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Containing general Diveitions for boiling all Kinds of Butcher's

Meat, Poultry, Fifb, Greens, e,

N boiling of meat you muft, firft of all be careful that
your pot be very clean, and that it belarge enough to
contain as much water as will cover the joint. You muft

watch the fcum which will always rife, and take it off

neatly with a fpoon, or the meat will look dirty and black.
All falt meat muft be put in when the water is cold, but
freth meat net till it boils, allowing a quarter of an hour
to every pound except the joint bea very confiderable weight.

To boil a Ham.

Let it lie 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 ficlt
hour, and very brifk an hour and a half more. When you
take it up firft rub the rind with a clean flannel, then raife
it and ftrew the ham over with fifted rafpings of bread.
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in a dith alone, with turglps buttered, or Spanifh onions
* mathed with butter, and caper fauce ; or in a foup difh full,

 of broth.

5 To bail a .Leg Ef Pork. A ,' .

- Let it lay fix or feven days in falt, after which put itinto
the pot-without ufing any means to frefhen it. Letit 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 Rritl:ipe:_a,fe pudding, buttered turnips, 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 ; fkim the pot well,
and then put in a piece of bacon in proportion to the
number of people that are to eat thereof. When itis done
. youmay grill it before the fire; or ferve it up with melted
butter, the bacom and greens, and with the brains malhed
and beat up with a little butter, falt, pepper, -vinegar or
lemon, and parfley, in a feparate plate and the tongue {lit
and laid in the fame plate ; or ferve the brains whole, and
tongue {lit down the middle.

To boil Fowls and ﬁ:"a:yf Lamb

Thefe fhould be boiled in a pot by themfelves, ina cood
deal of water, and the fcum taken off ; they will be both
{weeterand whiter than if boiled in a cloth. A fmall chick.
en will be-done in fifteen minutes; a large one in twenty ;
a good fowl in half an hour, a fmall turkey or goole an

“hour; and a large turkey in an hour and an half,

Sauce for a boiled Turkey.

Take a little water or mutton gravy, a blade of mace,
E“' onion, a little thyme, lemon peel, and an anchovy ;
oil all thefe together, ftrain them throu gh a fieve, melt

"o
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ter before }n-:u put them into the pot. Your {prouts may
be fent to the table juft as they are, and fo may cabbage,

but it is beft chopped and put into a fauce-pan with a piece
of butter, ftirring it till it is all melted, and then ferve

it up. '
To :z'rgﬁ Spinnage. .

Pick it very clean, and wafh it in feveral waters; after

which put it into a fauce-pan which will 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 bottom, and the liquor proceeding from it boils, take
it up, throw it into a clean fieve, and drain it well ; then
put it on aplate, and ferve it up with melted butter.

To drefs Beans and Bacon.

The beans fhould always be boiled by themfelves, or the
bacon will change their colour. Throw into the water

fome falt, and parfley well picked. When the beans are

enough, which may be known by their 'being tender, put
them in 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 iron made hot, or by fetting it before the
fire. When you have put the beans on a difh, place the
bacon in the centre, and fend them to table with melted
butter and parfley.

To boil Artichokes.

When you have taken off the ftalks, and put the arti-
ehokes into cold water, with the tops downwards, and af-
ter the water boils an hour and an half will do them. Serve
them yp with melted butter, in as many cups as there are peo-
ple to eat them.

To boil French Beans.

Firft firing them, then cut them in two, and after that a-
crofs ; lay them in water and falt, and when your pan boils
throw in a little falt, then puc your beans into the water.

FS
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To  boil Tench.

Your tench muft be fcaled while it is alive ; gut it and
wath the infide with vinegar ; then put it into a ftew-pan
when the water boils, with fome falt and a bunch of {weet.
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 muth-
raom gravy or walnut liquor, anchovy and fome oyfters or
fhrimps.  Boil thefe together, and tofs them up with thick
butter rolled in flour, adding a little lemon juice; garnifh
with lemon and horfe radith, and ferve it np hot with
{ippets. : :

To boil Mullet, or any Kind of Fifb.

