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Complete Family Cook:

BEING

AN INTIRE SYSTEM OF COOKERY.

ADAPTED TO THE TAELES NOT ONLY OF THE OFULENT, BUT ©OF

PERSONS OF MODERATE FORTUNE AND CONDITION.
Containing

DIRECTIONS FOR CHOOSING, DRESSING, AND SERVING
UP, ALL SORTS OF BUTCHER MEAT, POULTRY, &c.

The different Modes of Making all Kinds of Soups, Ragouts, Frican-
deaus, Creams, Ratafias, Compots, Preserves, &'c. &c.

As well as a great Variety of cheap and elegant Side Dishes, calculated
to gracea Talle at a small Expence.

INSTRUCTIONS FOR MAKING OUT BILLS OF FARE
FOR THE FOUR SEASONS OF THE YEAR, ANP TO FURNISH A TABELE WITH
FEW OR ANY NUMBER OF DISHES AT THE MOST MODERATE
FOSSIBLE EXPENCE.

Necessary for Housekeepers, Butlers, Cooks, and all who are concerned
in the Superintendance of a Family. !

By ELIZABETH RUSSELL,.
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FOR

THE DIFFERENT SEASONS OF THE YEAR;

WITH DIRECTIONS FOR REGULATING A TAELE.

Add or diminifh as you have occalion, or wifh to make your cntertam—

ment more or lefs expenfive.
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A BiiL Gf F ARk for the SPriING.

A Table of Twelve Covers for Dinner, ferved by Five:

, FIRST COURSE.
For the middle difh a piece of
Geef.

Two Soups 3 one with herbs, dne
of afparagus and green peas.
Two Plates (hors d’céuvre); one

- of raddithes, one of butter,

SECOND COURSE.
Let the beef remain, and, in the
place of the foups and the two
. plates, put four difhes,
Mutton chops i la ravigotte, drel-
fed with fallad herbs, (fee
. 2).
A b:lmf%e f4"-'L al, with green peas.
A fricafee of chickens.
" A pigeon fricandeav;

. THIRD COURSE.

A couple of rabbits roatted.

A fowl, or two large :hmkeni,
roaﬁed

Three {mall fide difhes, and twu
{allads.

FOURTH COURSE, Deffert.
T::-;_ the middle a bﬂwl of gauf-
res.
Compote of cherries,
Strawberries,
Cakes (échaudes).
Whipt cream.
Currant jelly.
Apricot marmalade:

A Table
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A Table of Twelve Covers ferved en Maigre for
Dinner : it may alfo be ferved ac Supper, the Soup

being omitted.

FIRST COURSE,
For the middle, foup, printanier,
‘Two principal difhes (entrées) ;
a cod & la créme, a fifh tourte,
Four {mall difhes (hors d’euvres);
an omelet, new-laid eggs in a
‘- napkin, eggs with force-meat,
* eggs with burnt butter.

: SECOND' COURSE.
A Lroiled eel with caper fauce, a
remove for the foup.

“** "THIRD COURSE.
Forthemiddle, crawfithwith court-
bouillon, difhied en dome, up-
on a napkin.
Two difhes for the top and bot-
tom ; a carp withcourt-bouillon,
fried filh
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Four difhes (entremets) ; afpara-

" gus lerved like yonng peas, (fee
page z22), firied fkerret, {weet=

. meat tartlets, Italian cream.

Two fallads, a {mall lettuce with
‘appertenances.

FOURTH COURSE, Deffert.
For the middle, fix large bifcuits
: du palais royal. -

Four compotes ; one of green al-
monds or apricots, one of cher-
ries, one-of -ftrawbesries in a
defiert, one of cheele i la créme
in ditto.

Four plates ; one of cakes (échau.
dées), one of bitter almond bif-

_cuits, one of fruit preferved

“dry, one of conferve of vielet.

A Bru of Fare for the SumMmER.

A Table of Fifteen Covers for Dinner, ferved by Seven.

<22 FIRST COURSE.

A piece of beef for.the middie.. .

Two foups ; one~garnithed with
cun:mE::rs, one of crufts with
a cullis of green peas.

Four dithes “(hors d’cenvres) ;

“iifhgepd troiters - fricafee’d like
chickens, veal kerpells en caiffe,
petits patties, a melon.

SECOND COURSE.
A leg «f mutton a 'ean.
Picce of veal a la créme,
A young duck with peas.
.

5

Pigeons with fine herbs.

Two chickens with {mall white
onions,

A young rabbit drefled in flices,
with cucumbers.

THIRD COURSE.
A cold entremet for the middle of
a large broche,

Four difhes and two fallads; a
young turkey, a fine fowl, par-
tridges, pigeons covered with
bacon and drefled like quails,
two fallads, with herbs.

TOURTH
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FOURTH COURSE.
JApricot tartlets.
Broiled eggs in the fhell,
Fritters of vine leaves.
Litele bifcuit timbales.
Garden beans a la créme.
Artichokes with a butter fauce.

FIFTH COURSE, Defleit,

A bowl of fruit for the middle.

Four compotes ; one of Feaches,
one of plumbs, one of pears,
one of {four grapes.

Four plates of ice a la créme, or,
two of nuts without the fhell 3
one of cheefe i la créme, one of
cakes (€chaudes),

A Table of Ten Covers for Supper, {erved by Five.

FIRST COURSE.
A piece of roafted meat for the
middie.

Twodilhes (entrées); a veal tourt,
a fowl between two plates.

Two difhes (hors ’cuvres) ; a
hath of rabbit or any other meat
that has been drefled, three
flieeps tongues en papillotes,

SECOND COURSE, by feven.
A dith of little cakes for the mid-
dle.
Two difhes (plats de 16t) ; two
chickens, a leveret.

Two {mall difhes hot; one of peas,
one of cream 4 la madelsine.
Two {fallads ; oneiof roman lete
tuces, one of large oranges

(bigarrades).

THIRD COURSE, Deffert.

A dDE?H of peaches for the mid-
4

Cherries.
Plumbs. !
Cheefe i 1a créme,
Cakes (échaudes).
Two plates of mulberries.

LR T

A Birr of FArE for AuTumn,

A Table of Twelve Covers for Dinner, ferved by Five,

FIRST COURSE.
A foup with turnips for the midd'e.
Four little difhes (hors d’cenvres);
two of puddings and faufages
rilled, two of crude oylters,
A piece of beef, a remove for the
{foup.

SECOND COURSE.,
Four didhes, a remove for the four

other ; mutton chops en robe de
char!ibre, veal bread; compote
of pigeons, a rabbittourte,

THIRD COURSE.

The roaft and entremets together,
A fallad for the middle,

Two difhes (pluts de rot) ; a
dozen of mavis’s, a fowl,

Two difhes of entremets ; cauli-
flowerswith butter, coffee cream,

FOURTH
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FOURTH COURSE, Déffert.
Adbowlof fraiv for the middle.
- Coiupoteiof apples.

-

Compote of pears.’
A plal:e of grapes. r

A plate of filberts.

A Table of Twelve Covers for Supper; ferved by Fivé:

. FIRST COURSE. _
A leg of mutton roafted fm‘ the
middle:
Four difhes [entrr:cs}, -.real cut«
“*lete 4 la Lyonnoife, a beef rump
en matelotte, a duck with tur-
nips, two chickens en giblotte.

.+ SECOND COURSE:
A {allad for the middle:
Two dithes (plats de rét); a
young turkey, a young duck.
A plate with oranges: |
Elate with a remoulade in a fauce-
ica ;

THIRD COURSE.

Five fmall dithes, (entremets) ;
clieefe-cakes for the middle,
ceggs with {treaked bacon, 8pa-
nith chardons; bread fritters,
burnt cream.

FOURTH COURSE, Deffert.

Iced cheefe for the middle, ora
bowl of fruir.

Compote of applesila Portuguaife.
Compote of peaches,
Plate of fweet-meats;
Two plates of nuts:
Plate of grapes,

e ——

A Biri of Fare for WiNTER.

A Table of Eight or Ten Cevers for Dinner.

FIRST COURSE.
A cabbage {oup.
A {mall difh of white or black
‘puddings,
A veal fry.

SECOND COURSE,

A piece of beefin the place of the

foup.

Two dithes in exchange for the
puddings and veal fry ; mutton
chops with turnips; a pigeon
tourt.

THIRD COURSE.
Roaft meat and entremets; a quar-

ter of lamb for the middle, 2
fallad on one fide, and lamb-
- fauce 10 a4 fauce-boat on thé
other.
Two difhes for the topand bottom;
a franchipane tourt, fome batter
fritters.

FOURTH COURSE, Deffert,
Some bifcuits for the middle.
Compote of crude oranges.
Compote of large chelnuts.
Plate of grapes
Flate of cheefe.

A Table
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A Table. ﬁf Fi{teen or Twenty Covers: ﬁm ,'l:m;;m:a;tsg
| - ferved by Twelve.

FIRST COURSE.
Afparagus for the middle, which
remains throughour the courfe,
Two foups, top and bottom ; one
with rice, ane with vcgemblcs.
Four lide difhes ; a neat’s tongue
with a gratin, fritters of a calf’s
pluck, a rabbit pudding, flices

of lamb en blanquette.

Your corner difhes ; a caflerole
with rice, or ﬂlu:p s rump with
n::c, a woodcock tourt, fix fmall

" pigeons roalted ferved with a
butter fauce, two roafted chick-
ens ferved with a ragout of
truffles.

SECOND COURSE,
Tworemoves for the foups; a piece
of beef, with {auce hachée, gar-
nifhed with fried bread ; a loin
of veal roafted with fauce pi-
<uante.

THIRD COURSE.

Roaft and entremets together,
feryed at thirieen.

e

Fm: [ corner difhes ; a capon or fat
pullet,three partridges, eighteen
mayis'’s, a young duck.

Two fallads for the fide; one of
endive, one of boiled onions and
beet roots,

Two {mall plates for the top and
bottom ; a cold patty, a Savoy
cake. '

Four {mall plates (eptremets) hot
for the four corners; cream frit-
ters, truffles with conrt-bounil-
lon, Spanifh chardons, tartlets.

FOURTH COURSE, Deffert,

ferved at thirteen.

For the two fides, two large bowls
of fruit,or a deflert glafs garnifh-
ed with preferved fruits, two of
cauffres,

Four compotes for the corners
of the epergne ; one of apples,
one of plunbs, one of quinces,
one of large chefuts.

Four corner plates, one of t:heefc
oneof macaroons, one of grapes
one of {mall Sam}r bifcuits.~ *

A Table of Twelve Covers

FIRST COURSE. -
For the middle, a rib of beef
roalted, with minced fauce.
Two :hﬂ}eq a veal fricandean, a
fowl wuh court-bouillon,
Two plates (hors :1’:::-11» res); three
ﬂn.t:ps tongues i la llmmath.e

a lamb’s purtenances 3 1a bour-
geoile,

for Supper, ferved by Five.

SECOND COIlJRSE,
A fallad for the midal‘le

Two difhes ; tluu: pigeons, fix
nipes,

Two imall difhes (entremets) ; one

of egis a la bagnolet, one of
chocolate cream.

THIRD °
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ENERAL Rules for making Broth =~ — I

To make Cabbage Soup — — _ib

To make Pumpkin Soup — — 2

To make Milk Soup — — b

To make Soup Maigre — — 3

To make a Soup Maigre of Onions —_— 4

To make a Milk Soup of Onions — — . ib

To make a Soup Maigre of Chelnuts — 1b

To make Afparagus Soup with Green Peas i

To make Semolina Soup — ib

To make Vermicelli Soup — 6
To make Soup au Fumet _—

To make Soup au Fromage —
To make Soup with a Cullis of Lentils
To make a Soup with Crufts of Bread

To make a Soup of fmall White Onions

5t R

To make Cucumber Soup. — —_
To make Rice Soup — —_ e
To make a Soup of Herbs —— —
To make Spring Porridge — —

To make Rice Soup with a Cullis of Lentils
To make a Soup with Milk Almonds

Bl im0l R Bt 1 B o - [y
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To make Water Soup — gzl

"T'o make Soup 1 la Vierge — —_—

To make a Soup of Lamb’s Purtenances —

To drefs a Neat’s Tongue — —  ib

Todrefs a Neat’s Tongue en Brezolle, and other
Ways — 13

To drefs a Neat’s Tongue « n Paupiettes ~ ib

a To
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To ferve a Neat’s Tongue with a Gratin 1g3
To drefs a Neat’s Tongue with Parfley -~ ib
To drefs Beef Brains feveral Ways S
To drefs Ox Palates different Ways — ib
To Marinate Ox Palates — — 15
To drefs a Neat’s Tongue i la Poulette — ib
To drefs Ox Palates en Alumettes = — — ib
To fry Ox Palates crifp — — ib
Terrine a la Payfanne, or the Peafant’s Pot 16
To drefs an Udder with Verjuice — ib
Beef Andouillettes - | —_ 17
To drefs Beef Kidneys 2 la Bourgemﬁ: — ib
To drefs Beef Rumps en hauchepot — .ib
To drefs Beef Rumps en Matelotte — 18
To drefs Beef Rumps a la Sainte Menehould 19
To drefs a Rump of Beef — — ib
To boil a Piece of Beef ib
To drefs a Rump of Beef i la Braife, with Dutch
Onions —_— — 20
To drefs a Rump of Beef i Ia Cardinale — ib
To drefs a Rump of Beef 4 I’Angloife — 21
To ftew 2 Rump of Beef in the Oven — 22
To make Beef a ]a Mode — 1b
To drefs Slices of Beef Saufage Fathion — ib
To drefs the Ribs and Sirloin of Beef — 23
To ferve the Ribs and Leg of Beef — *@ — 24
‘Todrefs a Rib of Beef en Papillotes — b
To {tew Brifket of Beef a I’Allemande — ib
To ftew Beef en Miroton —_— — 25
. To ftew Beef in an Oven — — Jb
‘To hafh Beef —_— — 26
“To drefs a Saddle of Mutton — ib
Todrefs a Leg of Mutton 2 la Périgord L
To drefs a Leg of Mutton with Vegetables . 2%
To drefls a Leg of Mutton with Par{ley — ib
To drefs a Leg of Mutton 2 la Poéle — 28

To drefs a Leg of Mutron in the Genoefe Fafhion . 1b
To boil a Leg of Mutton —_ ';.‘9
oL <
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To drefs a Leg of Mutton i I’Angloife == S
To drefs a Leg of Mutton with Cauliflowers ib
To drefs a Leg of Mutton with Caulifiowers and \.
Parmefan Cheefe — 30

To drefs a Leg of Mutton with Pickled Girkins  1b
To drefs a Leg of Muttan 2 la Servant ~—  1b

To drefs a Leg of Mutron en Grenadin — 31

To drefs a Leg of Mutton 2 la Sainte Menehould  ib
To drefsa Leg of Mutton a la Martine

To drefs a Leg of Mutton & la Regence — 32
To drefs'a Leg of Mutton a la Royal — ib
To drefs a Leg of Murtton a la Mailly — 13
To drefs a Leg of Mutton & la Sulrane — ib
To lard a Leg of Mutton — 34
Mutton Chops drefied vpon the Gridiron + —  ib

To drefs a Loin or Neck of Mutton with Lentils 35
To drefs Mutton Chops en Robe-de-Chambre ib

To ferve a Loin of Mutton with Spinach  — 36
Mutton Chops dreffed with Bail ~———  — 1b
To drefs a Loin of Mutton with Parfley = b
To drefs a Loin of Mutton a la Conti — 37

Mutton Chops with Turnip Sauce - ib

To ftew Mutton Chops i la Mariniere ~ 38
Mutton Chops i la Pluche-Verte —— — 1b
A Harrico of Mutton 39
Another Way to make a Harrico of Mutton ib
To drefsaloin and Leg of Muttoen with Cucumbers 40
To drefs a Loin of Mutton en Crepine - — ib
Mutron Chops i 1a Poele — 41
Mutrton Chops with a Gratin — — 42

To drefsa Loin or Neck of Mutton a la Ravigotte 1b
To drefs a Shoulder of Mutron en Balloon ~— 43
To drefs a Leg of Mutton 4 la Turque — ib
To bake a Shoulder of Mutton [ —
Todrefs aShoulderof Mutton i la Sainte Menehould 44

To drefs a Shoulder of Mutton i la Rouffie — ib
A covered Hafh of Mutton -— 45
To boil a Shoulder of Murtton — — 1b
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To drefs a Shoulder of Mutton en Crouftade — -f}j
A Shoulder of Mutton Saufage Fathion —_— A0
To drefs a Scrag or Neck of Mutton — ' ,ib
To drefs Mutton Kidneys : R
To drefs a Breaft of Mutton —_ ek A1B
The Fillet of a Loin of Mutton _— - b
- The fame, en Panfrittes = e v il
The famr:, en. Proficrol: . | =—— e OSBRI
A Sheep’s Tongue Grilled — 1b
To drefs Sheeps Tongues en Papillotes —. b
Todrefs Hher:ps Tongues i la Cuifiniere sl b b
To drefs Sheeps Tongues en Matelotte — 49
Sheeps Tengues ﬂfrllitd upon Skewers — 1b
Sheeps Tongues roalted — 50
Shceps Tongues a la Flamande - — _1ib
Sheeps Tongues en Canelon —_— — ib
Saufages of Sheeps Tongues ——— — 5
Sheeps Tongues en Surtout _— — b
Sheeps Tongues a la Poéle —_— — 1b
Sheeps Tongues a la Gafcogne —— — 52
Sheeps Tongues en Gratin — —~ 1b
Sheeps Tongues i la Sainte Menehould: — 53
Sheeps Brains {tewed : 1b
Sheeps Trotters a la Poulette Fna 64
Sheeps Trotters a la Sainte Menehould — 1b
Sheeps Trotters a la Ravigotte — — 1ib
Sheeps Trotters with Sauce a la Robert — 55
Sheeps Trotters {tuffed — b
Sheeps Trotters a I’Angloife — 56
Different Ways of drefling Sheeps Trotters —  1b
Sheeps Trotters en Surtout — 1b
Sheeps Trotters en Gratin —_— — 57
Sheeps Trotters with Cucumbers : ib
Sheeps Trotters with Cucumbers, in the Manner
of fricafied Fowls == b
Sheeps Trotters with Bafil — 58

Different Ways to drefs Mutton Rumps — b
. Rumps
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To drels a Calf’s Head
A Calf’s Head ftuffed a la Bourgeoife

To drefs a Calf’s Head a la Sainte Menehould
To drefs Calves Eves
To drefs a Calf’s Tongue e
Calves Brains en Matelofte T

To drefs Calves Brains au Soleil iy
Different Ways of drefling Calves Ears
To drefs Calves Ears with Peas ——
To drefs Calves Ears with Cheelfe =~ ——
To drefs Calves Ears a la Tartare ——
To drefs a Calf’s Pluck a la Burgeoife

To drels a Calf’s Liver
Calf’s Liver ftewed —
Calf’s Liver a la Bourgeoife
Calf’s Liver en Crépine

- Calf’s Liver a '[talienne

To drefs Calf’s Chitterlings and Feet
To drefs Calf’s Chitterlings
To make Fritters of Calf’s Chitterlings
To drefs Calf’s Chitterlings with a Gratin
To drefs Calf’s Feet
Calf’s Feet a la Carmargot —_—
Calf’s Feet 2 la Sainte Menehould
To fry Calf’s Feet
To drefﬁ Veal Sweetbreads a la Pluche- Vf:ltt:
Veal Sweetbreads 2 la Lyonnoife
To ftew a Veal Sweetbread with {weet Herbs

Rumps of Mutton with Rice — st
Rumps of Mutton i la Pruffiene  —— -
Rumps of Mutton i la Bourgeoile — —

jdl i1

—————
e — e
=
e

[

Veal Sweetbreads en Caifle S— X
Vea] Sweetbreads en efcaloppe — oy
Veal Sweetbreads en hatelot —_— e
Veal Sweetbreads fried —_— g i M
"T'o make a Ragout of Veal Sweethreads e
Todrefs a Veal Kidney R e
Riffoles e SR —
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To make Chocolate Bifcuits e siihre 1B
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Do dry Pears as at Reims —_— T — 1338
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General Rules for making Br::}:ff:.. =

HO O SE the meat found and frefh killed :
4 {kim your broth, falt it, and put into 1t dif-
ferent fotrts of vegetables, well picked, {craped,
and wafhed ; as celery, onions, carrots, par{nips,
leeks, and cabbage : let your broth boil gently
till the meat be done, and then ftrain it through
a fieve or napkin, to ufe as you think proper. A
piece of beef weighing fix pounds will require fix
hours boiling, one of twelve or fourteen, eight.
Take care to tie the vegetables'you put in toge-
ther, that you may take them out of the pot en-
tire, and they will {erve to put into your foups.

To make Cabbage Soup.
Parboil the half of a cabbage with fome rathers
of ftreaked bacon; tie each feparately, and then

B let
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let them boil four hours with fome broth made
according to the preceding direftions. When the
cabbage and bacon are done, foak crufts of bread
in fome of the broth to mix with your foup, and
ferve the cabbage and rathers of bacon round or
under 1t. Take care to put very little falt into
the broth, on account of the bacon.” Soups of
turnips, and other roots, are made the fame ; but
celery muft be boiled a long time before it is
ufed.
To make Pumpkin Soup.

Pare the quarter of a middling fized pump-
kin, take out the infide, and boil it in water till it
becomes a marmalade, and all the water be con-, -
fumed ; then ftew it with a little {alt, and a bit
of butter the fize of an egg, and afterwards add to
it a pint of milk boiled, and fweetened to your
tafte. When you would ferve it, cut {mall flices
of bread into your dith; wet them with the
pumpkin foup, and fet them, covered, over a
chafing-dith for a quarter of an hour, that the
-bread may have time to foak, and then pour in
your boiling foup.

To make Milk Soup.

Boil a pint of milk with a little falt, and, if you
pleafe, fugar; arrange fome fliced bread in a
dith ; pour over a part of your milk to foak it,
and keep it hot upon your ftove, taking care that
it does not burn. When vou are ready to ferve
your foup, beat up the yolks of five eggs, and add
them to the remainder of the milk, Stir it over
the fire till it thickens, and immediately take it
off, left the eggs curdle.—Or thus: Boil three

pints



{ 20

pints of milk with a bit of lemon peel, a few co-
riander feeds; a bit of cinnamon, a little falt, and
about three ounces of fugar, till it is confumed to
half; ftrain it through a fieve, and finith your
foup as before.

To make Soup Maigre.

According to the foup maigre you would
make, whether of fmall onions, turnips, cabbage, or
celery, cut the vegetable you mean to ferve in 1t,
parboil it, and ftew it with a little water, butter,
and falt: while this is doing put a bit of butter
into a ftew-pan with fome onions, carrots, parf-
nips; and a head of celery, the whole cut {mall, a
clove of garlic, a laurel leaf, thyme, bafil, three
cloves, parfley, and chervil. Obferve, the vege-
tables which are to be fent to table in the foup
are not to be put into the ftew-pan ; thofe which
are ftewed apart will be fufficient to give it the
neceflary flavour. Set all the vegetables you
have put into the {tew-pan upon the fire for an
hour and a half, turning them frequently till they
be done and coloured ; then add water, and let
them boil half an hour; by this method your
foup will be as well coloured, and the flavour as
good, as if it were made with gravy. Strain it
through a fieve, and then add to it the vegetables
you have referved apart to ferve in the foup.
When it 1s done, and {eafoned to your tafte, take
fome to foak your bread to mix with it. "Garnifh
the rim of the dith with fome {lips of bread dipped
~ in the white of an egg, letting the difh over the
fire that the bread may,ftick to it; then put in
the vegetables, and ferve up your foup., If you

B2 ferve
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{ferve it in a tureen, the flips of bread may be
omitted.

To make a Soup Maigre of Onions.

Put about a dozen of middling-fized onions,
fhred, over the fire in a ftew-pan, with a bit of
butter, turning them till they be done, and
cqually coloured : moiften them with watey or a
. hittle vegetable broth ; and having feafoned them
with pepper and falt, add your broth according to
the preceding directions, and put your bread to
foak.

To make a Milk Soup of Onions.

‘Ule fewer onions, and {et them over 2 {low fire,
with butter, till they are done, without being co-
loured ; then boil fome milk, add it to the oni-
ons, and feafon them with falt only.. Put {fome
‘{lices of bread into your dith with a part ,of the
foup, keep it hot upon a ftove, and when the

bread is foaked add the remainder of the foup,
and ferve it.

| To make a Soup Maigre of Chefnuts.

Put a bit of butter into a {tew-pan with three
onions fliced, a parfnip, a head of celery, and three
leeks, the whole cut imall, halfa clove of garlic,
and two cloves ; turn them a few times over the
fire till they are a little coloured, moiften them

with water, and let them boil together an hour;
~then ftrain off your broth, and feafon it with
{falt. Take a hundred ‘and a half of large chef-
nuts, and pot them over the fire in a frying-pan
pierced with holes, turning them till the thell
will come off; then pick and boil them with a
parc
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part of your broth. When they are done, ke?p'
thofe apart awhich are unbroken to fend to table in
the foup, and rub the others through a fieve,
moiftening them with their own liquor.” Seak
bread to ferve with your foup in fome vegetable
broth, and when you are ready to {erve it add your
cullis of chefbuts.—To make a meat foup of chel-
nuts, fubftitute good gravy foup inftead of vege-
table foup. e

To make Afparagus Soup with Green Peas.

Make a good foup of roots like the former, and
when 1t 1s ftrained take a part to {ftew with a pint
of green peas. Choofe fome afparagus of a mid-,
dling fize to ferve in your foup; cut them the
length of three fingers, and parboil them, then
thift them into cool water, drain, and tie them 1in
little bundles, and ftew them with the peas.
When the peas and afparagus are doue, ftrain off
their liquor, mix "1t with the foup of roots, and
garnifh the rim of your dith with the afparagus,
adding the cullis of peas when you are ready to
ferve it.—To make an afparagus pea foup with
meat, the only difference 1s to {ubflitute a good
meat, inftead of a vegetable broth.

. To make Semolina Soup.

Semolina is an Italian {feed. Choofe it of a clear
yellow, dry, and free trom any difagrecable fcent
it may have contradted from being thut up; ftir
it by degrees into a good broth, that it may the
better mix, and add more in proportion as it
thickens, This foup is ufed like that of rice.

B3 To



( 89

To make Vermicelli Soup,

Wath your vermicelli in boiling water, and
leave it to drain upon a large fieve that it may
not lump, which frequently happens when it is
Yeft to drain i a cullander. Boil it with fome
good gravy foup, and ferve it as a rice foup.——
To make vermicelli foup white, do not ufe any
gravy, boil it very thick, and the moment before
ferving it put in a cullis A la Reine, or the yolks
of fome eggs beat up with cream or milk.

To make Soup au Fumet.

This foup is made in the fame manner as the
preceding, with this difference, that Being mixed
rather thick, a clear cullis is added, in which the
carcafes of game or other fowl have been boiled.
Thofe which are roafted, if the bones be broken or
pounded, will give the better flavour to the foup.

To make Soup aw. Fromage.

Prepare a good foup maigre according to the
direGions given (page 3.) obferving that for this
foup it is neceflary to ufe more cabbage than any
other vegetable. “ When it is done and ftrained,
feafon it with a very litele fale, and take half, or
three quarters of a pound, according to the quan-
tity of foup you would make, of Grugere cheefe,
grate half, and cut the reft into fmall flices; then
take your foup-dith, which fhould bear the fire,
and put a little of the grated cheefe, with fome
bits of butter into it, cover it with a layer of bread
_{liced very thin, and over that arrange a layer of
the fliced cheefe ; then put another layer of {liced
TR e ' ' bread,
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bread, a layer of grated cheefe, and then again a
Jayer of bread; finifhing with the fliced cheefe
and bits of butter. Moiften the whole with a
part of your foup maigre; but let it {oak till none
of the foup remains in the bottom of the difh. Be=-
fore you ferve it, add the reft of your foup and a
little pepper.—T'o make this foup with meat, {ub-
ftitute a meat inftead of a vegetable foup, with
cabbage : ufe no butter, and take care not to {kim
your foup too much.

To make Soup with a Cullis of Lentils.

T'ake half a pint of lentils, more or lefs according
to the quantity of your foup, picked and wathed,
and boil them in a good broth : when, they are
done rub them through a fieve, and feafon the

collis to your tafte. Lentils a la Reine are the
beft for allforts of cullis. e

, To make a Soup with Crufts of Bread. '
Put fome crufts of bread into a iilver or an
earthen dith, and wet them with meat or vege-
table broth that has not been much fkimmed; let
them foak till they flick to the bottom of the
dith, then drain off the fat, and ferve them under
a cullis of lentils.——A green pea-foup with crufls
15 made in the fame manner. The only difference
15, that parfley and chervil, boiled and pounded,
are added to the pea-foup to mak: it look green,

To make a Soup of fmall WWhite Onions.
Parboil the onions, take off the firft {kin, and
ftew them apart: when they are done, arrange
them in a ftring upon the rim of the difh in which

ﬂ, B4 you
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you ferve vour foup; and to prevent their falling
off, put a {lip of bread, dipped in the white of an
egg, allo round the rim of the difh, fetting the
dith over the ftove a moment that the bread may
frick to it. Serve {mall onions, or any ather ve-
getable yuu choofe, in the foup.

To make Cucumber Sﬁr#p.

Havlng cut your cucumbers, ftew them in
good broth and veal gravy to give them a colour :
‘when they are donf: add to them fome good
broth ; feafon your ﬁ::up, and ferve thc cucums-
bers up 1n it,

To make Rice Soup.

Take a quarter of a pound of rice, more or lefs
according to the quantity of foup you would
make ; a quarter of a pound 1s {ufficient for four
‘plates ; walh it well 10 lukewarm water, rubbing
it 1n your hands, and let it ftew three hours over
a {low fire with gmd broth and veal gravy : when
1t is done, tafte. that it be of a good flavour, and
ferve it neither too thick nor too thin,

To make a Soup of Herbs.

Put different forts of herbs, as chervil, purflain, -

forrel, lettuce, and a little celery, with a parfuip
and a carrot fhred, mto a little pot, and let them
flew with good broth and veal gravy ; when they
- are done, .md plt}pﬁli}f {caloned, put bread to foak
i your tureen, and ferve up l:ht: foup with all the
herbs, You ma;, if you pleale;, flavour your
foup, and ferve it up with fowls, fat pigeons,
duck, knuckle of veal, &c. Having parboiled
and t1uﬁ d your Poultry, put it into the pot, lct-

ung
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ting it remain no longer than is neceffary to do it
properly ; -a good fowl being fpoiled by too much
boiling. It may be ferved in the foup, or as a
byetdith, with a litgle foup and large falt over it.
Thofe who ufe gravy wp their foups fhould prefer
that of veal to beef, thedatter being more cooling
.and light when made with care. | '
_ To make Spring Porridge: _
. Puta pint of peas into a ftew-pot with chervil,
purflain, lettuce, forrel, three or four onions, a lictle
parfley, and a bit of butter : let the whole boil to-
gether, and ftrain it into clear pea-foup. Take
three quarts to.foak bread to ferve 1n it, and
with the remainder beat up the yolks of fix eggs;
thicken them over: the fire, and put them into the
foup when you are ready to {erve it, having firft
feafoned it to your tafte.
¢ _
To make Rice Soup with a Cullis of Lentils.

Make a good foup maigre, according to the di-
teCtions (page 3.) with different forts of vege-
tables ; cabbage, turnips, oniouns, celery, and leck,
of each in proportion to its itrength, and half a
piut of peas. Stew half a pint of lentils apart in
fome of it, and when they are done rub them
through a fieve ; then take a quarter of a pound
of rice well wathed, ftew 1t with a bit of butter
and your foup maigre {trained clear; and when it
15'done and feafoned to your tafte put in the cullis

of lentils, taking care that your foup be ncither
too thick nor too thin,

To
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To make a Soup with Milk of Almonds.

Take half a pound of {weet almonds blanched,
and peund them in a mortar, as you beat them
{prinkling them with water, to prevent their turn-
g oy : boil a pint of water with a little fugar,
{alt, cinamon, coriander feeds, and lemon peel a
quarter of an hour, and then ftir in the almonds,
and ftrain them through a napkin. When you
are ready to ferve 1t, cut thin {lices of bread into a
difh for table, and pour over the almond milk as
hot as you can, not fuffering it to boil.—If you
would have the almond milk more fimple, omit
the fpices, and mix it with hot water, adding fu-
gar and a little falt to your tafte. |

To make Water Soup.

Put the quarter of a cabbage into a ftew-pot
with three pints of water, four roots of any {ort you
pleafe, two parfnips, fix onions, a head of celery, a
little bunch of parfley, and three or four turnips ;

.add alfo half a pint of peas, tied in a linen cloth,
with fome forrel, chervil, and a leek tied together.
Let the whole boil three hours, ftrain oft the {foup,
and put in falt to your tafte ; then foak bread to
ferve init, and add more or lefs of the vegetables
as you think proper. :

To make Seup a la Vierge,

Make fome good broth according to the direc-
tions (page 1.); take about a pint of the fatteil,
~and let it boil up a few times upon a ftove with a
bic of crumb of bread about the fize of anegg;
take the white meat of a roaft fowl, and pound it

- Very
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very fine in a mortar with fome fweet almonds and
the yolksof fix eggs boiled hard; then put in the
broth in which the crumb of bread has boiled. and
ftrain the whole through a coarfe fieve, adding a
gill of cream or milk. ~After having feafoned it
to your tafte, keep it hot 1n a jug fet in boiling wa-
ter ; thicken your foup with fome crufts of bread
cut {fmall, and foaked in a little of the broth ; and
when you are ready to ferve it, add your culiis to
the broth as hot as you can without fuffering 1t
to boil, left 1t curdle.

To make a Soup of Lamb’s ' Pertenances,

This foup is made like the preceding, except
that the Jamb’s pertenances are boiled apart with
the broth. When it i1s done, garmith your dith
with the ’pertenances, and ferve the head in the
middle. Thole who do not choofe the white meat
of a fowl to put into the cullis, inficad of i1t may
add a few more almonds.

To drefs @ Neat's Tongue.

Stew it in a veflel exaltly its fize, with falt,
pepper, a bunch of parfley, feallion, thyme, bafil,
cloves, onions, the flavour of any roots you pleafe,
and a fufficient quantity of broth to wet the meat,
When it is done, take off the fecum, and lard it
with ftreaked bacon, then roaft it, and ferve it
with a {auce like that for mutton (for which fee the
'_Eauces), adding a dafh of vinegar.—T'o ferve it en
miroton, when 1t is ftewed a la braife, according to
the above direftions, and the fkin taken off, cut
it in flices, arrange it in your difh, and ftew it
with a fauce, { '

5 T
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ﬂ?:q- drefs a Neat's Tongue en Brexole, and other
Hays.

Boilit a little more than balf in water, and hav-
ing taken off the kin, cut the tongue in lictle thin
bits about the fize of a half-crown, and put it inte
a ftew-pan with parfley, fcallions, .and champig-
nons, the whole cut fmall, large pepper, aud
fweet oil, and fet it over a very flow fire, adding a
glafs of white wine when it begins to boil, and

when 1t 1s done a little cullis.  1¢ the flavour be,

not high enough, in ferving it add the juice of a
lemon.—d neat’s tongue may be alfo ferved with a
ragotit of cucumbers and divers other vegetables,
and with feveral different f{auces; as fauce a la
ravigote, fauce petite, &c. for which {ee the
article of Sauces. It may alfo be ferved cold
as a difh m the {econd courfe, falted, fimoked, and
dried.

- To drefs a Neat's Tongue en Paupietlis.

Take a neat’s tongue, and, having cut off the
root, boil it half a quarter of an hour in water,
and then throw it into the pot with any piece of
meat you may have boiling, till the tkin rifes;
then baving taken it off, cut the tongue in thin
flices lengthwife, and cover each piece with veal,
or any other meat, about the thicknefs of a halt-
crown: draw a knife, dipped n an egg, over the
torce-meat, then roll the pieces, and ipit them
upon an unon ikewer, alter having covered each
with a thin flice of bacon; then put them vpon
the fpit, and when they are almoft done throw

. fome grated bread upon the bacon, and when it has
il taken
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taken a fine colour at the fire, ferveyour paupiet-
tis with f{auce pignonte; for which fee the Sauces.

To ferve a Neat's Tongue with a Gratin *.

Take a neat’s tongue, and having firft par-
boiled it, throw it into your pot and let it boil with
any fort of meat till the fkin will caﬁlly come off ;
then cut it into pieces, and {hred {mall fome par-
{ley and f{callions, five or fix leaves of taragon,
three fhalots, a few capers, and an anchovy ; then
mix a handful of grated crumb of bread with a bit
of butter half the fize of an egg, and a part of the,
herbs you have fhred, and arrange the whole 11 a
dith for table, placing balf the {lices of tongue
firlt, and over them the remainder of the herbs:
then arrange the {lices of tongue that remain in a
fecond layer, {feafoning them with falt and large
pepper, and moiften the whole with three or four
ipoonfuls of broth and half a glafs of wine. Iet
it boil till it forms a gratin in the bottom of the
dith ; and when you ferve it, add a little broth,
merely as a {fauce to it,

To drefls a Neat's Tongue with Parfley.

Having boiled it a quarter of an hour in water,
lard it with fat bacon, and put it into the pot to
boil with any piece of beef you may have doing ;
‘when it 1s done, and the fkin taken off, cut it a
little better than half through the middle length-
wife, that it may open in two parts without the
pieces leparating, and ferve it up with {ome broth,

" That which fticks to the bottom of a difh or fkillet when, any
tbing Lias been dreffed in it
falt,
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large pepper, and parfley fhred fine, adding, if
you choofe, a dath of vinegar. f
To drefs Beef Brains Jeveral Ways.

Stew them a la braife with white wine, falt,
pepper, and a bunch of herbs, and when they are
done, take them out of the liquor they were ftewed
in, and ferve them with fawuce appetiffante, for
which {ee the chapter upon Sauces; or with
a ragout of {mall onions and other roots. Beef
brains may alio be fried, being firft {fteeped in
vinegar, with pepper and falt, a bit of butter rolled
m flour, garlic, parfley, {callion, thyme, laurel and
bafil, the whole made warm. Before they are
fried the brains thould be drained and floured, and
afterwards {erved, garnithed with fried parfley.

7o drefs Ox Palates different Ways.

Three palates will be fufficient to furnith one
dith. Having cleanfed and boiled them in water,
take off the fkin, pick out all that part that 1s
black, and cut them in bits ; turn fotne onions a
few times over the fire with a bit of- butter, and
when it is half done put in the ox palates. Moiften
your ragofit with fome good broth and a little cul-
lis, fealon it to your tafte, and add a bunch of
herbs. When it 1s well {kimmed, and the fauce
of a proper confiftence, ferve it, and put in a little
muftard. !

To ferve Ox Palates broiled.  Steep them m
fveet oil, with falt, large pepper, fcallions, cham-
ggnons, and a little garlic, the whole fhred fine.

ip the palates into this marinade, grate bread
over
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over them and broil them, ferving them with
fauce pignonte (fee Sauces), or without fauce,

To Marinate Ox Palates.

Having boiled fome ox palates in water, pick,
and cut them in pieces about the length and fize
of a finger, and fteep them two or three hours in’
fome vinegar, with falt, pepper, a clove of garlic,
a little flour and butter, a Jaurel leaf, and three
cloves ; the whole marinade made luke-warm :
then take them out, dry, flour, and fry them, and
ferve them garnithed with fried parfley.

To drefs a Near's Tongue a la Poulette.

When it is boiled, and the {kin taken off, fet it
upon the fire with fome flour and- butter, fome
{weet herbs fhred fine, broth, falt, and whole pep-
per ; when it has boiled up a few times, reduce it
to a thick fauce ; and when ready to {erve 1t, add
the yolks of two or three eggs beat up with fome
cream, and a dath of vinegar or verjuice,

| To drefs Ox Palates en Alumettes.

Boil two ox palates in water,and having picked,
cut them 1n the thape of matches, and fteep them
in lemon and vinegar, with a little falt, parfley,
and fcallions : when they have taken the flavour
drain them, and dip them in a batter made with
a good handful of flour, a fpoonful of {weet oil,
a little falt, apd fome beer ftirred in by degrees,
and fry them of a good colour,

| Zo fry Ox Palates crifp.
Boil three ox palates in water, pick them, and
cyt
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cut them through the middle crofswife ; let them
fimmer over a flow fire half an hour with fome
broth, a clove of garlic, thyme, bafil, two cloves,
a'laurel leaf, falt and pepper s and when they are
drained and cool, {pread ovér eyvery piece fome force
meat, to about the thicknefs of a half-crown, and
roll up the palates fo as to be able to dip them ina
thick battcr, made w1th flour, a fpnnnful of {weet
oil,a gill of white wine, and {fome falt; then fry,
and {erve them garnifhed with fried parfley.

TDerrine a la Payfanne, or the Peafant’s Pot.

Cut a piece of beef and fome lean bacon in
fmall flices, and thred {fome parfley and fcallions
very fine ; having ready alfo {fome fpice and a
laurel leaf.  Arrange the beef and bacon in layers
in an earthen pan till you have filled it, ﬂrewmg
the herbs and feafoning between each la}rer then
add one fpoonful of bnndy and two of water, clofe
the top of your pot, and fet it over a flow fire,
letting it ftew gently like beef a la mode: Woher
your ftew is done, fkim the fat off if you think it
neceflary, and ferve it in the pan.

The Peafant’s Pot a la Couine 1s made in the
{fame manner, except that inftead of the bacon
you make uﬁ: of the rind, taking care to clean 1t,
and that it does not {mell ruﬁy

To drefs an Udder with Verjuice.

T'ake an udder ready boiled, cut it into bits,
and turn it a few times over the fire in a {tew-pan
with a bit of butter ; then add a little flour, fome *
broth, white wine, pepper and falr, and let it boil
till reduced to a fauce : when ready to ferve it, ﬂcllld.

the
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the yolks of fome eggs beat up with cteam and 2
fmall {poonful of verjuice.

| Beef Andouillettes,

Cut a flice of beef as thin as the bacon with
which we fometimes cover fowls upon the fpity
and put over it {ome force-meat drefled ; then roll
‘the flice of beef, and form it into little balls 5 dip
them in oil, cover them’ with grated bread, and
put them upon the gridiron, taking cars to bafte
them with oil or good dripping while they are
doing. Being doncof a fine light brown, ferve
them with a little gravy and verjuice.

7o drefs Beef Kidneys @ la Bourgeorfe.
Cut them in thin flices, and fet them upon the
fire with a bit of butter, fome falt, pepper, parfley;
{callions, and a clove of garlic, the whole fhred
fmall : when done, take them off the fire; not
fuffering them to boil longer left they thould be-
come tough, and add a few drops of vinegar and

a little cullis, _
Beef kidneys may be ferved alfo donie a la braifey
1Sarith fhalot ot fauce piquante; far which fee the

auces,

To drefs Beef Rumps en hauchepot.

Cut them into bits, and, haviug parboiled theti,
flew them with good broth, a buneh of herbs; and
a little falt, five hours, which is the time they will
talfe doing : when they are half done; put in fome
OuIONS, carrots, turnips, parﬁlips, and a {mall cabs<
bage, all parboiled and cut neatly. The whole
being done, take out the rumps, dry them upon a
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Hnen cloth that they be not greafy, and arrange
them with the vegetables in a tureen to ferve at
table. Skim the liquor in which the meat and
vegetables have been done, add to it a little cullis,.
and if there be too much reduce it by the fire:
ftrain it through a fieve, and ferve it over the meat
and vegetables. .

Beef rumps may be done in the fame manner
with only one fort of vegetables, or they may be
ferved without any different fauces being fubfti-
tuted inftead ; but they muft always be done & la
braife, in the fame manner as the neat’s tongue,

page 11. _
To drefs Beef Rumps en Matelotte.

Take a beef rump, cutit into pieces, and parboil
it ; then boil it in fome broth, without any feafon-
ing; and when it 1s about half done, {tir a little but-
ter and a {poonful of flour over the fire till it 1s
brown ; moiften it with the broth of your rump,
and then put in the rump, with a dozen of large
onions whole and parboiled, a gill of white wine, a
bunch of parfley and fcallions, a clove of garlic, a,
laurel leaf, a little thyme, fome bafil, two cloves,
pepper and falt, and let them ftew gently till the
rump and the onions be done. Thake care to {kim
-1t well, and put an anchovy, cut fmall, and {fome
whole capers into the fauce. Put the rump into
the middle of the difh you fend to table, arrange
the onions round, and fome bits of bread about
the fize of a crown piece fried in butter upon it,
and pour over the fauce, which fhould be thick.
A beef rump will take five hours boiling.
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To drefs Beef Rumps a la Sainte Menebould.

Cut a beef rump into three pieces ; firft cut it
through the middle, and then {plit the thick end
with a cleaver ; then throw it into the pot, and
let it boil with any piece of beef you may have
boiling ; and when it is done, let it cool, and fteep
it an hour in a little oil, falt, large pepper, parfley,
two fhalots, and a little garlic, the whole fhred
fine. Keep the o1l and herbs to the rump by
ftrewing it with grated bread, and lay it upon the
gridiron, bafting it with the remainder of the oil
and herbs while it is upon the fire. Serve your
rump without fauce.

To drefs a Rump of Beef. _

The rump is efteemed the beft piece in the
whole ox : it makes excellent foups, and graces
the table as a middle dith. The rump i1sexcellent
fimply boiled, or, when cleanfed of its fat, may be
ferved with a good fauce made with cullis, parfley,
fcallions, anchovies, capers, and a little garlic, the
whole fhred {mall, and well {feafoned. It may alfo
be ferved garnithed with petits pattys. Thofeare
the moft common ways of drefling a rump of
beef. The moft approved, and leaft pra&ifed, are
as follows :

Do boil a Piece of Becf.

Take a rump or brifket of beef, and, having
boiled it in water, to give it a higher flavour, an
hour before it is ferved put it into a pot juft large
enough to contain it, and let it ftew with a little of
its own liquor, falt, bafil, and laurel, and having
drained, garnifh it with green parfley, When it
_ | Q2 13
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- 1s boiled, and put into a dith for table, pour over it
a fauce, about as thick as bouille, made with flour
and butter, gravy, {alt, whole pepper, and a dath
of vinegar, and thickened over the fire with the
yolks of fome ‘ezgs beat up; then cover it’with
grated bread, bafte it with butter, and 'brown it
mm the oven, or with a falamander,

To drefs a Rump of Beef a la Braife, with Dutch
- Onions,

Having taken out the boue, tie your rump of
beef with packthread, and ftew it in a veflel that
will admit fire at the itop, with a pint of white
wine, fome good broth, a flice of veal, a rafher of
bacoun, a ldtge bunch of herbs, pepper and falt ;
and when 1t is half done, add about thirty Dutch
onions, or, if you cannot get them, large red oni-
ons. ‘The beef being done, take it out, and wipe
off the greafe : difh it with the onions round it,
and ferve a good fauce over it. A rump of beef
done in this manner may be diverfified with difs
ferent {auces or ragouts, according to your tafte.

T drefs a Rump of Beef & la Cardinale.

Choofe a rump of beef of ten or twelve pounds,
and having taken out the bone, lard it with a
pound. of bacon cut iuto bits, and mingled with
falt and {pices, without touching the upper part;
then take half a quarter of a pound of falt-petre
pulverifed, and rub it into the meat that it may
look red, and put it into a pan with an ounce of
juniper berries a little bruifed, three laurel leaves,

a little thyme, bafil, and a pound of falt, and let 1t
remain, the pan being covered, eight days. When

3 " the

e S

e e e i e o | G o

|
|



( a1 )

the meat has taken the falt, wafh it in warm wa-
ter, and put fome {lices of bacon upon the upper
part, on that fide which is covered with fat, and
tie a linen cloth over it with packthread: then let
it ftew gently five hours with a pint and a half of
red wine, a pint of water, five or fix onions, two
cloves of garlic, four or five carrots, two parinips,
a laurel leaf, thyme, bafl, 'four or five cloves,
parfley and {callions, and the quarter of a nutmeg,
When it is done, leave it to cool in its own liquor,
and when quite cold ferve it. The fhort ribs of
beef may be done in the fame manner.

To drefs a Rump of Beef. a I’ Angloife.

Take a rump, or avy picce of beef you choofe
of the fame fize, tie it with packthread, and put
it into a pot proportioned to its fize, with two or
three carrots, a parinip, three or four onions, a
bunch of parfley, {callions, a clove of garlic,a lau-
rel leaf, thyme and bafil; moiften 1t with fome
broth or water, feafon it, and let it flew gently till
it is half done, and then put in fome little cab-
bages, prepared by the following dire@ions : Boil
a large cabbage, and, having {queezed 1t, take off
the leaves one by one, and put within a little veal,
or other force-meat, furrounding it with three or
four of the leaves in fuch a manner as to form a
little cabbage, fomething larger than anegg; tie
them with packthread, and {tew them with the
beef. When the whole is done, wipe away the
greafey and dith your beef, cutting each little cab-
bage in half, and arranging it round it with the
icut ide outward. For the fauce take a little of
'tlze ftew, ftrain it through a fieve, and having
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fkimmed off the fat, add a little cullis to thicken

it. Reduce it over the fire to the confiftence of a
{auce, and ferve it over the meat and cabbages.

To fleww a Rump of Beef in the Oven.

Lard a rump of beef, having taken out the bone,
with fat bacon, feafon it with falt and {pices, and
put it into a veflel juft large enough to contain it,
with half a pint of white wine ; clofe the edges
with pafte, and let 1t ftew in an oven five or fix |
hours, according to the fize of your meat, and |
ferve it with its {fauce well fkimmed. Ribs of |
beef may be done in the fame manner, |

To make Beef a la Mode. |'
Lard the moufe buttock with fat bacon, {prin- |
kled with parfley, {callions, champignons, and a |
clove of garlic fhred fine, falt and pepper, and let l
it ftew gently five or {ix hours in its own gravy, I
adding, when it is about half done, a kitchen {poon- |
ful of brandy, It fhould be done in an earthenj

To drefs Shees of Beef Saufage Faflion, J

Take a bit of beef about the {ize of two hands, |
and the thicknefls of two fingers; cut it in two,
leaving 1t of the fame fize; beat the two pieces to
make them flat, and pare the edges; then mince
the parings with beef {uet, parfley, {callions, mufh-
rooms, two (halots, fome leaves of bafil, the whole
thred fine, and mix them into a foree-meat with
the yolks of four eggs; fpread this force-meat:
upon the {lices of beef, gnd roll them up int_t_hcl
| foria,
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form of faufages; tie them with packthread, and
ftew them with a little broth, a glafs of white
wing, falt, pepper, and onion ftuck with two or

three cloves, a carrot and a parfnip: when they
are done, ftrain off the liquor, and having {kimmed

" off the fat, reduce it over the fire to the coniift-

ence of a fauce. Take care that it be not too
highly flavoured, and ferve it over your faufages ;
or they may be ferved with any ragout of vege-
tables you think fit. To ferve your faufages cold,
as a dith in the fecond courfe, reduce the fauce, by
letting it boil with the faufages till almoft all the
fat be confumed : let them cool with what re-
mains, and ferve them upon a napkin.

To drefs the Ribs and Sirloin of Beef.

When the ribs and firloin are tender, they are
commonly roafted, and eaten with their own
gravy. To make the firloin ftill better, take out
the fillet, cut it into thin flices, and put it into a
ftew-pan with a fauce made with capers, ancho-
vies, muthrooms, and a little garlic, the whole
fthred fine, turned a few times over the fire with a
little butter, and moiftened with fome good cullis.
When the fauce is fkimmed, and feafoned to your
tafte, put in the fillet with the gravy of the meat,
and heat and ferve it over the ribs or firloin. The
fillet may alfo be ferved with {everal vegetables, as
cucumbers, celery, endive, cherdons, &e. it may

~ alfo be made into a fricandeau a la braife, in the

fame manner as the rump of beef, page 20, with
the fame fauce, and the fame ragout.
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To ferve the Ribs and Leg of Beef.

The ribs, when they are.tender, may be grilled
with parfley, fcallions, and mufhrooms, fhred
fine, falt and large pepper, mingled with grated
bread and {weet oil, To make them better, do
them 4 la braife. in the {aime manner as the neat’s
tongue page i1, and ferve them with a ragout of
any fort of vegetables you choofe. The ribs make

ood broth : the leg 1s only fit to make broth for
trong healthy perfons.

Do drefs a Rib of Beef en Papillotes.

Take a rib of beef cut neatly, and ftew it with
fome broth or a piut of water, and a little pep-
per and falt ; when it 1s done, reduce the fauce
till it fticks to the rib, and theun {teep the rib in
fweet ol or butter, with parfley, {callions, fhalots,
and mufhrooms, thred fine, and a httle bafil in
powder: wrap the rib in a fhect of white paper,
with 1ts {eafoning, folding the paper round in the
form of a papillote ; greafe the outfide, and lay it
upon the gridiron on another fheet of greafed pa-
per, over a flow fire: when 1t is done, ferve it in
the paper.

 To flews Brifket of Beef a I Allemande.
Cut three or four pounds of brifket of beef in
three or four pieces of an equal fizey and boil 1t a

few minutes in water ; boil alfo the half of alarge

cabbage a full quarter of an hour ; {tew the.meat

with a little broth, a bunch of parfley, fcallions, a.

little garlic, thyme, bafil, and a laurel* leaf ;. and

an hour after put in the cabbage, cut into three
pieces,
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“ pieces, well fqueezed, and tied:with packthread,
and three large onions : when the whole 1s nearly
doue, add four faufages, with a little falt and

- whole pepper, and Izt it ftew till the fauce 15 nearly
confumed ; then take out the meat and vegetables,
wipe off the greafe, and dith them, putting the
beef in the middle, the onions and cabbage round,
and the faulages upon it. Strain the {auce throngh
a fieve, and having fkimmed off the fat, ferve it
over the ragout. The beef will take five hours

' flewing. '

. To fiewy Beef en Miralon.

Boil fome britket of beef, cut it mn very {mall
flices, and put it into a difh for table, with twe
{poonfuls of cullis, fome parfley, fcallions, capers,
anchovies, and a {fmall clove of garlic, the whole
fthred fine, f{alt and large pepper: fealon your
flices of beef over and wuder, cover the difth, and
let the whole ftew gently upon a flove half an
hour, aud ferve it with the fauce.

So flexy Beef in an Oven.

Take as much beef as you think proper, with
halr the quaatity of {uet ; then put the meat’intoa
ftew-pan, with fome lean bacon cut in dice, par-
{ley, 1callions, muthrooms, two fhalots, all {hred
fine, falt, pepper, a gill of brandy, and the yolks
of four eggs : put fonie flices of bacon into a ftew-
pan, fet them over the fire, and when melted put
the meat upon them, taking care that it, lies clofe 3
cover your ftew-pan, and clofe the edges with
pafte, and let it ftew three or four hours in an
oven. To ferve it hot as a fide-dith, take out the
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flices of bacon, and fkim the fauce well ; but if

you ferve it cold, as .a dith in the fecond courfe,
let it cool in 1ts liquor.

To hafh Becf.

Shred three or four onions very fine, and turn
them upon the fire' with a bit of butter till they
be coloured ; moiften them with fome broth and
half a glafs of wine, adding pepper and falt, and
let them ftew till they be doné : then put in your
beef cut {fmall, and let it fimmer till it has taken the
flavour of the onion. .When you ferve it, add a
ipoonful of muftard and a dath of vinegar,

Do drefs a Saddle of Mution.

It is in general roafted, larded with bacon, and
ferved with its own gravy as a middle dith. To
do it a la Sainte Menehould, ftew it firft & la braife,
in the fame manner as the neat’s tongue, page 11,
and afterwards cover it with grated bread, and
brown it with a {alamander, ferving a good fauce in
thedith. A faddle of mutton may alfo be ftewed
a la braife, and ferved with a ragout of different
vegetables ; or it may be larded, and made into a
fricandeau. :

To drefs a Leg of Mution @ la Perigord.

Cut {fome truffles and bacon into little bits, and
mix them with falt and fine: {pices, parfley, fcal-
lions, and .a clove of garlic, {bred imall: lard tlie
leg of mutton with the bacon and truffles, and wrap
it up two days in paper in fuch a manner as to

exclude the air : ftew it five hours over a {low fire
111
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in its own gravy,covered with flices of veal and

bacon ; and when it is done, take the fat off the
{auce, add a {poonful of cullis, and ferve it.

To drefs a Leg of Mutton awith Vegetables.

Take a leg of mutton which has hung ull it is
tender, pare off the fat, and cur the end of the
knuckle, tie it with packthread, and {tew it with
good broth; then take a dozen of carrots cut
round, balf a cabbage, fix large onions, three heads
of celery, and {ix turnips, and boil them a quarter
of an hour: fhift them into cold water, and
fqueeze them : tie the.cabbage and celery with
packthread, and let the whole ftew with the mut=
ton, which fthould ¥e moderately feafoned : when
it is done, put the mutton upon a difh for table, and
- the vegetables round it, having firft wiped off the
fat that remains with a linen cloth. Take the
liquor in which the meat was done, tkim off the
fat, {train 1t through a fieve, and let it remain over
the fire till it is reduced to two f{poonfuls, which is
to make your glace: put it lightly over the meat
and vegetables, that it may lie equal, and then tofs
up a clear cullis in the ftew-pan to detach the reft.
Strain this fauce through a fieve, that it may be
perfefly clear, and ferve it with the vegetables,
taking care not to touch the glace.

To drefs a Leg of Mutton with Parfley.

Take a leg of mutton that has hung till it be
tender, pare off the fat, tie it with packthread, and
ftew 1t five hours with fome broth, very little falt,
and a bunch of herbs. When the mutton is done,
take it out, and having fkimmed the liquor, let it

confume
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confume over the fire to a jelly ; then put in the
meat again, that it may take all the fubftance,
taking care to ftir it left it thould burn to the ftew-
pan : when all the fauce is confumed, difh the
mutton, and tofs up a clear cullis in the ftew-
pan; then have ready a good handful of parfley
~ parboiled, {queeze and chop it fine, and put it 1nto
your fauce, which muft be feafoned to your tafte,
and ferve it with the mutton.

To drefs a Leg of Mutton @ la Poéle.

Take a leg of mutton, made tender by hanging ;
cut 1t into four flices the whole of its fize,
and ‘about the thicknefs of two fingers; lard it
with bacon, fprinkled with parfley, {callions,
mufhrooms, and a clove of garlic, the whole fhred
fine, pepper- and {alt: put fome thin rathers of
bacon and {lices of onion into a ftew-pan,and the
mutton over 1it; let it ftew gently over a flow fire
1 its own gravy, and when it 1s half done add a
glafs of white wine. Being quite done, take it up,
fkim the fauce, and tofs it up with a little cullis,
if vou have any, and {crve it with the meat, rather
thick.

To drefs.a Leg of Mutton in the Genoefe Fafbion.
Take a leg of mutten, made tender by hanging 3
lift up the fkin, but do not fever it from the
knuckle ; lard all the meat with celery half {ftewed,
or boiled ur broth, pickled girkins fliced, fome
fprigs of tarragon parboiled, bacon, and anchovies,
all moderately feafoned: then put the {fkin over
in fuch a manuer that it may not appear to have
been taken ofi, fecuring it with packthread lﬁﬁ_ii

fa




( 29 )

fall off in the roafting, and put it upon the {pit.
When it is doney dith it for table, and fervé it with
a fauce, in which there thould be a few fhalots.

To boil a Leg of Muiton.

Lard a leg of mutten with bacon and ancho-
vies, tie 1t with packthread, and put it into a pot
juft large enough to contain it, with a pint of wa-
ter and as much broth ; when it boils, add a bunch
of parfley and f{callions, half a clove of garlic,
three fhalots, two cloves, two onions, a carrot, and
a parfnip. When the meat is done, ftrain off the
broth, tkim it, and let it remain upon the fire till
reduced to a ftrong gravy : putit over the mutton,
and tofs up what may remain in the ftew-pan
with a few {poonfuls of broth, or, if you have

any, cullis, and ferve it over the mutton when
firamed.

To drefs a Leg of Mution & I’ Angloife.

Lard it acrofs with fat bacon, tie it with pack-
thread, and put it into a pot not larger than will
contain it, with fome broth, a bunch of parfley,
{callions, a clove of garlic, three cloves, a laurel

Jeaf, thyme, bafil, falt and pepper. When it is

done, let it drain, dry off the tat, and {erve it with
a fauce made thus : Put a glafsof broth, and almoft
as much cullis into a ftew-pan, with capers and an-
chovies, a little parfley, a fhalot, and the yolk of
an egg boiled hard : let it boil a few minutes, and
ferve it with the mutton.

To drefs a Leg of Mutton with Cauliflowers.
Having boiled it like the preceding, and put it
upon
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upon a difh for table, arrange the cauliflowers round
1t, being firft parboiled, and afterwards boil them
in other water with a bit of butter and falt ; then
- pour over them a good fauce made with fome cul-
lis, a bit of butter, falt and large pepper, and
thickened over the fire, When you 1];:?5 it, add

a dath of vinegar. - |

Do drefs a Leg of Mutton with Cauliffowers and
Parmefan Cheefe. | :

Do the mutton and cauliflowers like the for=-
. mer, but with lefs falt ; then take a difh proper to
be {ent to table, and put into it a little of the fauce
mentioned in the preceding article, with fome Par-
mefan cheefe grated ; bafte it with the remainder
of the fauce, add more cheefe, and fet the dith
upon a ftove over a flow fire, under a cover that
will admit fire at the top, until it be of a fine high
brown, and the fauce thick. Before you fend it to
table, drain off the fat.

To drefs a Leg of Mutton with Pickled Girkins.

Put a leg of mutton into' a veffel juft large
enough to contain it, with a little broth or water,
a bunch of parfley and {fcallions, a clove of garlic,
thyme, bafil, and three cloves, two carrots and a
parfnip, with pepper and falt : when it 1s done,
ftrain off the fauce, tkim it, and reduce it to a
thick jelly. Put this over the mutton, and ferve
a ragout of girkins (fee the Ragouts) in the
di(h, : :

To drefs a Leg of Mution ala Servant.

