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Believe 1 bave altempted a branch of Cookery, which

nobody bas yet thought worth their while to wriie upon -
but as 1 bave both [een, and found by experience, that
the generality of fervants are greatly wanting in that
point, therefore I bave taken upon me to inflrufd them in
the beft manner I am capable ; and, 1 dare fay, that
every [ervant who can but read, will be capable of mak-
ing a tolerable good cook, and thofe who bave the leaft no-
tion of Cookery cannot mifs of being very good ones.

If I bave not wrote in the bigh polite fiyle, 1 bope I
Jhall be forgiven 5 for my intention is to infiru? the lower
Jort, and therefore muft treat them in their own way.
For example : when I bid them lard a fowl, if I fouid
bid them lard with large lardoons, they would not know
what I meant 5 but when I fay they muft lard with ittle
pieces of bacon, they know what I mean. So in many
other thingsin Cookery, the great cooks bave Juch a bigh
way of expreffing themfelves, that the poor girls are ar
a lofs to know what they mean: and in all Recei pt

" Books yet printed, there are Juch an odd jumble of things

as would quite [poil a good dith 5 and indeed fome things
Jo extravagant, that it would be almof a fhame to make
ufe of them, when a dith can be made fuil as good, or
better, without them. For example: when you entertain
ten or twelve people, you jhall ufe for a cullis, aleg of
veal and a bam ; which, with the other ingredients,
makes it very expenfive, and all this only 1o mix with
other fauce. And again, the effence of bam for fauce to
onc dith; when I will prove it, for about three Jbillings

A3 I will
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I will make as rich and bigh a fouce as all that will e,
when done.  For example:

Take alarge deep ftew-pan, half a pound of bacon,
fat and lean together, cut the fat and lay it over the
bottom of the pan; then take a pound of veal, cut
it into thin flices, beat it well with the back of a kmfe,
_lay it all over the bacon’; then have fix-penny worth
of the coarfe lean part Gf the beef cut thin and well
beat, laya layer of it all over, with fome carrot, then’
the lean of the bacon cut thin and laid over that : then
cut two onions and flrew over, a bundle of [weet
herbs, four or five blades of mace, fix or feven
cloves, a fpoonful of whole pepper, black and white
together, half a nutmeg beat, a pigeon beat all to
pieces, lay that all over, half an cunce of trufflesand
morels, then the reft of your beef, a good cruft of
bread toafted very brown dnd dry on both fides : you
may add an old cock beat to pieces ; cover it clofe,and
It it ftand over aflow fire two or three minutes, then -
pour on boiling water enough to fill the pan, coverit
clofe, and let it ftew till it is as rich as you would
have it, and then ftrain off all that fauce. Put all
vour ingredients together again, fill the pan with boil-
ing water, put in a freth onion, a blade of mace,
and a piece of carrot’; cover it clofe,.and letit ftew
till it is “as ftrong as you want it. ‘This will be full as
good as the effence of ham for all forts of fowls, or
indeed moft made-dithes, mixed with a glafs of wine,
and two or three {poonfuls of catchup. - When your
firft gravy is cool, fkim off all the fat, and keep it
for ule.~=Thkis falls far fhort fhort of the expence of a
leg of veal and bam, and anfwers every purpofe you want,

If you go to marke!, the ingredients will not come to
‘ebove balf @ erowny or for abeut eighteen peuce you

SE AR may



70 thi READER, b R

may make as much.good gravy‘as will ferve twenty people.

Take twelve penny worth of coarfe lean beef, which

will be fix or feven pounds, cut it all 1o pieces, flour
it well ; take a quarter of 2 pound of good butter,
put it into a little pot or large deep ftew-pan, and
put in your beef: keep ftirring it, ‘and ‘when it be-
gins to look a little brown, pour in a ‘pint of boiling
water 3 ftir it all together, putin a large onion, a
bundle of fweet herbs, two or three blades of mace,
five or fix cloves, a fpoonful of whole pepper, a cruft
of bread toafted, and a piece of carrot; then pour in
four or five quarts of water, ftir all together, cover
clofe, and let it frew till it is as rich as you would
haveit ; when enough, ftrain it off, mix it with two
or three fpoonfuls of catchup, and half 2 pint of
white-wine ; then put all the ingredients together
again, and put in two quarts of boiling water, cover
it clofe, and let it boil till thete is about a pint; ftrain
it off well, add it to the firft, and oive it a boil to=
gether.  This wili make a grear deal of rich good
gravy. _
You may leave out the wine, according 1o what ufe
you want it fors fo that really one might bave 4 cen-
seel entertainment, for the price the fauce of one difty
comes to: but if gentlemen will have French cooks, they
muft pay for French tricks.

A Frenchman in bis own country will drefs a fine dins
ner of twenty difbes, and all genteel and pretly, for the
expence be will put an Englith lord 1o Jor drefling one
difb. But then there is the Ll petly profit.  Ihbave
beard of a cook that ujed fix peunds of buiter to fry
twelve eggs 5 when every body Inows (that underflands
cooking) that baif a pound is full envigh, or more thar
need be ufed : but then it would not be French,  So much

is
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s the blind folly of this age, that they would rather be
impofed on by a French booby, than give encouragement
to a good Englith cook ! |

1 doubt I fball not gain the efieein of thofe gentlemen
bowever, let that be as it will, it little concerns mes
but fbould I be fo bappy as to gain the good opinion of my
own fexs I defire no more 5 that will be a full recosn-
pence for all my trouble; and 1 only beg the favour of
every lady to read my Book thronghout before they cen-
fure me, and then I flatter myfelf 1 Jball bave their ap-
probation.

1 Jball not take upon me to meddle in the phyfical way
farther than two receipts, which will be of ufe to the pub-
lic in general : one is for the bite of a mad dog : and the
other, if a man fbould be near where the plague is, be
fhall be in no danger 5 which, if made ufe ofs would be
found of wvery great fervice to thofe who go abroad. '

- Nur fball 1 take upon me to direi a lady in the wconomy
of ber family; for every mifirefs does, or at leaft ought
to know, what is moft proper to be done there; there=
fore I fball not fill my Book with a deal of nonfenfe of
that kind, which I am very well affured none will bave
regard to.

I bave indeed given fome of my difbes French mames
to diftinguifb them, becaufe they are known by thofe names:
and where there is great wvariety of difbes, and a large
table to cover, fothere muft be variety of names for thems
and it matters not whether they be called by a French,
Dutch, or Englith name, fo they are good, and done
with as little expence as the difh will allow of.

1 fball fay no more, only bope my Book will anfwer
the ends I intend it for s which is to improve the fer=
vants, and fave the ladies a great deal of trouble.

8
THE
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EDITOR’ PREFACE,

HE Adrt of Cookery, like all other arts, is Jubjet

to the variations of fafbion, and the improvements
of tafle.—Thcrefore, notwithfanding the Juft claim of
Mrs. Glafle’s Book on that fubje? to the approbation of
the public, yet it was apprebended that o careful revifal
might render this new edition of ber work fill more accep=
table and more ufeful : bow far the editor bas Juce eded,
the public will determine : but to enable them 1 Judge of
bis performance, it will be neceffary o grve a fretch of
the improvements and alterations, 2

On a careful perufal of the laft edition, the editor noted
the deficiencies in many receipts ; which be bath Jupplied,
by adding what was wanting, and red¥ifying what ap-
peared to be wrong in the compofitions, either as ¢ quan-
lity or quality.

Iu the chapter on Roafting and Boiling, &e bath
made [everal necelfary alterations in point of time, in per-
forming thofe operations of the culinary art 5 and given
bis directions in as plainy clear, and comprebenfive a man-
ner as poffible, that the learner may not be at a lofs how
#0 proceed. .,

He bath alfo made many alterations and improvements
in the chapter o Made Difhes,

In
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Ix that on Soups and Broths, finding room for cor-
refficn s be bath made fuch amendments and alterations
as were requifite; and introduced feveral new ones.

The chapters on Pies, and for Lent bave alfo reccived
the neceflary additions and correclions.

As to the Dire&ions for the Sick, #he editor bath
not prefumed to make anmy alteration 5 the author appears
to be the beft judge of the direllions fbe lays down in this
departiment of her book.—He hath, however, expunged
ber divediions for Drefling Turtle, (both real and mock) ;
and inferted diredlions adapied to the method be bath
conflantly aud fuccefsfully praclifed for many years s and
gobich, ke is perfeilly convineed, will anfwer the expelia
tion of the reader. '

In the courfe of the correftions, alterationsy and ad-.

ditions wnadz in the work, the editor bath endeavoured to
e as concife, but as intelligible as poffible : ke bath not
daid down any rules, or inferted any receipts, which are
#0t warrgnted by experience in a courfe of praélice for

many years ; and bopes be bas finifbed bis undertaking cs

a good cook, which will fufficiently apologife for every
defeét of language as a good writer.—The firft bas al-
avays been bis profeffian s to the latter e makes no pie-
tenfianse :

CON-

Ay
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Of Roafting, Boiling, &¢.

EEF, page 2
Mutton and lamb, ib,
l"calg ih.
Pork, 3
To roaft a pig, 3: 4

Different forts of fauce for a pig,

4
To roaft the hind-quarter of a

pig; lamb-fafthion, ib.
To bake a pig, ib.
‘T'o melt butter, 5
To roaft geefe, turkies, &c. ib.
Sauce for a goofe, ib.
Sauce for a turkey, ib,
Sauce for fowls, ib.
Sauce for ducks, ib,
Sauce for pheafants and par-

tridges, b
Sauce for larks, ib,
Toroaftwoodcecksand fnipes;ib.
To roalt a pigeon, S |
To broil a pigeon, ib.
Diretions for geefeand ducks, 7
To roaft a hare, ib.
Different forts of fauce for a

hare, ib.
‘To broil fleaks, ib.
Direftions concerning the fauce

for fleaks, 8
Creneral direflions concerning

broiling, ib.
General diredtions concerning

boiling, ib.
To boil a ham, ib.

To boil a tongue, 9
Toboil fowls and houfe-lamb,ib.
Sauce for a boiled turkey, ib.

Bauce for a boiled goofe, b,

Hauce for beiled ducks or rab-
hits, ib,

L]

To roaft venifon, 10
"To drefs a baunch of mutton, ib.
Different forts of fauce for veni-

{on, ib.
Toroaft mutton venifon-fathion,
ib.

To keep venifon or hare {weet,
or to mzke them freth when

they ftink, 8
To roaft a tongue or udder, ib.
To roaft rabbirs, ib,

To roaft arabbit hare-fafhion,ib.
Turkies, pheafants, &c. may be

larded, 12
To roatt a fowl, pheafant.fa-
fhion, ib,
Rules to be obferved in roafling,
12

EEEF’ ; ibl-
Mutton, ib,
Pork, ib.:
Direttionsconcerning beef, mut-
ton, and pork, 13
Veal, ib.
Houfe-lamb; ib.
A pig, ib.
A hare, 1b.
A turkey, ib.
A goofe, 14
Fowls, ib.
Tame ducks, ib.
Teal, wigeon, &c. 1b.
Wild dmﬁ(ﬁ, ib.
W'undco-cl-:a, fnipcs, an,d par-
tridges, 1b.
Pigeons and larks, ib.
Directions concerning poultry,
ibi

To keep meat hot, ib.

To drefs greens, roots, &c. 1 5
4 : To
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To drefs fpinach, 15
To drefs cabbages, &c. ib.
. To drefs carrots, ib.
To drefs turnips, : 16

To drefs par{nips, ib.
To drefs broceoli, ib.
To drefs potatoes, 1b.,

To drefs caulifiowers, 17
Another way,

‘To drels French beans, ib,

1b. -

R R .

w

Diretions concerning garden

things, 3
To drels beans apd bacon, ib.
To make gravy for a turkey, or

any fort of fowl, ib.
To make mutton, beef, or veal
ravy, 1G

To burn butter for thickening
of fauce, ib.
To make gravy, ib.

To drefs artichokes, ib. 'To bake a leg of beef, ig
To drefs afparagus, ib. To bake an ox’s head, 20
" To boil pickled pork, ib.
Call. A Pa .
| Made-Difbes.

O drefs Scotch collops, 20 To bake a fheep’s head, 27
To drefs white Scotch To drefs.a lamb’s head, ib.
collops, &ec. 21 To ragoo a neck of veal, 28
To drefs a fillet of veal with col- To ragoo a breaft of veal, _ib.
lops, ib. Another way to ragoo a breaft

To make force meat balls, ib.  of veal, : -
Trufiies and morels, good in A breaft of veal in hodge-podge,
fauces and foups, ib. b

To flew ox-palates, 22
To ragoo a leg of matton, ib,
"To make a brown fricafey, ib.
To make a white fricafey, ib,
To fricafey rabbits, lamb, or
veal, 23
A fecond way to make a white
fricafey, ' 1b.
A third way of making a white
fricafey. 2
To fricafey rabbits, lamb, {weet-
breads, or tripe, ib,
Anotherwayto fricafey tripe, 24
‘T'o ragoo hog’s-feet and ears, ib.
To fry tripe, ib.
To ftew tripe, 25
A fricafey of pigeons, ib.
A fricafey of lambftones and

{weetbreads, 1b.
T'o hath a calf’s head, 20
'To hafh a calf’s head white, ib.
To bake a calf’s head, 27

4

To collar a breaft of veal, ib:
To collar a breaft of mutton, 30
Another good way to drefsa
breaft of mutton, ibs
To force a leg of lamb, 3T
To boil a leg of lamb, ib.
To force a large fowl, ih,
To roaft a turkeyv the genteel
way, - 32
To ftew a turkey or fow!, ib.
To ftew a knuckle of veal, ib.
Another way to flew a knuckle
of veal, ib.
To ragoo a piece of beef, 33
To force the infide of a firloin
of beef, 1bs
Anotherwayto forceafirloin, 34
"T'o force the infide of a rump of
beef, ib,
A rolled rump of beef, i
To beil a rump of beef the
¥rench fafhaen, 33
" Beef
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Beef efearlot, 38
Beef a la daub, ib.
To make beef alamode, 36
Beef alamode in pieces, ih.

Beef alamode the French way, ib.

Beef olives, . kY,
Veal olives, 1b.
Beef collops, ib.
To flew beef-fteaks, 38
To fry beef. fteaks, ib.
A'fecond way to fry beef-fleaks,

ibi

Anotherwaytodobeef-fleaks,ib.

A pretty fide-difh of beef, 39
To drefs afillet of beef, 1b.
Beef-fteaks rolled, ib.
*T'o flew a rump of beef, 40

Another way to ftew a ramgp of

beef, 1b.
Portagal beef, ib.
To ftew a rump of beef, or the

britket, the French way, 41
To ftew beef-gobbets, ib.
‘Beef-royal, 1b.
A tongue and udder forced, 42
To frjcafey neats tongues, ib.
To force a tongue, ib.
To ftew neats tongues whole, 43
To ragoo ox-palates, b,
To fricafey ox-palates, ib.
To roalt ox-palates, 44
To drefs a leg of mutton a la

royale, . ib.
A leg of mutton a la haut golir,

45
To roaft a leg of mutton with
oy fters, ib.

Toroalt aleg of mutton with
cockles, ib,
A fhoulder of mutton in epi-
gram, ib.
A harrico of mutton, 1b,
To Frencha hind-faddle of mut-
ton, 46
Another French way, called St.
Menchout, ib.
Cutlets a la Maintenon, a very
good difh, 47

F-HT. %

To make a mutton hath, 47
To drefs pig’s petty-toes, ib.
A fecond way to roaft a leg of
mution with oyfters, 48
To drefs a leg of mutton to eat
Iike venifon, ib.
To drefs mutton the Turkith
Wa}r, ib-
A thoulder of mutton with ara-
goo of turnips, 49
To ftuff a leg or fhoulder of

mutton, 50
olheeps rumps, withrice, ib.
Baked mutron-chops, I
A forced leg of lamb, 1h.
To fry a loin of lamb, 5z

Another way of frying a neck or
loin of lamb, ib.
To make a ragooof lamb, ib.
To ftewalamb’s or calf’s head,
3
Todrefs veal ala bourgeois, ish.
A difguiled leg of veal and ba-
con, 4
A pillaw of veal, i{r.
Bombarded veal, ib.

Veal-rolls,

Olives of veal the French way,
el
Scotch collops ala Frangois, ib.
Tomakeafavoury difhotveal, 56
Scotch collops larded, ib.
To do them white, ib.
Veal blanquets, 57
A [houlder of veal ala Piedmon=
toife, 1b.
A calt’s head furprize, ib.
Sweet-bréads of veal a la dan-

phine, 58 °
Another way to drefs fiweet-
breads, ib,
Calf’s chitterlings, or andouil-
les, 59
‘Todrefs calf’s chitterlings curi-
oufly, ib.
To drefs ham a la braife, 6o
To roalt a ham or gammon, ib.
To ftuff a chine ﬂfgpﬂrk, 61

az Various
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Various ways of drefling a pig,

01
A pig in jelly, 62
Todref(sapigthe French way, ib,
Todrefs a pig au pere duillet, 63

A Pff matelote, ib.
To drefs a pig like a fat lamb,
G4
To roalt a pig with the hair on,
ib.
To roaft a pig with the fkin on,
ib.
Fomake a pretty dith of a breait
of venifon, &

To beil a haunch or neck of ve-
nifon, 1b.
To boil a leg of mutton kike ve-
nifon, 66
To roal tripe, ib.
To drefs poultry, ib.
‘T roaft a turkey, ib.
Fo make mock oyfter-fauce, ei-
ther for turkies or fowls boil-
ed, b7
To make mufhroom-fauce for
white fowls of all forws,. ib.
Mufhroom-fauce for white fowls
boiled, 68
To make celery-fauce, either
for roafted or boiled fowls,
turkies, partridges, or any
other game, ib.
To make brown celery-fauce,
ib.

To ftew a turkey or fowl in ce-
lery-fauce, ib.

To make egg-fuuce, proper for -

roafted chickens, 9
£halot~fauce forroafted fowls,ib,
Shalot-fauce fora fcrag of mut-

ton boiled, 1b.
To drefs livers with mufhroom-

{auce, 1b,
A pretty little fauce, ib,
T'o make lemon-{auce for boiled

fowls, ib.
A Germanway of drefling fowls,

70

ENT S

To drefs a turkey or fowl té

perfeétion, 70
To ftew a tarkey brown,  ib.
To ftew a tarkey brown the nice

- way, 71
A fowl a la braife, . ib.
To force a fowl, 2
To roaft a fowl with chcfngi;,-

]' -
Pullets a Ia Sainte Menehout, ib.
Chicken forprize, 23

Mutton-chops in difgunife, 74
Chickensroalted with force-meat

and cucumbers, ib.
Chickens a la braife, 1b.
To marinate fowls, o
To broil chickens,; - ib.

Pulled chickens, 76
A pretty way of lewing chic-

kens, ib.
Chickens ehiringrate, . 77
Chickens boiled with baconr and
celery, ib.

Chickens with tongues. A good
difh for a great deal of com-

pany, ib.
Scotch chickens, 78
To marinate chickens, ib.
To ftew chickens, ib.

Ducks alamode, 79
To drefs a wild duck the beft
way, ib.:
Another way to drefs a wild
duck, ib.
To boil a duck or rabbit with
onions, . ib.
To drefsa duck with green- peas,
dor

To drefs a duck with cucum-
- bers, - ib,
To drefs aduck a labraife, 8¢
To boil ducks the French way,

- ib'
To drefs a goofe with onions or
cabbage, 8z
Direltions for roafting a gnqig,
10%

A green-goofe, ib.

To
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To dry a goofe, 82
To drefs a goofe in ragoo, 83
A goofe alamode, ib.
To ftew giblets, 84
To make giblets a la turtle, ib.
To 1oaft pigeons, Sg
To boil pigeons, 8
To a la daube pigeons, ib
Pigeons au poir, ib.
Pigeons ftoved, 87
Pigeons furtout, ib.
Pigeons in compote with white
fauce, 43
A French pupton of pigeons,ib,
Pigeons boiled with rice,  ib.
Pigeons tran{mogrified, ib.
Pigeons in fricandos, 89
To roafl pigeons with a farce,ib.
"T'o drefs pigeons a la foleil, ib.

Pigeons in a hole, Qo
Pigeons in pimlico, ib.
To jug pigeons, ib.
To ltew pigeons, g1
Todrefs a calf’s-liver in a caul,

, ih'
To roaft a calf’s-liver, 9z
To roaft partridges, afy:

‘T'o boil partridges, ib.
To drefs partridges a la braife,
; 9
To make partridge pains, ihs.
To roaft pheafants, 94
A ftewed pheafant, ib.
"To drefs a pheafant a la braile,

95

CHAFP.

FEN T D

To boil 2 pheafant, 93
To roaft fnipes or woodcocks,
ib-

Snipes in a furtout, or wood-
cocks, ob
To boil fnipes or woodcocks, ib,
To drefs ortolans,

7
To drefs rufs and reifs, 5:-,
To drefs larks, ib.
To drefs plovers, ib.

To drefs larks, pear-fathion,

8
To dreis a jugged hare, ?b.
To fcare a hare, : 1b.
To ftew a hare, g9
A hare civet, ib.
Portuguefe rabbits, ib.
Rabbirs furprize, ib.
To boil rabbits, 100

To drefs rabbits in cafferole, ib,
Mutton kebobbed, 101
A neck of mutton, called the
hafty-dith, ib.
To drefs a loin of pork with
onions, 102
To make a currey the Indian
Way, ib,
To beil the rice, ib.
To make a pellow the Indian
way, 1b.
Another way to make a pellow,
103

To make eflence of ham, b,
Rules to be obferved in all
made-difhes, ibs

I1I.

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

HE French way of drefl-

ing partridges, 104
Tomake eflence of ham, 105
A cullis for all forts of ragng,
1 L

A cullis for all forts of butcher’s
meat, ib.

Cullis the Iralian way,
Caullis of craw-fith, 1b,
A white cullis, 107
Sauce for a brace of partridges,
pheafants, or any thing you
pleale, ib.

CHAP.

126
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To make a Number of pretty little Diftes fit for a Suppery or Side-
Difh, and little Corner-Difbes Jor a great Table 5 and the reft
you bave in the Chapter for Lent.

Y OG’s ears forced, 108
To force cocks-combs, ib.

To preferve cocks-combs, 109
To preerve or pickle pigs feet
and ears, - ib,

Pigsfeetand earsanother way,ib,
To pickle ox-palates, 110
To fiew cucumbers, ib,
To ragoo cucumbers, ib,
A fricafey of kidney-beans, ib,
'To drefs Windfor beans, 111
To make junballs, ib.
To makea ragoo of onicns, ib.

A ragoo of oyiters, 112 Tomakecollopsof cold beef, ib,
A ragoo of afparagus, ib. T'o make a florendine of veal, ib.
A ragoo of livers, ib. To make a falmagundy, , 118
To ragoo cauliflowers, 113 Another way; ib,
Stewed peas and lettuce, ib, A third falmaguondy, 119
Another way to flew peas, ib. To make little pailies, ib.
Cod-lounds broiled with gravy, Petitspatties for garnithing of
ib. difhes, . ib. -
A forced cabbage, 114 Ox-palate baked, 120
G EGA: P N
: Zo drefs Fifh,
-GBSTEﬂas.ﬁ.UCE, tzr To make anchovy-fauce, yaz
_~ Shrimp.fauce, ib. To drefs a brace of carp, 122
1'0 make oyfter-fauce, ib.
CHAP, VI
Of Soups and Broths.
"§ O make firong broths for Macaroni-foup, 124
foupa or gravy, 123 Tomakemuttonorveal gravy ib.
Gravy for white-fauce, ib. To make ftrong fith-gravy, ~ ib.

Gravy for turkey, fowl, or ra-
goo, iba
Gravy fora fowl, when you have
BO meatnor gravy ready, 124
Vermicelli-foup, ib,

Stewed red cabbage, 114
Savoys forced and ftewed, ib,
To force cucumbens, 115
Fried Saufages, ib.
Collops and eggs, ib.

To drefs cold fowl or pigeon,
i

To mince veal, 116
To fry cold veal, 1b,
To tofs up cold veal white, ib.
To hath cold mutton, Iy
To hath mutton like venifon,

ib,

To make plum-porridge for
Chrifimas, 125
To make flrong broth to keep
for afe, ib,
A craw-hfh foup, 1b.
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To make foup-fantea, or gravy-
{oup, : 126
A green peas-ioup, 129
Another way to make green
peas-foup, ib.
A peas-foup for winter, 1b.
Auether way to makeit, 128
A chefaut foup, ib,

E N B S5

To make mutton-broth, 129
Beef.broth, ib.
Tomake Scotch barley-broth,ib.
To make hodge-peadge, 130
T'o make pocket-joup, ib.
To make portable-foup, 131
Rules to be obferved in making

foups and broths, 132

vt o P VIEE
Of Puddings.

N oat-pudding to bake,

- il bt
To make a calf’s-foot puddm%,
10,

To make a pith-pudding. ib.
Teomzkea marrow-pudting, 134
A boiled fuet-pudding, ib.
A boiled plam-pudding, ib.

A Yorkfhire pudding, 134

A fteak-pudding, 135
A vermicelli-pudding with mar-

row, ib.
Suet-dumplings, 136
An Oxford pudding, 1b.
Rules to be obferved in making

puddings, &c.  1b,

C.Ek A P VIIL
- Of Pies.

O make a very fine {weet
lamb or veal-pie, 137

~ 'To make a pretty fweet lamb or

veal-pie, ib.
A favoury veal-pie, ib.,
To make a favoury lambor vesi-

pie 138
To make a calf’s-foot pie, ib.
To make an olive-pie, ib.
To feafon an egg-pie, 139
‘To make a mutton-pie, ib.
A becf-fteak pie, ; 1b.
A ham-pie, ib.

To make a pigeon-pie, 140
To make a giblet-pie, ib,

'To make a duck-pie, ib,
A chicken-pie, 141
A Chethire pork- pie, ib.
A Devonthire fquab.pie, ib.
An ox-cheek-pie, ib.
A Shroplhire pie, 142

A Yorkihire Chriftmas pie, ib.

A goofe-pie, 143
To make a venifon-pafty, ib.
A calf’s-head pie, 144
To make a tort, 145
To make mince-pies the beft
way, ib.
Tort de moy, 146
To make orange or lemon tartsy
. by,

To make different forts of tarts,
: .
Pafte far tarts, 147
Ancther pafte for tarts, ib.
Puff-palte, ib,

A good croft for great pies, 148
A ftanding crult for great pies,

1b.
A cold cruft, ib.
A drippine cruft, ib.
A cruiﬁoﬁcuﬂards, b

Pafte for crackling cruft, ib.

aq CHAP.
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.F'ﬁr I.sm, or a Fafi-Dinner, @ Number of good Difoes, whick
you may make Ufe of for a Table at any other Time.

PEAS-SOUP, 149
Green peas-foup, ib.
Another green peas-foup, 150
Soup-meagre, 1b,
To make onion-foup, ib,

To make an eel-foup, 151
"To make a crawfith-foup,  ib,
To make'a muflel-foup, 152
To make a fcite or thornbaclk-

foup, 153
“To make an oyfter-foup, b,
To make an alirond foup, ib.

To make a rice-foup, 184
To muke 3 barley-foup, ib.
To make aturnip-foup,  ib,
To make an egg-foup, ib,
To make peas-porridge, 154
T'> make a white- pot, ib.

"T'o make a rice white-pot, 'ib.
To make rice-milk, 1b.
To make an orange.fool, ib.
Tomake a Weftminiler fool, 156
To make a goofeberry-fool, ib.
To malke farmity; = ib.
Fo make plum-porsidge or bar-

ley-gruel, ib.
Buttered wheat, 157
Piom gruel, ib,
A flour hatty-pudding, 1b.

An catmeal hafty-pudding, ib.

An excellent fack-poffet, ib.
Anmhrzr.i’atk-poﬂ'rf. 158
A fipe hafty-pudding, 1b.
Fo make haity-frittess, ib.
Fine frittess, ' 15y
Another way, ib.

1b,
ib.
ib.
160
1b.
ih,
1b.

Apple-fritters, -
Card-fritters,
Fritters royal,
Skirret-fristers,
White. tritzers,
Water-fritters,
Syringed-fritters,

Vine-leaf fritters, 1653
Clary-fritters, ib.
Apple-frazes, 1b.
Almond-fraze, 162
Pancakes, ib,
Fine pancakes, ib.

A fecond fort of fine pancakes,
163
A third fort, ib.
A fourth fort, called a quire of

paper, ib.
Rice pancakes, ib,
To make a pupton of apples, ib.

To make black.caps, 164
- To bake apples whole, b,
To ftew pears, ib.

To ftew pearsina favce- pan,ib,

To ftew pears pusple, ‘b,
To flew pippins whele, = 165
A pretty made-difh, ib.
To make kickfhaws, - 3b.

Flain perdu, or cream-toafis, ibs
Salmagondy for a middle.difh

at fupper, 166
To make a tanfey, ib.
Another way, 367

To make a liedge-hog, ib,
Another way, ib. -
To make pretty almond-pud-

dings, 168
To make fried toafls, 169
To few a brace of carp,  ib.
To fry carp, : R T7
To bake carp, iby
‘Yo fry tench, 3b.
To roaft a cod’ head, 178
Fo beil a cod’s bead, 17%-
To flew cod, ' 1b.
"To fricaley cod, ib.
To bake a cod’s head, 373

To boil fhrimp, c¢od, falmon,
whiting, or baddocks,  ib.
Or oyfler- fauce, made thus, ib,
e R Todrels
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"Tn drefs little fifh, 144
To broil mackrel, 1b.
To broil weavers, ib.

To boil turbor,

To bake turbot,
To drefs a jowl of pickled fal-

17§
ib.

mon, ib.
To broil falmon, 176
Baked falmon, ib.
To broil mackrel whole, ib.

To broil herrings, 177
To fry herrings, 1b.
’To drefs herrings and cabbage,

5 ib.
‘T'o make water-fokey, ib.
To ftew eels, ib.
To flew ecls with broth, 178
To drefls a plke. ib.

To broil haddocks when they

arein high feafon, 174
To broil cod-founds, ib,
To fricaley cod-founds, 1b,
To drefs falmon an court-bouil-

lon, ib.
Todrefs falmon a la braife, 180
Salmon in cales, ib.
To drefs flat-ffh, 181
To drefs {alt-fith, ib.
To drefs lampreys, ib.
To fry lampreys, 4 w1h,
'To pitchcock eels, 182
To fry eels, ib,

To hrml eels, ib.
To farce eels with white {auce,

1b.

Tn drefs eels with brown fauce,
183

Toroaft a pieceof frefh fturgeon,
ibh.

To roatt a fillet or collar of ftur-
geon, 184
"To boil flurgeon, ib.

To crimp cod the Dutch way,ib.

To crimp fcate, 1
To fricafey fcate or :hcrnhacli
- white, ib.

To fricafey it brown, 1b.

To fricafey foals white, 1b,

ENT S
Tao fricafey foals brown, 186
T'o boil foals, ib.

Another way to boil foals, 187
To make a collar of filh in ra-
goo, to lock like a brealt of
veal collared, ib.
To butter crabs or lobfters, 188
To butier loblters another way,

'.l.h'gl

To roaft lobfters, ib,

To make a fine difh of lobiters,

ib,

To drefs a crab, ng
To ftew prawns, fhrimps, or

crawfith, ib.

To make collops of oyfters, ib.
To ftew muifels, I

Another way to flew mufiels, b,
A third way to drefs muffels, ib,

To ftew fcollops, ib.
To ragoo oyiters, ib.
To ragoo endive, 191
To ragoo French beans, 19z

To make good brown gravy, ib.
To fricafey fkirrets, : ib.
Chardoons fried and buttered,

. ib.

Chardoons a la fromage, 193
To make a Scotch rabbit, i?:.
To makea Welch rabbit, ib.
To make an Englith rabbit, ib,
Or do it thus, ah. &
Sorrel with egps, ib.
A fricafey, with artichoke. bot-
toms, 194
To fry artichokes, 1b,
A white fricafey of mufhrooms,
ib,

To make buttered.loaves, ib,

Broccoli and epgs 1
Ai’paragns andggg'gs, i?:rs.
Broccoli 1n fallad, ib.
To make potatog- ::akts, ib.
A pndding, 196
To make potatoes like a mllar
of veal or mutton, ib.
To broil potatoes, 1b,
To fry potatoes, ib.
Mafthed

5
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Mafhed potatoes, 196
To grill thrimps, ib.
Buttered fhrimps, ib.
To drefs {pinach, 197

Stewed fpinach and eggs, 1ib.
To boil {pinach, when you have
“ moroom on the fire to do it by

itfeif, ib.
Afparagus  forced in French

rolls, ib.
To make oyfter-loaves, 148
To flew parfnips, ib,
To maih parfnips, ib.
To ftew cucumbers, ib.

'To ragoo French beans, 199
A ragoo of beans with a faree,
ib.

Or this way, beans ragooed with
acabbage, ib.
Beans ragooed with parfnips, 200
Beans ragooed with potatoes, ib.

Toragoo celery, ib.
To ragoo mufhrooms, 201
A pretty dith of eggs, ib,
Eggs a la tripe, 202
A fricafey of eggs, ib,
A ragoo of egos, ib.
T'o broil eggs, 203
Todrefs eggs with bread,  ib,
To farce eggs, ib,
Epps with lettuce, ib.

To fry egss as round as balls,

204
To make an egg as big as twen-
LY, ib

To make a grand dith of fggs:
ib

To makea pretty difh of whites

of eggs, - 20§
To drefs beans in ragoo,  ib.
An amulet of beans, 256
‘To make a bean-tanfey, ib.
‘To make a water-tanfey,  ib.
Peas Frangois, ib.
Green-peas with cream, 207
A farce-meagre cabbage, ib.
To farcgcucumbers, 208
To flew cucumbeas, ib.

ENTS

Fried celery, 208
Celery with cream, 200
Cauliflowers fried, ib.

To make an oatmeal—puddiqg,

ib.
To make a potatoe-pudding,ib.
To make a fecond potatoe-pud-

ding, 1b.
‘To make a third fort of potatoe-
pudding, 210

To makean orange-pudding, ib.
To make a fecond fort of o-

range-pudding, ib,
To make a third nrangc-pl.:td-

ding, ib,
To make a fourth orange-pud-
ding, 21t

To make a lemon- padding, ib.
Another way to make a lemon-
pudding, ib,
To make an almond-pudding,
212
To boil an almond- pudding, ib.
To make fago. pudding, . ib,
‘To make a millet-pudding, ib.
To make a carrot-pudding, 213
A fecond carrpt-pudding, ib. -
To make a cowflip pudding, ib.
‘T'o make a quince, apricot, or
white-pear plum-pudding, ib.
To make a pearl-barley-pnd-
ding, 2t
To make a French-barley-pud-
ding, ib.
To make an apple pudding, ib.
Tomakean Italian pudding, ib.
To make a rice-pudding,  ib.
A fecand ricmpuddiﬂg, 2I%
A third rice-pudding, ib.
To boil a cuftard-pudding, ib.
To make a flour-pudding, ib,
To make a batter-pudding, 216
-T'o make abatter- pudding with-
out eggs, ‘1b,
_rTc make a grateful-pudding,ib.
I'o make a bread-pudding, . ib.
To make a fine bread-pudding,
20

Te
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To-make an ordinary bread-

'pudding, : 217
10 make a baked bread pud-
ding, ib.

To make a boiled-loaf, 218
T'o'make a chefnut-pudding, ib.
To make a fine plain baked-

pudding, ib.
To make a pretty little cheefe-
curd-pudding, 1b,
To make an apricot pudding,
21

To make the Ipfwich almond-
pudding, - ib.
To make vermicelli-pudding,
ib.

Pudding for little difhes, 220
To make a {weet-meat pudding,
ib,

To make a fine plain-pudding,
22T

To make a ratafia-pudding, ib.
To make -a bread and butter

pudding, ib,
To make a hoiled rice-pudding,
ib,

To make a cheap rice-pudding,
222

Wo make a cheap plain rice-
pudding, ol
To make a cheap baked rice-
pudding, ib.

To make afpinach-pvdding,ib.
To makeaquaking-pudding, ib,
To make a cream-pudding, 223
To make a prune-pudding, ib.
"To makea fpoonful-pudding,ib,
"To make an apple-pudding, ib.
To make yeait-dumplings, 224
Tomake Norfolk dum plings,ib,
To make hard dumplings, ib.

CHA

Another way to make hard

dumplings, 224
To make apple-dumplings, .ib.
Another way to make apple-

dumplings, 22¢
To make a cheefe-card floren-

dine, ib.
A florendine of oranges or ap-

les, 1b.
To make an artichoke-pie, 226
To make a fweet egg-pie, ih.
To make a potatoe-pie,  ib,
To make an onion-pie, 227
To make an orangeado-pie, ib.
To make a fkirret-pie, ib.
To make an apple-pie, ib.
To make a cherry-pie, 228
To make a falt-fifl-pie, ib.

To make a carp-pie, ib.
To make a foal-pie, z2
To make an eel-pie, ib.

To make a flounder-pie,  ib.
To make a berring-pie, 230

'T'o make a falmon-pie, ibe
To make a lobfter-pie, 1b.
To make a muffel-pie, ib.
To make Lent mince-pies, 231
To collar falmen, b,
To collar eels, 1ib.
To pickle or bake herrings,
232

To pickle or bake mackrel to
kcep all the year, ib.
To foufe mackrel, 233
To pot a lobiier, 1b.
To pot eels, ib,
To pot lampreys, - 234
To pot chars, ib.
To pot a pike, ; .ib.
To pot falmon, 1b.

Another way to pot falmon, ib,

| i,

Direflions for the Sick.

O makemutmn-bmth,z}g
4 To boil a ferag of veal,

236

To make becf or mutton-broth

for very weak people, who
take butlit¢le nourifhment, ib.
: "l‘u
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To make beef-drink, which is
ordered for weak people, 236

To make pork-broth, ib,
To boil a chicken, ib.
To boil pigeons, 237
"To boil a partridge, or any other

wild fowl, ib,

To boil a plaice or flounder, 238
To mince veal, or chicken for
the fick or weak people, ib,
To pull a chicken for the fick,
ib,
ib.
2
ib.
ib.
ib.
1b,
240
ibl,

"To make chicken-broth,
To make chicken-water,
To make white-caudle,
T'o make brown caudle,
To make water-gruel,
‘To make panada,

To boil fago,

To boil falop,

E N T s

To make ifinglafs-jelly, 240
To make peE%nra]-firifE, :‘L
Tomakebuttered-water,orwhat
the Germans call egg-foup,
and are very fond of it for fup-
per. Youhaveit in the chap-
ter for Lent. ib.
To make {eed-water, 241
To make bread-foup for the
fick, ib.
To make artificial affes-milk,ib.
Cows milk next to affes milk,
done thus, : ib.

To make a good drink, ib.
To make barley-water, 242
To make {age-tea, ib.
To make it for a child, ib.

Liq}‘uur for a child that has the
thrufh, ib,
"To beil comfrey-roots, ib.

CH"A P Ry . :
For Captains of Ships.

- Q make catchup to keep
twenty years, 243

To make fith-fauce to keep the
whole year, ib.
To pot dripgﬁing, to fry fith,
meat, or fritters, &c. ib.
To pickle mufthrooms for the
fea, 244
To make mufhroom-powder,
; ib,

To keep mufthrooms without
pickle, ib.
To keepartichoke-bottoms dry,

245
T6'fry artichoke-bottoms, iﬂﬂ.
To ragoo artichoke-bottoms,ib.
To fricafey artichoke-bottoms,

ib,
‘To drefs fifh,

ib,
To bake fih, 246

To make a gravy-foup, | 246,

To make a peas-foup, = ib,
To make pork-pudding, or
beef, &e. ib.

To make a rice-pudding, 247
To make a fuci-pudding,  ib.
A liw:r-p:;d:‘.ing boiled, ib.
To mzke an oatmeal-pudding,
ib,

Tobake anoatmeal-pudding, ib.
A rice-pudding baked, 248
‘To make a peas-pudding, ib.
To make a harrico of French
beans, ib. -
'To make a fowl-pie, 240,
To make a Chefhire pork-pic
for fea, e
To make {ea-venifon, ib.
To make dumplings when you
have white-bread, 250

CHAR
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€HAP XIL
. Of Hogs-Puddings, Saufages, &

TU make almond -hogs-
_ puddings, 261

Another way, : ib.
A third way, ib.
To make hogs puddings with

currants, 252

To make black-puddings, zs2
To make fine faufages, 253
‘To make common faufages,

ib,
To make Bologna faufages,
ib.

€CHAP: XIIL
To pot and make Hams, &,

O pot pigeons, or fowls,

: 254
To pot a cold tongue, beef, or

_ venifon, 1b,
To pot venifon, ib.
To pot tongues, 25§

A fine way to Eat a tongue, ib,
To pot beef like venifon, 256
To pot Chefhire cheefe, ib.

To collar a break of veal or pig,

1b.
To collar beef, 267
To collar falmon, ib.

To make Datch beef, 268
To make fham brawn,  ib.

'To foufe a turkey in imitation

of fturgeon, 258
To picklg:;e}rk. iqb.
A pickle for pork which is to be

eat foon, 259
To make veal-hams, 1b.
To make beef-hams, ibs.
To make mutton-hams, 260
To make pork-hams, e
To make bacon, 261
To fave potied birds that begin

to be bad, 1b;
To pickle mackrel, called ca-

veach, 262

CH'A P."XIV.
Of Pickling.

O pickle walnuts green,

262

To pickle walnuts white, 263
To pickle walnuts black, ib,

To pickle gerkins, 264
To pickle large cucumbers in

flices, 265
To pickle afparagus, ib.
To pickle peaches, ib.

To pickle raddifh-pods, 266
To pickle French beans, ib.
To pickle cauliflowers, ib.

- To pickle beet-root, 267

To pickle white-plums, ib,

To pickle nectarines and apri-

cots, 267
To pickle onions, ib.
To pickle lemons, 268

To pickle mufhrooms white, ib.
‘To make pickle for mufhrooms,

ib.
To pickle codlins, 269
To pickle red-carrants, ib.
To pickle fennel, ib.
To pickle grapes, 1b,
To pickle barberries, 270

To pickle red-cahbage, ib.-
To pickle golden-pippins, ib.
Tq
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To pickle naftertium buds and
limes, you pick them off the
lime-trees in the fummer,

241

To pickle oyfters, cockles, and
muflels, ib.

d'o pickle young fuckers, or
young artichokes before the

CHA
Of making

TU make a rich cake, 243
Toice a grear cake, 274
To make a pound cake, ib.
To make a cheap feed-cake, ib.
‘To make a butter-cake, ib.
Tomalkegingerbread cakes, 275
To make a fine feed or {uffron-

cake, ¢ 1b.
To make arick feed-cake, call-

ed the nuns.cake, ib.
To make pepper-cakes,  2-6
To make Portugal cakes, ib.,
To mzke a pretty cake,  ib.

leaves are hard, . 247
To pickle artichoke-bottoms,
292

To pickle famphire, ib.
Elder-roots in imitation of bam«
boo, 1b.
Rules to be obferved in pick-

ling, 273
P- Xvi |
Cakesy ~ &¢, :

To make ginger-bread, 276

To make little fine cakes, 277
Another fort of little cakes, ib.
To make drop-bifcuits, ib.
To make common bifcuits, ib.
To make French bifcuits, 278
To make mackercons, ib.
To make Shrewlbury cakes, ib.
To make Madling-cakes, ib:

‘To make light wigs, 279
"To make very good wigs, - ib.
To make buns, ib.

To make little plum-cakes, ib..

CELA'P XVI
Of Cheefecakesy Creams, Fellies, Whipt Syllabubs, €.

O make fine cheefecalkes,

280
Tomakelemon-cheefecakes, 281
A fecond fort of lemon-cheefe-
cales, 1D,
To make almond-cheefecakes,
ih.

To make fairy-butter, ib.
Almond-cuftards, 252
Baked cuftards, ib.
Plain cuftards, ib,
Orange-butter, 1b.
Stecple-cream, 1b.
Lemon-cream, 283
A fecond lemon-cream, 1b.
Jelly of cream, ib,
QOrange-crea 234
Goofeberry-cream, s "iba,

Barley-cream,
Blanched-cream,

2%
ib..

Almond-cream, 28¢
A fine cream, ib.
Ratafia-oream, 1b.
Whipt-cream, ib.
Whipt-fyllabubs,, ilt
Everlalting-fyllabubs, 28
To make a trifle, ib.
To make hartthorn-jelly, b,
Ribband-jelly, 287
Calves-feet jelly, ib,
Gurrant-jelly, 288
Rafpberry-giam, ib.
To mazke hartfhorn-flummery,
ib.

A fecond way to make hartfhorn-
flummery, . 289
Qat~
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Oatmeal-Aummery, 289
To make a fine fyllabub from

the cow, 200

To make a hedge-hog, iab.

E N T'%

French lummery, g9
A buttered tort, : 291
Moon-fhine, 1b.
The floating-ifland, 292

C H AP XVIL
Of Made Wines, Brewing, French Bread, Muffins, &e.

O make raifin-wine, 2q2
Elder-wine, 203
Orange-wine, 1

1b.
Orange-wine with raifins, ib.
To make elder-flower wine, very

like Frontiniac, 20,
Goofeberry-wine, ib.
Currant-wine, ib,
Cherry-wiae, 295
EBirch-wine, ib
Quince-wine, : ib,
Cowllip or clary-wing, 296
Turnip-wine, ib,
Rafpberry-wine, ib,
Rules for brewing, 297

T'hebeft thing for roped beer, 298
When a barrel of beer is tursed

four, 209
To make white-bread after the
London way, ib.
French bread, ib.
Muflins and oat-cakes, 300,

Areceipt for making bread with-
out barm, by the help of 2
leaven, : 301

A method to preferve a lirge
ftock of yeaft which will keep
and be of ufe for feveral
months, either to make bread
or cakes, ib,

CHAP. XVIIL
j"arrf.ffg Cherries, and Preferves, &.

Ojar cherries, ladyNoreh’s
way, 302
To dry cherries, - 303

- 'To preferve cherries with the

Ieaves and ftalks green, ib.
To make orange-marmalade, ib.
White marmalade, 1b.
To preferve oranges whole, 304

To make red marmalade, 'ib.

Red quinces whole, 30§
Jelly for the quinces, ib.
To make conferve of red-rofes,

or any other flowers, ib.
Conferve of hips, ib.
"To make fyrup of rofes, 306
Syrup of citron, ib.

Syrup of clove-gillilowers, ib,

Syrup of peach-bloffoms, 306
Syrup of quiaces, ib,
To preferve apricots, 307
To preferve damfons whole, ib.
To candy any fort of flowers,

ib.
To preferve goofeberries whole,
without ftoning, ib.

To preferve white walnats, 308
To preferve walnuts green, ib,
To preferve the large green

plums, 309
A nice way to preferve peaches,
ib.

A fecond way to preferve
peaches, ib.
To make quince-cakes, ib.

CHAP.
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CHAP. XIX

Go make Anchovies, Vermicelliy Catchup, Vinegar 3 and keep Ars
tichokesy French Beans, &c.

O make anchovies, 310

To pickle {melts, where

you have plenty, ib.
‘To make vermicelli, ib.
To make catchup, ib,
Another way to make catchup,

: 1L
Artichokestokeepallthe }rear%ib.
‘To keep French beans all the
. year, j12
Fo keep green-peas till Chrift-

mas, 1b.
Another way to preflerve green

To keep green goofeberries till

Chriltmas, 312
To keep red goofeberries; 317
To keep walnuts all the year,
'To keep lemons, ib.
To keep white ballice, pear-

plums, or damions, &c. for

tarts or pies, 314
To make vinegar, ib.
To fry fmelts; 315
To roaft a Fﬂumi of butter, ib.
To raife a fallad in two hours at

Pﬂﬂ‘&, ib-l lhe ﬁrE, iba
Cip Pl XX, :
Of diftilling.

O diftil walnut-water, 315 * Hyferical-water, ' 316

How to ufe this ordinary To diftil red-rofe buds, - 317

ftill, 316 To make plague-water, ib,
To make treacle-water, ib. To make furfeit-water, 318
Black cherry-water, ib. To make milk-water, ib.

C H AP, X XE

£low to Market, and the Seafons of the Year for Butchers=Meat;
Poultry, Fifb, Herbs, Roots, &¢. and Fruit,

ETECES in a bullock, 319
In a fheep, 1b.
a calf, b,
In a houfe-lamb, 320
In ahog, iby
A bacon-hog, ib,
To chufe butcher’s-meat,  ib,

How to chufe brawn, venifon,

Weftphalia hams, &¢. 322
How to chufe poultry, 324
Fith in feafon, Candlemas quar-

ter, 326
Biidfammer quarter, ib.
Michaclmas quarter, ib.

Chriftmas quarter, © 327
How to chufe fith, ib.
January.— Fruits which are yet

lafting, 328
February.—Fruits yet lafting,

2
March.—Fruits yet lafting, Sib?
April. —Fruits yet lafting, ib.
May.—The produ& of the
kitchen and fruit-garden this
month, ib.
Jure.—The produ&t of the
kitchen and fruit-garden, ib.

July.
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July.—The produ& of the kit.
.. <hen and fruit-garden, 330
Hugeft.—The produ&t of the
kitchen and fruit-parden, ib.
September.—The produt of the
kitchen and frui{:-gardfn} ib,

1,00 S .

Ofober.—The produ&t of the
kitchen and fruit-garden, 331
November,—The produét of the
kitchen and fruir-garden, ib.
December.—The produét of the
kitchen and fruit-garden, ib,

B8 - i B g 061y |
Certain cure for the bite How to keep clear from bugs,
of a mad dog, 332 313
Another cure for the biteof a An effeftual way to clear the
mad dog, 1b. beditead of bugs, 334

A receipt againlt the plague, ib.

Direttions for tae houfe-maid,ib.

FUES e Tire e V3] S SRV RERSGS

"I"'*D drefs a tartle the Wefls

India way, - 334
Another way to drefs a turtle,
: 336

To make 1ce-cream, 337
A turkey, &c. in jelly, ib,
To make citron, ib,

To candy c¢herries or green
aies, %38
Totakeironmoldsoutoflinen,ib.
To make India pickle, 1b.
Te make Englith catchup, ib.
To prevent the infeltion among
horned cattle, . 339

NECESSARY DIRECTIONS FOR CE‘.RVIEG.

O cut up a turkey, 339

To rear a goofe, ib.

To onbrace a mallard or duck,

340

To unlace a coney, 1b.

Towingapartridge, or quail, ib,
vt Bt B B

% Blervations on preferving
falt meat, {o as to keep it

~ mellow and fine for three or
four months ; and to preferve
potted butrer, 342
To drefs a mock-turtle, 343
To ftew a buttock of beef, ib.
To ftew green-peas the Jews
way, ib

To drefs haddocks afier the
Spanith way, 344
Minced haddocks afier the
Dutch way, ib,

To allay a pheafant or teal,

_ 340
To difmember a hern, ib.
To thigh a woodcock, 341
To difplay a crane, ib.
To lift a {wan, ib,
NG B L 18K
To drefs haddocks the Jews
way, 344
A Spanifh peas-foup, ibs

'T'o makeonion-foup the Spanifth

ey 345
Milk-foup the Dutch way, ib.
Fifh-palties the Italian way, ib.
Afparagus the Spanith way, ib.
Red-cabbage dreffed after the

Dutch way, good for a cold

in the breaft, 346
Cauliflowers dreffed the Spanith
way, b

b Carrots
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Carrots and French beans drefl-
ed the Dutch way, 346
Beans dreffed the German way,
ib,

Artichoke-fuckers dreffed the
Spanifh way, ib.
To dry pears without fagar, 344
Todry lettuce-ftalks, artichoke-
ftalks, or cabbage-flalks, ib.
Artichokes preferved the Spa-
nith way, 1b.
To make almond-rice, 348
To make fham chocolate, . ib.
Maimalade of egps the Jews

way, ib.
A cake the Spanifh way, b,
A cake another way, ib.
To dry plums, 349
To make fugar of pearl, ib,

To make fruit-wafers of codlins,

&c. | ib,
To make white-wafers, ib.
To make brown wafers, 350
How to dry peaches, ib.

How to make almond-knots, ib.
"To preferve apricots, ib.
How to make almond-milk for
a waih, 351
How to make goofcberry-wa-
Vers, ib,
How to make the thin apricot-
chips, ib.
How to make little French bif.
Cuits, 352
_H?w to preferve pippinsin jel-
Ys i
How to make blackberry-winpe,

353
The belt way to make raifin.
wine, 1b.

How to preferve white quinces
whole, 354
How to make orange-wafers,ib,
How to make orange-cakes, ib,
How to make white cakes, like
china-difhes, 355
To make a lemoned honey-
comb, 1b,

(g [

How to dry cherries, 356
How to make fine almond-cakes,

1 L

How to make Uxbridge-cakes,
5
How to make mead, 3isl:l.
To make marmalade of cher-
ries, ib.
To dry damofins, ib.
Marmalade of quinee white, 357
To preferve apricots or ploms

green, ib.
To preferve cherries, ib.
To preferve barberries, ib.
How to make wigs, ib.

To maks froit-wafers ; codlins

or plums do beit, 358
How to make marmalade of o-

ranges, ib.
To make cracknels, ib.
To make orange-loaves, 3s5q
To make a lemon-tower of pud-

ding, . ib,
How to make the clear lemon-
cream, 2 -¥hi
How to make chocolate, 350
Avother way 1o make choco-
late, i , ib.
Cheefe-cakes without currants,
ib.

How to preferve white pear-

ploms, 361
To preferve currants, ib,
To preferve rafpberries, b,
To make bifcuit-bread, ib.
To candy angelica, 362
To preferve cherries, ib,
To dry pear-plums, ib.

To candy caffia, 9
To make carraway-cakes, jp.
To preferve pippins in lices, ib,

Sack-cream like butter, 304
Barley-cream, ib.
Almond-butter, ib.
Sugar-cakes, ib,
Sugar-cakes another way, ib,
Clouted-cream, 365
Quince-Cream, ib,

Ci tron-
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Citron-cream, 365
Cieam of apples, quince, goofe-
berries, prunes, or rafpberries,
66

Sugar-loaf cream, 3ii:u
Conlerve of rofes boiled, 367
How to make orange-bifcuits,
ib,

How to make yellow varnifh,
ib.

How to make a pretty varnifh to
~ colour little bafkets, bowls, or
any board where nothing hot

is fet on, ib.
How toclean gold or filver lace,
368,

How to make fiveet powder for
cloaths, ib,
To clean white fattins, flowered
filks, with gold and filver in
them, ib.
To keep arms, iron or fteel from
rufting, ib.
The Jews way to pickle becf,
which ‘will go good to the
Well Indies, and keep a year
good in the pickle, and with
care, will go to the Ealt In-

die;, 369
How to make cyder, ib.
For fining cyder, 350
To make chouder, a fea-difh,

ib,
~ To clarify fugar after the Spa-

nifh way, 71
To make Spanifh fritters, 1b,

To fricafey pigeons the ltalian
way, lhi
Pickled beef for prefent ufe, ib.
Beef tteaks after the French weg,
ib,

A capon done after the French
way, 372
Tomake Hamburgh faufages, b,
Saufages after the German way,
ib.

A torkey ftuffed after the Ham-
burgh way, ib,

Chickens dreffed the French
way, g7+
A calf’s head drefled after the
Dutch way, 57
Chickens and turkies dreffed af.
ter the Dutch way, ib.
To make a fricafey of calves
feet and chaldron, after the
Italian way, ib.
To make acropadeu, aScorch
difh, &c, ib.
To pickle the fine purple cab-
bage, fo much admired at the
great tables, ib.

To make the pickle, 375
To raife mufhrooms, ib.
The ftag’s heart water, ib.
To make angelica-water, ib.
To make milk-water, ib.
To make flip-coat cheefe, ib.

To make brick-bat cheefe. It
muft be made in September,

: ib,
To make cordial poppy-water,
370

To make white mead, 1b.
To make brown pottage,  ib,

To make white barley-pottage
with a large chicken in the
middle, 377

Englith Jews pudding ; an ex-
cellent-difh for fix or feven
people, for the expence of fix
pence, ib,

To make a Scotch hagpafs, ib.

To make it with fweet fruit, 348

To make four-crout, ib.

To keep green peas, beans, &c.
and fruit, frefh and good till
Chriftmas, 1b.

To make paco-lilla, or India
pickle, the fame the mangos
come over in, 379

To preferve cucumbers equal
with any [ndia {weet-meat, ib,

The Jews way of preferving
falmon, and all forts of fith,

380
To
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T'o preferve tripe to go to the
Eaft Indies, 381
The manner of drefling various
forts of dried fith; as fock-
fith, cod, falmon, whitings,
&c, ib.
The way of curing mackrel, 383
To drefs cured mackrel,  1b.
Calves-feet ftewed, ib.
To pickle a buttock of beef, 384

R LT T o
To make a fine bitter, ;‘E.ﬁ
An approved method praétifed
by Mrs. Dukely, the queen’s
tyre-woman, to preferve hair,
and make it grow thick, ib.
To make Carolina fnow-balls,

% g
A Carolina rice-pudding, Bibf'
To diftil treacle-water, lady
Monmouth’s way, ib.

-RECEIPTS for PERFUMERY, &c.

O make red, light, or pur-

ple wafh balls, 387

To make red, blue or purple
wafh-balls, or to marble ditto,

; ib.
White almond wath-balls, 388
Brown almond wafh-balls, 1b.

To make lip-falve, 289
A fick or compofiticn to take
hair out by the roots, ib.

To make whitelip-falve,and for
chopped hands and face, ib.

French rouge, ib.
Opiate for the teeth, ib,
Delefcot’s opiate, ib.
'I'o make fhaving-oil, 200

To take ironmolds out of linen,
and greafe out of woollen or

fitk, ib.
. Wafh for the face, 1b.
Liquid for the hair, ib.

T'o make white almond pafte,ib.
To make brownalmond paite,ib.
Sweet-fcented bags to lay with

linen, - 391
Honey-water, ib.
Orange-butter, 1b.
Lemon-hatter, ib.
Marechalle powder, ib.

Virgin’s-milk, 491
Eau de bouquet, 392Z
Ambrofia nolegay, ib.
Pearl-water, ib.
Fau de luce. ib.
Milk flude water, ib.
Miis in her teens, iy,
Lady Lilley’s ball, ib.
Hard pomatom, ! 393
Soft pomatum, S -
Nuns cream, ib.
Eau fans pareil, b
Beautifying-water, - . ib,
Lozenges for the heart-burn, ib,
Lozenges for a cold, ib.
T'o make dragon-roots, 3094
Shaving-powder, ib.
Windlor foap, ib.
Soap to fill thaving-boxes, ib.
Tooth-powder, 1b.
Cold eream, 395
Turlington’s balfam, ib
Sirop de capiliaire, - 3b.

Remedy for a confumption, 306
To ftep a violent purging, or

flox, . 1b.
For obftrulions in the womb,ib.
Another for obftrullions, 3g7
For a hoarfenefs, ib,

THE
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ART of COOKERY

MADE

PLAIN AND, B . A:S Y.
ZX XK AL AL R e A w2y

G AP,

Of ROASTING, BOILING, &

HAT profeffed cooks will find fault with touching upon

a branch of cookery which they never thought worth

their notice, is' what I expect : however, this I know, it is

the moft neceflary part of it ; and few fervants there are, that
know how to roaft and boil to perfection.

I do not pretend to teach profefied cooks, but my defign is to

Anftruét the ignorant and unlearned (which will likewife be

of great ule in ail private families), and in fo plain and full 3
manner, thatthe moft illiterate and ignoraat perfon, who can
but read, will know how to do every thing in Cookery well.

I thall firlt begin with reaft and boiled of all forts, and muft
defire ithe cook to order her fire according to what the is to
drefs ; if any thing very little or thin, then a pretty little brifk
fire, that it may be done quick and nice ; if a very large joint,
then be fure a good fire be laid to cake, Let it be clearat the
bottom; and when your meat is half done, move the dripping-

pan
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o Rk

PORK muft be well done, or it is apt to furfeit. When
you roaft a loin, take a fharp penknife, and cut the fkin acrofs,
to make the crackling eat the better. The chine muft be cut,
and fo muft all pork that has the rind on. ' Roaft a leg of

~ pork thus: take a knife, as above, and fcore it; ftuff the
knuckle part with fage and onicn, chopped fine with pepper *

and falt: or cut a hole under the twift, and put the fage, &c.
there, and fkewer it up with a fkewer.  Roaft it crifp, be- ¥
caufe moft people like the rind crilp, which they call crack-
ling. Make fome good apple-fauce, and fend up in a boat;
then have alittle drawn gravy to put in the dith. This they
call a mock goofe. The fpring, or hand of pork, if very
young, roaited like a pig, eats very well, otherwife it is better
boiled. ‘The fparerib fhould be bafted with a little bit of but-
ter, a very little duft of flour, and fome fage fhred {mall :

‘but we never make any fauce to it but apple-fauce. The belt
. way to drefs pork grifkins is to roaft them, bafte them with a

little butter and fage, and a little pepper and falt. Few eat
any thing with thefe but muftard. :

To roaft a Pig.

SPIT your pig and lay it to the fire, which muft be a very
good one at each end, or hang a flatiron in the middle of the
grate. Before you lay your pig down, takea little {age thred
imall, a piece of butter as big as a walnut, and a little pepper
and f{alt; put them into the pig and fow it up with coarfe
thread, then flour it all over very weil, and keep flouring it
till the eyes drop out, or you find the crackling hard. 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,
as foon as you find the gravy begins to run.  When the pigis
enough, ftir the fire up brifk ; take a coarfe cloth, with about

- a quarter of a pound of butter in it, and rub the pig all over

till the crackling is quite crifp, and then take it up. Lay it
in your dith, and with a fharp knife cut off thehead, and then
cut the pig in two, before you draw out the fpit. Cut the
ears off the head and lay at each end, and cut the under-jaw
in two and lay on each fide : melt fome good 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 fage mixed all toge-

B2 .Jnarﬁ;;' |
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Another way to roaff a Pfg.

CHOP fore fage and onion very fine, a few crumbs of
bread, a liitle butter, pepper, and falt rolled up together,

put it into the belly and few it up before you lay down the
pig : rub it all over with fweet oil ; when it is done take a d
c¢loth and wipe it, then take it into a difh, cut it up, and
fend it to table with the fauce as above, '

Dijferent forts of Sauce for a Pig.

NOW you are to obferve there are feveral ways of makin
fauce for a pig. Somedo not love any fage in the pig, only
a cruft of bread, but then you fhould have a litde dried fage

-rubbed and mixed with the gravy and butter, Some love

bread-fauce in a bafon, made thus: take a pint of water, put
in a good picce of crumb of bread, a blade of mace, and a
little whole pepper ; boil it for about five or fix minutes, and
then pour the water off: take out the fpice, 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 litile fugar: but that you
mult do juft as you like it. Others take half a pint of good

beef gravy, and the gravy which comes out of the pig, with a’

piece of butter rolled in flour, twe {poonfuls of catchup,
and boil them ail together ; then take the brains of the pig
and bruife them fine ; put all thefe together, with the fage i
the pig, and pour into your dith, It is a very good fauce,
When you have not gravy enough comes out of your pig with:
with the butter for fauce, take about half a pint of veal gravy

“and add to it: or flew the petty-toes, and take as much of

that liquor as will do for fauce, mixed with the other,

To roaft the Hind-quarier of Pig, lamb-fafbion,

AT the time of the year when houfe-lamb is very dear,
take the hind-quarter of a large pig ; take off the fkin and
roait it, and it will eat like Iamb with mint-fauce, or with 2
fallad, or Seville-orange. Half an hour will roaft it

Za bake a Pig,

IF you thould be in a place where you cannot roaft a pig,
lay it in a difh, flour it all over welly and rub it over with
butter, butter the difh you lay it in, and put it into the oven.
Whenit is =nough draw it out of the oven’s mouth, and rub

1L
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it.over with a buttery cloth ; then put it into the oven again
till it is dry; take it out, and lay it in a difh : cut it up, take
alittle veal gravy, and take off the fat in the dith it was baked
in, and there will be fome good gravy at the bottom; put
that to it, with a little piece of butter rolled in flonr ; boil it

~ up, and put it into the dith with the brains and fage in the

belly, Some love a pig brought whole to table, then you are
enly to put what fauce you like into the difh.

To melt Butter.

IN melting of butter you muft be very careful ; let your
{aucepan be well tinned, take a fpoonful ogmﬂd water, alittle
duft of flour, and your butter cut to pieces: be fure to keep
fhaking your pan one way, for fear it fhould oil ; when it is
all melted, let it boil, and it will be fmooth and fine. A fl-
ver pan is beft, if you have one,

To reaft Geefe, Turkies, &5,

WHEN you roaft a goofe, turkey, or fowls of any fort,
take care to finge them with a piece of white paper, and bafte
them with a piece of butter ; drudge them with a little flour,
and when the {moke 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 Gafe.,
FOR a goofe make a little good gravy, and put it into a
bafon by itfelf, and fome apple-fauce into ancther.
Sauce for a Turkey.
FOR a turkey, good gravy in the difh, and either bread or
onion fauce in a bafon,
| Sauce for Fowls.
"TO fowls you fhould put good gravyin the difh, and
either bread or egg-fauce in a bafon.

Sauce Jor Ducis,

FOR ducks, a little gravy in the difh, and onion ina cup,
if liked.

B 3 Sauce
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few hot coals out of the fire. Put the difh on it which is to
Jay your fteaks on, then take fine rump fteaks about half an inch
thick ; put a little pepper and falt on them, lay them on the
gridiron, and (if you like it) take a fhalot or two, or a fine
~ onion and cut it fine 3 put it into your dith. Do not turn your
fteaks till one fide is done, then when you turn the other fide
there will foon be a fine gravy lic on the top of the fleak,
which you muft be careful not to lofe. When the fteaks are
enough, take them carefully off into your dith, that none of
the gravy be loft; then have ready a hot difh and cover, and
carry them hot to table, with the cover on,

Direfiions concerning the Sauce Jor Steaks.

TF you love pickles or horfe raddifh with fteaks, never gar-
nith your difh, becaufe both the garnifhing will be dry, and
the fteaks 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 Dire@lions concerning Broiling.

AS to mutton and pork fleaks, you muft keep them turn.
ing quick on the gridiron, and have your dith ready over a
chafling-dith of hot coals, and carry them to table covered
hot. 'When you broil fowls or pigeons, always take care
your fire is clear ; and never bafle any thing on the gridiron,
for it enly makes it fmoked and burnt,

General Diretions concerning Boiling,

AS to all forts of boiled meats, allow 2 quarter of an huur
- to every pound; be fure the pot is very clean, and fkim j¢
well, for every thing will have a fcom rife, and if that boils
down, it makes the meat black. All forts of frefh meat you
are to put in when the water boils, but falt meat when the |

water js cold. .
To boil a Ham.

WHEN you boil a ham, put it into your copper whilft
the water is cold ; when it boils, be careful it boils very flow.
ly. A ham of twenty pounds takes four hours and a half,
larger and fmaller in proportion. Keep the copper well
fkimmed. A green ham wants no foaking, but an old ham
mutt be foaked fixteen hours, ‘in a large tub of foft water.

Ta
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To loil a %r:gﬂé.-

A TONGUE, if falt, put it in the pot over night, and do
not let it boil till about three hours before dinner,and then boil
all that three hours; if frefh out of the pickle, two hours
and an half, and put it in when the water boils,

To beil Fewls and Houfe-lamb.

FOWLS and houfe-lamb boil in a pot by themfelves, ina
good deal of water, and if any fcum arifes take it off. They
will be both fweeter and whiter than if boiled in a cloth. A
little chicken will be done in fifteen minutes, alarge chicken

In twenty minutes, a good fowl in half an hour, a little turky

or goofe in an hour, and a large turky in an hour and a
- A :

Sauce for a boiled Turkey.

THE beft fauce for a boiled turkey is good oyfter and cel-
fery fauce. Make oyfler-fauce thus: take a pint of oyfters
and fet them off, ftrain the liquor from them, put them in
cold water, and wath and beard them ; put them into your _
liguor in a ftew-panwith a blade of mace and fome butter
rolled in flour, and a quarter of a lemon ; boil them up,
then putin half a pint of cream, and boil it all together
gently ; take the lemon and mace out, fqueeze the juice of
the lemon into the fauce, then ferve it in your boats or bafons.
Make cellery fauce thus: take the white part of the cellery,
cut it about one inch long; boil it in fome water till it is
tender, then take half a pint of veal broth, a blade of mace,
and thicken it with a little flour and butter, put in half 2 pint
of cream, boil them up gently together, put in your cellery
and boil it up, then pour it into your boats.

Sauce for a boiled Goofe.

3 >
SAUCE for a boiled goofe muil be either onions or cab-
bage, fitft boiled, and then ftewed in butter for five minutes.

Satce Jor boiled Ducks or Rabbits.

TO boiled ducks or rabbits, you muft pour boiled onions
over them, which do thus: take the onions, peel them, and
boil them in a great deal of water ; fhift your water, then let
them boil about two hours, take them up and throw them into

' a cul-






MADE PLAIN AND EASY. Xy

a half will doit. = Have a little good gravy in a cup, and fweet
fauce in another. A good fat neck of mutton eats finely
done thus. . .

To keep Venifon or Hares fuweet; or to make them fre/b when
they flink. '

IF your venifon be very fweet, 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 multy, take fome lukewarm water,
and wafh it clean: then take freth milk and water lukewarm,
- and wafh itagain ; then dry it in clean cloths very well, and
rub it all ever with beaten ginger, and hang it in an airy place. °
Whenyou 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 fpoil your venifon, and take
away the fine flavour, and this preferves it better than any
thing you can do. = A hare you may manage juft the fame way.

To roaft a Tongue ar Udder.

 PARBOIL it firft, then roaft it, ftick eight or ten cloves
about it ; bafte it with butter, and have fome gravy and {weet
fauce, An udder cats very well done the fame way. :

To roaft Rabbits.

BASTE them with good butter, and drudge them with a
- Iittle flour, Half an hour will do them, ata very quick clear
fire; and, if they are very fmall, twenty minutes will do them.
Take the liver, with a little bunch of pafley, and boil them,
and then chop them very fine together.  Melt fome good
butter, and put half the liver and pariley into the butter ; pour

it into the difh, and garnith the difh with the other half.

Let your rabbits be done of a fine light brown,

To roaft a Rabbit hare-fafbion,

_ LARD a rabbit withbacon ; roaft it as you do a hare, and
it cats very well. But then you muft make gravy-fauce; but
if you do not lard it, white fauce.

Turkies,
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Turkiesy Pheafants, €c, may be larded,

YOU . may lazd a turkey or pheafant, or any thing, juft ae
you like jt. -
To roafl a Fowl pheafant-fafbion.

IF you fhould have butone pheafant, and want two in 2
difh, take a large full-grown fowl, keep the head on, and
trufs it juft as you do a pheafant ; lard it with bacon, but do
not lard the pheafant, and nobody will know it.

RULES tobeobfervedin ROASTING,

IN the firft place, take great care the fpit be very clean ;
and be fure to clean it with nothing but fand and water.
Wath it clean, and wipe it with a dry cloth ; for oil, brick-
duft, and fuch things will fpoil your meats

B & EF

TO roaft a piece of beef about ten pounds will take an hour
and an half, ata good fire. Twenty pounds weight will take
three hours, if it be a thick piece ; but if it be a thin piece of
twenty pounds weight, two hours and an half will do it 3 and
fo on according to the weight of your meat, more or lefs,
Obferve, in frofly weather your beef will take half an hour
longer.

MUV DN

A leg of mutton of fix pounds will take an hour at a quick
fire ; if frofty weather, an hour and a quarter ; nine pounds an
hour and a half, a leg of twelve pounds will take two hours 3
if frofty, two hours and a half ; a large faddle of mutton will
take three hours, becaufe of papering it ; a fmall faddle will
take an hour and a half, and fo on, according to the fize; 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
fhoulder much about the fame time asa leg.

F 0 K

PORK muft be well done. To every pound allow a quar-
ter of an hour: for example: a joint of twelve pounds
weight, threehours ; and fo on: if it be a thin piece of that
weight, two hours will roaft it.

Direftions
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Direciions concerning Beef, Mutton, and Pork.

THESE three you may bafte with fine nice, dripping. Ba
fure your fire be very good and brifk ; but do not lay your
meat teo near the fire, for fear of burning or fcorching.

o R

VEAL takes much the fime time roafting as pork; but be
{ure to paper the fat of a loin or fillet, and bafte your veal
with good butter,

HOUSE-L 4 M B.

IF a large fore-quarter, an hour and a half; if a fmall one,
an hour. The outfide muft be papered, bafted with good
butter, and you muft have a very quick fire. If a leg, about
three quarters of an hour ; a neck, a breaft or {houlder, three
quarters of an hour; if very {mall, half an hour will do.

AP F &

IF juft killed, an hour; if killed the day before, an hour
and a quarter ; if a very large one, an hour and 2 half. But
the beft way to judge, is when the eyes drop out, and the fkin
is grown very hard; then you muft rub it with a coarfe
cloth, with a good piece of butter rolled in it, till the crack-
liug is crifp and of a fine light brown. :

VRN - T B IR

. YOU wuft have a quick fire. If it be a {mall hare, put

three pints of milk and half a pound of frefh butter in the
dripping-pan, which muit be very clean and nice ; if a large
one, two quarts of milk and balf a pound of frefh butter.
You muft bafte your hare well with this all the time it js
roafting ; and when the hare has foaked up all the butter and
milk it will be enough,

4 TUREKEEY:

A middling turkey will take an hour; 2 very large one, an
bour and a quarter; a fmall one€, three quarters of an hour.
You muft paper the breaft till it is near done enough, then
take the paper off and froth it up. Your fire muft be very
good.

