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THE Arts of Cookery, Paftry, and Confec-
tionary, are, like other arts, gradually ad-
vancing towards perfection.--- T aste, and Fancy,
are peculiarly requifite in thefe, and much de-
pends upon them. It is, therefore, with a view
to the improvement of both, that the Author
of the prefent work, whofe abilities and expe-
rience are well known, offers it to the pubiic,
Indeed the rapid and extenfive fale of the two
firlt large impreffions is a convincing proof of
the utility of it, and has induced her to print
this Third edition, which is not only an im-
provement on the laft, but is alfo enriched with
feveral new, elegant, and ufeful receipts, that
have occurred fince it was publifhed, and to
which is now added, The Art of Carving,

The generality of books of this kind, whe.
ther owing to the oftentation, hurry, or buitle,
of the perfons who compiled them. or to the
ignorance and inattention of thofe to whom
the execution has been committed, are fraught
with fo many extryvagant and ufelefs receipts,
and fuch as might have proved ufeful, being

wriiten,
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written with fo little accuracy and attention to
method, that it is not at all to be wondered,
why they fhould be found fo deficient, perplex-
ing, and unintelligible ; at the fame time, the
Authordoes candidly acknowledge, that {he has
derived much benefit and inftrution from
fome valuable books on the fubjeét, both an-
cient and modern.

Thefe receipts were originally intended for
the Author’sown private ufe; but at the requeit
and folicitation of her Scholars, and feveral re-
fpectable Friends, the was induced to publifix
them ; and if theycan in any degree contribute
to the improvement of the young, or as a help
and remembrancer to thofe of riper years and
experience, fhe will think her labour amply

rewarded.

In fhort, fhe has ftudioufly endeavoured to
render the whole univerfally ufeful, to reconcile
Simplicity with Elegance, and Variety with Eco-
nony-
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N B. The Liquid Meafure ‘is fpecified both in

Scotch and Eagli/b.

The Butter weight is rated

at twenty-two ounces in the pound.
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Of Marketing, or Directions for Choofing Prﬂa
V1f1ons.

D X beef, if young, will have a ﬁne,
iy fmooth, open grain, of a pleafing
carnation red, and very tender ; the fat rather
white than yellow, and the fuet white.---The
‘grain of cow beef is clofer, and the fat whiter ;
but the lean not fo bright a red as the other.
---The grain of bull-beef is {till clofer, the fat
hard and fkinny, the lean of a deep red, and
of a {tronger fmell than either cow or ox-beef,
Mutton---1f you {queeze young mutton with
the fingers, it will feel very tender ; but if old,
it will teel hard, continue wrinkled, and the
fat fibrous and clammy. The grain of ram-
muiton 1s clofe. the fleth of a deep red, and the
far fpongy. 'The flefh of ewe-mutton is paler

than the w edder, and the grain clofer. Short-
“fhanked is the beft.

A Lamb,



k3 ¢

Of Marketing. Part I,

Lamb.---A lamb’s head is good if the eyes
are bright and plump; but if they are funk
and wrinkled, it 1s ftale. If the vein in the neck .
of the fore-quarter appears of a fine blue, it is
frefh ; but if green or yellow, it i ftale. If
in the hind quarter there is a faint difagree-
able fmell near the kidney, or if the knuckle
be limber, it is not good.

Veal---The fleth of cow-calf is whiter than
that of bull, but the fleth is not fo firm ; the
fillet of the former is generally preferred, on
account of the udder; if the head is frefh, the
eyes will be plump; if ftale; they will be funk
and wrinkled. 1If the vein in the fhoulder is
*ﬁbt of a bright red, the meat is not frefh ; and
if there are any green or yellow fpots in it, it
is bad. A good neck and breaft will be white
and dry; butif they are clammy,and look green
or yellow at the upper end, they are ftale. The
kidney is apt fooneft to taint in the loin, and
if ftale, it will be foft and flimy. A leg is good,
if it be firm and white; but bad, if limber, and
the fleth flabby, with green or yellow fpots.

Pork.---Meafley pork is dangerous to eat.
It is known by the fat being fuil of little
kernels. If it is young, the lean will break
on being pinched, the fkin will dent, by nip-
ping it with the fingers ; and the fat, hike lard,
will be foft and pulpy. If the rhind i1s thick,
rough, and cannot be nipped with the fingers,
it is old.  If the flefh is cocl and fmooth it 1s
frefh, but if clammy it is tainted ; and the
knuckle part will always be the worft.

| Hams,
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Hams.---Thofe are the beft'which have the
thorteft thank. If you put a knife under the
bone of a ham, and it: come out clean, and
fmell well, it is good ; but if it be daubed and -
fmeared, or has a difagreeable fmell, it 1s not
good.

Bacon---1f it 1s good, the fat will feel oily,
ook white, the lean will be of a good colour,
and ftick clofe to the bone; but it 1s not good,
or will be foon rufty, if there is any {treaks in
the lean. The rhind of young bacon is always
thin, but thick if old.

Drawn.---The rhind of old brawn is thick
and hard ; the young is moderate. The rhind
and fatof barrowand fow brawn arevery tender.

Venifon.---The fat of venifon muft determine
your choice of it.  If the fat is thick, bright
and clear, the clefts fmooth and clofe, it is
young ; but if the clefts are wide and rough,
it is old. Venifon will firlt change at the
haunches and fhoulders. You will judge of
its newnefs or f{talenefs, by its fweet or rank
fmell. If tainted, it will look greenith, or in-
clining to black.

Turkies.---If a cock-turkey is young, it will
have a fmooth black-leg, with a fhort fpur ; the
eyces full and bright, and-the feet limber and
moilt ; but oblerve,shat the fpurs are not fera-
ped to deceiveryou. When a turkey is ftale,
the feet are dry and the eyes funk. The fame
rule will determine, whether a hen-turkey is
freth or ftale, young or old ; with this differ-
ence, that if fhe is old, the legs will be rough

A.2 and
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and red ; if with egg, the vent will be foft and
open ; but if not, the vent will be hard.

Cocks and Hens.---The {purs of a young cock
are fhort ; but the fame precaution is neceffary
here as was obferved in that of the turkey.
Their vents will be open, if ftale; but clofe
and hard, if frefh. Hens are always beft when
full of egps, and juft betore they begin to lay.
The comb of a good capen is pale, its brealt
fat, 1ts belly thick, and its rump large.

Geefe.---A yellow bill and feet, with few
hairs upon them, are the marks of a young
goofe 5 but thefe are red whea old. The feet
will be limber, if freth; but fliff and dry, if
old. Green geefe are in feafon from May to
June, till they are three months old. A {tub-
ble goofe is goed till it be five or fix months
old, and fhould be picked dry. The fame
rules will hold for wild geefe, with refpeét to
their being young or old.

Ducks.---The legs of a new killed duck are
limber ; and it fat, its belly will be hard and
thick. The feet of a flale duck are dry and
{tiff. . Thofe of a tame one are of a dutky yel-
low, and thick. The feet of a wild duck are
{fmaller than a tame one, and are of a reddifh
colour. o

FPbheafunts.---Thele beautiful birds are cf the
Englith cock and hen kind, and of a fine fla-
vour. The cock has fpurs, and the hen is molt
valued when with ezg. The [purs ofa young
cock-pheafant are round ; but if old they are
long and fharp. If the vent of the hen be

epen
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. open and green, the is ftale ; if (he is with egg,
it will be foft.

Woodcocks.---A woodcock is a bird of paf-
fage, and is found with us only in the winter.
- "T'hey are beft a fortnight or three weeks after
therr firlt appearance, when they have refted
after their long flisht over the ocean. If fat,
‘they will be firm and thick, and a vein of fat
will run by the fide of the breaft ; a lean one
- will feel thin in the vent.. If newly killed, its
feet will be limber, and the head ‘and throat
clean ; but the reverfe if {tale.

- Partridges.——-Autumn is the feafon for par. .
_ tridges ; if young, the legs will be yellowith,
and the bill of a dark colour. If old, the bil]
white and the: legs blue." If frefh, the vent
will be firm; but if ftale, it will look green
ifh, and’the fkin will peel when rubbed with
the-finger.-

Buftards.---'The fame rules given for the
choice of the turkey will hold with refpet to
this bird. .

Ligeons..---Thefe birds are full and fat a¢
the vent, and limber-footed when new ; but if
the toes are harfh, and the vent loofe, open,
-and green, they are ftale. If old, their legs
will be large and red. The tame pigeon is
preferable to the wild, and is larger in the bo.
dy, fat and tender ; but the wild pigeon is
not fo. Wood-pigeons are larger than wild
-ones, but like them in other refpefts. The
{ame rules will hold in the choice of the plo-
ver, field-fare, thrufh, lark, blackbird, &c.

A3 Harﬁ.r:
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Hares.---Both the age and frefhnefs of a hare
are to be attended to in the choice of it. When
old the claws are blunt and rugged, the ears
dry and tough, and the cleft wide and large ;
but if the claws are fmooth and fharp, the
ears tear cafily, and the cleft in the lip much
fpread, it is young. The body will be fliff,
and the flefh pale, if newly killed ; but if the
flefh is turning black, and the body limber, it
is ftale ; though hares are not always confider-
fd as worfe for being kept till they fmell a
ittle.

Rabbits.---The claws of an old rabbir are
rough and long, and grey hairs are intermix-
ed with the wool ; but if young, the woo!l and *
claws are Tinooth. If ftale, it will be limber,
the fleth blueifh, and have a kind of flime up-
on it ; but if frefh, it will be {tiff, and the flefh
white and dry.

Iyfb.---The general rule for knowing whe-
ther fith are frefth or fiale, is by obferving the
colour of their gills, which fhould be of a live-
ly red ; whether they be hard or eafily opened,
the flanding out or f{inking in of their eyes,
their fins {tiff or limber, or by fmelling at the
gills, Tifh taken in running water are always
better than thofe from ponds.

- Turbot.---1f a turbotys good, it will be thick
and plumip, and thebelly of a yellowilh white ;
but bad if thin and biueifh, Itis infeafon the
greater part of the fummer, and is generally
caught in the German and Britifh Oceans.

Sules---Good foles are thick and firm, atlgii
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the belly of a fine cream colour ; but they are
not good, if flabby, orincline to a blueith white,
Mid{ummer is their principal feafon.
Lobfiers.---1f a lobfter is frefh, the tail will
be ftiff, and pull up with a {pring ; but if ftale,
it will be flabby, and have no {pring in it. 1f
newly taken, the claws will have a quick and
ftrong motion upon {queezing the eyes ; the
heavieft are efteemed the beft. The cock-lob-
fter is narrow in the back part of the tail, and
has no fpawn under it. The two uppermoit
fins within the tail, are {ftiff and hard ; but thofe
of the hen are foft, and the tail broader. Lthe
male, though generally finaller than the fe-
male, has the higheft flavour, the fleth firmer,
and the body of a redder celour, when boiled.
Sturgeon.---The fleth of a good fturgeon is
white, with a few blue veins, the grain even,
the fkin tender, good coloured and foft, the
veins and griftles blue ; when thefe are brown
or yellow, the {kin harfh, tcugh and dry, the
fifh is bad. It has a pleafant fmell when good,
but a difagreeable one when bad. It thould
alfo cut firm without crumbling. The females
are as full of roe as our carp, which is taken
out and {pread upon a table, beat flat, and
fprinkled with falt ; then dried in the air and
fun, and afterwards in ovens. It fhould be of
a reddifh brown colour, and very dry. This
is called Caviare, and is eaten with oil and vi-
negar.
Cod.---A good cod fhould be thick at the
neck, the flefh white and firm, of 3 bright clear
colour,
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- colour, and the gills red. When flabby, it is
not good.

Skate.-—-This fifh fhould be very white and
thick.  'When too frefh, it eats tocugh ; and if
flale, it has a difagreeable fmell.

Herrings.---The gills of a good frefh herring
are of a fine red, its* eyes full, and the whole
fith ftiff and very bright ; but if the gills are of
a faint colour, and the fith limber and wrink-
led, it is bad. -Pickled herrings, if good, are
tat, flefhy, and white. Good red herrings are
large, firm, and dry, full of roe or melt, and
the outfide a fine yellow. :

Trout.---All the kinds of frefh-water fifh are
excellent ; but the beft are thole that are red
ard yellow. The female is moft in eftcem,
and 1s known by having a {maller head, and
deeper body than the male. They are ir. high
feafon the latter end of May; and their frefh-
nels may be known by the rules already ob-
ferved as to other fifh.

Tench.---This is alfo a freth-water fith, and
is in feafon in July, Auguft, and September.
It thould be drefled alive, butif dead, examine
the gills, which when frefh are red and hard to
open, the eyes bright, and the body firm and
fuff.  Some are covered with a flimy matter,
which if clear and bright, is a good fign.

Salmon.---The fleth of falmon, when new, is
of a fine red, and particularly fo at the gills ;
the {cales bright, and the fith very ftiff. The
fpring is the beft feafon for this fith.

Smelts,---When frefh, they are of a fine fil-

YECr



Ch. L Of Marketing. 0

ver hue, very firm, and have an agreeable
fmell, refembling that of a cucumber.

Eels.---Should be drefled alive ; and are al-
ways in {eafon, except during the hot fummer
months.

Fiounders.---This fith is found in the lea as

well as in rivers, and fhould be drefied alive.
They are in {eafon from January to March,
and from July to September. When frefh
they are ftiff, their eyes bright and full, and
their bodies thick.
. Oyfiers.---They are known to be alive and
vigorous when they clofe faft upon the knife,
and let go as foon as they are wounded in the
body ; are beft when large and white, and are
in feafon from September to April.

FPrawns and Shrimps.---When in perfeCtion
they have an excellent fmell ; are firm and ftiff,
and their tails turn ftiffly inwards. Their co-
lour is bright, when freth; but when ftale,
their tails grow limber, the brightnefs of their
colour goes off, and they become pale and
clammy.

Lutter.---In buying freth butter, truft to your
tafte, not to fmell. In chufing falt butter, truft
rather to your finell than tafte. If itisin a
caf, have it unhooped, and thruft in your
knife between the ftaves, into the middle of
it; for the top of the cafk is fometimes better
than the middle, owing to artful package.

Cheefe.---Oblerve the coat of cheefle before
‘you purchafe it ; for if it is old, with a rough
and ragged coat, or dry at top, you may ex-

pe&
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C A P
- General Rules for Roafling, Botling, €5,

| + UIT the fire to the piece vou
Roaﬁ '”3""8 intend to roaft, andp let :itY be
<lear and britk. Do not falz: meat till it is put
to the fire, as it draws out the gravy and har-
dens‘it. If dees, paper it on the top, baite it
well while at thie fire, and throw fome falt
wpon it.  When the fmoke draws to the fire,
it is nearly done ; then take off the paper, bafte
and dredge it with flour, to make the froth
rife. ‘Lhe fkin of the loin, the chine, and the

faddle of murton and lamb, are raifed and fkew-
ered on while roafting; but, when nearly
ready, it is taken off, and the meat well bafted.
Feal, when put to the fire, muft be bafted with
falt and water ; muft be well done, and of a
finebrown. Paper the fat of the fillet and loin,
The breaft is roafted with the caul and {weet-

bread on, till it is nearly done; the caul is then

taken off, and the meat is bafted with butter

and a little flour. Do not roaft it too haftily

at firft. . Pork. when put to the fire, muft be

fiathed acrofs with'a fharp knife, and well roaft.

ed. The knuckle part of the leg is ftuffed with

fage and onion; and ferved up with drawn

gravyin a difh, and apple-fauce ina boat. The
{pring or hand, if young, eats well roafted, it

old, it is better boiled. The fparerib muft be

bafted with a little butter, a duft of flour, and
1 fome
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fome fage and onion fhred fmall. It is ferved
up with apple fauce. A pig thould have {~me
{age cut fmall, with a fmall piece of butter, and
a little pepper and falt put in the belly before
it is fpitted ; or a fweet pudding, made of the
crumb of a penny loaf, a quarter of a pound
of currants, four ounces of fweet butter work-
ed up with two eggs, a grated nutmeg, and 2
little pepper, and falt. It muft be well done at
both ends ; and, when thorcughly roafted, rub
on it three or four ounces of butter in a cloth,
till the cracking is crifp. A leg of mutton of fix
pcunds will take an hour and a quarrer to
roaft ; nine pounds, an hour and three quar-
tersy and twelve pounds, two hours and a half.
To pork and veal it is common to allow a quar-
ter of an hour to every pound; and to a pig,
if newly killed, little more than an hour; if
killed a day or two, fome time longer. But
much depends upon the fire; and it is oblerve-
able, that meat takes longer of doing in frofty
than in freth and mild weather.

