf fugar; when’
whole has boiled fo long as -to diflolve, put to it aﬂ
ounce of ifinglafs, which will caufe a “thick feum to -
arife on the liquor, and when you have taken that off, .
let it be drawn into another veflel, and put to it a little .

yeaft, when it muft {tand three days to work, and when
the fermentauﬂn is over,.let it be ¢yawn into a clean
veflel, ‘and ftand ¢lofe covered three weeks, ;:e ;bﬁ
stup, only take care that you put mqo:eas:h ea “5
fugar. It is fine cooling liquor in fummer, an
retain the tafte of the currants, ,
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. T make Wine of Goofeberries.

To every quart of water, put a quarter of 2 pound of
fugar, and four pounds. of goofeberries, bruifed as fm;EIl
| as poffible ; when they have ftood twenty four hours in

the water, let them be prefled, and the liquor poured
into another vefiel, when it muft ftand four days to fer-
ment with yeaft; when the fermentation is over, let it
be fhut up clofe, and ftand in a cool place at leaft a
month ; then draw it into another veflel, where it muft
ftand fix weeks longer, and then let it be bottled off,
always taking care to put into each of the bottles a lit-
' tle loaf fugar. When it has ftood three months in the
bottles, it will be fit for ufe,

: To make Wine of Black Cherrics.

To every fix gallons of water, put twenty four pounds
of black cherries, well bruifed, only that you muft take
| care not to break the fiones ; when the water boils pour

it upon the cherries, and ftir them well together ; when
they have ftood twenty-four hours, let them be ftrained,
and to every gallon of the water, put two pounds of
fugar, well mixed with the cherries ; then let it ftand
two days to ferment with a little yeaft, and when the
fermentation is over, let it be drawn off into another
veflel, and kept clofe covered three weeks, when the
liquor will be fine and ready to bottle up for ufe.

To make good Wine of Quinces.

When you have cleaned the quinces, let them be
grated, and then prefs them through a linen cloth ; put
| two pounds of double refined fugar to every gallon of
the water ; when it is diffolved, let it be poured off in-
to another veffel, in which it muft ftand a week unftop-
ped, for the more air gets into it the better; then let
the cafk be ftoppad up, and when it has ftood fix months,
it maft be bortled off, and will be fic for ufe when it
has ftood a week in the bottles.

p'?
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_ T'omake Wine of Sage. |

. Boil fix gallons.of water a quarter of an hour, then take
it oft ani%l: let it ﬁaé:d :ti%llfi;t is milk warm,. then put to it
twenty-five pounds of fine Malaga raifins, picked and
rubbed clean, with:a bufhel ﬂf?,recfva agcefhrédpfh;aﬂ, and
a. pint of yeaft ;; when you have  ftirred them together,
let them ftand: in a cool place a week, then let it
be ftrained through a fieve into a cafk, and when it has
worked four days with the yeaft, let it be ftopped clofe
up, and fland a'week longer, when you muft put to it
two quarts of Malaga wine, and when it begins to look-
dlear, let it be bottled off for ufe.. i

To make Cyder for immediate Ufe.

Take as many codlings, as juicy as you can get, but:
not too fiveet, nor quite ripe ; let them be laid in. hay:
or ftraw that is very dry. When they have laid three
_&E}"ﬁ, cut them into quarters, and take out the hearts,.
then let them be bruifed, and put into fair water, with:
4 few blades of mace, and a handfil of the tops of rofe-
fmary ; maih all thefe together, and put-to every: twelve:

allons, two quarts'of Rhenifh wine ; when it as boil~-

- td two hours, letit be drawn off, and {ef.fo cool,” when:
it will be fit fof immediate ufe.. . -
T make Cyder to keep all the Year.

Také as many pippins,: pearmains,. and genitings:
as you intend to make cyder, and let them be pulled
when they are fo ripe as to be ready for pulling. Let:
them be braifed as fmall as poffible, and when they are’
teduced to a mafh, let them be put'into a bair bag, and
Aqueezed gently, till the whole of the juice is-extralted -
out ; then pour the liquor into a cafk, well {feafoned
snd aired with a rag dipped' in bri—‘mi’eot}e -and lighted,
put to it a little boiling water, three whites of eggs and-
a pound of honey ; then puttoit'a little yeaft, and let
it work five or fix days. When it has purged itfelf of
all impurities, . let' it be drawn off into another calk,
and when it has ftood a week, let it' be bottled rp.-

When you bottle it, leave about an inch,not filled u;:t
nexss .
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next the cork, left the bottle fhould burft, or the cork
fly, and if you happen to hear the air burfting- through
the porous parts of the corks, take them -out for a few
minutes, and then they may be put in with fafety. In
the fummer let:the bottles be placed in as cold a part of
the cellar as you can find, but in winter, they muft be
covered over with ftraw, aud if the cyder fhould happen

to.grow four, putito.ita little loaf fugar.

i To make the beft of Perry..

Take as many ripe pears as you intend to make li-
quor, and' mix with them a few crabs, then let the
whole be properly mafthed together, until the liquor ap-
pears, which muft be ftrained through a cloth, or very
fine fieve, then put toit a little yeaft, and when 1t has
worked three days, let it be drawn into another veflel,
in which it muit ftand ten days, ' when it will be ready
to be bottled off for ufe. - - '
i o To make Mum in the beffp Manner,

Boil a hogthead of water until it is reduced to two
thirds; put to «t feven bufhels of wheat flour, one
bufhel of oat-meal, and a bufhel of beans ; then mix with
it a handful of alder leaves, with three ounces of bar-
berries ; -put to it a'little yeaft, and when it has worked
Jtfelf from all impurities, let it be drawn off - and ftop-
‘ped ‘up «clofe in" another cafk, with half a dozen eggs
mixed with it. . It maft be kept in the cafk two' years,
then 1t will be fit for ufel '

To make Mead.. -

Put the white of three eggs into fix gallons of water 3
when they are properly mixed, put to'them eight pounds
ofithe beit honey ; when they have boiled an hour, put
‘to’them @ little icinnamon, mace, and cloves; let it
dtand till it cools, and then put to it halfa pint of gootl
-yealt ; when it has worked three days, let it be drawn
‘into anether veflel, and flopped clofe up for a month,
when 1t will be fit for ufe; and may be bottled off, -
| 24
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Mix the juice of five lemons, and the peels of two,
with two quarts of brandy, and put to it a nutmeg
ted dcwn, then put the whole into a flone
or:de; ﬂnﬂ it up and let it ftand three days, t
to it three pints of white wine, with a and lﬂf

of fugar, and ftrain the whole a thin flannel
cloth, when it muft be bottled up, and in a week af.
terwards it will be ready for ufe.

_ To make Wine of Apricots.

When you have taken the out of the apricots,
put them into a large carthen jug, with as nu:ﬁm
- as will cover them ; then let them boil two hours, and
pour off all that is clear, then put more water to them,
and when you have poured it off and mixed it with the
former, put to it fome loaf fugar, which muft be boiled
with it half an hour, and the fcum taken off ; then fet
it to cool in a veflel ; when 1t is quite cold, putto ita
little yeaft, with which you muft let it work four days,
then draw 1t off into another veffel, and when it has
~ ftood two months clefed up in the cafk, let it be bottled
off for ufe. '

The beft Way of making Orange Brandy.

Boil a quart of hranfdy ina{he ;ﬁc quantity of wa-
ter, and put into it the rhine of an orange, cut into
very fmall pieces; when it has boiled ‘an hour,
put to it a pound of loaf fugar, and fcum off what rifes
on the furface, then take it off and fet it to cool, then
it muft be bottled up for vfe.

- To make Cherry Brandy.

Tzke fix of pounds of red cherries, and as many
black ; take out the ftones, and It'gucm them into
‘three gallons of brandy, where they muft remain
twenty-four hours, then ftrain the whole throagh a can-
‘vas bag, as long as any of the juice continues to run

out ; puttoit as much fugar as fuits your taite, th;:
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lat it be put into a clean yeflel, .and wlien it-has ftosd.a
month, bottle it up with fome loaf fuga,t;-gmte_d, .{hmll

- To make the beft Elder Winee o vv 0
~ Mix fixteen pounds of raifins, with eight: gallons of
water, and one peck of the juice of elder berries, then
let it boil an hour, and when the ‘materials begin to
grow foft, letit be taken off and fet to cool aweek in a
ftone veflel ; keeping firring it once every day ; then
let it be ftrained through a hair fieve, into another vef-
fel, in which it muft fand until,it is properly worked

- with yeaft, then let it ftand a. month long, when it muf

be bottled up.

To make Wing of Phuwbs. o~ 110

Cut the rind of fix lemons, and then {queeze out the
juice into a quart of good French brandy ;ieep it clofed
up threedays in an earthen pot, then add to it fix quarts
of water, and the juice of fix more lemons ;i mix with
1t as much: fugar as fuits your tafte, wich a' quart of
white wine ; then boil the whole together, and when it
is cool, frain it through a hair fieve or flannel cloth ;
and when it has {tood three months, lerit be bottled up
as clofe as poflible, at leaft fix weeks more, when it
will be fit-foguufer 4 i Tets st 43t ABhs o0

1] ]

e " v e dre 38 Bl 9T
C ot gan Tosmake Hing of Barleys, +iy < rei 4t
Boil half a pound of French barley in three quarts: of
water, to which you muft add a quart of white wine,
the rhine of a lemon, half a pound of fugar, the juice
of fix lemons, and two fpoonsful cf rofe-warter :
let them boil two hours .together, and then ftrain ic
¢hrough a cloth, and let it cool, when it mutt be bortled
up. L Nk K@ : 1 '

 To ag.ég Wine qf Plumbs.

. Boil four gqﬂpps_ of clear water, and put to it twenty

pounds uf raifins; then take them off .and let the water
ftand till it is about milk warm; then put to it {fome
yealt, and le¢ it ftand to work eight days, always re-

meéme=
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membering to ftir itonce in the day, then letitbe ftrain-
ed through a clath, and put to it a quart of damfon
juice, then let it be put into an earthen veflel, in which
it muft ftand four days, then let it be corked up, and in
four months it will be ready for ufe.

The beft Metbod of making Clary Wine.

Take fix gallons of water, and put to it twenty-four
pounds of raifins; when the raifins have been fteeped
ten days, and ftirred every day, let it be firained thro’
a cloth, and put into an earthen veffel, with half 2
peck of the tops of clary in bloom, then let it be ftop-
ped up as clofe as poflible for threc weeks, and then
bottle 1t up, when i1t muft ftand in the bottles two months,
and then 1t will be fit {or ufe.

' 1 To maké Englif Mountair Wine.

To every gallon of water, put five pound of raifins,
‘with the ftalks pulled clean off, and when it has fteeped
a fortnight, let theliqnnr be fqueezed intoa barrel, that
has been well aired with brimftone burnt in a rag: when
it has done working, let it be ftopped clofe up, and in
a month it will be ready to be bottled uvp for ufe.

To make Ice 1o cool Wines in Summer.,

- Put three quarts of water into a ftone bottle, and mix
with it two ounces of refined faltpetre; when the water
has boiled half an hour, let the whele be put into the
bottle clofe corked up, and let down by a cord into a
well. When it has geen about fix hours in the water,
let it be pulled up, and the bottle broken to pieces, when
you will find it full of hard ice.

T'o mend Wine that bas loff its Celour.

Put a pallon of new milk intoa cafk, and when yon
have fhaken it, put to it an ounce of ifinglafs, and a
quarter of a pound of loaf fugar grated fmall, then put
the whole into the wine, and when the cafk has been

rolled up and down two or three times, let it be placed
in
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in its proper pofture, and it will regain its former
colour,

.
To recover Wine that has loft its Taffe..
When you find your wine begins to lofe its tafte, get
a pint of clarified honey, with a pound of dried raifins,
fteeped in a pint of clear fpring water ; put-toita pint of.
claret, and let the whole boil a quarter of: an:hour over:
a flow fire, or until it is reduced two thirds ;. rémem-
bering to fcum off all that rifes to the top.. Mix with.
it fome cloves, mace and nutmeg ; then. tie it upina.
linen bag and hang it into the bung hole of: the- calk.
along with the wiue, where it muft remain tl_ed with:a
a ftring at lealt four days, when the wine will. extra&
the whole ftrength of it,” and it will regain its original
taite. -

To recover Wine that is beginning to Decay.

Put an ounce of roch-allom into four gallons of clear
fpring water; when it is diffolved, and properly mixed,
pour it into the cafk, and it;will diffufe itfelf through
the wine, by which it will recover its orignal tafte, and
ftrength.

To make Wine faveet that has become JSour..

Take a handful of the flowers of clary, and a.pound
ofmuftard-feed quitedry; putboth into a bag,. tied
up very tight, then fink it to the bottom of the cafk,
and in a'week, the wine becomes warm and f{weet,.

To make Claret Wine tafte rough..

Take two quarts of floes, add to them a quartof good
claret, then let them bakein aflow oven until the ftones
come from them, then let them be taken off, and when
cool, fqueeze theliquor through afinecloth. ' To every
ten gallons of claret puta pint. of this liquor, and in

a few days afterwards, it will tafte exceeding fine and
rough..

M 2 I To
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; ‘?1: priferve ney Sort of Wine from becoming Jour.

['ike a dozen of large oyflers, and boil them in a
gullon of wine, of the fame fort as that you want to
preferve; when it hias: boiled two' hours, letit be fet
oft to ceol, and then itrained through a cloth into ‘the
wine, when it will diffufe itfelf- through it in fuch a
manner, that it will never torn four unlefs you leave
the bung helc open {o as to letin the air, :

d To reflore Wine that tafies of the Cafe. ;
- Take two ounces of the filings of .fteel, and four
ounces of lawrel berries ; tie the whole up very tight in
a bag, and Jet it be hung at the end of a ftring m the
middle of the eafle, 'always taking care to lower it fo as
ﬁg;bg covered as you draw off the liquor, }
: el
To reflore Wine that begins to Sour, by bawving too
Aenell o\ sxiwmmed vemp o AR v e

4+ Take a ftick with a flatend -and foment the winetill
1t froth; ‘thén pour intoit a quart of brandy, and let it

be ftopped up as cldfe as: po ays; when it wi
zegainilis formerftrength and be readyfor ufe. .~
SIS LETN

To prevent Wine from turning.

Tuke a, pound of lead and pour it melted into the calk
and then let it be ﬂépptdflnﬁ.tz;’ 'The wine, if good,
will diffolve theilead in three or fourageeks ; and it may
%@-—ﬁﬂﬂfztﬂhh&'ﬁihﬂ Englifh or foreign wines, only one

alF that isrequifite for the foreign will do for the Engs
lifh. ‘

Toreflore Wine that bas lof §ts Smell.
Take half a peck of flour, and when you have made
itinto a dough,, Jet it be ftuck with cleves, and baked
two hourss in a floiv oven ; then letit be takenout anda
hole bored throwgh it, when you muft put-in a ftring,
and hang it in the catk among thewane. ‘0 0o 0
0 TUSSOKY A UW 28 (L8TSY 1126 t';' %
Do make bitter Wine four. N UBY:
Take two quarts of water and put toit half a peck of

.barley, then boil it till one half of the water 1s di ulvec_li
; ftrain
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ftrain the liquor through a ﬁnel-l-inen‘c-lﬂ!:h while it is
hot, . then let it cool and pourit.into the wine.

To reftore Wines that have been pricked. _

Liet the wine be poured into another calk, then mix-
with a quart of brandy, half a pound of: bees wax, that
has been melted over a flow fire ; put the -wax.and bran-
dy into an earthen dilh.over the cafk, and'atake light--
ed match with brimftone at the end, by which you muft.
fet fire to it; when; it is entirely on a flame let it be-
poured into-the bung hole,. and the catk clofed up.

Tio make Wine fettle properly. |
Boil a quarter of a peck of wheatin a qpart of'water-
until it burfts and becomes very foft;, then let it be
fqueezed through a cloth,. and put te it 2 pint of white-
wine,. then. let the whole be poured boiling hot. into:
the catk.

Ts give-any Sort-of Wine a fne flavour..

