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A
BILL OF FARE

THE DIFFERENT SEASONS OF THE YEAR;

» WITH DIRECTIONS FOR REGULATING A TAELE.

Add or diminifh as you have occafion, or with to make your entertains
ment more or lefs expenfive.

A Birr of Fare for the Seprive.

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

1 FIRST COURSE. THIRD COURSE.
For the middle dith a piece of A couple of rabbits roaited.
beef. A fowl, or two large chickens,
Two Soups 3 one with herbs, one roafted.
of afparagus and green peas. "Three fmall fide dithes; and two
Two Plates (hors d’ceuvre); one fallads.
of raddifhes, one of buiter, :
' FOURTH COURSE, Deflert.
: SECOND COURSE. For the middle a bowl of gaufs
Let the beef remain, and, in the fres.
place of the foups and the two Compote of cherries:
plates, put four difhes. Strawberries,
Mutton chops a la ravigotte, dref- Cakes (échaudes).
fed with fallad herbs, (fee Whipt cream.
. page’42). Currant jelly.
A breait of veal, with green peas.  Apricot marmalade;
A fricafee of chickens, ’
A pigeon fricandeau,

Az : A Table






BIL LS OF:EARE.

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

i

FIFTH COURSE, Deffert,

A bowl of fruit for the middle.

Four compotes ; one of peaches,
one of plumbs, one of pears,
one of four grapes,

Four plates of ice a la créme, or,
two of nuts without the fhell ;
one of cheefe 4 la créme, one of
cakes (échaudes).

A Table of Ten Covers for Supper, ferved by Five.

FIRST COURSE.
A piece of roafted meat for the
middle.
T wo dithes (entrées);a veal tourt,
a fowl between two plates.
Two dithes (hors d’ccuvres) ; a
" hath of rabbit or any other meat
that has been drefled, three
fheeps tongues en papillotes.

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

Two fmall difhes hot; one of peas,
one of cream i la madelzine,
Two {allads ; one of roman lets
tuces, one of large oranges
(bigarrades). '

THIRD COURSE, Deflert,

A ﬂﬂf{?n of peaches for the.mid-
e.

Cherries.

Plumbs.

Cheefe 4 la créme.

Cakes (échaudes).

Two plates of mulberries.

A BirLr of FaArE for AuTumMN.

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

FIRST COURSE.
A foup with turnips for the middle,
Four little dithes (hors d’euvres);
two of puddings and faufages
grilled, two of crude oyfters,
A piece of beef, a remove for the
foup.

SECOND COURSE.
Four dithes, a remove for the four

other ; mutton chops en robe de
chambre, veal bread, compote
of pigeons, a rabbit tourte,

THIRD COURSE,
The roait and entremets together,
A fallad for the middle.
Two dilhes (plats de rdt) ; a
dozen of mavis’s, a fowl,
Two dithes of entrem=ts ; cauli-
flowerswithbutter, coffeecream.

FOURTH
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BILLS OF FARF,

A Table of Fifteen or Tweﬁtﬁft',.,Co#er_s f-.jpf. binﬁﬂ*

ferved by Twelve,

FIRST COURSE.
Afparagus for the middle, which
remains throughout the courle.
Two foups, top and bottom ; one
with rice, one with vegetables,

- Four fide difhes ; a peat’s tongue

with a gratin, fritters of a calf’s
pluck, a rabbit pudding, flices
of lamb en blanquette.

Four commer difhes ; a cafferole
with rice, or fheep’s rump with
rice, a woodcock tourt, fix imall
pigeons roaffed ferved with a
butter fance, two roafted chick-
ens ferved with a ragout of
Lrusies.,

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

THIRD COURSE.
Roaft and entremets together,
{eryed at thirteen.

Four corner difhes ; a capon or fat

- pullet,three partridges, cighteen
mavis’s, a young duck.

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

Two {mall plates for the top and
battom ; a cold patty, a Savoy
cake: . -

Four fipall plates (entremets) hot
for the four corners; cream frit-
ters, truffles with court-bouil-
lon, Spanifh chardops, tartlets.

FOURTH COURSE, Deflert,

ferved at thirteen.

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

Four compotes for the corners
of the epergne ; one of appli:s,
one of plumbs, eone of quinces,
one of large chefnuts,

Four corner plates, one of cheefe
oneof macaroons,one of grapes’
one of fmall Savoy bifcuits.

A Table of Twelve Covers

FIRST COURSE.

For the middle, a rib*of beef
roafted, with minced fauce,

T'wo difhes ; aveal fricandean, a
fowl with court-bouillon.

Two plates (hors d*euvres); three
fheeps tongues 4 la Flamande,
4 |ﬂf1‘ah‘5 purtenances & la bour-
ge&yut

for Supper, ferved by Five.

SECOND COITRSE.
A {illad for the middle.
Two difhes ; three pigeons, fix
fnipes,
Two imall difhes (entremets); one
of egrs a la bagnolet, one of
chocolate cream.

THIRD
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COMPLETE SYSTEM =~
OF

FRENCH COOKERY,

General Rules for making Broth.

HO O SE the meat found and frefh killed :

{kim your broth, falt it, and put into it dif-
ferent forts of vegetables, well picked, fcraped,
and wathed ; as celery, onions, carrots, parfnips,
leeks, and cabbage : let your broth boil gently
till the meat be done, and then ftrain it through
a fieve or napkin, to ufe as you think proper. A
piece of beef weighing fix pounds will require fix
hours boiling, one of twelve or fourteen, eight.
Take care to tie the vegetables you put in toge-
ther, that you may take them out of the pot en-
tire, arid they will ferve to put into your foups.

To make Cﬂﬁéﬂge Soup.
Parboil the half of a ¢abbage with {fome rathers

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

Pare the quarter of a middling fized pump-
kin, take out the infide, and boil it 1n water till it
becomes a marmalade, and all the water be con-
. fumed ; then ftew it with a little {alt, and a bit
of butter the fize of an egg, and afterwards-add to
it a pint of milk boiled, and {weetened to your
tafte. When you would {erve it, cut {mall {lices
of bread into your dith; wet them with the
pumpkin foup, and fet them, covered, over a
chafing-difh for a quarter of an hour, that the

bread may have time to foak, and then pour in
- your boiling foup.

To make Milk Soup.

Boil a pint of milk with a little falt, and, if you
pleafe, fugar; arrange fome fliced bread in a
dith ; pour over a part of your milk to foak it,
and keep it hot upon your ftove, taking care that
it does not burn, When you are ready to ferve
your foup, beat up the yolks of five eggs, and add
them to the remainder of the milk. Stir it overs

| - the fire till it thickens, and immediately take it

off, left the eggs curdle.~Or thus: Boil three
pmnts
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pints of milk with a bit of lemon peel, a few co=
riander feeds, a bit of cinnamon, a little falt, and
about three ounces of fugar, till-it is confumed to
half; ftrain it through a fieve; and finith your
foup as before.

To make Soup Maigre.

According to the foup maigre you would
make, whether of fmall onons, turnips, cabbage, or
celery, cut the vegetable you mean to ferve in it,
parboil it, and ftew it with a little water, butter,
and falt: while this is doing put a bit of butter .
into a ftew-pan with fome onions, carrots; parf-
nips, and a head of celery, the whole cut fmall, a
clove of garlic, a laurel leaf, thyme, bafil, three

- cloves, parfley, and chervil. Obferve, the vege-
tables which are to be fent to table in the foup
are not to be put into the ftew-pan; thofe which
are ftewed apart will be fufficient to give it the
neceflary flavour. Set all the vegetables you
have put into the {tew-pan upon the fire for an
hour and a half, turning them frequently till they

- be done and coloured ; then add water, and let
them boil half an hour; by this method your
foup will be as well coloured, and the flavour as
good, as if it were made with gravy. Strain it
through a fieve, and then add to it the vegetables
you have referved apart to ferve in the foup:
When it is done, and {eafoned to your tafte, take
fome to foak your bread to mix with it. Garnith
the rim of the difth with fome {lips of bread dipped

* in the white of an egg, {fetting the dith over the
fire that the bread may ftick to it; then put in
the vegetables, and ferve up your foup. If you
B 2 ferve
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part of your broth. 'When they are done, keep
thofe apart which are unbroken to fend to table in
the foup, and rub the others through a fieve,
moiftening them with their own liquor. Soak
bread to ferve with your foup in fome vegetable
broth, and when you are ready to ferve it add your
cullis of chefnuts.—To make a meat foup of chef-
- nuts, {ubftitute good gravy foup inftead -of vege~
table f{}up. $. ge

To make Afparagus Soup with Green Peas.

Make a good foup of roots like the former, and
when it is {trained take a part to ftew with a pint
of green peas. Choofe fome afparagus of a mid-
dling fize to ferve in your foup; cut them the
length of three fingers, and parboil them, then
thift them into cool water, drain; and tie them n
little bundles, and ftew them with the peas.
When the peas and afparagus are done, ftrain off
 their liquor, mix it with the foup of roots, and
garnith the rim of your dith with the afparagus,
adding the cullis of peas when you are ready to
fervé 1t.—"To make an afparagus pea foup with
meat, the only difference i3 to fubftitute a good
meat, mftead of a vegetable broth.

To make Semolina Soup. ,
Semolina is an Italian feed. Choofe it of a clear
yellow, dry, and free from any difagreeable {cent
it may have contradted from being thut up; flir
it by degrees into a good broth, that it may the
better mix, and add more in proportion as it
- thickens, This foup i1s ufed like that of rice.

B 3 To
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| To make Vermicelli Soup.

Wath your vermicelli in boiling water, and
leave it to drain upon a large fieve that it may
not lump, which frequently happens when it is
left to drain in a cullander. Boil it with fome
good gravy foup, and ferve it as a rice foup.——
To make vermicelli foup white, do not ufe any

ravy, boil it very thick, and the moment before
%E:nring it put in a cullis & la Reine, or the yolks
of fome cggs beat up with cream or milk.

To make Soup au Fumet,
- 'This foup is made in the fame manner as the
preceding, with this difference, that being mixed
rather thick, a clear cullis 1s added, in which the
carcales of game or other fowl have been boiled.
Thofe which are roafted, if the bones be broken or
pounded, will give the better flayour to the foup.

To make Soup au Fromage.

Prepare a good foup maigre according to the
dire&tions given (page 3.) obferving that for this
foup it is neceflary to ufe more cabbage than any
other vegetable. - When 1t i1s done and {trained,
feafon it with a very little falt, and take half, or
three quitters of a pound, according to the quan=
tity of {foup you would make, of Grugere cheefe,
grate half; and cut the reft into fmall flices ; then
take your foup-difh, which fhould bear the fire,
and put a little of the grated cheefe, with fome
bits of butter into it, cover it with a layer of bread
* {liced very thin, and over that arrange a layer of
the fliced cheefe ; then put another Jayer of fliced

' ' ' bread,
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bread, a layer of grated cheefe, and then again a
layer of bread; finithing with the fliced checfe
and bits of butter. Moiften the whole with a
part of your foup maigre; but let it {foak till none
of the foup remains in the bottom of the difh. Be-
fore you ferve it, add the reft of your foup and a
little pepper.—To make this foup with meat, {ub-
flitute a meat inftead of a vegetable foup, with

cabbage : ufe no butter, and take care not to {kim
your foup too much.

To make Soup with a Cullis of Lentils.

Take half a pint of lentils, more or lefs accordin
to the quantity of your foup, picked and wathed,
and boil them in a good broth: when they are
done rub them through a fieve, and feafon the
cullis to your tafte. Lentils a la Reine are the
beft for all forts of cullis.

To make a Soup with Crufls of Bread.

Put fome crufts of bread nté a filver or an
earthen dith, and wet them with meat or vege-
table broth that has not been much fkimmed; let
them foak till they ftick to the bottom of the
dith, then drain off the fat, and ferve them under
a cullis of lentils.—— A green pea-foup with crufts
1s made in the fame manner. The only difference
is, that parfley and chervil, boiled and pounded,
are added to the pea-foup to mak: it look green,

To make a Soup of fimall White Onions. ~ &
Parboil the onions, take off the firft {kin, and
{tew them apart : wheil they are done, arrange
them in a {tring upon the rim of the difh in which
B 4 you
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ting it remain no longer than is neceflary  to do it
properly ; a good fowl being fpoiled by too much
beiling. It may be ferved in the foup, or as' a
bye-dith, with a little foup 4nd large {alt over it.
Thofe who ufe gravy in their foups fhould prefer
that of veal to beef, the latter being more cooling
and hight when made with care,

To make Spring Porridge. *

Put a pint of peas into a ftew-pot with chervil,
purflain, lettuce, {orrel, three or fourontons, a little
parfley, and a bit of butter : let the whole boil to-
gether, and flrain 1t into clear pea-foup. Take
three quarts to foak bread to ferve in it, apd
with the remainder beat up the yolks of {ix eggs;
thicken them over the fire, and put them into the
foup when you are ready to ferve it, having firlt
feafoned it to your tifte.

To make Rice Soup with a Cullis of Lentils. .
Make a good {oup maigre, according to the di-
re@ions (page 3.) with different forts of vege-
tables ; catbage, turnips, onions, celery, and leek,
of each in proportion to its {trength, and half a
. pint of peas. Stew half a pint of lentils apart in
jome of it, and when they are done rub them
through a fieve ; then take a quarter of a pound
of rice well wathed, {tew 1t with a bit of butter
and your foup maigre {trained clear ; and when it
15 done and feafoned to yoeur tafte put in the cullis
of lentils, taking care that your foup be neither

too thuck nar too thia, | |
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very fine in a mortar with fome fweet almonds and
the yolks of fix eggs boiled hard ; then put in the
broth in which the crumb of bread has boiled. and
ftrain the whole through a coatfe fieve, adding a
gill of cream or milk. After having feafoned it
to your tafte, keep it hot in a jug fet in boiling wa=
ter ; thicken your foup with fome cruflts of bread
cut fmall, and foaked in a little of the broth'; and
when you are ready to ferve it, add your cullis to

the broth as hot as you can without fuffering 1t
to boil, left it curdle, v

To make a Soup of Lamb’s’ Pertenances.

This foup is made like the preceding, except
that the lamb’s ’pertenances are boiled apart with
the broth. When it -1s done, garnith your dith
with the ’pertenatices, and ferve the head in the
middle. T'hofe who do not choofe the white meat
of a fowl to put into the cullis, inftead of it may
‘add a few morg almonds.

To drefs a Neat's Tongue.

Stew it in a veflel exa&ly its fize, with falt,
pepper, a bunch of parfley, ﬁ:aliion; thyme, bafil,"
cloves, onions, the flavour of any roots you pleafe,
and a fufficient quantity of broth to wet the meat.
When it 1s done, take off the {cum, and lard it
with ftreaked bacon, then roaft it, and ferve it
with a fauce like that for mutton (for which {ee the
Sauces), adding a dafh of vinegar.—To' ferve it ez
miroton, when 1t is ftewed a la braife, according to
the above diretions, and the fkin taken off, cut
it in f{lices, arrange it in your dith, and ftew it
with a f{auce, : ;

3 " Ta
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 taken a fine colour at the fire, ferveyour paupiet-
tis with fauce pignonte; for which fee the Sauces.

_ To ferve a Neat’s Tongue with a Gratin®..

~ Take a neat’s tongue, and having firft par-
bailed it, throw it into your pot and let it boil with
‘any fort of meat till the fkin will ealily come off 5
then cut it into pieces, and fhred {mall fome par-
fley and {callions, five or fix leaves of taragon,
three fhalots, a few capers, and an anchovy ; then
mix a handful of grated crumb of bread with a bit -
of butter half the fize of an egg, and a part of the
herbs you have fhred, and arrange the whole 1n a
dith for table, placing half the flices of tongue
firit, and over them the remainder of the herbs;
then arrange the {lices of tongue that remain in a
fecond layer, feafoning them with falt and large
pepper, and moiften the whole with three or four
1poonfuls of broth and balf a glafs of wine. Let
it boil t1ll it forms a gratin 1n the bottom of the
dith ; and when you ferve it, add a little broth,
merely as a {auce to it, y

To drefs a Neat’s Tongne with Parfley.

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

-
i

* That 'which fticks to the bottom of a difh or fkillct when any’ v
thing has beeu diefled in it.

: i falt,
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large pepper, and parfley fhred fine, adding, if
ym? chpoafe, a dafh of vinegar,

To drefs Beef Brains feveral IWays.

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

Zo drefs Ox Palates different Ways.

- Three palates. wall be {ufficient to furnith one
difh. Having cleanfed and boiled them 1n water,
take off the fkin, pick out all that part that is
black, and cut them in bits ; turn fome onions a
few times over the fire with a bit of butter, and
when it is halfidone put in the ox palates. Moiften
your ragout with fome good broth and a little cul-
lis, feafon it to your tafte, and add a bunch of
herbs. When it is well fkimmed, and the {auce
of a proper confiftence, ferve it, and put in a little
muftard. o Ar

To ferve Ox Palates broiled. Steep them in
fweet oil, with fale, large pepper, fcallions, cham=
pignons, and a little garlic, the whole fhred fine.

"Dip the palates into this marinade, grate bread
over
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over them and broil them, derving them with
fauce pignonte ({ece Sauces), or without fauce,

To Marinate Ox Palates.

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

To drefs a Neat’s Tongue d la Poulette. '

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

§
To drefs Ox Paf:rfﬁ en Alumettes.

Boil two ox palates in water, and having picked,
cut them in the thape of matchﬂs, and fteep them
in lemon and vinegar, with a little falt, parfley,
and {callions : when théy have taken the flavour
drain them, and dip them in a batter made with,
a good handful of flour, a {poonful of fweet oil,
a little falt, and {fome hem ftirred In by dEﬂ‘rEﬁE,
and fry them of a good colour.

To fry Ox Palates erifp, &
Boil three ox palates in water, pu:k thcm, and
cut
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the yolks of fome egas beat up with cteam and a
{mall {poonful of verjuice,

Beef Andonilleites,

Cut a flice of beef as thin as the bacon with
which we fometimes cover fowls upon the {pit;
and put over it {fore force-meat drefled ; then roll
the {lice of beef, and form it into little balls 3 dip
them in oil, cover them with grated bread, and
put them upon the gridiron, taking carg to bafte
them with oil or good dripping while they are
doing. Being done of a filte light brown, ferve
them with a little gravy and verjuice.

To drefs Beef Kidneys a la Bourgéoife.

Cut them in thin {lices, and fet them upon the
fire with a bit of butter, fome falt, pepper, parfley;
{callions, and a clove of garlic, the whole thred
{mall ¢ when done,"take them off the fire; not
fuffering them to boil longer left they fthould be-
come tough, and add a few drops of vinegar and
a little cullis. R . _

Beef kidneys may be ferved alfo done a la braife,
with fhalot or {auce piquante; for which fee the
Sauces,

Do drefs Beef Rumps en hauchepot:

Cut them into bits, and, having parboiled theri,
{ftew them with good broth, a bunch of herbs, and
a little falt, five hours, which is the time they will
take doing : when they are half done, put in fome
onions, carrots, turnipsy parfnips, and a {mall cab-
bage, all parboiled and cut neatlys. The whole
being done, take out the rumps, dry them upon a

¢ linen

'
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linen cloth that they be not greafy, and arrange
them with the vegetables in a tureen to ferve at
table. Skim the liquor in which the meat and
vegetables have been done, add to it a little cullis,
and if there be too much reduce it by the fire:
ftrain it through a fieve, and ferve it over the meat
and vegetables.

Beef rumps may be done in the fame manner
with only one fort of vegetables, or they may be
ferved without any different fauces being fubfti-
tuted inftead ; but they muft always be done 2 la
braife, in the {fame manner as the neat’s tongue,

page 11.
To drefs Beef Rumps en Matelstte.

Take a beef ruthp, cut it into pieces, and parboil
it ; then boil it in fome broth, without any feafon-
ing; and when it 1s about half done, ftir a little but=
ter and a {poonful of flour over the fire till it 1s
brown ; moiften it with the broth of your rump,
and then put in the rump, with a dozen of large
onions whole and parboiled, a gill of white wine, 2
bunch of parfley and fcallions, a clove of garlic, a
laurel leaf, a little thyme, fome bafil, two cloves,
pepper and falt, and let them ftew gently till the
rump and' the onions be done. Take care to fkim
it well, and put an anchovy, cut {mall, and fome
whole capers into the fauce. Put the rump into
the middle of the difh you fend to table, arrange
the ouions round, and fome bits of bread about
the fize of a crown piece fried in butter upon it,
and pour over the fauce, which fhould be thick.
A beef rump will take five hours boiling.

Te
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To drefs Beef Rumps & la Sainte Menebould.

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

To drefs a Rump of Becf.

The rump is efteemed the belt piece in the
whole ox: it makes excellent foups, and graces
the table as a middle dith.  The rump 1sexcellent
fimply boiled; or, when cleanfed of its fat, may be
ferved with a good fauce made with cullis, parfley,
icallions, anchovies, capers, and a little garlic, the
whole fhred {mall, and well {feafoned. It may allo
be ferved garnifhed with petits pattys. Thofe are
the moft common ways of drefling a rump of

beef. The moft approved, and leaft practifed, are
as follows :

%

Zo boil a Piece of Beef.

Take a rump or. brifket of beef, and, having
boiled it in water, to give it a higher flavour, an
hour before it is ferved put it into a pot juft large
enough to contain it, and let it {ftew with a little of
its own liquor, falt, bafil, and laurel, and having
drained, garnith it with green parfley. When it

2 15
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is boiled, and put into a dith for table, pour over it
a fauce, about as thick as bouille, made with flour
and butter, gravy, falt, whole pepper, and a dath
of vinegar, and thickened over the fire with the
yolks of fome eggs beat up; then cover it with
grated bread, bafte it with butter, and brown it
in the oven, or with a’falamander.

To drefs a Rump of Beef @ la Braife, with Dutch
13578,

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

To drefs a Rump of Beef a la Cardinale.

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

juniper berries a little bruifed, three laurel leaves,
- a little thyme, bafil, and a pound of falt, and let it

remain, the pan being covered, eight days, When
| | the
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the meat has taken the falt, wath it in warm wa-
ter, and put fome flices of bacon upon the upper
part, on that fide which is covered with fat, and
tie a linen cloth over it with packthread: then let
it ftew gently five hours with a pint and a half of
red wine, a pint of water, five or {ix onions, two
cloves of garlic, four or five carrots, two par{nips,
a laurel leaf, thyme, balil, four or. five cloves, "
parfley and {callions, and the quarter of a nutmeg.
When it 1s done, leave it to cool 1n its own liquor,
and when quite cold ferve it. The fhort nbs of
beef may be done in the fame manuer.

To drefs a Rump of Beef a I’ Angloife.

Take a rump, or avy piece of beef you choofe
of the fame fize, tie it with packthread, and put
it into a pot proportioned to its fize, with two or
“three carrots, a parfnip, three or four onions, a
bunch of parfley, fcallions, a clove of garlic,a lau-
vel leaf, thyme and bafil ; moiften it with {fome
broth or water, feafon it, and let it ftew gently till
at is half done, and thep put in fome little cab-
bages, prepared by the following directions : Boil
a large cabbage, and, having {queezed 1t, take oft
the leaves one by one, and put within a little veal,
or other force-meat, {urrounding it with three or
four of the leaves in {uch a mannver as to form a
little cabbage, fomething larger than anegg; tie
them with packthread, and {tew them with the.
‘beef. When the whole is done, wipe away the
greafe, and dith your beef, cutting each little cab-
bage in half, and arranging it round it with the
cut fide outward. For the fauce 'take a little of
the ftew, ftrain it through a fieve, and having

& 3 {kimmed
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{kimmed off the fat, add a little cullis to thicken

- it. Reduce it over the fire to the confiftence of 2
fauce, and ferve it over the meat and cabbagzs.

To flew a Rump of Beef in the Oven.

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

To make Beef a la Mode,

Lard the moufe buttock with fat bacon, {prin-
kled with parfley, fcallions, champignens, and a
clove of garlic fhred fine, falt and pepper, and let
it flew gently five or fix hours in its own gravy,
adding, when it is about half done, a kitchen fpoon=
ful of brandy, It thould be done in an earthen
veflel juft large enough to contain it, and may be
ferved hot or cold,’ '

. To drefs Slices of Beef Saufage Fafbion.

Take a bit of beet about the fize of two hands,
and the thicknefs of two fingers; cur it in two,
leaving 1t of the fame fize; beat the two pieces to
make them flat, and pare the edges ; then mince
the parings with beef {uet, parfley, fcallions, mufh-
roams, two {halots,fome leaves of bafil, the whole
thred fine, and mix them into a force-meat with
the yolks of four eggs ; {pread this force-meat
upon the flices of beef, and roll them up in the

| - form
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form of faufages; tie them with packthread, and
{tew them with a little broth, a glais of white
wine, falt, pepper, and onion ftuck with two -or
three cloves, a carrot and a parfnhip: when- they
are done, ftrain off the liquor, and having fkimmed
. off the fat, reduce it over the fire to the coufift-
ence of a fauce. Take care that it be not too
highly flavoured, and ferve it over your faufages ;
or they may be ferved with any ragout of vege-
tables you think fit. 'To ferve your faufages cold,
as a difh 1n the fecond courfe, reduce the fauce, by
letting it boil with’ the faufages till almoft all the
fat be confumed : let them cool with what re-
mains, and ferve them upon a napkin,

To drefs the Ribs and Sirloin of Beef.

When the ribs and firloin are tender, they. are
commonly roafted, and eaten with their own
gravy. To make the {irloin ftill better, take out
the fillet, cut it into thin flices, and put 1t nto a
ftew-pan with a fauce made with capers, ancho-
vies, mufhrooms, and a little garlic, the whole
fhred fine, turned a few times over the fire with a
litele butter, and moiftened with {fome good cullis,
When the fauce is {kimmed, and f{eafoned to your
talte, put in the fillet with the gravy of the meat,
and heat and ferve it over the ribs or {irloin.  The
fillet may alfo be ferved with {everal vegetables, as
cucumbers, celery, endive, cherdons, &c. it may
alfo be made into a fricandeau a la braife, in the
fame manner as the ramp of beef, page 20, with
the fame fauce, and the fame ragout.,

C 4 To
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pieces, well fyueezed, and tied with packthread,
and three large onions : when the whole: is nearly
done, add four faufages, with ‘a httle falt ;md
whole pepper, and let it {tew till the fauce 1s nearly
confumed ; then take out the meat and vegetables,
wipe off the reafe, and dith them, putting the
beef in the :mfllf:, the onions and 'cabbage round,
and the faufages upon it. Strain the fauce through
-a fieve, and having fkimmed off the far, ferve it
over the ragout. The beef will take five hours
flewing. el
| 9o flewv Beef en Miroton.

" Boil fome britket of beef, cut it in very {mall
flices, and put it into a dith for table, with two
prunntuls of cullis, fome parfley, ﬂ:allmns capers,
anchovies, and a fmall clove of garlic, the whole
thred fine, falt and large pepper: feafon your
Alices of beef over and under, cover the difh, and
let the whole ftew gently upon a ftove half*an
huur, and ferve it with the fauce. \
So fleav Beef in an Oven.

Take as much beef as you think proper, with
half the quantity of {uet ; then put the meat into a
ftew-pan, with fome lean bacon cut in dice, par-
fley, fcallions, mufhrooms, two thalots, all thred
ﬁne, falt, pepper, a gill of brandy, and the -yolks
of four eggs : put {ome {lices of baconinto a ftew-
pan, fet them over the fire, and when melted put
the meat upon them, taking care that it lies clote ;
cover your flew-pan, and clofe the edges with

' pafte, and let it ftew three or four hours in an
voven. To ferve it hot as a fide-difh, take out the -
2 {lices
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flices of bacon, and fkim the faucé well; but if
you ferve it cold, as a difh in the fecond courfe,

let it cool in 1ts liquor.

To ha/b Beef.

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

To drefs a Saddle of Mution.

It 1s in general roafted, larded with bacon, and
ferved with its own gravy as a middle dith. To
do it & la Sainte Menehould, ftew it firft i la braife,
in the {fame manner as the neat’s tongue, page 11,
and afterwards cover 1t with grated bread, and
brown it with a {ulamander, ferving a good Iauca in
the dith. - A faddle of mutton may alto be ftewed
a la braife, and ferved with a ragout of different
vegetables ; or it may be lardecl, and made into a
tricandeau.

Todrefs a Leg of Mution d la Perigord.

Cut fome truffles and bacon into little bits, and
mix them with falt and fine {pices, parfley, fcal-
lions, and a clove of garlic, fhred {mall: lard the
leg of mutton with the bacon and truffics, and wrap
it up two days in paper in fuch a manner as to
~exclude the air : ftew it five hours over a flow fire
i

?
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in its own gravy,covered with flices of veal and

‘bacon ; and when it is done, take the fat off the
fauce, add a fpoonful of cu'ihs and ferve it.

To drefs a Leg of Mutton awith Vegetables.

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

To drefs a Leg of Mutton with Parfiey.
Take a leg of mutton that has hung I.‘l” it be
.tender, pare off the fat, tie it with packthread, and
ftew it five hours with fome broth, very little falt,
and-a bunch of herbs. When the mutton' is done,
‘take it out, and having fkimmed the liquor, let it
confume
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confume over the fire to a jelly ; then put in the
meat again, that it may take all the fubftance,
taking care to ftir it left it fhould burn to the ftew-
pan : when all the fauce is confumed, dith the
mutton, and tofs up a clear cullis inithe flew-
pan ; then have ready a good handful of parfley
parboiled, {queeze and chop it finey and put it into
your {auce, which muft be {feafoned to your tafte,
and ferve it with the mutton. '

To drefs a Leg of Mution é la Poéle.

Take a leg of mutton, made tender by hanging ;
cut it into four flices the whole of its fize,
and about the thicknefs of two fingers; lard it
with bacon, {prinkled with parfley, {callions,
- muthrooms, and a clove of garlic, the whole fhred
fine, pepper and falt: put fome. thin rafthers of
bacon and flices of onion into a ftew-pan, and the
mutton over it; letit flew gently over a {low fire
in its own gravy, and when it is half done add a
ﬁl&fs of white wine. Being quite done, take 1t up,

<im the fauce, and tofs it up with a httle cullis,
if}rol: have any,-and ferve it with the meat, rather
thick.

 To drefs a Leg of Mutton in the Genoefe Fafbion.
Take a leg of mutten, made tender by-hanging 3
lift up the fkin, but do not fever it from the
knuckle ; lard all the meat with celery half ftewed,
or boiled in broth, pickled girkins fliced, fome
{prigs of tarragon parboiled, bacon, and anchovies,
all moderately featoned: then put the fkin over
in fuch a manner that it may not appear to have
been taken off, fecuring it with packthread left it
, | fall
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fall off in the roafting, and put it upon the fpit.

When it is done, dith it for table, and {erve it with
a fauce, in which there fhould be a few fhalots.

To boil a Leg of Mutton.

Lard a leg of mutren with bacon and ancho-
vies, tic 1t with packthread, and put it into a pot
juft large enough to contain it, with a pint of wa-
ter and as much broth ; when it boils, 4dd a bunch
of parfley and {callions, half a clove of garlic,
three thalots, two cloves, two onions, a carrot, and
a parfnip. When the meat is done, ftrain oft the
broth, fkim it, and let it remain vpon the fire till

reduced to a ftrong gravy : putit over the mutton,
and tofs up what may remain in the ftew-pan
with a few {poonfuls of broth, or, if you have

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

To drefs a Leg of Mutton & I Anghife..

Lard it acrofs with fat bacon, tie it with pack-
thread, and put it into a pot not larger than will
contain it, with fome broth, a bunch of parfley,
icallions, a clove of garlic, three cloves, a laurel
leaf, l:hyme, bafil, falt and pepper. When it is
done, let it drain, dry off the fat, and ferve it with
3 Gasive riade thivs * Put glafs of broth, and almoft
as much cullis into a ftew=pan, with capers and an-
chovies, a little parfley, a thalot, and the yolk of
an egg boiled hard : let it boil a few minutes, aud
{erve 1t with the mutton.

To drefs a Leg of Mutton with Cauliflowers.
Having hmled it like the preceding, and put it
upon
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upon a dith for table, arrange the caulifiowers tound
it, being firlt parboiled; and afterwards boil them
“in other water with a bit of butter and falt; then
pour over them a good fauce made with fome cul-
lis, a bit of butter, {falt and large pepper, and
thickened over the fire.  When you ferve it, add
a dath of vinegar.

To drefs a Leg of Mutton with Caulifiowers and
Parmefan Cheefe.

Do the mutton and cauliflowers like the fors
mer, but with lefs falt ; then take a difh proper to
be {fent to table, and put into 1t a liftle of the fauce
mentioned in the preceding article, with fome Par-
mefan cheefe grated ; bafte it with the remainder
of the fauce, add more cheefe, and fet the difh
upon a ftove over a flow fire, under a cover that
will admit fire at the top, until it be of a fine high
brown, and the fauce thick, Before you fend it to
table, drain off the fat.

7o drefs a Leg of Mutton with Pickled Girkins.

Put a leg of mutton into a vefiel juft large
enough to contain it, with a little broth or water,
a bunch of parfley and {callions, a clove of garlic,
thyme, bafil, and three cloves, two carrots and a
parinip, with pepper and falt : when it is done,
ftrain off the fauce, fkim it, and reduee it to a
thick jelly. Put this over the mutton, and ferve
E.I’Lagnut of girkins (fee the Ragouts) in the

1iil.

To drefs a Leg of Mution & la Servant.
Take a leg of mutton, and put it into a pot or
carthen
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earthen pan no larger than will contain it, with a
gill of water, a bunch of parfley, fcallions, two
thalots, half a laurel leaf] and fome leaves of bafil :
having ftewed it, put it over a flow fire till the
fauce is thick, fkim it, and put in a bit of butter
the fize of an egg rolled in flour, the yolk of an
ege boiled hard, and fome whole capers ; thicken
it over the fire, and ferve it with the mutton,

To drefs a Leg of Mutton en Grenadin.

Cut a leg of mutton in pieces about the fize of
a halfpenny cake, lard the upper part with bacon,
znd do it like a fricandeau : after it 1s well glazed,
ferve it with a ragout of veal {weetbread, cham-
pignon, and the bottoms of artichokes, intermin-
_gling it with the grenadins, To make this ragout,
fee the chapter of Ragouts.

To drefs'a Leg of Mutton 2 la Sainte Menehould.

Lard 2 leg of mutton with bacon, parfley, fcal-
lions, fhalots, and a little bafil, all fhred fine, and
feafon and ftew it gently with a glafs of water :
when it is done, {fkim the fauce, and add to 1t a bit
of butter, the fize of a walnut, rolled in flour, and
the yolks of two eggs; thicken it over the fire,
and put it over the meat : cover the whole with
grated bread or fat, and brown it with a hot fala-
mander. Serve the fauce in the difth, but take
care not to pour it upon the meat.

To drcfs a Leg of Mutton a la Martine.
Lard it with fat bacon, and then fteep it tiventy-
four hours 1n o1l, parfley, {callions, fhalots, half a
laurel leaf, and a liule bafil, all thred fine, falt and

pepper:
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‘the eggs without the thell, if it be a {feafon when
you cannot have them, fupply their place thus :
Take the yolks of two eggs boiled hard, and
pound them in a mortar with a little falt and the
yolk of a crude egg ; when well mixed together,
put the whole upon a board, powdered with a
little flour, and roll it into the form of little {fau-
fages; then cut it into bits, and roll them in the
palm of your hand, floured, into little balls: put
them into boiling water, and when they have
boiled up fhift them into cold water, and put
them upon a fieve to drain.

To drefs a Leg of Mutton a la Mailly.

- Take all the bone out of a leg of mutton except
the thank, lift up the fkin, that it may not be
pierced, and cut holes all over the meaty part:
take a little ham, muthrooms, and girkins, cut in
*dice; falt, beat {pices, parfley and icallions thred
fmall; thyme, laurel, and bafil, in powder; mix
the whole together, and put it into the holes : tie
the mutton with packthread, and ftew it gently
five hours with a glafs of broth, and the fame
quantity of white wine, an onlon, a carrot, and a
parfnip, taking care that the pot be well clofed.
When 1t 15 done fkim the fat off, and {train the
fauce through a fieve, reducing it, if there be too
much, over the fire; therr add a little cullis, and
ferve it with the meat. |

.

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

them together, adding parfley and “{callions cut
D {mall,
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{fmall, the yolk of an egg, a {poonful of brandy,
pepper and falt; make it into a force-meat, and
put it into holes cut out of the upper part of a
leg of mutton : then roaft the meat covered with
paper, and whc‘n done ferve it with a fauce made
thus: Put a gill of white wine into a faucepan,
with the fame quantity of good broth, fome par-
{ley, fcallions, half a laurel leaf, thyme, bafil, a
clove of garlic, two cloves, a carrot, half aparfnip,
{alt, and whole pepper: let the whole beil over a
flow fire till the {auce 1s half confumed, ftrain it,
and add the yolk of a hard egg minced, a little
boiled parfley chopped, and a bit of butter, the
fize of a walnut, rolled in flour : thicken it over
the fire, and {erve it over the meat.

90 lard a Leg of Mutton.

Lard it with girkins, ham, and baconj tie it
with packthread, and put it into a veffel juft large
“enough to contain it, with a gill of broth, a glafs
of white wine, a flice of ham, parfley and fcallions,
three cloves, a clove of garlic, thyme, bafil, and a
laurel leaf : ftew it three or four hours over a flow
fire, and ftrain part of the fauce through a fieve ;
fkim it, and add the yolks of threc eggs boiled
hard and minced, capers, an anchovy, and boiled
parflev 5 add alfo the flice of ham which was
ftewed with the mutton : mince all very fine ;

thicken it uporr the fire with a little flour and
 butter, and {erve it over the meat,

Mutton Chops'dreffed upon the Gridiron,
Cut the neck or lomn into chops, dip them in
hot butter or good fweet oil, and feafon them with

falt,
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falt, pepper, parfley, fcallions, and champignons
fhred fmall ; put as much of the feafoning upon
the chops as they will retain, and over it fome
grated crumb of bread ; then lay them upon the
oridiron over a flow fire, and while they are doing
bafte them with what remains of the oilorbutterand
herbs, that they may not dry ; and when done of
a fine brown, ferve them without fauce, or with a
clear gravy, addmg to it a little verjuice, falt, and
whole pepper.

To drefs a Loin or Neck of Mutton with Lentils.

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

To drefs Mutton Chops en Robe-de=Chambre. 7 7~ )
Stew them with fome broth, very little falt, and

a bunch of parfley and {fcallions : when they are /
done fkim the fat off the broth, and {train it ; re-
duce it to a thick gravy, and put in the mutten
chops, that the gravy may flick to them ; then
take them out, and leave them to cool. 'Make
fome force-meat with a little fillet of veal and

beef, two eggs, falt, pepper, pariley, fcallions, and -

D 2 champignons,
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champignons, cut {mall, and moiftened with
cream. Cover every chop with this force-meat,
and grate bread over them, and put them into the
oven, or brown thiem with a falamander: when

they are of a good colour drain off the fat, and
ferve them with a good clear fauce.

o fervea Lon of Mutton with Spinach.
Cut the bones thort, and put your mutton into
a flew-pan juft its fize, with {ome broth, parfley,
and fcallions, a Little bafil, and falt: when it 1s
done fkim the liquor, and let it remain over the
fire till it is about the confiftence of a thick
cream, and pour it over the meat : then boil fome
{pinach in water, {queeze it well, cut it fine, and
turn it a few times over the fire with butter and
flour 5 moiften it with a little broth and gravy
{eafoned with falt, and let it {tew till the fauce 1s
nearly confumed: when the gravy is put over the
‘ mutton, put the fpinach into the ftew-pan, tofs 1t
“up; and ferve it with the meat.

Mutton Chops dréfed with Bafil.

Cut a loin of mutton into chops, and ftew them
in the fame manner as chops a la robe-de-cham-
bre, page 35 ; finith them the fame, but with this
difference, that you add bafil cut very fine, and
an egg beat up with more or lefs cream, to the
force-meat : when they are well covered with the
force-meat and grated bread, fry them of a good

colour, and ferve them up garnithed with fried
parfley.

] ¥ L

~ Zo drefs a Loin of Mutton with Parfley.
Take a loin or {addle of mutton, lift up the
o | ikin
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fkin which 1s over the fillet, and lard the whole
loin with green parfley : put it upon the fpit to
roaft, and when the parfley is well dried, bafte it
with hog’s lard from time to time till the meat is
done; then tofs up a little gravy, with fome fha-
lots cut {mall, falt and pepper, and ferve it with
the meat.

To drefs a Loin of Mutton @ la Conti.

Take aloin of mutton, and, lift up the fkin that
1s underneath ; then take a quarter of a pound of
ftreaked bacon well interlarded, and two ancho-
vies wathed : cut them ready for larding, and

* fhred two thalots, parfley, fcallions, half a laurel
leaf, and three or four leaves of tarragon,very fine,
and dip the bits of bacon and anchovies into 1t :
lard the mautton with them, and ftew it with all
the herbs that remain, a glafs of white wine, and
the fame quantity of broth, three hours over a flow
fire. 'When it is done {kim off the fat, and thicken .

“the fauce over the fire with a little flour and but-
ter, and ferve it with the mutton.

Mutton Chops with Turnip Sauce.

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

s ' chops,
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- chops, and dip them into a little fat or oil, with
pepper and falt: put them upon the gridiron to
broil, bafte them with the remainder of the fat or
oil, and ferve them upon the turnips.

To flew Mutton Chops @ la Mariniere.

Put your chops into a ftew-pan, with a piece of
butter about the fize of an egg; turn them a few
times over the fire that they may be a little brown,
and moiften them with a glafs of white wine and
as much broth : add a dozen of {mall white oni-*
ons; let them botl half an hour over a flow fire,
and then add a quarter of a pound of ftreaked ba-
con, a carrot and a parfnip, all cut into bits, a {mall
bunch of favory, fome chopped parfley, pepper,
falt, and a dafh of vinegar.. When the chops are
enough, and the fayce nearly confumed, dith them

for the table, putting the onions round, and the
bits of bacon, &c, over them.

Mutton Chops @ la Pluche-Verte.

Turn your mutton chops a few'times over the
fire in butter to make them brown, as before, and
then put them intoa ftew-pan with a little butter,
parfley and fcallions, two cloves of garlic, two
thalots, half a laurel leaf, a little thyme and bafil,
and {et them upon the fire : then add a little flour, a
glafs of white wine, and a little more broth, and
ieafon the whole with pepper and filt: flew it
over a flow fire till the fauce be nearly confumed,.
and the meat done, and put 1t into adifh for table :
then having fkimmed and ftrained the fauce,
thicken 1t over the fire with a little flour and but-
ter, adding boiled parfley cut fine, and fcrve it
pver the meat, ~ |

A Har-
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. A Harrico of Muttan.
To make a harrico of mutton in the city tafte,
cut the thoulder in pieces, about the width of two
fingers, and a little longer ; mix a little butter
with a kitchen {poon-full of flour, and put 1t
over a flow fire, flirring 1t with a {poon till it be
of the colour of cinnamon 3 then put in the meat,
give it two or three turns over the fire, and add
ijome broth, if you have any, or otherwife about
half a pint of hot water, ftir in a little at a
time, that the flour and butter be well tempered :
then feafon your meat with pepper and falt, add-
ing parfley, feallions, a laurel leaf, thyme, bafil,
three cloves, and a clove of garlic; fet them over
a {flow fire, and when half done, tkim off as much
fat as you are able—Have ready fome turnips
wathed, pared, and cut in pieces; ftew them with
the mear; and when that and the turnips are done,
take out the herbs, tkim oft the fat that remains,
and reduce your fauce, if too thin, over the fire, to
the confiftence of a thick cream : then difth your

turnips and meat for table, and pour the fauce
over.

Another Way to make a Harrico of Mutton,

Take a loin of mutton, cut the ribs double, that
they may be thicker, and leave but one bone, cut
very thort, in each piece ; flattén them with the
cleaver, and {tew them with {ome broth, abunch of
patfley and{callions, half a lanrel-leaf, thyme, bafil,
two cloves, half a clove of garlic, fome falt and
whole pepper. Have ready fome turnips, cut them
into bits, boil them halt a quarter of an hour in
water, then (tew them in fonye broth and gravy, to

Dy T ogive
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give them a colour; adda littlefalt and large pepper, |
and, when they are almoft done, two or three {fpoon-
fuls of cullis: the meat being done, fkim the {auce,
ftrain it, and add it to the ragout of turnips; then
put the meat and turnips into a difh for table. .

To drefs a Loin and Leg of Mutton with Cucumbers.
Take a loin of mutton that has hung tll it 1s
tender, lift up the fkin next the fillet, cut the
bones that are below the ribs, and lard the fillet
with bacon: take two cucumbers, and having
pared and taken out the'{eeds, cut them in {lices,
and fteep them two hours in falt and vinegar:
fqueeze them well, put them into a ftew-pan,
and keep turning them over the fire, with a bit of
butter, till they begin to be coloured ; add a little
flour, and moiften them with equal quantities of
broth and gravy : if you have no gravy, let them
be more coloured before they arg taken fsem the
fire. Let them ftew gently, tkim off the fat, and
when they are done, add a little cullis to thicken
them, or, if you have not any, a little more flour
before you moiften them. The ragout being com-
pleted, ferve it over the mutton. ;

To make a ragout of mutton in {lices with.
cucumbers : Cut the cucumbers in very thinflices,
fteep and ftew them as above ; then take a cold
roaft leg of mutton, cut it into thin {lices, and put
1t into the ragout to heat, not {fuifering it to boil.
The remainder of the loin and thoulder may be
done the fame, and indeed all forts of roaft meat.

" Todrefs a Loin of Mution en Grepine.
- Slice ten or fiftcen onions, and put them upon

the
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the fire with a bit of butter, till they are well
done and, brown, ftirring them often with a {poon.
Cut a loin of mutton into chops, and ftew it over
a {low fire, with a little {alt and whole pepper ;
when the chops are done, reduce the fauce over
the fire to fuch a confiftence as that it well hangs
to them, and put them in a difh; put a glafs of
broth into the ftew-pan, and tofs it up with what
may remain of the gravy ; add this little fauce, -
with the yolks of three eggs, to the onions, and
thicken it over the fire; then enclofe each chop,
with fome onions round it, in a bit of pigs-maw,
well  wathed and draimned ; flick 1t together with
an egg, and then wet 1t all over with, the fame,
and cover it with grated bread ; arrange the chops
in 2 dith that will bear the fire, bafte them with
good dripping or {weet oil, and put them into an
oven, or under a cover with fire at the top, till
they are of a high brown: dry off the fat, and
ferve them with a fauce made with half a glafs
of broth, a little gravy, and pepper and {alt, put
into a ftew-pan and fet over the fire till half is
confumed. -

Mutton Chops a la Poéle.

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

fauce
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fauce over the fire, and, before ufing it, add a
- dafh of vinegar.

Mutton Chops with a Gratin.

Cut a loin of mutton into chops, put it into a
ftew-pan with a little bacon orbutter at the bottom,
parfley, fcallions, and two fhalots fhred fine : turn
your chops a few times over the fire, moiften
them with broth, add falt and whole pepper, and
let them ftew gently ; when they are done fkim
the fauce, and add a little cullis to thicken it:
then take the dith in which you defign to {erve
the meat, and put over the bottom of it a little
gratin, made thus : Take a*handful of crumb of
bread grated, and mix it with a bit of butter the
fize of an egg, the volks of three eggs, a little
parfley and {fcallions fhred fine, and a little falt:
{et the dith upoun a {tove, over a moderate fire, till
the bread and herbs ftick to it: drain off the
butter 1f there be too much, and {ferve your

ragout over the gratin.  All forts of ragouts may
be ferved in the fame manncr.

To drefs a Loin or Neck of Mutton ¢ la Ravigotte,

Take a neck or loin of mutton whole, or cut 1nto
chops, put it into a {tew-pan with a little butter,
and turn it a few times over the fire 5 then fhakein a
little flour, moiften it with broth, and add a bunch
of parfley and fcallious, half a clove of garlic, two
cloves, and let it ftew gently. When the fat is
ikimmed off, take fome of the {auce, and beat up the
yolks of three eggs, with fome herbs a la ravi-
‘gotte, put it into the ftew-pan, thicken it over the
fire, and ferve it with the meat. The herbs a la

ravigotte
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savigotte are all the fallad herbs, fuch as chervil,
tarragon, plmpﬂrnel garden creffes and chives:
take of each according to its ftrength ; in the
whole, half a handful will be {ufficient. which
muft be parboiled, fqueezed, and pounded very
fine, before they are put into the fauce. :

To drefs a Shoulder of Mutton en Ballvon.
Take out the bone, and form the meat into the
fhape of a balloon, confining it with packthread 2
then do 1t 4 la braize, in the {fame manner as the
neat’s-tongue (page 11.); feafon to your tafte.
When it 1s done, and dried of its fat, {ferve with

it the fame ragout as with the leg of mutton. See
Ragouts,

To drefs a Leg of Mutton & la Turque.

Stew it four hours with fome broth, a bunch of
pariley and {callions, a clove of garlic, two cloves,
g bay leaf, thyme, bafil, carrots or turnips, and a
httle pepper and f'llt; when it 15 done, wath a
quarter of a pound of rice, and ftew it in the li-
quor, which fhould be before fkimmed and ftrained :
the rice being done, and the broth well thickened
with it, put the mutton upon a dith, and cut it 1n
two or three places, {fo as to admit the rice 3 Cover
all the upper part of the fthoulder with rice, and
over the rice ftrew gruyere cheefe grated ; brown

it with a hot falamander, and ferve it with a {auce
of clear cullys.

To bake a Shoulder of Mutton.
Lard it with ftreaked bacon, and put into an

earthen pan porportioned to the fize of the meat,
' tivo
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for a fauce to ferve with your mutton, fhred two
fhalots into a little gravy, with falt and pepper ;
heat it, and ferve it 1n the difh.

A covered Hafb of Mutton.

Shred three or four onions, with two fhalots,
and colour them with a bit of butter and flour
over the fire; moiften them with two glafies of
good broth, adding a little chopped parfley, and
do them over a flow fire : have ready a thoulder
of mutton roafted, cut off all the meat under, .
taking care not to touch the fkin nor the upper
part, as the fhoulder muft appear whole when
difhed : cut the meat you have taken off very
imall, and put it over the fire with an onion,
letting it heat, but not boil: bafte the upper part
of the thoulder with butter, cover it with grated
bread, and brown it with a hot {alamander : then
put your hath into the difh, and lay the fthoulder
upon 1t.

To borl a Shoulder of Mutton.

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

To drefs a Shoulder of Mutton en Croufiad.
Break the bone underneath, and {tew the meat
with broth, a little falt, and a bunch of herbs.
When it is done, take it out of the ftew-pan, tkim
the fauce, and reduce it to a thick gravy, Put it
over
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over the upper part of the fhoulder, and let it!
Cool. ‘T'hen tofs up a little cullis in the ftew-pan
to {ferve with the meat, and cover the thoulder of
mutton with fome force-meat, as the mutton chops,
a la robe-de-chambre: grate bread over, and|

brown it with a falamander. When it is' done,

dry off the fat, and ferve it with the fauce in the
difh. ‘

A Shoulder of Mutton Saufage Fafhion.

Bone a fhoulder of mutton, ipread it upon a
board, and put over it about the thicknefs of a
crown-picce fome veal force-meat, and over that
fome pickled girkins and ham cut into fmall
{lices ; fpread another layer of force-meat, merely
to prevent the ham and girkins falling off, and
then roll up the meat: wrap it very tight in a

linen cloth, and ftew it with a little broth, a

bunch of parfley and feallions, a clove of garlic,
three cloves, onions, carrots, parfnips, and pepper
and {alt : when the meat is done, tkim and ftrain
the fauce ; add a {poonful of cullis, and ferve it
over the mutton.

To drefs a Scrag or Neck of Mutton.

Stew it with broth, falt, pepper, and a bunch
of herbs, and ferve with a ragout of turnips,’ cu-
cumbers or celery ; or with fauce A I'Angloife, or’
fauce a la Ravigotte, &c. for which fee the chap-
ter of Sauces, Or boil it, and afterwards grill it,

-covered with fhred parfley and fcallions, {fale,

pepper, and grated bread : ferve it in that cale
with a fauce of verjuice,

4 5
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To drefs Mutton Kidneys. |

Cut them open, put them upon a fkewer, and
broil them : feafoned with pepper and falt. Serve
them with fhalot fauce.

1o drefs a Breaft of Mution.

Boil and afterwards grill it with fweet herbs,
like the fcrag; or flew it A la braife, whole or
eut in pieces, and ferve it with a ragout of tur-
nips. It may alfo be made into a hodge-podge, like
beef-rumps ; which fee page 57 |

The Fillet of a Loin of Mutton.
Pare off the fibres, and cut it {mall ; put it into
a ftew-pan’ upon thinflices of bacon in layers,
with mufhrooms, parfley and feallions, a clove of
garlic thred fine, falt and whole pepper, and ftew
3t 2 la braife.  When it is done, ikim the fauce,
and add a little cullis to it,

- The fame en Panfrittes.

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

; T he
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T he fame en Profitrol.

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

A Sheep’s Tongue Grilled.
After having boiled it, and taken off the fkin,
« fplit your fheep’s tongue, and fteep it in fat or
oil, with fhred parfley, {callions, champignons,
garlic, pepper and {alt: then cover it with grated
bread, put it upon the gridiron, and when done,
ferve it with verjuice fauce. Three tongues will
- be requifite to make a difh ; or two, if they are
large.

To drefs Sheep Tongues en Papillotes.

When they are boiled, and the fkin taken off,
fteep them in {weet oil, with falt, whole pepper,
pariley, {callions, champignons, garlic, and half
a lemon cut in flices: then wrap every half
tongue, with 1ts feafoning, in white paper, oiled;
with thin flices of bacon cver and under, and
put ‘them upon the gridiron, over a flow fire;
ferve them in the papers.

