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Lady’s, Houfewife's, and Cookmaid’s Aiftant;
0 R, |
Tae ART or COOKERY.
PO P PP PEr P e e

DirecTIONS for BoiLiNe. |
: ! ‘AKE great care that your pots, fauce-
a

pans, and covers, be well tinned, very
n, and free from fand Be certain wheth
your pot boils all the time, or you may be ml”ca-
ken in dreffing a joint of meat, tho” it may have
been on the fire a proper time. Always [cum
your pots. All freth meats muft be put in when
the water boils, “and falt meats in cold water,

To boil a Buttack of BEEF.

A large one fhould be falted ten dws at
leaft, and ifir 1s very thick, do not give it a
quarter of an hour’s boiling for eve ry pound,
;-as the: urual dire&ion is, but as you find it
proper : when there is as much done outward-
ly = _:wrll {erye for prefent ufe, take it up; ra-
ler lt bc raw in the heait th:m over l}mh-l

A2
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¥o boil @ Rump of B.EEF;

A rump does not need to be fo long in falt,
a week is {ufficient’s, and when you boil it, put

-the thick end to the bottom of the pot. Allow

it a quarter of an hour for every pound.

To biil a Brifket of REEF, ora piece of the thin

Sflant.

Any of thefe pieges requires only to.be fix
days in falt, and do not give it quite fo much
as @ quarter of an hour to every. pound.

To boil a Leg of MuTTON.

Let it have plenty of room in the pot, and
do no put it in ull the water boils. = Give it a
quarier of an hour for every pound. Garnifh
your difh wich turnips and carrots.  The pro-
per fauce for a leg of mutton is, a little melted
butter, fome gravy, and fome capers, thred, all

mixed, and poured over it.

To baﬂ: cold MuTTON.

Cut the mutton off the bones in very thin
flices, boil ‘the bones in a good deal of water,
fuppofe three pints or {o, with an onion, a hit-

~tle thyme, {weet marjoram, a little whole pep-

perya blade of mace, a little falr, and a crult
of bread, very well roafted ; let them boil nll
you bave enough for fauce, {train it, put it in-

- to a fauce-pan withga picce of butter rolled

ih Aour, put in the meat ; it is enough as foon®
as it boils. Put thin fippets of toafted bread
round the mutton, a littde walnut pickle may

be
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be put in if agreeable. Garnifth with pickles
of any fort.

To boil a Leg of VEAL.

To have it very white, you mufl boil it 1n a
cloth, rub the cloth with butter, and dredge 1t
with flour. Boil it a quarter of an hour for
every pound, and mind to fcum the pot.  Gar-
mﬂ) it with rathers of bacon and greens.

To fiew a Knuckle of VEAL,

Let the pot or fauce-pan be very clean, lay
three or four wooden fkewers in the bottorm of
the pan, wath the knuckle very cléan in cold
water, putitin the pan witha little mace, fome
whole pepper, a little thyme, a fmall onion, a
cruft of bread, a little rind of a lemon, putto it
two quarts of water ; beil it till there is jutt e-
nough of liquor for fauce; puttoit one Ipnf‘rn-
ful of catchup, one of walnut pickle, fomse
truffles and morels, or dried artichoke bor-
toms, cut fmall; a fp::-onﬁﬂ of wine may e
added, if agreeable : gn{: it a boil altogether,
lay the knuckle on a lith, pour the (auce over
it, and fend it to table garnithed with lemon
and pickled mufhrooms.

Tv b.il a Leg of I.ama.

If you do not chufe 1o boil irina {j%th fee
th‘—u your pot be very clean, a nd mind to fcum
i'well. The'lame rule muft be obferved if it
15 boiled in a cloth ; if yau ‘::f:nl it in a cloth;
rub the cloth with bu: ter, and dredge 1t v.“h
flour: It will rake aquaiter of an huur [0 eVeny
pound ; houfc-lamb does not require quite{o

Aln wuch
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and tongue very {mall, put it into a clean pan

_tle fhired parfley, grated bread, nutmeg, pép-‘

ik

Bers and {alr, a fpoonful of catchup, and fome

6 ART ¢ COOKERY.
much time. - Lay {tewed {pinnage, or coddled
goofeberries round it, except you have the loid,
fryed in fteaks, and.laid round the leg. The
fﬁrinnage‘ﬂt goofeberries, or both, may be in

plates : have good gravyin afauce-boat for the

fry’d. 1f their is any room, garnith with goofe-

berries or {fpinnage, or both. .

To drefs a L.ams’s Heap.

Wath the head, pluck, &c. in cold water,
and boil them tender, mince the pluck, heart,

with a little gravy or broth, a piece of butter
rolled in flour, and feafon it with nutmeg, pep-

onion. Juft give ita boil ; have your head
ready broiled in this manner; - after it i1s boil=
ed enough, fcore it with a knife, lay it down
to the fire, bafle it with good butter, havea lit-

per, and {alt, all mixed together, ftew it over
the head when broiling, and dredge 1t alittle ;
when it is jult enough, bafte itand dredge it
aoain. Put the hath in the difh, and lay the:
head vpon it Garnith with the brains fried!
T er, thus ; beat two eggs, a little cream,
ttle flour, fome fhred parfley, mace, nut-.
mcasand (alc, bruife thé brains and put them:
amongft 1t; drop the batter into the frying-pan,,
to ::j?kt: them the fize of an eggs and fry [lﬂl.
§

a light brown.

Cut the weal from the bones, put the bones:
on to boil, m thiee pintsof water; ‘with two or
% thie

%

.
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three blades of mace, and a little whole white
P_gpper; boil it down to 11511?& pi-nt, ﬂt‘;_lin 1t
from the bones, and put to it the veal, minced
very fine , grate in a little nutmeg, the rind,
of a lemon (hred fine, put in either a {poon-
ful of catchup, or one of walnut pickle, a
piece of butter as large asa pigeon egg, rolled
.1n flour.  Let it juft boil, and put it in the
~dith with fippets of toafted bread round it.
Juft before you put 1t in'the difh, {queeze
in the juice of balf a lemon. Garnifh with
lemon.

A forced Leg of L.AMB for boiling.

Take out the meat carefully with a fharp
knife, and leave the fkin whole, and the fat on -
it :» make force meat of the lean thus: to
three pounds of mear add two pounds of beef-
fuer, thred fine, and beat it 1n a wooden or
marble mortar ull it is very fine, keeping all
the fkin of the meat and {uet out; then put
to it three {poanfuls of grared bread, four large
blades of mace dried and beat, a {mall nutme
grated, a hittle pepper and file, a lictle rind of
lemon (hred fine, a very httle thyme, fome pa.rQ
fley fhred, four eggs beat, an anchovy, gieni
on, and-a dozen oyfters, mix all toe
it into the fkin juft in the fhape it
up, and put it in a cloth buttered an
An Imur:m_d ahalt will boil a middling tizgione.
Cut the lnin into (teaks, fry it nit&ly,’,:n—fﬁ.lay
it round the leg.  Garnith with cauliflower or
rocolt: put a little ftrong gravy, . ‘.aii.lih.lﬂ.-'fﬁ_.\i,i}
oytters, in the difh. i

N. B. It may be done in the fame manner
for

It
oured.
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for roafting, only leave the oyfters out of the
gravy.

A leg of mutton may be done in the fame
manner, roafted garnithed, with horfe radifh.

D0 boil a CarL¥’s HEAD.

Wafh it, and let it foak in water an hour.
Tie up the brains with a little parfley in a piece
of clean cloth, put them into the pot along with
the head; fcum the pot well while it is boil-
ing : when it is tender about the part which
1s jointed to the neck, it is enough. Score
and broil one half, and when it is at the fire,
bafte it well, and ftrew over it a little grated
bread, fhred parfley, nutmeg, pepper, and falr,
all mixed together. When itis enough, dredge
and bafte it aguin. Garnifh it with rafhers of
bacon, and parfley ; lay the brainsand parfley
on a plate with the tongue, {plit, and laid on
each fide, or the brains may be put into melted
butter for fauce.

To boil a Leg of MuTTON, wenifon fafbion.

Have your leg of mutton cut like venifon,
boil itin a cloth rubbed with butter, and dred-
ith flour, and boil it the ufual time, viz.
_ of an hour for each pound. Have
{orr ge clean pick’d and walh’d, boil it
in a litcle water, drain it very well from the
wager, then ftew it in a pan with a good piece
of butter, pepper and falt : alittle ftrong gravy
may be putin, if agrecable. Lay the {pinage
in a difh, the mutton in the middle, and have

forue cauliflowers boiled, put them into fpng:zi
an
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y them over -,t_:i'-ic mutton. Pour alittle
melted butter over 1t.

To fleww o BORkEY or Fowws in cellery fauce,

Take a proper quantity of-cellery, accord-
'Ing to the fize of your turkey or fowls, put
your fowls into a pan with as much gravy as
will boil them, putin the cellery, clean wathed
and cut {mall, with a little mace, pepper, and
falt, an onion, and a little thyme: levit ftew
flowly till 1t is enough, then put in a-lictle
piece of butter, rolled in flour. Take-up the
fowl, and pour the fauce over it. An hour
will do a large fowl, or a {mall turkey ; but a
large turkey will .take two hours flow boiling.
You mufl judge when itis enough, by looking
at it, for if it is over-done, or dry,itis {poileds
Take out the onion, thyme, and fpice, when
you fend it to table, and garnifh with lemons
A turkey may be ftuffed, ifagreeable. A few-
oyfters plumpt in their own liquor, with a blade
of mace, may be put in the dith with the fauce,

N. B. A neck of veal done this way is very
good. FA

To boil CHICK ENS,.

. | Ry 1
Take what number you chufe, kill them the
fame day you are going to ufe tliem, ‘€rop and
draw them, and take out the breat-bone ; be-:
fore you fcald them, wath them in milk and
water, and boil them in ‘milk and water, with
a hrele falt.. Half an hour will boil them; do

not put them in _till the milk and water boils.
The proper fauce is, melted buccer, with a lica
- tle
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tle lemon juice {queezed in 1t
boiled parfley.

i(h with

To boil PIGEDN.S.

Draw and crop them well, ftuff the crops
with forcemeat made thus; take {fome livers
par-boiled, a litcle fuet, the yolks of fix hard
boiled eggs, fhred them all very fine, add a
very little grated bread, feafon it with a lictle
mace, nutmeg, pepper, and falt, and mix it ei-
ther with an egg or a little thick cream, and
few up the neck and vent, to keep it in; put
them 1n boiling water; half an hour will boil
them. Have a piece of bacon boiled by itfelf,
and lay the pigeons round it. Pour over them
Tauce, made in this manner; take fome pof the
livers par-boiled, bruife them fine, with a lit-
tle boiled parfley fhred, and mix it with melt-

ed butter. Garnifh with boiled parfley fhred,.

7o flew P1cRONS.

Have your pigeens well drawn and wafb’d>
fake a little beat mace, pepper and falt, marjo-
ram, and a little raw parfley (hred: mix this
{fealoning up in a piece of butter, and put it in
their bellies, tye up the neck and vent.  Half
roaft them, put them into a ftew pan with a
_ proper quantity of gnod gravy, fome pickled
mu(hrooms, a little whole pepper, a blade or
twd of mace, a little rind of lemon, a Jictle
thyme and fweet marjoram tied in a bunch,
an onion, and a few oyfters; ftew them ul
enough, thicken it with butter, rolledin flovr, g
and garnifh with lemon. % |

AR g
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ttle wine may be put in, if agree-

To boil PARTRIDGES.

Have a good deal of water, boil them quick,
and eighteen minutes will do them. For fauce,
take a bunch of cellery clean wafh’d, cut the
white of it very {mall, put it into a fauce-pan
with a pint of water, a blade or two of mace,
and a little pepper and falt, let it boil till the
water is near wafted, then add a quarter of a
pint of cream, and a piece of butter rolled 1n
flour, ftir all together, and when it is thick and
fine, pour it over them, Garnith with pickled
mufhrooms and fliced lemon.

To boil CaroNs, YounG Cocks or PULLETS.

Three quarters of an hour will boil them ;
a pullet with egg will take four or five minutes
more. Proper fauce is oyfters, plumpt in their
own liquor, with a blade of mace, and a lirtle
nutmeg put into melted butter, or butter and
catchup. Garnifh with lemon and boiled par-

fley. If you chule bacon or ham to the fowls,.
boil it alone, :

To boil a GoosE.

It [hould be a week in falt before it is bail=
ed : if it is a fmall goofe, an hour will boil it.
Onion fauce is proper, or boiled cabbage chopt
and ftewed in buiter, with pepper and la.{::.
Garnifh with barberries. .

‘ To bsil a Haunch of VENIsON.

At muft lie in falt a week, boil it in a cloth
) buttered
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buttered and floured ; give uarter of an
hout’s boiling for every puuﬂd La}! fome boil-
ed cauliflowers round the difh, and turneps
done up with butter and cream. (Galm{h with
beet root, cut in long narrow pieces. Have
melted butter in a fauce boat.

To boil @ Ham,

A copper is the beft to boil it 1n; let it be
well covered with water. It muft be four hours
- before 1t boil ; mind to {cum 1t:well ; an hour
and a half will boil a {mall one after it begins
to boil ; give a large one two hours; the time
it has b en heatmg in the warersoféens it, and
~makes it take lefs.boiling. Skin it, and garm[h
with cabbage, or any other greens..
"An old ham fhould f{oak in water all the
night before 1t is boiled.

T boil a TDNGUE

If it is a dried one, put itin waterall night;
| E‘lﬁll it in plenty of water, and give it three.
~ hours after it comes a ‘boiling. Skin it, and
put it in a proper fhape to lie well upon a dith
" while 1t 1s hot.

- 'i To boil pm’:!ad Porx.

M not put it in the pot till the water boils®
A mlddhng piece will take an hour, a very
large piece two hours. “If it is boiled too long,
It‘ wsll turn to.a jelly.

To boil a Leg af?’nnkﬂziﬁéd "
Let it lig in {alt a week, dry it with a clm’
and with a fharp penkngﬁnake fome incifio

pretty
A
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pretty deep in the thick parts of the leg, and_
bring out fome of the pork with the knife to
make room for the {luffing, which muit be
made thus; take a little grated bread, a little
fuet (hred fine, a little fage, parfley, thyme,
nutmeg, pepper, and falt, mix it with a couple
of raw eggs, fill the holes, and few them clofe
up. Put it in when the water boils. A {mall

leg will boil in two hours, a large one will
take two hours and a half.

To boil @ ToNGug out of the pickle.

It does not need to be-foaked over night;
put it in hot water, and an hour and a half will
boil it. About a quarter of an hour before you
need it, take it out, take of the fkin, and put
it in again tll you want it,

To boil @ Duck or a RABBIT with onions.

Give 1t plenty of water, and take off the
fcum as it rifes, or it will difcolour the fowl.
Put them in when the water boils; half an
hour will boil them. For fauce, peel the onions,
and boil them in milk and water : when they
are enough drain them in'a fieve, put them
into a fauce-pan chopt finall, put in a piece of
butter, and a little cream, ftew them over the
fire till they are thick and fine. Lay the rab-
* bit or duck ina difh, and pour the fatice all

over it. If a rabbit, cut of the head, {plic 1,
and lay it on each fide.

To fiew a Duck with green peafe.

Singe and flour it, put it in a detp ftew
over the fire, with a piece of butter ; turn
' B

-pan
It 1n
the
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the pan afew minutes, pour out all the fat from
the duck, and put in a pinr of good gravy, ai
pint of peafe, a lettuce cut fmall, a little {weet:
marjoram, thyme, and parfley, a litile pepper
and falr, cover them clofe, and ftew them three:
quarters of an hour, fhaking the pan often::
when they are near enough, put in a little beat-.
€n mace, and a little nutmeg ; thicken it with:
the yolk of an egg, beat up with a little cream ;;
fhake it two or three minutes ; take out the:
Bunch of fweet herbs ; lay the duck in the difh,
?lnd pour the fauce over it. Garnith with par-.
ley.

To flew Ducks, either wild or tame.

Half roaft them, cut them up as you would!
for eating, put them into a ffew-pan with a lic-.
tle brown gravy, a glafs of claret, an onion |}
fhred fine, a little catchup, a litile pepper, and!
falt; thicken it with a piece of butter rolled
in flour. |

Lay fippets of toafted bread round the difh..

To flew frefb NeaT’s Toncues.

Stew a couple of tongues two hours 1n as:
much water as will cover them. Take them
out, fkin them, put them in again, with a pint:
of ftrong gravy, a quarter of a pint of white:}
wine, a little thyme, {weet marjoram, and par--}
fley, tied in a bunch, alittle mace, pepper, and/}
jalt, a few capers fhred, and a piece of butter:
rolled in flour, {tew all very foftly over a flow:
fire two hours ; then take out the f{pice anglu
fweet herbs, and {end them to table, garnifhed!

with horfe radith and green pickles.
CHICKENS
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CrickENS boiled with cellery [auce.

Boil two or three chickens very white, take
the white of two bunches of cellery, cut it a-
bout an inch long, boil it tender, ftrain the
water from it; put it in a ftew-pan with halt
a pint of cream, a piece of butter rolled 1n
flour ; feafon it with pepper and falt; put it
on a clear fire, and keep ftirring till it is {mooth
and of a good thicknefs. Take up your chick-
ens, pour your fauce in the middle, fo as the
cellery may.lie between the fowls ; lay rathers
of bacon round the dith ; garnith with lemon.

General DirEcTIONS for RoAsTING.

LWAYS prepare your fire according to
A what you have to drefs ; if any thing lit-
tle or thin, a pretty little brifk fire, that will
do it-quick and nice; if a very large joint, a
good fire muft be laid to cake, let it be always
clear at the bottom, and when your meat ts a-
bout half done, move the {pit and dripping pan
a hittle from the fire, and ftir it up brifk. The
better the fire, the {ooner the meat will be

done; but all meat requires more time in
frofty weather.

7o roa/t BEEF.

As foon as it is laid down, bafte it fix mi-
nutes with falt and water made pretty firong ;
putthe falt and water out of the dripping-pan,
paper the top of the beef, and bafte it frequent-
ly. A piece of ten pounds will take two hours,
and a larger picce more time in proportion.
When it 1s near enough, take off the paper,

B2 dredge
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dredge and bafte it well, to make a fine froth.
Garnifh with horfe radifh. '

- N. B. If you bave occafion to keep your beef
a few days, do not falt i, butdry 1t well with
a clean cloth, and dredge it all over with flour :
hang 1t where the air will get to it, and not in
a damp clofe place.

To roaft a Saddle of MuTTON,

A faddle, which is two leins, muft be fkin-
ned and piper’d; bafte it and {prinkle it with |
a lictle fale. A {mall faddle will roaft in two |
hours, a large one in three hours. When you
think it enough, take off the paper, dredge and
bafte it. "

A chine of mutton, which istwo necks, may
be done in the fame way, but does not take fo
much time, as it is thinner.

To roaft a Leg of MuTTON,

Sprinkle it with falt, and bafte it. when you
lay 1t down. Give it a quarter of an hour for
every pound ; bafte it ofte:j, and when you
think it enough, dredge it a little, and bafte it,.

A breaft and loin of mutton (hould always;
be fkinned.

Zo roaft House-Lams.

‘Havea good clear quick fire, paper the out
fide, bafte it, and fprinkle a little falt on it
when you lay it down. A large fore quarter
will take an hour and a half; baite it frequent--
ly with good butter. A leg will take an hour..

a fhoulder, ‘breaft, or neck, will roaft in three:
quartersy
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quarters of an hour, or half an hour, if very
fmall. Garni(h with green pickles.

Grafs lamb will take a quarter of an hour
longer, and does not need to be papered.

To roa/t VzAL,

It muft be roafted a fine brown ; if your
joint is large, have a very good fire ; if a fmall
one, a little britk fire. " Always paper the fat
of a fillet orloin, to preferve it lay it at fome
diftance from the fire till it 1s foaked, then put
it near the fire. Bafte it when you lay it down
with good butter, and when you think it near
enough, bafte it and dredge 1t a little, that it

' may go to table with a pretty froth.  Always
' roaft the breaft with the caul on, till it is near

enough, and fkewer the {weet-bread on the
back fide of the breaft. = When you think it is
near enough, take of the cawl, bafte and dredge

it with a lLittle flour.  Garnifh with lemon.

Stuffing for a fillet or Shoulder of VEAL.

A little grated bread, a quarter of a pound

\d, nd
of fuet fhred fine, a little thyme, fweefmar—
joram, parfley, a little rind of lemon (hred fine,
mace, nutmeg, pepper, and falt, mix it with

~ two or three raw eggs ; make as many_holes

as you pleafe in different places of the flefh
part, and put in the ftuffing. If any leaies}:

make 1t into balls, fry them, and :
the difh with the veal. e

To fry cold VEAL.

Slice it thin, and what fize Hi
e it thin, you pleafe ; dip
the flices in the yolk of an egg; and Lhenﬁ

B 3 grated
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grated bread, mixed with a little fhred parley,
a little fweet marjoram, and rind of lemon fhred |
fmall ; feafon them with mace, nutmeg, pepper |
and f{alt, and fry them in frefh butter. Have |
ready fome good gravy made of the bones of
the veal. When the meat is enough, take it
out with a fork, and lay iton a dith before the
fire, then dredge a very little flour into the pan, |
put in what gravy you think fufficient, fhake
it about, let it boil, and fqueeze in a little le-

mon juice; pour it over the veal. Garnifh |
with lemon. E

To roaf? a Leg of Pork.

Par-boil and fkin it, bafte it with butter.
When it is near enough, have a little fage (hred
fine, a little pepper, falt, and grated bread ;;
throw thefe over it, and have fome good drawn
gravy to put in the difh, and {fome apple-fauce:
to it.. Be fure 1t be well roafted, for fear of!
{urfeiting,

To roaR a Chine of Pork.

When it is warm, take a fharp knife, and
cut the fkin a-crofs about half an inch {quare,,
to make it crifp ; bafte it wich butter. It wiil
take a quarter of an hour for each pound.
Have apple {auce to it.

Zo roaff SPARE-RIBS.

Asthey are thin, a little time will roaft them;
bafte them with butter: fprinkle a little fhred!
fage over them, if youchufeit. Send them to
table with apple fauce. e

(]
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To roaft a Pre.

Have a good brifk fire, clear at both ends,
and long enough for your pig. When you
think it half done, or browning too much in
the middle, hang a pig iron in the middle of
the grate. Before you lay the pig down, take
a little {age, fhred fine, a little pepper and falt,
work them 1n a piece of butter, put it in the
pig, and few it up clofe with a courfe thread.
Some people diflike fage, and put a cruft of
bread in it. Singe your pig, and as {oon as it
warms a little, dredge it all over with flour, and
keep it covered all the time it]is roafting, i. e.
when you fee any place bare, dredge it. When
the eyes drop out, and the fkin is crifp, it is e-
nough. Save all the gravy that runs from ir,
by fetting bafons in the dripping pan. Stir the
fire to make 1t brik, take a cloth and rub off
- the flour, and immediately take a piece of but-

ter in a cloth, and rub the pig all over till you
find the fkin crifp. Take it up, cut off the
head with a tharp knife before the {pitisdrawn
out, and cut the head in two, cut off the ears,
and lay one upon each fide, up ac the thoulders
fplit the under jaw in twe, and lay one on
each fide; take the gravy, put to it fome good
melted butter, boil them together, put in.the
brains bruifed fine, then mix it with the (age
which was in the belly. Sendittotable. Some
chufe brains and butter in a fauce-boar, and
gravy in the difh.

To drefs P16’s Petty toes.
Boil them in a little water ; the liver, heart,
and
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and lights, will not require abeve fix minutes..,
Take them out, thred them very fine, put them:
in a pan with a little of the water they were:
boiled in, a little mace, nutmeg, pepper, and!
{alt, and a fmall piece of butter roll’d in flour..
Boll it four or five minutes, ftirring it : let the:
feet continue boiling till they are tender, then,
{plit them. Lay the mince-meat and fauce in:
the middle, and the feet round it. Squeeze:
in a little lemon juice.

To make Bread-fauce for a Piec.

Put fome grated bread into a pint-of water,,
with a blade of mace, a little nutmeg, whole:
pepper, and falt. Boil it five or fix minutes,
pour off the water, take out the feafonings,.
and beat up the bread, with a geod piece of’
butter. Some like a few plumpt currants in a;
faucer. |

Another Gravy for a Pic. ~

Put half a pint of good beef-gravy to the
gravy which comes from the pig, with a piece
of butter rolled in flour, and a little catchup,
boil it, and put it in the brains bruifed fine.

Fo bake a P16, when there is not conveniency to
roaft one. |

Having put fome fage or bread in the belly,
as already mentioned, butter a difh and lay it
in. Butter and flour the pig well, put 1t in the
oven, and when you think it about enough,
draw it out to the mouth of the oven, rub off
the flour with a cloth, then take a cloth with
a piece of butter in ir, and rub it over: put

' . 2 it
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‘it into the oven again a little while dillit dry ;
lay it on a difh, cut it up as betore directed,
take the fat from the gravy that came from it
when it was baking, and mix the gravy with
a litele veal gravy; put to it a little piece of
butter rolled in flour, boil it up, mix the brains
in it, and put it in the dith with the fage, if
there was any in the belly.

To roaft a hind Quarter of P16 10 eat like houfe-
lamb.

Skin the hind quarter of a large pig, roaft it,
and have Seville orange, fallad, or mint fauce

to it. Half an hour will roaft it, if the fire 1s
~ brifk.

A PiG in Yelly.

Cut a pig into quarters, lay it in a ftew-pan
with a calf’s foot, and the pig’s feet, the juice
of three lemons, half a pint of Rhenith wine,
a quart of warter, two or three cloves, three
or four blades of mace, a little pepper and
falt. Stew it over a flow fire an hour and half;’
take it up ; lay the pig in the difh you defign
for it, ftrain the liquor, and when the jelly is
cold, {cum off the fat at the top, and leave the:
fedimentat the bottom.. Warm thejelly again,

and pour it over the pig : fend it to table cold
in the jelly. 4

Ty pickle Pork, which will keep all the year.

Cut it-into pieces of what fize you pleafe ;
rub it well with falt petre, then have half bay
falt and half common falt mixed, and rub it

well with it lay a layer of common falt at the
bottom
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bottom of your tub ; cover every piece over
with common falt ; lay them one upon another
as clofe as poffible, with the fkinny fide down,
filling the vacancies with common falt; and
as the falt melts at the top, throw on more.
Lay a coarfe cloth overit, and a board over
thar, with a weight to keep it clofe down ; it
fhould be kepe clofe if it is kept long.

A whole hog will take a pound of falt petre,
and two pounds of bay falt.

To make BacoN.

Let it be well fed : rub it very well on beth
fides with good falt : letit lie ina traya week.
Then to a fide of pork take a pint of bay falt,
a quarter of a pound of falt petre beat fine ;
add to thefe four quarts of common falt, and
one pound of coarfe {ugar; lay the pork in
fomething that will hold the pickle, and rub it
well on both fides with thefe ingredients; lay
the fkinny fide downwards, and bafte it every
‘two days with the pickle for a fortnight, then
lay 1t to drain on a table, with a board upon
it, and a good weight upon the beard. I.etit
prefs a day, then hang it upin adry place, not
too near a fire, nor againit a wall.

N. B. It 1s beft to lalt it new killed.

To make a VEaL HawMm.

Cut your leg of veal in the fhape of a ham.
Mix a pound of Common falt with a pint of
bay falt, an ounce of falt petre, and an ounce of
juniper-berries beat, rub the ham well, and
Jay it in a deep tray, with the fkinny fide .

down. Balfte it every two or three days wi}r}h
the
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the pickle for a fortnight ; drain and prefs it;
dredge it with flour; hang 1t in a dry place,
not near a fire. It may be ufed after it has
hung a fortnight, and fhould not be kept a-
bove a month. It may be boiled, or par-boil-
ed, and roafted. The fame pickle may ferve
a piece of pork, or fome tongues, after the
veal comes out.

Berr HamMm.

To a leg of {mall fat beef, about fifteen
pounds weight, cut like a ham, take one ounce
of bay falt, a pound of common falt, an ounce
of falt petre, and {o in proportion for a larger
one; mix them all together, and rub it well,
turn it in the tray, and bafte it with the pickle
every two or three days; keep it in the pickle
a month, then drain, and prefs it, dredge it
with flour, hang 1t in a dry place, not too near-
the fire, nor againft a wall. After the ham is
out, the fame pickle will do for a brifket of
beef, letting it lie in the pickle a month. Rub
it every other day wich the pickle.

N. B. Rounds of beef laid open, and the

marrow-benes taken out, may be done in the
fame manner as a leg of beef.

To make a MuTTOoN HaM.

Have your leg of large well fed mutton cut
in the fhape of a ham; take one pound of
common f{alt, and an ounce of falt petre ;
mix them, and rub the ham very well, lay it
in a hollow tray with the fkinny fide down,
turn and bafle it with the pickle every two or
threedays; keep it in the pickle a fortnighr,

or,
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or, if frofty weather, three weeks; drain and
prefs it, dredge it with flour, and hang it
in a dry place, not near the fire, nor againft
a wall,

N. B. All falted meat requires to lie longer
in the pickle in frofty weather,

To chufe BaAcon Hams and BacoN,

“Run a knife next the bone, with fticks eut
at the broad end of the ham, if it comes out
clean, and {mells {weet, the ham is good ; but
Af the knife comes out dirty, the'ham is tainted,
or rufty. To try other parts of the bacon, if
the white 1s clear, firm and oily, itis good ; but
if it 1s not of a fine colour, and the lean fireaked
with yellow, it is rufty, or {poiling.

To roaft a BacoN Hawm.

Skin it, ‘put it into luke-warm water three
or four hours, then put it into an earthen pan,,
and-pour a quart of mountain wine over it, and
let it {oak ten hours, {pit it, and paper the fat |
- fide with white paper, bafte it with the wine
it was foaked in. A large ham will take three
hours roafting ; when it 1s about dope enough,
take off the paper, and ftrew it over with gra- §
ted bread, and f(hred parfley. Stir up your
fire, that it may be brifk, in order to_make it
of a fine brown eolour. If to be eat hot, gare.|,
nith with rafpings of bread ; if cold, with par--§,

fley.

 To ftuff a Chine of Pork for roafling.
‘Miake your ftuffing thus: takea piece oflf,

‘the flap of the loin fhred very fine, fome gra&- |
, . tea:y



o

ART of COOKERY. 2,

ted bread, fage, thyme, parfley, three yolks
of hard boiled eggs chopt fine, a little mace,
nutmeg, pepper, and falt, an onion fhred fine;
mix them all rogether with a lictle cream, and

‘#ftuff your chine in feveral places, lay it to the

A Kaife, or larding pin, and o

fire, and when hot, take a (harp knife, and
cut the fkin acrofs, in half inch {quares, to
make it eat crifp. A middling chine will
roalt in an hour and a half; a large one will
take two hours; fend it to table with apple
fauce. Scum the fat off the gravy which comes
from it, and put it in the dith. Garnifh ‘with
rafpings of bread. 'l

To roa/? 2 Hare.

Walfh it clean, nick the joints of the legs,
and fkewer it, put a pudding in the belly;
bafte it well with butter; when it is enough ,
take the gravy out of the dripping pan, put a
good picce of butter rolled in flourinto it, give
it a boil, and pour it into the difb. Garnith
with the liver boiled, and (hred fine.

70 make @ PuppING for @ HARE.
Take of grated bread, and (hred fuer an e-

qual quanriry, two egas beat, a quarter of a
pint ot cream, a little {weet marjoram, and
parfley fhred, feafon with mace, nutmeg, pep-
per, and falc, and a litcle lemon-peel (hred

-fan anchovy may be added, if agreeables

T0 lard a HarE with Bacon. i

When dreffed ready for the (pi ith
effed f pit, with the
above pudding in the belly, take a (harp pen.
n the back of the
hare
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“hare from the ' fhoulders, all the way down,
make a hole in the {fkin; that is, run the pen- |
knife ‘point in at one place, and. out at an-
other, about half an inch diftance; have your |
' picces’ of fat bacon cut as thin as pofible, |
each piece about aninch and a haif long, and
‘half an inch broad ; put a piece through cach
hole, all the way down; your holes muft be
about an 1inch and an halt diftance from each
“other, {o that one piece of bacon may not lie
‘upon another. Once down on each fide of
the back boneis fufficient. Roaft it in the
fame manner as already mentioned. For
{fauce, have melted butter, with the liver boil-
ed, and chopt fine, and a little nutmeg in it,
‘and a little” vénilon fauce, if you ‘chufe 1t,
made thus; boil a little grated bread with a
‘blade or two of mace; when well boiled and
“thickened, put in a litele’ red wine, a little
“putmeg, and fugar, if ‘agreeable ; fend it to
‘table in a fauce-boat.

A jrxggﬁd H ARE,

Cut it into picces, feafon it with a little:
pepper and falt, put it into an carthen mug;
with a few cloves fiyck 1o 1t, a blade or two
of mace, an-onion or two, fome [weet marjo--

" pam, and thyme, tied 1n a bunch; tie rl-str:r:ug;
‘clofe up with a paper, either bake 1t, or do It
in a pot of boiling WH.‘EET:]II‘II‘EE hours .=”r
dn it if the water boils, and two hours willl
bake it: turn it into a difh, and garpilh 1t

“with rafhiers of bacon.
To ficw a FlARE.

Cut it in pieces, put-it inte a ftew pan
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o or three blades of mace, lome whole black
epper, a little thyme, and {veet marjoram,
led in a buach, grate 10 a little nutmeg; co-
er it with warer, and caver up your ftew-pan
lofe ; ftew it till tender, bur not to be too
uch done, then rake out the hare with a
ork, into a dith, ftrain the fauce thiough a
ieve, put all oug of the pan, then put in the
wre again wichothe fauce ; add two {poonfuils
f catchup, a piece of butter rolled in flour, a
ew pickled muthvoams, {tew all together three
r four minutes, and fend 1t to table. Gara-
ith with rafpings of bread.

N. B, Cold roaited bare may be donein the
ame manner, only’ obferve a very littie tune
ill do it -

T0 roafl R ABBETS.

Bafte and dredge them, Half an hour will.
o tmall ones, large ones will Lake three quars |
ers. Roait them a fine light brown, boil a
ittie pariley with- the fiver, chop ‘them fine,
ut'fomrz ot the liver and parfley amongit melt-
d butter for fauce, and garnith with the res
ainder. | '

To roaft RasBETS hare fafhisn,

Lard them in the (ame manner as dire&ted

or a hare, and have ftrong made gravy for
auce, *

To roap NEeat’s-ToNGuE, or Ubbp:r, or
both.

Par-boil them, ftick a dozen cloves, about a
Aguc, and the fame about an udder, roaft ir,

C 2 and
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and bafte it with butter; fend it io table with
good gravy in the difh, and venifon fauce in a
balon, made as direted for the larded hare.

T0 roaf? TRrirE.

After being very well walhed, and laid in
falt and. water, take the thick part, cut the
tripe in two, and what length you chulfe.
Have a ftuffing made thus; a little grated
bread, fome f{uet thred fine, three or four hard
boiled yolks of eggs chopt, and featoned with
marjoram, - parfley, pepper and falt, mix it
ftiff wich a little cream, {pread it on the fat fide
of the tripe, lay the other fat fide to it, roll it
up loofe, and tie it with a {mall packthread,
{pit it and bafte it; when ready, melr a little
butter, and put to it what gravy remainsin |
the dripping-pan, after {cumming offthe fat; |
give it a boil, put it in the difh with the tripe,
%}arnifh with ralpings of bread.

To fry TRIPE with batter.

- Beat two eggs well, put to theni a quarter
of a pint of cream, put in flour gradually, and -
keep beating, till the batter is pretty thick, put
in a little nutmeg, a litdde green parfley fhred
fige, ftir it well and {fmooth ; have your tripe
yready cut in little {quare pieces, and feafoned .
with pepper, falt, and nutmeg, make your iry-
ingepan pretty hor, with butter in it, dip each
piece of wipe in the batter, and fry them a
Jight brown on both fides; drain them from
sghe fat, and fend them to table with melted
“butter in a {adce-boat.
7o
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T, flew TRIPE.

Set on a-pan with fuch a quantity of water
as will cover them, with three or four whole
onions, and a little falt; when the water boils,
put in the tripe, with a bunch of {weet herbs.
Ten or twelve minutes will do them. Send
them to table in a foup difh, with the liquor
they are botled in, and the onions only, with-
out the bunch of fweet herbs. Send melted
butter in a fauce-boat.

To rogft VENISON.

Spit your haunch, butter as many (heets of
white paper as will go about it tie it about
the venilon with 4 {mall cord, and bafte it with
butter all the time 1t'is roalting: If chle fire'is
very brik, a middling haunch will reaft in
two hours, a {mall one in an howr and a halt
The neck and (houlder. may 'be done in the
fame way, and will require an W®ur and a half
to roaft it.  When it1s enough, take off the:
paper, and dredge it with a little Aourto
make a froth, be as expeditious as pofible,
that the fat may not melt. Put no fauce in
the difh, bave fome very good gravy in_ona
fauce-boat, and fweer fauce in another, ,madeé
thus; boil g little grated bread, with 2 blade
or two of mace, when 1t is well boiled, and
thickened, put in a little red wine, grate in a
little nutmeg and fugar. W

Torogft a TURKEY,

Fill the crop with force-mear, madeithusg

8 quarter of a pound of beef {uet, thred fine,
C 3 . the
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the fame quantity of grated bread, part of the
rind of a lemon fhred fine, eight or ten raw oy-
fters, each cut into four pieces, a little mace,
nvtmeg, pepper, falt, {weet marjoram, and
fhred parfley ; mix them all- with a couple of
raw eggs, and a {poonfull or two of cream ;
finge ity and bafte it often, paperthe breaft till
1t is near enough ; roaft it a fine light brown.
When you think it near enough, take off the
paper, bafte and dredge it, that it may goto ta-
ble with a fine froth; put a little ftrong gravy
in the dith with it. A fmall turkey will roaft
m an hour; alarge one will takean hour and
a balf. Garnifh with lemon.

What force-meat leaves from ftufing the
turkey make it into balls, fry them a light
brewn, and put them into the difh with the

gr&?}’.
" To boil a TURKEY.

The fame ftuffing will do for a boiled tur-
key as does for a roalted one. Singe it well
with white paper, boil it in a cloth buttered
and dredged with flour, and put 1t "1n when
your water boils. An hour will boil a mid-
dling fized turkey; and an bour and a half a
large one. Send it to table with this fauce
poured over it, a little grated bread, twenty
oyfters; a blade or two of mace, a little nuc-
meg, half the juice of a lemon, and a quarter
~of a pound of butter melted ; mix all together,
give it a boil: Garnilh with oylters, mufh-

-_rooms and lemon,
To
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To roaft a Goosk.

Be fureto pick your goofe very clean. It is
beft when killed three days: before it is ufed.
| Draw it clean as foon as it is pulled, and do
not wath it, if well drawn, but put a little pep-
per and ﬁlt into 1t, when you are gmma {0
roaft 1, ihled a l;ttie fage, and onion, and’
work them in 2 piece of butter with pepper
and fale, and put it into the belly bafte it
frequently while roafting, and a little before
you draw it, dredge and bafte it. A fmall
goofe will roaft 1n an hour: a large one in an
hour and a half. Put a litdde ftrong gravy
into the dith, and have fome apple fauce in a
plate or faucer.

Ts roaft a GREEN-GOOSE.

- Let it be clean picked ; putinto the belly:
a little green fage, and onion, (hred fine, and
worked 1n a piece of butter, with pepper and
lalte.  Have a brifk fire, and three quarters of
an hour will roaft 1t; fend 1t to table with a~
little good gravy in the dith, and green fauce
1n 2 bafon madethus; take a little {orrel, pick
it fron the ftalks, beat it ina marble, or wood-
en mortar, or wooden bowl, if you have not'
a mortar ; ftrain the juice out Dﬁt and add tor
it thr;:Ju:-::e of a Seville orange, a lictle grared
bread, a little nutmeg, and a glafs of white
wine, it you chufe it. Garnifh with coddled
goofeberries.

To flew GOOSE-GIBLETS.

Scald and pick them very nicely, cut the
- head
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head in two, chop off thé noftrils, break the
pinion bones in two, cut the liver in two, the
gizzard in four, the neck in two ; take the fkin
off the neck, and fill it with pudding made,
thus; two yolks of hard boiled eges fhred
fine, a piece of fine bread fteeped 1n warm
milk two hours, a little nutmeg, pepper, and
falt ; mix them with melted butter; few both
ends of the pudding, pur all together into a
fauce-pan, with 4 quart of good mutton broth,
an onion, fome {weet marjoram, and thyme,
fome whole pepper, and mace, tied up loofe in
a muflin rag, a little rind of lemon ; cover
them, and ftew them ull quite tender; then
toaft a ¥rench roll brown on all fides, and put
it into the pan, give it a fhaKe, and flew it
till there is juft a proper quantity of gravy to
_eat them with. When you think them enough,
take out the  onion, fweet herbs and feafon-
ing ; put the roll into the nuddle of the difh,
and the giblets round it: cut the pudding
into flices, and lay it round, pour the fauce o-

ver all,
A hung Goosk.