7 4 GOOSE,
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ing the meat. The fteam of the water keeps the meat hot,
and does not draw the gravyout,or dfawit up; whereas'if you
fet a dith of meat any time over a chaffing-dith of coals, it
will dry upall the gravy, and fpoil the meat.

Todres GREENS, ROOTS, &c.

ALWAYS be very careful that your greens be nicely pick-
ed and wafhed. You thould lay them in a clean pan, for fear
of fand or duft, whichis apt to hang round wooden veflels,
Boil all your greens in a copper fauce-pan by themfelves, with
a great quantity of water. Boil no meat with them, for that
+ difcolours. them. Ufe no iron pans, &c. for they are not
proper ; but let them be copper, brafs, or filver.

To drefs Spinach.

PICK it very clean, and wath it in five or fix waters 3 put
itin a fauce-pan that will juft hold it, throw alittle falt over
it, and cover the pan clofe. Do not put any water in, but

fhake the pan often. You muft put your fauce-pan ona 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
fieve to drain, and juft give them a little fqueeze. Lay them
in a plate, and never put any butter on it, but putit in a cup.

To drefs Cabbages, &c.

CABBAGE, and all forts of young fprouts, muft be boil-
ed in a great deal of water, When the ftalks are tender, or
fall to the bottom, they are enough ; then take them,off, be-
fore they lofe their colour. Always throw falt in your water
before you put your greens in. Young fprouts you fend to
table juft as they are, but cabbage is beft chopped and put in-
to a fauce-pan with a good piece of butter, ftirring it for about

" fve 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 e-
nough rub them in a clean cloth, then flice them into a plate,
and pour fome melted butter over them. If they are young
ipring carrots, half an hour will boil them ; if large, an hour;
but old Sandwich carrots will take two hours,

\ 8 7o
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To drefs Turnips.

THEY eat beft boiled in the pot, and when enough take
them out and put them in a pan and mafh them with butter

and a litde falt, and fend them to table. But 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 fauce-pan,
and jult cover them with water. When enough, throw them
into a fieve to drain, and put them into a fauce-pan with a
good piece of butter ; flir them over the fire for five or fix
minutes, and fend them to table.

To drefs Parfuips.

THEY {hould be boiled in a great deal of water, and when
youfind they are foft (which you will know by running a fork
into them) take them up, and carcfully fcrape all the dirt off
them, and then with a knife fcrape them all fine, throwing
away all the fticky parts, and fend them up plain in a difk
with melted butter, :

To drefs Brocooli,

STRIP all the little branches off till you come to the top
one, then with a knife peel off all the hard outfide tkin, which
is on the ftalks and little branches, and throw them into water.
Have a ftew-pan of water with fome falt in it : when it boils
put in the broccoli, and when the ftalks are tender it is
enough, then fend it to table with a piece of toafted bread
foaked in the water the brocceli is boiled in under it, the
fame way as afparagus, with butter in a cup, The French
eat oil and vinegar with it. :

To a’r'ay'i Potatoes.

YOU muit boil them in as little water as you can, without
burning ‘the fauce pan. Cover the fauce-pan clofe, and when
the fkin begins to crack they are enough.  Drain all the water
out, and let them ftand covered for a minute or two; 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 peeled to
lay them on a gridiron ull they are of a fine brown, and fend
them to table. Another way is to put them into a fauce-pan
with fome good beef dripping, cover them clofe, and fhake
the fauce-pan often for fear of burning to the bottom. When
they arc of a fine brown, and crifp, take them up in a plate,

then
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- then put them into another for fear of the fat, and p'ut butter

ina cup.
To drefs Cauliflowers.
TAKE your flowers, cut off all the green part, and then

~ cut the flowers into four, and lay them into water for an hour :
- then have fome milk and water boiling, put in the cauli-

flowers, and be fure to fkim the fauce-pan well. When the
ftalks are tender, take them carefully up, and put them into a
cullender to drain : ‘then put a fpoonful of water into a clean
flew-pan with a little duft of flour, about 2 quarter of a pound
of butter, and fhake it round till it is all finely melted, with
a little pepper and falt 5 then take half the cauliflower and cut
it as you would for pickling, lay it into the ftew-pan, turn it,
and thake the pan round. Ten minutes will do jt. Lay the
ftewed in'the middle of your plate, and the boiled round it.
Pour the butter you did it in over 1ty and fend it to table,

Another way,

CUT the cauliflower ftalks off, leave a little green on,
and boil them in fpring water and falt: about fifteen minutes
will do them. Take them out and drain them ; fend them
whole in a difh, with fome melted butter in 2 cup.

7o drefs French Beans.

FIRST ftring them, then cutthemin two, and afterwards
acrofs : but if you would do them nice, cut the bean into
four, and then acrofs, which is eight pieces. Lay them into
water and falt, and when your pan boils put in fome falt and
the beans; when they are tender they are enough ; they will
be foon done. Take care they do not lofe their fine green.
Lay them in a plate, and have butter in 2 cup.

To drefs Artichofes.

WRING off the ftalks, and put them into the water cold,
with the tops downwards, that all the duft and {and may
boil out. When the water boils, an hour and a half will
do them. :

To drefs Afparagus.
SCRAPE all the ftalks very carefully till they look white,

then cut all the ftalks even alike, throw them into water, and
have ready a ftew-pan beiling. Put in fome falt, and tie the

C alparagug
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afparagus in lictle bundles. Let the water keep boiling, and
when they are a little tender take them up.  If you boil them
too much you lofe both colour and tafte.  Cut the round of a
fmall loaf, about half an inch thick, toaft it brown on both
fides, dip it in the afparagus liquor, and lay it in your difh :
pour a little butter over the toaft, then lay your afparagus on
the toaft all round the difh, with the white tops outward. .
Do not pour butter over the afparagus, for that makes them'
greafy to the fingers, but have your butter in a bafon, and
fend it to table, j

Direflions concerning Garden Things.

MOST people fpoil garden things by over-boiling them,
All things that are green fhould have a little crifpnefs, for if
they are over-boiled they neither have any fweetnefs or
beauty.

' To drefs Beans and Bacon.

WHEN you drefs beans and bacon, boil the bacon by it-
felf, and the beans by themfelves, for the bacon will {poil the
colour of the beans. ~ Always throw fome falt into 'the water,
and fome parfley, nicely picked. When the beans are enough
(which you will know by their being tender), throw them in.
to a cullender to drain. Take up the bacon and fkin it;
throw fome rafpings of bread over the top, and if you have
an iron make it red hot and hold over it, to brown the top of
the bacen; if 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 parfley and
butter in a bafon,

72 make Gravy Jor a Turkey, or any Sort of Fowls,

TAKE a pound of the lean part of the beef, hack it with a
knife, flour it well, have ready a flew pan with a piece of frefh
butter. When the butter is melted putin the beef, fry it till
it 1s brown, and then pour in a little boiling water ; thake it
round, and then fill up with a tea-kettle of boiling water.
Stir it altogether, and put in two or three blades of mace,
four or five cloves, fome whole pepper; an onion, a bundle of
fweet herbs, a [ittle cruft of bread baked brown, and a little
picce of carrot. Cover it clofe, and let it flew till it is as
good as you would have it, This will make a pint of rich
gravy. ;

7o
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To make Veal, Mutton, or Beef Gravy.

TAKE a rather or two of bacon or ham, lay it at the bot--
tom of your flew-pan ; put your meat, cut in thin flices, over
it ; then cut fome onions, turnips, carrots, and cellery, a
little thyme, and put over the meat, with a little all-fpice 3

- put a little water at the bottom, then fet it on the fire, which
- muft be a gentle one, and draw it till it is brown at the bot-

tom (which you may know by the pan’s hifling), then pour
boiling water over it, and flew it gently for one hour and a
half: if a fmall quantity, lefs time will do it. Seafon it with

falt.
Ta burn Butter for thickening of Sauce,

“SET your butter on the fire, and let it boil till it is brown,
then fhake in fome flour, and flir it all the time it is on the
fire till itis thick. Put it by, and keep it for ufe. A little

 piece is what the cooks ufe to thicken and brown their fauce :

but there are few flomachs it agrees with, therefore {eldom.

make ufe of it.
To make Gravy.

IF you live in the country, where you cannot always have'
gravy-meat, when your meat comes from the butcher’s take a
picce of beef, a piece of veal, and a piece of mutton: cut
them into as fmall pieces as you can, and take a large deep
fauce-pan with a cover, lay your beef at bottom, then your
mutton, then a very little piece of bacon, a flice or two of
carrot, fome mace, cloves, whole pepper black and white, a
large onion cut in flices, a bundle of fweet herbs, and then
lay in your veal. Cover it clofe over a flow fire for fix or
feven minutes, thaking the fauce-pan now and then; then
fhake fome flour in, and have ready fome boiling water ; pour
it in till you cover the meat and fomething more. Cover it
clofe, and let it ftew till it is quite rich and good ; then fea-

fon it to your tafte with falt, and ftrain it off, This will

moit things.

Z0 bake a Leg of Beef.

DO it juftin the fame manner as before direCted in the
making gravy for foups, &c. and when it is baked, ftrain it
through a coarfe fieve.  Pick out all the finews and fat, put
them into a fauce-pan with a few fpoonfuls of the gravy, alit-
tle red-wine, a litde picce of butter rolled in flour, and fome

C 2 muftard,
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To drefs White Scotch Collaps.

CUT the veal the fame as for Scotch collops ; throw them
into a ftew-pan ; put fome boiling water over them, and flir
~them about, then ftrain them off j take a pint of good veal
broth, and thicken it; add a bundle of fiveet herbs, with
fome mace ; put {weet-bread, force-meat balls, and frefh
mufhrooms, if no frefh to be had, ufe pickled ones wathed in
warm water 3 ftew them about fifteen minutes ; add the yolk
of one egg and half, and a pint of cream ; beat them weli to-
gether with fome nutmeg grated, and keep ftirring till it boils
up; add thejuice of a quarter of a lemon, then put it in your
dith, Garnifh with lemon.

7o drefs a Fillet of Veal with Collops.

FOR. an alteration, take a fmall fillet of veal, cot what
collops you want, then take the udder and GII' it with force-
meat, roll it round, tie it with a pack-thread acrofs, and
roaft it ; lay your collops in the difh, and lay your udder in
the middle. Garnith your difhes with lemon.

To make Force-meat Balls,

NOW youare to obferve, that force-meat balls are a great |
addition to all made difhes ; made thus: take half a pound of
veal, and halfa pound of fuet, cut fine, and beat in 2 marble
mortar or wooden bowl; have a few fweet-herbs fhred fine,
a little mace dried and ‘beat fine, a fmall nutmeg grated, or
half a large one, a little lemon-peel cut very fine, a little pep-
per and falt, and the yolks of two eggs; mix all thefe well to-
gether, then roll them in little round balls, and fome in little
long balls; roll them in flour, and fry them brown. If they
- are for any thing of white fauce, put a little water in a fauce-
pan, and when the water boils put them in, and let them boil
for a few minutes, but never fry them for white fauce.

Truffles and Morels good in Sauces and Soups.

TAKE half an ounce of truffles and morels, let them be
well wathed in warm water to get the fand and dirt out, then
fimmer them in two or three fpoonfuls of water for a few mi-
nutes, then put them with the liquor into the fauce. They
thicken both fauce and foop, and give it a fine flavour.

C3 T
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To jflew Ox Palates.

STEW them very tender ; which muft be done by putting
them into cold water, and let them ftew very foftly over a
flow fire till they are tender, then take off the two fkins,
cut them in pieces and put them either into your made-difh
or foup; and cock’s-combs and artichoke-bottoms, cut fmall,
and put into the made-dith. Garnith your dithes with le-

mon, [weetbreads ftewed, or white difhes, and fried for'

brown ones, and cut in little pieces,

To Rageoo a Leg of Muiton,

TAKE il the fkin and fat off, cut it very thin the right
way of the grain, then butter your ftew-pan, and fhake fome
flour into it ; flice half a lemon and half an onion, cut them
very {mall; a little bundle of fweet herbs, and a blade of
mace. Put altogether with your meat into the pan, flirita
minute or two, and then put in fix {poonfuls of :gravy, and
have ready an anchovy minced fmall ; mix it with fome but-
ter and flour, flir it altogether for fix minutes, and then difh
it up.

Za make a Brown Fricafey.

YOU mutft take your rabbits or chickens and fkin them,
then cut them into fmall pieces, and rub them over with yolks
of cggs. Have ready fome grated bread, a little beaten mace,
and a liutle grated nutmeg mixt together, and then roli them
m it: puta little butter into a ftew-pan, and when it is melt-
ed put in your meat. Fry it of a fine brown, and take care
they do not flick to the bottom of the pan, then pour the but-
ter from them, and pour in half a pint of brown gravy, a
glals of white-wine, a few mufhrooms, or two fpoonfuls of
the pickle, a little falt (if wanted), and a piece of butter roll-
ed in flour. When it is of a fine thicknefs difh it up, and
fend it to table. -

To make a White Fricafey.

TAKE two chickens, and cut them in fmall pieces, put
them in warm water to draw out the blood, then put
them into fome good veal broth, if no veal broth, a little boil-
ing water, and flew them gently with a bundle of fweet herbs,
aud a blade of mace, till they are tender; then take out the
{weet herbs, add a little flour and butter boiled, together to

8 - thicken
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thicken it a little, then add half a pint of cream, and the
yolk of an egg beat very fine; fome pickled mufhrooms :
the beft way is to put fome frefh mufhrooms in at firft, if no
frefh then pickled : keep ftirring it till it boils up, then add
the juice of half a lemon, ftir it well to keep it from curd-

- ling, then put it in your difh. Garnith with lemon.

To fricafey Rabbits, Lamb, or Veal.
Obferve the directions given in the preceding article.

A fecond IFay to make a White Fricafey.

YOU muft take two or three rabbits or chickens, fkin
them, and lay them in warm water, and dry them with a
clean cloth. Put them into a flew-pan with a blade or two
of mace, a little black and white pepper. an onion, a littlé
bundle of fweet herbs, and do but juft cover them with water:
flew them till they are tender, then with a fork take them
out, ftrain the lignor, and put them into the pan again with
half a pint of the liquor, and half a pint of cream, the yolks
of two eggs beat well, half a nutmeg grated, a glafs of white-
wine, a little picce of butter rolled in flour, and a gill of
mufhrooms, keep flirring all together, all the while one way,
till it is {mooth and of a fine thicknef(s, and then difh it up.
Add what you pleafe.

A third Way of making a White Fricafey.

- TAKE three chickens, fkin them, cut them into fmall
pieces; that is, every joint afunder; lay them in warim wa-
ter, for a quarter of an bour, take them out and dry them
with a cloth, then put them into a flew-pan with milk and
water, and boil them tender: take a pint of good cream, a
quarter of a pound of butter, and ftir it till it is thick, then
let it ftand till it is cool, and put to it a-little beaten mace,
half a nutmeg grated, alittle falt, a gill of white-wine, and a
few mufhrooms ; ftic all together, then take the chickens out
of the ftew-pan, throw away what they are boiled in, clean
the pan and put in the chickens and fauce together: keep the
pan fhaking round till they are quite hot, and difh them up.
Garnifh with lemon.  They will be very good withcut wine.

Do fricafey Rabbits, Lamb, Sweetbreads, or Tripe.

* Do them the fame way. |
C 4 Arother
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Another Way to fricafey Tripe.

TAKE a piece of double tripe, and cut it in pieces of
about two inches; put them in a fauce-pan of water, with an :
onion and a bundle of fweet herbs ; boil it till it is quite ten-
der, then have ready a bifhemel made thus : take fome lean
ham, cut it in thin piecesand put itin a ftew-pan, and fome
veal, having firft cut off all the fat, put it over the ham ; cut
an onion in f{lices, fome carrot, and turnip, a little thyme
cloves and mace, and fome frefh muthrooms chopped ; put a
little milk at the bottom, and draw it gently over the fire;
be careful it does not feorch ; then putin a quart of milk and
balf a pint of cream, ftew it gently for an hour, thicken it
with a little flour and milk, feafon it with falt and a very little
Kian-pepper bruifed fine, then ftrain it off through a tammy,
put your tripe into it, tofs it up, and add fome force-meat
balls, mufhrooms, and oyflers blanched ; then put it into
your difh, and garnifh with f{ried oylters, or {weethreads, or
lemons. B gl

To ragoo Hogs Feet and Ears,

TAKE your ears out of the pickle they are foufed in, or
boil them till they are tender, then cut them into little long
thin bits, about two inches long, and about a quarter of an
inch thick: put them into your ftew-pan with half a*pint of
good gravy, a glafs of white-wine, a good deal of muftard,
a good piece of butter rolled in flour, and alittle pepper and
falt: ftir altogether till it is of a fine thicknefs, and then difh
it up. The hogs feect muft not be ftewed but boiled tender,
then flit them in two, and put the yolk of an egg over and
crumbs of bread, and broil or fry them; put the ragoo of
ears in the middle, and the feet round jt. ' R

Note, they make a very pretty difh fried with butter and
muftard, and a little good gravy, if you like it.  T'hen only
cut the feet and ears in two. You may add half an onion,
cut fmall, A -

To fry Tripe.

CUT your tripe.in long pieces of about three inches wide
and all the breadth of the double put it in fome fmall-beer
batter, or yolks of eggs; have a large pan of good fat,
and fry it brown, then take it out and Put it to drain; difh
it up with plain butter in 2 cup. |

Ta
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7 Sew Tripe.

CUT it jult as you do for frying, and fet on fome water
in a fauce-pan, with two or three onions cut in flices, and
fome falt. When it boils, put in your tripe. Ten minutes
will boil it.  Send it to table with the liquor in the difh, and
the onions. Have butter and muftard ina cup, and difh it
up. You may put in as many onions as you like, to mix with
your fauce, or leave them quite out, juft as you pleafe.

A Fricafey of Pigeons,

TAKE eight pigeons, new killed, cut them in fmall pieces,
and put them in a ftew-pan with a pint of claret and a pint
of water. Seafon your pigeons with falt and pepper, a blade or
two of mace, an onion, abundle of {weet herbs, a good piece
of butter juft rolled in a very little fiour : cover it clofe, and
let them ftew till there is juft enough for fauce, and then take
out the onion and iweet-herbs, beat up the yolks of three eggs,
grate half a nutmeg in, and with your fpoon pufh the meat
all to one fide of the pan and the gravy to the other fide, and
ftir in the eggs; keep them flirring for fear of turning to curds,
and when the fauce is fine and thick thake all together, and
then put the meat into the difh, pour the fauce over it, and
have ready fome flices of bacon toafted, and fried oyfters ;

throw the oyfters all over, and lay the bacon round.” Gar.
nifh with lemon.

A Fricafey of Lamb-flones and Sweetbreads.

HAVE ready fome lamb-ftones blanched, parboiled and
fliced, and flour two or three {weetbreads ; if very thick, cut
them in two, the yolks of fix hard eggs whole: a few pifta-
cho-nut kernels, and a few large oyfters : fry thefe all of 2
fine brown, then pour out all the butter, and add a pint of
drawn-gravy, the lamb-ftones, fome afparagus tops about an
inch long, fome grated nutmeg, a little pepper and falt, two
thalots fhred {mall, anda glafs of white-wine. Stewall thefe
together for ten minutes, then add the yolks of three eggs
beat very fine, with a little white-wine, and a little beaten
mace ; ftir all together till it is of a fine thicknefs, and then
difh 1t up, Garnith with lemon.

7o
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To bafb a Calf’s Head.

BOIL the head almoft enough, then take the beft half, and
with a fharp knife take it nicely from the bone, with the two -
eyes. Layitin a little deep difh before a good 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, the yolks of two
€ggs, a very little pepper and falt, a few fweet herbs, fome
crumbs of bread, and a little le mon-peel, chopped very fine,
bafte it with a little butter, then bafte it again ; keep the difh
turning that it may be all brown alike - cut the other half
and tongue into little thin bits, and fet opn a pint of drawn-
gravy in a fauce-pan, a little bundle of fweet herbs, an o-
nion, a little pepper and falt, a glafs of white-wine, and two
thalots ; boil all thefe together a few minutes, then ftrain it
througha fieve, and put it into a clean ftew-pan with the hath,
Flour the meat before you put it in, and put in a few muth-
rooms, a fpoonful of the pickle, two fpoonfuls of catchup, and
a few truffles and morels 5 1tir all thefe together for a few mi-
nutes, then beat up half the brains, and ftir into the ftew-pan,
and a little piece of butter rolled in four. Take the other
half of the brains, and beat them up with a little Jemon- peel
cut fine, a little nutmeg grated, a little beaten mace, a little
thyme fhred {fmall, 2 little parlley, the yolk of an egg, and
have fome good dripping boiling in a ftew-pan ; then fry the
- brains in little cakes, about as big as a crown- piece. Fry
about twenty oyfters, dipped in the yolk of an egg, toaft fome
lices of bacon, fry a few force-meat balls, and have ready a
hot difh ; if pewter, over a few clear coals; it china, over g
pan of hot water.  Pour in your hath, then lay in your toaft-
ed head, throw the force-meat balls over the hath, and gar-
nifh the dith with fricd oyfters, the fried 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,

TAKE half a pint of gravy, a large wine-glafs of white-
wine, a little beaten mace, a little nutmeg, and a little falt ;
throw into your hath a few mufhrooms, a few trufiles and mo-
rels firft parboiled, a few artichoke bottoms, and alparagus
tops, if you have them, a good picce of butter rolled in flour,
the yolks of two eggs, half a pint of cream, and one fpoonful
of mufbroom catchug ; fRir it all together very carefully till it
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is of a fine thicknefs; then pour it into your difh, and lay the
other half of the head as beforc mentioned, in the middle,
and garnifh as before directed, with fried oyfters, brains, le-
mon, and force-meat balls fried.

To bake a Calf’s Head.

TAKE the head, pick it and wafh it very clean ; take an
earthen difh large enough to lay the head on, rub alittle piece
of butter all over the difh, then lay fome long iron fkewers
acrofs the top of the difh, and lay the head on them ; fkewer,
up the meat in the middle that it do not lie on the dith, then

rate fome nutmeg all over it, a few {weet herbs thred {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 little pepper and falt over it,
and put into the difh a piece of beef cut fmall, a bundle of
fweet herbs, an onion, fome whole pepper, a blade of mace,
two cloves, a pint of water, and boil the brains with fome
fage. When the head is enough, lay it on a difh, and fet it
to the fire to keep warm, then ftir all together in the difh,

_ and boil it in a {auce-pan ; {train it off, put it into the fauce-

pan again, add a piece of butter rolled in flour, and the fage
in the brains chopped fine, a fpoonful of catchup, and two
ipoonfuls of red-wine; boil them together, take the brains,
beat them well, and mix them with the fauce: pour it into
the difh, and fend it to table. You muft bake the tongue
with the head, and do not cut it out. It will liec the hand-

- fomer 1n the difh.

Do bake a Sheep’s Head.

Do it the fame way, and it eats very well,

To drefs a Lamb’s Head.

BOIL the head and pluck tender, but do not 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
fweet herbs rubbed, a little lemon-peel chopped fine, a very
little pepper and falt, and bafte it with a little butter : then
throw a little flour over it, and juft as it is done do the fame,
bafte it and drudge it. Take half the liver, the lights, the

heart and tongue, chop them very {mall, with fix or eight
{poonfuls
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fpoonfuls of gravy or water; firft fhake fome flour over ths
meat, and flir it together, then put in the gravy or water, a
good piece of butter rolled in a little flour, a little pepper and
falt, and what runs from the head in the dith ; fimmer all |
together a few minutes, and add half a fpoonful of vinegar,
pour it into your difh, lay the head in the middle of the
mince-meat, have ready the other half of the liver cut thin,
with fome flices of bacon broiled, and lay round the head.
Garnith the dith with lemon, and fend it to table.

To ragoo a Neck of Veal.

CUT a neck of veal into fteaks, flatten them with a rolling-
pin, fealon them with falt, pepper, cloves, and mace, lard
them with bacon, lemon-peel and thyme, dip them in the
yolks of eggs, make a theet of ftron g cap-paper upat the four
corners in the form of a d;ipping-paq; 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 baft-
ing and turninlg to keep in the gravy; and when it i enough
have ready half a pint of ftrong gravy, feafon it high, put in
mufhrooms and pickles, force-meat balls dipped in the yolks
of eggs, oyfters ftewed and fried, to lay round and at the top
of your difth, and then ferve it up. If for a brown ragoo,
put inred-wine. If for a2 white one, put in white-wine, with
the yolks of eggs beat up with two or three fpoonfuls of

cream,
7o ragoo a Breafl of Veal,

TAKE your breaft of veal, put it into a large flew pan,
put in a bundle of fweet-herbs, an onion, fome black and
white pepper, a blade or two of mace, two or three cloves, 3
very hittle piece of lemon-peel, and juft cover it with water :
when it is ténder take it up, bone it put in the bones, boil
it up till the gravy is very good, then flrain it off, and if you -
have a little rich beef gravy, add a quarter of a pint, put in
half an ounce of truffles and morels, a fpoonful or two of
catchup, two or three fpoonfuls 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 but-
ter, and pour the gravy you are boiling to the veal, with afew
mufhrooms : boil all together till the fauce is rich and thick,
and cut the fweetbread into four. A few force.meat balls are
properin it., Lay the veal in the dith; and pour the fauce all
over it.  Garnifh with lemon, '

‘ ' Anoiher
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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
ftrain the liquor, then put in your meat again, with the in-
gredients, as before directed. ¢

4 Breafl of Veal in Hodge-podge.

TAKE a breaft of veal, cut the brifket into little pieces,
and every bone afunder, then flour it, and put halfa pound of:
d butter into a {tew-pan; when it is hot, throw in the
veal, fry it all over of a fine light brown, and then have read
a tea-kettle of water boiling ; pour it in the ftew-pan, fill it
up and ftir it round, throw in a pint of green peas, a fine let-
tuce whole, clean wathed, two or three blades of mace, a
little whole pepper tied in a muflin rag, a little bundle of
{weet herbs, a fmall onion ftuck with a few cloves, and a little
falt, Cover it clofe, and let it ftew an hour, or till it is boil-
ed to your palate, if you would have foup made of it ; if you
would only have fauce to eat with the veal, you muft ftew it
till there is juft as much as you would have for fauce, and
feafon it with falt to your palate; take out the onion, fweet
herbs, and fpice, and pour it all together into yourdith. It
15 a fine difh. If you have no peas, pare three or four cu-
cumbers, fcoop out the pulp, and cut it into little pieces, and
take four or five heads of celery, clean wathed, and cut the
white part fmall ; when you have no lettuces, tzke the little
hearts of favoys, or the little young fprouts that grow on the

old cabbage-ftalks about as big as the top of your thumb.

Note, if you would make a very fine difh of it, fill the in-
fide of your lettuce with force-meat, and tie the top clofe with
athread ; flew it till there is but juft enough for fauce; fet the
lettuce in the middle, and the veal round, and pour the {auce
all over it. Garnith your difh with rafped bread, made into
figures with your fingers. This is the cheapeit way of drefling
a breaft of veal to be good, and ferve a number of people,

To collar a Breaft of Veal,

+ TAKE a very fharp knife, and nicely take out all the
bones, but take great care you do not cut the meat through ;
pick all the fat and meat off the bones, then grate fome nut.

mneg
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meg all over the infide of the veal, a very little beaten mace,
a little pepper and falt, a few fweet herbs fhred fmall, fome
pariley, a little lemon -peel fhred fmall, a few crumbs of bread,
and the bits of fat picked off the bones ; roll it up tight, fhick
one fkewer in to hold it together, but do it clever, that it

ftands upright in the difh: tic a packthread acrofs it to hold
it together, {pit it, 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 fire take off the caul, drudge it with
flour, bafte it well with frefh butter, and let it be ofa fine
brown. For fauce take two pennyworih of gravy beef, cut
it and hack it well, then flour i, fry it a little brown, then
pour into your flew=pan fome boiling water, flir it well toge-
ther, then fill your pan two parts full of water: put in an
onion, a bundle of fweet herbs, a little cruft of bread toalted,
two or three blades of mace, four cloves, fome whole pepper,
and the bones of the veal, Cover jt clofe, and let it ftew till
it is quite rich and thick ; then ftrain it, boil it up with fome
truffles and morels, a few muthrooms,. a fpoonful of catchup,
two or three bottoms of artichokes, if you have them; add a
little falt, juft enough to feafon the gravy, take the pack-
thread off the veal, and fet it upright in the difh; cut the
fweetbread into four, and broil it of a fine brown, with a few
force-meat balls fried ; lay thefe round the dith, and pour in
the fauce. Garnith the difh with lemon, and fend it to table,

To collar a Breaf? of Mutton,

DO it the fame way, and it eats very well. But you muft
take off the ikin.

Another good Way to drefs a Breaft of Mution,

COLLAR it as before; roaft it, and bafte it with half a
pint of red-wine, and when that is all foaked in, bafte it well
with butter, have a little good gravy, fet the mutton vpright
in the difh, pour in the gravy, have fweet fauce as for veni-
fon, and fend it to table. Do not garnith the dith, but be
fure to take the fkin off the mutton.

The infide of a furloin of beef is very good done this way.

If you do not like the wine, 2 quart of milk, and a quar-
ter of a pound of butter, put into the dripping-pan, does full
as well to bafte it,

To
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7o force a Leg of Lamb.

WITH a fharp knife carefully take out all the meat, and
leave the fkin whole and the fat on it, make the lean you cut
out into force-meat thus: to two pounds of meat, add three
pounds of beef-fuet cut fine, and beat in a marble mortar till

1t is very fine, and take away all the fkin of the meat and {uet,

then mix it with four {poonfuls of grated bread, eight or ten
cloves, five or fix large blades of mace dried and beat fine,
half alarge nutmeg grated, a little pepper and falt, a little le-

. mon-peel cut fine, a very little thyme, fome pariley, and four

eggs; mix all together, put it into the fkin agam juft as it
was, in the fame fhape, few itup, roaft it, bafte it with but-
ter, cut the loin into fteaks and fry it nicely, lay the leg in the -
difh and the loin found it, with ftewed cauliflower (as in page
17) all round upon the loin ; pour a pint of good gravy into
the difh, and fend it to table. If you do not like the cauli-
flower, it may be omitted.

To boil a Leg of Lamb.

LET the leg be boiled very white, An hour will do it.
Cut the loin into fteaks, dip them into a few crumbs of bread
and egg, fry them nice and brown, boil a good deal of {pi-
nach, and lay in the difh ; put the leg in the middle, lay the
loin round it, cutan orange in four and garnifh the difh, and
have butter in a cup. Some love the {pinach boiled, then
drained, put into a fauce-pan with a good picce of butter,
and ftewed.

To force a large Fowl.

CUT the fkin down the back, and carefully flip it up o as
to take out all the meat, mix it with one pound of beef-fuet,
cut it fmall, and beat them together in a marble mortar : take
a pint of large oyfters cut fmall, two anchovies cut fmall, one
fhalot cut fine, a few fweet herbs, a little pepper, a little
nutmeg grated, and the yolks of four eggs ; mix all together
and lay this on the bones, draw over the fkin and few up the
back, put the fowl intoa bladder, boilit an hourand a quar-
ter, ftew fome oyfters in good gravy thickened with a piece of
butter rolled in flour, take the fowl out of the bladder, lay it

in your dilhand pour the fauce over it. Garnifh with lemon.
it eats much better roafted with the fame fauce,

To
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Zo roaft a Turkey the genteel Way,

FIRST cut it down the back, and with a fharp penknife
bone it, then make your force-meat thus: take a large fowl,
ora pound of veal, as much grated bread, half a pound of
fuet cut and beat very fine, a little beaten mace, two cloves,
half a nutmeg grated, about a large tea-fpoonful of lemon-
peel, and the yolks of two €ggs; mix all together, with a
little pepper and falt, fill up the places where the bones came
out, and fill the body, that it may look juit as it did before,
few up the back, and roaft it. You may have oyfter-fauce,
celery-fauce, or juft as you pleafe; put good gravy in the
difh, and garnith with lemon, is as good as any thing. Be
fure to leave the pinions on.

: 7o flew a Turkey or Fowl,

~ FIRST let your pot be very clean, lay four clean fkewers
at the bottom, lay your turkey or fowl upon them, put in 3
quart of gravy, takea bunch of celery, cut it fmall, and wath
it very clean, put it into your pot, with two or three blades
of mace, let it frew foftly till thereis juft enough for fauce,
then add a good piece of butter rolled in flour, two fpoonfuls
of red-wine, two of catchup, and juft as much pepper and
falt as will feafon it; lay your fow] or turkey in the difh, pour
the fauce over it, and fend it to table. If the fow! or turkey
1s enough before the fauce, take it up, and keep it up till the
fauce is boiled enough, then put itin, let it boil a minute or
two, and diih it vp. -

To flew a Knuckle of Veal,

BE fure let the pot or fauce-pan be very clean,, lay at the
bottom four clean wooden fkewers, wath and clean the knuckle
very well, then lay it in the pot with two or three biades of
mace, a little whele pepper, a little piece of thyme, a fmall
onion, a cruft of bread, and two quarts of water. Cover it
down clofe, make it boil, then only let it fimmer for two
hours, and when it is encugh take it up; layitina difh, and
ftrain the broth over it.

Anather Way to fiew a Knuckle of Veal,

CLEAN it as before direfted, and boil it till there is juft

enough for fauce, add one fpoonful of catchup, one of red-
4 i WINGC,
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wine, and one of walnut-pickle, fome trufflesand morels, or fome
dried mufhroomscutfmall; boilitall together, takeupthe knue-
kie, lay it in adiih, pour the fauce over it, and fend it to table,

Note, it eats very well done as the turkey, before direCted.

To rageo a Piece of Beef,

TAKE alarge piece of the flank, which has fat at the top, cut
{quare, ‘or any piece that is all meat, and has fat at the tops
but no bones. The rump does well. Cutall nicely off the
bone (which makes fine foup); then take a large ftew-pan, and
with a good picce of butter fry it a litle brown all over, flour-
ing your meat well before you put it into the pan, then pour in
as much graﬂ?' as will cover it, made thus : takeabout a pound
of coarfe beef, a little piece of veal cut fmall, a bundle of {weet
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 ; 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 ftew-pan, cover it clofe, and
fetit be ftewing foftly ; when the gravy is done ftrain it, pour
it into the pan where the beel is, take an ounce of trufiles and
morels cut {mall, fome freth or dried mufhrooms cut fmall,
two fpoonfuls of catchup, and coverit clofe. Let all this flew
till the fauce is rich and thick: then have ready fome arti-
choke bottoms cut into four, and a few pickled mufhrooms,
give them a boil or two, and when your meat is tender and
your fauce quite rich, lay the meat into a difh and pour the
fauce over it. You may add a fweetbread cut in fix pieces, a
palate flewed tender cut into little pieces, fome cocks-combs,
and a few force-meat balls. Thele are a great addition, but
it will be good without.

Note, for variety, when the beef is ready and the gravy put

to ity add a large bunch of celery cut fmall and wathed clean,

two {poonfuls of catchup, and a glafs of red-wine. Omit all
the other ingredients. When the meat and celery are tender,
and the {auce rich and good, ferveitup. It isalio very good
this way : take fixlarge cucumbers, fcoop out the feeds, pare
them, cut them into flices, and do them juft as you do the

celery.
To force the Infide of a Sirloin of Buef.

TAKE a fharp knife, and carefully lift up the fat of the in-
fide, take .out all the mear clofe to the bone, chop it fmall,
' D ' take
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take a pound of fuet, and chop fine, about as many crumbs of
bread, a little thyme and lemon-peel, a little pepper and falt,
half 2 nutmeg grated, and two fhalots chopped finc ; mix all
together, with a glafs of red-wine, then put it into the fame
_ Place, cover it with the fkin and fat, {kewer it down with fine
fkewers, and cover it with paper. Do not take the paper off
till the meat is on the difh. Take a quarter of a pint of red-
wine, two fhalots fhred fmall, 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 TWay to force a Sirloin. .

WHEN itis quite roafted, take it up, and lay it in the difh
with the infide uppermoft, with a fharp knife lift up the fkin,
hack and cut the infide very fine, fhake a little pepper and
falt over it, with two fhalots, cover it with the fkin, and fend
it to table. You may add red-wine or vinegar, jult as you
like.

To force the Infide of a Rump of Becf.

YOU may do it juft in the fame manner, only lift up the
outfide fkin, take the middle of the meat, and do as before
directed ; put it into the fame place, and with fine fkewers
put it down clofe. b

A rolled Rzrmp'qf Becf.

CUT the meat all off the bone whole, flit the infide down
from top to bottom, but not through the fkin, fpread it open ;
take the fleth of two fowls and heef-fuet, an equal quantity,
and as much cold boiled ham, if you have it, a little pepper,
an anchovy, a nutmeg grated, a little thyme, a good deal of
pariley, a few mufhrooms, and chop them all together, beat
them in a mortar, with a half-pint bafon full of crumbs of
bread ; mix all thefe together, with four yolks of eggs, lay it
into the meat, cover it up, and roll it round, flick one fkew-
erin, and tie it with a packthread crofs and crofs to hold it to-
gether ; take a pot or large fauce-pan that will juft hold it, lay
a layer of bacon and a layer of beef cut in thin flices, a piece
of carrot, fome whole pepper, mace, fweet herbs, anda large
onion; lay the rolled beef on it, juft put water enough to cover
the top of the beef; cover it clofe, and let it ftew very foftly on a
flow fire for cight or ten hours, but not too faft.  When you
find the beef tender, which you will know by running a
ewer intg the meat, then take it up; cover it up hot, bail
: . the
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the gravy till it is good, then ftrain it off, and add fome
mufthrooms chopped, fome truffles and morcls cut fmall, two
fpoonfuls of red or white wine, the yolks of two eggs and a
piece of butter rolled in flour; boil it together, fet the meat
before the fire, bafte it with butter, and throw crumbs of
bread all over it : when the fauce is enough, lay the meatinto

‘the difh, and pour the-fauce over it. Take care the eggs do

not curd.
To boil a Rump of Beef the French fafbion,

TAKE arump of beef, boil it half an hour, take it up, lay
it into a large deep pewter difh or ftew-pan, cutthree or four
gafhes in it all along the fide, rub the galhes with pepperand
falt, and pour into the difh a pint of red wine, as much hot
water, two or three large onions cut fmall, the hearts of eight
or ten lettuces cut {mall, and a good piece of butter rolled in
a little flour ; lay the flethy part of the meat downwards, cover
it clofe, let it ftew an hour and a half over a charcoal fire, or a
very {low coal fire. Obferve that the butcher chops the bone
fo clofe, that the meat may lie as flat as it can in the difh.
‘When it is enough, take the beef, lay it in the difh, and pour
the fauce over it.

Note, when you do it in a pewter difh, it is beft done over
a chaffing-difh of hot coals, with a bit or two of charcoal to
keep it alive,

Beef Efearl.

TAKE a brifket of beef, half a pound of coarfe fugar, two
ounces of bay-falt, a pound of common falt ; 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 ferve it up either with favoys or peas-pudding.

;‘Totﬂ, It eats much finer cold, cutinto{lices, and fent to
table.

Beef a la Daub,

TAKE a rump, and bone it; cr 2 part of the leg-of mut-
ton-piece, or a piece of the buttock: cut fome fat bacon ag
long as the beef is thick, and about a quarter of an inch
fquare; take eight cloves, four blades of mace, a little all-
fpice, and half a nutmeg beat very fine; chep a good handful
of parfley fine ; fome fweet herbs of all forts chopped fine,
and {fome pepper and falt : roll the bacon in thefe, and then
take a large larding-pin, and put ‘the bacon through and
through the beef with the larding-pin; when that is done,

j L 2 put
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put it in a ftew-pan, with brown gravy enough to cover it.
Chop three blades of garlic very fine, and put in fome frefh
mufhroom ; or champignons, two large onions,and a carrot :
flew it gently for fix hours; then take the meat out, ftrain
off the gravy, and fkim 2ll the fat off. Put your meat and
gravy into the pan agam ; puta gill of white-wine into the
gravy, and if it wants fealoning, feafon with pepper and falt;
ftew them gently for half an hour; add fome artichoke-bot-
toms, truifles and morels, oylters, and a {peonful of vinegar.
Put the meat in a foup-dilh, and the fauce over it. Oryou
may put turnips cut in round pieces, and carrots cut round,
fome [mall onions, and thicken the fauce ; then put the meat
in, and ftew it gently for half an hour with a gill of white-
wine. Some like favoys or cabbage ftewed and put into the
fauce.

To make Beef Alamods.

TAKE a fmall buttock of Beef, or leg-of-mutton-piece,
er a piece of buttock cof beef; allo a dozen cloves, eight
blades of mace, and fome all-fpice  beat yery fine; chop a
a large handful of parfley, and all forts of herbs very fine ; cut
your bacon as for beef a la daub, and put them into the fpice
and herbs, with fome pepper and falt, and thruft a large pin
through the beef ; put it into a pot, and cover it with water;
chop four large onions and four blades of garlic very fine, fix
bay-leaves, and 2 handful of champignons; putall into the
pot with a pint of porter or ale, and half a pint of red-wine;
cover the pot very clofe, and ftew it for fix hours, according
to the fize of the piece; if a large piece, eight hours ; then
take the beef out, put it in a difh, cover it clofe, and keep it
hot, take the gravy, and fkim 2l the fat off; ftrain it through
a fieve, pick out all the champignons, and put them into the
gravy ; feafon it with Xian pepper and falt, and boil it up fif-
teen minutes; then put the beef into a foup difh and the gra-
vy over it, or cut it into flices and pour the liquor over it ;.or
put itinto a deep dilh, with all the gravy into another : when
cold cut it in dlices, and put fome of the gravy round it,
which will be of a ftrong jelly.

Beef Adlamode in Pieces,

YOU muft take a butiock of beef, cut it into two-pound
picces, lard them with bacon, fry them brown, put them into
a pot that will juft hold them, put in two quarts of broth or
gravy, a few {weet herbs, anonion, fome mace, cloves, nut=

megs

f
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meg, pepper and falt ; when that is done, cover it clofe, and
ftew it till it is tender, fkim off all the fat, lay the meat in
the difh, and ftrain the fauce over it, You may ferve it up
hot or cold.

Beef Olives:

TAKE a rump of beef, cut it into fteaks of half an inch
thick, cut them as fquare as you can, and about ten inches
long, cut a piece of fat bacon as wide as the beef, and about
three parts as long, put fome yolk of an egg on the beef, put
the bacon on it, and the yolk of an egg on the bacon, and
fome good favory force-meat on that, fome yolk of an egg on
the force-meat, then roll them up and tie them round with a
ftring in two places, put fome yolk of an egg on them and
fome crumbs of bread, then fry them brown in a large pan of
good beef-dripping ; take them out and put them to drain ;
take fome butter and put into a flew-pan, melt it, and put in
a fpoonful of flour, ftir it welltill it is fmooth ; then put a pint
of good gravy in, and a gill of white-wine, put in the olives
and ftew them' for an hour; add fome mufhrooms, truffles
and morels, force-meat balls and fweet-breads cur in {mall
fquare pieces; fome ox-pallets ; feafon with peprer and falt,
and fqueeze the juice of halfa lemon: tofs them up; be
careful to fkim all the fat off, then put them in your difh.
Garnifh with beet-roct and lemon.

Veal Olives.

CUT them out of aleg of veal, and do them the fame as
beef olives, with the fame fauce and garnifh,

Bg.::f Collaps.

TAKE fomerump {teaks,or anytenderpiece cut like Scotch

collops, only larger, hack them a little with a kuife, and

flour them 5 put a little butter ina ftew-pan, and melt it,

then put in your collops, and fiy them quick for about two
mmutes ; put in a pint of gravy, a little butter rolled in flour;
feafon with pepper and falt ; cut four pickled cucumbers in
thin flices, half a walnut, and a few capers, a little onion
fired very fine ; {tew them five minutes, then put them into
a hot difh, and fend them to table, You may put half a
glals of white wine into it.

D3 Teo
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To flew Beef-Steaks.

TAKE rump-fteaks, pepper and falt them, lay them in a
ftew-pan, pour in halfa pint of water, a blade or two of mace,
two or three cloves, a little bundle of fweet herbs, an ancho-
vy, a piece of butter rolled in flour, a glafs of white-wine,
and an onion ; cover them clofe, and let them ftew foftly till
they are tender; then take out the fteaks, flour them, fry them
in freth butter, and pour away all the fat, firain the fauce
they were ftewed in, and pour into the pan: tofs it all up to-
gether till the fauce is quite hot and thick:. If you add a
quarter of a pint of oyfters, it will make it the better. Lay
the fteaks into the difh, and pour the fauce over them, Gar-
nifh with any pickle you like. :

To fry Beef-Steaks.

TAKE rump-fteaks, pepper and falt them, fry them in a
little butter very quick and brown ; take them out and put
them into a difh, pour the fat out of the fiyinp-pan, and
then take half a pint of hot gravy, if no gravt, half a pintof
hot water, and put into the pan, and a little butter rolled in
flonr, a little pepper and falt, and two or three fhalots chop-
ped fine ; boil them up in your pan for two minates, then put
it over the fteaks, and fend them to table.

A fecond IWay 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
Pan, pourout the gravy as it runs out of the meat, turn them
often, 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 red-
wine, half an anchovy, a little nutmeg, a little beaten pepper,
and a fhalot cut fmall ; give it two or three little boils, feafon
it with fait to your palate, pour it over the fteaks, and fend
them to table,

Another TWay to do Beef-Steaks.

CUT pyour fteaks, half broil them, then lay them in a flew-
pan, feafon them with pepper and falt, jult cover them with
gravy and a piece of butter rolled in flour. Let them flew for

 half an hour, beat up the yolks of two eggs, flir all together
. for two or three minutes, and then ferve it up.

6 A pretly
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A pretty Side-Difb of Bezf.

ROAST 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 {lices, lay them in a ftew-pan, and take
fix large cucumbers, peel them, and chop them f{mall, lay
- over them a little pepper and falt, and ftew them in butter for
about ten minutes, then drain out the butter, and fhake fome
flour over them ; tofs them up, pour in half a pint of gravy,
let them ftew till they are thick, and difh them up.

To drefs a Fillet of Beef.

IT is the infide of 2 firloin. You muft carefully cut it all
. out from the bone, grate fome nutmeg over it, a few crumbs
of bread, -a little pepper and falt, a little lemon-peel, a little
thyme, fome parfley {hred fmall, and roll it up tight; tie it
with a packthread, roait it, put a quart of milk and a quarter
of a pound of butter into the dripping-pan, and bafte it; when
it is enough, takeitup, untie it, leave a little fkewer in it to
hold it together, have a little good gravy in the difth, and fome
fweet fauce in a2 cup. You may balte it with red-wine and
butter, if you like it better ; or it will do very well with butter
only. :
! Becf-Steaks rolled.

TAKE three or four beef-fteaks, flasthem with a cleaver,
and make a force-meat thus; take a pound of veal beat fine in
amortar, the fleth of a large fowl cut fmall, half a pound
of cold ham chopped fmall, the kidney-fat of a loin of veal
chopped {mall, a fweetbread cut in little pieces, an ounce of
truilles and morels firlt ftewed and then cut fmall, fome parf-
ley, the yolks of four eggs, a nutmeg grated, a very little
thyme, a little lemon-peel cut fine, a little pepper and falt,
and half a pint of cream : mix all together, lay it on your
 {tedks, roll them up firm, of a good fize, and put a little
fkewer into them, put them into the ftew-pan, and fry them
of a nice brown ; then pour all the fat quite out, and put in a
pint of good fried gravy, (asin page 19,) put one {poonful of
catchup, two {poonfuls of red-wine, a few muthrooms, and
let them ftew for a quarter of an hour. Take up the fteaks,
cut them in two, lay the cut fide uppermoft, and pour the
fauce over it.  Garnifth with lemon. '

Dy Te
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Note, before you put the force-meat into the beef, you are
to ftir itall together over a flow fire for eight or ten minutes,

o flew @ Rump of Beef.

HAVING boiled it till it is little more than half enough, take
it up, and peel off the fkin: take filt, pepper, beaten mace,
grated nutmeg, a handful of parfley, alittle thyme, winter-
favory, fweet-marjoram, all chopped fine and mixed, and ftuff
them in great holes in the fat and lean, the reft fpread over it,
with the yolks of two eggs; fave the gravy that runs out, put
toita pint of claret, and put the meat ina deep pan, pour the
liquor in, cover it clofe, and let it bake two hours, then put,
itinto the difh, pourthe liquor over it, and {end it to table.

Another Way to flew a Rump of Beef.

YOU muft cut the meat off the bone, lay it in your ftew-
pan, cover it with water, put in a fpoontul of whole peppers
two onions, a bundle of fweet herbs, fome falt, and a pint of
red wine; cover it clofe, fet it over a ftove or flow fire for four
hours, fhaking it fometimes, and turning it four or five times;
make gravy as for foup, putin three quarts, keep it flirring till
dinner is ready: take ten or twelve turnips, cut thém into
flices the broad way, then cut them into four, flour them, -and
fry them brown in beef-dripping: Be fure to let your drip-
ping boil before you put them in ; then drain thém well from
the fat, lay the beef in your foup-difh, teaft a Jittle bread very
nice and brown, cut in three-corner dice, lay them into the
difh, and the turnips likewife 3 ftrain in the gravy, and fend
it to table. If you have the convenience of a flove, put the
diith over it for five or fix minutes ; it gives the liquor a fine
flavour of the turnips, makes the brcad eat better, and is 3
gicat addition.  Sealon it with pepper and falt to your palate:

Portugal Beef,

TAXE a rump of beef, cut it off the bone, cut it acrofs,
flour it, fry the thin part brown in butter, the thick end fluff
with fuet, boiled chefnuts, an anchovy, an onion, and a little
pepper.  Stew it in a pan of ftrong broth, and when it is
tender, lay both the fricd and ftewed cogether in your difh ;
cut the fried in two and lay on each fide of the {tewed, flrain
the gravy it was flewed in, put to it fome pickled gerkins
‘chopped, and boiled chefnuts, thicken it with a picce of burnt
et N butter,
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butter, give it two or three boils up, feafon it with falt to your
palate, and pour it over the beef. Garnifh with lemon.

To flew a Rump of Becf, or Brifkety the French Way.
TAKE a rump of beef, cut it from the bone; take half a

. pint of white-port, and half a pint of red;, a little vinegar,

fome clovesand mace, half a nutmeg beat fine, fome pariley
chopped, and all forts of fweetherbs, a little pepper and falt;
mix the herbs, fpice, and wine all together ;' lay your beef
in an earthen-pan, put the mixture over it, and let it lay all
night, then take the beef, and put it into a deep ftew-pan,
with - two quarts of good gravy, the wine, &c. an onion
chopped fine, fome carrot, and two or three bay leaves; you
may put in fome thick rafhers of bacon at the bottom of your
pan ; ftew it very gently for five hours, if twelve pounds ; if
cight or nine, four hours, and keep the ftew-pan clofe cover-
ed: then take the meat out and ftrain the liquor through a
fieve, fkim all the fat off, put it into your {tew-pan with
fome truffles and morels, artichoke bottoms blanched and cut
in pieces; or fome carrots and turnips cut as for harrico of
mutton ; or a few favoys tied up in quarters and ftewed till
tender ; boil it up, feafon it with a little Kian pepper and
falt to your palate, then put the meat in juft to make it hot :
difh it up.  Garnifth with ‘fried fippits, or lemon and beet=
root.

To flew Beef-Gabbets.

GET any piece of beef, except the leg, cut it in pieces
about the bignefs of a pullet’s egg, put them in a flew-pan,
¢over them with water, let them ftew, fkim them clean, and
when they have ftewed an hour, take mace, cloves, and
whole pepper tied in a muflin rag loofe, fome celery cut
{mall, put them into the pan with {ome falt, turnips and car-
rots, pared and cut in flices, a little parfley, a bundle of {weet

* herbs, and a large cruft of bread. You may put in an ounce

of barley or rice, if you like it. Cover it clofe, and let it ftew
till it is tender, take out the herbs, fpices, and bread, and
have ready fried a French roll cut in four. Difh up all to-
gether, and fend it to table.

Becf Royal,

TAKE afirloin of beef, or alarge rumip, bone it and beat
it-very well, ‘then lard it with bacon, featon it all over with
: falt,
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falt, pepper, mace, cloves, and nutmeg, all beat fine, fome
lemon-peel cut {mall, and fome fweet herbs ; in the mean
time make a ftrong broth of the bones ; take a piece of butter
with a little flour, brown it, put in the beef; keep it turning
often, till it is brown, then ftrain the broth, put all to-
gether into a pot, put in a bay leaf, a few truffles, and fome
ox palates cut fmall ; cover it clofe, and let it ftew till it 1s
tender; take out the beef, fkim off all the fat, pour in a pint
of claret, fome fried oyfters, an anchovy, and fome gerkins
fhred fmall; boil all togethen, put in the beef to warm,
thicken your fauce with a piece of butter rolled in flour, or
mufhroom powder, or burnt butter. Lay your meat in the
dith, pour the fauce over it, and fend it to table. This may
be eat either hot or cold.

A Tongue and Udder fireed,

FIRST parbeil your tongue and udder, blanch the tongue
and flick it with cloves ; as for the udder, you muft carefully
raife it, and fill it with force-meat made with veal - firft wafh
the infide with the yolk of an egg, then putin the force-meat,
tie the ends clole and {pit them, roaft them, and baite them
with butter ; when enough, have good gravy in thedith, and
fweet fauce in a cup. .

Note, for variety you may lard the udder.

Zo fricafey Neats Tongues brown.

TAKE neats tongues, boil them tender, peel them, cut
them into thin flices, and fry them in frefh butter ; then pour
out the butter, put in as much gravy as you fhall want for
fauce, a bundle of fweet herbs, an onion, fome pepper and
falt, and a blade or two of mace, a glals of white-wine, fim-
mer all together halfan hour; then take out your tongue, ftrain
the gravy, put it with the tongue in the ftew-pan again, beat
up the yolks of two eggs, a little grated nutmeg, 2 piece of
butter as big as a walnut rolled in flour, fhake all together for
four or five minutes, dith it up, and fend it to table.

To force a Tongue.

BOIL it till it is tender ; let it ftand till jt is cold, then cut

a hole at the rootend of it, take out fome of the meat, chop
it with as much beef fuet, a few pippins, fome pepper and
falty a little mace beat, fome nutmeg, a few fweet herbs, and
the yolks of two eggs; beat all together well in a marble
MmOortar ;
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mortar ; {tuff it, cover the end with a veal caul or buttered
paper, roaftit, bafte it with butter, and difh it up. Have for
fauce good gravy, a little melted butter, the juice of an o-
range or lemon, and fome grated nutmeg, boil it up, and
pour it into the difh.

To flew Neats Tongues whole.

TAKE two tongues, let them ftew in water jufl to cover
them for two hours, then peel them, put them in 2gain with
a pint of ftrong gravy, half a pint of white-wine, a Lundle of
fweet herbs, a little pepper and falt, fome mace, cloves, and
whole pepper tied in a muflin rag, a fpoonful of capers chop-
ped, turnips and carrots fliced, and a piece of butter rolled in
flour ; let all ftew together very foftly over a flow fire for two
hours, then take out the {pice and fweet herbs, and fend it to
table. You may leave out the turnips and carrots, or boil
them by themfelves, and lay them in a difh, juft as you like.

o ragoo Ox Palates.

TAKE four ox palates, and boil them very tender, clean
them well, cut fome in fquare pieces, and fome long ; take
and make a rich cooley thus: put a piece of butter in your
flew-pan and melt it, put alarge {poonful of flour to it, flir it
well till it is {mooth ; then put a quart of gcod gravy to
it, chop three fhalots,” and put in a gill of Lifbon, cut
fome lean ham very fine and put in, alfo half 2 lemon ; boil
them twenty minutes, then ftrain it through a ficve, put it
into your pan, and the palates, with fome force-meat balls,
truffles and morels, pickled or frefh mufhrooms ftewed in
oravy ; feafon with pepper and falt to your liking, and tofs
them up five or {ix minutes, then difh them up. Garnith
with lemon or beet-root. :

To fricafey Ox Palates.

ATFTER boiling your palates very tender, (which you muft
do by fetting them on in cold water, and letting them do {oft-
ly,) then blanch and fcrape 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 ftew-pan,
and when it is hot put in the palates ; fry them brown on both
fides, then pour out the fat, and put to them fome mutton or
beef gravy, enough for fauce, ananchovy, a little nutmeg, a

little
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little piece of butter rolled in flour, and the juice of a lemon:
Jet it immer all together for a quarter of an hours difh it up,
and garnifh wich lemon,

To roaft Ox Palates,

HAVING boiled your palates tender, blanch them, cut
them into flices about two inches long, lard half with bacen,
then have ready two or three pigeons and two or three chicken-
peepers, draw them, trufs them, and £l them with force-meat;
fet half of them be nicely larded, fpit them on a bird-fpit,
thus : a bird, a palate, a {age leaf, and a piece of bacon ; and
fo on, a bird, a palate, a fage leaf, and a piece of bacon.
Take cocks:- combs and lambs-ftones, parboiled and blanched,
Jard them with little bits of bacon, large oyfters parboiled, and
cach one larded with one piece of bacon, put thefe on a fkewer
'with a little piece of bacon and a fage leaf between them, tie
them on a {pit and roaft them, then beat up the yolks of three
€ggs, fome nutmeg, alittle falt and crumbs of bread : bafle
them with thefe all the time they are roafling, and have ready
two fweetbreads each cut in two, fome artichoke-bottoms cut
into four and fried, and then rub the dith with thalots: la
the birds in the middle, piled upon ene another, and lay the
other things all feparate by themfelves round about in the difh.
Have ready for fauce a pint of good gravy, a quarter of a’pint
of red-wine, an anchovy, the oyfter liguor, a picee of butter
rolled in flour 5 boil all thefe together and pour into the difh,
with a little juice of lemon.  Garnifh your dith with lemon.

Yo drefs @ Leg of Mutton a la Royale,

HAVING taken off all the fat, fkin, and fhank-bone, Jard
it with bacen, feafon it with pepper and falt, and a round piece
of about three or four pounds of beef or leg of veal, lard it,
have ready fome hog’s lard boiling, flour your meat, and give
ita colour in the lard, then take the meat out and put it into
a pot, with a bundle of fweet herbs, fome parfley, an onion
ftuck with cloves, two or three blades of mace, fome whole
pepper, and three quarts of gravy ; cover it clofe, and let it
boil very foftly for two hours, mean while get ready a {weet-
bread fplit, cut into four, and broiled, a ‘uw truffles and mo-
vels flewed in a quarter of a pint of firoyg gravy, a glafs of
red-wine, a few mufhrooms, two fpoorfuls of catchup, and
fome afparagus-tops; boil all thefe togethes, then lay the mut-
ton in the middle of the diflt, cut the beef or veal into ﬂicelf,

- make
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make a rim round your mutton with the flices, and pour the
ragoo over 1t ; when you have taken the 'meat out of the pot,
fkim all the fat off the gravy; flrain it, and add as much to
the other as will fill the dith.  Garnith with lemon.

A Ler of Mutton a la Huut Goilt,

LET it hang a fortright in an airy place, then have ready
fome cloves of garlic, and ftuff it all over, rubit with pepper
and falt; roaft it, have ready fome good gravy and red-wine
in the difh, and{end it totable.

To roafl @ Leg of Mutton with Oyffers.

- TAKE a leg about two or three days killed, ftuff it all over
with oyfters, and roaftit. Garnifh with horfe-raddifh.

To reaft @ Leg of Mutton with Cockles.

STUFF it all over with cockles, and roatt it. Gamilk
with horfe- raddifh.

A Shoulder of Mutton in Epigram,

" ROAST it almoft enough, then very carefully take off the
fkin about the thicknefs of a crown-piece, and the {hank-bene
with it at the end ; then feafon that fkin and fhank-bone with
pepper and falt, alittle lemon-peel cut fmall, and a few fweet
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 meat and cut it like a hath about the bignefs of a fhilling ;
favethe gravy and put to it, with a few {poonfuls of firong
gravy, half an onion cut fine, a little nutmeg, a little pepper
and falt, alittle bundle of fweet herbs, fome gerkins cut
very fmall, a few mufhrooms, two or three truffles cut [mail,
two fpoonfuls of wine, either red or white, and throw a
little flour ower the meat: let all thele flew together very
foftly for five or fix minutes, but be fure it does not boil ;
take out the fiweet herbs, and put the hath into the difh, lay
the broiled upon it, and fend it to table.

A Harrico ef Mutton.

TAKE a neck or loin of mutton, cut it into thick chops,
flour them, and fry them brown in a little butter ; take them
out, and lay them to drain on a fieve, then put them intoa

' " flew-
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ftew-pan, and cover them with gravy ; put in a whole oniomn,
and a turnip or two, and flew them till tender ; then take
out the chops, ftrain the liquor through a fieve, and fkim off
all the fat, put alitle butter in the flew-pan, and melt it
with a fpoonful of flour, ftir it well till it is fmooth, then put
the liquor in, and ftir it well all'the time you are pouring it,
or it will be in lumps; put in your chops and a glafs of Lif-
bon; have ready fome carrot about three quarters of an inch
long, and cut round with an apple-corer, fome turnips cut
with a turnip-fcoop, adozen {mall onions all blanched well 5
put them to your meat, and feafon with pepper and falt;
ftew them very gently for fifteen minntes, then take out the
chops with a fork, lay them in your dith and pour the ragoo
overit.  Garnifh with beet root,

To French a Hind Saddle of  Mution.

IT is the two rumps.  Cut off the rump, and carefully lift
up the fkin with a knife : begin at the broad end, but be fure
you do not crack it nor take it quite oif : then take fome {lices
of ham or bacon chopped fine, a few truffles, fome young
onions, fome parfley, a little thyme, {weet-marjoram, winter-
favory, a little lemon-peel, all chopped fine, a Jittle mace and
two or three cloves beat fine, half a nutmeg, and a litte pep-
per and falt ; mix all together, and throw over the meat where
you took off the fkin, then lay on the fkin again, and faften
it with two fine fkewers at each fide, and roll it in well but-
tered paper. Itwill take three hours doing : then take off the
paper, bafte the meat, ftrew it all over with crumbs of bread,
and when it is of a fine brown take it up. For fauce take fix
large thalots, cut them very fine, put them into a fauc=-pan
with two fpoonfuls of vinegar, and two of white-wine ; boil
them for a minute or two, pour it into the difh, and garnith
with horfe-raddifh.

Another French Way, called St. Menchous,

TAKE the hind-faddle of mutton, take off the tkin, lard it
with bacon, feafon it with pepper, falt, mace, cloves beat, and
- nutmeg, {weet herbs, young onions, and parfley, ali chopped
fine ; take a large oval or a large gravy-pan, lay layers of
bacon, and then layers of beef all over the bottom ; lay in the
mutton ; then lay layers of bacon on the mutton, and then a
layer of beef, putin a pintof wine, and as much good gravy
as will flew i, put in a bay leaf, and two or three thalots,
cover it clofe, put fire over and under it, if you have a clofe

pany
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pan, and let it ftand ftewing for two hours ; when done, take
it out, ftrew crumbs of bread all over it, and put it into the
oven to brown, {train the gravy it was ftewed in, and boil it
till there is jult enough for fauce, lay the mutton into a difh,
pour the fauce in, and ferve it up. You muft brown it be-
* fore a fire, if you have not an oven.

Cutlets a la Maintenon, A very good Difh.

TAKE a neck of mutton, cut it into chops, in every chop
muft be a long bone ; take the fat off the bone, and ferape it
clean; have fome bread crumbs, parfley, marjoram, thyme,
winter-favory, and bafil, all chopped fine, grate fome nuimeg
on it, fome pepper and falt ; mix thefe all together, melt a
little butter in a ftew-pan, dip the chop in the butter, then
roll them in the herbs, and put them in half fheets of butter-
ed paper ; leave the end of the bone bare, then broil them on
a clear fire for twenty minutes : fend them up in the paper,
with poverroy fauce in a boat, made thus; chop four fhalots
fine, put them in half a gill of gravy, a little pepper and fale,
and a fpoonful of vinegar; boil them up one minute, then
put it in your boat. :

To make a 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 fauce)
wherein {weet herbs, onion,- pepper and falt, have been hoil-
ed; ftrain it, put in your meat, with a little piece of butter
rolled in flour, and a little falt, a fhalot cut fine, a few capers
and gerkins chopped fine: tofs all together for a minute or
two ; have ready fome bread toafled and cut into thin fippets,
lay them round the difh, and pour in your hath. Garnith
your difh with pickles and horfe-raddifh.

Note, fome love a glafs of red-wine, or walnut pickle,
You may put juft what you will intoa hath. If the Gippets are
toafted it is better,

Ty drefs Pigs Peity-Toes

PUT your petty-toes into a fauce-pan with half a pint of
water, a blade of mace, a little whole pepper, a bundle of
fweet herbs, and an onion. . Let them boil five minutes, then
take out the liver, lights, ‘and heart, mince them very fine,
grate a little nutmeg over them, and thake a little flour on
~them ; let the fect do till they are tender, then take them out

: and
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and ftrain the liquor, put all together with a little falt, and 2
piece of butter as big as a walnut, fhake the fauce-pan often;
let it fimmer five or fix minutes, then cut fome toafted fip-
pets and lay round the difh, lay the mince-meat and fauce in
the middle, and the petty-toes fplit round it. You may add
the juice of half a lemon, or a very little vinegar.

A fecond Way to reafl @ Leg of Mutton with Oyflers.

STUFF a leg of mutton with mutton fuet, falt, pepper,
nutmeg, and the yolks of eggs ; 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 into a
pipkin with a pint of oyfters, liquor and all, a little falt and
mace, and half a pintof hot water: ftew them till half the li-
quor 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 fauce over it, and fend it to table.

To drefs a Leg of Mutton to eat like Venifon.

TAKE a hind-quarter of mutton, and cut the leg in the
thape of a haunch of venifon, fave the blood of the fheep and
fteep it for five or fix hours, then take it out and roll it in three
- or four fheets of white paper well buttered on the infide,- tie it
with a packthread, and roaft it, bafting it with good beef
dripping or butter. It will take two hours at a good fire, for
your mutton muft be fat and thick. About five or fix mi-
nutes before you take it up, take off the paper, bafte it 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 {weet fauce in another. Do not garnith with
any thing.

To .-;Er.eﬁ Mutton the Turkifp IVay.

FIRST cut you meat into thin flices, then wafh it im vi-
negar, and put it into a pot or fauce-pan that hasa clofe cover
to it, putin fome rice, whole pepper, and three or four whole
onions ; let all thefe flew together, fkimming it frequently ;
when it is enough, take out the onions, and feafon it with
falt to your palate, lay the mutton in the difh, and pour the
rice and liquor over it. |

Note, The neck or leg are the beft joints to drefs this way:
putin toa leg four quarts of water, and a quarter of a pound
ef rice; to.a neck, two quarts of water, and two ounces of

rice,
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tfice. To every pound of meat allow a quarter of an hour,
being clofe covered. If you put in a blade or two of mace,
and a bundle of fweet herbs, it will be a great addition.
When it is jult enough put in a piece of butter, and take
care the rice do not burn to the pot. In all thefe things you
thould lay fkewers at the bottom of the pot to lay your meat
on, that it may not {tick.

A Shoulder of Mutton with a Ragoo of Turnips.

TAKE a fhoulder of mutton, get the blade-bone taken out
as neat as poflible, and in the place put a ragoo, done thus:
take one or two fweetbreads, fome cocks-combs, half an
ounce of truflles, fome mufthrooms, a blade or two of mace, a
little pepperand falt ; fiew all thefe in a quarter of a pint of
good gravy, and thicken it with a piece of butter rolled in
flour, or yolks of eggs, which you pleafe: let it be cold be-
fore you put it in, and fill up thctplacs where you took the
bone out juft in the form it was before, and few it up tight :
take a large deep ftew-pan, or one of the round deep copper
pans with two handles, lay at the bottom thin flices of bacon,
then flices of veal, a bundle of parfley, thyme, and fweet
herbs, fome whole pepper, a blade or two of 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 fhape you pleafe, put them into boiling water, and let
them be jult enough, throw them into a fieve to drain, over
the hot water that they may keep warm ; then take up the
mutton, drain it from the fat, lay it in a difh, and keep it
hot covered ; ftrain the gravy it was ftewed in, and take off
all the fat, put in a little falt, a glafs of white-wine, two
fpoonfuls of cafchup, and 2 piece of butter rolled in flour,
boil them together till there is juft enough for fauce, 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 fauce ; but that is accord-
ing to your palate.

Note, For a change you may leave out the turnips, and add a
bunch of celery cut and wafhed clean, and ftewed in a very
little water, till it is quite tender, and the water almoft boiled
away. Pour the gravy, as before direlted, into it, and boil
it up till the fauce is good : or you may leave both thefe ﬂﬂlc'i
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and add truffles, morels, freth and pickled mufhrooms, and
artichoke-bottoms.

N. B. A fhoulder of veal without the knuckle, half roafted,
very quick and brown, and then done like the mutton, eats
well. Do not garnifh your mutton, but garnith your veal
with lemon,

To fufi a Leg or Shoulder of Mutton,

TAKE a little grated bread, fome beef-fuet, the yolks of
hard eggs, three anchovies, a bit of enion, fome pepper and

falt, alide thyme and winter favery, twelve oyfters, and

fome nutmeg grated ; mix all thefe together, fhred them very
fine, work them up with raw eggs like a pafte, fluff your mut-
toa under the fkin in the thickeft place, or where you pleafe,
and roaft it: for fauce, take fome of the oylter liquor, fome
claret, one anchovy, a little nutmeg, a bit of omion, and a
few oyflers ; ftew all thefe together, then take out your onion,
pour fauce under your mutton, and fend it totable, Garnifh
with horfe-raddith,

Sheeps Rumps with Rice.

TAKE {ix rumps, put them into a flew-pan with fome
mutton gravy, enough to fill it, flew them about half an hour;
take them up and let them {tand to cool, then put into the li-
quor 2 quarter of a pound of rice, an onion ftuck with cloves,
and a blade or two of mace ; let it boil till the rice is as thick
as a pudding, but take care it do not flick to the bottom,
which you mult do by {tirring it often : in the mean time take
a clean flew-pan, put a piece of butter into it; dip your rumps
in the yolks of eggs beat, and then in crumbs of bread with a
little nutmeg, lemon-peel, and a very litte thyme in it, fry
them in the butter, of a fine brown, then take them out, lay
them in a difh to drain, pour out all the fat, and tofs the rice
into that pan ; flir it all together for a minute or two, then
Jay the rice into the difh, and the rumps all round upon the
rice; have ready four epgs boiled hard, cut them into quar-
ters, lay them round the dilh with fried parfley between them,
and {end it to table.

To make Lamb and Rice.

TAKE a neck and loin of lamb, half roaft it, take it up,
cut it into fleaks, then take half a pound of rice boiled in a
quart of water ten minutes, put it into a quart of good gravy,

with
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with two or three blades of mace, and a little nutmeg. Do 1t
over a {tove or flow fire till the rice begins to be thick ; then
take it off, ftir in a pound of butter, and when that is quite
inelted ftir in the yolks of fix eggs, fir{t beat ; then take a difh
and butter it all over, take the fteaks and put a little pepper
and falt over them, dip them in a little melted butter, lay
them into the difh, pour the gravy which comes out of them
over them, and then the rice; beat the yolks of three eggs
and pour all over, fend it to the oven, and bake it better than
half an hour. :
Baked Mutten Chops.

TAKE a loin or neck of mutton, cut it into fteaks, put
fome pepper and falt over it, butter your difh, and lay in your
fteaks ; then take a quart of milk, fix eggs beat up fine, and
four fpoonfuls of flour; beat your flour dand eggs in a liule
milk firlt, and then put the reft to it; put in a little beaten
ginger, and a little falt. Pour this over the fteaks, and fend
it to the oven ; an hour and an half will bake it.

A forced Leg of Lamb.

TAKE a large leg of lamb, cuta long {lit on the back fide,
but take great care you do not deface the other fide ; then chop
the meat {mall with marrow, half a pound of beef~luer, fome
oyfters, an anchovy wafhed, an onion, fome f{weet herbs, a
little lemon-peel, and fome beaten mace and nutmeg ; beatall
thefe together in a mortar, ftaff it up in the fhape it was be~
fore, few it up, and rub it over with the yolks of eggs beaten,
fpitit, flour it all over, lay it to the fire, and baflte it with
butter. An hour will roaft it. You may bake it, if you
pleafe, but then you muft butter the difh, and lay the butter
over it: cut the loin into fteaks, feafon them with pepper,
falt, and nutmeg, lemon-peel cut fine, and a few fweet
herbs ; fry them in frefh-butter of a fine brown, then pour
cut all the butter, put in a quarter of a pint of white-wine,
fhake it about, and put in half a pint of ftrong gravy, where-
in good fpice has been boiled, a quarter of a pint of oylters
and the liquor, fome mufhrooms, and a fpoonful of the pickle,
a piece of butter rolled in flour, and the yolk of an egg beat;
flir all thefe together till thick, then lay your leg of lamb in
the difh, and the loin round it ; pour the fauce over it, and
garnifh with lemon,
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To fry a Loin of Lamb,

CUT your lamb into chops, rub itover on both fides with
the yolk of an egg, and fprinkle fome bread crumbs, a little
parfley, thyme, marjoram, and winter-favory chopped very
fine, and a litidle lemon-peel chopped fine ; fry it in butter of
a nice light brown, fend it up in a difh by itfelf. Garnifh
with a good deal of fried parfley.

