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READER

Believe I have atreinpted a Branch of Cookery, which Nobody

bas yet thought worth their while ro wvrite upon: But as I

bave both feen, and found by Experience thar the Generality
of Servants are greatly wanting in that Point, therefore I have
raken upon me to infiruc® them in the beft Manner I ame capable s
and, I dare [ay, that every Servant awho can but read will be
capable of making a tolerable good Cook, and thefe who bave the
beaft Notion of Cookery, can’t mifs of being wery good ones.

If T have not wrote in the bigh, polite Stile, I bope I fball be
forgiven 5 for wmy Intention is to infiruit the lower Sort, and
therefore muft trear them in their own Way. For Example ;
avhen I bid thein lard @ Fowl, if I [bould bid them lard witk
large Lardoons, they would not know swhar I meant ; But when
I fay they muft lard with lirtle ‘Picces of Bacon, they know
awhat I mean. So én many other Thines in Cookery, the grear
Cooks have [fuch a high Way of expreffing thewmfelves, thar the
poar Girls are at a Lofs to know whar they mean: And in al}
Receipr Books yer printed, there are [uch an odd Fumble of
T hings as would quite [poil a good Difl; and indeed fome Things
[0 extravagant, that it would be almoft a Shame to make Ufe of
them, when a Difh can be made full as good, or better, wirhout
them. For Example 5 when you entertain ten or twelve People,
wou fhall ufe for a Cullis, o Leg of Veal and a Ham 5 awhich,
with the other Ingredients, makes it very expenfive, and all this
0y 0 mix with other Sauce, And again, the Effence of a H}w
. a or
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Jor Sauce to one Difh 5 when I will prove it for about three Shil-
bings I will inake as rich and high a Sauce as all thar will le,
qwben dote. For Example; take a large deep Stew-pan, Half a
“Pound of Bdcon, Far and Lean together, cut the Fat and lay ir
over the Bortom of the Pan 5 then take a Pound of Veal, cur it
‘gnto thin Slices, bear ir well awith the Back of a Knife, lay it
all over the Bacon 5 then Mﬂif/ix Penny-worth of the coarfe lean

i  Part of the Beef cut thin and well beat, lay a Layer of it all

over, with [ome Carrot, then the Lean of the Bacon cut thin and
“¥aid over that ;5 then cut two Onions and firew over, 2 Bundle of
Saweet Herls, four or five Blades of Mace, fix or feven Cloves, a
Spoonful of Wiole Pepper, Black and Wihite tegerker, Half o
Nurmieg beat, & Pigeon bear all ro Pieces, lay that all over, Half
an Ounce of Trffles and Morels, then the reft of wour Beef, a
vod Cruft of Bread roafted very brown and dry on both Sides :
ow may add an old Cock beat ro Preces 5 cover it clofe, and let it
feand over a flow Fire two or three Minutes, then pour in boil-
zng Warer enouglh ro fill the Pan, cover it clofe and let ir fletw
ribl 4t is as rick as you scould bave ity and then firain off all thae
Sauce. Put all your Ingredients togetker ogain, fill the Lan with
Voiling Water, put in a frefp Onion, a Blade of Mace, gnd o
Picce of Carrot 5 cover ir my{, and ket it flew rill ir ds as firong as
You want st.  This awill be full as good as rle ffence of a Haiz
Jor all Sorts of Fowls; or indecd moft Made-Difbes  mixed seird
@ Glafs of Wine, and two or three Spoonfuls of Catciiup. Wihen
your firft Gravy is cool, skim off all the Fat, and keep it forUfe.
~ This falls far fbort of the Expence of a Leg of Feal and a Hain,
‘and anfwers every Purpofe you want.

If you go to Market, the Ingredients will not vome to above
Half a Grown 5 or, for abour Eighreen-pence You inay mak: as
much geod Gravy as will ferve twentyPeople. Take rwelve Fenny-
‘aworeh of coarfe lean Beef, which awillbe fix or feven Pounds, ctt
¢ all to Pieces, flour it well, take a Quarter of a Pound of goed
Byrter, put it tnto a little Por or large deep Stewpan, and pur

$n your Beef: Keep [irring it, and wohen it begins to look a Hrtle

3

Brown, pour in a*Pint of boiling Water 5 fiir it together; put in
‘a large Onion, a Bundle of Sweer Herds, two or three Biades of
AMace, five or fix Cloves, a Spoonfub of W'kole Pepper, a Cruft of

" Bread roafled, and a Piece of Carrot; then /ﬁam‘ i fonr or five

Quarts of Warer, fiér all together, cover clofe, and let it flew tiil
31 25 as rich as you would bave it 5 avken enough, frain it offy mis
avirh it two or three Spoonfuls of Carclup, and Half a Pint of
W lire Wine, then put ahi vice Ingredients rogerker again, and put
i%
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i1 two Qrimrrs of boiling Water, cover it clofe and let it Loil till
a

there is abour a Pint; firain it off well, add it to the firf, and
give it a boib all togetber. T his will make a grear deal of rich
good Grauvy.

on may leave out the Wine, according to awhatr Ufe you wwane
it for. ; fothatreally one might have a genteel Entertainment, for
zhe Price the Sauce of one Difb conzes to: Bur, if Genrlenren will
Bave French Cooks, they muft pay for French Tricks.

A Frenchman, in pis onon Country, would drefs a fine Dinner of
rwenty Difbes, and all genreel and pretry, for the Expence ke will
put.an Englith Lord tc for dreffing one Difh. But then there is
tke brele perty Profie. I bave beard of aCook that ufed fix Pounds
of Burter tofry rwelve Eggs 5 when every Body knows (that un-
derftands Cooking) that Half a Pound és jﬁﬂ enough, or wore than
need be ufed: But then it would not be French. So mauch is the
Diind Folly of this Age, that they would rather be impos’d on by &
French Booky, than give Encouragement to a good Englifh Cook!

I donbt I fhall not gain the Efteem of thofe Gentlensen : How-
ever, ler that be as it will, it-little concerns wze 5 bur fhowld I be
Jo bappy as to gain the good Opinion fcp" my own Sex, I defive no
zizore, thar will be a full Recompence for all my Trouble : And T
only beg the Favour of every|Lady to read iny Book throughout
Lefore they cenfure me, .:my then I flatter myfelf I [bali bave
their Approbation.

T (ball not take upon me to medliec in the plyfical Way far-
ther than two Recetpts, which will be of Ule to the Publick in
%{mmi : One is for the Bite of a Mad Dog 5 and the other, if a

an fbould be near where the Plague is, e fhall be in 1o Dan-
ger 5 which; if made Ufe of, would be found of wery grear Ser-

vice to thofe who go Abroad.

Nor fbail T rake upon me to dire@ a Lady in the Occonomy of
ker Family, for every Miftre(s does, or at leaft ougit to ko,
whad is imoft proper to be done there 5 therefore I fhali nor Gl my
Book with a deal of Nonfenfe of thar Kénd, which I ainr very
awell affur'd none will have Regard ro. .

- T have indeed given fome of my Difbes French Naimes to diftin-
guifb them, Lecanfe they are known by tiofe Names: And wvhbere
vhere is great Variety of Difbes and a large Tabls to cover, [o there

az mifi
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ART of COOKERY,

CHAP L
Of Roafting, Boiling, &c.

s I "HAT profefs'd Cooks will find fault with touching upon
a Branch of Cookery which they never thought worth
their Notice, is what I expeét: However, this I know,

it is the moft neceflary Part of it; and few Servants there are,

that know how to Roaft and Boil to Perfeétion..

~ I don’t pretend to teach profefs’d Cooks, but my Defign isto
inftrut the Ignorant and Unlearned (which will likewife be of
great Ufe in all private Families)and in fo plain and full 2 Man-
ner, that the moft illiterate and ignorant gerfun, who can but
read, will know how to do every Thing in Cookery well.

I fhall firft begin with Roaft and Boil'd of all Sorts, and muft
defire the Cook to order her Fire according to what fhe 1s to
drefs 5 if any Thing very little or thin, then a pretty little brisk
Fire, that it may be done quick and nice ; if a very large Joinr,
then be fure a good Fire be laid to cake. - Let it be clear at the
Bottom 5 and when your Meat is Half done, move the Dripping-
Ean and Spit a little from the Fire, and ftir up a good brisk Fire

r according to the Goodnefs of your Fire, your Meat will be
done fooner or later.

BEEFL
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B EE F

F Beef, be fure to paper the T'op, and bafte it well all the °
Time it is roafting, and throw a Handful of Salt on it. When

you {ee the Smoke draw to theFire, it is near enough ; then take

off the Paper, bafte it well, and drudge it with a little Flour to
make a fine Froth. Never falt your roaft Mear before you lay it
to the Fire, for that draws out aﬁ the Gravy. If you would keep
it a few Days before you drefs it, dry it very well with a clean
Cloth, then flour it all over, and hang it where the Air will come
to it; but be fure always to mind that there is no damp Place
about it, if there is, you muft dry it well with a Cloth, Take up
)I::&I‘li'_fl;liﬂt, and garnifh your Difh with nothing but Horfe-
ifh,

MUTTON and L A M B

AS to roafting of Mutton 5 the Loin, the Saddle of Mutton
(which is the two Loins) and the Chine (which is the two
Necks) muft be done as the Beef above. But all other Sorts of
Mutton and Lamb muft be roafted with a quick clear Fire, and
without Paper; bafte it when you lay it down, and juf} before you
take it up. drudge it with a little Flour ; bur be fure rot to
ufe too much, for that takes away all the fine Tafte of the Mear,
Some chufe to skin a Loin of Mutton, and roaft it Brown without
Paper : But that you may do juft as you pleafe, but be fure always
to take the Skin off a Breaft of Mutton.

v E AL

A S toVeal, you muft be careful to roat it of a fine Brown; if

a large Joint, a very good Fire 5 if a fmall Joint, a pretiy lie-
tle brisk Fire; if a Fillet or Loin, be fure to paper the Fat, that
you lofe as little of that as poffible. Lay it fome Diftance from
the Fire till it is foaked, then lay it near the Fire. When you

- lay it down, bafte it well with &l];d Butter ; and when it is near

enough, bafte it again, and drudge it with a litde Flour. The
Breaft you muft roaft with the Caul on till it is enough ; and
skewer the Sweetbread on the Back-fide of the Breaft. When 1t
1s nigh enough, take off the Caul, bafte it, and drudge it with a
little Flour.

PORK
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P ORK

)O R K muft be well done, or it is apt to Surfeit. When you
roaft 2 Loin, take a fhatp Penknife and cut the Skin acrofs,
to make the Crackling eac the better. ‘The Chine you muft not
cut at all. The beft Way to roaft a Leg, is firft to parboil it,
then skin it and roaft it ; bafte it with Butter, then r:aie a liitle
Sape, fthredit fine, alittle Pepper and Sale, alittle Nuttmeg, and
a few Crumbs of Bread; throw thefe over it all the Time it is
roafting, then have a little Drawn Gravey to put in the Difhwith
. the Crumbs that drop from it. Some love the Knuckle ftuffed
with Onions and Sage fhred fmall, with a little Pepper and Salt,
Gravy. and Apple-Sauce to it. This they call a Mock-Goofe.
The Spring, or Hand of Pork, if very young, roafted like a Pig
~ eats very well, otherwife it is better boiled. The Sparerib fhould
be bafted with a little Bit of Butter, a very little Duft of Flour,
and {fome Sage fhred fmall: But we never make any Sauce to it
but Apple-Sauce. The beft Way to drefs Pork Griskins is to
voaft them, bafte them with a little Butter and Crumbs of Bread,

Sage, and a little Pepper and Salt. Few eat any Thing with thefg
bur Muftard.

70 Roafi a Pig.

'SPIT your Pig and lay it to the Fire, which muft be a very
good one at each End, or hang a flat Iron in the Middle of
the Grate. Before you lay your Pig down, take a little Sage fhred
fmall, a Piece of Butter as big as a Walnut, and a little Pepper
and Salt ; put them into the Pig and few it up with coarfe Thread,
then flour it all over very well, and keep flouring it till the Eyes
drop out, or you find the Crackling hatd. Be fure to fave all the
Gravy that comes out of it, which you muft do by fetting Bafons
or Pans under the Pig in the Dripping-pan, asioon as you find
- the Gravy begin to run: ' When the Pig is enough; ftir the Fire
up brisk ; take a coarfe Cloth, with about a Quarter of a Pound
ot Butter in it, =nd rub the Pig all overtill the Crackling is quite
crifp, and then take it up. Lay it in your Difh, and with a f arp
Knife cut off the Head, and then cut'the Pio in two, before you
draw out the 8pit. Cut the Ears off the Head and lay at each
End, and cut the Under-Jaw in two and lay on each Side : Melt
fome jﬂﬂd Butter, take the Gravy you faved and put into it, boil
it, and pour it into the Difh with the Brains bruifed fine, and the

Sage mixed all together, and then ferd it to Table,

B Different
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Different Sorts of Sauce for s Pig.

NOW you are to obferve there are feveral Ways of making
Sauce for a Pig. Some don’t love any Sage in the Pig, only

a Cruft of Bread ; but then you fhould have a little dried Sage
rubbed and mixed with the éra_?y and Butter. Some love Bread-
Sauce in a Bafon; made thus: Take a Pint of Warer, put ina
E’md Piece of Crumb of Bread, a Blade of Mace, and a little whole
epper ; boil it for about five or fix Minutes, and then pour the
Water off : Take out the Spice, and beat up the Bread with a
good Piece of Butter. Some love a few Currants boiled in it, a

Glafs of Wine, and a little Sugar ;5 but that you muft do juft as

gau like it. Others take Half a Pint of good Beet Gravy, and the
ravy which comes out of the Pig, with a Piece of Butter rolled
in Flour, two Spoonfuls of Catchup, and boil them all together 3
then take the Brains of the Pig and bruife them fine, with two
Egos boiled hard and chnjapﬂf: Pur all thefe together, with the
Sage in the Pig, and pour into your Difh. It is a very good Sauce.
When you have not Gravy enough comes out of your Pig with
the Butter for Sauce, take about Half a Pint of Veal Gravy and add
to it : Or ftew the Petty-Toes, and take as much of that Liquor
as will do for Sauce, mixed with the other. aa,

To Roaft the Hind-Quarter of a Pig, Lamb Fafbion.

: A‘T the T'ime of the Year when Houfe-Lamb 1s very dear, take

* the Hind-Quarter of a large Pig ; take off the Skin and roaft
1t, and it will eat like Eamb with Mint Sauce, or with a Sallad,
or Seville Orange, Half an Hour will roaft it.

70 Bake a Pig.

IF you fhould be in a Place where you cannot roaft a Pig, lay it
in a Dith, flour it all over very well, and rub it over with
Butter : Butter the Difh you lay it in, and put it into an Oven.
When it 1s enough, draw it out of the Oven’s Mouth, and rub it
over with a buttery Cloth 5 then put it into the Ov:n again till it
1s dry, take it out, and lay it ina Difh ; cut it up, take a litle
Veal Gravy, and take off the Fat in the Difh it was bak’d in,
and there will be fome good Gravy at the Bottom ; put that to it,
with a little Piece of Butter rolled in Flour ; boil it up, and put
it into the Difh with the Brains and Sage in the Belly. ‘Some love
a, Pig brought whole to Table, then you are only to put what
Sauce you like into the Difh. >
o
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To melt Butter.

IN melting of Butter you muft be very careful ; let your Sauce-
pan be well tinpn’d, rake a Spoonful of cold Water, a little Duft
of Flour, and your Butter cut to Pieces: Be fure to keep fhaking
your Pan one Way, for fear it thould oil ; when it is all melted,
jet it boil, and it will be fmooth and fine, A Silver Pan is beft,
if you have one. ' ,

To Roaft Geefe, Turkies, &7c.

HEN you roaft a Goofe, Turky, or Fowls of any Sott,

take care to finge them'with a Igiece of whire Paper, and
bafte them with a Piece of Butter ; drudge them with a little
Flour, and when the Smoke begins to draw to the Fire, and they
look plump, bafte them again, and drudge them with a little
Flour, and take them up,

Sauce for a Goofe.

OR a Goofe make a little good Gravy, and put it in a Bafon
by itlelf, and {ome Apple-Sauce in another.

Sauce for a Turky.
FDR a Turky good Gravy in the Difh, and either Bread or

Onion Sauce in a Bafon.
Sauce for Fowls.

TO Fowls you fhould put good Gravy in the Difh, and either
Bread or Egg Sauce in a Bafon.

Sauce for Ducks.
FOR Ducks a little Gravy in the Difh, and Onion in a Cup,
if liked.
Satice for Pheafants and Partridges.

PHE ASANTS and Partridges fhould have Gravy in the
Difh, and Bread Sauce in a Cup.

Sance for Larks.

LA RKS, roaft them, and for Sauce have Crumbs of Bread 3
done thus : T'ake a Sauce-pan or Stew-pan and fome Butter ;
when melted, have a good Piece of Crumb of Bread, and rub it
Bz in
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in a clean Cloth to Crumbs, then throw it into your Pan; keep
ftirring them about till they are Brown, then throw them into a
Sieve to drain, and lay them round your Larks, :

To Roaft Woodcocks and Snipes.

UT them on a little Spit 5 take a Round of a Three-penny

Loaf and toaft it Brown, then lay it in a Difh under the
Birds, bafte them with « little Butter, and let the Trale drop on
the Toaft. When they are roafted put the Toaft in the Difh, lay
the Woodcocks on it, and have about a Quarter of a Pint of Gravy
pour it into a Difh, and fet it over a2 Lamp or Chaffing-dith i{lr
three Minutes, and fend them to Table. You are to obferve, we
never take any Thing out of a Woodcock or Snipe.

70 Roaft a Pigeon.

"I AKE fome Parfley fhred fine, a Piece of Butter as big as a
Walnut, a litile Pepper and Salt ; tye the Neck-End tight 3
tye a String round the Legs and Rump, and faften the other End
to the Top of the Chimney-piece. Bafte them with Butter, and
when they are enough lay them in the Difh, and they will {fwim
with Gravy. You may put them on a little fmall Spir, and then
tye both Ends clofe. ' '

: To Broil a Pigeon.
WHEN you broil them, do them in the fame Manner, and

take care your Fire is very clear, and fer your Gridiron
high, that they may not burn, and have a little melted Butter in
a (%up. You may {plit them, and byoil them with a little Pepper
and Salt ; and you may roalt them only with a little Parfley and
Butter 1in a Difh. :

Direstions for Geele and Ducks.

S to Geefe and Ducks, you {hould have fome Sage {hred fine,
and a little Pepper and Salt, and im them into the Belly 3
but never put any Thing into Wild Ducks.

70 Roaft a Hare.

TAKE your Hare when it is cas’d and make a Pudding ; take
* a Quarter of a Pound of Suet, and as much Crumbs of
Bread, a little Parfley fhred fine, and about as much Thyme as
will lie on a Six-pence, when fhred ; an Anchovy thred {mall, 2

- very
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very little Pepper and Salr, fome Nutmeg, two Eggs, and a
little Lemon-pecl. Mix all this together, and put it into the Hare.
Sew up the Belly, fpit it, and lay 1t to the Fire, which muft be a
good one. Your Dri ppin%pan muft be very clean and nice. Pue
two Quarts of Milk and Half a Pound of Butter into the Pan;
keep bafting it all the while it is roafting, with the Butter and
Milk, t1ll the Whole is ufed, and your Hare will be enough. Youn
may mix the Liver in the Pudding, if you likeit. Youmuft firft
parboil it, and then chop it fine.

Different Sorts of Sauce for a Hare.

TA K E for Sauce, a Pint of Cream and Half a Pound of frefh
Butter ; put them in a Sauce-pan, and keep ftirring it with 2.
Spoon till all the Butter is melted, and the Sauce is thick ; then
take up the Hare, and pour the Sauce into the Difh, Another
Way to make Sauce for a Hare, is to make good Gravy, thicken’d
with a lirtle Piece of Butter rolled in Flour, and pour it into your
Difh. You may leave the Butter out, if you don’t like it, and
fave fome Currant-Jelly warm’d in a Cup, or Red Wine and Su-
gar boil’d to a Syrup ; done thus : Take lgalf a Pint of Red Wine,
a Quarter of a Pou ng of Sugar, and fet over g {low Fire to fimmer
for about a Quarter of an Hour. You may do Half the Quantity
and put it into your Sauce-Boat or Bafon.

Zo Broil Steaks.

T IRST havea very clear brisk Fire 5 let your Gridiron be very
= clean; put it on the Fire, and take a Chaffing-difh with a few
hot Coals cut of the Fire. Put the Difh on it which is to la
your Steaks on, then take fine Rump Steaks about Half an Inc
thick 5 put a little Pepper and Salt on them, lay them on the
Gridiron, and (if you like it) take a Shalot or two, or a fine
Onion, and cur it fine ; put it into your Difh. Don’t turn your
Steaks till one Side is done, then when you turn the other Side
there will foon be a fine Gravy lie on the Top of the Steak,
which you muft be careful not to lofe. When the Steaks are
enough, take them carefully off into your Difh, that none of the
Gravy be loft 5 then have ready a hot Difh or Cover, and carry
them hot to Table, with the Cover on,

Direftions
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Direltions concerning the Sauce for Steaks.

IF you love Pickles or Horfe-reddifh with Steaks, never garnifh.
your Difh, becaufe both the Garnifhing will be dry, and the
Steaks will be cold, but lay thofe Things on little Plates, and
carry to Table. The great Nicety is to have them hot and full
of Gravy.

General Direftions concerning Brotling.

S to Mutton and Pork Steaks, you muft keep them turning
uick on the Gridiron, and have your Difh ready over a -
Chaffing-difh of hot Coals, and carry them to Table cover’d hat.
When you broil Fowls or Pigeons, always take Care your Fire is
clear ; and never bafte any Thing on the Gridiron, for it only
makes it fmoak’d and burnt.

General Direfiions concerning Boiling.

8 to all Sorts of boil’d Meats, allow a Quarter of an Hour to -

every Pound ; be fure the Pot is very clean, and skim it well,

for every Thing will have a Scum rife, and if that boils down it

makes the Meat black. All Sorts of frefh Meat you are to pur in
when the Water boils, but falt Meat when the Water is cold.

7o Boil a 'Ham.

¥X7 HEN you boil 2 Ham, pat it into a Copper, if you have

one ; let it be about three or four Hours before it boils, and
keep it well skim’d all the Time ; then, if it is a {inall one, one
Hour and a Half will boil it, after the Copper begins to boil 5 and,
if a large one, two Hours will do; for you are to confider the
Time it has been heating in the Water, which foftens the Ham,
and makes it boil the {ooner.

70 Bosl a Tongue.

Tongue, if {alt, put it in the Pot over Night, and don’t let it

boil till about three Hours before Dinner, and then boil all
that three Hours 3 if frefh out of the Pickle, two Hours, and put
it in when the Water boils,

Zo
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To Boil Fowls and Houfe-Lamb.

OWLS and Houfe-Lamb boil in a Pot by themfelves, ina

good deal of Water, and if any Scum rifes take it off. They
will-be both fweeter and whiter than if boiled in a Cloth. A lit-
tle Chicken will be done in fifteen Minutes, a large Chicken in
twenty Minutes, a good Fowl in Half an Hour, a little Turky or
Goole in an Hour, and a large Turky 1n an Hour and a Half.

Sauce for a Boil'd Turky.

THE beft Sauce to a boil’d Turky is this : Take a little Water,

or Mutton Gravy, if you have 1t, a Blade of Mace, an Onion,
a little Bit of Thyme, alittle Bit of Lemon-peel, and an An-
chovy ; boil all thefe together, ftrain them through a Sieve, mielt
fome Butter. and add to them, and fry a few Saufages and lay
round the Difh. Garnith your Difh with Lemon.

Satce for a Boild Goofe.

AUCE for a boil’d Goofe muft be either Onions or Cabbage,
firlt boiled, and then ftewed in Butter for five Minutes.

Satuce for Boild Ducks or Rabbits.

TO boil'd Ducks or Rabbits, you muft E:nur boiled Onions over
them, which make thus: Take the

boil them in a great deal of Water 5 fhift your Water, then let
them boil about two Hours, take them up and throw them into a
Cullender to drain, then with a Knife chop them on a Board ; put
them into a Sauce-pan, juft fhake a little Flour over them, put in
a lirtle Milk or Cream, with a good Piece of Butter ; fet them
over the Fire, and when the Butter is all melted they are enough.

But 1f you would have Onion Sauce in Half an Hour, take your

Onions, peel them, and cut them in thin Slices, put them into
Milk and Water, and when the Water boils they will be done in
twenty Minutes, then throw them into a Cullenr)lr

chop them and put them into a Sauce-pan; fhake in a little Flour,
with a little Cream, 1f you have it, and a good Piece of Butter ;
{tir all together over the Fire till the Butter is melted, and they
will be very fine. This Sauce is very good with roaft Mutton,
and it 1s the beft Way of boiling Onions.

go -

nions, peel them, and-

er to dratn, and™
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70 Roaft Venifon.

AKE a Haunch of Venifon, and {pit it. Take four Sheets of

white Paper, butter them well, and roll about your Vention;
then tye your Paper on with a {mall String, and bafte it very well
all the Time it is Roafting. If your Fire 1s very good and brisk,
two Hours will do it; and, if a fmall Haunch, an Hour and a
Half. The Neck and Shoulder muft be done in the fame Man-
ner, which will take an Hour and a Half, and when jt is enough
take off the Paper, and drudge it with a little Flour juft to make a
Froth ; but you muft be very quick, for fear the Fat fhould melt.
You muft not putany Sauce in the Difh, but what comes out of |
the Meat, but have fome very good Gravy and put into your
Sauce Boat or Bafon. You muft always have Sweet-Sauce with
your Venifon in another Bafon. If it is a Jarge Haunch it will
take two Hours and a Half.

Different Sorts of Sasce for Venifon.

OU may take either of thefe Sauces for Venifon. Currant

l])ell}f warm’d ; or Half a Pint of Red Wine, with a Quarrer
of a Pound of Sugar, fimmer'd over a clear Fire for five or fix
Minutes 5 or Half a Pint of Vinegar, and a Quaiter of 4 Pound
of Sugar, fimmer'd till it is a Syrup. '

70 Roaff Mutton, Venifon Ff;/ﬁian.

T AKE a Hind-Quarter of fat Mutton, and cut the Leg like

4. 3 Haunch ; lay it in 2 Pan with the Back-Side of it down,
pour 2 Bottle of Red Wine over it, and let it lye twenty-four
Hours, then fpit it, and bafte it with the {fame Liquor and Butter
all the Time it is Roafting at a good quick Fire, and an Hour
and a Half will do it. Have a little good Gravy in a Cup, and
Sweet-Sauce in another. A good fat Neck of Mutton eats finely
done thus. .

To keep Venifon or Hares [aweet 5 or to make them
frefb, when they [link.

IF yorr Venifon be very {weet, only dry it with a Cloth, and
hang it where the Air comes. If you would keep it any Time,
dry it very well with clean Cloths, rub it all over with beaten
Ginger, and hang it in an airy Place, and it will keep a great
while. If it ftinks, or is mufty, take fome luke-warm Water, and

wafh
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walh it clean ; then take frefh Milk and Water luke-warm, and
walh it again ; then dry it in clean Cloths very well, and rub it
all over with beaten Ginger, and hang it in an airy Place. When
you roaft it, you need only wipe it with a clean Cloth and paper
it, as before-mentioned.  Never do any Thing elfe to Venifon,
for all other Things 1poil your Venifon, and take away the fine
Flavour, and this preferves it betrer than any Thing you can do.
A Hare you may manage juft the fame Way.

7o Roaff a Tongue, or Udder.

PArl}oiI it fitft, then roalt it, flick eight or ten Cloves about it;
bafte it with Butter, and have fome Gravy and Sweet-Sauce.
An Udder eats very well, done the fame Way.

70 Roaft Rabbits.

ASTE them with good Butter, and drudge them with a lit-

tle Flour. Half an Hour will do them, at a very quick clear
Fire ; and, if they are very fmall, twenty Minutes wil do them:
Take the Liver, with a little Bunch of Parfley, and bail them,
and then chop them very fine together. Melr fome good Butter,
and put Half the Liver and Parflay into the Butter ; pour it into
the Difh, and garnifh the Difh with the other Half. Let your
Rabbits be done of 2 fine light Brown.

To Roaft a Rabbit, Hare Fafbion.

ARD a Rabbit with Bacon; roaft it as you doa Hare, and it
eats very well. But then you muft make Gravy-Sauce ; but
if yoa don’t lard it, White-Sauce.

Turkies, Pheafants, &°c. may be Larded.
YDU may lard a Turky, or Pheafant, or any Thing, juft as

you like it

70 Roaft a Fowl, Pheafant Fafbion.

IF you fhould have but one Pheafant, and want two 1n a4 Difh,
- take a large full-grown Fowl, keep the Head on, and trufs ic
juft as you do a Pheafant 5 lard it wich Bacon, bur don'’t lard the
Pheafant, and Nobody will know it.

G Rules
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Rules to be obferved in Roafting.

IN the firft Place, take great Care the Spit be very clean ; and
¢ be fure to clean it with nothing but Sand and Water. Wafh
it clean, and wipe it with a dry Cloth ; for Oil, Brick-duft, and
fuch Things, will {poil your Meat.

B E R E

O roaft a Piece of Beef of abiout ten Pounds wil]l take an Hour

and a Half, at a good Fire. Twenty Pounds Weighr will take
three Hours, if it be a thick Piece; but if it be a thin Piece of
twenty Pounds Weight, two Hours and a Half will do itz and fo
on, according to the Weight of your Mear, more or lefs. Obferve,
In frofty Weather your Beef will take Half an Hour longer.

MUT TO0N

A Leg of Mutton of fix Pounds will take an Hour at a quick
Fire 3 if frofty Weather an Hour and a Quarter ; nine Pounds,
an Hour and a Half ; a Leg of twelve Pounds will take two
Hours ; if frofty, two Hours and a Half 5 a large Saddle of Mut-
ton will take three Hours, becaufe of papering it; a {mall Saddle
will take an Hour and a Half, and {0 on, ‘according to the Size 5 a
Breaft will take Half an Hour at a quick Fire; a Neck, if large,
an Hour; if very fmall, little better than Half an Hour ; a Shoul-
der much about the fame Time as the Leg.

PO R K

PORK muft be well done. To every Pound allow a Quarter ot
an Hour : For Example 5 a Joint of twelve Pounds W eight
three Hours, and o on 3 1f it be a thin Piece of that Weight two
Hours will roaft 1t.

Direftions concerning Beef, Mutton, and Pork.

T HESE three you may bafte with fine nice Dripping. Be
fure your Fire be very good and brisk 5 but don’t lay your
Meat too near the Fire, for fear of burning or {corching.

VEAL
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X Ee A B

VE AL takes much the fame Time roafting as Pork ; but be
fure to paper the Fat of a Loin or Fillet, and bafte your Veal

with good Burter.

HOUSE-L A MB,

IF a large Fore-Quarter, an Hour and a Half ; if 2 fmall one, an

Hour. The Out-fide muft be papered, bafted with good But-
ter, and you moft have a very quick Fire. If a Leg, about three
(%:arrers of an Hour ; a Neck, Breaft or Shoulder, three Quarters
of an Hour ; if very {mall, Half an Hour will do.

A Pl ivG

IF juft killed, an Hour ; if killed the Day before, an Hour and a

Quarter ; if a very large one, an Hour and a Half. But the
beft Way ro judge, is when the Eyes drop ont, and the Skin is
grown very hard ; then you muft rub it with a coarle Cloth,
with a good Piece of Butter rolled in it, till the Crackling is
crifp, and of a fine light Brown.

A H 4 R E.

YOU muft have a quick Fire. If it be a fmall Hare, put three
Pints of Milk and Half a Pound of frefh Butter in the Deip-
ping-pan; which muft be very clean and nice ; if a large one, two
Quarts of Milk and Half a Pound of frefh Butter. You muft bafte
ir'{nur Hare well with thisall the Time it is roafting, and when the
are has foak’d up all the Butter and Milk it will be enough.

A il Vgl S

Aﬁliddling Turky will take an Hour; a very large one, an

Hour and aQEarrer 5 a{mall one, three Quarters of an Hour.
You muft paper the Breaft rill it is near done enough, then take
the Paper off and froth it up. Your Fire muft be very good,

0 BSERYVE the fame Rules.

€z, FOW L&
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P O WALS.

Large Fowl, three Quarters of an Hour; a middling one,
-+ Half an Hour ; very imall Chickens, twenty Minutes. Your
Fire muft be very quick and clear when you lay them down.

BAME D6 KOS
OBSERVE the fame Rules.

WELD s DG K.

TE N Minutes at a very quick Fire will do them ; but 1f you
L love them well done, a Quarter of an Hour.

T B AL -V LGE Q:IY, &
OBSERVE the fame Rules.

.00 DC0 €6 K-8 8N
P AR T RiID G
THE Y will take twenty Minutes.

1 P ES and
E §. '

PIGEONS and EAdREKGS
THEY wiil take fifteen Minutes to do them. !

" Direfions concerning Poultry.

IF your Fire is not very quick and clear when you lay your
L Poultry down to roaft, 1t will not eat near fo {weet, or look fo
beautiful to the Eye.

Zo keep Meat hot.

’-'—[‘ H E beft Way to keep Meat hot, if it be done before your
Company is ready, is to fet the Difh over a Pan of boiling
Water 5 cover the Difh with a deep Cover fo as not to touch the
Meat, and throw a Cloth over all. Thus you may keep your

Meat hot a long Time, and it is better than over roafting and

{poiling the Mear. The Steam of the Water keeps the Meat hot,
and don’t draw the Gravy out, or dry it up; whereas if you i::tﬁa
| Difh
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Difh of Meat any Time over a Chaffing-difh of Coals, it will
dry up all the Gravy and fpoil the Meat.

To drefs Greens, Roots, &.

ALW.—'&Y S be very careful that your Greens be nicely picked
‘and wafhed. You fliould lay them in a clean Pan for fear of
Sand or Duft, which is apt to hang round wooden Veflels, Boil
all your Greens in a Copper Sauce-pan by themfelves, with a %real‘:
Quantity of Warter. Boil no Meat with them, for that difcolours
them. Ule no Iron Pans, &¢. for they are not proper; but let
them be Copper, Brafs or Silver.

To drefs Spinach,

[ICK it very clean, and wafh it in five or fix Waters ; put 1t

in a Sauce-pan that will juft hold it, throw a little Salt over
it, and cover the Pan clofe. Don’t put any Water in, but thake
the Pan often. You muft put your Sauce-pan on a clear quick
Fire. As foon as you find the Greens are fhrunk and fallen to the
Bottom, and that the Liquor which comes out of them boils up,
they are enough. Throw them into a clean Sieve to drain, and
juft give them a little Squeeze. Lay them in a Plate, and never
put any Butter on it, but put it in a Cup.

7o drefs Cabbages, &7s.

Cz\,bbage, and all Sorts of young Sprouts, muft be boiled in a

reat deal of Water. W hen the Stalks are tender, or fall to
the %ntt{}m. they are enough ; then take them off, before they
lofe their Colour. Always throw Salt into your Water before you
put your Greens 1n. Young Sprouts you fend to Table juft as they
are, but Cabbage 1s beft chopped and put into a Sauce-pan with a
good Piece of Butter, ftirring it for about five or fix Minutes, till
the Butter is all melted, and then fend it to Table.

To drefs Carrots.

LET them be fcraped very clean, and when they are enough
rub them in a clean Cloth, then flice them into a Plate, and
pour fome melted Butter over them. If they are young Spring
Carrots, Half an Hour will boil them ; if large, an Hour ; bur
old Sandwich Carrots will take two Hours. 2

0
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To drefs Turnips.

HEY eat beft boil’d in the Pot, and when enough take them

out and put them into a Pan and mafh them with Butter and
a little Salt, and {end them to Table. Bur you may do them thus:
Pare your Turnips, and cut them into Dice, as big as the Top of
one’s Finger ; put them into a clean Sauce-pan, and juft cover them
with Water, When enough throw them into a Sieve to drain, and
put them into a Sauce-pan with a good Piece ot Butter 5 ftir them
over the Fire for five or fix Minutes, and fend them to Table.

To drefs Parinips.

HEY fhould be boil'd in a great deal of Water, and when
you find they are {oft (whic%n you will know by running a
Fork into them) take them up, and carefully fcrape all the Dirt
off them, and then with a Knife fcrape them all fine, throwing
* away all the fticky Parts ; then put them into a Sauce-pan with
fome Milk, and ftir them over the Fire till they are thick. Take
reat Care they don’t burn, and add a good Piece of Butter and a
little Salt, and when the Butter is melted fend them to Table.

To drefs Brockala.

T RIP all the little Branches off till you come to the top one,
then with a Knife peel off all the hard outfide Skin which 1s
on the Stalks and little Branches, and throw them into Water,
Have a Stew-pan of Water with fome Salt in 1r : When 1t boils
ut in the Brockala, and when the Stalks are render ir is enough,
then fend it to Table with Butter in a Cap. 'The French eat Qil
and Vinegar with it.

70 drefs Potatoes.

YOU muft boil them in as lirtle Water as you can without

burning the Sauce-pan. Cover the Sauce-pan clofe, and when
the Skin begins to crack they are enough. Drain all the Warer
out, and Jet them ftand covered for a Minute or two 5 then peel
them, lay them in your Plate, and pour fome melted Butter over
them. The beft Way to do them is, when they are peel’d to lay
them on a Gridiron till they are of a fine Brown, and fend them
to Table. Another Way is to put them into a Sauce-pan with
fome good Beef Dripping. cover them clofe, and fhike the Sauce-

pan often for fear of burning to the Bottom. When they are of a
fine
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- fine Brown and Crifp, take them up in a Plate, then put them
into another for fear of the Fat, and put Butter in a Cup.

To drefs Cauliflowers.

TAKE your Flowers, cut off all the green Part, and then cut

the Flowers into four, and lay them in Water for an Hour :
Then have fome Milk and Water boiling, put in the Cauliflowers,
and be fure to skim the Sauce-pan well. When the Stalks are
tender, take them carefully up, and put them into a Cullender to
drain : Then put a Spoonful of Water into a clean Stew-pan with a
little Duoft of Flour, about a Quarter of a Pound of Butter, and
fhake it round till it is all finely melted, with a little Pepper and
Salt ; -then take Half the Cauliflower and cut it as you would for
Pickling, lay it into the Stew-pan, turn it, and fhake the Pan
round. Ten Minutes will do it.” Lay the ftew’d in the Middle
of your Plate, and the boil’d round it. Pour the Butter you did
it in over it, and fend it to Table.

70 drefs French Beans.

FI RS T ftring them, then cut them in two, and afterwards a-

crofs : But if you would do them nice, cut the Bean into four,
and then a-crofs, which is eight Pieces. Lay them into Water and
Salt, and when your Pan boils put in fome Salt and the Beans 2
When they are tender they are enough ; they will be {oon done.
Take Care they don’t lofe their fine Green, Lay them in a Plate,
and have Butter in a Cup.

To drefs Artichokes.

X7 RING off the Stalks, and put them into the Water cold,

with the Tops downwards, that all the Duft and Sand may

]:;ni] out. When the Water boils, an Hour and a Half will do
them.

To drefs Afparagus.
S CR APE all the Stalks very carefully till they Jook white,

then cut all the Stalks even alike, throw them 1nto Water, and
have ready a Stew-pan boiling. Put in fome Salt, and tye the Af- |
paragus in little Bundles. Let the Water keep boiling, and when
they are a little tender take them up. If you boil them too much
you loofe both Colour and Tafte. Cut the Round of a {mall Loaf
about Half an Inch thick, toaft it Brown on both Sides, dip it]in
the
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the Afparagus Liquor, and lay it in your Difh : Pour a lels
Butter over the Toaft, then lay your Afparagus. on the Toalt all
round the Difh with the white Tops outward. Don’t pour Butter
over the Afparagus, for that makes them grealy to the Fingers,
but have your Butter in a Bafon, and fend it to Table.

Direftions concerning Garden Things.

OST People fpoil Garden Things by over boiling them.

All Things that are Green fhould have a little Crilpnels,
for if they are over boil'd they neither have any Swectnels
or Beauty.

To drefs Beans and Bacon.

HEN you drefs Beans and Bacon, boil the Bacon by itfelf

and the Beans by themfelves, for the Bacon will fpoil the
Colour of the Beans. Always throw fome Salt into the Water,
and fome Parfley nicely pick’d. When the Beans are enough
(which you will know by their being tender) throw them intoa .
Cullender to drain. Take up the Bacon and skin 1t 5 throw fome
Rafpings of Bread over the Top, and if you have an Iron make 1
red-hot and hold over it, to brown the 'l')::p of the Bacon : 1f you
have not one, fet it before the Fire to brown. Lay the Beans in
the Difh, and the Bacon in the Middle on the Top, and fend
them to Table, with Butter in a Bafon.

To make Gravy for a Turky, or any Sort of
Fowls.

TA K E 2 Pound of the lean Part of the Beef, hack it with a
Knife, flour it well, have ready a Stew-pan with a Piece of
" frefh Butter. When the Butter is melted put in the Beef, fry it
till it is Brown, and then pour in a little boiling Water ; fhake it
round, and then fill up with a Tea-kettle of boiling Water. Stir
it all together, and put in two or three Blades of Mace, four or
five Cloves, fome Whole Pepper, an Onion, a Bundle of Sweet
Herbs, a little Cruft of Bread baked Brown, and a little Piece of
Carrot, Cover it clofe, and Jet it ftew till it is as good as you
~ would have it. This will make a Pint of rich Gravy.

7o draw Mutton, Beef, or Veal Gravy.

TAK. E a Pound of Mear, cut it very thin, Iai;n Piece of

Bacon about two Inches long, at the Bottom of the Stew-pan
or
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ot Sauce-pan, and lay the Meat on it. Eay in fome Carrot, and
cover it clofe for two or three Minutes, then pour in a Quart of
botling Water, fome Spice, Onion, Sweet Herbs, and a little Cruft
of Bread toalted. Let it do over a {low Fire, and thicken it with a
little Piece of Butter rolled in Flour. Whenthe Gran( 1s as good
as you would have it, feafon it with Salt, and’chen ftrain it off.
You may omit the Bacon, if you diflike it:

To burn Butter for '.tbfﬂkanfﬂg of Sauce.

'SF.T' your Butter on the Fire, and let it boil till it 1s Brown,
then fhake in fome Flour, and ftir it all the Time it ison the
Fire til] it is thick. Put it bye, and keep it for Ufe. A lintle
Piece 1s what the Cooks ufe to thicken and brown their Sauce ; bue
there are few Stomachs it agrees with, therefore feldom make ufe

of 1t.
To make Gravy.

IF you live in the Country where you can’t always have Gravy
Meat, when your Meat comes from the Butcher take a Piece
of Beef, a Piece of Veal, and a Piece of Mutton 3 cut them into a$
fmall Pieces as you can, and take a large deep Sauce-pan with a
Cover ; lay your Beef at Bottom, then your Mutton, then a very
litzle Piece of Bacon, a Slice or two of Carrot, {ome Mace, Claves,
Whole Pepper Black and White, a large Onion cut in Slices, a
Bundle of Sweet Herbs, aud then lay in your Veal. Cover it clofe
over a very flow Fire for fix or feven Minutes, fhaking the Sauce-

n now and then; then fhake fome Flour in, and have ready
tome boiling Water, pour it in till you caver the Meat and {fome-
thing more. Cover itclofe, and let 1t ftew till it is quite rich and
good ; then feafon it to your Tafte with Salt, and then firain it off.
This will do for moft Things,

70 make Gravy jfor Soops, &5'¢.

T.AKE a Leg of Beef, cut and hack it, put it into a largs
earthen Pan ; pur to it a Bundle of Sweet Herbs, two Onions
ftuck with a few Cloves, a Blade or two of Mace, a Piece of Car-
rot, a Spoonful of Whole Pepper Black and White, and a Quart
of ftale Beer. Cover it with Water, tye the Pot down clofe with
Brown Paper rubbed with Butter, iémf it to the Oven, and let it
be well baked. When it comes Home, ftrain it through a coarfe
§leve; lay thle Meat 1nto a clean Difh as you ftrain it, and keep
it for Ufe. It is a fine Thing in a Houfe, and will ferve for Gravy,
D thicken'd
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thicken’d with a Piece of Butter, Red Wine, Catchup, or what-
ever you have a mind to ];)ut in, and is always ready for Soops of
moft Sorts. If you have Peafe ready boil’'d, your Seop will foon
be made : Or take fome of the Broth and fome Permiceiis, boil it
together, fry a Frenck Roll and put in the Middle, and you have
a good Soop. You may add a Ezw Truffles and Morels, or Sel-
lery flew’d tender, and then you are always ready.

70 Bake a Leg of Beef.

O itjuft inthe fame Manner as before directed in the making

Gravy for Soops, §¢. and when it is baked, ftrain it thmu;E
a coarfe Sieve. Pick out all the Sinews and Fat, put them into a
Sauce-pan with a few Spoonfuls of the Gravy, a little Red Wine,
a little Piece of Butter rolled in Flour, and fome Muftard ; fhake
your Sauce-pan often, and when the Sauce is hot and thick, difh
1t up, and {end it to Table. It is a pretty Difh.

Z0o Bake an Ox’s Head.

DO juft in the fame Manner as the Leg of Beef is direted to

be done in making the Gravy for Soops, £J¢. and it does full
as well for the fame Ufes. If it fhould be too ftrong for any
Thing you want it for, it is only putting fome hot Water to it. -
Cold Water will fpoil it. :

7o Boil Pickled Pork.
E fure yfm}gut it in when the Water boils. If a middling

Piece, an Hour will boil it 3 if a very large Piece, an Hour
and a Half, or two Hours. If you boil pickled Pork too long it
will go to a Jelly.

CHAP
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CHAP IL
Maoe-DisuEs.

7o drefs Scotch Collops.

| T AKE Veal, cutitthin, beat it well with the Back of a Knife

or Rolling-pin, and grate fome Nutmeg over them; dip them
in the Yolk of an Egg, and fry them in a little Butter till they
are of a fine Brown ; then pour the Butter from them, and have
ready Half a Pint of Gravy, a little Piece of Butter rolled in
Flour, a few Mufhrooms, a Glafs of White Wine, the Yolk. of
an Egg, and a littde Cream mixt together, If it wants a little
Salt, putirin. Stir it all together, and when it is of a fine Thick-
nefs difh it up. It does very well without the Cream, if you have
none ; and very well withour Gravy, only put in juft ‘as much
warm Water, and either Red or White Wine.

To drefs White Scotch Collops.
. DO not dip them in Fgg, but fry them till they are tender, but

=Y b
not Brown. Take your Meat out of the Pan, and pour all -
olt, then put in your Meat again, as abiove, only you muft put

i fome Cream.

7i drefs a Fillet of Veal aith Collops.

FG R an'Alteration, take a fmall Fillet of Veal, cut what Col-
lops you want, then take the Udder and fill it with Force-
eat, roll it round, tye it with a Packthread acrofs, and roaft it ;
lay your Collops in the Difh, and lay your Udder in the Middle.
‘Garnifh your Difhes with Lemon. '

0 make Force-Meat Balls.

o] OW vyou are to obferve, that Force-Meat Balls are a great
Addition"to all Made-Diflies ; made thus: Take Half a
Pound of Veal, and Half a Pound of Suet, cut fine, and beat in
a Marble Mortar or Wooden Bowl; have a few Sweet Herbs
fhred fine, a little Mace dry’d and beat fire, a fmall Nutmeg
grated, or Half a large one, a little Lemon-peel cut very fine, a
little Pepper and Salt, and the Yolks of twe Eggs ; mix all thefe
' Da 1 Cipelh
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well together, then roll them in little round Balls, and fome ia
little long Balls ; roll them in Flour, and fry them Brown. If
they are for anglv Thing of White Sauce, put a itrcle Water on ina
Sapce-pan, and when the Water boils put them in, and let them
boil for a few Minutes, but never fry them for White Sauce.

Truffles and Morels, good in Sauces and Soops.

A KE Half an Ounce of Truffles and Morels, fimmer them in
7= two or three Spoonfuls of Water for a few Minutes, then put
them with the Liquor into the Sauce. They thicken both Sauce
and Soop, and give it a fine Flavour. ;

To Stew Ox-Palates.

STEW them very tender ; which muft be dome by putting
= them into cold Water, and let them ftew very foftly over a
flow Fite till they are tender, then cut them /into Pieces and put
them either into your Made-Difh or Soop; and Cocks-combs and
Artichoke-bottoms, cut fmall, and put._into the Made-Difh, -
Garnifh your Dithes with Lemon, Sweetbreads ftew’d for White

Difhes, and fry’d for Brown Ones, and cut in little Pieces.

7o Ragoo a Leg of Mutton. i Q.

' AKE 2l the Skin and Fat off, cut it very thin the right way

- of the Grain, then butter your Stew-pan, and fhake fome
Flour 1nto it 5 {lice Half a Lemon and Half an Onion, cut them
very fmall, a lirtle Bundle of Sweet Herbs, and 3 Blade of Mace.
Put all together with your Meat into the Pan, flir'it 2 Minute of
two, then put in fix Spoonfuls of Gravy; «nd have ready‘an An~
chovy minc’d fmall ; mix it with fome Butter and Flour, ftir if~

all together for fix Minutes, and then'difh it up.

To ﬁm& a Brown Fricafey.

O U muft take your Rabbits or Chickens and skin them, then

* cut them into {mall Pieces, and rub them over with Yolks of
Eggs. Have ready fome grated Bread, a little beaten Mace, and
a little grated Nutmeg mist topether, and then roll them init;
put a little Butter into your Stew-pan, and when it is melted put
n your Meat.  Fry it of a fine Brown, and take Care they don’t
ftick to the Bottom of the Pan, then pour the Butter from them,
and pour in Half a Pint of Gravy, a Glafs of Red Wine, a few
v e - - - Mufhrooms,

E l.ta'
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Muflirooms, cf two Spoonfuls of the Pickle, a little Salt (if
wanted) and a Piece of Butter rolled in Flour. When it is of
a fine Thickoefs difh 1t up, and fend 1t to Table.

To make a White Fricafey.

YDU may take two Chickens or Rabbits, skin them and cut
them into little Pieces. Lay them into warm Water to draw
out all the Blood, and then lay them in a clean Cloth to dry:
Put them into a Stew-pan with Milk and Water, ftew them till
they are tender, and then take a clean Pan, put in Half a Pint of
Cream and a Qunarter of a Pound of Butter 5 ftir it together
till the Butter is melted; 'but you muft be fure to keep 1t ftirring
all the Time or it will be Greafy, and then with a Fork - take the
Chickens or Rabbits out of the Stew-pan and put into the Sauce-
pan to the Butrer and Cream. Have ready a little Mace dry’d and
beat fine, a.very little Nutmeg, a few Mufhrooms, fhake all to-
gether for a Minute or two, and difth it up. If you have no
Mufhrooms a Spoonful of the Pickle does full aswell, and giyes
it a prett{{ Tarinefs. This is a very pretty Sauce for a Breaft of
Veal roafted. |

“Fo Fricafey Chickens, Rabbits, Lamb, Vealy &¢, -
D O them the famie Way. 271 iev0 1 1 :

+1
s

< adieH

oA Second WWay 1o make a W hite ;FIiQaEYJ-_ e

YOU muft take two or three Rabbits or Chickens, skin them,
L and lay them in warm Water, and dry them with a clean
Cloth, Put them into a Stew-pan with a Blade or two of Mace,

a little Black and lirtle White %epper, an Onion, a little Bundle
of Sweet Herbs, and do but juft cover them with Water : Stew.
them till they are tender, then with a Fork take them out, train
the Liquor, and put them into the Pan again with Half a Pint of
the Liquer and Half a Pint of Cream, the Yolks of two Eggs

beat well, Half a Nutmeg grated, a Glals of White Wine, a

little Piece of Butter rolled in Flour, and a Gill of Mufhrooms ;

keep ftirring all together, all the while one way, till it 1s fmooth
a?d {faf a fine Thicknefs, and then difh it up. Add what you

pleale,

A %M:r‘d
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A Third Way of making a White Fricafcy.

TﬁI{E three Chickens, skin them, cut them into fmall Pieces :
~ that 1s, every Joint afunder ; lay them in warm Water for a
varter of an Hour, take them out and d¥y them with a Cloth,

then put them into a Stew-pan with Milk and Water, and boil
them tender : Take a Pint of good Cream, a Quarter of a Pound
of Buttér, and ftir je till it is thick, then let it fkand till it is cool,
and pur to it a lirtle beaten Mace, Half a Nutmeg prated, a little
Salt, a Gill of White Wine, and a few Mufhrooms; ftir ali toge-
ther, then take the Chickens our of the Stew-pan, throw away
what they are boil'd in, clean the Pan, and put in the Chickens
and Sauce together : Keep the Pan fhaking round till they are
quite hot, and difh them uwp. Garnifh with Lemon. They
will be very good without Wine.

To Fricafey Rabbits, Lamb, Sweetbreads, or Tripe.
D{J them the fﬁ'me_'\‘i"ay, ; P

Another Way to Frimﬁy Tripe.

T.A.KE_ a Piece of Double Ti-i[p’e', cut it into Slices two Inches

long and Half an Inch broad, put them into your Stew-pan,
and fprinkle a little Salt over them ; then put in a Bunch of Sweet
Herbs, a little Lemon-peel, an Onion, a little Anchovy Pickle,
and a Bay Leaf: Put alﬁhe{é to the Tripe, then put in juft Wa-
ter enuugfl to cover them; and let them ftew till the Tripe is very
tendet 5 then take out your Tripeé and ftrain the Liquor out, fhred
a Spoonful of Capers, and put to them a Glafs of Whire Wine,
a‘ndP Half 4 Pint of the Liquor they were ffew’d in. et it boila
- hitile while, then put in your Tripe, and beat the Yolks of three
Egos; put into your Eggs a little Mace, two Cloves, a little Nut-
meg dry’d and beat fine, a fmall Handful of Parfley pick’'d 4nd
fhred fine, a Piece of Butter rolled in Flour, and a Quarter of 4
Pint of Cream : Mix all thefe well together and put them into
your Stew-pan, keep them ftirring one Way all the while, and
when it is of a fine Thicknefs and fmacth, difh it up, and garnifth
the Difh with Lemon. You ate to obferve that all Sauces which
have Edps or Cream in, you muft keep ftirring one way all the
while they are on the Fire, ot they will turn to Curds.  You
may add white Walnut Pickle, or Mufhrooms, in the room of

Capers, juft to make your Sauce a little rart, o
) o
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70 Ragoo Hog’s Feet and Fars,

T A K E your Feet and Fars out of the Pickle they are fous’d
n, or boil them till they are tender, then cut them into little
long thin Bits about two Inches Jong, and about 2 Quarter of an
Inch thick : Put them into ‘your Stew-pan with Half a Pin of
good Gravy, a Glafs of Whirte Wine, a good deal of Muftard, a
good Piece of Butrer rolled in F lour, and a little Pepper and Sale;
ftir all rogether tll it is of a fine Thicknefs, and then difh it
up.
PM;E:, They make a very pretty Difh fry’d with Butter and
Muftard, and a little good ravy, if you like it. Then only cut
}he beet and Ears in two. You may add Half an Qnion, cue
mall.

7o Fry Tripe.

C UT your Trife into Pieces about three Inches Icm%, dip them

in the Yolk of an Egg and a few Crombs of Brea , fry them
of a fine Brown, and then take them out of the Pan and lay them
in a Difh to drain. Have ready a warm Difh to put them in, and
{end them to Table, with Butter and Muftard in a Cup.

To Steww Tripe.

C'U T it juft as you do for frying, and fet on fome Water in 3

Sauce-pan, with two or three Onions cut into Slices, and fome.
Salr. When it boils, put in your Tripe. ‘Ten Minutes will boil
ir, Send it to the Table with the Liquor in the Difh, and the
Onions. Have Butter and Muftard in a Cup, and difh it up. You
m_af put in as many Onions as you like ro mix with your Sauce,
or leave them quite out, juft as you pleafe. Put 2 little Bundle of
Sweet Herbs, and a Piece of Lemon- peel into the Water, when
you put in your Tripe.

A Fricafey of Pigeons,

TA KE eirght Pigeons, new kill'd, cut them into fmall Pieces,
_ and put them into a Stew-pan with a Pint of Claret and a
Pint of Water. Seafon vour Pigeons with Salt and Pepper, 2 Blade
or two of Mace, an (%niﬂn, a Bundle of Sweet Herbs, a good
Piece of Butter juft rolled in a very little Flour : Cover it clofe,
and let them ftew till there is juft enough for Sauce, and then take
. Jut
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out the Onion and Sweet Herbs, beat up the Yolks of three Eggs;
grate Halt a Nutmeg in, and with your Spoon pufh the Mear all
to one Side of the Pan and the Gravy to tEe other Side, and ftir
* jn the Eggs; keep them ftirring for fear of turning to Curds, and
when the Sauce is fine'and thick fhake all together, put in Half a
Spoonful of Vinegar, and give thema Shake ; then put the Meat
into the Difh, pour the Sauce over it, and have ready {orne Slices
of Bacon toafted, and fry’d Oyfters ; throw the Oylters all over,
and lay the Bacon round. Garnifh with Lemon.

A Fricafey of Lambftones and Sweetbreads.

HAVE ready {fome Lambftones blanched, parboiled and fliced,
and flour two or three Sweetbreads 5 if very thick, cut them
in two, the Yolks of fix hard Eggs whole, a few Piftaco Nut
Kernels, and a few large Oyfters : Fry thefe all of a fine Brown,
then vour out all the Butter, and add "a Pint of drawn Gravy, the
Lambftones, fome Afparagus-Tops about an Inch long, fome gra-
ted Nutmeg, a little Pepper and Salt, two Shalots {hred fmall,
and a Glafs of White Wine. Stew all thefe together for ten Mi-
nutes, then add the Yolks of fix Eggs beat very fine, with a little
White Wine, and a little beaten Mace 5 flir all together till 1t is
of 2 fine Thicknefs, and then difh it up. Garnifh with Lemon,

70 Hafb a Calf’s Head.

B O1L the Head almoft enough, then take the beft Half and
with a fharp Knife take it nicely from the Bone, with the
two Eyes. Lay it in a little deep Difh before a gﬁod Fire, and
take great Care no Afhes fall into it, and then hack it with a
Knife crofs and crofs : Grate fome Nutmeg all over, a very little
Pepper and Salt, a few Sweec Herbs, fome Crumbs of Bread, and
a little Lemon-peel chopped very fine; bafte it with a little
Butter, then bafte it again and pour over it the Yolks of two
Eggs 5 keep the Difh turning that it may be all Brown alike:
- Cut the other Half and Tongue into little thin Bits, and fet on a
Pint of drawn Gravy ina Sauce pan, a little Bundle of Sweet
Herbs, an Onion, a little Pepper and Salt, a Glafs of Red Wine,
and two Shalots; boil all thele together a few Minutes, then ftrain
it through 2 Sieve, and put it 1nto 2 clean Stew-pan with the
Hafh. Flour the Meat before you put it in, and put in a few
Mufhrooms, a Speonful of the Pickle, two Spoonfuls of Catchup,
and a few Truffles and Morels 3 ftir all thefe together for a few

Minutes, 'then beat up Half the Brains and ftir into the Stﬁeran&
70 an
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. and a little Piece of Butter rolled in Flour. Takethe other Half
of the Brains, and beat them up with a little Lemori-peel cut fine,
a little Nutmeg grated, a little beaten Mace, a little Thyme fhred
{fmall, a little Parfley, the Yolk of ah Egg, and have {ome good
Dripping boiling in a Stew-pan ; then fry the Brains in Ettle
Cikes, about as big as a Crown-piece. Fiy about twenty Oyfters
dipp’d in the Yolk of an Egg, toaft fome Slices of Bacon, fry a
few Force-Meat Balls, and have ready a hot Difh ; if Pewter, over
a few clear Coals; if China, over a Pan of hot Water. Pour id

our Hafh, then lay in your toafted Head, throw the Force-Meat
%al}s over the Hafh, and garnifh the Difh with fry’d Oylters,
the fry’d Brains, and Lemon ; throw the reft over the Hath, lay
the Bacon round the Difh, and fend it to Table.

To Hafh a Calf’s Head White.

AKE Half a Pint of Gravy, a large Wine-Glafs of White

Wine, a little beaten Mace, a little Nutmeg, and a little Sale 3
throw 1oto your Hafh a few Mufhrooms, a few Truffles and Mo-
rels firlt parboil’d, a few Artichoke-Bottoms and Afparagus-Tops,
if i'uu have them, a good Piece of Butter rolled in Flour, t]]:;ae
Yolks of two Eggs, Half a Pint of Cream, and one Spoonful of
Mufhroom-Catch ip 5 ftir all together very caretully till it is of a
fine Thicknefs ;5 then pour it into your Difh, an!lay the other
Half of the Head as he]%ura-men:inned, in the Middle, and gar-
nifh it as before diretted, with fry’d Oyfters, Brains, Lemon, and
Force-Meat Balls fry’d.

70 Bake a Calf’s Head.

YAKE the Head, pick it and wafh it very clean; take an

- earthen Difh large enough to lay the Head on, rub a little
Piece of Butter all over the Difh, then lay fome long Iron Skewers
acrofs the Top of the Difh, and lay the Head on them ; skewer
up the Meat 1n the Middle that it don’t lie in the Difh, then
grate fome Nutmeg all over it, a few Sweet Herbs fhred fmall,
fome Crumbs of Bread, a little Lemon-peel cut fine, and then flour
it all over ; ftick Pieces of Butter in the Eyes, and all over the
Head, and flour it again. Let it be well baked, and of a fine
Brown ; you may throw a lirtle Pepper and Salt over it, and put
into the Difh a Piece of Beef cut fmall, a Bundle of Sweet Herbs,
an Onion, fome Whole Pepper, a Blade of Mace, two Cloves, a
Pint of Water, and boil the Brains with fome Saﬁe. When the
Head is enough, lay it on a Difh, and fet it to the Fire to keep
E WAaring
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warm, then ftir all together in the Difh, and boil it in a Sauce-

an 3 ftrain it off, pur ir into the Sauce-pan again, add a Piece of

utter rolled in Flour, and the Sage in the Brains chopp’d fine, a
Speonful of Caichup, and two Spoonfuls of Red Wine, boil them
together, and take the Brains, beat them well, and mix them with
the Sauce ; pour it into the Difh, and fend it to Table. You muft
bake the Tongue with the Head, and don’t cut it out. It will
lie the handfomer in the Difh.

7o Bake # Sheep's Head.
D 0 it the fame Way, and it eats very well.

To drefs a Lamb’s Head.

BOIL the Head and Pluck tender, but don’t let the Liver be
: too much done. Take the Head up, hack it crofs.and crofs
with a Knife, grate fome Nutmeg over it, and lay it.in a Difh
before a good Fire ; then grate fome Crumbs of Bread, fome Sweet
Herbs rubb’d, a little Lemon-peel chopp’d fine, a very little Pep-
r and Salt, and bafte 1t with a little Butter ; then throw a little
Eﬂur over it, and juft before it is done do the {ame, bafte 1t and
drudge it. < Take Half the Liver, the Lights, the Heart and
" Tongue, chop them very fmall, with fix or eight Spoonfuls of
Gravy or Water  firft fhake fome Flourover the Meat, and ftir it
together, then putin the Gravy or Water, a good Piece of Butter
rolled in a little Flour, a little Pepper and Salt, and what runs
from the Head in the Difh ; fimmer all together a few Minures,
and add Half a Spoonful of Vinegar, pour it into your Difh, lay
the Head in the Middle on the Mince-Meat, have ready the other
Half of the Liver cut thin, with {ome Slices of Bacon broil’d, and
Iaj,rjlmgrlld the Head. Garnifh the Difh with Lemon, and fend it
to Table. . :

70 Ragoo a Neck of Veal

C U'T a Neck of Veal into Steaks, flatten them with a Rolling-
pin, feafon them with Salt, Pepper, Cloves and Mace, lard
them with Bacon, Lemon-paeel and Thyme, dip them in the Yolks
of Eggs, make a Sheet of flrong Capwgaper up at the four Corners
in the Form of a Dripping-pan ; pin up the Corners, butter the
Paper and alfo the Gridiron, and fet it over a Fire of Charcoal 5
put in your Meat, let it do leifurely, keep it bafting and turning

3 to
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to keeP in the Gravy, and when it is enough have ready Half a
Pint of {trong Gravy, feafon it high, put in Mufhrooms and Pic-
kles, Force-Meat Balls dipp’d in the Yolks of Eggs, Oyfters
ftew’d and fry’d, to lay round and at the Top of your Pifh, and
then ferve it up. If for a Brown Ragoo, put in Red Wine, 1If for
a White One, put in White Wine, with the Yolks of Ezgs beat
up with two or three Spoonfuls of Cream. |

70 Ragoo a Breaft of Veal,

AKE your Breaft of Veal, put it into a'large Stew-pan, put

ina Bundle of Sweet Herbs, an Onion, fome Black and W hite
Pepper, a Blade or two of Mace, two or three Cloves, a very little
Piece of [.emoa-peel, and juft cover it with Water 3 when it is
tender.take it up, bone it, put in the Bones, boil it up till the
Gravy is very good, then ftrain it off, and if you have a little
rich Beef Gravy add a Quarter of a Pint, Fmt in Half an Ounce of
Truflles and Morels, a Spoonful or two of Catchup, two or three
Spoonfuls of White Wine, and let them all boil together ; in the
mean Time flour the Veal, and fry it in Butter till it is of a fine
Brown, then drain out all the Butter and pour the Gravy you are
boiling to the Veal, with a few Mufhrooms 5 boil all together till
the Sauce is rich and thick, and cut the Sweetbread into four. A
tew Force-Meat Balls is proper in it. Lay the Veal in the Difh,
. and pour the Sauce all over it. Garnifh with Lemon.

Another Way to Ragoo a Breaft of Veal.

YOU may bone it nicely, flour it, and fry it of a fine Brown,

then pour the Fat out of the Pan, and the Ingredients as
above, with the Bones ; when enough, take it out, and {train the
Liquor, thendput in your Meat again, with the Ingredienss, as

before direfted.

A Breaflt of Veal in Hodge-Podre.

TAK.E a Breait of Veal, cut the Brifcuit into little Pieces, and
~_every Bone afunder, then flour it, and put Half a Pound of
§ongi Butter mto a Stew-pan ; when it is hot, throw in the Veal,
ry 1t all over of a fine light Brown, and then have ready a Tea-
kettle of Water boiling ; pour it in the'Stew- pan, fill it up and ftir
it round, throw in a Pint of Green Peafe, a fine Lettuce whole,
clean wafh’d, two or three Blades of Mace, a little Whole Pepper
ty'd in a Muflin Rag, a little Bundle of Sweet Herbs, a {mall
E: _ Onion
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Onion ftuck with a few Cloves, and a lirile Salt, Cover it clofe,, |
and let it ftew an Hour, or till it is boil’d to your Palate, if you, |
would have Soop made of it 3 if you wonld only have Sauce to eat: |
with the Veal, you muft ftew it till there is juft as much as you ©
would have for Svauﬁe, and feafon it with Salt to your Palate ; take : |
out the Onion, Sweet Herbs and Spice, and pour it all together' |
into your Difh. It is a fine Difh.” If you have no Peafe, pare:
three or four Cucumbers, fcoop out the Pulp, and cut it into hirtle: |
Pieces, and take four or five l?leads of Sellery, clean wafh’d, and!
cut the white Part fmall ; when you have no Lettuces, take the:|
little Hearts of Savoys, or the litile young Sprouts that grow on the: |
old Cabbage Stalks about as big as the Top of your Thumb.

Note, 1f yon would make a very fine Difh of 1t, fill rthe Infide:
of your Lettuce with Force-Meat, and tye the Tug clofe with a:
Thread ; flew it till there is but juft enough for Sauce, fet the:
Lettuce in the Middle, and the Veal round, and pour the Sauce:
all over it. Garnifh your Difh with rafp’d Bread, made intes
Figures with your Fingers. This is the cheapeft Way of dreflings
a Breaft of Veal to be good, and ferve a Number of People.

To Collar a Breaﬁ of Veal.

A KE a very fharp Knife, and nicely take out all the Bones,,

but take great Care you do not cut the Meat through ; picks
all the Far and Meat off the Bones, then grate fome Nutm alll !l
over the Infide of the Veal, a very little beaten Mace, a littles|
Pepper and Salt, a few Sweet Herbs fhred {mall, {fome Pariley,, |
a little Lemon-peel fhred fmall, a few Crumbs of Bread and thes
Bits of Fat pick’d off the Bones 5 roll it up tight, ftick one Skewerr
in to hold 1t together, but do it cleaver, that it ftands upright in
the Difh ; tye a Packthread acrofs 1t to hold it together, ipit i,
then roll the Caul all round it, and roaft it. An Hour and a
Quarter will do it. - When it has been about an Hour at the Firet.
take off the Caul, drudge it with Flour, bafte it well with Frefhi'
Butter, and let it be of a fine Brown. For Sauce take Two Penny=/
worth of Gravy Beef, cut it and hack it well, then flour it, fgy'-r
it g little Brown, then pour into your Stew-pan fome boiling Wa=-
ter 3 ftir it well together, then fill your Pantwo Parts full of Wa-4/
ter, put in an Onion, a Bundle of Swegt Herbs, a little Cruft oft
Bread toafted, two or three Blades of Mace, four Cloves, fomes
Whole Pepper, and the Bones of the Veal. Cover it clofe, and let:|
it few till it is quite rich and thick 5 then ftrain ir, boil it vpi|
again with Tm&es and Morels, a few Mufhrooms, a Spoonful ofl
Latchup, two or three Bottoms of Artichokes, if you have theldmhl'!

- ad
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add a little Salt, juft enough to feafon the Gravy, take the Pack-

thread off the Veal, and fer it upright in the DiH}; cut the Sweet-
bread into four, and broil it of a fine Brown, with a few Force-
Meat Balls fry’d, lay thefe round the Difh, and pour in the Sauce.
Garnifh the Difh with Lemon and fend it to "Table.

To Collar a Breaft of Mutton.

Q) it the fame Way, and it eats very well. But you muft take
off the Skin.

Another good Way to drefs a Breaft of Mutton.

CULLAR it as before, roaft it, and bafte it with Half a Pint
of Red Wine, and when that is all {oak’d in, bafte it well
with Butter, have a lirtle good Gravy, fet the Mutton upright in
the Difh, pour in the Gravy, have Sweet Sauce as for Venifon,
and fend it to Table. Don’t garnifh the Difh, but be iure to take
the Skin off the Mutton. :

The Infide of a Surloin of Beef is very good done this Way.

If you don’t like the Wine, a Quart of Milk, and a Quarter
of z I;tuugd of Buter, put into the Dripping-pan, does full as well
to bafte it.

To Force a Leg of Lamb.

WITH a fharp Knife carefully take out all the Meat, and
leave the Skin whole and the Fat on it, make the Lean you
cut out into Force-Meat thus: To two Pounds of Meat, three
Pounds of Beef Sewet cut fine, and beat in a Marble Mortar till it
is very fine, and take away all the Skin of the Meat and Sewet,
then mix with it four Spoonfuls of grated Bread, eight or ten
Cloves, five or fix large Blades of Mace drg;r’d and beat fine, Half a
large Nutmeg grated, a little Pepper and Salt, a little Lemon-peel
cut fine, a very little Thyme, {fome Parﬂea, and four Egas: Mix all
together, put it into the Skin again juft as it was, in the fame
Shape, few it up, roaft it, bafte it with Butter, cut the Loin into
Steaks and fiy it nicely, lay the Leg in the Difh and the Loin
round it, with ftew’d Cauliflower (as in Page 17) all round upon
the Loin, pour a Pint of good Gravy into the Difh, and fend it to
Table. 1f you don’t like the Cauliflower, it may be omitted.

To Boil a Leg of Lamb.

l ET t]‘i-? Leg be boiled very whire. An Hour will do it. Cut
the Loin into Steaks, dip them into 2 few Crumbs of Bread and
Egg, fry them nice and brown, boil 2 good deal of Spinach and
gt lay
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lay in the Difh, put the Leg in the Middle, lay the Loin round
it, cut an Orange 1n four and garnifh the Difh, and have Butter
in a Cup. Some love the Spinach boiled, then drained, put into
a Sauce-pan with a good Piece of Butter and ftewed.

70 Force a Large Fowl.

CUI' the Skin down the Back, and carefully {lip it up fo asto
. ™ take out all the Meat, mix it with one Pound of Beef Sewet,

cut it {mall, and beat them together in a Marble Mortar: Take a
Pint of large Oyfters cut fmall, two Anchovies cut {mall, one
Shalot cut fine, a few Sweet Herbs, a little Pepper, a little Nutmeg

rated, and the Yolks of four Eggs ; mix all together and lay -
this on the Bones, draw over the Skin and {few up the Back, put
the Fowl into a Bladder, boil it an Hour and a Quarter, ftew
fome Opyfters in good Gravy thickened with a Piece of Butter
rolled 1n Flour, take the Fowl out of the Bladder, lay it in your
Difh and pour the Sauce over it. Garnifh with Lemon,

It eats much better roafted with the fame Sauce.

70 Roaft a Turky the gentecl IVay.

IRST cut it down the Back, and with a fharp Penknife bone

it, then make your Force-Meat thus : Take a large Fowl, or a
Pound of Veal, as much grated Bread, Half a Pmmdg of Sewet cut
and beat very fine, a little beaten Mace, two Cloves, Half a Nut-
mu:ﬁ(grated, about a large Tea Spoonful of Lemon-peel, and the
Yolks of two Eggs ; mix all together, with a little Pepper and
Salt, fill upthe Places where the Bones came out, and fill the Body,
that it may look juft as it did before, few up the Back, and roaft
it. You may have Oyfter Sauce, Sellery Sauce, or juft as yon
pleafe ; but good Gravy in the Difh, and garnifh with Lemon,
1s as good as any Thing, Be fure to leave the Pinions on.

To Stew a Turky or Fowl

FIR ST let your Pot be very clean, lay four clean Skewers at
the Bottom, lay your Turky or Fowl uvpon them, put in a
Quart of Gravy, take a Bunch of Sellery, cut it {mall, and wafh
1t very-clean, put it into your Pot, with two or three Blades of
Mace, let it ftew foftly till there is juft enough for Sauce, then add
a good Piece of Butter rolled in Flour, two Spoonfuls of Red
Wine, two of Catchap, and juft as much Pepper and Salt as will
feafon it, lay your Fowl or Turky in the Difh, pour the Sauce
over
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over it, and fend it to Table. If the Fowl or Turky is enough
before the Sauce, take up, and keep it hot till the Sauce is
boiled enough, then put it in, let it boil a2 Minute or two, and
difth 1t up.

7o Stew a Knuckle of Veal.

E fure let the Pot or Sauce-pan be very clean, lay at the Bottom

four clean wooden Skewers, wafh and clean the Knuckle very
well, then lay 1t in the Pot with two or three Blades of Mace, 2
little Whole Pepper, a little Piece of Thyme, a fmall Onion, a
Cruft of Bread, and two Quarts of Water, Cover it down clofe,
make 1t boil, then only let 1t fimmer for two Hours, and when it
is enough take it up, lay it in a Difh, and ftrain the Broth over it.

Another Way to Stew a Knuckle of Veal.

LE AN it as before dire@ed, and boil it till there is juft

enough for Sauce, add one Spoonful of Catchup, one of Red
Wine, and one of Walnut Pickle, fome Truffles and Morels, or
fome dry’d Mufhrooms cut fmall ; boil it all together, take up
the Knuckle, lay it in a Difh, pour the Sauce over it, and fend
it w0 Table.

Noze, It eats very well done as the Turky, before direted.

70 Ragoo a Piece of Beef.

TAKE a large Piece of the Flank which has Fat at the Top
=+ cut {quare, or any Piece that is all Meat, and has Fat at the
Top, but no Bones. The Rump does well. Cut all nicely off the
Bone (which makes fine Snri_pj then take a large Stew-pan and
with 2 good Piece of Butter fry it a little Brown all over, flouring
your Meat well before you put it into the Pan, then pour in as
much Gravy as will cover it, made thus: Take about 2 Pound of
coarfe Beef, a little Piece of Veal cut fmall, a Bundle of Sweet

- Herbs, an Onion, fome Whole Black Pepper and White Pepper,
two or three large Blades of Mace, four or five Cloves, a Piece of
Carrot, a little Piece of Bacon fteeped in Vinegar a little while, a
Cruft of Bread toafted Brown 5 put to this a Quart of Water, and
let it boil till Half is wafted.” While this is making, pour a.
Quart of boiling Water into the Stew-pan, cover 1t clofe, and let
1t be ftewing fofcly, when the Gravy is done fhrain it, pour- it
into the Pan where the Beef is, take an Ounce of Truffies and
Morels cut fmall, fome frefh or dry’d Mufhrooms cut fmall, two
Spoonfuls
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Spoonfuls of Catchup, and cover it clofe. Let all this ftew tili
the Sauce is rich and thick, then have ready fome Artichoke
Bottoms cut into four, and a few pickled Mufhrooms ; give them a
Boil or two, and when your Meat 1s tender and your Sauce quite
rich, ‘lay the Meat into a Difh and pour the Sauce over it.  You
may add a Sweetbread cut in fix Picces, a Palate ftewed tender
cut into little Pieces, {ome Cocks-Combs, and a few Force-Meat
Balls. Thefe are a great Addition, but it will be good without.
Note, For Variety when the Beef is ready and the Gravy put
to it, add a large Bunch of Sellery cur imall and wathed clean,
two Spoonfuls of Catchup, and a Glafs of Red Wine. Omit all
the other Ingredients. 'When the Mear and Sellery are fender,
and the Saoce rich and good, ferve it up. It is alio very good
this Way : Take fix large Cucumbers, fcoop out the Seeds, pare
them, cut them into Slices, and do them juit as you do the %11—

lery.
To Force the Infide of a Surloin of Beef.

TAKE a fharp Knife, and carefully lift up the Fat of the In-
fide, take out all the Meat clofe to the Bone, chop 1t {mall,
take a Pound of Sewet and chop fine, about as many Crumbs
of Bread, a little Thyme and Lemon-peel, a little Pepper and
Salt, Half a Nutmeg grated, and two Shalots chopp'd fine ; mix
all together, with a Glafs of Red Wine, then put it into the fame
* Place, cover it with the Skin and Fat, skewer it down with fine
Skewers, and cover it with Paper. Don’t take the Paper off till
the Meat is in the Difh. Take a Quarter of a Pint of Red Wine,
two Shalots fhred {mall, boil them, and pour into the Difh, with
the Gravy which comes out of the Meat, it eats well.  Spit your
Meat before you take out the Infide.

Another Way to Force a Surloin.

WHEN it is quite roafted, take it up, and lay it in the Difh
with the Infide uppermoft, with a fharp Knife lift up the
Skin, hack and cut the Fnﬁde very fine, fhake alittle Pepper and
Salt over it, with two Shalots ; cover it with the Skin, and fend
it to Table. You may add Red Wine, or Vinegar, juft as you like.

To Force the Infide of a Rump of Beef.

OU may do it juft in the fame Manner, only lift up the out-
fide Skin, take the Middle of the Meat, and do as before
direfted ; put it into the fame Place, and with fine Skewers put

1t down clofe.
A Roll’d
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A Roild Rump of Beef.

UT the Meat all off the Bone whole, flit the Infide down

from Top to Battom, but nat through the Skin, fpread it
open, take rEe Fleth of two Fowls anc ‘Beefsiewet,; an equal
Quantity, and as much cold boiled Ham, if you have it, a little
Vepper, an Anchovy, a Nutmeg grated, a little Thyme, a good
deal ot Parfley, a few Mufhrooms, and chop them all together,
bear them in 2 Mortar, with a Half-Pint Bafon full of Crumbs of
Bread ; mix all thefe together, with four Yolks of Eggs, lay it
1nto the Mear, cover it up, and roll it round, ftick one Skewer 1n,
and tye it with a Packthread crofs and crofs to hold it together ;
take a Pot or large Sauce-pan that will juft hold it lay a Layer
«of Bacon and Layer of Beef cut in thin giicas, a Piece of Carrot,
Jome whole Pepper, Mace, Sweet Herbs, and a large Onion, lay
the roll’d Beef on it, juft pur Water enough to the Top of the
Beef; cover it clofe, and let 1t ftew very ﬁ:nfﬁg on a flow Fire for
eight or ten Hours, but not to faft. "When you find the Beef
tender, which you will know by running a Skewer into the Meat,
then take it up, cover it up hot, boil the Gravy till it fs good,
then ftrain it off, and add fome Mufhrooms chopp’d, fome Truffles
and Morels cut {mall, two Spoonfuls of Red or White Wine, the
Yolks of two Eges, and a Piece of Batter roll’d in Flour ; boil it
tagrether, et the Mear before the Fire, bafte it with Butter, and
throw Crumbs of Bread all over it: When the Sauce is enough,
lay the Meat into the Difh, and pour the Sauce over it. Take
care the Eggs do not curd.

7o Boil a Rump of Beef the French Fafbion.

TA KE a Rump of Beef, boil it Half an Hour, take it up, lay

~ 1tinto a large deep Pewter Difh or Stew-pan, cut three or
four Gafhes in it all along the Side, rub the Gafhes with Pepper
and Salt, and pour into ie Difh a Pint of Red Wine, as much
hot Water, two or three large Onions cut imall, the Hearts of

eight or ten Lettuces ‘cut fmall, .and a good Piece of Butter rolled
- in a little Flour ; lay the flefhy Part of the Meat downwards, -
cover1t clofe, et it flew anHour and a Half over a Charcoal Fire,
or a wvery flow Coal Fire. Obferve, that the Butcher chops the Bone
fo clofe, that the Meat may lie as flat as vyou can in the Difh.
When it is enough, take the Beef, lay it in the Difh, and pour
the Sauce over it. :
~_ Note, When you do it in.a Pewter Difh, it is beft done over a
- Chaffing-difh n}? hot Coals, with a Bit .or two of Charcoal 1o
keep.ic alive. '

F Beef
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| Beef Efcariot.

TAKE a Brifcuit of Beef, Half a Pound of coarfe Sugar, two
Ounces of Bay Salt, a Pound of common Salr, mix all toge-
ther and rub the Beef, lay it in an earthen Pan, and turn it every
Day. It may lie a Fortnight in the Pickle, then boil it, and
{erve it up either with Savoys, or a Peafe Pudding.
Note, It eats much finer cold, cut into Slices, and fent to Table.

5, " Beef @ la Daub.

OU may take a Buttock or 2 Rump of Beef, lard it, fry it

Brown in fome fiveet Butter, then put it into a Pot that will
jult hold it; put in fome Broth or Gravy hot, fome Pepper,
Cloves, Mace, and a Bundle of Sweet Herbs, ftew 1t four Hours,
till it is tender, and feafon’it withSalt ; take Half a Pint of Gravy,
two Sweetbreads cut into eight Pieces, fome Truflles and Morels,
Palates, Artichoke-Bottoms and Muihrooms, boil all together,
lay your Beef into the Difh; ftrain the Lichr into the Sauce, and
boil alktogether, If it is not thick enongh, roll a Piece of But-
ter in Flour, and boil in it. Pour this all over the Beef. Take
Force-Meat roll’d in Pieces Half as long as one’s Finger, dipthem
into Batter made with Eggs, and fry them Brown; fry {fome
Sippets dipp’d into Batter cut Three-corner-ways, ftick them inte
the Meat, and garnifh with the Force-Meat,

Beef a la Mode in Pieces.

YOU muft take a Buttock of Beef, cut it into two Pound Pieces,
L Jard them with Bacon, fry them Brown, put them into a Poz
that will juft hold them, put in two Quarts of Broth or Gravy, a
few Sweet Herbs, an Onion, fome Mace, Cloves, Nutmeg, Pep-
per and Salt ; when that 1s done, cover it clofe, and ftew t:ll it is
tender, skim off all the Fat, lay the Meat in the Difh, and ftrain
the Sauce over it. You may ferve it up hot or cold. |

Beef & Ja Mode, the French W ay.

AKE a Piece of the Buttock of Beef, and {ome fat Bacon cut

‘into little long Bits, then take two Tea Spoonfuls of Salt, one
Tea Spoonful of %&earén Pepper, one of beaten Mace, and one of
Nutmeg ; mix all together, have your ]'::a:'dmg-pina ready, firft
dip the Bacon in Vinegar, then roll it in your Spice, and lard
vour Beef very thick and nice ; put the Meat into a Pot with two
or three large Onions, a good Piece of Lemon-peel, a Bundle of

Herbs, and three or four Spoonfuls of Vinegar 5 cover it_-dlqu
- clofey
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clofe, and put a wet Cloth round the Edge of the Cover that no -
Steam can get out, and fet it over a very flow Fire : When you
think one Side is done enough, turn the other, and cover it with
the Rind of the Bacon ; cover the Pot clofe again as before, and
when it isencugh (which it will be when quire tender) take it up
and lay 1t 1n your Difh, take off all the Fat from the Gravy, and
pour the Gravy over the Meat. If you chufe your Beef to be Red,
you may rub it with Salt-petre over Night. .

Note, You muft take great Care in dr::in;g your Beef this Way that
your Fire 1s very flow 5 it will take at leaft’ fix Hours doing if
the Piece be any thing large. If vou would have the Sauce very
rich, boil Half an Ounce of Truﬂ?les and Morels in Half a Pint of
good Gravy till they are very tender, and add a Gill of pickled
Mufhrooms, or fre.fi ones are beft ; mix all together with the
Gravy of the Meat, and pour it over your Beef. You muft mind
and beat all your Spices very fine ; and if you have not enough
mix fome more, according to the Bignefs of your Beef.

Beef Olives.

TﬁKE a Rump of Beef, cut it into Steaks Half a Quarter long,

about an Inch thick, lec them be fquare; lay on fome good
Force-Meat made with Veal, roll them, tie them once round with
a hard Knot, dip them in Egg; Crumbs of Bread and grated Nut-
meg, and a little Pepper and Salt. The beft Way is to roaft them,
or fry them Brown 1n frefh Butter, lay them every one on a Bay-
Leaf? and cover them every one witg a Piece of Bacon toafted,
have fome goodGravy, a fewTruffles and Morels, and Mufhrooms 3
boil all together, pour into the Difh, and fend it to Table.

Veal Olives.

HEY are good done the fame Way, only roll them narrow at

one End and broad at the other. * Fry them of a fine Brown.
Omit the Bay-Leaf, but lay little Bits of Bacon abour two Inches
long on them. The fame Sauce. Garnifh with Lemon,

- Beef Collops.

CU’_I" them into thin Pieces about two-Inches long, heat them
with a Back of a Knife very well, grate fome Nutmeg, flour
them a little, lay them ina Stew-pan, put in as much Water as
E;[_:u think will do for Sauce, Half an Onijon cut imall, a liccle
tece of Lemon-peel cut fmall, a Bundle of Swest Herbs, a little
Pepper and Salt, a Piece of Butter rolled in a litile Flour, Set
them
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them on a flow Fire; when they begin to fimmer, {tir them now
and then ; when they begin to be hort, ten Minates will do them,
but take care they don’t boil. Take out the Sweet Herbs, pour
1t into the Difh, and fend it to Table.

Nore, You may do the Infide of a Surloin of Beef in the {fame
Manner the Day after it is roafted, only don’t beat them, but cut
them thin.

N. B. You may do this Difh between two Pewter Difhes,
hang them between two Chairs, take fix Sheets of White-brown:
Paper, tare them into Slips, and burn them under the Dith one

Piece at a Time.

Ty Stew Beef Steaks

TA K E. Rump Steaks, pepper and falt them, lay them in a
% Stew-pan, pour in Half a Pint of Water, a Blade or two of
Mace, two or three Cloves, a little Bundle of Sweet Herbs, an
Anchovy, a Piece of Butter rolled in Flour, a Glafs of. Whire

Wine, and an Onion 3 cover them clofe, and let them ftew {ofily

till they are tender, ti'm'n take out the Steaks, flour them, fry them
in frefh Buttet, and pour away all the Far, ftrain the Sauce the
were ftew’d in, and pour into the Panj tofs it all up together til)i
the Sauce is quite hot and thick. If you add a Quarter of a Pint
of QOyfters, it will make it the better.  Lay the Steaks into the
Diﬂll,_kand pour the Sauce over them. Garnifh with any Pickle
vou like. -

To Fry Beef Stcaks.

TAKE Rump Steaks, beat them very well with a Roller, fry
them in Ha]}a Pint of Ale that is not bitter, and whilft they
are frying cut a large Onion fmall, a very little Thyme, fome
Parfley fhred fmall, fome grated Nutmeg, and a little gepper and
Salt 5 toll all together in a Piece of Butrer, and then in a little
Elour, put this into the Stew-pan, and fhake all together. When
the Steaks are tender, and the Sauce of a fine Thicknefs, difh
1t up. -

A fecond Way to Fry Beef Steaks.

CUT the Lean by itfelf. and beat them well with the Back of a
Knife, fry them in juft as much Butter as will moilten the
Pau, pour-our the Gravy as it runs out of the Meat, turn them

' often,

e e e o2
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ofien, do them over a gentle Fire, then fry the Fat by itfelf and
- lay upon the Meat, and put to the Gravy a Glafs of ..d Wine,
Half an Anchovy, a little Nutmeg, a little beaten Pepper, and a
Shalot cut {mall ; give it two or three lirtle boils, {ealon it with
Salt to your Palate, pour it over the Steaks, and {end them to
Table.

Another [Way to do Beef Steaks.

CUT your Steaks, Half broil them, then Ia}r them into a Stew-

pany fealon them with Pepper and Sale, juft cover them with
Gravy, and a Piece of Butter rolled in Flour. Let them ftew for
Half an Hour, bear up the Yolks of two Eggs, ftir all together
for two or three Minutes, and then ferve it up.

A presty Side - Difb of Beef.

OAST a tender Piece of Beef, lay fat Bacon all over it and

roll it in Paper, bafte it, and when it is roafted cut about two
Pounds in thin Slices, lay them into a Stew-pan, and take fix
large Cucumbers, peel them, and chop them fmall, lay over them
a hittle Pepper. and Sale, ftew them in Butter for about ten Mi-
nutes, then drain out the Butter, and fhake fome Flour over them ;
fofs them up, pour in Half a Pint of Gravy, let them ftew till
they are thick, and difh them up.

Ty drefs a Fillet of Beef.

[ T is the Infide of the Surloin: You muft carefully cut it all

out from the Bone, grate fome Nutmeg over it, a few Crumbs
of Bread, a little Pepper and Salt, a little Lemon-peel, a litdle
Thyme, fome Parfley fhred {mall, and roll it up tight; tie it
with a Packthread, roaft it, put a Quart of Milk and a Qti;arter of
a Pound of Butter into the Dripping-pan and bafte it ; when jt is
enough, take it up, untie it, leave a lirtle Skewer in it to hold it
together, have a little good Gravy in the Difh, and fome Sweet
Sauce in a Cup. You may bafte it with Red Wine and Butter, if
vou like it better; or it will do very well with Butter only.

Beef Steaks Rolled.

TAI{E three or four Beef Steaks, flat them with a Cleaver, and

mike a Force-Meat thus : Take a Pound of Veal beat finz ina
Mortar, the Flefh of a large Fowl cut fmall, Half a Pound of cold
Ham chopp’d {mall, the Kidney-Fat of a Loin of Veal chopp’d

fmall,
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{mall, a Sweetbread cut in little Pieces, an Ounce of Truffles and
Morels firft ftew’d and then cut fmall, fome Parfley, the Yolks of
four Eggs, a Nutmeg grated, a very little Thyme, a little Lemon-

el cut fine, a little Pepper and Salt, and Half a Pint of Cream ;

ix all together, lay it on your Steaks, roll them up firm, of a
good Size, and put a little Skewer into.them, put them into the
Stew-pan, and fry them of a nice Brown ; then pour all the Fat
quite out, and put in a Pint of good fry’d Gravy (as in Page 19)
put one Spoonful of Catchup, two Spoonfuls of Red Wine, a few
Mufhrooms, and let them ftew for a Quarter of an Hour. Take

up the Steaks, cut them in two, lay the cut Side uppermoft, and

pour the Sauce over it.  Garnifh with Lemon.
Note, Before you put the Force-Meat into the Beef, you are to
ftir it all together over a flow Fire for eight or ten Minutes.

To Stew a Rump of Beef.

AVING boil'd it till it is little more than Half enough,
take it up, and peel off the Skin : Take Salt, Pepper, beaten

Mace, grated Nutmeg, a Handful of Parﬂel,ﬁ a little Thyme,

Winter-Savoury, Sweet-Matjoram, all chopp'd fine and mixt, and
ftuff them in great Holes in the Fat and Lean, the reft {pread over
it, with the Yolks of two Eggs 5 fave the Gravy that runs out,

put to it a Pint of Claret, and put the Meat into a deep Pan, pour

the Liquor in, cover it clofe, and let it bake two Hours, then put
it into the Difh, pour the Liquor over it, and fend it to Table.

Another Way to Stew a Rump of Beef.

OU muft cut the Meat off the Bone, lay it in your Stew-pan,
cover it with Water, put in a Spoonful of Whole Pepper, two
Onions, 2 Bundle of Sweet Herbs, fome Salt, and a Pint of Red
Wine ; cover it clofe, fet it over a Stove or flow Fire for four
Hours, {haking it {fometimes, and turning it four or five Times 3
make Gravy as for Soop, put in three Quarts, keep it ftirring till
Dinner is ready : Take ten or twelve Turnips, cut them into Slices
the broad Way, then cut them into four, flour them, and fry them
Brown in Beef Dripping. Be fure to let your Dripping boil before
- you put them in 3 then drain them weh from the Fat, lay the
Beef into your Soop-difh, toaft a little Bread very nice and brown,
cut in three Corner Dice, lay them into the Difh, and the Turnips
likewife ; ftrain in the Gravy, and fend it to Table. If you have
the Convenience of a Stove, put the Difh over it for five or fix
Minutes ; it gives the Liquor a fine Flavour of the Turml}{:s,
: makes
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makes the Bread eat better, and is a great Addition. Seafon it
with Salt to your Palate. .

Portugal Beef.

AKE a Rump of Beef, cut off the Bone, cut it a-crofs, flour it,
fry the thin Part Brown in Butter, the thick End ftuff with
Sewet, boil’d Chefnuts, an Anchovy, an Onion, and a little Pep-
r. Stew it in a Pan of ftrong Broth, and when it is tender lay
{:ﬂh the Fry'd and Stew’d together into your Difh, cut the Fry'd
in two and lay on each Side of the Stew’d, ftrain the Gravy it
was {tew’d in, put to it fome pickled Gerkins chopp’d, and boil'd
Chefnuts, thicken it with a i?ier:e of burnt Butter, give it two o
three boils up, feafon it with Salt to your Palate, and pour it over
the Beef. Garnifh with Lemon. '

To Stew a Rump of Beef, or the Brifcuit, the
French W ay. -

TAKE a Rump of Beef, put it into a little Pot that will hold

1t, cover it with Water, put on the Cover, let it ftew an
Hour ; but if a Brifcuit, two Hours. Skim it clean, then flafh the
Meat with a Knife to let out the Gravy, put in a little beaten Pep-
per, fome Salt, four Cloves, withtwo or three large Blades of
~ Mace beat fine, fix Onions {liced, and Half a Pint of Red Wine s
cover it clofe, let it ftew an Hour, then put in two Spoonfuls of
Capers or Aftertion Buds pickled, or Broom Buds, chop them,
two Spoonfuls of Vinegar and two of Verjuice: Boil fix Cabbage
Lettuces in Water, then put them in the Pot, put in a Pint of
good Gravy, let all ftew together for Half an Hour, skim all the
Fat off, lay the Meat into the Dith, and pour the reft over it,
have ready fome Pieces of Bread cut three Corner-ways and fry’d
crp, ftick them about the Meat, and garnifh them. When ou

put in the Cabbage, put with it a good Piece of Butter rolled in
Flour. - '

To Stew Beef Gobbets,

GET any Piece of Beef, except the Leg, cut it in Pieces about
the Bignefs of a Pullet’s Egg, put them in a Stew-pan, cover
them with Water, let them ftew, skim them clean, and when they
have ftew’d an Hour , take Mace, Cloves, and W hole Pepper ty’d
1n 2 Muflin Rag loofe, fome Sellery cut fmall, put them 1nto the
Pan with foms Sal, Turnips and Carrots, par'd and cut in Sllices,
a lirele
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a little Parfley, a Bundle of Sweet Herbs, and a large Cruft of
Bread. You may put in an Qunce of Barley or Rice, if you like
it. Cover it clofe, and let 1t ftew till it 1s tender 5 take out the
Herbs, Spices and Bréad, and have ready'fry’d a French Roll cur
in four. Difh vp all together, and fend 1o Table. ~ ~ ~

Beet Rapal.

AF*AKE a Surloin of Beef, or a Jarge Rump, bone it and beat -

Lt very well, then lard it with Bacon, {cafon it all over wich
Salt, Pepper, Mace, Cloves, and Nutmeg, all bear fipe, {ome Le-
mon-peel cut fmall, ‘and fome Sweet Herbs 5 in the mean Time
make a ftrong Broth of the Bones, take a Piece of Butrer with a
little Flour, brown it, put in the Beef, keep it turning ofren till it
1s Brown, then ftrain t?\e Broth, pur all together into a Por, put
in a Bay-Leaf, a few Truffles, and fome Ox Palates cur fmall.
Cover it clofe, and. let it ftew till it is tender, take out the Beef,
- skim off all the Fat, pour in a Pint of Claret, fome fry’d Oyfters,
an Anchovy, and fome Gerkins fhred imall ; boil all together, put
in the Beef to warm, thicken your Sauce with a Piece of . Buter

rolled in Flour, or Mufhroom Powder, or burnt Butter. I.ay your

Meat in the Difh, pour the Sauce over it, and fend it to Table.
This may be eat either hot or cold,

- A Tongue and Udder forced.
TTRST parboil your Tongue and 'Udder, blanch the Taongue
L. -and ftick it with Cloves; as-for the"Udder, you rhtiﬁii:are'fﬂﬁ'f,r
raife it, and fill it with Force-Meat, made with Veal : Firlt wafh
the Infide with the Yolk of an Egg, ‘then put in the Force-Meat,
tie the Fnds ‘clofe and 1pit them, roalt’them, and bafte ‘them
with Butter ; when enotigh, have gdod Gravy in‘the Dith, and
Siveet Sauce in a'Cup s,

Note, For Variety you may Tard the Udder.

& - 90 Fricafey Neats Tongues.

AKE Neats Tongues, boil them tender, peel them, cut them

into thin Slices, and fry them in frefh Butter ; then pour out
the Butter, put in‘as-much Gravy as. you fhall want for Eauce, a
Bundle of -Sweet Herbs, an Onion, fome Pepper and Salr, and a
Blade or two of Mace ; fimmer all together for Half an Hour, then
take out gnur Tongue, ftrain the Grayy, put it with the Tongue
into the Stew-pan again, beat up the '{'u ks of two bEggs with a
Glafs of White Wine, a little grated Nutmeg, a Piece of Butter
as big as a Walnut rolled in Flour, fhake all together for four or
five Minutes, difh it up, and fend it to Table, b

0
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70 Force a Tongue.