Fowls require a brifk fire to make them
eat fweet and look well. The breaft of a goole
or turkey muft be papered till nearly done.
A middling one will take an hour to roaft ; a
very large one an hour and a quarter, and a
{mall one three quarters of an bour; a large
fowl or duck three quarters of an hour; a
middling one half an hour ; and chickens, pi-
ceons, and other fmall birds. ahout twenty mi-
nutes 3 but this entirely depends upon the fire
being quick and clear.

Boiling.
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Boiling.---Salt meat is put in with cold and
freth with boiling water. Take off the fcum
when it rifes, and cover the pot clofe. A leg
of weal of twelve pounds will take three hours
and a half boiling, and the f{lower it, boils it
will be whiter and plumper. Mutton and beef
do not require fo much boiling ; but lamb, por,
and veal/, muft be well done. A leg of paﬂ’e
will take an hour more boiling than a leg of
‘weal of the fame weight ; a leg of /amb of four
pounds will take an hour and a half; a falt and
- dry tengue will take three hours boi]ing, and
a pickled one two, after being fteep'd. Boil
your fowls in plenty. of water, on a good
fire, and take off the fcum as it rifes. Some
. choofe to boil them in a cloth or haggies-bag ;
the bag is preferable. as it retains the juice, but
it muft be cleaned well, and large enough to
allow the fowl to fwell init. A fmall turkey
will take about an hour to boil ; a large one
an hour and a half; a hen half m hour ; and

a large chicken about twenty minutes.

Broiling.---The gridiron muft be clean, and
the fire clear. 'The fleaks mult be cut the right
way of the grain, and little more than half an
inch thick. De them in a warm difh witheasit
seb-butteranrthebettomsmsfar; and when done on
one fide, lift them cawfully in a difh to pre-
ferve the gravy ; ; then take them up, and do
the other fide in the fame manner. When
they are ready, fhred-an-onion-or-fhalot, and
{fprinkle falt and pepper over them. Cover
them up, and ferve them hot,

- B CHAP-
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C.H A 411

Directions for Truffing Poultry, €Se.

: ICK the turkey, break the leg-
Turkies.— bone clofe t{}:: the foot, angd
draw out the ftrings clofe from the thigh ; cat
oft the neck clofe to the back, but leave the
crop-fkin {fufficiently long to turn over, Then
take out the crop, and loofen the liver and
gut at the throat-end with your middle finger.
Cut off the vent, and take out the gut, and
the gizzard and liver will follow. Be careful
not to break the gall. Wipe the infide per-
fectly clean ; then put a cloth on the breaft,
and beat the high bone down with a mllmg
pin till it lies flat. Put your finger into the
infide, raife the leg fkin, and fix it under the
apron of the turkey. 1If itis to be roafted,
leave the head and legs on, put a {fkewer in
the joint of the wing, tuck the legs clofe up,
turn over the neck and head, and faften them
with a fkewer, as in the plate; or, take out
the neck bone, leaving the fkin. Falten the
head with a fkewer, draw the {kin over it fo.
as the head may {tand and look upwards.
Turkey- Polt.---T'ake the neck from the head
and body, but not the fkin. Put a fkewer
through the joint of the pinion, tuck the legs
clofe up, run the fkewer through the middle
of the leg, through the body on both fides.

Cut off the under part of the bill, twit the
fkin
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ikin of the neck round, and put the head on
the point of the {kewer with the bill end for-
wards. Anocther fkewer muft be put in the
fidefman, and the legs placed between the fidel:
man and apron on each fide. Pals the fkewer
through all, and cut off the toe-nails, lard 1t
on the breaft.

Gogfe or Duck.---Cut the feet off at the joint,
and the pinion of the firft joint. Then cut off
the neck almoft clofe to the back ; leaving the
ikin of the neck long enough to turn over it.
Open 1t between the vent and rump, and draw
out all the entrails, except the foal. Wipe it
clean, and flatten the breaft-bone. Cut off the
end of the vent, make a hole large enough for
the paflage of the rump to held the feafoning,
and fkewer it handfomely.

Forols.---Cut off the neck clofe to the back.
Take out the crop, and loofen the liver and:
other matters. Cut off the vent, draw it and
flatten the breall-bone. Trufs the legs neatly
into the bedy if for boiling, but if for roafting,
the legs muft be fkewered down by the fide of
the breaft,

Wild Fow! ---Cut off the pinions at the firft
jomt, cut a flic between the vent and rump,
and draw them. Clean them with the long
teathers of the wing, cut off the nails, and turn
the feet clofe to the legs. Put a fkewer into
the pinion, pull the legs clofe to the breaft,
and run the fkewer through the legs, body,
and the other pinion.  Cut the vent, and put
the rump through it.

' B3 Pigeons,






Ch. IIL.  Of Truffing Pouitry, Sc. 17

in the rump when roafted. In the fame man-
ner are trufied all kinds of moor-game.

Hares.---Having cut oft the legs at the firft
joint, raile the fkin of the back, and draw it
over the hind legs. Leave the tail whole, draw
the {kin over the back, and {lip out the fore-
legs.” Cut the fkin off the neck and head ; but
leave the ears on, and fkin them. Take out
the liver, lights, &c. but be fure to take the
gut out of the vent. Cut the finews under
the hind legs, and bring them up to the fore
ones ; put a fkewer through the hind leg,
then through the fore leg under the joint ; run
it through the body, and do the fame on the
other fide.. Put another fkewer through the
thick part of the hind legs and body, put the
head between the thoulders, and run a fkewer
through to keep it tight. Put a fkewer in the
- ears to make them f{tand erect, and tie a ftring
round the middle of the body over the legs to
keep them in their place. A young fawn is truf-
fed in the fame manner, only the ears are cut
off. |

Rabbits--- Are cafed in the fame way as hares,
only the ears are cut clofe to the head, the
vent opened, and the legs flit about an inch
upon each fide of the rump. The hind legs
are laid flat, and the ends brought to the fore
ones. A fkewer is put in the hind leg, then
in the fore through the body ; the head is
brought round and fixed on a tkewer. If two
are to be roafted, lay the head of the one to
‘the tail of the other.

B3 CHAP.
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L HYA PO IR

OF SQUPS,

4 Lrown Soup. -
I AKE {ix pounds of beef, and fcore it te
draw out the juice; then put it in a pot
with three Scotch pints of water, (one gallon
and a half Englith,) a knuckle of veal, a fmall
piece of the lean of bacon ham, two or three
onions, a large carrot, two turnips cut {mall,
and a bunch of fweet herbs. Boil it on a mo-
derate fire till it s a good deal reduced, and
the foup ftrong and well talted. Then cut
a pound of beef into {mall fteaks; fealon them
with nixed fpices, and dredge theme with a
little flour. Puta piece of butter into a fry-
ing-pan, and turn it conftamly one way till it
is of arich dark brown. Putin the fteaks,
and brown them on both fides till they are
crifp.  Then take them out, drain them from
the butter, and put them among the foup, ad-
ding fome more mixed fpices and falt. Let
the whole boil together for three quarters of
an hour. Then ftrain the foup through a fieve,
ard fcum ofl the fat,

Tranfparent Soup.

This 1§ done 1n the fame way as the formf::'ﬁ
with
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with the addition of the whites of fix beat egys,
and two table-fpoenfuls of mufhroom ketchup.
l.et the foup boil about five minutes more.
Then take it off, and run it through a jelly-
bag till it is clear. Serveit up on toalted
bread, or vermicelle.

Imperial White Soup, or Soup Lorraine.

Take about fix pound of veal and a fowl.
Put them on the fire in three pints (one gal-
lon and a half) of watér, an onion, a carrot,
and two turnips; when the ftock is' ftrong,
ftrain and fcumit. Then take a pound of
fweet almonds blanched, the yolks of four
eggs boiled hard, and the fleth of the breaft
and legs of a cold roafted fowl. Pound them
fine m a mortar, and put them into about a
chopin (two pints) of the ftock, and give it a
‘boil.  Then put the whole 1ito the ftock, give
it another boil, and ftrain it through a fine
fieve till it is about the thicknefs of a cream.
Then mince the brealt of another cold fowl,
cut a {mall round piece cft the top of a French
roll, and pick out the crumb. = Seafon it with
a little white pepper and falt, and a fcrape ot
natmeg. Mix all together, with about fix
{poontul of the foup, and give it a boil. In the
mean time, let the roll be foaking in the foup,
Keeping it warm till the hath is ready. Then
take out the roll; fillit up with the ha{h;
cover it with the i}lece that was cut out of 1t,
and place it in the middle of the difh, with
"mth the foup about it,

The

L}
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'The roll may be kept out, and a few boil-
ed fweetbreads put in its place, with about a
mutchkin (one pinr) of cream, only take care
the cream does not come a boil.

P{gfan S.*:-.t.'p.

Put on four pound of lean beef in two pints
(one gallon) of water, and two or three fmall
onions. Draw and trufs fix pigeons, with their
legs in their belly. Cut off the pinions, necks,
gizzards, and livers. - Wath them clean, and
put them to the ftock. Seafon che infide of
the pigeons with pepper and falt; flatten the
brealts, and dredge them wth a little flour.
Brown a piece of butter, put in the pigeons,
and brown themon both fides. When the
foup 1s ftrong and well tafted, ftrain and thick.
en it with a bit of butter, about the fize of
a walnut, rolled in'flour. Seafon with mix-
ed fpices and falt. Let it boil, and fcum it.
Then put in the pigeons, and as the fcum rifes
take it off.  Let them boil half an hour, and
then difh them up in the foup. You may add
a few currants, and fome flices of toafted
bread.

Hare Soup.

Cut down a hare in handfome fmall pieces,
wafh them clean, and fave the wafhings. Put
on three pound of beef in a pint (two gallons)
of water, along with the wafhings, after ltlhey

ave
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have been fearched, adding an onion, a turnip,
a carrot, and a bunch of fweet herbs. Seafon
with Galt and mixed: Apices.  Stew it till the
foup is ftrong and goed. Flatten, and feafon
the hare fteaks. dredge tiiem with a little flour,
and brown them on Both fides. “Then {train
the foup. Put in the fteaks, and let them ftew
for an hour on aflow fire. Putin a few fri-
ed forced meat-balls, and ferve it up.

Hotel. Potch.

Boil four pound of beef in two pints (one
gallon) of water, till the fubftance is out of it.
‘Then take out the beef, and put in about two
dozen of turnips, neatly cut out with a turner;
three carrots cleaned and fplit in quarters, a
ftock of ice lettice, the top cruft of a penny
loaf, a little pepper and falt, half a peck of
green peafe, and two or three large onions.
When it comes a boil feum it.  Put in three
pound of the back ribs of mutten, cut into
handfome fteaks, and boil it an hour on a mo-
derate fire. Then ferve it up in a tureen, af-
ter taking out the lettuce and bread.

Plumb Pottage,

Boil a hough of beef till the fubftance is out
in fix pints (threc gallons) of water, ‘Then
firain and fcum it.  Set it again on the fire
with the round of a thigh of veal. Pick out

}hc crumb of . a two-penny loaf, put it in a
/ IBDW!
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Then brown fix ounces of butter. Cut a do-
zen of onions into round {lices, and brown
them in the butter, on both fides. Then put
them in the foup, with a dozen of {mall whole
onions, a halfpenny loaf, paired and cut in
{lices, and browned in butter. Seafon it with
white pepper and falt, and ferve it up.

Peafe Sazrp;

Boil a pound of fplit peafe in three pints
{(one gallon and a half) of water, with a large
carrot, two turnips, four good onions, and a
fiice of bacon ham, for three houts on a flow
fire.  'When the peafe are diffolved, put the
ftock through a drainer, and bruife the peafe
with the back of a fpoon, taking always fome
of the foup to work out the fubflance. Re-
turn it back to the goblet. Then brown fome
flices of bread flightly in butter, and having
wafhed fome whole fpinnage clean, add it to
the foup, with fome mixed fpices and falt ; let
1t beil for about fix minutes, and then difh it

up.
Green Summer Soup.

Take as much beef ftock as will make a
pood dith of foup, with fome herbs and fried
srumbs of bread ; parboil a carrot or two, and
cut them very fmall ; take fome young green
peale, then put in the carrots and peafe alon
with the herbs, If you have not ftock beef,

cut
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Stir it about in the pot, and let it boil three
quarters of an hour longer. Beforeit is difhed,
give it the fqueeze of a lemon, and put in
fome fried force meat balls.

Almond, or Hedge-Hog Soup.

Take a fhank of veal and a neck of mutton,
chop them and put them in a ftew pot, with
two cut turnips, a blade or two of mace, and
three pints (fix quarts) of water, fet it over
 thefire, and let it boil gently till it is reduced to
three choppins (three quarts, ) ftrain it through
a hair fieve into a pot, then put in fix ounces
of almonds blanched and beat fine, half a pint
(one quart) of thick cream, and fome mixed
fpices ; have ready three oyfter loaves, the
fize ofa fmall tea-cup ; blanched almonds, cut
lengthways, ftick them round the edge and
top of the loaves flantways, put them in 2
tureen, and pour the foup about them. Thefe
loaves look like a hedge-hog, and hence the
foup is called by that name.

White Soup. "

Boil a knuckle of veal and a-fowl, with g
little mace, two onions, 1 carrot, two turnips,
- and a little pepper and falt, to a ftrong ftock ;

then ftrain it, and fcum off the fat; put in the
- yolks of fix eggs beat, and keep ftirring it, to
prevent it curdling ; then put it in a difh with

boiled chickens and toafted bread cut in pieces.
' C Pﬁ'f"_
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Partridge Soup.

Skin two old patridges, and cut them in
imall pieces, with three flices of ham, and two
or three onions fliced ; fry them in butter till
they are of a dark brown, then put them into
two pints (one gallon) of water, with a few
cloves, Jamaica and black pepper ; boil it till
it is reduced to three choppins (three quarts,)
then {train it, and put in fome ftewed celery
and fryed bread. '

Portable Soup,

Take a hough or leg of beef, a jigot of veal,
and a fthank of bacon ham. Cut the fleth in-
to pieces, and break the bones. Put it on
with ten pints (five gallons) of water, two car-
rots, two turnips, two or three efchalots, and
a bunch of fweet favory. Stew it all night on
a flow fire; next morning ftrain the foup,
and {fcum off the fat. Then return it back to
the pot, taking care to keep out the fediment.
Let it boil foftly till it is of the confiftence of
glue, taking off the fat as it rifes. Seafon
with mixed fpices, falt, and Cayenne pepper.
Then pour it into fupper plates, but don’t let
them be above half full. Turn out the cakes
next day, on flannel or paper, but be fure to
turn them often till they are quite hard. Then
hang them up in paper bags in a dry place.

The half of one of thefe cakes will make a

mutch-
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mutchkin (pint) of good {oup, by diffolving it
in a like quantity of boiling water ; and it will
do for brown fauces, or ragoos.

Cake Jelly for Stack..