Anather Way of frying a Neck or Loin ¢of Lamb.

.. CUT it into thin fteaks, beat them with a rolling-pin, fry
them in half a pint of ale, feafon them with a little falt, and
cover them clofe ; when enough, take them out of the pan,
lay them in a plate before the fire to keep hot, and pour all
out of the pan into a bafon ; then put in half a pint of white-
‘wine, a few capers, the yolks of two eggs beat, with a little
nutmeg and a litde {1t ; add to this the liquor they were
fried in, and keep ftirring it one way all the time till it is
thick, then put in the lamb, keep fhaking the pan.for a mi-.
nute or two, lay the fteaks into the difh, pour the fauce over
them, and have fome parfley in a plate before the firé to crifp.
Garnith your difh with that and lemon. :

7o make a Ragoo of Lamb.

TAKE a fore-quarter of lamb, cut the knucle-bone off,
lard it with little thin bits of bacon, flour it, fry it of a fine
brown, and then put it into an earthen-pot or ftew-pan : put
to it a quart of broth or good gravy, a bundle of herbs, a
little mace, two or three cloves, and a little whole pepper ;
cover it clofe, and let it ftew pretty falt for half an hour,
pour the liquor all out, ftrain it, keep the lamb hot in the
pot till the fauce is ready. Take half a pint of oylters, flour
them, fry them brown, drain out all the fat cléan that-you
fried them in, fkim all the fat off the gravy, then pour it in
to the oyfters, put in an anchovy, and two fpoonfuls of either
red or white-wine ; boil all together, till there is juft enough
for fauce, add fome frefh muthrooms {if you can get them)
and fome pickled cnes, with a fpoonful of the pickle, or the
juice of halfa lemon. Lay your lamb in the difh, and pour
the fauce over it, Garnifh with lemon, - :
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To flew a Lamb’s or Calf’s Head.

FIRST wath it, and pick it very clean, lay it in water for
2n hour, take out the brains, and with a fharp penknife care-
fully take out the bones and the tongue, but be careful yon
do not break the meat ; then take out the two eyes, and take
two pounds of veal and two pounds of beef-fuet, a very little
thyme, a good piece of lemon-peel minced, a nutmeg grated,
and two anchovies: chop all very well together, grate two
ftale roils, and mix all together with the yolks of four eggs :
fave enough of this meat to make about twenty balls, take
half a pint of frefh mufhrooms clean peeled and wathed, the
yolks of fix eggs chopped, half a pint of oyfters clean wafhed,
or pickled cockles; mix all thefe together, but firft ftew your
oyfters, and put to it two quarts of gravy, with a blade or
two of mace. It will be proper to tie the head with pack-
thread, cover it clofe, and let it ftew two hours: in the mean
time beat up the brains with fome lemon-peel cut fine, a
little parfley chopped, half a nutmeg grated, and the yoik of
an egg; have fome dripping boiling, fry half the brains in
little cakes, and fry the balls, keep them both hot by the fire;
take half an ounce of truffles and morels, then ftrain the gravy
the head was ftewed in, put the trufiles and morels to it with
the liquor, and a few mufhrooms; boil all together, then put
in the reft of the brains that are not fried, ftew them toge-
ther for a minute or two, pour it over the head, and lay the
fried brains and balls round it. Garnith with lemon. You
may fry about twelve oylters. :

To drefs Veal a la Bourgeife.

CUT pretty thick flices of veal, lard them with bacon, and
feafon them with pepper, falt, beaten mace, cloves, nutmeg,
and chopped parfley; then take the ftew-pan and cover the

bottom with {flices of fat bacon, lay the veal upon them, cover

it, and fet it over a very flow fire for eight or ten minutes,
juft to be hot and no more, then brifk up your fire and brown
guur veal on both fides, then fhake fome flour over it and
rown it; pour in a quart of good broth or gravy, cover it
clofe, and let it ftew gently till it is enough; when enough,
take out the flices of bacon, and fkim ali the fat off clean,
and beat up the yolks of three eggs with {fome of the gravy ;
mix all together, and keep it ftirring one way till it is {mooth
ENe and
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and thick, then take it up, lay your meat in the difh, and
pour the fauce over it. Garnifh with lemon. :

A d{,@rmﬁd Leg of Veal and Bacon,

LARD your veal all over with flips of bacon, and a little
lemon-peel, and boil it with a piece of bacon : when enough,
take it up, cut the bacon iuto lices, and have ready fome dried
fage and pepper rubbed fine, rub over the bacon, lay the veal
in the difh and the bacon round it, ftrew it all over with fried
parfley, and have green fauce in cups, made thus: take two
handfuls of forrel, pound it in a mortar, and fqueeze out the
juice, put it into a fauce-pan with fome melted butter, a lictle
fugar, and the juice of a lemon, Or you may make it thus :
beat two handfuls of forrel in a mortar, with two pippins
quartered, {queeze the juice out, with the juice of a lemon,
or vinegar, and fwecten it with fugar,

4 Pilaw of Veal.

TARE a neck or breaflt of veal, half roaft it, then cut it
into fix pieces, feafon it with pepper, falt, and nutmeg: take
a pound of rice, put to it a quart of broth, fome mace, and a
lictle falt, doitover a ftove or every flow fire till it is thick, but
butter the bottom of the difh or pan you do it in: beat up the
yolks of fix eggs and ftir into it, ‘then take a little round deep
dith, butter it, lay fome of the rice at the bottom, then lay the
veal on a round heap, and cover it all over with rice, wafh
it over with the yolks of eggs, and bake it an hour and a half ;
then open the top and pour in a pint of rich good gravy. Gar-
nifh with a Seville orange cut in quarters, and fend it to
table hot, :

Bombarded Veal,

YOU muft get a fillet of veal, cut out of it five lean pieces
as thick as your hand, round them up a little, then lard them
very thick on the round fide with little narrow thin pieces of
bacon, and ‘lard five fheeps tongues (being firft boiled and
blanched), lard them here and there with very little bits of
Iemon-peel, and make a well-feaoned force-meat of veal, ba-
con, ham, beef-fuet, and an anchovy beat well; make an-
other tender force-meat of veal,.beef-fuet, mufhrooms, {pi-
nach, parfley, thyme, fweet-marjoram, winter-favory, and
green onions. Seafon with pepper, falt, and mace; beat it
well, make a round bail of the other force-meat and Buff in

the
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the middle of this, roll it upin aveal caul, and bake it ; what
is left, tie up like a Bologna-faufage, and boil it, but firft
b the caul with the yolk of an egg; put the larded veal in-
to a ftew-pan with fome good gravy, and when it is enough
fiiim off the fat, put in fome truffles and morels, and fome
mufhrooms. Your force-meat being baked enough, lay it in

the middle, the veal round it, and the tongues fried, and

laid between, the boiled cut into flices, and fried, and throw
all over. Pour on them the fauce. You may add artichoke-
bottoms, fweetbreads, and cocks-combs, if you pleafe. Gar-
nith with lemon.

Veal Rolls.

TAKE ten or twelve little thin flices of veal, lay on them
fome force-meat according to your fancy, roll them up, and
tie them juit acrofs the middle with coarfe thread, put them on
a bird ipi, rub them over with the yolks of eggs, flour them,
and bafte them with butter. Half an hour will do them.
Lay them into a difb, and have ready fome good gravy, with
a few truffles and morels, and fome mufhrecoms. Garnith
with lemon. -

..O;II'IEJEI of Veal the French IWay.

TAKE two pounds of veal, fome marrow, two anchovies,
the yolks of two bhard eggs, a few mufhrooms, and fome oyf-
ters, a little thyme, marjoram, parfley, {pinach, lemon-peel,
falt, pepper, nutmeg and mace, hincly beaten ; take your
veal caul, lay a layer of bacon and a layer of the ingredients,
roll it in the veal caul, and either roalt it erbake 1t.  Anhour
will do either. When enough, cut it into fhices, lay it into
your difh, and pour good gravy over it. Garnifh with lemon.

Scatch Collops @ la Frangois.
TAKE 2 leg of veal, cut it very thin, lard it with bacen,

- then take half a pint of ale boiling, and pour over it till the

blood is out, and then pour the ale into a bafon ; take a few
fweet herbs chopped fmall, ftrew them over the veal and fry
it in butter, flour it a little till enough, then pour it into a
dith and pour the butter away, toaft little thin pieces of bacon
and lay round, pour the ale into the ftew-pan with two an-
chovies and a glafs of white-wine, then beat up the yolks of
two eggs and {tir in, with alittle nutmeg, {fome pepper, and
a piece of butter, {hake all together till thick, and then pour
i into the difh, Garnith with lemon,

: E 4 Te
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To make a Savoury Difp of Veal

CUT large collops out of a leg of veal, fpread them abroad
on a drefler, hack them with the back of a knife, and dip
them in the yolks of eggs; fealon them with cloves, mace,
nutmeg and pepper, beat fine ; make force-meat with fome
of your veal, beef fuet, oyflers chopped, fweet herbs fhred
fine, and the aforefaid ipice, firew all thefe over your collops,
roll add tie them up, put them on (kewers, tie them to a ipit,
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
dith with your meat when roafied, and make the [auce with
ftrong broth, an anchovy, a fhalot, a little white wine, and
fome fpice. Let it (tew, and thicken it with a piece of butter
rolled in flour ; pour the fauce into the difh, lay the meat in,
and garnifh with lemon.

4 Scotch C ollops larded. |

PREPARE a fillet of veal, cut into thin flices, «cut off the
fkin and fat, lard them with bacon, fry them brown, then take
them out, and lay them in a2 difh, pour out all the butter,
take a quarter of a pound of butter and melt it in_the pan,
then firew in a handful of flour ; fir it till it is brown, and
pour in three pints of good gravy, a bundle of fweet herbs,
and an onion, which you muft take out foon ; let it boila
little, then put in the collops, let them ftew half a quarter of
an hour, put in fome force-meat balls fried, and a few pickled
wmufhrooms ; {tir 2]l together, for a minute or two till it i
thick ; and then difh it up. Garnifh with lemon, :

To do them Fhite,

AFTER you have cut your veal in thin I ices, lard it with
bacon ; {eafon it with cloves, mace, nutmeg, pepper and falt,
fome grated bread, and fweet herbs. Stew the knuckle in as
little liquor as you can, a bunch of fweet herbs, fome whole
pepper, a blade of mace, and four cloves 5 then take a pint
of the broth, ftew the cutlets in it, and add to it a quarter of
a pigt of white-wine, fome mufhrooms, a piece of butter
rolled'in flour, and the yolks of two eggs; ftir all together
till it is thick, and then dith it up.  Garnifh with lemon.

Feal
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Veal Blanguets.

ROAST a piece of veal, cut off the fkin and nervous parts,
cut it into littie thin bits, put fome butter into a ftew-pan over
the fire with fome chopped onions, fry them a little, then add
a dult of flour, ftir it together, and put in fome good broth, or
gravy, and 2 bundie of {weet herbs: feafon it with fpice, make
it of a good taite, and then put in your veal, the yolks of two
eggs beat up with cream and grated nutmeg, fome chopped
pariley, a thalot, 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 Piedmontsife.

TAKE afhoulder of veal, cut off the ikin that it may hang
at one end, then lard the meat with bacon and ham, and fea.
fon it with pepper, falt, mace, fweet herbs, parfley, and le-
mon-peel ; cover it again with the fkin, ftew it with gravy,
ana when it is juft tender take it up; then take forrel, fome
lettuce chopped fmall, and flew them in fome butter with
parfley, onions, and mufhrooms : the herbs being tender put
to them fome of the liquor, fome fweetbreads and fome bits
of ham. Letall ftew together a little while, then lift up the
fkin, lay the {tewed herbs over and under, cover it with the
lkkin again, wet it with melted butter, ftrew it over with
crumbs of bread, and fend it to the oven to brown ; ferve it
hot, with fome good gravy in the dith. The French ftrew it
over with parmefan before it goes to the oven.

A Calf’s Head Surprize.

YOU muft bone it, but not fplitit, cleanfe it well, fill it
with a ragoo (in the form it was beforc) made thus: take two
fweetbreads, each fweethread being cut into eight pieces, an
-ox’s palate boiled tender and cut into little pieces, fome cocks-
combs, half an ounce of truffles and morels, fome muthrooms,
fome artichoke-bottoms, and afparagus tops ; ftew all thefe in
half a pint of good gravy, feafon it with two or three blades
of mace, four cloves, halfa nutmeg, a very little pepper, and
fome falt, pound all thefe together, and put them into the
ragoo : when it has flewed about half an hour, take the yolks
of three eggs beat up with two fpoonfuls of cream and two of
white-wine, put it to the ragoo, keep it ftirring one way for
fear of turning, and ftir in a piece of butter rolled in flour 5

4 when
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when it is very thick and fmocth fill the head; make a foree-
meat with half a pound of veal, half a pound of beef-{uet, as
much crumbs of bread, a few fweet herbs, a little lemen-peel,
and fome pepper, falt, and mace, all beat fine together in a

marble mortar ; mix it up with two eggs, make a few balls,.

(about twenty), put them into the ragco in the head, then
falten the head with fine wooden fkewers, lay the force-meat
over the head, do it over with the yolks of two eggs, 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 baked enough, lay it in your difh, and
have a pint of good fried gravy. If there is any gravy in the
difh the bead was baked in, put it to the other gravy, and boil
it up 3 pour it into your difh, and garnith with lemon, You
may throw fome mufhrooms over the head.

Sweetbreads of Veal a la Daupbine.

TAKE the largeft fweetbreads you can get, and lard themj
open them 1n {uch a manner as you can {tuff in force-meat,
three will make a fine difh: make your force-meat with a
large fowl or young cock, fkin it, and pick off all the fleth,
take half a pound of fat and lean bacon, cut thefe very fine
and beat them in a mortar ; feafon it with an anchovy, fome
nutmeg, a little lemon-peel, a very little thyme, and fome
parfley : mix thefe up with the yolk of two eggs, fill your
fweetbreads and fallen them with fine wooden flewers ; take
the ftew-pan, lay layers of bacon at the bottom of the pan,
feafon them with pepper, falt, mace, cloves, [weet herbs,
and a large onion fliced, upon that lay thin flices of veal, and
then lay on your fweetbreads ; cover it clofe, Jet it fland eight
or ten minutes over a flow fire, and then pour-in a quart of
boiling water or broth ; cover it clofe, and let it flew twao
hours very foftly, then take out the fweetbreads, keep them
hot, ftrain the gravy, fkim all the fat off, boil it up till there
15 about hzlf a pint, put in the fweetbreads, and give them
two or three minutes flew in the gravy, then lay them in the
difh, and pour the gravy over them. ‘Garmnifh with lemon.

Another Way to drefs Sweetbreads.

DO not put any water or gravy into the ftew-pan, but put
the fame veal and bacon over the fweetbreads, and feafon as
under directed ; cover them clofe, put fire over as well as
vader, aud when they are enough, take ont the fweetbreads,

put
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put in a ladleful of gravy, boil ity and ftrain it, fkim off all
the fat, let it boil till it jellies, then put in the fweectbreads to
alaze : lay eflence of ham in the dith, and lay the {weetbreads
upon it 3 or make a very rich gravy with mufhrooms, trufiles
and morels, a glafs of white-wine, and two {poonfuls of
catchup. Garnifh with cocks-combs forced, and flewed in the
gravy.

Note, You may add to the firft, trufiles, morels, muth-
rooms, cocks-combs, palates, artichoke bottoms, two {poon=
fuls of white-wine, two of catchup, or juft as you pleafe. -

N. B. There are many ways of drefling {weetbreads : you
may lard them with thin flips of bacon, aud roaft them, with
what fauce you pleafe ; or you may marinate them, cut them
into thin flices, flour them and fry them. Serve them up with
fried parfley, and either butter or gravy. Garnith with lemon.

Calf’s Chitterlings, or dndonilles.

TAKE fome of the largeft calf’s cuts, cleanfe them, cut
them in pieces proportionable to the length of the pnddings
you defign to make, and tie one end to thefe pieces; then
take fome bacon, with a calf’s udder and chaldron blanched,
and cut into dice or {lices, put them into a ftew-pan and feafon
with fine fpice pounded, a bay leaf, fome falt, pepper, and
fhalot 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 ftuffing; keep it warm, tie the other
ends with packthread, blanch and boil them like hog’s chit-
terlings, 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. T'hefe fort of andouilles, or puddings, muft
be made in fummer, when hogs are feldom killed.

To drefs Calf’s Chitterlings curioufly.

CUT 2 calf’s nutin flices of its length, and the thicknefs
of a finger, together with fome ham, bacon, and the white
of chickens, cut after the fame manner ; put the whole into a
ftew-pan, feafoned with falt, pepper, fweet herbs, and fpice ;
then take the guts cleanfed, cut and divide them in parcels,
and fill them with your flices; then Jay in the bottom of a
kettie or pan fome flices of bacon and veal, feafon them with
{ome pepper, falt, a bay leaf, and an onion, and lay fome ba-

con
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con and veal over them ; then putin a pint of white-wine,
and let it ftew foftly, clofe covered with fire over and under
it, if the pot or pan will allow it ; then broil the puddings on
a fheet of white paper, well buttered on the infide,

o drefs a Ham a la Braife.

CLEAR the knuckle, take off the {fwerd, and lay it in wa-
- ter to frefhen ; then tie it about with a ftring, take flices of
bacon and beef, beat and feafon them well with fpice and
fweet herbs; then lay them in the bottom of a ketile with
onions, with parfnips, and carrots fliced, with fome cives and
parfley ; layin your ham the fat fide uppermoft, and cover it
with flices of beef, and over that with flices of bacon, then
- lay on fome fliced roots and herbs, the fame as under it: co-
ver it clofe, and flop it clofe with pafte, put fire both over
and under it, and let it flew 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 ; or put it in the oven, and bake
it one hour : then ferve it upon a clean napkin : garnifh with
raw pariley. ; :

Note, If you eat it hot, make a ragoo thus: take a veal
fweetbread, fome livers of fowls, cocks-combs, mufhrooms, and
trufiles ; tofs them up in a pint of good gravy, feafoned with
fpice as you likeit, thicken it with a piece of butter rolléd in
floyr, and a glafs of red-wine ; then brown your ham as above,
and let it ftand a quarter of an hour to drain the fat out; take
the liquor it was ftewed in, firain it, {kim all the fat off, put
it to the gravy, and boil it up. It will do as well as the ef-
fence of ham. Sometimes you may ferve it up with a ragoo
of crawfifh, and fometimes with carp-fauce. '

Zo reaft a Ham or Gammon.

TAKE off thefwerd, or what we call the {kin, or rind, and
lay it in lukewarm water for two or three hours ; then lay it'in
2 pan, pour upon it a quart of canary, and let it fteep in it for ten
or twelve hours. When you have fpitted it, put fome fheets of
white paper over the fat fide, pour the canary in which it was
foaked in the dripping-pan, and bafte with it all the time it is
realing ;3 when it is reafled enough. pull off the paper, and
crudge it well with crumbled bread and parfley fhred fine ;
make the fire brifk, and brown it well. If you eat it hot, gar-
nith it with rafpings of bread; if cold, ferve itona clean nap-

kin, and garnith it with green parfley for a fecond courfe.
Te

ey
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[}
To fluff a Chine of Pork.

MAKE a {tufling of the fat leaf of pork, parfley, thyme,
fage, eggs, crumbs of bread ; feafon it with pepper, falt, fha-
lot, and nutmeg, and {tuff it thick; then 'roaft it gently, and

‘when it is about a quarter roafted, cut the fkin in flips: and

make your fauce with apples, lemon-peel, two or three cloves,
and a blade of mace ; {weeten it with fugar, put fome butter
in, and have muftard in a cup.

Various Ways of dreffing a Pig.

FIRST fkin your pig up to the ears whole, then make a good
plumb-pudding batter, with good beef fat, fruit, eges, milk,
and flour, fill the fkin, and few it up 3 it will look like a pig;
but you muft bake it, flour it very well, and rub it all over
with butter, and when it is near enough, draw it to the oven’s
mouth, rub it dry, and put it in again for a few minutes; lay
it in the dith, and let the fauce be {mall gravy and butter in
the dith : 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-crefles, and have mint-fauce ina bafon.
Any one of thefe quarters will make a pretty fide-difh : or
take one quarter and roalt, cut the other in fteaks, and fry
them fine and brown. Have ftewed {pinach in the dith, and
lay the roaft upon it, and the fried in the middle. Garnifth
with hard eggs and Seville' oranges cut into quarters, and
have fome butter ina cup: or for change, you may have good
gravy in the difh, and garnith with fried parfley and lemon 3
or you may make a ragoo of {weetbreads, artichoke-bottoms,
truffles, morels, and good gravy, and pour over them. Gar-
nifh with lemon.  Either of thefe will do for a top difh of a
firlt courfe.  You may fricafey it white for a fecond courfe

at top, or a fide-difh.

You may take a pig, fkin him, and fill him with force-meat
made thus : take two pounds of young pork, fatand all, twe
pounds of veal the fame, fome fage, thyme, parfley, a little
lemon-peel, pepper, falt, mace, cloves, and a nutmeg : mix
them, and beat them fine in a mortar, then fill the pig, and
few it up. You may either roaft or bake it. Have nothing but
good gravy in the difh. Or you may cut it into flices, and
lay the head -in the middle. 'Save the head whole with the
fkin on, and roaftit by itfelf: when it is enough cut it in two,
and lay itin your difh : have ready fome good gravy and dried

fage
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fage rubbed in it, thicken it with a piece of butter rolled in
flour, take out the brains, beat them up with the gravy, and
pour them into the difh.

Note, You may make a very good picof it, as you may fee
in the direCtions for pies, which you may either make a bottom -
or [de-difh.

You muft obferve in your white fricafey that you take off
the fat. Or you may make a very good difh thus; take a quar-
ter of pig fkinned, cut it into chops, feaflon them with fpice,
and wath them with the yolks of eggs, butter the bottom of &
difh, lay thefe {teaks on the difh, and upon every fleak lay
fome force-meat the thicknels of half a 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 fine;
add fome fweet herbs and fage, a little lemon-peel, nutgmeg,
pepper and falt, and a little beaten mace ; upon this lay a
laver of bacon or ham, and then a bay leaf; take a little
fine fkewer and ftick juitin, about two mt:hes long, to hold
them together, then pour a little melted butter over them, and
{end them to the oven to bake; when they are énough lay
them in your difh, and pour gﬂnd gravy over them, with
mufhrooms, and garnifth with lemon.

A Pig in Yelly.

CUT it into quarters, and lay it into your ftew-pan, put in
one calf’s foot and the pig’s feet, a pint of Rhenifh wine, the
juice of four lemons, and one quart of water, three or four
blades of mace, two or three cloves, fome falt, and a very little
piece of lemon-peel ; ftove it, or do it over a flow fire two
- hours ; then take it up, lay the pig into the difh you intended
it for, then ftrain the liquor, and when the jelly is cold, fkim
off the fat, and leave the fettling at the bottom. Warm the
jelly again, and pour over the pig; then ferve it up cold in the:

jelly. ~
1o To dr@fi' a Pip the French Way,

SPIT vyour pig, lay it down to the fire, let it roaft till it ig
thoroughly warm, then cut it ofi the pit, and divide it in
twenty pieces. Set them to flew in half a pint of white-wine,
and a pint of ftrong broth, fealoned with grated nutmeg, pep-
per, two onions cut {mall, and fome ftripped thyme. Let it ftew
an hour, then put to it half a pint of firong gravy, a picce of
butter rolled in flour, fome anchnwcs, and a fpoonful of vines
gar, or mufhroom pickle : when it is enough, lay it in your

difh,
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difh, and pour the gravy over it, then garnith with orange and
lemon.

To drefs a Pig au Pere Duillet.

CUT off the head, and divide it into quarters, lard them
with bacon, feafon them well with mace, cloves, pepper, nut-
meg, andfalt. Lay alayer of fat bacon at the bottom of a ket-
tle, lay the head in the middle, and the quarters round ; then
put in a'bay leaf, one rocambole, an onion fliced, lemen, car-
rots, parinips, parfley, and cives; cover it again with bacon,
put in a quart of broth, ftew it over the fire for an hour, and
then take 1t up, put your pig into a ftew-pan or kettle, pour
in a bottle of white-wine, cover it clofe, and let it fiew for an
hour very foftly. If you would ferveit cold, let it ftand till it
1s cold ; then drain it well, and wipe it, that it may look
white, and lay it in a difh with the head in the middle, and
the quarters round, then throw fome green parfley all over:
or any one of the quartersis a pretty little dith, laid on water~
crefles.  If you would have it hot, whilft your pig is flewing
in the wine, take the firlt gravy it was ftewed in, and firain
it, fkith off all the fat, then take a fiweetbread cut into five or
fix flices, fome truffles, morels, and mufhrooms; ftew all to-
gether till they are enough, thicken it with the yolks of two
eggs, or a picce of butter rolled in flour, and when your pig
is enough take it out, and lay it in your difh; put the wine it
was flewed in to the ragoo, then pour all over the pig, and
garnith with lemon, :

A Pig Matelote.

GUT and fcald your pig, cut off the head and petty-toes,
then cut your pig in four Guarters, put them with the head
and toes into cold water; cover the bottom of 2 ftew-pan with
flices of bacon, and place over them the faid quarters, with the
petty-toes and the head cut in two. Seafon the whole with
pepper, falt, thyme, bay leaf, an onion, and a bottle of white~
wine; lay over more flices of bacon, put over it a quart of wa-
ter, and let it boil. Take two large eels, fkinand gut them,
and cut them about five or fix inches long ; when your pig is
half done, put in your eels, then boil a dozen of large craw-fifh,
cut off the claws, and take off the fhells of the tails; and when
your pig and eels are enough, lay firft your pig a2nd the petty-
toes round it, butdo not put in the head (it will be a pretty dith
cold), then lay your eels and craw-fith over them, and take the
liquor they were ftewed in, fkim off all the fat, then add tlul:u it
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half a pint of ftrong gravy thickened with a little piece of burn#
butter, and pour over it, then garnith with craw-fith and le-
mon. This will do for a firft courfe, or remove. Fry the
brains and lay round, and all over the difh.

To drefs a Pig like a fat Lamb.

TAKE a fat pig, cut off his head, flit and trufs him up like
a lamb ; when he is flit through the middle and fkinned, par-
boil him a little, then throw fome parfley over him, roaft it-
and drudge it. Let your fauce be half a pound of butter and
a pint of cream, flirring all together till it is {mooth ; then
pour it over and fend it to table.

To roqft a Pig with the Hair en.

DRAW your pig very clean at the vent, then take out the
guts, liver, and lights ; cut off his feet, and trufs him, prick
up his belly, fpit him, lay him down to the fire, but take
care not to {corch him: when the fkin begins to rife up in blif-
ters, pull off the fkin, hair and all: when you have cleared
the pig of both, {corch 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 ;
then throw fome falt over it, and drudge it with crunibs of
bread till it is halfan inch or an inch thick. When it is enough
and of a fine brown, but not fcorched, take it up, lay it in
%our dith, and let your fauce be good gravy, thickened with

utter rolled in a little flour; or elfe make the following fauce:
take half a pound of butter and a pint of cream, put them on
the fire, and keep them flirring one way all the time, when
the butter is melted, and the fauce thickened pour it into your
dith. Do not garnith with any thing, unlefs fome rafpings of
bread ; and then with your finger figure it as you fancy.

To roafl a Pig with the Skin on.

LET your pig be newly killed, draw him, flay him, and
wipe him very dry with a cloth ; then make a hard meat with
a pint of cream, the yolk, of fix eggs, grated bread, and beef~
fuet, feafoned with falt, pepper,” mace, nutmeg, thyme, and
lemon-peel : make of this a pretty {Liff pudding, ftuff the belly
of the pig, and few it up; then{pitit, and lay it down to reaft.
Let your dripping-pan be very clean, then pour into it a pint

of red-wine, grate fome nutmeg all over it, then throw a little
falg
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falt over, alittle thyme, and fome lemon-peel minced ; when
itis enough fhake a little flour over it, and balte it with but-
ter, to have a fine froth. Take it up and lay it in a difh, cut
off the head, take the fauce which is in your dripping pan,
and thicken it with a piece of butter ; then take the brains,
bruife them, mix them with the fauce, rub in a little dried
fage, pour into your difh, ferve it up. Garnifh with hard
eggs cut into quarters, and if you have not fauce enough, add
half a pint of good gravy.

Note, You mult take great care no afhes fall into the drip-
ping-pan, which- may be prevented by having a goodfi re,
which will not want any ftirring,

7o make a prety Difb of a Breafl of Venifen.

TAKE half a pound of butter, flour you venilon, and fry
it of a fine brown on both fides ; then take it up and keep it
hot.covered in the difh : take fome flour, and ftir it into the
butter till it is quite thick and brown (but take great care it
do not burn), ftir in half a pound of lump-fugar beat fine, and
pour in as much red-wine as will make it of the thicknefs of a
ragoo ; fqueeze in the juice of a lemon, give it a boil up, and
pour it over the venifon. Do not garnith the dith, but fend it
to table.

To boil a Haunch or Neck of Venifon.

LAY itin falt for a week, then boil it in a cloth well floured;
for every pound of venifon allow a quarter of an hour for the
boiling. For fauce you muft boil fome cauliflowers, pulled
into little {prigs in milk 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 fprig of cauliflower, and fome of the turnips mafhed
with fome cream and a little butter ; let your cabbage be boil-
ed, and then beat in a fauce-pan with a piece of butter and falt,
lay that next the cauliflower, then the turnips, then cabbage,
and {o on, till the difh is full s place the beet-root here and
there, jult as you fancy; it looks very pretty, and is a fine
dith.  Have a little melted butter in a cup, if wanted.

Note, A leg of mutton cut venifon fathion, and dreffed the
fame way, is a pretty difh : or a fine neck, with the ferag cut
off. This eats well boiled, or hathed, with gravy and fweet.
fauce, the next day.

F T
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To boil a Leg of Mutton Like Venifon.

TAKE a leg of mutton cut venifon fathion, boil it in a
cloth well floured ; and have three or four cauliflowers boiled,
pulled into {prigs, ftewed in a fauce pan with veal broth,
and thicken it with a little butter rolled in flour, and feafon
it with a little falt ; then have fome fpinach picked and wafthed
clean, putit into a fauce pan with a little falt, covered clofe,
and ftewed a little while ; then drain the liquor, and pour in
a quarter ofa pint of good gravy, a good picce of butter roll-
ed in flour, and a little pepper and falt; when flewed
enough lay the fpinach in the difh, the mutton in the mid-
dle, and the cauliflower over it, then pour the fauce the cau-
lilower was ftewed in over all. This is a genteel difh for a
firlt courfe at bottom. '

To roaft Tripe. o

CUT vour tripe in two fquare pieces, fomewhat long, have

a force-meat made of crumbs of bread, pepper, falt, nutmeg,
fweet herbs, lemon-peel, and the yolks of eggs, mixed all toge-
?}ﬂr; fpread it on the fit fide of theé tripe, and lay the other
at fide next it; thenroli it as light as you can, and tie it with

a packthread ; fpit it, roafl it, and bafte it with butter ; when
roafted lay it in your difh, and for fauce melt fome butter, and

add what drops fiom the tripe, . Boil it together, and garnifh
with ralpings. :

To drefs POULTRY.

To roafl a Turkey.

THE beft way to roaft a turkey is to loofen the fkinon the
breaft of the turkey, and Gll it with force-meat, made thus -
take a quarter of a pound of beef-fuet, as many crumbs of
‘bread, a litle lemon-peel, an anchovy, fome nutmeg, pepper,
parfley. and a litile thyme. Chop and beat them all well toge-
ther, mix them with the)yoik ofan egg, and ftuff up the breaft;
when you have no fuet, butter will do: or you may make your
force-meat thus: fpread bread and butter thin, and grate fome
nutmeg over it ; when you have enou’h roll it up, and fluft
the breaft of the turkey ; then roaft it of a fine brown, but be
fure to pin fome white paper on the breait til} it is near enough.
You muft have good gravy in the dith, and bread-fauce, made
thus: take a goed picce of crumb, put it into a pint of wnr:.eli; :
wit
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with a blade or two of mace, two or three cloves, and fome
whole pepper. Boil it up five or {ix times, then with a {poon
take out the fpice you had before put in, and then you muit
pour off the water (you may boil an onion in it, if you pleafe);
then beat up the bread with a good piece of butter and a little
falt. Oronion-fauce made thus: take fome onions; peel them
-and cut them into thin flices, and boil them half an hour in
milk and water ; then drain the water from them and beat
them up with a good piece of butter; fhake a little flour in,
and ftir it all together with alittle cream, if you have it, (or milk
will do); put the fauce into boats, and garnifh with lemon.
Another way to make fauce : take half a pin: of oylters,
flrain the liquor, and put the oyfters with the liquor into a
fauce- pan, with a blade or two of mace ; let them juft lump,
then Enur in a glafs of white-wine, let it boil once, and thicken
it with a piece of butter rolled in flour. Serve this up ina ba-
{on by itlelf, with good gravy in the difh, for every body do
not love oyfter-fauce. This makesa pretty fide-diih for fup-
per, or a corner-difh of a table for dinner. If you chafe it in
the dith, add half a pint of gravy toit, and boil it up together.
This fauce is ‘good either with boiled or roafted turkies or
fowls; but you may leave the gravy out, adding as much
butter as will do for fauce, and garnithing with lemon,
Another bread-fauce. Take fome crumbs of bread, rub-
bed through a fine cullender, put to ita pint of milk, a little
butter, and fome falt, a few corns of white pepper, and an
onion; boil them for fifteen minutes, take out the onion
';]nd beat it up well, then tofs it up, and put it in your fauce-
oats.

To make a mock Oyfler-fauce, either for Turkics or Fowls boiled,

FORCE the turkies or fowls as above, and make your
fauce 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 tosether, then ftrain them,
add as much butter with alittle flour as will do for fauce ; let
it boil, and lay faufages round the fowl or turkey. Gamifh
with lemon,

To make Mufbroom-fauce for white Fowls of afl Sorts.

TAKE a quart of freth mufhrooms, well cleaned and
waihed, cut them in two, put them in a flew pan, with 2
fitcle butter, a blade of mace, and a licle falt; few it gently

) for
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for half an hour, then add a pint of cream and the yolks of
two eggs beat very well, and keep ftirring it till it boils up;
then {queeze half a lemon, put it over your fowls, or turkies, or
in bafons, or in a difh, with 2 piece of French bread firft but-
tered, then toafted brown, and juft dip it in boiling water 3
put it in the difh, and the mufhrooms over.

Mufbroom-fauce for white Fowls boiled.

TAKE half a pint of cream, and a quarter of a pound of
butter, ftir them together one way till it is thick ; then add a
fpoonful of muthroom pickle, pickled mufhrooms, or frefh if
you have them. Garnifh only with lemon.

To make Celery-fauce, either Jor roafizd or boiled Fowls, Turkics,
Partridges, or any other Game.

TAKE alarge bunch of celery, wath and pare it very
clean, cut it into little thin bits, and boil it foltly in alittle
water till it is tender; then add a little beaten mace, fome
nutmeg, pepper, and falt, thickened with a good piece of but-
ter rolled in flour; then boil it up, and pour in your-difh,

You may make it with cream thus: boil your celery as
above, and add fome mace, nutmeg, 2 piece of butter as big

2s a walnut rolled in flour, and half a pint of cream; boil
them all together.

Zo make brown Celery-fauce

STEW the celery. as above, then add mace, nutmeg, pepper,
falty a piece of butter rolled in flour, with a glafs of red-wine,
a fpoonful of catchup, and half a pint of good gravy ; boil
all thele together, and pour into the dith. Garnith with lex
mon.

To flew a Turkey or Fowl in Celery-fauce.

YOU muft judge according to the largenefs of your turkey
or fowl, what celery or fauce you want. Take a large fowl,
put itinto a fauce-pan or pot, and put to it one quart of good
broth or gravy, abunch of celery wafhed clean and cut (mall,
with fome mace, cloves, pepper, and all-fpice, tied loofe in a
muflin rag; put in an onion and a fprig 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 the fauce over it.
An hour wiil do a large fowl, or a {mall turkey ; but a very
large turkey will take two hours to do it foftly. If it is over-

done
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done or dry, it is fpoiled ; but you may be a judge of that, if
you look at it now and then. "Mind to take out the onion,
thyme, and fpice, before you fend it to table.

Note, a neck of veal done this way is very good, and will
take two hours duing. '

To make Egz-fauce proper Jfor roafled Chickens.

MELT your butter thick and fine, chop two or three
hard-boiled eggs fine, put them into a bafon, pour the butter
over them, and have good gravy in the difh,

Shalst- Jauce Jor roafled Fowls.

TAKE {ix fhalots chopped fine, put them into a fauce-pan
with a gill of gravy, a {poonful of vinegar, fome pepper and
falt, ftew them for a minute ; then pour them into your difh,
or put it in fauce-boats. This is properly carrier- fauce,

Shalgt-fauce for a Scrag of Mutton boiled,

TAKE two fpoonfuls of the liquor the mutton is boiled in,
two fpoonfuls of vinegar, two or three fhalots cut fine. with a
lietle falt; putitinto a fauce pan, with a piece of butter as big
as a walnut rolled in a little flour ; ftir it together, and give it
a boil.  For thofe who love thalor, it is the precticit fauce that
can be made to a ferag of mutton,

To drefs Livers with Mufbroom-fauce.

TAKE fome pickled or freth mufhrooms, cut fmall; both
if you have them; and let the livers be bruifed fine, with a
good deal of parfley chopped fmall, a fpoonful or two of catch-
up, a glafs of white-wine, and as much good gravy as will
make fauce enough ; thicken it with a piece of butter rolled in
flour. This does either for roafted or Loiled.

A pretty little Sauce.
TAKE the liver of the fowl, bruife it with a little of the

liquor, cutalittle lemon-peel fine, melt fome good butter, and
mix the liver by degrees ; give it a boil, 2nd pour it into the
difh.
T0 make Lemon-fauce for boiled Fowls,
TAKE a lemon and pare off the rind, cut it into flices,

and take the kernels out, cut it into fquare bits, blanch the li-
F 2 ver
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ver of the fowl, and chop it fine; mix the lemon and liver
together in a boat, and pour fome hot melted butter on it,
and flir itup. Boiling of it will make it go to oil.

A German Way of dreffing Fowls.

TAKE a turkey or fowl, ftuff the breaft with what force-
meat you like, and fill the body with roafted chefnuts peeled.
Roaft it, and have fome more roafted chefnuts, peeled, put
them in balf a pint of good gravy, with a litle piece of butter
rolled in flour ; boil thefe together, with fome fmall turnips
and faufages cut in flices, and fried or boiled. Garnifh with
chefmuts. You may leave the turnips out.

Note, You may drels ducks the fame way.

To drefs a Turkey or Fowl to Perfeftion.

BONE them, and make a force-meat thus ; take the flefh of
a fowl, cut it fmall, then take a pound of veal, beat it in a
mortar, with halt a pound of becf-fuet, as much crumbs of
bread, iome mulhrooms, truffies, and morels cut fmall, a few
fweet herbs and paifley, with fome nutmeg, pepper,-and falt,
a little mace beaten, fome lemon-peel cut fine; mix all thefe
topether, with the yolks of two eggs, then fill }fﬁur turkey,
and reaft it. This will do for a. Jarge turkey, and fo in pro-
portion for a fowl. Let your fauce be good gravy, with
muthreoms, tiuffles, and morels in it : then garnifh with le-
. mon, and for variety fake you may lard your fowl or turkey.

To flew a ?"Hraf*fy browon,

TAKE your turkey, after it is nicely picked and drawn, £l
the fkin of the breaft with force-meat, and put an anchovy,
a fhalot, and a little thyme in the belly, lard the brealt with
bacon, then put 2 good piece of butter in the flew-pan, flour
the turkey, and fry it juft of a fine brown ; then take it out,
and put it into a deep ftew-pan, or little pot, that will juft
hold it, and put in as much gravy as will barely cover it, a glafs
of white-wine, fome whole pepper, mace, two orthree cloves,
and a little bundle of fweet herbs; cover it clofe, and ftew
it for an hour, then take up he turkey, and keep it hot cover-
ed by the fire, and boil the fauce to about a pint, firain it off,
add the yolke of two eggs, and a piece of butter rolled in flour;
ftic ir till it is thick, and then lay your turkey in the difh, and
pour your fauce overit. You may have ready fome little French
loaves,

o aa
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Ioaves, about the bignefs of an egg, cut off the tops, and take
out the crumb ; then fry them of a fine brown, fill them with
ftewed oyfters, lay themround the difth, and garnifh with le-
moa. '

To flew a Turkey brown the nice WWay.

BONE it, and fill it with a force-meat made thus: takethe
fleth of a fowl, half a pound of veal, and the fleth of two
pigeons, with a well pickled or dry tongue, peel it, and
chop it all together, then beat in a mortar, with the marrow
of a beef bone, or a pound of the f{at of a loin of veal : fea-
fon it with two or three blades of mace, two or three cloves,
and half a nutmeg dried at a good diltance from the fire, and
pounded, with a little pepper and falt : mixall thefe well to-
gether, fill your turkey, [ry them of a fine brown, and put it
into a little pot that will juft hold it; lay four or five fkewers at
the bottom of the pot, to keep the tu1kmr from fhicking 3 putin
a quart of good beef and veal gravy, wherein was boiled [pice
and {weet herbs, cover it clofe, and let it ftew half an hour;
then put in a glafs of white-wine, one fpoonful of catchup, a
large fpoonful of pickled mufhreoms, and a few frefh ones, if
you have them, a few truffles and morels, a piece of butter as
big as a walnue rolled in flour ; cover it clofe, and let it ftew
balf an hour longer ; get the little French rolls ready fried,
take fome oyfters, and ftrain the liquor from them, then put’
the oyfters and liquor into a fauce-pan, with a blade of mace,
a little white-wine, and a piece of butter rolied in flour; let
them ftew till it is thick, then fill the loaves, lay the turkey in
the difh, and pour the fauce overit. If there is any fat on the
gravy take it off, and lay the loaves on each fide of the turkey.
Garnifh with lemon when you have no loaves, and taxe oyllers
dipped in batter and fried.

Note, The fame will do for any white fowl.

A Fewl a la Braife.
TRUSS your fowl, with the leg turned into the bf:ﬂ?, fea-

fon it both mhde and out, with beaten mace, nutmeg, pepper,

and falt, lay a Jayer of bacon at the bottom of a deep hr_vf-mn,
then a la;:cr of veal, and afterwards the fowl, then put in an
onion, two or three cloves fuck in a little bundle of fweet
herbs, with a piece of carrot, then put at the top a layer of
bacon, another of veal, and a third of beef, cover it clofe, and
let it ftand over the fire for two or three minutes, then pour in

a pintot broth, or hot water ; cover it clofe, and et it ftew an
F 4 hout
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hour; afterwards take up your fowl, ftrain the fauce, and after
- you have tkimmed off the fat boil it dewn till it is of a glaze,
then putit over the fowl. ' You may add juft what you pleafe
to the fauce. A ragoo of fweetbreads, cocks-combs, truffles,
and morels, or mufhrooms, with force-meat balls, looks very
pretty, or any of the fauces above.

To Sforee a Fowl,

'TAKE a good fowl, pick and draw it, flit the {kin down the
back, and take the flefh from the bones, mince it very fmall,
and mix it with one pound of beef-fuet fhred, a pint ‘of large -
oyfters chopped, two anchovies, a fhalot, a little grated bread,
and fome {weet herbs; fhred all this very well, mix them to-
gether, and make it up with the yolks of eggs, then turn all
thefe ingredients on the bones again, and draw the fkin over
again, then few up the back, and either boil the fowl in a
bladder an hour and a quarter, or roaft it, then ew fome more
oyflers in gravy, bruife in a little of your force-meat, mix it up
with a little frefh butter, and a very little flour ; then give it a
boil, lay your fowl in the difh, and pour the {atce over it,
garnifhing with lemon, '

o roafl a Fowl with Chefnuts.

FIRST take fome chefmuts, roaft them very carefully, fo as
not to burn them, take off the fkin, and peel them, take about
adozen of them cut fimall, and bruife them in a mortar 3 par=
boil the liver of the fowl, bruife it, cut about a quarter of a

“pound of ham or bacon, and poundit; then mix them all to-
gether, with a good deal of parfley chopped fmall, a little fweet
herbs, fome mace, pepper, falt, and nutmeg ; mix thefe to-
gether and put into your fowl, and roaft it. ‘The beft way of
doing it is to tie the neck, and hang it up by the legs to roait
with a ftring, and bafteit with butter. For fauce take the reik
of the chefnuts peeled and fkinned, put them into fome good
gravy, with a little white-wine, and thicken it with a picce of
butter rolled ‘in flour ; then take up your fowl, lay it in the
dith, and pour in the fauce. Garnifh with lemon

Pullets a la Sainte Meneheus.

ATTER having truffed the legs in the body, flit them along
the back, fpread them openon a table, take out the thigh-
bones, and beat them with a rolling-pin ; then feafon them
with pepper, falt, mace, nutmeg, and fweet herbs 5 after that

- take
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take 2 pound and a half of veal, cut it into thin flices, and lay
it in a ftew-pan of a convenient fize to {tew the pullets in: co-
ver it and fet it over a ftove or flow fire, and when it begins to
cleave to the pan, {tir in a little flour, fhake the pan about till
it be alittle brown, then pour in as much broth as will ftew
the fowls, ftir it together, put in a little whole pepper, an o-
nion, and a little piece of bacon or ham; then lay in your
fowls, cover them clofe, and let them ftew half an hour; then
take them out, lay them on the gridiron to brown on the in-
fide, then lay them before the fire to do on the outfide; ftrew
them over with the yolk of an egg, fome crumbs of bread, and
bafte them with a little butter : let them be of a fine brown,
and boil the gravy till there is about enough for fauce, ftrain
it, put a few mufhrooms in, and a little piece of butser rolled
in flour ; lay the pulléts in the difh, and pour in the fauce.
Garnith with lemon. Wl ¢

Note, 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 lean from the bone, cut it in thia flices, about an inch
Jong, tofs it up with fix or feven {poonfuls of cream, and a
picce of butter rolled in flour, as big asa walnut.  Boil it up:
and f{et it to cool; then cut fix or feven thin {lices of bacon
round, place them in a petty.pan, and put fome force-meat
on each fide; work them up in the form of a2 French-roll, with
a raw egg in your hand, leaving 2 hollow place in the middle;
put in your fowl, and cover them with fome of the [ame force-
meat, rubbing them fmooth with your hand and a raw egg ;
make them of the height and bigneis of a French-roll, and
throw a little fine grated bread over them. Bake them three
quarters or an hour in a gentle oven, or under a baking cover,
till they come to a fine brown, and place them on your ma-
zarine, that they may not touch one another, but place them
{o that they may not fall flat in the baking ; or you may form
them on your table 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 fauce be gravy thickened with butter and
a little juice of lemon. This is a pretty fide-difh for a firft
gourfe, fummer or winter, if you can get them,

Mutien
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Mutton Chops in difguife.

TAKE as many mutton-chops as you want, rub them with
pepper, falt, nutmeg, and a little parfley 5 roll each chop in
halt a theet of white aper, well buttered on the infide, and
rolled on each end c]uff:. Have fome hog’s lard, or beef-drip-
ping boiling in a ftew-pan, putin the feaks, fry them of a fine
brown, lay them in your difh, and garnifh with fried parfley ;
throw fome all over, have a little good gravy in a cup, but
take great care you do not break the paper, nor have any fat
in the difh, but lct them be well drained, :

Chickens roafled with force-meat and cucumbers.

TAKE two chickens, drefs them very neatly, break the
breaft-bone, and make force-meat thus : take the fleth of a
fowl, and of two pigeons, with fome {flices of ham or bacon,
chop them all well together, take the crumb of 2 penny-loaf
foaked in milk and boiled, then fet to cool 5 when it is cool
mix it all together, feafon it with beaten mace, nutmeg, pep-
pery and a little falt, a very little thyme, fome pariley, and a
little lemon-peel, with the yolks of two eggs; then fill your
fowls, ipit them, and tie them at both ends; after you have
papered the breaft, take four cucumbers, cut them in two, and
lay them in falt and water two or three hours before ; then dr
them, and fill them with fome of the force-meat {which you
mult take care to fave) and tie them with 2 packthread, flour
them and fry them of a fine brown 3 when your chickens are
enough, lay them in the dith and untie your cucumbers, but
take care the meat do not come out; then lay them round the
chickens with the flat fide downwards, and the narrow end
upwards, You muft have fome rich fried gravy, and pour
into the dith ; then garnifth with lemon.

Note, One large fowl done this way, with the cucumbers
laid round it, looks pretty, and is a very good difh.

Chickens a la Braife.

YOU muft take a couple of fine chickens, lard them, and
feafon them with pepper, falt, and mace ; then lay a layer of
veal in the bottom of a deep ftew-pan, with a flice or two of
bacon, an onion cut to pieces, a picce of carrot and a layer of
beef ; then lay in the chickens with the breaft downward, and
a bundle of fweet herbs @ after that, a laycr of beef, and put

in
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in a quatt of broth or water; cover it clofe, let it flew very
foftly for an hour after it begins to fimmer. In the mean time,
get ready a ragoo thus : take a good veal fweetbread, or two,
cut them fmall, fét 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, take them up,
and keep them hot; then ftrain the liquor they were ftewed in,
fkim the fat off. and pour into your ragoo, add a glafs of red-
wine, a fpoonful of catchup, and a few muthrooms; then boil
all together, with a few artichoke-bottoms cut in four, and af-
paragus-tops. If your fauce is not thick enough, takea little
piece of butter rolled in flour, and when enough lay your chic-
kens in the dith, and pour the ragoo over them. Garnifh
with lemon.
Or you may make your fauce thus: take the gravy the fowls
were {tewed in, ftrain it, fkim off the fat, have ready half a
int of oyfters, with the liquor ftrained, put them to your gravy
with a glafs of white-wine, a good piece of butter rolled in
flour ; then boil them all together; and pour over your fowlss
Garnith with lemon. '

Ts marinate Fowls.

TAKE a fine large fowl or turkey, raife the fkin from the
breaft-bone with your finger, then take a veal {weetbread and
cut it {mall, a few oyfters, a few muthrooms, an anchovy, fome
pepper, alittle nutmeg, fome lemon-peal, and alittle thyme;
chop all together fmall, and mix it with the yolk of an epg,
ftuff it in between the fkin and the flefth, but take great care

ou do not break the fkin, and then ftuff what oyfters you pleafe
into the body of the fowl. You may lard the breail of the
fowl with bacon, if you chufe it. Paper the breaft, and roalt
it. Make good gravy, and garnith with lemon. You may
add a few mufhrooms to the fauce.

To broil Chickens,

SLIT them down the back, and feafon them with pepper
and falt, lay them on avery clear fire, and ata great diftance.
Let the infide lie next the fire till it is above half done: then
turn them, and take great care the flefhy fide do not burn,
and let them be of a fine brown. Let your fauce be good
gravy, with muthrooms, and garnifh withlemon and the livers

broiled,
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broiled, the gizzards cut, flathed, and broiled with pepper
and falt.

Or this fauce; take a handful of forrel, dipped in boiling
water, drain it, and have ready half a pint of good gravy, a
fhalot {hred fmall, and fome parfley boiled very green ; thicken
it with a picce of butter rolled in flour, and’add a glafs of red-
wine, then lay your forrel in heaps round the fowls, and pour
the fauce over them. Garnifth with lemon. $

Note, You may make juft what fauce you fancy.

Pulled Chickens.

TAKE three chickens, boil them juft fit for eating, but not
too much ; when they are boiled enough, flay all the fkin
off, and take the white flefh off the benes, pull it into pieces
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
freth butter about as big as an egg, itir them together till the
butter is all melted, and then put in your chicken with the gra-
vy that came from them, give them two or three tofles round
on the fire, put them into a difh, and fend them up hot.

Note, The legs, pinions, and rump muft be peppered and
falted, done over with the yolk of an egg and bread crumbs,
and broiled on a clear fire ; put the white meat, with the rump,
n the middle, and the legs and pinions round,

A pretty Way of Sewing Chickens.

TAKE two fine chickens, half boil them, then take them
up in a pewter, or filver 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 js not liquor enough
fromthe fowls,add afew fpoonfuls of the water they were boiled
in, put in a blade of mace, and a litde falt; cover it clofe
with another difh, fet it over a flove or chafing-difh of coals,
Jet it ftew till the chickens are encugh, and then fend them
hot to the table in the fame difh they were ftewed in.

Note, This is a very pretty difh for any fick perfon, or for
a lying in lady. For change it is better than butter, and the
fauce is very agreeable and pretty.

N. B. You may do rabbits, partridges, or moor-game this
way.

Chickens
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Chickens Chirincrate,

CUT off their feet, break the breaft bone flat with a roll-
ing-pin, but take care you do not break the fkin ; flour them,
fry them of a fine brown in butter, then drain all the fat out of
the pan, butleave the chickens in. Laya pound of gravy-beef
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 fweet herbs, and a piece of car-
rot, and then pourin 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 : let the gravy boil till it is quite rich and
good, then firain it off and put it into your pan again, with
two fpoonfuls of red-wineand a few mufhrooms : put in your
chickens to heat, then take them up, lay them into your difh,
and pour your fauce over them. Garnifh with lemon, and a
few flices of cold ham warmed in the gravy.

Note, ‘you may fill your chickens with force-meat, and lard
them with bacon, and add truffles, morels, and fweetbreads,
cut fmall, but then it will be a very high difh.

Chickens botled with Bacon and Célery.

BOIL two chickens very white in a pot by themfelves, and
a piece of ham, or good thick bacon ; boil two bunches of ce-
lery tender, then cut them about two inches long, all the
white part, put it into a fauce-pan, with half 2 pint of cream,
a piece of butter rolled in flour, and fome pepper and falt; fet
iton the fire, and fhake it often: when it is thick and fne,
lay your chickens in the difh, and pour your fauce in the
middle, that the celery may lie between the fowls; and gar-
nifh the dith all round with flices of ham or bacon.

Note, If you have cold ham in the houfe, that, cut into flices
and broiled, does full as well, or better, to lay round the difh.

Chidkens with Tongues. A good Difp for a great deal of Company,

TAKE fixfmallchickens, boiled very white, fixhogs tongues,
boiled and peeled, a cauliflower boiled very white in milk and
water whole, and a good deal of fpinach boiled green ; then lay
your cauliflower in the middle, the chickens clofe all rou nd, and
the tongues round them with the roots outward, and the {pi-
nach in little heaps between the tongues. Garnith with little
piecesofbacon toafted, and layalittle picce on each ofthesongues,

I : Scotch

-
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Scotch Chickens.
FIRST wafh your chickens, dry them ina clean cloth, and

finge them, then cut them into quarters; put them into a

ftew-pan or fauce- pan, and jult cover them with water, putin
a blade or two of mace and a little bundle of parfley; cover
them clofe, and let them flew half an hour, then chop half a
handful of clean wathed pariley, and throw in, and have ready
fixeggs, whites and all, beat fine. Let your liquor boil up,
and pour the eggs all over them as it boils ; then fend all to-
gether hotin a deep difh, but take out the bundle of pariley
firlk.  You muft be fure to fkim them well before you put in
your mace, and the broth will be fine and clear.

Note, This is alfo a very pretty difh for fick people, but
the Scotch gentlemen are very fond of it.

To marinate Chickens,

CUT two chickens into quarters, Iay them in vinegar for
three or four hours, with pepper, falt, a bay leaf, and a few
cloves, makea very thick batter, firft with half a pint of wine
and flour, then the yolks of two eggs, a little melied butter,
fome grated nutmeg and chopped pariley ; beat all very well to-
gether, dip your fowls in the batter, and frythem in a good deal
of hog’s lard, which muft firt boil before you put your chickens
in, Let them be of a fine brown, and lay them in your difh
like a pyramid, with fried parfley all round them. ~ Garnith
with lemon, and have fome good gravy in boats or bafons.

To ﬂem Chickens,

TAKE two chickens, cut them into quarters, wafh them
clean, and then putthem into a fauce-pan; puttothem a quar=
ter of a pint of water, half a pint of red-wine, fome mace, pep-
per, a bundle of fweet herbs, an onion, and a few rafpings; co-
ver them clofe, let them ftew half an hour, then take a piece of
butter about as big as an egg rolled in flour, put in, and cover
it clofe for five or fix minutes, fhake the fauce pan about, then
take out the fweet herbs and onion. You may take the yolks
of two eggs, beat and mixed with them ; if you do not like
it, leave them out. Garnith with lemon.

Ducks

|
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Ducks Alamode.

TAKE two fine ducks, cut them into quarters, fry them in
butter a little brown, then pour out all the fat, and throw a
littie flour over them, and half a pint of good gravy, a quarter
of a pint of red-wine, ‘two fhalots, an anchovy, and a bundle
of fweet herbs ; cover them clofe, and let them ftew a quarter
of an hour; take out the herbs, fkim off the fat, and let your
fauce be as thick as cream ; fend it to table, and garnifh with
lemon.

Todrefs a IVild Duck the befi Way.

FIRST half roaft it, then lay it in a difh, carve it, but
leave the joints hanging together, throw a little pepper and
falt, and fqueeze the juice of a lemon over it, turn it on the
breaft, and prefs it hard with a plate, and add to its own gravy
two or thrée fpoonfuls of good gravy, cover it clofe with an-
other difh, and fet over a ftave ten minutes, then fend it to
table hot in the difh it was done in, and garnith with lemon.
You may add a little red-wine, and a fhalot cut {mall, 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,

Another IWay to drefs a Wild Duck.

TAKE a wild duck, put fome pepper and falt in the in-
fide, and half roaft it ; haveready the following fauce: a gill
of good gravy, and a gill of red-wine, putitin a ftew-pan,
with three or four fhalots cut fine, boil it up; then cut the
duck in fmall pieces, and put it in with a litde Kian pepper
and falt ; be careful to put in all the gravy that comes from
the duck; fimmer it for three minutes, and fqueeze in a Se-

ville orange, if no orange, a lemon; put it in the difh, and
garnifh with lemon.

To bot! a Duck or a Rabbit with Onians.

BOIL your duck or rabbitin a good deal of water ; be fure
to {kim your water, for there will always rife a feum, which if
it boils down will difcolour your fowls, &c. They will take
about half an hourboiling. For fauce, your onions muftbe peel-
ed, and throw them into water as you peel them, then cut them
into thin flices, boil them in milk and water, and fkim the lj-
quor. Half an hour will boil them. Throw them into a
clean fieve te drain, put them into a fauce-pan and chop them

fmall,
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{fmall, fhake in a little flour, put to them two or three fpoonfuls
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 fauce all over; if a rabbit, you muft cut off the
head, cut it in two, and lay it on each fide the difh.

Or you may make this fauce for change: take one large
onion, cut it imall, half a handful of parfley clean wafhed and
picked, chop it fmall, a lettuce cut fmall, a quarter of a pint
of good gravy, a good piece of butter rolled in a litile flour ;
add a little juice of lemon, a little pepper and falt, let all ftew
together for half an hour, then add two {poonfuls of red-wine.
This fauce is moft proper for a duck; lay your duck in the
dith, and pour your fauce over it.

Ty drefs a Duck with green Peas.

PUT adeep ftew-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
minutes, then pour out all the fat, but let the duck remain in
the pan ; putto it a pint of good gravy, a pint of peas, two
lettuces cut fmall, a fmall bundle of fweet herbs, a litrle pep-
per and falt, cover them clofe, and let them ftew for half an
hour, now and then give the pan a thake ; when they are juft
done, gratein a little nutmeg, and put in a very little beaten
mace, and thicken it either with a piece of butter rolled in
flour, or the yolk of an egg beat up with two or three {poon-
fuls of cream; fhake it all together for three or four minutes,
take out the {weet herbs, lay the duck in the difh, and pour
the fauce over it. You may garnifh with boiled mint chop-
ped, or let it alone.

To a’rgﬁ- a Duck with Cucumbers.

TAKE three or four cucumbers, pare them, take out the
{eeds, cut them into little pieces, laythem in vinegar for two or
three hours before, with two large onions peeled and fliced, then
do your duck as above ; then take the duck out, and put in the
cucumbers and cnions, firft drain them in a cloth, let them be a
little brown, fhake a little flour over them ; in the mean time
lct your duck be ftewing in the fauce-pan with a pint of gravy
for a quarter of an hour, then add to it the cucumbers and
onions, with pepper and falt to your palate, a good piece of
butter rolled in flour, and two or three {poonfuls of red-wine ;
fhake all together, and let it [tew for eight or ten minutes,
then take up your duck, and pour the fauce over it. 5

¢
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Or you may roaft your duck, and make this fauce and pour
over it, but then half a pint of gravy will be enough.

To drefs a Duck a la Braife.

TAKE aduck, lard it with little pieces of bacon, feafon it
infide and out with pepper and falt, lay a layer of bacon, cut
. thin, in the bottom et a ftew-pan, and then a layer of lean
beef cut thin, then lay your duck with fome cartot, an onion,
a little bundle of {weet herbs, a blade or two of mace, and a
thin layer of beefover the duck; cover it clofe, and fet it over 2
flow fire for eight or ten minutes, then take off the cover and
thake in a little flour, give the pan a fhake, pour in a pint of

. Imall broth, or boiling water ; give the pan a thake or two,

cover it clofe again, and let it {tew half an hour, then take off
the cover, take out the duck and keep it hot; let the fauce
boil till there is about a quarter of a pint or a little better, then
{train it and put it into the ftew-pan again, with a glafs of red-
wine; put in your duck, fhake the pan, and let it ftew four or
five minutes; then lay your duck in the dith and pour the fauce
over ity and garnifh with lemon. If you love your duck very
high, you may fill it with the following ingredients: take a
veal {weetbread cut in eight or ten pieces, a few trufiles, fome
oyfters, a.few {weet herbs and parfley chopped fine, a little
pepper, falt, and beaten mace; fill your duck with the above
ingredients, tie both ends tight, and drefs as above. Or you
may fill it with force-meat made thus : take a little piece of
veal, take all the fkin and fat off, beat it in a mortar, with as
much fuer, and an equal quantity of crumbs of bread, a few
. {weet herbs, fome parfley chopped, a little lemoni-peel, peppers
falt, beaten mace, and nutmeg, and mix it up with the yolk
of an egg.

You may ftew an oxs palate tender, and cut it into pieces,
with fome artichoke-bottoms cut into four, and toffed up in
- the fauce.  You may lard your duck, or let it alone, juft as
you pleafe ¢ for my part I think it beft without.

Ta boil Ducks the French Way,

LET your ducks be larded, and half roafled, then take them
off the fpit, put them into a large earthen pipkin, with half a
pint of red-wine, and a pint of good gravy, fome chelnuts,
firft roafted and peeled, half a pint of large oyfters, the liquor
{trained, and the beards taken off, two or three little onions

minced fmall, a very little ftripped thyme, mace, pepper, and
: (& a little
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a little ginger beat fine 5 cover it clofe, and let them ftew half
an hour over a flow fire, and the cruft of a French-roll grated
when you putin your gravy and wine : when they are enough,
take them up, and pour the fauce over them.

Do drefi a Goofe with Onions or Cabbage.

SALT the goofe for a week, then boil it. It will take an
hour. You may either make onion-fauce, as we do for ducks,
or cabbage boiled, chopped, and ftewed in butter, with a
little pepper and falt ; lay the goofe in the difh, and pour the
fauce over it. It eats very good with either.

Direciions for roafling a Goofe.

TAKE fome fage, wafh and pick it clean, and an oniomn,
chop them very fine, with fome pepper and falt, and put them
into the belly ; let your goofe be clean picked, and wiped dry
with a dry cloth, infide and out ; put it down to the fire, and
roaft it brown : one hour will roaft a large goofe, three quar-
ters of an hour, a fmall one. Serve it in your difh with fome
brown gravy, apple-fauce in a boat, and fome gravy in another.

A Green Goofe.

NEVER put any thing but a little pepper and falt, un-
lefs defired ; put gravy in the difh, and green-fauce in a boat,
made thus : take half a pint of the juice of forrel, if no for-
rel, fpinach juice; have ready a cullis of veal broth, about
half a pint, fome fugar, the juice of an orange or lemon ;
beil it up for five or fix minutes, then put your forrel juice
in, and juft boil it up. Be careful to keep it flirring all the
time, or it will curdle ; then put it in your boat.

Zo dry a Guofe.

GET a fat goofe, take a handful of commen falt, 2 quarter
of an ounce of falt-petre, a quarter of a pound of coarfe-fugar;
mix all together, and rub your goofe very well: let it lie in
this pickle a fortnight, turning and rubbing it every day, then
roll it in bran, and hang itupina chimney where wood-fmoke
is, for 2 week, If you have not that conveniency, fenditto
the baker’s, the fmoke of the oven will dry it; or you may -
hang it in your own chimney, not too near the fire, but make
a fire under it, and lay horfe-dung and faw duft on it, and
that will fincther and fmoke-dry it; when it is well dried keep

- - it
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it in a dry place ; you may keep it two or three months or
more : when you boil it put in a good deal of water, and be
fure to ikim it well. £

Note, You may boil turnips, or cabbage boiled and ftewed
in butter; or onion-fauce,

To drefs a Goofe in Rﬂgﬂ&.

FLAT the breaft down with a cleaver, then prefs it down
with your hand, fkin it, dip it into fcalding water, let it be
cold, lard it with bacon, feafon it well with pepper, falt, and
alittle beaten mace, then flour itall over, take a pound of good
beef-fuet.cut fmall, put it into a deep ftew-pan, let it be melt-
ed, then put in your goole, let it be brown on both fides;
when it is brown put in a quart of boiling gravy, an onion or
two, a bundle of fweet herbs, a bayleaf, fome whole pepper,
and a few cloves; cover it clofe, and let it flew foftly till it
is tender. About an hour will do it, if fmall; if a large one,

~an hour and a half. In the mean time make a ragoo : boil
fome turnips almoft enough, fome carrots and onions quite
enough ; cut your turnips and carrots the fame as for a har-
rico of mutton, put them into a fauce-pan with half a pint of
good beef gravy, a little pepper and falt, a piece 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.

Where the onion is difliked, leave it out. You may add
cabbage boiled and chopped fmall.

A Gesfe Hlamode:

TAKE a large fine goofe, pick it clean, fkin it, bane it
nicely, take the fat off ; then take a dried tongue, boil it, and
peel it: take a fowl,-and do it in the fame manner as the
goofe, feafon it with pepper, falt, and beaten mace, roll it
round the tongue ; feafon thie goofe with the fame, put the
tongue and fowl in the goofe; put it into a little pot that will
juft hold it, put to it two quarts of beef-gravy, a bundle of
fweet herbs and an onion; put fome {lices of ham, or good
bacon, between the fowl and goofe; cover it clofe, and let it
ftew an hour over a good fire : when it begins to boil let it do
very foftly ; then take up your goofe and {kim off all the fat,
ftrain it, putina glafs of red-wine, two fpoonfuls of catchup,
a veal fweetbread cut fmall, fome truffles, morelsy and muth-

rooms, a piece of butter rolled in flour, and fome pepper and
' G2 falt,
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falt, if wanted ; put in the goofe again, cover it clofe, and
Jet it ftew half an hour longer, then take it up and pour the
ragoo overit. Garnifh with lemon.

Note, This isa very fine dith., You muft mind to fave the
bones of the goofe and fowl, and put them into the gravy when
itis firft fet on; and it will be better if you roll fome beef-mar-
row between the tongue and the fowl, and between the fowl
and goofe, it will make them mellow and eat fine. You may
- add fix or feven yolks of hard eggs whole in the difh, they
are a pretty addition. Take care to fkim off the fat.

N. B. The beft method to bone a goofe or fowl of any fort,
is to begin at the breaft, and take all off the bones without
cutting the back ; for when it is fewed up, and yon come to
ftew it, it generaily burfts in the back, and fpoils the fhape of it.

To flew Giblets.

LET them be nicely fcalded and picked, cut the pinions
in two; cut the head and the neck and legs in two, and the
‘gizzards in four ; wath them very clean, putthem into a ftew=
pan or foup-pot, with three pounds of fcrag of veal, juft co-
ver them with water; let them boil up, take all the fcum
clean off; then put three onions, two turnips, one carrot, a
ittle thyme and parfley, flew them till they are tender, firain
them through a fieve, wath the giblets clean with fome warm
water out of the herbs, &c. then take a piece of butter as big
as a large walnut ; put it in a ftew- pan, melt it, and put 1o a
large {poonful of flour, keep it flirring till it is fmooth : then
put in your broth and giblets, ftew them for a quarter of an
hour; feafon with falt: or you may add a gill of Lifboa, and
;juft before you ferve them up, chop a handful of green parf=
ley and put in; give them aboil up, and ferve them in a tu-
‘reen or foup-difh. e

N. B. Three pair will make a handfome tureen full.

To make Giblets a la Turtle.

LET your giblets be done as before (well cleaned); put
them into your ftew-pan, with four pounds of fcrag of veal,
and two pounds.of lean becf, covered with water ; let them
boil up, and fkim them very clean; then put in fix cloves,
four blades of mace, cight corns of all-fpice, beat very fine,
fome bafil, fweet-marjoram, winter-favory, and a little
thyme chopped very fine, three onions, two turnips, and one
sarrot 3 {tew them till tender, then ftrain them through a

fieve,
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fieve, and wath them clean out of the herbs in fome warm
water, then takea piece of butter, put it in your ftew-pan,
melt it, and put in as much flour as will thicken it, ftir it till
itis fmooth, then put your liquor in, and keep ftirring 1t all
the time you pour it in, or elfe it will go into lumps, which,
if it happens, you muft firain it through a fieve; then put in
a pint of Madeira wine, fome pepper and falt, and fome
Kian pepper; ftew it for ten minutes, then put in your gib-
lets, add the juice of alemon, and ftew them fifteen mi-
nutes 3 then ferve them in a tureen. -You may put in fome
egg-balls, made thus: boil fix eggs hard, take out the yolks,
put them in a mortar, and beat them, throw in a {poonful of
flour, and the yolk of a raw egg, beat them together till
{mooth ; then roll them in little balls, and feald them in
boiling water, and jult before you ferve the giblets up, put
them-in, :

N. B. Never put your livers in at firft, but boil them in 2
{auce-pan of water by themfelves.

To roqff Pigeons.

FILL them with parfley, clean wathed and chopped, and
fome pepper and fait rolled in butter ; fill the bellies, tie the
neck-end clofe, fo that nothing can run out, put a fkewer
through the legs, and have a little iron on purpofe, with fix
hooks to it, and on each hook hang a pigeon ; faften one end
of the firing to the chimney, and the other end to the iron
(this is what we call the poor man’s fpit); 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., Take
care how you take them off, not to lofe any of the liquor.
You may melt a very little 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
tnr.'rilll {wim in their own gravy, and a very little melted butter
will do.

N. B. You may fpit them on a long fmall {pit, only tie
both ends clofe ; and fend parfley and butter in one boat, and
- gravy in another.

When you roaft them on a fpit, all the gravy runs out; or if
you ftuff them and broil them whole, you cannot fave the gravy
- fo well; though they will be very good with parfley and butter
in the difh, or fplit and broiled, with pepper and falt,
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To boil Pigeons.

BOIL them by themfelves, for fifteen minutess then boil
bandfome fquare piece of bacon and lay in the middle ; flew
fome fpinach to lay round, and lay the pigeons on the fpinach,
Garnifh your difth with parfley, laid in a plate before the fire to
crifp.  Oryou may lay one pigeon in the middle, and the reft
round, and the {pinach between each pigeon, and a flice of
bacon .on each pigeon. Garnifa with flices of bacon, and
melted butter in a cup.

o a la daub Pigeons.

TAKE a large fauce-pan, lay a layer of bacon, then a
layer of veal, a layer of coarfe beef, and another littie layer of
veal, about a pound of veal and a pound of beef cut very
thin, a piece of carrot, a bundle of fweet herbs, an onion,
fome black and white pepper, a blade or two of mace, fouror
five cloves. Cover the fauce-pan clofe, fet it over a flow fire,
draw it till it is brown, to make the gravy of a fine light
brown, then put in a quart of boiling water, and let it ftew
till the gravy is quite rich and good; then ftrain it off, and
fkim off all the fat. In the mean time ftuff the bellies of the
pigeons, with force-meat, made thus: take a pound of veal,
a pound of beef-fuet, beat both in a mortar fine, an equal
quantity of crumbs of bread, fome pepper, falt, nutmeg,
beaten mace, a little lemon-peel cut fmall, fome parfley cut
Tmall, and avery little thyme firipped; mix all together withthe
yolks of twoeggs ; fill the pigeons, and flat the breaft down,
flour them and fry them in frefh butter, a little brown : then
pour the fat clean out of the pan, and put the gravy to the pi-
geons 3 cover them clofe, and let them flew a quarter of an
hour, or till you think they are quite enough; then take
them up, lay them in a dith, and pour in your fauce: on
each pigeon lay a bay-leaf, and on the leaf a flice of bacon,
Tou may garnith with a lemon notched, or let it alone.

Note, You may leave out the fluffing, they will be very
rich and good without it, and it is the beft way of drefling them
for 3 fine made-difh. :

Pigeons au Poir,

MAKE a good force-meat as above, cut off the feet quite,
fipff them in the fhape of a pear, roll them in the yolk of an
£gg and then in crumbs of bread, flick the leg at the top, and

i s butter
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utter a difh to lay them in; then fend them to an oven to bake,
but do not let them touch each other. 'When they are enough,
1ay them in a difh, and pour in good gravy thickened with the
yolk of an egg, or butter rolled in flour: do not pour your
gravy over the pigeons. You may garnifh with lemon. Itis
a pretty genteel difh: or, for change, lay one pigeon in the
middle, the reft round, and ftewed {pinach between ; poached
eggs on the fpinach. Garnifh with notched lemon and orange,
cut into quarters, and have melted butter in boats,

Pigeons floved.