Take half an ounce of calamus, and two ounces of
fulphur; mix them well together in a quart of borage:
water ; then let the whole fteep two days,. or until it 1s-
utterly diflolved, then let the water be drawn off, and.
put to it:a pint.of goodirofe water, when you muft pur
the whole into the cafk, and roll it up and down two or
three times by which the whole will be properly mixed,.
and in ten. days it'will be as fine flavoured as any wine
whatever,

CHAP., .
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To:candy Oranges and Lomons avhole.
* Take as much clarified fugar as will cover the
oranges or lemens yau intend to candy,- and put them~
into water till they boil over a-flow fire, then take:
them off, and‘fet them to coolinwan-earthen dith ; when:
they muoft be laid on-a wire grate to dry, then rub them
over with: fugar;when the outfides are quite dry let them..
be cutin' thin flices,. and laid upon wires with: fugar:
fprinkled over:them,- and in two or.three-days they -will
be fit for ufe. _
To candy Violets.

Pick off. the green ftallés from the violets,. then boil’
fome fugar-over adlow fire till it- begins to blow, when
the violets-muft be pat in’; rob the fugar with the back
of a fpoon againft the infide of the pan, then let them
be taken oat,-fifted,. and fetito dryy when-they will:
be ready for ufe..

To candy Applis,-or Pears:

Take as may apples, or- pears, "as you'chufe, onlg
take care to pull them  before they are ripe,.put them:
into a ftew-pan,.and.cover:them:with vine'leaves, then
pourupon-them asmuch {pring water as wilk cover them, -
fet them over a.{low fire, and cover the pan.quie
clofe; when they begin to fimmer let them be taken off.
and fet to'cool; when they muoft:be:cus insthin {lices,.
and laid on wires to dry,. with {fugar. i

Fhe befiWay of candying Figs.-

Take the beft ri pf figs, a?:;{ to gchgppuid- add apound
of the beft loaf fugar grated fmall; mix.ivwith water
fo as'to make a fyrap ; then put the figs into it, and let
them: boil over a' flow fire ; when they begin to turn
{oft let them be'taken out.and fet.in -an earthen~difh to
cool ; 'then let them be.dried, and when youwhave wathed
them.in: water-milk warm, - {prinkle fome grated fugar
over them, -and boil them a quarter of an hour longer;
then take them off, and when the water is drained from
them,- let them be laid on glafs plates to dry, '

. -

=]
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. The befp Way of clarifying Sugar.

Pat four quarts of water into a. pan, and add to it
four pounds of fugar with. the white of one egg, and
beat it to a froth, then put to iveight pounds more of
fugar, and fetitover a flowfire till it begins to boily when
you mult put two quarts more of water to it, repeating
the fame every half hour five times,. taking care to fcum
it ; then let it be taken off and fet to cool, when you
muft ftrain it through a fine linen cloth, and put it up
inglafles to cool, when it will be ready for ufe,.

To make crackled Sugar.

When it has boiled an hour,. dip a ftick into it,. and’
pulling it ont put it into a pot of cold water |fet ready
for that purpofe; 1f the fugar that cleave to the ftick.
becomes hard, then you may take the other off and:
fet it to cool.

To make carmel Sugar.

"Take as much fugar as you chuie, and put it ima.
pan filled with clear {pring water, and let it boil at leait
two hours over a flow fire, then dip a ftick into it and.
try it in the fame manner as before ; forif itis enough
the fugar will fnap like glafs when it touches the
water.

To make Faggots and Rings of Oranges.

Take as many oranges as you. chufe,. let them be
pared very thin, and putinto cold {pring water, then
cutthe oranges in rings, taking the infide out, and
let them be boiled with the faggots made of the parings,
until they are tender, then cover them with clanfied
fugar, and let them ftand till the next day, when you
muit boil them a fecond time, and let them ftand a day
longer, when the fyrup muit be drained from them, and
boiled at leaft an hour, when you muft put the oranges
again to it,. and let it boil ten minutes, then lec the
oranges be taken out,. and fet in an earthen difh to cool,
then let them be put into the oven, and when they have
ftood half an hour, they muft be laid on glais plates to

- | T




CONFECTLONARY. 129

To make fine Cakes of Oranges,

Pare a dozen of large oranges, and when you have
cut the infides into thm flices, grate down two of the
rinds and mix them with the juice 5 boil them in fprin%
water till they are foft, and then let the water be fqueezed
from them, and the whole beaten 1n a morter till 1t 15
like pafte; then let it be fqueezed through a hair ficve
and fet to cool, until you have boiled eight large pip-
pins to a pafte; fqueeze the water from them and mix
all together, and put to them three pounds of loaf-fugar ;.
then let the whole boil together, keep ftirring 1t over a
{low fire, and when the whole is properly mixed and the
{ugar melted, take a fpoon, and pouritinto tin moulds
which muft be put into a ftove uatil they are dry, when
they muft be put in boxes. ‘ -

_ To make fine Lemon Cakes.

Grate the rinds of two large lemons and cut the peel:
off of fix more, then cut the infide into thin flices ; and
having put a'quantity of fugar to-it, let the whole hord
topether, and then let the eakes be'made upin the fame:
MatheFasitheOrangPoRes, (1 0 1 T80 £ 309 (SR -

B To make Flsur Cakes of Oranges.

Put four ounces of the leaves of orange flowers into
clear fpring water, where they muft fteep an hour ; then
drain the water from them and prels them between two.
clean linen cloths with alarge rolling-pin until they are-
bruifed together ; put to them a pound of double réfined’
fugar ready boiled; let them:boil with the fugartill the
whole becomes of a purple colour, then let it be taken
off the fire and fet to cool 1n a clean earthen difh, or
china bowl; grate fome fugar upon it, and fill up little
Eapt':rs with 1t, which- muft be fetin a warm ftove to

ry.

#

To make Pomgranate clear Cakes.

Make the jelly in the fame manner as for the orange
eakes, and let it be mixed with the juice of pomgranate
feeds, a little lemon juice and the rind- of a lemon

gratedi
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grated fmall ; let the whole be boiled together, and firain
them thmn%lh a bag ; then put to every pound.of the
Jelly as much double refined fugar that has been boiled
over abrifk fire 5 put to it a fpoonful of cochineal, and
let the whole boil together until it is of a purple colour,
which will be about an hour, then let it be to cool
and pourcd into glafles for ufe.

To make Black Caps of Apples.

When you have pared the apples and laid them in a
ftew-pan, putover them fome lemon-peel cut into fmall
pieces and a few cloves ; put alfointo the pan a little
coarfe fugar with a blade of cinnamon, and cover it
clofe up with brown paper ; then let the pan be placed
in aflow oven, wheré it muft ftand till it iscold and then.
let it be taken outand it will be fit for ufe,

To make pafic of Apricots. :

. Take fome apricots that are quite ripe and boil them
in clear fpring water until they begin to grow foft ; then
. the water from them and grate them through a

ieve, put a pound of fugar to each poundof the pulp,
then let the whole be fet over the fire until it is fo warm
that you cannot hold your finger in it, then let it be
taken off and fet to cool; put the pafte on plates and:
fetitin a warm ftove todry. " -

Po make clear Cakes of Apricots..

Boil fix large codlings to a jelly in as much clear wa-
ter as will cover them,. then mix with the jelly fix large-
ripe apricots, and when they have boiled together till
they are properly mixed, let the whole be prefied through
a hair fieve into an earthen pan ; put to every pound of
the jelly an equal quantity of fugar and let it boil till,
it begins to crack, then take it up with a.fpoon and fill
your glaffes with it.

" Lo make Almonds of Chacelate.
Grate a pound and a half of the beft double refined:
{ugar, and mix with it a pound of grated chocolate ;
: put

L]
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put to it fome orange water and a little gum-dragon,
then work the whole into a fine pafte, an:::l having made
it up in {mall pieces like almonds, fet it in a ftove to
dry.

To make fine Almond Cakes.

Take a pound of finz almonds, and put them to a
pound of double refined fugar, with a little orange water,
the juice of two lemons and the pecl of one; boil the
whole together, taking care to keep it {lirring, {fo that

. it neither fettles to the pan nor boil over ; when it be-

gins ta grow thick, take it off and make itinto cakes,
in what fhape you pleafc and put them in a ftove to
dry.

T o make fine Cherry Pajfle.

Take the ftones out of two pounds of morello cherries,
and prefs the juice into a pan, then fetit over a flow

fire, and put to it two pounds ofdoublerefinedgugar ;
~ when the whole is properly mixed, lay 1t upnn&at:&s

and fet 1t in a ftove to dry. bR 5

To make fine Goofeberry Pafle.

Let the goofeberries be as ripejas pofiible, and when
you have wafhed them put them into a pan with as much
fpring water as will cover them, ‘“let them boil over a
dlow fire until they are quite diffolved ; then ftrain them
through a fieve into a clean earthen pan, and put to
every pound an equal quantity of fugar and fet it to boil
over a {low fire until it begins to crack, When the fugar
and pafte are properly mixed take it up with a {fpoon and
put it into palte pots to cool; then fet it in a ftove to

dry.

To make Goofeberry clear Cakes.

To every pound of the goofeberry pafte, add the
juice of a lemon, and when it has fuai:& in, let it be
cut into {mall cakes in any fhape you pleafe, and fet
them in a warm ftove to dry.

Ts
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To make Currant Pafle.

When you have wafhed the currants clean, bruife
them in a pan, and put to them a little boiling water ;
when they have ftood in it about half an hour, let them
be fet on a flow fire and boiled till they are quite foft ;
prefs the juice through a fieve, and to every pound add
twenty-ounces of loaf fugar boiled, then mix them
rn:-pbrly and fet them over the fire about ten minutes

onger, when 1t muft be filled up in glaffes to cool ; then
make it into fmall cakes and fet them on the ftove to dry,
ahen you take them out, grate fome fugar on them,

To make Rafberry Calkes.

Mix a quart of red rafberries with two quarts of cur-
rants and as many goofeberries quite ripe; then put
them into a ftone jug ftopped up clofe ; fet it in cold
water up to the neck of the jug, and when it has ftood
a day and a night, let it be taken out and put into a
pan over a flow fire when it muft boil till it becomes as
thick as palte, then prefs it through a hair bag, and put
to it twenty ounces of double refined fugar; keep ftir-
ring it nill the fugar is melted, and the whole properly
mixed, when you muft fill it up in glafles, and when
cool fetitin a ftove to dry. | :

: "To make Rajberry Bifecuits. e :
Make pafte in the fame manner-as above directed for
the cakes, then take a quart of rafberries, and mix with
them twenty ounces of loaf fugar grated fmall with ‘the
whites of four eggs; beat them together, then lay the
afte thus mixed upon fall pieces of thick paperin the
rm of candy; duft alittle grated fugar over thém,
then put them in a very warm ftove to dry, when they
are dry take them from the papers and turn them on a
fieve, when they are enough, let them be f;t to, cool,.
and then put them up in boxes and they will keep all

the year. - .

Ed
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T o make Snow Cream. _

" Strew fome {ugar over the bottom of a large deep difh, -
and then put in it a gallon of ftrawberries ; put to it
fome {prigs of rofemary and ftick a long branch in the
middle, {g-:: as to make it refemble a tree ; then take the
whites of ten eggs and a quart of good cream beaten up
and well mixed together {o as to froth over the veflel ;
when it has ftood about ten minutes take off the froth
and throw it over the tree; fetit in a ftove to dry and it
will make a grand defert after dinner.

T o make Almond Butter,

Beat a quarter of a pound of blanched almonds and
put them to a pint of new milk, with half a pint of
rofe water, then take the yolks of twelve eggs and a
quart of good cream beaten up and well mixed together ;
then ftrain them through a cloth into an earthen
difh that muft be placed over a charcoal fire ; you
muft keep ftirring it till it becomes as tender as a curd,
then take it out, and let the whey be drained from it,
then let fome rofe-water be poured over it, and a little
grated {fugar. :

I 3iaM To #ﬁﬂﬁf'aiw}r}eﬂwrrﬂ :
Take one pound of double refined fugar, the juice of
twelve oranges, and the yolks of eighteen eggs; mix
the whole together in an earthen dith, and fet it over a
flow fire,;where it muft rema'n till it begins to- prow
thick, then put to it an ounce of butter, and a little
ambergreafe, and keep ftirring it till the whole ingre-
dients “are properly mixed; then put it up in china
difhes that have been firft dipped in cold water, for that
will make it come out the more eafily when it begins to
EPQI. e 1. : G
: gl To make Fairy Butter.
..,F]ﬁ-‘* a fpoonful of arange Hower water, and beat in it
the yolks of two eg{gs boiled hard ; mix with them two
ounges of fine loaf {ugar, and the fame quantity of frefh
butter, ; when you, have churned the whole together,
i1 ; N 7 frain
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ftrain' them through 2 hair fieve, put them on little
plates to dry, and they will be ready for ufe. 2%

To make Spanifh Cream.

Put the yolks of three eggs into three fpoonsful of
clear water, and mix therewith three {poonsful of flour
ef rice, and two {poonsful of orange flower water ;' put
to them a pint of thick cream, then fet the whole on 2
flow fire, and keep flirring it till it becomes thick,
when it muft be putinto cups and fet to cool, =

To make Loaf Sugar Cream. :

Mix a little Ifinglafs with a pint of hartfliorn jelly,
and put to'it a little cream of almonds ; fweeten it with
loaf fugar, double refined and grated {mall, then beat
the whole together till they are properly mixed ; when
you muft put them into fmall cups, and let them ftand
till the cream begins to thicken ; when you ferve it up,
let the pan be dipped in warm water. '

T o make Codling Cream.

Take the hearts out of twenty large codlings, and-
when you have beaten them in a morter, ftrain the juice
through.an earthen fieve, then put to it a glafs of fack,
with the crumb of a French roll grated fmall. £l

o make Rafberry Cream. g
Math a quart of rafberries, and put to them the whites

of feven eggs ; let them be well beaten up in an earthen’
pan until it comes to a cream, then fill it up in glaffes,
and let it ftand to fettle. Progl o i ey j

1 sxna b

T mate Almond Cream. oA

Take a pound of blanched almonds, bruife therh in”

a morter, and then ftrain them with fair water through
a hair fieve into an earthen difh, then mix with them
a little new milk, and a quarter of a pound of loaf
fugar grated down, and then firain it again; when
you have put them in a pot, throw a little falt” over.
them, and fet them to fimmer on the fire. * Keep ftir-
¢ 5y ; ring
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ring till 1t begins to froth, then put to it half a pint

of freth water, and having taken it off, cover it over
with a difh, until it is cold, then pour it upon a linen
cloth, which you muft tie up at the four corners, and

draw the water.from the cream, then hang it up again.

T o make CGhocolate Cream.

Mix a pint of white wine :wit_h a quart of cream, a
fprig of rofemary, and the juice of two lemons ; when
they are properly mixed, grate upon them a little cho-
colate. Let it ftand over aflow fire till it begins to
grow thick,. when you muft take it off ;nd put 1t into
cups.

Tomake Swweetmeat Cream.:

Slice a few preferved peaches, and the fame number
of apricots into a quart of good cream, and fweeten 1t
with half a pound of double refined loaf fugar, grated
{mall, beat them wp till they are all properly mixed,
then put them into pans to ftand till you ufe them..

. To make puff Pafte. |

Put the yolk of an egg, and one pound of butter to
every pound of flour ;' when you have mixed them to-
gether, put to them as much cold water as is fufficient
to make the pafte light and thin, then roll it up, and cut
it into {fmall pieces, when it muft be worked over again
five times in the fame manner, and-then 1t will be fine
light pafte, proper to be ufed for many different things,

To Candy all Sorts of Flowers.