OIL it tll 1t is tender 3 let it ftand till it is cold, then cuta

Hole at the Root-end of it, take out fome of the Meat, chop
1t with as much Beef Sewet, a few Pippins, fome Pepper and Sal,
a httle Mace bear, {fome Nurmeg, a few Sweet Herbs, and the
Yolks of two Eggs 5 chop it all together, ftuff it, cover the End
with a Veal Caul or butter’d Paper, roaft it, bafte it with Butter,
and difh 1t up. Have for Sauce good Gravy, a little melted But-
. ter, the Juice of an Orange or Lemon, and fome grated Nutmeg ;
boil 1t up, and pour it into the Difh.

7o Stew Neats Tongues #hole.

T AKE two T{}ngues, let them ftew in Water jult to cover them

for two Hours, then peel them, put them in again with a
Pint of ftrong Gravy, Half a Pint of Whize Wine, a Bundle of
Sweet Herbs, a litde Pepper and Salt, fome Mace, Cloves, and
Whole Pepper ty’d ina Muflin Rag, a Spoonful of Capers chopp’d,
Turnips aud Carrots fliced, and a%‘iece-of Butter ml}:fl in Flour 5 '
et all ftew together very fofily over a flow Fire for two Hours,
then take out the Spice and Sweet Herbs, and fend it to Tabie.
You may leave our the Turnips and Carrots, or boil them hy'
* themfelves, and lay them in the Difh, juft as'you like.

7o Fricafey Ox Palates. ;
AFT--E R boiling your Palatés very tender (which yon muft do
3 by fetting them on in cold Water, and letting them do foftly)
then blanch them and ferape them clean ;, take Mace, Nutmeg,
Cloves, and Pepper’ beat fine, rub them all over with thofe, and
with Crumbs of Bread ; have ready fome Butter in a Stew-pan,
and, when it is hot put in the Palates ; fry them Brown on both
Sides, then pour out the Fat, and put to them fome Murton ot
Beef Gravy, enough for Sauce, an Anchovy, a little Nurmeg, 2
litrle Piece of Butter tolled-in Flour, and the Juice of a Lemon ;
let it fimmer all together for a Quarter of an Hour, difh it up,
and garnifh with Lemon. 1 | .

To Roafi Ox Palates.

AVING boil'd your Pdlates tender, blanch them, cut them

24 into Slices about. two Inches long, lard Half with Bacon,
t&qqq have ready two or three Pigeons and two or three' Chicken-
Fﬁ ers, draw them, trufs them, and fill them with Foree-Meat 3
El:eg:ft" of them be nicely larded, {pit them on a Bird Spit ; fpit

3y G * them
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them thus, a Bird, a Palate, a Sage-Leaf, and 2 Piece of Bacon ;
and {o on, a Bird, a Palate, a Sage-Leaf, and a Piece of Bacon.
Take Gocks-combs and Lamb-ftones parboil’d and blanch’d, lard
them with little Bits of Bacon, large Oyfters parboil’d, and each
one larded with one Piece of Bacon; put thefe on a Skewer with
a little Piece 'of Bacon and a Sage-Leaf between them, tye them
on to a Spit and roaft them, then beat up the Yolks of three Eggs,
fome Nurmeg, a little Salt and Crumbs of Bread ; bafte them with
thefe all the Time they are Roafting, and have ready two Sweet-
breads each cut in two, fome Artichoke-bottoms cut 1nto four and
fry’d, and then rub the Difh with Shalots; lay the Birds in the
Middle piled upon one another, and lay the other Things all fe-
parate by themitlves round about in the Difh. Have ready for
Sauce a Pint of good Gravy, a anrter of.a Pint of Red Wine,
an Anchovy, the Oyiter Liquor, a Piece of Butter rolled in Flour ;

boi] all thefe together and pour into the Difh, with a Iit{le Juice - |

of Lemon, Garnifh your Difh with Lemon. 2
To drefs a Leg of Mutton 2 /a Royale. -

H AVING taken of all the Fat, Skin. and Shank Bone, lard

it with Bacon, feafon it with Pepper and Salt,” and a round
Piece of about three or four Pounds rf Beef or Leg of Veal, lard
it ; have ready fome Hog’s-Lard boiling, flour your Meat, and
give it a Colour in the Lard, then take the Meat out and put it
into a Pot, with a Bundle of Sweet Herbs, fome Parfley, an Onion
ftuck with Cloves, two or three Blades of Mace, fome Whole Pep-

r, and three Quarts of Water ; cover it clofe, and let it boil very
foftly for two Hours, mean while get ready a2 Sweetbread fplit,
cut into four, and broil’d, a few Truffles and Morels {tew’d in a
Quarter of a Pint of ftrong Gravy, a Glafs of Red Wine, 'a few
Mufhrooms, two Spoonfuls of Catchup, and fome Afparagus-
tops 3 boil all thefe together, then lay the Mutton in the Middle
of the Difh, cut the Beef or Veal into Slices, make a Rim round
vour Mutton with the Slices, and pour'the Ragoo over it ;' when
vou have taken the Meat out of the Pot, skim all the Fat off the
Gravy ; ftrain it, and add as much to the other as will fill the

Difh., Garnifh wi_th_ Lemnn.

A Leg of Mutton 4 7o Hautgoit '

LF.'-T it hang a Fortnight in an airy Place, then hab@:‘fli'eady
A4 {ome Cloves of Garlf:ﬁ( and ftuff it all ‘over, rub it with Pep-
per and Salt 5 roaft 1t, have fome good Gravy and Red Wine 1in
the Difh, and fend it to Table, Sri bRy ' fI";
0




made Plain and Eafy. 45

To Rmﬁ a Leg of Mutton with Oyfters.

T AKE a Leg about two or three Days kill'd, ftuff it all over
with Oyfters, and roaft it. Garnifh with Horfe-raddifh.

7o Roaft a Leg of Mutton with Cockles.

S T UF F it all over with Cockles, and roaft it. Garnifh with
Horfe-raddifh, -

A Shoulder of Mutton in Epigram.

OAST it almoft enough, then very carefully take off the Skin
about the Thicknefs of a Crown-piece, and the Shank Bone
with it ar the End ; then feafon that Skin and Shank Bone with
Pepper and Salt, a lirtle Lemon-peel cut fmall, and a few Sweet
Herbs and Crumbs of Bread, then lay this on the Gridiron, and
let it be of a fine Brown ; in the mean Time take the reft of the
Mear and cut it like a Hafh about the Bignefs of a Shilling; fave
the Gravy and put to it, with a few Spoonfuls of ftrong Gravy,
Half an (}Snion cut fine, a little Nutmeg, a little Pepper and Salt,
a little Bundle of Sweet Herbs, fome Gerkins cut very fmall, a
few Mufhrooms, two or three TrufHes cut fmall, two Spoonfuls of
Wine, either Red or White, and throw a little Flour over the
' Meat ; let all thefe ftew together very {oftly for five or fix Minutes,
but be fure it don’t boil ; take out the Sweet Herbs, and put the
Hafh into the Difh, lay the Broil’d upon it, and fend it to Table.

A Harrico of Mutton.

AKE aNeck or Loin of Mutton, cut i into fix Pieces, flour

ity and fry 1t Brown on both Sides 1n the Stew-pan, then

-%mr out all the Fat ; put in fome Turnips and Carrots cut like

ice, two Dozen of Chefnuts blanched, two or three Lettuces cut.

{fmall, fix little round Onions, a Bundle of Sweet IHerbs, {fome

_Pe{ﬁver and Salt, and two or three Blades of Mace ; cover it clole,
and let 1t ftew for an Hour, then take off the Fat and difh it up.

79 French ¢ Hind Saddle of Mutton.

IT s the two Rumps. Cut of the Rump, and carefully lift up
the Skin with a Knife ; begin at the broad End, but be fure
you don’t crack it nor take it quite off ; then take fome Slices of
Ham or Bacon chopp’d fine, a few Trufiles, fome young Onions,
fome Parfley, a little Thyme, Sweet Marjoram, Winter Savory,
G 2 a lietle
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a little Lemon-peel, all chopp’d fine, a little Mace and two
three Cloves beat fine, Halt a Nutmeg, and a little Pepper an |
Salt 5 mix all together, and throw over the Meat where you oot
off the Skin, then lay on the Skin again, and faften it with vy
fine Skewers at each Side, and roll it in well butter’d Paper. |
will take three Hours doing : Then take off the Paper, bafte til
Meat, ftrew it all over with Crumbs of Bread, and when it iss |
a fine Brown take it up. For Sauce take fix large Shalots, cc
them very fine, put them into a Sauce-pan with two Spoonfulss |
Vinegar, and twoof White Wine ; boil them for a Minute or twi |
pour 1t into the Difh, and garnifh with Horfe-Raddifh.

Another French Way,' call’d, §¢. Menehout.

TAKE the Hind Saddle of Mutton, take off the Skin, Jardl
with Bacon, feafon it with Pepper, Salt, Mace, Cloves bes |
and Nutmeg, Sweer Herbs; young Onions and ‘Parfley, 11
chopp'd fine; take a large Oval or a large Gravy-pan, lay Laye
of Bacon, and then Layers of Beef all over the Bottom, lay; |
the Mutton, then lay Layers of Bacon on the Mutton, and thes |
Layer of Beef, put ina Pint of Wine, and as much good Gravyiis
~will ftew it, put in a Bay-Leaf, and two or three Shalots, cow
it clofe, pur Fire over and under it, if you have a clofe Pan, 20"
let it ftand ftewing for two Hours ; when done, take it out, ftre
Crumbs of Bread all over it, and put it into the Oven to Brows |
{train the Gravy it was ftew’d in, and boil it till there is jji
enough for Sauce, lay the Mutton into the Difh, pour the Sau: |
in, and ferve it up. You muft Brown it before a Fire, if yy |
have not an QOven, :

Cutlets a la Maintenon. 4 wery good Dyﬁ;. |

CUT your Cutlets handfomely, beat them thin with your Clg
ver, eafon them with Pepper and Salt, make a Force-Mi
with Veal, Beef Sewet, Spice and Sweet Herbs, rolled in Yq’.)j!}
of Eggs, roll Force-Meat round each Cutlet within two Inchess
the Top of the Bone, then have as many Half Sheets of Whits
Paper as Cutlets, roll each Cutlet in a Piece of Paper, firft buttiy
“ang the Paper well on the Infide, dip the Cutlets 1n melred Bute!
and then in Crumbs of Bread, lay each Cutlet on Half a Sheetti
Paper crofs the Middle of it, leaving about an Inch of the Bd !
out, then clofe the two Ends of your Paper as you do a Turno
“Tart, and cut off the Paper that s too much 3 broil your Mutit
Cutlets Half an Hour, your Veal Cutlets three Quarters g 4
o
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| Hour, and then take the Paﬁer off and lay them round in the
. Difh, with the Bone outwards. Let your Sauce be good Gravy
thicken’d, and ferve it up. :

70 make & Mutton Hafb.

CUT -your Mutton in little Bits as thin as you can, ftrew a little-
Flour over it, have ready fome Gravy (enough for Sauce)
wherein Sweet Herbs, Onion, Pep}.)er and'Salt, have been boil'd ;
flrain ir, put in your Meat, with a little Piece of Butter rolled in
Fiour anf a little Salt, 2 Shalot cut fine, a few Capers and Ger-
+ kins chopp'd fine, and a Blade of Mace : Tofs all together for a.
. Minute ot two, have ready fome Bread toafted thin and cut into
Sippits, lay them round the Difh, and pour in your Hafh. Gar-
nifh your Difth with Pickles and Horfe-Raddifh.
Nore, Some love a Glafs of Red Wine, or Walnut Pickle. You
may put juft what you will into a Hafh. If the Sippits arg
tnaﬁeg it 1s better, )

70 drefs Pigs Petty-Toes.

UT your Petry-Toes into a Savce-pan with Half a Pint of

- Water, a Blade of Mace, a lirtle Whole Pepper, a Bundle of

Sweet Herbs, and an Onion.  Let them boil five Minutes, then

take out the Liver, Lights, and Heart, mince them very fine,

rate a little Nutmeg over them, and fhake a little Flour on them

¢ et the Feet do till they are tender, then take them out and ftraip

- the Liquor, put all together with a lirtle Saltand a Piece of But-

© ter as big as a Walnut, fhake the Sauce-pan often, let it fimmer

five or fix Minutes, then cut fome toafted Sippits and lay round

« the Difh, lay the Mince-Meat and Saucc in the Middle, and the

Petty-Toes fpilt round it. You may add the Juice of Half a
Lemon, or a very little Vinegar,

A fecond Way toRoaft aleg of Mutton with Oyfiers,

STUFF a Lef of Mutton with Mutton Sewet, Salt, Pepper,

' Nutmeg, and the Yolks of Eggs 5 then roaft it, ftick it all over
with Cloves, and when it is about Half done cut off fome of the
Under-fide of the flefhy End in little Bits, put thefe intoa Pj pkin
with a Pint of Oyfters, Liquor and all, a little Salt and Mace,
and Half a Pint of hot Water ; ftew them till Half the Liquor is
wafted, then put in a Piece of Butter rolled in Flour, fhake all
together, and when the Mutton is enough take it up; pour this

- Sauce over jt, and fend it to Table.

o
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Ty drefs a4 Leg of Mutton £o eat like Venifon.

TAKE a Hind Quarter of Mutton, and cut the Leg in the Shape
of a Haunch of Venifon, fave the Blood of the Sheep and fteep
it in for five or fix Hours, then take it out and roll it 1n three or
four Sheets of White Paper well butter’d on the Infide, tie it
with a Packthread and roaft it, bafting it with good Beef-drip-
ing or Butter. It will rake two Hours at a good Fire, for your
utton muft be fat and thick. About five or fix Minutes before
you take it up take off the Paper, bafte 1t with a Piece of Butter,
and fhake a little Flour over it to make it have a fine Froth, and
then have a little good drawn Gravy in a Bafon, and Sweet
Sauce in another. Don’t garnifh with any Thing.

To drefs Mutton the Turkith Way.

FIRST cut your Meat into thin Slices, then wafh ir in Vinegar,
and put it into a Pot or Sauce-pan that has a clofe Cover to 1t,
ut infome Rice, Whole Pepper, and three or four whole Onions ;
et all thefe ftew together, skimmi?g it frequently : When it is
enough, take out the Onions, and feafon it with Salt ro yourPalate,
lay the Mutton inthe Difh, and pour the Rice and Liquor over it.
Nore, The Neck or Leg are the beft Joints to drefs this Way.
Put into a Leg four Quarts of Water, and a Quarter of a Pound of
Rice : To a Neck two Quarts of Water, and two Ounces of Rice.
To every Pound of Meat allow a Quarter of an Hour, being
clofe cover’d. 1f you put in a Blade or two of Mace and a Bundle
of Sweet Herbs, it will be a great Addition. When it is juft
enough, put in a Piece of Butter, and take care the Rice don’t bura
to the Pot. In all thefe Things you fhould lay Skewers at the
Bottom of the Pot to lay your Meat on, that it may not ftick.

A Shoulder of Mutton, with a Ragoo ¢f Turnips.

TﬂK E a Shoulder of Mutton, get the Blade Bone taken out as
neat as poffible, and in the Place put a Ragoo, done thus:
“Take one or two Sweetbreads, fome Cocks-Combs, Half an Qunce
of Truffles, fome Mufhrooms, a Blade ortwo of Mace, and 2 lLittle
Pepper and Salt ; ftew all thefe in a Quarter of a Pint of guod
Gravy, and thicken it witha Piece of Butter rolled in Elour, or
Yolks of Eggs, which you Elleai:: : Let it be cold before you put
it in, and fill up the Place where you took the Bone out jult In the
Form it was before, and few it up tight : Take a large deep Stew-

pan, or ane of the round deep Copper Pans with two Handles, Iagt
a
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at the Bottom thin Slices of Bacon, then Slices of Veal, a Bundle
of Parfley, Thyme and Sweet Herbs, fome Whole Pepper, a Blade
or two ot Mace, three or four Cloves, a large Onion, and put in
juft thin Gravy enough to cover the Meat ; cover it clofe, and let
it ftew two Hours, then take eight or ten Turnips, pare them, and
cut them into what Shape you pleale, put them into boiling Wa-
ter, and let them be juft enough, throw them into a Sieve, to
drain over the hor Water that they may keep warm, then take up
the Mutton, drain it from the Fat, lay it ina Difh, and keep it
- hot cover’d ; ftrain the Gravy it was ftew’d in, and take off all
the Fat, put in a little Salt, a Glafs of Red Wine, two Spoonfuls
of Catchup, and a Piece of Butter rolled in Flour ; boil together
till there 15 juft enough for Sauce, then put in the Turnips, give
them a boil up, pour them over the Meat and fend it to Table.
You may fry the Turnips of a light Brown, and tofs them up with
the Sauce ; bat that is according to your Palate.

Nore, For a Change you may leave out the Turnips, and add a
Bunch of Sellery cut,and wafh’d clean, and ftew’d ina very little
Water till it 1s quite tender, and the Water almoft boil'd away,
Pour the Gravy, as before direfted, into it, and boil it uptill the
Sauce is good: Or you may leave both thefe out, and add TruiHles,
Morels, gefh and pickled Mufhrooms, and Artichoke-Bottoms, -

N. B. A Shoulder of Veal without the Knuckle, frft fry'd, and
then done juft as the Mutton, eats very well. Don’t garnifh your
Mutton, but garnifh your Veal with Lemon. !

To Stuff a Leg or Shoulder of Mutton.

A KE alittle grated Bread, fome Beef Sewet, the Yolks of

hard Eggs, three Anchovies, a Bit of an Onion, fome Pe per
and Salt, a little Thyme and Winter Savoury, twelve Oy ers,
and fome Nutmeg grated ; mix all thefe together, fhred them
vety fine, work ﬁ]em- up with raw Eggs like a Pafte, ftuff your
Mutton under the Skin 1n the thickeft Place, or where you pleafe,
and roaft it : For Sauce, take fome of the Oyfter Liquor, fome
Claret, one Anchovy, a little Nutmeg, a Bit of an Onion, and 2
few Oyfters ; ftew all thefe together, then take out your Onion,
pour your Sance under your Mutton, and fend it to Table.” Gar-
nifh with Horfe- Raddifh. -

e o Sheeps Rumps awith Rice. e
TA KE fix Rumps, put them into a Stew-pan with fome Mut-

tonGravy, enough to fill it, ftew them about Half an Hour,
take them up and Jet them:ftand to cool, then put into the Liquor
aFad - Gt b - a Quarter



"

50 The Art of Caokeryy
a Quarter of a Pound of Rice, an Onion ftuck with Cloves, and'aa
Blade or two of Mace ; let it boil till the Rice is as thick as as
Pudding, but take Care 1t don’t ftick to the Bortom, whichh

ou muft do by ftirring it often : In the mean Time take a cleann |
Stew-pan, put a Piece of Butter into it. Dip your Rumps in thee |
Yolks of Eggs beat, and then in Crumbs o Bread with a littles
Nutmeg, Lemon-peel, and a very little Thyme in it, fry them ma
the Butter of a fine Brown, then take them out, lay themin a Difha
to drain, pour out all the Fat, and tofs in the Rice into that Pan 5,
ftir it all together for a Minute or two, then lay the Rice into thee
Difh, lay the Rumps all round upon the Rice, have ready fourr
EgE'buj]‘d hard, cut them into Quarters, lay them round thes
Difh with fry’d Parfley between them, and fend it to Table.

L 90 Bake YLamb and Rice. = o ol
AKE a Neck and Loin of Lamb, half roaft it, take it up,,
"X cut it into Steaks, then take Half a Pound of Rice, ;;;h itt
into a Quart of good Gravy, with two or three Blades of Mace,,
and a little Nutmeg. Do 1t over a Stove or flow Fire till thes
Rice begins to be thick ; then take it off, ftir in a Pound of But~-
ter, and when that is quite melted ftir in'the Yolks of fix Eggs,, -
{t beat; then take a Difh and butter it all over, take the Steakss
and put a little Pepper and Salt _mrer_them, dip them in'a littles |
melred Butter, Jay them into the Difh, pour the Gravy whichi -
comes out of them over them, and then the Rice, beat the Yolkss -
of three Eggs and pour all over, fend it to the Oven, and bakes

it better than Half an Hour. .

et 'Baked Mutton Chops- A baad B
TE'I{_E a Loin or Neck of Mutton, cut it into Steaks; putt
X" fome Pepper and Salt oyer it, butter Em‘:r Dith and lay'im
your Steaks ; then take a Quart of Milk, fix E‘ﬁga beatup fine,
and four Spoonfuls of Fleur ; beat your Flour and Eggs'tna ]if}‘-le‘ {
Milk firft, and then put the reft to it, put in a little beaten Glzn':l b
ger, and a little Salt. Pour this over the Stéaks, and'fend it e
the Oven. AnHour and a Half will bake Eh AR |

A Forced Leg of Lamb, ' " ©v e
AKE alarge Lég of Lamb, cut along Slit on the Back- fideyo !
L but take greatCare you don’t deface the'other Side; then chopy |
the Meat imall with Marrow, Half a Pound of Beef Sewet, fordesi
Oyfters, an Anchovy unwafh’d, an Onion, fome Sweet Herbs, as

little Lemon-peel, and fome beaten Mace and Nutmeg -';:"béa#l;“gﬂs :
e T 2eai

T
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thefe together in a Mortar, ftuff it up in the Shape it was before,

" few it up, and rub it over with the Yolks of Eggs bearten, {pit 1r,

flour it all over, lay it to the Fire, and bafte it wich Butter, An
Hour will roaft it. . You may bake it, if you pleafe, but then
ou muft butter the Difh and lay the Butter over 1t : Cut the Loin
1nto Steaks, feafon them with Pepper, Salt, and*Nutmeg, Lemon-
peel cur fine, and a few Sweet Herbs, fry them in frefh Butter of
a fine Brown, then pour out all the Butter, put 1n a Quarter of a
Pint of White Wine, fhake it about, and put in Halt a Pint of
Euil’d, a Quarter of a
Pint of Oyfters and the Liquor, fome Mufhrcoms and a Spoonful
of the Pickle, a Piece of Butter rolled in Flour, and the Yolk of
an Egg beat ; ftir all thefe together ull it is thick, then lay
your Leg of Lamb in the Difh and the Loin round it ; pour the
Sauce over 1t, and garnifh with Lemon.

To Fry a Yoin of Tamb. -

UT the Loin into thin Steaks, put a very little Pepper and
Salt, and a little Nutmeg on them, and fry them in.frefh
Butter.; when enongh, take out the Stezks, lay them in a Difh
before the Fire to keep hot, then pour cut the Butter, thake a
litle Flour over the Bottom of the Pan, pour in a Quarter of 2
Pint of boiling Water, and put in a Piece of Butter; fhake all
together, oive it a botl or two up, pour it over the Steaks, and
fend 1t to Table,
Note, You may do Mutton the fame Way, and add two
Spoonfuls of Walnut Pickle. |

Another IVay of Frying a Neck or Loin of Lamb.

UT 1t into thin Steaks, beat them with a Rolling-pin, fry

them in Ha)f a Pint of Ale, feafon them with a litule Sals,
and cover them clofe ;- when enough, take them out of the Paji,
lay them in a Plate hefore the Fire to keep hot, and pour all oue
of the Pan into a Bafon 5 then put in Halt a Pint of White Wine;
a few Capers, the Yolks of two Fggs heat with a litile Nurmes
and a lirle Salt, add to this the Lignor they were fry’d in, and
keep ftirring it all cne Way all the T'ime tili it is chick, then vus
in the Lamb, keep thaking the Pan for 2 Minute or two, lay the
Sreaks into the Difh, pour the Sauce over them, and have toma
IJgrﬂt:y in a Plate before the Fire acrifpine. Garnifh your Lifh
with that and Lemon. sl

H )
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To make a Ragoo of Lamb.

T‘%‘KE.a Fore-Quarter of Lamb, cut the Knuckle-bene off, lard’

it with litde thin Bits of Bacon, flour it, fry it of a fine
Brown, and then put it into an Earthen-pot or Srew-pan.  Pur to.
it a Quart of Bm[E or good Gravy, a Bundle of Herbs, a little
Mace, two or three Cloves, and a little Wihole Pepper 5 cover it
elofe, and let it ftew pretty falt for Half an Hour, pour the Liquor
all out, ftrain it, keep the Lamb hot in the Pot t1i] the Sauce is
ready ;5 take Half a Pint of Oyfters, flour them, fry them Frown,
drain out all the Fat clean "thar you fryed them m, skim all
the Fat off the Gravy, then pour it into the Qyfters, put inan
Anchovy, and two Spoonfuls of either Red or White Wine 3 boil
all together till there is juft enough for Sauce, add fome frefh
Mufhrooms (if you can get them) and fome pickled Gnes, with a
Spoonful of the lg-’ickle, or the Juice of Half a Lemon. Lay your
%:mb in the Difh, and pour the Sauce over it. Garnifh with.

mon.

70 Stew a Lamb’s, or Calf’s Head.

JIRST wath it, and pick it very clean, lay it in Water for
an Hour, take cut the Brains, and with a.fharp Penknife care-
fully take out the Bones and the Tongue, but be careful you don’t
break theMeat, then take out the two Evyes, and rake two Pounds.
of Veal and two Pounds of Beef Sewet, a very little Thyme, a
good Piece of Lemon-peel minces, a Nutmeg grated, and two
Anchovies ; chop all very well together, grate two ftale Rolls,
and mix all together with the Yolks of four Eggs: Save enough
of this Meat to make about twenty Balls, rake Half a. Pint of
frefh Mufhrooms clean peel’d and wadh'd, the Yolks of fix Eggs
chopp’d, Half a Pint of Oyfters clean wafh’d, or pickled Cockles;
mix all thele together, bur firft ftew your Oyfters, and pur to it
two Quarts of Gravy, with a Blade or two -:1% Mace. It will be
proper to tie the Head with a Packthread, cover it clofe, and let
1t ftew two Hours: In the mean Time beat up the Brains with
fome Lemon-peel cut fine, a little Parfley chopp’d, Half a Nutmeg
grated, and the Yolk of 2n Egg ; have fome Dripping boiling,
fry Half the Brains in liule Cakes, and fry the Balls, keep
them both hot by the Fire; rake Half an Ounce of Truffles and:
Morels, then ftrain the Gravy the Head was ftew’d in, put the Truf-
flesand Morels to it with the Liquor, and a few Mufhrooms 3 boil
all together, then put in the reft of the Brains that are not fry’d,
ftew them togecher for a Minute or two, pour it over the Head,
andl
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and lay. the fry’d Brains and Balls round it, Garnifh with Lemon,
You may fry about twelve Oyfters.

To drefs Vel a /a Bourgoife.

CUT pretty thick Slices of Veal, lard them with Bacon, and
{feafon them wich Pepper, Salt, beaten Mace, Cloves, Nut-
" meg, and chopp’d Pa:fley, then take the Stew-pan and cover the
Botrom with Slices of fat Bacon, lay the Veal upon them, cover
it, and {et it over a wery flow Fire for eight or ten Minutes juft
to be hot and no more, then brisk up your Fire and brown your
Veal on both Sides, then fhake fome Flour over 1t and brown it
pour in a (l:llart of good Broth or Gravy, cover it clofe, and let
1t ftew gently rill it 1s enough ; when cnongh, take out the Slices
of Bacon, anr‘i skim all the Fat off clean, and beat up the Yolks
of three Fggs with {ome of the Gravy; mix all together, and
keep 1t ftirring one Way till it 1s fmooth and thick, then take it
up, lay your Meat in the Difli, and pour the Sauce over it
Garnifh with Lemon.

A difguifed 1eg of Veal and Bacon.

LARD your Veal all over with Slips of Bacon and a little

Lemon-peel, and boil it with a Piece of Bacon; when
enough, take it up, cut the Bacon into Slices, and have ready
fome dry’d Sage and Pepper rubb’d fine, rub over the Bacon, lay
the Veal in the Difh and the Bacon round it, ftrew it all over
with fry’d Parfley, and have Green Sauce in Cups 5 made thus:
Take two Handfuls of Sorrel, pound it in a Mortar and {queeze
out the Juice, put 1t into aSauce-pan with fome melted Butter, a
little Sugar, and the Juice of Lemon. Or you may make it thus
Beat two Handfuls of Sorrel in a Mortar with two Pippins quar-
ter'd, {queeze the Juice out with the Juice of a Lemon or Vine-
gar, and {weeten it with Sugar.

A Pillaw of Veal,

AKE aNeck or Breaft of Veal, Half roaft it, then cut it
1nto fix Pieces, feafon it with Pepper, Salt and Nutmeg
tak':ﬂ a P{:und of Ric-::, put to it'a *Ql.mrt of Emfh, ihme Mace, and
a little Salt, do it over a Stove or very flow Fire till it is thick,
but butter the Bottom of the Dith or Pan you do it in; bear up
the Yolks of fix Eggs and ftir into it, then takea little round deep
Difh, butter it, Jay fome of the Rice at the Bottom, then lay the’
Veal on around Heap and cover it all over with the Rice, wath
' H 2 i
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1t over with the Yolks of Eggs, and bake it an Hour and a Half,

then open the T'op and pour in a Pint of rich good Gravy. Gar-

'i:iﬂl. with Sevslle Orange cut in Quarters, and fend it to Table
ot. '

| Bomlbarded Veal.

OU muft get a Fillet of Veal, cut out of it five lean Pieces
as thick as your Hand, round them up a lirrle, then lard
them very thick on the round Side with little narrow thin Pieces
of Bacon, and lard five Sheeps Tongues (being firlt botled and
blanched) lard them here and there with very little Bits of Lemon-
peel, and make a well-feafon’d Force-Meat of Veal, Bacon, Ham,
Beef Sewet, and an Anchovy beat well ; make avother tender
Force-Meat of Veal, Beef Sewet, Mufhrooms, Spinach, Parfley,
Thyme, Sweet Marjoram, Winter Savoury, and green OUnions,
Seafon with Pepper, Salt and Mace ; beat it well, make a round
Ball of the other Force-Meat and ftoff in the Middlie of this, roll
it-up in a Veal Caul, and bake it ; what is left, tie uplike a Bo-
lognia Saufage and boil ity but firft rub the Caul with the Yolk
ot anEgg ; put the Jarded Veal into a Stew-pan with fome good
Grag, and when it is enough skim off the Fat, put in {ome.
Trufes and Morels, and fome Mufhrooms. Your Force-Meat
being baked enough, lay ‘t in the Middle, the Veal round it, and
the Tongues fry'd and laid bétween, the Boil’d cut into Slices and
fry’d, and throw all over. Pour on .them the Sauce. You may
add Artichoke- Bottoms, Sweetbreads, and Cocks-Combs, if you
pleafe. Garnith with Lemon.

T SLiR s

AKE ten or twelve little thin Slices of Veal, lay on them

fome Force-Meat according to your Fancy, roll them up,
and tie them juft acrofs the Middle with coarfe Thread, put
them on a Bird-fpit, rub them over with the Yolks of Fggs,
flour them, and bafte them with Butter, Half an Hour will
o them.. Lay them into a Difh, and have ready fome goad
Gravy, with a few Truffles and Morels, and fome Mufhrdorus,

Garnifh with Lemon. 3

-
-

C?ve_-s
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Olives of Veal, the French Hay:

AKE two Pounds of Veal, iome Marrow, two Anchovies,

the Yolks of two hard Eggs, a few Mufhrooms, and fome
Oyilers, a lLittle Thyme, Marjoram, Parfley, Spinach, Lemon-
peel, Salr, Pepper, Nutmeg and Mace, finely beaten; take your
Veal Caul, lay a Layer of Bacon and a Layer of the Ingredients,
and a Layer of Bacon and a Layer of the Ingredients, roll it in
the Veal Caul, and either roafl it or bake it. An Hour will do
either. When enough, cut it into Slices, lay it into your Difh,
and pour good Gravy over it.  Garnifh with Lemon.

Scotch Collops 4 la Francois.

TAK.E a Leg of Veal, cut it very thin, lard it with Bacon,

then take Half a Pint of Ale boiling and pour over it till the
Blood is out, and then pour the Ale out into a Bafon 5 take a few
Sweet Herbs chopp’d {mall, ftcew them over the Veal and fry it
in Butter, flour it a litdle till enough, then put it into a Difh and
pour the Burter away, toaft little thin Pieces of Bacon and lay
. round, pour the Ale into the Stew-pan with two Anchovies and a2
Glafs of White Wine, then beat up the Yolks of two E gs and
ftir in with a little Nutmeg, fome Eepper, and a Piece otgﬁﬂtter,
. fhake all together till thick, and);h:;n pour it into the Difh.
Garnifh with Lemon. n

To make o favoury Difb of Veal.

CUT large Collops out of a Leg of Veal, fpread them abroad
on a Drefler, hack them with the Back_ofpa Knife, and dip
them in the Yolks of Eggs; feafon them with Cloves, Mace, Nuc-
meg and Pepper, beat fine 5 make Force-Meat with fome of your
Veal, Beef Sewet, Oyflers chopp’d, Sweet Herbs fhred fine, and .
the aforefaid Spice, ftrew all thefe over your Collops, roll and tie
them up, put them on Skewers, tie them to a Spit, and roaft
them ; to the reft of your Force-Meat add a raw Egg or two, roll
them in Balls and fry them, put them in your Difh with your
Meat when roafted, and make the Sauce with {trong Broth, an
Anchovy, a Shalot, a little White Wine, and fome Spice. Let
it ftew, and thicken it with a Piece of Butter rolled in Flour,
our the Sauce into the Difh, lzy the Meat in, and garnifh with
emon.

Scotch



S

56 The Art of Cookery,

Scotch Collops Larded.

REPARE a Fillet of Veal, cut it into thin Slices, cut off the |

Skin and F4t, lard them with Bacon, fry them Brown, then
take them ont and lay them in a Difh, pour out all the Butter,
take a Quarter of a Pound of Butter and melt it in the Pan, then |
ftrew in a Handfal of Flour; ftir it till it is Brown, and pour in
three Pints of good Gravy, a Bundle of Sweet Herbs, and an |
Onion, which you muft take out foon 3 let it boil a little, then put =
in the Collops, let them ftew Half a Quarter of an Hour, putin |
{ome Force-Meat Balls fry'd, the Yolks of two Eggs, a Piece of
Butter, and a few pickled Mufhrooms ; flir all together fora Mi- -
nute or two till it is thick, add then difh it up. Garnifh with

Lemon.

To do thew W hite.

A ETER you have cut your Veal in thin Slices, lard it with

A Bacon; feafon it with Cloves, Mace, Nutmeg, Pepper and |
Salt, fome grated Bread, and Sweet Herbs. Stew the Knuckle 1n as
little Liquor as you can, 2 Bunch of Sweet Herbs, fome Whole
Pepper, a Blade of Mace, and four Cloves ; then take a Pint of
the Broth, ftew the Cutlets in it, and add to it a Quarter of 2
Pint of White Wine, fome Muflirooms, a Piece of Butter rolled
in Flour, and the Yolks of two Fggs, ftir all together till 1t 18

thick, and then difh it up. Garnith with Lemon.

#" E‘f“""i" ".'."" 1, ~ {rim =y -

Veal Blanquets.

ROAS’F-a Piece of Veal, cut off the Skin and nervous Partsy 4
AN cut it into Iittle thin Bits, put fome Butter into a Stew-pan’ |
over the Fire with fome ¢hopp’d Onions, fry them a little, then =
add a Duit of Flour, ftir it together, and put in fome good Broth 1@
or Gravy, and a Bundle of Sweet Herbs 3 feafon it with Spice, |
make it of a good Tafte, and then put in your Veal, the Yolks of i |
two Eggs beat up with Cream and grated Nutmeg, fome chopp’d
Parfley, a Shalot, fome Lemon-peel grated, and a little Juice of
Lemon. Keep it ftirring one Way ; when enough, difh it up. =

A Shoulder of Veal a la Piemontoife.

TAI{E. a Shoulder of Veal, cut off the Skin that it may hang %
at one End, then lard the Meat with Bacon and Ham, and
feafon it with Pepper, Salt, Mace, Sweet Herbs, Parfley and f

Lemon-peel 5 cover it again with the Skin, ftew it with Gra‘-'yci 'i)
; and
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and when it is juft tender take it up ; then take Sorrel, fomeLettuce
chopp’d fmall, and ftew them in {fome Butter with Parfley, Onions,
and Mufhroems : The Herbs being tender put to them fome of
the Liquor, fome Sweetbreads and fome Bitsof Ham. Letall flew

together a little while, then lift up the Skin, lay the ftew’d Herbs

over and under, cover it with the Skin again, wet it with melted

Butter, {trew it over with Crumbs of Bread, and {end it to the

Oven to Brown; ferve it hot, with fome good Gravy in the Difh.

The French ftrew 1t over with Parmefan before it goes to the
Oven. :

A Calf’s Head Surprife.

7 OU muft bone it, but not {plit it, cleanfe it well, fill it with
a Ragoo (in the Form it was before) made thus : Take two
Sweetbreads, each Sweetbread being cut into eight Pieces, anOx’s
Palate boil’d tender and cut into little Pieces, {omeCocks-Combs,
Half an Ounce of Truffles and Morels, fome Mufhrooms, fome
Artichoke-Bottoms and Afparagus-Tops; ftew all thefe inHalf a
Pint of good Gravy, feafon it with two or three Blades of Mace,
four Cloves, Half a Nutmeg, a very little P::I.:lllpcr, and fome Sale,
pound all thefe cogether, and put them into the Ragoo: When it
has ftew’d about Half an Hour, take the Yolks of three Eggs beat
ep with-two Spoonfuls of Cream and two of White Wine, put it
to the Ragoo, keep it ftirring one Way for fear of turning, and
ffir in a Piece of Butter rolled in Flour ; when it is very thick and
fmooth fill the Head, make a Force Meat with Half 2 Pound of
Weal, Half a Pound of Beef Sewet, as much Crumbs of Bread, a
few Sweet Herbs, a little Lemon-peel, and fome Pepper, Salt and
Mace, all beat fine togerher in a Marble Mortar ; mix it up with
two Eggs, make a few Balls (about twenty) put them into the
Ragoo in the Head, then faften the Head with fine wooden Skew-
ers, lay the Force-Meat over the Head, do it over with the Yolks
of two Egas, and fend it to the Oven to bake. It will take about
two Hours baking. You muft lay Pieces of Butter all over the
Head, and then Flour it. When it is buled enough Iay it in your
Difh, and have a Pint of good fry’d Gravy. If there is any -
Gravy in the Difh the Head was laked in, put it to the other
Gravy, and boil it up; pour it into your Difh, and carnifh with
- Lemon. Youmay throw fome Mufhrooms over the Head.

Sweetbreads of Veal 4 la Dauphine.
. TAKE the largeft Sweetbreads yon can get, cpen them in {uch

a Manner as you can ftuff in Force-Meat, three will make a
" fine Difh ; make your Force-Meat with a large Fowl or young
ki Cack,
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Cock, skin it, and pick off all the Flefh, take Half a Pound of
~ Fat and Lean Bacon, cut thefe very fine and beat them in a Mor-
tar ; feafon it with an Anchovy, fome Nutmieg, a Frtle Lemon-
el, a very little Thyme, and {ome Parfley : Mix thefe up with
the Yolk of an Egg, fill your Sweetbreads and faften them with:
fine Wooden Skewers ; take the Stew-pan, lay Layers of Bacon at
the Bottom of the Pan, feafon them with Pepper, Salt, Mace,
Cloves, Sweet Herbs, and a large Onion {liced, upon that lay thin
 Slices of Veal, and then lay on your Sweetbreads ; cover it clofe,
let it ftand eight or ten Minutes over a {low Fire, and then pour
1 a Quart of boiling Water or Broth ; cover it clofe, and let it
ftew two Hours very {oftly, then take our the Sweetbreads, keep .
them hot, ftrain the Gravy, skim all the Fat off, boil it up uill
there 1s about Half a Pint, pur in the Sweetbreads and give them
two or three Minutes ftew in the Gravy, ‘then lay them in the
-Difh, and pour the Gravy over them. Garnifh with Lemon.

Another Hay to drefs Sweetbreads,

ON’'T put any Water or Gravy into the Stew-pan, but put -

the fame Veal and Bacon over the Sweetbreads, and_fealon as
under direCted ; cover them clofe, put Fire over as well us under,
and when they are enough take «ut the Sweetbreads, pur in a
Ladleful of Gravy, boil it and ftrain it, skim oft all the Fat, let
1t boil t1ll 1t jellies, and then pur in the Sweetbreads to glaze ;
lay Fflence of Ham in the Difh, and lay the Sweetbreads upon it;
or make a very rich Gravy with Mufhrooms, T'ruffles and Morels,
a Glafs of White Wine, and two Spoonfuls of Catchup.  Garnifh
with Cocks-Combs forc’d and ftew’d in the Gravy. .

Note, You may add to the firft Truffles; Morels, Mufhrooms,
‘Cocks - Combs, Palates,  Artichoke-Bottoms, two Spoonfuls of
White Wine, two of Catchup, or juft as you pleafe.

N. B. There are- many Ways of dreffling Sweetbreads: You
may, lard them with thin Slips of Bacon, and roaft them with
what Sauce you pleafe ; or i,-'{m may marinate them, cut them into
thin Slices, flour them and fry them. Serve them up with fry’d
Parfley, and either Butter or Gravy. Garnifh with Lemon.

Calf’s Chitterlings. o7 Andouilles.

"I 'AKE fome of the largeft Calf’s Guts, cleanfe them, cut them
in Pieces proportionable to the-Length of the Puddings you
defign to make, and tic one End of thefe Pieces 5 then take lome
Bacon,
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Bacon, with a Calf’s Udder and Chaldron blanched, and cut into
- Dice or Slices, put them into 2 Stew-pan and feafon with fine
Spice pounded, a Bay-Leaf, {ome Salt, Pepper, and Shalot cut
fmall, and about Half a Pint of Cream ; tofs it up, take off the
Pan, and thicken your Mixture with four or five Yolks of Eggs
and fome Crumbs of Bread, then fill up your Chitterlings with
the Stuffing, keep it warm, tie the other Ends with Packthread,
blanch and boil rﬁem like Hog’s Chitterlings, let them grow cold
~ in their own Liquor before you ferve them up ; boil them over a
moderate Fire, and ferve them up pretty hot, Thefe Sort of An-
- douilles, or Puddings, muft be made in Summer, when Hogs are
- {feldom kill'd. : '

7y drefs Calf’s Chitterlings c#rioufly.

CU'I“'a Calf’s Nut in Slices of its Length, and the Thicknefs
of a Finger, together with {ome Ham, Bacon, and the White
of Chickens; cut aﬁer the fame Manner ; put the Whole into a
Stew-pan, fealon’d with Salt, Pepper, Sweet Herbs and Spice,
then take the Guts cleanfed, cut and divide them in Parcels, and
fill them with your Slices ; then lay in the Bottom of a Kettle or
Pan {ome Slices of Bacon and Veal, feafon them with fome Pep-
per, Salt, a Bay-Leaf and an Onion, and lay fome Bacon and
Veal over them ; then put in a Pint of White Wine, and let it
ftew foftly, clofe cover’d with Fire over and under it, if the Pot
or Pan will allow of it 5 then broil the Puddings on a Sheet of
white Paper, well buttered on the Infide.

70 drefs a Ham a la Braife.

LEAR the Knuckle, take off the Swerd, and lay 1t in Water
to frefhen ; then tie it about with a String, take Slices of Ba-
con and Beef, beat and feafon them well Wiﬁ] Spice and Sweet
Herbs ; then lay them in the Bottom of a Kettle with Onions,
Parfaips, and Carrots fliced, with fome Cives and Parfley : Lay
in your Ham the Fat Side uppermoft, and cover it with Slices of
Becf, and over that Slices of Bacon, then lay on fome fliced Roots
and Herbs, the fame as under it: Cover it clofe, and ftop it clofe
with Pafte, put Fire both over and under it, and let it ftew with
a very flow Fire twelve Hours ; put it in a Pan, drudge it well
with grated Bread, and Brown it with a hot Iron 5 then ferve ir-
up on a clean Napkin, garnifhed with raw Parfley. - |
Note, If you eat it hot, make a Ragoo thus: Take a Veal Swest-
bread, fome Livers of Fowls, Cocks-Combs, Mufhrooms, and
Trutles; tofs them up in a Pint of good Gravy, feafon'd with
| i Spice
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S]ince as you like, thicken it with a Piece of Butter rolled in
Flour, and a Glafs of Red Wine ; then Brown your Ham as above,
and let it ftand a Quarter of «n Hour to drain the Fat out ; take.
the Liquor it was ftew’d in, ftrain it, skim all the Fac off, put 1e
to the Gravy, and boil it up. It will do as well as the Effence
of Ham. Sometimes you may ferve it up with a Ragoo of Craw-
Fifh, and fometimes,with Carp Sauce.

70 Roaff a Ham or Gammon.

TAKE off the Swerd, or what we call the Skin, or Rind, and
A lay it in luke-warm Water for two cr three Hours 5 then lay
it in a Pan, pour upon it a Quart of Canary, and let it flecp 1n it
for ten or twelve Hours. When you have {pitted 1t, put {ome
Sheets of white Paper aver the Fat Side, pour the Carary it was
foak’d in into the Dripping-pan, and bafte it with itall the
Time it is roafting ; when it is roafted enough pull off the Paper,
and drudge it well with Crumb’d Bread anﬁ Parfley fhred fine 5
muke the Fire brisk, and Brown it well.  If you eat it hot, gar-
nifh it with Rafpings of Bread ; if cold, ferve it on a clean Nap-
kin, and garnifh it with Green Parfley for a Second Courle.

0 3tﬂf a Chine of Pork.

MEKF. a Stuffing of the Fat Leaf of Pork, Parfley, Thyme,
Sige, Fggs, Crumbs of Bread, feafon 1t with Pepper,
Salt, Shalot and Nutmeg, and ftuff it thick ; then roalt it
gently, and when it is about a Quarter roafted, cut the Skin in
Slips, and make your Sauce with Apples, Lemon-peel, two or
three Cloves, and a Blade of Mace ; fweeten it with Sugar, put
fome Butter in it, and have Muftard 1n a Cup.

Various Ways of drefing a Pig.

IRST skin your Pig up to the Ears whole, then make a good
Plumb-pudding Batter, with good Beef Fat, Fruit, Fggs,
Milk and Flour, il the Skin, and few it up, 1t will look like
a Pig ; bur you muft bake it, flour it very well, and rub it all
over with Butter, and when it is near enough draw 1t to the Oven’s
Mouth, rub it dry, and put it in again for a few Minutes; lay
it in the Difh, and let the Sauce be {mall Gravy and Butter in
the Difh : Cut the other Part of the Pig into four Quarters, roaft
them as you do Lamb, throw Mint and Parfley on it as it roafts;
then lay them on Water-Creffes, and have Mint-Sauce in a Balon,
Any
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Any one of thefe Quarters will make a pretty Side-Difh : Or take
one Quarter and roaft, cut the other into Steaks, and fry them fine
and Brown have ftew’d Spinach in the Difh, and lay the Roaft
upon it, and the Fry'd in the Middle. Garnifh with hard Fggs
and Sevitle Oranges cut intoQuarters, and have {fome Butter in a
Cup: Or for Change, you may have good Gravy inthe Difh, and
garnifh with fry’d Parfleyani Lemon 5 or you may make aRagoo
of Sweetbreads, Artichoke-Botroms, 'Fruﬂ:fus‘ Morels and good
Gravy, and pour over them. Gurnifh with Lemon, Either of
thefe will do for a Top Difh of a Firft Courfe, or Bottom Difhes
at a Second Courfe. You may fricatey it White for a Second
Courfe at Top, or a Side Difh.

You may take a Pig, skin him, and fill him with Force-Meat
made thus : Take two Pounds of young Pork, Fat and all, rwo
Pourds of Veal the fame, fome Sage, Thyme, Parfley, a little
Temon-peel, Pepper, Salr, Mace, Cloves, and a Nutmeg; mix
them, and beat them fine ina Mortar, then fill the Pig, and few
itup. You may either roaft or bake ir. Have nothing but good
Gravy in the Difh. Or you may cut it into Slices, and lay the
Head in the Middle. Save the Head whole with the Skin on,
and roaft it by itfelf ; when it is eqough cut it in two, and lay
in your Difh: Have ready fome good Gravy and dried Sage
rubb'd in it, thicken it with a Piecc of Butter rolled in Flour,
. take out the Brains, beat them Ll'l‘l with the Gravy, and pour

them into the Difh.  You may add a hard Egg chopped, and
put into the Sauce.

Note, You may make a very good Pie of it, as you may {ee m
the Dire&ions for Pies, which you may either make a Bottem or
Side Difh. :

'Iﬂu muft obferve 1n your White Fricaf ey that you take off the
Fat; or you may make a very good Difh thus: Take a Quartet
of Pig sKinned, cur it into Chops, feafon them with Spice, and
walh them with the Yolks of Eges, butter the Botiom of a
Dith, lay thele Stzaks on the Difh, and upon every Steak lay
fome Force-Meat the Thicknels of a Half Crown, made thus:
Take Half a Pound of Veal, and of Fat Pork the fame Quantity,
chop them very well together, and beat them in a Mortar five ;
add fome Sweet Herbs and Sage, a little Lemon-peel, Nutmeg,
Pepper and Salt, and a lirtle beaten Mace ; upon this lay a
Yayer of Bacon, or Ham, and then a Bay-Leaf ; take a litde
fine Skewer and ftick juft in about two Inches ong, to hold
them together, then pour a lirtle melted Butter over them, and
fend them to the Oven to bake ; when they are enough ldy rhea

I2°
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i your Difh, and pour good Gravy over them, with Mufhrooms,
and garnifh with Lemon.

A Pig in Felly. -

C[_JT it into Quarters, and lay it in your Stew -pan, put

1n one Calf’s Foot and the Pig's Feet, a Pint of R/enifh Wine,
the Juice of four Lemons, and one Quart of Water, three or
fn:_rur Blades of Mace, two or three Cloves, fome Salt, and a very
little Piece of Lemorn-peel ; ftove it, or do it over a flow Fire
two Hours ; then take it up, lay the Pig into the Difh you in-
tend it for, then ftrain the Liquor, and when the Jelly is cold,
skim off the Fat, and leave the Settling at Bottom. Warm the
Jelly again, and pour over the Pig ; an% then ferve it up cold in
the Jelly.

70 drefs a Pig the French Way.

SPIT your Pig, lay it down to the Fire, let it roaft till it 1s

thoroughly warm, then cut it off the Spit, and divide it in
twenty Pieces. Set them to ftew in Half a Pint of White Wine,
and a Pint of ftrong Broth, {éafon’d with grated Nutmeg, Pepper,
two Onions cut {mall, and fome f{tripp'd ']’h(ijme. Let it ftew
an Hour, then put to it Half a Pint of ftrong Gravy, a Piece of
Butter roll’d in Flour, fome Anchovies, and a Spoonful of Vinegar,
or Mufhroom Pickle : Whehn it 1s enough, lay it 1n your Difh,
and pour the Gravy over it ; then garnifh icwith Orange and

Lemon.

To drefs a Pig an Pere-douillet.

UT off the Head, and divide it into Quarters, lard them
s with Bacon, feafon them well with Mace, Cloves, Pepper,
Nutmeg and Salt. Laya Layer of Fat Bacon at the Bottom of a
Kettle, lay the Head in the Middle, and the Quarters round 5
then put in a Bay-Leaf, one Rocambole, an Onion {liced, Lemon,
Carrots, Parinips, Parfley and Cives; cover 1tagain with Bacon,
put in a Quarc of Broth, ftew it over the Fire for an Hour, ‘and
thentake it up, put your Pig into a Stew-pan or Kettle, Pour_in;a
Bottle of White Wine, cover it clofe, and let it ftew for_an Hour
yery foftly. If you would ferve it cold, let it ftand till it is cold
then drain it well, and wipe. ity that it may. look White, and lay
i in & Difh with the Head in: the Middle, and the Quarters
g:nd, then throw {ome Green Parfley all over: Or any ong of

Quarters s a very pretty ligtle Difh, laid bﬁ'Wa‘rér-Cr'ﬁﬁ?:s'%:
: ' I
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If you would have it hot, whilft your Pig is ftewing in theWine,
take the firft Gravy it was flew’d in and ftrain it, skim off all
the Fat, then take a Sweetbread cut into five or {ix Slices, fome
Truffles, Morels, and Mufhrooms 5 ftew all together till they are
enough, thicken it with the Yolks of two Eggs, or a Piece of
Butter roll'd in Flour, and when your Pig is enough take it out,
and lay it in your Difh, and the Wine 1t was ftew’d into the
Ragoo ; then pour all over the Pig, and garnifh with Eemon.

A Pig Matelote.

UT and fcald your Pig, cut off the Head and Petty-Toes,
then cut your Pig in four Quarters, put them with the Head
and Toes into cold Water ; cover the Bottom of a Stew-pan with
Slices of Bacon, and place over them the faid Quarters, with the
Petty-Toes and the Head cut in two. Seafon the Whole with
Pepper, Salt, Thyme, Bay-Leaf, an Onion, and a Bottle of White
Wine; lay over more Slices of Bacon, pur over it a Quart of Wa-
ter, and Tet it boil. Take two large Eels, skin and gut them,
and cat them about five or fix Inches long ; when your Pig 1s Half
done put in your Eels, then boil a Dozen-of large Craw-fifh, cut
off the Claws, and take off the Shells of the Tails; and when
your Pig and Eels are enough, lay firft your Pig and the Petty-
Toes round it, but don’t put in the Head (it will be a pretty Difh
“cold) then lay your Eels and Craw-fifh over them, and take the
Liquor they were ftew’d in, skim off all the Fat, then add to it
Ha(llfa Pint of ftrong Gravy thicken’d with a little Piece of burnt
Butter, and pour over it; then garnifh with Craw-fifh and Le-
mon. This will do for a Fir{t Courfe, or Remove. Fry the
Brains and lay round, and all over the Difh. - .

70 drefs a Pig like a Fat Lamb.

AKE a Fat Pig, cut of his Head, flit and trufs him up like 2
~ Lamb 3 when he is {lit through the Middle and skinned, par-
boil him a little, then throw fome Parfley over him, reaft it and
druodge it. Let your Sauce be Half a Pound of Butter and a Pint
of Cream, ftirred all together till it is fmooth ; then pour it over,

and ﬂan_d it to Table.

To Roaft a Pig with the Hair on. ;
DR-&W- your Piﬁ very clean at the Vent, then take out the
“ Guts, Liver and Lights; cut off his Feet and trufs him,
prick up his Belly, {pit him, lay him down to the Fire, but take

o EEn . b il
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Care not to fcorch him ; when the Skin begins to rife up inBlifters,
ull off the Skin, Hairand all: When you have clear’d the Pig of
oth; fcotch him down to the Bones, and bafte him with Butter

and Cream, or Half a Pound of Butter, and a Pint of Milk, put it

into the Dripping-pan, and keep bafting it well 5 then throw fome

Salt over it, and drudge it with Crumbs of Bread ull it is Half an

Inch or an Inch thick  When it is enough, and of a fine Brown,

but not ftorch’d, take it up, lay it in your Difh, and let your

Sauce be goud Gravy thicken’d with Butter roll’d in 2 little Flour,

or elfe make the following Sauce: Take Half a Pound of Butrer

and a Pint of Cream, put them on the Fire, and keep them ftirring
oneWay all the Time ; when the Butter is melted, and the Sauce,
thicken’d, pour it into your Difh. Don’t garnifh with any Thing,
unlets fome Rafpings of Bread ; and then, with your Finger, figure

it as you fancy.

To Roaft a Pig with the Skin on.
LET your Pig be newly killed, draw him, flea him, and wipe
L4 him very dry with a Cloth; then make a hard Meat with a
Pint of Cream; the Yolks of fix Fggs, grated Bread and Bezf Sewer,
feafon’d with Salr, Pepper, Mace, Nutmeg, Thyme and Lemon-
1 ; make of thisa pretty ftiff Pudding, ftuff the Belly of the
Eeg, and few it up 3 then {pit it, and lay it down to roaft : Let
your Dripping-pan be very clean, then pour ivto ita Pint of Red
Wine, grate fome Nurmeg all over it, then throw a little Sale
aver, a little Thyme, and fome Lemon-peel minced ; when it is
encugh fhake a little Flour over it, and bafte it with Butter, to
have a fine Froth. Take it up and lay it 1 Difh, cut off
the Head, take the Sauce which is in your Dripping pan, and
thicken it with a Piece of Butter ; then take the Brains, bruife
them, mix them with the Sauce, rub in a little dry’d Sage, pour
it into your-Difh, and ferve it up. Garnifh with bard Eggs cut
into Quarters, and if you have not Sauce enough add Half a Pint
of good Gravy. w3 d ;
~ Note, You muft take great Cere no Afhes fall into the Drip-
ping-pan, which may be prevented by having a good Fire, which
will not want any ftirring.

To make a pretty Difb of a Dreaft of Venifon.

TAKE Half a Pound of Butter, flour your Venifon, and fry it
of a fine Brown oa both Sides 5 then take it up, and keep it
hot covered in the Difh: Take fome Flour, ard ftirist jnto the

Butter till it is quite thick and brown (but rake gmat_-{.-la‘;g it
oneg
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don’t burn) ftir in Half .a Pound of Lump Sugar beat fine, and .
“pour in as much Red Wine as will make 1t of the Thicknels of
a Ragou; fqueeze in the Juice of a Lemon, give it a boil up,

and pour It over the Venifon. Don’t garnifh your Dith, but
fend 1t 10 Table.

To boil o Haunch or Neck of Venifon.

LA‘{ it in Salt for aWeek, then boil it in a Cloth well flour’d;
for every Pound of Venifon, allow a Quarter of an Hour for
the botling.  For Sauce you muft boil fome Cauliflowers, pull'd
into lirtle Sprigs in Mi]ﬁ and Water, fome fine White Cabbage,
fome Turnips cut into Dice, with fome Beet-root cut into long
narrow Pieces about an Inch and a Half long, and Half an Inch
thick : Lay a Sprig of Cauliflower, and fome of the Turnips
mafhed with {ome Cream and a lirtle Butter ; let your Cabbage
be boil'd, and then beat in a Sauce-pan with a Piece-of Butter
and Salt, lay that next the Cauliflower, then the Turnips, then
Cabbage, and fo on, till the Difh is full ; place the Beet-root here
and there, juft as you fancy ; it looks very preity, and is a fine
Difl.. Have a little melted Butter in a Cup, if wanted.

Nore, A Leg of Mutton cut Venifon Fafhion, and drefled
the fame Way is a pretty Difh : Or a fire Neck, with the Scraig
cut off. This eats well broil’d or hath’d, with Gravy and Swees
- Sauce the next Day. -

To boil a Leg of Mutton /zke Venifon.

AKE a Leg of Mutton cut Venifon Fafhion, boil it in a
Cloth well flour'd; and have three or four Cauliflowers
boil'd, pulled into Sprigs, ftew’d in a Sauce-pan with Butter, and
a little Pepper and Salt; then have fome Epinach ick’d and
wafh'd clean, put it into a Sauce-pan with a little Salt, covered
clofe and ftew’d a little while ; then drain the Liquor, and pour
in 2 Quarter of a Pint of good Gravy, a good Piece of Butter
rolled in Flour, and a little %‘epper and Salt ; when ftew’d enough
lay the Spinach in the Difh, the Mutton in the Middle, and the
Cauliflower over it; then pour the Butter the Cauliflower was
ftew’d in over it all : But you are to obferve in ftewing the Cau-
Jiflower, to melt your Butter nicely, as for Sauce, before the Cau-
.léﬂnwer goes in.. This is'a genteel Difh for a Firft Courfe at -
ottom.

, it e
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To roaft Tripe. |
CUT your Tripe in two fquare Pieces, fomewhat long, have 4
Force-Mear made of Crumbs of Bread, Pepper, Salt, Nurmeg,
Sweet Herbs, Lemon-peel, and the Yolks of Eggs mixt all toge-
ther ; {pread it on the fat Side of the Tripe, and lay the other fat
Side next it 5 then roll it as light as you can, and tie it with a

Packthread ; {pit it, roaft it, and bafte it with Butter; when roaft- .

ed lay it in your Difh, and for Sauce melt fome Butter, and add
what dropp’'d from the Tripe. Boil it together, and garnifh
with Rafpings.

To drefi PourLrTRry.

70 roaft a Turkey.

HE beft Way to roaft a Turkey is to loofen the Skin on the
Bréyft of the Turkey, and fill it with Force-Meat, made thus :
Take aQuarter of a Pound of Beef Sewet, as many Crumbs of

Bread, a little Lemon-peel, an Anchovy, fome Nutmeg, Pepper, -

Parfley, and a little Thyme. Chop and beat them all well toge-
ther, mix them with the Yolk of an Egg, and ftuff up the Breaft,
when you have no Sewet, Butter will do; or you may make your
- Force-Meat thiis: Spread Bread and Butter thin, and grate {ome

Nutmeg over it ; when you have enough roll it up, and ftuff the

Breaft of the Turkey ; then roaft it of a fine Brown, but be fure to
Pin fome white Paper on the Breaft till 1t is near enough. You

“muft bave gdond Gravy in the Difh, and Bread-fauce, made thus =,

Take a good Piece of Crumb, put it into a Pint of Water, with a
Blade or two of Mace, two or three Cloves, and fome Whole Pep-
per. Boil 1t up five or fix Times, then with a Spoon take out
the Spice, ynulimd before put in, and then you muﬁapnur off the
‘Warter (you may boil an Onion in it if you pleafe) then beat up
the Bread with a good Piece of Butter and a little Salt 5 or Onion-
{auce, made thus: Take fome Onions, peel them and cut ghem
into thin Slices, and boil them Half an Hour in Milk and Water 3
then drain the Water from them, and beat them up with a good
Piece of Butter : Shake a little Flour 1n, and ftir it all together
with a little Cream, if you have i, (or Milk will do) put the
Sauce into Boats, and garnifh with Lemon. '
~Another Way to make Sauce : Take Half a Pint of Oyfters,
ftrain the Liquor, and put the Oyfters with the Liquor into 4
Sauce-pan, with a Blade or two of Mace ; let them juft plump,
then pour in a Glafs of White Wine, let it boil once, and thicken
' it
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it with a Piece of Butter rolled in Flour. Serve this up in a Bafon
by itfelf, with good Gravy in the Difh, for every Body don’t
love Oyfter-Sauce. This makes a pretty Side Difh for Supper,
or a Corner Dith of a Table for Dinner. If you chafe it 1n the
Difh, add Half a Pint of Gravy to it, and boil it up together.
This Sauce is good either with boiled or roafted Turkies or
Fowls 3 but you may leave the Gravy out, adding as much But-

?- a - -
ter as will do for Sauce, and garifhing with Lemon.

To make Mock Oyfter-Sauce, either for Turkies
or Fowls bosld. -

FDRCE the Turkies or Fowls as above, and make your Sauce

thus: Take a Quarter of a Pint of Water, an Anchovy, a
Blade or two of Mace, a Piece of Lemon-peel, and five or fix
Whole Pepper Corns. Boil thefe together, then ftrain them, add
as much Butrer with a little Flour as will do for Sauce ; let 1t
boil, and lay Saufages round the Fowl or Turkey.  Garnilh
with Lemon.

To make Mufhroom-Sauce for White Fowls of
| all Sorts.

TA.KE a Pint of Mufhrooms, wafh and pick them very
= clean, and put them into a Sauce-pan, with a little Salr,
fome Nutmeg, a Blade of Mace, a Pint of Cream, and a good
Piece of Butter roll'd in Flour. Boil thefe all together, and
keep ftirring them ; then pour your Sauce into your Difh, and
garnifh with Lemon.

Muthroom-Sauce for White Fowls bo:/'d.

TAKE Half a Pint of Cream, and a Quarter of a Pound of
Butter, ftir them together one Way nll it is thick ; then

add a _L“:cpounful of Mufhroom Pickle, pickled Mufhrooms, or

frefh,«if you have them. Garnifh only with Lemon. 2

Z0 make Sellery-Sauce either for roafted or boiled
- Fowls, Turkies, Partridges, or any other Game.
T:e’il{E a large Bunch of Sellery, wafh and pare it very clean, cut
- it.anto little thin Bits, and boil it {oftly in a little Water till it
is tender ; then add a little beaten Mace, fome Nurmeg, Pepper
and Salt, thicken’d with a good Piece of Butter rolled in Flour
then boil it up, and ‘pour into your Diih. it

i K Xou
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You may make it with Cream thus: Boil yourSellery as above,
and add fome Mace, Nutmeg, fome Butter as big as a Walnue
rolled in Flour, and Half a Pint of Cream ; boil them all toge-
ther, and you may add, if youwill, a Glafs of White Wine, and
a Spoonful of Catchup.

To make Brown Sellery-Sauce.

TEW the Sellery as above, then add Mace, Nutmeg, Pepper,
- Salt, a Piece of Butter rolled in Flour, with a Glafs of Red
Wine, a Spoonful of Catchup, and Half a Pint of good Gravy ;
liml all thefe together, and pour into the Difh. Garnifh with
emon. "5

70 flew a Turkey, or Fowl, 7 Sellery-Sauce.
YO'U muft judge according to the Largnefs of your Turkey.

or Fowls, what Sellery or Sauce you want. Take a large
Fowl, put it into a Sauce-pan or Pot, and. put to it one Quart
of good Broth or Gravy, a Bunch of Sellery wafh’d clean and
cut {mall, with fome Mace, Cloves, Pepper -and All-fpice tied
loofe in a Muflin Rag; put in an Onion and a Sprig of Thyme :
Let thefe ftew foftly till they are enough, then add a Piece of
Butter rolled in Flour ; take up your Fowl, and pour theiSauce:
over it. An Hour will do a large Fowl, or 2 {mall Turkey ; but
a very Jarge Turkey will take two Hours to do it foftly. If it is
over done or dry it is fpoil’d 5 bur you may be a,Judge of that;
if you loovk at it now and then. Mind to rake out the Onion,
Thyme and Spice, before you fend it to Table. . i fliniey
Nore, A Neck of Veal done this Way is very good, and will
take two Hours doing. - N mnnrenoo e io M
To make Egg-Sauce, proper for roafled Chickens.
ELT your Butter-thick' and fine, chop two or three hard~
- boiled Egos fine, ‘put them into a:Bafon, pour the: Buttes!
over them, and have good Gravy 1 the Difh.

.- Shalot-Sauce for roafled Fowls, =
T;H{}i five or fix Shalots peel’d and cut {mall, put them into
A 3 Sauce-pan, with. two Spoonfuls of White Wine, two of
Water, and-two of Vinegar; give them a boil up, and pour
them into your: Difhy with a little Pepper and Sale. Ft_}w.]s'.:
roafted and laid on Water-creffes 1s very good, without afy 'ﬂtl‘ie_r"

Sauge.
Shalct-
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Shalot-Sauce for a4 Scraig of Mutton bosled.

AKE two Spoonfuls of the Liquor the Mutton is boiled in,

twe S ::cmfu]fs of Vinegar, two or three Shalots cut fine, with

a litele Salt; put it into a Sauce-pan, with a Piece of Butter as

big as a Walnut rolled in a little Flour ; flir it together, and

ive it a boil. For thofe who love Shalot, it is the pretuieft
gaum that can be made to a Scraig of Mutton. -

7o drefs Livers awith Mufhroom-Sauce. .
AKE fome pickled or frefh Mufhrooms, cut fmall; both if
you have them, and let the Livers be bruifed fine, with a
good deal of Parfley chopp’d fmall, a Spoonfn! ar two of Catchup,

* a Glafs of White Wine, and as much good Gravy as will make

Sauce enough ; thicken it with a Piece of Butter rolled in Flour.
This does either for Roaft or Boil’d.

A presty little Sauce.

AKE the Liver of the Fowl, bruife it with a little of the

Liquor, cut a little Lemon-peel fine, melt fome good But-
ter, and mix the Liver by Degrees; give it a boil, and pour it
into the Difh.

To make Lemon-Sauce for boiled Fowls.

TAKE a Lemon, pare off the Rind, then cut it into Slices, and

~ cut it {mall ; take all the Kernels out, Lruife the Liver
with two or three Spoonfuls of good Gravy, then melt fome
Butter, mix it all together, give them a boil, and cut 1 &
little Lemon peel very imall.

A German Way of drefing Fowls.

AKE a Turkey or Fowl, ftuff the Brea{t with what Force-
‘Meat you like, and fill the Bady with roafted Chefnurs
el’d. Roaft it, and have fome more roafted Chefuuts peel’d,
ut them in Half a Pint of good Gravy, with a lutle Piece
of Butter rolled in Flour ; boil thele together, with fome {mall
Turnips, and Saufages cut in Slices, and fry’d or boil'd, Gar-
pifh with Cheinuts. -
Nore, You may drefs Ducks the fame Way.

K2 o
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70 drefs aTutkey or Fowl to Perfettion.

BDNE them, and make a Force-Meat thus : Take the Flefh
" of a Fowl, cut it {mall, then take a Pound of Veal, beat
1t 1n a Mortar, with Half a Pound of Beef Sewer, as much
Crumbs of Bread, fome Mufhrooms, Truffles and Morels cut
{mall, a few Sweet Herbs and Parfley, with fome Nutmeg, Pep-
per and Salt, a little Mace beaten, fome Lemon-peel cur fine 3
mix all thefe together, with the Yolks of two Eggs, then il
your Turkey, and roaft it. This will do for a large Turkey, and
1o 1n Proportion for a Fowl. Let your Sauce be good Gravy,
with Mufhrooms, Truffles and Morels in it : Then garnifh

with Eemon, and for Variety fake you may lard your Fowl or
Turkey.

To flewy @ Turkey Brown.

AKE your Turkey after it is nicely pick’d and drawn, fill

the Skin of the Breaft with Force-Meat, and put an Anchovy,
a Shalot, and a little Thyme in the Belly, lard the Breaft
with Bacon, then put a good Piece of Butier in the Stew-pan,
flour the Turkey, and fry it juft of a fine Brown ; then take it
out, and put it into a deep Stew-pan, or little Pot, that will juft
~hold it, and put in as much Gravy as will barely cover it, a
Glais of REt}JWine, fome Whole Pepper, Mace, and two or
three Cloves, and a little Bundle of Sweer Herbs 5 cover it clofe,
and ftew ir for an Hour, then take up the Turkey, and keep it
hot cover’d by the Fire, and boil the Sauce to abeut a Pint,
ftrain it off, add the Yolks of two Eggs, and a Piece of Butter
rolled in Flour; ftir it till it is thick, and then lay your Turkey
10 the Difh, and pour your Sauce over 1r. You may have read
fome little French Loaves, about the Bignefs of an Egg, cur UE'-
the Tops, and take out the Crumb ; then fry them of a fine
Brown, fill them with ftew’d Oyfters, lay them round the Difh,
and garnifh with Lemon. -

Ty fleww a Turkey Brown the nice IWay.

BONE it, and fill it with Force Meat made thus : Take the
Flefh of a Fowl, Half 2’ Pound of Veal, and the Flefh of

two Pigeons, with a well Eickied or dried Tongue, peel it, and
chop it all together, then beat it in a Mortar, with the Marrow
of a Beef Bone, or a Pound of the Fat of a Loin of Veal, fea-
fon 1t with two or three Blades of Mace, two or three Cloves,
and
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-and Half a Nutmeg, dried at a good Diftance from the Fire and
poundedgwith a lictle Pepper and Salt: Mix all this well together,
fill your Turkey, fry them of a fine Brown, and put it into a little
Pot that will juft hold it ; lay four or five Skewers at the Bottom
of the Pot, to keep the Turkey from fticking ; put in a Quart of
g0od Beef and Veal Gravy, wherein was boiled Spice and Sweet
 Herbs, cover it clofe, and let it ftew Half an Hour ; then putina
Glafs of Red Wine, une Spoonful of Catchup, a large Spoonful of
pickled Mufhrooms, and a few frefh Ones, ifgou have them, a
few Truffles and Morels, a Piece of Botter as big as a Walnut
rolled in Flour ; cover it clofe, and let it ftew Half an Hour longer ;
get the litrle French Rolls ready fry’d, take fome Oyfters, and
ftrain the Liquor from them, then put the Oyfters and Liquor 1nto
a Sauce-pan, with a Blade of Mace, a little White Wine, and a
Piece of Butter rolled in Flour 3 let them ftew till it is thick, then
fill cthe Loaves, lay the Turkey in the Difh, and pour the Sauce
over it. If there 1s any Far on the Gravy take it off, and lay the
Loaves on each Side of the Turkey. Garnifh with Lemon when
you have no Loaves, and take Oyfters dipt in Batter and fry’d.
Note, The fame will do for any White Fowl.

| A Fowl a la Braife.

x TRUSS your Fowl, with the Legs turned into the Belly, feafon

it both infide and out, with beaten Mace, Nutmeg, Pepper
and Salt, lay a Layer of Bacen at the Bottom of a deep Stew-pan,
then a Layer of Veal, and afrerwards the Fowl, then put in an
Onion, two or three Cloves ftuck in a little Bundle of Sweet
Herbs, with a Piece of Carror, then put at the Top a Layer of
Bacon, another of Veal, and a third of Beef, cover it clofe, and let
i ftand over the Fire for two or three Minutes, then pour ina
Pior of Broth, or hot Water; cover it clofe, and let it {tew an
Hour, afrerwards take up your Fowl, ftrain the Sauce, and after
you have skimm’d off the Fat, thicken it with a little Piece of
Butter. You may add juft what you pleafe to the Sauce; a Ragoo
of Sweet Herbs, Cocks-Combs, Trufes and Morels, or Mufh-

rooms, with Force-Meat Balls, looks very pretty, or any of the
Sauces above. |

70 Force a Fowl.

~AKE a good Fowl, pick and draw it, {lit the Skin down the
Back, and take the Flefh from the Bones, mince it very {mall,
and mix it with one Pound of Beef Sewet fhred, a Pint of large
Oyfters
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Oy fters chopped, two Anchovies, a Shalot, a little grated Bread,
and {fome Sweet Herbs, fhred all this very well, mix them to-
gether, and make it up with the Yolks of Bggs, then turn all thefe
Ingredients on the Bones again, and draw the Skin over again,
then few up the Back, and either boil the Fowl in a Bladder an
Hour and a Quarter, or roaft it, then ftew fome more Oyfters in
- Gravy, bruite in a little of your Force-Meat, mix it up with a
little frefh Butter, and a very little Flour 5 then give 1t a boil,
lay your Fowl in the Difh, and pour the Sauce over it, garnifh-

ing with Lemon.

To roaff a Fowl aith Chefnuts.

FI RST take fome Chefnuts, roaft them very carefully, {o as not
A" to burn them, take off the Skin and peel them, take about a

Dozen of them cut {mall, and bruife them in a Mortar ; parboil the

Liver of the Fowl, bruife it, cut about a2 Quarter of a Pound of
Ham or Bacon, and pound it 3 then mix them all together, with

a good deal of Parfley chopp’d fine, a little Sweer Herbs, fome
Mace, Pepper, Saltand Nutmeg ; mix thefe mgerh&r and put into
our Fowl, and roaft it. The beft Way of dumﬁ it 1s to tie the
i’:ck, and hang it up by the Legs to roaft with a String, and
bafte it with Butter. For Sauce take the reft of the Chefnuts
el’d and skinn'd, put them into fome gm}d Gravy, with a little
hite Wine, and thicken it with a Piece of Butter rolled in
Flour ; then take up your Fowl, lay it in the Difh, and pour in
the Sauce. Garnifh with Lemon. -

Pullets a la Sarnte Menehout.

AFTER having trufs’d the Legs in the Body, {lit them along
the Back, fpread them open on a Table, take out the Thigh
Bone, and beat them with 2 Rolling-pin ; then {ealon them with
Pepper, Salt, Mace, Nutmeg and Sweet Herbs ; alter that rake
a Pound and a Half of Veal, cut it into thin Slices, and lay it ina
Stew-pan of a convenient Size to ftew the Pullets in: Cover 1t,
and fet it over a Stove or flow Fire, and when it begins to cleave
o the Pan, ftir in a little Flour, fhake the Pan about t1il 1t be a
little Brown, then pour in as much Broth as wiil ftew the Fowls,
ftir it together, put in a little Whole Pepper and an Onion, and a
little Piece of Bacon or Hamj; then lay in your Fowls, cover them
clofe, and let them ftew Half an Hour ; then take them our, lay
them on the Gridiron to Brown on the Infide, then lay them before,
the Fire to do on the Qutfide ; ftrew them over with the

Yolk of an Egg, fome Crumbs of Bread, and bafte them wi:{h la'
ittle
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little Butter: Let them be of a fine Brown, and boil the Gravy
till there is about enough for Sauce, ftrain it, put a few Mufhrooms’
in, and a little Piece of Butter rolled in Flour; lay the Pullets
the Difh, and pour in the Sauce. Garnifh with Lemon. .’

Nate, You may Brown them in the Oven, or fry them, which,
you pleafe.

Chicken Surprize. ..

IF a fmall Difh one large Fowl will do, roaft it, and take the
L.ean from the Bone, cut it in thin Slices, about an Inch long,
tofs it up with fix or feven Spoonfuls of Cream, and a Piece of
Butter rolled in Flour, as big as a Walnnt. Boil it up, and fet
it to cool ; then cut fix or feven thin Slices of Bacon round, place
them in a Petty-pan, and put fome Force-Meat on each Side, work
them up into the Porm, of a French Roll, with raw Egg in your
Hand, leaving a hollow Place in the Middle ; put in your Fowl, '
and cover them with fome of the fame Force-Meat, rubbing them’
fmooth with your Hand with a raw Egg ; make them of the’
Heioht and Bignefs of a French Roll, and throw a little fine’
grated Bread over them. Bake them three Quarters of an Hour
in a gentle Oven, or under a baking Cover, till they come to a’
fine Brown, and place them on your Mazarine, that they may not_
touch one another, but place them fo that they may not fall flat
in the baking ; or you may form them on yourTable with a broad

Kitchen Knife, and place them on the Thing you intend to bake

them on. - You may put the Leg of a Chicken into one of the
Loaves you intend for the Middle. Let your Sauce be Gravy

thicken'd with Butter and a little Juice of Lemon. This 15 a,
pretty Side Difh for a Firft Courfe, Summer or Winter, if you
can get them, : ,

, Mutton Chops 77 Dijguife. ;
TﬂKE as many Mutton Chops as you want, rub them with
Pepper, Salt, Nutmeg, and a little Parfley ; roll each Chop
in Half a Sheet of White Paper, well buttered on the Infide, and
roll'd on each End clofe. Have fome Hog’s Lard or Beef Drip-
ping boiling in a Stew-pan, put in the Steaks, fry them of a fine
Brown, lay them in your Difh, and garnifhi with'fry’d Pariley ;
throw fome all over, have a little good Gravy in a Cup, but take.
great Care you don’t break the Paper, nor have any Fat in'the
Difh, butlet them be well drained. e

s i . : L Chickens
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Chickens roafied awith Force-Meat and Cucumbers.

A KE two Chickens, drefs them very neatly, break the
Breaft Bone, and make a Force-Meat thus: Take the Flefh
of a Fowl and of two Pigeons, with {fome Slices of Ham or
Bacon, chop them all well together, take the Crumb of a Penny
Y oaf foaked in Milk and boiled, then fet it to cool ; when it is
cool mix it all together, feafon it with beaten Mace, Nutmeg,
I’epper, and a little Salt, a very little Thyme, fome Parfley, and
a little Lemon-peel, with the Yolks of two Eggs ; then fill your
Fowls, 1pit them, and tie them ar both Ends ; after you have
per'd the Breaft, take four Cucumbers, cut them intwo, and
ay them in Salt and Water two or three Hours before ; then dry
them, and fill them with fome of the Force-Meat (which you
muft take care to ave) and ve them with a Packthread, flour
them, and fry them of a fine Brown ; when your Chickens are
enough, lay t¥1um in the Difh, and untie your Cucumbers, but
take care the Meat don’t come out; then lay them round the
Chickens with the flar Side downward, and the narrow End
upwards. You muft have fome rich fry'd Gravy, and pour into
the Difh ; then garnifh with Lemon. . .
Note, One large Fowl done this Way, with the Cucumbets
laid round it, looks very pretty, and is a very good Difh,

Chickens a Jla Braife.

YOU muft take a Couple of fine Chickens, lard them, and
feafon them with Pepper, Salt and Mace ; then lay a Layer
of Veal in the Bottom of a deep Stew-pan, with a Slice or two
of Bacon, an Onion cut to Pieces, a Piece of Carrot and a Layer
of Beef ; then lay in the Chickens with the Breaft downward, and
a Bundle of Sweet Herbs ; after thar lay a Layer of Beef, and
put in a Quart of Broth or Water 5 cover 1t clofe, let it ftew very
{oftly for an Hour after it begins to fimmer. In the mean Time,
get ready a Ragoo thus : Take a good Veal Sweetbread, or two,
cut them fmall, fet them on the Fire, with a very little Broth or
Water, a few Cocks-Combs, Truffles and Morels, cut fmall, with
an Ox-Palate, if you have it ; ftew them all together till they are
enough, and when your Chickens are done, rake them up; and
keep them hot ; then ftrain the Liquor they were ftew’d in, skim
the Fat off and pour into your Ragoo ; add a Glafs of Red Wine, a
Spoonful of Catchup, and a few Mufhrooms ; then boil all roge-
ther with a few Artichoke-Bottems cut in four, and Ai'@gmgmé
Tops. ¥ your Sauce is not thick enough, rake a little iE:e of

utter
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Butter roll’d in Flour, and when enough lay your Chickéns in the

" Difh, and pour the Ragoo over them. Garnifh with Lemon.
Or you may make your Sauce thus: Take the Gravy the Fowls
were ftew’d in, ftrain it, skim off the Fat, bave ready Halfa
~Pint of Oyflers, with the Liquor ftrained, put them to your
Gravy with a Glafs of White Wine, a good Piece of Butier
rnlledy in Flour; then boil them all rogether, and pour over your
-Fowls, Garnith with Lemon. -

To marinate Fowls.

TA K E a fine large Fowl or Turkey, raife the Skin from the

Breaft-Bone with your Finger, then take a Veal Sweetbread
and cut it fmall, a few Oyfters, a few Mufhrooms, an Anchovy,
fome Pepper, a little Nutmeg, fome Lemon-peel, and a lictde
Thyme ; chop all together fmall, and mixt with the Yolk of an
Egg, ftoff it in between the Skin and the Fleih, but take great
Care you don’t break the Skin, and then ftuff what Oyfters you
pleafe into the Body of the Fowl. You may lard the Breait of
the Fowl with Bacon, if you chufe it. Paper the Breaft, and
roaft it. Make good Gravy, and garnifh with Lemon.. You
may add a few Mufhrooms to the Sauce.

Zo broil Chickens.

‘QLIT them down the Back, and feafon them with Pepper and
Salr, lay them on a very clear Fire, and at a great Diftance.
Let the Infide lye next the Fire till it is above Half done ; then
turn them, and rake great Care the flefhy Side don’t burn, throw
fome fine Ralpings of Bread over it, and let them be of a fing
Brown, but not burnt. Let your Sauce be good Gravy, with
Mufhrooms, and garnifh with Lemon and the Livers broil’d, the
Gizzards cut, flath’d, and broil’d with Pepper and Salt.

Or this Sauce : Take a Handful of Sorrel, dip it in boiling
Water, drain it and have ready Half a Pint of good Gravy, a
Shalot fhred fmall, and fome Parfley boil’d very green ; thicken .
1t with a Piece of Butter roll'd in Flour, and add a Glafs of Red
‘Wine, then lay your Sorrel in Heaps round the Fowls, and pour
the Sauce over them. Garnifh with Lemon.

Note, You may make juft what Sauce you fancy.

Pull'd Chickens.

| 'TAK_E three Chickens, boil them juft fit for eating, but not

=~ o much ; when they are boiled enough, flea all the Skin
off, and take the White Flefh off the Bones, pull it intg Pieces
¥y ] ¥ 5 aboue

K
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about as thick as a large Quill, and Half as long as your Finger,
have ready a Quarter of a Pint of good Cream and a Piece of
frefh Butter about as big as an Egg, ftir them together till the
Butter is all melted, and then put in your Chickens with the Gravy
that came from them, give them two or three Fofles round on
“the Fire, put them into a Difh, and fend them up hot,

Note, The Leg makes a very pretty Difh by itlelf, broiled

very riicely with fome Pepper and Salt ; the Livers being broil'd -

and the _Gizzards broil’d, cut and {lafh’d, and laid round the
Legs, with good Gravy-fauce in the Difh.- Garnifh with
Lemon. : -

A pretty Way of flewing Chickens.

T.AI{E two fine Chickens, Half boil them, then take them

up in a Pewter or Silver Difh, if you have one; cut up your
Fowls, and feparate all the Joint-Bones one from another, and
then take out the Breaft-Bones. If there is not Liquor enough
from the Fowls add a few Spoonfuls of the Water they were boil'd
in, put in a Blade of Mace, and a little Sale 5 cover 1t clofe with
another Difh, fet it over a Stove or Chaffing-difh of Coals, let it
ftew till the Chickens are enough, and then fend them bot to the
Table in the fame Difh they were ftew’d in.

Nore, This is a very pretty Difh for any fick Perfon, or for a
lying-in Lady. For Change it is betrer than Butter, and the
Sauce is very agreeable an$pr€tt}'._ ' .
WN. ®. You may do Rabbits, Partridges, or more Game this

ay.

Chickens Chiringrate.

CUT off their Feet, break the Breaft- Bone flat with a Rolling-
pin, but take Care you don’t break the Skin 5 flour them, fry
_them of a fine Brown in Butter, then drain all the Far out of the
Pan, but leave the Chickensin. Lay a Pound of Gravy Beet cut
very thin over your Chickens, and a Piece of Veal cut very thin,
a little Mace, two or three Cloves, fome Whole Pepper, an Onion,
a little Bundle of Sweet Herbs, and a Piece of Carrot, and then
pour in a Quart of boiling Water ; cover it clofe, let it ftew for
a Quarter of an Hour, then take out the Chickens and keep them
hot 3 let the Gravy boil till it is quite rich and good, then ftrain
it off and put it into your Pan again, with two Spoonfuls of Red =
Wine, and a few Mufhirooms 3 put in your Chickens to heat, then
take them up, lay them into your Difh, and pour your Sauce over
" them. Garnifh with Lemon, and a few Slices of cold Ham
warm'd in the Gravy. - 5 10 ol
Note,
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-~ Nore, You tﬁay fill your Chickens with Force-Meat, and lard
‘them with Bacon, and add TrutHles, Morels and Sweerbreads cut
{mall, but then it will be a very high Difh. :

Chickens boiled with Bacon and Sellery.

BOIL two Chickens very White in a Pot by themfelves, and
a Piece of Ham, or good thick Bacon ; boil two Bunches of
Sellery tender, then cut them about two Inches long, all the
‘white Part, put it into a Sauce-pan with Half a Pint of Cream,
a Piece of Butrer rolled in Flour, and fome Pepper and Salr s
fet it on the Fire, and fhake it often: When it is thick ‘and
fine, lay your Chickens in the Difh and pour the Sauce in the
/Middle, that the Sellery may lye between the Fowls, and garnifh
the Difh all round with Slices of Ham or Bacon.
Note, If you have cold Ham in the Houfe, that cut into
%g }:}cs and broil’d does full as well, or better, to- lay round ths
ifh.

Chickens with Tongues. A good Difb for a
great deal of Company.

AKE fix fmall Chickens boiled very White, fix Hogs
_*+ Tongues boiled and peeled, a Caulifiower boiled very Whire
‘in Milk and Water whole, and a good deal of Spinach boiled
Green ; then Jay your Cauliflower m the Middle, the Chickens
clofe a!l round, and the Tongues round them with the Roots
oatwards, and the Spinach in little Heaps berween the Tongues.
Garnifh with little Pieces of Bacon toafted, and lay a hide Bit
on each of thg Tongues.

Scotch Chickens. o

[RST wafh your Chickens, dry them in a clean Cloth, and
finge them, then cut them into Quarters; put them o a
_Srﬁwjfan or Sauce-pan, and juft cover them with Warer, put in
a Blade or two of Mace, and a little Bundle of Parfley 5 cover
them clofe, and let them ftew Half an Hour, then chop Half a
Handful of clean wafh’d Parfley and throw in, antd have ready
fix Eggs, Whites and all, beat fine. Let your Liguor boil up,
and pour the Egg all over them as it boils ; then iend all tooe
ther hot in a deep Difh, but take out the Bundle of Pariley firfl.
You muft be fure to skim them well before vou put in your

Mace, and the Broth will be fine and clear. 1
L2 Note,
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Note, This is alfo 2 very pretty Difh for fick People, but the
Szorch Gentlemen are very fond of it. |

T0 marinate Chickens.

| C.UT two Chickens intoQuarters, lay them inVinegar for three

or four Hours, with Pepper, Salt, a Bay - Leaf, and a few
Cloves, make a very thick Batter, firft with Half a Pint of Wine
and Flour, then the Yolks of two Eggs, a little melted Butter,
fome grated Nutmeg and chopp’d Parfley 5 beat all very well to-
gether, dip your Fowls in the Batter, and fry them in a good deal
of Hog’s Lard, which muft fitft boil before you put your Chickens

in. Let them be of a fine Brown, and lay them in your Difh"

like a Pyramid, with fry’d Parfley all round them. Garnifh with
Lemon, and have fome good Gravy in Boats or Bafons.

70 flew Chickens.

T-A K E two Chickens, cut them into Quarters, wafh them

= clean, and then put them into a Sauce-pan ; put to them a
Quarter of a Pint UP Water, Half a Pint of Red Wine, fome:
Mace, Pepper, a Bundle of Sweet Herbs, an Onion, and a few
Ralpings; cover them clofe, let them ftew Half an Hour, then
take a Piece of Butter about as big as an Egg rolled in Flour,
putitin, and cover it clofe for five or fix Minutes, fhake the
Sauce pan about, and then take out the Sweet Hetbs and Onion..
X ou may take the Yolks of two Epggs, beat and mix’d with themj
if you don’t like it, leave them our. Garnifh with Lemon.

Ducks a la Mode.

AKE two fine Ducks, cut them into Quarters, fry them in
. Butter a little Brown, then pour out all the Fat, and throw a
tirrle Flour over them ; add Half a Pint of good Gravy, a
Quarter of a Pint of Red Wine, two Shalots, an Anchovy, and a
Bundle of Sweet Herbs 5 cover them clofe, and let them f{tew a
Quarter of an Hour ; take out the Herbs, skim off the Far, and

ler your Sauce be as thick as Cream. Send it to Table, and
- garnifh with Lemon, .

70 drefs.a Wild Duck the beff Way.

F IRST Half roaft it, then lay it io a Difh, carve it, but
~ leave the Joints hanging together, throw a litle Pepper and
Salt, and {queeze the Juice of a Lemon over it, tarn 1t on the

: Breaft,

B R S i iy RS
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Breaft,and prefs it hard with a Plate, then add to it itsown Gravy,
and two or three Spoonfuls of good Gravy ; cover it clofe with
another Difh, and {et it over a Stove ten Minutes, then {end it
to Table hot in the Difh it was done in, and garnifh with Le-
"mon. You may add a little Red Wine, and a Shalot cut fmall,
if you like it, but it is apt to make the Duck eat hard, unlefs you
firft heat the Wine and pour it in juft as it is done. :

To boil a Duck or Rabbit awizh Onions.

B OI1L your Duck or Rabbit in a good deal of Water, be fure
to skim your Water, for there will always rife a Skim, which
if «it boils down will difcolour your Fowls, €5¢. They will take
about Half an Hour boiling 5 for Sauce, your Onions muft be
peel’d, and throw them into Water as you peel them, then cut
them into thin Slices, boil them in Milk and Water, ard skim
the Liquor. Half an Hour will boil them. Throw them into 2
clean Sieve to drain them, put them into a Sauce-pan and chop
them fmall, fhake ina lile Flour, put to them two or three
Spoonfuls of Cream, a good Piece of Butter, ftew all together over
the Fire till they are thick and fine, lay the Duck or Rabbit in
the Difh, and pour the Sauce all over ; 1fa Rabbit, you muft cut
off the Head and cut it 1n two, and lay it on each Side the Difth.

- Or you may make this Sauce for Change: Take one large
‘Onion, cut it imall, Half a Handful of Parfley clean wathed and
picked, chop it {mall, a Lettuce cut {mall, a Quarter of a Pint of
good Gravy, a good Piece of Butter rolled ina hittle Flour ; add a
little Juice of Lemon, a little Pepper and Salt, let all ftew roge-
ther for Half an Hour, then add two Spoonfuls of Red Wine. This
Sauce 1s moft proper for a Duck ; lay your Duck in the Difh, and

pour your Sauce over It

Zo drefs a Duck «with Green Peas.

PUT a deep Stew-pan over the Fire, with a Piece of frefh But-
ter, finge your Duck and flour it, turn it in the Pan two or

- three Miuutes, then pour out all the Fat, but let the Duck remain
in the Pan 5 put to it Half a Pint of good Gravy, a Pint of Peas,
two Lettuces cut fmall, a {fmall Bundle of Sweet Herbs, a little
Pepper and Salt, cover them clofe, and let them ftew for Half an
Hour, mow and then give the Pan a fhake; when they are juift
done, grate 1n a littleNurmeg, and put in a very little beaten Mace,
and thicken it either with a Piece of Butter rolled in Flou, or the
Yolk of an Egg beat up with two or three Spoonfuls of Cream ;
fhake it all together for three or four Minutes, take out the Swee:
- ; i ."_..-'.'-J- )

.llh.-l..l-’
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Herbs, lay the Duck in the Difh, and pour the Sauce over it. You
may garnifh with boiled Mint chopp’d, or let it alone.

To drefs a Duck awith Cucumbers.

AKE three or four Cucumbers; pare them, take out the Seeds,
cut them into little Pieces, lay ihem in Vinegar for two or

- three Hours before, with two large Onions pecled and fliced, then -

do your Duck as above ; then take the Duck out, and put in the
Cucumbers and Onions, firft drain them ina Cloth, let t%em bea
Jittle Brown, fhake a little Flour over them, in the mean Time

il

Jet your Duck be ftewing in the Sauce-pan with Half a Pint of

Gravy for a Quarter of an Hour, then add to it the Cucumbers
and Onions, with Pepper and Salt to your Palate, a good Piece of
Butter rolled in Flour, and two or three Spoonfuls of Red Wine 5
fhake all together, and let it ftew together foreight or ten Minutes,
then take up your Duck and pour the Sauce over it.

Or you may roaft your Duck, and make this Sauce and pour
over it, but then a Quarter of a Pint of Gravy will be enough.

To dréﬁ a Duck a la Braife.

TA K E a Duck, lard it with little Pieces of Bacaon, feafon it
infide and out, with Pepper and Salt, lay a Layer of Bacon,
cut thin, in the Bottom of a Stew-pan, and then a Layer of lean
Beef cut thin, then lay on your Duck with fome Carrot, an Onion,
a little Bundle of Sweet Herbs, a Blade or two of Mace, and laya
thin Layer of Beef over the Duck ; cover it clofe and fet it over a
flow Fire for eight or ten Minutes, then take oft the Cover and
fhake in a little Flour, give the Pan a {hake, pour i a Pint of
{mall Broth or boiling Water ; give the Pana fhake or two, cover
it clofe again, and let it ftew Half an Hour, then take off the Co-
ver, take out the Duck and keep it hot, let the Sauce boil ull
there is about a Quarter of a Pint or litile better, then ftrain it and
put it into the Stew-pan again, with a Glafs of Red Wine ; put
i your Duck, fhake the Pan and let it ftew four or five Minutes ;
then lay your Duck in the Difh and pour the Sauce over it, and
garnifli with Lemon. If you love'your Duck very high, you may
£11 it with the following Ingredients: Take a Veal Sweetbread cut
in eight or ten Pieces, afew Truffles, fofne Ogfters, a little Sweet
Herbs and Parfley chopp’d fine, 2 little Pepper, Salt, and bearen
Mace ; fill your Duck with the above Ingredients, tye both Ends
tight, and drefs as above 5 or you may fill it with Force-Mzat
imade thus: Take a little Piece of Veal, take all the Skin and Fat

off, beat in a Mortar with as much Sewer, ard an equal Quan-
Lty
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tity of Crumbs of Bread, a few Sweet Herbs, {fome Parfley chopp’d,

2 little Lemon-peel, Pepper, Salt, beaten Mace and Nutmeg, and

mix it up with the Yolk of an Egg. ;

You may ftew an Ox’s Palate tender, and cut 1t into Pieces,
with fome Artichoke-Bottoms cut into four, and toffed vp in the
Sauce. You may lard your Duck or let it alone, Juft as you pleafe,
for my Part I think it beft without.

7o bvil Ducks the French Way.

-LET vour Ducks be larded and Half roafted, then take them
4 off the Spit, put them into a large earthen Pipkin, with
Half a Pint of Red Wine, and a Pint of good Gravy, fome
Chefnuts, ficlt roafted and peeled, Half a Pint of large Oyiters,
the Liquor ftrained and the Beards taken off, two or three littla
Onions minced fmall, a very little ftripped Thyme, Mace, Pep-
E-‘l's and a little Ginger beat fine; cover it clofe and let them ftew

alf an Hour over a flow Fire, and the Cruft of a French Roll
grated when you pur in your Gravy and Wine ; when they aro
enough take them up, and pour the Sauce over them.

To drefs a Goofe with Onions or Cabbage.

'SﬁLT the Goofe for a Week, then boil it. It will take an
O Hour.  You may either make Onion Sauce as we do for
Ducks, or Cabbage boiled, chopped, and ftewed in Butter, with
a litle Pepper and Salt; lay the Goofe in the Difh, and pour
the Sauce over it. It eats very good with either. |

Direttions for Roafling a Goofe,

TJ’LK E Sage, wafh it, pick it clean, chop it imall, with
Pepper and Salt ; roll them with Butter, and put them 1oto the
Bellys never put-Onion into any Thing, unlefs you are {ure every
Body loves it ; take Care that your Goofe be clean picked and
wafhed, I think the beft Way is to fcald a Goofe, and then you
are {ure it is clean, and not {o ftrong : Let your Water be fcalding
hot, dip in your Goofe for a Minute, then all the Feathers will
come off clean ; wlien it is quite clean walh it with cold Water,
and dry it with a Cloth; roaft it and bafte it with Butter, and
when it is Half done throw fome Flour over it, that it may have
a fine Brown. Three Quarters of an Hour will do it at a quick
Fire, if it is not too large, otherwife it will require an Hour
Always have good Gravy in a Bafon, and Apple-Sauce in another.