Scald four dozen of calves feet; and put tirem
on with ten pints (five gallons) of water; when
the bones come clean from the fleth, flrain it
through a fieve, and fcum off the fat. Then
fet it cn a moderate fire; in a clean pot. . Boil
it {oftly till it is very thick, and looks almoft
black, taking care it does not burn. Then
pour it out as thin as poffible on ftone plates.
When 1t is cool take it out of the plates, dry it
gradually ; and when:the cakes are hard and
clear like horn, paper them up. By diflolving
an ounce of thele cakes in a mutchkin (pint)
of boiling water, it will anfiwer as a ready [tock
at all times, for both fweet and favoury jellies;
and, by adding an ounce of ifinglafs diffolved
in-a little water, it will allo be {trong enough:
to go into fhapes.

Giblet Su‘lﬁﬁ.

To four pounds of gravy beef, take two
pounds of lean mutton, and two pounds of
veal ; ftew it flowly in four pints (two gal-
lons) of water, till it is-a ftrong broth. Let it
cool, and then fcum off the fat. Take two
pair of giblets, fcalded and cleaned, put them
mto the broth, and let them fimmer till ten-

| C2 der.
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G HARR Y,

OF, FIsH.

Todrefs a Cod's Ilead and Shiulders with a
White Sauce.

L OR ftock, boil three pounds of veal, two
‘onions, and a handful of parfley, in three
mutchkins (three pints) of water, till the fub-
ftance is drawn out. .- Whilie this is preparing,
take out the gills, and wath the head and
fhoulders very clean in cold water. Then
pour boiling water all over the one fide of the
fith, and with a knife, as quick as poflible,
take off the black flime that covers the fkin;
but take care not to break it. Turn the fith
carefully, and do the fame to the other fide.
Have a pan boiling with as much water as
will cover the filh, adding to it a mutchkin
(pint) of common vinegar, and a handful of
falt.  Then place the fith on a drainer, fet it
in the pan, and let it boil half an hour ; but
be fure to wipe and dry it before you put it
in. ‘Then lift the drainer with the fith care-
fully out, glaze it with the yolks of two eggs,
and ftrew over it the crumbs of a penny loaf,
minced parfley, a little pepper and falt, and
the grate of a lemon, all mixed together.
Take half a pound of butter, and {tick bits of
it up and down upon the fith. Set it before a
clear fire, in the difh you intend for it, and
bafte it frequently with the dripping of the
; ' Cj3 butter,
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butter, to keep the bread crifp, and the parfley
green, till you prepare the following white
fauce for it : Strain the ftock, and thicken it
with a little butter knead in flour, addine to
it half a mutchlin (half a pint) of white wine,
half a hundred oyfters, with fome of their li-
quor, the {queeze of a lemon, a little white
pepper and falt, and the meat of a boiled lob-
fter cut {mall. Boil it a few minutes, and
fcum it well, Then lift the difh from the fire,
and wipe it clean. Pour fome of the fauce a-
bout the fith, and ferve up the reflt of it in a
boat or bafon. Garnith with fried flounders
and green pickles, or {lices of lemon.

o drefs a Cod's Head and Shoulders with a
Brown Sauce.

For ftock, boil two pound of beef in three
mutchkins (three pints) of water, with two
onions, and a little winter favory, till it is
{trong. After having followed out the direc-
tions in the laft receipt, as to ordering and
boiling the fifh, brown a quarter of a pound
of butter, and dredge it with flour, ftirring it
till it is fmooth, and of a fine brown. Then
{train the ftock, put it into a frying pan among
the browning, with two fpoontuls of ketch-
up, fome falt and mixed fpices, half a hundred
oyfters browned with a little of their liquor ;
three anchovies, boned and cut {mall, and
fome cut pickles, When it comes a beil,

fcum
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fcum it, and pour the fauce about the fith;
garnifth as before.

To Crimp a Cod’s Head and Shoulders.

Clean the fith as before; but don’t cut up
the breaft. Glaze it with the yolks of two
egos, and throw over it fome grated bread,
minced pariley, mixed fpices, and falt. Take
half a pound of butter, put part of it upon
the bottom of a plate, lay the fith above it,
and ftick the remainder here and there on the
upper fide of it.  Set it in an oven, and bafte
it frequently with the dripings. Three quar-
ters of an hour in a quick oven will do it
Serve it up in the fame manner, and with the
white fauce mentioned in the former receipt.

To Broil Cod.

Take a piece of cod, and cut it into bits of
about an inch thick, duft it with flour, and put
it on a gridiron over a clear flow fire. For
fauce, take half a mutchkin (half a pint) of
good veal gravy, a glafs of white wine, two
ancheovies, boned and minced fine, a little
white pepper and falt, and a few pickled oyf-
ters, with a little of their liquor. Thicken it
with fome butter and flour. Then put it on
to boil, and fcum it clean. Pour it about the
filh, and garnith with fliced lemon, 2
i ’ [/
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To Broil Cod’s Sounds whole.

After wathing them clean in cold water,
pour a iittle boiling water over them, to take
off the fkin and parboil them. Then take
them out, {trew pepper, falt, and flour over
them, and broil them; when they are done
enough, pour a little melted butter over them;,
and ferve them up with butter and muftard
in a difh.

To Drefs Codlings whaley or in pieces, with an
Ale or Licef Sauce.

Boil three mutchkins (three pints) of two-
penny or fmall beer. Brown half a pound of
butter, and dredge in a fmall fpoonful of flour.
Stir it on the fire till it is of a fine light-brown,
Then pour in the boiling ale, and fcum it, put
m a quarter of an hundred oyfters with their
liquor, two onions, two {poonfuls of ketchiup,
fome mixed {pices and falt, and half a {poon-
ful of vinegar. Then put three large codlings
into a flew pan, along with the fauce, and give
them a quick boil; {erve them up whole in a
foup dith, with cut piekles ; or cut the cod-
lings in two or three pieces, and drefs them in
the fame fame manner, with a beef ftock.

To Drefs Haddocks with a Brown Sauce. .

Clean half a dozen of large haddocks ; and
cut off the heads, tails, and fins; {prinkle

falt over them ; let them lie in 1t as long as you
can;
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can. For a ftock take the heads, &c. and cut
down two of the fmalleft of the fith ; put them
in a pan, with three mutchkins (three pints)
of water ; an onion or two, a fprig of winter
favory, thyme, and a little lemon-peel ; let it
boil till the fubftance is out; then ﬁram the
ftock. Brown fome butter, and thicken it
with flour; mix it in the ftock with fome
{pices, and a fpoontul of ketchup. When this
comes a-boil, put in the fith, with fome oyiters
or mulcles and a little of their juice; put in
fome cut pickles when they are about to be
dithed 5 or if you want the fauce richer make
a beef flock in place of fith. It is much the
better of a little wine.

To makz a Force Meat for any kind of Fifb.

Boil a few frefh haddocks or whitings ;
clear them of the fkin and bones, chop them
very fmall, and feafon them with falt and mix-
ed {pices, then work this up with a piece of
butter, bread crumbs, minced parfley, and a
beat egg to bind it ; Or after preparing the
fith as before, tz2ke the crumb of a penny loaf,
a few anchovies boned, and pickled oylters ;
feafon with white pepper, falt, and minced
parfley, work it up with butter and the yolks
of eggs. The force-meat is partly ufed for
{tufling. the fith, and partly made into round
and oval balls for garnifhing it.

To Stuff and Drefs large Haddocks.
Open them at the gills, and take out the

guts, but don’t flit up the belly ; be fure to
clean
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clean them well.  Stuff the bellies of the had-
docks with force-meat, make the fauce the
fame as before, and boil the fith in it, taking
care that it covers them. Fry force-meat balls
in browned butter, and give them a boil along
with the fith, If they have roes, boil them a-
lone in falt and water, and garnith the difh
with them and parfley.

To Crimp Haddocks wirth a White Sauce.

Gut and clean four large haddocks, fluf
the bellies with force-meat, rub them over
with the yolk of an egg,and feafon them with
a_little white pepper and falt; ftrew grated
bread and minced parfley over them, and ftick
bits of butter here and there upon the top.
“Put them in an oven to crifp, and take care to
bafte them with the butter that comes from
them. Then fet on a pound of veal with
three mutchkins (three pints) of water, two
onions, and fome parfley.  Strain and thicken
it with a little butter and flour, and add to it
a glafs of white wine, the fqueeeze of a lemon,
and a quarter of an hundred of pickled oyfters
with their juice, When the fith are crifp and
ready, dith them carefully up for fear of break-
ing them. Pour the fauce about them, and
put In force-meat balls fried in browned but-
ter.  Garnifh with famphire and {liced lemon.

To Drefs Whitinos awith a White Sauce.
o

Clean them well, and lay them in falt and
water.  Make a ftock of haddocks, or veal
gTavy,
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gravy, and feafon it with falt, whole white
pepper, mace, lemon-peel, and two or three
cloves. When it is enough, ftrain it off, turn
it back into the pan, and thicken it with but-
ter wrought in flour. When it boils, put in
fome minced parfley, chives, or young onions,
and let it boil a little before you put in the
fith, for a very little will do them ; caft a few
yolks of eggs, according to the fize of the difh;
fcrape a little nutmeg amongft the eggs, ad-
ding a glafs of white wine; then take out a
little of the boiling fauce, and mix with the
eggs 3 pour allinto the pan amongft the fauce,
and keep fhaking it over the fire. Never let
any fauce boil after eggs or cream are put in-
toit. Small haddocks dreffed this way are
very good.

A general receipt for Potting Fib.

Scrape and clean them well ; keep them
whole, or cut them in middling pieces ; feafon
them with falt and fpices ; pack them clofe in
a potting-can, with plenty of butter above and
below them, and tie fome folds of paper on
the pot. Set them in a flow oven, and when
they are enough fired, take them out of the
can, and drain them from their liquor. Let
both cool ; put the fith into fimall white pots,
and fkim the butter off the liquor ; then melt
down fome more butter and pour it on the fifh.
Send them in the pots to table.

N.:-ﬁ: Al Einds of frefb fift fhould be Sprinkled

with
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with falt and vinegar, and lic an bour or two to firm

before they are dreffed.
To Pickle Oyfters.

Take fome oyfters, and throw them into a
balon; wafh them in their own liquor, and
take them out one by one; ftrain the liquor,
and let it fettle ; fet it on the fire to boil ; put
a good deal of whole pepper, fome blades of
mace, a {crape of rutmeg, and a little vinegar
and falt; let the oyfters have a boil, and keep
ftirring them ; when they are enough done,
take them off, put them in an earthen pot, and
when cold, cover them with their liquor and
tic them clofe.

To Pickle Muscles or Gockles.

Clean them well, and after having boiled
and {cummed them, put their liquor into a clean
bafon, and let it ftand till the fand fall to the
bottom ; then pour off the clear; add to it a
little vinegar and falt, mace and black pepper ;
make it fcalding hot; put the cockles or muf-
cles into it, and let them ftew a little ; then
take them off, and- put them in a bowl to cool.
Tie them clofe up in a jar, and keep them for
ufe.

To Fricafiee Oysters, Cockles, or Muscles.

Waih them clean in their own liquor, then
ftrain it on them ; put them on the fire, and

.’ gi_!i; :
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give them a fcald ; lift them out of the liquor,
and thicken it with a little bucter and flour.
When it comes a-boil, put in the fifh, and let
them juft get a boil or two. Calt two yolks
of eggs ; take out a little of the liquor, and
mix it with them, adding a glafs of white
wine, a fcrape of nutmeg, a2nd a very little
falt ; then put them in the pan, with the li-
quor, and give it a tofs or two, but do’nt let
it boil.
To Stew Soles or Flounders.

Skin and flour them; fry them a light
brown ; drain off the fat, and put to them a
little gravy, a few oyfters with - their liquor, a
bunch of fweet herbs, fome onions, the fqueeze
of a lemon, and an anchovy; mix all toge-

* ther, and ftew them over a flow fire half an
hour. When you are going to difh them,
take out the herbs and onions. Seafon with

falt and mixed fpices, and garnith with fliced
lemon. |

To Fry Soles.

Skin and fcore them crofs-ways ; dredge
them with flour; and fry them of a fine brown.
Dith and garnifh with parfley and fliced o-
range. Beef drippings, when fwveet, will an-
fwer Detter than butter to fry them with,

To Bake Salmen or Grilfle.

‘Wath and fcrape off the fcales; dry it
~with a cloth ; cut it crofs-ways ; firew over
[ _fr'-". 1 i £
| ﬁf;‘#ﬁ‘! > >
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it falt, mixed fpices, and grated crumbs of
bread ; then lay it in a tin pan, putting a little
butter in the bottom of the pan, and plenty
above the f{almon; bakeit in an oven tll it is
enough. It may be eat with oyfter-fauce, or
beat-butter and parfley.---A grilfe done in the
oven is a very fine difth. Turn the tail into its
mouth, but do not fcore it as the falmon;
ftrew falt and mixed fpices over it, with plen-
ty of butter above and below. FEat it with
~ tfie fame fauce as the falmon, and garnifh both
- with parfley.

To Crimp Skate.

Cut it in pieces of four inches long, and an
nch broad ; turn each piece round, and tie it
with a thread ; have as much falt and water
ready boiling as will cover it; put it in, and
boil it on a quick fire; cut off the threads,
and put it on a dry difh. If itis to be eat hot,
fend beat-butter and parfley along with it
Garnith with parfley.

To Fricafice Lobfiers.

Boil a large lobfter ; when it is cold take
the tail from the body, and cut it through the
middle the long way. Pick the meat out of |
both fides carefully, fo as to keep thered part
whole. Break the two large claws, and take
out the meat whole. Pick out all the other

flefhy parts, and if it has a roe, cutit in fmall
: pieces.
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pieces. For fauce, take half a pound of veal,
“three half mutchkins (one pint and half) of
water, two onions, the paring of a lemon, fome
whole pepper and falt, and a few blades of
mace. When the fubftance is drawn from
the veal, and the gravy well talted, ftrain and
fcum it, put in a glafs of white wine, the
fqueeze of a lemon, and thicken it with but-
ter and flour. Set it again on the fire, and
when it boils, fcam it. Caft the yolk of an
egg, and ftir into it a little of the gravy, and
half a gill (a quarter of a pint) of cream,
when it is well mixed, pour it into the fricafsee.
Then put in the lobfter, let it fimper but not
boil ; give it a fhake now and then, and fcum
it. l'ake up the large claws, and place one
" of them at each end of the difh, the tail bits
_ at the fides, and the f{inall pieces of the fifh,
with the roe, in the middle. Pour rhe fauce
over it, but don’t fill the difh too full, that the
lobiter may be feen. Garnifh with famphire
and barberries, or a fliced lemon and French
beans.

To Stew Trouts, Pike, or Eel, with a Brown
or White Sauce.

After they are cleaned, dry them, duft them
with flour, and brown them a little ; take a
ftock of either veal or fith; thicken it with
browned butter and flour ; feafon with fpices,
falt, ketchup, a little walnut-pickle, ‘and fome
claret.  'When the fauce comes a-boil, put in

- D2 the
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the trouts, and ftew them until theyare enough.
It you choofe a white fauce, do them in the -
fame manner as the whitings, fee page 34.
Pike or eel'may be drefled in the fame way as
the trouts with brown fauce, taking care to
cut the eels in pieces about three or four inches
long.

To Pot and Collar Eels.

After taking the fkin off the eels, fplit them
down from the fhoulders to the tail, and bone
them ; feafon them highly with falt, fpices, and
fweet herbs ; then put two and two together,
the infide of the fhoulders of the one to the
infide of the tail of the other; roll them up
in pairs as a collar, and take as many of them
as will fill a potting-can, putting butter above
and below them ; cover them with paper, and -
put them in a flow oven. They will take at
lealt two hours of doing. When dithed up,
place a whole collar in the middle of an affet
(dith,) and cut another into thin-flices, to lay

round it. Garnifh with any green thing.
\

T;a Pot and Ccllar Frefl Herrings.