Let your fifh be fcaled and well wathed ; fave their liverss
and roes or fpawn ; boil them in water feafoned with falts
vinegar, white wine, a bunch of fweet herbs, a lemon {liced,
an onion or ‘two, and a fmall parcel of {craped horfe-radifh ;
and when the liquor boils put in your fith. For fauce, take a
pint of oylters with the liquor, a lobfter, 'or parcel -of
fhrimps, a little white wine, an snchovy, fome large mace,
and a whole onion. Boil thefe all up together ; and=thicken
it with buster and the yolks of eggs. Pour it upon fippets
and gaynith with lemon.

a7 .
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THE firft confideration in roafting muft be to adapt your
fire in proportion to the joint you have to drefs. If it
be large make a good fire, and keep the bottom of it clear
from afhes. When you think your meat is half done, move

the fpit and dripping pan, and ftir it up as brifk as you can 3
B
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Thefe are all to be fent to the table with melted butter, and
garnilhed with fliced lenon.

To rogf 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 {mall quantity of flour. If it be
adbreaflt, remember to take off the fkin before you roaft it.

To roa? Pork.

When you firlt lay down your pork, let it be at fome dif-
tance from the fire, and flour it well, when the flour begins
to dry, wipe it clean with a coarle cloth; then take a fharp
knife, if be a loin, and cut the fkin acrofs. After you have
fo done raife your fire, and put the meat nearer to it than
before; bafte it well, and roaft it as quick as poffible.

If you roaft a leg ftuffed, you muft make the incifions
very deep, and fill them ‘with grated bread, fage, parfley,
lemon peel cut fine, a little butter, two or three eggs, pepper,
falt and nutmeg mixed together. Serve 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, and muft be ferved up with fuch
fauce as the leg.

To roaff a Pig. '!

Wipe the pig very dry, take a quarter of a pound of butter,
ﬁ:mf_- crumbs of bread, a little fage, thyme, pariley, fweet
marjoram, -pepper, falt, nutmeg, and the yolks of two eggs :
mix thefe together and few them up in the belly; lay it down
to the fire, tlour it very thick, and continue fo to do till the
eyes drop out, or you find the cracking is hard; then wipe
it clean with a cloth, wet in falt and water, and bafte it with
dutter.  Put bafons in the dripping pan to receive the gravy,

i §
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To reaft Rabbits.

Bafte them with freth butter and dredge them with flour,
If your fire be very quick half an hour will do them, ut}lefs
they be very fmall, then twenty minutes will be fufficient.
Boil the liver with a {mall bunch of 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 with
the remainder,

To roaft a Goofe.

Take a littls fage, and an onion chopped fmall, fome pepper
and falt, and a bit of butter : mix thefe together, 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 glaffes
of red wine, and ferve up 1n the fame difth, with apple fauce
in a bafon.

To roaft a Turkey.

Take a quarter of a pound of lean veal, a little thyme, parf-
ley, fweet marjoram, a fprig of winter favory, a bit of lemon
peel, an onion, a nutmeg grated, a dram of mace, a little
falt, and half a pound of butter, cut your herbs very fmall,
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 it down at a good diftance from the fire, when the fmoke
begins to draw to the fire, and it looks plumap, bafte it and
dredge it with a little flour, then take it up and fend it to
table, with good gravy in the difh, and either bread or onion
{auce in a bafon.

To roaft Pigeons.

Take a little pepper and falt, a fmall piece of butter, fome
parfley cut fmall ; mix thefe together, and put it into the
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When they are done put the toaft in a difh, lay the woodcocks
on it, and pour about a pint of gravy over them, fetit o ver a

lamp or chaffing difh for a few minutes, and fend them to
sable.

To roaft a Pike.

Gut the fih, and lard it with eel and bacon; then take
fome thyme, favory, falt, mace, nutmeg, crumbs of bread,
beef fewet, and parfley fhred very fine, and mixed up with
raw eggs; make it in a long pudding, and put it in the belly.
of the pike; then few it up, and diffolve fome anchovies in
butter, bafte the pike with it.

You may ferve it with melted butter, or oyfter fauce, with
the pudding bruifed in it, and garnilh with lemon.

To ra@a:? Lobfters.

Boil them, and lay them before the fire; then balte them
with butter till they have a fine froth.

Difh- them up with melted butter, and fetve them to
4able.

w
CHAP. I

Of Frving, BoirLinc, Bagine, &%.
To Fry Beef Steaks.