TAKE a{mall cabbage-lettuce, jufll cut out the heart and
make a force-meat as before, only chop the heart of the cabbage
and mix with it: then fill up the place, and tie it acrofs with a
packthread; . fry it of alight brown in frefh butter, pour out all
the fat, lay the pigeons round, flat them with your hand, feafon
~ them a littlewith pepper, falt, and beaten mace (take great care
not to put too much falt), pour in half a pint of Rhenifh wine,
cover it clofe, and let it ftew about five or fix minutes ; then
put in half a pint of good gravy, cover them clofe, and let
them ftew half an hour. Take a good piece of butter rolled
in flour, thakeitin: when it is fine and thick take it up, un-
tie it, lay the lettuce in the middle, and the pigeons round ;
fqueeze in a little lemon-juice, and pour the fauce all over
them. Stewa litde lettuce, and cut 1t into pieces for garnith,
with pickled red-cabbage.

Note, Or for change, you may ftuff your pigeons with the
fame force-meat, and cut two cabbage-lettuces into quarters,
and ftew as above: fo lay the lettuce between each pigeon,
and one in the middle, with the lettuce round it, and pour the
fauce all over them.

Pigeons Surtout.

FORCE your pigeons as above, then lay a flice of bacon
on the breaft, and a flice of veal beat with the back of a knife,
apd feafoned with mace, pepper, and falt, tie it on with a
imall packdiread, or two little fine fkewers is better ; Ipit
them on a fine bird-fpit, roaft them and bafte with a piece of
butter, then with the yolk of an cgg, and then bafte them
again with crumbs of bread, alittle nutmeg and {weet herbs ;
when enough lay them in your dith, have good gravy ready,
with truffles, morels, and muthrooms, to pour inte your dith,
Garnith with lemon,
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Pigeons in Compote with White-Sauce.

LET your pigeons bedrawn, picked, fcalded, and flayed;
then put them into a ftew pan with veal fweetbreads, cocks-
combs, mufhrooms, truffles, morels, pepper, falt, a pint of
thin gravy, a bundle of fweet 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, beat up the yolks of two or
three eggs, with fome chopped parfley, in a quarter of a pint
of cream, and a little nutmeg; mix all together, fir it one

msway till thick; lay the pigeons in the difh, and the fauce all
“over. Garnifh with lemon, '

A French Pupton of Pigeons. |

TAKE favoury force-meat rolled out like pafte, put it in a
butter-difh, lay a layer of very thin bacon, fquab pigeons, fliced
{weetbread, afparagus-tops, mufhrooms, cocks-combs, a palate
boiled tender and cut into pieces, and the yolks of hard eggs ;
make another force meat and lay over like a pye, buke it; and
when enough turn it into 2 difh, and pour gravy round it.

- Pigeons boiled with Rice.

TAKE fix pigeons, ftuff their bellies with pariley, pepper,
and falt, rolled in a very litile piece of butter; put them into a
quart of mutton broth, with a little beaten mace, a bundle of
fweet herbs, and an onion ; cover them clofe, and let them boil

* afull quarter of an hour; then take out the onion and fweet
berbs, and take a good piece of butter rolled in flour, put it in
and give it a {hake, feafon it with falt, if it wants it, theu have
ready half a pound of rice boiled tender in milk; when it bepins
to be thick (but take great careit does not burn), take the yolks
of two or three eggs, beat up with two or three fpoonfuls of
cream, and a little nutmeg ; flir 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 tranfmsgrificd.

TAKE your pigeons, fealon them with pepper and falt, take

a large piece of butter, make a puff-pafte, and roll each pigeon
in a piece of pafte; tiethem in acloth, fo that the pafte do not
break ; boil them in a good deal of water, They will take an
5 ‘ hour
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hour and a half boiling ; untie them carefully that they do not
break ; lay them in the difh, and you may pour a little good
gravy in the dith. They will eat exceeding good and nice,
and will yicld fauce enough of a very agreeable relifh.

Pigeons in Fricandas.

AFTER having trufled your pigeons with their legs in their
bodies, divide them in two, and lard them with bacon ; then
lay them in a {tew-pan with the larded fide downwards, and
two whole leeks cut fmall, two ladlefuls of mutton broth, or
veal gravy ; cover them clofeover averyflow fire, and when they
they are enough make your fire very brifk, to walte away
what liquor remains: when they are of a fine brown take them
up, and 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 pour
it over the pigeons. This is a pretty little fide-difh.

To reaft Pigeons with a Farce.

MAKE a farce with the livers minced {fmall, as much fweet
fuet or marrow, grated bread, and hard egg, an equal quan-
tity of each ; feafon with beaten mace, nutmeg, a little pep-
per, falt, and fweet herbs; mix all thefe together with the '
yolk of an egg, then cut the ikin of your pigeon between the
legs and the body, and very carefully with your finger raife
the fkin from the flefh, but take care you do not break it : then
force them with this farce between the fkin and flefh, then trufs

the legs clofe to keep it in ; {pit them and roaft them, drudge
' thém with alittle flour, and bafte them with a piece of butter;
fave the gravy which runs from them, and mix it up with a
little red-wine, a little of the force meat, and fome nutmeg.
Let jt boil, then thicken it with a piece of butter rolled in
flour, and the yolk of an egg beat up, and fome minced le-
mon ; when enough lay the pigeons in the difh, and pour in
the fauce. Garnifh with lemon.

Zo drefs Pigeons a la Soleil.

FIRST ftew your pigeons in a very little gravy till enough,
and take different {orts of fleth according to your fancy, &c. both
of butcher’s meatand fowl ; chop it fmall, feafon it with beaten
mace, cloves, pepper, and {alt, and beat it in a mortar till it is
like pafte; roll your pigeons in it, then roll them in the yolk of

§ R
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an egg,fhake flourand crumbs of bread thickall over, haveready
fome beef dripping or hog’s lard boiling ; fry them brown,
and lay them in your difh. Garnifth with fried parfley.

Pigeons in a Hole,

TAKE your pigeons, fealon them with beatep mace, pep- .
per, and falt; put a little piece of butter in the belly, lay them
in a difh, and pour a little batter 21l over them, made with a
~quart of milk and feven eggs, and four or five fpoonfuls of

flour. DBakeit, andfendit to table, Itisa good difh.

Pigeons in Bimlico.

T AKE thelivers, with fome fat and lean of ham or bacon,
mufhrooms, truffles, parfley, and {weet herbs ; feafon with beaten
gnace, pepper, and falt; beat all this together, with two raw
€ggs, put it into the bellies, roll them in a thin flice of veal,
over that a thin flice of bacon 3 wrap them up in white paper,
ipit themn on a fmall {pit, and roaft them. In the mean time
make for them a ragoo of truflles and mufhrooms chbpped fmal}
with pariley cut fmall; put te it half a pint of good veal gravy,
thicken with a piece of butter rolled in flour. An hour will
do your pigeons ; bafte them, when enough lay them in your
difh, take off the paper, and pour your fauce over them.
Garnifh with patties, made thus: take veal and cold ham,
beef-fuet, an equal quantity, fome mufhrooms, fweet herbs,
and fpice; chop them {mall, fet them on the fire, and moif-
ten with milk or cream ; then make a little puff-pafte, roll it,
and make little patties, about an inch deep, and two inches
long; fill them with the above ingredients, cover them clofe
and bake them ; lay fix of them round a dith. This makes a
fine difh for a firlt courfe, Y SN Y- ; :
[

To jug Pigeons.

PULL, crop, and draw pigeons, but do not wafh them ; fave
the livers and put them in fealding water, and fet them on the
fire for a minute or two : then take them out and mince them'
fmall, and bruife them with the back of a fpoon ; mix them with
a little pepper, falt, grated nutmeg, and lemon -peel fhred very
fine, chopped parfley, and two yolks of eggs very hard ; bruife
them as you do the liver, and put as much fuet as liver, thaved
exceeding fine, and as much grated bread; work thefe together
with raw eggs, and roll it in freth butter ; put a picce i“i:u

ihg
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the crops and bellies, and {few up the necks and vents; then
dip your pigeons in water, and feafon them with pepper and
falt as fora pie, put them in your jugg, with a pice of celery,
ftop them clofe, and fet them in a kettle of cold water ; firft
cover them clofe, and lay a tile on the top of thejug, and let
it boil three hours; then take them out of the jug, and lay
them in a difh, take out the celery, put in a piece of butter
rolled in flour, fhake it about till it is thick, and pour it on
your pigeons. Garnith with lemons -~ =+~

To flew Pigeans.

SEASON your pigeons with pepper and falt, a few cloveg
and mace, and fome {weet herbs; wrap this feafoning up in
a piece of butter, and put it in their bellies; then tie up the
neck and vent, and half roaft them ; put them in a ftew-pan,
with a quart of good gravy, 2 little white-wine, a few pep-
per corns, three or four blades of mace, a bit of lemon, 2
bunch of fweet herbs, and a {mall onion; flew them gently
till they are enough ; then take the pigeons out, and ftrain
the liquor through a fieve; fkim it, and thicken it in your
ftew-pan, put in the pigeons, with fome pickled muthrooms
and oyfters; ftew it five miuutes, and put the pigeons in a
dith, and the fauce over, _

To drefs a Calf’s Liver in a Caul.

TAKE off the under fkins, and fhred the liver very fmall,
then take an ounce of truffles and morels chopped fmall, with
parfley ; roaft two or three onions, take off their outermoft
coats, pound fix cloves, and a dozen coriander-feeds, add them
to the onions, and pound them together in a marble mortar 3
then take them out, and mix them with the liver, take a pint
of cream, half a pint of milk, and feven or eight new-laid eggs;
beat them together, boil them, but do not let them curdle,
fhred a pound of fuet as fmall as you can, half melt it in a
pan, and pour it into your egg and cream, then pour it inte
your liver, then mix all well together, feafon it with pepper,
falt, nutmeg, and a little thyme, and let it ftand till it 1s cold =
fpread a caul over the bottom and fides of the ftew-pan, and
putin your hafhed liver and cream altogether, fold it up in
the caul, in the fhape ofa calf’s liver, then turn it upfide-
down carefully, lmy itin a difh that will bear the oven, and do
it over with beaten egg, drudge it with grated bread, and bake
itin an ovgn, Serve it up hot for a firlt sourfe, ‘T

&
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Zo roaft a Calf’s Liver, :

LARD it with bacon, fpit it firft, and roaft it 3 ferve it
up with good gravy,

76 roafi Partridges.

LET them be nicely roafted, but not too much ; bafte
them gently with a little butter, and drudge with flour,
fprinkle a little falt on, and froth them nicely up 3 have good
gravy in the difh, with bread-fauce in a boat, made thus:
make about a handful or two of crumbs of bread, put in a
pint of milk or more, a fmall whole onion, a little whole
white-pepper, 2 little falt, and a bit of butter, boil it all well
up ; then take the onion out, and beat it well with a {poon ;
take poverroy-fauce in a boat, made thus: chop four fhalots
fine, a gill of good gravy, and a {poonful of vinegar, a little
gpper and falt ; boil them up one minute, then putitina

at‘
T boil Partridges.

BOIL them in a good deal of water, let them boil quick;
fifteen minutes will be fufficient. For fauce, take a quarter
of a pint of cream, and a piece of frefh butter as big as a wal-
nut ; flir it one way till it is melted, and pour it into the difh.

Or this fauce: take a bunch of celery clean wathed, cut all
the white very fmall, wafh it again very clean, put it into a
fauce-pan with a blade of mace, a little beaten pepper, and a
very little falt ; putto it a pint of water, let it boil till the water
15 juft wafled away, then add a quarter of a pint of cream,
and a piece of butter rolled in flour ; flir all together, and
when it is thick and fine, pour it over the birds.

Or this fauce : take the livers and bruife them fine, fome
pariley chopped fine, melt a little nice frefh butter, and then
add the livers and parfley toit, fqueeze in a little lemon, juft
give it a boil, and pour over your birds. '

Or this fauce: 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
fpoonful of white-wine ; fhir all together one way, when fine
and thick pour it over the birds. You may add a few mufh-
rooms.

Or this fauce: take a few mufhrooms, frefh peeled, -and
wafh them clean, put them in a fauce-pan with a little falt,
put them over a quick fire, let them boil up, then put in a

i ' ' quarter




MADE PLAIN AND EASY. 93

quarter of a pint of cream and a little nutmeg ; fhake them to-
gether with a very little piece of butter rolled in flour, give it
two or three fhakes over the fire, three or four minutes will
do 3 then pour it over the birds,

Or this fauce: boil half a pound of rice very tender in beef.
gravy; feafon with pepper and falt, and pour over your birds.
T heEe fauces do for boiled fowls; a quart of gravy will be
enough, and letit boil till it is quite thick.

To drefs Partridges a la Braile.

TAKE two brace, trufs the legs into the bodies, lard them,
feafon with beaten mace, pepper, and falt ; take a flew-pan,
lay flices of bacon at the bottom, then flices of beef, and then
flices of veal, all cut thin, a piece of carrot, an onion cut {mall,
a bundle of fweet herbs, and fome whole pepper: lay the par-
tridges with the breaft downward, lay fome thin flices of beef
and veal over them, and fome pariley fhred fine; cover them,
and let them ftew eight or ten minutes over a flow fire, then
give your pan a fhake, and pour in a pint of boiling water ;
cover it clofe, and letit ftew halfan hour over a little quicker
fire; then take out your birds, keep them hot, pour into the
pan a pint of thin gravy, let them boil till there is about halfa
pint, then ftrain it off, and fkim off all the fat: in the mean
time, have a veal fweetbread cut fmall, truffles, and morels,
cocks-combs, and fowls livers flewed in a pint of good gravy
half an hour, fome artichoke-bottoms, and alparagus-tops,
both blanched in warm water, and a few mufhrooms, then
add the other gravy to this, and put in your partridges to heat
if it is not thick enough, take a piece of butter rolled in flour,
and tofs upin it if you will be at the expence, thicken it with
veal and ham cullis, but it will be full as good without,

To make Partridge Panes.

- TAKE two roafted partridges, and the flefh of a large fowl,
2 little parboiled bacon, a little marrow or fweet-fuet chopped
very fine, a few mufhrooms and morels chopped fine, trufiles,
and artichoke-bottoms, feafon with beaten mace, pepper, a
little nutmeg, falt, fweet herbs chopped fine, and the crumb of
a two-penny loaf foaked in hot gravy; mix all well together
with the yolks of two eggs, make your panes .on paper, of a
round figure, and the thicknefs of an egg, at a proper dif-
tance one from another, dip the point of a knife in the yolk of
an c¢gg, in order to fhape them, bread them neatly, and bake

_them -
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them a quarter of an hour in a quick oven: obferve that the
truffles and morels be boiled tender in the gravy you foak the
bread in. Serve them up for a fide-dith, or they will ferve to
garnifh the ahove difh, which will be a very fine one for a
firft- courfe. : : _ | :

Note, Whien you have cold fowls in the houfe, this makes 2
pretty addition in an entertainment.

To roaft Pheafants.

PICK and draw your pheafants, and finge them, lard one
with bacon but not the other, fpit them, roaft them fine, and
paper them all over the breaft ; when they are juft done, flour
and bafte them with a little nice butter, and let them have a
fine white froth ; then take them up, and pour good gravy in
the difh, and bread-fauce in plates.

Or you may put water-crefles, with gravy in the difh, and
lay the crefles under the pheafants, '

Or you may make celery-fauce, ftewed tender, ftrained and
mixed with cream, and poured into the difh. Tl ;

If you have but one pheafant, take a large fowl ahout the
bignefs of a pheafant, pick it nicely with the head on, draw its
and trufs it with the head turned as you do a pheafant’s, lard
the fowl all over the breaft and legs with a large piece of bas
con cut in little pieces : when roafted put them both in a difh,
and nobody will know it. They will take an hour doing, as
the fire muft not be too brifk. = A Frenchman would order
fith-fauce to them, but then you fpoil your pheafants.

A flewed Pheafant.

TAKE your pheafant and ftew it in veal gravy, take arti-
choke-bottoms parboiled, fome chefnuts roafted and blanched :
when your pheafant is enough (but it muft ftew till there is
juft enough for fauce, then fkim 1t), put in the chefnuts and ar-
tichoke-bottoms, a little beaten mace, pepper and falt enough to
feafon it, and a glafs of white-wine; if you do not think it
thick enough, thicken it with a little piece of butter rolled in
flour:, fqueeze in a little lemon, pour the fauce over the phea-
fant, and have fome force-meat balls fried and put into the difh.

Note, A good fowl will do full as well, truffed with the
head on, like a pheafant, You may fry faufages inftead of
force-meat balls.
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To drefs a Pheafant a la Braife.

LAY alayer of beefall over your pan, then a layer of veal,
a little piece of bacen, a piece of carrot,, an onion ftuck with
cloves, ablade or two of mace, a fpoonful of pepper, black and
white, and a bundle of fweet herbs ; then lay in the pheafant,
lay a layer of veal, and then a layer of beef to caver it, fet it
on the fire five or fix minutes, then pour in two quarts of boil -
ing gravy: cover it clofe, and let it ftew very {oftly an hour and
~ 2 half, then take up your pheafant, keep it hot, and let the gra-
vy boil till there is about a pint; then firain it off, and put it
in again, and- put in a veal fweetbread, firft being flewed with
the pheafant ; then put in fome truffles and morels, fome livers
of fowls, artichoke-bottoms, and afparagus-tops, if you have
them; let thefe immer in the gravy about five or fix minutes,
then add two fpoonfuls of catchup, two of red-wine, and a
little piece of butter rolled in flour, fhake all together, put in
your pheafant, Jet them ftew all together with a few muth-
rooms, about five or fix minutes more, then take up your phea-
fant'and pour your ragoo all over, with a few force-meat balls.
Garnith with lemon. You may lard it, if you chufe,

To beil a Phleafant..

TAKE a fine pheafant, boil it in a good deal of water, keep
your water boiling; half an hour will do a fmall one, and three
quarters of an hour a large one. Let your fauce be celery
itewed and thickened with cream, and a little piece of butter
rolled in flour ; take up the pheafant, and pour the fauce all
over.  Garnith with lemon.  Obferve to few your celery fo,
that the liquor will not be all wafted away before you put your
cream in; if it wants falt, put in fome to your palate.

To roafl Snipes, or TWasderchs.

SPIT them on a fmall bird-fpit, flour and bafte them with
a picce of butter, then have ready a flice of bread toafted
brown, lay it in adifh, and fet it under the fnipes for the trail
to drop on3 when they are enough, take them up and lay
them on a toalt; have ready for two fmipes, a quarter of a
pint of good gravy and butter; pour it into the difh, and fet
it over a chafing-difh, two er three minutes. Garnifh with
iemon, and fend them hot to table, :

Snipes
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Snipes in a Surtouty or Woodcocks.

TAKE force-meat made with veal, as much beef-fuet
chopped and beat in a mortar, with an equal quantity of
crumbs of bread ; mix in a little beaten mace, pepper and falt,
fome parfley, and alittle fweet herbs, mix it with the yolk of
an egg; lay fome of this meat round the difh, then lay in the
fnipes, 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 fur-
tout, fome truffles and morels, a few mufhrooms, a {weetbread
cut into pieces, and artichoke-bottoms, cut fmall ; let all ftew
together, fhake them, and take the yolks of twoor three eggs,
according as you want them, beat them up with a fpoonful or
two of white wine, ftir all together one way, whenit is thick
take it off, let it cool, and pour it into the furtout : have the
{olks of a few hard eggs put in here and there; feafon with

eaten mace, pepper, and falt, 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 does it,
and f{end it hot to table.

To beil Snipes or Woodeocks.

BOIL 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 {weet herbs, a blade or
two of mace, fix cloves, and fome whole pepper; cover it
clofe, let it boil till about half wafted, then ftrain it off, put
the gravy into a fauce-pan, with falt enough to feafon it; take
the fnipes and 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. In the mean time, chop the
guts and liver fmall, take alittle of the gravy the fnipes are
boiling in, and ftew the guts in, with a blade of mace. Take
fome crumbs of bread, and have them ready fried 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
fmall into a clean cloth ; when they are done, let them {tand
ready in a plate before the fire. W

When your fnipes are ready, take about halfa pint of the li-
quor they are boiled in, and add to the guts two fpoonfuls of red.
wine, and a piece of butter as big as a walnut, rolled ina

‘little flour ; fet them on the fire, fhake your fauce-pan often
(but
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{but do not flir it with a fpoon), till the butter is all melted,
then put in the crumbs, give your fauce-pan a fhake, take up
your 'birds, lay them in the difh, and pour this fauce over
them. Garnith with lemon.

To drefs Ortolans,

SPIT them fide-ways, with abay leaf between ; bafte them
with butter, and have fried crumbs of bread round the difh.
Drels quails the fame way.

To drefs Ruffs and Reifs.

THEY are Lincolnfhire birds, and you may fatten them as
‘you do chickens, with white-bread, milk, and fugar: they feed
faft, and will die in their fat if not killed in time: trufs them
crofs-legged, as you do a fnipe, fpit them the fame way, but you
muit gut them; and you muft have goed gravy in the difh thick-
ened with butter and toaft under them. Serve them up quick.

To drefs Larks.

SPIT them on a bird-fpit, tic them on another, and
‘yoalt them ; balte them gently with butter, and ftrew crumbs
of bread on them till they are almoft done, then brown them
put them in a difh, with fried crumbs of bread round them.

: To drefs Plovers,

TO two plovers take two artichoke-bottoms boiled, fome
- chefnuts roafted and blanched, fome fkirrets boiled, cut all very
{mall, mix with it fome marrow or beef-fuet, the yolks of two
hard eggs, chop all together, feafon with pepper, falt, nutmeg,
andalittle fweet herbs, fill the bodies of the plovers, lay them in
a fauce pan, put to them a pint of gravy, a glafs of white-wine,
_ ablade or two of mace, fome roafted chefnuts blanched, and ar-
tichoke-bottoms cut into ‘quarters, two or three yolks of eggs,
“and a little juice of lemon; cover them clofe, and let them ftew
very loftly an hour. If you find the fauce is not thick enough,
take 2 piece of butter rolled in flour, and put into the fauce
fhake it round, and when it is thick take up your plovers and,
pour the fauce over them. Garnifh with roafted chefuuts.

Ducks are very good done this way. 228

Or you may roaft your plovers as you do any other fowl,
and have gravy-fauce in the dith.

Or boil them in good celery-fauce, either white or brown,
juft as you like. |
- H .~ The
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The fame way you may drefs wigeons.
N. B. The beft way to drefs plovers, is to roaft them the
fame as woodcocks, with a toaft under them, and gravy and

butter.
7o drefs Larks Pear Fafbion,

YOU muft trufs the larks clofe, and cut off the lags, feafon
them with falt, pepper, cloves, and mace; make a force-meat
thus: take a veal {weetbread, as much beef-fuet, afew morels
and muthrooms, chop all fine together, fome crumbs of bread,
and a few fweet herbs, a little lemon-peel cut fmall, mix all to-
gether with the yolk of an egg, wrap up the larks in force-meat,
and fhape them like a pear, ftick one leg in the top like the
ftaik of a pear, rub them over with the yolk of an egg and
crumbs of bread, bake them in a gentle oven, ferve them with-
out fauce; or they make a good garnifh to a very fine dith,

You may ule veal, if you bave not a fweethread,

To drefs a Fugged Hare.

CUT it into little pieces,lard them here and therewith little
flips of bacon, feafon them with a very litte pepper and falt,
put them into an earthen jug, with a blade or two of mace, an
onion ftuck with cloves, and a bundle of {weet herbs; cover
the jug or jar you do it in {o clofe that nothing can get in, then
fet 1t in a pot of boiling water, and three hours will do it
then turn it out into the difh, and take out the onion and
{weet herbs, and fend it to table hot. If you do not like it

" lardéd, leave it out,

To [ecare a Hare.

LARD a hare, and puta pudding in the belly; prtitinto a
pot or fifh kettle,then put to it two quarts of ftrong-drawn gra-
vy, one of red-wine, a whole lemon cut, a faggot of {weet
herbs, nutmeg, pepper, a little falt, and fix cloves 3 cover it
clofe, and ftew it over a flow fire, till it is three parts done ;
then take it up, put it into a difh, and ftrew it over with.crumbs

.of bread, fweet herbs chopped fine, fome lemon-peel grated,

and half a nutmeg; fet it before the fire, and bafte it till it is
of a fine light brown. In the mean time take the fat off your

gravy, and thicken it with the yolk of an egg ; take fix eggs

boiled hard and chopped fmall, fome pickled cucumbers cut
very thin ; mix thefe with the fauee, and pour it into the difh.
A filletof mutton or neck of venifon may be done thefame way.
Note, You may do rabbits the fame way, but it muft be veal
gravy, and white-wine; adding mulhrooms for cucumbess.
_ To
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o flew a Hare.

CUT it into pieces,and put it into a ftew-pan, with a blade
or two of mace, fome whole pepper, black and white, an
enion ftuck with cloves, a bundle of fweet herbs, and a nut-
meg cut to pieces, and cover it with water ; cover the ftew-

n 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 intoa
clean pan, ftrain the fauce through a coarfe fieve, empty all out
of the pan, put in the hare again with the fauce, take a piece of
butter as big as a walnut rolled in flour, and put in likewife one
fpoonful of catchup, and a gill 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 ferd 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 Civet..

BONE the hare, and take out all the finews ; cut one half
in thin flices, and the other half in pieces an inch thick, flour
them, and fry them in alittle frefh butter 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 5 cover it clofe, and let it do foftly till
it is as thick as cream, then difh it up, with the head in the

middle. !
Portuguefe Rabbits,

I HAVE, in the beginning of my book, given dire&ions for
boiled and roafted. Getfome rabbits, trufsthem chicken fafhion,
the head muft be cut off, and the rabbit turned with the back
upwards, and two of the legs {tripped to the claw-end, and fo
trufled with two fkewers. Lard them, and roaft them with what
fauce you pleafe. Ifyou want chickens, and they are to appear
as fuch, they muft be dreffed in this manner: but if otherwife,
the head muft be fkewered back, and come to the table on, with
liver, butter, and parfley, as you have for rabbits, and they look
very pretty boiled and truffed in this manner, and fmothered with

onions. Or if they are to be boiled for chickens, cut off the -

head, and cover them with white celery-fauce, or rice-fauce,
tofled up with cream.
Rabbits Surprife.

ROAST two half-grown rabbits, cut off the heads clofe to
“the fhoulders and the firft joints; then take of all the l:fn
- e . meat
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meat from the back bones, cut it fmall, and tofs it up with fig
or {even fpoonfuls of cream and milk, and a picce of butter as
big as a walnut rolled in flour, alittle nutmeg and a little falt,
fhake all together till it is as thick as good cream, and fet it to
cool ; then make a force meat, with a pound of veal, a pound
of fuet, as much crumbs of bread, two anchovies, a little
piece of lemon-péel cut fine, a little {prig of thyme, and alile
nutmeg grated ; let the veal and{uet be chopped very fine and
beatiin a mortar, then mix it all together with the yolks of two
raw eggs; place it all round the rabbits, leaving a long trough
in the back-bone open, that you think will hold the meat you
cut out with the fauce ; pour it in and cover it with the force-
meat, {mooth it all over with your hand as well as you can
with a raw egg, fquare at both ends, throw on a little grated
bread, and butter a mazarine, or pan, and take them from
the drefler where you formed them, and place them on itvery
carefully. Bake them three quarters of an hour till they are
~of a fine brown colour. Let your fauce be gravy thickened
‘with butter and the juice of a lemon ; lay them into the difh,
and pour in the fauce. Garnifh with orange, cut into quar~
ters, and ferve it up for a firft courfe. :

Te boil Rabbits. .

TRUSS theni for boiling, boil them quick and whites
put them into a dith, with onion-fauce over them, made
thus : take as many onions as you think will cover them ;
peel them, and boil them very tender, ftrain them off, fqueeze
them very dry, and chop them very fine; put them into «
dtew-pan, with a piece of butter, half a pint of cream, a little
Aalt, and fhake in a licle flour, ftir them well overa gentle fire
till the butter is melted ; then put them over your rabbits, Or
- fauce made thus : blanch the livers, and chop them very §
fine, with fome parfley blanched and chopped ; mix them |
with melted butter, and put it over: or with gravy and butter. |

- To, drefs Rablits in Cafferole. : :

DIVIDE the rabbits into quarters. You may lard them or .|
et thém ‘alone, juftas you pleafe, fhake fome flour over them,
and fry them with lard or butter; then put them intoan earthen
pipkin, with a quart of good broth, a glafs of whiteswine, a
little pepper and falt, if wanted, a bunch of fweet herbs, and
2 piece of putter as big as a walnut, rolled in flour; cover.
them clofe, and let them few half an hour, then difh them

BPs
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up, and pour the fauce over them, Garnith with Seville
orange, cut into thin {lices and notched ; the peel that is cut
out lay prettily between the flices.

AMutton Febobbed.

TAKE a loin of mutton, and joint it between every bones
feafon it with pepper and falt moderately, grate afmall nutmeg
all over, dip them in the yolks of three eggs, and have ready
crumbs of bread and fweet herbs, dip them in, and clap them
together in the fame thape again, and put it on a fmall fpit;
. roait them before a quick fire, fet a difh under, and bafte it
with a little piece of butter, and then keep bafting with what
comes from it, and throw fome crumbs of bread and {weet
herbs all over them as it is roafting ; when it is enough, take
it up, lay it in the difh, and have ready half a pint of good
gravy, and what comes from it : take two fpoonfuls of catch-
up, and mix a tea-fpoonful of flour with it and put to the gra-
vy, ftir it together and give itaboil, and pour over the mutton.

Note, You muft oblerve to take off all the fat of the infide,
and the fkin of the top of the meat, and fome of the fat, 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, called The Hafly Difb. '

TAKE alarge pewter or filver dith, made like a deep foup-
difh, with an edge aboutan inch deep on the infide, on which
the lid fixes (with an handle at top), {o faft that you may lift
it up full by that handle without falling. This difh is called a
necromancer. Take aneck of mutton about fix pounds, take
off the fkin, cut it into chops, not too thick, flice a French
roll thin, peel and flice a very large onion, pare andlice three
or four turnips, Ia}' a row of mutton in the difh, on that a row
of roll, then a row of turnips, and then oniens, a little falt,
then the meat, and fo on; put in a little bundle of fweet herbs,
and two or three blades of mace; have a tea-kettle of water
boiling, fill the difh, and cover it clofe, hang the difh on the
back of two chairs by the rim, have ready three {heets of brown
paper, tear each ‘fheet into five pieces, and draw them through
your band, light one piece and ho!d it under the bottom of the
dith, moving the paper about, as faft as the paper burns; light
‘another till all is burnt, and your meat will be enough,
Fifteen minutes juft doesit.  Send it to table hot in the difh.

' H 3 | Note,

"
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Note, This dith was firlt contrived by Mr. Rich, and is
much admired by the nobility. -

7o drefs a Loin éf Pork with Onions.

TAKE a fore-loin of pork, and roaft it as at another time,
peel aquarter of a peck of onions, and flice them thin, lay them
in the dripping-pan, which muft be very clean, under the pork;
let the fat drop on them; when the pork is nigh enough, put the
oniors into the fauce-pan, let them fimmer over the fire a quar-
ter of an hour, {haking them well, then pour out all the fat as
well as you can, fhake ina very little flour, a fpoonful of vine-
gar, and three tea-fpooniuls of muftard, fhake all well toge-
ther, and ftir 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.

To make a Currey the Indian Way.

TAKE two fmall chickens, fkin them and cut them as for
a fricafey, wath them clean, and ftew them in about 2 quart of
water, for about five minutes, then ftrain off the liquor and put
the chickens'in a clean difh ; take three large onions, chop
them {mall, and fry them in about two cunces of butter, then
put in the chickens, and fry them together till they are brown,
take a quarter of an ounce of turmerick, a large fpoonful of
ginger and beaten pepper together, and a littde falt to your
palate: ftrew all thefe ingredients over the chickens whilft
frying, then pour in the liquor, and let it flew about half
an hour, then put in a quarter of a pint of cream, and the

juice of two lemons, and ferve it up, The ginger r
and turmerick, muial' be beat very ﬁge. ginger, pepper,

To boil the Rice.

PUT two quarts of water to a pint of rice, Iet it boil till
you think it is done enough, then throw in 2 fpoonful of falt,
and turn it out into a cullender 3 then let it ftand about five
minutes before the fire to dry, and ferve it up in a difh by it-
felf. Difhit up and fend it to table, the rice in a difh by itfelf.

i il Y
TRAL

To make a Pellow the Fndian Way,

TAKE three pounds of rice, pick and wafh it very clean,
‘put it into a cullender, and let it drain very dry ; take three
quarters of a pound of butter, and put it into a pan over a very

flow
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flow fire till it melts, then put in the rice and cover it over very
clofe, that it may keep all the fteam in; add to it aliztle fali,
fome whole pepper, half a dozen blades of mace, and a few
cloves. You muft put in a little water to keep it from burning,
then ftir it up very often, and let it ftew till the rice is foft,
Boil two fowls, and a fine piece of bacon, of about two pounds
weight as common, cut the bacon in two pieces, lay itin the
difh with the fowls, cover it over with the rice, and ganifh
it with about half a dozen hard eggs, and a dozen of onions
fried whole and very brown,
Note, This is the true Indian way of drefling them,

Another Way to make a Pellw.

TAKE a leg of veal about twelveor fourteen-pounds weight,
on old cock fkinned, chop both to pieces, put it into a pot with
five or fix blades of mace, fome whole white-pepper, and three
gallons of water, half a pound of bacon, two onions, and fix
cloves; coverit clofe, and when it boils let it do very foftly till
the meat is good for nothing, and above two thirds walted,
then ftrain it; the next day put this foup into a fauce-pan, with
a pound of rice, fet it over a very flow fire, take great care it
donot burn; when the rice is very thick and dry, turnit into
a dith. - Garnifh with hard eggs cut in two, and have roafted
fowls in another difh.

Note, You are to obferve, if your rice fimmers too faft it
will burn, when it comes to be thick. It muft be very thick
and dry, and the rice not boiled to a mummy.

To make Effence of Ham,

TAKE a ham, and cut off all the fat, cut the lean inthin
pieces, and lay them in the bottom of your ftew-pan ; put
over them fix onions {liced, two carrots, and one parfnip, two or
three lecks, a few freth mufhrooms, a little parfley and fweet
herbs, four or five fhalots, and fome cloves and mace ; put a
little water at the bottom, fet it on a gentle ftove tll it begins
to ftick ; then put in a gallon of veal broth to a ham of four-
teen pounds (more or lefs broth, according to the fize of the
ham) ; letit ftew very gently for one hour ; then flrain it off,
and put it away for ufe.

RULES tobe obferved inall MADE-DISHES,

FIRST, that the ftew-pans, or fauce-pans, and covers, be
very clean, free from fand, and well tinned 5 and that all the:
H 4 white
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When the fat of your cullis is taken away, be careful tomake
it relithings; and after your pounded livers are put into your
cullis; you muft {train them through afieve. Your partridges
being done, take them off ; as alfo take off the bacon and
paper, and lay them in your difiv with your fauce over them.
‘T'his difth I do not recommend ; for | think itan edd jumble
~of trath;; by that time the cullis, the eflfence of ham, and all
other ingredients are reckoned, the partridges will come to a
fine penny. Byt fuch receipts as this are what you have in molt
boooks of cookery yet printed. |

To make Effince of Ham.

- TAKE the fat off a Weftphalia bam, cut the lean in flices,
beat them well, and lay them in the bottom of a ftew- pan, with
flices of carrots, parfnips, and onions, cover your pan, and fet
it over a gentle fire. Let them ftew till they begin to ftick, 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, a whole leek, fome bafil, parfley, and half a dozen
cloves; or inftead of the leek, you may put a clove of garlic.
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 Ragoa.

HAVING cut three pounds of lean veal, and half a pound
of ham into flices, lay it into the bottom of a ftew-pan, put in
carrots and parfnips, and an onion fliced 5 cover ity and fet it
a-ltewing over a flove : 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 is fried ; then
moiiten it with gravy and broth, of each a like quantity, then
put in {fome parfley and bafil, a whole leek, a bay-leaf, fome
muthrooms and truffles minced fmall, three or four cloves, and
the cruft of two French rolls: Iet all thefe fimmer together for
three quarters of an hour ; then take out the flices of veal,
ftrain it, and keep it for all forts of ragoos. Now compute
the expence, and feeif this dith cannot be drefled full as well
without this expence.

A Cullis for all Sorts of Buichers Meat.

YOU muft take meat according to your company; if ten or
twelve, you cannot take lefs than a leg of veal and a ham, with
oy 7 all
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all the fat, fkin, and outfide cut off. Cut the leg of veal in
pieces about the bignefs of your fift, place them in your ftew-
pan, and then the flices of ham, two carrots, an onion cut jn
“two ; cover it it clofe, let it ftew loftly at firft, and as itbegins
to be brown, take off the cover and turn it, to colour it on all
fides the fame ; but take care not to burn the meat. When it
has a pretty brown colour, moiften your cullis with broth made
of beef, or other meat; feafon your cullis with a little fweet
bafil, fome cloves, with fome garlic ; pare a lemon, cut it in
flices, and put it into your cullis, with fome mufhrooms. Put
into a ftew-pan a good lump of butter, and fet it over a flow
fire ; put into it two or three handfuls of flour, ftir it witha
wooden lacle, and let it take a colour ; if your cullis be pretty
brown, you muft put in fome flour. Your flour being brown
with your cullis, pour it very foftly into your cullis, keepin
it ftirring with a wooden ladle; then Iet your cullis ftew fofc-
Iy, and ikim off all the fat, putin two glafles of champaign, or
other white-wine ; but take care to keep your cullis very thin,
 fothat you may take the fat well off, and clarify it. To clarify
it, you muft put itin a flove that draws well, and cover it
clofe, and let it boil without uncovering, tillit boils over ; then
uncover it, and take off the fat that is round the ftew-pan,
then wipe it off the cover alfo, and cover it again. When
your cullis is done, take out the meat, and ftrain your cullis
through a {ilk ftrainer. This cullis is for all forts of ragoos,
fowls, pies, and terrines.

Cullis the Italian W ay.

PUT intoa ftew-pan halfa ladleful of cullis, as much effence
of ham, half a ladleful of gravy, as much of broth, three or
four onions cut into {flices, fouror five cloves of garlic, a little
beaten coriander-feed, with a lemon pared and cut into {lices,
a little fweet bafil, mufhrooms, and zood oil 3 put all over the
fire, let it ftew a quarter of an hour, take the fat well off, let it
be of a good tafte, and you may ufe it with all forts of meat and
fith, particularly with glazed fith. Thisfauce will do for two
chickens, {ix pigeons, quails, or ducklins, and all forts of tame
and wild fowl. Now this Italian or French fauce, is faucy.

Cullis of Craw-Fip,

YOU muft get the middling fort of craw-fifh, put them over
the fire, feafoned with falt, pepper, and onion cut in flices ;
being done, take them out, pick them, and keep the tails after

6 they
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they are fcalded, 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 fift, with a fmall bit of ham, an enion
cut into four, put it into {weat gently : if it fticks but a very lit-
tle to the pan, powder it a little. Moiften it with broth, put in
it fome cloves, fweet bafil in branches, fome muthrooms, with
lemon pared and cut in flices: being doue, fkim the fat well,
let it be of a good tafte ; then take out your meat with a fkim-
mer, and go on to thicken it a little with effence of ham: then
put in your craw-fith, and ftrain it off. Being {trained, keep
at for a firlt courfe of craw-fifh.

A White Cullis.

T AKE a piece of veal, cut itinto {fmall bits, with fome thin
flices of ham, and two onions cut into four pieces; moiften it
with broth, feafoned with mufhrooms,a bunch of parfley, green
onions, three cloves, and fo let it ftew., Being {tewed, take
out all your meat and roots with a fkimmer, put in a fewcrumbs
of bread, and let it ftew foftly ; take the white 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 mufl be
very white; butif it is not white enough, you muft pound two
dozen of fweet-almonds blanched, and putinto your cullis; then
boil a glals of milk, and put it into your cullis: let it be of a
good tafle, and {train it off ; then put it in a fmall kettle, and
keep it warm. You may ufe it for white loaves, white cruft
of bread and bilcuits.

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

ROAST a partridge, pound in well in a mortar, with the
pinions of four turkies, with a quart of ftrong gravy, and the
livers of the partridges, and fome truflles, and let it immer tiil
it be pretty thick, let it ftand in a dith for a while, then put
two glaffes of Burgundy into a ftew-pan, with two or three
flices of onions, a clove or two of garlic, and the above fauce.
Let it immer a few minutes, then prefs it through a hair-
bag into a ftew-pan, add the eflence of ham, let it boil for
fome ume, feafon it with good fpice and pepper, lay your
partridges, &c. in the dith, and pour your fauce in.

‘They will ufe as many fine ingredients to ftew a pigeon, or
fowl, as will make a very fine dith, which is equal to boiling a
leg of mutton in champaign. |

It
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meg, and mix it with an eg % fill the cocks-combs, and ftew
them in a little firong gravy foftly for half an hour, then flice in
fome frefh mufhrooms and a few pickled ones; then beat up the
yolk of an egg in a litde gravy, flirring it.  Seafon with falt.
When they are enough, difh them up in little difhes or plates.

To preferve Cocks-Combs,

LET them be well cleaned, then put them into a pot, with
fome melted bacon, and boil them alittle ; about half an hour
after, add a little bayfalt, fome pepper, alittle vinegar, a lemon
fliced, and an onion ftuck with cloves. When the bacon begins
to ftick to the pot, take them up, put them'into the pan you
would keep in, lay a clean linen cloth over them, and pour
melted butter clarified over them, to keepthem clofe from the
air.. Thele make a pretty plate at a fupper.

7, preﬁrw or pickle Pigs Fect and Ears.

"TAKE your feet and ears fingle, and wafh them well, fpﬁ
the feet in two, put a bay-leaf between every foot, put inal-
moft as much water as will cover them. When they are weld
fleamed, add to them cloves, mace, whole pepper, and ginger,
coriander-feed and falt, according to your difcretion 3 put to
them a bottle or two of Rhenifh wine, according to the quan-
tity you do, half a fcore bay-leaves, and a bunch of fweet herbs.
Let them Boil foftly till they are very tender, then take them
out of the Jiquor, lay them in an earthen pot, then flrain the
liguor over them ; when they are cold, cover them down clofe;
and keep them for ufe.

You fhould let them ftand to be cold 3 fkim off all the fat,
and then put in the wine and fpice.

Pig’s Feet and -Ears, another Way.

TAKE two pig’s ears foufed, cut them into long flips
about three inches, and about as thick as' 2 goofe quill ; put
them in a flew-pan with ‘a pint of good gravy, and half an
onion cut very fine, ftew them till they are tender ; then add
a litle butter rolled in flour, a fpoonful of multard, fome
pepper and falt, a little elder vinegar; tofs them up and put
~ them in a difh : have the feet cut in two, and put a bay-leaf
between; tie them up, and boil them very tender in water
and a little vinegar, with an onion or two, rub them over
with the yolk of an egg, and fprinkle bread-crumbs on them
broil or fry them, and put them round the ears. 4

@
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To pickle Ox-Palates,

TAKE your palates, wath them well with falt and water,
and put them in a pipkin with water and fome falt ; and when
they are ready to boil, fkim them well, and put to them pepper,
cloves, and mace, as much as will give them a quick tafte.
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 putin the fpices that were boiled
in thepalates; when both the pickle and palates are cold, lay
your palates in a jar, and put to them a few bay-leaves, and a
little frefh fpice : pour the pickle over them, cover them clofe,
and keep them for ule.

Of thefe you may at any time make a pretty little difh, either
with brown fauce or white; or butter and muftard and a {poon-
ful of white-wine; or they are ready to put in made-difhes.

To flew Cucumbers.

TAKE fix cucumbers, pare them, and cut them in two,
Iength ways, take out the {eeds ; take a dozen fmall round-
headed onions peeled ; put fome butter in a ftew-pan, melt
it, put in your onions and fry them brown ; then put a fpoon-
ful of flour in, flir it till it is fmooth, put in three quarters of
a pint of brown gravy, and flir it all the time ; then put in
your cucumbers, with a glafs of Lifbon, ftew them till they
are tender ; feafon with pepper and falt, and a little Kian
pepper to your liking: obferve to fkim it well, becaufe the
butter will rife to the top. Send them to table in a dith, or
under your meat. :

Tao rageo Cucumbers. /

TAKE two cucumbers, two onions, flice them, and fry
them in alittle butter, then drain them in a fieve, put them in-
to a fauce - pan, add fix fpoonfuls of gravy, two of white-wine,
a blade of mace; let them flew five or fix minutes: then take
a piece of butter as big as a walnut rolled in flour, fhake them
together, and when it is thick, difh them up.

A Fricafey of Kidney-EBeans,

TAKE a quart of the feed, when dry, foak them all night
in river-water, then boil them on a flow fire till quite tender
' take

Fogu—ir——
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take a quarter of a peck of onions, {lice them thin, fry them in
butter till brown ; then take them out of the butter, and put
them in a quart of ftrong-drawn gravy. Boil them till you
may mafh them fine, then put in your beans, and give them
a beil or two. Seafon with pepper, falt, and nutmeg.

To drefs Windfor- Beans.

TAKE the feed, boil them till they are tender; then blanch
them, and fry them in clarified butter. Melt butter, with a
drop of vinegar, and pour over them. Stew them with falt,
pepper, and nutmeg.

Or you may eat them with butter, fack, fugar, and a little
powder of cinnamon,

To make Fumballs.

TAKE a pound of fine flour and a pound of fine powder-fu-
gar, make them into a light pafte, with whites of eggs beat fine :
then add half a pint of cream, half a pound of frefh butter
melted, and a pound of blanched almonds well beat. Knead
them altogether 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 fide or corner difth. You may melt a little butter with a
fpoonful of fack, and throw fine fugar all over the dith. If you
make them in pretty figures, they make a fine little difh,

To make a Ragoo of Onions,

TAKE a pint of little young onions, peel them, and take
four large ones, peel them, and cut them very fmall; puta
quarter of a pound of good butter into a {tew-pan, when it is
melted and done making a noife, throw in your onions, and
fry them till they begin to look a little brown : then fhake in
a little flour, and fhake them round till they are thick; throw
in a little fale, a little beaten pepper, a quarter of a pint of
good gravy, and a tea-fpoonful of muftard. Stir all together,
and when it is well tafted and of a good thicknefs, pour it in-
to your difh, and garnith it with fried crumbe of bread.
They make a preuty little dith, and are very good. You may
ftew ralpings in the room of flour, if you pleafe.

A Razoe |
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vy, a fpoonful of mufhrooms, either pickled or frefh, a fpoonful
of catchup, a little piece of butter as big as a nutmeg, rolled in
flour ; feafon them with pepper and falt to your palate. Let
them ftew {oftly 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 fauce all over, and garnith with lemon.

To ragos Cauliflowers,

TAKE a large cauliflower, wath it very cleart, and pigk it
in picces, as for pickling ; make a nice brown cullis, and
ftew them till tender, feafon with pepper and falt, put them
into gc}ur difh with the fauce over; boil a few fprigs of the
cauliflower in water, to garnith with,

Stewed Peas and Lettuce,

TAKE a quart of green peas, two large cabbage-lettnees,
cut {mall acrofs, and wafhed very clezn ; put them ina flew=
pan with a quart of gravy, and ftew them till tender ; put in
fome butter rolled in flour, feafon with pepper and falt:
when of a proper thicknefs, difh them up.

N. B. Some like them thickened with the yolks of four
eggs. Others like an ‘onion chopped very fine and flewed
with them with two or three rathers of lean ham,

Another Way to flew Peas.

TAKE a pint of peas, put them in a ftew-pan with a
handful of chopped parfley 5 jult cover them with water, flew
them till tender 5 then beat up the yolks of two eggs, put in
fome double-refined fugar to fweeten them, put in the eggs
and tofs them up; then put them in your difh.

Cods-founds broiled with Gruvy.

. SCALD them in hot water, and rub them with falt well 3
blanch them, that is, take off the blackd dirty fkin, then fet them
on in cold water, and let them fimmer till they begin tc be ten-
der ; take them out and flour them, and broil them en the grid-
iron. In the mean time take a little good gravy,a little muftard,
a little bit of butter rolled in flour, give it a boil, feafon it with
pepper and falt.  Lay the founds in your dith, and pour your

fauce over them.

f A ﬁrmf
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A ﬁi{:ei Cabbage. i
T AKE a fine white-heart cabbage, about as big as a quarter

of a peck, lay it in water two or three hours, then haif beil ity

fet itin a cullender to drain, then very carefully cut out the
heart, but take great care not to bicak 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 togcther, cut them fmall,
and beat them fine in a mortar, with four eggs boiled hard.
Seafon it with pepper and falt, a little beaten nace, a ve

little lemon-pecl cut fine, fome parfley chopped five, a very
little thyme, and twoanchovies: when they-are beat fine, take
the crumb of a {tule roil, fome mulhrooms, if you have them,
cither pickled or frefh, and the heart of the cabbage you cut
out chopped fine. Mixall together with the yolk of an egg,
then fill the hollow part of the cabbage, and tie it with a pack-

thread ; then lay fome flices of bacon to the bottom of a ftew-

pan or fauce-pan, and on that a pound of coarfe lean beef,
cut thin; put in the cabbage, cover it clofe, and let it flew
over aflow fire, till the bacon begins to ftick to'the pan, thake
in a little flour, then pour in a quart of broth, anonion fluck
with cloves, two blades of mace, fome whole pepper, a little
bundle of {weet heibs; cover it clofe, and let it flew very
foflly an hour and a balf, put in a glafs of red-wine, give it
a boil, then take it up, lay it in the dith, and firain the gravy
and pour over : untie it firft. This is a flne fide-difh, and
the next day makes a fine hath, with a veal-fteak nicely broil-
ed and laid on it,

Stewed Red Cg.!if:age.

TAKE ared cabbage, lay it in cold water an hour,then cut
it into thin flices acrofs, and cut it into little picces. Put it

into a ftew. pan, with a pound of faufages, a pint of gravy, a

little bit of ham or lean bacon ; cover it clofe, and let it ftew
half an hour ; then take the pan off the fire, and fkim off the
fat, fhake in a little flour, and fet it onagain. Let it flew two
or three minutes, then lay the faufages in your difh, and pour

the reft all over. You may, before vou take it up, putin half

a {poonful of vinegar.

Saveys forced and Sewed.

TAKE two favoys, fill one with force-meat, and theother |

without. Stew them with gravy; feafon them with pepper
and
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and falt, and when they are near enough, takea piece of but-
ter, as big asa large walnut, rolled in flour, and putin. Let
them flew till they are enough, and the fauce thick ; then lay
them in your difh, and pour the fauce over them. Thele
things are belt done on a ftove,

To Jerce Gucumbers.

TAKE three large cucumbers, fcoop out the pith, fill them
with fried oyfters, fealoned with pepper and falt; put on the
piece again you cut off, few it with a coarfe thread, and fry
them in the butter the oyflers are fried in : then pour out the
butter, and fhake in a little flour, pour in half a pint of gra-
vy, fhake it round and put in the cucumbers. Seafon it with
a litcle pepper and falt; let them ftew foftly till they are ten-
der, then lay them in a plate, and pour the gravy over them:
Or you may force them with any fort of force-meat you fancy,
and fry them in hog’s lard, and then ftew them in gravy and
red-wine.

Fried Saufages.

TAKE half a pound of faufages, and fx apples, {flice four
about as thick asa crown, cut the other two in quarters, fry
them with the faufages of a fine light brown, lay the faufages
in the middle of the dith, and the apples round. Garnifh
" with the quartered apples.

Stewed cabbage and faufages fried is a good difli; then heat
cold peas-pudding in the pan, lay it in the difh and the faufages
round, heap the pudding in the middle, and lay the faufages ail
round thick up, edge-ways, and one in"the middle at length.

Collsps and FEogps.

CUT either bacon, pickled beef, or hung mutton into thin
flices 5 broil them nicely, lay them in 2 dith before the fire,
have ready a ftew-pan of water boiling, break as many eggs
as you have collops, break them one by one ina cup, and
pour them into the ftew-pan. When the whites of the eggs
begin to harden, and all look of a clear white, take them up

‘one by one in an egg-flice, and lay them on the collops. -

To drefs cold Fowl or Piggon,

CUT them in four quarters, beat up an egg or two, according
i20 what you drefs, grate a little nutmeg in, a little falt, fome
- ia pariley
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parfley chopped, a few crumbs of bread, beat them well toge-~
ther, dip them in this batter, and have ready fome dripping hot
in a ftew-pan, in which fry them of a fine light brown : have
ready a litde good gravy, thickened with a litde flour, mixed
with a fpoonful of citchup ; lay the fry in the difh, and pour
the fauce over. Garnifh with lemon, and a few muthrooms,
if you have any. A cold rabbit eats well done thus,

To mince Veal.

CUT your veal as fine as poflible, but do not chop it; grate
2 little nutmeg over it, fhred a little lemon-peel very fine, throw
a very little falton it, drudge a little flour over it.  To a large
plate of veal, take four or five fpoonfuls of water, let it bail,

then put in the veal, with a piece of butter as big as an egg, -

ftir it well together 5 when it is all thorough hot, it is enough,
Have ready a very thin piece of bread toafted brown, cut it into
three-corner fippets, lay it round the plate, and pour in the
veal. Juft before you pour it in, fqueeze in half a lemon, or
half a fpoonful of vinegar. Garnith with lemon. You may
‘put gravy in the room of water, if you love it ftrong, but it is
better without,
To fry cold Veal.

CUT it in pieces about as thick as half 2 crown, and asllung'

3s you pleale, dip them in the yolk of an egg, and then in
crumbs of bread, with a few fweet herbs, and {hred lemon-peel
n it; gratea little nutmeg over them, and fry them in frefh
butter.  The butter muft be hot, juft enough to fry them ins
in the mean time, make a little gravy of the bone of the veal ;
when the meat is fried take it ont with a fork, and lay.it in a
difh before the fire, then fhake 2 little four into the pan, and
ftic it round ; then put in alitde gravy, fqueeze in a littde
lemon, and pour it over the veal. Garnith with lemon.

To tofs up cold Veal T¥hite.

CUT the veal into little thin bits, pur milk enough to it for
fauce, grate in a litle nutmeg, a very litile falt, a little piece of

butter rolled in flour: to half a ping of milk, thﬂr{'ﬂlks of two.
ir all toge-

eggs well beat, a fpoonful of mufhroom-pickle,
ther 4ill it is thick; then pour it into 'your difh, and garnifh
with lemon,

Cold fow! fkinned, and done this way, eats well; or the

I
\

beft end of a cold breaft of veal ; fufl fry ity drain it Aom the ]

fat 5 then pour this fauce to it, g 4 :

Ts
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To kalh Cold Mutton.

CUT you mutton wlth a very fharp knife in very little bits,
as thin as pollible ; . then boil the bones with an onion, a little
{weet herbs, a blade of mace, a very little whole pepper, a littlg—
falt, a piece of cruft toafted very crifp: letit boil till there is juft
enough for fauce, ftrain ir, and put it into a fauce pan, with a
picce of butter rolled in flour; put in the meat, when it is very
bot it is enough. THave ready fome thin bread toafted brown,
cut three-corner-ways, lay them round the difh, and pour in the
hath. As to walnut-pickle, and all forts of pickles, you muft put
in according to your fancy. Garnifh with pickles. Some love
a fmall onion peeled, and cut veryfmall, and done in the hath.

7o bafb Mution like Venifon,

CUT it very thin as above; boil the bones 2s above ; ftrain
the liquor, where there is juft enough for the hafh, to a quarter
of a pint of gravy put a large {poonful of red-wine, an onion
peeled and chopped fine, a very little lemon-peel thred fine, a
picce of butter as big as a fmall walnut rolled in flour; pur it
into a fauce-pan with the meat, fhake it all together, and when
it is thoroughly hot, pour it into your difh. Hafh beef the
- fame way.

T2 make Collsps of Cold Beef.

IF you have any cold infide of afurloin of beef, take off all
the fat, cut it very thin in little bits, cut an onicn very fmall,
boil as much water or gravy as you think will do for fauce;
feafon it with a lictle peppecand falt, and a bundle of fweet
herbs. Letthe water boil, then put in the meat, witha good
piece of butter rolled in flour, thake it round, and ftir it.
‘When the fauce is thick and the meat done, take out the
fweet herbs, and pour it into your difh. They do better than
freth meat.

To make a Florendine of Veal.

TAKE two kidneys of veal, fat and all, and minc¢e them
very fine, then chop a few herbs and put toit, and add afew
currants : feafon it with cloves, mace, nutmeg, and a little falt,
four or five yolks of eggs chopped fine, and fome crumbs of
bread, a pippin or two chopped, fome candied lemon-peel cut
{fmall, a little fack, and orange-flower-water. Lay a fheet of
pufiepalle at the bottom of your difh, and put in the ingredi-

' 13 ents,
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ents, and cover it with another fheet of puff-pafte. Bakeitin
a flack oven, {crape fugar on the top, and ferve it up hot..

To make Salmagundy.

TAKE two or three Roman or cabbage lettuces, and when
you have wafhed them clean, fwing them pretty dry in a cloth ;
then beginning at the open end, cut them crofs-ways, a fine as
a good ‘big thread, and lay the lettuges fo cut, about an inch
thick, all over the bottom of adifh. When you have thus
garnithed your difh, tuke twa cold roafted pullets or chickens,
and cut the fleth off the breafts and wings into flices, about
three inches long, a quarter of an inch broad, and as thin as a
fhilling : 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 cight pieces, lay them all be-
tween each flice of the fowls, then cut the lean meat off the
legs into dice, and cut a lemon into fmall dice; then mince
“the yolks of four eggs, three or four anchovies, and a litde
pa:{ley, and make a round heap of thefe in your difh, piling it
up in the form of a fugar-loaf, and garnifh it with onions as
big as the yolks of eggs, boiled in a'good deal of water very
tender and white.  Put the largeft of the onions in the middle
on the top of the falmagundy, and lay the reft all round the
brim of the difh, as thick as you can lay them ; then beat fome
fallad-oil up with vinegar, falt, and pepper, and pour over all.
Garnith with grapes juft fcalded, or French-beans blanched,
or naftertinm-flowers, and ferve it up for a firft courfe.

Another W ay.

MINCE two chickens, either boiled or roafted, very firie, or
veal, il you pleafe; alfo mince the yolks of hard eggs very fmall,
and mince the whites very fmall by themfelves; fhred 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 €ggs, a layer of whites,

a layer of anchovies, a layer of your {hred lemon-pulp, a layerof -

pickles, a layer of forrel, a layer of fpinach, and fhalots thred
fmall. When you have filled 3 difh with the ingredients, {et an
orange or lemon on the top; then garnifh with horfe-raddifh
feraped, ba berries, and fliced lemon. Beat up fome oil, with
the juice of lemon, falt, and multard, thick, and ferve it up
for a fecond courfe, fide-difh, or middle-difh, for fupper.

A third
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A third Salmagundy.

MINCE veal or fowl very fmall, a pickled herring boned
and picked fmall, cucumber minced fmall, apples minced-
{mall, an cnion peeled and minced {mall, fome pickled red-
cabbage chopped fmall, cold Fork minced fmall, or cold duck
or pigeons minced finall, boiled parfley chopped fine, celer
cut fmall, the yolks of hard eggs chepped fmall, and the whites
chopped {mall, and either lay all the ingredients by themfelves
feparate on faucers, orin heapsina difth, Difh them out with
what pickles you have, and fliced lemon nicely cut; and if
you can get naitertium-flowers, lay them round it. This is a
fine middle dith for fupper; but you may always make fala-
magundy of fuch things as you have, according to your fan-
cy. The other forts you have in the chapter of fafls,

To make little P@/)’r’ﬁ.

TAKE the kidney of a loin of veal cut very fine, with as
~ much of the fit, the yolks of two hard eggs, ieafoned with a
little falt, and halFa fmall nutmeg.” Mix them well together,
then roll it well in a puff-pafte cruft, make three of ir, and fry
them nicely in hog’s-lard or butter.

~ They make a pretty little dith for change. You may put
in fome carrots, and a lictle fugar and fpice, with the juice of
an orange, and fometimes apples, firft boiled and fweetened,
with a little juice of lemon, or any fruit you pleafe.

Petit Paflies for garnifbing Difles,

MAKE a2 thort cruft, roll it thick, make them about as big
as the bowl of a fpoon, and about an inch deep : take a picce
of veal, enough to fill the patty, as much bacon and beef=luer,
thred them all very fine, feafon them with pepper and falr,
and a liule fweet herbs 3 put them into a little ftew-pan, keep
turning them about, with a few muthreoms chopped timail, for
eight or ten minutes; then fill your petty-patties, and cover
them with fome cruft.  Colour them with the yoik of an egg,
and bake them. Sometimes fill them with oyfters for fith, op
the melts of the fith pounded, and {cafoned with pepper and
falt; Gl them with lobiters, or what you fancy. They make
a fine garnifhing, and give a difh a fine look : if for a calf’s
head, the brams feafoned is melt proper; and fome with
oy{lers, - ;

I 4 Ox -
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Ox Falaics baked.

WHEN vyou falt 2 tengue, cut off the root, and take fome

ox palates, wafh them clean, cut them into fix or feven picces,

put ther into an earthen pot, jult cover them with water, put
1m a blade or two of mace, twelve whole pepper-corns, three
or four cloves, a little bundle of fweet herbs, a fmall onion,
half a fpoonful of ralpings ; cover it clofe with brown paper,
and let it be well baked. When it comes out of the oven,
{eafon it with falt to your palate.

CHAP X

TO DRESS FISH,

S to boiled fith of all forts, you have full diretions in the
Lent chapter. But here we can fry fith much better, be-
caufe we have beef-dripping, or hog’s-lard, .

Obferve always in the frying of any fort of fifh ; firft, that
you dry your fifh very well in a clean cloth, then do your fith
m this manner : beat up the yolks of two or three eggs, ac-
cording to your quantity of fith ; take a fmall paftry-brufh,
and put thé egg ony fhake fome crumbs of bread and flour
mixt, over the lgﬂ?h, and then fry it. Let your ftew-pan you
fry them in be very nice and cléan, and put in as much beef-
dripping, or hog’s-lard, as will almoft cover your fith; and
be fure it boils before you put in your fith, Let it fry quick,
and let it be of a fine [ight brown, but not too dark a colour,
Have your fith-flice ready, and if there is occafion turn it
when it is enough, take it up, and laya coarfe cloth on 2 difh,
on which lay your fith, to drain all the greafe from it; if you
fry parfley, do it quick, and take great care to whip it out of
the pan as foon as it is crifp, or it will lofe its fine colour,

Take great care that your dripping be very nice and clean. -

You have directions in the eleventh chapter, how to make it fit

for ufe, and have it always in readinefs.
Some love fith in batter; then you muft beat an egg fine,
and dip your fithin juft as you are going to put it in the pan;
d ] or

e e R R e o i e

s e A e P e
: T T e e



"MADE PLAIN AND EASY. 121

or as good a battar as any, is alittle ale and flour beat up, jult
as you are ready for ity and dip the fifh, to fry it

Lobfier Sauce,

. TAKE a fine hen lobfter, take out all the fpawn, and
bruife it in a mortar very fine, with a little butter ; take all
the meat out of the claws and tail, and cut it in fmall {quare

ieces ; put the fpawn and meat in a flew-pan with a fpoon-
ful of anchovy-liguor, and one fpoonful of catchup, a blade of
mace, a piece of a ftick of horfe-raddith, half a lemon, a gill
of gravy, a little butter rolled in flour, juft enough to thicken
it; put in half a pound of butter nicely melted, boil it gently
up for fix or feven minutes ; take out the horfe-raddith, mace,
and lemon, and fqueeze the juice of the lemon into the fauce;
juft immer it up, and then put it in your boats.

- Shrimp Sauce.

TAKE half a pint of fhrimps, wafh them very clean, put
them in a ftew-pan with a fpoonful of fith-lear, or anchovy-
liguor, a pound of buttgr melted thick, boil it up for five mi-
nuates, and fqueeze in half a lemon ; tofs it up, and then put
it in your cups or boats.

Ta make Oyfier-Sauce for Fifp.

TAKE a pint of large oyflers, fcald them, and then ftrain
them through a fieve, wath the oyfters very clean in cold wa-
ter, and take the beards off ; put them in a ftew-pan, pour
the liquor over them, but be careful to pour the liquor gently
cut of the vefiel you have ftrained it into, and you will leave
all the fediment at the bottom, which you muft be careful not
to pyt into your ftew-pan ; then add a large {poonful of an-
chovy-liquor, two blades of mace, half a lemon, fome butter
rolled in flour, enough to thicken it; then put in halfa
pound of butter, boil it up till the butter is melted ; then take
out the mace and lemon, fqueeze the lemon-juice into the
fauce, give it a boil up, flic it all the time, and then put it
into your boats or bafons.

N, B. You may put in a fpoonful of catchup.

To make Anchovy-Sauce.

TAKE apint of gravy, put in an anchovy, take a quarter
- of a pound of butter rolled in 3 little flour, and ftir all together
till
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till it boils. You may add a little juice of a lemon, catchup,

sedewine, and walnue-liquor, juft as you pleafe. :
Plain butter melted thick, with a fpoonful of walnut- pickle,

or catchup, is good fauce, oranchovy : in fhort you ma

4s many things as you fancy into fauce. All other fauce for

filh you have in the Lent chapter.

Zo drefs a Brace of Carp,

T AKE a piece of butter and put into a ftew-pan, melt it and
put in alarge fpoonful of flour, keep it ftirring till 1t is
fmooth-; then put in a pint of gravy, and a pint of red-poit or
claret, a little horfe-raddifh {craped, eight cloves, four blades
ef mace, and a dozen corus of all-fpice, tic them in a linle
linen rag, a bundle of fweet herbs, halfa lemon, three an-
ehovies, a little onion chopped very fine; feafon with pepper
falt, and Kian pepper, to your liking; ftew it for half an hour,
then ftrain it through a fieve into the pan you intend to put
your fith in; let your carp be well cleaned and fcaled, then
put the fith in with the fauce, and ftew them very gently for
balf an hour ; then turn them, and ftew them fifteen minutes
Jonger, put in along with your fifh fome truifles and mords
fcalded, fome pickled muthrooms, a artichoke-bottom, and
about a dozen large oyfters, fqueeze the juice of halfa lemon
i, ftew it five minutes; then put your carp in your difh, and
pour all the fauce over. Garnifh with fried fi ppetsy and the
soe of the fith, done thus: beat the roe up well with the yolks
of two eggs, a little flour, a little lemon-peel chopped fine,
iome pepper, falt, and a litde anchovy-liquor; have ready a
Ean of beef-dripping boiling, drop the roe in, to be about as
1§ a5 a crown-piece, fry it of a light brown, and put it
round the dith, with fome oyfters fried in batter, and fome
fcraped horfe-raddith. ;
N. B. Stick your fried fippets in the fith. e
You may fry the carp firlt, if you pleale, but the above is
the moft modern way.

n~

Or, if you are in a great hurry, while the fauce js making, -

you may boil the fith with fpring-water, half a pint of vine-
gar, a litle horfe-raddith, and bay-leaf; put your fith in the
difh, and pour the fauce over. okt

=5
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CHAP VI
Or SOUPS axpo BROTHS.

To magke firong Broth for Seup or Grawy,
TAKE a thin of beef, a knuckle of veal, and a {crag of

mutton, put them in hve gallons of water ; then let it
boil up, fkim it clean, and fealon it with fx large onions,
four good lecks, four heaas of celery, two carrots, two tur-
nips, a bundle of fweet herbs, fix cloves, a dozen corns of
all fpice, and fome falt; fkim it very clean, and ler it ftew

‘gently for fix hours ; then firain it off, and put it by for ufe.

When you.want very {lrong gravy, take a flice of bacon,
lay it in a ftew-pan ; take a pound of beef, cut it thin, lay it
on the bacon, flice a good piece of carrot in, an onion fliced,
a good cruft of bread, a few fweet herbs, a little mace. cloves,
nutmeg, and whole pepper, an anchovy ; cover it, and fet it
cn a flow fire five or fix minutes, and pour in a quart of the
above gravy ; cover it clofe, and let it boil foftly tiil halris
wafted.  This will be arich, high brown fauce for fifh, fowl,
or ragoo.

Gravy for IWhite Sauce.

TAKE a pound of any part of the veal, cut it into fmall
picces boil it in a quart of water, with an onion, ablade of

mace, two cloves, and a few whole pepper-corns.  Boil it till
it is as rich as you would have it.

Gravy for Turkey, Fatr:-f, or Rageo,

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 eggin a
ftew-pan ; when it is melted, put in your beef, fry it on all
fides a littie brown, then pour in three pints of boiling water,
and a bundle of tweet herbs, two or three blades of mace, three
or four cloves, twelve whole pepper-corns, a little bit of cars
rot, a little piece of cruft of bread toafted brown; cover it
clofe, and let it boil till there is about a pint or lefs; then
fealon it with falt, and firain it off.

Gravy
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Gravy for a Fowl, when you bave ns Meat nor Gravy ready.

TAKE the neck, liver, and gizzard, boil them in halfa
pint of water, with a little piece of bread toafled brown, a lirtle
pepper and falt, and a little bit of thyme. Let them boil till
there is abouta quarter ofa pint; then pour in half a glafs of
red-wine, boil it and {train it, then bruife the liver well in,
and ftrain it again; thicken it with alittle piece of butter roll-
ed in flour, and it will be very good.

An ox’s kidney makes good gravy, eut all to pieces, and
boiled with fpice, &c. as in the foregoing receipts.

You have a receipt in the beginning of the book, in the
preface for gravies,

Fermicelli S oup.,

TAKE three quarts of the broth, and one of the gravy
mixed together, a quarter of a pound ef vermicelli, blanched
in two quaits of water ; put it into the {foupy boil it up for
ten minutes, and feaflon with fale, if it wants any ; put it in
your turcen, with a cruftof a French roll baked..

Macaroni Soup.

TAKE three quarts of the ftrong broth, and one of the
gravy mixed together ; take half a pound of fmall pipe-maca-
roni, and boil it in three quarts of water, with a little butter
in ity tillit is tender; then ftrain it through a fieve, cut it in
pieces of about two inches long, put itin your foup, and boil
it up for ten minutes, and then fend it to table in a tureen,
with the cruft of a French roll baked, '

To make Mutton or Veal Gravy.

CUT and lack your veal well, fetit on the fire with water,
fweet herbs, mace, and pepper. Let it boil till it is as good as
you would haveit, then ftrainit off. Your fine cooks always,
if they can, ehop a partridge or two, and put into gravies,

To make a firong Fifb-Gravy.

. TAKE two or three eels, orany fith you have, fkin or fcale
them, gut them and wafh them from grit, cut them into iittle
picces, put them into a fauce-pan, cover them with water, a
little cruft of bread toafted brown, 2 blade or two of mace,
and fome whole pepper, a few fweet herbs, and a very little bit

: [} of
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of lemon-peel. Let it boil till it is rich and good, then have
ready a piece of butter, according to your gravy; if a pint, as
big asa walnut. Melt it in the fauce-pan, then fhake ina little
flour, and tofs it about till it is brown, and then ftrain in the
gravy toit. Letitboil a few minutes, and it will be good.

To make Plum- Porridge for Chriftmas.

TAKE a leg and {hin of beef, put them into eight gallons of
water, and boil them till they are very tender, and when the
broth is ftrong flrain it out; wipe the pot and put in the broth
again; then {lice ix penny loaves thin, cut off the top and bot-
tom, put fome of the liquor to ity cover it up and let it ftand a
quarter of an hour, boil it and ftrain it, and then'put it into your
pot. Let it boila quarter of an hour, then put in iive pounds of
currants, clean wafhed and picked ; let them boil a littie, and
put in five pounds of raifins of the fun, ftoned, and two pounds
of prunes, and let them boil till they fwell ; then putin three
quarters of an ounce of mace, halfan vunce of cloves, two nut-
megs, all of them beat fine, and mix it with alittle liquor cold,
and put them in a very little while, and take off the pot; then
put in three pounds of fugar, alittle falt, a quart of fack, a
quart of claret, and the juice of two or three lemons. You may
thicken with fago inftead of bread, if you pleafe; pour them
into earthen pans, and keep them for ufe. You muft boil
two pounds of prunes in a quart of water till they are tender,
and {train them into the pot when it is boiling.

To make firong Broth to keep for U,

TAKE part of a leg of beef, and the {crag-end of a neck of
mutton, break the bones in pieces, and put to it as much water
as will cover 1t, and a little falt; and when it boils, fkim it
clean, and putinto it a whole onion ftuck with cloves, a bunch
of fweet herbs, fome pepper, and a nutmeg quartered. Let
thefe boil till the meat is boiled in pieces, and the ftrength
boiled out of it; flrain it out, and keep it for ule. '

A Craw-fifh Soup.