Take a leg of mutton, and put it iuto a pot or
earthen
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earthen pan no larger than will contain it, with a

gill of water, a bunch of parfley, fcallions, two

thalots, half a laurel leaf, and fome leaves of bafil:
“ having ftewed it, put it over a flow fire till the

{fauce 1s thick, {kim it, and put in a bit of butter

the fize of an egg rolled in flour, the yolk r;_:nf an

egg boiled hard, and fome whole capers ; thicken
it over the fire, and ferve it with the mutton.

| To drefs a Leg of Matton en Grenadin.

Cut a leg of mutton in pieces about the fize of
a halfpenny cake, lard the upper part with bacon,
and do it like a fricandeau : after 1t 1s well glazed,
ferve it with a ragout of veal {weetbread, cham-
pignon, and the bottoms of artichokes, i.ntcrmiﬂ-
gling it with the grenadins.. T'o make this ragout,
fee the chapter of Ragouts.

To drefs a Leg of Mutton a la Sainte Menchould.
Lard a leg of mutton with bacon, parfley, {cal-
. lions, fhalots, and a litrle bafil, all fhred fine, and
feafon and ftew it gently with a glafs of water :
when it 1s done, fkim the fauce, and add to it a bit
of butter, the {ize of a walnut, rolled in flour, and
the yolks of two eggs; thicken it over the fire,
and put it over the meat : cover the whole with
grated bread or fat, and brown it with a hot fala-
mander. Serve the fauce in the difh, but take
care not to pour it upon the meat.

To drefs a Leg of Mutton @ la Martine.
Lard it with fat bacon, and then fteep it twenty-
four hours in oil, parfley, fcallions, fhalots, haif a
laurel leaf, and a little bafil, all thred fine, falt and
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pepper: then ftew it inits marinade (7. e. the oil
and herbs), over a flow fire, with a gill of white
wine : when 1t 1s done, fkim the f{auce, {train it,
and add a litdle cullis, reducing it over the fire if
there be too much, to ferve with the meat. If
you have not any cullis, thicken the fauce with
bread, grated very fine.

To drcfs a Leg of Mutton @ la Regence.

Cut a leg of mutton through in three or four
pieees ; lard each with fat bacon, {eafoned with
falt, fpices, and {weet herbs, thred fmall, in the
fame manver as beef a la mode, page 22. Serve
1t either hot or cold.

To drefs a Leg of Muttond la Royal,
Dot i la braife, in the {fame manner as the leg
of mutton with cauliflowers, and ferve it with a
ragout of veal {weetbread, made thus: Parboil

your fweetbread, throw it into cold water, take out
the pipe, and cur 1t into large dice: then put it

ito a ftew-pan with mufthrooms cut in the fame’

manner, pa fley, {callions, two cloves, and half a
clove of garlic: turn the whole a few times over
the fire, and add a little flour, with equal quanti-
ties of gravy and broth, and let it ftew overa flow

fire, fcafoued with pepper and falt. When the

ftew is almofk done, tkim it, and put in fome little
eggs without the fhell, parboiled, and the iKin
taken off. When they have fimmered half a
quarter of an hour n the ragout, add.the juice of a
lemon, or a dath of vinegar, and ferve 1t over the
meat, If you have any cullis to put into the ra-

gout, ufe lefs flour and gravy. With refpe }t}n
the
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the eggs without the fhell, if it be a feafon when
you cannot have them, fupply their place thus :
Take the yolks of two eggs boiled hard, and

pound them in a mortar with a little {alt and the

yolk of a crude egg; when well mixed together,

]J'IJL‘ the whole upon a board, powdered with a
1

ttle flour, and roll it into the form of little {au- ¢
fages; then cut it into bits, and roll them in the
palm of your hand, floured, into little balls : put

them into boiling water;! and when they have:

boiled up fhift them into: cold water, and' put
them upon a fieve to drain.

To dréfs a Leg of Mautton @ la Mm’!{y.
Take all the bone.out of a leg of mutton’ except
the fhank, lift up the fkin, that it may not be

pierced, and cut holes all over the meaty part :

take a.little ham, muthrooms, and girkins, cut in
dice; falt, beat {pices, parfley and fcallions thred
fmall; thyme, laurel, and bafil, in powder; mix
the whole together; and put it into the holes: tie

- the mutton with packthread, and ftew it gently

E
1
!

five hours with a glafs of broth, and the fame
quantity of white wine, an onion, a carrot, and a
parfuip, . taking - care that the pot be well clofed.’

| When ‘it is done fkim the fat off, and ftrain' the
| fauce through a fieve, reducing it, if there be too

much, over the fire; then add a little cullis, and
ferve it with the meat.

To drefs a Leg of Mutton & la Sultane.
Take asbit of fillet of veal, about the fize of
an egg, double the quantity of beef {uet, and mince

| them together, adding parfley and fcallions cut

imall,
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{mall, the yolk of an egg, a fpoonful of brandy,
pepper and falt; make it into a force-meat, and
put it into holes cut out of the upper part of a
Ieg.of mutton : then roaft the meat covered with
paper, and when done ferve it with a fauce made
thus: Put a gill of white wine into a faucepan,
with the fame quantity of good broth, fome par-
fley, {callions, half a laurel leaf, thyme, bafil, a
clove of garlic, two cloves, a carrot, half apar{nip,
{alt, and whole pepper: let the whole boil overa
{low fire till the fauce is half confumed, ftrain i,
and add the yolk of a hard egg minced, a little
boiled parfley chopped, and a bit of butter, the*
{ize of a walnut, rolled in. flour: thicken it over
the fire, and ferve 1t over the meat. ©

_ To lard a Leg of Miiton.

Lard 1t with girkins, ham, and bacon; tie it
with packthread, and put it into a veflel juft large
enough to contamn it, with a gill of broth, a glafs
of white wine, a flice of ham, parfley and {callions,
three cloves, a clove of garlic, thyme, bafil, and a
laurel leaf: {tew it three or four hours over a flow
fire, and ftrain part of the fauce through a fieve;
{kim 1t, and add the yolks of three eggs boiled
hard and minced, capers, an anchovy, and boiled
par{ley ; -add- alfo the flice of ham which was
ftewed with the mutton: mince all very fine;
thicken it upon the fire with a little flour and
butter, and ferve it over the meat.

Mutton Chops dreffed upon the Gridirom.
Cut the neck or loin into chops, dip them in
hot butter or good {weet o1l, and feafon them with
{alt,

|
|
“.
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falt, peppet, patfley, fcallions, and champignons
thred {mall 5 put as much of the feaﬂ]nl:{g upon
the chops as they will retain, and over it fome
grated crumb of bread ; then lay them upon the
gridiron over a {low fire, and while they are doing
bafte them with what remains of the oilorbutterand
herbs, that they may not dry ; and when done of
a fine brown, ferve them without fauce, or with g
clear gravy, adding to it a little verjuice, falt, and
whole pepper.

To drefs a Loin or Neck of Mutton with Lentils.

Cut either in ¢ops, and ftew them with good
broth, a bunch of f{weet herbs, and very little falt 3
take alfo a pint of lentils, boil them with fome
broth, tub them through a fieve, and add the
foup to the ftewed mutton chops. If you find the
cuilis too clear, reduce it upon the fire 5 then take
a tureen that will bear the fire, and put the mut-
ton chops into it with half the cullis ; cover them
with fome crumb of bread browned on one fide,
and {et your tureen in the oven during an hour.
When you are ready to ferve it, add the remain-
der of the cullis.

To drefs Mution Chops en Robe-de-Chambre.

Stew them with fome broth, very little falt, and

a bunch of parfley and fcallions : when they are
done fkim the fat off the broth, and ftrain it; re«
duce it to a thick gravy, and put in the mutton
chops, that the gravy may ftick to them ; then
take them out, and leave them to cool. Make
fome force-meat with a little fillet of veal and
beef, two eggs, falt, pepper, pariley, {callions, and
2 champignons,
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champignous, ‘cut {mall, and 'moiftened with
cream.” Cover every chop with this force-meat,
ayd grate bread over them, and put them into the
oven, or brown them with a falamander : when
they are of a good colour drain off the fat, and
ferve them with a good clear fauce. i

Do ferve a Lo of Mutton with Spinach.

- Cut the bones fhort, and put your mutton into
a ftew-pan juft its fize, with fome broth, parfley,
and {callions, a little bafil, and falt: when it is
done fkim the liquor, and let it remain over the
fire till it 1s about the confiffence of 'a thick

cream, and pour it over the meat: then boil fome

fpinach in water, {queeze it well, cut it fine, and
turn it a few times over the fire with butter and

flour ; ‘moiften it with a little broth and gravy

feafoned with falt, and let it {tew till the fauce is
nearly confumed: when the gravy is put over the
mutton, put the {pinach into the ftew-pan, tofs it
up, and ferve it with the meat.

- Muiton Chops drefledaiih Bafil.

Cut a loin of mutton into chops, and ftew them

in the fame manner as chops 2 la robe-de-cham-

bre, page 35 ; finith them the fame, but with this
diffcrence, that you: add bafil cut very fine, and
dn egg beat up with more or lefs cream, to the
force-meat : -when they are well covered with the
force-meat and grated bread, fry them of a good
colour, and ferve them up garnifhed with fried
pardley. ‘ -

To drefs a Lo of Mutton with Parfley.
Take a loin or faddle. of muttom,ift up th:
et /6 in
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fkin which is over the fillet, and lard the whole
loin with green parfley : put it upon the fpit to
roaft, and when the parfley is well dried, bafte it
with hog’s lard from time to time till the meat 1s
done ; then tofs up a little gravy, with fome fha-
lots cut {mall, falt and pepper, and ferve it with
the meat,.

To drefs a Loin of Mutton a la Cont:.

T'ake a loin of mutton, and lift up the fkin that
15 underneath ; then take a quarter of a pound of
{treaked bacon well interlarded, and two ancho-
vies wathed : cut them ready for larding, and
thred two fhalots, parfley, {callions, half a laurel
leaf, and three or four leaves of tarragon,very fine,
and dip the bits of bacon and anchovies into 1t :
lard the mutton with them, and ftew it with all
the herbs that remain, a glafs of white wine, and
the fame quantity of broth, three hours over a flow
fire. ' When it is done {kim off the fat, and thicken
the fauce over the fire with a little flour and but-
ter, aud ferve it with the mutton.

Mutton Chops with Turnip Sauce.

« Take eight or nine turnips according to their
fize, and having wathed and pared them, boil them
a quarter of an hour in water: when they are
draiued, torn them a few times upon the fire with
a bit of butter till they are coloured ; then add a
little flour, {1lt, and pepper, and two fhalots cut
fmall ; moiften them with broth, and fet them
over a {low fire till the turnips are reduced to a
marmalade, which ftrain through a coarfe fieve.
While the turnips are ftewing, cut your mutton

D3 chops,
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chops, and dip them into a little fat or oil, with
pepper and falt: put them upon the gridiron to
broil, bafte them with the remainder of the fat or
oi], and ferve them upon the turnips,

To fiew Muytton Cﬁa{i 2 la Mariniere.

Put your chops into a ftew-pan, with a piece of
butter about the fize of an-egg; turn them a few
times over the fire that they may be a little brown,
and moiften them with a glafs of white wine and
as much broth : add a dozen of {mall white oni-
ons; let them boil half an hour over a {low fire,
and then add a quarter of a pound of {ireaked ba-
con, a carrot and a par{nip, all cut into bits, a fmall
bunch of favory, fome chopped parfley, pepper,
falt, and a dafh of vinegar. When the chops are
epough, and the fauce nearly confumed, dith them
for the table, putting the onions roupd, and the
bits of bacon, &c. over them,

Mutton Chops @ la Pluche-Verte.

Turn your mutton chops a few times over the
fire in butter to make them brown, as before, and
then put them into a ftew- pan with a little butter,
parfley and fcallions, two cloves of garlic, two
thalots, half a laurel leaf, a little thyme and bafil,
and fet them upon the fire ; then add a little flovr,
olafs of white wine, and a little more broth, and
feafon the whole with pepper and falt: flew it
over a flow fire till the fauce be nearly confumed,
and the meat done, and put it into a difh for table

then having {kimmed and firained the fauce,

thicken it over the fire with a little flour :‘.E‘.d but-
ter, adding boiled parfley cut fine, and fcrve it
over the meat,

.:':n', I'L'”-'F
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A Harrico of Mutton.

To make a harrico of murton in the city tafte,
cut the fhoulder in pieces, about the width of two
fingers, and a little longer ; mix a hittle butter
with a kitchen {poon-full of flour, and put 1t
over a flow fire, ftirring 1t with a {poon till it be
of the colour of cinnamon ; then putin the meat,
give it two or three turns over the fire, and add
ifome broth, if you have any, or otherwife about
half a pint of hot water, fhir in a little at a
time, that the flour and butter be well tempered :
then fealon your meat with pepper and falt, add-
ing parfley, fcallions, a laurel leaf, thyme, bafil,
three cloves, and a clove of garlic ; fet them over
a flow fire, and when half done, fkim off as much
fat as you are able—Have ready fome turnips
wathed, pared, and cut in pieces; ftew them with
the meat; and when that and the turnips age done,
take out the herbs, fkim off the fat that remains,
and reduce your fauce, if too thin, over the fire, to
the confiftence of a thick cream : then dith your

turnips and meat for table, and pour the fauce
OVer,

Another Way to make a Harrico of Mutton.

Take a loin of mutton, cut the ribs double, that
they may be thicker, and leave but one boue, cut
very fhort, in each piece ; flatten them with the
cleaver, and ftew them with fome broth, a bunch of
parfleyandfeallions, half a laurel-leaf, thyme, bafil,
two cloves, half a clove of garlic, fome falt aund
whole pepper. Have ready fome turnips, cut them
into bits, boil them halt a quarter of an hour in
‘water, then ftew them in fome broth and gravy, to

D4 give
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give them a colour; adda littlefalt and large pepper,
and, when they are almoft done, two or three fpoon-
fuls of cullis: the meat being douve, fkim the fauce,
{train it, and add it to the ragout of turnips; then
put the meat and turnips into a dith for table.

To drefs a Loin and Leg of Mution with Cucumbers,
‘Take a loin of mutton that has hung till it is
tender, hift up the {kin next the fillet, cut the
bones that are below the ribs, and lard the fillet
with bacon: take two cucumbers, and having
pared and taken out the feeds, cut them in {lices,
and fteep them two hours in falt and vinegar:
fqueeze them well, put them mto a ftew=-pan,
and keep turning them over the fire, with a bit of
butter, till they begin to be coloured ; add a little
flour, and moiften them with equal quantities of
broth gnd gravy : if you have no gravy, let them
be more coloured before they are taken from the
fire. Let them {tew gently, {kim,off the fat, and
when they are done, add a little cullis to thicken
them, or, if you have not any, a little more flour
before you moifien them. The ragout being com-
pleted, ferve it over the mutton. :
T'o make a ragout of mutton in {flices with
cucumbers : Cut the cucumbers in very thinflices,
fteep and ftew them as above ; then take a cold
roaft leg of mutton, cut it wto thin {lices, and put
it into the ragout to heat, not {uffering 1t to boul,
The remainder of the loin and fhoulder may be
done the fame, and indeed all forts of roaft meat.

- To drefs @ Lo of Mutton en Crepine.
Slice ten or fifteen onions, and put them upon

the
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the fire with a bit of butter, till they are well
done and brown, ftirring them often with a {poon.
Cut a loin of mutton into chops, and ftew it over
a flow fire, with a little falt and whole pepper ;
when the chops are done, reduce the fauce over
the fire to fuch a confiftence as that it well hangs
to them, and put them in a dith; put a glafs of
broth into the ftew-pan, and tofs it up with what
may remain of the gravy ; add this little {auce,
with the yolks of three eggs, to the onions, and
thicken it over the fire; then enclofe each chop,
with fome onions round it, in a bit of pigs-maw,
well wathed and drained ; ftick it together with
an egg, and then wet it all over with the {ame,
and cover i1t with grated bread ; arrange the chops
m a dith that will bear the fire, bafte them with
good dripping or {weet oil, and put them into an
oven, or under a cover with fire at the top, till
they are of a high brown : dry off the fat, and
ferve them with a fauce made with half a glafs
of broth, a little gravy, and pepper and falt, put
into a ftew-parr and fet over the fire till half is
confumed.

Mutten Chops a la Pcéle,

Take a loin of mutton that has hung till it is
tender, cutitinto chops, and put it into a ftew- pan
with a bit of butter; keep turning your chops
over a flow fire till they are done, and then take,
them out to drain : leave about half a kitchen
{poonful of fat in the ftewpan, and add to it a
glals of broth, fome fhalots thred {mall, falt and
pepper 5 let it boil, and then again put in your
chops, with the yolks of three eggs; thicken the

{auce
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fauce over the fire, and, before ufing it, add a
dafh of vinegar. :

LY

Mutton Chops with a Gratin.

Cut a loin of mutton into chops, put it into a
ftew-pan with a little bacon or butter at the bottom,
parfley, {callions, and two fhalots fhred fine : turn
your chops a few times over the fire, moiften
them with broth, add falt and whole pepper, and
let them ftew gently ; when they are done fkim
the fauce, and add a little cullis to thicken 1t:
then take the difh in which you defign to ferve
the meat, and put ‘over the bottom of it a little
gratin, made thus : Take a handful of crumb of
bread grated, and mix it with a bit of butter the
fize of an egg, the yolks of three eggs, a little
parfley and fcallions fhred fine, and a little falt™
{et the dith upon a ftove, over a moderate fire, till
' the bread and herbs ftick to it: drain off the
butter if there be too much, and {ferve your
ragout over the gratin,  All forts of ragouts may .
be ferved 1n the fame manner.

To drefs a Loin or Neck of Mutton a la Ravigoite,

Take a neck or loin of mutton whole, or cut into
chops, put it into a ftew-pan with a luttle butter,
and turn 1t a few times over the fire ; then thakein a
little flour, moiften it with broth, and add a bunch
of parfley and fcallions, half a clove of garlic, two
cloves, and let it ftew gently, When the fat is
fkimmed off, take fome of the fauce, and beat up the
yolks of three egps, with fome herbs a la ravi-
gotte, put it ivto the ftew-pan, thicken 1t over the
fire, and ferve it with the meat. The herbs a la
ravigotte
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ravigotte are all the fallad herbs, fuch as chervil,
tarragon, pimpernel, garden crefles and chives
take of each according to its ftrength ; in the
whole, half a handful will be fufficient, which
muft be parboiled, fqueezed, and pounded very
fine, before they are put into the fauce.

To drefs a Shoulder of Mutton en Balloon,

T'ake out the bone, and form the meat into the
fhape of a balloon, confining it with packthread :
then do it a la braize, in the fame manner as the
neat’s-tongue (page 11,); feafon to your tafte.
When it is done, and dried of its fat, {erve with
it the fame ragout as with the leg of mutton. See
Ragouts, |

To drefs a Leg of Mutton a la Turque.

Stew it four hours with {fome broth, a bunch of
parfley and fcallions, a clove of garlic, two cloves,
a bay leaf, thyme, balfil, ‘carrots or turnips, and a
little pepper and falt; when it is done, wath a .
quarter of a pound of rice, and ftew it in the li-
quor, which fhould be beforetkimmed and ftrained :
the rice being done, and the broth well thickened
with it, put the mutton upon a dith, and cut it in
twio or three places, {o as to admit the rice; cover
all the upper part of the thoulder with rice, and
over the rice ftrew gruyere cheefe grated; brown

it with a hot falamander, and ferve it with a {auce
of clear cullis, '

To-bake o Shoulder of Mutton.
Lard 1t with ftreaked bacon, and put into an
earthen pan porportioned to the fize of the meat,

two
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two or three onions {liced, a parfnip and a carrot
{liced alfo, a clove of garlic, two cloves, half a
bay leaf, and fome leaves of bafil, adding about a
gill of water, or, which is better broth, falt
and pepper. If the meat be larded, ufe lefs falt;
then put in the meat, and fet it in an oven. When
1t is done ftrain the fauce through a fieve, fqueexze
the vegetables to make a lettuce cullis to thicken
the fauce, and, having tkimmed the whole, ferve it
with the meat.

Do drefs a Shoulder of Mution & la Sainte Menchould.

Stew a fhoulder of mutton with fome broth, a
bunch of pariley, fcallions, a clove of garlic, a bay
leaf, thyme, bafil, onions, carrots, pepper and falt:
when it 1s doune, take it out of the ftew-pan, drain
it, and put it upon a dith for table : pour over it

a thick fauce, made with two {poonfulls of cullis, !

a hittle flour and butter, and the yolk of three
eggs, put into a {tew-pan and thickened upon the
fire : then ftrew over {ome grated bread, and bafte
it gently with the fat of the ftew ; brown it with
a hot falamander, and {erve 1t with a clear fhalot
fauce, or fimply with a little gravy, pepper and .
falt: if you have not any cullis to make the
fauce to pour over the meat, ufe {fome of its own
Jiquor,well fkimmed, and mix up a little more flour
with the butter,

To drefs a Shoulder of Mutton a la Rouff.
Lard the vpper part of a fhoulder of mutton
with fome green parfley unpicked; put it upon
the fpit, and bafte the parfley lightly from time to

time with hog’s-lard, tillthe meat isalmoft roaﬁﬂfd -
or
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for a fauce to f{erve with your mutton, fhred two
thalots into a little gravy, with falt and pepper;
heat it, and ferve it in the difh. |

A covered Hafl-of Mutton.

Shred three ‘or four onions, with two fhalots,
and colour them with a bit'of butter and flour
over the fire; moiften them with two glafles of
good broth, adding-a little chopped parfley, and
do them ovet a {low fire: have ready a thoulder
of mutton roafted, cut off ‘all: the meat under,
taking care not to touch the fkin nor the upper
part, as the fhoulder muit appear whole when
dithed : cut the meat you have taken off very
fmall, and put it aver the hre with an onion,
letting it heat, but not boil: bafte the upper part
of the fhoulder with butter, cover it with grated
bread, and brown it with a hot falamander : then
put your hafh into the dith, and lay the fhoulder
uppndts e ot IR (B0 . '

To boil a Shoulder of Mutton,

After having broken the bone, boil it with
broth and a bunch of herbs; when it is done,
fkim the broth; and reduce it till it jellies, then
put the meat in again, that the fauce may ftick to
it, and tofs up what remains in the ftew-pan with .
a little cullis, to ferve for fauce to the meat.

To drefs a Shoulder of Mutton en Crouflad.
Break the bone underneath, and ftew the meat
with broth, a little falt, and a bunch of herbs.
When it is done, take it out of the {tew-pan, tkim
the fauce, and reduce it to a thick gravy. Putit

Over
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Over the upper part of, the fhoulder, and let i¢
conl. 'Then tofs up a little cullis in the ftew- pan
to ferve with the meat, and cover the fthoulder of
mutton with fome force-meat, as the mutton chops
a la robe-de-chambre: grate bread over, and
brown 1t with a falamander. When it is done,

dr}}'] off the fat, and ferve it with the fauce in the
lhi a

A Shoulder of Mutton Saufage Fafbion.

Bone a fhoulder of mutton, {pread it upon 4
board, and put over it about the thicknefs of a
crown-piece fome veal force-meat; and over that
fome pickled girkins and ham cut into fmall
flices 5 {pread another Jayer of force-meat, merely
to prevent the ham and girkins falling off; and
then roll up the meat: wrap it very tight in a
linen cloth, and ftew it with a little: broth, a
bunch of parfley and fcallions, a clove of garlicy
three cloves, onions, carrots, parfuips, and pepper
and falt ¢+ when the meat is done, fkim and ftrain
¢he fauce ; add a fpoonful of cullis, and ferve it

. Qver the muttoll.

To drefs a Scrag or Neck of Mutton.

Stew it with broth, falt, pepper, and a buneh
of herbs, and ferve with a ragout of turnips, cu=-
cumbers or celery 3 or with fauce  I'Angloife, or
fauce a la Rm'ig;:utte, &e. for which {fee the f:;haP-
ter of Sauces. Or betl it, and uftc-rw‘in:ds grill it,
covered with fhred parfley and ji:a_llmns, falt,
pepper, and grated }Jreacl: ferve it in that eafe
with a fauce of verjuice. |

: 7
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To drefs Mutton Kidneys. .
Cut.them open, put them upon a fkewer, and
broil them : - feafoned with pepper and falt. Serve
them with fhalot fauce.

Tl

To drefs a Breaft of Muiton.

Boil and aftersvards grill it with {weet herbs,
like the fcrag; or ftew it @ la braife, whole or
cut in pieces, and ferve it with a ragout of tur-
nips. It may alfo be made into a hodge-podge, like
beef-rumps ; which {ee page 17.

—

The Fillet of a Lowmniaf Mutton.
Pare off the fibres, and cut it fmall ; put it into
a ftew-pan upon thin flices of bacon ' layers,
~ with mufhrooms, patfley and fcallions, a clove gf
aarlic thred fine, falt and whole pepper, and ftew
it 2 la'brafe.  When it s done, tkim the fauce,
and add a little cullis to 1t.

=

The fame en Panfrittes. -

Take the fillet of a loin of mutton and cut it in
{lices, make them lie flat, and cover them with a !
good force-meat, made with the white meat of °
poultry that has been drefled, beef-fuet, parfley,
fcallions, and mufhrooms fhred fine, pepper and
talt, and the yolks of four eggs: roll your pan-
frittes, and roaft them, covered with paper and
hog’s-lard : when they are done, ferve them with
a good fauce. The fillet may alfo be -ferved en
fricandeau, or with a ragout of lettuce and endive.

T he
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The fame en Profitrol,

Cut the fillet of a loin of mutton into {mall
fquare pieces ; flatten them with a cleaver, and
put force-meat within as for the panfrittes : make
each into the thape of a little loaf, and ftew them
gently a la bralfe, like the neat’s tongue; and
ferve them with difféerent modern fauces, or with
a ragout of pickled girkins.  See Ragouts.

A Sheep’s Tongue Grilled.

After having boiled it, and taken off the fkin,
fplit your fheep’s tongue, and fteep it in fat or
oil, with fhred parfley, {callions, champignons,
garlu::, pepper : and falt: then cover it with grated
bread, put it upon the grdiron, and when done,
Aerye it with verjuice fauce. Three tongues will

be requifite to make a difh'; or tw o, 1f they are

large,

To drefs Sheep Taﬂg#ﬂ en Papillotes.

When they are boiled, and the fkin taken off,
fteep them in {weet oil, witlh {alt, whole pepper,
parﬂey, feallions, champignons, garlic; and half
a lemon. cut’in flices: ‘then wrap' every half-
tongue, with its feafoning, in white paper, ailed;

with thin {lices of bacon over and under, aud _

put. them upon the gridiron, over a flow fire;
ferve them in the papers.

- Zo drefs Sheep Tongues a % C'u:f tnrere. _
DD them in the fame manner as theep tongues
ﬁr:lled put a bit of butter the fize of an egg into a

ew-pan, with the yolks of two eggs, two 1PDFHI-
uls
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¢ 29"V

fuls of verjuice, a little broth, falt, pepper, and
nutmeg ; fhake it over the fire, and ferve it with
the tongues

To drefs Sbgfp.s ‘ﬂiﬁgﬂﬂ en Matelotte.

Take two tongues ready boiled, pick and {lit
them, without f%tparating the pieces; then put
them into a ftew-pan, with two or three onions
cut in quarters, mufhrooms cut in two, fome
broth, a glafs of white wine, fome cullis, or, in
cafe you have none, a kitchen {poonfull of rafped
bread, falt, and whole pepper ; let them boil till
the onions be done; then fkim the fauce, and
when it is {ufficiently reduced, mix with it an
anchovy cut fmall, and fome whole capers. Put
the tongues upon a difh for table, and garnith
them with fried bread ; arrange the onions and
muthrooms round the, difh, and pour the fauce
over all.

Sheeps Tongues grilled upon Skewers. L

Take three fheeps tongues broiled ; cut them
in fquare pieces of an equal fize, and put them
over the fire, with a bit of butter, falr, pepper,
parfley, and muthrooms cut {fmall; moiften them
with cullis, if you have any, if not, broth; and’
fhake in a little flour. Let the ragout ftew till
the fauce 1s well thickened, and then add the
yolks of two eggs beat up. When the whole is
cool, put all the little bits of tongue upon fmall
wooden fkewers, keep as much of ‘the fauce to
them as you can, and cover them with grated
bread; then put them upon the gridiron, and
while they are doing, baite them with butter :

E orill
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gnill them of a good colour, and ferve them dry
upon the {kewers. .

Sheeps Tongues Roafled.

Take four tongues, and boil them in water,
with falt, an onion ftuck with two cloves, a carrot,
and parfnip. When they are almoft done, pull
off the fkin, and lard them through with fat bacon.
Put them upon an iron fkewer, and faften them to
the {pit, wrapped in oil paper. When they are
done, ferve them with three {poonfulls of gravy,
two of verjuice, falt, large pepper, and a little
flour and butter, thickened over the fire.

Sheeps Tongues & la Flamande.

Take two or three onions, and colour them over
tlie fire with butter ; add a little flour, and moiften
them with a glafs of white wine, half as much
gravy, and ftew them half a quarter of an hour
with mufhrooms, thalots, parfley, and fcallions cut
fmall, falt, whole pepper, and a little vinegar :
have ready three theeps tongues boiled ; pick and
{plit them in two, but do not feparate the picces,
and let them boil with the fauce till they have
taken the flavour, and the fauce 1s nearly con-
{umed.

Sheeps Tongues en Canelon.

T'ake two theeps tongues, cut them lengthwife,
in five or fix pieces of an equal fize, and fteep
them 1 a little broth well {eafoned, and dathed
with vinegar ; then dry them, and put over each
piece a force-meat, made with a little butter, three
hard eggs, parfley, fcallions, bafil in powder, and

7 * a fhalot,
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a thalot, all fhred fine, and mixed with the yolks
of three eggs, then roll them in grated bread, wet

them with the yolk of an egg, and again dip them
in the grated bread. Fry them of a good colour.

Saufuges of Shecps Tongues.

Onetongue will be fufficient tomakefeveral: boil,
and afterwards cut it in {lips, and give it a flavour,
by ftewing or Boiling it half an hour in broth, with
falt, pepper, parfley, fhalots and {weet herbs:
when it is drained, and cold, cut a pig’s maw in
bits, the fize you think proper, and wrap iome of
the bits of tongue, with the reft of the mince, in
each ; then dip the bits of maw in fome eggs beat
up, grate bread over them, and fry the whole of a
good colour,

- Sheeps Tongues en Surtout.

Put a bit of butter ‘about the fize of an egg
into a ftew-pan, with a little flour, a glafs of red
wine, two {poonfulls of good broth, parfley, feal-
lions, champignons, fhalots, and half a clove of
garlic j cut all fine, and add falt and whole pepper,
with a little bafil in powder: thicken this fauce
over the fire, and take two or three fheeps tongues
‘boiled, and cold, cut them in thin {lices, and ar-
range them in the difh in layers, putting fauce
between each layer ; put fippets round the meat,
and cover it with grated bread : bafteit with hot
butter, and brown 1t with a falamander.

'Sheeps Tongues a la Pocle,
Pick three boiled tongues; fplit them without
feparating the pieces, and put them in a frew-pan,
g with
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with good broth, and two {poonfulls of cullis;
if you have not any cullis, put about two kitchen
fpoonfulls of rafped bread into a little broth, let
it boil an inftant, and ftrain it through a fieve,
prefling 1t with a fpoon: thofe who choofe to
avoid the expence or trouble of making a cullis,
may thicken moft common ragouts in the ,fame
manner. Having put in your cullis, or bread,
add a glafs of white wine, parfley, {callions, garlic,
and nufhrooms, all thred fine, falt, whole pepper,
and a bit of butter, and let it ftew about an hour,
till the fauce is of a proper thicknefs.

Sheeps Tongues a la Gafeogn,

Having boiled three tongues, and’ cut them in
bits, have ready a dith which will bear the fire,
and put into it a little cullis, with parfley and
fcallions, half a clove of garlic, and fome mudh-
rooms, all cut fine, falt, and whole pepper. Ar-
range the pieces of tongue upon it, {eafon them over
and under, and cover them with grated crumbs of
bread, {tick little bits of butter, the fize of peas, over
the grated bread, which will feed your ragout,
and prevent the bread from becoming black with
the heat of the fire, and put 1t upon a ftove, over a
{low fire, and brown it with a falamander.

Sheeps Tongues en Gratin.
Stew them half an hour with a little broth, half
a glafs of white wine, {callions, half a laurel-leaf,
two cloves, a little thyme and bafil, balf a clove of
garlic, pepper and falt, and then add a little collis.
T'ake a dith that will bear the fire, and cover the bot-
tom with fome force-meat, abour the thicknefs ofa

crown-piece, made with the crumb of bread. a
bit
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bit of butter, or grated bacon, the yGH_{s of 'two
eggs, pirfley and {callions thred fine, a little cullis,
or a kirchen fpoonfull of'broth, falt and whole
pepper: put the difh upon your ftove, over a {low
fire, till the force-meat fticks to the bottom, then
drain off the butter, and ferve the tongues with
their fauce upon 1t,

Sheeps Tongues @ la Sainte Menehould.

When they are boiled, and the fkin taken off,
open them in the middle, without feparating the
pieces, and boil them half an hour with a gill of
milk, a bit of butter, parfley and {callions, a clove
of garlic, two fhalots, two cloves, falt and whole
pepper. Then take out the herbs, and dip your
tonpues in the fat of the ftew, and cover them with
crumbs of bread; grill them of a good colour, and
ferve them with a {fauce made thus : Take fome
onions, half a laurel-leaf, thyme, bafil, and half a
clove of garlic, and fhake them with a bit of butter
over the fire, till they begin to be coloured ; then
add a little flour, moiftened with broth, a kitchen
{poonfull of vinegar, and add pepper and falt. Let
the fauce boil a quarter of an hour, take the fat
off, and {train 1t through a fieve. This {auce may
be ufedto all kinds of tide-dithes, roafted or grilled,
which requires to be heightened.

Sheeps Brains flewed.

The brains of four fheep will be required to
make a fide dih of an ordinary fize : waih them
well, and boil them in two waters; ftew a dozen of
imall whiteonions betweenthin rathersof fatbacon,
with a buach of parfley and fcallions, two cloves,

I 2 thyme,

!
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thyme, laurel, and bafil, a gill of white wine, a
quarter of a pound of ftreaked bacon, cut in large
flices, a little {alt and whole pepper. When done,
firain the fauce, and add a little cullis to it, then
difh the brains, putting the onions and ftreaked
bacon, with crufts of fited bread, round them.
Add an anchovy cut fine, and a few whole capers,
to the fauce, and ferye it up over the brains,

Sheeps Trotters o la Poulette,

. Boil fome fheeps trotters in water, pick them,
and take out the large bone ; then put them mto
a ftew-pan, with a good bit of butter, and a
bunch of {weet herbs, and give them two or three
turns over the fire ; and when they are done, aud
the fauce reduced (the fat need not be taken off),
add the yolks of three eggs beat up with cream or
milk, and thicken it over the fire, adding a daih
of vinegar or verjuice.

Sheeps Trotters d la Samte Menehould.

When they are boiled, take out the large bone,
and put them into a ftew-pan, with a good bit of
butter, paifley, fcallions, and garlic, cyt {mall, falt
and pepper ; let them ftew till the iauce 1s nearly
confumed, taking care to ftir therh, left they
1hould burn to the ftew-pan : when they are cool,
dip them 'in the {fauce that remains, cover them
with grated bread, and lay them upou the gridiron;
ferve them dry, or with a high gravy fauce.

Sf:rffﬁs Trottcrs ¢ la Rd‘t—'f;g'ﬁff.
When they are boiled, take out the large bone,

and put them into & ftew-pan, with butter, a little
' broth,
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broth, and good cullis, a bunch of fweet herbs,
falt and, pepper. Let them boil till the fauce is
nearly confumed: then take different forts of
fallad hLerbs, as chervil, pimpernel, purflain, tarra-
gon, civit, &c. boil them halfa quarter of an hour
at moft in water, fqueeze and cut them very fine,
and ferve them up in the ragout. The fauce thould
be neither too thick nor too thin, and agreeably
feafoned.

Sheeps Trotters with Sauce @ la Robert.
Slice an onion, put it into a ftew-pan with a
bit of butter, and when about half done, put in
your trotters, each cut in three pieces, and well
picked, and moiften them with broth, and a little
cullis feafoned with pepper and falt. When your
ragout is done, add fome muitard, and a dath of
vinegar, and ferve it up.

Sheeps Troiters fluffed.

Take a dozen of trotters, boil them 1n water,
and then put them intoa hretle broth, with fult
and pepper, thyme, bafil, garlic, and a laurel leaf;
let them fimmer half an hour, and then tuke them
up, and take out as many of the bones as vou
can : {upply their place with a ftutfing, made of
{fome meat roafted or boiled, as much beef {uer,
and a little bread foaked in milk, pepper and
falt, parfley and {callions, fhred fine, and the volks
of three eggs. If you mean to fry your tiotters
when they are ftuffed, wer them with an egg buat
up, and cover them with grated bread : but if vou
would grll or brown them with the falamander,

E 4 dip
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ﬂiP them in hot butter. You may {erve them
with a gravy f{auce.

Sheeps Trotters & I' Angloife.

Take a dozen of trotters boiled in water ; put
them into a ftew-pan, with fome broth, a {poon-
full of verjuice, falt, pepper, {fome {lices of onion,
a clove of garlic, -a carrot or turnip fliced, and
boil them half an hour : then take up the trotters,
bone them, and have ready fome crumb of bread
fried in butter, and cut the length and fize of the
bones ; put a bit into every trotter, to imitate the
bones you have taken out, and dith and ferve them
with fauce piquant, which you will find in the
chapter of Sauces,

Different Ways of dreffing Sheeps Trotters.

The trotters muft always be boiled in water,
before they are ufed for ragouts; when they are
well boiled, take out the large bone, and leave the
trotter whole ; to ferve them with a fauce, after
having picked them clean, put them into a fiew-
pan with a bit of butter, fome broth, a bunch of
iweet herbs, pepper and falt, and let them ftew
flowly half an hour; when they have taken the
flavour of the herbs, dry them upon a linen cloth,
difth them, and ferve over them any {auce you
think proper, fuch as fauce a I'Efpagnole, fauce
a Ja Hollandoite ; for which fee the chapter of
pauces,

Sheeps Trotiers en Suriout.
After having done them according to the above

dire&tions, take a dith proper to be fent to tablf;i
dall
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and that will bear the fire, and cover the bottom
of it with ferce-meat agreeably feafoned : puot the
trotters upon this force-meat, .and cover them
with the fame ; draw a knife over them dipped
in an egg beat up, cover them with grated bread,
and brown it, and put them 1n an oven, or upon a
ftove, or under the cover of a baking-pan, with
a fire over, to brown them,. Drain off the fat, and
ferve it with fauce piquant, '

Sheeps Trotters en gratin.

Boil them in water, and then put them into a
ftew-pan, with a glafs of white wine, three {poon-
fulls of broth, as much cullis, a bunch of parfley
and {callions, two cloves, {alt, whole pepper, and
half a clove of garlic ; ftew them by a flow fire
till the fauce is reduced ; take out the herbs, and
ferve them upon a gratin, as the fheeps tongues,

Sheeps Trotters with Cucumbers.

Boil and flavour them in the fame manuer as
direted in the ‘article of “ Sheeps Trotters in
diffcrent ways ;" inftead'of a fauce, ferve them with
a ragout of cucumbers. See Ragouts.

Sheeps Trotters with Cucumbers, in the Manner of
[fricafied Fowls. '

Cut every trotter into three pieces, and having
boiled them in water, put them into a ftew-pan,
with as many cucumbers, cut into Jarge dice;
after they have been fteeped an hour in vincgar
and falt, and well iqueezed, add to them a little
butter, a bunch of parfley and feallions, two cloves,
half a Jaurel-leaf, and a clove of garlic; turn them
all
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all together a few times over the fire, and then
add a lm.t, flour moiften=d with broth : let them
boil gencdly uill the cucumbers be done, and the
fsce be nearly confumed ; then put in the yolks
of three eggs beat up and mixed with cream, and
thicken the whole over the fire. Before you ferve
1t up, tafte it, tofee that there is enough of falt and
vinegar, then add a little pepper.

Sheeps Trotters with Bafil.

Boil and flavour them as direéted in the article’

b b

of ¢¢ Sheeps Trotters different ways.,” Let them
-cool 3 then dip them inan egg beat up, and cover
them with grated bread ; fry them in hog’s-lard,
and ferve them up, garnithed with fried parfley.
Trotrers fuffed with bafil are doune in the fame
manuer, with this difference, that, when cold, you
cover each trotter with a fauce well thickened
with an egg, to make the grated bread ftick to it.

Different Ways to drefs Mutton Rumps.

Take five or fix rumps, ftew them three or four
hours a la braife, wath broth, two onions, a carrot
or turnip, {zlty, pepper, and a bunch of {weet
herbs ; when they are done in this manner they
may be ferved in various ways. To gnll them,
when they are cold, wet them with yolk of egg,
cover them with grated bread, and then dip them
in {weet oil, or fat ; grate bread over them a fecond
time, and put them upon the gndunn over a flow
fire: while they are grilling, bafte them with
the remainder of the oil or fat. Serve them dry,
or with a clear fthalot fauce.

To fry them, when thiy are ftewed as above,
and
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and cold, imply wet them with eggs, grate bread
over them ; fiy them of a good cuvlour, and dith
them, garnithed wich fried parfley. Being ftewed
a la bratfe, they are ferved with a cullis of lentils
and {treaked bacon, or with a ragout of cabbage
and bacon.—To ferve them with Parmefan cheefe,
put a little cullis and parmefan grated wto the
difth you fend to table, place the rumps over it,
and cover them with the fame : let them fimmer
a quarter of an hour over the ftove, glace them
with a falamander, and ferve them with thick
fauce,

Rumps of Mutton wilh Rice.

Take five mutton rumps, ftew them with
broth, a bunch of parfley and {callions, two cloves,
thyme and bafil, half a laurel-leaf, falt, pepper, and
half a clove of garlic, by a flow fire : when done,
take them out of your ftew-pan, and leave them to
drain, and to'cool ; fkim and ftrain the broth,
and put in five or {ix ounces of rice, well wathed:
ftew it over a flow fire, and, when it 1s half cold,
put a little of the rice into the bottom of your
dith, and lay the rumps upon 1f, at a proper
diftance from each other; cover them with the
remainder of the rice; wet them with the yolk of
an egg beat up ; fer the dith upon a ftove over a
{low fire, and brown it with a falamander. ,

Rumgs of Mutton @ la Pruffiene.

Take four or five mutton rumps, half a cabbage,
and half a pound of fireakecd bacon ; boil them a
quarter of an hour ; {queeze and cut the cabbage
inta imall quarters, tying each, to kee_ it in its

form,
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form, with packthread ; cut the bacon alfo into
rafhers : put the ramps inte a little pot, the cab-
bage, bacon, and fix large onions, over it, with a
bunch of paifley and fcallions, two cloves, a very
little bit of fennel, falt, pepper, and half a clove
of garlic; add a little broth, and let them ftew a
la braifey, over a very flow fire. Cut jome pieces
of bread, about the fize of a crown-picce, and fry
them in batter; fhake fome flour into the frying-
pan, and turn it tll it is of a fine colour; wet it
with the broth of your ftew, and a dafh of vinegar,
and let it do half an hour, till it forms a well
flavoured cullis, then fkim the fat off, and ftrain
it through a fievee. When the rumps are done,
dith them, intermixed with the cabbage ; place the

onions round, and the bacon and bread over the

cabbage ; ferve the fauce over the whole.
Rumps of Mutten a la Burgeoife.’

Stew five or fix mutton rumps a la braife, with
a hittle broth, falt, pepper, a bunch of parfley,
{callions, three cloves, and half a clove of garlic,
Boil the half of a large cabbage, {quecze it, take
out the core, and cut it {mall 3 cut alfo a quarter,
or bhalf a pound of ftreiked bacon in fmall dice,
put it with the cabbage and fome burnt flour and
butter over the fire, and moiften them with a
little broth without {alt ;3 Jct them {tew gently an
hour, till the cabbage and bzcon are well done,
and the ragout thickened.  Then dry the rumps
with a linen cloth, and put them :uto your dith;
pour the ragout over, and ferve them hot.

OF
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To drefs a Calf’s Head. .

Take out the jaws, and let it remain a whole
night in water, and parboil it : boil a handfull of
flour in water, and put the calf’s-head into the
pot, with a bunch of parfley and feallions, two
onions, carrots and parfnips, and when it is done,
and. drained, ferve it up with a vinegar {auce. It
may be ferved alfo with feveral differentfauces,
as fauce a la poivrade, fauce a la ravigote, fauce
a I'[talienne: See the article of Sauces.

A Calf’s Head fuffed & la Burgeoife.
- Takea calf’s head with the fkin on, well cleaned
and (calded, lift up the {kin, taking care not to cut
it,and take out thebrains, thetongue, the eyes, and
the checks : make a force-meat with the brains,
fome fillet of veal, and beef fuet, falt, pepper,
fhred parfley and {callions, thyme and bahl, balf
a laurel-leaf, two f{poonfulls of brandy, and the
white and yolks of three eggs; then take the
tongue, the eyes, having taken out the black
part,and thecheeks; parboil and hath, and put them
with the force-meat into the fkin you have taken
off the head, plaiting it like a purfe, and fewing
1t : tie it in its natural form, and {tew it in a veflel
no larger than will contain it, with a gill of white
wine, twice as much broth, a bunch of parfley
and {callions, a clove of garlic, two roots, falt,
PEPPET, nnil::rns, and three cloves. Let it flew
gently three hours ; then drain away the fat, and
dry it : {train a part of the broth through a fieve,

adding
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adding a little cullis, if you have any, and a dath
of vinegar ; reduce it over the fire to the confift-
ence of a fauce, and {erve 1t over the head.—A
calf’s head done thus may be ferved cold, in the
fecond or third’'courfe ; in which cafe, add a little
more white wine, falt and pepper, lefs broth, and
leave it to cool in its own broth ; fervé it upon a

napkin.
To drefs a Calf’s Head a la Sainte Menchould.

Take out the jaws, and cut the {nout near to
the eyes. Put it into a pot with water, {kim it
clean, and then add a bunch of parfley and fcal-
lions, two cloves of garlic, a laurel-leaf, thyme
and bafil, falt, pepper, and three cloves: when
the head 1s done, drain it, and take out the bones
which are over the brains; then difh it, and pour
over-a fauce made thus: put into a ftew-pan a
bit of butter, a little larger than an egg, a little
four, falt, and whole pepper, with the yolks of
three eggs, and two {poonfulls of vinegar, mix
all together; add half a cup of broth, and thicken
it upon the fire : having poured over the fauce,
grate bread over the head, bafte it with butter,
and brown it 1n an oven, or with a falamander.
Drain off the fat, and {erve it with fauce piquant 3
for which fee the chapter of Sauces.

To drefs Calves Eyes.

After having taken out the black part, parboil
and ftew them with white wine and broth, a
bunch of parfley and {callions, pepper and falt :
when they are done, they may be ferved ditterent
‘ways ; if @& la Samie Menehould, cover them with

grated
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grated bread, grill, and ferve them -}vith {fauce 2
Ia poivrade. Done fimply a la braife as above,
they may be ferved with different ragouts, as of
eucumbers, {mall onious, or de falpicon. :

To drefs a Calf’s Tongue. s
Being ftewed a la braife, it is ferved in different
ways, cooked in the fame manner as the neat’s
tongue ; which fee, p. IT.

Calves Brains en Matelotie.

,L T'ake the brains of two heads, clean them well
in water, and {tew them in white wine and brotb,
with falt, pepper, and a bunch of parfley and {cal-
lions. Then make a ragout of fmall onions,
and roots, and ferve it over the brains: they
may alfo be ferved, done in the fame manncr, with
different ragouts for fide di hes, When marinated
and fried, in the fecond courie, garnith them with
fried parfley,

Zo drefs Calves Brains en Soleil,

‘T'ake the brains of two calves, cleanfe them in
warm water, and {tew them with a little broth,
two or three fpoonfulls of vinegar, a buncly of °
parfley and {callions, a clove of garlic, tiyme,
laurel, bafil, and three cloves.—Then cut each
piece in two, and dip them in a thick batter,
made with two handfulls of flour, a {poonfull of
oil, a gill of white wine, and fome fine falt: fry
them in hog’s-lard till the batter is crifp and of a°
good colour, aud ferve it hot,

Differens
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Diffirent Ways of Dreffing Calves Ears. IWhen they
are done & la Braife Blanche, they are ferved
aith various Sauces.

T'ake the ears well fcalded, parboil, and after-
wards pick them, that none of the hair may re-
main on ; then {tew them with fome good broth,
a gill of white wine, half a lemon pared and cut n
flices, or a little verjuice, a bunch of parfley and
{callions, fome falt and roots, covering them with
thin flices of fat bacon: this is called /z Braife
Blanche : when they are done, ferve them with
fauce piquant. Calves ears may alfo be minced ;
or ftutted and fried with crumbs of bread ; but in
what way foever you do them, {tew them firlt a la
braife, as above. |

To drefs Calves Ears with Peas.

"Take four ears, boil them a moment 1n watef,
pick them clean, and ftew them in a thin broth,
‘with a little lemon or verjuice, falt; pepper, a
bunch of parfley and fcallions, two cloves, garlic,
and a laurel-leaf, When they are done, ferve
them with a ragout of peas made thus: take a
piut and a half of young peas, and fhake them
over the fire with a bit of butter, and a bunch of
paifley and {callions; then add a little flour,
moiften them with equal quantities of broth and
gravy, ahd ftew them by a flow fire ; when they
are done, put in a bit of fugar about the fize of a
~walnut, a little falt, and a {poonfull .of cullis, 1f
you have any: take cate that your ragout be
neither too thick nor too thin, and ferve it over
the calves ears.

To

A
|

T R,

i, Nmet L s sl ey



£ 63.)

To drefs Calves Ears awith Checfe.

Take fix calves ears well fcalded; boil them
half a quarter of an hour, fhift them into cold
water, and pick off the hair that remains. Stew
them in white wine and twice as much broth,
with falt, pepper, a bunch of parfley, {callions, a
clove of garlic, thyie and bafil, two cloves, half
a laurel-leaf, and a little butter ; when they are
done let them drain, and make a ftuffing with a
handfull of bread boiled in a gill of milk, and a
little gruyere cheefe grated : ftir it till it 1s thick ;
let it cool, and add a little butter, .with the yolks
of four eggs : ftuff it into the ears, dip them in
hot butter, and cover them with equal quantities
of grated bread and gruyere cheefe mixed to-
gether : when placed in your dith, brown them
with a falamander, and ferve them without

{auce.

To drefs Calves Ears-a la Tartare.

Parboil four calves ears, fplit them at the large
end, without feparating‘them ; and, to keep them
open to their whole fize, run a {mall tkewer crofs-
wife through each. Put them into a {aucepan,
and ftew them like the former; then dip them in
hot butter, cover them with grated bread, and put
them on the gridiron ; bafte themn gently with the
remaining part of the butter, and when they are
of a fine colour, {erve them with a clear fauce,
made with a little broth, fome verjuice, fhalots
cut fmall, falt, and whole pepper.

F . | To
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To drefs a Calf’s Pluck a la Burgeoife.

Take the pluck, which comprehends the heart,
lights, and fpleen, parboil and cut it into bits; then
put it into a {tew-pan with a bit of good buttcr,
and a bunch of parfley and fcallions ; fhake it
over the fire with a little flour mmﬁen it with
broth, and when the ragout is done and f{eafoned
to your tafte, thicken it over the fire with the

yolks of three eggs beat and mixed with milk,
and add a dath of verjuice.

To Drefs a Calf’s Liver.

Lard it with freaked bacon ; ; roaft it, and ferve
it with ﬁuca en petit maitre (fee the Sauces); or
ftew it a la braife, as the neat’s-tongue, (p.11.)
larded with large {lices of bacon, and ferve it with
the {ame {auce.

Calf’s Liver flewed.

Choofe a fine white liver, take out the veins,
and cut it in flices, the thicknefs of a finger ; fry
it in butter, feafon it with falt and pepper ; take
it out of the frymg-pan, and put in fome parfley,
fcallions, fhalots, and a little garlic, the whole
fhred fine, ftir them in the pan, and then add a
gill of white wine, and a little flour and butters
put in the liver, let the fauce boil an mﬂant,
and ferve it with a dafh of vinegar.

Calf’s L:wr a la Bourgeoife.

Cut a calf’s liver in Aflices, and put it into a
ftew-pan’ with thalot, arﬂey, and {callions fhred
fine, and a bit of butter {hake it over the fire,
and drudge 1n a licte four. Moiften it with a

glafs
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lafs of water, and as much white wine, adding
falt and whole pepper ; let it boil half an hour,
and beat up the yolks of three eggs, with two
{poonfulls of verjuice. When the liver 1s done,
and the fauce nearly confumed, put in the eggs,
thicken it over the fire, and {erve 1t up.
calf’s liver may alfo be ferved another way :
having cut it in flices, put it into a frying-pan
with plenty of fhalots cut {mall, a bit of butter,
falt and whole pepper. Stew it by a flow fire,
and, before you ferve it up, add a {poonfull of
vinegar. ¥

Calf’s Liver en crepine.

Cut two or three onions in {mall dice, and put
them upon the fire with a bit of butter till they
are done: hath a calf’s liver with three quarters
of a pound of beef {uet, and put it into a mortar
with the onions that you have before done, fome
bread foaked over the fire in a gill of milk, -
parfley, {callions, and champignons cut {mall, falt,
whole pepper, and four eggs beat; pound
the whole together: then take a middling fized
ftew-pan, put {lices of fat bacon at the bottom,
and over it a pig’s maw, foaked half an hour in
water, and well 1queezed : put all the force-meat
nto the maw, and clofe it with an egg beat 5 cover
the ftew-pan with a fheet of white paper, and a
cover that will admit fire at the top ; let it ftew
half an hour between two fires, and take it out
with care, left the maw break: dry off.the fat,

and ferve a clear fauce, with half a fpoonfull of
verjuice over it

F 2 _ C&Tl’ Ves
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C ﬂy s Liver a I’ Italienne.

Cut a calf’s liver in {fmall bits, and have ready
parfley, fcallions, and mufhrooms, half a cls:wc
of garlic, and two fhalots, all (hred fine; half
a laurel-leaf, thyme, and bafil in powder. Then
take a mlddlmg ﬁzed {tew-pan, and lay at the
bottom a layer of the liver you have cut, ftrewed
over with falt, whole pepper, a fmall quantity of
herbs and fweet oil; then put another layer of
the liver, and continue until you have ufed all,
ftrewing ‘the herbs, &c. between every layer. Let
it ftew an hour over a flow fire, and take it cut of
the {tew-pan with a fkimmer ; {kim the {auce, and
put nto it a very little bit of butter rolled in flour,
with half a fpoonfull of verjuice, or a dath of
vinegar. Thicken it over the fire, flirring it
often with a {fpoon: if it be too thick add a little

gravy. Put the liver into the fauce to warm, and
difh it for table.

To drefs Ca f s Chitterlings and Feet.
The guts and feet are done in the fame matiner,
~and often together : the moft common way is, firft
to parboil, and then boil them 1n flour and water,
like the calf’s head (p. 61.), and ferve thcm up in
the fame manner.

To dr aﬁ Calf ’s Chitterlings.

When done as above they may be ferved dlf-
‘ferently : to fry them, cut them into little bits, |
dip them mto a thick batter, and, when done, ferve
them garnithed with fried p"irﬂf., The batter 1s
made with two handfulls of flour, 1L.1tr.,hen {poons=

full |
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full of fweet oil, and fome falt, mixed with a gill
of white wine, Calf’s chitterlings may be
ferved with different fauces: when boiled, cut
them into little bits, and let them boil gently
in the fauce you choofe to ferve with them, which
thould be agreeably flavoured, and well {kimmed.

To make Fritters of Calf’s Chitterlings.

Take the guts of a calf and boll them 1n water
with parfley and {fcallions, two cloves of garlic,
thyme and bafil, three cloves, and a laurel leaf :
when they are done, drain them, take off the fat,
and then cut them into little bits; mix a little
batter with two fpoonfulls of vinegar, {callions,
parfley, and fbalots fhred fine, falt and pepper;
make it lukewarm, and let the chitterlings fteep
in it an hour ; then take them out and roll them
up, keeping as much of the f{weet herbs to them
as you can : when they are cold, wet them with
an.egg beat up, grate bread over, and fry them of
a good colour.

To drefs Calf’s Chitterlings with a Gratin.

Take the guts of a calf, boil them as before,
and when they are done, and drained, take off a
little of the fat : purt five or {ix onions, cut into
dice, upon the fire in a flew-pan, with a bit of
butter, till they are done, and begin to be coloured;
then add a little flour, a glafs of broth, and a
{poonfull of vinegar, and put in the chitterlings,
letting them boil till the {fauce be well thickened :
then take a bit of butter, fome crumb of bread,
as much gruyere cheefe grated, and the yolks of
two eggs : mix the whole together, put it in the
' F'3 bottom
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bottom of your dith, and fet it upon a ftove over a

flow fire till it fticks to the dith. T'hen have ready
fome bits of bread, about the length and fize of
a finger, fried in butter : put rhe chitterlings upon
the gratin, garnifhed with fried bread : then put
a bit of butter the fize of an egg into a ftew-pan,
with a little flour half the fize, a glafs of broth,
and a fpoonfull of muftard : thicken this fauce
over the fire, and pour it over the chitterlings :
grate equal quantities of bread and gruyere cheefe
over ‘them, and brown them with a falamander:

they fhould be dry and of a fine light colour.

To drefs Calf’s Feet,

- Boil them like the chitterlings, and when done
and drained, ferve them hot, with {alt, pepper and
vinegar. Or, 1f you would fricafee them, wheu
they are boiled, cut them in pieces, and put them
into a ftew-panh with butter, {fome mufhrooms, a
bunch of parfley and {callions, a clove of garlic,
two thalots, a bay-leaf, thyme, bafil, and two
cloves; add a little flour, a glals of white wine,
and the fame quantity of broth, pepper and falt,
and let them boil {lowly balf an hour. The
fauce being reduced te half, take out the herbs,
and add to it the yolks of three eggs beat up with
a {poonfull of vinegar, and as much broth; thicken

the fauce over the fire and ferve it. Calf’s
- feet may alfo be done like Ox Palates minced,
" (SeePage, 14,)

Calf’s Feet a la Carmargot,

Take four calf’s feet, boil them in water, and
when they are drained, put them into a ftew-pan
with a bit of butter rolled in flour, {alt, whole

PEPPE‘F,
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pepper, fome fhalots fhred {fmall, and a cup of
broth : let them fimmer half an hour over a {low
fire, and, before you ferve them, add an anchovy
cut fine, and a little thred parfley : if the fauce be
not {ufficiently acid, put in a httle more vinegar ;
ferve the fauce thick.

Calf’s Feet a la Sainte Menehould.
Take four calves feet, and put them into a
~ {faucepan, with fome very fat broth, one {poonful
of hog’s-lard, a quartern of btandy, a bunch of
parfley and fcallions, two cloves of garlic, two
bay leaves, thyme and -bafil, three cloves, falt,
pepper, and a few corriander {eeds : let them ftew
gently till they are done, and the fauce 1s nearly
confumed : when they are half cold, take them out
of the faucepan, and cover them with grated
bread : bafte them lightly over the bread with
fat, and grill them of a fine colour. :

To Fry Calf’s Feet.
Take four calves feet, {plit them, and fteep
- them n vinegar, with a little butter and flour,
water, garlic, thalot, parfley, fcallions, thyme, lau-
rel and bafil : when they have taken the flavour
of the herbs, take them out; flour, fry, and ferve

=

“them garnithed with fried parfley. :
To drefs Veal Sweetbreads @ la pluch Verte.

Take three or four {weetbreads, cleanfe them
in warm water, and parboil them ; then take out
the pipe, and ftew them with a little broth, a glafs
of white wine, a buuch of parfley, half a clove of
garlic, fcallions, half a bay-leaf, a clove, fome

. ! leaves
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leaves of bafil, falt and pepper, When the fweet-

breads are done, ftrain the fauce; reduce it by the
fire if there be too much, and add half a fpoonfull
of verjuice, a bit of butter the fize of a walnut rolled
mn flour : keep it over the fire till the fauce is of
the confiftency of thick cream, and add a little
boiled parfley chopped: difh the fweetbread, and
pour the fauce over it. _

Veal Swwectbreads & la Lyonnoife.

Cleanfe and parboil three or four {weetbreads :
take half a pound of {treaked bacon, cut ready for
larding, and put it into a {tew-pan over a flow fire,
till it be done; then lird the {weetbreads crofs-
wife, and put them into a ftew-pan with good
broth, a bunch of parfley, fcallions, half a clove
of garlic, five or fix leaves of tarragon, two cloves,
no falt : let them ftew half an hour, and then
ftrain the broth through a fieve, and fkim off the
fat : put it again upon the fire till it jellies, and
hangs about the {weetbreads. Put half a glafs of
wine and two {poonfulls of verjuice into the ftew-
pan, and tofs 1t up with what may remamn of the
fauce 3 then add a bit of butter about the fize of a
walnut, rolled in flour, with the yolks of two eggs,
thicken it over the fire, and ferye 1t in the dith with
the veal {weetbread,

To fleww a Pea! Sweetbread with [weet Herbs.