Tﬁ_KE fome rump fteaks, beat them with a roller, fry them
in half a pint of ale, not bitter, and while they are
frying cut a large onion fmall, a little thyme and parfley fhred
very fine, fome grated nutmeg, and a little pepper and falt;
roll all together in fome butter, and them in a litde four, pyt
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evumbs of bread and a little mace bzat fine, and fry them in
‘very hot butter or lard.

Todrefs Veal Cutlets

Cut your veal in flices, feafon them with pepper, falt,
nutmeg, {weet marjoramn, and a little lemon peel g.tatf:d; wafh
them over with egg, and ftrew over them this mixture; lard
‘them with bacon, dip them in melted butter, and wrap them
il white papers buttered; broil them on a grid iron a good
diftance from the fire. When they are enough take off the
paper, and ferve them with gravy and {liced lernon.

To broil Chickens.

falt, lay them on a very clear fire, and at a great diftance.
Let the infide lie next the fire till it is above half done; then
turn them and take care the HAeshy fide does not burn; throw
fome rafpings of bread over them, aud let them be done of 2
fine brown. Your {auce mnftbe good gravy with mushrooms,
and garnish with lemon and the livers boiled, the gizzards
cut and flashed, and broiled with pepper and falt. Or ufe
. ' this fauce; take a handful of forrel dipped in boiling water,
drai n it, and have ready half a pint of good gravy, a shallot
shred {mall, and fome parfley boiled green; thicken it with
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. Garnish with lémon. '

To broil 'berf::zgs.

Let them be firlt washed with falt and water, then dry
them well and. flour them. Rub the grid-iron with chalk to
prevent their fticking, and let it be quite hot before you lay
them on, You may ferve them with oyfter or shrimp fauce,
and garnish with fliced lemon. -

‘Tp pitchcock Eels.

- Split a large eel down the back, and joint the bones, cut it

into two or three picces, melt a little butter, put in a little
: C

i
s,

Slit them down the back, and feafon them with pepper and
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" CHAP. IV.
Of HASHIHG ‘and STEWING.

To hafh a Calf’s Head.

" ET the head be boiled till it is near enough, then take

the belt half and cut off the flefh nicely from the hone,
with the the two eyes. Lay it in a deep’ difh hefore a
good fire, and then hack it with a knife; grate fome nutmeg
over it, a very little pepper and falt, a few fweet herbs,
- fome crumbs of bread, and a little lemon peel chopped
very fine ; bafte it with a little butter, and pour over it
the yolks of wwo 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 brown gravy in a
fauce-pan, fome {weet herbs, an onion, a little pepper and
falt, a glafs of red wine, two fhalots ; boil gll thefe toge-
ther, a few minutes, then ftrain it through a fieve, and put
itinto a ftew-pan with the hath. TFlout the meat before you
put it in, and throw in a few mufhrooms, a fpoonful of the
pickle, two {poonful of catchup, and a few truffles and mo-
rels ; ftir all thefe together for a few minutes, then beat up
‘halfthe brains, and ftir into the ftew-pan, and a {mall piece
of butter rolled in flour. Take the other half of the brains
and beat them up with a little lemon-peel cut fine, fome
nutmeg grated, a little mace beaten, fome thyme fhred
{mall, a little parfley, the yolk of an egg, and have fome
good dripping hoiling in a ftew-pan; then fry the brains
in little cakes about the fize of a crown piece. Fry about
twenty oyfters dipped in the yolk of an egg, toaft fome
flices of bacon, and fry a few forced meat balls, and have
ready a hot difh ; pour in your hath, lay in your toafted
head and throw the forced mecat balls over the hafh, garnifh
with fried oyfters, the fried brains and lemen ; lay the bacon
round the difh, and ferve it up.

C 2
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fkin it, and mince the flefh of it, or the flefh of four anchovies;
cut a large pﬁ‘m, with two apples, as fmall as the reft; mix
thefe together, laying them in little heaps, three on a plate;
fct fome whole anchovies, curled or upright, in the middle,
and garnifh with bacon and pickles.

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

" -
i

To mince Veal.

Let your veal be cutas fine as poffible, butnot chopped 3
grate a little nutmeg overit, fhred a little lemon-peel very
fine, throw a little falt on it, dredge it with'flour. Toa
large plate full of veal, take four or five fpoonfuls of wa-
ter, letit boil, then put in the veal, with a piece of butter
as big as an egg ; ftir it well together, and when it is quite
hot it is enough. Lay fome fippets round the plate, and
before you pour in the veal {queeze half a lemon, or put
half a fpoonful of vinegar inte it. Garnifth with fliced
lemon,

To ftew DBeef.