To drefs Sheep Tongues & la Cutfiniere.
Do them in the fame manner as fheep tongues
grilled : put a bit of butter the fize of an egg into a

ftew-pan, with the yolks of two eggs, two {poon-
fuls
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fuls of verjuice, a little broth, falt, pepper, and
nutmeg ; thake it over the fire, and ferve it with

the t{}ngues

To drefs Sheeps Tongues en Ma!ffm’rf.

Take two tongues ready boiled, pick and {lic
them, without feparating the pieces; then put
them into a {tew-pan, with two or three onions
cut in quarters, mufhrooms cut in two, fome
broth, a glafs of white wine, fome cullis, or, in
cafe you have none, a kitchen {poonfull of raf ed
bread', {alt, and whole pepper ; let them boil till
the ounions be done; then fkim the fauce, and
when it is fufficiently reduced, mix with it an
anchovy cut fmall, and fome whole capers. Put
the tongues upon a dith for table, and garnifh
them with fried bread ; arrange the onions and
mufhrooms round the dlﬂ'l and pour the fauce

over all. _

Sheeps Tongues grilled upon Skewers.

Take three fheeps tongues broiled ; cut them
in {quare pieces of an equal fize, and put them
over the ﬁprt*, with a bit of butter, falr, pepper,
parfley, and mufhrooms cut {mall; tiifen them
with cullis, if you have any, if nnr, broth ;.and
fhake in a little flour, Let the ragout ftew till
ithe {auce 1s well thickened, and then add the
yolks of two eggs beat up. When the whole is
lcool, put all the little bits of tongue upon {mall
wooden fkewers, keep as much of the fauce to
them as you can, and coyer them with grated
bread ; then put them upon the gridiron, and

whlle they are doing, bafte them with butter:
E grill
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giill them of a good colour, and ferve them dry
upon the fkewers.

Sheeps Tongues Roafled.

T'ake four tongues, and boil them in water,
with falt, an enion ftuck with two cloves, a carrot,
and parfvip. When they are almoft done, pull
off the {kin, and lard them through with fat bacon.
Put them upon an iron fkewer, and faften them to
the {pit, wrapped in oil paper. When they are
done, ferve them with three fpoonfulls of gravy,
two of verjuice, falt, large pepper, and a httle
flour and butter, thickened over the fire.

Sheeps Tongues a la Flamande.

Take two or three onions, and colour them over
the fire with butter; add a little flour, and moiften
them with a glafs of white wine, half as much
gravy, and ftew them half a quarter of an hour

with mufthrooms, fthalots, parfley, and fcallions cut
“{mall, falt, whole pepper, and a little vinegar :
have ready three fheeps tongues boiled ; pick and
{plit them in two, ut do not f{eparate the picces, .
and let them boil with the fauce till they have
taken the flavour, and the fauce 1s nearly con- |
{umed.

Sheeps Tongues en Canelon. |

Take two fheeps tongues, cut them lengthwife, -
in five or fix pieces of an equal fize, and fteep
them m a little broth well feafoned, and dathed
with vinegar ; then dry them, and put over each,
_ picce a force-meat, made with a little butter, three.
hard eggs, parfley, fcallions, bafil in powder, and |
7 . a thalot,
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a thalet, all fhred fine, and mixed with the yolks
of three eggs, then roll them in grated bread, wet

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

Saufages of Sheeps Tongues.

Onetongue will be tufficient to makefeveral: boil,
and afterwards cut it in {lips, and give it a flavour,
by ftewing or boiling it half an hour in broth, with

alt, pepper, parfley, fthalots and f{weet herbs:
when 1t is drained, and cold, cut a pig’s maw in
bits, the fize you think proper, and wrap iome of
the bits of tongue, with the reft of the mince, in
each ; then dip the bits of maw in fome eggs beat
up, grate bread over them, and fry the whele of a

good colour, @( g

Sheeps Tongues en Surtout, <

Put a bit of butter about the fize of an egg
into a ftew-pan, with a little flour, a glafs of red
wine, two {poonfulls of good broth, parfley, fcal-
lions, champignons, Thalots, and half7a clove of
garlic ; cut all fine, and add {alt and whole pepper,
with a little bafil in powder: thicken this fauce’
over the fire, and take two or three theeps tongues
boiled, and cold, cut them in thin flices, and ar=
range them in the dith in layers, putting {auce
between each layer ; put fippets round the meat,
and cover it with grated bread : bafteit with hot
butter, and brown it with a falantander.

'Sheeps Tongues ¢ la Poéle. =~
Pick three boiled tongues; {plit them without
feparating the pieces, and put them in a {tew-pan,
E2 with
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with good broth, and two {poonfulls of cullis s
if you have not any cullis, put about two kitchen
fpoonfulls of rafped bread into a little broth, let
it boil an inftant, and ftrain it through a fieve,
prefling it with a {poon: thofe who choofe to
avoid the expence or trouble of making a cullis,
may thicken moft common ragouts in the fame.
manner. Having put in your cullis, or bread,
add a glafs of white wine, parfley, fcallions, garlic,
and mufhrooms, all thred fine, falt, whole pepper,
and a bit of butter, and let 1t ftew about an hour,
till the fauce is of a proper thicknefs. ;

Sheeps Tongues a la Gafcogn. |

Having boiled three tongues, and cut them i
bits, have ready a dith which will bear the fire,
and put into it a lictle cullis, with parfley and
fcallions, half a clove of garlic, and fome muth-
rooms, all cut five, {alt, and whole pepper. Ar-
range the picces of tongue upon it, {eafon them over
and under, and cover them with grated crumbs of
bread, ftick little bits of butter, the [ize of peas, over
the grated bread, which will feed your ragout,
and prevent the bread from becoming black with
the heat of the fire, and put it upon a ftove, over a
{low firey, and brown 1t with a {alamander.

Sheeps Tongues en Gratin.

Stew them halfian hour with a little broth, half

a glafs of white wine, {callions, half a laurel-leaf,
two cloves, a little thyme and bafil, half a clove of "
garlic, pepper and falt, and then add a little cullis.
Take adith thatwill bear the fire, and coverthe bot=
tom with tome force-meat, about the thicknefs ofa

crown-piece, made with the crumb of bread. a’
bit
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bit of butter, or grated bacon, the yolks of two
eggs, parfley and fcallions thred fine, a little cullis,
or a kitchen fpoonfull of broth, falt and whole
peppar: put the dith upon vour ftove, over a flow
fire, till the force-meat f{ticks to the bottom, then
drain off the butter, and ferve the tongues with
their fauce upon it.

Sfrcsﬁ: Tongues a la Sainte Menehould.

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

Sheeps Brains flewed.

The brains of tour fheep will be required to
make a fide di'h of an ordinary fize : wath them
well, and boil them in two waters; ftew a dozen of
fmall white onions betweenthin rathersaf fatbacon,
with a bunch of parfley ‘and fcallions, two cloves,

E g thyme,
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thyme, laurel, and bafil, a gill of white wine, 4
quarter of a pound of ftreaked bacon, cut in large
flices, a little falt and whole pepper. When done,
ftrrain the fauce, and add a little cullis to it, then
difth the brains, putting the onions and ftreaked
bacon, with crufts of filed bread, round them,
Add an anchovy cut fine, and a few whole capers,
to the fauce, and feive it up over the brains.

Sheeps Trotters & la Poulette.

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

Shegps Trotters & la Sainte Menchould.

When they are botled, take out the large bone,
and put them into 2 ftew-pan, with a good bit of
butter, parfley, {callions, and garlic, cut fmall, falt
and pepper ; let them ftew rill the tauce is nearly
confumed, taking care to ftir them, left they
thould burn to the ftew-pan: when they are cool,
dip them in the fauce that remains, cover them
with grated bread, and lay them upon the gridiron;
ferve them dry, or with a high gravy fauce,

. Sheeps Trottrs @ la Ravigote,
- ‘When they are boiled, take out the large bone,

and put them into a ftew-pan, with butter, a little
' ' broth,
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broth, and good cullis, a bunch of fweet herbs,
falt and pepper. Let them boil till the {auce is
nearly confumed: then t:ke different forts of
fallad herbs, as chervil, pimpernel, purflain, tarra=
gon, civit, &c. boil them half a quarter of an hour
at moft i water, {queeze and cut them very finey
and ferve them up in the ragout. The {auce thould
be ncither too thick nor too thin, and agreeably
feafoned. :

< Sheeps Trotters with Sauce a la Robert.

Slice an onion, put it into a ftew-pan with a
bit of butter, and when about half done, put in
your trotters, each cut in three pieces, and well
picked, and moiften them with broth, and a litele
cullis feafoned with pepper and falt. 'When your
ragout is done, add fome muftard, and a dalh of
vivegar, and ferve it up.

Sheeps Trotters fluffed,

Take a dozen of trotters, boil them 1n water,
and then put them into a little broth, with falt
and pepper, thyme, bafil, ga'lic, and a laurel leaf;
let them fimumer half an hour, and then take them
up, and take out as many of the bones as you
can : {fupply their place with a ftuffing, made of
fome meat roafted or boiled, as much beef fuet,
and a lhittle bread foaked in milk, pepper and
falt, parfley and icallions, (hred fine, and the yoiks
of three eggs. 1f you mean to fry your trotters

«when they are ftuffed, wer them with an egg beat
up, and cover them with giated bread : but if vou
would gr.ll or brown them with the {alamander,

E 4 dip
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dip thEm n 1]’01’ bUﬂEl’, Yﬂu mg}r ft—l‘.'V'B thﬁm
with a gravy fauce, ..

i

Sheeps Trotters a I' Angloife.

Take a dozen of trotters boiled in water; put
them into a ftew-pan, with fome broth, a fpoon-
full of verjuice, falt, pepper, fome flices of onion,
a clove of garlic, a carrot or turnip fliced, and
boil them half an hour : then take up the trotters,
boue them, and have ready fome crumb of bread
fried in butter, and cut the length and fize of the
bones 3 put a bit into every trotter, to umitate the
bones you have taken out, and difh and ferve them |
with fauce piquant, which you will find in the
chiapter of Sauces,

Different Ways of dreffing Sheeps Trotiers.

The trotters muift always be boiled in water,
before they are ufed for ragouts; when they are
well boiled, take out the large bone, and leave the
trotter whole ; to ferve them with a fauce, after
having picked them clean, put them into a flew~
pan with a bit of butter, {fome broth, a bunch of
fweet herbs, pepper and falt, and let them ftew
flowly half an hour; when they have taken the
flavour of the herbs, dry them upon a linen cloth,
difh them, and ferve over them any fauce you
think proper, fuch as fauce a I’Efpagnole, fauce |
a la Hollandoife ; for which {fee the chapter of
Sauces,

A A Sheeps Trotters en Surtout. {
After having done them according to the above
direftions, take a difh proper to be fent to table,

' and ;
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and that will bear the fire, and cover the bottom
of it with force-meat agreeably feafoned : pat the
trotters upon this force-meat, and cover them
with the fame ; draw a knife over them dipped
in an egg beat up, cover them with grated bread,
and brown it, and put them in an oven, or upon a
ftove, or under the cover of a baking-pan, with
a fire over, to brown them. Drain off the fat, and
ferve it with {auce piquant.

Sheeps Trotters en gratin.

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

Sheeps Trotters with Cucumbers.

Boil and flavour them in the fame manner as
direCted in the article of '*¢ Sheeps T'rotters in
diffcrent ways :” inftead of a fauce, {erve them with
a ragout of cucumbers. " See Ragouts, |

Sheeps Trotters with Cucumbers, in the Manner o
[ricafied Fowls. '

Cut every trotter into three pieces, and having
boiled them in water, put them into a ftew-pan,
with as many cucumbers, cut into large dice ;'
after they have been fteeped an hour in vinegar
and falt, and well fqucezed, add to them a litrle
butter, a bunch of parlley and {callions, two cloves,

half a laurel-leaf, and a clove of garlics turn them
: all
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all together a few tines over the fire, and then
add a little flour moiftened with broth: let them
boil gently till the cucumbers be done, and the
fauce be ncarly confumed ; then put n the yolks
oi three cggs beat up and mixed with cream, and
thicken rhe whole over the fire. Before you ferve
it up, tafte :t, to fee-that theres enough of fale and
vinegar, then add a little pepper.

Sheeps Trotters with Bafil.

Boil and flaveur them as dire€ted in the article
of ¢ Shecps Trotters different ways,” Let them
cool ; then dip them in an egg beat up, and cover
them with grited bread; fry them in hog's-lard,
and ferve them up, garnithed with fried parfley..
Trotters fluffed wich bafil are done in the {ame
manuery, with this difference, thar, when cold, you
cover each trotter with a fauce well thickened
with an egg, to make the grated bread fhick to it.

Different Ways to drefs Mution Rumps.

~ Take five or fix rumps, {tew them three or four
hours a la braife, with broth, two onions, a carrot
or turnip, falty pepper, and a bunch of {weet
herbs ; when they are done in this manuer they
may be ferved in various ways.  Teo grill them,
when they are cold, wet them with yolk of egg,
cover them with grated bread, and then dip them
i {weet oil, or fat; grate bread over them a fecond
time, and put them upon the gridiron, over a {low
fire: while they are grilling, bafte them with
the remainder of the oil or fat, Serve them dry,

or with a clear thalot fauce, :
To try them, when th.y are ftewed as above,
and

|
|

:
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and cold, fimply wet them with eggs, grate bread
over them ; fry them of a good colour, and dith
them, parnithed with fried parfley. Beng ftewed
a la braife, thev are ferved with a cullis of lentils
and ftreaked bacon, or with a ragout of cabbage
and bacon.—To{erve them with Parmelan cheele,
put a little culiis and parmefan grated into the
dithyou fend to table, place the rumps ever it,
and cover them with the fame : let them {immer
a quarter of an hour over the ftove, glace them
with a falamander, and ferve them with thick
fauce. . '

Rumps of Mutton with Rice.

Take five mutton rumps,- ftew them with
broth, a bunch of parfley and {cailions, two cloves,
thyme and bafil, half a laurel-leaf, {alt, pepper, and
half a clove of garlic, by a flow fire : when done,
take them out of vour frew-pan, and leave them to
drain, and to cool ; tkim and f{train the broth,
and put in five or {ix ounces of rice, well wafhed
ftew it over a flow fire, and, when it is half cold,
put a little of the rice into the bottom of your
dith, and lay the rumps upon ir, at a proper
diftance from each other; cover them with the
remainder of the rice; wet them with the yolk of
an egg beat up; fet the difh vpon a {tove over a
flow fire, and brown it with a {alamander.

Rumps of Mutton a la Prufliene. |
Take four oy five mutton rumps, half a cabbage,
and half a pound of ftreaked bacon ; boil them a
quarter of an hour; fqueeze and cut the cabbage
into fmall quarters, tying each, to kee, it in 1ts
form,
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form, with packthread; cut the bacon alfo into
rathers : put the rumps into a little pot, the cab-
bace, bacon, and fix large onions, over it, with a
bunch of paifley and fcallions, two'cloves, a very
little bit of fennel, falt, pepper, and half a clove
of garlic; add a little broth, and let them flew a
la braife, over a very flow fire. Cut fome pieces
of bread, about the fize of a crown-picce, and fry
them in batter; fhake fome flour into the frying-
pan, and turn it till it is of a fine colour; wet it
with the broth of your {tew, and a dath of vinegar,
and let it do half an hour, till it forms a well
flavoured cullis, then fkim the fat off, and ftrain
it through a fievee When the rumps .are done,
dith them, intermixed with the cabbage ; place the
onions round, and the bacon and bread over the
cabbage ; ferve the fauce over the whole,

Rumps of Mutton a la Burgecife.

Stew five or fix mutton rumps a la braife, with
a httle broth, falt, pepper, a bunch of parfley,
{callions, three cloves, and half a clove of garlic..
Boil the half of a large cabbage, fqueeze it, take
out the core, and cut it fmall ; cut alfo a quarter,
or half a pound of flreaked bacon in fmall dice,
put it with the cabbage and fome burnt flour and’
b_uttf:‘.'r over the fire, and moiften them with a
Iittle broth without falt; let them flew gently an
‘hour, till the cabbage and bacon are well doue,
and the ragout thickencd. Then dry the rumps
with a linen cloth, and put them ifito your difh;
pour the ragout over, and ferve them hot.

OF
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QK- V-EvAREE
To drefs a Calf’s Head.

Take out the jaws, and let it remain a whole
night in water, and parboil it : boil a handfull of
flour 1n water, and put the calf’sehead into the
pot, with a bunch of parfley and fcallions, two
onions, carrots and parfnips, and when it is done,
and drained, ferve it up with a vinegar fauce. It
may be ferved alfo with {everal different fauces,
as fauce a la poivrade, fauce a la ravigote, fauce
a I'ltalienne: See the article of Sauces.

ACalf’s Head fluffed @ la Burgeoife. :

‘Take a calf’s head with the {kin on, well cleaned
-and fcalded, lift up the fkin, taking care not to cut
it,and take out the brains, thetongue, the eyes, and
the cheeks : make a force-meat with the brains,
fome fillet of veal, and beef fuet, falt, pepper,
fhred parfley and fcallions, thyme and bafl, half
a laurel-leaf, two fpoonfulls of brandy, and the
white and yolks of three eggs; then tuke the
tongue, the eyes, having taken out the black
part,andthecheeks; parboil and hath, and put them
with the force-meat into the tkin you have taken
off the head, plaiting it like a purfe, and fewing
it : tie it in its natural form, and ftew it in a veflel
no larger than will contain it, with a gill of white
wine, twice as much broth, a bunch of parfley
and {callions, a clove of garlic, two roots, falt,
pepper, onitons, and three cloves. Let it flew
gently three hours ; then drain away the fat, and
dry it : ftrain a part of the broth through a fieve,
adding
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adding a little cullis, if you have any, and a dath
of vinegar ; reduce it over the fire to the confift-
ence of a fauce, and ferve 1t over the head.—A
calf’s head done thus may be ferved cold, in the
fecond or third courfe ; in which cafe, add a little
more white wine, falt.and pepper, lefs broth, and-
Jeave it to cool in its own broth ; ferve it upon a
napkin,

Todrefs a Calf*s Head & la Sainte Menchould.

Take out thejaws, and cut the fhout near to
the eyes. Put it into a pot with water, fkim it
clean, and then add a bunch of parfley and fcal-
lions, two cloves of garlic, a laurel-leaf, thyme
and bafil, falt, pepper, and three cloves: when
the head is done, drain it, and take out the bones
which are over the brains; then dith it, and pour
over a fauce made thus: put into a {tew-pan a
bit of butter, a little Jarger than an egg, a little
flour, falt, and whole pepper, with the yolks of
three eggs, and two {poonfulls of vinegar, mix
- all together; add balf a cup of broth, and thicken
it upon the fire : having poured over the favce,
~ grate bread over the head, bafte it with butter, -
and brown 1t in an oven, or with a f{alamander.
Drain off the fat, and ferve it with {auce piquant ;
for which fee the chapter of Sauces.

To drefs Calves Egyes,

After having taken out the black part, parboil
and ftew them with white wine and broth, a
bunch of parfley and fcallions, pepper and {alt :
when they are done, they may be ferved different
ways ; if @ /a Saimte Menehould, cover them with

grated
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grated bread, grill, and ferve them with fauce &
la poivrade, Done fimply i la braife as above,
they may be ferved with different ragouts, as of
eucumbers, fmall onions, or de falpicon.

To drefs a Calf’s Tongue,
Being ﬂewed a la braife, it is ferved in different
ways, cuﬂked in the fame manner as the neat’s
tongue ; which fee, p. 11.

Calves Brains en Matelotie. o h T A

Take the brains of two heads, clean them well
i water, and ftew them in white wine and broth,
with falt, pepper, and a bunch of parfley and {cal-
lions. Then make a ragout of {mall onioas,
and roots, and ferve it over the bramms: they
may allo be ferved, done in the {fame mann 'r, with
different ragouts for fide dithes. When marinated
and fried, in the {econd courfe, garnith them with
fried parﬂey

| To drefs Calves Bratns en Soletl. g+
Take the brains of two calves, cleanfe them in |
warm water, and {tew them with a little broth,
two or three {poonfulls of vinegar, a bunch of
parfley and {callions, a clove of garlic, thyme,
laurel, bafil, and three cloves.——"Then cut each
piece in two, and dip them in a thick barter,
made with two handfulls of flour, a {poonfull of
oil, a g]ll of white wine, and fume ﬁne falt : fry
them in hog’s-lard till the batter is crifp and of a
good colour, and ferve it hot,

Different
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i]f}?Erem Ways of Dreffing Calves Ears. When they
 are dwme @ la Braife Blauche, they are’ ferved

auith various Sauces. L

Take the ears well fcalded, parboil, and after-
wards pick them, that none of the hair may re-
main on; then ftew them with fome good broth,
a gill of white wine, half a lemon pared and cut in
flices, or a little verjuice, a bunch of parfley and
fcallions, fome falt and roots, covering them with
thin flices of fat bacon: this is called /a Braife
Blanche : when they are done, ferve them with
fauce piquant. Calves ears may alfo be minced ;
or ftuffed and fried with crumbs of bread ; but in
what way foever you do them, ftew them firlt a la
braife, as above.

To drefs Calves Ears with Peas.

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

To
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To drefs Calves Ears awith Cheefe.

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

ﬁluCE.

To drefs Calves Lars a la Tartare.

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

I To
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To drefs @ Calf’s Pluck a la Burgeoife.

"'ake the pluck, which comprehends the heart,
lights, and ipleen, parboil and cut it into bits; then
put it into a ftew-pan with a bit of good butter,
and a bunch of parfley and fcallions ; fhake it
. over the fire with a little flour ; moiften i1t with
broth, and when the ragout is done and feafoned
to your tafte, thicken it over the fire with the

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

7o Drefs a Calf's Liver.

Lard it with ftreaked bacon ; roaft it, and ferve
it with fauce en pesst maitre (fee the Sauces); or
ftew it a la braife, as the ncat’s-tongue, (p.11.)
tarded with large flices of bacon, and ferve it with
the fame fauce,

Calf’s Liver flewed.

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

Calf’s Lrver a la Bourgeosfe. ,

Cut a calf’s liver in flices, and put it into a
ftew=-pan with fhalot, parfley, and fcallions fhred
fine, and a bit of butter ; thake it over the fire,
and drudge in a little flour, Moiften it with a

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

and, before you ferve it up, add a {poontull of
vinegar.

Calf’s Liver en crepine. .

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

Fa Calves
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full of {weet oil, and fome falt, mixed with a gill
of white wine. Calf’s chitterlings may be
ferved with different {auces: when boiled, cut
them into little bits, and let them boil gently
1n the fauce you choofe to ferve with them, which
thould be agreeably flavoured, and well fkimmed.

To make Fritters of Calf’s Chitterlings. _
Take the guts of a calf and boil them in water
with parfley and {callions, two cloves of garlic,
thyme and bafil, three cloves, and a laurel leaf ;
when they are done, drain them, take off the fat,
and then cut them into little bits; mix a little
batter with two fpoonfulls of vinegar, {callions,
parfley, and fbalots fhred fine, falt and pepper ;
make it lukewarm, and let the chitterlings fteep
in it an hour; then take them out and roll them
up, keeping as much of the fweet herbs to them
as you can : when they are cold, wet them with
an egg beat up, grate bread over, and fry them of
a2 good colour, '

To drefs Calf’s Chitterlings with a Gratin.

Take the guts of a calf, boil them as before,
and when they are done, and drained, take off a
fittle of the fat : put five or fix onions, cut into
dice, upon the fire in a ftew-pan, with a bit of
butter, till they are done, and begin to be coloured;
then add a little flour, a glafs of broth, and a
fpoonfull of vinegar, and put in the chitterlings,
letting them boil till the {auce be well thickened :
then take a bit of butter, fome crumb of bread,
as much gruyere cheefe grated, and the yolks of
two eggs: mix the whole together, put it in the
: E 3 bottom
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bottom of your difh, and fet it upon a {tove over a
flow fire till it tlicks to the difh. Then have ready
fome bits of bread, about the length and fize of
a finger, fried in butter : put the chitterlings upon
the gratin, garmfhed with fried bread : then put
a bit of butter the fize of an egg into a ftew-pan,
with a little flour half the fize, a glafs of broth, |
and a fpoonfull of muftard : thicken this fauce |
over the fire, and pour it over the chitterlings: |
grate cqual quantities of bread and gruyere cheefe ]
over them, and brown them with a falamander : |
they fhould be dry and of a fine hight colour,

P
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|
, To drefs Calf's Feet, |
Boil them like the chitterlings, and when done |
and drained, ferve them hot, with {alt, pepper and L
vinegar. Or, if you would fricaiee them, when
- they are boiled, cut them in pieces, and put them |
into a ftew-pan with butter, fome muthfooms, a |
bunch of parfley and {callions, a clove of garlic,”
two fhalots, a bay-leaf, thyme, bafil, and twa
cloves; add a little flour, a glals of white wine, |
and the fame quantity of broth, pepper and fale, |
and let them boil flowly bhalf an hour. Thﬂ}
fauce being reduced to half, take out the herbs,
and add to it the yolks of three eggs beat up with |
a {poonfull of vinegar, and as much broth; thicken
the fauce over the fire and {erve it.——=Calf’s
feet may alfo be done like’ Ox Palates minced,
(See Page, 14.)
| Calf’s Feet a la Carmarget.
Take four calf’s feet, boil tiem in water, and
when they are drained, put them into a ftew-pan
with a bit of butter rolled m flour, falt, whole

peppey
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pepper, fome fhalots fhred fmall, and a cup of--
broth : let them fimmer half an hour over a flow
fire, and, before you ferve them, add an anchovy
cut fine, and a little thred parfley : if the {auce be

not {ufficiently acid, put in a little more vinegar ;
ferve tife {fauce thick.

Calf’s Feet a la Sainte Menehould.

Take four calves feer, and put them into a
faucepan, with {fome very fat broth, one {poonful
of hog’s-lard, a quartern of brandy, a bunch of
parfley and {callions, two cloves of garlic, two
bay leaves, thyme and bafil, three cloves, {falt,
pepper, and a few corriander feeds : let them ftew
gently till they are done, and the fauce is nearly
confumed : when they are half cold, take them out
of the faucepan, and cover them with grated
bread : bafte them lightly over the bread with
fat, and grill them of a fine colour. |

To Fry Calf’s Fect.

Take four calves feet, {plit them, and fleep
them in vinegar, with a little butter and flour,
water, garlic, fhalot, parfley, {callions, thyme, lau-
rel and bafil: when they have taken the flavour
of the herbs, take them out; flour, fry, and ferve
them garnithed with fried parfley.

To drefs Veal Sweetbreads a la pluch Verte.
Take three or four {weetbreads, cleanfe them
in warm water, and parboil them ; then take out
the pipe, and ftew them with a little broth, a glafs
of white wine, a bunch of parfley, half a clove of
garlic, fcdllions, half a bay-leaf, a clove, fome
F 4 leaves
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leaves of hafil, falt and pepper. When the fwcet—
breads arc done, firain the fauce; reduce it by the
fire if there be too much, and add half a {fpoonfull
.nf\rerjui(tﬂ,ﬂ bit of butter the fize of a walnut rolled
in flour : keep it over the fire till the fauce is of
the confiftency of thick cream, and add a little
boiled parfley chopped: difh the {weetbread, and
pour the fauce over it.

Veal Sweetbreads a la Lyonnoife.

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

To flew a Veal Sweetbread with [wweet Herbds.

Shred a little fennel, parfley, {callions, garlic,
and ‘two thalots; apd mix them with a bit of
bu_jtter,l about half the fize of an egg, falt and
whole pepper.  Parboil ‘three or four fweetbreads,
cat' feveral gathes in them, and fill them with the
' ke AR butter

-
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butter and herbs. Then put the fiweetbreads into
a ftew-pan, and cover them with thin {lices of
bacon ; add half a glafs of white wine, and as much
broth, and let them fimmer over a flow fire: when
they are done, fkim the fauce, which ought to be
thick, and add a {poonful of cullis, if you have
any, and ferve it over the fweetbreads. .

Veal Sweetbreads en Cailfe. |

Take two {weetbreads, if large, and three, if
{fmall; cleanfe them in warm water, and then par-
boil them. Take out the pipe, cut the {weetbread
into {mall flices, and fteep it in {fwest oil, or the -
fat of bacon heated, with parfley, fcallions, cham-
pignons, and a thalot, all fhred fine, falt and whole
pepper. Have ready feven or eight little paper
cafes, about the length of three fingers ; oil them,
and put in the {weetbreads, with its marinade,
viz. the oil and herbs : lay them upon the grid-
iron, with a fheet of white paper oiled under
them, half an hour, over a {low fire, taking care
that the paper does not catch fire ;: when they are
done, {queeze the juice of a lemon over them, or
add a dath of white vinegar.:

Veal Sweetbreads en efcaloppe.

Take two {weetbreads well cleanfed 1n water,
parboil, and cut them in {mall {lices ; then arrange
them upon a large difh, with parfley and fcallions,
{halots, muthrooms, fome leaves of bafil, all thred
very fine, falt, whole pepper, and fweet oil: a
quarter of an hour before you fend them to table,

fet them over the fire, and, when done on one
| fide,
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| fide, turn them on the other. Servethem with a
good {auce, and the juice of a lemon.

Veal Sweetbreads en hatelot.

Cut a quarter of a pound of bacon into {quare |
pieces, about the length of your finger, ready for
larding, and fet them over a very flow fire, in a
ftew-pan, that they may do gradually ; when the
bacon is half done, take two veal {weetbreads,
cleanfed, parboiled, and cut in dice, and put them
into the ftew-pan with the bacon, parfley, fcal-
lions, champignons, garlic, and a fhalot, all thred
fine ; fet the whole over the fire, add a little flour,
and fome broth, and let it boil half an hour, till
the fauce be confumed.” If the bacon has not’
made the ragout {alt enough, add a little falt with
large pepper. Do not take the fat off the ragout;
but when it is almoft done, put in the yolks of
three eggs, and fet it over the fire (taking care
that 1t does not boil), till the fauce is thick enough
to hang about the fweetbread ; take it off the fire,
and when half cold, put the whole upon a little
filver fkewer; keep as much fauce to the fweet-
bread as you can, and as you put it upon the

fkewer, grate bread over it. Grill it over a flow
fire, and ferve 1t dry.

Veal Sweetbreads fried.

T'ake two fweetbreads, rather large, cleanfe them,
and boil them a quarter of an hour in water, and
cut each in three; put a bit of butter, about half
the fize of an egg, rolled in flour, into a ftew-pan,
with half a glafs of vinegar, a large one of water,
three cloves, two fhalots, three or four {callions, a

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

and garnith them with parfley fried green and
crip.

To make a Ragout of Veal Sweatbreads.

Take alarge {weetbread cleanfed and parboiled,
cut it in five or fix pieces, and put it into a ftew-
pan with mufhrooms, a bit of butter, a bunch of
parfley and {callions, half a laurel-leaf, two cloves,
half a clove of garlic; a little flour, a cup of good
broth, and half a glafs of white wine, {alt and
whole pepper; let it boil gently half an hour ;
take the fat off, and add two good fpoonfulls of
callis. This ragout may be put in different fide
difhes, or 1n a tourte : if in a tourte, there thould
be more fauce with it: it may be ferved alio as a
difh in the fecond courfe, with a whoele {weetbread
in the middle ; but in this cafe, inftead of cullis,
ufe the yolks of three eggs beat up with cream,
and thicken it over the fire,

To drefs a Veal Kidney.

When roafted with the loin it is ufed for force-
meat ; mince it.with the fat, and mix it with
parfley, ﬁ:allions‘: and mufhrooms fhred feparately:
thicken the whole over the fire with the yolks of
eggs, and feafon it to your tafte—Serve it vpon
toafts, in little pattis, &c, or in any ragout in

which
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which you have occafion for force-meat : it may:
be ufed alfo to make an omelet.

Riffoles.

Thefe, like petit pattys, may be madc with all
kinds of force-imeat: they may be made alfo with
cold roaft meat, minced thus: Mince your meat,
and put it upon the fire with fome butter, parfley
and {callions, fhred fine ; fhake in a little flour,
and moiften 1t with bmth add a Iittle pepper,
and reduce it to a thick fauce that will hang to
the meat, ond let 1t cool: then make a pafte
with flour ‘and water, a little butter and falt;
knead 1t; beat it with the mlling-pin as thin as
half a crown, and then put yvour meat upon it in
little parcels, .a full finger’s diftance from each
other; wet the pafte round the meat, and cover
it with fome of the fame pafte, beat to,the {fame
- thicknefs; pinch it round. the parcels of meat

with your gngern, cut your rifloles afunder, and
try them of a good colouft.

To hafb diffcrent Sorts of coltl Meat.

. Take any tort of butchers-meat, poultry, or
gathe, or even a mixture of different forts of meat,
it you have not enough of one, and cut it {mall ;

then put a bit of butter, par{ley, {callions, and two
{halots, cut fine, into a ftew-pan, and turn them
over the fire a few times, fhaking in a hittle flour :
moiften it with half a glafs of wive, and the {ame
quantity of gravy; and add {alt and pepper: let it
boil a quarter of an hour, and then put in the meat
to heat : do not let 1t boil left it grow fough : but

if your moat be hard, and you would have it boil
. to
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to make it tender, it thould in that cafe boil at leaft
an hour over a very flow fire : to thicken the fauce,
add a little cullis, or if you have not any, a little

bread grated very fine. Serve it garnithed with
fried bread. :

Veal a la Créme.

Put into a veflel, juft the fize of the meat you
are going to ufe, a pint of milk, and a good bit of
butter rolled in flour, two cloves of garlic, four
fhalots, parfléy, {callions whole, a bay-leaf, thyme,
bafil, four cloves, two onions in flices, falt, and
pepper : ftir them over the fire till the burter 1s
gelted, and the whole lukewarm, then take it off,
and put 1n your veal, and let 1t {teep twelve hours,
that it may take the flavour of the herbs: then
drain and dry it, cover it with paper well buttered,
and roaft it. When your veal is done, ferve it
with a fauce made thus: Fry two onions fliced in
butter, and when they are done and brown, thake
1n a little flour, moiften them with broth, two
{poonfulls of vinegar, and a glafs of cullis, adding
pepper and falt. “Let 1t boll a quarter of an hour,
1dkim the fat off, ftrain the fauce through a fieve,
and ferve it in the dith with the meat. A loin
and leg of mutton is good done this way ; 1if the
latter, lard it with bacouw. - '

To drefs a Shoulder of Veal ¢ la Burgeoife.

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

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

three hours. Then tkim and {train the fauce, and
{ferve it over the veal.

To drefs @ Breaft of Veal.

To fricafee it like fowls, parboil it, turn it a few
times over the fire with a bit of butter, a bunch
of parfley and {callions, and fome mufhrooms 3
{hake in a little flour ; moiften it with broth, and
when ‘it is done and fkimmed, thicken it with the
yolks of three eggs be:t with fome milk, and be-
fore you {erveit add a dafh of verjuice.—Todrefsit
with cabbage and bacon, cut it in pieces, and par-
Lboil it : parboil alfo a cabbage and a bit of ftreakesd
bacon cut in flices, leaving the rind ro it: tie
cach feparately with packthread, and let them ftew
together 'with good broth : do mot feafon it on
account of the bacon. When the whole 1s done,
take out the meat and cabbage, and put them into
the tureen you ferve to table ; take the fat oft the
broth, put in a little cullis, and reduce the fauce,
‘if there be too much, over the fire: fee that it be
well flavoured, and ferve it over the meat,—
A breaft of veal may be ferved alfo en fricandeau,
or a la braife, with a ragout of afparagus. The
brifket part 1s excellent with young peas: it
thould be cut and parboiled, and put with the
peas into a ftew-pan, with a bit of butter and
a bunch of parfley over the fire, and moiftened
with good broth and a little cullis.

To dr{ﬁ- a Breaft of Veal with a Roux,
Take a breaft of veal, cut in pieces as before,
or whole ; ftir a little bit of butter and a fp{)uﬂful}
0
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of flour over the fire, and when it is of a good
colour put in a pint of water or fome broth, and
afterwards the veal ; ftew it over a {low fire, and
feafon it with pepper and falt, a bunch of parfley
and {callions, cloves, thyme, laurel, and bafil, and
half a{poonfull of vinegar: when the meat is done,
{kim the fat off the {auce, and {erve it thick.

A Breaft of Veal fried.

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

T drefs the Brifket part of the Breaft en Verd-pré-
Take a breaft of veal and cut the brifket part
into pieces of an equal fize ; parboil, and then put
1t into a ftew-pan upon the fire with a bit of
butter, a bunch of parfley and {callions, two cloves.
half a laurel-leaf, thyme, bafil, aud a clove of gar-
lic; fhake in fome flour, and moiften it with broth,
-adding pepper and {alt, and let it ftew gently, till

the britket be enough, and the fauce be nearl
confumed. Pick two handfulls of forrel off the
ftalks and wath it well ; 1queeze it, that it may
retain no water, and pound it in a mortar ; then
{queeze half a glafs of juice from it, firain it, and
beat
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~beat up the yolks of three eggs with it : put it
ifito the ftew, and thicken it over the fire (taking
care that it does not boil); if the fauce be too thick
add a little broth.

To drefs a Breaft of Veal with Bafil.

Cut it into pieces about the fize of your thumb;
parboil, and ftew it with fome broth, a bunch of
parflley and f{callions, a clove of garlic, a little
thyme, laurel, and bafil, two cloves, falt and pep-
per. When it is done, reduce the fauce tll it 1s
fufficiently thick to hang about the meat. Take
out the meat'and let it cool ; then dip every bit in
an egg beat up, as for ‘an omelet, and grate
bread over each; fry them of a good colour, and
garnifh the dith with fried bread. You may make
this dith with a breaft of veal that has been already
ragouted and ferved at table; or with the remains
of fricafleed fowls and pigeons, -

A Breaft of Veal fluffed.

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

" A Breaft of Veal a I Allemande.

After having parboiled a breaft of veal, {tew 1t
whele, with broth, half a glafs of white winz, a
bunch of parfley and feallions, with fweet herbs, |
falt and pepper. When it is done put it upon

your

-
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your difh, turn up the {kin, and pour over fauce
a I'allemande, made with a little cullis, capers and
anchovy, the livers of two fowls, boiled parflcy,
and a fhalot cut fine : if you choofe a more fimple
f’iLII:E, take the broth of the veal, {kim and ftrain
it through a fieve, putin a bit of butter about the
fize of a nut mixed with flour, and a little parfley
boiled and fhred fine, and thicken 4t overthe fite.

The Brifket part ff the Breaf} a I' Allemande.
After having cut into bits and parboiled it, put
it into a ftew-pan, ftew it in the fame manner as
a fricaflee of fowls, and when you are ready to

ferve it, put in a little boiled parfley fhred fine.
A Breafl of Veal a la Braife.

Nothing more 1s neceflary than te ftew it with
fuch ingredients as you think proper, and to ferve
it with any fauce or ragout you like beft.

The fame with a Cullis of Lentils or Peas.

Cut a breaft of veal in pieces about the fize and
length of a finger; parboil and ftew it with good
broth, half a pound of bacon'cut in flices, a bunch of
{weet herbs, a clove of. garllc and a little fait;
while it 1s dmng, {tew alfo half a quartern of len-
tils or dry peas in water or broth, and when they
are well done, ftrain them through a fieve : if it
be a foup of peas, before you ﬁram it, nave a hand-
ful of fpinach boiled i water, ique&.z.t,d and pound-
ed, and put it into the foup to make it look green ;
add the cullis to the veal broth, put in the meat
and bacon, and ferve it 1n a tureen,

G - To
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To drefs the Neck or Scrag of Veal.

"The neck or {crag of veal is dretfed many ways.
It is cut into chops and the chine bone taken out;

the rib muft be Ieft. It 1s done upon the gridiron

as mutton chops.

Veal Cutlets a la PQE!;;'.

Cut the neck into chops, take out the bones

and leave only the rib. Put them into a ftew-pan
with {lices of bacon at the bottom, parfley, {cal-
lions, a few trufles, falt and pepper, the whole
thred fine, .and a {lice of lemon with the rind
taken off : cover the whole with thin flices of
bacon, and do it over a very flow fire. When the
cutlets are done, take them out of the {tew-pan,
dry them of their greafe, and put them in a dith
for table. Take out the {lice of lemon that is in
the ftew-pan, fkim the fauce, and add to it a little
- cullis: thicken the {auce upon the fire, and ferve
1t over the cutlets, You may make feveral fide
difhes a la potle in the fame manner.

Veal Cutlets a la Guienne. | |
Cut a neck of veal intofteaks rather thick,taking
out the chine bone, and leaving only the rib. Lard
them with bits of anchovy, ham, and girkins, and
et them ftew between thin flices of ‘bacon, with
half a glafs of white wine, as much broth without
falt, a bunch of parfley and fcallions, two fhalots,
and three or four leaves of bafil ; when the cutlets
are done, take fome of the fauce, and beat up with
it the yolks of three eggs ; thicken it over the fire
like a fricafce of fowls, and ferve it upon the
gutlets: 2" gel

Veal
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FPeal Cutlets @ la Marmote.

Cut them very thick, take out the chine, and
lard them with anchovy and bacon. Put them
into a ftew-pan with four or five large ontons
whole, a bunch of parfley and {callions, half a
laurel-leaf, two cloves, bafil, and a dozen of corian-
der feeds: ftew them by a very flow fire mn their
own gravy, with two {poonfulls of brandy. Serve
them with onions. '

Veal Cutlets & la Cuifinjere. B,

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

Veal Cutlets au Verd-pré.

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

Ga3°" reduce
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reduce it to a ftrong fauce; put in a bit of butter
mixed up with flour, a little chervil boiled and
chopped, but not too fine, and thicken the whole
over the fire. When you ferve it up, add the juice
of a lemon or a dath of vinegar.

Veal Cutlets a la Lyonnoife.

Take a neck of veal cut into fteaks, the chine
bone being taken out: lard them with anchovies,
bacon, and girkins, feafoning them with falt,whole
pepper, pariley, {callions and fhalots ; let them do
' by a flow fire between two {lices of bacon, and
when they are done, ferve them with a fauce
made thus: Shred parfley,{callions, and thalots very
fine, and put them into a ftew-pan with falt, whole
pepper, and butter mixed with flour; adda {poonfull
of good broth, and thicken the fauce over the fire :
when you ferve it, add the juice of a lemon.

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

Veal Cutlets wuh flreaked Bacon.
Take a quarter of a pound of ftreaked bacon,
cut it 1n {lices, and put it into a {tew-pan with a
. : kit
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bit of butter half the fize of an egg : let the bacon
be a little brown, and then put in the cutlets;
brown them a little over a flow fire, with the
butter : take care to turn them frequently, till
they are done, and then put them upon a difh ;
pour off half the fat, and put into the {tew-pan
two fhalots, a httle thred parfley, falt, and whole
‘pepper, half a glafs of white wine, and as much
oroth or water ; let it boil till the half is con-
fumed, and then put in the cutlets and bacon to
warm, with the yolks of three eggs beat up with
two 1poonfulls of broth : thickenitover thefire,and
in ferving it add a dafh of,vinegar.

Veal Cutlets en Marmard.

Cut a neck or loin of veal into fteaks, fteep
them two hours in two fpoanfulls of vinegar, a gill
of water, falt, pepper, two cloves of garlic, two
thalots, a laurel-leaf, swo cloves, parfley and fcal-
lions : afterwards drain, dry, and flour the cut-
cts 3 fry them 1n a new frying-pan, and {ferve them
garnithed with fried parfley; if the frying-pan
be old, the marinate muit have lefs vinegar,
and heated in it till the fauce is confumed. Take
out all the herbs which are ufed to give the cut-
lets a flavour, flour the cutlets, and fry them. This
laft method is only praétifed becaufe they are apt
to grow black before they are done, when fried
i1 an old pan.

Veal Cutlets en Poires. X P8 }‘:—

Cut them very thick, and make a hole through
the fide of the rib, enlarging it with your finger to
admit in a little force-meat, made with a veal {weet-

bread parboiled, and cut into {mall dice, a bit of
G3 {treaked
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ftreaked bacon cut the {ame, and mixed with fhred
parfley, {callions, fhalots and champignons, falt and
whole pepper. Stew the cutlets, that the ragout
may not fall out, and ftew them in a ftew-pan
with thin flices of bacon, a little broth, and half
a glafs of white wine. When they are done, dith
them, letting the rib be upward. Then having
fkimmed and ftrained the fauce, add a little cullis
to thicken 1it, and ferve it over the cutlets. !

Veal Cutlets en Papilotes.

Cut them rather thin, and put them*into {quare
piecesof white paper,with falt, pepper, parfley,fcal-
lions, muthrooms and fhalots, all fhred very fine,
with o1l or butter: twift the paper round the cut-
lets, letting the end remain uncovered ; rub the
outfide of the paper with butter; lay the cutlets
upon the gridiron over a flow fire, with a fheet of
buttered paper under them, and {erve them in the

papers.

A Loin of Veal a la Bourgeoife.

Cut half a pound of bacon ready for larding,
and mix it with fhred parfley, {callions, garlic, a
Jaurel-leaf, thyme and bafil, falt and whole pepper;
lard the fillet of a loin 6f veal with it, after having
cut the bones which are below the fillet. Put it
into an earthen pan or a fmall pot, with thin flices
of bacon at the bottom, fome {lices of ohiions, car-
rots and parfnips. Set it half an hour over a flow
fire, add a glafs of broth, three {poonfulls of brandy,
and let it {tew gently 3 when it is done, fkim the
Adauce, which (hould be thick, and ferve it over the

meat. If you would ferve it cold, in the manner
of
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of beef A la mode, dith it, pour the fauce over

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

: To roaft a Loin of Veal with Herbs.

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

To make different Cullis's,

T'o make cullis bourgeoife, put fome little bits
of bacon into a ftew-pan, with a fufficient quantity
of fillet of veal for the quantity of cullis you want
to draw from it: the veal 1s to make it good, a
pound of meat toa gill of water. Then put in two

G 4 or
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To mince Veal.

Take fome veal roafted, and mince it as fmall
as you are able, put it into a {tew-pan with parfley,
Icallions, a clove of parlic, fhalots, all fhred fine,
falt, whole pepper, fome butter, and halfa glafs of
fweet oil; flir the whole over the fire, till the
fauce be thickened, and the oil well mixed, and
In ferving it add the juice of a lemon. This ra-
gout thould be eaten immediately, left the fauce
turn to oil,

A Fillet of Veal alg Couenne.

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

Ino dﬁ#

Fillet of Veal ¢ la Créme.

Take a piece of the fillet, and cut it into bits,
about the fize of half an egg ; lard every bit crofs-
wife with fat bacon, and feafon it with falt, fine
ipices, parfley, fcallions, and mufhrooms, all thred

mall. Put it into a ftew-pan with a little butter;
fhake it over the fire, and add fome flour, broth,
and a glafs of white wine : let it boil ; reduce it
to a ftrong fauce, and, before you ferve it, add the

yolks
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yolks of three eggs beat up with cream, and |

thicken it over the fire,

Veal Bread.

Take a pound of fillet of veal, and as much 1

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

Todrefs a Fillet of Veal between twwo Difbes.

Take a piece of the fillet, as thick as will make |
a handfome difh, and lard it with fat bacon, parf-

ley, {callions, muthrooms, and a clove of garlic,
all fhred fine, falt and pepper. Put it into a ftew-
" pan well covered, and fiew it in its own gravy,
with an onion, and a ‘carrot, and turnip: when
it 1s done, fkim the fat from the lhittle {fauce that
remains, and ferve it over the meat. If you have

cullis, put fome into your fauce, to make it the.

better.

To make a Fricandean of Veal a la Eﬂ:urgmf/é.

-

‘Takea flice of a fillet of veal, about the thick-
nefs of two fingers, lard jt with iftreaked bacon, and |
TV | put
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put it into boiling water ; let it boil up once, and
then ftew it with a bunch'of p1rﬂf:y and fmllmns,
thyme, laurel, and bafil : when it 1s done, take it
out of the ftew-pan; fkim off the fat, and ftrain
the fauce through a fieve into another ftew-pan,
and let it remain over the fire till it is nearly con-
fumed : then put 1n your fricandeau, and when
the fauce hangs well about the larded fide, put it
upon a dith for table. Tofs vp what remains of
the fauce in the ftew-pan, with a little cullis and a
very little broth ; tafte it, to fee that it is well
flavoured, and ferve it under the fricandeau.
Every kind of fricandeau is done the {fame.

Panfreties.

Cut flices of veal about the fize of two fingers,
and at leaft as long as three; beat them with a
cleaver till they are no thicker than a crown-piece,
and put upon cvery {lice fome ftuthng made of
veal, or any kind of meat you choofe, beef fuet, a
little pﬂrﬂey, {callions, and a fhalot; When thE:
whole is minced, add the volks of two eggs, half a
kitchen {poonfull Ofbrmdy, alt and pepper; {pread
it over the veal and roll 1t, cover each piece with a
thin flice of bacon, and tie it; then put them upon
the fpit covered with paper, and when they are
enough, grate bread over them, and brown them
at a clear fire: ferve them with a c:l-:nr gravy
fauce agreeably feafoned.

Panfretics a la Braife.

Make them in the fame manner as the preceding,
with this difference, that inftead of covering them
with {lices of bacon, lay the bacon at the bottom

of
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of a ftew-pan, and the panfrettes upon ‘it: let
them ftew by a very flow fire, with half a glafs
"of white wine, as much broth, a little falt and
whole pepper. When they are dnnc, put them into |
a difh for table ; tkim the {auce, ftrain it, and ferve J
it over them.

]
. Hatereau of Fillet of Veal. ];
Cut fome fillet of vcal in very thin flices, about
the fize of a crown- p:eQe, and a quarter of a pnund
of {treaked bacon; in the {ame manner marinate
them in fweet oil, with whole pepper; parﬂey, 4
fcalhons, fhalcts, and three laurel-leafs, all thred
very fine; put the veal upon an iron {kewer, and
the bacon between cach ; keep the oil and fweet
herbs to them by covering them with fheets rFL
vhite paper, and roaft them upon the {pit: when |
they are done, collect the herbs which ftick to thﬂ.‘
paper, and the gravy that may be with them, and’ l
pu them 1nto aftew-pan, with two or three ipﬂun—¢
tulls of broth, a lirtle cullisy or, 1 cafe you have |
Dot any, grired bread, and let it boil up two or
three times, fklmmmg it well : then dnfh the veal,
mtermingled with the ftreaked bacon, and f::we 1
the fauce over it, after adding the juice of a lemunm
or a dath of vmeg“u'.

|

Brizales, - il

Cut a Juffictent quantity of fillet of veal a
thii as you are able, and about the fize of a finger:
hive ready fome parfley, {callions, and fhalots, all
fhred fine ; then puta little oil or butter into a
ftew,pan, w:th"ﬂ}mﬂ of the herbs you have fhred,
falt and whole pepper arrange a layer of th

, veal
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veil, then of the herbs, and oil or butter, then of
veal, and fo on till you have ufed all: cover the
whole with {lices of bacon, or a fheet of white
paper, clofe the ftew-pan, and fet it an hour and a
half over a flow fire: when it is half done, put in
a glafs of white wine. Serve with the fauce well
tkimmed.

! Veal en Caiffe.

. Cut {fome fillet of veal about the thicknefs of a
thumb, in pieces of the fame fize as for a frican-
deau. Make a box of white paper which will
contain your meat ; rub the outfide with butter,
and put in your meat, with fweet oil or butter,
parfley, {fcallions, fhalots, and mufhrooms, all
fhred very fine, falt and whole pepper: fetit upon
the gridiron, with a fheet of oiled paper under it,
and let it do by a very flow fire, left the paper burn;
when the meat is done on one fide turn 1t on the
other : férve it in the box, having put over it very

gently a dath of vinegar.

Veal ¢ la Chantilly.

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

f To make Felly for fick Perfons.
Take a fowl which you have pulled, drawn,

and finged. and put it into a pot with a knuckle
4 of
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and put them into a little pot with fome fat broth,
a bunch of parfley, ftallions, a clove of garlic, two
fhalots, a laurel-leaf, thyme, bafil, two cloves, falt,
pepper, an onion, a carrot, and a parfnip: let them
boil till they are done, and the fauce is very nearly
confumed ; then take them out, let them cool, and
ftrain the fauce through a coarfe fieve, that the
fat may pafs with it; there fhould not remain
more than half a glafs : put it into a ftew-pan,
‘with the yolks of three eggs beat up, fome flour,
and thicken it over the fire; then dip your veal
rumps into it, and cover them with grated bread.
Put them wupon a difh, and brown them with a
‘falamander ; ferve them with fauce piquant; for
which fee the chapter of fauces. __
. Vealrumps mayalfobe donein the fame manuner,
and grilled, and ferved with the fame fauce.

Veal rumps with Cabbage and [ircaked Bacon.
Take two veal rumps, cut them in two, and
boil them a minute with half a pound of ftreaked
bacon, cut in flices, with the rind ; ‘parboil alfo
half a large cabbage cut into quarters, and when
1t has boiled a quarter of an hour, throw it into
cold water, and {queeze 1t well. Take out the
core, and tie each quarter, that it may keep 1ts
form ; and put the whole into a {fmall pot, with a
‘bunch of parfley and {callions, half a clove of gar-
lic, a little nutmeg, three cloves, {falt and whole
pepper, and a lictle broth = let 1t boil over a flow
fire till the rumps are done. Then take it out,
and, having drained off the greafe, difh the veal
" rumps, intermingled with cabbage, and the bacon
upon them. Put fome cullis that is proper for a
fauce
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fauce into a {tew-pan, with a little bit of butter,
falt, and whole pepper; thicken it upon the fire,
and pour it over the cabbage and meat. 1f you

have not any cullis, take a little of the broth of
the cabbage, ftramed and well fkimmed, and |
thicken it over the fire with butter aind flour. 1f

you ferve it in a turcen, more fauce is neceflary.