When you have picked the flowers clean, boil fome
double refined fugar, until it appears of a redifh colour,
then put in the flowers and keep ftirring it till you
fee that they begin candy with the f{ugar, when .
you: muft take them off and keep ftirring them till
the whole is_cold, otherwife they will be apt to fet-
tle to the bottom ; when the liquid is cold, grate upon:
it fome loaf fugar, and put-it up in the form of cakes,
on plates of glals ; .when it is quite dry, let the cakes

; N2 be
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big put into boxes, and kept till you' want them for -
ufe. PR £

To make fiwcet Wafers. '

Put fome juice of lemon into a porringer, and fift in
fome double refined fugar, grated very Irg'.:all ; then put
toica glafs of fack, and 'fuch perfumes as fuits your
tafte ; put it over a flow fire, where it muft continue till
a thin white fkin begins to arife on it, keep flirring it,
and drop upon it fome thin pieces of paper ; turn the
papers up and down, then take it off and fpread the li-
quid upon the papers, which muft be fet to dry in a
cool place, and then they will be fit for ufe. 412

To make Almond Bread.

Blanch ‘a pound of white almonds in*cl':.-ar'ﬁjsr{ng
water, then put to them a pound of double refined fu-
gar; put them into a pan over a flow fire, and keep
ftirring them, taking care that they do not ftick to eacﬁ
other ;- then put them into an earthen bafon, and mix
with them a fpoonful of carraway feeds, a little gum-dra-
gon, diflolved in rofe-water, and when you have ftrained
them through a fine linen cloth, putto them a few grains
of mufk and ambergreafe, diffolved in double refined’
fugar; add to it the yolks of two eggs beaten to a froth
in rofe-water, until 1t 1s very light, then put to it twe
fpoonsful of fine flour ; when all the ingrediencs are
properly mixed, lay them upon broad wafers, taking
care that they do not ftick together, then put them into
a brifk oven, but take care that they be not {corched,
otherwife you will deitroy their beauty ; take them out
when they are half baked, and pour upon them the
whites of eggs, with fome grated fugar; after that put
them half an hour longer in the oven, and they will be
enough. :
To make fine Sugar Cakes. :

Sift and dry three pounds of fine flour, and put to it
two pounds of loaf fugar, grated fmall ; then mix with
it a little mace, a gill of rofe-water, the yolks of four

: €565
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eggs, and a pint of new milk ; pour upon it a {mall
glafs of water, ‘and when it has ftood half an hour over

a.flow fire, let it be made into {mall ‘cakes and fet to
dry in a-ftove. - It will keep all the year. -

T'o make Sugar Puffs, -

When'you have beaten the whites of ‘ten ‘eggs t6 a
froth, put them in a morter, and mix with them half a
pound of double refined fugar, grated {fmall ; rub the
fides of the morter with ambergreafe, and put to the
other ingredients half an ounce of carraway feeds ; then
lay it on.as thick as you can ona fheet of wafers ; when
they have ftood a quarter of an hourin a {low oven they
will be enough. . ; s -moe vl

. Tomake fine Seed Puffs. - -

Steep a little gum-dragon in rofe-water, put td it as
rauch double refined fugar as fuits your tafte ; work the
whole. together till it becomes ftiff, -then roll it upon
paper, and cutit in {mall -pieces, when it muft be put-
into an oven, and baked a quarter of an hour; taking
great care to turn it frequently, otherwife:it will be apt
to-{cerch and lofeits colour,

To make 7 le candied Cakessi~
‘T'ake two pounds of double refined fugar, and put to
itas much water as will make it boil ; then put in-feme
rofes or other flowers, and grate fugar upon them ; when:

it has boiled about an hour, let it be drawn off in glaffes
and fet to cool. .

; To make fine Sugar Bijeuits.
~ Mix one pound of powder fugar with an equal quan-~
tity of fine flour, and a quarter of a pound of ‘blanched
almonds ; put to it eight eggs, and two: {poonsful of -
rafe-water ; beat them all together till they are begin~
ning to froth; then put it into fmall tin pans, and let

them bake two hours in a{low oven, with the mouth
elafed up, .

N~3s To
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Do matke Savoy Bifeuits. -

Beat the whites of eight eggs until they begin to froth,.
then put the yolks to them, with a poundb:ﬂ'ugar, and-
mix the whole properly together, Mix with it 2-pound.
of fine ﬂgur, then, lay the bifcuits upon paper, and
put them into a. {low oven clofed up, where they muft
remain two hours, then take them.cut and.fet them ta.
cool.. i ' : i
| To make Lemon Bifcuits..

*Tak_e the yolks of ten eggs, and the whites of four,
mix with them two fpoonsful of orange water, and beat.
the whole togetherat leaft an-hour:; then put te it a lit~
tle grated lemon-peel, and a pound of fine flovr;- whenv
all thefe are mixed, rub the pan over with butter, and.
put them in an oven, when they begin to rife in the pan,.
take them out, and lay them on a clean cloth, till the
aven begins to cool, when they muit be fet in again to drys
fo hard that they. may.fnap in breaking, then they will be
enough. | ' :

- To make Naples Bifeaits.. .
Take three quarters of a pound of the fineft flour, and:

a pound of double refined loaf fuﬁar, grated down ; put:

to it three grains of mulk, and fix eggs beaten up to a.

froth ; pour.upon thefe a fpoonful of rofe-water ; when.

the oven is pretty hot, put in your bifcuits, and let

them bake till they are hard.. -

To make fine.Orange Bifcuits. :

.When your oranges have laid two days in water, Iets
them be boiled: tii, they begin te grow tender; then
pour the firft water from them, and put to them fome
thatis hot, ‘when they have laid half an:hour:in the fe<
cond water, let the meat be taken out of:the oranges,
and put the rinds- into a dry cloth, then beat: the whole
up with an equal quantity of double refined fugar,
grated fmall into a pafte, put- the bifcuits which you
make into a flow oven, and when they are hard le#

shem be taken out,.
Te
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To make Icing for vich Seed Cakes. _

Sift a pound of double refined fugar, grated fmall

through a hair fieve, then beat two eggs into as many-

fpoonsful of rofe water ; put the fugar to the eggs, and:

keep beating them till they are as white as fnow, flick:
in {fome flices of citron,, and then putit to the cake..

To make Carraway Cakes.

Mix a pound of frefh butcer with-an'equal quantity.
of flour, and put to it half a pint of good:yeaft, with
four {poonsful of rofe-water, four ounces of fugar, an
ounce of carraway {eeds,,and the yolks of three eggs ;.
when you have worked them to a pafte, make them in-.
to cakes, and let.them.ftand.in-a {low oven till they are:
hard.. : &5

T o make Banbury Cakes:

Mix a pound and a half of butter with three pounds:
of currants,. and half a peck of flour; put' to them: a.
pound of fucar, a few cloves, and three quarters of a:
pint of yeaft ; then mix a little rofe-water,.and pour.
upon it as much.milk boiling hot as 1s neceflary. to form,
it into a pafte ; when you have kneaded the whole to-s
gether, let it ftand till it cools; then put to it fome carra-
way feeds. Make it up into.cakes, and let them fand”
i the:oven.till they are enough.. .

To make Almond Gingerbread.

Beat a.quarter of a2 pound of blanched .almonds in a:
morter, till they are very fine; put to. them a little wa-
ter, in which gum arabic has been fleeped;, then.,
fqueeze into it the juice of a lemon, with {fome ginger
and cinnamon ;. cut' the whole, when: properly mixed,.
mto {mall thin, cakes; and. let them dry in.a warm
flovBess htas! 12 3 5K ?

3 ! - Tomake:fone Gingerdread,.

Put an ounce of grated ginger to half a pound’ ofi
Brown {ugar, and beat the whole together with two
egps,. and a pound.and a half of treacle ; put to it an

equal
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quantity of cloves, -mace and nutmeg, namely, half an
ounce of each, :then put to it two pounds of melted but-
ter, -and as much flour as is neceffary to make it into &
pafte ; when you-have kneaded it together, roll it out
thin, .and cut itinto cakes of what fize you pleafe ; lay -

the cakes-upon tin plates, and bake them in-a flow’
oven. -

| To make a fine Pepper Cake. 3 |
‘Takea quarter of an-ounce of whole pepperand a gill -

of fack, then . let'them boil together a quarter of an:
hour ; take out the‘pepper, and put in as much-double -
refined fugar, grated-fmall, as will make it like pafte, .
then pour the fack and fugar upon the pepper, and cover -
the whole with-a thin paftey then.lay it apon plates, .
and. fet it to bake.in a.{low oven, -

' " T perfume Rofesi~ -

- Mix the buds of: rofes ‘with orange water, in which
fome  ftorax and mufk -have been fteeped ; ftick into
every rofe a bud of a clove, then take them omt of the -
water and fet them to dry between thin pieces of - pa--
Frl. ¥ a4 L _— ) 3

. - Tomake Syrup.of Poppies. i
Take four pint: of warm {pring water, and put-to it
two pounds of poppy flowers ; let' them ftand twenty-
four hours, -when you 'muft ftrain them, and add to-
them freth flowers ;' let them ftand clofed up in the wa-
ter till next day, when-it muft. be ftrained off and boil=
ed up with fugar. - 1 N s &2

- To makeSyrup of Violets.r:
Boil ‘a pound of frefh picked violets in *five half
pints of water, then.-pour it into a glaz’d earthen
veflel, keeping it clofed up at leaft twenty-four hours;
ut to it double its own weight of fugar, .and then it
will be a fine {yrup without boiling. - '

i : b2 11 10 1868 i T d ,- ﬁ
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To make Syrup of Mafb-mallowws. 1

Take one ounce of the roots of parfley, and two of
math-mallows, put to them half an ounce of figs, the
fame - quantity of liquorice Yoot, and mafh-mallow
tops, one ounce of fwveet almonds blanched, and two
ounces of ftoned' raifins; f{teep the whole one day in
three quarts of barley water, and then boil it in- two
quarts ; when'it begins to grow fine let it be taken off,
and the liquor prefled out, then put to it four pounds
of double refined fugar, with one ounce of gum-arabic,
and it will make‘a fine {yrup. '

&4 To ' make Syrup of Saffrom: d

*“'‘Mix half an ounce of fiffron with a pint of Canary
witie, dnd the fame quantity of balm-water ; puc it i
aveflel, and keep it'clofed up over a flow fire until it 2s
hot, but take care not to let it boil, ftrain it out, and
add to it three pounds of double refined fugar, then let
the whole be boiled together until the ingredients are
both difolved and' properly mixed, when it muft be fet
to cool, and then bottled up for ufe. : €

GUL T make a Cordial of black Cherry-avater.

Put four pounds of ripe black cherries into two quarts
of frong claret, put to it 2 handful of mint, and as
much rofemary flowers, an ounce of mnutmeg, three
handfuls of clove jelly-flowers, and two ounces of cin-
namon ; when “they are all ftirred together, let it be:
covered up fo clofe that no air may'get in; ‘when it has
ftood ‘twenty-four hours, pour the contents into a fill,
and when it begins to work up let it be be drawn off
and fweetened with fugar-candy,

To make Spivit of Carraways.

‘Take two pounds of carraway feeds, ftrew them over
with fugar, and put them into a quart of fack, bruife
them, and put them into a bottle, which muft be corked
up as clefe-as poflible, then let it be fet in the fun for a
month, and it will be ready for ufe.

To
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To make an Orange Pqﬁ

Take one lemon and two Seville oranges, {queeze the:
juice into a quart china bafon, ’Put to 1t two {poonsful
of orange-water, and.a pound of double refined fugar ;.

when you have ftrained it through a fieve,, boil the peel
of theuranges in.2 pint of cream, then iﬁht be. fet to
eool, after which you muft mix 1tw1th1the juice, and
Ehes{ it has ftood. n.da}r covered clafe up it will be :cad y

r ufe. .

T :wmia Shrub of Currants.. .

Take ripe white currants, math them, and to every
five pints of the jniceput one gallon of brandy, and a
pound of loaf fugar 5 letit ftand in an-earthen:veficl
qluﬁacl three days, only you muft remeniber to ftir it
twice a duy, then letitbe ly queezed.through a.bag, and.
bottled BRi o '

T make Fialet Drops,

Cut thg white from an ounce of wolem and. when
ynu have picked them, 1;1: to them a.quart of water
and a quarter of a poun of double reﬁned'lnaf {ugar;:
boil the whal;tngﬂ;gar t.ll‘lihe;rarn erly mixed, then:
drop the liquor on dguare pieces. m! paper to dry. 1

To make. Syrup of Water-creffes.

Bruife a peck. of water-crefles, put to them two quaru-

of water, and when it has ftood twenty-four hours, put
to it fome more water tocover it, with a pound of &na,
Ipaf {ugar, then let the whole be, bmi¢d up untl it is
reduced to a guart, let it be taken off to cool; and.-pﬂur
?jn 111: adpmt of rum,, when it muﬂ' be {queezed, out and
attie
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Direétions concerning the BREWING of furh Laquors
as are commonly mjed in Families.

REWING is'meceflary notionly in greatfamilies,
B but alfo in thofe of tradefmes ; becaufe greatad-
vantages arife, efpecially where they have the whole
profit to themfelves, and where no excife is demanded
by the crown. It is alfo neceffary, that all families
fhould have ale, beer, and other liquors, conftantly
ready, not only for their own ufe, but alfo for thefe who
~ come to vifit them ; otherwife they will be reputed” bad
houfekeepers, and their fervants will be apt to treat them
with difrefpe&. 'T'o prevent every thing of ‘that nature,
and to anfwer an end’ attended with fo many beneficial
confequences, I fhall here give direftions concerning
the brewing of fuch forts of liquors as are moft neceffary
in families, and moft commonly ufed.

How to chufe good Malr. |

Take alittle in your hand, put it in your mouth,
and 1f it has a fweet tafte, with a good‘deal of flour
round the'grain, then it will be very proper forufe. It
muft be‘obferved that there are two forts of malt, name=
ly pale and brown, but the pale only is ufed in private
families, Let the malt be dried either with cinders or
charcoal fire; and when you grind it; take care that the
mill be clean, for if there are any cobwebs or vermin
near 1t, itwill be apt to mix with the malt and give it a
bad ‘tafte. Don’t letit be ground too fmall, for that only
ferves' to make it weak, and alfo occafien a confiderable

3 »
.

lofs; =

| Hows to chufe Hops for Ale.
_Thofe of a bright colour are efteemed much prefera=
Fle ltID any others, but take care that they have a fwveet
METE o e
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o . Of Water proper for Breaving.

_ Running water is muihpjirézf;ﬁblé t'o"‘a{i'j"b'ﬂi'éi-; “but
1t muft be taken up when the flream runs clear, for after
rain or fnow it will be muddy, and not proper to be
u{'ea._ When you have not an opportunity of getting
running water, you may take it from a pond where the
bottom is-clear, and fupplied with fprings. When you
are obliged to make ufe of hard water, Jet it ftand two
or three days expofed to the fun, and the only way to
know water is to try whether ‘it will make a lather of
fc}a;_s; if 1t does it is fit for brewing, but if not, dont
ufe it.

Of Veffels ufed in Brewing. |
If your copper holds thirty-fix gallons, your mafh
tub ought to contain at lealt fix bufhels of malt, but
with refpect to the coolers and other veflels you may have
them made according to the fize of the room or place
where you brew, for if one will not hold all the liquer
youmay put it into another.

Diredtions concerning the kecping she Cafks in proper
. erder. g
When the beer or ale is drawn out of the cafk, let it

be properly fcalded, for if any of the dregs remain, it

will be apt to fpoil the liquor. Take care that no air
gets into it for that gives the liquor a bad tafte, and be-
fore you ufe it, boil a handful of bruifed pepper, and

mix 1t with the water ufed in fcalding., If the cafk

has contrafted a mufty fmell, let it be held over

a flow fire a few minutes, then let it be fcalded, and

put to it about three pounds of lime, with fix gallons

of cold {pring water; 1t muft then be clofed up a week,
but if you have not time to wait fo long, take a rag,
and when you have dipped it in brimftone, fet fire ro
the rag and {fmoak the caflc with it.all over, only take
care to give it a little air. When the catks are new,

Jet them be placed in a hole dug in the earth, fo deep,

as to take it up about half depth with the bung-hole.

downward ; let it ftand in that pofture a week, then let
it
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it be fcalded and it will be proper for ufe. But to pre-
vent the trouble of making the veflels fo proper for ufe,
let them be wafhed clean as foon as you have emptied
them, and they will keep fweet and clean for a con-
fiderable time.