Shred a hittle fennel, parﬂﬁy, {callions, garlic,
and two fhalots; and mix them with a bit of
butter, about half the fize of an egg, falt and
whole pepper.  Parboil three or four fiveetbreads,

cut feveral gathes in them, and fill them with. the
b butter
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butter and herbs. Then put the {weetbreads into
a ftew-pan, and cover them with thin flices of

bacon ; add half a glafs of white wine, and as much

broth, and let them fimmer over a {low fire: when
they are done, fkim the fauce, which ought to be
thick, and add a {poonful of cullis, if you have
any, and ferve it over the {weetbreads.

Veal Sweetbreads en Caiffe.

Take two {weetbreads, if large, and three, if
{mall; cleanfe them in warm water, and then par-
boil them. Take out the pipe, cut the {weetbread
into {mall flices, and fteep it in {weét oil, or the
fat of bacon heated, with parfley, {callions, cham-

pignons, and a ﬂnlﬂt all {hled fine, {alt and whole
pepper. Have ready feven or eight little paper
cafes, about the length of three fingers ; oil them,
and put in the {weetbreads, with its marinade,
VizZ. the oil and herbs : lay thcm upon the gnd-
iron, with a fheet of white paper oiled under
them, half an hour, over a {low fire, taking care
that the paper does not catch fire: when they are
done, fqueeze the juice of a lemon over them, or
add a dath of white vinegar. ’

Veal Sweetbreads en efcaloppe.

Tuke two {weetbreads well cleanfed in water,
parboil, and cut them in fmall {lices ; then arrange
them upon a large dith, with parfley and {callions,
{halots, muthrooms, fome leaves of bafil, all fhred
very fine, falt, whole pepper, and fiveet oil ;
quarter of an hour before you fend them to table,

fet them over the fire, and, when done on one
{ide,



{ 720

fide, turn them on the other. Serve them with a
good fauce, and the juice of a lemon.

Veal Sweetbreads en hatelos.

Cut a quarter of a pound of bacon into {quare
pieces, about the length of your finger, ready for
Jarding, and fet them over a very flow fire, in a
ftew-pan, that they may do gradually ; when the
bacon 1s half done, take two veal fweetbreads,
cleanfed, parboiled, and cut in dice, and put them
into the ftew-pan with the bacon, parfley, fcal-

lions, champignons, garlic, and a {ha]ﬂr, all thred -
fine ; fet the whole over the fire, add a little flour,

and fome broth, and let it boil half an hour, till
the fauce be confumed. If the bacon has not
made the ragout {alt enough, add a little falt with
large pepper. Do not take the fat off the ragout;

but when it is almoft done, put in the yolks of
three eggs, and fet it over the fire (taking care
that it docs not boil), till the {auce 1s thick enough
_ to hang about the fweetbread ; take it off the fire,
and when half cold, put the whole upon a httle
filver {kewer; keep as much fauce to the {weet-
bread as you can, and as you put it upon the
* fkewer, grate bread over it. Grill it over a flow
fire, and ferve it dry.

Veal Sweetbreads fried.

Take two {weetbreads, rather large, cleanfe them,
and boil them a quarter of an hour 1n water, and
cut each 1 three; put a bit of butter, about balf
the fize of an egg, rolled 1n flour, into a ftew-pan,
with half a glafs of vinegar, a large one of water,
three cloves, two fhalots, three or four {callions, a

7 laurel=
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laurel-leaf, thyme, parfley, bafil, falt, pepper, and
. a clove of garlic : make this marinade lukewarm,
ftirring the butter till it is melted ; then take it
off the fire, and put in the {weetbreads, letting it
remain an bour and a half, or two hours ; then let
your {iweetbreads drain, and dry them with a linen
cloth ; flour them ; fry them of a good colour,
and garnith them with parfley. fried green and
crifp.

To make a Ragout of Veal Sweatbreads.

Take alarge {weetbread cleanfed and parboiled,
cut it in five or fix pieces, and put it nto a ftew-
pan with mufhrooms, a bit of butter, a bunch of
parfley and feallions, half a laurel-leaf, two cloves,
half a clove of garlic; a little flour, a cup of good
broth, and half a glafs of white wine, {alt and
" whole pepper; let it boil gently half an hour;
take the fat off, and add two good {poonfulls of
cullis, This ragout may be put in different fide
difhes, or in a tourte : if in a tourte, there thould
be more fauce with it : it may be ferved alfo as a
difh in the fecond courfe, with a whele {weetbread
in the middle; but in this cafe, inftead of cullis,
ufe the yolks of three eggs beat up with cream,
and thicken it over the fire.

. To drefs a Veal Kidney. |

When roafted with the loin it is ufed for force-
meat ; mince 1t with the fat, and mix it with
parfley, {callions, and muthrooms fhred feparately:
thicken the whole over the fire with the yolks of
eggs, and feafon it to your tafte.—Serve it upon
~ toaits, in litele pattis, &ec. or in any ragout in
' which
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which you have occafion for force-meat : it may
“be ufed alfo to make an omelet.

: Riffoles.

Thefe, like petit pattys,- may be made with all
kinds of force-meat: they may be made alfo with
cold roaft meat, minced thus: Mince your meat,
and put it upon the fire with fome butter, parfley
and fcallions, fhred fine ; fhake in a little flour,
and moiften it with broth : add a little pepper,
and reduce it to a thick fauce that will hang to
the meat, and let it cool : then make a pafte
with flour and water, a little butter and falt :
knead 1t; beat it with the rolling-pin as thin as
half a crown, and then put your meat upon it in
Jdittle parcels, a full finger’s diftance from each
other; wet the pafte round the meat, and cover
it with fome of the fame pafte, beat to tiie fame
thicknefs; pinch it round the parcels of meat
with your fingers, cut your riffoles afunder, and
fry them of a good colour.

To hafb different Sorts of cold Meat.

Tuke any tfort of butchers-meat, poultry, or
game, or evenl a mixture of different forts of meat,
if you have not enough of one, and cut it {mall ;
then put a bit of butter, pariley, {callions, and two
‘fhalots, cut fine, 1ato a {tew-pan, and turn them
over the fire a few times, thaking 1n a little flour:
moiften it with half a glafs of wine, and the {ame
quantity of gravy; and add falt and pepper: letit
boil a quarter of an hour, and then put in the meat
to heat: do not let it boil left it grow tough : but
if your meat be hard, and you would have it boil

' o
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to make it tender, it fhould in that cafe boil at leaft
an hour over a very flow fire : to thicken the fauce,

add a little cullis, or if you have not any, a little

bread grated very fine. Serve it garnifhed with
fried bread.

Veal a la Créme.

Put into a veflel, juft the fize of the meat you
are going to ufe, a pint of milk, and a good bit of
butter rolled in flour, two cloves of garlic, four
fhalots, parfley, {callions whole, a bay-leaf, thyme,
bafil, four cloves, two onions in {lices, falt, and
pepper : ftir them over the fire till the butter is
melted, and the whole lukewarm, then take it off,
and put 1n your veal, and let it fteep twelve hours,
that it may take the flavour of the herbs: then
drain and dry it, cover it with paper well buttered,
and roaft- it. 'When your veal is done, ferve it
with a fauce made thus: Fry two onions {liced in
butter, and when they are done and brown, thake
m a little flour, moiften them with broth, two
fpoonfulls of vinegar, and a glafs of cullis, adding
pepper and falt, Let it boil a quarter of an hour,
fkim the fat off, ftrain the fauce through a fieve,
and ferve it in the dith with the meat. A loin
and leg of mutton is good done this way ; if the
latter, lard it with bacou.

To drefs a Shoulder of Veal é la Burgeoife.

Put it into an earthen pan with a oill of water,
two {poonfulls of vinegar, falt, whole pepper, pari-
ley and fcallions, two cloves of garlic, a bay-leaf,
two onions, two roots fliced, three cloves, and a
bit of butter: cover the pan clofe, and clofg, the

edges
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edges with flour and water, and ftew it in an oven

three hours. Then fkim and firain the fauce, and
ferve it over the veal.

To drefs @ Breaft of Veal.

To fricafce 1t like fowls, parboil it, turn it a few
times over the fire with a bit of butter, a bunch
of parfley and fcallions, and fome mufhrooms ;
thake 1n a little flour ; moiften it with broth, and
when it is done and fkimmed, thicken it with the
yolks of three eggs beat with fome milk, and be-
fore you ferveit add a dafh of verjuice.—Todrefsit
with cabbage and bacon, cutit in pieces, and par-
boil 1t : parboil alfo a cabbage and a bit of fireaked

bacon cut in {lices, leaving the rind to it: tie

each feparately with packthread, and let them ftew
together with good broth : do not feafon it on
account of the bacon. When the whole is done,
take out the meat and cabbage, and put them into
the tureen you ferve to table; take the fat off the
broth, put in a little cullis, and reduce the fauce,
if there be too much, over the fire: fee that it be
well flavoured, and {erve it over the meat,——
A breaft of veal may be ferved alfo en fricandeau,
or 4 la braife, with a ragout of afparagus. The

britket part is excellent with young peas: it

thould be cut and parboiled, and put with the
peas into a ftew-pan, with a bit of butter and
a bunch of parfley over the fire, and moiftened
with good broth and a little cullis.

To drefs a Breaft of Veal with a Rous,
Take a breaft of veal, cut in pieces as before,

or whole ; ftir a little bit of butter and a fpﬂunfuli‘
' 0
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of flour over the fire, and when it 1s of a good
colour put in a pint of water or fome broth, and
- afterwards the veal ; ftew it over a flow fire, and
feafon it with pepper and falt, a bunch of parfley
and {callions, cloves, thyme, laurel, and bafil, and
half a/fpoonfull of vinegar: when the meat is done,
ikim the fat off the {auce, and ferve it thick.

A Breaft of Veal fried.

Cut a breaft of veal into pieces about the length
of your finger: put a bit ot butter mixed with a
fpoonful of flour into a {tew-pan, with falt, pep-
per, vinegar, patfley and {callions, thyme, laurel,
balil, three cloves, onions, carrots or turnips, and
a lhittle water ; mix them over the fire till they
are lukewarm. Steep your meat in this marinade
three hours ; and then having dricd and floured
_it, fry it of a good colour, and ferve it garnithed
with fried parfley. Fowls, Rabbits, &c. are fla=
voured in the fame manner, after being cut up.

To drefs the Brifket part of the Breaft en Verd-pre.
Take a breaft of veal and cut the brifket part
into pieces of an equal fize ; parboil, and then put
1t into a ftew-pan upon the fire with a bit of
butter, a bunch of parfley and {callions, two cloves,
half a laurel-leaf, thyme, bafil, and a clove of gar-
lic; fhake in fome flour, and moiften it with broth,
adding pepper and f{alt, and let it ftew gently, till
the britket be enough, and the fauce be nearly
confumed. Pick two handfulls of forrel off the
ftalks and wath it well ; fqueeze it, that it may
retain no water, and pound it in a mortar ; then
fqueeze half a glafs of juice from it, ftrain it, and
beat
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beat up the yolks of three eggs with it : put it
into the ftew, and thicken it over the fire (taking
care that 1t does not boil); if the fauce be too thick
add a little broth.

T0 drefs a Breaft of Veal with Bafil.

Cut it nto pieces about the fize of your thumb;
parboil, and ftew it with fome broth, a bunch of
parfley and {callions, a clove ‘of garlic, a little
thyme, laurel, and bafil, two cloves, falt and pep-
per. When it is done, reduce the fauce till it is
fufficiently thick to hang about the meat. Take
out the meat and let it cool ; then dip every bitin
an egg beat up, as for an omelet, and grate
bread over each; fry them of a good colour, and
garnifh the difh with fried bread. You may make
this dith with a breaft of veal that has been already
ragouted and ferved at table; or with the remains
of fricaffeed fowls and pigeous.

T

A Breaft of Veal fluffed.

It muft be cut cautioufly, that is to fay, fo that
all the {fkin remains clofe to the breaft : then put
any force-meat you choofe between the fkin and
the griftles, and {ew the fkin that the ftuthing may
not fall out. Do it 4 la braife, and ferve it with
any fauce or ragout of vegetables you choofe, as
lettuces, young peas, girkins, or roots, &¢.

| A Breaft of Veal a I’ Allemande.

- After having parboiled a breaft of veal, ftew it
whole, with broth, half a glafs of white wins, a
bunch of parfley and fcallions, with {weet herbs,

falt and pepper. When it is done put 1t upon
your
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ur difh, turn vp the {kin, and pour over fauce
i I'allemande, made with a little cullis, capers and
anchovy, the livers of two fowls, boiled parfley,
and a fhalot cut fine : if you choofe a more fimple
{auce, take the broth of the veal, {kim and ftrain
it through a fieve, putin a bit of butter about the
fize of a nut mixed with flour, and a little pariley
boiled and fhred fine, and thicken it over the fire.

The Brifket part of the Breaft & I' Allemande.
After having cut into bits and parboiled it, put
it into a ftew-pan, ftew it in the {ame manner as,
a fricaflee of fowls, and when you are ready to
ferve it, put in a little boiled parfley fhred fine.

A Breaft of Veal @ la Braife.
Nothing more is neceflary than to ftew it with
fuch ingredients as you think proper, and to ferve
it with any fauce or ragout you like beft. -

The fame wwith.a Cullis of Lentils or Peas.

Cut a breaft of veal in pieces about the fize and
length of a finger; parboil and ftew it with good
broth, half a pound of bacon’cut inflices, a buuch of
fweet herbs, a clove of garlic, and a little falt;
while it 1s doing, {tew alfo half a quartern of len-
tils or dry peas in water or broth, and when they
are well done, firain them through a fieve: if it
be a foup of peas, before you ftrain it, have a hand-
ful of {pinach boiled in water, {queezed and pound-
ed, and put it into the loup to make it look green 3
add the cullis to the veal broth, put in the meat
and bacon, and ferve it in a tureen. :

G T
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To drefs the Neck or Scrag of Veal.
The neck or fcrag of veal is drefled many ways.
It is cutinto chops and the chine bone taken out;

the rib muft be left. It is done upon the gridiron
as mutton chops.

Veal Cutlets a la Pocle.

Cut.the neck into chops, take out the bones |
and leave only the rib. Put them into a ftew-pan
with flices of bacon at the bottom, parfley, fcal- |
lions, a few truffles, falt and pepper, the whole
thred fine, and a {lice of lemon with the rind
taken off : cover the whole with thin flices of |
bacon, and do it over a very flow fire, When the |
cutlets are dope, take them out of the ftew-pan, |
dry them of their greafe, and put them in a difh |
for table. Take out the {lice of lemon that 1s1n |
the ftew-pan, {kim the fauce, and add to it a little |
cullis: thicken the {auce upon thie fire, and ferve |
it over the cutlets. You may make feveral fide |
difhes a la poéle in the {fame manner.

Veal Cutlets a la Guienne, 6]

Cut a neck of veal into fteaks rather thick,taking

out the chine bone, and leaving only the rib. Lard |

them with bits of anchovy, ham, and girkins, and
let them ftew between thin flices of bacon, with

half a glafs of white wine, as much broth without
falt, a bunch of parfley and {callions, two fhalots,
and three or four leaves of bafil ; when the cutlets
are done, take fome of the fauce, and beat up with
it the yolks of three eggs ; thicken it over the fire

like a fricafee of fowls, and ferve it upon the

cutlets,
Veal
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Vel Cutlets & la Marmote.
. Cut them very thick, take out the chine, and
' Jard them with anchovy and bacon. Put them
into a {tew-pan with four or five large onions
-whole, a bunch of parfley and fcallions, half a
laurel-leaf, two cloves, bafil, and a dozen of corian=-
der feeds : ftew them by a very flow fire in their
own gravy, with two {poonfulls of brandy. Serve

them with onions.

Veal Cutlets & la Cuifiniére.

Cut a neck of veal into cutlets as the former 3
| put a quarter of a pound of fireaked bacon cut in
flices and a little butter into a {tew-pan, and the
cutlets over ; let them {tew by a {low fire in their
own gravy, turning them often: when they are
done, dith them with the flices of bacon. Tofs
up the fauce which remains in the ftew-pan, with
the yolks of three eggs beat up with fome broth,
" and add boiled parfley chopped fine, and a thalot
minced ; thicken it over the fire, put 1n a dath of
vinegar, and a little whole pepper, and ferve it
over the cutlets., If the bacon has not made the
fauce falt enough add a little falt, -

Veal Cutlets au Verd-pré.

Put your veal cutlets into a ftew-pan with a
bit of butter, a bunch of parfley, {callions, half a
clove of garlic, a laurel-leaf and two cloves. Shake
them over the fire with a little flour, and moiften
them with fome broth and a glafs of white wine,
feafoning them with falt and whole pepper. Let
themdo by a {low fire, and take the fat off the broth:

; G2 reduce
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reduce it to a ftrong fauce; put in a bit of butter
mixed up with flour, a little chervil boiled and
chopped, but not too fine, and thicken the whole
~over the fire. When you ferve itup, add the juice
of a lem:on or a dafh of vinegar:

Veal Cutlets a la Lyonnoife.
_ Take a neck of veal cut into fteaks, the chine
bone being taken out: lard them with anchovies,
bacon, and girkins, {eafoning them with falt,whole
pepper, pariley, fcallions and (halots ; let them do
by a flow fire between two flices of bacon, and
when they are done, ferve them with a fauce
made thus: Shred paifley,{callions, and fhalots very
fine, and put them 1nto a ftew-pan with falt, whole
pepper, and butter mixed with flour; adda {poonfull .
of good broth, and thicken the fauce over the fire :
when you ferve it, add the juice of a lemon.

Veal Cutlets grilled.

Cut a neck of veal into cutlets, pare them to
look handfome, and let them lay an hour in warm
butter, with falt,whole pepper, mufhrooms, parfley,
{callions, and a {mall clove of garlic; then cover
them with grated bread, and grill them over a
flow fire; bafte them with the warm butter. When:
they are done of a good colour, ferve under them
a clear gravy fauce, with two {poonfulls of verjuice,
fome falt and whole pepper: or you may ferve
them without fauce. :

Veal Cutlets with fireaked Bacon.
Take a quarter of a pound of {treaked bacon,
cut it in flices, and put it into a ftew-pan with a
| bit
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bit of butter half the fize of an egg : let the bacon
be a little brown, and then.put in the cutlets;
brown them a little over a flow fire, with the
butter : take care to turn them frequently, till
ithey are done, and then put them upon a difh;
pour off half the fat, and put into the ftew-pan
two {halots, a little fhred parfley, falt, and whole
pepper, half a glafs of white wine, and as much .
broth or water ; let it boil till the half is con-
fumed, and then put in the cutlets. and bacon™ to
warm, with the yolks of three eggs beat up with
two fpoonfulls of broth : thicken itover thefire,and
in ferving it add a dafh of vinegar.

Veal Cutlets en. Marmard. |
~ Cut a neck or loin of veal into fteaks, fteep
them two hours in two fpoonfulls of vinegar, a gill
of water, falt, pepper, two cloves of garlic, two
fhalots, a laurel-leaf, two cloves, parfley and fcal-
lions : afterwards drain, dry, and flour the cut-
lets ; fry them 1n a new frying-pan, and ferve them
garni(hed with fried parfley; 1f the frying-pan
be old, the marinate mult have lefs  vinegar,
and heated 1o 1t till the fauce 1s confumed. Take
out all the herbs which are ufed to give the cut-
lets a flavour, flour the cutlets, and fry them. This
laft methed is only pra&ifed becaufe they are apt’
to grow black before they are done, when fried
-jn an old pan.

Veal Cutlels en Poires. |

Cut them very thick, and make a hole throfgh
the fide of the rib, enlarging it with your finger to
admit in a little force-meat, made with a veal {weet-
bread parbuifﬁ:d, and cut into {mall dice, a bit of
G 3 {treaked
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ftreaked bacon cut the fame, and mixed with fhred
parfley, {callions, fhalots and champignons, {alt and
whole pepper.  Stew the cutlets, that the rageut
may not fall out, and ftew them in a {tew-pan
with thin flices of bacon, a little broth, and half
a glafs of white wine. When they are done, dith
them, letting the rib be upward. Then having
ikimmed and ftrained the fauce, add a little cullis
to thicken it, and ferve it over the cutlets,

Veal Cutlets en Papilotes.

Cut them rather thin, and put them into {quare
piecesof white paper,with falt, pepper, parfley,{cal-
lions, muthrooms and fthalots, all thred very fiue,
with oil or butter : twift the paper round the cut-
lets, letting the end remain uncovered ; rub the
outfide of the paper with butter; lay the cutlets
upon the gridiron over a {low fire, with a fheet of
buttered paper under them, and ferve them in the |
papers. |

A Loin of Veal & la Bourgeoife.

Cut half a pound of bacon ready for larding,
and mix it with thred parfley, {callions, garlic, a
laurel-leaf, thyme and bafil, falt and whole pepper;
lard the fillet of a loin of veal with it, after having
cut the bones which are below the fillet. Put 1t
into an earthen pan or a fmall pot, with thin {lices
of bacon at the bottom, fome {lices of onions, car-
rots and parfnips. Set it half an hour over 3 {low
fire, add a glafs of broth, three {poonfulls of brandy,
and let it ftew gently ;3 when it is done, {kim the
fauce, which thould be thick, and ferve it over the

meat, If you would ferve it cold, in the m:innmf"
0



e
of beef a+la mode, dith it, pour the fauce over

without being {kimmed, and let it cool. Veal
‘cutlets may be ferved in the {fame manner.

To roaft a Loin of Veal with Herbs.

Lard the fillet of a loin of veal, having cut it
to look handfome; put it into an earthen pan,
fteep it three hours with parfley, fcallions, a little
fennel, muthrooms, a laurel-leaf, thyme, bafil, and
two fhalots, the whole fhred very fine, falt, whole
pepper, a little grated nutmeg, and a little {weet
oil. When it has taken the flavour of the herbs,
put it upon the {pit with all its {eafoning, and
wrapt in two fheets of white paper well buttered ;
tie it with packthread fo as to prevent the herbs
falling out, and roaft it by a {low fire: when it is
done, take off the paper, and with a knife pick off
all the bits of herbs that {tick to the meat and
paper, and put them into a ftew-pan with a little
gravy, two fpoonfuls of verjuice, falt, whole pep-
per, and a bit of butter, about as big as a walnut,
rolled in flour ; before you thicken the {fauce, melt
a little butter, mix it with the yolk of an egg, and
rub the outfide of the veal, which fhould then be
covered with grated bread, and browned with a
falamander : but if you are indifferent as to the
appearance, ferve it without the grated bread.

To make different Cullis’s.

To make cullis bourgeoife, put fome little bits
of bacon into a ftew-pan, with a {ufficient quantity
of fillet of veal for the quantity of cullis you want
to draw from it: the veal is to make it good, a
pound of meat toa gill of water. Then put in two

G4 or
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or three onions, and as many roots, and fet the
ﬂﬂﬂ-‘-pan, clofe covered, over a flow fire, that the
meat may have time to give fortl its gravy ; after-
ward encreafe the fire till the meat be near ftick-
ing to the ftew-pan j and again lower the fire that
it may do-flowly, then take out the meat and
vegetables, and put into the ftew-pan butter and
flonr, according to the quantity of culflis you would
have, full a kitchen [poonfull to a gill; ftir it over. the
fire t1ll 1t is of a fine brown. and moiften it with
forne hot broth. Then put in the meat again,
and let it {tew two hours longer over a very flow
tire, taking care to {kini it often : when it is done,
{train 1t through a ftrainer or fieve, to be ready
whenever you have occafion for it. Your cullis to
be well made fhould be of a fine cinnamon colour,
neither too thick nor too thin, and not {mell as if
burnt to: be particularly attentive to the making
of it, for if you fail in your eullis, you will not gain
credit in the reft of your repalt.—Every fort of
cullis 1s made in this manner ; the name is only
changed according to the different meat you ufe;
but whatever cullis you draw, there muft always
be veal with 16, - | |

o make Veal Gravy.

Put a little bacon at the bottom of a fiew-pan,
fome flices of onion, and bits of veal over itj;"
ftew the wheole over a flow fire till it fticks to
the bottom of the ftew-pan without burning;
"add a little broth, and let it boil half an hour;
then ftrain off the gravy, and ufe it as you think
~ proper. All kinds of gravy is made in the fame
manner, | ' " : |
! 2 i g:;
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To mince Veal.

Take fome veal roafted, and mince it as {fmall
as you are able, pur it into a ftew-pan with parfley,
fcallions, a clove of parlic, fhalots, all thred fine,
{alt, whole pepper, fome butter, and halfa glafs of
{weet oil ; 1hir the whole over the fire, till the
{auce be thickened, and the ail well mixed, and
in ferving it add the juice of a lemon. This ra-
gout fhould be eaten immediately, left the fauce
turn to oil, |

A Fillet of Veal ala Gouenne. |

Cut flices off the fillet, and lard them with
bacon; fealon them with falt, whole pepper,
parfley, {callions, thalots, and garlic fhred {mall,
Take the rind of new-made bacon which does not
{mell rufty, and cut it into bits; then take an
earthen pan, and put into 1t a layer of veal, and a
layer of bacon-rind, till you have ufed all; add
half a glafs of water, and as much brandy ; ftew it
gently four or five hours, and ferve it like beef a la
mode. '

Fillet of Veal ¢ la Créme.

Take a piece of the fillet, and cut it into bits,
about the fize of half an egg ; lard every bit crofs-
wile with fat bacon, and feafon it with falt, fine
. {pices, parfley, {callions, and muthiooms, all thred
imall. Put it into a ftew-pan with a little butter;
thake 1t over the fire, and add fome flour, broth,
and a glafs of white wine : let it boil; reduce it
to a {trong fauce, and, before you ferve it, add the

yolks
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yolks of three eggs beat up with cream, and
thicken it over the fire.

Veal Bread.

Take a pound of fillet of veal, and as much
beef {uet, chop them together, and add parfley,
fcallions and fhalots, all fhred, falt, pepper, two
egos, and a quarter of a pint of cream. Put thin
{lices of bacon at the bottom of a pepetonniere,
and your force-meat over it. If you have a ra-
gout of meat or vegetables which i1s done and cold,
you may put that into the middle of your ftuffing;
cover the whole with thin {lices of bacon, and
{tew 1t in an oven. When it is done, take it out of
the pepetonniere gently, that it may not break ;
make a hole in the middle, and pour in a clear
gravy fauce, with a dath of vinegar.

To drefs a Fillet of Veal betwween two Difbes.

Take a piece of the fillet, as thick as will make
a handfome difh, and lard it with fat bacon, parf-
ley, {callions, mufhrooms, and a clove of garlic,
all thred fine, falt and pepper. Put it into a ftew-
pan well covered, and {tew it in its own gravy,
with an onion, and a carrot, and turnip: when
it 1s done, fkim the fat from the little fauce that
remains, and ferve it over the meat. If you have
cullis, put fome into your fauce, to make it the
better.

To make a Fricandeau of Veal a la Bourgeoife.
T'ake a flice of a fillet of veal, about the thick-
nefs of two fingers, lard it with itreaked bacon, and

put
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put it into boiling water ; let it boil up once, and
then ftew it with a bunch of parfley apd {callions,
thyme, laurel, and bafil : when it 1s done, take it
out of the ftew-pan; fkim off the fat, and firain
the fauce through a fieve into another ftew-pan,
and let it remain over the fire till it is nearly con-
fumed : then put in your fricandeau, and when
the fauce hangs well about the larded fide, put it
upon a dith for table. Tofs up what remains of
the fauce in the ftew-pan, with a little cullis and a
very little broth ; tafte 'it, to fee that it 1s well
flavoured, and ferve it under the fricandeau.
Every kind of fricandeau is done the fame.

Panfreties.

Cut flices of veal about the fize of two fingers,
and at leaft as long as three; beat them with a
cleaver till they are no thicker than a crown-piece,
and put upon every flice fome ftuffing made of
veal, or any kind of meat you choofe, beef fuet, a
little parfley, {fcallions, and a thalot. When ‘the
whole 1s minced, add the yolks of two eggs, half a
kitchen {poonfull of brandy, falt and pepper; fpread
1t over the veal and roll it, cover each piece with a
thin {lice of bacon, and tie it; then put them upon
the {pit covered with paper, and when they are
enough, grate bread over them, and brown them
at a clear fire: ferve them with a clear gravy
fauce agreeably feafoned.

Panfrettes a la Braife.
Make them in the fame manner as the preceding,
with this difference, that inftead of covering them
with flices of bacon, lay the bacon at the bottom

of
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of a ftew-pan, and the panfrettes upon itz let
them ftew by a very flow fire, “with half a glafs
of white wine, as much broth¥a little fult and
whole pepper. When they are done, put them into
a dith for table ; fkim the {auce, ftrain it, and ferve
it over them. !

Hatereaw of Fillet of Veal.

Cut fome fillet of veal in very thin flices, about
the fize of a crown-piece, and a quarter of a pound
of ftreaked bacon, in the fame manner marinate
them in fweet oil, with whole pepper, parfley,
fcallions, fhalots, and three laurel-leats, all thred

very fine; put the veal upon an iron ftkewer, and -

the bacon between each ; keep the oil and {weet
herbs to them by covering them with fheets of
white ‘paper, and roaft them upon the {pit: when
they are done, colleét the herbs which ftick to the
paper, and the gravy that may be with them, and
put them into a ftew-pan, with two or three {poon-
tulls of broth, a little cullis, or, in cafe you have
not any, grated bread, and let it boil up two or
;thre;a tumes, {kimming it well : then dith the veal,
intermingled with the ftreaked bacon, and {erve

the fauce over it, after adding the juice of a lemon, -

or a dath of vinegar.

Brizoles.

- Cut a {ufficient quantity of fillet of veal as
thin as you are able, and about the fize of a finger:
have ready fome parfley, feallions, and fhalots, all
fhred fine ; then put a little oil or butter into a
ftew-pan, with fonie of the herbs you have fhred,
falt and whole pepper: arrange a layer of the
Wk ' - veal,
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veal, then of the herbs, and oil or butter, then of
veal, and fo on till you have ufed all: cover the
whole with {lices of bacon, or a fheet of white
paper, clafe the {tew-pan, and fet it an hour and a
half over a flow fire : when 1t is half done, put in
a glafs of white wine. Serve with the fauce well

fkimmed.

Veal en Caiffe. .

Cut fome fillet of veal about the thicknefs of a
thumb, in pieces of the fame fize as for a fricap-
deau. Make a box of white paper which wiil
contain your meat; rub the outfide with butter,
and put in your meat, with fiveet oil or butter,
parfley, fcallions, fhalots, and mufhrooms, all
fhred very fine, falt and whole pepper: fet it upon
the gridiron, with a fheet of oiled paper under it,
and let it do by a very {low fire, left the paper burn;
when the meat 1s done on one fide turn it on the
other: ferve it in the box, having put over it very
gently a dath of vinegar. ’

Veal 3 la Chantilly.

Cut fome fillet of veal in the fame manner as
for panfrettes, with this difference, that there need
no force-meat. Seafon it with oil, falt and whole
pepper, pariley, fcallions, thalots, and muthrooms,
the whole cut fine: roll up the pieces, put them
upon an iron fkewer, and do them on the {pit ;
- ferve them with a well-flavoured fauce.

To make Telly for fick Perfons.
Take a fowl which you have pulled, drawn,
and finged, and put it into a pot with a knuckle
' 4 of
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of veal of about a pound and a half, and a quart
of water. Let it boil ; fkim 1t well ; {tew it three
hours over a very flow fire : {kim off all the fat,
and {train your broth through a fine fieve: then
put it into a ftew-pan, over a ftove, with a {flice
of lemon pared, or, if you have not any, a dath of
white vinegar, a quarter of a pound of fugar, two
or three grains of falt, a few coriander feeds, and
a very little bit of cinnamon. Let it boil a quarter
of an hour, and put in the yolks and whites of
three eggs, with the fhells broken. Let it boil
gently, {tirring it often, till the jelly be clear, and
" reduced to about three quarters of a pint. Strain
it through a wet napkin, taking care to wring it
well, that it may not tafte of the foap, and that
no water remain 1n 1t : keep your jelly upon ice,
or in a cool place.

| Calves Marrow.
It 1s marinated and fried in the fame manner as
beef brains, (page 14).

To drefs Veal Rumps.

They are made into a hotch-pot in the fame
manner as beef rumps ; the only difference is, that
the vegetables are put in at the fame time as the
meat, on account of the fhort time the veal will
take in ftewing. .

Rumps of veal are ferved alfo, being done a ‘la
braife, as the neat’s tongue, (page 11), with dif=
ferent ragouts of vegetables.

Veal Rumps a la Saite Menehould.

Take three veal rumps, cut them in two, parboil,
3 and
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and put them into a little pot with fome fat broth,
a bunch of parfley, fcallions, a clove of garlic, two
fhalots, a laurel-leaf; thyme, bafil, two cloves, falt,
pepper, an onion, a €arrot, and a parfnip : let them
boil till they are done, and the fauce is very nearly
confumed ; then take them out, let them cool, and
ftrain the fauce through a coarfe fieve, that the
fat may pafs with it; there fhould not remain
more than half'a glafs : put it into a ftew-pan,
with the yolks of three eggs beat up, fome flour,
and thicken it over the fire; then dip your veal
rumps into it, and cover them with grated bread.
Put them upon a dith, and brown them with a
falamander ; ferve them with fauce piquant ; for
which fee the chapter of {auces.

Veal rumps may alfobe donein the fame manner,
and grilled; and ferved with the fame fauce.

Veal rumps with Cabbage and fireaked Bacon.
Take two veal rumps, cut them in two, and
boil them a minute with half a pound of {treaked
bacon, cut in f{lices, with the rind ; parboil alfo
half a large cabbage cut into quarters, and when
it has boiled a quarter of an hour, throw it into
cold water, and {queeze it well. Take out the
core, and tie each quarter, that it may keep its
form ; and put the whole into a {mall pot, with a
bunch of parfley and fcallious, half a clove of gar-
lic, a little nutmeg, three cloves, falt and whole
pepper, and a lirtle broth ¢ let 1t boil over a {low
fire till the rumps are done. Then take it out,
and, having drained off the greafe, difh the veal
rumps, intermingled with cabbage, and the bacon
vpon them. Put {fome cullis that is proper for a
fauice
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fauce into a ftew-pan, with a little bit of butter,

falt, and whole pepper ; thicken it upon the fire,
and pour-it over the cabbage and meat. If you

have uot any cullis, take a little of the broth of

the cabbage, f{trained and well fkimmed, and

thicken it over the fire with butter and flour. If

you {erve it in a turcen, more fauce is neceflary.

Caflerole.

Boil half a pound of rice in three parts of water

in a little pot, with fome broth and {lices of bacon
- at the bottom. When it 1s almoft done, thick,
and very fat, {pread it about the thicknef(s of two
crowns over a filver or delft dith that is proper to
b&¥ent to table, and will bear the fire. Put any
fort' of meat you think proper, or even different
forts mixed together upon the rice, done a la
braife, and agreeably feafoned ; and cover it with
rice 1n fuch a manner as that the meat cannot be
feen j regulate it with a knife, and put your dith
upon a hot ftove; brown the rice with a {fala-
mander ; drain off the fat that may be in the difh,
and ferve 1t dry ; or, if you pleafe, with a little
fauce made in the ufual manner of ragouts, pro-
vided it be not very thick.

To drefs a Pig’s Head.
It is done the fan.e as a boar’s head : burn it by
a clear fierce fire over a ftove ; rub 1t with a brick
with all your ftrength, and afterward with a knife.
When it 1s cleaned, take the bones out of half,
leaving the {kin on, and lard it within with fat
bacon; feafon it with falt and miogled: {pices,

parfley, {fcallions, champignons, and garlic, all
| thred
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fhred fine.—Wrap it in a linen cloth, tic it, and
ftew it A la braife, with broth, red wine, a bunch
of herbs, onions, roots, ‘pepper and falt: when 1t
is done, let it cool in its liquor, and ferve it upon
- a papkin,

Pig Cheefe.

~ Take a pig’s head well cleaned, bone it entire,
lift up all the fleth and the bacon without cutting
the rind.  Cut the meat and bacon 1n {mall flips;
put the lean apart upon one plate, and the fat upon
another. Cut the ears alfo in {lips, and feafon the
whole on both fides with: falt and whole pepper,
thyme, laurel, bafil, fix cloves, a few coriander
feeds, half a nutmeg, the whole fhred very fine,
two cloves of garlic, four fhalots cut {mall alfo,
and half a handfull of parfley in leaves. Put the
ikin of the head into a round ftew-pan, and lay
your meat upon it in layers, with {lices of ham, if
you have any, and leaves of parfley : when you
have ufed all your meat, few the fkin, plaiting it
like a purfe ; wrap it in a white cloth, which muft
be drawn very clofe with packthread. Put this
cheefe into a ftew-pan juft its fize, and ftew it fix'or
{feven hours with broth, a pint of white wine, fome
onions, roots, thyme, laurel, bafil, a clove of gar-
lic, falt and pepper. 'When it 1s done, drain it,
and put it into another veflel exaltly its fize, and
round. Put a cover over it, and upon that a
heavy weight, to prefs it into the form you with
it to take when cold.

To drefs a Pig’s Ears, Tongue and Feet.
Do the ears a la braife, in the fame manner as
H the
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the head : when they are done, cover them with
grated bread, grill them, and ferve them dry. '
Or hath them like ox palates e menus droit (page
14), or falt and finoke them. Do the tongue, a
1a braife, and ferve it with {fome high-flavoured
fauces, and, to make it {till better, {alt and {moke
it. Do the feet in the fame manner as the ears.

To cure Hams.

Firft rub them with fdlt, falt-petre, and fwect
herbs, as thyme, laurel, balm, marjoram, favory,
~and juniper, moiftened with equal quantities of
-water and wine lees. = Let the herbs infufe in the
“brine twenty-four hours, ftrain it, and put in your
ham, letting it remain fifteen days. Then take it
out of the brine, drain it, and well wipe it, and
hang it in a chimney to {moke : when your ham

1s well dried, to preferve it, rub it with the lees of
- wine and vinegar, and cover it with afhes.

To drefs a Ham. :

Scrape oft the lees and athes, taking care not to |
touch the rind, and lay the ham in water two or
three days, according to the length of time it has
been ‘cured, and you judge it neceffary to take off
the faltnefs : then wrap 1t in a linen cloth, and
putit in a pot no larger than will contain it, with
a quart of water and as much red wine, {fome roots,
onions, a large bunch of pariley, {callions, thyme,
laurel, bafil, and a few cloves, and let it ftew five
or fix hours over a very flow fire. When it 1s

- done, let it cool in its own liquor: then take it
out gently ; take off the rind, and ftrew over the
fat fome thred parfley and pepper, and uver{,‘that
ome
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fome rafped bread ; pafs a falamander over it, that
the rafpings may imbibe a little of the fat, and
take a good colour. If your ham be {mall, and
newly cured, it may be roafted, and ferved hot or
cold ; but in that cafe foak it much longer in
water,

To make a Ragout of Pork Chaps.

Cut a loin or neck of freth pork into chops, and
ftew it with a little broth, a bunch of herbs, pep-
per and falt: have ready a veal {weetbread, par-
boiled, and cut into large dice ; put it into a {tew-
pan, with mufhrooms, the livers of any kind of
poultry, and a little butter; fet it over the fire,
with a little flour, a glafs of white wine, fome
gravy, and as much broth, adding falt and whole
pepper, a bunch of parfley, fcallions, a clove of
garlic, and two cloves; let the whole boil, and
reduce to a ftrong fauce,.and ferve it over the
chops : or do the chops in the fame manner as the
ragout, and when full half done, add the {weet-
bread, livers and mufhrooms.

1o corn a Pig.

Every part of the pig is good corned : cut the
pleces the fize you would have them, rub them
with falt pounded fine, and put them into a pan
‘proper for the purpofe, and when it is full, ftop it

clofe : at the end of five or fix days your pork will
be fit for ufe.

To make a Hog's Pudding.
~ Take fome onions cut {mall, and boil it with a
little water and {ome flair : when it is well done,

H 2 and
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and there remains nothing but fat, take the flair,
and cut it into dice, and pu!: it into the {tew-pan,
with your onions, fome pig’s blood, and a quart
of cream ; {eafon it with falt and fpices ; mix all
well together, and fill the guts, wh:ch thonld he
before cleaned, and cut of the length you would
have your puddings: take care that they be not
too full, left they burft in boiling : tie the ends of
each puddmg, put them into boiling water, and
boil them a quarter of an hour ; then prick them
with apln and 1f neither the blood nor fat come
out, it is a proof they are done: let them cool,
and, before you ferve them, grill them upon the
gridiron.

W hite Pﬂdé’fﬂg.\‘ a la Bourgeoile.

ina

PN N S

Boil a point of milk with a good handfull of |

crumb of bread, and ftir it over the fire till it is
thick ; leave it to cool, and cut half a dozen of
{mall onions into dice, and do them over a flow
fire, that they may not change colour ; take a bit
of butter, with half a pound of pig’s flair cut fmall,

and mix it with the onions ; add alfo the crumb of |
bread, with the yolks of fix, epgs, and a little more
than a gill of cream; mix the whole together, and
{eafon 1t with falt and fine {pices: then take the large
gut of a pig well wathed, and cut of the length you
would make your puddtns}s do not fillit more than
three parts, and tie the ends : when your puddmgs
are made, iet them over the fire in fome boiling
water, and when they have boiled a quarter of an
hour, prick them with a pin; if none of the fat
runs out they are enough, Then put them into

cool water, duun and grill them in a paper cafe.
When
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When they are done, take off the paper; and ferve
them hot,

To make different Sorts of Cervelas.

The general way is to make them with the
tendereft pork, and with that part that is the moft
interlarded with fat : but if you make them of any
other meat, as veal, leveret, or rabbit, -take care
that your meat be well mixed with bacon : take of
meat according to the quantity of cervelas you
would make, mince it with a little parfley, fcal-
lions, falt, and mixed {pices. Choofe the guts
of the fize you judge proper, fill them with the
meat, and tie them at both ends; then hang
them to {imoke two days in a chimney, and
boil them two or threg hours, according to their
fize, without falt. T'o make cervelas with onions
take onions, according to the quantity of your
meat, mince them, and ftew them with bacon or
hog’s lard ; when they are three parts done, put
them to the meat, and finith your cervelas as be-
fore. To make cervelas with truflles ; mince your
meat, and then add the truffles, mincing the quan-
tity you think proper, without boiling them, and
finith your cervelas as before. '

To make Saufages. .

Take pork in which there is more fat than lean,
mince 1t, with parfley and {callions ; feafon it with
falt, and fine {pices, and put the whole into the
Futs of a calfor pig; tie the faufages of a proper
ength, and broil them: you may give them any
flavour you think proper, as with truffles, fhalots,
&ec, If with truffles, mince them with the meat
= Hg according
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according to the quantity you choofe: if with
fhalot, put in very little, left the tafte thould be
predominant. Flat faufages are made in the fame

manner, with this difference, that the meat is put
into a pig’s maw.

Andouilles.

Take the large guts of a pig ; after having well
wathed, cut them of the length you would have
your anduu1llc- and foak them in a quart of vine-
gar and water, with thyme, laurel, and bafil ; cut
{fome of them fmall, aud mix them wuh {ome pork,
cut {nall alfo; feaiﬂn the whole with f{alt and fine
{pices, mingled with a little annifeed; fill the guts
about three parts, as they will burft in doing if
too full: tie the ends, and boil them in equal
quantities of water and milk, with {alt, thyme,
laurel, bafil, anda little flair. When they are done,
let them cool in their broth, and grill them:

To drefs Ham en cingarat.

Take fome ham cut in very thin flices; put it
into a ftew-pan or frying-pan, with a little of the
fat or bacon, and ftew it over a flow fire : when
it is done, difh it, and tnis up a little water, vine-

gar, and beat pepper, 1n the iame ﬁew-pan and
lerve it over the ham. |

To drefs a young Pig fr:e Quariers au Pere Douillet.
Fuft mike a good broth with a leg ‘of beef, a
knuckle of veal, and two calf’s feet, a bunch of
pafley, ic..lllums, two cloves of garhc, half a nut-
meg, onions, carrots and turnips, and three cloves.
The meat, being dﬂnc, ﬂ:ram ﬂ& the broth ; p;:t
’ . the
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" ¢he pig into a veflel proportioned to its fize, with
~ four large crawfith, and the broth you have
E ftrained, adding a pint of white wine, falt, and
whole pepper: let it boil an hour and a half, and
then ftrain the broth through a fieve; fkim the fat
off; fet it upon a ftove, and boil it to a clear jelly,
putting in the half of a peeled lemon, and the
whites of {ix eggs beat up with the fhells; when
it is clear, and hasacquired a {ufficient body, {train
it through a napkin; put the pig into a vetlel ex-
adtly its fize, and the four crawfith under it, with
fome green parfley: pour the jelly upoh the pig
to cool with it; when the jelly 1s well {et, dip
the bottom of the veflel 1n hot water, and turn 1t
quickly upon the difh in which you mean to ferve

J"DLII' Illg.

To drefs a young Pig en blanquette,

Take the remains of a young pig that has been
roafted ; cut it in {mall {lices, and put it into a
{tew-pan, with a bit of butter about half the fize
of an egg, mufhrooms cut the fame, a bunch of
parfley, {callions, a clove of garlic, two fhalots,
two cloves, thyme, bafil, and half a laurel-leaf ;
thake it over the fire with a little flour, and
moiften it with a glafs of white wine, and as
much broth, adding falt and whole pepper : let it
boil gently till half is confumed ; then take out
the bunch of herbs, and put in the pig to heat,
but do not let it boil ; add the yolks of three egos
beat up, with two kitchen ipaonfualls of verjuice,
and as much broth, thicken it over the fire, and
ferve it hot,

H 4 A young
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A young Pig en galantine.

Being well {calded, bone it, and having extended
1t upon a linen cloth, put over it a good meat ftuff-
ing, feafoned to your tafte ; put over this ftuffing
(which fhould be laid on about the thicknefs of a
crown)alayerof ham cutin{mallflices, oneof bacon,
one of trufles, and one of hard eggs, and cover all
thofe layerswith a littleforce-meat: then roll up the
pig, taking care not to difplace the layers. Cover
it with thin {lices” of fat bacon, and roll it in a
filtering cloth ; ftrain it very clofe with packthread,
and let 1t boil tliree hours in equal quantities of
broth and white wine, with falt, and whole pep-
per, rootg, onions, a large bunch of parfley, ical-
lions, fhalots, garlic, cloves, thyme, laurel and
bafil : when it is done, let it cool in its broth, and
ferve it cold. ' | LB

To drefs a young Pig & la Lyonnoife.

Take out the bones, leaving the head and feet
entire, and make a force-meat 1n the following
manner : Boil a point of milk, and put into it
~half a pound of the crumb of bread, letting it boil
till it has {ucked up all the milk ; taking care to
{tir it often, left it thould burn to the fauce-pan.
Let it cooly, and take about a pound of fillet of
veal, and as much beef fuet; mince it together,
and add to it the crumb of bread, with parfley,
fcallions, two fhalots, and champignoens, all fhred
very fine, falt, pepper, and the white and yolks of
four eggs. Cut the liver of the pigin large dice,
and almoft as much raw ham, mingle 1t wich force-
meat : put the whole into the body of the pig;

few .
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few it, and trufs it as for the {pit, govering it with
thin {lices of bacon : then roll it in a napkim, tie
it with packthiread, and boil it according to the
former precedent, ferving it in the {ame manner
cold upon a napkin.

A cold Pig Patty. *
To make this patty, follow the rules laid down -
in the chapter upon pattys, &c. |

Different Ways to drefs LAMB.

A Lamb’s Head and Purténances.

Take off tlie jaws and {nout, and cleanfe the
- head, with the reft of the purtenances cut in
pieces, in water ; boil them a moment, and let
them ftew over a f{low fire with fome broth, a
little butter, a bunch of herbs, falt and pepper.
When they are done, beat up the yolks of three
eggs, with a little milk, and thicken the {fauce over
the fire: afterward add a dath of verjuice. . Dith
the head with the purtenances round it, and the
fauce poured over.

To-drefs a Lamb’'s Head.

‘Take two lambs heads with the necks belong-
ing to them, and ftew them white, a la braife, as
calves ears, (page 64). Putthem into a ftew-pan,
with a large bunch of fweet herbs, falt, pepper,
onions, verjuice, or the half of a peeled lemon
fliced. Let them ftew by a flow fire, and when
they are done, uncover the brains, and dith the
head, pouring over them fuch a fauce as you think
proper, as fauce Efpagnole, {auce a la ravigotte,

4 i fauce
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fauce 4 la poivrade, thickened, fauce 4 la pluche
verte. See the article of Sauces Ozt you
choofe a fauce more fimple, mix thin broth, taking
care that it be not too falt, with the yolks of three
eggs and a little chopped parfley, and thicken it
over the fire; or, in the place of fauces, ufe a ra-
gout of crefles or truffies. Lambs heads are allo
ufed to make white foups.

To drefs Lambs Heads & la Sainte Menehould.

Parboil two lambs heads, and ftew them in a
pot juft large. enough to contain them, with a
little broth, falt, pepper, a bunch of parfley, fcal-
lion, half a laure]-laaf, thyme and bafil, a carrot,
half a parfnip, an onion ftuck with two cloves,
and a little flour and butter : when the whole is
done, uncover the brains, and pour over them, and
all the upper part of the neck, a thick fauce, made
with the yolks of three eggs, flour and batter,
thickened over the fire; then grate bread over;
brown them 1 an oven, or with a f_alamander‘
and fervé them with a good fauce, a little fharp,

To drefs a Quarter of Lamb.

The fore-quarter is more delicate than the hind-
quarter, and 1s ufually roafted.

A quarter of lamb 1s alfo ferved en fncandeau
See fricandeau, (page o).

To make the gravy ftick upon it the better,
{pread 1t over with the back of a 1poon. -

A quarter of lamb may alfo be ferved in a fri=
candeau with a ragout of {pinach, or done a la
braife, with a ragout of girkins broiled in chops,

and the remainder roafted : it may alfo be intro-
duced
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duced as a fide-dith. When it is cold, make a hafh
of it, with the chops round it.

The fore-quarter may be difguifed alfo another
way : When 1t is roafted, and has been airﬂad_jﬁ
{erved at table, cut it into fmall pieces, and do it
en blanquette, or a la bechamel, as follows :

Slices of Lamb en blanquette.

Put a bit of butter into a ftew-pan, with mufh-
rooms cut in {lips, a bunch of herbs, and fhake them
over the fire with a little flour: moiften them with
broth, and let the muthrooms ftew till the fauce
be nearly confumed. Put in the bits of roaft
lamb, cut in fmall flices, with the yolks of three
eggs beat up with milk. Thicken the whole over
the fire, taking care that it does not boil; {eafon it

to your tafte, and, beforesyou ferve it, add a dafh
of vinegar or verjuice.

Lamb a la bechamel.

La bechamel 1s nothing more than to reduce
any thing to the confiftence of a cream, till it 1s
thick enough to make a fauce. B

When 1t begins to thicken, put in the meat, cut
into flices, as direted for la blanquette : warm it,
without boiling ; feafon it to your tafte, and ferve

1t. All {orts of flices a la bechamel are done in the
{ame manner. i '

A Hind-quarter of Lamb.
The hind-quarter is ufually roafted ; it is alfo

‘done a la braife, ftuffed within fide, and ferved
with a ragout of fpinach.

Lambs
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Lambs Sweetbreads.

~ They are ferved in the {fame manner as veal
fweetbreads.  Sce pages 71—74.

“ Lambs Feet en Gratin.

Stew a dozen of lambs feet, and eighteen or
twenty fmall onions, & la braife; make a {mall
gratin with {fome crumb of bread, a little {craped

cheefe, a bit of butter, and the yolks of three eggs;
~ mix the whole together, and fpread it over the
bottom, of your difh, fetting it upon a ftove o
chaffing-difh, over a flow fire, till it {ticks to the
difh ¢ put the lambs feet, and the fmall onions
intermixéd, upon the gratin, let it fimmer a little
over the fire ; drain off the fat, and ferve a good
favce over it. | .

The tongue, the feet, and the rumps, are cooked
in the fame manner as thofe of mutton.

To drefs CHickENs different Ways.

A Fricafte of Chickens.

Take two fine fowls picked, finged, and drawn;
cut them up, and put them into fome water, luke-
. warm, to cleanfe them, with the livers, having
taken off the gall, and the gizzard fplit and cleanfed,
aud the fat {kined, by heating them at the fire.
When your chickens are thus cleanfed, drain them
upon a fieve or firainer, and put them into a ﬂ_&wf
pan, with a bit of butter, a bunch of parfley, {cal-
lions, a laurel-leaf, a little thyme, fome batfil, two
cloves, fome muthrooms, and a flice of ham, 1f

you have any. Set the whole over a good ﬁr‘eﬁ
L1
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till the fauce is almoft confumed ; fhake 1n fonie
flour, moiften it with a little hot water, and {ca-
fon it with whole pepper: let it ftew till very
little fauce remains, and, when you are ready to
ferve it, add the yolks of three eggs beat up and
mixed with cream or milk, and thicken it over the
fire, taking care that it does not boil, left the eggs
curdle ; then add a dafth of lemon or verjuice, and
dith up your fricafce; the feet, gizzard, and liver,
at the bottom, and the legs and wings over them,
pouring the fauce and ‘muthrooms over all. If
you would have your fricafee look ftill more deli-
cate, take the fkin off your fowls 'before” you cut
them up.

To Ericafee Chickens with Artichoke Bottoms,
Cut up your chicken, and put it over the fire
in a ftew-pan, with a bit of butter, a bunch of
herbs, and fome artichoke bottoms cut in pieces ;
put in fome flour, with a little gravy and half a
glafs of white'wine; and let it boil over a flow
fire ; then fkun the fat oft the fauce, and when
the chicken 1s done, ferve'it with a ftrong well-
flavoured fauce. To make chickens into a fri-
candeau, do them in the fame manner as the fri-

candeau of veal, (page go). '

To Fricafee Chickens @ la Bourdois.

Fricafee your chicken in the fame manner as
before, and when it 1s dithed, cover it with grated
bread ; put upon the bread fome bits of butter,
about as big as peas, and brown it in theioven, or
with a hot falamander. It is a good way to dif-
guife a fricafee which hasbeforebeen ferved at table.

A Chicken
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, A Chicken a la Tartare,
Singe and draw your chicken ; break the bones
a little, and lay it in good freth butter, melted,
with parfley, {callions, muthrooms, all cut {fmall,
falt and pepper ; then cover it with grated bread.

Grill it over a flow fire, and ferve it dry, or with
a clear fauce.

Chickens en éﬁﬁﬂ; | |

Take two chickens, draw them, and trufs the
feet into the body. Leave the wings untruffed,
and make your chickens lay as flat as you can;
then fteep them n fweet oil, with parfley, {cal-
lions, fhalots and garlic, all thred fine, falt and
whole pepper. Make a box of white paper ; put
in the chickens, with all their feafoning, and cover
them with thin flices of fat bacon and paper: fet
them over a flow fire, upon the griduron, and when
they are done, take away the fine herbs and {lices
of bacon, and ferve them in the box, putting a few
drops of verjuice over them. They may be

taken out of the box, and ferved with any fauce
you choofe.

3

To Roaft Chickens dijferent IV ays.
 Singe and draw them, and put a little grated
bacon, the liver minced, fome thred parfley and
{callions, and a very little falt, into the body, and
few it, that nothing falls out. Put it over the
fire in a {tew-pan, with the fkimmings of the pot,
a few minutes, and roaft it, covered with thin
{lices of bacon and paper: do not let the fire be
too fierce, left it thould difcolour your fowl, }Ehlc'll&
ou
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fhould be J[iF for a fide difh) of a pale colour: When
it is done, difh and ferve it with any of the follow-
ing fauces or ragouts: For which fee the chapter

upon iauces.

Sauce a la Ravigotte,
Sauce a 'Efpagnole,
Sauce a la Sultane,
Sauce a I’Allemande,
Sauce a I'Angloife,
Sauce blanche, with
capers and anchovies;

Sauce a la Carpe,
Sauce a I'Italienne,
Sauce aux petits ceufs,
Sauce piquante,

Sauce a la Reme,

Ragouts.

Of Of
Truffles, Crawfith,
Muthrooms,  Piftachios,
Morelles, Far Livers,
Smallonions, Girkins,
Cucumbers, Opyfters.

Chards,

Do drefs a Chicken with Crufts of Bread.

Take a fine chicken, or two, .according

to the

fize of your dith: make a ftuffing of their livers,
and roaft them, wrapt in bacon and paper ; when
they are done, ferve them with a fauce made thus:
Take alittle {weet oil, and fry in it two crufts of
bread ; let them drain, and do two onions cut in
{lices in the fame oil ; when they are three parts
done, add parfley, fcallicns, fhalots, and the liver
of fome kind of poultry, all cut {mall, and wet

them
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them with a glafs of white wine and a good fpoon=
full of cullis. Skim the fat off, and feafoff the
fauce with pepper and falt; let it boil gently a
quarter of an hour, and ferve the chickens with
the fried crufts at the fide,

To drefs Chickens @ la barbarine. |

'T'ake a veal {weetbread, let it boil 2 moment i
water, and cut it into little dice, with fome mufh=
rooms; put it upon the fire with butter, a bunch of
parfley and {callions ; thake in a little flour, moiften
it with gravy, adding falt and whole pepper, and
let it ftew full half an houry let the ragout cool,
_and put 1t to the bodies of two middling-fized
chickens, after having finged and drawn them;
then having fewed and truffed them, put them
upon the fire, 1n a {ftew-pan, with a little butter,
taking care they are not difcoloured, and then
roaft them, covered with bacon and paper: when
the chickens are done, and the packthread taken
off that ties the paper, ferve them with {fauce
a PEfpagnole. See the Sauces.

Chickens fans fard. .

Take a fat chicken, or two, if they be {mall ;
put the livers again into the bodies, as with game ;
trufs the feet upon the ftomach, leaving the head
and wings untrufled, and ftew them with a little
broth, a bunch of parley, {caliions, three fhalots,
two cloves, the half of a laurel-leaf, fome leaves of
bafil, a carrot, and a parfnip cut fmall, falt and
whole pepper.  When the whole is dene, take

fome of the fauce, and mix with it a little parfley,
boiled

H
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boiled and fhred very fine ; thicken it ovet the fire
 with a bit of butter, about the fize of a walnut,
rolled in flour; and ferve it over the chickens.

Do drefs Chickens with Cauliflowers. |

Take two fine chickens; after having finged!
and drawn them, feparate the livers from the gally’
. mince and mingle them with a'bit of butter, par-:
{ley, fcallions fhred, falt and whole pepper: put:
this little force-meat into the bodies of your:
chickens; and trufsithem in the manner of:a;
young turkey : put them over the fire in a ftew-
pan, with a little butter or hog’s lard, and then
cover them with a little bacon .and paper for
roafting : when they are done, have ready fome
cauliflowers, ftewed with water, falt, and butter,
and well drained, and difh them with the chickenss
,pour over them a {auce made with'a little cullis}:

butter, falt, and whole pepper, and thickened upon
the fire,

o A Chicken a la Poélevic 001 '
- Split a chicken in two, having pulled and drawiv
it, and put it over the fire with a bit of butter, a
clove of garlic, two  {halots, muthrooms; parfley:
and {callions,ithe whole fhred fine ; then fhake
in a little flour; and moiften it 'with a glafs of
white wine,sand as much broth, adding’ falt and
whole pepper, and. let it boil, and reduce to a
thick fauce : {kim off the fat before you ferve it.

! To drefs a Chicken with C heefe.
Having drawn and trufled two chickens, iplit
the back bone a little, and flatten them with the

I cleaver;
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clei-ver; then put them 1nto a ﬁtw—pan, over the
fire, with a little butter : moiften them with half
a glafs of white wine, and as much good broth,
adding a bunch of parfley, fcallions, half a clove
of garlic, thyme, and balil; two cloves, half a
laurel leaf, and a little falt and whole pepper. Let
the whole immer over a flow fire an hour; then
take out the chickens, and thicken the fauce with
abit of butter, about the fize of a walnut, rolled
in: flour 5 then take the dith you fend to table, and

t a part of the fauce wnto it, firewing over it a
{mall bandfull of gruyere cheefe, grated. Lay the
chickens upon 1it, and grate as much, gruyere
cheefe over as you put under them : fet your difh
upon a ftove over a flow: fire, and brown the cheefe
with a falamander ; when it 1s of a fine colour,
and alb the fauce confumed, ferve it hot. If your
cheefe be very {alt, you need not put any into the
{auce. | -

T drefs Chickens with Tarragon.

Parboil fome leaves of tarragan, iqueeze and
chep /them' fine: draw and trufs two chickens,
minee the livers, and mix them with a bit of but=
ter, the chopped tarragon, falt and whole pepper:
put this little force-meat into. the bodies, and fet
the fowls over the fire in a fltew-pan, with fome
fat or butter. " T'hen put a thin flice of bacon
oyer the breaft of each, and roaft them. FPut the
remaiuder of the tarragon into a ftew-pan, with
the two livers, and a bit of butter, about the fize
of a walnut, rolied in flour; the yolks of two
eggs, half a glafs. of gravy, two ipoonfulls of
brotly, {alt, wnole pepper, and a dafh of vinegars

34 thicken
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thicken the fauce over the fire, taking care’ that
it does not boil, leaft the eggs fhould curdle, and
ferve it over the chickens.

To drefs Chickens en Matelotte.

Parboil a dozen of {mall white onions, throw
them into cold water, and take off the firft fkin :
cut two: middling-fized carrots, and a parfnip,
about the length of two fingers, fhaping them
round, in the form of a ftick. Burn a lictle bit
of butter and fome flour in a ftew-pan, till it be-
comes the colour of cipnamon, turning it often
upon the fire; moiften it with a glafs of white
wine and as much broth, and put in the carrots,
{mall onions, a bunch of parley, {callions, half a
clove of garlic, thyme, bafil, two cloves, half a
laurel-leaf, falt and whole pepper; letthem boil half
an bourover aflowfire ; then take onelarge chicken
(or two {fmall ones), fet it over the iire in fat or -
butter a few minutes, and cut it i four quarters ;
put 1t into the ragout, and if you choofe add the
liver, the neck, the wings, and the feet : let it
boil an hour gently, and when done, fkim oft the
fat ; add anchevy minced and fome capers to the
{auce, and ferve 1t hot.