'l
|
|
i

Caflerole. |

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

To drefs a Pig’s Head.

It is done the fame as a boar’s head : burn it by |

a clear fierce fire over a ftove ; rub it with a bricle}§
with all your ftrength, and afterward with a kuife.,
When it is cleaned, take the bones out of half,
leaving the fkin on, and lard it within with fat
“bacon ; feafon it with falt and mingled {pices,
parfley, fcallions, champiguons, and garlic, all
thred



(%97 )

fhred fine,—~WTrap it in a linen cloth, tie it, and
{tew it a Ia braife, with broth, red wine, a bunch
of herbs, onions, roots, pepper and falt: when it
s done, let it cool in its liquor, and ferve it upon
a napkm.

Pig Cheefe.

Take a pig’s head well cleaned, bone it entire,
" 1ift up all the flefh and the bacon without cutting
the rind. Cut the meat and bacon in fmall {lips ;
put the lean apart upon one plate, and the fat upon
another. Cut the ears alfo in {lips, and feafon the
whole on both fides with falt and whole pepper,
thyme, laurel, bafil, fix cloves, a féw coriander
feeds, half a nutmeg, the whole thred very fine,
two cloves of garlic, four fhalots cut {mall alfo,
and half a handfull of parfley in leaves. Put the
fkin of the head into a round ftew-pan, and lay
your meat upon it in layers, with flices of ham, 1f
you have any, and leaves of parfley : when you
have ufed all your meat, {few the fkin, plaiting it
like a purfe ; wrap it in a white cloth, which mutt
be drawn very clofe with packthread.. Put this
cheefe into a ftew-pan jaft its fize, and ftew it fix or
feven hours with broth, a pint of white wine, {fome
onions, roots, thyme, laurel bafil, a clove ﬂf gar-
lic, falt and pepper. When it is done, drain it,

Iand put it into another veflel exa&ly its fize, and
round. Put a cover:over it, and upon that a
heavy weight, to prefs it into the form you with
it to take when cold.

To drefs a P:g s Ears, Tongue and Feet.

- Do the ears a la braife, m the fame manner as

H . the
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the head : when they are done, cover them with
grated bread, grill them, and ferve them dry. :
Or hath them like ox palates en menus droit (page
14), or falt and {moke them. Do the tongue a
la braife, and ferve it with fome high-flavoured
fauces, and, to make it ftill better, falt and {moke
it. Do the feet in the {fame manner as the ears.

To cure Hams.

Firft rub them with falt, falt-petre, and {weet
herbs, as thyme, laurel, balm, marjoram, favory,
and juniper, moiftened with equal quantities of
water and wine lees. Let the herbs infufe in the
brine twenty-four hours, ftrain it, and put in your
ham, letting it remain fifteen days. Then take it
out of the brine, drain it, and well wipe 1t, and
hang it infa chimney to fmoke : when your ham |
is well dried, to preferve it, rub it with the lees of |
~wine and vinegar, and cover it with afhes. !

To drefs a Ham. | ‘
. Scrape off the lees and athes, taking care not to
touch the rind, and lay the ham in water two or |
three days, according to the length of time 1t has
been cured, and you judge it neceffary to take off
the faltnefs : then wrap it in a linen cloth, and |
putit in a pot no larger than will contain it, with |
a quart of water and as much red wine, {fome roots, |
onions, a large bunch, of parfley, {callions, thyme,
- laurel, bafil, and a few cloves, and let it {tew five |
or fix hours over a very flow fire. When it 1s|
done, let it cool in its own liquor: then take it
out gently ; take off the rind, and ftrew over the
fat I%me fhred parfley and pepper, and over that|

ome
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fome rafped bread ; pafs a falamander over it, that
the rafpings may imbibe a little of the fat, and
take a good colour. If your ham be {mall, and
newly cured, it may be roafted, and ferved hot or

cold; but in that cafe foak it much longer 1n
water,

To make a Ragout of Pork Chops.

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

. T corn a Pig.

Every part of the pig i1s good corned : cut the
pieces the fize you would have them, rub them
with falt pounded fine, and put them into a pan
proper for the purpofe, and when it is full, ftop it
clofe: at the end of five or fix days yout pork will
be fit for ufe.

To make a Hog’s Pudding.
Take fome onions cut imall, and boil it with a
Iittle water and fome flair :. when 1t 1s well done,
H 2 and
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and there remains nothing but fat, take the flair,
and cut it into dice, and put it into the ftew-pan,
with your onions, fome pig’s blood, and a quart
of cream ; feafon it with falt and {pices ; mix all
well together, and fill the guts, which fhould be
before cleaned, and cut of the length you would
have your puddings: take care that they be not
too full, left they burft in boiling : tie the ends of
each pudding, put them into boiling water, and
boil them a quarter of an hour ; then prick them
with a pin, and 1f neither the blood nor fat come
out, it is a proof they are done: let them cool,
and, before you ferve them, grill them upon the
gridiron.

White Puddings a la Bourgeoife.
Boil a point of milk with a good handfull of
crumb of bread, and ftir it over the fire till it is |
thick ; leave it to cool, and cut half a dozen of
{mall omons into dice, and do them over a flow J
fire, that they may not change colour ; take a bit -
of butter, with half a pound of pig’s flair cut {mall, J'
and mix it with the onions ; add alfo the crumb of
bread, with the yolks of fix eggs, and a little more
than a gill of cream; mix the whole together, and
feafon 1t with falt andfine {pices: then take the large
gut of a pig well wathed, and cut of the length you |
would make your puddings; do not fill it more than
three parts, and tie the ends : when your puddings
are made, fet them over the fire in fome boiling
water, and when they have boiled a quarter of an
hour, prick them with a pin ; if none of the fat |
runs out they are enough., Then put them into
cool water, drain and grill them in a paper cafe..

When _
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| When they are done, take off the paper, and ferve
/them hot.

To make different Sorts of Corvelis.

The general way is to make them with the
‘tendereft pork, and with that/part that is the moft
interlarded with fat : butif you make them of any
‘other meat, as veal, leveret, or rabbit, take care
ithat your meat be well mixed with bacon : take of
'meat according to the quantity of cervelas you
‘'would make, mince it with a little parfley, feal-
lions, falt, and mixed fpices. Choofe the guts
of thc fize you judge proper, fill them with the
meat, and tie them at both ends; then hang
them to fmoke two days mn a chimney, and
boil them two or three hours, according to their
fize, without falt. To make cervelas with onions ;
take onions, according to the quantity of your
meat, mince them, and ftew themi with bacon or
hog’s lard; when they are three parts done, put
them to the meat, and finith your cervelas as be--
fore. To make cervelas with triffles ; mince your
meat, and then add the trufHes, mincing the quan-
tity you think proper, without boiling them, and
finith your cervelas as before.

To make Saufages.

Take pork in which there is more fat than lean,
mince it, with parfley and fcallions ; feafon it with
falt, and fine fpices, and put the whole into the
guts of a calf or pig ; tie the faufages of a proper
length, and broil them: you may give them any
flavour you think proper, as with truffles, fhalots,
&c, It with truffles, mince them with the meat
| - H'z according
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according to the quantity you choofe: if with
fhalot, put in very little, left the tafte thould be
predominant. Flat {aufages are made in the fame

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

Andouilles.

Take the large guts of a pig ; after having well
wafhed, cut them of the length you would bave
your andouilles, and foak them in a quart of vine-

ar and water, with thyme, laurel, and bafil; cut
E}me of them fmall, and mix them with fome pork,
cut {rnall alfo; feafon the whole with {alt and fine
{pices, mingled with a little annifeed; fill the guts
about three parts, as they will burft in doing if
too full: tie the ends, and boil them in equal
quantities of water and milk, with {falt, thyme,
laurel, bafil, and a little flair. When they are done,
let them cool in their broth, and grill them.

To drefs Ham en cingara.

Take fome ham cut in very thin flices; put it
into a ftew-pan or frying-pan, with a little of the
fat or bacon, and ftew it over a flow fire: when
it is done, difh 1t, and tofs up a little water, vine-
gar, and beat pepper, in the fame ftew-pan, and
ferve 1t over thie: hamht L Al e Sa, ‘

:
. : l
To drefs a young Pig in Quarters au Pere Douillet.

Firft make a good broth with a leg of beef, a
knuckle of veal, and two calf’s feet, a bunch of |
paifley, fcallions, two cloves of garlic, half a nut- |
meg, onlons, carrots and turnips, and three cloves. |
The meat being done, ftrain off the broth ; .p;t |

| By s 5 ¢ e the
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the pig into a veflel proportioned to its fize, with
four large crawfith, and the broth you have
ftrained, adding a pint of white wine, falt, and
'whole pepper: let it boil an hour and a half, and
ithen ftrain the broth through a fieve; fkim the fat
Loff; fet it upon a ftove, and boil it to a clear jelly,
putting in the half of a peeled lemon, and the
'whites of fix eggs beat up with the fhells; when
1t is clear, and hasacquired a fufficient body, ftrain
(1t through a napkin; put the pig into a veffel ex-
ractly 1ts fize, and the four crawfith under it, with
{ome green parfley; pour the jelly upon the pig
'to cool with 1t; when the jelly 1s well fet, dip
| the bottom of the veflel in hot water, and turn it
' quickly upon the dith in-which you mean to ferve

y{}ur pig.

To drefs a young Pig en blanguette.

Take the remains of a young pig that has been
roafted ; cut it in fmall {lices, and put it into a
ftew-pan, with a bit of butter about half the fize
of an egg, muthrooms cut the fame, a bunch of
parfley, fcallions, a clove of garlic, two fhalots,
two cloves, thyme, bafil, and half a laurel-leaf ;
thake it over the fire with a little flour, and
moiften it with a glafs of white wine, and as
much broth, adding falt and whole pepper : let it
boil gently till half i1s confumed ; then take out
the bunch of herbs, and put in the pig to heat,
but do not let it boil ; add the yolks of three eggs
beat up, with two kitchen fpoonfulls of verjuice,
and as much broth, thicken it over the fire, and
ferve it hot,

H 4 A young
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A young Pig en galantine.
Being well {calded, bone it, and having extended j

_it upon a linen cloth, put over it a good meat ftuff~=
ing, teafoned to your tafte ; put over this ftuffing
(which fhould be laid on about the thicknefs of a
crown)alayerof ham cutin{mallflices, oneof bacon,
one of truffles, and one of hard eggs, and cover all
thote layers with a little force-meat: then roll up the
plg, r.lkmg care not to difplace the layers. Cover
it with thin flices of fat bacon, and roll it ina |
filtering cloth ; ftrain it very clofe with packthread,
and let it boil three hours in equal quantities of
broth and white wine, with {alt, and whole pep-
per, roots, onions, a large bunch of parfley, ical-
lions, thalots, garlic, cloves, thyme, laurel and
bafil : when it 1s done, let 1t cool in its broth, and
ferve it cold. .

To :ﬂ"qﬁ a young Pig d la Lydnm 1fe. |
Take out the bones, leaving the head and feet
entire, and make a force-meat in the following °
manner : Boil a point of milk, and put into it
half a pound of the crumb of bread, letting it boil -
till 1t has fucked up all the milk; rakmg care to
ftir it often, left it thould burn to the fauce-pan.
Let it cool, and take about a pound of fillet of
veal, and as much beef fuet ; mince it together,
andi4dd ¢, it ‘the ‘Crumb’ of bread with parfley,
fcallions, two thalots, and ch'lmplgtmus, all thred
very hue, {alt, pepper, and the white and yolks of
four eggs. Cut the liver of the pig 1n large dice,
and almott as much raw ham, mingle it with fcrrce-
meat : put the whole 1nto the body of the p}g ;
3 cW
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{ew it, and'trufs it as for tlie fpit, covering it with
thin flices of bacon : then roll it in a napkin, tie
it with packthread, and boil it according to the
former precedent, ferving it in the fame manner
cold upon a napkin.

A cold Pig Patty.
To make this patty, follow the rules laid dowmn
in the chaptm upon pattys, &c,

Different Ways to drefs Lams.

A Lamb's Head and Purtenances.’

'T'ake off the jaws and fnout, and cleanfe the
head, with the reft of the purtenances cut in
pieces, in water ; boil them a moment, and let
them ftew over a flow fire with fome broth, a
little butter, a bunch of herbs, falt and pepper.
When they are done, beat up the yolks of three
eggs, with a little milk, and thicken the fauce over
the fire: afterward add a dath of verjuice. = Difh
the head with the purtenances mund it, and the
fauce poured over.

. To drefs a Lamb’s Head.

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

4 {auce
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fauce 4 la poivrade, thickened, fauce 4 la pluche
verte. See the article of Sauces.

care that it be not too falt, with the yolks of three
eggs and a little chopped parfley, and thicken it
over the fire ; or, in the place of fauces, ufe a ra-
gout of crefles or truffles. Lambs heads are alfo
ufed to make white foups.

To drefs Lambs Heads & la Sainte Menehould.

Parboil two lambs heads, and ftew them in a
pot juft large enough to contain them, with a
little broth, falt, pepper, a bunch of parfley, f{cal-
lion, half a laurel-leaf, thyme and bafil, a carrot,
half a parfnip, an onion ftuck with two cloves,
and a little flour and butter : when the whole is
done, uncover the brains, and pour over them, and
all the upper part of the neck, a thick fauce, made
with the yolks of three eggs, flour and butter,
thickened over the fire; then grate brezﬁd over ;
brown them i an oven, or with a falamander,
and ferve them with a good fauce, a little tharp,

To drefs a Quarter of Lamb,
The fore-quarter is more delicate than the hind-
quarter, and 1s ufually roafted.

Or, if you
choofe a fauce more fimple, mix thin broth, taking -

|
1
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A quarter of lamb'is alfo ferved en fricandeau,

See fricandeau, (page 9o).
To make the gravy ftick upon it the better,
{pread it over with the back of a {poon.

A quarter of lamb may alfo be fcrved in a fri-
candeau with a ragout of fpinach, or done a la |
braife, with a ragout of girkins broiled in chops,

and the remainder roafted : it may alfo be intro-

duced
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duced as a fide-dith. When it 1s cold, make a hafh

| of it, with the chops round it.

" The fore-quarter may be difguifed alfo another
way : Wheh it is roafted, and has been already
{ferved at table, cut it into {fmall pieces, and do it
en blanquette, or a la bechamel, as follows :

Slices of Lamb en blanquette.

Put a bit of butter into a {tew-pan, with muth-
rooms cut in {lips, a bunch of herbs, and thake them
over the fire with a little flour: moiften them with
broth, and let the mufthrooms ftew till the fauce
be nearly confumed. Put in the bits of roaft
lamb, cut in fmall flices, with the yolks of three
eggs beat up with milk. Thicken the whole over
the fire, taking care that it does not boil; {feafon it
to your tafte, and, before you ferve it, add a dath
of vinegar or verjuice.

Lamb a la bechamel,

Ia bechamel is nothing more than to reduce
any thing to the confiftence of a cream, till it is
thick enough to make a fauce.

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

it. All forts of {lices a la bechamel are done in the
iame manner. = =

A Hind-qguarter of Lamb.
The hind-quarter 1s ufually roafted ; it is alfo
done a la braife, fruffed within fide, and ferved
with a ragout of {pinach.

Lambs



(mB)

. Lambs Sweetbreads.
They are ferved in the fame manner as veal

{weetbreads. See pages 71—74.

" Lambs Feet en Gratin.

Stew a dozen of lambs feet, and eighteen or
twenty {mall ontons, a la braife; make a {fmall
gratin with fome crumb of bread, a little fcraped
cheefe, a bit of butter, and the yolks of three eggs;
mix the whole together, and {pread it over the
bottom of your dith, fetting it upon a ftove or
chaffing-difh, over a flow fire, till it {ticks to the
dith: put the lambs feet, and the fmall onions
intermixed, upon the gratin, let it fimmer a little
over the fire; drain off the fat, and ferve a good
fauce over it.

The tongue, the feet, aud the rumps, are cooked
in the {fame manner as thofe of mutten. -

To drefs Ciarckens different Ways.

A Fricafee of Chickens.

Take two fine fowls picked, finged, and drawn;
cut them up, and put them into {fome water, luke=
warm, to cleanfe them, with the hvers, having
taKen off the gall, and the gizzard {plit and cleanfed,
and the fat fkined, by heating them at the fire.
When your chickens are thus cleanfed, drain them
upon a fieve or ftrainer, and put them into a ftew-
pan, with a bit of butter, a bunch of parfley, fcal-
lions, a laurel-leaf, a little thyme, fome bafil, two
cloves, fome mufhrooms, and @ flice of hdm, if
you have any. Set the whole over a good fire,

- 1l
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till the fauce is almoft confumied ; thake in fome
flour, moiften it with a little hot water, and fea-
fon it with whole pepper: let it ftew till very
little fauce remains, and, wheén you are ready to
ferve it, add the yolks of three eggs beat up and
mixed with cream or milk, and thicken it ever the
fire, taking care that it does not boil, left the eggs
curdle ; ttn.n add a dafh of lemon or verjuice, and
difh up your fucafee; the feet, gizzard, and liver,
at the bottom, and the legs and wings over them,
pouring the fauce and muthrooms over all. If
you would have your fricafee look 1till more deli-
cate, take the fkin off your fowls before you cut
them up.

To Fricafee Chickens with Artichoke Bottoms.

Cut up your chicken, and put it over the fire
in a ftew-pan, with a bit of butter, a binch of
herbs, and fome artichoke bottoms cut 1n pieces ;
put in fome flour, with a little gravy and half a
glafs of white wine; and let it boil over a flow
fire ; then fkim the fat off the {auce, and when
the chicken is done, ferve it with a ftrong well-
flavoured fauce. To make chickens into a fri-
candeau, do them in the {fame manner as the fri-
candeau of veal, (page go).

To Fricafee Chickens a 'la Bourdos.
Fricafee your chicken in the {fame manner as
before, and when 1t is difhed, cover it with grated
bread ; put upon the bread fome bits of butter,
about as big as peas, and brown it in the oven, or
with a hot falamander. It is a good way to dif-

guife a fricafee which hasbeforebeen fervedat table.
A Chicken
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A Chicken a la Tartare.
Singe and draw your chicken ; break the bones
a little, and lay it in good frefh butter, melted,
with parfley, {callions, mufhrooms, all cut {fmall,
falt and pepper ; then cover it with grated bread.

Gnll it over a flow fire, and ferve it dry, or with |
a clear fauces |

Chickens en Caille. ’ :

Take two chickens, draw them, and trufs the
feet into the body. Leave the wings untrufled,
and make your chickens lay as flat .as you can; |
then fteep them in fweet oil, with parfley, fcal- |
lions, fhalots and garlic, all thred fine, falt and
whole pepper. Make a box of white paper; put |
in the chickens, with all their feafoning, and cover |
them with thin flices of fat bacon and paper: fet

them over a {low fire, upon the gridiron, and when
they are done, take away the fine herbs and flices
of bacon, and ferve them in the box, putting a few
drops of verjuice over them. They may be

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

To Roaft Chickens different IWays.

Singe and draw them, and put a little grated
bacon, the liver minced, fome thred parfley and
{callions, and a very little falt, into the body, and
few it, that nothing falls out. Put it over the
fire in a ftew-pan, with the {fkimmings of the pot,
a few minutes, and roaft it, covered with thin
flices of bacon and paper: do not let the fire be
too fierce, left it thould difcolour your fowl, which

thould
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fhould be (if for a fide difh) of a pale colour. When
it is done, difh and ferve it with any of the follow-
ing fauces or ragouts : For which fee the chapter

upon {auces.

Sauce a la Ravigotte,
Sauce a I'Efpagnole,
Sauce a la Sultane,
Sauce a ’Allemande,

Sauce a la Carpe,
Sauce a 1'Italienne,
Sauce aux petits ceufs,
Sauce piquante,

Sauce a I’Angloife, Sauce a la Reine.
Sauce blanche, with

capers and anchovies;

Ragouis.

Of Of
T'rufHes, Crawfifh,
Muthrooms,  Piftachios,
Morelles, Fat Livers,
SmaH onions, Girkins,
Cutumbers,  Opyfters.
Chards,

To drefs a Chicken with Crufts of Bread.

Take a fine chicken, or two, according to the
fize of your dith: make a {tuffing of their livers,
and roaft them, wrapt’in bacon and paper ; when
they are done, ferve them with a fauce made thus:
Take a little {weet oil, and fry in it two crufts of

' bread ; let them drain, and do two onions cut in
. dlices i1 the {fame oil ; when they are three parts
. done, add parfley, fcallicns, fhalots, and the liver
i of fome kind of poultry, all cut {fmall, and wet
| % them
|
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them with a glafs of white wine and a good fpmn--
full of cullls. Skim the fat off, and feafon the
fauce with pepper and falt; let it boil gently
quarter of an hour, and ferva the chickens w1t11
the fried crufts at the fide. '

|

To drefs Chickens a la barbarine. .i
T'ake a veal fweetbread, let it boil a moment in |
water, and cut it into little dice, with fome mufh-.
rooms; put it upon the fire with butter, 2 bunch of
parfley and fcallions ; thake in a little flour, moiften
it with gravy, adding falt and whole pepper, and
let it ftew full half an hour; let the ragout cool,
and put it into the bodies of two middling-fized
chickens, after having finged and drawn them;
then having fewed and truffed them, put them
upon the fire, 1n a ftew-pan, with a httle butter,
taking care they are not difcoloured, and theu:
roaft them, covered with bacon and paper : when
the chickens are done, and the packthread taken
off that ties the paper, ferve them with fauce
a I’Efpagnole. See the Sauces.

i

| «Chickens fans fard.

Take a fat chicken, or two, if they be {mall;
ut the livers again into the bodies, as wuh game ;|
trufs the feet upon the {ftomach, leaving the head
and wings untrufled, and {tew them with 2 little
_ broth, a bunch of parfley, fcallions, three fhalots,
two CIG\EEE, the half of a laurel-leaf, fome leaves of
bafil, a carrot, and a parfnip cut {mall, falt and
whole pepper. When the whole is done, take
fome of the fauce, and mix with it a little parﬂeys
bmled;

i
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boiled and fhred very fine ; thicken it over the fire

‘with a bit of butter, about the fize of a walnut,
rolled in flour, and {etve it over the chickens.

To drefs Chickens with Canlifiswers.

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

A Chicken a la Poéle.

Split a chicken 1n two, having pulled and drawn
it, and put it over the fire with a bit of butter, a
clove of garlic, two fhalots, mufhrooms, parfley
and fcallions,;the whole fhred fine ; then fhake
in a little flour, and moiften it with a glafs of
white wihe, and as much broth, adding {alt and
whole pepper, and let it boil, and reduce to a _
thick fauce : fkiin off the fat before you ferve it.

To drefs a Chicken with Chegfe.
Having drawn and trufled two chickens, {plit
the back bone a little, and flatten them with the
I cleaver;
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thicken the fauce over the fire, taking care, that
it does not boil, leaft the eggs thould curdle, and
ferve it over the chickens.

To drefs Chickens en Matelstte. _
Parboil a dozen of {mall white onions, throw

them into cold water, and take off the firft fkin :
cut two middling-fized carrots, and a parfnip,
about the length of two fingers, thaping them
round, in the form of a ftick. Burn a lictle bit
of butter and fome flour in a ftew-pan, till it be-
comes the colour of cinnamon, turning it often
upon the fire; moiften it with a glafs of white
wine and as much broth, and put in the carrots;
{mall onions, a bunch of parfley, fcallions, half a
clove of garlic, thyme, bafil, two cloves, half a
laurel-leaf, falt and whole pepper; let them boil half
an hourover aflow fire ; then take onelarge chicken
(or two {mall ones), fet it over the fire in fat or
butter a few minutes, and cut it in four quarters 3
put it into the ragout, and if you choofe add the
liver, the neck, the wings, and the feet : let it
boil an hour gently, and when done, fkim oft the
fat ; add anchovy minced and fome capers to the
{auce, and fervé it hot.

To drefs Chickens & la Fardiiere.

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

' I muthrooms,



(116 ) .
muthrooms, the whole cut fmall, falt and whole
pepper, and let them fteep in it an hour ; keep as
much of the butter and herbs to the chickens a
you can ; grate bread over them, and broil them:
over a flow fire, bafting them with the reft of the
butter and herbs : when they are done of a good
colour, ferve them with a {auce made with a little
gravy, three {poonfulls of verjuice, falt, whole
pepper, 2 little fthred parfley, and thickened over
the fire with the yolks of three eggs.

To drefs Chickens with Cheruil.

Put a lictle butter into a ftew-pan, with twa
‘roots, a parfuip cut, two or three onions fliced, a
clove of garlic, a laurel-leaf, thyme, bafil, and two
cloves ; fhake the whole over a {low fire, till they
are a little coloured, and then moiften them with
a glafs of white wine and as much broth; let
them do flowly till half is confumed; ftrain off the
broth, and put into 1t a bit of butter, about as
big as half an egg, rolled in flour, with as much
chervil as you can hold at twice in your fingers, cut

very {fmall : thicken the fauce over the fire, and
ferve 1t over your chickens when they are roafted.

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

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

Chickens with a Sauce of four Grapes.

Draw your chickens, and ftuff them with the
liver mingled with butter, parfley and fcallions,
thred, falt and whole pepper, and roaft them:
put a bit of butter into a ftew-pan, with two
onions, a clove of garlic, parfley and fcallions, a
carrot, a par{nip, and two cloves: turn the whole
a few times over the fire, till it is coloured ; add
fome flour, and a glafs of broth; let it boil till
half 1s confumed, and ftrain it through a fieve:
then take a good handfull of {our grapes, that are
very green ; pick out the feeds, and put the grapes
wnto boiling water, letting them boil a moment :
drain them, and mix them with the fauce, thicken-
ing it over the fire with the yolks of three eggs 3
as foon as it begins to thicken, take it from the
fire, and ferve it over your chickens.

4

I3 A Chicken
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To marinate Chichens.
Cut them up, and fteep*and ﬂy them 1n the
fame manner as the brealt of veal, (page 73)

i Chickens en Pain.
' 'Take out the bones without breaking the fkin,
and 61l the chickens with a ragout of veal {weet-

bread ; tie them with packthread to make’ them

appear round, cover them with bacon, and wrap
them in a linen cloth; ftew them in white wine,
with good broth, and a bunch of herbs, and ferve
them with fauce I’Efpagnole.. See the Sauces.

Chickens a la Sainte Menehould,

Take two chickens, trufs them, and put them
into a few-pan, with a bit of butter, a glafs of
white wine, falt, whole pepper, a bunch of parfley,
a clove of g'lrlu:, thyme. laurel, bafil, and two
cloves. Stew the whole over a flow fire, till the
fauce jellies and hangs to the chickens; take
them up, wet them with an egg beat up, and
grate bread over them; then dip them in but-
ter, again cover them with grated bread, and grill
them of a good colour; ferve them either dry, or
with a gravy fauce, ﬂmrpeuad.

The Ufe of an old Cock or Hen.
. They are both excellent to make good brc:th
‘and _;r:]ly for the fick, with fome kuuckle of veal,
rand to make hIanc-manger They are gcod alio
‘to make {trong jelly broth, and are ufeful ro give
2 body to all forts of good fauces and 1 ragouts.

Fody oo Different

L |
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Different Ways to drefs a TUrRKEY, or 2 TURKEY=
POUT,

To Ericafee the Giblets white or brown.

T'ake the giblets of two or three turkeys, com-
prehending the wings, feet, liver and gizzard;
fcald and pick them, and put them into a {ftew-pan,
with a bit of butter, a bunch of parfley, fcallions,
a clove of garlic, thyme, laurel, bafil, muthrooms,
and two cloves ; put the whole upon the fire, and
fhake in fome flour, moiften 1t with fome water
oor broth, and feafon it with {alt and whole pepper,
letting it ftew and confumeto a thick fauce. When

rou are ready to ferve it, take out the bunch of
i]EI‘hS, and thicken i1t with the yolks of three eggs
beat up with cream; and, laft of all, add a dafh of -
verjulce or vinegar. - If you would fricafce your
giblets brown, after having floured them, moiften
them with equal quantities of broth and gravy,
letting it reduce to a thick fauce. To drels gib-
lets with young peas, put them into a ftew-pan:
over the fire, with a piece of butter; flour, and
moiften them with an equal quantity of broth
?nd gravy, letting them boil and reduce toa thick
auce,

To drefs old Turkeys.

~ Draw, trufs, and lard them, feafoning them
with falt, pepper, fhred parfley, {callions, garlic,
and thallots; {tew them in a veflel no larger than
will contain them, with a pint of white wine, fome
‘broth, onions, and a bunch of herbs, falt, and
pepper, let them do gently, When your turkey 1s
T done,
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done, {train off the broth, and reduce it to a ftrong
jelly ; leave it to cool, and {pread it over your
turkey ; if there be any left, put it into the body.
Serve your turkey in a dith, upon a napkin, and
garnifh it with green parfley. With thefe turkeys
vou may make fide dithes a la braife ; as, brezoles,
fricandeaus, fide difthes & la bourgeoile, between two
plates.

To drefs the Legs of a Turkey.

Parboil and cut a veal fweetbread in large dice,
with mufhrooms cut the {fame; mix them to-
gether with fome grated bacon, parfley, fcallions,
bafil, and fhalots thred fine, falt, whole pepper,
' and the yolks of two eggs. Have ready the legs
of a turkey, well picked, and the bone taken out,
excepting the end which joins the foot, that
muft be left. Put the veal {weetbread, with its
{eafoning, into the legs; few them, that none fall
out, and do them a la braife with a glafs of white
wine, as much good broth, a bunch of parfley,
icallions, and a little falt; cover them with thin
flices of bacon, and {tew them gently. When they
are done, and the fauce nearly confumed, fkim the
fat off what remains, take out the bacon and herbs,
and put in two {poonfulls of cullis to thicken it;
or, 1f you have no cullis, a bit of butter, about the
fize of a walnut, rolled m flour, and a little boiled
parfley chopped fine. Thicken the fauce over the
fire, and ferve it over the turkey’s legs, with the
juice of a lemon, or a dath of vinegar.

The Legs of a Turkey & la Créme,
If they have been already ferved at table, do not
3 lard
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lard them, but otherwife lard them with fat)
bacon, and do them as follows : Pur a bit of but-|
ter, about as big as an egg, mixed with a fpoonfull
of flour, into a ftew-pan, with falt, pepper, fcal-
lions, a clove of garlic; two fhalots, thyme, bafil,
three cloves, a laurel-leaf, a few coriander feeds,
and a gill of milk, and flew them over the
fire till they boil; then put in the legs of your
turkey, and let them boil very gently ; when they
feel tender, take them out, and leave them to
drain': then take the fat off the-ftew, dip the legs
into it, and cover’ them with grated bread; broil
them over a flow fire, and bafte them gently with
the remainder of the fat. Then put half a glafs
of gravy into a ftew-pan, with falt and whole pep=~
per,-and tofsit up, to{erve with the turkey legs.

3 A'Turkey & I'Efcalope.

Take off the legs, and preparc them'according
to the former precedent. There remains the wings
and the breaft to make the efcalope : cut them in
{mall thin {lices, and arrange them ina ftew-pan, in
layers, «ftrewing between every layer parfley, fcal-
lions; fhalots, bafil, and champignons, the whole
cut'very fine, falt, whole pepper, and a little {weet
oil: cover themr with thin f{lices of.bacon, and
ftew them gently over a flow fire; when your ftew
15 half done, add to it half a glafs of white wine,
and let it continue on the fire till done; then Kim -
the fat off, and ferve the fauce upon the efcalope.
If you have any cullis, put in two fpoonfulls to

thICI{F:'l'I' it, and add the juice of a lemon, or a dath
of verjuice,

g : A Turkey
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Lf- A Turkey en Pain. K
. Take a fine turkey, bone it, and put into the
. carcafe a little ragout, compofed of large livers,

=)

muthrooms, and ftreaked bacon, all cat in fmall
dice, and mingled with falt, fine fpices, and fhred
parfley and {fcallions. Sew the turkey and give
it the form of a loaf’; then put a thin {lice of bacon
upon the breaft, and wrap it in a filtering cloth.
Stew 1t in a pot that is not larger than will con-
tain it, with- good broth, a glafs of white wine,
and a bunch of fweet herbs. When 1t 1s done, -
take it out of the pot and keep it hot. In the
mean while put the liquor it was done in intoa
{tew-pan, after having taken off the fat, and re-
duce it to a fauce, adding two {poonfulls of cullis.
Then unwrap your turkey and take off the filter-
ing cloth and the bacon, dry away the greafe,
and ferve it with the fauce.

R

-
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3 T

A Turkey a la Poéle. ?“”‘h\i_’\u

Take a turkey ready prepared for dreffing," prefs

it a little upon the breaft to make it flat, ‘and trufs
the feet in the carcafe ; put it into a ftew-pan with
a bit of butter or bacon at the bottom, parfley,
{callions, champignons, and garlic, all thred {mall.
Set it over the fire a few minutes, and then put
it into another flew-pan with falt and whole pep-
per ; cover the breaft with thin {lices of bacon, add
a glafs of white wine and the fame quantity of
broth, and ftew it over a flow fire; then take off
the fat, and put a little cullis, into the fauce to
thicken 1t. A young fowl or chicken may be
done in the fame manner, |
A Turkey
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A Turkey en galantine.
Draw a fat turkey, take out the bones, and do
it in the fame manuer as the pig en galantine,

(page 104)s

A Turkey en Balloon. -

Take out the boues without breaking the fkin,

and cut the meat in fmall thin flices, doing it in

the fame manner as pig cheefe, (page 97). To

ferve it as a fide difh, take 1t out of the veffel ;t

is put into while it 1s hot, and ferve it with a good
fauce. '

T roll & Turkey.

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

To drefs the Feet of a Turkey.

They are done a la braife, as the peat’s tongue,
(page 11), well feafoned. When they are cold
dip them in the fat of the liquor they were ftewed
In, cover them with grated bread, and grill them

of
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of a good colour. Serve them dry in the fecond
courfe. If you would have them fried, dip them
i an egg beat up, and cover them with grated
bread ; fry them of a good colour, and garnith
them with fried parfley. Some put a force-meat
r}a::und the feet, before the breacﬁ) 15 grated over
them. '

To drefs the Pinions of a Turkey awith fmall Onions
and Cheefe.

Take fix or eight piniohs which you have fcald-
ed, parboiled and picked, and put them into a
{tew-pan with a bunch of parfley and fcallions,
two cloves, half a laurel-leaf, and a little bafil;
or moilten them with a glafs of white wine and
as much broth, and let them ftew over a flow fire
half an hour; then put in at leaft a dozen of
imall onions, having boiled them a quarter of an
hour in water and taken off the fkins, 'a little fale
and whole pepper; let them ftew till they are
done, and then take them out of the ftew-pan to
drain; ftramn the fauce through a fieve, and if
there be too much, reduce it over the fire, and
thicken it with a bit of butter about the fize of an
egg mixed with flour; then take the difh you fend
to table, and put a little fauce into 1t, and over
that half a handfull of gruyere cheefe grated ; difh
the pinions (with the fmall onions between) upon
1t, and then pour over the remaining fauce ; cover
it with more grated cheefe, and put the dith upon
your ftove “that the fauce may immer till 1t 1s
- quite confumed ; then brown it with a falamander
and ferve it hot,

To
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Ty fricafee the Pinions of Fowls.
*They are done in the fame manner as the fi-

cafee of chickens, (page 108).

To make a Fricandeau of Pinioris.
Take ten or a dozen turkeys, or fifteen fowls
_pinions, having fcalded and picked, lard them with
{mall bits of bacon and let them boil an inftant in
water, then ftew them in the fame manner as the

fricandeau a la bourgeoife, (page o),

To flew Pinions the Spanifb Way.

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

To drefs Pinjons en Matelotte.

Burn fome butter and a {poonfull of flour, and
moiften it with a gill of white wine and as
much good broth ; let the pinions ftew with a
bunch of parfley, fcallions, two cloves of gatlic,
thyme, laurel, bafil, two cloves, falt and whole
pepper.  When they are about half done put in
at lealt a dozen of fmall onions, having parboiled
“them and taken off the {kin; cut {fome bits of
bread about the fize of half a crown, and turn
them two or three times over the fire with butter,

till



.
[~

-I.q
§
)

ST

{ 127 )

till they are coloured. - The ragout finithed, adda
few whole capersy and difh up the pinions, with
the fried bread over and round them ; pour the
fauce over all. ‘

The [ame, awith green Peas Soup. |
Stew them with a little good broth, a bunch of

. fweet herbs, falt, pepper, and, if you will, a little

{treaked bacon. ‘Take half a pint of peas ftewed
with fome broth, the flalks of {callions, and fome
parfley ; ftrain them through’a fieve, and put in
the pinions, though already done, to give them a
flavour ; ferve the foup over the pinions and the

. bacon, in a tureen, and take care that it be neither

too thick nor too thin. | &
: ¢t
The fame, with a Soup of Lentils.
They are done the fame as the preceding with
the peas {foup, with this difference only, that i the
foup of lentils you do not ufe fcallions or pariley.

The Jame, with fmall Omons.

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

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

flices of bacon; putin a bunch of fweet herbs,
: i
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falt, whole pepper, a glafs of champaign wirie;
and halfa glafs of good broth ; let them ftew gen-
tly, and when they ate dohe; put two fpoontulls
of cullis into the fauce, ftrain it and fkim off the
fat. Serve the pinions well dried, and the fauce
over them. Pinions done in this manner, without

wine, may be ferved with any fauce or ragout you
like beft.

Fowl! or Turkey Pinions & la Sainte Menehould.

Stew them gently with a glafs of broth, half @
glafs of white wine, a bunch of {weet herbs, falt
and whole pepper; when they are done, and the
fauce is fufficiently thick to ftick to them, let them
cool ;“dip them in oil, and cover them with grat=
ed bread; then wet them again with oil, and gnll
them of a good colour Serve them dry, or, if
you like 1t better, with a clear well-flavoured
fauce. Fowl or turkey pinions may be alfo fried,
with this only difference, that inftead of dipping
them in o1l before you put bread over them, they
muft be wetted with an egg beat up.

Do drefs Fowls feveral Ways.

When tender they are roafted, and ferved with
the fame fauces and ragouts as the chickens, (page
111). But if you do not think them tendet
enough ‘for the {pit, or chufe to diverfify them,
there are many ways to do them 2 la braife ; they
may alfo be made into fricandeaus. See frican<

gelau of veal; or done i la tartare; with large
alt,

Te
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: T drefi a Fowl o la Baurgeagfé; ,
s Having drawn and truffed it, put a bit of biitter

. and two onions cut in {lices into a ftew-pan; and

the fowl over them with the breaft downwards

. cover it with two {liced onions; two roots flicedy
' a bunch of {weet herbs, and a little falt; ftew it

over a flow fire, and when it is half done; put in
half a glafs of white wine ; when it is done, hav=
ing kkimmed and ftrained off the {auce; put into .
it a little cullis and {erve it over the fowl.

The fame, between two Plates.
Having drawn and truflfed your fowl; put it
over the fire in a ftew-pan with a bit of butter;
falt, pepper, parfley, fcallions, champignons; and

- a little garlic; the whole thred fine: = Put into the
. bottom of another {tew-pan fome Alices of veals

T T PR T Ty

and the fowl, with allits feafoning ; cover it with

“thin rathers of bacon, andlet it ftew over a very

flow fire; when it 1s done ikim the fat off, and
ftrain the fauce, adding a fpoonfull of cullis; and
a dafth of verjuice, Tafte to fee that it be well
flavoured, and ferve it over the fowl

The fame, with Payfley. .
Take a fowl, either raw, or that has been roaft=
ed and ferved at table j «cut it up; and ftew it with
good broth, and fome cullis, falt, and a little
whole pepper. When it 1s done and the fauce
fufficiently reduced, put into it fome flour, and

- parfley boiled and thred fine, and before you ferve

it add a dafh verjuice;

K Chipoulate,
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Chipoulate.

Take the legs of fowls or turkeys, or what 1s
{till better the wings, and have fix faufages, fome
{treaked bacon cut into flices, fome {fmall white
onions parboiled, and ftew them together with a
little broth, covered over and under with rafhers
of bacon, two f{lices of lemon and a bunch of {weet
herbs. When the whole is done, take it out to
drain, and difh jt for table. Then, having {kim-
med off the fat in the ftew-pan, ftrain it, tofs
it up with a {poonfull of cullis, and ferve it over
the meat. A whole fowl may be dreffed in the
{ame manuner.

To drefs a Fowl! with Ontons. ,

Take a fine tender fowl, and having drawn it,
mince the liver, with fome bacon grated with a
knife, parfley, f{callions, and fome mufhrooms,
thred fine, add pepper and falt, and having mingled .
the whole together put it into the carcafe of your
fowl ; few it that none of the ftuffing fall out, and
put it upon the {pit covered with bacon and paper.
When it is enough, ferve it with a ragout of {fmall
white onions, made as follows: Slice your onions
and let them boil a quarter of an hour in water,
then throw them into cold water ; take off the firft
tkin, andboil them in fome broth. When they
are done and drained, put them into a good cullis
well {cafoned, let them boil up a few times upon
your ftove, and ferve them with the fowl. Chick-
ens with onions, are done in the {fame manner.

A Fowl
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e A Fowl in Mafquerade. ;!-.. ;ri » 4
Take a good fowl plucked and drawn, and make
@ ftuffing of its liver, with grated bacon, fhred
parfley, fcallions, fhalots, and the yolks of two
' eggs, pepper and falt. Stuff your fowl with it
‘and few up the two ends. Then put it over the
fire a little in a ftew-pan with butter, and after=
wards roaft it, putting {mall narrow flices of ham
and new bread, thie length of the fowl, round it.
Cover all with feveral fheets of white paper, in
fuch a manner as that neither the fat nor gravy can
come out. Roaft it by a very flow fire; and do not
. bafte it : when you take it from the {pit, be care=
full to put fomething under it to catch the gravy.
Difh it, and put the {lices of ham and new bread

round it, and the gravy in the difh:

To drefs a Fowl en Maielotte.

Take a fowl, trufs it, lard it with bdcoii, and
ftew 1t with fome white wine, a little bfoth, fix
. large onions, carrots, and parfnips, cut properly ; a
' bunch of pariley, cloves, {callions, thyme, laurel,
bafil, two {lices of léemon, pepper and falt}i let it
ftew gently, and when done, dith your fowl with
" the onions and roots. Serve it with the {fauce well
fkimmed, and, if you have any, add a {poonfull of
cullis. :

The Jame, a la Cufiniere.
Stuff it with its own liver mingled with a little
butter, thred parfley, fcallions, and garlic, falt,
whole pepper, and the yolks of two eggs: roaft
it, and when done baﬁ; it with a littlé hot butter,
2 or
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or the yolk of an egg beat up, and cover it with
 grated bread ; let it remain at the fire till it is of a
fine brown, and ferve it with a fauce made with
half a glafs of broth and a little vinegar, thickened
over the fire with a bit of butter, about half the fize
of an egg, rolled in flour, and feafoned with falf,
whole pepper, and a little grated nutmeg,.

The fame, with Court-Bouillon,

Take a good fowl, and having heated the feet
to peel them, cut the claws about the middle, and
trufs it; tie it round with packthread, and put it
into a {tew-pan juft large enough to contain it, with
a bit of butter, two {liced onions, a root, a parfnip,
a bunch of parfley, fcallions, a clove of garlic, three
cloves, two fhalots, falt and whole pepper, and
moiften it with two glafles of broth, a glafs of
white wine and a {poonfull of verjuice ; let it ftew
gently, and when the fowl feels tender ftrain off °
the broth (court-bouillon), reduce it over the fire
to 2 fauce and ferve it over the fowl.

Tbhe fame, roafted in a Crufl. |

Make a pafte with flour and butter, two eggs,
water and {alt ; 1t fhould be made an hour before it
1s ufed ; then take a tender fowl, and having drawn
it, put into the carcafe a ftuffing of the liver, min-
gled with {ome crumb of bread foaked in cream,
the yolks of two eggs, fhred parfley and {fcallions,
and a good deal ot grated bacon or good butter ;-
then put it upon the {pit, cover it with thin flices
of bacon, and afterward with the pafte, beat with
the rolling-pin till it is about the thicknefs of a
balf-crown. Moiften the edges of the pafte to
SO 4 ¢ ; . | clofe
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clofe it, and cover it with feveral fheets of paper,
tied on with packthread ; let it remain at the fire
an hour and a half, and, before you take it up,
untie the paper, that the pafte may be coloured:
put it upon a difth, and cut a hole through the
upper part of the cruft, and pour in fome good
fauce, {uch as fauce & I'Efpagnole, or 3 la Sultane.
See the chapter upon Sauces.

The [amey en Quadrille, ¥
Cut a fowl in quarters, and ftew itBetween thin
rafhers of bacon, witha truffle, a {lice of ham, a
bunch of parfley, {callions, two fhalots, half a
laurel-leaf, fome leaves of bafil, a clove, a little
falt and whole pepper, and a glafs of white wine.
When the ftew is done, mince; feparately, the
truffle, the ham, the yolk of an egg boiled hard,
and fome capers. Then fkim the fat off, firain
the fauce ; thicken it over the fire with a bit of
butter, about the fize of a walnut, rolled in flour,
and put it in the dith; put the four quarters of
the fowl in the dith ; covering the fir{t wich the
minced ham, the fecond with the hard egg, the
third with the truffle, and the fourth with: the
capers. :

The fame, a la Bechamel.

It is ufual to make this dith with a fowl that
has been already roafted, and ferved at table. Cut
it up, or, which is better, when it is'almoft entire,
take all the meat from the bones,and cut it into thin
flices: then put intoa ftew-pan a pint of cream
or a gill of milk, and when it boils thickenitwith

a bit of butter, half the fize of an egg, mixed up
K3 with
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with flour, adding falt, pepper, two fhalots, half a
clove of garlic, parfley, and fcallinn's, and let it
boil gently half an hour : when it 1s reduced to
the confiftence of a fauce, ftrain it, and put in the
fowl to warm, not fuffering it to boil. If the {fauce
{hould not be quite enough thickened, add the yolk
of an egg beat up : when you ferve 1t, add a few
drops of vinegar.

The fame, @ la Montmorenci.

Lard the upper part of a fowl, and fill the car-
cafe with liver cut into dice, ftreaked bacon, and
eggs without the fhell. Sew the fowl, and ftew
it like a fricandeau ; and glaze it in the fame
manner, 2

To marinate the fame,

Cut vp your fowl, fteep and fry it, in the {ame

manner as the breaft of veal, (page 78).

The fame, au Blanc-manger.

Boil a pint of good milk, with thyme, laurel,
bafil, and coriander feeds, till it be confumed to
half; ftrain 1t through a fieve, and put in a hand-
full of crumb of bread, fetting it again upon the
fire, and letting it remain ull the bread has {fucked
up all the milk. Take it from the fire, and put
in a quarter of a pound of pork flair cut inta {mall
bits, a dozen of fweet almonds pounded, falt,
grated nutmeg, and the yolks of fivg eggs; put
the whole into the carcafe of your fowl, fewing it,
-that none fall out, and ftew it between thin rafhers
of b_ﬂﬂﬂll : moiften it with a little milk, and feafon
it with falt, and a few coriander feeds; when it

i§
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1s done, and well dried of its fat, ferve it with
fauce a la reine. See the fauces.

The fame, en Canelon. <x ;&»

Cut a fine fowl in two, take out the bones, and
put upon each half a good force-meat, made of
poultry ; roll it, and cover the outfide with thin
rafhers of bacon, tie it with packthread, and ftew
it an hour, with half a glafs of white wine, good
broth, a bunch of parfley, falt and pepper : when
it i1s done, ftrain oft the fauce, fkim it, and add
two fpoonfulls of cullis: reduce it over the fire
to a proper confiftence; take off the bacon and
packthread, and ferve your fowl with the fauce.

The fame, with Cream.

It 1s not ufual to drefs a fowl in this way, unlefs
it has been roafted, and returned from table uncut:
take the meat off the breaft, mince it very fine,
and add to 1t a handfull of crumb of bread, boiled
in half a point of milk till it be thick, and which
has ftood till cold; add alfo nearly halt a pound
of beef fuet, parfley, fcallions, and mufhrooms, cut
imall, falt, pepper, and the yolks of five eggs; put
this force-meat into the carcafe of the fowl, and,
to {fupply the place of the breafts, draw a knife,
dipt in an egg beat up, over it, and cover it with
grated bread ; then put the fowl upon a baking-
dith, over {lices of bacon ; cover it with paper,
and fet it in the oven, or upon a chaffing-dith,
and brown it with a {alamander : when done, {erve
it with fauce piquant. See the fauces, '

K 4 The
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The [amey en Crouflade. . |

eT'rufs and lard a fowl acrofs with large pieces
of ftreaked bacon well interlarded, and ftew it
with a little broth, falt, pepper, and a bunch of
parfley. - When it is done, and the fauce jellies,
put it over the fowl, and leave it to cool; then put
a bit of butter, rolled in flour, with a little falt
and pepper, into a ftew-pan ; thicken it over the
fire, and, as you pour it over the fowl, ftvew over

rated bread till a cruft s formed over the fowl:
Eruwn it with a hot fulamander, and {erve it with
fauce piquant. See the fauces, :

- The fame, accompagnie.

Take out the brealt bone, and fill the carcafe of
your fowl with fome of thofe ragouts that you
will find in the chapter upon ragouts : roaft the
fowl, covered with {lices of bacon and paper, and
ferve it with a good fauce, fuch as fauce a 'Efpags
nole, or & la Sultane. See the fauces, |

The fame, au Sang.

Put fome thred parfley, fcallions, and muth-
- rooms, into a ftew-pan, with a little bit of butter;
thake them over the fire, and then add a good. gill

~of pig’s blood, the yolks of four eggs, a quarter of |
apound of the flatr, a few coriander feeds pounded,
dalt and whole pepper; thicken the whole over
the fire, take care that 1t does not boil, and fiir it

all the ime. “When it is cold, put it into the

carcale of a fowl, which roaft, covered with flices

of bacon and paper, and ferve it with fauce pi-

quant, A :

T he
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Tle fame, withChia.
Chia is a fper:ies of girkin, which comes from the
Indic,s. Cut 1t into flices, and {oak it a quarter of
| an hour in water ﬂlmc}ft boiling ; then dram 1t,

" and put 1t info a fauce made with cullis, to :[EI‘.F‘E :
~ with a roafted fowl.

v " The fame, in Slces. '
Tak& a fowl that has been firved at table, cut
it in {mall flices, and heat it in a good" {auce,
.~ thickened with flour and butter, burnt till it be
¥ of a high cnlcur, or white, as a la bechamel, or
" fauce a la reine, which you wﬂl find in the chap-_
~ ter upon Sauces.

Diflerent ‘Ways to drefs a Duck and Goosk,

To fuff a Duck.
Draw it by the craw, and entirely bone it, taklng

care not to break the flin begin at the craw, and
“as you take out the bones turn it ; then half fill
it with a ftuffing of fome fort of poultry, or of
veal-pye, if you h:we no other: which is made
- with a piece of fiilet of veal twice the fize of an egg,
and as much beef fuet minced together, with thred .
parfley, {callions, and champignons, the yolks of
- two eggs boiled hard, f{alt, pepper, and a gill of .
* cream : mix the whole well rogether, and put it
| into the carcafs of your duck; tie it with pack.
E ‘thread, that none may fall out, and ftew it a la
| braife, as the neat’s tongue, (page 11). When it

1s dene, wipe off the fat, and ferve it with a good
. fauce, or with a ragout of chefnuts, Stew the
AR ' chefnuts
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chefnuts in a gill of white wine and a little cullis;
{eafon it with falt, and ferve it as you think

Prﬂpﬂf.

A Duck en Hauchepot.

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

The fame, with Turnips.

Take a duck, and trufs it for dreffing; burn a
little butter and flour till they are of a fine colour;
moiften them with fome broth, and put in the
duck, with a bunch of {weet herbs, falt and whole
pepper. Have ready fome turnips, pared and cut
properly, to ftew with the duck 3 1f they be hard,
put them in at the fame time, but otherwife when
the duck 1s about half done : when your ragout
1s completed, and well fkimmed, add a dath of
vinegar, and ferve it as a thick fauce. This is
called ferving a duck with turnips a la bourgeoife.
The other way is to ftew the duck apart, & la
braife blanch; and the turnips cut {mall, and par-
boiled 1n good broth, veal gravy, and cullis ; your
ragout being made, ferve it over the duck, -

; €
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The fame, au Pere Doutllet.

A fter having drawn and trufled your duck, tie
it with packthread, and put it into a {tew-pan no
darger than will contain it, with a bunch of par-
{ley, {callions, a clove of garlic, thyme, laurel,
bafil, two cloves, fome coriander feeds, {lices of
onlon, a carrot,and a par{nip ; with a bit of butter,
two glafles of broth, and one of white wine: let
it ftew gently, and when the duck is done enough,
take the fat off, and ftrain the liquor it was ftewed
in through a fieve ; reduce it upon the fire to the
confiftence of a fauce, and ferve 1t over the duck.
It may be done in the fame manner cut in quarters.

To drefs a Drake with Peas. |

Take one or two drakes {calded and drawn, and
trufs them in {uch a manner that the claws may
not be {een; put them into boiling water, and
boil them a moment: burn.a little butter and
flour, and moiften it with broth ; then put in the
drakes, with a pint of young peas, and a bunch of
parfley and {fcallions : let the whole boil gently
till the drakes are enough, and before ferving them
add a little {alt. Serve them with a thick fauce,
Goflings are drefled in the {fame manner.

Do roaft and fluff a Goofe.