TAKE a gallon of water, and fet it a-boiling ; put in'it a
bunch of fweet herbs, three or four blades of mace, an onion
{tuck with cloves, pepper, and falt; then have about two hun-
dred craw fifh, fave about twenty, then pick the reft from the
thells, fave the tails whole; beat the body and fhells in a mor-

- tar,
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tar, with a pint of peas, green or dry, firft bﬂil_cr! ltcmiw.:::: in fair
water; put your boiling water to it, and ftrain it boiling hot
through a cloth tillyouhave all the goodnefs out of 3t : fet it over
a flow firc or ftew-hole, have ready a French roll cut very thin,
and let it be very dry, put it to your foup, let it ﬂcwnl;_l half
is wafled. then puta pieceof butter as big as an ¢gg into a
fauce pan, let it immer till it has done making a noife, fhake
in two tea~fpoonfuls of flour, ftiiring it about, and an onjen 3 -
put in the tails of the fifth, give them a fhake round, put to
them a pint of good gravy, let it boil four or five minutes
foitly, take out the onion, and put to it a pint of the foup,
ftir it well togerher, and pour it all together, and let it fim-
mer very foftly a quarter of an hour; fry a French roll very
nice and brown, and the twenty craw fith ; pour your {oup in-
to the dith, 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 lob-
fter or two, and many more rich things, to make a craw-fifl )
foup; but the above is full as good, and wants no addition.

To make Soup-Santea, or Gravy-Soup.

TAKE two quarts of the broth (page 123), and two
quarts of the following gravy: take fix-good rathers of lean
ham, put it in the bottom of a ftew-pan ; then put over it
three pounds of lean beef, and over the beef three pounds of
lean veal, fix onions cut in flices, two carrots, and two tur-
nips fliced, two heads of celery, and a bundle of fweet herbs,
fix cloves, and two blades of mace; put a little water at the
bottom, draw it very gently dll it flicks, then put ina gallon
of boiling water ; let it ftew for two hours, feafon with falt,
and ftrain it off; then have ready a carrot cut in {mall flices
of two inches long, and about as thick as a goofe quill, a tur-
nip, two heads of leeks, two heads of celery, two heads of
endiff cut acrofs, two cabbage-lettuces cut acrofs, a very little
forrel and chervill 5 put them in a ftew-pan, and fweat them
for fifteen minutes gently; then put them in your foup, boil
it up gently for ten minutes; Put it in your turcen with acruft.
of French roll, ;

N. B. You may boil the herbs in two quarts of water for
ten minutes, if you like them heft fo; vour foup will be the
clearer, ! i

A Green
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A Green Peas-Soup.

TAKE a fmall knuckle of veal, and two pounds of lean
mutton, and one pound of lean ham, cut them in thin ilices,
lay the ham at the bottom of a foup-pot, the mutton on the
ham, the veal upon the mutten ; then cut fix onions in flices
and put on, two or three turnips, two carrots, three heads of
celery cut [mall, ‘a little thyme, four cloves, and four blades
of mace; put a little water at the bottom, cover the pot
clofe, and draw it gently, but do not let it tick ; then putin
fix quarts of boiling water, let it ftew gently for four hours,
and tkim it well; take two quarts of green-peas, and ftew
them in fome of the broth till tender ; then ftrain them off,
and put them in 2 marble mortar, and beat them fine, put
the liquer in, and mix them up; (if you bave no mortar, you
muft bruife them in the beft manner you can) ; take a tammy,
or a fine cloth, and rub them through till you have rubbed ail
the pulp cut, and then put your foup in a clean pot, and beil
it up for fifteen minutes ; feafon with falt and 2 little pepper :
if your foup is not thick enough, take the crumb of a French
roll, ‘and boil it in a little of the foup, beat it in the mortar,
and rub it through your tammy er cloth; then putitin yonr
ioup, and boil it up ; then put it in your tureen, with dice
of bread toafted very hard.

Another Way 1o make Green Peas-Soup.

TAKE a gallon of water, make it boil; then put in fix.
onions, four turnips, two carrots, and two heads of celery cut
w flices, four cloves, four blades of mace, four cabbage let-
tuces cut fmall, ftew them for an hour; then ftrain it off,
and put in two quarts of old green-peas, and boil them in the
liquor till tender ; then beat or bruife them, and mix them
up-with the broth, and rub them through atammy or cloth,
and put it in a clean pot, and boil it up fifteen minutes, fea-
fon with pepper and fait to your liking ; then put your foup in
your tureen, with fmall dices of bread toafted very hard.

A Peﬂ.f-Smp for Winter.

TAKE about four pounds of lean beef, cut jt in fmall
pieces, abeut a pound of lean bacon, or pickled pork, fet i
on the fire with two gallons of water, let it boil, and ikim it
well ; then put in ix onions, two turnips, one carrot, and
four heads of celery cut fmall, twelve corns of all-fpice, and

put
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put in a quart of {plit-peas, boil it gently for three hours ;
then ftrain them through a fieve, and rub the peas well
through 5 then putyour foup in a clean pot, and put in fome
dried mint rubbed very fine to powder, cut the white of four
heads of celery, and two turnips in dices, and boil them ina
quart of water for fifteen minutes ; then ftrain them off, and
put them in your foup, take about a dozen of fmall rathers of
bacon fried, and put them into your foup, feafon with pepper
and falt to your liking, beil it up for fifteen minutes; then
put it in your tureen, with dices of bread fried very crifp.

Another Way to make it.

WHEN you boil a leg of pork, or a good piece of beef, fave
the liquor. When it is cold take off the fat; the next day boil
a leg of mutton, fave theliquor, and when itis cold take off the
fat, 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 you would
have it, allowing for the boiling again; then ftrain it off, and
add the ingredients as above. You maymake your foup of veal
or mutton gravy if you pleafe, that is according to your fancy.

A Chefnut-Soup.

TAKE half a hundred of chefnuts, pick them, put them in
an carthen pan, and fet them in the oven half an hour, or roaft
them gently over a flow fire, but take care they do not 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 flice of ham, or bacon, a pound cf veal,
a pigeon beat to pieces, a bundle of fweet herbs, an onion, a
litile pepper and mace, and a piece of carrot; lay the bacon
at the bottom of a ftew-pan, and lay the meat and ingredients
at top.  Set it over a {low fire till it begins to ftick to the pan,
then put ina cruft of bread, and pour in two quarts of broth.
Let it boil foftly till one third is wafted ; then flrain it off,
and add to it the chelnuts. Seafon it with falt, and let it boil
till it is well tafted, ftew two pigeons in it, and a fried
French roll crifp ; lay the roll in the middle of the difh, and
the pigeons on each fide ; pour in the foup, and fend it away
hot. '

A French cook will beat a pheafant and a brace of partridges
to picces, and put to ite  Garnifh your difh with hot chelnuts.

Ta
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To make Ndutton- Broth,

" TAKE a neck of mutton about fix pounds, cut it in two, boil
the fcrag in a gallon of water, fkim it well, then put in a little
bundle of {weet herbs, an onion, and a good cruft of bread.
Let itboil an hour, then put in the other partof the mutton, a
turnip or two, fome dried marigolds, a few cives chopped fine,
alittle parfley chopped fmall; then put thefe in, about a quarter
of an hour before yourbroth is enough. Seafon it with falt; or
you may put in a quarter of a pound of barley or rice at firfk.
Some love it thickened with oatmeal, and fome with bread ; and
fome love.it feafoned with mace, inftead of fweet herbs and
onion. All this is fancy, and different palates. If you boil
turnips for fauce, do not boil all in the pot, it makes, the broth
too ftrong of them, but boil them in a fauce-pan.

Beef-Broth,

TAKE aleg of beef, crack the bone in two or three parts,
wath it clean, put it into a pot with 2 gallon of water, fkim it
well, then put in two or three blades of mace, alittle bundle
of parfley, and a good cruft of bread. Let it boil ti!l the beef
is quite tender, and the finews. Toaft fome bread and cut it
in dice, and put it in your tureen; lay in the meat, and pour

the foup in.
To make Scotch Barley-Broth.

TAKE aleg of beef, chop it all to pieces, boil it in three
lons of water witha piece of carrot and a cruft of bread, till
it is half boiled away; then ftrain it off, and put it into the pot
again with half a pound of barley, four or five heads of celery
wathed clean and cut fmall, a large onion, a bundle of fweet
herbs, a little parfley chopped fmall. and a few marigolds. Let
this boil an hour. Take a cock, or large fowl, clean picked and
waihed, and put into the pot; boil it till the broth is quite good,
then feafon with falt, and fend it to table, with the fowl in the
middle. This broth is very good without the fowl. Take out
the onion and fweet herbs, before you fend it to table,
Some make this broth with a fheep’s head inflead of a leg of
. beef, and it is very good ; but you muft chop the head all to
pieces. The thick flank (about fix pounds to fix quarts of
water) makes good broth ; then put the barley in with the
meat, firlt fkim it well, boil it an hour very foftly, then pus
in the above ingredients, with turnips and carrots clean ferap-
ed and pared, and cut in iItE-]EPiECEE. Boil all te_ ether foft-
: 1y,
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Iy, till the broth is very good ; then feafon it with falt, and
fend it to table, with the beef in the middle, turnips and car-
rots round, and pour the broth over all.

To make Hodge-Podge.

TAKE a piece of beef, fat and lean together, about a pound,
a pound of veal, a pound of ferag of mutton, cut allinto little

teces, fet it on the fire, with two quarts of water, an ounce of
EHIIE}', an onion, a little bundle of fweet herbs, three or four
heads of celery wathed clean and cut fmall, a little mace, two
or three cloves, fome whole pepper, tied all in a muflin rag,
and put to the meat three turnips pared and cit in two, alarge
carrot fcraped clean and cut in fix pieces, a little lettuce cut
imall, 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 fpice,
fweet herbs, and onion, and pour all into a foup-dith, and
and fend it to table; firft feafon it with falt. Half a pint of
green peas, when itis the feafon for them, is very good. If you
let thisboil faft, it will wafte too much; therefore you cannot
do it too flow, if it does but fimmer. . All other ftews you have
in the foregoing chapter ; and foups in the chapter of Lent.

To make Packet-Soup,

TAKE aleg of veal, firip off all the {kin and fat, then take
all the myfcular or flefhy parts clean from the bones. Boil this
flefh in three or four gallons of water til] it comes to a ftrong
j::llry, and the meat is good for nothing. Be fure to keep the pot
clofe covered, and notto do too faft; take a little out in a fpoon
now and then, and when you find itis a gaod rich jelly, ftrain it
through a fieve into a clean earthen pari. When it is cold, take
off all the fkin and fat from the top, then provide a large deep
ftew-pan with water boiling over a ftove, then take fome decp
china-cups,or well-glazed earthen-ware, and fill thefe cupswith
the jelly, which you muft take clear from the {ettling at the
bottom, and fet them in the ftew-pan of water. Take great
care that none of the water gets into the cups; if it does, it
will fpoil it. Keep the water boiling gently all the time till the
jelly becomes as thick as glue, take them out, and let them
ftand to cool, and then turn the glue out into fome new coarfe
fannel, which draws out all the moiflure, turn them in ix or
cight hours on freth flannel, and fo do till they are quite dry.
Keep it in a dry warm place, and ina little time it will be like
adry hard piece of glue, which you may carry in your pocket

‘without
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tvithout getting any harm. Thebeft way is to put it into little
tin-boxes. When you ufe it, boil about a pint of water, and
pour it on a piece -::F glue about as big as 4 {mall walnut, ftirs
ring it all the time till it is melted.  Seafon with falt to yout
palate; and if you chufe ary Kerbs or {pice, boil thetd in the
water firft, and then pour the water over the glue.

To make Portable- Sa:.-}.

TAKE two legs of beef, about fifty pounds weight; take off
all the fkin and fat as well as you can, then take all the meat and
finews clean from the bones, which meat put into a large poty
and put to it eight or nine gallons of foft water; firft make it
boil, then put in tweive anchovies; an ounce of mace, a quar=
ter of an ounce of cloves; an ounce of whole pepper black and
white togethér, fix large onions peeled and cut in two, a lirtle
bundle of thyme, {weet-marjoram, and winter-favory, the dry
hard cruft of a two-penny loaf, ftir it all together and cover it
clofe, lay a weight on the cover to keep it clofe down, and let
it boil foftly for eight or nine hours, then uncover it, and flic
it together; cover it clofe again, and let it boil till it is a very
rich good jelly, which you will know by taking a little out
now and then, and letting it cdol. When jou think it is a
thick jelly, take it off, ftrain it through a coarfe hair bag, and
prefs it hard ; then ftrain it through a hair fieve into a large
carthen pan ; when it is quite cold, take off the fcum and fat,
and take the fine jelly clear from the fettlings at bottomi, and
then put the jelly intoa large deep well tinned ftew-pan. Set
it over a flove with a flow fire, keep ftirring it often, and take
great care it neither fticks to the pan or burns. When you
find the jelly very ftiff and thick, as it will be in lumps about
the pan, take it out, and put it into large deep china-cups,
or well-glazed earthen ware. Till the pan two-thirds full of
water, and when the water boils, fetitin your cups. Be fure
no water gets into the cups, and keep the water boiling foftly
all the time till you find the jelly is like a fiff glue ; take out
the cups, and when they are cool, turn out the glie into 2
coarfe new flannel. Let it lay eight or nine hours, keeping it
in a dry warm place; and turn it on frefh flannel till is quite
dry, and the glue will be quite hard ; put it into clean new
ftone pots, keep it clofe covered from duft and dirt; in a dry
place, and where o damip can come to it. .

When you ufe it, pour boiling water on it, and ftir it all
the time till it is melted, Seafon it with falt to your palate.

' K2 A piece



132 TIHIIE ART OF COOKERY

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 foup, fry a French roll and lay it in the middle of the
difb, and when the glue is diffolved in the water, give it a
boil, and pour it into a difh. Ifyou chufe it for change, you
may boil either rice or barley, vermicelli, celery cut fmall, or
truffles or morels; but let them be very tenderly boiled in the
water before you flir in the glue, and then give it a boil all
together. You may, when you would have it very fine, add
force-meat balls, cocks-combs, ora palate boiled very tender,
and cut into little 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 yow
think proper ; and when it is diffolved, add what ingredients
you pleafe, as in other fauces. This isonly in the room of a
rich good gravy. Yeu may make your fauce either weak or
ftrong, by adding more or lefs,

RULES to be obferved in making SOUPS or BROTHS.

FIRST take great care the pots or fauce-pans and covers be
very clean and free from all greafe and fand, and that they be
well tinned, for fear of _givinl% the broths and foups any brafly
tafte. If you have time to ftew as foftly_as you can, it will
both have a finer flavour, and the meat will be tenderer. But
then oblerve, when you make foups or broths for prefent ufe,
if it is to be done foftly, do pot put much more water than
you intend to have foup or broth; and if you have the con-
venience of an earthen pan or pipkin, fet it on wood embers
till it boils, then fkim it, and put in your feafoning ; cover
it clofe, and fet it on embers, fo that it may do very foftly
for fome time, and both the meat and broths will be delicious.
You muft obferve in all broths and foups that one thing does
not tafte more than another; but that the tafte be equal, and
it has a fine agreeable relifh, according to what you defign it
for ; and you muft be fure, thatall the greens and herbs you
put in be cleaned, wafhed, and picked,

CHAP.
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okt 1 6 N

OF PUDDINGS.

An Oat- Pudding to bake.

OF oats decorticated take two pounds, and new-milk enough

to drown it, eight ounces of raifins of the fun ftoned,
an equal quantity of currants neatly picked, a pound of {weet
fuet finely fhred, fix new laid eggs well beat : feafon with
nutmeg, beaten ginger, and falt; mix it all well together :
it will make a better pudding than rice.

To make a Calf’s-Foot-Pudding.

TAKE of calves feet one pound minced very fine, the fat
and the brown to be taken out, a pound and an half of {uet,
pick off all the fkin 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 wathed, and rubbed ina
cloth; milk, as much as will moiften it with the eggs, a hand-
ful of flour, a little falt, nutmeg, and fugar, to teafon it to
your tafte. Boil it nine hours with your meat; when it is
done, lay it in your dith, and pour melted butter over it. Jt
is very good with white-wine and fugar in the butter,

To make a Pith-Pudding.

TAKE a quantity of the pith of an ox, and let it lie all
night in water to foak out the blood ; the next morning {trip
it out of the kin,and beat it with the back of a fpoon 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 ftick of cinnamon ; then take half a 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 white of but two,
beat them very well, and put them to the ingredients: take a
fpoonful of grated bread, or Naples bifcuit, mingle all thefe to-
gether, with half a pound of fine fugar, and the marrow of four
large bones, and a little falt ; fill them in a fmall ox or hog’s

€3 guts
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guts, or bake in a difh, with 2 pufi-pafte under it and round
the edges.

To make a Marrow-Pudding.

TAKE a quart of cream or milk, and a quarter of a pound
of Naples bifcuit, put them on the fire in a2 ftew-pan, and
boil them up ; then take the yolks of eight eggs, the whites
of four beat up very fine, a little moift fugar, fome marrow
chopped, a fmall glafs of brandy and fack, a very little orange-
flower-water'; mix all well together, and put them on the
fire, keep it ftirring till it is thick, and put it away to be cold ;
then have ready your difh rimmed wich puff-pafte, put your
ftuff in, fprinkle fome currants that have been well wathed in
cold water, and rubbed clean in a cloth, fome marrow cutin
flices, and fome candied-lemon, orange, and citron, cut in
fhreds, and fend it to the oven ; three quarters of an hour
will bake it: fend it up hot. '

A boiled Suet-Pudding.

TAKE a quart of milk, four fpoonfuls of flour, a pound
- of fuet {hred {mall, four eggs, one fpoonful of bedten ginger,
3 tea-fpoanful of falt; mix the eggs and flour with a pint of
the milk very thick, and with the fealoning mix in the reft of
the milk and fuet, Let your batter be pretty thick, and boil
it two hours, '

A bojled Plum-Pudding.

TAKE a pound of fuet cut in little pieces, not too fine, a
pound of currants, and a pound of raifins ftoned, eight egps,
half the whites, half a nutmeg grated, and a tea-fpoonful of
beaten ginger, a pound of flour, a pint of milk ; beat the eggs
firft, then half the milk, beat them together, and by degrees
ftic in the flour, then the {uet, fpice, and fruit, and as
much milk as will mix it well together very thick. Boil it
five hours.

A Yorkflire Pudding.

T AKE a quart of milk, four egps, and a little falt, make it
up into a thick batter with flour, like pancake batter. You
mufl have a good piece of meat at the fire, take a {tew-panand
put fome dripping in, fetiton the fire; when it boils, pour in
your pudding ; let it bake on the fire til] you think it is nigh
enough, then turn a plate upfide down in the dripping-pan, that
thg dripping may not be blacked; fet your {tew-pan on it under

< ' ' your
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znur meat, and let the dripping drop on the pudding, and the
eat of the fire come to it, to make it of a fine brown. When
your meat is done and fent 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 butter, and
pour it into a cup, and fet it in the middle of the pudding. It
i1s an excellent good pudding ; the gravy of the meat cats well
with it.

A Steak-Pudding.

MAKE a good cruft, with fuet fhred fine with flour, and
mix it up with cold water. Seafon it with a little {alt, and
make a pretty ftiff cruft, about two pounds of {uet to a quarter
of a peck of flour. Let your fteaks be either beef or mutton,
well feafoned with pepper and falt, make itup as you do an
apple-pudding, tie it in a cloth, and put it into the water bqil-
ing. If it be a large pudding, it will take five hours; if a
fmall one, three hours. 'This is the belt cruft for an apple-
pudding. Pigeons cat well this way.

A Vermicelli- Pudding, with Marrow.

FIRST make your vermicelli; take the yolks of two eggs,
-and mix' it up with juftas much flour as will make it to a ftiff
paite, roll it out as thin as a wafer, let it lie to diy till you can
roliit up clofe without breaking, then with a fharp knife cut it
very thin, beginning at the little end. Have ready lome water
boiling, into which throw the vermicelli; let it boil a minute
or two at moft; then throwit intoa fieve Have ready a pound
of marrow, lay a layer of marrow and a layer of vermicelli, and
fo on till all is Iaid in the dith. When it is a little cool, beat it
up very well together, take ten eggs, beat them and mix them
with the other, grate the erumb of a penny-loaf, and mix with
it a gill of fack, brandy, or a little rofe-water, a tea-fpoonful of
falt, a fmall nutmeg grated, a little grated lemon peel, two
large blades of mace well dried and beat fine, half a pound of
currants clean wafhed and picked, half a pound of raifins
ftoned, mix all well together, and fiveeten to your palate
lay a good thin cruit at the bottom and fides of the difh, pour
in the ingredients, and bake it an hour and a half in an oven
not too hot. You may either put marrow or beef-fuet Thred,
fine, or a pound of butter, which you pleafe. When it comes
out of the oven, ftrew fome fine fugar over it, and {end it to
sable, You may leave out the fruit, if you pleafe, and you

K 4 may
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may for -change add half an ounce of citron, and half an
©unce of candied orange-pecl, fhred fine.

Suet-Dumplings.

TAKE a pintof milk, four eggs, a pound of fuet, and a
pound of currants, two tea-fpoonfuls of falt, three of ginger ;
firft take half the milk, and mix it like a thick batter, then put

the eggs, and the falt and ginger, then the reft of the milk by

degrees, with the fuet and currants, and flour, to make it like
a light pafte. 'When the water boils, make them in rolls as
big as a large turkey’s egg, with a little flour ; then flat them
and throw them into boj ling water. Move them foft] ys that
they do not ftick together, keep the water ‘boiling all the
time, and half an hour will boil them. '

Ad Oxford-Pudding.

A quarter of a pound of bifcuit grated, a quarter of a pound
of currants clean wafhed and picked, a quarter of a pound of
Tuet fhred {mall, half a large {poonful of powder-fugar, a very
little falt, and fome grated nutmeg ; mix all well together,
then take two yolks of cggs, and make it upin balls-as big as
a turkey’s egg. Fry them in frefh butter of 2 fine light brown
for fauce have melted butter and fugar, with a little fack. or
white-wine. You muft mind to keep the pan fhaking about,
. that they mdy be all of a fine light brown,

All other puddings you have in the Lent chapter,

: |
RULES to be obferved in making PUDDINGS, &c.

IN boiled puddings, take great care the bag or cloth be very
clean, not foapy, but dipped in hot water, and well foured,
Ifa bread-pudding, tie it loofe ; ifa batter. pudding, tie it clofe ;
and be fure the water boils when you put the pudding in, and
you fhould move the puddings in the pot now and then, for
fear they flick,  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 fmooth and not bave lumps; but
for a plain batter-pudding, the beft way is to ftrain it through
~ a coarfe hair fieve, that it may neither have lumps, nor the
- treadles of the eggs : and for all other puddings, flrain the eggs
when they are beat. If you boil them in wooden-bowls, or
china-difhes, butter the infide before you put in your batter ;
and for all baked puddings, butter the pan or difh before the
pudding is put in, s
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CHAP. VIIL

OF PIES.

To make avery fine fweet Lamb or Veal Pie,

SE.&SON your lamb with falt, 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 in-
to your difh, then lay in your meat, ftrew on it fome ftoned
railins and currants clean wafthed, and fome fugar: then lay
on it fome force-meat balls made fweet, and in the fummer
fome artichoke-bottoms boiled, and fcalded grapes in the win-
ter. Beil Spanifh potatoes cutin pieces, candied citron, can-
died orange, and lemon peel, and three or four blades of
mace ; put butter on the top, clofe up your pie, and bake it.
Have ready againft it comes out of the oven, a caudle made
thus : take a pint of white-wine, and mix in the yolks of three
- eggs, ltir it well together over the fire, one way all the time,
till it is thick: then take it off, ftir in fugar enough to fweeten
it, and {queeze in the juice of a lemon ; pour it hot into
your pie, and clofe it up again. Send it hot to table.

To make a pretty fweet Lamb or Veal Pie.

FIRST make a good cruil, butter the difh, and lay in your
bottom and fide crufl; then cut your meat into {fmall pieces ;
feafon with a very little falt, fome maceand nutmeg beat fine,
and ftrewed over; then lay a layer of meat, and ftrew according
to your fancy, fome currants clean wathed and picked, and a few
raifins ftoned, all over the meat; lay another layer of meat, put
a little butter at the top, and a little water, juft enough to bake
it and no more. Have ready again(t it comes out of the oven,
2 white-wine caudle made very fweet, and {end it to table hot.

A favoury Veal Pie.

TAKE a breaft of veal, cut it into pieces, feafon it with
pepper and falt, lay it all into your cruft, boil fix or eight
eggs hard, take only the yolks, put them into the pic here
and thiere, fill your dith almoft full of water, put on the lid,
and bake it well, |
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To make a favoury Lamb or Veal Pie.

MAKE a good puff-pafte cruft, cut your meat into picces,
feafon it to your palate with pepper, {alt, mace, cloves, and nut-
meg finely beat; lay it into your cru(t with a few lamb-ftones
and fweetbreads {eafoned as your meat, alfo fome ayfters and
force-meat balls, hard yolks of eggs, and the tops of alpara-
gus two inches long, firtt boiled green; put butter all over the
pie, put on the lid, and fet it in a quick oven an hour and a
half, and then have ready the liquor, 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 one way all the time.  When it boils,
pour it into your pie ; put on the lid again. Send it hot to
table. You muft make liquor according to your pie.

To make a- Cal - 5 Fuoot Pie.

FIRST fet your calf’s feet on in a fauce-pan, in three quarts
of water, with three or four blades of mace; let them boil
foftly till 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 pick off the fleth from the bones, lay half in the dith,
ftrew half a pound of currants ¢lean. wathed and picked . over,
and half a pound of raifins ftoned ; lay on the reft of the meat,
then fkim the liquor, {weeten it to the palate, and put in half
a pint of white-wine; pour it into the difh, put on your }d,
and bake it an hour and a half,

To make an Olive- Pie.

MAKE 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 pie;
hack them with the back of a knife, and feafon them with falt, |
pepper, cloves, and mace: wath over your collops with a bunch |
of feathers dipped in eggs, and have inreadinefs a good hand-
ful of fweet herbs fhred fmall. The herbs muft be thyme,
parfley, and fpinach, the yolks of eight hard eggs minced, and
a few oyfters parboiled and chopped, fome beef-fuet fhred
very fine; mix thefe together, aud firew them over your col-
lops, then {prinkle alittle orange-flower water over them, roll
the collops up very clofe, and lay them in your pie, firewing
the fealoning over what is left, put butter on the top, and clofe
your pic.  When it comes out of the oven, have ready fome

gravy
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gravy hot, and pour into your pie, one anchovy diffolved in
the gravy; pour it in boiling hot. You may put in artichoke-
bottoms and chefnuts, if you pleafe. You may leave out the
orange-flower water, if you do not like it,

'fq Jeafon an Egg-Pie,

BOIL twelve eggs hard, and fhred them with one pound of
beef-fuet, or marrow fhred fine. Seafon them with a little
cinnamon and nutmeg beat fine, one pound of currants clean .
wafhed and picked, two or three fpoonfuls of cream, and a
little fack and rofe- water mixed all together, and fill the pie.
When itis baked, ftir in half a pound of freth butter, and the
juice of alemon.

[

T o make a Mutton Pie.

TAKE a loin of mutton, take off the fkin and fat of the in-
fide, cut it into fteaks, feafon it well with pepper and falt to
your palate. Lay it 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.

A Beef-Steak Pie,

TAKE fine rump-fteaks, beat them with a rolling-pin, then
feafon them with pepper and falt, according to your palate.
Make a good cruft, lay in your fteaks, fill your difh, then pour
in as much water as will half fill the dith. Put on the cruft,
and bake it well.

A Ham-Pie.

TAKE fome cold boiled ham, and {lice it about half an inch
thick, make a good cruft, and thick, over the difh, and lay a
layer of ham, fhake a little pepper over it, then take a large
young fowl clean picked, gutted, wafthed, and finged ; put a
little pepper and falt in the belly, and rub a very little falt on .
the outfide; lay the fowl on the ham, boil fome eggs hard, put
in the yolks, and cover ali with bam, then fhake fome pepper
on the ham, and put on the top-cruft. Bake it well, bave ready
when it comes out of the oven fome very rich beef-gravy,
enough to fill the pie; lay on the cruft again, and fend it to
table hot. A frefh ham will not be fo tender; fo that] always
boil my ham one day and bring it to table, and the next day
make a pie of it. It does better than an unboiled ham. 1§
you put two large fowls in, they will make a fine pie; but that
is according to your company, more or lefs. The larger the

pie,



140 - THE ART OF COOKERY

pie, the finer the meat eats. . The cruft muft be the fame you

make for a venifon-pafty. You fhould poura little ftrong gra-
vy into the pie when you make it, juft to bake the meat, and
then fill it up when it comes out of the oven. Boil fome truf-
fles and morels and putinto the pie, which is a great addition,
and fome freth mufhrooms, or dried ones. :

To make a Pigeon-Pie.

MAKE a puff-pafte cruft, cover your difh, let your pigeons
be very nicely picked and cleaned, feafon them with pepper and
falt, and put a good picce of fine freth butter, with pepper and

falt, in their bellies ; lay them in your pan, the necks, giz-

zards, livers, pinions, and hearts, lay between, with the yolk
of a hard egg and beef-fteak in the middle ;- put as much wa-
ter as will almoft Gl the difh, lay on the top-cruit, and bake
it well. This is the beft way to make a pigeon-pie ; but the

French fill the pigeons with a very high force-meat, and lay

force -meat balls round the infide, with afparagus-tops, arti-

choke-bottoms, mufhrooms, truffles, and morels, and feafon

high ; but that is according to different palates.

To make a Giblet- Pie.

TAKE two pair of giblets nicely cleaned, put all but the
livers into a fauce-pan, with two quarts of water, twenty corns
of whole pepper, three blades of mace, a bundle of fweet herbs,
and a large onion ; cover them clofe, and let them fltew very
foftly till they are quite tender, then have a good cruft ready,
cover your difh, lay a fine rump fteak at the bottom, feafoned
with pepper and falt; then lay in your giblets with the livers,
and ftrain the liquorthey were ftewed in. _Seafon it with falt,
and pour into your pie ; put on the lid, and bake it an hour
and a half,

Lo make @ Duck-Pie,

MAKE a puff-pafte cruft, take two ducks, fcald them and

make them very.clean, cut off the feet, the pinions, the neck,

and head, all clean picked and fcalded, with the gizzards, li-
vers and hearts; pick out all the fat of the infide, lay a cruft
all over the difh, feafon the ducks with pepper and falt, infide
and out, lay them in your difh, and the giblets at each end
feafloned ; put inas much water as will almoft fill the pie, lay
on the cruft, and bakeit, but not too much.

Teo
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To make a Chicken-Pie.

MAKE a puff-pafte cruft, take two chickens, cut them to
Ppicces, fealon them with pepper and falt, a little beaten mace,
lay a force-meat made thus round the fide of the difh : take half
a pound of vealy half a pound of fuet, beat them quite fine ina
marble mortar, with.as many crumbs of bread; feafon it witha
very little pepper and {alt, 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 the yolk of an
egg ; make fome into round balls, about twelve, the reft lay
{ round the dith. Lay in one chicken over the bottom of the
difh, take two {weetbreads, cut them into five or fix pieces, lay
them all over, feafon them with pepper and falt, flrew over
them half an ounce of truffles and morels, two or three arti-
choke-bottoms cut to pieces, a few cocks-combs, if you have
| them, 2 palate boiled tender and cut to pieces; then lay on the
other part of the chicken, put halfa pint of water in, and cover
the pie; bake it well, and when it comes out of the oven, fill
{ it with good gravy, lay it on the cruft, and fend it to table.

To make a Chefbire Pork-Pie.

TAKE a loin of pork, fkin it, cut it into fteaks, feafon it
' with falt, nutmeg, and pepper; make a good cruft, lay a layer
 of pork, thena larger layer of pippins, pared and cored, a little
' fugar, enough to {fweeten the pie, then another layer of pork;
| put in half a pint of white-wine, lay fome butter on the top,
rand clofe your pie. If your pie be large, it will take a pint of
' white-wine.

20 make a Devonfhire Squab- Pie.

MAKE a good cruft, cover the difhall over, put at the bot-
Itom a layer of {liced pippins, then a layer of mutton-fteaks cut
| from- the loin, well feafoned with pepper and falt, then another
Hayer of pippins; peel fome onions and flice them thin, lay a
‘layer all over the apples, then a layer of mutton, then pippins
iand onions, pour in a pint of water; fo clofe your pic and
| bake it. .

To make an Ox-Check-Fie.

FIRST bake your ox-cheek as at other times, but not too
tmuch, put it in the oven over night, and then it will be ready
tthe next day ; make a fine puff-pate cruft, and let your fide

- and
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and top cruft be thick; let your difh be deep to hold a good
deal of gravy, cover your difh with cruft, then cut off al% the
fleth, kernels, and fat of the head, with the palate cut in pieces,
cut the meat into little picces as you do for a hath, lay in the
nmeat, take an ounce of truffles and morels and throw them
over the meat, the yolks of £x eggs boiled hard, a gill of pick-
led mufhrooms, or freth ones are better, if you Kave them ;
put in a good many force-meat balls, a few artichoke-bottoms
and afparagus tops, if you have any. Seafon your pie with
pepper and falt to your palate, and fill the pie with the gravy
it was baked in. Ifthe head be rightly feafoned when it comes
out of the oven, 1t will want very little more; put on the lid,
and bake it. 'When the erult is done, your pie will be enough.

To make a Shropfhire Piz.

FIRST make a good puff-pafte cruft, then cut two rabbits
to pieces, with two pounds of fat pork cut into little pieces;
feafon both with pepper and falt to your liking, then cover your
difh with cruft, and lay in your rabbits. I\Eimthe pork with
them, take the livers of the rabbits, parboil them, and beat
them in a mortar, with as much fat bacon, a little {weet herbs,
and fome oyfters, if you have them, Seafon with pepper, falt,
and nutmeg ; mix it up with the yolk of an egg, and make it
into balls. Laythem here and there in your pie, fome artichoke-
bottoms cut in dice, and cocks-combs, if you have them; grate
a {mall nutmeg over the meat, then pour in half a pint of
red-wine, and half a pint of water. Clofe your pie, and bake.
it an hour and half in a quick oven, but not too fierce an oven.

To make a Yorkfbire Chriflmas-Pie.

FIRST make a good ftanding cruft, let the wall and bottom
be very thick; bone a turkey, a goofe, a fowl, a partridge, and
a pigeon. Seafon them all very well, take half an ounce of
mace, balf an ounce of nutmegs, a quarter of an ounce of
cloves, and half an cunce of black-pepper, all beat firie to-
gether, two large {poonfuls of falt, and then mix them toge-
ther. Open the fowls all down the back, and bone them ; fir(k
the pigeon, then the partridge, cover them ; then the fowl,
then the goofe, and then the turkey, which muft be large; fea-
fon them all well firft, and lay them in the cruft, foas it will
look only like a whole turkey ; then have a hare ready cafed,
and'wiped with a clean cloth. Cut it to pieces, that is, joint
it ; {calen it, and lay it as.clole as you cau on one fide ; on the
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~ other fide woodcocks, moor- game, and what fort of wild-fowl
you can get. Seafon them well, and lay them clofe; put ae
leaft four pounds of butter into the pie, then lay on your lid,"
which muft 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,

This cruft will take a bufhel of flour. In this chapter you
will fee how to make it. Thefe pies are often fent to London
in 2 box, as prefents ; therefore the walls muft be well bujlt.

To make a Goofe- Pie,

HALF a peck of flour will make the walls of a goofe-pie,
made asin the receipts forcruft. Raifeyour cruft juft bi g enough
to hold a large goofe ; firft have a pickled dried tongue boiled
tender enough to peel,- cut off the root, bone a goofe and a
large fowl ; take half 2 quarter of an ounce of mace beat fine,
a large tea-fpoonful of beaten pepper, three tea-fpooniuls of falt ;
mix all together, feafon your fowl and goofe with it, then la
the fowl in the goofe, and tongue in the fowl, and the goofe
in the fame form as if whole. Put half a pound of butter on
the top, and lay on the lid. This pieis delicious, either hot
or cold, and will keep a great while. A flice of this pie cut
down acrofs makes a pretty little fide~difh for {upper.

To make a F enifon-Pafly.

TAKE ameck and breaft of venifon, bone it, feafon it with
pepper and falt according to your palate. Cut the breaft in
two or three picces ; but donot 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 2
good rich puff-pafte cruft, letit be very thick on the fides, a
good bottom cruft, and thick a-top ; cover the difh, then lay
in your venifon, put in half a pound of butter, sbout a quarter
of a pint of water, clofe your pafty, and let it be baked two
hours in a very quick oven. In the mean time 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 whole pepper; cover it clofe, and let it boil foftly over

2 flow fire till above half is wafled, then ftrain it off. When
the palty comes out of the oven, lift up the lid, and pour in
the gravy. : :

‘When your venifon is not fat enough, take the fat of a loin

~of mutton, fteeped in a little rape-vinegar and red-wine twen-
ty-four hours, then lay'it on the top of the venifon, and clofe

your
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your pafty. It is a wrong notion of fome people to think veni-
fon cannot be baked enough, and will firft bake it in a falfe
cruft, and then bake itin the pafty; by this timethe fine flavour
of the venifon is gone. Noj if you want it to be very tender,
wafh it in warm milk and water, dry it in clean cloths till it

is very dry, then rub itall over with vinegar, and hang itin the

air. Keep it as long as you think proper, it will keep thus a
fortnight good; but be fure there be no moiitnefs about it; if
there is, you muft dry it well and throw ginger over it,and it
will keep a long time. When you ufe it, juft dip it in luke-
warm water, and dry it. Bake it in a quick oven; ifitis a
large palty, it will take three hours ; then your venifon will be
tender, and have all the fine flavour. The fhoulder 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 rape vinegar ; then take
it out of the pickle, and order it as you do a pafty, and boil the
bones in the fame manner, to fill the pafty, when it comes out
of the oven, : :

To make a Calf’s- Head. Pic.

CLEANSE your head very well, and boil it till it is tender;
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 difth, lay on your meat, throw over it the tongue, lay
the eyes cutin two, at each corner. Seafon it with a very little
pepper and falt, pour in half a pint of the liquor it was boiled
in, lay a thin top-cruft on, and bake it an hour in 2 quick

oven. In the mean time boil the bones of the head in two

quarts of liquor, with, two or three blades of mace, halfa i
quarter of an ounce of whole pepper, a large onion, and a bun-
dle of fweet herhs. Let it boil till there 1s about a pint, then

ftrain it off, and add two {poonfuls of catchup, three of -red-

wine, a piece of butter as big as a walnut rolled in flour, half
an ounce of truffles and morels. Seafon with falt to your palate.
Boil it; and have half the brains boiled with fome fage; beat |
them, and twelve leaves of fage chopped fine ; ftir all together,
and give it a boil ; take the other part of the brains, and beat ©
them with fome of the fage chopped fine, a little lemon-peel =

minced fine, and half a fmall nutmeg grated. Beat it up with
an egg, and fry it in little cakes of a fine light brown; beil fix
eggs hard, take only the yolks; when your pie comes out of the
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oven take off the lid, lay the eggs and cakes over it, and pour
the fauceall over. Send it to table hot without the lid. ~ This
s a fine dith ; you may put in it as many fine things as you

pleale, but it wants no more addition,

- To make a Tort.

FIRST makea fine puff pafte, cover your difh with the cruft,
make a good forcesmeat thus: take a pound of veal; and a pound
- of beef-fuet, cut them fmall, and beat them fine in a mortar.
Seafon it with a fmall nutmeg grated, alittle lemon-peel {hred
fine, a few {weet herbs, not too much, a litile pepper and falt,
jult enough to feafon it, the crumb of a penny-loaf rubbed fines
mix it up with the yolk of an egg, make one-third into balls,
and the reft lay round the fides of the dith. Get two fine large
veal fweetbreads, cut each into four pieces; two pair of lambs
flones, each cat in two ; twelve cacks-combs, half an ounce
of truffles and morels, four artichoke hottoms, cut each into
four pieces, a few afparagus-tops, fome frefh mufhrooms,and
{ome pickled ; put all together in your difh. |

Lay firft vour fweetbreads, then the artichoke- bottoms, then
the cocks-combs, then the truffles and morels, then the afpara-
gus, then the muthrooms, and then the force-meat balls. Sea-
fon the fweetbreads with pepper and falt; fill your pie with
water, and put on the cruft. Bake it two hours.

As to the fruit and fifh pies, you have them in the chapter

for Lent. |
To make Mince-Pies the befl Way.

TAKE three pounds of fuet fbred very fine, and chopped 43
imall as poflible ; two pounds of raifins ftoned, and chopped as
“fine as poffible; two pounds of currants nicely picked, wafhed,
rubbed, and dried at the fire ; half a hundred of fine pippins,
pared, cored, and chopped fmall ; half a pound of fine fugar
pounded fine ; a quarter of an ounce of mice, a quarter of an
ounce of cloves, two large nutmegs, all beat fine; put all to-
gether into a great pan, and mix it well together with half a
pintof brandy, and half a pint of fack; put it down clofe in a
ftone pot, and it will keep good four months. When you make
your pies, take a little difh, fomething bigger than a foup- plate,
lay a very thin cruft all over it, lay a thin layer of meat, and
'then a thin layer of citron cut very thin, then a layer of mince-
imeat, and a layer of orange-peel cut thin, over thata little
imeat, fqueeze half the juice of a fine Seville orange or lemon,
lay
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tarts the beaten croft is beft; butas you fancy. You have the
receipt for the cruft in this chapter. Apple, pear, apricot, &c.
make thus : apples and pears, pare them, cut them into quar-
ters, and core them ; cut the quarters acrofs again, fet them
on in a fauce-pan with juft as much water as will barely co-
ver them, let them fimmer on a flow fite jult 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 fugar at bot-
tom, then your fruit, and a little fugar at top ; that you muft
put in at your diferetion. Pour over each tart n tea-fpoonful
of lemon-juice, and three tea-fpoonfuls of the liquor they
were boiled in ; put on your lid, and bake them in a flack
oven.  Apricots do the fame way only do not ufe lemon,
As to preferved tarts, only lay in your preferved fruit, and
put a very-thin cruft at top, ‘and Jet them be baked as little as
- pofible 5 but if you would make them very nice, have a large
patty, the fize you would have your tart. Make your fugar
cruft, roll it as thick a3 a halfpenny ; then butter your patties,
and cover it, Shape your upper cruft on a hollow thing on
purpole, the fize of your patty, and mark it with a marking-
iron for that purpofe, in what thape you pleafe, to be hollow
and open to E; the fruit through ; then bake your cruft in a
very flack oven,-not to difcolour it, but to have it crilp.
When the cruft is cold, very carefully 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 {weet-meat is nhot the
worle, and it looks genteel,

Pafle for Tarts.

ONE pound of flour, three quarters of a pound of butter ;
mix up together, and beat well with 2 rolling-pin.

. Another Pafie for Tﬂrﬂf

HALT a pound of butter, halfa pound of flour, and halfa
| pound of fugar; mix it well together, and beat it with a roll-
| ing-pin well, then roll it out thin,

Puff-Pafle.
TAKE a quarter of a peck of flour, rub in a pound of
| butter very fine, make it up in a light pafle with cold water,
Jut ftiff enough to work it up ; then roll it out about as thick

@ a crown-piece, put a layer of butter all over, fprinkle on a
L=z little
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little flour, double it up, dand roll it out again; double it, and
roll it out feven or eight times ; then it is fit for all forts of-

pies and tarts that require a puff-pafte. *

I

A good Crufl for great Pies. .

TO a peck of flour add the yolks of three eggs ; then boil
fome water, and put in balf a pound of fried fuet, and 2a

ound and half of butter. Skim off the butter and fuet, and

as much of the liquor as will make it a light good cruft:
work it up well, and roll it out.

A flanding Cruft for great Pies. _
TAKE a peckof flour, and {ix pounds of butter, boiledin
a gallon of water ; {kim it off into the flour, and as little of

the liquor as you can 3 work it well up into a pafte, then pull -

it into pieces till it is cold ; then make it up,in what form
you will have it. This is fit for the walls of a goofe pie.

A cold Crufl,

TO three pounds of flour, rub in a pound and a half of but-
ter, break in two eggs, and make it up with cold water.

A dripping Craffe * . "
- TAKE a pound and half of beef-dripping, boil it in water,
ftrain it, then let it ftand to be cold, and take off the hard fat :
fcrape it, boil it fo 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 Cruf} for Cuflards. :

TAKE half 2 pound of flour, fix ounces of butter, th
yolks of two eggs, three {poonfuls of cream ; mix them toge-
ther, and let them ftand a quarter ef an hour, then work it
up and down, and roll it very thin.

:Pﬂﬁf Jor erackling Cruff,
BLANCH four handfuls of almonds, and throw them into

water, then dry them in a cloth, and pound them in a mortar
very fine, with a little grange-flower-water, and the white of an

egg, 'When they are well pounded, pafs them through a coarfe -

- hair-fieve, to clear them from all the Jumps or clods ; then
fpread it on a difh till it is very pliable ; let it fland for a
while
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while, then roll out a piece for the under-cruft, and dry it in
the oven on the pie-pan, while other paftry works are making ;
as knots, cyphers, &c. for garnithing your pics.

Crla b, Yl

For LenT, or a Faft-Dinner; a Number of good Difhes,
which you may make ufe of for a Table at any other Time.

A Peas Soup.

BDIL a quart of fplit-peas in a gallon of water; when they
are quite foft, put in half a red-herring, or two ancho-
vies, a good deal of whole pepper, black and white, two or
three blades® of mace, four or five cloves, a bundle of fweet
herbs, a large onion, and the green tops of a bunch of celery,
a good bundle of dried mint ; cover them clofe, and let them
~ boil foftly till there is about two quarts; then firain it off,
and have ready the white part of the celery wathed clean, and
cut {mall, and ftewed tender in a quart of water, fome {pi-
nach picked and wathed clean, put to the celery; let them
ftew till the water is quite wafted, and put it to your foup.
Take a French roll, take out the crumb, fry the cruft brown
in alittle freth butter, take fome fpinach, ftew itin a little but-
ter, after it is boiled; and fill the roll; take the crumb, cut it in
picces, beat it in a mortar with a raw egg, a little {pinach, and
a little forrel, a little beaten mace, a little nutmeg, and an an-
chovy; then mix it up with your hand, and roll them into
balls with a little flour, and cut fome bread into dice, and fry
them crifp; pour your foup into your dith, put in the balls and
bread, and the roll in the middle. Garaith your dith with fpi-
nach; if it wants falt, you muft feafon it to your palate, rubin

fome dried mint,
: A Green Peas-Soup.

TAKE a quart of old green-peas, and boil them till they
are quite tender as pap, in a quart of water; then firain them
through a fieve, and boil a quart of young peas in that water.
In the mean time put the old peas into a fieve, pour half a
pound of melted butter over them, and ftrain them through

L3 the
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noife ; then have ready ten or a dozen middling onions peeled
and cut fmall, throw them into the butter, and let them fry a
quarter of an hour; thenfhake ina littie flour, and ftir them
round; fhake your pan, and let them do a few minutes longer,
then pour in a quart or three pints of boiling water, {tir them °
round ; take a good piece of upper-cruft, the {taleft bread you
have, about as big as the top of a penny-loaf cut fmall, and
throw it in. Sealon with falt to your palate. -Let it boil ten
minutes, flirring it often; then tike it off the fire, and have
ready the yolks of two eggs beat fine, with half a fpeonful of
vinegar; mix fome of the foup with them, then ftir it into your
foup, and mix it well, and pour it into your difh. Thisis a de-
{icious difh.
o make an Eel-Soup,

TAKE eels according to the quantity of foup you would
make : a pound of eels will make a pint of good foup: fo to
cvery pound of eels put a quart of water, a cruft of bread, two
or three blades of mace, a little whole pepper, an onion, and a
bundle of fiveet herbs; cover them clofe, and let them boil till
half the liquor is wafted; then ftrain it, and toaft fome bread,
cut it {fmall, lay the bread into the difh, and pour in your
foup. Ifyou have a ftew-hole, fet the difh over it for a minute,
and fend it to table. 1f you find yeur foup not rich enough,
you muft let it boil till itis as firong as you would have it.
Tou may make this foup as rich and good as if it was meat :
you may add a piece of carrot to brown it.

To make a Craw- Fifh-Soup. K

TAKE a carp, a large eel, half a thornback, cleanfe and
waih them clean, put them into a fauce-pan, or lijtle pot,
put to them a gallon of water, the cruft of a penny-loaf, fkim
them well, fealon it with mace, cloves, whole pepper, black
and white, an onion, a bundle of fieet herbs, fome parfley, a
piece of ginger, let them boil by themfelves clofe covered; then
take the tails of half a hundred crawfifh, pick out the bag,
and all the woolly parts that are about them, put them into a
- {auce-pan, with two quarts of water, a little falt, a bundle of
iweet herbs; let them ftew fofily, and when they are ready to
boil, take out the tails, and beat all the other part of the craw-
fith with the fhells, and boil in the liquor the tails came out
of, with a blade of mace, till it comes to about a pint, ftrain it
through a clean fieve, and add it to the fith a-boiling. Let all
poil foftly, till there is about three quarts ; then ftrain it off

L 4 through
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rough a coarfe fieve, put it into your pot again, and if jt
:?nmsgihlt you muft put Fﬂmc in, and the tails of the crawfifh
and lpblter : take out all the meat and body, and chopit very
{mall, and add toit; take a French roll and fry it crifp, and -
add toit. Let them ftew all together for a quarter of an hour.
You may flew a carp with them ;s pour your foup into your
difh, the roll fwimming in the middle.

‘When you have a carp, there thould be a roll on each fide.-
Garnifh the difh with crawfith. If your crawfifh will not lie -
on the fides of your dith, make a little pafte, and lay round the
7im, and lay the fith on that all round the difh,

- Take care that your foup be well feafoned, but not too high.

To make a Muffel-Soup,

GET ahundred of muffels, wafh them very clean, put them
into a ftew-pan, cover them clofe: let them {tew till they
open, then pick them out of the fhells, ftrain the liquor through
2 finc lawn fieve to your muflels, and pick the beard or crab
out, if any. :

Take a dozen crawfifh, beat them to mafh, with a dozen of
almonds blanched, and beat fine; then take a finall parfnip and
@ carrot feraped, and cut in thin flices, fry them brown with a
little butter ; then take two pounds of any frefh fifh, and boil
in a gallon of water, with a bundle of {weet herbs, a large onion
ftuck with cloves, whole-pepper, black and white, a little
pariley, a little piece of horfe-raddith, and falt the muflel-li-
quor, the crawfith and almonds. Let them boil till half is waft-
ed, then {t:zin them through a fieve, put the foup into a fauce~
pom, put in twenty of the muflels, a few muthrooms, and truf-
fles cut fimall, and a leek wathed and cutvery fmall: take two
French rolls, take out the crumb, fry it brown, cut it into little
pieces, put it into the foup, let it boil all together for a quarter
of an hour, with the fried carrot and parfnip 5 in the mean
while take the cruft of the rolls fried crifp ; take half a hun-
dred of the muflels, a quarter of 4 pound of butter, a fpoonful
of water, thake in a litde flour, fet them o the fire, keeping
the f{auce-pan fhaking all the time ti]l the butter is melted,
Seafon it with pepper and falt; beat the yolks of three eggs,
put them in, ftir them all the time for fear of curdling, g?atg:
a little nutmeg 5 when it is thick and fine, fill the roils, pour
your foup into the dith, put in the rolls, and lay the reit of the
puficls round the rim of the difh, e

by
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To make a Scate or Thornback Soup.

TAKE two pounds of fcate or thornback, fkin it and boil it
in fix quarts 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 fith, a very little piece of lemon-peel,
a bundle of {weet herbs, whole-pepper, two or three blades of
mace, a little picce of horle-raddifh, the cruft of a penny-loaf,
a little parfley ; coveritclofe, and let it boil till there is about
two quarts, then ftrain ir off and add an ounce of vermicelli,
fet it on the fire, and let it boil foftly. In the mean time take
a French roll, cut a little hole in the top, take out the crumb,
fry the cruft brown in butter; take the flefh off the fifh you laid
by, cut it into little pieces, put it into a fauce-pan, with two
or three fpoonfuls of the foup, fhake in a little flour, put in a
piece of butter, a little pepper and falt ; fhake them together
in the fauce-pan over the fire till itis quite thick, then fill the

- roll with it ; pour your foup into your difh, let the roll fwim

in the middle, and fend it to table.

To make an Gy?:er- Soup.

YOUR ftock muft be made of any fort of fith the place
affords 5 let there be about two quarts, take a pint of oyfters,
beard them, put them into a fauce-pan, ftrain the liquor, let
them ftew twoor three minutes in their own liquor, then take
the hard parts of the oylters, and beat them ina mortar, with
the yolks of four hard eggs; mix them with fome of the foup,
put them with the other part of the oyfters and liquor into a
fauce-pan, a little nutmeg, pepper, and falt ; ftir them well to-
Fcthcr, and let it boil a quarter of an hour. Difh it up, and

end it to table.

To make an Almond-Soup.

TAKE a quart of almonds, blanch them, and beat them
in a marble mortar, with the yolks of twelve hard eggs, till
they are a fine pafte ; mix them by degrees with two quarts of
new-milk, a quart of cream, a quarter of a pound of double=
refined fugar, beat fine, a penny-worth of orange-flower-water,
ftir all well together; when it is well mixed, fet it over a flow
fire, and keep it {tirring quick all the while, till you find it is
thick enough; then pour it into your difh, and fend it to table,
If you do not be very careful, it will curdle.

: To
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To make a Rice-Soup.

TAKE two quaris of water, a pound of rice, a little cinna-
mon 3 cover it clofe, and let it immer very foftly till the rice
15 quite tender : take out the cintiamon, then fweeten it to your
palate, grate half anutmeg, and let it fand till it is cold; then
beat up the yolks of three eggs, with half a pint of white-wine,
mix them very well, then 4tir them into the rice, fet them on
a flow fire, and keep ftirring all the time for fear of curdling,
When it is of 2 good thicknefs, and boils, take it up. Keep
ftirring it dill you put it into your difh.

Do make a Barley-Soup.

- TAKE a gallon of water, halfa pound of barley, a blade or
two of mace, a large cruft of bread, a little Iemon peel. L.t
it boil till it comes totwo quarts, then add half 2 pint of white-
wine, and [weeten to your palate. |

Lo make a Tﬁmz}-ﬁ'aup.

TAKE 3 gallon of water, and a bunch of turnips, pare
them, fave three or four out, put the reft into the water, with
half an ounce of whole pepper, an onion ftuck wich cloves, a
blade of mace, half a nutmeg bruifed,’ a little bundle of fweet
herbs, and a large cruft of bread. Let thefe boil an hour pretty
faft, then ftrain it through a fieve, fqueezing the turnips
through ; wath and cut a bunch of celery very fmall, fetiton
in the liquor on the fire, cover it clofe, and let it flew. In the
mean time cut the turnips you faved into dice, and two or three
{mall carrots clean feraped, and cut in little pieces: put half
thefe turnips and carrots into the pot with the celery, and the
other half fry.brown in freth butter. You muft flour them
firft, and two or three onions peeled, cutin thin flices, and
iried brown 3 then put them all into the foup, with an ounce
of vermicelli. Let your foup boil foftly till the celery is quite
1rr:nudc:r, and your foup good. Seafon it with falt to your pa-
late.

To make an Egg.Sﬁupl.

BEAT the yolks of two eggsin your difh; with a piece of

butter as big 25 a hen’s €gP, take a tea-kettle of boiling water

in one hand, and a fpoon iu the other. pour in about a quart by -

degrees, then keep ftirring it all the time well 1] the eggs are
well mixed, and the butter melted; then pour it into a fauce-

paily

w

Rap o
e

FE

i

e
. = —



MADE -PLAIN AND EASY. 155

pan, and keep ftirring it all the time till it begins to immer.

['ake it off the fire, and pour it between two veflels, out of one
into another, till itis quite fmooth, and hasa great froth, Set
it on the fire again, keep flirring it till it is quite hot; then pour
it into the foup-difh, and fend it to table hot.

To make Peas-Porridge.

TAKE a quart of greeu-peas, put to them a quart of water,
a bundle of dried mint, and a litte falt.  Let them boil till the
peas are quite tender; then putin fome beaten pepper, a piece
of butter as big as a walnut, rolled in flour, ftir it all togetner,
and let it boil 2 few minutes: then add two quarts of milk,
let it boil a quarter of an hour, take out the mint, and ferve
it up.

T o make a White- Pot.

TAKE two quarts of new-milk, eight eggs, and half the
whites, beat up with a’ little rofe-water, a nutmeg, a quar-
ter of a pound of fugar; cut a penny-loaf in very thin flices,
and pour your milk and eggs over. Put a little bit of fweet
butter on the top, Bakeit in a flow oven half an hour,

Do make a Rice IWhite-Pot.

BOIL a pound of rice in two quarts of new-milk, till it is
tender and thick, beat it in a mortar with aquarter of a pound
of {wect-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.

To make Rice Milk.

TAKE half a pound of rice, boil it in a quart of water,
with alittle cinnamon. Let it boil till tHe water is all walled ;
take great care it does not burn, then add three pints of milk,
and the yolk of an egg beat up. Keep it flirring, and when it
boils take it up. Sweeten to your palate.

Zo mate an Orange-Fool.

TAKE the juice of fix oranges, and fix eggs well beaten, a
pint of cream, a quarter of a pound of fugar, a little cinnamon

and nutmeg, Mix all together, and keep flirring over a HEW
re
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fire till it is thick, then put in a little picece of butter, and
keep flirring till cold, and difh it up. :

To make a WWeftminfler- Fool,

TAKE a penny-loaf, cut itinto thin flices, wet them with
fack, lay them in the bottom of a difh : takea quart of cream,
beat up fix eggs, two fpoonfuls of rofe-water, a blade of mace,
and fome grated nutmeg. Sweeten to your tafte. Put all this
into a fauce-pan, and keep ftirring all the time over a flow
fire, for fear of curdling. When it begins to be thick, pour
itinto the difh over the bread, Let it fland till it is cold, and

ferve it up,
To make a Gosofeberry. Fool.

TAKE two quarts of goofeberries, fet them on the fire in
about a quart of water. When they begin to fimmer, turn yel-
low and begin to plump, throw them into a cullender to drain
the water out; then with the back of a fpoon carefully fqueeze
the pulp, throw the fieve intoa difh, make them pretty {fweet,
and let them ftand till they are cold. In the mean time take
two quarts of new-milk, and the yolks of four eggs beat up
with a little grated nutmeg; ftir icfoftly over a flow fire; when
it begins to fimmer, take it off, and by degrees ftir it into the
goofeberries. Let it fland till it is cold, and ferve it up. If
you make it with cream, you need not put any eggs in: and
if it is not thick enough, it is only boiling more goofeberries,
But that you muft doas you think proper. S s

To make Fﬁ'mify.

TAKE a quart of ready-boiled wheat, two quarts of milk, a
quarter of a pound of currants clean picked and wathed : &ir
thefe together and boil them, beat up the yolks of three or four
eggs, alittle nutmeg, with two or three fpoonfuls of milk,add
to the wheat; flir them together for a few minutes, Then
fweeten to your palate, and fend it to table.

To make Plum-Porridee, or Bariey Gruel.

TAKE a gallon of water, half a pound of barley, a quarter
of a pound of raifins clean wathed, 2 quarter of a pound of cur-
raﬂrs_.g{eun walhed and picked. Boil thefe 6] above half the
water'ss walted, with two or three blades of mace. Then
fweeten it to your palate, and add half 2 pint of white-wine,

To
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To make Butterea-Iheat.

PUT your wheat into a fauce-pan; when it is hot, ftir in a
good piece of butter, a little grated nutmeg, and fweéten it to
your palate.

To make Plum-Gruel.

TAKE two quarts of water, two large fpoonfuls of oatmeal,
{tir ittogether, a blade or two of mace, a little piece of lemon-
peel; boil it for five or fix minutes (take care it no not boil over),
then {train it off, and put it into the fauce-pan 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.

To mate a Flour Hafly-Pudding.

TAKE a quart of milk, and four bay-leaves, fet it on the
fire to boil, beat up the yolks of two eggs, and ftir in a little
falt. Take two or three fpoonfuls of milk, and beat up with
your eggs, and ftir in your milk, then, with a wooden-fpoon in
one hand, and the flour in the other, flir itin till it is of a good
thicknefs, but not too thick. Letit boil, and keep it ftirring,
then pour it into a difh, and flick pieces of butter here and
there. You may omit the egg if you do not like it ; butit is
a great addition to the pudding, and a little piece of butter
ftirred in the milk makes it eat fhort and fine. Take out the
bay-leaves before you put in the flour.,

To make an Oatmeal Hafly-Pudding,

TAKE a quart of water, fet it on to boil, put in a piece of
butter and fome falt; when it boils, ftir in the oatmeal as you
do the flour, till it is of a good thicknefs. Let it boil a few mi-
nutes, pour it in your difh, and ftick pieces o butterin it: or
eat with wine and fugar, or ale and fugar, or ¢ream, or new
milk, This is beft made with Scotch oatmeal.

o make an excellent Sack- Poffet.

BEAT fifteen eggs, whites and yolks very well, and ftrain
them; then put three quarters of a pound of white fugar into a
pint of canary, and mix it with your eggs in a bafon; fet it
over a chafing-dith of coals, and keep continually flirring it
till it is fcalding hot. In the mean time grate fome nutmeg

1n
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in a quart of milk and boil it; then pour it into your egas and
wine, they being fealding hot. I:Iold‘ your hand very high as
you pour it, and fomebody firring it all the time you are
~pouring in the milk : then take it off the chafing-difh, fet it
before the fire half an hour, and ferve it up. :

To make ansther Sack=-Poffit,

TAKE a quart of new-milk, four Naples bifcuits, crumble’

them, and when the milk boils throw them in. Juft give it
one boil, take it ofl; grate in fome nutmeg, and {weeten to
your palate: then pour in halfa pint of fack, ftirring it all the
time, and ferve it up.  You may crumble white-bread, inftead
of bifcuit.

Or make it thus.

BOIL a quart of cream, or new-milk, with the yolks of two
eggs: Orft take a2 French roll, and cut it as thin as poflibly

you can in little pieces ; lay it in the difh you intend for the

poffet. When the milk boils (which you muft keep ftirring all
the time), pour it over the bread, and ftir jt together ; cover it
clofe, than take a pint of canary, a quarter ofa pound of fugar,
and grate in fome nutmeg. When it boils pour it into the
milk, ftirring it all the time, and ferve it up, -

T make a fine Hafly-Pudding.

BREAK an egg into fine flour, and with your hand work-up
as much as you can into as ftiff pafle as is poilible, then mince
1t as {mall as herbs to the pot, as fmall as if it were to be
fited; then fet a quart of milk a-boiling, and put it in the
pafte fo cut : putin a little falt, a little beaten cinnamon and
fugar, a piece of butter as big as a walnut, and (tirring 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 dith, and ftick
picces of butter here and there. Send it to table hot.

Zo make bafly Fritters.

TAKE a ftew-pan, put in fome butter, and let it be hot: in
the mean time take half a pint of all-ale not bitter, and ftirin
fome fiour by degrees in a little of the ale; put in a few cur-
rants, or chopped apples, beat them up quick, and drop a large

fpoonful at a time all over the pan.  Take care they do not

fuck together, turn them with an egg-llice, and when they
: are
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are of a fine brown, lay them in adifh, and throw fome {ugar
over them,  Garnith with orange cut into quarters,

- To make fine Fritters,

PUT to half a pint of thick cream four eggs well beaten, a-
little brandy, fome nutmeg and ginger. Make this into a thick
batter with flour, and your apples muft be golden pippins pared
and chopped with a knife ; mix all together, -and ifry them in
butter. Atany time you may make an alteration in the fricters

with currants.
Ansther W ay.

DRY fome of the finelt flour well before the fire : mix it
with 2 quart of new-milk, not too thick, fix or eight eggs, a
little nutmeg, a little mace, alittle f2lt, and a quarter of a pint
of fack orale, or a glafs of brandy. Beat them well together,
then make them pretty thick with pippins, and fry them dry.

To make Apple- Fritters.

BEAT the yolks of eight eggs, the whites of four well to-
gether, and ftrain them intoapan: then take a quart of cream,
make it as hot as you can bear your finger in it, then put to it
a quarter of a pint of fack, three quarters of a pint of ale, and
make a pofler of it. When it is cool, put it to your eggs,
beating it well together ; then put in nutmeg, ginger, falt
and flour to your liking. Your batter fhould be pretty thick,
then put in pippins fliced or {craped, and fry them in 2 good deal
of butter quick.

To make Curd-Fritters,

HAVING a bandful of curds and a handful of flour, and
ten eggs well beaten and ftrained,jfome fugar, cloves, mace, and
nutmeg beat, a little faffron ; ftir all well together, and fry
them quick, and of a fine light brown. .

To make Fritters-Royal,

- TAKE a quart of new-milk, put it into a fkillet or fauce-
pan, and as the milk boils up, pour in a pint of fack, let it boil
up, then take it off, and let it fland five or fix minutes, then
* dkim off all the curd, and putitinto a bafon; beat it up well
with fix eggs, feafon it with nutmeg, then beat it with a
whitk, add flour to make it as thick as batter ufually is, put
in fome fine fugar, and fry them quick. »

- a
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To mate Stirrvet- Fritters.

TAKE a pint of pulp of (kirrets, and a I'pupnful_ of flour,
the yolks of four eggs, fugar and fpice, make it into a thick
batter, and fry them quick.

* To make I hite-Fritters.

HAVING fome rice, wafh it in five or fix feveral watersy
and dry it very well before the fire: then beat it in a mortar
very fine, and {ift it through a lawn-fieve, thatit may be very
fine. You muft have at leaft an ounce of it, then put it into a
fauce-pan, jult wetit with milk, and when it is well incorpo-
rated with it, add to it another pint of milk ; fet the whole
over a ftove or a very flow fire, and take care to }:eep it al-
ways moving ; put in a little fugar, and fome candied lemon-

eel grated, keep it over the fire till it is almoft come to the
thicknefs of a fine pafte, flour a peal, pour it on it, and {pread
it abroad with arolling-pin. When it is quite cold cut it jn-
to little morfels, taking care they flick 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-flow=

er-water over them, and fugar. Thefe make a pretty fide-
dith ; orare very pretty to garnifh a fine dith with.,

To make W ater- Fritters.

TAKE a pint of water, putinto a fauce-pan, a piece of but-
ter as big as a walnut, a little falt, and fome candjed lemon=
peel minced very fmall. - Make this boil over a {tove, then put
in two good handfuls of flour, and turn jt about by main
ftrength till the water and flour be well mixed together, and
none of the laft ftick to the fauce-pan ; then take it off the

ftove, mixin the yolks of two eggs, mix them well together, =

continuing to put in more, two by two, till you have %irred
in ten or twelve, and your pafte be very fine ; then drudge a
peal thick with flour, and dipping your hand into the flour,
take out your pafte bit by bit, and lay iton a peal. When it
has lain a litcle while roll it, and cut it into little pieces, tak-
ing great care that they flick not one to another, fry them of a
fine brown, puta little orange-flower-water over them, and
fugar all over,
To make Syringed-Fritters,
TAKE about a pint of water, and a bit of butter the bignefs
of an egg, with {ome lemon-peel, green if you can get it, rafped
preferved
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preferved lemon-peel, and crifped orange-flowers; put all to-
gether in a ftew-pan over the fire, and when boiling throw in
fome fine flour ; keep it ftirring, putin by degrees more flour
till your batter be thick enough, take it off the fire, then take
an ounce of {weet-almonds, four bitter ones, pound them in a
mortar, flir in two Naples bifcuits crumbled, two eggs beat ;
flir all together, and.more eggs till your battér be thin enough
to be fyringed. Fill your fyringe, your butter being hot, fy-
ringe your fritters in it, to make it of a true lover’s-knot, and
being well coloured, ferve them up for a fide-difh.
. At another time, you may rub a theet of paper with butter,
over which you may fyringe your fritters, and make them in
what fhape you pleale.  Your butter being hot, turn the paper
upfide down over it, and your fritters will eafily drop off.
When fiied firew them with fugar, and glaze them.

To mmfe Vine-Leaf Fritters.

TAKE fome of the fmallelt vine-leaves you can get, and
having cut off the great ftalks, put them in a difh with fome
French brandy, green lemon rafped; and fome {ugar; take a

d handful of fine flour, mixed with white-wine or ale, let
your butter be hot, and with a fpoon drop in your batter, take
great care they do not ftick one to the other; on each fritter
lay a leaf ; fry them quick, and ftrew fugar over them, and
glaze them with a red-hot fhovel. oyl

With all fritters made with milk and eggs you fhould have
beaten cinnamon and fugar in a f{aucer, and either {queezean
' orange over it, or pour a glafs of white-wine, and {o throw {u-
 gar all over the difh, and they fhould be fried in a good deal of
at; therefore they are beft fried in beef-dripping, or hog’s-
.lard, when it can be done,

To matke Clary Fritters.

TAKE your clary-leaves, cut off the ftalks, dip them one
Iby one in a batter made with milkand flour, your butter being
Ihot, fry them quick. This is a pretty heartening difh for a
iick or weak perfon ; and comfrey-leaves do the fame way.

To make Apple Frazes.

CUT your apples in thick flices, and fry them of a fine
Hight brown ; take them up, and lay them to drain, keepthem

#as wholeas you can; and either pare them or let it alone; then
! M make
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make a batter as follows : take five eggs, leaving out two whites,
beat them up with cream and flour, and a little fack ; make it
the thicknefs of a pancake-batter, pour in a little melted butter,
nutmeg, and a little fugar. Let your batter be hot, and drop
in your {ritters, and on every onc lay a flice of apple, and then
more batter on them. Frythem of a fine light brown ; take
them up, and flrew fome double-refined fugar all over them.

To make an Almond Fraze. I
GET a pound of Jordan almonds, blanched, fleep 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 fugar and grated
white bread, ftir them all 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 fugar over it, and ferve it up.

To make Pancakes.

TAKE a quart of milk, beat in fix or cigﬁt eg_gs; leaving

half the whites out ; mix it well till your batter is of a fine
thicknefs. You muft obferve to mix your flour firft with a
little milk, then add the reft by degrees ; putin twe fpoonfuls

of beaten ginger, a glafs of brandy, a little falt ; ftir all toge=

ther, make your flew-pan very clean, put ina piece of butter
as big as a walnut, then pour in a ladleful of batter, which

will make a pancake, moving the pan round that the batter

be all over the pan ; fhake the pan, ‘and when you think that
fide is enough, tofs it; if you cannot, turn it cleverly; and
when both fides are done, lay it in a difh before the fire, and
fo do the reft. You muft take care they are dry; when you
fend them to table {lrew a little fiigar over them,

To make fine Pancakes. | =
TAKE half a pint of cream, half a pint of fack, the yolks

of eighteen eggs beat fine, alittle falt, half a pound of fine fu-

gar, a little beaten cinnamon, mace, and nutmeg; then put in
as much flour as will run thin over the pan, and fry them in
freﬂ& butter. This fort of pancake will not be crifp, but very
good.

A fecond

o
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A Second Sort of fine Pancakes.

TAKE apint of cream, and eight eggs well beat, a nutmeg
grated, a little falt, half a pound of good difth-butter melted 3
mix all together, with as much flour as will make them intoa
thin batter, fry them nice, and turn them on the back of a
plate. . :

A third Sort,

TAKE f{ix new-laid eggs well beat, mix them with a pint

- of cream, a quarter of a pound of {ugar, fome grated nutmeg,

and as much flour as will make the batter of a proper thicknefs.

Fry thele fine pancakes in fmall pans, and let your pans be hot.

You muft not put above the bignefs of a nutmeg of butter at a
time into the pan.

A fourth Sort, called a Quire of Paper.

TAKE a pint of cream, fix eggs, three fpoonfuls of fine
flour, three of fack, one of orange=flower-water, a little fu gar,
and half a nutmeg grated, half a pound of melted butter almoft
cold 5 mingleall well together, and butter the pan for the firft
pancake; let them run as thin as poffible ; when they are juft
coloured they are enough : and fo do with all the fine pan=
cakes. TRARER

To make Rice Pancakes.

TAKE a quart of cream, and three fpoonfuls of flour of
rice, fet it on a flow fire, and keep it flirring till it is thick
as pap. Stir in half a pound of butter, a nutmeg grated;
then pour it out into an earthen pan, and when it is cold, ftic
in three or four fpoonfuls of flour, a little falt, fome fugar,
nine eggs well beaten ; mix all well together, and fry them
nicely. When you have no cream, ufe new-milk, and one
ipoonful more of the flowr of rice.

To make a Pupton of Apples.

PARE fome apples, take out the cores, and put them into 2
fkillet : to a quart-mugful heaped, putin a quarter of a pound
of fugar, and two fpoonfuls of water, Do them over a flow
fire, keepthem flirring; add a little cinnamon ; when it is
qnite thick, and like a marmalade, letit ftand till cool. Reat
up the yolks of four or five eggs,and ftir in ahandful of grated

bread and a quarter of a pound of frefh butter; then form it
- M2 into
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into what fhape you pleafe, and bake it in a flow oven, ard
then turn it upfide down on a plate, for a fecond courfe.
7o make Black-Caps.

CUT twelve large apples in halves, and take out the cores,
place them on a thin patty-pan, or inazarine, as clofe toge-:

ther as they can lie, with the flat fide downwards; fqueezea, =

lemon in two fpoonfuls of orange-flower-water, and pour over
them; fhred fome lemon-peel fine, and throw over them, and
grate fine fugar all over.” Set them in a quick oven, and half
an hour will do them. When you fend them to table, throw
fine fugar all over the difh. -

o To bake Apples whole.

PUT your apples into an earthen pan, with a few cloves, a
little lemon-peel, fome coarfe fugar, a glafs of red-wine ; put |
them into a quick oven, and they will take an hour baking.