Take four pounds of ftewing beef, with about a pound
of the hard fat of brifket cut in flices ; put thefe into a
ftew-pan, with three pints of water, a little falt, pepper,
dried marjoram powdered, and three cloves. Cover the
pan very clofe, and let it ftew four hours over a flow fire.
‘Throw m as much turnip and carrot, cut into fquare pieces
as you think convenient; and the white part of a large
leek, two heads of” cellery fhred, a piece of cruft of bread
burnt, and half a pint of red wine. 'Let thefe ftew all
together one hour more ; then pour it all into a foup-difh,
and ferve it up hot, garnifh it with fliced carrot.

Ta fleww Mutton in general.

. Firft take out thq bones, then break them and put them -
Intp a fauce-pan, with a little whole pepper, mace, and falt;
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fome anchovy wathed and minced, a blade of mace, and
fome 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 it too thin, you may add
butter rolled in flour. Serve them up with fried bread,
fried oyfters, horfe-radifh, and {liced lemon.

To fiew Oyfers, Cockles, or Mucles.

Let your fifh be well cleanfed from the fhell, preferve
the liquor, and when it is well fettled, ftrain it through a
fine fieve, then thicken it well with crumbs of bread, put
in a good piece of butter, and boil them all together ge-
fore you put in the fith; after the fifh is in, feafon it with
pepper and falt agreeable to your palate, give it a gentle
boil, and then ferve it up.

B e
CH AR V..

Of Sours, Brorus, &%

S foups are much efteemed in this country, fo the

A perfon who prepares them ought to be as careful as

‘poflible, becaufe nothing can be more eafily fpoiled. Some

cooks have recommended the keeping the pot open or un-

covered; but where that is pradtifed the foup muft very

weak, as the ftrength evaporates in the fteam, which could
not happenif the veffel had been bept clofe,

Portable Soup.

Take the lean end of a larce 1
Nd < ge ham, a leg of beef, and
three knuckles of veal, all cut in picces, wi%h half a pﬂiid
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To make Soups for Gravy.

ieht quarts of water, and put intoit a round of beef
a E::ch xg}fm?lttnn', and a pmmd?}f veal, all cut into fmall
pieces, with an onion, fome herbs, and a proper quantity
of pepper and falt ; when it has ftewed three hours over a
{low fire, take anold fowl cut into fmall pieces, after which
let the whole be boiled together, ’till they are fo mixed as
not to be known from each other, and the gravy will be fine.

Mutton Broth.

Take a neck of mutton, and boil it anhour in five quarts
of water, then putina handful of dried fiveet herbs, and a
few flowers of marigolds. It muft be thickened with oat-
meal, and having boiled a quarter of an hour longer, it is fit
to be ferved up.

Ty make good Beef Broth.

Take a leg of beef and boil it three hours in a gallon of
wwater, then put in a handful of parfley, a few blades of
mace, When it has boiled till the finews are foft, and hay-
ing mixed with it a fufficient quantity of pepper and falt,
ferve it up in bafons, with thin flices of bread.  The above
Is extremely ufeful for working people, as the ftrength of
the meat is retained in the liquor, and the tafte is very a-
greeable. ;

To make fine Barley Broth.

Take a leg of beef and break the bone, after which lat it
be putinto a copper filled with about four gallons of foft wa-
‘ter. When it has boiled about two hours, put a fowl into the
pot, with a carrot, fome heads of cellery, and a few onions,
then let it boil together till the broth is good, when it will haye
and exceeding fine talte. The above is greatl y efteemed in

- Scotland, and all over the north of England.

B To -make White Sauce.

e
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*:Iigﬂ!}.ﬁqund of veal and cut it into fmall pieces, theo boil
. Mtina quart of water, with an onion, a blade of mace, a'few
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guarts of guu& gravy, and let the whole ftew over a flow fire
exa@ly an hour; then get three fweat-breads and fiy them till
they are brown, putto them the roots of four artichokes, wes
boiled, an anchoyy with the bones taken out, three pints of
Madeira wine, two fpoonfuls of catchup, fome lemon peel, &
little pepper and falt, then thicken it with flour and frefh butter.
It mauft be kept ftewing half an hour more, then the whole muit
be ferved up hot, with gravy poured upon it.