Scale and clean them ; feafon with falt and
fpices ; pack them neatly in a potting can, lay-
ing the fhoulders of the one to the tail of the
other, or bone and roll them up as a collar,
pour on as much vinegar as will cover them ;
bind them clofe’ up, and put them afh flow

}

ovVel, -
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Ty Fry Turbat.

Cut the turbot in thin flices, flour and fry
it on both fides of a fine brown; put in a
little walnue-pickle, fome pickled oylters, beat
batter, and a little ketchup for fauce, and
pour it over the turbot. Garnifh with fliced
lemon or pickles. The tail cut is beft for fry-
ing.

To Drefi a Sea-cat with a Brown Sauce.

Walh it clean and fkin it ; turn the tail inte
the mouth ; take fome good ftock, thicken 1t
with browned butter and flour ; put in fome
“claret, ketchup, falt, and {pices, two or three
anchovies, fome pickled oyfters, with their li-
guor, and a few cut pickled walnuts, with a
little of their liquor ; boil the fith amongft the
fauce, but be {ure it is covered with 1t, Serve
the fith with the fauce about it,

To Drefs a Sea-cat with a White Sauce.

Order the fith as in the laft receipt ; boil it
in falt and water; and for fauce take fome
good ftock ; thicken it with butter wrought
in flour, put in alittle white wine, a blade of
mace, a little piece of lemon-peel, an anchovy,
fome pickled oyfters, and a little of their li-
quor. When the fauce is ready, beat the yolk
of an egg, and mix with it; difh the fith and
- pour the fauce pyer it.

i D3 Aneho-



42 Of Fifb. Part I

Anchovies, oyfters, pickled walnuts, and le-
mon-peel, are fine ingredients for all kinds of
drefled fith. If you have no meat ftock you
may make a very good one of fith.© The pro-
per fith for it are haddocks or whtunm

To Caveach Mac x{’*fz’ or any kind of Fi/b.

Clean and dry the mackrel ; cut off the
head and tail, and divide the body into four
parts the crofs way. To fix mackrel take one
ounce of beat pepper, three large nutmegs,

a little mace, and a handful of falt. Mix the

faltand fpices together, then make two or three
holes in each piece with a larding-pin, and
thruft the feafoning into the holes with your
finger ; rub the pieces over with the fealoning,
fry them brown in cil, and let them fland tll
they are cold ; then put them in vinegar, and
cover them with oil, They are delicious, and
will keep long if well covered.

To Pickle Salmony or any other Fifb.

|

Cut the fifh intc handfome pieces, about an |
inch and a half long; wafh them clean; dry

them in a cloth; flour, and dip them in the
yolks of eggs; fry them ims plenty of oil or

butter, till they are of a fine brown, and well |

done ; lay them in a veffel to drain till cold,
and throw in betwixt the layers mace, cloves,
and fliced nugmeg. Then make a pickle of

the beft white wine wnegar, ﬁlalots, garlick,
| "° white
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white pepper, Jamaica pepper, long pepper,
and falt; boil it till it tafte {irong of the fea-
fonings ; when it is cold pour it on the fifh,
with a little oil on the top. Cover the pots.
with bladder and leather.---Small fifh are done
whole.

Zo S i‘ﬂff&:b- Oyficrs.

Clean and {cald them ; put in a little butter
and bread crumbs into fcallop fhapes; fill them
upwith the oyiters,and feafonthem with {altand -
fpices. As you fill them, putin a little of the
liquor, with half a fpoonful of white wine,
When the fcollops are filled up, cover them
with bread crumbs, minced parfley, and bits of
butter. |

To Brown Oyfiers in their Fuice.

Wafh a quarter of an hundred of good oyf-
ters in their juice. ‘Lhen take them out and
dip them one by one in the yolk of an egg.
Brown apiece of butter; feafon the oyfters with
pepper and a little falt, and brown them nicely
on both fides. Then draw them to the fide
of the pan; pour in their juice, and thicken
it with a very little butter and flour. Let it
boil alittle, and then ftir in the oyfters cares
fully among it.

Oy/ier Fritlers.

For a quarter of a hundred oyfters caft an
egg-with'a table-fpoonful of flour and a little
il K - ; Cream:r
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cream, pepper, and falt. Dip the oylters in
this batter, and brown them as before.

To Drefs a Turtle of thirty pound wefgb-r.- _

Cut off the head, and fave the blood, take
oif the fins, and lay them in falt and water;
cut off the callipee, or bottom fhell, and the
meat that grows to it; take out the heart, liv-
er, and lights, and hy them by themfelves ; :
mke the bones and fleth from the back {hell,
or callipafh ; cut the flefliy part into pieces, a-
bout two inches fquare, but leave the fat part,
which is called the monfieur ; rub it with falt,
and wafh it in feveral waters to make it clean;
then put the flethy pieces in about half a mutch-
kin (half a pint) of Madeira, and two pints
(four quarts) of {trong veal gravy, a lemon cut
in {lices, a bundle of {weet herbs, a tea fpoonful
of Cayenne pepper, fix anchovies walhed and
picked clean, a quarter of an ounce of beaten
mace, a tea {poontul of muthroom powder, and
half a mutchkin (half a pint,) of eflence of
ham. Wafh the fhell very clean, put in the
meat, and cover it with a courfe pafte ; fet it
in an oven for three hours, and when it comes
out, take off the lid, fcum off the fat, and brown
it with a falamander.---This is the bottom difh.

Then blanch the fins and cut them oft at
the firlt joint; fry the firft pinions a fine
brown, and put them into a fauce-pan with a
pint (fwo quarts) of ftrong brown gravy,

glafs of red wiae, the blood of the turile, twn
fpnunfula
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fpoonfuls of mufhroom ketchup, Cayenne,
falt an onion ftuck with cloves, and a bunch
of fweet herbs ; a little before it is ready,
put in an ounce of morels, the fame of truflles,
and {tew them gently over a flow fire for two
hours; when theyare tender put them into ano-
ther ftew- -pan, thicken the gravy with browned
butter and flour, ftrain it upon them, give
them a boil, and ferve them up.---This 15 @
corner difb.

. Then take the thick or large part of the
fins, blanch them in warm water, and put
them in a {tew-pan with three choppins (three
quarts) of {trong veal gravy, a mutchkin (pint)
of Madeira wine, half a tea-[poonful of Ca-
yenne, a little falt, half a lemon, a little beaten
mace, a tea-fpoonful of muthroom powder,
and a bunch of {weet herbs; let them {tew
till quite tender, they will take two hours at
lea{‘t then take them up into ancther {tew-pan,
ftrain the gravy, and make it pretty thick ;
then put in a few boiled force-meat balls, made
of the veally part of the turtle, left out for the
purpofe, a mutchkin (pint) of freth muthrooms,
or pickled, if you cannet get them, and exrrht
artichoke bottoms boiled ‘tender, and cut in
quarters ; fhake them overa ﬁrf.: five or fix
minutes ; then put in half a mutchkin (half a
pint) of thick cream, with the yolks of fix
eggs beaten ; fhake it over the fire agam titd
it looks thick and white, but do not let it boil ;
di!h up ! the fins, with the balls, muﬂlromm
| and
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and artichoke bottoms, over and round them.
~=~T b5 15 the top difh.

Lhen take the chicken part, and cut it“like
Scotch collops ; fry them a light brown ; and
put them in a chopin (quart) of veal gravy;
{tew them gently about half an hour, with the
yolks of four eggs boiled hard, a few morels,
and fome oyfters to thicken the gravy; it
mufl be neither white nor brown, but a pretty.
gravy colour ; fry fome oylter patties, and lay
round 1t.---7 bis is @ corner difb 10 aifwer the
Jmail fins. -

‘Then fplit up the guts, or tripes, (which are
reckoned the beft part of the turtle,) fcrape
and wath them clean, rub them well with falt,
wafh them in feveral waters, and cut them
in pieces two inches long ; then fcald the
maw or paunch, take off the fkin. and fcrape
it well ; cut it into pieces about half an inch
bread, and two inches long ; put fome of the
flefhy part of the turtle in it, and {et it over a
flow charcoal fire, witha pint (two quarts) of
veal gravy, a mutchkin (pint) of Madeira, a
little mulhroom ketchup, a few fhalots, a little
Cayenne, and half a lemon, {tew them gently
four hours, till the gravyis almoft confumed ;
then thicken it with flour, mixed with a little
veal gravy; put in half an cunce of morels,
and a few force-meat balls made as for the
fins; dith it up-and brown it with a falaman.-
der, or in the oven.---Tbis is a corner difb.

1hen take the head, and {kin it, cut it in
two pieces, and put it into a {tew-pot, with the

- bones,

1
|

e
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bones, heart, and lights. in two pints (one gal-
lon) of water, or veal broth, three or four
blades of mace, one fhalot, a {lice of beef beat-
en to pieces, and a bunch of {weet herbs; fet
this into a very hot oven, and let it {tand an
hour at leaft, and when it comes out, ftrain it
into a tureen for the middle of the table.

Then chop the heart and lights very fine,
put them into a {tew pap, with a mutchkin
(pint) of good gravy thickened, and ferve
them up. Lay the head in the middle; fry
the liver, and lay it round the head upon the
lights ; garnifh with whole flices of lemon.---
Thus s the fourth corner difb.

N. B. The firlt courfe fhould be of turtle
only, when drefled in this manner ; but when
drefled with other vituals, it fhou!d be in three
different dithes. Obferve to kill the turtle the
night before it is to be ufed, that all the difhes
may be going on at one time.

To Drefs a Turtle the Weft India way.

Take the turtle out of the water the nicht
before it is to be drefled, and lay it on its back.
In the morning cut off the head and fins, and
fcald. fcale, and trim them; raife the caliipee
and clean it well, leaving on it as much me-at
as can be fpared. ‘Take from the back fhell
all the meat and intrails, except the fat. Wath
the meat in falt and water, and cut it into pieces
of a moderate fize. Take out the bones, and
put them with the head and fins into a pot,

with
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with two pints (one gallon) of water, fome
falt, and two blades of mace. When it comes
a-boil, fkim it clean, put in a bunch of thyme,
fome parfley, favory, young onions, and all the
vealy part, except about one peund and a half,
adding a little Cayenne pepper. When the
meat has boiled about an hour, take it out, cut
it in pieces,-and return it to the pot ; clean the
tripes, and cut them in pieces about two inches
Iong. Scald and fkin the paunch or maw,
and cut it in like manner ; mix the whole, ex-
cept the liver, with half a pound of frefh but-
ter, a few fhalots, a bunch of thyme, pariley,
a little favory, falt, white pepper, mace, three
or four cloves beaten, and a little Cayenne
pepper.  Stew them about half an hour over
a clear fire, and then put in half a mutchkin
(half a pint) of Madeira, with as much of the
broth as will cover it, and let it ftew till ten-
der. When it is about ready, fkim it, thick-
en it with flour, and put in fome veal broth,
and force-meat balls fried brown. ‘Then put
the ftew into the fhell, with the yolks of eight
hard boiled eggs, and brown it either with a.
falamander, or in an oven. Slath the callipee
in feveral places, and put {fome butter to 1t,
feafon it moderately with Cayenne and white
pepper, falt, beaten mace, chopped thyme, |
pariley; and young onions. Put a piece but- {
ter on each flath, and fome over the whnle,’l
and bake it. The back fhell is feafoncd like
the calipee. and baked before the ftew 1s put.
in. When the fins are boiled very tender, ;akc*;
them
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them out of the foup, put them into a ftew-
pan, with fome good veal gravy, a little Ma-
deira wine, feafoned and thickened as the cal-
Jipath, and ferve this in a difh by themfelves.
The lights, heart, and liver, may be done the
{fame way, but a little higher feafoned ; or the
lights and heart may be ftewed with the cal-
lipafh, and taken out before they are put in-
to the thell, with a little of the fauce; and
difhed by themfelves. The vealy part may be
made into fricandos, or Scottifh collops. The
liver fhould never be ftewed with the callipath,
‘but always drefled by itfelf ; except when the

‘hghts and heart are feparated from the calli- -

pafh, and i that cafe always ferve them to-
gether in one difh. The callipee may be plac-
ed at thehead of the table, the callipafh at the
bottom, and the lights, foup, fins, &c. in the
‘middle,

To make an Ornamental Solomagundy.

~ Take a large handful of parfley, the lean
of fome boiled ham rafped, the meat of two
‘pickled herrings, leaving the bones entire, the
‘yolks and whites of four boiled eggs, and the
white parts of a roafted chicken. ~Chop them
feparately very fmall.  Work up a quarter of
2 pound of fweet butter into the fhape of a
pine apple. Turn a china balon upfide down
in the middle of a dith and placethe apple up-
on the bottom of it. Then lay round the
bafon a ring of the fhred parfley, and above
| L it



i Of Fish. Part L.

it a ring of the yolks, then of the whites,
then ham, then chicken, and then herring,
till the whole is difpofed of and the bafon co-
vered. DPlace the herring bones upon it in
oppofite direttions, with the tails up towards
the butter. Ornament the top of the pine
apple with bay leaves cut out in imitation of
a natural top with a pafte runner. Garnith
the dith with bunches of pickled barbarries
and curled parfley.

Another in an eafier way.

Chop and mix all the above ingredients to-
gether, and inftead of the bafon and butter,
place a large Seville orange in the middle of
a difh with the meat about it ; then rub a little
cold fweet butter through a fieve, which will
curl it, and lay it in lumps upon the meat.
Ornament the top of the orange and garnifh
the difh as in laft receipt.

Another in a plain way.

Open two fine large pickled herrings at the
brealt and pick the meat carefully out, keep-
ing the fkins, heads, and tails together ; mince
the meat with the breaft of a cold roafted
chicken, three apples and three onions, Sea-|

fon with white pepper and vinegar and mix

them. Clean the fkins, &c. and fill them up |
fo as to look full and plump, attending to the |
natural fhape of the herrings. Garnifh with
barberries and Samphire.

Fifb Pics and Patties. See Paflry, Part II. Chap. I.;'
CHAP.
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20 To Make a Beef Ham.
FOR a rump of beef, about twenty pound

weight, take three ounces of [alt-petre, a
quarter of a pound of brown fugar, half a
pound of bay falt, half an ounce of white pep-
Per, a quarter of an ounce of cloves, and a
utmeg or two ; beat and mix them together,
and rub it well into the ham ; then rub it o-
ver with common falt, and bed and cover it
with it ; let it lie three weeks in this pickle,
turning it every other day, and then hang it
up. . ;

To Make Mutton Hams.

Half a pound of bay falt, and 2 quarter of a
pound of fugar, will do three or four mutton
hams. If they are very large, allow half an
ounce of faltpetre to each ham, and the fame
fpices as in the above receipt. Thruft your
finger down the hole in the fhank, and ftuff it
with the falts and fpieces ; rub the hams well
over with it, then rub them over with comn-
mon falt, and pack them in 2 trough, turn-

ing them every other day for a fortnight, and
then hang them up.

E 2 To

£
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To Make a Bacon Ham.

Take a pourd of common and 2 pound of
bay falt, two ounces of faltpetre, an ounce of

falprunella, a quarter of a pound of courle fu- -

gar, and fpices as in the former receipts ; mix
all well together ; open the ham a little at the
fhank, and ftuff it with the falt and fpices;
then tie it up hard with pack-thread round the
fhank bone to keep the air out of it; rub it
well over with the mixture ; lay it in a trough,
and ftrew a little falt above and below it ; take
two or three folds of an old blanket, and co-
ver the trough to keep out the air. After it
has lain two or three days, pour off all the

brine ; then take what was left of the mixed
falts and fpices, and mix fome more common |
falt in it. Rub the ham with this, firit turning |

it and throwing away the old brine every day.
Continue to do fo for three weeks, taking

care to cover the trough always with the cloth. N
Then take out the ham, and lay 1t upon a

table, with boards and weights above it, and |

hang it up.
All hung-meat fhould be fmoked with wood;
juniper is the beft, if it can be got. |
To Cure Neats Tongues.