Hoav to mafb liguors in general.

Toevery fix bufhels of malt, put two pounds of hops,
then let your liquor be heated properly, and put to it a
handful of bran, by which you will fece when 1t hcgins
to boil by its frothing up ; then let it be drawn off into
the mafh tub, where it muft remain till the fteam is
{pent before you put inthe malt; keep ftirring it while
you put in the malt, referve half a bufhel to be ftrewed
over the reft when you have done flirring it. When
you have laid on the dry malt, let the mafh tub be co-
vered clofe up with the facks, to prevent any of the
ipirit from evaporating, and let it remain in that con-
dition two hours, while you are heating another copper
of water ; then let the liquor run off, and you will ind
that the malt has drank up one half of it, which lofs
muft be made up by the water in the fecond copper ;
pour the fecond water in fo gently, that between each
bowl or pail it may have time to foak in ; this you muit
do till you find you have about forty gallons, for that
in boiling will be reduced te thirty-fix. Ir order te
‘preferve it from growing four, puttoit half a pound of
hops, and when all the wort is drawn off, let the top of
the mafh tub be faftened up as clofe as poffible, then
pour the remainder of the boiling water to the malk,
taking care to ftir it as before. When it has continued
clofed up two hours, let the firft wort be poured into the
copper and boiled with two pounds of hops, at leaft an
hour and a half, then let it be drawn off into coolers 3
when you draw oft’ your firft wort, let the hops be pre-
ferved in a fieve or woollen cloth, then put cold water
into the copper and a new fire under it. Let the fecond -
wort be drawn into another veflel, and put to it a hand-
tul of hops ; when you have mathed it properly, let the
fecond wort be poured into glﬂ copper, let it be boiled

- two
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two hours with the hops of the former mixed with it,
and it will be ready to be drawn off into the coolers.
When the fecond liquor is drawn off, let the firft wort
be poured into a large working tun, in order to make
room for the others coming into ‘the fame coolers, for
they ought to follow each other; then putto them a
groper quantity of yeaft and let it work over at leaft a
ay and a night, without being ftirred.

Direffions ﬁ:r duarﬁﬂg Mal: Lff:mr’: 104 g.mgraf,

As the weather has a confiderable effe¢t on malt 1i-
quors, fo-it is neceflary that thofe who brew fhould firit
attend to that as a thing effentially neceflary. In cold
weather let it be warmed a little, but if the weather is
hot, then let it be as cold as poflible. Mix a little warm
wort with a quantity of yeaft, according to what liquor
you intend to brew ; let the whole be put intoa wooden
bowl and fet to fwim on the wort; when it has been
there a little it will begin to work over, and in a little
time mix itfelf, which is much better than to pour it
all in togetherat once, for then il will be apt to fettle to
the bottom. When you find it begins to foment, let
fome of the liquor be taken out and put into another °
cafk until it grows cold, when it muft be again put to
the other. Let it be worked as clean as poflible, for
that has a confiderable effect on the liquor, and makes

‘it drink more pleafant and mellow. If you find it
" does not work fo well as you could with, pour init a
‘gallon of water boiling hot, or an ounce of ginger
grated fmall, but that will only be neceflary on parti-
‘cular occafions, and it muft be obferved, that although .
the above rules concern malt ‘liqunr in general, yet
the procefs muft be varied according to the nature of the
drink, aswill appear from the following directions.

To Brew flrong Ofober Beer.

If you intend to brew three hogtheads, Fake five quar-
ters of the beft malt you can get, having been only
made three months ; examine ftritly whether the male -
be found, and free from duft, or any thing t.hal:j_ma._}lr

pol
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fpoil the liquor, grind it carefully, put it in a cool
place, where it muft lye about a day, and then it will be
fit to mafth. Let the fermentation be in the {fame man-
ner as before directed, only that in fome cafes the li-
quor will not be ftrong enough for the yeaft, fo that it
will be ready to work too much; when that happens,
vou muft attend to the following direttions : As the
wort begins to froth up into a ftrong head, keep pour-
ing into it fome of the cold wort that was firft taken
out,. until you have brought the whole mto a proper
temper. When the fermentation begins to ceafe, let
the lid of the cafk be put on, taking care to leave 1t
open at one corner, till the working is quite over, then
clofe it up. If this method of choaking the fermenta-
tion does not fucceed, put no more of the cold wort to-
it, but open the windows of the brew-houfe to let 1n the
frefh air, and if that is unfuccefsful, pour the liquor
entirely off into {fmaller veflels, made as fhallow as pof~-
fible, and in a few hours the working will ceafe.

How to Cajf the Beer..

When the liquor has done working, let it run out of
the cafk through a cock placed five inches above the
bottom, . that the fine beer may run off, without being
mixed with the fediment that gathers to the bottom, for
that muft be kept'and put to fmall beer. Let the cafks
be in the beft order, and be fure to have them seady at.
the time the liquor has done working, for if it ftands
longer expofed to the air, it will lofe fome of its
ftrength. When you let it run: into the catks, keep
back a few. gallons, to be poured in when any works. -
out at the bung-hole, for although the fermentation of
the wort be over in the firft cafk, yet when poured into
the others, the whole will be again in motion, when it
muft be left to itfelf, . with the bung-hole open, till the
fermentation 1is over; then clofe it up, and let it ftand’
during the winter.. When the fummer begins, and the
weather grows warm, it will again begin to work, when
you muft open the bung-hole, letting ‘it ftand in that

- Q2. . condition



148 BREWIN G, &.

condition during the whole of the fummer, for it will
wurI-E.lefs or more the whole of that time. The laft in-
gredient to be put to it is ifinglafs beaten fmall, which
refines the liquor, and about the beginning of winter
1t will be fit for ufe, and fhould then be bottled of:

Lo mate common Ale for a Family.

To every fix bufhels of pale dried malt, put one and
a half of high dried malt, but not fuch as is defigned
for porter, becaufe that does not mix fo well in the
malh ; let both be mixed and ground together, and
when it comes from the mill, let it ftand a day in the
facks, and it will be ready for brewing. Let the wa-
ter you ufe be foft, and boil as much of it as is necef-
fary to {oak the malt, fo as to make a hogfhead of fine
wort, befides allowance for the wafte. When yon put
the water into the copper, mix wich it a table fpoon-
tul of falt, for that raifes a fcum upon the top, before
it begins to beil, which muft be taken off, and three
quarts of bran thrown into the water. Keep the fire
brifk and clear under the copper, and when the water
begins to boil, fkim off the bran that rifes to the top,
then draw off half of the liquor into the mafhing 1:11E,r
letting it ftand there till it is perfeétly clear, fo as you
may fee into it ; then pour in all the malt, except half
a bufhel, but let 1t be done flowly, while another per-
fon keeps ftirring it, left it fhould fettlé into lumps.
When that is done, let the remaining half bufhel be
ftrewed over it, and mvef it up two hours, to prevent
the fteam from getting out; when it begins to cool,
keep putting to it more of the boiling water that is in
the copper. 'T'ake three pounds of hops, and when you
have rubbed them to pieces, put them into a clean can-
vas bag, and lay it in the veflel defigned to receive the
liquor from the mafhing tub. When the li?unr begins
to run upon it, beat the bag, for that caufes the hops
to moiften ; then let what water remains in the copper
be drawn off upon the grains in the mafhing tub as foon

as it is cleared of the firft. Let it ftand two hours ]in
the
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the fame manner as the firft, during which time the
other muft be left to fettle upon the %ops. When the
two hours are expired, let the fecond wort be drawn off
into the fame veffel with the firft, for' by that time the-
grains will 'be thorouglily drained of their firength, and
the wort ftrong.and good. . When the worts have ftood.
an hour longer in the veflel, a fediment will fettle to
the bottom, .when the clear ‘wort muft be put with the
hops into the copper, and boiled eighteen minutes, then
let it be drawn off into a cooler, where it muft ftand till
itis cool § ‘then letit be drawn into'the working tun,
taking care to leave the fediment behind.  The liquor
being then in‘the veflél, take a quart of good yeaft, and
put to it fome. of the wort'in a_wooden bowl. When
it begins to work, remove the cover a little, and when
it has done working, letit be barrelled vp, taking care
to referve a few. gallons to fill up where it works out of

the cafks. . '

Dire&ions to make fmall Beer. |
It is now become cuftomary for moft families to bfew
their” {mall beer after. their ale, butwhen they do fo,
the liquor 1s never fo good, as when brewed alone, it is
neither fo pleafant, or {fo good for the health., Mix two
bufhels of amber malt with half a:bufllel of brown ;
grind them together, but notvery fmall : when it comes
from the mill, let it be laid in a cool place fpread out -
eighteen hours, ‘then put into the copper half a hdg-
fhead of water, with two pzils more to make up for the -
waite, then put to it a tea fpoonful. of falt, a handful of
haps, with a little ginger ; fift a little malt over the
furface 'to keep in the {pirit ; when it boils let it ba.
drawn into the mafhing tub, where it muft ftand 11 it
is about milk warm, taking care to cover it up. When
it 15 about milk warm, pour in all. the. malt except g -
peck, ftir it about till it is mixed with the water, then
fift over it the remaining peck.. When it has ftood
about two hours, take a pound and a half of hops, rab
shem with your ‘hands, tie thém up®in 4. coarfe Bag,'
Q 3 * g ¢ ¢
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*hen put itinto the receiver, and let the wort run upon
1t from the mafhing tub. In the mean time let an equal
quantity of water be boiled and put to the grain in the
mathing tub. Let it ftand two hours, and then run it
off into the receiver to mix with the firft; when the
whole is drained off, let it be put inta the copper with
the hops, and boiled half an hour, for fmall beer re-
quires mcre boiling than ftrong. It muft be worked in
the fame manner as the ale, and when barrelled up it

will keep longer, and tafte better than that made from:
the dregs of other liquors.

To recover: Malf Liguors that have been damaged.

Thunder and ftormy weather will often damage beer
or ale, although they have been brewed fix months be-
fore.. During fuch feafons; take out the bung of the
catk, and if the liquor feems to ferment,. leave it opem
till it fettle. 'When firong beer grows flat, take a gallons
from every ten gallons, and boil it up with a pound of
honey to every gallon, when cold pour it-mto the barrel,.
and it will recover perfeétly. Strain. the juice from
a pound of the herb called herehound, put it into 2
{mall pitcher filled with, ftale beer, cover it clofe up two:
keurs, then pour the whole in at the bung-hole, and:
the beer will dsink as well as ever..

To bottle fale Beer.

Let it be done at a2 time when you have fome wort,.
of which you muft put a tea cup full to every bottle:.
Let the bottles be welk corked: uyb- three days, when it
will drink extremely pleafant, but it will not keep:
fong, for the ftrengt of the wort w?uld burﬁ=_thc bet--
tles, fo that you muit only bottle a little at a ume..

The befp Methed to fine Malt Liquors..

When the materials are good, and no misfortune:
happens to the liquos, it will feldom want fining, but
zemain pure a confiderable time ; but as that does not.

always
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always happen, the following direftions will be found!
neceflary. Many things have been ufed in fining, but
ifinglafs is reckoned ﬁ.E-PEIiDr to them all ; beat 1t wel}
with a hammer, lay it in a pail, then draw off two gal-
lons of the liquor you are to fine ; let it foak three or
four days, until it is {foft, {o as to-mix with the liquor,
keep ftirring it till it works to a froth, then mix with
it a dozen of eggs broken and beaten together with the
fhells. Pour the whole into the cafk, after which you
muft get a long clean ftick, and keep ftirring it toge~
ther till it is-properly mixed, then lay a cloth or piece
of paper over the bung-hole,. till it has done working ;.
bung 1t clofe up,. ang in a- week it will begin to grow
fine. When you have only a fmall quantity of liquor,.
take a pint of water, and mix with it half an ounce of’
unflacked lime; let it ftand in the water four hours,.
when the coarfe parts will fettle to the bottom ; pour the
water off clear, and having cut half an eunce of ifin--
glafs-into fmall: pieces, boil it 1n the lime-water t1ll it 1s;
diffolved, then let it ftand to cool,. when you muft pour
it in at the bung-hole,. like the other..

Of the mofft proper Seafon for breaving Malt Liquors..

Malt liquors that are to be long kept, ought to be:
brewed between Michaelmas and Chriftmas, becaufe-
the malt.1s then good, net having had time to contraéh
any corruption, which when it happens,. is fure to give:
1t 2 muity tafte. The waters are likewifein the greateft
perfection in that feafon, and one fifth lefs of hops wills
be fufficient to make it as good as at any othertime withs.
a larger quantity. ‘Take care never to brew in ftormy -
weather,. unlefs in cafes of neceflity, for the beer is al-
ways beft that is brewed in: mild'weather.. When yous
are obliged to brew in ftormy or hot: weather, do only:
as much as. will ferve the prefent ufe, for it will not
keep. ‘Take great care of your cellar, for by a negleét.
of that nature, your whole liquor may be fpoiled,, and.
rendered unfit for wfe, ’

Ta
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LADIES COMPANION

FOR THE .
DRESSING-R OO M
C HeA P XVHIL

To make Pomatunt for beautifying the Face.

AKF a handful of oats, and ftick them in the fat

of a bacon hog, newly killed, without any falt ;

let it melt before a flow fire, and when it is quite dif-

{olved, put to the dripping a fpoonful of the oil of cin-

namon, with the fame quantity of the oil of {weet al-

monds ; when you have mixed all thefe together, let 1t

be laid up, and it will make a moft excellent poma-
tum.

To make a Water to beautify-the Face.

Take a quart of white wine, and the fame quantity
of goat’s milk, mix them together, and grate over théem
a penny loaf, and a pound of double refined loaf fugar ;
fqueeze into it the juice of four lemons, and add to the
whole a great houfe-leek, three ounces of roach allum,
a few water lillies, a handful of white poppy feeds, as
many bean blofloms, and a few violets ; when all the
materials are bruifed in the liquid, let them be put inte
a glafs alembic, and diftilled. It is not only ufeful in
beautifying the face, but will alfo give a fine colour te

the
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the hands and neck, making them appear white and
tran{parent, *

Lo preferve the Complexion, and reflore fuch as are de~
cayed.,

Take two {cruples of faffron the fame quantity of
camphire, two drams of dried quinces, as much water
lillies, blew violets, vine leaves, mint, tendrels, red
rofes, and myrtle berries, Mix all thefe together, then.
make them up in little balls, let.them dry a day in the
fun, then beat them together as fmall as poffible, in
ftrong vinegar that has been boiled ; fqueeze the mate-
rials out of the vinegar, and make it up in little bails
of the fize of a hazle nut, which when dry you muft
diffolve in a gill of Benjamin water, and it will either.
preferve or reftore the complexion,

T o take off red Spots from the Face. |
Take a lemon,. and lay it before a flow fire,.in a flat
earthen plate,. to receive the liquor that {fweats out ofit; -
when all the juice is.out,. pour it into a glafs to cool,
and rub the face with a few drops.of it,. which will re-
smove all forts of red fpots..

To foftenthe Lips:

Take an equal quantity.of frefh butter and fine virgin
wax, put. them in as much rofe-water as will cover
them ; put them in an earthen difh over a {low fire, and.
when they are melted thoroughly, let them be put into
an earthen pot to cool; afmall bit of it rubbed over
chopped lips, will foften them and make them quite eafy
:.':.ru:l‘P agreeable,

7o remove Pimples from the Face.. |
Take an ounce of burnt copperas, the fame quantity
of ftarch, and as much brimftone ; beat all thefe toge-
ther, then diflolve them in rofe-water, put them up in
a chryftal bottle, let them ftand a week, and when you
want to- ufe 'them fhake the bottle, and rub your face-
with a little of it, laid upon a foft linen cloth. . a*
a
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T'o make fine wqf Balls. _

Mix two eunces of cloves with the fame quantity of
fanders, and four pounds of the beft white foap cut into
fmall pieces ; put to it twenty grains of mufk, diffolve
the whole in rofe-water, then make it up in balls for
ufe.

To take away Wrinkles. !