Take as many large chefnuts as you think ne-
ceflary, peel oft the firft {kin, and put them over.
the fire in a frying-pan with holes at the bottom,
turning them till you can take off the fecond {fkin.
Keep the firft tomake a ragout. If you have not
a pan with holes in it, put the chefnuts into boil-

the
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the fineft apart for the ragout; mince the others,
and put them into a ftew-pan, with the medt of
four or five faufages, the liver of the goofe minced,
two dpoonfulls of hog’s-lard, or a good piece of
butter, a fhalot, a {fmall clove of garlic, pariley,
‘and {callions, the whole fhred fine ; put the whole
upon the fire a quarter of an hour ; put this force-
‘meat into a young goofe, prepared for the ipit,
roaft it, and {erve 1t with a ragout of chefnuts, for
‘which fee the chapter upon ragouts.

A Goofe with Muflard.
~ Take a young tender goofe, mince the liver,
and mingle it with two fhalots, half a clove of
garlic, parfley and {callions, cut {mall, a laurel-
leaf, thyme and bafil, fhred fine, a piece of butter,
falt and whole pepper ; put it into the goole, and
having fewed, roaft it, bafting it from time to time
with a little butter, holding a plate under, to pre-
ferve what falls. When the goofe is almoft done,
. 1x a {poonfull of muitard in the butter, and con-
tinue bafting 1t, throwing on grated bread till it
be well covered.  Let 1t remain at the fire till 1t
be of a fine colour, and ferve it with a fauce made
with a full {fpoonfull of muftard, a fpoonfull of
vinegar, a fmall glafs of gravy or broth, falt and
whole pepper, and thickened over the firc with a
bit of butter, half the fize of an egg, rolled in
flour: ferve it in the difh with your goofe. X

_ A Goofe & la Daube.

For this difh it is ufval to take a goofe that is
‘not quite tender enough for the fpit: lard it all
‘over with bacon feafoned, and thred parfley, feal-

| ' lions,
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lions, two fhalots, half a clove of garlic, a laurels
leaf, thyme, and bafll, fhred into a powder, falt,
whole pepper, and a little grated nutmeg. Having
larded your goofe, tie it, and put it into a pot not
larger than will centain it, with two glaffes of
water, as much white wine, and half a glafs of
brandy, ftll a little more falt and whole pepper :
ciofe the pot well, and let it ftew gently three or
four hours : when your ftew is done, and the
fauce{o ftrong as to become a jelly, dith your goofe,
and when it 1s almoft cold put the fauce over it,
not ferving it till it is quite cold and jellied.

To preferve Geefe.

Take any quantity of geefe you think neceflary,
and roaft them till about three parts done, taking
care to preferve the fat that drops from them.
Let them cool, and cut each into four, ‘taking off
the legs, and keeping the breaft and wings to-
gether : place them very clofe one upon the other
n a pot, putting between each layer three or four
leaves of laurel, and {fome falt: then melt the
goofe greafe you have preferved apart, with a good
deal of hog’s-lard, and pour it iito the pot, taking
care that there be enough to cover them : twenty=-
four hours after cover your pot with*a parchment,
and when the whole 1s quite cold, put it into a
dry place to keep for ufe. Take them out of the
fat as you want them, and, before ufing, wath them
1In warm water. : ;

The legs and wings of geefe may be done in a
{mall pot alabraife,to ferve with differentfaucesand
‘ragouts ; or covered with grated bread, and grilled
with a fauce of fallad berbs, or @ remoulade, which

Y ¥ . d ma}'
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be found in the chapter of Sauces. Being done
3 1a braife, they may alfo be {ferved with muftard
fauce, made with two fpoonfulls of muftard, two
{halots thred fine, a {mall clove of garlic, falt and
whole pepper; the whole mixed with a little broth,
and thickened over the fire with a bit of butter,
about as big as a walnut, rolled In flour.——The
legs and wings of geefe are ufed alfo to make
hodgepots, and to put into foups.

A Duck en Globe.
It is done in the fame manner as the turkey er
balloon, (page 124).

The [ame & la Bruxelles.

Cut a veal fweetbread in dice, with fome bacoi
well interlarded, and mix it with parfley, fcallions,
champignons, and two thalots, all fhred fine, falt
- and whole pepper. Put the whole into the carcafs
of your duck, fewing it, that none falls out, and
ftew it. with a thin {lice of bacon on the breaft, a
glafs of white wine, as much broth, two onions, a
carrot, the half of a parfnip, and a bunch of {weet
herbs. When it is done, {train off the fauce, tkim
it, and add a little cullis to thicken it ; if there be
too much fauce, reduce it upon the fire, and ferve
it over the duck.

A Duck a la Daube.
In the fame manner as the gﬂﬂfe a la daube,
(page 140).
: The fame, en Chauffon.
Take out the bones ; ftuffit in the fame manner
as the duck, (page 137), and flew it with a glafs
of



(143°)
of white wine, and as much broth, a bunch of
{weet herbs, falt and whole pepper: when it is
done, ftrain off the {auce, fkim it, and add a little
cullis to thicken it : reduce it to a proper confift-
ence, and {erve 1t over the duck.

~ The fame, & la Bearnoife.

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

The fame, a I Italienne.

Stew a duck with a gill of white wine, as much
broth, falt and whole pepper: put two kitchen
{poonfulls of {weet oil into a ftew-pan, patfley, {cal-
lions, mufthrooms, and a clove of garlic, the whole
thred fine. Set it upon the fire, and fkake in a
little flour ; moiften it with the broth of the duck,
 which fhould be {kimmed and ftrained off; reduce
. it to the confiftence of a light batter, {kim off all

the fat that may remain, and ferve it over the
duck.

The fame, with Green-Peas Soup.
Boil half a pint of dry peas with a little broth,
parfley, and the ftalks of fcallions, and {train them
through a fieve : if they be green peas, there muft

be a pint, and neither parfley nor fcallion ﬁalics:
ftew
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ftew a duck with {ome broth, falt, pepper, a bunchs
ofp_arﬁg_}r, {callions, thyme, laurel, baf-il,_ half a
clove of garlic, and two cloves ; when 1t 1s done,
{train off the fauce, and put in the foup, to give it
a body : reduce it till it be neither too thick nor
too thin, and ferve it over the duck. In ftewing
your duck, you may add a bit of ftreaked bacon

cut in flices, with the rind on, and ferve it round
the duck,

 Different Ways to drefs PicEons:

Pigeons @ la Bourgeoife.

Trufs and boil them a moment, then fhift
them into cold water, pick them, and put them
into a {tew-pan, with fome broth, a bunch of herbs;
fome champignons, the bottom of artichokes cut
n %u-arters and half boiled, falt, and a little fhred
pariley. e :

To flenw Pigeons.

. Take off the neck and wings of your pigeons;
trufs and parboil them ; then put them into a
ftew-pan, with two or three truffles, fome mufh-
rooms, the livers of {fome kind of fowls, a veal
{weetbread parboiled, and cut into four, a bunch
of parfley, fcallions, a clove of garlic, two cloves;
bafil, and a little buttér : fthake them over the fire;
and add a little flour ; moiften them with equal
quantities of broth and gravy, and a glafs of white
wine, adding falt'and whole pepper. Let it boil
- to a thick fauce, taking care to fkim the fat offy
and 1n ufing it add the juice of a lemon, or a dafh
~ of white vinegar,

8 ; b o0
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To fry Pigeons with Bafil.

Take fome {mall pigeons, draw, trufs, and ftew
them i la braife, as the neat’s tongue, (page 11),
putting in a little more bafil : when they are done,
take them out of the pot to cool; then dip them
in the yolks of two eggs beat up, asfor*an omelet,
and grate bread over them: fry them of a good
colour, and {erve them garnithed with fried parfley.

To drefs Pigeons & la Crapaudine.

Take fome good pigeons, and trufs them ; if
they be large, cut them in two, otherwife only
{plit them on the back, and flatten them, without
breaking the bone much : fteep them in fweet oil,
with falt, whole pepper, parfley, fcallions, and
muthrooms, all fhred fine, and then grate bread
over them ; keep in as much of their {eafoning to
them as you can : put them upon the gridiron over
a very {low fire, and bafte them with what remains
of the o1l and herbs: when they are done, and of
a good colour, ferve them with a fauce made
with an onion pounded with unripe grapes;
mix the juice with broth, falt and pepper, and
ferve it hot over your pigeons. ‘They may alfo
be ferved without verjuice®, {ubftituting another
fauce, clear, and rather fharp, and inftead of the
oil, butter or hog’s-lard.

To flew Pigeons en Matelotte.
Take pigeons of a middling fize, calded and
truffed, and put them into a ftew-pan, with a

* Unripe grapos.

i ' little
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" Tlittle butter, and a dozen of {mall white onions,
parboiled, and the fkins taken off'; add alfo a quarter
of a pound of ftreaked bacon, cut in flices, and a
bunch of herbs ; thake in a little lour, and moiften
the whole with equal quantities of broth and white
wine : when your pigeons are done, and the fauce
properly reduced, put in the yolks of three eggs,
beat up with'a little milk, adding, when you ufe
it, a dath of verjuice.

Pigeons in a Ragout of Crawfifb.

Take three or four middling-fized pigeons,
{calded and drawn; {plit them a little upon the
back, to enlarge the breaft, and ftew them with a
little broth, and a glafs of white wine, a bunch of
parfley, fcallions, a clove of garlic, two cloves, falt
and pepper: when they are done, put fome mufh-
reoms into a ftew-pan, with a bit of butter, half
the fize of anegg, and a dozen of craw-fith picked,
and fet them over the fire ; {thake 1n a little flour,
and motften them with the broth of the pigeons,
ftrained through a fieve; let the ragout boil till
the fauce be nearly confumed, and add the yolks
of three eggs beat up, with cream, a lictle grated
nutmeg, and fhred parfley, and thicken it, without
boiling, over the fire. Then having drained
and dithed your pigeons, ferve the ragout of
crawhifh over them,

To drefs Pigeons with fine Herbs.

Scald four pigeous that have been kept till they
are high-flavoured, trufs them, and let them boil
up in water; flit the back a little, to make them lie
flat, and put them-into a ftew-pan, with the livers

' i minced,
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minced, a bit of butter rolled in flour, falt, whole
pepper, champignons, fhalots, parfley, fcallions,
half a clove of garlic, the whole fhred fine, half a
laurel-leaf, thyme, and bafil, thred to a powder :
let it fimmer half an hour over a flow fire, and
then put in half a glafs of white win® and as
much broth. When the whole is done fkim off
the fat, and ferve it as thick fauce. :

To drefs Pigeons en Surprife.

Trufs five {mall pigeons, put them into boiling
water and let them boil up, keeping the livers
apart: then take tfem out, and putinto the fame
water five fine cabbage lettuces, let them boil a
quarter of an hour: {queeze them well and open
them, without feparating the leaves, and cover
them with a force-meat made with the livers of
the pigeons, parfley, {callions, five or fix leaves
of tarragon, a little chervil and two fhalots, the
whole fhred fine, and mixed with a little butter
or grated bacon, falt, whole pepper and the yolks
of two eggs; then put a-pigeon upon each lettuce,
and cover 1t with the leaves in {fuch a manner as
that it cannot be feen : tie them with packthread,
aud ftew them with {ome broth rather fat, a bunch
of parfley, fcallions, two cloves of garlic, two
onions, a carrot, a parfnip, falt and pepper, and
ftew them an hour over a {low fire. When they
are done drain the pigeons aud untie them, wiping
them with a linen cloth : ferve over them a good
veal cullis, if you have any, otherwife put lefs
falt into your ftew. Strain off the broth, fkim it
well, and reduce it to the confiftence of a {auce !

thicken it over the fire with a bit of butter about
4 2, : the
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 the fize of a walnut, rolled in flour, and the yolks
of two eggs beat; ferve the pigeons wrapt in the

Jettuces.

To flew Pigeons with young Peas.

T'ake three or four pigeons, according to their
fize, and having parboiled and trufied them, if they
be too large cut them in two { put them in a ftew=
pan with fome good butter, a pint of young peas,
and a bunch of parfley and {callions: fhake them
over the fire, and put in a little flour; with a glafs
of water ; let them ftew gently, and when they
are done, and the fauce nearly confumed, add a
little falt, and thicken it over the fire with the
yolks of two eggs beat up with cream,

To do them brown,

Whén you fhake. them over the fire, put in a
little more flour,and moiften them with equal quan-
tities of gravy and brath; let them ftew till the
fauce be thickened and nearly confumed, and juft
before you ferve them put in a little falt and a
piece of fine fugar about the {ize of a walnut,

To drefs Pigeons with Afparagus, as young Peas.

. Cut fome f{mall afparagus into {mall bits,
that part which is tender only, and when you
have about a pint and a half wath them n feveral
waters, boil them half a quarter of an hour, fhift
them into cold water, and leave them to drain,
‘Then do them in the fame manner as the pigeons

and young peas, but put into the bunch of herbs a
little favory and add two cloves.

Pigeons
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. - Pigeons qvith Court-Bouillon.

Take three or four large pigeons, trufsand lard
them with fat bacon, and put them into a ftew=-pan
no larger than will contain them, with a bunch of
parfley and fcallions, a clove of garlic, two fhalots,
two cloves, a laurel-leaf, thyme, ba(l, a parfnip,
a carrot, two onions, and a bit of butter, about
half the fize of an egg, falt and pepper; moiften
them with a glafs of white wine and as' much
brath, and let them f{tew over aflow fire. When
the pigeons are done, ftrain, off the fauce, and if
there be too much reduce it; add half a ipoonfull
of verjuice, ora dafh of vinegar, and ferve it over
the pigeons. |

Do drefs Pigeons & la Sainte Menchouid.
Take three large pigeons, trufs and pick them,
and put them into a {tew-pan with a bir of.butter
about the fize of an egg, rolled in flour, parfley
and {callions whole, two onions fliced, fome car-"
rot and parinip to give a flavour, a clove of gailic
whole, falt, pepper, three cloves. a laurel-leaf,
thyme and bafil; moiften it with three gills of
milk and make it boil ; then put in the pigeons and
let them ftew very geutly an hour.. When they
are enough, take them out to drain; fkim the fat
off the "ftew, put it upon a plate, and dip the
pigeons into it, ftrewing them, as you take them
out, with graied bread; grill them of a fing co-
lour, bafting them with the remainder of the fat,
and ferve them dry. They may be ferved with
fauce remoulade : to make it, fee the chapter upon
fauces, ' ;
5 g Pigeons
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Pigeons a la Payfanne.

Take four pigrons, trufs and {lit them down the
' back to make them lie flat and to enlarge the
breaft, then take a quarter of a pound of ftreaked
‘bacon cut into flices; put it into a ftew- pan with
half a dozen of fmall onions, ftew it gently till
they be enough ; then fhake in a little flour and
put in the pigeons, moiftering the whole with a
{mall glafs of white wine and as much water, and
feafoning it with whole pepper. The pigeons be-
ing done, and the fauce thick and a little fat, add

two eggs beat up with cream. :

Pigeons en Papillotes.
Take three pigeons of a moderate fize, cutthem
in two to make them lie flat, and fteep them
- {weet oil with fhred parfley, {callions, mufthrooms,
their livers, and fome leaves of bafil, the whole
fhred fine; falt, whole pepper, and fome {mall
flices of bacon: then wrap each half pigeon in half
a {heet of white paper, putting over and under the
thin flices of bacon and the feafoning: lay them
* upon the gridiron upon a double fheet of, paper
greafed, and let them do over a very flow fire,
turning them, when one fide 1s done, on the other.
Serve them 1 the papers without fauce,

To drefs Pigeons @ la Marianne.
Prepare three pigeons as the preceding, make
- them lie flat with the cleaver, and put them into
a ftew-pan with two {poonfulls of oil, a glafs of
broth, {alt, whole 'peppc*r, two leaves of laurel ;
let them boil very flowly, and when they are
% done,
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done, drain and difh them for table. Take the
laurel leaves out of the fauce and fkim oft the far,
adding an anchovy minced, three thalots, a few
_ capers mincéd alfo, and. fome grated nutmeg;
thicken it over the fire with a bit of butter about
the fize of a walnut, rolled in flour, and ferve 1t
over the pigeons.
/

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

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

Pigeons au Soleil,

Take fome young pigeons, and having drawn
them, run afkewer through the legs of eachand put
them into boiling water, letting them boil up once.
Then put them into a ftew-pan, with a glafs of
white wine, a bunch of parfley, {callions, a clove
of garlic, falt, pepper, two cloves, and a little
bit of butter. When they are done, drain, and
leave them to cool, ready to dip 1 a thick batter
made with two handfulls of flour, falt, a little
{weet oil, and a litule white wine, ftirred 1n by de-
grees, till the batter is of a proper thicknefs.
Fry them of a good colour, and ferve them hot,
garuithed with fried parfley.

L 4 ~ Pageons
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- o P.r;g'fam en Surtout. R - A

- Ragout your pigeons a la bourgeoife, (fee page
144 ), and when the fauce is thick leave them to
cool ; then take the difh in which you mean to
{erve them, and which thould bear the fire, and
{pread over the bottom of it a good force-meat;
put the pigeous uponit, and cover them with the
{ame force-meat that you have put under, in fuch
a manner as entirely to conceal the ragout. Draw
a knife over them, diptinan egg, and caver them
with grated bread; put.them into an oven, or fet
them upon a ftove, and brown them with a fala-
mander, Drain off the fat, and ferve a good fauce
of clear cullis over your pigeons.

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

The fame, with Tortoife.

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

- A Pireon Tourt.
See the article of Paitry.
e 7% Pigeons a la Poée,
Having picked and drawn fome {fmall pigeons,
put them into aftew-pan, with a little good butter,
R pariley, -
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parfley, fcallions, champignons, and a clove of"
garlic, all thred fine ; falt and whole pepper 3 then
put them with their feafoning into anether ftew-
pan, to fome flices of veal parboiled; add half a
glafs of white wine and cover them with thin rath-
ers of bacon and a fheet of white paper. Cover
the ftew-pan clofe, and let them fimmer over a
flow fire; then take the fat off, put in a little

r:!JllIs to thicken the fauce, and ferve it over the
pigeous. "

The [fame, en Hatelet.

A ragout of pigeons may be ufed for this difh,
‘Ejhiit has been ferved at table; put a bit of butter
into the ragout, heat it, and to make it richer add
the yolks of two or three eggs ; then {pit the pieces

.upon little fkewers and cover them with grated
bread, keeping as much of the fauce to them as
you can. Fry them of a good colour, and ferve
them dry,

Pigeons en Crepim.

Take five young pigeons, trufs them, put them
into boiling water and let them boil up once ; then
ftew them half an hour with a little broth, half a
glafs of white wine, a bunch of parfley, {callions,

half a clove of garlic, thyme, laurel, bafil, two
. cloves, pepper and falt, and let them cool : make
a force-meat with fome fillet of veal, beef {uet,
crumb of bread foaked in milk or cream, parfley,
{callions, mufhrooms, cut fmall ; falt and pepper,
- and mix it with the yolks and white of three eggs
beat up; put this force-meat round each pigeon,

and over 1t a bit of a pig’s maw; clole the maw

7 - by
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by wetting it.with a beat eggs ftrew grated bread
over, and fet the pigeons half an hour upon a flow
fire that the force-meat may-have time to do, and
brown them with a falamander. Wipe off the fat
and ferve them with the fauce well tkimmed and
firained, adding a little cullis to thicken it.

Pigeons in Fritters.

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

Pigeons a la Dauphne.

Scald fome {mall pigeons and ftew them be-
tween rafthers of bacon, with a little broth, a flice
of lemon and a bunch of fweet herbs; ferve them
with fome veal fweetbreads glazed like a fri-
candeau. See Fricandeau, (page go). .

To drefs different Sorts of GAME, {everal Ways.

To drefs Pleafants.

Roaft them either drawn or larded, or with a
ftuffing made with the livers minced, with grated
bacon, parfley and {callions fthred fine, pepper
and {alt, and covered with {lices of bacon and
paper; ferve them with fauce i la Provencale, or
any other fauce in the fathionable tafte. They
may be ferved allo in pattys hot and cold, or in a
tureen, -

To
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To drefs I¥ild Ducks.

They are ufuvally roafted, but neither larded
nor covered with bacon. To make a fide difh,
when they are roafted and cold, cut them into
thin flices, and ferve them with different {auces'’s
as with juice of orange, anchovy and capers, or

i _ffmiis, which may be found in the article of
Larks.

9o drefs Red-tails and Teal.

Teal 1s alfo roafted and neither larded nor co-
vered with bacon. Tohintmduce them as fide
dithes, wrap them in paper and {erve them with

. a ragout of olives, turnips, truffles, or with fauce
. a la rocambole. ;

The red-tail makes an excellent roaft, being

plucked and drawn.

To drefs Larks feveral Ways,

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

For a fide difh they are ferved many ways; to
make them into a tourt, draw them and take
out the gizzard; put grated bacon at the bottom
of the dith and the larks upon .t, having firft

~taken off the heads and feet, and given them a
few turns over the fire in a ftew-pan, with a fictle
butter, parfley, fcallions, champignons and a little

arlic, the whole cut fine, and the larks lett to
cool : finith the rourt according to the rules in

the general article of Tourts.
2 Larks
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1 Larks en Salmis a la Bourgeoife.

“T'ake thofe which have been roafted and ferved
at table, cutoff the beads and take out any ftuf-
fing that may have been put into the carcafe, and
pound them together in a mortar, mixing them
when pounded with a little good broth; ftrain
this little cullis'through a fieve, and feafon it with
{alt, pepper, and rocambole bruifed, adding a dath
of verjuice. Heat the larks in the fauce, not {fuf-
fering them to boil, and ferve them garnifhed with
crufts of bread fried. Every fort of falmis a
Ja bourgeoife is made in the fame manner, by
pounding the carcafles or what 1s left of them.

To make a Ragout of Larks.

Take a dozen of larks truffed as for the {fpit,
“and turn them a few times over the fire in a flew-
pan, with a bit of butter, a bunch of {weet herbs,
champignons, and a veal {weetbread, {haking
in a little flour; moiften them with a glafs of
white wine, of broth, and gravy fufficient to co-
lour the fauce, and let it boil and reduce till 1t be
thick; then take the fat off and feafon the fauce
with {alt arfd whole pepper. This ragout, after
being ferved at table, may be again ferved en Caif-
les; put a good force-meat at the bottom of the
dith i: which you would ferve it, and over it the
ragout covered with the fame force-meat ;3 draw a
kuife over it dipt in an egg, and grate bread over.
Set it upon your ftove, and brown it with a fala-

mander. Then drain off the fat, and put into the
difh a clear gravy fauce.

To
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To drefs a Ring-Dove. _
. The ring-dove is a {pecies of wild pigeon, and
1s excellent larded and well roafted. It may alfo
- bedrefled different ways for a fide dith; for which .
- you need only confult the article of pigeons.

- Toroaf? a Partridge.

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

"Sauce a la carpe - Ragout of truffles
Sauce a I'Efpaguole Ragout of lettuces
Sauce aux zelts d'o- Ragout-of olives

range Ragout au falpicon

Sauce a la Sultane

For all which fee the chapter of fauces.

A partridge may alfo be done en Papillotes, upon
_ the gridiron.

To drefs Old Parindges.
Do them them a la braife, in the fame manner
as the neat’s tongue, (page 11), except that fome
white wine muft be added. 'When they are done,

ferve them in a tureen with a cullis of lentils and
{treaked
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(treaked bacon. *See a breaft of veal with cab-
bage and (treaked bacon, (page 78). Do your pa-
tridges the fame, but do not parboil them. An
old partridge may be ferved alfo with 4 ragout of
chefnuts, olives ortruffles; or in a cold pye, or
boiled and ferved up in foup. |

To drefs Woodcocks and Snipes.

Roaft them either larded, or covered with thin
flices of bacon and vine leaves, and leave the trail
ir them; put toafted bread undcr, to receive what
falls while they are.doing, and ferve them upon
the toaft. When they are roafted and cold, they
may be done en falmis. See larks en falmis a la
bourgeoife, (page 156). To introduce them for a
fide difh, {piit them behind, and take out the en-
trails except the gizzard; mince and mingle them
with grated bacon or a bit of butter, parfley
and fcallions, fthred, and a' little falt; putr this
ftufling into the carcafles, and {few them that none
fall out, and then trufs and roaft the woodcocks
covered with bacon and paper. When they are
dong, ferve thiem with fauce or ragout, like the
partridge ; fuipes are ferved in the {fame manner.

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

To drefs Quails.

Roaft them covered with bacon.and vine-leaves;
ory for a fide difh, ftew them A la braife, with a
{lice of veal, a bunch of f{wecet herbs,. rathers of
bacow, a little good butter, very little falt, balf a
glafs of good white wine, and a {poonfull of broth.

: When
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When they are done, take them out, fkim the
liquor, firain it, and add to it a little cullis ; ferve
it over the quails. '

When done thus, quails may be garnithed
with crawfith, or veal {westbread, ftewed with
them ; or they may be ferved with cabbage gar-
nithed with ftreaked bacon, or with a cullis of
- lentils, as partridges. |

To drefs Quails with Laurel. - _
¢ Having drawn and truffed them, mince the
livers, and mix them with parfley, fcallions, a
bit of butter, falt and pepper; put them again
into the carcafles of the quails, and roaft them
covered with paper; boil four or five leaves of
laurel in water, make them into a fauce with
veal cullis, and ferve 1t over the quails.

The [ame, with Cabbage. ;
Do themlike the breatt of veal, (page 78); but
- do not parboil the quails. .

The fame, au Gratin. :
Take fix or feven quails, finged dnd drawn;
' turn them a few times over the fire in a ftew-pan,
with a bitof butter, a bunch of parfley, {callions,
a clove of garlic, two cloves, half a laurel-leaf,
thyme, bafil, and fome mufhrooms.. Then (hake
in fome flour, and moiften them with a glafs of
white wine, fome broth, and as much gravy as
‘will give colour to the fauce, adding falt and
‘whole pepper. When they are half done, put
i a veal {weetbread parboiled, cut into large dice,

and let it remain over the fire till it is done and
reduced
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reduced to a thick fauce. Your ragout being
completed, of a good flavour, and the fat taken off,
ferve it upon a gratin made as follows: Mince
the liver of the quails with parfley and {callions,
and mix it with a little crumb of bread, a bit of
butter, falt, pepper, and the yolks of two eggs :
then take the dith upon which you ferve your
quails, and fpread this little force-meat over the
bottotn; fet 1t over-a very flow fire till it 1is
done, aud (ticks to the difh; and ferve your ragout
over it.

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

Ortolans.
The ortolan is a {mall bird, very {carce and
delicate, and is excellent roafted.

Thrufbes and Blackbirds
Are drefled in the fame manner as woodcocks,
with the trail left in the carcafles. See the arti-
cle of woodcocks, (page 158).

To drefs Plover.

Pick and lird them, leaving the trail in; roaft
them with a toaft under to receive what falls,
ferving them when done over it. Or roaft your
plover witha ftuffing made of the entrails like the
woodcocks (page 158), and ferve them with the
fame fauce ; or do them 2 la Lraife like quails,
and ferve them the fame.

Laﬁwiﬂg:.
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4 . Lapwings.
Roaft them in the fame manner as wild ducks.

Red Breafis.

Are an excellent birds and are ferved like or-
tolans.

| To drefs a Leveret.

Bkin it; take out the entrails, and put it over
the fire a.few minutes; with butter or fat; then
lard and roaft it, and when it is done ferve it with .
fauce and vinegar, and pepper and falt, which
fhould be ferved in a fauce-boat apart. If you
would introduce 1t as a fide dith, when it is done
and cold, cut 1t into fmall {lices, and ferve them
in a thick pepper fauce, or in fhalot fauce, or
different forts of thefe {fauces.

To drefs a Hare en Cruet.

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

Hare Patty a la Bourgeoife.

Cut up a hare, taking care to preferve the blood,
and lard it with large f{lices of bacon, rolled in
{alt, sparfley, fcallions, and garlic, all fhred fine;
then ftew it in a {mall pot with balf a glafs of
brandy and a bit of butter; and when it 1s done,

M and
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and the fauce nearly.confumed, add the blood,
Jetting it heat, but not beil, ‘Difh up the hare,

lf’swr;, the picces fo clofe that thf'y may appear
as one; ferve it “cold,

To barico a Hare.

Skin a hare and take out the entrails, cut the
liver into bits and put the whole into a ftew-pan,
with a bit of butter, a bunch of parfley, {callions,
a clove of garlic, two fthalots, a laurel-leaf,
thyme, and bafil; turn them a few times over
the fire, and put in a kitchen fpoonfull of flour;
moiften it with half a pint of white wine, two
{poonfulls of viuegar, and two or three glafles of
water or {fome broth. . Then have ready turmps
pared and cut pr ope rly ; parboil them half a quar-
ter of an hour 1 water, and put them into the
ftew-pan with the hare; add falt and whole pep-
per, and let them ftew till they are done and the
liquor 1s reduced to a thick fauce ; then take out
the bunch of herbs, and ferve it hot. If the

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

_ Slices of Hare en Civet.

Take a roafted hare, which has been ferved at
table, and cut off all the meat in {fmall {lices, bruife
the bones, and put them into a ftcw-pan, *with a
bit of butter half the fize of an egg, tome onions
{liced, a clove of garlic, a laurel-leaf, and two °
cloves; fhake them a few times over the fire, and
fhake 1h a little flour; moiften the whole with a
glafs of broth and two glafles of red wine, ‘and
leaion it with pepper and falt > let 1t boil till

’ half
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- half is confumed; then ftrain it, and put in
the flices of hare with a little vinegar, letting
them heat but not boil. '

A Leveret au Sang.

When you fkin your leveret, and take out the
entrails, be careful to preferve the blood ; cut it
up, and, if you choofe, lard it with fat bacon:
put it 1nto a ftew-pan, with the liver, and a bit of
‘butter about the fize of an egg, fcallions, a clove
of garlic, two fhalots, three cloves, a laurel-leaf,
thyme and bafil : turn it a few times over the fire,
and thake in a little flour: moiften the whole
with three glafies of broth, a gill of red wine, and
a {poonfull of vinegar, adding pepper and falt;
let 1t boil till the leveret be done, and the fauce
nearly confumed. Then take the liver, bruife it
well, and mix it with. the blood: when you are
ready to {&rve it, put in the blood to thicken over
the fire, with the yolks of fome eggs;*add half a
handfull of capers, and ferve it hot.

Slices of Hare a la Porvrade. ol

Take a hare or leveret which has been roafted,
and ferved at table ; take off the meat, and cut it
- into thin {mall flices ; if you have nowenough to
fill a difh, do not take out the bones, but cut the
pieces large and equal. Pat them into a ftew-pan,
with fauce a la poivrade, highly relithed ; heat,
but do not let your hare boil, and’ ferve it hot.
For fauce a la poivrade {ee the Sauces. |

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

To drefs Rabbits with a Cullis of Lentils.

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

To drefs a Rabbit a la Bourgeosfe. :

Cut up a rabbit, and put it into a ftew-pan, with a
bit of butter, a bunch of herbs, fome mufhrooms,
and artichoke bottoms parboiled. Turn the whole
a few imes over the fire, and put in a little flour,
with fome broth, and a glafs of white wine, adding
falt and pepper. When 1t is done, and the fauce
nearly confumed, add the yolks of three eggs beat
up, with fome broth and a little thred parf% , and
ferve it of a good flavour. An o/d rabbit is as well
as a young one for a ragout, when there i1s time
to {tew them ; but they are neither good for the
ipit, to marinate, nor ferve en paptllotes, or caiffes.

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

To drefs Rabbits en Bigarrure.

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

3 dath of verjuice.
. M 3 : To
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To drefs Rabbits en Matelotte. .

Stir a little butter and a fmall fpoonfull of flour
over the fire, till it is of a fine cinnamaon colour 3
cut up your rabbit, and put it into the ftew-pan
with it, turn it a few times upon the fire, and add
a glafs of red wine, two glafles of water and broth,
a bunch of pariley, feallions, a clove of garlic,
thyme, laurel, two cloves, bafil, falt and whole
pepper-. Let it ftew gently half an hour, and then
put in a dozen of {mall white onions, parboiled :
if you choofe to add an eel cut in pieces, do not
' put it in till the rabbit is three parts done. Before
you, ferve it-up, take out the bunch’ of herbs, {kim
the fauce well, and add to it fome capers whole,
and an anchovy minced.: Serve it with {mall
crufts of bread, fried in butter, and pour the fauce
over all.

To mince Rabbits.

Take what remains of a roafted rabbit which
has been ferved at table, cut off all: the meat, and
mince it with a little roafted mutton. Break the
bones of the rabbit into little bits, and put them
into a ftew-pan, with a little butter, lome fhalots,
half a clove ot garlic, thyme, laurel, and bafil:
turn-them a few times over the fire, and fhake in
a little flour @ moiften the vhole with a glafs of
red wine, and as much broth, and let it boil half
an hour, over a flow fire: then ftrain it off, and
put 1n ihﬁ mince-meat, with {alt and whole pep-
per; let it heat, but not boil, and ferve it Hot :
if you choole, -garnith your mince with crults of
fried bread. -

Rabbits
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Rabbits in Slices, with a Ragout of Cusumbers.

Slice two large cucumbers as thin as you are
able, and fteep them two hours in falt and vinegar; .
then fqueeze them dry, and put them into a ftew-
pan, with a bunch_of parfley, fcallions, a laurel-
leaf, thyme, and bafil ; fet them over the fire, and
kecp turning them till they are a lirtle brown:
thake i a lirtle flour, and moiften them with two
glafles of good broth. Le: them flew flowly half
an hour, that the ragout may thicken, and then
take out the bunch of berbs, and put in the rab-
bit, cut in thih flices like the cucumbers ;s let it
warm, without boiling, add falt and whole pepper,
and ferve it up. This is a good way to ufe’

the remains of rabbits which have been ferved at
table.

To ferve a Rabbit en Salade.

Cut fome crumb of bread, as you wounld bacon
for larding, fry it in butter, of a good colour, and
when it 1s drained, take the remains of a roafted
rabbit, cut the meat into flices, and arrange it in
your dith for table over the fried bread, with two
anchovies, cut very {mall and well wathed, {fome
capers, and, if you have any, fome {mall white
onions boiled : intermingle the whole, arrange
it with as much tafte as you can, and ieafon 1t
with falt, whole’ pepper, oil and vinegar. The
feafoning is not in general put in tll 1t 1s upon
table. :

-

-

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

M 4 The
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Thhe fame, en Papillotes.

Take a young tender rabbit, cut it up, and fteep
it in {weet oil, with parfley, {callions, mufhrooms,
and a clove of garlic, the whole fhred fine, {alt
and whole pepper. Wrap each piece, with its
feafoning, and a {mall {lice of bacon, in fome white
paper, buttered or oiled on the outfide : lay them
upon the gridirofi, upon a fheet of oiled paper,
over a very flow fire,and when done, ferve them in
the papers. |

The fame, en Gateau.

Take off all the meat of a rabbit; cut that of
the fillet and legs into fmall flices, and mince the
reflt with the liver, to make a foyce-meat ; mingle
the mince with a handfull of crumb of bread,
foaked upon the fire in a pint of milk ; adding the
yolks of three eggs, a good quarter of a pound of
grated bacon, parfley, icallions, two fhalots, and
two leaves of bafil, the whole fhred fine, {alt and
pepper. Then take a ftew-pan of a moderate fize,
and cover the bottom with thin rafhers of bacon;
then put in the {flices of rabbit, and cover them
with the force-meat; arrange another layer of
rabbit, and over it a layer of bacon, and let the
whole fiew gently. Boil the bones of the rabbit
apart, with a gill of white wine, two or three
fpcrcnful!s of cullis, and as much broth, to make a
fauce 3 when properly reduced, and flavoured,
fcrve it over the rabbit, having taken away the
bacon that was over and under it. '

The fame au Pere Dovillet. |
Cut a rabbit into fix pieces, after having larded
: - ‘ it
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it with fat bacon, put it into a {tew-pan, with a
gill of white wine, as much broth, a little falt and
whole pepper, a bunch of parfley, {callions, two
fhalots, half a Taurel-leaf, three or four leaves of
bafil, two cloves, a carrot, half a parfnip cut into
flices, and a fpoonfull of hog’s-lard : let it boil
till it be well done, and the fauce thick ; fkim it,
and ferve it up. A rabbit done in this manner .
may be ferved al{fo cold ; in this cafe, do not {kim
the fat off; place the pieces in your difh to cool ;
and put the fauce, which fhould be fo ftrong as to
become a jely when cold, into the bottom of it.

The fame, au,Gite.

Stuff two rabbits with their livers, a bit of butter,
pariley, {callions, and champignons, the whole
fhred {mall, falt and whole pepper; few them ;
trufs the hind legs under the belly, and the fore
‘under the fnout, and ftew them with a glafs of
white wine, fome broth, a bunch of herbs, falt
and whole pepper. When they are done, ftrain
off the fauce, fkim it well, put in a little cullis,
“reduce it properly, and difh the rabbits as if they

‘were fctting. . +

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

The fame, with Herbs. A

Cut up your rabbits, and put them into a ftew-
pan, with parfley, {callions, mufhrooms, a clove
of garlic, all cut fmall, a bit of butter, thyme,
laurel, and bafil, fhred fine: turn them a few
4 times
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 times over the fire, fhake in a little flour, and
moiften them with a glafs of white wine, a little
gravy or broth, adding falt and whole pepper : let
the whole ftew, and reduce to the confiftence of
a fauce; when youare ready to ferveiit, take the
livers which were done with the fricafee, bruife
them, and put them into the fauce.

The fame, au Gratin.

Do your rabbits like the former, with this di-
ference, that the berbs fhould be tied, and not
minced.—Serve 1t over a gratin, made in_the fame
manner as-that with quails, (page 159).

| The fame, a ' Efpagnole.

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

The fame, en Galantine.

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

The fame, en Hatelet.
. Cut up your rabbits, and {ftew them with half
a glals of white wine, fome broth, a bunch of
herbs, falt and whole pepper. When they are
done, and the fauce reduced fo as to hang about

the
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the meat, let them cool, and put them upon fmall
fkewers ; wet them with an egg beat up, and grate
bread over them ; then dip them in their fat, and
grate bread over them a fecond time, and grill
them ; ferve them dry upon the fkewers.

The fame, en Poupeton,

Make a ragout, well thickened, with a rabbit
cut in pieces, a veal {weetbread, and muthrooms.
When 1t is done and cold, have ready a ftuffing
made like that of veal en pain (page go), aud

finith your rabbit en poupeton in the fame-
manner, :

Do roll Rabbits with Piflachio Nuts. )

- Take the bones out of two rabbits, and make a
. force-meat of their livers, with fome other kind of
meat boiled or roafted, fome crumb of bread boiled
in milk, parfley, {callions, champignons, ialt and
pepper, and mix it with the yolks of four eggs?
- {pread this force-meat upon the rabbits ; roll theny
up, and afterward tie them with packthread: ftew
them with a little white wine, and a bunch of .
{weet herbs, and, when done, fkim and ftrain the
{fauce through a fieve; add a little cullis to thicken
it, and reduce it over the fire. When you ferve
it with rabbits, put in a dozen of piftachio nuts
{calded.

To flew Rabbits en Tortue.

Bone a rabbit, lay it upon a table, and make a
hole in the {kin, to receive the half of the fore-
part of the rabbit, fo that it is turned the wrong
fide outward, and appears 1 the fhape of a "f‘;"'

toife ;
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toife : tie it with packthread, and ftew it with a
glafs of white wine, a little broth, a bunch of par-
flcy, fcallions, a clove of garlic, thyme, laurel, ba-
i1, two clTvES, falt Ht_ld pepper : when it 1s done,
firain off the fauce, fkim 1t well, and put in a little
cullis; reduce it to a proper thicknefs over the fire,
and ferve it with the rabbit,

Fenifon.

The fag, the bind, the roe-buck, the deer, and the
Sfawn, are all drefled 10 the {fame manner: {¥ep
the fore-quarter in vinegar, {alt, pepper, and a
little water, and afterward roaft it : it may be alfo
ferved like beef a la mode, or made into a pafty.

The Wild-Boar,

The head, which is ferved cold, is the moft
efteemed, and it 1s drefled like a pig’s head : the
feet are done a la Sainte Menehould, as the pig’s,
and the reft 11 the manner of the fillet,—"The
hind and fore-quarter is roafted, after being fteeped
in fome marinate, ferved in a pafty cold, en civit,
as beef & la mode, and in a paity in the pot. The
young wild-boar larded makes an excellent roaft,

To hafh different Sorts of cold Roaft Meat,

Take any kind of meat that has been roafted,
either butchers meat, poultry, or game: cut it
to {mall pieces, and put it into a ftew-pan, with
a hctle parfley, feallions, fhalots, and champig-
nons, all fhred {mall, a little gocd broth, falt and
whole pepper. Let the whole immer upon the
fire a quarter of an hour: then take your difh,
and put into it a little of the fauce of the meat,
with
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with fome crumb of bread, and put a little crumb
of bread upon the meat. Put it over your ftove
moderately heated, till it fticks to the dith, and

forms a little gratin ; then pour in the reft of the
lauce, adding a dath of verjuice.

Lo drefs different Sorts of Fisu many Ways,

Zo cook a Turbot and Barbel.

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

To ferve a turbot or barbel as a fide-dith ; pour
fome {weet o1l into a {tew-pan, adding falt, pepper,
and a dafth of vinegar, and put it over the fire to
heat, without boiling ; ferve this fauce over your

fith.

A Turbot with Capers.

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

7o
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To drefs a Turbot or Barbel en Margré
Put into a ftew-pan a good handfull of falt, 2

pint of water, garlic, onions, all forts of {weet
herbs, parfley, {callions, and cloves : boil the whole
half an hour over a {low fire ; let it fettle, pour
off the clear, and ftrain it through a fieve; then

ut in twice as much milk as there is of the brine,
and put the fith in it over a very flow fire, letting
it fimmer only: when your turbot is done, ferve .
over it any of the following fauces or ragouts,
Sauce a I’Efpagnole Ragout of little eggs

Sauce hacheé Ragout au falpicon
Sauce au vin le cham-  Ragout of oifters

pagne " Ragout of truffles, or
A ragout of crefles - champignons :

For which iee the article of Sauces.

To drefs a Turbot en Gras.

Put it into a {tew-pan or fith-kettle with good
flices of veal, falt, pepper, and a bunch of {weet
herbs, and cover the whole with {lices of bacon.

Let it ftew over a flow fire, and add a glafs of
- champaign. When your turbot is done, ferve it
with different fauces and ragouts.

. A Twbot or Barbel glazed.

Gut and wath a turbot or barbel, and lard all
the upper part with bacon; then let.it do flowly
between flices of bacon, b little champqwu
wine, {alt, and a bunch of fweet herbs : put inro
another vaﬂcl fome fillet of veal cut into dice,
with two flices of ham, ftew them with fome
-brnth tlil the fauce is reduced to a thick gravy :

{train
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ftrain it off before you ferve it, and with a feather
_put it over your turbot where it is larded, to glaze
it: then put fome good cullis into the ftew-pan

and tofs it up as a fauce to ferve in the difh, add-
ing the juice of a lemon.

To drefs frefb Salmon.

Cut it in flices, fteep it in a little {weet oil, or
good butter, faltand pepper, and broilit; bafting
it while doing with the oil. When done, ferve
over it any of thefe fauces or ragouts directed for
the turbot (page174): you may alfo ferve it done
with court-bouillion, ({ee page 132),with the {ame
fauces.

Serve i1t for a firft dith; do not take off the
{cales, but, when done, put it upon a napkin dry,
with green parfley round it.

To ferve it as a fide dith, take off the fcales;
the court-bouillon, in which it thould be boiled,
is made with white wine, foup maigre, roots,onions
thred, a bunch of fweet herbs, falt, pepper and
a bit of butter. Every fort of fith with court-
bouillon is done in the {fande manneér.

To drefs Salmon en Caiffes. -

Take two {lices of freth {almon, about the
thicknefs of half a finger; fleep it an hour in
{weet oil with a few mufhrooms, a clove of garlic
and a fhalot (all thred fine), half a laurel-leaf,
thyme, and bafil, fhred into a powder, falt and

- whole pepper; then make a paper box that will
contain the two {lices of falmon, rub the outfide
with oil and put the falmon, with all its feafoning,

* and covered with grated bread, into it; do it 1n

2 &  ap
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an oven, or ptit the difh upon a ftove, ind when
the {almon is done brown it with a falamander.
When you ferve it, {queeze in the juice of a large
lemon; if you ferve it with fauce a I'Efpagnole,
the fat muft be taken off the falmon before you
put in the fauce.

Saimon & la Poéle.

Put {lices, of fillet of veal and a little ham at the
bottom of the ftew-pan, juft the fize of the {lice
of falmon you would ferve : put the falmon upon
it and cover 1t with thin flices of bacon, adding a
bunch of parfley, {callions, two cloves of garlic,
three fhalots, and a hittle falt : boil 1t gently over
a moderate fire a quarter of an hour, and moiften

it with a glafs of champaign wine; let it remain

over a flow fire till it be done, and the moment
before you {ferve it ftrain off the fauce, and add
‘to it {fome cullis ; let it boil up a few times, and
ferve it over the falmon.

To drefs ISJ"HJ"gEE?L :

To roaft it, put a bit of butter rolled in flour
into a ftew-pan,with falt, pepper, parfley, fcallions,
fweet herbs, cloves, a gill of water and a little
vinegar ; ftir it over the %rc, and when it 1s luke-
warm, take it off and put in your fturgeon to
fteep: when it has taken the flavour of the herbs
roaft it, and ferve it with any vegetable fauce you
think proper. It may alfo be done with court-

bouillon, like falmon, and ferved with the fame
iauces.

v : Sturgeon
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Sturgeon roafled en Gras.
Lard it with fat bacon, roaft and ferve it with
fauce a I'Italienne, a I’Efpagnole, i la ravigotte ;
or with a ragout of truffles, morells, mufhroomss

;f};:all {weetbread, or crefles and eggs without the
ell.

Sturgeon a la Braife.

Put it into a {mall pot with flices of veal and
rathers of bacon, a gill of white wine, a bunch of
herbs, onions, roots, {alt, pepper, and fome good
broth: when it 1s done, {erve it with the {ame
fauces or ragouts as when roafted.

The fame, en Matelotte. _
Cut fome crumb of bread, in the form and
about the fize of a half-crown, . fry it in butter till
it be of a good colour, and leave it to drain: take
a piece of fturgeon and cut it into {mall thin
{lices ; lay it upon a dith with a bit of butter,
Aalt and whole pepper; fet it over aflow fire, and
as the flices of fturgeon are done on one fide turn
them on the other; a quarter of an hour will be
{ufficient to do them : when they are done, take
them out of the dith, and put in a little flour,
mix it well with the butter, and then add fome
thalot, parfley, and fcallions, fhred fine; ‘put the
fturgeon again into the fauce to heat, without
boiling ; throw ina few capers cut {mall, and gar-
nith the fides of your dith with the fried bread,

taking care to pour a little of the fauce over it.

N The
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The [fame, glazed. |

Lard all the upper part of a piece of fturgeon
with {mall bits of bacon, and put it into a ftew=
pan, with thin flices of fillet of veal, a little ham,
a bunch of parfley and fcallions, three f(halots,
two cloves, half a laurel-leaf, fome leaves of bafil,
a olafs of champaign wine and fome broth: let
it immer over a fire, and, when done, take the fat
off and train the {auce through a fieve; reduce
it to a ftrong thick gravy and finith 1t as a fri-
candeau,

To drefs Shad.

Shad is drefled whole or in halves; for a top
dith, gut and boil it in court-bouillon, with the
fcales on like falmon, and ferve it on a napkin,
garnithed with green parfley. ’

For a fide difh, take the {cales off, and ferve it
‘with difterent fauces, as caper, {fweet o1l, or Ita-
Lian fauce. See the Sauces.

It may alfo be broiled: having fcaled and gut-
ted it, cut it a little upon the back, and lay it upon
the gridiron, bafting it from time to time with a
little butter, {alt and pepper, When it 1s done,
which i1s known by the bone lofing its red colour,
ferve over it a ragout of force-meat agweeably fea-
foned ; or 1t may be ferved, when broiled, with
caper or anchovy fauce.

To cook Slices of Shad djfferent Ways.
Thefe fort of dithes are ufually made with the
remains of what has been ferved at table: your
fhad being cold, cut it into flices and heat it in a

good
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good fauce or ragout, which you pleafe; if you
have not enough to fill your difh, dip each flice of
fith in a batter made with flour, mixed rather
thick, with a glafs of white wine, a {poonfull of

Gi!, and fome falt, and fry them ; garnifh’ them
with fried parfley,

Sie To drefs frefh Cod.
Boil it in a white court-bouillon, like the turbot,
and ferve it with the fame fauce or ragout,

Frefh Cod en Dauphin; with a Ragout- of the [oft
Roes of Carp and the Heads of Afparagus.

Scale and gut a freth cod, f{car and dry it, and
fteep 1t two hours in {weet oil, with falt, whole
~pepper, parfley and fcallions whole, a clove of
- garlic, and a laurel-leaf: then take an iron tkewer
and run 1t through the cod; begin at the eyes,
bring it out at the middle of the body, and finifh at
the tail, to give your cod the form of a dolphin.
Put it upon a baking-dith, and having baited it
with the o1l and herbs, ftew it 1n an oven ; when
it is done, draw out the fkewer, and dith it with
a ragout made thus: Take the {foft roes of three
carp, parboil them with the heads of fome afpa-
ragus, put the whole into a ftew-pan, with a
good bit of butter, fome champignons, and a bunch
of parfley and {callions ; turn it a few times ovet
the fire, put in a little flour, and wet it with a
glafs of white wine and {fome good vegetable foup.
When your ragout is done, and the {fauce reduced
and agreeably feafoned, add the yolks of three
eggs beat up with cream ; thicken the fauce upon
rEc fire, and ferve it over the cod; do not put i
N 2 your
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your afparagus heads till the ragout is almoft
finifhed.

To drefs Skate.

The crimpt 1s the wolt efteemed, and is ferv-
ed in'different ways, as the other: the moft
common 1s, to put your fkate into a pot with
water, vinegar, fome {lices of onion and a little
falt, after having well wathed it in frefh water,
and taken the gall off the liver: let it boil up
but twice, that it be not too much done; then
take it up upon a dith, cut the edges that it may
look handfome; you will know by the firmnefs
when it is enough: then drain it, and ferve it
with any fauce you think proper, as, butter-fauce
with capers and anchovies; oil-fauce, or burnt
butter, with fried parfley :' to make tlns laft fauce,
heat the fkate in the dith for table, with fome
vinegar, falt, and a little pepper; put the burnt
butter over it, and the fried parfley round the dith.

Skate & la Sainte Menehould.

Take oft the fkin and cut the fkate in pieces
about the fize of two fingers. Let it boil flowly
half an hour; put in a bit of butter with a {poon-
tull of flour, and mix them together; ftirin by
little and little a pint of milk, and add falt, pep-
per, a bunch of parfley, fcallmns, a clove of gar-
lic, two fhalots, three cloves, thyme, laurel, bafil,
an onion fhn:d and roots to flavour it. ‘Liet the
whole “boil a full quarter of an hour, and then
put in your fkate: when it is done, dip it in the
fattelt part of the fauce, cover it with _grated
bread and lay it upon the gndlrun, bafting it with

: a little
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a little butter. Serve it dry, with a remoulade
(which you will find in the article of fauces), in a
lauce-boat.

Skate- with Champaign Wine. .

Firft boil it according to tbe former precedent,
and put it into a difh neatly, to ferve at table’;
then add a glafs of champaign, a bit of butter,
parfley, fcallions, two fhalots, three leaves of ba-
fil, two or three chzmpignons, all cut very fine ;
fome falt, a little whole pepper, and fome rafped
bread rubbed through a fieve: put the dith over'a
flow fire, let the whole boil gently a quarter of an
hour, and ferve it.

To marinate and fry Shate.

Take off the fkin and cut the fkate into pieces,
as before : fteep it two or three hours in a little
water and fome vinegar, with falt, pepper, parfley,
{callions, a clove ot garlic, onions {fliced, the
zeft of roots and cloves ; then having dried and
floured it, fry it, and ferve it with fried parfley.

Skate with a Sauce of its Liver.

Boil it according to the precedent, page 18o,
and ferve itwith a fauce made thus: put fome pari-
ley, fcallions, and a clove of garlic, all thred very fine,
into a {tew-pan with a little butter; fthake it a few
times over the fire, and put in a little flour and
butter,with fome capers, and an anchovy cut fine,
the liver of the fkate boiled and bruifed, falt and
whole pepper; moiften it with water or fome
broth, thicken it upon the fire, and fervéit over

the fkate. y
N3 - Skate
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Skate with Checfe.

Take the beft half of a crimpt fkate, cut it into
four equal pieces; wath it, and boil it in a gill of
milk, with a bit of butter half the fize of an egg,
mixed with flour, a clove of garlic, two {halots,
two cloves, a laurel-leaf, thyme, bafil, and a little
pepper and falt, but let it boil before you putin
the fkate : when it 15 done, take it out of the
{auce; ftrain the fauce through a fieve, and thicken
it over the fire; put half in the dith upon which
you ferve your fkate, and over it half a handfull
of gruyere cheefe grated: arrange the pieces of
{kate upon it, and have ready a dozen of {mall
white onions boiled in broth, and well drained,
and fome little bits of bread cut round, and fried,
to garmifh it: intermingle one with the other,
and pour the remaining part of the fauce over all,
covering it with gruyere, or, which is better,
parmefan cheefe, grated. Set your dith over a
very flow fire, and let the fauce boil gently till 1t
be almoft confumed ; then put what remains over
the fkate, and glaze it with a falamander.

To drefs Stock-Eifb.