A Green.
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A Green Goote. .
NE"JER put any Seafoning into it, unlefs defired. You muft

either put good Gravy, or Green-Sauce in the Difh, made

thus: Take a Handful of Sorrel, beat in a Mortar, and {queeze

the Juice out, add to it the Juice of an Orange or Lemon, and a

little Sugar, hear it in a Pipkin, and pour it into your Difh ; but

the beft Way is to put Gravy in the Difh, and Green-Sauce ina -

Cup or Boat. Or made thus: Take Half a Pint of the Juice of
Sorrel, a Spe.rful of White Wine, a little grated Nutmeg, a

little grated Bread ; boil thefe a Quarter of an Hour fofrly, then
ftrain it and put into the Sauce-pan again, and fiweeten it with a
tittle Sugar, give it a boil and pour it into a Difh or Bafon; fomé

like a litcle Piece of Butter rolled in Flour, ‘and put into it,

. 70 dry a Goofe.
(LET a fat Goofe, take a Handful of common Salt, a Quarter of
o= an Qunce of Salt-Petre, a Quarter of a Pound of coarle Sugar,

mix all together, and rub your Goole very well, let it lie in this
Pickle a Fortnight, turning and rubbing it every Day, then roll

¢ it in Bran, and bang it up in a Chimney where Wood-Smoke is

' for a Week. If you have nor that Conveniency fend it to the |

Bzkers, the Smoke of the Oven will dry it'; or you mdy hang it

in your own Chimney, not too near the Fire, but make a Fire

under :t, and lay Horfe-Dung and Saw-Duft on it, and that will

fmother and fmoke-dry it 5 when it is well dried keep it ina dry
Place, you may keep it two or three Months or more 5 when you
boil it put it'in a good deal of Water, and be fure to skim it
well. -

" Nite, You may boil Turnips, or Cabbage boiled and ftewed

in Butter, or Onion-Sauce.

o drefs a Goole _in Ragoo.

F L AT the Breaft down with a Cleaver, then prefs ‘it down %

with your Hand, skin it, dip it into fcalding Warer, Jet it |

be cold, lard it with Bacon, feafon it well with Pe pet, Salt, and
a little beaten Mace, then flour it all over, take a E’nund of good

Beef Sewet cut fmall, put it into a deep Stew-pan, et it be melted,

then put in your Goofe, let it be Brown on hoth Sides; when it is

Brown put in a Pint of boiling Water, an Onion or two, a Bundle

of Sweet Herbs, a Bay-Leaf, fome Whole Pepper, and a few

Cloves ; cover it clofe, and ler it flew {oftly till it is tender. About

Half an Hour will do it, if fmall ; if a large one, three Quarters of
an
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an Hour: In the mean time make a Ragoo, boil fome Turnipsal-
moft enough, fome Carrots and Onions quite enongh; cut rhem
all into little Pieces, put them into a Sauce-pan with Half a Pine
of good Beef Gravy, a litile Pepper and Salt, a Precc of Butter
rolled in Flour, and let this ftew all together a Quarter of an
Hour. Take the Goofe and drain it well, then lay it in the
Difh, and pour the Ragoo over it.

W here the Onion is difliked, leave it ont, You may add Cab-

bage boiled and chopped {mall.
A Goole a.la Mode.

AKE. a large fine Goofe, pick it ciean, skin it, and cut it
down the Back, bone it nicelyy take the Far off, then takea
dried Tongue, boil it and peel it: Take a Fowl and do it in the
{fame Manner as the Goofe, feafon it with Pepper, Salt and bearen
Mace, roll it round the Tongue, feafon the Goofe with the fame,
put the Tongue and Fowl in the Goofe, and few the Goofe up
again in the {ame Form it was before 5 put it into a little Pot thac
will juft hold it, put to it two Quarts of Beef Gravy, 2 Bundle
of Sweet Herbs and an Onion ; put fome Slices of Ham, or good
Bacon, between the Fowl and Goofe 5 cover it clofe, and let 1t flew
an Hour over a good Fire: When it begins to boil let it do very
{oftly, then take up your Goofe and skim off all the Fat, ftrain ir,
t in a Glafs of Red Wine, two Spoonfuls of Catchup, a Veal
weetbread cut {mall, fome Truffles, Morels and Mufhrooms, a
Piece of Butter rolled in Flour, and fome Pepper and Salt, 1f
wanted ; put in the Goofe again, cover it clofe, and let it ftew
Half an Hour longer, then take it up and pour the Ragoo over
it, Garnifh with Lemon.

Nore, This is a very fine Difh. You muft mind to {ave the
Bones of the Goole and Fowl, and put them into the Gravy when
1t is firft fet on, and it will be better if you roll {ome Beet Marrow
betwecn the Tongue and Fowl, and between the Fowl and Goole,
it will make them mellow and eat fine. You may add fix oz
feven Yolks of hard Eggs whole in the Difh, they are a preuy
Addition. Take care to skim off the Fat.

To Stew Giblets.

L'ET them be nicely {calded and picked, break the two Pinion

Bones in two, cut the Head in two, and cut off the Noftrils ;

cut the Liver in two, the Gizzard infour, and the Nack in two :

{lip off the Skin of the Neck, and make a Pudding with two bard -

Eggs chopp’d fine, the Crumb of a French Roll fteeped in‘\ hf;
M Mi!
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Milk two or three Hours, then mix it with the hard Feg, a little

Nutmeg, Peppe., Salt, and a little Sage chopped fine, a very little
_mf:]t_ed f;lnrrer, and ftir 1t together : “I'ye one End of the Skin, and
fill it with the Ingredients, tye the other Frd tight, and put all
together in the Sauce-pan, with a Quart of good Mutzon Broth, a

Bundle of Swect Herbs, an Onion, fome Whole Pepper, Mace, two:

or three Cloves ty’d up loofe ina Muflin Rag, and a very listle
Piece of Lemon-peel ; cover them clofe, and let them ftew till
quire tender, then take a {mall French Roll toafted Brown on all
Stdes, and put it 1nto the Sauce pan, give it 4 fliake, and let it
ftew till there is juft Gravy encugh to eat with them, then take

out the Onion, Sweet Herbs and Sgice, lay the Roll in the Mid-

dle, the Giblets round, the Pudding cut into Slices and laid round,
and then pour the Sauce over all.

Anotber Hay.
: Tﬂ KE the Giblets clean pick’d and wafh'd, the Feet skinn'd

= and Bill cut off, the Head cut in two, the Pinion Bores broke
1nto two, the Liver cut in two, the Gizzard cut.into four, the Pipe
];']H,d out of the Neck, the Neck cut in two : Pur them into a

1pkin with Half a Pint of Warer, fomé Whole Pepper, Black
and White, a Blade of Mace, a litde Sprig of Thyme, a imall

Onion, ‘a little Cruft of Bread, then cover them clofe, and fet

them ona very flow Fire. Wood Embers is beft. 'Let them ffew
till they are quite tender, then take: out the Herbs and Onions,
and pour them into a little Difh.  Seafon them with Sal.

70 Roaft Pigeons.
FILL them with Parfley clean wafh’d and chopp’d, and fome

Pepper and Salt rolled in Butter; fill the Bellies, tye the

Neck-end clofe, {o that nothing can run out, put a Skewer through
the Legs, and have a little Jron on purpofe, with fix Hooks to it,
and on each Hook gang a Pigeon ; faflen one Fnd of the String to
the Chimney, and the other End to the Iron (this is what we call
the poor Man’s Spit) flour them, bafte them with Butter, and
turn them gently for fear of hitting the Bars. They will roaft
nicely, and be full of Gravy. T'ake Care how you take them off,
not to lofe any of the Liquor. You may melt a very Lirtle Butter,
and put into the Difh. Your Pigeons ought to be quite Frefh, and
not too much done. This is by much the beft Way of doing
them, for then they will {wim in their own Gravy, and a very
liitle melied Butter will do.

L
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1%’ﬁlufhf,-n you roaft them on a Spit all the Gravy runs out, or if

- you ftuff them and broil them Whole you cannot fave the Gravy

1o well, though they will be very good with Parfley and Batter
in he Difh, or fplit and broiled with Pepper and Salt.

To RBoil Piceons.

BUIL them by themfelves, for fifteen Minutes, then boil a
2 handfome fquare Piece of Bacon and lay in the Middle ; flew
fome Spinach to lay round, and lay the Pigeons on the Spinach.
“Garnifh your Difh with Parfley laid 1n a Plate before the Fire to
criip.  O: you may lay one Pigeon in. the Middle, and the reft
round, and the Spinach between each Pigeon, and a Slice of Bacon
on each Pigeon. Garnifh with Slices of Bacon and melted Butter
in a Cup.

7o & Ja Daube Pigeons.

T}&K_E a large Sauce-pan, lay a Layer of Bacon, then a Layer of
Veal, a Layer of coarfe Beef, and another little Layer of Veal,
about a Pound of Veal and a Pound of Beef cut very thin, a Piece
of Carrot, a Bundle of Sweet Herbs, an Onton, fome Black and
White Pe['ap::r, a Blade or two of Mace, four or five Cloves, a
little Cruft of Bread toafted very Brown, Cover the Sauce-pan
clofe, fet it over a flow Fire for five or fix Minutes, fhake it in a
Jitele Flour, then pour ina Quart of boiling Water, {hake it round,
‘cover it clofe, and let it frew till the Gravy is quite rich and
good, then ftrain it off and skim oft all the Far. In the mean
Time ftuff the Bellies of the Pigeons with Force-Mear, made
thus : Take a Pound of Veal, 2 Pound of Beef Sewet, beat boch in
a Mortar fine, an equal Quantity of Crumbs of Bread, fome Pep-
per, Salt, Nutmeg, b.aten Mace, a litdle [.emnn—peel cut {mall,
lome Parfley cut imall, and a very Little Thyme ftripp’d ; mix all
together with the Yolk of an Egg, fill the Pigeons, and fax the
Breaft down, flour them and fry them in frefh Butter a little
Brown ; then pour all the Fat clean out of the Pan, and put to the
Pigeons the Gravy, cover them clofe, and let them ftew a Quar-
ter of an Hour, or til] you think they are quite enough 5 then
take them up, lay them ina Difh and pour 1n your Sauce; on each
Pigeon lay a Bay-T eaf, and on the Leafa Slice of Bacon,.. You
may garnifth wich a Lemon notched, or let it alone, | dy
- & WNoze, You may leave out the Stuffing, they will be very rich
aiid good without ir, and'it is the beft Way of drefling them for
a fine Made-Difh, & ik '

M2 VT L e
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Pigeons au Poir. ~
AKE a good Force-Meat as above, cut off the Feétyquite, ftuft

them in the Shape of a Pear, roll them in the Yolk of an
Egg, and then in Crumbs of Bread ; ftick the Leg at the Top,
and butter a Difh to lay them in ; then fend them to an Qven o
bake, but don’t let them touch each other ; when they are
enough, lay them in aDifh, and pour in good Gravy thicken’d with

the Yolk of an Egg, or Butter rolled 1n Flour ; don’t pour your |

Gravy over the Prgeons. You may Garnifh with Lemon. It is a
pretty genteel Difh : Or for Change lay one Pigeon in the Mid-
dle, the reft round, and flew’d Spinach between ; poached Eggs

on the Spinach. Garnifh with notched Lemon and Orange cut

into Quarters, and have melted Butter in Buats.

Pigeons floved.
AKE a fmall Cabbage Lettuce, joft cut out the Heart and

make a Force - Meat as before, only chop the Heart of the
Cabbage and mix with it ; fill up the Place you took out, and

tie it acrofs with a Packthread ; fry it of a light Brown in frefh

Butrer, pour out all the Fat, lay the Pigeons round, flat them
with vour Hand, feafon them a littde with Pepper, Salt, and
beaten Mace (rake great Care not to put too much Salt) pour in
Half a Pint ot Rbenijh Wine, cover it clofe, and let it flew about
five or fix Minutes; chen put in Half a Pint of good Gravy, cover
them clofe, and let them {tew Half an Hour. 1'ake a good Piece
of Butrer rolied in Flour, fhake it in 3 when it is fine and thick
take it up, untie it, lay the Lettuce in the Middle, and the
Pi1geons round ; fqueeze in a little Lemon Juice, and pour the
Sauce aH over them. Stew a little Lettuce, and cut it into Pieces
for Garmfl with pickled red Cabbage.

Nore, Or for (Jl];)ange you may ftuff your Pigeons with the fame
Force-Meat, and cut two Cabbags-Lettuces into Quarters, and
ftew as above ; fo lay the Lettuce between each Pigeon, and one
tn the Middle, with the Lettuce round it, and pour the Sauce all
over them.

Pigeons furtout.
ORCE your Pigeons as above, then lay 2 Slice of Bacon on
the Breait, and a Slice of Veal beat with tiiz Back ¢ a
Knife, and fealon’d with Mace, Pepper and Salr. tie if on
with a jmall Packthread, or two littlg fine Skewers is better 'z
fpit them on a fin: Bird-Spit, roaft them and bafte with 2 Piece of
Burter,
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Butter, then with the Yolk of an Egg, and then bafte them again

‘with Crumbs of Bread, a little Nutmeg and Sweet Herbs ;. when

enough lay them in your Difh, have good Gravy ready, with
T'ruffles, Morels and Mufhrooms, to pour into your Difh. Gar-
nifh with Lemon.

Pigeons in compite aith White Sauce.

LET your Pigeons be drawn, pick’d, fcalded and flea’d ; then
put them into a Stew-pan with Veal Sweetbreads, Cocks-

" Combs, Muthrooms, Trufdes, Morels, Pepper, Salt, a Pint of

thin Gravy, a Bundle of Sweet Herbs, an Onion, and a Blade
or two of Mace ; cover them clofe, let them ftew Half an Hour,
then take.out the Herbs and Onion, then beat up the Yolk of two
or three Eggs, and fome chopp’d Parfley in a Quarter of a Pint of
Cream, and a litle Nutmeg ; mix all together, ftir it one Way
till thick 5 lay the Pigeons in the Difh, and the Sauce all over.
Garnifh with’ Lemon.

A French Pupton of Pigeons.

’I‘AKE Savoury Force-Meat rolled out like Pafte, put it in a

- burtered Difh, lay a Layer of very thin Bacon, 1quab Pigeons,
{liced Sweetbread, Afparagus-Tops, Mufhrooms, Cocks-Combs, %
Palate boiled tender and cut into Pieces, and the Yolks of hard

' Eggs; make another Force-Meat and lay over like a Pie, bake it,

and when enough turn it into 2 Dith, and pour Gravy round it.

Pigeons Joiled with Rice.

TAKE fix Pigeons, ftuft their Bellies with Parfley, Pepper

and Salt, roll'd 1n a very little Piece of Butter; put them intoa
Quart of Mutton Broth, with a little beaten Mace, a Bundle of
oweet Herbs, and an Onion ; cover them clofe, and let them boil
a full Quarter of an Hour ; then take out the Onion and Sweet

- Herbs, and take a good Piece of Butter rolled in Flour, put it jn -

and give it a fhake, feafon it with Salt if it wants it, then have
ready Half a Pound of Rice boiled tender in Milk ; when it be-
gins to be thick (but take great Care it don’t burn too) take the
Yolks of two or three Eggs, beat up with two or three Spoonfuls
of Cream and a little Nutmeg, ftir it together till it is quite thick,
then take up the Pigeons and lay them in a Difh; pour the
Gravy to the Rice, ftir all together and pour over the Pigeons.
Garnifh with hard Eggs cut into Quarters,
&

Pigeons
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T AKE your Pigeons, feafon them with Pepper and Salt, takea
' Iargeg’

iece of Butter, make a Puff-pafte, and roll each Pigeon

in a Piece of Pafte ; tie them in a Cloth, fo that the Pafte don’t

break ; boil them ina - good deal of Water. ‘They will take an
Hour and a Half boiling ; untie tliem catefully that they don’t

break ; lay them inthe Difh, and you may pour a little good
‘Gravy in the Difh. They will eat excéeding good and nice,
and will yield Sauce enough of a very agreeable Relifh. -

&

SR ‘Pigeons 1n Fricandos.

*AEFTER having trufled your Pigeons with their Legs in their

- Bodies, divide them in two, and lard them with Bacon ; then

1a them in a Stew-pan with the larded Side downwards, and two

whole Leeks cut {mall, two. Ladlefuls of Mutton Broth, or Veal
Gravy 5 cover them clofe over a very flow Fire, and when they

are enough make your Fire ve;}y brisk, to wafte away what Li-

quor remains: W hen they are o
pour out all the Fat that is left in the Pan ; then pour in fome
Veal Gravy to loofen what fticks to the Pan, and a little Pepper;
ftir it about for two or three Minutes and pout it over the Pi-
geons,” This is 4 pretty little Side Difh. b

s 99 roaft Pigeons with o Farce.

a fine Brown take them up, and"

AKE a Faree-ivith the Livers minced {mall, as much Sweet

Sewet. or Marrow, grated Bread and hard Egg, an elgu_al i

Quantity of each ; feafon with beaten Mace, Nutmeg, a little Pep

per, Salt, and a litele Sweet Herbs ; mix all 'thefe together with
the Yolk of an Fgg, then cut the Skin of your Pigeon'between the

Tegs and the Body, and very carefully with your Finger raife the

Skin from the Flefh, but take Care you don’t break it ; then force
them with this Farce between the Skin and Flefh, then trufs the -
Legs clofe to keep it in; {pit them and roaft them, drudgethem

with a little Flour, and bafte them with a Piéce of Buttér ; fave
the Gtavy which runs from them, and mix 1t up with a litele Red.

Wine, a little of the Farce-Meat and fome Nutmeg. Let it boil,

then thicken it with a Piece of Butter rolled in Flour, and the

Yolk of an Egg beat up and fome minced Lemon; when 't_i:ia-.:'gl‘l,"

with Lemon, N

lay the Pigeons in' the Difh and pour in the Sauce, ‘Garnifh

Zo
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To drefs Pigeons a Soleil. [ sl

FIRST ftew your Pigeons in a very little Gravy till erough, and
: take different Sorts of Flefh according 1o your Fancy, &c.
" both of Butcher’s Meat and Fowl ; chop 1t fmall, {feafon 1t with
beaten Mace, Cloves, Pepper and Salt, and bear it in a Mortar till
it 1s like Pafte 5 roll your Pigeons in it, then roll them in theYolk
of an tgg, fhake Flour and Crumbs of Bread thick all over, have

. ready fome Beel Dripping or Hog’s Lard boiling ; fry themBrown,
- and Jay them in your Dith.  Garnith with fry’d Parfley.

‘Pigeons in a Hole.

; TAKE your Pigeons, feafon them with beaten Mace, Pepper
and Salt ; put a litile Piece of Butter in the Belly, lay them in

 aDith and pour a light Batter all over them, made with a Quart

of Milk and Fggs, and four or five Spoonfuls of Flour. Bake it,

+ and fend it to Table. It is a good Difh. |

Pigeons in Pimiico.

! TAKE the Livers with fome Fat and Lean of Ham or Bacon,
Mufhrooms, TrufHles, Parfley and Sweet Herbs; fealon with
! beaten Mace, Pepper and Salt; beat all this together with two
1 raw Eggs, put it into the Bellies, roll them in a thin Slice of
! Veal, over that a thin Slice of Bacon, wrap them up in White
| Paper, {pit them on a {fmall Spit, and roaft them. In the mean
- Time, make for them a Ragoo of Truffles and Mufhrooms chopp’d
! {mall, with Parfley cut {mall ; put to it Half a Pint of gaod Veal
. Gravy, thicken with a Piece {:iP Butter rolled in Flour. An Hour
v will do your Pigeons ; bafte them, when enough lay them in
\ your Diiﬂ, take off the Paper and pour your Sauce over them,
' Garnifh with Patties, made thus: Take Veal and cold Ham, Beef
) Sewet, an e%ual Quantity, fome Mufhrooms, Sweet Herbs and
" Spice, chop them {mall, fet them on the Fire, and moiften with
"\ Milk or Cream ; then make a little Puff-pafte, roll it and make
- lietle Patties, about an Inch deep and two Inches long 5 fill them
iy with the above Ingredients, cover them clofe and bake them; la
ig n?them round a Dith., This makes a fine Difh for a 1-”'1'-1'2‘:l
urfe«

| 7o jugg Pigeons.

ULL, crop and draw Pigeons, but don’t wafh them ; fave the
A% Livers and put them in {calding Water, and fet them on the
I Fire for a Minute or two ; then take them out and mince them

“imall, and bruife them with the Back of aSpoon; mix with thie'mla
' ' - little
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little Pepper, Salt, gratéd Nutmeg, and Lemon-peel fhred very
fine, chopp’d Parfley, and two Yolks of Eggs very hard ; bruile |
them as you do the Liver, and put as much Sewet as Liver fhaved
exceeding fine, and.as much grated Bread ; work thefe together
with raw Eggs, and roll it in frefh Butter; put a Piece inro the
Crops and Bellies, and few up the Necks and Vents 5 then dip your
Pigeons in Water, and feafon them with PEPfPEE and Salt as for a

Pie, put them in your Jugg, with a Piece of Sellery, flop them
clofe, and fet them in a Kettle of cold Water ; firft cover them
clofe and lay a Tile on the Top of the Jugg, and let it boi] three
Hours; then take them out of the Jugg, and lay them in a Difh,
take out the Sellery and put in a Piece of Butter rolled in Flour,
fhake it about ti]f it is thick, and pour it on yuur Pigeons,

Garnifh with Lemon.

To flew Pigeons.

SEESON your Pigeons with Pepper, Salt, Cloves, Mace, and

fome Sweet Herbs ; wrap thisSeafoning up in a Piece of Butter, -
and put in their Bellies; then tie up the Re::k and Vent, and"
Half roaft them ; then put them into a Stew-pan with a Quart of
Fmd Gravy, a little White Wine, fome pickled Mufhrooms, a
ew Pepper Corns, three or four Blades of Mace, a Bit of Lemon=
peel, a Branch of Sweet Herbs, a Bit of Onion, and {fome Opyfters
- pickled 5 let them ftew till they are enough, then thicken it up
with Butter and Yolks of Eggs. Garnifh with Lemon.

Do Ducks the fame Way.

To drefs a Calf’s Liver in a Caul.

AKE off the under Skins and fhred the Liver very fmall,
- <. then take an Ounce of Truffles and Morels chopped {mall |
with Parfley ; roaft two or three Onions, take off their outermoft

Coats, pound fix Cloves, and a Dozen Coriander Seeds, add them |

to the Onions, and pound them together in a Marble Mortar 5 then
take them out, and mix them with the Liver, take a Pint of
Cream, Halfa Pint of Milk, and feven or eight new-laid Eggs s
beat them together, boil them, but do not let them Curdle, fhred
a Pound of Sewet as imall as you can, Half melt it in a Pan, and
pour it 1nto your Egg and Cream, then pour it in your Liver, then
mix all well together, feafon it with Pepper, Salt, Nutmeg anda

little Thyme, and Jet it ftand till it is cold : Spread a Caul over the
Bottom and Sides of the Stew-pan, and put in your hafhed Liver
and Cream all together, fold it vp in the Caul 1n the Shape of a

| Calf’s
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Calf’s Liver, then turn it up-fide down carefully, lay it in a Difh
* thar will bear the Oven, and do it over with beaten Egg, drudge
it with grated Bread, and bake it in an Oven. Serve it up hot
for a Furft Courfe. |

7o roaft a Calf’s Liver.

LA RD it with Bacon, pit it firft, and roaft it and ferve it up

with guﬂd Grau—y. .
Ty roaft Partridges.

ET them be nicely roafted but not too much, drudge them

with a little Flour, and bafte them moderately, let them have
a fine Froth, let there be good Gravy-Sauce in the Difh and
Bread-Sauce in Balons, made thus: Take a Pint of Water, put in a
good thick Piece of Bread, fome Whole Pecpper, a Blade or two of
Mace ; boil it five or fix Minutes till the Bread is foft, then take
out all the Spice and pour out all the Warer, only juft enough to
keep it moift, beat it with a Spoon foft, throw in a little Salr,
and a good Piece of frefh Butter ; {tir it well together, fet it over
the Fire for 2 Minute or two, then put it into a Boat.

Jo boil Partridges.

OIL them in a good deal of Water, let them boil quick, and
L) Gfieen Minutes will be fufficient. For Sauce, take a Quarter of
a Pint of Cream, and a Piece of frefh Butter as big as a large Wal-
- nut, ftir it one Way till it is melred, and pour 1t into the Difh.

Or this Sauce : Take a Bunch of Sellery clean wafl'd, cut all
the White very {mall, wafh it again very clean, put it into a
Sauce-pan with a Blade of Mace, a litile beaten Pepper, and a
very little Salt; purto it a Pint of Water, let it boil t1ll the Wa-
ter 1s juft wafted away, then add a (%u}arte.r of a Pint of Cream,
and a Piece of Butter rolled in Flour; ftir all together, and when
it is thick and fine pour it over the Birds.

Or this Sauce : Take the Livers and bruife them fine, fome '
Parfley chopp’d fine, melt a little nice frefh Butter, then add the
Livers and Parfley to it, {queeze in a litle Lemon, jult give ira
boil, and pour over your Birds. '

Or this Sauce: Take a Quarter of a Pint of Cream, the Yolk of
an Egg beat fine, a little grated Nutmeg, a little beaten Mace, a
Piece of Butter as big as a Nutmeg rolled in Flour, and one Spoon-
ful of White Wine; ftir all together one Way, when fine and
thick pour it over the Birds; you may add a few Mufhrooms.

Or this Sauce : Take a few Mufhrooms, frefh peel'd, and wafh

them clean, put them in a Sauceg»an with a liccle Salt, put them
ovVer -
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over a very quick Fire, let them boil up, .then put in a Quarter of

a Piat of Cream atd a lirle Nutmeg ; fhake them togetlicr witha
very litde Piece of Butter rolled in Flour, give it two or three
Shakes over the Fire, three or four Minutes will do 3 then pour
“ 1t over the Birds, '

Cr this Sauce : Boil Half a Pound of Rice very tender in Beef ?
Gravy 5 feafon with Pepper and Salr, and pour over your Birds. &
Thefe Sauces do fir boiled Fowls 3 a Quart ot Gravy will be
enough, and ler it boil till it is quite thick, :

o drefs Partridges a /a Bra fe. -
TAKE two Brace, trufs the Legs into the Bodics, lard them, fea-
ion them with beaten Mace, Pepper and Sali; take a Stew-pan, =
lay Slices of Bacon at the Bottom, then Slices of Beef, aud then &
Slices of Veal, all cut thin, a Piece of Carrot, an Gnion cut imall,
a Bundle of Sweet Herbs, and fome Whole Pepper © Lay the Par- @
tridges with the Breafts downward, lay fome thin Slices of Beef
and Veal over them, and {ome Parfley fhred fine; cover them and =
Iet them ftew eight or ten Minutes over a very flow Fire, then give
your 'an a Shake and pour in a Pint of boling Water ; cover it
clofe, and let it ftew Half an Hour over a little quicker Fire ; then
take out your Birds, keep them hor, pour into the Pan a Pint of &
thin Gravy, let them boil til] there 1s about Half a Pine, then firain
it off and skim off all the Fat: In the mean time, have aVeal Su eet-
bread cut fmall, Truffles, Morels, Cocks- Combs, and Fowls-
Livers flewed in a Pint of good Gravy Half an Hour, {fome Arti- =
choke- Bottoms and Afparagun-'l'nps._ both blanch’d ‘1n warm Wa~
ter, and a few Mufhrooms, then add the other Gravy to this, and
put In your Partridges to heat 5 if it is not thick enough, takea
Piece of Butter rolled in Flour, and tofs up in it if you will beat ©
the Expence, thicken it with Veal and Hla?m Cullis,jlmt 1t will be
full as good without. | '

70 make Partridges Pains.

T AKE tworoafted Partridges and the Flefh of a large Fowl, a |
lirtle parboil’d Bacon, a little Marrow or {weet Sewet |
chopp’d very fine, a few Muflirooms and Morels chopp’d fine,
Trifiles and Artichoke- Bottoms, {eafon with beaten Mace, Pep-
per, a little Nutmeg, Salt, Sweer Herbs chopp’d fine, and the 5
Crumb of a Two-penny Loaf foaked in hot Gravy ; mix all well
together with the Yolks of two Fgps, make your Pains on Paper
of a round Figure, and of the Thicknefs of an Egg, ata proper
Diftance one from another, dip the Point of a Knite in the Yolk of
an Lgg, in order to Shape them 5 bread them neatly, and li‘aka =
them
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them a ('}itarrer of an Hour 1n a quick Oven: Obferve that the
Truffles and Morels be boiled tender in the Gravy you foak the

“Bread ;. Serve them up for a Side-Difh, or they will ferve to
garn.:fh the above Difh, which will be a very fine one for a Firft
‘ourfe. a5 RS i
Nore, When you have cold Fowls in the Houfe, this makes a
precry Addition 1n an Entertainment,

To roaft Pheafants.

PIE ’K 2nd draw your Pheafants, and finge them, lard one with
- Bacon but not the other, {pit them; roaft them fine, and paper
thém all over the. Breaft 5 when they are juft done flour and bafte
em with a little nice Butter, and let them have a fine whire.
Froth ; rhen take them up, and pour good Gravy in the Difh and
Bredd Sauce in Plarés., A : .
~ Or you may put Warer-Creffts nicely pick’d and wafh’d, and
Jalt fcalded, with Gravy in the Difth, and lay the Crefles under
the Phealants, : ' : '
. Or you may make Sellery Sauce ftew’d tender, ftrain’d and
mix’d with Cfeam, and poured into the Difh.
If you have bur one Pheafunt, take a large fine Fow! about the
- Bignets of a Phealant, pick it nicely with the Head on, draw it
- and rrofs 1t wich the Head turn’d as'you db a Pheafants, lard the
- Fowl all over the Breaft and Legs with a larse Piece of Bacon cut
1n Little Pieces 5 when roafted put them both in a Difh, and no
|| Body will know it. They will take as Hour doing, as the Fire
i+ muft not be too brisk. A Frenchman would erder Fifh Sauce to
'+ them, but thén you quite {poil your Pheafants.

| o ) 19 A /fawzd Ph_eafa'n'f. '
N TAK.E your Pheafdnt and ftew it inVeal Gravy, take Artichoke-
Bottoms parboiled, {ome Chefnuts roafted and blanched ; when
+ your Phealant is'enough (but it muft ftew till there is juit enough
+1 tor Sauce, thén skim it) plit in the Chefnuts and Ar:choke-
' Bottoms, a'little beaten Mace, Pepper and Salt, juft enouchto
' feafon it, and 4 Glafs of Whie Wine, and if you don’t think it thick
ie enotigh, thicken it with a'little Piece of Butter rolled in Flour-
‘Iqueeze in a little Lemon, pour the Sauce over the Pheafant, and
" have fome Force-Medt Balls fry'd and put into the Difh.
| Note, A good Fowl will do full as well, truffed with the Head
E ]lltke a Pheafant, You may fry Saufages inftead of Force-Meat
17 s, : !
| B 3 N 2 i el
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To drefs a Pheafant a la Braife. |

AY a Layer of Beef all over your Pan, then a Layer of Veal, a
little Piece of Bacon, a Piece of Carrot, an Onion ftuck with
fix Cloves, a Blade or two of Mace, a Spoonful of Pepper, Black
and W hire, and a Bundle of Sweet Herbs; then lay in the Phea-

fant, lay a Layer of Veal, and then a Layer of Beef to cover it, fet -

it on the Fire five or fix Minutes, then pour in two Quarts of boil-
ing Water; cover it clofe, and Jet it ftew very foftly an Hour and a
Half, then take up your Pheafant and keep it hot, and let the
Gravy_boi] till there is abont a Pinty then ftli'ain it off, and put 1t

in again, and put in a Veal Sweetbread, firft being ftewed with

the Pheafant, then put in fome Truffles and Morels, iome Livers of
Fowls, Artichoke-Bottoms and Afparagus-Tops, if}*ﬂu have them;
let all thefe fimmer in the Gravy about five or fix Minutes, then
add two Spoonfuls of Catchup, two of Red Wine, and 2 little
Piece of Butter rolled in Flour, fhake all together, put in your
Pheafant, let them ftew all together with a few Mufhrooms ai;nut

five or fix Minutes more, then take up the Pheafant and pour your -

Rageo all over with a few Force-Meat Balls. Garnifh with °

Lemon. You may lard it if you chufe. -

To.boil a Pheafant.

TAK.E a fine Pheafant, boil it in a good deal of Water, kesﬁ ;

your Water boiling ; "Half an Hour will do a {mall one, a
three Quarters of an Hour a large one. Let your Sauce be Sellery

ftewed and thickened with Cream, and a little Piece of Buttter

rolled in Flour ; take up the Pheafant, and peur the Sauce all

over. Garnifh with Lemon. Obferve to ftew your Sellery fo, that

_the Liquor will be all wafted away before you put your Cream.
s 3 1f 1t wants Salt, put in fome to your Palate. :

To roall Snipes or Wucdcqcks.

SPI'_I‘ them.on a fmall Bird-Spit, flour them and bafte them
with a Piece of Butter, then have ready a Slice of Bread

toafted Brown, lay it in a Difh, and fet it under the Snipes for the

"T'rail to drop on; when they are enough, take them up and lay' |

them on the Toaft; have ready, for two Snipes, a Quarter of a

Pint of good Beef Gravy hot, pour it into the Difh, and fet it

over a Chaffing-difh two or three Minutes. Garnifh with

Lemon, and fend them hot to Table.

Sn.ipes

-~ o8

I’ I
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Snipes #n a Sourtout, or W oodcocks.

A K E Force-Meat, made with Veal, as much Beef Sewet
chopped and beat in a Mortar, with an e%ual annt:g of
Crumbs of Bread ; mix in a little beaten Mace, Pepper and Sale,
fome Parfley, and a little Sweet Herbs, mix it with the Yolk of
an Egg, lay fome of this Meat round the Difh, then lay in the
Snipes, being firft drawn and Half roafted. Take Care of the
Trail. Chop it, and throw it all over the Difh. :
Take {fome good Gravy, according to the Bignefs of your Sur-
tout, fome Truffles and Morels, a few Mufhrooms, a Sweetbread
cut into Pleces, and Artichoke-Bottoms cut fmall 5 let all ftew to-
gether, fhake them, and take the Yolksof two or three Eggs, ac-
cording as you want them, beat them up with a Spoonful or two of
White Wine, flir all rogether one Way, when it is thick take it
off, let it cool, and pour it into the Surtout: Have the Yolks of a
few hard Egas, put in here and there, feafon with beaten Mace,
Pepper and 8alt, to your Tafte; cover it with the Force-Meat all
over, rub the Yolks of Eggs all over to colour it, then fend it to
the Oven. Half an Hour dgnes 1t; and fend it hot to Table.

Zo bosl Snipes or Woodcocks.

OIL them in good ftrong Broth, or Beef Gravy, made thus:
Take a Pound of Beef, cut it into little Pieces, put it into two
Quarts of Water, an Onion, a Bundle of Sweet Herbs, a Blade or
two of Mace, fix Cloves, and fome Whole Peppet; cover it clofe,
let it boil till about Half wafted, then ftrain it off, put the Gravy-
1nto a Sauce-pan with Salt enough to feafon it, rake tIlJ-xe Snipesand -
gut them clean (but take Care of the Guts) put them into the
Gravy and let them boil, cover them clofe, and ten Minutes will
boil them, if they keep boiling. In the mean Time, chop the
Guts and Liver {mall, take a little of the Gravy the Snipes are
boilin(% in, and ftew the Guts in with a Blade of Mace. Tauke
fome Crumbs of Bread, and have them ready fry’d in a little frefh
Butter crifp, of a fine light Brown. You muft take about as much
Bread as the Infide of a ftale Roll, and rub them {mall into a.
clean Cloth ; when they are done, let them ftand ready in a Plate
before the Fire. ‘ ol e
When your Snipes are ready, take about Half a Pint of the Li-
quor they are boiled in, and add to the Guts two Spoonfuls of
Red Wine, and a Piece of Butter, about as big as a Walnut, roll'd
in a little Flour ; fet them on the Fire, fhake your Sauce-pan often
(but don’t ftir it with a Spoon) till the Butter is all melted, then
put m the Crumbs, give your Sauce-pan a Shake, take up your

Birds, lay them in the Difh, and pour this Sauce over them.
Garnifh with Lemon. | '

-

To
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To diefs Ortolans.

SPIT ti]_.E‘m' éiﬁewa]*s, with 2 Bay-Leaf between; bafte them
7 with Butter, and bave fry’d Crumbs of Bread round the Difh.
Drefs Quails the fame Way.

To drefs Ruffs and Reifs:

HEY are Lincolnfbire Birds, and you may fatten them as you
4 do'Chickens, with White Bread, Milk and Su7ar. T hey feed
faft, and will die in their Fat if not killed 1n Time ; truds them
crofs-legg’d as you do a Snipe, {pit them the fame Way, bur you
muft got them, arnd you muft have geod Gravy in the Difh
thicken'd with Butter and Toalt under them ; ferve them up quick.

_ To drefs Larks.

S.-PIT them on a little Bird-Spit, roaft them, when enongh
' have a good many Crumbs of Bread fry’d and throw all over
them, and lay them thick round rhe Difh. 3

Or they make a very preity Ragoo with Fowls Livers; firft
fry the Larks and Livers very nicely, then put them iuto fom
good Gravy to ftew, juft endugh for Sauce, with a litzle Ked
Wine. Garnith'with Lemon. |

- 90 drefs Plovers.

"0 two Plovers take two Artichoke-Bottoms boiled, fome Chel--

'nuts roafted and ‘blanched, fome SKirrets boiled, cut all very,
{mall, mix it with {fome Marrow or Beef Scwet, the Yolks of twWo,
hard Eggs, chop all mlgethér'. feafon with Pepper, Salt, ,I'u'ui:r'ﬁ'eg";
and'a little Sweet Herbs, fill the Body of the Plover, lay them ina
Satce-pan, put to them a Pint of Gravy, a Glafs of Whire Wire, a
Blade or two of Mace, {fome roafted Chefnuts blanched, and’ Arti-
choke-Bottoms cut into Quarters, two or three Yolks of hard Eggs,
ahd a liele Juice of Lemon; cover them clofé, and let them ftew
very foft] ake
a Piece ‘of Butter rolled in Flour, and put it into the Sauce, fhake
it round, and.when it is thick take up your Plover and pour the
Sauce over them. Garnifh with roafted Chefnuts, | f

Ducks are very good done this Way. |
~Or you may roaft your Plover as you do any other Fowl, and
have Gravy Sauce in the Difh. Py st

Or boil them in good Sellery Sduce, ‘cither White or Brown,
juft as you like. _ 0

The fame Way you may drefs Wigeons. v

a

Fy an Hout. 'If you find the Sauce 1s not thick enongh, take

-
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7o drefs Larks-Pegr Fafbion. ;

XT(}U muft trufs the I arks clofe, and cut off the Legs, feafon

them wirh Salt, Pepper, Cloves and Mace, g}gkp a Force-Meat
thus: Take a Veal Sweetbread, as much Beef Sewet, a few Morels
and Mufhrooms, chop all fine together, fome Crumbs of Bread,
and a few Sweet Herbs, a little Lemon-peel cur imall, mix all to-
gerher with the Yolk of an Egg, wrap up every Lark in Force-
Meat, and fhape them like a Pear, ftick one Leg in the Top like
the Stalk of a Pear, rub them over with the Yolk of an Egg and
Crumbs of Pread, bake them ina gentle Oven; ferve them wichout
Sauce ; or they make a good Garnifh to 2 very fine-Difh.,

You may ule Veal, ifgyuu have not a Sweetbread.

70 drefs a Hare.

AS to foafting of a Hare, I have given full DireCtions in the
Beainning of the Book.
A qugged Hare.
CU [’ it into little Pieces, fard them here and there with little
Slips of Bacon, feafon them with a very litle Pepper and Salk,
pur them 1nto an earthen Jugg, with a Blade or two of Mace, an
Onion ftuck with Cloves, and a Bundie of Sweet Herbs 3 cover the
Juga or Jar you do it in, {o<clofe thar nothing can get in, then fet
1t 1n a Lot ot boiling Warer, keep the Warer boiling, and three
Hours will do it 5 then turn it out in'o the Difh, and take cut
the Onion and Sweet Herbs, and fend it to Table hot. If you
don’c like it larded, leave it out.

To fcare & Hare.

LARD your Hare, and put a Pudding in the Belly; put it into
-~ a Pot or Fifh Kettle, then put to it two Quarts of ﬂ:rqn%
* draw’d Gravy, one of Red Wing, 2 whole Eemon cut, a Faggot o
¢ Sweet Herbs, Nutmeg, Pepper, a little Salt and fix Cloves ; cover
. itclofe, and ftew it over a very flow Fire, till it is three Parts
- done ; then take it up, put it into a Dith, and firew it over with
- Crumbs of Bread, a few Sweet Herbs chopped fine, fome Lemon;
peel grated and Half an Nutmeg ; fet it before the Fire, and bafte
-1t ull it 1s all of a fine light Brown. In the mean Time take the
Far off your Gravy, and thicken it with the Yolk of an Egg; take
- fix Eggs boil'd hard and chopp’d {mall, fome pickled Cucumbers
¢ cut very thin ; mix thefe with the Sauce, and pour it into the Difh.
;‘ WA Filler of Mutton or Neck of V .niion may be done the fame
' Way.
_ Nore, You may do Rabbits the fame Way, but it muft be
| Veal Gravy and White Wine ; adding Mufhroom:s for Cucumber;
; @
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70 fleww a Hare.

CUT‘ it to Pieces, put it into a Stew-pan, with 2 Blade or two
of Mace, fome Whole Pepper, Black and Whirte, an Onion
ftuck with Cloves, an Anchovy, a Bundle of Sweet Herbs and a
Nutmeg cut to Pieces, and cover it with Water; cover the Srew-
pan clofe, let it ftew till the Hare is tender, but not too much done;

then take it up, and with a Fork take out the Hare into a clean Pan,

ftrain the Sauce through a coarfe Sieve, empty all out of the Pan,
put in the Hare again with the Sauce, take a Piece of Butter as big
as a Walnut rolled in Flour, and put in Iikewife one Spoonful of
Catchup, and one of Red Wine; ftew all together (with a few frefh

Mufhrooms, or pickled ones, if you have any) till it is thick and

fmooth ; then difh it up, and fend it to Table. You may cut a
Hare in two, and ftew the Fore-Quarters thus, and roaft the Hind-
Quarters with a Pudding in the Belly.

A Hare Crvet.

ONE the Hare and take out all the Sinews, then cut one .

Half in thin Slices, and the other Half in Pieces an Inch thick,

flour them and fry them in a little frefh Buster as Collops quick,

and have ready fome Gravy made good with the Bones of the Hare
and Beef, put a Pint of it into the Pan to the Hare, fome Muftard

and a little Elder Vinegar; cover it clofe, and let it do fofely till |
it is as thick as Cream, then difh it up with the Head in the

Middle. |
et Portuguefec Rabbits.

Have in the Beginning of my Book given Direétions for boiled -

and roafted. Get fome Rabbits, trufs them Chicken Fafhion, the
Head muft be cut off, and the Rabbit turned with the Back up-
wards, and two of the Legs ftripped to the Claw-End, and fo
truffed with two Skewers. iard tlf\em, and roaft them with what
Sauce you pleafe. 1f you want Chickens, and they are to appear
as fuch, they muft be drefs’d in this Manner ; but it otherwile, the
Mead muft be skewer'd back and come to the Table on, with

Liver, Butter and Parfley, as vou have for Rabbits, and theﬁ H

Yook very pretty boiled and trufled in this Manner, and {mothere
with Onions ; or if they are to be boiled for Chickens, cut off the
Head and cover them with White Sellery Sauce, or Rice Sauce
tofled up with Cream.

.Rabbits Surprife.

ROﬂST two Half-grown Rabbits, cut off the Heads clofe to

the Shoulders and the firft Joints; then take off all the lean
Meat from the Back Bones, cut it fmall and tofs it up with fix
er feven Spoonfuls of Cream and Milk, and a Piece of Butter as

big |
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big as a Walnut rolled in Flour, a little Nutmeg and a little Salt,
fhake all together till it is as thick as good Cream, and fet it 10
‘cool : Then make a Force-Meat with a Pound of Veal, a Pound of
Sewet, as much Crumbs of Bread, two Anchdvies, a little Piece of
Lemon-peel cut fine, a littdle Sprig- of Thyme, and a Nutmeg
. grated; ler the Veal and Sewet be chopped very fine, and beat 1a
a Morrar, then mix it all together with the Yolks of two raw Eggs,
.%;lafe it all round the Rabbits, leaving a long Trough in the Back
one open, that you think will hold the Meat you cut out with
the Sauce, pour 1t in and cover 1t with the Force-Meat, {mooth it
all over with your Hand as well as you can with a rawEgg, {quare
‘at both Ends, throw on a little grated Bread, and butter a Maza-
rine, or Pan, and take them from the Dreffer where you formed
‘them, and place them on it very carefully. Bake them three Quar-
ters of an Hour till they are of a fine brown Colour. Let your
Sauce be Gravy thicken’d with Butter and the Juice of a Lemon;
‘lay them into'the Difh, and pour in the Sauce. Garnifh with
Orange cut into Quarters, and ferve it up for a Firit Courle.

- Jo bo:} Rabbits.

RUSS them for Boiling, boil them quick and white: For
X Sauce take the Livers, boil and fhred them, and fome Par-
fley fhired fine,and pickled Aftertion- Buds chopped fine, or Capers;
mix thefe with Half a Pint of good Gravy, a Glais of White
Wine, a little beaten Mace and Nutmeg, a little Pepper and Salt
if wanted, a Piece of Butter as big as a large Walnut rolled in
Flour 5 let it all boil together till it is thick, take up the Rabbits
aﬁd_{mur the Sauce over them. Garnith with Lemon, You
may lard them with Bacon, if it 1s liked.

To drefs Rabbits in Cafferole.

IVIDE the Rabbits into Quarters. You may lard them or let

them alone, juft as you pleafe, fhake {fome Flour over them,
ﬂ"f‘ f{}' thgm with Lard or Butter, then put them into an edrthen
Pipkin with a Quart of good Broth, a Glafs of Whita Wine, a
little Pepper and Salt, if wanted, a Bunch of Sweet Herbs, and a
Piece of Butter as big as a Walnut rolled in Flour ; cover them |
clofe and let them flew Half an Hour, then difh them uvp and
pour the Sauce over them. Garnifh with Sevifle Orange cut 1nto
thin Slices and notched ; the Peel that is cut out lay pretily be-
tween the Slices, - - '

O Mutrton
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Mutton Kebob'd.
TﬂKE a Loin of Mutton, and joint it between every Bone ;

feafon it with Pepper and Salt moderately, grate a fmall Nut-

meg all over, dip them in theYolks of three Eggs, and have ready

Crumbs of Bread and Sweet Herbs, dip them in and clap them to- .
gether in the fame Shape atgain,_ and put 1t ona {mall Spit, roalt

them beforé a quick Fire, fet a-Difh under and bafte it with a lit-
tle Piece of Butter, and then keep bafting with what comes from
it, and throw fome Crumbs of Bread all over them as it 1s a roaft-
ing; when it is enough take it up, and lay it in the Difh, and
have ready Half a Pint of good Gravy, and what comes from it
take two Spoonfuls of Catchup, and mix a Tea Speonful of Flour

with it and put to the Gravy, ftir it together and give it a boil,

and pour over the Mutton.

ote, You muft obferve to take off all the Fat of the Infide,
and the Skin of the Top of the Meat, and fome of the Far, if
there be too much. When you put in what comes from your
Meat into the Gravy, obferve to pour out all the Fat.

.A Neck of Mutton, ¢a/l’d, The Hafty Difh.
AKE a large Pewter or Silver Difh, made like a deep Soop

Difh, with an Edge about an Inch deep on the Infide, on

which the Lid fixes (with a Handle at '1op) fo faft that you may
lift it up full, by that Handle without falling. This Difh 1s call’d
a Necromancer. Take a Neck of Mutton about fix Pounds, take

off the Skin, cut it into Chops, not teo thick, flice a French Roll = |
‘thin, peel and flice a very large Onion, pare ‘and {lice three ‘or |

four Turnips, lay a Row of Mutton in the Difh, on that a Row "
of Foll, thena Row of Turnips, apd then Onions, a little Salt,
then the Mear, and fo on; putin ali

andtwo or three Blades of Mace; have a Tea Kettle of Water.
boiling, fill the Difh and cover it clofe, hang the Dith on the
Back of two Chairs by the Rim, have ready three Sheets ¢

Brown Paper, tare each Sheet into five Pieces, and draw rhem’_i' 3
through your Hand, ]iiht one Plece and hold it under the Bottom. =

of the Difh, moving the Paper about ; as faft as the Paper burns.
light another till all is burnt, and your Meat will be enough.
Fifteen Minut:s juft does it Send it to T'able hot in the Dith.
Note, This Difh was firft contrived by Mr. Rics, and is much, .

admired by the Nobility, 3 |
| Te

ittle Bundle ot Sweet Herbs,
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~ Tv drefs a Loin of Pork awizh Onions.

TAI{E a Fore-Loin of Pork, and roaft it as at another Time,

el a Quarrer of a Peck of Onions, and flice them thin, lay
them in the Dripping-pan, which muft be very clean, under the
Pork, ler the Fat drop on them ; when the Pork is nigh enough,
put the Onions into the Sauce- pan, let them fimmer over the Fire a
Quarter of an Hour, fhaking them well, then pour out all the Fat
as well as you can, fhake in a very little Flour, a Spoontul of
Vinegar, and three Tea Spoonfuls of Muftard, fhake all well
tegether, and flir in the Muftard, fet it over the Fire for four or
five Minutes, lay the Pork in a Difh, and the Onions in a Bafon.
- This is an admirable Difh to thofe who love Onions.

Tv make a Currey the Tndian Way.

TAE{_E two {mall Chickens, skin them and cut them as for a
Fricafey, wafh them clean, and ftew them in about a Quart
of Water, for abour five Minutes, then ftrain off the Liquor and
put the Chickens 1 a clean Dith ; take three large Onions, chop
them fmall and fry them in about two Qunces of Butter, then put
in the Chickens and fry them together till they are Brown, take a
Quarter of an Ounce ot Turmerick, a large Spoonful of Ginger and
beat Pepper together, and a lirtle Salt to your Palate, ftrew all
thefe Ingredients over the Chickens whilft it is frying ; then pour
in'the Liq{unr, and let it ftew about Half an Hour, then putin‘a
uatrer of a Pint of Cream, and the Juice of two Lemons, and
ferve it up. The Ginger, Pepper and Turmerick muft be beat
very fine, :

| To boil the Rice.

PUT two Quarts of Water to a Pint of Rice, let it boil till vou

think it is done enough, then throw in 4 Spoonful of Salt, and
turn it out into a Cullender ; then let it ftand about five Minutes
before the Fire to dry, and ferve it up in a Difh by itfelf, Difh
1t up and fend it to Table, the Rice 1n a Difh by 1cif.

Fo make a Pellow the Indian Way.
TA_KE three Pounds of Rice, pick and wafh it very clean, put

; 1t nto a Cullender, and let it drain very dry; take three

Quarters of a Pound of Butter, and put it in a Pan over a very
-~ flow Fite till 1t melts, then pur in the Rice and cover it over very
. clofe, that it may keep all the Steam in 5 add to it a little Salt,
. fome Whole Pepper, Half a Dozén Blades of Mace, and a few
_ euyes. You muft put in a little Water to keep it frem burning,

O 2 ther



| k £




made Plain and Eafy. 103

And as to Brown Sauce, take great Care no Fat {wims at the
Top, but that it be all fmooth alike, and about as thick as good
Cream, and not to tafte of one Thiog more than another. As to
Pepper and Salt, feafon to your Palate, but don’t put too much of
‘either, for that will take away the fine Flavour of every Thing. As
to moft Made- Difhes, you may put in what you think proper to in-
large ir, or make it good ; as Mufhrooms pickled,dry’d, frefh, or
powder’d ; Trufiles, Morels, Cocks-Combs ftew’d, Ox-Palates cut

_ 1n little Bits, Artichoke-Bottoms, either pickled, frefh boiled, or
dry’d ones foftened in warm Water, each cut in four Pieces, Af-
aragus-Tops, theYolks of hard Eggs, Force-Meat Balls, ¢5¢. The
eft Things to give a Sauce a Tartnels, are Mufhroom-Pickle,
W hire Walnut-Pickle, Elder-Vinegar, or Lemon-Juice.

G Haok T 1L

Read this CuaprtER, and you will find bow
expenfive a French Cook’s Sauce is.

The French W, ay of drefing Partridges.

AR/ HEN they are newly picked and drawn, finge them : You
5 muit mince their Livers with a Bit of Butter, {ome {craped
- Bacon, Green Trutfles, if you have any, Parfley, Chimbol, Salt,
. Pepper, Sweet Herbs and Alfpice. The Whole being minced to-
'r glgther, put 1t 1n the Infide of your Partridges, then ftop both Ends
- of them, after which give them a fry in the Stew-pan ; thar being
done, {pit them, and wrap them up in Slices of Bacon and Paper ;
i then take a Stew-pan, and having put in an Onton cut into Slices, a
' Carrot cut into little Bits, with a little Oil, give them a few Toffes
1 over the Fire; then moiften them with Gravy, Cullis, and a litde
- Efifence of Ham. Put therein Half a Lemon cut into Slices, four
| Cloves of Garlick, a little {weet Bafil, Thyme, a Bay-Leaf, a little,
. Parlley, Chimbol, two Glaffes of White Wine, and four of the
| Carcaffes of the Partridges ; ler them be pounded, and put them
1 1n this Sauce. W hen the Fat of your Cullis is taken away, be care-
| ful to make it relifhing ; and after your pounded Livers are put into
! i:ﬂ':eruﬂls, you muft ftrain them through a Sieve. Your Pariridges
| being done, take them off; as alfo take off the Bacon and -Paper,
. and lay them in your Dith with your Sauce over them,
~_ This Difh I do not recommend ; for I think it an odd Jumble
' of Trafh; by that Time the Cullis, the Effence of Ham, and all

other
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other Ingredients are reckon’d, the Partridges will come to a fine -
Penny. - Bur fuch Receipts as this, is what you have in moft

Books of Covkery yet printed.
To make Effénce of Ham.
AKE the Far off a Wifipbaliz Ham, cut the Lean in Slices,

X beat them well and lay them in the Bottom of a Stew-pan,
with Slices of Carrots, Parinips, and Onions 5 cover your Pan, and
fet it over a gentle Fire, Let them ftew till they b gin to fiick,
then fprinkle on a little Flour, and turn them ; then moiften with
Broth and Veal Gravy ; feafon with three or four Mufhrooms, as
many Truffles, 2 whole Leck, fome Bafil, Parfley, and Half a Dozen
Cloves ; or inftead of the Leek, you may put a Clove of Garlick.
Put in fome Crufts of Bread, and let them fimmer over the Fire

for three Quarters of an Hour. Strain it, and fet it by for Ufe.

A Cullis for all Sorts of Ragoo.

AVING cut three Pounds of lean Veal, and Half a Pound of
L Ham, into Slices, lav it into the Bottom of a Stew-pan, put in
Carrots and Parfnips, and an Onion fliced 5 cover it, and fet it a
ftewing over a Stove: When it has a good Colour, and begins to
ftick, put to it a little melted Butter, and fhake in a little Flour,
keep it moving a little while till the Flour isfried 5 then moiiten
it with Gravy and Broth, of each a like Quantity, then put in
feme Parfley and Bafil, a whole Leek, a Bay-Leai, fome Mufh-
rooms and T'ruffles minced fmall, three or four Cloves, and the
Cruft of two French Rolls: Let all this fimmer together for three
uarters of an Hour ; then take out your Slices of Veal; ftrain it,.
and keep it for all Sorts of Ragoos. Now compute the Expence, and
fee if this Difh cannot be drefled full as well without this Expence.

A Cullis_ for all Soits of Butcher’s Meat.

OU muft take Meat, according to vour Company. If ten of

- twelve, you can’t take lefs than a Leg of Veal and 2 Ham,
with all the Fat and Skin and Qutfide cut off. Cut the Leg of
Veal in Pieces, about the Bignefs of your Fift, place them in your
Stew-pan, and then the Slices of Ham, two Carrots, an Onion cut

in two ; cover it clofe, let it ftew foftly at firft, and as it begins

to be Brown, take off the Cover, and turn it to Colour 1t on all
Sides the fame ; but take Care vot to burn the Meat. 'When it has

2 pretty Brown Colour, moiften vour Cullis with Broth made of

Beef, or other Meat; feafon your Cullis with a little fweet Bafil,
fome Cloves, with fome Garlick 3 pare a Lemoan, cut it into Slices,

and put it into your Cullis, with fome Mufhrooms. Put into a
. Stew-

-
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Stew-pan-a good Lump of Butter, and fet it over a flow Fire ; put

into it two or three Handfuls of Flour, ftir it with a Wooden-

‘Ladle, and let ir take a Coloar; if your Cullis be pretty Brown,

you muft put in fome Flour. Your Flour being brown with your

" Cullis, then pour it very foftly into your Cullis, keeping your
Cullis ﬂ;irrfng with a Wooden-Ladle ; then let your Cullis ftew

foftly, and skim off all the Fat, put in twe Glafies of Champaign,

or other White Wine ; but take (Fare to keep your Cullis very thin, -
{o that you may take the Fat well off, and clarify ir. To clarify

- 1t, you muft put it on a Stove that draws well, and cover it clofe, -
-and let it boil without uncovering, till it boils over; then uncover

it, and rake off the Fat that is round the Stew-pan, then wipe it
off the Cover alfo, and cover itagain. W hen your Cullis is done,

- take out the Meat, and ftrain your Cullis through a Silk Strainer.

This Cullis 1s for all Sorts of Ragoos, Fowls, Pics, and Terrines.

Cullis #he Tralian /¥ay.

PUT into a Stew-pan Half a Ladleful of Cullis, as much Effence’

of Ham, Half a }'.adleful of Gravy, as much of Broth, three or.
four Onions cut into Slices, four or five Cloves of Garlick, a little:
beaten Coriander-Seed, with 2 Lemon pared and cut into Slices,
a little fweet Bafil, Mufhrooms, and good Oil ; put all over t?r
Fire, let it ftew a Quarter.of an Hour, take the Fat well offy !
let it be of a good Tafte, and you may ufe it with.all Sorts of ,
Meat and Fifh, particularly with glazed Fifh. This Sauce will *
do for two Chickens, fix Pigeons, Quails, or Ducklings, and
all Sorts of Tame and Wild Fowl. Now this Italian, or Freuch .
Sauce, 1s faucy.

Cullis of Craw-fifh. |

YOU muft get the middiing Sort of Craw-fith, put them over
the Fire, {eafon’d with Salt, Pepper, and Onion cut in Slices 5,
being done, take them out, pick them, and keep the Thails after .
they are {caled, pound the reft together in a Mortar ; the more
they.are pounded, the finer your Cullis will be. Take a Bit of
Veal, the Bignefs of your Fi 1{, with a {mall Bit of Ham, an Onion _
cut into four, put it in to {weat gently ; if it fticks buea very little |
to the Pan, powder it a lictle. . Moiften it with Brorh, putin it
fome Cloves, {weet Bafil in Branches, fome Mufhrooms, with _
Lemon pared and cut in Slices: Being don:, skim the Far well, °
let it be of a good Tafte, then take out your Meat with a Skim-"
mer, and go on to thicken it a little, with Efience of Ham ; then
put
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put in your Craw-fifh, and ftrain it off, Being ftrained, keep it for

a Firft Courle of Craw-fifh. 1%

A White Cullis.

TﬂKE a Piece of Veal, cut it into {mall Bits, with fome thin
Slices of Ham, and two Onions cut into four Pieces 5 moiften
it with Broth, feafon’d with Mufhrooms, a Bunch of Parfley,
Green Onions, three Cloves, and fo let it ftew. Being ftewed,
take out all your Meat and Roots with a Skimmer, put in a few
Crumbs of Bread, and let it flew foftly : Take the W hite of a
Fowl, or two Chickens, and pound it in a Mortar ; being
well pounded, mix it in your Cullis, but it muft not boil, and
your Cullis muft be very white; but if it 15 not white enough,
you muft pound two Dozen of Sweet Almonds blanched, and put
into your Cullis; then boil a Glafs of Milk, and put it In- your
Cullis : Let it be of a good Talte, and firain it off 3 then put it
in a fmall Kettle, and keep it warm. You may ufe it for white
Loaves, white Cruft of Bread, and Bilquets.

Sauce for a Brace of Partridges, Pheafants, or
any Thing you pleafe.

R’DAST a Partridge, pound it well in a Mortar With the

I\ Pinions of foar Turkies, with a Quart of ftrong Gravy, and

the Livers of the Partridges and {ome T'ruffles ; Jef it fimmer till

" it be pretty thick, let it ftand in a Difh for awhile, then put

two Glafies of Bursundy into a Stew-pan, with two or three

Sticés of Onions, a Clove or two of Garlick, and the above Sauce.

Let it fimmer a few Minutes, then prefs it through a Hair-bag

into a Stew-pan, add the Effence of a Ham, let it all boil for

fome Time, feafon it with good Spices and Pepper, lay your"
Partridges, ¢¢. in the Difh, and pour your Sauce 1n.

They will ufe as many fine Ingredients to ftew a Pigeon, or
Fowl, as will make a very fine ifh, which is equal with boil-
ing a Leg of Mutton in Champaign. T

~ It would be needlefs to name any more ; though you have much
more expenfive Sauce than this. However, I think here is enough
to fhew the Folly of thefe fine Frenck Cocks. In their own Coun-
try, they will make a grand Entertainment with the Expence of
one of thefe Difhes; but here they want the little petry Profic;

and by this Sort of Legerdemain, fome fine Eftates are Juggled
into France.

CHAP
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CoH AP V.

7o make a Number of pretty little Difbes, fit for
a Supper, or Side-Difb, and hittle Corner-Difbes
for a great Table, and the reft yon have 15
the CnaerTer for Lent

Hogs Fars forced.

: TA K E four Hogs Ears and Half boil them, or take them

foufed ; make a Force-Meat thus : Take Half a Pound of Beef
Sewet, as much Crumbs of Bread, an Anchovy, fome Sage, boil
and chop very fine a little Parfley, mix all together with the Yolk
of an Egg, a little Pepper, flit your Ears very carefully to make a
Place for your Stuffing, fill them, flour them, and fry them in frefh
Butter till they are of a fine Brown ; then pour out all the Fat
clean, and put to them Half a Pint of Gravy, a Glafs of WhiteWine,
three Tea Spoonfuls of Muftard, a Piece of Burter as big as a Nut-
meg rolled in Flour, a little Pepper, a {mall Onion Whole ; cover
them clofe, and let them ftew foftly for Half an Hour, fhaking your
Pan now and then. When they are ennugh, lay them in your Difh,
and pour your Sauce over them ; but firft take out the Onion, This
akes a very pretty Difhs but if you would make a fine large
Difh, take the Feet, and cut all the Meat in fmall thin Pieces, and
ftew with the Ears. Seafon with Salt to your Palate.

7o force Cocks-Combs.

P ARBOIL your Cocks-Combs, then open them with a Point of a
Knife at the Great-end: Take the White of a Fowl, as much
Bacon and Beef Marrow, cutthefe fmall, and beat them fine in a
Marble Mortar ; feafon them with Salt, Pepper and grated Nut-
meg, and mix it with an Egg ; fill the Cocks-Combs,and ftew them
ina lictle ftrong Gravy ibigrly for Half an Hour, then flice in fome
frefh Mufhroems, and a few pickled ones; then beat up the Yolk
of an Egg ina little Gravy, ftirring ir. Seafon with Salt. When
they are enough, difh them up in little Difhes or Plates.

-

To prefeive Cocks-Combs.

LET them be well cleaned, then put them intoa Pot, with {fome
melted Bacon, and boil them a little. About Half ao Hour
after, add a little Bay Salt, fome Pepper, a litrle Vinegar, a Leman
{liced, and an Onion ftuck with Cloves. When the Bacon begios
to !
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to ftick to the Pot, take them up, put them into the Pan you
would keep them in, lay a clean Linnen Cloth over them, and pour
melted Butter clarified over them, to keep them clofe from the
Alr. Thefe make a pretty Plate at 4 Supper.

Zo preferve or pickle Pig’s Feet and Ears.

TAKE your Feet and Ears fingle, and wafh them well, {plit
* the Feet in two, put a Bay-Leaf between every Foot, put in
almoft as much Water as will cover them. When they are well
fteemed, add to them Cloves, Mace, Whole Pepper and Ginger,
Coriander Seed, and Salt, according to your Diferetion, pur to
them a Bottle or two of RPenifh Wine, according to the Quantity
vou do, Half a Score Bay-Leaves, and a Bunch of Sweet Herbs.
et them boil foftly till they are very tender, then take them out
of the Liquor, lay them 'in an Earthen Pot, then ftrain the
Liquor over them ; when they are cold, cover them down clofe,
and keep them for Ule, : :
You fhould let them ftand to be cold ; skim off all the Far,
and then put in the Wine and Spice. : _
They cat well cold; or at any time heat them in the Jelly, and
thicken it with a little Piece of Butter rolled in Flour, makes a
very pretty Difh ; or heat the Ears, and take the Feet clean out of
the Jelly and roll it in the Yolk of an Egg, or melred Butter, and
then in Crumbs of Bread and broil them; or fiy them in frefh But-
ter, lay the Ears in the Middle and the Feet round, and pour the
Sauce over; or you may cut the Fars in long Slips, which is bet-
ter: Andif you chufe it, make a good brown Gravy to mix with

them, a Glafs 6f White Wine and fome Muftard, thicken'd with
a Piece of Butter rolied in Flour, '

To pickle Ox-Palates.

TAKE your Palates and wafh them well with Salt and Water,
and put them in a Pipkin with Water and fome Salt 3 and

~ when they are ready to boil, skim them well, and put to them
Vepper, Cloves, and Mace, as much as will give them a quick
Iafte. When they are boiled tender (which will require four or
five Hours) peel them and cut them into fmall Pieces, and let
them cool; then make the Pickle of White Wine and Vinegar,
an equal Quantity ; boil the Pickle, and put in the Spices that
were boiled in the Palates: When both the Pickle and Palares are
_cold, lay your Palates ina Jar, and put to them a few Bay-Leaves

and a liteie frefh Spice ; pour the Pickle over them cover them
clofe, and keep them for Ute, - 1
| Of
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- Of thefe you may at any Time make a pretty little Difh, eicher
with brown Sauce or white; or Butter and Multard, and a Spoon-
~ ful of White Wine ; or they are ready to put in Made-Difhes.

£ i § To [leww Cucumbers.

ARE twelve Cucumbers, and {lice them as thick as a Crown-

Piece, and put them to drain, and then lay them in a coarfe
Cloth till they are dry, flour them and fry them Brown in Butter;
Jour out the Fat, then put to them fome Gravy, a litle Clarer,
fome Pepper, Cloves and Mace, and Tet them flew a little, then
roll @ Bit of Butter in Flotr, and tofs them up; feafon with
Salt: You may add a very little Mufhroom-pickle.

T9 Ragoo Cucumbers.

AKE two Cucumbers, two Onions, flice them, and fry them in-
4 a little Butter 5 thea drain them in a Sieve, put them into a
Sauce-pan, add fix Spoonfuls of Gravy, two of White Wine, a
Blade of Mace: Let them ftew five or fix Minutes; then fake a
Piece of Butter as big as « Walnur rolled in Flour, fhake them
together, and when it is thick difh them up.

A Fricafey of Kidoey Beans.

AKE a Quart of the Seed, when dry, foak them all Night

'in River Water, then boil them on a flow Fire till qQuite
tender ; take a Quarter of a Peck of Onions, flice them thin, fry
them in Butter t1ll Brown; then rtake rhem out of the Butter, and
put thém in a Quart of ftrong draw’d Gravy. Boil them till vou
mqif-maih them fine, then put in your Beans, aud sive them 4
boil or two. Seaton with Pepper, Salt, and Nutmeg.

70 .drefs Wind{or Beans,

TAKE the Seed, boil them till they are tender; then blanch
the_m, and fry them in clarified Buiter. Melt Batter, with a
Drop ot Vinegar, and pour over them. Strew them with Salt,
Pepper, and Nutmeg.
Ur you may eat‘them with Butter, Sack, Sugar, and a little

Powder of Cinnamon.
- 20 make Jumballs.

TAKE a Pound of fine Flour and a Pound of fine Powder-fugar,
make them into a light Pafte, with Whites of Eggs beat fine
then add Half a Pint of Crearg, Half a Pound of frefh Butrer

2 melted,
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melted, and 2 Pound of blanched Almonds well beat. Kneed them
all together thoroughly, with a little Rofe-Water, and cut out
your Jumballs in what Figures you fancy ; and either bake them
in a gentle Oven, or fry them in frefh Butter, and they make a
pretty Side or Corner Difh. You may melt a litrle Butrer with a
Spaonful of Sack, and throw fine Sugar all over the Dith. If you
make them in pretty Figures, they make a fine little Difh.

To make a Ragoo of Onions.

T:’l KE a Pint of Iittle young Dninns, Pec] th&m, and take fouT
large ones, peel them and cut them very {mall: Put a Quartet
of 2 Pound of good Butter into a Stew-pan ; when it is melted and
done making a Noife, throw in your Onions, and fry them ull
they begin to look a little Brown 3 then fhake in a little Flour, and
fhake them round till they are thick ; throw in a litde Salr,
a little beaten Pepper, a Quarter of a Pint of good Gravj,_ang
a Tea Spoonful of Muftard.  Stir all together, and when 1t
well tafted and of a good Thicknefs, pour it into your Difh 5 and
garnifh it with fry’d Crumbs of Bread and Rafpings. They make
a pretry little Difk, and are very good. You may firew Ralpings
in the room of Flour, if you pleafe, Pt 2] -

A Ragoo of Oyfters,

PEN twenty large Oyfters, take them out of their LjTOE'.I
fave the Liquor, and dip the Oyfters in a Batter made thus:
Take two Fggs, beat them well, a little Lemon-peel grated, a
Tittle Nutmeg grated. a Blade of Mace pounded fine, a little Parfley
chopp’d fine ; beat all together with a li;gle Flour, have ready fome
Buiter or Dripping in 2 Stew-pan; when it boils, dip in your Oy~
fiers, one by one, 1nto the Batter and fry them of a fine Brown 5 then
with an Egg-flice take them out, and lay them in a Difh before
the Fire. Pour the Fat out of the Pan, and fhake a little Flour
over the Bottom of the Pan, then rub a linle Piece of Burter as,
big as a {mall Walnut, all over with your Knife, whilft it 1§ over
the Fire ; then pour in rthree Spoonfuls of theOyfter-liquor ftrained,
ope Spoonful of White Wine, and 2 Quarter of a Pint of Gravy ;.
grate a little Nutmeg, ftir all together, throw in the Oyflers, give
the Pana tofs round, apd when the Sauce is of a good Thickuefs,
pour all into the Difh, and garnifh with Rafpings. &
A Ragos of Afparagus.. SR
CRAFE aHundred of Grafs very clean, and throw it illt{:‘t:;.";rznli
Water. When you have fcraped all, cut as far'as is good and
green, zbout ap Inch-leng, and take two Heads of Endive clean

walhed

B i o Ty
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walhed and picked, cur 1t very {mall, a young Lettuce clean wafhed
and cut fmall, a large Onion pecled and cut fmall; put a Quarter
- of a Pound of Butter into a Stew-pan, when it is melted, throw in
the above Things: Tofs them about, and fry them ten Minutes 3
then feafon them with a little Pepper and Salt, fhake in a little
Flour, tofs them about, then pour in Half a Pint of Gravy. Let them
ftew tiil the Sauce is very thick and good ; then pour all into your
Diih. Save a few of the little Tops of the Grafs to garnifh the Difh,

A Ragoo of Livers.

T:”. K E as many Livers as you would have for your Difh. A

Turkey's Liver and fix Fowls Livers wall make a pretty
I).:h. Pick the Galls from them, and throw them into cold Water;
take the fixLivers, put them in a Sauce-pan, with a Quarter of aPint
of Gravy, a Spooutul of Mufhrooms, either pickled or frefh, a
Spoonful of Carchup, a litcde Bit of Butter, as big as a Nutmeg
rolled in Flour ; featon with Pepper and Salt to your Palate. Let
them ftew 1ofily ten Minutes; in the mean while broil the Tur-
key’s Liver nicely, lay it in the Middle, and the ftewed Livers
round. Pour the Sauce all over, and garnifh with Lemon.

7o Ragoo Cauliflowers.

AY a large Cauliflower in Water, then pick 1t to Preces, as if

for Pickling: Take a Quarter of a Pound of Butter, with a
Spoonful of Water, and melt it ina Stew-pan, then throw in your
. Cauliflowers, and fhake them about often t1ll they are quite tender ;
then fhake in a little Flour, and tofs the Pan about. Seafon them
with a litrle Pepper and Salt, pour in Half a Pint of good Gravy,
let them ftew ti1ll the Sauce 1s thick, and pour 1t all into a Hrrre.
Difli. - Save a few little Bits of Cauliflower, when ftewed in the
Butter, to garnifh with. j

A dar Stewwed Peas and Lettuce.
TA KE a Quart of Green Peas, two nice Lettuce clean wafhed
and picked, cut them {mall acrofs, put all into 2 Sauce-pan
with a Quarter of a Pound of Butter, Pepper and Salt to yourPalate;;
covef them clofe, and let them ftew {EJE!)Q, fhaking the Paa often.
Let them ftew ten Minutes, then fhake in a little Flour, tofs themn
round, and pour in Half a Pint of good Gravy; put'in a licte
Burdle of Sweet Herbs and an Onion, with thrée Cloves, and a
Blade of Mace ftuck in it. Cover it clofe, andlet them ftewa
uarcer of an Hour ; thentake out the Onion and ‘Sweet Herbs,
and turn it all into a2 Difh.  1f you find the Sauce not thick
enough, fhake in a little more Flour, and et it fimmer, then

take 1t up.
: Cod-
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Cod-Sounds Drotied «with Gravy.

CALD them in hot Water, and rub them with Salt well ;
blanch them, that is, take off the black dirty Skin, then fet
- them on in cold Water, and let them fimmer tll they begin to be
tender’; take them out and flour them, and broil them on the
Gridiron. - In the mean Time take a little good Gravy, a liede
Muftard, a little Bit of Butter rolled in Flour, give it a boil, fea-
fon it with Pepper and Salt, lay the Sounds in ycur Difh, and
pour the Sauce over them. ) :
| A forced Cabbage.

AKE 2 fine White- heart Cabbage, about as big as a Quarter of

a Peck, lay it in Water two or three Hours, then Half boil it,
fet 1t in a Cullender to drain, then very carefully cur our the Heart,
but take great Care not to break off any of the outfide Leaves, fill it
with Force-Meat made thus: Take a Pound of Veal, Half a Pound
of Bacon, Fat and Lean together, cut them fmall, and beat them
fine'1n'a Mortar, with four Eggs boiled hard. Seafon with Pep-
per ‘and Salt, a lirtle beaten Mace, a very little Lemon-peel cut
fine, fome Parfley chopped five, a very little Thyme, and two Ar-
chovies: When they are beat fine, take the Crumb of a ftale Roll,
fome Mufhirooms, if you have them, either pickled or frefh, and
the Heart of the Cabbage you cut out chopped fine. Mix all toge-
ther with the Yolk of an Egg, then fill the hollow Part of the
Cabbage, and tie it with a Packthread, then lay fome Slices of
Bacon 1n the Bottom of a Stew-pan or Sauce-pan, and on that a
Pound of coarfe lean Beef, cut thin ; put in the Cabbage, cover it
clofe, and let it ftew over a flow Fire till the Bacon begins to
ftick to the Pan, fhake in a little Flour, then pour in a Quart of
Broth, an Onion ftuck with Cloves, two Blades of Mace, {ome
Whole Pepper, a little Bundle of Sweet Herbs ; cover it clofe, and
let it ftew very fofily an Hour and a Half, put in a Glafs of Red
Wine, give it a boil, then take it up, lay it in the Difl, and
ftrain the Gravy and %:;ur over, untie 1t ﬁr%. This 15 a fine Side’
Difh; and the next Day makes a fine Hafh, with a.Veal Steak
nicely broiled and laid on it. 1 35

Stewed Red Cabbage.

['AKE a Red Cabbage, lay it in cold Water an Hour, then cut
7 1t into thin Slices acrofs, and cut 1t into little Pieces. Put it
into a Stew-pdn, with a Pound of Saufages, a Pint of Gravy, a
- little Bir of Ham or Jean Bacon; cover it clofe, and let it ftew
Half an Hours then take the Pan off the Fire, and skim off ths
Yat, fhake in a little Flour, and fer it on again, Let it ftew two

“iA ar

-



made Plain and Eafy. orr3

or three Minutes, then lay the Saufages in your Difh, and pour
- the reft all over. You may, before you take it up, put in Half a
Spoonful of Vinegar.

Savoys forced and [lewed.

AKE two Savoys, fill one with Force-Meat, and the other

* without. Stew them with Gravy; feafon them with Pepper

and Salr, and when they are near enough, take a Piece of Butter,

as big as a large Walnut rolled in Flour, and put in. Ler them

ftew r1ll they are enough, and the Sauce thick ; then lay them in

our Difh, and pour the Sauce over them. Thefe Things are
%eﬁ done on a Stove.

70 force Cucumbers.

TAKE three iarﬁe Cucumbers, fcoop out the Pith, fill them

with fry’d Oyfters, {eafon’d with Pepper and Salt ; put on the
Piece you cut off again, few it with a coarfe Thread, and fry them
in the Butter the Oyfters are fry’d in ; then pour out the Butter, and
fhake in a little Flour, pour in Half a Pint of Gravy, fhake it round
and put in the Cucumbers. Seafon it with a little Pepper and Salt ;
let them ftew {oftly till they are tender, then lay them in a Plate,
and pour the Gravy over them: Or you may force them with any
Sort of Force-Meat you fancy, and fry them in Hog’s Lard, and
* then flew them in C?;'avy and Red Wine.

Fry’d Saufages.
AKE Half a Pound of Saufages, and fix Apples; {lice four

about as thick as a Crown, cut the other two in Quarters,
fry them with the Saufages of a fine light Brown, lay the Sau-
fages in the Middle of the Difh, and the Apples round.” Garnifh
with the quarter'd Apples.

Stewed Cabbage and Saufages fry’d is a good Difh ; then heat
cold Peas Pudding in the Pan, lay it in a Difh and the Saufages
round, heap the Pudding in the Middle, and lay the Saufages all
round thick up Edge-ways, and one in the Middle at length.

Callops and Eggs.

C UT either Bacon, pickled Beef, or hung Mutton into thin

~ Slices; broil them nicely, lay them in a Difh before the
Fire, have ready a Stew-pan of Water boiling, break as many
Eggs as you have Collops, break them one by one 1n a Cup, and
pour them into the Stew-pan. When the W hites of the Eggs be-

gin
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in to harden, and all look of a clear White, take them up one
E}r one in an Egg-{lice, and lay them on the Collops.

To drefs Cold Fowl or Pigeon. .

CUT them in four Quarters, beat up an Egg or two, according
to what you drefs, grate 4 little Nutmeg 1n, a little Salt, fome
Parfley chopped, a few Crumbs of Bread, beat them_well toge-
ther, Xip them in this Batter, and have ready fome Dripping hot
in a Stew-pan, which fry them of a fine light Brown: Have
ready a lile good Gravy, thickened with 2 little Flour, mixt
with a Spoonful of Catchup; lay the Fry in the Difh, and pour
the Sauce over. Garnifh with Lemon 3 and a few Mufhrooms,
if you have any. A cold Rabbit eats well done thus.

To Mince Veal

CUT your Veal as fine as poflible, but don’t chop it 5 grate a
little Nutmeg over it, fhred a little Lemon-pecl very fine,
throw a very little Salt on it, drudge a little Flour over it. . To a
Jarge Plate of Veal, take four or five Spoonfuls of Water, let it
boil, then put in the Veal, with a Piece of Butter as big as an
Fgg, ftir it well together ; when it is all thorough Hot, it 1s
enough. Have ready a very thin Piece of . Bread toafted Brown,
cut it into three Corner Sippetss lay it round the Plate, and pour
in the Veal. Juft before you pour it in, fqueeze in Half a Le-
mon, or Half a Spoonful of Vinegar. Garniﬁl with Lemon. You
may put Gravy in the room of Water, if you love it ftrong, but
it is better without. |

7o Fry Cold Veal.

UT it in Pieces, about as thick as Half a Crown, and as long
as you pleafe, dip them in the Yolk of an Egg, and then 1n
Crumbs of Bread, with a few Sweet Herbs, and fhred Lemon-
peel in it; grate a little Nutmeg over them, and fry them in frefh
Butter. The Buiter muft be hot, juft enough to fry them in: In
the mean Time make a little Gravy of the Bone of the Veal 5
_ when the Meat is fry’d take it out with a Fork, and lay it in a
Diih before the Fire, then fhake a little Flour into the Pan, and
ftir ir round 5 then put in the Gravy, {queeze in a little Lemon,
and pour it over the Veal. Garnifh with Lemon.

To tofs up Cold Veal White.

CUT the Veal into little thin Bits, put Milk enough to it for
4 Sauce, grate in a little Nutmeg, a very little Salt, a little
 Piece of Butter rolled in Flour : To Half a Pint of Milk, the
Yolks
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Yolks of two Eggs well beat, a Spoonful of Mufhroom-Pickle,
ftir all togerher till ic is thick 5 then pour it into your Difh, and

~ garnifh with Lemon.

Cold Fow! skinned, and done this Way, eats well ; or the beft
End of a cold Breaft of Veal ; firft fry in, drain it from the Far,
then pour this Sauce to ir.

To Hafb Cold Matton.

UT your Mutton with a very fharp Knife in very little Bits, as
thin as poffible; then boil the Bones with an Onion, a little
Sweet Herbs, a Blade of Muce, a very little Whole Pepper, a little
Salt, a Piece of Cruft toafted very crifp: Let it boil till there 1s juft
enough for Sauce, ftrain it, and put it into a Sauce-pan, with aPiece
ot Butter rolled in Flour 5 put in the Meat, when it is very hot it
15 enough. Have ready fome thin Bread toafted Brown, cutThree-
corner*ways, lay them round the Difh, and pour in the Hafh. As
to Wal uut—pick?;:, and all Sorts of Pickles, you muft put in ac-
cording to your Fancy. Garnifh with Pickles. Some love a imall
Union peeled and cut very fmall, and done in the Hafh.

To Hafb Mutton /ike Venifon.

CUT it very thin as above ; boil the Bones, as above ; ftrain the

Liquor, when there is juft enough for your Hafth. To a Quar~
ter of a Pint of Gravy, put a large Spoonful of Red Wine, anOnion
peeled and chopped fine, a very little Lemon-peel fhred fine, a
Piece of Butter, as big as a {mall Walnut rolled in Flour; putic
Into a Sauce-pan with the Meat, fhake it all together, and when
it 1s thorough hot, pour it intoyour Difh. Hath Beef the fameWay.

To make Collops of Cold Beef.

IF you have any cold Infide of a Surloin of Beef, take off all the

Fat, cut it very thin in lirle Bits, cut an Onion very. fmall, boil
as much Water as you think will do for Sauce, feafon it with a
little Pepper and Salt, and 2 Bundle of Sweet Herbs. Let the
Water boil, then put in the Meat, with a good Piece of Butter
rolled in Flour, fhake it round, and ftir it. When the Sauce is
thick and the Meat dore, take out the Sweet Herbs, and pour it
into your Difh. They do better than frefh Meat.

To make a Florendine gf Veal.
AKE twoKidnies of a Loin of Veal, Fat and all, and mince it
-+ very fine, then chop a few Herbs and put 10 it, and add a few
Currants ; feafon it with Cloves, Muce, Nutmeg, and a liztle Sale,
four or five Yolks of Eggs chopped tine, and {ome Crumbs of

Q. . Bread,
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Bread, a Pippin or two chopped, fome candied Lemon-peel cut
fmall, a littE Sack, and Orange Flower-Water. Lay a Sheet of
Puff pafte at the Bottom of your Difh, and put in the Ingredients,
and cover it with another Sheet of Puff-pafte. Bake it ina flack
Oven, {crape Sugar on the Top, and ferve it up hot.

To make Salamongundy.

AKE two or three Roman or Cabbage Lettuces, and when you
have wafhed them clean, {wing them pretty dry in a Cloth;
then beginning at the open End, cut them crofs-ways, as fine as a
good big Thread, and ﬁy the Lettuces fo cut, about an Inch thick
all over the Bottom of a Difh. When you have thus garnifhed
~ your Difh, take two cold roalled Pullets or Chickens, ‘and cut the
. Flefh off the Breafts and Wings into Slices, about three Inches
long, a Quarter of an Inch broad, and as thin as a Shilling 3 lay
them upon the Lettuce round the End to the Middle of the Difh,
and the other towards the Brim ; then having boned and cut fix
Anchovies, each into eight Pieces, lay them all between each Slice
of the Fowls, then cut the lean Meat off the Legs 1ato Dice, and cut
a Lemon into fmall Dice 5 then mince the Yolks of four Eggs, three
or four Anchovies, and a little Parfley, and make a round Heap
of thefe in your Difh, piling it up in the Form of a Sugar-loaf,
and garnifh it with Onions, as big as the Yolks of Eggs, boiled
in a good deal of Water very tenger and white, Put the largeit
of the Onions in the Middle on the Top of the Salamongundy, and
lay the reft all round the Brim of the Difh, as thick as you can
lay them ; then beat fome Sallard Oil up with Vinegar, Salt ard
Pepper, and pour over it all.  Garnifh with Grapes juft fealded,
or French Beans blanched, or Stertion-flowers, and {erve it up for
a Firft Courle, '
Another Hay.

INCE t_WUChickens, either boiled or roafted, very fine, or
LTS Veal, if you pleale ; alfo mince the Yolks of hard Eggs very
fmall, and mince the Whites very {mall b)r,themfélves ; Thred the
Pulp of two or three Lemons very {mall, then lay in your Difh a
Layer of Mince-meat, and a Layer of Yolks of Eggs, a Layer of
Whites, a Layer of Anchovies, a Layer of your fhred emon-pulp,
a Layer of Pickles, a Layer of Sorrel, a Layer of Spinach,; and
Shalots fhred fmall.  When you have filled 2 Difh with the In-
%‘red ients, fet an Orange or Lemon on the Top 5 then garnifh with
Horfe-raddifhi 1Craped, Barberries, and fliced Lemon. Beat u
fome O1l, with the Juice of Lemon, Salt, and Muftard thick; anH
ferve it up for a Second Courfe, Side-difh, or Middle-difh, for
- Supper.
' A third
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A third Salamongundy.

INCE Veal or Fowl very fmall, a pickled Herring boned
and picked {fmall, Cucumber minced {mall, Apples minced
fmall, an Onion peeled and minced fmall, fome pickled Red
Cabbage chopped imall, cold Pork minced fmall, or cold Duck
or Pigeons minced fmall, boiled Parfley chopped fine, Sellery cut
{mall, the Yolks of hard Eggs cho ped {mall, and theWhites cﬂup-
ped {mall, and either lay all the I[Jngredit-.tﬁts by themfelves fepa-
rate on Saucers, or in Heaps ina Difh. Difh them out with
what Pickles you have, and fliced Lemon nicely cut ; and if you
can get Stertion-flowers lay round it, make a fine Middle-difh for
Supper ; but you may always make Salamongundy of fuch
hings as you have, according to your Fancy. The other Sorts
you have in the Chapter of Fafts.

To make little Pafties.

TAKE the Kidney of a Loin of Veal cut very fine, with as
-« much of the Fat, the Yolks of two hard Eggs, {ealoned with a,
little Salt, and Half a fmall Nutmeg, Mix them well together,
then roll it up in a Puff-pafte Cruft, make three of it, and fry
them nicely in Hog’s Lard or Butter.

They make a pretty little Difh for Change. You may put in
. {ome Carrots, and a little Sugar and Spice, with the Juice of an

Orange, and {fometimes Apples, ficlt boiled and fweetned, with a
Iirtle%uice of Lemon, or any Fruit you pleafe. :

Petit Pafties for garnifbing of Difbes.

AKE a fhort Cruft, roll it thick, make them about as big as
= the Bowl of a Spoon, and about an Inch deep: Take a Piece of
Veal, enough to fill the Patty, as much Bacon and Beef Sewer,
flired them all very fine, feafon them with Pepper and Salt, and a
little Sweet Herbs 5 put them into a little Stew-pan, keep turning
them about, with a few Mufhrooms chopped {mall, for cight or
ten Minutes; then fill your Petit Patties, and cover them with
fome Cruft. Colour them with the Yolk of an Egg, and bake
them. Sometimes fill them with Oyfters for Fifh, or the Melts of
the Fifh pounded, and {eaioned with Pepper and Sale; fill them |
with Lobfiers, or what you fancy. They make a fine Garnifhing,
and give a Difh a fine Look : If for a Calf’s Head, the Brains

feafoned 15 moft proper, and fome with Oyfters. :
Q.2 Ox-

3
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Ox - Palates baiked.
WHEN you falt a Tongue,cut off the Root, and take fome Ox-

Palates, wafh them clean, cut them into fix or feven Pieces,
put them 1nto an earthen Pot, juft cover them with Water, put in
a Blade or two of Mace, twelve whole Pepper-corns, thrée or four
Cloves, a little Bundle of Sweet Herbs, a fmall Onion, Half a
Spoorful of Rafpings ; cover it clofe with brown Paper, and let 1t
be well baked. ~ When it comes out of the Oven, feafon it with
Salt to your Palare.

CHAD V.

To drefs FisH.

S to boiled Fifh of all Sorts, you have full Directions in the
Lent Chapter. But here we can fry Fifh much better, be-
caufe we have Beef Dripping, or Hog’s Lard. '
. Obferve always in the trying of any Sort of Fifh; firft, that you
dry your Fifh very well in a clean Cloth, then flour it. Let your
Stew-pan you fry them in be very nice and clean, and put in as
much Beet Dripping, or Hog’s Lard, as will almoft cover your
Fifh ; and be fure it boils be%nre you put in your Fifh. Let it fry
%ﬁck, and let it be 2 fine light Brown, but nor too dark a Colour.
ave your Fifh-flice: yeady, and if there is Occafion turn it ;
when it is evough, rake it up, and lay a coarfe Cloth on a Difh,
on which lay your Fifh to drain all the Greafe from it: If you
fry Parfley do 1t quick, and rake great Care to whip it out of the
Pan fo foon as it 1s crifp, or it will lofe its fine Colour, Take
gg;at Care that your Dripping be very nice and clean. You have
ire€tions in the Elevénth Chapter, how to make it fit for Ufe,
and have it always in Readinefs. :
_Some love Fifh in Batter ; then you muft beat an Egg fine, and
dip your Fifh in juft as you are going to put it in the Pan ; or as
good a Barter as any, is a lirtle Ale and Flour beat up, juft as
you are ready for it, and dip the Fifh, {o fry ir.

* Fith-Sauce with Lobfter.

FQR Salmon or Turbut, broiled Cod or Haddock, §§¢ nothing
is better than fine Butter melted thick ; and take a Lobiter,
bruife the Body of the Lobfter in the Butter, and cur the Flefh

into
r
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into little Pieces; ftew it all together, and give it a Boil. If you
would have your Sauce very rich, let one Half be rich Beef Gravy,
and the other Half melted Butter with the Lobfter; but the
Gravy, I think, takes away the Sweetnefs of the Butter and Lob-
{ter, and the fine Flavour of the Fifh.

To maks Shrimp Sauce.

T AKE 2 Pint of Beef Gravy, and Half a Pint of Shrimps,
thicken it with a good Piece of Butter rolled in Flour. Let
the Gravy be well feafoned, and let it boil.

To make Oyfter Sauce.

TAKE Half a Pint of large Oyfters, Liquorand all ; put them

into a Sauce-pan, with two or three Blades of Mace, and

twelve whole Pepper-corns 5 let them fimmer over a flow Fire,

till the Oyfters are fine and plump, then carefully with a Fork

take out the Oyfters from the Liquor and SEice, and let the Li-~
q];mr boil five or fix Minutes; then ftrain the Liquor, wall out

the Sauce-pan clean, and put the Oyfters and Liquor in the Sauce-
pan again, with Half a Pint of Gravy, and Half a Pound of Butter

juft rolled in a little Flour. You may put in two Spoonfuls of
White Wine, keep it ftirring till the Sauce boils, and all the But-

ter is melted.

To make Anchovy Sauce.

TﬁKE a Pint of Gravy, put in an Anchovy, take a Qtl.lartﬂr of a
Pound of Butter rolled 1n a little Flour, and ftir all together
till it boils. You may add a little Juice of Lemon, Catchup, Red
Wine, and Walnut Liquor, juft as you pleafe.

Plain Butter melted thick, with a Spoonful of Walnut-pickle,
or Catchup, is good Sauce, or Anchovy : In fhort, you may put as
mani Things as you fancy into Sauce ; all other Sauce for Fifh,
you have in the Lenz Chapter.

To drefs a Brace of Carp.

FI RST, knock the Carp on the Head, fave all the Blood you
can, {cale it, and then gut it; wafh the Carp in a Pint of Red
Wine, and the Rows ; have fume Water boiling, with a Handful
of Salt, a little Horfe-raddifh, and 2 Bundle of Sweet Herbs 5 put
in your Carp, and boil it foftly. When it is boiled, drain it well
over the hot Water; in the mean time, ftrain the Wine through a
Sieve, put it and the Blood into a Sauce-pan, with a Pint of good
Gravy,
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Gravy, a little Mace, twelve Corns of Black and twelve of White
Pepper, fix Cloves, an Anchovy, an Onion, and a lictle Bundle of
Sweet Herbs. Let them fimmer very foftly a Quarter of an Hour,
then ftrain it, put it into the Sauce-pan again, and add to it two
Spoonfuls of Catchup, and a Quarter of a Pound of Butter rolled in
a little Flour, Half a Spoonful of Mufht:c:-?m-pjr:_kig, if you have
it 5 if not, the fame Quantity of Lemon juice, ftir it all together,
and et it boil. Boil one Half of the Rows ; the other Half beat
up with an Egg, Half aNutmeg grated, a little Lemon-peel cut fine,
and a little S:ﬁt. Beat all well together, and have ready fome nice
Beef Dripping boiling in a Stew-pan, into which drop your Row,
and fry tEem in little Cakes, about as big as a Crown-piece, of a
fine light Brown, and fome Sippets cut Three-corner-ways, and
fry'd crifp; a few Oyfters, if you have them, dH:»ped in a little
Batter and fry’d Brown, and a good Handful of Parfley fry’d Green.
Lay the Fifh in the Difh, the boiled Rows on each Side, the
Sippets ftanding round the Carp, pour the Sauce boiling hot over
the Fifh ; lay the fry’d Rows and Oyfters, with Parfley and
feraped Horfe-raddifh and Lemon between, all round the Difh 3
the reft of the Cakes and Oyfters lay in the Difh, and fend it to
Table hot. If you would have the Sauce white, put in White Wine,
and good ftrongVeal Gravy, with the above Ingredients. Dreffed as
in the Lent Chapter, is full as good, if your Beer is not birter.
As to Dreffing of Pike, and all other Fifh, you have it in the
Zent Chapter; only this, when you drefs them with a Pudding,
you may add a little Beef Sewet cut very fine, and good Gravy in
the Sauce. This is a better Way, than ftewing them in the Gravy.

CHAP VL
Of Soors and BRoTHS.

70 make firong Broth for Soops or Gravy.

AKE a Leg of Beef, chop it to Pieces, fet it on the Fire in
four Gallons of Water, fcum it clean, feafon it with Black and
White Pepper, a few Cloves, and a Bundle of Sweet Herbs, Let
it boil till two Parts is wafted, then feafon it with Salt ; Jet it boil

4 little while, then ftrain it off, and keep it for Ule,
When
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When you want very ftrong Gravy, take a Slice of Bacon, lay
it in a Stew-pan; take a Pound of Beef, cut 1t thin, lay it on the
Bacon, flice 2 good Piece of Carrot in, an Onioo fliced, a good
Cruft of Bread, a few Sweet Herbs, a lirtle Mace, Cloves, Nut=
meg, and whole Pepper, an Anchovy ; cover it, and fet it ‘on a
flow Fire five or fix Minutes, and pour in a Quart of the
above Beef Gravy ; cover it clofe, and let it boil foftly till Half
is wafted. This will be a rich, high Brown Sauce for Fifh or
Fowl, or Ragoo. -

Gravy jfor White Sauce.

TA KE a Pound of any Part of theVeal, cut it into {mall Pieces,

* boil it in a Quart of Water, with an Onion, a Blade of Mace,
two Cloves, and a few whole Pepper-corns. Boil it cill it is as
rich as you would have it.

e

Gravy for Turkey, Fowl, or Ragoo.

TAKE’ a Pound of lean Beef, cut and hack it well, then flour it

well, put a Piece of Butter as big as a Hen’s Egg, in a Stew-
pan; when it is melted, put in your Beef,. fry it on all Sides a
little Brown, then pour in three %’inrs of boiling Water, and a
Bundle of Sweet Herbs, two or three Blades of Mace, three orfoun
Cloves, twelve whole Pepper-corns, a little Bit of Carrot, a Jitde
Piece of Cruft of Bread roafted Brown ; cover it clofe, and let it
boil ell there is about a Pint or lefs ; then fealon it with Salt,
and ftrain it off.

Gravy for a Fowl, when you have no Meat nor
| Gravy ready. :
T:’i. KE the Neck, Liver and Gizzard, boil them in Halfa Pint

of Water, with a little Piece of Bread toafted Brown, a little
Pepper and Salr, and a little Bit of Thyme. Let it boil till there
is about a Quarter of a Pint, then pour in Half 2 Glafs of Red
Wine, boil it and ftrain it, then bruife the Liver well in, and
ftrain it again 5 thicken it with a lirtle Piece of Butter rolled in
Flour, and it will be very good.
An Ox’s Kidney makes good Gravy, cut all to Pieces, and
boiled with Spice, §¢. as in the foregoing Receipts. :
You have a Receipt in the Beginning of the Book, in the
Preface, for Gravies. :

To
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70 make Mutton or Veal Gravy, -

CUT and hack your Veal well, fet it on the Fire with Water,
Sweet Herbs, Mace and Pepper. Let it boil till it is as good
as you would have it, then ftrain it off. - Your fine Cooks always,
if they can, chop a Partridge or twe, and put into Gravies.

To make a firong Fifh Gravy.

TAKE two or three Eels, or any Fifh you have, skin or fcale
them, and gut them and wath them from Grit; cut them into
little Pieces, put them into a Sauce-pan, cover them with Water,
a little Cruft of Bread toafted Brown, a Blade or two of Vace and
fome whole Pepper, a few Sweet Herbs, a very little Bit of Lemon-
peel. Let it boil till it is rich and good, then have ready a Piece
of Butrer, according to your Gravy; if a Pi_nt, as big as a Walr_m_t.
Melt it in the Sauce-pan, then fhake in a lirdde Flour, and tofs 1t
about till it is Brown, and then ftrain in the Gravy to 1t. Let 1t
boil a few Minutes, and it will be good, | '

70 make Plumb Porridge for Chriftmas.