Take two ounces of the powder of myrrh, lay itin a
fmall fire thovel till it be 1ed hot, then take a mouthful
of white wine, and let it fall gently mpon the myrrh,
which will fmoke up, when you muit hold your face
over it, fo as to receive as much of the fmoke as pof-
fible. If you hold your face over it till the whole is
walted, it will have a wonderful effect ; but if that is
too painful, you may cover your face with a cloth.

T o make fine Imperial Water.

Take an ounce of gum arabic, the fame quantity of
frankincenfe, maftick, and benjamin, which you muit
diflolve in five pints of French brandy ; put to it four
grains of mufk, two ounces of the kernels of pine apples,
the fame quantity of {weet almonds, half an ounce of
cloves, and as much nutmeg grated fmall ; when all
thefe are beaten and mixed together, let them be diftil-
led in the brandy over a fluw fire, and bottled up for
ufe, '

To make a Water for giving the Countenance a moft beau-
tiful blooming Colour.

Diftil four ounces of honey, in five pints of vinegar ;
while it is over the fire, put to it an ounce of red fan-
ders, then letit be fet to cool and bottled up. Let the
face be wathed clean before you ufe it, then take a lit-
tle in a cup, and when you have dipped a fine linen
cloth in it, rub your face gently, and it will have a
beautiful blooming colour, | e

7o



156 Tue LADIES COMPANION.

To make the Face, awhen over red, appear fair and

tran/parent,

- Mix two drams of camphire, with two ounces of
borax and one ounce of roach allom ; add to them a .
pound of allom that has been burnt, put all thefe in
water, after you have beaten them together, mix with
it the white of two eggs, and when the whole has boiled
an hour, pour into the veflel a pint of vinegar, then
det it be taken off and fet to cool ; after it has ftood

.about three weeks it will be fit for ufe in the followin
manner. Wath your face with fine white foap, an
when you have dried it, dip alinen cloth in a cup full
of the liquor; rub it all over your face with your eyes
fhut, but do not wath it wish water any more that
day.

To remove flight marks made by the Small-pox.
Take half an ounce of Venice turpentine, the fame
quantity of fperma ceti, and one ounce of olive oil;
melt all thefe together over a flow fire, until it is be-
inning to boil, then take it off and letit ftand a few
ays to fettle. 'When you ufe it, rub it over your face
gently and the marks of the fmall-poit will difappear.

To hide deep marks made wwith the Small-pox.

Boil an ounce of fperma cetiin a pint of malmfey,
until it is quite diffolved, then put to it the juice of a
houfe-leek and that of plantane leaves, mix with them
half an ounce of peach-kernels, and when they are all
properly mixed, let them be fet to cool, ftrain off the
Tiquor through a fine cloth, and when you rub the face

with it, let it be warmed gently in a cup.

To make an Ointment for a Ring-Worm.
Mix a {fpoonful of muftard with two ounces of Honey,
half an ounce of popillion, with as much cerufe ; mix
the whole together, and when you ufe it, rub the face

ver three times,
3 A fine
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A [fine Ointment to make the Hair groi.

Take a pint of {weet-oil, and mix with it a handful of
fern-roots burnt to afthes, put to it four ounces of lin-
{feed-oil, an ounce of bruifed almonds, with as much
maftick and fine honey, put the whole into an earthen
dith ; let it ftand over a flow fire till it is fo hot that all
the ingredients are properly mixed, then let it be fet to
cool ; when it grows {tiff, dipit in clean {pring water,
and make it into a roll forufe. When you ufe i, take
a piece of thin leather, and lay it at night to the place
where the hair has fallen off, in the morning when you
take it off, wafh the place, then comb out the hair
gently, and after you have repeated it three or four times
it will begin to grow.

 To make the Hair grow thick.

Take of fouthernwood, hazel, bark, rofemary, myrtle
berries, and maiden hair, each two ounces, lay them on
a red hearth, or in an oven till they are reduced to afhes ;
put the afhes into a quart of white wine, fo as to work
1t into a ftrong lye; then fet it to cool, and rub the
hair with it as hard as you can.

To make a fine Wa/h for the Teeth.

Mix an ounce of bole-armenic in a gill of hungary-
water ; put thefe into a quart of claret, with two ounces
of honey, an ouncée of mywrh, a dram of allom, and
ten grains of falt of vitrol ; let them ftand in an earthen
veflel, or in the jar three days, then fet it up to fettle.
When you ufe it, put a fpeonful into a cup of water,
and wafh your teeth with it every moraing ; 1t will keep
them white and preférve them clean, '

To faflen fuch Teeth as are loofened. :
Take a handful of the leaves of a damion tree, and
?mil_ them in white wine, then firain off the liquor and
fct it to cool ; bottle it up, and wath your mouth with
it twice every dmy umntil the teeth are faftened,

P e
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To takeaway Freckles from the Face.

Take four fpmnsal of bean-flower water, and ' the
fame quantity of elder-flower water; mix with them
one fpoonful of oil of tartar, when they have flood two
or three days, and are properly fettled, rub a little over
your face and let itdry upon it.

Tomake Sweet Bags to put among Linen,

Take a clean bag, putintoit four ounces of rofes in
powder, two ounces and a half of labdanum, four
ounces of marjoram and orrice; calamus aremat,
benjamin, eyprefs, ' fuffis, white faunders and {prignal,
each two ounces, civet and mufk each one dram, lay
the bag among the linen and it will fmell fweet.

To make a Poawder of the fime Nature.
. Take an equal quantity of the following articles, fo
. as the whole does not exceed a pound, viz. Lavender,
white fanders, bafil, marjoram, cyprefs, calamus, ca-
Iaminat, benjamin, orrice ftorax and cloves ; mingle
with them a handful of dried leaves of rofes, put:them
in a bag and let them lay among the linen. '
To reflore the Face from Sun burning.

Take half a pound of tartar, and beat it up'with the
{fame quantity of falt-petre, lay it upon a polifhed mar-
ble ftone, and fet fire to it with a hot iron, take up what
remains after it has burnt two minutes, and put itinabag
which muft be hung up in a cellar, with a veffel under
it, for it will diffolve into a fine oil ; put to it four
ounces of vinegar, with half a pint of clear fpring wa-
ter, four ounces of lithrage of gold, mix all thefe toge-
ther ; when they have ftood a day, they will be fit for
ufe, and look as clear as rock water. Rub your face
with it when you go to bed, let it dry in, and when
you get up in the morning, take a piece of fcarlet cloth,
rub your face with it, and the whole will come off; then

wafh it with french barley water that has been bni!eﬂc:.
: Wil

_1'5'.‘_._.- l‘
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with plantain leaves.. Repeat it every might during one
week, and the face will regain its former colour..

T make am oil for the Eace.. . :

Mix the fowers of beans, water lillies and rofes, in

a pint and a half of new cream. Put them in an earthen

pot, overa flow fire, . and let it boil at_mut ten minutes,.

take off the fineft of the oil:that rifes up, fet it to

cool in the air and then: bottle it up, for ufe. It is an

excellent. compofition, for. cleanfing the.face at. any
time..

To make a fine: Pomatum for the Skins '

Cut two pounds ¢f hogs lard into thin flices, wafh it
clean; and let it foak ten days in water, only remember
that the water muft be cold as poffible ; and changed.-
once every day ;- then melt it over aflow fire, fkim off
any impurity that rifes to the top ; when melted pour.
it into cold water; wafh it clean with rofe-water, and
rub your fkin.a little withit.. . ° o o

To make the Eyebrows appear Beautiful,

Mix with the blood of a young cock, half an ounce
of emmets eggs, the fame quantity of gum of ivy, colfpho-
nia and burntleaches ; when they are all dificlved and
mingled, put them up clofe in a wide mouthed glafs, then
take a pencil, dip it in, and touch with it thofe parts of.
the eyebrows where you want the hair to come off.

T o make the Hair of the Eyebronus groav regular.

Take two ounces of linfeed-o0il, half an ounce; of
Iead filed as fmall as you can, with a dram of maiden-
bair; mix with them, two drams of henbane-feed ; beat
them up together in a marble morteér, then put it up in
a veflel and ufe it in the following manner., Take a
{mall piece of black filk, dip it in the ointment, lay it
upon the eyebrows when you go to bed, and when you
take it off in the morning, take fome white wine, where-
in myrtle-berries have been foaked and wafh them.

L |
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Ts change the Colour of red Eyebroavs, to a fine black.

) Burn.a handful of cherry ftones, and the fame quan=
tity of ivory faw-duft, when they are almoft thoroughly:
burnt, grind them as fmall as flour, mix with this pow-
c!er as much oil of amber as will make them a thick
liqud, wath the eyebrows with water in which black
cherries have been boiled, let it dry in, then take a.
pencil, dip it in, the compofition, and rub over the eye-
brows three different times, letting it dry between each,

when it will appear as black as jet,

To make the Ferehead appear extremely Beautiful, and
o eNgaging.

'Fake an ounce of maftick, and diffolve to a jelly
in half a pint of piony-water, take it out, and fpread
- a piece of it on leather, lay it on the forehead, with 2.
ribbon tied to it to keep it tight; this muft be done
when you go to bed, letit be pulled off in the morning
as quick as poflible, and the fcattered hairs will come
up by. the rpots, {o thatin a few days the forehead wilk
appear very gomely.

To prevent the Hair from growing on the Forehead.

"Take.a colewort leaf, and put in it two ounces and
a half of henbane-feed, then put itinto a piece of brown
paper that has been dipped in water, put it into embers.
thas are not fo hot as to fcorch it, let it lie till it burns
foft, then take it out and beat the feed together in a.
morter, mix with it a little oil of walnuts {o as to moiften.
it, ftrain the whole through a fine linen cloth, put to
it two grains of orpiment beaten to powder ; lay it on
a linen cloth, and tie a fillet round the head to keep it:
on during the night. In.the morning when you take it
off, rub the forehead over with pomatum,. and wafh it
with bean-flower water.. |

To make the Nofe-appear Beautiful. :
Take one grain of mufk, a {cruple of {pikenard, dried
rofes, and cloves, of each two drams, beat them toge-

ther with a.listle white fugar, and mix the whole with.
' Hng]ﬂﬁ .
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a:glafs of white wine, then make up fmall bolufes, -and
when you  have occafion to ufe it take one, which® you
muft diffolve in: rofe-water, ‘hold a little to your nofe, .
and wafh it with the rofe-water. It will remove all difa-

reeable impurities in the: nofe, .and make the breath
mell {weet, ' -

; Tostake Worms: from: the Nofe. .

Take one dram of ‘the powder of {fulphur, .two drams
of unflack’d lime,  and 1infufe both into a gill of le4
mon juice ; put them in an: earthen veflel over a flow
fire, .until they are diffolved and properly mixed. -When
you ufe it, .dip a feather ‘into it and rub it all over ' the
nofe, -when the worms will die and fall off, . but as they
will leave pores in the fkin, rub your nofe with oil of al-
monds, . which you muft wafh off with:juice of lemons,
and you will not be troubled with them.again,

Lo make fine red Pomatum for the Lips.

Takean ounce of bullock’s marrow, the {ame quan-
tity of fine white wax, and ‘melt both -together with
three ounces of ‘pomatum, -put to it: a dram of alkanet,
and let it ftand in an earthen veflel over -the fire till
it has acquired a fine redith colour; take it off to cool,
rub the lips with ‘it, . and they will :appear .of . a fine
blooming colour. . A

Tomake a fine Water for the Gums. -
+ Take fix ounces of {pirits of wine, half a .pint: of
water, four -ounces of {curvy-grafs, one ounce of cin-
namon, .two drams of . cloves, of red sofes and lemon-
peel, each half an ounce, mix the whole together; then
beat them 1n a morter, where they .muft ftand a day 3 -
then let: them be diftilled. in a glafs ‘over a flow.fire, .
When it has been fet to cool, let it ftand forme days, -

then take alinen cloth, which youmuft dip inj
rhb the gums. . ! }r p indt and

P“rs fg ]
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To firengthen the Gums:

Mix a dram:of allom-burnt, with two drams of thé -
- peel of: Seville- oranges, an-ounce. of ‘cloves, _ half an .
ounce of cinnamon, a pint of Malaga wine,.and the
fame q\m}ti ty ‘of+ water diftiled from briar leaves;
put-them into-a glafs bottle, and .mix with them two .
ounces of virgin heney; fet the bottle over a flaw fire, .
or rather on-embers; where it muft remain five.days, ,
then let-the liquor be poured out, into an earthen difh, .
through a thick linen cloth, and botded clofe up. When
it has fteod a.week, wafh the -gums with a little.of it; .
and they will regain their former ftrength...

To-make the Bieath finell’ Sweet.

Mix-half an ouuce of fanders, with cloves, nutmeg,.,
and cinamon, of each an ounce, .put.to thém half a.
dram of mufk, and the fame quantity- of aloes, dry
them before a flow fire, then beat them to a fmall pow--
der; which muft be fifted through a very fine fieve made -
of lawn; then put to it fome rofe-water, double refined -
fugar,. and gum-fragrant ; make-the whole compofition .
into {mall pills; and hold one of .them in your-mouth at-
Jeait an hour every morning, or during the time you are
drefling,, which.will make your breath-{weet-all the-
day..

To make-an Ointment 10 beautify the Neck.

Take two ounces of .the marrow of calves feet, . ones
dram' of camphire, .half an:-ounce of the oil of myrrh,,
and'the fame quantity of the oil of fpikeénard, put to.
them two ounces of the oil of*fweet almonds, and ene:
ounce- of the water-of tartar ;- when the whole s pro-~
perly mixed,, letitbe-put into-a canvas bag, .through.
which you muft ftrain’it; and when it has ftood: a few
days to thicken, lét it be put into boxes for ufe. Rub
a little of it over the neck, and it will give it a fine
colour, of a mixture of red and white.

7o
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To- make the Shoulders and Breaft appear awbhite..

Take a quart: of .dew gathered in May, with halfa
pint of fumitory-water;, put tothem two ounces of la--
vender-water:; then lét all the ingredients be properly.
mixed; and put up in & veflel to fettle,. Wafh your:
neck, brealt and fhoulders,: firft in-water:that camo-
mile flowers has-been boiled in, . mixed with white wine, .
Jet it dry in, . and then rub this liguid uponit, and the-
{kin will appear-quite tranfparent..

To beautify the Face after the Perfon has béen affiided:
avith the. Scurwy.. -

Tike of rofe-mary flowers,.camphire,.and frankin--
cenfe, each adram, infufe them inte -an ounce of fu-
mitory-water, mixed with-half a‘pint-of white wine. .
When they have ftood a night and a day, letthem fim=-
mer in an_earthen veflel: half an hour over a flow fire, .
then pour-off"the liquid, -and when it is-cool, .rub.the:
face. with it..

To prevent the returns of " Eruptions by the Scuray. .

"Take half an ounce of the roots of jelly-Howers, one-
ounce of the jyice of lemons,;.a dram of aloes,  and-
two ounces of pellitory-water ;. whens they-are all pro--
perly mixed, . put to them two drams of oil of myrrh ;:
Iét the whole foke- together twenty-four -hours;, thens
fkrain the. liquor through a cloth, fet itto cool, and.
xub the parts offended with it..

Tomake the. Hands Soft and White.

Beat-in. a morter:two ounces of blanched almords, .
with four-ounces of the flowers of beans ; put to them .
four ounces of Caftile foap; .witha pint of rofe-water;-
then let them bealb'beat up together, and when you.
ufe them for your: hands,, moifien them with warm.
milk..

To: prewent. the Skin from pecling off the Hands.
Take four drams of pomatum, half- an-ounce of fine-
red'wax, two diams of il of rofes, two dramsofiborax .
wath:
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mile ; put to it a dram of the oil of rofes, and a few
grains of cummin-feed ; mix the whole together, and
lay a fmall bit on leather, which muft be put to the nails

when you go to bed.

To make & fine Waler for avhitening the Skin.

Grate the crumb.of a penny roll into 4 pint of new
milk warm from the cow, put to it one ounce of the
roots of daffodil, and two ounces of the roots of {nake-
weed, let them diftil in a glafs over a flow fire two
hours; then put to the ingredients, one pint of hun-
gary-water; when yoa have ftrained. out the liquid, fee
it to cool, and mix with it a few grains of mufk,
with a half a pint of fennel-water, then rub the fkin.
all over, and it will appear tranfparent.