To drefs Chickens & la Fardiniere.

Take two middling-fized chickens, heat the
feet, that you may peel off the fkin, cut off the
fpurs, and, having trufled: them in the bodies,
put them over the fire, in fome fat or butter :
cut each chicken in two, and make it flat with
the cleaver. Then have ready fome hot butter,
with parfley, {callions, a clove of garlic, and fome

5. muthrooms,
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muthrooms, the whole cut {mall, falt and whole
pepper, and let them fteep in it an hour ; keep as
much of the butter and herbs to the chickens as
you can ; grate bread over them, and broil them
over a {low fire, bafting them with the reft of the
butter and herbs : when they are done of a good
colour, ferve them with a fauce made with a little
gravy, three {peconfulls of verjuice, falt, whole |
pepper, a little thred parfley, and thickened over |
the fire with the yolks of three eggs.

To drefs Chickens with Cheruil.

Put a little butter into ‘a ftew-pan,; with two
roots, a par{nip cut, two or three onions fliced, a
clove of garlic, a laurel-leaf; thyme, bafil, and two |
cloves ; thake the whole over a {low fire, till they
are a little coloured, and then moiften them with
a glafs of white wine and as much broth; let
them do flowly till half is confumed; ftrain off the
broth, and put into it a bit of butter, about as |
big as half an egg, rolled in flour, with as much
chervil as you can hold at twice in your fingers, cut
very {fmall : thicken the fauce over the fire, and
ferve it over your chickens when they are roafted.

To drefs Chickens au réveil, _
Draw two chickens, mince and mix the livers
with fome butter, parfley, {callions, two leaves of |
tarragon, and two or three branches of chervil, the
whole thred fine, falt and whole pepper: ftuft the
chickens with it, trufs them, put them over the
fire a few minutes, with {fome butter, or the greafe
of the pot, and roaft them, covered with bacon and

paper: put into a ftew-pan the butter m which
the
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the chickens were put over the fire, with two roots
andtwo onions {liced, a clove of garlic, thyme, bafil,
two cloves, and a laurel-leaf ; {et the whele over a
flow fire, that they may not change colour, and add
a glafs of white wine and as much broth; let them
boil gently half an hour, and {train off the liquor.
Then take fome fallad herbs, as tarragon, prmper-
nel, chervil, chives, and garden crefles, of each ac-
cording to its ftrength, the whole not making
more than half a handfull, and fhred them very
fine: let them infufe in the fauce half an hour
over a ftove or chatfing-dith ; ftrain off the fauce,
iqueeze the herbs well, and thicken the fauce over

the fire with flour and butter,

. Chickens with a Sauce of [our Grapes.

Draw your chickens, and ftuff them with the
liver mingled with butter, parfley and {callions,
thred, falt and whole pepper, and roaft them:
put a bit of butter into a ftew-pan, with two
onions, a clove of garlic, parfley and {callions, a
carrot, ‘a parfnip, and two cloves: turn the whole
a few times over the fire, till it is coloured ; add
fome flour, and a glafs of broth; let it boil till
half is confumed, and ftrain it through a fieve:
then take a good handfull of four grapes, that are
very green ; pick out the feeds, and put the grapes
mnto boiling water, letting them boil- a moment s,
drain them, and mix them with the fauce, thicken-
ing it over the fire with the yolks of three eggs;
as {oon as it begins to thicken, take it from the
fire, and ferve it over your chickens.

I3 A Chicken
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A Chicken a la Gibltte.

Cut up a chicken, and put it into a ftew-pan
with the giblets, a bunch of parfley, fcallions, a
clove of garlic, a laurel-leaf, thyme, two cloves,
and a bit of butter : fhake it over the fire with
fome flour, and moiften it with a glafs of white
wine, fome broth, and fome gravy, to colour the

ragout, falt and whole pepper: let it boil and
confume to a thick fauce,

A Chicken and young Peas.

Cut up a chicken, and put it into a ftew-pan
with a pint of young peas, a bit of butter, anda |
bunch of parfley and {callions ; fhake it over the
fire, put in fome flour, with equal quantities of
gravy and broth, and let it boil and reduce to a
thick fauce ; do not add any falt till a moment |
before you ferve it, and, if you choofe, put na |
little {ugar.

A Chicken en batelet.

Take a roafted chicken that has been ferved at
table, cut 1t up, and {pit every piece upon a filver .
fkewer, or upon {mall wooden fkewers; dip the
pieces in an egg beat up, and feafon each with
falt, pepper, parfley and fcallions, fhred fine:
cover them with grated bread, and dip them in
{weet oil or butter ; then again grate bread over |
them, and grill them over a flow fire, bafting them
gently with oil; {ferve them dry, or with a gravy
fauce, |

To
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To marimate Chickens.
Cut them up, and fteep and fry them in the
fame manner as the breaft of veal, (page 78).

Chickens en Pamn.

Take out the bones without breaking the {km,'
and fill the chickens with a ragout of veal {weet-
bread ; tie them with packth yread to make them
appear round, ‘cover them with bacon, and wrap
them in a linen cloth; ftew them in white wine,
with good broth, and a bunch of herbs, and ferve
them with fauce ’Efpagnole. See the Sauces.

Chickens @ la Sainte Menebould.

Take two chickens, trufs them, and put them
into a ftew-pan, with a bit of burtter, a glafs of
white wine, falt, whole pepper, a bunch of parfley,’
a clove of garlic, thyme, laurel, bafil, and two
cloves. Stew the whole over a ﬂnw fire, till the
fauce jellies and hangs to the chickens; take
them up, wet them with an egg beat up, and
grate bread over them; then dip them 1n but-
ter, again cover them with grated bread, and gnill
them of a good colour; ferve them either dry, or
with a gravy fauce, {harpt:uﬁd

The Ufe of an old Cock or Hen.

They are both  excellent to make good broth
and jelly for the fick, with {fome knuckle of veal,
and to make blanc-manger.  They are good alfo
to-make ftrong jelly broth, and are ufeful to give
@ body to all {orts of good fauces and ragouts.

14 Different



(' 3200

I)Jffment Ways todrefsa TURKEY, or a TURKEY~
POUT,

~Ta Fricafee the Giblets white or brown.

Take the giblets of two or three turkeys, coms
prehending the wings, feet, liver and gizzard;
{cald and pick them, and put them into a ftew-pan,
with a bit of butter, a bunch of parfley, fcallions,
a. cimve of galllc thyme, laurel, bafil, muthrooms,
and, two cloves; -put the whole upon the fire, and
thake in- fome. flour, moiften it with. fome water
or bmth, and feafon it with falt and whole pepper,
letting it ftew and confume to a thick fauce. W hen
you are ready to {erve it, take out the bunch of
Jherbs, and thicken it with the yolks of three eggs
:h;:ar up with cream; and, laft of all, add 3 dafh of
vchm{:E or ‘Fll]fgul ]f you would fricafee your
giblets brown, after havmg floured them, moiften
them with equa_l quantities of broth and gravy,
letting it reduce to a.thick fauce. To drefs gib-
lets with young peas, put them into a {tew-pan
over the fire, with a piece of butter ; flour, and
moiften them with an equal quantity of broth
and gravy, letting them boil and reduce toa thick
fauce.

To drefs old Turkeys,

Draw,. trufs, and lard them, feafoning them
with falt, pepper, fhred parfley, fcallions, garlic,
and fhallots; {tew them in a veflel no larger than
will countain them, with a pint of white wine, {fome
broth, onions, and a bunch of herbs, falt, and
pepper, let them do gently, When your turl;e}' 1S
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done, {train off the broth, and reduce it to'a {trong
jelly ; leave it to cool, and’ fpread 1t over your
turkey; if there be any left, put it into the body-
Serve your turkey in a dith, upon a napkin, and
garnifth it with green parfley.  With thefe turkeys
yow may make fide difhes a la braife ; as, brezoles,
fricandeaus, fide dithes a la bourgeoife, between twe
plates,

To drefs the Legs of a Turkey. :
Parboil and cut a veal {iveetbread in large dice, .
with mufhrooms cut the fame; mix them to-
gether with fome grated bacon, parfley, {callions,
bafil, and fhalots fhred fine, falt, whole pepper,
and the yolks of two eggs. Have ready the legs
of a turkey, well picked, and the bone taken out,
excepting the end which joins the foot, that
muft be left. Put the veal fweetbread, with its
{feafoning, into the legs; few them, that none fall
out, and do them & la braife with a glafs of white
wine, as much good broth, a bunch of parfley,
{callions, and a little {alt: cover them with thin ,
{lices of bacon, and ftew them gently, When they
are done, and the fauce nearly confumed, ftkim the
fat off what remaiuns, take out the bacon and herbs,
and put 1n two {poonfulls of cullis to thicken it; .
or, if you have no cullis, a bit of butter, about the
{ize of a walunut, rolled in flour, and a little boiled
pariley chopped fine. Thicken the fauce over the
_ fire, and {erve it over the turkey’s legs, with the
juicf: of a lemon, or a dath of vinegar,

The Legs of a Turkey & la Créme. :
If the;}' have been already ferved at table, do not

3 lard
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lard them, but otherwife lard them with fat
bacon, and do them as follows : Pur a bit of but-
ter, about as big as an egg, mixed with a {poonfull
of flour, into a ftew-pan, with falt, pepper, fcal-
lions, a clove of garlic, two fhalots, thyme, bafil,
three cloves, a laurel-leaf, a few coriander feeds,
and a gill of ‘milk, and ftew them over the
fire till they boil; then put in the legs of your

turkey, and let them boil very gently ; when they

feel tender, take them out, and leave them to |

~drain : then take the fat off the ftew, dip the legs
into 1t, and cover them with grated bread; broil
them over a flow fire, and bafte them gently with
the remainder of the fat. ‘Then put half a glafs
of gravy into a ftew-pan, with falt and whole pep=
per, and tofs it up, to ferve with the turkey legs.

A Turkey & I'Efcalope.

Take off the legs, and prepare them according
to the former precedent. There remains the wings
and the breaft to make the efcalope : cut them in
{mall thin {lices, and arrange them in a ftew-pan, in
layers, ftrewing between every layer parfley, {cal-
lions, fhalots, balil, and champignons, the whole
cut very fine, falt, whole pepper, and a little {weet
cil: cover them with thin flices of bacon, and
ftew them gently over a flow fire: when your {tew
is half done, add to it half a glafs of white wine,’
and let it continue on the fire till done; then fkim
the fat off, and ferve the fauce upon the efcalope.
If you have any cullis, put in two {poonfulls to
thicken it, and add the juice of a lemon, or a dath
of verjuice,

e | e Turkey
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A Turkey en Pain. ;

Take a fine turkey, bone it, and put into the
carcafe a little ragout, compofed of large livers,
muthrooms, and {treaked bacon, all cut in {mall
dice, and mingled with falt,.fine {pices, and fhred
parfley and {callions. Sew the turkey and give
it the form of a loaf’; then put a thin flice of bacon
upon the breaft, and wrap it in a filtering cloth.
Stew it in a pot that is not larger than will con-
tain it, with good broth, a glafs of, white wine,
and a bunch of {weet herbs. When it is done, -
take it out of the pot and keep it hot. In the
mean while put the liquor it was done 1n into a
{tew-pan, after having taken off the fat, and re-
duce it to a fauce, adding two fpoonfulls of cullis.
Then unwrap your turkey and take off the filter-
ing cloth and the bacon, dry away the greafe,
and ferve itswith the fauce.

A Turkey @ la Poéle.

Take a turkey ready prepared for drefling, prefs
it a little upon the breaft to make it flat, and trufs
the feet in the carcafe ; put it into a {tew-pan with
a bit of butter or bacon at the bottom, parfley,
{callions, champignons, and garlic, all thred {mall.
Set it over the fire a few minutes, and then put
it into another ftew-pan with falt and whole pep-
per; cover the breaft with thin flices of bacon, add
a glafs of white wine and the fame quantity of
broth, and ftew it over a flow fire; then take off
the fat, and put a little cullis into the fauce to
thicken it. A young fowl or chicken may be
done in the fame manner,

A Turkey
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A Turkey en galantine.
Draw a fat turkey, take out the bones, and do
it in the fame manner as the pig en galantine,

(page 104),

A Turkey en Balloon.

- Take out the bones without breaking the fkin,
and cut the meat in {fmall thin {lices, doing it n
the fame manuner as pig cheefe, (page 97). To
ferve it as a fide dith, take it out of the veffel it .
15 put into while 1t 1s hot, and ferve it with a good
fauce. |

To roll a Turkey. | -

Take a turkey prepared for dieffing, cut it in
two, take out the bones and put upon each half a
good force-meat. Then roll up each piece, tie it
with pack-thread, and ftew it, having covered it
with thin {lices of bacon, with a glafs of white
wine, as much good broth, a bunch of parfley,
fcallions, a clove of garlic, a little thyme, laurel,
bafil, falt, pepper, two cloves, two onions fliced,
a carrot and a parfnip; the ftew done, tkim the
fat off, and ftrain the fauce, adding a little cullis
to thicken 1t, and ferve it over the meat. Inftead
of this, you may put any other fauce -or ragout

you think proper.
To drefs the Feet of a Turkey.

They are done a la braife, as the neat’s tongue,
(page 11), well feafoned. When they are cold
dip them in the fat-of the liquor they were ftewed

in, cover them with grated bread, and grill them
of
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of a good colour. Serve them dry in the fecond
courfe. If you would have them fried, dip them
in an egg beat up, and cover them with grated
bread; fry them of a good colour, and garnifh
them with fried parfley. Some put a force-meat
round the feet, before the bread is grated over
them.

Do drefs the Pinions of a Turkey with fmall Onions
and Cheefe.

Take fix or eight pinicns which you have {cald-
ed, parboiled and picked, and put them mto a
ftew-pan with a bunch of parfley and {callions,
two cloves, half a laurel-leaf, and a little bafil ;
or moiften them with a glafs of white wine and
as much broth, and let them ftew over a flow fire
half an hour; then put in at leaft a dozen of
{mall onions, having boiled them a quarter of an
hour 10 water and taken off the fkins, a little fale
and whole pepper; let them ftew till they are
done, and then take them out of the {tew-pan to
drain; ftrain the 'fauce through a fieve, and if
there be too much, reduce it over the fire, and
thicken it with a bit of butter about the fize of an
egg mixed with flour; then take the dith ycu fend
to table, and put a little fauce into it, and over
that half a handfull of gruyere cheefe grated ; difh
the pinions (with the {mall onions between) upon
it, and then pour over the remaining fauce ; cover
it with more grated cheefe, and put the dith upon
your ftove that the fauce may fimmer till it is
quite confumed ; then brown it with a falamander
and ferve it hot. | '

Zo
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Ty fricafee the Pinions of Forols.

They are done in the {ame manner as the fri-
cafee of chickens, (page 108).

To make a Fricandeau of Pinions. \ 5

Take ten or a dozen turkeys, or fifteen fowls

pinions, having fcalded and picked, lard them with

imall bits of bacon and let them boil an inftant in

water, then ftew them in the {fame manner as the
fricandeau a la bourgeoife, (page go),

To flew Pinions ihe Spanifh Way.

When they are parboiled and picked, put them
into a {tew-pan upon fome flices of bacon, with
two {poonfulls of {weet oil, a glafs of white wine,
as much broth, a bunch of parfley, fcallions, two
cloves of garlic, thyme, laurel, bafil, two cloves,
falt, whole pepper, and {fome coriander feeds.
When they are done, fkim off the fat, ftrain the
fauce, and add a little cullis to thicken it. Dry
the pinions with a linen cloth, and ferve the
fauce over them.

To drefs Pinions en Matelotte.

Burn {fome butter and a {poonfull of flour, and
moiften it with a gill of white wine and as
much good broth ; let: the pinions ftew with a
bunch of parfley, fcallions, two cloves of garlic,
thyme, laurel, bafil, two cloves, {alt and whole
pepper. - When they are about half done put in
at leaft a dozen of {mall onions, having parboiled
them and taken off the fkin; cut fome bits of
bread about the fize of half a crown, and turn

them two or three times over the fire with butter,
3 till
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till they are coloured. ‘The ragout finithed, add a
. few whole capers, and dith up the pinions, with
the fried bread over and round them ; pour the
fauce over all.

L]

: The fame, with green Peas Soup.
. Stew them with a little good broth, a bunch of
{weet herbs, falt, pepper, and, if you will, a little.
{treaked bacon. Take half a pint of peas ftewed
with fome broth, the ftalks of fcallions, and fome
parfley ; ftrain them through a fieve, and put in
the pinions,. though already done, to give them a
. flavour ; ferve the foup over the pinions and the
bacon, in a tureen, and take care that it be neither
too thick nor too thin.

The fame, with a Soup of Lentils.

They are done the fame as the preceding with

the peas foup, with this difference only, that i the
- foup of lentils you do not ‘ufe {callions or parfley.
The [ame, with fmall Onions.

Make a ragout of fmall onions according to the
preceding (page125),and put thefowl or turkey pi-
niohs into a ftew-pan, with a little broth, a bunch
of parfley, falt and whole pepper; ftew them, and
when done ftrain off the broth (having taken oft
the fat), and put it into the ragout of onions togive
it a body. Serve a thick fauce over the onions.

The fame, with Champaign,
Put fome flices of veal at the bottom of a ftew=-
pan, and the pinions upon them, covered with thin

ylices of bacon; putin a bunch of fweet herbs,
falt,

¥ ]
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falt, whole pepper, a glafs of champaign “winé;
and halfa glafs of good broth § let them ftew gen-

tly, and when they are done, put two fpoonfulls .

of cullis into the fauce, ftrain it and fkim off the
fat. Serve the pinions well dried, and the fauce
over them. Pinions done in this manner, without
wine, may be {erved with any {auce or ragout youw
like beft. i | £ -

Fowl! or Turkey Pinions & la Sainte Menehould.

Stew them gently with a glafs of broth, half 4
glafs of white wine, a bunch of {weet herbs, falt
and whole pepper; when they are done, and thé
fauce is fufficiently thick to ftick to them, let them
cool ; dip them in oil, and cover them with grat-
ed bread; then wet them again with oil, and grill
them of a goodcolour., Serve them dry, or, if
you like it better, with a clear well-flavoured
fauce. Fowl or turkey pinions may.be alfo fried,
with this only difference, that inftead of dipping
them in oil before you put bread over them, they
muft be wetted with an egg beat up:

To drefs Fowls feveral Ways.
When tender they are roafted, and {erved with
the fame fauces and ragouts as the chickens, {page
111). But if you do not think them tender

enough for the fpit, or chufe to diverfify them,

there are many ways to do them a la braife; they
may alfo be made into fricandeaus. See fricans
deau of veal; or done a la tartare, with large

falt,

Te
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To drefs a Fowl a la Bourgeoife.

Having drawn and>trufled it, put a bit of butter
and two onions cut in {lices into a ftew-pan, and
the fowl over them with the breaft downward;
cover it with two {liced onions, two roots f{liced,
a bunch of {weet herbs, and a little falt; ftew it
over a {low fire, and when it 1s half done, put in
half a glafs of white wine ; when it is done, hav-
ing fkimmed and ftrained off' the fauce, put into
it a little cullis and ferve it over the fowl.

The fame, between two Plates. ’

Having drawn and trufled your fowl, put it
over the fire in a ftew~pan with a bit of butter,
falt, pepper, pariley, fcallions, champignons, and
a little garlic; the whole thred fine. Put into the
bottom of another ftew-pan fome {lices of veal,
and the fowl, with allits {feafoning ; cover it with
thin rafhers of bacon, andlet it ftew over a very
flow fire; when it is done fkim the fat off, and
ftrain the fauce, adding a {poonfull of cullis, ‘and
a dafh of verjuice. Tafte to fee that it be well
flavoured, and ferve it over the fowl.

The fame, with Parfley.

Take a fowl, either raw, or that has been<roaft-
ed and ferved at table ; cut it up, and ftew it with
good broth, and fome cullis, falt, and a little -
Whﬂlgt pepper. When it is done and the fauce
fufficiently reduced, put into it {fome flour, and
parfley boiled and fhred fine, and before you ferve
it add a dath verjuice. o

K Chiponlate,
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Chipoulate,

Take the legs of fowls or turkeys, or what is
{till better the wings, and have fix faufages, fome
ftreaked bacon cut into flices, fome {fmall white
onions parboiled, and ftew them together with a
little broth, covered over and tinder with rafhers
of bacon, two flices of lemon and a bunch of fweet
herbs. 'When the whole 1is done, take it out to
drain, and difh it for table. Then, having fkim-
med off the fat in the ftew-pan, ftrain it, tofs
-1t up with a {poonfull of cullis, and ferve it over
the meat. A whole fowl may be drefled in the
{fame manner.

To drefs a Fowl with Ontons,

Take a fine tender fowl, and having drawn it,
mince 'the liver, with fome bacon grated with a
“knife, parfley, {callions, and fome mufhrooms,
thred fine, add pepper and falt, and having mingled
the whole together put it into the carcafe of your
fowl; few'it that none of the ftuffing fall out, and
put 1t upon the fpit covered with bacon and paper.
When it is enough, ferve it with a ragout of {mall
white onions, made as follows: Slice your onions
and let them boil a quarter of an hour in water,
then throw them into cold water ; take oft the firft
{kin, and boil them in fome broth. When they
are done and drained, put them into a good cullis
well feafoned, let them boil up a few times upon
your ftove, and ferve them with the fowl.. Chick-
ens with onions, are done in the {ame manner.

A Fowl
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i ob A Fow! in Mafquerade. |

Take a good fowl plucked and drawn, and make
a ftuffing of its liver, with grated bacon, fhred
parfley, {callions, fhalots; and the yolks of two
eggs, pepper: and falt. Stuff your fowl with it
and few up the two ends. Then put it over the
fire a little in a fltew-pan with butter; and after-
wards roaft it, putting {mall narrow flices of ham
and new bread, the length of the fowl, round it.
Cover all with feveral fheets of white paper; in
fuch a manner as that neither the fat nor gravy can
come out. Roaft it by a very flow fire, and do not
bafte it : when you take it from the {pit, be care-
full to put fomethinyg under it to catch the gravy.
Difh it, and put the {lices of ham and new bread
round it, and the gravy in the difh.

To drefs a Fow! en Matelotte.

Take a fowl, trufs it, lard it with bacon, and
ftew it with fome white wine, a little broth, fix
large onions, carrots, and parfnips, cut properly ; a
bunch of parfley, cloves, fcallions, thyme, laurel,
bafil, two {lices of lemon, pepper and falt; let it
ftew gently, and when done, difth your fowl with
the onions and roots. Serve it with the fauce well
tkimmed, and, if you have any, add a {poonfull of
cullis.

 The fame, a la Cutfinicres:: -
 Stuff it with its own liver mingled with a little
butter, thred parfley, {callions, and garlic, falt,
whole pepper, and the yolks of two eggs: roaft
it, and when done bafte it with a little hot butter,
K+ or
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or the yolk of an egg beat up, and cover it with
grated bread ; let it remain at the fire till it is of a
fine brown, and ferve a8 with 3 fauce miade with
ltalf a glafs of broth and a little vinegar, thickened
over the fire with a bit of butter, about half the fize
of an egg, rolled 1n flour, and feafoned with falt,
whole pepper, and a little grated nutmeg,

The fame; awith Court-Bouillon, -

Take a good fowl, and having heated the feet
to peel them, cut the claws about the middle, and
trufs 1t; tie it round with packthread, and put it
into a {tew-pan juft large enough to contain it, with
a bit of butter, two {liced onions, a root, a parinip,
a bunch of parfley, {callions, a clove of garlic, three
cloves, two fhalots, falt and whole pepper, and
moiften it with twn olaffes of broth, a glafs of
white wine and a{poonfull of verjuice ; let it ftew
gently, and when the fowl feels tender ftrain off
the broth (court-bouillon), reduce it over the fire
to a fauce and ferve it over the fowl,

The fame, roafled in a Cruf.

Make a pafte with flour and butter, two eggsy
water and :[alt s it theuld be made an hour before it
15 ufed ; then take a tender fowl, and havmg drawn

, put into the carcafe a ftuffing of the liver, min-
gled with {fome crumb of bread foaked in cream,
the yolks of two eggs, fhred parfley and {callions,
-.md a good deal of grated bacon or good butter ;
then put it upon the ipit, cover it with thin flices
of bacon, and afterward with the pafte, beat with
the rolling-pin till it is about the thicknefs ofa
half—cmwn. Moiften the edges of the pafte to

clofe
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clofe it, and cover it with feveral fheets of paper,
tied on with packthread ; let it remain at the fire
an hour and a Emlr’, and. before you take it up,
untie the paper, that the pafte may be coloured:
put 1t upon a :.ilih and cut a hole through the
upper part of the cruft, and pour in fome good
fauce, {uch as fauce a Efpagnole, or a la Sultane.
See the chapter upon Sauces.

The fame, en Quadrille.

Cut a fowl in quarters, and {tew it between thin
rathers of bacon, witha truffle, a flice of ham, a
buach of [Jﬂ.lﬂl:_‘jr', {callions, two fhalots, half a
laurel-leaf, {ome leaves of b'lhl a clove, a little
falt and whole pepper, and a giafs of white wine.
When the ftew 1s done, mince, feparately, the
truffle, the ham, the yolk of an egg boiled hard,
and {fome capers. Then fkim the fat off, frain
the fauce ; thicken it over the fire with a bit of
butter, about the fize of a walnut, rolled in flour,
and put it in the dith; put the four quarters of
the fowl in the dith ; covering the firft with the
minced ham, the {eccond with the bard egg, the

third with the truffle, and the fourth with the
capers.

The [ame, a la Bechamel.

It is ufual to make this dith with a fowl that
has been already roafted, and ferved at table, Cut
it up, or, which is better, when it 1§ almoft entire,
take all the meat from the bones,and cut it into thin
flices: then put mtoa ﬂcw—parl a pint of cream
or a gill of milk, and when it boils thickenitwith
a bit of butter, half the fize of an egg, mixed up

K3t - with
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with flour, adding falt, pepper, two thalots, half a
Glove of garlic, parfley, and fcallions, and let it
boil gently half an hour: when it is reduced to
the confiftence of a favce, firain it, and put in the
fowl to warm, not fuffering 1t to bail, 1f the {auce
thould not be quite enough thickened, add the yolk
of an egg bear up : when you ferve it, add a few
drops of vinegar. |

The fame, a la Montmorenci.

Lard the upper part of a fowl, and fill the car-
cafe with liver cut into dice, fireaked bacon, and
eggs without the fthell. Sew the fowl, and ftew
it like a fricandeau ; and glaze it in the {ame
mantier, | | | s

; To marimate the fame.
- Cut up your fowl, fteep and fry it, in the fame
manner as the breaft of veal, (page 78).

The fame, au Blanc-manger.

. Boil a pint of good milk, with thyme, laurel,
bafil, and coriander feeds, till it be confumed to
half ; ftrain it through a fieve, and put in a hand-
full of crumb of bread, fetting it again upon the
fire, and letting 1t remain till the bread has {ucked
up all the milk, Take 1t tfrom the fire, and put
in a quarter of a pound of pork flair cut into {fmall
bits, a dozen of {weet almonds pounded, falt,
- grated nutmeg, and the yolks of five eggs; put
the whole into the carcafe of your fowl, fewing it,
that none fall out, and ftew it between thin rathers
of bacon : moiften it with a little milk, and {eafon
it with {alt, and a few coriander feeds: when ét

15
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is done, and well dried of its fat, ferve it with
{auce a la reine. - Sce the fauces.

The fame, en Canelon.

Cut a fine fowl in two, take out the bones, and
put upon cach half a good force-meat, made of
poultry ; roll it, and cover the outhde with thin
rathers of bacon, tie it with packthread, and {tew
~ it an hour, with half a glafs of white wine, good
broth, a bunch of parfley, falt and pepper : when
it is done, ftrain off the fauce, fkim it, and add
two {poonfulls of cullis: reduce it over the fire
to a proper confiftence; take off the bacon and .
packthread, and ferve your fowl with the fauce.

The fame, with Cream.

It is not ufual to drefs a fowl in this way, unlefs
‘it has been roafted, and returned from table uncut:
take the meat off the breaft, mince it very fine,
and add to it a handfull of crumb of bread, boiled
in half a point of milk till it be thick, and which
has flood till cold ; add alfo nearly balf a pound
of beef {uet, parfley, {callions, and muthrooms, cut
{mall, falt, pepper, and the yolks of five eggs; put
this force-meat 1nto the carcafe of the fowl, and,
to fupply the place of the breafts, draw a knife,
~ dipt in an egg beat up, over it, and cover it with
grated bread ; then put the fowl upon a baking-
difh, over flices of bacon; cover it with paper,
and fet it in the oven, or upon a chaffing-difh,
and brown i1t with a falamander : when doue, {erve

it with fauce piquant. See the {auces,

K4 | Thoe
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The famey en Croufladp,

Trufs and lard . a fowl acrofs with large pt:ces
of ftreaked bacon well mttrlarded, and {tew 1t
with a little broth, falt, pepper, and a bunch of
parfley.  When it is done, and the fauce jellies,
put it over the fow], md leave it to cool; then put
a bit of butter, mlh in flour, with a little falt
and pepper, into a ftew-pan 3 thicken it over the
fire, and, as.you pour it over the fowl, ftrew over
grated bread till a. cruft is formed over the fowl -
brown 1t with a hot falamander, and ferve it wu:h
fauce piquant.  See the fauces,

The fame, accompagnée.

" Take out the breaft boune, and ﬁll the carcafe of
your fowl with fome of th-::ufe ragouts that yon
will find in the chapter upon ragouts : roaft the
fowl, covered with flices of hacen and paper, and
- ferve it with a good fauce, fuch as fauce al’ Efpwg—
nole, or a la Suirane. See the fauces.

| The fame, au Sang.

Put fome thred parfley, ﬁ:alhﬂns and mufh-
rooms, into a ftew-pan, with a little bit of butter ;
thake them over the fire, and then add a.good gill
of p1g’s blood, the yolks of four eggs, a quarter of
a pm- «d of the flair, a few coriander feeds pounded,
falc and whole pepper; thicken the whole over
the fir By take care that 1t dDES HDI; EJDI] and {tir 1t
-all the time. When it is cold, put it into -the

* carcafe of a fowl, which roaft, covered with flices
of* bacon and paper, and {erve it with fauce pi-

uant,
1 Tfﬁe
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The fame, with Chia.

Chia is a fpecies of girkin, which comes from the
Indies. Cut it into flices, and foak it a quarter of
an hour in water almoft boiling ; then drain it,
and put it into a fauce made with cullis, to ferve

\wwith a roafted fowl. -

The fame, in Slices.

Take a fowl that has been ferved at table, cut
it in tmall flices, and heat it, in a good {auce,
thickened with flour and butter, burnt till it be
of a high colour ; or white, as a la bechamel, or

{auce a la reine, which you will find in the chap-
ter upon Sauces.

Different Ways to drefs a Duck and Goose.

Ty fuff a Duck.

Draw it by the craw, and entirely bone it, taking
care not to break the fkin: begin at the craw, and
as you take out the bones turn 1t; then half fill
it with a ftuffing of fome {ort of poultry, or of
veal-pye, if you have no other: which is made
with a piece of fillet of veal twice the fizé of an egg,
and as much beef fuet minced together, with thred
parfley, {callions, and champignons, the yolks of
two eggs boiled hard, falt, pepper, and a gill of
cream : mix the whole well together, and put it
1uto the carcafs of your duck; tie it with pack.-
thread, that none may fall out, and ftew it a la
braife, as the neat’s tongue, (page 11). When it
15 dene, wipe off the far, and ferve it with a good
fauce, or with a ragout of chefnuts. Stew the

chelnuts
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(Ellefnuts ina gill of white wine and a little cullis
leafon 1t with {alt, and ferve it ag you think

proper.

A Duck en Hauchepot.

Having finged and drawn it, cut it into four
quarters, and ftew i1t in a {mall pot, with fome
turnips, the quater of a cabbage, parfnips, cariots,
and onions fliced (the whole boiled a quarter of
an hour), fome good broth, a bit of ftreaked bacon
cut in flices, with the rind to it, and tied, a bunch’
of {weet herbs, and a little falt.—When the whole
is done, put the duck into'a tureen to ferve upon
table, and the vegetables round it : fkim the fat
off. the liquor 1 which your vegetables were
ftewed, add a little cullis; and ferve it in a thick
fauce oyer the vegetables-and the duck.

| The fame, with Turnips. _
- Take a duck, and trufs it for drefling; burn a
Little butter and flour till they are of a fine colour;
moiften them with fome broth, and put in the
duck, with a bunch of {weet herbs, falt and whole
pepper. Have ready fome turnips, pared and cut
properly, to ftew with the duck ; if they be hard,
put them m at the fame time, but otherwife when
the duck 1s about half done : when your ragout
18 completed, and well fkimmed, add a dafth of
vinegar, and ferve it as a thick fauce. Thisis
called ferving a duck with turnips a la bourgeoife.
The ather way 1s to f{tew the duck apart, 2 la
braife blanch; and the turnips cut {mall, and par-
beiled in good broth, veal gravy, and cullis : your
ragout being made, ferve it over the duck. e
Al
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The fame, au Pere Douillet. :

A fter having drawn and trufled your duck, tie

it with packthread, and put it into a ftew-pan no
Jarger than will contain it, with a bunch of par-
Aley, fcallions, a clove of garlic, thyme, laurel,
bafil, two cloves, fome coriander feeds, {lices of
onion, a carrot,and a parfnip 5 with a bit of butter,
two glafies of broth, and one of white wine : let
it ftew gently, and when the duckis done enough,
take the fat off, and ftrain the liquor 1t was ftewed
in through a fieve ; reduce it upon the fire to the
confiftence of a fauce, and ferve it over the duck.
It may be done in the {fame manner cut in quarters.

-

To drefs a Drake with Peas.

Take one or two drakes {calded and drawn, and
trufs them in {fuch a manner that the claws may
not be feen; put them into boiling 'water, and
hoil them a moment: burn a httle butter and
flour, and mo:ften it with broth; then put in the
drakes, with a pint of young peas, and a bunch of
parfley and {callions: let the whole boil gently
till the drakes are enongh, and before ferving them
add a lictle falt. Serve them with a thick fauce.
Goflings are drefled in the {ame manner.

To roaft and fiuff a Goofe.

Take as many _large chelnuts as you think ne-
ceflary, peel off the firft {kin, and pat them over
the fire in a frying-pan with holes at the bottom,
turning them till you can take off the fecond fkin.
Keep the firft to make a ragout. If you have not
a pan with holes in it, put the chefnuts into boil-
ing water, which will anfwer the fame end ; put

' ' the
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the fineft apart for the ragout; mince the others,
‘and put them into a ftew-pan, with the meat of
four or five faufages, the liver of the goofe minced, |
two fpoonfulls of hog’s-lard, or a good piece of
butter, a fhalot, a {mall clove of garlic, parfley, |
and fcallions, the whole fhred fine ; put the whole
. upon the fire a quarter of an hour ; put this force-
meat into. a- young goeofe, prepared for the ipit,
roaft 1f, and derve it with a ragout of chelnuts, for
which fee the chapter upon ragouts.

A Goofe with Muflard.

Take a young tender goofe, mince the liver,
and mingle it with two fhalots, half a clove of
garlic, parfley and fcallions, cut {mall, a laurel-

_leaf, thyme and bafil, fhred fine, a piece of butter;
{alt and whole pepper; put it -into the goole, and
having {fewed, roaft it, bafting it from time to time
with a little butter, holding a plate under, to pre-
ferve what falls. ‘When the goofe is almoft done,
mix a {poonfull of muitard in the butter, and con-
tinue bafting 1t, throwing on grated bread till it
be well covered. Let it remain at the fire till 1t
be of a fine colour, and ferve it with a {fauce made
with a full {fpoonfull of muftard, 2 {poonfull of-
vinegar, a {mall glafs of gravy or broth, falt and
whole pepper, and thickened over the firc with a
bit of butter, half the fize of an egg, rolled in
flour: ferve it in the dith with your goofe,

A Goofe @ la Daube.
. For this difh it is ufval to take a goofe that is
not ‘quite tender enough for the fpit: lard it all
over with bacon feafoned, and fhred parfley, fcal-
lions,



(141 )

lions, two fhalots, half a clove of garlic, a laurel-

Jeaf, thyme, and bafil, fhred into a powder, falt,

whole pepper, and a little grated-nutmeg. Having
larded your goofe, tie it, and put it iato a ppt not
larger than will centain it, with two glaffes of
water, as much white wine, and half a glafs of
brandy, ftill a little more falt and whole pepper :
clofe the pot well, and let it ftew gently three or
four hours: when your flew is done, and the
{faucefo ftrong as to become a jelly, dith your goofe,
and when it 1s almoft cold put the fauce over it,
not ferving it till it 1s quite cold and jellied.
To preferve Geefe. .

Take any quantity of geefe you think neceflary,
and roaft them till about three parts done, taking
care to preferve the fat that drops from them.
Let them cool, and cut each into four, taking off
the legs, and keeping the breaft and wings to-
gether : place them very clofe one upon the other
in a pot, putting between each layer three or four
leaves of laurel, and {fome {alt: then melt the
goofe greafe you have preferved apart, with a good
deal of hog’s-lard, and pour it into the pot, taking
care that therg be enough to cover them : twenty=-
four hours after cover your pot with a parchment,
and when the whole is quite cold, put it into a
dry place to keep for ufe. Take them out of the
fat as you want them, and, before ufing, wath them
In warm water,

The' legs and wings of geele may be done in a

{mall pot alabraife, to {erve with different faucesand

_ ragouts ; or covered with grated bread, and grilled

with a fauce of fallad herbs, or @ remoulade, which
| may
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be ftidnd in the chapter of Sauces. Bemg done
a la braife, they may alfo be ferved with muftard
fauce, made with two fpoonfulls of muftard, twe
thalots fhred fine, a fmﬂli clove of garlic, falt and
whole pepper; the whole mixed with a little broth,
and thickened over the fire with a bit of butter,
about as big as a walnut, rolled in flour. The
legs and wings of geefe are ufed alfo to make
hﬂdgf.*pnts, aud to put into foups.

A Duck en Globe.
It 1s done in the fame manner as the turkc}r en

balloon, (page 124).
The fame 8 la Br;fxm’fff.

Cut a veal {weetbread in dice, wirh fome bacon
well interlarded, and mix 1t with parfley, fcallions,
champignons, and two fhalots, all thred fine, falt
and whole pepper. Put the whole into the carcafs
of your duck, fewing it, that none falls out, and
{tew it. with a thin {lice of bacon on the breaft, a

lafs of white wine, as much broth, two onions, a
carrot, the half of a par{nip, and a bunch of {weet
herbs. When it is done, ftrain off the fauce, tkim
it, and add a little cullis to thicken 1t ; if there be
too much fauce, reduce it upon the fire, and {erve
it over the duck. |

A Duck a la Daube.
In the {fame manner as the éoc}fe a la daube,

(page 140).
sy T he _ﬁxmf en Chauffon.
Take out the bones ; ftuff it in the fame manner

as the duck, (page 13};) and flew it with a glafs
of
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of white wine, and as much broth; a bunch of
{weet herbs, falt and whole pepper: when it 18
done, ftrain off the fauce, fkim it, and add a little
cullis to thicken it : reduce it to a proper confift-
ence, and ferve it over the duck.

T he fame, @ la Bearnoife.

Stew it with a little broth, half a glafs of white
wine, a bunch of parfley, fcallions, thyme, laurel,
bafil, and two cloves : put feven or eight large
onions, fliced, into a ftew-pan, with a bit of butter,
and keep ftirring them over the fire till they are
coloured. Then add a little flour, moiftening it
with the broth of the duck, and when the onion
1s done, and the fauce thick, fkim it; add a dath
of vinegar, and ferve it over the duck,

The fame, a I' Italienne.

Stew a'duck with a gill of white wine, as much
broth, falt and whole pepper: put two kitchen
Ipoonfulls of {weet oil into a ftew=pan, parfley, {cal-
lions, mufhrooms, and a clove of garlic, the whole
fhred fine. Set it upon the fire, and fkake in a
little flour ; moiften it with the broth of the duck,
“which fhould be ftkimmed and firained off’; reduce
it to the confiftence of a light batter, {kim off all
the fat that may remain, and ferve it over the .

E

duck..

The fame, with Green-Peas Soup.

Boil half a pint of dry peas with a little broth,
parfley, and the ftalks of {callions, and ftrain them
through a fieve : if they besgreen peas, there muft
be a pint, and neither Parﬁey nor fcallion ftalks:

' ftew
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ftew a duck with fome broth, falt, pepper, a binch
of parfley, {callions, thyme, laurel, bafil, half a
clove of garlic, and two .cloves ; when it is done,
ftrain off the fauce, and put in the foup, to give it
a body : reduce it'till it be neither ‘too thick nor
too thin, and ferve it over the duck. In ftewin
your duck, you may add a bit of ftreaked bacon

cutin flices, with the rind on, and ferve it round
the duck.

Different Ways to drefs P1cEoNs.

Prgeons a la Bourgeoife.

Trufs and boil them a moment, then fhift
them into cold water, pick them, and put them
into a ftew-pan, with fome broth, a bunch of herbs,
fome champignons, the bottom of artichokes cut
in quarters aud half boiled, falt, and a little thred
pariley.

To flew Pigeons.

Take off the neck and wings of your pigeons,
trufs and parboil them ; then put them 1into a
ftew-pan, with two or three trutfles, fome muth-
rooms, the livers of fome kind of fowls, a veal
{weetbread parbailed, and cut into four, a bunch
of parfley, {callions, a clove of garlic, two cloves,
bafil, and a little butter ; fthake them over the fire,
and add a little flour ; moiften them with equal
quantities of broth and gravy, and a glafs of white
wine, adding fale and whole peppér. Let it boil
to a thick fauce, taking care to fkim the fat off,
and in ufing 1t add the juice of a lemony or a dath
of white vinegar.

b o
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To fry Pigeons with Bafil.

Take fome fié}lil piiec-ns, ciraw,{ruf's, and ftew
them a la braife, as the neat’s tongue, (page 11i),
putting in a litdle more bafil : when they are doné,
take them out of the pot to cool; then dip them
in the yolks of two eggs beat up, asfor an omelet,
and grate bread over them : fry them of a good
colour, and ferve them garnifhed with fried parfley.

To drefs Pigeons a la Crapaudine.

Take fome good pigeons, and trufs them ; if
they be large, cut them in two, otherwife only
{plit them on the back, and flatten them, without
breaking the bone much: fteep them in {weet oil,
with falt, whole pepper, parfley, {callions, and
mufhrooms, all fhred fine, and then grate bread
over them ; keep in as much of their {feafoning to
them as you can : put them upon the gridiron over
a very {low fire, and bafte them with what remains
of the oil and herbs: when they are done, and of
a good colour, ferve them with a fauce made
with an onion pounded with unripe grapes;
mix the juice with broth, falt and pepper, and
ferve it hot over your pigeons. They may alfo
be ferved without verjuice®, fubftituting another
fauce, clear, and rathec fharp, and inftead of the
oil, butter or hog’s-lard.

To flexv Pigeons en Matelotte.
Take pigeons of a middling fize, fcalded and
trufled, and put them into a ftew-pan, with a

* Unripe grapes,
L litele -
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little butter, and a dozen of {mall white onions,
parboiled, and the fkins taken off; add al{o a quarter
of a ;ound of ftreaked bacon, cut in flices, and a
bunch of herbs ; fhake in a little flour, and moiften
the whole with equal quantities of broth and white
wine : when your pizcons are done, and the fauce
properly reduced, put in the yolks of three eggs,
beat up with a little milk, adding, when you ufe
it, a dath of verjuice. -

Pigeons in a Ragout of Crawfijb.

: .. Take three or four middling-fized pigeons,
{calded and drawn; {plit them a little upon the
back, to enlarge the breaft, and ftew them with a
little broth, and a glafs of white wine; a bunch of
parfley, {callions, a clove of garlic, two cloves, falt
and pepper: when they are done, put fome muth-
reoms into a ftew-pan, with a bit of butter; half
the fize of an egg, and a dozen of craw-fifh picked,
and fet them over the fire ; thake in a little flour,
and motften them with the broth of "the pigeons,
ftrained through a fieve; let the ragout boil till
the fauce be nearly confumed, and add the yolks
of three eggs beat up, with cream, a little grated
nutmeg, and thred parfley, and thicken it, without
boiling, wuver the fire.  Then baving drained
and  difhed your pigeons, {erve the ragout of
crawfith over them. -

To drefs Pigeons with fine Herbs.
: Scald four pigeons that have been kept till they
are highi-flavoured, trufs them, aund let them boil
up in water; {lit the back a little,to make them lie

flat, and put them into a ftew-pan, with the livers
minced,
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minced, a bit of butter rolled in flour, falt, whole
pepper, champignons, fhalots, parfley, fcallions,
half a clove of garlic, the whole thred fine, half a
laurel-leaf, thyme, and bafil, fhred to a powder :
let it fimmer half an hour over a {low fire, and
then put in half a glafs of white wine and as
much broth. When the whole is done fkim off
the fat, and ferve it as thick fauce. |
To drefs Pigeons en Surprife.

Trufs five fmall pigeons, put them into boiling
water and let them boil up, keeping the livers
apart: then take them out, and putinto the {ame
water five fine cabbage lettuces, let them boil a
quarter of an hour: fqueeze them well and open
them, without feparating the leaves, and cover
them with a force-meat made with the livers of
the pigeons, parfley, fcallions, five or fix leaves
of tarragon, a little chervil and two fhalots, the
whole thred fine, and mixed with a little butter
or grated bacon, falt, whole pepper and the yolks
of two eggs; then put a pigeon upon each lettuce,
and cover it with the leaves in fuch a manner as
that it cannot be feen : tie them with packthread,
and ftew them with {ome broth rather fat, a bunch
of parfley, fcallions, two cloves of garlic, two
onions, a carrot, a parfnip, falt and pepper, and
ftew them an hour over a flow fire. . When they
are done drain the pigeons and untie them, wiping
them with a linen cloth : ferve over them a good
veal cullis, if you have any, otherwife put lefs
falt into your ftew. Strain off the broth, fkim it
well, and reduce it to the confiftence of a fauce :
thicken it over the, fire with a bit of butter about

: > L 2 the
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the fize of a walnut, rolled in flour, and the yolks

of two eggs beat; Terve the pigeons wrapt iu the
lettuces.

To few Pigeons with young Peas.

Take three or four pigeons, according to their
fize, and having parboiled and truffed them, if they
be too large cut them in two; put them in a ﬁr:w-
pan with fome good butter, a pint of young peas,
and a bunch of parfley and {callions: fhake them
over the fire, and put in a little flour, with a glafs
of water ; let them ftew gently, and when they
are dt}nﬁ:, and the fauce nearly confumed, add a
little falt, and thicken it over the fire with the
yolks of two eggs beat up with cream,

To do them brown.

When you fhake them over the fire, putin a
little more flour,and moiften them with equal quan-
tities of gravy and broth; let them ftew till the
fauce be thickened and nearly confumed, and juft
before you ferve them put m a little falt and a
piece of fine fugar about the fize of a walnut,

To drefs Pigeons with Afparagus, as young Peas.
Cut fome fmall afparagus into {mall bits,
that part which is tender only, and when you
have about a piut and a half wath them in {everal
waters, boil them half a quarter of an hour, fhift
them into cold water, and leave them to drain,
Then do them in the fame maunner as the pigeons
and young peas, but put into the bunch of herbs
little favory and add two cloves,

P {gfa#._i‘
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Pigeons awith Court-Bouillon.
Take three or four large pigeons, trufsand lard
' them with fat bacon, and put them into a {tew-pan
no larger than will contain them, with a bunch of
parfley and fcallions, a clove of garlic, two fhalots,
two cloves, a laurel-leaf, thyme, bafl, a parfnip,
a carrot, two onions, and a bit of butter, about
half the fize of an egg, falt and pepper; moiften
them with a glafs of white wine and as much
broth, and let them ftew over a flow fire, When
the pigeons are done, ftrain, off the fauce, and if
there be too much reduce it ; add half a fpoonfull
of verjuice, or a dafh of vinegar, and {erve it over

the pigeons.

To drefs Pigeons a la Sainte Menehould.

Take three large pigeons, trufs and pick them,
and put them 1uto a ftew-pan with a bit of butter
about the fize of an egg, rolled in flour, parfley
and fcallions whole, two onions {liced, {ome car-
fot and parfnip to give a flavour, a clove of gatlic
whole, falt, pepper, three cloves. a laurel-leaf,
thyme and bafil; moiften it with three gills of
milk and make it boil ; then put in the pigeons and
let them ftew very gently an hour. When they
are enough, take them out to drain; tkim the fat
off the ftew, put i upon a plate, and dip the
pigecus into it, ftrewing them, as you take them
out, with grated bread; grill them of a fine co-
Lrur,_ba{}iug them with the remainder of the fat,
aud ferve them dry. They may be ferved with
if_‘:uce remoulade : to make it, fee the chapter upon

uces.
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Pigeons a la Payfanne.

Take four pigeons, trufs and flit them down the
back to make them lie flat and to enlarge the.
breaft, then take a quarter of a pound of ftreaked. 1"
bacon cut into flices; put it into a ftew-pan with |
half a dozen of fmall onions, ftew it gently till 1
they be enough; then fhake in a little flour and i
put in the pigeons, moiftening the whole with a &
fmall glafs of white wine and as much water, and ;1'
feafoning it with whole pepper. The pigeons be-
ing done, and the fauce thick and alittle fat, add |
two eggs beat up with cream.

Pigeons en Papillotes. :
Take three pigeons of a moderate fize, cutthem
in two to make them' lie flat, and fteep them
fweet oil with fhred parfley, {callions, mufthrooms,
their livers, and fome leaves of bafil, the whole:
thred fine; falt, whole pepper, and fome {mall
flices of bacon: then wrap each half pigeon in half
a fheet of white paper, putting over and under the
thin {lices of bacon and the feafoning : lay them
upon the gridiron upon a double theet of paper
greafed, and let them do over a very flow fire,
turning them, when one fide is-done, on the other,
Serve them in the papers without fauce,

To drefs Pigeons & la Marianne.

Prepare three pigeons as the preceding, make
them lie flac with the cleaver, and put them 1ntq
a ftew-pan with two {poonfuils of o1l, a glafs of
broth, falt, whole pepper, two leaves of laurel 5
let them boil very flowly, and when they are

' ¥ done,
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done, drain and dith them for table. Take the
laurel leaves out of the fauce and fkim oft the fat,
adding an anchovy minced, three fhalots, a few
capers minced alfo, and fome grated nutmeg;
thicken it over the fire with a bit of butter about:
the fize of a walnut, rolled in flour, and ferve it

over the pigeons.

To make a Fricandeau of Pigeons.
After having larded all the upper part of your:
pigeons with bacon, ftew them in the fame man-
ner as the fricandeau & la bourgeoife, (page 9o).

Do fricafee Pigeons like Chickens.

Cut your pigeons, which fhould be large, in
four quarters, or, if they be of a middling fize, in
half, and do them in the fame manner as the fri--
cafee of chickens, (page 108).

Pigeons au Sokil.

Take {fome young pigeons, and having drawn
them, run afkewer through the legs of each and put
them into boiling water, letting them boil up once.
Then put them into a ftew-pan, with a glafs of .
white wine, a bunch of parfley, {callions, a clove
of garlic, falt, pepper, two cloves, and a little
bit of butter. When they are done, drain, and
leave them to cool, ready to dip in a thick batter
made with two handfulls of flour, falt, a little
fweet oil, and a litele white wine, ftirred in by de-
grees, till the batter is of a proper thicknefs.
Fry them of a good colour, and ferve them hot,
garuithed with fried parfley. |

L 4 Pigee
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Pigeons en Surtout,
Ragout your pigeons a la bourgeoife, (fee page
144 ), and when the fauce is thick leave them to
‘cool ; then take the difh in which you mean to
ferve them, and which fhould bear the fire, and
{pread over the bottom of it a good force-meat;
put the pigeons upon it, and cover them with the
{ame force-meat that you have put under, in fuch
a manner as entirely to conceal the ragout. + Draw
a knife over them, dipt inan egg, and cover them
with grated bread ; put them into an oven, or fet
them upon a ftove, and brown them with a fala-
mander. Drain off the fat, and ferve a good fauce

of clear cullis over your pigeons.

Pigeons en Timbale.
Ragout your pigeons, and when they are cold
do them en timbale ; for the explanation of which

fee the chapter of Paftry.

The fame, with Tortoife. .
Cut the head and feet of fome tortifes,{tew them
with {fome white wine, broth, and a bunch of
herbs, and then take.them out of the fhell ; ob-
ferve to take out the gall, and put the tortoifes
nto a ragout of pigeons.

A Pigeon Tourt.
See the article of Paitry.

Pigeons & la Poéle. _
Having picked and drawn fome {mall pigeons,
put them into aftew-pan, with a little good butter,

pariley,
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parfley, fcallions, champignons, and a clove of
garlic, all fhred fine ; falt and whole pepper ; then
put them with their {feafoning into another ftew-
pan, to fome {lices of veal parboiled; add half a
glafs of white wine and cover them with thin rafth-
ers of bacon and a fheet of white paper. Cover
the ftew.pan clofe, and let them {immer over a
{low fire; then take the fat off, put in a little
cullis to thicken the fauce, and ferve it over the
pigeons, ‘

The [ame, en Hatelet.

A ragout of pigeons may be ufed for this difh,
that has been ferved at table; put a bit of butter
mto the ragout, heat it, and to make it richer add
the yalks of twoor three eggs; then {pit the pieces
upon little tkewers and coversthem with grated
bread, keeping as much of the fauce to them as
you can. Fry them of a good colour, and {ferve
them dry.

Pigeons en Crepin,

Take five young pigeons, trufs them, put them
into boiling water and let them boil up once ; then
{tew them half an hour with a little broth, half a
glafs of white wine, a bunch of parfley, fcallions,
half a clove-of garlic, thyme, laurel, bafil, two
cloves, pepper and falt, and let them cool : make
a force-meat with fome fllet of veal, beef fuet,
crumb of bread foaked in milk or cream, parf{ley,
{callions, mufhrooms, cut fmall; falt and pepper,
and mix it with the yolks and white of three eggs
beat up ;. put this force-meat round each pigeon,
and over 1t a bit of a pig’s maw ; clofe the maw

7 by
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by wetting it with a beat egg; firew grated bread
over, and {et the pigeons half an hour upon a flow
fire that the force-meat may have time to do, and
brown them with a falamander. Wipe off the fat
and f{erve them with the fauce well {kimmed and
ftrained, adding a little cullis to thicken it.

. Pigeons in Fritters.

Make ufe of thofe that have been {ferved at ta-
ble, cut them in half‘and give them a flavour by
fteeping them in herbs and oil. Let them cool,
and then dip them in a batter made with flour,
white wine, a fpoonfull of {weet oil, and {fome
falt; fry them of a good colour, and garnifth
them with fried parfley,

Pigeogs a la Dauphne.

Scald fome {mall pigeons and ftew them be-
tween rafthers of bacon, with a little broth, a flice
of lemon and a bunch of fweet herbs ; ferve them
with fome veal fweetbreads glazed like a fri-

L

To drefs diﬁ'ﬁrent Sorts of GAME, feveral Ways,

To drefs Pheafants.

Roaft them either drawn or larded, or with a
ftuffing made with the livers minced, with grated
bacon, parflcy and fcallions fhred fine, pepper
and {alt, and covered with flices of bacon and
paper ;. ferve them with fauce.a la Provengale, or
any other fauce in the fathionable tafte. They
may be ferved alfo in pattys hot and cold, or in a

tureen. !
To
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- To drefs Wild Ducks.

They are ufually roafted, but neither larded
nor covered with bacon. To make a fide difh,
when they are roafted and cold, cut them:. into
thin flices, and ferve them with different fauces ;
as with juice of orange, anchovy and capers, or
Jalmis, which may be found in the article of
Larks,

o drefs Red-tails and Teal.

Teal is alfo roafted and neither larded nor co-
vered with bacon. To introduce them as fide
dithes, wrap them in paper and ferve them with
a ragout of olives, turnips, truffles, or with fauce
a la rocambole,

The red-tail makes an excellent roaft, being
Plucked and drawn,

To drefs Larks feveral Ways.

Roaft them larded or covered with bacon, or
half of them one way and half the other. Do not
draw them, and put toafted bread under them to
receive what falls.

For a fide difh they are ferved many ways; to
make them into a tourt, draw them and take
out the gizzard ; put grated bacon at the bottom
of the dith and the larks uvpon it, having firft
taken off the heads and feer, and given them a
few turns over the fire in a {tew-pan, with a ltle
butter, parfley, {callions, champignons and a little
garlic, the whole cut fine, and the larks leit to
cool : finith the tourt according to the rules in

the general article of Tourts,
2 _ Larks
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Larks en Salmis a la Bourgeoie.

Take thofe which have been roafted and ferved
at table, cut off the heads and take out any ftuf-
fing that may have been put into the carcale, and
pound them together in a mortar, mixing them
when pounded with a little good broth; ftrain
this little cullis through a fieve, and feafon it with
falt, pepper, and rocambole bruifed, adding a dath
of verjuice. Heat the larks in the fauce, not {uf-
fering them to boil, and ferve them garnithed with
crufts of bread fried. Every fort of falmis a
la bourgeoife 1s made in the fame manner, by
pounding the carcaffes-or what is left of them.

: To make a Ragout of Larks.
Take a dozen of larks trufled as for the {pit,

- and turn them a few times over the fire in a ftew-

pan, with a bit of butter, a bunch of {weet herbs, -

champignons, and a veal f{weetbread, fhaking
in a little flour; moiften them with a glafs of
white wine, of broth, and'gravy f{ufficient to co-
lour the fauce, and let 1t boil and reduce till it be
thick ; then take the fat off and feafon the fauce
with falt and whole pepper. This ragout, after
being ferved at table, may be again ferved en Caif=
fes; put a good force-meat at the bottom of the
~difh in which you would ferve it, and over 1t the
ragout covesed with the fame force-meat ; draw a
koife over it dipt in an egg, and grate bread over.
Set it upon your ftove, and brown it with a fala=
 mander. Then drain off the fat, and put into the
diih a clear gravy fauce.

Y To




( %37 )

7 drefs a Ring-Dove.

The ring~dove is a fpecies of wild pigeon, and
is excellerit larded and well roafted. It may alfo
be drefled different ways for a fide dith; for which
you need only confult the article of pigeons.

To roaft a Partridge.

To ferve it as a fide dith, when you have pluck=~
ed and drawn it, make a little flutfing of the
liver, with fome grated bacon, a little falt,
pariley and {callions minced, and put it into the
carcafs, fewing the opening that none fall out
then trufs and put it over the firewith a little butter
in a ftew-pan, and roaft it covered with thin
rafhers of bacen, and white paper. A partridge
1s alio excellent larded, and roafted without a
ftuffing. When' they are done ferve them with
any fiuce or ragout you think proper: as

Sauce a la carpe Ragout of truffles
- Sauce a I'Efpagnole Ragout of lettuces
Sauce aux zelts d’o- Ragout of olives
range Ragout au {alpicon

Sauce a la Sulrane

For all which fee the chapter of fauces.

A partridge may al{o be done en Papillotes, upon
the gridiron.

To drefs Old Partridges.
- Dothem them a la braife, in the fame manner
as the neat’s tongue, (page 11), except that fome
white wine muft be added. When they are done,
ferve them in a tureen with a cullis of lentils and
{treaked
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ftreaked bacon. See a breaft of ‘veal with cab-
bage and ftreaked bacon, (page 78). Do your pa=
tridges the fame, but do not parboil them. An
old partridge may be ferved alfo with a ragout of
chefnuts, olives or truffies 5 or in a cold pye, or
boiled and ferved up in foup.

To drefs Woodeocks and Snipes.

‘Roaft them either larded, or covered with thin
flices of bacon and vine leaves, and leave the trail
in them ; put toafted bread under, to receive what
falls while they are doing, and ferve them upon
the toaft. When they are roafted and cold, they
may be done en falmis. See larks en falmis & la
bourgeoife, (page 156). To introduce them for a
fide dith, fplit them behind, and take out the en-
trails except the gizzard ; mwnce and mingle them
with grated bacon or a bit of butter,  parfley
and fcallions, thred, and a little falts put this
ftuffing into the carcafles, and few them that none
fall out, and then trufs and roaft the woodcocks

covered with bacon and paper. When they are’

done, ferve them with fauce or ragout, like the
partridge ; fnipes are ferved in the fame manner.

They may be made info tourts alfo; but in
that cafe, draw them and make a force-meat of
the entrails to put at the bottom of the difh.

To drefs Quails.* X
- Roaft them covered with bacon and vine-leaves;
or, for a fide dith, ftew them &'la braife, with a
{lice of veal, a bunch of {weet herbs, rafhers of
bacoun, a little good butter, very little falt, half a

glafs of good white wine,.and a {poonfull of broth.
' When
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When they are done, take ‘them out, fkim the
liquor, ftrain it, and add to it a little cullis ; {erve
it over the quails.

When done thus, quails may be garnifhed

" with crawfith, or veal {westbread, ftewed with

them ; or they may be ferved with cabbage gar-
nifthed with ftreaked bacon, or with a cullis of

lentils, as partridges.

To drefs Quails with Laurel.

Having drawn and trufled them, mince the
lwvers, and mix them with parfley, {callions, a
bit of butter, falt and pepper ; put them again
into the carcafles of the quails, and roaft them
covered with paper; boil four or five leaves of
laurel in water, make them into a fauce with
veal cullis, and ferve it over the quails.

The fame, with Cabbage.
Do them like the breaft of veal, (page 78); but
do not parboil the quails.