Thewhiteft is efteemed the beft : before you put
it into water, beat it well with a hammer to foften
it,and then foak it feveral days, frequently changing
the water ; let it boil a moment in river water,
take 1t out and divide it in flakes ; then put it into
a {tew-pan, with equal quantities of {weet oil and
good butter, whole pepper, a little garlic, and
fome falt, if it be too frefh ; et it upon your ftove,
and keep ftirring it till the butter thickens wilth

the
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‘ the oil: it {hould be eaten immediately, as the
fauce, 1n proportion as it cools, will turn to oil.

To drefs falted Cod.

Scale and wath it 3 boil it in river water, and
then drain and take it up in flakes; or, if you
choofe, let it remain whole; it may be ferved
with different fauces.  If you choofe, put a lirtle
flour, butter and pepper into a ftew-pan, mix
them with a little milk, and add afterwards {ome
verjus en grains ®*. Thicken this fauce over the
fire, put your cod into it to heat, and ferve it up.
If you have no verjuice, ufe parfley and fcallions

fhred fine.

Salt Cod @ la Maitre d”Hitel.

Take any part of the cod you choofe; after hav-
ing {caled and wafhed it, put it into a kettle with
freth water, and fet 1t upon the fire: when it 1s
ready to boil fkim it, and as foon as it boils take
it from the fire; cover it half a quarter of an
hour with a napkin, and take 1t out of the water to
drain : put it upon a difh, with parfley and {cal-
lions fhred fine, whole pepper, grated nutmeg,
a good bit of butter and a fpoonfull of verjuice;
fet it upon your ftove till it is heated, and ferve
it immediately.

: To fluff the Tail of a Cod. :

Put two good handfulls of crumb of bread, rub-
bed through a fieve, into a ftew-pan with a pint
of milk ; et it over the fire and let 1t boil til] the

* Sour Grapes.

N 4 bread



A 284 )

bread is well thickened; wwhen it is cool, putin

a bir of butter about the fize of an egg, pariley,

fcallions fhred fine, falt, pepper, and the yolks

of fix eggs. 'T'hen take the tail part of acod, and

" boil it according to the former precedents; drain

it and take off all the meat in flakes, leaving only

the bone; put a bit of butter the fize of an egg

into a ftew=pan, with parfley, fcallions, two fhalots,

half a clove of garlic, all cut fine, and turn ita

few times over the fire; then add half a {poonfull
of flour and fome milk, and let it boil till the fauce
be thick ; then . put in the cod, with the yolks of
three eggs, and thicken 1t over the fire ; put the
back bone into the difh upon which you defign to
ferve your cod; cover the {mall end with greafed
paper; make an edge all round the bone with a
part of the force meat; put the ragout of the
cod in the middle, and cover it with the remain-
der of the force-meat in {uch a manner that the

ragout cannot be feen, and that you form the tail
of a cod, Draw a knife over it dipt in the yolk
of an egg beat up; cover it with grated bread,
and brown it in an ovenor with a falamander;
when it 1s done of a good colour, wipe the rim
of the difh and ferve it. A fauce may be put into
the bottom of the difh, ‘made with a glafs of good
broth, a bit of butter the fize of an egg rolled in

flour, a {poonfull of verjuice, a little falt and
pepper, and thickened upon the fire,

To drefs Cod with Onions,

Cut five or fix onions in bits, put them upon
the fire with fome butter and let them remain
fome time, trequently ftirring them, till they be-

gin
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gin to be coloured ; then putin little flour, and |
ftir them over the fire till they are well browned ;

then add a fpoonfull of vinegar, fome falt, whole

pepper, and a little broth. The onions being well

done, and the fauce thickened, put 1 the cod,

boiled, and in flakes; let it fimmer in the fauce,

and before you ferve it up, add a bit of butter.

The fame, a la Garonne.

Put fome flices of boiled cod into a ftew-pan,
with a piece of butter, two fpoonfulls of oil, ca~'
pers, aunchovies, parfley, {callions, the whole
thred fine, and whole pepper; when you are ready
to {erve it up, fet it over the fire to heat, ftir it
till the o1l and butter are well mixed together ;

dith 1t, and ftrew over fome rafped bread, rubbed
through a fieve.

The [ame, & la Provencale.

Boil fome cod and well drain it ; take the dith
upon which you mean to ferve it, and:put into it
fome fhalot, a little garlic, parfley, {callions, fome
{lices of a pared lemon, whole pepper, two {poon-
fulls of o1l, and a bit of butter half the {ize of an
egg : arrange the {lices of cod at the top, and the
fame feafoning over them ; cover the whole with
{ome rafped bread, and fet the difh over a flow fire,
that it may boil gently, and then brown it with a
jalamander, ‘

The fame, with burnt Butter.
Having boiled and drained your cod, put it in
a difh for table, with half aglafs of vinegar, as
much broth, and fome whole pepper ; let 1t boil
] | half
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half a quarter of an hour, and pour over it fome
burnt butter hot : garnifh it with fried pariley.

The fame, & la Creme.

Boil ‘your cod in water, and when it is well

drained, divide it in flakes : put it into a ftew-pan,
with a bit of butter, half a {poonfull of flour, a little
garlic thred, and fome whole pepper: moiften it
with fome milk or cream and thicken it over the
fire; then put in the falted cod, heat it and ferve
it up. _
If you choofe to cover the cod with grated bread,
put in a little more butter and the yolks of three
eggs: difh it, grate the bread over, and brown 1t
with a falamander.

1

The fame, in a Tourt,

The cod beipg boiled, drained, and cold, put
it by flakes into a pafte with fome butter, whole
pepper, and a bunch of fwect herbs: when the
tourt is baked take out the buuch of herbs, and
put in a fauce a la créme, made like the preced-

ing.

Cod en Stinguerque.

Put a little parfley, fcallions, fome anchovies,
and a little garlic, the whole fhred fine, into a
ftew-pan, with whole pepper and fome capers,
and cover 1t with flices of cod ; lay {everal layers
i the fame manner till the dith is full : grate
bread over it, and let it boil gently over a flow
firte: make it brown with a falamander.

7o
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_ To fry and marinate Cod.
Boil it in water and wafh it by flakes; then
fteep and fry it, in the fame manner as fkate,

(page 181) ; with this difference, that when you
ftcep it ufe a little falt.

Cod in Fritters.

Boil your cod in water, and well drain it; then
take the largeft flakes and dip them in a batter
made with flour, wine, a little oil, and very little
falt: fry them, and ferve them garnifhed "with
fried paifley.

To drefs Burt, Soles, Flounders, and Plaice.

Thefe four fith are cooked 1n the fame manner =
after having {caled, gutted, walhed, and dried
them, f{lit them upon the back near the
bone, flour and fry them in boiling fat over a
clear fire : when they are done of a good colour,
ferve them with caper, oil, or anchovy fauce,
or with fauce hachée; or fome little ragout, as of
veal {fweetbread and muthrooms.

Thefe fort of fith may be boiled alfo, being
firft fteeped in oil, with pepper, parfley, and {cal-
lions, carefully wiped off before they are ferved:
when your fith is upon the fire, bafte it with the
marinate, 7. e. the oil and herbs, and {erve 1t with
any fauce you think proper.

They may be alfo boiled in white court-bou-
illon, for which fee the direction for drefling a
turbot (page 174); and ferve them afterwards in
the {fame tafte as the turbot.

To
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A To drefs the Jame,” a la Bourgeoife.

/'}Af'ter having gutted and {craped your fith, take

{fome good butter and melt it in a dith ; then put
in pariley, {callions, champignons, all cut {fmall,
falt and pepper, and arrange your fith upon it,
feafoning it the fame over as you have under;
cover the difth clofe, and let the whole boil upon
a ftove : when your fith is done, ferve it with thick
fauce, adding a dafh of verjuice: you may allo,
having prepared your fith as above, grate bread
over it and brown it in an oven, or with a {ala-
mander. |
To drefs Smelts.

Having dried and floured, fry them over a brifk
fire, in plenty of oil or fat ; or {erve them between
two plates a la bourgeoife, as foles, burt, and
flounders.

To drefs Mackerel.

Having gvtted, well wathed, and dried them
with a linen cloth, broil them upon the gridiron :
if they are firft {teeped half an hour in oil, with
pepper and falt, they will be the better. When
they are done, ferve them with a white fauce of
capers and anchovies. '

Mackerel, after they are broiled, may be ferved
alfo another way : when put upon a dith for table,.
{plit them in two, and put over them parfley and
fcallions, fhred {mall, fome good butter, a drop
of water, falt, pepper and a dafh of vinegar; let
them boil a minute upon your flove and ferve
them with ftrong fauce.

They
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They may be alfo ferved with burnt butter and
fried parfley.

To ferve them 2 la maitre d’hdtel: when they
are juft taken off the gridiron, put into them a bit
of butter mingled with parfley and fcallions, thred
fine, falt and whole pepper.

To drefs Mackere! like Quails.,

Cut them into three pieces and fteep them in
oil, with falt, pepper, parfley and {callions fhred ;
then put them on an iron tkewer with a thin rather
of bacon between each piece, as you do quails;
pour over the marinate, that is to {ay the oil and
herbs, and enclofe the whole with paper. Then
put 1t on the {pit, and when the fith is done,
with a knife collect all the herbs that ftick to the
paper and put them into a good fauce : grate bread
over the mackerel and bacon, and when it 1s of a
pale brown, ferve them with the fauce in the

difh.
To drefs the Tunny-Fifb.

It is a large fea-fith which is cured 1n Provence,
and is commonly eaten cold as a fallad: but it
may alfo be arranged in a dith, with {fome good
butter, parfley and {callions fhred ; cover it with
grated bread, and brown it with a fal:mmnﬁd{:r: 1t
you are in places where you can have it frefh,
cook it in the {ame manner as frefh falmon,

To drefs Vivers.
After having fcaled, gutted, wathed, and well
dried them, cut them flightly in fiveor fix places on

each fide ; dip them in a little oil, falt and p»::pperé
' an
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and broil them, balting them from time to time with
the remainderof your oil: ferve them, when done,
with any fauce you choofe, as with butter, capers,
and anchovies, a little flour, water, falt and pep-
per: thicken it upon the fire and ferve it over the

fith.

To drefs Roach.

The true roach never {cales : gut, wath it, and
keep the liver apart: broil it in the {ame manner
as the preceding, and ferve it with the fame
fauces, taking care to put the liver into whatever
fauce you ferve over it.

. Todrefs Pilchard and frefo Herring.

They are drefled the fame: having {caled and
. well wathed them, dry them with a linen cloth,
and put them upon the gridiron to broil; when
they are done, ferve themwith the following fauce:
put nto a {tew-pan a little butter and flour, a little
vinegar, a fpoonfull of muftard, falt, pepper, and a
httle water; thicken it upon the fire, and ferve it
over the pilchard or freth herrings.

To drefs Red-Herrings a la Sainte Menehould.
‘Take a dozen of red herrings ; cut off the heads
and dips of the tails ; foak them 10 water four hours,
and then two andahalfin a gillof milk : then drain
and dip them in fome hot butter mingled with
thyme, bafil, fhred as powder, half a laurel-leaf,
the yolks of two eggs and fome whole pepper;
cover them with grated bread, and broil them
lightly : put two fpoonfulls of verjuice)into the
| didh

-
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dith you fend to table, and ferve ‘your herrings
Qver 1t,

Anchovres.

It 1s fcarcely neceffary to fay that the anchovy
15 a.{'mall fea fith which is preferved in falt : after
having well wathed, open them to take out the
bone. They are put into fallads and different
{auces. e

They are alfo ferved fried : take them out of
the falt and dip them in batter, made with flour
and a {poonfull of o1l, or beat up with fome white
wine. Take care that the batter be neither too
thick nor two thin,and fry them of a good colour.

To ferve Anchovies upon Toafls.

- Take fome {lices of bread cut neatly, about the
length and fize of a finger: fry them in oil, and
arrange them upon a difh for entremets; put a
fauce over them made with {weet oil, vinegar,
pepper. parfley, fcallions, and fhalots, all cut {mall,
and cover half vour toafts with bits of anchovy.

To drefs W bitings. |

Gut, wath and well dry them, taking care to
leave the liver in the fith: Cut them fhghtly in
five or fix places on each fide, roll them in flour
and broil them over a very brifk fire : ferve them
upon a napkin, or, for a fide difh, with a white
{atice of capers and an¢hovies. Ifyou would ferve
them with greater delicacy, cut off the heads and
take out the middle bone, arranging the pieces
with the white fide uppermoft upon the difh, and

pouring the fauce over them. Whitings may all.‘;b.
e
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be ferved & la bourgeoife, in the fame manner as
the foles and flounders, (page 187). '

To drefs Barbel,

Toferveit as a principal difh, {tew 1t with wine,
butter, water, falt, pepper, onions, carrots and
turnips, parfley and {callions: when if 1s done
and well drained, ferve it upon a napkin, garnifh-
ed with green parfley.

To ferve 1t asa fide-difh, fteep it half an hour
in oil,” with pepper and. falt, and put it upon the
gridiron, bafting it from time to time, while it 1s
doing, with the oil that remains : when it is done,
ferve it with any fith fauce you think proper.
Whatever fith you boil or try, take care before you
dip it in oil, to cut it {lightly in feveral places
upon each fide.

Of Dace.

Dace 1s an excellent fith; ftew t with fome
white wine, a glals of oil, falt, pepper, onions,
garlic, roots, parfley, {callions and flices of lemon :

when it is done ferveit in a napkin.

To drefs Lobfiers.

Boil them half an hour over a good fire in falt
and water, and when cool rub them with a bit of
butter to improve their colour ; break the little
claws, {plit thelobfters inthe middle,and ferve them
~cold upon a napkin, the large claws round them.

To drefs Mufeles.
After having well wathed and fcraped their
fhells, drain and. put them dry into a ftew-pan,
upon
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jupon a good fire, letting them remain till the
heat opens them. Then take them out of the
fhells one by one, being carefull.to pick off the
beards where you find any ; and put them into a
ﬁEW!PﬂH, ~with a bit of butter, parﬂéy and fcal-
lions, fhred fmall: fhake them over the fire, and
put 1n a lictle flour, molftening them with broth:
when the fauce is confumed, put in the yolks of
three eggs beat up with cream ; thicken it over
the fire, and add afterwards a dafh of verjuice.

Mufcles are ufed alfo in foup: take the liquor
that flows from the mufcles when they open upon
the fire, and ftrain it through a fine napkin: put
1t into {fome good broth, add the yolks of fix eggs
‘beat up with 1t ; thicken it over the fire and put it
auto your foup when ready to ferve, arranging the
muicles round the difh.

Mufcle Fritters.

Take them out of the thells, and fteep them
two hours in a quart of vinegar, fome water, and a
little butter rolled in flour,with falt, pepper, pariley,

«{callions, terragon, garlic, alittlecarrot and parfnip,
thyme, laurel and bafil, the whole made luke-
warm : then take out your mufclés, dry, and dip

‘them in a batter, made with flour, white wine, a

fpoonfull of o, and falt; and fry them.

Oyfers.
They are ferved different ways ; to fcollop oyf-
terg, open them, and put a little pepper and fome
rafsed bread into the fhells: do them upon the
Vgﬁmu and brown thiem with a falamander. They
aﬁ made alfo into ragouts to ferve with different
’ O meats,
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meats, as chickens, fowls, pigeons, &c. When
ufed for fuch purpofes; let them fimmer a little
over a very ilow fire, n their own liquor, taking
~ care that they do not boeil, left they fhould grow
hard: then throw them into cold water, and
drain them upon a fieve; then put them into a
good cullis neither fat nor falt, with two ancho-
vies minced ; fet them over the fire to heat, and
ferve them 1n any ragout you think proper.

To mince Oyflers.

Take half a hundred of oyfters and put them
into warmi water ; when they are ready to boil,
fhift them into cold water : then drain them, and
take that part only that is tender, or if you ufe
the whole, mince the hard part by itfelf very
fine. If you mix the fleth of carp with your oyfters,
it will increafe” your minee and give it the better
flavour. Put a bit ef butter, fhred parfley, {cal-
lions and champignons into a {tew-pan, and fhake
them over the fire; add a little flour, and moiften
them afterwards with a gill of white wine, and
as much {oup maigre: then put in your mince,
and let it ftew till the fauce be confumed : feafon
it agreeably, and when you are ready to ferve it,

putin the yolks of three eggs beat up with fome
Crean,. - .

To drefi a Sea- Duck.
Boil it in court-bouillon, made in the fame
mauner as for freth falmon, , (page 175): let it
boil five or fix houts, and ferve it with fauce

hachée, or with a ragout of the foft roes of carps
and muthrooms.

6 | To

1
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To harrico a Sea-Duck

Take and gut a fea-duck, and put it over the
re, with fome_butter or far, in the famé manher
as poultry; cut it into quarters, put it into a
ftew-pan with a little butter, and let 1t re-
main over the fire an hour, turning it often ; then
~put it into a little pot, with fome foup maigre, a
glafs of red wine, falt, whole pepper, a bunch of
parfley, fcallions, a clove of garlic, a little favory,
-~ and two cloves: let it boil over a flow fire five
or fix hours, and have ready fome turnips, pared
and cut, and parboiled half an hour: ftir fome
flour and butteroverthe fire till of a fine cinnamon
colour, moiften it with the broth of the fea-duck,
.and put in the turnips, letting them ftew till they
are done. Then the turnips and the fea-duck
being done, cut fome crumb of bread in flices
about thz fize of a half crown, and put them
over the fire with a little butter, till they are
brown: then dith your fea-duck, the turnips and
the fried bread upon it ; and pour ever the fauce,

well fkimmed and agreeably feafoned.

A Sea-Duck & la Daube.

Prepare it as you would a duck for the fpit,
and lard it with bits of anchovy : ftew it five or
fix hours by a very flow fire, with a glafs of white
wine, as much broth, a little biitter, fome flices
‘of onions, carrots, parfnips, a bunch of, parfley,
{callions, two cloves, thyme, laurel, bafil, a little
falt and pepper: when it is done, ftrain off the
fauce, which thould be thick, and ferve it hot over
it. To ferve your fea-duck in the lalt courfe, put
Oz n
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in a little more butter and falt ; ftrain the fauce,
without tuking the . fat ﬂﬂ';' and reduce it till it
jellies @ let the duck cool, and cover it with the
“ fauce and butter 1t was ﬂ‘f:wed in.

Couri-bouillon for all kinds of frefb-water Fifb.

Put into a fith-kettle, which regulate according
to the ﬁz.e of your fith, fome water, a quart of
white wine, a blt of butter, falt, pepper, a large
bunch of parfley, {callions, garllc, thyme, laurel
and bafil, all tied tﬂgether, {ome {liced onions
and fome carrots: boil your fifh in this court-
bouillon (which will ferve feveral times) and do
not {cale it: when the fith will admit of it, take
care to boil- it wrapt in a napkin, which will
enable you to take it out with the greater eale,
without danger of breaking it.

To cfr.q/} a Pike.

If you would ferve it as a firft dith, do not
{cale 1t; take off the gills, and having gutted 1t,
boil it m court- !JD'.I[”.U[].

As a fide difh, it 1s ferved many wa}!s s Cutit
into pieces, leavmg the {cales on, and do 1t as be-
fore in court-bouillon: when it is done, and you
are ready to ferve it, take off the fcales, and difh
it for table; ferve over it any white faucr, you
think proper.

It may be fricafeed alfo like chickens: cut it
into pieces and put it into a ftew-pan, with a bit of
butter, a bunch of {weet herbs and fome cham-
: plgtlﬂns ; turn. it a few times over the fire, and
thake in a little flour ; moiften it with fome good
broth ‘and white wine, and do it over a britk fire :

‘ when
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when it is done and agreeably feafoned, putin the
\yolks of three eggs and fome cream.

A Fricandeau of Pike,

Cut a pike in feveral pieces, according to its.
fize; after having {caled, gutted and wathed it,
Jard all the upper part with bacon cut fmall, and
put it nto a ftew-pan, with a glafs of white wine,
lome good broth,a bunch of {weet herbs, and fome
fillet of veal cut into fmall dige: when it is
ftewed, and thefauce ftrained off, complete it in
the manner of other fricandeaus. '

To drefs a Pite a la Tartare.

Prepare it as the preceding; cut itinte bits,
and lay 1t in oil, with {alt, ‘pepper, parfley, {cal-
lions, champignons, two fhalots, the whole thred
very fine: keep as much of the oil and herbs to
every bitas vou can ; grate bread over it and lay
it upon the gridiron, bafting it, while broiling,
with the reft of the oil: when it is done of a
good colour, ferve it, in a dry dith, with fauce a
Ia remoulade in a fauce-boat. For fauce a la re-
moulade, fee the chapter of Sauces. :

To drefs a Pike in Shces.

Take the remains of a pikethathas been ferved
at table, cut itinto flices, and ferve it with fauce
a la bechamel, or with capers and anchovies,
or what you will. If there be not enough of fith
to make a fide dith, put into it a ragout, and give
it the name of the fauce or ragout in which it is
wled. ; :

O 3 . A
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A pike 1s drefled alfo en matelotte, or mari-
nated. Sce Veal en marinade.

i To drefs an Eél. o

~ After having taken off the fkin, gutted gn
wathed it, fricafce it like chickens, in the fame
manner as the pike; or cut it into pieces about
the length of three fingers, and ferve it with a
white fauce, capers and anchovies, or other fauces.
See the chapter upon Sauces.

An eel may be ferved alfo with a little ragout
of muthrooms or lettuces. .

- When it is large roaft it, covered with butter-
ed paper ; and ferve it in the {fame tafte as when it
1s broiled,

It may be made alfo into a fricandeauy and is
excellent in different difhes en matelotte,

9o ferve an Eel with Lettuces.

Cut an eel in pieces and fricafee it like chickens,
- (fee page 108), When it is almoft done; have
ready fome lettuces, well picked, and Loiled in
.white water, 1. e. flour and water, with a liitle .
falt and {ome butter; ‘drain them, and put them
inte the fricafee, that they may take the flavour of
the ecl: then add the yolks of three eggs beat up
with cream; thicken 1t upon the fire, and when
you ferve it, difh it with verjuice, if, before, you
have not put wine nto your fricafee,

- T drefs an Eel & la Celeftine.

Cut it into pieces,and fteepit in oil, with parfley,
feallions, champignons, two fhalots, att fhred fine,
filt and pepper; cut flices of bread fufficient to |

: cover
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cover all the pieces of eel, and fry them in butter
till they are brown : then put the pieces of eel
upon an iron fkewer, and the f{lices of bread
round; keep as muchof theoil and herbs to the eel
as you can, and wrap the whole. in fheets of paper,

fupporting the paper with thin laths. Serve it
with the bread and a good fauce! '

Do fry Eels crifp.

Cut them into pieces, {plit them in two, and
take a part of the meat to make a force-meat:
put fome force-meat upon every piece, and after
having rolled and tied them, boil them with white
wine and good feafoning : then take them out to
drain, and when cool and the flring taken off,
dip them in an egg beat ; grate bread over them,
aud fry and garmith them with fried parfley.

_ To drefs Carp. _
Gut and take off' the gills, but do not fcale
it, then put it upon a large difh and pour boiling
vinegar over it, which will give it a blueith co-
Jour; ftew it in court-bouillon, according to the
rules in page 178. When it s done ferve it upon
a napkin, garnithed with fried parfley.

Carp en Matelalte.

After having {caled it, and taken off the gulls,
cut it into pitces and put itinto a ftew-pan, with
fome freth-water.fith, as eel, crawfith, barbel, or
any other that you can conveniently have : then
put {fome butter, with a fpoonfull of ﬂnpr! in ano-
ther ftew-par, and ftir it over the fire till it 15 of a
fine cinnamon colour ; add to it {ome {mall onions

O 4 cut
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cut into four, and when they are balf done, more
butter : then®noiften them with equal quantities
of red wine and foup maigre, and put the whole to
your fith in another ftew-pan, feafoning it with
{alt, pepper, and a bunch of {weet herbs; let it
" "boil over a britk fire half* an hour, and when you
are ready to ferve it up, put fome bits of toafted
bread into the fauce to ferve with it.

Carp may alfo be ferved broiled, with a ragout
of force-meat under it, for which fee the chap-
ter upon Vegetables; or fricafeed like chickens; or
it may be cut into pieces and {tewed with butter,
parfley, {callions, champignons, all fhred fine ;
~and a pint of white wine, falt and pepper. When
it 1s done ferve it, well feafoned, with a ftrong
fauce.

Carp a la Daube. |

Having {caled and gutted your fifh, lard it with
fat bacon, and ftew it with fome broth, a quart
of white wine, a bunch of parfley, {callions, fome
cloves, two or three fhalots, half a quarter of a
pound of hogs lard, {alt and pepper: when itis
done, if it be for the firft courfe, fkim the fauce,
and reduce it to {ferve over the carp ; but if for the
laft, do not fkim it, and make it higher flavoured :
when the carp 1s cold, cover it with its fauce,
which ought to be jellied, and fome hogs lard ;
and ferve 1t garnifthed with green parfley.  There
are many other ways to drefs this fith, but as.

they are all very expenfive, I thall not particularly
notice them, - -

To
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| To drefs Trout.

The fleth of the falmon-trout is red, that of
the common, white; but the firft is efteemed far
{uperior to the latter; they are drefled the fame.

' Do themt i a court-bouillon, with red wine, and
ferve them upon a napkin garnithed with green
parfley. | '

For a firft courfe, ferve a fauce over them: or

_broil them, after having fteeped them in oil, ac-
cording to the rules laid down for other fifh ; and
ferve them with a ragout of vegetables. |

They are dreffed alfo i1n ‘the {ame mauner ‘as
freth {falmon. - :

To drefs a Perch.

Cut off the gills, and gut it; take out but half
the roe and boil it in court-bouillon, with white
wine : when it 1s done, take off the fcales; dith .
it and {erve over it caper, or any other fauce or
ragout of vegetables you think proper. '

To drefs Tench.

T'o {cale your tench put it into boiling water,
and . let it boil a moment; then take it out and
begin at the fide of the head, taking off the fkin
with the fcales; then gut and wath it; take off
the fins; do it upon the gridiron as other fifh,
and ferve it with the {fame f{auce.

To flewv Tench & la Bourgeoife.

Scale and gut your tench according to the for-
mer precedent 5 put it upon a dith for table, with
half a glafs of white wine, half a {poonfull of ver-
juice, a bit of butter, falt, whole pepper, parfiey,

; {callions

L]
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fcallions and mufhrooms, all cut {mall ; half a
laurel-leaf and three leaves of bafil fhred into
powder : cover it with another difh, and let it
fimmer over a flow fire till it is E:l'lﬂugh When

you ferve it take care to wipe the nm of the difh.

To drefs Tench & la Sainte Menehould.

Take off the {cales and gut it; fteep it in oil,
parfley, fecallions, champignons, two fthalots, all
caut fmall; falt and whole pepper : put it upon a
difh with the o1l and herbs, and cover it with
grated bread : do it in an oven, or over a ftove,
and brown it with a {alamander, When it i1s dunf:,
and of a good colour, wipe off the fat and ferve it
with a high fauce.

Tench may alfo be cut into bits and fru:afeed
Jike chickens, in the fame manner as pike, (page

196).

| To drefs an Eel-Powt.
It 1s an excellent freth-water fith, and muft be
fcaled in the {fame manner as the tench, but not
" Jeft fo long in the boiling water, left. the fkin
fhould come off. Let the court-bouillon boil,
that it may have the more flavour, before you put
in your ecls, as they will t“{kﬂ but a minute
doing: ferve them like other fith, with different
fauces. -

Eel-powts are excellent fiied; alfo nothing more
¥s t1e=:diull than to flour and fry them of a gnﬂd
colour,

They rhay alfo be feved en m“ltﬁlﬂttﬁ, or, lard-|
ed with bacon, made into a fricandeau ; or ferved]

WA funply
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fimply with a good ragout of crefles, or any
other vegetable you think proper.

A Of the Tortoife. |

There is the land and the fea tortoife. They
are ufvally {erved m ragouts: cut off the head and
feet, and parboil the tortoife, with falt, onions,
parfley, icallions, roots, and the half of a lemon,
or iour grapes; then take off the fhell, cut the
fleth into pieces and put it into any ragout you
think proper. If you would make a dith of
them, fricafee them in the manner of chick-
ens, See the way to fricafee a pike, (page

196).

To drefs Lampreys.

The lamprey refembles an ¢el 3 they are of the
river'and the fea; fcale them in the fame manner
as the tench, (page 201), and then cut theg into
pieces ; flour, and afterwaids fry them. They
may alfo be broiled like other fith, and ferved
with capers, or fauce a la rembdulade bourgeoife ;
or, for a fide dith, mix fome oil, vinegar, falt,
pepper and muftard together over the fire, and
ferve it apart 1n.a fauce-boat. |

To drefs Crawfifb.

They ure ufually broiled in a court-bouillon
fee the article of thePike, the butter only omitted :
The fame crawfith, having been ferved at table,
may be ferved a fecond time, fricafeed like chick-
ens, the meat being taken out of the claws and
tail. You may alfo make cullis more excellent
with the fhells of crawfifh.

The
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The tails are vieful to garnith fide difhes, or a
dith of crawfifh foup. |

Tp prepare Crawfifb, either to make a Sotip or Side-difh.

Boil fome crawfith, fhift them into cold wa-
ter and pick the tails.  Pound the fhells till they
are reduced to a powder; dilute them with fome
good broth, and ftramn them through a fieve : if
this cullis 1s for a ragout, make it thicker, and
put into it the tails of the crawfith, after having
botled them in a little broth till they are nearly
dry; put the whole into the cullis, tafte 1t that it
be agreeably feafoned, and heat it, taking care
that it does not boil: ferve it with any fort of -
fith or meat 'you think preper. It may be put
into good meat-foup, or a {oup maigre, made with
different forts of vegetables and fome pea-water :
make your cullis thinner, and put into your foup
the broth in which the tails have been boiled ;
when it is well mixed, taite that it be agreeably
feafoned, and arrange the tails of the crawfifh
round the dith,

To drefs fmall Barbel, Gudgeon and Bream.

The {mall barbel is ftewed like carp, and when
large, is done alfo upon the gridiron : ferve it with
a white fauce.

- The gudgeon and bream is boiled alfo, and
ferved with the fame fauces. - h

To flew Gudgeons.

Take off the fcales, gut your gudgeons, and then
wipe without wathing them: take the difh upon
which you ferve them, and put into it fome good

| | butter,
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butter, with parfley, f{callions, muthrooms, two
thalots, thyme, ldurel, bafil, all cut fine 3 falt and
pepper ; lay the gudgeons upon it, feafoning them
over and under,and moiften the whole witha glafs
of red wine ; cover the difh, and fet it over a brifk
fire till the fauce be almoft confumed: a quarter
of an hour will be {ufficient to do it : {melts ma

be done in the fame manner; but dry them before
they are ferved.

Do fricafee Frogs lite Chickens.

Take the thighs, which is the part only ufed ;
let them boil up in water, fhift them into cold
‘water, and drain them and put them into a
{ftew-pan, with muthrooms, a clove of garlic, a
bunch of parfley and fcallions, and a bit of
‘butter; turn them two 'or three times over the.
-ﬁ_re, and fhake in fome flour: moiften the whole
with a glafs of white wine and a little broth; add
falt and whole pepper, and let them ftew a quar-
ter of an hour and reduce to ftrong fauce. Thicken
it over the fire with the yolks of three eggs, a
little cream, and a bit of parfley thred fine; taking
.care that it does not boil. ' ;

To fry Frogs.

Steep them an hour in €qual quantities of vine-
gar and water, with parfley, fcallions, fliced onions, -
two cloves of garlic, two fhalots, three cloves, a
“laurel-leaf, thyme and bafil: then having drained
and floured them, fry and ferve them garnifhed
with fried parfley, or inftead of flouring, dip them
in a batter, made with flour mixed with a {fpoonfull
_of oil, aJarge glafs of white wine, and fome falt.

To
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T'o drefs different Soits of VEGETABLES.

Fo flew yrung Peas a lu Bourgeoife.

Take a pint and a half of young peas, wath and
put them into a ftew-pan, with a bit of batter, a
bunch of paifley and {callions, and a cabbage let-
tuce cut in quarters ; let them ftew in their own
juice, over a flow fire, an hourand a half when they
are done, and the fauce all confumed, put in a little
fugar, very little {alt, and the yolks of two eggs
beat up, with fome cream : thicken the whole over
the fire, aud ferve it, Some ufe necither cream nor

eggs, but fervethe peas fimply with theirown {auce,
which fhould be thick.

Dry Peas.
They make good foup on faft days: ftrain them
through a fieve ; fricafee them with {fome butter,

paifley, and fcallions fhred fine, and feafon them
with pepper and falt.

Bt iy Peas with falt Meat.
%‘ L Ll
‘Boil your meat with the peas and water, taking
care to foak it, that the foup be not too falt ; put
in alfo two roots, as many onions, and a bunch of
fweet herbs: when the peas are done, ftrain them

through a large fieve, and f{erve them over the
meat. ;

To drefs French Beans.

Having cut the ends, and wathed your beans,
put them into a ftew-pan, with a bit of butter,
and parfley and {callions cut fmall: when the
‘butter is melted, put in the French beans; turn
them a few times over the fire; fhake in fome |
flour, and add a little good broth, and fome falt : |

| let

;|
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let them boil till the fauce be confumed; then put
‘1n the yolks of three eggs beat up with {fome
milk, and laftly, add a dath of verjuice or vinegar :
1uftead of the eggs, you may ufe cullis ot veal
gravy.
To preferve French Beans.

Take any quantity of French beans you have
occafion to preferve, choofing thofe that are
tender and the leaft firingy : having cut off the
ends, bodl-them a quarter of an hour, and fhift
them into cold water : then dry them, and put
them into the pots in %hich you mean to keep
them, pouring over your brine till it rifes to the
brim of the pots: pour over fome butter, heated
and half cold, which will congeal upon the brine
and keep the French'beans from the air. Keep
.them in a place neither too hot nor too cold ;
cover them clofe with paper. To make the brine,
take two thirds of water,and oneof vinegar, to feve-
ral pounds of falt, according to the quantity of
brine you would make, a:‘._pmmd o three pfnﬁ: {et
it over the fire till the {alt be melted ; let it {ettle,
and, before you ufe it, pour it off clear.

To dry French Beans.

Prepareany quantity of French beans you choofe,
like the former, and when they are boiled and .
drained, ftring them upon a thread with a needle,
and hang them in a dry place : they will keep a
Jong time in this manner. When you would ufe
- them, foak them in lukewarm water, till they
have regained their former verdure, and cook them
in the fame manuer as thofe frefh gathered.

' Wlen
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When preﬁ:lvcd in brine, the preparatmn for
&reﬂilw them i1s the {fame,.

: To drefs white Frenclh Beans. .

Boil them in water, and when they are done,
burn a lictle flour aud butter in a ﬂew—pan, and
put in an onion cut {mall ; when the onion is
done, put in the French beans, with parfley and
{callious thred, falt, pepper, and a dafh of vinegar:
Jet the whole boil a quarter of an hour, and ferve
it.  Inftead of butter you may ufe bacon, and
moiften 1t with good veal gravy.

. . ' N
To drefs Garden Beans.
Thofe who eat them without being blanched,

thould boil them half a quarter of an hour, to take

off their tartneis: in general they are blanched,
but the manner of cooking them®is the famﬂ*

ut them into a ftew-pan, with {fome butter, a
bunch of parfley and fcallions, and a little favory;
fhake them over the fire, and put 1n a little flour,
and a bit of {fugar, about the fize of a walnut ;

moiften' them with fome good broth, and when |

they are done, add the yﬂlks of three eggs and a

~h~tt1e milk, j

To drefs Lentils.
Choofe them large and white, and after having
. wathed and picked them, boil them in water;
when they are done, fricafee them like white
kidney beans, Them is a 1mall fort of lentils,
which is not much ufed to fricafee ; but they are

the beft to make cullis’s, becaule. thf: colour is

finer, and the flavour more excellent.

-Cullis
4

s o P



( 209 )

, . Cullis of Lentils.

After. having wathed and picked them, ftew
them with fome good broth, either of vegetables
or meat, and when they are done, rub them
through a fieve, moliftening them with their
broth : feafon this cullis to your tafte, and put it
to any ufe you think proper.

To drefs Rice.

Therules for making a meat-foup of rice are given
at the beginning of this volume :—To make it
into a foup-meagre; take your rice, and, having
wam?d it in three or four waters luke-warm,
ftew it in a good foup-meagre made with parfnips,
carrots, ontons, roots of parfley, cabbage, celery,
turnips, and pea-water, all in equal proportion,
that one vegetable, and particularly the celery and
roots of parfley, may not predominate above the
other: add to this broth a bit of butter, and fome
onion juice, till your rice is {ufficiently coloured.
Let it ftew gently three hours, {eafon 1t to your
tafte, and when done, ferve it neither too thin nor
too thick 5 if you would have 1t white, do not put -
in any onion juice ; when the rice is done, beat
up the yolks of fix eggs with fome of the broth,
and keep them hot, to put into your rice when

ready to ferve it.

uniper
Is only ufed in falting of meats, efpecially beef:
when you falt pork, a little will give it an agree-
able flavour, provided it does not predominate.

P Je
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To flewv Cabbage.

Cut 2 cabbage into four; boil it a quarter of
an hour in water, and put in a bit of fireaked
bacon, cut into bits, with the rind on. Shift it
afterwards into cold water ; fqueeze it well, and
tie each quarter, that 1t may keep its form. Then
ftew it with fome broth, falt, pepper, a bunch of
parfley, {callions, cloves, a little nutmeg, and two
or three roots, and the meat you intend to ferve
with it: when the meat and cabbage are done,
wipe off the greafe, and dith it for. table, the
ftreaked bacon upon it, and ferve it with a fauce
of good cullis, agreeably feafoned.

To drefs Cabbage a la Burgeoife.

Take a cabbage whole; boil it a quarter of an
hour, and fhift it into cold water; fqueeze it, taking
care not to break the leaves; take off the leaves
one by one, and fpread over each a little force~
meat, made like that for the duck ftuffed, (page
137).  Put them again one over the other, to
appear as if the cabbage were entire ; keep them
together with packthread, and ftew it a la braife,
in the fame manner as the neat’s tongue, (page
12), leafoning it to your tafte. When your cab-
bage is done, prefs 1t lightly in a linen cloth, to
- take off the fat ; cut it in two, and put it upon a
difh, pouring a good cullis over it.

To drefs Cauliffowers.

Let them boil up mn water, and then do them
iIn water mixed with a {poontull ot flour, a litcle.
butter, and {fome falt : when they are done, difh
them, and ferve a white fauce over them. If tor

i

a_fide=
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a jide-difb, arrange them round the meat you ferve.
with them, and ferve the fame fauce (which fhould
always have a little butter in it) as you ufe with
the meat; over them.

. B
To drefs C au!g}?awaﬂfm/ﬁrzfn. +§

Half boil your cauliflowers, fhift them nto
cold water, and drain them in a fieve: putthem
into a ftew-pan, the fize of the bottom of the difh
upon which you ferve them, and upon it {fome
thin {lices of fat bacon, turning the flower down-
ward ; then make a good force-meat, with fillet
of veal, beef-fuet, parfley, {callions, and champig-
nons, all fhred fine, falt, pepper, and the yolks
and whites of three eggs: when this force-meat is
well mixed, put it into the vacant parts of your
cauliflower, forcing it in with your finger ; ftew it
with good broth, and feafon it to your tafte. When
your cauliflower bread is done, and the fauce
confumed, turn it out gently upon a dith for
table ; take away the bacon, and ferve a good
cullis over it.

~— X To drefs a Cabbage 2 la Flamande.

Cut a cabbage into four, parboil, and fhift it
into cold water ; {queeze it, take out the core, and
tie it 3 then {tew it with a bit of butter, {fome geod
broth, feven or eight onions, a buuch of herbs,
and a little falt and whole pepper; when 1t 1s
almoft done, putin fome faulages to do with it; and
when the whole is enough, take a crufl of bread
larger than the palm of your hand, fryt in butter,
and put it into the bottom of the difh upon which

you ferve the cabbage, the faufages and the onions
- g round



C. 23 )

round it, taking care that the fat be well dried off
the whole; {kim the fauce, add a little cullis to 1t,
and ferve it neither too thick nor too thin over
the whole. Savoys are in general preferred to any
other fortyof ¢abbage : boil one fimply in water;
drain it, and drefs 1t as you would a fallad, with
falt, pepper, fome Provence oil and vinegar, in
which you have put one or two anchovies ; throw
in fome capers, and ferve it hot or cold.

Cabbage en furprife.

Take a good whole cabbage ; having boiled it
a quarter of an hour, fhift it into cold water, and
fqueeze 1t, taking care not to break the Jeaves :
then carefully take out the heart, and fupply the
place with chefnuts and faufages, replacing the
leaves 1n {fuch a manner as to conceal what 1s
within ; tie the cabbage with packthread, and ftew

it with fome broth, a httle falt, whole pepper,,

roots, chions, and a bunch of herbs: when i1t is
done, drain 1t, and {erve.it with a2 good fauce, in
which there 1s butter.

To ragout Carrots and Parfnips.

Cut them about the length of two fingers,

{haping them round ; boil them a quarter of an
hour in water, and then put them into a ftew-pan,
with good broth, a glafs of white wine, a bunch
of herbs, and a little falt: when they are done,
add a little cullis to thicken the fauce, and ferve
them with any thing you think proper.

To mince Roots.
Cut fome fmall flices of onion, and ptt them
' 1nite
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~uto fome flour and burnt butter; when the onion
15 almoft enough, moiften it with fome broth, and
let it remain on the fire till done. Have ready
fome carrots, parfnips, celety, and turnips, botled,
aud cut into flices, and put them into the ragout
of onions; feafon it with falt and whole pepper;
add a dafh of vinegar, and, in ferving it, fome
muftard, gt '

Roots a la Créme,

Take {fome large roots fcraped and wafthed ; boil
them half an hour ; cut them in large flices, and
put them into a {tew-pan, with a bit of butter, a
bunch of parfley, fcallions, a clove of garlic, two
fhalots, two cloves, and fome bafil ; turn them a
few times over the fire, and putin a little flower,
{alt and whole pepper, with {fome good broth ; let
them boil and reduce to a thick fauce: then take
out the bunch of herbs, and add the yolks of three
egos beat, and fome cream. Thicken it over the
fire, taking care that it does not boil, and, before
it 1s ufed, add a little vinegar,

Zo preferve Trefoil, Sorrel and Beet.

Take {orrel, trefoil and beet, with purflain and
cucumbers, if in the feafon, parfley and {calljons,
of each in proportion to its ftrength ; pick and
wafth them in feveral waters; cut them {mall,
fqueeze them, and then put them into a kettle
with a piece of butter, and as much falt as 1s ne-
ceffary to falt them. Put them upou the fire, and
when they are done, and the water copfumed, let
them cool, and put them into pots. The more herbs
you have occation to confume, the {maller your

53 - pots
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pots fhould be, as, when once they are opened, the
‘herbs will not keep more than three weeks at
the moft. |

When the herbs are entirely cold in the pots,
melt fome butter, and when it is half cold, pour
it upon the herbs, prefling them down clofe with
a {poon; cover the pots with paper, and keep them
in a place that 1s neither too hot nor too cold:
they may be preferved in this manner till Ealter,
and are very ufeful in winter,

When you would ufe them, put them into fome
ﬁnod broth, that is made without falt, and you

ave foup ready to ferve immediately.

To ufe them in a force-meat, put them into a
ftew-pan, with a bit of butter ; let them boil a
moment 3 add the yolks of fome eggs beat up
with milk, and ferve it, to put under hard eggs, or
any fort of broiled fith. The beft time to pot herbs
is about the end of September. :

To make a Ragout of Onions.

The {mall white onions are the beft to make
ragouts ; for this purpofe, cut off the two ends,
and boil them a quarter of an hour ; fhift them
into cold water, take off the firft {kin, and ftew
them in fome broth. When they are done, put
in two fpoonfulls of cullis to thicken the fauce ;
feafon it to your tafte, and ferve it with any thing
you think proper. |

When thefe {ort of onions are boiled in good®
broth, ‘well drained, and cold, they are good ta
gat as a fallad, with pepper, falt, ail, and vinegar,

i
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o make a Ragout of Celery.

F—Iawng foaked and well wafthed it in water,
boil it half an hour, and fhift it into cold watér ;
then fqueeze it, and let it flew with fome broth
and cullis ; take the fat off] feafon it to your tafte,
and ferve it, when done, with any meat you think
proper.

_ To make a Ragout of Turnips.

Slice fome turnips ; let them boil up in water j
‘and then ftew them with fome broth, cullis, and
a bunch of fweet herbs : when the ragout is done,
and well fkimmed, ferve it over any meat you
think proper, which fhould, however, be done
a la braife. To make the difh more fimply, ftew
the turnips with the meat: when they are half
done, fkim off the fat, and feafon_the ragoutto

your tafte, Pt oiF

. Do drefs Lettuces.

Pick and wafh any quantity of lettuces you
choofe ; boil them a quarter of an hour, and fhift
them into cold water ; then {queeze them, and, if
you are preparing them for a {foup, tiec them to-
gether with packthread, and ftew them in iome
good broth ; put the broth into your foup, and
arrange the lettuces round the difh,

To {ferve them for a fide-dith, ftew them with
fome butter, good broth, and cullis, agreeably fea-
foned : when you are ready to ferve them, {kim
the ragout, and put it under any meat you think
proper. '

The mountain lettuces are good for entremets,

P 4 and
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and to garnifh fome fide-difhes : having picked and
. wathe. them, boil them in water mixed with a
{poonfull of flour, adding a bunch of {weet herbs,
two onions, roots, a little butter and {fome falt.
When they are done, ferve them with a white
fauce, or with the yolks of fome eggs beat up with
milk, as a fricafee of chickens ; or, put them into
fome cullis, and, when they have taken the flavour,
ferve them with any fort of meat you choofe, or
alone for entremets. |

| To force Cabbage Lettuces.

- Take eight or adozen cabbage lettuces, accord-
ing to their fize ; boil them half an hour; fhift
them into cold water, and {queeze them well;
then draw afide the leaves, without feparating
them, and put into the middle a force~-meat agree--
ably feafoned, and made like that you will find
for the petit pattys, (paftry); cover it with
the leaves; tie each lettuce, and {tew them 4 la
braife : when they are done, dry them in a linen
cloth, dip them in a batter made with flour, white
wine, a {poonfull of oil and falt, and fry them of
a good colour : or, dip them in an egg beat, cover
them with grated bread, and fry them. Being
forced in this manner, and done a la braife, ule
them to garnifh fide-difhes. '

To drgfs common white Endive.

Pick, wath, and boil it half an hour in water ;
then fqueeze, and ftew it with a little butter, fome
‘broth, and cullis,if you have any, otherwife thicken
your fauce with a little burnt flour and butter :
when 1t is done, feafon it to your tafte, tkim off
the fat, and add a little fhalot for thofe who like

| 53 7 the
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the flavour, and ferve the ragout under a roafted
thoulder, leg, or loin of mutton, ﬁ

To make a Difp of it wwbhite, without Meat.
Inftead of flour, add the yolks of eggs beat up
with cream, and {erve it under eggs boiled foft.

To drefs the Stalks of Beet.

After being picked and wathed, boil them in
water, {tirring them often, that the upper part.
may not grow black ; when they are doney let
them drain, and make a white fance with a little
Hour, water, butter, falt, pepper, and a dath of
vinegar ; thicken 1t over the fire, and'put in the
ftalks to boil gently a little, that they may take
the flavour. If the butter turns to oil, it is a fign
that the fauce is too thick ; 1n that cafe, put in a
fpoonfull of water, and fet it over the fire again,
till it becomes as it was before. '

To drefs Spaniflh Chardans.

Cut.them about threé inches in length, taking
care'not to ufe thofe which are hollow and green,
and boil them half an hour in water; fthift them
into cold water to pick them, and then ftew them
with {fome broth, in which you have mixed a {poon-
full of flour, adding fome falr, onious, roots, a
bunch of {weet herbs, a dath of vinegar or four
grapes, and a little butter: when they are done
take them out, and boil them half an hour in
fome good cullis, with a little broth, and ferve
them, taking care that the fauce be neither too
thick nor too thin, and of a fine white.

To drefs Artichokes.

Ta enter upon the varicty of methods purfued
in
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in dreffing this vegetable would be ufelefs, as I
have propofed to confine myfelf to thofe ragouts
which are thie moft fimple, and attended with, the
Jeaft expence. ‘Cut away the green underneath
take off fome of the leaves, and boil your arti-
chokes in water, with a little falt, and a bunch of
{weet herbs ; when they are done, let them dram,
and take out the choke ; then take a good cullis,
and put into it a bit of butter, a dafh of vinegar,
{falc@ad whole pepper ; thicken it over the fire,
and put in your artichoke : inftead of this, yau
may ufe a white fauce, if you like it better. Arti-
chokes boiled in water, and cold, may be eaten with
pepper and falt, oil and vinegar. :

To fry them.

Cut them into bits, take out the choke, wafh,
and leave them to drain; then put them into a
ftew-pan, with a {mall hantfull of flour, the white
and yolks of two eggs, falt, pepper, and a httle
vinegar, and fry them till they are yellow ; ferve
them with fried parfley.

When they are cut in pieces, boil them a quar-
ter of an hour, fhift them iuto cold water, and
fricafee them like chickens, (fee page 108), When
they are done, thicken them over the fire, and
ferve them in the laft courfe.

To fry Artichokes a la Sainte Simon. |
Cut away the green underneath ; take off half
the leaves, and divide your artichoke into two ;
parbail it, having taken out the choke, and boil it
i fome good broth, with falt, pepper, a bunch of
parfley, {callions, two cloves, an onion, a carrot,
and half a parfnip ; when almoft done, drain, ﬂUUI;i-
; all
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‘“}d fry it, and afterwards ferve it garnifhed with
fried parfley. '

To flew Artichokes & la Fa rdiniere.

‘The green part underncath, and half the leaves
being cut away, cut“your artichoke into eight
pieces ; take out the choke, and throw it into cold
water; then let it boil up four or five times in ano-
ther water; drain, andturn it a few times over the
fire,"with a good bit of butter, parfley, fcallions,
two fhalots, half a laurel leaf, four or five leaves
of tarragen, and as much bafil, {hred into a pow-
der, falt and whole pepper; fhake in a little flour,
and add a glafs of white wine, and almoft as much
broth : when your ragout is done, and the fauce
thick, add the yolks of two eggs beat up with
cream, and ferve it immediately. J

To preferve Ariichokes in Brine, or lo dry them for
,j’V:}rfer. ;

Take the bottoms of {fome artichokes, which is
the part you muft vufe, and throw them into water -
till you have all things in readinefs ; then boil
them till the chokes will come off eafily ; throw
them again into cold water, and, when they are
well drained, put them upon a hurdle, in a cooly
oven : if you can keep your hand in without being
burned, the heat will be fufficient to dry them.
When dried, ufe them to put into ragouts, after
having foaked them in Juke-warm water.

They are ftill better preferved in a brine, like
French beans, (fee page 207. Do them in the
fame manner, choofing your artichokes tender,

and of a bluith colour, The little greern ones are
' goud
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d with pepper fauce: ferve them upona difh
‘with a little jellied gravy,

To grill Artichokes a la Barigoulie.

"T'ake two or three artichokes, according to the
fize of your dith, cut away the green underneath,
and half the leaves; put them into a ftew-pan,
with fome broth and water, two {poonfulls of
good oil, a little falt, pepper, an onion, two roots,
and a bunch of {weet herbs ; let them boil, and,
when the fauce 1s entirely confumed, fry them a
moment in oil to make them crifp; then put them
upon a baking difth, with the oil that remains in
the ftew-pan; take out the choke, and grill the
leaves with a {falamander, or in a hot oven : when
they are grilled of a fine colour, ferve them with
a fauce of oil, vinegar, falt and pepper.

Ta ferve Artichokes with four Grapes.

Take three or four artichokes, and, having pre-
pared them as befere, feafon them lightly, and’
{tew them a la braife ; let them drain, take out|
the choke, and ferve them with a fauce made as
follows: Put into a ftew-pan a bit of butter, a
little flour, the yolks of two eggs, a dafth of ver-
juice, falt and pepper; when you have thickened
your fauce over the fire, put in fome four grapes,
parboiled in water, and ferve it over the arti-
chokes.

- - To turn Artichokes. '

Take off the large leaves, and all the green Ofi
two tender, middling-fized artichokes, cutting/
them gently with the point of a knife, and turn-

iug!
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ing the” bottoms as you do them, that they may
be cut equal; put them inte boiling water, and
let them boil half a quarter of an hour; throw
them into cold water, to take out the choke, and
ftew them in water mixed with flour, {alt, butter,
and a few four grapes, or half a lemon fliced $
when they are done, dry thedi 'with a linen clothy
and ferve over them a white fauce of veal ; or any
other fauce you choofe. : |

To drefs Afparagus.

Boil it in falt and water, and difh it, ferving a
fauce over it. To be well done, it fhould be crifp :
half a quarter of an hour will be fufficient to boil
it. Take fome good cullis, and put into it a little
butter, falt and pepper; thicken it over the fire,
and ferve it, if you will, over the afparagus, or, if
you like 1t better, ferve a white {auce over it.
Afparagus, when boiled and cold, is good eating
with pepper, falt, oil, and vinegar.

To make a Ragout of Afparagus.

Take only the moft tender, cut them about the
length of two fingers, and when boiled in water,
and well drained, put them into a goed fauce, and
ferve them with any thing you think proper.

To make Afparagus Soup. 3

Choofe the fmalleft afparagus, and ufe only the

part which is greens boil them'a moment in water,
and tie them into little bundles ; do them in your

foup, and, when they are done; garnith the rim of

‘vour difh.
Te
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To drefs Afparagus like young Peas.

After having cut your afparagus the fize of
young peas, and wathed them, boil them a mo-
ment in water; drainand cook them like the young
peas, a la demi bourgeoife, omitting only the let~

tuce. (See page 206).