To make fine ballamic Water:.

Take four ounces of borax, a dram of mufk, a:
fcruple of ambergreafe;, three ounces of white dittany;
with an ounce of each of the following articles, viz..
aloes, aloes wood,, ginger, cloves, myrrh, frankincenfe;.
gum-arabic, gum-ivy, oil of bays, anda pound of Venice:
turpentine ; infufe the whole into four quarts-of bran-
dy, and beat them together in a morter, then fqueeze
the liquor- eut, and put it up. in. bottles: for ufe..
When rubbed on the fkin it makes it look foft and:
agreeable..

|
To make fine Water-to foften the Skis.

Mix together the flowers of lavender and fumitory-
each two ounces, one ounce of frankincenfe, and a.
quarter of an ounce of camphire ; put to them two-
ounces of orange flowers, three ounces of rofemary,.
and one ounce and a half of the flowers of balm;
pour upon them half a pint of the fpirits of wine,
and fix pints of white wine, let the whole fteep together
twenty-four hours, then take it and rub the fhoulders,

breafts, and neck ;, it will make the fkin feel as fmooth.
as. {attin,,

Toe
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To matke a fawarthy Complexion appear agreeable,.

Sift the flour out 'f?f" half)-ba peck‘ﬂ?wheirhran. then:
put to the bran eight new laid eggs, and fix pints of
whi e wine vinegar ; let the eggs be beaten as fmall as
poflible, and when the whole 1s properly mixed, let it:
diftil over a flow fire; when it-has ftood a day to fettle, .
take a little of it.and rub your face every day fora fort--
might, and it will look extremely fair.

Do make fine wafp Ballsto beautify the Hands and Face. .
Mix together a dram of nutmeg grated {mall, four
ounces of benjamin, one of orrice, . three of ftorax, one-
of dried peel oficitren, halfan ounce of cinnamon, and-
the fame quantity of cloves, pat. to them one ounce of
pomander, and half an ounce of yellow fanders ; beat
all up with four ounces of Caftile foap, to which muft
be added as much rofe-water.as wili make the whole in--
to a fine pafte; then make it up into little balls ; which
to preferve the fcent muft be rolled in almond powder, .
then let them be tied up in fine writing paper, and put-
in boxes till you ufe them,. |

Lo make a Perfumefor taki r,g-‘?;uqy all Sorts of difagreeable
: ghs Smelis..

Take an ounce of the oil of turpentine, half an ounce-
of wood of faflafras, one dram of {fulphur, and an ounce
of frankincenfe, with the fame quantity of cedar wood ;-
when you have rafped the wood fmall, let the whole be
mixed up properly into balls, and when you fmell any.
thing difagreeable in your chamber, burn one of them,.
and that will remove it.. . :

To-make fine fcented Smuyf..

Take a'morter, hold it over the fire till /it 1s warm,,
put in it apound of.fnuff that has been mixed with:
herbs, when you have melted upon it a few.grains of
ambergreafe, beat the wiiole. together till it is properly.
mixed, then rub’ fuch as fticks together with your hands
till it is foft, fill it up in tin boxes, already prepared .
for.the purpofe, and keep it for.ule. 5
g ! r-H
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To make fine liquid Sumff forthe Brain.

‘Take eight drops of oil of lavender, and the fame quan-
ity of mace, fix dropsof marjoram, two pounds of rofe-
_mary flowers, and let the whole be fteeped three days
in a pint of benjamin water ; keep it clofed up, and
when you are feized with a weaknefs in the brain, or
find the approach of dizzinefswor' other fits, hold your
nofe to-the veflel, and you awill, in lefs than 2 minute,
find yourfelf perfeétly well.

To make a fine wafping Poavder.

Take four ounces of the flour of French barley, two
rounces of the oil of fweet almonds, {fix drams of benja-
min, and a handful’ of the leaves of white rofes, half
.an ounce of fperma-ceti, one ounce of white chalk beaten
40 a powder, and a quarter of an ounce of white tartar;
-one {cruple of the oil of cloves and lavender ; mix all
«thefe together, then beat them to powder in a morter,

-and keep it in a2 box to be ready when you wath your
‘hands, |

To make perfumed Pafte for Bracelets, -

Take half an ounce of turpentine, four grains of am-
‘bergreafe, and the fame- quantity of mufk, put to them
a dram and a half of calamita, two drams of benjamin,
and of the following articles half a fcruple each, viz.
flowers of lavender, cloves, mace, and wood of aloes 3
Jet the'whole be diflolved in as much rofe-water as will
turn"them to a pafte, then let them be beaten together
in a morter, and put up in paper for ufe.

To make a Perfume to carry in a Box in your Pochet.

"Take two fcruples of the flowers of benjamin, half a
fcruple of the flowers of rofes, one fcruple of orange-
peel, a little nutmeg grated fmall, effence of cinna-
mon and orange, each a fcruple ; mix with thefe half
an ounce of jeflamine butter, a few grains of mufk and
amber ; beat them all together till they are properly
mixed in a morter, then put the powder in a box.

An
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An excellent Perfume 1o be ufed awhen you are afraid of

noxiaus Arr.

To one dram of mutk of Alexandria, add an equal
quantity of amberireafe, two {cruples of the oil of rho-
diom, and as much balfam of Peru; one dram of yel-
low fanders, halfa dram .of calamita, cinnamon, cleves
and mace; when you have beaten them all together,
put to them two drams of civet, then let the whole be
put into a bux and kept in your pocket,

An excellent Remedy for Freckles in the Face, that feldom
fails of Succefs.

Mix an ounce of lemon-juice with two ounces of
Venice foap, add to it half an ounce of oil of almonds,
and the {ame quantity of oil of tartar; fetitin the f{un,
and keep ftirring it every day till it becomes hard, then
foften it with oil'of rhodium, and keep it for ufe.

Another Remedy for Freckles, of a more fimple Nature,
awbhich may be ufed awben the Complaint is not fo invelerate.
Mix with oil of rhodium, half an ounce of oil of
tartar, and an ounce of oil of {weetalmonds. Let them
ftand together in a veffel three days, then rub the face
over with it, and it will regain its primitive colour
only take notice, that altho’ it makes your fkin {mart,
yet it will not do it any hurt, for that fmarting is a fure
fign that it has operated.

To remove from the face, Spots of a long Standing.

Diflolve 1n a quart of barley-water, two ounces r:rf
benjamin, and the fame quantity of ftorax; puttoit
a pint of brandy, which will give it a fine redifh co-
lour. When you ufe it take abafon filled with clear
fpring water, and pour a few drops into it, which you
muft mix with the water, and then rub it on your face.

EVERY
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¥'s prevent a Confumption, awbhere you hawe Reafon te fear
its Approach. y

AKE two eggs new laid, and let. them ftand in

the embers, until they are quite hot, but not

hard, then take them out, and when you have made

a hole in one end pour out the whites; put into the

empty part of the eggs cinnamon, fugar ard rofe water;

then fet them again in the embers, and when they are
enough take them up and eat them.

T o prevent lowwnefs of Spirits.
Mix a gill of fack with an ounce of fyrup of cloves,
. a pint of mint water, and a pennyworth of faffron, put
them all tniether into a bottle, and let them ftand
about a week, when you may drink a glafs of the li-
quor as often as you find a return of the complaint,

To precvent fainting Fits.
Take of orange flowers, and damafk rofes each 2
dram, compound piony-waters, and ftrong cinnamon,
two drams each ; mix with them a {cruple of Gafcoign’s

Q. powder,
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powder, three drams of fyrup of gilly flowers, and a
drop of oil of cloves, put the whale ingredients into a
bottle with two ounces of water wherein-black cherries
have been fteeped, and let it ftand a few days, then it

will be ready for ufe, and a glafs muft be taken when
you dread the return of the fit,

To create an Apgetite, and prevent the awant of Reft.

Put an ounce of bark to a quart of the infufion of bit-
ter fimple, and mix therewith two ounges of ftypticum
helvetic, let it {tand clofed up ina bottle a wmg, and
take four fpoonsful of it about two hours before dinner,
repeating the fame practice ten days, and you will have

a good appetite for dinner.
A fine Powder to firengthen the Briin, and prewent Hifle-

15 ric Fits,

- Take two drams of white piony root, one dram of
white briony, two' fcruples of f{alt of amber, the fame
‘quantity of caftor, and four ﬂrops' of oil of amber ;
beat them all into a powder, and keep it to take in
the nofe like {nuff. | -

Tomake a fine Cordial to prevent the Palpitation of the
Heart. . ' '

Take eighteen grains of faffron, clipped fmall, two
fcruples of cochineal, four ounces of black cherry wa-
ter ; digeft the whole together for an hour overa flow
fire, in an earthen veffel, then pour upon it a gill of
good canary ; when you have fqueezed the liquor thro’
a clean linen cloth, 'add to it cloves, nutmeg, and oil
of cinnamon, each two drops, one yolk of an egg, a
dram of the {pirit of lavender, half an ounce of the
fpirit of rafberries, and one ounce of gilly-flowers, mix
the whole up together in a glafs morter, and it will be
ready for ufe. _

For Agn;:ﬂ; Complaints in general.
"Mix ten grains of powder of crabs claws with fifteen

grains of falt of wormwood, when you have beaten
them
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them together, pour upon them fome cordial water, and
take a few drops at a time, when you expect the return
of the fit..

For a Tertian dgue, or that Sort avhich returns once in
| : three Days.. _
When the third fit is over, and you begin to expect
a return,. infufe two {cruples of jefuits bark into a glafs
of wine, and. drink it up; continue to do fo after the’
fit is over, and when yeu have taken it about fifteen
times, you will find-the ague beginning to leave you.
As fome perfons may. not like the bark upon account of
its bitternefs, they may put to it as much {fugar as will
fweeten it to your tafte. - 4 AL

| An Elefiuary for intermiting Fevers.

Mix one ounce of {nake root with a pound of jefuit’s
bark, both.beaten into a powder, and infufed into as:
much fyrup of cloves as will make an eletuary. Between:

“the fits take about the bignefs of a chefnut, and when:
you have repeated that about three or fourdays, you will:
find your{elf growing better, and will foon after be welli

_ To firengthen the Stomach.

Take of Spanifh angelica root one dram, the fame:
quantity of calamus aromaticus, two drams of gentian
‘root, roman wormwood, and tops of centuary, each a
quarter of a handful; put to them half a dram of cori-
ander feed, and let the whole fimmer in an earthen vef-
{el over a flow fire, with a pint of clear fpring water ;
‘then let the liquor be ftrained off, and put to it four
ounces of gentian water, {et it to cool in a bottle, and
drink two fpoonsful of it in the day, one when you get
up in the morning, and the other about five in the af-
“ternoon, but you muft not eat any thing till an hour

afterwards, .

_ A ufeful Receipt to prevent an Afhma,
Take half a pound of elecampane, roots of fennel
and paifley each two ounces, white horchound, maiden-

Q. z. hair,
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hair, hyfop and fcabious, each an ounce, nettle and
crefs feeds with orrice each half an ounce, four ounces
of bay berries, halfan ounce of cummin-feeds, and two
drams of {pikenard ; fteep the whole in‘a gallon of white
wine, then pour off the liquor and diftil it ; drink one

- gill every morning when you get up, and :
great benefit frﬂmgil:. you get up, and you will find

An Eleéiuary for a wiolent Afthma.
Take half an ounce o li?uorice puwﬁr, four ounces
of purified honey, flower o fulphur, annifeed, and ele-
campane, each three drams ; mix all thefe together, and

ta:Ice about the quantity of a nutmeg three or four times
a day.

For a vidlent Cough, arifing from an Afkma..
Infufe three drams of garlick, and half an ounce of
mufiard feed into a quart of white wine, let it ftand a
wlezl; clofed up, and drink a glafs of it as often as you
pleafe,

An excellent Elixir for the Chin-eough in Children.

Take of liquorice root and honey, each four ounces,
Hlowers of benjamin one dram, half a dram of annifeed,
two fcruples of camphire, and an ounce of falt of tartar;
mnfufe the whole into a quart of reétified {pirits of wine ;
let it digeft in the liquor about four weeks, only that
you muig take care to fhake it once every day ; then let
it be ftrained off and bottled up for ufe. Give the child
from five to twenty drops, according to its age and
ﬂIEngth- ;

To make peltoral Pills for an Aftbma.

Mix of orrice, liquorice, and powder of elecampane,.
each one fcruple; two fcruples of fugar candy, and:
half a feruple of flower of benjamin; put to thefe as
much balfam of fulphur as will make it into pills ; then
take threée in the morning and the fame number when

ou go te bed.
i 4 Remedy
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A Remedy for. a frefb Bruife.
. Mix a large handful of parfley with half a pound of
frefh butter ; chop the whole together, and let it be ap-
plied warm to the wound. -

_ . Tb cure inward Bruifes. - _
Take two drams of white {ugar candy, one dram of
{perma ceti, -when you have orinded them together,
take as much balfam of fyrup, as is'neceflary to make
it into pills,. then beat the whole in a morter with a
- warm peitle, and take four of the pills at different times
of the day. . -

For fopping:the Blood of a Wound.

Take two drﬁsﬁ{}f ;me caln:r:}thai-nf vitriol, -wafh it
clean from the falts, and apply. it to the cut or wound ;
1t feldam fails of {uceefs ; but where that cannot be had,
‘take a cobweb with a little chalk, .and put to the-cut,

tie it clofe up in a linen rag. . N
’ To curs a Burn. -
Beat two drams of falt with two raw cnions, in a
morster, and when they .are properly mixed, ;apply fome
of it to the part affeted.. :

A Ointment for Chilblains, Kibes, Whitlews; &e. in
Children. - '

Take fix drams of wheat flour, ten drams of heney,
feven ounces of good frefh butter, rofin and wax each -
- four ounces ; when all thefe are properly mixed, {pread

fome of it upon a piece of leather, and apply it to the
part affe¢ted, -taking care to change it as often as it
grows hard, . ' . P

Ancther approved Remedy for Chilbains, e,

Pare off the outfides of half a dozen of turnips frefh
pulled and lay them on a plate before the fire till they
prow {oft, then lct them be tied on the fore as hotas
the patient can bear them. It is ufed in many places -
of the country with very great fuccels. . -

Q.3 T
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sk To cure Chaps. | ”»
~Mix three ounces of beef fuet with one ounce of bee’s
wax, half an ounce of Stralburgh turpentine, and as
quch ol of bitter almends, as will make it into an
ointment ; when the whole is melted, auoint the cha
with it as hot as the patient can bear, and the parts will
be wlole in a few days,

A ufeful Poultice for Whitloaws.

Take eight drops of balfam of Peru, two drams of
ccmmon rofin in fine powder, mix with them the yolk
of a new laid egg : let the whole be beaten together, and
made into a poultice to lay to the fore,

A Foultice Sor kibed Heels. . :
Roaft two turnips, and two onions, then put to
them an ounce ef turpentine, make the whole into a
peultice, and lay it on the fore.

For Gripes and Worms in Children:

Take two drams of rhubarb, annifeeds and liquorice
‘each two fcruples, two ounces of ftoned raifins, and put
the whole into a bottle with a quart of mild ale; when
it has ftood a week, let it be ftrained into another bot-
tle, and give the child a fpoonful in the morning.

An excellent Remedy for the Cholic.
Take of orange-peel what quantity you pleafe, and
when it has dried as muoch as poffible, let it be beaten
fmall to a powder; when the fit comes on, take from

half a dram to two fcruples., :

T o make Tincture of Rhubaré for the Cholic.
Infufe into a quart of brandy two ounces of rhubarb,
cut into thin {lices, and let it ftand a week : when the
fit comes on, take three ounces of it for a dofe ; but if
the patient has anaverfion to brandy, then take the fame

quantity of cinnamon water,
For
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For fuch Cholics as‘are attended avith Vomiting., .

