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COMPLETE FAMILY COOK:

A SYSTEM OF COOKERY.
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Butcher Meat, Poultry, &c. .

The different Modes of making all Kinds of Soups, Ragouts,
Fricandeaus, Creams, Ratafias, Compbdts, Preferves, &c. &c. as
well as a great Variety of cheap and ele!gt!.’t Side Difhes, cal-
culated to grace a Table at a fmall Expéhce, ;

Inftruétions for making out Bills of Fare for the four Seafons of
the Year, and to furnith a Table with few or any Number of
Difhes, at the moft moderate poflible Expence. '

Neceflary for Honfekeepers, Butlers, Cooks, and all auhs.are concerned
in tihe Superintendance of a Family?
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A"

BILL.OF HBARE

FOR

THE DIFFERENT SEASONS OF THE YEAR,

WITH DIRECTIONS FOR REGULATING A TABLE,

L]

Add or diminith as you have occafion, or wifh to make your entertain-
ment more or lefs expenfive.

A Birr of Fars for r:he SPRING.

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

FIRST COURSE.
For the middle dith a piece of
beef.

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

of raddilhes, one of butter.

SECOND COURSE.

Let the beef remain, and, in the
place of the foups and the two
plates, put four difhes.

Mutton chops 4 la ravigotte, dref-

fed with fallad herbs, (fee
page 42).

A breaft of veal, with green peas.

A fiicafee of chickens.

A pigeon fricandeau,

o

A 2

THIRD COURSE.
A couple of rabbits roaited.
A fowl, or two large chickens,
roafted.
Three fmall fide difhes, and two
{allads.

FOURTH COURSE, Deffert.
For the middle a bowl of gauf-
fres.
Compote of cherries, |
Strawberries,
Cakes (echaudes),
Whipt cream.
Currant jelly.
Apricot marmalade, '

-

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

being omitted,

FIRST COURSE.

For the middle, foup printanier.
Two principal difhes (entrées) ;
a cod & la créme, afifh tourte,
Four fmall difhes (hors d’eeuvres);
an omelet, new-laid eggs in a
napkin, eggs with force-meat,

eggs with burnt butter.

SECOND COURSE.,
A broiled eel with caper fauce, a
remove for the foup.

THIRD COURSE.
Forthe middle, crawfith with court-
bouillon, difhed en dome, up-
on a napkin,
Two difhes for the top and bot-
tom ; a carp withcourt-bouillon,

fried filh

i T A T

Four difhes (entremets) ; afpara-
gus lerved like young peas, (fee
page 222), fried{kerret, {weet-
meat tartlets, Irtalian cream.

Two fallads, a {fmall lettuce with
appertenances.

FOURTH COURSE, Deflert.

For the middle, fix large bifcuits

du palais royal.

Four compotes ; one of green al-
monds or apricots, one of cher-
ries, one of ftrawberries in a
deffert, one of cheefe a la créme
in ditto.

Four plates ; one of cakes (échau-
dées), one of birter almond bif-
cuits, cne of fruit preferved
dry, one of conferve of violet.

A Bire of Fare for the SUMMER.

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

FIRST COURSE.

A piece of beef for the middle.

Two foups; onc garnithed with
cucumbers, one of crufls with
a cullis-of green peas.

Four difhes (hors d’ccuvres) ;
fheeps trotters fiicafee’d like
chickens, veal kernells en caiffe,
petits patties, a melon,

SECOND COURSE.
Aleg of mutton a Peau.
Piece of veal i la eréme.

A young duck with peas.

5

Pigeons with fine herbs.

‘Two chickens with fmall white
onions.

A young rabbit drefled in flices,
with cucumbers.

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

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

FOURTH
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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.

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 i la créme, one of
cakes (€chaudes),

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

FIRST COURSE.
A picce of roaited meat for the
middle.

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

Two dithes (hors <’ceuvres); a
hath of rabbit or any other meat
that has been drefled, three
fheeps tongues en papillotes.

SECOND COURSE, by feven.
A difh of little cakes for the mid-
dle. 2
Two dithes (plats de 16t) ; two
chickens, a leveret.

Two {mall difhes hot; one of peas,

one of cream i la madeleine,

Two fallads; one of roman let=

flCw :
-+, one of lar oranges
(bigartad.,), = &

THIRD COURSE, Dyequrt.
A dozen of peaches for the nea
dle.
Chél‘l’iesi

“ Plumbs.

Cheefe 4 la créme.
Cakes (échaundes).
Two plates of mulberries.

A Birr of Fare for Autumn.

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

FIRST COURSE.
A foup with turnips for the middle.
Four little difhes (hors d’ccuvres);
two of puddings and faufages
rilled, two of crude oyfters,
A piece of beef, a remove for the
{oup.

SECOND COURSE.
Feur difhes, a remoye for the four

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

THIRD COURSE.
The roaft and entremets together.
A fallad for the middle.
Two difhes (pluts de rét) ; a
dozen otmavis’s, atfowl,
Two dithes of entremets ; caulis
flowers withbutter, coffeecream.

FOURTH
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FOURTH COURSE, Deflert.
A bowl of fiuit fot the middle.
Compote of apples.

Compote of pears.’
A plate of grapes. ;
A plate of filberts.

il

A Table of Twelve Covers for Supper, ferved hy Five:

FIRST COURSE.
A leg of mutton roafted for the
middle. .

Four difhes (entrées); veal cut-
lets 4 la Lyonnoife, a beef rump
¢n matelotte, a duck with cur-
nips, two chickens en giblotte,

- SECOND COURSE.
A fallad for the middle.
Two difhes (plats de
young turkey, as~4ng

A plate with ~~085S+
Plate wirk @ femoulade in a fauce-

i

~t): a
duck,

THIRD COURSE.

Five fmall difhes, (entremets) ;
cheefe-cakes for the middle,
eggs with ftreaked bacon, $pa-
nifh chardons, bread fritters,
burnt cream.

FOURTH COURSE, Deffert.

Tred f:her:fv: for the H'Iil:]dlf, orad
bowl of fruit,

Compote of applesi la Portuguaife,
Compote of peaches,
Plate of {weet-meats.
Two plates of nuts,
Plate of grapes,

A BirL of Fare for WiNTER.

A Table of Eight or Ten Covers for Dinner.

FIRST COURSE.
A cabbage foup,
A {mall difhi of white or black
puddings, -
A veal fry.

SECOND COURSE.

A piece of beefin the place of the

foup.

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

THIRD COURSE.
Roaft meat and entremets ; a quar-

ter of lamb for the middle, a
fallad on one fide, and lamb-

fauce in a fauce-boat on the
other.

Two difhes for the topand bottom;
a franchipane tourt, fome batter
fritters.

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

Plate of cheefe.

A Table
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A Table of Fifiteen or Twenty Cuvers for Dmner,
ferved by Twelve. | .

FIRST COURSE.,

Afparagus for the middle, which
remains threughout the courfe.

Two foups, top and bottom ; one
with rice, one with vegetables,

¥our fide difhes ; a near’s tongue
with a gratin, fritters of a calt’s
pluck, a rabbit pudding, flices
of lamb en blanquette.

Four corner difhes ; a caflerole
with rice, or fheep’s rump with
rice, a woodcock tourt, fix fmall
gigcans roafted ferved with a

utter faiice, two roafted chick-
ens ferved with a ragout of
trufiles,

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

THIRD COURSE.*
Roaft and entremets together,
ferved at thirteen,

Four corner difhes; a capon or fat
pu].l-tt,thlcc partndges, eighteen
mavis's, a young duck.

Two fallac for the fide ; one of
endive, ane of boiled onions and
beet roots.

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

Four fmall plates (entremets) hot
for the four corners; cigam frit-
ters, truffles with court-bouil-
lon, Spanifh chardons, tartlets.

FOURTH COURSE, Deflert,

ferved at thirteen.

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

Four compotes for the corners
of the epergne ; one of npp!cs,
one of plumbs, one of quinces,
one of large chelnuts.

Four corner plates, one of cheefe
oneof macaroons, one of grapes’
one ofhmll.f:avo} bifcuits,

o

A Table of Twelve Covers

FIRST COURSE.
For the middle, a rib of beef
roafted, with minced fauce.
Two difhes ; aveal fricandeau, a
fowl with court- bouillon,
Two plates (hors 1!’(: uvres); three
fheeps tongues i la Flamande,

a lamb’s purtcnances i la bum-
y.mﬁ,.

for Supper, ferved by Five.

SECOND COIJRSE.
A fallad for the middle,
Two dithes ; three pigeons, fix
inipes.
Two imall diflies {entremets) ; one

of egzs & la bagnolet, one of
chocolate cream.

THIRD
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THIRD COURSE, Deflert. Four plates; one of chelnuts roatt-
A bowl of fruit for the middle. ed or boiled, one of fweetmeats,
Compote of pears, one of cheefe, one of conferve.

Compoteof apples a1a Portuguaife,
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ENERAL Rules for making Broth = Pag:
To make Cabbage Soup —_ — ib
To make Pumpkin Soup = - 2
To make Milk Soup — — ib
To make Soup Maigre - —_ 3
To make a Soup Maigre of Onions — 4
To make a Milk Soup of Onions — — ib
To make a Soup Maigre of Chefnuts <= ib
To make Afparagus Soup with Green Peas 5
To make Semolina Soup, -— — b
To make Vermicelli Soup - — 6
To make Soup au Fumert — — 1b
To make Soup au Fromage s — ib
To make Soup with a Cullis of Lentils — 7
To make a Soup with Crufts of Bread — ib
To make a Soup of fmall White Onions 1b
To make Cucumber Soup — — 8
To make Rice Soup — — — 1b
To make a Soup of Herbs — — ib
To make Spring Porridge — —- 9
To make Rice Soup with a Cullis of Lentils ib
To make a Soup with Milk Almonds —_ io
To make Water Soup - — 1b
To make Soup 4 la Vierge — — 1b
To make a Soup of Lamb’s Purtenances — II
To drefs a Neat’s Tongue — — 1P
Todrefs a Neat’s Tongue en Brezolle, and other
Ways — I;
— 1

To drefs a Neat’s Tongue en Pauvpieties
a ) To
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To ferve a Neat's Tongue with a Gratin

To drefs a Neat’s Tongue with Parfley

To drels Beef Brains feveral Ways

To drefs Ox Palates different Ways

To Marinate Ox Palates —

To drefs a Neat’s Tongue i la Poulette

To drefs Ox Palates en Alumettes —

To fry Ox Palates crifp A

Terrine a la Payfanne, or the Peafant’s Pot

To drefs an Udder with Verjuice

Beef Andouillettes —

To drefs Beef Kidneys a la Buurgem[‘e

To drefs Beef- l{umps en hauchepot

To drefs Beef Rumps en Matelotte

To drefs Beef Rumps a la Sainte Menehould

To drefs a Rump of Beef —

To boil a Piece of Beef >

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

To drefs a Rump of Beef a l1a Cardinale —

To drefs a Rump of Beef a I’ Angloife

To ftew a Rump of Beef in the Oven

To make Beef 3 la Mode @~ @@ o— .=

To drefs Slices of Beef Saufage Fathion -

To drefs the Ribs and Sirloin of Beef ...

To ferve the Ribs and Leg of Beef ...

Todrels a Rib of Beef en Papillotes

" To ftew Brifket of Beef a ’Allemande

To ftew Beef ¢en Miroten

To ftew Beef in an Oven —_— e

BT = T 8

To hath Beef —_—

To drefs a Saddle of Mutton
Todrefs a Leg of Mutton i la Périgord ...
To drefs a Leg of Mutton with Vegetables —

To drefs a Leg of Mutton with Parlley - :

‘Todrefs a Leg of Mutton 4 la Pocle —_—

To drefs a L.tg of Mutton in the Genoefe Fafhion
To boil a Leg of Mutton

28
ib
29
To
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; Page

To drefs a Leg of Mutton A ’Angloife e 2Q

To drefs'a Leg of Mutton with Cauliflowers - 1b
To drefs a Leg of Mutton with Caulifiowers and

Parmefan Cheele

g
To drefs a Leg of Mutton with Pickled Glr‘cms ib

To drefs a Leg of Mutton 3 la Servante | -+ ib
To drefs a Leg of Mutton en Grenadin =~ == 3
To drefs a LE‘ of Mutton i la Sainte Muﬂﬂhﬂ'ﬂld ib
Todrefs a Leg of Mutton i la Martine bl
To drefs a Leg of Mutton i la Regence = - 32
To drefs a Lecr of Mutton & la Royal S
To drefs a Lccr of Mutton i la Mailly 33

To drefs a Lr:g of Mutton i la Sultanpe =
To lard a Leg of Mutton

seens ‘]]l_l‘
Mutton Cimps dreffed upon the Gridiron e 1b
To drefs a Loin or Neck of Mutton with Lentils 35
To drefs Mutton Chops en Robe-de-Chambre ib
To ferve a Loin of Mutton with Spinach e 3
Mutton Chops drefled with Bafil = ——  wen ib
To drefs a Loin of Mutton with Parfley = - il .
Todrefs a Loin of Mutton ala Conti =~ « 37
Mutton Chops with Turnip Sauce — - 1b
To ftew Mutton Chops a la Mariniere - 38
Mutton Chops a la Pluche-Verte —_— e ib
A Harrico of Mutton 39

Another Way to make a Harrico of Mutton - ib
To drefs alLoin and Leg of Mutron with Cacumbers 40
‘To drefs a Loin of Mutten en Crepine . - 1b
Mutton Chops a la Peele
Mutton Chops with a Gratin =~ ——— .. 42
To drefs a Loin or Neck of Mutton a la Ravigotte ib

To drefs a Shoulder of Mutton en Balloon e 43
To drefs a Leg of Mutton a la Turque e ib
To bake a Shoulder of Mutton i e 1D

TodrefsaShoulder of Mutton 4 la Sainte Menehould 44
To drefs a Shoulder of Mutten a la Rouflie ..« 1b
A covered Hafh of Mutton — —— 0 .. 46
To boil a Shoulder of Mutton ws b

| a 2 To
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To drefs a Shoulder of Mutton en Crouftade == 45
A Shoulder of Mutton Saufage Fathion — 406
To drefs a Scrag or Neck of Mutton — 1b
To drefs Mutton Kidneys — 47
To drefs a Breaft of Mutton _ — 1b
The Fillet of a Loin of Mutton =~ —— — b
The fame, en Panfrittes —_— — 1b
The fame, en Profitrol = —— WA PR
A Sheep’s Tongue Grilled — 1b
To drefs Sheeps Tongues en Papillotes — 1b
Todrefs Sheeps T'ongues a la Cuifiniere — ib
I'o drefs Sheeps Tongues en Matelotte — 49
Sheeps Tongues grilled vpon Skewers — ib
Sheeps Tongues roafted — 50
Sheeps Tongues a Ja Flamande —_— — 1b
Sheeps Tongues en Canelon — — ib
Saufages of Sheeps Tongues — — 5
Sheeps Tongues en Surtout —_— — ib
Sheeps Tongues a la Poéle —_— — ib
Sheeps Tongues a la Galcogne —— — 2
Sheeps Tongues en Grarin — — 1b
Sheeps Tongues a la Sainte Menehould - 53
Sheeps Brains ftewed — — 1b
Sheeps Trotters a la Poulette — 54
Sheeps Trotters 4 la Sainte Menehould — b
Sheeps Trotters a la Ravigotte — ib
Sheeps Trotters with Sauce a la Robert -_— 53
Sheeps Trortters {tuffed — ib
Sheeps Trotters i I’Angloife ~— 56
Different Ways of dreffing Sheeps Trotters —  ib
Sheeps Trotters en Surtout — 1b
Sheeps Trotters en Gratin s —
Sheeps Trotters with Cuocumbers ib
Sheeps Trotters with Cucumbers, in the Manner
of fricafied Fowls — ib
Sheeps Trotters with Bafil -~ 58
Different Ways to drefs Mutton Rumps - 1b
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Rumps of Mutton with Rice _—
Rumps of Mutton 4 la Prufii —
Rumps of Mutton a la Bourgeoife
To drefls a Calf’s Head
A Calf’s Head ftufted a la Buurgcﬂiﬂ?

To drefs a Calf’s Head a la Sainte M{:nf:hugld

§

To drefs Calves Eyes T ey
To drefs a Calf’s Tongue —_— e
Calves Brains en Matelotte —_— —
To dre(s Calves Brains au Soleil e, e

Different Ways of drefling Calves Fars
To drefs Calves Ears with Peas
To drefs Calves Fars with Cheefe =~ ——
To drefs Calves Ears 3 la Tartare e———
To drefs a Calf’s Pluck a la Burgeoife

To drefs a Calf’s Liver .

Calf’s Liver ftewed

Calf’s Liver 4 la Bourgeoife —_—
Calf’s Liver en Crépine —_—
Calf’s Liver & I'Italienne —

To drefs Calf’s Chitrerlings and Feet

To drefs Calf’s Chitterlings —
To make Fritters of Calf’s Chitterlings
To drefs Calf’s Chitterlings with a Gratin
To drefs Calf’s Feet —_—
Calf’s Feet 4 la Carmargot IR
Calf’s Feet 4 1a Sainte Menchould ——
To fry Calf’s Feet
To drefs Veal Sweetbreads a la Pluche Verte
Veal Sweetbreads a la Ly .onoife ——

To ftew a Veal Sweetbread with {weet Herbs
Veal Sweetbreads en Caifle
Veal Sweetbreads en efcaloppe —_
Veal Sweetbreads en hatelot —_—
Veal Sweetbreads fried
To make a Ragout of Veal Sweetbreads
Todrefs a Veal Kidney g
Rifloles SR S

-t
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To drefs 2 Breaft of Veal with Bafil : 8o
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:The Britket Part of the Breaft i ’Allemande — 81
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- To make Veal Gravy ——— _— — - 88
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VealCutlets a la Cuifiniere - ~ 1R
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BRI
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Y et ely

A Fricalee of Chickens —
: a 4 To
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FRENCH TCOOKERY:

General Rules for making Broth.

HO O SE the meat found and frefh killed :

fkim your broth, falt it, and put into it dif=
ferent forts of vegetables, well picked, fcraped,
and wathed ; as celery, onions, carrots, parfuips,
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 {ix pounds will require fix
hours boiling, one of twelve or fourteen, eight.
Take care to tie the vegetables you put in toge-
ther, that you may take them out of the pot en-
tire, and they will ferve to put into your foups.

Ta make Cznﬁéﬁgﬂ Soup.
Parboil the halt of a cabbage with {fome rafhers
of ftreaked bacon; tie each {eparately, and then

B let
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let them boil four hours with fome broth made
according to the preceding dire&tions. When the
. cabbage and bacon are done, foak crufts of bread
in fome of the broth to mix with your foup, and
{erve the cabbage and rafhers 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 Scup.

Pare the quarter of a middling fized pump-
kin, take out the infide, and beil it 1n water till it
becomes a marmalade, and all the water be con-
fumed ; then ftew it with a little falt, and a bit
of butter the fize of an egg, and afterwards add to
it a pint of milk boiled, and fweetened to your
tafte. When you would ferve it, cut {mall flices
of bread into your dith; wet them with the
pumpkin {foup, and fet them, ‘covered, over a
chafing-difh for a quarter of an heur, that the
bread may have time to foak, and then pour 1n

your boiling {oup.

To make Milk Soup.

Boil a pint of milk with a little {alt, and, if you
pleale, fugar; arrange fome fliced bread n 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 over
the fire ull it thickens, and immediately take it
off, left the eggs curdle.—Qr thus: Boil three

pints
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pints of milk with a bit of lemon peel, a few co-
viander feeds, a bit of cinnamon, a little falt, and
about three ounces of fugar, till it 1s confurmed to
half; ftrain it through a fieve, and finifh your
foup as before.

To make Soup Maigre.

According to the foup maigre you would
make, whether of fmall onions, turnips, cabbage, ot
celery, cut the vegetable you mean to ferve in it,

arboil 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
oood, 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 foups
When it is done, and feafoned to your tafte, take
fome to foak your bread to mix with it. Garnifh
the rim of the difh with {fome {lips of bread dipped
in the white of an egg, fetting the difh over the
fire that the bread may ftick to it; then put in
the vegetables, and ferve up your {foup. If you
B a2 ferve
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ferve it in a turcen, the flips of bread may be
omitted,

To make a Soup Maigre of Onions.

Put about a dozen of middling-fized onions,
thred, over the fire in a ftew-pan, with a bit of
butter, turning them till they be done, and
equally coloured : moiften them with water or a
little vegetable broth ; and having feafoned them
with ‘pepper and falt, add your broth according to
the preceding direftions, and put your bread to
{oak. :

To make a Milk Soup of Onions.

Ufe fewer ontons, and fet them over a flow fire,
with butter, till they are done, without being co-
Joured ; then boil fome mlk, add it to the oni-
ons, and feafon them with falt only. Put fome
flices of bread into your dith with a part of the
foup, keep it hot upon a ftove, and when the

b:‘eaq is foaked add the remainder of the foup,
and ferve it,

To make a Soup Maizre of Chefnuts.

Put a bit of butter into a ftew-pan with three
onious {liced, a parfuip, a head of celery, aud three
leeks, the whole cut tmall, half a clove of garlic,
and two cloves ; turn them a few times over the
fire till they are a little coloured, moiften them
with water, and let them boil together an hour ;
then ftrain off your broth, and feafon it with
{falt. Take a hundred and a half of large chef=
nuts, and pat them over the fire in a frying-pan
pi?rced with holes, turning them till the thell

vill come off’; then pick and boil them with a

Pa rc
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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 chefouts.—T'0 make a meat foup of chef-
nuts, fubftitute good gravy foup inftead of vege-
table {oup. -

To make Afparagus Soup with Green Peas.

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

To make Semolina Sowp.

Semolina is an ltalian {feed. Choofe 1t of a clear
yellow, dry, and free from any difagreeable fcent
it may have contraéted from being fhut up; i
it by degreces mito a good broth, that it may the
better mix, and add more 1n proportion as it
thickens.  This foup is ufed like that of rice.

b3 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 1t 15
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
fravy, boil it very thick, and the moment before
erving 1t put in a cullis a la Reine, or the yolks
of fome eggs beat up with cream or milk.

To make Soup au Fumet.

This {foup is made in the fame manner as the
preceding, with this difference, that being mixed
rather thick, a clear cullis is addcd in which the
carcafes of game or other fowl hwe been bailed.
Thofe which are roafted, if the bones be broken e«
pounded, will give the better flavour to the foup.

To make Soup au Fromage.
~ Prepare a good foup maigre according to tlw
directions given (page 3.) obferving that for this
foup it 1s neceflary to ufe more cabbage than any
other vegetable. When it is done and ftrained,
{eafon it with a very little falt, and take half, or
three quarters of a pound, according to the quan-
tity of {foup you would make, of Grugere cheefe,
grate half, and cut the reft into fmall flices; then
take your foup-dith, which fhould bear the fire,
and put a little of rhe grated cheefe, with {fome
bits of butter into it, cover it with a layer of bread
fliced very thin, and over that arrange a layer of
the fliced cheefe ; then put another layer of fliced
bread,
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bread, a layer of grated cheefe, and then again a
layer of bread ; finithing with the fliced cheefe
and bits of butter. Moiften the whole with. a
part of your-foup maigre; but let it foak till none
of the Ihup remains in the bottom of the dith. Be-
fore you ferve it, add the reft of your foup and a
little pepper.—T o make this foup with meat, {ub-
ftitute a meat inftead of a vegetable foup, with
cabbage : ufe no butter, and take care not to {kim
your foup too much.

7o make Soup with a Cullis of Lentils.

Take half a pint of lentils, more or lefs according
to_the quannt}r of your ﬁ.}up, picked and wathed,
and boil them in a good broth: when they are
done rub them through a fieve, and {eafon the
cullis to your tafte. Lentils a la Reine are the
.beft for all {forts of cullis.

To make a Soup with Crufts of Bread.

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

To make a Soup of fmall White Onions.
Parboil the onions, take off the firft tkin, and
{tew'them apart : when they are done, arrange
them in a ftring upon the rim of the dith in which

B 4 you



(.83

ou ferve vour foup; and to prevent their falling
'Eﬁ‘;_put a {lip of bread, dipped in the white of an
egg, alfo round the rim of the difh, fetting the
dith over the {ftove a moment that the bread may
ftick to it. Serve {mull onions, or any other ve-
getable you choofe, in the foup.

To make Cucumber Soup.

Having cut your cucumbers, {tew them in
good broth and veal gravy to give them a colour
when they are done, add to them fome good
broth ; feafon your foup, and ferve the cucum-
bers up 1n 1t.

To make Rice Soup.

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

To make a Soup of Herbs.

Put different forts of herbs, as chervil, purflain,
forrel, lettuce, and a little celery, with a parfnip
and a carrot fhred, into a little pot, and let them
ftew with good broth and veal gravy ; when they
are done, and properly feafoned, put bread to foak
m your tureen, and lerve up the foup with all the
herbs. You may, if you pleafe, flavour your
foup, and ferve it up with fowls, fat pigeons,
duck, knuckle of veal, &c. Having parboiled
aud trufled your poultry, put it into the pot, let-

- ting
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ting it remain no longer than is neceflary to do it
properly 3 a good fowl | being fpoiled by too much
boiling. It may be fervedoin ‘the ﬂjup, or as a
bye-dith, with a lictle foup and large falt over it.
Thote who ufe gravy in their foups thould prefer
that of veal to beef, the latter being more cooling
and light when made with care.

Put a pint of peas into a {tew-pot with chervil,
purflain, lettuce, forrel, three or four onions, a little
parfley, and a bit of butter : let the whole boil to-
gether, and ftrain it into clear pea-foup, Take
three quarts to foak bread to ferve in it, and
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
{eafoned 1t to your tafte.

To make Spring Porridge. o

To make Rice Soup with a Cullis of Lentils.

Make a good foup maigre, according to the di-
reGions (page 3.) with different forts of vege-
tables ; cantafre, turmps, Dlllﬂ[ls, celery, and leek,
of each in proportion to its ftrength, 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, ftew it with a bit of butter
aud your foup maigre ftrained clear 5 and when it
is done aud {eafoned to your tafte put i the cullis

of lentils, taking care that your foup be neither
too thick nar too thin,

To
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- To make a Soup with Milk of Almonds.

Take half a pound of {weet almonds blanched,
and pound them in a mortar, as you beat them
fprinkling them with water, to prevent their turn=
ing oily : boil a pint of water with a little fugar, -
falt, cinamon, coriander {eeds, and lemon peel a
quarter of an hour, and then ftir in the almonds,
and ftrain them through a napkin. When you
are ready to {erve it, cut thin {lices of bread into a
dith for table, and pour over the almond milk as
hot as you can, not fuffering it to boil.—If you
would have the almond milk more fimple, omit
the ipices, and mix it with hot water, adding fu-
gar and a little falt to your tafte,

To make Water Soup.

Put the quarter of a cabbage into a ftew-pot
with three pints of water, four roots of any fort you
pleafe, two parfnips, fix onions, a head of celery, a
little bunch of parfley, and three or four turnips ;
add alfo half a pint of peas, tied in a linen cloth,
with fome forrel, chervil, and a leek tied together.
Let the whole boil three hours, {train off the foup,
and put in falt to your tafte ; then foak bread to

ferve in it, and add more or lefs of the vegetables
as you think proper.

To make Soup a la Vierge,

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

very
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very fine in a mortar with fome fweet almonds and
the yolks of {ix eggs boiled hard ; then put in the
broth in which the crumb of bread has boiled. and
{train the whole through a coarfe 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 crufts of bread
cut {mall, and {oaked 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 it
to boil, left it curdle,

To maké 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 ’pertenances, and ferve the head i the
middle. 'Thofe who do not choofe the white meat
of a fowl to put into the cullis, inftead of it may
add a few more almounds.

To drefs a Neat's Tongue.

Stew it in a veflel exaltly its fize, with -falt,
pepper, a bunch of parfley, {callion, thyme, bafil,
cloves, onions, the flavour of any roots you pleafe,
and a {ufficient quantity of broth to wet the meat,
When it is done, take off the fcum, and lard it
with ftreaked bacon, then roaft it, and {erve it
with a {auce like that for mutton (for which fee the
Sauces), adding a dafh of vinegar.—To ferve it ez
miroton, when 1t is ftewed a la braife, according to
the above dire&tions, and the fkin tdken off, cut
it in flices, arrange it in your difh, and ftew 1t
with a {auce,

5 ) ¥
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o drefs a Neal's Tongue en Brexole, and other
Ways.

Boil it a little more than half in water, and hav-
ing taken off the {kin, cut the tongue in little thin
bits about the fize of a half-crown, and put it inte
a ftew-pan with parfley, fcallions, - and champig-
nons, the whole cut fmall, large pepper, and
{weet oil, and fet it over a very {low fire, adding a
glafs of white wine when it begins to boil, and
when 1t 1s done a little cullis, If the flavour be
not high enough, in ferving it add the juice of a
lemon.—.4 neat’s tongue may be alfo ferved with a
ragout of cucumbers and divers other vegetables,
and with feveral different fauces; as fauce a la
ravigote, fauce petite, &c. for which fee the
article of Sauces. It may alfo be ferved cold
as a difh in the fecond courle, {alted, {moked, and
dried.

To drefs a Neat's Tongue en Paupiettis.

Take a neat’s tongue, and, having cut off the
root, boil it half a quarter of an hour in water,
and then throw it into the pot with any piece of
meat you may have boiling, till the {kin ries;
then having taken it off, cut the tongue in thin
flices lengthwife, and cover each piece with veal,
or any other meat, about the thicknefs of a halt-
crown: draw a knife, dipped in an egg, over the
force-meat, then roll the pieces, and ipit them
upon an on ikewer, atter having covered each
with a thin flice of bacon; then put them upon
the {pit, and when they are almoft done throw
fome grated bread upon the bacon, and when it has

7 taken
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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 Nfﬁf: Tongue with a Gratin *,
Take a neat’s tongue, and having firft par
boiled it, throw it into your pot and lr:t it hmlw:th
any fort of meat till the fkin will eafily come off ;
then cut it into pieces, and fhred {mall fome par-
flev and {callions, five or fix leaves of taragon,
three thalots, 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 thred, and arrange the whole 1n a
dith for table, placing half the flices of tongue
firft, and over them the remainder of the herbs;
then arrange the flices of tongue that remain in a
{fecond layer, feafmm*g them with {alt and large
pepper, and moiften the whole with three or four
ipoonfuls of broth and half a glafs of wine. ILet
it boil till it forms a gratin in the bottom of the
dith ; and when you ferve it, add a little broth,

merely as a fauce to it.

7o drefs a Neat's Tongue with Parfley.

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

® That which fticks to the bottom of a difh or fkillet when any
sing has been dictled in it,

falt,
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large pepper, and parfley fhred fine, adding, if
you choole, a dath of vinegar.

To drefs Beef Brains feveral IVays.

Stew them 3 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 {tewed
in, and ferve them with fauce appetiffante, for
which fee the chapter upon Sauces; or with
a ragout of fmall 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, {callion, thyme, laurel and
bafil, the whole made warm. Before they are
fried the brains thould be drained and floured, and
afterwards ferved, garnithed with fried pariley.

To drefs Ox Palates different Ways.

Three palates will be fufficient to furnmith one
dith. Having cleanfed and boiled them in water,
take off the fkin, pick out all that part that 1s
black, and cut them in bits ; turn {fome onions 2
few times over the fire with a bit of butter, and
when it 1s half done put in the ox palates. Moiften
your ragout with fome good broth and a little cul-
Iis, featon 1t to your tafle, and add a bunch of
herbs. When 1t 1s well tkimmed, and the fauce
of a proper confiilence, ferve it, and put in a little
muftard. | '

Zo ferve Ox Palates broiled. Steep them in
{weet oil, with falt, 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, ferving them with
{auce pignonte (fee Sauces), or without fauce.

To Marinate Ox Palates.

Having boiled {fome ox palates in water, pick,
and cut them in pieces about the length and fize
of a finger, and f{teep them two or three hours i
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 a la Poulette.

When it 1s boiled, and the fkin taken off, fet it
upon the fire with fome flour and butter, fome
fweet herbs fhred fine, broth, falt, and whole pep-
per ; when 1t has boiled up a few times, reduce it
to a thick fauce ; 'and when ready to ferve it, add
the yolks of two or three eggs beat up with fome
cream, and a dath of vinegar or verjuice.

To drefs Ox Palates en Alumettes.

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

To fry Ox Palates crifp.
Boil three ox palates in water, pick them, and
: cut
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cut them through the middle crofswife 5 let thiem
fimmer over a {low fire half an hour with fome
broth, a clove of garlic, thyme, bafil, two cloves,
a laurel leaf, falt and peppers and when they are
drained and cool, {pread over every piece fome force
meat, to about the thicknefs of a half-crown, and
roll up the palates fo as to be able to dip them ina
thick batter, made with flour, a {fpoonful of {weet
oil,a gill of white wine, and fome falt; then fry,
and ferve them garnithed with fried parfley.

Terrine @ la Payfanne, or the Peafant’s Pot.

Cut a piece of beef and fome lean bacon in
fmall {lices, and fhred fome parfley und fcallions
very fine; having ready alfo fome fpice and a
laurel leaf. Arrange the beef and bacon in layers
in an earthen pan till you have hiled it, ftrewing
the herbs and feafoning between each layer : then
add one {poonful of brandy and two of water, clofe
the top of your pot, and fet 1t over a {low fire,
Jetting it ftew gently like beef a la mode: when
your ﬁew is done, 1tkim the fat off if you think it
neceflary, and ferve it in the pan.

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

To drefs an Udder wwith Verjuice. '

Take an udder ready boiled, cut it into bits,
and turn it a few times over the fire in a ftew-pan
with a bit of butter ; then add a little flour, fome
broth, white wine, pepper and falr, and let it boil
till reduced to a fauce : when ready to ferve it, a:ihl

e
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the yolks of {oime eggs beat up with cream and a
fmall {poonful of verjuice,

Beef Andovillettes.

Cut a flice of beef as thin as the bacon with
which we fometimes cover fowls upon the fpit,
and put over 1t fonie 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 care to bafte
them with oil or good dripping while they are
doing. Being doneof a fine hght brown, ferve
them with a little gravy and verjuice.

To drefs Beef Kidneys & la Bourgeoife.

Cut them in thin flices, and fet them upon the
fire with a bit of butter, fome falt, pepper, parfley,
{callions, and a clove of garlic, the whole thred
{mall : when done, take tirem off the fire, not
{uffering them to boil longer left they fhould be-
come tnugh and add a few drops of vinegar and
a little cullis,

Beef kidneys may be {erved alfo done a la braife,
with fhalot or {fauce piquante; for which fce the
Sauces,

To drefs Beef Rumps en bauchepot.

Cut them into bits, and, having parboiled them,
ftew them with good brc}th, bunch of herbs, and
a little {alt, five hnurs which 1s the time they will
take doing : when they are half done, put in fome
onions, carrots, turnips, parfnips, and a {mall cab-
bage, all parboiled and cut neatly, The whols
bemrr done, take out the ramps, dry them vpon a

linen



(18 )

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 dune, add to it a little cullis,
and if there be too much reduce it by the fire:
ftrain it through a fieve, and {erve it over the meat
and vegetables.

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

page 11.
To drefs Beef Rumps en Matelstze.

* Take a beef rump, cutit into pieces, and parboil
it ; then boil it in fome broth, without any feafon-
ing; and when it 1s about half done, {lir a little but-
ter and a {poonful of flour over the fire till 1t 1s
brown ; moiften it with the broth of your rump,
and then put in the rump, with a dozen of large
cnions whole and parboiled, a gill of white wine, a
bunch of parfley and {callions, 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 tkim
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 {ize of a crown piece fried in butter upon it,
and pour over the fauce, which thould be thick.
A beef rump.will take five hours boiling.

To
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To drefs Beef Rumps o la Sainte Menehould.

-+ Cut a beef rump into three pieces 3 firft cut it

through the middle, and then {plit the thick end
with a cleaver; then throw it into the pot, and
let it boil with any piece of beef you may have
boiling ; and when it is done, let it cool, and fteep
it an hour in a little o1, {alt, large pepper, parfley,
two fhalots, and a little garlic, the whole fhred
fine. Keep the oil and herbs to the rump by
ﬁr&wing it with grated bread, and lay it upon the
gridiron, bafting it with the remainder of the oil
and herbs while it 13 upon the fire. Serve your
rump without fauce.

o drefs a Rump of Becf.
The rump is efteemed the beft piece in the
whole ox: it makes excellent foups, and graces
the table as a middle dith, The rump 1sexcellent
fimply boiled, or, when cleanfed of its fat, may be
{ferved with a good fauce made with cullis, parfley,
{callions, anchovies, capers, and a little garlic, the
whole fhred {mall, and well feafoned. Itinay alfo
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 : |
To boil a Piece of Beef.

Take a rump or brifket of beef, and, having
boiled 1t 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 lictle of
its own liquor, falt, bafil, and laurel, and having
drained, garnith it with green parfley. When it

2 18
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is boiled, and put into a difh for table, pour over it
"a fauce, about as thick as bouille, made with flour
and butter, gravy, falt, whole pepper, and a dafth
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 @ Rump of Beef a la Braife, with Dutch
Onions.

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 rafher of
bacon, a large bunch of herbs, pepper and falt;
and when 1t 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: difth 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-
ferent {auces or ragouts, according to your tafte.

Zo drefs a Rump of Beef a la Cardinale,

Choole a rump of beef of ten or twelve pounds,
and having taken out the bone, lard 1t with a
pound of bacon cut mto bits, and mingled with
falt and {pices, without touching the upper part;
theu take half a quarter of a pound of falt-petre
pulverifed; aud rub it into the meat that it may
look red, and put it into 2 pan with an ounce of
juniper berries a little bruifed, three laurel leaves,
a little thyme, batil, and a pound of falt, and let it
remain, the pan being covered, eight days, When

- g8 - the
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the meat has taken the falt, wath it in warm wa.
ter, and put fome {lices of bacon upon the upper
part, on that fide which is covered with fat, and
‘tie a linen cloth over it with packthread: then let
it {tew 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 parfnips,
a laurel leaf, thyme, baGl, four or five cloves,
parfley and {callions, and the quarter of a nutmeg.
When it is done, leave it to cool in its own liquor,
and when quite cold ferve it. The fhort ribs of
beef may be done in the fame manuer.

To drefs a Rump of Beef a I Angloife.

Take a rump, or any piece of beef you choofe
of the fame fize, tie it with packthrewd and put
it into a pot proportioned to its fize, with two or
three carrots, a parinip, three or four onions, a
bunch of parfley, fcallions, a clove of garlic,a lau-
rel leaf, thyme and bafil ; moiften it with {fome
broth or water, fcafon it, and let it ftew gently till
it is half done, and then put in fome little cab-
bages, prepamd by the following dire&ions : Boil
a large cabbage, and, having {qucezed 1t, take off
the lcaves one by one, and put within a httle veal,
or other force-meat, {urrounding 1t with three or
four of the leaves in fuch a manner as to form a
little cabbage, fomerhing larger than an egg; tie
them with packthread, and {tew them with the
beef. When the whole is done, Wipe away the
grca{'ﬁ', and dith your beef, cu"tmg each little cab-
bage in half, and arranging it round it with the
cut fide outward. For the fauce take a httle of
the ftew, ftrain it through a fieve, and having

C 3 {kimmed
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fkimmed off the fat, add a little cullis to thicken
it. Reduce it over the fire to the confiftence of a
fauce, and ferve it over the meat and cabbages.

L]

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 1t,
with half a pint of white wine ; clofe the edges
with pafte, and let it {tew in an oven five or fix
hours, according to the fize of your meat, and
ferve it with its fauce well fkimmed. Ribs of
beef may be done in the fame manner,

To make Beef a la Modk,

Lard the moufe buttock with fat bacon, {prin«
kled with parfley, {callions, champignons, and a
clove of garlic thred fine, falt and pepper, and let
it ftew gently five or {ix hours in its own gravy,
‘adding, when it is about half done, a kitchen i_gpﬂﬂn-.
ful of brandy. It fhould be done in an earthen
veflel juft large enough to contain it, and may be
ferved hot ar cold, :

To drefs Shces of Beef Saufage Faflion.

Take a bit of beef about the fize of two hands,
and the thicknefs of two fingers; cut it in two,
leaving it of the fame fize; beat the two pieces to
make them #at, and pare-the EdgES: then mince
the parings with beef {uet, parfley, fcaliions, mufh-
rooms, two fhalots, fome leaves of bafil, the whole
fhred fmg, and mix them into a force-meat with
the yolks of four eggs; fpread this force-meat
upon the flices of beef, and roll them up in' the

form
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form of f{aufages; tie them with packthread, and
flew them with a little broth, a glals of white
wine, falt, pepper, and onion ftuck w1th two or
three clnves a carrot and a parfnip: when they
are done, ftrain off the liquor, and having fkimmed
off the fat, reduce it over the fire to the confift-
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 in the {econd courfe, reduee the {auce by
letting i1t boil with the faufagr:s 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 Sirluin of Becf.

When the ribs and firloin are tender, they are
commonly roafted, and eaten with their own
gravy. To make the firloin ftll better, take out
the fillet, cut it into thin {lices, and put it into a
ﬂaw-pan with a fauce made with capers, ancho-
vies, mulhrooms, and a little garlic, the whole
thred fine, turned a few times over the fire with a
little butter, and moiftened with fome good cullis.
When the ﬁuce is tkimmed, and feaioned to your
tafte, put in the fillet with the gravy of the meat,
and heat and ferve it over the ribs or firloin. The
fillet may alfo be ferved with feveral vegetables, as
cucumbers, celery, endive, cherdons, &c. 1t may
al{o be made into a fricandeau a la braife, in the
fame maunner as the ramp of beet, page 20, with
the {ame fauce, and the fame ragout.

Q a | To
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To ferve the Ribs and Leg of Becf.

The ribs, when they are tender, may be grilled
with pa rflﬂv, {callions, and muﬁhmﬂms, fhred
fine, falt and large pepper, m: nglecl with grated
bread and {weet oil. To make them better, do
them 2 la braife, in the fame manner as the neat’s
tongue page 11, and ferve them with a ragout of
any fort of vegetables you choote. The ribs make
gﬂod broth ; the leg is only fit to make broth for
{trong healthy perfons.

7o dvefs a Rib of Beef en Papillotes.

Take a nb of beef cut neatly, and ftew it with
fome broth or a pint of water, and a little pep-
per and falt ; when it is done, reduce the fauce
till it fticks to the rib, and then fteep the rib in
{weet oil or butter, with parfley, fcallions, thalots,
and mufthrooms, thred fine, and a little bafil in
powder: wrap therib in a fheet of white paper,
with 1ts feafonitig, {vlding the paper round i rlm
form of a papillote ; greafe the outfide, and ]a
upon the gridiron on another fheet of greqfed p’l-
per, over a {low fire: when 1t is done, ferve it in
the paper.

To fleww Briffet of Beef & I’ Allemande,

Cut three or four pouuds of brifket of beef in
three or four pieces of an equal fizey, and boil it a
few minttes in water y boil alfo the half of a large
cabbage a full quarter of an hour ; ftew the meat
with, a little broth, a bunch of pariley, fcallions, a
lictle garlic, thyme, bafil, and a laurel leaf; and
an hour after put 1n the cabbage, cut mto three

pieces,
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pieces, well {queezed, and tied with packthread,
and three large onions : when the whole is nearly
done, add four faufages, with a lirtle falt and
whole pepper, and let it tew till the fauce is nearly
confumed ; then take out the meat and vegetables,
wipe off the greafe, and dith them, putting the
beef in the middle, the onions and cabbage round,
and the faufages upon it. Strain the {auce through
a fieve, and having tkimmed off the far, ferve it
over the ragout. The beef will take five hours
ftewing.
To flew Beef en Miroton.

Boil fome britket of beef, cut it in very f{mall
flices, and put it into a difh for table, with two
{poonfuls of cullis, fome parfley, {callions, capers,
anchovies, and a {mall clove of garlic, the whole
fhred fine, falt and large pepper: feafon your
flices of beef over and under, cover the dith, and
let the whole ftew gently upon a ftove half an
hour, and ferve it with the {auce.

So fleww Beef in an Oven.

Take as much beef as you think proper, with
half the quantity of {uet ; then put the meat intoa
ftew-pan, with {fome lean bacon cut in dice, par-
fley, 1callions, muthrooms, two thalots, all thred
fine, {alt, pepper, a gill of brandy, and the yolks
of four eggs : put{ome flices of bacon mto a ftew-
pan, fet them over the fire, and when melted put
the meat upon them, taking care that it lies clofe ;
cover your ftew-pan, gnd clofe the edges with
pafte, and let it ftew three or four hours in an
oven. To ferve it Lot as a fide-difh, take out the

{liccs
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flices of bacon, and fkim the fauce well; but if

you ferve it cold, as a difh in the fecond courfe,
let it cool in its liquor.

To ha/h 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 {ome broth and
half a glafs of wine, adding pepper and {alt, and
let them ftew till they be done: then put in your
beef cut {mall, and let it immer till 1t has taken the
flavour of the onion. When you ferve it, add a
ipoonful of muftard and a dafh of vinegar.

To drefs a Saddle of Mutton.

It 1s in geueral roafted, larded with bacon, and
ferved with its own gravy as a middle dith. To
do it a la Sainte Menehould, ftew it firft a la braife,
in the fame manner as the neat’s tongue, page 11,
and afterwards cover it with grated bread, a0
brown it with a {alamander, {erving a good fauce in
thedith. A faddle of mutton may allo be ftewed
a la braife, and ferved with a ragout or different
vegetables ; or it may be larded, and made into a
fricandeau.

Todrefs a Leg of Mutton d la Perigord.

Cut fome truffles and bacon into little bits, and
mix themn with {alt and fine fpices, parfley, fcal-
lions, and a clove of garlic, fhred {mall: lard the
leg of mutton with the bacon and truffles, and wrap
it up two days in paper in fuch a manner as to
cxcludt the air : ftew 1t five hours over a {low fire

~ in
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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 cullis, and ferve it.

To drefs a Leg of Mutton awith Vegetables.

Take a leg of mutton which has hung till it 1s
tender, pare ¢[f the fat, and cur 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 fix 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 oft the
fat that remains with a linen cloth. Take the
liquor in which the meat was done, {kim off the
fat, {train it through a fieve, and let it remain over
the fire till it is reduced to two {poonfuls, which is
to make your glace : put it lightly over the meat
and vegetabies that 1t may lie equal, and then tofs
up a clear cullis in the ftew-pan to detach the reft.
Strain this fauce through a fieve, that it may be
perfedtly clear, and ferve it with the vegetables,
taking care not to touch the glace.

To drefs a Leg of Mutton with Parfley.
Take a leg of mutton that has hun" till it be
tender, pare off the fat, tie it with na{:kthrc':.ld, and
_{tew 1t five hours with fome broth, very hittle falt,
and a bunch of herbs. When the mutton 1s 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 1s confumed, difth the
mutton, and tofs up a clear cullis 1n the ftew-
pan; then have ready a good handful of parﬂf.y
parbmlf:cl iqueeze and ChDP it fine, and put it 11t
your fauce, which muft be feafoned to your tafte,
and ferve it with the mutton.