The [ame, an Gratin.

Take fix or feven quails, finged and drawn;
turn them a few times over the fire in a ftew-pan,
with a bit of butter, a bunch of parfley, fcallions,
a clove of garlic, two cloves, half a laurel-leaf,
thyme, bafil, and fome muthrooms. Then fhake
in fome flour, and  moiften them with a glafs of
white wine, fome broth, and as much gravy as
will give colour to the fauce, adding falt and
whole pepper. When they are half done, put
i a uealliweetbread parboiled, cut into large dice,
and let it remain over the fire till it is done and

' reduced
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reduced to a thick fauce, Your ragout being
completed, of a good flavour, and the fat taken off,
ferve it upon a gratin made as follows : Mince
the liver of the quails with parfley and fcallions,
and mix it with a little crumb of bread, a bit of
butter, falt, pepper, and the yolks of two eggs :
then take the dith upon which you ferve your
quails, and {pread this little force-meat over the
bottom; fet 1t over a very flow fire till it is
done, and ficks to the difh, and ferve your ragout
over 1t,

The [ame, au Salpicon.
Roaft your quails or ftew them a la braife, and
ferve them with a ragout au falpicon: For which
fee the Ragouts.

Ortolans.
The ortolan is a {fmall bird, very fcarce and
delicate, and 1s excellent roafted.

Thrufbes and Blackbirds
Are drefled mn the {ame manner as woodcocks,
with the trail left 1 the carcafles. See the arti~
- cle of woodcocks, (page 158).

To drefs Plover.

Pick and lard them, leaving the trail in; roaft
them with a toalt under to receive what falls,
ferving them when done over it. Or roaft your
plover with a ftuffing made of the entrails like the
woodcocks (page 158), and ferve them with the
fame fauce; or do them & la braife like quails,

and ferve them the fame.
Lﬂpwfng:.
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_ Lapwings.
Roaft them in the fame manner as wild duckss

Red Breafls. e
Are an excellent bird, and are ferved like or-
tolans.

To drefs a Leveret:

Skin it, take out the entrails; and put it over
the fire a few minutes; with butter or fat; then
lard and roaft it, and when it is done ferve it with
fauce and vinegar, and pepper and falt, which
fhould be ferved in a fauce-boat apart. If you
would introduce it as a fide difh, when 1t 1s done
and cold, cut it iuto {mall {lices, and ferve them
in a thick pepper fauce, or in fhalot fauce, ot
different {orts of thefe {auces: '

To drefs a Hare en Crvet.

Cut it up, preferving the blood, if there be dny;
and turn it a few times over the fire in a ftew-pan,
with a bit of butter and a bunch of herbs; fhake
in fome flour, and moiften it with a pint of white
wine and fome broth, adding falt and pepper.
When it is done, if you have any of its blood put
1t 1n, and thicken the fauce over the fire.

Hare Patty @ la Bourgeoif?.

Cut up a hare, taking care to preferve the blood,
and lard 1t with large flices of bacon, rolled in
falt, parfley, fcallions, and garlic, all fhred fine;
then ftew it in a fmall pot with half a glafs of
brandy and a bit of butter; and when it 1s done,
| - M and
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and the fauce nearly confumed, add the blood,

letting it heat, but not boil. Dﬂ'h up the hare,

laying the plECES {o clofe that they may appear
as one; ferve it cold. _

To harico a Hare.

Skin a hare and take out the entrails, cut the
liver into bits and put the whole into a ftew-pan,
with a bit of butter, a bunch of parfley, fcallions,
a clove of garlic, two fhalots, a laurel-leaf,
thyme, and bafil; ; turn them a few times over
the fire, and put in a kitchen {poonfull of flour;
moiften it with half a pint of white wine, two
{poonfulls of vinegar, and two or three glafles of
water or fome broth., Then have ready turnips
pared and cut properly ; parboil them half a quar-
ter of an hour in water, and put them into the
ftew-pan with the hare ; add falt and whole pep-
per, and let them ftew till they are done and the
liquor is reduced to a thick fauce ; then take out
the bunch of herbs, and ferve it hot. If the

hare be tender, put in-the turnips at the fame
time,

Slices of Hare en Civet.

Take a roafted hare, which has been ferved at
table, and cut off all the meat in {mall flices, bruife
the bones, and put them into a ftcw-pan, with a
bit of butter half the fize of an egg, fome onions
{liced, a clove of garlic, a laurel-leaf, and two
cloves ; {hake them a few times over r,hr: fire, and
{hake in a little flour ; moiften the whole with a
glafs of broth and two glafles of red wine, and
icafon 1t with pepper and falt : let 1t bmlhnll;

a
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half is confumed; then f{train it, and put in

the flices of hare with a little vinegar, letting
them heat but not boil.

A Leveret au Sang.

When you {kin your leveret, and take out the
entrails, be careful to preferve the blood ; cut it
up, and, if you choofe, lard it with fat bacon:
put it into a {tew-pan, with the lver, and a bit of
butter about the fize of an egg, fcallions, a clove
of garlic, two fthalots, three cloves, a laurel-leaf,
thyme and bafil : turn it a few times over the fire,
~and fhake in a little flour: moiften the whole
with three glafles of broth, a gilbof red wine, and
a fpoonfull of vinegar, adding pepper and {faltg
Iet 1t boil till the leveret be done, and the fauce
nearly confumed. 'Then take the liver, bruife it
well; and mix it with the blood: when you are
ready to ferve it, put in the blood to thicken over
the fire, with the yolks of fome eggs; add half a
handfull of capers, and ferve it hot.

Slices of Hare a la Porvrade.

Take a hare or leveret which has been roafted,
and ferved at table ; take off the meat, and cut it
into thin {mall flices ; if you have not enough to
fill a difh, do not take out the bones, but cut the
pieces large and equal. Put them into a ftew-pan,
with fauce A la poivrade, highly relithed ; heat,
but do not ].\?t your hare boil, and ferve it hot.
For fauce i la poivrade fee the Sautes. "

To drefs Rabbits.
Skin them, take out the entrails, and roaft
M 2 them ;
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them ; firft putting them over the fire with 2
little butter, and larding them with bacon. To
fricafee rabbits, cut them up, and let them remain
fome time in cold water to cleanfe : then fricafee
them, like the breaft of veal, (page 78).—They
may be marinated alfo like beef brains, (page 14),
and ferved in the fame manner.

To drefs Rabbits with a Cullis of Lentils.

When cut up, ftew them with good broth,
{fome itreaked bacon, a bunch of herbs, and very
little ‘pepper and falt; ftew alfo a pint of lentils,
with fome broth and falt: when they are done,
ftrain them through a fieve, and afterwards reduce
them over the fire till you think the fauce thick
enough to ferve. Heat the rabbit and bacon in
a tureen, and ferve them.

To drefs a Rabbit @ la Bourgeoife.

Cut up a rabbit, and put it into a ftew-pan, with a
bit of butter, a bunch of herbs, fome mufhrooms,
and artichoke bottoms parboiled. Turn the whole
a few times over the fire, and put 1n a little flour,
with fome broth, and a glafs of white wine, adding
falt and pepper. When 1t 1s done, and the fauce
nearly confumed, add the yolks of three eggs beat
up, with fome broth and a little thred parfley, and
{erve it of a good flavour. An old rabbit 1s as well
as a young one for a ragout, when there is time
to ftew them ; but they are neither good for the
{pit, to marinate, nor ferve en papillotes, or caifles.

T o tmake Rabbit Puddings.

Boil three gills of milk, with three fliced onions,
| fome
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fome coriander feed, parfley, fcallions, thyme,
laurel and bafil, till three parts is confumed ; tl"fen
ftrain it, and put in the livers of feveral rabbits,
half, a pound of pork flair cut into little {quare
pieces, and a little falt and beat fpices; add, alfo,
the yolks of ten eggs, and {tir it over a {low fire:
when it is well mingled, and not too hot, put the
whole into a pig’s gut, about eight inches long ;
taking care not to fill it above three parts, left the
meat fhould {well, and your pudding burft. When
your puddings are tied at each end, put them into
boiling water, and let them boil a quarter of an
hour ; then prick them with a pin, and if no greafe
comes out take them up; throw them into cold
- water, and put themupon a difh ready for grilling.

To drefs Rabbits en Bigarrure.

T'ake a rabbit, fkin 1t, and take out the entrails;
mince the liver, and mingle 1t with grated bacon,
a little butter or beef marrow, parfley, {callions,
and favory fhred fine, falt and whole pepper. Mix
this ftuffing with the yolks of three eggs, and put
it into the belly of the rabbit, fewing it ; then put
the rabbit over the fire a few minutes, with butter
or fat : cutflips of bread, the length of the rabbit,
with as many of {treaked bacon, well interlarded,
and cover the carcafs of the rabbit with it, putting
firft a {lip of bread, and then of bacon, in fuch a
manner that the head only may be feen: wrap it
in two fheets of paper, well buttered, and roaft it :
when done, and the bread a little crifped, take off
the paper, and ferve your rabbit with the flips of
bread, bacon, and its own gravy, or you may add
a dafth of verjuice.

M 3 To
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To drefs Rabbits en Matelotte. -
Stir a little butter and a {mall {'pﬂonfull of flour

over the fire, till it is of a fine cinnamon colour ;

cut up your rabbit, and put it into the ftew-pan
with it, turn it a few times upon the fire, and add

a glafs of red wine, two glafles of water and broth,

a bunch' of parfley, fcallions, a clove of garlic,
thyme, laurel, two cloves, bafil, falt and whole

pepper. Let it ftew gently half an hour, and 'then
put 1n a dozen of {mall white onions, parboiled :

if you choofe to add an eel cut in pieces, do not
put 1t 1n till the rabbit 1s three parts done. Before
you ferve it up, take out the bunch of herbs, fkim
the fauce weif, and add to it fome capers whols,

and an anchovy minced.  Serve it with {mall |

crufts of bread, fried in butter, and pour the fauce
over all.

To mince Rabbits.

Take what remains of a roafted rabbit which
‘has been ferved at table, cut off all the meat, and
mince it with a little roafted mutton. Break the
bones of the rabbit into little bits, and put them

into a ftew-pan, with a little butter, iome fhalots, _
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half a ‘clove of garlic, thyme, laurel, 'and bafil: *

turn them a few times over the fire, and thake in

a little flour : moiften the whole with a glafs of |

red wine, and as much broth, -and let it boil half
an hour over a flow fire : then ftrain it off, and
put in the mince-meat, with falt and whole pep-
per;; let it heat, but not boil, and {erve it hot:
if you choofe, garnifh’ your mince with crufts of
fried bread,
| | Rabbits
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Rabbits in Slices, with a Ragout. of Cucymbers.

Slice two large cucumbers as thin as you are
able, and fteep them two hours in falt and vinegar;
then fqueeze them dry, and put them into a ftew-
pan, with a bunch of parfley, fcallions, a laurel-
leaf, thyme, and bafil.; fet them over the fire, and
keep turning them till they are a little brown:
fhake in a little flour, and moiften them with two
alaffes of good broth. Let them ftew flowly half
an hour, that the ragout may thicken, and then
take out the bunch of herbs, and put in the rab-
bit, cut in thin flices like thescucumbers; let it
warm, without boiling, add falt and whole pepper,
and ferve it _up. This is a good way to ufe
the remains of rabbits which have been ferved at
table.

To ferve @ Rabbit en Salade.

Cut {fome crumb of bread, as you would bacon
for larding, fry it in butter, of a good colour, and
when 1t 1s 'drained, take the remains of a. roafted
rabbit, cut the meat 1nto flices, and arrange 1t in
your difh for table over the fried bread, with two -
anchovies, cut vecy fmall and well wathed, fome
capers, and, if you have any, fome {mall white
onions boiled : intermingle the whole, arrange
it with as much tafte as you can, and feafon it
with falt, whole pepper, oil and vinegar, The

feafoning is not in general put in till it is upon
table.

To drefs Rabbits with young Peas.
Cut them up, and ftew them in the fame man-
ner as the chickens with young peas (page 118).

M 4 The
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The fame, en Papillstes.

Take a young tender rabbit, cut it up, and flecp
itin {iweet oil, with parfley, {callions, muthrooms,
- and a clove of garlic, the whole fhred fine, falt
and whole pepper. Wrap each piece, with its
leafoning, and a {mall Oice of bacon, in fome white
_paper, buttered or oiled on the outfide : Jay them
upon the gridiron, upon a fhect of ociled paper,
over a very flow fire, and when done, ferve them in
the papers. | :

The fame, en Gdteau.

Take off all the meat of a rabbit: cut that of
the fillet and legs into {fmall flices, and mince the
reft with the liver, to make a force-meat ; mingle
the mince with a handfull of crumb of bread,
foaked upon the fire in a pint of milk ; adding the
yolks of three eggs, a good quarter of a pound of
grated bacon, parfley, fcallions, two fhalots, and
twq leaves of bafil, the whole fhred fine, {alt and
pepper. Then tzke a ftew-pan of a moderate fize,
‘and cover the bottom with thin rathers of bacon ;
then put 1n the flices of rabbit, and cover them
with the force-meat; arrange another layer of
rabbit, and over it a layer of bacon, aud let the
whole {lew gently. Boil the bones of the rabbit
apart, with a gill of white wine, two or three
{poonfulls of cullis, and as much broth, to make a
fauce ; when properly reduced, and flavoured,
ferve it over the rabbit, having taken away the
" bacon that was over and under it.

The fame au Pere Douillet, |
Cut a rabbit into {ix pieces, after having larded
' | ' ; it
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it with fat bacon, put it into a {tew-pan, with a
gill of white wine, as much broth, a little falt and
whole pepper, a bunch of parfley, fcallions, two
{halots, half a laurel-leaf, thre¢ or ﬂm{' lea\fﬂs_ of
bafil, two cloves, a carrot, half a parfnip cut into
{lices, and a fpoonfull of hog’s-lard : let it boil
till it be well done, and the fauce thick ; fkim it,
and ferve it up. A rabbit done 1n this manner
may be ferved alfo cold ; in this cafe, do not fkim
the fat off; place the pieces in your difh to cool ;
and put the fauce, which thould be fo ftrong as to
become a jelly when cold, into the bottom of 1t.

The fame, au Gite.

Stuff two rabbits with their livers, a bit of butter;
parfley, fcallions, and champignons, the whole
thred fmall, falt and whole pepper; few them ;
trufs the bind legs under the belly, and the fore
under the fnout, and ftew them with a glafs of
white wine, fome broth, a bunch of herbs, falt
and whole pepper. When they are done, ftrain
off the fauce, tkim it well, put in a little cullis,
reduce it properly, and dith the rabbits as if they
were {-tting.

The fame, en Cailles.
Cut up your rabbits, and ragout them in the fame
manuner as pigeons en furtout, (page 152).

T he SJame, with Herbs,

Cut up your rabbits, and put them into a ftew-
pan, with parfley, fcallions, mufhrooms, a clove
of garlic, all cut fmall, a bit of butter, thyme,
laurel, and bafil, fhred fine: turn them a few

4 times
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‘times over the fire, thake in a little flour, and
moiften them with a glafs of white wine, a little
gravy or broth, adding falt and whole pepper: let
the whole ftew, and reduce to the confiftence of
a fauce : when you are ready to ferve it, take the
livers which were done with the fricafee, bruife
them, and put them into the fauce.

The fame, au Gratin,

Do your rabbits like the former, with this dif-
ference, that the herbs fhould be tied, and not
minced.—Serve it over a gratin, made in the fame
manner as that with quails, {page 159).

The fame, a I'Efpagnole.

Having cut up ‘your rabbits, fiew them with
half a glafs of white wine, a little broth, a bunch
of herbs, {alt and pepper, and ferve them with
fauce a I'Efpagnole. For the making of which
fee the Sauces.

The fame, en Galantine.

Bone your rabbits, and do them as the pig en
galantine. When they are done, if you would
ferve it for a fide-difh, take them out hot, dry
them, and ferve them with fauce a 'Efpagnole; but
they are ufually ferved cold, and then are let cool
in their broth ; fee a pig en galantine, (page 104). .

The fame, cn Hatelet.
Cut up your rabbits; and {tew them with half
- a glafs of white wine, fome broth, a bunch of
<herbs, falt and whole pepper. When they are
done, and the fauce reduced fo as to hang abnlut
: the
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the meat, let them cool, and put them upon {mall
fkewers ; wet them with an egg beat up, and grate
bread over them ; then dip them in their fat, and
grate bread over. them 'a fecond time, and grill
them ; ferve them dry upon the fkewers,

The fame, en Poupeton.

Make a ragout, well thickened, with a rabbit
cut in pieces, a veal {weetbread, and mufhrooms.
When it is done and cold, have ready a ftuffing
made like that of veal en pain (page go), and
finith your rabbit en poupeton in the . {ame
manuner.

To roll Rabbits with Piftachio Nuts.

Take the bones out of two rabbits, and make a
force-meat of their livers, with fome other kind of
meat boiled or roafted, fome crumb of bread boiled
in milk, parfley, {callions, champignons, falt and
pepper, and mix it with the yolks of four eggs:
{pread this force-meat upon the rabbits ; roll them
up, and afterward tie them with packthread: ftew
them with a little white wine, and a bunch of
fweet herbs, and, when done, {kim and ftrain the
fauce through a fieve; add a little cullis te thicken

- 1t, and reduce it over the fire. When you ferve

it with rabbits, put in a dozen of piftachio nuts

-{calded.

To fleww Rabbits en Tortue.

Bone a rabbit, lay it upon a table, and make a
hole in the {kin, to receive the half of the fore-
part of the rabbit, fo that it is turned the wrong
fide outward, and appears in the fhape of a tor-

toife :
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toife : tie it with packthread, and ftew it with a
glafs of white wine, a little broth, a bunch of par-
fley, fcallions, a clove of garlic, tlwme laurel, ba-
fil, two clnves falt and pepper : when it is done,
ftrain off the faur.:t', {kim it well, and put in a little
cullis; reduce it toa proper tlnckneis over the fire,
and ferve it with the rabbit,

Venifon.
The flag, the bind, the roe-buck, the deer, and the
Jawn, are all drefled in the fame manner: freep
the fore-quarter in vinegar, falt, pepper, and a
little water, and afterward roaft it : it may be alfo
ferved like beef i la mode, or made into a paity.

The IWild-Boar.

- *T'he head, which 1s ferved cold, is the moft
efteemed, d 1s drefled like a pig’s head : the
feet are done a la Sainte Menehould, as the pig’s,
and the reft in the manner of the ﬁllet —The
hind and fore-quarter 1s roafted, after being fteeped
in fome marinate, ferved in a paﬂ cold, en civit,
as beef 4 la mﬁde, and 1n a palty in the pot. The
young wild-boar larded makes an excellent roaft.

To hafl different Sorts of cold Roaft Meat.
Take any kind of meat that has been roafted,
either butchers meat, poultry, or game: cut it
into fmall pieces, and put it to a ftew-pan, with

a little I.nuflf:'}e, {callions, fhalots, and champig="

nons, all thred {mall, a lutlf: gaud broth, falt and
whole pepper, Let the whole fimmer upon the
fire a quarter of an hour: then take your difh,

and put into 1t a little of the fauce of the meat,
with
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“with fome crumb of bread, and put a little crumb
'of bread upon the meat. Put it over your ftove
moderately heated, till it fticks to the difh, and
forms a little gratin ; then pour in the reft of the
fauce, adding a dafh of verjuice.

To drefs different Sorts of F1su many Ways.

To cook a Turbot and Barbel.

Stew either in equal quantities of brine and
milk, in a flew-pan large enough to contain it :
let there be liquor enough to cover your fifh, and
- take care that it only fimmers, otherwife it will
break. When it feels foft under your finger it 1s
done; ferve it dry upon a napkin, garnithed with
green parfley.

To ferve a turbot or barbel as a fide-dith ; pour
fome fweet oil into a {tew-pan, adding falt, pepper,
and a dath of vinegar, and put it over the fire to

heat, without boiling ; ferve this fauce over your
fifh.

A Turbot with Capers.

Put into a {tew-pan a good piece of butter, a
little flour, falt, whole pepper, an anchovy wathed
and minced, and fome capers ; {tir this fauce over
the fire till it be thickened, and ferve it over your
turbot : it may alfo be ferved with fauce a la be-
chamel, made by reducing three gills of cream
over the fire to half, and adding a little falt ; or it
may be ferved with a ragout of crawfifh.

To
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To drefs a Turbot or Barbel en Maigre.

Put into a ftew-pan a good handfull of falt, a
‘pint of water, garlic, onjons, all forts of fweet
herbs, parfley, {callions, and cloves : boil the whole
balf an hour over a flow fire ; let it fettle, pour
off the clear, and ftrain it through a fieve 5 then
putin twice as much milk as there is of the brine,
and put the fith i1t over a very {low fire, letting
1t fimmer only : when your turbot is done, ferve
- over it any of the following fauces or ragouts,

Sauce a I’Efpagnole Ragout of little eggs
Sauce hacheé = R gout au falpicon
Sauce au vin le cham- = Ragour of oifters

pagne Rasout of truffles, or
A ragout of crefles champignons :

Feor which {ee the article of Sauces.

To drefs a Turbot en Gras.

Put it into a ftew-pan or fith-kettle with good
flices of veal, falt, pepper, and a bunch of {weet
herbs, and cover the whole with flices of bacon.
Let it {tew over a flow fire, and add a glafs of
. champaign. When your turbot is done, ferve it
with different fauces and ragouts.

A Turbot or Barbel glazed.

Gut and wath a turbot or barbel, and lard all
the upper part with bacon ; then let it do flowly
between {lices of bacon, with a little champaign
wine, falt, and a bunch of {weet herbs: put into
another veilel fome fillet of veal cut into dice,
with two f{lices of ham, ftew them with {ome
broth till the fauce is reduced to a thick gﬁv}f :

rain
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ftrain it off before you ferve it, and with a feather
put it over your turbot where 1t 1s larded, to glaze
~at: then put fome good cullis into the ftew-pan
and tofs it up as a fauce to ferve in the difh, add-
ing the juice of a lemon.

To drefs frefh Salmon.

Cut it in flices, fteep it in a little {fweet oil, ot
good butter, falt and pepper, and broilit; bafting
it while doing with the oil. When done, ferve
over it any of thefe fauces or ragouts directed for
the turbot (page174): you may alfo {erve it done
with court-bouillion, (fee pages1 32), with the fame
fauces.

Serve it for a firft dith; do not take off the
{cales, but, when done, put it upon a napkin dry, -
with green parfley round it. '

To ferve it as a fide difh, take off the fcales ;
the court-bouillon, in which it thould be boiled,
1s made with white wine, foup maigre, roots,cnions
fthred, a bunch of {weet herbs, falt, pepper and
a bit of butter. . Every fort of fith with court-
bouillon is done in the fame manner.

Do drefs Salmon cn Caifles.

Take two flices of freth falmon, about the
thicknefs of half a finger; ftecp it an hour in
{weet oil with a few muthrooins, a clove of garlic
and, a fhalot (all fhred fine), “half a laurel-Ieaf,
thyme, and bafil, thred into a powder, falt and
whole pepper ; then make a paper box that will
contain the two flices of {almon, rub the outfide
with oil and put the falmon, with all its {eafoning,
and covered with grated bread, into it; do it 1

% aL



¢ 178 )
an oven, or put the difh upon a ftove, and when
the falmon 1s done brown it with a {alamander.
When you ferve it, {queeze in the juice of a large
lemon; if you ferve it with fauce a I'Efpagnole,
the fat muft be taken off the falmon before you
put in the fauce.

Salmon a la Poéle.

Put flices of fillet of veal and a little ham at the
bottom of the ftew-pan, juft the fize of the {lice
of falmon you would ferve : put the falmon upon
it and cover it with thin flices of bacon, adding a
bunch of parfley, {callions, two cloves of garlic,
three fhalots, and a Little falt : boil it gently over
a moderate fire a quarter of an hour, and moiften
it with a glafs of champaign wine; let it remain
over a {low fire till it be done, and the momenrt
before you ferve it {train off the fauce, and add
to it fome cullis; let it boil up a few times, and
ferve 1t over the falmon. |

To drefs Sturgeon.

To roaft it, put a bit of butter rolled in flour
into a {tew-pan,with falt, pepper, parfley, icallions,
{weet herbs, cloves, a gill of water and a little
vinegar; flir it over the {ire, and when it is luke-
warm, take it off and put in your fturgeon to
fteep: when it has taken ‘the flavour of the herbs
roaft it, and ferve it with any vegetable fauce you

. think proper. It may alfo be done with court-

bouillon, like falmon, and ferved with the fame
fauces.

Sturgeon
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Sturgeon roafted en Gras. Tl
Lard it with fat bacon, roaft and ferve 1t with
fauce a I'Italienne, a 'Efpagnole, a la ravigotte 5
or with a ragout of truflles, morells, muthrooms,
veal fweetbread, or crefles and eggs without the

{hell.

Sturgeon a la Braife.

Put it into a fmall pot with flices of veal and
rafthers of bacon, a gill of white wine, a bunch of
herbs, onions, roots, {alt, pepper, and fome good
broth: when it is done, ferve it with the fame
fauces or ragouts as when roafted.

The fame, en Matelotte.

Cut fome crumb of bread, in the form and
about the fize of a half-crown, fry it in butter till
it be of a good colour, and leave it to drain: take
a piece of fturgeon and cut it into fmall thin
- {lices ; lay it upon a dith with a bit of butter,
falt and whole pepper; fet it over aflow fire, and
as the {lices of fturgeon are done on one fide turn
them on the other; a quarter of an hour will be
{ufficient to do them : when they are done, take
them out of the dith, and put in a little flour,
mix it well with the butter, and then add {fome
fhalot, parfley, and {callions, fhred fine; put the
{turgeon again into the fauce to heat, without
boiling ; throw in a few capers cut fmall, and gar-
nifth the fides of your dith with the fried bread,
taking care to pour a little of the fauce over it.

N The
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The fame, glaxed.

- Lard all the upper part of a piece of fturgeon
with {mall bits of bacon, and put it into a ftew-
pan, with thin flices of fillet of veal, a little ham,
a bunch of parfley and fcallions, three fhalots,
two cloves, half a laurel-leaf, fome leaves of bafil,
a glafs of champaign wine and fome broth: let
it fimmer over a fire, and, when done, take the fat
off and firain the fauce through a fieve; reduce
it to a ftrong thick gravy and finith it as a fri-
candean.

-

To drefs Shad,

Shad is drefled whole or in halves; for a top
dith, gut and boil it in court-bouillon, with the
fcales on like falmon, and ferve it on a napkin,
garnifhed with green parfley.

For a fide difb, take the {cales off;, and ferve it
with different fauces, as caper, {weet oil, or Ita-
lian fauce. See the Sauces.

It may alfo be broiled: having {caled and gut-
ted 1t, cut it a little upon the back, and lay it upon
the gridivon, bafting it from time to time with a
little butter, falt and pepper. -When it 1s done,
which 1s known by the bone lofing its red colour,
{crve over 1t a ragout of force-meat agreeably {ea-
foned ; or it may be ferved, when broiled, with
caper or anchovy fauce. ' '

To caok Slices of Shad different ¥ ays.
Thefe fort of dithes are ufually made with the-
remains of what has been ferved at table: your

fhad being cold, cut it into flices and heat it in a
good
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good fauce or ragout, which you pleafe s if you
. have not enough to fill your difh, dip each {lice of
fith in a batter made with flour, mixed rather
thick, with_a glafs of white wine, a fpoonfull: of
oil, and fome fult, and fry them; garnith them
with fried parfley.

To drefs frefb Cod.
Buil it in a white court-bouillon; like the turbot,
and ferve it with the fame fauce or ragout.

Frefb Cod en Dauphiny with a Ragout of the [oft
Roes of Carp and the Heads of Afparagus.

Scale and gut a freth cod, fcar and dry it, and
fteep it two hours in {weet oil, with falt, ‘whole
pepper, parfley and fcallions whole, a clove of
garlic, and a laurel-leaf: then take an iron tkewer
and run it through the cod; begin at the eyes,
bring it out at the middle of the body, and finifh at
the tail, to give your cod the form of a dolpbin.
Put it upon a baking-difh, and having bafted it
with the oil and herbs,{tew 1t 1n an oven ; when
it 1s done, draw out the tkewer, and difth it with
a ragout made thus: Take the foft roes of three
carp, parboil them with the heads of fome afpa-
ragus, put the whole into a ftew-pan, with a
good bit of butter, fome champignons, and a bunch
of parfley and fcallions ; turn it a few times over
the fire, put in a little flour, and wet it ‘with a
glafs of white wine and fome good vegetable foup.
When your ragout 1s done, and the {auce reduced
and agreeably feafoned, add the yolks of three
eggs beat up with cream ; thicken the fauce upon
the fire, andf{erve it over the cod; do not put in
g N your
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your .afparagus heads till the ragout is almoft
finithed.

To drefs Skate.

The crimpt is the moft efteemed, and is ferv-
ed in difﬁ::rent ways, as the other: the moft
common 1s, to put your fkate into a pot with
water, vinegar, {fome flices of onion and a little
{alr, after having well wathed it in freth water,
and taken the gall off the liver: let it boil up
but twice, that it. be not too much done; then
take it up upon a dilh, cut the edges that it may.
look handfome; you will know by the firmnefs
when it is enough: then drain it, and ferve it
with any fauce you think proper, as, butter-fauce
with capers and anchovies; oil-fauce, or burnt
butter, with fried parfley : to make this laft {auce,
heat the fkate in the difth for table, with fome
vinegar, falt, and a little pepper; put the burnt
butter over it,and the fried parfley round the difh.

Skate a'la Sainte Menehoudd.

Take off the fkin and cut the {kate in pieces
about the fize of two fingers. Let it boil flowly
half an hour ; put in a bit of butter with a {fpoon-
full of flour, and mix them together; {tirin by
little and litele a pint of milk, and add falt, pep-
per, a bunch of parfley, {callions, a clove of gar-
lic, two fhalots, three cloves, thyme, laurel, bafil,
an' onion fhred, ‘and roots to flavour it.  IL.et the
whole boil a full quarter of an hour, and then
put in your fkate : when it is done, dip it in the
fatteft part of the fauce, cover it with grated

bread and lay it upon the gridiron, bafting it with
a little
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a little butter. Serve it dry, with a remoulade
(which you will find in the article of fauces), in a

fauce-boat.

Skate with Champaign Wine.

Firft boil it according to tbe former precedent,
and put it into a difh neatly, to ferve at table;
then add a glafs of champaign, a bit of butter,
parfley, fcallions, two fhalots, three leaves of ba-
fil, two or three champignons, all cut very fine ;
fome falt, a little whole pepper, and fome rafped
bread rubbed through a fieve: put the dith over a
flow fire, let the whole boil gently a quarter of an
hour, and ferve it.

To marinate and fry Skate.

Take off the {kin and cut the fkate into pieces,
as before : fteep it two or three hours in a little
water and fome '.rmf'gar with f'llt, pepper, parfley,
fcallions, a clove of garlic, onions fliced, the
zeft of roots and cloves; then having dried and
floured 1it, fry it, and {ferve it with fried parfley.

Skate with a Sauce of its Liver.
~ Boail it according to the precedent, page 130,
andferve it with a fauce made thus : put {fome parf=
“ley,{callions, and a clove of garlic, all thred ,veryﬁne,
ito a ftew-pan with a little butter ; fhake it a few
times over the fire, and put 1n a little flour and
butter, with fome capers,and an anchovy cut fine, -
the liver of the fkate boiled and bruifed, falt and
whole pepper; moiften it with water or {fome
broth, thicken it upon the fire, and ferve it over

the fkate.
N 3 Skate
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Skate with Checfe.

Take the beft halfof a crimpt fkate, cut it into
four equal picces; wafh it, and boil it in a gill of
milk, with a bit of butter half the fize of an egg,
mixed with flour, a clove of garlic, two fhalots,

two.cloves, a laurel-leaf, th}mﬂ bafil, and a lltt]t: '

pepper and falt, but let it boil bemre you put in
the fkate; when it is done, take it out of the
{auce ; ftrain the fauce thmugh a fieve, and thicken
it over the fire ; put half in the dith upon which
you ferve your {kate, and over it half a handfull
of gruyere cheefe grated : arrange the pieces of
kate upon it, and ‘have ready a dozen of imall
wliite onions. boiled in broth, and well drained,

and fome little bits of bread cut round, and fried

to garnith it: intermingle one with the other,
and pour the remaining part of the faucc over all,

covering it with gruyere, or, which is better,
~ parmefan Lheefe, grated Set your dith over a
very flow fire, and let the fauce boil gently till it
be d].l'l]Dﬂ: cmafumed ; then put what remains over
!:hr. {kate, and ;Dl*lze it with a falamander.

To drefs Stock-Fifp.

Thewhiteft is efteemed the beft: before you put
it into water, beat it well with a hammer to foften
it,and then Jndkltﬁew. ral days, frequently changing
the: water ; let "it boil a moment in river water,
take it out and divide it in flakes ; then put it into
a ftew-pan, with equal quantities of fweet ol and
good butter, whole pepper, a little garlic, and
fumf: {alt, if it be too trefh; fet it npon your {tove,

'mcl kf:ep imrmg it till the butter thickens with
the
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the oil : it fhould be eaten immediately, as the
fauce, in proportion as it cools, will turn to oil.

To drefs falted Cod.

Scale and wath it ; boil it in river water, aud
then drain and take it up in flakes; or, 1f you
_ choofe, let it remain whole; 1t" may be ferved
with different fauces. 1f you choofe, put a little
flour, butter and pepper into a ftew-pan, mix
them with a little milk, and add afterwards {ome
verjus en grains *. Thicken this fauce over the
fire, put your cod into it to heat, and ferve it up.
If you have no verjuice, ufe parfley and {callions
fhred fine.

Salt Cod a la Maitre d’ Hitel.

" Take any part of the cod you choofe; after hav-

ing {caled and wafhed it, put itinto a kcttle with

freth water, and fet it upon the fire: wherd it is

ready to boil {fkim it, and as foon as it boils take
it from the fire; cover it half a quarter of an
hour with a napkin, and take it out of the water to
drain : put it upon a difh, with parfley and fcal-
lions fhred fine, whole pepper, grated nutmeg,
a good bit of butter and a {poonfull of verjuice ;
fet it upon your ftove till it is heated, and ferve
it immediately.

To fiuff the Tail of a Cod. ;
Put two good handfulls of crumb of bread, rub-
bed through a fieve, into a ftew-pan with a pint
of milk ; et it over the fire and let it bouil till the

- ™ Sour Grapes.
NV ser bread
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bread 1s well thickened ; when it is cool, putin
a bit of butter about the fize of an egg, parfley,
dcallions fhred fine, falt, pepper, and ‘the yolks
of fix eggs. Then take the tail part of acod, and
boil 1t 1ccnrdmg to the former precedents ; dmm
it and take off all the meat in flakes, leaving only
the bone; put a bit of butter the fize of an egg
1nto a ftew-pan, with parfley, {callions, two fhalots,
half a clove of garlic, all cut fine, and turn ita
few times over the fire; then add half a {poonfull
of flour and fome milk, and let it boil till the fauce
be thick ; then put in the cod, with the yolks of
three eggs, and thicken it over the fire ; put the
back bone into the difth upon which you defign to
ferve your cod; cover the {fmall end with greafed
paper; make an edge all round the bone with a
- part_of the force-meat; put the ragout of the
cod in the middle, and cover it with the remain-
der of the force-meat in fuch a manner that the
‘ragout cannot be {feen, and that you form the tail
of acod. Draw a knife over it dipt in the yolk
of an egg brz"lr up; cover it with grated bread,
and brown it in an oven or with a falamander;
when it is done of a good colour, wipe the fim
of the dith and ferve it. A fauce may be put into
the bottom of the dith, made with a glafs of good
broth, a bit of butter the {ize of an egg rolled in
flour, a {poonfull of verjuice, a little falt and
pepper, :-111d thickened upon the fire.

To drefs Cod with Onions.
Cat five or fix onions in bits, put them upon
the fire with fome butter and let them remain

fome time, frequently ftirring them, till they be-
gin

-..-_-..-.."I..-...r\g. .
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| gin to be coloured 5 then put in little flour, and
. {tir them over the fire till they are well browned ;
then add a {poonfull of vinegar, fome {alt, whole

| pepper, and a little broth. ' The onions being well

done, and the fauce thickened, put in the cod,
boiled, and in flakes; let it fimmer in the fauce,
and before you ferve it up, add a bit of butter.

| The fame, a la Garonne. t
Put fome flices of boiled cod into a ftew-pan,
with a piece of butter, two {poonfulls of oil, ca-
pers, anchovies, parfley, f{callions, the whole °

thred fine, and whole pepper; when you are ready
to ferve it up, fet it over the fire to heat, flirit
till the oil and butter are well mixed together ;
dith it, and {trew over fome rafped bread, rubbed
through a fieve.

The fame, ala Provencale.
" Boil fome cod and well drain it ; take the difh
upon which you mean to ferve it, and put-into 1t
fome fhalot, a little garlic, parfley, {callions, fome
{lices of a pared lemon, whole pepper, two {poon-
fulls of oil, and a bit of butter half the fize of an
ego : arrange the {lices of cod at the top, and the
{ame feafoning over them ; cover the whole with
fome rafped bread, and {et the dith over a flow fire,

that it may boil gently, and then brown it with a
falamander.

The fame, with burnt Butter.
Having boiled and drained your cod, put it in
a dith for table, with half agla{s of vinegar, as
much broth, and fome whole pepper ; let it boil
3 half
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half a quarter of an hour, and pour over it fome
burnt butter hot : garnifh it with fried pariley.

The fame, & la Creme.

Boil your cod in water, and when it is well
drained, divide it in flakes : put it into a ftew-pan,
with a bit of butter, half a {poonfull of flour, a little
garlic fhred, and fome whole pepper: moiften it
with {fome milk or cream and thicken it over the
fire; then put inthe falted cod, heat it and ferve
1t up.

If you choofe to cover the cod with grated bread,
put 1n a little more butter and the yolks of three
eggs: difh if; grate the bread over, and brown 1t
with a falamander.

The fame, in a Tourt. -

The cod being boiled, drained, and cold, put
it by flakes into a pafte with fome butter, whole
pepper, and a bunch of {weet herbs: when the
tourt 1s baked take out the bunch of herbs, and
put in a fauce a la créme, made like the preced-
ing.

~ Cod en Stinquerque,

Put a little parfley, fcallions, fome anchovies,
and a little garlic, the whole fhred fine, mto a
ftew-pan, with whole pepper and fome capers, ©
and cover it with flices of cod ; lay feveral layers
in the fame manner till the dith i1s full: %{at&
bread over it, and let it boil gently over a llow
fire ; make it brown with a {alamander.
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To fry and marinate Cod.

Boil it in water and wath it by flakes; then
fteep and fry it, in the fame manner as fkate,
{page 181) ; with this difference, that when you
Ateep it ufe a little falt,

Cod in Fritters.

Boil your cod in water, and well drain it; then
itake the largeft flakes and dip them in a batter
‘made with flour, wine, a little oil, and very little
falt: fry them, and ferve them garnithed with
 fried pariley. -

To drefs Burt, Soles, Flounders, and Plaice.

Thefe four fith are cooked in the fame manner :
after, having {caled, gutted, wathed, and dried
them, flit them oapon the back near the
boue, flour and fry them in boiling fat over a
g¢lear fire : when they are done of a good colour,
ferve them with caper, oil, or .anchovy fauce,
or with fauce hachée ; or fome little ragout, as of
veal {weetbread and muthrooms. '

Thefe fort of fith may be boiled alfo, being
firlt fteeped in oil, with pepper, parfley, and {cal-
lions, carefully wiped off before they .are ferved:
when your fith is upon the fire, bafte it with the
marinate, 7. e, the oil and herbs, and ferve it with
any fauce you think proper,

. They may be alfo boiled in white court-bou-
tllon, for which fee the direion for dreffing a

tuibot (page 174); and ferve them afterwards in
the fame tafte as the turbot.

Zo
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To drefs the fame, & la Bourgeoife.

After having gutred and fcraped your fith, tak
fome good butter and melt it in a dith ; then pu
in parfley, {fcallions, champignons, all cut fmall
falt and pepper, and arrange your fith upon it
{feafoning it the {ame over as you have under
cover the dith clofe, and let the whole boil upot
a ftove : when your fifh is doue, ferve it with thicl
fauce, adding a dath of verjuice : you may alfo
having prepared your fith as above, grate breas
over it and brown it in an oven, or with a fala
mander. | '

To drefs Smelts.

Having dried and floured, fry them over a brifl
- fire, in plenty of oil or fat ; or ferve them betweer
two plates a la ‘bourgeoife, as foles, burt, ant
flounders.

To drefs Mackerel.

Having gutted, well wathed, and dried then
with a linen cloth, broil them upon the gridiron|
if they are firft fteeped half an hour in oil, witk
pepper and falt, they will be the better. Whet
they are done, f{erve them with a white fauce of
capers and anchovies.

Mackerel, after they are broiled, may be fervec
alfo ancther way : when put upon a difh for table,
{plit them in two, and put over them paifley anc
icallions, fhred {mall, fome good butter, a drof
of water, falt, pepper and a dath of vinegar ; - le
them boil a minute upon your f{tove and ferve
them with ftrong fauce. |

They
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They may be alfo ferved with burnt butter and
fried parfley.

To ferve them a la maitre d’hdtel: when they
are juft taken off the gridiron, put into them a bit
of butter mingled with parfley and {callions, fthred:
fine, {alt and whole pepper.

To drefs. Mackerel like Quails.

Cut them into three pieces and fteep them in
oil, with falt, pepper, parfley and {callions fhred ;
then put them on an iron fkewer with a thin rather
of bacon between each piece, as you do: quails;
pour over the marinate, that is to fay the o1l and
herbs, and enclofe the whole with paper. Then
put it on the {pit, and when the fith is done,
with a knife collect all the herbs that ftick to the
paper and put them into a good fauce : grate bread
over the mackerel and bacon, and when it is of a

pale brown, ferve them with the fauce in the
dith.

To drefs the Tunny-Fif}.

It is a large fea-fith which 1s’cured in Provence,
and 1s commonly eaten cold as a fallad : but it
may alfo be arranged in a dith, with {fome good
butter, parfley and {fcallions fhred; cover it with
grated bread, and brown it with a {alamander. If
you are in places where you can have it frefh,
cook it in the fame manner as frefh {falmon.

To drefs Vivers.

After having {caled, gutted, wathed, and well
dried them, cut them {lightly in fiveor fix places on
cach fide ; dip them in a little oil, falt and pepper,

and
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and broil them, bafting them from time to timewith
the remainderof your oil: ferve them, when done,
with any fauce you choofe, as with bu{ter, capers,
and auchovies, a little flour, water, falt and pep-

per: thicken it upon the fire and ferve it over the
fith.

To drefs Roach.

*The true roach never feales : gut, wafh it, and
keep the hiver apart: broil it in the {fame manner
ds the preceding; and ferve it with the {ame
fauces, taking care to put the liver into whatever
fauce you ferve over it.

T drefs Pilchard and frefb Herring.

. They are drefled the fame: having {caled and

well wafht:d them, dry them with a linen cloth,
and put them upon the gridiron to broil; when
they are done, ferve them with the following fauce:
put into a ftew-pan a little butter and flour, a little
vinegar, a {poonfull of muftard, falt, pepper, and a
little water; thicken it upon the ﬁI’E‘ and ferve it
over the pilchard or freth herrings.

To drefs Red-Herrings a la Sainte Menehould.

Take a dozen of red herrings; cut off the heads
and tips of the tails ; foak them 1n water four hours,
and then two andahalfin a gillef milk : then drain
and dip them in fome hot butter mingled with
thyme, bafil, thred as powder, half a'lgurqlileats
the yolks of two eéggs and fome whole pepper;
cover them with grated bread, and broil them

lightly ¢ put twe fpoonfulls nf verjuice into the
; - dith
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dith you fend to table, and fetve your herrings
over it. .,

Lnchovies.

It is fcarcely neceflary to fay that the anchovy
is a {fmall fea fith which is preferved in falt : after
having well wathed, open them to take out the
bone. They are put into fallads and different
{auces.
~ They are alfo ferved fried : take them out of
the falt and dip them in batter, made with flour
and a fpoonfull of eil, or beat up with {fome white

wine, Take care that the batter be neither too
~ thick nor two thin,and fry them of a good colour.

To ferve Anchovies upon Toafls.

Take {fome {lices of bread cut neatly, about the
length and fize of a finger : fry them in oil, and
arrange them upon a dith for entremets; puta
fauce over them made with fweet oil, vinegar,
pepper. parfley, {callions, and thalots, all cut {mall,
and cover half your toafts with bits of anchovy.

To drefs I bitings.

Gut, wath and well dry them, taking care to
leave the liver i the fith: Cut them flightly in
five or fix places on each fide, roll them in flour
and broil them over a very brifk fire : ferve them
upon a napkin, or, for a fide difh, with a white
{auce of capersand anchovies.  If you would ferve
them with greater delicacy, cat off the heads and
take out the middle bone, arranging the picces
with the white fide uppermoft upon the difh, and
pouring the fauce over them. Whitings may alfo

- be
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be ferved 4 la bourgeoife, in the fame manner 28
the foles and flounders, (page 187).

.,

To drefs Barbel.

Toferveit as a principal difh, ftew it with wine,
butter, water, f{alt, pepper, onions, carrots and
turnips, parfley and fcallions: when it is done
and well drained, {erve it upon a napkin, garnith-
ed with green parfley.

To ferve it as a fide-dith, fteep it half an hour
m oil, with pepper and falt, and put it upon the
gridiron, bafting it from time to time, while it is
doing, with the oil that remains : when it is done,
ferve it with any fith fauce you think proper.
Whatever fith you boil or fry; take care before you
dip it in o1l, to cut 1t {lightly in feveral places
upon each fide.

Of Dace.

Dace 1s an excellent fith; {tew t with fome
white wine, a glafs of oil, falt, pepper, onions,
garlic, roots, parfley, fcallions and flices of lemon :
when 1t is done ferve it in a napkin.

To drefs Lobfiers.

Boil them half an hour over a good fire in falt
and water, and when cool rub them with a bit of
butter to improve their colour; break the little
claws, {plit thelobfters inthe middle,and {erve them
cold upon a napkin, the large claws round them.

To drefs Mufcles.
After having well wathed and fcraped their
fhells, drain and put them dry into a {ftew-pan,
upon
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pon a good fire, letting them remain till the
lieat opens them. -Then take them out of the
thells one by one, being carefull to pick off the
eards where you find any ; and put them into 2
{ftew-pan, with abit of butter, parfley and fcal-
lions, fhred {mall: fhake them over the fire, and
ut in a little flour, moiftening them with broth :
when the fauce is confumed, put in the yolks of
hree eggs beat up with cream ; thicken it over
the fire, and add afterwards a dath of verjuice.

Mufcles are ufed alfo in foup: take the liquor
ithat flows from the mufcles when they open upon
ithe fire, and ftrain it through a fine napkin: put -
1t into fome good broth, add the yolks of fix eggs
‘beat up with 1t ; thicken it over the fire and put it
jinto your {foup when ready to ferve, arranging the
imufcles round the difh.

Mufcle Eritters.

Take them out of the fhells, and fteep them
two hours in a quart of vinegar, fome water, and a
little butter rolled in flour,with falt, pepper, pariley,
{callions, terragon, garlic, alittle carrot and parfnip,
thyme, laurel and bafil, the whole made luke-
warm : then take out your mufcles, dry, and dip
them in a batter, made with flour, white wine, a
{poonfull of oil, and falt; and fry them.

Oyfters.

They are ferved diffcrent ways; to fcollop oyf=
ters, open them, and put a little pepper and foine
rafped bread into the fhells: do them upon the
gridiron and brown them with a falamander. They
are made alfo into ragouts to ferve with different

O meats,
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meats, as chickens, fowls, pigeons, &¢. When
ufed for fuch purpofes; let them fimmer a little’
over a very flow fire, in their own liquor, taking
care that they do not boil, left they fhould grow
hard: then throw them mmto cold water, and’
drain them upon a fieve; then put them into a2
good culhs neither fat nor falt, with two ancho~

vies minced ; {et them over the fire to heat, and
ferve them in any ragout you think proper,

To mince Oyfiers.

Take half a hundred of oyfters and put them'
into warm water ;3 when they are ready to boil,
thift them into cold water : then drain them, and
take that part only that is tender, or if you ufe
the whole, mince the bard part by itfelf very
fine. Ify{:-u mix the fleth of carp with your oyfters,
it will increafe your mince and give it the better
flavour. Put a bit of butter,’ thred parfley, {fcal-
lions and champtgnons nto a ftew-pan, and fhake:
them over the fire 3 add a little flour, and moiften
them afterwards with a gill of white wine, andl
as much foup maigre: then put in your mincey
and let it ftew till the fauce be-confumed : f{eafon!
it agreeably, and when you are ready to ferve it
put in the yolks of three eggs beat up with fﬂmc*

Crealil,

To drefs a Sea- Duckh,

Boil it in court-bouillon, made in the fam
manner as for freth {falmon, (page I jj) let 1t
boil five or fix hours, and f{erve it with {auc
hachée, or with a ragout of the {ufg roes of carg
and mufhrooms.

6
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. To harrico a Sea-Duck

Take and gut a fea-duck, and put 1t over the
Ere, with fome butter or fat, in thr.: {ame manner
as poultry; cut it into quarters, put it into &
ftew-pan with a little butter, and let it re=
main over the fire an hour; turning it often ; then
put it into a little pot, with fome foup maigre; a
glafs of red wine, falt, whole pepper; a bunch of
parfley; {callions, a clove of garlic, a little favory,
and two cloves: let it boil over a {low fire five
or fix hours, and have ready {ome turnips, pared
'and cut, and parboiled half an hour: ftir fome
flour and butterover the fire till of a fine cinnamon
colour, moiften it with the broth of the fea-duck,
and put in the turnips, letting them ftew till they
are done. Then the turnips and the fea-duck
being done, cut fome crumb of bread in flices
about the fize of a half crown, and put them
over the fire with a little butter, till they are
brown : then difth your fea-duck, the turnips and
the fried bread upon it ; and pour ever the fauce,
well tkimmed and agrembly {eafoned:

A Sea-Duck a la Danbe.

Prepare it as you would a duck for the fpir,
and lard it with bits of mchc}v}f : ttew 1t five or
fix hours by a very flow fire, with a glafs of white
WmE, as much bmrh, a little butter, {ome flices

o Of onions, earrots, parfnips, a bunch of parfley,
icallions, two cloves, thyme, laurel, bafil, a little
{alt and pepper: when it is done, f‘r;ml off the
{auce, whlch {tiguld be thick, and ferve it hot over
it. To ferve youar fea-duck 1 the lalt courie, put

Q-2 1
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in a little more butter and falt ; firain the fauce,
without taking the fat off, and reduce it till it

jellies : let the duck cool, and cover it with the
fauce and butter it was ftewed in.
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Court-bousllon for all kinds of frefb-water Fifh.

Put into a fith-kettle, which regtilate according |
to ::he fize of your fifth, {fome water, a quart {}fi
white wine, a bit of butter, falt, pepper, a large |
bunch of parfley, {callions, garlic, thyme, laurel |
and bafil, all tied together; fome fliced onions
- and fome carrots: boil your fith in this court- |
bouillon (which will ferve feveral times) and do
not {cale it: when the fith will admit of it, take
care to boil it wrapt in a napkiny which will |
enable you to take it out with the greater eafe,
without danger of breaking it.

To drefs a Pike. .

If you would ferve it as a firt difh, do not
{cale it; take oft the gills, and having gutted it,.
boil it 1n court-bouillon. ;

As a fide difh, it 1s ferved many ways : cut it
into pieces, leaving the fcales on, and do it as be-
fore in court-bauillon : when it is done, and you
are ready to ferve it, take oft the {cales, and dith
it for table; ferve over it any white fauce you
think proper.

It may be fricafeed alfo like chickens: cut it
into pieces and put it into a flew-pan, with a bit of
butter, a bunch of fweet herbs and {fome cham-
pignons ; turn it a few times over the fire, and
fhake in a little flour ; moiften it?’vith {ome good
broth and white wine, and do itspver a brifk fire ;

when




( 197 )
hen it is done and agreeably feafoned, putin the
yolks of three eggs and {ome cream. ‘

A Fricandean of Pike. \

Cut a pike in feveral pieces, according to its
fize; after having fcaled, gutted and wathed 1t,
lard all the upper part with bacon cut fn::all, ‘and
put it into a ftew-pan, with a glafs of white wine,
fome good broth, a bunch of {weet herbs, and fome
fillet of veal cut into fmall dice: when 1t 1s
{tewed, and the fauce ftrained off, complete it in
‘the manner of other fricandeaus.

70 drefs a Pike a la Tartare.

Prepare it as the preceding; cut itinto bits,
‘and lay it in oil, with falt, pepper, parfley, {cal-
‘lions, champignons, two fhalots, the whole fhred
very fine:- keep as much of the oil and herbs to
every bitas you can ; grate bread over 1t and lay
it upon the gridiron, bafting it, while broiling,
with the reft of the oil: when it is done of a
good colour, ferve it in 2 dry dith, with fauce a
la remoulade in a fauce-boat. For fauce i la re-
moulade, fee the chapter of Sauces.

To drefs a Pike in Slices.

Take the remains of a pikethathas been ferved
at table, cut itinto flices, and ferve it with fauce
a la bechamel, or with capers and anchovies,
or what you will. If there be not enough of fith
to make a fide dith, put into it a ragout, and give

it the name of the fauce or ragout in which it is
ufed. ' \ | Iy

Ga | A



A pike is drefled alfo en matelotte, or maris
nated, See Yeal en marinade,
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To drefs an Eel,
After having taken off the fkin, _gutted andi
wafhed it, fricafce it like chickens, in the fame
~manner as the pike; or cut it into pieces about
the length of three fingers, and ferve it with'a
white {auce, capers and anchovies, or other fauces. 1'1
- See the chapter upon Sauces. |

An eel may be ferved aifo with a little rﬂgc}ut i
of mu ﬂ‘arnﬂms or lettuces. E

When it 1s large rD’lﬂ it, covered with butter- r
ed paper ; and {erve it in thc fame tafle as when it
1s brotled.

It may be made alfo into a fricandeau ; and is
excellent in diffcrent dithes en matelotte. 4

¥

To ferve an Eel with Lettuces. -
Cut an eel in pieces and fricafee it like chickens,
({ee page 108). When it is almoft done; have
ready fome lettuces, well picked, and boiled in .
white water,” 1. e, flour and water, with a little
{alt and {fome butter; drain them, and put them
mto the fricafee, that they may take the Hlavour of
the ecl: then add the yolks of three eggs beat up.
with cream ; thicken jt upon the fire, and when
you ferve ir, difh it with verjuice, :f, befur-::, you
have not Put wine into your fricafee.

7o drefs an Eel a la Celefline,
Cut it into pieces,and fteepit in oil, with parfley,
fcallions, champignons, two fhalots, all fhred ﬁne!
falt and pepper; cut flices of brf:ati {ufficient tq
COVEF
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cover all the pieces of eel, and fry them in butter
till they arc brown: then put the pieces of eel
~upon an iron fkewer, and the flices of bread
round; keep as muchoftheoil and herbs to the eel
as you can, and wrap the whole in fheets of paper,
fupporting the paper with thin laths. Scrve it
with the bread and a good fauce.

To fry Eels crifp.
Cut them into pieces, {plit them in two, and
_take a part of the meat to make a force-meat:
put fome force-meat upon every piece, and after
having rolled and tied them, boil them with white
wine and good feafoning : then take them out to
drain, and whea cool and the firing taken off,
dip them in an egg beat ; grate bread over them,
and fry and garmth them with fried parfley.  ~

To drefs Carp. |
Gut and take off the gills, but do not fcale
it, then put it upon a large dith and pour boiling
vinegar over it, which will give it a blueifh co-
lour ; ftew it in court-houillon, according to the
rules in page 178. When it is done ferve it upon
a napkin, garnithed with fried parfiey.

-Carp en Matelotte.

After having {caled it, and taken off the gills,
cut it into pieces and put itinto a ftew-pan, with
fome frefth-water fith, as eel, crawfith, barbel, or
any other that you can conveniently have : then
put fome butter, with a fpoonfull of flour, in ano-
ther ftew-pan, and ftir it over the fire tillit is of a
fine cilnnamon colour ; add to it fome {mall onions

O 4 cut
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Cut into four, and when they are half done, more
butter : then moiften them with equal quantities
of red wine and {foup maigre, and put the whole to
your fith in another ftew-pan, feafoning it with
falt, pepper, and a bunch of {weet herbs; let it
boil over a brifk fire half an hour, and when you
are ready to ferve it up, put fome bits of toafted
 bread into the fauce to ferve with it, :
Carp may alfo be ferved broiled, with a ragout
of force-meat under it, for which fee the chap-
ter upon Vegetables; or fricafeed like chickens; or
1t may be cut into pieces and {tewed with butter, =
parfley, {callions, champignons, -all fhred fine;
and a pint of white wine, falt and pepper. When
it 1s done ferve it, well feafoned, with a ftrong
fauce. :

Carp a la Daube.

Having {caled and gutted your fith, lard it with
fat bacon, and ftew 1t with fome broth, a quart
- of white wine, a bunch of parfley, {callions, fome
cloves, two or three fhalots, half a quarter of a |
-pound of hogs lard, falt and pepper: when itis
done, if 1t be for the firft courfe, tkim the fauce,
and reduce it to {erve over the carp ; but 1f for the
- laft, do not fkim it, and. make 1t higher flavoured :
when the carp 1s cold, cover it with its fauce,
which ought to be jellied, and fome hogs lard ;
and ferve 1t garnithed with green parfley. . There
are many other ways to drefs this fith, but as
they are all very expenfive, I thall not particularly
notice them, '

To
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To drefs Trout.

The fleth of the falmon-trout is red, that of
the common, white; but the firft is efteemed far
{uperior to the latter; they are drefled the fame.
- Do them in a court-bouillon, with red wine, and
- ferve them upon a napkin garnithed with green
parfley.

For a firft courfe, ferve a fauce over them: or
broil them, after having fteeped them in oil, ac-
cording to the rules laid down for other fifh ; and
ferve them with a ragout of vegetables,

Theyv are dreffed alfo in the fame manner as
freth {almon. -

To drefs a Perch.

Cut off the gills, and gut it; take out but half
the roe and boil it in court<bouillon, with white
wine : when it 1s done, take off the {cales; difth

it and ferve over it caper, or any other fauce or .

ragout of vegetables you think proper.

To drefs Tench.
To {cale your tench put it into boiling water,

and let it boil a moment: then take it out and

begin at the fide of the head, taking oft the fkin
with the fcales; then gut and wafh it; take off
the fins; do it upon the gridiron as Gther ﬁih

and {'erve it with the fame fauce.

o flew Tench a la Bourgeoife,
Scale and gut your tench according to the for-
mer precedent 5 put it upon a dith for tab! e, with
half a glafs of white wine, halfa {poonfull of ver-
juice, a bit of butter, falt, whole pepper, parfley,
{callions

L
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fcallions and muthrooms, all cut finall ; half a
laurel-leaf and three leaves of bafil {hred into
powder : cover it with another difh, and let it
fimmer over a flow fire till it is enough. When
you ferve it take care to wipe the rim of the difh.

Fo drefs Tench & la Sainte Menehould.
Take off the fcales and gut it ; fteep it in oil,
parfley, fcallions, champignons, two fhalets, all
cut {mail ; {alt and whole pepper : put it upon a
difh with the o1l and herbs, and cover it with
grated bread : do it in an oven, or over a ftove,

and brown it with a {alamander. When it 15 done, -

and of a good colour, wipe off the fat and ferve it
with a high fauce. '

Tench may alfo be eut into bits and fricafeed
like chickens, in the {fame manner as pike, (page

- 396}

To drefs an Eel-Powt.
It is an excellent freth-water fith, and mu#ft be

{caled in the fame manner as the tench, but not

left fo long in the boiling water, left the fkin
fhould come off. Let the court-bouillon beil,

that it may have the more flavour, before you put.

in your ecls, as they will take but a minute
doing : ferve them like other fith, with different
{auces. :

Eel-powts are excellent fried; alfo nothing more
is needfull than to flour and fry them of a good
colour.

" They may alfo be ferved en matelotte; or, lard-
ed with bacon, madeiuto a fricandeau ; or ferved

; fimply

i e
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fimply with a good ragout of crefles, or any
other vegetable you think proper.

Of the Tortosfe.

'There is the land and the fea tortoife, They
are ufually ferved in ragouts: cut off the head and
feer, and parboil the tortoife, with {alt, onions,
parfley, {callions, roots, and the half of a lemony
or four grapes; then take off the fhell, cut the
fleth into pieces and put it into any ragout you
think proper. If you would make a dith of
them, fricafee them in the manner of chick-
ens. See the way to fricafee a pike, (page

196).

Zo drefs Lampreys.

The lamprey refembles an ecl ; they are of the
river and the fea: fcale them in the fame manner
as the tench, (page 201), and then cut them into
pieces ; flour, and afterwards fry them. They
may alfo be broiled like other fith, and ferved
with capers, or fauce a la remoulade bourgeoife ;
or, for a fide dith, mix fome oil, vinegar, {alt,
pepper and muftard together over the fire, and
{erye it apart in a fauce-boat.

1 )
To drefs Crawfijh.

They are ufvally broiled in a court-bouillon g
fee the article of thePike, the butter only omitted ;
The fame crawfith, haviug been ferved at table,
may be lerved a fecoud time, fricafeed like chick=
ens, the meat hciug taken out of the c¢laws and

tail. You may allo make cullis more excellent
with the thells of crawfifh,

The
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The tails are vifeful to garnith fide dll'hes or a
dith of crawfith {oup.