A fat one is beft ; take an ounce of falt pe-
- trey two ounces of coarfe fugar, and a handful
of common falt ; mix them all together, and
rub the goofe very well ; let it he in pickle a
fortnight, turning it every other day; then
drain and prefs it, and hang it in a diy place
not too near the fire. It will keep thiee
months. Boil it in plenty of water, and [cum

it often. &
(50QskE
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G 00SE a-la-made.
Have a large fine goofe, pick and fkin 1t,

the: {eam, have a dried neat’s tongue boiled
and fkinned, have a fowl boned in the fame
manner ‘as the goofe; feafon the goofe and
fowl with mace, pepper, and falt; put the
fowl and the tongue into the goofe, and few it
up again in the {ame fhape it was before, put
it into a little pot or pan that will juft hold 1t,
with three pints of beef gravy, a little thyme,
parfley, and marjoram, tied 1n a bunch, an o-
nion ot two; cover it clofe up, and fet it over
a good fire; when it bolls, let it ftew fofily
an hour, then take it up, fcum offthe fat,
ftrain the liquor, puttoit a veal fweet-bread
or two, cut {mall, if you have them.  Talte

- the hiquor, and if you find it not emough*

{feafoned, put in a little more pepper and falt ;-
put it in again with the liquor, and {tew it
half an hour more; take it up, pour the li-
quor over it, put to it a little carchup, and
five ‘or'fix 'yolks of hard boiled eggs 1n the
dith whole. Garnifh with lemon.

N. B. Purt the bones.of the goofe and fowl
into the gravy with the goole when it is ficl
{et on.

When you fet it on thte fecond time after
the liquor is (trained, you may put in fome
truffles, morels, and mufhrooms, if you chufe,

Toroajt Ducks.

Put the fame mixturein the ducks which is
already mentioned fora goofe. A {mall duck
"' will
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will roaft in half an hour, a large one in three
quarters of an hour; if the fire'is britk. Put
a.little good gravy into the difh.

To roaft Wirp-Ducks.

Put nothing into the belly. Eighteen m*
nutes will roalt them. Put a little good gra”
vy into the dith, |
- N. B. Teal and wigeon may be done the
fame way.

Zo roaff Wcopcocks and SNIPEs.

They are never drawn. Eighteen minutes
will roalt them at a brifk fire. Let your {pit
be a fmall one. Cut aflice round a threcpen-
ny loaf, toaft it brown, lay it in the dripping-
pan under the birds, that the trail may drop
upon it. Bafte them frequently. When you
¢hink them done enough, lay the toaft in the
difh, and the birds upon 1t; pour a little,
good gravy into the difh, fet it over a ftove,
or lamp two or three minutes, and {end them

to table.
They are always fkewered with their bills,

and not with fkewers.
To rogt PARTRIDGES,

Dredge them a little when firft laid down,
bafte them oftens Twenty minutes will roaft
them. Send them to table with a fine froth
upon them; put a little gravy into the dilh,
and bread fauce into a bafon, made thus;
put fome grated bread into'a pint of water,
with . a blade or two of mace, a little whole
pepper, boil it dill ic is thick and fmutg‘h,.

vhen



ART o COOKERY. I

then take out the feafoning, put in a piece of

butter, and a little falt; boil it two minutes,
ftirring -it.
Larded PARTRIDGES.
Skewer them, and lard their breafts wath*
fac bacon and bay-leaf; roaft them a | w
brown, have fome bread crumbs fried in

ter ; fend your partridge to table with thg
bu:tened crumbs  between them. Garnifh

‘with Seville orange, and have gravy in-a

{fauce-boat.

To roa/t PLOVERS.

Ronft green-plovers in the fame manner
you (o woodcocks. Lay themon a toalt, and
put good gravy into the dith. Gray-plovers
you may roaft alfo or ftew them thus; to three
plovers take three artichoke bottoms bhoiled, a”
few rpalted chefnuts blanched and chopt imali,

a litgle {uet fhred fine, two yolks of eggs hard
"beiled and bruifed ; fealon with nutmeg, pep-
- pers and fale, pat in a little (weet marjoram
‘and thyme, mix all together with a litcle

cream, fill their bellies wich 1t puc them: in-
to & frew pan, with a pmr of gﬁod gravy,

blade of mace, fix roafted chefnuts hhnr_hed
two artichoke bmmmﬁ, each ‘cut in four, a li-t-
tle;lemon juice; cover them clofe, and ftew
thdm on a flow fire ull tender. Send them
to table with the fauce puured over them.
Girnith with roafted chefnuts or lemen ;(a

“glafs of wine may be put into the fauce if ai
| glt.;‘,a.h C.

oottt Tt‘:ﬂ.l ;
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Teal, wigeon, or wild-ducks may be ftewed
the fame way. | :
N.B. Some boil plovers in cellery fauce.

Toreaft LLaRKS.

Put them on a bird-{pit kewered with the
Slegs acrofs. Twelve minutes will roaft them.
wFry a few crumbs of bread, and throw over
them ; lay them round in the difh; pura lit- |
%le gravy into the dith. Garnith with Seville |
‘orange. Some people lard larks with bacon. |
N. B. Wheat-ears are done in the lame

manner as larks.
To roaft a Couple of PHE ASANTS.

Pick and draw them well, fkewer them
with the headson, finge them with white pa-
pens lard the breaft of one of them with the
" fat of bacon, bugmot of the other. Spit and pa- |
per themu “Three quarters of an hour will |
roalt them. A little before you take them up, |
-pull off the paper, dredge and bafte them,
that they may go to table with a fine troth on
‘them. Put gravy into thedifh, and bread
(auceinto a bafon. Garnith with lemon,
If you chufe you may have cellery ftewed

"

tender, ftrained, and mixed with cream and
butter in a bafon.

# N. B. If you happento have but one Phea-’
fant, takea large fowl, pick it very well, and
{kewer it, with the head on, in the fame man-
ner as you do a Pheafant : lard the fowl, and
not the Pheafant ; put them both on one «iiby, |

and the difference will not be difcerned. . =
" * |'t. oy irﬂ'h'

L
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To flew a PHEASANT,

Put it into a fauce-pan with veal gravy,
ftew it tll tender, and there is juft enough
of gravy for fauce. Scum off the fat, put intwo
artichoke bottoms cut in pieces, eight roafted
chefnuts blanched, a little mace, nutmeg, pep-
per, and falt, a glafs of mountain wine;
fqueeze in the juice of half a lemon, give it a
boil, pour the fauce over the Pheafant, and
fend it to table garnifhed with lemon.

N. B. A good fowl done in the fame man-
ner, with the head on, will eat very well. You

may lay {fome fried or broiled faufages round
=1C.

7o roaft PIcEoNs, =

Shred a little parfley, mix a little pepper
and falt with it,and work itin a piece of but-
ter; put a ball into the belly of each. After
you have {pitted them, tie the necks and vents
to keep the gravy in; dredge and bafte them.
They will roaft in halfan hour at a brifk fire.
Puta little gravy into the dith, and melted
butter into a fauce-boat. Garnifh with boiled
pariley, and the livers fhred. |

To jug P1cEows.

Let your pigeons be pulled, cropt, and ¢lean
walhed ; put the livers into fcalding water,
and fet them on the fire two or three minutes -
bruife them, put to them fome rind of lemon
(hred very {mall, a little {weet marjoram, and
{hred parfley, two yolks of hard boiled eggs
bruifed, a little grated bread: feafon with

1mace,
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mace, nutmeg, pepper and falt, mix all with
a2 raw egg, and a piece of butter. Put a
picce into the crop and belly of each, few
up the necks and vents, dip the pigeons in
water, and (eafon them with pepper and falt,
as for a pye : put them into a mug with a lit-
tle.cellery, cover them clofe, and fet them
into a pan of cold water ; lay a tile on the top
of the mug, to keep the flteam in. Ler it
boil three hours, then take out the mug, lay
the pigeens in a difh, take out the cellery,
pour the gravy over the pigeons. Garnifth
with lemon and crifped parfley.

To flew PIGEONS.

Take a little mace, nutmeg, pepper, falt,
thyme, {weet marjoram, and paifley fhred,
" work it in butter, and put a piece 1nto the bel-

ly of each, few up the necks and vents; half
roaft them, draw them into a ftew-pan, pur to
them as much gravy as will cover them; a
few pickled mufhreoms, a little whole pepper,
three or four blades of mace, a bundle of thyme
and marjoram, an onion, a little walnut pickle;
“ ftew them till they are enough, take out the
bunch of herbs, mace, &c. Garnifh with

lemon.
T o breil PIGEONS.

Split them down the back; {eafon them
with putmeg, pepper, and falt, lay them on a
gridiron over a clear fire, broil them gently,
curning them frequentdy. When they are
done ‘enough, take them up and pour fauce

aver them, made thus: mix a little melted -
butter



ART sf COOKERY. 5%

butter-with a little good gravy, a little catch-
up, the juice of half a lemon. Garnith with

parfley.
To roa/t Fowts.

Have your fire brifk and clear; always
finge them with white paper; bafte and dredge-
them when laid down, and bake them oftlen.
A large fowl will take an hour, a middling
one three quarters of an hour, very {mall
chickens twenty minutes. When near ready,
dredge and bafte them, and {end them to table
with a froth on them. Roafted fowls thould
have good gravy in the difh, and egg f{auce,
or bread f{auce, or both, 1n {auce-boats,

To roa CuickENs with force-meat and Cu-
cumbers.

Take what number of chickens you pleafe,
drefs them well, take out the breaft bone, and
ftuff them with force-meat, made thus: take
the fleth of a raw fowl, and {fome {lices of ham,
 miace them fine, the infide of a penny loaf
foaked in milk, a lttle fuet thred fine; mix
thefe all together, feafon it with mace, nut-
meg, pepper, and f{alt, thymez, parfley, and
marjoram, mixed with raw eggs : when ftuffed,
fpit and tie both ends, paper the breaits, bafte
them. Forty minutes will roaft them : dredge
and balte them before you take them up.
Have fome cucumbers cut in two, that have
lain in f{alt and water three hours; dry them,
take out the heart of the cucumbers, and fll
themm with fome of the force-meat, tie them
with a ltrong thread, dredge them, fry thet a

D 2 fine
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fine brown. When the chickens are ready,
lay them on the dith. Take the thread off
the cucumbers, and be careful that the forece-
meat does not come out 3 lay them round rhe
chickens, with the open ends down, and the
fmall ends up. Contrive to have the chickens
and cucumbers both .ready at once. Put
fome good gravy into the difh. Garnith with
lemon.

N. B. A large fowl done fo is very good.
Either the fowl or chickens may be done with-
out the cucumbers. ’

CHICKRENS a Iz bmf/&.

Take two chickens, lard them, f{eafon them
with mace, pepper, and falt; have a deep
ftew.pan, and lay a layer of fliced veal at the
bottom, with a flice of bacon, a fhred onion,
a piece of carrot, then a layer of beef; put in
the chickens, with the breafts down, with
thyme and marjoram, tied in a bunch; after
that a layer of beef; put in a quart of water,
cover it clofe, letit ftew flowly an hour after
it begins to fimmer, and in the mean time
have a ragoo ready, made thus; two weal
fweet-breads minced, put them into a pan,
with a very little water, a few truflles, mo-
rells, and an ox’s palate cut {mall ; ftew them
all till they are enough. When the chickens
are ready, take them up, keep them warm,
ftrain the liquor they were {tewed 1n, {cum off
the fat, put it into the ragoo, with a litle
catchup, a few muthrooms, a little red wine,
a few artichoke bottoms, each cut into four

parts, and a few afparagus tops, giveb“”l&
oil,
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boi', and pour it over the chickens. Garuth
with lemon. {Or inftead of this ragoo, you
may make fatice of the gravy the fowls were
ftewed in: after foumming off the fat, and
firaining ir, pit to 1t a pint of oylters, with
your liquor ftrained;a litde whire wine, a piece
of baceer rolled in floar; give it a boil, and
pour it over the fowls. If the wine is difliked,
it may be left out.

To marinate FowLs.

& Take a'turkey, oilarge fowl, raife the fkin
fro 1 the breaft-bone with your finger, and ftufl
it berween the flefh and the fkin with a force-
meat made thus; a veal fweet-bread minced,
a few muthrooms, a few oyfters, mace, nutmeg,
pepper, and (alt, a liccle lemon peel thred hoe,
a little thyme; chop them all {mall, and mix
them with the yolk of an egz. Take great
care that you do not tear the fkin, and put.a
few oyfters into the fowl, Either lard the
brealt or not, as you pleale; paper ir, and roaft
it, . Put fome good gravy into the dith.  Gar-
nith with lemon.

To breil CHICKENS.

Split them down the back, feafon them with
pepper and fale, lav them on'the ¢1idiron, with
the infide nexe the fire, bur at af?ﬁn'.! ditance,
and !et the fire be a clear one. hWhEn the in-
fide is tnongh,‘ turn the flethy fide to the fire,
| ; good gravy over them, with a
few muthrooms,  Garnith with lemon.

1) 3 T



To roa® DoTTERELS.

Put them won a bird-fpit; fkewer them with
the legs acrofs. Fifteen minutes will roaft
them. Garniflh with rafping 5-0f bread, and
put a few into rhe difh. Spn‘fgqavy in a fauce-
boat to table with them.

To rea/t OrTOLANS 2nd QUATLs.

You may either lard ®hem or not, as you
pleafe. Spit them fideways, with a vine-leaf
between each ; dredge and bafte them, throw
fome grated bread upon them when they are
roalting. Send them to table with buttered
crumbs tn the difh round them. Garnifh with
lemon, and fend {ome good gravy in a fauce-
boat to table with them.

Zo roafi RurFs and REEVES.

Draw them, fkewer them crofs-legged, and
{pit them as you do [nipes. Send them to ta-
ble laid upon a buttered toaft, with a little goad
gravy in the difh.

Zo drefs cold RaseETS, PIGEONS, or cofd FowL

of any fort.

€ut them into four quarters, beat fome eggs,
as many as you want, according to what you
havetodrefs; grate intothe eggsa little bread,
nutmeg, pepper, fait, and f{ome fhred parfley ;
beat them all together, dip the quarters of the
fowls in thisbatcer, fry chem a fine light brown,
in fome dripping, lay them on a dith, an: pour

a little made gravy over them, with a little
catchup
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catchupin it. Garnith wath lemon and muth-
rooms.

To tofs up cold VEAL or cold FowL white.

- Cut your veal, or fowl, into very. thin
pieces, fry ita very light brown ; take as much
cream as you think is fufficient, for fauce ; fea-
fon it with mace, nutmeg, pepper, and falt ;
put to a quarter of a pint of cream, ope yolk
of an egg well beat, a little muthroom pickle,
tofs it about the ftew-pan ull it'1s thick. Gar-
nith with lemon. -

Zo flew cold BEEF.

Cut it into thin little pieces; have fome wa.
ter boiling, with an onion or twao, a little pep-
per, and falt, marjoram, and thyme; put in
your beef, with a piece of butter rolled 1n flour,
ftir it about. When the fauce is thick, and
the meat enough, take out the bundle of herbs,
and fend it to table.

T» make a Florendine of VEAL.

Take two veal kidneys, fat and all, mince
them very fine; put to them a few currants,
| clean wathed, and picked, the yolks of three
| hard eggs chopt fimall, a little grated bread, two
or three apples cored and minced, {ome candi-
ed orange-peel cut fmall; fealon with mace,
nutineg, cinnamon, and falt; put 1na litle
mountain wine, and orange flower water ; line
your dith with puff-pafte, put inthe ingredients,
and cover it with puff-pafte. Do not let your
oven be too quick for it. Ay

N. B. The fame ingredients will do for pa-

PG,
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fties. Roll the puff-pafte flat, and about the

fize of a (imall fancer, put in the mince-meat,

and double it.  Fry them nicely in burter,

St_' llj'rl‘ng"s lagd. Four or five is fufficient for a
b, -

To maks SALMAGUNDI.

Take a little cold veal, or cold fowl, the
white part, free cf far and fkin, mince it very
fine ; take either ared herring, a pickled her-
ring, or three or four anchovies, which you
pleafe ; 1if herring, fkin and bone 1t ; peel and
fhred {mall a couple of onions, core, pare, and
fhred two apples, and alitile hung beefuiinced
fine. Lay iton a difhin fmall heaps, each in-
oredient {eparate; put a few anchovies into
the middle of the difh. Garnifbh with lemon.
Eart it with oil, muftard, and vinegar.

To few Ox PALATES, which are ufeful to put int?
: ary made drfh.

~ Put them into a pan of cold water, let them
ftew foftly (ill very tender, cut them into pie-
ces of any fhape or fize you chufe.  Fry them
for brown, and ftew them for white. '

To Rew BrEF Steakes.

Take what quantity you pleafe of rump
ftcaks, beat them with a pafte-rin, fealon them
with pepper and falr, lay them into a {tew-pan,
with as much water as is neceflary ; halfa pint
will ferve two pounds; put in a blade or two
of mace,a little marjoram, parfley, and thyme,
tied up in a bunch.. To two pounds of bt‘:‘é‘f
put an anchovy, a picce of butter rot!gl. i

S,
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iflour, an onion or two whole. Cover the ftew-
pan clofe, and ftew the {teaks foftly till they
are tender, then take them from the gravy,
dredge them with a little flour, fry them in
ifreth butter, put them on a dith, pour out the
lbutcer they are fried 1n; hawve the gravy they
vere ftewed 1n ftrained, asd the fat fcuimmed
off, pour it into the pan, giveit a boil, put the
eaks to it, fhake 1t about. Lay your fteaks
nto the difh, and pour this gravy over them;
hdd a little walnurt or oyfter pickie, if you chufe
#t. Garnith with pickles.

| N. B. Steaks eat very well ftewed this way,
iwithout being fried.

|
To fry BEEF Steaks.

| Cut your fteaks off the rump, about half an
Inch thick, beat them with a rolling-pin, fea-
on them with pepper and falt; heat your fry-
ng pan, putin your fteakswithout butter, turn
pbem frequently. Have a warm dith before
he fire ; as your fteaks are enough, lay them
bu 1t till they are all done. Pour a little warm
zood gravy into the difh with them, and a lit-
le catchup, or walnut pickle, if agreeable.
arnith with green pickles.

Z0 broil BEEF Steak;.

" Cut your*fteaks the {ame thicknefs as for
rying, beat them, fealon them ; let your fire
e very clear and britk, heat your gridiron, lay
hem on and turn them frequently.  Have yout
| fih warm before the fire, take them into your
Rlth as they are enough. Save ail the gravy
J2u can. Youmay put a lictle piece of butier
between

e SR
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between the fteaks when you lay them on the
“dith, off the gridiron. Put a very little wal-
nut pickle into the difh, if you chufe it.  Send ¥
them to table as hot as poffible.

You may have an onion or fthalot fliced in
the difh you lay the fteaks on, 1f agreeable
Always fend fteaks to table in the difh you lay
them on firft, for you cool them, and wafiell
the gravy, by putting them out of one difh intd§§f
another.

N. B. Mutton chops may be fried or brotl4}f
ed in the famie manner as beef {teaks. Thefl
loin of mutton 1s the beft part for chops.

VeaL Cutlets.

Cut your veal into fmall thin pieces, beat i$§
with a rolling-pin, feafon 1t with mace, nutcd
-meg, pepper, and falt, put a piece of burte'
into the {tew-pan, or frying-pan, jult melr 1§
lay in the cutlets, and fry them a light brown §
‘pour the butter out of the pan, put in a littl@
‘made gravy, with a{mall piece of butger rollcdif
in flour, heatiit, and pour over the veal. Send
it to table garnifhed with lemon, and pickled
mufhrooms. -

Pork Steaks.

Skin a loin of pork, take off the flap, cut i
“into fteaks, beat them with a rolling-pin, feafon§*
with pepper and falt; mix alittle grated bready y
{age, and parfley (hred, and {prinkle over them
Broil them before the fire ; put a httle goot
gravy into a pan, with a little piece of butrest
rolled in flour. Make it very warm, and pous
itinto ghe diflifwich the fteaks. Send them

lab%
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le as hot as poflible, garnifhed with ra{pings
bread.

~ To drefs a CALF’s Heart.

Make a little Gufing with grated bread,
red fuet, parfley, {weet marjoram, lemon
Akl ; feafon with maee, nutmeg, pepper, and
M, mix it with an egg ; make a hole with a
YLoknife in the broad end of the heart, into
ich put the ftuffing, few it up. R oaft it on
Ahanging fpit, bafte Ttoften. - Send it to table,

icth a little made gravy in the difh, and what
opped from 1t while roafti ng.

N. B. Beef and fheep’s hearts may be done
e fame way.

To broil a CALF’s Heart.

Spiit it into four parts, {feafon with pepper
d falt ; broil it on a gridiron. Send it to ta-
e, with a little warm gravy in the difh: if
u have no gravy, rub a little butter on it when
u take it off the gndlmn

Do beef’s or fheep’s hearts in the f;a.me man-
r.

MuTtTON Cbap.r in difguife.

Seafon your chops with nutmeg, pepper,
pd falt ; throw a hrele fhred parfley on with -
"l fea{bmng Roll each chop in a piece of
“Hhite writing papcr buttered, and leave the
“Mhall end of the bone out. D o them ina pan
fore the fire, or on a gridiron over a clear
. §e, turning them often.  Send them to table
the papers; with a little gravy in afaucv:: boat.
rm[h with green pickles. |

'1 hey
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They eat very swell when done before the
fire, with a little force-meat {pread upon them,
~and wrapt 1n paper, as already directed. The
force-meat fhould be a little grated bread, fome *
fuet fhred fine, a little fhred parfley, mace,
pepper, and falt, mixed with an egg. -

MuTtToON kebobbod.

Take a loin of mutton, cut off the flap, fkin

it; and take off the infide far, cut every bone
. {eparate ; f{eafon 1t with nutmeg, pepper, and
falt; rub them over with a little yolk of an egg,
with a feather; ftrew a little grated bread over
them, mixed with marjoram, and fhred par-
fley. Clap them all together in the fame (hape
they were before ; put it on a {inall {pit, roaft
it before a brifk fire ; bafte with a little but-
ter, and what drops frem the mutton. Strew
a little of the grated bread and fweet herbs
over it while roafting. When you think it
is enough, lay it in the difh. Have ready
half a pint of good gravy; add what gvavy is
in the dripping-pan, after the fat 1s {cummed
off ; put in a {poonful of catchup, give ir a
boil, and pour it over the mutton. Garnifh

‘with pickles.
To melt BuTTER.

Always ufe a pan that is well tinned, or it
will give the butter a bad tafte. Put in a ve-
ry little cold water, a duft of flour, then your:
butter cut into picces. Shake your pan always:
one way, to keepit fromoiling. When melt-

ed, give it a boil, to make it {mooth. ;
e ' s S | i To
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T'p cure BUTTER, wben oiled in melting.
 Wafh the pan clean, put in a table {poonful
of water, let it boil. Pour in the oiled butter

flowly, roffing the pan about all the time the
' Ing i it in the {auce-beat.
butter is running 1n. Put it 1n

To keep MEAT hot.

If your meat is too foon ready, fet the difh
over a ketile of boiling water, put a deep co-.
ver over the mear, lay a towel over all. It will
keep warm a confiderable time this way, and
does not dry or wafte the gravy.

General Direlicns for drejfing GREENs, RooTs,

&cC,

Be particularly careful in wathing them, fo
as 10 leave no fand about them. Boil all greens
1n a great deal of water, except fpinage, which
requires very lictle.

bs

SPINAGE.

Pick and wafh it in feveral waters, put 3t
Into a {auce-pan, with about a pint of waters
When it 1s boiled quite tender, throw it into
a fieve orcullender todrain; when well drain-
ed, put it into a fauce-pan, with a piece of
butter, pepper and falt, fec it on the fire to.
flew, keep ftirring it till thoronghly warmed.
Send it to fable, with melted butter in a {auce-
boat, /

% CazzacEes and young Sprours.

Give them plenty of water; with falt in it.
When the ftalks are tender, or they fall to the
E ; bﬂftoﬁig_
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bottom, they are enough. Too much boiling
{poils the colour. Send young f{prouts 1o ta-
ble as whole as poffible. Cabbage may be chopt,
and {tewed with a piece of butter five or fix
minutes, or fent to table whole, juft as you
chufe. '

CARROTS.

Scrape them very clean, put them in boiling
water, with falt in it. - When you find them
tender, rake them out. They muft be rubbed
‘with a clean cloth, fliced into a plate, and
melted butter poured over them.

TUrRNIPS.

Pare them, and, if large ones, cut each in- |
to four pieces.  Boil them either with meat, or
by themfelves : but moft people think them
belt when boiled in the pot with the meat.
- When you find them tender, take them up,
fqueeze the water well out, put them into a
‘pan with a piece of butter, and a little cream ;
flir them upon the fire till thoroughly warm-
ed. Send them to table with melted butter in

a bafcn. -

|

PaRrsNIPs. !
Boil them in plenty of water, till tender.]
Take them up, {crape off the {kingchop them
fine, keeping out the flicky ps:rt’, put them.
into a fauce-pan, with fome milk, butter, and?
falt, keep ftirring, th:fu: they may not burn.
Send them to table, with melted butter.
CavLIFL
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CAULIFLOWERS.

Pull off the'green part, cut the flower into
four parts, and lay them in water an hour or
fo. Put them into boiling water, with falt in
it ; fcum the pan often. When you find the
flower tender, take them up, as whole as pof-
fible, into a cullender to drain. If you chufe
a part of them ftewed, melt a little butter into
a ftew-pan, with water and-flour, as you would
do to fend to table; puttoit.a litctle falt, then
take as much of the cauliflower as you would
ftew, pullitinto {prigs, as you would for pick-
ling, lay itinto the ftew-pan, turn it, and fhake
the pan about till you think it quite warm.
Lay the ftewed in the middle of the difh, and
the boiled round 1t. Pour the fauce over ir,
and {end it to table with melted butter in a ba-
fon. : .

BrocoLr.

Strip it, and with a knife pull off the hard
ontfide fkin from the ftalks. Lay it into wa-
ter 2 while; put it inte boiling {alt and water.
It 1s enough when you feel the flalks tender.
Send itto table as whole as pofiible, with melts
ed butter in a fauce-boat.

g It would not be amifs to tie it up_in bundles
like afparaéus, when you boil it.

PortAToE:S.

Wath and fet them on in cold water, and
only as much water as to keep the pan from
burning. Cover them clofe, and when the fkin
cracks, they are enough. Drain the water well

E 2 from
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from them, peel, and fend them to table as hot
as poflible, with melted butter poured over
them, or butter in a fauce-boat.

PoTATOES another way.

When enough boiled, put them into a
ftew-pan, with fome good beef dripping ; co-
ver the pan clofe, {hake it often, to prevent it
from burning. When they are done a fine

brown, and crifp, take them up, but none of j

the fat with them. Eat them with melted but-
ECr: :

Some people like them broiled on the grid-
iron after they are boiled and peeled.

They eat well roafted in an oven, or under

a furnace, unpeeled, wathed, and diied. YWhen

‘you find them {oft, they are enough. Rub
the duit oftf with a cloths Send them to table
‘hot, unifkinned.

; 7o mafb PoTATOES.

“Boil and peel them, math them in a bowl,
put them into afauce-pan, with as mach cream
or milk as will wet them, with a little fale; flir
ihem over the fire till they are quite hor, then
put in a piece of burter. As foon asitis melt-
ed and mixed, {end them to table, {moothed

Qver.
IFRENcH Brans. p

String them, cut each bean lengthwife, and
then acrols, into fix pieces, lay them a while in
falt and water ; put them into boiling water,

with a little filt in it. Take them up as foon
as tender, left they lofe their colour with too

much
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much boiling ; drain them in a cullender or
fmall fieve. Stew them with a piece of butter,

and fend them to table.

N. B. If you throw into the water you boil
them in a piece of pot-afhes, the fize of a large
nur, it will keep them green. This may be

put in with any greens.
ARTICHOKES.

‘Cut off the ftalks, fet them on the fire in
cold water, with the bottoms upwards, that the
fand which may be in them may drop out.
When you find the leaves come out ealy, they
are enongh. Send them to table with ‘melted
butter in tea cups.

5 " AsPARAGUS.

Scrape the ftalks at the end, cut the fticky
part off, to make them all of a length ; put
them into water. When" vour pan boils put
the afparagus, tied up in {fmall bundles, with
a lirtle falt, into the water. Take it up as foon
as 1t 15 tender; for too much boiling fpoils
both talte and colour. Have a round of a
{mall loaf toafted and buttered, lay it on a difh,
with the afparagus on it, the white ftalks to
the edge of the difh ; poura little melted but-
ter over the heads. Send it to table, with
‘melted butter in a bafon.

GREEN PEASE.

Give them plenty of water, put falt in it, and
let 1t boil before you put in your peafe. When
ou find them foft, take them up into a cul-
ender to drain, let them ftand in the cullender
: i e thiee
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thiee or four minutes, for fear of oiling the but-
ter. Put the half of them ihto a foup difh wich
apiece of butrer, and tofs them up till the but-
ter 1s.melted. Put to them the remainder
give thema tofs, and fend them to table.  Some
people. put a little mint amongft their peafe
when boiling.

GREEN PEASE Aewed with gravy.

Boil your peafe till almoft enoush, drain
thel_'n from the water, put them intc? the pan
again, and to a quart of peafe put a pint anda
half of warm gravy, and a piece of butter rol-
led in flour.  Stew them eigbt or ten minutes
ibaking them about. : ’

Hew to feald garden or ficld PEASE.

Put the peafe unihelled into a pot, with as
much water in it, as will cover them.. Cover
the pot with a cloth. When they become foft
they are boiled enough. . Drain the water from
them through a fieve. Salt and eat them out,
of the fieve, with unmelted butter {et on the

hot peafe in faucers.
To_ffeww CUCUMBERS.

Pare ten cucumbers, flice them as thin as.a
crown peace, lay them on a coarfe cloth to
drain ; when pretty dry, dredge them with
flour, and fry them in butter a fine brown.
Pour the far out of the pan, and put to them
fome good gravy, a little mace, pepper, and
falt. Stew them a little, then put in a piece
of butter rolled in flour. Tofs them up with

a fpoontul of catchup.

' T
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To drefs CUCUMBERS.

About a quarter of an hour before dinner or
fupper, pare the rind clean off, flice them a-
crols as thin as poffible ; fprinkle a good deal
of falt upon them ; fhake them betwixt two
plates, and let them ftand a little, then drain
the liquor from them. Put vinegar and pep-
per on them, and oil, if agreeable. Some
people like an onion fliced amongft them, or
they may be fent to table with nothing but
the falt, and people may drefs them as tiey
pleafe.

SALLAD.

Wath and fhred your herbs and roots, viz.
lettuce, crefles, cellery, young onions, &c.
" |Bruife the yolk of a hard-boiled egg well with
" fthe point of a knife. Mix it with oil and vi-
egar, which will make thenrincorporate. Add ‘
alt and muftard. Mix and {tir the whole a-
out in a china or an earthen-bowl.

J'fﬂ undreffed SALLAD., :

Walfh it, and place each fort by itfelf on th
ifh, with a root of cellery or young onions
n the middle, and hard boiled eggs cut In
narters. Have ready upon the fide-board oil,
wuitard, vinegar, and f{ugar. | '

To drefs BEANS and Bacon, .

Boil the bacon by iutfelf, and the beans by
hemfelves, as the bacon would difcolour the®
eans. Put falt in the water you boil the beans®
n. When they are tender, drain them ina
- cullender.
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cullender. Skin the bacon, ftrew fome ralp-
ings of bread over it, and hold a red hot iron
above it to brown the top. If you have not a
proper iron, brown it before the fire. Lay
your beans in the dith, and the bacon in the
middle. Send them to table garnithed with
boiled parfley, and have melted butter in a
fauce-boat. -

To make GRAVY Jor fowls, Steaks, or any thing
that is brown.

A pound of lean beaf or mutton, but beef
"1s beft, hack it with a knife, dredge it with
flour ; melt a piece of fweet butter in a ftew-
pan, purt to it the beef, fry it brown, then add

a little boiling water; f(hake it round ; pour in

as much more boiling water, as to fill the pan,
with three or four blades of mace, fome whole
pepper, {alt, an onion, a bundle of {weert herbs,
viz. marjoram, thyme, and parfley, a little cruft
- of'well baked bread, ftir it about. Cover the

pan clofe, and ftew it till it 1s as good as you
would have it. A pound of beef will make a

pint of rich gravy. Sirain it through a fieve,
and keep it for ufe. |

N. B. If you want it for prefent ufe, add a
piece of carrot; but it will not keep long with

carrot in It.
- GrAV Y, which may be drawn in an oven.

Put into an earthen pan two pounds of beef
or mutton, well hacked, and dredged, with a
pint and a half of water, two or three blades
of mace, fome whole pepper, a little falt, a

bunch of fweet herbs, the fame as already men=
tioned

P )
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tioned for gravy, an onion or two; tie a pa-
per over the top, fet it in an oven two hours,
then fcum off the fat, ftrain it, and keep it for
ufe.

To make a white GRAVY.

A Pound of any coarfe part of veal, cut in
pieces, a quart of water, an onion, fome mace,
whole white pepper, and falt, a bundle of {weet
herbs; boil it till the ftrength of the meat is
out; ftrain and keep it for ufe.

A comman GRAVY for any thing roafted.

When you happen to roaflt any thing, and
have no gravy, pour about a quarter of a pint
of water into your dripping-pan, which has
been boiled with an onion cut into quarters, a
cruft of bread, and a little {alt. Be fure to
keep your dripping-pan free from cinders or
duft. If your meat happens to be far, fcum
the fat off the gravy before you put it into the
dith. |

’ Sauce fur boiled Cric K ENs.

Take butter, parfley boiled and fhred, lemon
peel, with fome of the livers boiled and brui-
| fed, a hard yolk of an egg bruifed, a litcle gra-
vy, and give them a boul.

A ¥owwr reafted with Chzfnuts.

Peel and bruife in a mortar fourteen chef-
nuts, with the liver of the fowl, a quarter of
a pound of lean bacon ham; add to them a
little {weet marjoram, thyme, and parfley,
chopt fmall ; feafon with mace, nutmeg, pep-

per,
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per, and falt.  Mix all thefe with a piece of
burter, put them ‘into the belly. Spit it ; tie
both neck and vent clofe, to prevent the
ftufing from coming out. A very large fowl
will take an hour and a quarter to roaft it
Forfauce, cut fix pecled chefnuts into pieces,
put them into.fome good gravy, with a {mall
piece of buiter rolled in flour. Make it,very
hot, and pour it over the fowl., Garnifli with

Seville orange. A little white wine may be put
_into the fauce, if you chufe it.

N. B. A ‘hen turkey may be done the fame
Adie

To bake an Ox’s Head.

Bone it, take out the black part of the eyes,
wafh 1t very clean in two or three waters, dry
it with-a cloth. Seafon it with nutmeg, pep-
per, and {alt.  Put itinto a large earthen pan,
with three large onions whole, (in one of which
- ftick halfa dozen cloves) {ome {weet marjoram,
thyme, and parfley, tied ina bunch. Lay. the
jaw-benes on the top, pourinaquart of water,
tie paper over the top. Set it in a flow oven
all night. When enough baked, take out the
bones, fcum off the fat, ftrain the liquor from
the meat, keep them feparate. Send fome of
the meat among fome of the gravy to table,
with fippits of toafted bread round it. A ba-
ked head will keep a month in winter, and 1s
very ready when you want it ; only take a lit-
tle of the meat, and fome of the gravy, make
it very hot, and fend it to table. It will make

a pretty difh for either dinner or {upper.

N.B."
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N. B. Some people put half 4 pint of wine
or ale into it. :

You may manage a hough of beef in the
{fame manner.

To keep HarEes or VENISON fweet, or to make
them [weet when they are long kept.

When your venifon is quite fweet, only dry
it well with a cloth, and hang itdn a cool airy
place. If you intend to keep it long, or if it
bath been long kept, *dry it very well with a
clean cloth, rub it all over with beaten ginger,
and hang itina cool airy place; this will make
it keep. If it 1s ftinking or mufty, walh it
with luke warm water, then with milk and wa.
ter, luke warm, dry it very well, and rub beat-
en ginger all overit.  When you roaft 1t, rub
off the ginger with a dry cloth.

Manage a hare the fame way.

A'very good way 1o roa? a Haunch of VEN1SON.

Spit it, make a ftiff palte of flour and water,
roll it our, and cover the fat part of your
baunch with it.  Butter fome (heets of white
paper, and put above the pafte, tie it on with
packthread. "Bafte with butter, and a little falc
in it. A large haunch will rake three hours
to roaft it. A quarter of an hour before you
take it up, take off the paper and palfte, dredge

and bafte it well with butter.
Different forts of Sauce for a Haunch of Venrson

A little currant-jelly melced, or half a pint
of red wine, well {weetened ; fimmer it over
the fire till the fugar is quite diffolved. A filver

fauce-
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fauce-pan 1s beft_to do it in. Two or three
cloves, or a little cinnamon, may be added, if
agreeable.

To drefs a Brea of VExisoN. -

Sprinkle it with falt, dredge it, fry it a fine
brown on both fides, pour the fat vut of the
pan, and put into it halfa pint of good gravy,
a quarter of a pound of lump fugar pounded,
half a pint of red wine ; fhake it about, give it
a boil, {queeze in the juice of a lemon. Pour
this {fauce over the venilon, and fend it to

table. 3
A Civet of VENISON.

Bo:l a breaft or neck of venifon; when it is
near enough, cut it into fteaks. Put it into a
ftew pan, with about half a pound of butter,
~and as it browns, put in about half a pint of
flour by degrees, ull 1t isa proper brown.
Take care you do pot let it burn.. Then add
a quarter of a pound of lump fugar pounded,
and as much claret or port, as will bring it to
the thicknels of a ragoo. When the liquor is
hot, put in the fteaks, give them a heat in it, |
toffing them about. “Squeeze in the juice of a
lemon, and fend it to table.

T o broil VENISON.

Cut it into flices, about half an 1ach thick.

Seafon it with falt. Broil it on a gridiron, o-
ver a clear brifk fire. When they are about

half done, throw fome grated bread upon them.
Send them to table, with a lictle good gravy in

the difh.
1 To
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To few cold VENISON,

Cut it into flices.. Put-1t into a- ftew-pan,
with a little claret, or port wine, five or {ix
cloves, fome lump fugar, a hittle grated bread.
When' it is enough ftewed, grate in a little
nutmeg, and {end it to table.

To make gravy for Sours, .

Take a hough of beef, hack and cutit. Put
it into alarge earthen pan, with fome f{weet
marjoram, thyme, and parfley, tied 1na bunch,
three or four onions, (one of which ftick with
cloves) a few blades of mace, a carrot and a
turnep, half an ounce ot whole black pepper.
Cover all with water, tiea paper over the mug,
Pur it into a flow oven ; let it ftand all mghrt.
When you think it is enough drawn, ftrain ic
through a fieve, and it will be ready to ferve:
for gravy, thickened with 4 piece of  butter:
rolled in flour, ora little red wine, catchup, or
any thing you chufe to put into your gravy,
and "1s ufeful for foups. If you have green:
peafe ready boiled, yon may foon makea foup,.
by putting fome peale among fome gravy, with
a French roll iried or toafted, and put in the
middle of the difb ; or the gravy alone, with a
toafted roll in the middle, may do on occafion.

Put in a few truffies, mmels, mulhrooms, or
ellery ftewed tender.

Rules to be aﬁﬁ'r-uﬂd in making Soups.

Be careful to ufe pots and fauce-pans with
the lids well tinned, and very clean, frr-:f, from
greefe and fand, for fear of gving the foups a

* I | bad

&



62 ART of COOKERY.

bad tafte. Let every thing you ufe be very
clean, but never wafhed with foap. Have all
herbs very clean walhed and picked before they
are I}%rcd, and well drained, when they are to
pe fried. Boil all foups foftly, and fir them
frequently, and let your feafoning be equal,
that it may not tafte more of one thing than
of another. Never let foup go to table with

any fcum upon it.
A rich Giblet Soup.