To drefs a Leg of Mutlon a la Poéle,

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

To drefs a Leg of Mutton in the Genoefe Fafbion.
Take a leg nr mutton, made tender by hanging ;
lift up the fkin, but do not fever it from the
knuckle ; lard all the meat with celérv half {tewed,
or boil r:d in broth, pickled gukm% {liced, fome -
irrgs of tarragon p*lrbmled bacon, and anchovies,
all moderately {eajoned : then put the fkin over
i fuch a manner that it may not appear to have
been taken off, {ecuring it with packthread left it

fall
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fall off in the roafting g, and put it upon the fpit,
When it 1s done, difh it for table, and ferve it with
a fauce, 1n whicll there {hould be a few fhalots.

To boil a Lég of Mutton.

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

{trained.

To drefs a Leg of Mutton a I dngloife.

Lard it acrofs with fat bacon, tie it with pack-
thread, and put it into a pot not larger than wiil
contain it, with fome broth, a bunch of parfley,
Icallions, a clove of garlic, three cloves, a laurel
leaf, thyme, bafil, falt and pepper. When it is
done, let 1t drain, dry off the tai, and ferve it with
a {auce made thus ; Puta glafs of broth, and almoit
as much gullis into a ftew-pan, with capers and an-
chovies, a lictle parfley, a fhalot, and the yolk of
an egg boiled hard : let it boi] a few minutes, and
{erve 1t with the mutton.

To drefs @ Leg of Mutton with Cauliflocvers.
Having boiled it like the preceding, and put it
upon
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tipon 2 difh for table, arr'lngf: the cauliflowets round
it, being firft arbmled and afterwards boil them
in other water w1th 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 awith Cauliflowers ayd
Parmefan Cheefe.

Do the mutton and cauliflowers like the for=
mer; but with lefs {alt 5 then take a difth proper to
be {fent to table, and put into it a little of the fauce
mentioned in the preceding article, with fome Par-
mefan cheefe grated ;- bafte it with the remainder
of the fauce, add more cheefe, and fet the dith
upon a ftoveover a flow fire, under a cover that
will admit fire at the top, until it be of a fine high
brown, and the fauce thick. Before you fend it to
table, drain off the fat.

~ To drefs a Leg of Mutton with Pickled Girkins.
Put a leg ot mutton into a veflel 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
par{nip, with pepper and falt : when it 1s done,
ftrain off the fauce, {kim 1t, and reduce it to a
thick jelly. Put this over the mutton, and ferve
3 ragout of girkins (fee the Ragouts) in the
1ﬂ1.

Zo drefs a Leg of Mutton dla Servant.

Take a leg of mutmn, and put 1t into a pot or
earthen
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earthen pan no larger than will contain it, with a
gill of water, a bunch of parfley, {callions, two
thalots, half a laurel leaf, and fome leaves of bafil :
having ftewed it, put it over a f{low 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
egg boiled hard, and fome whole capers ; thicken
it over the fire, and {erve it with the mutton.

7o 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,
and 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,
{ee the chapter of Ragouts,

To drefs a Leg of Mutton a la Sainte Menehowld.
Lard a 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 1t 1s done, {kim 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 1t with a hot fala-
mander. Serve the fauce in the difh, byt take
care not to pour it upon the meat.

To drefs a Leg of Mutton & la Martine.
Lard it with fat bacon, and then fteep it twenty-
four hours in oil, parfley, {caliions, fhalots, half a
laurel leaf, and a little bafil, all fhred fine, falt and

pepper:



( 32.)

pepper: then ftew it inits marinade (7. e. the pil'
and herbs), over a {low fire, with a gill of white
wine : when it 1s done, ﬂclm the fauce, {train it,
and add a liccle cullis, ruducing it over the fire if
there be too much, to ferve with the meat, If
you have not any cullis, thicken the fauce with
bread, grated very fine.

To drefs a Leg of Mutton a la Regence.

Cut a leg of mutton thrc}ugh in three or four
pieces ; lard each with far bacon, {ealoned with
falt, {pices, and {weet herbs, ﬂll‘Ed fmall, in the
fame manner as beef a la mode, page 22. Serve
1t either hot or cold.

To drefs a Leg of Muttona la Royal.

Dot a la braife, in the {fame manner as the leg
of mutton with caulificwers, and ferve 1t with a
ragout of veal {weetbread, made thus: Parboil
your fweetbread, throw it into cold water, take out
the pipe, and cut 1t into large dice : then put i1t
into a ftew-pan with mufhrooms cut in the fame
manner, parfley, fcallions, two cloves, and half a
clove {}f garlic: turn the whole a few times over
the fire, and add a Little flour, with equal gquanti-
tics of gravy and broth, and let it ftew overa {low
fire, {cafoned with pepper-and falt. When the
ftew 1s almoft done, tkim 1it, and put 1n {fome hittle
eggs without the fhell, p’irbn:}ih:d, and the fkin
taken off. When they have fimmered half a
quarter of an lour i the ragout, add the juice of a
lemon, or a d:lfh of vinegar, and ferve it over the
meat. If you have any cullis to putinto the ra-
gout, ufe lefs flour and gravy. With refpet to

the
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the eggs without the fhell, if it be a feafon when
you cannot have them, fupply their place thus:
Take the yolks of two eggs boiled hard, and
pound them in a mortar with a little falt and the
yolk of a crude egg; wheén well mixed together,
put the whole upon a board, powdered with a
little flour, and roll it into the form of little {au-
fages; then cut it into bits, and roll them in the
palm of yeur 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 @ 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 fcallions fhred .
{mall; thyme, laurel, and bafil, in powder; mix
the whole together, and put it into the holes : tie
the mutton with packthread, and {tew 1t gently
five hours with a glafs of broth, and the fame
quantity of white wine, an onion, a carrot, and a
parfnip, taking care that the pot be well clofed.
When it 1 done 1kim the fat off, and ftrain the
fauce thmugh a fieve, reducing it, if there be too
much, over the fire; then add a little cullis, and
{erve 1t with the meat,

To drefs a Leg of Mutton a la Sultane,

Take a bit of fillet of veal, about the fize of
an egg, double the quantity of beef fuet, and mince
them together, adding parfley and fcallrons cut

{mall,
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{fmall, the yolk of an egg, a {poonful of brandy,

pepper and falt ; make 1t 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 when done ferve it with a fauce made
thus: Put a gill of white wine into a {aucepan,
with the fame quantity of good broth, fome par-
flev, fcallions, half a laurel leaf, thyme, bafil, a
clove of garlic, two cloves, acarrot, half aparfnip,
{alt, and whole pepper: let the whole boil over a
flow fire till the fauce 1s half confumed, ftrain it,
and add the yolk of a hard egg minced, a little
boiled parflecy chopped, and a bit of butter, the
fize of a walnut, rolled in flour: thicken it over
the fire, and ferve it over the meat,

To lard a Leg of Mutton.

Lard it with girkins, ham, and bacon; tie it
with packthread, and put it into a veffel juit large
enough to contain it, with a gill of broth, a glaf
of white wine, a {lice of ham, parfley and {callions,
three ¢loves, a clove of garlic, thyme, bafil, and a
laurel leaf : {tew 1t three or four hours over a {low
fire, and {train part of the fauce through a fieve;
fkim it, and add the yolks of three eggs boiled
hard and minced, capers, an anchovy, and boiled
parfley ; add alfo the flice of ham which was
ftewed with the mutton : mince all very fine;

thicken 1t uwpon the fire with a little flour and
butter, and ferve it over the meat.

Mutton Chops drefled upon the Gridiron.
Cut the neck or Join into chops, dip them in

uot 'butter or good {weet oil, and feafon them with
falt,
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falt, pepper, parfley, fcallions, and champignons
thred {inall ; 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
gridiron over a {low fire, and while they are doing
bafte them with what remains of the oilorbutterand
herbs, that they may not dry ; and when done of
a fine brown, ferve them without fauce, or with a
clear gravy, adding to it a little verjuice, falt, and
wholz pepper. |

To drefs a Loin or Neck of Mutton with Lentils.

Cuteither 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.

Stew them with {fome broth, very little {alt, and

a bunch of parfley and fcallions : when they are
done fkim the fat off the broth, and ftrain it; re-
duce 1t to a thick gravy, and put in the mutton
chops, that the gravy may ftick to them ; then
take them out, and leave them to cool Make
fome force-meat with a little fillet of veal and '
beef, two eggs, falt, pepper, pariley, fcallions, and
D 2 champiopons,
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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 them with a falamander: when

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

\ To fervea Loin of Mutton with Spinach.

Cut the bones thort, and put your mutton into
a {tew-pan juft its fize, with fome 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, {quéeze it well, cut it fine, and
“turn it a few times over the fire with butter and
flour ; moiften it with a little broth and gravy
feafoned with falt, and let it ftew till the {fauce 1s
nearly confumed: when the gravy is put over the
mutton, put the {pinach into the ftew-pan, tofs it
up, and {erve it with the meat,

Mutton Chops dreffed with Bafil,

Cut a loin of mutton into chops, and ftew them
i the fame manner as chops a la robe-de-cham-
bre, page 353 finifh them the fame, but with this
diffcrence, that you add bafil cut very fiue, 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.

To drefs a Loin of Mutton with Parfley.
Take a loin or faddle of mutton, lift up the
6 : ikin
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{kin which is over the fillet, and lard the whole
loin with green parfley : put it upon the {pit to
roaft, and when the parfley is well dried, bafte 1t
with hog’s lard from time to time till the meat is
done ; then tofs up a little gravy, with fome fha-
lots cut- {fmall, falt and pepper, and ferve it with
the meat.

To drefs a Loin of Mutton @ la Conti.

T'ake a loin of mutton, and lift up the 1kin that
1s underneath ; then take a quarter of a pound of
ftreaked bacon well interlarded, and two ancho-
vies wafthed : cut them ready for larding, and
fthred two fhalots, parfley, {callions, half a laurel
leaf, and three or four leaves of tarragon,very fine,
and dip the bits of bacon and anchovies into it :
lard the mutton with them, and ftew 1t 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 fkim 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 1n water: when they are
drained, turn them a few times upon the fire with
a bit of butter till they are coloured ; then add a
little flour, {alt, and pepper, and two fhalots cut
{mall ; moiften them with broth, and fet them
over a {low fire till the turnips are reduced to a
marmalade, which ftrain through a coarfe ficve.
While the turnips are ftewing, cut your mutton

1> 3 chops,
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L‘lmps and dip them into a little fat or oil, with
pepper and falt: put them upon the nnduﬂn to
broil, bafte them with the remainder Df the fat or
oil, and ferve them upon the turnips,

To fleww Mutton Chaps a la Mariniere.

Put your chops irto a {tew-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 md
as much broth: add a dozen of {mall white oni-
onsy let them boil 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,
faltyiand a dath of vinegar, 'When the chops are
enough, and the fauce nearly confumed, dith them
for the table, putting the onions mund and the
bits nr bacon, &c. over thems

M?:!mr; Chops a la Pluche-Verte.
Turn your mutton chops a few times over the
fire in butter to make them brown, as before, and
then put them into a ftew- pan with a little butter,
parfley and {callions, two cloves of garlic, two
thalots, half a laurel leaf, a little thyme and bafil,
and fet them upon the fire : then add a little flour, a
glafs of white wine, and a little more broth, and
feafon the whole with pepper and flt: few it
over a flow fire till the fauce be nearly confumed,
and the meat done, and put it into a difh for table :
then having' fkimmed and ftrained the {auce,
thicken it cver the fire with a little flour and but-
ter, adding boiled parfley cut fine, and ferve 1t
over the meat.

A Har-
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A Harrico of Mution,

To make a harrico of mutton in the city tafte,
cut the fhoulder in pieces, about the width of two
fingers, and a little longer ; mix a lirtle butter
wn:h a kitchen {poon- full of flour, and put 1t
over a flow fire, ftirring 1t with a {poon till 1t be
of the colour of cinnamon 3 then p:lut in the meat,
give it two or taree turns over the fire, and add
fome broth, 1t you have any, or otherwife about
half a pint of “hot ndtr:l ftir 1n a lhttle at a
time, that tije flour and butrer be well tempeared ¢
then featon your meat with pepper and {alt, add-
ing parilev, icallions, a laurel leaf, thyme, bafil,
three cloves, and a clove of garlic; fet them over
a {low fire, and when half done, tkim off as much
at as vyou are, able.—Have ready fome turnips
wathed, pared, and cut in pieces; ftew them with

the meat; and when that and the turnips are done,

take out the herbs, 1fkim off the tat that remains,
and reduce your fauce, 1t too thin, over the fire, to
the conliftence of a thick cream : then dith your
turnips and meat for table, and pour the fauce
over.

Another IWay to make a Harrico of Mutton.

Take a loin of mutton, cur the rius double, that
they may be thicker, and leave but one bone, cut
very thort, in each piece ; flatten them with the
cleaver, and ftew them with fome broth, a bunch of
parfley and{callions, half a laurel-leaf, thyme, bafil,
two cloves, half a clove of garlic, fome falt a 1d
whole pepper. Have ready {ome turnips, cut them
wito bits, boil them halt a quarter of an hour 1n
water, then {tew them in fome broth and gravy, to

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

To drefs a Loin and Leg of Mutton with Cucumbers.

Take a loin of mutton that has hung till 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 feeds, cut them in flices,
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 culﬂured . 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 are taken from the
fire. Let them ftew gently, {kim off the fat, and
when they are done, add a little cullis to thicken
them, or, if you have not any, a little more flour
before you motfien them. The ragout being com-
pleted, ferve it over the mutton.

To make a ragout of mutton in {lices with
cucumbers : Cut the cucumbers 1n very thinflices,
fteep and {tew them as above ; then take a cold
roalt leg of mutton, cut it into thin flices, and put
it into the ragout to heat, not fuffering it to boil,
T'he remainder of the loin and fhoulder may be
done the fame, and indeed all {orts of roaft meat.

To drefs a Loin of Muiton en Crepine.
Siice ten or fifteen onions, and put them upon
the
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the fire with a bit of butter, till they are well
done and brown, ftirring them often with a {poon.
Cut a loin of mutton into chops, and {tew it over
a flow fire, with a little f{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 dith; put a glafs of
broth into the ftew-pan, and tofs it up with what
may remain of the gravy ; add this little {auce,
with the yolks of three eggs, to the onions, and
thicken it over the fire; then enclofe each chop,
with fome onions round it, in a bit of pigs-maw,
well wathed and drained ; ftick it together with
an egg, and then wet it all over with the fame,
and cever it with grated bread ; arrange the chops
in a difh 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,

Moutton 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 1t a
glafs of broth, fome fhalots thred fmall, falt and
pepper ; let it boil, and then again. put in your
chops, with the yolks of threeeggs; thicken the

fauce
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fauce over the fire, and, before ufing it, add a
dafth of vinegar. g

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, mo {ten
them with broth, add falt and whole pepper, and
let them ftew gently ; when they are doue {k.im_
the fauce, and add a little cullis to t_h?ckcn IS
then take the dith in which you defign to ferve
the meat, and put over the bottom of it a little
grafib, made thus: Take ‘a handful of crumb of
bread grated, and mix it with a bit of butter the
fize of ‘an egg, the yolks of three eggs, a little
parfley and {callions fhred fine, and a little falt:
fet the dith upon a ftove, over a moderate fire, till
the bread and herbs ftick to it: drain off the
butter if there be too much, and ferve your

ragout over the gratin. . All {orts of ragouts may
be ferved in the fame manner.

To drefs a Lo or Neck of Mutton a la Ravigoite.

Take a neck or loin of mutton whole,.or cut iuta
chops, put it into a ftew-pan with a little butter,
and turn 1t a few times over the fire ; then thakein a
httle flour, moiften it with broth, and add a bunch
of parfley and fcallions, half a clove of garlic, two
cloves, and let 1t {tew gently. When the fat is
ikimmed off] take {fome ot the fauce, and beat up the
yolks of three eggs, with fome herbs a la ravi-
gotte, put it into the ftew-pan, thicken 1t over the
fire, and ferve it with the meat. The herbs a la
ravigotte
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ravigotte are all the fallad herbs, fuch as chervil,
tarragon, pimpernel, garden crefles and. chives:
take of each Jﬁ(:uldu:w to its ftrength ; in the
whole, half a handful wili be fnfﬁf:mnt which
muft be parboiled, 1qur:c=zﬁd, and pounded very

' fine, before they are put into the fauce.

To drefs a Shoulder of Mutton en Balloon.

Take out the bone, and form the meat into the
thape of a balloon, confining it with packthread :
then do 1t 4 la braize, i the fame manner as the
neat’s-tongue (page 11.); feafon to your tafte.
When it is done, and dried of its fat, ferve with
it the fame ragout as with the leg of mutton. See

Ragours.

To drefs a Leg of Mutton a la Turque.

Stewe it four hovrs with fome broth, a bunch of
parfley and fcallions, a clove ngﬂrilc, two cloves,
a bay leat, thyme, bofil, carrots or turnips, and a
little pepper and {falt ; when 1t is 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; cover
all the upper part of the thoulder with rice, and
over the rice ftrew gruyere cheele grated ; brown
it with a hot {alamander, and ferve 1t with a {auce
of clear cullis,

To bake a Shoulder qf Muiton. ,

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

To drefs a Shoulder of Mution a la Sainte Menebhould.

Stew a fhoulder of mutton with fome broth, a
bunch of parfley, fcallions, a clove of garlic, a bay
leaf, thyme, bafil, onions, carrots, pepper and falt:
when 1t 1s done, take it out of the {tew-pan, drain
1t, and put it upon a dith for table : pour over 1t
a thick fauce, made with two {poonfulls of cullis,
a little flour and butter, and the yolk of three
eggs, put into a {tew-pan and thickened upon the
fire : then ftrew over fome grated bread, and bafte
it gently with the fat of the ftew ; brown it with
a hot falamander, and ferve 1t with a clear fhalot
fauce, or fimply with a little gravy, pepper and
falt: if you have not any cullis to make the
fauce to pour over the meat, ufe fome of its own
liquor,well ftkimmed, and mix up a little more flour
with the butter,

To drefs 7 Shoulder of Mutton a la Rouff.

Lard the upper part of a fhoulder of mutton
with fome green parfley unpicked; put it upon
the {pit, and balte the parfley lightly from time to
time with hog’s-lard, till the meat isalmoft roafted :

for
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for a fauce to ferve with your mutton, fhred two
thalots 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 glafles 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
dithed: cut the meat you have taken off very
fmall, and put it over the fire with an onion,
letting it heat, but not boil: bafte the upper part
of the fhoulder with butter, cover it with grated
bread, and brown i1t with a hot {alamander : then
put your hafh into the difh, and lay the fhoulder
upon it.

To boil a Shoulder of Mutton.

After having broken the bone, boil it with
broth and a bunch of herbs ; when it 1s done,
fkim the broth, and reduce 1t till 1t jellies, then
put the meat in again, that the fauce may ftick te
it, and tofs up what remains in the ftew-pan with
a little cullis, to ferve for fauce to the meat,

To drefs a Shoulder of Mutton en Croufiad.
Break the bone underneath, and ftew the meat
with broth, a little falt, and a bunch of herbs.
When it is done, take 1t out of the {tew-pan, tkim
the fauce, and reduce it to a thick gravy. Putat
over
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&ver the upper part of the fhoulder, and let it
¢ool. Then 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
Browh 1t with a falamander. When it is° done,

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

A Shoulder of Mutton Saufage Eafbion.

Bone a fhoulder of mutton, ipread it upon a
board, and put over it about the thicknefs of a
crown-piece lome veal force-meat, and over that
fome pickled girkins and ham cut into fmall
flices ; {pread 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 {callions, a clove of garlic,
three cloves, onions, carrots, parfnips, and pepper
and falt : when the meat is done, tkim and {train
the fauce 3 add a fpoonful of cullis, and ferve it
over the mutton. '

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

2 Te
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To drefs Mutton Kidneys.

- Cut them open, put them upon a fkewer; dnd
brml them: feafoned withipepper and falt. Servé
them with fhalot fauce.

Ao drefs a Breaft of Mutton.
Boil and afterwards grlll it with {weet herbs,
like ‘the fcrag; or ftew it a la braife, whole or
cut in pieces, and ferve it with a ragout of tur-

nips. It may alfo be made into a hodge-podge, like
beef-rumps; which fee page 17.

The Fillet of a Loin of Mutton.
Pare oft the fibres, and cut it fmall; put it into
a ftew-pan upon thin {lices of l‘ncnn in layers,
with mufhrooms, parfley and {callions, a clove of
garlic fhred fine, {alt and whole pepper, and ftew

it 2 la braife.  'When it 1s done, tkim the fauce,
and add a little cullis to 1t.

The fame en Panfrittes.

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

. I 7 he
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The fame en Profitrol.

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

A Sheep’s Tongue Grilled.

After having boiled it, and taken off the fkin,
fplit your fheep’s tongue, and fteep it in fat or
oil, with fhred parfley, {callions, champignons,
garlic, pepper and falt: 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 dith; or two, if they are
large.

To drefs Sheep Tongues en Papillotes.

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

To drefs Sheep Tongues a la Cuifiniere.

Do them 1n the fame manner as ftheep tongues
grilled : put a bit of butter the fize of an egg nto a
ftew-pan, with the yolks of two eggs, two ipoon- -

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

To drefs Shecps Tongues en Matelotte.

Take two tongues ready boiled, pick and flit
them, without f{eparating the pieces; then put
them into a ftew-pan, with two or three onions
cut in quarters, mufhrooms cut in two, fome
broth, a glafs of white wine, fome cullis, or, in
cafe you have none, a kitchen {poonfull of rafped
bread, falt, and whole pepper; let them boil till
the onions be done; then fkim the fauce, and
when it is fufficiently reduced, mix with it an
anchovy cut fmall, and fome whole capers. Put
the tongues upon a dith for table, and garnith
them with fried bread ; arrange the enions and
muthrooms round the difh, 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 fire, with a bit of butter, falt, pepper,
parfley, and muthrooms cut {mall; moiften them
with cullis, if you have any, if not, broth ; and
fhake in a little flour. Let the ragout ftew till
the fduce 1s well thickened, and then add the
yolks of two eggs beat up. When the whole is
cool, put all the little bits of tongue upon {mall
wooden fkewers, keep as much of the Tauce to
them as you can, and cover them with grated
bread; then put them upon the gridiron, and
while they are deing, bafte them with butter:

J grill
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orill them of a good colour, and ferve them dry
upon the fkewers.

Sheeps Tongues Roafied.

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

Sheeps Tongues 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 mufhrooms, fhalots, parfley, and fcallions cut
{mall, {alt, whule pepper, and a little vinegar :
have read}r three theeps tongues boiled ; pick and
{plit them 1n two, but do not {eparate the pieces,
and let them boil with the fauce till they have
taken the flavour, and the fauce 1s nearly con-
iumed.

3 Sheeps Tongues en Canelon.

Take two fheeps tongues, cut them lengthwife,
in five or fix pieces of an equal fize, and ﬁeeP
them 1n a little broth well feafoned, and dathed
with vinegar ; then dry them, and pur over each
piece a force-meat, made with a little butter, three
hard eggs, parfley, {callions, bafil in powder, and

7 a fhalot,
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a fhalot, all fhred fine, and mixed with the yolks
of three eggs, then roll them in grated brf:ad wet
them with the yolk of an egg, andagain dip them
in the grated bread. Fry them of a good colour.
Saufages of Shecps Tongues.

Onetongue will be {ufficientto make feveral: boil,
and afterwards cut it in {lips, and give it a flavour,
by ftewing or boiling it haif an houran broth, with
falt pepper, parlley, thalots and {weet herbs:
when it is drained, and cold, cut a pig’s maw in
bits, the fize you think proper, and wrap iome of
the bits of tongue, with the reft of the mince, in
each ; then dip the bits of maw in fome eggs beat
up, grate bread over them, and fry the whole of a
good colour.

Sheeps Tongues en Surtout.

Put a bit of butter “about the fize of an ege
into a flew-pan, with a little flour, a glafs of red
wine, two {poonfulls of good broth, parfley, fcal-
lions, champignons, thalots, and half a clove of
garhc ; cut all fine, and add falt and whole pepper,
with a little bafil in powder: thicken this fauce
over the'fire, and take two or three theeps tongues
boiled, and cold, cut them in thin flices, and ar=
range them in the dith in layers, putting fauce
between each layer ; put fippets round the meat,
and cover it with grated bread : bafte it with hot
butter, and brown it with a falamander.

'Sheeps Tongues a la Poéle,
Pick three boiled tongues; fpht them without
feparating the picces, and put them in a ftew-pan,
k2 with
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with good broth, and two fpoonfulls of cullis;
1f you h,ne not any culls, put about two kitchen
fpoonfulls of rafped bread into a little broth, let
it boil an inflant, and ftrain it through a fieve,
prefling it with a fpoon: thofe who choofe to
avoid the expence or trouble of making a cullis,
may thicken moft common ragouts in ‘the fame
manner. Having put in your cullis, or bread,
add a glafs of white wine, parfley, {callions, garlic,
and mul‘hrunms, all thred fine, {alt, whole pepper,
and a bit of butter, and let 1t f’mw about an hour,
till the fauce is of a proper thicknefs.

Sheeps Tongues a la Gafcogn.

Having boiled three tongues, and cut them in
bits, have rcady a difh which will bear the fire,
and put into- it a little cullis, with parfley and
ic 1111011:1, half a clove of garlic, and fome mufh-:
rooms, all cut fine, {alt, and whole pepper. Ar-
range the pieces of tongue upon it, feafon them over
and under, and cover them with grated crumbs of
bread, ftick little bits of butter, the fize of peas, over
the grated bread, which will feed your ragout,
and prevent the bread from becoming black with
the heat of the fire, and put it upon a ftove, over a
flow firey, and brown it with a falamander.

Sheeps Tongues en Gratin.

Stew them half an hour with a little broth, half
a glafs of white wine, {callions, half a laurel-leaf,
two cloves, a little thyme and bafil, half a clove of
garlic, pepper-and falt, and then add a little cullis.
Take a dith that will bear the fire, and coverthe bot-
tom with {ome force-meat, abourt the thicknels of a
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, parlley and fcallions thred fine, a hittle cullis,
or a kitchen fpoonfull of broth, falt and whole
pepper ¢ put the dith upon your ftove, over a {low
fire, till the force-meat fticks to the bottom, then
drain off the butter, and lerve the tongues with
their fauce upon 1it,

Sheeps Tongues & la Sante Menehould.

When they are boiled, and the fkin taken off,
open them in the middle, without feparating the
pieces, and boil them half an hour with a gill of
milk, a bit of butter, parfley and {callions, a clove
of garlic, two fhalots, two cloves, falt and whole
pepper. Then take out the herbs, and dip your
tongues in the fat of the ftew, and cover thein with
crumbs of bread; grill them of a gand colour, and
fervi them ¥oith 4 Drice miade thus § "Take (orde
onions, half a laurel-leaf, thyme, Haﬁl, and half a
clove of garlic, and fhake them with a bit of butter
over the fire, till they begin to be coloured ; then'
add a little flour, moiftened with broth, a kitchen
{poonfull of vinegar, and add pepper and {alt. Let
the fauce boil a quarter of an hour, take the fat
off, and ftrain it through a fieve. This {auce may
be ufedto all kinds of tide-difhes, roafted or grilled,
which requires to be heightened.

Sheeps Brains flewed,

The brains ot four fheep will be required to
make a fide di'h of an ordinary fize : wath them
welly and boil them n two waters; {tew a dozen of
imall whiteonions betweenthin rafhersot fatbacon,
with a buach of parfley and {callions, two cloves,

* . 2B thyme,
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thyme, laurel, and ‘bafil, a gill of white wine, a
quarter of a pound of ftreaked bacon, cut in large
flices, a little falt and whole pepper. When done,
ftrain the fauce,'and add a little cullis to it, then
dith the brains, putting ‘the onions and ftreaked
bacon, with crufts of fried bread, round them.
Add an anchovy cut fine, and a few whole capers,
to the fauce, and ferve it up over the brains.

Sheeps Trotters a la Poulette.

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

Sheeps Trotters a la Samte Menchould,

When they are boiled, take out the large bone,
and put them into a ftew-pan, with a good bit of
butter, paifley, {caliions, and garlic, cut {mall, falt
and pepper ; let them ftew till the fauce 1s nearly
confumed, taking care to ftir them, left they
thould burn to the ftew-pan: when they are cool,
dip them 1n the fauce that remains, cover them
with grated bread, and lay them upon the gridiron;
{erve them dry, or with a high gravy fauce.

Sﬁf‘?{’.{’fﬁj Trolters a la R(Ji'f:g:ff.
When they are boiled, take out the large bone,

and put them Into a {"[ev.'-psm, with butter, a httle
o Dl roth,
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broth, and good culli is, a bunch of f{weet Ilerhq,
falc and pepper. Let them boil till the {auce is
nearly confumed: then take different forts of
fallad herbs, as chervil, pimpernel, purflain, tarra-
gon, civit, &c. boil them halfa quarter of an hour
at moft in water, {queeze and cut them very fine,
and ferve them up in the ragout. The fauce thould
be ncither too thick nor too thin, and agrecably
feafoned.

Sheeps Trotters with Sauce d /a Robert,

Slice an onion, put 1t into a {tew-.pan with a
bit of butter, .and whf:u about half done, put in
your trotters, each cut in three picces, and well
picked, and moiften them with broth, and a little
cullis {eafoned with pepper and {alt. \Vhen vour
ragout 1s done, add fome muftard, and a ‘dath of
vinegar, and ferve it up.

Sheeps Troiters flujfed,

Take a dozen of trotters, boil them in water,
and then put them into a little broth, with falt
and pepper, thyme, bafil, gailic, and a laurel leaf;
let them iimmer half an hour, and then take them
up, and take out as many of the bones as you
can : fupply their place with a {tufling, made of
fome meat roafted or bolled, as much beef fuet,
and a litile bread foaked 11 omlk, pepper and
{alt, parfley and {callions, thred fine, and the yolks
of three eggs. If you mean to fry your trotters
wheu they are ftuffed, wetr them with an egy beat
1p, and cover them witn grated bread : but if vou
would gr.ll or brown them with tlie {alamander,

E 4 dip
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dip them in hot butter, You may ferve them
with a gravy fauce,

Sheeps Trotters & I' Angloife.

Take a dozen of trotters boiled in water; put’
them into-a ftew-pan, with fome broth, a {poon-
full of verjuice, falt, pepper, fome flices of onion,
a clove of garlic, a carrot or turnip fliced, and
boil themi half an hour : then take up the trotters,

> bone them, and have ready fome cromb of bread

fried in butter, and cut the length and fize of the
bones ; put a bit into every trotter, to imitate the
bones you have taken out, and dith and ferve them
with {ance piquant, which you will find in the
chapter of Sauces.

Different Ways of drefing Sheeps Trotters.

The trotters muft always be boiled in water,
before they are ufed for ragouts; when they are
well boiled, take out the large bone, and leave the
trotter whole ; to {erve them with a fauce, after
having picked them clean, put them into a ftew-
pan with a bit of butter, {ome broth, a bunch of
iwcet herbs, pepper and falt, and let them ftew
{flowly half an hour; when they have taken the
flavour of the herbs, dry them upen a linen cloth,
dith them, and ferve over them any fauce you
think proper, {uch as fauce a ’Efpagnole, fauce
a la Hollandpife; for which fee the chapter of
Hauces,

wap.r Trotters en Surtout,
ik .
After having done them according to the above

direQions, take a difh proper to be feut 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 pur 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 1t with fauce 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 parficy
and {callions, two cloves, falt, whole pepper, and
half a clove of garlic ; ftew them by a {low fire
till the fauce 1s reduced ; take our the herbs, and
ferve them upon a gratin, as the theeps tongues.

Sheeps Trotters with Cucunibers.

Boil and flavour them in the fame manner as
diretted in the article of ¢ Sheeps T'rotters in
different ways :” inftead of a fauce, ferve them with
a ragout of cucumbers. See Ragouts,

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

Cut every trotter into three pieces, and having
boiled them in water, put them into a ftew-pan,"
with as many cucumbers, cut into large dice
after they have been fteeped an hour in vincgar
and falt, and well {queezed, add to them a httle
butter, a bunch of parfley and fcallions, two cloves,

half a laurel-leaf, and a clove of garlic; turn them-
all
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all together a few times over the fire, and then
add a littie flour moiftened with broth': let them
boil gently till the cucumbers be done, and the
fauce be nearly confumed ; then put in the yolks
of three eggs beat up and mixed with cream, and
thicken the whole over the fire. Before you ferve
it up, tafte it, to fee that thereis enough of falt and
vinegar, then add a little pepper.

Sheeps Trotters with Bafil,

Boil and flavour them as direéted in the article
of ¢¢ Shecps Trotters different ways.” Let them
cool ; then dip them in an egg beat up, and cover
them with grated bread ; fry them in hog’s-lard,
and ferve them up, garnithed with fried parfley.
Trotters fuffed with bafil are done in the fame
manner, with this difference, that, when celd, you
cover each trotter with a fauce well thickened:
with an egg, to make the grated bread ftick to it.

Different Ways io.drefs Mutton Rumps.

Take five or ix rumps, ftew them three or four
hours u la braife, with broth, two onions, a carrot
or turnip, falt, pepper, and a bunch of {weet
herbs ; when they are done in this manner they
may be ferved in various ways. To grill them,’
when they are cold, wet them with yolk of egg,
cover them with grated bread, and then dip them
in iweet oil, or fat ; grate bread over them a iecond
tunc, and put them upon the gridiron, over a {flow
fire: while they are gnlling, bafte them with
the remainder of the oil or fat, Serve them dry,
or with a clear thalot fauce., , = -

To try them, when thiy-are ftewed as above,

and
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and cold, fimply wet them with eggs, grate bread
over tht‘l’!’l fry them of a good colour, and difh
them, nmmlhn d with fried parfley. Being ftewed
ala hruie they are ferved with_a cullis of lentils
and ii:eakcd bicon, or with a ragout of cabbage
and bacon.—To {crve them with Parmefan cheefe,
put a lttle cullis and parmefan grated into the
dith you fend to table, place the rumps over it,
and cover them with the {fdme : let them ﬁmrr'm‘
a quarter of an hour over the ftove, glace them
with a falamander, and ferve them with thick
{auce. .
Rumps of Mution with Rice.

Take five mutton rumps,. fltew them with
broth, a bunch of p:trﬂu,: and fcallions, two cloves,
thyme and bafil, half a laurel-leaf, falt, pepper, aud
half a clove of ¢ garlic, by a {low fire : when done,

take them out of your ftew-pan, and leave them to

. drain, and to cool; fkim and ftrain the broth,

and put in five of fix ounces of rice, well wathed :

ftew it over a {flow fire, and, when 1t.1s half cold,

put a little of the rice into the botiom of your

dith, and lay thie rumps upon 1t, at a proper

diftanice from each other; cover them with the®
remainder of the rice; wet them, with the yolk of

an egg beat up ; fet the dith upon a ftove over a

flow fire, and brown 1t with a {falamander.

Rumps of Mutton a la-Priffiene.

Take four or five mutton rumps, half a cabbage,
and half a pound of ftreaked bacon ; -boil thenm a
quarter of an hour; fqvcr:rc and cut the cabbage
into fmall quarters, tying each, to kee_ it in its

furm,
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form, with packthread ; cut the bacon alfo into
rafhers : put the rumps mto a little pot, the cab-
bage, bacon, and fix large onions, over it, with a
bunch of paiflev and fcallions, two cleves, a very
little bit of fennel, falt, pepper, and half a clove
ot garlic; add a licelé broth, and let them ftew a
la braile, over a very flow fire. Cut fome pieces
of bread, about the fize of a crown-piece, 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 ftew, and a dath of vinegar,
and iet it do half an hour, till 1t forms a well
flavoured cullis, then fkim the fat off, and ftrain
it through a fieve. When the rumps are done,
dith them, intermixed with the cabbage ; place the
ouions round, and the bacon and bread over the
cabbage ; {erve the fauce over the whole.

er;rp.f of Mutton d la Burgﬂ 1fe.

Stew five or fix mutton rumps a la braife, with
a little broth, falt, pepper, a bunch of parfley,
jcallions, three cloves, and half a clove of garlic.
Boil the half of alarge cabbage, {queeze it, take
- out the core, and cut it {mall ; cut alfoa quarter,
‘or half a pﬂund of ftreaked bacon in {mall dice,
put 1t with the cabbage and fome burnt flourand
butter over the fire, and moiften them with a
litile broth without falt ; Jct them flew gently an
hour, till the cabbage 'md bacon are well dene,
and the ragout thickencd. Then dry the rumps
with a linen cloth, and put them into your difh;
pour the ragout over, and ferve them hot,

OF
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70 drefs a Calf’s Head. f

Take out the jaws, and let it remain a whole
night in water, and parboil it : boil a handiull of
ﬂr::nur in water, and put the calf’s«head into the
pot, with a bunch of parfley and fealiious, two
ouions, carrots and parfnips, and when it is done,
and dralned ferve it up with a vinegar fauce. It
may be ferved alfo with feveral diferent {auces,
as fauce a la poivrade, fauce a la ravigote, fauce
a I'Italienne: See the article of Sauces,

b & z?y s Hzad ﬁf{ﬁ*ﬂ’ a la Burgeotfe.

Take a calf’s head with the {kin on, well cleaned
and {calded, lift up the {kin, taki.ig care not to cut
it,and take out thebrains, thetongue, the-eyes, and
the checks: make a force-meat with the brains,
fome fillet of veal, and beef fuet, falt, pepper,
thred parfley and fcallions, thyme and batl, half
a laurel-leaf, two fpoonfulls of brandy, and the
white and yolks of three eggs; then take the
tongue, the eyes, having taken out the black
part,and thecheeks; parboil and hath, and put them
with the force-meat into the fkin you have taken
off the head, plaiting it like a purfe, and {ewing
1t : tie it in its natural form, and {tew it in a veflel
no larger than will contain 1t, with a gill of white
wine, twice as much broth, a bunch of parfley
and ﬂ.allumf:., a clove of ‘sra:‘rr_, two roots, ialr
pepper, onions, and three cloves., Let it ﬂew
gunly three hmua then drain away the fat, and
dry it : {isain a p*'ut of .the broth through a ﬁeve

ﬂddmg
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adding a little cullis, if you have any, and a dafh
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
leave it to cool 1n its own broth ; ferve it upon a
napkim. .

To drefs a Ceolf’s Head a la Sainte Menehould.

Take out the jaws, and cut the fnout 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 difh it, and pour
over a fauce made thus: put into a ftew-pan a
bit of butter, a little larger than an egg, a little
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 fauce,
grate bread over the head, bafte i1t with butter,
and brown 1t in an oven, or with a falamander.
Drain off the fat, and ferve it with {auce piquant ;
for which fee the chapter of Sauces.

To drefs Calves Eyes.

After having taken out the black part, parboil
and ftew them with white wine and broth, a
bunch of parfley and {callicns, pepper and falt :
when they are done, they may be ferveg different
ways ; if @ la Samnte Menebould, cover them with

grated
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grated bread, grill, and ferve them with favce 2
la poivrade. Done {imply a la braife as above,
they may be ferved with dificrent ragouis, as of
cucumbers, {mall onions, or de faipicon.

To drefs a Calf’s Tongue,
Bt‘mg ﬂew::.d d ]’1 bfalte, 1t 18 iewcd in difftrent
ways, cooked in the fame manner as the neat’s
tongue ; which fee, p. 171.

Calves Brains en Matelotle.

'Take the brains of two heads, clean them well
in water, and ftew them in white wine and brotb,
with falt, pepper, and a bunch of parfley and {cal-
lions. Then make a ragout of fmall onions,
and roots, and ferve it over the brains: they
may alfo be ferved, done in the fame manncr, with
different ragouts tor fide dithes. When marinated
and fricd, in the fecond courfe, garnith them with
iried parfley.

Zo drefs Calves Brains en Soleil.

Take the brains of two calves, cleanfe them in
warm water, and {tew them with a little broth,
two or three fpoonfulls of vinegar, a bunch of
parfley and {callions, a clove of garlic, thyme,
laurel, bafii, and three cloves.—"Then cut ‘each
piece in two, and dip them 1n a thick batter,
made with two handfulls of flour, a {poonfull of
oil, a gill of white wine, and fome fine falt: fry
them in hog’s-lard till the batter 1s crifp and of a
good colour, and ferve it hot,

Different

(e
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Diffirent 'Ways of Drefing Calves Ears.  When they
are dome & la Braife Blanche, they are ferved
awith various Sauces.

Tiake 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 /& Braife
Blanche : when they are done, ferve them with
fauce piquant. Calves ears may alfo be minced ;
or ftufted and fried with crumbs of bread ; but in
what way foever you do them, ftew them firlt 2 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 {callions, 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 thake them
over the fire with a bit of butter,- and a bunch of
parfley and {callions; then add a little flour, .
moiften them with equal quantities of broth and
gravy, and ftew them by a flow fire ; when they
are done, put in a bit of fugar about the fize of a
waluut, a little falt, and a {poonfull of cullis, 1f
you have any: take care that yonr ragout be
neither too thick nor too thin, and ferve it over
the calves ears.

To
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To drefs Calves Ears wwith Cheefe.

Take {ix calves ears well fcalded ; boil them
half a quarter of an hour, thift 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, fcallions, a
clove of garlic, thyme and balil, two cloves, half
a laurel-leaf, and a little butter ; when they are
done let them drain, and make a ftuffing with a
handfull of bread boiled 1n a gill of milk, and a
little gruyere checfe grated : ftir it till it 1s thick ;
let it cool, and add a little butter, with the yolks
of four eggs: ftuff it into the ears, dip them 1n
hot butter, and cover them with equal quantities
of grated bread and gruyere checfe mixed to-
gether : when placed in your dith, brown them
with a falamander, and f{ferve them without
fauce.

To drefs Calves Lars a la Tartare.

Parboil four calves ears, {plit them at the large
end, without feparating them ; and, to keep them
open to their whole fize, run a fmall tkewer crofs-
wife through each. Put them into a faucepan,
and ftew them like the former; then dip them 1n
hot butter, cover them with grated bread, and put
them on the gridiron ; bafte themn gently with the
remaining part of the butter, and when they are
of a fine colour, ferve them with a clear fauce,
made with a little broth, fome verjuice, fhalots
cut fmall, falt, and whole pepper.

F To
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To drefs a Calf’s Pluck & la Burgeofe.

Thake 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 it 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 dafth of verjuice.

To Drefs a Calf’s Liver.

Lard it with ftreaked bacon ; roaft it, and ferve

it with fauce en petst maitre ({ee the Sauces); or

f{tew it & la braile, as the neat’s-tongue, (p. 11.)

larded with large {lices 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 flices, the thicknefs of a finger § fry
it in butter, feafon 1t with falt and pepper ; take
it out of the frying-pan, and put in fome parfley,
{callions, fhalots, and a little garlic, the whole
fhred fine, ftir them in the pan, and then add a
gill of white wine, and a Iittle flour and butter;
put in the liver, let the fauce boil an inftant,
and ferve it with a dath of vinegar.

Calf’s Liver a la Bourgeoife.

Cut a calf’s liver in flices, and put it into a
ftew-pan with thalot, parfley, and icallions thred
fine, and a bit of butter ; fhake it over the fire,
and drudge in a hittle flour.. Moiften it with a

olafs
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plafs 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 ‘r’EI'_]L]lCE. When the lLiver 1s done,
ﬂnd the fauce nearly confumed, put in the eggs,
thicken it over the fire, and ferve 1t up. A
calf’s liver may alfo be ferved another way :

having cut 1t in f{lices, put it into a frying-pan
with plenty of thalots cut {mall, a bit of butter,
falt and whole pepper. Stew it by a flow fire,

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

Calf’s Liver en crepine.

Cut two or three onions in tmall 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 fuet, and put it into a mortar
with the onions that you have before done, fome
bread foaked over the fire in a gill of muik,
parfley, fcallions, and champignons cut {mall, falt,
whole pepper, and four eggs beat; pound
the whole together: then toke a middling fized
ftew-pan, put flices of fat bacon-at the bottom;
and over it a pig’s maw, foaked halt an hour in
water, and well iqueezed : put all the torce-meat
into the maw, and clofe 1t with an egg beat ; cover
the ftew-pan with a fheet of white paper, and a
cover that will admit fire at the top ; let it ftew
half an hour between two fires, and take it out
with care, left the maw break: dry off the fat,

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

F2 Calves



( 68 )

Calf’s Lyver a I’ Italienne.

Cut a calf’s liver in fmall bits, and have ready
parfley, {callions, and mufhrooms, half a clove
of garlic, and two fhalots, all fhred fine; half
a laurel-leaf, thyme, and bafil in powder. Then
take a middling f{ized ftew-pan, and lay at the
bottom a layer of the liver you have cut, flrewed
over with falt, whole pepper, a fmall quantity of
herbs and {weet oil; then put another layer of
the liver, and continue until you have ufed all,
{trewing the herbs, &c. between every layer. . Let
it ftew an hour over a {low fire, and take it out of
the ftew-pan with a fkimmer ; {kim the fauce, and
put_into 1t a very little bit of butter rolled in flour,
with half a {poonfull of verjuice, or a dath of
vinegar. Thicken it over the fire, flirring it
often with a fpoon: if it be too thick add a little

gravy. Put the hver into the fauce to warm, and
-dith 1t for table.

To drefs Calf ’s Chitterlings and Feet.
The guts and feet are done in the fame manner,
and often together : the moft common way i1s, firft
to parboil, and then boil them in flour and water,

like the calf’s head (p. 61.), and ferve them up in
the fame manner,

To drefs Calf’s Chiterlings.

When done as above' they may be ferved dif-
ferently : to fry them, cut them into little bits,
dip them into a thick batter, and, when done, ferve
them garnifhed with fried paifley. The batter 1s
made with two handfulls of flour, a kitchen {poon-

| tull
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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 fauces: when boiled, cut
them into little bits, and let them Dol gently
in the fauce you choofe to ferve with them, which
fhould be agreeably flavoured, and well tkimnied.

To make Fritters of Calf’s Chitter ff}:gr

Take the guts of a calf and boil them in water
with parfley and {callions, two cloves of garlic,
thyme and bafil, three Cluvea, 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 {poonfulls of vinegar, {callions,
parfley, and fhalots fhred fine, falt and pepper;
make 1t lukewarm, and let the chitterlings {teep
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
a good colour,

To drefs Calf’s Chitterlings with a Gratin.

Take the'guts of a calf, boil them as before,
and when they are done, and drained, take off a
little of the fat: put five or fix onions, cut into
dice, upon the fire in a ftew-pan, with a bit of
lnu'“tr_l, till they are done, and beb‘m to be coloured;
then add a little flour, a glafs of broth, and a
fpoonfuil of vinegar, and put in the chitterlings,

letting them boil till the fauce be well thickened :
then L;;L; a bit of butter, fome crumb of bread,
as much groyere cheefe grated, aud the yolks of
two eggs : mix the whole together, put it in the
¥ 2 bottom
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bottom of your difh, and fet it upon a {tove over a
flow fire till it {ticks to the dith. ‘Then have ready
fome bits of bread, about the length and fize of
a finger, fried in butter : put the chitterlings upon
the gratin, garnithed 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 {poonfull of muftard: thicken this fauce
over the fire, and pour it over the chitterlings ;
grate equal quantities of bread and gruyere cheele
over them, and brown them with a falamander :
they thould be dry andof a fine light colour,

To drefs Calf’s Feet,

Boil them like the chitterlings, and when done
and drained, ferve them hot, with falt, pepper and
vinegar. Or, if you-would fricafee them, when
. they are boiled, cut them in pieces, and put them
mnto a ftew-pan with butter, fome mufhrooms, a
bunch of parfley and fcallions, a clove of garlic,
-two fhalots, a bay-leaf, thyme, bafil, and two
cloves; add a little flour, a glafs of white wine,
and the fame quantity of broth, pepper and falt,
and let them boil flowly half an hour. The
fauce being reduced to half, take out the herbs,
and add to 1t the yolks of three eggs beat up with
a {poonfull of vinegar, and as much broth; thicken
the fauce over the fire and {ferve it.——Calf's
feet -may alfo be done like Ox Palates minced,
(SeePage, 14,)

Calf’s Feet a la Carmargot.