To drefs Pumpkins.

They are in general ufed with milk to make
{oup : boil the pumpkin firft in water, and when
it 13 done, and the water nearly confumed, put in
fome milk, a bit of butter, falt, and {fome fugar :
if you choofe it, dip the bread in, and do not foak
| AT

To fricafee a Pumpkin. :

When it is boiled in water, put it into a ftew-
pan, with a bit of butter, parfley, {callions, falt
and pepper, and when it has boiled a quarter of
an hour, and the fauce is confumed, add the yolk
of {ome eggs beat up with fome cream or milk.

Hops. BT
They are ufually boiled in water, and a little
falt, and eat.as a fallad, with falt, pepper, oil, and
vinegar. . :

. To drefs Cucumbers.

To ragout them, let them foak two hours in
half a fpoonfull of vinegar, and a little falt, turning
them often, by which means'the water, that is fo
cold to the ftomach, will be drawn out ; fqueeze
* them, and put them into a ftew-pan, with fome
- broth, a bunch of herbs, and a bit of butter, and |
let them ftew: when done, add a little cullis ; |

e 5 A take |
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take the fat off your ragout, and ferve it ¢ or,’'when
you have fqueezed your cucumbers, pyt them into
a ftew-pan, with fome burtter, and having turned
them a few times over the fire, thake in a little
flour, and moiften them with broth: when they
are done, and the fauce confumed, add the yolks -
of two eggs beat up with fome milk, and ferve
them in the laft conrfe, under {oft eggs, or with-
out eggs.
To make them into Soup.

Boil your cucumbers a moment in water, and
then do them with fome broth, and a little gravy
to give them a colour: when they are done, gar-
nith the rim of your foup-dith with them, and re-
ferve the water they were boiled in to put into
your {oup.

To preferve Cucumbers.

Choofe thofe that are {mall, and not too old;
arrange them in pots, and pour over them a brine
made like that for French beans (page 207):« when
you have occafion to ufe them, take the rind off;.
and drefs them in the fame manner as others.

Spantfh Salfify.
Do them like cauliffowers, and ferve them
with a white fauce: or fry them in the fame
manner as artichokes (page 219).

To_fleww Spinach. ,
Being picked and wathed, boil it in water; fhift
it to cool, that you, may fquecze it; and then put
it into a ftew-pan with a bit of butter, and let it
boil over a flow fire a quartcr of an hour; add a
little falt, fhake in fome flour, and meoiften the

whole
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whole with milk or cream. In the place of crear
you may ufe a good cullis, if you choofe, and
fome veal gravy: when done in this manner,
ferve it with any kind of roaft meat,

S, To Fry Spinach.

Let it boil up five or fix times in water, {queeze
it well 3 cut it fine, and turn it a few times over
the fire with a bit of good butter, falt, flour, and
fome milk ; when it is done, and very thick, add
the yolks of two eggs, fome fugar, preferved
lemon, and orange flowers crifped and cut {mall ;
having thickened the whole over the fire, {pread
it over a floured dith ; thake flour alfo over it, and,
when cold, cut it as you would to fry, and after=
wards ice it with {fugar and a hot falamauder.

Beet Roots. _ ,
Boil, or do them in an oven. T'o fricafee them,
ut them into a ftew-pan with fome butter, par-
{ley, {callions, thred a little garlic, and fome flour,
Vinegar to your tafte, falt and pepper, and let
them boil a quarter of an hour.

| i To drefs Girkins.

Dutch girkins are efteemed the beft; they are
ufed to garnifh falads that are boiled, and alfo to
jmake ragouts ; boil them a moment in water to
take off the ftrength of the vinegar; then put
them into a good fauce or ragout, not fuffering
them to boil any more, and ferve them With any
difh you think proper,

= To



Do pickle Turkey Corn. .

Choofe it green, and at the fame time full of
Plth; boil it, fhift it into cold water, and put it
into pots; boil fome water with a third of vinegar,
fome cloves and falt ; pour this brine boiling upon
the Turkey corn, and put the pots upon a ftove
moderately hot; the next day add more brine,
and continue to do fo till they are very green :
“then-cover your pots clofe, and keep them for the
fame ufes as girkins.

To dry Mufbrooms, Champignons, and Morels.

The beft mufhrooms are thofe which are ga-
thered off beds: they can be had frefh all the
year; but it is not {fo with champignons and mo-
~rels, which grow in woods, and are found at the
roots of trees in the months of March and April.
To keep them the whole year: after having cut off
the end of the ftem, boil them an inftant in
water, then drain and dry them in a cool oven;
when they are dried, keep them in a place that
is not too damp, and, before you ufe them, foak
them in luke-warm water., Muthrooms are dried
in the fame manner. ' ~

To ferve muthrooms a la créme, for a dith in
the laft courfe: Put them into a {tew-pan with a
bit of butter, and a bunch of pariley and {callions ;
turn them a few times over the fire, and then
thake in fome flour; moiften them with hot wa-
ter, and add a little falt and fugar. When they
are done, put in the yolks of {fome eggs beat up
with cream, fry a cruft of bread in fome butter,

Q' by P ut
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put it at the bottom of your dith, and ferve the
ragout of mufhrooms over it.

To make powder of mufhrooms, champignons,
and morels : When they are well drled according
to the preceding direétions, pound them very fine:

ufe them 1n all ragouts, where parfley and {cal-
lions are fhred.

To drefs Truffles a la Maréchale.
Take fome fine truffles, well wathed and rubbed
- with a bruth ; put every trulle, feafoned with {alt
and pepper,and wrapt in {everal bits of paper,into
a-little pot; and do them, without any liquor, over
fﬂma hot cinders a full hour and ferve them.
1
To drefs Skirret.
Some people {crape them,which diminifhes them
greqtly, but they are more delicate: others are
contented with wathing them, and breaking off the
hard part. Boil them a quarter of an hour, which
will be {utficient to do them, 1n falt and water;-
drain and afterwards dip them in a batter made
with flour, white wine, a fpoantullnf oil, and fome

falt. Then fry your fkirret and ferve it in the laft
courfe. :

Houfe Garden and Water Creffes, Balm,and Pimpernel.
'»Vatm crefles are often ferved rnund a roafted

fowl, feafoned with falt and a littlé vinegar.
(raiden creflee, chervil, tarragon, balm, and

- pimpernel are ufed in fallads.

To make them into little fauces : take of eachi
according to its force (very little balm and tarras
gon on account ﬂf their powerful rafte), and let

them

-
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them boil up once in water ; fqueeze them, cut
them very fine,and put them into a good cullis to
ferve with any thihg you think proper.

Different Ways to drefs Ecas.

Excepting meat, nothing furnithes a greater
variety in the kitchen than eggs; but before I
proceed to the varions ways of drefling them, I
fhall fpeak of their utility. The yolks of new-
laid eggs beat up in warm water, s called hen’s
milk, and, taken going to bed, is good for a cold:
the fine fkin within the fhell, beat and mixed
with the white, 1s excellent for chopped lips; and
the fhell, burnt and pounded, for whitening the
teeth : taken in wine, it is good for ftopping a
ipitting of blood.

To keep Eggs for Winter.

Keep them in a place that is neither too hot
nor too cold, the cellar if it be not damp: put
them into a cafk with ftraw, during the fummer;
and in winter with hay. Some people ufe
{ {faw-duft, and others afhes.

Burnt Eggs. _

Put your eggs into a flew-pan, with a little
butter, two kitchen-{fpoonfulls- of a ragout of
cullis, and feafon them: ftir them with a little ftick
upon your flove, and when they are done, ferve
them quickly ; inftead of cullls, if you like it bet-
_ ter, fubftitute a {fpoonfull of cream. |

Eggs en Suriout, t :
Boil half a pound)of bacon, cut into thin flices,

Q 2 _ and
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and fry fome bits of bread in butter: put three
fpaonfulls of cullis into your difh, garnith the
rim with the fried bread ; break fome eggs into
the middle, cover them with the rathers of bacon,
and do them over a flow fire. | :

*

\ ™ . o ferve Eggs en Allumettes, .

T

Bea?ﬁp the yolks of eight eggs with a kitchen-
{poonfullof brandy; fet them over the fire in a difh,
and when well done and cold, cut them into allu-
mettes,and dip them intoabatterabout the confift-
ence of thick cream, made with flour mixed with
white wine, a {poonfull of oil, and fome falt:
fry and glaze them with {ugar and a falamander.

To drefs Eggs awith Spinach.

Take fome fpinach boiled in water, well {queez-
ed and pounded, and firain it through a ftrainer,
with fome good cream ; beat up fix eggs with 1z,
and ftrain it a fecond time; then add fome fugar,
macaroons pounded, orange-flower water, and a
few grains of falt; put it into your dith for table,
and {fet it over a flow fire, letting 1t remain till a’
light gratin 15 formed at the bottom.

To drefs Eggs en Matelotte.

Take a ragout of imall onions (fee page 214),
and when it 1s half done, put in fome roe of carp;
‘when dope, add an anchovy cut {mall and fome
capers whole: then fry fix eggs feparately; put
them upon a dith for table, aud over them, with-
out covering the yolks, put the ragout of onions;
aund garnifh the rim of the dith with fried bread. |

To
VAN
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To ferve eggs en matelotte, with a ragout of
vegetables, as of celery, lettuce, or endive ; the
ragout fhould be firft completed, as if you were
going to ferve it; cut it very {mall, put two
{pooufulls of ragout to your eggs, and finith them
as other matelottes.

_ If your ragout is with four grapes; after hav-
ing boiled them a moment in water, keep them.

to make a {tring round your eggs, when they are
dithed, -

To drefs Eggs with burnt Butter.

Burn a bit of butter in your frying-pan; have
ready your eggs broke into a dith, and feafoned
with pepper and {alt; put them into the frying-
pan, and when done, brown the upper part with
a falamander. When you ferve them, put a little .
vinegar over them. '

To drefs Eggs & la Bagnolet,

Poach eight new-laid eggs; put into a flew-
pan fome ham cut {mall, with a little cullis, fome
broth, a dath of vinegar, pepper, and {fome falt;

" warm the fauce and f{erve it over the eggs.

To drefs Eggs in a Difp.

Take a difh that will bear the fire, {pread over
the bottom a little butter, and put in your eggs
{eafoned with falt aud peppery with two or three
Apoontulls of milk. Set them upon your ftove
over aflow fire, and pafs a falamander over

i them,

(}\ 3 The
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The fame, with Milk.

Take three eggs, and beat them up with half a
fpoonfull of flour, a bit of fugar about as big as a
walnut, a little falt,and three ‘quarters of a pint of
milk ; put them in the dith you mean to ferve
themin, fet them over a ftove a quarter of an hour,
and pafs a falamander over them,

The famey @ la Duche[J#.

Boilthree gills of cream,with fome fugar, orange-
flowers, crifped almonds, preferved lemon-peel,and
marchpane, all thred very fine: have ready eight
eggs, beat the whites, and put the yolks apart ;
poach two or three {poonfulls of the whites at once
inthe cream, to appear like eggs poached with-
out the yolks; let them drain, and difh thém one
upon the other, till you have formed eight upon
your dith for table ; put {fome cream over the fire
to reduce to the confiftence of a {fauce, and when
you are ready to ferve it up, put in the eight
yolls ; thicken them over the fire, and pour this
- fauce over the whites.

-Eggs with force-meat, are nothing more than

ferving them hard upon a ragout of force-meat, as
it is made in page 214, '

Different Ways to make Omelets.

Take any quantity of eggs ycu think neceflary, |

and beat them well with fome fine falt : put fome
butter into a frying-pan, let it melt, and put in
the eggs; fry your omelet till it be of a fine

_colour’ underneath, and turn it into a dith for |

table. Thoie ‘who love parfley and {fcallions,
may add fome fhred very fine,

. g

|

:'rm



( 231 )

To make any particular omelet, as with bacon,
veal kidneys, heads of afparagus, truffles, cham-
pignons, morels and muthrooms; of whatever
kind your omelet, the ragout muft be firft made,
. and {eafoned as you would have it; when it is
cold, mince it, that it may mix well with the
eggs; beat the whole well together, and make
thefe omelets in a frying-pan as others. Regu-
late the feafoning of the omelet according to that
of the ragout; taking care that it be not too
highly {eafoned.

To ferve omelets with force-meat, lettuce and
{uccory, make your ragout without meat, ac-
cording to the rule laid down in the article of the
herbs you ufe; then put it into your dith, and
over it an omelet, made entirely of eggs and {ea-
{foned with falt.

To make Omelets with [alt Herrings and Ham.

Open the herrings at the back, and grill them: _
then mince and put them into the omelet, asif
it were ham: do not add auy falt to your eggs,
and finith the omelet as others.  Omelets with
ham are made in the fame manner.

To drefs Eggsa la Tripe, with Cucumbers, and other
ays.

Take fome CLICUI‘H'l}El‘S,yﬂut them into little bits
about the fize of a finger ; turn them a few times
over the fire, with butter, parfley and {callions,
{hred ; fhake in a little flour and moiften them
with a little water feafoned with pepper and falt:
when they are done, and the fance a!l con{umed,
put in fome eggs boiled hard and cut ia fourflices,

Q.4 with
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with fome milk ; let them boil up, tafte that they
be agrecably {eafoned, and ferve them,

To drefs eggs a la tripe with a roux: take a little
butter and a {poonfull of flour, and ftir it over the
fire till of a fine cinnamon colour: then putina
handfull of fmall onions cut into dice, and do
them in your 7oux, adding flill a little more butter,
and moiftening them with broth. When' the
onions are done, put in fome eggs boiled hard and
cut in flices; let them boil up once, add a dath
of vinegar, {ome {alt and pepper, and {ferve them
up.

PAnDther way : Put fome onions {liced into a
{tew:-pan, and fet them over a flow fire, with {ome
butter ; when they are done, put in a little vege-
table cullis, if you have any, if not, fir fome
flour and butter over the fire; then put in your
onions, with a glafs of white wine and a little
water ; feafon them with pepper and {alt, and
when they are done and the fauce reduced to a
proper confiftencé, have ready an omelet well
dried ; cut it into bits, and put it into the ragout
of onions, Heat it, without {uffering it to boil,
and when you are' ready to ferve it, put in fome
muftard,

To ferve Eggs with a Gratin's

Take a dith that will bear the fire, and put
over it a little gratir, made with fome crumb of
bread, a piece of butter, an anchovy cut f{mall,
~ paifley, {callions, and a thalot, all {thred ; mix the
whole together with the yolks of three eggs, and
{pread it over the bottom of your difh about the
thicknefs of a crown-piece ; {et it over a {low fire
that
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that it may ftick to the bottom of thedifh, and then
break over it feven or eight eggs, {eafoning them
with pepper and falt : fet them over the fire to do

gently, taking care that the yolks do not harden,
and pafs a falamander over them. '

Brotled Eggs in the Shell.

Cut as many pieces of crumb of bread round, in
the form of little fnufEboxes, as you have eggs
.toferve; cut a hole in the middle of each, large
_enough to contain an egg lengthways ; then rake
the eggs, break them neatlyat one end, and empty
them into a ftew-pan, with a bit of butter, a little
parfley, and fome fcallions fhred, falt, whole pep-
per, and two fpoonfulls of cream. Stir them over
the fire till they are done, and then put them
again into their fhells, having wathed and drained
them ; then dith them up on the crumb of bread,

_ Eggs a la Huguenotte.

Take the difh upon which you would ferve
them, and put it over a moderate fire, with a little
gravy ; break fome eggs info it, in fuch a manner
that the yolks may remain. whole; add pepper
and falt, and pafs a falamander over them, and
ferve them neither too foft nor too hard..

.,
Eggs en Timbale.

Butter fix little copper pans of an oval form :
then take the whites and yolks of fix eggs and
beat them up with three or four {poonfulls of
cullis, feafoned with pepper and falt, and ftrained
through a fieve ; put them into their pans, taking

gare not to fill them ; fet the pans in fome water
' over
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over the fire,and let it boil gently till the eggs are
{fet ; then loofen them from the pans, and turn
them out upon a difh. Serve them with a clear
gravy.

FEggs and Bacon.

Take a quarter of a pound of ftreaked bacon,
well interlarded, cut it in fmall thin rafhers, and
put it into a ftew-pan over a flow fire till it be
done, taking care to turn it often ; then put the
melted fat of the bacon into a dith,with two {poon-
fulls of gravy, and break feven or eight eggs over
it ; add alfo the {lices of bacon, fome whale pepper
and a little falt, and let them do over a flow
fire: pafs a {alamander over them, and {erve them,

Eggs en Peau d'Efpagrne.

Beat up the yolks of fix eggs, with three {fpoons
fulls of cullis, as much gravy, fome falt and pep-
pers f{train them, and put them into a dith for
table: fet the dith in-hot water till the eggs are
fet, and when you ferve them up, cut them twa
or three times with a kuife, and pour {fome clear
gravy over them. ;

Sliced Eggs. , _
Take a bit of butter, fome onior’ and mufh=
rooms cut in flips, and a little garlic ; fet them
over the fire, and when the onion begins to be
coloured, dhake in fome flour, and moiften them
with broth and a glafs of white wine, adding
falt and pepper; let. the whole boil half an hour
and reduce to the confiftence of a fauce; then put
in fome eggs hoiled hard, the white cut in bits
ané
i
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and the yolks whole; let them remain over the
fire an inftant, and ferve them up.

' Eggs a la Creme.
.Pu‘t a gill .Gf cream 1nto a dith for table, let it
boil till half is confumed ; then put in eight eggs,

with falt and'large pepper; let them boil,and pals
a falamander over them, |

To drefs Eggs with Cheefe.

Take a quarter of a pound of gruyere cheefe
grated, a bit of butter about half the fize of an ege,
- parfley and {callions fhred, a little grated nutmeg,

and half a glafs of white wine; put the whole
into a ftew-pan and let it boil gently, ftirring it
till the cheefe is diffolved; then put in fix eggs,
let them do over a flow fire, and ferve them;

garnithing the rim of the dith with crumb of
bread. -
Ego Eritters. '
Make three omelets very thin, putting three"
eggs in each, and feafoning 1t with parfley, {cal-
lions, falt and pepper; as you fry them, roll them
very light and cut each omelet into two, {o as to
make fix %E:CES of three ; then dip them in an egg
beat up,andgrate bread over,and fry them of a good
‘colour. Serve them garnithed with fried parfley.

To drefs Eggs with Bread.

Put half a handfull of crumb of bread into a
ftew-pan, with a gill of cream, falt, pepper and a
little grated nutmeg : when the bread has {ucked

vp
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up all the cream, break in fix eggs, beat them
t'ngutht-r and make an omelet. '

To ferve Eggs with a Gratin of Parmefan Checfe.

Take a piece of crumb of bread about half the
fize of an egg, a little parmefan cheefe grated, abit .
of butter, the yolks of two eggs, a little nutmeg
and fome pepper: mix the whole together, and
{pread it over the bottom of a dith; fet it over a
flow fire, that it may ftick, without burning, to the
- dith, and then break 1n ten eggs; grate fome
parmefan cheele over the eggs; let them fimmer,
and fimith them wich a {alamander. When done,
ferve them, taking care that the yolks be neither
too hard nor too {oft.

To drefs Eggs @ la Bourgeoife.

Spread fome butter, about the thicknefs of the
blade of a knife, over the bottom of the dith you
would ferve at table ; put into it fome thin {lices
of crumb of bread, fome gruyere cheefe cut in
{mall flices alfo, and eight or ten eggs; {eafon
the whole with a hittle falt, grated nutmeg and
Eeppﬁr, and let 1t do upon a ftove over a flow

(= '

To grill Eggs.

Take a large theet of white paper, cut it into |
eight little fquate pieces of an equal fize, double |
each into a little dripping-pan, and butter it with- |
in and without ; then take a piece of butter, min~ |
gle it with half a handfull of crumb of bread,
parfley, fcallions, a little garlic, falt and pepper,
an put 1t into your paper cafes: break an egg.
mnto
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into each, fprinkle alittle falt and pepper over it,
and put it upon the gridiron over a flow fire; let

the eggs be neither too foft nor too hard, and
ferve them in the paper cafes.

' To drefs Eggs with Garlic.

Bm_l ten cloves of garlic half a quarter of an
hour in water ; pound them with two anchovies
:1!_1d fome capers, and then mix them with fome
oil, a little vinegar, falt and pepper ; put this
fauce into the bottom of your dith, and fome eggs
boiled hard, and properly arranged over it,

To drefs Eggs a la Yardiniere.
Put four or five large onions {liced into a ftew-

 pan, with a bit of butter, and ftir them over the

fire till they are almoft done; then thake in fome

flour, and moiften them with a pint of milk ; fea-

fon them with falt and whole pepper,“and let

them boil tall the {auce be thick ;' take it off the

fire and put in ten eggs beat together ; pour the
wwhale into a difh for table, fet it over a flow fire,

and brown it with a falamander. :

Figos en Suriouf. :

Put a bit of butter into a ftew-pan, with pariley,
{callions, champignons and fhalots, all thred; turn
them a few times over tiie fire, and put 1n a
little flour ; moiften them with a gill of milk,
fome falt and whole pepper, and let them remain
upon the fire till the fauce be ‘thickened ; then
add feven eggs boiled hard and cut into four; let
them boil up once and difh them; then make an
omelet of fix eggs, and put it over in fuch a
; 5 manner
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manner as to conceal the ragout of eggs which
is underneath 3 rub the upper part of the ome-
let with hot butter, grate bread over it, butter
it again, and brown 1t with a falamander.

To drefs Eggs with Water.

Put a pint of water mtoa ftew-pan, with a little
fugar, orange-flower water,and fome green lemon-
peel, and let it boil over a flow fire a quarter of an
hour; let it cool, and break the yolks of {feven
eggs into another ftew-pan, which will be {fuf-
fictent, if your difh is {mall, but if large, ufe more;
beat up the eggs with the water you have left to
cool, ftrain them through a fieve into a difh, and
fet the dith in boiling water upon a ftove till
they are done: to be well done, they ought to be
foaking, without any water, at the bottom of the
dith, which depends more or lefs upon the mixing
of the eggs. T

~*_4-To make Rameguins. __.?[“ -{__ ‘

Put a bit of nice cheefe into a ftew-pan,bruifing
1t, with about a quarter of a pound of butter, a
- gill of water cold or hot, very little falt, and an
auchovy cut 1mall ; boil the whole together, and
put in as much flour as the fauce will {fuck up, and
keep it over the fire till it forms a thick pafte ;
theu put it into a ftew-pan, and mix it with as
many eggs as the pafte will imbibe without be-
commg hquid. Put this pafte, in little bits, about
the fize of a pigeons egg, upon a difh, and bake 1t
1D an oven,

1f well 1aade, your ramequins will be light and|
of a fine colour.
Th

- il b
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3 The Ufe of Parmefan Cheefe.

It is ufed in many fide dithes, fcraped ; the
meat or fith which you defign to ferve with it
ought to be done a la braife, or made into'a ragout;
both the fauce and meat thould have lefs falt than
common, on account of the faltnefs of the parme=
fan cheefe. To ferve it, take your dith and put
mnto 1t a hietle of ‘the fauce of the meat and the
grated parmefan: difh your meat upon it, and
pour the remainder of the fauce over the meat,
covering it afterwards with the grated parmefan.,
Then put the whole into an oven, or do it over a
ftove, and brown it with a {falamander.

~ Cauliflowers and Spanifh chardons may be dref-
fed in the fame, manner, and ferved for a fide

difh.

To make different Sorts of CrREAMS,

, To make White Cream.

T'ake nearly a pint of milk and a bit of {ugar;
boil them together till a third is confumed, and
when the milk is {fo cold that you can bear your
finger in it, take a little runnet mixed with water
in a kitchen {poon, mix it well with your cream,
and ftrain the whole through a fieve ; then take
the difh in which you would ferve it, and fet it

over a very flow fire ; pour in your cream, cover
it with a cover that will admit fire upon it, and
when the cream is thickened, fet it in a cool
place to ferve cold. -

To
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7o make Bifcuit Cream.

Boil three quarters of a pint of milk, with a
flice of green, lemon-peel, fome coriander feed,
and a little cinamon, till full half is confumed ;
when 1t 1s almoft cold, mix it with full a coffee
fpoonfull of flour, and the yolks of fix eggs;
ftrain 1t through a fieve, and fet the veflel which
contains it over the fire in fome boiling water ;
when the cream 1s almoft done, cover 1t with
thin bits of bifcuit, and let it remain over the

fire till done. '

To make Vermicelli Cream.

Boil fome. vermicelli with fome milk and fugar,
and when well done, ftrain it through a fieve ;
then put in fome macaroons pounded, {ome
dried orange-flowers fhred fine, and the yolks and
whites of {ix eggs beat; mix the whole well to-
gether and “put 1t into a cool oven till it be of a
fine yellow colour.

Whipt Cream. |

Beat up the yolksor fix eggs in a ftew-pan
(putting the whires- apart 1 a pan), with two
fpoonfulls of flour, a pint of cream, a very lttle

falt'and fome orange-flower water; ftin 1t over

“the fire half an hour, and then put'it in the dith

in which you would ferve it: beat up the whites
of the eggs, and when they are well frothed, put in
fome very fine fugar ; cover the cream with the
froth in the form of domes, throw fome fugar
over, and put it in'a cool oven for half an hour:

' when

P
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~ when it is well fet, and of a fine gold colour, ferve
1t up. | : '

Cream a la bonne Amie. A%
Mix two fpoonfulls of flour with four eggs, a
pint of cream, a fquare of chocolate, preferved
lemon, dried arange-flowers, the whole fhred fine,
and {fome fugar; let it remain over the fire half
an hour, taking eare to ftir it the whole time, and,
if it be too thick, to add a liftle more creami;
being well done, put it in the difh for table, and

glaze 1t with a falamander.

3 R Glazed Cream. b

Take a {tew-pan, put into it a fmall handfull
~of flour, fome green lemon-peel cut very fine, fomie
- orange-flowers dried and pounded, and a bit of
fugar: beat up the yolks of eight eggs with a
punt of cream and a gill of milk (keeping the
whites apart), mix them well together in the
ftew-pan, with the flour and other ingredients,
and let them boil ‘gently half an hour: when the
cream is thickened take- it off the fire, and beat
the whites of the eggs till they are well frothed ;
then mix them with the cream, and put it into
-your difth; ftrew over fugar {ufficient to cover the
cream : put the dith mto an oven l"'hat_fs:-' not too
hot, and when the cream s well frothed and
glazed ferve it. o

Marrowe Cream. | ,
. Take the yolks of eight eggs, beat theri with
. two {poonfulls of flour, a little greeni lemon-peel
thred very fine, a little orange-flower water, thfﬁe
' & R gills
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gills of cream, and a bit of {fugar; then take a
“quarter of a pound of marrow, melt it, ftramn
it through a fieve, and put 1t into the cream : let
it boil gently half an hour, and then put in the
whites of the eggs you put apart, beat.to a froth ;
mix them well in the cream, and put it in a dith
for table : fet it in an oven, under the cover of a
baking-difh that will admit fire at the top; when
it 1s done, take a {mall brufh, dip itin fome hot
butter, pafs it lightly over the cream, and ftrew
over fome coloured caraways.

Cream Gratenée.

Take fix eggs, the whites of two and the yolks
“of four, beat them up with a fmall handfull of
flour, a pint of cream, three macaroons bruifed,
a little green lemon-peel fhred fine, and ahit of
fugar : fet the difh in which you defigh to ferve
your cream upon a ftove, over a flow fire, and
put the cream, having well ftirred it, into it; let
it immer an hour, and give it a colour with a fa-
lamander. If this cream be put over a fierce fire,

the gratin will burn and be of a bad tafte.

Cream au Petit-pain.

Soak the upper and under crufts of two fmall
rolls in milk and fugar : then put two {mall {poon-
fulls of flour into a ftew-pan, and beat it with the
yolks of feven eggs, putting the whites in a pan
apart: add to the yolks three macaroons bruiied,
{ome green lemon-peel fhred fine, a bit of fugar,
and a pint of cream, and put the whole over the
fire a quarter of an hour; take it off, and take the |
rolls out of the milk to drain: then have rcanliy {

the |
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the dith in which you mean to ferve it, and put
_thca cream and the under crufts of the rolls
into 1t3 in the place of the crumb, put fome of
the cream, and over it the upper crufts, fo as to
appear as if the rolls were whole. Put the dith
into an oven half an hour; then beat up the
whites of the eggs to a froth, and add to it fome

ne fugar: take the rolls out of the oven and
€over them with the froth, taking care to preferve
their form ; ftrew fine fugar over, and put them

Egain into the oven, letting them remain till of a
ne yellow colour.

Light Cream.

Put three gills of milk into a ftew-pan, with
fone fugar, a bit of green lemon-peel, and fome
orange-flower water ; let the whole boil together
and confume to half; take it off the fire and let it
cool ; then beat up a coffee fpoonfull of flour
with the yolks of fix eggs, keeping the whites
apart, and mix it by little and little with your
cream; ftrain your cream through a fieve, and
fet the veflel which contains it over the fire'in
fome water: when the cream is fet, beat up the
whites of the eggs you have put apart to a froth,
put in fome fine fugar, and cover your cream with
it in the form of a dome, and do 1t under a
cover that will admit fire at the top; let the heat
be moderate, and ferve your cream of a fine
colour.

- Cream Bachigue. _
Put three gills of white wine, with the peel of
- two green lemons, fome coriander feeds, a bit of
K-2 cinnamon,
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cinnamon, three ounces of fugar; into a ftew=parry
and let it beil a full guarter.of an hour ; mix hakf
a coffee fpooufull of flour with the yolks of fix
eggs, 10 another flew-pan, and by degrees fiir i
the wine - you have boiled, when it is half cold ;
ftrain the whole through a fieve, and fet it in fome
hot water over the fire till the cream be fet : take
it out, and fet it in a cool place, till you are ready
to {erve it up. ) |
' B Italian Cream. -l
Put three gills of milk into a ftew-pan, and
make it boil, then add the peel of a green lemon,
fome coriander {eed, a bit of cinnamon, a little
more than half a quartern of fugar, two or three
grains of falt, and let it boil til} half is confumed :
let it cool, and have ready in another ftew-pan a
hittle flour, beat vp with the yolks of fix eggs:
ftir in your cream by little and litttle 3 {train it
through a fieve, and difh it for table, putting the
dith into fome hot water. over the fire, till the
cream be fet, . Before you ferve it up, colour it
with a falamander.

: Coifee Cream. -

Boil three ounces of coffee with three gills of
water, and when it has boiled up four or five
times, let it fettle and pour it off clear; put it
nto a ftew-pan with a piut of milk, {weetened to
your tafte, and let it boil till there remains no
more than {ufficiedt for the fize of your dith:
beat up the yolks of five eggs with a little flour,
and then add fome cream ; {train it through, a fieve
mto your difh, which fhould be fet in a [tew-pan

| 10
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in boiling water upon a flow fire, and let it remain
till the cream is fet: pafs a falamander mode-
rately hot over it, and ferve it up hot. = &
| Chacolate Cream. . :

_ Scrape two {quares of chocolate and put them
into a ftew-pan, with half a quartern of fugar, a
pint of milk, and a gill of cream; let it boil till
a third is confumed, and when it is half'cold beat
up the yolks of fix eggs with it, and {tiain the
whole through a fieve. Set your cream in the
fame manner as the former, and ferve it

L

Fried Cream. 7~ A< X .
Put about three {poonfulls of flour, mixed by little -
and little with the yolks and whites of fix egos,
into a f{tew-pan, with a little grated lemon-peel,
fome dried orange flowers thred fine, a pint of
milk, a bit of fugar, and a little fale; boil it over
a {low fire half an hour, ftirring 1t the whole
time, and, when 1t 15 very thick, {pread it about
the thicknefs of half a finger upon a floured difh,
and throw fome flour over it: when cold, cut it
into any form you pleale, and fry it m a very hot
pan ; glaze it with {ugar and a falamander,

Cream au Caramel.

Put a pint of milk and a gill of cream into a
ftew-pan, with a little bit of cinnamon, fome
coriander feed, and the peel of a green lemon,
and let it boil a quarter of an hour: take it off
the fire, and put iuto a frying-pan a quarter of a
pound of fugar, with half a glafs of water; let it
boil over a ftove till it is au caramel, that is to {ay,
- R 3 of
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of the colour of cinnamon burnt, and then take
it off and add fome cream ; fet it again on the
fire till the fugar 1s well mixed, and then beat up
the yolks of five eggs with a little flour, put the
cream to them, ftrain it through a fieve, and do
it over boiling water, as before.

Cream a la Franchipane.

Put two fpooufulls of flour into a ftew-pan,
with a bit nf green lemon-peel grated, fome dried
orange flowers fhred fine, and a little falt ; beat up
the whites and yolks of ﬁve: or fix eggs, with a pint
of milk and a blt of {ugar; make it boil, and ftir
it over the fire half an hour: when cold, ufe it to
make a franchipane pie or tartlets, for which no-
thing more is neceflary than to put it upon a
puli-pafte, and, when 1t 1s cold, to glaze 1t with
fugar: marrow pies are made in the fame manner,
with this difference, that the beef marrow is put,
meclted and ftrained thrrmgh a fieve, 1nto the cream
before it is taken from the fire,

Cream a la Madeleine. 1_

Beat up the whites and yolks of four eggs, with

a little flour, green lemon-peel grated, a very little

cinnamon pounded, {fome bitter-almond bifcuits

bruifed, half a fpoonfull of orange-flower water, a

pnt of cream, half a quartern ot fugar, and a little

falt : {et your difh over a moderate fire, pour in

the cream, and, when it is done, add a little fugar,
and glaze it w1th a falamander.

Cream a la Ducheffe. -
Put a pint of milk, with a gill of cream, into 3
ftewe
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" ftew-pan, the peel of a green lemon, half a quar.
tern of fugar, and let it beil till a third is con-
fumed; ftrain the whole through a fieve, and
then beat up the yolks of fix eggs with a little
flour, adding fome bitter-almond bifcuits, half a
fquare of cliocolate, and a few orange flowers
dried, the whole fhred fine; fet it over the fire in
hot water, in the fame manner as coffee cream.

. Rice Cream, ,

Take a quarter of a pound of rice, well picked
and wathed in three waters lukewarm ; boil it
with fome good vegetable broth, and when it is
domne, and thick, bruife it with a {poon, and rub it -
through a ftrainer, adding fome hat broth to make

1t pats the eafier, Serye it about the thicknefs of
clotted cream,

Tea, Tarragon, Celery, and Parfley Cream,
Puta gill of cream and a pint of good milk into
a ftew-pan, with near a guarter of a pound of
{ugar, and let it boil till a third is confumed;
then, if it be for tea-cream, put in as much tea as
1s neceflary, boiled, to make five cups ; let it boil a
moment, and ftrain it off—To make tarragon«
cream ; take two branches of tarragon, let them
boil 1 the cream, but not longer than is neceflary
to give it the flavour, and take it out quickly, left
it predominate too much : the cream being {train-
_ ed, beat up with it the yolks of five eggs, with a
little flour, and fet it in hot water like coffee
cream (page 244): if you would ferve it cold,
ut in ueither eggs nor flour; bnt when it is
ﬂrained, and the cream i1s lukewarm, only mix it
. R 4 ‘with
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with Tunnﬂ{', or ﬂ('ll] of ngzaI’ds ﬂf PUUItry cut
{mall ; ftrain it, and put 1t into a difth for table:
fet it over {ome hot embers, put a cover over it
: wlﬂlch will admit a few hot cinders and let it re-
main till.the cream be fet put it in a cool place
till you are rcady to 1erve it,

Snoww Cream,

Boil a pint of milk and a pmt of cream with a
uarter of a pound of fugar, till half is confumed:
when it is a little cold, fet it with foine runnet, or
fowl gizzards, accnrdmg to the former example:
when it 1s'cold, take a pint of thick cream; beat
it with a whifk, and as the froth rifes take it off
with a iklmmﬂr, and put ir upon a large fieve, with
a dith under it; continue to beat the cream till
you haveenough of frothtpcover yourtufted cream
in the form G_F'a dome : ferve it immediately,
i /

" Burnt Cream.

Put two {poonfulls of flour, mixed by little and
little with the whites and yolks of four eggs, into
a ftew-pan, with half a {poonfull of orange-
flower water, aud a little green lemon-peel thred
very fine : moiften them with a-gill of milk, and
put in a little falt, and two ounces of fugar; let it
fimmer half an hour over adlow fire, Gnnﬁant[y
ftirring it ; then put a bit of fugar with half a
glafs of water, into your difh ; fet it upon aftove
over a good firs, and let it bml till of the colour of
cinnamon, and then pour in the cream: have
ready a laige knife to fpread the fugar which
remains on the rim of the difh nupon the cream,
tnkmg care to do it quickly,

Cream
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Cream Fritters,

Take a handfull of flour, and mix it with the
whites and yolks of two eggs, and the yolks of
fix ; four macaroons bruifed, fome orange-flowers
dried and crifped, a little preferved lemon-peel
cut fmall, a gill of cream, a gill of milk, anda
good lump of fugar: let the whole boil over .
a flow fire a quarter of an hour, that your cream
may become thick, and let it cool upon a floured
dith, thaking flour over it. When your pafte is
cold, cut it into fmall bits, roll them in your
hands to make them round, and fry them of a
good colour : when you ferve them, powder them
with fine fugar, |

Blowed Fritters and little Cabbages,

Put a bit of butter, about the fize of an ege,
into a_ftew-pan, with a little green lemon-peel
grated, a coffee fpoonfull of ‘orauge-flower water,
a quarter of a pound of fugar, a little falt, and a
large gill of water; let the whole boil together a
moment, and put in as much flour as is neceffary
to form a thick pafte; ftir it well over the fire
‘with a wooden fpoon till it fticks to the pan, then
ftir in two eggs, afterwards add twc}'mqre, _;md
continue to do fo till the-pafte becomes foft, with-
‘out being thin ; then putitupon a difh, and fpread -
it with a knife, about the thickneis of a finger:
make {ome fat moderately hot m your frying-pan,
dip the handle of a{poon inte it, and then take
upon the end a bit of the pal’tle, about the fize of
a walnut ; drop 1t 1uto thfz_ f}jfmg-pan, toward th;c |
rim, and continue to do fo till you have ufed aﬁi
| yO
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your pafte; fry it over a flow fire, takmg care to
ftir it conftantly, and when the fritters are well
" raifed, and of a good calour, ferve them hot, after
having powdered them with fine {ugar: if your
fritters be well made they will be Light and hollow
within. You may alfo dreﬁa them otherwife :—to
fry them, put the pafte in little heaps one near the
other, about the fize of a walnut, upon a fheet of
white paper, turn them inta th_ﬁ fat moderately
hot, and, when your fritters ng longer ftick to it,
take away the paper, and fry them as before, It
is with this pafte that the /e cabbages are made ;
the only difference is, to put morge butter into the
paite, and to do them in an oven,

Fritters de Brioche. -
Take fome little cakes, cut them in half, take
out the middle, and fupply the place with a made
cream, or fweet-meats ; put the two halves together,
in {uch a manner that the cakes may appear whole;
dip them in a pafte made with flonry a little oil, 4
and fome falt, mixed with white wine ; fry thﬂm
of a good coiuur, and glaze them wuh fugar and
a {alamander,

Apple and Peach Wrrﬂer:.

Pare fome apples, cut them in quarters, and
take out the core: let them f{teep two or three
hours in brandy, with fome fugar, the peel of a
green lemon, and orange-flower water; when
they have taken the flavour, leave them to drain,
aud afterwards put them into alinen cloth, w:th
jome flour, turning them well in it, that they
may take the flour ; fry them of a good cgluur,i

¢t and
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and glaze them with {ugar and a falamander.—
Peach frittérs are made in the {ame manner.——
Apple fritters may alio be made in pafte ; but then
ilcnc:-p out the core, pare the apples, and cut them
into {lices, about the thicknefs of a crown-piece ;
{teep them as the former, then dip them in a pafte
made fike that of the fritters de brioche; fry them,
and glaze them with {ugar.

Orange Fritters. y
‘Take five or fix Portugal oranges, pare off the
furfaces of rind, and cut them into quarters ; take
out the feeds, and boil the oranges with a little
fugar ; make a pafte with fome white wine, flour,
a Ipoonfull of {weet oil, and a little falt; mix it
neither too thick nor too thin, it thould rope in
gouring from the fpoon ; dip the quarters of your
orange into this pafte, and try them in fome kind
of fat till they are of a good colour: ferve them
glazed with fine fugar and a falamander.

To make Fritters with Blanc-Manger.

Puta quarterof ground rice intoa ftew - pan, mixed
with two eggs and a pint of milk, and two ounces
of fugar : let 1t boil upon the fire like broth, con-
ftantly ftirring it during two hours ; when well
~ thickened, take it off the fire, and put in a little

green Jemon-peel grated, fome orange-flowers dried
and fhred fmall, and a little {alt : the whole being
_mingled, fpread the cream upon a floured difh,
fhake fome flour alfo over it, and when cold cut
it into little bits, and make them up, with your
hands floured, into middling-fized balls ; fry them

1
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in bn?ling fat, and, when they are black, take them
out quickly to roll them in powdered fugar.

JWafer Fritters.

Have ready two dozen of large wafers, take one,
over which you have put a little cream de franchi»
pane, or {weet-meats ; wet the edges with water,
and put upon it another wafer, pinch.it all round
to keep them together, and when they are all
done, dip them into a pafte made with flour, white
wine, a fpooufull of oil, and fome falt; fry and
glaze them with fome fugar and a {alamander.

Fritters of Vine Leauves.

Steep fome vine leaves an hour in a little brandy,”

then drainthem, and putinto them a little franchi-
pane cream j wrap it wel] in the leaves, and then
dip them in a pafte, like the former fritters, and
finith them in the fame manner,

Strawberry Fritters,

Make-a pafte with fome flour, a {poonfull of
brandy, half a glafs of white wine, the whites of
two eggs beat, and green lemon-peel thred fines
mix 1t well, neither too thick nor too thin; it
fhould rope in falling from the {poon : dip fome
Yarge firawberries into it, fry them,and glaze them
with a falamander, - \ s

Penetian Fritters, g :

Boil fome rice with milk, when it 1s done and
{hifl{s {tir into it two {poontulls of flour, fome fine
fugar, the whites and yolks of three eggs, fome
6 dl’itd
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dried orange-flowers, and green lemon-peel fhrd
fine 5 ‘fome pippins cut into {mall dice, and fome
raifins of Corinth ; form the wholeinto littleheaps,
and arrange them upon {fome paper: fry them, and
firew powdered {ugar over them.
Fritters Mignons. '

Put two good fpoonfulls of flour into a ftew-
pan, and mix it with the whites and yolks of two
eggs, a little falt, two cunces of {ugar, the peel of
a green lemon grated, half a {poonfull of milk, and
the fame quantity of cream ; {lir it over a flow
fire, and when 1t is done, and well thickened,

Apread it upon a floured dith ; thake flour over it,
and, when it 1s cold; cut it into bits with a pafte
cutter, as far petits pattys; dip each bit in a pafte
made with two fpoonfulls of flour, a {poonfull of
brandy, and a little falt, mixed with two eggss
fry your fritters, and ferve them glazed with
fugar and a falamander.

Baiter Fritters.

Take half a pint of flour, a bit of butter about
the fize of an egg, fome falt, and about half a
glafs of water, and knead it into pafte; then beat
it very thin, and cut it as for petits pattys; put
upon each bit of pafte a little frauchipane cream,
cover it with the pafte; moiften the edges, and
join them together well; fry your fritters of a
fine yellow, and glaze them with {ugar and 4

{alamander.

Bread Fritters.

~ Boil a gill of milk wll half is confumed, with 2
7 little

’ b4
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little fuzar, falt, half a fpoonfull of orange-flower
water, and a little green lemon-peel fhred fine:
have ready fome crumb of bread, cut into the fize
of half-crowns, and much thicker ; put it into the
milk to foak a moment, and when it has imbibed
the milk, drain, flour, and fry them ; glaze them
with {ugar and a falamander.

Cream Fritters glazed.

Put a gill of milk and a gill of cream into a
ftew-pan, with a little falt, a little green lemon-
peel thred fine, and let it boil till reduced to half;
then add three large fpoonfulls of flour, and ftir
it over the fire till the cream be well thickened :,
then put it upon a pye-board, beat it with a rolling
{ﬁn till be as thin as a half-crown, and eut it into
ozenges ; fry them, and glaze with {fugar and a
hot falamander.

Of PASTRY.

Take a quarter of flour, a pound and a quar=
ter of butter, and about an ocunce of falt; mix
them well together, cutting the butter into bits,
and add water according to your judgment : knead
your pafte well, and let it reft two hours and a
half before 1t 1s ufed, that it may have time to rifes
Cover the bottom of your pie-dith with pafte
about the thicknefs of a crown-piece, and put over
it any fort of meat or poultry you ehoofe, {eafoned
with falt and pepper; lay your pieces of meat
clofe, and fill up the vacancies with butter, cover=
ing the whole with thin flices of bacon, and the
fame pafte you have put under: then beat up an
egg, and with a feather or {mall bruth glaze the
outfide of the cruft: put the pic into an oven,

4 | | letting
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letting it remain three or four hours, and when it
is done, take off the upper cruft to fkim off the
fat, and take out the bacon: then have ready a

good fauce or ragout, put it into your pie, replace
the cruft, and ferve it up.

A Mutton Pie & la Perigord,

Take aloin of mutton, cut it into chops, leaving
nply the bone that marks the chop; cover your
dith, as before direéted, with pafte, and arrange the
chops upon it: feafon them with falt and mixed
fP‘iCES, put truffles”peeled between ; cover them
with flices of bacon, and fpread over the whole
butter about the thicknefs of half a crown. Com-
plete your pie according to the general rules given
above ; and when baked add a good cullis, mixed
with a glafs of champaign, or white wine. Two
hours will be required at leaft to bake a pie of this
fort. If your pie be made without truffles, there
need not be any wine in the cullis. A veal pie
made of the brifket part of the breaft is made

the {fame manner, excepting that the meat is firlt
parboiled. |

To make a’g"-f&renr Sorts of Game or Wild-F d‘IP.IJ! into Pres.

A Rabbit Pre. .
Cut up the rabbit, and break the bones a little
with the cleaver. |

F

A Hare Pre.
Bonethe hare, and ufe only the meat: the bones
may be made into a civit, '

A Woodcock
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A Woodcock Pie.

Quarter a couple of woodcocks, mince and pat
the entrails with bacon, minced alfo, at the bottom
of your diths |

A Lark Pie. . |

Cut off the heads and feet of your larks, and

make the entrails into a force-meat to put af the
bottom of the difh, Iitke the woodcocks.

After the above particular direGtions the fol<
lowing gevcral rules will be fufficient for all {forts
of pies made of game or wild fowl :~——Put either
mto your pie-difh, with a bunch of {weet herbs,
falt and beat fpices; cover them with flices of
bacon and fome butter ; put the cruft over, and
complete your pie according to the precedent,
(page 254). When it 1s done, and the fat taken|
off, put in a good cullis, and when you ferve it
add the juice of two oranges: 1f, ia the place of
‘the cullis, a gcod ragout of veal fweetbreads and
muthrooms 1s {ubftituted, or a ragout of truffles
cut in bits, your pie will be the better. Whe
you ferve ity {queeze in the juice of an orange.

A Force-meat Pie.

Take any fort of meat you choofé, as a tender’
piece of beef, fillet of veal, leg of mutton, gamey
or poultry ; and mince it with as much beef fuety
partley, fcallions and muthrooms fhred fine, and
leafon it with falt and mingled fpices; moiftens
mg 1t with two eggs and a gill of cream. - When
this force-meat is done, cover the bottom of your
dith with pafte and putin the force-meat, about the
RS thicknefs
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thicknefs of an inch, and complete your pie as
others. Set it in an oven two hours, and if it be
of beef or mutton ftill longer: when it is Ciﬂl‘lf‘-'j

cut: the force-meat crofs and crofs, and. having
fkimmed off the fat, put in a good cullis.

_ Fih Tourte. '
- Take any fort of fith.you think proper, whe=
ther eel; pike; falmon or tench :“having fcaled
and cut it into pieces, cover your dith with cruft;
and put over- it the fith, with a bunch of fweet
herbs, falt and beat {fpices, covering it with
butter; then put on the upper cruft of the pie;
~according to the precedent (page 254); an hout
and a half will be {ufficient to bake a fith tourte;
When it is done, and the fat taken off, putin a
good vegetable ragout; made thus: take a little
flour and f{tir 1t over the fire with butter, till it
1s of a fine cinnamon colour; moiften it with.a
gill of white wine, fome f{oup meager or warm
water ; and put in fome mufhrooms, a bunch of
herbs and a.little falt: let it boil half an hour,
ikim it, and then add the foft roes of carp parboiled,
let them ftew a quarter of an hour, and then put the
ragout into your tourte:. Any fort of vegetable ra-
gout may be ferved in thefe tourtes; as of truffles,
mufhrooms; morels; or the heads of alparagus.

To make different Sorts of Timbales.

Make a pafte thus:- take a pound of flour, and
mix it well with a little water, half a glafs of oil
of olives, aquarterof a pound of hogs-lard, ﬂ‘l_f:
yolks of two eggs and a little falt: knead this
pafte that it may be very firm, take two thirds
and beat it with ‘2 rolling-pin till it is about the
- ' thicknefs
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thicknefs of a half-crown, and put it upon the
bottom and round the fides, that it may take the
form of the ftew-pan: then put over it any
ragout of fith or meat you ple:;lFe, provided it be
well done, cold and thick. A ragout that has been
ferved at table may be difguifed in this manner :
cover it with the pafte that remains, beat of the
" fame thicknefs, and put it into an oven: or bury
the {tew-pan in hot embers and cover it with a lid
that will admit fire at the top ;5 when 1t 15 done,
turn 1t out gently upon a difh, topfy turvy ; cut
a bit of cruft out of the middle, and pour into
your timbale any fauce you think proper; re-
place the bit of cruft and ferve it up.

To make a raifed Pie.

Take half a peck of flour, two pounds of but-
ter and fome falt; make a hole in the middle of
the flour to admit the falt and butter, and pour
upon the butter fome water almoft boiling ; mix
it, and then knead your pafte as quickly as you are
able ; the firmer it 1s, the better it 1s made : let 1t
reft two hours and then ufe it. T'o make your pie,
take fillet of veal, leg of mutton, partridges, wood-
cocks, flices of hare, fowls, capons,or any other
- fort of meat you choofe ; the manner of feaﬂmin{g

and doing them is nearly the fame in all thofe
mentioned ; if you ufe fillet of veal, they will be
the better. Partridges, woodcoeks, capons, and
fowls, after being trufled and the bones a little
bruifed, are put a few minutes over the fire with
fome fat, and afterwards larded with fat bacon,
mixed with falt; mingled fpices, and parfley and
{callions fhred fine: mutton and veal is done the
8 {fame,

" |
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fame, exeept that it is not put over the fire with
fat, as the former. Lay the pieces of meat upon
your pafte clofe to each other; and feafon them
with falt and beat fpices; cover the whole with
flices of bacon, and {pread butter over the top
when the pie is formed, put on the remaining
pafte, rolled thinnér than that at the bottom} make
a hole in the middle about the fize of a finger,
make a chimney of pafte, in which put a card
rolled, left the hole fhould clofe in the baking j
then glaze 'your pafte with an egg, ornamenting it
according to your fancy. Before you fet your
pie 1n the oven, put in at the chimney two {poon= -
fulls of brandy, which-will give it an agreeable
flavour without beifg diftinguifhed, on account of
the variety of the ingredients. It will require at
leaft four hours to bake it, but regulate the time
by the fize of the pie. When it is done, fet it in
a cool place, and ftop up the hole with a bit of
pafte till you are ready to ferve it up.

To make Puff Pafle.

Take a quarter of flour, put it upon a pie-
board with a little falt and water, knead it toge-
ther and let it reft two hours: then take almoft
as much butter as you have pafte, beat the palte
with a rolling-pin, put the butter into the middle
and beat it out, five times in the fummer and fix
‘in the winter, from time to time throwing on
lightly a little flour: this pafte is proper to make
all forts of tarts, petits patties and puffs,

To make Petits Patties,
Take a little fillet of veal, and as much marrow
. S or
G
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or beef fuet; mince it well together and add parf=
ley, fcallions and mufthrooms fhred fine, two
whole eggs, falt and pepper: dilute this force-
meat with a gill of cream, cover your patty-pans
with fome puft paflte about the thicknefs of a
crown piece, put in your force-meat and cover
the patties with fome of the fame pafte: when
done, glaze them with an egg, and ferve them up
hot. To make your patties more delicate: while
they are baking, take the white meat of fome
fort of poultry which, has been roafted, and mince
it very {mall ; put about a pint of good broth, a
{fmall bunch of {weet herbs, and a little butter,
into a ftew-pan; let it boil till three parts are
confumed ; take out the bunch of herbs and
put in the minced fowl, with a little falt, the
yolks ofs three eggs, beat up with fome cream ;
thicken it over the fire and afterwards add the
juice of a lemon. When your petits patties are
taken out of the oven, lift up the upper cruft, take
out the meat,and 1n the place of it put the minced

fowl, a fpoonfull - to each patty; replace the
cruft and ferve them as hot as you can.

To make different Sorts of CAKEs.

A Cheefe Catke.

Take fome very fat brie cheefe and knead it
with a quarter and a balf of - flour, three quarters
of a pound of butter, and very little falt; dilute your
pafte with five or fix eggs, and-when well kneaded,
leave it an hour to rife; then form your cake and
bake it, * , :

5 ' % An
s



{26y %)

An Almond Cake.