AKE a Leg and Shin of Beef, put to them eight Gallons of

‘Water and boil them till they are very tender, and when the
Broth is ftrong ftrain it out; wipe the Pot and put in the Broth
again; then flice fix Penny Loaves thin, cut off the Top and Bot-
tom, put fome of the Liquor to it, cover it up and let it ftand a
Quarter of an Hour, boil it and ftrain ir, and Szen put it in your
Pot. Let it boil a Quarter of an Hour, then put in five Pounds of
Currants clean wafhed and picked ; let them boil a little, and
put in five Pounds of Raifins of the Sun ftoned, and two Pounds
of Pruens, and let them boil till they fwell; then pu* in three
Quarters of an Ounce of Mace, Half an Ounce of Cloves, two Nut-
megs, all of them beat fine, and mix it with a little Liquor cold,

and put them in a very little while, and take off the Pot ; then.

put in three Pounds of Sugar, a little Salt, a Quart of Sack, a

T

Quart of Claret, and the Juice of two or three Lemons. You may

thicken with Sego, inftead of Bread, if you pleafe; pour them
Into earthen Pans, and keep them for Ufe. . You muft boil two

Puqnds of Pruens in a Quast of Water till they are tender, and
ftrain them into the Pot, when it is a beiling.

o
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To make [irong Broth to Leep for Ufe.

TAK.E Part of a Leg of Beef, and the Scraig-end of a Neck of
Mutton, break the Bones in Pieces, and put to 1t as muchWa-
ter as will cover it, and a little Salt; and when 1t-boils, skim 1t
clean, and pur into it an whole Onton fkuck with Cloves, a Bunch
of Sweet Herbs, fome Pepper, a Nutmeg quartered. Let thefe boil
till the Meat is boiled in Pieces, ‘and the Strength boiled out of it ;
then put to it three or four Anchovies, and when they are diflolv’d,
ftrain it out and keep it for Ufe. -

A Craw-fifh Soop.

TAKE a Gallon of Water, and fet it a boiling 5 put in it a Bunch
of Sweet Herbs, three or four Blades of Mace, an Onion ftuck
with Cloves, Pepper and Salt ; then have about twoHundred Craw-
fifh, fave out about twenty, then pick the reft from the Shells, fave
the Tails whole ; the Body and Shells beat in a Mortar, with a Pint
of Peas, green or dry, firft boiled tender infair Warer, put your
boiling Water to it, and ftrain it boiling hot through a Cloth till
guu have all the Goodnefs out of it ; fet it over a flowFire or Stew-
ole, have ready a French Roll cut very thin, and let it be ve

dry, put it to your Soop, let it ftew till Half is wafted, then put a
Piece of Butter as big as an Egg into a Sauce-pan, let it fimmer
till it has done making a Noile, fhake in two Tea Spoonfuls of
Flour, ftirring it about, and an Onion; put intheTails of the Fifh,
give them a Shake round, put to them a Pint of good Gravy, let it -
boil four or five Minutes foftly, take out the Onion, and put to it a
Pint of the Soop, ftir it well together and pour it all together, and
let it fimmer very {oftly a Quarter of an Hour 5 fry a French Roll
very nice and Brown, and the twenty Craw-filh, pour your Soop
into the Difh, and lay the Roll in the Middle, and the Craw-fifh
round the Difh.

Fine Cooks boil a Brace of Carp and Tench, and may be a
Lobfter or two, and many more rich Things, to make a Craw-fith
Soop 3 but the above is full as good, and wants no Addition.

A good Gravy Soop.

TAK.E a Pound of Beef, a Pound of Veal, and a Pound of Mut-
ton cut and hacked all to Pieces, put it into two Gallons of
Water, with an old Cock beat to Pieces, a Piece of Carrot, the
Upper Cruft of a Penny Loaf toafted very crifp, a little Bundle of
Sweet Herbs, an Onion, a Tea Spoonful of Black Pepper and one
R ; cf
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of White Pepper, four or five Blades of Mace, and four Clovess
cover it, and let it ftew over a flow Fire till Half is wafted, then
ftrain it off and put it into a clean Sauce-pan, with two or three
large Spoonfuls of Rafpings clean fifted, Half an Ounce of Truffles
anf Morels, three or four Heads of Sellery wafhed very clean and
eut fmall, an Ox’s Palate, firft boiled tender and cut into Pieces, a
few Cocks-Combs, a few of the little Hearts of young Savoys;
cover it clofe, and let it fimmer very foftly over a flow Fire two
Hours ; then have ready a French Roll fry’d and a few Force; Meat
Balls fry’d, put them into your Difh and pour in your Soop. You
may boil a Leg of Veal,and a Leg of Beef, and as many fineThings
as 1‘t,.r1|::.]=:|1 pleafe ; but I believe you will find this rich and high
enough.

You may leave out the Cocks-Combs, and Palates, Truffles, &'.
if you don’t like them, it will be a good Soop without them ; and
if you would have your Soop very clear, don’t put in the Rafpings.

Obferve, if it be a China Difh not to pour your Soop in boil-
ing-hot off the Fire, but fet it down Half a Minute, and put a
Ladleful in firft to warm the Difh, then put it in ; for if it be 2
Froft, the Bottom of your Difh will fly out. Vermicella 1s good
in it, an Ounce put in juft before you take it up, let it boil four
or five Minutes. : =

You may make this Soop of Beef, or Veal alone, juft as ‘you
;anc}i. A Leg of Beef wiilp do either without Veal, Mutton, or

owl, !

A Green Peas Soop.

AKE a fmall Knockle of Veal,about three or four Pounds, chop

+ itall toPieces, fet it on the Fire in fix Qﬁ@ﬂs of Water, a lirtle
Piece of lean Bacon, about Half an Ounce, fteeped in Vinegar an
Hour, four or five Blades of Mace, three or four Cloves, twel ve Pep-
per-corns of Black Pepper, twelve of White, a little Bundle of
Sweet Herbs and Parfley, a little Piece of Upper Cruft toafted
crifp, cover it clofe, and let it boil foftly over a flow Fire till Half
is wafted; then ftrain it off, and put to it a Pint of Green Peas and
a Lettuce cut {fmall, four Heads of Sellery cut very fmall, and
wafhed clean: Cover it clofe, and let it ftew very foftly over a
flow Fire two Hours 3 in the mean time boil a Pint of old Peasina
Pint of Water very tender, and ftrain them well through a coarfe
- Hair-fieve and all the Pulp, then pour it into the Soop, and let it
boil tngather. Seafon with Salt to your Palate, but not too much.
Fry a Frenck Roll crifp, put it into your Difh, and pour yout

Soop in,  Be fure there be full two Quarts,

Mutton
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Mutton Gravy will do, if you have no Veal ; or a Shin of Beef
<hopped to Pieces. A few Alfparagus-Tops are very good 1n it, -

A White Peas Soop.

_ TAKE about three Pounds of thick Flank of Beef, or any lean
Part of the Leg chopped to Pieces ; fet it on the Fire in three
Gallons of Water, about Half a Pound of Bacon, a {mall Bundle of
Sweet Herbs, a good deal of dried Mint, gnd thirty or forty Corns
of Pepper ; take a Bunch of Sellery, wafh it very clean, put in the
Green Tops, and a Quart of Split-Peas, cover it clofe and let it boil
till two Parts 1s wafted ; then ftrain it off, and put it into a clean
Sauce-pan, five or fix Heads of Sellery cut {mall and wafhed clean,
cover it clofe and let it boil till there is about three Quarts ; then
cut fome fat and lean Bacon in Dice, fome Bread in Dice, and fry
- them juft crifp; throw them into your Difh, feafon your Soop
with Salr and pour it into your Difh, rub a little dried Mint over
it, and fend it to Table. 21’4::-1.1 may add Force - Meat Balls fry’d,
Cocks-Combs boiled in it, and an Ox’s Palate ftewed tender and
cut fmall. Stewed Spinach well drained, and laid round the Difh

is very pretty,
Another Way to make it.

WHEN you boil a Leg of Pork, or a good Piece of Beef, fave

the Liquor. When it iscold take off the Fat, the next Day
. boil a Leg O?Mutmn, {ave the Liquor, and when it is cold take
off the Far, fet it on the Fire, with two Quarts of Peas. Let them
boil till they are tender, then put in the Pork or Beef Liquor,
with the Ingredients as above, and let it boil till it is as thick as
youwould have it, allowing for the boiling again then ftrain it
_ off, and add the Ingredients as above. You may make your Soop of
Veal or Mutton Gravy if you pleafe, that is according to your Faacy.

A Chefout Soop.

AKE Halfa Hundred of Chefnuts, pick them, put them in an
earthen Pan, and fet them in the Oven Half an Hour ; or roaft
them gently over a flow Fire, but take Cate they don’t burn ;
then peel them, and fet them to ftew in a Quart of good Beef,
Veal, or Mutton Broth, till they are quite tender. In the mean
Time, take a Piece or Slice of Ham, or Bacon, a Pound of Veal,
a Pigeon beat to Pieces, a Bundle of Sweet Herbs, an (3nion, a lit-
tle Pepper and Mace, and a Piece of Carrot 5 lay the Bacon at the
Bottorn of a Stew-pan, and lay the Meat and Ingredients at Top.
Set it over a-flow Fire till it begins to ftick to the Pan, then s
& o G
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in 2 Cruft of Bread, and pour in two %arts of Broth. Let it boil
{oftly till one Third is wafted ; then rain it off, and add to 1t
¢he Chefnuts. Seafon it with Salt, and let it boil till it 1s well
tafted, ftew two Pigeons in it, and a fry’d French Roll crifp; lag
the Roll in the Middle of the Difh, and the Pigeons on eac
Side; pour in the Soop, and fend it away hot.

A i"”?'e'ﬁ:b(?ook will beat a Pheafant and a Brace of Partridges to
Pieces, and put to it. Garnifh your Difh with hot Chetnuts.

To make Mutton Broth.

AKE a Neck of Mutton about fix Pounds, cut it in two, boil
the Scraig in a Gallon of Water, skim it well, then put ina
little Bundle of Sweet Herbs, an Onion, and a good Cruft o Bread.
Let it boil an Hour, then put in the other Part of the Mutton, a
Turnip or two, fome dried Marigolds, a few Chives chopped fine,
2 little Parfley chopped {mall ; put thefe in about a Quarter of an
~ Hour before your Broth is enough. Seafon it with Salt; or you
may put in a Quarter of a Pmmg of Barley or Rice at firft. Some
love 1t thickened with Oatmeal, and fome with Bread ; and fome
love it {feafon’d with Mace, inftead of Sweet Herbs and Onion.
All this is Fancy, and different Palates, If you boil Turnips for
Sauce, don’t boil all in the Pot, it makes the Broth too ftreng for
them, but boil them 1n a Sauce-pan. .

Beef Broth.

TAKE a Leg of Beef, crack the Bone in two or three Patts,
- wafh it clean, put it into a Pot with a Gallon of Water,
skim it well, then put in two or three Blades of Mace, a little
Bundle of Parfley, and a good Cruft of Bread. Let it boil till
the Beef is quite tender, and the Sinews. Toaft {ome Bread and

:]'.11: ].'SE::{;‘PI;:E’ and lay in your Difh ; lay in the Meat, and pour

To make Scotch Barley Broth.

AKE a Leg of Beef, chop it all to Pieces, boil it in three Gal-

+  lons of Water, with a Piece of Carrot and a Cruft of Bread,
till it is Half beiled away 5 then ftrain it off, and put it into the
Pot again, with Half a Pound of Barley, four or five Heads of Sel-
Jery waflied clean and cut {mall, a large Onion, a Bundle of Sweet
Herbs, a little Parfley chopped {mall, and a few Marigolds. Let
this boil an Hour, Take a Cock or large Fowl, clean picked and
waﬂ:f_d,jand put into the Pot; boil it till the Broth 1s quite good,
then fealon with Sale, and fend it to Tatle, with the Fowl in
the
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the Middle. This Broth is very good without the Fowl. Take
out the Onion and Sweet Herbs, before you fend it to T'able.
Some make this Broth with a Sheep’s Head, inftead of a Leg of
Beef, and it is very good 3 but you muft chop the Head all to Pieces.
"The thick Flank, about fix Pounds to fix &Jarts of Water, makes
good Broth ; but then put the Barley in with the Meat, firflt skim
it well, boil it an Hour very foftly, then put in the above In-
gredients, with Turnips, and Carrots clean fcraped and pared, and
cut in little Pieces. Boil all together {oftly, till the Broth is very
ood; then feafon it with Salt, and fend it to Table, with the
Beef in the Middle, Turnips and Carrots round, and pour the Broth
over all.

7o make Hodge-Podge.

TAK.E a Piece of Beef, Fat and Lean together about a Pound, 2
Pound of Veal, a Pound of Scraig of Mutton, cut all into lit-
tle Pieces, fer it on the Fire, with two Quarts of Water, an Ounce
of Barley, an Onion, a little Bundle of Sweet Herbs, three or fosr
Heads of Sellery wafhed clean and cut {fmall, a little Mace, two
ot three Cloves, fomeWhole Pepper, tied all in a Muflin Rag, and
put to the Meat three Turnips pared and cut in two, a large Car-
rot {craped clean and cut in fix Pieces, a little Lettuce cat {mall,
put all in the Pot and cover it clofe. Let it ftew very foftly over
a flow Fire five or fix Hours ; take out the Spice, Sweet Herbs
~and Onion, and pour all into a Soop-difh, an fend it to Table ;

Geft feafon it with Salt. Half a Pint of Green Peas, when it is the
Seafon for them, is very good. If you let this boil fait, it will
wafte too much; therefore you cannot do it too flow, if it does
but fimmer. All other Stews you have ia the foregoing Chapter ;
and Soops in the Chapter of Lenz.

To make Pocket Soop.

AKE a Leg of Veal, firip off all the Skin and Fat, then take

all the mufcular or flefhy Parts clean from the Bones. Boil
this Flefh in three or four Gallons of Water till it comes to a
ftrong Jelly, and that the Meat is good for nothing. Be fure to
keep the Pot clofe covered, and not do too faft 5 take a little out in
a Spoon now and then, and when you find it is a good rich Jelly,
ftrain it through a Sieve into a clean earthen Pan. When it Is
cold, take off all the Skim and Fat from the Top, then provide a
large deep Stew-pan with Water boiling over a Stove, then take
fome deep China-Cups, or well-glazed Earthen-Ware, and fill

thefe Cups with the Jelly, which you muft take clear from the
' Settling
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Settling at the Bottom, and fet them in the Stew-pan. of Water. -
Take great Care none of the Water gets into the Culx ;. 1f 1t does,
it will {poil it. Keep the Water boiling gently al the Time till
the Jelly becomes as thick as Glew, take them out and let them
ftand to cool, and then turn the Glew out into fome new coarfe
Flannel, which draws out all the Moifture ; turn them in fix or
eight Hours on frefh Flannel, and {o do till they are quite dry.
Keep it in a dry warm Place, and in a little T'ime it will be like a
dry hard Piece of Glew, which you may carry in your Pocket-
without getting any Harm., The beit Wa%gs to put it into little
T in Boxes. Wﬁen you ufe it, boil about a Pint of Water, and pour
it on a Piece of Glew about as big as a {mall Walnut, ftirring it
all the Time till it is melted. Seafon with Salt to your Palate ;
and if you chufe any Herbs, or Spice, boil them in the Water
firft, ang then pour the Water over the Glew.

To make Portable Soop. -

Tﬁ.KE two Legs of Beéf, about fifty Pounds Weight, take off
all the Skin and Fart as well as you can, then take all the Meat
and Sinews clean from the Bones, which Meat put into a large Pot,
and put to it eight or nine Gallons of foft Water; firft make 1t
boil, then put in twelve Anchovies, an Qunce of Mace,. a Quarter

of an Ounce of Cloves, an Qunce of Whole Pepper, Black and
White together, fix large Onions peeled and cut in two, a litdle
Bundle of Thyme, Sweet-Majoram and Winter-Savoury, the dry
bard Cruft of a Twopenny Loaf, ftir it all together and cover it
clofe, lay aWeight on the Cover to keep it clofe down, and let 1t
boil {foftly for eight or nine Hours, then uncover it, and ftir 1t to-
gether ; cover it clofe again, and let it boil tll it is a very rich
good Jelly, which you will know by taking a little out now and
then, and lettin%]i: cool. When you think 1t is a thick Jelly, take
it off, {train it through a coarfe Hair Bag, and prefs it hard ; then
ftrain it through a Hair Sieve into a large earthen Pan ; when it s
Juite cold, take off all the Skim and Fat, and take the fine Jelly
clear from the Settlings at Bottom, and then put the Jelly into a
large deep well-tinned Stew-pan. Set it over a Stove with a flow
Fire, kep ftirring it often, and take grear Care it neither fhicks to
the Pan, or burns, When you find the Jelly very ftiff and thick,
as 1t will be 1n Lumps about the Pan, take it out, and put it
into large deep China-cups, or well-glazed earthen Ware. Fill
the Pan two Thirds full with Water, and when the Water boils,
fet in your Cups. -Be fure no Water gets into the Cups, and keep
the Water boiling {oftly all the Time till you find the Jeﬂ{ 18
' ike
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like a ftiff Glew ; take out the Cups, and when they are cool, turn’
out the Glew into a coarfe new Flannel. Let it lay eight or nine
Hours, keeping it in a dry warm Place, and turn it on frefh Flan-
nel till it 1s quite dry, and the Glew will be quite hard ; pur it
into clean new Stone Pots, keep it clofe covered from Duft and
Dirt, in a dry Place, and where no Damp can come to ir.

When you ufe it, pour boiling Water on it, and ftir it all the
Time till it is melted. Seafon it with Salt to your Palate. A Piece
as big as a large Walnut will make a Pint of Water very rich ; but
as to that you are to make it as good as you pleafe: If for Soop,
fry a Frenck Roll and lay in the Middle of the Difh, and when
the Glew is diffolved in the Water, give it a boil and pour it
nto a Difh. If you chufe it for Change, you may boil either Rice,
or Barley, Vermicelli, Sellery cut fmall, or Truffles or Morels ;
but let them be very tenderly boiled in the Water before you ftir
in the Glew, and then give it a boil all rogether. You may, when
you would have it very fine, add Force-Meat Balls, Cocks-Combs,
or a Palate boiled very tender, and cut into lirtle Bits ; but it will
be very rich and good without any of thefe Ingredients.

_If for Gravy, pour the boiling Water on to what Quantity you
think proper ; and when it is diffolved, add what Ingredients you
pleafe, as in other Sauces. This is only in the room of a rich
good Gravy. You may make your Sauce either weak or ftrong,
by adding more or lefs. |

Rales to be obferv'd in making Soops or Broths.

FIRST take great Care the Pots, or Sauce-pans, and Covers be

very clean and free from all Greafe and Sand, and that they be
well tinned, for fear of giving the Broths or Soops any braffy Tafte.
If you have Time to ftew as foftly as you can, it will both have
a finer Flavour, and the Meat will be the tenderer. But then ob-
férve, when lynu make Soops or Broth for prefent Ufe, if it is to
‘be done foftly, dont put much more Water than you intend to
have Soop or Broth 5 and if you have the Convenience of an earthen
Pan or Pipkin, and fet on Wood Embers till it boils, then skim
1t, and put in your Seafoning ; cover it clofe, and fet it on Em-
‘bers, o that it may do very {oftly for fome Time, and both the
‘Meat and Broths will be delicious. You muft obferve in all Broths
-and Soops, that one Thing does not tafte more than another; but
‘that the Tafte be equal, and it has a fine agreeable Relifh, ac-
cording to what you defign it for ; and you muft be fure, thali

a
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211 the Greens and Herbs you put in be cleaned, wafhed and
picked. -

o

CH AP Vil

Of P 'u'p'DENG 8.

An Oat Pudding fo bake.

F Oats decoticated take two Pounds, and of new Milk enough
to drown it, eight Qunces of Raifins of the Sun ftoned, an
equal Quantity of Currants neatly picked, 2 Pound of {weet Sewet
finely fhred, fix new-laid Eggs well beat ; feafon with Nutmeg, |
and beaten Ginger and Salr ; mix it all well together, it will
make a better Pudding than Rice,

7o make a Calf’s Foot Pudding.

TAKE of Calves Feet one Pound minced very fine, the Fat and
the Brown to be taken out, 2 Pound and a Halt of Sewet, pick
off all the Skin and fhred it fmall, fix Eggs, but Half the Whites,
beat them well, the Crumb of a Halfpenny Roll grated; a Pound
of Currants clean picked, and wafhed and rubbed in a Cloth,
Milk, as much as will moiften it with the Eggs, a Handful of
Flour, a little Salt, Nutmeg and Sugar, to fealon it to yourlafte.
Boil it nine Hours with your Meat ; when it is done, lay it in

our Difh, and rmr melted Butter over it. It is very good with

hite Wine and Sugar in the Butter. )

To make a Pith Pudding.

T AKE the Quantity of the Pith of an Ox, and let it lay all
; Night in Water to foak out the Blood 5 the next Morning ftrip
it out of the Skin, and beat it with the Back of a Spoon in Orange- |
Water till it is as fine as Pap ; then take three Pints of thick |
Cream, and boil in it two or three Blades of Mace, a Nutmeg
quartered, a Stick of Cinnamon ; then take Half 2 Pound of the
beft Jordan Almonds, blanched in cold Water, then beat them
with a little of the Cream, and as it dries put in more Cream,
and when they are all beaten, ftrain the Cream from them to the
Pith ; then take the Yolks of ten Eggs, the Whites of but twa,

beat

S i
e
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beat them very well, and put them to the Ingredients: Take a
Spoonful of grated Bread, or Naples Bifcuit, mingle all thefe to~
gether, with Half a Pound of fine Sugar, and the Marrow of four
large Bones, and a little Salt; fill them in a fmall Ox or Hog's |
Guts, or bake it in a Difh, with a Pufi-pafte under it and round
the Edges.

70 make a Marrow Pudding,

TAKE aQuart of Cream, and three Naples Bifcuits, a Nutmeg
grated, the Yolks of ten Eggs, the Whites of five well bear,
and Sugar to your T'afte ; mix all well together, and put a little Bit
of Butter in the Bottom of your Sauce-pan, then put in your Stuff
and fet it over the Fire, and ftir it till it is pretry thick, then pour
it into your Pan, with a Quarter of a Pound of Currants, that have
been pfumped in hot Water, ftir it together, and let it ftand all
Night, The next Day put fome fine Pafte and lay at the Bottom
of your Difh, and round the Edges ; when the Qven is rﬂadﬁ. our
in your Stuff, and lay long Pieces of Marrow on the Top. Halfan
Hour will bake it. You may ufe the Stuff when cold.

A boiled Sewet Pudding.

AKE a Quart of Milk, a Pound of Sewet fhred {mall, four

Eggs, two Spoonfuls of beaten Gl%&r, or one of beaten Pep-
per, a Tea Spoonful of Salt; mix the Eggs and Flour with a Pint
“of the Milk very thick, and the Seafoning mix in the reft of the
Milk and the Sewet. Let your Batter be pretty thick, and boil it
two Hours.

A bosled Plumb Pudding.

TAKE a Pound of Sewet cut in little Pieces, not too fine, a
Pound of Currants and a Pound of Raifins ftoned, eight Eggs,
Half the Whites, the Crumb of a Penny-Loaf grated ﬁne,Hal%‘a
Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salk,
a Pound of Flour, a Pint of Milk ; beat the Eggs firft, then Half
the Milk, beat them together, and by Degrees ftir in the Flour and
Bread together, then the Sewet, Spice amtFruit, and as muchMilk
as will mix it all well together very thick. Boil it five Hours,

A Yorkfhire Pudding,

AKE a Oﬁl‘nrt of Milk, four Eggs, and a little Salt, make it
. u};. into a thick Batter with Flour, like a Pancake Batter. You
muft have a good Piece of Meat at the Fire, take a Stew-pan and

put
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put fome Dripping in, fet it on the Fire; when it boi?s.a pour in your

Pudding ; let it bake on the Fire till you think it is nigh enough,
then turn a Plate upfide-down in the Dripping-pan, that the Drip-
ping may not be blacked ; fet your Stew-pan en it under your

Meat, and let the Dripping drop on the Pudding, and the Heat of -

the Fire come to it, to make it of a fine Brown. When your Meat

15 done and {ent to Table, drain all the Fat from your Pudding,

and fet it on the Fire again to dry a little; then flide it as dry as

you can into a Difh, melt fome g

ek in the Middle of the Pudding. It is an exceeding gcod Pud-
ding ; the Gravy of the Meat cats well with 1,

_ A Steak Pudding,

h_ AKE a good Cruft, with Sewet fhred fine with Flour, and
- mix it up with cold Water. Seafon it with a little Salt, and
make a pretty {tiff Cruft, about two Pounds of Sewet, to a Quarter
of a Peck of Flour. Let your Steaks be either Beef or Mutton,
well feafon’d with Pepper and Salt, make it up as you do an Ap-
ple-pudding, tie it in a Cloth, and put it into the Water boiling.
i€ it be a large Pudding, it will take five Hours ; if a fmall one,

three Hours. This is the beft Cruft for an Apple-pudding.
. Pigeons eat well this Way. . .

A Vermicella Pudding, wwith Marrow.

FIRST malke your Vermicella ; take the Yolks of two Eggs, and
 nux 1t up with Juft as much Flour as will make it to a fiff
Pafte, roll it out as thin as a Wafer, let it lye to dry till you can
toll 1t up clofe without breaking, then with a fharp K.ni?; cut it

very thin, beginning at the little Fad. Have ready fome Water
botiing, into which throw the V ; :
two at moll, then throw it into a Sieve,
Marrow, lay 2 Laver of Marrow,
fo on till all is'laid in the Difh.
up very well together, take ten Egps, beat them and mix them
with the other, grate the Crumb of a Penny- Loaf, and mix with it
a Gill of SE*:](: Brandy, or a little Rofe Water, 2 Tea Spoonful of
Salt, a fmall Nutmeg arared, 4 lictle grated Lemon-peel, two large

Blades 6F Mace wel_i} ried and beat fine, Halfa Pound of Currants
icked, Half a Pound of Raifins ftoned, mix all

clean wafhed and
inh-'eeren to your Palate ; lay a good thin Cruft

well together, an
at the Bortom and Sides of the Diih, pour in the In redients, and
Oven not too hot. You mayeither

bake it an Hour and a Half in an
put Marrow or Becf Sewet flired fine, or 4 Pound of Butter, which
| you

have ready a Pound of"
and a Layer of Vermicella, and
When 1t is a little cool, beat it

utter, and pour into a Cup, and

ermicella ; let it boil a Minute,or.

|
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vou pleafe. When it comes out of the Oven, ftrew fome fine Sugar
over it, and fend it to Table. You may leave out the Fruit if you
pleafe, and you may for Change add Half an Ounce of Citron,and
Half an Ounce of candied Orange-peel fhred fine. - :

- Sewet Dumplings.

T AKE a Pint of Milk, four Eggs, a Pound of Sewet, and a
Pound of Currants, two Tea Spoonfuls of Salt, three of Gin-
ger; firfl take Half the Milk, and mix it like a thick Batter, then
ut the Eggs, and the Salt and Ginger, then the reft of the Milk
y De%rees, with the Sewet and Currants, and Flour to make it
ike a light Palte. When the Water boils, make them in Rolls‘as
big as a large Turkey’s Egg; with a little Flour; then flar them,
and throw rﬁw,m into boiling Water, Move them foftly, that they
don’t ftick together, keep the Water boiling all the Time, and
Half an Hour will boil them. . 76

An Oxford Pudding.

A Quarter of a Pound of Bifcuit grared, a Quarter of a Pound of
Currants clean wafhed and picked, a Quarter of a Pound of
Sewet fhred fmall, Half a large Spoontul of Powder-fugar, a very
- litele Salt, and fome grated Nutmeg; mix all well together, then
take two Yolks of Eggs, and make 1t up in Balls as big as a Tur-
key'sEgg. Fry them io frefh Butter of a fine light Browa ; for
Sauce have melted Burter and Sugar, with a little Sack or White
Wine. You muft mind to keep the Pan fhaking about, that they
may be all of a fine light Brown. .
All other Puddings you have in the Zent Chapter.

- Rales to be obferved in making Puddings, &e.

IN' boiled Puddings, take great Care the Bag or Cloth be very

cléan, and not {oapy, and dipped in hot Warer, and then well
floured. If a Bread-pudding, tie it loofe ; if a Batter-pudding,
tie it clofe, and be fure the Water boils when you put the Pudding
in, and you fhould move your Puddings in the Pot now and then,
for fear they ftick,. When you make a Batter-pudding, firft mix
the Flour well with a little Milk, then put in the Ingredients by
Degrees,and it will be {imooth and not have Lumps but for aplain
Batter-pudding, the beft Way is to ftrain it through a coarfe Hair
Sieve, that it may neither have Lumps, nor the Treadles of the
Eggs: And all other Puddings, ftrain the Eggs when they are

beat. If you boil them in Wooden Bowls, or China Difhes, buttler
Sz the
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the Infide before you put in your Batter; and all baked Puddings,
butter the Pan or Diih,‘befyﬂre the Pudding is put in.

R

C H-AP VI

Of Piks.

70 make a very fine Sweet Lamb or Veal Pye,

SE&SON your Lamb with Salt, Pepper, Cloves, Mace and
Nutmeg, all beat fine, to your Palate. Cut your Lamb or
Veal into little Pieces, make a good Puff-pafte Cruft, lay it into
your Difh, then lay in your Meat, ftrew on it {ome ftoned Raifins
and Currants clean wafhed, and fome Sogar ; then lay on it fome
Forced-Meat Balls made {weet, and in the Summer fome Arti-
choke-Bottoms boiled, and {calded Grapes in the Winter. Boil
Spanifb Potatoes cut in Pieces, candied Citron. candied Orange
and Lemon-peel, and three or four Blades of Mace ; put Butter on
the Top, clofe up your Pye, and bake it. Have ready againft it -
comes out of the Oven, a Caudie made thus: Take a Pint of White
Wine, and mix in the Yolks of three Eggs, ftir it well together
over the Fire, one Way, all the Time till it is thick 5 then take
it off, ftir in Sugar enough to {weeten it, and fqueeze in the

Juice of a Lemon 5 pour it hot into your Pye, and clofe it up
again. Send 1t hot to Table.

To make a pretty Sweet Lamb or Veal Pye.

FIRST make a good Cruft, butter the Difh, and lay in your
Bottom and Side-cruft ; then cut your Meat into fmall Pieces 5
{eafon with a very little Salt, fome Mace and Nutmeg beat fine,
and ftrewed over; then lay a Layer of Meat, and ftrew according
to your Fancy, fome Currants clean wafhed and picked, and a few
Raifins ftoned, all over the Meat ; lay another Layer of Meat, put
a lirtle Butter at the Top, and a little Water juft enough to bake
it and no more. Have ready againft it comes out of the Oven, a
White Wine Caudle made very fweet, and fend it to Table hot.

A favoury Veal Pye,

AKE a Breaft of Veal, cut it into Pieces, feafon it with Pep-
per and Salt, lay it all into your Cruft, koil fix or eight Eggs
hard, take only the Yolks, put them into the Pye here and therey

fill
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§l! your Difh almoft full of Water, puton the Lid, and bake

it well,

To make a favoury Lamb er Veal Pye.

MAI{E a good Puff-pafte Cruft, cut your Meat into Pieces, fealon

it to your Palate with Pepper, Salt, Mace, Cloves, and Nut-
meg finely beat 5 lay it into your Cruft with a few Lambftones and
Sweetbreads feafoned as your Meat, alfo fome Oyfters and Force-
Meat Balls, hard Yalks of Eggs, and the Tops of Afparagus two
Inches long, firft boiled Green ; put Butter all over the y:‘sutm
the Lid and fet it in a quick Oven an Hour and a Half, and then
have ready the Liauﬂr, made thus: Take a Pint of Gravy, the
Oyfter Liquor, a Gill of Red Wine, and a little grated Nutmeg :
Mix all together with the Yolks of two or three Eggs beat, and
keep it ftirring all one Way all the Time. When it boils, pour
it into your Pye ; put on the Lid again. Send it hot to Table.
You muft make Liquor according to your Pye. -

70 make a Calf’s Foot Pye.

FI RST, fet four Calves Feet on in a Sauce-pan in three Qu&*t:
of Water, with three or four Blades of Mace; let them boil
{oftly t1ll there is about a Pint and a Half, then take out your Feet,
ftrain the Liquor, and make a good Cruft; cover your Difh, then
ick off the Flefh from the Bones, lay Half in the Difh, - ftrew
alf a Pound of Currants clean wafhu:tf and picked over, and Half
a Pound of Raifins ftoned ; lay on the reft of the Meat, then skim
the Liquor, fieeten it to the Palate, and put in Half a Pint of
White Wine; pour it into the Difh, put on your Lid, and bake
it an Hour and a Half.

70 make an Olive Pye.

MA KE your Cruft ready, then take the thin Collops of the
beft End of a Leg of Veal, as many as you think will fill

your Pye. Hack them with the Back of a Knife, and feafon
them with Salt, Pepper, Cloves and Mace ; wath over your Col-
lops with a Bunch of Feathers dipped in Eggs, and have in Rea-
dinefs a good Handful of Sweet Herbs ﬂlreg {imall, The Herbs
muft be Thyme, Parfley and Spinach, the Yolks of eight hard
Eggs minced, and a few Oyfters parboiled and chopped, fome
Beef Sewet fhred very fine ; mix thefe together, and ftrew them
over your Collops, then fprinkle a little Orange-flower Water over
them, and roll the Col ops up very clofe, and lay them in yout
Pye, ftrewing the Seafoning over that is left, put Butter on the
Top,
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Top, and clofe to your Pye. When it comes out of the Oven, have
ready fome Gravy hot, and pour into your Pye, one Anchovy
diHe':ﬁved in the Gv'_ravjr, émur it in boiling hot. ' You may put in
Artichoke-Bottoms and Chefnues, if you pleale.  You may leave
out the Orange-flower Water, it-you don’t like,it. - ) #

e psaodid st o 30 Sedon. 4k Ege Pya. :
;’BOIL‘ welve Eggs bard, and fhred’ them with one Pound of
~? Beef Sewet, or Marrow fhred fine. Seafon them witha lirtle
Cinnamon and Nutmeg beat fine, one Pound of Currants clean
wafhed and picked, two or three Spoonfulsof Cream, and a little
Sack/and Rofe Water mixt all together, and fill the Pye. When
4t is baked, ftir in Half 2 Pound of frefh Birter; and the Juice 'of

aLemon. 4 : g Al

s | - To make a Mutton Pye. _

TﬂKE a Loin of Mutton, take off the Skin and Fat of the Ii-
fide, cut it into Steaks ; feafon it well with Pepper ‘and Salt

to your Palate. Lay 1t into your Cruft, fill it, pour in as much

Water as will almoft fill the Difh ; then put on the Cruft, and

bake it well. . ; 1

o A Beef Steak Pye. . |
T AKE fine Rump Steaks, beat them with a Rolling-pin, then

-{eafon them with Pepper and Salt, according to your Palate.
- Makea good Cruft, lay 1n your Steaks, £ill your Difh, then pour

in as much Water as will Half fill the Difh. Put on the Cruft,
and bake it well. ik -

A Ham Pye.

T.P;K.E fome cold boiled Ham, and {lice it about Half un Inch
= thick, make a gaod Cruft, and thick, over the Difh, and lay
a Layer of Ham, fhake a little Pepper over it, then take a large
'f_uungpanl clean picked, gutted, wafhed and finged ; put a
ittle EP rand 8alt in the Belly, and rub a very little Salt on
the Outfide ; 11:'{ the Fowl on the Ham, boil fome Eggs hard, put
1n the Yolks and cover all with Ham, then fhake fome Pepper on
the Ham, and put on the Top-cruft. Bake it well, have ready when
1t comes out of the Oven fome very rich Beef Gravy, emough to
fill the Pye ; lay on the Cruft again, and fend it to Table hot. A
frefh Ham will not be {o tender ; fo that I always boil my Ham
one Day and bring it to Table, and the next Day make a Pye of
: it,
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it. It does better than an unboiled Ham If you - put two large
Fowls in they will make a fine Pye; but thatis according to your
Company, more or lefs. The larger the Pye, the finer the Meat eats.
The Cruft muft be the fame you make for a Venifon-pafty. You
fhould pour a little ftrong Gravy into the Pye when you make jt,
ruft to bake the Meat, and then Il it up when it comes out of the
Oven. Boil fome Truffles and Morels and put into the Pye, which’
ts 2 great Additton, and fome frefh Mufhrooms, or dried ones.

1o make a Pigeon Pye,

MAHE a Puff- pafte Cruft, cover your Difh, let your Pigeons be

very nicely picked and cleaned, feafon them with Pepper and
Salt, and puta mood Picce of fine frefh Butter with Pepper and
Salt in their Belles lay them in your Pan, the Necks, Gizzards,
Lavers, Pinions and Hearts lay between, with the Yolk of a hard
Egg and a Beef Steak in the Middle ; put as much Water as will
almoft fill the Difh, lay on the Top-cruft, and bake it well. This
is the beft Way to make a Pigeon Pye; but the French fill the
Pigeons with a very high Force-Meat, and lay Force-Meat Balls
round the Infide, with Afparagus - Tops, Artichoke - Bottoms,
Mufhrooms, Truffles and Morels, and ieafon high ; but that is
according to different Palates, -

7o make a Gibblet Pye.

T AKE two Pair of Gibblets nicely cleancd, put all but the-

Livers into a Sauce-pan, with two Quarts of Water, twenty
Corns of Whole Pepper, three Blades of Mace, a Bundle of Sweet:
Herbs, and a large Onion 3 cover them clofe, and let them {tew
ve:-s foftly till they are quite tender, then have a good Cruft
ready, cover your ith, lay a fine Rump Steak ar the Bottom,
feafon’d with Pepper and Salt; then lay in your Gibblets with
the Livers; and ftrain the Liquor they were ftewed in, Seafon it

with Salt, and pour into your Pye; put on thg Lid, and bake it
an Hour and a Half, . ; ;

ARy, To make a4 Duck Pye.
MAKE a Puff-pafte Cruft, take two Ducks, feald them aand

make them very clean, cut off ths Feet, the Pinions, the
Neck and Head, all clean picked and fcalded, with the Gizzards,
Livers and Hearts; pick out all the Fat of the Infide, lay a Cruft
all over the Difh, feafon the Ducks with Pepper and Salt, Infide
and out, lay them in your Difly, and the Gibblets at each End
L3 fealongd 5
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feafoned ; R\It so as much Water as will almoft fill the Pye, lay
on the Cruft, and bake it, but not too much.

To make a Chicken Pye.

MAIE a Pu&'—paﬁe:Cruﬂ, take two young Chickens, cut them to
Pieces, fezfon them with Pepper and Salt, a lirtle beaten
Mace, lay a Force-Meat made thus round the Side of the Difh:
T'ake Half 2 Pound of Veal, Half a Pound of Sewer, beat them
quite fine in a Marble Mortar, with as many Crumbs of Bread 5
feafbn it with a very little Pepper and Salt, an Anchovy with the
Liquor, cut the Anchovy to Pieces, a little Lemon-peel cut very
fine and fhred fmall, a very little Thyme, mix all together with
¢he Yolk of an Egg, make fome into round Balls about twelve, the
reft lay round t‘.h%ilh. Lay in one Chicken over the Bottom of
the Difh, take two Sweetbreads, cut them into five or fix Pieces,
Lay them all over, feafon them with Pepper and Salt, ftrew over
them Half an Qunce of Truffles and Mnrelg, two or three Artichoke-
Bottoms cut to Pieces, a few Cocks-Combs, if you have them, a
Palate boiled tender and cut to Pieces ; then lay on the other Part
of the Chickenﬁut Half a Pint of Water in, and cover the Pye.
Bake it well, and when it comes out of the Oven, fill it with good
Gravy, lay on the Cruft, and fend it to Table. -

To make a Chefhire Pork Pye.

TA]_[E a Loin of Pork, skin it, cut it into Steaks, feafon it
with Salt, Nutmeg, and Pepper ; make a good Cruft, lay a
Layer of Pork, then a large Layer of Pippins pared and cored, a
little Sugar, enough to iweeten the Pye, then another Layer of
Pork ; put in Half a Pint of White Wine, lay fome Butter on the

Top, and clofe your Pye. If Pie be » .
PinI:,crf White Wine. ye. If your Pye be large, it will rakea

To make s Devonfhire Squab Pye.

AKE a good Cruft, cover the Difh all over, put at the Bot-

tom a Layer of fliced Pippins, ftrew over thelr’nu fome Sugar,

then a Layer of Mutton-Steaks cut from the Loin, well feafoned

with Pepper and Salt, then another Layer of Pippins; peel fome

?nltﬂo;urm;;_l Iﬁlca them hthml; laya Langer all over the Apples, then
e utton, then Pippins and Oni 1 1

Water, fo clofe your Pye au]:;l}bake it, pdiadnl S

o
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To make an Ox Cheek Pye.

FI RST bake your Ox Cheek as at other Times, but not too
much, put it in the Oven over Night and then it will be ready
the text Day ; make a fine Puff-pafte Cruft, and let your Side and
Top Cruft be thick 5 let your Difh be deep to hold a good deal of
Gravy, cover your Difh with Cruft, then cut off all the Flefh,
Kernels and Fat of the Head, with the Palate cat in Pieces, cut
the Meat into little Pieces as you do for a Hafh, lay in the Mear,
take an Qunce of Trufles and Morels and throw them over the
Meat, the Yolks of fix Eggs boiled hard, a Gill of pickled Mufh-
rooms, or frefh ones is better, if you have them ; putina good
many Force-Meat Balls, a few Artichoke-Bottoms and An{'garagus-
"Tops, if you have any. Seafon your Pye with Pepper 2 Salt to
your Palate, and fill the Pye with the Gravy it was baked in. If the
Head be righty feafoned when it comes out of the Oven, it will
want very little more ; put on the Lid, and bake it. When the
Cruft is done, your Pye will be enough.

70 make a Shropfhire Pye.
FI R ST make a good Puff}taﬂ:e Cruft, then cut two Rab-

bits to Pieces, with two Pounds of fat Pork cut in little Pieces ;
feafon both with Pepper and Salt to your liking, then cover your
Difh with Cruft, and Jay in your Rabbits. Mix the Pork with

. them, take the Livers of the Rabbits, parboil them, and beat

them in a Mortar, with as much fat Bacon, a little Sweet Herbs,
and fome Oyfters, if you have them. Seafon with Pepper,
Salt, and Nutmeg ; mix it up with the Yolk of an Egg, and
make it into Balls. Lay them here and there in your Pye,
{ome Artichoke-Bottoms cut in Dice, and Cocks- Combs, if you
have them; grate a fmall Nutmeg over the Meat, then pour in
Half a Pint of Red Wine, and Half a Pint of Water. Clofe
your Pye, and bake it an Hour and a Half in a quick Oven, but

not too fierce an Oven.

To make a Yorkfhire Chriftmas Pye. |

FIRST make a good Standing Cruft, let the Wall and Bottom
be very thick ; bone a Turkey, a Goote, a Fowl, a Pariridge,
and a Pigeon. Seafon them all very well, rake Half an Ounce of
Mace, Half an Ounce of Nutmegs, aQuarter of an Qunce of Cloves,
and Half an Ounce of Black Pepper, all beat fine together, two

farge Spoonfuls of Salt, and then mix them together. Open the
T Fowls
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Fowls all down the Back, and bone them ; firft the Pigeon, then
the Partridge, cover them, then the Fowl, then the Goole, ﬂﬂd
then the Turkey, which muft be large ; fealon them all well ﬁrfg,
and lay them in the Cruft, fo as it will look only like a whole
Turkey ; then have a Hare ready cafed, and wiped with a clean
Cloth.” Cu it to Pieces ; that is, jointed ; fealon 1t, and lay 1t as
clofe as you can on one Side ; on the other Side Woodcocks, more
Gamel and what Snrt ﬂf Wi:{d Fowl you can gﬂt. Sealon tl:lﬂm
well, and lay them clofe ; put at leait four Pounds of Butter into
the Pye, then lay on your Lid, which muit be a very thick one,
and let it be well baked. It muft have a very hot Oven, and
will take at leaft four Hours. k

“This Cruft will take a Bufhel of Flour. In this Chaprer you
will fee how to make it. Thele Pies are often fent to London 1n
a Box as Prefents, therefore the Walls muft be well buil.

70 make a Goofe Pye.

HALF a Peck of Flour will make the Walls of a Goofe-pye,

made as in the Receipts for Cruft. Raife your Cruft juft big
enough to hold a large Goofe ; firft have a pickled dried Tongue
boiled render enou E to peel, cut off the Root, bone a Goofe and
a large Fowl ; take Half a Quarter of an Ounce of Mage beat fine,
a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of
Salt; mix all together, feafon your Fowl and Goofe with it, then

. lay the Fow! in the Goofe, and the Tongue in the Fowl, and the
Goofe in the fame Form as if whole. Put Halfa Pound of Butter
.on the Top, and lay on the Lid. This Pye is delicious, either hot
or cold, and will keep a great while. A Slice of this Pye cut
down a-crofs makes a pretty little Side-difh for Supper. '

To make o Venifon Pafty.

AKE a Neck and Breaft of Venifon, bone it, feafon it with

Pepper and Sale accm—ding to your Palate. Cut the. Breaft in
two or three Pieces ; but don’t cut the Fat of the Neck if you can
help it. . Lay in the Breaft and Neck-end firft, and the beft End
_of the Neck on the Top, that the Fat may be whole ; make a
good rich Puff-pafte Cruft, let it be very thick on the Sides, a
good Bottom Cruft, and a thick Top; cover the Difh, then lay
in your Venifon, put in Half a Pound of Butter, about a Quarter
of a Pint of Water, clofe your Pafty, and let it be baked two
Hours in a very quick Oven. In the meanTime fet on the Bones
of the Venifon in two Quarts of Water, with two or three Blades
of Mace, an Onion, a little Piece of Cruft baked crifp and brown,

a little
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a little whole Pepper; cover it clofe, and let it boil foftly over a
flow Fire till above Half is wafted, then ftrain it off. When the
Pafty comes out of the Oven, lift up the Lid, and pour in the
Gravy. : -

Wﬂen your Venifon is not fat enough, take the Fat of a Loin
of Mutton, fteeped in a little rap Vinegar and Red Wine twenty-
four Hours, then lay it on the Top of tﬁg Venifon, and clofe your
Pafty. It is a wrong Notion of fome People, to think Venifon
cannot be baked enough, and will firlt bake it in a falfe Cruft,
and then bake it in the Pafty ; by thisTime the fine Flavour of the
Venifon is gone. No, if you want it to be very tender, wafh it in
warm Milk and Water, ds;v it in clean Cloths till it is very dry,
then rub it all over with Vinegar, and hang it in the Air. Keep
it as long as you think proper, it will keep thus a Fortnight
aood 3 but be {ure there be no Moiftnefs about it; if there is, you
muft diy it well and throw Ginger over it, and 1t will keep a
Jong Time. When you ufe it, juft dip it in lukewarm Water; and
dry it. Bake it in a quick Oven; iFit is a large Pafty, it will
take three Hours ; then your'Venifon will be tender, and have all
the fine Flavour. The Shoulder makes a pretty Pafty, boned and
made as above with the Mutton Fat. |

A Loin of Mutton makes a fine Pafty: Take a large fat Loin
of Mutton, let it hang four or five Days, then bone it, leaving the
Meat as whole as you can, lay the Meat twenty-four Hours in
Half a Pint of Red Wine, and Half a Pint of rap Vinegar, then
* take it out of the Pickle, and order it as youdo a %aﬂy, and boil

the Bones in the {ame Manner to ill the %aﬂy, when it comes out -
of the Oven.

To make a Calf’s Head Pye.

CLE&NSE your Head very well, and boil it till it is tender 5
then carefully take off the Fleth as whole as you can, take
out the Eyes and flice the Tongue ; make a good Puff-pafte Cruft,
cover the Difh, lay in your Meat, throw over it the Tongue, lay
the Eyes cut in two, at each Corner. Seafon it with a very little
Pepper and Salt, pour in Half a Pint of the Liquor it was boiled
in, lay a thin Top-cruft on, and bake it an Hour in a quick
Oven. In the mean Time boil the Bones of the Head in two
Quarts of the Liquor, with two or three Blades of Mace, Half a
uarter of an Ounce of whole Pepper, a large Onion, and aBundle
of Sweet Herbs, Let it boil tifl there 1s about a Pint, then
ftrain it off, and add two Spoonfuls of Catchup, three of Red

Wine, a Piece of Butter as big as a Walnut rolled in Flour, Half
6 Vi an
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an Ounce of Truffles and Morels. Seafon with Salt to your Palate.
Boil it, and have Half the Brains boiled with fome Sage ; beat
them, and twelve Leaves of Sage chopped fine ; ftir all mﬁether,
and give it a boil ; take the other Part of the Brains, and beat
them up with fome of the Sage chopped fine, a little Lemon-peel
minced fine, and Halfa fmall Nutmeg grated. Beat it up with
an Egg, and fry it in little Cakes of a fine light Brown, boil fix
Eggs hard, take only the Yolks; when your Pye comes out of the
Qven, take off the Lid, lay the Eggs and Cakes over it, and pour
the Sauce all over. Send it to Table hot without the Lid. This
1s a fine Difh ; you may put in it as many fine Things as you
pleafe, but it wants no more Addition. .

7o make & Tort.

FIRST make a fine Puff-pafte, cover your Difh with the Cruft,
make a good Force-Meat thus: Take a Pound of Veal, and a
Pound of Beef Sewer, cut them {mall, and beat them fine in a
Mortat.. Seafon it with a fmall Nutmeg grated, a little Lemon-
peel fhred fine, a few Sweet Herbs, not too much, a litrle Pepper
and Salt, juft enough to feafon it, the Crumb of a Penny-Loaf
rubbkd fine ; mix it up with the Yolk of an Egg, make one Third
into Balls, and the reft lay round the Sides of the Difh. Get two
fine large Veal Sweetbreads, cut each in four Pieces ; two Pair of
Lambftones, each cut in two, twelve Cock-Combs, Half an
Ounce of Truffles and Morels, four Artichoke-Bottoms cut each
1nto four Pieces, a few Afparagus-Tops, fome frefh Mufhrooms,
and fome Eick]ed; put all t(}gﬁther in your Difh. {1
Lay firlt your Sweetbreads, then the Artichoke- Bottoms, then
the Cocks-Combs, then the Truffles and Morels, then the Afpa-
ragus, then the Mufhrooms, and then the Force-Meat Balls. Sea-
fon the Sweetbreads with Pepper and Salt 5 fill your Pye with
Water, and put on the Cruft. Bake it two Houts. :

3 As t0 Fruit and Fith-pies, you have them in the Chapter for
ent.

70 make Mince Pies the befy Way.

AKE three Pounds of Sewet fhred very fine, and chopped as
fmall as pofiible, two Pounds of Raifins {toned, and cilr:;‘}pped

as fine as po ible, two Pounds of Currants nicely picked, wafhed,
rubbed, and dried at the Fire, Half a Hundred of fine Pippins,
pared, cored, and chopped {mall, Half a Pound of fine Sugar
unded fine, a Quarter of an Ounce of Mace, a Quarter ofgzn
unce of Cloves, two large Nutmegs, all beat fine 5 put all toge-

ther
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ther into a great Pan, and mix it well together with Half a Pint
of Brandy, and Half a Pint of Sack; put it down clofe in a Stone-

ot, and it will keep good four Months. When you make your
Eies, take a little Difh, fomething bigger than a Soop-plate, lay
a very thin Cruft all over it, lay a thin aner of Meat, and then a
thin iayer of Citron cut very thin, then a Layer of Mince Meat,
and a thin Layer of Orange-peel cut thin, over that a little Meat,
fqueeze Half the Juice of a fine Seville Orange or Lemon, and
pour in three Spoonfuls of Red Wine ; lay on your Cruft, and
bake it nicely. Thefe Pies eat finely cold. If you make them in
little Patties, mix your Meat and Sweet Meeats accordingly. If you
chufe Meat in your Pies, parboil a Neat’s Tongue, peel it, and
chop the Meat as fine as poffible, and mix with the reft ; ortwo
Pounds of the Infide of a g;.(ulnin of Beef boiled.

Tort de Moy.

Mf&KE Puff-pafte, and lay round your Difh, then a Layer of
Bifcuit, and a Layer of Butter and Marrow, and then a
Layer of all Sorts of Sweet Meats, or as many as you have, and {o
do till your Difh is full ; then boil a2 Quart of Cream, and thicken
it with four Eggs, and a Spoonful of Orange-flower Water,
Sweeten it with Sugar to your Palate, and pour over the reft.
Half an Hour will bake 1t.

7o make Orange or Lemon Tarts.

AKE fix large Lemons, and b them very well with Salt,
~and put them in Water for two Days, with a Handful of Sale
in it ; then change them into frefh Water every Day (without
Salt) for a Fortnight, then boil them for two or three Hours t1ll
they are tender, then cut them into Half Quarters, and then cut
them Three-corner-ways, as thin as you can : Take fix Pippins
Ear:ed, cored and quartered, and a Pint of fair Water. Let them
oil till the Pippins break ; put the Liquor to your Orange or
Lemon, and Half the Pulp of the Pippins well broken, and a Pound
of Sygar. Boil thefe together a Quarter of an Hour, then put it
in a Gallipot, and {queeze anOrange in it: If it be a Lemon Tart,
{queeze a Lemon ; two Spoonfuls is enough for a Tart. Your
Patty-pans muit be fmall and fhallow. Put fine Puff-pafte, and
very thin a little while will bake it, Juft as your Tarts are
going 1nto the Oven, with a Feather, or Brufh, do them over
with melted Burter, and then fift double-refined Sugar over them ;
and this is a pretty Iceing on ther.

Zo
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To make different Sorts of Tarts.

JE you bake in Tin-patties, butter them, and you muft put a littfe
% Cruft all over, becaufe of the taking them out 5 if 10 China, or
Glafs, no Cruft but the Top one. Lay fine Sugar at the Bottom,
then your Plumbs, Cherries, or any other Sert of Fruit, and Sugar

t Top; then put on your Lid, and bake them in a flack Oven.
idince Pies muft be baked in Tin-patties, becaufe of taking them
out, and Puff-pafte is beft for them. All {weet Tarts the beaten
Cruft is beft 5, but as you Fancy. You have the Receipt for the
Crufts in this Chapter. - Apple, Pear, Apricot, §¢. make thus :
Apples and Pears, pare them, cut them into Quarters, and core
them ; cur the Quarters acrofs again, fet them on in a Sauce-pan

~with juft as much Water as will barely cover them, let them fim-

mer on a flow Fire juft till the Fruit is tender ; put a good Piece
of Lemon-peel in the Water with the Fruit, then have your
Patties ready. Lay fine Sugar at Bottom, then your Fruit, and a
little Sugar at Top ; that you muft put in at your Difcretion. Pour
over each Tart a Tea Spoonful of Lemon-Juice, and three Tea
Spoonfuls of the Liquor they were boiled in 3 put on your Lid,
and bake them in a flack Oven. Apricots do the fame Way,
only don't ufe Lemon. i v

As to preferved Tarts, only lay in your preferved Fruit, and put
a very thin Cruft at Top, and let them be baked as little as poffible 5
but if you would make them nice, have a large Patty, the Size
you would have your Tart. Make your Sugar-Cruft, roll it as
thick as a Halfpenny ; then butter your Patties, and cover it
Shape your Upper-cruft on a hollow Thing on Purpofe, the Size
of your Patty, and mark it with a Marking-Iron for that Purpofe,
1n what Shape you pleafe, to be hollow and open 1o fee the Fruit
through ; then bake your Cruft in a very flack Oven, not to dif-
colour 1t, but to have it crifp. When the Cruft is cold, very care-
fully take it out, and fill it with what Fruit you pleafe, lay on
the Lid, and it is done; therefore if the Tart is not eat, your
Sweet Meat 1s not the worfe, and it looks genteel.

Pafte for Tarts.

ONE Pound of Flour, three Quarters of a Pound of Butter ; mix
up together, and beat well with a Rolling-pin.

Another Pafte for Tarts.

ALF a Pound of Butter, Half a Pound of Flour, and Half a

Pound of Sugar ; mix it well together, and beat it with a
Rolling-pin well, then roll it out thin,

Puff-
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Puff-Pafte.

AKEa Qazarrer of a Peck of Flour, rub fine Half a Pound of
Butter, a little Salt, make it up into a light Pafte with cold
Water, juft ftiff enough to work it well up ; then roll it out, and
{tick Pieces of Butter all over, and ftrew a little Flour ;3 roll it up,
and roll it out again ; and fo do nine or ten Times, till you have
rolled in a Pound and Half of Butter. This Cruft is moftly ufed
for all Sorts of Pies.

A good Cruft for Great Pies.

O a Peck of Flour the Yolk of three Eggs ; then boil fome

Water, and put in Half a Pound of try’d Sewet, and a Pound
and Half of Butter. Skim off the Butter and Sewet, and as much
of the Liquor as will make it a li ght good Cruft ; work it upwell,
and roll it out. : .

A -S:anding Cruft for Great Pies.

T AKE a Peck of Flour, and fix Pounds of Butter, boiled in a
i Gallon of Water, skim it off into the Flour, and as little of

the Liquor as you can ; work it well up into a Pafte, then pull 1t
10to Pieces till it is cold, then make it up in what Form you will
have it. This s fit for the Walls of 2 Goofe Pye.

A Cold Cruft,

TO three Pounds of Flour, rub in a Pound and a Half of Butter,
break in two Eggs, and make it up with cold Water,

A Dripping Cruft.
TAK E a Pound and Half of Beef-dripping, boil it in Water,
ftrain it, then let it ftand to be cold, anri take off the hard
Fat ; fceape it, boil it {o four or five Times ; then work it well up
into three Pounds of Flour, as fine as you can, and make it up
into Pafte with cold Water. It makes a very fine Cruft. |

A Cruft for Cuftards.

-TA K E Half a Pound of Flour, fix Ounces of Butter, the Yolks
of two Eggs, three Spoonfuls of Cream ; mix them together,

and let them {tand a Quarter of an Hour, thes work it up and
down, and roll it very thin, s

afte
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Pafte for Crackling Cruft.

B LANCH four Handfuls of Almonds, and throw them into
Water, then dry them in a Cloth, and pound them in 8 Mortac
very fine, with a little Orange-flower Water, and the White of 2n
Egg. When they are well pounded, ﬁaié them through a coarfe
Hair-fieve, to clear them from all the Lumps or Clods ; then
{pread it on a Difh till it is very pliable; let it ftand for awhile,
then roll out a Piece for the Under-cruft, and dry it in the Qven
on the Pye-pan, while other Paftry-works are makings as Knots,
Cyphers, &¢. for garnifhing your Pies.

CHAP IX

For @ Faft - Dinner; a Number of good Difbes,
awhich you may wmake #fe of for a Table ai
any other Time.

A Peas Soop.

BDIL a Quart of Split-peas in a Gallon of Water ;5 when they
are quite foft, put in Half a Red Herring, or two Anchovies,
a pood deal of whole Pepper, Black and White, two or three Blades
of Mace, four or five Cloves, a Bundle of Sweet Herbs, a large
Onion, and the green Tops of a Bunch of Sellery, a good Bundle
of dried Mint, cover them clofe, and let them boil foftly till
there is about two Quarts ; then ftrain it off, and have ready the
white Part of the Sellery wafhed clean, and cut fmall, and ftewed
tender in a Quart of Water, fome S inach picked and wafhed
clean, put to the Sellery ; let them itew till the Water is quite
wafted, and put it to your Soop. |
Take a French Roll, take out the Crumb, fry the Cruft brown
in a little frefh Butter, take fome Spinach, ftew it in a little But-
ter, after it is boiled, and fill the Roll ; take the Crumb, cut it to
Picces, beat it in a Mortar with a raw Egg, a little Spinach, and a
Little Sorrel, a little beaten Mace; and a little Nutmeg, and an
Anchovy 3 then mix it up with your Hand, and roll them into
Balls with a lirtle Flour, and cut fome Bread into Dice, and fry
them crifp ; pour your Soop into your Difh, put in the Balls and
Bread, and the Roll in the Middle. Garnifh your Difh with
Spinach 3 if it wants Salt, you muft feafon it to your Palate, rub
in {ome dried Mint, - :
A Gregn
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A Green Peas Soop.

T&KE a Qfart of old Green Peas, and boil them till they are

quite tender as Pap, in a Quart of Water; then ftrain them
through a Sieve, and boil a Quart of young Peas in that Water.
In the mean Time put the old Peas into a Sieve, pour Half a
Pound of melted Butter over them, and ftrain them through the
Steve with the Back of a Spoon, till you have got all the Pulp.
When the young Peas are boiled enough, add the PuIT and
Butter to the young Peas and Liquor ; ftir them together till they
are imooth, and feafon with Pepper and Salt. You may fry a
French Roll, and let it {wim in the Difh. If you like i, boil a
-Bundle of Mint in the Peas.

Another Green Peas Soop.

TAK‘E a Quart of Green Peas, boil them in a Gallon of Water,
with a Bundle of Mint, and a few Sweet Herbs, Mace, Cloves
and Whole Pepper, till they are tender ; then {train them, Liquor
and all, through a coarfe Sieve, till all the Pulp is ftrained. Put
this Liquor into a Sauce-pan, put to it four Heads of Sellery clean
waihed and cut {mall, a Handful of Spinach clean wafhed and
cut {mall, a Lettuce cut fmall, a fine Leek cut {mall, a Quart of
Green Peas, a little Salt; cover them, and let them boil very foftly
till there is about two Quarts, and that the Sellery is tender.
Then fend it to Table.

~ If you like it; you may add a Piece of burnt Butter to it, about
a Quarter of an Hour before the Soop is enough.

Soop Meagre.

T A K E Half a Pound of Butter, put it into a deep Stew-pan,
fhake it about, and let it ftand till it has done making z
Noife ; then have ready fix middling Onions peeled and cur fmall,
throw them in, and fhake them about. Take a Bunch of Sellery
clean wathed and picked, cut it in Pieces Half as long as your
Figger, a large Handful of Spinach clean waflhed and picked, a
good Lettuce clean wafhed, it you have it, and cut imall, a lirtle
Bundle of Parfley chﬂ}pped fing ; fhake all this well together in
the Pan for a Quarter of an Hour, then fhake in a little Flour, ftir
- all together, and pour into the Stew-pan two Quarts of boiling
- Water; take a Handful of dry hard Cruft, throw in a Tea Spoonful
of beaten Pepper, three Blades of Mace beat fine, ftir all together
~and let 1t boil foftly Half an Hour; then take it off ‘the Fire,
and beat up the Yol i+ of two Egps and ftir in, and one Spnonf%
U
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of Vinegar 3 pour it into the Soop-difh, and fend it to Table. If you
have any Green Peas, boil Halt 2 Pint in the Soop for Chmgé

To make an Onion Soop.

AKE Halfa Pound of Butter, put it into a Stew-pan on the
A Fire, let it all melt, and boil till it has done making any
Noife ; then have ready ten or a dozen middling Onions peeled
‘and cut {mall, throw them into the Butter, and let them fry a
Quarter of an Hour; then fhake in a little Flour, and ftir thern
round; fhake your Pan, and let them do a few Minutes longer,
“then pour in @ Quart or three Pints of boiling Water, {tir them
round, take a good Piece of Upper-cruft, the ftaleft Bread you
have, about as big as the Top of a Pcnn}r; Loaf cut{mall, and
throw it in. Seafon with Salt to your Palate. Let 1t boil ten
Miriutes, ftitring it often ; then take it off the Fire, and have
" ready the Yolks of two Eggs beat fine, with Half a Spoonful of
Vinegar ; mix fome of the Soop with them, then flir it into your
‘Soop and mix it well, and pour it into your Difh. This 1s 2
delicious Difh. i ,

Ty make an Bel Soop,

| T A K E Fels, according to the Quantity of Soop you would
make: A Pound of Eeﬁ; will make a Pint of good Soop; fo to
every Pound of Eels, put 4 Quart of Water, a Cruft of Bread, two
or three Blades of Mace, « little Whole Pepper, an Onion, and a
Bundle of Sweet Herbs 5 cover them clofe, and let them boil till
Half the Liquor is wafted ; then ftrain it, and toaft fome Bread,
and cut it {mall, lay the Bread into the Difh, and pour in your °
Soop. If you have a Stew-hole, fet the Difh over it for a Miaute,
and fend it to Table. If you find your Soop not rich enough, you
muft ler it boil rill it 1s as ftrong as you would have 1t. ¥You may
‘make this Soop as rich and gmﬁ as 1f it was Meat : You may add
“a Piece of Carrot to brown 1it. :

70 make a Crawfith Soop.

AKE a I(‘-‘“11‘];':- a large Eel, Half a-Thornback, cleanfe and

wath them clean, put them into a clean Sauce-pan, or little
Pot, put to them a Gallon of Water, the Cruft of a Penny-Loaf,
skim them well, {feafon it with Mace, Cloves, Whole Pepper, Black
and White, an Onion, a Bundle of Sweet Herbs, {fome Parfley, 2
Piece of Ginger, let them boil by themfelves clofe covered, then
take the Tails of Halt 2 Hundred Crawfith, pick out the Bag,
and
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and all the woolly Parts that are about them, put them into 2
Sauce-pan, with two Quarts of Water, a little Salt, a Bundle 0
- Sweet Herbs : Let them ftew {oftly, and when they are ready to
boil, take out theTails, and beat all the other Part of the Craw=
filh with the Shells, and boil in the Liquor the Tails come out
of, with a Blade of Mace, till it comes to about a Pint, ftrain 1t
through a clean Sieve, and add it to the Fifh a boiling. Let all
boil {oftly, till there is about three Quarts ; then ftrain it off thro*
a coarfe Sieve, put it into your Pot again, and if it wants
Salt you muft put fome in, and the Tails of the Crawfifh and
Tobfter : Take out all the Meat and Body, and chop 1t very
fmall, and add to it ; take a Fremnch Roll and fry it crifp, and
add to it. Let them ftew all together for a Quarter of an Hour
You may ftew a Carp with them, pour your Soop into your Difhy
the Roll {wimming in the Middle. i »

Wheii you have a Carp, there fhould be a Roll on each Side.
Garnifh the Difh with Crawfith. If your Crawfith will not lye
on the Sides -of your Difh, make a little Pafte, and lay round
the Rim, and lay the Fifh on thar all round the Difh. 51 A

Take Care that your Soop be well feafoned, but not too high.

To make s Muflel Soop.

ET a Hundred of Muffels, wafh them very clean, put them

into a Stew-pan, cover them clofe; let them ftew till they
 open, then pick them out of the Shells, ftrain the Liquor through
d ﬁnefLawwﬁeve to your Muflels, and pick the Beard or Crab
out, if any,

Take aYDnzen Crawfith, beat them to mafh, with a Dozen of
Almonds blanched, and beat fine, then take a fmall Parfnipand 2
Carrot {craped, and cut in thin Slices, fry them Brown with a
little Butter 5 then take two Pounds of any frefh Fifh, and boil
in a Gallon of Water, with a2 Bundle of Sweet Herbs, a large
Onion ftuck with Cloves, Whole Pepper, Black and White, a litele
Parfley, a little Piece of Horfe-raddifh, and falr the Muffcls Li-
quor, theCrawfith and Almonds. Let them boil till Half is wafted,
then ftrain them through a Sieve, put the Soop into a Sance-
pan, put in twenty of the Muffels, a few Mufhrooms and Truffles
cut{mall, and a Leek wafhed and cuat very fmall: Take two
French Rolls, take out the Crumb, fry 1t Brown, cut it into little
Pieces, put it into the Soop, let it boil all together for a Quarter of
an Hour, with the fry’d Carrot and Parfntp ; in the mean while
take the Cruft of the Rolls fry’d crifp, take Half a Hundred of
the Muffels, a Quarter of 2 Pﬂuri(} of Butter, a Spoonful of V\;}arer,

bt ' 3 BN ~ fhake
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{hake in a little Flour, fet them on the Fire, keeping the Sauce-
pan fhaking all the Time till all the Butter is melted. Seafon it
with Pepper and Salt, beat the Yolks of three Eggs, put them 1n,

ftir them all the Time for fear of curdling, grate a little Nutm&i; .
=4

when it is thick and fine, fill the Rolls, pour your Soop into t
Difh, put in the Rolls, and lay the reit of the Muficls round the
Rim of the Difh.

70 make a Scate or Thornback Soop.

AKE two Pounds of Scate or Thornback, skin it and bni! it

in fix (%Earts of Water. When it is enough, take it up, pick
off the Flefh and lay it by; put in the Bones again, and about
two Pounds of any frefh Fifh, a very little Piece of Lemon- Fee],
a Bundle of Sweet Herbs, Whole Pepper, two or three Blades of
Mace, a little Piece of Horfe-raddifh, the Cruft of a Penny-Loaf,
a little Parfley, cover 1t clofe and let 1t boil till there i1s about
two Quarts; then ftrain it off, and add an Ounce of Vermicella,
fet it on the Fire, and ler it boil foftly. In the mean Time takea
French Roll, cut a little Hole in the Top, take out the Crumb,
fry the Cruft Brown in Batter, take the Flefh off the Fifh you laid

by, cut it into little Pieces, put it into a Sauce-pan, with two -

or three Spoonfuls of the Soop, fhake in a little Flour, put in a

Piece of Butter, a little Pepper and Salt 5 fhake them together in -

the Sauce-pan over the Fire till it is quite thick, then fill the Roll
with it, pour your Soop into your Difh, let the Roll {fwim in the
Middle, and fend it to Table. -

To make an Oyfter Soop.

O UR 8tack muft be made of any Sort of Fifh the Plece

affords ; let there be about two Quarts, take a Pint of
Opyfters, beard them, put IhEﬁ'ﬂ into a Sauce-pan, {ttain the Li-
1:1*’11'1 let them ftew two or three Minutes in their own Liquor,
then take the hiard Parts of the Oyfters, and beat them in a Moy~
tar, with the Yolks of four hard Eggs ; mix them wich fome of
the Soop, pur them with the other Part of the Qyfters and Li-
1:1{11‘ into a Sauce-pan, alittle Nutmeg, Pepper and Salt; fhir
t

them well together, and let it boil a Quarter of an Hour. Difh
it up, and {end it to Table.

To make an Almond Soop,

AKE a Quart of Almonds, blanch them, and beat them ina

Marble Mortar, with the Yolks of twelve hard Eggs, till
they are 3 fine Pafte; mix them by Degrees with two Quarts of
d new

iy =
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new Milk, aQuart of Cream, a Quarter of a Pound of double-
refined Sugar beat fine, a Pennyworth of Orange-flower Water,
ftir all well together ; when it is well mixed, fet it over a flow
Fire, and keep it ftirring quick all the while, till you find it is
thick enough 5 then pour it into your Difh, and fend it to Table,
If you don’t be very careful it will curdle.

To make a Rice Soop.

TAI{E two Quarts of Water, a Pound of Rice, a little Cinnamons
cover it clofe, and let it fimmer very foftly till the Rice 1s
(})uite tender : Take out the Cinnamon, then {weeten it to your

alate, grate Half a Nurmeg, and let it ftand till it 1s cold 5 then
beat up the Yolks of three Eggs, with Half a Pint of White Wine,
mix them very well, then ftir them into the Rice, fet them ona
flow Fire, and keep ftirring all the Time for fear of curdling,
When it is of a good Thicknefs, and boils, take it up. Keep
ftirring it till you pur it into your Difh.

To make a Barley Soop.

AKE a Gallon of Water, Half a Pound of Batley, a Blade

or two of Mace, a large Cruft of Bread, and a little Lemon-
peel. Let it boil till it comes to two QBarts, then add Half a
Pint of White Wine, and {westen to your Palate.

To make @ Turnip Soop.

T A K E a Gallon of Water,and a Bunch of Turnips, pare them,
fave three or four out, put the reft into the Water, with Half
an Qunce of Whole Pepper, an Onion ftuck with Cloves, a Blade
of Mace, Half a Nutmeg bruifed, a little Bundie of Sweet Herbs,
and a large Cruft of Bread. Let thefe boil an Hour pretty fafl,
then ftrain it through a Sieve, fqueezing the Turnips through;
wath and cut 2 Bunch of Sellery very {mall, fet it on in the Li-
quor on the Fire, cover it clofe, and let it ftew. In the mean Time
cat the Turnips you faved into Dice, and two or three {inall Car-
rots clean fcraped, and cur in little Picces ; put Half thefe Turni_Ps
and Carrots into the Pot with the Sellery, and the othcr Half fry
Brown in frefh Butter. You muft flour them firft, and two or
three Onions peeled, cut in thin Slices and fry’d Brown ; then
put them all into the Socp, with an Ounce of Vermicella. Let
gur Soop boil {oftly till the Sellery is quite tender, and your
op good. Seafon 1t with Salt to your Palate.

Zo
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Ty make an Egg Soop.

BEAT the Yolks of two Eggs in your Difli, with a Piece of But-

ter as big as an Hen’s Egg, take a Tea Kettle of boiling Water
in one Hand, and a Spoon in the other, pour in about a Quart by
Degrees, then keep ftirring it all the Time well till the Eggs are
Wﬂﬁ mixed, and the Butter melted 5 then pour it into a Sauce-
pan, and keep ftirring it all the Time all it begins to fimmer,
take it off the Fire, and pour it between two Veflels, out of ane
into the other till it is quite fmooth, and has a great Froth. Set
it on the Fire again, keep ftirring it all it is quite hot 3 then
pour it into the Soop-difh, and fend it to Table hot.

To make Peas Porridge.

TAI{E a Quart of Green Peas, put to them a Quart of Water, a
Bundle of dry’d Mint, and a little Salt.  Let them boil
till the Peas are quite tender; then put in fome beaten Pepper, a
Piece of Butter as big as a Walnut rolled in Flour, ftir it all to-
ﬁther, and let it boil a few Minutes : Then add two Quarts of

ilk, let it boil a Quarter of an Hour, take out the Mint, and

ferve 1t up. . :

To make a White Pot. - :

AKE two Quarts of new Milk, eight Eggs, and Half the
Whites beat L:r with a little Role Water, a Nutmeg, a
Quarter of a Pound of Sugar; cut a Penny-Loaf in very %hiﬁ
Slices, and pour your Milk and Eggs over. Put a little Bit of

i}":{ueet Butter on the Top. Bake 1t in a {low Oven Half an
our, i

To make a Rice White Pot.

BOIL a Pound of Rice in two Quarts of new Milk, till it is

tender and thick, beat it in a Mortar with a Quarter of 2
Pound of fweet Almonds blanched ; then boil two Quarts of
Cream, with a few Crumbs of White Bread, and two or three
Blades of Mace. Mix it all with eight Eggs, a little Rofe Water,
and fweeten to your Tafte. Cut fome candied Orange and

Citron-peels thin, and lay it in. It muft be put into a flow
Oven, '

]
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T make Rice Milk.

AKE Half a Pound of Rice, boil it in a Quart of Water,,
with a little Cinnamon. Let it boil till the Water is all
wafted ; take great Care it does not burn, then add three Pints of
Milk, and the Yolk of an Egg beat up. Keep it ftirring, and
when it boils take it up.  Sweeten to your Palate.

To make an Orange Fool.

TAKE the Juice of fix Oranges and fix Eggs well beaten, 2

Pint of Cream, a Quarter ot a Pound of Sugar, a little Cin-
namon and Nutmeg. Mix all together, and keep ftirring overa
flow Fire till it is thick, then put in a little Piece of Butter, and
keep ftirring till cold, and difh it up. 75 2

To make a Weftminfter Fool.,

A KE a Penny-Loaf, cut it into thin Slices, wet them with

Sack, lay them in the Bottom of a Difh : Take a Quart of
Cream, beat up fix Eggs, two Spoonfuls of Rofe Water, a Blade
of Mace, and fome grated Nutmeg. Sweeten to your Tafte, Put
all this into a Sauce-pan, and keep fliring all the Time over a
flow Fire for fear of curdling. W hen it begins to be thick, pour
it into the Difh over the Bread. Let it ftand till it is cold, and

erve it up.

Z0 make a Goofeberry Fool.

T AKE two Quarts of Goofeberries, {et them on the Fire in
about a Quart of Water. When they begin to fimmer, and
turn yellow, and begin to plump, throw them into a Cullender
to drain the Water out; then with the Back of a Spoon carefully
{queeze the Pulp, throw the Sieve into a Difh, make them retty
iweet, and let them ftand till they are cold. In the mean El"i=lrr1u;-;
take two Quarts of new Milk, and the Yolks of four Eggs, beat
up with a little grated Nurmeg; ftir it foftly over a ﬁuw Fire,
when 1t begins to fimmer, take it off, and by Degrees ftir it into
the Goofeberries. Let it ftand till it is cold,” and ferve it up. If
rou make it with Cream, you need not put any Eggs in: And
1f it is not thick enough, it is only boiling more Gaofeberrjes.
But that you muft do as you think proper.

o
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To make Furmity.

AKEa %mrt of ready-boiled Wheat, two Quarts of Milk, a

Quarter of a Pound of Currants clean picke and wafhed;
ftir thefe together and boil them, beat u the Yolks of three or
four Eggs, a little Nutmeg, with two or three Spoonfuls of Milk,
add to the Wheat; ftir them together for a few Minutes, ‘Then
fweeten to your Palate, and fend it to Table.

To make Plumb Porridge, or Barley Gruel.

TA KE a Gallon of Water, Halfa Pound of Barley, a Quarter
of a Pound of Raifins clean wafhed, a Quarter of a Pound
of Currants clean wafhed and picked. Boil thefe till above Half
the Water is wafted, with two or three Blades of Mace. Then
fiveeten it to your Palate, and add Half a Pint of White Wine.

7o make Butter'd Wheat,

UT your Wheat into a Sauce-pan, when it is hot, ftir in
a good Piece of Butter, a lictle grated Nutmeg, and fweeten
to your Palate.

To make Plumb Gruel

'TA K E two Quarts of Water, two large Spoonfuls of .Ozl_tmcal,
- X “Rir it together, a Blade or two of Mace, 2 litle Piece of
Lemon-peel; boil it for five or fix Minutes (take care it don’t
boil over) then ftrain it off, and put 1t into the Sam:e-Ean again,
with Half a Pound of Currants clean wafhed and picked. Let
them boil about ten Minutes, add a Glafs of White Wine, a little

grated Nutmeg, and {weeten to your Palate.

7o make a Flour Hafty-pudding.

TAK E aQuart of Milk, and four Bay-Leaves, fet it on the
A Fire to boil, beat up the Yolks of two Eggs, and ftir in a
little Salt. Take two or three Spoonfuls of Milk, and beat up
with your Eggs and ftir in your Milk 5 then with a Wooden
Spoon in one Hand, and the Flour in the other, {tir it in till itis
of a good Thicknefs, but not tao thick. = Letit boil and keep it
ftirring, then powrit into a Difh, and ftick Pieces of Butter here
-and there. You may omit the Egg if you don’t like it: But 1t
is a great Addition to the Pudding, and a little Piece of Butter
{tirred in the Milk, makes it eat fhort and fine, Take out the
Bay-Leaves before you put in the Flour,

de
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70 make an Oatmeal Hafty-pudding.

AKE a Quart of Water, fet it on to boil, put in a Piece of

Butter, and fome Salt; when it boils, ftir in the Oatmeal as

ou do the Flour, till it 1s of a good Thicknefs. Let it boil a

Few Minutes, pour it in your Difh, and ftick Pieces of Butter n 1t:

Or ear with Wine and Sugar, or Ale and Sugar, or Cream, or
new Milk. This is beft made with Scozrch Oatmeal. ~

To make an excellent Sack Poflet.

BE AT fifteen Eggs, Whites and Yolks very well, and ftrain
them ; then put three Quarters of a Pound of White Sugar
into a Pinr of Canary, and mix it with your Eggs in a Bafon ;-
fer it over a Chaffing-difh of Coals, and keep continually ftirring
it till ir is fcaldin %mt. In the mean Time grate {ome Nutmeg
into a Quart of Milk, and boil it ; then pour it into your Eggs
and Wine, they being fcalded hot. Hold your Hand very high
as you pour-it, and fome Body ftirring it all the Time you are
uring in the Milk : Then take it off the Chathing difh, fet it
efore the Fire Half an Hour, and fetve it up,

TJo0 make another Sack Poflet.

AKE a Quart of new Milk, four Nzples Bifcuits, crumble
them‘, and when the Milk boils throw them in. Juft give
. 1t one boil, take it off, grate in {fome Nutmeg, and fweeten to

your Palate : Then pour in Half a Pint of Sack, ftirring it all

the Time, and ferve it up. You may crumble White Bread,
inftead of Bifcuits.

Or make it thus.

OIL a Quart of Cream, or new Milk, with the Yolks of two
Eggs; firft, take a Fresnch Roll, and cut it as thin as poflible
};uu can in little Pieces: Lay it in the Difh you intend for the
offer. When the Milk boils (which you muf{ keep ftirring all
the Time) pour it over the Bread, and ftir it together ; cover it
clofe, then take a Pint of Canarzza Quarter of a Pound of Sugar,

and grate in fome Nutmeg. When it boils pour it into the Milk,
ftirring it all the Time, and {erve it up.

To make o fine Hafty-pudding,

BREAK_ an Egg into fine Flour, and with your Hand wotk up
? as much as you can into as fliff Pafte as is poffible, then
minge it as {mall as Herbs.to the Por, as {mall as-if it were to be

fifred 5
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o
fifted ; then fet a Quart of Milk a boiling, and (!J_u’l’ it in the
]

Pafte fo cut: Put in a lirtle Salt, a litrle beaten InNAmon _Ianci
Sugar, a Piece of Butter as big as a Walnut, and ftirring all one
Way. When it is as thick as you would have it, ftir in fuch
another Piece of Butter, then pour it into your Difh, and ftick
Pieces of Butter here and there. Send it to Table hot.

To make Haflty Fritters.

TAI{E a Stew-pan, put in fome Butter, and let it be hot: In

the mean Time take Half a Pint of All-ale not bitter, and
ftir in fome Flour by Degrees in a little of the Ale 5 put in a few
Currants, or chopped Apples, beat them u{: ciuick, and drop a
Jarge Spoonful at a Tiime all over the Pan. Take Care they don’
ftick together, turn them with an Egg-{lice, and when they are of
a fine Brown, lay them i a Difh, and throw fome Sugar over
them. Garnifh with Orange cut into Quarters.

Z0 make fine Fritters.

PUT to Half a Pint of thick Cream four Eggs well beaten, 2

litle Brandy, fome Nutmeg and Ginger, Make this into a
thick Batter with Flour, and your Apples muft be Golden P!p};ms.
pared and chopped with a Knife ; mix all together, and fry them
10 Butter. At any Time you may make an Alteration in the
Fritters, with Currants, :

Another Way.

DRY fome of the fineft Flour well before the Fire : Mix it

with a Quart of new Milk, not teo thick, fix or eight
Eggs, a little Nutmeg, a Iittle Mace, a little Salt, and a anrte.r
of a Pint of Sack or Ale, or a Glafs of Brandy. Beas them
well together, then make them pretty thick wit{ Pippins, and
fry them dry. 4.

To make Apple Fritters.

'BEAT the Yolks of eight Eggs, the Whites of four well toge-

— ther, and ftrain them intc a Pan ; then take a Quart. of
Cream, make it as hot as you can bear your Finger in it, then
Pt to 1t a Quarter of a Pint of Sack, three Quarters of a Pint of
Ale, and make a Poffet of it. When je js cool put it to your
Eggs, beating it well together, then put in Ngrme » Ginger, Salt,
and Flour to your liking.  Your Batter fhiould be pretty thick,

then
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then put in Pippins fliced or feraped, and fry them in a good de:l
of Butter quick.

70 make Curd Fritters, |

H&WNG a Handful of Curds and a Handful of Flour, and ten

Eggs well beaten and ftrained, fome Sugar, Cloves, Mace,
and Nutmeg beat, a little Saffron 5 ftir all well together, and
fry them quick, and of a fine light Brown.

To make Fritters Royal.

AKE a Quart of new Milk, put it into a Skellet or Sauce-pan,

* and as the Milk boils up, pour in a Pint of Sack. Let it oil

up, then take it off, and let 1t ftand five or fix Minutes, then skim

off all the Curd, and put it into a Bafon 5 beat it up well with

fix Eggs, feafon it with Nutmeg, then beat it up with a Wisk,

add Flour to make it as thick as Batter ufially is, put in fome
fine Sugar, and fry them quick. |

To make Skirret Fritters,

TAK.E 2 Pint of Pulp of Skirrets and a Spoonful of Flour, the

Yolks of four Eggs, § ugar and Spice, make it into a thick
Batter, and fry them quick.

To make White Fritters.

AVING fome Rice, wath it in five or fix feveral Waters, and

dry it very well before the Fire ; then beat it in a Mortar very
fine, and fift it through a Lawn-fieve, that it may be very fine.
You muft have at leaft an Qunce of it, then put it into a Sauce-
pan, juft wet it with Milk, and when it 1s well incorporated
with it, add to it another Pint of Milk. Set the Whole over a
Stuv_& or very {low Fire, and take Care to keep it always moving 3
put 1n a little Sugar, and fome candied Lemon-peel grated, keep
1t over the Fire till it is almoft come to the Thicknels of a fina
Pafte, flour a Peal and pour it on it, and {pread it abroad with a
Rolling-pin.  When it is quite cold cut it into little Morfels,
taking Care that they ftick not one to the other; flour your Hands
and roll up your Fritters handfomely, and fry them. "When you
ferve them up, pour a little Orange-flower Water over them and
Sugar. Thefe make a pretty Si e-Difh; or are very pretty to
garnifh a fire Difh with,

X 2 Ta
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To make Water Fritters.

AKE a Pint of Water, put into a Sauce-pan a Piece of Butter

as big as a Walnut, a little Salt, and fome candied Lemon-
peel minced very fmall. Make this boil over a Stove, then put in
two good Handfuls of Flour, and turn it about by main StrengI:h
till tﬁz Water and Flour be well mixed together, and none of the
laft tick to the Sauce-pan; then take it off the Stove, mix in the
Yolks of two Eggs, mix them well together, continuing to put in
more, two by two, till you have ftirred in ten or twelve, and your
Pafte be very fine; then drudge a Peal thick with Flour, and dip-
ing your Hand into Flour, take out vour Pafte Bit by Bit, and
{;y 1t on a Peal. When it has lain a little while roll it, and cut 1t
into little Pieces, taking Care that they ftick not to one another ;

fry them of a fine Brown, put a little Orange-flower Water over
them, and Sugar all over.

70 make Syringed Fritters.

AKE about a Pint of Warer, and a Bit of Butter the Bignefs
of an Egg, with fome Lemon-peel, green if you can get ity
rafped, preferved Lemon-peel, and crifped Orange-flowers ; putall
together 1n a Stew-pan over the Fire, and when boiling throw 1n
{ome fine Flour ;5 keep it ftirring, put in by Degrees more Flour
till your Batter be thick enough, taEe it nﬂ'ythe Fire, then take an
Ounce of Sweet Almonds, four Bitter Ones, pound them in a
Mortar, ftir in two Naples Bifcuits crumbled, two Eggs beat ; ftir
all together, and more Eggs till your Batter be thin enongh to be
{yringed. Fill your Syringe, your Butter being hot, fyringe your
Fritters 1n it, to make of it a true Lovers-Knot, and being well
coloured, ferve them up for a Side-Difh.
At another Time, you may rab a Sheet of Paper with Butter,
over which you may fyringe vour Fritters, and. make them in
what Shape you pleafe. Your Butter being hot, turn the Paper

upfide-down over it, and your Fritters will eafily drop of. When
fry’d, firew them with Sugur, and glaze them.

-~ To make Vine-Leaves Fritters.

TAK_E fome of the fmalleft Vine-Leaves you can get, and

having cut off the great Stalks, pur them in 2 Difh with fome
French Brandy, Eree.n Lemon rafped, and fome Sugar ; take a
good Handful of fine Flour, mixed with Whire Wine or Ale, let
your Butter be hot, and with a Spoon drop in your Batter, take
great Care they don’t ftick one to the other ; on each Fritter lay a

Leaf ;
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Leafy fiy them quick, and ftrew Sugar over them, and glaze
them with a red-hot Shovel. .

With all Fritrers made with Milk and Eggs, you fhould have
~ beaten Cinnamon and Sugar in a Saucer, and either {queeze an
“Orange over it, or pour a Glafs of White Wine, and fo throw

Sugar all over the Difh, and they fhould be fry'd in a good deal
of Fat ; therefore they are beft fried in Beef Dripping, or Hog’s
Lard, -when it can be done.

70 make Clarye Fritters.

AKE your Clarye Leaves, cut off the Stalks, dip them one by

one in a Batter made with Milk and Flour, your Butter being
hot, fry them quick. This is a pretty heartening Difh for a fick
or weak Perfon ; and Camfary Leaves do the fame Way.

To make Apple Frazes.

C U T your. Apples in thick Slices, and fry them of a light

Brown; take them u[]:, and lay them to drain, keep them as
Whaole as you can, and either pare them or let it alone, then make a
Batter as follows : Take five Eggs, leaving out two Whites, beat
them up with Cream and Flour, and a little Sack ; make it the
Thicknefs of a Pancake Batter, pour in a little melted Butter, Nut-
meg, and a little Sugar. Let your Butter be hot, and drop in your
Fritters, and on every one lay a Slice of Apple, and then more
‘Batter on them. Fry them of a fine light Brown ; take them up,
and ftrew fome double-refined Sugar all over them,

To make an Almond Fraze.

ET a Pound of Fordan Almonds blanched, fteep them in a

Pint of {weet Cream, ten Yolks of Eggs, and four Whites,
take out the Almonds and pound them in a Mortar fine ; then mix
them again in the Cream and Eggs, put in Sugar and grated White
Bread, ftir them well together, put fome frefh Butter into the Pan,
let it be hot and pour it in, ftirring it in the Pan till they are of
a good Thicknefs ; and when it is enough, turn it into a Difh,
throw Sugar over it, and ferve it up.

7o make Pancakes.
TAKE a Quart of Milk, beat in fix or eight Eggs, leaving
_Half the Whites out; mix it well till your Batter is of a fine
Thicknefs. You muft obferve to mix your Flour firflt with a little
Milk, then add the reft by Degrees ; put in two Spoonfuls of beaten

Ginger,
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« Ginger, a Glafls of Brandy, a little Sale; ftir all together, make
your Stew-pan very clean, put in a Piece of Butter as big as a
Walnut, then pour in a Ladleful of Butter, which will make a
Pancake, moving the Pan round that the Batter he all over the
Pan ; fhake the Pan, and when you think that Side is enough tofs
it; if you can’t, turn it cleaverly, and when both Sides are done,
fay it in a Difh before the Fire, and 1o do the reft. You muft take
Care they are dry; when you fend them to I able, ftrew a little
Sugar over them,

70 make Fine Pﬁncakﬂs.

AKE Half a Pint of Cream, Half a Pintof Sack, the Yolks of

eighteen Eggs beat fine, a little Salt, Half a Pound of fine
Sugar, a little beaten Cinnamon, Mace, and Nutmeg ; then put in
as much Flour as will run thin over the Pan, and fry them in frefh
Butter. This Sort of Pancake will not be crifp, but very good.

A fecond Sort of Fine Pancakes.

AKE a Pint of Cream, and eight Egas well beat, a Nutmeg

grated, a little Salt, Half a Pound of good Difh Butter melted 5
mix all together with as much Flour as will make them into a
thin Batter, fry them nice, and turn them on the Back of a Plate.

A theird Sort.

TAK.E fix new-laid Eg% well beat, mix them with a Pint of

Cream, a Quarter of a Pound of Sugar, {ome grated Nutmeg,
and as much Flour as will make the Batter of a proper Thicknefs,
Fry thefe fine Pancakes in {mall Pans, and let your Pans be hot,

Jou muft not put above the Bignefs of a N utmeg of Butter at a
Time into the Pan.

A fourth Sort, calld, A Quire of Paper.

TAKE a Pint of Cream, fix Egﬁs, three Spoonfuls of fine Flour,
three of Sack, one of Orange-fower Water, a little Sugar, and
Halfa Nutmeg grated, Halfa Pound of melted Butter almoft cold 5

mingle all well together, and butter the Pan for the firft Pancake 3

let them run as thin as poffible, when they are juft coloured they
are enough : And 1o do with all the fine Pancakes, S

0
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o make Rice Pancakes.

*AKE a Quart of Cream, and three Spoonfuls of Flourof Rice,
fet it on a {low Fire, and keep it ftirring till it is thick as
Pap. Stir in Half a Pound of Butter, a Nutmeg grated, then pour
1t out into an earthen Pan, and when it is cold, ftir in three or
four Spoonfuls of Flour, a little Salt, fome Sugar, nine Eggs well
beaten ; mix all well together, and fry them nicely. When you
have no Cream ufe new Milk, and “one Spoonful more of the
Flour of Rice. p i

To make a Pupton of Apples.

PARE fome Apples, and take out the Cores, put them into a

Skellet ; to a Quare-Mugful heaped, put in a Quarter of a
Pound of Sugar, and two Spoonfuls of Water, Do them oves a
flow Fire, keep them ftirring, add a little Cinnamon ; when it
Is quite thick, and like a Marmalade, let it ftand till cool. Bear
up the Yolks of four or five Eggs, and ftir in a Handful of grated
Bread and a Quarter of a Pound of frefh Butter ; then form it
info what Shape you pleafe, and bake it in a flow Oven, and then
turn 1t upfide-down on a Plate for a Second Courfa,

7o make Black Caps.

.CUT twelve large Apples in Halves, and take out the Cores,
place them on a thin Patty-pan, or Mazareen, as clofe toge-

- ther as they can lye, with the flar Side downwards, fqueeze a

Lemon in, two Spoonfuls of Orange-flower Water, and Eour over

| them 5 fhred fome Lemon-peel fine and throw over them, and

grate fine Sugar all over. Set them in a quick Oven, and Half an
Hour will do them. When you fend them to Table, throw fine

. Sugar all over the Difh.

- To bake Apples W hole.

F PU’I‘ your Apples into an earthen Pan, with a few Cloves, and

little Lemon-peel, fome coarfe Sugar, a Glafs of Red Wine; put

\Ithem into a quick Oven, and they will take an Hour baking,

(Quarters, and the Cores taken out. La ythem in a deep earthen Pot,

70 flew Pears.

] ARE fix Pears, and either Quarter them, or do them Whele 3

~ but makes a pretty Difh with one Whole, the other cut in

with
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with a few Cloves, a Piece of Lemon-peel, a Gill of Red Wine,
and a Quarter of a Pound of fine Sugar: If the Pears are very
large, they will take Half a Pound of Sugar, and Half a Pint of
Red Wine ; cover them clofe with Brown Paper, and bake them
till they are enough. : - _

" Serve them hot or cold, juit as you like them, and they will
be very good with Water in the place of Wine.

To flew Pears in a Sauce-pan.

PUT them into a Sauce-pan, with the Ingredients as before s
cover them, and do them over a flow Fire. When they are
enough take them off.

Zo flew Pears Purple.

PPLRE four Pears, cut them into Quarters, core them, put them
into a Stew-pan, with a Quarter of a Pint of Water, a Quarter
of a Pound of Sugar, cover them with a Pewter Plate, then cover
the Pan with the Lid, and do them over a flow Fire, Look at
them often, for fear of melting the Plate ; when they are enough,
and the Liquor looks of a fine Purple, take them off, and lay
them in your Difh with the Liquor ; when cold ferve them up for
a Side-Difh at a Second Courfe, or juft as you pleafe.

To flew Pippins F'hole.

TAKE twelve Golden Pippins, pare them, put the Parings into
a Sauce-pan, with Water enough to cover them, a Blade of
Mace, two or three Cloves, a Piece of Lemon-peel, let them fim-
mer till there is juft enough to ftew the Pippins in, then ftrain ir,
and put it into the Sauce-pan again, with Sugar enough to make
it like a Syrup; then put them in a Preferving-pan, or clean
Stew-pan, or large Sauce-pan, and pour the Syrup over them. Let |
there be enough to ftew them in; when they are enough, which -
you will know by the Pippins being foft, take them up, lay them - |

in a little Difh with the Sycup: When cold, ferve them up 5 or
hot, if you chufe 1t. !

A pretty Made-Difh.

TﬁK}i Half a Pound of Almonds blanched and beat fine, with
a little Rofe or Orange-flower Water, then rake a Quart of
fweet thick Cream, and boil it with a Piece of Cinnamon and |
Mace, {weeten it with Sugar to your Palate, and mix it with your
Almonds 5 ftir it well together, and ftrain it through a Sieve. Let |

your
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your Cream cool, and thicken it with the Yolks of fix Eggs; then
garnifh a deep Dilh, and lay Pafte at the Bottom, then put in
fhred Artichoke-Bottoms, being firft boiled, upon thar a little
melted Butter, {hred Citron and candied Orange ; fo do till your
Difh is near full, then pour in your Cream, and bake it without
a Lid. When it is baked, {crape Sugar over it, and ferve it up
hot. Half an Hour will bake it.

To make Kickfhaws.

MAI{B Puff-pafte, roll it thin, and if you have an I«:f[nulldﬂ

work it upon them, make them up with preferve P1ppins.
You may fill {ome with Goofeberries, fome with Rasberries, or
what youn pleafe, then clofe them up, and either bake or fry them ;
throw grated Sugar over them, and ferve them up.

Pain Perdu, or Cream Toafts.

AVING two French Rolls, cut them into Slices as thick

- as your Finger, Crumb and Cruft together, lay them on a
Difh, put to them a Pint of Cream and Half a Pint of Milk;
ftrew them over with beaten Cinnamon and Sugar, turn them fre-
uently till they are tender, but take Care not to break them ;

- then take them from the Cream with a Slice, break four or five
Eggs, turn your Slices of Bread in the Eggs, and fry them in
clarified Butter, Make them of a %nmd Brown Colour, but notBlack

{crape a little Sugar on them. They may be ferved for a Secargi
Courfe Difh, but fitteft for Supper.

- Salamangundy for a Middle Difh at Supper.
IN the top Plate in the Middle, which fhould ftand higher than

the reft, take a fine pickled Herring, bone it, take off the Head
and mince the reft fine. In the other Plates round, put the follow-
ing Things: In one, pare a Cucumber and cut it very thin ; in
another, qules pared and cur {mall ; in another, an Onion peeled
and cut fmall ; in another, two hard Eggs chopped imall, the
Whites 1n one, and the Yolks in another ; pickled Gerkins in ano-
ther cut {mall ; in another, Sellery cur {mall ; in anothet, pickled
Red Cabbage chopped fine 5 take fome W ater-crefles clean wathed
and picked, ftick them all about and between every Plate or Sau-
cer, and throw Stertion Flowers about the Crefles. You muft have
Oil and Vinegar, and Lemon to eat with it. If it is prettily fet
out, it will make a pretty Figure in the Middle of the Table,
or you may lay them in Heaps in a Dith. If you have not all

thefe Ingredients, fer ouc your Plates or Saucers with juft what

X you
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vou fancy, and in the room of a pickled Herring you may fnce
Anchovies. ;

To make a Taniey.