Take four calf’s feet, boil them in water, and
when they are drained, put them into a ftew-pan
withea bit of bugter rolled in flour, falt, whole

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

Calf’s Feet a la Sainte Menehould.

Take four calves feet, and put them into a
faucepan, with fome very fat broth, one fpoonful
of hog’s-lard, a quartern of hr’lm_y, a bunch of
parfley and I::allmn.:., two cloves of garlic, two
bay leaves, thyme and bafil, three cloves, falt,
pepper, and a tew corriander ﬂ.LJa : let them LLW
gently till they are done, and the fauce is. nearly
confumed : when they are half cold, take them out
of the faucepan, and cover thm1 with grated
bread: bafte them lightly over the bread with
fat, and grill them of a fine colour.

To Fry Calf’s Feet.

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

To drefs Veal Sweetbreads d la pluch Verte
Take three or tour fweetbreads, cleanie them
iIn warm water, and p*’l]b:}ii them ; then take out
the pl|1[., and ﬂca them with a licele broth, a glats
of white wine, a bunch of parfley, half a LIE'HL of
garlic, {callions, halt a bay- lwt, a glove, fome

4 leaves
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Jeaves of bafil, falt and pepper. When the {weet-
breads are done, firain the fauce; reduce it by the
fire if there be too much, and add half a {poonfull
of verjuice, a bit of butter the {ize 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 parflev chopped: difh the {weetbread, and
pour the fauce over it.

Veal Sweetbreads a la Lyonnoife.

Cleanfe and parboil three or tour {weetbreads :
take half a pound of @treaked bacon, cut ready for
larding, and put 1t into a ftew-pan over a {low fire,
till 1t be done; then lard the {weetbreads crofs-
wife, and put them into a ftew-pan with good
broth, a bunch of parfley, fcallions, half a clove
of garlic, five or fix lcaves of tarragon, two cloves,
no falt: let them ftew half an hour, and then
ftrain the broth through a fieve, and fkim off the
FaL 2 pul‘ it again upon the fire till it jellies, and
hangs about the fweetbreads. Put half a glafs of
wine and two fpoonfulls 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
.wahmt rolled in flour, with the yolks of two eggs,
thicken'it over the fire, and {erve it in the difh with
the veal {fweetbread.

To fiew a Feal Swectbread with fawect Herbs.
‘%hud a little fennel, ]"Jdlﬂl.}’ {callions, garlic,
and two thalots; and mix them with a bit of
butter, about half the fize of an egg, falt and
whole pepper.  Parboil three or four {weetbreads,
cut {everal gathes in them, and fill them with the
O butter
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butter and herbs. Then put the {weetbreads into
a ftew-pan, and cover them with thin flices of
bacon ; add halr a glafs of white wine, and as much
broth, and let them fimmer over a flow fire: when
they are done, {kim the fauce, which ought to be
thick, and add a fpoonful of cullis, if you have
any, and {erve 1t over the iwectmeads.

Veal Sweethreads en Caiffe.

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
ito fmall flices, and fteep it in fweet oil, or the
fat of bacon heated, with parfley, fcallions, cham-
pignons, and a fhalot, all fhred fine, falt and whole
pepper. Have ready feven or eight little paper
cales, about the length of three fingers ; o1l them,
and put In the fweetbreads : with its marinade,
viz. the oil and herbs : lay them upon the grid-
iron, with a fheet of white paper oiled under
them, hLalf an hour, over a {low fire, taking care
that the paper does not catch fire : wllen they are
doue, Iqueeze the juice of a lemon over them, or
add a dath of white vinegar.

Veal Sweetbreads en :;’E“.rffapﬁf

Take two {weetbreads well cleanfed in water,
pa: rboil, and cut them in {mall flices ; then arrange
them u \pon a ]1'5;1 d}”w with [Jlﬂ #i 4 and fC.II]iDnh,
fhalots, mufhrooms, inmt leaves ot bafil, all ﬂ]lcd

very fine, fait, whole pepper, and {weet oil :
quarter of an hour before you fend them to tdblL,
fct them over the fire, and, when done on one
fide,
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fide, turn them on the other. Servethem with a
good fauce, 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 fweetbreads,
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 fhred
fine ; {et 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 falt enough, add a little falt with
large pepper. Do not take the fat off the ragout;
but when it 1s 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 1s thick enough
to hang about the {weetbread ; take it off the fire,
and when half cold, put the whole upon a little
filver tkewer; keep as much fauce to the {weet-
bread as you can, and as you put it upon the
fkewer, grate bread over 1t. Grill 1t over a flow
fire, and ferve 1t dry.

Veal Swectbreads fried.

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

7 laurel-
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laurel-leaf, thyme, parfley, bafil, falt, pepper, and
a clovg of garlic : make this marinade lukewarm,
ftirring the butter till 1t 1s melted ; then take 1t
off the fire, and put in the {weetbreads, letting 1t
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 gcod colour,
and garmﬂ] them with parfley fried green and
crifp.

To make a Ragout of Veal Sweatbreads.

Take alarge {w LtrUrmd cleanicd and parboiled,
cut it in five or {ix 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
bmth, and halt a glals of white wine, inlt and
whole pepper; let it boil gently half an hour;
take the fat off, and add two gﬂnd {poonfulls of
cullis, This ragout may be put 1n different fide
dithes, or in a tourte : if in a tourte, there {hould
be more fauce with 1t: it may be {ferved allo as a
dith in the [econd courfe, with a whole {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 1c 1s ufed for force-
meat ; mince 1t with the fat, and mix it with
parfley, fcallions, and muthrooms fhred f{eparately:
thicken the whole over the fire with the }'lea of
eggs, and {cafon it to your tafte.—Serve 1t upon
toafts, i little pattis, &c. or in any ragout in
which
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which you have occafion for for¢e-meat : it may
be ufed alfo to make an omelet.

Riffoles.

Thefe, like petit pattys, may be made with all
kinds of force-meat: they may be made alfo with
cold roaft meat, minced thus: Mince your meat,
and put it upon the fire with fome Lutter, paifley
and {callions, fhred fine ; thake in a little flour,
and moiften it with broth : add a little pepper,
and reduce it to a thick fauce that will hang to
the meat, and let it cool : then make a pafte
with flour and water, a little butter and falt ;
knead 1t ; beat 1t W|th the rolling-pin as thin as
‘half a crown, and then put your 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 fingers, cut your riffoles afunder, and
fry thf:m of a g-:md colour.

To hafh different Sorts of cold Meat.

Tuke any fort of butchers-meat, poultry, or
game, or even a mixture of different forts of meat,
1f you have not enough of one, and cut it fmall ;
then put a bit of thtLr parfley, fcallions, and two
fhalots, cut fine, 1nto a ftew-pan, and turn them
over the fire a few times, fhaking in a hittle flour s
moiften it with half a glafs of wine, and the fame
qu*mt:t} of gravy; and add falt 'md pepper: let 1t
boil a quarter of an hour, and then put in the meat
to heat : do not let 1t bml lett it grow tough : but
if your meat be hard, and you would have 1t boil

o
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‘to make it tender, it fhould in that cafe boil at leaft
an hour over a very {low fire : to thicken the fauce,
add a Iittle cullis, or if you have not any, a little

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

Veal a la Créme.

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

To drefs a Shoulder of Veal a la Burgeoife.

Put it 1nto an earthen pan with a gill of water,
two {poonfulls of vinegar, falt, whole pepper, pali-
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 clofc the

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

}hrec hours. Then fkim and ftrain the fauce, and
erve it over the veal,

To drefs a 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 f{callions, and fome mufhrooms ;
thake 1n a little flour ; moiften it with broth, and
when it is done and fkimmed, thicken it with the
yolks of three eggs beat with fome milk, and be-
fore you ferveit add a dafh of verjuice.—Todrefsit
with cabbage and bacon, cut 1t 1n pieces, and par-
boil it : parboil alfo a cabbage and a bit of ftreaked
bacon cut in flices, leaving the rind to it: tie
cach feparately with packthread, and let them flew
together with good broth": do. not feafon it on
account of the bacon. When the whole is doue,
take out the meat and cabbage, and put them into
the tureen you ferve to table; take the fat off the
broth, put in a httle cullis, and reduce the fauce,
if there be too much, over the fire: {ee 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 is excellent with young peas: 1t
fhould be cut and parboiled, and put with the
peas into a ftew-pan, with a bit of butter and
a bunch of parfley over the fire, and moiftened
with good broth and a little cullis.

To drefs a Breaft of Veal with a Roux.

Take a breaft of veal, cut in pieces as before,
or whole ; ftir a little bit of butter and a {pocntull
of
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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 flow fire, and
feafon it with pepper and falt, a bunch of parfley
and fcallions, cloves, thyme, laurel, and bafil, and
half a{fpoonfull of vinegar: when the meat is done,
ikim the fat off the {auce, and ferve it thick.
A Breaft of Veal fried.

Cut a breaft of veal into pieces about the length
of your finger: put a bit of butter mixed with a
ipoonful of flour into a ftew-pan, with falt, pep-
per, vinegar, parfley and fcallions, thyme, laurel,
batil, three cloves, onions, carrots or turnips, and
a little water ; mix them over the fire till they
are lukewarm. Steep vour meat 1n 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.

To drefs the Brifket part of the Breaft en Verd-pre.
Take a breaft of veal and cut the brifket part
into pieces of an equal fize ; parboil, and then put
it into a ftey-pan upon the fire with a bit of
butter, a bunch of parfley and {callions, two cloves,
half a.laurel-leaf, thyme, bafil, and a clove of gar-
lic; thake 10 {fome flour, and moiften 1t with broth,
adding pepper and falt, and let it flew gently, till
the britket be enough, and the fauce be nearly
confumed, Pick two handfulls of forrel oft the
ftalks and wath it well ; {fqueeze it, that it may
retain no water, and pound 1t in 2 mortar ; then
{quecze half a glals of juice from it, ftrain it, and
beat
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beat up the yo'ks of three eggs with it : put it
mto 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. ;

Do drefs a Breaft of Veal with Bafil.

- Cut it into pieces about the {ize of your thumb;
parboil, and ftew 1t with fome brotlr, a bunch of
parflecy and fcallions, a clove of garlic, a little
thyme, laurel, and bafil, two cloves, falt and pep-
per. When it is done, reduce the fauce till 1t 1s
fufficiently thiek 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 Umelet and grate
bread over each; fry them of a ;_?uml colour, and
garnifth the difh w;th fried bread. You may make
this dith with a breaft of veal that has been already
ragouted and {erved at table; or with the remains
of fricafleed fowls and pigeons.

* A Breafl of Veal fluffed.

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

A Breaft of Veal a I Allemande.

After baving []'Hh(}]lt(i a breaft of veal, {tew it
whole, with L. 1, half' a glafs of wh:te winz; a
bunch of pnrﬂr}' ﬂlld {callions, with fweet herbs,
falt and pepper.  When it is done put it upon

- vour




(8 )

your difh, turn up the fkin, and pour over fauce
a I'allemande, made with a little cullis, capers and
anchovy, the livers of two fowls, boiled parfley,
and a fthalot cut fine: if you choofe a more fimple
fauce, 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 thred fine, and thicken it over the fire.

The Brifket part of the Breaft a I' Allemande.
After having cut into bits and parboiled it, put
it into a {tew-pan, {tew it 1n the fame manner as
a fricaflee of fowls, and when you are ready to
{erve it, put 1n a little boiled parfley fhred fine.

A Breaft of Veal @ la Braife.
Nothing more 1s neceflary than to ftew 1t with
fuch ingredients as you think proper, and to ferve
it with any fauce or ragout you like beft.

The fame awith a Cullis of Lentils or Peas.

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

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

the rib moft be left. It is done upon the gnduml
as mutton chops.

Veal Cutlets & la Pocle.

Cut the neck into chops, take out the bones
and leave only the rib. Put them into a {tew-pan
with flices of bacon at the bottom, parfley, fcal-
lions, a few truffles, falt and pepper, the whole
thred- fine, and a flice of lemon with the rind
taken off : cover the whole with thin {lices of
bacon, and do it over a very flow fire, When the
cutlets are doue, take them out of the ftew-pan,
dry them of their greafe, and put them in a dith
for table. Take out the.flice of lemon that is in
the {tew-pan, tkim the fauce, and add to it a little
cullis: thicken the fauce upon the fire, and ferve
1t over the cutlets, You may make feveral fide

difhes a la poéle in the fame manner.

Veal Cutlets @ 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
let them ftew between thin ﬂlLES of bacon, with
half a glafs of white wine, as much broth Withﬂut
falt,"a ‘bunch of par{ley and {callions, two fhalots,
| *md three or four leaves of bafil; when the cutlets
are done, take fome of the fam:e, and beat up with
it the yolks of three eggs ; thicken it over the fire
like a fricafee of fowls, and ferve it upon the

cutlets.
Veal
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Veal Cutlets @ la Marmote.

Cut them very thick, take out the chine, and
lard them with anchovy and bacon. Put them
into a {tew-pan with four or five large onions
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 in their
own gravy, with two {poonfulls of brandy. Serve
them with onions,

Veal Cutlets a la Cuifinzere.

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

Veal Cutlets au V.ﬂ-‘rd-pre'.

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

Ga 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 dafh of vinegar.

Veal Cutlets a la Lyonnoife.

Take a neck of veal cut into fteaks, the chine
bone being taken out: lard them with anchovies,
bacon, and girkins, feafoning them with falt,whole
pepper, pariley, fcallions 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,fcallions, and fhalots very
fine, and put them into a ftew-pan with falt, whole
pepper, and butter mixed with flour; adda {poonfull
of good broth, and thic*en the fauce over the fire :
when you ferve it, add the juice of a lemon.

p 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, pariley,
{callions, and a {mall 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 fpoonfulls of verjuice,
fome falt and whole pepper: or you may ferve
them without fauce,

-

Veal Cutlets with fireaked Bacon.
Take a quarter of a pound-of ftreaked bacon,

cut it in flices, and put it into a ftew=-pan with a
bit
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bit of butter half the fize of an egg : let the bacon
be a little brown, and then put in the cutlets;
brown them a little over a flow fire, with the
butter : take care to turn them frequently, till
they are done, and then put them upon a dith;
pour off’ haif the fat, and put into the ftew-pan
two fhalots, a little thred parfley, falt, and whole
pepper, half a glafs of white wine, and as much
broth or water ; let it boil till the half is con-
fumed, and then put in the cutlets and bacon to
warm, with the yolks of three eggs beat up with
two ipﬂﬂtlfllﬂa of broth : thicken itover thefire, and
in {erving it add a dafh of vinegar.

Veal Cutlets en Marinard,

Cut a neck or lom of veal into fteaks, fteep
them two hours 1 two {poonfulls of vinegar, a gill
of water, falt, pepper, two cloves of garlic, two
fhalots, a laurel-leaf, two cloves, parfley and {cal-
lious : afterwards drain, dry, and flour the cut-
lets ; fry them 1n a new frying-pan, and ferve them

arm'lecl with fried parfley; 1if l:he frymg-pan
be old, the marinate muft have lefs vinegar,
and heated 1n 1t till the fauce 1s confumed. Take
out all the herbs which are ufed to give the cut-
lets a flavour, flour the cutlets,and fry them. This
laft method is only practifed becaufe they are apt
to grow black before they are done, when fried
it an old pan.

Veal Cutlets en Poires.
Cut them very thick, and make a hole through
the fide of the rib, enlarging it with your finger to
admit in a little fmcc-mur,u::ad{.with aveal {weet-

bread parboiied, and cut into {fmall dice, a bit of
7 3 {treaked
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ftreaked bacon cut the fame, and mixed with thred
parfley, fcallions, thalots and champignons, falt and
whole pepper.  Stew the cutlets, that the ragout

may not fall out, and ftew them in a {tew-pan
“with thin {lices of bacon, a little broth, and half
a glafs of white wine. When they are done, dith
them, letting the rib be upward Then hwmg
ik:mmed and itrained the {auce, add a little cullis
to thicken it, and ferve it over the cutlets.

Veal Cutlets en Papilotes.

Cut them rather thin, and put them into fquare
piecesof white paper,with {ale, pepper, parfley,{cal-
lions, mufhrooms and fhalots, all thred very fine,
with oil or butter: twilt the paper round the cut-
lets, letuing the end remain uncovered ; rub the
outfide of the paper with butter ; lay the cutlets
upon the gridiron over a {low fire, with a theet of
buttered paper under them, and {erve them in the

papers.

A Loin of Veal ¢ la Bourgeoife.

Cut helf a pound of bacon ready for larding,
and mix 1t with fhred parfley, {callions, garlic, a
laurel-leaf, thyme and bafil, {falt and whole peppers;
lard the fllf,t of a loin of w;&l with it, after havi ng
cut the bones which are below the mlet Put 1t
into an earthen pan or a {mall pot, with thin {lices
ot bacon at the bottom, fome {lices of onions, car-
rots and parfnips. Set it half an hour over a flow
fire, add i‘l’li& of broth, three 1Pm:r11tulls of brandy,
and let 1t ftew gently 3 when it is done, fkim the
fauce, which fhould be thick, and ferve it over the
meat, 1f you would ferve it cold, in the manner

of
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of beef a la mode, difh it, pour the fauce over

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

To roaft a Loin of Veal with Herbs.

Lard the fillet of a loin of veal, having cut it
to look handfome; put it into an earthen pan,
fteep it three hours with parfley, fcallions, a little
fennel, mufhrooms, a laurcl-leaf, thyme, bafil, and
two fhalots, the whole fhred very fine, falt, whole
pepper, a little grated nutmeg, and a little {weet
oil.  When it has taken the flavour of the herbs,
put it upon the {pit with all its feafoning, and
wrapt in two fheets of white paper well buttered ;
tie it with packthread fo as to prevent the herbs
falling out, and roaft it by a {low fire: when it is
done, take off the paper, and with a knife pick off
all the bits of herbs that 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 1t with the yolk of an egg, and
rub the outfide of the veal, which thould then be
covered with grated bread, and browned with a
falamander : but if you arc indifferent as to the
appearance, {erve it without the grated bread.,

To make different Cullis’s.

To make cullis bourgeoife, put fome little bits
of bacon nto a ftew-pan, with a {ufficient quantity
of fillet of veal for the quantity of cullis you want
to draw from it: the veal 15 to make it good, a
pound of meat toa gill of water, Then put i two

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

be veal with it.

To make Veal Gravy.

Put a little bacon at the bottom of a ftew-pan,
fome flices of onion, and bits of veal over it;
ftew the whole over a flow fire till it fticks to
the bottom of the flew-pan without burning ;
add a little broth, and let it boil half an hour;
then ftrain off the gravy, and ufe it as you think
proper. All kinds of gravy is made in the fame

manner,
' To
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To mince Veal. :

Take fome veal roafted, and mince it as fmall
as you are able, pur it intoe a {tew-pan with parfley,
fcallions, a clove of garlic, fhalots, all {hred fine,
falt, whole pepper, fome butter, and halfa glafs of
fweet oil; fhir 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 fhould be eaten immediately, left the fauce

turn to oil,

A Fillet of Veal a la Couenne.

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

Fillet of Veal a 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 1t with falt, fine
{pices, parfley, fcallions, and mufthrooms, all (hred
fmall. Put it into a ftew-pan with a little butter;
fhake it over the fire, and add fome fiour, broth,
and a glafs of white wine : let 1t boil ; reduce 1t
to a {trong fauce, and, before you ferve 1t, add the

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

Veal Bread.

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

Do drefs a Fillet of Veal betwween tavo Difbes.

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

To make a Fricandean of Veal @ la Bourgeoife.
Take a {lice of a fillet of veal, about the thick-
nefs of two fingers, lard it with itreaked bacon, and
put

- "
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put it into boiling water ; let it boil up once, and
then ftew 1t with a bunch of parfley and {callions,
thyme, laurel, and bafil : when it 1s done, take 1t
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 tll it is nearly con-
fumed : then put in your fricandeau, and when
the {auce hangs well about the larded fide, put it
upon a dith for table. Tofs up what remains of
the fauce in the flew-pan, with a little cullis and a
very littie broth ; tafte it, to fee that it 1s well
flavoured, and ferve it under the ‘ricandeau.
Every kind of fricandeau is done the {fame.

Panfreties.
Cut {lices of veal about the fize of two fingers,

and at lcaft as long as three; beat them with a

cleaver till they are no thicker than a crown-piece,
and put upon every {lice {fome ftuffing made of
veal, or any kind of meat you choofe, beef {uet, a
little ‘parlley, {callions, and a fhalot. When the
whole is minced, add the yolks of two eggs, half a
kitchen fpoonfull of brandy, falt and pepper; {pread
it over the veal and roll it, cover each piece with a
thin {lice of bacon, and tie it; then put them upon
the 1pit covered with paper, and when they are
enough, grate bread over them, and brown them
at a clear fire: ferve them with a clear gravy
fauce agreeably feafoned.

Panfrettes a la Braife.

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

of
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of a ftew-pan, and the panfrettes upon it: let
them ftew by a very {low fire, with half a glafs
of white wine, as much broth, a little falt and |
whole pepper. When they are done, put them into
a dith for table ; {kim the fauce, ftrain it, and ferve
it over them.

Hatereau of Fillet of Veal.

Cut fome fillet of veal in very thin {lices, about
the fize of a crown-piece, and a quarter of a pound
of {treaked bacon, in the fame manner marinate
them 1n {weet oi1l, with whole pepper, parfley,
{callions, thalcts, and three laurel-leafs, all thred
very fine; put the veal upon an iron fkewer, and
the bacon between each ; keep the oil and {weet
herbs to them by covering them with -ftheets of
white paper, and roaft them upon the {pit: when
they are done, collect the herbs which ftick to the
paper, and the gravy that may be with them, and |
put them into a ftew-pan, with two or three {poon=
fulls of broth, a little cullis, or, in cafe you have
not any, grated bread, and let it boil up two or 1
three times, fkimming it well : then dith the veal,
intermingled with the ftreaked bacon, and ferve
the fauce over it, after adding the juice of a lemon,
or a dafh of vinegar,

Brizoles. . 4

Cut a {ufficient quantity of fillet of weal as
thin as you are able, and about the fize of a finger:
have ready fome parfley, {callions, and fhalots, all
fhred fine; then put a little oil or butter into a
ftew-pan, with {fome of the herbs you have thred,
falt and whole pepper: arrange a layer of thlt:t
veal,
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veal, then of the herbs, and oil or butter, then of
veal, and {o on till you have ufed all: cover the
whole with flices of bacon, or a flieet of white
paper, clofe the {tew-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 {auce well
fkimmed.

Veal en Catffe.

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, {callions, fhalots, and muihrooms, all
thred very fine, falt and whole pepper: fet it upon
the gridiron, with a fheet of oiled paper under it,
and let it do by a very flow fire, left the paper burn;
when the meat is done on one fide turn it on the
other: ferve it in the box, having put over it very
gently a dath of vinegar.

Veal ¢ la Chantilly.

Cut fome fillet of veal in the fame msnner as
for panfrettes, with this difference, that there need
no force-meat. Seafon it with oil, falt and whole
pepper, parfley, fcallions, fhalots, 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 fauce.

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
A of
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of veal of about a pound and a half, and a quarg
of water. Letit boil ; tkim it well ; ftew it three
hours over a very flow fire : fkim off all the fat,
“and {train your broth through a fine fieve : then

put it into a ftew-pan, over a ftove, with a {lice

of lemon pared, or, if you have not any, a dath of
white vinegar, a quarter of a pound of fugar, two
or three grains of falt, a few coriander {eeds, and
a very little bit of cinnamon. Let it boil a quarter
of an hour, and put in the yolks and whites of
three eggs, with the fhells broken. ILet it boil
gently, {tirring it often, till the jelly be clear, and
reduced to about three quarters of a pint. Strain
it through a wet napkin, taking care to wring it
well, that it may not tafte of the foap, and that
no water remain in it : keep your jelly upon ice,
or in a cool place. | / '

Calves Marrew. .
It 1s marinated and fried in the fame manner as

becf brains, (page 14).

To drefs Veal Rumps.
They are made into a hotch-pot in the fame
manner as beef rumps ; the only difference is, that

 the vegetables are put in at the fame time as the

meat, on account of the fthort time the veal will
take 10 ftewing. _
Rumps of veal are {erved alfo, being done a Ia

braife, as the neat’s tongue, (page 11), with dif- -

ferent ragouts of vegetables.

Veal Rumps a la Sainte Menehould.
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Take three veal rumps, cut them in two, parboil, -

3 and
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and put them into a little pot with fome fat broth,
a bmlch of parfley, fcallions, a clove of garlic, two
thalots, 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
Brains the {auce through a coarfe fieve, that the
fat may pals with it; there fhould not remain
more than balf a glafs : put it into a ftew-pan,
~with the yolks of thlEC eggs beat up, fone flour,
and thicken it over the fire; then dip your veal
rumps ioto it, and cover them with grated bread.
Put them upon a dith, and brown them with a
falamander ; ferve them with fauce piquant ; for
which fee the chapter of fauces.
Vealrumps mn}rnliohe doncin the fame manner,
and grilled, and ferved with the fame fauce.

Veal rumps with Cabbage and fireaked Bacon.
Take two veal rumps, cut them 1in two, and
boil them a minute with half a pound of ﬁt&uked
bacon, cut in flices, with the nnd 3 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 fqueeze it well. Take out the
| core, and tie each quarter, that i1t may keep 1its
form ; and put the whole into a {fmall pot, with a
bunch of parfley and fcallions, half a clove of gar-
lic, a little nutmegp, three cloves, falt and whole
pepper, and a lirtle broth ¢ let it boil over a flow
fire t1ll the rumps are done. Then take it out,
and, having drained off the greate, dith the veal
rumps, itermingled with cabbage, and the bacon
upon them. Put fome cullis that is proper for a
jauce
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fauce into a ftew-pan, with a little bit of butter,
falt, and whole pepper; thicken it upon the fire,
and pour it over the cabbage and meat, If you |
have not any cullis, take a little of the breth of
the cabbage, ftrained and well fkimmed, and
thicken it over the fire with butter and flour. If
you ferve it in a turecen, more {auce is neceflary.

Caflerole.

Boil half a pound of rice in three parts of water
in a little pot, with fome broth and {lices of bacon
at the bottom. When it 1s alinoft done, thick,

- and very fat, {pread it about the thicknels of two*
crowns over a {ilver or delft difh that 1s 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 1t 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 difth,;
and ferve it dry ; or, if you pleafe, with a little
fauce made in the ufual manner of ragouts, pro- .
vided it be not very thick. |

To drefs a Pig’s Head. -

It 1s done the fame as a boar’s head : burn it by ||

a clear fierce fire over a ftove ; rub 1t with a brick |

with all your firength, and afterward with a knife.
When 1t i1s 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, f{callions, champignons, and garlic, all
’ {hred
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thred fine.—WTrap it in a linen cloth, tie it, and
ftew it a la braife, with broth, red wine, a bunch
of herbs, onions, roots, pepper and {alt: when 1t
1s done, let it cool in its liquor, and ferve it upon
a napkin.

Pig Cheefe.

Take a pig’s head well cleaned, bone it entire,
lift up all the flefh and the bacon without cutting
the rind. Cut the meat and bacon 1n fmall {lips;
put the lean apart upon one plate, and the fat upon
another. Cut the ears alfo 1 {lips, and feafon the
whole on both fides with falt and whole pepper,
thyme, laurel, bafil, fix cloves, a few coriander
{eeds, half a nutmeg, the whole fhred very fine,
two CI(}’r’ﬁ'-I of garlic, four fhalots cut {fmall alfo,
and half a handfull of parfley in leaves. Put the
ikin of the head into a round {tew-pan, and lay
your meat upon it in layers, with flices of ham, if
you have any, and leaves of parfley : when you
have ufed all your meat, {ew the fkin, plaiting it
like a purfe ; wrap it in a white cloth, whtch muft
be drawn very clofe with packthread. Put this
cheefe into a ftew-pan juft its fize, and ftew 1t {ix or
feven hours with broth, a pint of white wine, fome
onions, roots, thyme, laurel, bafil, a clove of gar-
lic, falt and pepper. When it is dene, drain it,
and put it into another veflel exatly its fize, and
round. Put a cover over it, and upon that a
heavy weight, to prefs it into the form you with
1t to take when cold.

To drefs a Pig's Ears, Tongue and Feet.
. Do the ears a la braife, in the {ame 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
1a braife, and ferve it with {fome high-flavoured
{auces, and, to make it {till better, {alt and fmoke
it. Do the feet in the {ame 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 it, and
hang it in a chimney to {moke : when your ham
1s well dried, to preferve it, rub it with the lees of
wine and vinegar, and cover it with afhes.

To drefs a Ham.

Scrape 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 it has
been cured, and you judge it neceffary to take off
the faltnefs : then wrap 1t in a linen cloth, and
putit in a pot no Jarger than will contain it, with
a quart of water and as much red wine, {fome roots,
onions, a large bunch of parfley, fcallions, thyme,
laurel, bafil, and a few cloves, and let it ftew five
or {ix hours over a very flow fire. When it is
done, let it cool in its own liquor: then take it
out gently ; take off the rind, and ftrew over the
fat fome fhred parfley and pepper, and over that

{fome
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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 fmall, and
newly cured, it may be roafted, and ferved hot or

cold ; but in that cafe {foak it much longer in
water, '

7o 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 mufthrooms, 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 1t 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 mufhrooms.

1o corn a Pig.

Every part of the pig 1s 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 your pork will
be fit for ufe.

To make a Hog’s Pudding.
Take fome onions cut {mall, and boil it with a
little water and fome flair : when it is well done,
16§ 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 fpices ; 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 if 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
imall onions mto dice, and do them over a flow
fire, that they may not change colour ; take a bit
of butter, with half a pound of pig’s flair cut fmall,
and mix it with the onions j 2dd 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 it with falt andfine {pices: then take the large
gut of a pig well watbed, and cut of the length you
would make your puddings; do not fill it more than
three parts, and tie the ends : when ybur 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 Cervelas.

The general way is to make them with the
tendereft pork, and with that part that is the moft
interlarded with fat : but if you make them of any
other meat, as veal, leveret, or rabbit, take care
that your meat be well mixed with bacon : take of
meat according to the quantity of cervelas you
would make, mince it with a little parfley, {cal-
lions, falt, and mixed {pices. Choofe the guts
of the fize you judge proper, fill them with the
meat, and tic them at both ends; then hang
them to fmoke two days in 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 them with bacon or
hog’s lard; when they are three parts done, put
them to the meat, and finith your cervelas as be=-
fore. To make cervelas with fruffles ; mince your
meat, and then add the truffies, mincing the quan-
tity you think proper, without boiling them, and
finith your cervelas as before.

-
To make Saufages.

Take pork 1n which there 1s more fat than lean,
mince it, with parfley and {callions ; feafon it with
falt, and fine fpices, and put the whole into the
guts of a caltor pig ; tie the {aufages of a proper
length, and broil them: you may give them any
flavour you think proper, as with truffles, fhalots,
&c, 1f with troflies, mince them with the meat

5 0 according
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according ,to the quantity you choofe: if with
thalot, put n very liytle, left the tafte thould be
predominant.  Flat faufages are made in the fame
manner, with this difference, that the meat is put
into a pig's maw. '

Andouilles.

Take the large guts of a pig ; after having well
wafhed, cut them of the length you would have
-your andouilles, and foak them in a quart of vine-
gar and water, with thyme, laurel, and bafil ; cut
fome of them imall, and mix them with fome pork,
cut {mall allo; featon the whole with f{alt and fine
{pices, mingled with a little annifeed; fill the guts
about three parts, as they will burft in doing 1f
too full: tie the ends, and boil them in equal
quantities of water and milk, with {alt, thyme,
laurel, bafil, and a little flair. When they are done,
let them cool in their broth, and grill them.

To drefs Ham en cingarat.

Take fome ham cut in very thin flices; put it
to 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 Leat pepper, in the fame ftew-pan, and@
lerve 1t over the ham. ' ° '

To drefs a young Pig in Quarters au Pere Douillet.
Fuft make a good broth' with a leg of beef, a
knuckle of veal, and two calf’s feet, a bunch of
patiley, fcallions, two cloves of garlic, half a nut-
Eg, onions, carrots and turnips, and three cloves.
The meat being done, ftrain off the broth ; put
- » R the
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the pig into a vefiel 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
then {train the broth through a fieve; fkim the fat
off; fct 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 thells; when
it 15 clear, and hasacquired' a {ufficient body, ftrain
1t through a napkin; put the pig into a veflel ex-
altly its fize, and the four crawfith under 1t, with
fome green parﬂey' pour the jelly upon the pig
to cool with it; when the jelly 1s well fet, dip
the bottom of the veflel in hot water, and turn it
quickly upon the difh in which you mean to ferve

}"DUI‘ Plg.

To Jﬂ;ﬁr a young Pig en é!xmqﬂfﬂf

Take the remains of a young pig that has been
roafted ; cut it in {mall flices, 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 lLittle flour, and
moiften it with a g};lfs of white wine, and as
much broth, adding falt and whole pepper : let it
boil gently till half 1s confumed ; then take out
the bunch of herbs, and putin the pig to heat,
but do not let 1t botl ; add the yolks of three eggs
beat up, with two kitchen {poontalls of verjuice,
and as much broth, thicken 1t over the fire, and

ferve 1t hot.

H 4 A young
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A young Pig en galantine.

Being well icalded, bone it, and having extended
it upcn a linen cloth, put over it a good meat ftuft-
ing, leafoned to your tafte ; put over this ftuffing
(which fhould be laid on about the thicknefs of a
crown )alaverof hamcutin{mallflices, oneof bacon,
one of truffles, and one of hard eggs, and cover all
thofe layers with a littleforce-meat: then roll up the
pig, taking care not to difplace the layers, Cover
1t with thin flices of fat bacon, and roll it in a
filtering cloth ; ftrain it very clofe with packthread,
and let it boil three hours in equal quantities of
broth and white wine, with {falt, and whole pep-
per, roots, onions, a large bunch of parfley, fcal-
lions, fhalots, garlic, cloves, thyme, laurel and
bafil : when it 1s done, let 1t cool in 1its broth, and
ferve it cold.

To drefs a young Pig a la Lyonnoife.

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 it has fucked up all the milk ; taking care to
ftir it often, left 1t fhould 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,
and add to 1t the crumb of bread, with parfley,
{callions, two fhalots, and champignons, all thred
very five, falt, pepper, and the white and yelks of
four eggs.  Cut the hiver of the pig in large dice,
and almoft as much raw ham, mingle it with force-
meat :* put the whole into the body of tlie pig ;

- | - {ew
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few it, and trufs it as for the {pit, covering it with
thin {lices 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, fc}llow the rules laid dnwn
in the chapter upon pattys, &c.

Different Ways to drefs LaMs.

A Lamb's Head and Purtenances.”

Take 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 m1lL, and thlckeu the {auce over
the fire: afterward add a dath of verjuice. Dith
the head with the purtenances round it, and the
fauce poured over.

To drefs a Lamb's Head.

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

4 fauce
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fauce & la poivrade, thickened, fauce 4 la pluche
verte. See the article of Sauces. Or, if you
choofe a fauce more fimple, mix thin broth, taking
care that it be not too falt, with the yolks of three
}:ggs 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 {tew them 1n a
pot juft large enough to contain them, with a
little broth, falt, pepper, a bunch of parfley, {cal-
lion, half a Jaurel-leaf, thyme and bafil, a carrot,
half a par{nip, 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 bread over;
brown them 1n an oven, or with a falamander,
and ferve them with a good fauce, a little (harp,

To drefs a Quarter of Lamb,

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

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

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 ferved in a fri-
candeau with a ragout of {pinach, or done a la
braife, with a ragout of girkins broiled in chops,
and the remainder roafted : it may alfo be intro-

duced
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duced as a fide-dith. When it is cold, make a hath
of it, with the chops round it.

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

Slices of Lamb en blanguette.

Put a bit of butter into a ftew-pan, with muth-
rooms cut in {lips, a bunch of herbs, and thake them
over the fire with a little flour: HiGkYen: thetn with
broth; and let the mufhrooms ftew till the fauce
be nearly confumed. Put in the bits of roaft
lamb, cut in {mall 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 dafh
of vinegar or verjuice.

Lamb a la bechamel.

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

* When 1t begms to thicken, put in the meat, cut
into flices, as dlre&cd for la bl'mquettﬂ warm it,
without boiling ; {eafon it to your tafte, and fﬁrve

it. All {forts of {lices a la bechamel are done in the
i{ame manner. '

A Hind-quarter of Lamb.
The hind~quarl‘er 1s ufually roafted ; it is alfo

done a la braife, ftuffed within 1]ClL, and ferved
with a ragout of ffmach.

Lambs
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Lambs Sweetbreads.
They are ferved in the fame manner as veal
fwectbreads. See pages 71—74.

Lambs Feet en Gratin.

Stew a dozen of lambs feet, and eighteen or
twenty {mall onions, 2 la braife ; make a {mall
gratin with {fome crumb of bread, a little {craped
cheefe, a bit of butter, and the yolks of three eggs;
mix the whole together, and fpread it over the
bottom of your difh, fetting it upon a {tove or
chaffing-difh, over a flow fire, till it fticks to the
difh : put the lambs feet, and the {mall onions
mtermixed, 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, and the rumps, are cooked
in the fame manner as thofe of mutton,

To drefs Cuickens different Ways.

A Fricafce of Chickens.

Take two fine fowls picked, finged, and drawn;
cut them up, and put them into {fome water, luke-
warm, to cleanfe them, with the livers, having
taken off the gall, and the gizzard {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 a {lice of ham, if
you have any. Set the whole over a good ﬁr::ii

t1
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till the fauce 1s almoft confumed ; fhake in foms
flour, moiften it with a little hot water, and f{ca-
fon it with whole pepper: let it ftew till very
Jittle fauce remains, and, when you are ready to
ferve it, add the yolks of three eggs beat up and
mixed with cream or milk, and thicken it over the
fire, taking care that it does ot boil, left the eggs
curdle; then add a dath of lemon or verjuice, and
dith up your fricafee; the feet, gizzard, and liver,
at the bottom, and the legs aud Wings over thcm,
pouring the fauce and muthrooms over all. If
you would have your fricafee look ftill more deli-
cate, take the {kin off your fowls before you cut
them up. -

To Fricafee Chickens with Artichoke Bottoms.

Cut up your chicken, and put it over the fire
i a ftew-pan, with a bit of butter, a bunch 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 fauce, and when
the chicken 1s done, ferve it with a ftrong well-
flavoured fauce. To make chickens into a fri-
candeau, do them in the fame manner as the fri-
candeau of veal, (page go).

To Fricafee Chickens a la Bourdors.
Fricafee your chicken in the fame manner as
before, and when it 1s dithed, cover it with grated
bread ; put upon the bread fome bits of butter,
about as big as peas, and brown it in the oven, or
with a hot falamander. It is a good way to dil-
guife a fricafee which hasbeforebeenfervedat table.

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

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

Chickens en Caiffe.

~ 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, {cal-
lions, fhalots and garlic, all Ihred 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 : {et
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 {auce
you c:hnnfe

To Roaft Chickens different IV ays.

Singe and draw tuem, and put a lltt]e grated
bacon, the liver minced, fome fhred parfley and
{callions, and a very little {alt, into the body, and
few it, that nothiug falls out. Put it over the”
fire in a {tew-pan, with the {kimmings of the pot,
a few minutes, and roaft it, covered with thin
{lices of bacon and paper: do not let the fire be
too ﬁeme, left 1t thould difcolour your fowl, which

{hould
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thould 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 lauccs,

Sauce a la Ravigotte, = Sauce a la Carpe,

Sauce a I'E{pagnole, Sauce A I'ltalienne,
Sauce a la Sultane, Sauce aux petits ceufs,
Sauce a I’Allemande, . Sauce piquante,

Sauce a I’Angloife, Sauce a la Reine.

Sauce blanche, with
capers and anchovies;

Ragouts.

Of Of
Truffles, Crawfifh,
Muthrooms,  Piftachios,
Morelles, Fat Livers,

Small onions, Girkins,
Cucumbers, Opyfters.
Chards,

To drefs a Chicken with Crufts of Bread.

Take a fine chicken, or two, according to the
fize of your difth : make a ftuffing of their livers,
and roaft them, wrapt in bacon and paper; when
they are done, ferve them with a fauce made thus:
T'ake a little iweet oil, and fry in 1t two crufts of
bread ; let them drain, and do two onions cut in
flices in the fame oil ; when they are three parts
done, add parfley, fcallicns, thalots, and the liver
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 {poon=
full of cullis. Skim the fat off, and feafon the
fauce with pepper and falt; let it boil gently a
quarter of an hour, and ferve the chickens with
the fried crufts at the fide.

To drefs Chickens a la barbarine.

Take a veal {weetbread, let it boil a moment
water, and cut it into little dice, with fome mufh-
rooms§; put it upor the fire with butter, a bunch of
parfley and {callions ; thake in a little flour, moiften
it with gravy, adding falt and whole pepper, and
let it {tew 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 trufled them, put them
upon the fire, in a ftew-pan, with a little butter,
taking care they are not difcoloured, and then
roaft them, covered with bacon and paper : when
the chickens are done, and the packthread taken
off that ties the paper, ferve them with fauce
a I’Efpagnole. See the Sauces.

Chickens fans fard. |

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

fome of the fauce, and mix with it a little parfley,
boiled
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boiled and thred very fine ; thicken it over the fire
with a bit of butter, about the fize of a walnut,
rolled in flour, and ferve it over the chickens.

To drefs Chickens with Cauliflowers.

Take two fine chickens; after having finged
and drawn them, f{eparate the livers from the gall,
mince and mmg]e them with a bit of butter, par-
{ley, fcallions fhred, falt and whole pepper: put
this lictle force-meat into the bodies of your
ehickens, 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, {tewed with water, falt, and butter,
and well drained, and dith them with the chickens;
pour over them a fauce made with a little cullis,
butter, falt, and whole pepper, and thickened upon
the fire,

A Chicken a la Pocle. .
Split a chicken in two, having pulled and drawn..
it, and put 1t over the fire with a bit of butter, a
clove of garlic, two fhalots; mufhrooms, parfley
and fcallions,}the whole fhred fine 5 then fhake
in a little flour, and moiften it with a glafs of
white wine, and as much broth, adding falt and
whole pepper, and let it boil, and reduce to a
thick fauce: tkim off the fat before you ferve it.

To drefs a Chicken with Cheefe.
Having drawn and truffed two chickens, {plit

the back bone a little, and flatten them with the
1 cleaver;
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cleaver ; then put them into a ftew-pan, over the
fire, with a little butter : moiften them with half
a olafs of white wine, and as much good broth,
adding a bunch of parfley, fcallions, half a clove
of garlic, thyme, and balil, two cloves, half a
laurel leaf, and a hittle falt and whole pepper. Let
the whole immer over a flow fire an houry then
take out the chickens, and thicken the {auce with
a bit of butter, about the fize of a walnut, rolled
in flour ; then take the difh you fend to table, and
put a part of the fauce into it, ftrewing over it a
{mall bandfull of gruyere cheefe, grated. Lay the
chiekens upon it, and grate as much gruyere
cheefe over as you put under them : {et your difh
upon a ftove over a {low fire, and brown the cheefe
with a falamander ; when it is of a fine colour,
and all the {fauce confumed, {ferve it hot. If your
cheefe be very falt, you need not put any into the
fauce,

To drefs Chickens with Tarragon.

Parboil fome lcaves ‘of tarragon, iqueeze and
chop them fine: draw and trufs two chickens,
mince the livers, and mix them with a bit of but-
ter, the chopped tarragon, falt and whole pepper:
put this httle force-meat into the bodies, and fet
the fowls over the fire in a ftew-pan, with fome
fat or butter. Then put a thin {lice of bacon
over the breaft of each, and roaft them. Put the
remainder of the tarragon into a ftew-pan, with
the two livers, and a bit of butter, about the fize
ot a walnut, rolled in flour; the yolks of two
eggs, half a glafs of gravy, two {poonfulls of
broth, falt, whole pepper, and a dafh of vinegar :

| thicken
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thicken the fauce over the fire, taking care that

it does not boil, leaft the eggs thould curdle, and
ferve 1t over thz chickens. |

To drefs Chickens en Matelotte,

Parboil a dozen of {mall white onions, throw
them into cold water, and take off the firft {kin :
cut two middling-fized carrots, and a parflnip,
about the length of two fingers, thaping them
round, in the form of a ftick. DBurn a little bit
of butter and fome flour in a {tew-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,
imall onions, a bunch of parfley, {callions, half a
clove .of garlic, thyme, bafil, two cloves, half a
laurel-leaf, falt and whole pepper; let them boil half
an hourover aflowfire ; 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
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 off the
fat ; add anchovy minced and fome capers to the
fauce, and ferve 1t hot. '

To drefs Chickens a la Fardiniere,

Take two middling-fized chickens, heat the
feet, that you may peel off the fkin, cut off the
fpurs, and, havin~ trufled them in the bodies,
put them over t%m fire, in {ome fat or butter :
cut each chicken 1n two, and make it flat with
the cleaver. Then have ready fome hot butter,
with parfley, {callions, a clove of garlic, and {ome
12 - mufhrooms,
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mufhmﬁms, the whole cut {mall, falt and whole
pepper, and let them fteep in it an hour ; keep as
much of the butter and herbs to the chickens as
you can ;3 grate bread over them, and broil them
over a {low fire, bafting them with the reft of the
butter and herbs : when they are done of a good
colour, ferve them with a fauce made with a little
gravy, three fpoonfulls of verjuice, falt, whole
pepper, a little thred parfley, and thickened over
the fire with the yolks of three eggs.

To drefs Chickens with Chervil.

Put a little butter into a ftew-pan, with two
roots, a parfnip cut, two or three onions fliced, a
clove of garlic, a laurel-leaf, thyme, bafil, and two
cloves ; thake the whole over a flow fire, till they
are a little coloured, and then moiften them with
a glafs of white wine and as much broth; let
them do flowly till half is confumed; ftrain off the
broth, and put into it a bit of butter, about as
big as half an egg, rolled in flour, with as much
chervil as you can hold at twice in yourfingers, cut
very {mall : thicken the fauce over the fire, and
{erve 1t over your chickens when they are roafted.

Do drefs Chickens au réveil.

Draw two chickens, mince and mix the livers
with fome butter, parfley, {callions, two leaves of
tarragon, and two or three branches of chervil, the
whole thred fine, falt and whole pepper : ftuff the
chickens with it, trufs them, put them over the
‘fire a few minutes, with {fome butter, or the greafe
of the pot, and roaft them, covered with bacon and
paper : put into a ftew-pan”the butter in whiffh
| the
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the chickens were put over the fire, with two roots
and two onions fliced, 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 brothy 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 crefles, of each ac-
cording to its ftrength, the whole not making
more thap half a handfull, and fhred them very
fine : let them infufe in the fauce half an hour
over a {tove or chaffing-dith ; ftrain off the fauce,
fqueeze the herbs well, and thicken the {auce over
the fire with flour and butter.