Take a quarter of flour upon a pie-board, and
make a hole in the middle to receive a bit of but«
ter of the fize of an egg, four whole eggs, a little
falt, a quarter of a pound of fine fugar, fix ounces
of {weet almonds pounded very fine: knead the
whole and form it into a cake ; bake it and glaze
it with fugar and a hot falamander,

A Bacon Cate. -
Cut three quarters of a pound of ftreaked bacon
in very thin flices, put it into a ftew-pan, over a
flow fire half an hour: then put a_quarter anda
half of flour upon your pie-board, make a hole
in the middle:and put in the melted fat of the
bacon, half a pound of bacon, a little falt, and
water to moiften it; knead the pafte, and let it
reft an hour that 1f mmay-have time tc rife ; then -
put the {lices of bacon into it, af Imall diftances
from each other ; form it into a cake and bake it.
This cake will require a full hour to bake it,

To make Lozenge Cakes.

Make a puff pafte, according to the direGtions
(page 239): beat it with the rolling-pin to the
thicknels of half a finger, cutit into lozenges the
fize of two fingers, -and gild over the cakes, when
made, with the yolk of'an egg : let them remain a
full quarter of an hour in an oven, and glaze
them with fugar and a falamander,

Savgy Cake. '
Take the weight of fourteen eggs in fine fugar,
S 3 and

L]
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and of feven in flour; then take the fourteeit
_ yolks of the eggs, ;t little grat-f-d green lemon-
peel, and fome orange flowers ‘diied asd rubbed
fine; add them to'the fugar and beat them: toge-
" ther half an hour: bedt.the white® of “theieg

mingle them with rhe flovriand mix all: mgttheﬂ.
‘Have ready a cakeqmg, butter “it “well, put in

your bifcuit, -and: fet 1t 4n an oven -muderate— |

ly hot a full- hwr and a’ halfs:and when your
bifcuit is done, turn it'out géntly upon a difh:

if it be of a fine gnlden coleur, ferve it ﬁrn- ,

ply; but if it be.tod much edlouted, "’ ice " it
with very fine ! ugar, ‘the” white of an egg, and
the juice of a femon, beat togethef = ‘take: caré et
to ferve your {:ake tlll the 1@& ypu hava put uver
it be dry. , a.
uP AR, - WX

- To maﬁe a C‘gkzr a'la C‘rems.
Put a -pnund of flour upon your pie-boatd,
make a hole in-the ‘middlé, and put in -a- gill-of

clotted-cream and ‘a‘littlé falt; knead the Paﬂb‘
lightly, ler it reft half an hbu.‘r, and then- ‘put in

a gcsad halt pound of butter; beat™it our five
times like pOff pafte, ‘aud foi it into’ feveral

little cakes ; gild them with the yolk of“ an-egg,

and bake them’in an oven. ' Regulate: the' pio-
portion by this rule, to make any qu;autlty crf
takes you pl;iie

To make a Cake &'la Ducheffe.

Kuead half 2 pound of flour with a gill ¢ of ﬁ*ater, ey

half a pound of buttr:r, halfa fpoonfull of orange-

flower water, fome green lemon-peel thred very
ﬁueu four cggs and a little falt, let thapaﬂe*reﬁ
| | two
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two houts, ‘and then beat it with the tollingpins
and form a cake. When ‘baked, put a white ice
over it, made with half the white of an egg, beat
}’?El‘h' powdered {ugar and fome drops of lemon
juice. Put the cake into the oven a moment, to
dry the ice.

o

T make a Cake & la Royal. f;’
Put a little green lemon=peel, fhred fine, into

ﬁpw-pan, two ounces of fugar, a little falt, a
bit of butter half the fize of an egg, and a glafs

Pf water, with four or five fpoonfulls of flour : ftir

it over the fire till the pafte becomes thick, and
begins to ftick to the ftew-pan; then take it off
the fire and put in an egg, flirring it in the patfte,
till it be well mixed; then add another, and
continue to add one egg at a time, till the pafte
foftens without becoming liquid; then put in
fome crifped orange flowers and two bitter almond
bifcuits, the whole fhred fine: make the pafte
into little cakes, about half the circumference of
an egg ; put them upon buttered paper, gild them
over with the yolk of an egg beat, and put them
for half an hour in an oven moderately hot.

To make a Cake de Brioche.
Put a quarter of flour upon a pie-board, and
knead it with a little hot water, and a little more
than half an ounce of yeft; wrap the pafte in a
linen cloth and fet it a.quarter of an hour in a
warm place, or, if it be in winter, an hour, that it
may have time to rile: then take a peck of
flour and knead in the pafte you have leavened;
a pound’ and a half of butter, ten €3gs, half a .
S 4 glafs
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lafs of water and near an ounce of falt; fhake
E‘c&ur over it, and wrap it in a napkin nine or
ten hours, that it may rife : make this pafte into
cakes of any fize you pleafe, gild them over with
the yolk of an egg and bake them. . It your cakes
are imall, half an bour will be fufficient to da
them ; if large, they will take an hour.

To make a Meat Cake. ‘
The fort of meat you ufe, gives name to your
" cake, as a hare cake, a rabbit cake, a beef cake,
&c. |
They are all made in the fame manner, with
this difference, that the game fhould be mixed
with the {fame quantity of butchers meat. T'o make
a mutton cake : take all the meat, having fkin-
ned it, of a leg of mutton, mince it with a little
beef {uet, and mix it with a pound of bacon cut
into dice, the yolks of fix eggs, falt and ground
{pices, half a glafs of brandy, champigunons, a
few fhalots, parfley and {callions, the whole thred
fine: put fome thin {lices of bacon into a ftew=
pan, and your force-meat upon them, well mixed
and feafoned ; let it flew at lealt three hours;
when done and cool, turn it out upon a dith;
let the flices of bacon which are round it remain,
{crape them lightly with a knife, and {erve yaur
mutton cake upan a difh and napkin.
y To make a Rice Cake,
Put into a fmall pot a little more than a quar-
. ter of a pound of rice well wathed ; let it {fwell
over the fire with a glafs of water, .and then"
with fome good milk, till it be well done and,
. ' . thickened ;
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thickened ; let it cool, and make a pafte with a
quarter of flour, fome falt, four eggs, half a
pound of butter, and the rice ; mingle the whole
together and form it into a cake; gild it over
with the yolk of an egg, and put it 1nto an oven

for half an hour. Take care to butter the paper
you put over the cake,

Sweetmeat Cakes, 5
Take fome puff pafte, form it into two cakes
about the thicknefs of two crowns each, and of
an equal fize: upon one put {weetmeats, leaving
about a finger’s breadth at the edge'which muft be
- wetted with water ; cover it with the other cake
and join them well together: after having thaped
your cake gild it over with the yolk of an, ‘egg,
and bake it; when it 1s done, and taken out of
the oven, pafs a little bruth dipt in butter over
them, and {catter fome fugared carraway {eeds of
different colours over 'them: or, in the place of
carraway {eeds, fubftitute powdered loaf fugar, and
glaze it with a falamander,

To make little Cakes de Marly. .

Make fome puff pafte according to the direc-
tions (page 259); cut it into the form of a lo-
. zenge, and gild the upper part with the yolk'of
an egg beat; {catter over it a powder made with |
macaroons and crifped orange-flowers, and upon .

it arrange fome bits of preferved lemon-peel;

. bake i in an oven moderately hot.

: To make Dariolles, AKX
Pyt a little more than half a quarter of flour
UPUII_
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upon a pie-board, with a quarter of a ‘pound of
butter, a little falt and a glafs of water: knead
the whole together fo as to make a firm pafte,
and then beat it with the rolling-pin to the thick-
nefs of half a finger: cut it into bits, and make
them into moulds with an edge raifed about an
inch deep: put them into an oven. moderately
hot; and half a quarter of an hour after, put
into each a gill of cream mixed with two {poon-
fulls of flour, very little falt and an ounce of
fugar; when they are done, ftrew fugar over

th'ﬂm-—--ﬁ—u—u—i—-—- PPN S R

To make Cannelans.
Knead half a pound of flour with as much fine

" {ugar, alittle water, half a quarter of a pound of

hot butter, and fome green lemon-peel fhred fine s
‘beat the pafte very thin with the rolling-pin, and
put it round reeds of an equal fize, and fry it;
then take out the reeds, and fupply their place
‘with f{weetmeats or a good cream ; ftrew fome
powdered {ugar round your cannelons, glaze them
with a falamander, and ferve them up, {upporting
them upright 1n the difth with boiled fugar.

To make Tartlets.

Make a puft' pafte according to the direétions ;
(page 259); beat it to the thicknefs of a half-
crown, cut it and put it upon your patty-pans,
and over it a fmall fpoonfull of franchipane cream, -
made as dire¢ted (page 246), orany fort of {weet-
meats you choofe, provided they be not wet:

_ ¢over them with a band of pafte and a border of

the
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the fame. Put them half an hour in the oven,
and glaze them with {ogar and a falamander.

To make Bifcuit Timbales.

Take fix eggs and weigh with them as much
fine fugar and the weight of three eggs in flour,
which will be fufficient to make fix- timbales,
each the fize of a good glafs, To make them,
obferve the fame rules as for the Savoy cake
(page 261), with this diffi rence, that half an hour
in a. cool oven will be fufficient to bake your
timbales, |

70 make Croguantes. .

Take half a quarter of flour, half a quarter of
a pound of powdered fugar, the white of an egg,
half a glafs of orange-flower water, and a little
falt; kuead the whole together to make a firm
pafte; beat it very thin, and cut it to put upon
your patty-pans. Put them in a very cool oven
for a quarter of an hour, take them out, and
when cold lift them gently, and fill your patty=
pans with goofeberry jam, or any other prciférve.

Feuillantines.

Make a puff pafte, according to the direCtions
(page 259), beat out an under cruft the fize for
a tourte, and of the thicknefs of a half~-crowns
put it upon a tourte-pan, and over it fome franche-
pane cream s cover it with a light upper crufly
clofe it well, and gild-it over with the yolk of
an egg; then bake it. :

The {mall feuillantines are made a little larger
than tartlets, and in the fame manuer, iy

0
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To make a Genoife.

Make a thort cruft, like that in page zS & bea
st to the thicknefs of a half crown, and cut i
with a pafte-cutter of the fame ﬁaﬁ, put upo
each bit, a coffee-fpcon full of franchipane cream
moiften the edges, and cover it with another paft
like the under ; clofe it well together, fry it of a
good colour, drain it, and glaze the top with fuga
and a hot falamander,

To make Soft Cake.,

Put three gluflts of water into a ftew-pan, with
{fome falt, and a bit of hutter half the fize of an
egg s when it has boiled, take it off the ﬁre: and
put in half a quarter of ﬂnur {fet it again upon
the fire, and ftir it till the pafte thickens and
begins to ftick to the ﬂ'ew-pau then put it into
another itew-pan, and ftir in fome eggs, one at a
time, till the pafte becomes foft without being
liquid. Have rendy a ftew-pan of the fize you
would make your cake, butter it within, put in
vour pafte and fet it in an oven an hour and a
half ; then take it out, cut it through the middle,
lift up the top, aud take out all the pafte which
18 not done; rub the infide with hot butter, and
thake over fome powdered fugar, and the peel of
a lemon grated; put the upper part of the cake
upon the under, rub the outhide with butter and

powdered fugar, and glaze it with a hot fala=
mander,

' 1% make Cheefe Cakes.
Put a gill of water into a ftew-pan, with half a
’ quartcr
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quarter of a pound of butter and a little falt;
when the water boils, put in two fpoonfulls of
flour, diluting it till your pafte be firm: take
it off the firs, and beat in as many eggs as the
pafte will imbibe without being liquid ; ‘then put
in fome white cheefe-curd, well drained and made

—

hight, and mix 1t with your pafte; then take
fome patty-pans, and put into them a pafte, the
fame as that for pettits patties, beat very thin, and.
put over in fuch a manner as. that it may hang
over at the four corners. Then put on your
cheefe pafte about the fize of a {mall egg, and
cover it with the four corners of the pafte, gild
it over with the yolk of anegg, and bake them
in 2 cool oven: when they are done, and of a
fine colour, ferve them hot.

To make Mermgues.

‘T'ake the white of eggs in quantity according
to the dith you would make, (five are {ufficient to
~make a {mall one); beat them to a froth, and
when they are well raifed, add the peel of a -
green lemon grated, and fome powdered fugar;
beat the eggs a little again and mingle the fugac
and the lemon peel; then put your. meringues, in
little heaps about the fize of half an egg, upon a
theet of white paper and put them under acover
which will admit a few hot coals at the top.
When they are done, and of a fine colour, re-
move them from the paper, to take out the pafte
which is not done within, and to fupply its
place with fweetmeats ; join your meringucs well,
again together, and ferve them as dry as you

can.
To
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To make Tarts with _‘}'eg’y. |
As jeIl}rif put into an ovenwoul mEIt, to ﬂ?nf&l
this inconvenience, put your pafte at the bottom
and round your tart-difh, as for other tarts, and
bake it: when it is baked, put fome fine fugar
upon the edge and glaze it with a falamanders
and when cold, fill it with any fort of fruit-jam:
you choofe.

To make different Sorts of RacouTs, SAUCES,
and RoasTs.

To make a Ragout of Truffles.

Peel {ome middling-fized truffles and cut them
into flices; put them 1to a ftew~pan, with a little
bit of good butter, a bunch of parfley, fcallions,
half a clove of garlic and two cloves; turn them
a few times over the fire and fhake in a little
flour; moiften the whale with a glafs of broth and
as much white wine, and do it over a {low fire
half an hour; take the fat off, and add a little
cullis, falt and whole pepper.

Do make a Ragout of Champignons, Mufbrooms and
orels.

_Put fome champignons into a {tew-pan, with a
bit of butter,and a bunch of parfley and fcallionsj.
turn them a few times over the fire, thake in
fome flour,and moiften them with a glafs of broth,
half a glafs of white wine, and as much gravy ;
let them boil a full hour; take the fat off, and add
a little cullis; if you have none, add a littl,

More
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more flour when you put it over the fire; feafon
it with falt and whole pepper. A ragout of mufh-
rooms and morels 1s made in the fame manner ;
but they fhould be wathed in feveral waters.

Zo ragout Onions, Cucumbers, Gerkins and Spanifb
Chardons. :
‘The manner of doing them may be found by
referring to pages 214, &c.

To make a Ragout of Crawfi/h.

_ Parboil them, and pull off the tails, which put
into a ftew=pan, with half a glafs of white wine,
as much good broth, and a glafs of good cullis;
boil them a quarter of an hour and ferve them as
zuu pleafe; if with a cullis of crawfith, let them

oil with a little broth and white wine, and when
the liquor is confumed, put them into a cullis of

crawfilh, made according to the direCtions (page
204).

To make a Ragout of Piftachio Nuts.
* Take half a handfull of Piftachio nuts, blanch
them in boiling water, and as you do them throw
them into cool water; then let them drain and
put them into a fauce made with a good cullis,

To make a Ragout of Livers. :
Take the gall off the livers, boil them an in-
ftant in water, and put them into a {tew-pan, with
two -{poonfulls of a cullis ragout, half a glafs of
. white wine, as much good broth, a bunch of parfley
and fcallions, half a clove of garlic, falt and whole

pepper; let them boil half an hour, take the faf'i’
(8]
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ﬂ’ and ferve your ragout alone, or with any furt
of meat you choofe.

To make a Ragout of Oiflers; Celery or Endives
See pages 193, 215, -Stt_:.

To make a Ragout of Cabbage. !

Boil the half of a middlmg-ﬁzed cabbag-: half |
an hour and fthift it into cool water ; {queeze 1t well
and take out the core; then cut your cabbage a
little and put it into a ﬂew-pm with a bit of
good butter ; turn it a few times over the fire and
fhake in fome flour ; moiften it with gravy till
you have put in fufficient to give a cqlour to your
ragout ; let it boil over a flow fire till the cab=
bage is done and reduced to a thick fauce ; fea-
{on it with falt, whole pepper and a little grated
nutmeg ; and ferve it under any meat you ﬂunk

proper.

7o make a Ragout of Force-meal.

Put fome forrel into a ftew-pan, with lettuce,
chervil, ‘parfley, fcallions and purflain, the whole
well wafthed, {queezed and . chopped fine, and a
bit of good butter: fhake 1t over a good fire till
the water 1s all confumed; put in a little flour;
motften it with fome gravy ‘and cullis and add fal
- and whole pepper; if you miake it without meat,
moiften it with vegetable broth. Let it boil
till the herbs are well done, and the fauce is
wholly confumed ; then idd the ‘yolks of two

eggs beat up w1th cream or milk, and thicken
it over the fire,

To
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To make a Ragout of the [oft Roes of Carps
_ Parboil the foft roes of two carp, and put them
1nto a ftew-pan,with two fpoonfulls of cullis, half
afglaf's of white wine, as much broth, 'a bunch
of parfley and fcallions,and half a clove of garlic;
let them boil a quarter of an hour and feafon
them with falt and whole pepper. To do them
en maigre :. put two onions fliced, a root, a parf-
nip cut, a bunch of parfley and fcallions, and a
little garlic, into a' ftew-pan, with two . cloves,
half a laurel-leaf, thyme, bafil and a bit of butter ;
turn them a few times over the fire, thake in a
little flour, and moiften the whole with a glafs of
white wine and the fame quantity of vegetable
broth ; let it boil till half is confumed ; ftrain off
the fauce, and put in the carp roes to boil a quar=
ter of an hour; then add the yolks of three eggs,
beat with fome cream or milk, feafoned with
pepper and falt, and thickened upon the fire.

| To ragout Lettuces.,
See page 215.

To make a mixed Ragout.

Put fome muthrooms, cut in four, into a ftews
pan, with fome fine livers, two or three artichoke
bottoms, parboiled and cut in bits, a bunch of
parfley, fcallions, half a clove of garhc, and a
little butter; turn it a few times over the fire;
fhake in a little flour, and moiften the whole with
half a glafs of white wine, a little cullis, and fome
broth; let it boil half an hour, take off the
fat, and feafon it with falt and whole pepper: if
: T - you
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you have any eggs without the fhell, boil them
~an inftant in water, take off the fkin, and put
them into the ragout, to boil up: if you have |
none and with to imitate them, fee the directions |
in the article of the leg of mutton a la royal !
(page 32). To make this ragout white, do not
put in_any cullis, and, before you ferve it up, add
the yolks of three eggs beat up with cream.

Z0 make a Ragout of Mufcles.

To drefs them without meat (fee page 192):
with meat, put fome champignons, a bunch of
patfley and icallions, and a clove of garlic, into a
ftew-pan, with two cloves, a little butter, an
onion f{liced, and any root you pleafe ; turn them
over the fire till they be well coloured ; fhake im
a little flour, and moiften them with a glafs of
white wine, the liquor of the muicles, and fome
gravy :. let them boil half an hour, take off the
fat and add a lictle cullis ; 1f you have not any,
put in a little more flour and gravy : reduce it to
the confiftence of a fauce, ftrain it through a
fieve, and put in the muicles, after having opened *
them over the fire and taken them out of the thells;
add a little pepper, and if the liquor of the mui-

1(_:1;:5 has not too much relithed the fauce, a little
ait.

To make a Ragout of Olrves,
Take a gill of olives, cut the ftone carefully out
- of each, keeping the fleth entire, and, as you do
them, throw cach olive into water: drain them
well, and put them into a. good fauce made of
veal cullis, and agreeably feafoned. _
' ; - Tﬂ'
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To inake a Ragout de Salpicon.
+ Put a veal {weetbread, parboiled, into a ftew=
pan, with the bottoms of two artichokes parboiled
alfo, and {fome mufhrooms, the whole cut into
dice; a bunch of parfley and fcallions, ‘a clove of
garhic, half a laprel-leaf, a clove, a little bafil,
and a bit of butter: turn it a few times over the
fire and fhake 1n a littke flour: moiften the whole
with {ome gravy, white wine and a little broth,
adding falt "and whole pepper, and let it boil and
confume to a thick fauce: before you ferve your
ragout take off the fat. |

Take thefirftikinoff half a hundredoflargechef-
nuts ; putthemintoa frying-pan pierced with holes,
and {tir them over the fire till you can take off the
fecond fkin; then put them into a flew-pan with
a glafs of white wine, two fpoonfulls of cullis, a
little broth and" fome falt; let them boil and re-
duce to a thick fauce, Take care that they be
done whole.

To make a Ragous of Chefnuts.

To ferve Ham upon Toafls. ,

Cut fix or {even pieces of bread about the fize
of two fingers and fry them 1n butter tillthey are
of a good colour; cut as many flices of ham of
the {fame fize,and take out the falt by laying them
an hour in water, if your ham is not newly cur-
ed: then put them mto a ftew-pan over a flow
fire an hour, and when they are done take them
out and ftir into the ftew-pan alittle flour; when
of a good cclour moiften it with fome broth, with-
: | T 2 out
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out falt, and a dafb of vinegar ; then fkim off the
fat and ftrain the fauce through a fieve: difh the

ham upon the fried bread and pour the fauce over,
with a few corns of whole pepper.

To ferve Bacon upon Toafl.

Cut {fome flices of bread the fize of two fingers
each, and put over it a fufficient quantity of
ftreaked bacon cut in {mall dice, and dipt into an
egg, fhred parfley, fcallions, a fhalot and pepper;
fry it over a flow fire, and ferve it up.

To ferve Bacon with a Toaft, another Way.

Take a {mall light loaf that weighs about a
pound, oval and ftale; cut each end, and lard all
the middle with ftreaked bacon; then take a
fharp knife, cut the loaf in flices about the thick-
nefs of two crowns, dip them into an egg, and
fry them in fome fat, not too hot, till they are of a
good colour: ferve them with a clear fauce, a

dafh of vinegar, and fome pepper.

To ferve Toafts with Franchipane.

Cut fome crumb of bread into toafts rather
large, turn them over the fire in butter till they
are of a fine colour, and cover them the thicknefs
of a finger with franchipane cream. (To make
it, {ee page 246). Put the whites of fome eggs
beat up with fine fugar upon the cream, and fet
them in a very cool oven, or under a cover that

will admit of fire at the top, till they are ofa good
colour.

1o
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| To ferve Anchovies with Toafis.

Turn fome crumb of bread over the fire in fome
butter, and arrange upon it half a dozen of an-
chovies well wathed and opened ; feafoning your
toafts with oil and pepper,

To ferve Veal Kidneys upan Toafis.

Cut fome crumb of bread like the former, and
put over it a force-meat of veal kidneys roafted,
minced with as much of its fat, parfley, fcallions,
a fhalot fhred fine, pepper and falt, and mixed
with the yolks and whites of four eggs beat: put
this force-meat upon the toafts, draw a knife dipt
in an egg beat over it, cover it with grated bread,
and do it upon a baking-dith with a fire under
and over ; {lerve it with a clear {auce, .

To ferve Spinach upon Toafls.

Have ready a well-flavoured ragout of {pinach
made very thick ; put in the yolks of two crude
eggs, and arrange the {pinach upon toafts like the
former : draw over it a knife dipt in an egg beat,
grate bread over, and fry them, and ferve your
toafts and {pinach without fauce,

To ferve Cucumbers upon Toafts,

Make a ragout of cucumbers according tothe
directions (page 222); when itis finithed and well
thickened, put in the yolks of three eggs, drefs
them upon the crumb of bread, and finifh them
like the {pinach upon toafts.

¥ g | Te
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T, ferve a Toaft with different Sorts of Meat,
"Pake any fort of meat that has been ferved at
¢able, cut it into little dice, and make of ita ra-
gout well thickened; when it 1s cold put in the
yolks of two crude eggs: drels your meat upon
fome crumb of bread, and draw a knife dipt in an
egg beat over it; grate bread upon it, fry it of a

good colour, and {erve it with a eclear {auce.

7o ferve Toaft & la Minime.

Cut fome bread the fize of two fingers, and a
little longer, and the thicknefs of two crownsz
turn it over the fire in fome oil till it is of afine
colour,and put it into a difh, arranging fome flips
of anchovy over it: put into the oil, in which
the bread was coloured, fome fhalots, pariley,
fcaliions and a little garlic, all fhred fine, half a
laurel-leaf, thyme, bafil in powder, {fome whole
pepper, and a little vinegar; let it boil a mo-
ment and drefs it upon the toafts; ferve them cold.

Of Savucks.

To make Sarce & /a Ravigotte.

Put a glafs of cxccllent brothiinto a ftew-pan,
half a coffee fpoonfull of vinegar, falt, whole
pepper, and a bit of butter about the fize of
a walnut, mixed with flour ; fome tarragon, civit,
chervil, pimpernel, and garden crefles : boil thefe
herbs in water, {queeze and cut'them very fmall ;
put them into the fauce and thicken it over the
fire, to ferve with any thing you pleafe: if the falad

| herbs
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hE}'bS be put into the fauce without being par=
boiled, half the quantity will be fufficient.

Sauce a I Efpagnole.

Put a cullis in a ftew-pan, with a good glafs of
white wine, the fame quantity of broth, a bunch
of parﬂe{y and fcallions, two cloves of garlic, half
a laurel-leaf, fome coriander feed, two {poenfulls
of oil, an onion fliced, any fort of root you
choole to give it a flavour, and the half of a
parinip ; let it boil nearly two hours over a very
flow fire, take the fat off and ftrain the fauce,
{eafon it with falt and pepper, and ferve it with
any thing you pleafe, . g

Sauce a la Sultane. -
Put a pint of broth into a ftew-pan, with a glaf:
of white wine, two flices of peeled lemons, two
cloves, a clove of garlic, halfa laurel-leaf, parfley,
{callions, onion, and the flavour of any root you
pleafe : boil it an hour and a half over a {low fire,
and reduce it to the confiftence of a fauce ; ftrain
it through a fieve, and then add {alt, large pepper,
the yolk of an egg boiled hard and chopped, and
a little boiled pariley fhred fine. '

Sauce & I Allemande.

Put a little cullis, with as much broth, into a
ftew-pan, with a little parfley parboiled and chop-
ped, the livers of two roafted or boiled fowls, an
anchovy and fome capers, the whole fhred very
fiine ; a bit of butter about half the fize of an egg,
falt and whole pepper; thicken itover the fire,
and ufe it for what you think proper,

| Gl Sauce
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Sauce a IAnglosfe.

Mince the yolks of two eggs boiled hard, put
half into a ftew-pan, with an anchovy and fome
capers chopped, a glafs of good broth, a little
f4lt and whole pepper, and a bit of butter, half
the fize of an egg, rolled in flour: thicken it
upon the fire, ferve it over any thing ‘you pleafe,
and ftrew the remainder of the egg upon the

meat.

White Sauce with Capers and Anchovies.

Put a bit of butter about the fize of an egg,
rolled in flour, into a ftew-pan; dilute it with a
glafs of broth, an anchovy cut fine, capers and
icallions whole, {alt and whole pepper : thicken
it over the fire, and, before you ferve it, take out
the {callons.

Sauce Bourgeoife. ‘

Boil a glafs of wine over a flow fire half an
hour, with the fame quantitv of gravy, a little
grated bread, a bit of butter the fize of a walnat,

two fthalots, parfley, falt and whole pepper; when

you {erve it add a dafh of verjuice.

: Sauce a la Carp.

Put a little bacon, with fome flices of veal,at the
bottom of a ftew-pan, with thiee or four pieces
of carp, an onion, two fhalots and the flavour of
any root you pleafe: let it remain over a very
flow fire half an hour, and, when it begins to
ftick to the {tew-pan, moiften it with a glafs of
white wine, two good {poonfulls of cullis, anid the

: ame
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fame quantity of broth; let it boilsand confume
over a flow fire to the confiftence of a fauce, fkim
1t, ftrain it through a fieve, and feafon it with
falt and whole pepper.

Sauce Italienne.

Put two {poonfulls of fweet oil into a ftew-pan,
fome muthrooms cut {mall, a bunch of parfley,
{callions, aud the half of a laurel-leaf, two cloves,
and a clove of garlic; turn the whole a few times
over the fire and fhake in a little flour : moiften
it with a glafsof white'wine, as much good broth,
adding falt and whole pepper; let it boil half an
hour, fkim away the fat, take out the bunch of
herbs and ferve it. You mav, if you pleafe, make
ufe of vegetable broth, and, in the place of cullis,
put in a little more flour and two {poonfulls of
onion juice.

To make Egg Sauce.
Put a glafs of good broth into a ftew-pan, with
a lafh of vinegar, falt, large pepper, the yolks of
three eggs boiled hard and minced, and a bit of
butter balf the fize of an egg mixed with flour;
thicken the fauce over the fire, and ferve it as you

think proper.

Sauce Piguante.
Put a bit of butter, with two whole onions {li-
" ced, into a {tew-pan, a carrot, a parinip, a little
thyme, laurel, bafil, two cloves, two fhalots, a
clove of garlic, parfley and fcallions; turn the
whole over the fire till it be well coloured, then

thake in fome flour, aud moiften it with foml:
' brot
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broth and a fpoonfull of winegar; let it boil over
a flow fire, and fkim and ftrain it through a fieve;
feafon it with falt: and pepper, and.ferve it with
all difhes that require to be heightened.

Sauce Piguante another Way.

Simmer a gill of wine with as much broth, and
when it is confumed to half, put in a fhalot, a
little garlic, and {fome falad herbs fhred very fine :
lIerit:beil, and then adda bit of butter the fize of a
walnut mixed with flour, falt and whole pepper,
thickening the whole over the fire.

A Sauce Piquante to ferve cold.

Shred fome falad herbs very fine, with half a
clove of garlic and two fhalots ; dilute the whole
with a little muftard, {weet oil, a dath of vinegar,
adding falt and large pepper.

A Sauce to ferve with Lamb.

. Take a bit of butter, thefize of two walnuts,
and mix 1t with thred parfley, fcallions and fha-
lots, and a little crumb of bread grated very fine :
put the whole into a ftew-pan,with a glafs of good
broth and as much white wine, and let it boil up
a few times. Seafon it with pepper and falt, and,
when you ufe it, add a dafth of verjuice.

1 Sauce & la Reine.

Pat a bit of butter, with fome mufhrooms, an
onion, a carrot, a parfnip, half a clove of garlic,
patfley and {callions, into a ftew-pan; turn ita
few times over the fire and fhake in a little flour
ruoiften it with a large glafs of broth,and the

i {fame
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fame quantity'of white wine ; let it boil an hour,
fkim it, and ftrain it through a fieve : then bol a
gill of milk with a bit of crumb of bread half the
fize of an egg, and when the bread has fucked up
all the milk, iqueeze it through a fieve with a
fpoon, and put it into your fauce, with falt and
large pepper. $i

Provincial Sauce.

Chop fome parfley, fcallions, a clove of garlic,
and mufhrooms ; put the whole 1nto a ﬂcw-pan,j
with a little o1l ; turn it a few times over the
fire ; moiften it with a gill of white wine, a
little broth, adding falt and large pepper, and
reduce it to the confiftence of a fauce : take off the
fat before you ferve it.

A Sauce with Orange fuice.

Put balf a glafs of good broth, with the
fame quantity of gravy, the zeft of a Seville
orange, and a bit of butter half the fize of an
egg; rolled in flour, into a ftew-pan with pepper

and falt ; thicken it over the fire, and then {queeze
~in the juice of a {harp orange.

Caper and Anchovy Sauce. :

Put a bit of butter into a {tew-pan, with a litt]
flour, an anchovy cut {mall, falt, large pepper,
whole capers, and two whole {callions ; moiften
them by little and little with gravy, till you have
put in enough to give a high colour to your fauce ;
thicken it over the fire, but, if it be too thick,
add a little broth : take out the fcallions before
you ufe it. - IS -
_ Sauce
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. - Sauce a la Rocambole.

Put half a glafs of white wine, as much broth,
and two or three {poonfulls of cullis, into a ftew-
pan, with pepper and falt : let it boil a quarter of
an hour, and, before you ferve it, put in five or
fix rocamboles (a fort of garlic), |

Sauce a la Remoulade.

' Putinto a ftew-pan a thalot, parfley, fcallions,
a little garlic, an anchovy, and fome capers, the
whole thred very fine; ‘dilute it with a little
muftard, oil and vinegar, ' '

- Pepper Sauce. .

‘Put a bit of butter the fize of an egg into 2
{ftew-pan, with two or three onions fliced, carrots
and turnips cut in flices, a clove of garlic, two
thalots, two cloves, a laurel-leaf, thyme and bafil;
keep turning them over the fire till they begin to
be coloured; then fhake in fome flour, and moiften
the whole with a glafs of red wine, a glafs of water,
and a fpoonfull of vinegar; let it boil half an
hour, ftrain it, and fkim off the fat; add falt and
large pepper, and ferve it with all difthes that re=
quire a high flavour.

A Sauce for Mution.

I%:Iinr:f: {fome fhalot, and mix with it a very little
bruifed garlic, put them into a flew-pan, add a
{poonfull of broth, and then two {poontulis of
cullts, pepper and falt; ler the whole boil up,
ﬂi‘alfl 1t through afieve, and, befare you ferve i,
jut it agan upon the fire to warm. ks

: " To
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To make a mixed Sauce.

Take parfley, {callions, mufthrooms, and a little
garlic, the whole fhred fine; turn it a few times
over the fire with butter, fhake in a little flour,
and moiften it with good broth: when your
fauce is done, and confumed to half, add twe
pickled girkins cut {mall, and the yolks of three
eggs beat up with fome broth; feafon it, thicken it
over the fire, and ferve it with any thing you
think proper.

Sauce Appetiflante.

Take all kinds of falad herbs, chervil, pimper-
nel, &c. of each according to its ftrength ; being
picked and wafked, put them into a fauce-pan,
with three fhalots ; let them boil 2 moment, and
throw them iuto cold water; having {queezed
them, pound them very fine in a mortar, and put
them into a {tew-pan, with one fpoonfull of broth
and two of cullis 3 mix the whole together, and
ftrain 1t into another ftew-pan ; then put iy fome
falt, whole pepper, a little butter, and a {poonfull
of muftard, and thicken it over the fire, taking
care that 1t does not boil,

A white Sauce.

Put fome good meat, or, if you would make
your fauce ez maigre, vegetable broth intor a
ftew-pan, with a good piece of crumb of bread,
a bunch of parfley, {callions, garlic, fhalots, thyme;
laurel and bafil, a clove, a little grated nutmeg,
fome whole muthrooms, a glafs of white wine,
falt and pepper: let the whole boil till half 1s
confumed, ftrain it through a coarfe fieve to %raw

rom,
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from it a {fmall cullis, and when you are ready to
ufe it, put in the yolks of three eggs, beat up with
{fome cream, and thicken it over the fire, taking
care that the epgs do not curdle,—~-—T his fauce
“may be ufcd with all forts of meat or fith that is
done white.

| Verjuice Sauce.

Put two fpoonfulls of verjuice into a ftew-pan,
with as much cullis, falt, pepper, and fome fhalot
thred very fine : this fauce fthould be clear: heat
it, and ufe it to ferve over all boiled fith or
meats,

| Sauce Provengale,

Put two fpoonfulls of fine oil into a-ftew-pan,
~with fome fhalot and mufhrooms cat fmall, and
two cloves of garlic whole; turnita few times over
the fire ; fhake in a little flour, and then moiften
it with fome broth and a glafs of white wine,
falt, whole pepper, and a bunch of parfley and
fcallions; boil this fauce over a flow fire balf an
hour, take off the fat, and leave no more oil than
1s neceflary to mak¢ it pearly and light ; take out
the two cloves of gailic and the bunch of herbs,
and ferve 1t with what you think proper.

Sauce Robert Bourgeoife,

Stir a little flour over the fire in a ftew-pan till
it 18 of a fine cinnamon colour, then put in three
large onions fhred very fine, and a fufficiency of
butter ‘to do the onions; moiften it with fome
broth, take the fat off, and let the fauce boil half

an hour; when you are ready to ferve it, add falt,

large

"
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iﬂl'g_e pepper, a dafh of vinegar, and fome muftard.
Fh;: fauce is good to ferve with turkey and frefh
pork. |

‘ Sauce a la Creme.

_ P_L:t a little butter into a ftew-pan, with parfley,
feallions and fhalots, the whole {hred fine, and a
clove of garlic entire; turn it a few times over
the fire, thake in fome flour, and moiften it with
cream or milk : boil it a quarter of an hour,
ftrain off the fauce, and, when you are ready to
ule it, put in a little good butter, with fome par-
. fley parboiled and chopt very fine, falt and whole
pepper, thickening it over the fire. This fauce
may be ufed with all kinds of fide-dithes that are
done white.

Sauce Piguante a la Marquife.

Put as much bread, rafped very fine, s you can
take in your fingers at twice into a ftewspan,
with a bit of butter the fize of a half-crown, full
a Kitchen {poonfull of {weet oil, a thalot cut fmali,
falt and large pepper, with a fufficient quantity
of verjuice to lighten the fauce, and fhir it over
the fire till it thickens.——This fauce may be
ferved with all {forts of meat that requires a tharp
relithing fauce.

¥
Sauce au Petit-Maitre, for all forts of Poultry and
- Gane.

Put a glafs of white wine into a flew-pan, with
half a lemon cut in flices, a little bread rafped very
fine, two fpoonfulls of good oil, a bunch of par-
fley and f{callions, two cloves of garlic, a little tar-
! 4 ragom
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ragon, two cloves, a little good broth, falt and
-largﬂ pepper; let the whole boil together over a
{low fire a quarter of an hour, then {kim and ftrain

it through a fieve.

Sauce au Civet.

Take the carcafs of any fort of game that has
been ferved at table, or thofe from which the fleth
has been cut to make ragouts, &c ; break the
bones a little, and boil them with broth or cullis,
fome fhalots, a glafs of white wine, a clove, and
two leaves of bafil; reduce it to the confiftence of
a fauce, ftrain it through a fieve, and ferve it with
-any dith you pleafe.

Sauce a I Fvorre.

‘Take the fauce that remains at the bottom of
the pot after you have ftewed any thing a 1a braife,
provided it be not #o0 high flavoured; fkim 1t, and
ftrain it through a fieve ; then put in a bit of but-
ter about the fize of 2 walnut, mixed with flour ;
thicken it over the fire, and add the juice of a
lemon, or a dath of verjuice, if there be occafion
for it.

Sauce @ la Sainte Menehould.

Put a little cullis into a ftew-pan, with a piece
of butter rolled in flour, falt and large pepper, the
yolks of two eggs, three or four thalots cut {mall,
and thicken it over the fire. This fauce, which
thould be thick, 1s ufed with every difh that is
doue a la Sainte Menehould : it is {pread over the
meat or fith, which is afterwards covered with
grated bread, and browned with a hot fala-
mander. S
Sauce
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Sauce Bachigue. :

Take a fpoonfull of fweet oil, a gill of good
broth, and a pint of white vinegar, and boil them
together till half is confumed; then put in fome
fhalot, garden crefles, tarragon, chervil, parfley
and fcallions, all fhred very fine, with fome large
pepper : let the whole beil up, and ferve it. A
little cullis added will make the fauce the better.

To make red and white Vinegar.
To make two gallons and a half of vinegar, take
- a cafk that will contain more than double the
quantity ; 1f it be old, it muft be chipped within:
then take a pint of very {trong vinegar, and pour
it boiling into the catk ; ftop it clofe, and roll the
cafk about till the vinegar be quite cold; fix hours
after take out the vinegar you have put in to four
the calk, fet the catk in a hot place, and eight
days after add a pint of wine drawn from the lees
or that is pricked and tart ; and continue to add
the {ame quantity every eight days till the cafk is
half full: when the vinegar has acquired its full
firength, draw off two thirds into another veflel 5
then by little and little add more wine as before,
by which means you will never want vinegar.—
If your vinegar is not {ufficiently coloured, add the
juice of fome wine grapes very ripe.—To make
your vinegar white, put a gallon and a half upon the
fire till a fourth be confumed, and diftil it 1n an
alembic.
To make Rofe Vinegar.

Dry an ounce of mufk rofes twodays in the fun,

and put them into a bottle, with a pint of vinegar,

clofe ftopped, and let them infufe fifteen days in
U the
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the {un. ‘Tarragon, elder flower, and carnation

vinegar 15 made the fame. T'o make orange-flower
vh:egﬂi‘, do not dI’j" the leaves.

To make Garlic Vinegar.
Steep an ounce of garlic in two quarts of white
wine vinegar, with a dozen of cloves, and a nut-
meg cut into bits.

 To make Spring Vinegar.

‘In the fpring of the year, toward the month
of June, take all forts of {mall herbs, as creffes,
tarragon, pimpernel, chervil, &c.; dry themin the
fun, and put them into a pitcher that will contain
three quarts, with fix cloves of garlic, as many
thalots, fix onions, a handfull of muftard-feed,
half a drachm of mace, and a drachm of whole
pepper : fill the pitcher with vinegar, and, having
ftopped it clofe, expofe it ten days to the heat of
the {un; then ftrain it through a filtering bag,

put it into bottles, and, having well corked them,
keep the vinegar for ufe.

To make all {orts of PRESERv:Es.:

_ To clarify Sugar.

Take the white of an egg, beat it, and of water
nccurdingq to the fugar you mean.to ufe; fetit
over the fire, and let it boil, from time to time
putting in cold water, till the fugar be clear, and
you have well fkimmed it; take it off the fire,
ftrain it through a napkin or fine fieve, and ufe it
as you have occafion.

Te
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To make different Sorts of COMPOTES.

| Compote of Apples a la Portugarfe.

Choofe a fufficient quantity of golden pippins
to {erve in your deflert ; take out the core, without
breaking the apple, and arrange them in an earthen
~or filver dith: put a little {ugar into each pippin,
either in a lump or in powder, and a little in the
bottom of your dith ; {et the difh in an oven, and
when the apples are done, ferve them hot, with a
little powdered fugar thook over them.

Compote of Apples another Way.

Cut fome apples in half, and arrange them in a
frying-pan, with the peel outward ; put in about
a quarter of a pound of {ugar, and water {ufficient
to do them 3 being done on one fide, turn them on
the other, and when wholly done, and the {yrup
fufficiently reduced, arrange them upon your
deflert-plate; pour the {yrup over, and ferve them
hot or cold.

. Ancther Compote of Apples.

Cut fix large pippins in half, take off the rind,
and throw the pippins, as you have pared them,
into cold water; afterwards {tew them, with a largs
glafs of wine, the juice of halfa lemon, and a bit
of fugar; when they are done, put them upon
your deflert-plate, reduce the {yrup till it fticks to
the fingers, and dith it upon the apples.

Compote of Apples.
Apples which are not pippins have lefs confilt-
2 enece
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ence for ftewing or baking, for this reafon they
{hould not be peeled ; take out the pips, and prick
the outfide of theapple in feveral places; ftew them
with a glafs of water and a little more than half a
quartern of {fugar ; when they begin to reduce to
a marmalade, difh them i1n a deflert-plate, and
reduce the {yrup to pour over them.

Compote of forced Apples.

Pare fome golden pippins, and take out the
core with a little knife, being careful not to break
them : boil fome fugar till, when you put in the
laddle and blow acrofs, you perceive long {parkles
of fugar arife ; then put in your apples, boil them,
and dith them in your deflert-plate, filling them
with {weet-meats; reduce the {yrup till it con-
geals, and let it cool upon a dith; then heat the
dith merely to detach it, and put it over the
" apples.

Compote of Apples in Felly.

Do fome apples like the preceding ; drefs them
“in a deflert-plate, without filling them with {weet-
meats, and cover them with a jelly made as fol-
lows : Boil fome apples cut into bits in water till
they are reduced to a marmalade; ftrain them
through a fieve, and put in fome clarified fugar ;
let 1t boil till it 15 a ftrong jelly.

Compote of Pears.
Take fome pears, pare them if you choofe,
though they are more frequently ferved without
being peeled ; take off the bottom, pare the end
of th_ﬂ ftalks, and put them in a little earthen pan;
put mm a pewter-ipoon to make them red, iome
- 4 water,

P
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water, a quarter of a pound of fugar, (or more, if
your pan be large and you have many pears), and a
bit of cinnamon: do them upon the fire, and

when they are done, and the fyrup not too clear,
ferve them hot, ;

Compote of Bon Crétien Pears.

Parboil your pears, and when they are three
parts done, throw them into cold water, and peel
them whole, or cut in half: boil fome fugar with
a gill of water, and then put in your pears, with a
flice of lemon: when they are done, and well

candied, {erve them hot or cold according to your
tﬂﬂﬂp

Compote of Grilled Pears.

Take fome pears which are not too ripe, put
them into a ftove well lighted, till the {kin be
well burned, taking care to turn them that they
may grill equally ; then put them into water, and
rub off the fkin; cut them in half, take out the
pips and wath them in {feveral waters: then put
them into a pot with a pint of water, a little cin-
namon, and a quarter of a pound of fugar; cover
them clofe, and let them ftew till they are foft :
reduce the {yrup, and ferve them hot.

Compote of Pears a la Bonne Femme.

Take fome pears and put them whole into a
pot, with a glals of water, a little cinnamen, two
cloves, and half a quartern of fugar; let them ftew,
well covered, overa few hot embers, and when
they are balf done, put in a glafs of red wine:
being wholly done, reduce the {fyrup, of which

U3 there
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there fhould be but very little, \a_nd ferve it over
the pears. \

Compote of Strawberries.

Boil a quarter of a pound of {ugar with a glafs

of water, till it becomes a very ftrong fyrup ; take
care to fkim it well, and have ready fome fine
{trawberries not too ripe; pick, wafh, and well
drain them : put them into the {yrup, and take it
from the fire, that the ftrawberries may {ettle a
moment ; then let them boil up, and take them
out quickly, left they thould not remain whole.

Compote of Currants.

e 1, Mg

PN |

Make a very ftrong fyrup like the preceding ;

then take a pound of fine currants, wafthed and
well drained ; leave the bunch, if you will, entire,
and put them into the {yrup; let them boil up
{trongly three times; take them from the fire,
and fkim them before you put them into your
detlert-plate,

Compote of Rafpberries.
Thcy are done in the fame manner as the {traw-
berries, with this difference only, that the rafp-
berries thould not be wathed., '

Compote of four Grapes.
Take a pound ‘zf gra{};s whiﬁﬁ are not quite
ripe, {plit each grape with the point of a knife,
and take out the feeds: when they are well done,
thn.:rw them into boiling water, and when they
begin to fhrivel, take them from the fire, throw in
half a glals of cold water, and lct them remain in

the
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the fame water till cold, that they may have time
to plump: then boil a gill of water with fix
ounces of {ugar, and put in the grapes; let them
boil up two or three times, fkim the fyrup and dith

them in a defert-plate, taking care before you put
over the {yrup to boil it till it be clear.

. Compote of Grapes & Ila Bourgeoife. J
Take the {eeds out of your grapes and put them
into a fauce-pan, with a quarter of a pound of
{ugar, and a glafs of water ; boil them over a flow
fire, and when they are very green, and the fyrup
reduced, put them into a deflert-dith and ferve

them cold. |

Compote of Cherries.

Cut the end of the ftalks,and put your cherries
into a fauce-pan, with half a glafs of water and a
quarter of a pound of {ugar: fet them upon the
fire and let them boil up two or three times ; ar-
range them upon your deflert-plate, with the
ftalks upward ; pour the fyrup over, and ferve
them cold, ' |

Compote of green Apricots and Almonds.

Put fome water in a fauce-pan, with two hand-
fullsof bran, and when ithas boiled up twice throw
in your apricots and almonds: let them boil up
once, take them out, and rub them well in your
hands to také off the downj; as you do them,
throw them into cold water; then put them into
fome boiling water in another fauce-pan, and let
them boil: you will know when they are "enough
by pricking them; if the pin enters cafily, and the

| apricot
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apricot falls of itfelf, ’tis a fign they are done, and |
that you may put them into cold water: then | |
boil fome fugar in your fauce-pan, and put in '
your apricots or almonds; let them boil gently
over a {low fire till they are very green, and ferve
them.  Some people do not boil their apricots or
almonds in a lye, but content themfelves with
rubbing them with falt to take off the down,
and afterwards parboil and do them as above.

Compote of Apricots a la Portugaife.

Take any quantity you pleafe of apricots almoft
ripe 3 fplit them in two and take out the ftones;
put fome fugar into the bottom of a dith, with
half a glafs of water; arrange the apricots upon
it, and {ct them over a moderate fire to boil till
they are done, and the fauce nearly confumed ;
then take them off the fire, throw fome fugar over,
and cover them with a cover which will admit
fire upon it, till they are done and glazed of a

~ fine colour; put them into a deflert-plate while
they are hot.

Compote of ripe Apricots whole or cut in halves.

Parboil your apricots in boiling water, and
whenthey are {oft, thift them into cool water boil a
quarter of a pound of fugar with a glafs of water
- a fauce-pan, let your apricots boil up in it
three or fourtimes, fkim them well, and arrange

them in a deflert-plate: put your fyrup over and
ferve them hot or cold,

' Compote of Plumbs.
Parboil your plumbs, and when they feel very
| foft,
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foft, take them out and throw them into cold
water ; then put them into a fauce-pan, with a
little fugar clarified or otherwife, and afterwards

over a {low fire, that they may become green.
Serve them cold.

Compote of Plumbs a la Bonne Femme.

Boil a quarter of a pound of fugar in water a
quarter of an hour, taking care to fkim it ; when
1t 1s become a fyrup, put in a pint of plumbs almoft
ripe, and let them boil till they are done ; take off
the {fcum and put them in a deflert-plate : if there

be too much {yrup, reduce it before you pour it
over the plumbs.

Compote of Peaches.

Take feven or eight peaches almoft ripe, fplit
them, and having taken out the ftones, throw
them into fome boiling water, and take them out
as foon as you can peel oft the tkin; boil a quar-
ter of a pound of fugar with a glafs of water,
{fkim it well,and then put in your peaches to boil :
reduce the {yrup, if there be too much, before

you pour it over the peaches when dithed for the
deflert.

Compote of grilled Peaches.

Take eight or nine peaches almoft ripe and put
them into a ftove well lighted, turning them often
that the fkin may be equally burnt: then throw
them into cold water, and when you have taken
off the fkin and wathed the peaches in feveral
waters, boil them with a quarter of a pound of

: {ugar
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fugar till they are tender; difh them upon your
deffert-plate, and pour the {yrup over.

Compote 5:1' Peachesy a la Portugaife.

Put feven or eight peaches upon a difh, with
{ugar under and over, cover them with the cover
of a bakiugidiﬂ], and do: them with fire under
and over; when theyare done, and well glazed,
ferve them hot, | ; )

Compote of fliced Peaches,
Take five ‘or ' fix fine peaches very ripe, peel

them, take out the ftones, and cut them'in flices,

to arrange in your deflert-dith : fhake fome fine
fugar over and under your fliced peaches, and ferve
them. - i
» 1% o s
Compote of all'Sorts of grilled 'Fruits.

- Let your dyrup boil till it begins to {tick to the
fauce-pan, then: put in your ftewed' fruit, and
when done, put a dith over the fauce-pan and turn
the fruit out upon it, that it may be neatly glazed
i your deflert-dith : 'ferve yeour. compote hot or
¢old, but it 1s beft hot. Thele forts of compotes
may be made with thofe that have been already
ferved at table, for a change,

Compote of Lemons, Oranges and Limes.

Cut them_ mto little bits, boil them in water’

till. they are tender,and fhift them into cold water :
then make a {yrup with a glafs of water and a
quarter of a pound of fugar, and.put in your
frurt ; let it immer gently over a flow fire half
an heur, aud ferve it cold, '

Compote

1
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- Compote of Quinces. S

Tlake three large quinces, put them into boiling
water, and let them boil till they are tender:
theu throw them into cold water, quarter them,
and when you have taken out the cores, and pared
them, put a quarter of a pound of f{ugar intoa
fauce-pan, with half a glafs of water; and when
1t has boiled, and been well fkimmed, put in the '
quinces to boil till they are done. Serve them -
hot with a thick {yrup.

Compote of Grapes.

Put a quarter of a pound of {ugar into a {auce=
pan with half a glafs of water, let it boil till re-
duced to a ftrong {yrup, taking care to {kim it ;
put 1nto ita pound of mufcadine grapes, picked
from the ftalks and the {ceds taken out; let them
boil up two or three times and put them into your
deffert-dith: if there be any {cum upon them,
wipe it off with white paper.

Compote of crude Oranges.

Cut the upper part of fix Portugal oranges in
{uch a manner asto put them together again as
if they were whole ; pierce the pulp in feveral
places with a little knife, and. put in fome fine
fugar, powdered;. then replace the pieces you
have cut off, and ferve them in your deffert ;
they may alfo be ferved peeled, cut in flices and
arranged in a deflert-difh, with fugar under and
over.

Compoie
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Compate of Chefnuts.

Having taken the fhells off inthe fame manner
as if you were going to ferve them in a napkin,
when they are peeled, putthem into a fauce-pan,
with a quarter of a pound of fugar and half a
glafs of water; let them fimmer over a {low
fire about half a quarter of an hour; before you
ferve them, add a little lemon juice, and when
difhed, ftrew over lightly a little powdered {ugar.

Compote of green Goofeberries.

Take a poundof green goofeberries, {plit them at
thefides with aquill,andtake out the feeds, putthem
into hot water and let them boil till they rife to
the top ; then lower the fire, and put in a glafs of
cold water, a dath of vinegar, and a little falt
lcave them in this water till they are cold, that
they may have time to return to their colour, and
then fhift them into cold water. In the mean
time put half a pound of fugar into a fauce-pan
‘with a glafs of water, and boil and fkim it till it
1s clear; then put into 1t the goofeberries well
drained, let them fimmer, and take them out.
with a fkimmer, to difth upon the deflert-platey
boil the fugar till it is of the confiftence of fyrup,
and put it over the goofeberries.

SWEETMEATS.

To make Apricot Marmalade.
Peel the apricots if you think proper, take out
the ftones, and to a pound of fruit add three
quarters
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quarters of a pound of fugar, clarified according

to the direGtions (page 290), and boiled, till, in

taking a little out and fuddenly putting it into-

cold water, it will roll in your fingers like pafte,

and when cold remain firm : then put in your

apricots, let them boil, and ftir them over the

fire with a wooden {poon, till it is of the con-
fiftence of marmalade, and put it into pots.