Rub them well with common falt, and let

them lie three or four days; then lay them

on a table to let the brine run off, mix as+

much common falt, bay fult, faltpetre, and
- courls

3
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~ courfe fugar, as will do the quantity of tongues;.
firew fome common falt in the bottom of
a barrel, pack the tongues neatly in it, and
on every row {irew the mixed falts; if you
have not enough, mix it up with common falt ;
put the {inking boards and weights above it
to bring up the brine to cover them ; then
clofe up the barrel.

To Make Force-meat Balls for any kind of Flefh

or Fowwl,

- Take a pound of veal free from the fkins,
- half a pound of beef fuet, a flice of bacon
ham, fix pickled oyfters, a {mall pickled cu-
cumber, and fome bread crumbs, mince and
beat them in a mortar to a pafte. Seafon it
with mixed fpices and the grate of a lemon
_ then mix in the yolks of two eggs ; roll it up
with a little flour into round and oval balls,
and brown them.

To Ragoo a Rump of Beef of a Jione weight.

Turn up the infide of a rump, and take
 the bone'nicely out of it.  Rub the part from
which the great bone was extrafted with the
- Yolk of an egg. Break the bones, and put
them on a flow fire with two pints (one gallon)
of water, a pound of beef cut in pleces, a car-
rot, turnip, and an onion cut fmall. Then
make a force-meat thus: Cut a flice neatly
off the thick of the rump, fo as not to disfigure
At take a quarter of a pound of beef fuet, the
. E 3 L fame
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‘fame quantity of bacon ham, two anchovies,
and pickled cucumber ; mince thefe together,
and feafon it high with mixed fpices and flt.
Take a part of the force meat and fill up the
hole in the rump, from which the bone was
extratted. Turn in the narrow end of it, and
{kewer it down fo as to lie handfomely in the
dith. 1 hen make fmall holes about two inches
from each other in the thick of the rump,
with a larding-pin ; rub them with the yolk of
an egg, and fili them up with the relt of the
force.meat. This done, rub over the rump with
the yolks of two eggs. Brown half a pound
of butter, put the rump in, and turn it every
way till it is all of a fine light brown. When
the ftock is ready, ftrain it, return it back to
the pot, and put in the rump, covering 1t
clofe. Let it ftew flowly about three hours, and
turn it twice in that fpace. Then take it out,
thicken the fauce with butter and flour, and
add to it two fpoonfuls of ketchup, a glals of
wine, fome browned force-meat balls, pickles, °
browned oyfters with their liquor, a {poonful
of vine.ar, and if you choofe, a few fweet-
breads and kernels parboiled. When the fauce
eomes a-boil. fcum it well, put in the rump,
and let it lie till it is thoroughly heated. ‘Then
take it out, place it handfomely 1n a difli, and
pour the fauce about it. Garnith with pickles.

Ty Stew a Rump n a plain way with Roots.

Powder a rump, and let it lie three days,

then take it up and wipe it clean. Brown it
as
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as before, and put it into a pot of boiling wa-
ter; after it has boiled an hour, put in fome
carrots, turnip, and cnions. When it is near
ready, and the foup good, make a fauce thus:
Brown a quarter a pound of butter, dredge in
fome flour 1ill it is of a proper thicknefs, mix
in-a choppin' (two pints) of the foup, give it
a boil, put m a fpoonful of ketchup, and fcum
it. Then difh up the rump, pour the fauce
over it, and garnifh it with the carrot and tur-
nip, either whole, or turned out as you pleale.
Serve the foup by itfelf on toafts of bread.

Beef a-la- Mode.

Take fix pound of the round of a rump,
cut the marrow bone neatly out of it, and
fkewer it together to keep it of a handiome
round. Hole it with a larding-pin, and lard
it with force-meat. Rub the beef over with
mixed fpices and falt, lard it with thin flices
of bacon, dredge it with flour, and brown it.
Put on a mutchkin (pint) of ftrong beef gravy,
with a glafs of vinegar and an onion, in a ftew-
pot. Lay fkewers acrofs the bottom of the
pot to -keep the meat from burning, cover it
up very clofe, and ftew it gently for an hour
and a half. Then turn it, and let it ftew till
it 1s tender. Take out the beef, ftrain and
fcum the foup, and pour it over it.  You may
add force-meat balls if you choofe. It may
“be eat cither hot or cold,
M - Tﬂ
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‘ To Pot Beef.

Take fome flices of a rump or hookbone of
~ beef'; ftrew a little faltpetre on it and let it lie
two days; then put it in a potting-can . with
a good deal of butter or fuet; tie it clofe up
with paper, and fet it in a quick oven ; bake
it two or three hours; then take it out, and
pour off all the fat and gravy.* When it is
cold, pull it all into threads, beat it very fine
in a mortar, and feafon it with falt and mixed
fpices. ‘I'ake the fame weight of fweet butter
as of beef, oil the butter, fcum and pour it on
the meat, keeping back the fediment. Work
the butter and meat well together, and prefs
it down into {fmall white pots. Then oil fome
more butter ; pour it on the top of the pots,
and tie them clofe up with paper. Send it 1n
the pots to table.

Mineed Collops.

Take a tender piece of beef, keep out all
the fkin and fat, mince it fmall, {eafon it with
falt and mixed fpices ; fhred an onion {mall,
and put in with it; fpread the collops, and
dredge them with flour ; brown fome butter;
put in the collops, and beat them in the pan
till they fuck up all the butter, and be a little
brownt. Then take them out; draw as much
gravy from the fkins as will ferve for fauce;
firain it into the pan, and when it comes a-|
boil, put in the collops, and let them boil 1:1111til -'

ey



Ch.VL.  Of Butcher Mear. 5%

they are enough. Putin fome pickles, or vine-
gar, if you choefe, and it any of the butter
appears on the top, fcum it off.

To Pot a Cow’s Head.

Walfh it well with falt and water ; 1t is the
better of blanching a nizht, giving it more
clean water ; break it, that it may go into the
pot; boil it until the flefh comes off eafily; kin
the pallat ; and take out the black of the eyes :
cut the eyes in rings, and the pallet in dices,
the fat parts about an inch long ; then mix all
together, and take the fat off the broth in which
it was boiled. For ftock, boil a large knap
of veal in a pint (two quarts) of water, with
onion, carrot, and turnip. When it is well
boiled, ftrain it, pick out all the -griftly parts,
and cut them about half an inch long ;
pick out the flethy parts, and mix them with
the head. Seafon high with falt and mixed
Ipices, the [queeze of a lemon, and fome cut
pickles.  Put it into a large potting-can, or
a fhape, and mix in the gravy drawn from the
veal, and the fat fcumed off the head. Cover
it clofe with a coarfe water pafte, or ftrong
paper, and fet it into a flow oven for two
hours. Then draw it, and when it is cold
turn it out, or cut it in flices, and garnith
with beet root, or red cabbage.

If you have not an oven, pot it on a flow
fire, covering it clofe till the gravy is almoft
foaked in. Then putit into fhapes, and when
' it
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it is to be ufed, dip the fhapes in warm water
and turn it out.  Garnith as before,

To Broil Becf Steaks.

Cut the fteaks off the fmall end of a fpare-
rib pretty thick and flatten them ; when the
gridiron is very hot, and the fire clear, lay
them onit, and turn themoften. When enough,,
falt them in thedifhand firew pickles over them.
Send them hot to table with a COVEr over
them,

Beef Collops in 1he Pan.

Cut fteaks off a huckbone or fparerib in
fmall pieces and flatren them : brown a little
butter with flower, and put in a row of col-
lops with pepper, falt, and fliced onions 3 XE=
peat 1t till the pan is covered ; when nearly
done, draw them back ; make about half a
mutchkin (half a pint) of gravy of the fkinny
parts of the beef, and thicken ‘it with butter
and flour, adding a little vinegar and ketchup
when it boils fcum it, mix in the collops, and
give them another boil.

Beef Olives.

Cut thin flices off a tender piece of beef -
pretty long, and about three inches broad ; fe-
parate the fat pieces from the lean ; beat them
with a rolling-pin: put a bit of fat on each
piece of lean; feafon with falt and mixed {pices:
roll them up like a collar, and tie a thread

about
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about them ; dredge them with a little flour
and fry them of a fine brown. Make 2 firong
gravy of the coarfe pieces and fkins, with car-
rot and turnip ; thicken it with browned but-
ter and flour, and put in a fpoonful of ketch-
up. a glafs of white wine, a quarter a hundred
of oyiters browned, with their liquor, and
force-meat balls browned. Stew it on a flow
fire, with a few cut pickles, three quarters of
an hour. Before it is difhed, rake away the
threads and garnith with green pickles.

Zo Gollar Becf or Mutton.

Bone a nineholes or breaft of beef, and rub

at well over with fait and faltpetre ; let it lie
Aa fortnight or three weeks, according to the
_thicknefs of the piece ; then take it up and dry
it with a cloth; feafon it well with mixed
{pices and fweet herbs, if you choofe ; roll it

up very hard with a cloth about it ; tie the

cloth tight at both ends, and bind it with broad

fape; putitinto a pot of boiling water, and.
tbe fure to keep it always covered with water.
Af it is very thick, it will take near fix hours
boiling. When it is ready, hang it up by one
of the ends of the cloth, to drop the water

from it; and when cold, loofe it out from the

bindings. A fore-leg of mutton may be collar-
ed the fame way.

Scarlet Beef.

‘Take eight or ten pound of a breaft or brif
: cuit
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cuit of fat beef, and rub it over with a pound
of common falt, a quarter a pound of bay falt,
a quarter a pound of brown fugar, and one
ounce of faltpetre, mixed and beat all fine to-
gether, Let it lie a fortnight, turning it dai-
ly, and then boil it. It eats very well with
~ greens when hot, and makes a pretty fide difh
when fliced down cold, and garnifhed with
parfley. -

Bouille Beef.

Bone {ix or eight pound of a breaft, neither
too thick mnor thin. Break the bones, and
ut them into a pot with three pints (one gal-
lon and a half) of water, an onion, carrot, and
turnip. Flatten the beef and rub it over with
the yolk of an egg, falt, and {piceries. Brown
half a pound of butter, and brown the beef in it.
Strain the ftock, put the beef into it,and ftew it
on a flow fire, for two hours and a half. Then
take out the beef, put into the fauce fome tur-
nips turned out with a nip turner, and a carrot.
cut in pieces of about two inches long. Scum
the fauce, add to it a little more falt, and
thicken it with butter and flour. Put in the
beef carrot, and nips, and ftew them balf an
hour longer. Then difh it up, and garnifh
with the carrot and nips.

L

A Porcupine of Beef.

Bone a brifcuit of beef, and flatten it ; rub

it over with the yelks of eggs; ftrew over it
- bread?
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bread crumbs, parfley, fweet marjoram, lemon-
peel thred fine, nutmeg, pepper, and fai.t; roll
it up and bind it hard; lard it acrofs with ba-
con, then a row of cold boiled tongue, a row
of fliced pickled cucumbers, and a row of yolks
of ezgs chopped fmall ; do it over in rows as
above, till it is larded all round ; it will then
appear in red, green, white, and yellow dices;
fiew it in a deep pot with a mutchkin (pint)
of water, or de it down with {trong paper, and
fend it to the oven. When it comes out, {kim
off the far, and f{train the gravy into a fauce-
pan ; add two fpoonfuls of red wine, the fame
of browning, one of mufiroom ketchup, and
half a lemon ; thicken it with butter rolled in
flour. It will take, either way, four hours to
‘do it. Difh up the meat, and pour the gravy
- in the dith ; lay round it force-meat balls, gar-
nith with horfe-radifh, and ferve it up.

- 70 Ragoo Ox Palates.

Clean them well, and boil them till they are
tender ; cut fome in {quare, and fome in lon
pteces, and makea rich fauce as follows : melt
a pi€ce of butter in a flew-pan, put in a large
fpoonful of flour, and flir it till it is of a light
brown; then put in a choppin (quart) of good
gravy, three fhalots chopped, and a gill of Lif-
bon; with fome lzan of bacon ham cut very
hne, and half a lemon. Having boiled it
twenty minutes, {lrain the liquor through a
{ieve, and put it and the_ palates into a pan,

ke with
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with fome force-meat balls, truffles and morels
pickled, or frefh mufhrooms ftewed in gravy,
and feafon with pepper and falt. Tofs it up
five or fix minutes, then dith it up, and gar-
nith with beet-root or lemon.

Zo Fricands Ox Palates.

Clean fix palates, and cut them in fquare
pieces; lard them with bacon, rub them over
with the yolk of an egg, fealon with white
pepper, nutmeg, and falt, and fry them a pret-
ty brown. ‘Then take half a mutchkin (half
a pint) of beef gravy, one fpoontul of white
wine, a little lemon pickle, one anchovy, a fha-
lot, and a bit of horfe-radith; give them a
boil, and ftrain the gravy; then put in the pa-
lates, and ftew them halt an hour; making
your fauce pretty thick, dith them up, lay
round them itewed {pinnage, preffed and cut
like fippets, and ferve them up.

To Fricaffee Ox Palates.

Clean, boil, fkin, and cut fix palates as be-
fore. Take a mutchkin (pint) of ftrong veal
gravy, thickened with a little butter and flour,
adding a glafs of white wine, the {queeze of a
lemon, white pepper, a nutmeg, falt, fome
minced parfley, and a quarter of a hundred of
oyfters with their liquor. Boil and fcumit;
caft the yolks of three eggs, mix in a gill of
cream, and ftir it among the fauce., Then put

in



Ch.VL Of Butcher Meaz, 63

in the palates, and give the whole a fhake o-
ver the fire. Difth and garnifh with a {liced
lemon or pickles.

70 Stew a ¥igot of Veal.

Cut off the fhank bone, and boil 1t in three
choppins (three quarts) of water, with a pound
of veal, fome onions, mace, lemon-peel, white
pepper and falt.  l'hen make holes in the ji-
got with a larding-pin, and ftuff it with veal
force-meat ; rub it over with an egg, white
pepper, and falt, and brown it. Strain the
fauce, and thicken it with butter and flour;
return it again into the pot, and when it comes
a-boil, fcum it. Then put in the jigot to ftew,
and when it i1s ready, throw in [ome pickled
oyfters with their liquor, fome fried force-meat
balls, the juice of a fmall lemon, and a glafs of
‘white wine, and difh it up; pour the fauce o-
ver it, and garnifh with {liced lemon.

Scotch Collops with a White Sauce,

Cut three pound of veal out of the thick of
a thigh, into thin flices about the fize of a
crown piece. Flatten them with a rolling-
pin, dip them in the yolk of an egg, feafon
with white pepper and falt, mace, nutmeg,
and the grate of a lemon mixed together.
Strew over grated bread and parfley, and
brown them of a light gold colour.  Then
take a little veal gravy with onion and parfley

| D) boiled
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piece of lemon-peel and fome blades of mace.
If there has been any of the gravy left of the
roaft, put it allo into the ftock : when it is
ready {train it, thicken it with butter and flour,
and put'in a little ketchup, the {queeze of a
lemon, and a glafs of white wine : then putin
the veal, give it a boil or two, and dith it on
fippets of toafted bread. '

To Mince Cold Veal.

Cut off all the brown and fat pieces, and
- mince the white part of the meat: boil fome
fweet cream (taking care to {lir it until it boils,
to keep it from bratting :) thicken it with a
very little fweet butter knead in flour: putin
the veal, feafon with the grate of a lemon, a
little falt, and the {crape of a nutmeg : keep
it tofling on the fire until the fauce is a little
thick, and, juft before it comes off, giveit the
Iqueeze of a lemon and ferve it up.

Veal Gutlets.