Chickens awith 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 {callions, a
carrot, a parinip, 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 four grapes, that are
very green ; pick out the {feeds,and put the grapes
into boiling water, letting them boil a moment :
drain them, and mix them with the fauce, thicken-
ing 1t over the fire with the yolks of three eggs ;
as foon as it begins to thicken, take it from the
fire, and {erve it over your chickens.

I3 A Chicken
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A Chicken a la Gibotte.

Cut up a chicken, and put it into a ftew-pan
with the giblets, a bunch of parfley, {callions, a
clove of garlic, a laurel-leaf, thyme, two cloves,
and a bit- of butter : fthake it over the fire with
fome flour, and moiften it with a glafs of white
wine, fome broth, and fome gravy, to colour the
ragout, falt and whole pepper: let it boil anda
confume to a thick fauce.

A Chicken and young Peas.

Cut up a chicken, and put it into a ftew-pan
with a pint of young peas, a bit of butter, and a
bunch of parfley and {callions ; fhake it over the
fire, put in fome flour, with equal quantities of
gravy and broth, and let 1t boil and reduce to a
thick {auce : do not add any falt till a moment .
before you ferve it, and, if you choofe, put in a

hittle {ugar.

A Chicken en hatelet.

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

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

Chickens en Pain.

Take out the bones without breakmg the tkin,
and fill the chickens with a ravout of veal {weet-
bread ; tie them with packt! iread 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'E{pagnole. See the Sauces.

Chickens a la Sainte Menehould.

Take two chickens, trufs them, and put them
into a {tew-pan, with a bit of butter, a glafs of
white wine, falt, whole pepper, a bunch of parfley,
a clove of garlic, thyme, laurel, bafil, and two
cloves. Stew the whnlb over a flow ﬁu, 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 gnill
them Df a good colour ; P themr erther dry, or
with a gravy fauce, Ih'upc ned.

The Ufe of an old Cock or Hen.

They are both excellent to make good broth
and _]elly for the fick, with fome knuucle of veal,
and to make blanc-manger. They are good alio
to make {trong jelly broth, and are uleful ro give
a body to all forts of good fauces and ragouts.

I 4 Different
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Different E—Vﬁys todrefsa TURKEY,or a TURKEY=
POUT,

To Fricafee the Giblets white or brown.

Take the giblets of two or three turkeys, com-
prehending the wings, feet, liver and gizzard;
icald and pick them, and put them into a {tew-pan,
with a bit of butter, a bunch of parfley, {callions,
a clove of garlic, thyme, laurel, bafil, mufhrooms,
and two cloves; put the whole upon the fire, and
thake in {fome flour, moiften 1t with {fome water
or broth, and feafon 1t with falt and whole pepper,
letting 1t ftew and confume to a thick {fauce. When
you are ready to {erve it, take out the bunch of
herbs, and thicken 1t with the yolks of three eggs
beat up with cream; and, laft of all, add a dath of
verjuice or vinegar, If you would tricafee your
giblets brown, atter having floured them, moiften
them with equal quantities of broth and gravy,
Jetting it reduce to a thick fauce. To drefs gib-
lets with young peas, put them into a ftew-pan
over the firé, with a piece of butter ; flour, and
moiften them with an equal quantity of broth
?m} 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, fcallions, garlic,
and fhallots; ftew 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 is

done,
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done, ftrain off the broth, and reduce it to a ftrong
jelly 5 leave it to cool, 'and fpread 1t over your
turkey ; if there be any left, put it into the body.
Serve your turkey in a difh, upon a napkin, and
garnifth it with green }ﬂrﬂ{:y With thefe turkeys
you may make fide difhes 4 la braife:s s as, brezoles,
fricandeaus, fide difhes 2 la bourgeoife, between two
plates.

To drefs the Legs of a Turkey,
Parboil and cut a veal {weetbread in large dice,
with muthrecoms cut the fame; mix them to-
ether with fome grated bacon, parfley, {callions,
bafil, and fhalots thred fine, {alt, 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
feafoning, mto 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,
{callions, and a little falt; cover them with thin
{lices of bacon, and ftew them gently, When they
are done, and the fauce nearly confumed, {kim the
fat off what remains, take out the bacon and herbs,
and put in two {poonfulls of cullis to thicken it;
or, if you have no cullis, a bit of butter, about the
{ize of a walnut, rolled in flour, and a lltlle boiled
parfley chopped fine, Thicken the fauce over the
fire, and {erve it over the turkey’s legs, with the
julce of a lemon, or a dafh of vinegar.

The Legs of a Turkey a la Créme.
If they have bcen already {erved at table, do not
3 lard
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~lard them, but otherwife lard them with fat
bacon, and do them as tbllnws Put a bit of but-
ter, about as big as an egg, mixed with a fpoonfull
of flour, into a {tew-pan, with falt, pepper, fcal-
lions, a clove of garlic, two fh&iutﬁ, thyme, bafil,

three cloves, a laurel-lcaf, a few coriander feeds,
and a gill of milk, and ftew them over the
fire till they boil ; then put in the legs of your
turkey, and let them boil very gently; when they
feel tender, take them out, and leave them to
drain : then take the fat off the ftew, dip the legs
into 1t, and cover them with grated bread; broil
them over a flow fire, and bafle them gently with
the remainder of the fat. Then put half a glafs
of gravy into a ftew-pan, with falt and whole pep=
per, and tofs it up, to ferve with the turkey legs.

A Turkey ¢ I'Efcalope.

Take off the ¢ gs, :md prepare them accmdmg
to the former precedent. There remains the wings
and the breaft to make the efcalope : cut them in
{mall thin {lices, and arrange them in a ftew-pan, 1n
layers, firewing between every layer parfley, fcal-
lions, fhalots, bafil, and L]l‘llnpi!ﬂ]lﬂllb, the whole
cut very fine, falt, whole pepper, and a little {weet
oil : cover them 1.&1t11 thin flices of bacon, and
ftew them gently over a flow fire: when your ftew
1s half done, add to it half a glafs of white wine,
and let it continue on the fire till done; then tkim
the fat off, and ferve the fauce upon the efcalope.
If you have any cullis, put in two {poonfulls to
thicken it, and add the juice of a lemon, or a dath
of verjuice,

B ag A Turkey
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A Turkey en Pain. |

Take a fine turkey, bone it, and put into the
carcafe a little ragout, compofed of large livers,
muthrooms, and {treaked bacon, all cut in {mall
dice, and mingled with falt, fine {pices, and fhred
parfley and {callions. Sew the turkey and give
it the form of a loaf; then put a thin flice of bacon
upon the breaft, and wrap it in a filtering cloth.
Stew 1t in a pot that is not larger than will con-
tain 1t, with good broth, a glafs of white wine,
and a bunch of {weet 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 into a
{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.

A Turkey a la Poéle.

Take a turkey ready prepared for drefling, prefs
it a little upon the breaft to make it flat, and trufs
the feet in the carcafe ; put it into a {tew-pan with
a bit of butter or bacon at the bottom, pariley,
{callions, champignons, and garlic, all fhred {fmall.
Set it over the fire a few minutes, and then put
it into another ftew-pan with falt and whole pep-
per; caver the brealt with thin flices of bacon, add
a glafs of white wine and the fame quantity of
broth, and ftew it over a flow fire; then take off
the fat, and put a lictle cullis 1nto the fauce to
thicken it. A young fowl or chicken may be
done in the fame manner,

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

(page 104).

A Turkey en Balloon.

Take out the bones without breaking the fkin,
and cut the meat 1n {mall thin {lices, doing it in
the fame manner as pig cheefe, (page g7). To
_ ferve it as a fide difh, take it out of the veflel it
1s put into while it 1s hot, and ferve it with a good

{auce.

To roll a Turkey.

Take a turkey prepared for drefling, 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 1t, 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 litile thyme, laurel,
bafil, falt, pepper, two cloves, two onions {liced,
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 Fect of a Turkey.
They are done a la braife, as the neat’s tongue,
(page 11), well feafoned. When they are cold
dip them in the fat of the liquor they were ftewed

in, cover them with grated bread, and grill them
‘ of
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of a good colour, Serve them dry in the fecond
courfe. If you would have them fried, dip them
in an egg beat up, and cover them with grated
bread; fry them of a good celour, and garnifh
them with fried parfley. Some put a force-meat
round the feet, before the bread i1s grated over
them.

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

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

7o
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To fricafee the Pinions of Fouwls.
They are done in the fame manner as the fri-

cafee of chickens, (page 108).

To make a Fricandeau of Pinions.

Take ten or a dozen turkeys, or fifteen fowls
pinions, having fcalded and picked, lard them with
imall bits of bacon and let them boil an inftant in
water, then ftew them in the fame manner as the
fricandeau a la bourgeoife, (page go),

To flew Pintons the Spaniyh IWay.

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

* To drefs Pinions en Maielotte.

Burn fome butter and a {poonfull of flour, and
moiften -it with a oill of white wine and as
much good broth ; let the pinions ftew with a
buuch of parfley, fcallions, two cloves of garlic,
thyme, laurel, bafil, two cloves, falt and' whole
pepper.  When they are about half done put in
at leaft a dozen of {mall onions, ha'ﬂng pmbmlcd
them and taken off the tkin; 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
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till they are coloured. The ragout finifhed, add a
few whole capersy, and dith up the pmions, with
the fried bread over and round them ; pour the
{auce over all.

Tﬁe fame, with green Peas Soup.

Stew them with a little good broth, a bunch of
fweet herbs, falt, pepper, and, if you will, a lttle
_ftreaked bacon. Take half a pint of peas ftewed
with fome broth, the {talks of {callions; and fome
parfley ; {train them through a fieve; and put in
the pinions, though already done, to give them a
flavoyr; ferve the foup over the pinions and the
bacon, in a tureen, and take care that it be neither
too thick nor too thin.

The fame, with a Soup of Lentils,

They are done the fame as the preceding with
the peas foup, with this difference only, that in the
foup of lentils you do not ufe {callions or parfley.

The fame, with fmall Onions.

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

T he ﬁ?mf, awith Champargn.
Put fome flices of veal at the bottom of a ftew-
pan, and the pinions upon them, covered wich thin

ﬂmes of bacon; putin a bunch of {weet herbs,
falt,
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falt, whole pepper, a glafs of champaign winé,
and halfa glafs of good broth ; let them ftew gen-
tly, and when they are done, put two {poontulls
of cullis into the fauce, ftrain it and fkim off the
fat. Serve the pinions well dried, and the fauce
over them. Pinions done in this manner, without

wine, may be {erved with any fauce or ragout yow
like beft.

Fow! or Turkey Pinions ¢ la Sainte Menehould.

Stew them gently with a glafs of broth, half 3
glafs of white wine, a bunch of fweet herbs, fale
and whole pepper; when they are done, and the
{auce is {ufficiently thick to {tick to them, let them
cool ; dip them 1n o1l, and cover them with grat-
ed bread; then wet them again with oil, and grill
them of a good colour. Serve them dry, or, if
you' like it better, with a clear well-flavoured
fauce. Fowl or turkey pinions may be alfo fried,
with thisonly difference, that inftead of dipping
‘them in o1l before you put bread over them, they
muft be wetted with an egg beat up.

To drefs Fowls feveral Ways.

When tender they are roafted, and ferved with
the fame fauces and ragouts as the chickens, (page
111). But if .you do not think them tender
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=

deau of vecal ; or done a la tartare, with large
{alt. :

T¢
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To drefs a Fowl @ la Bourgeoife.

- Having drawn and trufled it, put a bit of butter
and two onlons cut in flices into a {tew-pan, and
the fowl over them with the_breaft downward;
cover it with two fliced onions, two roots fliced,
a bunch of fweet herbs, and a little {alt; ftew it
over a flow fire, and when it is half done, put in
half a glafs of white wine ; when it is done, have
ing fkimmed and f{trained off the fauce; put into
1t a little cullis and ferve it over the fowl.

The [ame, between two Plates.

Having drawn and trufled your fowl, put it
over the fire in a ftew-pan with a bit of butter,
{alt, pepper, parfley, {callions, champignons, and
a little garlic; the whole fhred fine. Put into the
bottom of another {tew-pan fome {lices of veal,
and the fowl, with all its feafoning ; cover it with
thin rathers of bacon, and let it ftew over a very
flow fire; when it i1s done fkim the fat off, and
ftrain the fauce, adding a {poonfull of cullis, and
a dafh of verjuice. Tafte to fee that it be well
flavoured, and ferve it over the fowl.

The fame, with Parfley.

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

K | Chipoulate,
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s - Chipoulate.

Take the legs of fowls or turkeys, or what i
ftill better the wings, and have fix faufages, {fome
ftreaked bacon cut into {lices, {fome {mall white
onions parboiled, and ftew them together with.a
Iittle broth, covered over and under with rathers
of bacon, two {lices of lemon and a bunch of {weet
herbs. When the whole is done, take 1t out to
drain, and dith it for table. Then, having fkim-
med off the fat in the ftew-pan, {train 1t, tofs
it up with a {fpoonfull of cullis, and ferve it over
the meat. A whole fowl may be drefled in the
{ame manner.

To drefs a Fowl with Onions,

Take a fine tender fowl, and having drawn it,
mince the liver, with fome bacon grated with a
knife, parfley, {ecallions, and fome mufhrooms,
thred fine, add pepper and {ait, and having mingled
the whole together put it into the carcale of your
fowl ; few it that none of the ftufing fall out, and
put 1t upon the fpit covered with bacon and paper.
When it is enough, ferve it with a ragout of {mall
white onions, made as follows: Slice your onions
and let them boil a quarter of an hour 1n water,
then throw them into cold water ; take off the firft
ikin, and boil them in fome broth. When they
~are done and drained, put them into a good cullis
well feafoned, let them boil up a few times upon
your ftove, and ferve them with the fowl. Chick-
ens with onions, are done in the fame manner.

A Fowl
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A Fowl in Mafquerade.

Take a gnnd fowl plucked and drawn, and make
a ftuffing of ifs liver, with grated bacon, fhred
parfley, fcallions, {halc}ts, and the yolks of two
€ggs, pepper and falt. Stuff your fowl with it
and few up the two ends. Then put it over the
fire a Ilt[le in a ftew-pan with butter, and after-
wards roaft it, putting {mall narrow ﬂlces of ham
and new hread the length of the fowl, round it.
Cover all with feveral theets of white paper, in
fuch a mantder as that neither the fat nor gravy can
come out. Roaft it by a very {low fire, and do not
bafte it : when you take it from the {pit, be care-
full to put fomething under 1t to catch the gravy.
Dith ‘it, and put the {lices of *ham and new bread
round it, and the gravy in the difh.

To drefs a Fowl! en Mateloite.

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

The fame, a la Cusfiniere.

Stuff it with its own liver mingled with a little
butter, thred parfley, {callions, and garlic, falt,
whole pepper, and the yolks of two eggs: roaft
it, and when done bafte it with a little hot butter,

K 2 . or
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or the yolk of afi 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 1n flour, and feafoned with falt,
whole pepper; and a little grated nutmeg,

- The fame, with Cotirt-Bouillon.

Take a good fowl, and having heated the fect
to peel them, cut the claws about the middle, and
trufs it; tie it round with packthread, and put it
nto a [’rew pan juft large enough to contain it, with
a bit of butter, two fliced onions, a root, a parfnlp,
a bunch of p'lrflay, {callions, a clove of garlic, three
cloves, two fhalots, falt :md whole pepper, and
moiften it with two glafles of broth, a glafs of
white wine and a {poounfull of verjuice ; let it ftew
gently, and when the fowl feels tender firain oft
the broth (court-bouillon), reduce it over the fire
to a {auce and ferve it over the fowl].

Tbe fame, roafied in a Cryfi. ,
Make a pafte with fiour and buttm, two eggs,

water and f'llt it thould 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-
oled with {fome crumb of bread foaked in cream,
the volks of two eggs, fhred parfley and {callions,
and a good deal of 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 1s about the thicknefs of a
half-crown. Mmﬁen the edges of the pafte to

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

The famey en Quadrille,

Cut a fowl in quarters, and ftew it between thin
rathers of bacon, witha truffl-, a {lice of ham, a
bunch of paifley, fcallions, two fhalors, half a
laurel-leaf, fome leaves of bafil, a clove, a little
falt and whole pepper, and a glafs o wihite sine:
When the ftew is done, mince, feparately, the
trufflz, the ham, the yolk of an egg boiled hard,
and (ome capers, Then fkim the fat off, (rain
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 difh ; covering the firit with the
minced ham, the fecond with the hard ege, the
third with the truflle, and the fourth with the
capers.

The fare, a la Bechamel.

It 1s 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 piut of cream
or a gill of miik, and when it boils thickenitwith
a bit of butter, half the fize of an egg, mixed up

I g with
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with flour, adding falt, pepper, two fhalots, half a
clove of gmhc, p'irﬂey, and fmlhm}s, ﬂud let it
boil gently half an hour: when it is reduced to
the confiftence of a fauce, firain it, and put in the
fowl to warm, not fuﬁhmw it'to boil. 1fthe fauce
thould not be qmte euough thickened, add the yolk

of an egg beat up : when you ferve it, add a fety
drops of vinegar.

The fame, ¢ la Montmorenci.
Lard the upper part of a fowl, and fill the car-
cafe with liver cut into dice, ﬁreakad bacon, and
eggs withont the fhell. Sew the fowl, and ftew

it ‘like a fricandeau ; and glazt. it 1n the fame
manner.

To marinate the fame.
Cut up your fowl, fteep and fry it, in the fame
manner a$ the breaft of veal, (page 48).

The fame, au Blanc-manger.

- Boil a pint of good milk, with thyme, laurel,
bafil, and conander feeds, till it be cnnfumed to
half; frain it through a fieve, and put in a hand-
foll of crumb of bread, I;ltmg it again upon the
fire, and letting 1t remain till the brmd has fucked
up all the milk, Take it from the fire, and put
in a quarter of a ppund of Fﬂrk flair cut uto fma
bits, a dozen of {weet almonds pounded, falt,
gmtu:l nutmeg, and the yﬂlks of five eggs; put
the whole iuto the carcafe of your fowl, fewing it,
that none fall cut, and flew it between thm I’&Ihfﬂl’.&
of bacon : mmﬁcn it with a little milk, and feafon
1: Uh[h f'llt, and a few cuu;.uder ff:ﬁda hen it

18
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is done, and well dried of its fat, ferve it with
fauce a la reine, See the fauces.

The fame, en Canelon.

Cut a fine fowl in two, take out the bones, and
put upon each half a good force-meat, made of
pﬂultry 3 roll it, and cover the outfide with thin
rafthers 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
1t 1s dune, {train off the fauce, {kim 1t, and add
two {poonfulls of cullis: reduce 1t over the fire
to a proper confiftence; take off the bacon and
packthread, and {erve your fowl with the fauce.

The fame, with Cream.

It is not ufual to drefs a fowl in this way, unlefs
it has been roalted, and returned from table uncut:
take the meat off the breaft, mince it very fine,
and add to it a handfull of crumb of bread, boiled
in half a point of milk till it be thick, and which
has {tood till cold; add alfo nearly half a pound
of beef fuet, parfley, fcallions, and mufhrooms, cut
{mall, falt, pepper, and the yolks of five egfrs put
this torce-meat 1uto the carcafe of the fowl, and,
to {upply the place of the breafts, draw a meﬂ,
dipt in an egg beat up, over it, ;md cover 1t with
grated bread ; then put the fc:wl upon a baking-
difth, over ﬂlCES of bacon; cover it with paper,
and i'et it in the oven, or upon a chaffing-difh,
and brown it with a {alamander : when done, ferve
it with fauce piquant. See the fauces.

K 4 The
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The fame, en Crouftade. -

Trufs and lard a fowl acrofs with large pieces
of ftreaked bacon well interlarded, and flew 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 m flour, with a little falt
and pepper, nto a ftew-pan ; thicken it over the
fire, and, as‘you pour it over the fowl, firew over
grated bread till a cruft is formed over the fowl :
brown it with a hot {alamander, aud ferve it with
fauce piquant. See the fauces. '

The fame, accompagnée.

Take out the breaft 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 flices of bacon and paper, and
ferve it with a good fauce, fuch as fauce al'Lipag-
nole, or a la Sultane. See the fauces. |

The fanie, au Sang.

Put fome fhred parfley, fcallions, and mufh-
rooms, into a {ftew-pan, with a little bit of butter ;
fthake them over the fire, and then add a good gill

~of p1g’s blood, the yolks of four ¢ggs, a quarter of
a pound of the flair, a few coriandcr feeds pounded,
falt and whole pepper ; thicken the whole over
the fire, take care that it does not boil, and ftir it
all the time. 'When it is cold, put it into the
carcafe of a fowl, which roaft, covered with {lices
of bacon and paper, and ferve it with fauce pi-

guaptt
| The
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The fame, with Chia.
Chia 1s a {pecies of girkin, which comes from the
Indies.  Cut it into flices, and foak it a quarter of
an hour in water almoft boiling; then drain it,

and put 1t into a fauce made with cullis, to ferve
with a roafted fowl.

. The fame, in Slices. _

Take a fowl that has been ferved at table, cut
it in {mall flices, and heat it in a good fauce,
thickened with flour and butter, burnt till it be
of a high colour ; or white, as 3 la bechamel, or

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

Different Ways to drefs a Duck and Goose.

To flufl @ Duck.

Draw it by the craw, and entirely bone it, taking
care notto break the fkin: 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 have no other: which is made
with a piece of fillet of veal twice the fize of an egg,
and as much beef {uet minced together, with fhred
parfley, {callions, and champignons, the yolks of
two eggs boiled hard, falt, pepper, and a gill of
cream : mix the whole well together, and put it
1to the carcafs of your duck; tie it with pack-
thread, that none may fall out, and ftew it i 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

chefnuts
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chefnuts in a gill of white wine and a little cullis;
feafon it with falt, and ferve it as you think

propecr.

A Duck en Hanchepot.

Having finged and drawn it, cut it into four
quarters, and ftew 1t 1n a ﬁ]’]’l“ pot, with fome
t'..umpq the quater of a cabbage, par{nips, cartots,
and onions ﬂ1 sed (the whole boiled a quarter of
an hmw) fome good broth, a bit of ftreaked bacon
cut in {lices, with the rind to it, and tied, a bunch
of fweet 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 gver the vegetables and the duck.,

The [ame, with szrmps

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 s pared and cut
properly, to {tew with the duck ; ifthey be hard,
ut them in at the fame time, but otherwiie when
the duck 1s about half done : when your ragout
is completed, and well fkimmed, add a dafh of
vinegar, and {erve/it as a thick {fauce, This is
_called ferving a duck with turnips a la bmngemie.
'The other way is to ftew the duck apart, 2 la
braife blanch; and the turnips cut {mall, and par-
boiled in good broth, veal gravy, and cullis : your

ragout being made, {erve it over the duck.
| T he

L1
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The fame, au Pere Douillet.

After having drawn and truffed your duck, tie
it with packthread, and put it into a ftew-pan no
larger than will contain it, with a bunch of par-
fley, {callions, a clove of garlic, thyme, laurel,
bafil, two cloves, fome coriander {feeds, flices of
onion, a carrot, and a parfnip ; with a bit of butter,
two glaifes 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 it over the duck.
it may be done in the fame manner cut in quarters.

To arefs a Drake with Peas.

Take one or two drakes fcalded and drawn, and
trufs them in fuch a manner that the claws may
not be feen; 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 f{callions : let the whole boil gently
till the drakes are enough, and before ferving them
add a little falt. Serve them with a thick fauce.
Goflings are drefled in the {fame manner.

To roaft and fluff a Gaofe. .

Take as many large chefnuts as you think ne-
ceflary, peel off the firft fkin, and put them over
the fird in a frying-pan with holes ‘at the bottom,
turning them tll you can take off the fecond fkin.
Keep the firlt to make a ragout. If you have not
a pan with holes in it, put the chefnuts into boil-
ing water, which will anfwer the fame end : put

the
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the fineft apart for the ragout; mince the others,
.and put them into a ftew-pan, with the meat of
four or five faufages, the liver of the goofe minced,
two {poonfulls of hog’s-lard, or a good piece of
butter, a fhalot, a {mall clove of garlic, parfley,
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 ferve 1t with a ragout of chefnuts, for
which fee the chapter upon ragouts,

A Goofe with Muflard.

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

. A Goofe a la Daube.

For this difh it is ufual to take a goofe that is
not quite tender enough for the fpit: lard it all
over with bacon feafened, and fhred parfley, fcal-

' lions,
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lions, two thalots, half a clove of garlic, a laurel«

leaf, thyme, and bafil, 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 contain it, with two olaffes of
water, as much white wine, and half a glafs of
brandy, ftill a little more falt and whole pepper :

clofe the pot well, and let it ftew gently three or

four hours : when your ftew is done, and the

fauce{o ftrong as to become a jelly, difh your goofe,

and when it 1s almoft cold put the fauce over it,

not ferving it till it 15 quite cold and jellied.

To preferve Geefe.

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

The legs and wings of geele may be done in a
{mall pot ulabraife,to {erve withdifferent faucesand
ragouts ; or covered with grated bread, and grilled
with a fauce of fallad herbs, or & remoulade, which

. may



( 142 )

be found in the chapter of Sauces. Being done
i la braife, they may alfo be ferved with muftard
{auce, made with two {poenfulls of muftard, two
fhalots fhred fine, a {mall clove of garlic, falt and
whole pepper; the whole mixed with a little broth,
and thickened over tlhr;':: 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 en

balloon, (page 124).

The fame & la Bruxelles.

Cut a veal fweetbread in dice, with fome bacon
well interlarded, and mix it with parfley, fcallions,
champignons, and two fhalots, all fhred fine, {alt
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 fweet
herbs. When it is done, ftrain off the fauce, {kim
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 @ la Daube.
In the fame manner as the goofe a la daube,
(page 140).
The fame, en Chaullon.
T'ake out the bones ; ftuff it in the fame manner
%s the duck, (page 137), and ftew it with a glafs
of
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of white wine, and as much broth, a bunch of
iweet herbs, falt and whole pepper : when 1t 1s
done, ftrain off the {auce, fkim 1t, and add a little
cullis to thicken it : reduce it to a proper confift-
ence, and ferve 1t over the duck. |

T he fame, & la Bearnoife,

Stew it with a little broth, half a glafs of white
wine, a bunch of parfley, fcallions, thyme, laurel,
bafll, and two cloves : put feven or eight large
onlons, {liced, into a ftew-pan, with a bit of butter,
and keep flirring 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
13 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 fRew-pan, parfley, {cal-
lions, muthrooms, and a clove of garlic, the whole
thred fine. Set it upon the fire, and fkake n a
little flour ; moiften it with the broth of the duck,
which fhould be tkimmed and ftrained off; reduce
1t to the confiftence of a light batter, {kim off all
the fat that may remain, and ferve it over the

duck.

The fame, with Greca-Peas Soup.
Boil half a pint of dry peas with a little broth,
parfley, and the ftalks of {callions, and {train them
through afieve: if they be green peas, there muit

be a pint, and neither parfley nor fcallion ftalks :
ftew



( 144 )

flew a duck with fome broth, falt, pepper, a bunch
of parfley, fcallions, thyme, laurel, bafil, half a
clove of garlic, and two cloves ; when it is done,
firain off the fauce, and put in the foup, to give it
a body : reduce 1t till it be neither too thick nor
too thin, and ferve it over the duck. In {tewin

your duck, you may add a bit of ftreaked bacon

cut in flices, with the rind on, and {erve it round
the duck.

- Different Ways to drefs P16EoNs.

Pigeons a la Bourgeorfe.

Trufs and boil them a moment, then fhift
them mto cold water, pick them, and put thém
into a {tew-pan, with fome broth, a bunch of herbs;
fome champignons, the bottom of artichokes cut
in quarters and half boiled, falt, and a little thred
parfley.

To flew 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
fweetbread parboiled, and cut into four, a bunch
of parfley, {callions, a clove of garlic, two cloves,
bafil, and a httle butter : fhake 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 falc and whole pepper. Let it boil
to a thick fauce, taking care to fkim the fat off,
and 1n ufing it add the juice of a lemon, or a dath
of white vinegar, |

ARG | To
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To fry Pigeons with Bafil.

‘T'ake fome {mall pigeons, draw, trufs, and ftew
them & 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, as for an omelet,
and grate bread over them: fry them of a good
colour, and ferve them garnithed with fried parfley.

To drefs Pigeons a la Crapaudine.

Take fome good pigeons, and trufs them; if
they be large, cut them in two, otnerwife only
{plit them on the back, and flatten them, without
breaking the-bone much: fteep them in fweet oil,
with falt, whole pepper, parfley, {callions, and
mufhrooms, all fhred fine, and then grate bread
over them ; keepin 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 oil and herbs: when they are doue, and of
a good colour, ferve them with a {auce 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 {erved without verjuice¥, {ubftituting another
fauce, clear, and rather fharp, and inftead of the
oil, butter or hﬂg's-lard.

To fleww Pigeons en Matelotte.
Take pigeons of a middling tize, icalded and
trufled, and put them into a {tew-pan, with a

* Unripe grapes.
L little
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little butter, and a dozen of {mall white onions,
parboiled, and the tkins taken off ; add alfo a quarter
of a pound of ftreaked bacon, cut in flices, and a
bunch of herbs ; thake in a little flour, 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; {1plit them a little upom 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-
rooms 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 in a lictle flour,
and motften them with the broth of the pigeons,
{trained through a fieve; let the ragout boil tid
the-{fauce be nearly confumed, and add the yolks
of three eggs beat up. with cream, a little grated
nutmeg, and fhred parfley, and thicken ir, without
boiling, over the fire. - Then having drained
and difhed your pigeons, ferve the ragout of
crawfith over them.

To drefs Pigeons with fine Herbs. :
Scald four pigeous that have been kept till they
vare high-flavoured, trufs them, and let them boil
up in water; {lit the back a little, to make them lie
flat, and put them into a ftetw-pan, with the livers

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

To drefs Pigeons en S#r::b;'r e.

Trufs five {mall pigeons, put them into boiling.
water and let them boil up, keeping the livers
apart: then take them out, and put into the {fame
water five fine cabbage lcttuces, let them boil a
" quarter of an hour: {queeze them well and open
them, without feparatiug the leaves, and cover
them with a force-meat made with the fivers: of
the pigeons, parfley, {callions, five or fix leaves
af tarragon,. a little chervil and two fhalots, the
whole {hred fine, and miked with a little butter
or grated bacon, falt, whole pepper and the yolks
of two eggs ; then put a plgcml upon each lettuce,
and cover it with the #aves 1n fuch a manner as
that it cannot be feen : tie them with packchread,
and ftew them with fome broth rather fat, a bunch
of paifley, fcallions, two cloves of garlic, two
onions, a carrot, a parfnip, fal{ and pepper, and
{tew t|1ﬂ‘m an hour over a {low ﬁle. When they
are done drain the pigeons aud untie them, wiping
them with a linen cloth : ferve over them a good
iveal cullis, if you have any, otherwile put lefs
falt into your {tew. Strain off the broth, {kim it
well, and reduce i1t to the confiftence of a fauce :
thicken 1t over the fire with a bit of butter HthLllt
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the fize of a walnut, rolled in flour, aud the yolks

of two eggs beat ;' ferve the pigeons wrapt in the
Jettuces.

To fleww Pigeons 4with young Peas.

Take three or four pigeons, according to their
fize, and having parboiled and trufied them, 1if they
be too large cut them in two; put them in a ftew-
pan with fome good butter, a piunt of young peas,
and a bunch of parfley and fcallions: fhake them
over the fire, and put ina 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.

When you fhake them over the fire, putin a
little more flour,and moiften them with equal quan-
titics of gravy and broth; let them f{tew till the
{auce be thickened and nearly confumed, and juft
before you ferve them put i a lhittle falt and a
picce of fine fugar about the {ize of @ walaut,

Tq drefs Pigeons with Afparagus, as young Peas.

Cut fome {mall afparagus into {mall bits,
that part which 1s tender only, and when you
have about a pint and a half wafh them n feveral
waters, boil them half a quarter of an hour, fhift
them into cold water, and leave them to drain,
Then dothem in the fame manner as the pigeons
aud young peas, but put into the bunch of herbs a
little favory and add two cloves,

Pigeons
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Pigeons with Court-Bouillon. .
Take three or four large pigeons,: trufs and lard |
them with fat-bacon, and put them into a {tew-pan
no larger than will contain them, with a bunch of |
parfley and {callions, a clove of garlic, two fhalots,
two cloves, a laurel-leaf, thyme, bafil, a parlnip,
a carrot, -two onions, and a bir of butter, about
half the fize of an egg, falt and pepper; moilten '
them with a glafs of white wine and as much
broth,. and 12t them ftew over a flow five. \Wheu
the pigeons are done; firain, off the {auce, and if
there be too much reduce it add halt a {poonfull
of verjuice, or a dafh of vinegar, and ferve it over
the pigeons. '

To drefs Pigeons o la Sainte Menchould.

‘Take three large pigeons, trufs and pick them,
and put them into a flew-pan with a b of butter
about the fize of an egg, rolied in flour, parfley
and feallions 'wlole, two enions {liced, fome car-
rot and parfnip to give a flavour,. a ¢clove of oarlic
whole, falt, pepper,” three ‘cloves, a Jaurel-leaf,
thyme and bafil ; motften it with three gills of’
milk and make it Loil 3 then put in the pigeons and’
let them ftew very geutly an héur.  When they
are enough, take them out to drain; fkim the fat
off the ftew, put .t upon a plate,jand dip the
pigécns into it, ftrewing them, as you take them
out, with grated bread; grill thein of a fine ¢co-
lour, bafting them with the remainder of the fat,
aud ferve them dry. "They may be ferved with
fauce remoulade : to make it, fee the chapter vpon
fauces. -' .
L 3 : Pfg.—:'-—??f.f
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Pigeons d la Payfanne.

T'ake four pigcons, trufs and {lit them down the
back to make them lie flat and to enlarge the
breaft, then rake a quarter of a pound of ftreaked
bacon cut 1nto flices; put it into a ftew- pan with
half a dozen of {mall onions, ftew it geatly till
they be enough; then fhake in a little flour and
put in the pigeons, motftening the whoele with a
fmall glafs of white wine and as much water, and
{cafoning it with whole pepper.  The pigeons be-
ing done, and the fiuce thick and a litcle fat, add
two eggs beat vp with cream.

Pigeons en Papillotes.

Take three pigeons of a moderate fize, cut them
in two to moke them lie flat, and fteep them in
fweet oil with fhred parfley, fcallions, muthrooms,
their livers, and fome leaves of bafil, the whole
thred fine; {falt, whole pepper, and fome {mall
{lices of bacon: then wrap each half pigeon in half
a fheet of white paper, putting over and under the
thin {lices of bacon and the feafoning: lay them
aupon the gridiron upon a double fheet of paper
greafed, and let them do over a very flow fire,
turning them, when one fide is done, on the other.
Serve them in the papers without f{auce.

To drefs Pigeons a la Marianne.

Prepare three pigeons as the preceding, make
them lie flac with the cleaver, and put them into
a ftew-pan with two fpoonfulls of oil, a glafs of
broth, {alt, wholé “pepper, two leaves of laurcl;
let them boil very flowly, and when they are

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

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

o 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 youug pigeons, and having drawn
them, run afkewer through the legs of each and put
them into boiling water, letting them boil up once.
Then put them into a ftew-pan, with a glafs of
white wine, a bunch of parfley, {callions, a clove
of garlic, falt, pepper, two cloves, and a. little
bit of butter. When they are done, drain, and
leave them to cool, ready to dip in a thick batter
made with two handfulls of flour, {alt, a little
{weet o1l, anda lictle white wine, ftirred in by de-
grees, till the batter is of a proper thicknefs.
Fry them of a good colour, and ferve them hot,
garuithed with fried parfley. ~ ;

L 4 Pigeons
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Pigeons en Surtout.

Ra#cut your pigeons a la bourgeoife, ({ee page
144)s “and ‘when the fauce is thick leave them to
cool ; then take the ‘difh in which you mean ta
{erve them; and which fhould bear the fire, and
{pread cver the bottom of it a good force-meat;
pat the pigeons BEOH it, and cover them with the
{ame force-meat that youthave put undet,  in fuch
a manner as entirely to conceal the ragout. Draw
a knife over them, dipt inan ege, and cover them
with grated bread; putthem into an oven, or- et
them upon a ﬁxwe, and brown them with a fala-
mander,. Drain off the fat, and ferve a gmd ﬁlLILE
of clear cullis over your pigeons. |

Pigeons en Timbale.

Ragout your pigeons, and when they are cold

Jdo them en timbale ; for the explanation of which

{ee the clzaptcr of Paftry,

The fame, with Tortoife.

Cut the head and feet of fume tortifes,ftew 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 tortoiies
into a ragout of pigeons.

A Pigesn Tourt.

See the -article of Pait: ry.

Pigeons a la Poee.
Having ptcked and drawn fome fmall piceons,
put them into aftew-pan, with a little good butter,
P’llﬂLV
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patfley, fcallions, champignons, and a clove of
garlic, all fhred fine ; {alt and whole pepper ; then
put them with their feafoning into another ftew-
pan, to fome flices of veal parboiled; add half a
glafs of white wine and cover them with thin rafh-
ers of bacon and a theet of whi*e paper. Cover
the ftew-pan clofe, and let them fimmer over a
flow fire; then take the fat off, put in alittle
cullis to thicken the fauce, and ferve it over the
pigeons. |

The fame, en Hatelet,

A ragout of pigeons may be ufed for this difh,
that has been ferved at table; put a bit of butter
into the ragout, heat it, and to make it richer add
the yolks of twoor.threeeggs; then {pit the picces
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 pigeouns, 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, thyvme, 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, pariley,
{callions, mufhrooms, cut fmall; falt aud pepper,
and mix it with the yolks aud white of three eggs
beat up ; put this torce-meat round each pigeun,
and over it a bit of a pig’s maw; clole the maw

7 | by
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by wetting it.with a beat egg; 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 {alamander, Wipe off the fat
~ and {erve them with the fauce well {kimmed and
ftrained, adding a little cullis to thicken it,

Pugeons in Fritters,

Make ufe of thofe that have been {erved 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 oil, and fome
falt; fry them of a good calour, and garnith
them with fried parfley.

Pigeons a la Dauphne.

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

To drefs different Sorts of GAME, feveral Ways.
To drefs Pheafants.

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

' To
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. To drefs IVild Ducks.

They are ufually roaited, but neither lard&d
nor covered with bacon. To make a fide dith,
when they are roafted and cold, cut them into
thin flices, and ferve them with differcrit fauces ;
as with juice of orange, anchﬂvy and capers, or’

Jalmis, which may be found in the article of
Larks,

- To drefs Red-tails and Teal.

Teal 1s alfo roafted and neither larded nor co-
vered with bacon. To introduce them as fide
dithes. wrap them in paper ‘and ferve them with
a ragout of olives, turnips, truffles, or with fauce
a la rocambole,

The red-tail makes an excellent maﬁ 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 difh and the larks upon it, having firft
taken off the heads and feet, and given them a
few turns over the fire in a {tew-pan, with a little
butter, parfley, {callions, champignons and a little
garlic, the whc}lc cut fine, and the larks left to
cool : finith the tourt according to the rules in

the general article of Tourts.
2 Larks
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Larks en Saﬁ:rm a :’a Ba::rgearﬁ.

T'ake thofe which have been roafted and ferved-
at table, cutsoff the hedds and take out any {tuf-
fing that may have been put into the carcafe, apd
pound them together n: a, mortar;omixing them
when puunded with a ltiIe gf*od hn th* {tram
this little cullis through a fieve, and feafon it with
falt, pepper, and rocambole l}runhd, adding a dafth
of verjuice.  Heat the larks in the fauce, not {ufs
fering them to boeil, and ferve! them garnifhed Wi h
crufts. of - bread {ried. Lvery fort of falmis a
la bourgeoife, 1s made in the fame manner, by’
pounding the carcaffes or what-is left of. them. 7 «

- o make a Ragout of Larki.

Take a dozen of larks trufled as for the {pit,
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 f{weetbread, :{Laking
in a little flour; moiften them with a glais 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 tauce
with falt and whole pepper. - This ragout, after
being ferved at table, may be again ferved en C‘ui- .
fes; put a good force-meat at the bottom of the .
dith 11 which you would ferve it, aud over 1t the
ragout covered with the fame force-meat ; draw a
kuife over it dipt in an egg, and grate bread over.
Set 1t upon your fteve, and brown it with a fila=
mander, Then drain off the fat, and put itozhe
dith a clear gravy fauce.

« To
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To drefs a Ring-Dove.

The ring-dove is a fpecies of w:ld p:gfﬂﬂ, and
s excellent larded atid’' well roafted. ' It may alfo
be drefled different ways for a fide dith ; for whlch
you need only confult the article of plg ons.

To roaft a Pariridge. :
To ferveiit.asa fide difh, when you have pluck-
ed and drawn it, mcke a little ftuffing of the
liver, with fome grated 'bacon, a little fale,
parfley and fcallions ininced, and put it into the
carcals, fewing the openitig that none fall out 3
thentrufs and put itover the firewith a little butter
in a ftew-pan, and roaft it covered with thin
rathers of bacon, and white paper. A partridge
is alfo excellent larded, and roafted without a
ftuffing. When they are done ferve them with
any {iuce or ragout you think proper : as

Sauce a la ¢arpe Ragout of truffles

Sauce a 'Efpagnole - Ragout of lettuces

Sauce aux zefts d’o- Ragout of olives
range Ragout au falpicon

Sauce a la Sultane

For all which {ee the chapter of fauces.

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

To drefs Gld Partridges.

Dothem them a la braife, in the fame manner
as the neat’s tongue, (page 11), except that fome
white wine muit be added. When they are done,
ferve them in a tureen with a cullis of lentils and

ftreaked
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{treaked bacon. See a breaft of veal with cab-
ba{;e and ftreaked bacon, (pa;_,f: 78) Do your pa=
tridges the fame, but do not parbuil them. An
old parmuge may be {ferved alfo with a ragout of
chefnuts, olives or truffles ; 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
{lices of bacon and vinc leavces, and leave the trail
in them ; put toafted biead under, to receive what

falls while they are doing, and ferve them upon
the toalt. When they are roafted and cold, they
may be done en falmis.  See-larks en falmis a la
bourgeoile, (page 156). To introduce thein for a
fide dilh, {plit them [n,h ind, and rake 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 {fulcs pur this
ftufling nto the carcafles, and {ew them rhat none
fall out, and then trufs and roaft the woodcocks
covered with bacon and paper. When they are
done, ferve them with fauce or ragout, like the
partridge ; {nipes are ferved 1n the fame manner.

They may be made juto tourts alioj but in
that cafe, craw 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 difth, ftew them a la braife, with a
flice of veal, a bunch of {weet herbs, rathers of
bacon, a little good butter, very little {alt, half a

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

When done thus, quails may be garnithed
with crawfith, or veal {weztbread, 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 trufled them, mince the
livers, and mix them with parfley, {callions, a
bit of butter, {alt and pepper ; put them again
into the carcafles of the quails, and roaft them
covered with paper; boil four or five leaves of
laurel in water, make them into a fauce with
veal cullis, and ferve it over the quails.

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

The fame, au Grotin.

Take fix or feven quails, finged and drawn;
turn them a few times over the fire in a ftew-pan,
with a bit of butter, abunch of parfley, fcallions,
a clove of garlic, two cloves, half a laurel-leaf,
thyme, bafil, and fome muthrooms. Then thake
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
in a veal fweetbread parboiled, cut into large dice,
and let 1t remain over the fire till it is done and

reduc:d
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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 4 gratin made as follows: Mince
the liver of the quails with patfley 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
bottom; fet it ovet a very flow fire till it 1s
done, and fticks to the difh, and {erve your ragout
over it

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

Ortolans.
The ortolan is a fmall bird, very fcatce and
delicate, and is excellent roafted.

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

To drefs Plover.

Pick and lird them, Icaviflg the trail in; roaf¥
them with a toalt under to receive what falls,
ferving them when done over it. Or roait your
plover with a ftuthing made 'of the entrails like the
woodcocks (page 158), and ferve them with the
fame fauce; or do them 2 la braife like quails,
and ferve them the fame.

Lapwirgs.
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Lﬂp’wfﬂg.h
Roaft them in the fame manner as wild ducks.

Red Bn‘qﬂx.

Are an excellent bird, and are ferved like or=
tolans. ;

: To drefs a Leveret.

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

To drefs a Hare en Crvet.

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 its blood put
it in, and thicken the {auce over the fire.

Hare Patty a la Bourgeoife.

-Cut up a hare, taking care to preferve the blood,
and lard it with large {lices of bacon, rolled in
falt, parfley, fcallions, and garlic, all thred fine;
then ftew it in a f{mmall pot with half a glafs of

brandy and a bit of butter; and when it is done,
M apd
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and the fauce nearly confumed, add the blood,
letting it heat, but not boil. Difh up the hare,

Jaying the pieces fo clofe that they may appear
as one; lerve 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, fcallions,
a clove of garlic, two fhalots, a laurel-leaf,
thyme, and bafil; turn them a few times over
the fire, and put in a kitchen {poonfull of flour;
moiften 1t with half a pint of white wine, two:
fpoonfulls of vinegar, and two or three glafles of
water or fome broth. Then have ready turnips
pared and cut properly ; parboil them half a quar-
ter of an bour m water, and put thew into the
ftew-pan with the hare ; add falt and whole pe
per; and let them ftew till they aré done and the
liquor is reduced to a thick fauce; then take out
the bunch of herbs, and ferve it hot. If the

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

Slices of Hare en Civet.

Take a roafted hare, which has been ferved at .
table, and cut off all the meat in {mall. {lices, bruife
the bones, and put them into a ftew-pan, with a
bit of butter halt the fize of an cge, fome onions

~ {liced, a clove of garlic, a lauscl-leaf, and two
cloves; fhake them a few times over the fire, and
fhake in a little flout; moiften the whole with a
glafs of broth and two glafles of red wine, and
feafon 1t with pepper and falt: let it boil htilu‘
alt
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half 1s confumed; then f{train it, and put in
the flices of hare with a little vinegar, letting
them heat buat not boil.

A Leverct au Sang.

When you fkin your leveret, and take out the
entrails, be careful to preferve the blood ; cut 1t
up, and,- if you choofe, lard 1t with fat bacon:
put it into a {tew-pan, with the hver, and a bit of
butter about the fize of an eggz, {callions, a clove
of garlic, two fthalots, three cloves, a laurel-leaf,
thyme and bafil ¢ turn it a few times over the fire,
and fhake in a little flour: moiften the whole
with three glafles of broth, a gill of red wine, aud
a {poonfull of vinegar, adding pepper and falt;
Iet it boil till the leveret be doue, and the fauce
nearly confumed. Then take the liver, bruife it
well, and mix it with the blood: when you are
ready to ferve it, put in the blood to thicken over
the fire, with the yolks of fome eggs; add half a
handfull of capers, and ferve it hot.

Slices of Hare @ la Porvrade.
Take a hare or leveret which has been roafted,
and ferved at table ; take off the meat, and cut it

into thin {fmall flices ; if you have not enough to
fill a difh, do not take out the bones, but cut the'
pieces large and equal. Put them into a ftew-pan,
with fauce a4 la poivrade, highly relithed ; heat,
but do not let your hare boil, and ferve it hot.
For fauce a la poivrade fee the Sauces.