To flew Pears.

PARE fix pears, and either quarter them or do them whole s
they makea pretty dith with one whole, the reft cut in quar-
ters, and the cores taken out. Lay them ina déep earthen
pot, with a few cloves, a piece of lemon-peel, a gill of. red-

wine, and a quarter of a pound of fine fugar. If the pears

are very large, they will take half a pound of fugar, and half a
pint of red-wine ; cover them clofe with brown paper; ‘and
bake them till they are enongh.

Serve them hot or cold, juft as you like them, and they
will be very good with water in the place of wine.

o flew Pears in a Sauce-Pan.

PUT them intoa fauce-pan, with the ingradients as befores
cover them, and do them over a flow fire. When they are
enough take them off'; add a pennyworth of eochineal, bruifed
very fine,

Zo flew Pears purple.

PARE four pears, cut them into quarters, core them, put
themintoa flew-pan, with a quarter of a pint of water, a quar-
terof a pound of fugar, 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,
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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 afide-difh at a fecond courfe, or jult as you pleafe,

To flew Pippins whole.

TAKE twelve golden-pippins, pare them, put the parings
into a fauce-pan with water enough to cover them, a blade of
mace, two or three cloves, a piece of lemon-peel, let them
fimmer till there is jult enough to ftew the pippins in, then
ftrain it, and put it'into the fauce-pan again, with fugar
enough to make it-like a fyrup; then put them in a prefesving-
pan, or clean ftew-pan, or large fauce-pan, and pour the fy-
rup over them. Ler there be enough to ftew them in ; when
they aresenough, which you will know by the pippins being
foft, take them up, lay them in a little dith with the fyrup:
when cold, ferve them up ; or hot, if you chufe it

A pretty Made-Difh.

TAKE halfa pound of almonds blanched and beat fine, with
a little rofe or orange-flower-water ; then take 2 quart of fweet
thick cream, and boil it with a piece of cinnamon and mace,
fweeten it with {ugar to your palate, and mix it with your
almonds: ftir it well together, and firain it through a fieve.
Let your cream’ cool, and thicken it with the yolks of fix
eggs; then garnifh a deep difh, and lay pafle at the bottom,
then put in {hred artichoke-bottoms, being firlt boiled, upon
that a little melted butter, fhred citron, and candied-orange 3
fo do till your dith is near full, then pour in your cream, and
bake it withoutalid. When it is baked, fcrape fugar over it,
and ferve it up hot. Half an hour will bake it. '

To make Kickfbaws.

MAEKE puff-pafte, roll it thin, and if you have any moulds,
work it upon them, make them up with preferved pippins.
You may fill fome with gooleberries, fome with rafberries, or
what you pleafe, then clofe them up, and either bake or fry
them ; throw grated fugar over them, and ferve them up,

Plain Perdu, or Cream Toafls.

HAVING two French rolls, cut them into {lices as thick as
your finger, crumband cruft together, lay them on a dith, put
to them a pint of cream and half a pint of milk; ftrew them

M 3 ~ over
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»over with beaten cinnamon and fugar ; turn them frequently till
they are tender, but take care not to break them ; then take
thep from the cream with the flice, break four or five eggs,
turn your flices of bread in the eggs, and fry them in clarified -
butter. Make them of a good brown colour, but not black ;
fcrape a little fugar over them. They may be ferved for a fe-
cond- courfe difh, but are fitteft for fupper.

: Salmagundy for a fHMJL’ﬂ-Daﬁ at Supper.

IN the top platedin the middle, which fhould fland higher
than the reft, take a fine pickled-herring, bone it, take off the
head, and mince the reft fine. Inthe other plates round, put
the following things: in one, pare a cucumber and cut it very
thin; in another, apples pared and cut fmall ; in another, an
onion peeled and cutimall; in argther, two hard eggs chopped
fmall, the whites in one, and the yolks in another ; pickled gir-
kins in another cut fmall; in another, celery cut fmall ; in
another pickled red-cabbage chopped fine; take fome watér-
grefles clean walhed and picked, ftick them all about and be-
tween every plate or faucer, and throw naftertium flowers
about the crefles, You muft have oil and vinegar, and lemen,
to cat with it. If it is pretrily fet out, it will make a pretty
figurein the middle of the table, or you may lay them in heaps
in a dith. If you have not all thefe ingredients, fet out yonr
plates or fancers with juft what you fancy, and in the room of §
a pickled herring you may mince anchovigs, @

To make a Tanfey.

TAKE ten eggs, break them into a pan, put to them alittle
falt, beat them very well, then put to them eight ounces of
loaf-fugar beat fine, and a pint of the juice of fpinach.’ Mix
them well together, and ftrain it into a quart of cream ; then
grate in cight cunces of Naples bifcuit or,whire-bread, anut-
meg grated, aquarter of a pound of Jordan almonds, beat in
a mortar, with a little juice of tanfey to your tafte : mix thefe
all together, ‘put it into a ftew-pan, with a piece of butter as
large as a pippin. Set it over a flow charcoal-fire, keep it
itircing till it is hardened very well, then butter a difh very
well, put in your tanfey, bake it, and when it is enough turn
itout o a pie-plate ; fqueeze the juice of an orange over it,
and throw fugar all over. Garnifh with ofange cut into quar-
© fers, and f{weet-meats cut into long bits, and lay all over its

fide,
" . Another
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Another TV ély.'

TAKEa pint of cream, and half a pint of blanched almonds
beat fine, with rofe and orange-flower-water, fiir them toge-
ther ovei a flow fire; when it boils take it off, and let it {tand
till cold ; then beatin ten eggs, grate in a fmall nutmeg, four

 Naples bifcuits, a little grated bread ; fweeten to your taite,
and if you think it is too thick, put in fome more cream, the
juice of fpinach to make it green; ftir it well together, and
¢ither fry it or bake it. If you fry it, do one fide fuft, and
then with a difh turn the other. _

To make a Hedge- Fog.

- TAKE two quarts of f{weet almonds blanched, beat them
well in 2 mortar, with a little canary and orange-flower-wa-
ter, to keep them from oiling. Make them into a fiiff pafte,
then beat in the yolks of twelve eggs, leave out five of the
whites, put to it a pint of cream, fweeten it with {fugar, put
in half a pound of fweet butter melted, fet it on a furnace or
flow fire, and keep continually ftirring dll it is fHff enough to
be made into the form of a hedge-hog, then flick it full of
blanched almonds flit, and ftuck up like the briftles of a hedge-
hog, then put itinto a difh. Take apint of cream, and the
yolks of four eggs beat up, and mix with the cream : fweeten
to your. palate, and keep them ftirring over a flow fire all the
time till it is hot, then pour it into your dith round the hedge-
hog ; let it fland till itis cold, and ferve it up.

Or you may make a fine hartthorn-jelly, and pour into the
dith, which will look very pretty, You may eat wine and
fugar with it, or eat it without.- | a1 1
~ Or cold cream {weetened, with a glafs of white-wine in it,
and the juice of a Seville orange, and pour it.into the difh.
It will be pretty for change,. . I

’ This i$ a pretty fide~difh at a fecond courfe, or in the middle
‘for fupper, or in a grand defert, Plump two currants for the
£yCia i

Or make it thus for Change.

T AKE two quarts of {weet-almonds blanched, twelve bitter
ones, beat them in a marble mortar well together, with canaryt
and, orange-flower-water, two fpoonfuls of the tincture of faf
fron, two fpoonfuls of the juice of forrel] beat them intoa fix

~ pafte, putin half a pound of melted butter, mix it up well 44
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little nutmeg and beaten mace, an ounce of citrbn, an ounce
of orange-peel, both cut fine, mix them in the yolks of twelve
eggs, and half the whites beat up and mixed in half a pint of
cream, half a pint of double-refined fugar, and work it up all

together. If it is not fliff enongh to make up into the form
~you would have it, you muft have a mould for it; butter it
well, then put in your 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 flit, and boiled up in fugar till brown. Stick it
all over with the almonds; and for fauce, have red-wine and
fugar made hot, and the juice of an crange. Send it hot to
table, for afirft courfe. : :

You may leave out the faffron and forrel, and make it up like
chickens, or any other fhape you pleafe, or alter the fauce to
your fancy. Butter, fugar, and white-wine is a pretty fauce
. for either baked or boiled, and you may make the fauce of
what colour you pleafe ; or put it into a mould, with half a
g}nund of currants added to it; and beil it for a pudding.

ou may ufe cochineal in the room of faffion.

The following liquor you may make to mix with your
fauces: beat an ounce of cochineal very fine, put in a pint of
water in a fkillet, and a quarter of an ounce of roch-alum 3
boil it till the goodnefs is out, {train it into a phial, with an
ounce of fine fugar, and it will keep fix months. '

To make pretty Almond Puddings,

TAKE a pound and a half of blanched almonds, beat them
fine with a little rofe-water, a pound of grated bread, a pound
and a quaster of fine fugar, a quarter of an ounce of cinnamon,
and a large nutmeg beat fine, half a-pound of melted butter,

mixed with the yolks of €ggs; and four whites beat fine, a pint of

fack, a Eint and a half of cream, fome rofe or orange-flower-
water; boil the cream, and tie a listle bag of faffron, and dip in
the cream to colour it. - Firft beat your eggs very well, and mix
with your batier ; beat it up, then the fpice, then the almonds,
then the rofe~water and wine bydegrees, beating it all the time,
then the fugar, and then the cream by degrees, keeping it ftir-
ring, and a quarter of a pound of vermicell;. Stir all together,
have fome hog’s guts nice-and clean, fill them only half full,and
85 you putin the ingredients here and there, putin a bit of cit-
#on 5 tie both ends of the gut tight, and boil them about a
* twarter of an hour. You may add currants for change.

18 Ty
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To make fried Toafts,

TAKE a penny-loaf, cut it into {lices a quarter of an inch
thick round ways, toaft them, and then takea pint of cream
and three eggs, half a pint of fack, fome nutmeg, and {weetened
to your tafte ; fteep the toafts in it for three or four hours, then
have ready fome butter hot in a pan, put in the toalls and fry
them brown, lay them ina difh, meltalittle butter, and then
mix what is left; if none, put in fome wine and fugar, and pour
over them. They make a pretty plate or fide-difh for fupper.

To flew a Brace of Carp.

SCRAPE them very clean, then gut them, walh them and
the roes in a pint of good ftale beer, to prelerve all the blood,
and boil the carp, with a little falt in' the water.

In the mean time ftrain the beer, and put it into a fauce-pan,
with a pint of red-wine, two or three blades of mace, fome
whole pepper, black.and white, an onion ftuck with cloves,
half a nutmeg bruifed, a bundle of [weet-herbs, a piece of le-
mon-peel as big as a fix-pence, an anchovy, a little piece of
horfe-raddith, Let thele boil together {oftly for a quarter of an
hour, covered clofe; then ftrain it, and add to it balf the hard
roe beat to pieces, two or three fpoonfuls of catchup, a quarter
of a pound of frefh butter, and a fpoonful of muthroom-pickle,
let it boil, and keep {tirring it till the fauce is thick and enough.
If it wants any falt, you muft put fome in: then take the reft of
the roe, and beat it up with the yolk of an egg, fome nutmeg,
and a little lemon-peel cut {mall, frythem in frefh butter in little
cakes, and fome pieces of bread cut three-corner-ways and fried
brown. When the carp are enough take them up, pour your
fauce over them, lay the cakes round the dith, with horfe-rad-
difh fcraped fine, and fried parfley. Thereft lay on the carp,
and ftick the bread about them, and lay round them, then
fliced lemon notched, and lay round the dith, and two or three
pieces on the carp.  Send them to table hot.

The boiling of carp at all times is the beft way, they eat
fatter and finer. The flewing of them is no addition to the
fauce, and only hardens the fith and fpoils it. If you would have
your fauce white, put in good fith-broth inftcad of beer, and
white-wine in the room of red-wihe. Make your broth with
any fort of frefh fifh you have, and fealon it as you do gravy.

Ta
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To fry Carp. :

FIRST fcale and gut thém, wafh them clean, lay them
in a cloth to dry, then flour them, and fry them of a fine
light brown. Fry fome toaft cut thie¢-vorfier-ways, dnd the
roes 3 when your fith is done, lay them on' a coarfe cloth to’
drain. Let your fauce be butter and anchovy, with the juice
of lemon. Lay your carp in the difh, the roes on each fide,

" and garnifh with the fried téaft and lemon.

To bake a Carp.

- SCALE, wath, and clean a brace of carp very well; take
an earthen pan deep enough to lie cleverly in, butter the pan a
hittle, lay in your carp; fealon with mace, cloves, nutmeg, and
black and white pepper, a bundle of fweetJierbs, an onion, and
anchovy; pourin a bottle of white-wine, cover it clofe, and let
them bake an hour in a hot oven, if large; if fmall, a lefs time
will do thern. When they are enough, carefully take them up
and lay them in a dith ; fet it over hot water to keep it hot, and
cover it clofe, then pour all the liquor they were baked in into a
fauce-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 firring
it, fqueeze in the juice of Lalf a lemon, and put in what falt
you want; pour the fauce over the fith, lay the roes round, and
gornifh with lemon.  Obferve to {kim all the fat off the liquor,

To fry Tench. iy
. SLIME yourtenches, flit the fkin along the backs, and with
$he point of your knife raife it up from the béne, then cut the
fkin acrofs at the head and tail, then frip it off, and take out
the bone ; then take another tench, or a earp, and mince the
feth fmall with muthrooms, cives, and parfley.  Seafon them
with fal, pepper, beaten mace, nutmeg, and a few favouryherbs
minced fmall. Mingle all thefe well together, then pound them
in a mortar, with crumbs of bread, as much as two eggs, foaked
in cream, the yolks of three or four eggs, and a piece of butter.
When thefe have been well pounded, ftuff the tenches with this
fauce: take clarified butter, put it into a pan, fet it over the fire,
and when it is hot flour your tenches, and pat them into the pan
one by one, and fry them brown; then take them up, lay them’
1 2 coarfe cloth before the fire to keep hot. In thie mean tinie
pour all the gveafe and fat out of the pan, put in a quarter of a
' pound
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pound of butter, fhake fome flour all over the pan, keep ftirring
with a {poon till the butter is a little brown; then pour in halfa
pintof white-wine, ftir it together, pour in half a pint of boiling
water, an onion ftuck with cloves, a bundle of {weet herbs, and
two blades of mace. Cover them clofe, and let them flew as
foftly as you can for a quarter of an hour; then flrain off the li-
quor, put it into the pan again, add two poonfuls of catchup,
have ready an ounce of truifles or morels boiled in half 2 pint
of water tender, pour in truffles, water and all, into the pan, a
few mufhrooms, and either half a pint of ﬁ}fﬂﬁrs clean wathed
in their own liquor, and the liquor and all put into the pan,
or fome crawfifh ; but then you muft put in the tails, and, after
clean picking them, boil them in half a pint of water, then
ftrain the’liquor, and put into the fauce: or take fome fith-
melts, and tofs up in your fauce. All this is as you fancy.
When you find your fauce is very good, put your tench into
the pan, make them quite hot, then lay them into your difh,
and pour the fauce over them. Garnifh with lemon.
~ Oryou may, for change, put in half a pint of ftale beer in-
flead of water. You.may drefs tench juft as you do carp. :

7o roafl a Cod’s-Head.

WASH it very clean, and fcore it with a knife, {trew alittle
falt on it, and lay itin a ftew-pan before the fire, with fome-
thmg behind it, that the fire may roaft it. All the water that
comes from it the firft half hour throw away, then throw on it
a little nutmeg, cloves, mace beat fine, and falt; 5 flour it, and
bafte it with butter. When that has lain fome time, turn and
feafon it, and bafte the other fide the fame; turn it often, then
bafte it with butter and crumbsof bread. Ifit isa large head,
it will take four or five hoursbaking. Have ready fome melted
butter with an anchovy, fome of the liver of the fith boiled and
bruifed fine ; mix it well with the butter, and two yolks of
eggs beat fine and mixed with the butter, then ftram them
through a fieve, and put them into the fafice-pan again, with a
few ﬂwr:mps, or pickled cockles, two fpoonfuls of red-wine,
and the juice of a lemon. Pour it intp the pan the head was
roalted in, and ftir it all together, pour it into the fauce-pan,
keep it ftirring, and let it boil ; pour it into a bafon. Gar-
nith the head with fried fith, lemnn, and fcraped horfe-rads
difh. if you have a large tin-ovep , it will do better. .

Ta
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To boil a Cod’s- Head.

SET a fith-kettle on the fire, with water enough to boil it,
a good handful of falt, a pint of vinegar, a bundle of fweer
herbe, and a piece of horfe-raddifh ; let it boil a quarter of an
hour, then putin the head, and when you are {ure it is enough,
Lift up the fith-plate with the fith on it, fet it acrofs the kettle
“to drain, then lay it in your difh, and lay the liver on one
fide. Garnifth with lemon and horfe-raddifh fcra ped ; melt
fome butter, with a little of the fith-liquor, an anchovy, ey-
fters, or fhrimps, or juft what you fancy.

To flew Cod.

CUT your ced into flices an inch thick, lay them in the
bottom of a large ftew-pan ; feafon them with nutmeg, beaten
pepper and falt, a bundle of fweetherbs, and an onicn, halfa
pint of white-wine, and a quarter of a pint of water 3 cover it
clofe, and let it fimmer loftly for five or fix minutes,  then
fqueeze in the juice of a lemon, put in a few oyfters and the
liquor {trained, a piece of butter as big as an egg rolled in flour,
and a blade or twb of mace; coverit clofe and let it ftew foftly,
fhaking the pan often. When it is enough, take out the fweet
herbs and onion, and difh it up ; pour.the fauce over it, and
garnith with lemon. \

o To fricafey Cod,

GET the founds, blanch them, then make them very clean,
and cut them into little pieces.  If they be dricd founds, you
muft firlt boil them tender. Get fome of the rees, blanch
them and wafh them clean, cut them into round pieces about
an inch thick, with fome of the livers, an equal quantity of
each to make a handfome difli, and 2 piece of cod about one
pound in the middle. Putthem into a ftew-pan, feafon them
with a little beaten mace, grated nutmeg and falt, a Jittle

bundle of fweet herbs, an onion, and a quarter of a pint of

fith-broth or boiling-water; cover them clofe, and let them
ftew a few minutes: then put in half a pint of red-wine, a few
oyiters with the liquor firained, a piece of butter rolled in flour 3
fhake the pan round, and let them flew foftly till they are
enough, take out the fweet herbs and onion, and difh it up.
Garnith with lemon. Or you may do them white thus; in-

fiead of red-wine add white, and a quarter of a pint of cream.

e
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To bake a Cod’s Hiad.

BUTTER the pan you intend to bake it in, make your head
very clean, lay it in the pan, putin a bundle of fweet herbs, an
onion ftuck with cloves, three or four blades of mace, half a
large fpoonful of black and white pepper, a nutmeg bruifed, a
quart of water, a little piece of lemon-peel, and a little piece
of horfe-raddith. Flour your head, grate a little nutmeg overit,
flick pieces of butter all over it, and throw rafpings all over
that. Send it to the oven to bake; when it is enough, take it
out of that dith, and lay it carefully into the dith you intend to
ferve it up in. Set the dith over boiling water, and cover it
up to keep it hot. In the mean time be quick, pour ail the
liquor out of the difh it was baked in, into a fauce-pan, fet it on
the fire to boil three or four minutes, then ftrain it and put ta
it a gill of red-wine, two {poonfuls of catchup, a pint of
fhrimps, half a pint of oyfters, or muflels, liquor and all, but
firft ftrain it ; a fpoonful of mufhroom-pickle, a quarter of a
pound of butter rolled in flour, ftir it all together till it is thick
and boils; then pour it into the difh, have ready fome toaft cut
three-corner-ways, and fried crifp. Stick pieces about the head
and mouth, and lay the reft round the ]Eead. Garnifh with
lemon notched, fcraped horfe-raddifh, and parfley crifped ina
plate before the fire.  Lay one flice of lemon on the head, and
ferve it up hot. '

To broil Shrimp, Cod, Salmen, Whiting, or Hadduck,

FLOUR it, and have a quick clear fire, fet your gridiron
high, broil it of a fine brown, lay it in your difh, and for fauce
have good melted butter. Take a lobiter, bruife the fpawn in
the butter, cut the meat fmall, putall together into the melted
butter, make it hot and pour it into your difh, or into bafons. .
Garnifth with horfe-raddifh and lemon.

Or Oy/fler Sauce made thus.

TAKE half a pint of oyfters, and fimmer them till they
are plump, ftrain the liquor from them through a ficve, wath
the oyfters very clean, and beard them ; put themin a ftew-
pan, and pour the liquor over them, but mind you do not
pour the fediment with the liquor ; then add a blade of mace,
a quarter of a lemon, a fpoonful of anchovy-liquor, and a
little bit of horfe-raddifh, a little butter rolled in flour, half a

6 pound
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ound of butter nicely melted, boil it up gently for ten minutes s
then take out the horfe-raddifh, the mace, and lemon, fqueeze
the juice of the lemon into the fauce, tofs it up a little; then
put it into your boats or bafons.

Muflel-fauce made thus is very good, onlyyou muft put them
into a ftew-pan, and cover them clofe; firit open, and fearch
that there be no crabs under the tongue.

Or a {poonful of walnut-pickle in the butter makes the
fauce good, or.a fpoonful of either fort of catchup, or horfe-
raddifh-fauce. :

Melt your bufter, fcrape a goad deal of horfe-raddifh fine,
put it into the melted butter, grate half a nutmeg, beat up the
yolk of an egg with one fpoonful of cream, pour it into the
butter, keep it flirring till it boils, then pour it directly into

your bafon. :
To drefs litile Fifh,

AS to all forts of little fith, fuch as fmelts, roach, &e. they
fhould be fried dry and of a fine brown, and nothing but plain
butter. Garnith with lemon., -

And to boiled falmon the fame, only garnifh with lemon and
horfe-raddifh. :

- 4And withall boiled fith, you fhould put a good deal of falt
and horfe-raddifh in the water, except mackerel, with which
put falt and mint, parfley and fennel, which you muft chop to
put into the butter ; and fome love fcalded goofeberries with
them. And be fure to boil your fith well but take great care
they do not break. | '

To broil Mackerel.

CLEAN them; fplit them down the back, feafon them
with pepper and falt, fome mint, pariley, and fennel chopped
very fine, and flour them; broil them of a fine light brown,
putthem on a difh and ftrainer. Garnith with parflev ;- let
your {auce be fennel and butter in a boat.. ' -~

To broil Weavers.

GUT them, and wath them clean, dry them in a clean cloth,
flour, then broil them, and have melted butter in a cup. They
are fine fifh, and cut as firm as a foal; but you mufl take care

ot to hurt yourfelf with the two fharp bones in the head.

To
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Zo botl @ Turkot.

LAY it in a good deal of falt and water an hour or two, and
if it is not quite fweet, {hift your water five or fix times ; firlt
put a’ deal of falt in the mouth and belly.

In the mean time fet on your fith-kettle with clean {pring
water and falt, a little vinegar, and a piece of horfe-raddifh,
When the water boils, lay the turbot on a fith-plate, put it in-
to the kettle, let it be well boiled, but take great care it is not
too much done ; when enough, take off the fith-kettle, fet it
before the fire, then carefully lift up the filh-plate, and fet it
acrofs the kettle to drain: in the mean time melt a good deal
of frefh butter, and bruife in either the fpawn of one or two
lobfters, and the meat cut {mall, with a fpoonfnl of anchovy-
liquor ;- then give it a boil, and pour it iuto bafons. This is
the beft fauce ; but you may make what you pleafe, Lay the
fith in the difh. Garnifh with feraped horfe-raddith and lemon.

To bake a Turbst.

- TAKE adifh the ize of your turhot, rub butter all over it
thick, throw a little falt, a little beaten pepper, and half a large
nutmeg, fome parfley minced fine and throw all over, pour in 2
pint of white-wine, cutoff the head and tail, lay the turbet in
the difh, pour another pint of white-wine all over, grate the
other half of the nutmeg over it, and a litile pepper, fome falt
and chopped parfley. Lay a piece of butter here and there all
over, amf throw a little flour all over, and then a good many
crumbs of bread. Bake it, and be {ure that itis of a Ent: brown;
then lay it in your difh, fir the fauce in your difh all together,
pour itinto a fauce-pan, fhake in a little flour, let it boil, then

ftir in a piece of butter and two {poonfuls of catchup, let it boil
and pour it into bafons. Garnifh your difh with lemon 5 and
you may add what you fancy to the fauce, 25 fhrimps, anche-
vies, muthrooms, &c, If a fmall turbot, half the wine will do.
It eats finely thus. “ Lay it in adifh, fkim off all the fat, and
pour the reﬁ over it. Letit ftand till cold, and it is good with
vinegar, and a fine difh to fet out a cold table.

o drefs a; Fowl of pickled Salmon.

LAY itin freth water all night, then lay it in a fith-plate,
put it into a large ftew-pan, feafon it with a little whole pep-
pex, a blade or two of mace tied in a coarfe muflin-rag, a whole

Fi Cnioil,
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onion, a nutmeg bruifed, a bundle of fweet herbs nn-:! parfley,
a little lemon-peel, put to it three large fpoonfuls of vinegar, a
int of white-wine, and a quarter of a pound of frefh butter
rolled in flour ; cover it clofe, and let it immer over a flow fire
for a quarter of an hour, then carefully take up your fa_lmnn,.
and lay it in your difh ; fet it over hot water am_j cover it. In
the mean time let your fauce boil till it is thick and good.
Take out the fpice, onion, and {weet herbs, and pour it over
the fith. Garnith with lemon.

To broil Salmon.

CUT freth falmon into thick pieces, flour them and broil
them, lay them in your difh, and have plain melted butter in

a cup,
Baked Salmon,

TAKE alittle piece cut into flices about an inch thick, but-
ter the difh that you would ferve it to table on, lay the flices
in the difh, take off the fkin, make a force-meat thué: take
the fleth of an ecl, the fleth of a falmon, an equal quantity,
beat in a mortar, feafon it with beaten pepper, falt, nutmeg,
two or three cloves, fome parfley, a few mufhrooms, a piece of
butter, and ten or a dozen coriander-feeds, beat fine. * Beat all
together, boil the crumb of a halfpenny-roll in milk, beat up four
eges, ftir it together till it is thick, let it cool and mix it well
together with the reft; then mix all together with four raw egos;
on every flice 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 oyiters round upon it.
Bake it in an oven, and when it is of a very fine brown ferve
it up 5 pour a little plain butter (with a little red-wine in it),
into the difh, and the juice of a lemon : or you may bake it in
any difh, and when it is enough lay the flices into another
dith. Pour the butter and wine into the difh it was baked finy |
give it a boil, and pour it into the dith. Garnifh with lemon.
This is a fine dith.  Squeeze the juice of a lemon in.

ﬁ"& broil Mackerel whole.

CUT off their heads, gut them, wafh them clean, pull out
the roe 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 litle thyme, fome parfley boiled
and chopped fine, a little pepper and {alt, a few crumbs of

bread :
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bread: mix all well together, and fill the mackerel; flour it
well, and broil it nicely. Let your fauce be plain butter, with

a little catchup or walnut-pickle.

. Zo brotl Herrings,

SCALE them, gut them, cut off their heads, wath them
clean, dry thém in a cloth, flour them and broil them ; take
the beads and mafh them, boil them in fmall-beer ot ale, with
a little whole pepper and onion. Let it boil 2 quarter of an
hour, then ftrain it ; thicken it with butter and flour, and a
good deal of muftard. Lay the fifh in the dith, and pour the
fauce into a bafon, or plain melted butter and muftard,

To fry Herrings.
CLEAN them as above, fry them in butter ; have ready a

~ good many onions peeled and cut thinj 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. You mufl do
them with a quick fire.

To drefs Herrings and Cabbage.

BOIL your cabbage tender, then put it into a fauce-pan,
and chop it with a fpoon; put in a good piece of butter, let it
ftew, ftirring left it fhould burn. Take fome red-herrings, and
iplit them open, and toaft them Before the fire till they are
hot through. Lay the cabbage in a dith, and lay the herring
on it, and fend it to table hot.

Or pick your herring from the bones, and throw all over
your cabbage. Have ready a hot iron, and juft hold it over
the herring to make it hot, and fend it away quick.

To make W ater-Saokey. |

TAKE fomeof the fmalleft plaice or flounders you can get,
wath them clean, cut the fins clofe, put them into a (tew-pan,
with jull water enough to boil them, a little f2lt, and a bunch’
of parfley; when they are enough fend them to table in a foup-
dith, with the liquor to keep them hot. Have parfley and but-

ter ina cup.
;! To flew Eels,
SKIN, gut, and walh them very clean in fix or eight waters,

‘to wath away all the fand ; then cut them in picces, about as
]

N long
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ong as your finger, put juflt water enough for fauce, putina
:’mﬁl mj;inn 1tucgk wiFh clf:wcs, a little bundle of fweet ‘herbs, a
blade or two of mace, and fome whole pepper in a thin muf-
lin-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 pardley. When you find
they are quite tender and well done, take out theonion, fpice,
and fweet herbs.  Put in falt enough to feafon it. Then dith
them up with the fauce. -

™

To flew Eels with Broth.

CLEANSE your eels as above, put them into a fauce-pan
with a blade or two of mace and a ¢ruft of bread. Put juft
water enough to cover them clofe, and let them ftew very foft-
ly; when they are enough, difth them up with the broth, and
have a little plain melted butter and parfley in a cup to eat
the cels with. The breth will be very good, and it is fit for
weakly and confumptive conflitutions.

1

To drefs a Pike.

GUT it, cleanfe it, and make it very clean, then turn it
round with the tail in the mouth, lay it in a little difh, cut
toafts three-corner-ways, fill the middle with them, flour it
and ftick pieces of butter all over ; then throw a little more
flour, and fend it to the oven to bake : or it will do better in a
tin-oven before the fire, as you can then bafte it as you will.
When it is done lay it' in your difh, and have ready melted
butter, with an anchovy diffolved in it, and a few oylters or
fhrimps ; and if there is any liquor in the difh it was baked iny

add it to the fayce, and put in juft what you fancy. Pour your |

fauce into the dith. Garnith it with toaft about the fifh, and
lemon about the difh. You fhould have a pudding in the
belly, made thus: take grated bread, two hard eggs gfléppﬂd

fine, bhalf a nutmeg grated, a little lemon-peel cut fine, and

either the roe or liver, or both, if any, chc-pped fine ; and if

you have none, get cither the piece of the liver of a cod, or the L
roe of any fith, mix them all together with a raw egg and a

Roll it wp, and put it into the fith’s

good piece of butter,

belli;r before you bake it. A haddock done this way eats very
well, |

To

'l_.. |
i |
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To broil Haddacks, when they are in bigh Seafon.

SCALE them, gut and wath them clean ; do not rip open
their bellies, but take the guts out with the gills; dry them in
a clean cloth very well: if there be any roe 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 fide be enough, and turn the other ide. When that
is done, lay them in a difh, and bave plain butter in a cup,
or anchovy and butter.

They eat finely falted a day or two before you drefs them,
and hung up to dry, or boiled with egg-faiuce. Newcaftle is -
a famous place for falted haddocks, They come in barrels,
and keep a great while.

To broil Cod-Sounds.

YOU mutft firlt lay them in hot water a few minutes; take
them out and rub them well with falt, to take off the fkin and
black dirt, then they will look white, then put them in water,
and give them a boil. Take them out and flour them well,
pepper and falt them, and broil them. When they are
_ enough, lay them in your difh, and pour melted butter and
muftard into the dith. Broil them whole.

To Sricafey Cod-Sounds.

CLEAN them very well, asabove, then cut them intolittle
pretty pieces, boil them tender in milk and water, then throw
them into a cullender to drain, pour them into a clean fauce-
pan, feafon them with a little beaten mace and grated nutmeg,
and a very little falt; pour to them juft cream enough for
fauce and a good piece of butter rolled in flour, keep fhaking
your fauce-pan round all the time, till it is thick enough;
then difh it up, and garnifh with lemon,

To drefs Salmon au Court-Bouilln.

‘AFTER having wathed and made your falmon very clean,
fcore the fide pretty deep, that it may take the feafoning ; take
a quarter of an ounce of mace, a quarter of an ounce of cloves,
anutmeg, dry them and beat them fine, a quarter of an ounce
of black-pepper beat fine, and an ounce of falt. Lay the falmon
in a napkin, feafon it well with this fpice, cut fome lemon-

N 2 peel
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eel fine, and parfley, throw all over, and in the notches put
about a pound of frefh butter rolled in flour, roll it up tight.in
the napkin, and bind it about with packthread. Putitin a
fifh-kettle, juft big enough to hold it, pour in a quart of white-
wine, a quart of vinegar, and as much water as will juft beil it.
Set it over a quick fire, cover it clofe ; when it is enough,
which you muft judge by the bignefs of your falmon, fet it over
a flove to ftew till you are ready. ‘Then have a clean napkin
folded in, the difh it is to lay in, turn it out of the napkin it
was boiled in, on the other napkin, Garnifh the difh witha
good deal of parfley erifped before the fire. :
For fauce have nothing but plain butter in a cup, or horfe-
raddifh and vinegar.  Serve it up for a firft courle,

o drefs Salmen a la Brm_'ﬁr._

TAKE a fine large piece of falmon, or 2 large falmon-trout ;
make a pudding thus ; take a large eel, make it clean, {lit 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, a little pepper, and a grated nutmeg with parfley chop-
ped, and a very litde bit 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
in an oval ftew-pan, or little kettle that will juft hold it, take
half a pound of frefh butter, put it into a fauce-pan, when it
is melted {hake in a handful of flour, ftir it till it is a little
brown, then pour to it a pint of fith-broth, flir it together,
pour it to the fifh, with a bottle of white-wine. Seafon it with
falt to your palate, put fome mace, cloves, and whole-pepper
into a coarfe muflin rag, tie ity put to the fith an onion, and

a little bundle of fweet herbs, Cover it clofe, and let it ftew
- very fofily over a flow fire, put in fome frefh mufhrooms, or
pickled ones cut fmall, an ounce of truffles and morels cut
fmall; let them all flew together ; when it is enough, take up
your falmon carcfully, lay it in your difh, and pour the fauce
all over. Garnifh with {eraped horfe-raddifh and lemon notch-
¢d, ferve itup-hot, This is a fine dith for a firft courfe,

Salmon in Cafes.

CUT your falmon into little picces, fuch as will lay rolled
in hal{-theets'of paper. - Seafon it with pepper, falt, and nut-
meg; butter the infide of the paper well, fold the paper fo as
nothing can come out, then lay them on a tin-plate to be baked,
sai - pour

|
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pour a little melted butter over the papers, and then crumbs of
bread all over them. Do not let your oven be too hot, for fear
of burning the paper. A tin oven before the fire does beft.
When you think they are enough, ferve them up juit as they
are. ~ There will be fauce enough in the papers.

.'To drefs Flat Fip.

IN drefling all forts of flat-fifh, take great care in the boiling
of them; be fure to have them enough, but do not let them be
bioke; mind to put a good deal of falt 1, and horfe-raddifh in
the water, let your fith be well drained, and mind to cut the
fins off.  When you fry them, let them be well drained in a
cloth, anid floured, and fry them of a fine light brown, either
mn oil or butter. If there be any water in your difh with the
boiled filh, take it out with a fpunge. As to your fried fifh,
a coarfe cloth is the beft thing to drain it on.

To d'r.y(} Smrf -F {}5.

OLD ling, which is the beft fort of falt-fith, lay in water .
twelve hours, 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 fifteen minutes boiling
foftly.  Boil parfnips very tender, {crape them, and put them
into a fauce-pan, put to them fome milk, ftir them till thick,
then ftif in a good piece of butter, and a little falt; when they
are enough lay them in aplate, the fith by itfelf dry, and byt-
ter, and hard eggs chopped in a bafon,

As to water-cod, that need only be boiled and well tkimmed,
- Scotch 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 garnifh your difhes with hard eggs and parfnips,

To drefs Lampreys.

THE beft of this fort of fifh are taken in the river Severng
and, when they are in feafon, the fithmongers and others in
- London have them from Gloucefter. But if you are where they
are to be had frefh, you may drefs them as you pleale.

: Ta fry Lampreys.
BLEED them and fave the blood, then wafh them in hot
water to take off the flime, and cut them to pieces.  Fry them .

in 2 little frefh butter not quite enough, pour out the fat, put in
\ I a little
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a little white-wine, give the pan a {thake round, fealon it wifh_
whole pepper, nutmeg, falt, {weet herbs and a bay-leaf, put in
a few capers, a good piece of butter rolled up in flour, and the
blood ; give the pan a fhake round often, and cover them clofe.
When you think they are enoogh take them out, {lrain the
fauce, then give them a boil quick, fqueeze in a little lemon
and pour over the fith.  Garnith with lemon, and drefs them
juft what way you fangy.

To pitcheock Eels.

TAKE alarge eel, and fcour it well with falt to clean off
all the fhime ; then flit it down the back, take out the bone,
and cut it in three or four pieces ; take the yolk of an egg and
put over the infide, fprinkle erumbs of bread, with fome
fweet herbs and parfley chopped very fine, -a lite nutineg
grated, and fome pepper and falt, mixed all together; then put
it on agridiron over a clear fire, broil it of a fine light brown,
difh it up, and garnifth with raw parfley and horfe-raddith ;
or_put a boiled eel in the middle, and the pitchcocked round.
Garnifh as above, with anchovy-fauce, and parfley and butter,
in a boat.

To fry Eels.

MAKE them very clean, cut them into pieces, feafon them
with pepper and falt, flour them and fry them in butter. Let
your fauce 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,

TAKE a large eel, fkin it and make it clean. Open the
belly, «cut it in four pieces; take the tail end, {trip off the flefh,
beat it in a mortar, feafon it with a little beaten mace, a little
grated nutmeg, pepper, and falt, a little pariley and thyme,
a little lemon-peel, an equal quantity of crumbs of bread, roll
it in a little piece of butter; then mix it again with the yolk of
an egg, roll it up again, and fill the three pieces of belly with
it. Cut the fkin of the cel, wrap the pieces in, and few up
the fkin. DBroil them well, have butter and an anchovy for
fauce, with the juice of lemon.

Ta Jarce Eels with White S auce.

SKIN and clean your eels well, pick off all the flefh clean

from the bone, which you muft leave whole to the head, Take
. the
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the fleth, cut it {mall and beat it in a mortar; then take half the
quantity of crumbs of bread, beat it with the fifh, feafon it with
nutmeg and beaten pepper, an anchovy, a good deal of parfley
chopped fine, a few truffles boiled tender in a very little water,
chop them fine, put them into the mortar with the liquor and
a few mulhrooms: beat it well together, mix in a little cream,-
then take it out and mix it well together in your hand, lay it
round the bone in the fhape of the ecl, lay it on a buttered pan,
drudge it well with fine crumbs of bread, and bake it. When
it.is done, lay it carefully in your difh ; have ready half a pint of
cream, a quarter of a pound of frefh butter, ftir it one way till
it is thick, pour it over your eels, and garnith with lemon,

To drefs Ecls with Brown Sauce.

SKIN and clean alarge eel very well, cutitin pieces, putit’
into a fauce-pan or ftew-pan, put to it a quarter of a pint of wa-
ter, a bundle of fweet herbs, an onion, fome whole pepper, a
blade of mace, and alittle falt. Cover it clofe, and when it be-
gins to immer, put n a gill of red=wine, a fpoonful of muth-
room-pickle, a piece of butter as big as a walnut rolled in flour :
cover 1t clofe, and let it ftew till it is enough, which you will
know by the eel being very tender. Take up your eel, layit
in a difh, ftrain your fauce, give ita boil quick, and pour it over
your fith, You muft make fauce according to the largenefs of

your eel, more or lefs. Garnith with lemon.

To roafl a Piece of frefp Sturgeon.

GET a piece of freth fturgeon of about eight or ten pounds,
let it lay in water and falt fix or eight hours, with its fcales on;
then faften it on the fpit, and bafte it well with butier for a
quarter of an hour, then with alittle flour, grate a nutmeg all
over it, a little mace and pepper beaten fine, and falt thrown
over it, and a few f{weet herbs dried and powdered fine, and
then crumbs of bread ; then keep bafting a liktle, and drudg-
ing with crumbs of bread, and with what falls from it ull it
is enough. In the mean time prepare this fauce : take a pint
of water, an anchovy, alittle piece of lemon-peel, an onion, a
bundle of fweet herbs, mace, clovesy whole pepper, black
and white, a little piece of horfe-raddith ; cover it clofe, let
it boil a quarter of an hour, then ftrain it, putitinto the fauce-
pan again, pour in a pint of white-wine, about a dozen oy-
fters and the liquor, two fpoonfuls of catchup, two of walnut-
pickle, theinfide of a crab bruri}'ed fine, or lobfter, fhrimps,

i or



184 -THE ART OF COOKERY

or prawns, a good piece of butter rolled in flour, 2 fpoonful of
mufhreom-pickle, or juice of lemon. Boil it all together ;
when your filh is enough, lay it in your dith, and pour the
fauce over it.  Garnifh with fried toafts and lemon,

Zo roafl a Fillst or Collar of Sturgeon.
TAKE a piece of frefh fturgeon, fcale it, gut it, take out

the bones and cutit in lengths about feven or eight inches; then

provide fome fhrimps and oyflers chopped {mall, an equal
quantity of crumbs of bread, and a little lemon- peel grated,
fome nutmeg, a little beaten mace, a little pepper and chop-
ped parfley, a few fweet herbs, an anchovy, mix it together ;
when it is done, butter one fide of your fith, and flrew fome
of your mixture upon it; then begin to roll it up as clofe as
poflible, and when the firlt piece is rolled up, roll upon that
another, prepared in the fame manner, and bind it round with
a narrow fillet, leaving as much of the fith apparent as may
be ; but you muft mind that the roll is not above four inches
and a half thick, or elfe one part will be done before the in-
fide is warm ; therefore we often parboil the infide roll before
we roll it,.  When it is enough, lay it in your dith, and pre-
pare fauce as above. Garnith with lemon. = |

To boil Sturgeon.

CLEAN your fturgeon, and prepare as much liquoras will
jultboil it. "To two quarts of water, a pint of vinegar, a ftick
of horfe-raddifh, two or three bits of lemon-peel, fome whole
Pepper, a bay-leaf, add a {mall handful of falt Boil your fith

in this, and ferve it with, the following fauce : melt a pound

of butier, difiolve an .anchovy in it, put in a blade or two of
mace, bruile the body of a crab in the butter, a few thrimps
or craw-ffh, a little catchup, a little lemon-juice ; give jra
beil, drain your fith well, and lay it in your dith. Gazrnifh
with fried oyfters, fliced lemon, and fcraped hoife-raddith ;
pour your fauce into boats or baufons, So you may fry it, ragoo
it, or bake it, . .

To crimp Cod the Dutch Way.

TAKE a gallon of pump-water and a pound of falt, mix

them well together 3 take your cod whilft alive, and cut it in
flices of one inch and a half thick, throw it into the falt and

water for half an hour; then take it out and dry it well with

2 clean cloth, flour it and broil it: or have a ftew-pan with
: fome
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{fome pump-water and falt beiling, put in your fith, and boil
it quick for five minutes ; fend oyfter-fauce, anchovy-fauce,
fhrimp-fauce, or what fauce you pleafe. Garnifh with horfe-
raddith and green parfley.

Ta Crimp Scate.

CUT it into long {lips crofs ways, about an inch broad,
and put it into {pring-water and falt, as above; then have
fpring-water and falt boeiling, put it in, and boil it fifteen
minutes. Shrimp-fauce, or what fauce you like,

To fricafey Scarg or Thornback IFbite,

CUT the meat clean from the bone, fins, &c. and make it
very clean.  Cut it into little pieces, about an inch broad, and
two inches long, lay it in your flew-pan. To a pound of the
fleth put a quarter of a pint of water, a little beaten mace, and
grated nutmeg, a little bundle of {fweet herbs, and a little falt 3
cover it, and let it boil fifteen minutes. Take out the {weet
herbe, put in a quarter of a pint of good cream, a piece of but-
ter as big as a walnut rolled in flour, a glafs of white wine,
keep fhaking the pan all the while one way, till it is thick and
fmooth ; then difh it up, and garnith with lemon.

Do fricafey it Brown.

TAKE your fithas above, flour it, and fry it of a fine brown,
in frefh butter ; then take it up, lay it before the fire to keep
warm, pour the fat out of the pan, fhake in a little flour, and
with a {poon ftir in a piece of butter as big as an egg; ftir it
round till itis well mixed in the pan, then pour ina quarter
of a pint of water, ftir it round, thake in a very little beaten pe
per, a little beaten mace ; put in an onion, and alittle bundle of
iweet herbs, an anchovy, fhake it round and let it boil; then pour
in a quarter of a pint of red-wine, a fpoonful of catchup, a
little juice of lemon, ftir it all together, and let it boil. When
it is enough, take out the fweet herbs and onion, and putin
the fith to heat, Then difh itup, and garnith with lemon.

To fr.:‘my?y Seals WWhite.

SKIN, wafh, and cut your foals veryclean, cut off their heads,
dry them ina cloth, then with your knife very carefully cut the
fleth from the bones and fins on both fides. Cut the flefh

long-ways, and then acrofs, fo that each foal will be in eight
pieces:
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pieces: take the heads and bones, then put them into a fauce-pan
with a pint of water, a bundle of fweet herbs, an onion, a little
whele pepper, two or three blades of mace, a little falt, 2 very
litele piece of lemon-peel, angd a little cruft of bread. Cover 1t
clofe, let it boil till half is walted, then {train it through a fine
fieve, put it intoa ftew-pan, put in the foals and half a pint of
white-wine, a little parfley chopped fine, a few mufhrooms cut
fmall, a picce of butter as big as a hen’s egg rolled in flour,
grate in a little nutmeg, fetall together on the fire, but keep
fhaking the pan all the while till the fifh is enough. Then dilh
it up, and garnifh with lemon.

| To fricafey Seals Brown.

- CLEANSE and cut your foals, boil the water as in the fore-
going receipt, flour your fith, and fry them in. frefh buster of
a fine light brown. Take the flefh of a fmall foal, beat it in
amortar, witha piece of bread s big as an hen’s egg foaked in
cream, the yolks of two bard eggs, and a little melted butter, a
hittle 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 it up into little balls and fry them, but not

too much. Then lay your fith and balls before the fire, pour

out all the fat of the pan, pour in the liquor which is boiled
with the {pice and herbs, ftir it round in the pan, then put in
half a pint of red-wine, a few trufiles and morels, a few mufh-
rooms, a‘fpoonful of catchup, and the juice of half a fmall le-
mon. Stir in all together and let it boil, then ftir ina piece of
butter relled in flour; flir it round, when your fauce is of a fine
thicknefs, put in your fith and balls, and when it is hot difh it
up, put in the balls, and pour your fauce over it. Garnifh with
lemon. Inthe fame manner drefs a fmall turbot, or any flat

fith.
To boil Soals.

- 'TAKE a pair of foals, make them clean, lay them in vinegar,
falt and water, two hours; then dry them ina cloth, put them
intoa ftew-pan, put to them a pint of white-wine, a bundle of
fweet herbs, an onion ftuck with fix cloves, fome whole pepper,
and a little falt; cover them, and let them boil. When they are
enough, take them up, lay them in your dith, ftrain the liquor,
and thicken it up with butter and flour. Pour the fauce over,
and garnifh with feraped horfe-raddith and lemon. - In this
manner drefs a little turbot. It is a genteel difh for fupper.
You may add prawns, or fhrim ps; or mulcles to the fauce.

Another

e
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Another Way to boil Soals,

TAKE three quarts of fpring-water, and a handful of falt,
let it boil ; then put in your foals, boil them gently for ten
minutes ; then difh them up ina clean napkin, with anchovy=-
{auce, or fhrimp-fauce, in boats.

To make a Collar Iey'" Eifh in Ragoo, to look like a Emy? of Veal
collared.

TAKE alarge eel, fkin it, wath it clean, and parboil it, pick
off the flefh, and beat it in a mortar ; feafon it with beaten mace,
nutmeg, pepper, falt, a few fweet herbs, parfley, and a little
lemon-peel chopped {mall ; beatall well together with an equal
quantity of crumbs of bread; mix it well together, then take a
turbot, 1oals, {cate, or thornback, or any flat fith that will roll
cleverly. Lay the flat fith on the drefler, take away all the bones
and fins, and cover your fith with the farce; then roll it up as
tight as you can, and open the fkin of your eel, and bind the
collar with it nicely, fo that it may be flat top and bottom, to
{tand well in the dith ; then butter an earthen dith, and fet it
in upright;; flour it all over, and ftick a piece of butter on the
top and round the edges, fo that it may run down on the fith;
and let it be well baked, 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 benes of the fith. Set them on to boil, feafon them with
mace, cloves, black and white pepper, {weet herbs, an onion.
Cover it clofe, and ler it boil till there is about a quarter of a
pint; then ftrain it, add to it a few truffles and morels, a few
mufbrooms, two fpoonfuls of catchup, a gill of red-wine, a
piece of butter asbig as a large walnut rolled in flour. Stir all
together, {eafon with falt 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 little balls with flour, and frythem of a light brown.
When your fifh is enough, lay it in your difh, fkim all the fat
oft the pan, and pour the gravy to your fauce. Let it all boil
together till it is thick ; then pour it over the roll, and put in
your balls. Garnifh with lemon.

This does beft in a tin oven before the fire, becaufe then
you can bafte it as you pleafe, This is a fine bottom difh.

%o
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To butter Crabs or Lobflers.

TAKE two crabs or lobfters, ‘being boiled, and cold, tak e
all the meat out of the fhells and bodies, mince it fmall, and
put it all together into a fauce-pan; add to it 2 glafs of whire,:-
. wine, two fpoonfuls of vinegar, a nutmeg grated, then let it

boil up till it is thorough hot. Then have ready halfa pound
of freth butter, melted with an anchovy, and the yolks of two
eggs beat up and mixed with the butter ; then mix crabs and
butter all together, fhaking the fauce-pan conftantly round till
i is quite hot. Then have readfr the great fhell, either of a
crab, ‘or 1obfter 5 lay it in the middle of your difh, pour fome
mto the fhell, and the re® in little faucers round the fhell,
flicking three-corner toafts between the faucers, and round the
fhell. ' This is a fine fide-difh at a fecond courf; :

To buiter La%/?er:-anarﬁ:r Way,

PARBOIL your lobfters, then break the fhells, pick outall
the meat, cut it fmall, take the meat out of the body, mixit
fine with a {poon in alittle white-wine :.for example, a {mall
lobfler, one {poonful of wine; putitinfoa fauce-pan with the
meat of the lobfter, four fpoonfuls of white-wine, a blade of
mace, alittle beaten pepper and falt. Let it few all together
a few minutes, then ftirin a picce of bytter, thake your fauce-
pan round till your butter is melted, putin a fpoonful of vine-
gar, and flrew in as many crumbs of bread as will ‘make it
thick enough. Whenit is hot, pour it into your plate, and gar-
nifk with the chine of a lobfter cut in four, peppered, falted,
and broiled. This makes a pretty plate, or a fine difh, with
two or three lobfters. You may add one tea-fpoonful of fie
fugar to your fauce, : ) H0AT

- To roafl Lobflers.

BOIL your lobfters, then lay them before the fire, and bafle
them with butter, 1l they have a fine froth, Difth them up
with plain melted butter in 2 cup,  This is as good 2 way to
the full as roafling them, and not half the trouble. ©

Zo make a fine Dipp of Lobflers,

TAKE threelobfters, boil the largeft as above, and froth it
before the fire. Take the other two boiled, and butter them as
m the foregoing receipt, ‘T'ake the two body thells, heat them
hot, and i1l them with the buttered meat.  Lay the large lob-

: fter
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fterin the middle, and the two thells on each fide ; and the two
great claws of the middle lobfter at each end ; and the four
picces of chines of the two lobfters broiled, and laid on each
end, This, if nicely done, makes a pretty difh.

7o drefs @ Crab.

HAVING taken out the meat, and cleanfed it from the ikin,
put it into a ftew-pan, with half a pint of white-wine, a little
nutmeg, pepper, and falt over a flow fire. Throw in a few
erumbs of bread, beat up one yolk of an egg with one fpoonful
of vinegar, throw it in, then fhake the fauce-pan round a mi-
nute, and ferve itup on a plate, :

To flew Prawns, Shrimps, or Craw-Fijp.

PICK out the tails, lay them by, about two quarts ; take the
bodies, give them a bruife, and putthem into a pint of white-
wine, with a blade of mace; let them ftew a quarter of an
hour, ftir them together, and firain them ; then wafh out the
fauce-pan, put to it the ftrained liquor and tails : grate a {mall
nutmeg in, add a little falt, and a quarter of a pound of butter
rolled in flour: fhake it all together, cut a pretty thin toaft
round a quartern-loaf, toalt it brown on both fides, cut into
fix pieces, lay it clofe together in the bottom of your difh,
and pour your fith and fauce over it. Send it to table hot. 1f
it be craw-fith or prawns, garnifh your dith with fome of the
biggeft claws laid thick round. Water will do in the room of
wing, only add a {poonful of vinegar.

To make Scollops of Oyffers.

PUT your oyfters into fcollop-fhells for that purpofe, fet
them on your gridiron over a good clear fire, let them ftew till
you think your oyfters are enough, then have ready fome
crumbs of bread rubbed in a clean napkin, fill your fhells, aud
fet them before a good fire, and bafte them wecll with butter,
Let them be of a fine brown, keeping them turning, to be
brown all over alike ; but a tin oven does them beft before the
fire, They eat much the beft done this way, though moft peo-
ple (tew the oyfters firft in a fauce-pan, with a blade of mace,
thickened with a piece of butter, and fill the fhells, and then
cover them with crumbs, and brown them with 2 het iron: but
the bread has rot the fine talte of the former,

- 7o
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To frew Muffils.

WASH them very clean from the fandin two or three waters,
ut them into a ftew-pan, cover them clofe, and let them ftew
till all the fhells are opened ; then take them out one by one,

pick them out of the fhells, and look under the tongue to fee if

there be a crab; if there is, you mult throw away the muffel;
fome will only pick out the crab, and eat the muflel, When you
have picked them all clean, put them into a fauce-pan: to a
quart of muffels put half a pint of the liquor ftrained through a
fieve, put ina blade or two of mace, a piece of butter as big as
a large walnut rolled in flour 5 let them ftew : toaft fome bread
brown, and lay them round the difh, cut three-corner ways ;
pour in the muflels, and fend them to table hot,

Another Way to flew Muffels, |

CLEAN and ftew your muffels as in the foregoing receipt,
only to a quart of mufiels put in a pint of liquor, and a quarter
of a pound of butter rolled in a very little flour. When they are
enough, have fome crumbs of bread ready, and cover the bot-
tom of your difh thick, grate half a nutmeg over them, and
pour the muffels and fauceall over the crumbs, and fend them

to table. ; :
A third Way to drefs Muffels.

STEW them as above, and lay them in your difh; ftrew
your crumbs of bread thick all over them, then fet them before
a good fire, turning the dith round and round, that they may be
brown all alike. Keep bafting them with buttér, that the
crumbs may be crifp, and it will make a pretty fide-difh,
Yeu may do cockles the fame way.

To flew Scollaps.

BOIL them very well in falt and water, take them out and
ftew them in alittie of the liquor, a little white-wine, a little
vinegar, two or three blades of mace, twoor three cloves, a

piece of butter rolled in flour, and the juice of a Seville orange,
Stew them well, and difh them up.

T ragoo Oyffers,

TAKE a quart of the largeft oyfters you can get, open them,
fave the liquor, and ftrain it through a fine fieve ; wafth your
4 - oyiters
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oyfters in warm water. Make a batter thus : take two yolks of
eggs, beat them well, grate in half a nutmeg, cut a little le-
mon-peel fmall, a good deal of parfley, a fpoonful of the juice
of {pinach, two fpoonfuls of eream or milk, beat it up with
flour to a thick batter ; have ready fome butter in a itew-pan,
dip your oyfters one by one into the batter, and have ready
crumbs of bread, then roll them init, and fry them quick and
brown; 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 chefnuts fhelled and fkinned, 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 {poon, till it is melted and thick ; then put in the oyfter-
- liquor, three or four blades of mace, flir it round, putinafew
p&tnchn-nuts thelled, 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 fpoonfuls of cream ; ftir all well toge-
ther, when it is thick and fine, lay the oyfters in the difh, and
pour the rajgoo over them. Garnith with chefnuts and lemon.

You may ragoo muliels the fame way, You may leave out

the piftacho-nuts, if you do not like them; but they-give the
fauce a fine flavour,

9o rageo Endive.

T AKE fome fine white endive, three heads, lay them in falt
and water two or three hours, take a hundred of afparagus, cut
off the green heads, chop the reft fmall, as far as is tender ; lay
it in falt and water, take a bunch of celery, wath it and ferape
it clean, cut it in pieces about three inches long, put it intoa
fauce-pan, with a pint of water, three or four blades of mace,
fome whole pepper tied in a rag, let it ftew till it is quite ten-
der; then put in the afparagus, thake the {fauce-pan, letit fim-
mer till the grafs is enough, Takethe endiveout of the water,
drain it, leave one large head whole, the other leaf by leaf, put
it into a ftew-pan, put to it a pint of white-wine ; cover the
pan clole, let it boil till the endive is juft enough, then putin a
quarter of a pound of butter 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 fpoon take out the celery
and grafs and lay round, the other part of the endive over that :
then pour the liquor out of the fauce-pan into the ftew-pan, ftir
it together, feafon it with {alt, and have ready the yolks of two
eggs; beat up with a quarter of a pint of cream, and half 2 nut-

meg
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meg grated in. Mix this with the fauce, keep it flirring all one
way till it is thick; then pour i_l: over your ragoo, and fend it

to table hot,
To ragoo French Beans.

TAKE a few beans, boil them tender ; then take your ftew-
pan, putin a piece of butter, when it is melted thake in fome
flour, and peel a large onion, fliceit, and fry it brown in that
butter ; then put in the beans, thake in a little pepper and a
little falt, grate a little nutmeg in, have ready the yolk of an

and fome cream; flir them all together for a minute or

two, and difh them up.

To make good Brown Gravy.

TAKE half a pint of {mall-beer, or ale that is.not bitter, and
half a pint of water, an onion cut {mall, a little bit of lemon-
peel cut fmall, three cloves, a blade of mace, fome whole pep-

ry a {fpoonful of mufhroom-pickle, a fpoonful of walnut pic~
kle, a fpoonful of catchup, and an anchovy; firft put a piece of
butter into a fauce-pan, as big asa hen’s egg; when it is melted
fhake in a little flour, and let it be a little brown ; then by de-
grees {lir in the above ingredients, and let it boil a quarter of
an hour, then frain it, and it is fit for fifh or roots,

To fricafey Skirrets.

‘WASH the roots very well, and boil them till they are ten-
der; then the fkin of the roots muft be taken off;, cut in flices,
and have ready a little cream, a piece of butter rolled in flour,
the yolk of an egg beat, a little nutmeg grated, two or thiee
{poonfuls of white-wine, a very little falt, and ftir all together.
Your roots being in the difh, pour the fauce over them. It is a
pretty fide-dith.  So likewife you may drefs root of falfify and
icorzonera, 3 =l
Chardeons fried and buttered.

YOU muft cut them about fix inches long, and flring
them; then boil them till tender; take them out, have fome
Butter melted in your ftew-pan, fleur them, and fry them
brown ; fend them in a difh with melted butter in 2 cup: Or
you may tie them up in bundles, and boil them like afparagus; '
put a toalt under them, and pour a little melted butter over
them ; or cut them into dice, and boil them like peas: tofs
them up in butter, and fend them up hot,

Chardoons
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Chardsons a la Fromage.

AFTER they are ftringed, cut them an inch long, ftew them
in a little red-wine till they are tender; feafon with pepper and
falt, and thicken it with a piece of butter rolled in flour ; then
pour them into your dith, [queeze the juice of orange over it,
then fcrape Parmefan or Chefhire cheefe all over them, then
- brown it with a cheefe-iron, and ferve it up quick and hot.

To make @ Scotch Rabbit,

- TOAST a piece of bread very-nicely on both fides, butter it,
cut a {lice of cheefe about as big as the bread, toall it on both
fides, and lay it on the bread.

To make a IFelch Rabbit.

TOAST the bread on both fides, then toaft the cheefe on
one {ide, lay it on the toaft, and with a hot iron brown the
other fide. You may rub it over with muftard.

To make an Englih Rabbit.

TOAST a flice of bread brown on both fides, 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, and put it in a tin oven before the
fire, and it will be toafted and browned prefently. Serve it away
hot.
Or do it thus.

TOAST the bread and foak it in the wine, fet it before the
fire, cut your cheefe in very thin flices, rub butter over the bot-
tom of a plate, lay the cheefe on, pour in two or three fpoon-
fuls of white-wine, cover it with another plate, fet it over a
chafing-difh of hot coals for two or three minutes, then flir it
till it 1s done and well mixed. You may ftir in a little mul-
tard ; when it is enough lay it on the bread, juft brown it
with a hot fhovel.  Serve it away hot.

Sorrel with Eggs.

FIRST your forrel muft be quite boiled and well ftrained,
then poach three éggs foft, and three hard, butter your forrel
well; fry fome three-cornered toafts brown, lay the forrel in the

& dith,
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difh, lay the foft eggs on it, and the hard between ; ftick the
toaft in and about it.  Garnifth with quartered orange.

A Fritafey of Artichoke- Bottoms.

TAKE them either dried or pickled; if dried, you muft lay
them in warm water for three or four hours, fhifting the water
+wo or three times; then have ready a little cream, and a piece
of freth butter, ftirred together one way over the fire till it is
melted, then putin the artichokes, 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 put a little red-wine into the butter, and
feafon with nutmeg, pepper and falt.

A White Fricafey of Mufbrooms.

TAKE a quart of frelh mufhrooms, make them very clean,
cut the largelt ones in two; put them in a ftew-pan with four
{poonfuls of water, a blade of mace, a piece of lemon-peel
cover your pan clofe, and flew them gently for half an hour;
beat up the yolks of two eggs, with half a pint of, cream, and
a little nutmeg grated in 1t, take out the mace and lemon ;
peel and put in the eggs and cream, keep it flirring one way
all th - time till it is thick, feafon with falt to your palate ;
fqueeze a little lemon juice in, butter the cruft of a French
roll, and toaft it brown: put it in your difh, and the mufh-
TOOmSs OVer.

N. B. Be careful not to {queeze the lemon-juice in till they
are finithed, and ready to put in your difh; then fqueeze it
'i;_zf,han:l ftir them about for a minute, then put them in your

lille
T make Buttered Loaves.

BEAT up the yolks of twelve eggs, with half the whites,
and a quarter of a pint of yeaft, {train them intoa difh, feafon
with falt and beaten ginger, then makeit intoa high pafte with
flour, lay it in a warm cloth for a quarter of an hour ; then
make it up into little loaves, and bake them or boil them with
butter, and put in a glafs of white-wine. Sweeten well with

fugar, lay the loaves in the dith, pour the fauce over them, and
throw fugar over the difh,

L]

Braceslr
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Broccoli and Eggs.

BOIL your broccoli tender, faving a large bunch for the
middle, and fix or eight little thick fprigs 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 fauce-pan with a good piece of butter; a little
falt, keep beating them with a fpoon till they are thick enough,
then pour them on the toaft: fetthe biggeft bunch of broccoli
in the middle, and the other little pieces round and about, and
garnifth the dith with little fprigs of broccoli. This is g
pretty fide-difh, or a corner-plate.

Afparagus and Eggs.

TOAST a toaft as big as you have occafion for, butter it,
and lay it in your difh; butter fome eggs as above, and lay
over 1t. In the mean time boil fome grafs tender, cut it {mall,
and lay it over the eggs. This makes a pretty fide-difh for a
fecond courfe, or a corner plate.

Broceoli in Sallad,

BROCCOLI isa pretty difh, by way of fallad in the middie
of a table. Boil it like afparagus (in the beginning of the book
you havean account how to clean it,) lay it in your difh, beat
up with oil and vinegar, and a little falt. Garnifh with naf-
tertium-buds.

Or boil it, and have plain butter ina cup.” Or farce French
rolls with it, and buttered eggs together, for change. Or farce
your rolls with muflels, done the fame way as eylters, only no
wine: . .

: To make Potatoe Cakes.

TAKE potatoes, boil them, peel them, beat them in a mor-
tar, mix them with the yolks of eggs, a litde fack, fugar, a
little beaten mace, a little nutmeg, a little cream, or melted
butter, work it up into a pafte; then make it into cakes, or
juft what fhapes you pleafe with moulds, fry them brown in
frefh butter, laythem in plates or difhes, melt butter with fack
and fugar, and pour over them.

QO 2 A Pudding
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A Pudding made thus.

MIX it as before, makeitup in the fhape of a pudding, and
bakeit; pour butter, fack, and fugar over it.

To make Potatoes like a Collar of Veal or Mutton.

MAKE the ingredients as before ; make it up in the fhape
of a collar of veal, and with fome of it maké round balls.
Bake it with the balls, fet the collar in the middle, lay the
balls round, let your fauce be half a pint of red-wine, fugar
enough to fweeten it, the yolks of two eggs, beat up a little
nutmeg, flir all thefe together for fear of curdling ; when it
3s thick enough, pour it over the collar. This is a pretty difh
* for a firit or fecond courfe.

To brodl Potatces.

~ FIRST boil them, peel them, cut them in two, broil them
till they are brown on both fides ; then lay them in the plate
or dith, and pour melted butter over them,

T2 fry Potatoes.

CUT them into thin flices, as big as a crown piece, fry
them brown, lay them in the plate or difh, pour melted but-
ter, and fack and fugar over them. Thefe are a pretty cor-

ner-plate,
' Mafbed Potatoes,

BOIL your potatoes, peel them, and put them into a fauce-
pan, maih them well ; to two pounds of potatoes put a pint of
milk, a little fult, ftir them well together, take care they do

not flick to the bottom, then take a quarter of a pound of
butter, flirit in, and ferve it up.

To grill Shrimps.

_ SEASON them with falt and pepper, fhred parfley, butter,
in {collop-thells well; add fome grated bread, and let them

ftew for half an hour. Brown them with 2 hot iron, and ferve
them up,

Buttered Shrimps.
STEW two quarts of fhrimps.in a pint of white-wine, with

nutmeg ; beat up eight eggs, with a little white~wine and halfa
pound
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pound of butter, fhaking the fauce-pan one way all the time
over the fire till they are thick enough, lay toafted fippets
round a difh, and pour them over it, fo ferve them up.

To drefs Spinach,

PICK and walh your fpinach well, put it into a fance-pan,
with a little fale. Cover it clofe, and let it ftew till it is juft ten-
der ; then throw it into a fieve, 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 falt, pepper, and grated
wutmeg, putin a quarter of a pound of butter, and fet it a-ftew-
ing over the fire a quarter of an hour, flirring itoften. Cuta
French roll into long pieces, about as thick as your finger, fry
them, pouch fix eggs, lay them round on the fpinach, ftick the
pieces of roll in and about the eggs. Serve it up ecither for a
fupper, of a fide-difh at a fecond courfe,

Stewed Spinach and Eggs.

PICK and wafh your fpinach very clean, put it into a fauce-
pan, with alittle falt; cover it clofe, fhake the pan often, when
it is jult tender, and whilft it is green, throw it into a fieve to
drain, lay it into your difh. In the mean time have a ftew-
pan of water boiling, break as many eggs into cups as you

- would poach. When the water boils put in the eggs, have an

egg-flice ready to take them outwith, lay them on the fpinach,
and garnifth the difh with orange cutinto quarters, with melt-
ed butterin a cup.

To botl Spinach, when you have not Room on the Fire to do it by
itfelf.

HAVE a tin-box, or any other thing that fhuts very clofe,
put in your fpinach, 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
boiling. It will take about an hour, if the pot or copper boils.
In the fame manner you may boil peas without water.

Afparagus forced in French rolls.

T AKE three French rolls, take out all the crumb, by firft
cutting a piece of the top-cruft'off; but be careful that the
cruft fits again the fame place. Fry the rolls brown in freth
butter ; then take a pint of cream, the yolk of fix eggs beat

fine, a litle' falt and nutmeg, ftir them well together over a
O3 flow
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flow fire till it begins to be thick. Have ready a hundred of
fmall grafs boiled, then fave tops énough to ftick the rolls with

the reft cut fmall and put into the cream, fill the loaves with
them. Before you fry the rolls, make holes thick in the top-
cruft, and ftick the grafs in; then lay on the piece of cruft,
and ftick the grafs in, that it may look as if it were growing,
It makes a pretty fide-difh at a fecond courle. |

ﬁf’a make Oyfter LM'EI:;J_. .

FRY the French rolls as above, take half a pint of oyfters,
fiew them in their own liquor, then take out the oyfters with a
fork, ftrain the liquor to them, put them into a fauce-pan again,
with a glafs of white-wine, a little beaten mace, a little grated
nutmeg, a quarter of a pound of butter rolled in flour; fhake
them well together,, then put them into the rolls; and thefe
make a pretty fide-difh fora firlt courfe. You may rub inthe
crumbs of two rolls, and tofs up with the oyfters. e

To flew Parfni ps.

BOIL them tender, ferape them from the duft, cut them
into flices, put them into a fauce-pan, with cream enongh ;
for fauce, a piece of butter rolled in flour, a little falt, and
thake the fauce-pan often. ~ When the ‘cream boils, pour them
anto a plate for a corner-dith, or a fide-difh at fupper..

Zo mafh Parfuips.

BOIL them tender, fcrape them clean, then ferape all the
foft into a fauce-pan, put as much milk or cream as will ftew
them. Keep them ftirring, and when quite " thick, ftir in 2
good piece of butter, and fend them to table. :

e flew Cucumbers,

PARE twelve cucumbers, and flice them as thick as a balf-
crown, laythem in a coarfe cloth to drain, and when they are
dry, flour them and fry them brown in frefh butter; then take
them out with an egg-flice, lay them in a plate before the fire,
and have ready one cucumber whole, cuta long piece out of the
fide, and fcoop out all the pulp; have ready fried onions peeled
and fliced, and fried brown with the fliced cucumber. Fill the
whole cucumber with the fried onion, feafon with pepper and
falt; put on the piece you cut out, and tie it round with a pack=
thread. Fry it brown, firfk flouring it, then take it out of the

i pan
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Ean and i:cep it hot; keep the pan on the fire, and with one
and putin a little flour, while wuh the other you flir it. When
it is thick, put in two or three fpoonfuls of water, and half a
pint of whue or red-wine, two {poonfuls of catchup, ftir it to-
gether, putin three blades of mace, four cloves, halfa nut-
meg, a little pepper and falt, all beat fine together; flir itinto
the fauce-pan, then throw in your cucumbr:rs, give them a
tofs or two, then lay the whole cucumbers in the middle, the
reft round, poun the fauce all over, untie the cucumbers befere
you layit into the difh. Garnifh the difh with fried onions, and
fend it to table hot. This is a pretty fide-difh at a firfl courfe.

Do ragoo French Beans.

TAKE a quarter of a peck of French beans, ftring them,
do not {plit them, cut them in three acrofs, lay them in faltand
water, then take them out and dry them in a coarle cloth; fry
them brown, then pour out all the fat, putin a quarter of a
pint of hot water, flir it into the pan by degrees, let it boi! ;
then take a quarterof a pound of frefh butter rolled ina verylittle
flour, two fpoonfuls of catchup, one fpoonful of mufhiocom-
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 falt; ftir it all together for a few minutes,then throw
in the beans; fhake the pan for a minute or two, take out the
onion, and pour them into your difh. This is a pretty hide-
difh, and you may parnifh with what you fancy, either pickled
French beans, mufhrooms, famphire, or any thing elle,

A Ragoo of Beans, with a Force,

RAGOO them as above; take two large carrots, {crape and
boil them tender, then math them 1n a pan, {eafon with pepper
and {alt, mix them with a little piece of butter and the yolks of
two raw eggs. Make it into what fhape you pleafe, and bak-
mng it a quarter of an hour in a quick oven will do, but a tin
oven is the beft ; lay it in the middle of the difh, and the ra-
goo round. Serve it up hot for afirlt courie.

Or this WWay, Beans ragooed with Cabbage.

TAKE a nice little cabbage, about as big as a pint bafon;
when the uutﬁd:leaves, top, and ftalks are cut off, half boil it,
cut a hole in the middle pretty big, take what you cut out and
chop it very fine, with a few of the beans boiled, a carrot boiled

and mafthed, and a turnip boiled ; math all together, put them
0O 4 - into
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into a fauce-pan, feafon them with pepper, falt, and nutmeg,
a good piece of butter, {tew them a few minutes over the fire,
ftirring the pan often. In the mean time put the cabbage into
a fauce-pan, but takegreat care it does not fall to pieces ; put
toit four fpoonfuls of water, two of wine, and one of catchup ;
have a {poonful of mufhroom-pickle, a piece of butter rolled
ina litle flour, a very little pepper, cover it clofe, and let it
ftew foftly till it is tender; then take it up carefully and lay it
in the middle of the difh, pour your mafhed ronts in the middle
to fill it 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 atop, bottom, middle, or fide-dith. When
beans are not to be had, you may cut carrots and turni ps into
litdle flices, and fry them ; the carrots in little round flices,
the turnips in pieces about two inches long, and as thick as
one’s finger, and tofs them up in the ragoo.

Beans ragoced with Parfuips.