Take two pounds of coarfe beef, one pound
of fcrag of mutton or veal cut into pieces ;
put it into a pan, with a proper quantity of
water; boil it to a firong broth, that you may
have all the goodnefs out of the meat. Set it
up to cool. When cold, fcum off the fat.
Have a goofe’s giblets cut in the fame manner,
as dire&ed for ftewed giblets, put the gizzard
mto the broth, boil it tender; boil the liver
by. itfelf, and the remainder of them amongft
the broth, till they are tender. They will not
take fo long a time as the gizzard. Run the
-foup through a fieve to catch the {inall bones;
then put your liquor and giblets into a ftew-

an, over a flow fire, with-a piece of butter
rolled in flour, a handful of chives, fome par- |
fley and fweet marjoram; (hred all thefe
beibs very fmall. Pepper and falt it to your,
talte. Let them all immer till the herbsare:

tender. |
A wvery good Soup.

Take three pounds of coarfe beef, the coarfe
end of a neck of mutton or veal, half a pound

of
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of rice, a little falt. Set them upon the fire,
in two gallons of water, cover your pan clofe.
- When the goodnefs is all out of the meat,
ftrain it through a fieve, put it Into a f{tew-
pan, with fome whole pepper, two or three
blades of mace, a bundle of thyme, marjoram,
and favory, an enion, a quarter of a pound of
plumped rice or vermicelli, a French loaf, ora
couple of pigeons. ‘Take out your onion and
herbs when you {end it to table.
If you prefer peafe to rice, put in a quart of
peafe 1nftead of the half pound of rice.

S0UTSs.

Green peafe Sour, without meat.

Separate the old from the young peafe when
you fhell them. Boil the old ones tender;.
drain and [queeze them through a cullender ;
put them into the fame water again, with the
young peafe whole, two or three blades of mace,
pepper, and falt, a bunch: of fweet marjoram
and thyme, a little {pinage, a green onion -or
two [hired. Toaft a French roll, and put it 1
the middle. Fry a little cellery, and what o-

ther roots you pleafe, and put to it immediately
before you fend it to table. _

A rice Soup,.

A
+*Pot half a pound of rice, clean picked and
waq}ed, Into two quarts of water, witha ftick
ofcm.nanmn, two or three blades of mace. Co-
veryour pan clofe; let it fimmer till' the rice
1s foft. Grate in fome nutmeg ; beat up fo ur
yolks of eggs, Rrain it, and add to it halfa pint
E 2 of’
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of mountain wine. Sweeten it with powdered
fugar to your tafte. Stir it well together, fet
it upon the fire, keep ftirring it till it boils,
and 1s of a proper thickncfs,

Soup meagre,

Put half a pound of butter into a ftew-pan,
fhake it about. When it is quite melted, put
in five or fix fhred onions, {tir it about, then
put to 1t a bunch of cellery, cut into pieces a-
bout two inches long, alettuce, and a handful
of {fpinage cut {mall, fome fhred parfley ; fhake
it over a ftove, or a flow fire, a quarter of an
‘hour. Dredge in fome flour, and keep ftirring
it.  Pour over 1t two quarts of boiling water ;
throw in a few crufts of bread broken {mall.
Seafon with mace, pepper, and falt. Boil it
half an  hour foftly, ftirring it frequently, to
mix it well. Half a pint of peafe is a pretty
addition. Send a plate of toafted bread ito
table with it. T

A browwn Soup.

Put, three or four quarts of water into a
fauce-pan, with fome rafpings of bread to
thicken it, three or four onions cutinto quar-
ters, two or three blades of mace, two or three,
cloves, fome whole pepper, a litke falt.  Co-
ver it clofe, and boil it -an hour. Strain 1t
through a fieve. Have fome cellery, lettuce,”
endive, [pinage, &c. cut them, but notivery!
{mall. Fry them in butter ; T_rake‘a f’c{:*l:ﬂ.f--pan=r
large enongh tohold all; put intoit a piece of
burter, daft in flour. Keep ftiering it ull itis

a fine brown, then put in-the foup, andherbs<
Stew
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" Stew it till the herbs are tender, and it be of a
proper thicknefs. Fry brown fome pieces of
bread, of the thape of dice, and put them into

the difh with the foup. .
Any fort of fried roots may be added.

A white Sour.

Break the f{oft part of a: twopenny loaf
fmall; put it into three quarts of water, with
a faggot of {weet herbs, a couple of onions cut
into quarters, two or three blades of mace, a
“hittle whole pepper and falr,. fome cloves ;
cover the pan clofe,.and let it boil till fmooth,
When the herbs are tender, it is- enough.
Take off any fcum that rifes. Ralp a French
roll; {oak it in fome of the foup. Send it to:
table, with.the roll in the middle.

A barley Soup..

Put a-pound of pearl barley into agallon of:
water. Set it on a {flow fire.  Srir it fre-
quently that it may not burn. When it is
half boiled, add a.blade or two of mace, a
little Cinhamon, and {ome rind of lemon.
Scum- it, and boil it down to two - guarte.
When you think it is near enough, put in as
many raibns and currants,. clean picked and
walbed, as you pleafe.. Juft before you take
1t off the fire, put-to it a pint of wine, and
fweeten it to your tafte. Grate in a hittle nut-
meg ; Iqueeze in the juice of a lemon,

White vermicells Sourp,

-’b-Pi]t Into a fauce-pan two quarts of yeal
STOth with-a piece of butter rolled in flour.

I3 Wlien
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When it boils, put in a fmall fowl trufled for
boiling, with the breaft bone broken. Cover
the pan clofe, and let it ftew three quarters of
an hour. Put two ounces of vermicelli -into
fome of the broth. Set it over a flow fire,-
ull it 1s quite tender. When your foup is e-
nough, lay the fow] into the dith. ILay the
vermicelli over 1t. Toalt lightly fome thin
Rices of French bread, which put inge the
foup, when you fend it to table. haaa 2"

N. B. 1f you chufe, you may make your
foup with a knuckle of veal, and {end a hand-
jome piece of it-in the dith, infiead of the
fowl: only do not let the piece which goes to
the table be_too much boiled.

An onion Sourp.

Put half a pound of butter into a ftew.pan,
brown it upon the fire. Peel and flice ten or
‘twelve onions; fry them well in the butter
ten minutes. Dredge in a little flour, and
ftir them round while they are frying.  When
fried; pour in above a quart of boiling water.
Put in a ftale upper-cruft of bread, cut into
pieces.  Salt it to your tafte. Have two yolks
of eggs well beat; and when you take it off
the fire, mix a little of it with the eggs, and
half a fpoonful of vinegar. Stir it into the
foup, mix it well, and {end it to table.

Very good hare Scup.

Skin }:m:.'-al}are in a dripping. pan, to f{ave
2]l the blood you xcan; only keep the fkin
from amongft the blood.” Wafh off all.the
blood carcfully with a little water, mixing ;1{

: we
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well, to prevent it from running into knots.
Cut the hare into joints, and the body into
pieces: put it into a proper quantity of cold
water with -the blood, a plate full of onions
fhred. {mall, and a bundle of {weet herbs.
.Seafon it to your rtafte, with pepper, falt, and
nutmeg. When it is near enough, put in a
{lice of butter well worked 1n flour, wich three
or gfour dlices of bacon, ftirring it now and
then, after the flour and butter is put in.
Send the {oup to table, with the hare in it;
only take out the bundle of herbs.

90 make Hoper-PoDGE.

Take of what fort of meat you pleafe, veal,
beef, or mutton, or mixed. To each pound
of meat allow a quart of water.” Curt the
meat 1nto pieces, not too finall. To three
pounds of meat, allow an ounce of barley,
and a cruft of bread. Set it on the fire; when
it boils, take off the fcum, and put in an o-
nion or two, a faggot of fweet herbs, two
heads of cellery, clean wathed and cut {mall,
three turneps, each cut into four pieces, a
couple of carrots fliced, and the {mall ends of
them fplit, a lettuce cut fmall, two or tHree
blades of mace, and fome whole pepper, tied
in a muflin rag.  Stew-it over a very flow fire
four hours, from the time it boils. Send It to
table in a foup difh. When green peafe are in
feafon, a pint of them is a pretty addition. If
you hind your liquor too much wafted, putin-
2 pint of boiling water,

N. B. A dozen corns of allfpice may be put

Into
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into the rag with the pepper, inftead of the:
mace, if it 1s liked.

To make mutton BroTH.

Take a neck of mutton, cut the fcrag into:
two or three pieces, put it into a gallon of
water, with fome falt. When it boils fcum
it well, and put in a quarter of a pound of
barley, or a'large crufl.of bread, which you.
like beft, a bundle of {weet herbs, and an
onion or two. When it bas boiled an-hour,
put in the other part of the mutton whole,
with {fome dried marigolds, a few chives, and
a little parfley fhred. Send only the neck to
table, with turneps, which muft be boiled in
a pah by themfelves, as they would make the:
broth too firong.

The {ame ingredients may be put in when
you make broth of a leg, or of any other joint.
of mutton.

To make an eel Sovr.

Drefs and fkin them. To each pound of
cels allow a quart of water, two or three blades
. of mace, a little falt, and whole pepper, a:
cruft of bread, an onion, parfley, thyme, and
marjoram, tied in a bunch. Cover it clofe,
and boil it over a flow fire, till it is half waft-
ed. Strain it through a fieve. Lay fome
{mall pieces of toafted bread into the difh,

our in the foup. Set it over a ftove or chat-
fing-dith of warm coals a minute or two before

you {end it to rable,
. Oyfier
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'Oy /fter Soup-

Take a quart of oyfters, wafth them in their
own liquor, lay them on a clean cloth to
drain; ftrain the liquor, put to it a pint of
water, a little.thyme, and parfley, an onion,a
little rind of lemon, a blade or two of mace,
three or four cloves, fome whole pepper. "Lt
thefe ftew over a flow fire half'an hour. When
it comes a boiling, ftrain it; puta.good piece
of butter into the pan, but flour it firt. When
it is done hiffing, dry the oyfters, and fry
them till they are plumpt. Put to them an
‘anchovy, a little wine, the yolk of ‘an egg
well beat, with the liquor; give it .a boil,
fhaking it about. -

Crawfifb Sour.

Take fix whitings, a large eel, and "half a
thornback. Make them wvery clean. Boil
them 1n:as much water as will cover them,
with fome falt in it; take off the fcum; put
i a little mace, whole pepper, and falt, an
onion ftuck with cloves, a very little ginger,
fome parfley, and thyme. Boil -the fith to
mafh; then take half a hundred of crawfith
tails, take out the bag, and all the woolly
parts from them ; put them into a pan, with
lome water, vinegar, {alt, lemon, and a bun-
dle of {weet herbs. Set them over a veny
flow fire. When it is jull upon the boiling,
take out the crawfith tails, lay them to a fide.
Put a French roll to the other fhells in the
hquor, and beat them very fine; ftrain the
hiquor well from it. Pour'the other fith li-
quor over the fhells, and ftrain it. Have

ready
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ready a ftewed carp, which lay in the middle
of the dith. Add a lobfter body to the foup,
with a little good gravy, and burnt butter.,
Warm the tails of the crawfith in the foup
Pour the whole over the carp.

- Another Crawfifb Sour.

Make the crawfith clean ; boil them in falt }
and water, with feafonings. Take off the tail
and claws, and fry them. Pound the reft of
them in a marble mortar. Seafon them with
mace, nutmeg, whole pepper, and falt. Pu
In an onton, grated bread, hard eggs, and¥
fweet herbs, boiled in ftrong broth. Strain it}
through a fieve. Add to it boiled pairfleyd
chopped, dryed mufhrooms, a French rotl.§

Garnifh with lemon, and fome claws and tails |
of crawfifh.

Lobfter Soup.

Take carp, tench, pike, trout, whitings, ol
flounders, as much as will make five pounds
wweight. Make a ftock in the manner as di
rected for the crawfih foup. Keep the force-§
meat as free from bones as poflible. Make it
into the thape of a double French roll, hollow}
11 the middle, and open at the top. Put it}
into. an oven half an hour. When you are
going to ufe it, put the force-meat into the
middle.of the foup. Pound the [pan of the§
lobfter, and ftrain it with cullis.  Cut the meaty
off your lobfter, into fquare pieces, the fize -*
large dice; purt it, with fome of the cuilis, in-§
to a fauce-pan, with pepper and falt ; make it
warm, put in a piece of butter, ftir it abouty

and put it into the force-meat loaf, iq
middies



ART ¢ COOKERY. T

dhiddle of the foup. After having heated the
ullis, and foaked the bread, {queeze in
e juice of a lemon, and fend it to table,
arnithed with a rim of pafte, and fliced
mon. '

irections for BrRoTHS, &Fc. for fick or weak peo-
ple.

Hen or Chicken BroTH.

Split your fowl in two. Break one half of
with a rolling-pin; put it into two quarts
f water, with a crult of bread, a blade or two
Wif mace, alittle falt.  Boil it on a flow fire,
Jrumming it frequently. When it has boiled
o hours, put in the other half of the fowl;
ver the pan clofe, and let it boil till it is e-
eugh. Boil and bruife the Jiver with a hard
oiled yolk of an egg, put it intoa little melt-

butter, and fend 1t to table, with the whole
alf of the fowl. Put the remaindér into an
rthen pan, which will be very good next
y, with half a pint of boiling water, and the
Mlones of the fowl added.

A fmall quantity of Mutton BRoTH.

Cut a pound of lean mutton into pieces not
o {mall, pat it into three pints of water, with
lictle falt.  As foon as it boils, fcum it well :
en put in a cruft of bread, a blade or two of
fdace. Boil it flowly an hour, and the meat
1l be very good to eat.

Beer W ATER,

Take the fat and fkin from the beef, cut
the
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the lean into very fmall pieces; and to a pound
of beef allow two quarts' of water  Putin a
little falt, cover it’ clofe, and boil it down to
a pint. A tea cup full of thisata timeis ve-
ry nourifhing. ~

. When it 1s.wanted by way of drink, make
it weaker. vy |

To boil a Scfag.yf VEaL.

Allow a quart of water to each pound of
veal. When it boils; fcum it ; putin a-cruft |
of bread, two or three blades of mace; a fmall
bunch of parfley. Cover the pan clofe; ler it
beil an hour and a half, and both the meat and

‘broth will be ready to eat. , 4

To boil @ CHICKEN.

Have your chicken clean picked ; foak itin:
cold water.a quarter of an hour, put it into.
boiling water, with'a little falt. When you:
think 1t is enough, take it up into a ' warm:
pewter foup dith, cutit up as you would at ta= |
ble; fave. all the liquor which comes from it
in the dith. Bruife the liver fine, a little boil-
ed parfley fhred fine. Sealon with beat.mace,
nutmeg, pepper, and fale. Mix them with |
a little of the liquor which has come from |
the fowl, and pour it inte the dith'with the
reft. 1f you think there is too little liquor#
from the chicken, add two or three fpoonfuls iy,
of the liquor it was boiled in; cover it clofe!f
with another difh; fet it over a chaffing-difh¥
of hot coals, a ftove, orin a warm oven, eight
or ren minutes. Send It to table hot. i

Ta;
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To boil P1GEONS.

Let them be very clean picked, or fkinned,
Midrawn, and walhed ; put them 1nto boiling
Imilk and water. Ten or twelve minutes will
Hfboil them. Send them to table. with {ome
fauce poured over them, made thus ; the li-
Ivers parboiled, and bruifed, fome boiled par-
Hflcy chopt fine, mixed in melted butter.
W70 b.il @ ParTRIDGE, or any other wild fowl.
| Put them into boiling water, with a little
Ifalc in ic. Twelve minutes will boil a par-
ftridge. - When 1t 1s enough, take it up 1ato
la warm foup pewter plate, {plitit, and lay the
Ifkinny fide up. Pour bread {auce ovet i,
Imade thus; boil the foft part of a halfpenny
droll in bhali a piot of water, with a blade or
ftwo of mrace, a little falv: boil it three- or
{four minutes. Pour molt of the water from
it, and add a litle piece of {weet Dburtter :
give it a beat with a {poon. Set the pl:il:&,-
| clofe covered, over a chaffing dith of warm
coals a few minutes. Send it to table as warm
as poffible. |

Any lort of wild fowl may be drefled in
the fame manner, allowing a proper time
for the hze of the bird. Ducks (hould be
ikinned before the bread fauce is poured
over them. [f you roaft them, lay bread

fauce under them, inftead of gravy, for weak
{ftomachs.

o TR~ T

L= TR

—

. .
Zo boil @ SoLg, PLAICE, or FLOUNDER,

i 1)
Drets and cut the fins off ;- put it into boil-
G g
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ing water with a_little faltin it. When you
think 1t is enough done, take it up very care-
fully with a flice, to let the water drain from it.
Beat a yolk of an egg well ; put to it a couple
of fpoonfuls of the liquor the fith was boiled
in ; beat them well togethes; feafon it with
mace, nutmeg, and f{alt.. Pour this fauce
over the filh, cover it, and fet it over a chaf-
fing-difth of hot coals a few minutes. Send it
warm to table. If you do net chufe the fauce
mentioned, [end melted butter with it.

To mince VEAL or FowL for weak flomachs.

Take off the fkin of the fowl or veal, mince
it very fine, dredge a very little flour over it ;
put it into as much boiling water as will moift-
en it, with a little beat mace, nutmeg, and
{alt ; fhake it about over the fire a few mi-
nutes, till thoroughly heated. Send 1t to ta-
ble, with fome fippets of toafled bread round
it.

To pull @ CHI1CK W,

Skin your chicken, and pull the meat into
pieces about the thicknefs of a quill. Seafon
1t with a little mace and falc; boil the bones
in water, with a litcle falt, till the hiquor is
épod. Strain it, and put two or three {poon-
fulls of it to half a chicken, with a piece of
butter, the fize of a large nutmeg, rolled 1n
flour, as much parfley chopt fmall, as will lie
on a fixpence. Shake it about over the fire
171l it is thick enough. Pour 1t into a warm
piate.

CHICKEN
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CuickgN WATER,

- Take a cock, or large fowl, bruife it well
with a rolling pin ; puc it 1nto three quarts of
water, with a little falt, and a cruft of bread.
Boil ic down to three piats, and ftrain it ready.
to drink. '

To make white CAUDLE.

Take four or five fpoonfuls of oat “meal,
with a liccle fale, put a little water upon 1t, and
mix it {mooth with a {fpoon. Pour 1t into two
quarts of water, with two or three blades of -
mace, a piece ofthe rind of a lemon ; boilit a
quarter of an hour, Rirringitfrequently; ftrain
it through a fieve. When you want to ule 1t,
fweeten 1t to your palate, grate in nutmeg, and
a proper quantity of wine, with a little lemon
Juice, if allowed.

Brown CAUDLE.

Make the gruel inthe fame manner as a-
bove, only allow a little more oat-meal ; ftrain
11, and to this quantity put a pint of frefh
ale; {weeten it to your palate, and grate 1n
nutmeg,

BarLEY GRUEL.

~ Put a quarter of a pound of pearl barley
nto two quarts of water; boil it on a flow fice
tll it is quite foft, ftirring it frequently, to
prevent it from burning. When 1t is about
halt boiled, put to it a blade or two of mace,
fcum 1t, and boil it down to about a quact.
When you think it near enough, putin a quar-

Ga ter
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ter of a pound of currants, clean picked and
wathed ; ler the currants Juft plumyp ; pour it
1hto an earthen pan, and as you ufe it, {weet-
enit to your tafte, and put in as much wine
as 1s proper. -Grate in a little. nutmeg;

2o boil SaGo.

Put two large {poonfuls into a quart of wa- |
ter with a blade or two of mace ; bhoil it on 2
flow fire, flirring 1t often; till it is foft, finooths
and ofa proper thicknefs. Sweeten it to your
tafte, and put in wine and nurmeg.

Cinnamon, if allowed, is very proper to i:ﬂt':‘j
put in.

’

SAaLoOP.

Put a large tea-fpoonful into an earthen
bafon, pour boiling water upon it; keep ftir-
ring all the ume you are pouring in the
water, and till it 1s fmooth. A pint of wa-
ter is {ufficient for a large tea:fpoonful of fa-

_Joop. Put in wine, fugar, and nutmeg; to
your tafte.
. N. B. Thebafon fhould be warm when it is
put in, and when all the ingredients are ftirred
10, put a pewter plate over the bafon, and let
it fland covered a minute.

Artificial AsseEs MILK.

Boil of barley, hartthorn fhavings, eringo

- root, of each two ounces, in five pints of wa-
1er, down to two quarts. Strain this liquor in-
to an earthen pot. Sweeten it as you ule 1t

with {ugar of rofes, or {fugar candy. Drink 1t

0rning




ART ¢f C OOKERY. "

morning and evening, mixed with an equal
| quantity of warm milk.

To make WaTER GRUEL.

Put a little water to a large {poonful of oat~
meal, and a little falt, mix it well ; then add a
pint of water. Let it boil up five or fix times,
fiirring it frequently, and do nat let it boil o-

~ver. Strain it through a fieve ; putin a lttle
piece of {weet- butter; flir it ull the butter s
melted.

I

A Pefloral DRINK.

Put into a gallon of water half a pound of
pearl barley, a quarter of a pound of {plit figs,
-a penny-worth of liquorice fliced, a quarter of
a pound of raifins of the {fun, ftoned ; boil all
together into two quarts; ftrain it through
a fieve. This isa very good drink for fick

people.
9o make PANADA.

Grate the foft part of a ftale penny loaf;
put it into three pints of water, with a blade
or twa of mace; boil it on a flow fire half an
hour, ftirring it frequently. When you fee it
quite fmooth, that the bread does not fettle
from the water, put it by in an earthen pan.
When you ufe it, put in wine, {ugar, and nut-
meg to your tafte. Some put in no wine, but
a lutle prece of butter.

To m.ke bread Soukp.

Cut as much dry cruft as the top of a ‘pen-
py loaf into fmall pieces; put itintoa quart of
G 3 . EAWATET,
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water, with a little falt. When it boils, beat
it with a {poon upon the fire, till it is fmooth.
When you ufe it, put a little piece of butter to
it, or wine, fugar, and nutmeg.

A good DriNk,

Put the top cruft of a penny loaf into a
quart of milk and water, with a blade of mace ;
boil them flowly a quarter of an-hour, firain
and drink it new milk warm.

B&ELEY WATER.

Take a quarter of a pound of pearl barley,
to two quarts of water, fet it over a flow fire,
When 1t boils, fcum it well ; boil it downtoa
quart ; put in wine and fugar to your 1alte
when you drink it. '

Another BarteY WATER.

A quarter of a pound of unfhelled barley,
to two quarts and a pint of water, with a pen--
ny worth of liquorice fliced. When 1t boils,
fcum it; ‘boil it down to a quart, ftramn ir,
~and ‘as you ufe it fqueeze in a little orange
juice. :

“Some people throw away the firft water, but
it 1s reckoned the molt wholefome.

Any- fort of barley may ‘be boiled in this
manner.

A good DRINK.

A couple of apples, and a lemon {liced,
with a quart of boiling water poured upon

them. 4
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A SAGE. Idr:’nk.

Take a handful of (age, a handful of balm,
a lemon fliced, a piece of lymp fugar broken
fmall, a glafs of mountain wine; pour two
qoarts of boiling water over it into a mug, co-
ver it with a pewter plate. - When you think
it trong enough of the fage and balm, take
them out.

Stoved WiNE for the fick.

Toaft a flice of bread, cut it into four pieces,
lay it into a bafon; grate a little nutmeg, and
put fugar upon the woalt; pour a glafs of wine
upon 1, then half a pint of boiling water.

#

To a’r.g/.'r FisH.

To flew a Brace of Careps.

Scrape and make-them very clean ; gut and
walh them with the roes ina pint of good
ftale beer, to preferve all the blood, and keep
ftircing it, that it may not run 1nto knots. Boil
the carp in water, with a little falt tn 1t. Scramn
the beer, put it into a pan, witha pint of port
wine, three or four blades of mace, lome whole
pepper, an onion, with two or three cloves
ftuck in it, a lirtle grated nutmeg, fome {weet
marjoram, parfley, and thyme, tied in a bunch,
a little rind of lemon, an anchovy, a piece of
horfe radifh ; cover them clofe, and boil it on
a flow fire a quarter of an hour. Take out the
herbs and onton; add to it half of the roe
beat to pieces, {ome catchup, a piece ot butter
rolled 1n flour; let it boil, fhaking the pan a-

bout
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bout till the fauce is thick enough ; if it is not
falt enough, put a little into it. ~ Beat the o+
ther half of the roe up with the yolk of an egg
a little (hred lemon pecl, fome grated nutmggf
fry it in little cakes, the fize of a crown piece,
in fweet butrer; and fry {fome three-cnrnered
pieces of bread brown. When the carps are
enough done, take them up, pour the fauce
over them: Garnith the difh with {craped
horfe-radifh and fried parfley. Lay the re-
mainder of the takes upon the carp. Stick
the fippets of bread about them, and garnifh
with fliced lemon natched. Send them to ta-

ble as warm as poffible. %
To fry Carr.

Scrape, gut, and wafh them clean, lay them-
on a cloth to dry, dredge them with ficur, and
fiy them a fine light brown. Fry {ome bread
fippets and the rocs. When the fith is fried,
drain them _from the fat. Have butter and
anchovy, with fome lemon juice, 1n 2 balon.
L ay the roes on each ide of the carp. Gar-
nifh with the fried toalt and lemon.

To bake CARP,

Scrape, gut, and wafh a brace, butter an
earthen pan, which will hold them well, lay
them 1nto it; (eafon them with'mace, nutmeg,
whole pepper, and fale. Put in a faggot of
fweet herbs, an onlon, with fome -i::tm'cs'ﬂuck;
in it; pour in a bottle of white wine; tie pa=
per over the top, 2nd bake tiem in a hotoven..
‘An hour will do large ones: When they are:
enough, take them up carefully 1nto a dith,,

COov 1}
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cover it clofe, and fet it over very warm wa-
ter, to keep 1t hot. Scum the fat off the h-
quor they were baked in, ftram i, and pour It
into a pan, with a piece of butter rolled 1n
flour ; tofs it about, let it boil, fqueeze in the
juice of half a lemoa, falt 1t to your talte.

Pour this fauce over the fith, lay the roes

round. Garnifh with lemon.

Carre ffewed with gravy.

Save all the blood, fcrape off the [cales, gut,
and wafh the carp, with the roes in a pint of
red wine; put it into boiling water, with fome
falt, a faggot of {weet herbs, a little horle
radifh ; let it boil flowly. When 1t 1s e-
nough, drain it well over the warm water.
While the fith is boiling, ftrain the wine
through a fieve ; put it with the blood into a
pan, with a pint of good gravy, two or three
blades of mace, twenty corns of pepper, an
anchovy, an onion, with half a dozen cloves
in it, a faggot of fweet herbs; let them fim-
mer a quarter of an hour; ftrain and put it
into the fauce-pan again, with a little cateh-
up, a piece of butter rolled in flour, a little
muthroom pickle, or lemon juice; fir all
together, and let it boil. Boil half of the
roes ; the other half beat up with an egg,
and {ome grated nutmeg, fome rind of lemon
{hred, and a little falt. Have {ome nice beef
dripping boiling in a ftew-pan ; drop in the
mixture with the roes, and fry it in little
cakes, about the fize of a crown piece, a fine
ight brown. Fry crifp fome fippets of bread,
a few oylters dipped 12 batter, and fried a

light



82 ART of COOKERY.

light brown, in the fame manner as fritters, a
handful of parfley fried green in very hot
butter or dripping. Lay the fith in your difl,
the boiled roes on each fide, the fippets to
ftand round the carp ; pour the fauce boiling

hot over the fith. Garnifh with the fried roes,,

oylters, parfley, hoife radifh, and lemon. The

riﬁfgminder of the oyfters and cakes lay in the
difh.

\ L)
To breil Carp,

Make it clean and dry, nick it over the
back with a knife, rub it over with a piece of
butter, thraw fome pepper and falt on ir;

broil it in a dripping-pan before the fire, or |

on a.gridiron over a very clear fire. For
fauce, put a piece of butter into a ftew-pan,
when it 1s bot, fry a fliced onion, dredge 1n

fome “flour, tofs it about till brown; pour

in halt a pint of good gravy, or fith broth,

the roe cut into pieces, fome artichoke bot-

toms chopped, capers ; boil all together to a
proper thicknefs, fcum it, and pour it over
the fith. Send it to table as hot as poffible.
- If you diflike onions, keep them out, and
put in oyfters, fthrimps, or crawfith.

Tench may be done in the fame manner.

7o roa/t Carr.

When your carp is- clean dreffed, {cotch it
rub it over with the yolks of eggs; mix
fome thyme, fhred parfley, nutmeg, pepper,
and falt; ftrew thefe over it, after you have
{pitted it on a lark fpir; bafte with claret,

anchovy, and butter. Send it to table with
{auce,

;
|

|
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fauce, made thus ; a piece of butter rolled in
flour, {ome gravy, claret, anchovy and the
milt. The roes muft be dipped in the yolks
of czgs, and fried. Garnifh with parfley and
fried fippets. |

To jfieww TENCH.

Cut it into pieces, fry them in browned
butter ; put them into a ftew-pan with the
butter they were fried in, fome verjuice,
white wine, mace, nutmeg, pepper, and falt,
a bundle of [weet herbs, a couple of bay
leaves, a mall piece of butter rolled in flour.
When you think the fith enough, add fome
oyfters, capers, a little muflhroom powder,
and lemon juice. Garnith with fried fippets
of breac.

Boiled TENCH.

Have them freth from the pond, {crape,
gut, and walh them; put them into a ftew-
pan, with as much water as will cover them,
with falt, whole pepper, rind of lemon, a
piece of horfe radifth, a faggot of {fweet herbs,
an onton ftuck with cloves. When you think
them enough, take fome of the liquor they
were boiled 1n, put to it a glafs of wine, {ome
catchup, gravy, and verjuice, a fhred ancho-
vy, a piece of butter rolled in flour; boil it a
few minutes; add a pint of fhrimps to the
fauce, pour it over the fith, Garnilh it with
preces of fried bread, about four inches long,

fliced lemon, fcraped hoife-radilh, and pickled
muthrooms.

To
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90 bake TENCH.

Get them frefh out of the pond, kill them
by a bard ftroke on the back of the head,
{crape, gut, and walh them; lay. them into a
deep carthen pan, with fome firong gravy and
white wine, an equal quantity of each, as
much as will cover the fith ; add to them
fome freth mufhrooms, or pickled ones, if you
have none frefh, a little catchup, two ancho-
vies, two or three fhalots, fome whole pepper, |
mace, nutmeg, cloves and falr, fome fhred
rind of lemon, a faggor of {weet herbs; lay
fome {mall pieces of butter upon the fith, tie a
paper over the top. An hour will bake them.
When rthey-are baked enough, take out the
“{weet herbs ; add-a htele lenmon juice to the |
{fauce, and thicken it with yolks of eggs, and a
Jitdle cream, fbaking it about; put the fith
into a warm difb, with the fauce everit. Gar-
nith with lemon, beet root, and fcraped horfe-

radifh.

Another way to bake them.

Clean and prepare them as already men-.
tioned, rub the infide of a pafty-pan with but-.
ter ; mix together fome beat mace, nutmeg,,
pepper, and falt, marjoram, parficy, and
thyme, fome whole chives, and an onion;
fprinkle fome’of this feafoning over the bot-
tom of the pan, lay in the tenches. Seafon
them with the above feafonings, throw fome

rated bread over them; put fome picces ©
Eutt&r. upon them, bake them, and fead then

‘to table, with anchovy fauce.
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To roaft TENCH.

Clean it well from the flime, make a little
hole near the gills, take out the guts, clean
the throat; ftuff rhe belly with {fweet herbs,
or force-meat, then tie the tench to the fpic
with fome fplinters, and roaft 1t. Mix a lit-
tle verjuice or vinegar with butter and falt,
with which bafte it trequently. Garnifh with
pickles and lemon. '

To fry TENcH.
~ Clean and fplit them down the ‘back, or
cut them in" preces; fprinkle falt and fweet
herbs over them, dredge them with flour;™

fry them with mufhrooms. Send -them to

table, with catchup, and butier in a' ‘f{auce-
boat.

70 boil PERCH.

Gut and clean them, give them three of
four deep nicks withaa knife on one fide ; put
them into a kettle or flew-pan, with water,
ftale beer, vinegar, and” white wine, an equal
quaotity of each, to cover them, with falt,
winter favoury, rofemary, thyme, parfley, and
feraped horfe-radith; et your pan upon ‘a
‘brifk clear fire, let it boil quick, then put in
your fith. For fauce, take fome of the hiquor
your fith 1s boiling in, put into it a good piece
of butter rolled in flour, thake it abour, make
it boil. When the perch 1s enough, take (hem
j up. Strew fome f{craped hor{e-radifh upon

1th‘em. Pour the {auce over them. Garnith
with lemon. ;

%

H N.B.
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N.B. Some people put a little beat ginger
over them.

To fleww PERCH.

Bleed them in the tail, fave the blood,
fcrape, gut, and wafh them ; put them into a
ftew-pan with the blood, a little vinegar, and
as much claret and gravy as will cover them,
an onion, with two or three cloves {tuck 1n it,
two or three blades of mace, a couple of an-
chovies, fome fliced horfe-radifth, half the rind
of a lemon, a bundle of {weet herbs, pepper,
and falt ; cover the pan clofe, {et it on a flow
fire. When you think one fide of the fifh e-

“nough, turn them ; mind they be covered all
the ume. When they are flewed enough, lay
them on your difh ; {train the liquor they are
ftewed in, thicken 1t with butter rolled 1n
flour ; pour it over the fifh,

- Tench or carp may be done the fame way,

To fry PERCH.

Scrape, gut, and wafth them clean in falt
and water, dry them with a cloth, dredge
them with a little flour. Fry them brown and
crifp, drain them from the fat, Garnith with
crifped parfley and lemon. Have butter, with
anchovy, for fauce, in a bafon. *

¥0 boil ScATE.

Clean it very well, blanch it in {calding
water, to make the fkin come off both fides;
cuc it acrofs into long flips, about two or three
inches broad. Purt it into boiling water, with

falt and vinegar in it, A few minutes xbwlll
o1
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boil it. Drain the warer from it, and {end it
to table, with melted butter and catchup, with
an anchovy diffolved in it. Preferve the li-
quor it is boiled in, and if any is left, put it
into ir, with fome vinegar and whole pepper.
It eats very well cold.

To fry ScaTE.,

Gut and clean it well, blanch it in fcalding
water, to make the fkin and thorns come off.
When it is cold, cut it into pieces of what
fize you pleafe ; two or three inches broad is
a common fize. Dredge it with flour, fry it
crifp, drain the fat well from 1t. Send it ro
table, with melted butter and anchovy, cat-
chup, or walnut pickle.

T o boil PLa1cE or FLOUNDERS:.

Gut them, and cut off the fins; put them:
into boiling water, with falt, and a little vine-
gar in it. When you think themr enough,,
drain them well. Send them ro table, garnifth-
ed with boiled parfley chopped, with plain. but--
ter, or catchup, or anchovy fauce. |
~ N. B. Some people put a little white wineg
into the water they are boiled in, with whole:
feafonings, horfe-radith, a faggot of herbs,
and an onion; but thefe, or any of them, may: -
be put in as you chufc.

To ficw FLOUNDERS.

When your flounders are'clean drefled, and
the fins cut off, dredge them ; lay them into
a {tew-pan, with as much water as will cover
them, a blade or two of mace, a little falt, and

H2 rind!
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rind of lemon. When you think the fith e=
nough, pour the liquor from theminto a fauce-
pan, with an anchovy, a fhalot fthred {mall, a
few mufhrooms, fome catchup, and a piece of
butter rolled in flour; give 1t a boil, (baking
it about ; pour it over your fith.. Garnifh
with boiled parfley and lemon.

To fry FLouNDERS.

Drels and cut off the fins, dry them well
with a clean cloth, dredge them with flour.
Fry them a fine brown in eil,. beef dripping,
or butter; drain the fat from them, and fend
them to table, garnilbed with parfley. For
fauce, melted butter, with catchup, or walnut
pickle 1n ir. '

~ To flew Soavs.

~ Skin and clean them well; mix a little vi-
negar, water, and falt, let them lie in this an
hour, then dry them with a cloth; put them

into a {tew-pan, with a pint of water, halfa
. pint of white wine, half a pint of gravy, a fag-
got of {weet herbs, an onion, fome whole pep-
per, mace, nutmeg, and falt; cover them
clofe, and let them boil flowly till enough;
take them up, ftrain the liquor, thicken it
with a piece of butter rolled in flour, pour
it over the foals. Garnith with horfe-radith
and lemon.

N.B. A fmall torbit may be drefled the
{fame way. ' )

To fry SoALs.

Gut, fkin, and wath them, dry them, with
a cloth,
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a cloth, dredge them with flour; fry them:
brown, drain them from the fat. Garnifh wich
crifped parfley and lemon..  For fauce, melted
butter, with catchup, anchovy, or walnut
pickle:
To roal? @ PIRE.

Scale and gut it through the gills, wall
it very clean, and ftuff it with this force-meat ;:
take a quarter of a pound of beef or mutton
fuet (hred fine, as much grated bread, a few
oyliers leaped and cut, the liver of the fith, an:
anchovy fthred {mall, parfley, thyme, marjo--
ram, and favoury, an onion fhred: Seafon:
with mace, nutmeg, pepper, and falt.. Work.
thefe up into a pafte with a little cream; and
the yolk of an egg. When you have put
this force-meat into the belly, {pit 1t, tie 1t on:
with two {plinters, and a piece of tape, dredge
and bafte it.. When it is about half dene,.
rub 1t over with the yolk of an egg, and throw
fome grated bread over it. An hour will roaft
it. For fauce, melt butter, with {fome oyfter li-
quor, a little gravy and. catchup, or a.few
pickled muthrooms in it.

Where there is a conveniency to bake it, it
will eat as well, and be lefs trouble, but you:
mult fmear it all over with the yolk of an epg;
and rub part of the ingredients: which are
mixed for the ftuffing over it. put a lit--
tle butter and vinegar into the pan you bake.

it'1n.. -
To boil a Pixx:
Gut and wafh it, rub the infide and outfide
¥ A very
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very well with falt, wa(h it offagain with vine-
gar. Boil it in the following pickle ; warer,
with half a pint of vinegar, a bundle of {weet
herbs, mace, whole pepper, falt, an onion,
fome horfe-radith, and rind of lemon, two
or three bay leaves. When the liquor boils,
put in the pike. Half an hour will boil one.
For fauce, a little of the liquor it was boiled
in, with a glafs of white wine, a couple of
anchovies, fome grated lemon peel, a little
nutmeg. Thicken it with a piece of butter
rolled in flour. A few oyfters or cockles may
be added to this fauce,

N.B. Crab, lobfter, or thrimp fauce is pro-
per tor boiled pike.

A plain way to botl a PIKE.

When well cleaned, turn 1t round, with
the tail in the mouth, give it three or four
nicks on the back with a knife; put it into -
boiling water, with falt, vinegar, mace, and
lemon peel in 1t. Send it to table, with caper -

or anchovy fauce.
7o broil PIxE.

You may eicher {plit it or not, as you pleafe ;
{cotch it on the fkinny fide, throw on f{alt, and
lay it 1n a tin pan before the fire; bafte it fre-
quently, turning it. Garnith with fried par-
fley and lemon. Far fauce, melted butter,

and catchup. .
N.B. Jack may be done in the fame man-

ner as pike. 1

To
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To flew an ExL.

. Takea large one; tkin and clean it very
well, and tuff ie with the following mixrure ;
fome grated bread and fuet, an -equal quantity
of each, thred anchovy, a few oyfters thred,
fome (hred parfley: feafon with mace, nut-
meg, pepper, and (alt.  After you bave put
in this {tufiing, few it up, furnic round, and
put in a fkewer, to hold it in(hape ; lay it in-
to a ftew-pan, with half a pint of red wine,
and as much water as will cover it, an onion
ftuck with two or three cloves, fome blades of
mace, a lictle {alt, a bunch of herbs; cover
the pan clofe, let 1t ftew f{oftly nll you think
the ecl enough, then take out the opion and
herbs. Lay the eel into a difh, cover 1t, and
fet it over a pan of boiling water, to keep
warm, while you are thickening the fauce with
a piece of butter rolled 1n flour; diffvlve an
anchovy in it, and {queeze in a little lemon
juice. What force-meat leaves from the {tuf-
fing make it into balls, fry them, and put them
into your fauce, tofs them about in it, and

pourit over the eel. Garnilh with lemon, and
horfe-radith.

To fry ExvLs.

Make them clean and dry, cut them into
pieces : if they are very large ones, fplit them,
{eafon with pepper and falt, dredge them with
lour; fry them a fine brown, drain the fat
well from them. For fayce, parfley and but-
er. Garnith with fried parfley and lenron.
- . 7. 6o To
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To broil EELS.