To drefs Rabbils,

'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 with bacon. To
fricafee rabbits, cut them up, and let them remain
{fome time 1n cold water to cleanfe 3 then fricafee
them, like the breaft of veal, (page 78).—They
may be marinated alfo like beef brains, (page 14),
and ferved in the fame manner.

To drefs Rabbits with a Cullis of Lentils.

When cut up, ftew them with good broth,
fome 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 1n.
a tureen, and ferve them.

-

o drefs a Rabbit ¢ la Bourgeoife.

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

[

To make Rabbit Puddings. .
Bail three gills of milk, with three {liced 011}0[15,
] ome
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fome coriander feed, parfley, fcallions, thyme,
laurel and bafil, till three parts 1s confumed ; then
ftrain it, and put in the livers of feveral rabbits,
half a pound of pork flair cut into little {quare
pieces, and a little falt and beat fpices; add, alfo,
the yolks of ten eggs, and ftir it over a flow fire:
when it is well mingled, and not too hot, put the
whole into a pig’s gut, about eight inches long ;
taking care not to fill it above three parts, left the
meat thould fwell, and your pudding burft. When
your puddings are tied at each end, put them nto
boiling water, and let them boll 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.

Take a rabbit, {kin it, and take out the entrails;
mince the liver, and mingle it with grated bacon,
a little butter or beef marrow, parfley, fcallions,
and favory thred fine, falt and whole pepper. Mix
this ftuffing with the yolks of three eggs, and put
it into the belly of the rabbit, fewing it ; then put
the rabbit over the fire a few minutes, with butter
or fat : cut flips of bread, the length of the rabbit,
with as many of f{treaked bacon, well interlarded,
and cover the carcafs of the rabbit with it, putting
firft a flip of bread, and then of bacon; 1n {fuch a
manner that the head only may be feen: wrap it
in two fheets of paper, well buttered, and roaft 1t :
when done, and the bread a little crifped, take off
the paper, and ferve your rabbit with the flips of
bread, bacon, and its own gravy, or you may add

a dath &f verjuice, :
| M 3 To
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To d-efs Rabbils en Matelotte. _

Stir a little butter and a {mall fpoonfull of flour
over the fire, till it 1s of a fine cinnamon colour 3
cut up your rabbit, and put it into the {tew-pan
with it, turn it a few times upon the fire, and add
a glafs of red wine, two glafles of water and broth,
a bunch of parfley, fcallions, a clove of garlic,
thyme, laurel, two cloves, bafil, falt and whole
pepper. Let it {tew 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 1s three parts done. Before
you {erve 1t up, take out the bunch of herbs, tkim
the fauce well, aud add to it fome capers whole,
and an anchovy miunced. Serve i1t with {mall
crufts of bread, fried n 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 of garlic, thyme, laurel, and bafil:
turn them a few times over the fire, and fhake in
a littleflour : moiften the whole with a glafs of
red wine, and as much broth, and let it boil half
an hour over a flow fire; then ftrain it off, and
put 13 the mince-meat, with falt and whole pep-
per ; let 1t heat, bur not boil, and ferve it hot:
it vou choofe, garnifh your mince with crufts of
fried bread. :

Rabbits
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Rabbits 1n Slices, with a Ragout of Cucumers.

Slice two large cucumbers as thin as you are
able, and fteep them two hours in falt and vinegar ;
then {queeze them dry, and put them into a ftew-
pan, with a bunch of parfley, {callions, a laurel-
leaf, thyme, and bafil ; {et them over the fire, and
keep turning them till they are a little brown:
fhake iu a little flour, and moiften them with two
glafles of good broth. = Let them ftew flowly half
an hour, that the ragout may thicken, and then
take out the bunch of herbs, and put in the rab-
bit, cut in thin flices like the cucumbers: 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. '

o ferve a Rabbit en Salade.

Cut fome crumb of bread, as you would bacon
for larding, fry it in butter, of a good colour, and
when 1t 1s drained, take the remains of a foafted
rabbit, cut the meat into flices, and arrange it in
your difh for table over the fried bread, with two
anchovies, cut very fmall and well wathed, fome
capers, and, if you have any, fome {mall white
onions boiled : intermingle the whole, arrange
it with as much tafte as you can, and feafon it
with falt, whole pepper, oil and vinegar. The

fealoning is not in general put in till it is upon
table. '

To drefs Rabbits with young Peas.

Cut them up, and ftew them in the {ame man-
ner as the chickens with young peas (page 118).
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The fame, en Papillstes.

'Take a young tender rabbit, cut it up, and fleep
itin {fweet oil, with parfley, {callions, mufhrooms,
and a clove of garlic, the whole fhred fine, falt
and whole pepper. Wrap each piece, with its
{eafoning, and a {mall flice of bacon, in fome white
paper, buttered or oiled on the outfide : lay them
upon the gridiron, upon a fheet of oiled paper,
over a very flow fire, and when done, ferve them
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
reft with the liver, to make a force-meat ; mingle
the mince with a handfull {:nffcrumb of bread,
foaked upon the fire in a pint of milk ; adding the
yolks of three eggs, a good quartet of a pound of
grated bacon, parfléy, icallions, two fhalots, and
two leaves of bafil, the whole fhred fine, falt 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 forcé-meat; arrange another layer of
rabbit, and over it a layer of bacon, and let the
whole ftew gently. Boil the bones of the rabbit
apart, with a gill of white wine, two or three
{poonfulls of cullis, and as much broth, to make a
fauce ; when properly reduced, and flavoured,
ferve it over the rabbit, having taken away the
bacon that was over and under it,

The fame au Pere Deurllet.

Cut a rabbit into fix pieces, after having larded
P 1t
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it with fat bacon, put it into a flew-pan, with a
gill of white wine, as much broth, a litcle falt and
whole pl‘gper 2 buiseh of puﬂ:—.v, {calbions, two
fhalots, MTalf a laurel-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 ; tkim it,
and {erve it up. A rabbit done 1n this manner
may be ferved alfo cold ; in this cafe, do not {kim
the fat off; place the pieces in your difh t6 cool ;
and put the fauce, which fhould be fo ftroug as to
become a jelly when cold, 1nto the bottom of it.

The fame, Pu Gite.

Stuff two rabbits with their livers, a bit of butter,
parfley, {callions, and champignons, the vhule:
thred fmall, falt and whole pepper; few them ;
trufs the hind legs under the belly, and the fore
under the {nout, apd ftew them with a glafs of
white wine, fome broth, a bunch of herbs, falt
and whole pépper. When they are done, ftrain
off the fauce, tkim it well, put in a little cullis,
reduce it properly, and difh the rabblts as if they
were fetting.

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

T he Jame, with Herbs. i
Cut up your rabbits, and put them into d ftew-
pan, with parfley, {callions, mufhrooms, a clove
of garlic, all cut fmall, a bit of butter, thyme,
laurel, and balil, 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 wipe, a little
gravy or broth, adding falt and whole pepper : let
the whole ftew, and reduce to the confiftence of
a fauce: when you are ready to {erve it, take the

livers which were done with the fricafee, bruife
them, and put them into the fauce,

The fame, au Gratin,

Do your rabbits like the former, with this dif-
ference, that the herbs thould be tied, and. not
minced.—Serve it over a gratin, made in the {ame

.manner as that with quails, (page 159).

The fame, ¢ I Efpagnole.
Having cut up your rabbits, fitew them with
half a glafs of white wine, a little broth, a bunch
of herbs, falt and pepper, and ferve them with

fauce a 'Efpagnole. For the making of which
fee the Sauces. <

The fame, en Galantine.
Bone your rabbits, and do them as the pig en

galantine. When they are done, if you would
ferve it for a fide-difh, take them out hot, dry

them, and ferve them with fauce a 'Elpagnole; but
they are ufually {erved 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 {mall -
fkewers ; wet them with an egg beat up, and grate
bread over them ; then dip them in their fat, and
grate bread over them a fecond time, and grill
them ; ferve them dry upon the {kewers,

The fame, en Poupeton.

Make a ragout, well thickened, with a rabbit
cut in pieces, a veal {weetbread, and muthrooms,
When it is done and cold, have ready a ftuffing
made like that of veal en pain (page 9o), and
finith your rabbit en. poupeton in the fame
manuner.

To roll Rabbits with Piffachio Nuts,

Take the bones out of two rabbits, and make a
force-meat of their livers, with fome other kind of
meat botled or roafted, fome crumb of bread boiled
i milk, parfley, {callions, champignons, falt and
peppers and mix 1t with the yolks of four eggs:
ipread this force-meat upon the rabbits ; roll them
up, and afterward tie them with packthread: {tew
them with a little white wine, and a bunch of
{fweet herbs, and, when done, {kim and ftrain the
fauce through a fieve; add a little cullis 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 ki, to receive the half of the fore-
part of the rabbit, {o that it is turned the wrong
fide outward, and appears in the fhape of a tor-

toife :
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toife : tie it with packthread, and ftew it with a
glafs of white wine, a little broth, a bunch of par-
{ley, {callions, a clove of garlic, thyme, laurel, ba-
fil, two cloves, falt and pepper: when it is done,
{ftrain 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, '

Venifon.

The flag, the bind, the roe-bueky the deer, and the
fawn, are all drefied in the fame manner: fteep
the fore-quarter in vinegar, falt, pepper, and 2
little water, and afterward roaft it : 1t may be alfo
ferved like beef a la mode, or made into a patfty.

"

The Wild-Boar.

The head, which is ferved cold, is the moft
efteemed, and it is drefied like a pig’s head : the
feer are done 2 la Sainte Menchould, as the pig’s,
and the re@t in the manner of the fillet.——"The
hind and fore~quarter is roafted, after being fteeped
in fome marinate, ferved it a pafty cold, en civit,
as beef & la mode, and in a wafty in the pot. The
young wild-boar larded makes an excellent roaft.

To bafb different Sorts of cold Roaft Meat.

Take any kind of meat that has been roafted,
either butchers meat, poultry, or game: cut it
juto fmall pieces, and put it into a {tew-pan, with
a little parfley, feallions, fhalots, and champig-
nous, ail thred {mall, a little gocd broth, falt and
whole pepper. Let the whole tmmer 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
fauce, adding a dafh of verjuice.

To drefs different Sorts of Fisu many Ways.

To cook a Turbot and Barbel.

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

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

Aiih,

A Turbot with Capers.

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

Te
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Todrefs a Turkot or Barbel en Margre.

Put into a ftew-pan a good handfull of falt, a
pint of water, garlic, onions, all forts of {weet
herbs, pariley, {mlhntﬂ, and cloves+ boil the whole
half an hour over a flow fire ; let it fettle, pour
off the Clcar, and firain 1t thmunh a {ieve 5 then
put in twice as much milk as 'Ehtf”{' s of the brine,
and put the fith in it over a very flow fire, letting
it ﬁmmer only : when your turbot 1s doue, ferve
over it any of the fullnwmg {auces or ragouts,
Sauce a I’Efpagnole Ragout of little eggs

Sauce hacheé Ragout au falpicon
Sauce au vin le cham- Ragc}ut of oifters

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

For which fee the article of Sauces.

To drefs a Turbot en Gras. .
Put it into a ftew-pan or fith-kettle with good
flices of veal, falt, pepper, and a bunch of {weet
herbs, and cover the whole with flices of bacon.
Let it ftew over a flow fire, and add a glals of
champaign. When your turbot is done, ferve 1t
with different {auces and ragouts.

A Turbot or Barbel glaxed.

Gut and wath a turbot or barbel, and lard all
the upper part with bacon ; then let it do flowly
between flices of bacon, w:th a little- champaign
wine, falt, and a bunch of {weet herbs : put | mnro
another veflel' {ome fillet of veal cut intod dice,
with two flices of ham, ftew them with fome
broth till the fauce i1s reduced to a thick gravy:

{train
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ftrain it oft 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 {tew=pan

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

To drefs frefh Salmon.

Cut 1t in flices, fteep 1t 1n a little fweet oil, or
good butter, falt and pepper, and broil it ; bafting
it while doing with the oil. When done, ferve
over it any of thefe fauces or ragouts directed for
the turbot (page174): you may alfo {erve it done
with court-bouillion, (fee page 132), with the fame
{auces.

Serve it for a firft dith; do not take off the
fcales, 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 fhould be boiled,
1smade with white wine, foup maigre, roots,onions
fhred, a bunch of fweet herbs, {alr, pepper and
a bit of butter. Every fort of fith with court-
bouillon is done in the fame manner. '

To drefs Salmon en Caiffes.

Take two {lices of freth {almon, about the
thicknefs of half a finger; fteep it an hour in
fweet o1l with a few mufhrooms, a clove of garlic
and a fhalot (all fhred 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 flices of falmon, rub the outfide
with oil and put the falmon, with all its {eafoning,
and coveped with grated bread, into it; do it in

2 ari
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an oven, or put the difh upon a flove, and when
the falmon is done brown it with a falamander.
When you ferve it, {queeze in the juice of a large
lemonj if you ferve it with fauce a I'Efpagnole,
the fat muft be taken off the falmon before you
put 1n the fauce.

Salmon @ la Poéle.

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

To drefs Sturgeon.

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

uces,

Sfﬂrgmn-
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Sturgeon roafled en Gras. :
Lard it with fat bacon, roaft and ferve 1t with
- fauce a I'Ttalienne, a 'E{pagnole, a la ravigotte ;
or with a ragout of truflles, morells, mufhrooms,
veal {weetbread, or crefles and eggs without the

fhell.

Sturgeon a la Braife.

Put it into a {fmall pot with flices of veal and
rafhers of bacon, a gill of white wine, a bunch of
herbs, onions, roots, {alt, pepper, and fome good
broth: when it is done, ferve it with the fame

fauces or ragouts as when roafted.

The fame, en Matelotte.

Cut fome crumb of bread, in the form and
about the fize of a half-crown, fry it in butter till
it be of a good colour, and leave it to drain: take
a piece of fturgeon and cut it into fmall thin
flices; lay it upon a dith with a bit of butter,
falt and whole pepper; fet it over aflow fire, and
as the flices of ftargeon 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 1 a httle flour,
mix it well with the butter, and then add {fome
thalot, parfley, and {callions, fhred fine; put the
{turgeon again into the fauce to heat, without
boiling ; throw in a few capers cut {mall, and gar-
nifh the fides of your dith with the fried bread,
taking care to pour a little of the fauce over it.

N The
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- The fame, glaxed.

Lard all the upper part of a piece of fturgeon
with fmall 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, thrce fhalots,
two cloves, balf a laurel-leaf, fome leaves of bafil,
a glafs of champaign wine and fome broth: let
it immer over a fire, and, when done, take the fat
off and firain the fauce thmucrh a ﬁcve, reduce
it to a ftrong thick gravy and finith it as a fris
candeau.

To drefs Shad.

Shad is drefled whole or in halves; for a top
dith, gut and boil it in court-bouillon, with the
{cales 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 different fauces, as caper, {weet oil, or Ita-
lian {suce. See the Sauces.

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

T cook Slices of Shad different WWays.
Thefe fort of difhes are ufually made with the
remains of what has been ferved at table: your
fhad Leing cold, cut it into flices and heat it in a

good .

wd
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good fauce or ragout, which you pleafe; if you
have not enough to fill your dith, dip each flice of
fith in a batter made with flour, mixed rather
thick, with a glafs of white wine, a f}mnufuil of
oil, and fome falt, and fry them; garnith them
with fried parfley. b

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

Erefb Cod en Dauphiny with a Ragout of the Joft
Roes of Carp and the Heads of Afparagus.

Scale and gut a freth cod, fcar and dry it, and
fteep it two hours in fweet oil, with {alt, whole
pepper, parfley and fcallions whole, a clove of
garlic, and a laurel-leaf: then take an iron tkewer
and run it through the cod; begin at the eyes,
bring it out at the middle of the body, and fini{h at
the tail, to give your cod the form of a dolphiu.
Put it upon a baking-difh, and having balted 1t
with the oil and herbs, {tew it in an oven ; when
it is done, draw out the fkewer, and dih it with
a ragout made thus: Take the foft rocs of three
carp, parboil them with the heads of fome aipa-
ragus, put the whole into a ftew-pan, with a
good bit of butter, fome champignons, and a bunch
of parfley and fcallions ; turn it a few times over
the fire, put in a little flour, and wet 1t with a
glafs of white wine and fome good vegetable {oup.
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 npon
the fire, and ferve it over the cod; do not put
N z vour
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your afparagus heads till the ragout is almoft
finithed.

To drefs Skate.

The crimpt 15 the moft efteemed, and is ferv—
od 1n different _ways, as the other: the moft
common is, to put your fkate into a pot with
water, vinegar, fome flices of onion and a little
{alt, af[er ll;whlg well wathed 1t in frefb water,
and taken the Eall 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 b}f the firmnefs
when 1t is enough: then drain it, and ferve it
with any fauce you think proper, as, butcer-fauce
with capers and anchovies; oil-fauce, or burnt
butter, with fried parfley : to make thlb laft fauce,
heat the fkate in the difh for table, with fome
vinegar, falt, and a Ilittle pepper ; put the burnt
butter overit, and the fried parfley round the difh.

Skate a la Sainte Menehould.

Take off the fkin and cut the fkate in pieces
about the fize of two fingers. Let it boil flowly
half an hour; put mn a blt of butter with a {poon-
full of ﬂ[}lﬂ', and mix them together; f’clrm by
little and little a pint of milk, and add falt, pep-
per, a bunch of parfley, fmllmns, a clove of gar-
lic, two fhalots, three cloves, thyme, laurel; baﬁ],
an onion ﬂlrcd-, and roots to flavour 1t. I.et the
whole boil a full quarter of an hour, and then
put in your fkate :*when 1t is done, dip it in the
fatte(t part of the fauce, cover it with grated
bread and lay it upon the gridiron, bafting it *imtlh

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

fauce-boat.

Skate with Champaign Wine.

Firft boil 1t 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, {callions, two fhalots, three leaves of ba-
fil, two or three champignons, all cut very fine ;
fome falt, a little whole pepper, and {fome rafped
bread rubbed through a fieve: put the dith over a
flow fire, let the whole boil gently a quarter of an
hour, and ferve it. .

- To marinate and fry Skate.
Take off the fkin and cut the fkate into pieces,
as before: fteep it two or three hours n a hittle
water and fome vinegar, with {alt, pepper, parfley,
{callions, a clove of 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 1ts Liver. .
Boil it according to the precedtnt, page 180,

andferve itwith a {auce made thus : put fome pari-
iey,[cﬂlmus,and a clove of garlic, all thred very fine,
into a ftew-pan with a little butter; fhake itafew
times over the fire, and put 1 a little flour and
butter,with fome capers,and an anchovy cut fine,
the liver of the fkate boiled and bruifed, {ale and
whdle pepper; moiften it with water or fome
broth, thicken it upon the fire, and ferve it over

the fkate.
N 2 Shate
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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 f:alf the fize of an eg,
mixed with flour, a clove of garlic, two thalots,
two cloves, a laurel-leaf, thyme, bafil, and a little
pepper and falt, but let it boil before you putin
the tkate: when it 15 done, take it out of the
fauce ; 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
fkate upon it, and have ready a dozen of {fmall
wlite onions boiled in broth, and well drained,
and forme little bits of bread cut round, and fried,
to garnith it: ntermingle 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
vely flow fire, and let the fauce boil gently till it
be almoft confumed ; then put what remains over
the fkate, and glaze it with a falamander.

To drefs Stock-Fib.

Thewhiteft is efteemed the beft: before you put

1t 1nto water, beat it well with a hammer to {often
it,and thien fonkit feveral-days, frequently chancing
the water ; let it boil a momeut in river water,
take 1t out and divide it in flakes; then put it into
a ftew-pan, with equal quantities of fweet oil and
good butter, whole pepper, a little garlic, and
iome falt, if it be too freth 5 fet it upon your {tove,
and keep ftirring it till the butter thickens with

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

To.drefs falted Cod.

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

{thred fine.

Salt Cod a la Maitre d’ Holel.

Take any part of the cod-you choofe; after hav-
ing {caled and wathed it, put it into a kettle with
freth water, and fet it upon the fire: when it is
ready to boil fkim 1t, and as foon as it boils take
it from the fire; cover 1t half a quarter of an
hour with a napkin, and take 1t out of the water t8
drain : put it upon a difh, with parfley and {cal-
lions fthred fine, whole pepper, grated nutmeg,
a good bit of butter and a fpoonfull of verjuice;
{et it upon your ftove till it is heated, and ferve
it immediately.

To fluff the Tail of a Cod,
Put two good handfulls of ecrimb of bread, rub-
bed through a fieve, inte a {tew-pan with a pint
of milk ; fet it over the fire and let 1t boil till the

, * Sour Grapes,

N 4 bread
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bread is well thickened; when it is cool, put in
a bit of butter about the fize of an egg, paifley,
fcallions fhred fine, falt, pepper, and the yolks
of fix eggs. Then 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, {callions, two fhalots,
half a clove of garlic, all cut fine, and turn ita
few times over the fire; then add half a {poonfull
- of flour and fome milk, and let it boil till the {auce
be thick ; then put in the cod, with the yolks of :
three eggs, and thicken it over the fire ; put the
back bone into the difh upon which you defign to
~ ferve your cod; cover the fmall end with greafed

paper; make an edge all round the bone with a
- part of the force-meat; put the ragout of  the
cod in the middle, and cover it with the remain-
der of the force-meat in fuch a manner that the
ragout cannot be {een, 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 oven or with a falamander ;
when it is 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 fpoonfull of verjuice, a little falt and
pepper, and thickened upon the fire,

To drefs Cod with Onjsns.
Cut five or fix onjons in bits, put them upon
the fire with fome butter and let them remain
fome time, frequently flirring them, till they be-

g 111
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gin to be coloured ; then put in 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 in the cod,
boiled, and in flakes; let it fimmer in the fauce,
and before you ferve it up, add a bit of butter.

The fame, ala Garonne.

Put fome flices of boiled cod into a {tew-pan,
with a piece of butter, two fpoonfulls of oil, ca-
pers, anchovies, parfley, f{callions, the whole
thred fine, and whole pepper; when you are ready
to {erve it up, fet 1t over the fire to heat, ftir it
till the oil and butter are well mixed together ;
difh it, and {trew over fome rafped bread, rubbed
through a fieve.

The fame, a la Provencale.

Boil fome cod and well drain 1t ; take the dith
upon which you mean to ferve it, and put into it
{ome fhalot, a little garlic, parfley, {callions, fome
flices of a pared lemon, whole pepper, two {poon-
fulls of oil, and a bit of butter half the fize of an
egg : arrange the flices of cod at the top, and the
fame feafoning over them ; cover the whole with
{ome rafped bread, and {et the difh over a flowfire,
that it may boil gently, and then brown it with a
falamander.

The [fame, awith burnt Butter.
Having boiled and drained your cod, put it in
a dith for table, with half aglafs of vinegar, as

much broth, and fome whole pepper ; let it boil
8 half
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half a quarter of an hour, and pour over it fome
burut butter hot: garnifh 1t with' fried parfley.

T he Sfame, @ la Creme.

Boil vour cod 1 water, and when it 1s well
drained, divide it in flakes ¢ put it into a frew-pan,
with a bit of butter, half a {poonfull of flour, a little
garlic fhred, and fome whole pepper : moiiten it
with {fome milk or ¢ream and thicken it over the
fire; then put inthe falted cod, heat it and ferve
1t up.

If you choofe to cover the cod with grated bread,
put in a little more butter and the yolks of three
.eggs: difh 1r, grate the bread over, and brown it
with a falamander.

The fame, in a Tourt,

The cod being boiled, drained, and cold, put
it by flakes into a pafte with {ome butter, whole
pepper, and a bunch of {wect herbs: when the
tourt is baked take out the ‘buiich of herbs, and
put 1n a fauce 2 la créme; made like the preged-

ing,

Cod en Stinquerque.

Put a litile ‘parfley, fcallions, fome anchovies,

and a little gaclic, the whole fhred fine, into a
ftew-pan, with whole pepper and fome capers,
and cover it with {lices of cod; lay feveral layers
i the fame manner till the dith is full grate
bread over it, and let it boil gently over a flow
fire: make it brown with a {alamander.

Y
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ey fry and marinate Cod.

Boil it in warer and wath it by flakes; then
ﬁEt'p and fry it, 1o the fame manner as fkate,
(page 181) ;5 with this difference, that when you
fteep 1t ufc a little falt.

Cod 1 Fritters.

Boil your cod in.water, and well drain it; then
take the largeft flakes and dip them in a barter
made with flour, wine, a little oil; and very little
{alt: “fry them, and ferve them garnifthed with
fried paifley.

To drefs Burt, Soles, Flounders, and Plaice.

Thele four fith are cooked 1u the fame manner ;
afrer having f{caled, gutted, waihed, and dried
them, fiit them upon the back near. the
bone, flour and fry them in boiling fat over a
clear firc : when they are doue of a good colour,
ferve them with caper, oil, or anchovy fauce,
or with fauce hachiée; or fome little ragour, as of
veal {fweethread and mufthrooms. :

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

They may be alfo boiled in white court-bou-
illon, for which fee the dire&ion for drefling a
turbot (page 174) 3 and ferve them afterwards
the {fame tafte as the turbot.

To
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To drefs the fame, ala Bourgeoife.

After baving gutted and fcraped your fifh, take
fome good butter and melt it in a difh ; then put
in pariley, fcallions, champignons, all cut {mall,
falt and pepper, and arrange your fit upon it,
feafoning it the fame over as you have under;
cover the dith clofe, and let the whole boil upon
a ftove : when your fifh is done, ferve it with thick
fauce, adding a dath of verjuice: you may alfo,
having prepared your fith as above, grate bread
over it and brown it in an oven, or with a fala-
mander,

To drefs. Smelts.

Having dried and floured, fry them overa brifk

fire, in plenty of oil or fat ; or icne: them between

two plates a la bourgeoife, as foles, burt, and,

flounders.

To Erqﬁ Mackerel.

Having gutted, well wathed, and dried them

with a linen cloth, broil them upon the g'?dlmn
if they are firlt fteeped half an hour in oil, with
pepper 'md falt, they will be the better. ’W hen

they are done, ferve them with a white fauce Df'

capers and 111::1}{)\:1:.5.
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 pariley and
1:::11110115 thred' mall, fome good butter, a drop
of water, falt, pepper and a dafh of vinegar; let
them boil a minute upon your ftove and lerve
them with {trong fauce,

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

To ferve them 3 la maitre d’hdtel: when they
are juft taken off the gridiron, put into them a bit
of butter mingled with parfley and fcallions, fhred
fine, falt and whole pepper.

To drefs Mackerel like Quails.

Cut them into three pieces and fteep them in
oil, with falt, pepper, parfley and fcallions 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 o1l and
herbs, and enclofe the whole with paper. Then
put it on the {pit, and when the fith is done, -
with a knife collet all the herbs that ftick to the
paper and put them into a good fauce : grate bread
over the mackerel and bacon, and when 1t 1s of a
pale brown, ferve them with the fauce in the

difh,

To drefs the Tunny-Fijh.

It is a large fea-fith which 1s cured in Provence,
and is commonly eaten cold as a fallad: but 1t
may alfo be arranged in a difh, with fome good
butter, parfley and fcallions fhred 5 cover it with
grated bread, and brown it with a {falamander. If
you are in places where you can have it frefh,
.. cook it in the fame manrer as frefh {falmon.

To drefs Vivers.
After having {caled, gutted, wathed, and well
dried them, cut them flightly infiveor fix places on

each fide ; dip them in a little oil, falt and pepper,
an

L
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and broil them, bafting them from time to time with
-the remainderof your oil: feive them, wien done,
with any fauce you choole, 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 fcales : gut, wath it, and
keep the liver apart: broil ‘it 10 the fame manner
as the preceding, and f:crve it with the fame
fauces, taking care to put the liver into whatever
fauce you ferve over it.

To drefs Pilchard and frefh Herring.

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

To drefs Red-Herrings a la Sainte Menehould.

Take a dozen of red-herrings; cut off the heads
and tips of the tails ; foak them in water four hours,
andthen two andahalfin a gillof milk : then drain
and dip them in fome hot butter mingled with
thyme, bafil, fhred as powder, bhalf a laurel-leaf,
the yolks of two eggs and fome whole pepper;
cover them with grated bread, and broil them
hightly : put two {poonfulls of verjuice into the

dith

cndb i :..‘...'-. A
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dith you fend to table, and ferve your herrings
over it, ‘

Anchovies.

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

They are alfo ferved fried : take them out of
the falt and dip them in batter, made with floug
and a fpoonfull of oil, or beat up with {ome white
wine, Take care that the batter be neither tco
thick nor two thin, and fry them of a good colour.

To ferve Anchovies upon Toafis. .
Take fome {lices of bread cut neatly, about the
length and fize of a finger : fry them i oil, and
arrange them upon a dith for entremds; puta
fauce over them made with fweet o, vinegar,
pepper. parfley, {callions, and fhalots, alltut {mall,
and cover half your toalts with bits of @nchovy.

To drefs IV bitmgs.

Gut, wafh and well dry them, takiny care to
leave the liver in the fith: Cut them flightly in
five or fix places on each fide, roll them|in flour
and broil them over a very briik fire: ferte them
upon a napkin, or, for a fide dith, with a white
{auce of capers and anchovies. If you woyld ferve
them with greater delicacv, cut off the hiads and
take out the middle bone, arranging tht pieces
with the white fide uppermoft upon the c\fh, and
pouring the {auce over them. Whitings nay alﬂb

i e
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be ferved i la bourgeoife, in the fame manner as
the foles and flounders, (page 187).

To drefs Barbel.

Toferveit as a principal dith, ftew it with wine,
butter, water, falt, pepper, onions, carrots and
turnips, parfley and {callions: when it is done
and well drained, ferve it upon a napkin, garnifh-
ed with green parfley.

To ferve it as a fide-difh, fteep it half an hour.

in oil, with pepper and falt, and put it upon the
gridiron, bafting 1t from time to time, while it is
doing, with the oil that remains: when it is done,
ferve it with any fith fauce you think proper.
Whatever fith you boil or fry, take care before you
dip it in cil, to cut it {lightly in feveral places
upon each fide.

Of Dace.

Dace 15 an excellent fith; ftew t with fome
white wine, a glafs of oil, falt, pepper, onions,
garlic, roats, parfley, {callions and flices of lemon :
when it s done ferve it in.a napkin. -

To drefs Lobfers.

Boil them half an hour over a good fire in falt
and wata, and when cool rub them with a bit of
butter © i1mprove their colour ; break the little
claws, {jlit thelobfters inthe middle,and ferve them
cold upm a napkin, the large claws round them.

Do drefs Mufcles.
After having well wafhed and fcraped their
fhells, drain and put them dry into a ftew-pan,
upon

= LN,
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upon a good fire, letting them remain till the
Lieat 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
flew-pan, with abit of butter, parfley and {cal-
lions, fhred fmall : thake them over the fire, and
put in a little flour, moiftening them with broth :
when the fauce is confumed, put in the yolks of
three eggs beat up with cream ; thicken 1t 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
it into fome good broth, add the yolks of fix eggs
beat up with it ; thicken it over the fire and put it
into your foup when ready to {erve, arranging the
mufcles round the difh,

Mufcle Fritters.

Take them out of the fhells, and fteep them
two hours in a quart of vinegar, fome water, anda
little butter rolled in flour,with {alt, pepper, parfley,
fcallions, terragon, garlic, alittlecarrot and parfuip,
thyme, laurel and bafil, the whole made luke-
warm : then take out your mufcles, dry, and dip
them in a batter, made with flour, white wine, a
{poonfull of oil, and falt; and fry them.

Ov/lers.

They are ferved different ways 3 to fcollop oyf-
ters, open them, and put a little pepper and forne
rafped bread into the fhells: do them upon the
gridiron and brown them with a falamander. They
are made alfo into ragouts to ferve with different

O meats,
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meats, as chickens, fowls, pigeons, &c. When
ufed for fuch purpofes; let them fimmer a litile
over a very {low fire, in their own liquor, taking
care that they do not boil, left they %auld grow
hard: then throw them into cold water, and
drain them upon a fieve; then put them into a
good cullis neither fat nor falr, with two ancho-
vies minced ; fet them over the fire to heat, and
ferve them in any ragout you think proper.

To mince Oyflers,

Take half a hundred of oyfters and put them
into warm water ; wherf they are ready to boil,
fhift them into cold water : then drain them, and
take that part enly 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,
1t will mcreale your mince and give it the better
flavour. Put a bit of butter, fhred parfley, fcal-
lions and champignons into a ftew-pan, and fhake
them over the fire; add a little flour, and moiften
them afterwards with 'a gill of white wine, and
as much foup maigre: then put in your mince,
and let it ftew till the fauce be confumed : feafon
it agreeably, and when you are ready toferve it,

put in the yolks of three eggs beat up with fome
cream.

To drefs a Sea- Duck.
Boil it in court-bouillon, made in the fame
manner as for freth falmon, (page 1?5): let it
boil five or {ix hours, and ferve it with fauce .

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

o _ To
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To harrico a Sea-Duck

Take and gut a fea-duck, and put it over the
fire, with fnme butter or fat, 1n the fame manner
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 1t into a little pot, with_fome foup maigre, -
glafs of red wine, falt, whole pepper, a bunch af'
parfley, {callions, a CI{WE of g"ullc a little {avory,
and two clov:s* let it boil over a {low fire five
or {ix 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, moiiten it with the broth of the fea-duck,
and put in the turnips, letting them f{tew till they
are done. Then the turnips and the fea-duck
being done, cut fome crumb of bread in flices
about the fize of a half crown, and put them.
over the fire with a little hurter, 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 fp1t
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 it[le butter, {fome {lices
of ontons, 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 fhould be thick, and ferve it hot over
it. To ferve your fea-dack in the laft courfe, put

O 2 1
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in a little more butter and falt; ftrain the fauce,
without taking the fat off, and reduce it till it

jellies: let the duck cool, and cover it with the
{auce and butter it was ftewed 1n.

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

Put into a fith-kettle, which regulate according
to the fize of your fith, {fome water, a quart ot
white wine, a bit of butter, falt, pepper, a large
bunch of parfley, {callions, garlic, thyme, laurel
and bafil, all tied together; fome fliced onions
and fome carrots: boil your fifh in this court-
bouillon (which will ferve feveral times) and do
not fcale 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 eafe,
without danger of breaking it.

%

To drefs a Pike.

If you would ferve it as a firft dith, do not

fcale it; take off the gills, and having gutted it,
boil it in court-bouillon. _

As a fide difh, 1t 1s {erved many ways : cut it
into pieces, leaving the {cales on, and do it as be-
fore 1n 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 fauce you
think proper. | _

It may be fricafeed alfo like chickens: cut it
into pieces and put it intoa {tew-pan, with a bit of
butter, a bunch of fweet herbs and fome cham-
pignons ; turn it a few tumes over the fire, anid
thake in a little flour ; moiften it with fome good
broth and white wine, and do it over a brifk fire :

when
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when it is done and agreeably feafoned, putinthe
yolks of three eggs and fome cream.

A Fricandeau of Pike. :

Cut a pike in feveral pieces, according to its
fize; after having fcaled, gutted and wathed 1it,
lard all the upper part with bacon cut fmall, and
put it into a {tew-pan, with a glafs of white wine,
lome good broth, a bunch of fweet herbs, and fome
fillet of veal cut into fmall dice: when it 1s
ftewed, and the {auce ftrained off, complete it in
the manner of other fricandeaus. -

To drefs a Pike a la Tartare.

Prepare it as the preceding; cut it into bits,
and lay it in oil, with falt, pepper, parfley, fcal-
lions, champignons, two fhalots, the whole fhred
very fine: keep as much of the oil and herbs to
every bitas you can ; grate bread over it and lay
it upon the gridiron, bafting 1t, 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
la remoulade in a fauce-boat. For fauce a la re-
moulade, fee the chapter of Sauces.

To drefs a Pike in Slices.

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

ufed.
© 3 A
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A pike is drefled alfo en matelotte, or mari-

nated. See Veal en marinade.
To drefs an Eel,

After having taken off the fkin, gutted and
wathed it, fricafee 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 {erve it in the fame tafte as when it
18 broiled.

It may be made alfo into a fricandeau ; and is
excellent in different dithes en matelotte.

To 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 fch lettuces, well picked, and boiled in
white water, 1. e. flour and water, with a little
falt and {ome butter; drain them, and put them
into 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 {erve it, dith it with verjuice, if| before, .you
have not put wine into your fricafee.

To drefs an Eel o la Celefiine.

Cut it into pieces,and {teepit in o I, with parfley,
fcallions, champignons, two thalots, all thred fine,
falt aud pepper; cut flices of bread fufficient. to

COYEr
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cover all the pieces of eel, and fry them in butter
till they arec brown : then put the pieces of eel
upon an 1ron fkewer, and the flices of bread
round; keep as much of theoil and herbs to the eel
as you can, and wrap the whole in fheets of paper,

{upporting the paper with thin laths. Serve it
with the bread and a good fauce.

To fry Eels crifp.

Cut them into pieces, {plit them in two, and
take a part of the meat to make a force-meat:
put fome force-medt 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 ftring taken off,
dip them in an egg beat ; grate bread over them,
and fry and garnith them with fried parfley.

Zo drefs Carp.

Gut and take off the gills, but do not fcale
it, then put it upon a larwe dith and p‘?ur boiling
vinegar over it, which will give 1t a blueifh co-
lour ; {tew it in court-bouillon, according to the
rules in page 178. When it 1s done ferve it upon
a napkin, ;Jclrmihed with fried parfley,

- Carp en Matelotle,

After having fcaled it, and taken off the gills,
cut it into pieces and put itinto a ftew-pan, with
fome frefh-water fifh, as eel, crawhfith, barbel, or
any other that you can conveniently have : then
put fome butter, with a {poonfull of flour, 1n ano-~
ther fteww-pan, and ftir it over the fire till it is of a
fine cinnamon colour 3 add to it {fome {mall onions

O 4 cut
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cut into four, and when they are half done, more
butter ;: then moiften them with equal quantities
of red wine and {foup maigre, and put the whole to
your fith in another ftew-pan, feafoning it with
falt, pepper, and a bunch of {weet herbsf let it
boil over a brifk fire half an hour, and when you
are ready to ferve it up, put fome bits of toafted
bread 1nto the fauce to ferve with 1it.

Carp may alfo be ferved broiled, with a ragout
of force-meat under it, for which fee the chap-
ter upon Vegetables; or fricafeed hke chickens; or
it may be cut into pieces and ftewed with butter,
parfley, {callions, champignons, all fhred fine 3
and a pint of white wine, falt and pepper. When
it 1s done ferve it, well feafoned, with a ftrong

{auce.

Carp a la Daube.

Having {caled and gutted your fith, lard it with
fat bacon, and ftew 1t with fome broth, a quart
of white wine, a bunch of parfley, fcallions, fome
cloves, two or three thalots, half a quarter of a
pound of hogs lard, falt and pepper: when it is
done, if it be for the firft courfe, fkim the f{auce,
and reduce it to ferve over the carp ; but if for the
laft, do not fkim it, and make 1t higher flavoured :
when the carp is cold, cover it with its fauce,
which ought to be jellied, and fome hogs lard ;
and ferve 1t garnithed with green parfley. There
are many other ways to drefs this fith, but as
they are all very expenfive, I fhall not particularly
notice them, :

_‘fnh
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" To drefs Trout.

The fleth of the falmon-trout is red, that of
the common, white; butthe firft is efteemed far
{uperior to the latter; they are dreffed the fame,
Do them in a court-bouillon, with red wine, and
ferve them upon a napkin garmithed with green
parfley.” ~

For a firlt courfe, ferve a fauce over. them: or
broil them, after havingdteeped them m old, ac-
cording to the rules laid down for other fith ; and
ferve them with a ragout of vegetables.

They are drefled alfo in the fame manner 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 {cales; dith
it and ferve over it caper, or any other fauce or
ragout of vegetables you think proper.

To drefs Tench,

To fcale 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 fauce.

To flew Tench a la Bourgeoife.

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

{callions
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fcallions and muthrooms, all cut fmall ; 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 enﬂugh When
you ferve it take care to wipe the rim of the difh.

To drefs Tench @ la Sainte Menehould.

Take off the -fcales and gut it; fteep. it in oil,
parfley, fcallions, champignons, two fhalutq, all
cut fmall; {alt and whole pepper : put it upon a
dith with the oil and herbs, and cover it with
grated ,bread : do it in an oven, or,over a ftove,
and brown it with a falamandm When it 1s dnne,
and of a good colour, wipe off the fat and ferve it
with a high fauce.

Tench may alfo be cut into bits and fricafeed
bhke chickens, 1n the fame manner as pike, (page

196).

To drefs an Eel-Powt.

It 1s an excellent frefth-water fith, and muft be
fcaled in the fame manner as the tench, but not
left fo long in the boiling water, left the fkin
fhould come off. Let the court-bouillon boil,
that it may have the more flavour, before you put
in your ecls, as they will take but a minute
doing : ferve them ltkﬂ other fith, with different
fauces.

Eel-powts are excellent fried; alfo nothing more
1s needfull than to flour and fry them of a good
colour,

They may alfo be ferved en matelotte; or, lard-
ed with bacon, madeinto a fricandeau ; or ferved

izmply
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fimply with a good ragout of crefles, or any
other vegetable you think proper.

Of the Tortoife.

There 1s the land and the fea tortoife. They
are ufually ferved in ragouts: cut off tlie head and
feet, and parboil the tortoife, with falt, onions,
Parﬂr:}r, {callions, roots, and thr: halt of a lemon,
or four grapes ; then take off the fhell, cut the
fleth into pieces and put it into any ragout you
think proper. If you would make a dith of
them, fricafce them 1in the manner of chick-
ens. See the way to fricafee a pike, '(page

196).

To drefs Lampreys.

The lamprey refembles an eel ; they are of the
river and the fea: fcale them in the fame manner
as the tench, (page 201), and then cut them into
pieces ; flour, and afterwards fry them. The
may alfo be broiled like other fith, and ferved
with capers, or fauce ala remoulade bourgeoife ;
or, for a fide dith, mix fome oil, vinegar, falt,
pepper and muftard together over the fire, and
ferve it apart 1 a fauce-boat.

To drefs Crawfih.

They are u{ually broiled in a court-bouillon;
fee the article of thePike, the butter only omitted :
'lhe fame crawfifh, having been ferved at table,

yay be ferved a {econd time, fricafeed like chick-
ens, the meat being taken out of the claws and
tail. You may allo 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 crawfith foup.

To prepare Crawfifb, either to make a Soup or Side-djfb.

Boil fome crawfith, fthift 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 f{train them through fieve 1 if
this cullis 1s for a ragout, make it thicker, and
put into it the taills of the crawfifh, after having
boiled them 1n a little broth till they are nearly
dry; put the whole into the cullis, tafteir that zt
be agreaab,y {eafoned, and heat it, taking care
that it does not boil: ferve it _thh any fort of
fith or meat you think proper. It may be put
into good meat-ioup, or a foup maigre, made with
different forts of vegetables and fome pea~water :
make your cullis thinner, and put into your foup
the broth in which the tails have been boiled;
when it is well mixed, tafte that it be agreeably
feafoned, and arrange the tails of the crawfilly
round the difh, |

To drefs fmall Barﬁ-e!, Gudgeon and Bream.
The {mall barbel 1s 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 thr: {ame fauces.

To flew Gudgeons.

Take off the fcales, gut your gudgeons, and then
wipe without wafhmg them : take the dith upon
which you ferve them, and put into it fome good

butter,
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butter, with parfley, fcallions, mufhrooms, two
fhalots, thyme, laurel, bafil, all cut fine; falt and
pepper ; lay the gudgeons upon it, feafoning them
over and under,and moiften the whole witha glais
of red wine ; cover the difh, and fet it over a britk
fire till the fauce be almoft confumed : a quarter
of an hour will be fufficient to do it: {melts may
be done in the fame mauner’; but dry them before
they are ferved.

Ts fricafee Frogs like Chickens.

Take the thighs, which is the part only ufed ;
let them boil up in water, fhift them 1into cold
water, and drain them and put thém into a
{tew-pan, with muthrooms, a clove of gailic, a
bunch of parfley and fcallions, and a bit of
butter ; turn them two or three times over the
fire, 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 {tew a quar-
ter of an hour and reduce to {trong fauce. ‘Thicken
it over the fire with the yolks of three eggs, a
little cream, and a bit of parfley fhred fine; taking
care that i1t does not boil.

To fry Frogs. - :

Steep them an hour 1 equal quantities of vine-
gar and water, with parfley, fcallions, fliced onions,
two cloves of garlic, two fhalots, three cloves, a
Jaurel-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, a large glals of white wine, and fome falt.

To
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To drefs different Sorts of VEGET ABRLES.

To flew young Peas a la Bourgeoife.

Take a pint and a half of young peas, wath and
put them into a ftew-pan, with a bit of butter, a
bunch of parfley and fcallions, and a cabbﬂgc h:t-
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 huce all confumed, putin a little
fugar, very little falt, and the alks of two eggs
beat up, with fome cream : thlcken the whole over
the fire, and {ferve it, Some ufe neither cream nor

eggs, but {fervethe peas fimply with their own fauce,

which thodld be thick.

Lry Peas.
~ They make good foup on faft days: {train them
through a fieve ; fricafee them with {fome butter,
patfley, and {callions fhred fine, and feafon them
with pepper and falt.

Peas with falt Meat,

Boil your meat with the peas and water, taking
care to foak it, that the foup be not too falt; put
in alfo two roots, as many onions, and a bunch of
{weet herbs: when the peas are done, {train them
through a large fieve, and ferve 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 fcallions cut fimall : vrhen the
‘butter is melted, put in the French beans; tura
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
in the yolks of three eggs beat up with {fome
milk, and laftly, add a dafh of verjuice or vinegar :
inftead of the eggs, you may ufe cullis or veal
gravy.
To preferve French Beans.

Take any quantity of French beans you have
occafien to preferve, choofing thofe that are
tender and the leaft ftringy : having cut off the
ends, boil them a quarter of an hour, and fhift
them into cold water : then dry them, and put
them into the pots in which you mean to keep
them, pouring over your brine till it rifes to the
brim of the pots: pour over fome butter, heated
and half cold, which will congeal upon the brine
and keep the French beans from the air. Keep
them in a place neither too hot nor too cold 3
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, @ pound 1o three pints: fet
it over the fire till the falt be melted ; let it fettle,
and, before you ufe it, pour it off clear.

Zo 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 adry place : they will keep a
long time in this manner. When you would ufe
them, foak them in lukewarm water, till they
have regained their former verdure, and cook them
in the 1ame manner as thofe frefth gathered.

W hen
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When preferved in brine, the pr&paraﬁan for
drefling them is the fame.

To drefs white French Beans.

Boil them in water, and when they are done
burn a lirtle flour and butter in a ftew=pan, auci
put in an onion cut {mall ; when the onion is
done, put in the French beans, with parflcy and
{callions fhred, {alt, pepper, and a dafh of vinegar:
let the whole boil a quarter of an hour, and ferve
it. ‘Inftead of butter you may ufe bacon, and
moiften 1t with good veal gravy.

To drefs Garden Beans.

Thofe who eat them without being blanched,
fhould boil them half a quarter of an hour, to take
off their tartnefs: in general they are blanched,
but the manner of cooking them is the fame:
pu: them into a ftew-pan, with fome butter, a
‘bunch of parfley and {callions, and a little {avory;
fhake them over the fire, and put in a little flour,
and a bit of fugar, about the fize of a walnut;
moiften them with fome good broth, and when
they are done, add the yolks of three eggs and a
little milk. :

To drefs Lentils. |

Choofe them large and white, and after having
wathed and picked them, boil them in water;
“when they are don#, fricafee them like white
Kidney beans. There 1s a fmall fort of lentils,
which is not much ufed to fricafee ; but they are
the beft to make cullis’s, becaufe the colour 1s
finer, and the flavour more excellent. ‘

| Cullis

4
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Cullis of Lentuls.