To prepare Crawfifh, either 1o maf ¢ .-:aSmap or Side-difb.
Boil fome crawfith, fhift them into cold wa-
ter and pick the tails. Pound the fhells till they
are reduced to a powder; dilute them with fome
good broth, and ftram them through a fieve : if
this cullis 1s for a ragout, make it thlcker, and
put into 1t the tails of the crawfith, after having
boiled them 1n a little broth till they are ler]y
.dry; put the whole into the cullis, tafte it that it
be qglambiy {eafoned, and heat it, takmg care
that it does not boil: ferve it with ° any {fert of .
. fith or meat you think proper. It may be put’
into good meat-foup, or a {foup maigre, made with
different forts of vegetables and fome pea-water :
make your cullis thinner, and put into your foup
the broth in which the tails have been boiled ;
when it 15 well mixed, tafte that it be agreeably

. {eafoned, and arrange the tails of the crawfifh
round the difh.

Do drefs fmall Barbel, Gudgeon and Bream.

The {mall barbel 1s ftewed Jike carp, and when
large, 1s done alfo upon the gridiron : ferve it with
a white fauce.

The gudgeon and bream is boiled alfo, and
fewed with the fame {auces. .

To _/f&"w Gudgeons.
~ Take off the fcales, gut your gudgeons, and then
wipe without waﬂuug them: take the difh upon
which you ferve them, and put into it fome gnod .
butter,

-
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butter, with parfley, fcallions, mufhrooms, two
thalots; thyme, laurel, bafil, all cut fine ; ﬁ}rlt aug?,
pepper ; lay the gudgeons upon it, feafoning them
over and under,and moiften the whole witha glafs
of red wine s cover the difh, and fet it over a brifk
fire till the fauce be almoft c¢onfumed : a quarter
of an hour will be fufficient to doit : {melts may
be done in the {fame manner; but dry them before
they are ferved.

To fricafee Frogs like Chickens.

Take the thighs, which is the part only ufed ;
let them boil up in water, fhift them into cold
water, and drain them and put them into a
ftew-pan, with mu{lirooms, a clove of garlic, a
bunch of parfley and f{fcallions, and a bit of
butter; turn them two or three times over the
fire, and fthake in fome flour: moiften the whole
with a glafs of white wine and a little broth; add
falt and whole pepper, and let them ftew a quar-
ter of an hour and reduce to ftrong fauce. "Thicken
it over the fire with the yolks of three eggs, a
little cream, and a bit of parfley thred fine; taking
care that it does not boil.

To fry Frogs.

Steep them an hour 10 equal quantities of vine=’
gar and watcr, with parliey, {callions, {liced onions,
two cloves of garlic, two fhalots, three cloves, a
laurel-leaf, thyme and bafil : then having drained
and floured them, fry and ferve them garnifhed
with fried parlley, or inftead of flouring, dip them
in a batter, made with flour mixed with a {poonfull
of oil, a Jarge glafs of white wine, and {fome falt.

To
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To drefs different Sorts of VEGETABLES:

To flew young Peas a la Bourgeoife. .
Take a _pint_and a half of young pens, wath and
put them into a ftew-pan, with a bit of butter, a
bunch of parfley and {callions, and a cabbage let=

tuce cut in quarters ; let them {tew in their own

juice, over a flow fire, an hourand a halfj when they
are done, and the fauce all confumed, put in a little
fugar, very little {alt, and the yolks of two eggs
beat up, with fome cream : thicken the whole over
the fire, and ferve it, “Some ufe neither cream nor

eggs, but {fervethe peas fimply with their own fauce,
which thould be thick. |

Dry Peas,
"They make good foup on faft days: ftrain them

through a fieve ; fricafee them with {fome buttery "

parfley, and {callions fhred fine, and {eafon them
with pepper and falt.

Peas with falt Meat.

Boil your meat with the peas and water, taking
care to foak it, that the foup be not too falt; put
in alfo two roots, as many onions, and a bunch of
{weet herbs: when the peas are done, ftrain them
through a large fieve, and ferve them over the
meat.

Do drefs French Beans.

Having cut the ends, and wathed your beans;
put them into a ftew=pan, with a bit of butter,
and parfley and {callions cut {mall: when the
butter 1s melted, put in the French beans; turn
them a few times over the fire; fhake in fome
flour, and add a httle good broth, and fome fallt:

; et

|
|
|
--i
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fet thern boil till the fauce be confumed; then put
in the yolks of three eggs beat up with fome
milk, and laftly, add a dath of verjuice or vinegar :
inftead of the eggs, you may ufe cullis or veal
gravy.,

To preferve French Beans.

Take any quantity of French beans you have
occafion to preferve, choofing thofe that are
tender and the leaft ftringy : having cut off the

ends, boil them.a quarter of an hour, and fhift
~ them into cold water : then dry them, and put
them into the pots in which you mean to keep
them, pouring over your brine till it rifes to the
brim of the pots: pour over fome butter, heated
and half cold, which will congeal upon the brine
and keep the French beans from the air, Keep
them in a place nether too hot nor too cold ;
cover them clofe with paper. To make the brine,
take two thirds of water,and oneof vinegar,to {eve-
ral pounds of falt, according to the quantity of
brine you would make, # pound 1o three pints : {et
it over the fire till the falt be melted ; let it fettle,
and, before you ufe it, pour it off clear.

To dry French Beans.

Prepare any quantity of IFrench beans you choofe,
like the former, and when they are boiled and
drained, ftring them upon a thread with a needle,
and hang them in a dry place : they will keep a
long time in this manner. When you would ufe
them, foak them in lukewarm water, till they
have regained their former verdure, and cook them
in the fame manner as thofe frefh gathered.——

When



(: 208 )

When preferved in brine, the preparation for
drefling them is the fame.

To drefs white French Beans.
- Boil them in water, and when they are done,
burn a little flour and butter in a ftew-pan, and
put 1 an onion cut fmall ; when the onion is
done, put in the French beans, with parfley and
fcallions fhred, falt, pepper, and a dath of vinegar:
let the whole boil a quarter of an hour, and ferve
it, Inftead of butter you may ufe bacon, and
moiften 1t with good veal gravy.

To drefs Garden Beans..

Thofe who eat them without being blanched,
thould boil them half a quarter of an hour, to take
off their tartnefs: in general they are blanched,
but the manner of cooking them is the fame:
put them into a ftew-pan, with fome butter, a
bunch of parfley and fcallions, and a little favory; -
fhake them over the fire, and put in a little flour,
and a bit of fugar, about the fize of a walnut;
moiften them with fome good broth, and when
they are done, add the yolks of three eggs and a
little milk. ,

To drefs Lentils.

Choofe them large and white, and after having
wathed and picked them, boil them in water;
when they are done, fricafee them like white
kidney beans. There is a {mall fort of lentils,
which 1s not much ufed to fricafee ; but they are
the beft to make cullis’s, becaufe the colour 1s
finer, and the flavour more excellent.

Cullrs
4
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i Cullis of Lentils.

After having wafthed and picked them, ftew
them with fome good broth, either of vegetables
or meat, and when they are done, rub them
through a fieve, moiftening them with their
broth : feafon this cullis to your tafte, and put it
to any ufe you think proper.

To drefs Rice. :

T'he rules for making a meat-[oupof rice are given
at the beginning of this volume :(—To make it
mto a foup-meagre; take your rice, and, having
wafthed it in three or four waters luke-warm,
ftew it in a good foup-meagre made with parfnips,
_carrats, onions, roots of parfley, cabbage, celery,
turnips, and pea-water, all in equal proportion,
that one vegetable, and particularly the celery and
roots of parfley, may not predominate above the
other: add to this broth a bit of butter, and fome
onion juice, till your rice is fufficiently coloured.
Let it ftew gently three hours, {eafon it to your
tafte, and when done, ferve it neither too thin nor
too thick ; if you would have it white, do not put
in any onion juice : when the rice is done, beat
up the yolks of fix eggs with {ome ot the broth,
and keep them hot, to put into your rice when
ready to ferve it.

uniper
Is only ufed in falting of meats, efpecially beef:
When you falt pork, a little will give it an agree-
able flavour, provided it does not predominate.

§ 8 da
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To ftew Cabbage.

Cut a cabbage into four ; beil it a quarter of
an hour in water, and put in a bit of ftreaked
- bacon, cut into bits, with the rind on. Shift it
afterwards into cold water ; fqueeze it well, and
tie each quarter, that it may keep its form. Then
ftew it with fome broth, falt, pepper, a bunch of
parfley, {callions, cloves, a little nutmeg, and two
or three roots, and the meat you intend to ferve
with it : when the meat and cabbage are done,
wipe off the greafe; and difh it for table, the
ftreaked bacon upon it, and ferve it with a fauce
of good cullis, agreeably feafoned.

To drefs Cabbage & la Burgeoife.

- Take a cabbage whole; boil it a quarter of an-_
hour, and fhift it into cold water ; fqueeze it, taking
care not to break the leaves; tuke off the leaves |
one by one, and {pread over each a little force-
meat, made like that for the duck ftuffed, (page
1537). Put them again one over the other, to
appear as if the cabbage were entire ; keep them
together with packthread, and ftew it a la braife,
in the fame manner as the neat’s tongue, (page
12), {eafoning it to your tafte. When your cab- |
bage is done, prefs it lightly in a linen cloth, to
take off the fat; cut it in two, and pur it upon a
dith, pouring a good cullis over 1t.

To drefs Cauliflowers.

Let them boil up in water, and then do them
in water mixed with a {poonfull of flour, a little
butter, and {fome {alt ; when they.are done, difh
them, and ferve a white fauce over them. If for

a_fide~
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| & fide-difb, arrange them round the meat you ferve
| with them, and ferve the fame fauce (which thould
' always have a little butter in it) as you ufe with
| the meat, over them.

| |
r 0

To drefs Cauliflowers en Pain.

Half boil your cauliflowers, fhift them into
cold water, and drain them in a fieve: putthem
into a ftew-pan, the fize of the bottom of the difh
upon which you ferve them, and upon it fome
thin {lices of fat bacon, turning the flower down=
ward ; then make a good force-meat, with fillet
of veal, beef-fuet, parfley, {callions, and champig-
nons, all fhred fine, falt, pepper, and the yolks
and whites of three eggs: when this force-meat ig
well mixed, put it into the vacant parts of your
caulifiower, forcing it in with your I‘lljuger'; ftew 1t
with good broth, and feafon it to your tafte. When
your caulifiower bread is done, and the fauce
confumed, turn it out gently upon a dith for
table; take away the bacon, and ferve a good
cullis over it.

To drefs a Cabbage ¢ la Flamande.

~ Cut a cabbage into four, parboil, and fhift i¢
into cold water ; {queeze it, take out the core, and
tie it ; then flew it with a bit of butter, fome good
broth, feven or eight onions, a bunch of herbs,
and a little falt and whole pepper; when it is
almoft done, putin fome faufages to do with ity and
when the whole' is enough, take a cruft of bread
larger than the palm of your hand, fry it in butter,
and put it into the bottom of the difh upon which
you ferve thecabbage, the {aufages and the onions

| S round



¢ 2925%)

. round it, taking care that the fat be well dried off
the whole; tkim the {auce, add a little cullis to ity
and {erve 1t neither too thick nor too thin over
the whole. Savoys are in general preferred to any
other fort of mbbage : boil one fimply in water;
drain it, and drefs it as you would a fallad, with
{alt, pepper, fome Provence oil and w:mgar, “in
whlch you have put one or two anchovies ; throw
in {ome capers, and ferve it hot or cold,

Cabbage en [furprife.

Take a good: whole cabbage; having boiled it
a quarter of an hour, fhift it into cold water, and
{queeze 1t, taking care not to break the leaves ::
then carefully take out the heart, and fupply the
place with chefnuts and faufages, replacing the
leaves 11 fuch a manner as to conceal what is:
within ; tie the cabbagéwith packthread, and ftew:
it with fome broth, a little falt, whole pepper,
. roots, onions, and a bunch of herbs: when 1t 1s
done, drajn 1t, and ferve it with a good fauce, in

which there 1s butter. -

'To ragout Carrots and Parfnips. |
Cut them about the length of two fingers,
fhaping them round ; boil them a quarter of an
hour mn water, and then put them into a ftew-pan,
with good broth, a glafs of white wine, a bunch
of herbs, and a ltttle. {alt 1 when they are done,
add a httlr: cullis to thicken the fauce, and ferve
them with any thing you think proper.

To mince Roots.

Cut fome {mall flices of onion, and put them
into
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nto fome flour and burnt butter; when the onion
is almoft enough, moiften it with {ome broth, and
let it remain on the fire till done. Have ready
{ome carrots, parfnips, celery, and tmmps boiled,
and cut into {lices, and put them into the ragout
of onions; feafon it with falt and whole pepper;
add a dafh of vinegar, apd, mn fEl“-’iI]iT it, {fome

multard,

- Rosts a la Créme,

. Take fome large roots feraped and wafhed ; boil
them half an hour ; cut them in large {lices, and
put them into a ftew-pan, with a bit of bytter, a
bunch of parfley, {callions, a clove of garlic, two
fhalots, two cloves, and {fome lﬂﬁ ; turn them a
- few times over the fire, and put in a little flower,

falt and whole pepper, with fome good broth ; let
them boil and reduce to a thick fauce: then take
out the bunch of herbs, and add the yolks of three
eggs beat, and fome cream. 'Thicken it over the
fire, taking care that it does not boil, and; before
it 1s ufed, add a little vinegar.

To preferve Trefoil, Sorrel and Beet.

Take forrel, trefoil and beet, with purflain and
cucumbers, if in the {eaion, puﬂgy and {callions,
of cach in proportion to its ftrength ; pick and
wafth them in feveral waters; cut rh:_m {mall,
fqueeze them, and then put them into a Lutl‘iﬂ:
with a piece of butter, and as much {alt as is tie-
ceflary to falt them. Put them upon the tire; and
when they are done, and the warer confumed, let
them cool, and put them into pots. The more herbs
you have occafion to confume, the imaller your

58 | pots
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pots fhould be, as, when once they are opened, the
- herbs will not keep more than three weeks at
the moft. ;

When the herbs are entirely cold in the pots,
melt fome butter, and when it is half cold, pour
it upon the herbs, prefling them down clofe with
a {poon; cover the pots with paper, and keep them °
in a place that is neither too hot nor too cold:
they may be preferved in this manner till Eafter,
and are very ufeful in winter,

When you would ufe them, put them into fome
and broth, that is made without falt, and you -

ave {oup ready to ferve immediately.

To ufe them in a force-meat, put them into a
ftew-pan, with a2 bit of butter; let them boil a
moment ; add the yolks of fome eggs beat up =
with milk, and ferve it, to put under hard eggs, or
any fort of broiled fith. The beft time to pot herbs
1s about the end of September.

To make a Ragout of Onzons.

The {mall white onions are the beft to make
ragouts ; for this purpofe, cut off the two ends,
~ and boil them a quarter of an hour; fhift them
into cold water, take off the firft tkin, and ftew
them in fome broth, When they are done, put
m two {poonfulls of cullis to thicken the fauce ;
feafon it to your tafte, and {ferve it with any thing
you think proper.

. When thefe fort of onions are boiled in good
broth, well drained, and cold, they are good to
eat as a fallad, with pepper, falt, ail, and vinegar.

Zo




( 215 }

To make a Ragout of Celery.

Having foaked and well wathed it in water,
boil it half an hour, and fhift it into cold water ;
‘then fqueeze it, and let it {tew with fome broth
' and cullis ; take the fat off] feafon it to your tafte,
and ferve it, when done, with any meat you think

. proper.

T o make a Ragout of Turnips.

Slice fome turnips ; let them boil up in water ;
and then ftew them with fome broth, cullis, and
a bunch of {weet herbs : when the ragout 1s done,
and well {kimmed, ferve it over any meat you
think proper, which fhould, however, be done
a la braife. To make the dith more fimply, ftew
the turnips with the meat: when they are half

done, fkim oft the fat, and feafon the ragout to
your tafte,

To drefs Lettuces.

Pick and wath any quantity of lettuces you
choofe ; boil them a quarter of an hour, and fhift
them into cold water ; then {queeze them, and, if
you are preparing them for a {oup, tie them to-
gether with packthread, and ftew them in fome
good broth ; put the broth into your foup, and
arrange the lettuces round the difh, |

Toferve them for a fide-dith, ftew them with
fome butter, good broth, and cullis, agreeably fea-
foned : when you are ready to ferve them, {kim
the ragout, and put it under any meat you think
proper, :

‘The mountain lettuces are, good for entremets,

1 ¥ 4. and
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and to garnith fome fide-difhes : having picked and
wathed them, boil them in water mixed with a
{poonfull of flour, ‘adding a bunch of {weet herbs,
two onlons, roots, a little butter and fome falt.
When they are done, ferve them with a white
fauce, or with the yolks of fome eggs beat up with
milK, as a fricafee of chickens ; or, put them into
fome cullis, and, when they have taken the flavour,
ferve them with any fort of meat you choofe, or
alone for entremets. T -

To force Cabbage Lettuces.

Take eight or a dozen cabbage lettuces, accord-
ing to their fize ; boil them half an hour; fhift
them mto cold water, and fqueeze them well ;
then draw afide the leaves, without feparating
them, and put into the middle a force-meat agree-
ably {eafoned, and made like that you will find
for the petit pattys, (pafiry); cover it with
the leaves; tie each lettuce, and ftew them i la
braife : when they are done, dry them in a linen
clpth, dip them jn a batter made with flour, white
wine, a {poonfull of oil and falt, and fry them of
a good colour : or, dip them 1n an egg beat, cover
them wicth grated bread, and fry them. Being
forced in this manner, and doune a la braife, ufe

them to garnith fide-dithes.

To drefs common white Endive.

Pi k, wath, and boil it half an hour 1o water ;
then {queeze, and ftew it with a hitle butter, fome
broth, and cullis,if you have aiy, otherwife thicken
vour fauce with a little burnt flour and butter :.
when it is dooe, feafon it to your tafte, {kim off

the fat, and add a little thalot for thofe who like
| | 7 the
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the flavour, and ferve the ragout under a roafted
thoulder, leg, or loin of mutton,

To make a Difb of it white, witheut Meat.
Inftead of flour, add the yolks of eggs beat up
with cream, and ferve 1t under eggs boiled foft,

o drefs the Stalks of Beet.

- After being picked and wathed, boil them in
water, " ftirring them often, that the upper part
may not grow black; when they are done, let
them drain, and make a white {fauce with a little
flour, water, butter, {alt, pepper, and a dath of
vinegar ; thicken it over the fire, and put in the
ftalks to boil gently a little, that they may tike
the flavour. If the butter turns to o1l, it 1s a {lgu
that the fauce is too thick ; in that ::;117:, put in a
fpoonfull of water, and fet it over the fire again,
till it becomes as 1t was before.

To drefs Spanifb Chardons.

Cut them about three inches in length, taking
care not to ufe thofe which are hollow and green,
and boil them half an hour in water ; thift them
into cold water to pick them, and then flew them
with fome broth, in which you have mixed a fpoou-
full of flour, addmg fome {alt, mnuua, roots, a
bunch of fweet herbs, a dath nt vinegar or four
grapes, aud a little butter : when they are done
take them out, aund boil them half an hour in
fome good {ZLI].]lS, with a little broth, and ferve
them, taking care that the fauce be neither too
thick nor teo thin, and of a fine white.

To drefs Artickokes.
To enter upon the variety of methods purfued
. 11
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in dreffing this vegetable would be ufelefs, as I
have propofed to confine mylelf to thofe ragouts
which are the moft fimple, and attended with the
leaft expence. Cut away the green underneath;
take off fome of the leaves, and boil your arti-
chokes in water, with a little falt, and a bunch of
{weet herbs ; when they are done, let them drain,
and take out the choke ; then take a good cullis,
and put into it a bit of butter, a dafh of vinegar,
falt and whole pepper; thicken it over the fire,
and put in your artichoke : inftead of this, you
may ule a white fauce, if you like 1t better. Arti-
chokes boiled in water, and cold, may be eaten with
pepper and falt, oil and vinegar. o

To fry them.
~ Cut them into bits, take out the choke, wath,
and leave them to drain; then put them into a
ftew-pan, with a {mall handfull of flour, the white
and yolks of two eggs, falt, pepper, and a little
vinegar, and fry them till they are yellow : ferve
them with fried parfley.

When they are cut in pieces, boil them a quar-
ter of an hour, fhift them into cold water, and
fricafee them like chickens, ({ee page 108), When
- they are done, thicken them over the fire, and
ferve them in the laft courfe.

To fry Artichokes a la Sainte Simon.

Cut away the green underneath ; take off half
the leaves, and divide your artichoke into two ;
parboil it, having taken out the choke, and boil 1t
. 1n fome good broth, with falt, pepper, a bunch of
parfley, {callions, two cloves, an onion, a carrot,
agd halfa parfnip: when almoft done, drain, ﬂ:::n.n;i
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and fry it, and afterwards ferve it garnifhed with
fried parfley. .
To flew Artichokes a la fardiniere.

The green part underneath, and half the leaves
being cut away, cut your artichoke into eight
pieces ; take out the choke, and throw it into cold
water; then let it boil up four or five times 1n ano-
ther water; drain, and turn it a few times over the
fire, with a good bit of butter, parfley, fcallions,
two fhalots, half a laurel leaf, four or five leaves
of tarragon, and as much bafil, fhred into a pow-
der, falt and whole pepper ; fhake in a little flour,
and add a glafs of white wine, and almoft as much
broth: when your ragout is done, and the fauce
thick, add the yolks of two eggs beat up with
cream, and ferve it immediately.

To preferve Artichokes in Brine, or to dry them for
Winter.,

Take the bottoms of fome artichokes, which is
the part you muft ufe, and throw them into water
till you have all things in readinefs ; then boil
them -till the chokes will come off eafily ; throw
~them again into cold water, and, when they are

well drained, put them upon a hurdle, in a cool
oven i 1f you can keep your hand in without being
burned, the heat will be {fufficient to dry them.
When dried, uf them to put into ragouts, after
having foaked them in luke-warm water. .

They are ftill better preferved in a brine, like
French beans, (fee page 207. Do them in the
fame manner, choofing your artichokes tender,
and of 3 bluifh colour, The little green ones are

good
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good with pepper fauce: ferve them upon a dith
with a little jellied gravy,

To grill Artichokes & la Barigoulie.

Take two or three artichokes, according to the
fize of your difh, cut away the green underneath,
and half the leaves; put them into a ftew-pan,
with fome broth and water, two {poonfulls of
good oil, a little falt, pepper, an onion, two roots,
and a bunch of f{weet herbs; let them boil, and,
* when the fauce 1s entirely cenfumed, fry them a
moment in oil to make them crifp; then put them
upon a baking dith, with the oil that remains in
the ftew-pan; take out the choke, and grill the
leaves with a {alamandér, or in a hot oven : when
they are grilled of a fine colour, ferve them with
a fauce of oil, vinegar, falt and pepper.

To ferve Artichokes with four Grapes.

Take three or four artichokes, and, having pre-
pared them as before, feafon them lightly, and
ftew them a la braife ; let them drain, take out
the choke, and ferve them with a {auce made as
follows: Put into a ftew-pan a bit of butter, a
little flour, the yolks of twa eggs, a dath of ver-
juice, falt and pepper; when you have thickened
your fauce over the fire, put in {ome four grapes,
parboiled in water, and ferve it over the arti-
chakes.

To turn Artichokes,

Take off the large leaves, and all the green of
two tender, middling-fized artichokes, cutting
them gently with the point of a knife, and turn-
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ing the bottoms as you do them, that they may
be cut equal; put them into boiling water, and
let them boil half a quarter of an hour; throw
them into cold water, to take out the choke, and
Aftew them in water mixed with flour, falt, butter,
and a few four grapes, or half a lemon f{liced;
when they are done, dry them with a linen cloth,
and ferve over them.a white fauce of veal ; or any
other fauce you choofe. :

To drefs Afparagus.

Boil it in falt and water, and difh it, ferving a
fauce over it. To be well done, it thould be crifp =
half a quarter of an hour will be {ufficient to boil
it. 'Take fome good cullis, and put into 1t a little
butter, falt and pepper; thicken it over the fire,
and ferve it, if you will, over the afparagus, or, if
you like it better, ferve a white {auce over. it.
Afparagus, when boiled and cold, is good eating
with pepper, falt, oil, and vinegar. :

To make a Ragout of Afparagus.

Take only the moft tender, cut them about the
Iength of two fingers, and when boiled 1n water,
and well drained, put them into a good fauce, and
{ferve them with any thing you think proper.

To make Afparagus Soup.

Choofe the fmalleft afparagus, and ufe only the
part which is green; boil them a moment in water,
and tie them 1nto little bundles ; do them in your
foup, and, when they are done, garnith the rim of
your difh.

Te
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To drefs Afparagus like young Peas.

After having cut your afparagus the fize of
young peas, and wathed them, boil them a mo-
ment in water; drain and cook them like the young
peas, a la demi bourgeoife, omitting only the let-
tuce. (See page 206).

To drefs Pumphins.

They are in general ufed with milk to make
foup : boil the pumpkin firft in water, and when
it 1s done, and the water nearly confumed, put in
fome milk, a bit of butter, falt, and fome fugar :
if you choofe it, dip the bread 1n, and do not foak
1t.

Do fricafee a Pumpkin.

When it 1s boiled in water, put it into a ftew-
pan, with a bit of butter, parfley, {callions, falt
and pepper, and when it has boiled a quarter of
an hour, and the fauce i1s confumed, add the yolk
of fome eggs beat up with fome cream or milk.

Hops.

They are ufually boiled in water, and a little
falt, and eat as a fallad, with falt, pepper, oil, and
vinegar.

To drefs Cucumbers.

To ragout them, let them foak two hours in
half a fpoonfull of vinegar, and a little {alt, turning
them often, by which means the water, that 1s o
cold to the ftomach, will be drawn out ; fqueeze
them, and put them into a fiew-pan, with fome
broth, a bunch of herbs, and a bit of butter, and
let them ftew: when done, add a little cullis ;.

5 take
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take the fat off your ragout, and ferve it : or,'when
you have fqueezed your cucumbers, put them into
a ftew-pan, with {fome butter, and having turned
them a few times over the fire, thake in a little
flour, and moiften them with broth : when they
are done, and the fauce confumed, add the yolks
of two eggs beat up with {fome milk, and ferve
them in the laft courfe, under foft eggs, or with-
out eggs.
To make them into Soup.

Boil your cucumbers a moment in water, and
then do them with fome broth, and a little gravy
to give them a colour » when they are done, gar-
nith the rim of your foup-difh with them, and re-
ferve the water they were boiled in to put into
your foup. |

Do preferve Cucumbers.

Choofe thofe that are {mall, and not too old;
arrange them in pogs, and pour over them a brine
made like that for French beans (page 207): when
you have occafion to ufe them, take the rind off,
and drefs them in the fame manner as others.

I Spani/h Salfify. |
Do them like cauliflowers, and ferve them
with a white fauce: or fry them in the famse

manuner as artichokes (page 218).

Do flew Spinach.

Being picked and wathed, boil it in water; fhift
it to cool, that you may fqueeze it ; and then put
it into a flew-pan with a bit of butter, and let it
boil over a {low fire a quarter of an hour; add a
little falt, fhake in fome flour, and moiften the

whole
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whole with inilk or éream. In the place of crearm
you may ufe a good cullis, if you choofe, and
fome veal gravy: when done in this manner,
ferve it with dily kind of roaft meat.

?Ja Fry Spinach.

 Let it boil up five or fix times in water, {queeze
1t well ; cut it fine, and turn it a few times over
the fire with a bit of good butter, falt, flour, and
fome milk ; when it 1s done, and very thick, add
the yolks of two ¢ggs, fome fugar, preferved
lemon, and orange flowers crifped and cut {mall ¢
* having thickened the whole over the fire, {pread
it over a floured difh ; thake flour alfo over it, and,
when cold, cut it as you would to fry, and after<
wards ice 1t with fugar and a hot {alamander.

Beet Roots.

Boil, or do them 1n an oven. T'o fricafee them,
put them into a ftew=-pan with fome butter, par-
Aley, {callions, thred a little gatlic, and fome flour,
vinegar to your tafte, falt and pepper, and let
them boil a quarter of an hour. |

To drefs Girkins.

Dutch girkins are efteemed the beft; they are
ufed to garnifh {alads that are boiled, and alfo to
make ragouts ; boil them a moment in water to
take off the ftrength of the vinegar; then put
them into a good fauce or ragout, not fuffering
them to boil any more; and ferve them with any

difh you think proper,

To
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To pickle Turkey Cortt.

Choofe it green, and at the fame time full of
pith; boil it, fhift it into cold water, and put it
into pots; boil fome water with a third of vinegar,
fome cloves and falt ; pour this brine boiling upon
the Turkey corn, and put the pots upon a {tove
moderately hot; the next day add more brine,

and continue to do fo till they are very green :
thén cover your pots clofe, and keep them for the
fame ufes as girkins. -

To dry Mufbrooms, Champignons, and Morels.

The beft muthrooms are thofe which are ga=
thered off beds: they can be had frefh all the
year ; but it is not fo with champignons and mo-
rels, which grow in woods, and are found at the
roots of trees in the months of March and April.
To keep them the whole year: after having cut off
the end of the ftem, boil them an inftant in
water, then drain and dry them in a cool oven
when they are dried, keep them in a place that
is not too damp, and, before you ufe them, foak
them in luke-warm water., Mouthrooms are dried
in the fame manner.

To ferve mufhrooms a la créme, for a difh in
the laft.courfe : Put them into a ftew-pan with a
bit of butter, and a bunch of parfley and {callions ;
turn them a few times over the fire, and then
thake i fome flour; moiften them with hot wa-
ter, and add a little falt and fugar. When they
are done, put in the yolks of {fome eggs beat up
with cream, fry a cruft of bread in {fome butter,

(x put
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put it at the bottom of your difh, and ferve the .
ragout of miufhrooms over it.

"~ To make powder of muthrooms, champignons,
and morels : When they are well dried, according
to the preceding directions, pound them very fine:
ufe them in all ragouts, where “parfley and fcal-
lions are thred.

To drefs Truffles & la Maréchale.

Take {fome fine truffles, well wathed and rubbed

writh a bruth ; putevery truflle, feafoned with falt

and pepper,and wrapt in {feveral bits of paper,into

a little pot; and c}u them, without any liquor, over
{fome hot cinders a full hour, and ferve them.

To drefs Skirret.

Some people {crape them, which diminifhes them
oreatly, but they are more delicate: others are |
contented with wathing them, and breaking off the |
hard part. Boil them a quarter of an hour, which
- will be fufficient to do them, in falt and water;
drain and afterwards dip them in a batter made
with flour, white wine, a {poonfull of oil, and fome
falt., ‘Then fry your {kirret and ferve it in the laft
courfe. '

Houfe Garden and IWater Creffes, Balm,and Pimpernel.

Water crefles are often ferved round a roafted
fowl, feafoned with falt and a little vinegar.

Garden creflcs, chervil, tarragon, balm, and
pimpernel.are ufed in fallads.

To make them into little fauces: take of each
according to its force (very little balm and tarra- -
gon on account of their powerful taﬂc;},, ancll_ let

them
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them boil up once in water; fqueeze them, cut

_ them very fine,and put them into a good cullis to

ferve with any thing you think proper.

Different Ways to drefs Ecas.

Excepting meat, nothing furnithes a greater

_ variety in the kitchen than eggs; but before I

proceed to the varions ways of dreffing them, I
fhall {peak of their utility. The yolks of 'new-,
laid eggs beat up in warm water, is called hen’s
milk, and, taken going to bed, 1s good for a cold:
the fine fkin within the fhell, beat and mixed
with the white, is excellent for chopped lips; and
the fhell, burnt and pounded, for whitening the
teeth : taken in wine, it is good for flopping a

ipitting of blood.

To keep Eggs for Winter.

Keep them 'in a place that is neither too hot
nor too cold, the cellar if it be not damp: put
them into a cafk with ftraw, during the fummer ;
and in winter with hay. ‘Some people ufe
faw-duft, and others afhes.

Burnt Eggs.
Put your eggs into a {tew-pan, with a little
butter, two Kkitchen-{fpoonfulls of a ragout of

" cullis, and feafon them: ftir them with a lictle ftick

upon your ftove, and when they are done, ferve
them quickly ; inftead of cullis, if you like it bet-
ter, {ubftitute a {poonfull of cream.,

' Eggs en Surtout.
‘Boil half a pound of bacon, cut into thin {lices,

Q 2 “and
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and fry fome bits of bread in butter: put three
{poonfulls of cullis into your difh, garnith the

rim with the fried, bread ; break fome eggs into
the middle, cover them with the rafhers of bacon,
and do them over a flow fire.

To ferve Eggs en Allumeties.
Beat up the yolks of eight eggs with a kitchen-

Apoonfullof brandy; fet them over the fire in a dith,
and when well done and cold, cut them into allu-

mettes,and dip them intoabatterabout the confift-
ence of thick cream, made with flour mixed with
white wine, a {poonfull of oil, and fome falt:
fry and glaze them with fugar and a falamander.

To drefs Eggs with Spinach.

Take fome fpinach boiled in water, well fqueez-

F
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ed and pounded, and {irain it through a ftrainer, |
with {fome good cream ; beat up fix eggs with it,

and firain it a fecond time ; then add fome fugar,
macaroons pounded, orange-flower water, and a
few grains of {alt; put it into your difh for table,

and fet it over a {low fire, lettng 1t remain tilla,

iight gratin 1s formed at the bottom.

To drefs Eggj- en Matzelotte.

T'ake a ragout of imall onions (fee page 214),

and when it 15 half done, put in fome roe of carp;
“when done, add an anchovy cut fmall and fome
capers whole: then fry fix eggs feparately; put
them upon a dith for table, and over them, with-
out covering the yolks, put the ragout of onions;

and gamifh the rim of the dith with fried bread. |
| Toll
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To ferve eggs en matelotre, with a ragout of
vegetables, as of celery, lettuce, or endive ; the
ragout thould be firft completed, as if vou were
going to ferve it; cut it very {mal!, put two
{poonfulls of ragout to your eggs, and finith them
as other matelottes,

If your ragout is with four grapes; after hav-
ing boiled them a moment in water, keep them
to make a ftring round your eggs, when they are

difhed.

To drefs Eggs with burnt Butter,

Burn a bit of butter in your frying-pan; have
ready your eggs bmoke into a difh, and feafoned
with pepper and falt; put them into the frying-
pan, aud when done, brown the upper part with
a falamander. When you ferve them, put a little
vinegar over them, :

To drefs Eggs & la Bagnolet, _
Poach eight new-laid eggs; put into a ftew-
‘pan fome ham cut {fmall, with a little cullis, fome
‘broth, a dath of vinegar, pepper, and fome falt;
warm the fauce and ferve it over the eggs,

To drefs Eggs in a Difp.

Take a difh that will bear the fire, fpread over
the bottom a little burter, and put in your eggs
feafoned with falt and pepper, with two or thice
{poonfulls of milk. Set them upon your ftove

over afilow fire, and pafs a fulamander over
them,

Q.3 T he
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" The [fame, with Milk.

T'ake three eggs, and beat them up with halfa
{poonfull of flour, a bit of fugar about as big as a
walnut, a little falt,and three quarters of a pint of
milk ; put them in the.dith you mean to ferve

themin, fet them over a ftove a quarter of an hour,
and pafs a falamander over them.

The famey a la Ducheffe.
Boilthree gills of cream,with fome fugar,orange-
flowers, crifped almonds, preferved lemon-peel,and
marchpane, all fthred very fine : have ready eight
eggs, beat the whites, and put the yolks apait ;
poach two or three {peonfulls of the whites at once
in the cream, to appear like eggs poached with-
out the yolks; let them drain, and dith them one |
upon the other, till you have formed ecight upon °
your difh for table ; put fome cream over the fire
to reduce to the confiftence of a {auce, and when |
you are ready to ferve it up, put in the eight &
‘yolks ; thicken them oyer the fire, and pour this
fauce over the whites,
* Eggs with force-meat, are nothing more than
{erving them hard upon a ragout of force-meat, as
it 1s made in page 214, ' '

6|

Different [Vays to make Omelets. :

Take any quantity of eggs you think neceffary,
and beat them well with {ome fine falt : put fome
butter into a frying-pan, let it melt, and put in
the eggs; fry your omelet till it be of a fine
colour underneath, and turn it into a dith for
table. = Thofe who love parfley and {callions, &
may add fome fhred very fine, . - 5
¥ Vx|
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To make any particular omelet; as with bacon,
veal kidneys, héads of afparagus, truffles, cham-
pignons, morels and mufthrooms; of whatever
kind your omelet, the ragout muft be firlt made,
and feafoned as you would have it; when 1t 18
cold, mince it, that it may mix well with the
eggs ; beat the whole well together, and make
thefe omelets in a frying-pan as others. Regu-
late the feafoning of the omelet according to that
of the ragout; taking care that it be not too
highly feafoned. :

To ferve omelets with force-meat, lettuce and
{uccory, make your ragout wirhout meat, ac-
cording to the rule laid down in the article of the
heybs you ufe; then put it into your dith, and
over it an omelet, made entirely of eggs and fea-
foned with falt. '

To make Omelets with falt Herrings and Ham.
Open the herrings at the back, and grill them:
then mince and put them into the omelet, as'if -
it were ham : do not add any.falt to your eggs,
and finith the omelet as others. Omelets” with
ham are made in the {ame manner,

Do drefs Eggsa la Tripe, with Cucumbers, and other
~ Ways. |

Take fome cucumbers, cut them into little bits
about the fize of a finger; turn them a few times
over the fire, with butter, parfley and fcallions,
fhred ; fhake in a little flour and moiften them
with a little water {eafoned with pepper and falt ;
when they are done, and the fauce all confiimed,
put 1n fome eggs boiled hard and cut in four{lices,

Q 4 with
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with fome milk ; let them boil up, tafte that they
be agreeably feafoned, and ferve them,

To drefs eggs a la tripe with a roux: take a little
butter and a {fpoonfull of flour, and fiir it over the
fire till of a fine cinnamon colour: then put in a
handfull of {mall onions cut inta dice, and do
them in your 7oux, adding ftill a little more butter,
and moiftening them with broth. , When the
onions are done, put in fome eggs boiled hard and
cut 1in {lices; let them boil up once, add a dath
of vinegar, {fome falt and pepper, and ferve them
up. _
Pﬂlmther way : Put fome onions {liced into a
ftew-pan, and fet them over a flow fire, with fome
butter ; when they are done, put in a little vege-
table cullis, if you have any, if not, ftir fome
flour and butter over the fire; then putin your

onions, with a glafs of white® wine and a little .

water ; feafon them with pepper and falt, and
when they are done and the fauce reduced to a
proper confiftence, have ready an omelet well
dried; cut 1t into bits, and put 1t into the ragout
of onions. Heat it, without fuffering it to boil,
and when you are ready to ferve it, put in fome
muftard.

, To ferve Eggs with a Gratin.

Take a dith that will bear the fire, and put
over it a little gratin, made with fome crumb of
bread, a picce of butter, an anchovy cut {mall,
parfley, {callions, and a thalot, all fhred ; mix the
whole together with the yolks of three eggs, and
fpread it over the bottom of your difth about the
thicknels of a crown-piece; fet it over a flow i;u'e

that
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that it may ftick to the bottom of thedifh, and then
break over it {feven or eight eggs, feafoning them
with pepper and falt: fet them over the fire to do
pently, taking care that the yolks do not harden,
and pafs a {alamander over them. -

 Broiled Eggs tn the Shell.

Cut as many pieces of crumb of bread round, in
the form of little fouff-boxes, as you have eggs
to ferve; eut a hole in the middle of each, large
enough to contain an egg lengthways; then take
the eggs, break them neatlyat one end, and empty
them into a ftew-pan, with a bit of butter, a little
pariley, and fome fcallions fhred, falt, whole pep-
per, and two {pooufulls of cream. Stir them over
the fire till they are done, and then put them
again into their thells, having wathed and drained
them: then difh them up on thecrumb of bread.

Eggs ¢ la Huguenotte.

Take the dith upon which you would ferve
them, and put it over a moderate fire, with a litile
gravy ; break {fome eggs into it, in fuch a manner
that the yolks may remain whole; add pepper
and falt, and pafs a falamander over them, aud
ierve them neither too foft nor too hard. :

_ Eggs en Timbale.
Butter fix little copper pans of an oval form :

thien take the whites and yolks of fix epgs and

beat them up with three or four {poonfulls of
cullis, feafoned with pepper and falt, and ftrained
through a fieve ; put them into their paus, taking
care not to fill them ; {et the pans in fome water

- over
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over thefire, Eﬂ]d let it boil geutly till the eggs are
fet; then loofen them from the pans, and turn

_them out upon a difh. Serve them with a clear
gravy.

Eggs and Bacon.

Take a quarter of a pound of fireaked bacon,
Cwell wnterlaided, cut it in {mall thin rafhers, and
put it into a flew-pan over a flow fire till it be
done, taking care to turn it often ; then put the

melted ‘fat of the bacon into a dith,with two fpoon-
fulls of gravy, and break feven or eight eggs over
it ; add alio the flices of bacon, fome whole pepper
and a little {alty and let them do over a f{low
fire: pafs a falamander over them, and ferve them,

z Esos en Peau d’ Efpagne.

Beat up the yolks of fix eggs, with three fpoon-
fulls of cullis, as much gravy, {fome falt and pep-
per; ftrain them, and put them jnto a dith for
table: fet the dith in hot water t1ll the eggs are

{fet, and when you ferve them up, cut them two
“or three times with a 'knife, and pour fome clear
gravy over them. '

Sliced Eggs.

‘Take a bit of butter, fome onion and mufh=
rooms cut in flips, and a little garlic; fet them
over the fire, and when the onion begins to be
coloured, fthake in fome flour, and moiften them
with broth and a glafs of white wine, adding
{alt and pepper; let the whole boil half an hour
and reduce to the confiftence of a {fauce; then put

in fome eggs boiled hard, the white cut in bit;
=4 an
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and the yolks whole; let them remain over the
fire an i1nftant, and ferve them up.

Lzos a la Creme. :
Put a gill of cream into a dith for table, let it
boil till half is confumed ; then put in cight eggs,
with falt and large pepper; let them boeil,and pafs
a {alamander over them,

9o drefs Eggs with Cheefe.

Take .a quarter of a pound of gruyere cheefe
orated, a bit of butter about half the fize of an egg,
parfley and {callions fhred, a little grated nutmeg,
and half a glafs of white wine; put the whole
into a ftew-pan and let it boil gently, ftirring it
till the cheefe is -diffolved ; then put in fix eggs,
let them do over a flow fire, and {erve them;

garnithing the rim of the dith with crumb of
bread. 3

 Egg Fritters.

Make three omelets very thin, putting three
eggs 1n each, and feafoning it with parfley, {cal-
lions, falt and pepper ; as you fry them, roll them
very light and cut each omelet into two, fo as to
make {ix pieces of three ; then dip them'in an egg
beat up, and grate bread over,and fry them of a good
colour. Serve them garnithed with fried pariley.

To drefs Eggs with Bread..
Put half a handfull of crumb of bread into a
A{iew-pan, with a gill of cream, falt, pepper and a
little grated nutmeg; when the bread has fucked

up
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up all the cream, break in fix egps, beat them
together and make an omelet.

To ferve Eggs with a Gratin of Parmefan Cheefe.
Take a piece of crumb of bread about half the
fize of an egg, a little parmefan cheefe grated, abit
of butter, the yolks of two eggs, a little nutmeg
and fome pepper; mix the whole together, and
{pread it over the bottom of a dith; {et it over a
flow fire, that it may ftick, without burning, to the

dith, and then break in ten eggs; grate fome

parmefan cheefe over the eggs; let them fimmer,
and finith them with a {falamander. When done,
ferve them, taking care that the yolks be neither
too hard nor too foft.

To drefs Eggs & la Fourgeoife.

‘Spread {ome butter, about the thicknefs of the
blade of a knife, over the bottom of the difh you
would ferve at table; put into 1t fome thin {lices
of crumb of bread, fome gruyere cheefe cut in
fmall flices alfo, and eight or ten eggs; feafon
the whole with a little falt, grated nutmeg and

pepper, and let it do upon a ftove over a {low

fire,

' To grill Iiggs. |

Take a large fheet of white paper, cut it into
eight little {quare pieces of an equal fize, double
each into a little dripping-pan, and butter 1t with=
in and without ; then take a piece of butter, min-
gle it with half a handfull of crumb of bread,
parfley, fcallions, :a little garlic, falt and pepper,
an put it into your paper cales: break an egg

' mte
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into each, {prinkle a little falt and pepper over ity
and put it upon the gridiron over a flow fire 5 let
the eggs be neither too foft nor teo hard, and
ferve them in the paper cafes. '

To drefs Eggs with Garlic.

Boil ten cloves of garlic half a quarter of an
hour in water; pound them with two anchovies
and fome capers, and then mix them with fome
oil, alittle vinegar, falt and pepper; put this
fauce into the bottom of your dith, and fome eggs
boiled hard, and properly arranged over it.

To drefs Eggs a la fardiniere.

Put four or five large onions fliced into a ftew=
pan, with a bit of butter, and ftir them over the
fire till they are almoft done; then thake in fome
flour, and moiften them with a pint of milk ; fea-
fon them with falt and whole pepper, and let
- them boil till the {auce be thick ; take it off the
fire and put in ten eggs beat together; pour the
whole into a dith for table, fet it over a flow fire,
and brown 1t with a falamander. |

Eggs en Surtout. f
Put a bit of butter into a ftew-pan, with parfley,
{callions, champignons and fhalots, all thred; turn
them a few times over the fire, and put in a
little flour ; moiften them with a giil of milk,
fome falt and whole pepper, and let them remain
upon the fire till the fauce be thickened; then
add feven eggs boiled hard and cut into four; let
them boil up once and difth them ; then make an
omelet of 1ix eggs, and put it over in fuch a
5 manner
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manner as to conceal the ragout of eggs which
15 underneath ; rub the upper part of the ome-
let with hot butter, grate bread over it, butter
it again, and brown it with a falamander.

To drefs Eggs with Water.

Put a pint of water intoa ftew-pan, with a little
fugar, orange-flower water,and fome green lemon-
peel, and let it boil over a flow fire a quarter of an
hour; let it cool, and break the yolks of feven
egos into another {tew-pan, which will be fuf-
ficient, if your dith is {mall, but if large, ufe more;;
beat up the eggs with the water you have left to
cool, ftrain them through a fieve into a difh, and
fet, the difh in -boiling water upon a ftove till
they are doise : to be well done, they ought to be
{foaking, without any water, at the bottom of the
difh, which depends more or lefs upon the mixing
of the eggs.

To make Ramequins. ,

Put a bit of nice cheefe into a ftew-pan,bruifing
¢, with about a quarter of a pound of butter, a
gill of water cold or hot, very little falt, and an
anchovy cut fmall; boil the whole together, and
put in as much flour as the fauce will 1uck up,and
keep it over the fire till it forms a thick pafte;
then put it into a ftew-pan, and mix it with as
many eggs. as the pafte will imbibe without be-
coming liquid. Put this pafte, in little bits, about
the fize of a pigeons egg, upon a {ilﬂl'l, and bake 1t
1 an oven. i

If well made, your ramequins will be light and

of a fine calour.
The
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The Ufe of Parmefan Cheefe.

It is ufed in many fide difhes, {craped ; the
‘meat or fith which you defign to ferve with it
ought to be done a la braife, or made into a ragout;’
both the fauce and meat thould have le(s falt than
common, on account of the faltnefs of the parme-
fan cheefe. To {ferve it, take your dith and put
into it a little of the fauce of the meat and the
grated parmefan: difth your meat upon 1t, and
pour the remainder of the {auce over the meat,
covering it afterwards with the grated parmefan.
Then put the whole into an oven, or do it over a
[tove, and brown it with a falamander.

Cauliflowers and Spanith chardons may be ‘dref-
fed in the fame manner, and ferved for a fide

difh.

F g

To make different Sorts of CREAMS.

To make White Cream.

Take nearly a pint of milk and a bit of {ugar;
boil them together till a third 1s confumed, and
when the milk 1s {o cold that you can bear your
finger 1n it, take a little runnet mixed with water
in 4 kitchen {poon, mix it well with your cream,
and {train the whole through a fieve; then take
the dith 1o which you would ferve it, and fet it
over a very {low fire ; pour in your.cream, cover
it with a cover that will admit fire upon it, and

when the cream is thickened, fet it ina cool
place to ferve cold,

To
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To make Bifeuit Cream.

Boil three quarters of a pint of milk, with a
flice of green lemon-peel, fome coriander {eed,
and a little cinamon, till full half is confumed ;
when it 15 almoft cold, mix it with full a coffee
ipoonfull of flour, and the yolks of fix eggs 3
ftrain 1t through a fieve, and fet the veflel which
contains 1t over the fire in {fome boiling water ;
when the cream is almoft done, cover it with
thin bits of bifcuit, and let it remain over the
fire t1ll done. 3

o make Vermicell: Creanm.

Boil fome vermicelli with {fome milk and {ugar,
and when well done, ftrain it through a fieve 3
then put i {ome macaroons pounded,  fome
dried orange-flowers thred fine, and the yolks and
whites of {ix eggs beat; mix the whole well to-
gether and put it into a cool oven till it be of a
fine yellow colour.

Whipt Cream. |

- Beat up the yolks of fix eggs in a flew-pan

(putting the whires apart in a pan), with two
" {poonfulls of flour, a pint of cream, a very little
falt and fome orange-flower water; ftir it over
the fire half an bour, fand then put it 1w the dith
in which you would ferve 1t: beat up the whites
of the eggs, and when they are well frothed, putin
fome very fine fugar 3 cover the cream with the
froth in the form of domes, throw fome fagar
over, and put it in a cool oven for half an thlll[‘:
when

="
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when it 1s well fet, and of a fine,gold colour, ferve
it up.

_ Cream & la bonne Amie.
Mix two {poonfulls of flour with four eggs; a
int of cream, a {quare of chocolate, preferved
femnn, dried erange-flowers, the whole fhred fine,
and fome fugar; let it remain’ over the fire half
an hour; taking care to ftir it the whole time; and,
if it be too thick, to add a little more cream;
being well done, put it in the difh for table, and
glaze it with a falamander:

£ Glazed Crean. | |

Take a flew-pan, put into it a fmall handfull
of flour; fome green lemon-peel cut very fine, fome
orange-flowers dried and pounded; and a bit of
{ugar: beat up the yolks of eight eggs with a
pint of cream and a gill ef milk (keeping the
whites apart), miz them well together in the
ftew-pan, with the flour and other ingredients,
‘and let them boil gently half an hour: when the
cream 15 thickened rake 1t off the fire, and beat
the whites of the eggs till they are well frothed ;
then mix them with the cream, and put it into
your difh ; ftrew over fugar fufficient to cover the
cream: put the difh into an oven that is not too
hot, and when the cream 3is well frothed and
glazed ferve it,

Marrow Creani.
Take the yolks of eight'egos, beat them with
two fpoonfulls of flour, a little green lemon-peel
fhred \?Erﬁ fine, a little orange-flower water, three
| R gills



( 242 )
gills of cream, and a bit of fugar; then take a
quarter of a pound of marrow, melt it, {train
it through a fieve, and put it into the cream : let
it boil gently half an hour, and then put in the
whites of the eggs you put apart, beat to a froth ;
mix them well in the cream, and put it in a dith
for table : fet it in an oven, under the cover of a
baking-difh that will admit fire at the top; when
1t is done, take a fmall brufh, dip itin fome hot
butter, pafs it lightly over the cream, and ftrew
over fome coloured caraways.

| Cream Gratenée.

Take {ix eggs, the whites of two and the yolks
of four, beat them up with a {fmall handfull of
flour, a pint of cream, three macaroons bruifed,
a little green lemon-peel fhred fine, and a bit of
fugar : {fet the dith in which you.defign to ferve
your cream upon a ftove, over a flow fire, and
put the cream, having well ftirred it, into it; let
it fimmer an hour, and give it a colour with a fa-
lamander. If this cream be put over a fierce fire,
the gratin will burn and be of a bad tafte.

Cream au Petit-pain.

Soak the upper and under crufts of two {mall
rolls in milk and fugar : then put two {mall {poon-
fulls of flour into a ftew-pan, and beat it with the
yolks of feven eggs, putting the whites in a pan
apart: add to the yolks three macaroons bruifed,
fome green lemon-peel fhred fine, a bit of {ugar,
and a pint of cream, -and put the whole over the
fire a quarter of an hour; take it off, and take the=

rolls out of the milk to drain: then haye rcat;ly
the
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the difh in which you mean to ferve it, and put
the cream. and the under crufts of the rolls
into it; in the place of the crumb, put fome of
the cream, and over it the upper crufts, {o as to
appear as if the rolls were whole. Put the difh
into an oven half an hour; then beat up the
whites of the eggs to a froth, and add to it fome
fine fugar: take the rolls out of the oven and
cover them with the froth, taking care to preferve
their form ; {trew fine fugar over, and put them
again into the oven, letting them remain till of a
fine yellow colour. e

Light Cream. ,
Put three gills of milk into a ftew-pan, with
fome {ugar, a bit of green lemon-peel, and fome
orange-flower water ; let the whole boil together
and confume to half; take it off the fire and let 1t
~ cool ; then beat up a coffee fpoonfull of flour
with the yolks of fix eggs, keeping the whites
apart, and mix it by little and little with your
cream; {train your cream through a fieve, and
fet the veflel which contains it over the fire in
fome water: when the cream 1is fet, beat up the
whites of the eggs you have put apart to a froth,
put in fome fine fugar, and cover your cream with
it in the form of a dome, and do it under a.
‘cover that will admit fire at the top; let the heat
be moderate, and {ferve: your cream of a fine
colour.

. Cream Bachigue. 3
Put three gills of white wine, with the peel of
two green lemons, fome coriander feeds, a bit of
: R 2 , cinamon,
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cinnamon, three ounees of fugar, into a ﬂew-pm:,
_and let it boil a full quarter of an hour ; mix half
a coffee {poonfull of flour with the yolks of fix
eggs, 1n another flew-pan, and by degrees ftir in
the wine you have boiled, when it is half cold ;
{train the whole through a fieve, and fet it in fome
hot water over the fire till the cream be fet : take
1t out, and fet it il a-cool place, till you are ready
to ferve it up.
- !
Italian Cream.

Put three gills of milk into a ftew-pan, and
make it boil, then add the peel of a green lemon,
fome coriander feed, a bit of einnamon, a hittle
-more than half a quartern of fugar, two or three
grains of falt, and let it boil till half is confumed :
Iet it cool, and have ready in another ftew-pan a
Iittle flour, beat up with the yolks of fix eggs:
ftir in your eream by little and littde ; ftramn 1t
through a fieve, and difh it for table, putting the
dith into fome hot water over the fire, till the
cream be fet. Before you ferve it wp, colour it
with a falamander. ' '

Coffee Cream.

Boil three ounces of" cofice with_ three gills of
water, and when it has boiled up four or five
times, let ‘it fettle and ‘pour 1t off clear; putit’
into a ftew-pan with a ‘pint of milk, fweetened to
vour tafte, and let it boil till there remains no
more than fufficient for the fize of your difh :
beat up the yolks of five epgs with a little flour,
and then add fome cream ; firain it through afieve

into your difh, which fhould be et in a {tew-pan.
. I
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in boiling water upon a flow fire, and let it remain
till the cream is fet: pafs a falamander mode-
rately hot over it, and ferve it up hot.

Chocolate Cream.

Scrape two fquares of chogolate and put them
into a {tew-pan, with half a quartern of {ugar, a
pint of milk, and a gill of cream; let 1t boil till
a third is confumed, and when it 1s half cold beat
up the yolks of fix eggs with it, and ftiain the
whole through a fieve. Set your cream 1n the
fame manner as the former, and ferve it.

Fried Cream. -

Put about three {fpoonfulls of flour, mixed by little
and little with the yolks and whites of fix eggs,
- into a ftew-pan, with a little grated lemon-peel,
fome dried orange flowers thred fine, a pint of
milk, a bit of fugar, and a little falt; boil it over
a flow fire half an hour, ftirring it the whole
time, and, when it is very thick, fpread it about
the thicknefs of half a finger upon a floured difh,
and throw {fome flour over it: when cold, cut it
mto any form you pleafe, and fry it in a very hot
pan; glaze it with {ugar and a falamander.

Cream au Caramel.

Put a pint of milk and a gill of cream into a
ftew-pan, with a little’ bit of cinnamon, fome
% coriander. {eed, and the peel of a green lemon, -
and let it boil a quarter of an hour: take it off
the fire, and put mnto a frying-pan a quarter of a
pound of {ugar, with half a glafs of water; let it
boil over a ftove till it is an caramel, that is to fay,

R 3 of
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of the colour of cinnamon burnt, and then take
1t off and add fome cream ; fet it again on the
fire till the fugar is well mur;r:d, and then beat up
the yolks of five coes wuh a little fiﬂnul1 put the
cream to them, ftrain it through a fieve, and da
it over boiling water, as before.

Cream a la Franchipane

Put two fpoenfulls of flour into a ftew-pan,
with a bit of green lemon-peel grated, {ome dried
orange flowers fhred fine, and alittle falt 5 beat up
the whites and volks of five or fix eggs, with a pint
of milk and a bit of {ugar; make it boil, and ftir
it over the fire half an hour: when cold, ufe it to
make a franchipane pie or tartlets, for which no-
thing more is neceflary than to put it upon a
pufl-pafte, and, when it 1s cold, to glaze it with
{fugar : marrow pies are made in the {ame manner,
with this difference, that the beef marrow is put,
melted and ftrained through a fieve, into the cream

before it 1s taken from the fire.

Cream a Ja Madelerne.

Beat up the whites and yolks of four eggs, with
a little flour, green lemon-peel grated, a very little
cinnamon pounded, fome bitter-almond bifcuits
bruifed, half a fpoonfull of orange-flower water, a
pint of cream, half a-quartern of {ugar, and a little
falt : {et your dith over a moderarte fire, pour in
the cream, and, when 1t i1s done, add a little fugar,
and glaze it witha falamander.

Cream a la Ducheffe.

Put a pmt of milk, with a glll of cream, into a
» {tew=
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ftew~pan, the peel of a green lemon, h_a‘lf a quar-
tern of {ugar, and let it boil tilk a third 1s con-
{fumed: ftrain the whole through a fieve, and
then beat up the yolks of fix eggs with a little
flour, adding fome bitter-almond bifcuits, half a
fquare of chocolate, and a few orange flowers
dricd, the whole thred fine: fet it over the fire 1n
hot water, in the fame manner as coffee cream,

Rice Cream.

Take a quarter of a pound of rice, well picked
and wafthed in three waters lukewarm ; boil 1t
with fome good vegetable broth, and when it is
done, and thick, bruife it with a {poon, and rub 1t
through a f{trainer, adding fome hot broth to make .
it pafs the eafier. Serve it about the thicknefs of
clotted cream,

Tea, Tarragon, Celery, and Parfley Crean.

Put a gill of cream and a pint of good milk into
a f{tew-pan, with near a quarter of a pound of
{ugar, and let it boil till a third is confumed;
then, if it be for tea~cream, put in as much tea as
1s neceffary, boiled, to make five cups ; let 1t boil a
moment, and ftramn it offi—To make tarragon-
cream ; take two branches of tarragon, let them
boil in the cream, but not longer than is neceffary
to give it the flavour, and take it out quickly, left
it predominate toa much : the cream being {train-
ed, beat up with it the yolks of five eggs, with a
little flour, and fet it in hot water like coffee
cream (page 244): if you would ferve it cold,
put in neither eggs nor flour; but when it is
ftrained, and the cream is lukewarm, only mix it

R 4 with
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with runnet, or fkin of gizzards of poultry cut -
fmall ; frain it, and put it into a dith for table:
fer it over ﬂ}me hqt embers, put a cover over it
which will admit a few hot cinders, and let it re-
main till the cream be fet: putitina r:r:ml place
1111 you are ready to ferve it.

Snow Crean. .

Boil a pint of milk and a pint of cream with a
quarter of a pound of fugar, till half is confumed:
when it 1s a little cold, et it with foire runuet, or
fowl gizzards, according to the former example:
when it is cold, take a pint of thick cream, beat
it with a whifk, and as the froth rifes take it off
with a {klmmer, and put it upon a large fieve, with
a dith under it; coutinue to beat the cream till
you haveenough of froth tocover yourtufted cream
in the form of a dome : {erve it immediately,

Burnt Crqum

- Put two fpoonfulls of flour, nnxed by little and
little with l.'_hL whites and yolks of four eggs, mnto
a ftew-pan, with’ balf a fpoonfull of orange-
flower water, and a lhittle green lemon-peel thred
very fine : moiften them with a gill of milk, and
put 1n a little falt 111d two ounces of iug'lr ; let it
fimmer half an hmlr bver a flow fire, conftantly
flirring it ; then'put a bit of fugar with half a
 glafs of water, into your difh ; fet.it upon a ftove
over a gcn::d fire, and let it bml till of the colour of
cinnamon, and then pour in the cream ; have
re:tdy 3 }.’HUL Lmte. to {pread the fugar which
remains on I.'llE rim of 'the difh upon the cream,

trakmg care to do 1t qumkly "
ream
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Cream Fritters,

Take a handfull of flour, and mix it with the
whites and yolks of two eggs, and the yolks of
fix ; four macaroons bruifed, fome orange-flowers
dried and crifped, a little preferved lemon-peel
cut fmall, a gill of cream, a gill of milk, and a
good lump of fugar: let the whole boil over
a {low fire a quarter of an heur, that your cream
may become thick, and let it cool upon a floured
difh, thaking flour over it. When your pafte is
cold, cut it into {fmall bits, roll them in your
hands to make them round, and fry them of a
good colour : whenyou {erve them, powder them
with fine fugar,

Blowed Fritters and little Cabbages. \
Put a bit of butter, about the fize of an egg,
into a ftew-pan, with a little green lemon-peel
grated, a coffee ipoonfull of orange-flower water,
a quarter of a pound of fugar, a little {alt, and a
large gill of water ; let the whole boil together a
moment, and put in as much flour as 1s neceflary.
so form a thick palte; ftir it well over the fire
with a wooden {poon ull it fticks to the pan, then
ftir 1n two eggs, afterwards add two-more, and
continue to do 1o till the pafte becomes {oft, with-
out being thin : then putit upon adifh, and fpread
it with a knife, about the thicknels of a finger:
make fowe fat moderately hot in your frying-pan,
dip the handle of a {poon into it, and then take
upon the end a bit of the pafte, about the fize of
a walnut ; drop 1t into the frying-pan, toward the
rim, and continue to do fo till you have ufed all
| ~ your'

-
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your pafte; fry it over a flow fire, taking care to
{tir 1t conftantly, and when the fritters are well
raifed, and of a good colour, ferve them hot, after
hating powdered them with fine fugar; if your
fritters be well made they will be light and bollow
within. You may alfo drefs them otherwife :—to
fry them, put the pafle in little heaps one near the
other, about the fize of a walnut, upon a fheet of
white paper, turn-them into the fat moderately
hot, and, when your fritters no longer ftick to ir,
take away the paper, and fry them as before. It
1s with this pafte that the /ittle cabbages are made ;

the only difference i1s,.to put more butter iuto the

pafte, and to do them in an oven,
, Fritters de Brioche,

Take fome little cakes, cut them in half, take
out the middle, and fupply the place with'a made
cream, or fweet-meats ; put thetwohalves together,
in {uch a manner that the cakes may appear whale;
dip them in a pafte made with flour, a little oil,
and fome {alt, mixed witl white wine; fry them
of a good colour, and glaze them with fugar and
a falmnalldE:f,

Apple and Peach Fritters.