- 2Take of compound wormwood and black cherry wa--
ter, ‘each two ounces; ‘an ounce and a half ‘of lemon
juice, one dram ‘of falt of “wormwood, one ounce of
fyrup of poppies, -ene dram .of fpirit of mint; and the
fame quantity of compound lavender'; mix all thefe to-
gether, and take three f{poonsful when the vomiting
ceafes, and in moft cafes it'will prevent the return of
the fit. :

A Medicine forthe Uje of thofe Ladies who-are affliftedy
awith a confumptive Cough by taking too much Phyfic.
Take a dozen of fine raifins of the fun, f{lit them
en and take out the kernels, then fill them up with

{mall tender leaves of"rue, -and let the perfon afHiéted

take them as foon .as fhe awakes in- the morning and

not eat any thing ull two hours after, or if fhe can faft.
-till noon it will bz the better:

4 nourifbing Medicine for confumptive Ladyes.
*'T'ake a dozen of cray fith.of the fmalleft fort, gut
them clean, and.let them be boiled in barley warer, .
until they become of a redifh colour, then take them
out, and beat them with the fhells in a morter till they
are as foft as math ; let the juice be poured out, and
given to the patient in an equal quantity of chicken-
broth, or any other broth that is not too ftrong. .

To matke artificial Affes Milk.

'Take two ounces of farfapanlla, fix drams of ‘thin
fhavings of ivory; two drams of faffafras cut thin, an
ounce qf antimony beaten to a powder, and tied up in
a thin I'nen rag ; put the whole into two quarts of {prin
water, which muft be boiled till it is reduced one half. .
then ftrain off the liquor, and put to it two drams ni‘
bruifed liquorice ; take a gill of it three times aday.
mixed with a fpoonful of warm milk,

-
A
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A fine Water ufeful in Confunmptions.
”Tik.e twnﬁpunds of {‘(ﬁfa,m tﬁe fhells, ﬁx nutmegs’
fliced thin, ﬂtaws of . penny:royal, | ?fﬁp nd groand -
ivy, four hanflfu!s of each; mix the: wh ole tnget]ier,
and pour upon thema gallon- of new- :tmlk’. from the«
cow, -then. difti] the ingredients over.a ﬂqw ﬁre, and -
{weeten it with fugar candy ; ‘when it has ftood to cool,
firain off the liquor; . and let it be bottled up for ufe. -
'cillahree gills of itamay be taken at dlfﬁ!rﬂnb tumes. in the-
Y
For a.dry ﬂaﬁﬁrmp; tve-Cough. -

Take four ounces of conferve of red rofes, two ounces
of the fpirit of turpentine, mix .them together as well"
as poflible, .and take a-dram.fafting in rthe mnmmg,
and the fame quantity at goingto btj _

Another Receipt for a Cﬂﬂﬁmpab# -
Take three fpoonsful of .red rofe water, and beat in -
it the yolk of a new laid egg, put it in half a. pint of -
red cows milk, .add to it'a im]e grated nutmeg, .and -
fweeten it with {ugar of rofes. It muft be taken every.
morning for a month, and. the patient muit be fure 1o
faft two hours after. - | -

A good Dmfmrﬁr the Itch.

Mix an ounce of brimiftone, and the fameaqumdw
of oil of almonds, with two ounces of hi:rg s lard ; pub-
to it half an ounce of white hellebore, race-ginger and
{alt-petre,.of each a dram and a half; one fcruple of’
the eflence of lemons, let them- be all mixed properly
into a linement, with which the perfons fkin muft be
anointed every night until the diforder is removed.

An Ointment for a dry Ifr;!v
Take three ounces of turpentine, and waﬂ: it in'rofe -
water ; put to it fix drams of the oil of yofes, the yolks
of three eggs, and the juice of three oranges ; beat the
ywhole together in a morter, then make.it up into an
©eintment, and rub the perfons body over with it. .
v
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T'o cure Pains in the Ears. :
Roaft a large head of garlick, then take out the foft-
eft part, and mix with it a lictle mithridate ; when the
patient goes to bed, let it be tied to the ear-as hotas
fhe can bear it, and continue to repeat it till the com-
plaint is removed.

A Remedy for inflamed Eyes.

Mix one dram of falt of tartar, with a pint of frogs
fpawn ; let them diffolve together, and anoint the eyes
with the compofition feveral times every day the till in--
‘Hlamation 1s removed. |

To vemove Films from the Eyes:

Take of powder of pearls, and powder of coral, each:
an ounce, one dram of crabs eyes, two ounces of vir-.
gin honey, and let them be all mixed together as anm
ointment, which muft be applied to the eyes morning
and evening, and oftner if neceffary.

| An excellent Eye-avater.' *

Take three fpoonsful of eye-bright water, and the
fame quantity of rofe-water, put to- it as much fugar.
candy fifted, as will lye on a filver threepence, with an
equal quantity of fifted aloes, {hake them all tegether-

3n a bottle, and anoint the eyes with the water when.
you go to bed.

A Drink neceflary to be taken in Feuvers.

Take four ounces of ftoned raifins, twa ounces
of tamarinds, boil them in three pints ef fpring
water till it is reduced to a quart, then {rain off the
liquor and give it to the patient.

Another Drink ufeful in Fevers.

Take four handfuls of the leaves of rue, and let
them boil in fair water till the liguor begins to tafte -
ftrong of the plant ; then letit be ftrajned off and fweet-
ened with fugar to the patient’s tafte,

-4
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A cordial Bolus to be taken in Fevers:

_ Take half a fcruple of Goa ftone and the fame quan-
tity of crabs claws, five' grains of powdered faffron X
mix the whole together a-m_fr make 1t up in a belas for
the patient. 2 HIA R e

Wafers to be taken in Fevers. Lo !
Take one ounce' of tamarinds, the fame- quantity of
the juice of Spanifh liquorice, mafh the whole together
in a morter with two drams. of gum tragacinth, then
lay the compofition on troches, and let them be fet to
dry in a flow oven. They are to be given one at time'
to the patient, to be held in the mouth, as they contri-

bute to aleviate drought, by keeping the mouth moift.

.. N.B. The above medicines are ufeful in. fevers in
eeneral,. and are all lefs or. more ufetul, but there be1
o many different forts of fevers, and attended with.
fuch a.variety of {ymptoms,. that the perfon who wou
prefcribe for particular ones, onght to be wéll acquaint-
ed with the conftitution of the patient, otherwife he
anay do more harm than good. In fuch cafes, therefore,.
4t is. the duty. of the perfqgn afflicted, or their friends to
{end for a phyfician,- who upon examining into the na-
ture of the diforder, and the patients conftitution will:
know what to apply. - :
A Remedy for the yellow Faundice. o &1
Mix two ounces of funfitory, with the fame quantity
.of the fyrup of borage, and a handful of round headed
meadow. fennel,. let them be boiled up together;. and
:the liquor given to the patient to drink. = -~

An excellent Receipt:for the Rhbeumatifrs:

Take purflain; water lillies,. and ‘water of lettuce,.
‘each four ounces;: fyrup of violets and fyrup of le--
‘mon one ounce each ; let the whole be mixed togethe-
-and given. to the patient to drinks- e

._"i ; 1 N J

e o Asiother
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' Another Remedy that feldym fails of Succefs:
“Take grains of paradife powdered, and long pepper,
@ach half ‘a dram, one dram of Venice treacle, make
tthe whole up into bolufes, of which one muft be taken
when you go to bed, and when you begin to fiveat,
keep drinking fage pofict, taking great care to avoid
catching cold.

Another Remedy, cheap, and ufeful in paor Families.

. Make pills of Scio turpentine that has been wafhed
clean, and mixed with powdered liquorice ; take two
or three firft in the morning and laft at night. '

A Remedy for the Scury in Winter.

__'Take four handfuls of pineor fir tops, and let them
be cut fmall, half an ounce of winters bark, put one
quart of water to every twenty ounces, and when it
boils, pour into it four ounces of juice of dandelion;
when it has boiled half an hour letit be taken off and
fet to cool, then put to it half an ounce of {pirit of
{curvy-grafs, horfe-raddifh-water, and fyrup of elder
berries, of each four ounces, let it ftand a day to dif-
{olve, then let the liquor be-ftrained off, and a quarter
of a pint taken twice in the day.

To frengthen the Stomach by an external Application.

Take mint, wormwood, and mugwort, an ounce
each, beat them together in a glafs or ftone morter,
then take a little of the mixture and lay it upon the
ftomach when you go to bed.

A Medicine for the Gravel.

Take two {poonsful of the juice of onions; and
mix it with half a pint of white wine; when it has
ftood a few hours, let the patient drink of it, and it
will give him immediate relief. '

Another Medicine for the fame.

| Ta!tcaglafs_ of water, and put in ita fpoonful of
eatmeal, when it has ftood an hour ftrain the liquor,

and
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idemic-water, and compound wormwood, each one
dram; let them be mixed into one draught and taken
when you awaken in the morning, - ‘

For an extreme €ough in childven, :
Take three fpoonsful of hyfop-water, and ene ounce
of fine {ugar candy beaten to 2 powder, keep it on the
fire till the fugar is diffolved, but it mult not boil,
when it has ftood to cool put to it an ounce of the off
of fweet almonds, when the whole has ftood about twa
hours, fhake them together, and give the child two or
three {poonsful every day according to the feverity of
the cough.

An internal Remedy for the Rickets in Children.

"Take of harts-tongue-water four fpoonsful, of the
fyrup of cloves, clove gilly-flower, and hyfop-water,
each two {poonsful, twenty drops of oil of fulphur, and
a child’s fpoonful of alkermes ; mix the whole together
in a bottle, and give three {poonsful to the child eve
morning till it be all ufed, and if it has not fucceeded,
you may repeat it again.

An external Care for the Rickets.

Take one pint of the oil of neats feet, a handful of
dwarf clder, and as much cammomile flowers, beat
the herbs in a morter, with the oil, then let it be fet
.over a flow fire ; when it has boiled half an hour let it
be taken off, and the oil ftrained through a cloth;
when you ufe 1t, anoint the child all over before the
fire, except the head, and give to drink hyfop boiled
in {pring water.

For hoarfnefs- in Ghildren
Take of crab verjuice half a pint, two fpoonsful of
the juice of fage, put to them l:l)'mh" a pound of loaf
fugar grated down, when you have mixed them together
let’ them boil till they come to fyrup, give the child 4
little before it fucks, and if itis troubled with a phlegm
give it fome morning and evening, |

R Fow
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. COoNTAINING:

A great-variety of the moft approved RECET PTS
neceflary to be known by every LAD Y, Hou s &-
. KEEPRR, and SERVANT, v g

CHAP. XIX..
T dufirey Buggr..
‘ AR E half apint of the belt re&tified fpirits of

. wine,. fuch:as 1s ufed in lamps; put.to it half a
pint of new oil of turpentine, when you have mixed
them together,. put in the liquid a few bits of cam-
phire,. and when it is diffolved,. let them be fhaken two
or-three time;s,. then dip in it a fpungeor linen rag,
and walh: the furniture with i1t where the vermin are
lodged, it will kill them as foon as they are touched
with it,. and the quantity mentioned in this réceipt will
ferve for any bed whatever, {o-that you will know how
much.is wanted for the whole houfe.

Another Method for, defiroying Buggs.
Take as much oil of turpentine, and foapglees as your
furniture requires, rub the bedlteads, &c. over with it,
and {moak the room with brimftone. -

R 2 T
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Mix crude mercury with arfenick, and rub the
compofition over picces of fat bacon or cheefe, fpread
the pieces in different pagts of ‘the rooms or out-houfes,
where they are moft numerous, and all fuch as tafte of

it willdie. Be careful to give notice of. it to every ﬁ

h“m;thﬂfamﬂ /, b ufe n% fo0 ) .
kappened where &aﬁ%& ﬁeﬁmﬁc?txéd_@ Fr @ity

Do prevent Weafles from fucking Egps,
Put a handful of rue in each of the%;e:fi ducks er
geele nefts, and the weafles will not come near the

-f'ggs' i T '_ ey A f‘l.

TS SR Tk O 00Dy D iia 115 BN 18 JRERIM

Boil wormwood and wild" cucumbers, fprinkle ‘the
rzom with the water, and lay between the mat and
the bed, herbs called hounds-tongue, and arfomart,
which grows wild in the ditches.

7o R'Eﬂr?- Lice.
og

Make an ointment of hog’s lard, the juice of fage,
-.and a few grains of quick-filver, rub it on the fkin,
and in the hair, and the fmell will kill the ver-

min, :

To kill Flies. My :
Take two or three handfuls of helebere, bruife it
#mall, fteep it in new milk mixed with orpiment, {prin-
kle the room with it, and fuch as do not die, will remove
from the place. .

 To deftroy Moths in Maygings. ls st

Take fulphur and forax, and burn them together in

the room, taking care that the doorsand windows are all

fafely fhut. The fmoak will kill them, and you will

not be troubled with them again for fix months, whea
you may sepeat the fame experiment, 40 |

Te
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S ui o u’gﬂr Mzﬁ!ﬁ: among Cloaths.” =
Take flowers of" la'vehdar, faflitras wood, with lemre!
of ‘rue dryed’s | mi% them together; ‘and I‘ﬂnk!e them
upon iyour cloaths both linen 'and wuulen, when you
put them P in drawers or-trunks.’

Todeftroy. ’FPE?'M in Bsdﬂmd’r and other wooden Fi wrniture.

- Take: a fufficient quantity of vinegar, and put'to it
brim{tone ‘and ftorax, then wafh the furiclire with it}
and itwill deftroy the vermin. T'his is commonly ufed
in- libraries, to‘prevent the worms: from eating the
boeks, the method is to'take out the books, and
when the fhelves: arefwcepe:tciea:n, wath theni with this

mleu;]e

‘%:maﬁ-« C.:ﬂm’fgizré; and other .Bra)fr F wrniture, qf a ﬁml
Gold Colours '
Pu‘..*an ounce: ofi burnt roch aIInm, ‘into” a pint ﬂt'
f lee; boilthem together, and rub-the-brafles with it}
let them ftand: to' dry, .and «then rob’ them over with
tripoli, :and it will ' not only remove all:ftains or fputs,
{ bUt .:Llf,'ﬂ give-the brafs a moft beautiful colour,

t ToEive ar ﬁ’a b.yi’?: toSilver and Plares: - o
Furﬂ: let 1t.boil in lye, .and when youw have taken it
out, . rub~it over with whisting and fet it todry, then
rub off the whiting with a woolen clothy and rub on
the plate burnt allom; it will give i a bright luf-
tie, . L EAEE - L

‘}"Er give faded P!a:mmgu amew Glofs, 00

Boil an nunce of glafs-wort, and the fame quantity .
ef tartar, . 1n a pint of water till it be reduced on:

half, then let it be ftrained off, cleanfe the duft from the

paintings, rub the liquid over  the- pamungs, and they

mll Imk as bnghb as-at’ ﬂril',

1 I

Wi, < Pgiunia Hinods b ta aded bangings.- 1 o

Sonk- fu]f;:rs earth, | a}gd mE{: {oap’ lf\fater, then

frain 1t off into anmhlgr veflel, . fcower the ‘hangings

3 i
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in the ftrained water; then rince them in fpring
water, wherein fomeallom hath been difiolved, whes
they aredry rub them over with the juice of lemons
and quinces, 5 48 kI suke et Slaad )

To make Linen cloth sxtremely aubite.

When it has been well wafthed, let it be laid on
the grafs in ahot fummer day, and when it bcﬁins
to diy, wet it five or fix days with water in which
allom and chalk hath been Jiﬂilv&d ; walh it, and
when dry itwill have a fair white colour, :

. To take Greafy Spots out of Sattins and Silks.