After having wathed and picked them, ftew
them with {ome good broth, either of vegetables
or meat, and when they are done, rub them
through a ficve, moiftening them with their
broth :_feafon this culiis to your tafte, and put it
to any Gfe you think proper. '

To drefs Rice.

Therules for making a meat-foupof rice are given
at the beginning of this volume :—To make it
into a foup-meagre; take your rice, and, having
wathed it in three or four waters luke-warm,
ftew it in a good foup-meagre made with parfnips,
carrots, onions, - roots of parfley, cabbage, celery,
turnips, and pea-water, all in equal proportion,
that one vegetable, and particularly the celery and
roots of parfley, may not predominate above the
other: add to this broth a bit of butter, aud fome
onion juice, till your rice is fufficiently coloured.
Let it ftew gently three hours, feafon it to your
talte, and when done, ferve it neither too thin nor
too thick ; if you would have it white, do not put
in any onion juice : when the rice is done, beat
up the yolks of fix eggs with fome of the broth,
and keep them hot, to put into your rice when
ready to {erve it. |

juﬂr}ar -
Is only ufed in falting of meats, efpecially beef:
when you {alt pork, a little will give it an agree-

able flavour, provided it does not predaminate,

P 90
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To fleww Cabbage.

Cut a cabbage into four; boil it a quarter of
an hour in water, and put in a bit of {treaked
bacon, cut into bits, with the rind on. Shift 1t
afterwards into cold water ; {queeze it well, and
tie each quarter, that it may keep its form. Then
{tew it with fome broth, falt, pepper, a bunch of
parfley, fcallions, cloves, a little nutmeg, and two
or three roots, and the meat you intend to ferve
with it: when the meat and cabbage are done,
wipe off the greafe, and difh it for table, the
{treaked 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 ; {queeze it, taking
care not to break the leaves; take off the leaves
one by one, and {pread 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 flew it a la braife,
in the fame manner as the neat’s tongue, (page
12), feafoning 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 1it.

To drefs Cautifiowers.
~ Let them boil up in water, and then do them
in water mixed with a {poonfull of flour, a little
butter, and fome falt : when they are done, difh
them, and {erve a white {auce over them. If for

a fide-
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a fide-difb, artange them vound the meat you ferve
with them, and ferve the fame fauce (which {hould

always have a little butter in it) as you ule with
the meat, over them.

To drefs Canliflowers en Pain. |
Half boil your caulifiowers, fhift them ito .
cold water, and drain them in a fieve: putthem
into a {tew-pan, the fize of the bottom of the dith
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
caulifiower, forcing it in with your finger ; ftew it
with good broth, and feafon it to your tafte. When
your cauliffower 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 1it.

To drefs a Cabbage d la Flamande.

Cut a cabbage into four, parboil, and fhift it
into cold water ; {queeze it, take out the core, and
tie it ; then ftew it with a bit of butter, fome good
broth, feven or eight onions, a bunch of herbs,
and a little falt and whole pepper; when it is
almoft done, put in fome faufages to do with it; and
when the whole is enough, take a cruft of bread
larger than the palm of your hand, fry it in butter,
and put it into the bottom of the difh upon which
you ferve the cabbage, the faufages and the onions

P2 round
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rourid it, taking care that the fat be well dried off
the whole; Tkim the fauce, add a little cullis to (!
and ferve it neither too thick nor too thin over
the whole. Savoys are in general preferred to any
other fort of cabbage : boil one fimply in water;
drain it, and drefs it as you would a {allad, with
falt, pepper, fome Provence oil and vinegar, n
which you have put one or two anchovies ; throw
in fome capers, and ferve it hot or cold.

Cablage en furprife.

Take a good whole cabbage; having boiled it
a quarter of an hour, fhift it into cold water, and
fqueeze it, taking care not to break the leaves :
then carefully take out the heart, and fupply the
place with chefiuts and faufages, replacing the
leaves in fuch a manner as to conceal what is
within ; tie the cabbage with packthread, and ftew
it with fome broth, a little falt, whole pepper,
roots, onions, and ‘a bunch of herbs: when 1t 18
done, drain it, and ferve it with a good fauce, eh
which there i1s butter. :

To ragout Carrots and Parfnips.

Cut them about the length of two fingers,
{haping them round ; beil them a quarter of an
hour in water, and then put them into a {tew-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. iy

Cut fome fmall flices of onion, and put them
: 1te
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nto fome flour and burnt butter; when the onion
is almoft enough, moiften it with fome broth, and
let it remain on the fire till done. Have ready
fome carrots, parfnips, celery, and turnips, botled,.
and cut into {lices, and put them 1into the ragout
of onions; feafon it with falt and whole pepper;
add a dafh of vinegar, and, in {erving it, {fome
muftard. -

Roots a la Créme.

Take fome large roots fcraped and wathed ; boil
them half an hour ; cut thiem in large flices, and
put them into a ftew-pan, with a bit of butter, a
bunch of parfley, fcallions, a clove of garlic, two
thalots, two cloves, and fome bafil; turn them a
few times over the fire, and put in a little flower,
falt and whole pepper, with fome good breth; let
them boil and reduce to a thick fauce: then take
out the bunch of herbs, and add the yolks of three
eggs beat, and fomeé cream. Thicken it over the
fire, taking care that it does not boil, and, before

it is ufed, add a little vincgar.

To preferve Trefoil, Sorrel and Beet.

Take forrel, trefoil and beet, with purflain and
cucumbers, if in the featon, parfley and {callions,
of each in proportion to. its itrength ; pick and
wafli them in feveral ‘waters; cat them {mall,
fqueeze them, and then put tiem into a kettle
with a piece of butter, and as much {alt" 2s 1s pe=
ceflary to falt them. Put thex vponthe fire, ahd
wlien they are done, and the wa'er confuimed,. et
them cool, and put them iisto pots, The more herbs
you have occafion to confume, the imaller your

E o pots
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A

iplc:ts fhould be, as, when once they are opened, the
erbs will not keep more than three weeks at
the moft.

When the herbs are entirely cold in the pots,
melt fome butter, and when 1t 1s half cold, pour
it upon the herbs, prefling them down clofe with
a {poon; cover the pots with paper, and keep them
in a place that is neither too hot nor too cold:
they may be preferved in this manner till Eafter,
and are very ufeful in winter,

When you would ufe them, put them into fome

ood broth, that is made without falt, and you
have foup ready to ferve immediately,

To ufg them in a force-meat, put them into a
ftew-pan, with a bit of butter; let them boil a
moment ; add the yolks of fome eggs beat up
with milk, and ferve it, to put under hard eggs, or
any fort of broiled fith. The beft time to pot herbs
is about the end of September. '

To make a Ragout of Onions.

The fmall white onious are the beft to make
ragouts ; for this purpofe, cut off the two ends,
and boil them a quarter of an hour; thift them
into cold water, take off the firft fkin, and {tew
them in fome broth, When they are done, put
in two {poonfulls of cullis to thicken the fauce ;
{cafon it to your tafte, and ferve it with any thing
you think proper, -

When thefe fort of onions are boiled in good
broth, well drained, and cold, they are good to
eat as a fallad, with pepper, falt, oil, and vinegar,

79
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To make a Ragout of Celery.

Having foaked and well wathed it in water,
boil it half an hour, and fhift it into cold water ;
then fqueeze it, and let it {tew with fome broth
and cullis ; take the fat off, feafon it to your tafte,
and ferve it, when done, with any meat you think
proper.

T o make a Ragout of Turnips.

Slice fome turnips ; let them boil up in water ;
and then ftew them with fome broth, cullis, and
a bunch of {weet herbs : when the ragout 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, flew
the turnips with the meat: when they are half
done, fkim off the fat, and feafon the ragout to
your tafte,

7o 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 fqueeze them, and, if
you are preparing them for a {oup, tie 'them to-
gether with packthread, and ftew them in fome
good broth ; put the broth into. your foup, and
arrange the lettuces round the dith,

To {erve them for a fide-dith, {tew them with
{fome butter, good broth, and cullis, agreeably fea-
foned : when you are ready to ferve them, fkim
the ragout, and put it under any meat you think
proper, _

The mountain lettuces are good for entremets,

Py and
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and to garnifh fome fide-difhes : having picked and

wafhed them, boil them in water mixed with a
{fpoonfull of flour, adding a bunch of {weet herbs,
two onions, roots, a little butter and fome {alt.
When they are done, ferve them with a white
fauce, or with the yolks of fon:e 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 Letiuces.

Take eight or a dozen cabbage letruces, accord-
ing to their fize; boil them half an hour; fhift
them into cold water, and fqueeze 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 ftew them a la
braife : when they are done, dry them in a linen
cloth, dip them in a batter made with flour, white
wine, a ipoonfull of oil and falt,and fry them of
a good colour: or, dip them 1n an egg beat, cover
them with grated bread, and fry them. Being
forced in this manner, and done a la braiﬁ':? ule
them to garni[h' fide-difhes. |

To drefs common white Endrve.

Pick, wafh, and boil it half an hour in water 3
then iqueeze, and ftew it with a little butter, fome
broth, and cullis,if you hiwe any, otherwife thicken

our fauce with a little burnt flour and butter :
when it is done, feafon it to youar tafte, fkim off

the fat, and add a little thalot for thofe who li_!}:lc
' 7 the
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the flavour, and ferve the ragout under a roafted
fthoulder, leg, or loin of mutton.

To make a Dib of it white, without Meat.
Inftead of flour, add the yolks of eggs beat up
with cream, and ferve it under eggs boiled foft.

To drefs the Stalks of Beet.

After being picked and wathed, boil them in
water, flirring them often, that the upper part
may not grow black; when they are done, let
them drain, and make a white fauce with a httle
flour, water, butter, {alt, pepper, and a dath of
vinegar ; thicken it over the fire, and put in the
ftalks to boil gently a little, that they may take
the flavour. If the butter turns to oil, 1t is a {ign
that the fauce is too thick ; in that cafe, put in a
fpoonfull of water, and fet it over the firc again,
till it becomes as 1t was before.

To drefs Spanifb Chardons.

Cut them about three inches in length, taking
care not to ufe thofe which are hollow and green,
and boil them half an tiour in water; fhift 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 falt, onions, 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 1n
fome good cullis, with a litile brorh, and ferve
them, taking care that the fauce be neither too
thick nor too thin, and of a fine winte. :

To drefs Articholes.

To enter upon the variety of methods pu r{ued
10
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in drefling this vegetable would be ufelefs, as I
have propofed to confine myfelf to thofe ragouts
which are the moft fimple, and attended with the
leafl expence. Cut away the green underneath;
take off fome of the leaves, and boil your arti-
chokes in water, with a little falt, and a bunch of
{weet herbs ; when they are done, let them drain,
and take out the choke ; then take a good cullis,
and put into it a bit of butter, a dath of vinegar,,
falt and whole pepper ; thicken it over the fire,
and put in your artichoke ; inftead of this, you
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, wath,
and leave them to drain; then put them into a
{tew-pan, with a {mall handfull of flour, the white
and yolks of two eggs, falt, pepper, and a little
vinegar, and fry them till they are yellow : ferve
them with fried parfley.

When they are cut in pieces, boil them a quar-
ter of an hour, fhift them into cold water, and
fricaiee 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 @ la Sainte Simon. -

Cut away the green underneath ; take off half
the leaves, and divide your artichoke into two ;
parboil it, having taken out the choke, and boil it
1n fome good broth, with falt, pepper, a bunch of
parfley, {callions, two cloves, an onion, a carrot,
and hzlf a par{nip : when almoft done, drain, flour,

and
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and fry it, and afterwards ferve it garnﬁhed with
fried parfley, :

To flew Artichokes a la Fardiniere.

The green part underneath, and half the leaves
being cut away, cut your artichoke into eight
pieces ; take out the choke, and throw it into cold
water; then let it boil up four or five times 1n ano-
ther water; drain, and turn it a few times over the
fire, with a good bit of butter, parfley, {callions,
two fhalots, half a laurel leaf, four or five leaves
of tarragon, and as much bafil, fhred into a pow-
der, falt and whole pepper ; fhake in a little flour,
and add a glafs of white wine, and almoft as much
broth: when your ragout 1is done, and the fauce
thick, add the yolks of two eggs beat up with
cream, and {erve it immediately.

To preferve Artichokes in Briney, or to dry them for
Winter.

Take the bottoms of fome artichokes, which 1s
the part you muft ufe, and throw them into water
till you have all things in readinefs ; then boil
them till the chokes will come off eafily ; throw
them again into cold water, and, when they are
well drained, put them upon a hurdle, in a cool
oven : if you can keep your hand in without being
burned, the heat will be f{ufficient to dry them.
When dried, ufe them to put mto ragouts, after
having foaked them in luke-warm water.

They are' ftill better preferved in a brine, like
French beans, (fee page 207. Do them in the
fame manner, choofing your artichokes tender,
and of a bluifth colour, The little green ones are

good
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good with pepper fauce: ferve them upon a difh
with a little jellied gravy.

To grill Artichokesa la Barigoulie.

Take two or three artichokes, according to the
fize of your difh, cut away the green underneath,
and half the leaves; put them into a {tew-pan,
with fome broth and water, two fpoonfulls of
good oil, a little falt, pepper, an onion, two roots,
and a bunch of {weet heibs; let them boil, and,
when the f{auce is E[ltllEIV con{umed, fry them a
moment in oil to make them crifp then put them
upon a baking difh, with the o1l that remains 1n
the ftew-pan; take out the choke, and grull 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.

To 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 brniﬁ:; 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 dath of ver-
juice, falt and pepper: when you have thickened
your {auce 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 of
two tender, middliug-ﬁz.:—.d artichokes, cutting
them gcntly with the point of a knife, and turn-
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ing the bottoms as you do them, that they may
be cut equal; put them into boiling water, and
let them boil half a quarter of an hour; throw
them 1nto cold water, to take out the choke, and
ftew them in water mixed with flour, falt, butter,
and a few four grapes, or half a lemon f{liced
when they are done, dry them with a linen cloth,
and ferve over them a white fauce of veal; or any
other fauce you choofe.

To drefs Afparagus.

Boil it in falt and water, and dith it, ferving a
fauce over it. To be well done, it thould be crifp :
half a quarter of an hour will be {ufficient to boil
it. Take fome good cullis, and put into 1t a little
butter, falt and pepper; thicken it over the fire,
and ferve it, if you will, over the afparagus, or, if
you like it better, ferve a white fauce 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 good fauce, and

{erve them with any thing you think proper.

To make Afparagus Soup.,

Choofe the {fmalleft afparagus, and ufe only the
part which 1s green; boil them a moment in water,
and tie them 1nto little bundles ; do them i your
{oup, andg when they are done, garnith the rim of

your difh.
Teo



{ 222 )

To drefs Afparagus like young Peas.

After having cut your afparagus the fize of
young peas, and wathed them, boil them a mo-
ment 1n water; drain and 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
foup : boil the pumpkin firft in water, and when
it is done, and the water nearly confumed, put in
fome milk, a bit of butter, falt, and fome fugar :
1f you choofe it, dip the bread in, and do not foak
it;

To fricafee a Pumphin.

When it 1s boiled in water, put it into a ftew-
pan, with a bit of butter, parfley, fcallions, falt
and pepper, and when it has boiled a quarter of
an hour, and the fauce 1s confumed, add the yolk
of {fome eggs beat up with fome cream or milk.

Hops.

They are ufually boiled in water, and a little
falty and eat as a fallad, with falt, pepper, oil, and
vinegar,

To drefs Cucumbers.

To ragout them, let them foak two hours in
balf a fpoonfull of vinegar, and alittle falt, turning
them often, by which means the water, that is 1o
cold to the ftomach, will be drawn out ; {queeze
them, aud put them into a flew-pan, with fome
broth, a bunch of herbs, and a bit of butter, and
let them ftew: when done; add a little cullis ;

5 | take
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take the fat off your ragout, and ferve it : or,"'when
you have {queezed your cucumbers, put them into
a {tew-pan, with fome butter, and having turned
them a few times over the fire, thake in a little
flour, and moiften them with broth: when they
are done, and the fauce confumed, add the yolks
of two eggs beat up with fome milk, and ferve
them in the laft courfe, under foft eggs, or with-
out eggs. '
To make them into Soup.

Boil your cucumbers a moment in water, and
then do them with fome broth, and a little gravy
to give them a colour: when they are done, gar-
nifh the rim of your foup-dith with them, and re-
ferve the water they were boiled in to put into
your foup.

To preferve Cucumbers.

Choofe thofe that are fmall, and not too old;
arrange them in pots, and pour over them a brine
made like that for French beans (page 20%): when
you have occafion to ufe them, take the rind off,
and drefs them in the fame manner as others.

Spanifl Salfify.
Do them like cauliflowers, and ferve them
with a white fauce: or fry them in the fame
manner as artichokes (page 218).

To Jtew Spinach.

Being picked and wathed, boil it in water ; thift
1t to cool, that you may {quecze 1t; and then put
it into a ftew-pan with a bit of butter, and let it
boil over a flow fire a quarter of an hour; add a
little falt, fhake in {fome flour, and moiften the

' whole
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whole with milk or cream. In the place of cream
you may ufe a good cullis, 1f you choofe, and
fome veal gravy: when done in this manner,
ferve it with any kind of roaft meat.

y To Fry Spinach.

Let it boil up five or fix times in water, {queeze
it well ; cut it fine, and turn 1t a few times over
the fire with a bit of good butter, falt, flour, and
fome milk ; when it 1s done, and very thick, add
the yolks of two eggs, fome fugar, preferved
lemon, and orange flowers crifped and cut {mall ;
having thickened the whole over the fire, {pread
it over a floured difh ; fhake flour alfo over it, and,
when cold, cut it as you would to fry, and after=
wards ice it with fugar and'a hot falamaunder.

Beet Roots.
Boil, or do them in an oven. To fricafee them,
ut them into a ftew-pan with {fome butter, par-
fley, {callions, fhred a little garlic, and fome flour,
vinegar to your tafte, falt and pepper, and let
them boil a quarter of an hour. -

To drefs Girkins. _
Dutch girkins are efteemed the beft; they aré
ufed to garnith falads that are boiled, and alfo to
make ragouts 3 boil them a moment in water to

take off the ftrength of the vinegar; then put
them into a good fauce or ragout, not {uffering
them to boil any more, and ferve them with any

difh you think proper.

Te
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To pickle Turkey Corti.

Choofe it green, and at the fame time full of
pith; boil it, fhift it into cold water, and put it
1nto pots; boil fome water with a third of vinegar,
fome clovesand 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 Mufbrosms, Champignons, and Morels.

The beft muthrooms are thofe which are ga=
thered off beds: they can be had frefth 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
1s not too damp, and, before you ufe them, foak
them in luke-warm water, Mufhrooms are dried
in the fame manner.

To ferve muthrooms a la créme, for a dith in
the laft courfe: Put them inte a ftew-pan with a
bit of butter, and a bunch of parfley and {callions ;
turn them a few times over the fire, and then
fhake 1n fome flour; moiften them with hot wa-
ter, aud 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,
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put it at the bottom of your dith, and ferve the
ragout of mufhrooms over 1it.

T'o make powder of mufhrooms, champignens,
and morels : When they are well dried, according
to the preceding diretions, pound them very fine:

ufe-them in all ragouts, where parfley and fcal-
~lions'are fhred.

To drefs Truffles a-la Maréchale.

Take fome fine truffles, well wathed and rubbed
with a brufth ; putevery truffie, feafoned with falt
and pepper,and wrapt in {everal bits of paper,into
a little pot; and do them, without any liquor, over
fome hot cinders a full hour, and ferve them.

To drefs Skirret.

Some people fcrape them, which diminifhes them
greatly, 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 {ufficient to do them, in falt and water;
drain and afterwards dip them in a batter made
- with flour, white wine, a fpoonfull of o1l, and fome

falt. Then fry your {kirret and ferve it in the laft
courfe.

Houfe Garden and Water Creffes, Balm,and Pimpernel.

Water crefles are often lerved round a roafted
fowl, f{eafoned with {alt and a little vinegar.

Garden- crefles, chervil, tarragon, balm, and
pmmpernel are ufed 1n fallads. .

To make them into little fauces : take of each
according to its force (very little balm and tarra-
*gon on account of their powerful tafte), amf let
them
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them boil up once in water ; fqueeze them, cut

them very fine,and put them into. a good cullis to
ferve with any thing you think proper.

Different Ways to drefs Ecas.

Exceptiug meat, nothing furnifhes a greatet
variety in the kitchen than eggs ; but befere I
proceed to the varions ways of drefling them, I
thall {peak of their. utility. The yolks of new-
laid eggs beat up 1n warm water, is 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
tecth : taken in wine, it is good for ftopping a
{pitting 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 catk with ftraw, during the fummer ;
and i winter with hay. Some people ufe
faw-duft, and others athes,

Burnt Eggs.

Put your eggs into a {tew-pan, with a little
butter, two kitchen-fpoonfulls of a ragout of
cullis, and feafon them: ftir them with a little ftick
upon your {tove, and when they are done, ferve
them quickly ; inftead of cullis, if you like it bet=
ter, {ubftitute a fpoonfull of cream.

Egoas en Surtout,
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
fpoonfulls of cullis_into your difh, garnith the
rim with the fried bread; break {ome eggs into
the middle, cover them with the rathers u% bacon,
and do them over a flow fire.

To ferve Eggs en Allumettes.
~ Beat up the yolks of eight eggs with a kitchen-
fpoonfullof brandy; fet them gver 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 fugar and a falamander.

To drefs Eggs with Spinach,

Take fome fpinach boiled in water, well {queez-
ed and pounded, and ftrain it through a ftrainer,
with fome good cream ; beat up fix egegs with it,
and firain it a fecond time; then add {ome {ugar,
macaroons pounded, orange-flower water, and a
few grains of falt; put it into your dith for table,
and fet it over a {low fire, letting it remain till a
light gratin is formed at the bottom.

To drefs Iggs en Matelotte.

T'ake a ragout of imall onions (fee page 214),
and when it 1s half done, putin fome roe of carp;
when done, add an anchovy cut {mall and fome
~capers whole: then fiy fix eggs feparately ; put
them upon a difh for table, and over them, with-
out covering the yolks, put the ragout of onions 5
and garnith the rim of the difh with fried bread.

To
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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 fmall, put two
fpooufulls of ragout to your eggs, and finith them
as other matelottes. -

It your ragout is* with four grapes ; after hav-
ing boiled them a moment in water, keep them
to make a {iging round your eggs, when they are

difhed.

To drefs Eggs with burnt Butter.

Burn a bit of butter in -your frying-pan; have
ready vour eggs bmoke into_a difth, and feafoned
with pepper and falt; 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 cight new-laid eggs; put into a flew-
pan fome ham cut {mall, with a little cullis, fome
broth, a dafth of wvinegar, pepper, and fome falt;
warm the fauce and ferve it over the eggs.

To drefs Eggs in a Difb.

Take a difh that will bear the fire, {pread over
the bottom a little burter, and put ju your eggs
feafoned with falt and pepper, with two or.three
{fpoonfulls of milk. Set them upon your ftove
over aflow fire, and pals a f{alamander over
them,

Q3 / The
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The fame, with Milk.

Take three eggs, and beat them up with half a
{poonfull of flour, a bit of fugar about as big as a
walnut, a little falt,and three quarters of a pint of
milk ; put them in the dith you mean to ferve

them in, {et them over a ftove a quarter of an hour,
and pafs a {falamander over them.

The famey & la Ducheffe. ®

Boilthree gills of cream,with fome fugar,orange-
flowers, crifped almonds, preferved lemon-pecl,and
marchpane, all fhred very fine: have ready eight
eggs, beat the whites, and put ‘the yolks apart ;,
poach two or three {fpoonfulls of the w hites at once
in the cream, to appear like eggs poached with-
out the yolks; let them diain, and difh them one
upon the other, till you have formed cight upon
your difh for table ; put fome cream over the fire
to reduce to the confiftence of a fauce, and when
you are ready to {erve it up, put in the eight
-yolks ; thicken them over the fire, and pour this
{auce over the whites.

Eggs with force-meat, are nothing more than

ferving them hard upon a rag{}ut'nf force-meat, as
it 1s made in page 214.

Different IVays to make Omelets.

Take any quantity of eggs you think neceffary,
; and beat them weil 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. Thole who love parfley and {callions,
may add fome fhred very fiue,

To
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To make amy particular omelet, as with bacon,
veal kidneys, heads of afparagus, truffles, cham-
pignons, morels and mufhrooms; of whatever
kind your omelet, the ragout muft be firft made,
and f{eafohed as you would have it; when 1t 15
cold, mince it, thar 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 {eatoned.

To {erve omelets with force-meat, lettuce and
fuccory, make your ragout without meat, ac-
cording to the rule laid down 1n the article of the
herbs you ufe; then put it into your difh, 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, as if
it were ham: do not add any falt to your eggs,
and finith the omelet as others. Omelets with
ham are made in the {ame manmner.

To drefs Iggsa la Tripe, with Cucumbers, and other
Ways.

Take fome cucumbers, cut them into little bits
about the fize of a finger; turn them a few times
over the fire, with butter, parfley and {callions,
fthred ; {hake in a litrle flour and moiften them
~with a little water {eafoned with pepper and falr:
when they are done, and the fance all confumed,
put in fome eggs boiled hard and cut in four{lices,

Q 4 with
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with fome mikk ; let them boil up, tafte that they
be agreeably feafoned, and ferve them,

To drefs eggs a la tripe with a roux: take a little
butter and a {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 roux, adding fhill 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, {fome falt and pepper, and ferve them
up. ' |
Avother way : Put fome onions fliced into a
{tew-pan, and fet them over a flow fire, with fome
butter ; when they are done, put in a little vege-
table cullis, 1f you have any, if not, ftir fome
flour and butter over the fire; then put in your
onions, with a glafs of white wine and a Yittle
water ; feafon them with “pepper and falt, and
when they are done and the fauce reduced to a
proper confiftence, have ready an omelet well
dried ; cut it into bits, and put it into the ragout
of onions. Heat 1t, without {uffering it to boil,
and when you are ready to ferve it, put in fome
muftard, :

To ferve Eggs with a Gratin, .
Take a dith that will bear the fire, and put
over it a little gratin, made with fome crumb of
bread, a piece of butter, an anchovy cut {mall,
parfley, {callions, and a thalot, all fhred ; mix the
whole together with the yolks of three eggs, and
fpread it over the bottom of your difh about the
thicknefs of a crown-piece ; fet it over a flow fire
: . that
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that it may ftick to the bottom of thedifh, and then
break over it {even or eight eggs, feafoning them
with pepper and falc: fet them over the fire to do
gently, taking are that the yolks do not harden,
and pafs a falamander over them.

Broied Eggs in the Shell.

Cut as many pieces of crumb of bread round, in
the form of httle {nuff-boxes, as you have eggs
to {ferve; cut a hole in the middle of each, large
enough to contain an egg lengthways; then take
the eggs, break them ncatlyat one end, and empty
them into a {tewspan, with a bit of butter, a lttle
parileyy and fome {cullions thred, falt, whole pep-
per, and two {poonfulls of cream. Stir them over
the fire till they are done, and then put them
again into their thells, having wathed and drained
them: then difth them up on thecrumb of bread.

Eggs a la Huguenotte.

Take the dith upon which /you would ferve
them, and put it over a moderate fire, with a little
gravy ; break fome eggs into it, in fuch a manner
that the yolks may remain whole; add pepper
and falt, and pafs a falamander over them, and
ferve them neither too foft nor too hard.

Eggs en Timbale.

Butter fix little copper pans of an cval form:
then take the whites and yolks of {ix eggs and
beat them up with three or four fpoonfulls of
cullis, feafcned with pepper and falt, and ftrained
through a fieve ; put them into their pans, taking
gare not to All 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 difth. Serve thim with a clear
g]‘a‘-'jr‘.

Fgos and Bacon.

Take a quarter of a pound of ftreaked bacon,
well interlarded, cut it in {mall thin rathers, 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 difh,with two fpoon-
fulls of gravy, aud break feven or eight eggs over
it 5 add alfo the flices of bacon, fome whole pepper
and a little falt, and let them do over a flow
fire: pafs a falamander over them, and ferve them.

Eygs en Peau d’Efpagne.

Beat up the yolks of fix eggs, with three fpoon-
fulls of cullis, as much gravy, fome falt and pep-
per; {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 two
or three times with a kuife, and pour fome clear
gravy over them.

Sliced Eggs.

Take a bit of butter, fome onion and muth-
rooms cut in flips, and a little garlic ; fet them
over the fire, and when the onion begins to be
coloured, thake in fome flour, and moiften themn
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
i fome eggs boiled hard, the white cut in bits

and
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and the yolks whole; let them remain over the
fire an 1nftant, and ferve them up.

Eggs a la Creme.

Put a gill of cream into a difh for table, let it
boil till half 1s contumed ; then put in eight eggs,
with falt and large pepper; let them boil,and pafs
a falamander over them,

To drefs Eggs awith Cheefe.

Take a quarter of a pound of gruyere cheefe
grated, a'bit of butter about half the fize of an egg,
parfley and fcallions 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 cheele 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.

Egog Fritters.

Make three omelets very thin, putting three:
eggs in each, and feafoning it with parfley, fcal-
lions, falt and pepper ; as you fry them, roll them
very light and cut each omelet into two, {o 4s to
make fix pieces of three ; thendip them 1n an egg
beat up,andgrate bread over,and fry them of a good
colour. Serve them garnithed with fried parfleyv.

To drefs Eggs with Bread,
Put half a handfull of crumb of bread into a
ftew-pan, with a gill of'creamn, talt, pepper and a
little grated nutmeg : when the bread has fucked

b
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up all the cream, break in fix egps, beat them
together and make an omelet.

To ferve Eggs with a Gratin of Parmefan Cheefe.

Take a piece of crumb of bread about half the
fize of an egg, a little parmefan cheefe grated, abit
of butter, the yolks of two eggs, a little nutmeg
and fome pepper; mix the whole together, and
{pread it over the bottom of a dith; {ct it over a
flow fire, that it may ftick, without burning, to the
dith, and then break in ten eggs; grate fome
parmefan cheefe over the eggs; let them fimmer,
-and finith them with a {alamander. When done,
ferve them, taking care that the yolks be neither
too hard nor too foft.

To drefs Eggs @ la Bourgesife.

Spread fome butter, about the thicknefs of the
blade of a knife, over the bottom of the dith you
would fcrve at table; put into it fome thin flices
of €rumb of bread, fome gruyere cheefe cut in
{mall flices alfo, and eight or ten eggs 3 feafon
the whole with a little falt, grated nutmeg and
pepper, and let it do upon a flove over a flow
fire,

To grill Eggs.

Take a large fheet of white paper, cut it into
cight little {quare pieces of an equal fize, double
each 1nto a httle dripping-pan, and butter it with-
in and without ; then take a piece of butter, min-
gle 1t with half a handfull of crumb of bread,
parfley, fcallions, a little garlic, falt and pepper,
ax put it into your paper cafes: break an egg

nte
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into each, fprinkle a little {alt and pepper over it,
and put it upon the gridiron over a flow fire; let
the eggs be neither too {oft nor too hard, and
ferve them in the paper calfes. '

To drefs Eggs with Garlic.

Boil ten'cloves of garlic half a quarter of an
hour in water; pound them with two anchovies
and fome capers, and then mix them with {fome
oil, alittle vinegar, falt and pepper; put this
fauce into the bottom of your dith, and fome eggs
boiled hard, and properly arranged over 1t.

To drefs Eggs a la Fardinsere.

Put four or five large ouvions fliced into a ftew-
pan, wich a bit of butter, and ftir them over the
fire till they are almoft done; then fhake in {ome
flour, and moiften them with a pint of milk ; {ea-
fon them with falt and whole peppor, and let
them boil till the fauce be thick; take it off the
fire and put in ten eggs beat together ;- pour the
whole into a dith for table, fet it over a flow fire,
and brown 1t with a falamander.

Foos en Surtou.

Put a bit of butter into a {tew-pan, with parfley,
{callions, champignous and fhalots, all thred; turn
them a few times over the fire, and put in a
lictle flour ; moiften them with a gill of milk,
{ome {alt and whole pepper, and let them rullnaiu
upon the fire till the fauce be thickened ; then
add feven eggs boiled hard and cut into four; let
them boil up once and dith them ; then make an
omelct of fix eggs, and put it over in fuch a

3 nanner
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manner as to conceal the ragout of eggs which
1s underncath ; rub the upper part of the ome-
let with hot butter, grate bread over it, butter
it again, and brown it with a falamander.

To drefs Eggs with Water.

Put a pint of water intoa ftew-pan, with a little
fugar, orange-flower water,and fome green lemon-
peel, and let it boil over aflow fire a quarter of an
hour; let it cool, and break the yolks of feven
eggs iuto another ftew-pan, which will be fuf-
ficient, if your difh is fmall, 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.

To make Ramequins.

Puat a bit of nice cheefe into a ftew-pan,bruifing
it, with about a quarter of a pound of butter, a
gill of water cold or hot, very little falt, and an
anchovy cut fmall; boil the whole together, and
put 1n as much flour as the fauce will iuck 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 cggs as the pafte will imbibe without be-
comg lquid. Put this pafte, ux little bits, about
the fize of a pigcons egg, upon a dith, and bake it
In an oven.

If well made, your ramequins will be light and
of a fine colour.

The
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The Ufe of Parmefan Cheefe.

It 1s ufed in many fide difhes, feraped ; the,
meat or fith which you defign to ferve with it
ought to be donea la braife,or made into a ragout;
both the fauce and meat thould have lefs fale, than
common, on account of the faltnefs ot the parme-
fan cheefe. To ferve it, take your difh and put
into it a little of the fauce of the meat and the
grated parmefan: dith 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 {alamander.

Cauliflowers and Spanith chardons may be dref-
fed in the fame manner, and ferved for a fide

difh.

To make different Sorts of CREA Ms.

To make White Cream.

Take nearly a pint of milk and a bit of fugar;
boil them together till a third is confimed, 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 fpoon, mix it well with your cream,
and {train the whole through a fieve ; then take
the difth in which you would ferve it, and fet it
over a very flow fire ; pour in your cream, eover
1t with a cover that will admit fire upon it, and
when the cream 1is thickened, fet 1t in a cool
place to ferve cold.

-

To
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To 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 1s confumed 3
when it 13 almoft cold, mix it with full a coffee
fpoonfull of flour, and the yolks of fix eggs;
{train it through a fieve, and fet the veflel which
contains it over the fire in fome boiling water ;
when the cream is' almoft done, cover it with
thin bits of bifcuit, and let it remain over the
fire 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 {ome macaroons pounded, {fome
dried orange-flowers thred fine, and the yolks and
whites of {ix eggs beat; mix the whole well to-
sether and put 1t into.a cool oven till it be of a

fine yellow colour. '

Whipt Cream.

Beat up the yolks of fix eggs in 3 few-pan
(putting the whires apart in a pan),” with two
fpoonfulls of flour, a pint of cream, a very little
falt and fome orange-flower water; ftir it over
the fire half an hour, and then put it in the dith
in which you would ferve 1t : beat up the whites
of the eggs, and when they are well frothed, putin
fome very fine fugar ; 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
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whet it 1s well fet, and of a fine gold colour; ferve
it up. -

Cream a la bonne Amre. .

Mix two fpoontulls of flour with four eggs, a
pint of cream, a {quare of chocolate, preferved
lemon, dried orange-flowers, the whole thred fine,
and fome fugar; let it remain over the fire half
an hour, taking care to ftir it the whole time, and,
if it' be too thick, to add a little more cream
- being well done, put it in the difh for table, and
glaze 1t with a falamander.

: Glazed Cream. L DR

Take a ftew=pan, put into it a fmall handfull
of flour, {fome green lemon=peel cut very fine, fome
orange-flowers dried ‘and pounded, and a bit of
fugar: beat up the' yolks of eight ergs with a
pint 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 1s thickened take it off the fire, and beat
the whites of the eggs till they are wéll frothed ;
then mix them with the cream, and put it into
your dith ; ftrew over fugar {ufficient to cover the
cream: put the dith into an oven that is not too
hot, and when the cream 1s well frothed and
glazed ferve 1t, /

Marrow Credm:
Take the yolks of eight eggs,’ beat them with
two {poonfulls of flour, a little green lemou-peel

fhred very fine, a little orange-flower water, three
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, ftrain
it through a fieve, and put it into the cream : let
it boil gently half an hour, and then put in the
whites of the eggs you put apart, beat to a froth ;
mix them well in the cream, and put it in a difh
for table : fet it in an oven, under the cover of a
‘baking-difh that will admit fire at the top ; when
it is done, take a fmall brufh, dip itin {ome hot
‘butter, pafs it lightly over the cream, and firew
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 a bit of
fogar : fer the difh in which you defign to ferve
your cream’ upon a ftove, over a flow fire, and
put the cream, having well ftirred it, into it; let
it fimmer an hour, and give it a colour with a fa-
lamander.  If this cream be put over a fierce fire,
the gratin will burn and be of a bad tafte.

~ Cream au Petit-pan.

Soak the upper and under crufts of two {mall
rolls in milk and fugar : then put two {fmall {poon-
fulls of flour into.a ftew-pan, and beat it with the
yolks of feven eggs, putting the whites 1n a pan
apart: add to the yolks three macaroons bruifed,
fome green lemon-peel fhred fine, a bit of {ugar,
and a pint of cream, and put the whole over the
fire a quarter of an hour; take it off, and take the
rolls out of the milk to drain: then have raacgly

. : the
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the dith in which you mean to ferve it, and put
the cream and the under crufts of the rolls
into it; in the place of the crumb, put fome of
the cream, and over it the upper crufts, fo as to
appear as 1if the rolls were whole. Put the difh
mnto an oven half an hour; them beat up the
whites of the eggs to a froth, and add to it fome
fine fugar: take the rolls out of the oven and
cover them with the froth, taking care to préferve
their form ; ftrew fine {ugar over, and put them
again into the oven, letting them remain till of a
fine yellow colour. ‘

Light Cream.

Put three gills of milk into a {tew-pan, with
ﬁ:}.n::?‘-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 5 then beat up a coffee {poonfull 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 1 the form of a dome, and do it under a
cover that will admit fire at the top; let the heat
be moderate, and ferve your cream of a fine
colour, '

Cream Bachigue.
Put three gills of white wine, with the peel of
two green lemons, fome coriander feeds, a bit of
R 2 cianameon,
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cinnamon, three ounces of fugar, intoa ftew-pan,
and let it boil a full quarter of an hour ; mix half
a coffee {poonfull of flour with the rulks of fix
eggs, 11 another ftew-pan, and by deglees {tir in
the wine you have boiled, when it i3 half cold ;
ftrain the whole through a fieve, and fet it in ﬁ)mn
hot water over the fire till the cream be fet ;- take
1t out, and. fet it in a cool place, till you are ready
to ferve it up.

Italran Cream.

Put three gills of milk into a ftew-pan, and
make it boil, then add the peel of a green lemon,
fome coriander feed, a bit of cinnamon, a little
mote than half a quartern of fugar, two or threc
grains of falt, and let it boil till half is confumed :
let it cool, and have ready in another ftew-pan a
little flour, - beat up with the yolks of fix eggs:
ftir in ' your cream by little and litttle ; ftrain it
through a fieve, and dith 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.

Coffee 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
into a ftew-pan with a pint of milk, fwmtenad to
your taite, and let it boil till thme remains no.
more than fufficient for the fize of your dith:
beat up the volks of five eggs with a little flour,
and then add fome cream; {train it through a fieve

into your dith, which {hould be fet 1 a HEW*P%B,
113
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in boiling water upon a flow fire, and let it remain
till the cream is {fet: pafs a falamander mode-
rately hot over it, and ferve it up hot.

Chocolate Cream.

Scrape two {quares of chocolate and put them
into a {tew-pan, with halfa quartern of fugar,
pint of milk, and a gill of cream; let it boil till
a.third 1s mnfumed and wheun 1t 1s half cold beat
up the yolks of fix eggs with it, and {tiain the
whole through a ilEVE*. Set your cream in the
{fame manner as the former, and ferve it,

FEried Cream.

Put about three {poonfulls of flour, mixed by little
and little with the yolks and whites of fix eggs;
into a ftew-pan, with a little grated lemon-peel,
{fome dried orange flowers thred fine, a pmt of
milk, a bit of fugar, and a little falt; boil 1t over
a ﬂf}w fire halt an hour, ftirring 1t the whole
time, and, when it is 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 pleafe, and fry it in a very hot
pan; glaze it with fugar and a falamander,

Cream au Caramel,

Put a pint of miik and a sclll 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 nto a frying-pan a quarter of a
pound r:.F fugar, with half a glafs of water; let it

boil over a ftove till it is au caramel, that is to {2y,
R 3 of
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of the colour of cinnamon burnt, and then take
it off and add fome cream; fet it apain on the
fire till the fugar is 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 flew-pan,
with a bit of green lemon-peel grated, fome dried
orange flowers thred fine, and a little falt ; beat vp
the whites and yolks of five or fix eggs, with a pint
of milk and a bit of fugar; 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 3
puft-pafte, and, when it is cold, to glaze it with
fugar: marrow pies are made in the {fame manner,
with this difference, that the beef marrow is put,
melted and ftrained through a fieve, into the cream
before it 1s taken from the fire. - V1

" Cream a la Madeleine.

Beat up the whites and yolks of four eggs, with
a little flour, green lemon-peel grated, a very little
cinnamon pounded, fome bitter-almond bifcuits
bruifed, half a fpoonfull of orange-flower water, a
pint of cream, half a quartern of fugar, and a little
falt : fet your difh over a moderate fire, pour in
the cream, and, when it is done, add a little fugar,
and glaze it with a falamander. . Rk

Cream a la Ducheffe.
Put a pint of milk, with a gill of cream, into a
ftew-
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ftew-pan, the peel of a greeh lemon, half a quat-
tern of fugar, and let ic boil till a third 1s con-
fumed: ftrain the whole through 2 freve, and
then beat up the yolks of fix eggs with a little
fiour, adding fome bitter-almond bifcuits, half a
fquare of chocolate, and a few orange flowers
dried, the whole thred finc: fet it over the fire 1n
hot water, in the fame maaner as coffee cream,

Rice Cream.

Take a qharter of a pound of rice, well picked
and wathed in three wateis lukewarm ; boil it
with fome good vegetable broth, and when 1t is
done, and thick, bruife it with a {pooti, aud rub it
- through a ftrainer, adding {ome hot broth to make
it pafs the eafier. Serve it about thé thicknefs of
clotted cream,

Tea, Tarragon, Celery, and Parfley Cream.

Put a gill of cream and a pint of good milk into

a ftew-pan, with near a quarter of a pound of
fugar, and let it boil till a third is confumed;
then, if it be for tea~cream, put in as much tea as
is neceflary, boiled, to make five cups ; let it boil a
moment, and ftrain it offi—To make tarragon-
cream ; take two branches of tarragon, let them
boil in 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 ftrain-
ed, beat up with it the yolks of five eggs, with a
little flour, and fet it in hot water like coffee
cream (page 244): if you would ferve it cold,
put 1n neither eggs nor flour; but when it i1s
ftrained, and the cream is lukewarm, only mix it
R 4 with
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with runnet, or fkin of gizzards of poultry cut
{mall ; fhiain it, and put 1t into a difth for table:
fet it over fome hot embers, put a cover over it
which will admit a few hot cinders, and lct 1t re-
main till the cream be fet : put it in a cool place
till you arc ready to ferve it.

. . Snow Cream, -

Boil a pint of milk and a pint of cream with a
quaiter ot a pound of fugar, till half is confumed:
when it is a little cold, fet it with fo 1 e runuet, or
fowl gizzards, according to the former example:
when it is cold, take a pint of thick cream; beat
it-with a whifk, and as the froth rifes take it off

“with a fkimmer, and put it upon a large fieve, with.
a dith under it; coutinue to beat the cream till
you haveenough of froth tocoyer yourtufted cream
in the form of a dome : ferve it immediately.

Burnt Cream.

Put two {poonfulls of flour, mixed by little and
little with the whitesand yolks of four eggs, into
a ftew-pan, with half a fpoontull of orange-
flower water, and 2 little green lemon-peel fhred
very fine : moiften them with a giil of milk, and
put in a little falt, aud two ounces of fugar ;" let 1t
fimmer half an hour over a flow fire, conftantly
fiirring it ; then put a bit of fugar, with half a
glafs of water, into your difh ; fet it upon a ftove
over a good fire, and let it boil till of the colour of
cinnanion, and then pour in the cream : . have
ready a large knife to ipread the fugar which
remains on the rim of the dith upon the cream,
taking carc to do it quickly. |
- | Cream

e
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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 lémon-peel
cut {mall, a gill of cream, a gill of milk, and a
good lump of fugar: let the whole boil over
a {low fire a quarter of an 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 {ugar,

- Blowwed Fritters and little Cabbages.

Put a bit of butter, about thae fize of an egg,
into a ftew-pan, with a little green lemon-peel
grated, a coffee {poonfull of orange-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 neceflary
to form a thick palte ; ftir it well over the fire
with a wooden {poon till it fticks to the pan, then
{lir in two eggs, afterwards add two more, and
continue to do io till the pafte becomes foft, with-
out being thin : then putit upon adifh, and {pread
it with a knite, about the thicknefs of a finger :
make fowme fat moderately hot in your frying-pan,
dip the handle of a {poon into it, and then take
upen the end a bit of the pafte, about the fize of
a walnut ; dr{:-p 1t into the ﬂ’yiugnpan, toward the
rim, and continue to do fo till you have ufed ail

your
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your pafte ; fry it over a {low fire, taking care to
ftir it conftantly, and when the fritters are well
raifed, and of a good colour, ferve them hot, after
having powdered them with finé fugar: if your
fricters be well made they will bé light and hollow
within, You may alfo cﬁ‘efs them othérwife :—to
fry them, put the pafte in little heaps one near thée
other, about the fize of a waliiuf; upen a fheet of
white paper, turn them inte the fat moderately
hot, and, when your fritters 1o longer ftick to ity
rake away the paper, aiid fry them as befores It
is with this pafte that the /st cabbages are made ;
the only difference is, to put more butter into the
pafte,; and to do them in an oven.
Fritters de Brioche,

Take fome little cakes, eut them in half, take
out the middle, and fupply the place with a made
éream, or {weet-meats ; put the twohalves togetheér,
i fuch a manner that the cakes miay appear whole;
dip them in a pafte made with fiour; a little oil,
and fome falt; mixed with white wine ; fry them
of a good colour, and glaze them with fugar and
& falamander,

Apple and Peach Fritters,

Pare fome apples, cut them in quarters, and
take out the core: let them fteep two or three
hours in brandy, with fome fugar; the peel of a
green lemony and orange-flower water; when
they have taken the flavour, leave them to drain,
and afterwards put them into alinen cloth, with
fome flour, turning them well in it, that they
may take the flour; fry them of a good t:ﬁlﬂurc,-i

| an
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and glaze them with fugar and a falamander.—
Peach fritters are made ifi the {famé manner.—
Apple fritters may alo be made in paite ; but then
fcoop out the core, pare the apples, and cut them
into {lices, about the thickvefs of a crawn-piece ;
fteep them as the former, thett dip them in a pafte
made [ike that of the fritters de brioche; fry them,
and glaze them with {ugar,

Gr;mgf Fritiers.,

Take five or fix Portugal oranges, pate off the
furfaces of rind, and cut them into quarters ; take
out the feeds, and boil the oranges wirh a hittle
{ugar : make a pafte with fome white wine, flour,
& {poonfull of {weet oil, and a little falt; mix 1t
neither too thick nor too thin, it thould rope in
pouring from the fpoon ; dip the quarters of your
orange into this pafte, and fry 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 groundrice intoa ftew- pan, mized
with two eggs and a pint of milk, and two ounces
of fugar : let it boil upon the fire like broth, cons
ftantly ftirring it during two hours; when well
thickened, take it oft the fire, and put 1 a little
green lemon-peel grated, fome orange-flowers dried
and fhred {mall, and a little falt : 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 yout

hands floured, into middling-fized balls ; fry them
n
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in boiling fat, and, when they are black, take them
out quickly to roll them in powdered fugar.