5 )
To drefs Scotch Collaps.

Get fome veal, and cat it into thin {lices; put them nto a pan
and fry them witha large piece of butter, take outthe meat and
put 2 handful of flour into the pan, pour in fome gravy, with
the juice of a lemon, and fome pepper and falt, with a few
pickled mufhrooms and force-meat balls; then put your collops
in a flat difh, and pour this over them, after which ferve them
up with thin fices of bacon,

To drefs a Fillet of Veal with Collops.

The collops muft be cut off the fillet, and the udder ftuffed
with force-meat, then {fpit it, and let it be roafted with the
udder tied to it; when itis enough let it beferved up in a difh
garnifhed with lemon. \

To drefs a Leg of Mutton to eat like Venifon.

Take one of the finelt legs of mutton you can procure, cut
in the fhape of a haunch of venifon, and take out that part
which looks bloody, while it is warm, for it muft be done the
fame day it is killed. Takea fharp pointed knife and make fe-
veral holes in the flefhy part, then pour into thofe parts a quart
of red wine, and keep turning it often that they liquor may run
into every part. Let it be hung five or fix days in the air, but
do not let the fun fhine upon it, then dry it well with a clean
cloth, and hang it up five days more, and be careful that no
damp comes near it, otherwife it will take off the delicioufnefs
of the davour. Let it roaft at lealt four hours, at a flow fire,
covered round with brown paper, and the fame fauces muft be

ufed as in venifon, which if will fo nearly refemble, that the
difference will not ealily be known,
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CHAP. VIL
Directions for making all Sorts of Pigs.

IES are different both with refpect to the meat you put in
them, and the nature of the pafte, therefore the cook
mult take care to have them fuited to the heat of the oven in
which you bake them.» When the oven is very brifk, and ftop-
ped clofe, the pafte will be fure to ftand; if itis too flow, and
too much kept open, the cruft will be apt to fall, and the liquor
rTun out. ‘The oven mult alfo be fuited to the thicknefs of
your pafte, for when it is thick, it muft require more heat
than that which is thin, and the fame rule muft be obferved
congerning it's' contents. As in boiling and roafting, fome
things take more heat, and longer than others, fo in pies as
well as meat, they muft be done [uitable to their cruft and
materials. The oven in which tarts are baked does not require
to be made fo hat.

Lo make a Beef-fteak Pye.

. Take four pounds of rump-fteaks, aud beat them as tkin as
poffible, mix them with pepper and falt, and having put them
in adifh, let them be covered with a good pafle; but remem-
‘ber to put to them a pint 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, ;

To make a C hicken Pye.

Take a dozen of young chickens, let them be feafoned with
pepper and falt, put them into' an earthen difh, and lay on
them butter with two flices of bacun cut thin: mix with thele
a pint of good gravy, make thin cruft, and when you have
rubbed it over with the yolk of an egzg, let it be put on, and
the pye fet in a brifk oven, whera it muft remain two hours; it
may then be fent to table.

To make a Savoury Veal Pye.

Get a large neck of veal, and ‘a pound of beef fewet; cut
the veal into as many fteaks as there are ribs, and feafon them
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To make @ Mutton Pye.

Take a loin of mutton, and cut it into I?eak:;,_ thenf{'eafﬂn it
roperly with pepper and. falt, pourinto ita pint oi mutton
gmf:;, }:-.rith a it!:li::butter. When it has been an hour and an
half in the oven, open the lid and fkim off the fat, then tofs
up a few capers with cucumbers and oyiters, in fauce made of
anchovies, and pour it in, then let it be ferved up.

To make a Pigeon Pye.

Take a dozen of young pigeons and lard them all: over with
bacon, then ftuff them with forcemeat balls and a proper quan-
tity of pepper and falt, put into. it fome flices of {weet bl:e:lfi
and a little nutmeg, then take a pint of red wine and mixit
with gravy of anchovies and uy{l:ers, put to it a handful of
herbs and a lump of butter, then make a pafte, and let it ftand
an hour and an half in the oven, when it will be ready for ule ;
and may be ferved up.

To make a Pork Pye to be eaten hot.