Skin, gut, walh and dry them well with a
cloth. Cut them into pieces. Take grated
bread, fhred parfley, thyme, marjoram, mace,
nutmeg, pepper, and falt, mix all rogether.
Rub the eels over with the yolk of an egg,
and ftrew thele ingredients over them. Broil
them a fine brown’ over a charcoal or clear
fire, or before the fire. Send them to table:
with anchevy fauce, or plain butter.. Garnith
with lemon and fried parfley.

f Zo fry. TroUTs.

Scrape, gut, and wafh-them clean, dry and
dredge them with flour : fry them a fine
brown. Garnifth- with crifped paifley and le-
mon. For fauce, butter, with catchup or an-.
chovy..

N.B. In the fame manner you may fry
fmall pike, perch, jack, and fmall eels cut n-
to pieces, or a chine of {almon..

To boil TrouTsS.

Gut and wafh them clean, dry them with a
cloth, fcotch them on one fide. Put them in..
to boiling water, with falc, vinegar, horfe ra-
difh, and a bunch of parfley in it. For fauce,.
melt butter, with a little of the liquor they are
boiled in, withfome walnut pickle in 1t.. Gar-
nith with boiled parfley chopped, and hosfe-
radithe

To bake TrouTs.

Gut and wafth them, lay them into an earth--
enf |
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en pan ; feafon them betwixt every layer with
beat mace, nutmeg, pepper, and .ﬁll[; lay 1n
two or three bay leaves, an onion cut Into
quarters. Put fome pieces of butter on the
top, pour in half a pint of water, with a little
vinegar; tie paper over the top, and bake
them. They eat well either hot or cold.

10 pickle SaLMON fukgeon way.

Take a well grown falmon, do not cut it
but take out the guts with the gills, wath it
very well, but do not (caleit; cut it acrofs, 1n~
to as gnany pieces as you chufe, lay them 1nto
cold water a little. Take mace, nutmeg, cloves,
and race ginger, of each ome ounce, two
ounces of white pepper: flice the nutmegs
and ginger. Put half of the feafonings into
the fi(h, tie them up with bafs; in the fame
manner as fturgeon. Boil it in a pickle of
vinegar and water, an equal quantity of each,
with a good deal of common falt, and an
ounce of falt-petre. Be fure to have it co-
vered in the boiling, and do not put in the
fith till it boil. An hour is fiufficient to boil
it.  Scum off the far while it is botling, lay
it to drain.  Boil a frefh pickle to keep it in,
three parts vinegar, with common falt and
falt-petre, and the remainder of the feafon-
mgs. When it is cold, and the falmon cold,

put them together, and keep it clofe. lt will
keep all winter.

T0 boil SALmoN hard, or what is called hettled
Salman.

- Getgime new caught, gut and wath it cleah,
but
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but do not {crape the fcales off it; put fome:
vinegar into the water, with a pint of falt for
each gallon of water. When the pickle is near
boiling, take the fcum clean off, when it boils,
put in the falmon, with the {kinny fide upper-
moft. A whole falmon of twelve or fourteen
pounds weight will take an hour to boil it ; if §
{plit, halt an hoyyg, from the time it boils after?
the fith 1s put in, as the water will then ceafe §
from boiling a while. Boil it flowly, and as.
the ftrength of the pickle will make the fal-
mon {wim at the top, keep it down with a flicel§
all the time it is boiling, and fcum off the o1l
as it rifes, taking great care not to break
the fkin or fcales of the fith. Garnith with
boiled parfley, or fennel, chopped, and fome |
coddled goofcberries. Send plain burter fors
{aUCE.
This falmon eats-very well cold, and will
keep two or three days 1a-the pickle it was
boiled in, if free from fcum, and fediment.
When “cold, garnifh with raw parfley, and
fennel. | |

To boil SALMON mellow and fuicy.

It muft not be boiled till foft, foas when
you prefs it with your finger, it will ftand bol-+
jow; or if it is not convenient to keep it fok
long, it may be foftened by fprinkling lukesl
warm water upon both fides, till you-find ity
anfwer the above direftions, or cold water, iff
the fith lies in the {un ; obferve the fame di--
re@ions as with the bhard falmon, and the:
{fame fauce and garnithing. - When boiled 1a
this foft way, it looks more beautiful. Fhe it=-

ed



ART F COOKERY: 95

ed falmon which is fent from North-Britain
is all boiled in this manner. ;

If you waat to keep it fome time, boil fome
ater, with as much falt as directed for boil-
ng the falmon in, let 1t cool, and to half a
int of this brine put a quart of vinegar. Co-
er your (almon with this when_ culd_. _Keep
he veflel clofe covered, as theair {pouls 1t.

To broil SALMON.

When clean wathed, lay a piece of what fize
ou pleafe into a tin pan before the fire, fea-
loned with pepper and falt; turnit, th_a.l: it may
roil on both fides. When you think it e-
ough, take it up, rub a piece of butter on it.
end it to table, garnifhed with boiled parfley,
nd piain melted butter in a balon.

Buked SALMON,

Split, wafh, and cut i1t in pieces. Seafon
t with pepper and falt, Lay it into an earth-
n dith, wich - fome pieces of butter upon it ;
our into the di(h half a pint of water, with a
ittle vinegar, or ftrong beer, with two or
hree corns of allfpice, and an onion.

Dried, or kippered SarmoN.

Split and wafh it clean; rub it well with
alt on the fkinny fide, and fprinkle the other
ide well with falt: Jay it intoa tray, with the
inny fide down, and bafte it with the pickle
hich runs from it every day. A large fal.
on which weighs twelve or fourteen pounds,
ult lie five or fix days in falt, if it 1s inten-
ed for keeping: if to be ufed in a few days,

let
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et it lie in falt twenty-four hours. Small
ones of about fix pounds weight may lie in
the pickle three days, when intended for
keeping, and only fix hours, when to be ufed
m afew days. When you rake them out of
the pickle, walh the falt off with water, lay
them upon a table to .drain, with a weiglit
upon it, prefs it; put picces of fticks, of any
wood but fir, acrofs, to keep it fpread. Hang
it in a dry cool place. Rain, or much {un
will fpoil them. '

N.B. Befureto give it {alt enough. It muft’
be quite covered with falr.

z, \To drefs kippered SALMON.

Cut a piece of what fize you-pleafe, broil it
before the fire, turning it, that both fides may
be done enough. When cinne, rub a piece
of butter on it.. Send it to rable, with melted
buteer. '

Some people broil it in buttered paper up- |
on a gridiron. = Cut it into thin flices, and,'i
fend it to table in the paper.

To brail frefb Cop.

- Gut and wafh it clean, infide and out; put
it into boiling water, with a good deal of
falt in it. Let it boil, .and when, the eyes
drop out, it is enough. A {mall or nuddling
cod may be turned round with the tail through
the mouth, faftened with a fkewer, and boil-
ed on a filh plate, to keep it whole. Mind
to {cum the kettle before the filh 1s put in,
and when itrequires it. Cut the liver into

four or five pieces, and boil it with the fith §
drain
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drain it well. For fauce, have melted but-
ter, with a little good gravy, a glafs of red
wine, an anchovy, and any fort of fhell fith
in one f{auce-boat, and plain butter in ano-
ther. Garnith with the liver, and horfe-ra-

dith. Yoy may fry and lay round the cod any
{ort of {mall fifh.

To drefs crimped Cop:.

Allow a pint of falt to a gallon of hard
water. When it 1s juft going to boil, take
- off the fcum. Have your cod cut into {lices.
When the falt and water has boiled half an
hour, put in the fith, let it boil fix minutes,
drain it; dredge the flices with flour; broil
them, bafte them with butrer. Send them
to table, garnithed with crifped paifley, with
catchup fauce, and plain burtter.

9o beil a Cop’s Head.

Tie 1t round with pack-thread, have fome
water boiling, with-a handful of {alt, a pint
of vinegar, a piece of horfe-radith, and a bun.
dle of {weet herbs. When this kms boiled a
quarter of. an hour, put in the head upon a
fith plate. When the eyes drop out, it is e-
nough. Take it carefully up, drain it upon
the fith plate, and {flide it on your difh as
whole as poffible. Garnifh with horfe radith
and pickled oyfters or cockles. For fauce,
melt butter, with a little of the liquor the
head was boiled in, and an anchovy, {ome
(hrimps, oyfters, or any thing you chule.
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70 ffew Cob.

Gut and wafh it, cut it into pieces, lay them
1nto a ftew-pan, feafoned with mace, nutmeg,
pepper, and falt; put inan onion, a bundle of
herbs ; cover the pan clofe, and let it immer
fix minutes ; then add a few oylters with their
liquor ftrained, a flice of butter rolled in flour,
the juice of half a lemon ; cover it clofe again,
and let it ftew gently ull it is enough, fhaking
the pan frequensly. When you think‘it is e-
nough, take out the onion and {weet. herbs.
Lay the fith on a difh, pour the fauce over it.
Garnifth with mufhrooms and lemon.

To boil Happocks.

Scrape, gut, and wafh them clean, fkin
them and take out the {mall bones on each
{ide, by taking hold of them down at the
tail with a knife, pull them up, and they
will.come clear from the large bone. Pura
good deal of falt in the water you intend to
boil them in, fcum ic well, put inthe fith
when it boils. A quarter of an hour will
boil fmall ones. For fauce, melted butter,

with anchovy and walnut pickle, or any fort
of thell fith fauce.

To bros! HAaADDOCKS.

Scrape, gut, and wafh them, fprinkle them
with falt both outfide and infide, lay them 1nto
a tray all night; next day bang them up 10
dry. When they have hung a day, they are
fit for ufe. Skin and bone shem, as direced
for boiling, and broil them before the fire on

a
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2 fifk {pit, or a tin pan, turning them. For
fauce, melted butter, with hard eggs chopped
and a litcle catchup..

To fry Habppocks.

Take frefh [mall ones, gut, and wafh them ;.
take off the fkin and fmall bones, {prinkle a
Jictle falt on- them, dredee them with flour.
Make your dripping or Dutter boiling hot.
Fry them a little brown. Lay them round in
the difh. - Garnifh with crifped parfiey. For
fauce, melred butter, with anchovy.

N.B. Do whirtings in the {ame manner,.
but with the fkin on.

To boil WHITINGS.

Gut and wafh.then well, turn them round
- with the tail in the'mouth ; have your water
‘boiling, with falt in-ir, fcum it well, put in.
. the whitings. A.quarter of an hour will boil
fmall ones. Drain them well. Garnifh with
. boiled parfley chopped, and lemon.. For
fauce, melted butter,.and catchup.

To fry. HERRINGS.

Take off the heads, take out the guts with
the gills, without cutting’ them open. Wafh
. them very clean, dry them with a- cloth,
fcotch them.. Sealon with pepper and falt,
dredge them with a’ little flour. Make ‘your
dripping of butter as hot as pefiible, and fry
your herrings a fine brown. Then putinto
the pan a good few {liced onions, which fry a
light brown. Drain the berrings from the far,
lay them on a dith, and the fried - onions

L. 2 round
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round .them. ' For fauce, melied butter, with
catchup, or walnut pigkle.

To breil HERRINGS.

Make them clean, as direéted, {cotch them,
{eafon with pepper and falt. Dredge them
with a little flour. Broil them before the fire
I a tin pan, turning them, that both fides
may be dope. Send them to table as hot as
poflible, with carchup fauce.

To bake HERRINGS or MACKRELL.

Take off the heads, gut and walh them:
Seafon them with mace, pepper, and {alt. Lay
them into a deep earthen pan, with a couple
of bay leaves between each layer, and an o-
nion ftuck with cloves. Put {ome pieces of
butter on the top. Pour fome vinegar and
water into the mug, an equal quantity of each,
ile a paper over the top, and -bake them.
They eat well either hot or.cold.

Sprats may be done in the fame manner.

To boil M ACKRELL.

“Cut off the heads, gut and wafh them clean.
Put them into boiling water, with falt and a
little fepnel in it. Twenty minutes will boil
them. 'Garnifth with boiled parfley and fennel

chopped. For fauce, have melted butter and
catchup.

To broil MTACKRELL.

Cut off the heads, gut and wafth them,
fcotch them with a knife.  Seafon with pepper
and (alt. RBroil them before the fire in a tin

pan,
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pan, turning them. Send them to table, gar-
nithed with fennel, and plain melted butrer
for {auce. '

Dried M ACKRELL. .

: s
Gut and walh them clean, f_[':-lit them-opens.
Scafon them with pepper and falt.  Let them.

lie ali'night in the feafoning; next morning

{fpelk them, tokeep them {pread, hang them:

up to dry.. They eat very well after having

hung a day, broiled either on the gridiron, .or:
before the fire. Send. them to table, .with plain:

meltcd butcer.,.

To beil 2 TurBoT:

L.ay 1t two hours in falt and water.. Have:
the fith kettle ready with water, vinegar, falt; .
and a piece of horfe-radith, fcum it.. When:
it boils, put in your turbot, upon a fith plates.
Twenty minutes will boil a middling fized
one. Take 1t up carefully upon the fith plate, .

drain it very well. Have ready loblter fauce;

¥

made thus; melt fome butter, putito it a:

loblter, the body well bruifed, and the meat
cut into {mall pieces; let it boil after the

lobfter 1s in. Send this in one bafcn, and:

plain butter in another.. Garnith with lemon

and barberries. .

To boil a picce of frefb STURGION.

Make it very clean.  Have ready boiling"
the following pickle ; to two quarts of -water, -

a pint of vinegar, the rind of a lemon, ‘and a.

piece of horfe-radifh fliced, fome whole pep- -

per, {alt;a bay leaf, a blade or two of mace. ;

15 For -
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For fauce, melted butter, with an anchovy
diffolved in it, the body of a crab, a few
fhrimps, a little catchup, give it a boil, and
fend it to table in a fauce-boat. Garnifh
your fifh with pickled oyfters, lemon, and
horfe-radifh.

To roafé a piece of frefb STURGEON.

A piece of ten pounds is a pretty fize;
keep the {cales on, lay it into falc and water
fix hours, faften it on your fpit; balte it fif-
teen minutes with butter, dredge it with flour.
Mix a little beaten mace, nutmeg, pepper,
falt, and {weet herbs pounded; ftrew thefe
_ over iIt, then a little grated bread. Balte it
frequently with butter, and what falls from it,
till it is enough. For fauce, fet on a pint of
water, with a little rind of lemon, an ancho-
vy, an onion, ftuck with cloves, a faggot of
{fweet herbs, a blade or two of mace, a few
corns of pepper, a little horfe-radifh ; cover
the pan clofe, and letit boil a quarter of an
hour. Strain it, put it into a {auce-pan a-
gain, with a pint of white wine, fourteen or
fixteen oyfters, with their liquor ftrained, a
Jittle catchup, the body of a crab well brui-
fed, a flice of butter rolled in flour. Give
them a boil, pour it over the fith. Garnith

awith lemon. |
To drefs wvery dry falt Fish.

Targe ling is the beft; lay it in water
twenty four hours. Set it upon the fire in
cold water. Let your fire be flow. Allow

it half an hour afrer the water boils. Send
' it
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it to table, garnithed with hard eggs, and
thopped partnips. Forfauce, melted butter,
with hard eggs fthred. Have parinips boil-
ed tender, fcrape and chop them, heat them
up in a fauce-pan, with a lictle milk, and
a flice of butter. Salt them to your tafte,
and fend them to table in a plate by them-
felves, to eat to the falt fith ; or fend mathed
potatoes, or both.

Dry falt cod may be drefled in the {ame
manner.

To drefi Cops-SoUNDS.

Lay the quantity you intend to ufe into
. warm water a quarter of an hour, then rub
them well with {alt, to take off the dirt and
fkin. Set them upon the fire 1n cold water,
-rFive them a boil; dry them with a cloth,
{prinkle a little pepper and falt upon them,
dredge them with flour, and broil them whole
before. a clear fire, balting them now and
then. Garnith withhard egg. For fauce, mel-
ted butter, with a little good gravy and catch-
up in it.
N. B, If you do not chufe them broiled,
clean them as dire¢ted, and boil them till e-
nough. Serve them with the {ame fauce and

garnifhing.
To fricaffee Cops-SouNDs.

Make them very clean in the manner above
directed, cut them into pieces ; boil them.in
milk and water till tender. Drain them in a
cullender, then put them into a clean fauce-
pan, fealoned with beaten mace, nutmeg, and

: {alt ;
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falt 5 add a proper quantity of cream for fauce,
‘with a flice of butter rolled in flour. Set them
upon the fire, keep fhaking your fauce pan:
about till the fauce 1s thick and fmooth. Gar-
nith with lemon..

To flew SHRiMPS or CRAWFISH.

Pick out the tails till you have about three
pints, bruife the bodies, put them into near a
pint of water with a hittle vinegar, and a blade
or two of mace; ftew them fifteen minutes,
firring them now and then ;, ftrain them. Put
the liquor into'the clean pan again, with the
tailsya little grated nurmeg, and falt, a large
flice of butter rolled in flour, thake it abolit
over the fire.  Toaft a flice round a threepen-
ny loaf on both fides, cut it into four picces,
lay it into the bottom of your difh, pourinthe
fith and {auce. |

To.roaft LoBSTERS. _

Boil them till enough, take them hot out ¢
the kettle, lay them before a very clear fire in
a tin pan, and bafte them with butter-till they
have a fine froth. This is better than roaft-
ing them all the time, and lefs trouble. Send
them to table, with plain melted butter,

To butter LLopsTERS or CRABS,

When boiled, take all the meat ‘out of the
bodies and fhells, mince it all together, put 1t
into a fauce pan, with a fpoonful of wine,
a flice of butter cut into fmall pieces. Sea-
{on it with ‘mace and nutmeg; keep ftir-

ring it till thoroughly hot. Iill the [hegf.
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of the body, which place inthe middle of
the dith. Put the remainder into {mall {aw-
cers round it. If lobfter, garnifh with the
{mall claws.

Another way to butter L _.oBSTERS.

- ‘When boiled, take out all the meat, mince
it, and put it into a fauce pan. Seafon it with
mace, nutmeg, pepper, and falt, put to 1t a
piece of butter cut'into pieces, a little grated
bread ; ftir it upon the fire ull the butter is
melted, and the lobfter quite hot. Have the
chine of the lobfter {plit into four, the long
way. Sealon itwith .nutmeg, pepper, and falt,
broil it before the fire, and -bafte it. Lay your
hot buttered lobfter on a difh, and the broil-
ed chine round it.

To drefs CrAgs,

 Boil them, take out all the meat, pick the
dkin from it; feafon with mace and nutmeg,
put.a litcle grated bread toit. Clean as many
~of the crab body fhells as will hold it, put the
drefled crabs, with fome pieces.of butter, into
the fhells; fet them upon the gridiron over a
clear fire, make it very hot, ftirring it in the
{hell, that it may nat burn. Set them upon a
~difh, and fend it to table, It may be done in

the fame manner in a Pan, but it has a much

| finer flavour in the (hell,
|

A wery good way 1o fleww OysTERS.

_ Bf:a_rd and walh youar oylters two or three
times 1n their own liquor.  If you happen to
have very little oy(ter liquor, add a little wa-

ter
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ter to it. When your oyfters are clean waflr-
‘ed, ftrain the liquor through a fine fieve, or a
piece of cloth; -put it into a pn, with a little:
grated bread, a blade or two of mace; a lirtle:
nutmeg, and a flice of butter ; flir it about o-
ver a flow fire, till the burtter is melted, then
put in the oyfters, and ftir them upon the fire,,
till hot. Garnifh with rafpings of bread.

Cockles or mufcles may be done the fame:
way. ©

A ragoo of OYSTERS.

Thirty oyfters make a pretty large difh-
Wath them in their liquor ; have a batter made:
thus; two eggs beat, with a little falr, a little:}
grated rind of lemon;, a very little beat mace,,}
nutmeg, and fhred parfley ; ftir inalittle flour;;
add a little milk, but do not make 1t two thin..f
Have fome dripping or'butter ready in.a ftew--§
pan hot, dip your oyfters one by one in th
batter; and fry them a light brown. Pour all
the fat out of the pan; put into it four or five
~ {poonfuls of the oyfter liquor ftrained, with ;
httle piece of butter rolled in flour, a quarter;
of a pint of gravy; grate in a little nutmeg,,
tofs it about. W hen the butter 1s melted, an
it is very hot, put in the oyfters, tofs them a-
bout in the pan over the fire a little.  Garnifh
“with rafpings of bread.

To feollsp OYSTERS.

Wafh them in their own liquor; make youn
fcallop (hells more than halffull.. Seafon them
with a little beat mace and nutmeg ; fill up the
thells with grated bread, fet them upen a grid-

| : 1Iron
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Rron over a clear fire two or three minutes,
hen-{et them before the firé. A tin oven 1s
et for this purpofe. Bafte them with butter
ill they are a fine brown. ‘When one fide 1s
vown, turn about the fhell, to make it all of
colour.

To ffew MUsCLES.

‘Woafh them very clean in two or three wa-
ers, that no fand may be leftabout them. Put
hem 1into a ftew-pan, cover it clofe, and let
hem {tew t1ll they are all opened. = Pick them
ut of the fhells; look under the tongue, and

ufe them which have it. Strain the liquor;
-jput the muicles into a pan, with’half a piat of |
sftheir liquor to each quart of mufcles, a blade
wjor two of mace, a little piece of butter rolled
+Jin flour; ftew them till thoroughly warmed.
edGarnifh with fippets of toafted bread. |
I} Stew cockles in the rfalne manner.

ATy make OvstER SAUCE for either Fifh or boiled
3 Fowls.. ' :

Take off the beards, wath them clean in
Ehenr own liquor; ftrain the liquor, and put it
Jinto a pan, with a blade or two of mace, and a
splictle whole white pepper, fet it upon a ftove,
Jor a flow fire. When it boils, put in the oy-
fters to plump. They will do in three minutes.
Take a little of the liquor they were plumped
iin, to melt what quantity of butter you want,’
sjinftead of water. When your butter is mele-
ded, put in your oyflers, and give them a heat.
ik LR
To
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To crifp PARSLEY,

Have your parfley clean picked and wafh-
ed ; put fome fine dripping or butter into a
ftew-pan, make it very hot. When it is done
hiffing, throw in the parfley, and take it out
immediately. If not done quick, it will lofe
the colour, and tarn foft. It requires a good
deal of fat to do it in.

To drejs a TurTLE,

It is beft not to take the turtle out of the
water till the night before you intend to ufe it.
Lay it on its back all night; in the morning,
cut the throat, or cut the head off. L.et it
b'eed as’ much as poffible; cur the fins off.
Scald, {cale, and trim them with the head, then
take off the callapee, (which is rhe under-fhell
orbelly) leaving to 1t as much meat as you can.
- Take all the meat and intrails from the back-
fhell, except the monfieur, (which is the fat,
and looks green, and muft be baked to and
with the (hell) wath it all clean in {alt and wa-
ter, and cut it into pieces of a moderate fize.
Take out the bones, put them with the fins
into a gallon of watér, in a foup pot, with a
blade or two of mace, and a little falt; fcum it |
well, and when it boils, put 1n a few young o-
nions, fome thyme, favoury, and parfley, tied
in a bunch, and the veal part, except about
a pound and a half, which muft bhe referved
for force mear, which make thus ; f(hred it
fine, with a lictle béef fuer and grated bread ;
{eafon with mace, nutmeg, Cayan pepper,

and {alt, marjoram, parfley, thyme-and grq.te;
: fin
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rind of lemon; work it up with a raw egg:
W hen the veal part hath boiled-an hourin the
foup, take it out and cut it into pieces, and
put it.to the other part. Split open the guts,
fcrape and wafh them very clean in falt and
water; cut them into pieces about two 1nches
long. The paunch you mult fcald, fkin, and
cut, as the other parts, what fize you chufe
them ; put them with the guts and all the o-
ther parts, except the liver, into a pan, with
about half a pound of butter, a few (halots, a
bundle of {weet herbs, white pepper, mace and
{alc; three beat cloves, a very little Cayan pep-
per, as it is extremely {trong ; ftew thele over
a charcoal or clear fire half an hour; add to it
three half pints of Madeira wine, with as much
of the broth as to cover it; let it few gently
till tender. It will take four heurs. When
you think 1t nearenough, fcumsit, and put in
a hutle piece of butter well worked in flour,
and {ome veal broth, to bring it to the thick=
aefs of a fricaffee. . Muake your force meat in-
to balls about the fize of a ‘walnut, and put
them into the flew with the reft about half an
hour. If there are ‘eggs; boil and clean them
as you .would a knot of pullets eggs.  If there
are no eggs in it, have a dozen yolks of hard
boiled eggs. Put the ftew; (which is the calle
pafh) into ghegback thell with the egas all o-
ver; fetit into the oven to’ brown ; or, if you
bave not. the convenience of an oven, brown
it with a {alamander. ,

Siafh the callapee in feveral places, put it in-
to a diipping pan; feafon ic moderately with
Deat mace, ayan pepper, white pzppér, falt,

thyme,
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thyme, paifley, and young onions mixed with
‘a piece of butter. Put a piece of this on each |
flath, and then fome over. Dredge a litle
flour over all. Bake it in a brifk oven.

The callepath, or back-fhell, feafon in the
fame manner as the callapee, and bake it in a
dripping pan let upright. An hour and a half’
will bake it. It muft be done before the flew
1s put in.

The fins muft be taken outof the foup when
‘tender, and put into a ftew-pan with fome'good
~white veal gravy, a little Madeira wine. Sea-
fon and thicken them in the {ame manner as
‘the callepalh, and {end them to table in a dith
‘by themfelves. "

The lights, liver, and heart may be done the:
* fame way, but feafoned higher, or the heart:

.and lights may be ftewed with the callepath,,
and taken out before it 1s put into the fhell,,
with a little of the fauce. Add a little more:
"feafoning to 1t, and difh it by itfelf.

The veal parc may be made into Scotch col-.
lops, and the liver fhould always be drefled by
itfelf, in any way you chufe, and not ftewed!
with the callepath. If you take the lights andi
heart from the callepafh, ferve them both to--
gecher in one dith.  Sirain the {oup, and fend!
1t to table 1n a tureen.

Difbes. =
A Callapee. Sid
i.ights, &c.-=-Soup.---FEins.
Callepath.

A mock TURTLE.

kowee 4 cail’s head with the fkin on, fcald offify
the b

xLE — —
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the hair, and boil it with the fkin on; then
cut it from the bones in thin {flices.  Stew a
knuckle of veal, with a bundle of {weet herbs,
an onion or two, a piece of rind of lemon,
fome Cayan pepper, and falt. - When it 1s a.
ftrong gravy, and all the goodnefs botiled out.
ofthe veal, (train it ; add to it the brains, with
fome oylter oranchovy ligior, a quart of Ma-
deira wine, the juice of three or four lemons,
a little Cayan pepper; put inthe fliced head,
ftew it tll tender. It will take above an hour’:
then add ten or a dozen egg-balls, {fome force-
meat balls, truffles, and morells. The breaft
of a fowl, and a cow heal may be added, if
{ agreeable. Send it to table in a foup difh, or
'} 1f you have the back-fhell of a turtle, line it
with pafte of flour and warter, fet it into the:
oven to harden, before you put in the ingre-
dients. When they are in, fet it into an oven
to brown the top.

Tomnake Lce Baris..

- Take three hard boiled yolks of eggs, braife
them fine with the back of a fpoon; add to
it a little grated nutmeg, white pepper, and
falt ; fqueeze a little lemon or orange -juice ;

work it up with a piece of butter, and roll it
mio little balls.

General Rules for Mape Disnes,

All white fricaffes or made difhes that Kave
€g2s or cream 1n them, mufl not be allowed
to boil after the eggs and cream are put IR
and whep lemon juice, muthroom, pickle &-:t
arc put in, do 1t jutt before you dith ap, to
A Prevent it from curdling ; and let the fauce of

K2 all
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all made difhes be about the thicknefs of
cream, brown favces the fame thicknels, and -
always equally fealoned, that one feafoning
may not take off the tafte of the others. Be
fure never to fend them to table with fcum or
fat on the top.

Mape DisHEs.

Scoich CoLLops, white.

Cut the quantity you would have off a fillet
or leg of veal in {mall flices ; beat them with
arolling pin; feafon them with mace, nutmeg,
pepper, and falt. Set your ftew-pan, with a
piece of butter, on a flow fire, jult melt the
butter, lay in your collops, and fry them as
white as poffible ; lay them upon adifh. Wafh
‘out the ftew-pan; put into it half a pint of
fitrong veal gravy, let it boil, fcum it; beat
‘two yolks of eggs, mix a lirtle cream with
tizem. When the gravy is hot, put in the veal ;
let it juft boil, then put in the eggs,and cream,
tofs them abour upon the fire a little, but do
not let them boil again, for fear of breaking;
lqueeze 1n a little %emc:-n juice, tofs it round,.
and fend them to table, with fauce poured
over them. Garnifh with lemon and barber-
ries ‘

N. B. If you would make a fine dith of it,
add boiled forcesmeat balls, truffles, morells,
mufhrooms, artichoke bottoms cut into dice ;
put thele in when you fet on the gravy.

Scotch CoLvLoprs, brown.

Cut them -as already directed, beat and 11-?3"_
Qll
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fon them, fry them in buttera fine brown, lay
them on-a difh before the fire ; drain the but-
ter out of the pap, pour into it fome gootl
brown gravy, with a glafs of white wine, and
a fmall piece of butter rolled in flour. M:}.k‘e
‘it boil, put in your veal, tofs it about, dith 1t.
up. Garnifh with lemon and muthrooms, or
any green pickle. Fried force-meat balls may
be added, with trofflzs, morells, &c. it you
"chufe. .

' You may if you chufe ftuff the uvdder with
force-mear. Skewer up the part you opened
to put it in, tie it to the {pit, roaft it. Lay it
in the middle of the difh with the Scotch col-
jops.

Larded Scotch CoLvroPs, brown. .

Cut little thin flices off a leg of veal , as'ma-
ny as you chufe, cut oft the fkin and fat. Sea-
fon them with mace, nutmeg, and falt. Lard
them with fine fat bacon. Fry them brown in
butter. Lay them intoa difhi; pour-all'the fat -
out of the pan, put in fome good brown gra-
vy, with a piece of butter relled in flour, a
bundle of {weet herbs, and an onion. When it -
has got a boil, take out the herbs and o-
nion, put 1n your collops, let them ftew a :
quarter of an hour. A little before you difh
it up, throw in a few fried torce meat balls,
and pickled mufhrooms. 8iew al! a minute

or two, and dith 1t up. Garnith with green .
pickles.

Larded Scotch CoLLors, wuités

Cut the collops as direCted above, feafon
K 3 thiem
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them with mace, nutmeg, pepper, and falt
 ftrew a Jjule grated bread over them. Lard
them with fine fat bacon. Stew the knuckle
in as little water as poffible, with a bundle of
{fweet herbs, a blade or two of mace, fome
whole pepper, and a little falt. When yon
have all the goodnefs out of the veal, and the
liguor ftewed into a pint, put in the cutlets
to {tew. When you think them enough, add
a glafs of wine, and a few mufhrooms ; thicken
it with the yolks of two eggs beat, and a
iece of butter rolled in flours; flir it about
¢ill fmooth. Send them to table garnilhed

with lemon. .
To make FORcE-MEAT BALLSs.

‘Take of lean veal and beef fuet an equal
qila'n-t_ity, a very little grated bread, fweet
marjoram, and parfley, fome rind of lemen,
beat mace, nutmeg, pepper and {alt, fhred all
very fine ; mix it into a pafte withd raw eges;
{lour your hands, and make it into {mall balls,
both long and round ones.  If you want them
for a white fricaflee, put them into boiling wa-
ter. A few minutes will boil them. If for

brown, fry them.
Ty prepare TRUEFLES and MorELLS jfor made

difbes.

Have them as frefh as pofible ; take the:
fialks from the morells ; fee they are not mity..
Set them on with as much water as will cover
them ; let them fimmer a few minutes. Half
. ounce of truffles and morells is enough for-}
a made-dilh. S|

Tor}

L



ART of COOKERY. - 1y

To make a brown Calf’s head H asu.

. Cleave the head, take eut the black part of
the eye, wath 1t clean, and lay it in cold wa-
ter, to fuck out all the blood. When quite
clean, boil it tender'; put the brains into a
cloth,and boil them along with the head; lay the
head to cool. When cold, cut the meat off it
into thin {lices, put it into a {tew-pan, with a
proper quanrtity of good beef gravy ; let it
fimmer over a flow fire or {tove half an hour;
add fome fried force-meat balls, and a few

carded oylters. Seafon with mace, nutmeg,
and falt, to- your tafte; tols it about a few
minuces upon the fire; beat up the brains
with an egg, a litile thred parfley, nutmeg,
and fale, a hietle flour and cream. Fry them in
fmall fricters, about the fize of a crown piece.
Garnith the hath with thete fritters, fliced le-
mon, and barberries.

A white Calf’s head Hash,

Clean the head, as dire@ed for the *brown
balh, fliceit ; putitinto a ftew-pan, with (ome
good veal gravy, the rind of half a lemon 3 let
it fimmer- half an hour upon a flow" fire or
{tove. Seafon with mace, nutmeg, and-fale,
to your talte ; put in a few boiled force. meat
balls, fome parboiled trufles and morells, a
few bearded oyllers, a guarter of a piat of
cream, a piece of butter rolled in flour, a glafs
of white wine; lec it fimmer a little, (haking
at round. Garpifh with the brains. fried, as
| directed, and pickled oylters, mulhrooms,
_;Igiarberrits, and fliced lemon. '

-' To

-
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Z0 rageo a Brea/t of VEaL.

- Half roaft your breaft of veal, put it into a
ftew- pan, with fome ftrong beef gravy ; ler it
fimmer upon a flow fire or ftove till it is ten
der and brown. Have ready boiled tender amf
ox’s palate, which cut into pieces, and add to

_1t, with fome boiled {weet-breads eut intodice, §
a few pickled mufhrooms, oyfters, and a fhred!
girkin, fome fried force-meat balls, a lirtle:
piece of butter rolled in floar ; put in a glafss
of tharp wine, the juice of a lemon; give it al
heat, tofing the pan round ; dih it up, Gar--
nifh with beet root and lemon,

Do ccliar @ Loin ¢f MutTON.

Skin and bone it, {eafon it with mace, nut-.{
.meg, and falt; let it lie in the feafoning alll
#pight ; beat two yolks of eggs, rub the flethy
fide which was fealoned over with them ; have:§
maijoram, thyme, and parfley {hred, ftew themf
over the eggs, roll it up very clofe, {ew it in ai
piece of thin cloth of the fize of 1t; ue the:
cloth at each end tight, bind it firm and even
with broad tape ; rub it over with butter, Jay'§
it into an earthen pan, with a little water in it
Send it totheoven to bake. In the mean time:
have fome good ftrong “beef gravy, with,
{ome veal {weet-breads boiled tender, and cut:
into dice, force-meat balls fried a light brown, |
a pickled girkin (hred fine, a piece qf butgcr' |
rolled 1n. flour to thicken it. Sealon with §
mace, nutmeg, and falt, to your tafte. When §
your mutton comes from the oven, cutit in two, [
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et it into the dith, pour the ragoo hot over it.
arnith with lemon and beet root.

¥0 collar a breaft of VEAL.

Bone it nicely with a very fharp kaife, but
ye careful not to cut the meat through. Have
little marjoram, parfley, and thyme fhred,
ome rind of lemon fhred, a very little grated
read, beat mace, nutmeg, pepper, and falt,
ix all thefe, and ftrew over it, with all the
bits of fat you can get off the bones; let it
ie with the feafoning all night; roll it up
ight, ftick in a fkewer to hold it together,
pit 1t, and wrap the cawl about it, roaft 1t.
An hour and a half will roaft a large one. A~
our a quarter of an hour before you take it
p, take off the cawl, dredge it, and bafte it
ell with good butter ; let it be a fine brown.
ave the following fauce ready prepared;
ake half a pound of lean beef, cut and hack
t well, dredge it with fioury and fry it brown
n a {tew pan; pour upon it a little builing
ter, ftir it well together, then pour in as
uch more boiling water as to make the pan
alf full ; add the bones of the veal, an onion
uck with four cloves, a faggot of fweet
erbs, viz. parfley, thyme, and marjoram,
toalted cruft of bread, two or three blades of
ce, and fome whole pepper, cover the pan
lofe, and, ftew it till itis thick and rich; ftrain
t, put it into-the pan, with fome par-boiled
ruffles and morells, a few mufthrooms, a
oonful of catchup, two or three artichoke
dottoms cut into dice; -put in a little (alt, to
fon the gravy. When your veal is enough,
take

ot

d
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take of the packthread, fet it upright in the |
dith, cut the fweet-bread into four, broil it a
fine brown, bafting it. Lay it round the
collar, with a few fried force-meat balls ; give
the fauce a boil, pour it over the collar. Gar-
~ nifh with lemon.

N.B. A breaft of mutton may be done the
fame way, only fkin it.

To make VEAL PockEeTs.

Cut as many pieces as you chufe off a leg
of veal, about four inches one way, and three
inches the other way, and half an inch thick..
Take a fharp pen-knife, and make an incifion
in the fide of each piece, as large as you can, |
only do not run the knife through; fill them
with force-mear, made thus; of grated bread
and fhred beef {uet an equal quantity, a little
 marjoram, parfley, and thyme, fome rind of
lemon fhred fine; feafon it with beat mace,
nutmeg, pepper, and falt ; mix it into a pafte
with raw eggs, ftuff it into the pockets with
your fingers, and make your force-meat go
as far in as pofiible ; few them up with a fmall |
thread ; feafon them with nutmeg and falt.
Fry them in butter, upon a low fire, a light
brown. Put them into a ftew-pan with as
much veal gravy as will cover, them. Let
them fimmer upon a ftove, or flow fire half an §
hour ; put them into your difb, pour the fauce |
over them. Garnifh with lemon and mufh-
rooms. 1f you chufe, fome of them may be
larded with fat bacon.

To
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To make a white FRICASEE.

Take a couple of rabbits, or three chickens,
in and cut them into {mall pieces, lay them
nto warm water an hour, to {uck out the
lood ; put them into a ftew-pan with milk
nd water, ftew them ull they are tender;
ake out the chicken or rabbit, and boil down
he liquor to a {mall quantty; add to 1t"a
varter of a pint of cream, and a piece of
utter rolled in flour. Seafon with mace, nut-
gneg, and falt, to your tafte. Make i1t hot,
‘fkeep ftirring it upon a flow fire, then put In
our chicken or rabbit again, with a few
athrooms, (till ftirring it.  When you think
t thoroughly het, fqueeze in the juice of half
lemon, and difh it up.

Fricafee veal the fame way.

A brown FRicAskE.

Skin your rabbits or chickens, cut them
nto {mall pieces, rub them over with yolks
f eggs; mix together a little grated bread,
eaten mace, and grated nutmeg; roll them
n this, and fry them in freth butter a fine
rown, in a ftew-pan. Be caretul thatthey
o not ftick to the pan; drain the butter well
rom them, and pour in half a pint of good
ravy, a glals of port wine, a little walnut
ickle, and fome fhred capers; falt to your
alate. Thicken it with a piecce of butter
otled in flour, and fend ir to table, garnilhed
ith beet root and green pickles.

To
i
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To fricafee TRIvE,

-~ Have a piece of double tripe cut into flices:
three inches long, and one inch broad, fprin--fa
kle them with falt, and lay them into a lew-
pan, with a bundle of {weets herbs, viz. mar--
joram, parfley, and thyme, a piece of rind offfo
lemon, an onton, a hittle anchovy pickle, andljs
a bay leaf; cover them with water, cover the:

der. Take out the tripe, ftrain the liquor,,
put half a pintof the liquor into a pan, with
a glafs of wine, and “a fpoonful of walnut
pickle. When it botls, put in your tripe a--
gain; beat two yolks of eggs with a litdle:
mace, grated nutmeg, and [hred parfley, afd
quarter of a pintof cream, a picce of butrer
rolled 1n flour; miix thefe well rogether, andijp
pour it into the flewspan; keep itirring, orfd
toffing it about one way, ull it is thick andija
{mooth, but do not let it boil atter the egg issf
in. Garnith with lemon. *
N. B. Sauces which have eges or cream infi
them, mull be ftirred one way all the time:qy
they are upon the fire, or elle they willl}:
curdle. Lo
To fricafee P16EONS.
 Take half a dozen new-killed pigeons, fkim
and cut them into pieces, {eaflon them withify
pepper and falt; put them into a ftew: pan,,
with a pint of water, halt a pint of red wine,
a blade or two of mace, a faggot of {Wweel
herbs, an onion, a flice of butter rolled 1f
ticdle flour; cover your. pan clofe, and "letdq
them
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them {tew till chere is juft a fufficient quanti-
ty of liquor for fauce ; take out the herbs and
onion, Dbeat two yolks of eggs, grate in fome
nutmeg ; put the meat to one fide of the pan,
fpour the eggs into the gravy ; keep ﬁm_-lr!g,.
‘ffor fear of its curdling; fqueeze in the juice

of half a lemon, fhake all about. Putr the
iymeat into the difh, pour the fauce over it ;

‘flay fome ralhers of bacon round it. Garnifh
| with lemon and fried oyfters.