- WWafer Fritiers.

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 cdges 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 ﬂﬂur, white
wine, a {p confull of oil, and fome falt; fry and
glaze tl]ﬁfﬂ with {fome fugar and a {alamander.

Fritters of Vine Leaves.

Steep fome vine leaves an hour in a little brandy,
then drun them, and putinto them a little ﬁanchl-
pane cream ; wrap it well in the leaves, and then
dip them 1n a pafte, like the former fritters, and
finith them in the fame manner,

Strawberry Fritfers,

Make a pafte with fome flour, a fpoonfull of
brandy, half a glafs of white wine, th& whites of
two eggs beat, and green lemon-peel thred fine ;
mix it well, neither too thick nor too th:n, it
thould rope in fdllmg from the {poon : dip fome
large ftrawberries intoit, fry them,and glaze them
with a {alamander.

Venetran Fritters.
Boil fome rice with milk, when it is done and
thick, ftir into it two {poontulls of flour, fome fine

fugal, the whites and yolks of three eggs, fome
6 | dried
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drjed orange-flowers, and green lemon-peel fhred
fine; fome pippins cut into fmall dice, ‘and fome
raifins of Corinth: form thewholeinto littleheaps,
and arrange them upon fome paper: fry them, and
{trew powdered fugar 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 ounces of fugar, the peel of
a green lemon grated, half a {fpoonfull of milk, and
the fame quantity of cream ; ftir 1t over a flow
fire, and when 1t is done, and well thickened,
{pread it upon a floured difh ; fhake flour over it,
and, when it is cold, cut it into bits with a pafte
cutter, as for petits pattys; dip each bit in a pafte
made with two fpoonfulls of flour, a fpoonfull of
brandy, and a little {falt, mixed with two eggs;
fry your fritters, and ferve them glazed with
fugar and a falamander.

Batter 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 franchipane 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 fugar and a

{alamander.

Bread Fritters. |
Boil a gill of milk till half is confumed, with a-
' little
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little fugar, falt, half a {poonfull 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 fugar and a falamander.

Cream Fritters glazed, .

Put a gill of milk and a gill of cream into a
ftew-pan, with a little falt, a little green lemon-
peel thred fine, and let it boil till reduced to half;
then add three large fpoonfulls of flour, and ftix
it over the fire till the cream be well thickened :
then put itupon a pye-board, beat it with a rolling
pin till be as hin as a half-crown, and cut it into
lozenges; 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 ounce of falt; mix
them well together, cutting the butterinto bits,
and add water according to your judgment : knead
your pafte well, and let it reft two hours and a
balf before itis ufed, that it may have time to rife.
Cover the bottom of your pie-dith with pafte
about the thicknefs of acrown.piece, and put over
1t any fort of meat or poultry you choofe, feafoned
with falt and pepper; lay your pieces of meat
clofe, and fill up the vacancies with butter, cover=
ing the whole with thin flices of bacon, and the
fame pafte you have put under: then beat up an
€gg, and with a feather or {mall bruth glaze the
outiide of the cruft: put the pie into an oven,

4 | letting
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letting it remain three or four hours, and when it
1s 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 a la Perigord.

Take aloin of mutton, cut it into chops, leaving
only the bone that marks the chop ; cover your
dith, as before dire®ed, with pafte, and arrange the
chops upon it: feafon them with falt and mixed
Ipices, put truffles peeled between ; cover them
with flices of bacon, and {pread 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 auy wine in the cullis. A veal pie
made of the brifket part of the breaft is made in
the fame manner, excepting that the meat 1s firft
parboiled.

To make different Sorts of Game or Wild-Fowl into Pies.

A Rabbit Pie.
Cut up the rabbit, and break the bones a little
with the cleaver,

. A Hare Pie,
Bonethe hare, and ufe only the meat: the bones
may be made into a civit,

A Waoodcock
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A Woodcock Pie.
Quarter a couple of woodcocks, mince and put
the entrails with bacon, mmced alfo, at the bottom
of your difh. . 11 !

A Lark Pf:f.
Cut off the heads and feet of your larks, and
make the entrails into a force-meat to put at thf:
bottom of the dith, like the woodcocks.

After the above particular direétions the fol
lowing general rules will be fufficient for all forts
of pies made of game or wild fowl :——Put erther
into your pie-dith, with a bunch of {weet herbs,
falt and beat {pices; cover them with flices of
bacon and fome butter; put ‘the cruft over, and
complete your pile according to the precedent,
(page 254). When 1t 1s doune, and the far taken
off, put in a good cullis, and when you ferve it
add the juice of two oranges: if, in the place of
the cullis, a good ragout of veal {weetbreads and
muthrooms is fubftituted, or a ragout of truffles
cut in bits, your pie will be the better. When
you ferve it, {queeze in the juice of an orange.

A Force-meat Pit.

Take any fort of meat you choofe, as a tender
piece of beef, fillet of veal, leg of mutton, game,
or poultry ; and mince it with as much beet fuet,
parfley, fcallions and muthrooms fhred fine, and
feafon it with falt and mingled {pices; moiften-
ing it with two eggsand a gill of cream. When
this force-meat 1s done, cover the bottom of your
dith with pafte and putin the force-imzat, about the

: 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 {till longer: when it is done;
cut the force-meat crofs and crofs, and having
fkimmed off the fat, pit in a good cullis.

. Fib 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 difh with cruft;
and put over it the fifh, with a bunch of {weet
herbs; falt and beat fpices, covering it with
butter ; then put on the upper cruft of the pie;
according to the precedent (page 254) 5 an hour
and a half will be {ufficient to bake a fifli tourte.
When it is done, and the fat taken off, putina
good vegetable ragout, made thus: take a little
flour and f{tir it over the fire with butter, till it
is of a fine cinnamon colour; moiften it with a
- gill of white wine, fome foup meager Or warm
water ; and put in fome mufhrooms, a bunch of
herbs and a little falt: let it boil half an hour,
{kim 1t; and then add the foft roes of carp parboiled,
let them ftew a quarter of an hour; and then put the
ragout 11to your tourte. Any fort of vegetable ra-
gout may be ferved in thefe tourtes; as of trufflesy
muthrooms, morels, or the heads of afparagus,

To make different Sorts of Timbales.

Make a pafte thus: take a pounid of flour; and
mix it well with a little water, half a glafs of oil
of olives, aquarterof 4 pound of hogs-lard, the
yolks of two eggs and a httle {alt: knead this
patte that .1t may be very firm, tike two thirds
aud beat it with a rélling-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 {tew-pan: then put over it any
ragout of fith or meat you pleafe, provided it be
well done, cold and thick. A ragout that has 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 ftew-pan in hot embers and cover it with a lid
that will admit fire at the top; when it is done,
turn it out gently upon a difh, topfy turvy ; cut
a bit of cruft out of the middle, and pour into
your timbale any fauce you think proper; re-
place the bit of cruft and {erve it up.

To mnake a raifed Pie.

Take half a peck of flour, two pounds of but-
ter and fome {alt; 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 15, the better it 1s made : let it
reft two hours and then ufe it. To 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 feafoning
and doing them is nearly the fame in all thofe
mentioned ; if you ufe fillet of veal, they will be
‘be_better.  Partridges, woodéocks, capons, and
sowls, 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 pariley and
{callions fhred fine: mutton and veal is done the

0 L ' fame,
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fame, except that it is not put over the fire with
fit, as the former. Lay the pieces of meat upon
your pafte clofe to each other, and feafon them
© with {alt and beat {pices; cover the whole with
flices of bacon, and fpread butter over the top:
when the pie is formed, put on the remaining
pafte, rolled thinner than that at the bottom; make
a hole in the middle about the fize of a finger,
make a chimney of ‘pafte, in which put a card
rolled, left the hole fhould clofe in the baking ;
then glaze your pafte with an egg, ornamenting it
according to your fancy. Before you fet your
pie in the oven, put 1n at the chimney two {poon-
fulls of "brandy, which will give it an agreeable
fiavour without being diftinguithed, an 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 pte. When it is done, fet it in
a cool place, and ftop up the hole with a bit of
pafte tll 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 pafte
with a rolling-pin, put the butter inte the middie
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 pulfis,

To make Petits Patiics.
Take a little filier of veal, and as much marrow
83 or
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or beef fuet; mince it well together and add parf=
ley, {callions and mufhrooms fhred fine, two
whole eggs, falt and pepper: dilute this force-
meat with a gill of cream, cover your patty-pans
with fome puff pafte about the thicknefs of a
crown piece, put in your farce-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 flew-pan; let it boil till three parts are
confumed ; *take out the bunch of herbs and
put in the minced fowl, with a little falt, the
yolks of 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 in 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 Cale.

Take fome very fat brie cheefe and knead it
with a quarter and a half of flour, three quarters
of a pound of butter, and very little {alt; dilute your
pafte with five or fix eggs, and when well kneaded,
leave it an hour to 1ife; then form your cake and
bake it. ' ' ;

5 ' An
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An Almond Cake.

- Take a'quarter of flonr upua a ple-hoard, and
make a hole in the middle to receive a bit of buts
ter of the fize of an egg, four whole eggs, a little
falt, a quarter of a pound of fine fugar, ix ounces
of fweet almonds pounded very fine: knead the
whole and form it into a cake ; bake it and glaze
it with {ugar and a hot falamander.

' A Bacon Cake.

Cut three quarters of a pound of ftreaked bacon
in very thin flices, put it into a ftew-pan, over a
flow fire half an hour: then put a quarter and a
half of flour upon your pie-board,. make a hole
in the middle and put in the melted fat of the
bacon, half a peund of bacon, a little {alt, and
water to moiften it: knead the pafte, and let 1t
reft an hour that it may have time to rife; -then
put the flices of bacon into ity at imall diftances
from each other; form it into a caks and bake it.
This cake will require a full hour to bake it,

To make Lozenge Cakes.

Make a puff pafte, according to the directions
(page 239): beat it with the rolling-pin rto the
thicknefs of half a finger, cutit to lozenres 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 i an oveu, and glaze
them with fugar and a falamander, |

Savoy Cake.
Take the weight of rj:mrtceu eggs in fine {ugar,
D 3 and



(. 262" )

and of feven in flour; then take the fourteen
yolks of the eggs, a little grated green lemon-
peel, and fome orange flowers dried and rubbed
fine; add them to the fugar and beat them toge-
ther half an hour: beat the white of the eggs,
mingle them with the flour and mix all together.
Have ready a cake-ring, butter it well, put n
your bifcuit, and {et it in an oven moderater
ly hot a full hour and a half; and when your
bifcuit is done, turn it out gently upon a difh;
if it be of a fine golden colour, ferve it fim-
ply; but if it be too much  coloured, ice it
with very fine fugar, the white of an egg, and
the juice ofa lemon, beat together : take care nat
to ferve your cake till the ice you haye put over
it be dry.

To make a Cake a la Creme.

- Put a pound of flour upon your pie-board,
make a hale in the middle, and put in a gill of
clotted-cream and a little falt; knead the pafte
lightly, let it reft half an hour, and then put in
a good half pound of butter; beat it out five
times like puff pafte, and form it into feveral
little cakes; gild them with the yolk of an egg,
and bake them in an oven. Regulate the pro-
portion by this rule, to make any quautity of
takes you pleafe, I 4 ¥

To make a Cake @ la Ducheffe.

Knead halfa pound of flour with a gill of water,
half a pound of butter, halfa fpooufull of oranges °
flower water, fome green lemon-peel fhred very
-~ fine, four eggs and a Jittle falt; let the pafte reft
two
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¢wo hours, and then beat it with the rolling=pin
and form a cake. When baked, put a white ice
over it, made with half the white of an egg, beat
with powdered f{ugar and fome drops of lemon
juice. Put the cake into the oven a moment, to

dry the ice,

To make a Cake & la Royale.

Put a little green lemon-peel, fhred fine, into a
ftew-pan; two ounces of fugar, a little falt, a
bit of butter half the fize of an egg, and a glafs
of water, with four or five {poonfulls 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, {tirring 1t 1n the pafte,
till it be well mixed; then add another, and
continue to add one egg at a time, till the pafte
{oftens without becoming liquid; then put in
fome crifped orange flowers and two bitter almond
bifcuits, the whole fhred fine: make the palte
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 paftein a
linen cloth and fet it a quarter of an hour in a
warm place, or, ifit be in winter, an hour, that it
_may have time to rife: then take a peck of
flour and knead in the pafte you have leavened;
a pound and a half of butter, ten eggs, halfa

: S 4 olafs
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glafs of water and near an ounce of falt: fhake -
flour over it, and wrap ity in a napkin nine or
ten hours, that it may rife : make this pafte into
cakes of any fize you pleafe, gild them over with
the yolk of an egg and bake them: If your cakes
are {mall, half an hour will be fufficient to do
them ; if large, they will take an hour.

To make a Meat Cake.

The fort of meat you ufe, gives name to your
cake, as a hare cake, a rabbit cake, a beef cake,

They are all made in the fame manner, with.
this difference, that the game fhould be mixed
with the {ame quantity of butchers meat. To make
a mutton cake : take all the meat, baving {kin-
ned it, of a leg of mutton, mince it with a little
beef {uet, and mix it with a pound of bacon cut
mto dice, the yolks of fix egps, falt and ground
fpices, half a olafs of brandy, champigtmns, a
tew fhalots, parfley and fcallions, the whole thred
fine : put fome thin {lices of bacon into a {tew-
pan, and your force-meat upon them, well mixed
and feafoned ; let it ftew at leaft three hours;
when done and cool, turn it out upon a 'diﬂl;f
let the flices of bacon which are round it remain,
fcrape them lightly with a knife, and ferve, your
mutton cake upon a dith and napkin, |

o tmake a Rice Cake,

Put into a fmail pot a little more than a quar-
fer of a pound of rice well wafhed : let it fwell
over the fire with a glafs of water, and then
with fome gopd milk, til] it be well done and

: i thickengd ;
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thickened ; let it cool, and make a pafte with 3
quarter of flour, fome falt, four eggs, half a
pound of butter, and the rice ; mingle the whole
together and fnrm it into a cake; gild 1t over
with the yolk of an egg, and put it into an oven

for half an hour. Take care to butter the paper
you put over the cake.

Sweetmeat Cakes.

Take fome puff pafte, form it into two cakes
about the thicknefs of two crowns each, and of
an equal fize: upon one put fweetmeats, leaving
abouta finger’s breadth at the edge which muft be
wetted with water ; cover it w1th the other cake
and join them well together : after having fhaped
your cake gild it over with the yolk of an egg,
and bake 1it: when 1t 15 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 feeds, {ubftitute 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& 1n an oven moderately hot.

To make Dariolles.
Put a little more than half a quarter of flour
' upon
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upon a pie-board, with a quarter of a pound of -
butter, a httle 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 {alt and an ounce of
fugar; when they are done, flrew fugar over
them.

To make Cannelons.

Knead half a pound of flour with as much fine
fugar, a little water, half a quarter of a pound of
hot butter, and fome green lemon-peel fhred fine;
beat the pafte very thin with the rolling-pin, and
put it round reeds of an equal fize, and fry it;
then take out the reeds, and fupply their place
with fweetmeats or a good cream; ftrew fome
powdered fugar round your cannelons, glaze them
with a falamander, and ferve them up, fupporting
them upright in the dith with boiled fugar.

To make Tartlets.

Make a puff pafte according to the direions ;
(page 259); beat it to the thicknefs of a half-
crown, cut it and put it upon your patty-pans,
and over it afmall fpoonfull of franchipane cream,
made as directed (page 246), or any fort of {weet-
meats you chooie, provided they be not wet:

coyer 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 fugar 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 nx timbales,
each the fize of a good glafs. To make them,
obferve the fame rules as for the Savoy cake
(page 261), with this difference, that half an hour
in a cool oven will be fufficient to bake your
timbales,

To make Croguantes.

Take half a quarter of flour, half a quarter of
a pound of powdered fugar, the white of an egg,
half a glafs of orange-flower water, and a httle
falt; knead the whole together to make a firm
pafte ; beat it very thin, and cut it to put upon
your patty-pans. Put them in a very cool oven
for a quarter of an hour, take them out, and
when cold lift them gently, and fill your patty=-
pans with goofeberry jam, or any other preferve.

Feuillantines.

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 halt-crowns
put it upona tourte-pan, and over it fome franche-
pane cream ; cover it with a light upper cruft,
clofe it well, and gild it over with the yolk of
an egg; then bake 1t.

‘The {mall feujllantines are made a little larger
than tartlets, and in the {fame manuer, %

)
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To make a Gfﬂﬂfﬁ'

Make a thort cruft, like that in page 285, beat
it to the thicknefs of a half crown, and cut it
with a pafle-cutter of the {ame hze put upon
cach bit, a coffee-{pcon full of franchipane cream,
moiften ‘the edges, and cover it with another pafte
like the under ; clofe it well together, fry it of a

good colour, drain'it, and glazethe top with fugar
and a hot falamander.

To make Soft Cake.

Put three glafles of water into a {tew-pan, with
fome falt, and a bit of butter half the fize of an
ege ; when it has boiled, take it off the fire and
put in half a quarter of flour; fet it again upon
the fire, and ftir 1t till the pa{ts thickens and
begins to {tick to the ftew-pan : then put it into
another ﬂ'cw-pan, and fhr in fome eggs, one at a
time, till the pafte becomes foft' without being
liquid. Have ready a ftew-pan of the fize you
would make your cake, butter it within, put in
your 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, and take out all the pafte which
i1s not dove ; rub the infide with hot butter, and
fhake over fome powdered {ugar, and the peel of
a lemon grated; put the upper part of the cake
upon the under, rub the outfide with butter and

powdered fugar, and glaze it with a hot fala-
mander, : -

To make Cheefe Cakes.
Put a gill of water into a ftew-pan, with half 3
quarter
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quarter of a pound of butter and a little falt;
when the water boils, put in two {poonfulls of
flour, diluting it till your pafte be firm: take
it off the fire, and beat in as many eggs as the
pafte will imbibe without being liquid ; then put
in {fome white cheefe-curd, well drained and made -
light, and mix it with your pafte; then take
fome patty-pans, and put into them a pafte, the
fame-as that for pettits patties, beat very thin, and
put over in {fuch a manner as that i1t may hang
aver 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
m a2 cool oven: when they are done, and of a
fine colour, ferve them hot.

To make Meringues.

Take the white of eggs in quantity according
to the difh you would make, (five are fufficient 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 fugar
and the lemon peel; then put your meringues, in
little heaps about the fize of half an egg, upon a
fheet of white paper and put them under a cover
which will admit a few hot coals at the top.
When they are done, and of a fine colour, re-
move them from the paper, to take out the pafte
which is not done within, and to fupply 1ts
place with fweetmeats; join your meringues well
again together, and ferve them as dry as you
can.

To
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| To make Tarts with Felly. _

As jellyif put into an ovenwopnld melt, to avoid
this inconvenience, put your pafte at the tottom
and round your tart-dith, as forother tarts, and
bake it : when it is baked, put fome finefugar
upon the edge and glaze 1t with a falamander;
and when cold, fill 1t with any fort of frunt-jam
you chioofe. |

To make different Sorts of RAGouTs, SAUCESy
and RoAsTs.

To make a Ragout of Triffies.

Peel fome middling-fized truflies and cut them
into {lices; put them into a flew~pan, with a little
bit of good butter, a bunch of paifley, {callions,
half a clove of garlic and two cloves; turn them
a few times over the fire and fhake in a httle
flour; moiften the whole 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 lttle
cullis, falt and whole pepper.

To make a Ragout of Champignons, Muflirooms and
Mborels. L

Put fome champignons into a ftew-pan, with a
bit of butter,and a bunch of parfley and {callions;
turn them a few times over the fire, thake 1
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 vou 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 {ame manner ;
but they fhould be wathed 1n feveral waters.

9o ragout Onions, Cucumbers, Gerkins and Spanifis
Chardons.
The manner of doing them may be found by
referring to pages 214, &c.

To make a Ragout of Crawfifh.

Parboil them, and pull off the tails, which put
into a {tew-pan, with half a glafs of white wine,
as much good broth, and a glafs of good cullis;
boil them a quarter of an hour and ferve them as
you pleafe; if with a cullis of crawfifh, let them
boil with a little broth and white wine, and when
the liquor is confumed, put thewn into a cullis of
crawfith, made according to the direCtions (page

204 ).

To make a Ragout of Piftachio Nuts.

Take half a handfull of Piftachio nuts, blanch
them in boiling water, and as you do them throw
them into cool water; then let them drain and
put them into a fauce made with a good cullis.

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
¢ewo fpoonfulls 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 fat
off
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bH‘, and ferve your ragout alone; or with any fork
of meat you choofe. .

To make a Ragaﬂf gf; Og’ffr.r, Celery or E#cﬁw;
See pages 193, 215, &ec.

k To make a Ragout of Cabbage. B

Boil the half of a middling-fized cabbage half
an hour and fhift it into cool watet ; {queeze it well
and take out the core; thén cut your cabbage 4
little and put it into a ftewvzpan, with a bit of
good butter ; turn it a few times over the fire and
thake in fome flour; moiften it with gravy till
you have pur in fufficient to give a colour to your
fagout ; let it boil over a flow fire till the cab=
bage is done and reduced to a thick fauce ; fea=
fon it with falt, whole pepper and a little grated
nutmeg ; and ferve it under any meat you think

P!’I‘%PEI‘.

7o mnke a rRagbaf of Force-tieats

Put fome forrel into a ftew-pan, with lettuce;
chervil, parfley, icallions and purflain, the whole
well wathed, fqueezed and chopped fine, and a
bit of good butter: fhake it over a good fire till
the water 1s all confumed; put in a little flour,
moiften it with fome gravy and cullis’and add falt
and whole pepper 4 if you make it without meat;
moiften it with vegetable broth.. Let it - boil
till the herbs are well done, and the fauce 18
wholly confumed; then add the yolks of two
‘eggs beat up with cream or milk; and thicken
it over the fire

Te
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To make a Ragout of the foft Roes of Carp.

Parboil the foft roes of two carp, and put them
Into a {tew-pan,with two {poonfulls of cullis, half
a glafs of white wine, as much broth, a bunch
of parfley and fcallions,and half a clove of garlic;
let them boil a quarter of an hour and feafon
them with falt and whole pepper. To do them
en maigre : -put two onions {liced, a root, a parf-
nip cut, a bunch of parfley and 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, fthake 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 mufhrooms, cut in four, into a ftew-
pan, with fome fine livers, two or threeartichoke
bottoms, parboiled and cut in bits, a bunch of
parfley, {callions, haif a clove of garlic, 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 {ome
broth let it boil half an hour, take off the
fat, and feafon it with falt and whole pepper: if

i Yol
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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 dire&tions
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,

90 make a Ragout of Mufcles.

To drefs them without meat (fee page 192):
with meat, put fome champignons, a bunch of
parfley and {callions, and a clove of garlic, into a
ftew-pan, with two cloves, a little butter, an
onion fliced, and any root you pleafe ; turn them
over the fire till they be well coloured ; fhake in
a little flour, and moiften them with a glafs of
white wine, the liquor of the muicles, and fome
gravy : let them boil half an hour, take off the
fat and add a little cullis ; 1if you have not any,
put in a little more flour and gravy : reduce it to
the confiftence of a faoce, ftrain it through a

.
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fieve, and put in the mufcles, 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-
cles has not too much relithed the fauce, a little

{alt.

To make a Ragout of Olives.

Take a gill of olives, cut the ftone carefully out
of each, keeping the flefh entire, and, as you do
them, throw each olive into water: drain them
~well, and put them into a good fauce made of
veal cullis, and agreeably feafoned. | o

, . 5
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To make a Ragout de Salprcon.
Put a veal {fweetbread, parboiled, into a ftew-
pan, with the bottoms of two artichckes parboiled

alfo, and {fome mufhrooms, the whole. cut into
- dice; a bunch of parfley and fcallions, a clove of

garlic, half a ldurel-leaf, a clove, a little bafil,

“and a bit of butter: turn it a few times over the

fire and thake in a little flour; moiften the whole

. with fome gravy, white wine and a little broth,

adding falt and whole pepper, and let it boil and
confume to a thick fauce: before you {ferve your
ragout take off the fat.

To make @ Ragout of Chefnuts.

Take thefirft {kin off half a hundredof largechel-
nuts ; putthemintoa frying-pan piercedwithholes,
and ftir them over the fire till you can take off the
fecond fkinj then put them into a ftew-pan with
a glafs of white wine, two {poonfulls of cullis, a
little broth and fome falt; let them boil and re-
duce to a thick fauce. Takeé care that they be
done whole.

To ferve Ham upon Toafls.

Cut fix or feven pieces of bread about the fize -
of two fingers and fry them in butter till they are
®f 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 into a ftew-pan over a flow
fire an hour, and when they are done take them
out and ftir into the {tew-pan alittle flour; when
of a good colour moiften it with fome broth,with-
' T 8 out
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out falt, and a dafh 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
{treaked bacon cut in {mall dice, and dipt into an

€88 {hred 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
tharp knife, cut the loaf in flices about the thick-,
nefs of two crowns, dip them into an egg, and
fry them in fome fat, not too hot, till they are of a
good colour : ferve them with a clear fauce, a.
dath 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, fee page 246). Put the whites of fome eggsy
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 of a good
colour, ' e
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To Sferve Anchovies with Tﬂ.:f_rﬂf.

Turn fome crumb of bread over the fire in fome
-butter, and arrange upon it haif a dozen of an-
chovies well wathed and opened; feafoning your
toafts with oil and pepper,

To Jerve Veal Kidneys upon Toafis. .
Cut fome crumb of bread like the former, and
put over it aforce-meat of veal kidneys roafted,
minced with as much of its fat, parfley, {callions,
a fhalot fhred fine, pepper and falt, and mixed
with the yolks and whites of four eggs beat: put
this force-meat upon the toafts, draw a knife dipt
in an egg beat over it, cover it with grated bread,
and do it upon a baking-dith with a fire under
and over ; {erve it with a clear fauce.

To ferve Spinach upon Toafis,

Have ready a well-flavoured ragout of {pinach
made very thick ; put in the yolks of two crude
eggs, and arrange the fpinach 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 Toafls.

Make a ragout of cucumbers according tothe
directions (page 222;; whenitis finithed and well
thickened, put in the yolks of three eggs, drefs
them upon the crumb of bread, and finith them
hike the {pinach upon toafts.

T3 To
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To ferve a Toaft with different Sorts of Meat.

Take any fort of meat that has been ferved at
table, cut it into little dicey, and make of ita ra-
gout well thickened; when it is cold put in the:
yolks of two crude eggs: drefs your meat upon
fome crumb of bread, and draw a knife dipt in an
egg beat over it; grate bread upon it, fry it of a
good colour, and ferve it with a clear fauce.

To ferve Toaft & la Minime.

Cut fome bread the fize of two fingers, and a
little longer, and the thicknefs of two Erowns:
turn it.over the fire in fome oil till it is of a fine
colour,and put it into a difh, arranging fome {lips
of anchovy over it: put into the oil, in which
the bread was coloured, {fome fhalots, parfley,
{callions and a ligtle 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 SAuces.

To make Sauce @ la Ravigotte.

Put a glafs of excellent broth into a {tew-pan,
half a coffee fpoonfull of vinegar, falt, whole
peppers and a bit of butter about the fize of
a walnut, mixed with flour ; fome tarragon, civit,
chervil, pimpernel, and garden crefles : boil thele

herbs in water, fqueeze and cut them very fmall 5 |

put them into the fauce and thicken it over the

fire, to fervewith any thing you pleafe: if the falad
herbs

E— A e e
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herbs be put into the fauce without bemng par=
boiled, half the quantity will be {ufficient.

Sauce & I Efpagnole.

Put a cullis in a ftew-pan, with a good glafs of
white wine, the fame quantity of broth, a bunch
of parfley and feallions, two cloves of garlicy half
alaurel-leaf, fome coriander feed, two {poonfulls
of oil, an onion fliced, any fort of root you
choofe to give it a flavour, and the half of a
parfnip; let it boil nearly two hours over a very
flow fire, take the fat off and ftrain the fauce,
feafon it with falt and pepper, and ferve it with
any thing you pleafe, -

Sauce a la Sultane.

Put a pint of broth iiito a ftew-pan, witha glafs
of white wine, two {lices of peeled lemons, two
cloves, a clove of garlic, halfa layrel-leaf, parfley,
{callions, onian, and the flavour of any root you
pleafe : boil it an hour and a half over a {low fire,
and reduce 1t to the confiftence of a fauce ; f{train
it through a fieve, and then add falt, large pepper,
the yolk of an egg boiled hard and chopped, and
a little boiled parfley fhred fine.

Sauce & I' Allemande.

Put a little cullis, with as much broth, into a
{tew-pan, with a little parfley parboiled and chop-
ped, the livers of two roafted or boiled fowls, an
anchovy and fome capers, the whole fhred very
filne ; a bit of butter about half the fize of an egg, .
falt and whole pepper: thicken itover the fire,
and ufe it for what you think proper,

T 4 Sauce

Ly
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Sauce a [Angloife.

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
falt and whole pepper, and a bit of butter, half
‘the fize of an egg, rolled in flour: thicken it
upon the fire, ferve it over any thing you pleafe,
and {trew the remainder of the egg upon the
meat.

L]
White Sauce with Capers and Anchovies.

Put a bit of butter about the fize of an egg,
rolled in flour, into aftew-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 quantity of gravy, a little
grated bread, a bit of butter the fize of a2 walnut,
two fhalots, parfley, falt and whole pepper; when
you ferve it add a dath of verjuice.

Sauce a la Carp.

Put a little bacon, with fome {lices of veal,at the
bottom of a flew-pan, with three or four pieces
of carp, an onion, two fhalots and the flayour of
any root you pleafe: let it remain over a very
flow fire halt an hour, and, when it begins to
ftick to the ftew-pan, moiften it with a glafs of
white wine, two good fpoenfulls of cullis, and the

¥R : lame
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fame quantity of broth; let it boil and confume
over a flow fire to the confiftence of a fauce, 1kim
it, ftrain it through a fieve, and feafon it with
falt and whole pepper, |

Sauce ftalienne.

Put two fpoonfulls of fweet oil into a ftew-pan,
fome mufthrooms cut fmall, a bunch of parfley,
{callions, and the half of a laurel-leaf, two cloves,
and a clove of garlic; turn the whnle a few times
over the fire and fhake in a little flour : moiften
it with a glafs of whire wine, as much good broth,
adding falt and whole pepper; let it boil half .
hour, fkim away the fat, take out the bunch irf
herbs and ferve it. You may, ifigou pleafe, make
ufe of vegerable broth, and, 1n tl e place ot cullis,
put in a lttle more flour and two fpuonfuils of

onion juice,

To make Egg Sauce.
Put a glafs of good broth nto a ftew-pan, with
a dafb of vinegar, falt, large pepper, the yolks of
three eggs boiled hard and minced, and a bit of
butter half the fize of an egg mixed with flour;
thicken the fauce over the fire, and ferve it as you
think proper.

Sauce Piguante.

Put a bit of butter, with two whole onions {li-
ced, into a {tew-pan, a carrot, a parinip, a little
thyme, laurel, bafil, two ciﬂves, two fhalots, a
clove of garlic, parfley and {callions; turn the
whole over the fire till it be well coloured, then

fhake 1n {fome flour, and moiften it with {ome
broth
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broth and a {poonfull of vinegar; 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 ansther IV ay.

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:
let it boil, and then add a bit of butter the fize of a
walout mixec®with flour, falt and whole pepper,
thickening the whole over the fire.

.
tel A Sauce Piguante to ferve cald.

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 dafh of vinegar,
adding falt and large pepper.

A Sauce to ferve with Lamb.

Take a bit of butter, thefize of two walnuts,
and mix it with fhred 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. Seafonit with pepper and falt, and,
when you ufe it, add a dafh of verjuice.

Sauce a la Reme. .

Put a bit of butter, with fome mufhrooms, an
onion, a carrot, a parf{nip, half a clove of garli,
parfley and fcallions, into a ftew-pan; turn ita
few times,over the fire and fhake in a little flour ;
nioiften - it with a large glafs of broth, and ,the

{ame
L ]
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fame quantity of white wine ; let it boil an hour,
{fkim it, and ftrain it through a fieve : then boil a
gill of milk with a bit of crumb of bread half the
fize of an egg, and when the bread has fucked up
“all the milk, {queeze it through a fieve with a
{poon, and put it into your fauce, with falt and

large pepper.

Provincial Sauce.

Chop fome parfley, fcallions, a clove of garlic,
and mufhrooms ; put the whole into a ftew-pan,
with a little oil; turn it a few times over the
fire ; moiften it with a gill of white wine, a
little broth, adding falt and large pepper, and
reduce it to the confiftence of a fauce : take off the
fat before you ferve it

A Sauce with Orange Fuice.

Put half a glafs of good broth, with the
{fame quantity of gravy, the zeft of a Seville
orange, and a bit of butter half the fize of an
egg, rolled in flour, into a ftéw-pan with pepper
and falt ; thicken it over the fire, and then {queeze
m the juice of a tharp orange.

Caper and Anchovy Sauce.

Put a bit of butter into a ftew-pan, with a little
flour, an anchovy cut fmall, {alt, 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, i1f it be too thick,
add a little broth : take out the {callions before
you ufe it,

Sauce
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Sauce @ la Rocambole.

Put half a glafs of white wine, as much broth,
and twoal or three fpoonfulls of cullis, into a ftew-
pan, with pepper and falt ; let it boil a quarter of
an hour, and, before you ferve it, put in five or
fix rocamboles (a fort of garlic).

Sance 4 la Remorlade.
Put into a ftew-pan a fhalot, parfley, feallions,
a little garlic, an anchovy, and fome capers, the
whole thred very fine; dilute it with a litde
muitard, oil and vinegar,

- Pappfr Sauce.

Put a bit of butter the fize of an egg into a
ftew-pan, with two or three onions fliced, carrots
and turnips cut in flices, a clove of garlic, two
fhalots; two cloves, a laurel-Jeaf, thyme and bafil;
keep turning them over the fire till they begin to
be coloured; then thake in fome flour, and moiften
the whole with a glafs of red wine, a glafs of water,
and a {poonfull of vinegar; let it boil half an
hour, ftrain 1t, and fkim off the fat; add falt and
large pepper, and ferve it with all difhes that res
quire 3 high flavour,

__ A Sauce for Mutton.

Mince Yome fhalot, and mix with it a very little
bruifed garlic, put them into a ftew-pan, add a
ipoonfull of broth, and then two fpoontulls of
cullts, popper and {alty let the whole boil up,
firain 1t through a fieve, and, before you ferve i,
j ut it agun ypen the fire to warm. T

0
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To make a mixed Sauce.

Take parfley, {callions, mufhrooms, and a httlé
garlic, the wlmle {hred fine; turn it a few tumes
over the fire with butter, {hake in a little flour,
and moiften it with goad 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 bmth, {eafon it, thicken it
over the fire, and ferve it with any thmg you
think proper.

Sauce Appetifante. _

Take all kinds of falad herbs, chervil, pimper-
nel, &c. of each according to its ftrength ; being
picked and wafhed, put them into a fauce-pan,
with three fhalots ; let them boil a moment, and
throw them into cold water: having f{queezed
them, pound them very fine in a mortar, and put
them into a ftew~-pan, with one {poonfull of broth
and two of cullis ; mix the whole together, and
ftrain it into another ftew-pan ; then put in fome
falt, whole pepper, a little butter, and a {p oonfull
of muftard, and thicken 1t over the ﬁrc taking
care that it does not boil.

A white Sauce.

Put fome good meat, or, if you would make
your fauce en maigre, vegetable broth into a
{tew-pan, with a GDDL[. piece of crumb of bread,
a bunch of paifley, {callmns, garlic, fthalots, thymc,
laurel and bafil, a clove, a little grated nutmeg,
fome whole muthroems, a glafs of white mme,
falt and pepper: let the whnle boil ull half 1s
counfumed, ftrain 1t through a coarfe fieve to draw

from
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from it a fmall cullis, and when you are ready to
ufe it, put in the yolks of three eggs, beat up with
fome cream, and thicken it over the fire, taking
care that the eggs do not curdle,—~—This fauce

may be ufed with all forts of meat or fith that is
done white. :

Verjuice Sauce.

Put two fpoonfulls of verjuice into a ftew-pan,
with as much cullis, falt, pepper, and fome fhalot
thred very fine : this fauce thould be clear: heat
it, and ufe it to ferve over all boiled fifh or
meats.

Sauce Provengale.

Put two fpoonfulls of fine oil into a ftew-pan,
with fome fhalot and mufhrooms cut fmall, and
two cloves of garlic whole; turn it a few times over
the fire; thakein a little flour, and then moiften
it with fome broth and a glafs of white wiue,
falt, whole .pepper, and a bunch of parfley and
feallions: boil this fauce over a flow fire half an
hour, take off the fat, and leave no more oil than
is neceflary to make it pearly and light ; take out
the two cloves of garlic and the bunch of herbs,
and ferve it with what you think proper.

~ Sauce Robert Bourgeoife.

Stir a little flour over the fire in a {tew-pan till
it is of a fine cinnamon colour, then put in three
~ large onions fhred very fine, and a {fufficriency of
butter to do the onions; moiften it with fome
broth, take the fat off, and let the fauce boil half
an hour; when you are ready to ferve it, add falt,

' | large
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large pepper, a dafh of vinegar, and fome muftard.
This fauce is good to ferve with turkey and frefh
pork.

Sauce a la Creme.

Put a little butter into a ftew-pan, with parfley,
{callions and fhalots, the whole thred 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
ufe ity put in a little good butter, with fome par-
fley parboiled and chopt very fine, falt and whole
pepper, thickening it over the fire. This fauce
may be ufed with all kinds of fide-difhes that are
done white.

' Sauce Piguante & ln Marquife.

Put as much bread, rafped very fine, as you can
take in your fingers at twice into a ftew-pan,
with a bit of butter the fize of a half-crown, full
a kitchen {poonfull of {weet oil, a thalot cut fmall,
falt and large pepper, with a fufficient quantity
of verjuice to lighten the fauce, and ftir it over
the fire till it thickens,——This fauce may be
ferved with all forts of meat that requires a tharp

rehithing fauce.
Sauce au Petit-Maitre, for all forts of Poultry and

Game.

Put a glals of white wine into a ftew-pan, with
half a lemon cut 1n {lices, a little bread rafped very
fine, two {poonfulls of good oil, a bunch of par-
fley and fcallions, two cloves of gatlic, a little tar-

4 ragon
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ragon, two cloves, a little good broth, falt and

large pepper; let the whole boil together over a

{flow fire a quarter of an hour, then fkim and {irain
it through a fieve. '

Sauce au Crvet.

Take the carcafs of any fort of game that has
been {erved at table, or thofe from which the fleth
bas been cut to make ragouts, &c.; break the
bones a little, and boil them with breth or cullis,
fome fhalots, a glafs of white wine, a clove, and
two leaves of bafil; reduce 1t to the confiftence of
a fauce, ftrain it through a fieve, and ferve it with

any dith you pleafe.

Sauce a I’ Iverre.

Take the fauce that remains at the bottom of
the pot after you have ftewed any thing a la braife,
provided it be not #e0 high flavoured, fkim it, and
ftrain it through a fieve ; then put in a bit of but-
ter about the fize of a walnut, mixed with flour ;
thicken it over the fire, and add the juice of a
lemon, or a dafh of verjuice, if there be occafion
for it.

Sauce & la Sainte Menchould.

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 fhalots cut fmall,
and thicken it over the fire. This fauce, which
thould be thick, is ufed with every dith that 1s
done A la Sainte Menchould : it is {pread over the
meat or fith, which is afterwards covered with
grated bread, and browned with a hot fala-

Jnander.
Sauce
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Sauce Bachique.

Take . poonfull of fweet oil, a gill of good
broth, and a pint of white vinegar, and boil them
together till half is confumed s then put in fome
thalot, garden crefles, tarragon, chervil, parfley
and {callions, all thred very fine, with {fome large
pepper : let the whole boil up, and ferve it. A
little cullis added will make the fauce the better.

Do 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 ; if it be old, it muft be chipped within
then take a pint of very ftrong vinegar, and pour
1t boiling into the cafk ; {top it clofe, and roll the
caik about till the vinegar be quite cold ; fix hours
after take out the vinegar you have put in to four
the catk, fet the calk in a hot place, and eight
days after add a pint of wine drawn from the lees,
or that is pricked and tart; and continue to add
the fame quantity every eight days till the cafk is
half full: when the vinegar has acquired its full
ftrength, draw off two thirds into another vefiel :
then by little and little add more wine as before,
by which means you will never want vinegar,—
If your vinegar is not fufficiently coloured, add the
juice of fome wine grapes very ripe.—'T'o make
Your vinegar white, put a gallon and a half upon the
fire till a fourth be coufumed, and diftil it in an
alembic, :
To make Rofe Vinegar.

Dry an ounce of mufk rofes two days in the fun,
and put them into a bottle, with a pint of vinegar,
clofe ftopped, and let them infufe fifteen days n

U . the
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the fun. Tarragon, elder flower, and carnation

vinegar is made the fame. T'o make orange-flower
vinegar, do not dry the leaves.

To make Garlic Vinegar.

Steep an ounce of garlic in two quarts of white
wine vinegar, with a dozen of cloves, and a nut-
_meg cut into bits.

: To make Spring Vinegar: '

In the {pring of the year, toward the month
of June, take all forts of fmall herbs, as crefles,
tarragon, pimpernel, chervil, &c.; dry them in the
fun, and put them into a pitcher that will contain
three quarts, with fix cloves of garlic, as many
thalots, {ix onions, a handfull of muftard-feed,
half a drachm of mace, and a drachm of whole
pepper : fill the pitcher with vinegar, and, having
ftopped it clofe, expofe it ten days to the heat of
the {un; then ftrain it through a filtering bag,
put it mto bottles, and, having well corked them,

keep the vinegar for ufe. :

To make all forts of PRESERVES.

To clarify Sugar.

Take the white of an egg, beat ir, and of water
according to the fugar you mean to ufe; fet it
over the fire, and let it botl, from time to time
putting in cold water, till the fugar be clear; and
you have well tkimmed-it; take it off the fire,
ftrain it through a napkin or fine fieve, and ufe it
as you have occafion,

Fo
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To make different Sorts of CoMPOTLS.

Compote of Apples a la Portugafe. _

Choofe a fufficient quantity of golden pippins
to ferve in your deflert ; take out the core; without
breaking the apple, and arrange them in an earthen
or filver dith : put a little {fugar into each pippin,
either in a lump or in powder, and a little in the
bottom of your dith ; fet the difh in an oven, and
when the apples are done, ferve them hot, with a
little powdered fugar thook over them,

Compete of Apples another Way.

Cut fome apples in half, and arrange them ina
frying-pan, with the peel outward ; put in about
a quarter of a pound of fugar, and water {ufiicient
to do them ; 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 fyrup 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 ftew them, with a large
glafs of wine, the juice of halfa lemon, and a bit
of {fugar; when they are doue, put them upon
your deflert-plate, reduce the {yrup tilLic fticks to
the fingers, and difh it upon the apples.

Compote of Apples. 2
Apples which are not pippins have lefs confilt-
U2 élice
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ence for ftewing or baking, for this reafon they
fhould not be peeled 5 take out the pips, and prick
the outfide of theapple in feveral places; ftew them
with a glals of water and a little more than half a

quartern of fugar; when they begin to reduce to
a marmalade, difh them in a deflert-plate, and

reduce the fyrup 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 difh them in your deflert-plate, filling them
with {weet-meats ; reduce the fyrup till it cons
geals, and let it cool upon a dith; then heat the
difh 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 {fweet-
meats, and cover tliem with a jelly made as fol-
lows : Boil fome apples cut into bits in water till
they are reduced to a marmalade; firzin them
tbrough a fieve, and put in fome clarified {ugar ;
let 1t boil till it is a ftrong jelly.

AR Compote of Pears.

~ Take fome pears, pare them if you choofe,

though thty are more frequently ferved without

being peeled ; take off the bottom, pare the end

of the dtalks, and put them in a little earthen pan ;

put in a pewter-ipoon to make them red, fome
CE - waler,
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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 #he {yrup not too clear,
lerve 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, ferve them hot or cold according to your
tafte,

Compote of Grilled Pears.

Take fome pears which are not too ripe, put
them into a ftove well lighted, till the fkin be
well burned, taking care to turn them that they
may grill equally ; then put them into water, and
rub off the fkin ; cut them in half, take out the
pips and wath them in feveral waters: then put
them into a pot with a pint of water, a little cin-
namon, and a quarter of a pound of fugar; cover
them clofe, and let them ftew till they are foft :
reduce the fyrup, and ferve them hot,

Compote of Pears a la Bonne Femme.

Take fome pears and put them whole into a
pot, with a glais of water, a little cinnamon, two
cloves, and half a quartern of fugar; let them ftew,
well covered, overa few hot embers, and when
they are balf done, put in a glafs of red wine :
being wholly done, reduce the fyrup, of which

Lig there
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there {hould be but very little, and ferve it over
the pears.

Compote of Strawberries.

Boil a quarter of a pound of fagar with a glafs
of water, till it becomes a very ftrong {yrup ; take
care to fkim it well, and have ready fome fine
firawberries not too ripe; pick, wath, and well
drain them : put them into the fyrup, and take it
from the fire, that the ftrawberries may fettle a
momeént ; then let them boil up, and iake rhem
out quickly, left they thould not remain whole.

Compote of Currants.

Make a very ftrong iyrup like the preceding ;
then take a pound of fine currants, wafhed and
well drained ; leave the bunch, if you will, entire,
and put them into the fyrup; ler them boil up
firongly three times; take them from the fire,
and {kim .them before you put them inta your
deflert-plate.

Compote of Rafpberries.
They are done in the fame manner as the ftraw-
berries, with this dificrence only, that the rafp-
berries thould not be watled. .

Compoate of four Grapes.

Take a pound of grapes which are not quite
ripé, {plit each grape with the point of a knife,
and take out the {eeds: when they are well done,
throw them into boilingiwatér, and when they
begin to thrivel, take them from the fire, throw in

half a glafs of cold water, and let them remain 1n
' the
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the fame water till cold, that they may have time
to plump: then boil a gill of water with fix
ounces of fugar, and put in the grapes; let them
boil up two or three times, fkim the fyrup and difh
them in a deflert-plate, taking care before you put
over the {yrup to boil it till it be clear.

Compote of Grapes @ la Bouggeorfe.