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, cutinto {mall pieces, put to it as much pepper and falt
as fuits your tafte, with half a pint of red port and a little fu-
gar, then put in a lump of butter, and when you have made a
thick pafte let it ftand in the oven an hour and an half, and
then ferve it up.

To make a Cherry Pye.

Get four pounds of cherries, and lay them on a difh mixed’
with as much {ugar as fuits your tafte; then put to it half a
poand of currants, and make a light thin cruft; put it into a
flow oven, and let it {tand an hour an a half, when it will be
ready to be ferved up.

To make Pafte for all Sorts of Pies baked in Difbes.

Mix a pound of flour and half a pound of butter with the
yolks of thiee eggs, and: as much water as will make it into -
pafte; when properly mixed, let it be rolled up and thin flices
of butter put to it, then letit be covered over the difh.
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T» make a York/bire Pudding to be baked under a
| Foint of Meat.

Take four fpoonfuls of flour, and beat with it the yolks

of four eggs mix with it a quart of new milk, half a pound of

butter and a little falt. Lct it be put into an earthen difh
under a joint of beef, mutton or veal, and&_:.vhcn the npper
part becomes brown, let it be cut into fquare pieces and ferved
up with the meat.

To make Apple Dumplings.

Take out the heart of the apples and pare off the fkin with
an apple fcraper, then fill the middle with orange peel, and
as much fugar as fuits your tafte, put it into a fine light
pafte, when you have clofed it np properly, tieitin a cloth
and let it boil three quarters of an hour, when it muft be
ferved up with melted butter.

S0 make a good black Pudding.

Mix a quart of hog’s blood with a pint of cream, eight
eggs and a handful of oatmeal, with the crumb of a penny
loaf and a pound of beef fewet ; then put to it a little falt,

with a handful of fweet heibs, and let them boil until they
arc enough. -

CHAP. IX.

Direcions for making all forts of cultards, tarts; €.
Yo make a tart of apples.

AKE twenty pippins, and when you have pared them
: cut them inte quarters, and take out the hearts; then
take two oranges and pare them thin, when they muft be.
boiled in a little water; then put to them a pound of {ugar,
with a little orange peel, and when they have bailed till they
are thick let them ftand till they are cool ; then make them
into tarts with a light palte, and when they have been three
quarters of an hour ina {lo WEwcn they will be fit for ufe.
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To make a common Plumb, Cake. A

Mix a pint of yeaft, a pint of rofe water, and a pound
and a half of butter, with balf a peck of flour ; add to it
the yolks of fix eggs, a pound of fugar, and four pound of
currants, a nutmeg grated down and a little {alt. When'
you have worked the whole together, fet it before the fire,
and when it has ftood about half an hour, beat it {fmaller,
then make it up into a cake, and let it ftand an hour and an

half in a {low oven.

T, 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 put to it the yolks of
twelve eggs, keep ftirring it till it is a thick curd, then put
to it half a pound of fine almonds beaten {mall, and as much
fugargf you pleafe, then make it into cheefe cakes.

R —
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Direclions for making all Sorts of Sauces. To make
Sauce for Venifon.

AKE alarge onion and ftick it full of cloves, then put

it into a pan with a glafs of water, another of vinegar,

and another of claret, put toit fome pepper, with a little falt

and cloves. Boil all thefe together, then ftrain them through
a cloth and it will be ready to be ferved up.

A Sauce that will ferve for mof Difbes.

Grate a little nutmeg, and mix with it fome lemon-peel, a
glafs of white wine, and a little gravy with melted butter ;
when it has ftewed about an hour over the fire it will be
ready to be ferved up. 7
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once every day, when you take them out let them be dried

with a clean cloth, and then put to them white wine vinegar,

fliced ginger, pepper and horfe-radifh, throw. into the veffel
as much falt as is neceffary, according 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 upon the wal-
ruts; let the veffel be ftopped up and kept clofe, and they will
not only have a fine colour; butallo eat exceeding well,

To pickle Onions.

Take a large fauce-pan, and All it with clear water mixed

with two handfuls of falt; and when it has boiled half an hour

take it off, and take out the onions to ftand in a difh till they.

are cool, then take a quart of white wine vinegar, with a little
mace, ginger, and pepper, and when you haye put the onions
into an earthen pot half full of cold water, put the fpices to
them, and let the veffel be corked and tied up clofe.