TAKE ten Fogs, break them into a Pan, put to them a little
Salt, beat them very well, then put to them eight Ounces of
Loaf-Sugar beat fine, and a Pint of the Juice of Spinach.  Mix
them well together, and ftrain it into a QLI:a_rt of Cream ; then
~ grate in eight Qunces of Nagles Bifcuit or White Bread, a Nutmeg
arated, a Quarter of a Pound of Fordan Almonds, beat in a Mor-
tar, with a little Juice of Tanfey to your Tafte; mix thefe all to-
gether, put it into a Stew-pan, with a Piece of Butter as large as
a Pippin. Set it over a flow Charcoal Fire, keep it ftirring 0l 1t
is hardened very well, then butter a Difh very well, put in your
Tanfey, bake it, and when it is enough turn it out on a Pye-plate 3
{queeze the Juice of an Orange over it, and throw Sugar all over.
Garnifh with Orange cut into Quarters, and Sweet-meats cut into
little long Bits, andg]ay all over it.

Another Way. |

TAKE a Pint of Cream and Half a Pound of blanched Almonds
beat fine, with Rofé and Orange-flower Water, ftir them to-
gether over a flow Fire; when it boils take it off, and let it ftand
till cold ; then beat in ten Eggs, grate in a {mall Nurmr:fg, four
gﬁpiss Bifcuits, a little grated Bread, and a Grain of Musk.
Sweeten to your Tafte, and if you thigk it is too thick, putin
{ome thore Cream, the Juice of Spinach to make it Green; ftir it
well together, and either fry 1t or bake it. If you fry ir, do one
Side firft, and then with a Difh turn the other Side. -

To wake Hedge-Hog.

"I‘ AKE two Quarts of {weet blanched Almonds, beat them well
ina Mortar, with a little Canary and (Jrange-flower Water, 1o
keep them from oiling. Make them into a ftiff Pafte, then beat
in the Yolks of twelve Eggs, leave out five of the Whites, put ta it
" a Pint of Cream, fiveeten it with Sugar, put in Half a Pound of
fweet Butter melted, fet it on a Furnace or flow Fire, and keep
+ continually ftirring till it is ftiff enough to be made into the Form
" of a Hedge-Hog 5 then flick it full of blanched Almonds ilit,
and ftuck up like the Briffels of a Hedge-Hog, then put it into 4
Difh. Take a Pint of Cream and the Yolks of four Egas beat
up, 'andﬂn'l_lx with the Cream, {weeten to your Palate, and keep
them ftirring over a flow Fire all the Time till it is hot, then
pour
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pour it into your Difh round the Hedge-Hog, let it ftand till it is -

cold, and ferve it up. . ;

Or you may make a fine Hartfhorn Jelly, and pour into the
Difh, which will look very pretty. You may eat Wine and Sugar
with it, or eat it without, ' iy -

Or cold Cream fweetened, with a Glafs of White Wine 1n 1t
and the Juice of a Sevilfe Orange, and pour into the Difh. Itwill

- be pretty for Change.

This is a pretty Side-Difh at a Second Coutfe, or in the Middle
for Supper, or in a grand Deferr, Plump two Currants for the
Eyes. -

Or make it thus for Change.

AKE two Quarts of fweet Almonds blanched, twelve bitter

ones, beat them in a Marble Mortar well together, with Ca-
nag and Orange-flower Water, two Spoonfuls. of the Tinture of
Saftron, two Spoonfuls of the Juice of Sorrel, beat them mto a fine
Pafte, put in Half a Pound of melted Butter, mix it up well, a
little Nutmeg and beaten Mace, an Qunce of Citron, an Qunce of
Orange-peel, both cut fine, mix them in,the Yolks of twelve Eggs
and Half the W hites, beat up and mixed in, Half a Pint of Cream,
Halfa Pound of double- refined Sugar, and work it up all together;
fit is not ftiff enough to make up into the Form you would

“have it, you muft have a Mould for it ; ‘butter it well, then put

ip_ynur Ingredients, and bake it. The Mould muft be made in
fuch a Manner, as to have the Head peeping out; when it comes
out of the Oven, have ready fome Almonds blanched and {lit, and
boil'd up in Sugar till Brown. Stick it all over with the Almonds;
and for Sauce, have Red Wine and Sugar made hot, and, the Juice
of an Orange. Send it hot ro Table for a Firft Courfe. o

You may leave out the Saffron and Sorrel, and make it »p like
Chickens, or any other Shape you pleafe, or alter the Sauce to
your Fancy. Butter, Sugar and White Wine is a pretty Sauce, for
either Baked or Boiled, and you may make the Sauce of what

‘Colour you pleafe ; or put it into a Mould, with Half a Pound of

Currants added to it, and boil it for a Pudding. You may ufe
Cochineal in the room of Saffron. |

The following Liquor you may make to mix with your Sauces:
Beat an Qunce of Cochineal very fine, put in a Pint of Water in a
Skillet, and a Quarter of an Ounce of Roch Alum; boil it till
the Goodnefs is out, ftrain it into a Phial, with an Ounce of fine
Sugar, and 1t will keep fix Months, - Py

' . S To



166 The Art of Cookery,
To make pretty Almond Puddings. :
M AKE aPound and a Half of blanched Almonds, beat them fine
with a little Rofe Water, a Pound of grared Bread, a Pound
and a Quarter of fine Sugar, a Quarter of an Qunce of Cinnamon,
and a large Nutmeg beat fine, Half'a Pound of melted Butter,
mixed with the Yolks of Eggs and four Whites beat fine, a Pint of
Sack, 2 Pint and a Half of Cream, fome Role or Orange-flower
Water; boil the Cream and tie a little Bag of Saffron, and dip 1n
the Cream to colour it. Firft beat your Eggs very well, and mix
with your Batter ; beat it up, then the Spice, then the Almonds,
then the Rofe Water and Wine by Degrees, beating it all theTime,
then the Sugar, and then the Cream by Degrees, keeping it ftir-
ring, and a Quarter of a Pound of Vermicella. Stir all together,
have fome Hog’s Guts nice and clean, fill them only Half fuil, and
as you put in the Ingredients bere and there, put in a Bit of
Citron 3 tie both Ends of the Gut tight, and boil them about a
Quarter of an Hour. You may add Currants for Change.

0 make [fry'd Toafts.

TAKE a Penny-Loaf, cut it into Slices a Quarter of an Inch
thick round-ways, toaft them, and then take a Pint'of Cream
and three Fags, Half a Pint of Sack, fome Nutmeg, and {weetened
to your Tafte. Steep the Toaflts in it for three or four Hours, then
have ready fome Butter hot in-aPan, put in theToafts and fry therh
Brown, ]ag{ them in a Difh, melt a lirtle Butter, and then mix
what is left ; if none, put in fome Wine and Sugar, and pour
over them. They make a pretty Plate or Side-Difh for Supper.

To flew a Brace of Carp.

. SCRAP‘.E them ue? clean, then gur them, wafh them andithe
Rows.in a Pint of good flale Beer, to.preferve all the Blood,
and boil the Carp with a little Salt in the ENa;er. & oy

- In the mean T'ime ftrain the Beer, and put it into a Saur':.*:*pam .

‘with a Ifmt of Red Wine, two or three Blades of Mace, {ome
:’?ﬂxﬂle.l epper, Black and W ine, an Onion ftuck with Cloves, Half
a hutmeg rmied,_ a Bundle nf Sweet Herbs, a Piece of Lemon-
A peel as big as a Six-pencey an Anchovy, a little Piece of Horle-
raddifh. - Let thefe boil together {oftly for a Quarter of an Hour,
covered clofe ; then ftrain 1t, and add to it Half the hard Row
beat to Pieces, two or three Spoonfuls of Catchup, a Quarter of a

ound of frefh Butter and a Spoonful of Mufhroom:- pickle. Let it
_bo:l, and keep ftirring it till the Sauce is thick and enough ; if
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it wants any Salt, you muft put fome in : Then take the reft of the

- Row, and beat it up with the Yolk of an Egg, fome Nﬁtmgg and

little Lemon-peel cut fmall ; fry them in frefh Butter in lite]
Cakes, and fome Pieces of Bread cut Three-corner-ways and fry’d
Brown. When the Carp is enough take them up, pour your Sauce
over them, lay the Cakes round the Difh, with Horfe-raddifk
ferap’d fine, and fry’d Parfley. The reft lay on the Carp, and the
Bread ftick about them, and lay round them, then fliced Lemon
notched and laid round the Difh, and two or three Pieces on the
Carp. Send it to Table hot. : _ e
The boiling of Carp at all Times is the beft Way, they eat fatter
and finer. The ftewing of them is no Addition to the Sauce, and
only hardens the Fifh and {poils it. If you would have your Sauce
White, put in good Fifh Broth i'nﬂ'eady of Beer, and White Wine
in the room of Red Wine. Make. your Broth with any Sert of
frefh Fifh you have, and feafon it as you do Gravy. .

i To fry Carp.
FIRST {cale and gut them, wafth them clean, lay them in a
4 Cloth to dry, then flour them, and fry them of a fing light
Brown. - Fry'fome Toaft cut Three-corner-ways, and the Rows}
when your Fifh is dohe, 1ay them on a coarfe Cloth to drain. Let
your Sauce be Butrer and Anchovy, with the Juice of Lemon. La{

your Carp in the Difh, the Rows on each Side, and garnifh wit
the fry’d Teaft and Lemon. _'

To bake a Carp.

CALE, wafh, and clean a Brace of Carp very well 5 take ah
*~ earthen Pan deep enough to lye cleaverly in, butter the Pana
little, lay in your Carp; feafon it with Mace, Cloves, Nntmeg, and |
Black and White Pepper, a2 Bundle of Sweet Herbs, an Onion, an

. Anchovy, pour in a Bottle of White Wine, cover it clofe and let

them bake an Hour ina hot Oven, if large; if fmall, a lefs Time
will do.them! When they are enough, carefully take them upand
lay them in a Difh 3 {et it over hot Water to keep 1t hoty and
cover it clofe, then pour all the Liquor they were baked in into
a Sauce-pan, let it boil a Minute or two,, then ftrain it, and add
Half a Pound of Butter rolled in Flour. Let it boil, keep ftirris

t, iqueeze in the Juice of Halfa Lemon; and put in whaiﬂuﬂ_}ﬁ
‘you want ;- pour the Sauce over the Fifh, lay the Rows round,
and garnifh with Lenion. *‘Obferve to skim'all ‘the Fat'off the

Liquor. % Ta
i Zo
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- | To fry Tench.

SLIME your Tenches, flit the Skin along the Backs, and with
the Point of your Knife raife it up from the Bone, then cut the
Skin acrofs at the Head and Tail, then ftrip it off, and rake out
the Bone ; then take another Tench, or a Carp, and mince the Flefh
{mall with Mufhrooms, Chives and Parfley. Sealon them withSalt,
Pepper, beaten Mace, Nutmeg and a few favoury Herbs minced
fmarl. Mingle thefe all well together, then pound them inaMor-
tar, with Crambs of Bread as much as two Eggs {ozked 1n Cream,
the Yolks of three or four Eggs and a Piece ot Butter. When thefe
have been well pounded, ftuff the Tenches with this Farce: Take
clarified Butter, put it into a Pan, fet it over the Fire, and when
it is hot flour your Tenches, and put them into the Pan one by one
:and fry them Brown; then take them up, lay them in a coarfe
Cloth before the Fire to keep hot. In the mean Time pour all the
Greafe and Fat out of the Pan, put in aQuarrer of a Pound of But-
ter, fhake {fome Flour all over the Pan, keep ftirring with aSpoon
till the Butter is a litle Brown ; then pour in Half a Pint of White
Wine, tir it together, pour in Half a Pint of boiling Water, an
Onijon ftuck with Cloves, a Bundle of Sweet Herbs and a Blade or
two of Mace. Cover them clofe, and let them ftew as foftly as.you
‘can for a Quarter of an Hour ; then ftrain off the Liquor, put it
anto the Pan again, add two Spoonfuls of Catchup, have ready an
Ounce of Trufflesior Morels boiled in Half a Pint of Water tender,
pour in Truffles, Water and all into the Pan, a few Mufhrooms,
and either Half a Pint of Oyfters, clean wafhed in their own Li-
quor and the Liquor and all put into the Pan, or {fome Crawfith;
but then you mulit put in the Thails, and after clean picking them,
‘boil them in Half a Pint of Water, then ftrain the I?iqunr and put
into the Savce : Or take fome Fifh - Melts, and tofs up n your
Sauce. All this is juft as you fancy.

When you find your Sauce is very good, put your Tench into
the Pan, make them quite hot, then lay them into your Difth
and pour the Sauce over them. Garnifh with Lemon.

Or you may for Change, put in Half a Pint of ftale Beer inftead
of Water. You may drefs Tench juft as you do Carp.

To roafi a Cod’s Head.

WASH it very clean and fcore it with a Knife, ftraw a little
Salt on it, and lay it in a Stew-pan before the Fire, with

fomething be,hlnd_ it that the Fire may roaft it. All the Water

that comes from it the firft Half Hour throw away, then throw

on
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on it a little Nutmeg, Cloves and Mace beat fine, and Salt; flour
it, and bafte it with Butter. When that has lain fome Time, turn
and feafon it, and bafte the other Side the fame ; turn 1t often,
then bafte it with Butter and Crumbs of Bread. If it is a large
Head, it will take four or five Hours baking. Have ready fome
melted Butter'with” an Anchovy, fome of the Liver of the Fifh
boiled and bruifed fine; mix 1t well with the Butter, and two
Yolks of Eggs beat fine and mixed with the Butter, then ftrain
them through a Sieve, and put them into the Sauce-pan again, with
a few Shrimps, or pickled Cockles, two Spoonfuls of Red Wine
and the Juice of a Lemon. Pour it into the Pan the Head was
roafted 1n, and ftir it all together, pour it into the Sauce-pan, kee
it ftirring, and let it boil; pour it in a Baton. Garnifh the Head
with fry’d Fifh, Lemon and fcraped Horfe-raddifh. If you have
a large Tin Oven, it will do better.

To boil 4 Cod’s Head.

ET a Fifh-Kettle on the Fire, with Water enough to boil it,

a good Handful of Salt, a Pint of Vinegar, a Busndle of Sweet
Herbs, and a Piece of Horfe-raddifh. Ler it boil a Quarter of an
Hour, then put in the Head, and when 'you are fure it is enough,
lift up the Fifh-plate with the Fifh on it, fet it acrofs the Kerttle
to drain, then lay it in your Difh and lay the Liver on one Side.
Garaifh with Lemon and Horfe-raddifk fcraped ; melt fome But-
ter, with a little of the Fith Liquor, an Anchovy, Oyfters, or

~ Shrimps, or juft what you faucy.

To fiew Cod.

CUT your Cod into Slices an Inch thick, lay them in the Bot-
tom of a large Stew-pan ; feafon them with Nutmeg, beaten
Pepper and Salt, a Bundle of Sweet Herbs and an Onion, Half a
Pint of White Wine and a Quarter of a Pint of Water ; cover 1t
clofe, and let it fimmer foftly for five or fix Minutes, then iqueeze
in the Juice of a Lemon, put in a few Oyfters and rhe Liquor
ftrained, a Piece of Butter as big as an Egg rolled in Flour, and
a Blade or two of Mace, cover it clofe and let it ftew foftly, hake
ing the Pan often. When it is enough, take out the Sweet Herbs
and Onion, and difk it up ; pour the Sauce over ir, and garnilh
with Lemon.

¥
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 To fricafey Cod. |
ET the Sounds, blanch them, then make them very clean
¥ and cut them into little Pieces. If they be dried Sounds, you
muft firft boil them tender. Get fome of the Rows, blanch them
and wafh them clean,. cut them into round Pieces about an Inch
thick, with fome of the Livers, an e ual Quantity of each, to
make a handfome Difh, and a Piece of Cod about one Pound in
the Middle. Put them into a Stew-pan, feafon them with a little
beaten Mace, grated Nutmeg and Salt, a liitle Bundle of Sweet
Herbs, an Onion, and a Quarter of 4 Pint of Fﬂh*Brcfth or boiling
Water ; cover them clofe, and let them flew a few Minutes: Then
put in Half a Pint of . Red Wine, a few Oyfters with the Liquor
{trained, a Piece of Butter rolled in Flour, fhake the Pan round
and let them ftew foftly till they are enough, take out the
Sweet Herbs and Onion, and difh 1t up. Garnifh with Lemon.
Or you may do them White thus ; inftead of Red Wine add
White, and a Quarter of a Pint of Cream,

o bake a Cod’s Head.

UTTER the Pan you intend to bake it in, make your Head

82 very clean, lay it in the Pan, put in a Bundle of Sweet Herbs,
an Onion ftuck with Cloves, three or four Blades of Mace, Half a
large Spoonful of Black and W hite Pepper, a Nutmeg ?!rmiedt, a
Quart of Water, a little Piece of Lemon-peel, and a little Piece
- of Horfe-raddifh. Flour your Head, grate a little Nutmeg over

at, ftick Pieces of Butter a%ﬁ over 1t anﬁ throw Rafpings all over
that. Send it to the Ovento bake. When it is enough, take it
out of that Difh, and lay it carefully into the Difh you intend to
ferve it up in. Set the Difh over boiling Water, and cover 1t with
a Cover to keep it hot. In the mean Time be quick, pour all the

Liquor out of the Difh it was baked in into a Sauce-pan, fet it -

on the Fire te hoil three or four Minutes, then ftrain it and.gut ta
it a Gill of Red Wine, two Spoonfuls of Catchup, a Pint of
Shrimps, Half a Pint of Qyfters, or Muffels, Liquor and all, but
firft ftrain it, a Spoonful of Mulhroom-pickle, a Quarter of a
Pound of Butter rolled in Flour, ftir it all togerher till it is thick
and boils; then pour it into the Difh, have ready fome Toaft cut
Three-corner-ways and fry’d crifp. Stick Pieces about the Head
and Mouth, and lay the reft round the Head. Garnifh with Lemon
natched, fcraped Horfe-raddifh, and Parfley crifped in a Plate be-
fu:ghthe Fire. Lay one Slice of Lemen on the Head, and ferve it
[} (o] P
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Zo broyl Shrimp, Cod, Salmon, Whiting, ¢ Had-
docks. '

FLOUR it, and have a quick clear Fire, fet your Gridiron

high, broil itof a fine Brown, lay it in your Difh, and for
Sauce have good melted Butter, Take aLobfter, bruife the Body
in the Butter, cut the Meat fmall, put all together into the

melted Butter, make it hot and pour into your Difh, or into
Bafons. Garnifh with Horfe-raddifh and Lemon.

- Or Oyfter-Sauce made thus.

TAI{E Half a Pint of Oyfters, put them into a Sauce-pan with
their own Liquor, two or thrée Blades of Mace. Let them
fimmer- till they are plump, then with a Fork take out the
Opyfters, ftrain the Liquor to them, put them into the Sauce-pan
again, with a Gill of White Wine hot, a Pound of Butter rolled
in a little Flour; fhake the Sauce-pan often, and when the Butter
1s melted, give it a boil up. ; :
 Mufiel-Sauce made thus is very good, only you muft put them
1nto a Stew-pan, and cover them clole ; firlt to open, and fearch
that there be no Crabs under the Tongue. .
Or a Spoonful of Walnut-Pickle in the Butter makes the Sauce

good, or a Spoonful of either Sort of Catchup, or Horle-raddifh

Sduce. L 2009 1
"' Melt your Butter, fcrapea good deal of Hdrfe-raddifh fine, put it
1nto the melted Batter, grate Half a Nutmeg, beat up'the Yolk of
an Egg with one Spoonful of Creamy pour.it into the Butter, keep
1t ftirring till it boils, then pour it direftly into your Bafon.

| . Jo drefs liitle Fifh. |
S to all Sorts of little Fifh, fuch as Smelts, Roch, §¢. they
fhould be fry’d dry and of a fine Brown, and nothing but
plain Butter. 'Garnifh with Lemon.
And to' boiled Salmon the {ame, only garnifh with Lemon
and Horfe-raddifh. ! -
And with all boiled Fifh, you fhould put a good deal of Salt
and Horfe-raddifh in the Water ; except Mackrel, with which put
Salt and Mint, Parfley-and Fennel, which you muft chop to put
into the Butter, and ‘fome love {calded Guofeberries with them.
And be fure to boil your Fifly well ; but rake great Care they

don’t break, :
Z I V&
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To broi} Mackrel.

LEAN them, cut off the Heads, {plit them, feafon them with
Pepper and Salt, flour them, an broil them of a fine light
Brown. Let your Sauce be plain Butter.

To broil Weavers.

UT them and wafl them clean, dry them in a clean Cloth,

¥ fAour them, then broil them and have melted Butter in a Cup.

They are fine Fifh, and cut as firm as 2 Soal; but you muft take
Care not to hurt yourfelf with the two fharp Benes 1n the Head.

' To bos} s Turbutt.

AY it ina good deal of Salt and Water an Hour or two, and if
4 it is not quite fweet, fhift your Water five or fix Times; firft
put in a good deal of Salt in the Mouth and Belly.
 In the mean Time fet on your Fifh-Kettle with clean Water and
Salt, a little Vinegar, and a Piece of Horfe-raddifh. When the
Water boils, lay the Turbutt on a Fifh-Plate, put it into the Ket-
tle, let it be well boiled, but take great Care it is not too much
done ; when enough, take off the Fifh-Kertle, fet it before the
Fire, then carefully lift up the Fifh-Plate and fet it acrofs the Ket-
t)e to drain: Inthe mean Time melt a good deal of frefh Butter,
and bruife in either the Body of one or two Lobfters, and the
~ Meat cut {mall, then give ita boil and pour it into Bafons. This
is the beft Sauce ; but you may make what you pleafe. Lay the
Fifh in the Difh. Garnifh with fcraped Horfe-raddifh and
Lemon, and pour a few Spoonfuls of Sauce over it.

0 bake a4 Turbutt.

“AKE a Difh the Size of your Turbutt, rub Butter all over it
thick, throw a little Salt, a little beaten Pepper and Half a
large Nutmeg, fome Parfley minced fine and throw all over, pour
in a Pint of Wine, cut off theHead and Tail, lay the Turbutt into
the Difh, pour another Pint of W hite Wine all over it, grate the
other Half of the Nutmeg over ir, and a little Pepper, fome Salt
and chopped Parfley. Lay a Piece of Butter here and there all
‘over, and throw a little Flour all over, and-then a good many
Crumbs of Bread. Bake it, and be fure that it is of 2 fine Brown;
then lay it in your Difh, ftir the Sauce in your Difhall together,
pour it int6 a Sauce-pan, {hake in a little Flour, letat boil, then
ftir in a Piece of Butter and two Spoonfuls of Catchup, let it boil
and peur it into Bafons, Garnifh your Difh with Lemon ; and you
may .
i
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may add what you fancy to the Sauce, as Shrimps, Anchovies,
Muthrooms, §§¢. If a fmall Turbutt, Half the Wine will do; 1t
eats finely thus: Lay it in a Difh, skim off all the Fat, and pour

the reft over it. Let it ftand nll cold, and it is good with-
Vinegar, and a fine Difh to fet out a cold Table.

To drefs ﬁ-yﬂk of pickled Salmon,

LAY it in frefhWater all Night, then lay it in a Fifh-Plate, put
it into a large Stew-pan, feafon it with a little Whole Pepper,
a Blade ot two of Mace in a coarfe Muflin Rag tied, a Whole
Onion, a Nutweg bruifed, a Bundle of Sweet Herbs and Parfley,
a litrle Lemon-peel, put to it three large Spoonfuls of Vinegar, 2
Pint of White Wine, and a Quarter ot a Pound of frefh Butter
rolled in Fleur ; cover it clofe, and let it fimmer over a flow Fire
for a Quarter of an Hour, then carefully take up your Salmon, and
lay it in your Difh, fet it over hot Water and cover it. In the
mean Time let your Sauce boil till it is thick and good. Take
out the Spice, Onion and Sweet Herbs, and pour it over the

Fifh. Garnifh with Lemon,

70 bros Salmon.

CUT fre-ﬂl Salmon into thick Pieces, flour them "and broil
them, lay them in your Difh, and have plain melted Butter
‘in a Cup.

Baked Salmon.

TAKE a little Piece cut into Slices, about an Inch thick, butter

the Difh that you would ferve it to Table on, lay the
Slices 1n the Difh, take off the Skin, make a Force-Meat thus :
Take the Flefh of an Eel, the Flefh of a Salmon, an equal Quan-
rity, beat it in a Mortar, {feafon it with beaten Pepper, Salt, Nur-
meg, two or three Cloves, fome Parfley, a few Mufhrooms, and a
Piece of Butter, ten or a dozen Coriander-feeds beat fine. Beat all
together, boil the Crumb of a Halfpenny Roll in Milk, bear up
four Eggs, ftir it together till 1t is thick, let it cool and mix 1t
well together with the reft ; then mix all together with four raw
Eggs, on every Slice lay this Force-Meat all over, pour a very
little melted Butter over them and a few Crumbs of Bread, lay a
Cruft round the Edge of the Difh, and ftick Oyfters roand upon
it, Bake it in an Oven, and when it is of a very fine Brown ferve
it up ; pour a little plain Butter, with a little Red Wine in jt,
sato the Difh, and the Juice of a Lemon: Or you may bake it in

-
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any Difh, and when it is enough lay the Slices into another Difh.
Pour the Butter and Wine into the Difh it was baked in, give it
a boil and pour it into the Difh. Garnifh with Lemon, This
is a fine Difh, {queeze the Juice of a Lemon in. '

7o broil Mackrel Wikole.

CUT off their Heads, gut them, wafh them clean, pull out the
Row at the Neck-end, boil it in a little Water, then bruife it
with a $poon, beat up the Yolk of an Egg, with a little Nutmeg,
a little Lemon-peel cut fine, a little Thyme, fome Parfley boiled
and chopped fine, a little Pepper and Salr, a few Crumbs of
Bread : Mix all well together, and fill the Mackrel ; flour it
well, and broil it nicely. Let your Sauce be plain Butter, with
a little Carchup or Walnut-Pickle.

To bro:l Herrings.

SC ALE them, gut them, cut off their Heads, wafh them clean,
dry them in a Cloth, flour them and broil them, but with
your Knife juft notch them acrofs » Take the Heads and mafh
them, boil them in Small Beer or Ale, with a little Whole Pépper
and Onion. Let it boil a Quarter of an Hour, then ftrain it,
thicken it with Butter and Flour and a good deal of Muftard.
Lay the Fifh in the Difh, and pour the Sauce into a Bafon, or
plain melted Butter and Muftard.

To fry Herrings.

: CLE AN them as above, fry them in Butter, have ready a good
4 many Onions peeled and cut thin. Fry them of a light Brown

with the Herrings ; lay the Herrings in your Difh, and the

Onions round, Butter and Muftard in a Cup.  ¥ou muft do them
with a quick Fire,

To drefs Herring and Cabbage.

B()IL your Cabbage tender, then put it into a Sauce-pan, and |

# chop it with aSpoon 5 put in a good Piece of Butter, let it ftew,
ftirring left it fhould burn. Take fome Red Herrings and {plit
them open, and toaft them before the Fire till they are hot

through. Lay the Cabbage ina Difth and lay the Herring on it, .

and {end 1t to T'able hot,

Or pick your Herring from the Bones, and throw all over your

. Cabbage. Have ready a hor Tron, and juft hold it over the Her-
- ring to make ir hot, and fend it away quick,

To
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7o make Water-Sokey.

TAKE fome of the fmalleft Plaife or Flounders you can get,

wafh them clean, cut the Fins clofe, put them ‘into a Stew-
pan, put juft Water enough to boil them in, a little Salt and a
Bunch of Igarﬂﬂy; when they are enough, fend them to Table in
a Soop-Difh, with the Liquor to keep them hot. Have Parley
and Butter in a Cup.

To flew Eels.

KIN, gut and wafh them very clean in fix or eight Waters, te
wafh away all the Sand ; then cut them in Pieces, about as lo
as your Finger, put juft Warer enough for Sauce, put in a_fm:ﬂ
Onion ftuck with Cloves, a little Bundle of Sweet Herbs, a Blade
or two of Mace, and fome Whole Pepper in a thin Muflin Rag.

Cover it clofe, and let them ftew very foftly. _

Look at them now and then, put in a little Piece of Butter
rolled in Flour and a little chopped Parfley. When you find they
are quite tender and well done, take out the Onion, Spice and
Sweet Herbs. Put in Salt enough to feafon it. Then difh them
up with the Sauce.

70 flew Eels with Broth.

.CLEANSE your Eels as above, put them into a Saﬁc&-pan,

with a Blade or two of Mace and a Cruft of Bread. Put juft
Water enough to cover them clofe, let them ftew very foftly s
when they are enough, difh them up with the Broth, and have x
little plain melted Butter in a Cup to eat the Eels with. The

Broth will be very good, and is fic for weakly and confumptive
Conftitations, -

10 drefs a Pike.

UT it, cleanfe ir and make very clean, then turn it round

with the Tatl in the Mouth, lay 1t in a little Difh, cur Toafts
Three-corner-ways, fill the Middle with them, flour 1t and ftick
Pieces of Butter all over; then throw a little more Flour, and {ind
it to the Oven to bake : Or it will do better in a Tin Qven before
the Fire, then you can hafte it as youwill. When it is done la
it in your Difh, and have ready melted Butter, with an Anchovy

- diflolved in it, and a few Oyfters or Shrimps ; and if there is any

Liquor in the Difh 1t was baked in, add it to the Sauce and put

in jult what you fancy. Pour your Sauce into the Difh. Garmifh

1t
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s+ with Toaft about the Fifh, and Lemon about the Difh. You
fhould have 2 Pudding in the Belly, made thus: Take grated
Bread, two hard Eggs chopped fine, Half a Nutmeg grated, a
little T .emon-peel cut fine, and either the Row or Liver, or both,
if any, chopped fine 5 and if you have rone, get either the Piece
of the Liver ofa Cod, or the Row of any Fiih, mix them all
together with a raw E g and a %ucd Piece of Butter. Roll it up,
an% put it into the F ifﬁ s Belly before you bake ir. A Haddock

done this Way eats very well.

To broil Haddocks, wken they are in High Seafon.

SCA.LE them, gut and wafh them clean, don't rip open their
Bellies, but take the Guts out with the Gills, dry them in a
clean Cloth very well : If there be any Row or Liver take it out,
but put it in again; flour them well, and have a clear good Fire.
Let your Gridiron be hot and clean, lay them on, turn them quick
two or three Times for fear of fticking ; then let one Side be
enough; and turn the other Side.  When that is done, lay them
in vour Difh, and have plain Butter in a Cup. :

hey eat finely falred a Day or two before you drefs them, and
hung up to dry, or boiled with Fgg-Sauce. Neaweafile is a fa-
mous Place for {alted Haddocks. They come in Barrels, and keep
a great while. ' -

) 79 broil Cod-Sounds.

Y OU muft firft lay them in hot Water a few Minutes 3 take
XL them out and rub them well with Salt, to take oft the Skin
and Black Dirc, then they will look White,. then put them in
‘Water and give them a boil. Take them out and flour them well,
Pepper and Salt them, and broil them. When they are enough,
lay them in your Difh, and pour melted Butter and Muftard into
the Difh. Broil them Whole.

To fricaféy Cod-Sounds.

CLEAN them very well as above, then cut them into little
pretty Pieces, boil them tender in Milk and Water, then
‘throw them into a Cullender to drain, put them into a clean
Sauce-pen, feafon them with a little beaten Mace and grated Nut-
meg, and a very litdle Salt ; pour to them juft Cream enough for
Sauce and a good Piece of Butter rolled in Flour, keep fhaking
your Sauce-pan round all the Time till it is thick enough: Then
difh it up, and garnifh with Lemon,

o
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To ﬁrrzﬁ Salmon au Court-Bouillon.

AFTER having wafhed and made your Salmon very clean,

fcore the Sides pretty deep, that it may take the Seafon, take
a Quarter of an Ounce of Mace, a Quarter of an Qunce of Cloves,
a Nurmeg, dry them and beat them fine, a Quarter of an Qunce
of Black Pepper beat fine, and an Quace of Salt. Lay the Salmon
in a Napkin, {eafon it well with this Spice, cut {ome Lemon-~ °
peel fine and Parfley, throw all over, and in the Notches put
about a Pound of fre(h Butter rolled in Flour, roll it up tight in
the Napkim, and bind it about with Packthread. Put it in a
Fifh-Kerle, juft big enough to hold it, pour in a Quart of
Whire Wine, a Quart of Vinegar, and as much Water as will
juft boil it,

Set it over a quick Fire, cover itclofe; when it is enough,
which you muft judge by the Brgnefs of your Salmon, fet it over
a Stove to ftew till you are rgady. Then have a clean Napkin fold-
ed in the Difh it 1s to lay in, turn it out of the Napkin it was

 boiled in on the other Napkin. Garnifh the Difh with a good

deal of Parfley crifped before the Fire. :
For Sauce have nothing but plain Butter in a Cup, or Horfe-
raddifh and Vinegar. Serve it up for a Firft Courfe.

To drefs Salmon a la Braife.

AKE a fine large Piece of Salmon, or a large Salmon-Trout,
make a Pudding thus: Take a large Fel, make it clean, flit it
open, take out the Bone, and take all the Meat clean from the
Bone, chop it fine, with two Anchovies, a little Lemon-peel cut
fine, alittle Pepper, and a grated Nutmeg with Parfley chopped,
and a very litl:]ePEit of Thyme, a few Crumbs of Bread{ the Yolk
of an ‘hard Egg chopped fine ; roll it up in a Piece of Butter, and
put it into the Belly of the Fifh, few it up, lay it inan oval Stew-
pan, or little Ketcle that will juft hold it, take Half a Pouad of
frefh Butter, put it into a Sauce-pan, when it is melced fhake ina
Handful of Flour, fhir it'till it is a liztle brown, then pourtoita
Pint of Fifh Broth, ftir it together, pour it to the Fith, with a
Bottle of White Wine. Seafon it with Salt to your Palate; put

~ fome Mace, Cloves, and Whole Pepper into a coarfe Muflin Rag,

tye it, put to the Fifh an Onion, and a littie Bundle of Sweet
Herbs. Cover it clofe, and let it ftew very {oftly over 4 {low Fire;

. put in fome frefh Mufhrooms, or pickled ones cut fmall, an Ounce
- of Truffles and Morels cut {mall, let themn all ftew together, when
-~ itis enough, take np your Salmon carefully, lay 1t m your Difh,

and
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and pour the Sauce all over. Garnifh with fcraped Horfe-raddifh
and Lemon notched, ferve it up hot. This is a fine Difh for a
firft Courle, -

- Salmon iz Cafes.
=CUT your Salmon into little Pieces, fuch as will lay rolled in
N\t Half Sheets of Paper.  Seafon it with Pepper, Salt and Nut-
yrieg 5 butter the Infide of the Paper well, fold the Paper {o as no-
 thing can come out, then lay them on a Tin Plate to be baked,

ur_a little melted Butter over the Papers, and then Crumbs of
Bread all over them, Don’t let your Oven be too hot, for fear of
burning the Paper. A T'in Oven before the Fire does beft. When
you think they are enough, ferve them up juft as theyare. There
will be Sauce enough in the Papers. i

7570 3 Ty drefs Flat Fifh.

-IN dreffing all Sotts of flat Fifli, take great Care in the boiling

X of them, be fure to have them enough, but don’t let them be

broke ; mind to put a good deal of Salt in, and. Horfe-raddifh in
¢the Water, let your Fifh be well drained, and mind to-cut the

Fins offt. When you fry them, let them be well drainect in a Cloth

and floured, and fry them ot a fine light Brown, either in Oil or

Butter. 1f there be any Water in your Difh with the boiled

Fifh, take it out with a Sponge. As to your fry'd Fifh, a coarfe

Cloth is the beft Thing to drainiton. = ' 2

Ty drefs Salt: Fifh. 1.

OL D Ling, which is the beft Sore of Salt Fifh, lay it in Water
./ ‘welve Houts, then lay it twelve Hours on a Board, and
then twelve more in Water. - When you boil it put! it into the
Water cold: If it is good, it will take about fifreen Minutes boil-
ing lofily. Boil Parinips very tender, {crape them, and put them
into a Sauce-pan; put to them fome Milk, ftir them till thick,
then ftir in a good Piece of Butter, and a little Salt; when they
are enough lay them in a Plate, the Fifh by itfelf dry, and’ Butter
and hard Eggs chugped in a Bafon. iAW 30 it

As to Water-Cod, that need only be boiled and well skimmed.
. - Scorch Haddocks you muft lay in Water all Night. You may
boil or broil them. If you broil, you muft fplit them in two. You
may garnifbi vour Difhes with hard Eggs and Parfnips.

- Te
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7o drefs Lampreys.

THE beft of this Sort of Fifh are taken in the River Severy;
and, when they are in Seafon, the Fifhmongers and others in
JTondon, have them from Glouceffer. But if you are where they
are to be had fiefh, you may drefs them as you pleafe.

To fry Lampreys.
BLEED them and fave the Blood, then wafh them in hot Wa-
ter to take off the Slime, and cut them to Pieces. Fry them
#n a little fre/h Butter not quite enough, pour out the Fat, put in
“a lirtle White Wine, give the Pan a Shake round, feafon it with
W hole Pepper, Nutmeg, Salt, Sweet Herbs and a Bay-Leaf, put in
a few Capers, a good Piece of Butter rolled in Flour, and the
Blood 3 give the Pan a Shake round often, and cover them clofe.:
W hen you think they are enough take them out, ftrain the Sauce,
then give them a boil quick, {queeze in a little Lemon and pour
over the Fifh. Garnifh with Leman, and drefs them juft what
Way you fancy.

- To pitchcock Eels.
OU muft fplit a large Eel down the Back, and joint the

Bones; cut 1t in two or three Pieces, melt a little Burter, puE
ina little Vinegar and Salt, let your Eel lay in two or three Mi-
~ nutes 3 then take the Pieces up one by one, turn them round with’
2 little fine Skewer, roll them in Crumbs of Bread, and broil
them of a fine Brown. Let your Sauce be plain Butrer, with

the Juice of Lemon,

To fry Eels.
AKE them very clean, cut them into Pieces, feafon them
with Pepper and Sale, flour them and fry them in Butter.
Let your Sauce be plain Butter melted, with the Juice of Lemon.

Be fure they be well drained from the Fat before you lay them
in the Difh.

To broil Eels.

TAI{FZ a large Eel, skin it and make it very clean. Open the

Belly, cut it in four Pieces, take the Tail-end, ﬁrip off tha
Flefh, beat it in a Mortar, {eafon it wirh a little beatgn-Mace, a
Titrle grated Nutmeg, ‘Pepper and Salt, a little Parfley and Thyme,
a little Lermon- peel, an equal Quantity of Crumbs of Bread, roll
it in a litcle Piece of Butter; then mix it again with the Xolk of
- A a an
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an Egg, roll it up again, and fill the three Pieces of Belly with it.
Cut the Skin of the Eel, wrap the Pieces in and few up the Skin.
"Broil them well, have Butter and an Anchovy for Sauce, with the

Juice of Lemon, |

To farce Eels avith White Sauce.

KIN and clean your Eel well, pick off all the Flefh clean from

A2 the Bone, which you muft leave Whole to the Head. "Take the

Flefh, cut it imall and beat itin a Mortar; then take Half the
Quantity of Crumbs of Bread, beat it with the Fifh, feafon:it with
* Avuitmeg and beaten Pepper, an Anchovy, a good deal of Parlley
chopped fine, a few Truffles boiled tender. in a very hittle Water,
chop them fine, put them into the Mortar with the Eiquor and a
few Mufhrooms: Beat it well together, mix in & little Cream,
then take it out and mix it well together with your-Hand, lay it
round the Bone in the Shape of the Eel, lay it ona-buttered Pam,
drodge it well with fine Crumbs of Bread and bake it. | When it
is done, lay ir carefully in your Difh, have ready Half a Pint of
Cream, a Quarter of a Pound of frefh Butter, ftir 1t one Way till
it 15 thick, pour it over your Eels and garnifh with Lemon.

-

T it o el ik, Bk ol VO

SK}N and clean a large Eel very well, cut it in Pieces, put it into
47 4 Sauce-pan or Stew-pan, put to it a Quarter-of a Pint of Wa-
ter, a Bundle of Sweet Herbs, an Onion, fome Whole Pepper, a
Blade of Mace and a little Salt. Cover it clofe, andwhen it begins
to fimmer, put in a Gill of Red Wine, a Spoonful of Mufhroom-
Pickle, a Piece of Butter as big as a Walnut rolled in Flour; cover
1t clofe, and let 1t flew till it is enough, which you will know by
the Eel being very tender. Take up your Eely Jayat in-a Didh,
ftrain ynut:-_éauce, give 1t a boil quick, and pour, it over gour
Fifh. (You muft make Sauce according to the Largenefs of your
‘Eel, more or lels. Garnifh with Lemon, A g b

To roaft a Piece of Freth Sturgcoﬁ.

: GF-T a Diece of frefh Sturgeon, of about eight or ten Pounds,

" let 1t Jay in Water and: Salt fix or eight Hours, with its
Scales on ; then faften it on the Spit, and bafte it well with Butter
fora Quarter of an Hour, then with a lirtle Flour, then grate a
Nutmeg all over it; a little Mace fand Pepper beatenfine, and Salt
j-'hrbwn_- over ity and a few Sweet Herbs nmeﬁ and powdered fine,
andithen Crambsof Bread ; then keep bafting 4 lirtle, 2nd drudging
£s f il
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with Crumbs of Bread, and what falls from it till it is enoughe
In the mean Time prepare this Sauce: Take a Pint of Water, an
Anchovy, a little Piece of Lcmﬂn-g:e], an Onion, a Bundle of
Sweer Herbs, Mace, Cloves, Whole Pepper, Black and White, a -
little Piece of Horfe-raddifh ; cover it clofe, let it boil a Quarter
of an Hour, then ftrain it, put it into the Sauce- pan again, pour in
a Pint of W hite Wine, about a dozen Oylters and the Liquor, two
Spoonfuls of Catchup, two of Walnut-Pickle, the Infide of a Crab
bruifed fine or Lobiter, Shrimps or Prawns, a good Piece of But~
ter rolled in Flour, a Spoonful of Mufhroom-Pickle, or Juice of
Lemon. Boil it all together 5 when your Fifh is enough, lay 1¢
in your Difh and pour the Sauce over it, Garnifh with fry’d
Toalts and Lemon. LT

T lrmﬂ-a Fillet or Collar of Sturgeon.

AKE a Piece of frefh Sturgeon, fcale it, gut it, take out the

Bones and cut in Lengths about feven or eight Inches ; then pro-
vide {ome Shrimps and Oyfters chopped fmall, an equal Quantity of
Crumbs of Bread and a little Lemon-peel grated, fome Nutmeg, a
little beaten Mace, a litcle Pepper and chnEped Parfley, a few Sweet
Herbs, an Anchovy, mix it together. When it is done, butter one
Side of your Fifh, and ftrew iome of your Mixture apon it then
begin to roll it up as clofe as poflible, and when the fieft Picce is
£ -ﬁed up, roll upon that another, prepared in the fame Manner,
. and bind it round with a narrow Fillet, leaving as much of the
Fifh apparent as may be ; but you muft mind that the Roll muft
not be above four Inches and a Half thick, for elie one Part will
be done before the Infide is warm, therefore we often parboil the
miide Roll before we roil 1r. When it is enough, lay it in your
Difhy and prepare Sauce as above.” Garnifh with Lemon,

Ty boi) Sturgeon.

CLEAN your Sturgeon, and prepare as much Liquor as will
juft boil it, To two Quarts of Water a Pint of Vinegar, a
Stick of Horfe-raddifh, two or three Bits of Lemon-peel, fome
Whole P‘epp:r, a Bay-Leaf, and a imall Handful of Sale. Boil
your Fifh 1n this, and ferve it with the following Sauce: Mele
a Pound of Butter, difflve an Anchovy in it, put in a Blade or
two of Muace, bruife the Body of a Crab in the Butter, 2 few
Shrimps or Crawfifh, a little Carchup, a little Lemon- juice, give
it a Boil, drain your Fifli well and lay it in your Difli.  Garnifh
with fry’d Oyfters, {liced Lemon and fcraped. Horfe-raddidli 5
Aaz pour
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pour your Sauce ifto Boats or Bafons. So you may fry it, ragoo
it, or bake it.

To crimp Cod the Dutch JFay.

TﬁKE a Gallon of Pump Water, a Pound of Salt, then boil it

Half an Hour, skim it well, cut your Cod into Shces, and
when the Salt and Water has boiled Half an Hour, put in your
Slices. Two Minutes is enough to boil them. Take them out,
lay them on a Sieve to drains then flour them and broil them.
Make what Sauce youpleafe.

To crimp Scate.

l'I’ muft be cut into long Slips crofs-ways, abeut an Inch broad,

Boil Water and Salt as above, then throw in your Scate. Let
your Water boil quick, and about three Minutes will boil 1t
Drain it, and fend it to Table hot, with Butter and Muftard in
one Cup, and Burter and Anchovy in the other-Cup.

Ty fricaféy Scate or Thomback Hhite.

C UT the Meat clean from the Bone, Fins, §¢. and make it
very clean. Cut 1t into little Pieces, abour an Inch broad and
two Inches long, lay 1t in your Stew-pan. To a Pound of the
Flefh, pur 2 Quarter of 4 Pint of Water, a little beaten Mace and
grated Nutmeg, a little Bundle of Sweet Herbs and a little Salt 5
cover it, and let it boil three Minutes. Take out the Sweer Herbs,
put 1na Quarter of a Pint of good Cream, a Piece of Butter as big %s
a Walnut rolled in Flour, a Glafs of W hite Wine, keep fhaking
the Pan all the while one Way, till it is thick and fmooth. Then
difh it up, and garnifh with Lemon. |

To fricafey it Brown. .

'“J'*AKE your Fifh as above, flour it and fry it of 2 fine Brown,

- in frefh Burter 5 then take it up, lay it before the Fire to keep
warm, pour the Far out of the Pan, fliake in a little Flour, and
with a Spoon ftir in a Piece of Butter as big as an Egg ; ftir it
tound il it 1s well mixed in the Pan, then pour in a {l{m::n:r of a
Pine of Warer, ftir it round, fhake in a very lirtle beaten Pepper,
 little beaten Mace, put in an Onion, and a little Bundle of Sweet
%fcrhs, an Anchovy, fhake it round and let it beil ; then pour
ina Ql:?rrer of a Pint of Red Wine, a Spoonful of Catchup, a
itle Juice of Lemon, flir it all rogether and let it boil. W hen

it
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it is enough, take out the Sweet Herbs and Onion, and put in the
Fifh to heat. Then difh it up, and garnilh with Lemon,

70 fricafey Soals Hhite.

KIN, wafh and gut your Soals very clean, cut off their Heads,

dry them in a Cloth, then with your Knife very carefully cut
the Flefh from the Bones and Fins on both Sides. Cut the Fleih
long-ways, and then a-crofs, fo that each Soal will be in eight
Pieces: Take the Heads and Bones, then put them into a Sauce-pan
with a Pint of Watet, a Bundle of Sweet Herbs, an Onion, a little
Whole Pepper, two or three Blades of Mace, a little Salt, a very
little Piece of Lemon-peel, and a lirtle Cruft of Bread. Cover it
clote, let it boil till Half is watted, then ftrain it through a fine
Sieve, put it into a Stew-pan, put in the Scals and Half a Pint of
White Wine, a little Parfley chopped fine, a few Mufhrooms cut
fmall, a Piece of Butter as big as an Hen's Egg rolled in Flour,
grate in a little Nutmeg, fet all together on the Fire, but kecp
fhaking the Pan all the while till your Fifh is enough. Then
difh it up, and garnifh with Lemon.

To fricafey Soals Browwn.

LEANSE and cut your Soals, boil the Water as in the fore-
going Receipt, flovr your Fifh and fry them in frefh Burter

of a fine light Brown. Take the Flefh of a fmall Soal, beat it in

2 Mortar, with a Piece of Bread as big as an Hen's Egg foaked in
Cream, the Yolks of two hard Eggs and a little melted Butter, a
litzle Bit of Thyme, a little Parfley, an Anchovy, feafon it with
Nutmeg, mix all together with the Yolk of a raw Egg and with
a little Flour, roll 1t up into little Balls and fry them, but not tao
much. Then lay your Fifh and Balls before the Fire, pour out
all the Fat of the Pan, pour in the Liquor which is boiled with
the Spice and Herbs, ftir it round in the Pan, then put i Half
a Pint of Red Wine, a few TrufHles and Morels, a few Mufhroome,
a Spoonful of Carchup and the Juice of Half a fmall Lemon. Stir
it all together and let it boil, then ftir in a Piece of Burter rolled
in Flour ; ftir it round, when your Sauce is of a fine Thicknefs,
put in your Fifh and Balls, and when it is hot difh it up, put in
the Balls and pour your Sauce over it. *Garnifh with Lemon. In
the fame Manner drefs a fmall T'urbutt, or any flar Fifh.

To



184 The Art of Cookery,
To boil Soals.

TAI{E a Pair of Scals, make them clean, lay them in Vinegar,
Salt and Water two Hours 5 then dry them in a Cloth, put
them 1nto a Stew-pan, put to them a Pint of White Wine, a Bundle
of Sweet Herbs, an Onton ftuck with fix Cloves, fome Whole Pep-
per and a little Salt; cover them, and let them boil. When they
are enough, take them up, lay them in your Difh, ftrain the Li-
quor, and thicken it up with Butter _aud I‘If:llr. Pm.-u_' the Sauce
over, and garnifh with fcraped Horfe-raddifh and Lemon. 1In
this Manner drefs a little Turbutt. It is a genteel Difh for Supper.
You may add Prawns or Shrimps, or Muflcls to the Sauce.

T0 make a Collar of Fith in Ragoo, to look like o

Breaft of Veal Collared.

TAKE a large Eel, skin it, wafh it clean and parboil it, pick oft

the Flefh and beat it in a Mortar., Seafon it with beaten Mace,
Nutmeg, Pepper, Salt, a few Sweet Herbs, Parfley and a listle
Lemon-peel chopped fmall, Beat all well together with an equal
Quantity of Crumbs of Bredd ; mix it well together, then take a

Turbutt, Soals, Scate or Thornback, or any flat Fifh that will roll

cleverly. Lay the flat Fifh on the Drefler, take away all the Bones
and Fins, and cover your Fifh with the Farce: Then roll it up as
tight as you can, amc]Y open the Skin of your Eel, and bind the Col-
lar with it nicely, {o that it may be flat Top and Bottomn to
{tand well in the Difh ; then butter an earthen Difh, and {et it in
upright; flour it all over, and ftick a Piece of Butter on the Tﬂg
and round the Edges, {o that it may run down on the Fifli, an
let it be well baked 5 but take great Care it is not broke. Let
there be a Quarter of a Pint of Water in the Difh.

In the mean Time, take the Water the Eel was boiled in, and all
the Bones of the Fifh. Set them on to boil, iezlon them with
Mace, Cloves, Black and White Pepper, Sweet Herbs and Onion,
Cover it clofe, and let it boil till there is about a Quarter of a
Pint ; then ftrain it, add to it a few Truffles and Morels, a few
Mufhrooms, two Spadnfuls of Carchup, a Gill of Red Wine, a
Piece of Butter as big as a large Walnut rolled in Flour. Stir all

together, feafon it with Salt to your Palate, fave fome'of the Farce

you make of, the Eel and mix with the Yolk of an Egg, and roll
them up in hittle Balls with Flour, 2ad fry them of a light Brown,
When your Fifh is enough, lay ir in your Difh, skim all the Fat
off the Pan and pour the Gravy to your Sauce. Let it all bol

together
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together till it is thick. Then pour it over the Roll, and put in
your Balls.” /Garnith with Lemon. W0 & oein ¢

This does beft in a Tin Oven before the Fire, becaufe then you
can bafte it as you pleafe. This is a fine Bottom-Didh, =

y f o

T AKE rwo Crabs, or Lobfters, being boiled, ‘and ‘cold, take
all the Meat out of the Shells and Bodies, mince 1t {mall,
and put it all together into a Sauce-pan ; add to"it a Glafs of
White Wine, two Spoonfuls of Vinegar, a Nutmeg grated, then
et it boil up till it is thorough hot. Then have ready Half a
Pound of frefh Butter, ‘melred with an Anchovy, and the Yolks
| of two Eggs beat up and mixed with the Butter; then mix Crab
, and Butter- all together, fhaking the Sauce-pan conftantly round
till it is quite hot. 'Then have ready the gre#,-EheH_,-_either of the
Crab, or Lobiter, lay it in the Middle of your Difhy:pour fome
into the Shell, and the reft in little Saucers round the Shell,
fticking three-corner Toafts between. the Saucers, and tound the
Shell. This 1s a fine Side-Difh at a Second Courfe.

70 butter Y.obfters another Way. _
ARBOIL your Lobfters, then. break the-SheHS..g‘iCk out
L all the Meat, cut it fmall, take the‘Meat out of the Bedy,
mix it fine with.a Spoon in a litile White Wine: For Example,
a fmall Lobiter, one Spoonful of .Wine, put it into a Sauce-pan
with the Meat of the Lobfter, four Spoonfuls of White Wine, a
- Blade of Mace, a little beaten Pepper and Salt., " Let it ftew all
- together a few Minutes, thenftir in a Piece of Butter, fhake your
- Sauce-pan. round till your Butter is melted, put in a Spoonful of
- Vinegar, -and ftrew in as many Crumbs of Breadias will make it
' thick enongh. ., When it is hot, pour it into your. Platey and gar-
¢ nith with the Chine of a Lobfter, cut. in four, peppered, falted,
¢ and broiled. ., This makes a pretty Plate, or a.fige Difh, with
i two or three Lobiters, You may add one Tea Spoonful of fine
& Sugar to your Sauce., - i y &l :
- To roafi Lobfters. | s
. R OIL your Lobfters, then lay them before the Fire, and bafle
- # them with Butter, ullthey have a fine Froth.  Difh them up
1 with plain melted Burter in a Cup.. This 1s as good a Way to
Ithe full as reafting them, and net Half the Trouble. od
: & T ' (]
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To make a fine Difb of Lobfters.

TAKE three Lobfters, boil the largeft as above, and froth
it before the Pire. ‘Take the other two boiled, and buttet
them as in the foregaing Receipt. Take the two Body-fhells,
heat them hot, andezllrﬁnm with the buttered Mear. Lay the
large Lobfter in the Middle, and the two Shells on each Sides
and the two great Claws of the middle Lobfter ac each End 5 and
the four Pieces of Chines of the two Lobfters broiled, and laid
on each End, This, if nicely done, makes a prerry Difh.

To drefs & Crab.

H AVING takenoutthe Meat, and cleanfed it from the Skin,
put it into 3 Stew-pan, with Half a Pint of White Wine, a
little Nutmeg, Pepper and Salt, over a flow Fire. Throw in a
few Crumbs of Bread, beat up one Yolk of an Egg with one
* Spoonful of Vinegar, throw it i, then fhake the Satice-pan round
al_:iinurea and ferve it up on a Plate.

To flews Prawns, Shrimpé, or Crawfifh.

[ CK outthe Tails, lay them by about two Quarts, take the
- Bodies, give them a bruife, and put them into a Pint of
White Wine, with a Blade of Mace. Let them flew a Quarter
of an Hour, ftir them together, and ftrain them ; then wafh out
the Sauce-pan, put to it t%ne_ ftrained Liquor, and Tails: Grate
2 {mall Nutme in, add a litle Salt, and a Quarter of a Pound
of Butter rolled in Flour ; fhake it all together, cut a pretty thin
Toaft round a Quarter of a Peck Loaf, toaft it Brown on both
Sides, cut it into fix Pieces, lay itclofe together in the Bottom of
%E}ur Difh, and pour your Fifh and Sauce over it. Send it to
able hot.  If it be Crawfifh or Prawns, garnifh your Difh with
fome of the biggeft Claws, laid thick round. Water will do in
the room of Wine, only add a Spoonful of Vinegar.

To make Collops of Oyfters.

UT your Oyfters into Scollop-fhells for that irpofe, fet them
on your Gridiron over a good clear Fire, }l’::t them ftew till
you think your Oyfters are enough, then have ready fome Crumbs
of Bread rubbed in a clean Napkin; fill your Shells, and fet them
before a good Fire, and bafte them well with Butter. Let them
h& of a fine Br‘:"‘""'ﬂs keeping them turning, to be brown alTover
alike; buta Tin Oven does them beft before the Fire. They eat

much
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much the beft done this Way, though moft People ftew the Oyfters
firft in a Sauce-pan, witha Elade of Mace, thicken’d with a %Eeca
of Butter and fill the Shells, and then cover them with Crumbs,
and Brown them with a hot Iron : But the Bread has not the fina
Tafte of the former,

-~ To flew Muflels,

ASH them very clean from the Sand in two or three Waters,
'Y pur them into a Stew-pan, cover them clofe, and let them
frew tiﬁll all the Shells are opened ; then take them out one by one,
pick them out of the Shells, and look under the Tongue to fee if
there be a Crab ; if there is, you muft throw away the Muffel 5
fome will onl¥. pick our the Crab, and eat the Muflel. When you
have picked them all clean, put them into a Sauce-ﬁan ; toa Quart
of Muffels put Half a Pint D‘F the Liquor ftrained through a Sieve,
put in a Blade or two of Mace, a Piece of Butter as big as a large
Walnut rolled in Flour; let them ftew, toaft fome Bread Brown,
and lay them round the Difh, cut Three-corner-ways ; pour in the
Muffels, and fend them to Table hot,

Another Way to fleww Muflels.

LEAN and ftew your Muffels as in the foregoing Receipt,
4 only to a Quart of Muflels put a Pint of Liquor and a Quarter
of a Pound of Butter rolled in a very little Flour. When they are

‘encugh, have fome Crumbs of Bread ready, and cover the Bot-

tom of your Difh thick, grate Half a Nutmegb over them, and
pour thIe Muflels and Sauce all over the Crumbs, and fend them
to Table.

A third Way to drefs Mufiels.

STEW them as above, and lay them in your Difh; ftrew your
Crumbs of Bread thick all over them, then {et them before a
good Fire, turning the Difh round and round, that they may be
Brown all alike. Keep baﬁ‘inl% them with Butter, that the Crumbs
may be crifp, and it will make 4 pretty Side-difh. You may do
Cockles the fame Way. '

. o Jiew Scollops.

BGI L them very well in Salt and Water, take them out and
ftew them in a little of the Liquor, a little White Wine, a
little Vinegar; rwo or three Blades of Mace, two or three Cloves,

nt Spg osdl f Bb aPiece
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2 Piece of Butter rolled in Flour, and the Juice of 2 Sewslie
Orange. Stew them well, and difh them up.

7o ragoo Oyfters.

TAI{E a Quart of the largeft Oyfters you can get, open them,
fave the Liquor, and ftrain it through a fine Sieve ; wafh
your Opyfters in warm Water, make a Batter thus: Take two
Yolks of Eggs, beat them well, grate in Half a Nutmeg, cut a
little Lemon-peel fmall, a good deal of Parfley, a Spoontul of the
Juice of Spinach, two Spoonfuls of Cream or Milk, beat it up
with Flour to a thick Batter, have ready fome Butter 1n a Stew-
pan, dip your Oyfters one by one into the Batter, and have ready
Crumbs of Bread, then tulfrthem in it, and fry them quick and
Prown; fome with the Crumbs of Bread, and fome without. Take -
them out of the Pan, and fet them before the Fire, then have
ready a Quart of Chefhuts fhelled and skinned, fry them in the=
Butter; when they are enough take them up, pour the Fat out of
the Pan, fhake a little Flour all over the Pan, and rub a Piece of
Butter as big as a Hen’s Egg all over the Pan with your Spoon,
till it is melted and thick ; then put in the Oyfter-Liquor, three
or four Blades of Mace, ftir it round, put in a few Piftacho-Nuts
fhelled, let them boil, then put in the Chefnuts, and Half a Pint.
of White Wine, have ready the Yolks of two Eggs beat up with
four Spoonfuls of Cream 5 ftir all well together, when it is thick
and fie, lay the Oyfters in the Difh, and pour the Ragoo over
them. Garnifh with Chefnuts and Lemon.

_You may ragoo Muffels the fame Way. You may leave out the
Piftacho-Nuts, “if you don’t like them ; but they give the Sauca -
a fine Flavour. o A

70 ragoo Endive, _
AKE fome fine White Endive, three Heads, lay them in Salt

and Water two or three I}LIduIS, take a Hundred gf Afpa.ragugj '.l.

cut off the Green Heads, chop the reft as far as istender fmall, lay = |
1t in Salt and Water, take a Bunch of Sellery, wafh it and fcrape |
1t clean, cut it in Pieces about three Inches long, put it intoa'.
Sauce-pan, with a Pint of Water, three or four Blades of Mace, fome
Whole Pepper tied in a Rag, let.it flew till it is quite tender 3
ther‘é’ ut 1n the Afparagus, fhake the Sauce-pan, let it fimmer till
the Grafs is enough. Take the Endive out of the Warter, drain ity
leave one large Head whole, the other pick Leaf by Leaf, put it!
Into a Stew-pan, put to it a Pint of White Wine 5 cover the Pan |
clofe, let it boil till the Endive ds juft enough, then put in a

Quarter




L

made Plain and Eafy. 189

Quarter of a Pound of Batter rolled in Flour, cover it clofe, fhak-
ing the Pan when the Endive is enough. Take it up, lay the whole
Head in the Middle, and with a Spoon take out the Sellery and
Grafs and lay round, the other Part of the Endive over that, then
pour the Liquor off the Sauce-pan into the Stew-pan, ftir it toge-
ther, feafon it with Salt, and have ready the Yﬂlli()s of two Eggs,
beat up with a %arter of a Pint of Cream and Half a Nutmeg
grated in. Mix this with the Sauce, keep it ftirring all one Way
till it is thick ; then pour it over your Ragoo, and fend it to

“Table hot,

To ragoo French Beans.

TA KE a few Beans, boil them tender, then take your Stew-pan,
put in a Piece of Butter, when it is melted, fhake 1n lome
Flour, and peel a large Onion, flice it and fry it Brown in that
Butter 5 then put in t%e Beans, fhake in a little Pepper and a lit-
tle Salt, grate a little Nutmeg in, have ready the Yolk of an Egg
and fome Cream ; ftir them all together for a Minute or two, and
difh them up.

To make good Brown Gravy.

AKE Half a Pint of Small Beer, or Ale that is not bitter, and
Half a Pint of Water, an Onion cut fmall, a little Bit of
Lemon-peel cut fmall, three Cloves, a Blade of Mace, fome Whole

* Pepper, a Spoonful of Mufhroom-Pickle, a Spoonful of Walnut-

Pickle, a Spoonful of Catchup and an Anchovy ; fir(t puta Piece of
Butter into a Sauce-pan, as big as a Hen’s Egg, when it 1s melted
fhake in a little Flour, and let it be a little Brown; then by
Degrees ftir in the above Ingredients, and let it boil a Quarter of
an Hour, then ftrain it, and 1t is fit for Fifh or Roots.

Ty fricafey Skirrets.

W.&SH the Roots very well, and boil them till they are tender;
then the Skin of the Roots muft Le taken off, cut in
Slices, and have ready a little Cream, a Piece of Butter rolled in
Flour, the Yolk of an Egg bear, a little Nutmeg grated, two or
three Spoonfuls of White Wine, a very little Sale, and ftir all
together. Your Roots being in the Difh, pour the Sauce over
them. Itisa pretty Side-difh. So likewite you may drefs Root

of Salfify and Scorzonera, :
Bb a2 - Chardoons
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Chardoons fry'd and butter'd.

OU muft cut them about ten Inches, and ftring them ; then

tie them up in Bundles like Afparagus, or cut them in fmall
Dice; boil them like Peas, tofs them up with Pepper, Salt and
melted Butter. -

Chardoons a la Framage. |

FTER they are ftringed, cut them an Inch long, ftew them in

a little Red Wine till they are tender ; feafon with Pepper and
Salr, and thicken it with a Piece of Butter rolled in Flour; then
pour them into your Difh, fqueeze the Juice of Orange over it,
then fcrape Chefbire Cheefe a?i over them, then Brown it with 2
Cheefe-1ron, and {erve it up quick and hot.

To make a Scotch Rabbit,

OAST aPiece of Bread very nicely on both Sides, butter it,
cut a Slice of Cheefe about as big as the Bread, toaft it on
both Sides, and lay it on the Bread.

To make a Welch Rabbit.

OAST the Bread on both Sides, then toaft the Cheefe on one
Side, lay it on the Toaft, and with a hot Iron Brown the
other Side. ~You may rub it over with Muftard.

7o make an Englifh Rabbit.

TO AST a Slice of Bread Brown on both Sides, then lay it in
a Plate before the Fire, pour a Glafs of Red Wine over it,
and let it foak the Wine up; then cut fome Cheefe very thin, and
lay it very thick over the Bread, put it in a Tin/Oven before
the Fire, and it will be toafted and brown'd prefently. Serve it
away hot.

Or do 1t thus.

OAST the Bread and foak it in the Wine, fet it before the
Fire, cut your Cheefe in very thin Slices, rub Butter over the
Bottom of a Plate, lay the Cheeie on, pour in two or three Spoon-
fuls of White Wine, cover it with another Plate, fet it over a
Chaffing-difh of hot Coals for two or three Minutes, then ftir it
till it is done and well mixed. You may ftir in 2 little Muftard ;
when it is enough lay it on the Bread, juft Brown it with a hot

Shovel. Serve it away hot.
Sorrel
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Sorrel with Eggs.

IRST your Sorrel muft be quite boiled and well ftrained, then

poach three Eggs foft and three hard, butter your Sorrel well,
fry fome_three-corner Toafts Brown, lay the Sorrel in the Difh,
lay the foft Eggs on it and the hard between ; ftick the Toaft
in and about it. Garnifh with quartered Orange.

A fricafey of Artichoke-Bottoms.

TAKE them either dried or pickled 5 if dried, you muft lay
them in warm Water for three or four Hours, fhifting the
Water two or threc Times; then have ready a little Cream, and
a Picce of frefh Butter, ftirred together one Way over the Fire
till it is melted, then put in the Artichekes, and when they are
hot difh them up.

To fry Artichokes.

FIRST blanch them in Water, then flour them, fry them in
frefh Butter, lay them in your Difh and pour melted Butter
over them. Or you may puta little Red Wine into the Butter,
and f{eafon with Nutmeg, Pepper and Salt.

A White Fricafey of Mufhrooms.

| TAKE a Quart of frefh Mufhrooms, make them clean, put

them into a Sauce-pan, with three Spoonfuls of Water and
three of Milk, a very little Salt, fet them on a quick Fire and let
them boil up three '?[‘imes.; then take them off, grate in a little
Nutmeg, put in a little beaten Mace, Half a Pint of thick Cream,
a Piece of Butter rolled well in Flour, put it all together into the
Sauce-pan, and Mufhrooms all together, {hake the Sauce-pan
well all the Time. When it is fine and thick, difth them up ; be
careful they don’t curdle. You may {tir the Sauce-pan carefully
with a Spoon all the Time.

To make Buttered Loaves.

BEAT up the Yolks of twelve Eggs, with Half the W hites, and
a Quarter of a Pint of Yeaft, ftrain them into a Difh, fea-
fon with Salt and beaten Ginger, then make it 1nto 2 high Pafte
with Flour, Jay it in a warm Cloth for a Quarter of an Hour
then make it up into lirtle Loaves, and bake them or boil them

with Butter, and put in a Glafs of White Wine. Sweeten wel}i
wit
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with Sugar, lay the Loaves in the Difh, pour the Sauce over
them, and throw Sugar over the Difh.

~ Brockely and Eggs.

BOIL your Brockely tender, faving alarge Bunch for the Mid-
- &4 dle, and fix or eight little thick Sprigs to ftick round. Take a
Toaft Half an Inch thick, toaft it Brown, as big as you would have
it for your Difh or Butter-plate, butter fome Eggs thus: Take fix
Eggs, more or lefs as you have Occafion, beat them well, put
them into a Sauce-pan with a good Piece of Butter, a little Salt,
" keep beating them with a Spoon till they are thick enough, then.
pour them on the Toaft ; fet the biggeit Bunch of Brockely in
the Middle, and the other little Pieces round and about, and
garnifh the Difh round with little Sprigs of Brockely. - This is
a pretty Side-difh, or a Corner-plate. '

Afparagus and Eggs.

TO!LST a Toaft as bi% as you have Occafion for, butter it and

lay it in your Difh, butter fome Eggs as above, and lay over
it. In the mean Time boil fome Grafs tender, cut it {mall, and
lay it over the Eggs. This makes a pretty Side-difh for a Second
Courle, or a Corner-plate. ] |

Brockely 7 Sallad.

ROCKELY is a pretty Difh, by way of Sallad in the Middle

of a Table. Boil it IiKe Afparagus (in the Beginning of the
Book you have an Account how to clean it) lay it in your Difh,
beat up Oil and Vinegar, and a little Salt. éarnifh with Ster-
tion-buds.

Or boil it, and have plain Butter in a Cup. Or farce French
Rolls with it, and buttered Eggs together for Change. Or farce
_1&}1_1: Rolls with Muflels done t’%ie fame Way as Oyfters, only no

ine, '

70 make Potatné Cakes.

TEB;E Potatoes, boil them, peel them, beat them in 2 Mortar,

mix them with Yolks of Eggs, a little Sack, Sugar, a little
beaten Mace, a little Nutimeg, a litsle Cream or melted Butter,
work it up into a Pafte ; then make it into Cakes, or juft what
Shapes you pleafe with Molds, fry them Brown in frefh Butter,
lay them in Plates or Difhes, melt Butter with Sack and Sugar,

and pour over them. -
' A Pudding
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A Pudding made ‘thus. |
MIX it as before, make it up in the Shape of a Pudding, and’,

bake it ; pour Butter, Sack and Sugar over it

' To make Potatoes Jike a Collar of Veal or Mutton,

A K E the Ingredients as before, make it up in the Shape of

a Collar of Veal, and'with fome of it make round Balls.
Bake it with the Balls, fet the Collar in the Middle, lay the Balls -
round, let your Sauce be Half a Pint of Red Wine, Sugar enough

to fweeten 1t, the Yolks of two Eggs, beat up a little Nutmeg,

ftir all thefe together for fear of curdling ; when it is thick.

. enough, pour it over the Collar, This is a pretty Difh for a
Firft or Second Courfe. v i) ses A

70 brosl Potatoes. i

FI&RST beil tiaem, peel them, cut them in two, broil them till' .
they are Brown on both Sides; then lay them in the Plate or
Difh, and pour melted Butter over them. ' ' U

. 70 fry Potatoes.

| CUT them into thin Slices, as big as a Crown-piece, fry tﬁeﬁ{
Brown, lay them in the Plate or Difh, pour melted Butter, and -
‘Sack and Sugar over them.. Thefe are a pretty Corner-plate.

- Mafbed Potatoes.

'BDIL your Potatoes, peel them and put them: into a Sauce-pan, |
-~ mafh them well : To. two Pounds of Potatoes, put a Pint of .
'Milk, a little Salt, ftir them well together, take Care they don’t
iftick to the Bottom, then take a Quarter of a Pound of Butter, ftir
11n and ferve it up. - - Ot o

o TN
YEASON them with Salt and Pepper, fhred Parfley, Butter,.
> and Scollop-fhells well ; add fome grated Bread, and let them

ftew for Half an Hour. Brown them with an hat Iron, and ferve
them up. ' T 1 o E -

Burtered
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Buttered Shrimps.

STEW two Quarts of Shrimps in a Pint of White Wine, with
Nutmeg, beat up eight Eggs, with a little White Wine and
Half a Pound of Butter, ﬂmkm%l the Sauce-pan one Way all the
Time over the Fire till they are thick enough, lay toafted Sippets
- yound a Difh, and pour them over it, fo ferve them up.

90 drefs Spinach.

PICK and wafh your Spinach well, put it into 2 Sauce-pan, with
" a lirtle Salt. “Cover it clofe, and let it ftew till it is juft
tender 3 then throw it into a Sieve, drain all the Liquor out, and

chop it fmall, as much as the Quantity of a French Roll, add

Half a Pint of Cream to it, feafon with Salt, Pepper, and grated
Nutmeg, put in a Quarter of a Pound of Butter, and fet ita ftew-
ing over the Fire for a(%‘larrer of anHour, ftirring it often. Cuta
French Roll into long Pieces, about as thick as your Finger, fry
them, poach fix Eggs, lay them round on the Spinach, ftick the
Pieces of Roll in and about the Eggs. Serve it up either for 2
Supper, or a Side-difh at a Second Courfe.

Stewed Spinach and Eggs.

PICK. and wafh your Spinach very clean, put it into'a Sauce-

pan, with a little Salt; cover it clofe, thake the Pan: often,

when it is juft tender, and whilft it is green, throw it into a Sieve

to drain, lay it into your Difh. In the mean Time have a Stew-
pan of Water boiling, break as many Eggs into Cups as you

would poach. When the Water boils put in the Eggs, haye an
Egg-flice ready to take them out with, lay them on the Spinach,
and garriifh ‘the Difh with Orange cut into Quarters, with

melted Butter in a Cup.

70 boi} Spinach, when you have not Room on the
Fire, to do by itfelf.

AVE a Tin-box, orany other Thing that {huts very clafe, put

in your Spinach, cover it fo clofe as no Water can get in, and
put it into Water or a Pot of Liquor, or any Thing you are boil-
ing. It will take about an Hour, if the Pot or Copper boils. In
the fame Manner you may boil Peas without Water. -1

Afparagus

I s e s
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Afparagus forced in French Rolls.

AKE three French Rolls, take out all the Crumb, by firft cut-

ting a Picce of the Top cruft off; but be careful that the Cruft
fits again the {ame Place. Fry the Rolls Brown in frefh Butters
then take a Piot of Cream, the Yolks of fix Eggs beat fine, a litcle
Salr and Nurmeg, ftir them well together over a {low Fire till 1t
begins to be thick. Have readya Hundred of fmall Grafs boiled,
then {ave Tops enough to ftick the Rolls with, the reft cut {mall
and put into the Cream, fill the Loaves with them. Before you
fry the Rolls, make Holes thick in the Top-cruft to ftick the
Grafs in 5 then lay on the Piece of Cruft, and ftick the Grafs in,
thar it may look as if it was growing. It makes a pretty Side-
difh at a Second Courle.

" To make Oyfter Loaves.

F RY the French Rolls as above, take Half a Pint of Oyfters,
' ftew thent in their own Liquor, then take out the Oyfters
with a Fork, ftrain the Liguor to them, put them into a Sauce-
pan again, with a Glafs of White Wine, a little beaten Mace, 2
little grated Nutmeg, a Quarter of a Pound of Burter rolled in
Flour, fhake them well together, then put them into the Rolls,
and thefe make a pretty Stde-difh for a Firft Courfe. You may
rub in the Crambs of two Rolls, and tofs up with the Oyfters.

To flew Parfnips.

BOIL them tender, fcrape them from the Duft, cut them into
Slices, put them into a Sauce-pan with Cream enough ; for
Sauce 2 Piece of Butter rolled in Flour, a little Salt, and fhake the
Sauce-pan often.  When the Cream boils, pour them into a Plate
for a Conner-difh, or a Side-difh at Supper.

To mafbh Parinips.

BOIL thern tender, fcrape them clean, then fcrape all the Soft
into a Sauce-pan, put as much Milk or Cream as will ftew

them. Keep them ftirring, and when quite thick, ftir in a good
Piece of Butter, and fend them to Table.

To fleww Cucumbers.

ARE twelveCucumnbers and flice them as thick as aHalf-crown,
lay them in a coarfe Cloth to drain, and when they are dry,
flour them and fry them Brown in frefh Butter; then take them

Ce oug: °
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out with an Egg-flice, lay them in a Plate before the Fire, and
have ready one Cucumber W hole, cut a long Piece out of the Side
and fcoope out all the Pulp; have ready fry’d Onions peeled and
fliced, and fry’d Brown with the fliced Cucumber. Fill the whole
Cucumber with the fry’d Onion, fealoned with Pepper and Salt;
put on the Piece you cut out, and tie it round with a Packthread,
Fry it Brown, firft flouring it, then take it out of the Pan and
keep it hot; keep the Pan on the Fire, and with one Hand put
in a little Flour, while with the other you ftir it. When 1t 1s
thick put in two or three Spoonfuls of Water, and Half a Pint of
White or Red Wine, two Spoonfuls of Catchup, ftir 1t tugeﬂ_‘:er,
put in three Blades of Mace, four Cloves, Half a Nutmeg, a litile
Pepper and Sale, all beat fine together 5 ftir it into the Sauce-pan,
then throw in your Cucumbers, give them a Tofs or two, then
Jay the whole Cucumbers in the Middle, the reft round, pour the
Sauce all over, untie the Cucumber before you lay it 1nto the
Dith. Garnifh the Difh with fry’d Onions, and fend 1t to Table
hot. ‘This is a pretty Side-difh at a Firft Courle.

7o ragoo French Beans.

AKE aQuarter of a Peck of Frenctd Beans, ftring them, don’t
- {plit them, cut them in three a-crofs, lay them in Salt and
Water, then rake them out -and dry them in a coarle Cloth, fry
them Brown, then pour out all the Fat, put in a Quarter of a Pint
of hot Water, flir # into the Pan by Degrees, let 1t boil, then
take a Quarter of a Pound of frefh Butter rolled in a very little
Flour, two Spoonfuls of Catchup, one Spoonful of Mufhroom-
Pickle, and four of White Wine, an Onion ftuck with fix Cloves,
two or three Blades of Mace beat, Half a Nutmeg grated; a little
Pepper and Salr ; ftir it all rogether for a few Minutes, then throw
in the Beans, fhake the Pan for 2 Minute or two, take out the
Union and pour them into your Difh. This is a pretty Side-difh,
and you may garnith with what you fancy, either pickled French
Beans, Mufhroums, os Sampier, or any Thing elfe.

A Ragoo of Beans, with a Force.

RiG OO them as above, take two large Carrots, fcrape and

il ’Eh-r.‘m l“endtr, the:n mafh l’hE.'T'n in a p’an? féafun wi[ PEP-u
perand Salt, mix them wirh a little Piece of Butter and the Yolks
of twao raw Eges. Make it into what Shape you pleale, and bak-
ing itd Quarrer of an Hour in a quick Oven will do ; "but a Tin
€lven 15 the beft. Tay it in the Middle of the Difh, and the
Ragoo round.  Serve it up hot for a Firft Courfe.

Or
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Or this Way Beans ragoo’d with a Cabbage,

TﬁKE a nice little Cabbage, about as big as a Pint Bafon 5
when the outfide Leaves, Top, and Stalks are cut off, halt
boil it, cut aHole in the Middle ]erel’t}’ big, take what you cut out
and chop it very fine, with a few of the Beans boiled,a Carrot boiled
and mafhed, and a Turnip boiled ; math all together, put them
into a Sauce-pan, feafon them with Pepper, Salt and Nutmeg, a
p00d Piece of Buter, ftew them a few Minutes over the Fire, ftir- -
ring the Pan often. In the mean Time put the Cabbage into a
Sauce-pan, but take great Care it does not fall to Pieces; put to
it four Spoonfuls of Water, two of Wine and one of Catchup; have
a Spunngxl of Mufhroom-Pickle, a Piece of Butter rolled in a little
F'lour, a very litde Pepper, cover it clofe and let it frew fofcly rill
it is tender 5 then take it up carefully, and lay it in the Middls of
the Difh, pour your mafh’d Roots in the Middle to fill ir up high
and your Ragoo round it. You may add the Liquor the Cabbage
was ftewed in, and fend it to Table hot. This will do for a Top,
Bortom, Middle, or Side-difh. When Beans are not to be hag,
you may cat Carrots and Turnips'into little Slices and fry them;
the Carrots in little round Slices, the T'urnips 1n long Pieces about
two Inches long and as thick as one’s Finger, and tofs them up in
the Ragoo.

Beans ragoo’d with Parinips.

AKE two large Parfnips, {crape them clean and boil them in

Water. When tender, take them up, fcrape all the Soft into a
Sauce-pan, add to them four Spoonfuls of Cream, a Piece of But-
ter as big as 4 Hen’s Egg, chop them in the Sauce-pan well; and
when they are quite thick, heap them up in the Middle of th.
Difh and the Ragoo round.

Beans ragod’d with Potatoes.

O1 L two Pounds of Portatoes foft, then peel them, put them
into a Sauce-pan, put to them Half a Pint of Milk, itir them
about, and a litele Sale ; then ftir in a Quarter of a Pound of Burecr,
keep ftirring all the Time till it is fo thick, that you can’t {tir
the Spoon in it hardly for Stiffnefs, then purt it into a Halfpenny
Welch Difh, firft buttering the Difh. E-)iea them as high as
they will lye, flour them, pour a little melted Butter over it and
then a few Crumbs of Bread. Set it into a Tin Oven hefore rhe
Fire; and when Brown, lay it in the Middle of the Difh, (rake
Cca great
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reat Care you don’t mafh it) pour your Ragoo round it and fend
1t to Table hot.

To ragoo Sellery.

WASH and make a Bunch of Sellery very clean, cut i1t in
Pieces about two Inches leng, put them 1nto a Stew-pan,
with juft as much Water as will cover it, tie three or four Blades
of Mace, two or three of Cloves, about twenty Corns of W hole Pep-

er in aMuflin Rag loofe, put it into the Stew-pan, a little Onion,
a little Bundle of Sweet Herbs, cover it clofe and ler it flew foftly
till tender ; then take out the Spice, Onton and Sweer Herbs, put
inHalf an Ounce of Truffles and Morels, two Spoonfuls of Carchup,

a Gill of Red Wine, a Piece of Butrer as big as an Fgg rolled in

Flour, fix Farthing French Rolls, featon with Salt to your Palate,
ftir it all together, cover it clole and let i1t ftew till the Sauce is
thick and good. Take Care thar your Rolls don’t break, fhake
your Pan often ; when it 1s enough, difh it up and garnifh with
Lemon. The Yolks of fix hard Egg, or more, put in with the
Rolls, will make it a fine Difh.  This for a Firft Couorfe.

It you would have it Whire, put in White Wire inftead of Red,
and fome Cream for a Second Courfe, '

To ragoo Mufhrooms.

EEYL and fcrape the Flaps, put a Quart into a Sauce-pan, a
very little Salt, fet them on a quick Fire, let them boil up,
then take them off, put to them a Gill of Red Wine, a Quarter of
a Pound of Butter rolled in a little Flour, a little Nutmeg, a lintle
beaten Mace, fet it on the Fire, ftir it now and then ; when it is
thick and fine, have ready the Yolks of fix Eggs hot and boiled

in a Bladder hard, lay it in the Middle of your Difh, and pour

the Ragoo over it.  Gamifh with broiled Mufhrooms.

A pretty Difb of Eggs,

BDIL fix Eggs hard, peel them and cut them in thin SII&S,
put a Quarter of a Pound of Butter into the Stew-pan, then
Put in your Fges and fry them quick. Half a QQuarter of an Hour

will do them. You muff be very careful not to break them, throw

over them Pepper, Salt and Nutmeg, lay them in your Difh be-
fore the Fire, pour out all the Fat, fhake in a litcle Flour, and
have ready two Shallots cut fimall ; throw them into the Pan, pour
1n a Quarter of a Pint of White Wine, a little Juice of Lemon,
and a lirtle Piece of Butter rolled in Flour, Stir all together till
it is thick ; if you have not Sauce enough, put in a little more

Wine,
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* Wine, toaft fome thin Slices of Bread cut Three-corner-ways, and

lay round your Difh, pour the Sauce all over and fend it to Table

‘hot. You may put Sweet Oil on the Toaft, if it be agreeable.

Eggs a la Tripe.

_ BOI I, your Eggs hard, take off the Shells and cut them Long-

ways in four Quarters, Fut a little Butter into a Stew-pan, let
it melt, fhake in a litcdde Flour, ftir 1t with a Spoon, then put in
your Eggs, throw a little grated Nutmeg all over, alittle Salt,a
oood deal of fhred Parfley, fhake your Pan round, pour in a little
Cream, tofs the Pan round carefully, that you don’t break the
Fggs. When your Sauce 1s thick and fine, take up your Eggs,
pour the Sauce all over them, and garnifh with Lemon. ,

e A Fricafey of Eggs.

OIL eight Eggs hard, take off the Shells, cut them into Quar-
ters, have ready Half a Pint of Cream, and a Quarter of a
Pound of frefh Butrer 5 ftir it together over the Fire till it is
thick and {fmooth, lay the Eggs in your Difh and pour the Sauce
all over. Garnifh with the hard Yolks of three Eggs cut in two,
and lay round the Edge of the Difh. ik

A Ragoo of Eggs.

OIL twelve Eggs hard, take off the Shells, and with a little
Knife very car&%uiljr cut the White a-crofs Long-ways, {o that
the White may be in two Halves, and the Yolks Whole. Bé caraful
neither to break the Whites nor Yolks, take a Quarter of a Pint of
pickled Muthrooms EhGIEPEd very fine, Half an Ounce of Truffles

-and Morels, boiled in three or four Spoenfuls of Water, fave the

Water, and chop the Truffles and Morels very imall, boil a little
Pariley, chop it fire, mix them tegether with the Truffle- Water
you faved, gratc a lirtle Nutmeg in, a little beaten Mace, put it
into a Saice-pan with three Spoonfuls of Water, a Gill of Red
Wine, one Spoonful of Catchup, a Piece of Butter as big as a larpe
Walnur rolled in Flour, ftir all together and let it boil. In the
mean Time get ready your Eggs, lay the Yolks and Whites in
Order in your Difh, the hollow Parts of the Whites uppermoft,
that they may be filled ; take {ome Crumbs of Bread, and fry them
brown and crifp, as you do for Larks, with which fll up the
Whites of the Eggs as high as they will lye, then pour in yeur
Sauce all over and garnifh with fry’d Crumbs of Bread. 'This is
a very genteel pretry Difh, if it be well done.

Zo
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To brost Eggs. !
CUT a Toaft round a Quartern Loaf, toaft it Brown, lay it onyour |
4 Difh, butter it, and very carefully break fix or eight Eggs on i
the Toaft, and take a red-hot Shovel, and hold over them.
When they are done, fqueeze a Seville Orange over them, grate
a little Nutmeg over ir, and ferve it up for a Side-plate. Or you
may poach your Fggs, and lay them on the Toaft; or toaft your
Toaft crifp, and pour a little boiling Water over it feafon it
with a little Salt, and then lay your poached Eggs on it.

7o drefs Eggs ' with Bread.

AKE a Penny-Loaf, foak it in a Quart of hot Milk for

two Hours, or till the Bread is foft; then ftrain it through a
coarle Sieve, put to it two Spoonfuls of Orange-flower Water, or
Rofe-Water ; fweeten it, grate in a little Nutmeg, take a little
Difh, butter the Bottom of 1t, break in as many Eggs as will cover
the Bottom of the Difh, pour in the Bread and Milk, fet it in a
Tin Oven before the Fire, and Half an Hour will bake it; or it
will do on a Chaffing-difh of Coals. Cover it clofe before the
Fire, or bake it in a {low Oven.

To farce Eggs.

G ET two Cabbage-Lettuces, fcald them, with a few Mufh-
rooms, Parfley, Sorrel and Chervil 5 then chop them very
{mall, with the Yolks of hard Eggs, feafoned with Salt and Nut-
meg, then ftew them in Butter ; and when they are enough, put
in a little Cream, then pour ti‘lem into the Bottom of a Difh.
T'ake the Whites, and chop them very fine with Parfley, Nutmeg
and Salr. Lay this round the Brim of the Difh, and run a red-het
Fire-thovel over it, to Brown it.

Eggs awith Lettuce.

CALD fome Cabbage- Lettuce in fair Water, fqueeze them well,

then flice them and tofs them up in a Sauce-pan with a Piece
of Butter ; feafon them with Pepper, Salt and a little Nutmeg.
Let them ftew Half an Hour, chop them well together, when they
are enough, lay them in your Difh, fry fome Eggs nicely in But-
ter and lay on them. Garnith with Sevidle Orange.

7o
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To fry Eggs as round as Balls.

AVING adeep Frying-pan, and three Pints of clarified But-

ter, heat it as hot as for Fritters, and ftir it wich a Stick, till
it runs round like a Whirlpool ; then break an Egg into the Mid-
dle, and tarn it round with your Stick, till 1t be as hard as a
poached Egg ; the whirling round of the Butter will make it as
round as a Ball, then take itup with a Slice, and pur it in a Difh
before the Fire: They will keep hot Half an Hour and yet be
foft ; 1o you may do as many as you pleafe. You may ferve thele .
with what you pleafe, nothing better than {tewed Spinach, and
garnifh with Orange. '

To make an Egg as big as Twenty.

A RT the Yolks from the Whites, ftrain them both feparate

through a Sieve, tye the Yolks up in a Bladder in the Form
of a Ball.. Boil them hard, then put this Ball into another Blad- .
der, and the Whites round it ; tye it up oval Fafhion, and boil
it. Thele are ufed for grand Sallads, This‘is very pretty for a
Ragoo, boil five or fix Yolks together, and lay in the Middle of
t}llf: {I_{ag-:m of Eggs; and {o you may make them of any Size you
pleae.

To make a Grand Difb of Eggs.

YOU muft break as many Eggs as the Yolks will fill a Pint
! Bafon, the Whites by themfelves, tie the Yolks by themfelves
| in a Bladder round: Boil them hard, then have a wooden Bowl
| that will hold a Quart, made like two Butter-difhes, but in the
| ShaEe of an Egg, with a Hole through one at the Top. Youare
| to obferve, when you boil the Yolks to run a Packthread through
| it, and a Quarter of a Yard hanging out. When the Yolk is
| boiled hard, put it into the Bowl-difh ; but be careful to hang it
| {0 as to be in the Middle. The String being drawn through the
| Hole, then clap the two Bowls together and tie them tight, and
| with a fine Tunnel pour in the Whites through the Hole : Then
| flop the Hole clofe, and boil it bard. It will take 2n Hour. When
. 1t 1s boiled enough, carefully open it, and cut the String clofe. In
' the mean Time take twenty Eggs, beat them well, the Yolks by
ithemielves, and the Whites by them{elves ; divide the Whites into
1two, and boil them in Bladders the Shape of an Egg. When
1they are boiled hard, cut one in two long-ways and one crofs-ways,
iand with a fine fharp Knife cut out fome of the White in the
iMiddle ; lay the great Egg in the Middle, the two long Halves
| en
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on each Side, with the hollow Part uppermoft, and the two round
flat between. Take an Ounce of Truffles and Morels, cut them
very {mall, boil them in Half a Pint of Water t1ll they are tender,
then chop a Pint of frefh Mufhrooms clean picked, wafhed and

boil, add a little Salt, a little beaten Nutmeg, a little beaten Mace,
and add a Gill of pickled Mufhrooms chopped fine. Boil fixreen
of the Yolks hard in a Bladder, then chop them and mix them
with the other Ingredients ; thicken it with a Lump of Butrer
rolled in Flour, fhaking your Sauce-pan round till hot and thick,
then fill the round with this, turn them down again, and fill
the two long ones 5 what remains, fave to put into the Sauce-pan.

Take a Pint of Cream, a Quarter of a Pound ot Butter, the other

four Yolks beat fine, a Gill of White Wine, a Gill of pickled
Mufhrooms, a little beaten Mace, and a little Nutmeg ; put all
into the Sauce-pan to the other Ingredients, and ftir all well tage-
ther one way till it is thick and fine ; pour it over all, and gar-
nifh with notched Lemon.

This is a grand Difh ata Second Courfe.  Or you may mix it

up with Red Wine and Butter, and it will do for a Firft Courfe.

7o make a pretty Difb of Whites of Fggs.
AKE the Whites of twelve Eggs, bear them up with four

__ Spoonfuls of Rofe-water, a little grated Lemon-peel, alittle
Nutmeg, and fweeten with Sugar: Mix them well, boil them in

chnlppcd {mall, and put into the Truffles and Morels. Ler them .
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four Bladders, tie them in the Shape of an Egg, and boil them

hard. They will take Half an Hour. Lay them in your Difh,
when cold ; mix Half a Pint of thick Cream, a Gill of Sack, and
Half the Juice of a Sewille Orange. Mix all together, and fweeten
with fine Sugar, and pour over the Eggs. Serve it up for a Side-

difh at Supper, or when you pleafe.
70 drefs Beans in Ragoo.

' YOU muft boil your Beans {0 that the Skins will flip off. Take =
about a Quart, feafon them with Pepper, Salt and Nutmeg, =

then flour them, and have ready fome Burter in a Stew-pan, throw =
in your Beans, fry them of a fine Brown, then drain them from the
Fat, and lay them in your Difh. Have ready a Quarter of a Pound =
of Butter melred, and Half a Pint of the blanched Beans boiled,
and beat in a Mortar, witha very little Pepper, Salt and Nutmeg; -
E)e Butter, and pour over the Dth_Ef 4

Beans. Garnifh with a boil’d and fry’d Bean, and fo on ull
you

then by Degrees mix them in t
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you fill the Rim of your Difh. They are very good without
frying, and only plain Butrer melted over them.

An Amulet of Beaos.

I, ANCH your Beans, and fry them 1n fweet Butter, with 2
little Parfley, pour out the Butter, and pour in fome Cream.
Let it fimmer, fhaking your Pan; feafon with Pepper, Salt and
Nutmeg, thicken with three or four Yolks of Eggs, havereadya
Pint of Cream, thickned with the Yolks of four Eggs, {eaton
with a little Salt, pour it in your Difh, and lay your Beans on the
Amulet, and ferve it up hot. '
The fame Way you may drefs Mufhrooms, Truffles, Green Peas,
Afparagus, and Artichoke-bottoms, Spinach, Sorrel, £5¢. all being
firft cut into {mall Pieces, or fhred fine.

7o make a Bean Tanfey.

AK E twoQuarts of Beans, blanch, and beat them very fine in

a Mortar .; ieafon with Pepper, -Salt and Mace ; then put in
the Yolks of fix Eggs, and a Quarter of a Pound of Butter, a Pint
of Cream, Half 2%’111': of Sack, and iweeten to your Palates. Soak
four Nuples Bifcuits in Half a Pint of Milk, mix them with the
other Ingredients. Butter a Pan and bake it, then turn it on a
Difh, and ftick Citron and Orange-peel candied, cut {mall, and
ftuck about it.  Garnifh with Seville Orange.

To make o Water Tanfey.

AKE twelve Eggs, beat them very well, Half a Manchet

grated, and fifted through a Cullender, or Half a Penny Roll,
Half 2 Pint of fair Water. Colour it with Juice of Spinach, and
one {mall Sprig of Tanfey beat together ; feafon ig with Sugar to
your Palate, a little Salt, a {mall Nutmeg grated, two or three
Spoonfuls of Rofe-water, put it 1ato a Skellet, ftir it all one Way,
and Jet it thicken like a Hafty-pudding. Then bake it, or you
may butter a Stew- pan and put 1t 1nto. Butter a Difh and lay over’
it ; when one Side is enuugﬁ,
other Side into the Pan. When that is done, fetit into a Maflereen”
and throw Sugar all over, and garnifh with Orange.

Peas Francoife.

AKE aQuart of fhelled Peas, cut 2 large Spaniflh Onicn, or
two middling ones {mall, and two Cabbage or Sglefial) ettuces

cut {mall, put them into a Sauce- pan, with Half a Pint of Water,
feafon them with a little Salt, a Little beaten Pepper, and 2 little
I d beaten

carn it with the Difh, and flip the &
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beaten Mace and Nutmeg. Cover them clofe, and let them ftew
a Quarter of an Hour, then put in a Quarter of a Pound of frefh
Butter rolled in a little Flour, a Spoonful of Catchup, a little
Piece of burnt Butter as big as a Nutmeg ; cover them clofe, and
let it fimmer {oftly an Hour, often fhaking the Pan. When it
is enough, ferve it up for a Side-difh.

For an Alteration, you may ftew the Ingredients as above; then
take a2 {mall Cabbage-Lettuce, and Half boil it, then drain it, cut
the Sralk flat at the Bottom, fo that it will ftand firm in the Difh,
and with a Knife very carefully cut out the Middle, leaving the
outfide Leaves whole. Put what you cut out into a Sauce-pan,
chop it, and pat a Piece of Butter, a little Pepper, Saltand Nut-
meg, the Yolk of a hard Egg chopped, a few Crumbs of Bread,
mix all together, and when 1t is hot fill yoar Cabbage, put fome
Butter into a Stew-pan, tie your Cabbage, and fry it t1ll you think
it is enovgh ; then take it up, untie it, and firft pour the Ingredi-
ents of Peas into your Difh, fet the forced Cabbage in the Middle,
and have ready four Artichoke-bottoms fry'd, angcut in two, and
laid round the Difh. This will do for a Top Difh.

e
Green Peas with Cream.

Tﬁ KE aQuart of fine Green Peas, put them in a Stew-Pan

with a Piece of Butter as big as an Egg, rolled in a litle Flour,
feafon them with a little Salt and Nutmeg, a Bit of Sugar as big as
a Nutmeg, a little Bundle of Sweet Herbs, fome Parfley chopped
fine, a Quarter of a Pint of boiling Water. Cover them clofe,
and let them ftew very foftly Half an Hour, then pour in a Quar-
ter of a Pint of good Cream. Give it one boil, and ferve it up
for a Side-plate. ;

A Farce Meagre Cabbage.

AKE aWhite-heart Cabbage, as big as the Bottom of a
Plate, let it boil five Minutes in Water, then draia 1t, cut
the Stulk flat 1o ftand in che Difh, then carefully open the Leaves,
and take out the Infide, leaving the outfide Leaves whole. Chop
what you take ourt very fine, take the Flefh of two or three Floui.~
ders or Plaite clean from the Bone ; chop 1r with the Cabbage
and the Yolks and Whites of four hard Eggs, a Handful of picked
Parfley, bear all together jn a Mortar, with a Quarter of afijuund..
of melted Butter ; mix it up with the Yolk of an Egg, and a few
Crumbs of Bread, fill the Cabbage, and tie it together, put it into
a deep Stew-pan, or Sauce-pan, put to it Half a Pint of Water, a
Quarter of 2 I'ound of Butter rolled in a little Flour, the Yolks of
four
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" four hard Eggs, an Onioa ftuck with fix Cloves, Whole Pepper,
and Mace tied in a2 Muflin Rag, Half an Ounce of Truffles and
Morels, a Spoonful of Catchup, a few[Fickled Mufhrooms; cover
it clofe, and let it fimmer an Hour. If you find it is not enough,
you muft do it longer. When it is done, lay it in your Difh,
untie it, and pour the Sauce over 1t.

To farce Cucumbers.