Take the fceds 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 {yrup
reduced, put them int6 a deffert-dith and ferve
them cold. - -

Compote of Cherries.

Cut the end of the ftalks, and put your cherries
into a {auce-pan, with half a olafs of water and a
quarter of a pound of fugar: fet them upon the
fire and let them boil up two or three times; ar-
range them upon your deflert-plate, with the
ftalks upward; pour the {yrup over, and ferve
them cold.

Compote of green Apricots and Almonds.

Put fome water in a fauce-pan, with two hand-
fullsof bran, and when ithas boiled up twice throw
- in your apricots and almonds : let them boil up
once, take them out, and rub them well in your
hands to take off the down; as you do them,
throw them into cold water; then put them into
fome boiling water in another fauce-pan, and let
them boil: you will know when they are enough
by pricking them; if the pin enters eafily, and the

[ S o apricot
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apricct 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 flow 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 Apricols & la Pertugaife.

"T'ake any quanticy vou pleafe of apricots almoft
ripe 3 1plit them in two and take out the {toness
put fome fugar nto the bottom of a dith, with
half a glafs of water; arrange the apricors upon
it, and {t 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 1t, till they are done and glazed of a

fine colour; put them into a deffert-plate while
they are hot.

Compote of ripe Apricots whole or cut in balves.

Parboil your apricots in boiling - water, and
“.when they arefoft, thift them into cool water: boil a
quatter of a pound of fugar with a glafs of water
in. a fauce-pan, let your sapricots boil up in it
three or four times, fkim them well, and arrange

them in a deflert-plate! put your {yrup over and’

ierve them hot or cold.

; Compote of Plumbs.
Parboil your plumbs, and when they feel }(ery
- oft,
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foft, take them out and throw them into cold
water ; then put them into a {auce-pan, with a
little fugar clarified or otherwife, and afterwards

overa flow fire, that they may become green,
Serve them cold.

Compate of Plumbs & la Bonne Frmme.

Boil a quarter of a pound of fugar in water a
quarter of an bour, taking care to tkim it ; when
it 1s become a {yrup, 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 tie plumbs.

Compete of Peaches.

Take feven cr eight peaches almoft ripe, {plit
them, and having taken out the ftones, throw
them into fome boiling water, and take them out
as foon as you can pecl off the fkin; boil a quar=
ter of a pound of fugar with a glafs of water,
fkim it well, and then put in your peaches to boil :
reduce the {yrup, if there be too much, before
you pour it over the peaches when difhed for the

deflert.
Compote of grilled Peaches.

Take eight or nine peaches almoft ripe and put
them into a ftove well Lighted, turmng them often
that the fkin may be equally burnt: then throw
them into evld water, and when you have taken
off the fkin and wafhed the peaches in feveral

waters, boil them with a quarter of a pound of
fugar
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fugar il they are tender; difh them upon your
deﬂert—-plate and pour the {yrup over.

Compote of Peaches, a la Portugaife.

Put feven or eight peaches upon a difh, with
fugar under and over, cover them with the cover
suf a baking-difh, and do them with fire under
and over; when they are doue, and well glazed,
ferve them hot.

Compote of fliced Peaches,

Take five or h\: fine peaches very ripe, peel
them, take out the ftones, and cut them in flices,
to arrange In your deflert-difh : fhake fome fine
fugar over and under your fliced peaches, and ferve
them.

Compate of all Sorts of grilled Fruis.

Let your fyrup boil till it begins to ftick to the
fauce-pan, then put in your ftewed fruit, and
when done, put adith over the fauce-pan and turn
the fruit oot upon 1t, that it may be neatly glazed
i your deflert-dith® {erve your compote liot or
cold, bat it 1s beft hot, Thele forts of compotes
may be made with thofe that have been already
fer fgcil at table, for a change,

Compote of Lemons, Oranges and Limes.

Cut them into little bits, boil them i water
tili 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
fruit 3 let 1t immer Eentlsr aover a {lew fire half
an heur, and {zrve it cold,

Campote
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Compote of Quinces. 5

Take three large quinces, put them into boiling
water, and let them boil till they are tender:
then throw them into cold water, quarter them,
and when you have taken out the cores, and pared
them, put a quarter of a pound of {ugar mto a
fauce-pan, with half a glafs of water; and when
it has boiled, and been well {kimmed, put in the
quinces to boil till they are done. Secrve them
hot with a thick fyrup.

Compote of Grapes.

Put a quarter of a pound of fugar into a fauce-
pan with half a glafs of water, let it boil till re-
duced to a ftrong {yrup, taking care to fkim it:

ut into ita pound of mufcadine grapes, picked
from the ftalks and the {eeds taken out; let them
boil up two or three times and put them iuto your
deffert-dith : if there be any fcum upon them,
wipe 1t off with white paper.

Compote of crude Oranges.

Cut the upper part of fix Portugal oranges in
fuch a manner as to. put them together again as
if they were whole ; pierce the pulp in feveral
places with a little knife, and put in fome fins
{ugar, powdered; then replace the pieces you
have cut off, and ferve them in your deflert:
they may alfo be ferved peeled, cut in flices and
arsanred in a deflert-dith, with fugar under and

HE s
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Ceompote of Chefnuts.

Having taken the (hells off in the fame manner
as it you were going to f{erve them in a napkin,
when they are peeled, putthem into a fauce-pan,
with a quarter of a pound of {ugar and half a
glafs of water; let them fimmer over a flow
fire about half a quarter of an hour; before you
ferve them, add a little lemon juice, and when
dithed, ftrew over lightly a little powdered fugar.

Compote of green Goofeberries.

Take a poundof green goofeberries, {plit them at
thefides withaquill,andtakeout the feeds, put them
into hot water and let them boil till they rife to
- the top; then lower the fire, and putin a glafs of
cold water, a dath of vinegar, and a little falt ;
lcave them in this water till they are cold, that
they may have time toreturn to their colour, and
then fhift them into cold water. In the mean
time put half a pound of {ugar into a fauce-pan
with a glafs of water, and boil and fkim it till it
1s clear; then put mto it the goofeberries well
drained, let them fimmer, and take them out
with a fkimmer, to difh upon the defiert-plate ;
boil the fugar till itis of the confiltence of fyrup,
and- put it cver the goofeberries,

SWEETMEATS.
To make .zfpf";"c'ﬂf Marmalade.
Peel the apricots it you think proper, take out
the ftones, and to a pound of fruit add three
quartcrs
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quarters of a pound of fugar, clarified according
to the diretions (page 290), and boiled, till, in
taking a little out and fuddenly putting 1t 1nto
cold water, it will roll in your fingers like pafte,
and when cold remajn firm: then put in your
apricots, let them boil, and {tir 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 Way.

Cut {ix pounds of apricots that are not too ripe
as, f{mall as you can, and put them into a pot s
break the ftones, peel and cut the kernels very
fine and put them 1into the pot with the apricots’s
add alfo four pounds and a half of fine fugar, and
put your pot overa clear fire, flirring the whole
with a fkimmer, left the marmelade tick to the
bottom of the pot: when the apricors ‘are partly
done, lower the pot by little and little, and bruife
the bits of apricots that do not reduce to marmae
lade, and put it into pots,

Gaofeberry Fam,

Clarify your fugar according to the dire@ions
(page 290), and fet it upon the fire: to know
when it has beiled to the proper degree, try it
in the fame mauner as for the apricot marmalade,
but obferve that the little ball, when cool, thould
break under your fingers: then put in your
fruit and let it boil up ftrongly, twice: take the
{2uce-pan off thefire, firain vour {weetmeat throuch
a fieve, and 1mmediately put it into pots.  When
it 1s cold, cover the pots, dipping your firft cover-
ing in brandy, that your {iveetmeat may keep the

better ’



(' 392 3

bétter ; a method you muft obferve with all {weets
meats, “and likewile never to cover the pots til}
the {weetmeats arc cold.

To make Currant Felly a la Bourgeoife.

Clarify your fugar according to the directions
(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 'mﬂl:her fauce-pan as many
pints of clarified fugar : boil.it to the fame degree
as the preceding, und put in the juiceof your
currants : let it boil up ftrongly twice, fkim it
well, and put it into your pots.

To make Apple Telly.

It is made the fame as currant jelly, with this
difference, that the juice of the apples mullt 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 it falls in pearls, itis a fign that it 15 time to put
1t into your pots.

Apple jelly is made red by adding a- little
cochineal.

Barberry Felly.

Pick your barberries fm n the ftalks, and boil
them over a ftrong fire that they may not turn
black, wirth a little water ; {train them thmugh a
fieve and finifth your jelly Iike the currant jelly,

as above.
: Ta
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To make Quince Yelly. |

Choofe your quinces almoft ripe, part them,

take out the cores,and cut them into bits aund

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 i1s, to ftew the pears
in red wine inftead of water, and add a little
cochineal.,

To make Apple Marmalade.

Boil fome pippins till they begin to be tender,
thift them into cold water and take off the {kin ;
{queeze the pulp through a fieve and put 1t 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 fpar-
kles of {ugar arife when you dip in the tkimmer,
and clufter together: then put i your marmalade
and ftir it with the fugar: 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 1s a little cool put it into pots, but
do not cover it till it be quite cold.

To make Plumb Marmalad:.
Stene any quantity of plumbs you choofe, and
boil them with a little water till they are reduced
to a marmalade ; put it into a fieve, and replace

what you have ftrained upon the fire : let it boil
tull
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till the marmalade almoft {ticks to the pot ; then
weizh it, and put the fame quantity of {ugar that
you have of marmulade.  Put the {fugar upoun the
fire with a full gill of water, and boil and well
{kim it: to know when it is boiled to a proper
degree, dip two ‘of your fingers in cold water,
then into the fugar, and immediately again into
the water; it the {ugar which remains upoun 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, lealt they
fhould break, and add your {ugar a little more
than luke-warm, morning and evening for four
or iive days; put your plumbs upon a ficve to
drain,’ and boil the {yrup, 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 f{yrup is not
fufficiently ftrong in the laft boiling, boil it
again, adding two glafles of water to cleanfe it :
i this cafe pour it boiling over your plumbs.

s preferve Apricots whole.or cut in halves.
They are done in the fame manner as plumbs.

Te
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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 {ugarinto
a fauce-pan, with a gill of water: fkim it and
boil it to the fame degree as for the apple mar-
malade: then put in the marmalade, mix it with
the fugar, and when it begins to fimmer put 1t
into pots, and, being cold, ftrew over fome
powdered fugar.

To preferve green Apricots and Almonds.
When you have taken the down off the
apricots or almonds (in the manner direCted In
the compote of green apricots), boil them in
water, till in pricking them the pin eally 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 leave 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 1s done.

To preferve unripe Grapes.

Take out all the {eeds, and take a pound of
grapes to a pound of fugar: put a part of the
grapes into a fauce-pan, and a part of ‘the fugar

n
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in pnwder over them,. continuing to put the fugar
and grapes in layers till vou have uled vour q an=
gity then put theg ap s over a {low fire, and It
them boil gently till they become green: tunen
put them iuto vour pots.

To preferve four Grapes whole.
T'o a pound of fruit add a pound of fugar in
owder; put both into a fiuce-pan over a good
firc, and let them boil up ftro gly thiee or four
times ; 1f your grapes be not very green, boil
them till they are greener, and put thcm imme-
diately 1nto pots.

To make a Marmalade of four Grapes.

Put four pounds of grapes that are nearly ripe,
having picked them from the {talks, into fome
‘hot water, and when they are ready to boil take
them from the fire and cover them, that they
may regai their colour; béing cold, take them
out, and draw trom them as much marmal.ide as
you are able, by rubbing them through a fieve
with a wooden {pocn: put this marmalade into
a fauce-pan over the fire, tll the moifture 1s eva-
porated, and it bccomes thick: to a pound
take a pound of fugar, boil it to the fame cegree
as for the apple marmalade ; take 1t off the
fitre and put in your marmalade to mix with
it ; replace it on the fire merely that it may heat,
ftir it, and then put it mto pots,

To make Grape Marmalade a la Bourgeotfe.
Take any qu ntity of grapes you choofe, 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 ; wheun the grapes begin to wrinkle and
rife to the top, throwin a litcle cold water and
lower the fire; cover them that they may bccome
green, and leave them in the fame water till they
are enough : then drain them, and with a wooden
fpoon iqueeze the pulp through a fieve: weigh
this marmalade, and put it into a {auce-pan, with
the fame weight of fugar : boil them together till
they are well unltfd and, when cold, put your
marmalade nto pots.

To make a Felly of Jweet and [our Grapes. ‘
It 1s made in the {ame manner as currant jelly

a la bourg:oife (page 302).

To make green Almond and green Apricot Marmalade.
Take the down off fome green apricots or al<
monds, according to the direétions 1n 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 dramn and then
bruife anl rub the pu]p through a fieve : - ftir
this marmalade over the fire ull it 1s ready to
{tick to the fauce-pan ; then weigh it, and pur 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 i1s enough, which you may know by
putting your fingers into cold water, then in the
fugar, and inftantly again in the cold water ; if
the fugar which remains upon your fingers breaks
clean, inftanily 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 wath half a pound of ftrawberries,
drain, and rub them through a fieve: put a pound
of fugar with a glafs of water upon the fire; fkim
and boil it to the fame degree as for the apple
marmalade (page 303): then putin your {traw-
berry marmalade, and ftir it into the fugar over
a moderate fire, not {uffcring it to boil, and put
it into pots,

Rafpberry Fam.

Boil a pound of fugar in the fame manner as for
the (trawberries, and put in the rafpberrics prepar-
ed thus: pick two pounds of rafpberries, and rub
them through a tieve with a wooden fpoon; ftir
this marmalade over the fire till the moifture eva=
porates, and it is ready toftick to the fauce-pan ;
then put it into the I'ugar, let 1t boil up a few
times, and put it into pots, |

To make Cherry Marmalade,

Boil two pounds of fugar according to the
directions for the firawberries; then “put in
four pounds of cherries, having ftoned them
and taken off the ftalks; boil them togecher 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 thie apple marmalade (page 303) ;
then take half a pound of orange-flowers picked,

| and
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and boil them half a quarter of an hour in water;
put them upon a fieve to drainy and throw a lictle
allum into the water in which they were boiled 3
put fome 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
into cold water, with a little lemon juice ; then
fqueeze 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 {immer: put
it into the pots, and when cold throw over a lictle

. fine {ugar,

Peach Marmalade. _
Peel fome peaches which are not too ripe, and,
Raving taken out the ftones, cut them into little
bits, and make the marmalade in the fame manuer

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 3o5): then put ina
pound of barberries prepared according to the
following dire&ions¢ Firft, ftone and voil 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 1s
ready to boil ; take it off and put it 1o pots,

-

X 3 Quince
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Quince Marmalade.

'Take any quantity of quinces you pleafe, and
boil them v water till they are tender: put them
into cold water till they are quite cold, part them
and take out the cores; then bruife and rub
them through a fieve, fet the marmalade upon the
fire and keep ftirring it till it be thick; weigh it,
and boil the fame quantity of fugar that you have
of marmalade, in the fame manner as for the
marmalade of apples (page 303): then add the
marmalade to the fugar, and ftir them together
over the fire ; take it off when they begin to fim-
mer, and put It into pots.

T'o make different Sorts of Syrurs.

To make Syrup of Violeis. \

Upon a quarter of a pound of violets, picked an&
put mto an earthen pan, pour & gill of boiling
water (put {fomething upon the violets to keep
them down in the water); cover them, and put
them upon a 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 ot vio-
lets will yicld : 1f 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 1n the fugar,
and then again in cold water, the fugar that fticks
to them breaks clian; then pour in your violet
water, taking great care that your iyrup does not
burn : when they are well incerporated together,
put
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~put the fyrupinto an earthen pan, cover it; and fet

the pan upon hot embers during three days, keep=
ing the heat as equal as you can, and not too vio-
lent @ when the fyrup extends into a thread be-
tween your fingers, put it into bottles.

Syrup of Cherries.

Take two pounds of cherries very ripe and very
found, pick off the ftalks, take out the ftones,
and put them upon the fire, with a large glafs of
water; let them boil up eight or ten times, and
ftrain them through a fieve : put two pounds of
fugar over the fire with a glafs of water, boil it to
the fame degree as for the apple marmalade (page
303), and put in your cherry juice; boil them
together till they acquire the confiftence of fyrup.

Syrup of Apricots.

According to the time you have occafion to
keep your {yrups, it is neceffary to put more or
lefs fugar. To keep apricot fyrup from one feafon
to another, the proportion is two pounds of {ugar
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 1t in the {fame
manner as for the apple marmalade (page 303):
then put in the apricots with their kernels, and
boil them together over a moderate fire, till the
fyrup will extend into a thread between your
fingers without breaking, and {train 1t through a
fieve. Or mike your {fyrup thus: Having cut
the apricots and kernels as before directed, put

X 4 them
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them upon the fire with a glafs of water, and boil
them till they are reduced to a marmalade : put
‘them into a fieve and ftrain off all the juice, let
it fettle and {train it again through a napkin; add
this juice to the fugar, and let it boil to the con-

fiftence of a ftrong {yrup.

To make Mulberry Syrup.

Take two hundred of fine mulberries very ripe ;
put them upon the fire with a glafs of water; let
them boil up five or fix times till they have given
all their juice, and ftrain them through a fieve ; let
the juice fettle, and {train 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
1t to the degree as for the {yrup of violets (page
310); then put 1n the mulberry-juice, and ftir it
well over the fire till it is incorporated with the
{fugar, taking care that i1t does not boil; put it
into an earthen pan well covered, and fet it three
days over fome hot embers, keeping the heat
as‘equal as you can, and not too violent : wher
the {yrup will extend into a thread between your
fingers without breaking, put it into bottles, but
do not clote them till 1t 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-{kim it,
letting it continue to boil till, in dipping the fkim-
mer 1nto the caffonade, thaking it over,and blowing
acrofs the holes, the fugar rifes in little fparkles

* A fort of Sugar,
then
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then have ready the juice exprefled from two
pounds of four grapes very green and large, the
feeds being firlt taken out and the fruit pounded,
and put it into the fugar, letting them boil toge-
ther till reduced to a very ftrong {yrup, which you
will know by its forming a {trong thread between
your fingers like the preceding.

To make Syrup of uinces.

T'ake a dozen of very ripe quinces, pare them,
and take out the cores; pound them and wring
them in a linen cloth, to obtain the juice; let it
{ettle, pour it clear off, and toa gill of juice take a
pound of caffonade ; boil it in the fame manner as
for the {yrup of verjuice, and when it is boiled to
the proper degree, put in the quince juice and let
them boil together to a ftrong {yrup, of the {fame
confiftence as the preceding.

To make Syrup of Mar/h-mallows.

Boil a pound of caflonade in the iame man-
ner as that for the fyrup of verjuice; then put
in your juice of marfh-mallows prepared thus:
Boil three quarters of a pound of mallow-roots, cut
{mall, in a 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 tettle and put the clear
part into the fugar, and boil them together to
the confiftence of ftrong {yrup, proving it like
the preceding.

To
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To make Syrup of Apples.

T'ake a quarter of a pound of golden pippins
perfe@ly found, cut them into very thin flices,
and boil them with half a gill of water: when
they are reduced to a marmalade, wring them in a
linen cloth, and exprefs all the juice ; let the juice
{ettle, pour it clear off, and to a gill take a pound
of fugar; boil it to the fame degiee as for the
fyrup of cherries (page 311) ; and then put in the
juice of theapples: let them boil together 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 for it, put half
a pound of {ugar into a fauce-pan, with a {fmall
glafs of water ; make 1t boil and fkim it, and let
it continue to boil till 1t will extend into a
thread between the fingers, which breaks and
forms a drop upon the fingers ; then put in the
juice of a {mall lemon, let it boil vp a few times,
and ufe it.

Ta make Syrup of Capillaire.

Put an ounce of the leaves of maiden-hair for a
moment mto boiling water ; take them out and
infute them at leaft twelve hours upon hot embers,
and then ftrain them through a fieve: ‘put a
pound of fugar into a fauce-pan with a good
glats of water, boil 1t to the fame degree as for the
iyrup of violets'(page 310), and put in your capil-
laire or maiden-hair water, not {uffering it to bail 3

& take
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take it off the fire as foon as it is mingled with
the fugar; put it into an earthen pan, clofe
covered, and fet it during three days over hot em-
bers, keeping the heat as equal as you can and not
too violent : when the {yrup will extend intoa
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 {eeds, and half an ounce
of bitter almonds : blanch the bitter almonds in
boiling water, and as you do them throw them into
cold water; when they are drained, put them intoa
mortar with the cold feeds, and pound the whole
together till it is very fine: as you beat 1, to
prevent it from turning to oil, put in fromtime
to time half a {poonfull of cold water ; afterward
mix it with a full gill of warm water, and let 1t
infufe upon a very flow fire three hours 3 ftrain 1t
through a coarfe napkin, {queezing it hard with a
wooden {poon that the powder of the almonds
may pafs: then take a pound of fugar, and boil it
in the fame manner as for the {yrup of violets
(page 310), and finith it in the {ame manner upon
hot embers.

To make Syrup of Poppies. ;

This {yrup is very falutary for a cold: take
half a pound of thofe poppies which bloom wild
among the wheat ; put them info an earthen pat.'i,
and pour upon them a pint of boiling water ; let
them infufe four and twenty hours upon a very
{low
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flow fire, then let them boil up twice, and ftrain
them through a fieve, {queezing them hard to
exprefs all the juice : put a pound of {ugar into a
fauce-pan, with a glals of water; boil and well
{kim it, and then put in your poppy-liquor, letting
them boil together to the coufiftence of a fyrup,
which you will know, as in former examples, by
trying whether it will extend between your fins

ers in a thread that will not eafily break. Syrup
of peach bloffoms is made in the {ame mannér.

To make Syrup of Red Cabbages, to fortify the Stomach.

Cut and wath a large red cabbage, put it imto
a ftew-pan and boil it in water three or four hours,
and till there remains no more than a pint of
Jiquor: put the cabbage into a fieve, fqueezing it
till you have exprefled all the juice; letit fettle, and
pour it off clear; then put a pound of Narbonne
honey into a fauce-pan, with a glafs of water; let
it boil, fkimming it often: when the honey is very
clear put in the cabbage juice, and boil them
together till of the confiftence of {yrup, like the
preceding. -

To make Almond Pafle for Orgeat.
Take a pound of {weet almonds blanched, 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 into a
pafte to ufe when you have occafion. "Fhis pafte
will keep fix and even twelve months. W\ hen you
-afeit, take a bit about the fize of an egg, mix 1t with
three gills of water and ftrain it through anapkin.

i

Ta.
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T'o make different Sorts of CONSERVES.

To make Conferve of Fiolets.

Double a fheet of white paper into the form ©of
a dripping-pan, making the edge a full inch deep :
have ready a pound of fugar, put it into a fauce=
pan, with a glafs of water, boil and fkim it, and
let it continue boiling, till, in dipping in the {kim-
mer and fhaking it upon the fugar, there arife
long fparkles 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 awooden fpoon,
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
lengthwife.

To make Conferve of Currants or Goofeberries.
Take a pound of red currants or gooleberries,
pick out the feeds, and put them upon the fire
with a glafs of water ; boil them till they have
given forth all their juice 5 {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 fkim
and boil it till, in putting your fingers in water,
then iu 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 in your
currant marmalade, andagain fet 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 paper moulds as the conferve
of violets.

Conferve of Rafpberries.

Boil a'pound of fugar in the fame manner as
for the conferve of currants, and put i a pound
of ralpberries, rubbed through a fieve, and after-
wards dried over the fire in a fauce-pan : finifh
your cunferve like that of the currants.

To make Conferve of Cherries.

Boil a pound of fugar in the fame manner
as for the couferve of currants; ftone and
take the ftalks off a pound of fine cherries,
fet them upon the fire to draw forth their juice,

and then rub them through a fieve till nothing

but the fkins remain ; fet the juice and pulp over
the fire to dry, and 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 glafs of water, to the fame degree 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 firlt 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 Apricats.

Boil a pound of fugar in the fame manner as

for
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for the conferve of violets, and add to it a quarter
of a pound of apricot marmalade, made thus:
Pare and flone fifteen or eighteen apricots,
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 marmalade ; then put them
to the fugar, and finith your conferve like that of
the curraunts.

To make Conferve of Peaches.

It is mad: in the fame manner as that of apn-
cots.

To make Conferve of Verjuice.

Boil a pound of fugar in the fame manner
as thar for the conferve of violets; and when 1t
has boiled to the proper degree, take 1t from
the fire about two minutes, and then put
your grape marmahade, made according to the fol-
lowing diretions : Take and pick a pound of ripe
grapes from the ftalks, boil them till reduced to a
marmalade, and rub the pulp through a fieve ; put
the marmalade again upon the fire till the moifture
evaporates, and it becomes thick ; then add 1t to
the fugar, and ftir them together ull the {ugar
begins to candy round the cdges of the prelerving-
pan ; then pour it into a paper mould like that for
the violets,

To make Conferve of Marfh-mallowws.

Cut about a pound of marth-mallows, after
having wafthed and {craped them, into very {mall
bits,and boil them with a little water till they be re-
duced to a marmalade ; rub them through a fieve,
and {tsr them vpon the fire till they become very
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thick ; boil a pound of fugar in the fame manner
as for conferve of goofeberries or currants; put in
the marmalade, and {tir it till the fogar begins to
candy upon the edge of the faucepan : pour your
conferve into a paper mould like the violets.

To make Conferve of Grapes.

Ufually for all forts, of preferved grapes we take
the mufcadine, as being the beft. Take a pound
and a half of grapes, pick them off the ftalks, and
put them over the fire to plump, and rub them
through a fieve ; put the pulp over the fire till
the moifture evaporates, and it becomes a thick
rnarmalade;, then boil a pound of fugar ih the
dame manner as that for the conferve of goofe-
berries, and when it has boiled to the proper de-
gree, put in the marmalade, and finith it the fame.

To make Conferve of Oranges,

Boil half or three quarters of a pound of fugar
with a glafs of water, without {kimming it, till, in
dipping 1n the fkimmer, and blowing acrofs the
holes, there arife Jarge {parkles of fugar ; take it
off the fire, and, whenit is half cold, put in the
peel of a {weet orange grated very fine, and ftir 1t
with the fugar till 1t begins to thicken : pour the
conferve mto a mould like the former. Conferve
of lemon and Seville orange i1s made in the fame
manuner. |

To make Conferve of Coffee and Chocolate.
Boil a pound or fugar m a preferving-pan, with
a glafs of water, to the degree of the preceding;
take it off the fire, and leave it tocool: then putin

an ounce of coffee wetted, ftir them together,
o - 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 1s 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 {ugar.

To preferve FRUITS in BRANDY.

To preferve Apricots in Brandy.

~ Firft preferve your apricots according to the
diretions 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 thould happen, it would be well to
have a wet cloth at hand, to throw over to extin-
guith it.

| To make Apricot Ratafia.

Cut a quarter of a pound of apricots in fmall
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: flop 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 it into bottles.

¥ T
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To preferve Pears in Brandy.

They are done in the {fame manuer as apricats;

&

To preferve Plumbs in Brandy.
JPlumbs of whatever {pecies are done in the fame
manner as apricots, obferving the fame boiling for
the {ugar.

To wnake Cherry Ratafia.

Stone and pick the ftalks oft {fome fine cherries
ripened ; add a fcw rafpberries, bruife the whole
together, and let it infufe in a jug, clofe flopped,
for four or five days : take care to ftir up the pulp
two or three times every day, and then prefs out
. all the juice ; meafure 1t, and to three pints of
juice add three pints of brandy : to the five pints
~of ratifia add three handfulls of cherry kernels
bruifed, and a quarter of a pound of {fugar to the
pint : fet the whole to infufe in the fame jug, with
a handfull of coriander feeds and a little cinna-
mon ; ftir it every day during feven or eight days,
after which ftrain it through a filtering bag, and
put 1t into bottles clofe ftopped.

To preferve Cherries in Brandy.

To a pmt of brandy add a full pint of the juice
of mpe rafpberries, and a pound and a half of
fugar : then take fome fine cherries, well ripened,
ard very clear; cut the ftalks about half way, and
arrange the cherries in bottles, pouring the brandy
and fugar over them: ftop the bottles clofe, and
keep them for ufe. In the winter you may ferve
them 1ced, by dipping them in fugar mixed with

| the
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the white of an egg.—Take care to have enough
of brandy and {fugar to cover your cherries.

7o make Ratafia of red Fruts.

T'ake two pounds of cherries (having firft {toned
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 have 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
vour ratafia clear off into bottles.

To make Cherry Wine.

T'o 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 pound of fugar toa pint of
juice: the barrel thould be full, and covered only
with a vine-leaf while it is working, which will
be nearly three weeks: take care to keep the
barrel always full, by adding more cherry-juice
when it has done working, {top it with a bung,
and two months after draw it clear off into

bottdes.,
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A Receipt to make the excellent Liguor called Vefpretto;
approved by the King’s Phyficians at Montpellier.
Put a quart of brandy into a glafs or ftone

bottle with the following {eeds, after h:uring

bruifed them in a 'mortar: Two large feeds
of angelica, an ounce of coriander {eed, 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 fugar: let the whole infufe in the
bottle four or five days, taking care to fhake it

from time to time that the {ugar indy diffolve 3

then ftrain 1t through a filtering paper, and put it

into bottles, ftopping them clofe.——This liquor
1s excellent for all diforders of the ftomach, indi-
geftion, vomiting, colic, obftru&ion, retention of

urine, oppreflion of the fpleen, giddinef(s, rheu-
matifm, thort breath, &c. &c.

o make Ratafia of Kernels and Seeds.

Take a pound of apricot-kernels, or you may, if
you pleafe, ufe only almonds : infife 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 cinnamectr; then ftrain it
through a filtering bag, and, being very clear, put

it into bottles. All fatafias of this kind afe made
11 the {fame manner.

7o make Orange-flower Ratafia.
Take a pound of orangc-flowers picked, with
a quart of brandy, a pint of water, 2and a pound of
fupar : let them infufe three weeks or a month,
aud flrain the brandy through a filtering bag.

- h g‘a
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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 cool in the pitcher before you ftrain it.

To make the fame another Way.

Take a pound of fugar, with a glafs of water,
and boil it to the fame degree as for the conferves;
then take it off the fire, and put in half a pound of
nrange-ﬂowu leaves, and let them boil up a few
times with the fugar : take them off the fire, cover

them well, and leave them in the fugar five or fix
hours; then put them over a flow fire,with a pint of
brandy, ]ettmg them remain no 1011ger than is
neceflary for the brandy to mix with the fugar;
afterwards {train vour ratafia through a napkin,
and put it into bottles, To keep the orange-flowers,
{queeze them well, and take half a pound of fugar,
lmll it to the {fame degree as for {yrup of violets
(page 310); put in your orange-flowers, let them
boil up, and itu them over the fire till the fugar
becomes candied, and pour them through a fieve.
Thefe orange-flowers ulll keep in a dry place, and
are ufeful to put into creams, or any thing that

requires orange-flowers fthred.

To make Quince Ralafia.
Take fome good quinces, pare and pound them,
having taken out the core; wring them well in a
new limen cloth, and meafure the juice you have

T3 drawn
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drawn from them: put a quart of brandy to three
pints of the juice, and a quarter of a pound of
fugarto a pint of the ratifia, fome cinnamon ;ginger,
and mace in noderate quantities : infufe the whole
ten or twelve days, ftopping the pitcher clofe ;
then ftrain it through a filtering bag, and put it
into bottles for ufe, . '

Znmifeed Ratafia,

To make a quart, boil two pounds of fugar with
a gill of water, till the fugar is well fkimmed and
clear; then boil a gill of water, and put into it
three ounces of annifeed ; let it infufe a quarter of
an hour, and add to it the {ugar, with three pints
of brandy ; {tir 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 Yuniper 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 {ugar, boiled in
a quart of water, and well {kimmed: ftop the
pitcher clofe, and fet it for about five weeks in a
warm place; then firain it through a filtering
cloth, and when it is quite clear, put it into
bottles, taking care to cork . them well. This
ratafia is a {tomachick, and the better for
keeping, ' '

To make Lemon or Seville Orange Ratafia.
‘Take the peel of eight lemons or Seville oranges,
without any of the white that lays underneath; cut
| LR
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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 half a gill of water, fkim it well, and
put it into the pitcher with the brandy, letting it
infufe twelve or fifteen days longer ; after which
ftrain it, and put it into bottles. The excellence

i.:af this ratafia depends upon the length of time 1t
15 kept.

To make Walut Ratafia.

When the walnut is formed, take a dozen whole
ones ; fplit them in half, and put them into a
pitcher, with three pints of brandy ; f{top the
pitcher clofe, and keep 1t during fix weeks in a
cool place, fhaking 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 {ugar, 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,

T0o make a cool Drink for Summer.

“T'ake any fort of fruit you like, whether cherries,
currants, {trawberries, rafpberries, or mulberries ;
to a pound of fruit a pint of water : bruife your
fruit, and mix it with the water; then ftrain it
through a linen cloth, adding a little {ugar, and
keep 1t 1n a cool place, till you have occafion to
ufe it.

If you would ice it, add a little more fugar, and
put your fruit-water into meulds of tin, and ice
it with 1ce, falt, or faltpetre, ftirring it in the.
moulds without ceafing, that it may ice quickly :

Y 4 when
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when it begins to congeal, ftir it from time to
time with a {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 1t immediately.

To ice Creams, &c.

Take any fort of cream or fluid you pleafe, and
put it into little tin moulds to ice: as it congeals
take care to ftir it from time to time, and when it
1s iced, ferve it in glaffes. When you would ice

any thing, begin an hour before you have occafion
to ferve it. |

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. ' ' i BE st

Iced Cream Cheefe.

Take a pint of thick cream, or a gill of milk,
the yolk of an egg, and three quarters of a pound
of fugar; let it boil up three or four times, and
take 1t off the fire ;: then put in fome effences, as
of orange-flowers, bergamot, orange, or lemon,
and put it to your tin moulds to ice : put the
mould into a little pail proportioned to the fize of
it, after having put the ice well pounded at the
bottom, with a handfull of {alt-petre or falt, and
put the fame' round the mould: when your
cheefe 1s iced, and you are ready to ferve it, dip
the battom of the mould in boiling water, to de-
tach the cheefe; drefs it in the bowl, and ferve it
immediately, ' = ¥ Wi
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Strawberry Cream.

Take about a gill of {trawberries, and having
picked, wathed, and well drained them, pound
them in a mortar; boil three gills of cream with
a gill of milk, and fome fugar, till it 1s 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 coffec berry, and put it
into the cream when it is Jlukewarm ; ftrain the
whole through a fieve, and put it into a deffert=
plate which will bear the fire; cover it with a
cover which will admit fire over it, and when the
cream 1s fet, put it in a cool place, or upon ice,
till you are ready to ferve it,

Z9 make Rafpberry Crean.

It is 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 fpoonfulls of
¢ream; replace it upon the fire, merely to do the
eggs, taking care that they do not boil, left they

fhould curdle ; and finith your cream as the pre-
ceding,

To make W, hipt Cream.

Take a pint of good cream, and put it into an
carthen pan, with a few dried orange-flowers fhred
fine, half a quarter of a pound of fine {ugar, and
a bit of gum-dragant about the fize of a fmall nut,
pulverized : whip your cream, and, as the froth
rifes, take it off with a fkimmer, and put 1t upon
a fieve, with a dith underneath to receive what

dmps :
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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 garnifth the cream
with lemon chips, but it i1s 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 is whipt, but then it is unnecef-
fary to garnifh it with lemon chips: drefs it upon
your deflert-dith, in the form of a dome, or, for
yariety, in the thape of little rocks.

Do make Cream @ la PortuZaife.

Put half a {poonfull of orang®-flower water into
a pint of good cream, with a full quarter of a
pound of {ugar, 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 def-
fert-plate, upon fome hot embers, covered with
a cover that will admit fire over it, and when the
cream is fet, put the dith upon fome ice, or in 4
cool place, till you are ready to f{erve it. |

Strawberry and Rafpberry Cream whipped.
Beat three gills of thick cream, and as the froth .
rifes, take it off with a fkimmer, and put it upon
a fieve, with a difh under to receive what drops 3
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 it up.

Fo
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To make Cream a la Reine.

Boil a pint of cream with two ounces of fugar,
till half 1s confumed; then take it off the fire, and
put in a coffee {poonfull of orange-flower water,
and the whites of two eggs whipped ; ftir them a
moment upon the fire with the whifk, and as foon
as the whites of the eggs are done, difh the cream in
your deflert-plate, letting it cool before you ferve
1t up. : |

Cheefe ala 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 is fet, put it into a little
ofier bafket, made for the purpofe, and when it is
well drained, drefs it in a deflert-difh, 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
{ize of a pea, 1n powder : whip your cream, and
as the froth rifes take it off with a fkimmer, and
put it into a little wicker bafket made for the pur-
pofe, putting a bit of muflin at the bottom if the
bafket be not clofe: when the cream 1s all whipt,
let your cheefe drain till you have occafion to ferve

it ; then turn it into a deflert-dith, and throw over
fome powdered loaf-fugar.

To make Checefe & la Princeffe.
Put a pint of cream upon the fire, with lefs than
' a pt
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a pint of milk, two grains of falt, the peel of 3
green lemon grated, fome coriander feed, a bit of
cinnamon, and three ounces of {ugar; let the
* whole boil together till half is confumed; then
take it off the fire, and when it has ftood till it is
no more than lukewarm, mix with it a little bit of
runnet about the fize of a pea, mixed with a
{poonfull of water ; ftrain the cream through a
fieve, and replace it upon a very flow fire : when
the curd 1s fet, put it into a little wicker bafket
made for the purpofe, to drain, and take the form
of a cheefe, and then turn it into a plate or deflert-
dith,
; To make Cheefe & la Montmorency.

Boil a pint of cream, with two ounces of fugar,
and take 1t from the fire to cool ; then put in half
a voffee fpoonfull of orange-flower water, and
whip the cream with an ofier whifk; as the froth
rifes a little thick, take it off with a {kimmer, and
put it ato a bafket, covered with a fine linen
cloth: when you have whipt all the cream, let
your cheefe drain, and ferve it in a deflert-dith.

To make Bifcuits, &e.

Make a mould with a ftheet of white paper
doubled, and plaited round in the form of a drip-
ping-paun, the edge being about the height of two
fingers ; make this mould the fize of the cake
you defign to make : for one of a middling fize,
put a pound of fugar into a fauce-pan, with a glafs
Of water, and boil it to the fame degree as the
apple marmalade; then put in a quarter of a
pound of orange-flower leaves, take 1t from the
fire, and ftir it quick with 'a wooden fpeon, tf”

| : the



(X33 )

the fugar begins to candy: have ready a little fine
{ugar 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 it while it 1s hot, to prevent its falling.
Violet cakes are made in the fame manner, with
this difference, that to a quarter of a pound of
violets, three quarters of a pound of fugar only
will be neceflary. Crifped orange-flower cakes
are made the fame, excepting that the flowers muft
be firlt dried over the fire with a little powdered
fugar, before they are put into the boiled fogar.

.  To make common Bifeuits.
Take the weight of eight eggs in fine fugar, and
of four in 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 with the {fugar, and
ftir in the flour by degrees: have ready fome tin
or paper moulds, buttered withinj put in your
pafte, filling the moulds but a little more than half;
throw fome powdered fugar over, and fet your
bifcuits 1 an oven half an hour ; when they are

of a fine gilt colour, and half cold, take them out
of the moulds.

_ To make Spoon Bifcuits.

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 your pafte is made,

take



: ( 334 )
take ‘a fpoonfull for each bifcuit, and drop it
upon a fheet of white paper, and having thrown
{fome powdered fugar over your bifcuits, bake them
in a cool oven, like the preceding; and when done
take them off the papers with a knife.

To make Bifcuits for Cordials.

'Take 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 fhred fme, fome crifped
orange-flowers fhred fine alfo, and the yolks of
five eggs, and beat them together till the fugar 1s
well mingled with the eggs; then ftir in the flour,
and beat the whole together : beat the whites of
the eggs you have put apart till they rife in 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 {poonfulls of bifcuit into each trench ;
throw fome powdered fugar over, and put them
into” a mild oven : when they are doue of a good
“colour, take them out of the papers, and putthem
upon a fieve, in a dry place, till you have occafion
~ to ufe them. Thele bifcuits are excellent to
take with cordials.

To make light Bifcuits.

Take ten eggs; put the yolks of five into a
pan, with 2 few crifped orange-flowers and the
peel of a green lemon, both fhred very fine ; add
alfo three quarters of a pound of fine fugar, and
beat them together till the fugar is diffolved, and

well mingled with the eggs ; then beat the whrtes
T ' of
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of the ten eggs; and when it is well frothed, mix
it with the fugar; {tir in lightly, by degrees, fix
ounces of flour,and put your bifcuits into buttered
moulds ; powder them with fine fugar, and bake
them in an oven moderately heated.

To make Sweet-meat Bifcuits.

Pound the peel of a preferved lemon 1n 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.

To make Chocolate Bifcurts.
Take fix eggs, and put the yolks of four into -
one pany and the whites of the whole fix into ano-
ther; add to the yolks an ounce and a half of
chocolate, bruifed very fine; with fix ounces of
fine fugar; beat the whole together well, and
then put in the whites of your eggs whipt to a
froth: when they are well mingled, ftir in by
little and little ix 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 oven
moderately heated.

To make Almond Bifcuits.
They are of two forts, bitter and {weet almonds:
I to
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to make the laft, take a quarter of a pound of
iweet almonds, pick, and pound them fine in a
mortar, {ptinkling them from time to time with a
little fine {fugar; then beat them a quarter of an
hour with an ounce of flour, the yolks of three
eggs, and four ounces of fine fugar, adding after-
ward the whites of four eggs whipt to a froth :
have ready fome paper moulds, made like boxes,
about the length of two fingers {quare ; butter
them within, and put in your bifcuits, throwin
over them equal quantities of flour and powdered
fugar : bake them in a cool oven, and when done
of a good colour, take them out of the papers.

Bitter-almond bifcuits are made in the fame
manner; with this difference only, that to two

ounces of bitter almonds muft be added an ounce
of {weet almonds.

To make Filbert B-ijf?m'f'.
- They are made in' the fame manner as the al-
mond bifcuits,

, To maké Bifcuits  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 fugar, the yolks of four eggs, and
a hetle 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 biféuits
nto hittle 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 {poonfulls of double-refined fugar, adding
' from
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from time to time a few drops of lemon juice, and,
when 1t 1s 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 {ect-almonds, blanched, and
as you beat them put in the whites of three
eggs; then add fome apricot marmalade, or any
other {weet-meat that 1s not too liquid, and fome
candied orange-flowers pounded : when the whole
1s well mingled, put your pafte into a ftew-pan,
with fome powdered loaf {ugar, and dry it over
the fire; then put it upon a board, and mix it
with fugar, tll 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 1t with fome green
lemon-peel thred 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, tpon 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, ik

To make Gauffres.

Take three new-laid eggs, beat them with as
much flour as they will abforb, fome green lemon-
peel, fome orange-flower water, and fome fine
fugar; then beat in a little more than a gill of
cream, and, when your pafte is ready, hear the
gaultre-iron® upon a flove, and rub it within with

* An iron frame divided into feveral little fquares.

Z a bit
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a bit of wax candle, to prevent the cakes from
ﬂi_cki;;g: when your iron is hot, put iuto cach
{quare tull a kitchen {poonfull of pafte ; then fhut
your iron, and fet it upon the ftove: when your
gauffres are done on one fide, turn them on the
other, and then take them out, and put them
upon a wooden iolling-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 fhort,
and fcrapeit: 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 fugar
n a quart of water; wheu it is melied, putin your
pears, and leave them to foak two hours; then
put them upon {mall burdles, 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 inthe {ame 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 tine you pleafe
i a dry place. |

Liguorice Lozenges for a Cold.

Put a pint of river water into an earthen pot,
with a pound of green liquorice, fcraped and cut
i very fmall bits, two handfulls of barley, and

' four
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four golden pippins; boil it over a very {low fire
four or five hours, till it is reduced to lefs than a
pint; bruife the whole together, rub it through a
fieve, add to it a pound of clarified fugar, and two
ounces ¢f gum adragant melted ; ftir it over the
fire with a wooden fpoon till the moilture eva-
porates, and it {ticks to your fingers; then turn it
out upon a flate, or a theet of ‘copper rubbed with
oil, and when it is cold cut it into fquares, and fet
it to dry in a warm place.

To dry FruiTs without SuGAR.

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 cherrics 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 mn 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 3 Peaches.
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Peaches.

They are dried in the fame manner as plumbs,
with this difference, that thofe which are gathered
from the trecs are better than thofe that fall -
{plit them in halves, take out the ftone, and, when
thﬂv are half dried, put them upon a clean boarc‘l
and flatten them a litele that they may dry equa]]y.

Apricots. :

They are dried in the fame manner as peaches,
except that the ftone 1s taken out without break-
ing the apricot.

Pears.

They are dried either peeled or with the rind :
for the firft method, which 1s the beft, pare them,
and put them with the rind into boiling water,
letting them boil 411l they begin to be tender {l)E:
carcfull in peeling them not to ["l.i\ﬂ off the ftalks),
and then dry them in an oven in the {ame manner
as plumbs.

To make Country Sweet-meas.

Take the wort of new wine ¥, and put it into a
pail, large or {mall, according to the quantity of
fruit you would PIthI"rE put it into a kettle, and
let it Loil over a clear fire till two thirds is con-
lumed, that it may acquirc a good confiftence,
and be fit to candy your fruit ; then take the fruit
that you would }Ht!LI“vE‘ wmthEl pples, pearsy
or quinces, and boil it in water till it be a little
tender @ take off the rind, and put your fruit into
your lyrup and let 1t boil till it be done. To know
when itisboiledenough take fome of the{yrup upon

* Modt,
a plate,
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a plate, if you fee it remain red, and that it does
not run when you tilt the plate, it is a fign that it
1S time to take out j,’i:mi' DFCICIVES then put them
into pots, and when cold cover them, It 1s mdif-
fr:{'rc"nt 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 betore you put in your fruit ; then
finith your preferve in the fame manner as thofe
done with the wine-wort.

To preferve Fruut aith Honey.

Choofe the fineft honey you can procure, and
ufe it in the {fame manner and i the {ame propor-
tion as fugar; all the preferves before mentioned
Leing equally as well done with honey.

| To clarify Honey.

Put it into a fauce-pan over a ftove, and when it
boils 1kim it well: to know when it 1s boiled to a
proper degree put in an egg, if it finks the boiling
s imperfec, but if it floats it 1s done, and you
may ufe it to preferve any fort of fruit, in the fame
manner as with fugnr,—w——Take care, as the honey
15 {fubject to burn, to boil it over a very {low fire,
and to ftir it conftantly with a wooden {pattle.

Ty make Grape Marmalade.

Take any quantity of grapes you pleafe, ftone
and fqueeze them, and put them m a kettle, over
a-clear fire: when they boil, tase off as many qf
the {eeds as you are able with a fkimmer : let 1t

confume to two thirds, and, as it thickens, take
care
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care to lower the fire : ftir it often with a wooden
fpattle as it grows thick, left it thould 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, ﬂ'irring 1t
till it has acquired a proper confiftences 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 moift, take it away and replace another;
continue to dofo till all the humidity be evaporated,
then it will no longer, if well made, {oil 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 info bits, ‘or quinces,

with the grapes; in that cafe they fhould be half
boiled before they are put in,

| G0
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