'Take the bones of fheeps trotters, and when you have
burned them, let them be beaten to powder, lay the
powder on a piece of white paper on each fide of the
place where the fpot 1s, take a lighted coal, and when
you have put it in a {poon, fetit upoa the upper fide of
the cloth where the {pot is, and the heat will make the
afhes fuck out the greafe; then take a piece of fine
wheat bread, and rub. on it, until you fee nothing of
the ftain left. . . e dad

Do take out Spots of Pitch, Tar, Rofin, or Bee's Wax.
- Dip a feather in o1l of turpentine, and rub it over the:
fpot as often as it dries, and when you have done fo.five

er fix times, the ftain will be removed. L

Do take ont Stains madé by Ink or Fruit,

Mix the juice of lemon with that of onion, and rub
it over the. itain, and let it dry,. then.wafh the ftain with:
foap diffolved. i:m.vintgar; fteep the ltnen in chamber-
lye,. and wafh it out in a ftrong lather;, made-of cake

R'BP';

_ To take iran Moulds cut of Linen. - - LT
Let the linen be firft well wathed in boiling water;.
anoint the place where the monld is with juice of
fennel, when it is dry, let it be wafhed outin.fine
Catile foap, and the ftain will be quite removed. E'E"‘
' [
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T take Spots made by Oil out of avbite or red Silks,
““When you hidve wet the place with {pirits of wine,.
#iib it over with the’ white of anegg, letit dry in th-
fun, then wath out, and let 1t be well prefled,

To take Spots our of Crimfon Velver.

" Rub the fpots over with fome ftrong aqua vitz, then
rub on the {pots whites of new laid eggs, let it dry ins
the fun, then brufh it off, and the colour will be as
frefh as ever. N e

-

To take Spots out of Scarler.

Take the juice of lunerice, and when you have laid-
- 1t on the {pot, let it remain on it three hours, then wafli:
1 in warnr water; if it dbes not do at thefirft, add to
t;h-.:I fiuicrs: a little foap, and it will take take it outeffec~
tually.
10 35 To take Spots out of Cloth in Grain. .
Take of white foap, roach allom, and tartar of tonnes,-
three ounces each, and make them into a fine powder;.
put ‘the ‘whole into an earthen pot, over a flow fire,
where it muft remain till it begins to fimmer, then puté
to it an ox’s gall, with fome allom water, let them be
Boiled together, and wath: the fpots with it while it is
Bot; repeat it three times, after which let it be wafhied:
ihafprin g water, and the fpots will be entirely eradica~
ted:. . ! |

To take Spors ont' of all Sorts of Linen..

Take juice of forrel, heat it well over the fire, . then:
rub‘it upon the fpots, and if it'is in fummer, let it be
hung ‘up in the fum to dry, and the fpots will difap=
pear: - ° :

T take Spots or Stains from the Hands.

Mix a fmall" quantity of bay falt with juice of lemon;
walh the parts that are ftained, and let them dry grad-
wally, when you have done fo three or four times, the
fpots will be gone, S amEaibit )

o TAPINE To
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beep Staivss Tables, Boards, &¢. clean, andof a Jrf_wn
o 3 ’f ngfnﬁi: avithout Wafbing. ~ '

Take a few handfuls of mint, tanfey, and balm, ftrew
them on the floor or tables, after you have Wal'l!tfi them
clean, then take a long hard brufh, and'rub the'greens
upon the boards till they appear: bright; ‘then' fweep off
the greens,: arid the floor will look like‘'mahogany, and
have a fine fmell. '} .

! T clean Windo®us. '
. Letaboard be fixed in the window, and one perfon

laced upon it within and another without ; inorder to
Ennw that they are clean, let them be firft rubbed with a
thick damp cloth, and then with-a dry one ; if any fpots
remain, put upon them forme whitting, ‘then rub them
clean, and'théy will have a tranfparent appearance.’ '
sk To clean Oil-cloaths laid on Fhoprs. _

‘Let them be dry rubbed every day, and once a week
let them be tumed upfide down, for a few hours ; at the
end of the year let them be rubbed with milk and hung
out to dry, then let them be rubbed over with a <loth,
and they will look as well as at firft.
§ L3 Diretions to walh Lace. ;
- Rub yourlace over with foft foap, then wra;i it .ovey
2 fmooth board, upon which a piece of cloth has been
faft fewed ; put over it another piece of cloth, and let
it be put into a boiler filled with clean water and kept
on the fire till it is fcalding hot. Then takeit out apd
firetch the lace on a board ; rub it with a hard brufh to
take out the foap, then put it again into boiling water,.
and keep prefling 1t with a brufh till you gev the dirt
wholely out. When you think it clean, mix feme blue
with clean water and let it boil, after which make feme
good ftarch, and putte it; give it agentle beil and
fqueeze it out. Then hang the board with the lace up.
to dry, and take it off." hen the “lace is taken off,
letie be put between two fheets of paper, ‘aweightwlaid:

»
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mat;au night, mmmﬂmﬁ;@ﬂhm

ﬁ'ﬂfh“w&enwﬁ 3 A e "‘gr! e
Pﬁé"f{;.mga# AN 1§ S 03 2 YO
- To make is turned yillows, M tes -
- Mix a of ﬁuﬂhﬂra powder blue;; withar
quarter of; a pound. of foft fo ap, rub it-over the lae
m&unnmm mwﬁs«mmmwﬁ

yellow, it will: require three- boilings;; but if no

will be {ufficient.. : When yon take%ft;uﬁ rob lttﬂ:.:“
with foap and blue mixed &bofbrc;"the.n let it hang up.
todry in the fun; after. which wmmuﬁ boil. it tgﬁn,,
mamﬂhcmwmfmw. ¢ {1 yie bRElR

F:*r e b %Mﬂﬁ MI'W&&'H e 3ot
.”ivam youhave foaped them:well let them be wathed:
in warm water; then mixfome foap and: bloe
and rub it on.the cloaths,. then lay them. in atub, and.
pour boiling water upon, thein:5: when' they- have laid.
twao - hours in; the watery, wath themv out,. and, let tHem
be winfed, in-cold pump water with blues. Fake great
ﬂnh&mﬁm mem; oﬁ:mﬁa lkbrmlhlintphm

a4 msls ol iy (i 'erne
St 3% 2 Lo o8 :T‘-L fliw ood: bak
To wa/ Thiead and Citton --S'farﬁxgn.

‘Let them be.well lathered twice, and once boiled in:
wwater ‘mixed . with blie;  then let them: bawaihHFhub.
and folded up without rmﬁ,,. put a:weight upon.
thiem;; and let them be prefled at leaft hal-,ﬂan hour,,
then hang them up to. d.r It them be raliec without

Mhmmﬁ?ﬂintﬂﬂkﬂﬁw&budﬂﬂhﬁ’w o
Ul (L ! - ol s :i'

| P ﬁﬂrﬁ
x Let'thm h&w:iﬂxed macml}ath 11“;'#@ trng:n te
-elean, but ne foap/ mult be putto them, only let them:
be rinfed out in cald water,. and hung up. tu dny, fald.
ﬂtﬂma-.mi dtl:y- vnll be fit foriufe. 1 ara
i+ masdmutl s Stograsesnst
2 2i Bo Tk-mqﬁ Mgﬁnu e pytial
'When }rﬁm have: fahiedj?;mh: mﬂm lct them be

aut into, clean water. that. is. not: very het,. uthem!r:fe
they
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wthey will contratta yellowifh colour: Thén let the wa~
teribe ftrained through 4 fine cloth,’ and make a lather
of fine foap, 'by beating it with.a fmooth! ftick varned
round:; ‘but take care thatit has no fplintersin it. Then
‘let .the muflins '-!}’é: ut ‘into the water and wathed éne

by one, andlaidto foak.in watertill the dirt:is wholly
'oél,' ~Fhen wafli-them in water mitk warm, and {queeze
them ‘out'ashard as- pofiible,i deft any part of the dirt
Hhould-remain in.. When you .take themout, lay themv
dnto an earthen difh, and make -a lather like the firfty
only the water muft be more hot, but not boiling, o-
therwife it will be ‘apt to injure them:;' mix fome water
with powder'blue, and pour it tothe hot water, taking
care tokeepit ftirring, until the whole begins to have
a bluith colouf.’ “Take them out, and when you have
:made a lather'in the fame manner as the laft; put the
muflins into it, and cover them over with aclean clothy
let them lie‘in' that lather “till morning, then put them
into cold water and wafh out the foap. htis g :

o T rince Muflins before they ave flarched.

Take a little pump water, and mix 1t with fome pow-
der blue, fhake the whole’ together, and then putto it
a little more pump water; fqueeze the muflins through
it, ‘one’at a time, otherwife it 'will make them appear
yellow. Rub them gently with your hand in the water,
left any remains of the blue fthould fettle in them; but
if they appear yellow you muft put more blue to them,
When: you have 'rinfed them in cold water; let them be
prefled as ‘hard as poflible, for unlefs the water is quite
out they will not take the ftarch ; then let them be pul-
lIediout'dnd’ laid on a'dry cloth, - ol )

Redl DEC 1002 ST 3 39 Yig vov oty .xod :
WL TS LG A S0 B grel Muflins. pikd - i

Put apint of pump water into a clean fkillet, and
mix with ita quarter of a pound of ftarch;: keep it over
a flow fire until it is luke warm, but take care to ftir it
till it begins to boil, ‘then let it 'be taken off, and when
it has ftood a mintite, pour it into a clear earthen difh ;
cover it over with a delf plate  till it is'cold, then put

' to
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to 1t a little blué; take muflins, and {pread th

out {o as to recéive qm&nrﬁﬂdf ta.kiq;;n:cthat it be 1::
too thick. Lay the ftarch firlt over one fide and then
- the other, and that which has been ufed for the fine
muflins, will do well enough for thofe that are coarfer.
When you have ftarched them, Tet them be laid into a
clean earthen difh, and keep prefling them till the ftarch
- begins to ftick to, your hands; then wring-it out of
;h}em with a clean cloth, and rub them tll they are

To rfé MJJZ;J:: befare.

When you have opened them, rub them through ]raﬁr‘

hands, then keep clapping them together till they .are
hard, but if you find any wet or ftarck on your hands,
wafh them, and keep them as dry as poffible, otherwife
the muflins will never look well. Pull them both ways
with your hands, becaufe that prevents the muflin from
fraying, and when they are quite dry, fpread them out
and hold .them between youand the light by which yon

will fee whether any of the ftarch remainsin them, and if

it does, you muft rub it againin your hands. If thereis
anyof the ftarchin them you will fee it fhine, but if not
they will fly a funder when clapped.  Take care to
clap them fingly, otherwiife they will be apt to fray and
tear. { 1307 A0 : rons iy eymfls

. o The befp Method of iroming Muflins. ¥

‘When you have wathed your hands very clean, after
clapping the muilins, let the cloaths be pulled out dou-
ble on a very fmooth bpard, laying at. leaft five or fix,
on each other. When yowhave heated your iron, pug
it into the box, when you muit let it remain till the heat
is full through it; . then take the piece of muflin that
lies loweft, becaufe it will-be more dry than the others,
by which method they, will all. fucceed, each otherin a
regular order, and look extremely fine, I the muilins
are-finé they muft be done on a very foft woolen cloth,
but thofe that are t:ﬁﬂrﬁ;-mn{yf be done on one that is more
damp, or the under fide of thac frft wfed., . . .

Te
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a Fhe. beft -Method of flarching Lawns.
.. 'They muft be wafhed and rinfed in the fame manner
.as muilins, and the ftarch mult be as thin as pofiible..
Dip them gently into it, then let them be taken-out
and fqueezed through your hands ‘until the water is
. forced out,. then dry them with a fine cloth; cldp them
with great care, otherwife you will be apt to damage-
.them, and when you have folded them up, let them
~be put into a clean pan, but let no wet come near.
them,, otherwife it will give them a yellowifh colour..
-Let them be ironed on a clean {mooth woolen cloth, but
take care .that the iron be not too hot, and the ftarch-
muft be made for the purpofe, for that ufed for-muflins

~willnotdo.. :
- To avafli' Blond Lace and Gauzes.

.. Let: them be wafhed in three different waters, each
of which muft be well lathered,. and tolerable warm,.
‘then let them be rinfed in water mixed with blue, and
shung,up todry,. then ftarch them and hang them up a-
gain..  Take three pints of water, and put in it half a
pound of ifinglafs; let it boil till it 1s reduced to one
pint ; then. dip the gauze into it, and wheén you have
{queezed it out let it be properly ftarched and blutd,
always taking care to iron them as foon afterwards as
you can,, which, will make them look much better.

The beft Method of making and ufing Starch.

- Moiften the quantity of ftarch you want to ufe; ae-
cording to the quantity of your cloaths, with water,
and put as much ftone blue as is. neceffary. When
the ftarch and blue are properly mixed, then let the
whole boil together a quarter of an hour longer, taking
care to keep ftirring it, becaufe that makes it much:
ftifter and is better E}r the linen. Such things as you
would have moft ftiff, ought to be put firit into the

water; and .you may weaken the ftarch by pouring a
litetle water upon ir.  Starch ought to be boiled in a:
copper :veflel; becaufe it requires much boiling, and
in is apt to make itS burn.. Some people mix their
4 : farch



i394 Tue FAMILY INSTRUCTOR.

ftarch with allom, or gum arabic, nothing is o good
as ifinglafs, and an ounce of it fufficient 10 a quarter
of a pound. ¥ '

To clean Gold and Silver Lace,

Rub the crumb of a ftale three-penny loaf between
your hands till it is very fine, then mix it with a quar-
ter of an ounce of powder blue; lay it upon the lace,
and rub it with your hands till it begins to appear bright ;

~then take a piece of thin flannel to duft off whatremains
of the crumbs; and laftly rub it with a piece of crim-
fon velvet, and it will look as well as at firft.

To preferve Gold or Silver Lace from tarnifbing.

Gold or filver lace muft never be put into a deal box,
becaufe that is fure of proving hurtful to it; but when
it has been ufed let it be put up in indian paper, and
wrap other paper round it; then take a piece of greea
baize, and when it is well aired before the fire, Igap it
round the paper and put itinto a trunk, the paper of
which ought to be well ftained with faffron. .

To take Spots out of awoolen Cloth. ‘

Take fome of the beft fullers earth that can be got 2
then lay it before the fire till itis quite hard, and beat
itin a morter till it is as fine as powder, then mix with
it a fufficient quantity of oil of turpentine, and make it
up in balls, which you may keep befide you and ufe
in the following manner. Put one of them into a pan
filled with boiling water, and when it is diffolved let it
be laid on the {pots, where it muft remain till it is dry ;
then rub it with a hard brufh till all the {pots are out,
when you muft take a piece of thin cloth and rub over
it to take out what remains of the fullers earth.

To clean Ribbands B2 L

‘When you have fprinkled them with clean water, let
them be {fmoothed out, then lay them at full length on
a carpet till yow make a lather of Caftile foap, then rub

them gently over with a brufh, or foft woolen ﬂlﬁ!l.
ix
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Mix fome water with allom and white tartar, and rub
them well init. If you obferve this method they will-
not only be clean, but the colour will be preferved
from fading, and you mulft dry them in a fhady place.

Ty take Spots of Ink or Wineout of Clath or Linen.

Rub the juice of lemon on the {fpots, and when it is-
dry let it be wafhed in warm water. If you do fo twice, .
the {pots will difappear, in cloth, but if it is linen, put
fome boiling water into a pewter pot, hold that part:
“that has the fpot, tight together over the fteam, then:
rub it with the juice of lemon, and the {pots will.
difappear.

T o keep Silk from fbaining in qﬁdﬁ;fg

Fill a fauce pan with water, and: letit ftand on the
fire till it is partly hot, then diffolve in ita proper
guantity of Caftile foap, then take it off the fire and
when it is almoft cold, put to it handful of fullers
earth, and fcour your filk with it. Be fure to let them
be fpread out, for if they are laid in heaps together, it
will {poil them.

To keep Linemnot ufed, from receiving any Damage:
When it is wathed and well dried, fold it up in the
neateft manner, {catter between each of the foldings -
powder of cedar wood ; and let the trunk, drawer, or
box, be perfumed with ftorax.

To take Spots out of Boards or large Tables.

Make {ome lye of wood afhes, and put in it a few
galls, then lay it on the fpots, and let it lie on them
one night, in the morning rub the boards or tables with
a hard bruth, butif it ison the floor you doiton your
knees. Take care yourub it with the grain, and at the
fecc-nd {couring, patonit a handful of fine fand, and rub
1t over with a woolen' cloth till none of the {pots can
be feems  When-you have brought themto a fine tranf
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