TA KE fix large Cucumbers, cut a Piece off the Top, and {coop
out all the Pulp ; take a large White Cabbage builed tender,
take only the Heart, chop it fine, cut a large Onion fine, fhred
fome Parfley and pickled Mufhrooms fmall, two hard Eggs
chopped very fine, feafon it with Pepper, Salt and Nutmeg ; ftuff
your Cucumbers full, and put on the Pieces, tie them with a
Packthread, and fry them in Butter of a light Brown ; have the
following Sauce ready: Take a Quarter of a Pint of Red Wine, a
Quarter of a Pint of boiling Water, a fmall Onion chopped fine, a
little Pepper and Salt, a Piece of Butter as big as a Walnut rolled
in Flour ; when the Cucumbers are enough, lay them in yourDifh,
pour the Fat out of the Pan and pour 1n this Sauce 5 fet it boil,
and have ready two Yolks of Eggs beat fine, mixed with two
or three Spnant{ﬂs of the Sauce, then turn them into the Pan, let
them boil, keeping it ftirring all theTime, untie the Strings and
pour the Sauce over. Serve it up for a Side-difh. Garniih with
the Tops.

To fleww Cucumbers.
TﬂKE fix large Cucymbers, flice them ; take fix large Onions,

Ppeel and cut them in thin Slices, fry them both Brown, then
drain them and pour out the Fat, put them into the Pan again,
with three Spoﬂnfl:lls of hot Water, a Quarter of a Pound of Butter
rolled in Flour, and a Tea Spoonful of Muftard ; feafan with Pep-
per and Salt, and let them ftew a Quarter of an Hour foftly, fhak-
ing the Pan often. When they are enough, difh them up.

- Fry'd Scellery.
AKE fix or eight Heads of Sellery, cut off the green Tops,
and rake off the outfide Stalks, wafh them clean and pare the
Roots clean 5 then have ready Half a Pint of White Wine, the
Yolks of three Eggs beat fine, and a little Saltand Nutmeg ; mix all
well together with Flour into a Batter, dip every Head into the
Dd:z Batter,
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Batter, and fry them in Butter. When enough, lay them in your

Difh, and pour melted Butter over them.

| Sellery with Cream. s 85
WAS-HE and clean fix or eight Heads of Sellery, cut them about

three Inches long, boil them tender, pour away all theWater,
and take the Yolks of four Eggs beat fine, Half a Pint of Cream,

a lirtle Salt and Nurmeg, pour it over, keeping the Pan fhaking
all the while. When it begins to be thick, difh it up,

Caulifiowers fry’d.

T'AKE two fin: Cauliflowers, boil them in Milk and Water,
-+ then leave one Whole, and pull the other to Pieces; take Half:
a Pound of Butter, with two Spoonfuls of Warer, a little Duft of
Flour, and melt the Butter in a Stew-pan; then put in the whole
Cauliflower cut in two, and the other pull to Pieces, and fry it rill
1t is of a very light Brown. Seafon it with Pepper and Salt.

When it is enough, lay the two Halves in the Middle, and pour
the reft all over. .

To make an Oatmeal Pudding.

TA K E a Pint of fine Oatmeal, boil it in three Pints of new

Milk, ftirring it till it is as thick as a Hafty-Pudding ; take
it off, and ftir 10 Half a Pound of frefh Butter, a little beaten Mace
and Nutmeg, and a Gill of Sack 5 then beat up eight E gs, Half
the Whites, ftir it all well together, lay a PuE—pai’re all over the

Difh, pour in the Pudding, and bake 1t Half an Hour. Or you
may boil it with a few Currants,

To make a Potatoe Pudding,

TﬁKE a Quart of Potatoes, boil them foft, peel them and mafh

them with a Back of a Spoon, and rub them through a 8ieve,
to have them fine and fmooth ; take Halfa Pound of frefh Butter
melted, Half a Pound of fine Sugar, {fo beat them well together
till they are very fimcoth, beat fix Eggs, Whites and all, ftir

them in, and a Glafs of Sack or Brandy, You may add Half a (7

Pound of Currants, boil it Half an Hour, melt Butter with a Glafs
of White Wine ; fwesten with Sugar, and pour over it. You muy

bake it ina Difh, wich Puff-pafte all round the Difl and at the
Buttom,

Zo
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To make a fecond Potatoe Pudding,

BDEL two Pounds of Potatoes, and beat them in a Martar
fine, beat in Half 2 Pound of melted Butter, boil it Half an,
Hour, pour melted Butter over it, with a Glals of White Wine,
or the Juice of Sewslle Orange, and throw Sugar all over the
Pudding and Difh.

To make a third Surt of Potatoe Pudding.

TﬁI{E two Pounds of white Potatoes, boil them foft, peel and
beat them in a Mortar, ar ftrain them through a Sieve tilk
they are quite fine; then mix in Half a Pound of frefh Butter
mef;ed, then beat up the Yolks of eight Eggs and three Whites,
ftir them in, and Half a Pound of White Sugar ﬁnﬂz pounded,
Half a Rint of Sack, ftir it well together, grate in Half a large
Nutmeg, and ftir in Half a Pint of Cream, make a PuFE-P €,
and lay all over your Difh and round the Edges; pour 1 the
Pudding, and bake it of a fine light Brown.

For ‘hanﬁe, put 1n Half a Pound of Currants; or you may
ftrew over the Top Half an Ounce of Citron and Orange-peel cut
thin, before you put it into the Oven. L

70 make an Orange Pudding.

T AKE the Yolks of fixteen Eggs, beat them well, with Halfa

Pound of melted Butter, grate in the Rind of two fine Sewille
Oranges, beat m Half a Pound of fine Sugar, two Spoonfuls of
Orange-flower Water, two of Rofe Water, a Gill of Sack, Half a
Pint of Cream, two Naples Bifcuits, or the Crumb of a Halfpenny
Roll foaked in the Cream, and mix all well together. ake a
thin Puff-pafte, and lay all over the Difh and round the Rim,
Enuf ‘in the Pudding and bake it. It will rake about as lung

aking as a Cuftard,

To make a fecond Sort of Orange Puﬂding.

‘i?'OU muft take fixteen Yolks of Eggs, beat them fine,mix them

with Half a Pound of frefly Buteer melted, and Half a Pound
of White Sugar, a little Rofe-Water and a little Nutmeg. Cut
the Peel of a fine large Seville Orange fo thin as none of theWhite
appears, beat it fine in a Mortar till it is like a Pafte, and by De-
grees mix in the above Ingredients all together, then lay a Puff-
pafte all over the Difh; pour in the Ingredients, and bake it.

2o
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To make a third Orange Pudding,

Y{)U muft take two large Seville Oranges, and grate off the

Rind as far as they are yellow, then put your Oranges in fair
Water, and let them boil till they are tender. Shift the Water
three or four Times to take out the Bitrernefs ; when they are ten-
der, cut them open and rake away the Seeds and Strings, and beat
the other Part in a Mortar, with Half a Pound of Sugar, ull ir 15 a
Pafte; then put to it the Yolks of fix Eggs, three or four Spoonfuls
of thick Cream, Half a Naples Biicuit grated, mix thefe together,
and melt a Pound of frefh Butter very thick and ftir it well in.
When it is cold, put a little thin Puff-pafte about the Bottom and
Rim of your Difh; pour in the Ingredients, and bake it about
three Quarters of an Hour.

To make a fourth Orange Pudding.

OU muft take the outfide Rind of three Seville Oranges, boil

them in feveral Waters till they are tender, then pound them
in a Mortar with three Quarters of a Pound of Sugar ; then blanch
Half a Pound of Sweet Almonds, beat them very fine with' Rofe-
Water to keep them from oiling, then bear fixteen Eggs, but fix
Whites, 2 Pound of frefh Butter, and beat all thefe together till
it is light and hollow ; then lay a thin Puft-pafte all over a Difh,
and put in the Ingredients. Bake it with your Tarts.

¥ 7o M a Lemon Pudding.

GRATE the outfide Rind of two clear Lemons, then grate two

Naples Bifcuits and mix with the grated Peel, and add to it
three Quarters of a2 Pound of White ‘Sugar, twelve Yolks of
Eggs, and Half the Whites, three Quarters of a Pound of melted
Butter, Half a Pint of thick Cream ; mix all well together, lay a

Puff-pafte all over the Diih, pour the Ingredients in and bake it.
An Hour will bake it,

£

70 bake an Almond Pudding.

BL ANCH Half a Pound of fweet Almonds, and four birter
ones, in warm Water, take them and pound them in a Marble
Mm:tar, with two Spoonfuls of Orange-flower Water, and two of
Rofe-Water, a Gill of Sack 5 mix in four grated Naples Bilcuits,
three Quarters of a Pound of melted Butter, beat eight Eggs and
mix them with a QBM of Cream boiled, grate in Half a Nutmeg
and a Quarter of a Pound of Sugar ; mix all well together, makﬁra
thin
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thin Puff-pafte and lay all over the Difh, pour in the Ingredients
and bake 1t.

To boil an Almond Pudding.

EAT aPound of {weet Almonds as {mall as poffible, with three

Spoonfuls of Rofe-Water, and a Gill of Sack or W hite Wine,
and mix in Half a Pound of frefh Butter melted, with five Yolks
of Eggs and two Whites, a Quart of Cream, a Quarter of a Pound
of Sugar, Half a Nutmeg grated, one Spoonful of Flour and three
Spoonfuls of Crumbs of White Bread ; mix alk well together, and
boil it. It will take Half an Hour boiling,

To make a Sagoe Pudding.

LET Half aPound of Sagoe be wafhed well in three or four hot

Witers, then put te it a Quart of new Milk, and let it boil to-
getber ill it is thick ; fir ic carefudly, (for it is apt to burn) put in
a Stick of Cinnamon when you fet it on the Fire: When it is boiled
take itout; before you pour it out, ftir in Half 2 Pound of frefh
Butter, then pour it into a Pan and beat up nine £ggs, with five
of the Whites and four Spoonfuls of Sack ; ftir all together, and
{weeten to your Tafte. Put ina Quarter of a Pound of Currants
clean wafthed and rubbed, and juft plump’d in two Spoonfuls of
Sack and two of Rofe-Water : Mix all well together, lay a Puff-
pafte over a Difh, pour in the Ingredients and bake it.

Z0 make a Millet Pudding,

Y OU muft get Half a Pound of Millet-Seed, and after it is
wafhed and picked clean, put to it Half a Pound of Sugar, a
whole Nutmeg grated, and three Quarts of Milk. When you have
mixed all well together, break in Half a Pound of frefh Butter ;

~ butter your Difh, pour it in and bake it. ;

Zo make a Carrot Pudding,

! YOU muft take a raw Carrot, fcrape it very clean and arate it :
| Take Half a Pound of the grated Carrot, and a Pound of
| grated Bread, beat up cight Eggs, leave out Half the Whites,
\iand mix the Eggs with Half a Pint of Cream; then ftir in the
| Bread and Carror, Half a Pound of frefh Butter melted, Half a
|1 Pint of Sack, and three Spoonfuls of Orange Hower Water, a Nut-
imeg grated. Sweeren to your Palate, Mix all well together, and
if 1 1s not thin enough, ftir in a littte new Milk or Cream. I.et
it be of a moderate Thicknefs, lay a Puff-pafte all over the Diﬂs
an
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and pour in the Ingredients. Bake it ; it will take an f!fuur's bak-
ing. Or you may boil it ; but then you muft melt Butter, and puc
ingWhite Wine and Sugar. .

A Jfecond Carrot Pudding,

ET two Penny-Loaves, pare off the Cruft, foak them ina
Quart of boiling Milk, let it ftand till 1t 1s cold, then grate
in two or three Jarge Carrots, then put in eight Eggs well beat
and three Quarters of a Pound of frefh Butter melted, grate ina
little Nutmeg and {weeten to your Tafte. Cover your Difh with 4
Puff-pafte, pour in the Ingredients and bake it an Hour.

7o make a Cowilip Pudding,

HAVING got the Flowers of a Peck of Cowflips, cut them fmall
and pound them fmall, with Half a Pound of Naples Bifcuits
rated and three Pints of Cream. Boil them a little ; then take
them off the Fire, and beat up fixteen Eggs, with a little Cream
and a little Rofe-Water. Sweeten to your Palate. Mix 1t all well
together, -butter a Difh and pour it in. Bake it; and when it 1s
enough, throw fine Sugar over and ferve it ul;:l : _

Note, New Milk will do in all thefe Puddings, when you
have no Cream. - :

To make a Quince, Apricot, or White Pear-Plumb
Pudding.

SCALD your Quinces very tender, pare them very thin, fcrape
off the Soft ; mix it with Sugar very {weet, put in a lietle =
- Ginger and a little Cianamon, gl"n a Pint of Cream, you muft
put three or four Yolks of Eggs, and ftir it into your Quinges till =
they are of a good Thicknefs. It muft be pretty thick. Soyou =
may do Apricots, or White Pear-Plumbs. Butter your Difh, pour
it in and bake 1t. ;

TR o S e ey Sy LA e

To make a Pearl Barley Pudding. -

GET a Pound of Pear] Barley, walh it clean, put to it three =
Quarts of new Milk and Half a Pound of double-refined =
Sugar, a Nutmeg grated 3 then put it iato a deep Pan, and bake
it with Brown Bread. T'ake it out of the Oven, beat up fix Eggs; 3
mix all well together, butter a Difh, peur it in, bake it again an &
Hour, and it will be excellent. -
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3

To make a French Barley Pudding.
P U-T to a Quart of Cream fix Eggs well beaten, Half the

W hites, {weeten to your Palate, a little Orange-flower Water,
or Rofe Warter, and a Pound of melted Butter 5 then put in fix
Handfuls of French Batley, that bas been boiled tender in Milk,
butter a Difh and put it in. It will rake as long baking as a
Venifon-pafty. :

7o make an Apple Pudding.

T,ﬂuKE twelve large Pippins, pare them and take out the Cores,

put them into a Sauce-pan, with four or five Sli:}nnfuls of Wa-
ter. Boil them till they are foft and thick ; then beat them well,
ftir in a Quarter of a Pound of Butter, a Pound of Loaf Sugar, the
Juice of three Lemons, the Peel of two Lemons cut thin and beat
fine in a Mortar, the Yolks of eight Eggs beat ; mix all well to-
gether, bake it in a flack Oven, when it is near done, throw oyer
a little fine Sugar. You may bake it in a Puff- pafte, as you do
the other Puddings. '

To make anp Italian Pudding. 5

AKE a Pint of Cream, and flice in {ome French Roll, as much

as. you think will make it thick enough, beat ten Eggs fine,

grate a Nurmeg, butter the Bottom of your Dih, flice twelve Pip=

ins into it, throw fome Qrange-peel and Sugar over, and Halt a

Eint of Red Wine; then pour your Cream, Bread and Eggs over

it; firlt lay a Puff-pafte at the Bottom of the Difh and round the
‘ Edges, and bake it Half an Hour. 13

5 }

7o make a Rice Pudding.

4 T AKE a Quarter of a Pound of Rice, put it into a Sauce-pan,

with a Quart of new Milk, a Stick of Cinnamon, ftir it often
to keep it from fticking to the Sauce-pan. When it is boiled
thick, pour it into a Pan, ftir in a Quarter of a Pound of frefh
Butter and‘Sugar to your Palate; grate in Half a Nutmeg, add
three or four Spoonfuls of Rofe Water, and ftir all well together ;
when it is cold, beat up eight Eggs, with Half the Whites, beat
it all well together, butter a Dith, and pour 1t in and bake it.
You may lay a Puff- pafte firlt all over the Difh ; for Change, put
in a few Currants and Sweet-Meats, if you chule 1.

Ee A fecond




212 The Art of Cookery, |

A fecond Rice Pudding.

GET Half a Pound of Rice, put to it three Quarts pf Milk, ftir

in Half aPound of Sugar, grate a fmall Nutmeg in and break
in Half a Pound of frefh Butter; butter a Difh, and pour it in
and bake it. You may add a Quarter of a Pound of Currants, for
Change. If you boil the Rice and Milk, and then ftir in_the
Sugar, you may bake it before the Fire, or in a Tin Oven, You
may add Eggs, but it will be good without.

A third Rice Pudding.

AKE fix Ounces of the Flour of Rice, put it into a Quart of

Milk, and ler it boil till it is pretty thick, ftirricg it all the
while ; then pour it into a Pan, ftir in Half a Pound of frefh Burter
and a Quarter of a Pound of Sugar; when it is cold, grate ina
Nutmeg, beat fix Eggs with a Spoonful or two of Sack, beat and
ftir all well together, lay a thin Puff-pafte at the Bottom of your
Difh, pour it in and bake it.

Bl b boil a Cuftard Pudding.

AKE aPint of Cream, out of which take two or three Spoon-

Julsjand mix with a Spoonful of fine Flour ; fet the reft to boil.
When it is boiled, take it off, and ftir in the cold Cream and
Flour very well ; when it is cool, beat up five Yolks and two
Whites of Eggs, and ftir in a little Salt and fome Nutmeg, and
two or three Spoonfuls of Sack ; {weeten to your Palate ; butter a
Waoden Bowl, and pour it in, tie a Cloth over it and boil it Halé
‘an Hour.  When it is enough, untie the Cloth, turn the Pudding
out into your Difh and pour melted Butter over it.

To make a Flour Pudding,

TAI{E a Quart of Milk, beat up eight Egos, but four of the

Whites, mix with them a Quarter of a Pint of Milk, and ftir
into that four large Spoonfuls of Flour, beat it well together, boil
fix bitter Almonds 1n two Spoonfuls of Water, pour the Water
into the Eggs, blanch the Almonds and beat them fine in 2 Mor-
tar; then mix them in, with Half a large Nutmeg and a Tea
Spoonful of Salt, then mix in the reft of the Milk, flour your
- Cloth well, and boil it an Hour; pour melted Butter over it, and
Sngar, if you like ir, thrown all over. Obferve always in boiling
Puddings, that the Water boils before you put them into the Pot,
and have ready, when they are boided, a Pan of clean cold Water 3

juft
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juft give your Pudding one dip in, then untie the Cloth, and it
will turn out, without fticking to the Cloth.

To make a Batter Pudding.

TAI{E a Quart of Milk, beat up fix Eggs, Half the Whites,
mix as above, fix Spoonfuls of Flour, a Tea Spoonful of Sale
and one of beaten Ginger; then mix all together, boil it an Hour
and a Quarter, and pour melted Burter over it. You may put in
eight Eggs, if you have Plenty, for Change, and Half a Pound of
Pruens or Currants. ;

To make a Batter Pudding withont Eggs.

AKE a Quart of Milk, mix fix Speonfuls of Flour, with a

lietle of the Milk firft, a Tea Spoonful of Salt, two Tea
Spoonfuls of beaten Ginger, and two of the Tinture of Saffron;
then mix all together, and boil it an Hour. You may add
Fruit, as you think proper. |

7o make a Grateful Pudding.

+*AKE a Pound of fine Flour and a Pound of White Bread
grated, take eight Eges, but Half the Whites, beat them up,

and mix with them a Pint of new Milk, then ftir in the Bread and
Flour, 2 Pound of Raifins ftoned, a Pound of Currants, Half a
Pound of Sugar, a little beaten Ginger ; mix all well together, and

. either bake or boil it. It will take three Quarters of an Hour's
' baking. Put Cream in, inftead of Milk, if you have it. It wild
| be an Addition to the Pudding. |

70 make a Bread Pudding.

UT off all the Cruft of a Penny White Loaf, and flice it thin

into a Quart of new Milk, fet it over a Chaffing-difh of Coals

till the Bread has foaked up all the Milk, then put in a Piece of

fiveet Butter, ftir it round, let it ftand t1ll cold 5 or you may boil

;our Milk, and pour over your Bread and cover it up clofe, does

I }uli as well ; then take the Yolks of fix Eggs, the Whites of three,

| and beat them up with a little Rofe Water and Nutmeg, a little

| Salt and Sugar, if you chufe it. Mix all well together, and boil
. it Half an Hour,
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To make a fine Brcad.j?udding..

T.AKE all the Crumb of a ftale Penny- Loaf, cut it thin, a Quart
of Cream, fet it over a flow Fire till it is fcalding hot, then let
it ftand till it is cold, beat up the Bread and Cream well together,
grate in fome Nutmeg, take twelve bitrer Almonds, boil them m
two Spoonfuls of Water, pour the Water to the Cream and ftir it
in with a little Salt, {weeten it to your Palate, blanch the Almonds
and beat them in a Mortar, with two Spoonfuls of Refe or Orange-
flower Water till they are a fine Pafte ; then mix them by Degrees
with the Cream, till they are well mixed in the Cream, then take
the Yolks of eight Eggs, the W hites of but four, beat them well
and mix them with your Cream, then mix all well together. A
Wooden Difh is beft to boil it in; but if you boil it 1n a Cloth,
be fure to dip it in the hot Water and flour it well, tie 1t loole
and boil it Half an Hour. Be fure the Water boils when you put
it in, and keeps boiling ali the Time. When it is enoug{u turn
it into your Difh, melc Butter and put in two or three Spoonfuls
of White Wine or Sack, give it a boil and pour it over your Pud- ¢
ding ; then ftrew a good deal of fine Sugar all over the Pudding |
and Difh, and fend it to Table hot. New Milk will do, when you
cannot get Cream. You may, for Change, put in a few Currants.

To make an ordinary Bread Pudding.

T A K E two Halfpenny Rolls, {lice them thin, Cruft and all,
pour over them a Pint of new Milk beiling hot, cover them
clofe, letit fland fome Hours to foak 5 then beat it well witha
little melted Butter, and beat up the Yolks and Whites of two
Eggs, beat all together well witE a little Salt. Boil it Half an
- Hour 5 when it is done, turn it into your Difh, pour melted Butter
over it and Sugar. Some love a little Vinegar in the Burter. If your |
Rolls are ftale and grated, they will do better; add a little Gin-
ger. You may bake it with a few Currants. - >

Zo make a baked Bread Pudding. |
AKE the Crumb of a Penny-Loaf, as much Flour, the Yolks

of four Eggs and two Whites, a Tea Spoonful of Gin 3
Half a Pound p% Raifins ftoned, Half a Pour?d of Currants cﬁ::l; 3
wathed and picked, a little Salt. Mix firft the Bread and Flour, |
Ginger, Salt, and Sugar to your Palate, then the Fggs, and as
much Milk as will make it like a good Batter, then the Fruit, |
buter the Difh, pour it in and bake it. |

&
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To make a Boiled Loaf

TAKE a Penny-I oaf, pour over it Half a Pint of Milk boiling :
hot, cover it clofe, let it ftand til] it has foaked up the Milk s

then tie it up in aCloth, and beil it aQuarter of an Hour. When
it is done, lay it in your Difh, pour melted Butter over it, and

- throw Sugar all over ; a Spoonful of Wine, or Role-Water, does

as well in the Butter, or Juice of Sewvill¢ Orange. A French

Manchet does beft ; but there are little Loaves made on Purpofe

for the Ufe. A French Roll, or Oat-cake, does very well boiled

thus. !

To make & Chefout Pudding.

UT a Dozen and a Half of Chefnuts in a Skillet or Sauce-pan

of Water, boil them a Quarter of an Hour, then blanch and
peel them and beat them in a Marble Mortar, with a little Orange-
flower, or Rofe-Water and Sack, till they are a fine thin Pafte ;
then beat up twelve Eggs, with Half the Whites; and mix them
well ; grare Half 2 Nutmeg, a little Salt, mix them with three
Pints of Cream and Half a Pound of melted Butter ; {weeten it to
-your Palate, acd mix all together. Lay a Puff-pafte all over the
Difh, pour in the Mixture and bake it. When you can’t get Cream,
take three Pints of Milk, beat up the Yolks of four Eggs and ftir.
into the Milk ; fet it over the Fire, ftirring it all the Time ull 1¢
is lcalding hot, then mix it in the room of the Cream.

To make a fine plain baked Pudding.

OU muft take a Quart of Milk, and put three Bay-leaves into

it. When it has boiled a little, with fine Flour, make it into a
Hafty-pudding, with a little Salt, pretty thick; take it oft the
Fire, and ftir in Half a Pound of Bautler, a2 Quarter of a Pound of
Sugar, beat up twelve Eggs and Half the Whites, {lir all weil
together, lay a Puft-palte aﬁ over the Difh and pour in yout Stuff
Half an Hour will bake it.

- To make pretty little Cheefe-curd Puddings.

Y O U muft take a Gallon of Milk, and turn it with Runnet,
then drain all the Curd from the Whey, put the Curd into a
Mortar, and beat it with Half a Pound of frefh Butter till the
Butter and Curd are well mixed ; then bear fix Eggs, Half the
Whites, and ftrain them to the Curd, two Ngples Bilcuits, or Half
a Penny Roll grated ; mix all thele together, and Iweeten to your
Palate; butrer your Pairy-pans, and fill them with the lngr&dgl‘is'.
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Bake them, but don’t let your Oven be too hot ; when they are
done, turn them out into a Difh, cutCitron and Candied Orange-
peel into little narrow Bits, about an Inch long, and blanched Al-
monds cut in long Slips, ftick them here and there on the Tops of
the Puddings, juft as you fancy ; pour melted Buiter with a liccle

Sack in it into the Dilh, and throw fine Sugar all over the Pud-
dings and Difh. They make a pretry Side-difh.

To make an Apricot Pucding.

CODLE fix large Apricots very tender, break them very fmall,
fweeten them to your Tafte. When they are cold, add fix
Eggs, only two Whites well beat; mix them well together with a
Pint of good Cream, lay a Puff- pafte all over your Difh and pour
in your [ngredients. Bake it Half an Hour, don’t let the Oven
be too hot ; when it is enough, throw a little fine Sugar all over
it, and {end it to Table hot,

7o make the Ipfwich Almond Pudding.

STEEP {omewhat above three Ounces of the Crumb of W hite -

Bread fliced, in a Pint and a Half of Cream, or grate the Bread,
then beat Half a Pound of blanched Almonds very five till they
are like a Pafte, with a little Orange-flower Water, beat up the
Yolks of eight Eggs and the Whites of four; mix all well toge-
ther, put in a Quarter of a Pound of White Sugar, and ftir in a
Yittle melted Butter about a Quarter of a Pound, lay a Sheet of
Puff-pafte at the Bottom of your Difh and pour in the Ingredients.
Half an Hour will bake it.

To make a Vermicella Pudding.

YOU muft take the Yolks of two Eggs, and mix it up with as
much Flour as will make it pretty itiff, {o as you can roll it
out very thin, like a thin Wafer ; and when it is {0 gry as you can
roll it up together without breaking, roll it as clofe as you can 5
then with a fharp Knife begin at one End, and cut it as thin as
you can, have fome Water boiling, with a little Salt in it, put in
the Pafte, and juft give it a boil for a Minute or two; then throw
it inte a Sieve to drain, then take a Pan, lay a Layer of Vermicella
and a Layer of Butter, and fo on. When it is cool, beat it up
well together, and melt the reft of the Butter and pour on it 3
beat it well (a Pound of Butter is enough, mix Half with the Pafte
and the other Half melt) grate the Crumb of a Penny-Loaf, and
mix in; beat up ten Fggs, and mix i a fmall Nutmeg grated, a
Gill of Sack, or {ome Rofe- Water, 2 Tea Spoonful of Salt, beat

1t
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it all well together, and fiveeten it to your Palate grate a little
Lemon-peel 1, and dry two large Blades of Mace and beat them
fine. You may, for Change, add a Pound of Currants nicely wafhed
and picked clean, butter the Pan or Difh you bake it in, and then

our in your Mixture. It will take an Hour and a Half baking -
Eut the Oven muft not be too hor, 1If you lay a good thin Cru
round the Bottom of the Difh or Sides, it will be better.

Puddings for little Difbes.

YOU muft take a Pint of Cream and boil it, and flit a Half-

penny-Loaf and pour the Cream hot over it, and cover it clofe
till it is cold 5 then beat it fine, and grate in Half 2 large Nutmeg,
a Quarter of a Pound of Sugar, the Yolks of four Egegs, but two
Whites well beat, beat it all well togetber. With the Half of
this, fill four little Wooden Difhes ; colour one Yellow with Saf-
fron, one Red with Cochineal, Green with the Juice of Spinach,
and Blue with Syrup of Violets; the reft mix, an Qunce of fweer
Almonds blanched and beat fine, and fill a Dith. Your Difhes
muft be fmall, and tie your Covers over very clofe with Pack-
thread. When your Pot boils, put them in. An Hour will boil
them; when enough, turn them out in a Difh, the white one in
the Middle, and the four coloured ones round. When they are
enough, melt fome frefh Butter, with 2 Glafs of Sack, and pour
over, and throw Sugar all over the Difh. The White Pud ing-
Difli muft be of a larger Size than the reft ; and be fure to but-

ter your Difhes well betore you put them in, and don’t fill them
too full.

To make a4 Sweet-Meat Pudding,

PUT a thin Puff-pafte all over your Difh, then have candied

Orange and Lemon-peel and Citron, of each an QOunce, flice

them thin, and lay them all over the Bottom of your Dith; then

beat eight Yolks of Eggs, and two Whites, near Half 2 Pound of

- Sugar, and Half a Pom%of melted Butter. Beat all well together

when the Oven 1s ready, pour it on your Sweet-Meats. An Hour
or lefs will bake it. The Oven muft not be too ho.

To make a fine Plain Pudding.

| GET a Quart of Milk, put into it fix Laurel-leaves, boil it,
| then take out your Leaves, and ftir in as much Flour as will
| make it 2 Hafty-pudding prerty thick, take it off, and then ftir
- in Half a Pound of Butter, then a C%amer of a Pound of Sugar, a
- imall Nutmeg grated, and twelve Yolks and fix W hites ongggt
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well beaten. Mix all well together, butter a Difh and put in your

Stuff, A little more than Half an Hour will bake it.
To make a Ratifia Pudding.

ET aQuart of Cream, boil it with four or five Laurel-leaves,
then take them out, and break in Half a Pound of Napics
Bifcuits, Half a Pound of Butter, fome Sack, Nutmeg and a litele
Salt ; take it off the Fire, cover it up, when it is almoit cold, pur

in two Ounces of blanched Almonds beat fine and the Yolks of five -

Eggs. Mix all well together, and bake it in a moderate Oven
Half an Hour. Scrape Sugar on it, as it goes into the Oven.

7o make a Bread and Butter Pudding; .

G‘ET a Penny-Loaf, and cut it into thin Slices of Bread and But-
ter, as you do for Tea. Butter your Difl as you cut them, la

Slices all over the Difh, then frew a few Curraants clean wa{hei
and picked, then a Row of Bread and Butter, then a few Currants,
and 1o on till all your Bread and Butter is in ; then take a Pint of
Milk, beat up four Eggs, a litile Salt, Half a Nurmeg grated, mix
all together with Sugar to your Tafte ; pour this over the Bread,

and bake it Half an Hour. A Puff-pafte under does beit. You :

may put in two Spoonfuls of Role-Warer.

To make 4 boiled Rice Pudding.

HﬁYING got a Quarter of a Pound of the Flour of Rice, putit

over the Fire in a Pint of Milk, and keep it ftirring con-
ftantly that it may not clod nor burn. When 1t 1 of a good

_ Thicknefs, take it off, and pour it into an earthen Pan; ftir in

Half a Pound of Butter very imooth and Half a Pint of Cream or

new Milk, fwéeten to your Palate, grate in Half a Nutmeg.and

the outward Rind of a Lemon, beat up the Yolks of fix E}; sand |
fmal %bina :

two Whites, beat all well together; boil it either in
Bafons, or Wooden Bowls. When boiled, turn them in a Diih,
pour melted Butter over them, with a Jittle Sack, and throw
Sugar all over. R |

To make a cheap Rice Pudding.

ET a Quarter of aPound of Rice, and Halfa Pound of Raifi

{toned, and tie them in a Cloth. Give the Rice a great de
of Room to fwell.  Boil it two Hours ; when it is enough, turn
it into your Difh, and pour melted Butter and.Sugar over 1t, with
a lile Nutmeg, ‘ -

g5
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To make a cheap Plain Rice Pudding.

GET a Quarter of a Pound of Rice, tie it in a Cloth, but give
room for Swelling. Boil it an Hour, then take it up, untie it,
and with a Spoon ftir in a Quarter of a Pound of Butter, grate
fome Nutmeg, and {weeten to your Tafte, then tie it up clofe and
boil it another Hour ; then take it up, turn 1t into your Difh and
pour melted Burter over It.

To make a cheap baked Rice Pudding.

YOU muft take a Quarter of a Pound of Rice, boil it in aQuart
of new Milk, ftir it that it does not burn; when it begins to
be thick, take it off, let it ftand till it is a littie cool, then ftir in
well a Quarter of a Pound of Butter and Sugar to your Palate 5

grate a imall Nutmeg, butter your Difh, pour it in and bake it.

To make a Spinach Pudding.

T A K E a Quarter of a Peck of Spinach, picked and wathed

clean, Eut it _into a Sauce-pan, with a little Salr, cover it
clofe, and when it 1s boiled juft tender, throw it into a Steve to
drain ; then chop it with a Knife, beat up fix Eggs, mix well
with it Half a Pint of Cream and a ftale Roll grated fine, a little
Nutmeg, and a2 Quarter of a Pound of melted Butter ; ftir all well
together, put it into the Sauce-pan you boiled the Spinach, and
keep ftirring it all the Time till it begins to thicken ; then wet
and flour your Cloth very well, tie 1t up and boil 1t an Hour.
W hen it is enough, turn it into your Difh, pour melted Butter
over it, and the ?uice of a Seville Orange, if you like it ; as to
Sugar, you muft add, or let it alone, juft fo your Tafte. You
may bake it; but then you fhould put in a Quarter of a Pound of
Supar. You may add Bifcuit in the room ot Bread, if you like
it bertter. -

To make a Quaking Pudding.

TAKE a Pint of gond Cream, fix Eggs, and Half the Whites,
beat them well and mix with the Cream ; grate a little Nut-
meg in, add a Little Salt, and a little Rofe Water if it be agreeable;
grate in the Crumb of a Halfpenny Roll, or a Spoonful of
Flour, firft mixed with a little of the Cream, or a Spoonful of
the Flour of Rice, which you pleafe.  Butter a Cloth w:—:li,ﬂand

' Ff our
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flour it 5 then put in your Mixture, tie it not too clofe, and boil
it Half an Hour faft. * Be fure the Warer boils before you put it
in,

70 make a Cream Pudding

AKE a Quart of Cream, boil it with a Blade of Mace, dnd
4 Half a Nutmeg grated, Iet it cool, beat up eight Eggs, qnd
three Whites, ftrain them well, mix 4 Spoonful of Flour with
them, a Quarter of a Pound of Almonds blanched, and beat very
fine, with a Spoonful of Drange-ﬂﬂwer, or Rofe Water, mix with
the Egas, then by Degrées mix in the Cream, beat all well toge-
ther, take a thick Cloth, wet it and flour it well, pour in your
Stuff, tie it ¢lofe, and boil it Half an Hour. Let the Water boil

all the Time fait ; when it is done, turn it into your Difh, p_m__ii

melred Butter over, with a little Sack, and throw fine Sugar all

over it.

To make a4 Pruen Pudding.

AKE a Quart of Milk, beat fix Eggs, Half the Whites, with

4 Half a Pint of the Milk and four Spoonfuls of Flour, a little
Salt and two Spoonfuls of beaten Ginger ; then by Degrees mix in
al]l the Milk, and a Pound of Pruens, tie it in a Cloth, boil 1t an
Hour, melt Butter and pour over 1t.  Damf{ons eat well done this
Way, in room of Pruens. :

. To make a Spoonful Pudding.
T AKE a Spoonful of Flour, a Spoonful of Cream or Milk, ah

4+ Egp,a little Nutmeg, Gi nﬁer and Salt; mix all together, and
Half an Hour, You may add a.

ko'l it in a little Wooden Dif
few Currants.
70 make an Apple Pudding.

Mﬁ,KE a good Pufi-pafte, roll it out Half anInch thick, pare
* your Apples, and core them, enough to fill the Cruft, and

clofe it up, tie it in a Cloth and boil it. "If a fmall Pudding, two

Hours; 1f a large one, three or four Hours. When it is enough
turn it into your Difh, cut a Piece of the Croft out of the Top,

butter and fugar it to your Palate’; lay on the Cruft again, and

fend 1t to Table hot. A Pear Pudding make the fame Way. And

thus you may make a Damfon Pudding, or any Sort of Plumbs,

Apricats, Cheryies, or Mulberries, and are very fine.

Zo
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To make Yeaft Dumplings.

FIR$T make a light Dough as for Bread, with Flour, Water,
Salt and Yeaft, cover with a Cloth, and fet it before the Fire
for Half an Hour ; then have a Sauce-pan of Water on the Fire,
and when it boils take the Dough, and make it into little round
Balls, as big as a large Hen's Egg ; then flat them with your
Hand, and put them into the boiling Water; a few Minutes bolls
them. Take ﬁrear Care they don’t fall to the Bottom of the Pot
ar Sauce-pan, for then they will be heavy ; and be fure to keep
the Water boiling all the Time. When they are enough, take
them up (which they will be in ten Minytes or lefs) lay them in
your Difh, and have melted Butter in a Cup. As good a Way as
any to fave Trouble, is to fend to the Baker’s for Half a Quartern
of Dough (which will make a great many) and then you have
only thé Trouble of boiling 1t.

7o maks Norfolk Dumplings.

IX a good thick Batter, as for Pancakes; take Half a Pint of
Milk, two Eggs, a little Salt, and make it into a Batter

with Flour. Have ready a clean Suuce-pan of Water botling, into
which drop this Batter. Be fure the Water boils faft, and two or
three Minutes will boil them ; then throw them into a Sieve to
drain the Water .away, then tumn them into a Difh and ftir a

- Lump of frelh Butter into them ; eat them hot, and they are very

good.

To make Hard Dumplings.

I X Flour and Water, with a little Salt, like a Pafte, roll

them in Balls, as big as a Turkey’s Egg, roll them in a litJe
Flour, have the Water boiling, throw them in the Water, and
Half an Hour will boil them. They are beft boiled with a good
Piece of Beef. You may add, for Change, a few Currants. Have
melted Butter in a Cup. | .

Another Way to make Hard Dumplings.

RU B into your Flour firft a good Piece of Butter, then make
3 it like a Cruft for a Pye ; make them up, and boid them as
a0ove.

Ffz To
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7o make Apple Dumplings.

AKE a good Puff-pafte, pare fome large Apples, cut themn
in Quarters, and taﬁe out the Cores very nicely; take a Piece
of Cruft, and roll it round, enough for one Apple ; if they are big,
they will not look pretty, {o roll the Cruft round each Apple, and
make them round like a Ball, with a little Flour in your Hand.
Have a Pot of Water boiling, take a clean Cloth, dip it in the

Water, and fhake Flour over it ; tie each Dumpling by itfelf, -

and put them in the Warer boiling, which keep boiling all the
Time; and if your Cruft is light and good, and the Apples not
too large, Half an Hour will boil them; but if the Apples be
large, they will take an Hour’s boiling. ‘When they are enough,
take them up and lay them in a Difh ; throw fine Sugar all over
them, and fend them to Table. Have good frefh Butter melted
in a Cup, and fine beaten Sugar in a Saucer.

Another Way to make Apple Dumplings.
_M‘A KE a good Puff-pafte, roll it out a little thicker than a

Crown-picce, pare fome large Apples, and roll every Apple

in a Piece of this Pafte, tie them clofe in a Cloth feparate, boil
them zn Hour, cut a little Piece of the Top off and take out the
Core, take a Tea Spoonful of Lemon-peel Rm&d as fine as poffible,
juft give it a Boil in two Spoonfuls of Rofe or Orange-flower
Water. In each DumE]ing put a Tea Spoonful of this Liquor,
{weeten the Apple with fine Sugar, : pour in fome melted Butter,
and lay on your Piece of Cruft again. Lay them in your Diih,
and throw fine Sugar all over them.

L

To make a Cheefé-curd Florendine.

TAKE two Pounds of Cheefe-curd, break it all to Pieccs with
your Hand, a Pound of blanched Almonds finely pounded,
with a little Rofe Water, Half a Pound of Currants clean wafhed
and picked, a little Sugar to your Palate, fome ftewed Spinach cut
fmall ; mix ail well together, lay a Puff-pafte in a Difh, put in
your Ingredients, cover it with a thin Cruft rolled, and laid a-
crofs, and bake it in a moderate Oven Half an Hour. As to the
Top-Cruft lay it in what Shape you pleafe, either-rolled or
marked with an Iron on Purpofe.

Fanly, :

A Florendine

R
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A Florendine of Oranges or Apples.

ET Half a Dozen Sewville Oranges, fave the Juice, take out

the Pulp, lay them in Water twenty-four Hours, fhift them
three or four Times, then boil them in three or fourWaters, then
drain them from the Water, put them in a Pound of Sugar, and
their Juice, beel them to a Syrup, take great Care they do not
ftick to the Pan you do them in, and fet them by for Ufe. When
you ufe them, lay a Puff-pafte all over the Difh, boil ten Pippins
pared, quartered and cored, 1n a little Water and Sugar, and {lice
two of the Oranges and mix with the Pippins in the Difh. Bake
it in a flow Oven, with Cruft as above : Or juft bake the Cruft,
and then lay in the Ingredients. . "

To make an Artichoke Pye.

BOIL twelve Artichokes, take off all the Leaves and Choke, take
the Bottoms clear from the Stalk, make a good Puff-pafte Cruft,
and lay a Quarter of a Pound of good frefh Butter all over the Bot-
tom of your Pye; then lay 2 Row of Artichokes, flrew a little
Pepper, Salt, and beaten Mace over them, then another Row, and
ftrew the reft of your Spice over them, put in aQuarter of a Pound
more of Butter in little Bits, take Half an Ounce of T'ruffles and
Morels, boil them ina Quarter of a Pint of Water, pour the Water
into the Pye, cut the Truffles and Morels very imall, throw all
over the Pye; then have ready twelve Eggs boi}’ed hard, take only
the hard Yolks, lay them all over the Pye, pour 1n 2 Gill of White
Wine, cover your Pye and bake it. When the Cruft is done, the
Pye 1s enough. Four large Blades of Mace and twelve Pepper-
corns well beat will do, with a Tea Spoonful of Salt.

70 make a fweet Egg Pye.

.MAI{ E a good Cruft, cover your Difh with it, then have
ready twelve Eggs beiled hard, cut them 1n Slices, and lay
them in your Pye ; throw Half a Pound of Currants, clean wafhed
and picked, all over the Eggs; then beat up four Eggs well, mixt
with Half a Pint of White Wine, grate in a fmall Nutmeg, and
make it pretty {weet with Sugar. You are to mind to lay 4 Quar-
ter of a Pound of Butrer beiween the Eggs, then pour in your
Wine and Fggs and cover your Pye. Bake 1t Half an Hour, of
till the Cruft 1s done. ; i

To
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To make a Potatoe Pye.
BDIL three Pounds of Potatoes, peel them, make a good Cruft

1) and lay in your Difh ; lay at the Bottom Half a Pound of But-

ter, then lay in your Potatoes, throw over them three Tea Spoon-
fuls of Salt, and a {mall Nutmeg grated all over, {ix Eggs boiled
hard and chopped fine, throw all over, a Tea Speonful of Pep-
Fr ftrewed all over, then Half a Pint of Whire Wine. Cover your

ye, and bake it Half an Hour, or till the Cruft is enough,

7o make an Onion Pye.

WA-SH and pare fome Potatoes, and cut them 1n Slices, peel
{fome Onions, cut them in Slices, pare fome Apples and flice
them, make a good Cruft, cover your Difh, lay a Quarter of a
Pound of Butter all over, take a Quarter ot an Qunce of Mace
beat fine, a Nutmeg grated, a Tea Spoonful of beaten Pepper, three
Tea Spoonfuls of Salt, mix all together, ftrew fome over the But-
ter, lay a Layer of Potatoes, a Layer of Onion, a Layer of Apple
and a Layer of Eggs, and fo on till you have filled your I:l}"e!.
ftrewing a little of the Seafoning betrween each Layer, and a

Qflartger' of a Pound of Butter in Bits, and fix Spoonfuls of Water,
C

ofe your Pye, and bake it an Hour and a Half. A Pound of
Pﬂ;?mes, a Pound of Onions, a Pound of Apples and twelve Eggs,
will do. - '

To make an Orangeado Pye.

AKE a good Cruft, lay it over your Difh, take two Oranges,
YA boil them with two Lemons till tender, in four or five Quarts
of Water. In the laft Water, which there muft be about a Piat of,

.

Sk

add a Pound of Loaf Sugar, boil it, take them out and flice them

into your Pye ; then pare twelve Pippins, core them and give them
one boil in the Syrup ; lay them all over the Orange and Lemon,
pour in the Syrup, and pour on them fome Orangeado Syrup.
Cover your Pye, and bake it in a flow Oven Half an Hour.

Zo make a Skirrit Pye.

1 AKE your Skirrits and boil them tender, peel them, flice
L them, fill your Pye, and take to Half a Pint of Cream the
Yolk of an Egg, beat fine with a little Nutmeg, a little beaten

B P Y e £

i

Mace and a little Salt; beat all together well, with a Quarter of
a.Pound of frefh Buiter melted, then pour in as much as your -

Difh will hold, put on the Top-cruft and bake it Half an Hour.
You.

iy
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Yot may put in fome hard Yolks of Eggs; if you cafinot get
Cream, put in Milk, but Cream is beft. “About two Pounds of
the Root will do. | :

70 make an Apple Pye.

M AKE a good Puft-pafte Cruft, lay fome round the Sides of
- the Difh, pare and quatter your Apples, and take cut the
Cores, lay 2 Row of Apples thick, throw inHalf the Sugar you
defign for your Pye; mince a litle Lemon-peel fine, throw over
and {queeze a licte Lemon over them, then a few Cloves, heré
and there one, then the reft of your Apples and the reft of your
Sugdtr. You muft fweeten to your Palate, and {queeze 4 little
more Eemon. Boil the Peeling of the Apples and the Cores in
fome fair Water, with a Blade of Mace, till it is very ' good 3
firain it and boil the Syrup with a little Sugar, till there 1s but
very lirfe and good, pour it into your Pye, put on your Upper-
cruft and bake ir.  You may put in a little Quince 6f Marmalate,
if you pleafe. - % Al |
Thus make a Pear Pye, but don’t put in any Quince. You
may butter them when they come out of the Oven 3 ot beat up
the Yolks of two Eggs ‘and Half a Pint of Cream, with 4 little
Nutmeg, {weeten’d with Sugar, take off the Lid and pour in'the
Cream. Cut the Cruft in little Three-corner Pieces, and ftick:
about the Pye, and fend it to Table. '

| | 70 make a Cherry. Pye. : |
MAKE a good Cruft, lay a little round the Sides of. your Difh,
throw Sugar at the Bottom and lay in youf Fruit and Sugar

- atTop. A few Red Currants does well with them ; put on your
- Lid, and bake in a flack Oven, ' i A o6l al e
Make a Plumb Pye the fame Way, and a Goofeberry Pye, +If

| you would have it Red, let it ftand a good while in the Oven,’
| after the Bread ds drawn: A Cuftard is very sobd with the
. Goofeberry Pye, i7" ' ! (ol ang i

[rery h To make a Salt-Fifh Pye. '

((FET 2 Side of Salt-Fifh, lay it in Water all Night, next Mot~
- ing put 1t over the Fire in a Pan of Water till it is tender,
\(drain it and lay it on the Dreffer, take off 4l the Skin and pick
lithe Meat clean from the Bones, mince it Imall, then take the
(Crumb of two French Rolls, cut in Slices and boiled up with a
(Quart of new Milk, break your Bread very fine with a Spoon, pur

tto 1t your minced Salt-Fifh, a Pound of melted Butter, two Spoon-
| fuls

E‘
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fuls of minced Parfley, Half a Nutmeg_ grated, a little beaten
Pepper and three Tea Spoonfuls of Muftard ; mix all well roge-

ther, make a good Cruit, and lay all over your Difh and cover
it up. Bake it an Hour,

: T make a Carp Pye.

AKE a large Carp, fcale, wafh and gut it clean ; take an Eel,

4L boil it juft a little tender, pick off all the Meat and mince it
fine, with an equal Quantity of Crumbs of Bread, a few Sweet
Herbs, a little Lemon-peel cut fine, a little Pe.};Fer, Salt and grared
Nutmeg, an Anchovy, Half a Pint of Oyiters parboiled and
I;hnppeﬁ fine, the Yn?ks of three hard Eggs cut fmall, roll it up
with a Quarter of a Pound of Butter, and fill the Belly of the Carp.
Make a good Cruft, cover the Difh, and lay-in your Carp ; fave
the Liquor you boil your Eel in, put in the Eel Bones, boil them
with aq-'li:rie_ Mace, W hole Pepper, an Onion, {ome Sweet Herbs,
and an Anchovy. Boil it till there is about Half a Pint, ftrain it,
add to it 2 Quarter of a Pint of White Wine, and a Lump of But-
ter mix’d in a very little Flour ; boil it up, and pour nto your
Pye. Put on the Lid, and bake it an Hour in a quick Oven. If
there be any Force-Meat left after filling the Belly, make Balls of
it, and put into the Pye. ~If you have not Liquor enough, boll a
few {mall Eels to make enough to fill your Difh.

A

To make a Soal” Pye.

MAKE a good Cruft, caver your Difh, boil two Pounds of Eels
LY.L tender,: pick;all the Flefh clean from the Bones, throw the
Bones into- the Liquor you boil the Eels in, with a little Mace and.
Sale ¢ill it is very good, and about a Quarter of a Pint, then firain
it. In the mean Time cut the Flefh of your Eel fine, with a little:
Lemon-peel fhred fine, a little Salt, Pepper and Nurmeg, a few
Crumbs of Bread, chopped Pariley and an Anchovy.; melt a Quar--
ter of a Pound of Butter, and mix with it, then lay it in theDifh,.
cut the Flefh of a Pair of large Soals, or three Pair of very imally 5
ones, clean from the Bones and Fins, lay it on the Force-Meat and
ur in the Broth of the Eels you boiled ;. put the Lid of the
e on, and bake it. -¥ou fhould boil the Bones of the Soals with
the Eel Bones, to make it good. If you boil the Soal Bones with'
one or two little Eels, without the F nrcjt);leﬁt, your Pye will be
very good. And thus you may do a Tyrbutt. |
To
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To make an Eel Pye.

KE a good Cruft, clean, gut and wafh your Eels very

¢ll, then cut them in Pieces Half as long as your Finger 5
feafon them with Pepper, Salt, and a little beaten Mace to your
Palate, either high or low.  Fill your Difh with Eels, and put
as much Water as the Difh will well hold ; put on your Cover,
and bake them well.

To m.f?kz a Flounder Pye.

T f{ome Flounders, wafh them clean, dry them ina Cloth,
juft boil them, cut off the Meat clean from the Bones, lay 2
gmrl Cruft over your Difh, and lay a lirle frefh Butter at the
ortom, and on that the Fifh 3 fzafon them with Pepper and Sait
to your Mind. Boil the Bones in the Water your Fifh was boiled
in, with a little Bic of Horfe-raddifh, a little Parfley, a very lictle
Bit of Lemoi-peel and a Cruft of Bread. Boil it tiﬁ there is juft
enough Liquor for the Pye, then ftrain it, and put it into your
Pye; put on the Top-cruft, and bake it.

To make & Herring Pye.

CALE, gut and wath them very clean, cut off the Heads,
Fins and Tails. Make a good Cruft, cover your Dith, then
‘feafon your Herrings with beaten Mace, Pepper and Salt; put a
little Butter in the Bottom of your Difh, then a Row of Herrings,
are fome Apples and cut them in thin Slices all over, then peel
})bme Onions and cut them in Slices all over thick, lay a hittle
f!igttgﬁm the Top, put in a lirle Water, lay on the Lid and bake
it we .

To make a Salmon Pye.
'WJM{E a good Cruft, cleanfe a Piece of Salmon well, {eafon it

with Salr, Mace and Nutmeg, laya little Piece of Butter at
th Bottom of the Difh, and lay your Salmon in. Melr Burcer ac-
cording to your Pye; take a Loblter, boil ir, pick ous all the
Flefh, chop it {mall, bruife the Body, mix it well with the But-
ter, which muft be very good ; pour it over your Salmon, put on
the Lid, and bake it well.

Gg 7o
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To make a Lobfter Pye.

M A KE a good Cruft, boil two Lobfters, take out the Tails,
cut them in two, take out the Gut, cut cach Tail in four
Pieces, and lay them in the Difh. Take the Bodiss, bruile them
well with the Claws, and pick out all the reft of the Meat; chop
it all together, feafon it with Pepper, Salt, and two or three
Spoonfuls of Vinegar, melt Half a Buund of Burter, ftir all toge-
ther, with the Crumb of a Halfpenny Roll rubbed in a clean
Cloth fmall, lay it over the Tails, put on your Cover, and bake
1t in a flow Oven.

To ‘make a Muflel Pye. .

A KE a good Cruft, lay it all over the Difh, wafh Xnur

Muflels clean in feveral Waters, then put them in a deep
Stew-pan, cover them and let them ftew till they are all open,
pick them our and fee there be no Crabs under the Tongue; put
them in a Sauce-pan, with two or three Blades of Mace, {train the
Liquor juft enough to cover them, a good Piece of Butter, and a
few Crumbs of Bread ; ftew them a few Minutes, fill your Pye,
put on the Lid, aud bake it Half an Hour. So you may make
an Qyfter Pye. ' :

Zo make Tent Mince Pies.

X Eﬁgs boiled hard and chopped fine, twelve Pippins pared

and chopped fmall, a Pound of  Raifins of the Sun ftoned and
chopped fine, a Pound of Currants wafhed, picked and rubbed
clean, a large Spoonful of fine Sugar beat fine, anOunce of Citron,
an Ounce uF candied Orange, both cut fine, a Quarter of an Qunce
of Mace and Cloves beat fine and a large Nutmeg beat fine; mix
all together with a Gill of Brandy, and a Gill of Sack Make
your Cruft good, and bake it in a {lack Oven. W hen you make
vour Pye, iqueeze in the Juice of a Sevil/e Orange, and a Glats
of Red Wine.

To Collar Salmon.

’I“AKF& a Side of Salmon, cut off about a Handful of the Tail,
wafh your large Piece very well, dry it with a clean Cloth,

then wafh 1t over with Yolks of Eggs, and then make Force-Meat
with rhat you cur off the Tail; but take off the Skin, and pur to
it a Handfal of parbni]ed Ogfters, a Tail or two of Lobfters, the
¥ olks of three or four Fggs boiled hard, fix Anchovies, a Handful
of Swest Herbs chopped fmaall, a little Salt, Cloves, Mace, Nut-
meg,
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meg, Depper beat fine, and grated Bread. Work all thefe together
into a Body, with the Yolks of Eggs, lay it all over the fiefhy
Part, and a lirtle more Pepper and Salt over the Salmon ; _Io.imr_ll
it up into a Collar, and bind it with broad Tagg? then boil it in
Water, Salt and Vinegar; but let the Liquor boil firft, then put
in vour Collars, a Bunch of Sweet Herbs, fliced Ginger and Nut-
meg 5 let it boil, but not too faft. It will: take near two Hours
boiling. When it is enough, take it up into your Soufing-pan,
and when the Pickle is cold, put it to your Salmon, and let it
ftand in it till ufed; or otherwife you may pot it. Fill itup with:
clarified Butter, as you pot Fowls; that Way will keep longeft.

7o Cellar Eels.

AKE your Eel and cur it open, take out the Bones, cut off

the ‘Head and Tail, lay the Eel flat on the Dreffer, and fhred
{ome Sage as fine as poffible, and mix it with Black Pepper beat,
grated Nutmeg and Salt, lay it all over the Eel, roll it up hard in
Titele Cloths, and tie both Ends tight 5 then fer over the Fire fome
Water; wich Pepper and Salt, five or fix Cloves, three or four
Blades of Mace, a Bay: Leaf or two. Boil it Bones, Head and Tail
well together ; then take out your Heads and Tails, put 1n your
Fels and ler them boil till they are tender, then take them out
and boil the Liquor longer, till you think there is enough to cover
them. . Take it off, and when cold pour it over the Hels, and
‘cover it clofe.  Don't take off the Cloths till you ufe them. )

7o pickle or bake Herrings.

SC ALE and wafh themcclean, cut off the Heads, take out the

Rows, or wafh them clean, and put them in again jult as you
like. Seafon them with a lictle Mace and Cloves beat, a very hide
beaten Pepper and Salr, layithem ina deep Pan, lay two or riiree
Bay-Leaves between each Liay, then put anHalt V inegar.and.tlalt
Water, or Rap Vinegar. - Cover it clofe with a Brown Paper, and
fend it to the Oven to bake 2 let it ftand tll cold, rhen pour off
that Pickle, and put frefh Vitegar and Water and fead them to
the Qven again to bake. . Thus do Sprats; but den't bake them
the fecond Time. Some ufe only All-ipice, but that is not fo good,

o pickle or bake Mackrel, to keep all the Year.
GUT them, cut off their Heads, cut them open, dry them very
“* well with a clean Cloth, take a Pan which they will lie clea-

verly in, lay a few Bay-Leaves at the Bottom, rub the Bone with a
Gg:2 litdle
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little Bay-falt beat fine, take a little beaten Mace, a few Cloves
beat fine, Black and White Pepper beat fine ; mix a litele Sale, rub
them infide and out with the Spice, lay them ina Pan, and be-
tween every Lay of the Mackrel put a few Bay-Leaves, then cover
them with Vinegar, tie them down clofe with Brown Paper, put
them intoa ﬂow%?ven ; they will rake a good while doing ; when
they are enough, uncover them, let them ftand till cold, then pour
away all that Vinegar, and put s much good Vinegar as will
cover them, and put in an Onion ftuck with Cloves.  Send them
to the Oven again, let them ftand two Hours in a very flow
Oven, and they will keep all the Year; but you muft not put in
your Hands to take out the Mackrel, if you can avoid 1t, but take
a Slice to rake them out with. The grear Bones of the Mackrel
taken out and broiled, is a pretty little Plate to fill up a Corner of

a Table.

To Soufe Mackrel.

'YOU moft wafth them clean, gut them; and boil them 1n Salt
and Water till they are enough ; take them out, lay them in
a clean Pan, cover them with the Liquor, add a little Vinegar ;
and when you fend them to Table, lay Fennel over them.

| To Pot a Lobfter. fiod

TAKE a live Lobfter, boil it in Salr and Water, and peg it that
no Water gets in ; when it is cold, pick out all the F%eih and
Body, take out the Gut, beat it in a Mortar fine, and feafon it
with beaten Mace, grated Nutmeg, Pepper and Salt. Mix all to-
gether, melr a little Piece of Butter as big as a large Walnut, and’
mix it with the Lobfter as you are beating it ; when it 1s beat to
a Pafte, put it into your Potting-pot, and put it down as clofe and
hard as you can ; then fet fome frefh Butter in a deep braad Pan
before the Fire, and when it is all melred, take off the Scum at
the Top, if any, and pour the clear Butter over the Meat as thick
as a Crown-Piece. The Whey and Churn Milk will fettle at the
Bottom of the Pan; but take great Care none of that goes in, and’
always let your Butter be very good, or you will fpoil all: Or only
put the Meat Whole, with the Body mix’d among it, laying them
as clofe together as you can, and pour the Butter over them. You
muft be fure to ler the Lobfter be well boiled. A midliﬁg one
will take Half an Hour boiling. .

i




made Plaiﬁ and Eafy. 231

To Pot Eels,

AKE a large Fel, skin it, cleanfe it and wafh it very clean,
dry it in aCloth, and cut it into Pieces as long as your Finger:
Seafon them with a little beaten Mace and Nutmeg, Pepper, Salt,
and a little Sal Prunella beat fine; lay them in a Pan, thea pour as
much good Butter over them as will cover them, avd clarified as
above. 'They muft be baked Half an Hour in a quick Oven; if a
{flow Oven longer, till they are enﬂu%}l, but that you muft judge
by the Largenels of the Eels. With a Fork take them our, and lay
them on a coarfe Cloth to drain. When they are quite cold, feafon
them again with the fame Seafoning, Jay them In the Pot clofe,
then take off the Burter they were baked in clear from the Gravy
of the Fifh, and fet ina Difh before the Fire. When it is melted
pour the clear Butter over the Eels, and let them be covered with
the Butter. - o 442
In the fame Manner you may pot what ysu pleafe.  You may
hone your Eels, . if you chufe it; but then don’t put inany Sal
Prunella, ¥ _
. To Pot Lampreys.
SKIN them, cleinfe them with Salt, and then wipe them drys
J beat fome Black Pepper, Mace and Cloves, mix them with Salt
ahd feafon them. Lay them in a Pan, and cover them wirth
" Aarified Butter. Bake them an Hour; order them as the Eels,
only let them be feafaned, and one will be enough for a Por. You
muft feafon them well, let your Butter be good, and they will
keep a long Time., AR

70 Pot Charrs. _

AFT-E R having cleanfed them, cut off the Fins, Tails and
Heads, then lay them in Rows in a long Baking-pan 5 cover
them with Butter, and order them as above. 1Y)

To Pot & Pike.

OU muft fcale it, cut off the Head, fplit it and take out the
Chine-Bone, then ftrew all over the Infide fome Bay-Salt and
Pepper, roll it up round, and lay it ina Pot. Cover it, and bake
it an Hour. Then take it out, and lay it on a coarfe Cloth to
drain 3 when it is cold, put it into your Pot, and cover it with

clarified Butter.
7o
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7o Pot Salmon.

TA.KE a Piece of frefh Salmon, fcale it, and wipe it clean
" (et your Piece, or Pieces, be as big as will lie cleaverly on
your Pot) feafon it with Famaica Pepper, Black Pepper, Mace
and Cloves beat fine, mix'd with Salr, a littie Sal Frunella beat
fine, 4nd rub the Bone with. Seafon with a little of the Spice,
pour clarified Butter over ir, and bake it well. Then take it out
carefully, and lay it to drain; when cold, feafon it well, lay it in
your Pot clofe, and cover it with clarified Butter as above.
F_}Ii_'hus_yﬂu may do Carp, Tench, Trout, and feveral Sorts of
ifh; o

Another Way to Pot Salmon.

SEIA LE and clean your Salmon down the Back, dry it well,
and cut it as near the Shape of your Pot as you can. Take two
Nutmegs, an Qunce of Mace and Cloves beaten,-Half an Qunice of
White %’epper, and an Ounce of Salt ; then take out all the Bones,
cut off the Jole below the Fins, and cut off the Tail. Seafon the
fcaly Side firft, lay thar at the Bottom of the Pot, then rub the
Setioning on the other Side, cover it with a Difh, and Jet it
ftand all Night. It muft be put double, and the fcaly Side, Top:
and Bottom ; put Butter Bottom and Top, and cover the Pot with
fome ftiff coarfe Pafte. Three Hours will bake it, if a large Fifh;
if a fmall one, two Hours; and when it comes out of the Oven,
let 1t ftand Half an Hour ; then uncover it, and raife it up at one
End_, that the Grayy may run out, then put a Trencher and a
Weight on it to prefs out the Gravy. When the Burter is cold,
take it out clear from the Gravy, add fome more to it, and put it
in aPan before the Fire ; when it is melted, pour it over the
Salmon;“and when it is cold, paper it up.’ As to the Seafoning
;}ff thefe Things, it muft be according to your Palate, more or
= . S

Note, Always take preat Care that no Gravy or Whey of the
Butter is left in the Potting, if there is it will not keep. -

CHAP
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o o
Direttions for the S1C K.

Az don’r pretend to Imsdn’!e bere in the ‘Phyfical Way; but a few
Directions for the Cook, or Nurfe, I prefume will nos be s
proper, to make fuch Diety &c. as the Dollor foall order.

7o maks. Mutton Broth.

TEKE a Pound of a Loin of Mutton, take off the Fat, put to it
one Quart of Water, let it boil and skim it well, then put in
a good Piece of Upper-cruft of Bread, and one large Blade of
Mace, Cover it clofe, and let it boil flowly an Hour 3 don’t ftir
it, but pour the Broth clear off. Seafon it with a lirtle Salt, and
the Mutton will be fit to ear. If you boil Turnips, don’t boil them
in the Broth, but by themfelves in another Sauce-pan.

79 boil a Scrag of Veal,

ET on the Scrag in a clean Sauce-pan : To each Pound of Veal

put a Quart of Water, skim it very clean, then putina good

- Piece of Upper-cruft, a Blade of Mace to each Pound, and a ittle

Parfley tiechith a Thread. Cover it clofe, then let it boil very
{oftly two Hours, and both Broth and Meat will be fit to eat,

To make Beef or Mutton Broth ﬁ;,'r. very weak
People, who take but Jittle Nourifbment.

FTAKE a Pound of Beef, or Mutton, or both together: To a
4 Pound put two Quarts of Water, ficft skin the Meat and
take off all the Far 5 then cut it into little Pieces, and boil it till
it comes to a Quarter of a Pint. Seafon it with a very little Corn
_of Salt, skim off all the Far, and give a 8 onful of this Broth at
a'Time. To very weak People, Half a Spoonful is enough; to
fome a Tea Spoonful at a Time ; and to others a Tea-cup full.
There is greater Nourifh:ment from this than any Thing elfe.

Te
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To make Beef Drink, wwbich is ordered for weak
People.

AKE a Pound of lean Beef, then take off all the Fat and

Skin, cut it into Pieces, put it into a Gallon of Water, with
the Under-cruft of a Penny-Loaf, and a very little Sale. Let it
boil till it comes to two Quarts; then ftrain it off, and it is a
very hearty Drink.

70 make Pork Broth.

AKE two Pounds of young Pork, then take off the Skin and

Fat, boil it in a Gallon of Water, with a Turnip and a very
litrle Corn of Salt. Let it boil till it comes to two Quarts, then
ftrain it off and ler it ftand till cold. Take off the Fat, then leave
the Settling at the Bortom of the Pan, and drink Half a Pint in
the Morning fafting, an Hour before Breakfaft ; and at Noon, if
the Stomach will bear 1r. '

To bot? a2 Chicken.

LET your Sauce-pan be very clean and nice ; when the Water

boils put in your Chicken, which muft be very nicely picked
and clean, and laid in cold Water a Quarter of an Hour before it
is boiled, then take it ulﬁuut of the Water boiling and lay it ina
Pewter-difh, Save all the Liquor that runs from it in the Difh,
cut up your Chicken all in Joints in the Difh, then bruife the
Liver very fine, add a little boiled Par{ley. chopped very fine, a
very little Sale, and a very little grated Nutmeg : Mix it all wel!
together with two Spoosfuls of the Liquor of the Fowl, and pour
1t into the Difh with the reft of the Liquor in the Difh. If there
1s not Liquor enough, take two or three Spoonfuls of the Liquor
1t was boiled in, clap another Difh over it, then fet it over a

Chaffing-difh of hot Coals five or fix Minutes, and carry it ta

Table hot with the Cover on. This is better than Butrer, and
lighter for the Stomach, though fome chufe it only with the Li-
quor, and no Parfley, nor Liver, or any Thing elfe, and that is ac-
cording to different Palates. If it is for a very weak Perfon, take.
off the Skin of the Chicken before you fet it on the Chaffmg-
difh. If you roaft it, make nothing but Bread-Sauce, and that 1s
lighter than any Sauce you can make for a weak Stomach.

‘Thus you may drefs a Rabbit, only bruife but a liztle Pi
of the Liver, ) » only bruife bue 2 little Piece

o

|
|
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To bosl Pigeons.

LE‘T your Pigeons be cleaned, wafhed, drawn and skinned.
Boil them in Milk and Water ten Minutes, and pour over
them Sauce, made thus : Take the Livers parboiled, and bruife
them fine with as much Parfley boiled and chopped fine. Melt
fome Butter, mix a little with the Liver and Parfley firft, then
mix all together, and pour over the Pigeons.

To boil & Partridge, or any other Wild Fowl.
'W'I-I-EN your Water boils, put in your Partridge, let it boil

ten Minutes, then take it up into a Pewter Plate, and cut it
in two, laying the Infides next the Plate, and have ready fome
Bread-Sauce, made thus: Take the Crumb of a Halfpenny Roll,
or thereabouts, and boil it in Half a Pint of Water, with a Blade
of Mace. Let it boil two or three Minutes, pour away moft of
the Water, then beat it up with a little Piece of nice Butter, a
lirtle Salt, and pour it over the Parridge. Clap-a Cover over ity
then {et it over a Chatfing-difh of Coals four or five Minutes,
and fend it away hot, covered clofe.

Thus you may drels any Sort of Wild Fowl, only hoiling it
mote or lefs, according, to the Bignefs. Ducks, take off the Skins
before you pour the Bread-Sauce over them ; and if you roaft
them, lay lgfeadeauce under them. It is lighter than Gravy

~for weak Stomachs.

To boil a Plaife or Flounder.

ET your Water boil, throw fome Salt in, then put in your
Fifh, boil it till you think it is enough, and take it out of
the Water in a Slice to drain. Take two Spoonfuls of the Liﬂ:lﬂr
with a litcle Salt, a little grated Nutmeg, then beat up the Yo of
an Egg very well with the Liquor, and ftir in the Egg ; beat it
well together, with a Knife carefully flice away all the little
Bones round the Fifh, pour the Sauce over it, then fer it over a
Chaffing-difh of Coals for a Minute, and fend it hot away. Or
in the room of this Sauce, add melted Butrer in a Cup.

7o mince Veal or Chicken, for the Sick, or weak
People.
MIN'CE a Chicken or Veal very fine, taking off the Skin ;

juft boil as much Water as will motften it, and no more,

with a very little Salr, grate a very little Nutmeg, then throw a
Hh lrche
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litle Flour over it, and when the Water boils put in the Meat.
Keep fhaking it about over the Fire a Minute ; then have ready
two or three very thin Sippets toafted nice and brown, laid in the
Plate, and pour the Mince-meat over it.

To pull a Chicken for the Sick.

YOU. muft take as much cold Chicken as you think proper,
take off the Skin, and pull the Meat into little Bits as thick
as a Quill ; then rake the Bones, boil them with a little Sale till
they are good, ftrain it, then take a Spoonful of the Liquor, a
Spoonful of Milk, a little Bit of Butter as big as a large Nutmeg
solled in Flour, a little chopped Parfley as much as will lye en a
Six-pence, and a little Salt, if wanted. This will be enough for
Half a fmall Chicken. Put all together into the Sauce-pan ; then
keep fhaking it till it is thick, and pour it 1nto a hot Plate.

Z0 make Chicken Broth.

XTOU muft take an old Cock, or large Fowl, flea it, then pick

off all the Fat, and break it all to Pieces with a Rolling-pin s
pur 1¢ into two Quarts of Water, with a good Cruft of Bread, and
a Blade of Mace. Let it boil {oftly till it 1s as good as you would
have it. If you do it as it fhould be done, it will take five or fix
Hours &mt_lg; pour it off, then put a Quart more of boiling Water,
and cover it clofe. Let it boil foftly till it is good, and ftrain it
off. Seafon with a very little Salt. When you boil a Chicken fave
the Liquor, and when the Meat is eat, take the Bones, then break
them and put to the Liquor you boiled the Chicken, with a Blade
of Mace, and a Cruft of Bread. Let it boil till it is good, and-
ftrain it off.

70 make Chicken Water.

AKE a Cock, orlarge Fowl, flza it, then bruife it with a
Hammer, and put it into a Gallon of Water, with a Croft of
- Bread. Tet it boil Half away, and ftrain it off.

o make W hite Candle.
7 OU mauft take two Quarts of Water, mix in four Spoonfuls of
_Qatmeal, a Blade or two of Mace, a Piece of Lemon-peel,
Jer 1t boil, and keep ftirring of it often. Let it boil about a Quar-
ter of an Hour, ard take Care it does not boil over ; then ftrain
h "
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it throuph a coarfe Sieve. When you ufe it, fweeten it to your
Palate, grate in a little Nutmeg, and what Wine is proper ; and
if it is not for a fick Perfon, {queeze in the Juice of a Lemon,

To make Brown Caudle.

BOIL the Gruel as above, with fix Spoonfuls of QOatmeal, and
ftrain it; then add a Quart of %ﬂﬂd Ale, not bitter; boil it,

then {fweeten it to your Palate, and add Half a Pint of White

Wine. When you don’t put in White Wine, let it be Half Ale.

To make Water Gruel.

YOU muft take a Pint of Water, and a large Spoonful of Oat-
meal ; then ftir it together, and let it boil up three or four
Times, ftirring it often. Don’t let it beil over, then ftrain ir
through a Sieve, falt it to your Palate, put in a good Piece of
frefh Butter, brue it with a Spoon till the Butter 1s all melted,
then it will be fine and fmooth, and very good, Some love 2
little Pepper in it.

To make Panado.

O U muft take a Quart of Water in a nice clean Sauce-pan,

a Blade of Mace, a large Piece of Crumb of Bread; let it boil
two Minutes, then take out the Bread, and bruife it in a Bafon
_very fine. Mix as much Water as will make it as thick as you
would have it, the reft pour away, and {weeten it to your Palate.
Put in a Piece of Butrer as big as a Walnut, don’t put in any
Wine, it {poils it 5 yon may grate in a little Nutmeg. This is
hearty and good Diet for fick People.

| To boil Sego. =
PUT a large Spoonful of Sego into three Quarters of a Pint of
Water, ftir it and boil it foftly till 1t is as thick as you would

have it ; then put in Wine and Sugar, with a little Nutmeg to
your Palate,

Zo boid Salup.

IT is a hard Stone ground to Powder, and generally fold for One
Shilling an Qunce : Take a large Tea Spoonful of the Powder,
and put it into a Pint of boiling Water, keep ftirring it till it is
like a fine Jelly 5 then put Wine and Sugar to your Palate, and
Lemon, if it will agree.

Hha 20
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' 90 make 1finglafs Jelly.

AKE aQuart of Water, one Ounce of Ifinglafs, Half an

Ounce of Cloves ; boil them to a Pint, then ftrain 1t upon a
Pound of Loaf Sugar, and when cold {weeten your Tea with it.
You make the Jelly as above, and leave out the Cloves. Sweeten
to your Palate, and add a lirtle Wine. Al other Jellies you
have in another Chapter. - :

70 make the PeGoral Drink.

AKE a Gallon of Water, and Half a Pound of Pearl Barley,

boil it with a Quarter of a Pound of Figs 1plit, a Pennyworth
of Liquorice fliced to Pieces, a Quarter of a Pound of Raifins of
the Sun ftoned ; boil all together till Half is wafted, then ftratn
it off. 'This is ordered in the Meafles, and feveral other Dif-
orders, for a Drink.

T make Buttered Water, or avbat the Germans call
Egg-Soop, and are very fond of 1t jor Supper.
Zou have it in the Chapter for Lent.

AKE a Pint of Water, beat up the Yolk of an Egg with the

Water, put in a Piece of Butter as big as a {mall Wailnut, twy
or three Nobs of Sugar, and keep ftirring it all the Time it is on
the Fire. When it begins o boil, bruife 1t between the Sauce-pan
and a Mug till it is imooth, and has a great Froth; then it 1s fit
to drink. This is ordered in a Cold, or where Egg will agree
with the Stomach.

To make Seed Water.

Tﬂ KE a Spoonful of Coriander Seed, Half a Spoonful of Cara-
way Seed bruifed and boiled in a Pint of Water; then ftrain
it, and bruife it up with the Yolk of an Egg. Mix it with Sack
and double-refined Sugar, according to your Palate. :

To make Bread-Soop for the Sick.

’1"‘,& KE a Quart of Water, fet it on the Fire in a clean Sauce-

pan, and as much dry Ceult of Bread cut to Pieces as the Top
of a Penny-Loaf, the drier the betrer, a Bit of Buiter as big as a
Walnut ; "let it boil, then beat it with a Spoon, and keep boiling
it til] the Bread and Water 1s well mixed 5 then featon it with 2
very little Salr, and it is a prenty Thing for a weak Stomach.

% a
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To make artificial Afles Milk.

TAKE two Ounces of Pearl Barley, two large Spoonfuls of
Harefhorn Shavings, one Ounce of Eringo Koot, one Qunce
of China Reot, one Qunce of Preferved Ginger, eighteen Snatls
bruifed with the Shells, to be boiled in three Quarts of Water,
till it comes to three Pints, then boil a Pint of new Milk, mix it
with the reft, and put in two Ounces of Balfam of Zo/a. Take
Flalf a Pinc in the Morning, and Half a Pint at Nighe.

Cows Milk next to Afles Milk, done thus.

AKE aQuart of Milk, fet it in a Pan over Night, the next

Moraing take off all the Cream, then boil it, and fet ir in
the Pan again nill Night; then skim it again, boil 1t, fet it in the
Pan again, and the next Morning skim it, warm it Blood-warm,
and drink it as you do Afles Milk. It is very near as good, and
wich fome confumprive People it is better.

7o make a good Drink.
OIL a Quart of Milk and a Q:.]mrt of Water, with the Top-
cruft of a Penny-Loaf and one B ade of Mace, a Qnarter of an
Hour very foftly, then pour it off, and when you drink it let it
be warm.

To make Barley Water.

UT 2 Quarter of a Pound of Pear] Barley into two Quarts of

Water, let it boil, skim it very clean, boil Half away, and
{train it off. Sweeten to your Palate, but not too {weet, and put
in two Spoonfuls of White Wine. Drink it luke-warm.

To make Sage Drink.

AKE a little Sage, a litle Balm, put it into a Pan, flicé a

ILemon, Pee! and all, a few Nobs of Su%ar, one Glats of White
Wine, pour on thefe two or three Quarts © boiling Water, cover’ .
it, and drink when dry. When you think it firong enough of the
Herbs, take them our, otherwiie it will make it bitter.

7o make it for a Child.
Listle Sage, Balm, Rue, Mint and Penny-royal, pour boiling
Warer on, and {weeten to your Palate.  Syrup of Cloves, &¢.
aid Black Cherry Water, you have in the Cﬁapter of Preferves.
Liquor
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Liquor for a Child that bas the Thrufh.

TAI{E Half a Pint of Spring Water, a Nob of double-refined

Sugar, a very little Bit of Alum, beat it well together with
the Yolk of an Egg, then beat it in a large Spoonful of the Juice
of Sage, tie a Rag to the End of a Stick, dip 1t in thisLiquor and
often clean the Mouth.  Give the Child over Night one Drop of
Laudanum, and the next Day proper Phyfick, walhing the Mouth
often with rhis Liquor.

To boil Comfery Roots.

TAKE a Pound of Comfery Roots; fcrape them clean, cut them
into little Pieces, and put them into three Pints of Water. Let
them boil till there is about a Pint, then ftrain it, and when it is
cold, put it'into a Sauce-pan. If there is any Sertling at the
Bottom, throw it away; mix it with Sugar to your Palate, Half
a Pint of Mountain Wine, and the Juice of a Lemon. Let it boil,
then pour it into a clean earthen Pot, and fet it by for Ufe. Some
boil it in Milk, and it is very good where it will agree, and
1s reckoned a very great Strengthener.

CHAP XL
For Captains of Ships.

To make Catchup to keep twenty Years.

AKE a Gallon of ftrong Stale Beer, one Pound of Anchovies

wafhed from the Pickle, 2 Pound of Shalots peeled, Half an
Ounce of Mace, Half an Ounce of Cloves, a Quarter of an Qunce
of Whole Pepper, three or four large Races of Ginger, two Quarts
of the large Mufhroom-flaps rubbed to Pjeces, Cover all this
clofe, and let it fimmer till it is Half wafted, then ftrain it thro®
aFlannel Bag, let it ftand till it is quite cold, then bottle it. You
may carry i1t to the Indies. A Spoontul of this to a Pound of frefh
Butter melted, makes fine Fifh-Sauce: Or in the room of Gravy-
Sauce. The ftronger and flaler the Beer is, the better the Catcg :
up will be,

To
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To make Fifh-Sauce to keep the whole Vear.

OU mulft take twenty-four Anchovies, chop them, Bones and
all, put to them ten Shalots cur {mall, a Handful of fecra
Horfe-raddifh, a Quarter of an Ounce of Mace, a Quart of White
Wine, a Pint of Water, one Lemon cut into Slices, Half a Pint of
Anchovy Liquor, a Pint of Red Wine, twelve Cloves, twelve
Pepper-corns. Boil them together till it comes to a Quart ; ftrain
it u&, cover it clofe, and keep it in a cool dry Place. T'wo Spoon-
fuls will be {ufficient for a Pound of Butter. :
It 1s a pretty Sauce either for boiled Fowl, Veal, &5¢. or in the
room of Gravy, lowering it with hot Water, and thicken it with

a Piece of Butter rolled 1n Flour.

To poz Dripping, 70 fry Fifh, Meat, or Fritters, &c.

TAKE fix Pounds of good Beef- Dripping, boil it in foft Water,
ftrain it into a Pan, let it ftand till cold 5 then take off the
hard Far, and fcrape off the Gravy which fticks to the Infide.
Thus do eight Times ; when it is cold and hard, take it off clean
frem the Water, put it into a large Sauce-pan, with fix Bay-
Leaves, twelve Cloves, Half a Pound of Salt, and a Quarter of a
Pound of whole Pepper. Let the Fat be all melted and juft hot,
let it ftand till it is%ut enough to ftrain through a Sieve into the
Pot, and ftand till it is quite cold, then cover it up. Thus you
may do what Quantity you pleafe. The beft Way to keep any
Sort of Dri;pping is to turn the Pot upfide-down, and then no Rats
can get at it. It it will keep on Ship-board, it will make as fine
Puft-pafte Cruft, as any Butter can do, or Cruft for Puddings, §9¢.

To pickle Muthrooms for the Sea.
WASH them clean with a Piece of Flannel in Salt and Water,

put them into a Sauce-pan and throw a little Salt over them.
Let them boil up three Times in their own Liquor, then throw
them into a Sieve to drain, and fpread them on a clean Cloth s let
them lie till cold, then put them in wide-mouth’d Bottles, put
in with them a good deal of whole Mace, a lictle Nutmeg {liced,
and a few Cloves. Boil the Sugar-Vinegar of your own making,
with a good deal of whole Pepper, fome Races of Ginger, and
two or three Bay-Leaves. Let it boil a few Minutes, then ftrain it,
when 1t is cold pour it on, and fill the Bottle with Mutton Fat
fryed ; cork them, tie a Bladder, then a Leather over them, keep
it down clofe, and in as cool a Place as pofiible.  As to all other
Pickles, you have them in the Chapter of Pickles,
Te
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To make Mufhroom Powder.

T&KE_ Half a Peck of fine large thick Mufhrooms frefh, walh
them clean from Grit and Dirt with a Flannel Rag, ferape
out the Infide, cut out all the Worms, pur them into a Ketile
over the Fire without any Water, two large Onions ftuck with
Cloves, a large Handful of Salt, a Quarter of an Qunce of Mace,
two Tea Spoonfuls of beaten Pepper, let them fimmer tll all the
Liquor is boiled away, take great Care they dan’t burn ; then Jay
them on Sieves to dry in the Sun, or on T'in Plates, and fet them
in a flack Oven all Night to dry, till they are well beat to Pow-
der. Prefs the Powder down hard in a Por, and keep it for Ufe.
You may put what Quantity you pleafe for the Sauce.

To keep Muthrooms without Pickle.

“AKE large Mufhrooms, peel them, fcrape out the Infide, lzrzf

them into a Sauce-pan, throw a lirtle Salt over them, and let
them boil in their own Liquor 5 then throw them into a Sieve to
drain, then lay them on Tin Plates, and fet them: in a cool Owven,
Repeat it often till they are perfectly dry, put them into a clean
Stane Jar, tie them down tight, and keep them in a dry Place.
They eat deliciouily, and look as wellas Trufiles.

7o keep Artichoke-Bottoms dry.

B,OI L them juft fo as you can ull off the Leaves and the
Choke, cut them from the Stalks, lay them on Tin Plates, fet
them in a very cool Oven, and repeat it till they are quite dry 3
then put them into a Stone Por, and tie them down. Keep them
in adry Places and whep you ufe them, Jay them in warm Water
till they are tender. Shift the Water two or three Times. TT}&&
are fine in almoft all Sauces cut to little Pieces, and put in J
before your Sauce is enough. |

To fry Artichoke-Bottoms.

AY them in Water as above ; then have ready fome Butter
*=4 hot in the Pan, flour the Bottoms, and fry them. Lay them
in your Difh, and pour melted Butter over them.

To ragos Artichoke-Bottoms.

AKE twelve Bottoms, {cften them in warm Water, as in the
foregoing Receipts : Take Half a Pint of Water, a Piece of the
ftrong Soop, as big as a fmall Walout, Half a Spoonful of the
Catchup,
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Catchup, five or fix of the dried Mufhrooms, a Tea Spoonful of
che Mufhroom-Powder, fet it on the Fire, fhake all rogether, and
et it boil foftly two or three Minutes. Let the laft Water you put
<5 the Bottoms boil 5 take them out hot, lay them 1n your Difh,
pour the Sauce over them, and fend them to Table hot.

To fricafey Artichoke-Bottoms.

SCALD them, then lay them in boiling Water till they are
quite tender : take Half a Pint of Milk, a Qtlmrter of a Pound
of Butter rolled in Flour, ftir it all one Way till it is thick, then
ftie in a Spoonful of Mufhroom - Pickle, lay the Bottoms in a
Difl, and pour the Sauce over them.

To drefs Fifh.

AS to frying Fifh, firft wafh it very clean, then dry it well and
four it 3 rake fome of the Beef-Dripping, make it boil in the
Stew-pan, then throw in your Fifh, and fry it of a fine light
Brown. Lay it on the Bottom of a Sieve, or coarle Cloth o
drain, and make Sauce according to your Fancy. |

To bake Filh.

BUTTER the Pan, lay in the Fifh, throw a little Salt over it
and Flour ; put a very little Water in the Dith, an Onion and
‘2 Bundle of Sweer Herbs, ftick fome little Bits of Butter or the
fine Dripping on the Fith. Let it be baked of a fine light Brown 5
when enough, lay it on a Difh before the Fire, and skim oft all
the Fat in the Pan ; ftrain the Liquor, and mix it up either with
the Fifh-Sauce or ftrong Soop, or the Catchup.

7o make a Gravy Soop.

NLY boil foft Water, and put as much of the ftrong Soop *o

it, as will make it to your Palate. Let it boil ; and if it
wants Salt, you maft feafon it, The Receipt for the Soop, you
have in the Chapter for Suops.

70 make Peas Soop.

ET & Quart of Peas, boil them in two Gallons of Water till
they are tender, then have ready a Piece of falt Pork, or
Beef, which has been laid in Water the Night before 5 pur it into
the Por, with two large Onions pecled, a Bundle of Sweet Herbs,
I: Sellery
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Sellery if you have it, Half a Quarter of an Ounce of Whele Pep-
per, let it boil till the Meat is enough, then take it up, and if
the Soop is not enough let it boil till the Soop 1s good ; then
ftrain it, fet it on again to boil, and rub in 2 good deal of dry
Mint. Keep the Meat hot, when the Soop is ready, put in the
Meat again for a few Minutes, and let it boil ; then ferve it away.
If you add a Piece of the portable Scop, it will be very good.
The Onion Scop you have in the Lenz Chapter.

7o make Pork Pudding, or Beef, 7.

MAKE a good Cruft with the Dripping, or Mutton Sewet, if
ou have it, fhred fine; make a thick Cruft, take a Piece of
Salt Pork or Beef, which has been twenty-four Hours in foft Wa-
ter 5 feafon it with a lirtle Pepper, put 1t into this Gruft, roll 1t
up clofe, tie it ina Cloth, an baﬁuit; if about four or five
Pounds, boil it five Hougs.
- And when yoa kill Mutton, make a Pudding the fame Way,
only cut the Steaks thin 5 feafon them with Pepper and Salt, and
boil it three Hours, if large ;5 or two Hours, if fmall, and {o ac-
cording to the Size. : :

Apple Pudding make with the {ame Cruft, only pare the
Apples, core them, and fill your Padding ; if large, it will rake
five Hours borling. When it is enough, lay it in the Difh, cut 2
Hole in the T'op, and ftir in Butter and Sugar ; lay the Piece on
again, and fend it to. Table. |

A Pruen Pudding eats fine, made the {ame Way, only when
the Craft is ready fill it with Pruens, and {weeten it according to
your Faney 5 clofe it up, and boil it two Hours. '

To make a Rice Pudding.

“AKE what Rice you think proper, tie it loofe in a Cloth,
and boil 1t an Hour 3 then take it up, and untte 1t, grate a
good deal of Nurmeg in, fiir in a good Piece of Butter, and
fweeten to your Palate. Tie it up clofe, boil it an Hour more,
then take it up and turn it into your Difh ; melt Butter, with a
little Sugar and a little White Wine for Sauce.

o
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To make a Sewet Pudding,

GET 2 Pound of Sewet fhred fine, a Pound of Flour, a Pound
of Currants picked clean, Half a Pound of Raifins ftoned,
two Tea Spoonfuls of beaten Ginger, aud a Spoonful of Tincture
of Saffron ; mix all together with Salt Water very thick, then
either boil or bake it. '

A Liver Pudding bosled.

GET the Liver of a Sheep when you kill one, and cut it as
thin as you can and chop it; mix it with as much Sewet
fhred fine, Half as many Crumbs of Bread or Bifcuit grated, fea-
fon it with fome Sweet Herbs fhred five, 2 little Nutmeg grated,
a little beaten Pepper, and an Anchovy fhred fine ; mix all toge-
ther with a little Salt, or the Anchovy Liquor, with a Piece of
Butter, fill the Cruft and clofe it. Boil it three Hours,

To make an Oatmeal Pudding.

G ET a Pint of Oatmeal once cut, a Pound of Sewet fhred
fine, a Pound of Currants,and Halfa Pound of Raifins ftoned ;
mix all together well with a little Salt, tie it in a Cloth, leaving
room for the Swelling. -

To bake an Oatmeal Pudding.

OIL a Quart of Water, feafon it with a little Salt ; when

the Water boils, ftir in the Qatmeal till it is {o thick you
can’t eafily ftir your Spoon, then take it off the Fire, ftir 1n
two Spoonfuls of Brandy, or a Gill of Mountain, and {weeten it
to your Palate. Grate in a lirtle Nurmeg, and ftir in Halt a
Pound of Currants clean wafhed and picked ; then butter a Pan,
pour it iny and bake it Half an Hour.

A Rice Pudding baked.
OIL a Pound of Rice juft till it is tender, then drain all the

" Water from it as dry as you can, but don't I'c{)uaeza it 3 then
ftir in a good Piece of Butrer, and fiveeten to your Palate, Grate a
{mall Nutmeg in, ftir it well together, buttera Pan, and pour it
in and bake it.  You may add a few Currants for Change.

E-13 Lo
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To make a Peas Pudding. :

B OIL ittill it is quite tender, then take it up, untie it, ftir in
a good Piece of Burter, a little Salt,and a good deal of beaten
Pepper, then tie it up tight again, boil it an Hour long r, and it
wiB eat fine. All other Puddings you have in the Chapter of
Puddings.

To make a Harrico of French Beans.

AKE a Pint of the Seeds of French Beans, which are ready

dry’d for Sowing, wafh them clean, and put them into a
two Quart Sauce-pan, fill it with Water, and let them boil two
Hours ; if the Water waftes away too much, you muft put in
more boiling Water to keep them boiling. - In the mean Time
take almoft Half a Pound of nice frefh Butter, put it 1nto a clean
Stew-pan, and when it is all melted and done making any
Noife. have ready a Pint Bafon heaped up with Onions peeled
and fliced thin, throw them into the Pan and fry them of a
fine Brawn, ftirring them about thar they may be all alike,
then pour off the clear Water from the Beans into a Baton, and -
throw the Beans all into the Stew-pan; ftir all together, and
throw in a large Tea Spoonful of beaten Pepper, two heap'd
full of Sale, and fhir 1t all mg&th:r for two or three. Minurtes.
You may make this Difh of what Thicknefs you think proper
(either to eat with a Spoon, or otherways) with the Liquor
you poured off the Beans. For Change, you may make it thin
. erough for a Soop. When 1t is of the proper Thicknels you
like it, take it off the Fire,and ftir in a Jarge Spuonful of Vinegar
and the Yolks of two Eggs bear. The Eggs may be left our, if
difliked. Difh it up, and fend it to Table.

To make a Fowl Pye.

TYIRST make a rich thick Cruft, cover the Difh with the
Pafte, then take lome very fine Bacon, or cold boiled Ham,
flice 1t, -and lay a Layer all over. Seafon with a little Pepper,
then put-in the Fowl, after it is picked and cleaned, and finged ;
~ thake a very littie Pepper and Sale into the Belly, purina brile
Water, cover it with ]l-Jlam, featoned with a litle beaten Pep-
per, put on the Lid and bake it rwo Hours. When it conies
out of the Oven, take Half a Pint of Water, boil it, and add to
it as much of the ftrong Soop as will make the Gravy quite
rich, pour 1t boiling hot into the Pan and lay on the Lid again,
Send
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Send it to Table hot, or lay a Piece of Beef or Pork in {oft Wa-
ter twenty-four Hours, flice it in the room of the Ham, and it
will eat fine.

To make a Chefhire Pork Pye for Sea.

T A K E fome falt Pork that has been boiled, cut it into thin
Slices, an equal Quantity of Potatoes pared and fliced thin,
make a good Cruft, cover the Difh, lay a Layer of Meat, {eafoned
with a little Pepper, and a Layer of Potatoes 5 then a Layer of
Meat, 4 Layer of Potatoes, and 1o on till your Pye is full. Sealon
it with Pepper ; when it is full, lay fome Butter on the Top, and
fill your DIH‘L above Half full of fofc Water.  Clofe your Pye up,
and bake it in a gentle Oven. ' '

Tov make Sea Venifon.

{17 HEN you kill a Sheep, keep ftirring the Blood all the Time
till icds cold, or at lealt as cold as it will be, that it may
not congeal ; then cut up the Sheep, take one Side, cut the Leg
like a Haunch, cur off the Shoulder and Loin, the Neck and Breaﬁ
in two, fteep them all m the Blood, as lone as the Weather will
permit you, then take out the Haunch, and%mng it out of the Sun
as long as: you can to be fweer, and roaft it as you do a Haunch of
Venton. Tt will eat very fine, efpecially if the Heat will give you
~ Jeave to keep it long. Take off all the Sewer before you lay 1t
in the Blood, take the other Joints and lay them in 2 izrge Pan,
pour over them a Quart of Red Wine and a Quart of Rap Vine-
ﬁar. Lay the fat Side of the Meat downwards in the Pan, on a
ollow Tray is beft, and pour the Wine and Vinegar over it 5 let
it lay twelve Hours, then take the Neck, Breaft and Loin out of
the Pickle, let the Shoulder lay a Week, if the Heat will let you,
rub it with Bay Salr, Salt Petre, and coarfe Sugar, of each a
Quarter of an Ounce, one Handful of common Salt, and let it lay
a Week or ten Days. Bone the Neck, Breaft and Loin 5 feafon
them with Pepper and Salt to your Palate, and make a Pafty as
you do Venifon. Boil the Bones for Gravy to fill the Pye, when
it comes out of the Oven 3 and the Shoulder boil frefh out of the
Pickle, with a Peas Pudding.

And when you cut up the Sheep, take the Heart, Liver and
Lights, boil them a Quarter of an Hour, then cut them imall, and
chop them very fine ; feafon them with four large Blades of Mace,
twelve Cloves, and a Jarge Nutmeg all beat to Powder. Chop a
Pound of Sewet fine, Half a Pound of Sugar, two Pounds of Cus-

rants
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rantsrr.j]eqn wafhed, Half a Pint of Red Wine, mix all well toge-
ther, and ma,ke a Pye.” Bake it an Hour, it is very rich.

70 make Dumplings when you bave W hite Bread.

T.&KE the Crumb of a T'wopenny-Loaf grated fine, as much
=+ Beef Sewet fhred as fine as poflible, a littleSalt, Half a {mall
Nutmeg grated, a large Spoonful of Sugar, beat two Eggs wi
gwo Spoonfuls of Sack, mix all well together, and roll them up as
big as a Turky's E% . Let the Water boil, and throw them in.
Half an Hour will,boil them. For Saunce, melt Butter with a
little Sack, lay the Dumplings in a Difh, pour the Sauce over
them, and ftrew Sugar all over the Difh.
* Thefe are very pretty, either at Land or Sea. You muft ob-
ferve to rub your Hands with Flour, when you make them up.
The Portable Soap to carry Abroad, you have in the i?xth

Chapter.

CHAP XIL
Of Hogs Puddings, Saufages, &e.

To make Almond Hogs Puddings.

TAK-E two Pounds of Beef Sewet or Marrow, fhred very fmall,

a Pound and a Half of Almonds blanched, and bear very fine
with Rofe-water, one Pound of grated Bread, a Pound and a Quar-
ter of fine Sugar, a little Salt, Half an Qunce of Mace, Nutmeg
and Cinnamon together, twelve Yolks of Eggs, four Whites, a Pint
of Sack, a Pint and a Half of thick Cream. {ome Rofe or Orange-
flower-water ; boil the Cream, tie the Saffron in a Bag, and dip
1n the Cream, to colour it. Firft beat your Eggs very well, then
ftir in your Almonds, then the Spice, the Salt and Sewer, and
mix all your Ingredients together ; fill your Guts but Half full,
put fome Bits of Citron in the Gues as you fill them, tie them
up, and boil them a Quarter of an Hour, '

Aother
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Another Way.

TAKE a Pound of Beef Marrew chopped fine, Half a Pound of
{weet Almonds blanched, and beat fine with a little Orange-
flower or Rofe-water, Half a Pound of White Bread grated fine,
Half a Pound of Currants clean wafhed and picked, a Quarter of
a Pound of fine Sugar, a Quarter of an QOunce of Mace, Nutmeg,
and Cinhamon together, ot each an equal Quantity, and Half a
Pint of Sack ; mix all well together, with Half a Pint of good.
Cream, and the Yolks of four Eggs. Fill your Guts Half full,
tie them up, and boil them a Quarter of an Hour, Yovu may
leave out the Currants for Change; but then you muft add a
Quarter of a Pound more of Sugar.

A third Way.

ALF a Pint of Cream, a Quarter of a Pound of Sugar, a

Quarter of a Pound of Currants, the Crumb of a Halfpenny
Roll grated fine, fix large Pippins pared and chopped fine, a Gill
of Sack, or two Spoonfuls of Rofe-water, fix bitter Almonds
blanched and beat fine, the Yolks of two Eggs, and one White
beat fine; mix all together, fill the Gurs better than Half full,
and boil them a Q.lartﬂr of an Hour.

70 make Hogs Puddings with Currants.

AKE three Pounds of grated Bread to four Pounds of Beef

Sewet finely fhred, two Pounds of Currants clean picked and
wallied, Cloves, Mace and Cinnamon, of each a Quarter of an
Ounce, finely beaten, a little Salt, a Pound and a Half of Sugar, a
Pint of Sack, a Quart of Cream, a little Rofe-water, twenty Eggs
well beaten, but Half the Whites ; mix all thefe well together,
fill the Guts Half full, boil them a little, and prick them as they
boil, to keep them from breaking the Guts. Take them up upon
clean Cloths, then lay them on your Difh ; or when you ufé
them, boil them a few Minutes, or eat them cold.

70 make Black Puddings.