A fricafee of Lamr STONES and Swerr.
RREADS.

Par-boil, blanch, and flice the lamb ftones-
fif your fweet-breads are large, flice them,
fdredge them wich a liccle flour, and fry them
@ fine brown. Drain the fat well from them,
ijput in a little good gravy, a few oyfters, {fome
tjalparagus tops, fome par-boiled truffles and
jymorells.  Seafon it to your rafte with mace,
sgautmeg, pepper, and fale, a f(halos thred

very fmall; ftew al eight minutes,  Add a
little cream, fir it about ope way, till it s

‘ Garnifh with lemon.

Zo ragoo a Neck of: VEAL,

Cut it into (teaks, flatten them with a rol.
ling:pin, feafon them wich mace, nutmeg,
ofPEPper, and fale; lard them with (he fat of
acon, dip them in yolks of eggs, with 1
Ahttle thyme and (hred lemon peelin it. Make
a {heet of ftrong cartridge paper into the form
qof a dripping Pan; pin up the corners, bu.
er it well ; butter the gridiron, fer it over 4
d¢charcoal fire or ftove, lay in the meat; do ;

L fD{[]y 4
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{oftly ; bafte it, and turn it frequently, to
keep in the gravy. Have ready half a pint of
good well feafoned gravy, into which put the
meat when it is enough, with a few mufh-
rooms, and a fhred girkin. If you chufe to
- have it a brown ragoo, put in fome red wine,
If you intend it for a white one, putin a lir-
tle white wine, with a yolk of an egg, beat
up with a little cream.

A fricafee of CaLr’s HEAD.

Boil half a calf’s head, let it cool, cut it in-
to flices, put it into a ftew-pan, with f{onie
good veal gravy ; feafon with mace, nutmeg,
pepper and falt; put in an aruchoke bottom
cut into dice, a few boiled force-meat balls,
fome parboiled truffles and morells; boil all a
quarter of an hour, take off the fcum; beat
up two yolks of eggs with a little cream,
which' add to 1t, fhake it round one way ;
make it very hot, but not to boil; {queeze
in the juice of half a lemon. Garnifh with
lemon and pickled oyfters.

o fricafee frefb Neat’s Tongues.
~ Boil them tender, peel them, cut them into
thin flices, fry them in frefh butter ; drain off
the butter, putin a proper quantity of good
gravy for fauce, with an onion ftuck withthree
cloves, a faggor of {wect herbs, a blade or two
of mace, fome pepper‘and (alt; let it immer
half an hour, then take out the tongue, ftrain
the fauce, put it into a ftew-pan again with the
tongue. Beat up twoyolks of epgs with a ht-

tle white wine, put it in, with a piece of but-
{1
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‘ter rolled in flour, thake it about one way four
or five minutes, and fend it to table.

To force a TONGUE.

Roil it tender. When cold, cut a hole in the
réot end, taking out fome of the meat.  Shred
the meat you take out with as much beef fuet,
fome pippins, alittle beat mace, nutmeg, pep-
per, and falt, fome fweet herbs, two boiled
yolks of eggs ; chop all, and mix it with raw
egos; ftuffthe tongue, cover the end with but-
tered paper, or a veal cawl, roaftit, and balte
it with butter. For fauce, have melted butter,

- with a little good gravy, the juice of a lemon,
a little grated nutmeg; boil it up,and pour it
over the tongue in the dith. Garnith with
horfe-radifh and barberries.

To fricafee SOLES white.

. Skin, gut, and wath them well, cutoff the

heads, dry them, cut off the fins, take the filh
from the bones as whole as poflible ; cut each
fole into eight pieces. - Put the bones and
heads into a {auce-pan, with a pint of water,
an onion, a buadle of {weet herbs, two or three
blades of mace, fome whole pepper and falt, a
little rind of lemon; and a crult of bread ; co~
| ver the pan clofe, and let it {tew till there is a-
bout halfa pint of liquor; ftrain it into a {tew-
pan, put in the [oles, a little wine, a few muth-
rooms cut {mall, fome (hred parfley, a piece of
butter rolled in flour, a little grated nutmeg ;

fet it upon the fire, and keep (haking the pan
[ L 2 el
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nll the foles are enough.  Garnith with le-
mon.

To force the infide of a Sirloin of Beer,

Spitir,and with a fharp knife carefully lift up |

the'fat of the ‘infide, take the meat all out
clofe to the bone, thred it fmall; thred as much
beef {uet fine, a little grated bread, marjoram,
parfley, and fhred lemon peel, a couple of fha-
lots [hred fine.  Seafon with nutmeg, pepper,
and falt.  Mix all together, with a glafs of red -
wine. Put it into the place you took the beef
out, cover it with the fat and fkin, faften it

with fmall fkewers, cover it with paper, which

muft not be taken off till it isin the dith ; thred
two fhalots {mall, boil them in a glafs of red
wine, and pour it.anto the dith with the gravy

which drops from the meat, only mind to

fcum the fat off the gravy.

Rolled BEEF STEAKS.

Beat three or four pretty large fteaks with
the rolling-pin: have a force mear, made thus;
fhred very fine a pound of lean veal, the flefh
of a fowl, half a pound of cold ham, the kid-
ney fat of a loin of veal, a {weet-bread cut in-
‘to{mall pieces, an ounce of {tewed trufiies and
amorells cut fmall, a little thred parfley, marjo-
ram, and rind of lemon ; {eafon with nutmeg,
pepper, and falt; mix all witl a couple of eggs
and a little eream.  Put 1t into a {auce-pan,
and fbir it eight minutes over a flow fire.

Spread it upon ‘the fteaks, roll them up firm, |

|

faften them with a {fmall fkewer, fry them a

nice brown in a flew-pan; drain the fat well
from
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from them, put in apint of good gravy, a [poon-
ful of catchup, a {poonful of red wine, and a
few mufhrooms; ftew them a quarter of an
hour.. Cut each roll in two, laying the cut
Tide uppermo. Pour the fauce over them.

Garnith with green pickles.
To fry a Loin of L.AMB.

Cut it into thin fteaks, feafon them with
nutmeg, pepper, and falt, fry them without
butter, turning them frequently. Take them
out as you find them done enough, lay them
upon a warm difh before the fire, pour out any
fat that may be in the pan, put ina little good;
gravy, with a {mall plece of butter rolled in
flour; fhake 1t about, make it boil, pour it o-
ver the fteaks, throw a few fhred capers over
them. Garnith with girkin.

Zo ragoo a fore Quarter of LAMB.

Cut off the knuckle bone, lard it with thin
pieces of bacon, dredge it wich flour, fry-it a
fine brown ; putitinto a ftew-pan, with a quarc
of weak gravy,.a bundle of herbs, viz. marjo-
ram, thyme, and parfley, a little mace, whole
fEP'Pcr’ {alt, and an onion; cever the pan clofe,

let it ftew half an hour; pour the liquor out,
and keep the lamb warm in the pan ; {train the
Liquor. Fry brown half a pint of oyfters, drain
the fat they are fryed in from them, fcum the
fat off the gravy, poar it upon the oyfters ; -put
In an anchovy, two fpoonfuls of wine; boil all
tll there is juft enough for fauce ; add a few
mufhrooms, with a fpoonful of the pickle. Lay

L3 your
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your lamb i the difh, pour the fauce over it.
Garnifh with lemon.

To ragoo FrENcH BEANS,

String and cut them, boil them tender, put
a piece of butter worked in flour into your
ftew-pan, in which fry a couple of fliced onions ;
then put in the beans, with a little nutmeg,
pepper, and falt, the yolk of an egg beat up
with a hetle eream ; ftir them a minute or two,
and {end them to table. -

To fricafce ARTICHOKE BorToMs.

1f dried, fcald, then foak them in warm wa-
ter till they are foft ; put into a pan a pint of
milk or cream, a flice of butter rolled in flour;
ftir it one way'till it 1s thick; ftir in a little
mufthroom pickle. Laytheartichoke bottoms,
each cut into four, into a difh, pour the fauce
over them.

To dry ArRTICHOKE BoTTOMS.

Boil the artichokes juft fo as you can pull off
the leaves and choke, cut the bottoms from the
ftalks, (et them in a very cool oven, upon tin_'
plates to dry. Do this fo many times till they
are quite dry. Put them into an earthen pot,
cover them clofe, keep them dry. When you
ufe them, foak them in warm water, till they
are foft. Fhey are good infauces, cut into fmall
pieces,and pat in jull before the fauce comes off

the fire.
To fry ARTICHOKE BoTTOMS.

If dry ones, foak them in warm water ull

they are foft, dredge them with a little flour ;
fiy
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Afry them in butter ; pour melted butter over

them.

70 fricafee MusaroOMs.

A quart of fmall freh mufthrooms will make
a pretty dith ; make them clean, put them in<
to a {auce-pan, with three or four {poonfuls of
milk, and a little falt ; let them boil up three or
four times upon a quick fire, take them off,
put in alittle beat mace and nutmeg, half a pint
of cream, a piece of butter well worked 1n flour;
fhake the pan conftantly, for fear it fhould cur-

dle. When it is thick and fmooth, {end it to
table.

To ffew MusHROOMS,

Peel and beard them. If they are large
ones, take off the ftalks, and cut each into four
parts. Boil them in {alt and water; drain fome
of the liquor-from them, and add a piece. of
butter rolledin flour, a little mace, nutmeg, and
pepper; ftew them ten minutes; {queeze in
the juice of a lemon, and a glafs of white wine,
if it is agreeable.

Dried MusHrooMmS.

Peel them, take out the beard, fprinkle

them with falt, boil them in their own liquor,

glrain them 1n a fieve ; fet them feveral times
mto a flow oven, till quite dry. When tho-
rciughly dry, keep them in a ftone jar, in a dry
place. i |

9
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To make Musaroom PowDER.

Half a peck makes a tolerable quantity.
Have them frefh and thick ones; clean them
well with a piece of flannel, ferape out the gills
and worms ; put them into.a kettle, with a
handful of {alt, a couple of onions ftuck with
cloves, a quarter of an ounce of mace, two
grated nutmegs, two tea {poonfuls of ground
pepper; let them fimmer upon a flow fire til}
all the liquor is boiled in. Be careful that they
do not'burn.  Drain them in a fieve, and dry
them in the fun, or upon tin plates in a flow
oven. When thoroughly dry, pound them ve-
ry fine. Putthe powder down hard in a ftone
jar, and keep 1t for ufe. Put what quanticy

you pleafe into fauce.
Musaroom CaTcrUP.

The large flaps are beft; pick thé {traws
or dirt off them ; lay them intoa broad earth-
en veflel, ftrew a good deal of falt over them..
“Let them lie a day in the falt. Break them
with your hands, put them into a ftew-pan, and
et them boil two or three minutes. ' Strain
them through a coarle cloth, wringing 1t hard,
to take out all the juice. Let it ftand ro fettle 5
pour off the clear, which run through a thick
" flannel bag. To three quarts of juice allow an
ounce and a half of black pepper; mace, nut-.
meg, cloves, and ginger, of each a quarter of
an ounce; boil it brifkly ten minutes. When

cold, put it into pint bottles, with the fealon-
ing,
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ing, part in each bottle. Cork it tight, and
cement the corks,

To make Musuroom SAUCE for all forts of white
Fowls.

Pick very clean half a pintof fmall mufh-
rooms, put them into a fauce-pan, with alittle
Afalt, a blade or two of mace, and fome nut-
meg, a good piece of butter rolled in Aour, and
half a pint of cream ; boil thefe all together, and
keep ftirring them one way. Pour them with
r{the fauce into the dith. Garnith with lemon.

WaiTe CELLERY Savce for either roafled or
 builed Fowls, Turkeys, Partridges, ©c.

Walh very clean a bunch of cellery, cut it
into little thin bits, boil it flowly in a little wa-
ter till tender; putip a little beaten mace, .
nutmeg, pepper,and (ale, a flice of butter rolled
e flour; boil it up, and pour it into the difh.

ANOTHER.

Boil the cellery as direfted, feafon it with
i §mace and nutmeg, a fmall piece of butter rol-
nfled in flour, half a pint of cream ; boil all to-
ether, toffing it about. Add a glafs of white
;s wine.

BrowN CEeLrERY SAUCE.

Stew the cellery as dire&ted ; feafon with
i fmace, nutmeg, pepper and falt, a piece of but-

er rolled in flour, half a pint of good grawy,
{poonful of catchup, half a glafs of red wine;

give
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give all a boil, pour it into the difh. Garnith
with lemon.

A Savce for Fowls.

Par-boil and bruife the livers: cut fmall
fome frefh or pickled mulhrooms, or both, boil
and chop a handful of parfley; add to thefe
two {poonfuls of catchup, a glafs of white wine,
and as much gravy as will make a proper
quantity of fauce ; thicken it with a piece of
~ butter rolled m flour.

LLEMON SAvUCE for boiled Fowls.

Pare a lemon, fliceand cur it fmall, take out
all the feeds; bruife the livers with a little gra-
vy ; melt{ome butter; mix all, let it boil ; add
a little of the rind of lemon fhred fine.

To ffew a Rump of Pegr.

Boil it rather more than half enough, take |
off the fkin; mix together fome beaten mace,
nutmeg, pepper, and falt, a handful of parfley
fhred fine, a little {fweet marjoram and thyme.
Make incifions both in the fat and lean parts,
and ftuff in this mixture. Mix fome of it with.
yolks of eggs, and {pread over the beef, Iay
the rump of beef into a deep earthen pan, pour
the gravy which runs from 1t over it, with a.
pint of claret; cover the pan clofe, with paper;
bake it two hours. Lay the beef into the difh,
pour the liquor over ir, after having {cummed
off the fat. ‘

A good way-of dreffing a TURKEY or FowL.

Take out the breaft-bone, fill the fowl with

force-meat, made thus; the flefh of a fowl (hred
' finey
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fine, a pound of lean veal beat in a mortar,
half a pound of beef fuet (hred fine, as much
orated bread as {uet, fome fhred parfley and
fweet herbs; feafon with mace, nutmeg, pep-
per, and falc, a litcle rind ¢f lemon (hred fine;
mix all with raw eggs. This quantity will do
for a large turkey; fgf you may make any
quantity you pleafe, in‘proportion to the fowl
you drefs. Roaft it. For fauce, take fome
good gravy, with mufhrooms, and if any force-
meat leaves from the fowl, make it 1nto balls,
fry them, and put them into the gravy. Gar-
nith with lemon., The fowl may be larded,

Jif it 1s agreeable.

To flew a TURKEY brewn.

Draw and pick it well, fill the crop with
force-meat ; put a fhalot, an anchovy, and a

:flictle thyme into the belly ; lard the breaft with

fine fat bacon, dredge it, fry it in a ftew-pan,

fwith a good deal of butter; then put it into a
Alittle pot, or deep ftew-pan, that will juft hold

it. * Pour in fo much gravy as to cover it,
with mace, pepper, two or three cloves, and

(§1alc, if it wantsit, a fmall bundle of {weet herbs;
( cover the pan clofe, and let it'{tew an hour ;.

then take out the furkey, keep it warm covered

i up by the fire. Boil the fauce down to a pint,

train it, and thicken it with a piece of butter
rolled in flour. Put into it a glafs of red wine.
Lay your turkey in the difh, pour the fauce
over it.- Garnifh with lemon and green pickles.

To



132 ART of COOKERY.

T o flew RaBaiTS.

Cut them into quarters, lard them, or not,
as you pleale, dredge them with flour, fry them
in butter; pur them inte a {tew-pan, with
fome good broth, or weak gravy, a glafs of
white wine, a lit le pepperand falt, a bundle of
{weet herbs, a very fmall piece of butter rolled
in flour; cover the pan clofe, ftew it half an
hour, difh them up, and pour the fauce over

them. Garnifh with thin flices of Seville orange
notched.

Scoich CHICKENS.

Warfh and dry them with a clean cloth, finge
them, cut them into quarters, put them into a
ftew-pan, with as much water as will cover
them, a blade or two of mace, a little falt, a
fmall bunch of paifley; cover "the pan clofe,
and Jet them &ew half an hour: then throw

amsa dittle parfley clean wafhed and chopped.
Take the chickens out into a warm foup difh.

Have ready three eggs well beat, whu:h pour
into the fauce flowly, toffing it about; give it
a heat, but do not let it boil again, and keep
moving it, to prevent it from curdling ; pour
It over the chicken. - Mind to take out the
bunch of parfley before you pour in the eggs.

CuickeNs and ToNGUEs, a proger difb fur a large
company.

Half a dozen fmall chickens boiled whité,

half a dozen hog’s tongues boiled and peeled,
a whole cauliflower boiled white, fome {pinage

boiled
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boiled and ftewed ; lay the cauliflower in the
middle of the difh, the chickens round, and
clofe the tongues round the . chickens, with
the roots towards the edge of the dith, the
fpinage in {mall heaps betwixt the tongues.
Garnith with {fmall rafthers of bacon.

To ficww CHICKENS whole.

. Draw and wafh them, cut off their feet,
take out or break the breaft bones; be careful
not to break the tkin; dredge them withflour,
and fry them in butter a fine brown; drain

out all the fat, lay over your chickens fome

thin flices oflean beef, and a very thin{lice or
two of lean veal, a blade or two of mace, a
couple of cloves, a little whole pepper, and
falt, an onion, a fmall bunch of {weet herbs;
pour in as much boiling water as will cover
them, cover your pan clofe, and let them ftew
eighteen minutes. Take up the chickens, keep
them warm, boil the gravy till it is rich, f{train
and {fcum it, pour it into the pan again, with two
fpoonfuls of red wine, a2 few mufhrooms, and
put in the chickens to warm. Lay them into
a +di[h, pour the fauce over them. Garnifh
with flices of cold ham heated in the gravy,
and fliced lemon.

To ftew Ducxs.

A couple make a pretty dith; cut them in-
to quarters, fry them in butter a fine brown ;

pour out al| the fat, dredge in a little flous,
"gPut 1n half a pint of gravy, a glafs ef red wine,
sgan anchovy, a couple of fhaloys, and a bundle
o of {weet herbs ; cover the pan clofe; and let it

h M 3 I s
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ftew eighteen minutes. Take out the bunch of
herbs, {cum off the fat : if your fauce is notas
thick as créam,. put in a little piece of butter
volled in flour, to make it fo. Garpi(h with
lemon and barberries.

Cold roafted duck may be done inthe fame
manner, but does not need to be fried ; ftew
it only till thoroughly warmed.

A good way of dreffing a W1LD Duck.

_ Half roaft it, lay it into the difh which you
intend it (hall go to table upon, carve it, lea-
ving the joints hanging together, {prinkle a lit-
tle pepper and falt on it, {queeze the juice of
~a lemon over it ; lay the back uppermoft, prefs
it hard with a plate ; put to it two or three
{poonfuls of good gravy, cover it clofe with
‘a difh, {et it-upon 2 (tove or chaffing-dith
of hot coals ten minutes. Send it warm_to

table.
T o make @ POTATOE HEerrico.

_ Scrape the fkin clean off four pounds of
‘good raw potatoes, then wafh them clean;
take two pounds of beef, one of mutton, and
one of pork ; or,as you like beft, four pounds
of any of thele meats ; cut them into pieces
of three or four ounces each, {eafon them very
well with pepper:and falt, and a good onion
.chopped very (mall ; have ready a ftong wide-
routhed ftone Jar, fuch as hares are ufually
jugged 10 ; {lice ‘a thin layer of the potatoes)
into the jar, then a layer of the feafoned meat
over them, and fo alternately layers of ‘po--

catoes. and meat ; let your uppermoft layer
be:
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pe potatoes, fo that your jar be about. thre®
quarters full, but put no water into your jar;
then clofe or ftop the mouth of it with a large
well-fitted piece of cork, covering the fame
with a ftrong piece of canvas, and tying it
down with pack-thread, fo as only a little of
the fteam may efcape in ftewing; for a little
thould conflantly evaporate from the fides of
the cork to fave the jar from burfting. Then
place your jar up right in a kettle of cold wa-
ter on the fire, {o as the mouth of the jar
may be always two inches above the warter
in the kettle, when boiling. The herrico in
the jar will begin to boil fome minutes {ooner
‘than the water in the kettle, and that, for ob-
-vious reafons. ln aboutan hour after the wa-
ter-in the kettle begins to boil, your herrico
will be fully flewed. Then take out and open

the jar, pour out the herrico into a deep difh,
and ferve it up.

An excellent method of curing Bacon.

Keep in the fpare ribs, rub it very well
with' fale, lay it upon a table, ftew beaten
falt-petre over it, cover it, and let it lie ten
days; rub it again with falt ; mix brown pPOW-
der fugar with falt-petre, and ftrew over it ; let
it lie twenty days longer; prefs it two or three
days before you hang it up.  Three quarters
wof a pound of falt-petre, and the {ame quan:
tity of brown fugar, will ferve a (mall pig ;
one half of the falt-petre at firft falting, and
the other half mixed with the fugar ac the fe-
cond -{alting. s

N. B, When it has hune a month or fix

M 2 weeks,
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-}veeks, lay it into a box amongft oat-fhell-
ings.

To collar a P1c.

Cut off the head and tail, fplit, bone,wafh
and dry it well; feafon rhe'flelby fide with
beaten mace, nutmeg, pepper, and falt; let
1t lie all night. Mix fome fhred parfley,
marjoram and fage, ftrew thefe over it, roll 1t
up very tight and firm, each half feparate;
few a piece of linen cloth about it tight, and
tied at both ends, wrap it about firm with
a piece of broad tape, as clofe as it will lie,
put it into botling water; with the bones of
the pig, fome whole pepper, mace, falt, a
face of ginger, and two or three bay leaves;
fcum the pickle before you put 1n the collars ;
boil them flow. An hour and a half will boil
a {mall pig. When itis cold, take off the
tape and cloths, ftrain the pickle, put both
when cold into an earthen veflel, and keep it
for ufe. When you fend it to table, garnith
with parfley. _
' Lo collar EELS or TROUTS.

The eels muft be {fcoured with falt and fand,
the trouts {craped ; open your fifh, wafh them
very clean, dry them with a cloth, cut oft the
head, finggzand tail, take out the bones, fea-
fon the inkde with mace, nutmeg, pepper,
fale, and cloves, all beaten ; mix together
fome parfley, marjoram, thyme, (hred very
fmall, whicti trew over them ; roll them very
tight from the rail upwards, that {fo th:ﬁ‘nal! |
end may be in the middle; {ew them into a

piece of linen cloth, tie the ends right, bind '5
them
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them in with broad tape, as clofe as they will
lie ; put them into boiliag water, with the
bones, half a pint of vinegar, fome falt, a bun-
dle of fweet herbs, a little mace, black pep-
per; and ginger ; fcam the pickle betore you
put in the collars ; boil them flow three quar-
ters of an hour. Waen enough, take them
up, take off the tape and cloth, fet the col-
lars upon a plate, that they may be of a right
(hape when cold; ftrain the pickle. When"
the collars and pickle are both cold, puc
them into an earthen veflel, and keep them
clofe for ufe, When you fend them to table,
garnifh with barberries and pardley.

Ts collar BEEF.

A thin piece of the flack is belt ; take the
fcin off to the end, beat it with a rolling.pin ;
have four quarts of pump water, with a quar-
tec of a pound of falt-petre diffolved in it ;
ftrain this pickle, lay the beef into it two
days, turning it; mix together nutmeg, mace; -
cloves, “and pspper, all beat fine, a little
thyme, marjoram, and parfl:y, (hred; ftrew
all over the beef, lay on the tkin, roll it very
clole, few a piece of cloth tight about it, tie
the ends clofe, wrap it with broad tape, as
clofe as it will lie, lay it into an earthen pan,

with half a pint of claret, Bake it in an oven
with bread. :
To collar SarLmMoON,
Take a fide of falmon, {crape and wath it,
cut off the head, and a piece ot the tail, dry it

with a cloth, make a force-meat thus ;-fake
M 3 : the
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the tkin off the tail, beat the fih in a mortar,
a few oy(ters plumped in their own liquor, one
or two lobfter rails, three yolks of hard boiled
eggs, four anchovies, fome parfley, thyme,
and marjoram, all chopped fine; add a little
grated bread ; feafon this mixture with mace,
nutmeg, cloves, pepper, and falr, all beat
-ﬁ.qg ; mix it together with raw yolk of egg ;
fprinkle a little pepper, and fak, upon the fal-
mon, rub it over with yolk of egg, {pread on the
force-meat, roll it uptight, few it into a piece
of cloth, tie both ends, and bind it about with
broad tape clofe. Boil it flowly two hours in a
pickle of water, with falt and vinegar ; {cum
it and let it be boiling when you put in the
collar, ddding a bundle of {weet herbs, a lit-
tle fliced ginger, a nutmeg cut into four parts,
and fome whole black pepper. When the fal-
mon .is enough, {et it up to cool ; let the pic-
kle be cold alfo, and put them into an earthen
veflel. When you fend it to table, garnifh
with fennel and padloy.

To coliar Ccw HEELS.

"Roil them very well. bone them while hot ;
fix make a good fized roll ; lay them one upon
another; {prinkling a little falt between each,
roll them up in-a coarfe cloth, tie the collar at
both ends, to thape it, put it into boiling wa-
ter, with fale in it; lct it boil flow an hour.

When it is cold, put it into a pickle of falt and
water boiled, and fend it to table either fliced

or whole.

To
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To collar a CarLr’s HEAD!

Get a calf’s head with the fkin and hair on,
fcald off the hair, parboil it, flit on it the fore
part, and take out all the bones while it is hot ;
fealon it with mace, nutmeg, pepper, and falt,
{weet marjoram and parfley ; roll it hard, put
it into a cloth, and bind it with tape; as direét-
ed for other collars ; boil it flowly 1n as much
water. as will cover it, with a little falt in it.
Before you roll up the head, boil and peel the
tongue, {lice it, and lay it, with the eyes, u-
pon the head, {o roll it mp with 1t ; throw a-
way the black part of the eyes. When you
take out the collar, put into the liquor a little
mace, nutmeg, and pepper, give it.a boil.
When the collar and pickle are both cold, put
them together into an earthen pan, with a pint
of vinegar. Garnith with flowers and barber~
ries when you fend it to table.

To collar Pork.

Take a Dbelly piece of young pork, lay it
into water a night to foak out the blood, mix
together fome parfley, marjoram, and thyme,
{bred them fine, dry the pork with a clean
coarle cloth; rub it over with yolk of egg,
firew thefe herbs over the infide; cutr fome
thin flices off a leg of veal, beat them with a
rolling-pin, feafon them with mace, nutmeg,
pepper, and falc; lay the flices of veal upon
the pork, roll it up hard, put itinto a cloth,
and bind it like other collars, with broad
tape. Boil itin fale and water. When you
think it tender, take it out; put into the

pikle
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pickle fome ginger and pepper, giveit a boil;
when cold, put to it a little vinegar, and keep

the collar in it. Garnith with flowers and
bay leaves. |

Mock Brawn.

Have a head and belly-piece of pork, which
falt with falt-petre and common (alt ; let it lie
+, two daysin the falt : have fome cow heels well

boiled and boned, and mix the n amongft the
pork properly, putting a good deal round the
outfide, to make it cut like brawn, roll it up,
few a coarfe cloth about 1t, tie the ends, and
bind it with tape, as you do a collar, and boil
it in (alt apd water ; have a wooden cafe of the
fize you would chufe your roll to be, with
ho¥es 1n 1t, and a top to go into 1t, with a cord
to pull it out. When your roll is enough,
take it out of the cloth in which 1t was boiled,
lay a clean coarfe cloth into the cale, put in
the brawn, purt in the top, lay a heavy weight
upon 1t; let 1t ftay in the cale ull it is cold.
Make a pickle of falt and warter, with a hand-
ful of bran boiled in it; f{train it when cold;
keep it in this pickle for ufe. Send either the
roll or flices of it to rable. v

To pst LLOBSTERS.

Peg them, to prevent the water getting in,
boil them in falt and water; when enough,
and cold, take the fith out of the tails, and
claws, as whole as poffible, (plit the tails, and |
take out the guts; do not ule the body for |
pottings as it will not keep long; mix tope:

ther'fome beaten mace, grated notmeg, pep-
per
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per, and falt, lay your lobfters into.an earthen
pan in layers, feafoning every layer. 'Toa.
{mall pan of lobfters put half a pound of but-
ter, cut into pieces, at the top: tie a paper
over it, and bake it in an oven. \When it 1s
enough, drain the butter from it while warm,
and fet the butter to cool ; when your lobfter
is cold, put it inte the pots, as firm as poffible,
and {mooth at the top, take the butter which
was drained from the lobfters, and, if you
think there 1s too little, add a piece more
butter, put it into a' pan, fet it upon a flow
fire, take off the fcum, pour it upen your
lobfter in the pots. Take care to let none of
the fediment go in with the butter, and do
not let the pots be moved till the butter is
quite hard. : | .

To pot FELs.

A large eel is beft; gut, fkin, bone, and
ath it clean, dry it with a cloth, cut it into
ieces about three inches long, lay them into
n earthen pan, feafon each layer with mace,
utmeg, cloves, pepper, and falt; lay fome
teces of butter on the top, tie a paper over
he mug, bake them half an hourin a quick
ven. When enough, lay them to drain ;
hen cold, lay them into your pot or pots very
lofe, and if you think they do not tafte e-
wough of the fealoning, add a little more.
Vhen you put it into the pot, take the but-
er which was baked with them from the gravy,
nd 1f it is too little, add fome more butter
O It, put itinto a pan, fet it upon a flow fire,
ake off the fcum, and pour the cléarbutter
over
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over the eels in the pot. Do not move the

pots till the butter i1s quite hard. Obferve this

for all pots.
N. B. Pot trouts the fame way.

To pot S_ALM":FF.

Scrape, wafh, and dry it, fplit and wipe it
with a cloth, cut it into pieces, feafon it with
mace, nutmeg, cloves, pepper, and falt; put
It Into an earthen pan, with the fkinny fides
at top and bottom, lay pieces of butter on the
top, tie a paper over it, and bake it. When
1t comes out of the oven, drain all the butter
and gravy very well from it, till quite dry.
When it is cold, take it from the 1kin, beat it
in a marble or wooden mortar, If you find it

not high enough {eafoned, add a little more of 1

the fame feafoning. When the falmon is beat
very fine, put it down into your pots firm and
finooth, and cover it with clarified butter.

N. B. Some people do not beat.it in a mor-
tar, but put it down as whole-as poffible into
the pots, after taking off the fkin.

To pot a P1xE.

Scrape, gut and wafh it, cut off the head,
{plit it, take out the chine-bone, feafon the
infide with bay falt, white pepper, mace, and
nutmeg, lay it together, and turn it round,
lay it into an earthen pan, tic a paper over It,
and bake it.  When it is baked, drain it well :
when-cold, put it into your pot, and pour cla-
rified butter over it.

|

i
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To pot a HARE.

Boil the hind parts of a hare, and when
cold, take from it all the fkinny part and fi-
news, beat it very fine im a mortar, with but-
ter melted without water. The hind parts of.
a large one will take half a pound’of butter.
Scafon it with mace, nutmeg, cloves, pepper,
and falt : mix the ifaf"nnmg well amongft it, -
put it into your pot clofe and ﬁnoﬂ}th, and
pogr clarified butter over it.

To par a HARE in joints.

Do not wath it, but wipe 1t with a cloth,
cut it up 1nto _]mnts as you would at rable,
lay afide the head and bloody parts; feafon
the hind parts and back bone with mace; nut-
meg, pepper, and falt, and lay it into an
earthen pan; have a pound of beef fuet beat
in a mortar to a pafte, which lay over the
hare ; tie a double brown paper over the pan,
and fet it into a flow oven all night.. When
baked, drain the fat and gravy from it; drain
it upon a cloth. When 1t is quite cold, lay
1t clofe into pots, and cover it with clarified
butter.

To pot BEEF.

Cut fome lean pieces of beef free of fkin
and finews, put it 1nto-an earthen pan, witha
litcle pepper and fale; Jay fome pieces of but-
ter on the top, tie a paper over it; bake it
till it is tender, drain the liquor from it while
hot. When your beef is cold, beat it in a
~marble or wooden mortar very finc, with but-
ter
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ter melted without water ; feafon it with mace,
nutmeg, pepper, and falt : mix the feafoning
well amongft it, put it firm down in your pots,
and.cover 1t with clarified butrer.

Zo pot TroUTS.

Scrape, gut, and walh them clean, cut off
the heads, fins, and tails, lay them into an
earthen pan; mix together mace, nutmeg,
pepper, and falt, feafon the infides, and firew
feafoning between each layer ; put fome pieces
of butter over the top, tie paper over them,
bake them an hour and three quarters, pour
the liquor from them. Put them into the pots,
aﬁld when cold, pour clarified butter over
them.

To pot VENISON.

~ Have fat and lean together, lay it into an
earthen pan, with fome pieces of burtter over
it, cover the pan with paper, and bake it.
Pour the liquor from it while it is hot ; when
cold, take all the fkin off, and beat it to a
pafte in a marble mortar, or wooden bowl, put-
ting in a little melted butter.  Sealon with
mace, nutmeg, pepper, falt, and a very few
cloves. Put 1t clole down into the pots, and
cover it with clarified butter.

~To pot Fowts or P1GEONs.

Draw them very clean, cut off the heads
and feet, do not walh but clean them with a
cloth ; feafon with pepper and falt, lay them
into an earthen pan, with a good deal. of frefh

buttér. When baked tender, pour the liguor
| from
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from them, lay them upon a cloth to drain;
feafon them again with mace, nutmeg, pep-
per, and falt, put them 1into your pots. Take
the butter which was baked with the fowls,
and melz it; if there is not enough, add more
butter clarified, and cover the fowls with it,

N. B. Do wild fowl in the fame manner,
but bone them.

To pot E£Ls.

Skin, gut and wafh them clean, cut them
into pieces three or four inches long, dry
them in a cloth, feafon with mace, nutmeg,
pepper; falt, and a little fal prunella pounded
very fine; lay them into an earthen pan, with
a good deal of butter on the top, and tie pa-
per over the pan. Half an hour will bake
them 1n a quick oven, if they are not very
large ones. Take them carefully out, lay
them upon a coarfe cloth to drain ; when quite
cold, put them into the pots, {eafoning them
again with the {ame feafoning. Clanify the
'blutt:r they were baked 1n, and pour it over
them.

N. B. If you chufe to bone them, keep out
the {al prunella.

Srinace or BrocoL1 and Tcas.

Stew your {pinage or brocoli as before di-
reted ; have a ftew-pan with boiling water
upon a {low fire, drop in the eggs as quick as
poflible ; take them out with a flice as whole
as you can, lay them upon the {pinage, and
fend them to table; with melted butter,

N L
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ToasT and Ecos.

Make fome good buttered toaft, cut it into
fquare pieces, and lay a dropped egg upon
each piece.

BrocoL1 and buttered YEcas.

. Drefs the brocoli as before ordered ; take
what number of eggs you chufe, beat them
well, put them into a {auce-pan, with a good
piece of butter, a {poonful or two of cream,
and a little falt, keep ftirring them with a
- {poon; pour them upon a toaft made half an

inch thick, and well buttered on both fides.
- Lay it in the middle, and the brocoli round
1t.

N. B. A difh of afparagus and egos may be
ddne in the {ame manner.

An EcG Soor.

. Beat two yolks of eggs in a bafon with a
piece of butter the fize of a ben’s egg, and
{fome falt, pouron a quart of boiling water
Alowly, ftirring ic all the time till the eggs are
well mixed ; put in a httle beaten mace, nut-
meg, and pepper, pour it into a fauce-pan,
and ftir it _upon the fire till 1t immer; then
pour it out,of one vellel into another ull it s
“quite fmooth and frothy ; fec it upon the fire
again, flirring it till it be quice kot. Send 1t
to table in a {oop-difh. ¥ i |

A Fricafee of Laas. , ._

Take fix or eight hard boiled eggs, cut

them into quarters ; have half a pintof u::rf:::.mci
an

i
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and a quarter of a pound of butrer, with a
Licle fale, ftir it together over a flow fire till
it is thick and {mooth. Lay the eggs in your
dith, and pour the fauce all over.

N. B. Gravy may be ufed inltead of cream,
if it is agreeable..

A Raogoo of Eccs.

Take a dozen hard boiled eggs, break off
the fhells, and cut the white acrofs longways
in two halves, keeping the yolks whole ; take
a quarter of a pint of pickled muthrooms, and
2 little boiled parfley thred very fine, two or
three truffles and morells cut into pieces, a
few artichoke bottoms; mix them together
‘with the water in- which the trofiles and mo-
rells were boiled, grate in a little nutmeg,
mace, pepper, and falt, put it into a pan,
with three or four fpoonfuls of warter, a glafs
of red wine, a plece of butter as large as a
‘walnut relled in flour; ftir all together, and
let it boil. Lay the yolks and whites in or-
‘derin your dith, the hollow parts of the whites
uppermoft, “and fil} them as high as they will
lie. with crumbs of bread fried brown and
crifp, fo pour the fauce over, and garnifh
with fried bread crumbs,

To broil Ecas.

Take a flice round a loaf, toaft.it brown,
lay it on a dith, &4nd butter it; break fix or
eight eggs on ir, hold over them a red-hot
fhovel ; fqueeze a Seville orange, and grate a
little nutmeg over them.

N 2 Baked
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Baked Lces.

Soak a penny loaf in a quart of hot cream
or milk till quite foft, and ftrain it through a
fieve; add a little brandy, grate in a little
nutmeg, {weeten it to your talte ; break into
a dith as many eggs as will cover the bottom,
pour on the bread and milk. Bake it half an
hour in a tin oven before the fire, or upon a
chaffing difh of hot coals, covering it clofe.

Ecaes with Lettuce.

Scald fome cabbage lettuce in water,
fqueeze 1t well, flice and tofs it up in a ftew-
pan with a piece of butter; {feafon with nut-
meg, pepper, and falt, ftew it half an hour,
and chop them well together. When they are
enough, lay them into the cith; fry fome
eggs nicely in butter, lay them upon the let-
tuce. Garnifh with Seville orange.

To fry Eces. _

Have a good deal of butter in your frying
pan, make it pretty hot, drop in your eggs,
fry them a light brown, turn them, and give
shem juft a heat on the other fide, then take

“them out as whole as poflible. If they run to-
“gether, [eparate them with a knife.

To boil Eccs.

Put them in when the water boils, and let
them continue boiling three minutes.

Rules to be obferved in making P uDDINGS.

If batter puddings, mix the flour with a
| litle
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Jittle milk ; add the other ingredients by de-
grees, which will make It fmooth.

Never allow your pudding- _cloth to'be wath-
ed” with foap; dip it in warmx water, and
dredge it with flour.

It you boil your pudding in'a difh, butter
the mfide before you pat in the batter.

Tie a batter pudding clofe, a bread pud-
ding loofe.

Let the water boil when you put in' the:
pudding, and’ if you want to add any’ more,.
let it be boiling water; move the puddma
frequently to prevent it from fticking to the:
pot.

When a batter pudding happens to btf
Iampy, put it through a hair freve..

For ail baked puddings butter the pan o
difh before you put them in.

~ A plain Puppive.

Pat your pudding, made of a pint of cream:
‘or new . milk, fix en'gs well bewten, thige
qu":nﬁlls of ﬂ:nr a little nutmeg, and f3lt,,
into boiling water. It will be enm]nrh in half
an hour. Send it to table with wine or rm:ltedL
butter, or both.. 5

A batter Pubbping.. -3

Mix togethcr a pint and a half of new:
milk, ten eggs, without two whites, well beat-.
en, fix fpoontuls of flour; a little fale;, An:
hour will boil it.

N. B. Fruit may be added,. if yoy likeit..

N 3 : Y
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A bread PUDDING:

Take a penny loaf with the cruft cut off
fliced thin; boil a quart of cream or new
milk, pour it over the bread, put in a piece
of burter, ftir it round, and cover it clofe.
Beat fix eggs, leaye out two whites, add them
to the above mixture when it is cold, with
two {poonfuls of mountain wine, or rofe wa- "
ter, a little nutmeg, fugar, and {alt; mix the
whole together. Half an-hour will boil it.

A quaking PubpiNG.

Beat well eight eggs, without four whites,
and then mix them with a pint of thick
cream ; mix allo a large fpoonful of flour with
a little of the cream, then add it to the whole,
with a'quarter of a pound of lump fugar, and’
a little nutmeg. Butter and flour the cloth
~well ; do not ue it too clofe. Put itinto boil-

ing water, and let it boil for half an hour.

Bread and butter PubDING.