TAKE two large parfnips, fcrape them clean, and boil
them in water. When tender take them up, fcrape all the
foft into a fauce-pan, add to them four fpoonfuls of cream, a
piece of butter as big as an hen’s egg, chop them in a fauce-
pan well ; and when they are quite quick, heap them wp in
the middle of the dith, and the ragoo round. :

Beans ragooed with Potatoes.

BOIL two pounds of potatoes foft, then peel them, put
them into a fauce-pan, put to them half a pint of milk, ftir
them about, and a little falt ; then fir in a quarter of a pound
of butter, keep flirring all the time till it is {o thick that you
cannot {lir the fpoon in it hardly for ftiffnefs, then put it intoe
a halfpenny Welch difh, firft buttering the difh. Heap them
as high as they will lie, flour them, pour a little melteq butter
over it, and then a few crumbs of bread. Set it into a tin
oven before the fire; and when brown, lay it in the middle
of the difh, (take great care you do not mafh it), pour your
ragoo round it, and fend it to table hot.

Ta rapeo Celery,

WASH and make a bunch of celery very clean, cut it in
 pieces, abour two inches long, put it into a ftew-pan with juft
as much water as will cover it, tie three or four blades of mace,

: two
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two or three cloves, about twenty corns of whole pepper in a
muflin rag loofe, put itinto the fiew-pan, a little onion, a little
bundle of fweet herbs; cover it clofe, and let it ftew {oftly till
tender ; then take out the fpice, onion, and fweet herbs, putin
half an ounce of truffles and morels, two fpoonfuls of catchup,
a gill of red-wine, a piece of butter as big as an egg rolled in
flour, fix farthing French rolls, feafon with falt to your palate,
ftirit all togethery coveritclofe, and let it ftew till the fauce is
thick and good. ‘Take care that the roll do not break, thake
your pan often ; when it is enough, difh it up, and garnith
with lemon. 'The yolks of fix hard eggs, or more, put in
with the rolls, will make it a fine dith. ‘T'his for a firft courfe.

If you would have it white, put in white-wine inftead of
red, and fome cream for a fecond courfe,

To ragoo Mufbrooms.

PEEL and fecrape the flaps, puta quart into a fauce-pan, a
very little falt, 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 little
beaten mace, fet iton the fire, ftirit 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.  Garnifh with broiled mufhrooms.

A pretty Dijb of Eggs.

BOIL fix eggs hard, peel them and cut them into thin flices,
puta quarter of a pound of butter into the ftew-pan, then put _
in your eggs and fry them quick. Half a quarter of an hour
will dothem. You muft be very careful not to break them ;
throw over them pepper; falt, and nutmeg, lay them in your
difh before the fire, pour out all the fat, thake ina little flour,
and have ready two fhalots cut fmall j throw them into the pan,
pour in a quarter of a pint of white-wine, a little juice of le-
mon, and a little piece of butter rolled in flour.  Stir all to-
gether till it is thick ; if you have not fauce enough, putin a
little more wine, toaft fome thin {lices of bread cut three-corner
ways, and'lay round your difh, pour the fauce all over, and
fend it to table hot.  You may put {weet oil on the toafty if it
be agreeable.

Ezgs
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Erpsala T;:}-eu

BOIL your eggs hard, take off the thells and cut them long-
ways in four quarters, put a little butter into a ftew-pan, let it
melt, thake in a little flour, ftir it with a fpoon, then put in
your eggs, throw a little grated nutmeg all over, a little falt, a
good deal of thred parfley ; fhake your pan round, pour in a little

¢ream, tofs the pan round carefully, that you do not break the -

cggs. When your fauce is thick and fine, take up your €gESs
pour the fauce all over them, and garnifh with lemon.

A Fricafey of Eggs.

BOIL eight eggs hard, take off the fhells, cut them nto.
quarters, have ready half a pint of cream, and a quarter of 3
pound of frefh butter ; flir it together over the fire till it is
thick and fmooth, lay the eggs in the difh, and pour the fauce
all over. Garnifh with the hard yolks of three eggs cut in two,
and lay round the edge of the difh. TR |

A Ragoo of Eggs.

BOIL twelve eggs hard, take off the fhells, and with 2 Little
knife very carefully cut the white acrofs long-ways, fo that the
white may be in two halves, and the yolks whole. Be careful
neither to break the whites nor yolks, take a quarter of a pint of
pickled mufhrooms chopped very fine, half an ounce of truffles
and morels, boiled in three or four fpoonfuls of water, fave the
water, and chop the trufiles and morels very {mall, boit a little
parfley, chop it fine, mix them together, with the truffle-water
you faved, grate a little nutmeg in, a little beaten mace, put it
mnto a fauce-pan with three fpoonfuls of water, a gill of red-
wine, one {poonful of catchup, a piece of butter as big as a
large walnut, rolled in flour, ftir all together, and let it boil.
In the mean time get ready your eggs, lay the yolks and whites
inorder in your difh, the hollow parts of the whites uppermoft,
that they may be filled ; take fome crumbs of bread, and fry
them brown and crifp, as you do for larks, with which fill up
the whites of the eggs as high as they will lie, then pour in
your fauce all over, and garnith with fried crumbs of bread.
Lhis is a very genteel pretty difh, if it be well done,
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To breil Eggs.

CUT a toaft round a quartern loaf, brown it, lay it on your
difh, butter it, and very carefully break fix or eight eggs on the
toaft, and take a red-hot fhovel, and hold over them. When
they are done, fqueeze a Seville orange over them, grate a little
nutmeg over it, and ferve it up for afide-plate. Or you may
poach your eggs, and lay them on 2 toalt; or toaft your bread
cifp, and pour a little boiling water over it ; feafon with a
little falt, and then lay your poached eggs onit.

To drefs Eggs with Bread.

TAKE a pfnn{y—lﬂaf, foak it in a quart of hot milk two
hours, or till the bread is foft, then ftrain it through a coarfe
fieve, put to it two fpoonfuls of orange-flour-water, or rofe-
water ; fweeten it, grate in a little nutmeg, take a little difh,
butter the bottom of it, break in as many eggs as will cover
the bottom of the difh, pour in the bread and milk, fetitina
tin-oven before the fire, and half an hour will bake it ; 1t wall
do on a chafing-dith of coals, Cover it clofe before the firey
or bake it in a {low oven, } ‘ ; .

To farce Egg{.

GET two cabbage-lettuces, fcald them, with a few mufh-
rooms, parfley, forrel, and chervil ; then chop them very
fmall, with the yolks of hard eggs, feafoned with falt and nut-
meg 5 then ftew them in butter ; and when they are enough,

ut in a little cream, then pour them into the bottom of a difh.
Take the whites, and chop them very fine with parfley, nut-
seg, and falt. Lay this round the brim of the difh, and run
2 red-hot fire-fhovel over it, to brown it. ;

Eggs with Lettuce.

SCALD fome cabbage-lettuce in fair water, {queeze them
well, then flice them and tofs them up in a fauce-pan with a
piece of butter ; feafon them with pepper, falt, and a little
nutmeg. Let them ftew half an hour, chop them well to-
gether ; when they are enough, lay them in your dith, fry
fome eggs nicely in butter and lay on them. Garnifh with
Sevilleoranges -+ '

To
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To fry Eggs as round as Balls.

HAVING adeep frying-pan, and three pints of clarified
butter, heat it as hot as for fritters, and ftir it witha ftick, till
it runs round like a whirlpool ; then break an egy into the
middle, and turn it round with your ftick, till it be as hard as
a poached egg ;- the whirling round of the butter will make it
ag round as a ball, then take it up with a flice, and put it in’
a difh before the fire: they will keep hot half an hour and yet
be foft ; fo you may do as many as you pleafe. You may ferve
thefe with what you pleafe, nothing better than ftewed {pi-
nach, and garnith with orange,

To make an Egg as big as twenty, :

- PART the yolks from the whites, ftrain them both feparate
through a fieve, tic the yolks up in a bladder in the form of a
ball. - Boil them hard, then put this ball into another bladder,
and the whites round it; tie it up oval fathion, and boil it
Thefe are ufed for grand fallads. "This is very pretty for a
ragoo; boilfive or fix yolks together, and lay in the middle of
the ragoo of eggs ; and fo you may make them of any fize you
pleale. | ;

70 make a grand Difp a_:fl Epgs,

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, butinthe
thape ofan egg, with a hole through one at the top. Youareto
obferve, when you boil the yolks, to run a packthread through,
and leave a quarter of a yard hanging out. 'When the yolkis
boiled hard, put it into the bowl difh; but be careful to hang it
foas to be in the middle. The firing being drawn through the
hole, then clap the two bowls together and tie them tight, and
with a funnel pour in thewhites through the hole; then flop the
hole clofe, and boil it hard. It will take an hour. When it is
boiled enough, carefully open it, and cut the ftring clofe. In
the mean time take twenty eggs, beat them well, the yolks by
themfelves,and the whites by themfelves s divide the whites into
two, and beil them in bladders the fhape of an egg. When
they are boiled hard, cut one in two long-ways, and one crofs-»
ways, and with a fine fharp knife cut out fome of the white in the
middle; lay the great ¢gg mn the middle, the two long halves

| on
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on each fide with the hollow part uppermoft, and the two round
flat between. Take an ounce of truffles and morels, cut them
very {fmall, boil them in half a pint of water till theyare tender,
then take a pint of frefh muthrooms clean picked, wathed, and
chopped fmall, and put into the truffles and morels. Let them
boil, add a little falt, a little beaten nutmeg, a little beaten mace,
a gill of pickled mufhrooms chopped fine. Boil fixteen of the
yolks hard in a bladder, then chop them and mix them with
the other ingredients ; thicken it with a lump of butter rolled
in flour, fhaking your fauce-pan round till hot and thick, then
fill the round with this, turn them down again, and fill the two
long ones ; what remains, fave to put into the fauce-pan.
Takea pint of cream, a quarter of a pound of 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 fauce-pan to the other ingredients, and flir all well to-
gether one way till it is thick and fine ; pour it over all, and
garnifh with notched lemon.

This is a grand difh at a fecond courfe. Or you may mix it
up with red=wine and butter, and it will do for a firft courfe,

To make a pretty Difp of Whites of Eggs.

TAKE the whites of twelve eggs, beat them up with four
fpoonfuls of rofe-water, a little grated lemon-peel, a little nut-
meg, and {weeten with fugar: mix them well, boil them in
four bladders, tie them in the fhape of an egg, and boil them
hard. They will take half an hour. Lay them in your difh s
when cold, mix half a pint of thick cream, a gill ﬂfyfaf:k, and
half the juice of a Seville orange. Mix all together, fweeten
with fine fugar, and pour over the eggs. Serve it up for a
fide-dith at fupper, or when you pleafe.

To drefs Beans in Rago,

YOU muft boil your beans fo that the kins will flip off.
Thake about a quart, feafon them with pepper, falt, and nut-
meg, then flour them ; have ready fome butter in a ftew=pan,
throw in your beans, fry them of a fine brown, then drain them
trom the fat, and lay them in your difh. Have readya quarter
of a pound of butter melted, and half a pint of blanched
beans boiled, and beat in a mortar, with a very little pepper,
fait, and nutmeg; then by degrees mix them in the butter, and

our over the other beans. Garnifh with a boiled and fried
Er:;m, and {o an tll you fill the rim of your difh, They are
: very
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very good without frying, and only plain melted butter ovér

thfmr
An Amulet of Beans.

BLANCH your beans, and fry them in f{weet butter, with
a little pariley, pour out the butter, and pour in fome cream,
Let it fimmer, fhaking your pan; feafon with pepper, falt,
and nutmeg, thicken with three or four yolks of eggs, have
ready a pint of cream, thickened with the yoiks of four eggs,

feafon with a little falt, 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, alparagus, and artichoke-bottoms, fpinach, forrel, &c.
all being firft cut into fmall picces, or flired fine.

T make a Bean ﬁnfz_}r

TAKE two quarts of beans, blanch and beat them very fine
in a mortar ; feafon with pepper, falt, and mace ; then putin

the yolks of fix eggs, and a quarter of a pound of butter, a pint

of cream, halfa pint of fack, and {weeten to your palate. Soak
four Naples bifcuits in balf a pint of milk, mix them with the
other ingredients, half a pint of the juice of fpinach, with
two or three {prigs of tanfey beat with it. Butter a pan, and
bake it, then turn it on a difh, and ftick citron and orange-
peel candied, cutfmall, and ftuck about it. Garnifh with Se=

ville orange.
To make q WWater Tm.g@jr.

TARKE twelve eggs, beat them very well, half a manchet
grated, and fifted through a cullender, or half a penny roll,
half a pint of fair water; colour it with the juice of {pinach, and
one {mall fprig of tanfey beat together; feafon it with fugar to
your palate, a little falt, a fmall nutmeg grated, two or three
{poonfuls of rofe-water, put it into a fkillet, ftir itall one way,
and let it thicken like a hafty-pudding ; then bake it; o: you
may butter a ftew-pan and put it into. Butter a difh, and lay
over it: when one fide is enough, turn it with the difh, and flip
the other fide into the pan. When that is done, fet it intoa
maffereen, throw fugar all over, and garnifh with orange.

Peas Fr.:mfai 2.

TAKE a quart of fhelled peas, cut a large Spanifh onion,
or two middling ones fmall, and two cabbage or Silefia lettuces
cut {mall, putthem into a fauce-pan, with half a pint of water,

{eafon
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feafon them with a'little falt, a little beaten pepper, aad alittle
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 four, a fpoonful of catchup,a little piece
of burnt butter as big as a nutmeg; cover them clofe, and let
it fimmer foftly an hour, often thaking the pan, When it is
enough, ferve it up for a fide-difh.

For an alteration, you may ftew the ingredients as above: then
take a {fmall cabbage-lettuce, and half boil it; then drain it, cut
the ftalks flat at the bottom, {o that it will ftand fiem in the difh,
and with a knife very carefully cut out the middle, leaving the
outfide leaves whole. Put wl'ylat you cut out into a fauce-pan,
chopit, and puta piece of butter, a little pepper, falt, and nut-
meg, the yolk of a hard egg chopped, a few crumbs of bread,
mix all togethery and when it is hot fill your cabbage; put fome
butter into a flew-pan, tie your cabbage, and fryit till you think
it is enough; then take it up, untieit, and firft pour the ingre-
dients of peas into your difh, fet the forced cabbage in the mid-
dle, and have ready four artichoke-bottoms fried, and cut in
two, and laid round the dith. This will do for a top-difh.

Green Pras with Cream.

TAKE a quart of fine green peas, put them into a ftew=pan
with 2 piece of butter as big as an egg, rolled in a little flou,
feafon them with a little falt and nutmeg, a bit of fugar as big
as 2 nutmeg, a little bundle of {weet heirbs, fome parfley chop-
ped fine, a quarter of a pint of boiling water. Cover them clofe,
aud let them ftew very foftly half an hour, then pour in 2 quar-
ter of a pint of good cream. Give it one boil, and ferve it up
for a fide-plate. .
A Farce-meagre Cabbage.

- TAKE a white-heart cabbage, as big as the bottom of 4
plate, let it boil five minutes in water, thén drain it, cut the
ftalk flat o ftand in the difh, then carefully open theleaves,and
take out the infide, leaving the outfide leaves whole. Chop
what you take out very fine, take the fleth of two or three floun-
ders or plaile, clean from the bone; chop it with the cabbage,
the yolks and whites of four hard eggs, a handful of pickled
pariley, beat ali together in a mortar, with a quarter of a pound
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 flew-pan, or fauce-pan, put to it half a pint of water, a
quarter of a pound of butter rolled in a litde flour, the yolks of

9 | , four
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four hard eggs, an onion ftuck with fix cloves, whole pepper
and mace tied in a mullin rag, half an ounce of truffles and
morels, a {fpoonful of catchup, a few pickled mufhrooms ;
cover it c]oEz, 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 {fauce over it.

To farce Cucumbers.

TAKE fix large cucumbers, cut a picce off the top, and
{coop out all the pulp; take a large white cabbage boiled tendery
take only the heart, chop it fine, cut a large onion fine, fhred
fome parfleyand pickled muthrooms fmall, two hard eggs chop-
ped vey fine, feafon it with pepper, falt, and nutmeg ; ftuff
your cucumbers full, and put on the pieces, tie them with a
packthread, and fry them in butter of 2 light brown ; have the
following fauce ready: take a quarter of a pint of red-wine, =
quarter of a pint of boiling water, a f{mall onion chopped fine, a
little pepper and falt, a piece of butter as big as a walnut, rolled
in flour; when the cucumbers are enough lay them in your difli,
pour the fat out of the pan, and pour in this fance ; let it boil,
and have ready the yolks of two eggs beat fine, mixed with two
or three {poonfuls of the fauce, then turn them into the pan,
let them boil, keeping it flirring all the time, untie the ftrings,
and pour the fauce over. Serve it up for a fide-dith. Garnifh
with the tops. _

To flew Cucumbers,

TAKE fixlarge cucumbers, flice themj take fix largeonions,
peel and cut them in thin flices, fry them both brown, then
drain them and pour out the fat, put them into the pan again,
with three fpoonfuls of hot water,a quarter of a pound of butter
rolled in flour, and a tea-fpoonful of muftard; feafon with pep-
per and falt, and let them flew a quarter of an hour foftly, fhaks
ing the pan often. When they are enough dith them up,

Fried Celery.

TAKE fix or eight heads of celery, cut off the green tops,
and take off the outfide {talks, wafth them clean, and pare the
roots clean ; then have ready half a pint of white-wine, the
yolks of three eggs beat fine, and alittle falt and nutmeg; mix
all well together with flour into a batter, dip everyhead into the
batter and fry them in butter. When enough, lay them in
your dilh, and pour melted butter over them.

Celery

-
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Celery with Cream.

‘W ASH and clean fix or eight heads of celery, cut them about
three inches long, boil them tender, pour away all the water,
and take the yolks of four eggs beat fine, half a pint of cream,
a little falt and nutmeg, pour it over, keeping the pan fhaking
all the while. When it begins to be thick, difh it up.

Cauliflowers Sfried.

TAKE two fine 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 fpoonfuls of water, a little duft
of flour, and melt the butter in a ftew-pan ; then put.in the
whole cauliflower cut in two, and the other pulled to pieces,
and fry it till itis of a very light brown. Seafon it with pep-
per and falt. 'When it is enough, lay the two halves in the
middle, and pour the reft all over.

To matke an Oatmeal-Pudding,

TAKE a pint of fine oatmeal, boil it in three pints of new
milk, flirring it till it is as thick as a hafty-pudding ; take it
off, and ftir in half a pound of frefh butter, a little beaten
mace and nutmeg, and a gill of fack; then beat up eight
eggs, half the whites, ftir all well together, lay puff-pafte all
over the difh, pour in the pudding, and bake it half an hour.
Or you may boil it with a few currants.

To matke a Potatoe- Pudding.

TAKE a quart of potatoes, boil them foft, peel them, and
malh them with the back of a fpoon, and rub them through a
fieve, to have them fine and fmooth : take halfa pound of frefth
_butter melted, half a pound of fine fugar, fo beat them well
together till they are very fmooth, beat fix eggs, whites and
all, ftir them in, and a glafs of fack or brandy. You may
add half a pound of currants, boil it half an hour, melt butter
with a glafs of white-wine ; fweeten with fugar, and pour
over it. You may bake it in a difh, with puff-pafte all round
the dith at the bottom.

7o make a fecond Potatoe-Pudding,

BOIL two pounds of potatoes, and beat them in a mortar
fine, beat in half a pound of melted butter, boil it halfan hour,
P pour
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pour melted butter over it, with a glafls of white-wine or the
juice of a Seville orange, and throw fugar all over the pudding

Hlld {iiﬂ]i .
To make a third Sort of Potatoe-Pudding.

TAKE two pounds of white potatoes, boil them foft, peel
and beat them in a mortar, or ftrain them through a fieve till
. they are quite fine ; then mix inhalf a pound of frefh butter

melted, then beat up the yolks of eight eggs and three whites,
Atir them in, and half a pound of white fugar finely pounded,
half a pint of fack, flir it well together, grate in half a large
nutmeg, and ftir in half a pint of cream, make a puff-pafie,
and lay all over your difh and round the edges; pour in the
pudding, and bake it of a fine light brown. _

For change, put in half a pound of currants ; or you may
flrew over the top half an ounce of citron and orange-peel cut
hin, before you put it into the oven.

To make an Orange- Puddin:,

TAKE the yolks of fixteen eggs, beat them well, with half
a pound of melted butter, grate in the rind of two fine Seville
oranges, beat in half a pound of fine fugar, two {poonfuls of
orange-flower-water, two of role-water, a gill of fack, halfa
pint of cream, two Naples bifcuits, or the crumb of a halfpenny
roll foaked in the cream, and mix all well together. Make a

thin puff-paite, and lay all over the difh and round the rim,

pour in the pudding and bake it. It will take about as long
baking as a cuftard. :

To make a fecond Sort of Grangf-Pm’rﬁﬁg.

You muft take fixteen yolks of eggs, beat them fine, mix
them with half a pound of frefh butter melted, and half a pound
of white fugar, halfa pint of cream, a little rofe-water, and a
little nutmeg.  Cut the peel of a fine large Seville crange fo
thin as none of the white appears, beat it fine ina mortar till ic
is Tike a palte, and by degrees mix in the above ingredients all
together ; then lay a puff-pafte all over the difh, pour in the
ingredients, and bakeit.

Ta.?ﬂah a third Oraffgf.Pﬂa’df??g.

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 rill they are tender.  Shim the water theee

' o8
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or four times to take out the bittérnefs ; when they are tender,
cut them open and take away the feeds and ftrings, and beat
the other part ina mortar, with half a pound of fugar, ull it
is 2 pafte; then put to it the yolks of fix ergs, three or four
fpoonfuls of thick cream, half a Naples bifcuit grated ; mix
thefe together, and melt a pound of frefh butter very thick,
and {tir it well in. "When it is cold, put a littde thin puff-
pafte about the bottom and rim of your difh ; pour in the in-
gredients, and bake it about three quarters of an hour.

To make a fourth Orange- Pudding.

TAKE the outfide rind of three Seville oranges, boil them
in feveral waters till they are tender, then pound them ina
mortar, with three quarters of a pound of fugar ; then blanch
half a pound of fweet almonds, beat them very fine with rofe-
water to keep them from oiling, then beat fixteen eggs, but fix
whites, a pound of frefh butter, and beat all thefe together
till it is light and hollow ; then lay a thin puff-pafte all over
a difh, and put in the ingredients. Bake it with your tarts.

To make a Lemon-Pudding.

TAKE three lemons and cut the rind off very thin, boil
them in three feparaie waters till very tender, then pound
them very fine in a mortar ; have ready a quarter of a pound
of Naples bifcuit, boiled up in a quart of milk or cream ;3
mix them and the lemon rind with it; beat up twelve yolks
and fix whites of eggs very fine, melt a quarter of a pound of
frefh butter, half a pound of fine {i ugar, a little orange-flower-
water ; mix all well together, put it over the ftove, and keep
it flirring till it is thick, fqueeze the juice of half a lemon in;
put puff-pafte round the rim of your difh, put the pudding
ftuff in, cut fome candied fweet-meats and put over : bake it
three quarters of an hour, and fend it up hot.

Anather IV ay to make a Lemsn- Pudding.

TAKE three lemons and grate the rinds off, beat up
twelve yolks and fix whites of eggs, put in halfa pint of
cream, half a pound of fine fugar, a little orange-flower-wa-
ter, a quarter of a pound of butter melted ; mix all well to-
gether, fqueeze in the juice of two lemons; put it over the
ftove, and keep flirring it till it is thick ; put a puff-pafte
round the rim of the difh, putin your pudding ftuff with

P2 fome
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fome candied f{weet-meats cut {mall over it, and bake it three
quarters of an hour. '

7o make an Almond- Pudding.

BLANCH half a pound of {weet almonds, and four bitter
ones, in warm water, take them and pound them in a marble
mortar, with two {poonfuls of orange-flower-water, and two of
rofe-water, a gill of fack; mix in four grated Naples bifcuits,
three quarters of a pound of melted butter ; beat eight eggs,
and mix them with a quart of cream boiled, grate in half a
nutmeg and a quarter of a pound of fugar ; mix all well toge~
ther, make a thin puff-pafte, and lay all over the difh : pour
in the ingredients, and bake it.

To boi! an Almond-Pudding.

BEAT a pound of {fweet-almonds as fmall as poflible, with
three fpoonfuls of rofe-water, and a gill of fack or white-wine,
and mix in half a pound of freth butter melted, with five yolks
of eggs and two whites, a quart of cream, a quarter of a pound
of fugar,half a nutmeg grated, one fpoonful of flour, and three
{poonfuls of crumbs of white-bread ; mix all well together,
and boil it. It will take half an hour boiling,.

To make a Sago- Pudding.

LET half a pound of fago be wafhed well in three or four
hot waters, then put to it a quart of new-milk, and let it boil
together till it is thick; flir it carefully, (for itis apt to bnrn),
put in a ftick of cinnamon when you fet it on the fire : when it
is boiled take it out; before you pour it out, ftir in half a pound
of frefh butter, then pour it into a pan, and beat up nine eggs,
with five of the whites, and four fpoonfuls of fack ; ftir all to-
gether, and fweeten to your tafte. Put in a quarter of a pound
of currants clean wafhed and rubbed, and juft plumped in two
fpoonfuls of fack and two of rofe-water: mix all well together,
ftir it well over a flow fire till it is thick, lay a puff-patte over
a difh, pour in the ingredients and bake it,

To make a Millet- Pudding.

YOU muft get half a pound of millet-feed, and after it is
wathed and picked clean, put to it half a pound of fugar, a
whole nutmeg grated, and three quarts of milk, When you

4 have
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have mixed all well together, break in half a pound of frefh
butter your difh, pour it in‘and bake it.

To make a Carrot-Pudding.

YOU muft take a raw carrot, fcrape it very clean and grate
1t : take half a pound of the grated carrot, and a pound of
grated bread, beat up eight eggs, leave out half the whites,
and mix the eggs with half a pint of cream; then ftir in the
bread and carrot, half a pound of frefh butter melted, half a
pint of fack, and three fpoonfuls of orange-flower-water, a nut-
meg grated. Sweeten to your palate. Mix all well together.
and if it is not thin enough, ftir in a little new-milk or cream,
Let it be of a moderate thicknefs, lay a pufi-pafte all over the
difh, and pour in the ingredients. Bake it; it will take an
hour’s baking. Or you may boil it, but then you muft melt
butter, and put in white-wine and fugar.

A fecond Carrat-Pudding.

GET twe penny loaves, pare off the cruft, foak them in a
quart of boiling milk, letit ftand till it is cold, then gratein
two or three large carrots, then put in eight eggs well beat,
and three quarters of a pound of frefh butter melted, grate in
a little nutmeg, and fweeten to your tafte, Cover your difh
with puff-pafte, pour in the ingredients and bake it an hour.

To make a Cowflip-Pudding.

HAVING got the flowers of a peck of cowflips, cut them
and pound them {mall, with half a pound of Naples bifcuits
grated, 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 rofe water. Sweeten to your palate. Mix it all
well together, butter a difh, and pour it in. Bake it, and
when it is enough, throw fine fugar over and ferve it up.

Note, new-milk will do in all thefe puddings, when you
have no cream.

7o make a Quince, Apricot, or White- Pear Plum- Pudding.

SCALD your quinces very tender, pare them very thin,
fcrape off the foft ; mix it with fu_%_-ar very {weet, putin a little
ginger and a little cinnamon. To a pint of cream you muft
put three or four yolks of eggs, and ftir it into your quinces
till they are of a good thicknefs. It muft be pretty thick.

gl So
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So you may do apricots or white-pear p'ums. Butter your
difh, pour it in and bake it.

To make a Pearl-Barley-Pudding.

GET a pound of pearl-barley, wath it clean, put to it three

quarts of new-milk, and half a pound of double-refined fugar,
a nutmeg grated ; then put it into a deep pan, and bake it.with
brown bread. Take it out of the oven, beat up fix eggs; mix
all well together, butter a difh, pour it in, bake it again an
hour, and it will be excellent.

Zo make a French-Barley- Pudding.

PUT to a quart of cream fix eggs well beaten, half the
whites, {weeten to your palate, a little orange-flower-water,

or rofe-water, and a pound of melted butter ; then putin fix’

handfuls of French-barley, that bas been boiled tender in milk,
butter a dith, and put itin. [t will take as long baking as a
venifon-pafty. - :

‘i:"a make an Apple-Pudding.

TAKEL twelve large pippins, pare them, and take out the
cores, put them intoa fance-pan, with four or five fpoonfuls of
water. Boil them till they are foft and thick; then beat them
well, flir in a pound of loaf fugar, the juice of three lemons,
the peel of two lemons, cut thin and beat fine in a mortar,
the yolks of cight eggs beat; mix all well together, bake it
in a flack oven; when it is near done, throw overa little fine
fugar. You may bake it in a pufl-paite, as you do the other
puddings.

To make an ltalian Pudding.

TAKE a ping of crears, and flice in fome French rolls, as
much as you think will make it thick enough, beat ten eggs
fine, grate a nutmeg, butter the bottom of the difh, flice twelve

pippins into it, throw fome orange-peel and fugar over, and "'

half a ping of red-wine; then pour your cream, bread, and
eggs over it firft lay a puff-paftc at the bottom of the difh and
round the edges, and bake it half an hour. :

To make a Rim—Pm’diﬂg.

"TAKE a quarter of a pound of rice, put it into a fauce-pan,
with a quart of new-milk, a ftick of cinnamon, ftir it often, to
keep
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keep it from fticking to the fauce-pan. When it has boiled
thick, pour it into a pan, {lir in a guarter of a pound of frefh
butter, and fugar to your palate 5 grate in half a nutmeg, add
three or four fpoonfuls of rofe-water, and flir all well together ;
when it is cold, beat up eight eggs, with half the whites, beat
it all well together, butter a difh, pour it in, and bake it
You may lay a puft-pafte firft all over the difh 3 for change,
put in a few currants and {weet-meats, if you chufe it.

A ﬁ-:s;in’ Rice Pudding.

GET half a pound of riee, putto it three guarts of milk, flic
in half a pound of fugar, grate a {malil nutmeg in, and break
in haif a pound of frefh butter ; butter a difh, and pour itin and
bake it. You may add a quarter of a pound of currants, for
change. - If you beil the rice and milk, and then ftir in the
{ngar, you may bake it before the fire, orinatin-oven. You
may add eggs, but it will be good without. .

A third Rice Pudding.

TAKE fix ounces of the flour of rice, put it into 2 quart of
milk, and let it boil nll itis pretty thick, ftirring it all the
while ; then pour it into a pan, ftir in half a pound of frefh
butter and a quarter of a pound of fugar; when it is cold,

rate in a nutmeg, beat fix eggs with a fpoonful or two of
Emk, beat and ftir all well together, lay a thin puff-pafte on
the botiom of your dith, pour it in and bake it.

To beil a Cuflard Pudding.

T AKE a pint of cream, out of which take two or three fpoon-
fuls, and mix with a {poonful 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 {lir in a little falt and fome nutmeg, and two
or three [poonfuls of fack ; fweeten to your palate ; butter a
wooden bow!, and pour it in, tie a cloth over it, and boil it halt
an bour. When it is enongh, untie the clogh, turn the pudding
out into your dith, and pour melied butter over it,

To make a Flopr Puddiag.

TAKE a quart of milk, beat up eight eggs, but four of the
whites, mix with them a q&uarter of a pint of milk, and ftir
antp that four large fpoonfuls of flour, beat it well together, boil

4 fix
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fix bitter almonds in two fpoonfuls 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-
ipoonful of falt ; then mix'in the reft of the milk, flour your cloth
well and boil it an hour; pour melted butter over it, and fugar
if you like it, thrown all over. Obferve always, in boiling pud-
dings, that the water boils before you put them into the pot,
and have ready, when theyare boiled, a pan of clean cold waters
jult give your pudding one dip in, then untie the cloth, and it
will turn out, without {ticking to the cloth.

T make a Bﬂfﬁﬁ?‘—PﬁdﬁHg.

TAKE a quart of milk, beat up fixeggs, half the whites,
mix as above, fix fpoonfuls of flour, a tea-fpoonful of falt and
one of beaten ginger 3 then mix all together, boil it an hour
and a quarter, and pour melted butter overit.  You may put
i eight eggs, if you have plenty, for change, and hulf a
pound of prunes or currants.

7o make a Batter-Pudding without Eges.

TAKE a quart of milk, mix fix fpoonfuls of flour, with a
little of the milk firft, a tea-fpoonful of falt, two tea-fpoonfuls
of beaten ginger, and two of the tincture of faffron ; then mix
all together, and boil it an hour. You may add fruit as you
think proper. :

To make a Grateful-Pudding.

TAKE a pound of fine flour, and a pound of white-biead
grated, take eight eggs, but half the whites, beat them up, and
mix with them a pint of ngw-milk, then ftir in the bread and
flour, a pound of raifins ftoned, a pound of currants, half a
pound of fugar, 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 will be an addition to the pudding.

To make a Bread-Pudding,

CUT off all the cruft of a penny white-loaf, and flice it thin
mnto a quart of milk, fet it over a chafing-difh of coals till the
bread has foaked up all the milk, then put in a piece of fweet
butter, flir it round, letit ftand till cold; or you may boil your
milk, and pour over your bread and cover it up clofe, does full
as well: then take the yolks of fix eggs, the whites of thmii

an
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and beat them up with a little rofe-water and nutmeg, a little
falt and.fugar, if you chufe it. Mix all well together, and boil
it one hour.

To make a fine Bread- Pudding.

"TAKE all the crumb of a ftale penny-loaf, cut it thin, a
quart of cream, fet it over aflow fire, till it is fcalding hot, then
let it ftand till it is coid, beat up the bread and cream well to-
gether, grate in fome nutmeg, take twelve bitter almonds, boil
them in two {poonfuls of water, pour the water to the cream and
ftiritin with alittle falt, fweeten it to your palate, blanch the
almonds and beat them in a mortar, with two {poonfuls of rofe
or orange-flower-water tilltheyare a fine pafte ; then mix them
bydegrees with the cream, till theyare well mixed in the cream,
then take the yolks of eight eggs, the whites of four, beat
them well and mix them with your cream, then mix all well
togethet. A wooden difh isbeft to boilit in ; but if you boil it
in a cloth, be fureto dip itin the hot water and flour it well, '
tie it loofe and boil it an hour. Be fure the water boils wlien
you put it in, and keeps boiling all the time. When it is.
enough, turn it into your difh, melt butter and put in two or
three fpoonfuls of white-wine or fack, give it a boil and pour
it over your pudding ; then ftrew a good deal of fine fugar all
over the pudding and dith, and fend it to table hot. New-
milk will do, when you cannot get crcam. You may for
change put in a few currants.

To make an ordinary Bread-Pudding.

TAKE two half-penny rolls, flice them thin, cruft and all,

ur over them a pint of new-milk boiling hot, cover them
elofe, let it ftand fome hours to foak ; then beat it well with a
little melted butter, and beat up the yolks and whites of two
eggs, beat all together well with a little falt. Boil it half an
hour; when it is done, turn it into your difh, pour melted but-
ter and fugaroverit. Some love a little vinegar in the butter.
If your rolls are ftale and grated, they will do better; add a
little ginger, You may bake it with a few currants.

T o make a baked Bread-Pudding.

TAKE the crumb of a penny-loaf, as much flour, the yolks
of four eggs and two whites, a tea fpoonful of ginger, halfa
pound of raifins ftoned, half a pound of currants clean wafhed
and picked, a little falt, Mix firft the bread and flour, ginger,
falt, and fugar to your palate, then the eggs, and as much milk

as
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as will make it like a good batter, then the fruit, butter the dith,

pour it in and bake it.
To make a Boiled Loaf.

TAKE a penny-loaf, pour over it half a pint of milk boiling
hot, cover it clofe, let it ftand till it has foaked up the milk;

then tie it up in a cloth, and boil it half an hour. When it
is done, lay it in your difh, pour melted butter over it, and
throw fugar all over ; a fpoonful of wine or rofe-water does as’

well in the butter, or juice of Seville orange. A French man-
chet does beft ; but there are little loaves made on Furpnﬁ:
for the ufe. A French roll or oat-cake does very wel

thus, _
To make a C&gﬁrmr-Pm’dmg.

PUT a dozen and a half of chefnuts intoa fkillet or fauce-pan

of water, boil them a quarter of an bour, then blanch and peél
them, and beat them in a marble mortar, with a little orange-
flower or rofe-water and fack, till they are a fine thin pafte ;
then beat up twelve eggs with half the whites, and mix them

well, grate half a nutmeg, a little falt, mix them with three

pints of cream and half a pound of melted butter ; fweeten to
your palate, and mix all together ; put it over the fire, and
keep flirring it till it is thick. Lay a puff-pafte all over'the difh,
pour in the mixture and bake it. When you canuot 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 tll it
is fcalding hot, then mix it in the room of the cream,

To make a fine plain baked Pudding.,

- YOU 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 falt, pretty thick ; take it off
the fire, and ftir in half a pound of butter, a quarter of a pound
of fugar, beat up twelve cggs, and half the whites, flir all

well together, lay a puff-pafte all over the dith, and pour in
your {tuff.  Half an hour will bake jr,

To make pretty little Cheefe-Curd Puddings,

YOU mutt take a gallon of milk, and turn jt wich rennet,
then drain all the curd from the whey, put the curd into -a
mortar, and beat it with half 2 pound of freih butter til] the but-
ter and curd arewell mixed ; then beat fix €ggs, half the whites,
and ftrain them to the curd, two Naples bilcuits, or halfa penny
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roll grated; mix all thefe together, and f{weeten to your pa-
late; butter your patty-pans, and fill them with the ingredients.
Bake them, but do not let your oven be too hot; when they are
done, turn them out into a difh, cut citron and candied orange-
peel into little narrow bits, about an inch long, and blanched
almonds cut in long flips, ftick them here and there on the tops
of the puddings, juft as you fancy; pour melted butter with a
little fack in it into the difh, and throw fine fugar all over the
puddingsand difh, They make a pretty fide-difh.

To make an Apricot- Pudding.

CODDLE fix large apricets very tender, break them very
fmall, {weeten them to your tafte.. When they are cold, add
fix eggs, only twe whites well beat; mix them well together
with a pint of good cream, lay a puff-pafte all over your dith,
and pour in your ingredients. Bake it half an hour, do not let
the oven be too hot; when it is enough, throw a little fine fu-
gar all over it, and fend it to table hot.

To make the Ipfunch Almond-Pudding.

STEEP fomewhat above three ounces of the crumb of white-
bread fliced, in a pint and a half of cream, or grate the bread;
then beat half a. pint of blanched almonds very fine till they
are like a pafte, with a little orange-flower-water, beat up the
yolks of eight eggs, and the whites of four: mixall well toge-
ther, put in a quarter of a pound of white fugar, and ftir ina
little melted butter, about a quarter of a pound ; put it over
the fire, and keep ftirring it till it is thick ; lay a {heet of pufi-
pafte at the bottom of your difh, and pour in the ingredients.
Half an hour will bake it.

To make a Vermicelli- Pudding,

YOU muft take the yolks of two eggs, and mix it up with as

much flour as will make it pretty (tiff, fo as you can roll it out

very thin, like a thin wafer ; and when it is fo dry as you can
roll it up together without breaking, rollic as clofe as you can ;
then with a fharp knife begin at one end, and cut it as thin as
you can, have fome water boiling, with alittle falt in it, putin
the. pafte, and juft give it a boil for 2 minute or two; then throw
it into a fieve to drain, then take a pan, lay a layer of vermi-
celliand 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;

i beat
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beat it well (a pdund 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 upten eggs, and mix in a fmall nutmeg grat-
ed, a gill of fack, or fome rofe-water, a tea-{poonful of falt,
beat it all well together, and {weeten it to your palate; grate a
little lemon-peel in, and dry two large blades of mace and beat
them fine. ‘JPuu may, for.change, add a pound of currants nice-
1y waihed and picked clean; butter the panor difh you bake it in, |
and then pour in your mixture. It will take an hour and 2 half
baking; but the oven muft not be too hot. If you lay a good
thin cruft round the bottom of the difh or fides, it will be

better.
Puddings for little Difhes,

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 ; then beat it fine, and grate in half a Jarge nutmeg,
a quarter of a pound of fugar, the yolks of four eggs, but two
whites well beat, beat it all well together : with the half of
this fill four little wooden difhes; colour one yellow with faf-
fron, one red with cochineal, green with the juice of fpinach, and
blue with fyrup of violets; the reft mix with an ounce of {weet
almonds, blanched and beat fine, and fill a difh. Your difhes
mufit 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 ina difh, the white one in
the middle, and the four coloured ones round. When they are
enough, melt fome freth butter with a glafs of fack, and pour
over, and throw fugar all over the difh. The white-pudding
dith muft be of a larger fize than the reft 5 and be fure to but.
ter ]l;ml:r dithes well before you put them in,and do not fill them
too full.

To make a Sweet- Meat Pudding.

PUT a thin puff-pafte all over your difh; then have candied-
orange, lemon-peel, and citron, of each an ounce, flice them
thin, and lay them all over the bottom of your difh ; then beat
cight yolks of eggs, and two whites, near half a pound of
fugar, and half a pound of melted butter. - Beat all well toge-
ther; when the oven is ready, pour it on your {weet-meats, An
bour or lefs will bake it.  The oven muit not be too hot.

. To
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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 a hafty-pudding pretty thick, take it off, and then flir
in half a pound of butter, then a quarter of a pound of fugar, a
{mall nutmeg grated, and twelve yolks and fix whites of eggs
well beaten. Mixall well together, butter a difh, and put in
your {tuff. A little more than half an hour will bake it.

To make a Ratifia- Pudding.

GET a quart of cream, boil it with four or five laurel-
leaves ; then take them out, and break in half a pound of Na-
ples bifcuits, half a pound of butter, fome fack, nutmeg, and a
little falt; take it off the fire, cover it up, when it is almoft cold,
put 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 fugar on it, as it goes into the oven,

To make a Bread and Butter Pudding,

GET a penny-loaf, and cut it into thin flices of bread and
butter, as you do for tea. Butter your difh as you cut them,
lay flices all over the difh, then ftrew a few currants clean wath-
ed and picked, then a row of bread and butter, then a few cur-
rants, and fo on till all your bread and butter is in ; then take a
pint of milk, beat up four eggs, a little falt, half a nutmeg
grated ; mix all together with fugar to your tafte; pour this
over the bread, and bake it half an hour. A puff-pafte under
does beft, You may put in two {poonfuls of rofe-water.

To make a boiled Rice- Pudding.,

HAVING got a quarter of a pound of the flour of rice, put
it over the fire with a pint of milk, and keep it ftirring con-
ftantly, that it may not clod nor burn. When it is of a good
thicknefs, take it off, and pour it into an earthen pan; ftirin
half a pound of butter very {fmooth, and half a pint of cream or
new-milk, {weeten to your palate, grate in half a nutmegand
the outward rind of a lemon. Beat up the yolks of fix eggs
and two whites, beat all well together ; boil it cither in fmall
china bafons or wooden bowls, When boeiled, turn them in-
to a difh, pour melted butter over them, with a little fack,
and throw fugar all over, =
: @
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To make a cheap Rice-Pudding.

GE'T a quarter of a pound of rice, and halfa pound of rai-
fins ftoned, and tie them ina cloth. Give the rice a great dea]
of room to {well. Boil it two hours: when it is enough turn it
into your difh, and pour melted butter and fugar over it, with

a little nutmeg.
To make a cheap plain Rice- Pudding.

GET a quarter of a pound of rice, tie it in a cloth, but give
room for fwelling. Boil it an hour, then take it up, untie it,
and with a fpoon f{tir in a quarter of a pound of butter, grate
fome nutmeg, and fweeten to your tafte, then tie it up clofe
and boil it another hour; then take it up, turn it into your
difh, and pour your melted butter over it,

To make a cheap baked Rice-Pudding.

YOU muft take a_quarter of a pound of rice, boil it in 2
quart of new-milk, ftir it that it does not burn 5 when it be.
gins to be thick, take it off; let it ftand till it is a litcle cool,
then ftir in well a quarter of a pound of butter, and fugar to
your palate ; grate a fmall nutmeg, butter your difh, pour it in,.
and bake it. -

To make a Spi nach- Pudding.

TAKE a quarter of a peck of {pinach, picked and wafhed
clean, put it into a fauce-pan, with a little falt, cover it clofe,
and when it is boiled juft tender, throw itinto a fieve to drain 5
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 nut-
meg, and a quarter of a pound of melted butter; fir all well
together, put it into the fauce-pan you boiled the {pinach, and
keep flirring it all the time till it begins to thicken ; then wet
and flour your cloth very well, tie it up, and boil it an Lour.
When it is enough, turn it into your difh, pour melted butter
‘over it, and the juice of a Seville orange, if you like it; as to
fugar you may add, or let it alone, juft to your tafte. ¥You
may bake it 5 but then you fhould put ina quarter of a pound
of fugar. You may add bifcuit in the room of bread, if vou
like 1t better. :

To make a Quaking-Pudding,

TAKE a pint of good cream, fix eggs, and half the whites,
beat them well, and mix with the cream ; grate a little nut-
meg
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meg in,add a little falt, and a little rofe-water, if it be agreeable ;
grate in the crumb of a halfpenny-roll, or a fpoonful of flour,
firft mixed with a little of the cream, or a fpoonful of the
fiour of rice, vhich you pleafe. Butter a cloth well, and flour
it ; then put in your mixture, tie it not too clofe, and boil jt
half an hour faft. Be fure the water boils before you put it
in,
- To make a Cream-Pudding,

TAKE a quart of cream, boil it with a blade of mace, and
balf a nutmeg grated, let it cool ; beat up eight eggs, and
three whites, ftrain them well, mix a fpoonful of flour with
them, a quarter of a pound of almonds blanched, and beat very
fine, with a {poonful of orange-flower or rofe-water, mix with
the eggs, then by degrees mix in the cream, beat all well toge-
ther, take a thick cloth, wet it and flour it well, pour in your
ftuff, tieit clofe, and boil it half an hour. Let the water boil
all the time faft; when it is done, turn it into your difh, pour
melted butter over, with a little fack, and throw fine fugar all
over it.

To make @ Prune- Pudding.

TAKE a quart of milk, beat fix eggs, half the whites, with
half a pint of the milk, and four fpeonfuls of flour, a little falt,
and two fpoonfuls of beaten ginger; then by degrees mix in all
the milk, aud a pound of prunes, tie itin a cloth, boil it an
hour, melt butter and pour over it. Damfons eat well done
this way in the room of prunes.

To make a Sposnful- Pudding,

TAKE a fpoonful of flour, a fpoonful of cream or milk,
an egg, a little nutmeg, ginger and falt; mix all together, and
boil it in a little wooden difh half an hour. You may add a
few currants.

' 7o make an Apple-Pudding.

MAKE a good puff-pafte, roll it out half an inch thick, pare
your apples, and core them, enough to fill the cruft, and
clofe it up, tie it in a cloth and boil it. Ifa fmall pudding, two
hours™ if alarge one, three or four hours. When itis enough
turn it into your difh, cut a piece of the cruft out of the top,
butter and fugar it to your palate ; lay on the cruft again, and
fend it to table hot. A pear-pudding make the fame way. And
thus you may make a damfon-pudding, or any fort of plums,
apricots, cherries, er mulberries, and are very fine, 5

#
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To make Yeaf?- Dumplings.

FIRST make a light dough as for bread, with flour, water,
falt, and yeaft, cover with a cloth, and fet it before the fire for
halfan hour ; then have a fauce-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 boils
them. Take great care they do not fall to the bottom of the
pot or fauce-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 minutes or lefs), lay
them in your difh, and have melted butter in a cup. As good
4 way as any to {ave 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 the trouble of boiling it.

To make Norfslk Dumplings.

MIX a good thick batter, as for pancakes ; take half a pint
of milk, two eggs, a little falt, and make it into a batter with
. flour. Have ready a clean fauce-pan of water boiling, into
~which drop this batter. Be fure the water boils faft, and two
or three minutes will boil them ; then throw them into a fieve
to drain the water away ; then turn them into a dith, and ftir
a lump of frefh butter into them ; eat them hot, and ‘they are
very good. :

Zo make Hard Dumplings.

MIX flour and water, with a litele falt, like a pafte, roll
them in balls, as bigasa turkey’s egg, roll them in a little flour,
have the water boiling, throw them in the water, and half an
hour will boil them. Theyare beft boiled witha good piece of

beef. You may add, for change,a few currants. Have melted
butter in a cup. -

Another IWay to make Hard Dumplings.

RUB into ?:-ur flour firft a good piece of butter, then make
{

it like a cruft for a pie ; make them up, and boil them as
above,

To make Apple-Dumplings.

. MAKE a good puff-pafte, pare fome large apples, cut them
in quarters, and take out the cores very nicely; take a piece

of
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of cruft, and roll it round, enough for one apple; if they are
‘big, they will not look pretty, fo roll the cruft round each apple
and make them round like a ball, with a litde four in your

- hand. Havea pot of water boiling, take a clean cloth, dip it .

in the water, and fhake flour over it; tic each dumpling by it-
felf, and put them in the water boiling, which keep boiling all
the ime; 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 ina difh3 throw fine
fugar ail over them, and fend them to table. Have good frefh
butter melted in a cup, and fine beaten fugar in a faucer.

Another IWay to make Apple-Dumplings.

MAKE a good puff-pafte cruft, roll it out alittle thicker than
a crown-piece, pare fome large apples, and roll every apple
in a piece of this pafte, tie them clofeina cloth {eparate, boil
them an houn cut a little piece of the top off, and take out the ,
core, take a tea-fpoonful of lemon-peel fhred as fine as poflible,
juft give it a boil in two fpoonfuls of rofe or orange-flower-
water. In each dumpling put a tea-fpoonful of this liquor,
fweeten the apple with fine fugar, pour in fome melted butter,
and lay on your piece of crultagain, Lay them in your difh,

w and throw fine {ugarall over,

To make a Cheefe-Curd Flavendine,

TAKE two pounds of cheefe-curd, break it all to pieces with
your hand, a pound of blanthed almonds finely pounded, with
. a little rofe-water, half a pound of currants clean wathed and
icked, a little fugar to your palate, fome ftewed {pinach cut
imall; mix all well together, ¥y a puff-pafte in a difh, put in

. your ingredients, cover it with a thiu cruft rolled, and laid a-

crofs, and bake it in a moderate oven half ah hour. As tothe
top-cruft, lay it in what thape you pleafe, ecither rolled or
marked with an iron on purpofe.

A Florendine of Oranges or Apples.

GET half a dozen of Seville oranges, fave the juice, take
out the pulp, lay them in water twenty-four hours, fkift them
three or four times, then boil them in three or four waters, then

~ drain them from the water, put them in a pound of fugar, and
 their juice, boil them to a fyrup, take great care they do not

itick
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flick 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, in a little water and
fugar, and flice two of the oranges and mix with the pippins
in the dith. Bake it in a flow oven, with cruft as above : or
juft bake the cruft, and lay in the ingredients. :

To make an Artichoke-Pie.

BOIL twelveartichokes, take off all she leaves and choke,
take the bottoms clear from the ftalk, make a good puff-paite
cruft, and lay a quarter of a pound of good frefh butter all over
the bottom of your pie; then laya row of artichokes, ftrewa
little pepper, falt, and beaten mace over them, then another
row, and ftrew the reft of your fpice over them, put in a quar-
ter of a pound more of butter in little bits, take half an cunce
of truffles and morels, boil them in a quarter of a pint of wa-
ter, pour the water into the pie, cut the truffles and morelsvery
fmall, throw all over the pie; then have ready twelve eggs
boiled hard, take only the hard yelks, lay them all over the
pie, pour in a gill of white-wine, cover your pie, and bake it.
When the cruft is done, the pie is enough. Four large
blades of mace, and twelve pepper-corns well beat will doy
with a tea-fpoonful of falt.

To make a fweet Egg-Pie.

MAKE a good eruft, cover your difh with it, then have
ready twelve eggs boiled hard, cut them in flices, and lay
them in your pie, throw half a pound of currants, clean wathed
and picked, all over the eggs, then beat up four eggs well,
mixed with halfa pint of white-wine, grate in a fmall nutmeg,
and make it pretty fweet with fugar. You are to mind to lay
aquarter of a pound of butter between the eggs, then pour in

your wine and eggs, and cover your pie. Bake it half an hour,
or till the cruft is done, :

To make a Potatoe- Pie.

BOIL three pounds of potatoes, peel them, make a good cruft,
and lay in your difh; lay at the bottom half a pound of butter,
then lay in your potatoes, throw over them three tea-fpoonfuls
of falt, and a fmall nutmeg grated all over, fix eggs boiled hard,
and chopped fine, throwall over, a tea-fpoonful of pepper ftrew-
ed all over, then half a pint of white-wine. Cover your pie,
and bake it halfan hour, or till the cruft is enough.
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To make an Onion- Pie.
~ WASH and pare fome potatoes, and cut them in flices, peel
fome onions, cut them in flices, pare fome apples and flice
them, make a good cruft, cover your difh, lay a quarter of 4
pound of butter all over, take a quarter of ari ounce of mace
beat fine,a nutmeg grated,a tea-fpoonful of beaten pepper, three
fea-fpoonfuls of falt, mix all together, ftrew fome over the but-
ter, lay a layer of potatoes, a layer of onion, a layer of apples,
and a-layer of eggs, and {o on till you have filled your pie,
ftrewing a little of the feafoning between each layer, and a
quarter of a pound of butter in bits, and fix fpoonfuls of water.
Clofe your pie, and bake it an hour and a half. A pound of
potatoes, a pound of onions, a pound of apples, and twelve eggs
will do. _

To thake an Orangeade-Pie.

MAKE a good cruft, lay it over your difh, take two oranges,
boil them with two lemons till tender, in four or five quarts of
water. In the laft water, which there muft be about a pint . -
of, add a pound of loaf-fugar, boil it, take them out and flice
them into your pie; then pare twelve pippins, core them, and
give them one boil in the {yrup; lay them all over the orange
and lemon, pour in the fyrup, and pour on them fome orange-
adofyrup. Cover your pie, and bake it in a flow oven half an

hour, :
To makte a Skirret-Pie.

TAKE your fkirrets and boil them tender, peel them, flice
them, fill your pie, and take to half a pint of cream the yolk of
an egg, beat fine with a little nutmeg, a little beaten mace, and
a little falt; beat all together wéll, with a quarter of 2 pound of
frefh butter melted, then pour in as much as your dilli will hold,
put on the top-cruft, -and bake it half an hour. You may put
in fome hard yolks “of eggs; if you cannot get cream, put in
milk, but cream is beft. About two pounds of the root will
do.

To make an z?;ﬁpff-Pfﬁ

MAKE a good puff-pafte cruft, lay fome round the fides of
the dith, pare and quarter your apples, and take out the cores,
lay a row of apples thick, throw in half the fugar you defign
for your pie, mince a litile lemon-peel fine, throw over, and
fqueeze a little lemon over them, then a few cloves, here and

‘there one, then the refl of your apples, and the reft of your fu~
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gar. You muft fweeten to your palate, and {queeze a little
more lemon. DBoil the pecling of the apples and the cores in
fome fair water, with a blade of mace, till it:-is wery good;
ftrain it, and boil the fyrup with a little fugar, till there is but
very little and good, pour it into your pie, put on your upper-
cruft and bake it. You may putin a little quince or marma-=
lade, if you pleafe. : |

Thus makea pear-pie, but do not put in any quince. You
may butter them when they come out of the oven: or beat up
the yolks of two eggs, and halfa pint of cream, with a little nut=
meg, fweetened with {ugar; put it over a flow fire, arid keep
ftirring it till it jult boils up, take off the lid, and pour in the
cream. Cut the cruftin little three-corner pieces, ftick about
the pie, and fend it to table,

 To make a Cherry-Pie.

MAKE agood cruft, lay a little round the fides of your difh;
throw fugar at the bottom ; and lay in your fruit and fugar at
top. A few red-currants does well with them; put on your lid,
and bake in a flack oven.

Make a plum pie the fame way, and a goofcberry pie. If
vou would have it red, let it ftand a good while in the oven, af-
ter the bread is drawn. A cuftard is very good with the goofe-
berry pie. A :

To make a Salt-Fifh Pie.

GET a fide of falt-fifh, lay it in waterall night, next morn-
ing put it over the fire in a pan of water till it is tender, drain
it and lay it on the drefler, take off all the fkin, and pick the
meat clean from the bones, mince it fmall, then take the crumb
of two French rolls, cut in flices, and boil it up with a quart
of new=milk, break your bread very fine with a fpoon, put to
it your minced fali-fith, a pound of melted butter, two {poon-
fuls of minced pariley, halfa nutmeg grated, alittle beaién pep-
per; and three tea-fpoonfuls of muftard 3 mix all well together,
make a good cruft, and lay all over your difh, and cover it up.
Bake it an hour. . -

To mate a Carp-Pie.

TAKE a large carp, fcale, wath, and gut it it cledn; take sn

eel, boil it juil a little tender, pick off all the meat and mince it
fine, with an equal quantity of crumbs of bread, a few fweet
herbs, a lemon-peel cut fine, a little pepper, falt, and grated

- nutmeg, ananchovy, half a pint of oy{ters parboiled and chop- .
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ped fine, the yolks 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 crufty cover the dith, and lay in your carp; fave
the liquor you boil youreel in, put in the eel bones, boil them
with a little mace, whole pepper, an onion, fome {weet herbs,
and an anchovy. Boil it tall there is about half a pint, ftrain it,
add to ita quarter of a pint of white-wine, and a lump of butter
as big as a hen's egg mixed in a very little flour 3 boilit up, and
pour into your pie. Put on the lid, and bake it an hour in a
quickioven. If there be any force-meat left after filling the
htﬂh make balls of it, and put into the pie. If you have not
liquor enough, boil a few fmall eels, to make enough to hll
your difh. :
To make a Soal-Pie.

MAKE a good cruft, cover your difh, boil two pounds of eels
tender, pick all the fleth clean from the bones; throw the bones
into the liquor you boil the eels in, with a little mace and falt,
till it is very good, and about a quarter of a pint, then ftrain it.
In the mean time cut the fleth of your eel fine, with a little le-
mon-peel fhred fine, a little falt, pepper, and nutmeg, a few
crumbs of bread, chopped paifley,and an anchovy ; melt a quar-
ter of 2 pound of butter, and mix with it, then lay it in the difh,
cut the fleth of a pair of large foals, or three pair of very {mall
ones, clean from the bones and fins, lay it on the force-meat
and pour in the broth of the eels you boiled ; put the lid of
the pieon, and bake it. You thould boil the bones of the {oals
with the eel bones, to make it good. If you boil the foal
bones with one or two little eels, without the force-meat, your
pie will be very good. And thus you may do a turbot.

\

To make an Eel-Pie.

MAKE a good cruft, clean, gut, and wafh your ecls very
well, then cut them in pieces half as long as your finger; fea-
fon them with pepper, {alt, and a little beaten mace to your pa-
late, either high or low. Till your difh. with eels, and put as
much water as the difh will hold ; put on your cover, and bake
them welj. '

To make a Flounder-Pie.

GUT fome flounders, wath them clean, dry themin a cloth,
juft boil them, cut off the meat clean from the bones, lay 2 good
craft over the dith, and lay a little frefh butter at the bottoin, 2nd
on that the fifth; feafon with pepper and falt to your mind.

Q_ 3 Boil
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Boil the bones in the water your fith was boiled in, with a littie
bit of horfe-raddifh, a little parfley, a very little bit of lemon=
peel, and a cruft of bread. Boil it till there is juft enough liquor
for the pie, then ftrain it, and put it into your pie; put on the
top-cruft, and bake it, :

To make a fﬁrrz':zg-Pf:.

SCALE, gut, and wafh them very clean, cut off the heads,
fins, and tails. Make a good cruft, cover your difh, then fea-
fon your herrings with beaten mace, pepper, and falt ; puta
little butter in the bottom of vour difh, then a row of herrings,
pare fome apples, and cut them in thin {lices all over, then peel
fome onions, and cut them in flices all over thick, lay a little
butter on the top, put in a little water, lay on the lid, and hake
it well, - !

To make a Salmon-Pie.

MAKE a good cruft, cleanfe a piece of falmon well, feafon
it with falt, mace, and nutmeg, lay a picce of butter at the
bottom of the difh, and lay'your falmon in. Melt butter ac-
cording to your pie; take a lobfter, boil it, pick out all the flefh,
chop it fmall, bruife the body, mix it well with the butter,
which muft be very good ; pour it over your falmon, put o
the lid, and bake it well. ;

To make a Lobfler-Pre,

TAKE two or three lobfters, and boil them; take the
micat out of the tails whole, cut'them in four pieces long
ways; takeour all the fpawn, and the meat of the claws, beat
it well in a mortar 5 feafon it with peper, falt, two {poonfuls
of vinegar, and alittle anchovy liquor ; melt half a pound of
frefh butter, ftir all topether, with the crumbs of an halfpen-
ny-roll rubbed through a fine cullender, and the yolks of two
eggs; put a fine puff-pafte over your dilh, lay in your tails,
and the reft of the meat over them ; put on your cover, and
bake it in a flow oven.

To make a Muffel- Pie, N

MAKE a good cruft, lay it all over the dith, wath your

muflels clean in feveral waters, then put them in a deep ftew-
pan, cover them, and let them fiew til] they are open, pick
them out, and fee there be no crabs under the tongue; put them
0 2 fauce-pan, with two or three blades of mace, ftrain liqu!:{-'-{

juft
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jult enough to cover them, a good piece of butter and a few
crumbs of bread ; ftew them a few minutes, fill your pie, put
on the lid, and bake it half an hour, So you may make an
oyfter-pie.

To make Lent Mince-Pies,

SIX eggs boiled hard, and chopped fine,twelve pippins pared
and .chopped fmall, a pound of railins of the fun, ftoned and
chopped fine, a pound of currants wafthed, picked, and rubbed
clean, a large [poonful of fugar beat fine, an ounce of citron,
an ounce of candied-orange, both cut fine,a quarter of an ounce
of mace and cloves beat fine, and a little nutmeg beat fine ;
mix all together with a gill of brandy, and a gill of fack. Make
your cruft good, and bake it in a flack oven. When you make
your pie, fqueeze in the juice of a Seville orange, and a glafs of
red-wine.

i’

Ta collar Salnon.

TAKE afide of falmon, cut off a handful of the tail, wath
vour large piece very well, dry it with a clean cloth, wath it
over with the volks of eggs, and then make force-meat with
what you cut off the tail ; but take off the fkin, and put to it 2
handful of parboiled oyfters, a tail or two of lobfters, the yolks
of three or four eggs, boiled hard, fix anchovies, a handful of
fweet herbs chopped {mall, alittle falt, cloves, mace, nutmeg,
pepper beat fine, and grated bread. Work all thefe together in-
to a body, with the yolks of eggs, lay it all over the flefhy part,
and a little more pepper and falt over the falmon; fo rollitup
intoa collar, and bind it with broad tape, then boil it in water,
falt, and vinegar, but let the liquor boil firft; then putin your
collars, abunch of {weet herbs, fliced ginger and nutmeg ; let
it boil, but not too faft. It will take near two hours boiling.
When it is enough, take it up into your fouling-pan, and
when the pickle is cold, put it to your falmon, and let it fland
in it till ufed, or otherwife you may pot it. Fill it up with
clarified butter, as you pot fowls: that way will keep longeft.

T collar Eels.

TAKE your cel and fcour it well with falt, wipeit cleans
then cut it down the back, take out the bone, cut the head
and tail off ; put the yolk of an egg over ir, and then take
four cloves, two blades of mace, half a nutmeg beat fine, a
little pepper and falt, fome chopped parfley, and {weet herbs
chopped very fine ; mix them all together, and fprinkle over

Q4 i,
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ity roll the eel up very tight, and tie it in a cloth ; put or
water enough 10 boil it, and put in an onjon, fome clotes and
mace, four bay-leaves; boil it up with the bones, head, and
tail for half an hour, with a little vinegar and falt ; then take
out the bones, &c. and put in your eels, boil them if large
two hours, lefler in proportion ; when done, put them away
to cool 3 then take them out of the liquor and cloth, and cut
them in flices, or fend them whole, with raw parfley under
and over. :

N.B. You muft take them out of the cloth, and put them
in the liquor, and tie them clofe down to keep.

T pickle or bake Herrings: |

SCALE and wafh them clean, cut off the heads, take out the
roes, or wafh them clean, and put them in again as you like.
Seafon them with a little mace and cloves beat, 2 very little

beaten pepperand falt, lay them ina deep pan, lay two or three

bay-leaves between each lay, put in half vinegar and half wa-
ter, or rape-vinegar. Cover it clofe with 2 brown paper, and
fend it to the oven to bake; let it ftand tjl] cold. T hus do
Iprats. Some ufe only all-fpice, but that is not fo good.

To pickle or bake Mackerel, 1o keep-all the ]‘f'ar.
GUT them, cutoff their heads, eut them open, dry them

well with a clean cloth, take a pan which they will lie clever-

ly in, lay a few bay-leavesat the bottom, rub the bone with a
little bay-falt beat fine, take a lirtie beaten thace, a few cloves
beat fine, black and white pepper beat fine ; mixa little falt,
rub them infide and out with the fpice, lay them in a pan, and
between every lay of the mackerel pur a few bay-leaves; then co-
ver them with vinegar, tie then; down clofe with brown paper,
put them inta a flow oven : they will take 2 good while doing;
when they are enough, uncover them, let them ftand 6l cold ;
then pour away all that vinegar, and put as much good vinegar
as will cover them, and an onion fuck with cloves. Send
them to the oven again, let them fland two hours in a veryflow
‘oven, and they will keep all the year; but you muft not putin
your hands to take out the mackerel, if you can avoid it, but
take a flice to take them out with, The great bones of the
mackrel taken out and broiled, is 2 pretty little plate to fill up
the corner of a table. ; i |
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~ To foufe Mackrel.

"~ YOU muft wath them clean, gut them, and boil them in
falt and water till they are enough ; take them out, lay them
in a clean pan, cover them with the liquor, add a little vine-
gar 5 and when you fend them to table, lay fennel over them,

To pot a Lobfler.

TAKE a live loblter, boil it in falt and water, and peg it
that no water gets in ; when it is cold, pick out all the flefh
and body, take out the gut, beatit fine in 2 mortar, and feafon
it with beaten mace, grated nutmeg, pepper, and falt. Mix
all together, melt a little piece of butter as big as a large wal.
nut, and mix it with the lobfter as you are beating it ; when
it is 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 broad pan before the fire, and when it is all melted,
take off the {cum at the top, if any, and pour the clear butter
over the meat as thick as a crown-piece. The whey and
churn-milk wiil fettle at the bottom of the pan; burt take great
care none of that goes in, and always let your butter be very
good, oryou will 1poil all ; or only put the meat whole, with
the body mixed among it, laying them as clofe together as
you can, and pour the butter over them. You mult be {ure
to let the lobfter be well boiled. A middling one will take:
half an hour boiling.

Ta pet Eels,

TAKE a large eel, fkin it, cleanfe it, and wath it very clean,
dry it in a cloth, and cut it into pieces as long as your finger.
Seafon them with a little beaten mace and nutmeg, pepper,
falt, and a little fal-prunella beat fine; lay them in a pan,
then pour as much good butter over them as will cover them,
and clarified as above. They muft be baked half an hour in a
quick oven ; if a {low oven longer, till they aie enough, but
that you muft judge by the largenefs of the eels. With afork
take them out, and lay them on a coarfe cloth to drain, When
they are quite cold, feafon them again with the fame feafon-
ing, lay them in the pot clofe ; then take off the butter they
were baked in clear from the gravy of the fith, andfetitina
difh before the fire. When it is melted pour the clear butter
over the cels, and let them be covered with the butter. -
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In the fame manner you may pot what yon pleafe. You may
bone your eels, if you chufe it; but then do not put in any fal-
prunella. :

To pot Lampreys.

SKIN them, cleanfe them with falt, then wipe them drf H
beat fome black-pepper, mace, and cloves, mix them with

falt, and feafon them. Lay them in a pan, and cover them

with clarified butter. Bake them an hour; order them as the
ecls, only let them be feafoned, and one will be enough for a
pot. You muft feafon them well; Jet your butter be good,
and they will keep a long time.

Ty pot Charrs.

AFTER having cleanfed them, cut off the fins, tails, and
beads, then lay them in rows in a long baking-pan ; cover
them with butter, and order them as above.

T pot a Pike.

YOU muft feale it, cut off the head, fplitit, and take out
the chine-bone, then ftrew all over the infide fome bay-falt
and pepper, roll it up round, and lay it in a pot. . Cover ir,
and bake it an hour.  Then take it out, and lay it on a coarfe
cloth to drain ; when it is cold, put it into your pot, and
cover it with clarified butter.

Zo pot Salmon.

TAKE a piece of frefh falmon, feale it, and wipe it clean,
(let your piece or pieces be as big as will lie cleverly on your
pot), feafon it with Jamaica pepper, black:pepper, mace, ‘and
cloves beat fine, mixed with falt, a little fal-prunella, beat fine,
and rub the hone with. Seafon with a little of the fpice, pour
clarified butter over it, and bake it well. Then take it out
carefully, and lay it to drain 3 when cold, feafon it well, lay
it in your pot clofe, and cover it with ciarified butter, as above,

Thus you may do carp, tench, trout, and feveral forts of fith,

Another W ay to pot Salmon.

SCALE and clean your falmon down the back, dry it well,
and cut it as near the fhape of your pot as youcan. Take two
nutmegs, an ounce of mace and cloves beaten, halfan ounce of
whue-pepper, and an ounce of falt; then take out all the bones,

cut
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cut off the jowl below the fins, and cutoff the tail. Seafon the
{caly fide firft, lay that at the bottom of the pot; then rub the
feafoning on the other fide, cover it with a difh, and let it ftand
all night. It muft be put double, and the fcaly fide, top and
bottom ; put butter bottom and top, and cover the pot with
fome {tiff coarfe pafte. Three hours will bake it, if a large
fith; if a fmall one, two hours; and when it comes out of the
oven, let it ftand half an hour; then uncover it, and raife it up
at one end, that the gravy may run out, then put a trencher
and a weight on it to prefs out the gravy. When the butter is
cold, take it out clear from the gravy, add fome more to it,
and put it in a pan before the fire; when it is melted, pour it
over the falmon ; and when it is cold, paper itup. Asto the
feafoning of thele things, it muft be according to your palate,
more or lefs.

N. B. Always take great care that no gravy or whey of the
butter is left in the potting ; if there is, it will not keep.

Collo & P X
DIRECTIONS forthe SICK.

1 do not pretend to meddle here in the phyfical Way; but a
few DireCtions for the Cook, or Nurfe, I prefume, will
not be improper, to make fuch a Diet, &c. as the Doctor
fhall order.

To make Mdutton Brath.

THKE a pound of a loin of mutton, take off the fat, put to it
one quart of water, let it boil and fkim 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 {lowly an hour; do not ftir
it, but pour the broth clear off. Seafon it with 2 little falt, and
the mutton will be fit to eat, If you boil turnips, do not
boil them in the broth, but by themfelves in another fauce-
pan,

y 2
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T0 boil a Scrag of Veal.,

SET on the ferag in a clean fauce-pan: to each pound of veal
put a quart of water, fkim it very clean, then put in a good
piece of upper-cruft, a blade of mace to each pound, and a Litdle
parfley tied with a thread.  Cover it clofe ; then let it boil very
fofdly two hours, and both broth and meat will be fit to eat.,

To make Beef or Mdutton Proth Jor wery weak Peaple, whao take
‘ but little Nourifbment,

TAKE a pound of beef, or mutton, or both together: to a
pound put two quarts of water, firft kin the meat and take off
the fat; then cut it into little pieces, agd boil it till it comes
toa quarter of a pint. Seafon it with a very little corn of falt,
ikim off all the fat, and give a fpoonful of this broth at a time.
"I'o very weak people, half a fpoonful is enough ; to fome a tea-
fpoonful at a time; and to others a tea-cup full. There is
greater nourifhment from this than any thing elfe.

To make Beef- Drink, which is ordered Jfor Weak Pesple.

TAKE a pound of lean beef ; then take off all the fat and
fkin, cutitinto pieces, put it intoa gallon of water, with the
under-cruft of a penny-loaf, and a very little fale.  Let it boil
till it comes to two quarts; then ftrain it off, and it is a very
- hearty drink, '

To make Po rk-Broth.

TAKE two pounds of young pork; then take off the fkin
and fat, boil it in a gallon of water, with a turnip, and a very
little corn of falt. Let it boil till it COmes to two quarts,
{train it off, and let it fland til] cold. Take off the fat, then
leave the fettling at the bottom of the pan, and drink half a

pint in the morning fafting, an hour before breakfaft, and at
noon, if the ftomach will bear jt. '

To Loil a Chicken,

. LET your fance-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 a2 quarter of an hour before it
15 boiled; then take it out of the water boiling, and lay it in a

pewter-dith. Save all the liquor that runs from it in the dith,

cut up your chicken all in joints in the difh; then bruife the

s liver
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liver very fine, add a little boiled parfley chopped fine, a very
little falt, and a little grated nutmeg : mix it all well together
with two fpoonfuls of the liquor of the fowl, and pour it into
the dith with the reft of tee liquor in the dith. If there is
not liquor enough, take two or three fpoonfuls of the liquor it
was boiled in, clap another dith over it; then fet it over a
chafing-dith of hot coals five or fix minutes, and carry it to
table hot with the cover on. This is better than butter, and
lighter for the {tomach, though fome chufe it only with the
liquor, and no parfley, nor liver, and that is accerding to
different palates. If itis for a very weak perfon, take off the
{kin of the chicken before you fet it on the chafing-difh. 1If
you roaft it, make nothing but bread-fauce, and thatislighter
than any fauce you can make for a weak flomach. .