IRST, before you kill your Hog, get a Peck of Gruts, boil
them Half an Hour in Water, then drain them and put them
into a clean Tub or large Pan, then kill your Hog and fave two
Quarts of the Blood of the Hog, and keep ftirring it till the
Blood 1s quite cold ; then mix it with your Gruts, and ftir them
well together. Sealon with a large Spoonful of Salt, a Quarter of
an
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an Ounce of Cloves, Mace and Nurmeg together, an equal Quan-~
tity of each ; dry it, bear it well and mix 1n., Take a littleWinter
Savoury, Sweet Marjoram and Thyme, Pennyroyal ftriped of
the Stalks and chopped very fine, jult enough to fealon them, and
to give them a Flavour, but no more. The next Day, take the
Leaf of the Hog and cut into Dice, fcrape and wafh the Gats very
clean, then tie one End, and begin to fill them ; mix in the Fat
as you fill them, be fure putin a good deal of Far, fill the Skins
three Parts full, tie the mEer End, and make your Puddings what
Length you pleafe ; prick them with a Pin, and put them into a
Kettle of boiling Water. Boil them very foftly an Hour 5 then
take them out, and lay them on clean Straw.

In Scotland they make a Pudding with the Blood of a Goofe.
Chop off the Head, and fave the Blood ; ftir it till it 1s cold,
then mix it with Gruts, Spice, Salt, and Sweet Herbs, accurdinﬁ_
to their Fancy, and fome Beef Sewet chopped. Take the Skin o
the Neck, then pull out the Wind-pipe and Fat, fill the Skin, tie
it at both Ends, fo make a Pye of the Giblets, and lay the Pud-
ding in the Middle.

: To make Fine Saufages. i
Y O U muft take fix Pounds of good Pork, free from Skin,

Grifles and Fat_ cut it very fmall, and beat it in a Mortar till
it is very fine ; then fhred fix Pounds of Beet Scwet very fine and
free from all Skin. Shred it as fine as poffible ; then take a good
deal of Sage, waih it very clean, pick off the Leaves, and fhred 1t
?er{ fine. Spread your Meat on a clean Dreffer or Table, then
fhake the Sage all over, about three large Spoonfuls 3 fhred the
thin Rhind of a middling Lemon very fine and throw over, with
as many Sweet Herbs, when fhred fine, as will fill a large Spoon 3
%mtﬂ two Nutmegs over, throw over two Tea Spnrmm of

epper, a large Spoonful of. Salt, then throw over the Sewet,
and mix it all well together. Put it down clofe in a Pot ; when
you ufe them, roll them up with as much Egg as will make them
roll {fmooth. Make them the Size of a Saulage, and fry them in
Butter or good Dripping. Be fure it be hot before you put them
in, and keep rolling them about. When they are thorough hot
and of a fine light Brown, they are enough. You may chop this
Meat very fine, if you don’t like it beat. Veal eats well done

thus, or Veal and Pork together. You may clean fome Gurs,
and fill them.

To



made Plain and Eafy. 25T

To make Common Saufages,

T AKE three Pounds of nice Pork, Fat and Lean togethet,
without Skin or Grifles; chop it as fine as poffible, feafon it
with a Tea Spoonful of beaten Pepper, and two of Salt, fome
Sage fhred fine, about three Tea S oonfuls ; mix it well toge=
 ther, have the Guts very nicely cleaned, and fill them, or put them

down in a Pot, {o roll them n% what Size you pleafe, and fry therm.

Beef makes very good Saufages.

7o make Bolognia Saufages.

T'AKE a Pound of Bacon, Fat and Lean together, a Pound of

Beef, .a Pound of Veal, a Pound of Pork, a Pound of Beef
~ Sewer, cut them {mall and chop them fine, take 2 {mall Handful of
Sage, pick off the Leaves, chop it fine, with a few Sweet Herbs 5
feafon pretty high with Pepper and Salt. You muft have a large
Gut, and fill it; then fet on a Sauce-pan of Water, when it botls
ﬂlt it in, and prick the Gut for fear of burfting. Boil it foftly an

our, then lay it on clean Straw to dry.

CHAP XIL
To pot and make Hams, &

To pot Pigeons, or Fowls,
CUT off their Le%:, draw them, and wipe them with a Cloth,
r

but don’t walh them. Seafon them pretty well with Pepper
and Salt, put them in a Pot, with as much Butter as you think will
cover them, when melted, and baked very tender ; then drain them
very dry from the Gravy, lay them on a Cloth, and that will fuck
up all the Gravy; feaion them again with Salr, Mace, Cloves,
and Pepper beaten fine, and put them down clofe into a Pot. Take
the Butter, when cold, clear from the Gravy, fet it before the Fire
to melt, and pour over the Birds ; if you have nor enough, clarify
fome more, and let the Butter be near an Inch thick above'the
Birds. Thus you may do all Sorts of Fowl ; only Wild Fowl

fhould be boned, but that you may do as you pleae.
Kk 7o
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A fine Way to pot a qugu_e,

AKE a dried Tongue, boil it till it is tender, then peel it

take a large Fowl, bone it, 2Goofe, and bone 1t ; take a Quar-
ter of an Qunce of Mace, a Quarter of an Qunce of Cloves, a large
Nurmeg, a Quarter of an Ounce of Black Pepper, beat all well
together, a Spoonful of Salt, rub the Infide of the Fowl well, and
the Tﬁngue. ut the Tongue into the Fowl, then feafon the Goole,
and fill the Goofe with the Fowl and Tongue, and the Goofe .Wi.li
Jook as if it was Whole. Lay it in a Pan that will juft hold if,
melt frefh Butter enough to cover it, fend it to the Oven, and
bake it an Hour and a Half; then uncover the Pot, and take out
the Meat. Carefully drain it from the Butter, layiton a coarfe
Cloth till it is cold ; and when the Butter is cold, take off the hard
Fat from the Gravy, and lay it before the Fire to melt, put your
Meat into the Pot again, and pour the Butter over. If there is
not enough, clarify more, and let the Butter be an Inch above the
‘Meat : and this will keep a great while, eats fine, and looks beau-
tiful.  When you cut it, it muft be cur crofs-ways down through,
and looks very pretty. Ir makes a pretty Corner-Difh at Table,
or Side-difh for Supper. If you cuta Slice down the Middle quite
through, lay it in a Plate, and garnifh with Green Parfley and
Stertion-Flowers. 1f you will be at the Expence, boue a Turky,
and put over the Goole. Oblerve, when you pot it, to fave a
. litde of the Spice to throw over it, before the laft Butter is put
on, or the Meat will not be feafoned enough,

| 7o pot Beef like Venifon.

UT the Tean of 2 Buttock of Beef in Pound Pieces 3 for cight

Pounds of Beef, take four Qunces of Salt-petre, four Ounces
of Peter-falt, a Pint of White Salt, and one Ounce of Sal-pruncila,
beat the Salts all very fine, mix them well togerher, rub the Salts
all into the Beef, then let it lye four Days, turning it rwice a Day 3
then put i into a Pan, cover it with Pump-water, and a litrle of
its own Brine, then bake it in an Oven with Houlhold Bread nill
it is as tender as a Chicken, then drain from the Gravy and
bruife it abroad, and take out all the Skinand Sinews, thenpound
it in a Marble Mortar, then lay it in a broad Difh, mix mit
an Ounce of Cloves and Mace, three Quarters of an Ounce of
Pepper, and one Nutmeg all beat very finc. Mix it all very well
with the Meat, then clarify a little frefh Butter and mix with the
Meat, to make it a little moift ; mix it very well together, prefs

it down into Pots very hard, fet it at the Oven’s Mouth jutt to
kz {ettle,

e
it
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fettle, and cover it two Inches thick with clarified Butter. W hen'
cold, cover it with White Paper.

70 pot Chefhire Cheefe.

AKE three Pounds of Clefhive Cheefz, and put it into a Mor-
tar, with Half a Pound of the beit frefh Butter you can get,
pound them together, and in the beating, add a Gill of rich Ca-
nary Wine and Half an Qunce of Mace finely beat, then fifted fine
like a fine Powder. When all is extreamly well mixed, prefs it
hard down into a Gallipot, cover it with clarified Butter, and

keep it cool. A Slicé of this exceeds all the Cream-Cheefe that
can be made. i

To collar a Breaft of Veal, or a Pig.

BONE the Pig or Veal, then feafon it all over the Infide with

Cloves, Mace, and Salt beat fine, a Handful of Sweer Herbs
{tripped off the Stalks, and a little Pennyroyal and Parfley thred
very fine, with a little Sage ; then roll it up as you do Brawn,
bind it with narrow Tape very clofe, then tie a Cloth round it,

.,,1
= S, W

and boil it very tender in Vinegar arid Water, a like %mtity, :

'with a little Cluves, Mace, Pepper and Salr, all Whole. Make 1t
boil, then put in the Collars, when boiled tender, take them up;
and when both are cold, take off the Cloth, lay the Collar in an
earthen Pan, and pour the Liquor over ; cover it clofe, and keep
it for Ule. If the Pickle begins to {poil, ftrain it through a coarte
Cloth, boil it and skim it 5 when cold, pour it over. Obferve,
before you ftrain the Pickle, to wafh the E{.-Ilar, wipe it dry, and

wipe the Pan clean. Strain it again afier it is boiled, and cover
at very clofe.

To collar Beef

TAKE a th_in Piece of Flank Beef, and ftrip the Skin to the
End, beat it with a Rolling-pin, then diffulve a Quart of Peter-

falt in five Quarts of Pump-water, ftrain it, put the Beef in, and
et it lye five Days, fometimes turning it 5 then take a Quarter of
an Qunce of Cloves, a %und Nutmeg, a little Mace, a little Pep-
per, beat very fine, and a Handful of Thyme ftripped off tl?e
- Stalks 5 mix 1t with the Spice, ftrew all over the Eeef, lay on
the Skin again, then roll it up very clofe, tie it hard with &%e

then put 1t into a Pot, with a Pint of Claret, and bake it in t
gw:n with the Bread, '

’
€

Anotbler
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Another Way to feafon a Collar of Beef.

AKE the Surloin or Flank of Beef, or any Part you think

proper, and lay it in as much Pump-water as will cover it 3
put to it four Ounces of Salt-petre, five or fix Handfuls of White
Salt, let it lay in 1t three Days, then take it out, and take Half an
Ounce of Cloves and Mace, one Nutmeg, a Quarter of an Ounce of
Coriander-feeds, beat thefe well rogether, and Half an Ounce of
Pepper, ftrew them upon the Infide of the Beef, roll it up, and
bind it up with coarfe Tape. Bake it in the fame Pickle 5 and
when it 1s baked, take it out, hang it in 2 Net to drain, within
the Air of the Fire three Days, and put 1t into 2 clean Clath, and
hang it up again, within the Air of the Fire ; for it muft be kept
dry, as you do Neats Tongues.

To collar Salmon.

TA KE a Side of Salmon, and cut off about a Handful of ihe
Tail, wafh your large Piece very well, and dry it with a
Cloth ; then wafh’it over with the Yolks of Eggs, then make fome
Force-Meat with that you cut off the Tail, but take care of the
Skin, and put to it a Handful of parboiled Oyfters, a Tail or two
of Lobiter, the Yolks of three or four Eggs hoiled hard, fix An-
chovies, a good Handful of Sweet Herbs chopped {fmall, a little
Salt, Cloves, Mace, Nutmeg, Pepper, all beat fine and grated
Bread. Work all thefe tngetEer into a Body, with the Yolks of
Eggs, lay it all over the flefhy Parr, and a little more Pepper
and Salt over the Salmon 3 fo roll it up into a Collar, and bind it
with broad Tape ; then boil it in Water, Salt and Vinegar, but
let the Liquor boil firft, then put in your Collar, a Bunch of
Sweet Herbs, fliced Ginger and Nutmeg. Let it boil, but not too
faft. It will take near two Hours boiling ; and when it is enough,
take it up, put it into your Soufing-pan, and when the Pickle is cald
put it to your Salmon, and let it ftand in it till ufed. Or you may
{aot it, after it is boiled, pour clarified Butter over it. It will keep
ongeft fo; but either Way is good. If you pot it, be fure the
Butter be the niceft you can get.

To make Dutch Beef.
-.TAKE the lean Part of a Buttock of Beef raw, rub it well with

Brown Sugar all over, and let it lye-in a Pan or Tray two or
three Hours, turning it two or three Times, then falt 1t well with
comman Salt and Salt-petre, and let it lye a Fortnight, tuining it
every Day ; then roll it very firait in a coarle Cloth, pur it n}'q

Cheefe.
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Cheefe-prefs a Day and a Night, and hapg it to dry in a Chim-
ney. When you boil it, you muft put it 1 a Cloch 5 when 1t 13
:nﬁl, 1t will cutin Slivers as Durch Beef, )3 ‘

¥ %o To make Sham Brawﬁ.

O1L two Pair of Neats Feet tender,, take a Picce of Pork, of

the thick Flank, and boil it almott enough, then pick off the
Flefh of the Feet, and roll it up in the Pack tighe, like a Collar
of Brawn ; then rake a ftrong Cloth_apd tome coarde Tape, roll
1t tight round with. the Tape, then tic j up in a Cloth, and boil
1t till 2 Straw will run through it then take it up, and han‘g it
1.11?' in a Cloth till it is quite cold ; then put it into fome Soufing
Liquor, and ufe it at your own Pleafure,

To foufe a Turky, in Imitation of Sturgecn.

Y OU muft take a fine large Turky, drefs it very clean, dry and
bone 1t, then tie jt up:.as you do Seurgeon ; put into the Pot

ou boil it in, one Quart of White Wine, oneQuart of Water, cne
a_t_:art of good Vinegar, a very large Handful of Sale, let it boil,

skim it well, and then put jn the Turky. When it is enough, take -

it out, and tie it tiphter. Let the Liquor boil a liccde longer ;
and if you think the Pickle wants more Vinegar or Salt, add it
when it is cold, and Pour 1t upon the Tutky. . It will keep fome
Months, caveri og it clofe from the Air, and keeping it in a.dry
cool Place. Eat it with Oil, Vinegar and Sugar, jult as you like
1t. Some admire it more than St urgeon ; it looks pretty covered
with Fennel for a Side-difh.

To pickle Pork.

ONE your Pork, cur it into Pieces, of a Size fit to lye .in the

Tub or Pan you defign it to lye 1n, rub your Pieces weil with
Salt-petre, then take two Parts of common Salt-and two of Bay-
* alt, and rub every Piece well ; lay a Layer of common Salt in the
Bottom of your Veflel, cover every Piece over with common. Sait,
lay them one upon another as clofe as you can, filling the hollow
Places on the Sides with Salr. As your Salt melts on the Top,

ftrew on more, lay a coarfe Cloth over the Veffel, a Board over .

that, and a Weight on the Board to keep it down. Keep 1t'clofe
covered ; it will thus ordered keep the whole Year. Put a Pound
of Salt-petre, and two Pounds of Bay-falt to a Hog.

A Pickis
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A Pickle for Pork, awhich is to be eat foon.

OU muft take two Gallons of Pump-water, one Pound of Bay-

falt, one Pound of coarfe Sugar, fix Ounces of Salt-petre ; boil
it all togecher, and skim it when cold. Cur the Pork in what
Pieces vou pleale, lav it down clofe, and pour the Liquor over it,
Laya Weight on it to keep it clofe, and cover it clofe from the
Aarsand it will be fit to ule in a2 Week. If you find rhe Pickle
begins ko'{poil, boil the Pickle again, and skim it ; when it is
cold, pour it on your Pork again,

To make Veal Hams.

CUT the Leg of Veal like a Ham, then take a Pint of Bay-falt,
- two Qunces of Salr-petre, and a Pound of common Salt; mix
them rdgether, with an Quice of Juniper Berries beat; rub the
Ham well, and lay 1t in a hollow "Fray, with the skinny Side
downwards. - Bafte 1t every Day with the Pickle for a Fortnight,
and then hang it in Wood-Smoke for a Fortnight. You may boil
it or parboil i, and roaft ir. In this Pickle you may do two or
three Tongues, or a Piece of Pork.

To make Beef Hams.

YOU mult take the Leg of a fat, but {mall Beef, the fat Scorch
. * or Helch Cattle is beft, and cut it Ham Fafhion. Take an
Ounce of Bay-falt, an Qunce of Salt-petre, a Pound of common
Salt, and a 'gﬂund of coarfe Sugar (thisQuantity for about four-
teen or fifteen Pounds Weight, and {o acccrrdingfyy, if you pickle
the whole Quarter) rub it with the above Ingredients, turn it every
Day, and bafte it well with the Pickle for a Month : Take it out
and roll it in Bran or Sawduft, then hang it in Wood-fmoke,
where there is but little Fire, and a conftant Smoke for 2a Month ;
then take it down, and hang it in a dry Place, not hot, and kee
it for Ufe. You may cut a Piece off as you have Occafion, ans
either boil it or cut it in Rafhers, and broil it with poached Egas,
or bo1l a Piece, and it eats fine cold, and will fhiver like Dutch
Becf, After this Beef is done, you may do a thick Brifcuit of Beef
in the fame Pickle. Let it lay a Month, rubbing it every Day
with the Pickle, then boil it till it is tender, hang it in a dry
Place, and it eats finely cold cut in Slices on a Plate. It isa
pretey Thing for a Side-difh, or for Supper. ‘A Shoulder of Mut-
ton 1aid 1n this Pickle a Week, hung in Wood-fmoke two or three
Days, and then boiled with Cabbage, is very good. o
- N
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To make Mutton Hams.

YOU muft take a Hind-Quarter of Mutton, cut it like a Ham,
take one Qunce of Salt-petre, a Pound of coarfe Sugar, a Pound
of common Salt ; mix them and rub your Ham, lay it ina hollow
Tray with the Skin downwards, bafte it every Day for a Fort-
night, then roll it in Sawduft, and hang it 1n the Wood-{fmoke a
Fornight; then boil it, and hang 1t in a dry Place, and cut 1t out
in Rafhers. It don’t eat well boiled, but eats finely broiled.

7o make Pork Hams.

YDU muft take a fat Hind-Quarter of Pork, and cut off a fine
Ham. Take an OQunce of Salt-petre, a Pound of coarfe Sugar,
and a Pound of common Salt ;5 mix all together, and rub 1t well.
Let it lye a Month in this Pickle, turninf and baﬁin{g_ir every
Day, then hang it in Wood-imoke as you do your Beef in a dry
Place, fo as no Heat comes to it; and if you keep them long, hang
them a Month or two ina damp Place, 1o as they will be mouldy,
and it will make them cut fine and {hort. Never lay thefe Hams
in Water till you boil rhem, and then boil them 1n aCupPer, if .
you have one, or the biggeft Pot you have. Put them in the
cold Water, and let them be four or five Hours before they boil.
Skim the Pot well and often, till it boils. If it is a very large
one, two Hours will boil it; ifa fmall one, an Hour and 2 Ha t
will do, provided it be a great while before the Water boils, Take
it up Half an Hour before Dinner, pull off the Skin, and throw
Rafpings fively fifted all over. Hold a red-hot Fire-fhovel over
it, and when Dinner is ready take a few Rafpings in a Sieve and
fife all over the Difh; then lay in your Ham, and with your
Finger make fine Figures round the Edge of the Difh. Be fure
to boil your Ham in as much Water as_you can, and to keep it
skimming all the Time till it boils. It muft be at Jeaft tour
Hours before it boils. _

This Pickles does finely for Tongues, afterwards to lye in it a
Formight, and then hung in the Wood-fmoke a Fortnight, or to
boil them out of the Pickle.

Yorkfbire is famous for Hams ; and the Reafon is this: Their
Salt is much finer than ours in London, it is a large clear Sal,
and gives the Meat a fine Flavour. 1 ufed to have it from Mald-
sng in Effex, and that Salt will make any Ham as fine as you can
defire.. It is by much the beft Salt, for falting of Meat. A deep
hollow Wooden Tray is better than a Pan, becaufe the Pickle

{wells belt abonr 1t, » :
W hen
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When you broil any of thefe Hams in Slices or Bacon, have
{fome boiling Water ready, and let the Slices lay a Minute or two
in the Water ; then broil them, it takes out the Salt, and makes
them eat finer.

70 make Bacon.

TA KE a Side of Pork, then take off all the infide Fat, lay it on
a long Board or Dreffer, that the Blood may run away, rub it
well with good Salt on both Sides, let it lye thus a Week, then
take a Pint of Bay-falt, a Quarter of a Pound of Salt-petre, beat
them fine, two Pounds of coarfe Sugar, and a Quarter ot a Peck of
common Salt. Lay your Pork in fomething that will hold the
Pickle, and rub it well with the aboveIngredients. Lay the skinny
Side downwards, and bafte it every Day with the Pickle for a
Fortnight ; then hang it in Wood-Smoke as you do the Beef, and
afrerwards hang it in a dry Place, but not hot. You are to ob-
{erve, that all Hams and Bacon fhould hang clear from every
Thing, and not againft a Wall.

Obferve 1o wipe off all the old Salt before you put it into this
Pickle, and never keep Bacon nor Hams in a hot Kitchen, or in a
Room where the Sun comes. It makes them all rufty.

Ty fave potted Birds, that begin to be bad.

I HAVE f{een potied Birds which have come a great Way, often

{fmell fo bad, that no Body could bear the Smell for the Rank-
" nefs of the Butter, and by managing them in the following Man-
ner, have made them as good as ever was eat,

Set a large Sauce-pan of clean Water on the Fire; when it boils,
take off the Butter of the Top, then take the Fowls out one by
one, throw them into that Sauce-pan of Water Half a Minute,
whip it out, and dry it in a clean Cloth infide and out ; fo do all
till they are quite done. Scald the Pot clean, when the Birds are
quite cold ; feafon them with Mace, Pepper, and Salt to_your
Mind, put them down clofe in the Pots an pour clarified Butter
over them,

To pickle Mackrel, ¢alld, Caveach.

CUT your Mackrel into round Pieces, and divide one into five
or fix Pieces : To fix large Mackrel, you may take one Ounce

of beater. Pepper, three large Nurmegs, a little Mace, and a Hand-
ful of Salt, Mix your Salt and beaten Spice together, then make
two or three Holes in each Piece, and thruft the Seafoning into
the Holes with your Finger, rub the Piece all over with the Sea-
s el el . foning,
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ﬁ}:ni'ﬁg, fry them brown in Qil, and let them ftand till they aré
cold 5 then put them into Vinegar, and cover them with Oil. They
will keep well covered a great while, and are delicious.

CH AP XIV.
Ofbul gtcik D 1/N G

To pickle Walnuts Green.

AKE the largeit and cleareft you can get, pare them as thin
as you can, have a Tub of Spring water ftand by you, and
throw them in as you do them. Put into the Watera Puunriﬂf Bay-
{alt, Jet: them lye in that Water twenty-four Hours, take them out
of the Water, then put them into a Stone Jar, and between every
Layer of Walnuts, lay a Layer of Vine Leaves at the Borrom and
Top, and fill it up with cold Vinegar. Let them ftand all Night,
then pour that Vinegar from them into a Copper or Bell-meral
Skillet, with a Pnung of Bay-falt ; fet it on the Fire, let 1t boil,
then pour it hot on your Nats, tie them over witha Woolen Cloth,
and let them ftand 2 Week 5 then pour that Pickle away, rub your
Nuts clean with a Piece of Flannel, then put them again in your
Jar, with Vine Leaves as above and boil frefh Vinegar. Put into
{nur Pot to every Gallon of Vinegar, a Nutmeg {liced, cut four
arge Races of Ginger, a Quarter of an Ounce of Mace, the {fame
of Cloves, a Quarter of an Ounce of whole Black Pepper, the like
of Ordingal Pepper 5 then pour your Vinegar boiling hot on your
Walnuts, and cover them with a Woolen Cloth. Let 1t {ftand three
or four Days, fo do two or three Times ; when cold, put in Half
a Pint of Muftard-feed, a large Stick of Horfe-raddifh {liced, tie
them down clofe with a Bladder, and then with a Leather. They
will be fit to eat in a Fortnight. 1ake a large Onion, ftick the
Cloves in, and lay in the Middle of the Pot. If you do them for
keeping, don’t boil your Vinegar, but then they will not be fit to
eat under fix Months ; and the next Year you may boil the Pickle
this Way: They will keep two or three Years good and firm.

7o pickle Walnuts Hbite.

_TAKE the largeft Nuts you can get, juft before the Shell begins
to turn, pare them very thin tiil the White appears, and throw
them into Spring-water, with a Handful of Salt as you do them.

Let

w
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Let them ftand in that Water fix Hours, lay on them a thin Board
to keep them under the Water, then fet a Stew-pan on a Charcoal
Fire, with clean Spring-water, take your Nuts out of the other
Water, and put them into the Stew-pan. Let them fimmer four or
five Minutes, but not boil ; then have ready by you a Pan of
Spring-water, with a Handful of White Salt init, ftir it with
your Hand till the Salt is melted, then take your Nuts out of the
Stew-pan with a Wooden Ladle, and put them into the cold Wa-
ter and Salt, Let them ftand a Quarter of an Hour, lay the Board
on them as before, if they are not kept under the Liquor they will
turn black, then lay them on a Cloth, and cover them with ano-
ther to dry ; then carefully wipe them with a foft Cloth, put them
into your Jar or Glafs, with {ome Blades of Mace, and Nutmeﬁ ;
fliced thin. Mix your Spice between your Nuts, and pour diftille
Vinegar over them j firft let your Glafs be full of Nuts, pour
Mutton Fat over them, and tie a Bladder, and then a Leather.

To pickle Walnuts Black.

O U muft take large full-grown Nuts at their full Growth,

before they are hard, lay them in Salt and Water; let them
lye two Days, then fhift them into frefh Water ; let them lye two
Days longer, then fhift them again, and let them lye three Days;
then take them out of the Water, and put them into your Pick-
ling-pot.  When the Pot 1s Halt full, putin a large Onion {tuck
with Cloves. = To a Hundred of Walnuts, put in Half a Pint of
Muftard-feed, a Quarter of an Ounce of Mace, Half an Ounce of
Black Pepper, Halt an Ounce of All-Ipice, fix Bay-Leaves, and a
Stick of Horle-raddifh ; then fill your Pot, and pour bniﬁng
Vinegar over them. Cover them with a Plate, and when they are
cold tie them down with a Bladder and Leather, and they wiil be
fit to eat in two or three Months. The next Year, if any remains,
boil up your Vinegar again, and skim it; when cold, posr icover
your Walnuts. This is by much the beft Pickle for Ule ; there-
fore you may add more Vinegar to it, whar QQuantity you pleale.
If you pickle a great many Walnuts, and eat them faft, make your
Pickle for 2 Hundred or two, the reft keep in a {trong Brine of
Salt 2nd Water botled till it will bear an Egg, and as your Por
empties, fill them up with thofé in the Salt and Water. Take
care they are covered with Pickle.

In the fame Manner you may do a {maller Quantity; but it you
can get Rap Vinegar, ule that inftead of Saltand Warer. Do them
thus ; put your Nuts into the Pot you intend to pickle them in,
throw 1n a good Handful of Salt, and fill the Pot with Rap Vire-

4 I¢1 2 gar.
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ar. Cover it clofe, and let them ftand a Fortnight § then pour
ﬁmem out of the Pot, wipe it clean, and juft rub the Nuts with a
coarfe Cloth, and then put them in the Jar with the Pickle as
above. If you have the beft Sugar Vinegar of your own making,
you need not bail it the firft Year, but pour it on cold 5 and the
text Year, if any remains, boil it up again, skim it, put fréfh
Spice to it, and it will do again.

To pickle Gerkins,

TAKE what Quantity of Cucumbers you think fit and put them
in a Stone Jar, then take as much Spring-water as you think
will cover them : To every Gallon of Water, put as much Salt as
will make it bear an Egg ; fet it on the Fire, and let 1t boil two o
three Minutes, then pour 1t on the Cucumbers and cover them with
a Woolen Cloth, and over that a Pewter Difh ; tie them down
clofe, and let them ftand twenty-four Hours, then take them out,
lay them in a Cloth, and another over them to dry them., When
they are pretty dry, wipe your Jar out with a dry Cloth, put your
Cucumbers in, and with them a little Dill and Fennel, a very
fmall Quantity. For the Pickle, to every three Q;arra of Vinegar,
one Quart of Spring-water, till you think you have enough to
cover them; put in a lirtle Bay-falt and a little White Salt, but
not too much. To every Gallon of Pickle, put one Nutmeg cut in
(%mrrers, a Quarter of an Qunce of Cloves, a Quarter of an Ounce
of Mace, a Quarter of an Qunce of Whole Pepper, and a large
Race of Ginger {liced ; boil all thefe together 1n a Bell-metal or
Copper Pot, pour it boiling hot on your Cucumbers, and cover
them as before. Let them ftand two Days, then boil your Pickle
again, and pour it on as before, do fo a third Time ; when they are
cold cover them with a Bladder and then a Leather. Mind always
to keep your Pickles clofe cover’d, and never take them out with
any Thing but a Waooden Spoon, or one for the Purpofe. This
Pickle will do the next Year, only hoiling it up again,
Youare to obferve to put the Spice in the Jar with the Cucum-
bers, and only boil the Vinegar, Water and Salt, and pour over

them. The boiling of your Spice in all Pickles fpoils them, and
lofes the fine Flavour of the Sl;:ice. . B ’

To pickle large Cucumbers in Slices.

T.P: KE the large Cucumbers before they are too ripe, flice them
the Ticknefs of Crown-pieces ina gewrar Dith: To ev
Dozen of Cucumbers flice two large Onions thin, and o on ::?{

‘:J'ﬂll
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you have filled your Difh, with a Handful of Salt between every
Row ; then cover them with another Pewter Difh, and let them
ftand twenty-four Hours, then pur them in a Cullender, and let
them drain very well ; put them into a Jar, cover them over with
W hite Wine Vinegar, and let them ftand four Hours 5 pour the
Vinegar from them into a Copper Sauce-pan, and boil it with a
little Salt; put to the Cucumbers a little Mace, a little whole Pep-
per, a large Race of Ginger fliced, and then pour the boiling
Vinegar on. Cover them clofe, and when they are cold, tie them
down. They will be fit to eat in two or three Days.

To pickle Afparagus.

T AKE the largeit Afparagus you can get, cutoff the whirte

Ends, and wafh the green Ends in Spring-water, then pur
them in-another clean Water, and let them lye two or three Hours
in it 3 then have a large broad Stew-pan full of Spring-water,
with a good large Handful of Salt; fet it on the Fire and wheis
it boils put in the Grals, not tied up, butloofe, and not too many
at a Time, for fear you break the Heads. Juft fcald them, and no
more, take them out with a broad Skimmer, and lay them on 2
Cloth to cool. Then for your Pickle : To a Gallon of Vinegar
put one Quart of Spring-water, and a Handful of Bay-falt; let
them boil, then put your Afparagus in your Jar; to a Gallon of
Pickle, two Nutmegs, a Quarter of an Qunce of Mace, the fame
* of whole white Pepper, and pour the Pickle hot over them. Co-
ver them with a Linnen Cloth three or four Times double, let
them ftand a Week and boil the Pickle. Leét them ftand 4 Week
longer, boil the Pickle again, and pour it on horas betore. ' When
they are cold, cover them up clofe with a Bladder and Leather,

To pickle Peaches.

AKE your Peaches when they are at their full Growth, juft

before they turn to be ripe; be fure they are not bruifed ;
then take Sprihg-water, as much as_you think will cover them ;
make it falr enough to bear an Egg, with Bay and common Sals,
an e%ua] Quantity each ; then put in your Peaches, and lay a
thin Board over them to keep them under the Water., Iet them
ftand three Days, and then take them out and wipe them very
carefully with a fine foft Cloth, and lay them in your Glafs or Jar,
then take as much White Wine Vinegar, as will fill your Glals oc
Jar: To every Gallon put one Pint of the beft well made Muftard.
two or three Heads of Garlick, a good deal of Ginger fliced, Halt
an QOunce of Cloves, Mace, and Nutmeg ; mix your Pickle well

together,
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together, and pour ovér your Peaches. Tie them clofe with'a
Bladder and Leather, they will be fit to eat 1ntwo Montl?s.- - You
may with a fine Pepknrfe cur them a-crofé, take out the Stone, fill
themn with made Muftard and Garlick, and Horfe-radifh, and
Ginger ¢ tie them together. otk

To pickle Raddifh-Pods.

hi AKE a ftrong Pickle, wich cold Spring-water and Bay-falt,
ftrong enough to bear an Egg, then put your Pods in, and
lay a thin Board on them, to keep them under Water. Let them
ftand ten Days, then drain them in a Sieve, and lay them on a
Cloth to dry ; then take Whire Wine Vinegar, as much as you
think will cover them, bnil it, and put your Pods 1n a Jar, with
Ginger, Mace, Cloves, and Zamaica Pepper. Pour your Vivegar
~ boiling hot on, cover them with a coarfe Cloth, three or four
Times double, that the Steam may come through a little, and let
them ftand two Days.  Repeat this two or three Times ; when it
is cold, putin a Pint of Muftard-feed, and fome Horle-raddith 5
cover it clofe. - : SiFL-]

Jo pickle French Beans.
PTCK LE your Beans as you do the Gerkins.

To pickle Cauliflowers,

_TAKE the largeft and fineft you can get, cut them in little
Preces, or more properly pull them into little Pieces, pick
the {mall Leaves that grow in the Flowers clean from them; then
have a broad Stew-pan on the Fire with Spring-water, and when
it boils, put in your Flowers, with a good Handful of white Salk,
and juft let them boil up very quick ; be fure you don’t let them
boil above one Minute; then take them out with a broad Slice,
lay them on a Cloth and cover them with another, and let them
lye till they are quite cold. Then put them in your wide-mouth’d
Bottles, with two or three Blades of Mace in each Bottle, and a
Nutmeg fliced thin ; then fill up your Bottles with diftilled Vine-
g[:r, cover them over with Mutton Fat, over that a Bladder, and
then a Leather. Tet them ftand a Month before you open them.
If you find the Pickle ralte fiveet, as may be it will, pour off the
Vinegar, and put frefh in, the Spice will do again. Ina Fn}:t-
night,
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night, they will be fit to eat. Obferve to throw them out of the
boiling Water into cold, and then dry them.

Ty pickle Beat-Root.

S E T a Pot of Spring-water on the Fire, when it boils, put in
your Beats, and let them boil till they are tender, then peel
them with a Cloth, and Jay them in a Stone Jar ; take three
Quarts of Vinegar, two of Spring-water, and fo do t1ll you think
you have enough to cover your Beats. Put your Vinggar and Wa-
ter in a Pan, and Salt to your Tafte ; ftir it well together, till
the Salr is all melted, then pour them on the Beats, and cover 1t
with a Bladder. Do not boil the Pickle.

To pickle White Plumbs.

AKE the large White Plumbs, and if they have Stalks, let
them remain on 5 and do them as you do your Peaches.

To pickle Ne&arines and Apricots.

THEY are done the fame as the Peaches. All thele ﬂ'rnnﬁ
Pickles will wafte with the keeping, therefore you muft £
them up with cold Vinegar.

To pickle Onions.

AKE your Onions when they are dry enough to lye up ia
your Houfe, fuch as are about as big as a la[i%E Walnut 5 or
* you may do fome as {mall as you pleafe. Take of only rhe out-
ward dry Coat, then boil them in one Water without fhifting, till
they begin to grow tender, then drain them through a Cullender,
and let them cool ; as foon as they are quite cold, {lip off two out-
ward Coats or Skins, {lip them til?'thegimk white from each other,
rub them gently with a fine foft Linhen Cloth, and lay them on a
Cloth tocool. ~When this is done, - put them into wide-mouth’d
Glaffes, with about fix or eighr Bay-Leaves. To a Quart of
Onions, a Quarter of an Qunce of Mace, two large Races of
Ginger {liced; all thefe Ingredients muit be interfperfed here and
there, in the Glafles among ;}iéf’{)‘nium; then boil to each Quart
of Vinegar two Qunces of Bay-falt, skim it well as the Skim
rifes, and let it ftand tiMl it is cold ; then pour it info the Glafs,
cover it clofe with a wet Bladder dipped in Vinegar, and tie
them down, They will eat well, and look white. As the Pickle
waftes, fill them with cold Vinegar. g 35 fl" |
g
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To pickle Lemons.

TAKE twelve Lemons, fcrape them with a Piece of broken
Glafs, then cut them crofs in two, four Parts downright, but
not quite through, but that they will hang together ; then put in
as much Salt as they will hold, rub them well, and ftrew them
over with Salt. Let them lye in an earthen Difh for three Days,
and turn them every Day, then flit an Ounce of Ginger very thin,
and falted for three Days, twelve Cloves of Garlick, parboiled and
falted three Days, a imall Handful of Muftard-feeds bruifed and
fearched through a Hair-fieve, and fome Red fidia Pepper ; take
your Lemons out of the Salt, 1queeze them very gently, put them
into a Jar, with the Spice and Ingredients, and cover them with
the beft White Wine Vinegar. Stop them up very clofe, and ina
Month’s T'ime they will be fit to ear.

7o pickle Mufhrooms W hite.

AKE {mall Buttons, cut and prime them at the Bottom, wafh
them with a Bir of I*‘lannef) through two or three Waters,
then fet on the Fire in a Stew-pan Spring-water, and. a {mall
Handful of Salt ; when it boils, pour your Mufhrooms in. Let it
boil three or four Minutes ; then throw them into a Cullender, lay
them on a Linnen Cloth quick, and cover them with another.

To make Pickle for Mufhrooms.

TAI{E a Gallon of the beft Vinegar, put it into a cold Seill :
To every Gallon of Vinegar, put Half a Pound of Bay-fale, a
gparter of a Pound of Mace, a Quarter of an Qunce of Cloves, a
utmeg cut into Quarters, keep the Top of the Still covered
with a wet Cloth. As the Cloth dries, putona wet one; don’
let the Fire be too large, left you burn the Bottom of the Still.
Draw it as long as you tafte the Acid, and nolonger. When you
fill your Bottles, put in your Mufhrooms, here and there put 1n a
few Blades of Mace, and a Slice of Nutmeg ; then fill the Bortle
}Vith Pickle, and melt fome Mutton Fat, l%:ain it, and pour over
it. It will keep them better than Oil.
You muft put your Nutmeg over the Fire in a little Vinegar,
and give it a boil. While it is hot, you may flice it as you pleafe.
When it 1s cold, 1t will not cut ; for it will crack to Pieces.

Note, In the 19th Chapter, at the End of the Receipt for
making Vinegar, you will fee the beft Way of pickling Mufh-
rooms, only they will not be {o whire.

To
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To pickle Codlings.

WHEN you have greened them as you do your Pippins, and
they are quite cold, with a imall Scoop very caretully rake
off the Eye as whole as you can, {coop out the Core, putin a
Clove of Garlick, fill it up with Muftard-{eed, lay on the Eye
again, and put them in your Glaffes, with the Eye uppermoit.
]?Ir‘the fame Pickle as you do to the Pippins, and tie them down
clole, -

_ To pickle Red Currants.
"'_[‘I-T[E’i.r are done the {fame Way as Barberries,

70 pickle Fennel

SET Spring-water on the Fire, with a Handful of Salt; when
it boils, tie your Fennel in Bunches, put them into the Water,
juft give them a fcald, lay them on a Cloth to dry ; when cold,
put it in a Glafs, with a little Mace and Nutmeg, fill it with cold
Vinegar, lay a Bit of green Fennel on the Top, and over that a
Bladder and Leather.

To pickie Grapes.

G ET Grapes at the full Growth, but not ripe, cut them in
' fmall Bunches fit for garnifhing, put them in a Stone Jar,
with Vine-Leaves between every Layer of Grapes ; then take as
much Spring-water as you think will cover them, put in a Pound
of Bay-falt, and as much White Salt as will make it bear an Egg.
Dry your Bay-falt and pound it, it will melt the fooner, put it
into a Bell-metal or Copper Pot, boil it and skim it very well 5.
as it boils, take all the black Scum off, but not the white Skim.
When it has boiled a Quarter of an Hour, let 1t ftand to cool and
fettle ; when it is almoft cold, pour the clear Liquor on the
Grapes, lay Vine-Leaves on the Top, tie them down clofe with a
1innen Cloth, and cover them with a Difh. Let them ftand twen-
ty-four Hours, then take them out, and lay them on a Cloth, cover
them over with another, let them be dried between the Cloths,
then take two Quarts of Vinegar, one Quart of Spring-water, and
one Pound of coarfe Sugar. Let it boil a little while, skim it as
it boils very clean, let it ftand till it is quite cold, dry your Jar
with a Cloth, put frefh Vine- Leaves at the Bottom, and between
every Bunch of Grapes, and on the Top; then pour the Clear off
Mm gl |
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the Pickle on the Grapes, fill your Jar that the Pickle may be
above the Grapes, tie a thin Bit of Board in a Piece of Flannel,
lay it on the Top of the Jar to keep the Grapes under the Pickle,
tie them down with a Bladder, and then a Leather ; take them
out with 2 Wooden Spoon. Be fure to make Pickle euough to
cover them,

To pickle Barberries.

’]"‘.1 KFE of White Wine Vinegar and Water, of eachsan equal

Quantity : To every Quart of this Liquor, put inHalf a Pound

of Sixpenny Sugar, then pick the worft of your Barberries, and put

into this Liquor, and the beft into Glaffes ; then boil ?*uur Pic cle

with the worft of your Barberries, and skim it very clean. Borl

it till it looks of a fine Colour, then let it ftand to be cold before

you ftrain ; then ftrain it theough a Cleth, wringing it to get all

the Colour you can from the Barberries. Let it ftand to cool and

fettle, then pour it clear into the Glaffes in a little of the Pickle,

boil a little Fennel 5 when cold, put a little Bit at the Top of the .
Pot or Glafs, and cover it clofe with a Bladder and Leather. To

H]eryil-lal_f Pound of Sugar, put a Quarter of a Pound of White .
Sale, 8 '

L7 SR

e

7o pickle Red Cabbage.

2 S’LFCE the Cabbage thin, put to it Vinegar and Salt, and an

Ounce of All-fpice cold ; cover it clofe, and keep it for Ule.
It is a Pickle of lirtle Ufe, but for garnifthing of Difhes, Sallads
snd Pickles, though fome People are fond of it.

Zo pickle Golden Pippins.

Tﬁf K E the fineft Pippins you can get, free from Spots and
Bruifes, put them into a Preferving-pan of cold Spring-water,

~and fet them on a Charcoal Fire. Keep them turning with a

.J-.I

Wooden Spoon, till they will peel’; do not let them boil.” When
they are boiled, peel them, and put them into the Water again,
with a Quarter (rFTPinr of the beft Vinegar, and a Quarter of an
Ounce of Allum, cover them very clofe with a Pewter-difh, and
fet them on the Charcoal Fire again, a {low Fire not to boil, Let

them ftand, turning them now and then till they look green,

then take them out, and lay them on a Cloth ro cool’; when cold,
make your Pickle as for the Peaches, only tiftead of made Muf~
tard, this muft be Muftard-feed whole, "Cover them clofe, and
keep them for Ufe.

Zo
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Ta;.giakfe Stertion-buds and Limes, you pick them off
‘the Lime-Trees in the Summer.

* A K E new Stertion-feeds or Limes, pickle them when large,
-+ have ready Vinegar, with what Spice you pleafe, throw them
1, and ftop the Bottle clofe.

70 pickle Oyfters, Cockles and Muflcls.

T AKE two Hundred of Oyfters, the neweft and beft you can

get, be careful to fave the Liquor in fome Pan as you open
them, cut off the black Verge, {aving the reft, put them into thetr
own Liquor, then put all ﬁme Liquor and Oyfters into a Kettle,
boil them about Half an Hour, on a very gentle Fire, do them
very flowly, skimming them as the Scum rifes, then take them
off the Fire, take out the Oyfters, ftrain the Liquor through a

fine Cloth, then put in the Oyfters again; then take out a Pint of

the Liquor whilft it is hot, put thereto rhree:QiI:rtarters of anOunce
of Mace, and Half an Ounce of Cloves. Juft give it oue Boil,
then put it to the Oyfters, and ftir up the Spices well among the
Opyfters, then put in about a Spoonful of Salt, three Quarters of a
Pint of the beft White Wine Vinegar, and a Quarter of an Ounce
of Whole Pepper ; then let them ftand till they be cold, then put
the Oyfters as many as you well can into a Barrel, put in 2s much
Liquor as the Barrel will hold, letting them fettle a while, and
they will foon be fit to eat, or you may pur them into Stone Jars,
cover them clofe with a' Bladder and Leather, and be fure they be
quite cold before you cover them up. Thus do Cockels and Mut-
fels ; only this, Cockels are fmall, and to this Spice you muft have
at leaft two Quarts, nor is there any Thing to pick off them.
Muffels you muft have twoQuarts, take great care to pick theCrab
out under the Tongue, and a little Fus which grows at the Roor of
the Tongue, The two latter, Cockles and Muffils, muft bz
wafhed in feveral Waters, to clean them from the Grit, pur them
in a Stew-pan by themfelves ; cover them clofe, and when tiey
are open, pick them out of the Shells and ftrain the Liquor,

To pickle young Suckers, or young Artichokes,
before the Leaves are bard.

A K E voung Suckers, r}l'are' them very nicely, all the hard

Ends of the Leaves and Sralks, juft {cald them 1o Sule and

Watcer, and when they are cold put them ineo little Glals Boteles,

with two or three Blades of large Mace and a Nutmeg fliced thin, -

z Mm:z fill

e
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fill them either with diftilled Vinegar, or the Sugar Vinegar of
your own making, with Half Spring-water. -

7o pickle Artichoke-Bottoms.

BOIL Artichokes till you can pull the Leaves off, then take off
the Chokes, and cut them from the Stalk ; take great Care
you don’t let the Knife touch the Top, throw them 1nto Salt and
Water for an Hour, then take them out and lay them on a Cloth
to drain, then put them into large wide mouth’d Glafles, put a
little Mace and fliced Nutmeg between, fill them either with dif-
tilled Vinegar, or your Sugar Vinegar and Spring-water 5 cover
them with Mutton Far try’d, and tie them down with a Bladder
and Leather.

Jo pickle Samphire.

TAI{E the Samphire that is green, lay it in a clean Pan, throw
two or three Handfuls of Salt over, and cover it with Spring-
water. Let it lye ewenty-four Hours, then put it into a clean Brais
Sauce-pan, throw in a Handful of Salr, and cover it with good
Vinegar. Cover the Pan clofe, and fer it over a very {low Fire 5
let it ffand till it is juft green and crifp, then take i1t off in a Mo-
ment, for if it ftands ta be foft it is {poiled ; put it in your Pick-
ling-pot, and cover 1t clofe. When it 1s cold, tie it down with a
Bladder and Leather, and keep it for Ufe. Or you may keep it
all the Year, in a very ftrong Brine of Sait and Water, and throw
it into Vinegar juft before you ufe it

Elder-Shoots, 7z Imitativn of Bamboo.

AKE the largeft and youngeft Shoots of Elder, which put out

in the Middle of /zy, the middle Stalks are moft tender and
biggeft ; the imall ones not worth doing.  Peel off the ourward
Peel or Skin, and lay them in a ftrong Brine of Salt and Water for
one Nighr, then dry them in a Cloth, Piece by Piece. In the mean
T'ime, make your Pickle of Half W hire Wine, and Half BeerVine-
gar: To each Quart of Pickle, you muft put an Qunce of White
or Red Pepper, an Ounce of Ginger fliced, a little Mace, and a
few Corns of Zainaica Pepper. When the Spice has boiled in the
Pickle, pour 1t hor wpon the Shoots, ftop them clofe immediately,
and fet the Jar two Hours before the Fire, turning 1t often. It 1s
as good a Way of greening Pickles, as often boiling ; or you may
boil the Pickle two or three Times, and pour it on boiling hot,
juft as you pleafe, If you make the Pickle of the Sugar Vinegar,
you
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you muft let one Half be Spring-water. You have the Receipt for
this Vinegar, in the 19th Chapter.

Rules to be obferved in Pickling.

ALW AYS ufe Stone Jars for all Sorts of Pickles, that require hot
Pickle to them. The firft Charge is the leaft, for thefe not only
laft longer, but keep the Pickle better ; for Vinegar and Salt will

enetrare through all earthen Veflels, Stone and Glafs 15 the only

'hing to keep Pickles in.  Be fure never to put your Hands in to
take Pickles our, it will {hon {poil it. The beft Way 1s, to every
Pot tie a Wooden Spoon full of little Holes, to take the Pickles

. out with.

£ Hu kP oiaki
Of making CAKES, &%.

7o make a Rich Cake.

AKE four Pounds of Flour well dried and fifted, feven Pounds
of Currants wathed and rubbed, fix Pounds of the beft frefh
Butter, two Pounds of Zordan Almonds blanched, and beaten with
" QOrange-flower Water and Sack till they are fine, rthen rake four
Pounds of Eggs, put Half theWhites away, three Pounds of donble-
refined SuFar beaten and fifted, a Quarter of an Gunce of Mace,
the fame of Cloves and Cinnamon, three large Nutmegs, all beaten
fire, a little Ginger, Half a Pint of Sack, Half a Pt of right
French Brandy, Sweet-meats to your liking, they muft be Orange,
Lemon, and Citron. Work your Butter to a Cream with your
Hands before any of yourlngredients are in, then pur in your Sugar
and mix it well together ; let your Fggs be well beat and ftrained
through a Sieve, work in your Almonds firft, then put in your
Fgps, beat them all together till they look white and thick, then
put in your Sack, Brandy and Spices, thake your Flour in by De-
grees, and when your Oven is ready, put 1o your Currants and
Sweet-meats as you put it in your Hoop. It will rake four Hours
baking in a quick Oven. You muft keep it beating with your Hand
all the while you are mixing of it, and when your Currants are
well wafhed and cleaned, ler them be kept before the Fire, 1o that
they may go warm into your Cake. This Quantity will bake
beft in two Hoops.
' 1o
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To Ice a Great Cake.

AKE the Whites of twenty-four Fggs, and a Pound of double-

refin’d Sugar beat and fifted fine ; mix both together 1na
deep earthen Pan, and with a Wisk wisk 1t well for two or three
Hours together till it looks whiie and thick, then with a thin
broad Board or Bunch of Feathers ipread it all over the Top and
Sides of the Cake ; fet it ara proper Diitance before a good clear
Fire, and keep turning it continually for fear of irs changing
Colour ; but a cool Qven is beft, and an Hour will harden 1t. You
may perfume the Icing with what Perfume you pleafe.

To make a Pound Cake.

TAKE a Pound of Butter, beat it in an earthen Pan with your
Hand one Way, till it 1s like a fine thick Cream, then have
ready twelve Fggs, but Half the Whites ; beat them well, and
beat them up with rhe Butter, a Pound of Flour beat in it, a Pound
of Sugar, and a few Carrawdys. Beat 1t all well together for an
Hour with your Hand, or a great Wooden Spuon, butter a Pan
and put it in, and then bake it an Hour 1n a quick Oven.

For Change, you may put in a Pound of Currants clean
wafhed and picked. !

To make a cheap Seed Cake.

YOU muft take Half a Peck of Flour, a Pound and a Half of
* Butter, put it in a Sauce-pan with 2 Pint of new Milk, fet it
on the Fire, rake a Pound of Sugar, Half an Qunce ot All-{pice
beat fine, and mix them with the Flour, When the Butter is
melted, pour the Milk and Butter in the Middle of the Flour, and
work it up like Pafte. Pour in with the Milk Half a Pint of good
Ale Yeaft, fer it before the Fire to rife, jult before it goes to the
QOven. Either put in fome Currants or Cﬁrraw:}%-i&eds, and bake

it in a quick Oven. Make it into two Cakes. They will take an
Hour and a Half baking. -

7o make a Butter Cake.

j YOU muft rake a Difh of Burter, and beat it like Cream with
your Hands, two Pounds of fine Sugar well beat, three Pounds

of Flour well dried, and mix them in with the Butter, twenty-four
Eggs, leave out Half the Whites, and then beat all together tor an
Hour., Juft as you are going to put it into the Oven, putina
Quarter
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: Qi!&fl’ﬂ;f of an Qunce of Mace, a Nutmeg beat, a litttle Sack or
Brandy, and Seeds or Currants, juft as you pleale.

To make Ginger-Bread Cakes.

AKE three Pounds of Flour, one Pound of Sugar, one Pound

of Butter rubbed in very fine, two Ounces of Ginger beat fine,

a large Nuimeg grated ; then take a Pound of Treacle, a Quarter

of a Pine of Cream, make them warm together, and make up the

Bread ftiff; roll it out, and make it up into thin Cakes, cut them

out with a Tea-Cup, or {mall Glafs, or roll them round like
Nuts, and bake them on Tin Plates in a flack Oven.

70 make a fine Seed or Caffron Cake.

XTOU muft take a Quarter of a Peck of fine Flour, a Pound and

a Half of Butter, three Ounces of Carraway-feeds, fix Eggs
beat well, a Quarter of an Qunce of Cloves and Mace beat together
very fine, a Pennyworth of Cinnamon beat, a Pound of Sugar, a
Pennyworth of Rofe Water, a Pennyworth of Saffron, a Pint and a
Half of Yeatt, and a Quart of Milk 5 mix it all together lightly
with your Hands thus: Firft boil your Milk and Butter, then skim
off the Butter, and mix it with your Flour and a little of the
Milk ; ftir the Yeaft into the refe and ftrain it, mix it with the
Flour, put in your Seed and Spice, Rofe Water, Tinfture of Saf-
fron, Sugar and Egas; beat ir all uiweﬂ with your Hands light-
1y, and bake it in a Hoop or Pan, but be fure to butter the %’an
well. It will take an Hour and a Half in a quick Oven. You may
leave out the Seed, if you chufe it, and I thiok it rather better
without it, but that you muft do as you like.

To make a rich Seed Cake, called the Nun’s Cake.

YO U muft take four Pounds of the fineft Flour, and three
Pounds of double- refined Sugar beaten and fifted ; mix them
together, and dry them by the Fire till you prepare your other
Materials. Take four Pounds of Butter, beat it with your Hand
till it is foff like Cream, then beat thirty-five Egags, leave out fix-
teen Whites, ftrain off your Eggs from the Treds, and beat them
and the Butter rogether till all appears like Butter. Put in four or
five Spoonfuls of Rofe or Orange-flower Water, and beat again ;
then take your Flour and Sugar, with fix Ounces of Carraway-
feeds, and ftrew them in by Degrees, beating it up all the Time
for two Hours together. You may put in as much Tincture of
Cinnamon or Amber-greafe as you pleafe 5 butter your Hoop, and
- let
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Jet it ftand three Hours in a moderate Oven. You muft obferve
always in beating of Butter to do it with a cool Hand, and beat
it always one Way ina deep earthen Difh.

To make Pepper Cakes.

TﬁKE Half a Gill of Sack, Half aQuarter of an Oance of
whole white Pepper, put it in and boil it together a Quarter
of an Hour, then take the %zppﬁr our, and put in as much double
refined Sugar as will make 1t iike 2 Pafte, then drop it in what
Shape you pleate on Plates, and let it dry 1tdfelf.

7o make Portugal Cakes

MIX into 2 Pound of fine Flour, a Pound of Loaf Sugar beat
and fifted, then rub inro i1t a Pound of pure fweet Butrer, till
it is thick like grated white Bread, then put to it two Spoonfuls
of Rofe Water, two of Sack, ten Eggs, whip them very well with
a Whisk, then mix into 1t erght Qunces of Currants, mix’'d all
well together ; butrer the T'in Pans, fill them but Half full, and
bake them : if made without Currants they’ll keep Half a Year ;
add a Puuné of Almonds blanched, and beat with Rofe Water as
above, and leave out the Flour. Thefe are another Sort and better.

To make a Pretty Cake.

T A KE five Pounds of Flour weif dried, one Pound of Sugar,
Half an Ounce of Mace, as much Nutmeg, beat your Spice
very fine, mix the Sugar and Spice in the Flour, take twenty-two
Eggs, leave out fix Whites, beat them, put a Pint of Ale Yeaft
and the Eggs in the Flour, rake two Pounds and a Half of frefk
Butter, a Pint and a Half of Cream, fet the Cream and Burter
over the Fire, till the Butter is melted, let it ftand till it is
Blood-warm, before you put it into the Flour, fet it an Hour by
the Fire to rife, then put in feven Pounds of Currants, which
muft be plumped in Half a Pint of Brandy, and three Quarters of
2 Pound of candied Peels. It muft be an Hour and a Quarter in the
Oven. You muft put two Pounds of chopped Raifins in the Flour,
nd a Quarter of a Pint of Sack. When you put the Currants in,
bake it in a H(}np, b -

To make Ginger-Bread.
Tﬂ KE three Quarts of fine Flour, two Qunces of beaten Gin-

ger, a Quarter of an Ounce of Nutmeg, Cloves, and Mace
beat fine, but moft of the laft; mix all together, three Quarters of

a Pound of fine Sugar, two Pounds of Treacle, {et it over the ]Tit:r:,
ut
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but don’t let it boil ; three Quarters of a Pound of Butter melted
in the T'reacle, and fome candied Lemon and Orange-peel cut
fine, mix all thefe together well. An Hour will bake itin a

quick Oven.

To make little Firfe Cakes.

ONE Pound of Butter beat to Cream,a Pound and a Quarter of

Flour, a Pound of fine Sugar beat fine, a Pound of Currants
clean wathed and picked, fix Eggs, two Whites left out, beat them
fine, mix the Flour, Sugar and Eggs by Degrees into the Batter,
beat it all well with both Hands, either make it into little Cakes,
or bake it in one.

Another Sort of Little Cakes.

Pound of Flour and Halfa Pound of Sugar, beat Half a
Pound of Butter with your Hand, and mix them well toge-
ther. Bake 1t in little Cakes.

70 make Drop Bifcuits.

TA K E eight Eggs, and one Pound of double-refined Sugar
beaten fine, twelve Qunces of fine Flour well dried, beat your
Egags very well, then put in your Sugar and beat it, and then your
Flour by Degrees, beat it all very well together without ceafing ;
~ your Oven muft be as hot as for Halfpenny Bread, then flour fome
Sheets of T'in, and drop your Bifcaits of what Bigpels you pleafe,
put them in the Oven as faft as you can, and when you {ee them
rife, watch them, if they begin to colour take them out, and put
in more ; and if the firft 1s not enough, put them in again. If they
are right done, they will have a white lce on them. You may, 1t
you chufe it, putin a few Carraways; when they are all baked,
%T- them in the Oven again to dry, then keep them in a very.dry
ace. |

To make Common Bifcuits.

BF AT up fix Eggs, with aSpoonful of Rofe Water and a Spoon-
ful of Sack, then add a Pound of fine powdered Sugar, and
a Pound of Flou®; mix them into the Eggs by Degrees, and an
Ounce of Coriander-feeds, mix all well together, fhape them on
white thin Paper, or Tin Moulds, in any Form you pleafe. Beat
the White of an Egg, with a Feather rub them over, and duft
fine Sugar over them. Set them in an Oven moderately heated,
till they rife and come to a good Colour, take them out; and

‘N n when
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when you have done with the Oven, if you have no Stove to dry
them 1n, put them in the Oven again, and let them ftand all

Night to dry. ~

70 make French Bifcuits.

AVING a Pair of clean Scales ready, in one Scale put three

new-laid Eggs, in the other Scale put as much dried Flour,
an equal Weight with the E%% , take out the Flour, and as much
fine powdered Sugar; firft beat the Whites of the Eggs up well
_with a Wisk till they are of a fine Froth, then whip in Half an
Qunce of candied Lemon-peel cut very thin and fine, and beat
well ; then by Degrees whip in the Flour and Sugar, then {flip
in theYolks, and with a Spoun temper it well together, then {hape
your Bifcuits on fine whire Paper with your Spoon, and throw
powdered Sugar over them. Bake them 1n a moderate Oven, not
too hot, giving them a fine Colour on the Top. When they are
baked, with a fine Knife cut them off from the Paper, ani lay

them in Boxes for Ule.

To make Mackeroons.

TAKE a Pound of Almonds, let them be fcaled, blanched and
thrown into cold Water, then dry them in a Cloth, and pound
them in a Mortar, moiften them with Orange-flower Waier, or
the White of an Egg, left they turn to an Qil ; afrerwards take an
equal Quantity of fine Powder Sugar, with three or four Whites
of Eggs, and a lirtle Musk, beat all well together, and fhape
them ‘on Wafer-paper with a Spoon round. Bake them in a gentle
Oven on Tin Plates.

To make Shrewsbury Cakes.

AKE two Pounds of Flour, a Pound of Sugar finely fearch’d,
mix them together (take out a Quarter of a Pound to roll them
in) take four Eggs beat, four Spoontuls of Cream, and two Spoon-
fuls of Rofe Water, beat them well together, and mix them with
the Flour into a Pafte, roll them into thin Cakes, and bake them

in a quick Oven.

To make Madling Cakes.

O aQnarter of a Peck of Flour well dried at the Fire, add
two Pounds of Mutton-fewer tried and ftrained clear off, when

it is a litcle cool, mix it well with the Flour, fome Salt, and a
' very
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very little All-fpice beat fine: Take Half a Pint of good Yeaft,
and put in Half a Pint of Water, ftir it well together, ftrain it,
and mix up your Flour into a Pafte of a moderate Stiffnefs. You
muft add as much cold Water as will make the Pafte of a right
order ; make it into Cakes about the Thicknefs and Bignefs of an
Oat-Cake ; have ready fome Currants clean wafhed and picked,
ftrew {ome juft in the Middle of your Cakes between your Dough,
fo that none can be feen till the Cake is broke. You may leave
the Currants out, if you don’t chufe them.

7o make Light Wigs.

AKE a Pound and a Half of Flour, and Half a Pint of Milk

made warm, mix thefe together, cover it up, and let it lye by
the Fire Half an Hour; then take Half a Pound of Sugar, and
Halt a Pound of Butter, then work thefe into a Pafte and make it
mto Wigs, with as little Flour as poffible. Let the Oven be
pretty quick, and they will rife very much. Mind to mix a
Quarter of a Pint of good Ale Yeaft in Milk.

To make very good Wigs.

ARE a Quarter of a Peck of the fineft Flour, rub into it three

Quarters of a Pound of frefh Butter till it is like grated Bread,
fomerhing more than Half a Pound of Sugar, Halt a Nutmeg,
- Half a Race of Ginger grated, three Eggs, Yolks and Whites
beat very well, and put to them Half a Pint of thick Ale Yeaft,
three or four Spoonfuls of Sack, make a Hole in the Flour, and
pour in your Yeaft and Eggs, as much Milk, jult warm, as will
make it into a light Pafte. FLet it ftand before the Fire to rife
Half an Hour, then make it into a Dozen and a Half of Wigs,
wafh them over with Egg juft as they go into the Oven. A
quick Oven, and Half an Hour will bake them.

T0o make Buns.

AKE two Pounds of fine Flour, a Pint of gond Ale Veaft,
- put a little Sack 1n the Yeaft, and three Eggs bearen, knead
all thefe together with a little warm Milk, a little Nutmeg, and
a lietle Sale ; then lay 1t before the Fire till it rife very light,
then knead in a Pound of frefh Butter, a Pound of rongh Carraway-
Comfits, and bake them in a quick Oven, in what Shape you
pleafe on flour’d Papers. |
Nnz 7o
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To make little Plumb Cakes.

TAKE two Pounds of Flour dried in the Oven, or at a great
Fire, and Half a Pound of Sugar finely powder’d, four Yolks
of Eggs, te:o Whites, Half a Pound of Butter wafh’d with Rofe
Water, fix Spoonfuls of Cream warmed, a Pouud and a Half of
Currants unwafhed, but picked and rubbed very clean in a Cloth 5
mix it all well together, then make them up into (Cakes, bake
them in an Oven almoft as hot as for a Manchet, and ler them
{ftand Half an Hour till they are coloured on borh Sides, then take
down the Oven-Lid, and let them ftand to foak. You muft rub
the Butter into the Flour very well, then the Egg and Cream,
and then the Currauts,

RN, XV

Of Cheefecakes, Creams, Jellies, Whip_'
Syllabubs, &¢. A

To make fine Cheefecakes.

AKE 2 Pint of Cream, warm it, and put it to five Quarts of
- Milk warm from the Cow, then put Ruannet to i, and juft
ﬁ_ﬂ& it a flir about; and when it is come, put the Curd in a
imnen Bag or Cloth, let 1t drain well away from the Whey, but
do not fqueeze it much ; then put it in a Mortar, and break the
Curd as fine as Butter, then put to your Curd Halt a Pound of
{weet Almonds blanched and beat exceeding fing, and Half a
Pound of Mackeroons beat very fine. If you have no Mackeroons,
get Naples Bifcuits, then add to 1t theYolks of nine Eggs beaten, a
whole Nutmeg grated, two perfumed Plumbs, dii’ﬁ;l?efin Role or
Orange- flower Water, Half a Pound of fine Sugar; mix all well
together, then melt a Pound and a Quarter of Butter, and ftir it
well in it, and Half a Pound of Currants plumped, to let ftand to
cool till you ufe it, then make your Puff-pafte thus: Take a
Pound of fine Flour, wet it with cold Water, roll it out, put 1nto
it by Degrees a Pound of frefh Butrer, and fhake a little Flour on
each Coat as you roll it.  Make it juft as you ufe i .
o
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You may leave out the Currants, for Change, nor need you put
in the perfumed Plumbs, if you diflike them ; and for Variety, -
when you make them of Mackeroons, put 1n asmuch Tinéture of
Sufiton as will give them a high Colour, but no Currants. This
we call Saffton Cheefecakes ; the other without Currants, Almond
Cheefecakes ; with Currants, fine Cheefecakes; with Mackeroons,
Mackeroon Cheelecakes.

To make Lemon Cheefecakes.

AKE the Peel cf two large Lemons, boil it very tender, then

pound it well in a Mortar, with aQuarter of a Pound or more
of Loaf Sugar, the Yolks of fix Eggs, and Half a Pound of frefh
Butter ; pound and mix all well together, lay a Puff-pafte 1
your Patty-pans, fill them Half full, and bake them. Orange
Cheefecakes are done the fame Way, only you boil the Peel 1n
two or three Waters, to take out the Bitternets.

A fecond Sort of Lemon Checfecakes.

AKE two large Lemons, grate off the Peel of both, and

{queeze out the Juice of one, and add to it Half a Pound of
double-refined Sugar, twelve Yolks of Eggs, eight Whites well
beaten, then mele Half a Pound of Butter, in four or five Spoonfuls
of Cream, them ftir it all together, and fet it over the Fire,
ftirring it rill ic begins to be pretty thick ; then take it off, and
when 1t is cold, fill your Patty-pans little more than Half full.
Put a Pafte very thin at the Bottom of your Party-pans. Half an
Hour, with a quick Oven, will bake them.

To make Almond Cheefecakes.

TﬁKE Half a Pound of Fordan Almonds, and lay them in cold
Water all Night ; the next Morning blanch them into cold
Water, then take them out, and dry them in a clean Cloth, beat
them very fine in a little Orange-flower Water, then take fix Eggs,
Jeave out four Whites, beat them and ftrain them, then Halt a
Pound of White Sugar, with a little beaten Mace 5 beat them
well together in a Marble Mortar, take ten Qunces of good frefh
Butter, melt it, a little grated Lemon-peel, and put them in the
Mortar with the other Ingredients ; mix all well together, and
fill your Patty-pans,

Lo
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. 70 make Fairy Butter.

TRK_'.E the Yolks of two hard Eggs, and beat them in a
Marble Mortar, with a large Spoonful of Orange-flower
Water, and two Tea Spuonfuls ot fin: Sugar beat to Powder ;
beat this all together t1ll it is fine Pafte, then mix it up with
about as much frefh Butter out of the Churn, and force it through
a fine Strainer full of little Holes into a Plate. This is a pretty
Thing to fet off a Table at Supper.

To make Almond Cuftards.

Tr.'; KE a Pint of Cream, blanch and beat a Quarter of a Pound

of Almonds fine, with two Spoonfuls of Rofe Water. Sweeten
it to your Palate. Beat up the Yolks of four Eggs, ftir all toge-
ther one Way over the Fire till it is thick, then pour it out into
Cups ; or you may Lake it in little China Cups.

To wmake Baked Cuftards.

ON E Pint of Cream boil’d with Mace and Cinnamon ; when

cold, take four Eggs, two Whites left out, a little Rofe and
Orange-flower Water and Sack, Nutmeg and Sugar to your Palate ;
mix them well together, and bake them in China Cups.

7o make plain Cuftards.

TAKE a Quart of new Milk, {weeten it to your Tafte, grate in

a little Nutmeg, beat up eight Eggs, leave out Half the
Whites, beat them up well, ftir them into the Milk, and bake it
1n Cliina Bafons, or put them in a deep China Difh ; have a Kettle
of Water boiling, {et the Cup in, let the Water come above Half
Way, but don’t Jet it boil tac faft for fear of its getting into the
Cups. You may add a little Rofe Water.

To make Orange Butter.

TAI{E the Yolks of ten Eggs beat very well, Half a Pint of
RrFeniff, fix Ounces of Sugar, and the Juice of three fweet
Oranges ; fet them over a gentle Fire, ftirring them one Way till

1t is thick. When you take it off, ftir in a Piece of Butter as big
as a large Walnut,

To
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To make Steeple Cream.

AKE five Ounces of Hartthorn, and two Ounces of Ivory,

and put them into a Stone Bottle, fill it up with fair Water
to the Neck, put in a fmall Quantity of Gum Arabick, and
Gum Dragon ; then tie up the Bottle very clofe, and fet it into
a Pot of Water, with Hay at the Bottom. Let it ftand fix
Hours, then take it out, and let it ftand an Hour before you open
it, left ic fly in your Face ; then4train it, and it will be 2
firong Jelly, then take a Pound of blanched Almonds, beat them
very fine, mix it with a Pint of thick Cream, and let it ftand a
HttYe; then ftrain it out, and mix it with a Pound of Jelly, fet it
over the Fire till it is fcalding hotr, {weeten it to your Taite
with double-refined Sugar, then take it off, put in a little Amber,
and pour it into fmall high Gallipots, like a Sugar-Loaf at
Top ; when it is cold, turn them out, and lay cold W hipt Cream
about them in Heaps. Be fure it does not boil when the Cream
is in.

Lemon Cream.

TAKE five large Lemons, pare them as thin as poffible, ftee
them all Night in tweaty Spoonfuls of Spring-water, wit
the Juice of the Lemons, then ftrain it through a ]{E y Bag intoa
Silver Sauce-pan, if you have one, the Whites of fix Fggs beat
well, ten Ounces of double-refined Sugar, fet it over a very flow
Charcoal Fire, #ir it all the Time one Way, skim it, and when

it is as hot as you can bear your Fingers in, pour it into
Glafcs.

A ficond Lemon Cream.

AKE the Juice of four large Lemons, Half a Pint of

Water, a Pound of double-refined Sugar beaten fine, the
Whites of feven Eggs, and the Yolk of one beaten very well;
mix all together, ftrain ir, and fet it on a gentle Fire, ftirrin
it all the while, and fcum it clean, put into it the Pee
of one Lemon, when it is very hot, but don’t boil, take out the
Lemon-peel, and pour it into China Difhes. You muft ob-

Fve to keep it ftirring one Way all the Time it is over the
ire,

Jelly
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*
Jelly of Cream.

TA KE four Ounces of Hartfhorn, put it on in three Pints of
L Water, let it boil till it is a ftiff Jelly, which you will know
by taking a little in a Spoon to cool 5 then ftrain it off, and add
to it Half a Pint of Cream, two Spoonfuls of Rofe Water, two
Spoonfuls of Sack, and {weeten 1t to your Tafte ; then give it a
%fntle Boil, but keep ftirring it all the T'ime, or it will curdle ;
then take it.off, and ftir it till it is cold 5 then put it into broad
bottom Cups, let them ftand all Night, and turn them out into
a Difh ; take Half a Pint of Cream, two Spoonfuls of Rofe Water,
and as muchSack. Sweeten it to your Palate, and pour over them.

To make Orange Cream.

AKE a Pint of Juice of Seville Oranges, and put to it the
t L Yolks of fix Eggs, the Whites of but four, beat the Eggs
very well, and ftrain them and the Juice together ; add to 1t a
Pound of double-refined Sugar, beaten and fifted ; fet all thofe
together on a foft Fire, and put the Peel of Half an Orange to 11,
keep it ftirring all the while one Way. When it is almoft ready
" to boil, take out the Orange-peel, and pour out the Cream into

Glafles, or China Difhes. | ;

To make Goofeberry Cream.

T AKE two Quarts of Goofeberries, put to them as much
"X Watér as will cover them, fcald them, and then run them
‘through a Sieve with a Spoon: To a Quart of the Pulp, you
muft have fix Eggs well beaten ; and when the Pulp is hot, put
in an Qunce of frefh Batter, {weeten it to your Tafte, put in your
Eggs, and ftir them over a gentle Fire till they grow thick, then
fet it by ; and when it is almoft cold, put into 1t two Spoonfuls
of Juice of Spinach, and a Spoonful of Orange-flower Water, ‘or
Sack ; ftir it well together, and put it into your Bafon. When
it 1s cold, ferve it to the Table.

To make Barley Cream.
T A KE a {mall Quantity of Pearl-Barley, boil it in Milk
and Water till it is tender, then ftrain the Liquor from

it, put your Barley intg a Quart of Cream, and let it boil a
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fittle, then take the Whites of five Eggs and the Yolk of one
beaten with a Spoonful of fine Flour, and two Spoonfuls of Orange-
flower Water 3 then take the Cream off the Fire, and mix in the
Eggs by Degrees, and fet it over the Fire again to thicken.
Sweeten it to your Tafte, pour it into Bafons, and when it 1s cold
ferve 1t up.

To make Blanch’d Cream.

AKE aQuart of the thickeft {fweet Cream you can get, feafon

it with fine Sugar and Orange-flower Water, and boil it; then
beat the Whites of twenty Eggs with 4 little cold Cream, take out
the Treddles, which you muﬁ do by ftraining it after it is beat,
and when the Cream is on the Fire and boils, pour in your Eggs,
ftirring it all the Time one Way till it comes to a thick Curd, then
take it up and pafs through a Hair-fieve, then beat it very well
with a Spoon tiﬁ cold, and put it into Difhes for Ule.

To make Almond Cream.

TAKE a Quart of Cream, boil it with Half a Nutmeg grated, a
Blade or two of Mace, a Bit of Lemon-peel, and {weeten 1t to
your Tafte ; then blanch a Quarter of a Pound of Almonds, beat
them very ﬁne, with a Spoontul of Rofe or Orange-flower Water,
take the Whites of nine Eggs well beat, and {train them to your
Almonds, beat them together, rub them very well through a coarfe
Hair-fieve ; mix all together with your Cream, fet it on the Fire,
ftir ic all one Way all the Time till it boils, pour it into your .
Cups or Difhes, and when it is cold ferve it up.

70 make a fine Cream.

T AKE a Pint of Cream, fweeten it to your Palate, grate a
little Nutmeg, put in a Spoonful of Orange-flower Water and
Rofe Water, and two Spoonfuls of Sack, beat up four Eggs, but
two Whites ; ftir all rogether one Way over the Fire nll it is
thick, have Cups ready, and pour it in,

70 make Ratafia Cream.

TAKE {ix large Laurel-leaves, boil them in a Quart of thick
Cream, when it is boiled throw away the Leaves, beat the
Yolks of five Eigs with a little cold Cream, and Sugar to your
Taite, then thicken the Cream with your Eggs, fet 1t over the
Fire again, but don't let it boil, keep it ftirring all the while one
Way and pour ft into China Difhes; when it iscold it is fic for Ule.

0o T
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70 make W hipt Cream.

T AKE a Quart of thick Cream, and the Whites of eight Eggs
4 beat well, with Half a Pint of Sack ; mix it together, and
fweeten it to your Tafte with double-refined Sugar. You may
perfume ir, if you pleafe, with a little Musk or Amber-greafe tied
in a Rag, and fteeped a little in the Cream, whip it up with a
Whisk, and {fome Lemon-peel tied in the Middle of the Whisk 5
take the Froth with a Spoon, and lay it in your Glafles or Bafons.
This does well over a fine Tart.

To make Whipt Syllabubs,

T'ﬂ K E aQuart of thick Cream, and Half a Pint of Sack, the
4 Juice of two Seville Oranges or Lemons, grate in the Peel of
two Lemons, Half a Pound of double-refined Sugar, pour it into
a broad earthen Pan, and whisk it well ; but firft {weeten {ome
Red Wine or Sack, and fill your Glaffes as full as you chufe ; then
as the Froth rifes take it off with a Spoon, and lay it carefully
into your Glaffes till they are as full as they will hold. Don't
make thefe long before you ufée them. Many ufe Cyder {weetened,
or any Wine you pleafe, or Lemon, or Orange Whey made thus:
Squeeze the Juice of a Lemon or Orange into a Quarter of a Pint -
of Milk, when the Curd is hard, pour the Whey clear off, and
feeten it to your Palate. You may colour {ome with Juice of
gpinach, {ome with Saffron, and {ome with Cochineal, jult as you

ancy. :

To make everlafling Syllabubs.

« TAKE five Half Pints of thick Cream, Half a Pint of Rbenifh,
: Halfa Pint of Sack and thf.-:d]uice of two large Seville Oranges;
grate in jult the yellow Rhin of three Lemons, and a Pound of
double-refined Sugar well beat and fifted ; mix all together with
a Spoonful of Orange-flower Water, beat it well together with a
Whisk Half an Hour, then with a Spoon fill your Glafles. Thefe
- will keep above a Week, and is better made the Day hefore. The
beft Way to whip Syllabub is, have a fine large Chocolate Mill,
which you muft keep on Purpofe, and a large deep Bowl to mili
them in. It is both quicker done, and the Frorh ftronger. The
“I'hin that is left at the Bortom, have ready fome Calf’s Foot Jelly
boiled and clarified, there muft be nothing bur the Calf’s Foot
Loiled to a bard Jelly; when cold, take off the Fat, clear it with
the Whites of Eggs, run it through a Flannel Bag, and mix it
with the Clexr, which you faved of the Syllabubs, Sweeren it to
your Palate, and give it a Boil 5 then ‘pour it into Bafons, or what
you pleafe. W hen cold, turn it out, and it is a fine Flummery. =
@
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To make a Trifle. ‘

COVER the Bottom of your Difh or Bowl with Naples Bifcuits,
broke in Pieces, Mackeroons broke in Halves, and Ratafia
Cakes. Juft wet them all through with Sack, then make a good
boiled Cuftard not too thick, and when cold pour over it, then
put a Syllabub over that. You may gashifh it with Ratafia
Cakes, Current Jelly and Flowers. .

70 make Hartfhorn Jelly.

OIL Half a Pound of Hart{horn in three Quarts of Water over
a gentle Fire, till it becomes a Jelly. If you take out a little’
to cool, and it hangs on the Spoon, it is enough. Strain it while
it 1s hot, puat it in a well-tined Sauce-pan, put to it a Pint of

o

b

Rleniflh Wine, and a Quarter of a Pound of Loaf Sugar ; bear the” *

Whites of four Eggs or more to a Froth, ftir it all together that
the Whitesmix well with the Jelly, and pour it in, as 1f you were
cooling it. -Let it boil for two or three Minutes, then put inthe
Juice of three or four Lemons 5 let it boil a Minute or two longer.
When it is finely curdled, and of a pure white Colour, have ready.
a Swanskin Jelly Bag over a China Baton, pour in your Jelly, and
pour back again till 1t is as clear as Rock-water 5 then fet a vety
clean China Bafon under, have your Glafles as clean as pofiible,
and with a clean Spoon fill your Glafies, Have ready fome thin
Rhind ef the Lemons, and when you have filled Half your Glaffts
throw vour Peel into the Bafon; and when the Jelly 1s all ron ont
of the Bag, with a clean Spoon fill the reft of the Glafles, and
they will lock of a fine Amber Colour. . Now in putting in the
Ingredients there is no certain Rule, You muft put Lemon and
Sugar to your Palate. Moft People love them iweet; and in-
deed they ave good for nothing, unlefs they are.

" 70 make Ribband Jelly.

AKE out the great Bones of four Calves Feet, put the Feet

into a Pot with ren Quarts of Water, three Ouncesof Hart{horn,
three Ounces of Iinglals, a Nutmeg quartered, and four Blades
of Mace ; then boil this till 1t comes to two Quarts, ftrain it
through a Flanuel Bag, let it ftand twenty-four Hours, then ferape
off all the Far from the Top very clean, then lice it, put to it
the Whites of fix Eggs beaten to a Froth, boil it a lirtle, and

ftrain it again through a Flannel Bag, then run the Jelly into lictle

high Glafies, run every Colour as thick as your Finger, one Co-
lour muft be thorough cold before you put another on, and that
o e 1 T you

X
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you put on muft not be but Blood-warm, for fear it mix together.
You muft colour Red with Cochineal; Green with Spinach, Yel-
low with Saffron, Blue with Syrup of Violets, White with thick
Cream, and {ometimes the Jelly b}r itfelf.  You may add Orange-
{aner Wa? or Wine and Sugar, and Lemon if you pleafe, but
this is all Fancy, ' |

L] i "
To make Calves Feet Jelly.

BOIL two Calves Feet in a Gallon of Water till it comes to a

&4 Quart, then ftrain 1t, let it {tand till cold, skim oft all the Fat
clean, and take the Jelly up clean. If there is any Sertling in the
Bottom, leave it ; put the Jelly into a Sauce-pan, with a Pint of
Mountain Wine, Half a Povod ‘of Lioaf Sugar, the Juice of four
large Lemons, 'beat up fix or eight Whites of Eggs with a Wisk,
then put them into the Sauce pan, and ftir all together well till it
boils. Let it boil a few Minutes. Have ready a large Flannel
Bag, pour it in, it will run through quick, pour it inagain till it
runs clear, then have ready a large C%in'a Bafon, with the Lemon=
peels cut as thinas poffible, let the Jelly run into that Bafon, and
the Peels both give it a fine Amber Colour, and alfo a Flour ; with

@ clean Silver Spoon fill your Glaffes.

(sl 70 make Currant Jelly,
STRIP the Currants from the Stalks, put them in a Stone Jar,

? {top it clofé, fer 1t in a Kettle of bqiﬁn Water' Half-way the
Jar, let it boil Half an Hour, take it out and ftrain the Juice thro’
a coarfe Hair-fieve. Toa Pint of Juice put a Pound of Sugar, fet
it over a fine clear quick Fire in your Preferving- pan or a Bell-metal
Skillet 5 keep ftirring it all the Time till' the Sugar is melted,
then'skim the Scum off as faft as it rifes. When your Jelly is very
clear and fine, pour it into Gallipots 3 when cold, cut white Paper
Juft the Bigneis of the Top of the Pot and lay on the Jellr, dip
thofe Papers in Brandy, then cover the Top clofe with white Pa-
per,‘and. prick 1t full of Holes ; fet it in a dry Place, put fome
mnto Glafles, and paper them. _ T

| 70 make Rasberry Giam.
AKE a Pint of !th:i‘!s Currant Jelly, and a Quart of Rasberries,
-t ‘briatfe them weéll tbgether, fet them over %{:w Fire, keeping
them ftirring a1l the Time till it bails. Let it boil five or fix
Minutes, pour it into your Gallipofs, paper as you do the Carrant
Jelly, and keep it for Ufe. They will keep fo two or three
Years, and have the fulf Flavour of the Rasberry,
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To make Hartthorn Flummery.

£ OI1. Half a Pound of the Shavings of Hartfhorn in three Pints
of Water till it comes to a Pint, then ftrain it through a Sieve
into a Bafon, and fet it by to cool ; then fer it over the Fire, let 1t
juft melt, and pat to it Half a Pint of thick Cream, fcalded and
srown cold again, a Quarter of a Pint of White Wine, and two
poonfuls of Orange-flowerWater ; {weeten it with Sugar, and beat
it for an Hour and a Half or it will not mix well; nor look well 5
dip your Cups in Water before you put in your Flummery, or elle
it will not turn out well. It is beft when it ftands a Day or two
before you turn it out. When you ferve it up, turn it out of the
Cups, and ftick blanched Almonds cut in long natrow Bits on the
Top. You may eat them either with Wine or Cream.

A [fecond Way to make Hartmorn_-F{ﬂh}mrf; 3
AKE three Ounces.of Hartfhorn, and put it to tw

Spring-water, let it fimmer over the Fire fix or {even Hours,

till Half the Watet is confumed, or elfe put it in a Jug,and {et 1t
in the Qven with Houfhold Bread, then ftrain it through a Steve,
and beat Half a Pound of Almonds very fine, with {ome Orange-
fower Water in the beating ; when they. are beat, mix a little of
your Jelly with it and fome fine Sugar, ftrain it out and mix it
with your otler Jelly, ftir it together till it is litle more than
Blood-warm, then pour it into Half-pint Bafons or Difhes for the
Purpofe, and fill them but Half full. ' When you ufe them, turn
thém out of the Difh as you do Flummery. If it'does not come
out clean, fet your Bafon a Minute or two in warm Water. You
may ftick Almonds in 1t or not, juft as you pleafe. = Eat it with
Wine and Sugar, or make your Jelly this Way : Put fix Ources
of Hart{horn in a glazed Jug with a long Neck, and put to it three
Pints of foft Water, cover the Top of the Jug clofe, and put a
Weight on it to keep it fleady ; fet it in a Pot or Kettle of Watéy
twenty-four Hours, let it not boil, but be fcalding hot, theu {train
it our, and make your Jelly. i i

To make Oatmeal Flummery. '

ET fome Oatmeal, put it into a broad deep Pan, then cover

it with Water, ftir it together and lef it ftand twelve Hours,
then pour off that Water clear, and put on a good deal of frelh
Water, fhift it again in twelve Hours, and fo in twelve more ; then
pour off the Water clear, and ftrain the Qatmeal through a ﬂarﬁ:
air-
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‘Hair-fieve, and pour it into a Sauce-pan, keeping it ftirring ali

the Time with a Stick till it boils and is very thick, then pour it

into Difhes ; when cold turn it into Plares, and eat it with what

r:nu pleale, either Wine and Sugar, or Beer and Sugar, or Milk.
t eats very pretty with Cyder and Sugar..

You mutt obferve to put a great deal of Water to the Oatmeal,
and when you pour off the Jaft Water, pour on juft enough frefh
as to ftrain the Oatmeal well. Some Jet it ftand forty-eightHours,
fome three Days, fhifting the Warer every rwelve Hours ; but that
1s as you love it for Sweetnefs or Tartnefs. Grotes once cut does

better than Qatmeal. Mind to ftir it together when you put in
freth Water.

To make a fine Syllabub from the Cow.

A K E your Syllabub of either Cyder or Wine, fweeten it
pretty {weet, and grare Nutmeg in, then milk the Milk into
the Liquor ; when this is done, pour over the Top Half a Pint or
Pint of Cream, according to the &:amit}' of Syllabub you make.
You may make this Syllabub at Home, only have new Milk ;
make it as hot as Milk from the Cow, and out of a Tea-pot, or
any fuch Thing, pour it in holding your Hand very high.

To make a Hedge - Hog.

Tﬁ K E two Pounds of blanched Almonds, beat them well ina

Mortar, with a little Canary and Orange-flower Water, to
keep them from oiling.. Make them into ftiff Pafte, then beat in
the Yolks of twelve Eggs, leave out five of the Whites, put to it -
a Pint of Cream, fweeten’d with Sugar, put in Half a Pound of
{weer Butter melted, fet it on a Furnace or flow Fire, and keep it
conftantly ftirring, till it is {tiff enough to be made in the Form of
a Hedge-Hog ; then ftick ir full of blanched Almonds, flit and
ftuck i;)p like the Briftles of a Hedge-Hog, then put it into a Difh,
take a Pint of Cream and the Yolks of four Eggs Eeat up, fweeten’d
with Sugar to your Palate. Stir them together over a flow Fire
till it is quite hot, then pour it round the Hedge-Hog in a Difh,
and Jet it ftand t11] 1t is cold, and ferve it up. Or a rich Calf’s
Foot Jelly made clear and good, and pour into the Difh round
the Hedge-Hog ; 2nd when it is cold, it looks retty, and makes
a pretty Difhs or it looks prerty in the Middle of a Table for

Supper.
| Zo
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70 make French Flummery.

OU muft take a Quart of Cream and Half an Qunce of Ifin-
& glals, beat it fine, and ftir it into the Cream. Eet it boil {oftly
over a {low Fire a %uarter of an Hour, keep it ftirring all the
T'ime ; then rake it off the Fire, {weeten it to your Palate, and put
in a Spoonful of Rofe Water and a Spoonful of Orange-flower
Water, ftrain it and pour it into a Glafs -or Bafon, or juft what
5-‘?!.1 pleale, and when it is cold, turn it out. It makes a fine Side-
ih. You may eat it with Cream, Wine, or what you pleafe. Lay
round it baked Pears. It both Jooks very pretty, and eats fine.

A Buttered Tort.

TAKE eight or ten large Codlings and {cald them, when cold
skin them, take the lguip and beat it as fine as you can with a
Silver Spoon, then mix in the Yolks of fix Eggs, and the W hites of
four beat all well together, a Sevi//e Orange, Iqueeze in the Juice,
and {hred the Rhin§ as fine as potlible, with fome grated Nutmeg
and Sugar to your Tafte; melt fome fine frefh Butter, and beat up
with 1t according as it wants, till 1t is all like a fine thick Cream,
then make a fine Puff-pafte, have a large Tin Patty that will Juft
hold it, cover the Patty with the Pafte, and pour in the Ingredients.
Don’t put any Cover on, bake it a Quarter of. an Hour, then {li
it out of the Patty on a Difh, and rthrow fine Sugar well beat aH
over it. It is a very pretty Side-difh for a Second Courfe. You
may make this of any large Apple you pleafe.

Moon-thine.

FIRST have a Piece of Tin, made in the Shape of a Half-moon,
as deep as a Half-pint Bafon, and one in the Shape of a large
Star, and rwo or three lefler Ones. Boil two Calves Feet in a
Gallon of Water till it comes to a Quart, then ftrain it off, and
when cold skim off all the Far, rake Half the Jelly, and tweeten 1t
with Sugar to your Palate, beat up the W hites of four Eggs, ftir all
together over .a flow Fire till it boils, then run it through a
Flannel Bag till clear, put it in 4 clean Sauce-pan, and take an
Ounce of iweet Almonds blanched and beat very fine in a Marble
Mortar, with two Spoonfuls of Rofe Water and two of Orange-
flower Water ; then ftrain it through a coarfe Cloth, mix it with
the Jelly, ftir in four large Spoontuls of (hick Cream, {tir ic all
together till it boils, then have ready the Difh you intend it for,
lay



290 The Art of Cookery,

12y the Tin in the Shape of a Half-Moon in the Middle, and the
Stars round it 5 lay little Weights on the Tin to keep them 1n the
Places you would have them lye, then pour in the above BJ.;;;?;
Manger into the Difh, and when it is quite cold take out the Tin
Things, and mix the other Half of the Jelly with Half a Pint of
good White Wine and the Juice of two or three Lemons, with
oaf Sugar enough to make it {weet, and the Whites of eight
Eggs beat fine; ftir it all together over a flow Fire nll it bols,
then run it through a Flannel Bag till it 1s quite clear 1n a China
Bafon, and very carefully fill up the Places where you took the
Tin out’; let it ftand till cold, and fend it to Table.
- Note, Yon may for Change fill the Difh with a fine thick
Almond Cuftard ; and when 1t is cold, fill up the Half-Moon
and Stars with the clear Jelly. |

The Floating Hland, 4 pretty Difb for the Middle
of @ Table at a Second Courfe, or for Supper.

YUU may take a Soop-difh, according to the Size and Qiiantiry

you would make, bur a pretry deep Glafs Difh 1s beft, and
fet it on a China Difh : Firft take a Quart of the thickeft Cream
you can get, make it pretty fweet with fine Sugar, pour in a Gill
of Sack, grate the yellow Rhind of a Lemon in, and mill the
Cream till it is all of a thick Froth, then as carefully as you can
pour the Thin from the Froth into a Difh § take a French Roll, or
as many as 'you want, cut it as thin as you can, lay a Layer of thar
as light as potfible on the Cream, then a Layet ot Currant Jelly,
then a very thin Layer of Roll, and then Hartfhorn Jelly, then
French Roll, and over that whip your Froth which you faved off
the Cream very well milled up, and lay at Top as high as you cap
heapit; and as for the Rim of the Difh, fet it round with Fruit
or Sweet-meats, according to your Fancy, This looks very pretty
in 2 Middle of a Table with Candles round it, and you may make
it of as many different Colours 2s you fancy, and according to
what Jellies and Giams or Sweet-meats you have, or at the Bottom
of your Difkh you may put the thickeﬁ Cream you can get, but
that is as you fancy.

CHAP
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e AT SVIL

Of Made - Wines, Brewing, French Bread,
Muffins, &c.

| To make Raifin Wine.
T.AKE two Hundred of Raifins, Stalks and all, and put them
into a large Hoglhead, £ill it up with Water, let them fteepa
Fortnighe, ftirring them every Day ; then pour off all the Liquor,
and drets the Raifins. Put both Liquors together 1n a nice clean
Veflel that will juft hold it, for it muft be full; let it ftand till ic
has done Hiffing, or making the leaft Noife, then ftop it clofe,
and let it ftand fix Months. Peg it, and if you find 1t quite clear,
rack it off into another Veflel 5 ftop it clofe, and let 1t {tand three
Months longer, then Bottle it, and when you ufe it, rack it off
into a Decanter.

: To make Elder Wine.

PICK the Elder-berries when full ripe, put them into a Stone Jar;

and fet them in the Oven, or a Kettle of boiling Water till the
Tar 1s hot through ; then take them out and ftrain them through
a coarfe Cloth, wringing the Berries, and put the Juice into a clean
Kettle: To every Quart of Juice put a Pound of fine Lisbon Sugar,
let it boil and skim it well, When it is clear and fine, pour it into
4 Jar 5 when cold, cover it clofe, and keep it till you make Raifin
Wine : Then when you tun your Wine, to every Gallon of Wiite
put Half a Pint of the Elder Syrup.

To make Orange Wine.

TAKE twelve Pounds of the beft Powder Sugar, with the Whites

of eiﬁht or ten Eggs well beaten, into fix Gallons of Spring-
water, and boil it three Quarters of an Hour, When it is cold, put
into it fix Spoenfuls of Yeaft, and alfo the Juice of twelve Lemons,
which being pared muft ftand with two Pounds of white Sugar in
a Tankard, and in the Morning skim off the Top, and then put it
into the Water : Then add the Juice and Rinds of fifty Oranges,
but not the white Part of the Rinds, and fo ler it work all toge-
ther two Days and two Nights; then add two Quarts of R /Jensfb
or White Wine, and put it into yoar Veflel. :

7o make Orange Wine awith Raifins. -

AKE thirty Pounds of new Malaga Raifins picked clean, chop
them {mall, you muft have twenty large Seville Oranges, en
of them you muft pare as thin as for preferving 5 boil about eight
Gallons of foft Water till a third Part be confumed, let it cool a
Pp Miile,
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Little, then put five Gallons of it hot upon your Raifins and Orange-
peel, ftirit well together, cover it up, and when it is cold let it
ftand five Days, ftirring it up once or twice a Day, then pafs it thro’
a Hair-fieve, and with a Spoon prefs it as dry as you can, put it up
in a Runtlet fit for it, and put to it the Rinds of the other ten
Oranges, cut as thin as the firft ; then make a Syrup of the Juice
of the twenty Oranges, with a Pound of white Sugar. It muft be
made the Day before you tun it up, ftir it well together, and ftop
it clofe; let 1t ftand rwo Months to clear, then bottle it up. It
will'keep three Years, and is the better for keeping.

To make Elder-flower Wine, wery like Frontiniac.

TAI{E fix Gallons of Spring-water, twelve Pounds of white Su-

gar, fix Pounds of Raifins of the Sun chopped. Boil thefe to-
gether one Hour, then take the Flowers of Elder, when they are
falling, and rub them off to the Quantity of Half a Peck. When the
Liquor is cold, put them in, the next Day put in the Juice of three
Lemons, and four Spoonfuls of good Ale Yeaft. Let it ftand covered
up two Days, then Erain itoff, and put it ina Veflel fit for it. To
every Gallon of Wine put a %mrt of Rienifs, and put your Bung
lightly on a Fortnight, then ftop it down clofe. Let irfland fix
Months ; and if you find it is fine, bottle it off.

To make Goofeberry Wine,

GATHER your Goofeberries in dry Weather, when they are

Half ripe, pick them, and bruife a Peck 1naTub, with a
wooden Mallet ; then take a Horfe-hair Cloth, and prefs them as
much as poflible, without breaking the Seeds. When you have
prefled out all the Juice, to every Gallon of Goofeberries, put three
Pounds of fine dry Powder Sugar, ftir it together till the Sugar is
all diffolved, then put it in‘a Veffel or Cask, which muft be quite
full. .If ten or twelve Gallons, let it ftand'a Fortnight 5 if'a twenty
Gallon Cask, let it ftand five Weeks. Set it in a cool Place; then
draw it off from the Lees, clear the Veflt] of the Lees, and pour
in the clear Liquor again. If it be a ten Gallon Cask, let it ftand
threc Months ; if a twenty Gallon, four or five Months, then
bottle it off.

70 make Currant Wine.

GATH ER your Currants of a fine dry Day, when the Fruit

is full ripe, ftrip them, put them in a large Pan, and bruife
them with a wooden Peftle till they are all bruifed. Let them
ftand in a Pan or Tub twenty-four Hours to foment ; then run
it through a Hair-fieve, and don’t let your Hand touch your Li-

quor. To every Gallon of this Liquor, put two Pounds and ﬁ
| Ha
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Half of white Sugar, ftir it well together, and put it into your
Veffel.  To every fix Gallons, put in a Quart of Brandy, and let
it ftand fix Weeks. If it is fine, bortle it 3 if it is not, draw 1t off,
as clear as you can, into another Veflel, or large Bottles ; and in
a Fortnight, bottle it in fmall Bottles.

To make Cherry Wine.

P_U L L your Cherries when full ripe, pull off the Stalks, and

prefs them thro’ a Hair-fieve. To every Gallon of Liquor put
two Pounds of LumpSugar beat fine, ftir it together and put it into
a Veflzl, it muf} be full ; when it has done working and mdking
any Noife, {top it clofe for three Mounths, and bottle it off.

To make Birch Wine,

THE Seafon for procuring the Liquor from the Birch T'rees is in

the Beginning of Maich, while the Sap 1s rifing, and before
the Leaves {hoot out; for when the Sap is come forward, and the -
Leaves appear, the Juice b being long digefted in the Bark,
grows thick and colour’d, which before was thin and clear,

"T'he Method of procuring the Juice is, by boring Holes in the
Body of the T'ree, and putting in Foflets, which are commonly
made of the Branches of Elder, the Pith being taken out. You may
without hurting the Tree, if large, tap it in feveral Places, four
or five at a Time, and by that Means fave from a good many
Trees feveral Gallons every Day ; if you have not enough in one
. Day, the Bottles in which it drops muft be cork’d clofe, and
rofined or waxed ; however make ufe of it as foon as you can.