To pickle Mufbrooms.

Let your mufhrooms he fmall and hard, cut off the ftalks,
and when you have wafhed them clean, rub them witha v
fmooth flannel; boil them in water mixed with falt, until
they arc white; then let them be ftrained through a cloth and
put into’ cold water and'falt two or three days, changing it twice
every day, after which you muft pour upon them fome white
wine vinegar, mixed'with cloves and mace, boiling hot; then
put to it fome pepper, ginger and garlick, always remembering
to keep the veffel clofe covered with a plate, {tone, or other
weight to'prevent the air from getting in, otherwile they will
be good for nothing. :

To pickle Cabbages.

Take two quarts of vinegar, fome mace, ard two ounces of
pepper, put it on the fire, and when it has boiled about ten
minutes, cut the cabbages into thin flices, and then pour upon
them ih earthen pots, which muft be tied and corked to prevent
the air from getting in,

Lo pickle French Beéans.

Wafh them and lay them in falt brine three or four days,
when they have been taken out of the brine and dried, put
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. when it. boils let it be kept on the fire a quartex of an hour

longer, ftrainitand let it ftand a whole nightinan earthen
difh. When it has fettled put to it the whites of fix eggs
and the juice of two lemons ; pour in half a pint of moun-
tain wine, and as much double refined fugar as will {uit

¢ your tafte ; when you have mixed all thefe together, fet

them on a flow fire, ftir it till it boils, then {train it thro’
a linen cloth, and fet it in glafles to cool.

Rafberry Felly.

Take two pounds of fugar, and mix it with a pintof raf-
berries ; add to them fome cloves and mace, with a little
cinnamon, and boil the whole over a flow, fire in fix pints
of water until it is reduced to three, then take it off, and
ftrain the liquor through a thick linen cloth ; when it cools
fetit up in glafles till you ufe it. |

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 fcalded and
cleaned, take the fat from them, then lay the veal and the
feet in clear cold water, which muit be changed five times
in five hours, in order to tarr{y off the flimy matter, put
into a large pot two gallons of water, and put the veal and
feet in, till it begins to boil, then fkim it and letit boil o-
ver a flow fire, till it is reduced to one half, then add a pint
of water and let the whole boil down to half a gallon ; it
will take about fix hours in boiling, and then it muift be
ftrained thro’ a cloth or fieve, by which the fat will come
away, and then put it into an earthen difh to cool.

SDoSESSE S o222

CHAP. XIIL

Birections concerning all Sorts of Made Wines.

IT_ is remarkable of England, that it produces fuch quan-
tities of various forts of fruits, that were the inhabi-
tants not infatuated with the love of what is forcign, they
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“are hard. :

S0 e M
CHAP. XIV.

Directions concerning Candying and Cary’e&i&*rj.
| Yo Candy all Sorts of Flowers.

HEN you have picked the flowers clean, boil fome
double refined fugar, until it appears of a reddifh co-

loar, then put in the flowers, and keep ftirring it till you
: 'a{.th?;(_'bﬁgin to candy with the fugar, when you muft

t ‘fe;ji her yand keep ftirring them till the* whole is cold,

otherwif h will fettle to the bottom ; when the liquor
is cold, grate upon it fome loaf fugar, and put it up in the
form of cakes, on plates of glafs ; when it is dry let the cakes
be put into boxes, and kept till you want them for ufe.

i To make Naples Bifcuits.

Take three quarters of a pound of the fineft flour and
double refined loaf fugar grated down, put to it three
grains of mufk, and fix eggs beaten up to afroth; pour
upon thefe a fpoonful of rofe-water ; when the oven is
pretty hot, putin your bifcuits, and let them bake till they

L]

To make fine Gingerbread.

Put anounce of grated gingerto halfa pound of brown
fugar, and beat the whole together with two eggs and a
pound and a half of treacle ; put to it an equal quantity
of cloves, mace, and nutmeg, namely, half an ounce of
each, then put to it two pounds of melted butter and as
much flour as is neceffary to make it into a pafte ; when
you have kneaded it together, roll it out thin, and cut it in-
to cakes of what fize you pleafe, lay the ¢akes upon tin
plates, and bake them in a flow oven. -

B Chap.
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To prevent it from growing four, put to it half a pound of
hops, aud when all the wort is drawn off, let the top* q the
math tub be faftened up as clofe as poffible, then pour the reft
of the boiling water to the malt, and {tir it as before.