‘Spread with butter and cut a ptnny Joaf in-
to.thin flices, as for tea, butter a dith, and lay
the flices all over it; {irew over the bread and
butter fome currants, clean wathed and pick-
ed, then put in a layer of bread, butter, and -
currants alternately, tillall 1s in. Take five
eggs beaten, a pint of milk, a quarter of a
putmeg grated, a licde brandy, and falt; mix
all this together, {weeten it to your tafte, and
sour it.over the bread and butter. Bake it
Lalf' an hour.

: il " N.R.
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N. B. The dith may be lined with puff-
pafte, if it is agreeable.

To make a Batter PUDBING.

One fpoonful of flour, one fpoonful of {u-
oar, four eggs, the whites of two, a pint of
raw milk, let it boil three quarters of an hour.

N. B. The pot muft boil before the pudding
1S put in. |

A Marroww PubdpbDING.

A quart of cream, three Naples bifcuits and

a half, half a nutmeg grated, a litile beaten
cinnamon and falt, ten eggs, leaving out five.
whites, a little rind of lemon. thred fine;
fweeten it to your tafte, and mix all together 3
put a - piece of butter into a fauce-pan with
the mixture, ftir it upon the fire tll it is
pretty thick ; pour it into .an earthen pan,
with fix ounces of currants that have beén:
plumped in hot water, flir it round. Ling

. the bottom of the dith with puff-palte, and lay .
fome round the difth edge. When the pud-
ding is cold, and the oven ready, add ‘a:glafs
of mountain wine or brandy, and pour it in;

lay long pieces of marrow on the top. Bake ic
half an hour, :

A Manna PuppiNG.

- A tea.cup full and a half of manna, boil it
in a pint and a half of milk, ftir it all the
while, and boil it to a thick confiftence ; let
it ftand till it is cold, and then put in alittle.
nutmeg, a little beat cinnamon, a glafs of
mountain wine, {ix eggs well beat, and a lictle

(hred
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fhred lemon peel. Boil it about three quarters:
of an bour,

A baked Manna Puppmia,

A tea-cup full of manna, boil it 1n a pint:
and half of milk to a thick confiftence, ftir-.
ring it all the while. When cold, add to it
fix eggs, a little nutmeg and fait, a glafs of’
white wine., Butter the difh, and lay puff-
pafte round the edge. Half an hour will

bake it..

A fuct PUDDING.

A penny loaf grated, three quarters of @
pound of fuet thred fine, half a pound of fu-
gar pounded, three quarters of a pound of
eutrants clean wafbed and picked, half a
nutmeg grated, half rhe rind of a lemon
fhred fine, a little fale, five eges beaten; mix
~all together in a quart of new milk. Boil it

two hours. -

A PuppiNg fo buke rmdf;f" meat.

¢ A quart of milk, fix eggs, a fctle falt, make
. it into a batter with flour, as thick as for pan-
cakes ; put fome dripp;ng or burter into a
ftew-pan or frying-pan, boil it upon the
fire, pour in the batter, and hold it upon the
fire two or three minutes, to harden the bot-
tom, then fer it under the meat before the
fire. Give it a heat upon the fire\feveral times,
fhifting it in the pan when it is '{tiff enough
to bear it. Make the pudding of fuch a fize as

to be baked enough when the meat 13 11-S’l]d"~r
& ¥ ide

&

\

iy
-
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Slide it upon a difh, and fend it to table, with
melted butcer.

A Steak PupDING.

Make a good pafte with fine flower, f{uet
thred fine, and a little falc; have it pretty
ftiff. Let your fteaks be beef or mutton,
and feaion them well with pepper and falt.
Make. 1t up with the meat in the middle,
as you do an apple dumpling, tie it into
the cloth, and put it into boiling water. A
large one requires five hours, a fmall one three
hours. "

N. B, Pigeons, inftead of fteaks, eat well.

A Rice Puvpping,

Boil a quarter of a pound of rice with aftick
of cinnamon in a quart of milk upon a flow
fire, ftir it frequently ; when tender and thick,
pour it 1nto an earthen pan, and f{tir into it
a quarter of a pound of butter, {weeten it to
your tafte; add half a fmall nutmeg grated, a
little rofe water, and mix all well together
when it is cold ; beat cight eggs, keeping
out three whites, beat all well together; but-
ter a difhy pour it in, and bake it. The difh
may be lined with puff-palte, or not, as you
l pleafe. '

N.B. Currants or fweet-meats may be
added. '

A ground Rice Puppine. ‘

Boil fix ounces of the ﬂnurgﬁni;e amongit

' a quart of milk upon aflow fire till thick, keep
flirring it fiequently; pour it into an ‘earthen
pan

3
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pan, ftir in half a pound of freth butter, fis
ounces of fugar. When it is cold, grate ir
half a nutmeg, fix eggs beaten, two [poonful!
of mountain wine, and beat all together. Line
the difh with thin puff-pafte, pourit in, anc
bake it.

A Cuftard Puppine.

A pint of cream, fix eggs, leaving out three
whites, two fpoonfuls of flour, grate in a little
nutmeg, a little falt, {weeten it to your rafte
butter and flour your cloth, tie it not too clofe:§s
~and put it into boiling water half an hour. II
you chufe you may butter a wooden bowl, pus
it in, and tie a cloth over 1t. +When enough:
turn it into a dith, and pour melted butter o
wer it. |

A Bread PuppiNg to bake.

~ A penny loaf grated, feven eggs, leavin
three whites, a hitle beat cinnamon, half
pound of raifins {toned, halfa pound of cur-
rants clean wathed and picked, a lictle falty;
mix 'all together with a quart 6f new milk ox
cream, butter the difb, pour in the pudding,
and bake it. .

' A Chefnut PuppING.

Twenty chefbuts, boil thema gquarter of ar
hour, blanch and beat them in a marble mog:
tar or wooden bowl to a pafte, with-a glals
of mountain wine ; beat nine eggs, leaving owt
three whites, a hittle bear cinnamon and falt,
" mix all well together ; add a quart of cream

or news milk, a quarter of a pound of melted
| butter,
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butter, and {weeten it to your tafte. Line your
dith wich puff-pafte, pour in the pudding, and
bake 1t. |

Cheefe-curd PuppiNcs, which make @ pretly
- Jide-difh.

Three quarts of milk, turn it with runnet,
drain the whey from the curd, beat the curd
in a mortar, with half a pound of freth butter,
till the curd and’ butter are well mixed, fix
eggs well beat, two Naples bifcuits grated ;
‘mix all together, and {weecten it to your tafte.
{ Butter patty-pans, and fill them with the mizx-
ture. Bake them in a flow oven, and turn
them out into a dith. - Cut citron and candied
orange-peel into litde narrow pieces, and
blanched almonds cut into long flips, and
ftick them in different parts on the tops of
the puddings; pour a little wine and melted
butter iato the dilh, and grate fome {ugat
over them. , :

A Potatoe PUDDING.

d Bol fix middling fized potatoes, peel
ofthem ; when cold, fqueeze them through yotig:
“f hands, leaving fome part of -it>about the fige”
of half an almond ; add to them half a pound *
of butter melted without water or flour, eight
meggs well beat, a quarter of @ pint of cream,
i balf a glafs of mountain wine, half a pound of
#qfagar, a little beat cinnamon, the juice of half
da lemon, the rind of one lemon f(hred ver

-_ Apple
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Apple PubpiNg,

Ten middling apples coddled fo foft as to
come eafily from the fkin, ten eggs, leaving
out four whites, the rind of alemon grated,
half a pound of fugar, a glafs of mountain
wine,_a little nutmeg and cinnamon, a quarter
of a pint of cream. Put puff-pafte round the

difh.

Scalloped Por aATOES.

Boil, fkin, and bruife potatoes in a little
thick cream, put in melted butter, falt, nut-.
meg, pepper, {fome bread crumbs; roaftthem
before the fire in {callop-thells,; or brown them,
with a red hot iron.,

A boiled 1.oAr.

Poura pint of milk fcalding hot over a fmalll
loaf, cover it clofe, and let it ftand till 1t has;
foaked up the milk ; then tie it into a clothy,
and boil 1t a quarter of an hour. Send it toufj
table with melted butter poured over 1t, andl
grate a litcle fugar on it.

A cream PubbpiNg.

Boil a quart of cream with a ftick of cinna-.
mon upon a flow fire, and let it 5:001; i?ea-ta
eight eggs, leaving out four whites, mix a
fpoonful of flour with them, four ounces of
almonds blanched and beat to a pafte, a quar-
ter of a pound of fugar, and a lictle rofe wa-
ter; mix the eggs, then the cream, by - de-
grees : have ready a thick cloth, wet It-in

warm water, dredge it very well with flour,
pout
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pour in your pudding, tie it clofe, and boil it
quick for half an hour. Send it to table with

melged butter, a little wine poured over it,and
fome {ugar grated on 1t.

A Leman PuDDING.

Half a pound of putter worked to a cream,
three quarters of a pound of lump-fugar pound-
ed, half a pound of almonds blanched and beat
to a palte ina marble mortar or wooden howl,
the rind of two lemons boiled in two warers
till tender, and beat to a paite, five eggs weil
beat, a glafls of mountain wine the_]uln;e of half

Iemon mix all well mgelhcr ‘put puff-palte
rnund the difh, and bake it.

N..B. Make an orange puddmg the fame
way, only ufe oranges in U the place of lemﬂns.

An Almond PubbpIing

- Put three ounces of the. c:rumbs ofﬁne br ead.
Jfliced thin into a pint and half of cream, with
ghalf a pound of almonds blanched and beat o a
{palte, a little rofe water, cight.eges, leaving
out four whites, a quarter of a pound of i
gar pounded;a guarter of a pound of melt-
d butter ; mix ‘all well mgetber Line the
fdith with puﬁ'—pa[’te pour in the puddtng,and
2ke It

A PuppiNe.

Pour a quart of cream fcalding hot upﬂn
g0 old penoy loaf {liced thin, the crult taken
rom it, cover it clofe till it is cold ; add nine
ggs well beat, fome cinnamon, nutmeg, and
| alt half a rmund of .beef fet, three qual ters,
O of
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. of a pound of currants clean wafhed and pick-
ed, three apples pared, cored, and fhred, a lit-
tle rofe water, fome candied lemon peel.  But-
ter the difh, and bake it.

- Tanfy Puppixe.

Beat twelve eggs, keeping out four whitess
a quart of cream, the crumbs of an halfpenny
roll grated, a little orange flower or rofe-water,
cinnamon,nutmeg, and falt, a fpoonful of tan{y
juice, halt a pint of fpinage juice, halfa pound
of fugar. Butter your difh, and bake it.

A Carrot Puppine.

A pint of cream, eight eggs well beat, ftir
in halfa pound of carrot clean {craped and gra-
ted, three quarters of a pound of grated bread,
fix ounces of [weet butter melted, two glafles
of mountain wine, a little rofe water, half a nut-
meg grated, half a pound of fugar; mix all
well together. Lay puff-palte round the difh

edge.
A Biftuit PuDDING.

+ Four penny Naples bifcuits grated, pour o-
ver them a pint of cream or milk boiling hot,
cover it clofe till cold ; then add a little beaten
cinnamon, nutmeg, and falt, four yolks and
two whites of eggs well beaten, a little rofe
water, two ounces of fugar pounded ; mix all
well together, and boil 1t in a bafon. Send
it totable with meited butter, wine, and {ugar

poured over It.

A
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A Hunter’s PUDDING.

Seven eggos well beat, half a pint of cream;
a pound of grated bread, a pound of fuet (hred
fine, halfa pound of currants clean wathed and
picked, half a pound of raifins {toned, a litcle
grated lemon peel, cinnamon, nutmeg, and falt,
half a pound of fugar, a glals of brandy. It
will take three hours boiling. Ay

N. B. This pudding may be baked, if it 1s
agrecable.

A Prune PubbING.

Nine eggs well beat, a quart of cream or
new milk, fix {[poonfuls of flour, a little falt and
nutmeg ; mix it by degrees into the milk ; add
a pound of prunes, a quarter of a pound of fu-
gar. Tie it in a cloth, and boil 1t two hours.
Pour melted butter over it, |

A Sago PupbpING.

Wath a pound of {fago in three or four hot
| waters, put it inte a quart of new milk, with
a ftick of cinnamon, boil it till thick upon a
flow fire, ftirring it frequently. when it is e-
nough, {tirin halfa pound of frefh butter ; pour
it into an earthen pan. Beat nine yolks and
five whitesof eggs, aglals of mountain wine, half
a pounc of {ugar, a quarter of a pound of cur-
rants clean walhed and picked, a little nutmeg
and rofe water ; mix all well together. . Put
pufl-pafte round the difh, and bake it. :

A Fried PupbING.

Take a pint of milk, feven eggs, a fpoon-
O2 ful
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ful of yealt, a few currants, make it &iff wich
flour, and fet it before the fire to rife. Let
the f:ymg-*mn be pretry full of fine fat, drop
1t 1n, and let 1t fry round and brown.

A Peafe PuppiNe.

Put it into cold water, boil it till the peafe
are foft. Untie the puddmg bag, flir in a prece
of butter and a littlefalt 3 nie it again, and boil
1w an hour longer.

N. B. Tie it very flack when it is ﬁrﬂ: put
in, and ugl:rrer the fecond ume. Take 1t out

{:-{[Ln, and beat 1t with the ladle,

Yeaff DumpLiNGs.

Make a light dough with ﬂf'.l“'ll‘,- falt, yeaft,

and water, as for bread ; fetr it befare the fire,
covered wnh a cloth, half an hour to rife ;
make it into round balls of the fize of a goofe’s
egg, flatten them with your hand, put themin-
to-boiling water, and let them boil twelye mi-
nutes. Send them to table with melted butter.
~Scum the water before you put them in.

Suet DumpLINGS.

Eﬁ« penny loaf grated, fix ounces of fuet, fix
‘otinces of currants, half a nutmeg, a little ﬂllt
four eggs ; mix it up with a little cream, and
- make 1t jnlo dum@hnus with a little flour Pt

th:.mﬁ-i;am boiling water, and boil them ﬁfu.en

minutgs.
Butter DuMPLINGS.

T ake a good picce of butter, rub itinto your

flour, and make it Iike cru& for'a pye. Make
it
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it up into dumplings, and boil them half an
hour. |

Appl: DUMPLINGS.

Makeagood puff-pafte, or (hort-pafte, which
you pleafe, pare large apples, quavter and
core them; roll your pafte in round pieces,
large enough for one apple, put 1t round
each like a ball, with a little flour in your
hand. Tie them feparately in a cloth firik
dipped in warm water and floured, put them
into boiling water. Three quarters of an
hour will boil them, 1if they are not e:{cee:-d,-
ing large apples. Send them to tabie with
grated fugar over them, and melted butter
and pounded [ugar with them,

Black PupDINGS..

Two quarts of {wine’s blood, a quart of
cream, eicht eggs well beat; mix them well
together, thicken 1t with grated bread or leap-
ed groats, which you pleafe, and one pound
‘and a halt of beef fuet or lard thred fine. Sea-
{fon with mace, nutmeg, pepper, and falt; put
in a. little [weet marjoram, mint, thyme, and
penny-royal, all thred very fine; mix all well
together, and fill the fkins of what length-you
pleafe. Prick them with a pin; and put them
into boiling water, and let th€m boil an hour
upon a flow fire. When enough, lay them
upon clean ftraw to drain:

N. B. Ler the fkins be very well cleanfed,.

walhed in feveral waters, and laid all night in
falt and water..

©:3; Puddings
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Puddings may be made the (ame way of ei-
ther fheep’s or cow’s blpod.

W kite PupDINGS.

Take three penny loaves, cut oft the cruft,
flice them, and pour over them three pints of
cream or new milk boiling hot; let 1t ftand
till the cream is all foaked up. Add toita
pound and half of beef fuet thred fine, twelve
eggs well beat, a peund of carrants well clean-
ed, half a pound of raifins {toned, a quarter
of a pound of almonds blanched and cut {mall,
a pound of fugar. Sealon with mace, nutmeg,
cionamon, and f{alg, a little rind of lemon fhred
" fmall, +wo glafles of mountain wine, one glafs of
brandy. Whenyour tkinsare very well cleaned
in {everal waters, and havebeen laid in faltand
water all night, dry them with a cloth, and
fill them of what lengths you pleafe. Boil
them carefully upon a flow fire an hour.

SAUSAGES,

Take three pounds of pork free from fat
and fkin, cut it into fmall pieces, and add ot
two pounds of lard free from fkin, beat it to-

ther in a mortar till fine. Seafon with nut-
meg, mace, pepper, and falt. - Mix the fea-
fonings well awugﬂ it, and fill fmall fkins |
- well cleaned. | '

N. B. The faufage-meat may be kept 1n
« mug, and the fkins filled as you want

them. 4 el 1 ,
Put in a litctle flrong beer amongft the meat

* with which you fill the fkins, but not iato the
mug amonglt the faufage meat,

Lancalbire
hirg
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Lancafhire PUDDINGS.

Par-boil a fwine’s hafler, heart, and tongue ;
when cold, to each pound of 1t allow half a
pound of lard; fhred all together very (mall,
and add half a pint of leaped groats. Seafon
with nutmeg, pepper, and falt, and mix all te-
gether with three raw eggs. Have your fkins
well cleaned, which fill ‘moderately, and let
them boil upon a flow fire half an hour.
When you ufe them, fet them on in cold
water, let them warm thoroughly, then broil
them.

Purr-PastE,

Beat the white of one egg, add to it a
guarter.of a pint of cold warter, {tir in flour
with the end of a pafte-pin tll ®iff; woll it
out three or four times to make it fmooth and
ftiff; weigh-your palte, and take near as much
butter ; beat your: butter thin with the pafte
pin, ufing a lictle flour, to prevent it from
fticking ; cover your pafte with the thin leaf
of butter, ftrew on a littke flour, fold it up,
and roll it out again ; do fo till all your butter
1s in, then roll it out five or fix times, to pre-
vent it from being leafy. Touch it as little
as poflible with your han‘ﬂ and in warm
weather make it 1n the ¢@®lelt place yoq

can. A morning or evening is belt to make ;¢
in the {ummer.

Short PasTE for Piev and Tarts,

« Ten ounces of butter to every quart of
floar ;
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flour ; boil your butter in a very. {mall quanti:
ty of water, fo make your pafte with it.

A flanding CRUST for large Pies.

To a flone of flour allow five pounds of
butter, boil your butter in water, put a lit:
tle falt to the flour. When your butt
bas boiled, fcum it off into the flour, tak-
ing as little of the water as poffible, work it
well up into a palte, break it inte fmall pieces
tll it is cold, fo make it into what form yot
pleale..

Cold CrusrT.

To three pounds of flour allowa pound and!
« a half of butter ; rub the butter {mall, put in:
a little {alt, and three eggs well beat. Make:
it up with cold water..

Adripping CRUST.

When your dripping 1s ready clarified, take:
a pound and a half of it to thiee pounds off
flour ; boil your dripping, and make up your:
pafte. with a little falr.

PastE RovalL.

Take balf a ftone of flour, break into it
three pounds a. half of butter, half a pint
of mountain wﬁ, a littlé role water, a pound
of fine fugar beat and fifted, eight epgs well
beat ; mix them amongft the flour, and make
up the pafte wich cold water.

A fweet Veal or Lamb PyE..

Make a puff-pafte, or fhort cruft, as you
chufe,
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chufe, butter your difh, then line 1t, and put
pafte round the edge; cutthe meat into {mall
pieces, feafon it with mace, nutmeg, a very lit-
tle pepper, and falt, and lay a layer of meat,
and a layer of currants and raifins : let the rai-
fins be ftoned, and the currants clean wafthed
and picked ; then a layer of meat, and {0 on
till all is in. Put a few pieces of butter on the
top, pour in a quarter ot a pint of water, and
cover it. When it comes from the oven pour
into it a caudle made thus; half a pint of
white wine, a {mall tea-cupful of water, mix
1n the yolks of two egos, a little beat cinna-
mon, ftir it well over a flow fire one way all
the time, till it begins to thicken; take it
off, {weeten it to your tafte, {queeze in the
wice of half a lemon, pour it’ in, move the
pye round to mix the caudle with the gra-
?};Jlin it, put on the cover, and fend it hot to
tabie.

A Lamb, or Veal Pyx.

Cut the meat into pieces, feafon with mace,
Ltmeg, pepper, and fult, lay it into your difh,
ith a few {weet breads and lamb-ftones, if};ou.
an get them, {eafon them along with the meat;
4y in three or four yolks of hard boiled €gos
ith fome pieces of butter on gh top; cover i;
ith a good pafte, and bake it% a quick oven
n'hourand a half, Have ready a little good
t4VY to pour in when it comes from the oven,

ith a little oyfter pickle,
A Calf-feet Pyx.

Boil a gang of calf feet till they come freely
from

O — = ="
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from the bones; when cold, fhred the meat
very fine, with a pound of beef fuet ; pare, core,
and fhred fix apples, a pound of currants clea
wafhed and picked, a pound of raifins floned.
Seafon with cinnamon, mace, nutmeg, and
very little falt, the rind of a lemon fhred, th
juice of a lemon, half a pint of mountain wine ;
mix all well together. ~Line the difb, and co-
ver 1t with good puff-pafte.

A Beef- Steak PyE.

Take as many {teaks as you chufe off th
rump or thick part of the flank, but do not cut
them too thin; feafon with nutmeg, pepper,,
and falt; butter the difh, lay in your fteaks,,
with four or fix artichoke bottoms, and a pint
of water ; cover it with a good pafte, and bake
1L, -

A Venifon PAsSTY.

Take a breaft and neck of venifon, bone it, fi
cut the breaft into two or three pieces, cut oy
the fcrag end of the neck, leaving the fat uponi
the belt end; feafon with pepper and falt tof
your tafte. Lay in the breaft and fcrag end!
firft, and the beft end of the neck at the top.4
If your venifon is not fat enough, add to it th
fat ofaloin of mutton, which hath been {teep-
ed in vinegar gwo hours. Make a rich puff-
pafte, if your pafty is to be in a difh, and yourjit
difh lined with pafte ; if a flanding pye, then:
hot pafte, with the walls made thick ; put in therf
venifon, laying on the top half a pound of but--
ter in pieces, pour in a quarter of a pint of i
water, cover your pafty, bake it three hours.

While:
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While the pafty is baking, boil the bones with
an onion, two or three blades of mace, a cruft
of bread, and a little falt, 1in two quarts of wa-
ter down to a quart, which ftrain into the palty
lwhen it comes from the oven, and (hake it a-
j bout. : :

N. B. If you think your venifon too frefh,
land not tender enough, wath it in warm milk
and water, make it very dry with a clean cloth,
rub it over with vinegar, and hang 1t In the

air. When you ufe it, wath 1t 1n warm water, /

dand beart it with a rolling pin.

: A Mutton Pasty.

Have a large loin of mutton, let it hang
dfive or fix days, bone 1t, preferving the meat
#las whole as poffible ; feafon with mace, pepper
and falt, and put in a large {poonful of catchup.
Marage it in -the fame manner, and boil the
bones as above for gravy, and put it in when
it comes out of the oven.

N. B. If you would have it to look like ve-

afnifon, foak it in a little red wine and vinegar a
few hours.

Pigeon Pye.

Drefs, pick,and crop the pigeons very clean,
cut off the pinions, make a force-meat thus :
he pigeon livers, four yolksof hard boiled eggs,
little grated bread, fuet, and parfley, all (hred
ne ; feafon with mace, nutmeg, pepper, and
alt ; mix it with raw egg, and ftuff the crops

the pigeons with it. Seafon them with pep-
er and falt,and puta piece of fre(h butter, wich
epper, and [alt, into each. Lay fix yolks of

hard
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hard boiled eggs on the top, and cover it witlt

good pafle. - |

N. B. Lay the pigeons in with their breafts:
dowrf, Fhe pinions, &c. in the vacant p]af:e-s.

. 1titis to be eat hot, pourin a pint of water:
when it goes to the oven. : 5
Make a partridge pye in the fame manner,,

leaving out the force meat and eggs, obferving:

to lay the breafts down. |

A Giblet P YE.

Clean your giblets well, ftew all but the-li-.
vers and hearts in a quart of water, wich a lit-.
tle whole pepper and falt, an onion, a lice par-
fley and thyme. When cold, give them a lit-
tle more feafoning, lay them into the difh with
the livers and hearts, and a beef-fleak {eafoned
at the top; pour in alittle of the gravy they
are ftewed in, cover it with a good cruft, and
bakeit. When it comes out of the oven, firain
and boil the remainder of thé gravy the gib-.
lets were ftewed in, and put it into the pye.

N. B. If you chufe, when the goofe 1s killed,
fave the blood amongft fome grated bread or
groats, {tirring it till it is cold ; put in a litdle
pepper and falt, an onion (hred, a quarter of a
pound of beef fuet, a little thyme and parfley

chopped, and mix it up with an egg and a lit-
tle warm cl'eag; put it into the fkin of the

neck, fewing it at’ both ends. ~Lay 1t in the
middle of the pye, and the remainder loofe in
the difh. .

When you do not-make a pye, but only ftew

the giblegs, the blood may be managed in the.
| fame.
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fame manner; ftew it with the giblets, and lay

it in the middle of the difh.
A Goofe PYE.

Three quarters of a ftone of flour mad®
‘according to the receipt given for ftanding-
cruft ; raife the pye large enough to hold a
Jarge goofe. Have a goofe and turkey, or two
\ hens, in place of the turkey, well fealoned over
“night with nutmeg, pepper, and falt. They may
be either boned or not, as you pleafe: if you
do not chufe to bone,the goole, {plit it up the
back, take out the breaft bone, and lay the tur-
key or hens under it. Put all the lard of the
goofe into the pye. Beat half a pound of but-
‘ter out flat, and lay it on the top, {o lay on the
Bd, and bake it well.

A Chicken Pyr.

Cat three chickens up as you would at table,
fealon them with mace, nutmeg pepper, and
falt. Have a force-meat made thus: half a
pound of veal, halfa pound of beet {uet chop-
‘!;ed fine, a quarter of a pound of grated bread;

ealon with mace, nutimeg, pepper, and falt, a
little grated lemon peel, an anché¥cut (mall,
a little (hred thyme and parfley ; nux all very
well together with raw egg, make it into balls
and lay them into the difh with the chickfns:
| putting the white part of the chickers upper-
4 moft, - Add {ocme [weet-breads, if you. havye
them, with a few mufhrooms ; pour in half g
pint of water, cover the pye with a good
Ppufi-pafle, and bake it well, " When it comes

P from
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from the oven, pour in half a pint of good
gravy. ; a

: A Calf’s head Pyk.

Clean the head very well, boil i, take off
the fleth as whole as poflible, take our the
eyes, flice the tongue, and feafon it with mace,
nutmeg, pepper, and falt. Line the difh
with puff-pafte, lay in the meat, with the ton- ‘
gue on the top, and the eyes cut in two;
pour in half a pint of the liquor it was boil-
ed in, put on the lid, and bake it. Boil the
bones 1n the remainder of the liquor the head
was boiled in, with an onion, a bundle of
fweet herbs, two or three blades of mace, a
little-whole pepper and falt; boil it to about
" a pint, drain it, then add a few artichoke
buttoms or mufthrooms, fome force-meat balls,
a little catchup, a piece of butter rolled in
flour, boil it, beat up the brains with {ome
fage chopped fine, a little thred lemon peel,
.and grated nutmeg ; beat it- up with an egg,
and fry it in lictle cakes a lrght brown. When
your pye-s going to table, take oft the lid,
lay in four yolks of hard boiled eggs, the
fried cakes, and pour the {auce boiling hot
over it. Send it to table either with or with-
out the lid. _

N. B. Fruffles and morels may be added,
but it is very good without them.

A Lobfler Pye.

Take the claws and tails of two or three
boiled lobflers, fplic up the back part of the

tail, and take out the gut; beat your lobfter,,
and:
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and {ome of the coralin a mortar, with half a
pound ot butter melted without, water; fea-
fon with mace, nutmeg, pepper, and falt,
Line your dith with puif-palte, lay in the
lobfters, put on a thin lid, and bake it an
thour.
N.B. You may -lay in the lobfters whole,
only fplitting the tails, if you chufe, and lay
h‘the butter on cold, in picces.

An Eel Pye.

Skin, gut, and wafh your eels, cut them in-
to pieces three inches long, and {¢afon with
mace, pepper, and falt. Fill the dith, pour in

a good deal of water, put on the lid, and bake
them well,

A Hare Pye.

Cut your hare into joints, the body into
four pieces, feafon it and a beef-fteak with nut-
meg, pepper, and falt, lay it into your difh
with pieces of butter on the top, and three or
four yolks of hard boiled eggs, the fteak at
the bottom, and put in a few force-meat
balls. The hare may be larded with fine ba-
con if you chufe, and then there will require
lefs butter; pour in a pint of water, and a
glafs of mountain wine, put on' the lid, and
bake i, Be: 2

N.B. If there is not a beef-fteak in the pye,

pour in a hittle good gravy when it comes trom
the oven,

An Oyfter Pye.

Beard your oyfters, wath them ver

y clean
P2 ;

e



172 ART¢of COOKERY.

In their own liquor, and ftrain it. To a pint
of oyfters allow a penny loaf grated, and
ﬁx;ounces of butter ; feafon with mace and

waite pepper. Put it into your difth, co-

ver it with good pafte, and bake it half an
hour.

.

A
An Apple Py, |

Pare, quarter, and core your 'apples. Iq
you chufe to green them, put them into as™
much cold water as will cover them, fet than
upon a flow fire to fimmer tll they are foft 3
take ‘thes into a dith, and put the fugar up-
on them while they are hot; throw on fome
rind of lemon fhred fine, and a ftick ‘or two
of cinnamon. When the apples are celd, co-
ver them with a fine puff pafte. e
- N. B. Some chufle to ftir ina piece of but-

* ter when the pye comes from the oven; but if
the apples are greened, there is no occafion

i Tor it. " |

- A cuftard Apple PYe.

Make an apple. pye as before direttedes
when it is quite cold, pour upon it a pint
of cald cuftard ; alfo cut the Lid into three

¢ cornered pieces, and (tick them, in round the
fide, g ) agY

N. B. Apple tarts managed in. the fame

“manner, with green {weet-meats and almonds

~ftuck 11 them, make a good dilh.

A Cherry PyE.
Lay fogur atthe bortom of your dith, put
“in your frai, .and fugar on ‘the top, Al
Z‘ - 4 ways

- B
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ways allow plenty of fugar to all fruit pyes.
Cover your pye with good pufl-paite, and
- bake 1r. _
N. B. A few red currants with the cherries
are a good addition. In the fame manner
. make a pve of currants and ralp-berres. Ob-
ferve to pick your raip-berries well, as there
. is often an inteftin them. :
Plumb, damfon, cranberry, and goofeberry
* pyes are made in the [ame manner as a cherry
pye- y
A Devonfhire Pyx, _
Three quarters of a pound of fuet, and a
pound of apples without the core, thred fine
add to thete three quartersiofa pound of fugar,
a pound of currants clean walhed and picked,
a nutmeg grated, a quarter’ of an ounce of
beat cinnamon, and a litcle {alt, two ounces
of almonds blanched and cut into pieces, a
" glafs of brandy, a little  orange-pecl. Cover
it with a good curft. . J
o N. B. This mixture makes exceeding gnotT
minced pyes, and will keep thvee mopnths infan
earthen mug, with a paper dipped in brandy
daid over it.. When you intend 1o keep it, prit
1 your almonds and {wect-peats as you ule
it, and add a little more brandy, _Line your
pans, fill them, and cover them with good
pafte. 1 N
Minced Pyxrs made with Tongue.
Two pounds of parboiled néﬁ_t’amngue,f?twn
pounds of beef-fuct, a pound of the tarteft ;,ip.
ples you can get, the rind of one lemon pra-

)

3 Eed.,
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ed, a pound of raifins ftoned, fhred all to-

gether very fine; add to thefle a pound and a

half of currants, a pound of fugar, an ounce

of cinnamon, aquarter of an ounce of mace, a

quarter of an ounce of nutmeg, a little falc;

mix all very well- together, and put it clofe!
down in an earthen mug. When you ufe ity
allow two glafles of port wine, one glafs of
brandy, and the juice of a lemon to a dozen'
pyes, with three or four pieces of candied or-

ange peel in each.

Minced PYES made another way.

Two pounds and a half of currants, two
pounds and a half of applesy two pounds of
fuet, one pound of fugar, half a pound of rai-
fins ftoned, {weetmeats, half a nutmeg, balf
a pint of brandy, a cip of fack, chop the in-
gredients. ;

If you chufe meat, put in a pound of neat’s
tongue. |

Egg minced PYESi

Six hard boiled eggs, fourteeén pippins pa-
sed and cored, a pound ‘of raifins ot the fun,
fioned, chop all fmall ; add to them a pound
of currants well cleaned, two large fpoontuls
of loaf fugar pounded, orange and lemon peel,
an ounce of eagh cut into pieces, a quarter of
an ounce of cinmamoen, a nutmeg grated, a
little mace, rind of a lemon fhred fine; mix
all well together. ‘When you are.gomng tos
fill the pyes, put in two glaffes of brandy, three
-glafes of mountain wine, and the juice”of &

femon. o
A TA.RTglu ;

L
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TARTS. 2

Pare the apples or pears, cut each intqeight
pieces longways, if they be large; if [mall ones,
only into four, take out the core ; put {ugar
at the bottom, lay in the apples, with {ome rind
of lemon fhred fine, put fugar on the top,
fgueeze a little lemon juice into each tart, and

‘cover them with fine pufi-palte. When yau
“would have the apples afine colour, green them .
as directed for the apple-pye, and puta table-
fpoonful of the water they were greened in 1n-
to each tart. If your tarts are made of green
wall-fruit, they muft be {calded in as lictle wa-
ter as poffible, and a little of the water pur into
thetarts. Give them plenty of fugarat bottom
and top. No ripe fruit nor cranberries nced
to be {calded. Never bake preferved fruits
when you make tarts of them, but have fine |
puff-pzalte cut out into fhapes with tins made
for that purpofe, baked lightly, fo all you have
to do is to put the fweet-meats into” the tarc-
pans, and lay on the pafte, not too much to
prevent the fweet-meats from being feen. The
palte will keep a confiderable time, and when
the tarts are not ufed, the {weer-meats are no
worfe, and may be taken our again. ' '

[

Orange T ARTs,

Jake a dozen Seviile oranges, grate the rind
fhine, cul them acrofs, take out the pulp of
e divifion with a penknife, and fgueeze the
#ins, to fave all the juice you can; take the
Pparutions out of the fkins, fet them onito boil,
&ive them two or three waters, and boil them

L (il
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till they are tender. Then pare the rind of
thole which were not grated, which cut into
very narrow chips, and the fkins into pieces,,
and add them to the pulp and juice. To a pint:
allow three quarters of a pound of lump fugar;.
‘boil it with the fugar a quarter of an hDur uf -
on a flow fire, fill yuur tart pans,and when the
tarts are quite cold, cover them with goud puf
| afte.

N. B. Lemon tarts are made the f‘ame wav,

a]lc}wmg a pound of fugar to a pint. ‘

PANCAKES. A
Take a quart of new milk, fix eges beat
‘with a litdde {alt and nutmeg; mix flour with
a litile of the milk, and then thin it with the
remainder of the milk and eges by degrees,
till it beof a proper thicknefs. © Then fr} them
as thin as pofiible, and of a fine light brown, in
“plenty of hog’s lﬁ.rc’l fine drlppmg, or butter.
W hile you are f}rlng them, fhake the pan;
when one fide is enough, tofs it aver, if you
can do it well ; if not, cut it in quarrers, and
turn it. Keep it warm before the fire, and
~do the reft; drain the fat well from them.
Send them to table with fugar ftrewed over
- them.

. Currants and a little ginger may be added.

Cream PANCAKES._

A quart of cream, fix eggs, as much flou,

as wﬂl make 1t a degree thicker than cream
put in a quarter of a pound of melted buttery
four fpunnfuls of mountain wine, a little nut~
meg,and cinnamon ; beatl them all well toges

ﬁcr,
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ther, fry them very thin; ftrew a little fugar
between each pancake, and a lictle juice of Se-
ville orange.

" Hafty Apyle FRITTERS.

Pare .your apples, {coop out the core, cut
them in 1lices acrofs, as thick as a half crown ;
have ready fome thin batter, made only of
firong beer and flour, put a large quantity of.
lard, dripping, er butter, inte your {tew-pan,
' dip the apple into the batter, and then imme-
| diately into the hot lard. When they ‘are a
| light brown, take them out with a flice, and
Jay them upon a drainer before the fire. - Send
them to table with beaten cinnamon, and f{u=

| gar.

A

Apple FRITTERS, |

A pint of cream or new milk, four eggs
' well beat, a little nutmeg and falt, two large
fpoonfuls of pounded fugar; mix as much flour
with a little of the milk to make it a thick bat-
ter, then put in the remainder of the milk and
egg, with a glals of mountain wine, Have
your apples pared and cored, flice them in a-
mongft the batter, and fry them in lard. = A
few currants may be added, if you chufe it

Lemon CHEESE CAKES.

¥

Boil the rind of two lemons in two waters
till tender, beat it in a mortar to a pulp; pound
| three guarters of a pound of lump fugar,
balf 3 pound of almonds, and bear them
£0 a pafle in a mortar, beat five eggs; work half
@ pound of frefh butter to a cream with your’

hand,
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hand, put in all the other ingredients, and givi
1t.a hearty beat with a fpoon.  Line vour pan
with good puff-pafie, and when you are gnin’
> fill them, put the juice of half a lemon, and
halt a glafs of mountain wine into the cheefe
cake meat. :

N. B. Make orange cheefe cakes in the {ame:
manner; but the rind of orange requires more:
water to take off the bitternefs.

Curd CeeEEsE-CAKES.

" Take a quart of warm cream, add to it two:
quarts of milk, warm from the cow, put a lit=
tle runnet to it, ftir it about, and cover it. Wheni
1t 1s come, break it with a {poon ; when it has:

ooda while,drain all the whey from it through
a linen cloth, break it {mall with your band,,
or in a mortar ; add five eggs well beat, half a,
nutmeg grated, a little beat cinnamon, half a.
pound of currants, half a pound of fugar, a lit-
t'e hred lemon peel, and fofe water, with a
glals of white wine, or half a glafs of brandy,
and half a poond of melted butter, Line the
pans with pufi-pafte. -

.

Cream CuRDS.

Put,a little falt into two quarts of water,
ferit-upon a flow fire.  When it boils, put in
a quart of “cream mixed with four eggs well
beat, and as'it rifes, putincold water, to make
the curd come up. When you think it is.all
up, take it off with a creaming dith, throWiE
into a fieve with a cloth at the bottom, Seast
them to table with a little grated {ugar OVES

M chem

'
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gem. They are caten with wine and fugar,
cream.

N. RB. This curd does extremely well for
cheele cakes.

! Almond CUSTARDS.

A quart of creamy eight yolks of egas well
bear, two pennyworth of cinnamon, and the
rind of a lemon; put them Into a pan upon
a very flow fire, keep flirring. When it be-
.gins to thicken, take it off. When cold, put
in a quarter of a pound of almonds blanched
and cut into pieces, a glafs of mountain wine,
and fweeten 1t to your talte. When youput
it into cups, ftick them with almonds, orange
peel, or green f{weetmeats, cut in long narrow
pieces.

Baked CusTARDS.

A pint of cream boiled with cinnamon;
when cold, beat fix yolks, which mix with ir;
add a httle ‘mountain wine and  rofe:water,
fweeten it to your tafte, and bake itin cups.

N. B. The fame cuftard does very well to
bake in a difh for a pudding, with puft-pafte
round the dith, or you may line the difth, if
you chufe1t.  Stir the cuftard tll it goes into
the oven ; and if you find the pafte too brown
‘when it 1s baked, grate a little fine fugar over

% &

g

Devonfhire fealded Cream.

Put new milk into an earthen or tin pan,
m 2 charcoal or very clear cinder “fire}
hen It is near boiling, take it off, and fer it

: b-)_!- '

o+ TORRY N

L ¥
o
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by, without fecumming it till next morpi
when the top may be taken off into a mug,
flir it ull it be bacter.

%

Whipt C RIEA‘M.

A pint of thick cream, the whites of twe

eggs, a {poonful of fack or mountain wine;
the rind of lemon ; fweeten it with fine {ugar,
whip it up with a whifk, and lay it upon
hair-fieve to drain.

Whipt SYLLABUBS.

Sweeten red-wine and white-wine, mak
your {yllabub-glafles half full. When the
‘gbove whipt cream 1s drained, lay it upon the:
Wine as high as 1t wall lie.

X2 SYLLAEUEfrﬂm the ciw.