Cut the back ribs of veal into fteaks, and
flatten them: firew over them bread crumbs
and parfley, and fry them of a fine light brown:
make a ragoo fauce of fome ftock thickened
with browned butter and flour, (as in the o-
ther receipts for brown fauce,) and give it the
fame kind of feafoning : then put the fteaks in
a fauce, and Iet them ftew until they are e-
nough, :
E 2™ Broiled
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they are of a fine brown, and then put them
into a ftew-pan, with fome good gravy, thick-
ened with browned butter and flour, and let
them ftew half an hour. Then put in a flice
- of lemon, a little anchovy, a large fpoonful of
ketchup, a little Cayenne_pepper, and a few
morels and truflles.  When the fricandos are
tender, dith them up: ftrain the gravy and
pour it over them : garnith with green pickles
and barberries. Force-meat balls laid- round
them, and yolks of eggs boiled hard, have a
very good eifect.

Bombarded Veal with Force-meat.

Extrad@ the bone from a fillet or jigot of
veal, and make a force-meat thus : Take the
crumbs of a penny loaf, half a pound of the
fat of bacon {craped, an anchovy, two or three
fprigs of fweet marjoram, a little lemon peel,
thyme, and parfley : chop them well together,
and f{eafon them with falt, Cayenne pepper,
and a little nutmeg grated. Mix the whole
up with an egg and a little cream, and fill up
the place from whence the bone was taken
with the force-meat. Then make nicks all
round the fillet, about an inch diflance from
each other. Fill one nick with force-meat : a
fecond with fpinach well boiled and fqueezed :
a third with crumbs of bread, chopped oyfters,
and beef marrow : a fourth with yolks of eggs
chopped : and fo on alternately till all the nicks
‘are filled up : then wrap the caul clofe round

| : | - : it,

{
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it, and put it in a deep pot, with a mutchkin
(pint) of veal gravy. Cover it with a coarfe
paite, and put it in the oven. When'it is e-
nough, fkim off the fat, and put the gravy in-
to a {tew-pan, with a fpoonful of ketchup, and
half an ounce of morels and truffles. "Thick-
en the fauce with butter and flour, give it a
gentle boil, then put the veal into a difh, and
pour the fauce over it.

A
To Drefs a Medcalf, or Calf’s Heart.

Stuff the heart with force-meat, and fend it
to the oven, with a little water under it. Lay
butter over it, and dredge it wich flour. Boil
one half of the liver, and all the lights for half
an hour ; then chop them fmall, and put them
in a fauce-pan with a pint of gravy, and a
fpoonful of ketchup. Squeeze in half a le-
mon, {eafon with pepper and falt, and thicken
it with a good piece of butter rolled in flour.
When difhed up, lay the mince-meat in the
bottom, and have the other half of the liver
ready fried of a fine brown, and cut in thin
{lices, and little pieces of bacon alfo fried. Set

the héart in the middle, and lay the liver and
bacon over the minced-meat. |

Calf’s Heart Roafled,

Having made a ftuffing of the crumbs of -
half a penny loaf, a quarter of a pound of beef
fuct chopped [mall, a little parfley, {weet mar-

joram,
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joram, and lemon peel, mixed up with a little
pepper, falt, nutmeg, and the yolk of an egg,
fill the heart with this {tuffing, and lay a veal
caul over it, or a fheet of writing paper, to
keep it in its place. Put it in an oven, and <t
it be thorouglily roafted. When it is dithed,

Jay round it flices of lemon, and pour meited
butter over it.

Peal Olives.”

. Cut fome fteaks out of the thick of a thigh,
‘2 good deal longer than broad, and dip them
‘in the yolks of eggs. Seafon them with mix-
“ed fpices and falt. Make fome force-meat,
‘and roll it up into oval balls ; put one of them
into each fteak, roll and bind it up with a
‘thread, cutting off a bit at both ends of the
‘olives to keep them in fhape, and brown them.
“Thicken fome veal gravy with browned butter
‘and flour, adding a glafs of white wine, a
Apoonful of ketchup, the fqueeze of a lemon,
ra few browned oyfters and force-meat balls,
‘and ftew them along with the olives flowly
‘three quarters of an hour. Then dith them
“up handfomely, putting a large olive in the
‘middle, and the reft around it, laying the force-
eat balls and oyfters betwixt each olive ; but
be fure to take the threads from them before
‘they are difhed up.

t To Ragoo a Breaft of Veal.

. Bone a breaft of veal; break the bones and
_put them on to boil in three choppins (three
quar

ek = A
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quarts) of water, with an onion, carrot, tur-.
nip, a bunch of fweet herbs, and a fthank of'
bacon. Flatten the veal with the fide of a.
chopping-knife ; feafon it with mixed fpices.
and falt, and lay cur flices of bacon ham very
thin all overit. Take the yolks of fix hard boil-.
ed eggs, and mince them fine with the crumb.
of a penny loaf, and half a dozen of ancho-.
vies boned ; mix and tirew them over the ba-.
con; cut fome pickled kidney beans, and
ftrew them above thefe. Then roll up the:
veal, bepinning at the narrow end, and bind
it firm with a piece of twine, or few it up neat-
ly, and brown it, then ftrain the {tock ; return
it back into the pot along with the collar, and
let it ftew gently two hours, covering it clofe.
Brown fome force-meat balls. a quarter of a
hundred oyfters,two fweetbreads parboiled and
cut fmall.  Take out the collar, and fcum the
fat off the fauce; thicken it with butter and
flour, and fcum it again: putin the force-
meat balls, a glafs of white wine, a fpoonful
of ketchup, the fqueeze of a lemon, the liquor
of the oyflers, and a little more fpices and falt.
Then put in the collar and give it a boil, If
you choofe you may add fome truffles and
morels ftewed and cut fmall, artichoke bot-
toms, and pickled muthrooms ; but the ragoo
1s very good without them. ‘Then take out
the collar, cut a neat {lice off each end of it |
to keep it in fhape, and unbind it. Divide it
into three pieces and fet them up end-ways in
a difh to thow the different colours; place the
- largelt
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largelt' piece in the middle of the difh, and
pour the ragoo about them. Garnifh as be-
fore.---A breaft of veal may be ragooed in
this way without being boned, larded, or roll-
ed up.

To Drefs a Calf’s Head.

After fcalding and wathing the head very
clean, boil it half an hour, when it is cold,
cleave it exactly through the middle ; and take
out the tongue and pallet: fcore the one half
of the head in {quares : rub it over with a beat
egz, and ftrew over it falt, mixed fpices,
crumbs of bread and parfley; lay pieces of but-
ter upon it, and put it in an oven or before the
fire to brown, bafting it frequently. Cut the
- other half into flices, neither too long nor too
fhort, and flice the ear part round-ways ; take
out the white part of the, eye and {lice it down:
fkin the tongue and pallet, and flice them
down alfo ; thicken fome veal {ftock with but-
ter knead in flour: feafon it with falt, mixed
{Ipices, a little ketchup, white wine, the {queeze
of a lemon, and pickled oyfters ; put in the
hath, and let it ftew a little : throw in a piece of
lemon-peel, but take it out before you dith it.
‘When it is difhed lay the hath in che difh, and
theother half of the head inthe middle aboveiit:
Garnifh with brain cakes and green pickles.

To Make Brain Cakes.

Whken the head is cloven, take out the
brains
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~ brains and clear it of the {trings. Caft them
well with a knife, and mix in the yolks of two |
raw eggs, a few crumbs of bread, parfley, pep-
per and falt, a fpoonful and a half of flour,
and the fame quantity of cream ; when they'|
are very fmooth, drop them with a fpoon a-
bout the fize of a fmall fugar bifcuit, and fry
them of a light brown. 'Thele cakes make a
very handfome corner difh, garnithed with
fliced orange.

To Turtle a Calf’s Head.

Clean the head thoroughly, and for ftock,
fet it on with a knuckle of veal and "three
choppins (three quarts) of water, a turnip,
carrot, onion, and fweet herbs ; when it comes
a-boil, put in the head, but be fure there is as
much water as will cover it, taking care to |
fcum it as it boils. Take the head out after *
it has boiled half an hour, (letting the ftock *
boil,) and when it is cold, take the griltly
part of the ears, wipe them clean with a cloth,
and cut them in ftraws. Then cut off as many -
round flices of the flethy parts of the ear as
you can get.  Take the thin {kin off the fore-
head, and cut it into rarrow firips of about
two inches long, fo as to refemble the tripe of
real turtle, and cut the thick of the cheel:s in-
to dices or [mall fquare pieces. Open 'thei
jaws, and take out the tongue carefully. Skin =
it and keep it whole ; pick out the eyes, throw-
ing away the black part, and cut them into 8

- ' rings.s
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rings. Then ftrain the ftock, add to it the
juice of a lemon, fome white and Cayenne
pepper, and fa't, a fpoonful of ketchup, half a
mutchkin (half a pint) of white wine, and a
flice of lean bacon ham. Put the whole on a
flow fire, and fcum it asit boils. Let ali boil
together, till the meat is tender, and the gravy
well foaked in. Have a cut border of patfte,
ready fired round the rim of thedifh intended
for it, a dozen of veal force-meat balls, and a'
quarter of a hundred oylters ligh:ly browned.
Let the force-meat balls, and oylters with their
liquor, boil for two or three minutes along
with the mock turtle. Then take it off] pick
out the tongue carefully, and lay it on a plate,
alfo the ham and lemon-peel. Dith up the
turtle with the tongue in the middle, and the
yolks of four hard boiled eggs at the ends and
fides of it, intermixed with green pickles,
leaving out the ham and peel.

~ To Por a Calf’s Head.

Boil it about half an heur; flice as many
tound pieces off the ears as you can ger; cut
the black out of the eyes, and {lice them into
rings 3 cut the fkinny pieces about an inch
long, and fome a little longer; fome about
the breadth of a flraw, and other;s of them
broader : cut the flethy parts of the head pret-
ty {mail : have fome beef {tock with a blade of
mace, a little lemon-peel, and a fprig of win-
ter favory boiled in it ; ftrain it off; clarify i
‘M G with
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with the white of eggs, and run it through
a jelly-bag; cut the pallet into fmall [quare
picces 3 then put the meat in the ftock, and
lealon it with a little white pepper and falt;
let it boil until the ftock is well foaked in
put a little of the thinneft of it into the bot-
tom of a {tone bowl to cool, with fome cut
pickled beet-root and cucumber, fo as to lye
in the form of a flower on the jelly. in the bot-
tom of the bowl, and lay atire of the ftewed
meat overit. As you lift the meat, pick out
the rounds of the ears and eyes, and lay them
afide on a plate; lay on fome more of the
meat, until about the half of it is in; then
take the rounds of the ears and eyes, and
flip them down edge-ways as near to the fide
of the bowl as you can; let there be a little
diftance between every round, and put the reft
of the meat round the edge of the bowl, with
fliced beet-root and kidney-beaus, or any green
thing, alternately or by ‘turns, and let it be
thoroughly cold before it is turned out of the
bowl. If it does not come eafily out, dip the
bowl into warm water, and turn it out on a

difh.

Mutton Chops.

Cut a back-rib or loin into fteaks; flatten
and brown them in a frying-pan ; feafon with
falt and fpices : and firew crumbs of bread o-
ver them ; have as much good ftock as will
cover the {teaks ; put a little ketchup and red

| wine
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wine in the fauce ; and when it-comes a-boil,
put it and the fteaks into a clofe pan, and let
them ftew until they are enough.  When the
{teaks are dilhed, ftrew fome cut pickles over:
them. |

To Ha/b Cold Mutton or Becf.

Cut it down in thin flices : break the bones,
and take fuch parts of the meat as is not fit
for the hath, and boil it along with the bones
and an onion or two for a ftock. When the
ftock is ready, firain and thicken it for a fauce
with browned butter and flour, adding a little
ketchup, and fome falt and {pices, and, when
it comes a-boil, fcum it. Then throw in the -
hath, and let it get two or three quick boils.
If there was any of the gravy of the cold meat
left, put it into the hathy, kecping out the fat.
"this hath is much the better of cut pickles in
it. - Ditlr it on fippets of toafted bread.

A Haricot of Mution.

Take a loin of Mutton. not over fat: cut
the flap off, flath it with a knife, and put
it on the fire in a ftew-pan with three mutch-
(three pints) of water, three onions, carror,
and turnip, for a ftock. Then cut the loin
into fteaks, and beat them with a chopping-
knife : and, having taken off the fkin, rub them
fightly over with the yolk of an eco: flrew

iy i,
crumbs of bread ard parfley over them ; fea-

G 2 fon
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fon with a little falt and fpices, and brown
them nicely on both fides. When the ftock
1s good ftrain it, and fcum off the fat. Thick-
en with a little butter and flour.  Put it again
on the fire in a clofe pan,and fcum it when
it comes a-boil. Then put in the fteaks,
with fome turnips turned out with a turner,
two large carrots cut in the figure of ftars, and
the gravy drawn from the fteaks, and let them
ftew for about half an hour on a flow fire; lay
the fleaks in a foup-dith, and put the roots and
lauce over them.

Italian Bafkets of Mutton Chops.

Cut five or fix {teaks off the back-ribs and
flatten them at the broad end, keeping the o-
ther end only the breadth of a rib ; rub them
over with the yolk of an egg, and feafon them
with mixed fpices and falt. ‘Lhen take about
half a pound of the lean part of the mutton,
two f{lices of boiled bacon ham, a thalot or two,
fome bread crumbs, and parfley ; mince thefe
very fine, and beat them in 2 mortar. Seafon
" with mixed {pices and falt, and work it up
with the yolks of two eggs.  Cut it into as ma-
ny pieces as you have fteaks, and fpread it up-
on the broad end of each of them. Then cut
a piece of plain pafte into narrow ftripes ; roll
them round in your hand, and place them up-
on the fteaks in the form of a bafket; glaze
them over with a calt ecg, and bake them in

an oven three quarters of an hour. Then take
' off
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off the fat, dith them handfomely, and pour
a rich gravy about them.

To Boil Beef or Mutton in the Fuice,

To every pound of beef allow a quarter of
an hour; two nours will boil a large jigot of
mutton. When it i1s boiled enough, take it
“out carefully, but do not ufe a fork for that
purpofe, elfe the juice will run from it. You.
may put carrot, turnip, or cauliflower, about
the meat, and pour a little beat butter over it,
or in place of roots you may give it a caper:
fauce, it you choofe it.

To Roaft Penifon. .

Lard and feafon it with mixed fpices and
falt, and let it lie four or five houwrs in fome
claret, lemon-juice, or vinegar, turning it every.
hour ; then fpit and roaft it at a gentle fire ;
balte it with the wine itlay in ; take the drip-
pings, add fome gravy to it, and thicken it with
butter knead in flour, and a little ketchup ;.

boil it up, and pour it on the venifon when it.
is dithed.

To Stew Venifon.

Cut it in thin {lices, and put it into a ftews
pan with fome claret, fugar, a little vinegar,
and fried crumbs of bread ; feafon it properly
with falt and fpices, and let it ftew until it is
tender,

G 3 Venifen
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Venifon in the Blood.

Bone a fhoulder or brealt of venifon; and
let it lie in its own blood for a night ; then
take it up, and feafon it with falt and fpices.
Shred fome winter favory, fweet marjoram,
thyme, and beef-fuet chopped fine ; put the
whole in a pan, and {tir it on a fire until it is
thick ; then fpread it over the venifon, with
fome of the blood ; roll it up in a collar, and
‘bind it. You may either roaft it, or ftove it
m gravy, with fome claret and fhallots.  Serve
1t up hot.  Send to table with all roafted veni-
fon a fauce-boat of currant jelly, diffolved in
boiling water. :

To Steww Cold Roafted Venifon.

Tor fauce pur in fome gravy. a little claret,
a bunch of fweet herbs, a little ketchup ; brown-
ed butter thickened with flour, and falt and
ipiecs ; and let all boil until it is fmooth ; cut
the venifon in thin flices, pur it into the fauce,
give it a boll, take out the herbs, give it the
iqueeze of a lemon, and dith it up.