Pare {ome apples, cut them in quarters, and
take out the core: Jet them fteep two or three
hours in brandy, with {fome fugar, the peel of a
green, lemon, and ‘orange-flower water; when
they have taken the flavour, leave them to drain,
and afterwards put them into alinen cloth, with
fome flour, turning them well in it, that they
may take the flour; fry them of a good ::1;::_1-:.1u:::,i

an
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and glaze them with fugar and a falamander.—
Peach fritters are made in the {fame manner.——
Apple fritters may alfo be made in pafte ; but then
fcoop out the core, pare the apples, and cut them
into {lices, about the thicknefs of a crown-piece ;
fteep them as the former, then dip them in a pafte
made [ike that of the fritters de brioche; fry them,
and glaze them with fugar, '

Orange Fritters.

Take five or fix Portugal oranges, pare off the
furfaces of rind, and cut them into quarters ; take
out the feeds, and boil the oranges wirth a little
fugar: make a pafte with fome white wine, flour,
a fpoonfull of fweet oil, and a little falt; mix it
neither too‘thick nor too thin, it fhould rope in
pouring from the {poon 3 dip the quarters of your
orange iuto this pafte, and fry them in fome kind
of fat till they are of a good colour: ferve them:
glgzﬁd with fine {ugar and a falamander,

To make Fritters with Blanc-Manger.

Puta quarterof groundrice intoaftew- pan, mixed
with two eggs and a pint of milk, and two ounces
of fugar : let it boil upon the fire like broth, con-
ftantly ftirring it during two hours; when well
thickened, take it off the fire, and put in a little
green lemon-peel grated, fome orange-flowers dricd
and fhred {mall, and a little falt : the whole being
mingled, fpread the cream upgn a floured difh,
fhake fome flour alfo over it, and when cold cut
it into little bits, and make them up, with your
bﬂnds floured, 1nto middling-fized balls ; fry them

mn
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in beiling fat, and, when they are black, take them
out quickly to roll them in powdered fugar,

Wafer Fritters.

Have ready two dozen of large wafers, take one,
over which you have put a little cream de franchi-
pane, or {weet-meats ; wet the edges with water,
and put upon it another wafer, pinchit all round
to keep them together, and when they are all
done, dip them nto a pafte made with flour, white
wine, a {pooufull of oil, and fome falt; fry and
glaze them with {fome fugar and a falamander.

Fritters of Vine Leaves.

Steep fome vine leaves an hour in a little brandy,
then drain them, and putinto them a little franchi-
pane cream ; wrap it well in the leaves, and then
dip them n a pafte, like the former fritters, and
finifh them in the {ame manner,

- Strawberry Fritters.

-Make a pafie with fome flour, a {poonfull of
brandy, half a glafs of white wine, the whites: of
two eggs beat, and green lemon-peel fhred fine;
mix it well, neither too thick nor too thin; it
fhould rope in falling from the {poon : dip {fome
Jarge ftrawbérries into1t, fry them,and glaze them
with a {falamander. -

: Venetian Fritters,
Boil fome rice with milk, when it is done and
thick, ftir into it two {poontulls of flour, fome fine
fugar, the whites and yolks of three cggs, {fomie

6 dried
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dried orange-flowers, and green lemon-peel fhred
fine ; fome pippins cut into fmall dice, 'and {fome
raifins of Corinth ;. form thewholeinto littleheaps,
and arrange them upon fome paper: fry them, and
ftrew powdered fugar over them.

Fritters Mignons.

Put two good fpoounfulls of flour into a ftew-
pan, and mix it with the whites and yolks of two
eggs, a little falt, two ounces of fugar, the peel of
a green lemon grated, half a {fpoonfull of milk, and
the fame quantity of cream ; flir it over a flow
fire, and when 1t 1s done, and well thickened,
fpread it upon a floured dith ; fhake flour over it,,
and, when it is cold, cut it into bits with a pafte
cutter, as for petits pattys; dip each bit in a pafte
made with two {poorfulls of flour, a fpoonfull of
brandy, and ‘a little falt, mixed with two eggs;
fry your fritters, " and ferve them glazed with
. fugar and a falamander. |

Batter Fritiers.

T'ake half a pint of flour, a bit of butter about
the fize of an egg, fome falt; and about half a
glafs of water, and knead it into pafte ; then beat
it very thin, and cut it as for petits pattys; put.
upon each bit of pafte a little franchipane cream,
cover it with the pafte, moiften the edges, and
join them together well ; fryi your fritters of a
fine yellow, and glaze them with fugar and a
{alamander. ' |
. Bread Friitters.

Loil a gill of milk till half'is confumed, with 2
; : little
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little fugar, falt. half a {fpoonfull of orange-flower
water, and a little green lemon-peel fhred fine :
have ready fonie crumb of bread, cut into the fize
of half-crowns, and much thicker ; put it into the
miil to fpak a moment, and when it has imbibed
the milk, drain, flour, and fry them ; glaze them
with fugar and a falamander.

- Cream Fritters glazed.

Put a gill of milk and a gill of cream into a
ftew-pan, with a little falt, a little green lemon-
peel (hred fine, and let it boil till reduced to half;
then add three large fpoonfulls of flour, and ftir
it over the fire till the ' cream be well thickened :
then put it upon a pye-board, beat it with a rolling
piv till be as thin as a half-crown, and cut it into
lozenges; fry them, and glaze with fugar and a
hot {alamander. |

Of PASTRY.

Take a quarter of flour, a pound and a quar-
ter of butter, and about an ounce of falt; mix
them well together, cutting the butter into bits,
and add water accordizg to your judgment : knead
your pafte well, and let it reft two hours and a
half before it is. ufed, that it may have time to rife.
Cover the bottom. of your pie-dith with pafte
about the thicknefs of a crown-piece, and put over
it any fort of meat or poultry you choofe, feafoned
with falt and pepper; lay your pieces of meat
clofe, and fill up the vacancies with butter, cover=
ing the whole with thin flices of bacon, and the
fame pafte you have put under: then beat up an
eog, and with a teather or {mall brufh glaze the
outfide of the cruft: put the pie into an oven,

4 | letting -
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letting it remain three or four hours, and when 1t
is done, take off the upper cruft to fkim off the
fat, and take out the bacon: then have ready a
good fauce or ragout, put it into your pie, replace
the eruft, and ferve it up.

A Mutton Pie a la Perigord.

Take aloin of mutton, cut it into chops, leaving
only the bone that marks the chop; cover your
difh, as before direéted, with pafte, and arrange the
chops upon it: feafon them with falt and mixed
fpices, put truffles peeled between ; cover them
with flices of bacon, and fpread over the whole
butter about the thicknefs of half a crown. Com-
plete your pie according to the general rules given
above ; and when baked add a good cullis, mixed
with a glafs of champaign, or white wine. Two
hours will be required at leaft to bake a pie of this
fort. If your pie be made without truffles, there
need not be any wine in the culhis. A veal pie
made of the brifket part of the breaft is made in
the {fame manner, excepting that the meart 1s ficft
parboiled. ;

T o make different Sorts of Game or Wild-Fowl into Pies.

: " A Rabbit Pie.
Cut up the rabbit, and break the bones a little
with the cleaver. '

A Hare Pie,
Bonethe hare, and ufe ounly the meat: the bones
may be made into 3 civit.

A Waodcosk
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A Woodcock Pie.:
Quarter a couple of woodcocks, mince ard pit
the entrails with bacon, minced alfo, at the bottom
of your difh. | i

A Lark Pie.
- Lut off the heads and feet of your larks, and
make the entrails 1uto a force-meat to put at the
- bottom of the dith, like the woodcocks.

Aftet the above patticular dire@ions the fols
lowing general rules will be fufficient for all forts
of pies made of game or wild fowl :——Put either
into your pie-difh, with a bunch of {weet herbs,
falt and beat fpices; cover them with flices of
bacon and fome butter; put the cruft over, and
complete your pie according to the precedent,

(page 254). When it is done, and the fat taken

off, put in a good cullis, and when you ferve it

P
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add the juice of two oranges: if, in the place of

the cullis, a gcod ragout of veal fweetbreads and
muthrooms s {ubftituted, or a ragout of truffles
cut in bits, your pie will be the better. When
you ferve it, {queeze in the juice of an orange.

A Force-meat Pie.

Tuke any fort of meat you choofe, as a tender

piece of beef, fillet of veal, leg of mutton, gamey
or poultry ; and mince it with ds much beef fuet,
parfley, fcallions and mufhrooms fhred fine, and
feafon 1t with {alt and mingled fpices; moiften-
Thg it with two eggsand a gill of cream.  When
this force-meat is done,” ¢over the bottom of your
dith with pafte and put in the force-meat, about the
B Ny : - thicknefs
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thickiefs of an inch, and compléte your pie ds
others. Set it in an oven two hours, and if it be
of beef or mutton ftill longer: when 1t 1s done;
cut the force-meat crofs and crofs, and having’
fkimmed off the fat, put in a good cullis.

Fih T ourte: :

Take any fort of fith you think propet; whe=
ther eel, pike, falmon or tench: having {caled
and cut it into pieces, cover your difh with cruft,
and put over it the fith, with a bunch of fweet
herbs, falt and beat {pices, covering it with
butter ; then put on the upper cruft of the pie,
according to the precedent (page 254); an hour
and a half will be fufficient to bake a fith tourte.
When it is done, and the fat taken off, putin a
good vegetable ragout, made thust take a little
flour and ftir it over the fire with butter, till it
1s of a fine cinnamon colourj moiften 1t with a
gill of white wine, fome foup meager or warm
water ; and put in fome muthrooms, a bunch of
herbs and a little falt: let it boil half an hour,
ikim it, and then add the foft roes of carp parboiled,
let them ftew a quarter of an hour; and then put the
ragout into your tourtes Any fort of vegetable ra~
gout may be ferved in thefe tourtes, as of truffies,.
muthrooms, morels, or the heads of afparagus,

 To make different Sorts of Timbales.

Make a pafte thus: take a pound of flour, and
mix it well with a little water, half a glafs of oil
of olives, aquarter of a pound of hogs-lard, the
yolks of two eggs and a little falt: knead this
pafte that it may be very firm, take two thirds
and beat it with a rolling-pin till it js about the

) thickne{s
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thicknefs of a half-crown, and put it upon the
bottom and round the fides, that it may take the
form of the {ftew-pan: then put over it any |
ragout of fith or meat you pleafe, provided it be
‘well done, cold and thick. A ragout that has becn
ferved at table may be difguifed in this manner
cover it with the pafte that remains, beat of the:
fame thicknefs, and put it into an oven : or bury
the {tew-pan in hot embers and cover it with a lid
that will admit fire at the top; when it is done,
turn it out gently upon a difh, topfy turvy ; cut
a bit of cruft out of the middle, and pour into
your timbale any fauce you think proper; re-
place the bit of cruft and {erve it up.

7o make a raifed Pie.

Take half a peck of flour, two pounds of but-
ter and fome f{alt; make a hole in the middle of
the flour to admit the {alt and butter, and pour
upon the butter fonje water almoft boiling ; mix
it, and then knead your pafte as quickly as youare
able ; the firmer it 1s, the better it 1s made: let it
reft two hours and then ufe it. T'o make your pie,
take fillet of veal, leg of mutton, partridges, wood-
cocks, fhees of hare, fowls, capons, or any other
fort of raeat you choofe ; the manner of feafoning .
and doing them s nearly the fame in all thofe
mentioned ; 4f you ufe fillet of veal, they will be
the better. Partridges, woodcocks, capons, and
fowls, after being trufﬂd and .the bounes a lttle
bruifed, are put a few minutes over the fire with
Aome fat, and afterwards larded with . fat bacon,
mixed with falt, mingled {pices, and parfley and

fcallions ﬂued fine muttm;v. .—md veal 15 done the
8 e fame,
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dime, except that it is not put over thé fire with
fat, as the former. ‘Lay the pieces of meat upon
your pafte’ clofe to each other;  and feafon them
with falt and beat {pices; cover the whole with
flices of bacon, and {pread butter over the top:
when thé pie is formed, put on the remaining
pafte, rolled thinper than that at the bottom; make
a hole in the middle about the fize of a finger,
- make a chimney of pafte, in which put a card

- rolled, left the hole fhould clofe in the baking ;
then c¢laze your pafte with an egg, ornamenting it
according to your fancy. Before you fet your
pie in the oven, put in at the chimney two {poon-
fulls of brandy, which will give it an agreeable
flavour without being diftinguifhed, on account of
the variety of the ingredients. It will require at
leaft four hours to bake it, but regulate the time
by the fize of the pie. - When it is done, fet it in
a cool place, and ftop up the hole with a bit of
paite till you are ready to ferve it up.

Lo make Puff Pafte. _

Take a quarter of flour, put it upon a pie-
board with a little falt and water, knead it toge-
ther and let it reft two hours: then take almoft
as much butter as you have pafte, beat the pafte
with a rolling-pin, put the butter into the middle
and beat 1t out, five times in the {ummer and fix
in the winter, from time to time throwing on
lightly a little flour: this pafte is proper to make
all forts of tarts, petits patties and puffs, -

_ To make Petits Pattics.
Take a little fillet of veal, and as much marrow
B2 L. or
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or beef fuet; mince it well together and add parf=
ley, fcallions and mufhrooms fhred fine, two
whole eggs, falt and pepper: dilute this force~
meat with a gill of cream, cover your patty-pans
with fome puff pafte about the thicknefs of a
crown piece, put in your force-meat and cover
the patties with fome of the fame pafte: when
done, glaze them with an egg, and ferve them u
hot. To make your patties niore delicate: while
they are baking, take the white meat of fome
fort of poultry which has been roafted, and mince
it very {mall ; put about a pint of good broth, a
{mall bunch of {weet herbs, and a little butter,
imto a ftew-pan; let it boil till three parts are
confumed ; take out the bunch of herbs and
put in the minced fowl, with a little falt, the
. yolks of threeeggs, beat up with fome cream ;
thicken it over the fire and afterwards add the
juice of a lemon. When your petits patties are
taken out of the oven, lift up the upper cruft, take
out the meat,and 1n the place of it put the minced
fowl, a fpoonfull to each patty; replace the
cruft and ferve them as hot as you can,

. . To make different Sorts of CAxEs,

A Cheefe Cake.

Take fome very fat brie cheefe and knead it
with a quarter and a half of flour, three quarters
of a pound of butter,and very little falt; dilute your
pafte with five or fix eggs,and when well kneaded,
leave it an hour to rile; then form your cake and

bake it.
& An
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An Almond Cake.

Take a quarter of flour upou a pie-board, and
make a hole in the middle to receive a bit of but~
ter of the fize of an egg, four whole epgs, a little
falt, a quarter of a pound of fine fugar, {ix ounces
of {weet almonds pounded very fine: knead the
whole and form it intd a cake ; bake it and glaze
it with fugar and a hot falamander.

A Bacon Cake,

Cut three quarters of a pound of ftreaked bacon
in very thin flices, put it into a ftew-pan, over a
flow fire half an hour: thed put a quarter and a
half of flour upon your pie-board, make a hole
in the middle and put in the melted fat of the
bacon, half a pound of bacon, a little falt, and
water to moiften it: knead the pafte, and let it
reft an hour that it may have time tc rife; then
put the {flices of bacon into i, at imall diftances
from each other; form it into a cake and bake it.
This cake will require a full hour to bake it,

: To make Lozenge Cakes,

Make a puff pafte, according to the diretions
(page 239) ¢ beat it with the rolling-pin to the
thicknefs of half a finger, cutit into lozenges the
fize of two fingers, and gild over the cakes, when
made, with the yolk of an egg : let them remain a
full quarter of an hour n an oven, and glaze
them with fugar and a falamander,

Savoy Cake. .
Take the weight of fourteen eggs in fine fugar,
S 3 and
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and of feven in flour; then take the fourteey
yolks of the eggs, a little grated green lemon-
peel, and fome orange flowers dried and rubbed
fine; add them to the fugar and beat them toge-
ther half an hour: beat the white of the.eggs,
mingle them with the flour and mix all together.
Have ready a cake-ring, butter it well, put in
~your bifcuit, and fet it in an- oven moderate=-
ly hot a full-hour and a half; and when your
bifcuit is done, turn it out gently upon a diths
if it be of a fine golden colour, ferve it fim-
ply; but af 1t be too much coloured, ice it
with very fine fugar, the white of an egg, and
the juice ofa lemon, beat together : take care not
to ferve your cake till the ice you have put over
1t be dry. e :

To make a Cake & la Crese.

Put a pound of flour upon your pie-board,
make a hole in the middle, and put in a gill of
‘clotted-cream and a little falt; knead the pafte
. lightly, let 1t reft half an hour, and then put in
a good half pound of butrer; beat it out five
times like puff pafte, and form it into feveral
little cakes ; gild them with the yolk of an egg,
‘and bake them in an oven. ‘Regulate the “pto-~
portion by this rule, to make any quantity ‘of
takes you pleafe. '

To make a Cale & la Ducheffe.

Knead half a pound of flour with a gill of water,
half a pound of butter, halfa {poonfull of orange-
flower water, fome green lemon-peel thred very
_fine, fout eggs and a little falt; let the pafte reit
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two hours, and then beat it with the rolling-pins
and form a cake. When baked, put a white ice
 over it, made with half the white of an egg, beat
with powdered fugar and fome drops of lemon
juice. Put the cake into the oven' a moment, to

| “dry the ice.

To make a Cake a la Royale.
Put a little green lemon-peel, fhred fine, into a
{tew-pan, two ounces of fugar, a little falt, a
bit of butter haif the fize of an egg, and a glafs
of water, with four or five {poonfulis of flour : ftir
it over the fire till the pafte becomes thick, and
begins to ftick to the ftew-pan; then take it off
the fire and put in an egg, ftirring it in the pafte,
till it be well mixed; then add another, and
continue to add one egg at a time, till the pafte
{oftens without becoming liquid; then put in
{fome crifped orange flowers and two bitter almond
bifcuits, the whole fhred fine: make the pafte
into little cakes, about half the circumference of .
an egg ; put themupon buttered paper, gild them
over with the yolk of an egg beat, and put them'
for half an hour in an oven meoderately hot,

To make a Cake de Brioche. _

Put a quarter of flour upon a pie-board, and
knead it with a little hot water, and a little more
than half an ounce of yelt; wrap the pafte in a
linen cloth and {fet 1t a quarter of an hour in a
warm place, or, if it be in winter, an hour, that it
may have time to rife: then take a peck of
flour and knead in the pafte you have leavened;
a pound and a half of butter, ten eges, halfa
S 4 glafs
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glafs of water and near an ounce of falt; fhake
flour over it, and wrap it in a napkin nine or
* ten hours, that it may rife : make this pafte into
cakes of any fize you pleafe, gild them over with
the yolk of an egg and bake them, If your cakes
are {mall, half an hour will be {ufficient to do
them ; if large, they will take an hour,

To make a Meat Cake.

The fort of meat you ufe, gives name to your
cake, as a hare cake, a rabbit cake, a beef cake,
&c.

They are all made in the {fame manner, with
this difference, that the game fhould be mixed
~with the fame quantity of butchers meat, T'o make
a mutton cake : take all the meat, haviog fkin-
ned it, of a leg of mutton, mince it with a lttle
beef fuet, and mix 1t with a pound of bacon cut
into dice, the yolks of fix eggs, falt and ground
{pices, half a glafs of brandy, champiguons, a
ew fhalots, parfley and {callions, the whole thred
fine ; put {ome thin f{lices of bacon into a ftew=
pan, and your force-meat upon them, well mixed
and feafoned ; let it {ftew at leaft three hoursj
when done and copl, turn it out upon a dith;
let the {lices of bacon which are round it remain,
{crape them lightly with a knife, and {erve your
muttan cake upon g difh and napkin,

T o make a Rice Cake,

Put into a {fmall pot a little more than a quars
ter of a pound of rice well wafhed : let it fwell
over the fire with a glafs of water, and then
with fome good milk, till it be well done aud

By thickened ;
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thickened ; let it cool, and make a pafte with a
quarter of flour, fome falt, four eggs, half a
pound of butter, and the rice; mingle the whole
together and form it into a cake; gild 1t over
with the yolk of an egg, and put it iato an oven
for half an hour, Take care to butter the paper
you put over the cake,

Sweetmeat Cakes.

Take fome puff pafte, form it into two cakes
~ gbout the thicknefs of two crowns each, and of
an equal fize: upon one put {fweetmeats, leaving
about a finger’s breadth at the edge which muft be
wetted with water; cover it with the other cdke
and join them well together : after having thaped
your cake gild it over with the yolk of an egg,
and bake it: when it is done, and taken out of
the oven, pafs a little bruth dipt in butter over
them, and fcatter fome {ugared carraway feeds of
different colours over them : or, in the place of
carraway feeds, {fubftitute powdered loaf {fugaryand
glaze it with a falamander.

Ta make little Cakes de Marly,

Make fome puft pafte according to the direc-
tions (page 259); cut it into the form of a lo-
zenge, and gild the upper part with the yolk of
an egg beat: fcatter over it a powder made with
macaroons and crifped orange-flowers, and upon
it arrange {ome bits of preferved lemon-peel;
bake it in an oven moderately hot.

¢

. . To make Dariolles.
Put a lictle more than half a quarter of flour

upon
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upon a pie-board, with a quarter of a pound of
butter, a little falt.and.a glafs of water: knead
the whole together {o as to make a firm pafte,
and then beat it with the rolling-pin to the thick-
nefs of half a finger: cut # into bits, and make
them into moulds with an edge. raifed about an
inch deep: put them into an oven moderately
hot; and half a quarter of an hour after, put
mto each a gill of cream mixed with two {poon-
fulls of flour, very little falt and an ounce of
fugar; when they are done, ftrew fugar over

them.

To make Cannelons. :

Knead half a pound of flour with as much fine
fugar, a little water, halfa quarter of a pound of
hot butter, and fome green lemon-peel thred fine;
beat the pafte very thin with the rolling-pin, and
- put it round reeds of an equal fize, and fry it;
then take out the reeds, and fupply their place
with {weetmeats or a good cream ; ftrew {fome
powdered fugar round your cannelons, glaze them
with a falamander, and ferve them up, fupporting
them upright in the difh with boiled {ugar,

To make Tartlets.
- Make a puff pafte according to the directions ;
(page 259); beat it to the thicknefs of a half-
crown, cut it and put it upon your patty-pans,
and over it a fmall {poonfull of franchipane cream,
made as directed (page 246), or any fort of {weet-
meats you choofe, provided they be not wet:

cover them with a band of pafte and a border Ef
i | ' | the
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 the fame. Put them half an hour in the oven,
- and glaze them with fugar and a falamander.

To make Bifcuit Timbales.

. 'Take fix eggs and weigh with them as much

fine {ugar and the weight of three eggs in flour,
which will be fufficient to make fix timbales,
cach the fize of a good glafs, To make them,
obferve the fame rules as for the Savoy cake
(page 261), with this difference, that half an hour
in a cool oven will be {ufficient to bake your
timbales,

To make Croguantes.

Take half a quarter of flour, half a quarter of
a pound of powdered fugar, the white of an egg,
half a glafs of orange-flower water, and a little
falt; knead the whole together to make a firm
pafte ; beat it very thin, and cut it to put upon
your patty-pans. Put them in a very cool oven
for a quarter of an hour, take them out, and
when cold lift them gently, and fill your patty=
pans with goofeberry jam, or any other preferve.

Feuillantines. ol

Make a puff pafte, according to the direttions
(page 259), beat out an under cruft the fize for
a tourte, and of the thicknefs of a half-crown ;'
put it upon a tourte-pan, and over it fome franche-
pane cream 3 cover it with a light upper cruft,
clofe it well, and gild it over with the yolk of
an egg; then bake it,

The fmall feuillantines are made a little larger,
than tartlets, and in the fame manner, '

. To



( 268 )

To make a Genoife. ]

Make a thort cruft, like that in page 285, beat |

it to the thicknefs of a half crown, and cut it |

with a pafte-cutter of the fame fize; put upon |

each bit, a coffee-fpoon full of franchipane cream,

moiften the edges, and cover it with another pafte

like the under ; clofe it well together, fry it of a

good colqur, drain it,and glazethe top with fugar
and a hot falamander,

To make Soft Cake.

Put three glaffes of-water into a ftew-pan, with
fome falt, and a bit of butter half the fize of an
egg ; when 1t has boiled, take it off the fire and
- put n half a quarter of flour; fet it again upon
the fire, and ftir 1t till the pafte thickens and
begins to flick. ta the ftew-pan: then put it inro
another itew-pan, and ftir in fome eggs, one at a
time, till the pafte becomes foft without being
liquid. Have ready a flew-pan of the fize you
would make your cake, butter it within, put in

our pafte and fet it in an oven an hour and a
ialf; then take it out, cut it through the middie,
lift up the top, and take out all the pafte which
1s not done; rub the infide with hot butter, and
thake over fome powdered fugar, and the peel of
a lemon grated; put the upper part of the cake
upon the under, rub the 'outhde with butter and
powdered fugar, and glaze it with a hot fala=
mander,

To make Cheefe Cakes.
Put a gill of water into a flew-pan, with half a
quarter
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quarter of a pound of butter and a little fale
when the water boils, put in two fpoonfulls of
flour, diluting it till your pafte be firm: take
it off the fire, and beat in as many eggs as the
pafte will imbibe without being liquid ; then put
in fome white cheefe-curd, well drained and made
light, and wix it with your pafte; then take
fome patty-pans, and put into them a pafte, the
| fame as that for pettits patties, beat very thin, and

put over in fuch a manner as that it may hang

over at the four corners. Then put on your
. cheefe pafte about the fize of a {mall egg, and
- cover it with the four corners of the pafte, gild

it over with the yolk of anegg, and bake them

in 2 cool oven: when they are done, : 5l of a
fine colour, ferve them hot.

To make Meringues.

Take the white of eggs in quantity according
to the dith you would make, (five are {ufficient to
make a {mall one); beat them to a froth, and
when they are well raifed, add the peel of 2
green lemon grated, 'and fome powdered fugar;

~ beat the eggs a little again and mingle the fugar
and the lemon peel; then put your meringues, in
little heaps about the fize of half an egg, upon a
theet of white paper and put them under a cover
~which will admit a few hot coals at the top. .
When they are done, and of a fine colour, re-
move them from the paper, to take out the pafte
‘which 1s not done within, and to fupply its
place with fweetmeats; join your meringues well
again together, and fetve them as dry as you
‘can.

Teo
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Yo make Tarts wwith Felly.

As:. jellyf put into an ovenwould melt, to avoid y
this inconvenience, put your pafte at the bottom

and rg:und your tart-dith, as for other tarts, and
bake it : when 1t is baked, put fome fine fugar
upon the edge and glaze it with a falamander;
and when cold, fill 1t with any fort of fruit-jam
you choofe.

To make different Sorts of RacouTs, SAUCEs,
and RoAsTs.

90 make a Ragout of Tmﬁf&.
Peel fome middling-fized truffles and cut them

into flices; put them into a ftew-pan, with a little

bit of good butter, a bunch of parfley, {callions,
half a clove of garlic and two cloves; turn them

a few times over the fire and fhake in a little |

. flour; moiften the whole with a glafs of broth and
as much white wine, and do it over a flow fire
half an hour; take the fat off, and add a little
cullis, falt and whole pepper.

To make a Ragout of Champigrons, Mufbreoms and
Morels.

Put fome champignons into a ftew-pan, with a
bit of butter,and a bunch of parfley and {callions;
turn them a few times over the fire, thake in
{fomeflour,and moiften them with a glafs of hroth,,
half a glafs of white wine,. and as much gravy;
let them boil a full hour ; take the fat off, and add
a little cullis; if you have none, add a littlg

more

il
1
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more flour when you put it over the fire; feafon
it with falt and whole pepper. A ragout of muth-
rooms and morels is made in the {ame manner ;
but they fhould be walhed in {everal waters.

To ragout Onions, Cucumbers, Gerkins and Spanifh
Chardons.

.. The manner of doing them may be found by

referring to pages 214, &c.

To make a Ragout of Crawfifh. |
Parboil them, and pull off the tails, which put
" into a ftew-pan, with half a glafs of white wine,
as much good broth, and a glafs of good cullis;
boil them a quarter of an hour and ferve them as
you pleafe; 1if with a cullis of crawfifh, let them
boil with a little broth and white wine, and when
the liquor is confumed, put them into a cullis of
crawfith, made according ‘to the directions (page

204).

To make a Ragout of Piftachio Nuts. .

Take half a handfull of Piftachio nuts, blanch

them in boiling water, and as you do them throw

them into cool water: then let' them drain and
put them into a fauce made with a good cullis.

o make a Ragout of Livers. :
Take the gall off the livers, boil them an in-
ftant in water, and put them into a {tew-pan, with
two fpoonfulls of a cullis ragout, half a glafs of
white wine, as much good broth, a bunch of parfley
and {callions, halfa clove of garlic, falt and whole

pepper ; let them boil half an hour, take the fat
off
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offy and ferve your ragout alone, or with any fotf |
of meat you choofe, i

To make a Ragout of Oifters; Celery or Endives
See pages 193, 215, &c. J'

_ To make a Ragout ¢f Cmﬁéﬂgf.

Boil the half of a middling-fized cabbage half
an hour and fhift it into cool water ; fqueeze it well |
and take out the core; then cut your cabbage a
dittle and put it into a ftew-pan, with a bit of’
good butter ; turn it a few times over the fire and
thake in {ome flour ; moiften it with gravy till
you have put in fufficient to give a colour to your
ragout ; let it boil over a flow fire till the cab=
bage is done and reduced to a thick fauce; fea=
fon it with falt, whole pepper and a little grated |
nutmeg ; and ferve it under any meat you think

~ proper.

To make a Ragout of Force-meat..

Put fome forrel into a {tew-pan, with lettuce,
chervil, parfley, {callions and purflain, the whole
well wathed, fqueezed and chopped fine, and a
bit of good butter: Thake it over a good fire till
the water is all confumed; put in a little flour,
moiften it with fome gravy and cullis and add falt
and whole pepper; if you make it without meat,
moiften it with vegetable broth. Let it boil
till the herbs are well done, and the fauce i1s
wholly confumed ; then add the yolks of two
egos beat up with cream or milk, and thicken

At over the fire, '

Tox
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To make a Ragout of the [oft Roes of Carp.
Parboil the foft roes of two carp, and put them
into a {tew-pan,with two {poonfulls of cullis, half
. a glafs of white wine, as much broth, a bunch
of parfley and fcallions,and half a clove of garlic;
let them boil a quarter of an hour and f{eafon
them with falt and whole pepper. To do them
en maigre: put two onions {liced, a root, a parf-
nip cut, a bunch of parfley and fcallionsy and a
little garlic, into a ftew-pan, with two cloves,
half a laurel-leaf, thyme, bafil and a bit of butter ;
turn them a few times over the fire, thake in a
hittle flour, and moiften the whole with a glals of
white wine and the fame quantity of vegetable
broth ; let it boil till half 4s confumed ; {train off
the {auce, and put in the carp roes to boil a quar-
ter of an hour; then add the yolks of three eggs,
beat with fome cream or milk, feafoned with

pepper and falt, and thickened upon the fire.

To ragout Lettuces. 1
See page 215. '

To make a mixed Ragout.

Put fome mufhrooms, cut in four, into a ftew-
pan, with fome fine livers, two or three artichoke
bottoms, parboiled and cut in bits, a bunch of
parfley, fcallions, half a clove of garlic, and a
. little butter; turn 1t a few times over the fire;
thake 1n a little flour, and moiften the whole with
half a glafs of white wine, a little cullis, and {fome
broth; let it boil half an hour, take off the:
fat, and feafon it with falt and whole pepper: if

7 you
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you have any eggs without the fhell, boil them
an inftant in water, take off the fkin, and put
- them into the ragout, to boil up: if you have
none and with to imitate them, fee the direions
in the article of the leg of mutton i la royal
(page 32). To make this ragout white, do not’
put in any cullis, and, before you ferve it up, add
the yolks of three eggs beat up with cream,

20 make a Ragout of Mufcles.

To drefs them without meat (fee page 192):
with meat, put fome champignons, 2 bunch of
parfley and {callions, and a clové of garlic, into a
ftew-pan, with two cloves, a little butter, an
onion fliced, and any root you pleafe ; turn them
over the fire till they be well coloured ; fhake in
a little flour, and moiften them with a glafs of
white wine, the liquor of the mufcles, and fome
gravy : let them boil half an hour, take off the
fat and add a little cullis ; if you have not any, °
put in a little more flour and gravy: reduceitto
the confiftence of a fauce, ftrain it through a
fieve, and put in the mufcles, after having opened
them over the fire and taken them out of the fhells;
add a little pepper, and if the liquor of the mui-
cles has not too much relithed the fauce, a little
falt. '

_ To make a Ragout of Olrves.

Take a gill of olives,cut the ftone carefully out
of each, keeping the fleth entire, and, as you do
‘them, throw each olive into water: drain them
well, and put them into a good fauce made of
veal cullis, and agreeably feafoned, 3

e
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To make a Ragout de Salpicon.

Put a veal {fweetbread, parboiled, into a ftew=
pan, with the bottoms of two artichckes parboiled
alfo, and fome mufhrooms, the whele cut into
dice; a bunch of parfley and fcallions, a clove of
garlic, half a laurel-leaf, a clove, a little bafil,
aud a bit of butter: turn it a few times over the’
fire and fhake in a little flour; moiften the whole
with fome gravy, white wine and a little broth,
adding falt and whole pepper, and let it boil and
confume to a thick fauce: before you ferve your
ragout take oft the fat.

To make @ Ragout of Chefnuls.

Take thefirftfkin off half a hundredof largechef=
nuts ; putthemntoa frying-pan pierced withholes,
~ and ftir them over the fire till you can take off the
fecond fkin; then put them into a ftew-pan with
a glafs of white wine, two fpoonfulls of cullis, a
little broth and fome falt ; let them boil and re-
duce to a thick fauce. Take care that they be
done whole. '

To ferve Ham upon Toafls.

Cut fix or feven pieces of bread about the fize
of two fingers and fry them in butter till they are
of a good colour; cut as ' many flices of ham of
the fame fize,and take out the fait by laying them
an hour in water, if your ham is not newly cur-
ed: then put them into a ftew-pan over a flow
fire an hour, and when they are done take them
out and ftir into the ftew-pan alittle flour; when
of a good colour moiften it with fome broth,with-

' i out
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out falt, and a dafh of vinegar ; then {kim off the
fat and ftrain the fauce through a fieve: difh the

ham upon the fried bread and pour the {auce over,
with a few corns of whole pepper.

Do ferve Bacon upon Toafl.

Cut fome flices of bread the fize of two fingers
each, and put over it a f{ufficient quantity of
ftreaked bacon cut in {mall dice, and dipt into an
egg, fhred parfley, fcallions, a fhalotand pepper;
fry it over a flow fire, and ferve it up.

= o ferve Bacon with a Toaft, another Way.

Take a {fmall light loaf that weighs about a
pound, oval and ftale; cut each end, and lard all
the middle with fitreaked bacon; then take a
tharp knife, cut the loaf in flices about the thick-.
nefs of two crowns, dip them into an egg, and
fry them in {fome fat, not too hot, till they are of a
good colour: ferve them with a clear fauce, a
dafh of vinegar, and fome pepper.

Do ferve Toafts with Franchipane.

Cut fome crumb of bread into toafts rather
large, turn them over the fire in butter till they
are-of a fine colour, and cover them the thicknefs
" of a finger with franchipane cream. (To make.
~it, fee page 246). Put the whites of fome eggs

beat up with fine fugar upon the cream, and fet
them in a very cool oven, or under a cover that
will admit of fire at the top, till they are ofa good
colour.

To
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To ferve Anchovies with Toaffs. |
Turn fome crumb of bread over the fire in fome
butter, and arrange upon it half a dozen of an-
chovies well wathed and opened ; feafoning your
toafts with oil and pepper.

To ferve Veal Kidneys upon Toafis.

Cut fome crumb of bread like the former, and
put over it a force-meat of veal kidneys roafted,
minced with as much of its fat, parfley, {callions,
a fhalot fhred fine, pepper and falt, and mixed
with the yolks and whites of four eggs beat: put
this force-meat upon the toafts, draw a knife dipt
in an egg béat over it, cover it with grated bread,
and do it upon a baking-dith with a fire under
and over ; ferve it with a clear {auce, '

To ferve Spinach upon Teafls. ]
Have ready a well-flavoured ragout of {pinach
made very thick ; put in the yolks of two crude
eggs, and arrange the {pinach upon toafts like the
former : draw over it a knife dipt in an egg beat,
grate bread over, and fry them, and ferve your
toafts and fpinach without fauce.

To ferve Cucumbers upon Toafts,
~ Make a ragout of cucumbers according to the
directions (page 222); when it is finithed and well
thickened, put in the yolks of three eggs, drefs
them upon the crumb of bread, and finith them
like the {pinach upon toafts.

i I3 | ‘l;a
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To ferve a Toaft wwith different Sorts of Meat.

Take any fort of meat that has been ferved at
table, cut it into little dice, and makeé of ita ra-
gout well thickened; when it is ecold put in the
yolks of two crude eggs: drefs your meat upon
fome crumb of bread, and draw a knife dipt in an
egg beat over it; grate bread upon it, fry it of a
.good colour, and ferve it with a clear fauce.

To ferve Toaft & la Minime.

Cuat fome bread the fize of two fingers, and a
little longer, and the thicknefs of two crowns:
turn it over the fire in fome oil till it is of 2 fine
colour,and put it into a difh, arranging fome flips
of anchovy over it: put into the oil, in which
the bread was coloured, {fome fhalots, parfley,
{callions and a little garlic, all fhred fine, halfa

laurel-leaf, thyme, bafil in powder, fome whole

pepper, and a httle vinegar; let it boil 3 mo-
ment and drefs 1t upon the toafts; ferve them cold.

Of Savuces.

To make Sauce & la Ravigotte.

Put a glafs of excellent broth into a ftew-pan,
half a coffee fpoonfull of vinegar, falt, whole
peppers and a bit of butter about the fize of
‘a2 walnut, mixed with flovr ; fome tarragon, “civit,
chervil, pimpernel, and garden crefles : Lol thefe
herbs in water, fqueeze and cut them very fmall ;
put them into the fauce and thicken it over the
fire, to {fervewith any thingyou pleafe: if r’he;algd

| o erbs
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herbs be put into the fauce without being par=
boiled, half the quantity will be {ufficient.

Sauce a I' Efpagnole.

Put a cullis in a ftew-pan, with agood glafs of
white wine, the fame quantity of broth, a bunch
of parfley and {callions, two cloves of garlic, half
alaurel-leaf, fome coriander feed, two {poonfulls
~of oil, an onion fliced, any fort of root you
choofe to give it a flavour, and the half of a
parinip; let it boil nearly two hours over a very
flow fire, take the fat off and fitrain the fauce,
feafon it with falt and pepper, and ferve it with
-any thing you pleafe,

Sauce a la Sultane. :
Put a pint of broth into a ftew-pan, with a glafs
of white wine, two flices of peeled lemons, two
cloves, a clove of garlic, halfa laurel-leaf, parfley,
{callions, onion, and the flavour of any root you
pleafe : boil it an hour and a half over a flow fire,
and reduce 1t to the confiftence of a fauce ; ftrain
it through a fieve, and then add falt, large pepper,
the yolk of an egg boiled hard and chopped, and
a little boiled parfley fhred fine. .

Sauce a I Allemande. t

Put a little cullis, with as much broth, into a
ftew-pan, with a little parfley parboiled and chop-
ped, the livers of two roafted or boiled fowls, an
anchovy and fome capers, the whole fhred very
filne ; a bit of butter about half the fize of an egg,
falt and whole pepper: thicken it over the fire, -
and ufe it for what you think proper, |
A 0 Sauce
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Sauce a lAnglorfe.

Mince the yolks of two eggs boiled hard, put
half into a ftew-pan, withan anchovy and fome
capers chopped, a glafs of good broth, a lirtle
falt and whole pepper, and a bit of butter, half
the fize of an egg, rolled in flour: thicken it
upon the fire, ferve it over any thing you pleafe,
and {trew the remainder of the €gg upon the
meat. 8-

White Sauce with Capers and Anchovies.

"Put a bit of butter about the fize of an egg,
rolled in flour, into a ftew-pan; dilute it with a
glafs of broth, an anchovy cut fine, capers and
fcallions whole, {alt and whole pepper : thicken
it over the fire, and, before you ferve 1t, take out
‘the {callons.

Sauce Bourgeoife. |
" Boil a glafs of wine over a flow fire half an
Kour, with the fame quantity of gravy, a little
_grated bread, a bit of butter the fize of a walnut,
two fhalots, parfley, falt and whole pepper; when
you ferve it add a dafh of verjuice.

Sauce a la Carp. :

Put a little bacon, with fome flices of veal,at the
bottom of a flew-pan, with three or four pieces
of carp, an onion, two fhalots and the flavour of
any root you pleafe: let it remain over a very
flow fire half an' hour, and, when 1t begins to
ftick to the ftew-pan, moiften it with a glafs of

white wine, two good fpoonfulls of cullis, and the
| | fame
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fame quantity of broth; let it boil and confume
over a flow fire to the confiftence of a fguc?, l’kli:n
it, ftrain it through a fieve, and feafon it with

falt and whole pepper. :

Sauce Italienne.

Put two {poonfulls of fweet o1l into a ftew-pan,
fome mufhrooms cut {mall, a bunch of parfley,
fcallions, and the half of a laurel-leaf, two' cloves,
and a clove of garlic; turn the whole a few times
over the fire and fhake in a little flour : moiften
it with a glafs of white wine, as much good broth,
adding falt and whole pepper; let it boil half an
hour, fkim away the fat, take out the bunch of
herbs and ferve it. You may, if you pleafe, make
ufe of vegetable broth, and, in the place of cullis,
put in a little more flour and two fpoonfulls of
onion juice, |

To make Egg Sauce. *

Put a glafs of good broth into a ftew-pan, with
a dafb of vinegar, {alt, large pepper, the yolks of
three eggs boiled hard and minced, and a bit of
butter half the fize of an egg mixed with flour;
thicken the fauce over the fire, and ferve it as you
think proper.

 Sauce Piguante.

Put a bit of butter, with two whole onions {li-
ced, into a ftew-pan, a carrot, a parfnip, a little
thyme, laurel, bafil, two cloves, two fhalots, a
clove of garlic, parfley and fcallions; turn the
whole over the fire till it be well coloured, then’

fthake 1n {fome flour, and moiften it with fome
broth

L |
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broth and a fpoonfull of vinegar; let it boil over
a flow fire, and fkim and frain it through a fieve;
feafon it with {alt and pepper, and ferve it with
all difhes that require to be héightened,

Sauce Piguante another Way,

Simmer a gill of wine with as much broth, and
when it 1s confumed to half, put in a thalot, a
little garlic, and fome falad herbs thred very fine :
let it boil, and then add a bit of butter the fize of a
walnut mixed with flour, falt and whole pepper,
thickening the whole over the fire. -

A Sauce Piguante to [erve-cold.

Shred fome falad herbs wery fine, with half a
clove of garlic and two thalots; dilute the whole
with a little muftard, fweet oil, a dafh of vinegar,
adding {alt and large pepper. |

A Sauce to ferve with Lamb.

Take a bit of butter, the fize of two walnuts,
and mix it with thred parfley, fcallions and fha-
lots, and a lirtle crumb of bread grat'ed very fine :
put the whole into 2 {tew-pan, with a glafs of good
broth and as much white wine, and let it bail up
a few times. Seafon it with pepper and {alt, and,
when you ufe iz, add a dafh of verjuice.

Sauce a la Reine.

Put a bit of butter, with fome mufhrooms, an
onion, a carrot, 'a parfnip, half a clove of garlic,
parfley and {callions, 1nto a ftew-pan; turnita
few times over the fire and fhake in a little flour ;
moiften it with a large glafs of broth, andi_th'e

' | ame
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fame quantity of white wine ; let it boil an hour,
fkim it, and ftrain it through a fieve : then boil a
gill of milk with a bit of crumb of bread half the
fize of an egg, and when the bread has fucked up
all the milk, fqueeze it through a fieve with a
fpoon, and put it into your fauce, with falt and

large pepper.

: Provincial Sauce.

Chop fome parfley, fcallions, a clove of garlic,
and muthrooms ; put the whole into a ftew-pan,
with a little o1l turn it a few times over the
fire ; moiften it -with a gill of white wine, a
little broth, adding falt and large pepper, and
reduce it to the confiftence of a fauce : take off the
fat before you ferve it. -

- A Sauce with Orange Fuice.

Put half a glafs of good broth, with the
fame quantity of gravy, the zeft of a Seville
orange, and a bit of butter half the fize of an
egg, rolled in flour, into a ftew-pan with pepper
and falt ; thicken it over the fire, and then fqueeze
in the juice of a fharp orange.

Caper and Anchovy Sauce.

Put a bit of butter into a ftew-pan, with a little
flour, an anchovy cut fmall, falt, large pepper,
whole capers, and two whole {callions ; moiften
them by little and little with gravy, till you have
put in enough to give a high colour to your fauce ;
thicken it over the fire, but, if it be too thick,
add a little broth : take out the fcallions before
‘you ufe it. |

Sauce
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Sauce a la Rocambole,

Put half a glafs of white wine, as much broth,
and two or three fpoonfulls of cullis, into a ftew-
pan, with pepper and falt : let it boil a quarter of
an hour, and, before you ferve it, put in five or
fix rocamboles (a fort of garlic).

Sauce a la Remoulade.
Put into a ftew-pan a fhalot, parfley, {eallions,
a httle garlic, an anchovy, and fome capers, the.
whole fhred very fine; dilute it with a little
muftard, il and vinegar,

Pepper Sauce.

Put a bit of butter the fize of an egg into a
ftew-pan, with two or three onions fliced, carrots
and turnips cut in flices, a clove of garlic, two
fhalots, two cloves, a laurel-leaf, thyme and bafil;
keep turning them over the fire till they begin to
be coloured; then fhake in fome flour; and moiften
the whole with a glafs of red wine, a glafs of water,
and a {poonfull of vinegar; let it boil half an
hour, ftrain it, and {kim off the fat; add falt and
large pepper, and ferve it with all difhes that re-
quire a high flavour,

A Sauce for Mutton.

Mince fome fhalot, and mix with it a very little
bruifed garlic; put them into a ftew-pan, add a
fpoonfull of broth, and then two fpoonfulls of
cullts, pepper: and falt; let the whole boil up,
~firaia 1t throuzh afieve, and, before you ferve it,
jut it agiin upon the fire to warm, 43

0
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. Do make a mived Sauce. -

T'ake parfley, {callions, mufhrooms, and a }ntt!c
garlic, the whole fhred fine; turn it a few times
over the fire’ with butter, fhake in a little flour,
and moiften it with good broth: when your
fauce is done, and confumed to half, add two
pickled girkins cut fmall, and the yolks of three
eggs beat up with fome broth; feafon 1t, thickenit
over the fire, and ferve it with any thing you
think proper.

Sauce Appetiflante. -
Take all kinds of falad herbs, chervil, pimper=
nel, &c. of each according to its ftrength ; being
picked and wafhed, put them into a fauce-pan,
with three fhalots; let them boil a moment, and
throw them into cold water: having {queezed
them, pound them very fine in a mortar, and put
them 1into a ftew-pan, with one {fpoonfull of broth
and two of cullis ; mix the whole together, and
ftrain it into another ftew-pan ; then put in fome
{alt, whole pepper, a little butter, and a {poonfull

- of muftard, and thicken it over the fire, taking
care that 1t does not boil, '

A white Sauce.

Put {fome good meat, or, if you would make
your fauce en maigre, vegetable broth into a
ftew-pan, with a good piece of crumb of bread,
a bunch of parfley, fcallions, gatlic, fhalots, thyme,
laurel and bafil, a clove, a little grated nutmeg,
fome whole muthrooms, a glafs of white wine,
falt and pepper: let the whole boil till half is
confumed, ftrain it through a coarfe fieve to draw

from
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from it a fmall cullis, and when you are ready to
ufe it, put in the yolks of three eggs, beat up with
fome cream, and thicken it over the fire, taking
care that the eggs do not curdle.——This fauce
may be ufed with all forts of meat or fith that is
done white.

Verjuice Sauce.

Put two fpoonfulls of verjuice into a ftew-pan,
with as much cullis, falt, pepper, and fome fhalot
fhred very fine : this fauce thould be clear: heat
it, and ufe it to ferve over all boiled fith or
meats,

Sauce Provencale.

Put two fpoonfulls of fine oil into a ftew-pan,
with fome fhalot and mufhrooms cut fmall, and
two cloves of garlic whole; turnita few times over
the fire ; thakein a little flour, and then moiften
it with fome. broth and a glafs of white wine,
falt, whole pepper, and a bunch of parfley and
{callions ; boil this fauce oyer a flow fire half an
hour, take off the fat, and leave no more oil than
1s neceflary to make it pearly and light ; take out
the two cloves of garlic and the bunch of herbs,
and ferve it with what you think proper.

Sauce Robert Bourgeoife.

Stir a little flour over the fire in a ftew~pan till
it is of a fine cinnamon colour, then put in three
large onions fhred very fine, and a {ufficiency of
butter to do the onions; moiften it with fome
broth, take the fat off, and let the fauce boil half

an-hour; when you are ready to ferve it, add falt,
large
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large pepper, a dath of vinegar, and fome muftard.
This fauce is good to ferve with turkey and frefh
pork,

| Sauce @ la Creme.

Put a little butter into a ftew-pan, with parfley,
feallions and fhalors, the whole fhred fine, and a
clove of garlic entire; turn ‘it a few times over
the fire, thake in fome flour, and morften it with
cream- or milk : boil it a quarter of an hour,
ftrain off the f{auce, and, when you are ready to
ufe it, put in a little good butter, with fome par-
fley parboiled and chopt very fine, falt and whole
pepper, thickening it over the fire. This fauce
may be ufed with all kinds of fide-difhes that are
done white.

Saiice Piguante & ln Marquife.

Put as much bread, rafped very fine, as yon ecan
take n your fingers at twice into a ftew-pan,
with a bit of butter the fize of a half-crown, full
a kitchen fpoonfull of fiveet otl, a thalot cut {mall,
falt and large pepr-r, with a fufficient quantity
of verjuice to lighten the fauce, and ftir it over
the fire till 1t thickens.———This fauce may be
ferved with all forts of meat that requires a ftharp
relithing fauce. '

Sauce au Petiz-Maitre, for all forts of Poultry and
' Game. 5

Puta glafs of white wine into a ftew-pan, with
half a lemon cut in flices, a little bread rafped very
fine, two {poonfulls of good oil, a bunch of par-
fley and {callions, two cloves of garlic, a little tar-

! ragon,
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ragon, two cloves, a little good broth, falt and
large pepper; let the whole boil together over a
flow fire a quarter of an hour, then fkim and ftrain
it through a fieve. |

Sauce au Cruvel.

Take the carcafs of any fort of game that has
been ferved at table, or thofe from which the flcfh
has been cut to make ragouts, &c ; break the
bones a little, and boil them with breth or cullis,
fome fhalots, a glafs of white wine, a clove, and
two leaves of bafil; reduce it to the confiftence of
a {auce, ftrain 1t through a fieve, and ferve it with
~any difh you pleafe.

Sauce a I’ Fveire.

Take the {auce that remains at the bottom of
the pot after you have ftewed any thing a la braife,
provided it be not 720 high flavoured, fkim it, and
ftrain it through a fieve; then put in a bit of but-
ter about the fize of a walnut, mixed with flour ;
thicken it over the fire, and add the juice of a
lemon, or a dafh of verjuice, if there be occafion
~ for it. ’

Sauce & la Sainte Menehould,

Put a little cullis into a ftew-pan, with a piece
of butter rolled in flour, {alt and large pepper, the
yolks of two eggs, three or four thalots cut {mall,
and thicken it over the fire. This fauce, which
thould be thick, is ufed with every dith that is
done 2 la Sainte Menehould : it is {fpread over the
meat or fith, which is afterwards covered with
grated bread, and browned with a hot fala-

mander.
Sauce
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3 Sauce Bachigue. -

Take a fpoonfull of {weet oil, a gill of good
broth, and a pint of white vinegar, and boil them
together till half is confumed; then put in fome
fhalot, garden crefles, tarragon, chervil, parfley
and f{callions, all thred very fine, with fome large

epper : let the whole boil up, and ferve it. A
little cullis-added will make the fauce the better.

To make red and white Vinegar.

To make two gallons.and a half of vinegar, take
a cafk that will contain more than double the
quantity ; 1if it be old, it muft be chipped within:
then take a pint of very ftrong vinegar, and pour
it boiling into the cafk ; ftop it clofe, and roll the
cafk about till the vinegar be quite cold; fix hours
after. take out the vinegar you have put in to {four
the calk, fet the catk in a hot place, and eight
days after add a pint of wine drawn from the lees,
or that is pricked and tart ; and continue to add
the fame quantity every eight days till the cafk is
half full: when the vinegar has acquired its full
ftrength, draw off two thirds into another vefiel ;
then by little and little add more wine as before,
by which means you will never want vinegar.—
If your vinegar is not fufficiently coloured, add the
juice of fome wine grapes very ripe.—To make
your vinegar white, put a gallon and a half upon the
fire till a fourth be confumed, and diftil it in an
alembic.

To make Rofe Vinegar.

Dry an ounce of mufk rofes twodays in the fun,.
and put them into a bottle, with a pint of vinegar,
clofe flopped, and let them infufe fifteen days in

U the
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the fun. 'Tarragon, elder flower, and carnation
vinegar is made the fame. T'o make orange-flower
vinegar, do not dry the leaves.

To make Garlic Vinegar.
Steep an ounce of garlic in two quarts of white

wine vinegar, with a dozen of cloves, and a nut-

meg cut into bits.

To make Spring Vinegar.
In the {pring of the year, toward the month

of June, take all forts of {mall herbs, as creffes,

tarragon, pimpernel, chervil, &c.; dry them in the
fun, and put them into a pitcher that will contain
three quarts, with fix clovesof garlic, as many
thalots, {ix onions, a handfull of muftard-feed,
half a drachm of mace, and a drachm of whole
- .pepper : fill the pitcher with vinegar, and, having
ftopped it clofe, expofe it ten days to the heat of
the fun; then firain it through a filtering bag,
put it into bottles, and, having well corked them,
keep the vinegar for ufe.

To make all {forts of PRESERVES.

To clarify Sugar.

Take the white of an egg, beat it, and of water
according to the fugar you mean to ufe; fet it
over the fire, and let it boil; from time to time
putting in cold water, till the fugar be €lear, and
you, have well fkimmed it ; take 1t off the fire,
{train it through a napkin or fine fieve, and ufe it
as you have oceafion. ;

To
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To make different Sorts of COMPOTES.

Compote of Apples @ la Portugarfe.

Choofe a {ufficient quantity of golden pippins
to ferve in your deflert ; take out the core, without
breaking the apple, and arrange them in an earthen
or filver dith: put a little fugar 1nto each pippin,
either in a lump or in powder, and a little in the
bottom of your difh § {et the dith in an oven, and
when the apples are done, ferve them hot, with a
little powdered fugar thook over them. |

Compote of Apples another Way.

Cut fome apples in half, and arrange them in a
frying-pan, with the peel outward ; put in about
a quarter of a pound.of fugar, and water {ufficient
to dothem ; being done on one fide, turn them on
the other, and when wholly done, and the {yrup
fufficiently reduced, arrange them upon your
deflert-plate; pour the {yrup over, and ferve them
hot or cold.

Ancther Compote of Apples.

Cut fix large pippins i half, take off the rind,
and throw the pippins, as you have pared them,
into cold water; afterwards ftew them, with a large
glafs of wine, the juice of halfa lemon, and a bt
of fugar; when they are done, put them upon
your deflert-plate, reduce the {yrup till it fticks to
the fingers, and difh it upon the apples.

| Compote of Apples.
Apples which are not pippins have lefs confift-
_ 2 ence
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ence for ftewing or baking, for this reafom they
fhould not be peeled ; take out the pips, and prick
the outfide of the apple in {everal places; ftew them
with a glafs of water and a little more than half a
quartern of fugar ; when they begin to reduce to
a marmalade, difh them in a deffert-plate, and
reduce the fyrup to pour over them.

Compote of forced Apples. -

Pare {ome golden {épina, J:Tﬁcl take out the
core with a little knife, being careful not to break
them : boil fome fugar till, when you put in the
laddle and blow acrofs, you perceive long {parkles
of fugar arife ; then put in your apples, boil them,
and difth them in your deflert-plate, filling them
with {weet-meats ; reduce the fyrup till it con-
geals, and let it cool upon a difh; then heat the
dith merely to detach it, and put it over the
apples.

Compote of Apples in Felly.

Do fome apples like the preceding ; drefs them
in a deflert-plate, without filling them with {weet-
meats, and cover them with a jelly made as fol-
lows : Boil fome apples cut into bits in water till
they are reduced to a marmalade; ftrain them
through a fieve, and put in fome clarified fugar ;

let it boil till it 1s a ftrong jelly.

Compote of Pears.

Take fome pears, pare them if you chaofe,
though they are more frequently ferved without
being peeled ; take off the bottom, pare the end
of the ftalks, and put them in a little'earthen pan;
put in a pewter-fpoon to make them red, iome

4 water,
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water, a quarter of a pound of fugar, (or more, if
your pan be large and you have many pears), and a
bit of cinnamori: do them upon the fire, and
when they are done, and the fyrup not too clear,
{erve them hot, |

Compote of Bon Crétien Pears.

Parboil your pears, and when they are three
parts done, throw them into cold water, and peel
them whole, or cut in half: boil fome fugar with
a gill of water, and then put in your pears, with a
{lice of lemon: when they are done, and well

candied, {erve them hot or cold according to your
tafte,

Compote of Grilled Pears.

Take fome pears which are not too ripe, put
them into a ftove well lighted, till the fkin be
well burned, taking care to turn them that they
may grill equally ; then put them into water, and
rub off the fkin ; cut them in half, take out the
pips and wath them in feveral waters: then put
them into a pot with a pint of water, a little cin-
namon, and a quarter of a pound of fugar; cover
them clofe, and let them ftew till they are foft :
reduce the {yrup, and ferve them hot.

Compote of Pears a la Bonne Femme.

Take fome pears and put them whole into a
pot, with a glafs of water, a little cinnamon, two
cloves, and half a quartern of fugar; let them ftew,
well covered, overa few hot embers, and when
they are half done, put in a glafs of red wine :
being wholly done, reduce the fyrup, of which

3 there
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there fhould be but very little, and ferve it over
the pears. ' '

Compote of Strawberries,

Boil a quarter of a pound of {ugar with a glafs
of water, till it becomes a very ftrong {yrup ; take
care to fkim it well, and have ready fome fine
Atrawberries not too ripe; pick, wath, and well
drain them : put them into the {yrup, and take it

e el e N e o il

from the fire, that the ftrawberries may fettle a -

moment ; then let them boil up, and take them
out quickly, left they thould not remain whole.

. Compote of Currants.

Make a very ftrong fyrup like the preceding ;
then take a pound of fine currants, wathed and
-well drained ; leave the bunch, if you will, entire,
and put them into the fyrup; let them boil up
ftrongly three times; take them from the fire;
and fkim them be¢fore you put them into your
deffert-plate.

Compote of Rafpberries. .
They are done in the {fame manner as the ftraw-
‘berries, with this difference only, that the rafp-
berries thould not be watked. '

Compate of [our Grapes.

Take a pound of grapes which are not quite
ripe, {plit each grape with the point of a knife,
and take out the {feeds : when they are well done,
throw them into boiling water, and when they
begin to fhrivel, take them from the fire, throw in
half a glafs of cold water, and let them remain 1111

the
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the fame water till cold, that they may have time
to plump: then boil a gill of water with fix
ounces of fugar, and put in the grapes; let them
boil up two or three times, fkim the {fyrup and difh
them in a deffert-plate, taking care before you put
over the {yrup to boil it till.it be clear.

Compote of Grapes a la Bourgeoife.

Take the feeds out of your grapes and put them
into a fauce-pan, with a quarter of a pound of
fugar, and a glafs of water; boil them over a flow
fire, and when they are very green, and the {yrup
reduced, put them into a deflert-dith and ferve
them cold.