Su&*eeten (ome wine or cyder, gratein a lit-.

tle nutmeg; milk from the cow into it asi

“much milk as you chufe, and add a little good|
cream. g '

A TRIFLE.

e La}r into a deep glafs-bowl a_quarter.of a.
~pound of Naples blfcuus, pour over them.as
much white wine as they will foak up, (mooth
them, lay in fome currant jelly ; whip bhalf a
pint of cream, as directed; which lay upon the
currant-jelly.  Garnifh with fruit and flowers.

ANOTHER.

Lay at the bottom of your dith {ome ma®
caroons in halves, a few Naples bifcuits bro=
ken i in pietes, ﬂnd fome !ratifia cakes, e
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ehem with red wine, pour over fome cold boilsgy
ed cuftard, and above that whipt cream. Gar-
nith with flowers and carrant jelly.

ANOTHER.

Stick fome pieces of ralpberry-jam or cur-
rant jelly here and there upon the infide of a
glafs bowl, lay in a quarter of a pound of
Naples bifcuits, pour on- as much mountain
wine as they will foak up; put in fome cold
cuftard and whipt cream at top. Garnith with
fruit and flowers.

Lemon CREAM.

Put into a pint of water a pound of double
refined fugar, and the rind of a lemon, boil it,
and fet it to cool. Beat upfix whites and one
yolk of egg with a fpoonful of orange-flower-
water, the juirce of four lemons; add it to the
{fyrup, ftir it altogether, and run it through a
jelly-bag. Take out the lemon peel, fer it
upon a flow fire, ftir it one way till it is near
boiling, taking off the {cum as it riles, till it
1s as thick as cream, and grate in a little le-
mon-peel ; fill your glafies, and throw in fome
0;‘1;1:ngﬁs or lemon peel, cut into long parrow
chips.

Cream JeLvry.
Put into three pints of water four ounces of

hasifhorn, boil it to a fliff jelly; ftrain it, and
ﬁ!tu it half a pint of cream, two {poontuls

I mountain wine, two {poonfuls of orange-
@wcr water, fweeten it to your tafte; putit
upon a flow fire to fimmer, {tirring it one way ;

take
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Wutake it off, and keep flirring it till it is quite
cold. - Put it into cups, or any thing you like
the fhape of, and let them ftand all night.
Next day turn them into a dith; mix half a -
pint of cream.with two fpoonfuls of rofe wa-
ter, three fpoonfuls of mountain wine, {weeten
it, and pour it over them. '

Or.«:zr:g.e CREAM.

Beat and fift a pound of double refined {u-
gar, add to it a pint of Seville-orange juices
beat well fix yolks and four whites of eggs,
ftrain them to the abave; fet all upon a flow-
fire with balf the rind of an orarge, and ftir 1t.

“one way. When it is‘near boiling, takeout
the peel, and pour the cream into glafles.

ANOTHER.

A pint of cream, fix eggs well beat, the
juice of fix Seville-oranges, a little cinnamon,
“and a quarter of a pound of fugar; mix all
well together, ftir it upon a flow fire ull it is
thick ; then put in a little prece of butter, ,

and keep ftirring it till it is. cold.
N. B. Leemon cream the fame way.

Aimend CREAM.,

Boil a quart of cream with a little cinna-
men and lemon peel, {weeten it to your l:a[%_e;,
“blanch and beat in a mortar a quarter of ‘a
pound of almonds, a {poonful of ;ure 'lr:mer;_
beat nine whites of eggs, "and f{train them to.
the almonds, beat them ‘together; mix @l
togetherwith the cream very well, fetit uﬁﬁ:z
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the fire, and ftir it one way tll it boils. "Bour,_
it-into cups, and fend it to table cold. '

Ire CREAM. :

Have a couple of pewter bafons,ione {mal-
ler than the other, which are made f@r that
purpofe by the pewterers; the fmalleft mutt
have a lid ; put your crea n into the {mall one,
mix it with ralp-berries, or any fort of pre-
ferved fruit you chufe, fet it within the large
bafon, fill it with ice, and a b andful of fals;
let it ftand in the ice three quarters of am
our, take off the hd, ftir it well, cover it
acrain lot it ftand half.an hour ]onger, and
then turn it into a plate.” ¢

Gaofeberry FooL.

Scald two,quarts of young goofeberries till.
t’nﬂ}* are fgftcf put them thmugh a hair-fieve
with the back of a fpoon, {weeten the pulp
very well. \When cold, mix 1t with a litcle
thin cream or milk tili it 1s {moath, then add
thick cream ; mix it well, and fend it to table..

N. B..If vou Like the 1f:~=f:ds put the goofe-
berries when fcalded throuzh a culh.n.lr:r 1=
ftead of 'a fieve.

Codling CREAM.

Put-green codlings' into a pan of cold wa-
ter, oblerving not to have one upon another,
cover the pan, fet it upon a flow fire to ke F:p
ﬁ,aklmg, and not to boil. When one fide

48 gwcen, turn them. When they are. quite
Moft, take the fkin and core from them, bruife
them with the back of a {poon while th’:.}r are

Q.2 hot,

[
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hot;"and when cold, {weeten them to your -
tafle, and mix cream with them. i

Rafpberry CrEAM. :

Take fome rafp-berry jam, mix it with
cream@fid che white of an egg beat up, whip
it with a whifk or a chocolate ftick.

N.B _Prei'crved goofeberries, currants, ar

Cluliant jelly the fame way.

Calfs—foct JELLY..

Put a gang of calf’s feet clean dreffed into
ﬁx quarts of water, beil them tll you have
two quarts of liquor, and the bones come
from¥the flefh ; ftrain thejellyinto aclean earth
€n pan., When cold, pare off the fat, and
leave the fediment ar the bottom. To a quart.
of jelly allow three pints of mt:rw:ta.inl wine,
eighit whites of eges well bear, the juice of
shyee bemans, tvhe nnd of ope. lemon, three
pesnyworth of cinpamon, a nutmeg, a blade
GF two of mace, and f{weeten ig to vour tafte
with lump fugar; mix all together, fet it up-
¢n 3 clear fire, ftirring it all the time; let it
boil two or three minutes till it breaks, then
_ru? it through your jelly-bag repeatedly ull it
IS 1ne. s

Hart/horn JELLY.
Boil half a pound of the f(havings. of hart{-
horn in a gallon of water upon a flow fire into
a quart, ftrain it, and manage It every other
way as €alfs-foot jelly.

7

Currant
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o *ffmﬁr JELLY. ;

Pick the currants, put them into. a jar, tie
them clofe down with a bladder, put them 1pt0-

=
-
]

a pot of cold water, let it boil sfour or hve
hours, or you may letic fungperall night ; then:
« run them throueh ajelly bag, or hair. fieve.-
To each'pint of juiceallow a pound and a
quarter of fine lump fugar; (et it upon a flow
five, let it boil halfan hour, and fcum it. When
‘you think it near enougily lay a little upon a-
plate to cool, and” by what you will. judge
when Tt is ftrong enough. "Wihen cold, lay a
paper wet with brandy: over'the top, -and sie
1t clofe down.- : TS

N. B. Gooleberry jelly the fime way,

 Another way of meking currant JELLY. .
When your currants-are clega’picked, puc
| “them into a pan, let them finmeér upon a flow,
fire till: the berries are brokegg (train . [h',rgmj
through a fige linen cloth, a %011 itas it
rected in the other receipts - &% -,
_+ Calf-foot FLummEay,

: Ta¥e hailf 2 pint of {trong jelly free from fat -
andglediment, a pint of thick cream, a qujarcer
of a paund ot 'Jordan almonds blanched and
cat it into pieces, -fet them upon.p flswt fire. M
fweeten it toyaur tafle; keep Aifing it and
as foon'as it boils take it nf'f;-:lncgﬁmin it
through a fine fieve ; keep Rirring it.till je i
of the wirdith of milk from lhe*cm i

¥ il the cups or (hapes you intend (o put i
~Wihen you are going to turn them, ou,’
Q.3 . the

i ;-

-
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the cups a minute 1n warm water, obferving
not to let the water touch the flummery. Stick
them with blanched almonds cut in long nar-
row {lips.

N. B. The almonds which were boiled a-
mongft your flummery will do very well to put
amongit cuftards.

Hartfborn FrLumMzRy.

Put half a pound of the thavings of hartf
horn into two quarts of water, boil it upon a
flow fire 1nto a pint, ftrain it, and let it cools,
then (et 1t upon a flow fire with a pint of cream,.
two {poonfuls of fack or mountain wine, a
li:tJ‘Drang_e-ﬂower water, a ftick of cinna-
mon, and iweeten it to_your tafte with fine:
fugar pounded; keep f(tirring it till 1t boils,.
-then pour it into a bafon, and firit uill it is
enly as warm as new milk, {oput it into

j your cups. When you turn 1t out, ftick ic
‘with almonds blanched and cut in narrow long
pieces. : 4
N. B. If you schufe almonds in the flum-
mery put them o with the cream, &c. and
ftrain it when boiled.

MooN- SHINE.

©  Have the (hape of a half moon as deep as a
™ half pint bafon, a -large ftar, and fome fmall
ones, made of earthea ware or unj pfzwe thefe
in proger order in a dith, lay a fmall weight
on eacn, to keep them fteady in their plages;
paur mnto the dith fome mik-warm fmninepy

fit not io much as to come over the oM
~offthe mopn and {lars. - When the flunnnér

ol
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is quite ftiff, take out the moon and ftars,
and pour good calf-foot jelly, not hot, but
melted, into the places where the [hapes come
out off,

A HepcEe-Hog.

Take half a pint of ftrong calf-foot jelly
free from fat and fediment, put it intoa pan
upon a flow fire. When melted, add to it half
a pint of thick cream, fweeien it, ftirit tllitis
near boiling ; pour itinto a bafon, (il ftirring
it, till it 1s as cold as new milk, and let it ftay
i the bafon nill it 1s quite cold. When you

are going to dith it up, hold the ha{'w .

warm water a little, to make 1t come
out ; layat upon your difth, flit'and cut nar-
row fome blanched almonds, which ftick into
it, in imitation of the briftles of a hedge hog.
Sweeten a little red wine, and pour into the

d@ith round 1t, butdo not let it come upon the
hedge-hog.. '

A HeN’s NEsT..

Lay fome orange chips cut very narrow in-
to a glals bow! ; have ready five or fix flume
mery-eggs made thus 5 blow the eges, fll
the hole at the bottom with a bit of wax: {o
put in.the flummery. Whea cold,. rake"oﬂ?"
the fheils, put fome ready made jelly ifto the
bowl, and betore it is fiffen=d drop in the
eggs. '

To preferve CHERRIES,

& .
@B not let vour cherries be too ripe, buta
bright red ;- allow chree quarters of a pound

AT o
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of lump fugar to each pound of cherriesy
pound the fugar, ftone the cherries, and firew
them with.{ugar as you flone them, to preferve
their colour ;. put the remainder of your fugas
1nto the pan with fome red cumant juice to dif
folveit, and feum it. When the fugar himmers,
put in the cherries fix or eight minntes; pour
all into an earthen mug, let chem ftand rwen=
ty-four hours.. Pour the fyrup from the cher-
ries into a pan, let it immer till you think it
f’Er'ong enough for keeping, then put in your
coerries to heat through ;- pour-them into clean
{calded jars. When cold, put rinded fuet over
them, {trained through a fine linen cloth. Da
w—nove the jars cill the fuet is hard. Tie
paper over all, ‘
N.B. All preferves keep beft with rindedt
{uet over them:

To preferve MorELLO CHERRIES.

To each potund of cherries allow a pound
of lump fugar. Break and diflolve vour fu--
gar with two' or three {poonfuls ot water.
When the fugar is hot, ftrew the top of it
with cherries, and as the fkin cracks take them
i "out. When they are all done, fet them by
_twenty-four hours; drain the fyrup intoa pan,
boil it fo firong as to keep, put in your
cherriés to heat thoroughly, fo put them 1nro
jars, and when cold cover them with rinded
fuet. . |
N.B. Morello cherries are belt with the
ftones in them. ' -

To
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Zo dry CHERRIES, with the leaves and falks

g_?'&'f?l.

Dip the ftalks and leaves in good vinegar
hoiling hot, put the [talks upright in a fieve to
Mdry ; boil fome double refined fugar to a {yrup.
W hen the cherry (talks and leaves are dry, dip:
fthem, cherries, leaves and ftalks, into the {yrup
o fcald. Lay them upon a fieve, boil the {y-
pto a candy height, dip them in again, {tick
Hehe ftalks into fieves, and dry them. '

To preferve PLUMBS,

‘The common {mall yellow plumb makes the
beft preferve. To three pounds of plumbsial-
low two pounds and a half of lump fugar;
yipound  the fugar, and diffolve it with a hetle
water ; when it is hot, {trew it over with the
plumbs, and take them out as they crack..
~hen they are all done, pour the {yrupiover
4jthem, and let them fland two days ; then boil
fthe {yrup thick enough to keep, put in the
- fplumbs, let them boil fix minutes; put them
pnto a jar, and pour the {yrup upon them.

N. B. If you chufe to have them very nice,
fe double-refined fugar, and take off the {kins
hen they are leaped in the {yrup firft. *

Lo preferve large white PLumps. o
Allow a pound of double-refined fugar to
2ach pound of plumbs ; pound your fugar, and
Jfdifiolve 1t witha litle water, let it fimmer, and
“fcum 1¢; it your plumbs down the feam, lay
merm 1ato the fugar with the flic downwards;
ket them immer amongft the fyrup a quarter

of
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~of an hour, taking off the fcum as it rifes
Put them into an earthen mug two days, turn-§;
ing them over {everal times. Boil the {fyrup 3;
when you think it enough, put in the plumbs, §'
give them a heat, put them into your jars, andif*
pour the {yrup over them. When cold, coverd:
them with rinded fuet, or paper wet wit
brandy. R

To dry PLumss.

To each pound of plumbs allow a pound offff
fagar ; diffolve your Fugar with a little water,,|"
let it fimmer till the {yrup is pretty ftrong 3f*
flit the feam of the plumbs, put them in, andi§f
“fetthem upon a flow fire a quarter of an hour..§*
~Let them ftand in an earthen mug twenty—
four hours, give them a leapamongft the fyrapj!
again ; repeat it a third time. Let them ftandi]’
"a day or two in the {yrup, then pour the fy--
ru;:fbm a pan; add a little more fugar, boill
1t to a candy height, dip in the plumbs one by:
one ; lay them upon a clean white paper in at
fieve, and drytliem in the fun.

!

To preferve Damsons,

Tah"e twenty damfons, bruile them, add to
thegl'a quarter of a pound of lump fugar, feu
them upon a flow fire till the fugar and dam--
fonsiare gone.to a fyrup ; then to thfee poundss
~ of damfons allow two pounds of fugar; break.
the fugar, and diflolve it in the above fyrups,
then ftrew the top with damfons, but not one:
upon another, and as you perceive the fkinsiff
cracky take thém out; they are tender, and
if not -taken out immediately as they crac

the
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hey will go to a pulps  When the whole is
one, pour the f{yrup vpon them. Next day
rain the {yrup from them, boil it upona flow
re to a thick f{yrup, put in the damfogs a-
dbout a quarter of an hour ; put them into your
afars, and when cold cover them :ﬁl[ﬁ rinde

uet. D g

e 9o preferve CURRANTS.

To three potnds of currants allog two .
ounds and a half of {ugar. Have youfcur-
ants clean picked; break and diffolve your
ugar with two or three {poonfuls of water,
ut 1n your currants, give thetm a iimmer a-
out a quaster of an hour, and put them into
n earthen pan. Next day boil them three
quarters of an hour upon a flow fire. "Put
them into jars, and when cold cover them
ith rinded fuet. . -l

N. B. Currants and rafp-berries togethr do
very well 1n this manner. The {ame: way do
black currants or goofeberriéss |

Rafp-berry _Im:r}:.#

Allow two pounds of fugar, te-threeipounds
of rafp berries, and® pint of red currant juice
to four quarts of ralp-berries, which muft be
bruifed very well; put theny with the fgar
wpon a flow fire, keep flirring them all the
time, and let them boil flow about three quar-.
ters of an hour; mind to fcum them. When
cold, cover them with rinded f{uet, or ‘paper

dipped’in brandy.

L
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To preferve ArRicoTs.

~ They muft not be too ripe; take a thin pa-

ring off them. To each pound of apricots
allow a pound of double refined fugar pound-
ed; put them with the fugar into an earthen
pan, let them ftand all night; next day boil
them li@ﬁﬂ a flow fire about a quarter of an
hour, taKing off the fcum. Let them ftand
“In an earthen pan all night ; next day boil the
fyrup ftrong, and put in the apricots a quarter
of an hour. Put them into your pots when
cold, and cover them with paper wet in
brandy.

L
To preferve APRICOTS or PLUMBS green.

Take them before they have ftones in then
which you will know by putting a pin through
them, put them into cold water, cover the
pan,and fet 1 upon a vepy flow fire till they
are green ; take the fkin carefully.offu, Allow
their weight of ‘double refined fugar, which
diffolve with agvery little water; put'in the
fruit about té@minutes, and let them ftand
in an carthen Balon all night. Nexc day boil
the {yrup thick, put in the fruit juft to hear,
' putdt into:pots, pour the {yrup over, and when
cold lay paper dipped 1n brandy upon them.

To preéferve BARBERRIgS.

Pick them off the ftalks, and to each pound
of barberries give a pound and a quarter of
lump fugar; diflolve your fugar with a httle

water, put in your barberries, and let them |
| boil

\
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boil upon a flow fire a quarter of an dour.
Next day boil them three quarters of an hour.

N. B. You may do them upon the flalks in
the fame manner.

To candy ANGELICA.

Cut it in the month of May into pieces
eight or nine inches long, boil it in hard wa.
ter upon a flow fire, clofe covered, ull 1t s
tender, and peel it ; allow 1ts weight 1n fugar,
which diffolve with a little water, boil 1t, put
in the angelica fix minutes ; let 1t lie amongft
the {yrup two days. Then botil the {yrup can-
dy height, dip each piece into 1t, and dry it

in the {ung or in a flow oven.

To preferve CUCUMBERS.

Take the greeneft and freeft of feeds, rub
the {mall ones with a cloth, the large ones rub
and cut in quarters Jengthways, put them in

' e
- a

0
a jawigefalt and water, tie them down,/and
f&rﬁ in a warm place tillithey are yecllow ;
thenitake them out, wafth th and fet them
upon adlow fire, with a lllatlﬂi:t7 in the water,
and cover them clote with a cabbage-leaf till
they are green; hang them high above the
fire, that they may not boil. #f you find that
they do not green well, change the water.
When you find them clear, and a fine green,
take them off; let them f{tand amongft the
water till cthey are cold § lay them 1n cold wa-
ter two days, and change the* water {everal
times, to take ofF the faltnefs. Take alli the
pulp and {eeds out of the quartered ones,
drain and dry them with a cloth; takéﬁir

R weigh,




194 ARAYef COOKERY.

weight of double refined fugar, diflolve it with
a little water. When the fymp boils, put
them into 1t eight minutes; put them into an
earthen veflel, and boil up the fyrup every
two days till }fuu think it ftrong enough. Keep
‘them in a dry place.

To make Brack Caps.

Take winter-greens or ledmﬂmns fpht
them, and take out the core; lay Them into a
decp difh, with the cut-fide duu nward ; {weet-
en wiLh lump fugar, and f{uch a quantity of
red wine as will reach up two thirds of the
apple, leaving a round fpot upon the top of
cach ancovered with the wine. Every pint of
wine will require half a pound of fugar. Set
them into a quick oven till the tops are black,
Send them to table cold. -

To preferve ORANGES whole. '
"5?1({: fine fruit and rub them wigh falt,
carve the rind aeeording to your fancyg¥cover
them 1n fofr watge. a w Lf.'k tie them in‘€loths
fingly, and bo! n.{o tender as a (traw will

go [hlough c¢hanging the water two or three
times, (o %(E out the bittérnefs. If you take
out the pulp, cut a hole at the ftalk-end, rake
it carefully out, without breaking the fkin.
Make a {yrup of double-refined ﬁlﬂ'lr, as much
as will cover the oranges, let them fland in it
till next day, then waim them in the fyrup;
take them out, boil the fyrup, run 1t through
a bag, *and put it upon them when a little
mc;] Do {o twice a week till they are clear,
the {yrup thick, an.ldmn* a little lemon
juice

i

4
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juce in the boiling. Put them into pots or
glafits fingly. |

* ORANGE MARMALADE.

= Take two dozen of oranges, cut them a-
“crofs, and take out the pulp as whole as poi-
fible from between each partition with'a pen-
knife, [queeze the juice out of the fkins, take
- out the ﬂ;inn}ipartitiunf,\and boil the fkins ot
fix oranges in two or three waters™ill tender.;
cut the rind in fmall chips; as narrow as pof-
fible ; cut the white fkins of five orangés, after
the rind is pared clean off, into pigees about
‘the fize of half an almond; pick Tthe feeds
from the pulp, add to it the chips and cut
fkins. Meafure the whole, and to each piat
allow a pound and two ounces of fine fugar..
Boil it upon a flow fire till you think the {yrup
flrong enough. 3
N. B. You may pare the rind off the {fkins
before you beil them, as they pare belt before
E_ey are boiled, and boil the rind with'the
kins.

7o pr.c;férwa Omﬂ SkInNs.

Take out the fkinny partitions, boil tlie
fkins till they are tender, changifg the water
twice ; drain them upon a fieve. Weigh them,
and to each pound of fkins allow a pound of
lump (ugar, which diffclve with a little water ;
warm the fkins among the fyrup; put the
ins and fyrup together, and boil them every
three days till the fyrup is thick cnough to
keep. Tie paper over the jar.

R 2 Zo
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70 candy OraNGE CHips.

Manage the fkins in the fame manner as di-
rected for orange tkins. When the {yrup has
penetrated into them, cut them into long
pieces, fome {maller than others; add more
fugar to the fyrup, put in a little falt, boil it
npon a gentle' fire candy height, put in your
chips, let them heat; lay them into a fieve
‘upon clean paper, and dry them in the {un,

© 7o keep GoosgBERRIES all the year.

Put green full-grown cryftal goofeberries
into wide-mouthed bottles, with good corks
lightly thruflt into them, fer them into a ket-
tle of cold water up to the neck, without wet-
ting the corks, heat the water over a flow fire
it the goofeberries turn  white, or break ;
t+ke out the bottles, and fet them upon a
cioth, to prevent their cracking. When they
’wﬂd, cork them well, and cement the

"Ks

COTRS. 5
To.k

Pull them attil™growth before they are
quite ripe, pick out the f{talks and decayed-
oncs, put%hem into very clean dry bottles,
.cork them clofe, and rub the top of the cork
with bucter or tuet.

An excellent rich CAKE,

Take five pounds of flour, a little falt, rub
five pounds of frefh butter into ity add to it
ten pounds of currants clean wafhed, picked

and rubbed. in a cloth, three ounces of cin-
namon,

RANEBERRIES.
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namon, a quarter of an ounce of mace beat,
three nutmegs grated, three pounds and a half
of lump fugar pounded, a.pound and a half of
almends blanched and cut into pieces; mix.
thefesmll well together. Have eighwcen eggs
‘well beat and - ftrained, a pint apd a halt of
{ack or mountain wire, three parts of a pint
‘of brandy, a quart of good yealt; putin all
thefe liquids, and mix 1t well with your hands.
Let it ftand near the fire to rife two hoursand
a half; work it up’ with your bands twice i
that time. Have a pound of orange peel and
half a pound. of citron cut into preces, and
‘when you are going to put the cake iuto the
hoop, lay in-a layer of cake and fweer-meats.
alternately, fo that none of the {weer-meats:
may bz burnt at the top or the bottom.-

A rickh CAXE made in the pound ways-

Take four pounds of butter, work it to a:
cream, add to'it’ tour pounds of lumpfagar
pounded ; beart the {ugar and butter together
a.quaster of an hour. Hage thirty-two eggs
well beat and ftrainedy an@ four pounds of
flour ;. putin-the half of the eggs and flour,
beat 1t about two minures, jult to mix it well,
then put 1a the remaiader of the cggs and
fiour, with two ounces of cinnamon, half a
guarter of ape ounce of mace bear, two.nut-:
megs grated, a pound and a half of almonds
blanched.and cut-into pieces; a pint of fack
or mountain wine, balf a piot of brandy,
deven pounds of currants clean walhed, pick-
ed. and dried ;. beat all well together four

R 3 ninuees,
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minutes, put it into the hoop, with the {ame:

quantity of citron and orange peel as directed
for the other rich cake.

IcING for a large Cake.

Beat and fift a pound of double-refined fu-
gar with a little mutk, an ounce of the fineft
ftarch, pounded and fifted, and a very little
powder-blue ; beat the whites of fix eggs toa
froth, add the above ingredients to them,
and beat it with a fpoon three or four hours.
Have a clear brifk fire when your cake comes
out of the oven, fpread the icing with a knife,
as {mooth as poffible, upon the top of the
cake, and dry it before the fire, turning the
cake round frequently.

A pound CaxE.

Beat a pound of butter with a little rofe
water or brandy to a eream with your hand,
add to 1t a pound of loaf fugar pounded, beat
them together a quarter of an hour; have rea-
dy eight eggs well beat, a pound of flour, and
{ome carraway feeds. When the fugar and
butter have been beat a quarter. of an hour,
put in the halt of the flour and eggs, beat 1t
two minutes, then put in the other half of the
flour and eggs; beat it two minutes more, and
put it into your pan. Make 1t {o as to have
it ready when the oven is fit for it, and not
fooner. -

N. B. You may add a quarter of a pound of
almonds blanched and cut into pieces, and a
quarter of a pound of orang® peel cutinto
pieces, which-may be put in at any tmec, wul;
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a pound of currants, if you chufe them, in-
ftead of the carraway feeds.

An ordinary CAKE.

Take four quarts of flour, rub into 1t a
pound ard a quarter of butter, a pound of
fugar, a pound and a half of currants clean
walhed, picked and rubbed in-a cloth, a litcle
falt, one nutmeg grated, two glaffes of bran-
dy ; mix alf thefe ingredients up with a pint
of yealt, four eggs beat, and a little cream
or new milk; fet it by the fire two hours to
rife. Putit into your pan when it is going.
into the oven. - )

A Bifeuit CaxEe..

Take eight eggs, beat them very well, add’
to them a pound of fine fugar pounded and
fifted ; beat the egg and f{ugar together two:
hours, then put in a pound of flour at twice,
beating it two minutes each ume; and put it
‘Into your pan.

QureN CaxEs.

Beat a pound of butter with a fittle rofe
water to a cream, add to it a pound of lump
{ugar pounded ; beat the butter and fugar te-
gether twenty minutes; have fix eges beat,
and twelve ounces-of flour. When your fu-
gar and butter has been beat the time men-
tioned, put in the half of the flour and egg,
beat it two minutes; then put in the remain-
“der of the flour and egg, and beat it two mi-
nates more. Butter your pans and fill them,
Put 1n a quarter of a pound of blanebed al-

monds,
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monds cut.into pieces, and ‘a quarter of a
pound of orange peel cut into pieces.

GINGERBREAD Caxkes.

Take two pounds of treacle and halfa pound
of butter, diffolve the butter amongft the trea-
cle over aflow fire, and mix it with two quares
of flour, with a little beat ginger, and rind- of
lemon fhred fine amongft it; work it up, roll
it out thin, cut it into little cakes, and bake
them upon tin plates. .

“ MUFFiNs,

Take a bufhel of the beit Hereford(bire
fiour, a pint and a half of ftrong beer yealt,.
the whitefl you can get; put water upon your.
yeaft all night. Next day pour all the water
from t, and add to 1t eight quarts of water
milk warm, with two ounces of falt; ftir the
water, yealt and falt together about a quarter.
of an hour, then ftrain it, and mix up your
dought a8 foon as poffible.. Let it lie an hour
to rife, then roll 1t with your hand, and pull
it into pieces about the fize of a large wall-
nuti roll them in flour, and make them thin
with your rolling pin; cover them with flan-
nel, and keep the dough alfo covered with
nel. When all your dough is done fo, begin
to bake what you made fir{t.. . Lay them upon
your iron, and when one fide is done, turn
it. They muft not be the leafe dilcoloured.
There mui be a proper place forbaking them,,
fuch a place as a furnace for a copper, with a
piece of iron fixed upon it," 10 the form of the
bottom of an iron pot. Take care the five be
not too hot in the middle of theron ; if 1548, |

. put @
E
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put a brick-bat or two in the middle of the
fire, to flacken the heat. When you ufe
them, they muft be toafted crifp on both fides.
Do not cut them, but pull them open with
your fingers. They will look like honeycomb
if they are right made. ILay on as much
butter as you chufe, put it together again,
and fet it near the fire to melt the butter.
Obferve never to ufe a knife, but to cut them
acrofs when they are going to table.

Wics,

Take four quarts of flour, fpinkle on a lit-
tle falt, rub into it a pound of frefh butter as
fmooth as poffible, a pound of fugar, half a
nutmeg grated, a few carraway feeds; mix 1t
all together with four eggs beat, a pint of
yeat amongl a little luke warm milk, and
two glaffes of brandy, and fet it before the
fire an hour to rife. Make it into wigs juft
before they go into the oven. g

N.B. Put in a pound of currants, if you
chufe them,

FrencH Brrap,

Pour a gallon of water upon a pint andi a
half of good ftrong beer yealt, let 1t tand™all
night. Next day, mix it with a gallon of
milk, a little more than new-milk warm, with
half a pound of butter diffolved 1n it; beat
three eggs, and ftir them 1nto it.  Take what
guantity of flour you think this will mix, with
a lictle falt, and work it up light with your
hands, but do not make i1t too {tiff; let it
ftand to rife two hours, then make it into rolls,

and
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and bake them in a quick oven. Chip the
cruft off with a knife. -

To pickle Raw FruiTs, 8. all together.

Lay a pound of ginger into falt and water
ene night, flicedt thin, lay it upon an earthen
difh, and fet it in a warm place to dry : take
half ‘a peund of garlic, feparate the cloves,
wafh it in falt and water, and dry it; lay it
into falt and water three days, then dry 1t in
the fun. When the ginger and garlic are dry,
put it into four quarts of the beft ftrong ale-
gar, with a handful of muftard-feed bruifed,
of black Jamaica pepper, and long pepper,
each half an handful. The pickle being thus
prepared, you may put in {fmall white cab-
bage, cut into quarters, cauliflower, brocoli,
apples, peaches, plumbs, lemons, green me-
Jons, cucumbers, elder buds, afparagus, tur=:
nips, cut into fhapes, onions, er aay thing
you chufe to pickle. The melons and cu~
cumbers muft be {cooped, like as for man-.
goes, and filled with muftard-feed, garlic and
fpice. The plumbs, peaches and apples muft
be done before they are ripe, and pricked full
of holes, or nicked with a knife, as muft alfo
the lemons. Every thing that 1s put into the
pickle muft be falted three days, then wiped
and fet in a warm place to be quite dry before
they be putinto the pickle, which muft be kept
in a jar, not more than half full, as it muft be
{tirred well every day for a fortnight or.three
weeks after the fruitsare pur in, and then theyy
are ready for ufe. You need never empty th

. jar, butif any of the pickles grow IaﬂeleE
take
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ake them out, and put mere in, and allo alegar
eafonings as they are wanted. :

N. B. if you like them yellow, put in a pen-
yworth of turmerick tied up in a muflin bag.

To pickle ONIONS,

~ Take a quantity of double-diftilleg vinegar

in proportion to the quantity of onions you

have, and to two quarts of vinegar give a

quarter of an ounce of mace, two nutmegs

cut into pieces, half an ounce of white pep-

per, two races of ginger fliced ; _b:_nl your -
vinegar, with thefe [eatonings, fet 1t to coal.

Peel imall onlons, and when the pickleis quite

cold, pat them into it. Tie them down, and

Jwhen che pickle has penetrated into them,

they are fit for ufe. The fame pickle wilk
ferve more onions when thefe are out.

Zo pickle K1DNgY-BEANS,

Take {mall ones, do not ftalk nor ftring
them, lay them into falt and water three days,
changing it once a day ; pour the water from
them, boul it, and put it to thetn fcalding hot ;
cover them clofe, and let them remain there
twenty four hours. Repeat this three days,
then pur all together into a pan, cover thcm
very clofe, hand them up high above the tie
till they are green, and lay them upon a,cloth
to drain. Take as much goofeberry vinegar
or alegar as will cover them, put into it mace,
nutmeg, whole pepper, ginger and a little dill,
boil it, and fcum it well. When cold, put it
10 the beans, and tic them down wich leather
i a bladder.

e;?'-:'N.B. Any fort of green pickles may be
5 done
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one the fame way. Rub girkins with a coarfe
cloth fiift of all.

T0 pickle REp CABBAGE.

Cut your cabbage into narrow {lices, and
fome 1nto tmall quarters, {prinkle it with fal,
and let it ftand all night. Prepare a pickle |
thus : as much goofeberry vinegar or alegar |
as will cover 1t, and to each quart of vinegar
put a quarter of an ounce of whole black pep-
per, two or three blades of mace, a nutmeg
cut into pieces, a race of ginger, a penny-
worth of cochineal bruifed; boil the pickle
with thefe f{eafonings, let it cool; drain the
cabbage, and pour the-cold pickle upon it.

)

To pickle BEgT-Roor.

Put the beets into boiling {pring water, let
them boi] t1li they are tender ; peel them with
a cloth whep they are cold, and lay them into
a ftone jar, with {fome mace, nutmeg, and very
litle pepper.  Pour cood vinegar over them
cold, and tie them down.

To pickle WALLNUTS.

Take full-grown ones, before the ftone is
hard, lay them into a pickle of falt and water,
ftrong enough to bear an egg, fcum your
pickle well ; let them lie eight days, changing
the pickle thrice. Pour the pickle from them,
and dry them with a coarfe cloth. Boil as
much vinegar as you think w;«%}‘m‘cr them,
with cloves, mace, nutmeg, blaek pepper and
flicedd oineger, and pour it -boiling hot upon
the wallnuts.

ANOTHER
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ANoTHER WAY.

Put your walnuts into the jar you intend
to pickle them in, throw in a large handful of
falt, cover them with rape vinegar ; cover the
jar clofe, and let them ftand a fortnight.
Then take them out of it, fcald and dry the
jar. Rub the walnuts with a coarfe cloth, put
them into the jar again, and pour upon them
a pickle, as directed in the above receipt,
made with either goofeberry, raifin, or fugar
vinegar.

To pickle MlusRRCOMS.

Take {mall buttoms, cut off the ftalks clofe
to the mufhrooms ; have fome milk and water,
and a piece of flannel, dip the flannel into the
milk and water, and rub them carefuily. Have
fome clean milk and water to put them into
as you rub them. Then put them into boil-
ing milk and water three minutes ; drain _t_%-t:gfl
in a fieve, then lay them upon a clean linea
cloth, and cover them with another. Put
your mufhrooms into wide-mouthed bottles,
with fome blades of mace and fliced nutmeg
amongit them. Cover them with cold double
diftilied vinegar, and Florence ail at the top.

10 mango CuCUMBERS.

Take laige cucumbers quite green, rub
them with a coarfe cluth, cut a flip out of the
fide, tuke the f{ceds and pulp clean out, fill
them with ihe following fea{onings, viz. mace,

ginger, horte-raciih lcraped, and muftard-"

teed biufed, a clove of ga.hc; put in the

N} flip
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flip again, and tie it round with a coarfe
thread. Make a pickle of good vinegar, with
mace, nutmeg, pepper, and a race of ginger,
pour it boiling hot upon the mangoes, and
cover the jar with a flannel to keep in. the
fteam. Repeat the boiling every two days
till they are green, then tie them down with
a bladder and leather.

To pickle OYSTERS.

When you open the oyfters fave all your
liquor, walh your ovfters in it, ftramn it walh
them in it again, and firain ita fecond time.
If you have not {o much oyfter liquor as will
cover them, add a little water, with a little
falt, give your pickle a boil, {fcam 1t, then
put in theoyfters and your feaforing. To a
hundred. oyfters give three or four blades of
mace, two nutmegs cut inte pieces, halfan
ounce of white pepper ; give them.a boil abaut
three minutes till they harden, then take them'
out, and fpread them to c_ool upon an earthen
dith, and pour the pickle into a bafon. When
they. are - quite cold, put them together, and
cover them with a bladder and leather.

N. B. If you would have them nice; beard |

them.

T pickle OYSTERS, which will losk very bfau:fﬂ.
. ful, but will net kecp above three or four days.

Beard them, and wafh ‘them in the pickle,.
as direfted above; when they have got a boill
- in the pickle, beat the yolk of an egg Ve'¥

well, put it into the pickle, and tofs it out of

one bafon into another eill it is quite {mooth,,
FER
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as you ‘do mulled ale, fo put it upon -the oy-
fters when they are quite cold.

To pickie CockLES and MuscLEs.

Wath them very clean, put them Into a
pan, fet them upon the fire, and move them
frequently till they are all open, then -take
them out of the fhells and ftrain the liquor.
TFake from ‘mufcles the fus which grows at the
root of the tongue, and fome have a crab un-
der the tongué, which muft be taken outg
then manage them every way the {ame as oy-
{ters.

BREWING.

The proper times for brewing malt liquors
for keeping, are March and October, particu-
larly October. Temperaté air occafions the
drink to work well, which greatly helps its
keeping. Very cold and very hot weather pre=
ventsia free ferméntation of liquor.

A good cellar is of great conlequence with
regard to the keeping of malt liquor; if cellars
are expofed to the fun, the liquor will be mud-
dy and four; if wet cellars, ic will be flat; dry
and cool ones are the beft. B
_ The beft water for brewing ‘'with, is rain, or
river water, which is foft, and is expofed to
the air or fun. Let your malt and hops be
good.

There are two forts of malt, brown or high
-drled,_and pale or low dried; the pale or

low dried malt is much preferable : it thould.
be ground fix days before it is brewed. Neg
hops are the beit, though they will be very

S 2 gﬂg{j
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good kept two years, if packed in large quan-
tities, and kept in-a dry place.

L.et all your brewing utenfils be very clean
fcalded with boiling water, and then with
boiling wort ; they confit of a mafh-tub, a
mathing oar, a receiver, a {mall pail witha
long handle, as many coolersas are neceflary
to hold the wort, a fieve to f{train the wort
from the hops, two vats, one to work the
ftrong beer in and one for fmall beer. Ob-

ferve to have the working vat large enough to

hold all your liquor. It is beft to have your
coolers large enough, one to hold the whole

“of the ftrong wort, and one for the {mall, rai-

jed"from the ground, and havea faufet through
which you may draw off the wort clear.

Fill your copper with water, throw a hand-
fal or two of ground malt on the top, and co-
ver itwith a board or lid ' made on purpofe.
When your water boils, put into your mafh-
rub malt and water alternately, ftirring it well
with the oar, to mix it, free of lumps, till all
your malt 1s in, except a little to cover the
top with. Do not make the math too thick.
Throw ina handful of falt while you are math-
ing it. Throw on the ‘dry malt at the top,
and cover the mafh-tub clofe with the {acks. Let
it ftand four hours, in which tume boil water in
the copper to fcald rhe barrels, which mult
be made thoroughly clean before they are
{calded ; it is beft to have them ftand two or
three days full of cold water. Let the boiling
water Rand two hours 1a them, with the bung-
holes covered, to keep in the ftean. Th;ﬁ
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fill your copper with'water to boil, to help th
mafh when you draw off.

From one Winchefter boll of malt you may
‘expeét half a hogfhead of good ale and a quar-
ter barrel of fmall beer. When you have
-your quantity of ale-wort, ‘put It into your
copper with the hops. I'ic is for keeping,
fix pounds to a boll; if: for prefent ufe, four
pounds ; ‘but obferve, after you have mafh-
‘ed’your malt, to rub your hops well, and math
ther1 in a cooler with a pailful or two of boil-
1ing water, and let them {tand till you put them
into your copper with your ale wort, Wﬁ’
“boil quick half an hour ; ftrain fome of 4u¥n-
to the working vats, and other vefiEls, to fcald
them, which retura into theopper again, and
Tet it boil till the hoursexpires; then put it
through the fieve‘into the coolers, and put the
| “hops into the copper ‘agiin, with the {mall
. beer wort, which boil halt an hour; thén
“ftrain it into your coolers, and throw fome
“warer into the copper for the prelervation
<of ir. ;

, Set your drink to work when it is blood-
warm ; 1n very warm weathes it muft be cold.,
Pat about four gallons into your working vat
with a gallon of good yealt, and ferve your vats
every tour hours with two largs pailfuls of
wart, till it 1sall ins Put the ferdings through
a fieve wirh a flannel cloth upon it. [f your
brew houfe 1s cold, keep your working varts
covered. When all the wort has been ip
Atwelve hours, take off the yeall, and tuniic, bue
besdure your cafks are thoroughly dry, well
hooped, and the cork rofined. TH“UP {ome

S 3 for
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for filling up the catks as they work. When
they are done working, lay on the bungs light-
ly a fortnight 5 then put halfa pound of hops
well rubbed-into each half hog(head, and bung
them clofe. Cover the bung with lime mix--
ed with blood, and have a vent-peg at the top
of the veflel near the bung.