To Broil Venifon.

Cut the venifon into {teaks about half. an
inch thick ; feafon them with falt, mixed {pi-
ces, and crumbs of bread ; broil them on a
clear fire, and ferve them up with a gravy fauce.

To Boil a Haunch of Venrfon.

Salt it for a week, then put it into boiling
water : if it 1s large, it will take two hours and
a half

e



Ch. VL Of Butcher Meat. =9

_a half to boil.  You may fend it up with cau.
liflower, or any kind of garden-{tufl and melt-
ed butter.

Venifon makes the fineft of minced cellops.
You order them the fame way as beef or hare
collops.

Veal or Lamb Toufts.

Take the kidney, with all the fat adhering
to it, and a little piece of lean out of the thick
of the thigh ; mince and beat it to a palte;
feafon it with falt, grate of lemon, and nutmeg;
mix all together, and work it up with a raw
egg; cut fome flices of bread, not too thim,
mto any fhapeyou pleafe, either lung or round;
lay the minced meat on the bread pretty thlck
‘ raiﬁng it a little higher in the middle ; put
them in a pan of boiling butter, with the bread
fide undermoft. Fry it gradually, to prevent
the bread from burning ; then turn the other
fide, and fry it a fine brown. If you have an
oven, it will anfwer much better than frying
the tmﬂe, as they will not be in fuch danger
of burning, and they will be more thorough-
ly done. In this laft way you put the toafts
in a difh, with butter below them.

A Good Scotch Haggies.

Make the haggies-bag perfectly clean ; par-
boil the ¢raught ; boil the liver very w:,ll fo
a- it will grate 4 mmce the draught, and two
pounds of beef fmall ; grate auvout half of the

liver ;
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liver ; mince three quarters of a peund of fuet
and fome onions {mall ; mix thele well to-
gether, with a handful or two of dried meal ;
ipread them on a table, and feafon them pro-
perly with falt and mixed fpices: then take
tie fcraps of . ecf that is left, and fome of the
watcr the draught was beiled in, and make a-
bout a chopin (quart) of good gravy of it;
mix, and put it in with the meatinto the tag,
but ie fure to prefs out all the wind tefore
you few it quite clofe. If you think the lag
15 too thin, put it ina cloth to prevent it from
burfting. If it is a large haggies, it will take
at lealt two hours beiling.

A Lambd’'s Haggies,

Clean the bag well ; flit up the rodikin and
all the little fat tripes with a pair of [ciflars ;
wilh them very clen; parboil them, and alfo
what kernels you can get about the lamb
then cut them in little pieces, but not too
fmall ; fhred the web very fmall, mix it with
the other meat, and feafon it properly with
{alt and fpices : caft three eggs in three {poon-
fuls of flour, as for pancake-batter ; mix it
up with a mutchkin (pint) of fweet milk ;
have a handful of young parfley, and fome
chieves or young onions, fhred very fmall:
mix all thefe materials very well in the batter,
put them in a bag, and few it up. 1t will take
about an hour’s boiling. '

Black
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Black Puddings in Skins.

Break all the clots in theep or lamb’s blood
well, run it thro’ a fieve, and mix in it fome
new milk, according to the quantity of blood :
feafon it with falt, pepper, onions, and a little
mint fhred ; cut a {ufhicient quantity of fuet in
fmall pieces, and mix the whole together with
a little oat-meal ; cut the pudding fkins all of
one {ize, and fill them with the meat, tying
the two ends together, but be fure the water
s boiling either for haggies or puddings. Juit
as you are going to put them into the pan,
pour in a little cold water to put it off the
boil, to keep them from burfling : when they
have been in a while, prick them with a pin
te let out the wind.

Liver Puddings in Skins.

Boil the liver well, and grate it down : take
an equal quantiry of grated bread and liver;
cut fome onions and plenty of fuet feafoned
properiy with falt and fpices : fill them in the
white end of the pudding, and boil them as in
the laft receipt.

7o Roast a Calf’s or Lamb’s Liver,

Lard it with haﬂon, faften i it to the {pit, and
bafte it with butter.  After it is maﬂ:ed ferve
it up with beat butter, Ketchup, and a little
vinegar mixed together.

To
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75 Ragoo a Liver, or Kidueys.

Cut the liver in thin flices, and brown it,
then take it out from the butter, and duft a
little flour on it, pour fome boiling water into
the pan, and put in fome parfley and young
onions thred fmall : let it boil a little in the
fauce : feafon it with ketchup, a little vinegar,
and falt ; then put in the liver, and let it get
two or three hoils : garnifh it with frie! par-
fley.---You may do cow’s ears or Kicneys
the fame manner.:

To Ragoo Pallets and Kernely.

Wath them very clean, and boil them il
they are fo tender that the fkin will come off
eafily ; parboil the kernels; cut the flethy
parts off them, and the pallets into fquare
pieces: fry them of a light brown: make a
ftock of the flefhy part of the kernels, and part
of the water in which they were boiled,
with an onion, carrot, turnip, and a flice of lean
bacon ham boiled init; when it is firong e.
nough, ftrain and thicken it with a little
browned butter and flour. Seafon it with
mixed fpices and falt, a fpoonful of ketchup,
a glafs of white wine, and the fqueeze of a le-
mon ; fcum 1t when it comes a-boil : then put
in the pallets and kernels, and let them flew
until they are enough ; when you are about to
difh them, put in a few cut pickles, and gar-
mifh with {liced lemon. - o

Te
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Zo Stew a Neat's Tongue whole,

Wath it very clean in falt and water, and
put it in a clofe goblet with as much water as
will cover it; let it ftew for two hours, then
take it up, and fkin it. Add to the broth it
was boiled in a mutchkin (pint) of ftrong
ftock and a Little white wine ; thicken it with
a piece of freth butter knead in flour: put in
a faggot of fweet herbs, and feafon it with falt
and mixed fpices. When the fauce comes a-
boil, put in the tongue, and clofe up the pan.
If the tongue is large, it will take two hours
to ftew. Before you dith it, take out the
herbs, and ftrew in fome cut pickles : put the
tongue in the middle of the difh, and pour the
fauce over it.  Some like fellery, others car-
rot and turnip in the fauce.

Zo Hafl> a cold Neat’s Tongue,

Slice it very thin: put it on the fire with
as much ftock as will cover it, and fome

crumbs of bread, browned in butter. When
1t comes a-boil, featon it with falt, fpices, ketch-
up, and red or white wine. If you choole,
put in a few cut pickles when you are about
to dith it. It is dithed on fippets of toafted
bread, cut in triangular forms. No hafhed
meat fhould be more than thoroughly heated.

A Shoulder of Mutton Surprised.
Roaft it till it is almoflt enough, and tale

A v off
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oif the fkin carefully about the thicknefs of a
crown-piece, with the fhank-bone along with
it at the end ; then feafon the fkin and fhank-
bone with pepper and falt, a little lemon-peel
cut fmall, and a few fweet herbs and crumbs
of bread. Lay it on a gridiron, and let it be
of a fine brown : take the reft of the meat, and
cut it like a hafh about the bignefs of a fhil-
ling: fave the gravy, and put it to it, with a
few fpoonfuls of ftrong gravy, half an oniom
cut fine, a little nutmeg, a little pepper and
falt, a fmall bundle of fweet herbs, fome cu-
cumbers, mufhrooms, two or three truffles cut
fmall, two fpoonfuls of wine, cither red or
white, and duft a little flour over the meat ;
let it ftew flowly for five or fix minutes, but
ao not let it boil : take out the fweet herbs,
and put the hafh into the difh, lay the broiled
meat above it, and fend it to table.

1o Fricassee Tripe with a White Sauce,

Cut it in fmall pieces, about three inches
long, and two broad : ftew it in veal gravy till
it is tender, feafon it with white {pices and falt,
thicken it with a little butter and flour ; add
half a gili of cream, a glafs of white wine, and
the fqueeze of a lemon. Caft the yolks of
two eggs, and mix in fome of the boiling fauce:
then mix all together, and give it a fhake over
the fire till it Le of a proper thicknefs. If you
choofe a brown ricaflee, do it the fame way as
the rabbits.

T
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To- Collar Lamb.

. Bone a fore-leg of lamb, and beat it out:

rub it over with an egg, and feafon it highly’
~ with falt, ‘white pepper, nutmeg, ana mace;
- ftrew over it a good deal of grated bread and
~ minced parfley, the yolks of f{ix hard boiled
~ éggs minced fine, the whites of three alfo
minced fine above that, and feme minced
parfley above all, with a little more parfley
- and falt. Then roll up the collar as tight as
- you can, fix it with a long narrow fkewer,
- and few it up. Rub it over with an egg, and
- give it a roll among the left bread crumbs and
parfley ; roaft it before a clear fire ; an hour
and a half will do it. - Make a gravy from the
- bones and brown it.  Garnifh the collar with
" Mliced lemon or pickles. It eats very well hot,
- and looks beautiful when cold and cut in {lices,
as it then thows the variety of colours.

Zo Ragoo Lamb.

~~ Take a fore-quarter of lamb, and cut the
fhank or knuckle-bone off, lard it with little
thin bits of bacon, flour it, fry it of a fine
brown, and put1t into a ftew-pan with-a chop-
pin (quart) of broth or good gravy, a bundle
- of herbs, a little mace, two or three cleves,
and a little whole pepper : cover it clofe, and
let it ftew pretty faft for half an hour, thea
pour the liquor off, and ftrain it, keeping the
meat hot in the pot till the followipg fauce
~ H 3 is
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is ready. Take half a hundred oyfters, flour
them, fry them brown and dram off the fat they
were fried in : {kim the fat alfo off the gravy;
then put in the oyfters, an anchovy, and
two {poonfuls of white wine; boil all together
till there is jult enough for fauce: adding a
{poonful of ketchup, and the juice of half a le-
mon. Lay the meatin the difh, and pour the
fauce over it. Garnifh with fliced lemon,

To Boil a Leg of Lamh with Cabbage or
Cauliflower.

Cut off the loin and boil the jigot : cut the
toin into fteaks, and fry them of a fine brown:
put the jigot in the middle of a difh, and the
fried fteaks, with a little boiled cauliffiower on
each fteak round the jigot; pour fome beat
butter over it, but take care it is not boiled
too much.

To cover Lamb with Rice.

Half roaft a fore-leg of lamb, and cut it in
pieces as for a pie: feafon it with falt, and lay
it in a difh large enough to hold it. If the
lamb is not very fat, put in a piece of butter
in the bottom of the dith and a little water.
If the dith be large, it will take a pound of
rice ; then wath the rice very clean, and put
it on with as much water as will boil it {oft,
but don’t take it off the fire until ali the water

1s foaked in; put in fome blades of mace along
g with
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with it. When the rice is thus prepared, and
while it is warm, ftir in a good piece of f{refh
butter, a little falt, and a fcrape of nutmeg;
caft fix eggs, and mix them up with the rice,
keeping out a little for glazing : then lay In
the meat with the rice all over it; glaze it,
and bake it in an oven until the rice is firov,
and of a fine light brown.

T0 Drefs a Lamb's Head.

Wath it very clean and parboil it : cut off
the neck, and cleave the head juft as you do
a calf ’s head : take out the brains and tongue;
rub the head over with an egg : {cafon it with
white pepper and falt : ftrew grated bread and
minced pariley over it, and put it in an oven,.
or before the fire to crifp, balting 1t well with
butter. Then cut all the flefh you can get off
the neck very fmall with the tongue and
pluck ; take fome of the water that boiled the
head and pluck; putin the bones of the neck,
and about half of the liver, and boil them un-
til all the ftrength is out of themp. When the
{ftock is enough, ftrain it off : thicken it with
a little butter knead in flour; put the minced
meat into the fauce, with thred parfley and
chieves, a little ketchup, fome falt and fpices,
- 2and the Iqueeze of a lemon. Order the brains

- as in the receipt for the brain cakes, page 71;
- cut the other half of the liver into flices, and
fealon and fry them : put the hath in the diih,

K 2 S and
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To Fry Saufoges with Apples..

Take fix apples, and flice four of them as

- thick as a crown piece ; cut the other two n

quarters, dip the whole in pancake batter, and

fry them along with the faufages tll they are

- of a fine brown. Garnith with the quartered
+ apples.

To mate Bolonga Saufages.

Take a pound of beef fuet, a pound of ba-

con, both fat and lean, and the fame quantity

- of beef and veal ; cut them finall, and chop

them fine : take a fmall handtul of fage, pick

. off the leaves and chop them fine, with a few

. fweet herbs; feafon pretty high with pepper

and falt ; take a large gut well cleaned and

fill it ; {et on a fauce pan of water, and- when.

it boils, prick the gut with a pin to prevent its

burfting, and put itinto the pan; let it boil

- gently for an hour, and then take it carefully
B eut, :

To Collar a Pig.

After the pig is perfeétly clean, cut off its
head, open it at the breaft from top to bottom,

~ and bone it neatly ; then wipe it clean, mix
feme white pepper, mace, nutmeg, the grate

. of alemon, falt, and a handful of {age chopped
; fine ; rub the collar well over with this after
baving firlt rubbed it over with an egg ; then

: e 3 ; roll
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the {kin carefully up from the back bones,
and take them out; bone the other parts of

the fowls, leaving as little fleth on the bonesy

as poflible 5 after they are boned, flatten them*
with a rolling-pin ; rub them over with falt-
petre ; put the turkey within the goofe, and
let it lie three days, taking care to turn it ;
then take it out, and wipe it. Beat an ounce
of white pepper, two drop of mace, and two
nutmegs together ; rub the fowls all over with
it, both infide and out, and trufs the legs into
the fkin ot the bodies, as for boiling. Put the
turkey within the goofe as before; roll it up
In a collar, and bind it with {trong tape. Bake
it in a large potting-can, with plenty of butter,

and cover it with a water pafte, till it is very

tender ; then take it out, and next day un-
bind it.  Place itin a pot, and pour melted
butter over it. Keep it for ufe, and flice it
down thin.

- 9o Marinate Fowlr,

Take a fine large fowl or turkey, raife the
ikin from the breaft-bone with your finger ;

then cut a veal fweetbread fmall, and mix in it o

the yolk of an eggs; ftuff this in between the
fkin and the fleth of the fowl, Lut take great

~€are not to break the fkin, and put in what -

oylters you pleafe into the body of it ; lard
the breaft with bacon, if you choofe ; paper
the breaft, and reaft it. Makea good gravy,

and garnifh with lemon.  You may add a few
muilirooms to the fauce, ”
{
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7o Ragoo a Pair of Ducks.

Draw them, and put on the gizzards, necks,
liverg, with half a pound of lean beef, and an
enion. to boil for a ftock for the fauce ; fea-
fon the fowls within with falt and fpices ; duft
~them with flour, and brown them on both
~ fides, then take them out and {trew fome falt
ard fpices over them ; ftrain the ftock, and
thicken it with browned butter and flour ; put
into it fome red wine, ketchup, and walnut-
pickle, or the fqueeze of a lemon : thien put
the ducks into this fauce with a few fmall on-
10ns ; clofe up the pan, and let them {tew un-
til they are tender : fcurn the fauce, and pour
it over the ducks, along with the onions.

Do Fricafsee Chickens with a White Sauce,
~ Take a pair of young chickens, and cut

them down the back. Wath them clean and
dry them with a cloth ; halve them down the
breaft, and cut each chicken into eight equal
‘parts. Flatten and rub them over with the
yolk of an egg; feafon with white fpices and
falt : put a piece of fweet butter in a frying-
pan, and make it of a fine light brown. = Put
in the chickens, and brown them lizhdly on
both fides. Have ready a mutchkin (pint) of
good veal gravy, thickened with a little butter
and flour, and leafoned with white pepper and
falt;
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for a fricafsece; wath them clean, and ftew
them in about a choppin (quart) of water, for

~ about five minutes ; then {train the liquor, and

put the chickens in a clean difh; chop three

~ large onions fmall, and fry them in about two
* ounces of butter; put in the chickens, and

i

fry them till they are brown ; take a {mall ta-
ble-fpoontul of currey, and a little falt : ftrew
thefe over the chickens whillt they are frying,
then pour in the liquor; and let them ftew a-

. bout half an hour; add a gill of cream, and
~ the juice of two lemons, and ferve it up.