When it has continued clofed up two hours, let the firft wort
be poured into the copper, and boiled upwith two pounds of
hops, atleaft an hour and an half, then let it be drawn off into
the coolers : when you have drawn off your firlt wurt, let the
hops be preferved m a fieve or woollen cloth, then put cold
‘water imto the copper, and a new fire under it. Let the {econ™
wort be drawn into another veffel, and put to it a haudful of
hops; when you have malhed it properly, let the fecond wort
be poured into the copper, iet it be boiled two hours with the
former hops mixed toit, and then draw off into coolers. Pour
the firft wort 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 put to them a proper quantity of yeaft,
~ and let it work over at leaft a day apd a night.

For working Malt Liquors in general,

“As the weather has a confiderable cffedt on liquors, fo it is
neceffary that thole who brew, pay a particular attention to it.
In cold weather it fhould be warmed a little, but if the weather
be 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 into a wooden bowl, and
fet on the wort;  when it has been there a little time it will
begin to work over, and foon after mix itfelf, which is much
better than to pour it all in together, for then it will be apt to
fettle to the bottom = When it begins to ferment, put fome of
the liquor into another cafk until it grows cold, when it muft: be
again put to the other. Let it be. worked as clean as poffible,
for that has a very great effe® on the liquor, and makes it
drink more pleafant and mellow.

To make common Alz for a Family.

Take eight bufhels of malt, let it be ground, and after it
has ftwod a day or two in the facks it will be fit for dfe; boil as
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work, remove the cover a little, and when 1t has
done workingy letit barreled up; taking care to

referve a few gallons to fill up where it worksout of
® thecalks. '

- Directions for making [fmall Beer.

It is now coftomary to brew {mall beer after the
ale, but then the liquor is not fo good for a perfon’s
health. Mix two bufhels of malt with half a bufh-
el of brown malt; grind them together, but not
yery fmall. When ground, putirinto a cool place
for a faw days; then put into the copper half a hogi-
head of water, with two pails more to make up for
the walte, then put to it a tea-fpoonful of falt, a
handful of hops, and a little ginger; fift a little
malt over it to keep in the {pirits; when it bilos,
draw it into the mathing-tub, where it muft ftand
till it is about roilk warm, taking care to cover it
up. Whenitis about milk-warm, pour in all the
malt except a peck, ftir itabout till it is mixed with
the water, {ift over it the remaining peck. When
ithas ftood about twu hoursytake a pound and a
half hops, rub them with your hands, and tie them
in acoarfe bag; then put itinto the receiver, and
let the wort run upon it from the mafthing-tub,
In the mzan time let an equal quantity of water be
boiled, and put tothe grams .in the mafhing-tub.
Let it ftand two hours, and then run it off into the
receiver, to mix with the firft; when the whols is
drained off, put it in the copper with the hops, and
when it has boiled half an hour, it mull be worked
in the fame manner as the ale, and when barreled
up, will keep longer and tafte better than that made
of the dre_s of other liquois.






R

and falt petre, eacha dram and an half; one fcruple

of the eflence of lemons; let them be all'mixed pro-*
perly into a linement, with which the perfons fkin

muft be arointed every night until the diforder ie

removed. |

An Ex;::?f[fnr Elixer jfor the Chin-cough.

Take of liquorice root and honey, each four
ounces, flowers of Benjamin, one drachm, half a
drachm of anpifeed, two fcruples of camphire, an
ounce of {alt of tartar; infufe the whole into a quart
of rectified {pirits of wine; letit digeft in the liquor
about four days, fhaking the bottle very often;
“then ftrain it off, and keep it for ufe. Give from
five to 2o drops, according the age and firength
of the child. : :

‘Yo cure Pains inthe Ears.

Roaft a head of garlick, take out the {ofteft part,
and mix it with a little mithridate. or Venice trea-
cle; when the patient is in bed; tie it to the ear as
hot as you can bear it. :

g -

7 CHLANP.: XV

Lo take Iron-moulds or Stains of Claret, Ink, 8c. out
of Muflins, Table Linen, e,

F your muflins be iron-moulded, take a chaffing-
difh of clear coals, fet a plate over it, with fome
forrelinit; then put fome falt upon the plate; af-
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