Take the Sap and boil it as long as any Scum rifes, skimming
it all the Time: Ta every Gallon of Liquor put four Pounds of
good Sugar, the thin Peel of a Lemon, boil it afrerwards Half an
Hour, fcumming it very well, pour it into a clean Tub, and when
1t is almoft cold, fer it to work with Yeaft {pread on a Toaft, ler
it ftand five or fix Days, ftirring it often 5 then take fuch a Cask -
as will hold the Liquor, fire a large March dipt in Brimftone, and
throw it into the Cask, ftop it clofe.till the March is extinguifhed,
tun your Wine, lay the Bung on light till you find it has done
working ; ftop it clofe and keep it three Months, then bottle it off.

10 make Quince Wine.

G:’LTH ER the Quinces when dry and full ripe; take twenty
large Quinces, wipe them clean with a coarle Cloth, and
grate them with a large Grate or Rafp as near the Core as you
can, but none of the Core ; boil a Gallon of Spring-water, throw in
our Quainces, let it boil foftly about a Quarter of an Hour, then
ttrain them well into an earthen Pan on two Pounds of double-
Ppi refined
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refined Sugar, pare the Peel of two large Lemons, throw in and
fqueeze the Juice in thro” a Sieve, ftir it about till it is very cool,
then toaft a little Bit of Bread very thin and brown, rub a little
Yeaft on it, let it ftand clofe cover’d twenty-four Hours, then take
out theToaft and Lemon, put it up in aCaig, keep it three Months,
and then bottle ir. If you make a twenty Gallon Cask, let it {tand
fix Months before you bottle it ; when you ftrain your Quinces,
you are to wring them hard in a coarfe Cloth.

To make Cowllip or Clary Wine.

TAKE fix Gallons of Water, twelve Pounds of Sugar, the Juice

of fix Lemons, the Whites of four Eggs beat very well, put all
together in a Kettle, let it boil Half an lfuur, skim it very well,
take a Peck of Cowdlips; if dry ones, Half a Peck ; put them into
a Tub with the thin lEeeling of the fix Lemons, then pour on the
boiling Liquor, and ftir them about ; when almoft cold, put in a
*thin Toaft baked dry and rubbed with Yeaft. Let it ftand two or
three Days to work. If you put in before you tun it fix Ounces of
Syrup of Citron or Lemons, with a Quart of RZenift Wine, it will
be a great Addition ; the third Day ftrain it off, and {queeze the
Cowllips through a coarfe Cloth, then ftrain it through a Flannel -
Bag and tun it up, lay the Bung loofe for two or tEree Days to
fee 1f it works, and if it don’t bung it down tight 5 let it ftand
three Months, then bottle it, -

To make Turnip Wine.

TﬁKF a good many Turnips, pare them, flice them,lput them in

a Cyder-prefs, and prefs out all the Juice very well: To every
Gallon of Juice, have three Pounds of Lump Sugar, have a Vefiel
ready, juft big enough to hold the Juice, put your Sugar into a
Veflel ; and aﬁﬂ‘; to every Gallon of Juice Half a Pint of Brandy.
Pour in the Juice, and lay fomething over the Bung for a Week,
to fee if it works. If it does, you muft not bung it down till it has
done working ; then fiop it clofe for three Months, and draw it off
into another Veflel. When i1t is fine, bottle it off.

To make Rafpberry Wine.

T A K E fome fine ripe Rafpberries, bruife them with the Back
of a Spoon, then ftrain them through a Flannel Bag into a
Stone Jar. To eachQuart of Juice, put a Pound of double-refined
Sugar, ftir it well together, and cover it clofe ; let it ftand three
Days, then pour it off clear. To a Quart of Juice, put two Quarts
of White Wine, bottle it off, it will be fit to drink in'a Week.
Brandy made thus is a very fing Dram, and a much better Way
thao fteeping the Ralpberries. |

A Rules
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Rules for Brewing. |

C.%RE muft be taken in the firlt Place to have the Malt clean;
and after it is grinded, it oughr to ftand four or five Days.

For ftrong O&foler, five Quarters of Malt to three Hogfheads, -
and twenty-four Pounds of Hops. This will afterwards make two
Hogfheads of good keeping imall Beer, allowing five Pounds of
Hops to 1t :

1~Pnr good middling Beer, a Quartern of Malt makes a Hogf-
head of Ale, and one of {mall Beer 5 or it will make three Hog(-
heads of good {mall Beer, allowing eight Pounds of Hops. ~ This
will keep all the Year; or it will make twenty Gallons of ftrong
Ale, and two Hogfheads of {mall Beer, that will keep all theYear.

If you intend your Ale to keep a great while, allow a Pound of
Hops to every Bufhel; if to keep fix Months, five Pounds to a
Hogfhead ; ify for prefent drinking, three Pounds to a Hogfhead,
the fofieft and cleareft Water you can get.

Obferve the Day before to haveall your Veffels very clean, and
never ufe your Tubs for any Ule, except to make Wines.

Let your Casks be very clean the Day before with boiling Wa-
ter; and if your Bung is big enough, {crub them well with a little
Birch Broom or Brufh ; but if they be very bad, take out the
Heads, and let them be fcrubbed clean with a Hand Brufh and
Sand and Fuller’s Earth. Put on the Head again and {cald them
well, throw into the Barrel a Piece of unflacked Lime, and ftop
the Bung clofe.

The firft Copper of Water, when it boils, peur into your Mafh-
tub, and let it be cool enough to fee your Face in ; then put in

our Malt, and let it be well mafhed, have a Copper of Water
{miling in the mean Time, and when your Malt is well mafhed, fill
your Mafhing-tub, ftir it well again, and cover it over with the
Sacks. ILet it ftand three Hours, then fet a broad fhallow Tub
under the Cock, let it run very foftly, and if it is thick throw it
up again till it runs fine, then throw a Handful of Hops in the
under Tub, and let the Mafh run into it, and fill ?mrTuﬁs till all
is run off. Have Water boiling in the Copper, antlay as much
more on as you have Occafion [gr, allowing one Third for boiling
~ and wafte. Let that ftand anHour, boiling more Wate to fill the
Mafh-tub for {mall Beer 3 let the Fire down a lictle, ind put it
into Tubs:enough to fill your Mafh. Let the fecond Mah be run
off, and fill your Copper with the firft Wort 5 put in Partof your
Hops, and make it boil quick. About an Hour 1s long eough 5
when it is Half boiled, throw in a Handful of Salt. Have ajean
white Wand and dip it into the Copper, and if the Wort'ee]s
clammy, it is boiled enough ; then {lacken your Fire, and tak G ff
Yor
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your Wort. Have ready a large Tub, put two Sticks a-crofs and
fet your ftraining Basket over the Tub on the Sticks, and flrain
your Wort thro® 1t. Put your other Wort on to boil with the reft
of the Hops ; let your Mafh be ftill covered again with Water, and
thin your Wort that is cooled 10 as many Things as you can ; for
the thinner it lies, and the quicker it cools, the better. ‘When
quite cool, put it into the Tunning-tub. Mind to throw a Handful
of Salc into every Boil. When the Math has ftood an Hour draw
it off, then fill your Mafh with cold Water, take off the Wort in
the Copper, am} order it as before. When cool, add to it the firft
in the Tub ; {o foon as you empty one Copper, fill the other, fo
boil your fmall Beer well. Let the laft Mafh run off, and when
both are boiled with frefh Hops, order them as the two firft Boil-
ings ; when cool, empty the Mafh-tub, and put the {mall Beer to
work there. When car:.-% enough, work 1t, fet a wooden Bowl of
Yeaft in the Beer, and it will work over with a little of the Beer
in the Boil. Stir your Tun up every twelve Hours, let it ftand two
Days, then tun it, taking oft the Yeaft. Fill your Veflels full, and
fave fome to fill your Barrels ; Iet it ftand till it has done work-
ing, then lay on your Bung lighdy for a Fortnight, after that ftop
it as clofe as you can. Mind you have a Vent-peg at the Top of
the Veflel in warm Weather, open it; and if your Drink hiffes,
as 1t often will, loofen it till it has done, then I}L:;p it clofe again.
If you can boil your Ale in one Bﬂi]ing it 1s beft, if your Copper
wiﬂ allow of it; if not, boil # as Conveniency ferves. The
Strength of your Beer muft be arcording to the Malt you allow,
more or lefs; there is no certain Rule.

When you come to draw your }Seer, and find it is not fine, draw
off a Gallon, and fet it on the Fire, with two Ounces of Ifinglafs
cut fmall and beat. Diffolve it it the Beer over the Fire ; when ‘it
is all melted, let it ftand ¢ill it is cold, and pour it in at the
Bung, which muft lay loofe on ¢fll it has done fomenting, then
ftop 1t clofe for a Month. :

Take great(are your Casks are not Mufty, or have any ill
Tafte ; 1f they have, it is the hardeft Thing in the World to
{weeten ther.

You are 0 wafh your Cask with cold Water before you feald
them, andthey fhould lye a Day or two foaking, and clean them
well, the fcald them.

The beft Thing for Rope Beer.

MIK two Hgndfuls of Bean Flour, and one Handful of Salt,

‘hrow this into a Kilderkin of Beer, don’t ftop it clofe till it
ha$4{1ne fomenting, then let it ftand a Month, and draw it off ;
by {ometimes nothing will do with it.
- - W hen
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When a Barrel of Beer is turn’d Jour.

TO a Kilderkin of Beer throw in at the Bung a Quart of Qat-

meal, lay the Bung on loofe two or three Days, then ftop it
down clofe, and let it i{gand a Month. Some throw in a Piece of
Chalk as big as.a Turkey’s Egg, and when it has done working
ftop it clofe for a Month, then tap it.

To make White Bread, after the London Way.

YOU muft take a Bufhel of the fineft Flour well drefled, put

it in the Kueading-trough at one End ready to mix, take a
Gallon of Water (which we call Liquor) and fome Yeaft 5 ftir it
into the Liquor till it looks of a good brown Colour and begins
to curdle, ftrain it and mix it with your Flour till it is about the
Thicknefs of a good Seed Cake 5 then cover it up with the Lid of
the Trough, and let it ftand three Hours, and as {oon as you fee
it begin 1o fall take a Gallon_ more of Liquor, and weigi three
Quarters of a Pound of Salt, ard with your Hand mix it well with
the Water: Strain it, and with this Liquor make your Dough of
a moderate Thicknefs, fit to make up 1mto Loaves; then cover it
again with the Lid, and let it ftand three Hours more, In the
mean Time, put the Wood into the Oven and heat it. It will take
two Honts heating. When your Spunge has ftood its roper Time,
clear the Oven, and begin to make your Bread. Set it in the
- Oven and clofe it up, and three Hours will juft bake it. When
once it is in, you muft not open the Oven till the Bread is baked ;
and obferve in Summer that your Water be Milk warm, and in
Winter as hot as you can bear your Finger 1n it.

Noze, Asito the exaét Quantity of Liquor your Dough will take,
Experience will teach you in two or three Times making, for all
Flour does not want the fame Quantuty of Liquor 3 and if you
make any Quantity, it will raife up-the Lid and run over, wzen
1t has ftood its Time.

70 make French Bread, ;
TAI{E three Quarts of Water, and one of Milk ;3 1n Winter

fcalding hot, 1n Summer a little more. than Milk warm. Sea-

fon it well with Salt, then take a Pint and a Half of good Ale
Yeaft not bitter, lay it ina Gallon of Water the Nighe before,
pour it off the Water, {tir in your Yeaft into the Milk and Water,
thep with your Hand break in a little more than a Quarter of a
Pound of Butter, work it well till it is diflo]ved, then beat up two:
Eggs in a Bafon, and ftir them in, have about a Peck and a Half of
Flour; mix it with your Liquor ; in Winter make your Dough
pretty
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pretty ftiff, in Summer more flack 3 fo that you may ufe a little
ore or lefs of Flour, according to the Stiffaels of your Dough ;
mix it well, but the lefs you work it the better. Make it 1nto
Rolls, and have a very quick Oven, but not to burn. When they
have lain about a Quarter of an Hour turn them on the other Side,
let them lye about a Quarter longer, take them out and chip all
your French Bread with a Kife, which is better than rafping it,
and makes it look {pungy and of a fine yellow, whereas the rafp-
ing takes off all that fine Colour, and makes it look too {mooth.
¥ou muft ftir your Liquor into the Flouras you do for Pye-Cruft.
After your Dough is made cover it with a Cloth, and letit lye to
rife wlzile the Oven is heating.

To make Muffins and Oat-Cakes.

TD a Buthel of Herzfordfbire white Flour, take a Pint and a
Half of geod Ale Yeaft, from pale Malt, if you can get it,
beeaufe it is whiteft 5 let the Yeaft lye in Watet all Night, the
next Day pour off the Water clear, make two Gallons of Water juft
Milk warm, not to fcald your Yeaft, and two Qunces of Salt ; mix

our Water, Yeaft and Salt well together for about a Quarter of an
}-Inur, then ftrain it and mix up your Dough as light as poffible,
and let it lye in your Trough an Hour to rife, then with your
Hand roll it, and pull it into little Pieces about as big as a large
Walnut, roll them with your Hand like 2 Ball, lay them on
your Table, and as faft as you do them lay a Piece of Flannel over
them, and be fure to keep your Dough covered with Flannel ; when
you have rolled out all your Dough begin to bake the firft, and by
that Tiime they will be {pread out in the right Form; lay them
on your Iron, as one Side begins to changg Colour turn the other,
and take great Care they don’t burn, or be too much difcoloured,
but that you will be a Judge of in two or three Makings. Take
Care the Middle of the Iron is not too hot, as it will be, but then
you may put a Brickbat or two in the Middle of the Fire to flacken
the Heat. The Thing you bake on muft be made thus :

Build a Place juft as if you was going to fet a Copper, and in the
Stead of a Copper, a Piece of Iron all over the Top fixed in Form
juft the fame as the Bottom of anlron Pot, and make your Fire
underneath with Coal as in a Copper. Obferve, Muffins are made
the fame Way ; only this, when you pull them to Pieces roll them
in a good deal of Flour, and with a Rolling-pin roll them thiu,
cover them with a Piece of Flannel, and they will rife to a proper
Thicknefs ; and if you find them too big or too little, you muft
roll Dough accordingly. Thef muft not be the leaft dii?:oinurfi.ld;

When
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W hen you eat them, roaft them awith a Fork crifp on both Sides,
then with yourHand pull them open, and they will be like aHoney-
comb 3 lay in as much Butter as you intend to ufe, then clap them
together again, and fet it by the Fire. When you think the But-
ter is melted turn them, that both Sides may be buttered alike, but
don’t touch them with the Knife, either to fpread or cut them
open, if ?'nu do'they will be as heavy as Lead, only _when thi_aly are
quite buttered and done, you may cut them crofs with a Knife

Nore, Some Flour will foak up a Quart or three Pints more Wa-
ter than other Flour, then you muft add more Water, or fhake in
more Flour in the making up, for the Dough muft be as light as
poflible.

A Receipt for making Bread without Barm, by
i, the Help of a Jeaven.

AKE a Lump of Dough, about two Pounds of your laft mak-

ing, which has been raifed by Barm, keep it by you in a
wonden Viflel, and cover 1t well with Flour. “This 1s your Leaven s
then the Night before you mtend to bake put the faid Leaven to
a Peck of Flour, and work them well together with warm Water.
letirlve ina dry wonden Veflel, well covered with a Linnen Cloth
and a Blanker, and keep it in a warm Place. This Dough kept
warm will rife again next Morning, and will be fufficient to mix
with two or three Bufhels of Flour, being worked up with warm
Warer and a hirle Salt. When it iswell worked up, anc thoroughly
mixed with all the Flour, let it be well cmreredpwirh the Linnen
and Blanket, until you find it rife ;5 then knead it well, and work
it up into Bricks or Loaves, making the Loaves broad, and not {o
thick and high as is frequently done, by which Means the Bread
will be better baked. Then bake your Bread.

Always keep by you two or more Pounds of the Dough of your
laft Baking, well covered with Flour to make Leaven to ferve from
one baking Day to another; the more Leaven is put to the Flour,
the lighter and fpungier the Bread will be. The frefher the
Leaven, the Bread will be lefs four.

| From tke Dublin Society.
A Method to preferve a large Stock of Y eaft, wwhich
will keep and be of Ule for feveral Months,
either to make Bread or Cakes.

HEN you have Yeaft in Plenty, take a Quantity of it, ftir and
work 1t well with a Whisk until it becomes liquid and thin,
then get & large wooden Platter, Cooler or T'ub, clean and dry, and

Qq with
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with a {oft Brufh, lay a thin Layer of the Yeaft on the Tub, and

turn the Mouth downwards that no Duft may fall upon i, but fo

that the Air may get under to dry it. When that Coat is very dry,

then lay on another Coat and ler i dry, and 6 go on to pur oneCoat

upan another till you have a fuflicient Quantity, even two or three

Inches thick, to ferve for feveral Months, always taking Care the

Yealt in the Tub be very dry before you lay more on. When you
have occafion to make Ule of this Yeaft cut a Piece off, and lay it

1n warm Water ; ftir it together, and it will be fit for Ufe. If it is_
for Brewing, take 2 Jarge Handful of Birch tied together, and dip

it into the Yeaft and hang it up to dry 5 take great Care no Duft

comes to it, and fo you may do as many as you pleafe. When your

Beer is fit to fet to work, throw in one of thefe, and it will make

it work as well as if you had frefh Yeaft. You muft whip it about

1n the Wort, and then let itlye ; when the Far works well, take out

the Broom and dry it again, 1t will do for the next Brewing,

Note, In the building your Oven for Baking, obferve that you
make it round, low roofed, and a little Mouth 5 then ir will take
lefs Fire, and keep in the Heat better than a long Oven and high
roofed, and will bake the Bread better. .

. H: A % XN
Farring Cherries aud Preferves, &c,

70 jar Cherries, Lady North’s Way.

TAI{ E twelve Pounds of Cherries, then ftone them, put them in
your Preferving- pan, with three Pounds of double-refin’d Sugar

and a Quart of Water ; then fer them on the Fire till they are
fealding hot, take them off a little while, and fet them on the Fire
again. Boil them till they are tender, then fprinkle them with
Half.a Pound of double-refined Sugar pounded, and skim them
clean. Put them all together in a China Bowl, let them ftand in
the Syrup three Days; then drain them thro’ a Sieve, rake them
out oue by one, with the Holes downwards on a Wicker-fieve,
then fet them i a Stove to dry, and as they drs turn them upon
clean Sicves. When they are dry enough, put a clean white Sheet
of Paper in a Preferving-pan, then put all the Cherries in, with
another clean white Sheet of Paper on the ‘Top of them 5 cover
them clofe with a Cloth, and fet them over a cool Fire till they
iweat. Take them off the Fire, then let them ftand till they are
II:!'.}__.ldj and put them in Boxes or Jars to keep. ' '
o 488 T
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o dry Cherries.

TD four Pounds of Cherries put one Pound of Sugar,and juft put
as much Water to the Sugar as will wet it ; when it is melted,
make 1t boil, ftone your Cherries, put them in, and make them
boil : Skim them two or three Times, take them off, and let them
ftand in the Syrup two or three Days, then boil your Syrup and
put to them again, but don’t boil your Cherries any more. Let
them ftard three or four Days longer, then take them out, lay them
-1in Sieves to dry, and lay them in the Sun, or in a flow Oven to
dry ; when dry, lay them in Rows in Papers, and {fo a Row of
Cherries, and a Row of white Paper in Boxes.

Zo preferve Cherries, with the Leaves and Stalks

_ Green.

IRST dip the Stalk and Leaves in the beft Vinegat, boiling

hot, ftick the Sprig upright in a Sieve till they are dry; in the
mean Time boil fome double-refined Sugar to a Syrup, and dip
the Cherries, Stalks and Leaves in the Syrup, and _}qu let them
fcald ; lay them on a Sieve, and boil the Sugar to a candy Height,
rhen dip the Cherries, Stalks, Ieaves and all, then ftick the
Branches in Sieves, and dry them as you do other Sweet-meats.
They look very pretty at Candle-light in a Defart.

To make Orange Marmalade.

AKE the beft Sevifie Oranges, cut them inQuarters, grate them
* to take out the Bitternefs, and pur them in Water which you
muft fThift ewice or thrice a Day, for three Days. Then boil them,
fhifting the Water-till they are render, fhred them very fmall, then
pick out the Skins and Seeds from the Meat which you pulled
out, and put it to the Peel that is fhred; and to a Pound of that
Pulp, take a Pound of double-refined Sugar. Wer your Sugar with
Water, and boil it-up ro a candy Height, (with a very quick Fire)
which you may know by the dropping of it, for it hangs like a
Hair ; then take it off the Fire, put in your Pulp, ftit it well to-
gether, then fet iton the Embers, and'ftir it till it is thick, but
let it nor boil. If you would have it.cut like Marmalade, add {ome,
Jelly of Pippins, and allow Sugar for it.

70 make W hite Marmalade.
ARE and core theQuinces as fift as you can, then tike to aPouad
of Quinces (being cut in Pieces, lefs than Half Quarters) three
uarters of a Pound of double-refined Sugar beat {mall, then throw
Half the: Sugar on the raw Quinces, fet it on a very flow Fire rill
the Sugar is melted, and the Quinces tender 5 then put in the reil
of the Sugar, and boil it up as faft as you can. When it is almoft

Q_q 2 enough.
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enough, put in fome Jelly and boil it apace ; then put it up, and
when it 15 quite cold cover it with white Paper.

To preferve Oranges W hole.

TEI{E the beft Bermudas or Sevilie Oranges you can get, and
pare them with a Penknife very thin, and lay your Oranges in
Water three or four Days, fhifting them every Day ; then put them
1n a Kettle with fair Water, and put a Board on them to keep them
down in the Water, and have a Skiller on the Fire with Water,
that may be ready to fupply the Kettle with boiling Warer ; as 1t
waltes it muft be filled up three or four Times, while the Oranges
are doing, for they will take up feven or eight Hours boiling ; they
muft be boiled rill 2 Wheat Straw will run thro’ them, then rake
them out, and fcoop the Seeds out of them very carefully, by mak-
ing a little Hole in the Top, and weigh them. To every Pound of
Oranges put a Pound and three Quarters of double-refined Sugar,
beat well and fifted thro’ a clean Lawn fieve, fill your Oranges
with Sugar, and ftrow {ome on them; let them lye a little while,
and make your Jelly thus 2’ e
Take two Dozen of Pippins or John Apples, and flice them into
Warer, and when they are boiled tender ftrain the Liquor from the
Pulp, and to every Pound of Oranges you muft have a Pint and a
Half of this Liquor, and put to it three Quarters of the Sugar you
left in filling the Oranges, fet it on the Fire and let it boil, and
skim i1t well, and put 1t in a clean earthen Pan till it 1s cold, then
put it in your Skillet ; put in your Oranges, and with a {mall Bod-
kin job your Oranges as they are boiling to let the Syeup into them,
ftrew on the reft of your Sugar whilft they are boiling, and when
they look clear rake them up and put them in your Glafles, but
ore 1n a Glafs joft fic for them, and beil the Syrup till it is almoft
a Jelly, then fill up your Glaffes ; when they are cold, paper them
up, and keep them ina dry Place, '

70 make Red Marmalade.

Sfl.r‘. LD the Quinces tender inWater, then cut them in Quarters,

core and pare the Pieces, To four Pounds of Quinces put three
Pounds of Sugar, and four Pints of Water ; boil the Sugar and
Water to a Syrup, then put in the Quinces and cover it. Let it
fland all Night over a very little Fire, but not to boil ; when they
are red enough, put 1n a Porringer full of Jelly or more, and boil
them up as I%ﬂ as you can.  When it is encugh put it up, but do

ot break the Quinces too much.
Red
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Red Quinces H#hole.

TA KE fix of the fineft Quinces, core and fecald them tender,

drain them from the Water, and when they are cold pare
them ; then take their Weighe 1n good Sugar, a Pint of Water to
every Pound of Sugar, boil it to a Syrup, skim it well, then put
in the Quinces, and let them ftand all Night; when they are red
enough, boil them as the Marmalade, with two Porringers full of
Jelly. When they are as {oft as you can run a Straw thro’ them,
put them into Glafles; let the Liquor boil till it is a Jelly, and
then pour it over the Quinces.

Jelly for the Quinces.

.’]“.ﬁ KE fome of the leffer Quinces, and wipe them with a clean
- cparfe Cloth 5 cut them 1n Quarters, put as much Water as
will cover them ; let it boil apace ull 1t is ftrong of the Quinces,
then ftrain it thro” a Jelly Bag. IFf 1 be fur: W hite %uinc::s pick
out the Seeds, bur none of the Cores nor Quinces pared.

To make Conferve of Red Rofes, or any other
Flowers.

“AKE Rofe Buds, or any other Flowers, and pick them, cut off
the white Part from the red, and put the red Flowers and fife
them thro’ a Sieve to take out the Seeds; then weigh them, and
to every Pound of Flowers take two Pounds and a Half of Loaf
Sugar ; beat the Flowers pretty fine in a Stone Mortar, then b
Degrees put the Sugar to them, and beat it very well uill it is well
incﬂrpﬂrared together ; then put Lit lrfmGai]les, tie 1t over with
Paper, over that a Leather, and it will keep {even Years.

70 make Conferve of Hips.

GATHER Hips before they grow foft, cut off the Heads and
Stalks, 1lit them in Halves, take out all the Seeds and White
that 1s in them very clean, then put them into an earthen Pan, and
ftir them every Day, or they will grow mouldy. Let them ftand
till they are {oft enough to rub them thro’ a coarfe Hair-ficve, as
the Pulp comes take it off the Sieve: They are a dry Berry, and
will require Pains to rub them thre' ¢ then add its Weight in
Sugar. mix them well together withour boiling, and keep 1t in
deep Gallipots for Ule.
To make Syrup of Rofes.
IN FUSE three Pounds of Damask Rofe-leaves in a2 Gallon of
warm Water, 1n a2 well gliazed earthen Pot, with a narrow
- Mouth, for eight Hours; which ftop {o clofe, that nene of the
Virtue
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Virtue may exhale. When they have mfufed o Im}g‘. heat the
Water again, {queeze them out, and' put-inthree Pounds more of
Rofe-leaves, to infule for eight Hours more, then prefs them our
very hard; then toevery Quart of this Infulion; add four Pounds
of fine Sugar, and boil it ta a Syrup; :
7o make Syrap of Citron, 18
PAR‘E and flice your Citrons thin, lay them in a Bafon, with
Layers of fine Sugar. ‘The next Day pour off the Liquor into
a Glafs, skim it, and clarify it over a gentle Fire.

- To make Syrap of Clove Gilliflowers.

CLIP your Gilliflowers, {prinkle them with fair Water, put

them, into a earthen Por, ftop it up very clofe, fet it in a
Kettle of Water, and let it boil for two Hours ; then ftrain out the
Juice, put a Pound and ‘a Half of Sugar to a Pint of Juice, put it
1nto a Skillet, fet it on the Fire, keep it ftirring rill the Sugar is
all melted, but let it not boil, then fet it by to cool, and put it
mto Bottles.

To make Syrup ¢f Peach Blofloms.

NFUSE Peach Bloffoms in hot Warer, as much as will hand-

- fomely cover them. Let them ftand in Balneo, or in Sand, for
twenty-four Hours cavered clofe 5 then ftrain out the Flowers from
the Liquor, and put in frefh Flowers. Let them ftavd to infnie as
before, then ftrain them out, and to the Liquor put frefh Peach
Blofloms the third Time; and, if you pleafe, a fourth Time.
Then to every Pound of your Infufion; add two Pounds of double-
refined Sugar; and fetting it in Sand, or Balneo, make a Syrup,
which keep for Ufe, (71

70 make Syrup of Quinces.
G? ATE Quinces, pafs their Pulp thro’ a Cloth to extrat their

uice, fet their Juice inthe Sun to fettle, or before the Fire,
and by that Means clarify it : For every four Ounces of thisJuice,
take a Pound of Sugar boiled to a blown Degree. If the putting in
the Juice of the Quinces fhould check the boiling of the Sugar
too much, give the Syrup {ome boiling till it becomes pearled ;
then take it off the Fire, and when it is cold, put it into the

Bottles.
: To preferve Apricots.

AKE your Apricots, ftone and pare them thin, and take their
Weight in double-refined Sugar beaten and fifted, put your
Apricots in aSilver Cup orTankard, cover them over with Sugary
and let them {tand {o all Night, The next Day put them in a Pre-
: ferving-
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ferving-pan, fet them on'a gentle Fire, and Tet them fimmer a little
while, then let them boil till render ard ‘clear, taking ‘them off
fometimes to turn and skim. Keep them ‘undér the Liquor as they
are doing, and with a fmall clean Bodkin or great Needle, job
them {ometimes, that the Syrup ‘may peretrate into them. ‘When
they are enough,.take them “up, and put theém in Glafies. Boiland
skim your Syrup; and when it is cold, put it on your Apricots.

To preferve Damfons W hole.
lT OU muft take fome Damfons and eyt them in Pieces, ,pﬁt'them

in a Skillet over the Fire, with as much Water as will cover
them. When they are boiled and the Liquor pretty {trong, ftrain it
out : Add for every Pond of the whole Damfons wiped clean, a
Pound of fingle-refined Sugar, put the third Part of your Sugar in-
to the Liquor, fet it over the Fire, and when it fimmers put in
the Damions. Let them have one good Boil, and take them off for
Half an Hour covered up clofe ; then (et them on again, and let
them fimmér over the Fire after turning them, then take them
out and put them in a Bafon, ftrew ali the Sugar that was.left on
them, and pour the hot Liquor over them. Caver them up, and
let them ftand till next Day, then boil them up again till they are
enough. T'ake them up, and put them in Pots ; boil the Liquor
till it jellies, and pour it on them when it is almoft cold, fo
paper them up. ‘ ' :

70 candy any Sort of Flowers.

Tﬁ KE the beft treble-refined Sugar, break it into Lumps, and

dip 1t Piece by Piece in Water, put them into aVeffe] of Silver,
and melt them over the Fire; when it Jutt boils, ftrain it and fer
it on the Fire again, and let it boil till it draws in Hairs, which
you may perceive by holding up your Spoon, then put in the
Flowers, and fet them in Cups or Glaffes. When it is of a hard
Candy, break it in Lumps, and lay it as high as you pleafe. Dry
it in a Stove, or in the Sun, and it will look Jike Sugar-candy.

To preferve Goofeberries H hole, without Sfoning.

AKE the largeft preferving Goofeberries, and pick off the
back Eye, but not the Stalk, then fet them over the Fire in a

Pot of Water to fcald, cover them very clofe to fcald, but not baik
or break, and when they are tender take them up into cold Wa-
ter; then take 2 Pound and a Half of double-refined Sugar to &
Pound of Goofeberries, and clarify the Sugar with Water ; a Pine
to a Pound of Sugar, and when your Syrup 1s cold put the Goofe-
berries fingle in your Preferving-pan, put the Syrup to them, and
fet
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fet them on a gentle Fire ; let them boil, but not too fuft, left they
break, and when they have boiled and you perceive the Sugar has
entered them, take them off ; cover them with white Paper, and
fet them by til] the next Day. Then take them out of the Syrup,
and boil the Syrup till it begins to be ropy ; skim it, and put it to
them again, then fet them on a gentle Fire, and let them preferve
gently till you perceive the Syrup will rope; then rake them off,
fet them by till they are cold, cover them with Paper, then boil
fome Goofeberries in fair Warer, and when the Liquor is ftrong
. enough ftrain it out. Let it ftand to fettle, and to every Pinc
take a Pound of double-refined Sugar, then make a Jelly of 1t, pur
the Goofeberries in Glafles, when they are cold ; cover them with
the Jelly the next Day, paper them wet, and then Half dry the
Paper that goes in the Infide, it clofes down berter, and then
white Paper over the Glafs. Set it in your Stove, or a dry Place.

To preferve White Walnuts.

FTRST pare your Walnuts till the White appears, and nothing
elfe.  You muft be very careful in the doing rhem that they
don’t tera black, and as faft as you do them, throw them into Sale
and Water, and let them lye t1ll your Sugar is ready  Take three
Pounds of good Loaf Sugar, put it into your Preferving-pan, fer ir
over a Charcoal Fire, and put as much Water as will juft wer the
Sugar. Let it boil, then have ready ten or a dozen Whites of
Eggs ftrained and beat up to a Froth, cover yeur Sugar with the
Froth as it boils, and skim it 5 then boil it, and skim it till it is
as clear as Chryftal, then throw in your Walnuts, juft give them
a Boil till they are tender, then take them our, and lay them in a
Difh to cool 5 when cool, put them in your Preferving-pan, and
when the Sugar 1s as warm as Milk pour it over them ; when
quite cold, paper them down. |

Thus clear your Sugar for all Preferves, Apricots, Peaches,
Goolelerries, Currants, & ¢,

To preferve Walnuts Green
‘ ‘? IPE them wH clean, and lay them in ftrong Salt and Water

twenty - four Hours ; then take them out, and wipe them
very clean, %ave ready a Skillet of Water boiling. throw them 1n,
let them boil a Minute, and take them out. Lay them on a
coarfe Cloth, and boil your Sugar as above ; then juft give your
Walnuts a fcald in the Sugar, take them up and lay them to
ceol. Put them in your Preferving-pot, and pour on your Syrup
as above,

To
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To preferve the large Green Plumbs.

[RST dip the Stalk and Leaves in boiling Vinegar, when the

are dry have your Syrup ready, and firft give them a fcald,
and very carefully with a Pin take off the Skin ; boil your Sugar
to a candy Heighr, and dip in your Plumbs, hang them by the Stalk
to dry, and they will look finely tranfparent, and by hanging that
Way to dry, will have a clear Drop at the Top. You muft take
great Care to clear your Sugar nicely.

A nice Way to preferve Peaches.

PUT your Peaches in boiling Water, juft give them a fcald,

but don’t let them boil, rake them out and put them in cold
Water, then dry them in a Sieve, and pur them in long wide-
mouth’d Boitles: To Half a Dozen Peaches take a Quarter of a
Pound of Sugar, clarify it, pour it over your Peaches, and fill the

Bortles with Brandy. “Stop them clofe, and keep them in a clofe
Placdi iy

A fecond Way to preferve Peaches.

MAKE your Syrup as above, and when it is clear juft dip in

your Peaches and take them out again, lay them on a Difh to
cool, then put them into large wide-mouth’d Bottles, and when
the Syrup is cool pour it over them; let them ftand till cold, and
fill up the Bottle with the beft French Brandy, Obferve rhat you
leave room enough for the Peaches to be well cover’d with Brandy,
and cover the Glals clofe with a Bladder and Leather, and tie
them clofe down.

To make Quince Cakes.

YOU muft let a Pint of the Syrup of Quinces, with a Quart or

two of Rafpberries be boiled and clarified over a clear gentle
Fire, taking Care that it be well skimmed from Time to Time ;
then add a Pound and a Half of Sugar, ciufe as much more to
be brought to a candy Height, and pour’d in hot. ' Ler the
Whole be continually ftirred about till it is almoft culd, then
{pread it on Plates, and cut it out into Cakes.

R« CHAP
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G H AP ATX.

To make Anchovies, Véermicella, Catchup, Viregar,
and to keep Artichokes, krench Leans, &c.

To make Anchovies,

TO' a Peck of Sprats, two Pounds of common Sale, a Quarter of
- a Pound of Bay-falt, four Pounds ot Salt-petre, two Qunces
. ﬂf.SEI Prunella, TWU-PEnnyWGrth of {:ﬂchineal, pf}um'l all 1n a
- Mortar, put them into 2 Stone Por, a Row of Sprats, a Layer of
%m:'r Compound, and fo on ta the Top alternarely.  Prels them
ard down, cover them clofe, let them ftand fix Months, acd they
wiil be fit for Ufe. Oblerve that your Sprats be very frefh, and
don’t wafh nor wipe them, but juft take them as they come out of
the Water.
To pickle Smelts, where you bave Plenty.
Tﬂ KE a Quarter of a Peck of Smelts, Half an Ounce of Pep-
per,

Halt an Qunce of Nutmeg, a Quarter of an Qunce of
Mace, Half an Ounce of Petre-falt, a Quarter of a Pound of
common Salt, beat all very fine, walh and-clean the Smelts, gut
them, then lay them in Rows in a Jar, and between every Layer
of Smelts, ftrew the Seafoning with four or five Bay-leaves, then
boil Red Wine, and pour over them enough to cover them.
Cover them with a Plate, and when cold tie them down clofe.
They exceed Anchovies. :

Jo0 make Vermicella.

I X Yolks of Eggs and Flour together into a pretty ftiff
Pafte, {0 as you can work it up cleverly, then roll it as thin
as itris poffible to roll the Pafte,” Let it dry in the Sun, when rt
is quite dry, with a very fharp Knife'qut it as thin as poffible, and
keep itan adry Place. It will‘run up like little Worms, as Ver-
micella does 5 though the beft Way is to run it through a coarle
Sieve, whilft the Pafte is foft. 1f you want fome ro be made in
hafte, dry it by the Fire, and cut it fmall, It will dry by the
Fire in a Quarter of an Hour. This far exceeds what comes from
Abroad, being frefher. :
To make Catchup.
AKE the large Flaps of Mufhrooms, pick nothing but the
Straws and Dirt from ir, then lay them in a broad earthen

Pan, ftrow a good deal of Salt over them, let them lye till next
Morning,
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Morning, then with your Hand break them, put them into a Stew-
pan, let them boil a Minure or two, then itrain them through a
eoarfe Cloth, and wring it hard. To take out all the Juice, let it
ftand to fettle, then pouar it off clear, run ic through a thick
Flannel Bag ({ome filtre it through brown Paper, but that is a
very tedious Way) then boil it ; to a Quart of the Liquor put a
Quarter of an Ounce of whole Ginger, and Half a Quarter of an
Ounce of whole Pepper. Boil it briskly a Quarter of an Hour,
then ftrain it, and when it is cold, put it into Pint Boitles, In
each Bottle put four or five Blades of Mace, and fix Cloves, cork 1¢
tight, and it will keep two Years. I his gives the beft Flavour
ot the Mufhrooms to any Sauce. If you put to a Pint of this
Catchup, a Pint of Mum, it will tafte like foreign Catchap.

Another Way to make Catchup.

TAKE the large Flaps, and falt them as above; boil the Li-
quor, ftrain it through a thick Flannel Bag : To a Qunart of
that Liquor put a Quart of ftale Beer, a large Stick of Horfe-
raddifh cut in little Slips, five or fix Bay-leaves, an Onion ftuck
with twenty or thirty (:ﬁ,ﬂvﬁs, a Quarter of an Ounce of Mace, a
Quarter of an Ounce of Nutmegs beat, a Quarter of an Ounce of
Klack and White Pepper, a Quarter of an Qunce of AlI-fpicf,, and
four or five Races of Ginger. Cover it clofe, and let it fim-
mer very loftly till about one Third is wafted ; then ftran it
throwgh a Elannel Big, when it is cold bortle it in Pint Bortles,
cork it clofe, and it will keep a great while.  You may put Red
Wine in the room of Beer; {fome put in a Head of Garlick, but
I think that {poils it. The other Receipt you have in the Chap-.
ter for the Sea.

Artichokes fo keep all the Tear.

Bf}IL as many Artichokes as you intend to keep 3 boil them fo
as Juft the Leaves will come out, then pull off all the Leaves
and Chokz, cnt them from the Strings, lay them on a Tin Plate,
and put them inan Oven where Tarts are drawn 5 let them ftand -
till the Oven is heated again, take them out before the Wond 15
put in, and fer them 1n again afrer the Tarts are drawn ; 1o do ti]l
they are as dry as a Board, then put them in a Paper Bag, and
hang them in a dry Place. You fhould lay them in warm Wa-
ter three or four Hours before you ule them, fhifting the Water
often, Lt the laft Water be boiling hot; they will bu very
tender, and ear as fine as fre/li ones, ~ You need not dry all youre |
Bottoms at once, as the Leaves are good ro eat; fo boil a Dozen -
at a Time, and lave the Bottoms for cthis Ule.

Rra2 : )
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To keep French Beans all the Year.

TAKE fine young Beans, gather them of a very fine Day, have
a large Stone Jar ready clean and dry, lay a Layer of Salt ai the
Bottom, and then a Layer of Beans, then Salt, and then Beans,
and {o on till the Jar is full 5 cover them with Salt, tie a coarle
Cloth over them and a Board on that, and then a Weight ro keep
it clofe from all Air ; fet them 1n a dry Cellar, and when you ule
- them take fome out and cover them clofe again; wafl them you
took out very clean, and let them lye mn fuft Warer tweniy-tour
Hours, fhifting the Water often 5 when you berl them, don’t put
any Salt in the Water. The beft Way of dictling them s, boil
them with juft the white Heart of aimall Cabbage, then drain
them, -chop the Cabbage, and pur both into a Sauce-pan, with a
Piece of Butter as big as an Fgg rolled in Flour, fl.ake a little Pep-
per, put in a Quarter of a Pint of good Gravy, let them ftew ren
Minates, and then difh them up for a Side difh. A Pint of Beans
to the Cabbage. You may do more or lefs, juft as you pleate.

To keep Green Peas £:// Chriitmas.
TA KE fine young Peas, fhell them, throw them into boiling

Water with {ome Salt in, let them boil five or fix Minutes,
throw them 1nto a Cullender to drain, then lay a Cloth four or five
Times double on a Table, and {pread them on; dry them very
well, and have your Bottles ready, fill them and cover them with
Mutton-fat try’d ; when it is a lirtle cool fill the Necks almoft to
the Top, cork them, tie a Bladder and a Lath over them, and fet
them in a cool dry Place.  When you ufe them boil your Water,
put in a litrle Salt, fome Sugar, and a Piece of Butter ; when they
are boiled enough, throw them into a Sieve to drain, then put
them into a Sauce-pan with a good Piece of Butter, keep fhaking
1t round all the Time t1il the Butter i1s melted, then turn them
into a Difh, and {fend them to Table.

Another Way to preferve Green Peas.
ATHER your Peas of a very dry Day, when they are neither
(:.'!:{., nor yet too young, fhell ;hem, and have rt:ad}r {ome

Quart Bortles with little Mouths, being well dry’d ; fill the Bottles
and cork them well, have ready a Pipkin of Rofin melted, into
which dip the Necks of the Eottles, and fet them in a very dry
Place that is cool.

7o keep Green Goofeberries #2// Chriftmas.
PI

CK your large green Gooleberries on a dry Day, have ready
yuur Bottles clean and dry, fill the Bottles and cork them, fet
them in a Keuwle of Water up to the Necks, let the Water bail
very
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very foftly till you find the Goofeberries are coddled, take them

out, and put in the reft of the Bottles till all are done ; then have .

ready fome Rofin melted in a Pipkin, dip the Necks of the Botties
1n, and that will keep all Air from coming at the Cork, keep them
in a coul dry Place, where no Damp 1s, and they will bake as
red as a Cherry.. You may keep them without {caldiiig, but then
the Skins 'will not be {o tender, nor bake io fine.

70 keep Red Gooleberries.

[CK them when full ripe, to each Quart of Goofeberries, put

a Quarter of a Pound ot Lzsbon Sugar, and to each Quarter of a
Pound of Sugar put a Quarter of a Pint of Water, let it boil, then
put in your Goofeberries and let them boil {ofily two or three
Minutes, then pour them inro little Stone Jars, when cold cover
them up, and keep them for Ufe ; they make fine Pies with little
Trouble. You may prefs them through a Cullender, to a Quart
ot Pulp pur Half a Pound of fine Lishon Sugar, keep {’cirring over
the Fire till both be well mixed and boiled, then pour it 1nto a
Stone Jar, when cold cover it with white Paper, and it makes
very pretcy Tarts or Puffs. -

To keep Walnuts all the Tear.

AKE a iargg Jar, a 1..&‘1."111‘ of Sea-fand at the Bottom, then a

Eayer of Walnuts, then Sand, then the Nuts, and fo on till
the Jar 1s full ; and be fure they don’t touch each other 1n any of
the Layers. When you would ufe them, lay them in warm Wa-
ter for an Hour, fhifiing the Water as 1t cools ; then rub them
dry, and they will peel well and eat {wect. Lemons will keep
thus covered, better than any other Way.

Another Way to keep Lemons.

TP.KE the fine large Fruit that are quite found and good, and
take a fine Packthread about a Quarter of a Yard long, run it
thro’ the hard Nib at the End of the Lemon, then tie the String
together, and hang it on a little Hook in a dry airy Place, fo do
as many as you pleafe ; but be fure they don’r touch one another,
nor any Thing elfe, but hang as high as you can. Thus you may
keep Pears, &5¢. only tying the String to the Stalk.

To keep W hite Bullice, or Pear Plumbs, or Dam-

fons, ¢5¢c. for Tarts, or Pies.

G ATHER them when full grown, and juft as they begin to
turn. Pick all the largeft out, fave about two Thirds of the
Fruit, the other Third put as much Water to as you think will
cover the reft, Let them boil, and skim them ; wheu the F[ui_r] icsl
oile
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boiled very foft, then ftrain it thro’ a coarfe Hair-fieve 5 and to
‘every Quart of this Liguor, put a Pound and a Half of Sugar, boil
it, and skim it very well; chen throw 1n your Fruie, jult give
them a fcald, take them off the Fire, and when cold put them
into Bortles with wide Mauths, pour your Syrup over them, lay a
Piece of white Paper over them, amr cover them wich O1l.  Be
fure to rake the O1l well off when you ule them, and don’c put
them in larger Bottles than you think you fhall make ufe of at a
Time, becaufe all thefe Sorts of Fruits {potl with the Air.

To make Vinegar.

T.O every Gallon of Water put a Pound of coarfe Ziskon Sugar,
A Jer it boil, and keep skimming of it as long as the Scum -
rifes 5 then pour it into Tubs, and when it is as cold as Beer to
wark, toaft a good T'oaft, and rub it over with Yeaft. Let it work
twenty-four Hours ; then have ready a Veffel Tron-hooped, well
painted, fixed in a Plice where the Sun has full Power, and fix
at {o as not to have any Qccafion to move it. When you draw it
off, then fill your VeffZ], lay a Tile on the Bung to keep the Duft
out. Make it in March. and it will be fit to ule in Fune or Fuly.
Draw it off into litcle Stone Bottles the latter End of Fune or
B:ginning of Fuly, let it ftand till you want ro ufe it, and 1t will
never foul any more : But when you go to draw 1t off, and you
find 1t is not {our enough, let it ftand a Moath longer before you
draw it off. For Pickles to go Abroad, ufe this Vinegar alone 5
but in England you will be obliged, when you pickle, to put one
Half cold Spring-water to it, and then it will be full four with
this Vinegar. You need not boil, unlefs you pleale, for almoft
- any Sort of Pickles, it will keep them quite good. It will keep
Walnuts very fine without boiling, even to go to the Indies ; but
“then don’t put Water to'it.  For green Pickles, you may pour it
Hcalding hot on two or three Times.  All other Sorts of Pickles
you need not boil it. Muthrooms only wafh them clean, dry them,
put them into litile Bottles, with a Nutmeg juft fcalded 1n Vine-
gar, and fliced (whilft it is hot) very thin, and a few Blades of
lace; then fill up the Bottle with the cold Vinegar and Spring-
water, pour Murton-fat try’d aver it, and tie a Bladder and Lea-
ther over the Top. Thele Mufhrooms won’t be fo white, but as
finely tafted, as if they were juft garhered ; and a Spoonful of this
Pickle will give Sauce a very fine Flavour.
_ White Walnuts, Suckers and Onions, and all white Pickles do
in the fame Manner, after they are ready for the Pickle.

o
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To fry Smelts. A ‘
LAY your Smelts in a Marinade of Vinegar, Salt, Pepper and
Bay-leaves, and Cloves tor a few Hours ; then dry them ina
Napkin, drudge them well with Flour,and have ready fome But-
ter hot in a Stew-pan. Fry them quick, lay them into your Difh,
and garnith with fry’d Pariley.

7o roaft @ Pound of Butter.
AY it in Salt and Water two or three Hours, then {pit it, and
rub it all over with Crumbs of Bread, with a’'little grated
Nutmeg, lay it to the Fire, and as it roafts, bafte it wich thé
Yolks of two Eggs, and then with Crumbs of Bread all the Time
itisa roafting ; but have ready 4 Pint of Oyfters ftewed in their
own Liquor, and lay in the Difli ‘under the Buttér ; when the
Bread has foak’d up all the Butter, brown the Qutfide, and lay it

on your Oyfters. Your Fire muft be very flow.

To raife a Sallad in 1o Flurs at the Fire.
TAI{E frefh Horfe-Dung hot, lay it in a Tub near the Fire,
* then {prinkle fome Muftard-{ceds rhick on it, lay a thin Layer
-of Horfe-Dung over it, cover it clofe and keep it by the Fire, and
1t will rife high enough to cut in two Hours, chitig

-

AT o 7. (9 Ch @ o
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To diftil Walnut Water. .

T A K E a Peck of fine green Walnuts, bruife them well in a

large Mortar, put them in a Pan, with a Handful of Balm
bruifed, put two Quarts of good French Brandy to them, cover
them clofe, and let them lye three Days ; the next Day diftil
them in a cold Still, from this Quantity draw three Quarts, which
you may do in a Day. _ :

How to #fe this ordinary Still,

OU muft lay the Plate, then Wood- Afhes thick at the Bot-

tom, then the Iron Pan, which you are to fill with yourWalnuts
and Liquor, then put on the Head of the Still, make a preity
brisk Fire till the Still begins to drop, then flacken it o as juft o

have enough to keep the Siill at work, mind all the Time to
keep



314 The Art of Cookery,

keep a wet Cloth all over the Head of the Still all the Time it is
at Work, and always obferve not to let the Still work longer than
the Liquor 1s good, and take grear Care you don’t burn the Still 5
and thus you may diftil what you pleafe. 1f you draw the Still
too far it will burn, and give your Liquor a bad Tafte,

To make Treacle Water.

TAKE the Juice of green Walnuts four Pounds, of Rue, Car-

duce, Marygold and Balm, of each three Pounds, Roots of
Butter-bur Half a Pound, Roots of Burdock one Pound, Angelica
and Mafter-wort, of each Half a Pound, Leaves of Scordium fix
Handfuls, Penice Treacle and Mithridate of each Half a Pound,
old Canary Wine two Pounds, White Wine Vinegar fix Pounds,
Juice of Lemon fix Pounds, and diftil this in a2 Lembick.

To make Black Cherry Water.

TA.I{E fix Pounds of Black Cherries, and bruile them {mall 5

then put to them the Tops of Rofemary, Sweet-Marjoram,
Spear-Mint, Angelica, Balm, Marygold Flowers, of each a Hand-
ful, dry’d Violets one Ounce, Aunni-iceds and fweet Fennel-feeds,
of each Half an Qunce bruifed ; cut the Herbs {mall, mix all to-
gether, and diftil them off in a cold Sull. .

— et mrake H}lﬂ{:riCﬂl Water.

TAI{E Redony, Roots of Sovage, Seeds of wild Parfnips, of
each two Ounces, Roots of fingle Piony four Ounces, of Myflz-
toe of the Qak three Qunces, Myrrh a Quarter of an QOunce,
Caftor Half an Ounce ; beat all thefe together, and add to them
a Quarter of a Pound of dried MeIlipec%es, pour on thefe three
Quarts of Mug-wort Water, and two Quarts of Brandy ; let them
ftand in a clofe Veflel eight Days, then diftil 1t in a cold Still
pofted up. You may draw off nine Pints of Water, and {weeten it
to your Tafte. Mix all together, and bottle 1t up.

To difii red Rofe-Buds:

W" ET your Rofes in fair Water ; four Gallons of Rofes will
take near two Gallons of Water, then ftill them 1n a cold
Still ; take the fame ftilled Water, and put it unto as many frefh
Rofes as it will wet, then {till them again. :

Mint, Balm, Parfley and Pennyroyal Water, diftil the fame

Way,
g go
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70 make Plague Water.

Roots. Flowers. Seeds.
Ngelica, Wormwood, Hart’s-tongue,
Dragon, Suckery, Whorehound,
Maywort, Hylop, Fennel,
Mint, Agrimony, Melolet,
Rue, Fennel, St, John-wort,
Carduus, Cowflips, Cumfery,
Origany, Poppys, Yeatherfew,
W inter-Savoury, Plantain, Red Rofe-Leaves,
Broad Thyme, Setfoyl, Wood-forrel,
Rofemary, Buglofs, Pellitory of the Wall,
Pimpernell, Vocvain, Hart’s-eafe,
Sage, Maidenhair, Sentory,
Fumetory, Motherwort, Seadrink, a _good
Coltsfoot, Cowage, Handful of each
Scabeous, Golden-rod, of the above-men=
Burridge, Gromwell, tioned Things,
Saxafreg, Dill. Gentian-root,
Bittony, Dock-root,
Liverworth, Butter-bur-root,
Jarmander. Piony-root,

Bay-berries,

Juniper - berries, of
each of thele a
Pound.

One Ounce of Nutmegs, one Ounce of Cloves, and Half an Ounce
of Mace ; pick the Herbs and Flowers, and fhred them a lirtle.
Cut the Roots, bruife the Berries, and pound the Spices fine; take
a Peck of green Walnuts, and chop them {mall, mix all thefe to-

ether, and lay them to fteep in Sack-Lees, or any W hite Wine-

ees; if not, in good Spirits, but Wine-Lees are beft. Let them
lye a Week, or better 5 be fure to ftir them once a Day with a
Stick, and keep them clofe covered, then {till them in a Lembick
with a flow Fire, and take Care your Still does not burn. The

_ firft, fecond, and third Rumning is good, and fome of the fourth.

Let them ftand till cold, then put them together,

To make Surfeit Water.
YOU muft take Scurvy-grafs, Brook-lime, Watercrefles, Ro-
mai

1 Wormwood, Rue, Mint, Balm, Sage, Clivers, of each
one Handful; green Merery two Handfuls ; Poppys, if frefh Half
a Peck, if dry a Quarter of a Peck ; Cochineal Six-pennyworth,

ST Saffron
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Saffron Six-pennyweorth ; Anni-feeds, Carraway-feeds, Coriander-.
feeds, Cardamon-feeds, of each an Qunce ; Liquorice two Ounces
fcraped, Figs iplit.a Pound, Raifi:s of the Sun ftoned @ Pound,
Juniper-berries an Qunce bruifed, Nutmeg an Ounce beat, Mace
an Qunce bruifed, {weet Fennel-feeds an Ounce bruifed, a few
Flowers of Rofemary, Marigolds and Sage-flowers ; put all thefe
into a large Stone Jar, and put to them three Gallons of French
Brandy ; cover it clofe, and let ir ftand near the Fire for three
Weeks. Stir it three T'imes a Week, and be fure to kEZP 1t clofe
ftopped, and then ftrain it off ; bottle your Liquor, and pour on
the Ingredients a Gallon more of Frenck Brandy. Let it ftand 2
Weck, ftirring it.once a Day, then diftil it in a cold Still, and
this will make fine white Surfeit Water. .

You may make this Water at any Time of the Year, if youn
live at Zondon, becaufe the Ingredients are always to be had,
either green or dry; but it is beft made in Summer.

To make Milk Water.

TAKE two good Handfuls of Wormwood, as much Carduus, as
much Rue, four Handfuls of Mint, as much Balm, Half as
much Angelica, cut thefe a little, put them into a cold Still, and
put to them three Quarts of Milk. Let your Fire be quick till
your Still drops, and then flacken your Fire. You may draw off
two Quarts, E;‘he firft Quart will keep all the Year. _
How to diftil Vinegar, you have in the Chapter of Pickles.

CHAZT XXIL

How o Market ; and the Seafons of the Tear
- for Butchers Meat, Poultry, Fifb, Herbs,
- Roots, &e. and Fruit.

A Bullock.

HE Head, Tongue, Palate ; the Entrails are the Sweetbreadss
Kidneys, Skirts and Tripe ; there i1s the Double, the Roll,
;and the Reed Tripe.

Zbe Fore - Quarter. 1
Firft is the Haunch; which includes the Clod, Marrowhone,
Shin, and the Sticking piece ; that is the Neck-end. The next is
the Leg of Mutton- piece, which has Part of the Blade-bone 3 then
the
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the Chuck-piece, the Brifcuit, the four Ribs, and Middle-rib,
which is called the Chuck-r1b.
The Hind- Quarser. . Folva
Firft Surloin and Rump, the Thin and Thick-flank, the Veiny-
piece, then the Chuck-bone, Butiock and Leg. i
| A Sheep. |
H E Head and Pluck ; which includes the Liver, Liglhts,
Heart, Sweetbreads, and Melt. . :
. The. Fore- Quarter.
The Neck, Breaft, and Shoulder.
The Hind- Quarter. :

The Leg and Loin. The two Loins together iscalled a Sadd
of Mutton, which is a fine Joint when it is the little fat Mutton. -

A Calf

T HE Head and Inwards are the Pluck ; which contains the.
Heart, Liver, Lights, Nut and Melt, and what they call the
Skirts (which eat finely broiled) the Throat Sweetbread, and the
Windpipe Sweetbread, which is the fineft.
‘The Fore Quarter is the Shoulder, Neck, and Breaft.
The Hind-Quarter is the Leg ; which contains the Knuckle
and Fillet, then the Loin. .

Houfe Lamb.

HE Head and Pluck, that is the Liver, Lights, Heart, Nut
and Melt. Then there is the Fry, which s the Sweet-
breads, Lambf{tones and Skirts, with {fome of the Liver.
The Fore-Quarrer is the Shoulder, Neck and Brealt together.
_ The Hind-Quarter the Leg and Loin. This is in high Sealon
at Chriftrizas, bat lafts all the Year. .
 Grals Lamb comes in, in 4pril or May, according to the
Sealon of the Year, and holds good till the Middle of Auguft. .

A Hog.

| T HE Head and Inwards ; and that is the Haflet, which is
the Liver and Crow, Kidney and Skirts. It is mixed with a
great deal of Sage and Sweet Herbs, Pepper, Salt and Spice,
fo rolled in the Caul and roafted ; then there are the Chirterlans
and the Guts, which are cleaned for Saufages.
The Fore-Quarter is the Fore-Loit and Spring ; if a large
Hog, you may cut a Sparrib off. '
The Hind-Quarter, only Leg and Loia,

S1{a2 A Bacon
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A Bacon Hog.

TH‘IS is cut different, becaufe of making Ham, Bacon, and
sEllck,iﬁd_ Pork. Here you have fine Sparribs, Chines and

Griskins, and Far for Hog's-lard. The Liver and Crow is much

admired fry’d with Bacon; the Feet and Ears of both are

equally good foufed. |

_Pork comes in Seafon at Bartholometw-tide, and holds good

till Lady-Day.

How to chufe Butchers Meat.

. - Yo chufe Lamb.

I"#T a Fore-Quarter of Lamb, mind the Neck Vein s if 1t be an
- azure Blye 1t 1s new and good, but if greentfh or yellowifh, it
Is near taincing, if not tainted already. In the Hinder-Quarter,
imell under the Kidney and try the Knuckle ; if you meer with
a faint Scent, and the Knuckle "be limber, it is ﬂafc killed. For
a Lamb’s Head, mind the Eyes if they be funk or wrinkled, it
38 ftale ; if plump and lively, it is new and fweet.
Veal.

If the blondy Vein in the Shoulder looks biue, or a bright red,
3t 1s new killed 5 bar if blackifh, greeﬁiﬂ'{, or yellowifli, 1c 1s
flabby aud ftale ; if wrapped in wet Cloaths, fmell whether it be
mifty or not. The Loin firft taints under the Kidney, and the
Flefh, 1f ftale killed, will be foft and {limy. -

The Breaft and Neck taints firft at the Upper-end, and yoa
will perceive fome dusky, yellowifh, or greenifh Appearance ;
the Sweetbread on the Breaft will be clammy, otherwife its frefly
ard good. The Leg is known to be new by the Suiffnefs of the
Joint; if limber, and the Flefh feems clammy, and has green or
vellowifh Specks, ’tis ftale. The Head is known as the Lamb’s,
The Flcfh of a Bull-Calf is more red and firm than that of a
Cow-Calf, and the Fat more hard and curdled.

: Muzton. N

If the Mutton be young, the Flefh will pinch tender ;- if uid,
it will wrinkle and remain fo; if young, the Fat will eaiily
" part from the Lean; if old, it will ftick by Strings and Skins :
If Ram-Mutton, the Fat feels fpungy, the Flefh clofe grained
and tough, not rifing again, when dented by your Finger ; if
Ewe - Mutton, 'the Flefh is paler than Weather - Mutton, a
clofer Grain, and eafily parting. If there be a Rot, the Flefh
wiil be palifh, and the Fat a faint whitifh, inclining to yel-
low, and the Flefh be loofs at the Bone. If you gueéze !t
hard,
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hard, {ome Drops of Water will ftand up like Sweat ; as to
Newnefs and Stalenefs, the fame is to be obferved as by
Lamb. '

Beef.

If it be right Ox - Beef, it will have an open Grain; if
young, a tender and oily Smoothnefs : If rough and fpungy, it
is old, or inclining to be fo, except Neck, Brifcuit, and {fuch
Parts as are very hibrous ; which in young Meat will be more
rough than in other Parts. A Carnation pleafant Colour be-
tokens good fpending Meat, the Sewet a curious white, yel-
lowith 1s not fo good.

Cow - Beef is lels bound and clofer grained than the Ox,
the Fat whiter, but the Lean fomewhat paler; if young, the
Dent you make with your Finger will rife again 1n a little T'ime.

Bull Beef 1s of a clofer Grain, a deep dusky red, tough in
ginfhing, the Fat skinny, hard, and has a rammifh rank
Smell ; and for Newnels or Stalenefs, this Flefh bought frefh
has but few Signs, the more material is its Clamminefs, and the
reft your Smell will inform you. If it be bruifed, thefe Places
will look more dusky or blackifh than the reft.

Pork. :

If it be young, the Lean will break in pinching between
your Fingers, and if you nip the Skin with your Nails, it will
make a Dent ; alfo 1t the Fat be foft and pulpy, 1n a Manner
like Lard : If the Lean be tough, and the Fat flabby and {pungy,
fecling rough, it is old ; efpecially if the Rind be ftubborn, and
you cannot nip it with your Nails.

1f of a Boar, though young, or of a Hog, gelded at full
Growth, the Flefh wiﬁ be hard, tough, reddifh, and rammifh
of Smell; the Far skinny and hard 5 the Skin very thick and
tough, and Ipinche.d up it will immediately fall again.

- As for old or new killed, try the Legs, Hands and Springs,
by putting your Fingers under the Bone that comes out ; for if
it be rainted, you will there find it by fmelling your Finger ;
befides, the Skin will be fweaty and clammy when ftale, but
cool and {mooth when new. s 2

If you find little Kernels 1n the Fat of Pork, like Hail-fhot ;
if many, ’tis meafly, and dangerous to be eaten.

Hyaw to chufe Brawn, Venifon, W eftphalia Hams, {.

R AWN is known to be old or young, by the extraordinary
or moderate Thicknefs of the Rind ; the thick 1s old, the
moderate is young. If the Rind and Fat be very tender, it is not

Boar-Brawn, but Barrow or Sow, £
Peni fon,
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' Sy oy 11, S g :
Try the Haunches or Shoulders under the Bones that come out,
with your Finger or Knife, andas the Scent is {weet or rank, it is
new or ftale ; and the like of, che Sides 10 the.molt flefhy Pares :
If tainted, rhey will' ook gréenih in fore Placés, or more than
ordinary black. Look on the Hoofs, and 1f " the Clifts are very
wide and tough, it is old ; if clofe and Tmoorly, it 15 young, .
[ o) sxates L BHSIALOY Jor VEOSOR e i dy dhntio
The Buck- Venifon begins 1n May, and is in high Seafon till

AW Hallows- Day.; the Doe is in Sealon from Michaelas to the

. End of Lieceinber, or sjometimes 1o the End of Zanuary. ..
T Weitpbalia - Hawns and EoglidhBacon. - <1

Put a Knife under the Bone that {ticks out of the Ham, and if
it comes out in a Manner clean, and has ‘a. curious Flavour, it is
fweet and good ; if much imeered and dulled, it isitainted or rufty,
- Brglif Gammons are tried the fame Way; and for other Parts
try the Fat, if it be white, oily in feeling, and does not break or
crumble, and the Flefh fticks well to the Bon¢ and bears a good
Colour, 1t 1s good ;s but if the contrary, and the Lean has'iome
little Streaks ot Yellow, it is rufty, or will foon be fo.

: Burter, Clheefe and Egzgs.
" When you buy Butter, truft not to that which will be given you
to talte, Eut try in the Middle, and if your Smell and Tafte be
good, you cannot be deceived. LR : :

Cheefe 15 to be chofen by its moift and fmooth Coat 3 if old
Cheele be reugh coated, rugged, or dry at Top, beware of little
Worms or Mites.  If it be over full of Holes, moift or fpungy, it
is fubje&to Maggots. If any foft or perifhed Place appear on
the Outfide, try how deep it goes, for the greater Part may be
- bid within H ! 3

Eggs, hold the great End to your Tongue ; if it feels warm, be
fure 1t is new 5 if cold, it is bad‘{ and 16 inPropoftion to the Heat
and Cold, fo is the Goodnefs of the Egg. Another Way to know a
good Fao is, to put the Egg into a Pan of cold Water, the frefher
the Fgg the {ooner it will fall to the Bottom 5 if rotten, it will
fwim at the Top. This is alfo a fure Way not to be deceived.
As to the keeping of them, pitch them all with the fmall End
downwards in fine Wood - Afhes, turning them once a Week
End-ways, and they will keep fome Months. g |-

Poultry.

Fanuary. Hen-Turkeys, Capons, Pullets with Fggs, Fowls,
Chickens, Hares, all Sorts of Wild Few), Tame Rabbits, and
Tame Pigeons. '

February.
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 February. Turkeys and Pullets with Eggs, Capons, Fowls,
fmall ‘Chickens, Hares, all Sorts of Wild Fow) (which in this
Month begin ro decline) Tame and Wild Pigeons, Tame Rab-
bits, Green Geefe, young Ducklings, and Turkey Poults.
March. This Month the fame as the preceding Month ; and
in this Month Wild Fowl goes qRite.our: o0 ekn s
April. Pullets, Spring Fowls, Chickens, Pigeons, young Wild
Rabbits, Leverets, young Geefe, Ducklings, an Turkey Poults.
Mgy, ‘The {ame. ) R S s
Fune. The fame. 7 |
July. The fame; with young Partridges, Pheafants, and
Wild Ducks, called Flappers or Moulters, '
Auguft. The {ame. : ’
September, O ober, Novernber and Deceinber. In thefe Months
all Sorts of Fowls, both Wild and Tame, are 1n Seafon; and ip
the three laft, is the full Seafon for all Manner of Wild Fowl,

How to chufe Poultry.

Zo know whether & Capon is a true one, young or obd, new
or [tale. :

F he be young his Spurs are {hort, and his Legs fmooth ; 'if a

true Capon, a fat Vein on the Side of his Breaft, the Comb

Eale, and a thick Belly and Rump: If new, he will havye a clofe
ard Vent ; if ftale, a loofe open Vent. :

. A Cock or Hen lurkey, Turkey Poults. -

If the Cock be young, his Legs will be black and finooth, and
his Spurs fhort; if ftale, his Eyes will be funk in his Head. and
the Feet dry ; if new, the Eyes lively and Feet limber. Obferve
the like by the Hen, and moreover 1f fhe be with Egg, fhe will
have a foft open Vent; if nor,’a hard clofe Vent. Turkey
Poults are known the fame Way, aod their Age cavnot deceive

you. .
A Cock, Hen, &.

If young his Spurs are fhort and dubbed, but take particular
Notice they are not pared or {craped : If old, he will have an
Tn Vent; burt if new, a clofe hard Vent : And fo of 2 Hen for

ewnefs or Stalenefs ; if old, her Legs and Comb are rough ; if
young, {mooth.

A Tame Goofe, Wild.Goofe, Bran Goofe.

If the Bill be yellowith, and fhe has but few Hairs, fhe is
young, bat if fall of Hairs, and the Bill and Foot red, fhe is
old 5 if new, limber footed ; if ftale, dsy footed 5 and fo of a
Wild Goofe, and Bran Goole. : Rl

vo. Wrd



322 The Are of Cookery,

Wild and qame Ducks. .

The Duck, when fat, is hard and thick on the Belly, but if
not, thin and lean ; if new, limber foored 5 if ftale, dry footed.
A true Wild Duck has a reddifh Foot, imaller than the Tame

one.
Goodwers, Marle, Knots, Ruffs, Gull, Dorterels, and
| Wheat Ears. |

If thefe be old, their Legs will be rough 5 if young, {mooth 3
if fat, a far Rump; if new, limber footed; if ftale, dry
footed.

Pheafant, Cock and Hen.

The Cock, when young, has dubbed Spurs 3 when old, fharp
{mall Spurs ; if new, a faft Vent, and if flale, an open flabby
one. ‘The Hen, if young, has imooth Legs, and her F lefh of a
curious Grain ; if with Egg, fhe will have a foft open Vent, and
3f not, a clofe one. For Newnefs or Stalenefs, as the Cock.

. Heath and Pheafant Poults.

If new, they will be ftiff and white in the Vent, and the
Feet limber ; if fat, they will have a hard Vent ; if ftale, dry
footed and limber, and if touched they will peel. |

Heath Cock and Hen.

If young, they have imooth Legs and Bills; and if old, rough.
For the reft are known as the foregoing.

Pariridge, Cock or Hen. '

The Bill white and the Legs bluifh, fhew Age; for if young,
the Bill is black and Legs vellowifh ; if new, a faft Vent s if
ftale, a green and open one. If their Crops be full, and they have
fed on green Wheat, they may taint there ; and for this {mell

in their Mouth,
: Weodcock and Snipe.

The Woodcock, if fat, is thick and hard ; if new, limber foot-
ed ; when ftale, dry footed ; or if their Nofes are {notty, anG their
Throats muddy and moorifh, they are nought. A Snipe, if fat,
has a fat Vent in the Side under the Wing, and in the Vent feels
thick ; for the reft like the Woodcock.

Doves and Pigeons. |

To know the Turtle Dove, look for a bluifh Ring round his
Neck, and the reft moftly white : The Stock Dove 1s bigger ; and
the Ring Dove is lefs than the Stock Dove. The Dove-houle
Pigeons, when old, are red legged ; if new and fat, they will
feel full and fat in the Vent, and are limber footed ; but it ftale,
a flabby and green Vent.

And thus of green or grey Plover, Felfare, Blackbird, Thrufh,

Larks, £5¢.
of
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Of Hare, Leverer, and Rabbit. _ .

Hare will be whitifh and {tiff, if new and clean 'k1l!eﬁ; if
ftale, the Flefh blackifh in moft Parts, and the Body limber ;
if the Cleft in her Lips {pread very much, and her Claws wide
and ragged, fhe is aicf, and the contrary young: If the Hare be
young, the Ears will tare like a Piece of brown Paper ; if old,
dry and tuff. T'o know a true Leveret, feel on the Fore-Leg near
the Foor, and if rhere be a fmall Bone or Knob it is right, _lf
not, it is a Hare: For the reft obferve as in a Hare. A B:ahbll_',
if ftale, will be limber and flimy ; if new, white and ftiff 5 if
old, her Claws are very long and rough, the Wool mottled with
grey Hairs 5 if young, the Claws and Wool fmooth.

Candlemas Quarter.

; FISH in Seafon.

L(}BSTE RS, Crabs, Crawfifh, River Crawfith, Guard-
filh, Mackerel, Breams, Barbel, Roach, Shad or Alloc,
Lamprey or Lamper-Eels, Dace, Bleak, Prawnes, and Horfe-
Mackerel.

The Eels that are taken in Running Water, are betier than
Pond Eels; of thofe the filver Ones are moft efteemed.

Midfummer Quarter.

‘URBUTS and Trouts, Soals, Grigs, Shafflins aad
Glout, Tenes, Salmon, Dolphin, Flying-fith, Sheep Head,
Tollis, both Land and Sea, Sturgeon, Seale, Chubb, Lobiters
and Crabs. :
Sturgeon 1s a Fith commonly found in the Northern Seas ; but
now and then we find them in our great Rivers, the Thames,
the Severn, and the Zyme.  This Fith is of a very large Size,
- and will fometimes meafure eighteen Feet in Length. They are
much efteemed when frefh, cut in Pieces, and roafted or baked,
or pickled for cold Treats. The Cavier is efteem’d a Dainty,
which is the Spawn of this Fifh. The latter End of this Quac-
ter comes Smelts.

Michaelmas Quarter.

COD and Haddock, Coalfith, White and Pouting Hake, Lyng,

Tuske and Mullet, Red and Grey, Weaver, Gurnet, Rockert,
Herrings, Sprats, Soales and Flounders, Plaife, Pabs and Smeare-
Dabs, Eels, Chare, Scate, Thorsback and Homiyn, Kinlon,
QOpyfters and Scollops, Salmon, Sea Pearch and Cuarp, Pike,
Tench, and Sea Tench.

g Scate
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Scate Maides are black, and Thornback Maides white. Gry
Bafs comes with the Mullet. ; ;
In :his Quarter are fine Smelts, and hold till after Chriftmas. -
There are two Sorts of Mullets, the Sea Muliet and River
Mullet, both equally good. ;

| Chriftmas Quarter.

D‘DREY, Brile, Gudgeons, Gollin, Smelts, Crouch, Per::h,
.Anchovy and Loach, Scollop and Wilks, Periwinkles,
~ Cockles, Muflels, Geare, Bearbet and Hollebet.

How to chufe Fifh.

Do chufe Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel,
Chub, Ruff, Eeél, Whiring, Smelr, Shad, &e.

LL thefe are known to be new or ftale by the Colour of their
Gills, their Eafinefs or Hardnefs to open, the hanging or keep-
ing up their Fins, the ftanding out or finking of their Eyes, ¢5¢,
and by imelling their Gills,
: ; Turbure. :
He is chofen by his Thicknefs and Plumpnefs, and if his Belly
be of a Cream Colour, he muft fpend well 5 but if thin, and his
~ Belly of a bluith White, he will eat very loofe.
: . Cod and Codling.
" Chufe him by his Thicknefs towards his Head, and the White-
nefs of his Flefh when'it iscut: And o of a Codling.
Ling. :
For dried Ling, chufe that which is thickeft in the Poll, and
the Flefh of the brighteft Yellow.

Scate and Thornback. .
. Thefe are chofen by their Thicknefs, and the She Scate is the
- lweeteft, efpecially if large.
% Soals. '

Thefe are chofen by their Thicknefs and Stiffnele ; When their

Bellies are of a Cream Colour, they {pend the firmer.
i ; Sturgeon.

If 1t cuts without crambling, and the Veins and Griftle givea
true Blue where they appear, and the Flefh a perfect Whire, then
conclude it to be good.

. v Erefh Hervings and Mackere). .
. Jtheir Gills are of a lively fhining Rednefs, their Eyes ftand
full, and the Fifh is iff, then they are new ; but if dusky and
faded, or 31}:“1;;, and wrinkled, and Tails limber, they are 1{&12-

Lobfters.
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Lobfters. ,

Chufe them by their Weight, the heavieft are beft, if no Water .
be in them: If new, the Tail will be full fmart, like a Spring ; if
full, the Middle of the Tail will be full of hard, reddifh-skinned
Meat. Cock Lobfter is known by the narrow back Part of the
Tail, and the two uppermoft Fins within his Tail are ftiff and
hard ; but the Hen 1s foft, and the Back of her T'ail broader.

| Prawns, Shrimps, and Crabfifb.

The two firft, if {tale, will be limber, and caft a Kind of flimy
Smell, their Colour fading, and they flimy: The latter will
be limber in their Claws and Joints, their red Colour turn blackifh
and dusky, and will bave an 11l Smell under their Throats, other-
wife all of them are good. - '

: Plaife and Flounders.

If they are fliff, and their Eyes be not funk or look dull, they
are new, the contrary when ftale. The beft Sort of Plaife look
bluith on the Belly. '

Pickled Salnon.
If the Flefh feels oily, and the Scales are ftiff and fhining, and 8
it.comes in Fleaks, and parts without crumbling, then it 15 new
and good, and not otherwiie. 1
| Pickled and Red Herrings. 12,
For the firft, open the Back to the Bone, and if the Flefh be
white, fleaky and otly, and the Bone white, or a bright red, they; :
are good. It Red Herrings carry a good Glofs, part well from the £
Booe, and {mell well, then conclude them to be good. L
January Frasts awbich are yet lafting, are
SOME Grapes, the Kentifli, Ruffet, Golden, French, Kirton §
and Dutch Pippins, Joha Apples, Winter %ﬁenings, the
Marigold and Harvey Apples, Pom-water, Golden-dorfetdf
‘Renneting, Love’s Pearmain, and the Winter Pearmain ; WintegdH
Purgomar, Winter Boucrerien, Winter Mask, Winter Norwich
and Great Surrin Pears. All Garden Things much the fame dff
in December. |

Febraary Fruits awhich are yet lafling.

HE fame as in Zanuary, except the Golden Pippin
Pom-water ;5 alfo the Pomery, and the Winter Peppef
ning and Dagobent Pear,

March Fruits awhich are yet lafiing.
HE Golden Ducker-danfet, Pippins, Rennetings, L
- Pearmain and John Apples. The latter Boucretien, ar,

Double-bloffom Pear. okt
g it L -
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April Fruits which are yet lafiing.

OU have now in the Kitchen Garden and Orchard, Autumn
Carrots, Winter Spinach, Sprouts of Cabbage and Cauli-
Howers, Turnip-tops, Afparagus, young' Raddifhes, Zlurch
Brown Lettuce and Crefles, Burnet, young Onions, Scullions,
Lecks, and early Kidney Beans. On hot Beds, Purdlain, Cucum-
bers and Mufhrooms.  Some Cherries, Green Apricors and
Goofeberries for Tarts. Jhis
Pippins, Deuxans, Weftbury Ach]e, Ruffeting, Gilliflower,
the latter Boucretien, Qak Pear, £5¢.

May, the Prodult of the Kitchen and Fruif
Garden this Morth.

ASparagus, Cauliflowers, Imperial, Silefia, Royal and Cabbage
Lecttuces, Burnet, Purflaim, Cucumbers, Nafturtian Flowers;
Peafe and Beans, {fown in O&fober, Artichokes, Scarlet Straw-
berties, and Kidney Beans. Upon the hot Beds, May Cherries,
May Dukes. On Walls, Green Apricots, and Goofeberries.
Pippins, Deuxans, or John Apple, Weftbury Apples, Ruffet-
tin’%, Gilhiflower Apples, the Codling. &¢.
i ‘he Great Karvile, Winter Boucretien, Black Worcefter Pear,
Surrein, and Double-blofflom Pear. Now the proper Time to
diftil Herbs, which are in their greateft Perfection, :

\ June, the Produ& of the Kitchen and Fruit
| Garden this Month.

ASparagus, Garden Beans and Peafz, Kidney Beans, Cauliflowets,
<X Artichokes, Batrerfeaand Durch Cabbage, Melons on the firft
Ridges, young Onions, Carrots and Parfnips fown in Felruary,.
1Purflain, Burrage, Burnet, the Flowers of Nafturrian, the Dusch
. Brown, the Imperial, the Royal, the Silefia and Cofs Lettuces,
- fome blanched Endive and Cucumbers, and all Sorts of Pot-herbs.
Green Goofeberries, Strawberries, {ome Rai'pherri?és, Currants:
hite and black, Duke Cherries, Red Hearts, the Flemiflh and
rnation Cherries, Codlings, Jannatings, and the Maiculine Apri~,

. And in the forcing Frames all the forward Kind of Grapes. =

uly, the Produl? of the Kitchen and Fruit Garden,
,%Onf:ival ard winged Peafe, Garden and Kidney Beans, Cauli-

1% fowers, Cabbages, Artichokes, and their fmall Suckers, all
favg of Kitchen and aromatick Herbs. Sallads, as Cabbage Let-
~, Purflain, Burnet, young Onions, Cucumbers, blanched En-
di\l"25
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dive, Carrots, Turnips, Beets, Nafturtian Flowers, Musk-melons,
Wood Strawberries, E‘surrants, Goofeberries, Rafpberries, red and
- white Jannatings, the Margaret Apple, the Primat Ruffet, Sum-
mer Green Chiffel and Pearl Pears, the Carnation Morella, Great
Bearer, Morocco, Er1gat and Begarreaux Cherries, The Nutmeg,
Ifabella, Perfian, Newington, Violet, Mufcal and Rambouillet
Peaches. , Netarines the Primodial, Myrobalan, Red, Blue, Am-
ber, Damask Pear, Apricot and Cinnamon Plumbs ; alfo the King’s
and Lady Elizabeth’s Plumbs, §9¢. Some Figs and Grapes. Wal-
nuts in high Seafon to pickle, and Reck Sampier. The Fruit yet
lafting of the laft Year is, the Deuxans and the Winter Ruffeting.

Augult, the Produét of the Kitchen and Fruit Garden.
Cﬁbbages, and- their Sprouts, Cauliflowers, Artichokes, Cab-~

bage Lettuce, Beets, Carrots, Potatoes, Turnips, fome Beans,

Peafe, Kidney-Beans, and all Sorts of Kitchen Herbs, Raddifhes,
Horfe-raddifh, Cucumbers, Crefles, fome Taragon, Onions, Gar-
lick, Rocumboles, Melons, and Cucumbers for pickling.

Gooleberries, Rafpberries, Currants, Grapes, Figs, Mulberries
and Filberts, Apples, the Windfor Sovereign, Orange Burgamot
Sliper, Red Catherine, King Catherine, Penny Prufian, Summer
Poppening, Sugar and Louding Pears. Crown Bourdeaux, Lavur,
Difput, Savoy and Wallacotta Peaches, the Muroy, Tawny, Red
Roman, little Green Clufter and Yellow Neftarines., '

Imperial Blue, Dates, Yellow late Pear, Black Pear, White
Nutmeg late Pear, Great Antony or Turkey and Jane Plumbs.

Clufter Grapes, Mufcadine and Cornelian Grapes. '

September, the Prodult of the Kitchen and Fruit

Garden.

Gﬁrden and fome Kidney Beans, Roncival Peafe, Artichokes,

— Raddifhes, Cauliflowers, Cabbage Lettuce, Creffes, Cher-
“vile, Onions, Tarragon, Burnet, Cellery, Endive, Mufhrooms,
Carrots, Turnips, Skirrets, Beets, Scorzonera, Horfe raddifh,
Garlick, Shalots, Rocumbole, Cabbage and their Sprouts, with, -
Savoys, which are better, when more {weetened with the Froft. '

Peaches, Grapes, Figs, Pears, Plumbs, Walnuts, Filberts,
Almonds, Quinces, Melons and Cucumbers. 3

October, the Produt of the Kitchen and Frui,

Garden.
SOME Cauliflowers, Artichokes, Peafe, Beans, Cucumb
and Melons; alio Fuly fown Kidney Beans, Turnips, Cart
Parfnips, Potatoes, Skirrets, Scorzonera, Beets, Onions, Garlig
Shalots, Rocumbele, Churdones, Crefles, Chervile, Mtéis ]
Ra
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Raddifh, Rape, Spinach, Lettuce {mall and cabbaged, Burnet, -
Tarragon, blanched Cellery and Endive, late Peaches and Plumbs,
Grapes and Figs. Mulberries, Filberts and Walnuts.  The Bul-
lace, Pines and Arbuters; and great Variety of Applesand Pears.

November, the Produit of the Kitchen and Fruit
Garden.

Auliflowers in the Greenhoufe and fome Artichokes, Carrots,

Parfnips, Turnips, Beets. Skirrers, Scorzonera, Horfe-raddifh, .
Potatoes, Onions, Garlick, Shalors, Rocumbole, Cellery, Parfley,
Sorrel, Thyme, Savory, Sweet-Marjoram dry and Clary, Cab-
bages and “their Sprouts, Savoy Cabbage, Spinach, late Cucum-
bers. Hot Herbs on the hot Bed, Burnet, Cabbage, Lettuce,
Endive blanched ; feveral Sorts of Apples and Pears, g

Some Bullaces, Medlars, Arbutas, Walnuts, Hazel Nuts, and

Chefnuts.

December, the Produft of the Kitchen and Fruit

| | Garden. :
‘N ANY Sorts of Cabbages and Savoys, Spinach, and {ome Cau-
Jiflowers in the Cﬂniervatur}r, and Artichokes in Sand. Roots
we have as in the laft Month. Small Herbs on the bot Beds for
$allads, alfo Mint, Tarragon, and Cabbage Letiuce preferved
. nder Glafles; Chervile, Cellery, and Endive blanched. Sage,
- Thyme, Savory, Beet-leaves, Tops of young Beets, Parfley, Sarrel,
Spinach, Leeks and Sweet-Marjoram, Marigold Flowers and Ming
. dried.  Afparagus on the hot Bed, and Cucumbers on the Plants
Mown in Fuly and Auguf, and Plenty of Pears and Apples.
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CHAP XXIL
A certain Cure for the Bite of a Mad Dog.

ET the Patient be blooded at the Arm nine or ten Qunces.
—* Take of the Herb, called in Zarin, Licken Cinereus Ter-
efiris 5 in Englifh, Afh-coloured Ground Liverwort, cleaned,
ied and powdered, Half an Qunce.
- Of Black Pepper powdered, two Drachms. Mix thefe well to-
xether, and divits: the Powder into four Dofes ; one of which muft
* taken every Morning fafting, for four Mornings fucceffively in
alf a Pint of Cow’s Milk warm. After thefe four Dofes are
Aken, the Patient muft go into the cold Bath or a cold Spring,
‘Al 1ver every Morning fafting for a Month. He muft be dipt all
t, but not ftay in (with his Head above Water) longerli;ﬂ]ﬂ
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4 made Plain and Eafy. 129
Half a Minute, if the Water be very cold. After this he muft go
in three Times a2 Week for a Fortgh longer.

N. 2. The Licken is a very common Herb, and grows gererally
in fandy and barren Soils all over Zxgland. The right Time to
gather 1t, 1s in the Months of O&vber and Nowvember.

; Dr. Mead.

Amther Jor the Bite of 4 Mad Dog

FOR the Bite of a Mad Dog, for either Man or Beaft : Take fix
Ouinces of Rue clean picked and bruifed, four Ounces of Gag-

lick peeled and bruifed, four Qunces of Penice Treacle, and four

OQunces of filed Pewter, or fcraped Tin. Boil thefe in two Quarts
of the beft Ale, in a Pan covered clofe over a gentle Fire, for the
Space of an Hour, then ftrain the Ingredients from the Liquor.
vae eight or nine Spoonfuls of it warm to a Man, or a Woman,
three Mornings fafting. Eight or nine Spoonfuls is fufficienc for
the flrongeft 5 a leffer Quantity to thofe younger, or of a weaker
Conftitution, as you may judge of their Strength. Ten or twelve
Spoonfuls for a Horfe, or a Bullock ; three, four, orfive to a
Sheep, Hog, or Dog. This muft be given within nine Days after
the Bite ; it feldom fails in Man or Beaft. If you can convenient|
bind forne of the Ingredients on the Wound, it will be fo m’ﬁcﬁ
the better, . . :
Receipt againfl the Plague.

AKE of Rue, Sage, Mint, Rodemary, Wormwoad dnd La-

vender, a Handful of each : infule them together in a Gallon
of White Wine Vinegar, put the Whole into a Stone-pot clofely
covered up, upon warm Wood Afhes for four Days: After which
draw off (or ftrain through fine Flannel) the Liquid, and put ie
into Bottles well corked ; and into every Quart Bottle, put a
Quarter of an Ounce of Camphire. With this Preparation wafh
your Mouth, and rub your Loins and your Temples every Day ;
inuffa little up your N‘inﬂrils when you go into the Air, and carry
about you a Bit of Spunge dipped in the fame, ig order to finell to
upon all Occafions, efpecially when you are near any Place or Per-
fon that is infeCted. They write, that four Malefa&tors (who had
robbed the infefted Houfes, and murdered the People during the
Courfe of the Plague) owned, when they came to the Galﬁjws,
that they had preferved themfelves from the Contagion, by ufing
the above Medicine only ; and that they went the whole Time
from Houfe to Houfe, without any fear of the Diftemper.

How to keep clear from Buggs.

FIRST‘ take out of your Room all Silver and Gold Lace, then
fet the Chairs about the Room, fhut up your Windows and
Doors, tack a Blanket over each Window, and before the Chim-

ney,



330 The Art of Cookery,

ney, and over the Doors of the Room, fet open all Clofets and
Cupboard Doors, all your Drawers and Boxes, hang the reft of
gnur Bedding on the Chair-backs, lay the Feather-bed on a Ta-

le, then fet a large broad earthen Pan in the Middle of the
. Room, and in that fet a Chaffing-difh that ftands on Feet, full of
Charcoal well lighted. If your Room 1s very bad, a Pound of
rolled Brimftone 5 if only a tew, Half a Pound. Lay it on the
Charcoal, and get out of the Room as quick as poffible you can,
or it will take away your Breath. Shut your Door clofe, with
the Blanket over it, "and be fure to fet it o as nothing can catch
Fire. If you have any India Pepper, throw in with the Brim-
ftone. You muft take Care to have the Door open whilft you lay
in the Brimftone, that you may get out as {foon as poflible. Don’t
open the Door under fix Hours, and then you muft be very careful
how you go in to open the Windows ; therefore let the Doors
ftand open an Hour before you open the Windows. Then brufh
and fweep your Room very clean, wafh it well with boiling Lee,
or boiling Water, with a little unflacked Lime in it, get a Pint of
Spirits of Wine, a Pint of Spirit of Turpentine, and an Ounce of

amphire ; fhake all well together, and with a Buuch of Fea-
thers wafh your Bedftead very well, and {prinkle the reft over
the Feather-{)ed, and about the Wainfcot and Room.

If you find great Swarms about the Room, and fome not dead,
do this over again, and you will be quite clear. Every Spring
and Fall, wafh your Bedftead with Half a Pint, and you will never
have a Bugg ; Eur it you find any come in with new Goods, or
Box, &c¢. only wafh your Bedftead, and {prinkle all over your
Bedding and Bed, an& you will be clear ; but be fure to do it as
foon as you find one. If your Room is very bad, it will be well
to paint the Room after the Brimftons is burnt in it.

This never fails, if rightly done.

An effettual Way to clear the Bedffead of Buggs.

TAKE Quickfilver and mix it well in a Mortar with the White
of an Egg till the Quickfilver is all well mixt, and there 1s
no Blubbers; then beat up fomeWhite of an Egg very fine, and mix
with the Quickfilver rill it 1s like a fire Ointment, then with a
Feather anoint the Bedftead all over in every Creek and Corner,
and about the Lacing and Binding, where you think there is any.
Do this two or three Times, anfit 1s a cerrain Cure, and will
not {poil any Thing.
Diretions to the Houfe - Maid.

ALWAY S when you fweep a Room, throw a little wet Sand
all over it, and that will gather up all the Flew and Duft,
revents it from rifing, cleans the Boards, and faves the Bedding,
%i&ures, and all other Furniture from Duft and Dirt. AL
APPEN-
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To drefs a Turtle, the Weft-India #ay.

AKE the Turtle out of the Water the Night before you intend

fo drefs it, and lay it on its Back in the Morning, cut its
Throat or the Head off, and ler 1t bleed well ; then cot off the
Fins, fcald, {cale and trim them with the Head, then raife the
Callepy (which is the Belly or Under-fhell) cleanoff, lezving o 1t
as much Meat as you conveniently can; then take from the Back-
fhell all the Meat and Intrails, except the Monfieur, wnich 1s the
Fat and looks green, that muft be biked to and w1 - the Shell 3
wafh all clean with Salt and Water, and cut it in Pieces of a
moderate Size, taking from it the Bones, and put them with the
Fins and Head in a Soop-pot, with a Gallon of Water, fome Sale
and two Blades of Mace. When it boils, fcum it clean, rhén put
in a Bunch of T'hyme, Parfley, S8avoury and young Onions, and
your Veal Part, except abour one Pnunc? and a Half, which muft
be made Force - Meat of, as for Scotch Collops, adding a little
Cayan Pepper ; when the Veal has boiled in the Soop about an’
Hour, take it out and cut it in Pieces, and put to theé other Part.
The Guis (which is reckoned the beft Part) muft be {plit open,
fceapt and made clean, and cut in Pieces about two Inches long.
The Paunch or Maw moft be fcalded and skinned, and cut as
the other Parts, the Size you think proper; then put them with
the Guts and other Parts, except the Liver, with Half a Pound of
good frefh Butter, a few Shalots, a Bunch of Thyme, Parfley,
and a little Savoury, feafon’d with Salr, White Pepper, Mace,
thres or four Cloves beaten, a little Cayan Pepper, and take Care
not to put too much ; then let it flew about Halt an Hour over a
good Charcoal Fire, and put in a Pint and a Half of Madeira
Wine and as much of the Broth as will cover it, and let it ftew
till tender. It will take four or five Hours doing. When almoft
U envugh,
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enough, fcum it, and thicken it with Flour, mixt with fome Veal
Brotb, about the Thicknefs of a Fricafey. Let your Force-Meat
Balls be fry’'d about the Size of a Walnut, and be ftew’d about
Half an Hour with the reft; if any Eggs, let them be boiled and
cleaned as you do Knots of Pullets Eggs ; and if none, get twelve
or fourteen Yolks of hard Fggs, then put the Stew (which is
called the Callepafh) into the Back-fhell, with the Eggs all
:!wer, and put 1t in the Oven to brown, or do it with a Salaman-
er.

The Callepy muft be flafht in feveral Places, and moderately
feafon’'d, with Pieces of Butter, mixt with chop’d Thyme,
Parfley and young Onions, with Salt, White Pepper and Mace
beaten, and a little Cayan Pepper 5 put a Piece 1n each Slafh, and
then fome over, and 2 Duft of Flour ; then bake 1t 1n a Tin or
Iron Dripping-pan, in a brisk Oven.

The Back-fhell (which is called the Callepath) muft be fea-
- foned as the Callepy, and baked in a Dripping-pan, fet upright,

with four Brickbats or any Thing elfe.  An Hour and a Half
will bake it, which muft be done before the Stew is put in.

The Fins, when boiled very render, to be taken out of the
Snnﬁ, and put in a Stew-pan, with fome good Veal Gravy, not
high coloured, a little Madeira Wine, fealoned and thickened as
the Callepafh, and ferved 1n a Difh by 1tlelf.

The Lights, Hearts and Liver may be done the {fame Way,
only a little bigher feafoned 5 or the Lights and Hearts may be
flewed with the Callepafh, and taken out before you put 1t in
the Shell, with a little of the Sauce, adding a little more Seafon-
ng, and difh it by itfelf.

The Veal Part may be made Friandos, or Scotch Collops of.
The Liver fhould never be ftewed with the Callepafh, bur al-
ways dreft by itlelf, after any Manner you like ; except you fe-
parate the Lights and Hearts from the Callepath, and thea al-
ways ferve them together in one Difh. Take Care to ftrain
the Soop, and ferve it in a Turreen, or clean China Bowl.

Difhes. v
A Ca.ﬁepy,
Lights, €5¢.----Soop----Fins,
- Callepath.

N.B. In the Hep- Indies they generally foufe the Fins, and eat
them cold 5 omit the Liver, and only fend to Table the Callepy,
Ca]i&Eﬂﬂl and Soop. This is for a Turtle, about Sixty Pounds
Weight,

Do
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Ta make Ice Cream.

AKE two Pewter Bafons, one larger than the other ; the in-
ward one muft have a clofe Cover, into which you are to
{mr your Cream, and mix it with Rafpberries or whatever you
ike beft, to give it a Flavour and a Colour. Sweeten it to your
Palate, then cover it clofe, and fet it into the larger Bafon.
Fill it with Ice, and a Handfu] of Salt; let-it ftand 1n this Ice
three Quarters of an Hour, then uncover 1t, and ftir the Cream
well together ; cover it clole again, and let it ftand Half an
Hour longer, after that turn 1t into your Plate. Thefe Things
are made at the Pewterers,

A Turkey, &c. in Felly.

BOI L a Turkey or Fowl as white as you can, let it ftand till
cold, and have ready a Jelly made thus: Take a Fowl, skin
it, take off all the Fat, don’t cut it to Pieces, nor break the
Bones ; take four Pounds of a Leg of Veal, without any Fat or
Skin, put 1t into a well tinned Sauce-pan, put to it full three
Quarts of Water, fet it on a very clear Fire till it begins to fim-
mer; be fure to skim it well, but take great Care it don’t boil.
When it 1s well skim’d, fet it {o as it will but juft feem to fim=
mer, put to it two large Blades of Mace, Half an Nutmeg, and
twenty Corns of White Pepper, a little Bit of Lemon-peel as big
as a Six-pence. ‘This will take fix or feven Hours doing. When
you think 1r 1s a fiff Jelly, which you will know by taking a
little out to coul, be {ure to skim {;FZ" all the Fat, 1f any, and be
fure not to ftir the Meat in the Sauce-pan. A Quarter of an
Hour before it is done, throw in a large Tea Spoonful of Salt,
{queeze in the Juice of Half a fine Sevélle Orange or Lemon;
when you think it is enough, ftrain it off through a clean
Sieve, but don’t pour it off quite to the Bottom, for fear of
Settlings. Lay the Turkey or Fowl in the Difh you intend to

fend 1t to Table in, then pour this Liquor over it, let it ftand till
- quite cold, and fend it m,El?ab[e. A few Aftertion Flowers ftuck
here and there looks pretty, if you can get them ; but Lemon,
and all thofe Things are intirely Fancy. This i1s a very pretty
Difh for a cold Collation, or a Supper.

All Sorts of Birds or Fowls may be done this Way.

. T



7 APPENDIX

Tov make Citron.

UARTER yourMelon and take out all the Infide, then put jt

into the Syrup as much as will cover the Coat 5 let jt boil in
the Syrup till the Coat is as tender as the inward lg'art, then put
them in the Pot with as much Syrup as will cover them. Ler them
ftand for cwo or three Days, that the Sjrrup‘n}ay penetrate thro’ -
them, and boil your Syrup to a candy Heighe, with as much Moun-
tain Wine as will wet your Syrup, clarify it and then boil it to a
candy Height; then dip in the Quarters, and lay them on a Sieve
t dry, and fet them before a flow Fire, or put them in a flow
Oven till dry.  Obferve that your Melon is but Half ripe, and
_ When they are dry put them in Deal Boxes in Paper.

o candy Cherries or Green Gages.

IP the Stalks and Leaves in White Wine Vinegar boiling, then

" {cald them in Syrup; take them out and boil them to a candy

Height; dip in the Cherries, and hang them to dry with the Cher-

ries downwards. Dry them before the Fire, or in the Sun. Then

take the Plumbs, after boiling in the thin Syrup, peel off the
‘Skin and candy them, and fo hang them up 1o dry.

T take Tronmolds owt of Linnen.

‘ TAKE Sorrel, bruife it well in a-Mortar, {queeze it through

4 a Cloth, bottle it and keep it for Ufe. Take a little of the
above Juice, in a Silver or T'in Sance-pan, boil it over a Lamp,
as it boils dip in the Ironmold, don’t rub it, but only {queeze 1t.
As {oon as the Ironmold is out, throw it into cold Water.
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