Zo Boil Rice for Currey.

Boil a pound of rice in three chopins (three

- quarts) of water, with a little falt till it is {oft ;
. then turn it out into a fieve, and fet it before
' the fire to dry ; heap it up in a dith by itfelf

as lightly as poffible, and fend it to the table
along with the currey.

To make a Pellow the Indian w;zy.

Pick and wath three pounds of rice, and

put it into a cullendar to drain; take a pound

of butter, and melt it in a pan over a very flow
fire ; then put in the rice, and cover it clofe,

- to keep in the fteam; add to it a litile falt,
fome white pepper, half a dozen blades of mace,

and a few cloves all beat : put in a little water
to keep the rice from burning, ftir it up often,
and ftew it tll it is foft. Boil two fowls ‘with

1 - a piece
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a piece of bacon of about two pounds weight ;
cur the bacon in two pieces, lay it in a dith
with the fowls, cover them with the rice, and
garnifh with about half a dozen hard boiled
€ggs, and a dozen of whole onions fried brown.

¢ Put Pigeons.

Draw, trufs, and feafon them well within
with mixed fpices and falt ; put a piece of but-
ter within each of them; lay them in a pot-
tirg can with their breafts undermoft, fome
butter about them, and ftrew mixed fpices and
falt over them ; putn a little water with them,
and clofe them up. They may be done either in
the oven, or in a pot. If the pigeons are in-
tended for keeping long, or fending abroad,
they muft be boned, feafoned very high, and
potted with butter only, without a drop of
water 3 {o foon as they come our of the oven,
the gravy muft be p ured off them, the but-
ter taken off the top when cold, and more but-

ter melted along with it, in order to cover
them entirely.

To Srew Pigeons.

Stuff them with force-meat; have fome
good broth ready. and when it boils, put in
the pigeons : take out the hearts of fome cab-
bage-lettuce. and quarter them ; put them in
with the pigeons, and two or. three green oni-
ons : fealon with mixed fpices and falt, and

A thicken
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" thicken with butter knead in flour : clofe them

up in a goblet, and let them ftew till they are
enouvh : then place the pigeons in the middle
of the dith, with the lettuce over them, and

pour fome of their own gravy about them,

To Broil Pigeons whole.

Scafon them within with fpices and falt
tie the fkin about the necks clofe with a thread :
put a piece of butter within them, and about

_ half a [poonful of water : tie the feet and vents

clofe up, that the liquor may not get out : let

- the gridiron be hot, and the fire clear; turn

= i (R el WO, i YR A B " w e
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them often, to kesp them from fcorching, un-
til you find them thoroughly done: do not cut
the threads till they are difhed : lay them neatly
in a difh, and pour beat butter over them:
they are very juicy done in this way. When you
broil the pizeons open, [plit them down the
back, flatten the breafts, turn in the legs, and
fet the gridiron at a good diltance from the
fire, -

J 1 "
To Ragoo Pigeons.

Trufs them as for boiling, and feafon them
with {pices and falt : brown fome butter : duft

. the pigeons with flour, and make them of a

' |
E
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® them on a dith. You may make a very rich
ftock of the gizzards, pinions, livers, and

b
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- fine brown : turn them often in the pan until

they are all alike : then take them out and lay

hearts thus : Wath them very clean, and put
| L2 ~ them
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were boiled in, and put-into it a good piece of
butter knead in flour: then putin the onicns
among!t it, breaking them until the fauce 1s
pretty tluck difh the rabbits, and pour fauce
over every part of them except the heads.

. The fame fauce will ferve for beiled geele or

“ducks.

To Fricafsee Rabbits with a Browna Sauce,

Wafh them clearn, and cut them in f{mall
pieces; feafon withmixed [pices and falt, dredge
them with a little flour, and ftew them ih beef
gravy : when they have ftewed three :.iuartkﬂra
of an hour, on a flow fire, put in half a glafs
of red wine, and thicken it with a little brown-
ed butter and flour. Letit {tew a little lon ser,
and, when the fauce is rich and good, dith the

- rabbits, and garnifh with green pickles and
- beet-root.

B YT "R [ -

To Ragoo Rabbits.,

Cut them down in joints, and divide the
back in little pieces ; wafh them clean, and °
dry them with a cloth: duft them with flour,

- and brown them : for fauce thicken fome beef
- ftock with a little browned butter and flour:
- fealon it with falt and fpices, a little wine, the

"E

fqueeze of a lemon, and fome ketehup. Serve

. them up hot.

" 9o Stew csld Roasted Wild Frwl or Hare,

Cut them down in joints, and having brown.
13 ed
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not cut off the heads, nor gut them: {kewer
them with their own bill: baite them well with
butter : put toafted bread below them, to pre-
ferve what drops from the gut : difh them on
the toaft, and pour beat butter over them.

To Pot any kind of Wild Fowl.

Draw and trufs them : feafon with fait and
mixed fpices, and pack them 1n a pottmg-can
with a good deal of frefh butter : clole up the

. pot, and bake them in an oven : when enough,

beef.

N

pour the butter and gravy from themr: {cum
all the butter off the gravy, and add more to
it : then put them into {mall pots, and cover

~ them with melted Lutter. Partridges and ve-

nifon are done in the fame way as hare and

To Fug a Hare.

Having cut the hare in pieces, put a pretty
large piece of butterin the bottom of a long jug,
fealoned with falt and fpices: then pack in as

. many of the belt pieces of the hare as the jug
- will hold, with a faggot of {weet herbs, and

two or three onions : take fomé of the water
the hare was wathed in, and {train it through
a fieve ; fill the jug up with it, and tie the

- mouth of it very clofe with feveral folds of

" paper: fet it into a pot of cold water up to the

neck of the jug :.as the water boils in, put in
more to keep it of an equal quantity. If it is.

- an old hare, it will take three hours of doing.:

as
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as the butter rifes to the top, pour it clean off:
take out the herbs and cnions when you difh
it, and pour the fauce over it: be fure to tie
the jug to the handles of the pot, to prevent it
from fhifting.

7o Roast and .Smf a Hare,

Take fome crumbs of bread and: currants,
with a good deal of freth butter : feafon it with
fugar, falt, and nutmeg, and work it up with
a beat egg, (or mince the liver with an anchovy
boned, the crumb of a penny loaf, worked up
with a quarter of a pound of fweet butter, fome
mixed fpices and falt, and the yolk of an egg :)
put this flufling into the belly of the hare, and
few it up : draw up the thighs to the tody, to
make it as fhort as poffitle : fkewer the head e-
ven, or as 1t were looking over its fhoulder : fpit
it, and lay it to a clear fire, having firft bafted
it with butter: beat the yolk of an egg, and
mix it with cream. When the Lutter is well
dripped from it, pour it clean out of the pan :
then keep clofe Lafling it with cream till it is
almoft taken up. When the hure is ready, have
fome more cream warm, and take all the drip-
pings and mix it with the eream: difh the
hare and pour this fauce over it ---Or, for
fauce, take half claret and half water: fome
very thin flices of bread, and a little piece of
fredh butter: bl it 6ill it is pretty {moath,
fweeten it properly, and putin a icrape of nut-
tcg.

S ' To .
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| To make Hare Collops.

Hare collops are drefled in the fame man-
" ner as beef minced collops, fee page 56, with
the addition of a little claret to the fauce.

To Fricaffée Eygs.

Boil fome eggs pretty hard, and cut them

L in round flices : make a white fauce the fame

- way as for boiled chickens ; pour it over the

- eggs, lay fippets round them, and put a whole

- yolk in the middle of the plate ---1t is proper
* for a corner dith at fupper.

To Poach Eggs with Toasts.

Put fome water on in a flat-bottomed pan,
- with a little falt : when it comes a-boil break the
eggs carefully in, and let it boil two minutes
longer, then take them up with an egg fpoon,
- and lay them on buttered toafts.

-

To Poach Eggs with Sorrel,

Tie up fome forrel in fmall fagoots and boil
it ; cut the {trings, and lay the faggots round
the difh neatly ; fpread them a little, leaving
" a fpace between each fagoot ; cut fome toaft-

ed bread long ways, and put a piece between
~every bunch of the forrel : poach fome eggs
-very nicely: take them carefully out, and "
* dram
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drain the water from them : lay them above
the forrel and the bread, allowing a little of
the bread and green tops to be feen: beat
fome freth butter, and pour it over them.

7o make an Aumulette of Eggs.

Take ten eggs, or a dozen if fmall : break
and caft them, but. not too much : put in 2
little {weet cream, and feafon it with falt and
a fcrape of nutmeg : thred fome parfley and
onions very fmall, and mix them with the egos
and fome boiled bacon ham minced. Then
take a good piece of butter and let it juft come
a-boilin a frying-pan: pour in the eggs amongft
it, and fire it, but not too haftily. "When it
begins to faften, raife it frequently with aknife
from the bottom of-the pan in different parts,
to let the butter get in below it Fry it upon
one fide, and ‘hold the other before a clear fire
to take off the rawnefs of the eggs. 2

To make an Outon and Fgg Dilp.

Boil fome eggs hard : cut fome onions in
flices in crofs-ways, and fry them in brown’d
burter : take them carefully out of the butter,
and dram 1t from them : cut the eggs in round
flices: beat fome frelh butter, and mix in it fome
muftard and vinegar: put in the eggs and oni-
ons, give it a tofs upon the fire, and then difh it.

Eggs in Paste or Paper Cases.

Chop fome fweet herbs with a piece of but-

ter,
W
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a pint) of red wine, and a quarter of a pound

- of beat fugar. and fimmered over a clear fire

for five or fix minutes.---Or half a mutchkin
(half a pint) of vinegar, and a quarter of a

- pound of fugar fimmered to a fyrup. Send

up either of thefe fauces in a boat.

Sauce for any roasted Meat.

Wath an anchovy very clean, and put to it
a glafs of red wine, a little ftrong gravy, fome
nutmeg, a thalot fliced, and the juice of a Se-
ville orange ; ftew thefe together a little, and
pour it into the gravy that comes from the
meat.

A general Sauce.

Take a hittle lemon-peel and a fhalot minc-
ed very fmall, with fome beaten nutmeg, and

‘mace ; {tew them in a little white wine, gravy,

- and butter. If it be for hathes of mutton or

"‘I. - Take fome white wine, a few fprigs of fweet
& K |

i

fith, add anchovies, and a little of the liquor
of {tewed oylters.

Sauce for boiled Chickens.

Take the yolks of two hard boiled eggs,
with the livers of the chickens, and fhred them
very fine ; put them into fome gravy, add the
fqueeze fa lemon, and thicken and tofs it up
with a little fhred parfley. * Garnith with lemon,

Sauce for boiled Chickens or Lamb.

herbs.,
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_in beat butter, and a little of their own liquor.

---Or thicken a little gravy with butter and
flour, and add to it half a gill of cream, a {crape
of nutmeg, and a very Jittle falt 3 fcald a quar-
ter of an hundred oylters, and put them into
this fauce, with a little of their liquor, and half

© a glafs of white wine. Give it a fcald on the

fire, but do not let it boil.

A Cellery Sauce.

Cut the white ends of the cellery in pieces
of about an inch long : boil it in water tll 1t

- 1s tender : thicken it with a little butter knead

in flour, then put in the cellery, with a blade
of mace, and let it boil a little. “

-

.

v A Gream Sauce. .

\

Take fome fweet cream : lét if come a-boil,
ftirring it clofe to keep it from bratting : caft

- the yolks of three or four eggs, and mix a lit-

tle cold cream a'ong with them ; then mix the
boiling eream gradually amongft the eggs:
turning 1t backwards and forwards to make 1t
fmooth : put it on the fire to warm, but de
not let it boil, and ftir it all thetime. Seaion
it with a little falt, and a fcrape of nutmeg.

An Egg Sauce.

Beat a quarter of a pound of butter with a

y little flour and water ; then put in two hard

K 2 boiled
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A Sauce for any kind of Wild Fowl.

Take a quantity of veal gravy, according to

~ the bignefs of the dith of wild fowl, feafon it

with pepper and falt, and mix In the | juice of
two cranges, and a little claret.

Sauce for a Hare.

Take half a mutchkin (half a pint) of red
wine, and a little oyfter liquor, fome good
gravy, a large onion {tuck with cloves, fome

" whole cinnamon, and a nutmegz cut in flices ;

ES

let it boil t1] the onion is tender ; then take
out the onion and fpices, and put to it three

~ anchovies, and a piece of butter : fhake it up

well together, and fend it to the table.

Another..

Take a mutchkin pint) of cream, and half
a pound of frefh butter ; put them in a ftew-

‘pan, and keep ftirring it with a {poon till the

butter is melted, and the fauce thick ; then

take up the hare, and pour the fauce into the
difth about it.

Another. |
Bafte the hare with a mutchkin (pint) of

- cream, and when it is three parts wa{’cecl, and

the blood of the hare mixed with it, take up
the dripping-pan, pour it into a fauce-pan, and
. K3 | ft

—
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Or take the livers, and bruife them fine,
fome parfley chopped fine; melt fome frefh
butter and put them into it with the fqueeze
of a lemon ; jult give it a boil, and pour it o-
ver the birds.

Or take grated bread, fome water, {alr, and
an onion, boil all together, and when boiled
fome time, take out the onion, and putin a
little lemon-juice and a piece of butter, the
bignefs of a walnut.

Grifped Crumbs for Larks, or other fmall
Birds.

Oil a piece of butter, fkim it clean, and pour
it off from the fedumnent; put to it grated
crumbs of bread, keep ftirring it till they are
erifp; and when they are drained lay them
round the larks.

Sauces for roafled Pigeons.

1. Gravy and juice of orange.

2. Boiled parfley minced, and mixed with
fome butter and vinegar beaten up rhick.

3. Gravy, claret, and an onion ftewed to-
gether with a little falt.
- 4 Minced vine leaves roafted in the beliics
of the pigeons, and claret and falt, boiled to-
gether, with fome butter and gravy.

5. Sweet butter and juice of orange, beat
together and made thick.

6. Minced onions boiled in claret almoft

dry,
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dry, with nutmeg, fugar, gravy of the fowl,
and a little pepper.
7. Or gravy of the pigeons only.

Sauces for all kinds of Land Fowl,

1. Stew {fome onions with falt, pepper, fome
grated bread, and the gravy of the fowl.

2. Boilfome crumbs of bread in water with
two whole onions, fome gravy, half a grated
nutmeg, and a little {falt ; {train it and boil it
up as thick as water-gruel ; then add to it the
yolks of two eggs diffolved, and the juice of
two oranges.

3. Take the gravy of the fowl, fome fweet
butter, grated nutmeg, pepper, and falt ; ftew
all together, and add the juice of a lemon.

A Fi/bh Sauce.

Get two anchovies, and boil them in a little
white wine a quarter of an hour, with a fhalot
eut thin : then melt fome butter very thick,
put in fome pickled oyfters, and pour it over
the filh, with fome of the oyfter liquor.

T thicken Butter for Feafe, Greens,
Fifh, Ge.

Juft cover the bettom of a fauce-pan with
two or three fpoonfuls of water, and, when it
boils, put in half a pound of butter. When

ihe butter is melted, take the fauce-pan fn:ahm |
| {2









| Ch.VIIL Of Sauces. 110

" a fauce-pan, with a quarter of a pound of but-
ter cut in flices ; dredge in a litile flour, and
“fhake the pan conftantly round to the right

hand till the butter turns thick, finooth, and
wh