- Compote of Cherries.

Cut the end of the ftalks, and put your cherries
into a fauce-pan, with half a glafsof water and a
quarter of a pound of fugar: fet them upon the
fire and let them boil up two or three times; ar-
~ range them upon your deflert-plate, with the
ftalks upward; pour the {yrup over, and ferve
them cold. |

Compote of green Apricots and Almonds.

Put fome water in a fauce-pan, with two hand-
fullsof bran, and when ithas boiled up twice throw
in your apricots and almonds :-let them boil up
once, take them out, and rub them wellin your
hands to take off the down; as you do them,
throw them into cold water; then put them into
fome boiling water in -another fauce-pan, and let
them boil: you will know when they are enough
by pricking them; if the pin enters eafily, and the
¢ 4 apricot
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apricot falls of itfelf, ’tis a fign they are done, and
that you may put them into cold water: then
boil fome fugar in your fauce-pan, and put in
your apricots or almonds; let them boil oently
over a {low fire till they are very green, and ferve
them. Some people do not boil their apricots or
almonds 1n a lye, but content themfelves with

rubbing them with falt to take off the down,
and afterwards parboil and do them as above.

Compote of Apricots & la Portugaife.

Take any quantity you pleafe of apricots almoft
ripe 3 {plit them in two and take out the ftones;
put fome {ugar into the bottom of a dith, with
half a glafs of water; arrange the apricots upon
it, and fet them over a moderate fire to boil till
they are done, and the fauce nearly confumed :
then take them off the fire,throw fome fugar over,
‘and cover them with a cover which will admit
fire upon it, till they are done and glazed of a

fine colour; put them into a deflert-plate while
they are hot. >

Compote of r‘:}’:f Apricots whele or cut in balves.

Parboil your apricots in boiling water, and
whenthey arefoft, thift them into cool water: boil a
quarter of a pound of fugar with a glafs of water
in a fauce-pan, let your apricots boil up m it
‘three or fourtimes, fkim them well, and arrange
them in a deflert-plate: put your {yrup over and
{erve them hot or cold.

Compote of Plumbs.
Parboil your plumbs, and when they feel .¥Er}r
oft,
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{oft, take them out and throw them into cold
water ; then put them into a fauce-pan, with a
little fugar clarified or otherwife, and afterwards
over a {low fire, that they may become green.
Serve them cold,

Compote of Plumbs a la Bonne Femme,

Boil a quarter of a pound of {fugar in water a
quarter of an hour, taking care to fkim it ; when
it is become a {yrup, put in a pint of plumbs almoft
ripe, and let them boil till they are done ; take oft
the {fcum and put them in a deffert-plate : if there

be too ' much {yrup, reduce it before you pour it
over the plumbs.

Compote of Peaches.

Take feven or eight peaches almoft ripe, {plit
them, and having taken out the ftones, throw
them into fome boiling water, and take them out
as foon as you can peel off the fkin; boil a quar-
ter of a pound of fugar with a glafs of water,
fkim it well, and then put in your peaches to boil :
reduce the {yrup, if there be too much, before
you pour it over the peaches when difhed for the

deflert,

Compote of grilled Peaches.

Take eight or nine peaches almoft ripe and put
them into &ftove well lighted, turning them often
that the {kin may be equally burnt: then throw
them 1nto cold water, and when you have taken
off the fkin and wafhed the peaches in feveral
waters, boll them with a quarter of a pound of

{ugar
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fugar till they are tender; difh them upon your
detlert-plate, and pour the {yrup over..

Compote of Peaches, & la Portugaife.

Put feven or eight peaches upon a difh, with
{ugar under and over, cover them with the cover
- of a baking-dith, and do them with fire under
and over; when theyare done, and well glazed,
- ferye them hot.

a oAk Compote of fliced Peaches.
. Take five or fix fine peaches very ripe, peel
- them, take out the ftones, and cut them in {lices,
to arrange 1n your deflert-dith : {hake fome fine
f'ﬁgar over and under your {liced peaches, and ferve
them. | '

Compote of all Sorts of grilled Fruils.

Let your {yrup boil till it begins to ftick to the
fauce-pan, then put in your ftewed fruit, and
when done, put a dith over the fauce-pan and turn
the fruit out upon it, that it may be neatly glazed
i your deflert-dith : ferve your compote hot or
.cold, but itis:beft hot. Thefe forts of compotes
may be made with thofe that have been already
ferved at table, for a change. :

Compote of Lemons, Oranges and Limes.

Cut them into little bits, boil them in water
till they are tender,and {hift them into cold water:
then make a {yrup with a glafs of water and a
quarter, of a pound of {ugar, and put In your
fruit ; let it fimmer gently over a flow fire half

an hour, and ferve 1t cold,
; Compote

|
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Compote of Quinces, )

T'ake three large quinces, put theminto boiling
water, and let them boil till they are tender:
then throw them into cold water, quarter them,
and when ‘you have taken out the cores, and pared
them, put a quarter of a pound of fugar into a
fauce-pan, with half a glafs of 'water; and when
it has boiled, and been well tkimmed, put in the
quinces to boil ‘till they are done, Serve them
hot with a thick {yrup.

Compote of Grapes.

Put a quarter of a pound of fugar into a fauce-
pan with half a glafs of water, let it boil till re-
duced to a ftrong {yrup, taking care to ‘fkim it:
put mto ita pound of mufcadine grapes, picked
from the ftalks and the feeds taken out; let them
boil up two or three times and put them into your
deffert-dith : if there be any fcum vpon them,
wipe it off with white paper, '

| Compote of crude Oranges.

Cut the upper part of fix Portugal oranges in
fuch a manner as to put them together again as
if they were whole’; pierce the pulp in {everal
places with a little knife, and put in {ome fine
fugar, powdered; then replace the pieces you
have cut off, and ferve them in your deffert :
they may alfo be ferved peeled, cut in flices and
arranged in a deflert-dith, with fugar under and
pver.

Compote
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e Compote of Chefnuts.

Having taken the fhells off in the fame manner
as if you were going to ferve them in a napkin,
when they are peeled, putthem into a fauce-pan,
with a quarter of a pound of fugar and half a
glals of ‘water; let them fimmer over a flow
fire about half a quarter of an hour; before you
ferve them, add a little lemon juice, and when
dithed, {trew over lightly a little powdered fugar.

Compote of green Gaofeberries.

Take a poundof green goofeberries, {plit them at
thefides with aquill, andtakeout the feeds, putthem
~into hot water and let them boil till they rife to
the top ; then lower the fire, and putin a glafs of
cold water, a dafth of vinegar, and a little falt ;
leave them in this water till they are cold, that
they may have time toreturn to their colour, and
then fhift them into cold water. In the mean
time put half a pound of f{ugar into a fauce-pan
with a glafs of water, and boil and fkim 1t till it
is clear; then put into it the goofeberries well
drained, let them {immer, and take them out
with a fkimmer, to dith upon the deffert-plate ;
. boil the fugar till itis of the confiftence of {yrup,
and put it over the goofeberries.

SWEETMEATS.

To make Apricot Marmalade.
Peel the apricots if you think proper, take out
the ftones, and to a pound of fruit add three
quarters
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quarters of a pound of fugar, clarified according
to the direftions (page 290), and boiled, till, in
taking a little out and fuddenly putting it into
cold water, it will roll in your fingers like pafte,
and when cold remain firm : then put in your
apricots, lét them boil, and ftir them over the
fire with a wooden {poon, till it is of the con-
{iftence of marmalade, and put it into pots.

To make Apricot Marmalade another Way.

Cut {ix pounds of apricots that are not too ripe
as {mall as you can, and put them into a pot;
break the ftones, peel and cut the kernels very
fine and put them into the pot with the apricots;
add alfo four pounds and a half of fine fugar, and
put your pot over a clear fire, ftirring the whole
with a fkimmer, left the marmelade ftick to the
bottom of the pot: when the apricots are partly
done, lower the pot by little and little, and bruife
the bits of apricots that do not reduce to marma=
lade, and put it into pots.

Goofeberry Fam. |

Clarify your fugar according to the diretions
(page 2go), and fet it upon the fire: to know
when it has beiled to the proper degree, try it
in the fame mauner as for the apricot marmalade,
but obferve that the little ball, when cool, thould
break under your fingers: then put in your
fruit and let it boil up ftrongly, twice: take the
fauce-pan off thefire, firain your fweetmeat through
afieve, and immediately putit into pots. When
it is cold, cover the pots, dipping your firft cover-
ing in brandy, that your fweetmeat may keep the .

better 3
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better § a method you muft obferve with all fveet-
meats, and likewife¢ never to cover the pots tull

 the {weetmeats are cold.

To make Currant Yelly & la Bourgeoife.

Clarify your. fugar according to thé direftions
(page 290), then take any quantity of currants
you pleafe, and fet them over the fire in a fauce-
pan, letting them boil up once or twice : put them
upon a fieve to drain, meafure the juice of your
currants, and put into another fauce-pan as many
pints of clarified {ugar :' boil it to the {ame degree
as the preceding, and put in the juice of your
currants : let it boil up ftrongly twice, fkim it
well, and put it into your pots.

To make Apple Felly.

It 15 made the fame as currant jelly, with this
difference, that the juice of the apples muft be
drawn by boiling them in a little water, and after-
ward {trained through a linen cloth: you will
know when your jelly 1s done by taking fome 1n
the fkimmer and letting it fall into the fauce-pan;
if it falls in pearls, it isa fign that it is timé to put
it Into your pots. . _

_Apple jelly 1s made red by adding a lttle
cochineal.

Barberry Felly,

Pick your barberries trom the ftalks, and boil
them over a ftrong fire that they may not turn
black, with a little water; ftrain them through a
fieve and finith your jelly like the currant jelly,
as above, -. |

To

!
|
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To make Quince Felly.

Choofe your quinces almoft ripe, part them,
take out the cores,and cut them into bits and
boil them in water: ftrain them through a fieve,
and finith your jelly like that of the cur-
rants. -

To matke white and red Pear Feélly.

It is made like apple jelly. To make it
red, the only difference is, to ftew the pears
in red wine inftead of water, and add a little
cochineal.

To make Apple Marmalade.

Boil fome pippins till they begin to be tender,
~thift them 1into cold water and take oft the fkins
fqueeze the pulp through a fieve and put it over
the fire, letting it remain till it is become very
thick : then weigh as much fine {ugar as you
liave marmalade, and boil it till you fee large {par-
kles of {ugar arife when you dip in the tkimmer,
and clufter together: then putin your marmalade
and ftir it with the fugar: replace it upon the
fire merely that the marmalade may heat, and
keep flirring it till it begins. to boil; then take it
off, and when it is a little cool put it into pots, but
do not cover 1t till it be quite cold.

o make Plumb Marmalade.

Stane any quantity of plumbs you choofe, and
boil them with a little. water till they are reduced
to a marmalade ; put it into a fieve, and replace
what you have ftrained upon the fire : let it boil

till
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till the marmalade almof¥ fticks to the pot; then

weigh it, and put the fame quantity of fugar that

you have of marmalade. Put the fugar upon the
fire with a full gill of water, and boil and well
fkim it: to know when it is boiled to a proper
degree, dip two of your fingers in cold water,

then into the fugar, and immediately again into

the water; if the fugar which remains upon your

fingers fnaps fhort, putin your marmalade, and

flir it over the fire with the fugar, tillit begins to

fimmer: when it is cold, put it into pots and

throw a little fine {ugar over it.

To preferve Plumbs.
Take any fort of plumbs you think proper,
parboil them, and when they are very foft, take
them out and put them into cold water. Clarify

five pounds of {fugar for an hundred plumbs; put

them into a clean bowl one by one, leaft they
fhould break, and add your fugar a little more

than luke-warm, morning and evening for four
or five days; put your plumbs upon a fieve to

drain, and boil the fyrup, fkimming it every
time it boils up : put your plumbs into another

jar and your fugar over, luke-warm as before:

to conclude, if you find that the {yrup 1s not
{ufficiently firong in the laft boiling, boil it
again, adding two glafles of water to cleanfe it :
in this cafe pour it boiling over your plumbs.

To preferve Apricots whole or cut in balves.

They are done in the fame manner as plumbs.

To

ywaryl

S ASH TG



( 305 )

To preferve Pears.
They are done in the fame manner as plumbs.

To make Pear Marmalade.

Boil any quantity of pears you pleafe till they
are tender ; take off the rind and ftrain the pulp
through a fieve, and put it upon the fire till itis
near f{ticking to the pot; then weigh your mar-
malade; and put an equal quantity of {ugar into
a fauce-pan, with a gill of water: fkim it and
boil it to the fame degree as for the apple mar-
malade: then put in the marmalade, mix it with
the fugar, and when it begins to immer put it
into pots, and, being cold, {trew over fome

powdered {ugar.

Do preferve green Apricots and Almonds.
When you have taken the down off' the
apricots or almonds (in the manner directed 'in .
the compote of green apricots), boil them in
water, till in pricking them the pin eafily enters
and the apricot falls : then clarify fome {ugar, a
pound to a pound of fruit: boil your fyrup four
or five days, morningand evening, without the
fruit, which leave to drain upon a fieve; then put
the fruit into a pan, and pour over the fyrup not
much above luke-warm ; when the apricots and

almonds are green, your {wectmeat is done.

o preferve unripe Grapes. .
Take out all the feeds, and take a pound of
grapes to a pound of fugar: put a pait of “‘the
grapes mnto a fauce-pan, and a part of the fugar

X 1n
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in powder over them, continuing fo put the fugar
and grares in layers till you have ufed vour quan-=
tity then put thegiapes over a flow fire, and let
them boil gently till they become green: then
put them into your pots.

To preferve four Grapes whole.

To a pound of fruit add a pound of fugar in
powder; put both into a fauce-pan over a good
fire, and let them boil up firougly three or four
times ; if your grapes be not véry green, boil
them ull they are greener, and put them imme-
diately into pots,

To make-a Marmalade of four Grapes.

Put four pounds of grapes thut are nearly ripe,
having picked them from the ftalks, into fome
hot water, and when they are ready to boil take
them from the fire and cover them, that they
may regain their colour; being cold, take them
out, and draw from them as much marmalade as
you are able, by rubbing them through a fieve
with a wooden fpoon: put this marmalade into
a {auce-pan over the fire, till the moifture is eva-
porated, and 1t becomes thick: to a pound
take a pound of fugar, boil it to the fame degree
as for the apple marmalade ; tike it off #he
fire and put in your marmalade to mix with
it ; replace it on the fire merely that it may heat,
{ftir 1t, and then put it wto pots,

To make Grape Marmalade & la Beurgeoife.
Take any quantity of grapes you choofe, that
are not quite ripe ; pick them from the ftalk and
put

|
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put them intofome water that is near boiling, over
the fire ; when the grapes beg n to wrinklc and
rife to the top, throwin a little cold water and
lower the fire; cover them that they may become
green, and leave them in the {fame water till they
are enough : then drain them, and with a wooden
fpoon {queeze the pulp through a fieve: weigh
this marmalade, and put 1t into a fauce-pan, with
the fame weight of fugar: boil them together till
they are well united, and, when cold, put your
marmalade 1nto pots.

To make a Felly of fweet and four Grapes,
It is made in the fame manuoer as currant jelly
a la bourgeoife (page 302).

To make green Almond and green Apricot Marmalade.
Take the down oft fome green apricots or al+
monds, according to the dire&tions in the article
of compote of green apricots (page 295): boil
them in water till they are very tender, and f(hift
them mto cold water; let them ‘drain and then
bruife and rub the pulp through a fieve: ftir
this marmalade over the fire till 1t 1s ready to
ftick to the fauce-pan; then weigh it, and purt the
fame weight of fugar upon the fire with a gill of
water : as it boils fkim 1t, and let it conrinue bojl-
ing till it is enough, which you may know by
putting your fingers into cold water, then in the
fugar, and inftantly again in the cold water ; if
the fugar which remains upon your fingers breaks
clean, inftantly put in the marmalade ; {tir it well
into the {ugar, take care that it does not boil,

and put it Into your pots.
X 2 Strawberry
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Strawberry Marmalade. \

Pick and wath half a pound of ftrawberries,
drain, and rub them through a fieve: put a pound
~of {fugar with a glafs of water upon the fire ; fkim
and boil 1t to the fame degree as for the apple
marmalade (page 303): then putin vour ftraw-
berry marmalade, and ftir it into the fugar over
a moderate fire, not fuffering it to boil, and put
1t 1nto pots.

Rafpberry Fam.

Boil a pound of fugar in the fame manner as for
the trawberries, and put in the rafpberries prepar-
ed thus: pick two pounds of rafpberries, and rub
them through a fieve with a wooden {poon ; ftir
this marmalade over the fire rill the moifture eva-
porates, and 1t is ready to ftick to the fauce-pan ;
then put it 1nto the fugar, let it boil up a few
times, and put it into pots.

To make Cherry Marmalade.

Boil two pounds of fugar according to the
diretions for the f{trawberries; then put 1n
four pounds of cherrics, having iftoned them
and taken off the ftalks; boil them together till
the fyrup flicks to your fingers, and put them
into pots.

Orange-Flower Marmalade.

Put a pound and a half of fugar into a fauce-
pan with a gill of water, and boil it to the fame
degree as for the apple marmalade (page 303);
" then take half a pound of orange-flowers picked,

and
’ _
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and boil them half a quarter of an hour in water;
put them upon a fieve to drain, and throw a little
allum nto the water in which they were boiled ;
put fome more water upon the fire, and when it
boils, fqueeze in the juite of a lemon and put in
your orange flowers; boil them in the lemon-
water till they are quite tender, and throw them
into cold water, with a little lemon juice ; then
{queeze them in a linen cloth, and pound them in
a mortar till they are reduced to a marmalade:
ftir this marmalade into the fugar over a flow
fire, taking care that it does not even fimmer: put
it into the pots, and when cold throw over a little

fine fugar,

_ Peach Marmalade.

Peel fome peaches which are not too ripe, and,
having taken out the ftones, cut them into little
bits, and make the marmalade 1n the {fame manner
as the apricot marmalade {ans fagon (page 30r1).

Barberry Marmalade.

Boil a pound and a half of fugar the {ame as for
the pear marmalade (page 305): then put in a
pound' of barberries prepared ‘according to the
following diretions: Firft, {tone and bLoil them
in a ftew-pan with a glais of water, till they are
reduced to a marmalade:; rub tie pulp through
a fieve and ftir it over the fire,  lettiug 1t boil till
it is near fticking to the fauce-pun; then mix it
with the fugar, and ftir it over the fire till ic is
ready to boil ; take it off and put it into pots.

X 3 Quince
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. LQuince Marmalade.

Take any quautity of quinces you pleafe, and
boil them in water till they are tender: put them
into cold water till they are quite cold, part them
and take out the cores; then bruife and rub
them through a fieve, fet the marmalade upon the
fire and keep fhirring it till it be thick; weigh it,
and boil the fame quantity of fugar that you have.
of marmalade, in the fame manner as for the
marmalade of apples (page 303): then add the
marmalade to the fugar, and ftir them together
over the fire ; take it off when they begin to fim-
mer, and put it into pots.

To make different Sorts of Syruers.

To make Syrup of Violets.

Upon a quarter of a pound of violets, picked and:
put into an earthen pan, pour a gill of boiling
water (put fomething upon the violets to keep
. them down 1n the water); cover them, and put _
them upon a very flow fire for two hours; then
put them into a linen cloth and {quetze them till
youobtain a pint of juice, whichthis quantity of vio-.
lets will yicld : if you have a pint, take two pounds
and a half of {ugar, with a gill of water, boil and
fkim it well, and let it continue beiling till dipping
your fingers firft in cold water, then in the fugar,
and then againin cold water, the {fugar that fticks
to them breaks clean; then pour in your violet
water, taking great cdre that your {yrup does not
burn : when they are well incorporated together,

put
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put the {yrupinto an earthen pan, cover it; and fet
the pin upon hot embers during three days, keep-
ihg the heat as equalas vou can, and not too vio-
lent : when the fyrup extends into a thread be-
tween your fingers, put it into bottles.

Svrup of Cherries.

Take two pounds of cherries very ripe and very
found, pick off the ftalks, take out the ftones,
and put them upon the fire, with a large glafs of
water; let them boil up eight or ten times, and
{train them through a fieve : put two pounds of
fugar over the fire with a glafs of water, boil it to
the fame degree as for the apple marmalade (page
303), and put in your cherry juice; boil them
together till they acquire the confiftence of fyrup.

Syrup of Apricots.

According to the time yoa have occafion to
keep your fyrups, it is neceflary to put more or
lefs fugar. To keep apricot fyrup frem one feafon
to another, the proportion 1s two pounds of fugar
to a pound of fruit: ftone a pound of apricots
well ripened,and baving peeled the kernels and cut
them into little bits, cut the apricots alfo into
bits: put two pounds of {ugar into a fauce-pan
with a glafs -of water, aud boil it in the fame
manner as for the apple marmalade (page 303):
then put in the apricots with their kernels, and
boil them together over a moderate fire, till the
fyrup will extend into a thread between your
fingers without breaking, and flrain it through a
fieve. Or make your {yrup thus: Having cut
the apricots and kernels as before directed, put

X 4 ~ them
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them upon the fire with a glafs of water, and boil
them till they are reduced to a marmalade : put
them into a fieve and ftrain off all the juice, let
it {ettle and {train it again through a napkin; add
this juice to the fugar, and let it boil to the con-
fiftence of a ftrong fyrup. | '

S To make Mulberry Syrup.

Take two hundred of fine mulberries very ripe 3
put them upon the fire with a glafs of water ; let
them boil up five or fix times till they have given
all their juice, and ftrain them through a fieve ; let
the juice fetile, and firain it a fecond time through
a clofer fieve: take two pounds of {ugar, fet it
upon the fire with a gill of water, {kim and boil
it to the degree as for the {yrup of violets (page
310); then put in the mulberry-juice, and ftir it
well over the fire till it is incorporated with the
{ugar, taking care that it does not boil; put it
mito an earthen pan well covered, and {ct 1t three
days over fome hot embery, keeping the heat
as equal as you can, and not too violent : when
the {yrup will extend into a thread between your
fngers without breaking, put it iuto bottles, but
do not clofe them till it be quite cold.

To-make Svrup of Verjuice.

Put'two pcunds of caflonade * upon the fire
with a gill of water, make it boil and fkim 1t,
letting it continue to boil till, in dipping the fkim-
mer into the cafionade, thdking it over,and blowing
acrofs the holes, the fugar rifes in little {parkles :

*_ A fort of Sugar,

then'
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then have ready the juice exprefled from two
pounds of four grapes very green and large, the
feeds being firft taken out and the fruit pounded,
and put it into the {fugar, letting them boil toge-
ther till reduced to a very ftrong {yrup, which you
will know by its forming a ftrong thread between®
your fingers like the preceding.

To make Syrup of Qumnces.

Take a dozen of very ripe quinces, pare them,
and take out the cores; pound them and wring
them in a linen cloth, to obtain the juice; let it
{ettle, pour it clear off, and toa gill of juice take a
pound of caflonade ; boil it 1n the fame manner as
for the fyrup of verjuice, and when it 1s boiled to
the proper degree, put in the quince juice and let
them boil together to a firong {yrup, of the fame
confiftence as the preceding. | '

To make Syrup of Mar/b-mallowvs.

Boil a pound of caflonade in the fame man-
net as that for the {yrup of verjuice; then put
in your juice of marfh-mallows prepared thus:"
Boil three quarters of a pound of mallow-roots, cut
{mall, ina pint of water, after having {craped and
wathed them ; let them boil till the water fticks
to your fingers, then wring them in a linen cloth
to obtain the juice: let it fettle and put the clear
part into the fugar, and boil them together to
the confiftence of ftrong fyrup, proving it like
the preceding. -

Lo
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To make Syrup of Apples.

Take a guarter of a pound of golden pippins
perfectly found, cut them into verythin {lices,
and boil them with half a gill of water: when
they are reduced to a marmalade, wring them in a
linen cloth, and exprefs all the juice ; let the juice
fettle, pour it clear off, and to a gill take a pound
of {ugar ; boil it to the fame degree as for the
fyrup of cherries (page 311) ; and then put in the
juice of the apples: let them boil together-till the
fyrup will extend to a thread between yourfingers;
without eafily breaking.

To make Syrup of Lemons.

Swvrup of lemons js not ufually made till wanted
for ufe : when you have occafion for it, put half
a pound of fugar into a fauce-pan, with a {mall
glafs of water; make 1t boil and {kim it, and let
it continue to boil till it will extend into a
thread between the fingers, which breaks and
forms adrop upon the fingers ; then put in the
juice of a fimall lemon, letit boil up a few times,

and ufe it.

Ta make Syrup of Capillaire. _

- Put an ounce of the lcaves of maiden-hair fora
“moment into boiling water; take them out and
infufe them at leaft twelve hours upon hot embers,
and then ftrain them through a fieve: put a
pound of fugar into a fauce-pan with a good
glafs of water, boil 1t to the {ame degree as for Iifif.':
tyrup of violets (page 310), and put in your capil-
laire or maiden-hair water, not {uffering it to bn;ﬁ;
£ take
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take it off the fire as foon as it is mingled with
the fugar; put it into an earthen pan, clofe
covered, and fet it during three days over hot em=
bers, keeping the heat as equal as you can and not
too violent : when the f{yrup will extend intoa
firong thread between your fingers, put it into
bottles, taking care not to cork them till the {yrup
15 quite cold.

To make Syrup of Orgeat.

To half a pound of {weet almonds add two
ounces of the four cold feeds, and half an ounce
of bitter almonds : blanch the bitter almonds in
boiling water, and as you do them throw them into.
cold water; when they are drained, put them intoa
mortar with the cold feeds, and pound the whole
together till it is very fine: as you beat it, to
prevent it from turning to oil, put in from time
to time half a {poonfull of cold water ; afterward
mix 1t with a full gill of warm water, and let it
infufe upon a very {low fire three hours 3 ftrain it
through a coarfe napkin, fqueezing it hard with a
wooden {poon that the powder of the almonds
may pafs: then take a pound of {ugar, and boil it
in the fame manner as for the {yrup of violets
(page 310), and finifh it in the fame manner upon
hot embers.

To make Syrup of Poppies.

This fyrup is very falutary for a cold: take
half a pound of thofe poppies which bloom wild
among the wheat ; put them into an earthen pan,
and pour upon them a pint of boiling water ; let
them infufe four and twenty hours upon a very

flow
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flow fire, then let them boil up twice, 4nd firain
them. through a fieve, {queezing them hard rto
exprefs all the juice : put a pound of fugar into a
fqu-pn, with a glafs of water; boil and well
fkim ir, and then put in your pnppy-hquﬂr, letting
them boil together to the confiftence of a fyrup,
which you will know, as in former examples, by
trying whether it will extend between your fin-

gers in a thread that will not eafily break. Syrup :

of peach blofifoms is made in the {fame manner.

Tomake Syrup of Red Cabbages, to fortify the Stomach.

Cut and wafth a large red cabbage, put it into

a ftew-pan and boil it in water three or four hours,
and till there remains no more than a pint of
liquor: put the cabbage into a fieve, {queezing it
till you have exprefled all the juice; letit fettle, and
pour it off clear; then put a pound of Narbanne
-honey into a fauce-pan, with a glafs of water; let
it boil, {kimming it often: when the honey 1s very
clear put in the cabbage juice, and boil them
together till of the confiftence of fyrup, like the
preceding.

- 9o make Almond Pafie for Orgeat,
Takﬂ apuund of {weet almonds blan-::hed and

pound them ina mortar, wetting them from time

‘to time with a little water, left they fhould turn
to oil : when they are pounded, add half a pound
of {ugar pounded alfo, and mix the whﬂle into a
pafte to ufe when you have occafion. This: pafte
will keep fix and even twelve months..  When you
ufe it, take a bit about the fize of an egg, mixit with
three gills of water and ftrain it through anapkin.

- To
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T'o make different Sorts of CoNSERVES.

To make Conferve of Violets.

Double a theet of white paper into the form of
a dripping-pan, making the edge a full inch deep
have ready a pound of fugar, put it into a fauce=-
pan, with a glafs of water, boil and fkim it, and
Iet it continue boiling, till, in dipping in the fkim=
mer and thaking it upon the fugar, there arife
long {parkles of fugar. which clufter together ;
then take it from the fire, and, when half cold,
put in two ounces of violets picked and pounded
very finoe in a mortar; mix them well with the
fugar, ftirring them quickly with a wooden {poon,
without putting them upon the fire, and pour
them into the paper mould; when your conferve
15 cold, mark it with a knife, either in fquares or
lengthwile, |

To make Conferve of Currants or Goofelerries.
Take a pound of red currants or goofeberries,
pick out the feeds, and put them uvpon the fire
with a glafs of water ; boil them till they have
given forth all their juice ; fqueeze them through
a fieve, and put them upon the fire till they be-
come a thick marmalade: boil a pound of fugar
in a fauce-pan, with a glafs of water, and fkim
and boil it ull, in putting your fingers in water,
then in the {ugar, and inftantly again in the cold
water, the fugar which remains on them breaks
clean ; then take it off the fire and put in your
currant marmalade, and again fet it upon the fire,
letting it remain till a little glaze 1s formed at the
: top ;
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top ; then put it into paper moulds as the conferve
of violets. -

Conferve of Rafpberries.

Boil a pound of fugar in the fame manner as
for the conferve of currants, and put in a pound
of rafpberries, rubbed through a fieve, and after-
wards dried over the fire in a {auce-pan ; ,finith
‘your conferve like that of the currants.

To make Conferve of Cherries.

Boil a pound of fugar in the fame manner
as for the conferve of currants; ftone and
take the ftalks off a pound of fine cherries,
fet them upon the fire to draw forth their juice,
and then rub them through a fieve till nothing
but the fkins remain ; fet the juice and pulp over
the fire to dry, and finifh your conferve like that
of the currants,

To make Conferve of Orange-flowers.

Boil a pound of fugar in a fauce-pan, with a
large glafs of water, to the fame degree as
for the couferve of violets ; then take it off the
fire, and have ready four ounces of orange-
flowers parboiled, and moiftened with the juiceof
half a lemon, being firft flightly chopped with 2
knife : put them into the fugar, till the fugar
* candies round the preferving-pan; then pour the
conferve into a paper mould, like that for the
conferve of violets,

To make Conferve of Apricus.

Boil a pound of fugar in the fame manner as
for
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for the conferve of violets, and add to it a quarter
of a pound of apricot marmalade, made thus:
Pare and flone fifteen or eighteen apricorts,
thar are not quite ripe, cut them into bits, and
ftew them with a little water, till they are reduced
to a thick, well-dried marmalade ; then put them
to the fugar, and finith your conferve like that of
the currants.

To make Conferve of Peackes.

Tt s mad: 1n the fame manner as that of apri-
cots. i
To make Conferve of Verjuice.

Boil a pound of fugar in the fame mauner
as that for the conferve of viulets; and when 1t
has boiled to the proper degree, take 1it- from
the fire about two minutes, and then put in
vour grape marmalade, made according to the fol-
lowing direétions: Take and pick a pound of ripe
grapes from the ftalks, boil them till reduced to a
marmalade, and rub the pulp through a fieve; put
the marnialade again upon the fire till the moifture
evaporates, and it becomes thick ; then add it te
the fugar, and ftir them together ull the fugar
begins to candy round the edges of the preferving-
pan ; then pour it into a paper mould like that for
the violets,

To make. Conferve of Marfb-mallows.

Cut about a pound of marfth-mallows, after
having wathed and {craped them, into very {mall
bits,and boil them with a little water till they be re-
duced to a marmalade ; rub them through a fieve,
and {r them vpon the fire till they become very

thick ;
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thick ; boil a pound of fugar in the fame manner
as for conferve of goofeberries or currants; put in
the marmalade, and fiir it till the fugar begins to
candy upon the edge of the faucepan: pour your
conferve into a paper mould like the violets.

To make Conferve of Grapes.

Ulually for all forts of preferved grapes we take
the mufcadine, as being the beft. Take a pound
and a half of grapes, pick them off the ftalks, and
put them over the fire to plump, and rub them
through a fieve; put the pulp over the fire till

the moifture evaporates, and it becomes a thick

marmalade ; then beil a pound of fugar in the
fame manner as that for the conferve of goofe-
berries, and when it has boiled to the proper de-
gree, put in the marmalade, and finifh it the fame,

T 0 make Conferve of Oranges.

Boil half or three quarters of a pound of {ugar 1

with a glafs of water, without fkimming it, till, in
dipping in the fkimmer, and blowing acrofs the
holes, there arife large {parkles of fugar ; take it
off the fire, and, wheuit is balf cold, put in the
peel of a {weet orange grated very fine, and ftir 1t
with the fugar till it begins to thicken: pour the
conferve into a mould like the former. Conferve
of lemon and Seville orange i1s made in the fame
manner,

" To make Conferve of Coffee and Chocolate.

Boil a pound ot fugar in a preferving-pan, with
a glafs of water, to the degree of the preceding;
talce it off the fire, and leave it to.cocl: then putin
an ounce of coffee wetted, flir them together,

§ and.
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and when they are mixed; pour your conferve into
a paper mould, like that for the violets (page 317).
—Conferve of chocolate is made in the fame
manner, with this difference only, that half an
ounce of chocolate, grated very fine, will be {uffi-
cient to a pound of {ugar.

To preferve Fru1Ts in BRANDY.

To preferve Apricots in Brandy.

- Firft preferve your apricots according to the
direCtions for preferving plumbs (page 304 ):
then put them upon the fire, and; when they boil,
throw in a pint of brandy : let them boil up, and
put them into bottles. The proportion is a pint
of brandy to a hundred of apricots: obferve that
the apricots muft be taken from the fire while
the brandy is added, left it thould catch fire; and
in cafe this fhould happen, it would be well to
have a wet cloth at hand, to throw over to extin-
guifh it. -

To make Apricot Ratafia. :
Cut a quarter of a pound of apricots in {mall
pieces, and having broken the ftones, take out the
kernels; peel and bruile them; put them into a
pitcher with the apricots, and a quart of brandy,
half a pound of fugar, a little cinnamon, eight
cloves, and very little mace: ftop the jug clofe,
and let them- infufe fifteen days, or three weeks,
flirring the pitcher often: then ftrain it through a

filtering bag, and put it into bottles. |

X To
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To preferve Pears in Brandy.
They are done in the {fame manner as apricots.

- Topreferve Plumbs in Brandy.
Plumbs of whatever fpecies are done in the fame
- manner as apricots; obferving the fame boiling for
the {ugar,

*

To make Cherry Ratafa.

Stone and pick the ftalks off fome fine cherries
ripened ; add a few rafpberries, bruife the whole
together, and let it infufe in a jug, clofe ftopped,
for four or five days : take care to ftir up the pulp
two or three times every day, and then prefs out
all the juice; meafure it, and to three pints of
juice add three pints of brandy : to the five pints
of ratifia add three handfulls of cherry kernels
bruifed, and a quarter of a pound of fugar to the
pint : fet the whole to infufe in the fame jug, with
~a handfull of coriander feeds and a little cinna-
mon ; ftir it every day during feven or eight days,
after which {train it through a filtering bag, and
put 1t 1nto bottles clofe ftopped.

To preferve Cherries in Brandy.

To a pint of brandy add a full pint of the juice
of ripe rafpberries, and a pound and a half of
fugar : then take fome fine cherries, well ripened,
and very clear ; cut the ftalks about half way, and
‘arrange the cherries in bottles, pouring the brandy
and fugar over them: ftop the bottles clofe, and
keep them for ufe. In the winter you may ferve
them iced, by dipping them in fugar mixed wilth

; the
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the white of an egg.— Take care to have enough
of brandy and {ugar to cover your cherries.

To make Ratafia of red Fruits,

Take two pounds of cherries (having firft {toned
them and picked off the ftalks), a pound of currants;
a pound of black cherries, a pound of rafpberries,
and a pound of mulberries, which, if you have not
time to procure them all at once, may be put 1n at
different times: bruife all thefe fruits together,
and put them into a jug with their juice, and half
the kernels of the cherries pounded ; let the whole
work together three days, and then ftrain the
juice through a fieve; put it again into the jug,
with as much brandy, a quarter of a pound of
fugar to a pint of ratafia, and a roll of cinnamon :
let the whole infufe two months, and then pour
your ratafia clear off into’bottles.

To make Cherry Wine.

To make five pints of cherry wine, take fifteen
pounds of cherries and two pounds of currants,
bruifing them well together ; add two thirds of the
cherry-kernels pounded, and put the whole 1nto a
barrel, with a quarter of a poundof {ugar to a pint of
juice : the barrel thould be full, and covered only
with a vine-leaf while it is working, which will
be nearly three weeks: take care to keep the
barrel always full, by adding more cherry-juice :
when 1t has done working, ftop it with a bung,
and two months after draw it clear off into

bottles.
1
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):‘?R?cﬂ'pr to make the cxcellent Liquor called Vefprettdj
approved by the King’s Phyficians at Montpellie.
Put a quart of brandy into a glafs or ftone

bottle with the following feeds, after having

bruifed them in a mortar: Two large {eeds
of angelica, an ounce of coriander {eed, a goud
pinch of fennel feed, and as much annifeed; add |
the juice of two lemons, with tlie zeft of the peels,
and a pound of fugar: let the whole infufe in the
bottle four or five days, taking care to fhake it

from time to time that the fugar may diffolve 3

then ftrain it through a filtering paper, and put it

into bottles, ftopping them clofe.——This liquor

s excellent for all diforders of the ftomach, indi«

geftion, vomiting, colic, obftruétion, retention of

urine, oppreflion of the fpleen, giddinefs, rheu-=
matifm, fhort breath, &c. &ec.

To make Ratafia of Kernels and Seeds.

Take a pound of apricot-kernels, or you may, 1f
you pleafe, ufe only almonds : infufe them during
eight days in two piitts of brandy and a pint of
water, with a pound of fugar, 4 handfull of cori-
ander feed, and a little cinnamon ; then ftrain 1t
through a filtering bag, and, being very clear, put

it into bottles. All ratafias of this kind are made
it the fame manner.

To make Orange-flowwer Ratafia. )

Take apound of orange-flowers picked, with

a quart‘of brandy; a pint of water, and a pound of
fugar : let them infufe three weeks or a month,
and ftrain the brapdy through a filtering bag- o
0
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To make the fame another Way.

Put three quarters of a pound of orange-flowers
jnto a pitcher, with three pints of water and lefs
than two of brandy, and a pound and a half of
fugar : fet the pitcherin a caldron of boiling water,
upon the fire, during ten hours; then take it off,
and let it cool in the pitcher before you ftrain it.

_ To make the fame another Way.

Take a pound of fugar, with a glafs of water,
and boil it to the {ame degree as for the conferves;
then take it off the fire, and put in half a pound of
orange-flower leaves, and let them boil up a few
times with the fugar : take them off the fire, cover
them well, and leave them in the fugar five or fix
hours; then put them over a flow fire,with a pint of
brandy, letting them remain no longer tgﬁn is
neceflary for the brandy to mix with the fugar;
afterwards f{train your ratafia through a napkin,
and put it into bottles. To keep the orange-flowers,
{queeze them well, and take half a pound of {ugar,
boil it to the fame degree as for {fyrup of violets
(page 310); put in your orange-flowers, let them
boil up, and ftir them over the fire till the {ugar
becomes candied, and pour them through a fieve.
Thefe orange-flowers will keepin a dry place, and
are ufeful to put into creams, or any thing that

requires orange-flowers flired.

To make Quirice Ralafia.
Take fome good quinces, pare and pound them,
having taken out the core ; wring them well in a
new linen cloth, and meafure the juice you have

Y 2 drawn
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drawn from them: put a quart of brandy to three
pints of the juice, and a quarter of a pound of
fugarto a pint of the ratifia, fome cinnamon, ginger,
and mace 1n moderate quantities : infufe the whole
ten or twelve days, ftopping the pitcher clofe ;

then ftrain it through a filtering bag, and put it
into bottles for ufe. "

 Annifeed Ratafa.

To make a quart, boil two pounds of fugar with
a gill of water, till the {fugar 1s well fkimmed and
clear; then boil a gill of water, and put into it
three ounces of annifced ; let it infufe a quarter of
an hour, and add to it the {fugar, with three pints
of brandy; flir it together, and put it into a
pitcher : ftop it clofe, and let it infufe in the {un
three weeks; then firain it through a napkin or
filtering cloth, and put your ratafia into bottles for
pEse e g B
| To make funiper Ratafia,

To make three pints of ratafia, put a quart of
brandy into a jug, with a full handfull of juniper-
berries, £hd a pound and a half of {ugar, boiled in
a quart of water, and well {kimmed: ftop the
pitcher clofe, and fet it for about five weeks 1n a
warm place; then ftrain it through a filtering
cloth, and when 1t 1s quite clear, put 1t nto
bottles, taking care to cork them well. This
ratafia 'is a ftomachick, and the better for
keeping, o Slek S 1

To make Lemon or Seville Orange Ratafia.
Take the peel of eight lemons or Seville oranges,
without any of the white that lays underneath; cut
it
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it into little bits, and infufe it with three pints of
brandy in a pitcher three weeks; then boil a pound
of fugar with half a gill of water, fkim it well, and
put it into the pitcher with the brandy, letting it
infufe twelve or fifteen days longer ; after which
ftrain it, and put it into bottles, The excellence
of this ratafia depends upon the length of time it
15 kept. ' -

To make Walnut Ratafia.

When the walnut is formed, take a dozen whole
ones ; {plit them in half, and put them into a
pitcher, with three pints of brandy; f{top the
pitcher clofe, and keep it during fix weeks in a
cool place, thaking the pitcher from time to time;
then boil a pound of fugar with a gill of water,
fkim it welﬁ', and when you have ftrained the
brandy through a napkin, add to it the fugar, with
a bit of cinnamon, and a little coriander feed : let
the whole infufe about a month, pour it off clear,
and put it into bottles, |

T2 make a cool Drink for Summer.

Take any fort of fruit you like, whether cherries,
currants, {trawberries, rafpberries, or mulberries ;
to a pound of fruit a pint of water: bruife your
fruit, and mix it with the water; then ftrain it
through a linen cloth, adding a little fugar, and
Keep it in a cool place, till you have occafion to
ufe 1t. '

If you would ice it, add a little more fugar, and
put your fruit-water into meulds of tin, and ice
it with ice, falt, or faltpetre, ftirring it in the
moulds without ceafing, that it may ice quickly :

Y 4 when
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when it begins to congeal, ftir it from time to
time with a fpﬂﬂn till it be ice:d, or the Edges wil}
be too much congealed, and the middle not at all :
when it is iced properly, drefs it in little glaffes,
and ferve it immediately., 0

To ice Creamsy .

Take any fort of cream or fluid you pleafe, and
put it into little tin moulds to ice: as it congeals
take care to ftir it from time to time, and when it
1s'iced, ferve it in glaffes. When you would ice

any thing, begin an hour before you have occafion
to ferve it. - 1e: '

To make Canelons of Iced Cream.
Canelons are made in the fame manner as iced
cheefes ; the difference 1s in the moulds in which

theyr arciiced, /10 G 25¢ - \

Iced Cream Cheefe.

Take a pint of thick cream, or a gill of milk,
the yolk of an egg, and three quarters of a pound
of {ugar ;. let it boil up three or four times, and
take it off the fire ; then put in fome cflences, as
of orange-flowers, bergamot, orange, or lemon,
and put 1t nto your tin moulds to ice : put the
mould into a little pail proportioned to the fize of
it, after having put the icc well pounded at the
bottom, with a handfull of falt-petre or falt, and
put the fame round the mould: when your
cheefe 15 iced, and you are ready to {erve it, dip
rhe bottom of the mould in boiling water, to de-
tach the cheefe; drefs it in the bowl, and ferve it
ummediately, / |

- Sirqwberry
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Strawberry Cream. :

Take about a gill of {trawberries, and having
picked, wathed, and well drained them, pound
them in a mortar: boil three gills of cream with
a gill of milk, and fome fugar, till it is confumed
to half, and when it is cold, put in your ftraw-
berries, and mix them together, alfo a bit of run-
net about the fize of a coffee berry, and put it
into the cream when it i1s lukewarm ; ftrain the
whole through a fieve, and put it into a deflert-
plate which will bear the fire; cover 1t with a
cover which will admit fire over it, and when the
cream is fet, put it in a coo] place, or upon ice.
till you are ready to ferye it,

Do make Rafpberry Cream.

It is made the {ame as ftrawberry cream, with
this difference, that when the cream 1s {ufficientl
reduced, and you take it off the fire, put in the
yolks of two eggs beat up with two {poonfulls of
cream ; replace it upon the fire, merely to do the
eggs, taking care that they do not boil, left they

thould curdle ; and finith your cream as the pre-
ceding, ' et " '

Do make IWhipt Cream.

Take a pint of good cream, and put it into an
earthen pan, with a few dried orange-flowers fhred
fine, half a quarter of a pound of fine fugar, and
a bit of gum-dragant about the fize of a {mall nut,
pulverized : whip your cream, and, as the froth
sifes, take it off with a fkimmer, and put it upon
a fieve, with a dith underneath to receive what

drops :
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drops : continue to whip it till there remains ne
more in the pan; ‘and if you have not enough,
take that which has droped through the fieve, and
whip it again: fome people garnith the cream
with lemon chips, but it is ufually ferved alone:
thofe who love the flavour of lemon, may add a
little green lemon-peel, fhred very fine, to the
cream before 1t 1s whipt, but then it is unnecef-
fary to garnifh it with lemon chips : drefs it upon
your deffert-difh, in the form of a dome, or, for
variety, in the fhape of little rocks,

To make Cream a& la Portugarfe. .

Put half a fpoonfull of orange-flower water into

a pint of good cream, with a full quarter of a

pound of fugar, and the yolks and whites of two

new-laid eggs ; beat the whole together, till your

cream is well thickened ; put it into a filver def-

fert-plate, upon fome hot embers, covered with

a cover that will admit fire over 1t, and when the

cream is fet, put the dith upon {fome ice, or in a
cool place, till you are ready to ferve it,

Strawberry and Rafpberry Cream whipped.

Beat three gills of thick cream, and as the froth
rifes, take it off with a fkimmer, and put it upon
a fieve, with a dith under to receive what drops ;
then take two handfulls of ftrawberries or rafp-
bérries well picked, and rub them through a fieve;
add to them two ounces of fine {fugar, and mix the
whole together, whipping it with the cream a
moment before you ferve it up.

To
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To make Cream a la Reme,

Boil a pint of eream with two ounces of {ugar
till half is confumed; then take it off the fire, and
put in a coffee {poonfull of orange-flower water,
and the whites of two eggs whipped ; ftir them a
moment upon the fire with the whifk, and as foon
as the whites of the eggs are done, difh the cream in
your deflert-plate, letting it cool before you ferve
it up.

. Cheefe a Ia Créme,

Make a pint of goed milk lukewarm, and ftir
in a bit of runnet about the fize of a pea; put it
over a few hot embhers, covered, with fire at the
top, and when the curd is fet, put it into a littie
ofier batket, made for the purpofe, and when it is
well drained, drefs it in a deflert-difh, and ferve it
with good cream and fine fugar over,

Whipt Cheefe.

Shred a little green lemon-peel very fine, and
put it into an earthen pan, with three gills of good
thick cream, and a bit of gum-dragant, about the
{ize of a pea, 1n powder : whip your cream, and
as the froth rifes take it off with a fkimmer, and
put it into a little wicker bafket made for the pur-
pofe, putting a bit of muflin at the bottom if the
bafket be not clofe: when the cream is all whipt,
let your cheefe drain till you have occafion to ferve

it ; then turn it into a deflert-difh, and throw over
fome powdered loaf-fugar.

_To make Cheefe & la Princeffe.
?ut a pint of cream upon the fire, with lefs than

a pint
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a pint of milk, two grains of falt, the peel of 3
green lemon glatn‘:d {fome coriander feed a bit of
cinnamon, and three ounces of {'ugar, let the
whole boil together till half is confumed; then
take it off the fire, and when it has ftood t|11 1t 13
no more than ]ukewarm mix with it a little bit of
runnet about the I'ze of a pea, mixed with a
fpoonfull of water ; ftrain the cream tllmugh a
faw—:, and I'EphCE it upon a very {low fire : when
the curd is fet, put it.into a little wicker batket
made for the purpofe, to drain, and take the form

of a cheefe, and then turn it into a plate or deﬂ‘ertn
difh,
C T ke Checfe a la f'.f_fm(marmqy

Boil a pint of eream, with two ounces of fugar,
and take it from the fire'to cool ; then put in half
a coffee fp{}nnfull of mange-ﬂnwar water, and
whip the créam with an ofier whifk; as the froth
rifes a little thick, take it off with a {kimmer, and
put it into a batket, covered with a fine linen
cloth: when you hive whlpt all the cream, let

: }ﬂur cheefﬁ drain, aud ferw: it 1 a dEITelt—duh

To mﬂif Bifcuits, Ee.

Make a mould with a fheet of white paper
doubled, and plaited round in the form of a drip-
ping-pau, the edwc being about the height of two
fme*c,“:; make this mould the fize of the cake
vou defign to make : for one of a middling fize,
put a pound of fugar mto a fauce- patl, with a glafs
of water, and boil it to the fame degree as the
apple marmalade; then put in a quarter of a
}mL‘nd of orange-flower leaves, take it from the

ire, and ftir it quick w:lh a wooden fpoon, till

the
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the fugar begins to candy i have ready a little fine
{ugar beat up with the white of 4n egg to the
confiftence of thick cream; put it to the fugar,
ftir it quick, and pour your cake into the paper
mbtild, keeping the bottom of the faucepan
turned over it while it 1s hot, to prevent its falling.
Violet cakes are made in the fame manner, with
this difference, that to a quarter of a pound of
violets, three quarters of a pound of fugar only
will be neceflary, Crifped orange-flower cakes
are made the fame, excepting that the flowers muft
be firft dried over the fire with a little powdered
fugar, before they are put into the boiled {ugar.

To make common Bifcuits. '

Take the weight of eight eggs in fine fugar, and
of four in fldur, and put them {eparately upon a
plate: break the cight eggs, and beat the yolks
half an hour with the fugar, and a little green
lemon-peel ; then beat the whites, and when they
are well frothed, mix them with the {ugar, and
ftir in the flour by degrees: have ready lome tin
or paper moulds, buttered within; put in your
pafte, filling the moulds but a little more than half;
throw fome powdered fugar over, and fet your
bifcuits m an oven half an hour ; when they are

of a fine gilt colour, and half cold, take them out
of the moulds.

e 4 To make Spoon Bifcuits,

Thele bifcuits are thade in the fame manner as
the preceding, with this difference, that the weight
of four eggs in fugar is fufficient, and then they
are not put into moulds : when your pafte is made,

take
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take a4 fpoonfull for each bifcuit, and drop it
upon a theet of white paper, and having thrown
fome powdered fugar over your bifcuits, bake them
in a cool oven, like the preceding, and when done
take them off the papers with a knife.

To make Bifcusts for Cordials.

Take the weight of five eggs in fugar and the
fame in flour ; put the {ugar into a pan, with the
peel of a green lemon fhred fine, fome crifped
orange-flowers ' fhred fine alfo, and the yolks of
five eggs, and beat them together till the fugar 1s

well mingled with the eggs; then ftir in the flour, _

and beat the whole together: beat the whites of
the eggs you have put apart till they rife in frothy
and mingle it with the fugar and flour : have
ready {fome white paper made into the form of
little trenches, each about the depth and length
of a finger ; rub them with hot butter, and then
put two Ipoonfulls of bifcuit into each trench ;
throw fome powdered {fugar over, and put them
into a mild oven : when they are done of a good
colour, take them out of the papers, and putjthem
upon a fieve, in a dry place, till you have occalion
to ufe them. Theie bifcuits are excellent to
take with cordials.

To make light Bifcuits.

Take ten eggs; put the yolks of five mto a
pan, with a few crifped orange-flowers and the
peel of a green lemon, both fhred very fine; add
alfo three quarters of a pound of fine fugar, and
beat them together till the fugar is diffolved, and

well mingled with the eggs ; then beat the w.{’::':f.;
Q
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of the ten eggs, and when it is well frothed, mix
it with the fugar; [tir in lightly, by degrees, fix
ounces of flour, and put your bifcuits into buttered
moulds ; powder them with fine fugar, and bake
them in an oven moderately heated.

To make Sweet-meat Bifcuits.

Pound the peel of a preferved lemon in a mortar,
with fome orange-flowers crifped ; add two {poon-
fulls of apricot marmalade, three ounces of fine
{fugar, and the yolks of four eggs, putting the
white apart ; mix the whole together, and rub it
throogh a fieve with a {poon ; then add the whites
of the eggs beat up to a froth, and put the bifcuits
in an oblong form upon fome white paper ; throw
a little fine fugar over, and bake them in an oven
moderately heated.

T o make Chocolate Bifcuits.

Take fix eggs, and put the yolks of four into
one pan, and the whites of the whole fix into ano-
ther; add to the yolks an ounce and a half of
chocolate, bruifed very fine, with fix ounces of
fine fugar; beat the whole together well, and
then put in the whites of your eggs whipt to a
froth: when they are well mingled, ftir in by
little and little fix ounces of flour, and put your
bifcuits upon white paper, like {poon bifcuits (page
333), or in little paper moulds buttered : throw

over a little fine fugar, and bake them in an oven
moderately heated.

To make Almond Bifcuits.
They are of two forts, bitter and {weet almonds:

I to
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to maké the laft, take a quarter of a pound ¢f
1weet almonds, pick, and pound them fine in a
mortar, {prinkling them from time to time with a
little fine fugar; then beat them a quarter of an
hour with an ounce of flour, the yolks of three
eggs, and four ounces of fine {ugar, adding after-
ward the whites of four eggs whipt to a froth :
have ready fome paper moulds, made like boxes,
about the length of two fingers fquare; butter
them within, and put m your bifeuits, throwing
over them equal gquantities of flour and powdered
{ugar : bake them in a cool oven, and when done
of a good colour, take them out of the papers.

RBitter-almond bifcuits are made in the fame

manner, with this difference only, that to two
ounces of bitter almonds muft be added an ounce
of {weet almonds.

To make Filbert Bifcuit. _
They are made 1 the fame manner as the al-
mond bifcuits.

T o make Bifcuits & la Samte Cloud.

_ Take two ounces of ground rice fifted through

a fine fieve; put it into an earthen pan, with half
a pound of fine {ugar, the yolks of four eggs, and
a little green lemon-peel fhred fine;  beat 'Fh&
whole well together, and then put in the 'E#h:i:es
of eight eggs whipt to a froth ; put your bifcuits
into little paper moulds buttered j fet them m an
oven moderately heated, and when they are done
of a good colour, take them while hot out of the
moulds; then beat half the white of an egg, with
two {poonfulls of double-refined {ugar, adfing

Tom
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from time to time a few drops of lemon juice, and,
when it is well whitened, ice your bifcuits with
it, replacing them a moment in the oven, that the
fugar may dry. ‘
To make Marchpane. :

Pound a pound of {weet-almonds, blanched, and
as you beat them put in the whites of three
eggs; then add fome apricot marmalade, or any
other {weet-meat that 1s not too liquid, and {ome
candied orange-flowers pounded : when the whole
1s well mingled, put your pafte into a ftew-pan,
with fome powdered loaf {ugar, and dry it over
the fire ; then put it upon a board, and mix it
with fugar, till the pafte no longer fticks to your
hands ; then roll it, and form your marchpane of
any {hape you pleafe: have ready the whites of
fix eggs, beat half, and mix it with {fome green
lemon-peel fhred fine, dip your marchpane into it,
and afterward into {fome powdered f{ugar, till they
have taken as much as they will retain: bake
them upon white paper, upon fheets of copper, 1
an oven moderately heated—To {ee that your
oven is properly heated, put in a bit of pafte upon
a card ; if the oven coloursit, it 1s a fign that it is
too hot.

To make Gauffres.

Take three new-laid eggs, beat them with as
much flour as they will abforb, fome green lemon-
peel, fome orange-flower water, and fome fine
fugar; then beat in a little’ more than a gill of
cream, and, when your pafte is ready, heat the
gauffre-iron® upon a ftove, and rub it within with

* An iron frame divided into feveral little fquares.

L a bit
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a bit of wax candle, to prevent the cakes from
fticking: when your iron is hot, put into each
{quare full a kitchen fpoonfull of pafte ; then fhut
your iron, and fet it upon the ftove : when your
gauffres are done on one fide, turn them on the
other, and then take them out, and put them
upon a wooden rolling-pin : bend them while
hot, and, when they are quite done, put them
into a dry place, till you have occafion to ufe
them. You may keep them in a warm room feveral
days before thsy turn foft.

To dry Pears as at Reims.

Take the rind off your pears, cut the ftalk fhort,
and {crapeit: as you do your pears throw them
into cold water, and then boil them till they are
tender ; take them out with the fkimmer, throw
them into cold water, and, having drained them,
“to half a hundred of pears put a pound of fugar
1n a quart of water; when it i1s melted, put n your
pears, and leave them to foak two hours; then
put them upon {mall hurdles, and fet them in an
oven, heated as for bread, all night: the next day
dip.your pears again into the fugar, and replace
them in the {ame manner in the D"FLI] s continue to
do {fo four days, and the laft time you put them
into the oven do not take them out till they are
quite dried : they will keep any time you plaafm
in a dry place.

Liguorice Lozenges Jor a Cold.
Put a pint of river water into an earthen pot,
with a pound of green liquorice, {craped and cut
in very fmall bits, twe handfulls of barley, and
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four golden pippins ; boil it over a very flow fire
four or five hours, till it is reduced to lefs than a
pint ; bruife the whole together, rub it through a
fieve, add to it a pound of clarified fugar, and two
ounces of gum adragant melted ; ftir it over the
fire with a wooden {poon till the moifture eva-
porates; and it fticks to your fingers; then turn it
out upon a flate, or a theet of copper rubbed with
_oil, and when it is cold cut it into {quares, and fet
it to dry in a warm place. '

To dry FruiTs without SuGAR.

Cherries.

Take {fome {ound ripe cherries, and arrange
them upon hurdles, taking care not to heap them
one upon the other: leave on the ftalks, and put
your cherries into a cool oven, letting them remain
as long as the oven retains any heat; take them
out to turn them upon the hurdles, and put them
in again when the oven is at the fame degree of
heat, that is to fay, after you have drawn your
bread ; leave them till you think them fufficiently
dry, and when they are cool tie them in little
bundles, and keep them for ufe in a dry place.

: Plumbs,

Plumbs are dried in the fame manrer: they
muft be gathered very ripe ; thofe that fall from
the trees without being gathered are the beft,
being more full of pulp, and of a higher flavour,

L % | Peaches,
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Peaches.

The: are dried in the fame manner as plumbs,
with this difference, that thofe which are gathered
from the trees are better than thofe that fall':
{plit them in halves, take out the ftone, and, when
they are half dried, put them upon a clean bnard
and ﬂatten them a little that they may dry equally

Apricots.

They are dried in the fame manner as peaches,
except that the {tone 1s taken out without break.
ing the apricot.

Pears.

They are dried either peeled or with the rind :
for the firft method, which is the beft, pare them,
and put them with' the rind mto bm!mg water,
_ letting them boil till they begin to be tender (he: |
carcfull in peeling them not to take off the ftalks),
and then dry them in an oven in the fame manner
as plumbs.

T o make Country Sweet-meats.
~ Take the wort of new wine *, and put it into a
pail, large or {mall, according to the quantity of
fruit you would preferve: put it into a kettle, and
let it boil over a clear fire till two thirds is con-
{fumed, that it may acquire a good confiftence,
and be fit to candy your fruit; then take the fruit
that you would preferve, whether apples, pears,
or qanw, and boil it in water till it be a little
tender ; take off the rind, and put your fruit into
your {yrup, and let it boil t1ll it be done. To know
when 1tisboiledenough take fome of thefyrup upon

* Moiit.
a plate,
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a plate, if you fee it remain red, and that it does
not run when you tilt the plate, it is a fign that it
is time to take out your preférves ; then put them
into pots, and when cold cover them. = Itisindif-
ferent whether the wort be from red wine or
white. |
To preferve Fruit with Perry.

Take fome perry, fet it over the fire, and reduce
it to two thirds before you put in your fruit; then
finith your preferve in the {ame manner: as thofe
done with the wine-wort.

To! préferve Fruit awith Floney.

Choofe the fineft honéy you can' procure,-and
ufe it in the {fame manner and in the fame propor-
tion as fugar; all the preferves before mentioned
being equally as' well done with honey.

. To clarify Honey.

Put it into a fauce-pan over a {tove, and when it
boils fkim it twell : to know when it 1s boiled to a
proper degree put in an egg, if it finks the boiling
15 imperfect, but if it floats it 1s done, and you
may ufe it to preferve any fortof fruit, in the fame
manner as with {ugar. Take care, as the honey
1s {ubjet to burn, to boil it over a very flow fire,
and to ftir it conftantly with a wooden fpattle.

To make Grape Marmalade.

Take any quantity of grapes you pleafe, {tone
and iqueeze them, and put them 1n a kettle, over
a clear fire’; when they boil, take off as many of
the feeds as you are able with a fkimmer : let it
confume to two thirds, and, as it thickens, take

care
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care to lower the fire : ftir it often with 2 wooden
fpattle as it grows thick, left it thould burn, and
then firain it through a linen cloth, preffing it
hard with your hands; this done, replace it upon
the fire, and let it boil up a few times, flirring it
till it has acquired a proper confiftence; then take
it off the fire, and put it into pans. When 1t is
half cold put it into pots, leaving them five or fix
days covered only with paper: vifit your grape
marmalade from time to time, and if the paper
becomes moift, take it away and replace another;
continue to do fo till all the humidity be evaporated,
then it will no longer, if well made, foil the paper;
otherwife put it upon the fire again, and when
you take it off entirely clofe your pots. Many
perfons put peeled pears, cut into bits, or quinces,
with the grapes; in that cafe they thould be half
boiled before they are put in.

FINTIS
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