To make ALEGAR.

~ When the ftrong wort runs from the math
before it is boiled with hops, fill a clean anker,
and when it is blood-warm put a pint of thick
yeaft to it. When it 1s done working, palte
a paper over the bung-hole, and fet it in the
{un or near the fire till it 1s {our.

Goofeberry VINEGAR.

Two pecks of ripe goofeberries bruifed, put
them into an anker, fill 1t with warer, let it
ftand a month ; then put it through a- fieve, |
and to each gallon of liquor put a pound of |
powder fugar, diffolve it, and put it into the
cafk again. Set it nearthe fire, or in the fun, |
till it is four enough.

Sugar VINEGAR.

Take five gallons of water, and fix pounds
of fugar, fet it upon the fire ull it is almolt
ready to boil, put it into anopen veflel. When
ic is almoft cold, put to 1ta toalt dipped in
yeaft. Lt it fland two days to work, then

qt it into a barrel, and let it fland in the fun
of near the fire, ull it is four. :

Gﬂfﬁ’&fr ryn‘
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Guoofeberry WINE.

Boil twr:nty-Four quarts of water with two
pounds of raifins of the fun half an hour, and
fer it to cool:- To fifty quarts of ripe amber
gooleberries allow eighteen quarts of water;
pick the leaves from them, bruife them, and
when the water i1s quite cold put the goofeber-
riesamongft it. Let it flandin a tub two days,
ftirring it two or three times a day; put it
through a common fieve, and then a hair fieve.
To each gallon allow three pounds and half of
fugar, which diffolve amongft it, with ‘a pint
of frefh ale yeaft. Soirit well together, and
put it into an anker. Sce the catk be full, and
fill 1t up as it works. - When it 1s done work-
g, put'in a quart of brandy, and half an
ounce of ifinglals, infuled in ‘half a pint of
rhenith wine. Bung it clofe, and let it ftand
three months, then bortle it, Run the thick
through a jelly-bag.

N. 8. Make red goofeberry and currant wine
the fame way, giving four pounds offugar

| #o each gallon. Strip the currants from the

ftalks.

Always bave your fruit as ripe as poffible,
and gathered in dry weather.

Orange WINE.

Take the juice of fifty oranges Rrained from
the feeds, the rind of thirty or forty; boil five
gallons of water with twelve pounds of fugar
and three or four whites of eggs, fcum it dll i
is clear.  When it is almoft cold, put in your
Juiceand rinds, and fet it to work, with a. toaft

of
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of bread fpread with yeaft, two days; ftrain
out the rinds, and tun it, with the juice of fix
léemons made to'a fyrup, with one pound of
fine: fugar, and two quarrs of brandy; as it
works, fill itup. - When it 1s done working
add to it half an ounce of ifinglafs, infufed in
Thalf a pint of rhenifh wine; ftop 1t clofe three
~montls, then run it through a jelly-bag,
-atd bottleit, with a piece-of fugar in every
bottle. - ALY

%ir | F.B’,mmb?e'bﬁrr;y WINE, -

Gather them when firl ripe, and boil fuch

‘a2 quantity of water as you will have occafion
for .an hour; when it is. cold; to forty five
-quarts of benries allow fixteen quarts of water,
‘bruife your betries, and put them into the wa-
“terrwhen it 'i1s cold; Jet it ftand a day anda
half, @ining it threg of four times a day.
Run icthrough.a common fieve, and then a
hair fieve, fqueezing the {eeds as hard as poffi-
ble.  To edch gallon of liquor ‘give threce
pounds and:a half of fugar, which dificlve
m it, thenput intoit a piat of good dle yealt,
and ftir it well ; put it into the cafk, and fill it
as it works. ‘When it is quite done with
working, put in.ithree pints of brandy, and
half an ounce of ifinglafs_infufed in fome of
it ; ftop 1t clofe, and letit ftand four monrhs,
ithen bottle it, with'a piece of fugar m each

bottle.

Birch WINE. '

Cut alarge notchin the bark of the bole of
a birch tree in March, let a vefiel reéeive i
A
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A large tree will yield four quarts. Wi];n the
fap is two days old, to_ten gallons of it put
twenty-five pounds of fugar, and four peels of
Seville oranges, boil them halt an hour, and
{com it ; pouritintoa veflel, and cover it clofe
to keep the fteam in.  When itis almoft cold,
put in a pint of ale yealt, ftirring it every day
for ten days. Chop eight pounds of raifins,
put them 1nto the cafk, fill icup, and let it ftand
'till it has done working. Diffolve halt an ounce
of ifinglafs in a quart of the fame liquor, put 1t
'into the cafk, ftirring it well; then (top it clofe,
and let it ftand eight months in a cool cellar
before you bottle it.

An Anker of Cowflip \WINE.

Take twelve gallons of water, twenty-four
pounds of {ugar, fix whitestof eggs well beat,
' a pound of raifins, fet it upon the fire, {cum i,
and let it boil an hour. When it is almoft cold,
pour it upon ten pounds of cowilips. When
it is quite cold, put to it a {poontul of yealft.
Let it work a day or two, mixing the flowers
well amongi(t it once or twice a day. Strain it
from the cowflips, and tun it. Put to it nine
ounces of the fyrup of orange or lemon, and
the juice and rind of fix lemons. Put the bung
in loofe two or three days, thea bung 1t clofe
eight weeks and bottle 1t.

Raifin W NE.

To each gallon of cold water put feven
pounds of Belvidere raifins; pick the long
ftalks from them, and cut them. Let the i
ter and raifins tand in a tub fix weeks, {tirring

It
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it every day from the bortom ; then draw it
off, prefs the fruit, and tun it.  Fill up the catk
as 1t leflons. When it is done fermenting, put
in a pint of brandy, bung it clofe, and let it
ftand a year.

To make VINEGAR after the Wine.

1f you make half a hogfhead of wine, when
the fruit is prefled, put ten gallons of water to
ir, ler it fland a-month, firring it frequently 3
firain it, add four pounds of the coarfeft fugar
to it, cafk it, and {et it in the fun, with a tnle
over the bung-hole, ‘till 1t 1s four. |
: SHRUB, | |
Mix eight pounds of the beft loaffugar with
fix quarts of mountain wine, and the juice of
fix dozen of eranges and fix lemons, the thin
- rind of eighteen oranges and fix lemons, and
five callons of brandy ; fhake it oftenin the
‘cafk for ten days, and let it ftand thirty 'days
more unmoved.
MEAD. "

Put two quarts of the beft honey to every
gallon of water, boilit, fcum it well, and ftrain
the fcum through a flannel bag. When it is
almoeft cold, tun it, and work it with a toaft

- dipped in yeaft. Cover the bung with clay,
and let it fland fix menths. If it is then fine,
boitle it. |

-

Strong MEAD,

Put eighteen pounds of honey to four gal-

lons of water, flir in with the honey four
whites
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vhites of eggs well beat, {tir if till all the ho-,
ey is melted; boil itan hourand a h-llF,__iC:EFl‘_l-:
ing it all the time. When cold, work it wich,
toaft fpread with yealt. Put into.the calk,
ith it two nutmegs cut 1n pieces, a quarter
fan ounce of mace, half the quantity of cloves,
our races. of ginger fliced ; tie all thele n.a
nuflin bag; putinalfo the peels of ix lembas,
When it is done working, ftop it clofe: fix
nonths, then bottle i, |

A govd Acip far Punch.

eat unrips full grown goofeberries, and
firain out the juice after itis fettled. Bottle
what is clear, and fetitin a cool place uncork-
ed for two or three days, to prevent the fer-
mentation. Cement the corks, or put oil on
the top of the bottled liquor:

Ar excellemt CEMENT for Boaltles.

Melt of rofin two pounds, bees-wax half
a pound ; put in of Spanilh brown one pound,
of lint-feed o1l fix {poonfuls. Cutthe corks clofe
to the bottles, and dipthem 1n.. When the ce-
ment upon the corks is cold, repeat the dip-
ping till no air-holes appear.

4 recsipt for making BREAD without Barm, by the.'
| help of3a leaven.

Take a lump of dough, about two pounds
of your laft making, which has been raifed by
barm, keep it by you in a wooden veffel, and
cover 1t well with flour. This 1s your leaven :
then the night before you intend to bake, put
the faid leaven to a peck of flour, and work:

them
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them well together with warm water. Let it
lie in a dry wooden veflel, well covered with a
linen cloth and a blanket, and keepitinawarm
place. This dough kept warm will rife again
next morning, and will be fufficient to mix
with two or three bufhels of flour, being work-
ed up with warm water and a little falt.  When
it is well worked up, and thoroughly mixed
with all the flour, let it be well covered with
the linen and blanket, until you find it rife;
then knead 1t well, and work it up 1nto bricks
or loaves, making the loaves broad, and not fo |
thick and high as is frequently done, by which
means the bread will be better baked. Then
bake your bread.

Always keep by you two or more pounds of
the dough of your laft baking well covered
with flour, to make leaven to {erve from one
baking to another; the more leaven is put to
the flour, the lighter and fpungier the bread
will be. The frether the leaven, the bread will

be the lefs four.

A boil'd Rice Pubppine.

Take a quartar of a pound of rice, and put
it on with a quart of cold milk,-and a good
piece of freth butter, keep it flirring on the
fire till it boils, if you find it not very thick,
{lir in fome more rice till it is like thick pot-
tage, break fix eggs, mix them very well with .

- DE ’ " - . -]
the rice and milk, and {weeten it to your talic,

put in a very litdle falt, feafon it with cinna-
mon and nutmeg, grate a_lemon, and a little
brandy, butter a cioth, and tie it up clole, it

will take an hour to boil, the proper fauce Tltt'
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all boiled puddings, is frefh butter melted with
wine and {ugar.

T make a tame DUCK pafs for a wild one.

Knock it on the ‘head with a ftick, that the
blood may go through the bedy of it, drefs it
in the fame way you do the wild ducks, and
you will not know the difference.

To make RicE CUSTARDS.

»

" Boil a pint of milk with two ounces of buat-
ter, put in two ounces:of ground rice with the
milk, and let them boil for a little time toge-
ther, beat two eggs, mix them with the boiled
milk and rice, fiir them on the fire unul they
thicken, but do not let them boil, grate orange
and fugar, then put them into cups.

To make CuRRANTS SHRUB red or white.

To three pints of currants juice ftrained
through a flannel bag, put a gallon of rum
and two pounds of {ugar, when the fugar is
diffolved, ftrain it two or.three times to pre-
vent its jellying, put it into an earthen veffel
with a lhittle lemon or orange peel, and when
fectled, boil it, you may put half the quantity
of fugar and no peal.

=

T o make a GoosEBERRY PUDDING.

. Pick, coddle, bruife, and rub a quart of
green goofeberries through a hair fieve to take

out the pulp, then take fix eggs, half a pound
“Jof clarified ‘butter, three quarters of a pound
of {ugar, fome lemon peel thred fine, a hand-
ful of bread crumbs, mix thefe well together,

f and
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and bake it with pafte round the dith, you may
add {weetmears.

s

BraNcH MANGE.

Melt three eunces of ifing-glafs, put to it
one quart of milk or cream, a piece of cinna-
~mon, one lemon rind, give them a boil up,
then put into a marble mortar three ounces of
almonds and twelve bitter ones, put a little:
rofe water or rarifie to keep them from oiling,
beat them till like a pafte, after the milk and
ifing-glafs is put to them, return them again
into the pan and give them a fimmer, ftrain it
through a very fine lawn fieve, and when al-

moft cold put it into molds.

To make MACAROONS.

Take three pounds of loaf fugar finely beat,
“three pounds of almonds beat well in a mor-
tar, mix them together, add a little rofe water,
with twelve whites of eggs, mix them all to-
gether, drop them upon wafer paper and bake
+hem 1n a flow oven.

' Another way to make MACAROONS.

Blanch and beat your almonds with rofe-
water, or oranze flower water, to every pound
of almonds put a pound of fine {ugar, and the:
whites of three eggs beat to a froth, put all to
the almonds, and mix all together 1n your
mortar, when it is {mall enough, make it {cald-.
ing hot in your preferving pan, then drop 1t:
on wafer paper, and bake it on fheets of tin,,
be fure the oven be not [corching hot. b
% 0



ART of COOKERY. 219

To make HavmBoroucH PICKLE.

" To four gallons of water put fix pounds of
falt, two ounces of falt petre, two ounces of
falt pronell, eight ounces of common brown
fugar, boil and fkim it well an hour, when
cold in a tub that has a clefz cover, or with an-
other that will keep in, {o as with a.weight
over, it will keep down the meat among the
‘brine, you may put any kind of meat you chufe
as 1t comes from market, it will keep it {weet
and good in the hotteft weather for feveral
weeks, and will be falt enough for ufe ina
few days if you {prinkle your meat over night
fo as to draw away any blood before you put
1t 1n the tub, your pickle will keep the longer
good, and if you find it grow thick, boil it a-
gain, and fkim it well, 1c will fewve for many
months. :
N. B. Bay falt 1s better than common fal, .
or‘a mixture does very well.
To muke Savoy Biscurrs,
- Take twelve eggs, leave out half the whites,
beat them up wi b a fimall whifk, put in two or
three fpﬂﬂnﬂ_lli of rofe water, and as you beat
It up firow in a pound of fine fugar that is
firft beat and fifted very fine, when the epps
and fugar is as thick and white as cream, take
a pound and two ounces offthe fineft flour
that is dried, mix it in, then lay them in long
cakes, and bake them in a cool oven. 3

To make ArpLE TARrs.
4 Roi]'] puff-patte to fill your plates or difhes,
nen lay 1n flices of apples and candied craiméc,
T 2 #
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in long flices, and then fine fugar, then apples,
and fo on, till you have filled them, clofe them
up, fcrape {ugar over them.
Lryon WATER. d
Pair fixteen lemons as thin as poffible, in-
fufe them in two quarts of brandy three days,
then boil one pound of loaf fugar in three
gills of water, fkim it well and put it with a
gill of milk made hot to the infufion; and
keep it clofe ftopped three days, then take a

- funnel and a ftheet of paper, let it drop leilure-

K

ly into a bottle that 1s dry.

To make GINGERBREAD:

Rub a quarter of a pound of butter into one
pound of flour, add a few cloves and a bit of
ginger, a glafs of brandy and a little {ugar,
the peel of two Seville oranges or lemons
fhred fmall, one pound of treacle, bake it in
a quick oven, it anfwers well for little cakes, -

Very gocd PuppiNes.
To half a pint of water add a quarter of a

sgund of burter, when thefe are boiling {tir in
aﬂ ter of a pound of flour to the confiftence
of ﬁ ¢, and then put it into a difh firring 1t
all theitime till nearly cold, add the juice of
one lemon w"n the rind grated, four eggss
leaving out two whites, 2 glals‘of white wine,,
a lictle nutni®gand cinnamon, with four ounces;
of lump fugar all well beat, cups well greafed!
and baked fifteen minutes, when turn’d out,,
pour butter, {ugar, and white wine over them.. |

)

AT
P
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Fo make Durca FLUMMERY,

One ounce and a half of ifing-glafs diffolved
in a'quart of boiling water, eight yolks of eggs
well beat, a pint of pale wine, the juice of
two lemons or one large one, the rind of two
grated, {weeten to the tafte, mix all together

_and boil ir, flirring it all the time, put it
through a lawn fieve, {tir 1t till cold before you
. put 1t 1nto moulds. | |

To make a L.EMON or OraNGE PupDING.

Take four lemons, grate the rinds, {queeze
the juice, eight eggs, halt a pound of butter,
a quarter of a paund of fugar, if orange, pair
‘the fkin and beil untl the bitter is out.

For half an Anchor of LEMoN WINE.

To five gallons of water put eleven pound
and three quarters of lump fugar, the whites
of five or fix eggos, {et it on the fire and let it
boil very well, when clear from fcum, fet it to
cool, then purt the juice of twenty four lemons,
the very beft, and firain both the liquor and
juice through a cloth and let it ftand all night,
in the morning, put in the thin rind of fixteen
lemons with as much yealt as you do to other
wines, when 1t 1s done working, clofe it up,
and let it ftand a month, tlzeil- bottle it. '

: VERMICELL1 SoUp..

Boil half a pound of vermicelli in water a
moment, ftrain it off, boil it in broth with (bme

- gravy, put in a few (lices of ham, when dope
tender take out the ham, fkin the fat very

Ll . Cieany
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clean, ferve it up with toafted bread in a tu-
reen. | -

- PicEoN PYE.

The wood pigeons are the beft, gut them
and wafth them well, roll a bit of butter in falt
and pepper, put it into thé-infide of them,
place them in a difh, pour fome gravy in with
them, you mdy add trufHles, oyfters, and yolks -
of hard eggs, put on a good puff-pafte,and
bake it one hour and a quarter. -

SALMON SAUCE.

If forrel is in feafon, boil and chop fome,
put it into melted butter, if no forrel, capers
«chopped will do equally as well, feive it in a
boat, and fome melted butter and foy in an-
other.

Baked CUsTARDS.

Take a pint of new milk, boil it with fome
peach leaves or laurel, firain 1t off on {lome
fugar, have ready four eggs well beaten, two

whites, = @it all together.
. _ :

;. ! " 1.
¢ - Rio& AL |.OAVES,

Take out the crum of fome Erench ralls, ail
them with almond cuftard made thus: fcald
" a pint of cream with fome laurel leaves, pour

it on fome {'ug‘;’ and a little rofe-water, take
five yolks of eggs, beat them well, ftrain all 1o
oether, put it on the fire, boil it tll thick, but
keep ftitring it one way all the time,when
it 35 done, and almoft cold, add [ome beaten

blanclyalmonds with-two {poonfuls of bran_::i}r,
= wach
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when you have filled your rolls with this cu-
ftard, lay over them ra{pberry jam, beat the
white of an egg and refined {ugar to a froth,

jce them all over with it, and ferve them up

SNOWBALLS.

Scald fome pippins, peel them, roll them

in rice all over pretty thick, tie them in a fine

" rag, boil them half an hour till foft, turn them

“out, put in a boat, melted butter {weetened
with fugar. ‘

Yo make RaTarie Drors.

Take fix ounces of jordan almonds, two
ounces of bitter almonds, beat them well to-
getherwith two whites of eggs, take them out
of the mortar and mix them with one pound
of fearced fugar, three more whites of eggs, a
little grated lemon peel, when glofly lay it on

very little pieces, bake them on wafer paper.
Light PuDpING without eggs or milk.
To halfa pound of good oatmeal, put tliree

pints of cold {pring water, ﬁir'if‘% a {pcon
till the white fubitance from  the meal gives
the water the appearance of pretty thick cream,
pour this from the grounds, and put it into
pan with a ftick of cinnamon, let 1t boil u.nﬁ
ftantly, ttirring till it lofe the raw tafte of the®
oatmeal, and becomes as thick as flummery,
then add a glafsful of white wine, the rind of
a grated orange or lemon, with a little of the
Juice and fugar to the rafte, put it into a ba.
king difh and let it bake till brown, on the

HJ.P
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top put grated {ugar over it,and ferve it hot 3
it will not turn over in a fhape, never being
for that, but it 1s pleafant, light, and free of
the binding quality of flour. |

&

Bitter TINCTURE,

Take of gentian root two ounces, of the
outer yellow rind of feville orange peel dried,
one ounce, of the lefler cardamon feeds hufked,
half an ounce, of proot {pinits a quart, digeft
without heat and then ftrain.

Compound fpirit of LLAVENDER.

Take of imple {pirit of lavender three pints,
of {pirits of rolemary oae pint, cinnamon, nut-
meg, of each balf an ounce, of red fanders
three drams, digelt them together, and then

firain of the {pirits.
Peélorql DECocTION,

Take common barley, raifins ftoned, liquo-
rie:, figs, of each two ounces, of water two
quarts, boil the water firft wich the barley,
then add the raifins, and afterwards the latter
end of e decollion, the figs and liquorice, the
decotion being fully ended, when one quart
of liquor will be left after [training.

BarLEy WATER.
i Pake of pearl barley two ounces; of water

i’l:}:tl:lrls, walh the barley firft well with
fome .cold water, then pour on about half a
pint of water, boil it a little while, and this
‘water which will be coloured being thrown

away, put the barley into the quantity of water
above

%
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above direfted, firt made boiling hot, and
boil it away to half the quantuty.

Tindure of RUUBARE in [pirils.

Take of Rhubarb two ounces, of the.leffer
cardamon feeds freed from their hufks half an
ounce, of {affron two drams, of proof {pirits a
quart, digelt without heat, and fltrain the
{pirits off. :

CrARIFYING HoNEY.

Liquify the honey by a balneum of water,
that is, by fetting the veflel containing the
honey into hot water, and let the {cum that
rifes, be taken off. ‘

Curc for the STONE and GRAVEL.

A jam of confervemade of the blackberriesin
their unripe ftate, while they are of ared colour,
let the juice or pulp be pafled througha fieve,
after the berries have been boiled in a covered
jar,fet it in a kettle of warer for five or fix hours

over the fire, to every quart of the pulpier
juice thus boiled, add two pounds of luim

fugar, boil and {fkim it and {o keep for ufe.
Take a tea-fpoonful at night, or oftener if the

conftitution will bear irt.
Fsr HoARSENESS.

Takea large tea cupful of lintfeed, a quarter
of a pound of fun raifins, two pennyworth of
ftick hiquorice, a quarter of a pound ot fugar
candy, put it into a pint of water, boil ir, and
when cold, add a fpoonful of white wine
yvinegar, and another of rum. |

RULES
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RUILES ror MARKETING.
How ts chufe BF}:F

; -
a
)
i"'

IF it be ox beef and of a proper age, it wiltr

be nfa_ darkifh red, and marbled in the
grain, which you may {ee at the lean part of

the thin end of the {utloin ; and the fat of a -
blofiom colour. - The fat of cow beef is of a
whiter colour, and the lean of a pale red.

Bull beef is of a clofer grain, and a deep dutky
red ; the -fat tkinny and hard, and has a ram-
mith or rank {fmell. '

MUTTON.

Mautton is in its perfe&ion at five years old, -

which you may.know by looking at the lean

part, where the . fore and hind quarters are

parted, it will be marbled with fat, and the
lean of a darkifh red : if young, the lean will
be’of a pale red, and not fo mixt in the grain.
Oblerve that the fat be of a good colour, and
mo way inclinable to yellow ; if it is yellow-
tth, 1t 1s tainted in the feeding, and not

good.
VEAL.

If the bloody veins in the fhoulder be of a
bright red, it is new killed, burt if blackiih or
green, it is ftale : the loin firft taints under
the kidney, and. the flefh will be foft and flim-
fy ; the breat and neck taint firft at the upper
end ; and the fwectbread on the breaft will be
flitnfy ; if otherwifle, it will be frefh and good.
*Obferve that the fat of your veal be of a fine

white
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white colour, and fine in the grain; if other-

wife, it will drefls coarfe.
= . House Lawms.

#

In a fore quarter of lamb, mind that the
neck vein be of a light' blue, if fo, 1t is'good ;
if it be of a greenifh colour it 1s t'unted The
hind qu: 111:::1 fmell under Lhe kidney; if you
meet with a faint fimell, it is ffale killed, and

near tainting, Obferve al{o, that it be fine in
the grain, and the fatof a clear white.

L.amB’s HEAD.

If the eyes are {unk or wrinkled, it is ftale;
if fuli and plump, it is fiveer.”

Pork for Roafting.

You muft buy {mall pig pork; the lean
muft be fine in the grain, and th{t fat firm,
and of a fine white : 1fthe lean is reddifh, and
the fat yellowifh, it is tainted, or has not been
properly fed. Pork for bDilincr fhould be fat-
ter, and fine in the grain, and the fat hard

and of a good colour.

Brawn.

Brawn, 1f it is of a proper age, the rind will
be very thu:k which is the beft part; but if
thin, it is too young, and not half f:::: good.

Hawms and Bacon.

Put a fmall knife under the bone that fticks
out in the ham, if it comes out clean, and has
a good ﬂwnur, it is fweet; but if fmeared,
and has a bad {mell, 1t is tainted. Bacon—

rum
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run a {mall fkewer or knife into the fhoulder
or the back of the bacon, if it comes out clean
and has a good fmell, it will be good; if
{meared, 1t will be rufty, and not goed. '
VENI1sON. *
The feafon for buck venifon begins in May,
and continues till Michaelmas. Doe venifon
begins at Michaelmas, and ends in December..
You muft wipe it quite dry with a cloth,
and take care no flies get to it, or it will {oon
fpoil: it is generally kept cight days before
ufed, to make it tender and give 1t a fine fla-_
vour. . If the haunch fmell well at the izle
bone, and the lean be of a dark colour, it is |
good, but if the lean be green, it is tainted : |
obferve the neck, at the place wheré the |
fhoulder is taken out, if it i1s {weet there and

not clammy, it 1s good.

F 3 PDUL,TR:Y.

"ﬁ right capon, if he is young, his {purs are
fhort, and his legs fmooth 5 a fat vein on the
fide of his breaft ; hiscomb very pale; a thick
belly and rump. If freth killed, he will bave

a clofe, hard vent; if ftale, -a loele, open
vent. - _

Cock or HEN.

1f a cock be young, his {purs will be (hort
and dubbed; but if old they will be long and
(harp. Ifa hen is old, her legs and comb are’
rough ; if young, they will be {mooth.

TURKEYS.
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TurRk EYS.

- Ifthe cock be young; his legs will be (mooth
and his {purs thort : look underthe wing, and
if the fkin is clean and of a %_,Dd colour, it
willdrefs white. When you buy them ready
killed, if they are frefh, their eyes will be live-
ly 20d their legs hmb_a but if frale, their
eyes will be funk a_'_ their feet ftiff.—In the
hen, obferve tl@& fame direions.

"'Wirp Ducks.

tame dueks when fat, will be hard and
the breaft; if young, their bills will
be tender if hard, they are old. A right
wild duck has reddi fh legs and feet, the webs:

are of a dufkith colour, and fomething {maller
than the tame one.

PHEASANTS.

The cock, when young, has dubbed f{purs;
when old, fharp, fmall ones; if new, a falt
vent ; ;fﬁalf:, an open, flabby one. The hen,

if young, hath fmooth legs, and the flefh of a
fine grain ; if oid, the contrary.

PARTRIDGES.

Cock or hen, if old, the bill is white and .
the legs bluith ; if young, the bill is black .
and the legs yellow ; if ftale, the belly and

crop will be green, and the feet dry ; 1f frefh,
the contrary.

Woobcocks .:md SNIPES.

Thc woodcock’s fat is thick and hard, and
U has
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has a fat veinfunder the wing, and the rump
and thighs veryfat; if frefh, limber. footed 5 |
if ftale, thclrfﬁf:muil be dry and hard. A 1
{nipe, if far, hasa thick and fat vent, and ‘2
fat vein under r',_ﬁdc of the wing : lf frefh,

it is limber-footgd,———if ftale, the Eontraiiiy

A young rabbit, m"
fliff, if frefb ; bur if ftalegiic wil
- and flim{y : if old, the clawss
rough, tht wool mur.lty an AN ' ey
hairq and the flefh will be red, and very fat
and hald '

F 1S H.

Pixg, TrouT, Carr, TeNcH, EEL, SMELT,
" WaITINGs, E‘i’:

- All the{e are known to be new or ftale by
~the colour of their gills. If they are frefh,
the gills will be of a ﬁne light red, the ﬁﬂl
firm, and the fins ftand vp fiff. But if ftale,
the gn!s will be of a dufkifh cmuur, thie f(h
ﬁ}fr and the fins fallep. 2

S ALMON.

Tf your falnmn be frefh, the gills will be of
a light red ; and by putting yourfinger on Ir,
it will rebound : if ftale, the gills will be of a .
dufkilh colour, and by Ia) ing  your ﬁngcr on
it, it w@-_,ﬁnk in, and not rife. :

i ‘.l. .:-‘ [ '-.L
A .-"".' e . Ti!l EGT'
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!: | TURBJT."'. 1‘9 i

B S Turbot is chn‘"en by its 1Wﬁin:kur:u”f's and
~ plumpaefs, and the gills boing@dt a goad co-
lonr,  If 1t is chin, and the b" ly of a bluih
white, it will eat very loofe,Jdd walte greatly

in boiling,

4 @8 LI1NGS.

fa grod red, and thick
grs® the flefh white, aud ‘the
#€ they are not good.

The gill: - ;'

- about the th

ScALs.

Soals are chofen by thicknefs dnd ﬁifﬁw{;s -
if there bellies be of a cream colour, they are
firm and good. ,

Frefb HerriNgs and M AcKEREL.

If the cills are of a Jively red, the eyes (tand
full, and th= ficth fiff, then they are new ;
but if dufkv and faded, or inking and mnnL
led, and the tails llmb“r, they are fale, -

TossrErs and CrRARS.

Chufe ﬂ‘i[.t"’l by their wttglat the heavieft
is the beft. A cock lobfter is known by M
narrownefs of his Back ; part of his tail mcl the
two upnermﬁ& fins withiin his tail are iffand
hard, but thehen’s are (oft, and the back of
Ler tail broader. -Tie hed crabs are.not {H
good as the ‘cock anes, as che mear in the

claws is often wafted, and the infide full of
ipawn and water. o

U2 Cﬂﬁ}"_

- -




- 4

232 BT COOKERY.
CRAY%’:ES&{ Pnawms and SHRIMPS, ;
The* cra}r-ﬁﬂi, if ftale, will be limber mi

their claws and jmnrs, tl]t‘ll‘ red colour turn
blackifly and ofia dufky colour, and will have
an il {mell nder their thrc}alq Tne two
latter, if ftale, willl
lour faded, and the

they are goud.

If the flefh feel firm, a
thining, if it come in flakes afid part
crumbling, thep it 1s ;good ; anc
wies :

To breil @ Fowr with Mufbroom fauce.

Lf‘t your fowl be clean picked and drawn,
fplit it down the middle, finge it, and cut off
the legs, flat 1t with a cleavm, feafon it with a
hittle pepper and falt, do it over with a little
clarified butter, and crumb it with bread; fet
it ovei a flow fire to broil g when done, put it
in your dith with {fome pickled muthrooms, a
Jittle gravy and melted butter under it, and
ferve v up hot. -

To pickle MACKEREL.

Wath and gut your mackerel, make them
very clean, boil them in fale and warer for
tyelve minutes, take them carvefully up, add
to the water: lhf}’ were boiled in one pint of
vinegar, two or rbree blades of mace, a hittle

whole pepper, boil ivall together ten minutes;
when
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B when cold, put it to your rna:f:,@-c}, and keep
g x for ule. < -

".\-‘E [ >

Cut three quarters of a pound of lean beet
“Into thin flices, put 1t 1ato 1@, large tea-pot,
and pour on it one pint aad a halt of boiling
water, top 1t clofe, fetlt before the fire for
two hours, and thenafe ic.

e - Beer TEAs

EEE A-la-mode.

allNcoufd of beef, lard it with fat
donis with pepper, falt,” mace, and
¥, bind 1w ught with coarfe tape, put
ttew-pan with two quarts of broih or
gravy, let it ftew ull tender, lay it in your
dith, and pour the quu}r over iI.-Y"Du-;-gé'iﬁj‘r‘-
ferveat up bot or cold. % ;
e
An Hargicot of Mutron,

Take the beft end of a neck of mutton, cut
1t into (teaks, pare them neatly, - pepper. and
falt, and duft iome Ebur on them, try them in
butter, put them in a flew-pan witlh a hide
cooly, tome carrots and turnips in Eh%.{:s, and
fome tmall onlons, let it ftew tor half 28 bour,
fkim off the tat, and ferve it up bot for a fide
d:th. oo o

To preferve KH;HE?-—B%@:;‘._ *' i
Let your kidney-beans be gathered ity
: Al . qut
dry; lay in the bottom of a ftone jar 1};.;“;.];-&[1;:,
then a layer of beans, and falt alternately, ¢ij]

your jar 1s full,—put them on<a pisce of thig

3 flate
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flate to keep them down, cover them witha
piece of a bladderand leather, tie them tight
down, aifd keep them in a cool dry place ;,—-.-'-"""?
when ‘you intend to ufe them, -put them in
water for twenty-four hours totake out the fale,

~ Ras®Bgrry Purrs.

Roll out fome p fepalte, cut it in piECQS |
three inches f{quare, ptton a little rafp-jam,
wet 1t round the edges, @nd clofe up the one -
half over the other, do i*ow€e with egg, and
bake them of a nice brown ; f@¥en are enough
for a dith ;—and ferve them up (e
courfe, or for fupper. |

Orance PuDpineG baked.
te < wur Seville oranges, boil the pairings

ull théy®u -« vender, then pound them in a
mortar ti!] §#e 3 add half a pound of butter,
balf a pound of lump-fugar fifted fine; eight
ecgs, (leaving out the whites of four) a hrele
brandy, the juice of the four oranges, a little
nutmeg, and “three Naples bifCuits grated ;

“{hect your difh with light pafte, putin your

. puddige, and bake it one hour.

ip " To cdlar a SWiNE’s FacE.

Make it clean, and rub it with falt and a
licl®fale-petre; let it lie a weeks then boil 1t
tender, take out the hones while it 1s warm,—
have ready two cows heels boned, put them

© on the'cheek, roll them tight up, put it in a

cloth, and boil it one hour; take it out, and
- tic
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tie it tight at each end-; lay it on a table, and
« put a weighe on It, to preis it o wo. When
‘5t is cool, keep it in a pickle the {ame as
_ prawn, cut it even at each end, and ferve it
up whole or 1n flices, v

BLAMONGESP
- Pick three ounces Gf'__g'ﬂi‘ng]a{'s, put i1t in 3
ftew-pan with a pint_efi bouling water, let it
' AL J . P e -
fimmer on a flow gl it 1s quite diffolved,
_add to it one guart ot cream, a {tick of cinna-

taree ofiputes, and [weeten It to
filte ; take it off, and ftran it through a
fieve, ftirring 1 tiil almolt cold :(—then do
your moulds with-a litcle fweer oll, wipe them
with a clean clothy and put in the blamgnges»
let it ftand ulbiv is.cold and (tiff) then loafen
it round the edges of the mould with a pin,
take it carefully our, lay it in the.difh, and
ferve it up for a fecond courfe, or 8¢ -fupper.

ORANGE. CREAM. o
Take four large Seville Oranges r&i‘%_:-ﬁﬂ'

the rind, and purit in a bafon wi # int of
water, and ‘the juice of the om%’}‘plet it
ftand one hour,—sdd fx egeos, lcﬁving out
three yoliks ; whidk it all well together gftrain
it into a &ew-pan, with as much (ugar ¥ will
'f:.'fti’;tﬂ “lgaict il:*{ln the fire, ftir it all the
time, andSshen it grows thick, take it off,
and ferve IEp in jelly glaffes (n a falver or
defert frame, or ina glals bowl.

g 7o

*
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gke LEMONADE,

Put three quarts of boiling water into a2 mug,
fqueeze to it the juice of twelve lemons, and
the rinds of fix; pared very thin, and as much
fugar as will fwéeten it; let 1t @tand eight
hours, ftraip it thgough a clean papkin, and
ferve iz up/in glafiesy ,

Gra‘ed ORAN

MARMALADE.

Grate the outfiderindsof twe _'Szx‘iilﬂ oran-
h, (quecze to

ges into a mug, cut themuthroug

it the juice and pulp, but no feeds; weigh it
and put it into a preferving Panggtosevery
pound putra pound and a half of fogarNHREEE
over.a itove till it looks clear and will jelly,
which 1t will do 1n half an hour, thea put 1t
into your pots, =

To pickle Rock SAMPHIRE.

F Let the rock famphire be freth-picked and
not bruifed,—wath it clean, cur off the roots; .
tie it up in fmall bunches, putiit inte a brafls
pan with a cabbage leaf under and over it,
fill it. og with one half alegar and the other
half harcd®water, and {et i1t on the fire till it is
quite 0@t ;* hang it a lictle higher, and keep it
hot til! It is quite green; then rake it out,

drain_it, and put it into a jar ;—put fome
whﬁtiav-ine vinegar into a fauce-pan with fome
ieh 1

"gInGET ;
gutes, pour
e down.

black and clove pepper, and {omeri
fet it on the fire, Jet it boil five mi
ic onthe {famphire, and cover it'¢

Ta
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To preferve Red 'GOdSEBﬁ;RI ES.

Gather the largelt and reddeft goofeberries
you can get, pick and weigh them; to every
pound of goofeberries put one pound of loaf-
fugar,—put it into a preferving-pan, with half
a pint of water to a pound of f{ugar; boil it
‘pretty thick, and put in @"'le goofeberries,—let
them boil a lictie, and fet them off for one
hour; put them on again, give them a fimmer, -
and repeat this for three timess - Let them

ftand two nights, then fet thew on to boil,
till they look elear and the {yrupis thick ; put
e pots, and cover them as before,

Erpgr WINE.

Strip a quantity of elder berries, bake them
in an oven, and run the juice through a fieve. .
To one gallon of juice add four gallons of
water, and eighteen pounds of lump fugar;
boil it all together, fkim it well, and when 1t
1s near cold, add to it a little yealt,—wortk it
for two days, then tun ir, and add three. pints
of brandy ; let it ferment for eight days, ftop
it clole down, keep it twelve months in a cafk,
then bortle ir. '

EvLper WINE #o imitate PorrT.

Bake the glder berries, {train the juic®
through a fieve, and to a gallon of juice put
four gallons of cyder and ten pounds of lump
fugar, with alittle yeaft; ler it ferment toge-
ther three days, ftirning 1t twice a-day, and tun
it into a cafk that will jult hold it ;-addi o it

one



238  ART o COOKERY.
one quart of brandy.—\When it has done fer-

menting, ftopiit clofe down for twelve months,
and botde i,

If the cyd r be right gmd i will Gﬁ'nk_
very little :nfeﬂg:rr to Port wine.

O ANGE WINE,

To five gallons ofw ater put eightéen pounds
of lump [’ucra,r boil it¥fer fifteen minutes, and _

put it into a clean tub, w

when 11: 1s near cold,
add to it the juice of fifty oranges, the rinds
of ten pared very thin, afla , -'J:ﬂf: yea"t
it ferment for two d:l].:-, ftirrifg it t
a day; then flrain out the rind, and%ag it v
the juice of fix lemons made i into a f-rul ), WILh _
onc pound of fugar; add two quarts of brandy,
—when it has done warking, ftop it clole
down, keep it twelve months, and bomc it.

Red Curranr WINE.

T four gallons nf water add fifteen pour.d®
nf fugar, and boil ‘it for ten minutes; pour '
1ito a clean tub, and when it is near r:r::ild add
td it twenty pm]nds of red currants hlmied,
fix pounds of red rafps, and a little yealt;
it fermgnt for three days, {tirring it three times
a day; then ftrain it thmugh a fue, and
prefs the currants dry; tun it into a-clean caik
that will jut hold it, with onc quart of brandy,
~—when lr has dene fermenting, ftop it clole
aown, keep it twelve months, then bottle it.

Q-Yiﬂu ’Fnzi}r make white currant wine the fame

»only ufe white rafps inltead of red.

-

_ White
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W.f.,:rf CurraNT WINE, or Englt _/b Cbampmgn

il three gallons of water with twelve
ﬁ ds 'of luuf fugar, put it into a tub, and
when it 1s nedr cold, add to it four quarts of
white currants pu:lx.cd aud bruifed, the juice of
eight lemons, tie rind of r.'mfﬁ pared very thin,
and two ipu'}nﬁna qfﬁé& let it ferment for
three days, then ftrain®it LhI'Dngh a fieve, and
tun it into 2 cafk that WIHJUHL hold it, with a
pint and a half of brandy. = When it has done
wnrkmg, flo] it clofe down, keep it for fix
months, then botcle it.

To make a Salmon Pjye.

~Make a goed cruft, clean your falmon well,
feafon it with falt, mace, and nutmeg ; lay a
piece of butter at the bottom of your difh, and
lay the falmon in% melt butter according to
your pye ; then take alobfler, boil it, pick-out
all the flefh, chop it-fmall, bruife the body,
mix 1t well with the butter, which muft be very

good ; pour it over the falmon, put on the lid
and bake it. |

To make a Trout Pye.

Clean and fcale your trout, and lard them
with picces of a filver eel rolled up in fpice,
fwect herbs, and bay leaves powdered ; lay
berween and on them the bottoms of fliced ar-
tichokes, oyfters, mufhrooms, capers, and
fliced lemgn ; lay on butter, and clofe up the
py¢. :

T
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