To make Apricot Marmalade another WWay.

Cut fix pounds of apricots that are not too ripe
as {mall as you can, and put them into a pot;
break the {tones, peel and cut the kernels very
fine and put them into the pot with the apricots ;
add alfo four pounds and a half of fine {ugar, and
put your pot overa clear fire, ftirring the whole
with a {kimmer, left the marmelade ftick to the
bottom of the pot: when the apricots are partly
done, lower the pot by little and little, and bruife
the bits of apricots that do not reduce to marma-
lade, and put it into pots.

Gaofeberry Fam.

Clarify your fugar according to the directions
(page 290), and fet it upon the fire: to know
when it has beiled to the proper degree, try it
in the fame manner as for the apricot marmalade,
but obferve that the little ball, when cool, fhould
break under your fingers: them put 1h your
fruit and let it boil vp ftrongly, twice: take the
fauce-pan off thefire, ftrain your {weetmeat through
a fieve, and immediately putit into pots. When
it is cold, cover the pots, dipping your firft cover-
ing in brandy, that your {weetmeat may keep the

' better ;
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" better ; a method you muft obferve with all fweets
meats, and likewife never to cover the pots tilf
the {weetmeats are cold. S

To make Currant Felly @ la Bourgeoife.
Clarify your {ugar according to the diretions |
(page 290); then take any quantity of currants |
you pleafe, and fet them over the fire in a fauce=
pan, letting them boil up once or twice : put them
upon a fieve to drain, meafure the juice of your
currants, and put into another {fauce-pan as many
pints of clarified fugar : boil it to the fame degree
as the preceding, and put in " the juice of your
currants: let it boil up ftrongly twice, fkim it -
well, ‘and put it 1nto your pots.

To make Apple Felly.

It 1s made the {fame as currant jelly, with this
difference, that the juice of the apples muft be
drawn by boiling them in a little water, and after-
ward ftrained through a linen cloth: you will
know when your jelly is done by taking fome in
the fkimmer and letting it fall into the fauce-pan ;
if 1t falls in pearls, it is a fign that it is time to put
it 1nto your pots. ' ;

Apple jelly is made red by adding a little
cochineal,

_ Barberry Felly.

Pick your barberries trom the ftalks, and boil
them over a flrong fire that they may not turn
black, with a little water ; {train them through a
fieve and finith your jelly like the currant jelly,
as above, _

To -
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To make Quince Yelly.

Choofe your quinces almoft ripe, part them,
take out the cores,and cut them into bits and
boil them in water: ftrain them through a fieve,
and finith your jelly like that of the' cur=
rants. |

To make white and red Pear Felly.

It is made like apple jelly. To make it
red, the only difference is, to flew the pears
in red wine inftead of water, and add a little
cochineal. ’

To make Apple Marmalade.

Boil fome pippins till they begin to be tender,
thift them 1nto cold water and take off the fkin 3
fqueeze the pulp through a fieve and put it over
the fire, letting it remain till it is become very
thick : then weigh as much fine fugar as you™
have marmalade, and boil it till you fee large {par-
kles of fugar arife when you dip m the fkimmer,
and clufter together: then putin your marmalade
and ftir 1t with the {ugar: replace it upon the
fire merely that the marmalade may heat, and
keep ftirring it till it begins to boil; then take it
off, and when it is a little cool put it into pots, but
do not cover 1t till it be quite cold.

To make Plumb Marmalade.
Stone any quantity of plumbs you choofe, and
boil them with a little water till they are reduced
to a marmalade ; put it into a fieve, and replace

what you have ftrained upon the fire: let it bq'ﬁ
ti
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till the marmalade almoft fticks to the pot; then
weigh it, and put the fame quantity of ﬁ:.gar that
you have of marmalade. Put the fugar upon the

fire with a full gill of water, and boil and well
fkim it: to know when it is boiled toa proper
degree, dip two of your fingers in cold water,
then into the {ugar, and immediately again into
the water; if the fugar which remains upon your
fingers fnaps fhort, putin your marmalade, and

ftir it over the fire with the fugar, tillit begins to -

fimmer: when it is cold, put it into pots and
throw a little fine {fugar over it.

To preferve Plumbs.

Take any fort of plumbs you think proper,
parboil them, and when they are very foft, take
them out and put them into cold water. Clarify
five pounds of fugar for an hundred plumbs; put
_them into a clean bowl one by one, leaft they
thould break, and add your fugar a little more
than luke-warm, morning and evening for four
or five days; put your plumbs upon a fieve to
drain, -md boil the fyrup, fkimming it every
time it boils up: put your plumbs into another
jar and your fugar over, luke-warm as before:
to conclude, if you find that the fyrup 1s not
fufficiently flrong in the laft boiling, boil it
again, adding two glafles of water to cleanfe it :
an this cafe pour it bmlmg over your plumbs.

Ta preferve Apricots whole or cut in balves.
They are done in the fame manner as plumbs.

Ta

i

|
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: To preferve Pears.
They are done in the fame manner as plumbs.

To make Pear Marmalade.

Boil any quantity of pears you. pleafe till they
are tender ; take off the rind and ftrain the pulp
through a fieve, and put it upon the fire till itis
near fticking to the pot; then weigh your mar-
" malade, and put an equal quantity of f{ugar into
a {auce-pan, with a gill of water: fkim it and
boil it to the fame degree as for the apple mar-
malade: then put in the marmalade, mix it with
the fugar, and when it begins to fimmer put it
into pots, and, being ' cold, ftrew over fome
powdered {ugar. |

- To preferve green Apricois and Almonds.

When you have taken the down off the
apricots or almonds (in the manner direfted in
the compote of green apricots), boil them 1n
water, till in pricking them the pin eafily enters
and the apricot falls : then clarify fome fugar, a
pound to a pound of fruit: boil your fyrup four
or five days, morning and evening, without the
fruit, which lcave to drain upon a fieve; then put
the fruit into a pan, and pour over the {yrup not
much above luke-warm : when the apricots and
almonds are green, your {weetmeat is done.

To preferve unripe Grapes.
Take out all the feeds, and take a pound of
grapes to a pound of {ugar: put a part of the

grapes into a {auce-pan, and a part of the fugar
X in



( 306 )
in powder over them, continuing to put the fugar
and grapes in lavers till you have uted your quan=
tity ther put the g apes over a flow fire, and let
themm boil gently till they become green: then
put them 1nto your pots.

To preferve four Grapes whole.

To a pound of fruit add a pound of fugar in
powder ; put both into a fauce-pan over a good
fire, and let them boil vp firongly three or .four -
times ; if your grapes be not very greeny boil
them till they are greener, and put them mme-
diately into pots.

7o make a Marmalade of four Grapes.

Pur four pounds of grapes that are nearly ripe,
having picked them from the-italks, into fome
hot water, and when they are ready to boil take
thom from the fire and cover them, that they
may regain their colour; being ¢old, take them
out, and draw from them as miugh marmalade as
you are ablc, by rubbmg them through a fieve
with a wooden {poun: put this marmalade inte
a fauce-pan over the fire, tll the moifture is eva-
porated, and it betomes thick: to a pound
take a pound of fugar, boil 1t to the fame degree
as for the apple marmalade ; tuke it off the
fire and put in your marmalade to mix with
it; replace it on the fire merely that it may heat,
flir it, and then put it into pots, '

9o make Grape Marmalade & la Béurgesife.
Tuke any quontity of grapes you chooie, that
are not quite ripe ; pick them from the {talk and

put
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put them intofome water that is near boiling, over
the fire ; when the grapes begin to wrinkle and
rife to the top, throwin a little cold water and
lower the fire; cover them that they may become
green, and leave them in the fame water till they
are enough : then drain them, and with a wooden
fpoon fqueeze -the pulp through a fieve : weigh
this marmalade, and put it into a fauce-pan, with
the fame weight of fugar : boil them together till
they are well united, and, when cold, put your
marmalade into pots. ;

To make a Yelly of [weet and Jour Grapes.
It 1s made in the {ame manner as currant jelly
a la bourgeoife (page 302).

To make green Almond and green Apricot Marmalade,
Take the down off {cme green apricots or al«
monds, according to the direétions 1 the article
of compote of green apricots (page 295): boil
them in water till they are very tender, and fhift
them into cold water; let them drain and then
bruife and rub the pulp through a fieve: fhr
this marmalade over the fire till it 1s ready to
ftick to the fauce-pan; then weigh it, and put the
fame weight of fugar upon the fire with a gill of
water : as it boils {kim it, and let it continue boil-
ing till it is enough, which you may know by
putting your fingers into cold water, then in the
fugar, and initantly again in the cold water ; if
the fugar which remaius upon your fingers breaks.
clean, inftandy put in the marmalade; ftir it well
into the fugar, take care that it does not boil,

and put it into your pots,
| X 2 Strawberry
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Strawberry Marmalade.

Pick and walh half a pound of f{trawberries,
drain, and rub them through a fieve: put a pound
of fugar with a glafs of water upon the fire; fkim
and boil it to the fame degree as for the apple
marmalade (page 303): then putin your ftraw-
berry marmalade, and ftir it into the {fugar over
a maoderate fire, not fuffering it to boil, and put
it iuto pots. ' :

Rafplerry Fam.,

Boil a pound of fugar in the fame manner as for
the {trawberrics, and put in the rafpberries prepar-
ed thus: pick two pounds of ralpberries, and rub
them through a tieye with a wooden {poon; ftir
this marmalade over the fire tll the moifture eva-
porates,and 1t is ready to ftick to the fauce-pan 3
then put it into the fugar, let it boil up a few
times, and put it into pots,

To make Cherry Marmalade,

Boil two pounds of fugar according to the
dire¢tions for the ftrawberries; then pur in
four pounds of cherrics, having ftoned them
and taken off the ftalks; ‘boil them together till
the {yrup fticks to your fingers, and put them
into pots.

Orange-Flower Marmalade,

Put a pound and a half of fugar into a fauce-
pan with a gill of water, and boil it to the fame
degree as for the apple marmalade (page 303) 3
then take half a pound of orange-flowers picked,

and
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and boil them half a quarter of an hour in water
put the n upon a fieve to drain, and throw a little
allum into the water in which they were boiled ;
Put {ome more water upon the fire, and when it
boils, {queeze in the juice of a lemon and put in
your orange flowers; boil them in the lemon-
water till they are quite tender, and throw them
nto cold water, with a little lemon juice ; then
{queeze them in a linen cloth, and pound them in
a mortar till they are reduced to a marmalade:
ftir this marmalade into the fugar over a flow
_ﬁre, taking care that it does not even fimmer: put
it into the pots, and when cold throw over a little
fine {ugar.

Peach Marmalade.

Peel fome peaches which are not too ripe, and,
having taken out the ftones, cut them into little
bits, and make the marmalade in the fame manner
as the apricot marmalade fans fagon (page 301).

Barberry Marmalade.

Boil a pound and a half of fugar the fame as for
the pear marmalade (page 305): then put in a
pound of barberries prepared according to the
following direttions: Firft, ftone and boil them
in a ftew-pan with a glafs of water, till they are:
reduced to a marmalade; rub the pulp through
a fieve and ftir it over the fire, letting it boil till
it is near fticking to the fauce-pan; then mix it
with the fugar, and ftir it over the fire till 1t 15
ready to bail ; take it off and putit into pats,

X 3 Quinee
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Quince Marmalade.

Thke any quantit}! of quiﬂcas you plea{'t:, and
‘boil them in water till they aretender: put them
into cold water till they are quite cold, part them
and take out the cores; then bruife and rub
them through a fieve, fet the marmalade upon the
fire and keep ftirring 1t till it be thick; weigh it,
and boil the fame quantity of {ugar that you have
of marmalade, in the {ame manner as for the
marmalade of apples (page 303) : then add the
marmalade to the {ugar, and ftir them together
over the fire ; take it off when they begin to fim-
mer, and put it into pots.

-

T'o make different Sorts of SYrurs,

To make Syrup of Violets.

Upon a quarter of a pound of violets, picked and
put nto an eartben pan, pour a gill, of boiling
water (put fomething upon the viclets to keep
them down in®the water); cover them, and put
them upon @ very flow fire for two hours; then
put them into a linen cloth and fqueeze them till
youobtain a pint of juice, which this quantity of vio-

lets will yicld : if you have a pint, take two pounds

and a half of fugar, with a gill of water, boil and
{kim it well, and let it continue boiling till dipping
your fingers firft in cold water, then m the fugar,
and then again in cold water, the fugar that fticks
to them breaks clean; then pour in your violet
water, taking great care that your {yrup does not
burn : wdhen they are well incorporated together,

- put
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‘put the {yrupinto an earthen pan, cover it, and fet
the pan apon hot embers during three days, keep-
ing the heat as equalas you ean, and not too vio-
dent : when the fyrup extends into a thread be-
“tween your fingers, put it into bottles.

Svrup of Cherries.

Take two pounds of cherries very ripe and very
fovud, pick off the.flalks, tske out the ftones,
and put them vpon the fire, with a-large glafs of
‘water; let them, boil up cight or ten tiumes, and
ftrain them through a fieve : put two pounds of
dugar over the fire with a olafs of water, boil it to
'the {fame degree as for the apple marmalade (page
303), and .put in your cherry, juice; boil them
together.till they acquire the confiftence of fyrup.

Syrup .of Apricots.

According to the time you bave occafion to
keep your fyrups, it is neceflary to put more or
lefs fugar. To keep apricot fyrup from one feafon.
“to-another, the proportion is two pounds of fugar
to a pound of fruit: ftone a pound of apricots
well ripened,and having peeled the kernels and cut
them into little bits, cut the apricots alfo into
bits: put two pounds of fugar into a fauce-pan
with a glafs of water, and boil it in the fame
-manner as for the apple marmalade (page 303):
-then put in the apricots with their kernels, and
‘boil them together over a moderate fire, -till the
yrup will extend into a thread between your
«fingers without breaking, and ftrain it . through a
fieve. Ot make your fyrup thus: Having cut

the apricots and kervels as before directed, put
X 3 | themy
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them upon the fire with a glafs of water, and boil
them till they are reduced to a marmalade : put
them into a fieve and ftrain off all the juice, let
it fettle and ftrain it again through a napkin; add
this juice to the fugar, and let it boil to the con-
fiftence of a {trong {yrup,

To make Mulberry Syrup.

Take two hundred of fine mulberries very ripe 3
put them upon the fire with a glafs of water; let
them boil up five or fix times till they have given
all their juice, and {train them through a fieve ; let
the juice fettle, and firain it a fecond time through
a clofer fieve: take two pounds of fugar, fet it
upon the fire with a gill of water, fkim and boil
it to the degree as for the fyrup of violets (page
310); then put in the mulberry-juice, and fhir it
well over the fire till it is incorporated with the
fugar, taking care that it does not boil; put it
mto an earthen pan well covered, and {ect it three
days over fome hot embers, keeping the heat
‘a5 equal as you can, and not too violent : when

" the fyrup will extend into a thread between your
fingers without breaking, put it into bottles, but
¢o not clofe them tll it be quite cold.

To make Syrup of Verjuice.

Put two pounds of caffonade * upon the fire
with a gill of water, make it boil and fkim it,
letting it continue to boil till, in dipping the fkim-
mer into the caffonade, thaking it over,and blowing

“acrofs the holes, the fugar rifes in little {parkles :

* A fort of Sugar.
o then
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then have ready the juice exprefled from two
pounds of, four grapes very green and large, the
{eeds being firlt taken out and the fruit pounded,
and put it into the fugar, letting them boil toge-
ther till reduced to a very ftrong {fyrup, which you
will know by its forming a ftrong thread between
your fingers like the preceding.

To make Syrup of Quinces.

Take a dozen of very ripe quinces, pare them,
and take out the cores; pound them and wring
them in a linen cloth, to obtain the juice; let it
fettle, pour it clear off, and toa gill of juice take a
pound of caflonade; boil it in the fame manner as
for the fyrup of verjuice, and when it 1s boiled to
‘the proper degree, put in the quince juice and let
them boil together to a ftrong 1yrup, of the {fame
confiftence as the preceding.

To make Syrup of Marfb-mallowws.

Boil a pound of caffonade in the {ame man-
ner as that for the fyrup of verjuice; then put
in your juice of marth-mallows prepared thus:
Boil three quarters of a pound of mallow-roots, cut
{mall, ina pint of water, after having {craped and
wathed them ; let them boil till the water fticks
to your fingers, then wring them in a linen cloth
to obtain the juice: let it fettle and put the clear
" part into the fugar, and boil them together to
the confiftence of f{trong {yrup, proving it like
the preceding.

X fa
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To make Syrup of Apples.

Take a quarter of a pouud of golden pippins
perfe&tly found, cut them into very thinlices,
and boil them with half a gill of water: when
they are reduced to a marmalade, wring tlem in a
linen cloth, and exprefs all the juice ; let the juice |
fettle, pour it clear off, and to a gill take a pound |
of fugar; boil it to the {ame degree as for the |
fyrup of cherries (page 311) ; and then put 1o the
juice of the apples: let them boil togethier till the
fyrup will extend to a thread between your fingers,
‘without eafily breaking.

To make Syrup of Lemons.

‘Syrup of lemons is not ufually made:till wanted
“for ufe : when you have occafion forit, put half
a pound of {ugar into a fauce-pan, with a {fmall
glafs of water; make it boil and fkim it, and let
it continue to boil till it will extend mto a
thread between the fingers, which breaks and
forms a drop upon the I'lgugers; then put in the
juice of a {mall lemon, let it boil up a few times,
and ufe it.

Ta make Syrup of Capillaire.
Put.an ounce of the leaves of maiden-hair for a
.moment into boiling water ; take them out and
infufe them at leaft twelve hours upon hot embers,
and then ftrain them through a fieve: put a
pound of {ugar into a fauce-pan” with a good
glats of water, boil it to the { me degree as for the
fyrup of violets (page 310), and put in your capil-
‘daire or maiden-hair water, uot {uffering it to boil 5 |
5 take




(i)
take it off the fire as foon as it is lﬁliflgleﬂ with -
‘the fugar; put it into an earthen pan, clofe
;'cnvered, and fet 1t during three days ever hot em=
bers, keeping the heat as equal as you can and not
too violent: when 'the {yrup will extend into'a
ftrong thread between your fingers, put it into

bottles, taking care not to cork them till the {yrup
15 quite cold. :

To make Syrup of Orgeat.

To half a pound of {weet almonds add two

“ounces of the four cold feeds, and half an:ounce
‘of bitter almonds : blanch the bitter almonds in
‘boiling water, and as you do them throw them into
‘cold water; when theyare drained, put them intoa
mortar with the cold feeds, and pound the whole
‘together till it 1s very fine: as you beat it, to
‘prevent it from turning to oil, put n from time
to time half a fpoonfull of cold water ; afterward
‘mix it with.a full gill of warm water, and let.at
infufe upon a very {low fire thtee hoursy ftrainit
‘through a coarfe napkin, {queezing it hard with'a
wooden {poon .that the powder of the ‘almonds
may pafs: then take a pound of {ugar, and boil it
in the fame manner as for the {fyrup of violets
(page 310), and finith it in the {fame manner upon
‘hot embers,

To make Syrup of Poppies..

This fyrup is very falutary for a cold: take
‘half a pound of. thofe poppies which bloom wild
‘among the wheat ; put them into an earthen pan,
and pour upon them a pint of boiling water ; let
‘them infufe four and twenty hours upon a Eary-

oW
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flow fire, then let them boil up twite; and ftraig
them through a fieve, fqueezing themr hard to
exprefs all the juice : put a pound of fugar into 3 2
fauce-pan, with a gl.lis of water ; boil and wel
fkim it, and then put in your poppy-liquor, letting:
them boil together to the confiftence of a fyrup,
which you w:ll know, as in former examples, by
trying whether it will extend between your fine
gers 1n a thread that will net eafily break. Syrups
of peach blofloms is made in the fame manner.

90 make Syrup of Red Cabbages, 1o fortify the Stomacl,

Cut and wa{h a large red cabbage, put it into
a {tew-pan and boil it 1n water three or four hours,
and till there remains no more than a pint o &
liquor: put the cabbage into a fieve, {queezing it
till you have exprefled all the juice; letit fettle, and §
pour it off clear; then put a pound of Narbonne
houey into a fauce- -pan, with a glafs of water; let!
" it boil, {kimming it often: when the honey 1s very

~clear put in the cabbage juice, and boil them;

- preceding.

To make Almord Pafle for Orgeat. !

Take a pound of {weet almonds biauched and.
pound them ina mortar, wetting them from time*
to time with a little water, left they fhould turn’
to oil : when they are pounded, add half a pound?
of fugar pounded alfo, and mix the whole 1nto &
pafte ro ufe when you have occafion. This paftes
will keep fix and even twelve months, W hen you
ufe it take a bit about the fize of an egg, mix it wit
thn:c gills of water and ftrain it through a napking,
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T'o make different Sorts of CoNSERVES,

To makg Conferve of Violets.

Double a ftheet of white paper into the form of
a dripping-pan, making the edge a full inch deep ;'
have ready a pound of fugar, put it into a fauce=
pan, with a glafs of water, boil and tkim it, and.
let it continue boiling, till, in dipping in the {kim=
mer and fhaking it upon the f{ugar, there arife
long {parkles of fugar, which clufter together ;
then take it from the fire, and, when half cold,
put in two ounces of violets picked and pounded
very fine in a mortar; mix them well with the
fugar, ftirring them quickly with a wooden {poon,
without putting them upon the fire, and pour
them into the paper mould ; when your conferve
is cold, mark it with a knife, either in {quares or

1eugthw_ii'e;

To make Conferve of Currants or Goofeberries.
Take a pound of red currants or goofeberries,
pick out the feeds, and put them upon the fire
with a glafs of water ; boil them tll they have
given forth all their juice ; {queeze them through
a fieve, and put them upon the fire till they be=
come a thick marmalade : boil a pound of fugar
in a fauce-pan, with a glafs of water, and tkim
and boil it till, in putting your fingers in water,
then in the fugar, and inftantly again in ‘the cold
water, the fugar which remains on them breaks
clean ; then take it off the fire and put 1n your
currant marmalade, and again {et it upon the fire,
Jetting it remain till a little glaze is formed at the
top;
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top ; then put it into péper moulds as the conferve
of violets.

Conferve of Rafpberries.

Boil a pound of fugar in the fame manner as
for the conferve of currants, and put in a pound
of rafpberries, rubbed through a ficve, and after-
wards dried over the fire in a fauce-pan : finith |
your conferve like that of the currants, |

To make Conferve of Cherries.

Boil a pound of fugar in the fame manner
as for the conferve of currants; {tone and
take the ftalks off a pound of fine cherries,
fet them upon the fire to draw forth their juice,
and then rub them through a fieve till nothing
but the tkins remain ; fet the juice and pulp over
the fire to dry, and finith your conferve like that
of the currants,

To make Conferve of Orange-flowers.

Boil a pound of fugar in a fauce-pan, with a
large plafs of water, to the fame decgree as
for the conferve of violets ; then take it off the
fire, and have ready four ounces of orange-
flowers parboiled, and moiftened with the juice of
half a lemon, being firft flightly chopped with a
knife : put them into the fugar, till the fugar
candies round the preferving-pan ; then pour the
conferve into a paper mould, like that for the
conferve of violets. '

‘ To make Conferve of Apricots.
Boil a pound of fugar in the fame manner as
' for-
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for the conferve of violets, and add to it a quarter
of a pound of apricot marmalade, made thus:
Pare and ftone fifteen or eighteen. apricors,
that are not quite ripe, cut them into bits, and
ftew them with a little water, till they are reduced
to a thick, well-dried mirmalade ; then put them
to the {ugar, and finith your conferve like that of
the currants. '|
To make Conferve of Peaches.

It is mad:'in the famemanner as that of apri-
Cots. | _

_ To make Confeve of Perjuice.

Boil a pound of fugjr in the f{ame manner
as that for the confervelof violets; and when it
has boiled to the prope degree, take it from
the fire about two mifutes, and then put n
your grape marmalade, fade according to the fol-
lowing diretions : Tak(and pick a pound of ripe
grapes from the {talks, bil them till reduced to a
marimalade, and rub the julp through a fieve ; put
thie marmalade again upn the fire till the moifture
evaporates, and it becores thick ; then add it to
the fugar, and ftir then together till the fugar
begins to candy round te edges of the prelerving-
pan ; then pour it into |paper mould like that tor
the violets. '

T make Confert of Mar/b-mallows.

Cut about a poundof marth-mallows, after
having wafhed and fcped them, into very {mall
bits, and boil them with littlewater till theybe re-
duced to a marmalade irub them through a fieve,
and flir them upon thdire till they become very

thick ;



( 320 )

thick ; boil a pound of fugar in the fame manner
as for conferve of goofeberries or currants; put in
the marmalade, and ftir it till the fugar begins to
candy upon the edge of the fiucepan : pour your
conferve into a paper mould like the violets.

To make Conferve of Grapes.
Ulually for all {orts of preferved grapes we take
the mufcadine, as being the beft. Take a pound
and a half of grapes, picl them off the ftalks, and

put them over the fire to plump, and rub them |

through a fieve; put tle pulp over the fire till
the moifture evaporates, and it. becomes a thick
marmalade ; then boil i pound of fugar in the
{fame manner as that fo the conferve of goofe-
berries, and when it ha boiled to the proper de-
gree, put in the marmalde, and finifh it the fame.

To make Confrve of Oranges.

Boil half or three qurters of a pound of fugar
with a glufs of water, wthout {kimming it, till, in
dipping in the {kimmer,and blowing acrofs the
holes, there arife large fprkles of fugar ; take it
off the fire, and, when1is half cold, put in the
peel of a {weet orange gited very fine, and ftir 1t
with the fugar till it begns to thicken: pour the
conferve into a mould lik the former. Conferve
of lemon and Seville orage is made in the fame
manner,

To make Conferve ofCoffee and Chocolate.
Boil a pound of fugarn a preferving-pan, with
a glafs of water, to thelegree of the preceding;
take it off the fire, and lese it to cool: then putin
an ounce of cofice. wetd, ftir them together,
1 6 _ and
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and when they are mixed, pour your conferve into
a paper mould, like that for the violets (page 317).
——Conferve of chocolate is made in the fame
manner, with this difference only, that half an
ounce of chocolate, grated very fine, will be fuffi-
cient to a pound of fugar.

To preferve FRuITS in BRANDY,

To preferve Apricots in Brandy.
Firft preferve your apricots according to the °
direCtions for preferving plumbs (page 304 )z
then put them upon the fire, and, when they boil,
throw in a pint of brandy : let them boil up, and
put them into bottles. The proportion is a pint
of brandy to a hundred of apricots: obferve that
. the apricots muft be taken from the fire while
the brandy is added, left it thould catch fire; and
in cafe this fhould happen, it would be well to
have a wet cloth at hand, to throw over to extine-
guifh it

To make Apricot Ratafia.

Cut a quarter of a pound of apricots in {mall
pieces, and having broken the ftones, take out the
kernels; peel and bruife them ; put them into a
pitcher with the apricots, and a quart of brandy,
half a pound of fugar, a little cinnamon, eight
cloves, and very little mace: ftop the jug clofe,
and let them infufe fifteen days, or three weeks,.
ftirring, the pitcher often: then ftrain it through a
filtering bag, and put 1t into bottles,

Y 7§
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To preferve Pears in Brandy.
T'hey are done in the fame manuer as apricots,

Fo preferve Plumbs in Brandy.
Plumbs of whatever {pecies are done in the fame
mauner as apricots, obferving the fame boiling for
the fugar.

To make Cherry Ratafia.

Stone and pick the ftalks off fome fine cherries
ripened ; add a few rafpberries, bruife the whole
together, and let it infufe in a jug, clofe ftopped,
for four or fivedays : take care to {tir up the pulp
two or three times every day, and then prefs out
all the juice ; meafure it, and to three pints of
juice add three pints of brandy : to the five pints
of ratifia add three handfulls of cherry kernels
bruifed, and a quarter of a pound of fugar to the
pint : {et the whole to infufe ur the {fame jug, with
a handfull of coriander feeds and a little cinna-
mon ; ftir it every day during feven or eight days,
after which ftrain 1t through a filtering bag, and
put it into bottles clofe ftopped.

To preferve Cherries in Brandy.

To a pint of brandy add a full pint of the juice
of ripe rafpberries, and a pound and a half of
fugar : then take fome fine cherries, well ripened,
and very clear ; cut the ftalks about half way, and
arrange the cherries in bottles, pouring the brandy
and {ugar over them: flop the bottles clofe, and
keep them for ufe. In the winter you may ferve
them iced, by dipping them in fugar mixed with

the
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Fhe white of an egg.——Take care to have enough
of brandy and fugar to cover your cherries.

To make Ratafia of red Fruits.

Take two pounds of cherries (having firft ftoned
them and pickedoff the ftalks), a pound of currants,
a pound of black cherries, a pound of rafpberries,
and a pound of mulberries, which, if you ﬁave not
time to procure them all at once, may be put in at
different times: bruife all thefe fruits together,
and put them into a jug with their juice, and half
the kernels of the cherries pounded ; let the whole
work together three days, and then ftrain the
Juice through a fieve; put it again into the jug,
with as much brandy, a quarter of a pound of
fugar to a pint of ratafia, and a roll of cinnamon :
let the whole infufe two months, and then pour
your ratafia clear off into bottles. :

. To make Cherry Wine.

To make five pints of cherry wine; take fifteen
pounds of cherries and two pounds of currants,
bruifing them well together ; add two thirds of the
cherry-kernels pounded, and put the whole into a
barrel, with a quarter of a poundof {ugar to a pint of
juice : the bartrel fthould be full, and covcred only
with a vine-leaf while it is working, which will
be pearly three weeks:! take care to keep the
barrel always full, by adding more cherry-juice :
when it has done working, ftop it with a bung,
and two months after draw it clear off into

bﬂt:lﬂﬁ-
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. A Receipt to make the excellent Liquor called V efpretto,
veve  gpproved by the King's Phyficians at Montpellier.
7 Put a quart of brandy into a glafs or ftone

bottle with the follewing feeds, after having
bruifed them in a mortar: Two large feeds
of angelica, an ounce of coriander feed, a good
pinch of fennel feed, and as much annifeed ; add
the juice of two lemons, with the zeft of the peels,
and a pound of {ugar: let the whole infufe in the
bottle four or five days, taking care to fhake it
from time to time that the fugar may diffolve ;
‘then ftraini it through a filtering paper, and put it
into bottles, ftopping them clofe.——This liquor
is excellent for all diforders of the ftomach, indi-
geftion, vomiting, colic, obftru&ion, retention of
urine, opprefiion of the {pleen, giddinefs, rheu=
mati{m, thort breath, &c, &e.

To make Ratafia of Kernels and Seeds.

Take a pouhid of apricot-kernels, or you may, 1f
you pleafe, ufe only almonds : infufe them during
eight days in’ two pints of brandy and a pint of
water, with a pound of {ugar, a handfull of cori-
ander feed, and a little ¢cinnamon ; then ftrain it
through a filtering bag, and, being very clear, put
1t into bottles. = All ratafias of this kind are made
in the fame manter.

T0 make Orange-flower Ratafid.
Take a4 pound of orange-flowers picked, with
a quart of brandy, a pint of water, and a pound of
fugar : let them infufe three weeks or a month,

and ftrain the brandy through a filtering bag.
: 3 ‘T'ﬂ
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To make the fame another Way.

Put three quarters of a pound of orange-flowers
into a pitcher, with three pints of water and lefs
than two of brandy, and a pound and a half of
fugar : fet the pitcher in a caldron of boiling water,
upon the fire, during ten hours; then take it off,
and let it cnol in the pitcher before you f{train it.

To make the fame another W ay.

~ Take a pound of fugar, with a glafs of water,
and boil it to the fame degree as for the conferves;
then take it off the fire, and put in half a pound of
ﬂrange-ﬂc}wm leaves, and let them boil up a few
times with the fugar take them off the fire, cover
them well, and leave them in the fugar five or fix
hours; thcn put them over a flow fire,with a pint of
brandy, letting them remain no lnnger than is
11&Cr:ﬁ'ary for the brandy to mix with the fugar;
afterwards {train your ratafia through a napkin,
and put it into bottles. To keep the orange-flowers,
{queeze them well, and take half a pound of fugar,
boil it to the fama degree as for {fyrup of violets
page 310); put in your orange-flowers, let them

oil up, and ftir them over the fire till the ﬁlgar
becomes candied, and pour them through a fieve.
Thefe or'mcre—ﬂms. ers will keepin a dry place, and
are ufeful to put into creams, or any thing that
requires orﬂnge-ﬂowers thred.

To inake Quince Ratajfia.

Take fome good quinces, pare and pound them,
having taken out the core ; wring them well in a
new linen cloth, and meafure the juice you have

pid drawn
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drawn from them: put a:quart of brandy to three
pints of the guice, and a quarter of a pound of
fugartoa pint of the ratifia, ﬁ_:u*:ne cinnamon,ginger,
and mace 1n moderate iltuantltles : infufe the whole
ten or twelve days, ftopping the pitcher clofe;
then ftrain it through a filtering bag, and put it
into bottles far ufe. |

Annifeed Ratafia.

To make a quart, boil two pounds of {fugar with
a gill of water, till the fugar is well {kimmed and
clear ; then boil a gill of water, and put into 1t
three ounceg of annifeed ; let it infufe a quarter of
an hour, and add to it the fugar, with three pints
‘of brandy; ftir it together, and put it into a
pitcher : ftop it clofe, and let it infufe in the fun
three weeks ; then ftrain it through a napkin or
filtering cloth, and put your ratafia into bottles for
ufe.

To make “funiper Ratafia.

To make three pints of ratafia, put a quart of
brandy into a jug, with a full handfull of juniper~
berries, and a pound and a half of fugar, boiled 1n
a quart of water, and well fkimmed: ftop the
pitcher clofe, and fet it for about five weeks in a
warm place; then ftrain 1t through.a filtering
cloth, and when it 1s quite clear, put 1t inta
bottles, taking.care to cark them well. Thig
ratafia” is a ilomachick, and the better for
keeping. ' il |

To0 make Lemon or Seville Orange Ratafia.
.Take the peel of eight lemons or Seville oranges,
without any of the white that lays underneath; cut
: e
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itinto little bits, and infufe it with three pints of
brandy in a pitcher three weeks; then boil a pound
of fugar with halfa gill of water, fkim it well, and
put it into the pitcher with the brandy, letting it
infufe twelve or fifteen days longer ; after which
ftrain it, and put it into bottles. The excellence

of this ratafia depends upon the length of time it
15 kept.

To make W alnut Ratafia.

When the walnut is formed, take a dozen whole
ones ; {plit them in half, and put them into a
pitcher, with three pints of brandy; f{top the
pitcher clofe, and keep it during fix weeks in a
cool place, thaking the pitcher from time to time ;
then boil a pound of fugar with a gill of water,
fkim it well, and when you have ftrained the
brandy through a napkin, add to it the fugar, with
a bit of cinnamon, and a little coriander feed ; let
the whole infufe about a month, pour it off clear, .
and put it into bottles. |

To make a cool Drink for Summer.

Take any fort of fruit you like, whether cherries,
currants, {trawberries, ralpberries, or mulberries ;
to a pound of fruit a pint of water: bruife your
fruit, and mix it with the water ; then ftrain it
through a linen cloth, adding a little fugar, and
keep it in a cool place, till you have occafion to
ufe it, L R R T |

If you would icg it, add a little more fugar, and
put your fruit-water into meulds of tin, and ice
it with ice, falt, or faltpetre, flirring it in the
moulds without ceafing, that it may ice quickly :

¥ 4  when
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when it begins to cnngeal, ftir it from time to
time with a {poon till it be iced, or'the edges will
be too much congealed, and the middle not at all :

* when it is iced properly, drefs it in little glaffes,
and ferve it Jmmedlately

To ice Creams, &e.

T'ake any fort of cream or fluid you pleafe, and
put it into little tin moulds to ice: as it congeals
take care to ftir it from time to time, and when it
is iced, ferve it in glaffes. When you would ice

any thmg, begin an hour before you have uccafuu
to ferve it.

To make Canelons of Iced Cream.
Canelons are made in the fame manner as iced

cheefes; the difference is in the moulds in which
they are iced.

Iced Cream Cheefe.

Take a pint of thick cream, or a gill of milk,
the yolk of an egg, and three quarters of a pnund
of fugar; let 1t boil up three or four times, and
take it off the fire ; then put in fome effences, as
HOE orann'e-ﬂuw-::rs, bergamﬂt orange, Or lemon,
and put it 1nto your tin moulds to ice : put the
mould into a little pail pmpc}rtmﬂﬂd to the fize of
it, after having put the ice well poanded at the,
bottom, with a handfull of falt-petre or falt, and
put the fame round the mould : when your
cheefe is iced, and you are ready te ferve it, dip
the bottom c}r the mould i in boiling water, to de-

tach the cheefe ; drefs it in the bowl, and {erve 1t
immediately.

Strawberry
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Strawberry Cream.

Take about a gill of {trawberries, and having
picked, wafhed, and well drained them, pound
them in a mortar: boil three gills of cream with

a gill of milk, and {fome fugar, till it is confumed
to half, and when it is cold, put in your ftraw-
berries, and mix them together, alfo a bit of run-
net about the fize of a coffee berry, and put it
into the cream when it is Jukewarm ; ftrain the
whole through a fieve, and put it inm a deffert-
plate which will bear the fire; cover it with a
cover which will admit fire over it, and when the

cream is fet, put it in a cool place, or upon me,
till you are ready to ferve it

7o make Rafpberry Cream.

It 1s made the fame as ftrawberry cream, with
this difference, that when the cream is {ufficiently
reduced, and you take it off the fire, put in the
yolks of two eggs beat up with two {poonfulls of
cream ; rep]aca it upon the fire, merely to do the

eggs, tak ing care that they do not boil, left they
thould curdle ; and ﬂmfh your cream as‘the pre-
ceding.

To make IWhipt Creant. :

Take a pint of good cream, and put it into an
earthen pan, with a few dried orange-flowers thred
fine, half a quarter of a pound of fine fugar, and
a bit of gum-dragant about the fize of a {mall nut,
pulveuzed whip your cream, and, as the froth
rifes, take it off with a {fkimmer, and put it upon
a ﬁwe, with a dith underneath to receive what

drops :
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drops : continue to whip it till there remains no
more in the pan; and if you have not enough,
take that which has droped through the fieve, and
whip it again : fome people garnifh the cream
with lemon chips, but it is ufually ferved alone :
thofe who love the flavour of lemon, may add a
little green. lemon-peel, thred very fine, to the
cream before 1t 1s whipt, but then it is unnecef-
fary to garnifh it with lemon chips : drefs it upon
your deffert-difh, 1 the form of a domg, or, fo
variety, in the thape of little rocks, '

To make Cream a la Portugaife.

Put half a {poonfull of orange-flower water inta
a pint of good cream, with a full quarter of a
pound of fugar, and the yolks and whites of two
new-laid eggs ; beat the whole together, till your
cream 1s well thickened ; put it into a filver del-
fert-plate, upon {bme hot embers, covered with
a cover that will admit fire over 1t, and when the
cream i1s fet, put the dith upon fome ice, or n a
cool place, till you are ready to ferve it, |

Strawberry and M@éfr@ Cream whipped. ,
Bear three gills of thick cream, and as the froth
rifes, take it off with a {kimmer, and put it upon
a fieve, with a dith under to receive what drops ;
then take two handfulls of ftrawberries or rafp-
berries well picked, and rub them through a fieve;
add to them two ounces of fine fugar, and mix the
_whole together, whipping it with the cream a
moment before you ferve itup, |

To
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To make Cream a la Reine.

Boil a pint of cream with two ounces of fugar
till half is confumed; then take it off the fire, and
put in a coffee fpoonfull of orahge-flower water,
and the whites of two eggs whipped ; ftir them a
moment upon the fire with the whifk, and as foon
as the whites of the eggs are done, difh the cream in
your deflert-plate, letting it coolibefore you ferve
it up.

Cheefe & la Créme, _

Make a pint of good milk lukewarm, and ftir
in a bit of runnet about the fize of a pea; put it
over a few hot embers, covered, with fire at the
top, and when the curd 1s fet, put i1t into a lictle
ofier batket, made for the purpofe, and when it 15
well drained, drefs it in a deﬂf-rt-dlih and ferve it
with good cream and fine {ugar over,

Whipt Cheefe.

Shred a little green lemon-peel very fine, and
put it into an earthen pan, with three gills of good
thick cream, and a bit of gum-dragant, about the
fize of a pea, 1n powder : whip your cream, and
as the froth rifes take it off with a fkimmer, and
put it into a little wicker bafket made for the pur-
pofe, putting a bit of muflin at the bottom if the
bafket be not clofe: when the cream 1s all whipt,
let your cheefe drain till you have occafion to ferve

it ; then turn it into a deflert-difh, and throw over
{ome powdered loaf-fugar.

To make Cheefe ¢ la Princeffe.
Put a pmt of cieam upon the fire, with lefs than
a plnt
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the fugar begins to candy: have ready a little fing
fugar beat up with the white of an egg to the
confiftence of thick cream; put it to the fugar,
ftir it quick, and pour your cake into the paper
mould, keeping the bottom of the faucepan
turned over 1t while it is hot, to prevent its falling.
Violet cakes are made in the fame manner, with
this difference, that to a quarter of a pound of
violets, three quarters of a pound of fugar only
will be neceflary. Crilped orange-flower cakes
are made the fame, excepting that the flowers muft
be firft dried over the fire with a little powdered
fugar, before th'key are put into the boiled fugar.

T make commion Bifcuits.
Take the weight of eight eggs in fine fugar, and
of four 1n flour, and put them feparately upon a

plate: break the eight eggs, and beat the yolks
half an hour with the fugar, and a little green
lemon-peel ; then beat the whites, and when they
are well frothed, mix them wuh the fugar, and
ﬁlI‘ in the flour by degrees: have ready fome tin
paper moulds, buttered within put in your
paﬂe, filling the moulds but a little more than half;
throw fome powdered, {ugar over,  and {et your
bifcuits 1n an oven half an hour ; when they are

of a fine gilt colour, and half -::Dld take them out
of the moulds.

To mnake Spoon Bifcauts.

Thefe bifcuits are made in the fame manner as
the preceding, with this difference, that the weight
of four eggs in fugar is fufficient, and then they
are not put into moulds : when youn pafte is made,

take
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take 2 {fpoonfull for each bifcuit, and drop it
upon a fheet of white paper, and hfwing thrown
fome powdered fugar over your bifcuits, bake them
in a cool oven, like the preceding, and when done
take them off the papers with a knife.

To make Bifcuits for Cordials.

T'ake the weight of five eggs in {fugar and the
fame in flour ; put the fugar into a pan, with the
peel of a green lemon thred fine; fome crifped
orange-flowers fhred fine alfo, and the yolks of
five eggs, and beat them together till the fugar is
well mingled with the eggs; then ftir in the flour,
and beat the whole together: beat the whites of
the eggs you have put apart till they rife in froth, -
and mingle it with the fugar and flour: have
ready fome white paper made into the form of
little trenches, each about the depth and length
of a finger ; rub them with hot butter, and then
put two fpoonfulls of bifcuit into each trench ;
throw fome powdered fugar over, and put them
into a mild oven : when they are done of a good
colour, take them out of the papers, and putjthem
upon a fieve, in a dry place, till you have occafion
to ufe them.——T'hefe bifcuits are excellent to
take with cordials.

To make light Biftuits.

Take ten eggs; put the yolks of five into a
pan, with a few crifped orange-flowers and the
peel of a green lemon, both fhred very fine; add
al{o three quarters of a pound of fine fugary and
beat them together till the fugar is diffolved, and

well mingled with the eges ; then beat the gwhites
of
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of the ten eggs, and when 1t is well frothed; mix
it with the fugar; fir in lightly, by degrees, fix
ounces of flour, and put your bifcuits into buttered
moulds; powder them with fine fugar, and bake
them in an oven moderately heated. *

| To make Sweet-meat Bifcuils.

Pound the peel of a preferved lemon iit a mortar,
with fome orange-flowers crifped ; add two {poon=
fulls of apricot marmalade, three ounces of fine
{ugar, and the yolks of four eggs, putting the
white apart ; mix the whole together, and rub it
through a fieve with a {poon; then add the whites
of the eggs beat up to a froth, and put the bifcuits
in an oblong form upon fome white paper ; throw

a little fine fugar over; and bake them in an oven
moderately heated. :

9o make Chocolate Biftuits.

Take fix eggs, and put the yolks of four into
one pan, and the whites of the whole fix into ano«
ther; add to the yolks an ounce and a half of
chocolate, bruifed very fine, with fix ounces of
fine fugar; beat the whole together well, and
then put in the whites of your eggs whipt to a
froth: when they are well mingled, ftir 1n by
little and little fix ounces of flour, and put your
bifcuits upon white paper, like {poon bifcuits (page
333), or 1n little paper moulds buttered : throw

over a little fine fugar, and bake them in an ovegn
moderately heated.

Ta make Almond Bifcuits,
They are of two forts, bitter and {weet almonds:
| to
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to make the laft, take a quarter of a pound of
{weet almonds, pick, and pound them fine in a
mortat, {prinkling them from time to time with a
little fine fugar ; then beat them a quarter of an |
hour with an ounce of flour, the yolks of three -
eges, and four ounces of fine fugar, adding after-
ward the whites of four eggs whipt to a froth :
have ready {ome paper moulds, made like boxes,
about the length of two fingers {quare; butter
them within, and put in your bifcuits, throwin
over them equal quantities of flour and powdered
fugar : bake them 1n a cool oven, and when done
of a good colour, take them out of the papers.

Bitter-almond bifcuits are made in the fameé
manner, with this difference only, that to two
ounces of bitter almonds muft be added an ouncé
of {fweet almonds.

To make Filbert Bifcuit.
They are made in the fame manner 4s the al<
mond bifcuits. : :

T o make Bifeurts & la Sainte Cloud.

Take two ounces of ground rice fifted through
a fine fieve; put it into an earthen pan; with half
a pound of fine {ugar, the yolks of four eggs, and
a little green lemon-peel fhred fine; beat the
whole well together, and then put in the whites
of eight eggs whipt to a froth ; put your bifcuits
into little paper moulds buttered; fet them in an
oven moderately heated, and when they are done
of a good colour, take them while hot out of the
moulds; then beat half the white of an egg, With
two {ipoonfulls of double-refined fugar, ad;:’riﬂ‘g.

: rom
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from time to time a few drops of lemon juice, and,
when it is well whitened, ice your bifcuits with

1t, replacing them a moment in the oven, that the
fugar may dry.

To make Marchpane.

Pound a pound of {weet-almonds, blan¢hed, and
as 'you beat them put in the whites of three
egos; then add fome apricot marmalade, or any
other {weet-meat that is not too liquid, and fome
candied orange-flowers pounded : when the whole
1s well mingled, put your pafte into a ftew-pan,
with fome powdered loaf fugar, and dry it over
the fire ; then put it upon a board, and mix it
with fugar, till the pafte no longer fticks to your
hands ; then roll it, and form your marchpane of
any fhape you pleafe: have ready the whites of
fix eggs, beat half, and mix it with fome green
lemon-peel fhred fine, dip your marchpane into it,
and afterward into {fome powdered fugar, till they
have taken as much as they will retain: bake
them upon white paper, upon fheets of copper, in
an oven moderately heated.—To fee that your
oven is properly heated, put in a bit of pafte upon
a card ; if the oven coloursit, it is a fign thatit is
too hot,

_ To make Gaufres.

Take three new-laid eggs, beat them with as
much flour as they will abiorb, fome green lemon-
peel, fome orange-flower water, and fame:' fine
{ugar ; then beat in a little more than a gill of
cream, and, when your pafte 1s ready, heat the
gauﬂ're-:mn* upon a ftove, and rub it within with

* An iron frame divided int? feveral little fquares.

Z a bit



( 338 )

a bit of* wax candle, to prevent the cakes from
fticking: when your iron is hot, put into each
{quare full a kitchen {poonfull of pafte ; then fhut
your iron, and fet it upon the ftove : when your
vauffres are done on one fide, turn them on the
other, and then take them out, and put them
upon a wooden rolling-pin : bend them while
hot, and, when they are quite done, put them
into a dry place, till you have occafion to ufe
them. You may keep them in a warm room feveral
days before they turn foft.

To dry Pears as at Reims. :

Take the rind off your pears, cut the ftalk fthort,
and fcrape it: as you do your pears throw them
into cold water, and then boil them till they are
tender ; take them out with the fkimmer, throw
them 1nto cold water, and, having drained them,
to half a hundred of pears put a pound of {ugar
mn a quart of water; whenit is melted, putin your
pears, and leave them to foak two hours; then
put them upon {mall hurdles, and fet them in an
oven, heated as for bread, all night: the next day
dip your pears again into the fugar, and replace
them in the fame manner in the oven ; continue to
do fo four days, and the laft time you put them
into the oven do not take them out till they are
quite dried : they will keep any time you pleafe
n a dry place.

Liguorice Lozenges for a Cold.

Put a pint of river water into an earthen pot,
with a pound of green liquorice, {craped and cut
i very fmall bits, two handfulls of barley, £?.m:i

our



(" 3369

four golden pippins ; boil it over a very flow fire
four or five hours, till it is reduced to lefs than a
pint; bruile the whole together, rub it through a
fieve, add to it a pound of clarified {fugar, and two
ounces of gum adragant melted ; ftir itwover the
fire with a wooden fpoon till the moifture eva-
porates, and 1t fticks to your fingers ; then turn it
out upon a {late, or a theet of copper rubbed with
911, and when it 1s cold cut it into {quares, and fet_
it todry in a warm place. ‘

To dry FrurTs without Sucar.

Cherries.

Take fome found ripe cherries, and arrange
them upon hurdles, taking care not to heap them
one upon the other: leave on the ftalks, and put
your cherries into a cool oven, letting them remain
as long as the oven retains any heat; take them
out to turn them upon the hurdles, and put them
in again when the oven is at the fame degree of
heat, that is to fay, after you have drawn your
bread ; leave them till you think them fufficiently
dry, and when they are cool tie them in little
bundles, and keep them for ufe in a dry place,

Plumbs.,

Plumbs are dried in the fame manner: they
muft be gathered very ripe ; thofe that fall from
the trees without being gathered are the beft,
being more full of pulp, and of a higher flavour,

Z 2 Peaches,
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Peaches.

The are dried in the fame manner as plumbs,
with thls difference, that thofe which are gathered
from the trees are better than thofe that fall ¢
{plit them in halves, take out the {tone, and, when
: they are half dried, put them upon a clean bﬂard

and flatten them a liccle that they may dry E;qua}l}r

Apricots.

They are dried in the fame manner as peaches,
except that the ftone is taken out without break-
ing the apricot.

: Pears.

They are dried either peeled or with the rind:
for the firft method, which is the beft, pare them,
and put them with the rind into boiling water,
letting them boil till they begin to be tender (be
care full in peeling them not to take off the ftalks),
and then dry them in an oven in the fame manner
as plumbs, .

To make Country Sweet-meats.

T'ake the wort of new wine *; and put it into a
pail, large or {fmall, according to the quantity of
fruit you would préferve: put it into a kettle, and
Iet it boil over a clear fire till two thirds is con-
fumed, that it may acquire a good confiftence,
and be f€ to candy your fruit ; then take the fruit
that you would preferve,. whr_thf:r prle Sy pears,
or quinces, and boil it in water till it be a little °
tender @ take off the rind, and put your fruit into
your ‘vrup, and let it boil t111 it be done. To know
wiicii stis boiledenough take fome of the{yrup upon

* Modt.
: ~a plate,
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a plate, if you fse it remain red, and that it does
not run when you tilt the plate, it is a fign that it
1s time to take out your preferves ; then put them
into pots, and when cold cover them. It is indif=.
ferent whether the wort be from red wine or
white,

To preferve Fruit with Perry.

Take fome perry, fet it over the fire, and reduce

1t to two thirds before you put in your fruit; then
finith your preferve in the fame manner as thofe
done with the wine-wort, /

. To proferve Fruit with Honey. -
Choofe the fineft honey you can procure, and
ufe it in the {fame manner and in the {fame propor=
tion as fugar; all the preferves before mentioned-
being equally as well done with honey.

To clarify Honey.

Put it into a fauce-pan over a {tove, and whenit |

boils tkim it well : to know when 1t 1s boiled to a
proper degree put in an egg, if it finks the boiling
is imperfe, but if it floats it is done, and you
mav ufe it to preferve any fort of fruit, in the fame
manner as with fugar. Take care, as the honey

1s {ubject to burn, to boil it over a very flow fire,

and to ftir it conftantly with a wooden {pattle.

-

To make Grape Marmalade.
Take any quantity of grapes you pleafe, {tone

and {queeze them, and put them in a kettle, over |

a clear fire; when they boil, take off as many of
the {eeds as you are able with a fkimmer : let 1t

confume to two thirds, and, as it thickens, take
care

1
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. fare to lower the fire : ftir it often with a wooden

fpattle as it grows thick, left it fhould burn, and
* then ftrain it through a linen cloth, prefling it
" hard with your hands; this done, replace it upon
the fire, and let it boil up a few times, flirring it
till 1t hat acquired a proper confiftence; then take
it off the fire, and put it into pans. When it is
half cold put it into pots, leaving them five or fix
days covered only with paper: vifit your grape
marmalade from time to time, and if the paper
becomes moifty take it away and replace another;
continue to do fo till all the humidity be evaporated,
then it will no longer, if well made, foil the paper;
otherwife put it upon the fire again, and when
you take it off entirely clofe your pots. Many
perfons put peeled pears, cut into bits, or quinces,
with the grapes ; in that cafe they fhould be half
boiled before they are put in.

BTN 8%