‘Thus you may drefs a rabbit, only bruife but a little piece of
the liver.

To barl Pigeons.

LET your pigeons be cleaned, wafhed, drawn, and fkinned.
Boil them in milk and water ten minutes, and pour over them
fauce made thus: take the livers parboiled, and bruife them
fine, with as much parfley boiled and chopped fine. Melt
{fome butter, mixa little with the liver and parfley fuft ; then
mix all together, and pour over the pigeons.

Ty boil a Pariridge, or any other WWild Fowl.

WHEN your water boils, putin your partridge, let it boil
ten minutes; then take it up into a pewter-plate, and cut it
in two, laying the in{ides next the plate, and have ready fome
bread-fauce made thus: take the crumb of a halfpenny-rell, 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 moit of
the water; then beat it up with a little piece of nice butter,a
little falt, and pour it over the partridge. Clap 4 cover over
its then fet it over a chafing-dith of coals four or five mi-
nutes, and fend it away not, covered clofe.

Thus you may drefs any fort of wild fowl, only boiling it
more or lefs, according to the bignefs. Ducks, take off the
fkins before vou pour the bread-fauce over them ; and if you
roaft them, lay bread-fauce under them. It is lighter than
gravy for weak ftomachs.
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70 boil a Plaice or Flounder.

LET your water boil, throw fome falt in; then put in your
filh, boil it till you think it is enough, and take it out of the
water in a flice to drain. Take two {poonfuls of the liquor,
with alittle falt, a little grated nutmeg ; then beat up the yolk
ofan egg very well with the liquor, and ftir in the egg ; beat
it well together, with a knife carefully flice away all the liztle

bones round the fith, pour the fauce over it : then fetit over a

chafing-difh of coals for a min ute, and fend it hot away. Or
in the room of this fauce, add melted butter in a cup.

To mince Veal or Chicken for the Sicky or weak Pesple.

MINCE a chicken, or fome veal very fine, take off the {kin ;
juft boil as much water as will moiften it, and no more, with a
very little falt, gratea very little nutmeg; then throw a little
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 fippets, toafted nice and brown, laid in the
plate, and pour the mince-meat over jt.

To pull a Chicken Jor the Sick.

YOU mult take as much cold chicken as you think proper,
take off’ the fkin, and pull the meat into little bits as thick as
a quill; then take the bones, boil them with a litile filt till
they are good, ftrain it; then take a {poonful of the liquor, a
Tpoonful of milk, alittle bit of butter, as big as alarge nutmeg,
rolled in flour, alittle chopped pariley, as much as will lie on =
fixpence, and a little falt if wanted., This will be enough
for half a fmall chicken. Put all together into the fauce-pan ;
then keep thaking it till it is thick, and pour it into a hot

plate.
To make Chicken Brosh,

YOU mufttake an old cock or large fowl, flay it; then pick
off all the fat, and break i all to pieces with a rolling-pin :
put it into two quarts of water, with a good cruft of bread, and
a blade of mace. Let it boil foftly till it is as good as youw
would have it. If you do it as it fhould be done, it will take
five or fix hours doing ; 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 falt, Whernr
you boil a chicken fave the liquor, apd when the meat is Eai,
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take the bones, then break them, and put to the liquor you
boiled the chicken in, with a blade of mace, and a cruft of
bread. - Let it boil till it is good, and ftrain it off.

To make Chicken-I¥ ater,

TAKE a cock, or alarge fowl, flay it, then bruife it with
a hammer, and put it into a gallon of water, with a cruft of
bread. Let it boil half away, and ftrain it off.

Ta mak: Fbire Caudle.

YOU mutft take two quarts of water, mix in four fpoonfuls
of oatmeal, a blade or two of mace, a piece of lemon-peel,
let it boil, and keep ftirring it often. Let it boil about aquar-
ter of an hour, and take care it does not boil over; then ftrain
it through a coarfe fieve. 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, fqueezein the juice of a lemon.

To makte Brown Candle.

BOIL the gruel as above, with fix fpoonfuls of oztmeal, and
ftrain it; thenadd a quart of good ale, not bitter; boil it, then
fweeten it to your palate, and add half a pint of white-wine.
When you do not put in white-wine, let it be half ale.

To make Water-Gruel,

YOU muft takea pint of water, and a large fpoonful of oat-
meal ; then ftir it together, and let it boil up three or four times,
ftirring it often. Do not let it boil over, then {train it through
a fieve, falt it to your palate, put in a good piece of frefh but-
ter, brew it with a {poon till the butter is all melted, then it
will be fine and fmooth, and very good. Some love a little
pepper in it.

To make Panada.

YOU mutft take a quart of water in a nice clean fauce-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 ; the reft pour away, and fweeten it to your pa-
late. Put in a piece of butter as big as a walnut; do not put
in any wine, it fpoils it : you may grate in a little nutmeg.
This is hearty and good diet for fick people., i
)
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T boil Saga,

PUT a large fpoonful of {ago info three quarters of a pint of

water, ftir it, and boil it {oftly till it is as thick as you would
have it ; then put in wine and fugar, with a little nutmeg to

our palate.
] To boil Salop,

IT is 2 hard flone gruund to powder, and generally fold for

one fhilling an ounce : take a large tea-fpoonful of the powder
and put it into a pint of boiling water, keep ftirring it till it is

like a fine jelly ; then put wine and fugar to your palate, and’

lemon, if it will agree.

To make Ifinglafs-Felly.

TAKE a quart of water, one ounce of ifinglafs, half an
ounce of cloves ; boil them to a pint, then ftrain it upon a
pound of loaf fugar, and when cold fweeten vour tea with it,
You may make the jelly as above, and leave out the cloves,
Sweeten to your palate, and add a little wine. All other
jellies you have in another chapter. :

To make the Peoral Drink. 1

TAKE a gallon of water, and halfa pound of pearl-barley,
boil it with a quarter of a pound of figs fplit, a pennyworth
of liquorice fliced to pieces, a quarter of a pound of raifins of
the fun ftoned ; boil all together till haif is wafted, then ftrain
it off. This 1is ordered in the meafles, and feveral other dife
orders, for a drink. : :

To make Buttered-Water, or what the Germans call Egp- 3{:@,
who are very fond of it for Supper. . You have it in the Chapter
for Lent. ' W

TAKE a pint of water, beat up the yolk of an egg with
the water, put in a piece of butter as big as a fmall walnut,
two or three knobs of fugar, and keep ftirring it all the time

it is on the fire. When it begins to boil, bruife it between .

the fauce-pan and a mug till 1t is fmooth, and has 2 great

froth ; then it is fit to drink. This is ordered in a cold, or -

where egg will agree with the ftomach.

~ To
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_. To make Seed-TWater,

TAKE a{poonful of coriander-{eed, halfa fpoonful of cara-
way-{ced bruifed and boiled in a pint of water; then ftrain it,
and bruite it with the yolk of an egg. Mix it with fack and
double-refined fu gar, according to your palate.

T thake BrrdﬂLSr.ﬂHp ﬁ:?‘ the Sick.

TAKE - quart of water, fet it on the fire in a clean fauce-
pan, and as much dry cruft of bread cut to pieces as the top of a
peany-loaf, the drier the better, a bit of butter as big as 2 wai-
nut; let it boil, then beat it with a fpoon, and keep boiling it
till the bread and water is well mixed : then feafon it with 2
very hittle falt, and it is a pretty thing for a weak {tomach.

To make artificial Affes- ik,

TAKE two ounces of pearl-barley, two large {poonfuls of
hartfhorn-fhavings, one ounce of eringo-root, one ounce of
China root, one ‘ounce of prelerved-ginger, eighteen fnails
bruifed with the thells, 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 1olu.
Take half a pintin the morning, and half a pint at night.

Caows Milks next to Affes Milk, done thus.

TAKE a quart of milk, fet it ina pan over night, the next
morning take off all the cream, then boil it, and fct it in the
pan again till night, then fkim it again, boil it, fet it in the
pan again, and the next morning fkim it, warm it b]pud.*
warm, and drink it as you do affes-milk. It is very near as
good, and with fome confumptive people it is better.

: T s matke a good Drink,

BOIL a quart of milks and a quart of water, with the top-
cruft of a penny- loaf, and one blade of mace, a quarter of an
hour very ioftly, then pour it off, and when you drink it let it
bé warm.

To make Barley-W. ator.

PUT a quarter of a pound of pearl-barley into two quarts of
water, let it boil, fkim it very clean, boil half away, and [train
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it off. Sweeten to your palate, but not too fweet, and put in
two fpoonfuls of white-wine. Drink it Juke- warm.

To make Sage-Tea.

TAKE a little fage, a little baum, put itinto a pan, flice a
lemon, peel andall, a few knobs of fugar, one glafs of white
wine, pour on thefe two or three guarts of boiling water, cover
ity and drink when thirfty. When you think it ftrong enough
of the herbs, talie them out, etherwife it will makc it bitter.

Teo make it Jfor a Child.

A Little fage, baum, rue, mint, and penny-royal, pour
boiling water on, and fweeten to your palate. Syrup of cloves,
&c. and black-cherry-water, you have in the chapter of Pre-
ferves.

Liguor for a Child that has the Thrufb.

TAKE half a pint of fpring-water, a knob of double-re-
fined fugar, a very little bit of alum, beat it well together with
the yolk of an egg, then beat it in a large fpoonful of the
juice of fage, tie a rag to the end of the flick, dip itin this
liquor, and often clean the mouth, Give the child over-
night one drop of laudanum. and the next day proper phyfie,
wafhing the mouth often with the liquor.

To boil Comfrey-Raots.

TAKE a pound of comfrey-roots, ferape them clean, eut
them into little pieces, and put them into three pints of wates,
Let them boil till there is about a pint. then firain it, and when
it is cold, put it into a fauce-pan. If shere is any fettling at
the bottom, throw it way; mix it with {ugar to your palate,
half a pintof mountain-wine, andthe juice of a lemon. - Let
it boil, then pour it into a clean earthen pot, and fet it by for
ufe. Somie boil it in milk, and it is very good where it will
agree, and 1s reckoned a very great flrengthener.

CHAT.

1-.. '.:_—.'.E'

————

i |
i e e

S




-

MADE PLAIN AND EASY. 243

G BRA PoooXL

For CAPTAINS of SHIPS.

To make Catchup to keep twenty Years.

AKE a gallon of ftrong ftale beer, one pound of anchovies

wathed from the pickle, a pound of thalots, peeled, haif an
tuhce of mace, half an ounce of cloves, a quarter of an ounce
of whole pepper, three or four large races of ginger, two quarts
of the large mufhroom=flaps rubbed to pieces. Cover all this
clofe, and let it fimmer tiil it is half wafted, then ftrain it
through a flannel-bag 3 let it ftand dll it is quite cold. then
bottle it.  You may carry it to the Indies. A fpoonful of this
to a pound of frefh butter melted, makes a fine filh-{auce ; or
in the room. of gravy-fauce. The ftronger and flaler the beer
is, the better the catchup will be.

To make Fifb-Sauce to keep the whole Year.

YOU muft take twenty-four anchovies, chop them, bones
and all ; put to them ten fhalots cut {mally a handful of fcraped
horfe-raddifh, a quarter of an ounce of mace, a quart of white-
wine, a pint of water, one lemon cut into flices, 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 off, cover it clofe, and keep it in a cold dry place;
two fpoonfuls will be fufficient for a pound of butter.

It is a pretty fauce either for boiled fowl, veal, &ec. orin
the room of gravy, lowering it with hot water, and thicken-
ing it with a piece of butter rolled in fleur. |

Ta pot Dripping to fry Fijh, Meat, Fritters, &e.

TAKE fix pounds of good beef-dripping, boil itin folt wa-
ter, ftrain it into a pan, let it ftand till cold; then take off the
hard fat, and fcrape off the gravy which fticks to the infide.
'Thus do eight times; when itis cold and hard, take it off clean
from the water, put it into a large fauce-pan, with fix bay-
leaves, twelve cloves, half a pound of falty and a quarterofa
pound of whole pepper. Let the fat be all melted and jull hot,
fet it ftand till it is hot enough to {train througha fieve into the

R a pet,
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pot, and ftand till it is quite cold, then cover it up. Thus you

may do what quantity you pleale. 'T'he beft way to' keep any
fort of dripping is to turn the pot uplide down, and then no rats
ean get atit. If it will keep on thip-board, it will make as fine
puff-pafte cruft as any butter can do, or cruil for puddings, &,

To pickle Mufbrooms fir the Sea.

WASH them clean withra piece of flannel in falt and water,

put them into a fauce-pan and throw a little falt over them:
Lt them beil vp thiee times in their own liquor, then throw
them into a fieve to drain and fpread them on a clean cloths
let them lie till cold, then put them in wide: mouthed bottles,
put in with them a good deal of whole mace, a litle nutmeg
fliced, and a few cloves. Boil the fugar-vinegar of your own
making, with a good deal of whole pepper, fome races of gin-
ger, and two or three bay-leaves  Let it boil a few minutes,
then flrain it, when it 1s cold pour it on, and fill the bottle
with mutton fat fried ; cork them, tie a bladder, then a lea-
ther over them, keep it down clofe, and in as cool a plage as
poflible.  As to all other pickles, you have them in the chap-
ter of Pickles. ;

To make Mufbroom- Powder, ;

TAKE half a peck of fine large thick mufhrooms, wafi

them clean from gritand dirt with a flannel rag, fcrape out the
inlide, cut out all the worms, put them into a kettle over the
fire without any water, two large onions ftuck with cloves, a
large handful of falt, a quarter of an ounce of mace, two tea-
{paonfuls of beaten pepper, let them fimmer till the liguor is
boiled away, take great care they do not burn ; then lay them
on fieves to dry in the fun, orin tin plates, and fet them ina
flack oven all night to dry, till they will beat to powder.
Prefs the powder down hard in a pot, and keep it for ufe.
You may put what quantity you pleafe for the fauce. '

Fo keep Mufbrocms without Pickle.

T AKE large mafhrooms, peel them, ferape out the infide,
putthem intoa fauce-pan. throw a little falt over them, and let
them boil in their own liquor : then throw them into a fieve to
drain, then lay them on tin plates, and fct thein in a cool oven.
epeat it often till they are perfectly dry, put them into a clean

ftone jar, tie them down tight, and keep them ina dry place.

‘Lhey cat delicioufly, and Jook as well as truffles. =
. e
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Teo I‘fﬂ? A‘;: tichake- Bottoms a’:}'.

BOIL them juft fo as you can pull off the leaves and the
choke, cut them from the ftalks, lay them on tin plates, fet
them in a very cool oven, and repeat it till they are quite dry ;
then put them in a paper-bag, tie them up clofe, and hang
them vp in a'dry place. Keep them in a dry place; and
when you ufe them, lay tlhf:m in warm water till they are ten-
der. Shift the water'two or three times. They are fine in
almoft all fauces cut to liwle pieces, and put in juft before
your fance is encugh.

To fry Artichoke-Bottoms,

LAY them in water as above ; then have ready fome butter
hot in the pan, flour the bottoms, and fry them. Laythem
in your difh, and pour melted butter over them.

To rageo Artichoke- Bottoms.

TAKE twelve bottoms, foften them in warm water, as in
the foregoing receipts : take half a pint of water, a piece of the
ftrong foup, 2as big as a fmall walnut, half a {poonful of the
catchup, five or fix of the dried muflhirooms, a tea-fpoonful of
the mufhroom powder, fet it on the fire, thake all together, and
let it boil foftly two or three minutes. Let the laft water you
put to the bottoms boil; take them out hot, lay them in your
dith, pour the fauce over them, and fend them to table hot.

To fricafey Artickoke- Battoms.

SCALD them, then lay them in boiling water till they are
quite tender ; take hall a pint of milk, a quarter of a pound
of butter rolled in flour, ftir it all one way till it 1s thick, then
flir in a fpoonful of mufhroom pickle, lay the bottoms in a
dith, and pour the fauce over them.

To drefs Lifp.

 AS to frying filh, firlt wafh it very clean, thendry it well,
and flour it; take fome of the beef-dripping, make it boil in the
{tew-pan ; then throw in your fith, and fry it of a fine light
brown. Lay it on the bottom of a fieve or coarfe cloth to
drain, and make fance according to your faucy.
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To boke Fifh.

BUTTER the pan, layin the fifh, throw a little falt over
it and flour ; put a very little water in the difh, an onion and
a bundle of weet herbs, ftick fome Iittie bits of butter, or the
fine dripping, on the fifh. Let it be baked of a fine light'
brown ; when enough, lay it ondith beforethe fire, and fkim
off all the fat in the pan; firain the liquor, and mix it up
cither with the fith-fauce or ftrong foup, or the catchup. '

Z9 make a Gravy-Seup.

ONLY beil foft water, and put as much of the ftrong foup
to it, as will make it to your palate. Let it boil ; and if it
wants falt, you muft fealon it. The receipts for the foup you
have in the chapter for Soups. S :

To make Peas-Soup.

GET a 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; put it into the
pot, with two large onions peeled, a bundle of fweet herbs,
celery, if you bave it, half a quarter of an ounce of whole pep-
per ; letitboil till the meat is enough, then take it ups. and if
the foup is not enough let it boil till the foup is good ; then
ftrain it, fet it on again to boil, and rub in a good deal of dry
mint. Keep the meat hot; when the foup is ready, putin the
meat again for a lew minutes and let it boil, then ferve it
. away. If you add a piece of the portable foup, it will be very

good. The onion-foup you have in the Lent chapter. =

T2 make Pork- Pudding, or Beef.

MAKE a good cruft with the dripping, or mutton-fuet, if
you have it, fhred fine; make a thick cruft, take a piece of
falt pork or beef, which has been twenty-four hours in foft
“water ; feafon it with a little pepper, put it into this cruft,
roll it up clofe, tic it in a cloth, and boil it ; if for about feur -
or five pounds, boil it five hours. : 4

And when you kill mutton, make a pudding the fame way,
only cut the fteaks’ thin ; feafon them with pepper and fale,
and boil it three hours, if large ; or two hours, if fmall, and
fo according to the fize. ' ' ' |

Apple-
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Apple-pudding make with the fame cruft, only pare the ap-
ples, core them, and fill your pudding ; if large, it will take
five hours boiling. When it is enough, layitin the difh, cut
a hole in the top, and ftir in butter and fugar; lay the piece
on again, and fend it to table.

A prune-pudding eats fine, made the fame way, only when
the cruft is ready, fill it with pruncs, and fweeten it according
to your fancy ; clofe it up, and boil it two hours,

9o make a Rice-Pudding.

TAKE what rice you think proper, tie it loofe in a cloth,
and boil it an hour: then take it up, and untie ir, grate a
good deal of nutmeg in, flir ina good piece of butter, and
{weeten to your palate. Tie it up clofe, boil it an hour more,
then take it up and turn it into your dith ; melc butter, with
a litde fagar, and a liztle white-wine for fauce.

To make & Suct- Pudding.

GET a pound of fuet fhred fine, a pound of flour, a pound
.of currants picked clean, half a pound of raifins ftoned, two
tea-fpoonfuls of beaten ginger, and a fpoonful of tinture of faf-
fron : mix all together with falc water very thick ; then either

boil or bake it.
- A Liver-Pudding boiled.

GET the liver of a fheep when you kill one, and cut it as
¢hin as you can, and chop it ; mix it with as much fuet thred
fine, half as many crumbs of bread or bilcuit grated, feafon it
with fome fweet herbs fhred fine, a little nutmeg grated, a
little beaten pepper, and an anchovy fhred fine ; mixall toge-
ther with a little falt, or the anchovy-liquor, with a picee of
butter, fill the cruft and clofe it. Boil it three hours.

T make an Qatmeal- Pudding.

GET a pint of oatmeal once cut, a pound of fuet {hred
fine, a pound of currants, and half a pound ﬂ'f raifins ftoned ;

mix all together well with a little falt, tie it in a cloth, leav+
ing room for the fwelling.

To bake an Qatmeal-Pudding.

- BOIL a quart of water, feafon it with a little falt; when
¢he water boile, ftir in the catmeal till it is fo thick you can-
R 4 notk
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not ealily flir your {poon ; then take it off the fire, flir in twa
fpoonfuls of brandy, or a gill of mountajn, and fiveeten it to
your palate. Grate in a litle nurmeg, and flir in half a pound
of currants, clean wafhed and picked.; then butter a pan, pour.
it in, and bake it half an, hour. g '

- A Rice-Pudding %aérd; *
BOIL a pound of rice juft tll it is tender; then drain all the
water from it as dry as you can, but do notfqueeze it; then ftir
in'a good piece of butter, and. fweeten to your palate. - Grate

a fmall nutmeg in, fiir itall well together, butter a pan, and
pour it in and bake it. You may adda few currants for change.

. To make a P:‘q;::?:'yddir'g:._ B Ty S

BOIL it till itis quitetendery then tak’&ﬁgﬁ, untie it, {tip
in a good piece of butter, alitde falt, and a good deal of beaten
pepper, then tieit up tight again, boil it an hour longer,and it
will eat fine. * All other puddings you have in the chapter of
Puddings. i 5 £ . S
7o make a Harrico of French Beans.

T AKE a pint of the feeds of French beans. which are ready
dried for fowing, wafh them clean, and put them into a two-
quart fauce-pan, fill it with water, and let them boil two
hours : if the water waftes away too much, you imuft.put in
more boiling water to keep them boiling, - In the mean time
take almoft half a pound of nice frefh butter, put it intoa
clean flew-pan, and when it is all melted, and done making
any noile, have ready a pint bafon heaped up with onions peel-
ed and fliced thin, throw them into the pan, and fry them of
a fine browa, flirring them about that they may be all alike,
then pour off tie clear water from the beans inte a bafon, and
throw the beans all into-the {tew-pan ; flir all together, and
throw in a large tea-fpoonful of beaten pepper, two heaped -
full of falt, and flir it all together for two or three  minutes,
You may make this difh of what thicknefs you think proper -
(cither to eat with a fpoon, or otberways) with the liquor
you poured off the beans, For change, you* may make it
thin enough for foup. When it is of the proper thicknefs
you like it, take.it off the fire, and flir in 2 large fpoonful of
vinegar and the yolks of two eges beat. The eggs may be left
out, if difliked,  Difh it up, and fend it to table, 3

4
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To make a Fawf-PEe.'

FIRST make rich thick cruft, cover the difh with the pafte,
then take fome very fine bacon, or cold boiled bam, {lice it, and
lay a layer all over. Seafon with a little pepper, then put in the
fowl, after it is picked and cleaned, and finged ; fhake a very,
little pepper and falt into the belly, put in a litle water, cover
it with ham, feafoned with a litle beaten pepper, put on the
1lid and bake it two hours. When 1t comes out of the oven, take
half a pint of water, boil it, and add to it as much of the ftrong
foup as will make the gravy quite rich, pour it boiling hot into
the pie, and lay on the lid again. Send it to table hot. O«
lay a piece of beef or pork in foft water twenty-four hours,
{lice it in the room of the ham, and it will cat fine.

To make a Cbgﬁ%iﬁ:l Pork-Pie for Sea.

TAKE fome falt pork that has been boiled, cut it into thin
flices, an equal quantity of potatoes pared and fliced thin,
make a good cruft, cover the difh, lay a layer of meat, fea-
foned with a little pepper, and a layer of potatoes ; then a
layer of meat, a layer of potatoes, and fo on till your pie is
full. Seafon it with pepper ; when it is full, lay fome butter
on the top, and fill your difh above half full of foft water.
Ciofe your pie up, and bake it in a gentle oven.

To make Sea-¥Venifon.

WHEN you kill a fheep, keep ftirring the blood all the time
nill it is cold, or at leaft as cold as it will be, that it may noet
congeal; then cut up the fheep, take one fide,cut the leg like a
haunch, cut off the fhoulder and loin, the neck and breaft in
two, fteep them all in the blood, as long as the weather will
permit you, then take out the haunch, and hang it out of the
{un as long as you can to be fweet, and roaft it ‘as you do a
haunch of venifon. It will eat very fine, efpecially if the heat
will give you leaveto keep it long. “Take off all the fuet be-
fore you lay it in the blood, take the other joints 2nd lay them
in a large pan, pour over them a quart of red-wine, and a
quart of rape vinegar. Lay the fat fide of the meat down-
wards in the pan, on a hollow tray is beft, and pour the wine
and vinegar over it: let it lie twelve hours, then take the
neck, breaft, and loin, out of the pickle, let the fhoulder lie
a week, if the heat will let you, rub it with bay-falt, falt-

X petre,
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petre, and coarfe fugar, of each a quarter of an ounce, one
handful of common falt, and let it lie a week or ten days.
Bone the neck, breaft, and loin ; feafon them with pepper
and falt to your palate, and make a pafty as you do venilon.
Boil the bones for gravy to fill the pie, when it comes out of
the oven ; and the fhoulder boil freth out of the pickle, with
a peas-pudding.

And when you cut up the fheep, take the heart, liver, and
lights, boil them a quarter of an hour, then cut them fmall, and
chop them very fine; feafon them with four large blades of
mace, twelve cloves, and a large nutmeg, all beat to powder.
Chop a pound of fuet fine, half a pound of fugar, two pounds
of currants clean wathed, half a pint of red-wine, mixall well
together, and make a pie. Bake it an hour: it is very rich.

To make Dumplings when you bave White-Bread.

TAKE the crumb of a two-penny loaf grated fine, 2s much
beef-{uet fhred as fine as poflible, a little falt, halfa fmall nut-
meg grated, a large fpoonful of fugar, beat two eggs with two
ipoonfuls of fack, mix all well together, and roll them up as
big as a turkey's egg. Let the water boil, and throw them
in.  Half an hour will boil them. For fauce, melt butter with
a little falt, lay the dumplings in a difh, pour the fauce over
them, and flrew fugar all over the difh. )

Thefe are very pretty, either at land or fea.  You muft ob-
ferve torub your hands with flour, when you make them up.

The portable-foup to carry abroad, you have in the Sixih
Chapter, :

S - 1.
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(20 5 G O s o |

Of HOGSPUDDINGS, SAUSAGES, &c.

To make Almond Hogs- Puddings.

AKE two pounds of beef-fuet or marrow, fhred very fmall,

a pound and a half of almonds blanched, and beat very fine
with rofe-water, one pound of grated bread, a pound and a
quarter of fine fugar, a little falt, half an ounce of mace, nut-
meg, and cinnamon together, twelve yolks of eggs, four
whites, a pint of fack, a pint and a half of thick cream, fome
rofe or urange—ﬂawer-water ; boil the cream, tie the faffron’in
a bag, and dip in the cream to colour it. Firft beat your eggs
very well ; then flir in your almonds, then the {pice, the
{alt, and _fuet, and mix all your ingredients together; fill
wour guts but half full, put fome bits of citron in the guts as
you fill them, tic them up, and boil them a quarter of an hour.

Another Way.

T AKE a pound of beef-marrow chopped fine, half a ponnd
of fweet-almonds blanched, and beat fine with a little orange-
flower or rofe-water, halfa pnunrl of white-bread grated fine,
half a pound of currants clean wafhed and picked, a quarter of
a pi::uufl of fine fugar, aquarter of an ounce of mace, nutmeg,
and cinnamon together, of each an equal quantity, and half a
pint of fack: 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. You may
leave out the currants for change 3 but then you muft add a
quarter of a pound more of fugar.

A third WWay.

HALF a pint of cream, a quarter of a pound of fugar, a
quarter of a pound of currants, the crumb of a hallpenny roll
grated fine, fix large pippins pared and chopped fine, a gill of
fack, or two f{pconiuls of rofe-water, fix bitter-almonds
blanched and bLat fine, the yolks of two eggs, and one white
beat fine; mix all together, fill the guts better than half full,
~ and boil them 2 quarter of an hour.

To
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To make Hﬂg.t—Pﬂddiﬂgs with Currants.

TAKE three pounds of grated bread to four pounds of beef-
{uet finely fhred, two pounds of curranis clean picked and wafh-
ed, cloves, mace, and cinnamon, of each a quarter of an ounce
finely beaten, a liule falt, a pound and a half of fugar, a pint of
fack, a quart of cream, a little rofe-water, twenty eggs well
beaten, but half the whites; mixall thefe well togethe:. 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
‘ufe them boil them a few minutes, or eat them cold, '

To make Block- Puddings.

FIRST, 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 flirring it ¢l the
blood is quite cold ; then mix it with your gruts, and Qir them
well together. Seafon with a large fpoonful of falt, a quarter of
an ounce of cloves, mace, and nutmeg together, an equal quan-
tity of each; dry it, beatit well, and mix in. Take a litile win-
ter favoury, {weet-marjoram, and thyme, penny-royal firipped
of the flalks, and chopped very fine; juit enough to feafon
them, and to give them a flavour, but no more. The next
day, take the leaf of the hog and cut into dice, ferape and
wafh the guts very clean, then tic one end, and begin to £l
them ; mix in the fat as you fill them, be fure put in a good
deal of fat, fll the fkins three parts full, tie the other 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; then take them out, and lay them on
clean ftraw. 2 £

In Scotland they make a pudding with the blood of a goofe,
Chop off the head, and fave the blood 5 dlir it till it is cold,
then mix it with gruts, fpice, falt, and fweet herbs, accordin
to their fancy, and fome beef-fuet chopped. Take the fkin
off the neck, then pull out the wind-pipe and fat, fill the
ikin, tie it at both ends, {o make a pie of the giblets, and lay
the pudding in the middle. ;

To

—

PR T LS SR N 5 R o

S e L UL
-t T e T
: - —



MADE PLAIN AND EASY. 253

To make fine Saufages.

YOU muft take fix pounds of good pork, free from fkin,
griftles, and fat, cut it very fmall, and beat it in a mortar till
it is very fine: then fhred fix pounds of beef-fuet very fine and
free fromall fkin. Shred it as fine as poflible; even take a
good deal of fage, wafh it very clean, pickofl the leaves, and
fhred it very fine. Spread your meat on a clean dreffer or
table; then fhake the fage all over, about three large fpoon-
fuls; fhred the thin rind of a middling lemon very fine and
throw over, with as many [weet herbs, when fhred fine, as
will fill a large {poon ; grate two nucmegs over, throw over
two tea-fpoonfuls of pepper, a large fpoonful of falt, then
throw over the fuet, and mix it all well together.. Put it
down clofe in a pot , when you ule them, roll them up with
with as much egg as will make them roll {fmooth, Make
them the fize of a fuufage, and fry them in butter, or good
dripping. Be (ure 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 do not like it beat. Veal eats well done
thus, or veal and pork together. You may clean fome guts,
and fll them. .

- To make common Saufages.,

TAKE three pounds of nicg pork, fat and lean together,
without fkin or griftles, chop itas fine as poilible, feafon it with
a tea-fpoonful of beaten pepper, and two of falt, fome lage
fhred fine, about three tea-fpoonfuls ; mix it well together,
have the guts very nicely cleaned, and fill them, or put them
down in a pot, fo roll them of what fize you pleale, and fry
them. Beef makes very good faufages.

To make Bolsgna Saufage:.

TAKE a pound of bacon, fat and lean together, a pound of
beef, a pound of veal, a pound of pork, a pound of beef-luet,
cut them fmall and chopthem fine, take a fmall handful of fage,
pick off the leaves, chop it fine, with a few {fweet heibs; lea~
ion pretty high, with pepper and falt. You muft have a Jarge
gut, and ll it, then fet on a fauce-pan of water, when it boils
put it in, anid prick the gut for fear of burfling. Boil it foftly
an hour, then lay it on clean [traw to dry.

CHAL:
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CHAP XL

ToPOT, and make HAM S, &c.

7o pat Pigeans or Fowl:.

“UT offtheir legs, draw them and wipé them with a cloth;
but do not wafh them. Seafon them pretty well with pep-
per and falt, put them into a pot, with as much butter at you
think will cover them, when melted, and baked very tender s
then drain them very dry from the gravy; lay them on a
cloth; and that will fuck up all the gravy; feafon them again
with falt, 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 not enough, clarify fome more,
and let the butter be near an inch thick above the birds. Thus
you may do all forts of fowl; only wild fowl fhould be boned,
but that you may do as you pleafe,

7o pot a cold Tongue, Beef; or Veni bt

CUT it fmall, beat it well in a marble mortar, with melted
butter, fealon it with mace, cloves, and nutmeg, beat very
fine, and fome pepper and falt; till the meat is mellow- and
fine ; then putit down clofe in “your pots, and eover it with
clarified butter. Thus you may do cold wild fowl; or you
may pot any fort of cold fowl whole, feafoning them with
what fpice you pleafe.

T2 pot Venifon.

TAKE apiece of venifon, fat and lean together, lay it in a
difh, and ftick pieces of butter all over : tie brown paper over
it, and bake it.  'When it comes out of the oven, take it out of
the liquor hot, drain it, and lay it in a difh ; when cold, take
off all the fkin, and beat it in a marble mortar, fat and lean
together, feafon it with mace, cloves, nutmeg, black pepper,
and falt to your mind. When the butter is cold that it was
baked in, take a little of it, and beat in wich it to moiften it 5
then put it down clofe, and cover it with clarified butter.

You muft be fure to beat it till it is like a pafte. &

2
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To pot Tongues.

TAKE a neat’s tongue, rub it with a pound of white falt, an
ounce of falt-petre, half a pound of coarfe fugar, rub it well,
turn it every day in this pickle for a fortnight. ‘This pickle will
do feveral tongues, only adding a little more white falt ; or we
generally do them after our hams. Take the tongues out of the
pickle, cut off the root, and boil it well, till it will peel ; then
take your tongues and feafon them with falt, pepper cloves,
mace, and nutmeg, all beat fine ; rub it well with your hands
whilft it is hot ; then put it in a pot, and melt as much butter
as will cover it all over. Bake it an hour in the oven, then
take it out, let it ftand to cool, rub a little frefh {pice on it
arid when itis quite cold, lay it in your pickling-pot. When
the butter is cold you baked it in, take it off clean from the
gravy, fet it in an earthen pan before the fire ; and when it is
melted, pour it over the tongue. You may lay pigeons or chick-
ens on each fide; be fure to let the butter be a\vmut an inch above
the tongue. -

A fine Way ta pot a Tongue.

TAKE a dried tongue, boil it till it 15 tender, then peel it 3
take a Jarge fowl, bone it; a goole, and bone it; take a quarter
of an ounce of mace, a quarter of an ounce of cloves, a large
nutmeg, a quarter of an ounce of black pepper, beat all well
together; a {poonful of falt; rub the infide of the fowl well, and
the tongue. Put the tongue into the fowl ; then feafon the
goofe, and fill the goofe with the fowl and tengue, and the
goofe will look as if it was whole. Lay it ina pan that will
juft hold it, melt frefl butter enough to cover it, fend it to the
oven, and bake it an hour and a halt; then uncover the pot, and
take out the meat, Carefully drain it from the butter, lay 1t on
a coarfe cloth till it is cold, and when the butter is cold, take
off the bard 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,
cats fine, and looks beautiful. When you cut it, it muft be
cut crofs ways down through, and looks very pretty. It makes
a pretty corner-difh at table, or fide-difh for fupper. 1f you
cut a Elce dowi the middle quite through, lay itin a plate,
and garnifl with green parfley and naftertium-fowers. If you
will be at the expence, bone a turkey, and put over the gocfe.
Obferve, when you pot ir, to fave a little of the {pice to throw

aver
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over it, before the laft butter is put on, or the mieat will no
be feafoned enough.

To pot Beef like Venifon,

CUT the lean of a buttock of beef into pound pieces; for.
eight pounds of beef, take four ounces of falt-petre ; four ounces
of petre-falt, a pint of white falt, and an ounce of fal-prunclia,
beat the falts all very fine, mix them well together, rub the falts
into the beef; then let it lie four days, turning it twice a day,
then put it into a pan, cover it with pump-water, and a little of
its own brine ; then bake itin an oven with houfhold bread till
it is as tender as a chicken, then drain it from the gravy and
bruife it abroad, and take out all the fkin and finews; then
pound it in a marble mortar, then lay it in a broad difh, mix
in itan ounce of cloves and mace, three quarters of an ounce
of pepper, and one nutmeg, all beat very fine. 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 juft to fettle, and cover it two inches thick with clari-
fied butter. 'When cold, cover it with white paper.

To pot Chefhire-Cheefe. ‘

TAKE three pounds of Chethire cheefe, and put it into a
mortar, with half a pound of the belft frefh butter you can get,
pound them together, and in the beating add a gill of rich
Canary wine, and half an ounce of mace finely beat, then
fifted like a fine powder. When allis extremely well mixed,
prefs it hard down into a gallipot, cover it with clarified but-
ter, and keep it cool. A flice of this exceeds all the cream-
cheele that can be made.

T5 collar a Breafl of Veal, or a Pig.

BONE the pig, or veal, then fealon it all over the infide with
cloves, mace, and falt beat fine, a handful of fweet herbs ftrip-
ped off the {talks, and alittle penny-royal and parfley fhred very
fine, with a livle fage; then roll it up as you do brawn, bind it
with narrow tape very clofe, then tie a cloth round it, and boil
it very tender in vinegar and water, a like quantity, with a little
cloves, mace, pepper, and falt, all whole. Make it 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
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pan, and pour the liquor over ; covar it clofe, and keep it for
ufe. . If the pickle begins to fpoil, ftrain it throngh a coarfe
cloth, boil it, and fkim it; when cold, pour it over. Obferve,
before you ftrain the pickle, to wath the collar, wipe it dry, and
wipe the pan clean. Strain it again after it is boiled, and cover
it very clofe.

To Collar Beef.

TAKE a piece of thin flank of beef, and bone it; cut the
fkin off, then falt it with two ounces of falt-petre, two ounces
of fal-prunella, two ounces of bay-falt, halfa pound of coarfe
fugar, and two pounds of white-falt, beat the hard falts fine,
and mixall together ; turn it every day, and rub it with the
brine well, for eight days ; then take it out of the pickle, wafh
it, and wipe it dry ; then take a quarter of an ounce of cloves,
and a quarter of an ounce of mace, twelve corns of all-fpice,
and a nutmeg beat very fine, with a fpoonful of beaten pepper,
a large quantity of chopped parfley, with fome fweet herbs
chopped fine; {prinkle it on the beef, and roll it vwp very
tight, put a coarfe cloth round, and tie it very tight with
beggars-tape; boil it in a large copper of water, if a large
collar, fix hours, a fmall one, five hours; take it out, and
put it in a prefs till cold ; if you have never a prefs, put it be-
tween two boards, and a large weight upon it till it, is cold ;
then take it out of the cleth, and cut it into flices. Garnifh
with raw parfley.

To collar Salman.

TAKE a fide of falmon, cut off about a handful of the
tail, wafh your large piece very well, and dry it with a clath ;
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
fkin, and put to ita handful of parboiled oyfters, a tail or two
of lobiter, the yolks of three or four eggs boiled hard, fix an~
chovies, a good handful of {weet herbs chopped fmall, a litde

falt, cloves, mace, nutmeg, pepper, all beat fine, and grated
- bread. Work all thefe together into a body, with the yolks of
€ggs, lay it all over the flelhy part, and a little more pepper
and falt over the falmon; fo rollit upinto a collar, and bind it
with broad tape ; then boil it in water, falt, and vinegar, but
let the liquor boil firft, then put in your collar, a bunch of {fweet
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 fouling-pan, and when the pickle

18
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is cold, put it to your falmon, and let it fland in it till ufed.
Or you may pot it after it is boiled, pour clarified butter

over it. It will keep longeft fo; but either way is good. If

you pot it, be fure the butter be the niceft you caa get.

To make Dutch Beef.

TAKE the lean of a buttock of beef raw, rub it well with
brown fugar all over, and let it lie in a pan or tray two or
three hours, turning it two or three times, then falt it well with
common falt and falt-petre, and let it liea fortnight, turning it
everyday ; then roll it very {trait in a coarfe cloth, putit in a
cheefe-prefs a day and a night, and hang it to dry in a chim-
ney. When you boil it, you muft putit ina cloth ; when it
15 cold, 1t will cut in flivers as Dutch beef.

To make Sham Braws.

POIL two pair of neats feet tender, take a piece of pork, of
the thick flank, and beil it almoft enough, then pick off the
fleth of the feet, and roll it up in the pork tight, like a collar
of brawn ; then take a ftrong cloth and fome coarfe tape, roll
it tight round with the tape, then tieit up in a cloth, and boil
it till a firaw will run through it ; then take it up, and hang
it up in a cloth till it is quite cold ; then put it intd fome fouf-
ing liquor, and ufe it at your own plealure.

To Soufe @ Turkey, in imitation of Sturgeon.

YOU mult take a fine large turkey, drefs it very clean, dry
and bone it, then ticit upas you do fturgeon, putinto the pot.
you boil it in one quart of white-wine, one quart of water, one
quart of\good vinegar, a very large handful of falt ; let it boil,
fkim itwell, and then put in the turkey. When it is enough,
take it our and tie it tighter. Let the liquor boil a little
longer; and if you think the pickle wants. more vinegar or falt,
add it when it is cold, and pour it upon the turkey. It will
keep fome months, covering it clofe from the air, and keeping
it in a dry cool place. Eat it with oil, vinegar, and fugar,
juft as you like it. Some admire it more thag {turgeon 5 it
fooks pretty covered with fennel for a fde-dith, |

To pickle Pork.

BONE your pork, cut itinto pieces, of a fize fit to lic in the
tub or pan you defligu it te lie in, rub your pieces well with falts
2 peuey
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petre, then take two parts of common falt, and two of bays
falt, and rub every piece well ; lay a layer of common falt 1n
the bottom of your veffel, cover every piece over with coms
mon falt, laythem one upon another as clofe as you can, fill-
ing the hollow places on the fides with falt. As your falt melts’
on the top, {trew on more, lay a coarfe cloth over the veflel;
a board over that, and a weight on the board to keep it down.
Keep it clofe’ covered ; it will, thus ordered, keep the whole
year. Put'a pound of falt-petre and two pounds of bay-falf -
to a hog.

A Pickle for Pork which is to bg eat foon.

YOU mutft take two gallons of pump-water, one pound of
bay-falt, one pound of coarfe-fugar, fix ounces of falt-petre 5-
boil it all together, and fkim it when cold. Cut the pork i
what pieces you pleafe, lay it down clofe, arid pour the liquor
over it. Lay a weight on it to keep it clofe, and cover it clofe
from the air, and it will be fit to ufe in a week. If yon find
the pickle begins to fpoil, boil it again, and fkim 1t ; when it
§s 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 ounces of falt-petre, and a pound of common falt; mi#
them together, with an ounce of juniper-berries beat; rub the
ham well, and lay it in a hollow tray, with the fKinny fida
downwards  Bafte it every day with the pickle for afortnight,.
and then hang it in wood-fmoke for'a fortnight. You may
boil it, or parboil it and roalt it. In this pickle you 'may do-
two or three tongues, cr a piece of pork.

To make Beef Flams.

Y OU muft take the leg of a fat, but fmall beef,the fat S¢otch
or Welch cattle is belt, and cut it hamsfathion, Take aw
ounce of bay-falt, an ounce of falt-petre, a pound of common
falt, and a pound of coarfe fugar (this quantity for about four-
teen or fifteen pounds weight, and foaccordinglyyif you pickle
the whele quarter), rub it with the above ingredients, turn it
every day, and bafte it well with the pickie for 2 month : take
it out and roll it in bran or faw-duft, then hang it in wood«
{moke, where there is but little fire, and a conftant fmoke, for
a month ; then tzke it down, and hang it in a dry place, not
hot, and keep it for ufe. You may cut a picce off as you

' v 2 have
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have occafion, and either boil it or cut it in rafhers, and broil
it with poached eggs, or boil a pit_t{:c, and it eats fine cold,
and will fhiver like Dutch beef. After this beef is done, you
may do a thick brifket of beef in the fame pickle. Let it lie
a month, rubbing it every day with ths pickle, then boil it
till it is tender, hangit in adry place, and it eats finely cold,
cut in flices on a plate. It is a pretty thing for a fide-difh,
or for fupper. A fhoulder of mutton laid in this pickle for a
week, hung in wood-fmoke two or three days, and then
boiled with cabbage, 1s very good.

To make Mutton Hams.

YOU muft take a hind-quarter of mutton, cut it fikea ham,
take an ounce of falt-petre, a pound of coarfe fugar, a pound
of common falt ; mix them, and rub your bam, lay it in a hollow
tray with the {kin downwards, bafte it every day for a fortnight,
then roll it in faw-duft, and hang it in the wood-fmoke, a fort-
night ; then boil it, and hang itin a dry place, and cut it out
inrathers. It does not eat well boiled, but eats finely broiled.

Lo make Pork Hams,

YOU muft take a fathind-quarter of pork, and cut off a fine
ham. Take two ounces of falt-petre, a pound of coarfe-fugar,
a pound of common {alt, and two ounces of fal-prunella; mix
all together, and rub it well. Let it lic a month in this
pickle, turning and bafting it every day, then hang it in wood-
imoke as you do beef, in a dry place, fo as no heat comes to
it ;3 and if you keep them long, hang them a month or two in
a damp place, fo as they will be mouldy, and it will make
them cut fine and fhort. Never lay thefe hams in water till
you boil them, and then boil them in a copper, 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,
three hours will boil it; if a fmall one two hours will do,
provided it be a great while before the water boils. ‘Take it
up half an hour before dinner, pull off the fkin, and throw
rafpings finely fifted all over, Hold a red-hot fire-thovel over
1t, and when dinner is ready take a few rafpings in a fieve and
fift all over the dith; then lay in’your ham) and with youe
finger make fine figures round the edge of the dith. Be fure
to boil your ham in as much water as you ¢an, and to keep it

ik Ry fkimming
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fkimming all the time till it boils. It muft be at leaft four
hours betore it boils.

- Thhis pickle does finely for tongues, afterwards to lie in it a
fortnight, and then hang in the wood-fmoke a fortnight, or to
boil them out of the pickle.

Yorkthire is famous for hams ; and the reafon is this: their
falt is much finer than ours in London, it is a large clear falt,
and gives the meat a fine flavour. I ufed to have it from Mal-
den in Effex, and that falt will make any ham as fine as you
can defire. It is by much the beft falt for falting of meat.
A deep hollow wooden tray is better than a pan, becaufe the
pickle {wells about it. ' -

When you broil any of thefe hams in flices, or bacon, have
{ome boiling water ready, and let the flices lie a minute or two
in the water, then broil them ; it takes out the falt, and makes
them eat finer.

To make Bacon,

T AKE a fide of pork, then take off all the infide fat, lay it
on a long board or drefler, that the blood may run away, rug it
well with good falt on both fides, let it lic thus a day; then
take a pint of bay-falt, a quarter of a pound of falt-petre, beat
them fine, two pounds of coarfe fugar, and a quarter of a peck
of common falt. . Lay your pork in fomething that will hold
the pickle, and rub it well with the above ingredients. Lay
the fkinny fide downwards, and balle it every day with the
pickle for a fortnight ; then hang it in wood-{moke as youdo
the beef, and afterwards bang it in a dry place, but not hot.
You are to oblerve, that all hams and bacon thould hang clear
from every thing, and not againft a wall.

Obferve to wipe off all the old falt before you put it into this
pickle, and never keep bacon or hams in a hot kitchen, or in a
room where the fun comes. It makes them all rulty.

To fave potted Birds, that begin to be bad.

I Have feen potted birds which have come a great way, often
{mell fo bad, that nobody could bear the fmell for the rank-
nefs of the butter, and by managing them in the following
manner, have made them as good as ever was eat.

Set a large fauce-pan of clean water on the fire ; when it
beils, take oft the butter ar the top, then take the fowls out one
by one, throw them into that fauce-pan of water half a minnte,
whip it ont, and dry it in a clean cloth infide and out ; fo dna!!i
: | S 3 til
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11 they are quite done.  Scald the pot clean; when the birtds
are quite cold, feafon them with mace, pepper, and falt to your.
mind, put them down clofe in a pot, and pour clarified butter

over them,
To pickle Mackrel, called Caveach.

* CUT your mackrel into round picces, and divide one into.
five or fix pieces: to fix large mackrel you may take one ounce
‘of beaten pepper, three large nutmegs, a little mace, and a hand-
ful of falt.  Mix your falt and beaten {pice together, then make
two or three holes in each piece, and thruft the feafoning into
the holes with your finger, rub the piece all over with the fea-
foning, frythem brown in oil, and let them fland till they are
¢cold 5 then put them into vinegar, and cover them with oil.
They will keep well covered a great while, and are delicious.

C H AP . XIV.

OF PIrofgirne

Do pickle I¥alnuts green.

"I“'AKE the largelt and cleareft you can get, pare them ag
thin as you can, have a tub of fpring-water {iand by you,

and throw them in as you do them. Put into the watera
pound of bay-falt, let them lie in the water twenty-four hours,
#ake them out ; then put them intoa ftone-jar, and between,
every layer of walnuts lay a layer of vine-leaves at the bottom
and top, and fill it up with celd vinegar. Let them ftand all
night, then pour that vinegar from them into a copper, with
a pound of bay-falt; fet it on the fire, let it boil, then pour it
hot on your nuts, tie them over with a woollen cloth, and let
them ftand a week; then pour that pickie @way, rub yournuts
clean with a picce of flannel ; then put them again in your jar,
with vine-leaves, as above, and boil frefh vinegar. F::t into.
your pot to every gallon of vinegar, a nutmeg ﬂ%ccd, cut four
large races of ginger, a quarter of an ounce of mace, the fame
of cloves, a guarter of an cunce of whole black-pepper, the like
of {):ql;nga[_gepper; then pour your vinegar boiling hot.on your
| walnuts 3
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tealnuts; and-cover them with a woollen cloth. Let it ftand
three or four days, fo do two or three times ; when cold, put
in half a pint of muftard-feed, a large flick 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. Takea large
onion, f{tick the cloves in, and lay in the middle of the pot.
If you do them for keeping, do not 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.

To pickle Walnuts white.

TAKE the largeft nuts you can get, juft before the fhell
begins to turn, pare them very thin till the white appears, and
throw them into {pring water, with a handful of falt as you do
them. Let them ftand in that water fix hours, lay on them
a thin board to keep them under the water, then fet a {tew-pan
on a charcoal fire, with clean fpring-water; take your nuts
out of the other water, and put them into the {tew-pan. Let
them fimmer four or five minutes, but not boil ; then have
ready by yeu a pan of fpring-water, with a handful of white-
falt in it, ftir it with your hand till the falt is melted, then
take you nuts out of the ftew-pan with a wooden ladle, and
put them into the cold water and falt. Let them ftand a quar-
ter 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 another to dry ; then care-
fully wipe them with a foft cloth, put them into your jar or

lafs, with fome blades of mace and nutmeg fliced thin.
i/lix your fpice between your nuts, and pour diftilled vinegar
over them ; firft let your glafs be full of nuts, pour mutton
fat over them, and tie a blalder, and then a leather.

To pﬂ:ﬂe Walnuts black.

YOU muft take large full-grown nuts, - at their full growth
before they are hard, lay them in falt and water ; let them lie
two days, then fhift them into frefh water; let them lie two
days longer, then fhilt them again, and let them lie three days;
then take them out of the water, and put them into your pick-
ling jar. When the jar is half full, put in a large onion ftuck
with cloves. To a hundred of walnuts put in balf a pint of
muftard-feed; a quarter of an ounce of mace, half an oum:-:tt_

5 4 o
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of black pepper, half an ounce of all-fpice, fix bay-leaves,
and a flick of horfe-raddifh ; then fill your jar, and pour boil :
ing vinegar over them, Cover them with a plate, and when
they are cold tie them down with a bladder and leather, and
they will be fit to eat in two or three months. The next year,
if any remains, boil up your vinegar again, and fkim it;
when cold, pour it over your walnuts. This is by much the
beft pickle for ufe ; therefore you may add more vinegar to
it, what quantity you pleafe. If you pickle a great many
walnuts, and eat them faft, make your pickle for a hundred
or two, the reft keep in a ftrong brine of falt and water, boil-
ed till it will bear an egg, and as your pot empties, fill them
up with thofe in the falt and water. Take care they are co-
vered with pickle. ' '

~ In the fame manner you may do a fmaller quantity; but if’
you can get rape-vinegar, ufe that inftead of falt and water.

Do them thus : put your nuts into the jar you intend to pickle
them in, throw in a good handful of falt, and fill the pot
with rape vinegar. Cover it clofe, and let them ftand a fort-

night ;5 then pour them 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 fugar-vinegar

of your own making, you need not boil it the firft year, but

pour it on cold; and the next year, if any remains, boil it

up again, fkim it, put frefh fpice to it, and it will dd again.

‘
&

To pickle Gerkins,

TAKE five bundred gerkins, and have ready a large earth-
en pan of fpring-water and falt, to every gallon of water two
pounds of falt; mix it well together, and throw in }'nur_'gcs-;
kins, wafh them outin twohours, and put them to drain', Let
them be drained very dry, and put them in ajar; in‘the mean
timeiget a bell-metal pot, with a gallon of the belt white-wine
vinegar, half an ounce of cloves and mace, one ounce of all-
Ipice, one ounce of muftard-feed, a ftick of horfe-raddifh cut
in flices, fix ba}r-lcavf.s, a little dill, two or three races of
ginger cut In pieces, a nutmeg cut in pieces, and a bandful
of falt; boil it up in the pot all together, and put it over the
gerkins 3 cover them clofe down, and let them ftand twenty-
four hours; then put them in your pot, and fimmer them
over Ehe [tove till they are green ; be careful Bot to let them -
boil, if you do you will fpoil them 5 then put'them in your
Jary and cover them clofe down tili cold ; then tie them over

, with
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with a bladder and a leather over that; put them in a cold
dry place. Mind always to keep your pickles tied down clofe,
and take them out with a wooden {poon, or a {poon kept on
purpofe.

To pickle large Cucumbers in Slices.

TAKE the large cucumbers before they are too ripe, {lice
them the thicknefs of crown-pieces in a pewter-difh; to every
dozen of cucumbers flice two large onions thin, and fo on il
you have filled your difh, with a handful of falt between eve
row - then cover them with another pewter-difh, and let them
ftand twenty-four hours, then put them into a cullender, and let
them drain very well; put them ina jar, cover them over with
white-wine vinegar, and let them {tand four hours; pour the
vinegar from them into a copper fauce-pan, and boil it with a
little falt; put to the cucumbers a little mace, a little whole pep-
per, a large race of ginger fliced, and then pour the beiling vi-
negar 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 dfparagus.

TAKE the largelt afparagus you can get, cut off the white
ends, and wath the green ends in fpring-water, then put them
in another clean water, and let them lie two or three hours 1n
it; then havea large broad ftew-pan fuil of {pring-water, with
a good large handful of falt; fet it on the fire, and when it
boils putin the grafs, not tied up, but loofe, and not too many
at a time 3 for fear you break the heads. Juft feald them, and
no more, take them out wich a broad fkimmer, and Jay them
on a cloth to cool. Then for your pickle take a gallon, or
more, according to your quantity of afparagus, of white-wine
vinegar, and one ounce of bay-falt, boil it, and put your al-
paragus in your jar; toa gallon of pickle, two nutmegs, a
quarter of an ounce of mace, the {ame of whole white-pepper,
and pour the pickle hot over them. Cover them with a linen
cloth, three or four times double, let them fland a week, and
boil the pickle. Let them ftand a week longer, boil the
pickle again, and pour it on hot as before. When they are
cold, cover them clofe with a bladder and leather,

To pickle Peaches.

T AKE your peaches when they areat their full growth, juft
before they turn to beripe; be fure they are nos bruifed; then
take
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take {pring water, as much as you think will cover thewty
make it {alt enough to bear an egg, with bay and common falt, -
an cqual quantity each 5 then put in your peaches, and lay 2
thin board over them to keep them under the water. Let them
fland three days, and then take them out and wipe them very.
carefully with a fine foft cloth, and lay them in your glafs or
Jdr, then take as much white-wine vinegar as will fill your glafs
or jar: to every gallon put one pint of the beft well-made mul.
tard, two or three heads of garlick, a good deal of ginger fliced,
half an ounce of cloves, mace, and natmeg; mix your pickle
well together, and pour over your peaches. Tie them clofe
with a bladder and leather; they will be fit to eat in two
months. You may with a fine penknife cut them acrofs, take
out the ftone, fill them with made muftard and garlick, and
horfe-raddith and ginger ; tie them together,

Do pickle Raddifh-Pods.

MAKE a ftrong pickle, with eold fprin g-water and bay-falt,
ftrong enough to bear an €gg> then put your pods in, and lay
2 thin board on them, to keep them under water. Let them
ftand ten days, then drain them jn a fieve, and lay them on a
cloth to dry; then take white-wine vinegar, as much as you
think will cover them, boil it, and put your pods in a jar, with
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar
boiling hot on, cover them with a coarfe cloth, three or foar
times double, that the fleam may come through a little, and let
them fland two days. Repeat this two or three times; when it
is cold, put in a pint of muftard-feed, and fome horfe-raddifh ;
cover it clofe,

To pickle French- Beans,
Pickle your beans as you do the gerkins.

To pickle Cauliflswuers,

_TAKE the largeft and fineft you can get, cat them in little
pieces, or more properly pull them into little pieces, pick the
fmall leaves that grow in the flowers clean from them ; then
have a broad ftew-pan on the fire with [pring-water, and when
it boils, put in your flowers, with a good handful of white-falt,
and juftlet them boil up very quick; be fure you do not let them
boil above one minute ; then take them out with a broad flice,
lay them on a doth and cover them with another, and let them
lie till they are cold. Then put them in your wide- mouthed

| | bottles
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bottles with two or three blades of mace in each bottle, and 2
- nutmeg fliced thin; then fill up your bettles with diftilled vine-
glar, cover them over with mutton fat, over that a bladder, and
then a leather. Let them ftand a month before you open them.
1¢ you find the pickle tafte fweet, as maybe it will, pour off the
vinegar, and put frefh in, the fpice will do again. In afort-
night they will be fit to eat. Obferve to throw them out of
the boiling water into celd, and then dry them,

To pickle Beet- Root.

SET apot of fpring~water on the fire, when it boils put
in your beets, and let them boil till they are tender ; take
¢hem out, and with a knife take off all the outfide, cut them
i pieces according to your fancy 3 put them in ajar, and co-
ver them with cold vinegar, and tie them down clofe ; when
you ufe the beet take it out of the pickle, and cut it into what
fhapes you like 3 put itin a litde difh with fome of the pickle
over it or ufe it for fallads, or garnifh.

To pickle White Plums.

~ TAKE the large white plums; and if they have ftalks, let
them remain on, and dothem as you do your peaches.

T pickle Neclarines and Apricots.

THEY are done the fame as the peaches. All thefe ftrong
pickles will wafte with keeping s therefore you muft fill them
up with cold vinegar.

To pickle Onions.

TAKE your onions when they are dry enough to lay up
for winter, the fmaller they are the better they look ; putthem
into a pot, and cover them with {pring-water, with a handful
of white-falt, let them boil up; ¢hen ftrain them off, and
take three coats off ; put themon a cloth, and let two people
take hold of it, one at each end, and rub thein backward and
forward till they are very dry; then put them in your bottles,
‘with fome blades of mace and cloves, a nutmeg cutin preces;
have fome double-diftilled white-wine vinegar, boil it up with
2 Tittle falt, and put it over the onions; when they afe cold
cork them clofe, and tic a bladder and leather over 1t

2 : 7o
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1

To pickle Lemons.

TAKE twelve lemons, fcrape them with 2 piece of broken
glafs; then cut them crofs in two, four parts downright, but
not quite through, but that they will hang together ; put in
“as much falc ast ey will hold, rub them well, and ftrew the
over with falt. Let them lie in an earthen difh three dayt,
and turn them every day ; flit an ounce of ginger very thin,
and falted for three days, twelve cloves of garlick, parboiled
and falted three days, a fmall handful of muitard-feeds bruifed
and fearced through a hair-fieve, and fome red India pepper;
take your lemons out of the falt, fqueeze them very gently,
put them into a jar, with the fpice and ingredients, and cover
them with the beft white-wine vinegar. Stop them up very
clofe, and in a month’s time they will be fit to eat,

To pickle Mufbrooms IFbite.

TAKE {mall buttons, cut and prime them at the bottom,
waih them with a bit of fannel through two or three waters;
then fet on the fire in a ftew-pan fpring-water, and a {fmall
handful of falt: when it boils, pour your mufhrooms in, Let
it boil three or four minutes ; then throw them into a cullender,
fay them on a linen cloth quick, and cover them with another,

1;'35 To.make Pickle for Mufbrooms,

TAKE a gallon of the beft vinegar, put it into a cold fill s
to every galion of vinegar put half a pound of bay-falt, a quar-
ter of a pound of mace, a quarter of an ounce of cloves, a nut=
meg cut into quariers, keep the top of the ftill covered with a
wet cloth.  As the cloth dries, put on a wet one; do not let
the fire be too large, Ielt you burn the bottom of the- ftill,
Draw it as long as you tafte the acid, and no longer. When
you fill your botties, put in your mufhrooms, here and there
put in a few blades of mace, and a {lice of nutmeg ; then fill
the bottle with pickle, and melt fome mutton fat, flrain it,
and pour overit, It will keep them better than oil, .

You muft put your nutmeg over the fire in a little vinegar,
and give it aboil. While it is hot you may {lice it as you pleafe,
When it is cold, it will not cut, for it will crack to pieces. _

Note, In the rgth chapter, at the end of the receipt for
making vinegar, you will {ee the beft way of pickling mufh-

rooms, only they will not be fo white.
7o
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To pickle Codlins.

WHEN you have greened them as you do your pippins,
and they are quite cold, with a {mall fcoop very carefully take
off the eye as whole as you can, fcoop out the core, putin a
clove of garlick, fill it up with muflard-feed, lay on the eye
again, and put them in your glaffes, with the eye uppermoft.
Put the fame pickle as you do to the pippins, and tie them

dewn clofe.
v T pickle Red-Currants.
They are done the fame way as barberries.

To pickle Fennel,

SET fpring-water on the fire, with a handful of falt; when
it boils, tie your fennel in bunches, and put them into the water,
juft give them a feald, lay them on a cloth to dry; when cold,
put 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 pickle Grapes.

GET grapes at the full growth, but not ripe ; cut them in
{mall bunches fit for garnithing, putthem in a ftone-jar, with
vine-leaves between every layer of grapes ; then take as much
fpring-water as you think will cover them, put in a pound of
bay-falt, and as much white-falt as will make it bear anegg.
Dry your bay-falt and pound it, it will melt the fooner; putit
into a bell-metal, or copper-pot, boil it and fkim it very well 5
as it boils, take all the black fcum off, but not the white fcum.
When it has boiled a quarter of an hour, let it ftand to cool
and fettle ; when it is almoft cald, pour the clear liquoron the
grapes, lay vine-leaves on the top, tic them down clofe with a
linen cloth, and cover them with a difh. Let them fland twenty-
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 {pring-water, and
one pound of coarfe fugar. Letit boila little while, fkim 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
the pickle on the grapes, fill your jar that the pickle may be
above the grapes, tie a thin bit of board in a picce of flannel,
lay it on the top of the jar, to keep the grapes under the pickle,

: tie
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tie them down with a bladder, and then a leather 3 take them
out with a wooden {poon. Be fure to make pickle enough o'
cover them. : :

To pickle Barberries.

TAKE white-wine vinegar ; to every quart of vinegar put
in half a pound of fix-penny fugar, then pick the worft of
your barberries, and put into this liquor, and the beft into
glafles ; then boil your pickle with the worit of your barber-
ries, and fkim it very clean. Boil it till it looks of a fine co-
lour, then let it ftand to be cold before you ftrain ; then ftrain
it through a cloth; 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 glafies in a little of the pickle, boil a litile fen-
nel; when cold, put a little bit at the top of the pot or glafs,
and cover it clofe with a bladder and leather. To every half
pound of fugar puta quarter of a pound of white-falt.

Ta pickle Red-Cablage.

SLICE the cabbage very fine crofs-ways; put it en an
earthen dith, and fprinkle a handful of {alt over it, cover it
with another difh, and let it fland twenty-four hours; then
putit in a cullender to drain, and lay it in your jar; take
white-wine vinegar enough to cover it,.a little cloves, mace,
and all-fpice, put them in whole, with one pennyworth of
cochineal bruifed fine ; boil it up, and put it over hot or cold,
which you like beft, and cover it clofe with a cloth till cold;
then tie it over with leather. - s

7o pickle Golden- P::pp:'m.

TAKE the fineft pippins you can get, free from fpots and
bruifes, put them into a preferving-pan of cold {pring-water,
and fet them on a charcoal fire. Keep them turning with a
wooden fpoon, till they will peel; donotlet them boil.  When
they are enough, peel them, and put them into the wateragain,
with a quarter of a pint of the beft vinegar, and a quarter of an
ounce of alum, cover them very clofe with a pewter-difh, and
fet them on the charcoal fire again, a flow fire, not to beil. Let
them ftand, turning them now and then, till they look greens
then take them out, and lay them on a cloth to ccol; when
cold make your pickle as for the peaches, only inftead of made
inuftard, this muft be muftard-feed whole, Cover them clofe,
and k¢ep them for ufe, | - '

L
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o pickle Naftertium-Buds and Limess you pick them off the
Lime-Trees in the Summer. '

TAKE new naftertium-feeds, or limes, pickle them when
large ; have ready vinegar, with what fpice you pleafe; throw
them in, and ftop the bottle clofe.

To pickle Oyflers, Cockles, and Muffels.

TAKE two hundred oyfters, the neweft and beft you can |
get, becareful to fave the liquor in fome pan as you open them,
cut off the black verge, faving the reft, put them into their own
liquor ; then put all the liquor and oyiters into a kettle, boil
them about half an hour on a very gentle fire, do them very
flowly, fkimming them as the fcum rifes, then take them off
the fire, take out the oyfters, {train 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 three quarters of an
ounce of maee, and half an ounce of cloves. Juft give it one
boil, then put it to the oyfters, and fiir up the fpices well
among thenr ; then put in about a fpoonful of falt, three quar-
ters of a pint of the beft white-wine vinegar, and a quarter of
an ounce of whole pepper ; then let them fand till they are
cold ; then put the oyfters, as many as you well can, into the
barrel ; put in as much liquor as the barrel will hold, letting
them fettle a while, and they will foon be fit to €at: or you
may put them in ftone-jars, cover them clofe with a bladder
and leather, and be fure they be quite cold before you cover
them up. Thus do cockles and mufcls ; oniy this, cockles
are {mall, and to this fpice you muft have at leaft two quarts,
nor is there any thing to pick off them. Muficls you muft have
two quarts, take great care to pick the crab out under the
tongue, and alittle fus which grows at the root of the tongue.
The two latter, cockles and muflels, muft be wathed in feve-
ral waters, to clean them from the grit; put them in a flew-
pan by themfelves, cover them ¢lofe, and when they are
open, pick them out of the thells, and ftrain the liquor.

Do pickle young Suckers, er j"ﬁ'ﬂ;’ig Artichokes, before the Leavas -
are hard.

TAKE voung fuckers, pare them very nicely, all the hard
ands of the leaves and ftalks, jult fcald them in alt and water,
and when they are cold put them into little glafs bottles, with

B0k A ARY " < 1%0
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two or three large blades of mace, and a nutmeg fliced thin 3
fill them either with diftilled vinegar, or the fugar-vinegar of .
your own making, with half {fpring-water.

To pickle Artichoke-Bottoms.,

BOIL artichokes till you can pull the leaves off, then take off
the chokes, and cut them from the ftalk; take great care you
do not let the knife touch the top, throw them into falt and wa-
ter for an hour, then take them out, and lay them ona cloth to
drain; then put them into large wide-mouthed glafles; puta lit-
the mace and fliced nutmeg between, fill them either with diftil-
led vinegar, or {ugar-vinegar and fpring-water ; cover them
with mutton-fat fried, and tie them down with a bladder and
leather.

Do pickle Samphire.

TAKE the famphire that is green, lay it in a clean pan,
throw two or three handfuls of falt over, then cover it with
fpring-water. Let it lie twenty-four hours, then put it intoa
elean brafs fauce-pan, throw in a handful of falt, and cover it
with good vinegar. Cover the pan clofe, and fet it over a very
flow fire; letit ftand till it is jult green and crifp; then take it
off ina moment, for if it ftands to be foft it is fpoiled ; put it
in your pickling-pot, and cover it clofe. - When it is cold, tie
it down with a bladder and leather, and keep it forufe. Or
you may keep it all the year, in a very ftrong brine of falt and
water, and throw it into vinegar juft before you ufe it.

Elder-Shasts, in imitation of Bamboo.

TAKE the largeft and youngeft thoots of elder, which put
out in the middle of May, the middle ftalks are moft tender aad
biggeft; the fmall ones are not worth doing. Peel off the ont-
ward peel or fkin, and lay them in a ftrong brine of falt and wa-
ter for one night, then dry them in a cloth, piece by piece. In
the mean time, make your pickle of half white-wine, and half
beer-vinegar: to cach quart of pickle you mult put an ounce of
white or red pepper, an ounce of ginger fliced, a little mace,
and a few corns of Jamaica pepper. When the fpice has boiled
w the pickle, pour it hot upon the fhoots, ftop them clofe im-
mediately, and fet the jar two hours before the fire, turning it
often. It is 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

: fugar-
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fugar-vinegar, you muft let one half be fpring-water. You
~ have the receipt for this vinegar in the 1gth chapter. :

RULES to be obferved in PICKLING.

ALW AYS ufe ftone-jars for all forts of pickles that re=
quire hot pickle to them. The firlt charge 1s the leaft, for
thefe not only laft longer, but keep the pickle better 5 for vi-
negar and falt will penetrate through all earthen veffels 3 ftone
and glafs aze the only things to keep picklesin. Be {ure ne-
ver to put your hands in to take pickles out, it will foon fpoil
it. The beft method is, to every pot tie a wooden {poon,
full of little holes, totake the pickles out with,

Co1 AR

OF MAKING CAKES; &c.

To make a rich Cake.

TAKE four pounds of flour dried and fifted, {even pounds of
currants wafhed and rubbed, fix pounds of the beft freih
~ butter, two pounds of Jordan almonds blanched, and beaten
with urangﬂ-'-ﬂm-rer-u-atcr and - fack dll fine ; then take four
pounds of eggs, put half the whites away, three pounds of
double-refined fugar beaten and fifted, a quarter of an ounce of
mace, the fame'of cloves and cinnamon, thré: large nutmegs,
all beaten fine, 2 litele ginger, half a pint of fack, balf a pint of
right French brandy, {weet-meats to your liking, they muft be
ﬂrangg?.lemnn,aud citron. Work your butter to a cream with
your hands, before any of your ingredients are in; then put in
your fugar, and mix it weil together ; let your eggs be well
beat and ftrained through a fieve, work in your almonds firft,
then put in your eggs, beat them together ull they look white
and thick; then put in your fack, brandy, and {pices, Thake your
flour in by degrees, and when your oven is ready, put in your
ctirrants and fwect-meats as you put it m your hoop., It will
take 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
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when your currants are well wafhed and cleaned, let them be
kept before the fire, fa that they may go warm into your cake.
This quantity will bake beit in two hoops.

To ice a great Cake.

T AKE the whites of twentv-four eggs, and a pound of dou-
ble-refined fugar beat and fifted fine; mix both together in a
deep earthen pan, and with a whifk whifk it well for two or
three hours till it looks white and thick; then with a thin
broad board, or bunch of feathers, {pread it all over the top and
fides of the cake; fet it at a proper diftance before a good clear
fire, and keep turning it continually {or {ear of its changing
colour ; but a cool oven is befl, and an hcur will harden it,
You may perfume the icing with what perfume you pleale.

To mate a Pound-Cake.

TAKE a pound of butter, beat it in an earthen pan with your
hand one way, till it is like a fine thick cream ; then have ready
twelve eggs, but half the whites ; beat them well, and beat
them up with the butter, a pound of flour beat in it, 2 pound of
{fuger, and a few carraways. DBeat it all well together for an
hour with your hand, or a great wooden {poon, ‘butter a pan
and put it-in, and then bake it an hour in a quick oven.

For change, you may put in a pound of currants, clean wafhed

and picked. } e
Zo make a Cheap Seed-Cale. o

YOU muft take half a peck of flour, a pound and a half of

butter, putitina fauce-pan with a pint of new-milk, fet it on
the fire; take a pound of fugar, half an ounce of all-fpice 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, fet it before the fire to rife, jult before it goes to the
oven. Either put in fome currants or carraway-feeds, and

“bake it ina quick oven. Make it into two cakes. Theywill

take an hour and a half baking.

To male a Butter-Cake,

YOU muft take a difh of butter, and beat it like c:ré:_tm".i:'ilh
your hands, two pounds of fine fugar well beat, three pounds
of flour well dried,and mix them in with the butter, twenty-four

cggs; leave out halfl the whites, and then beat all together for an |
4 hour.
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hour. Juft as you are going to put it into the oven, putin a
quarter of an ounce of mace, a nutmeg beat, a little {ack or
brandy, and feeds or currants, juft as you pleafe.

To make Ginger-Bread Cakes.

TAKE three pounds of flour, one pound of fugar, one pound
of butter rubbed in very fine, two ounces of ginger beat fine,
a large nutmeg grated; then take a pound of treacle, a quarter
of a pint 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 fmall glafs; or roll them round
like nuts, and bake them on tin-plates in a flack oven.

To make a fine Seed or S;ﬁi'm Cake. -

YOU' muft take a quarter of a peck of fine flour, a pound
and an half of butter, three ounces of carraway feeds, fix eggs
beat well, a quarter of an ounce of cloves and mace beat together
very fine, a pennyworth of cinnamon beat, a pound of fugar, a
pennyworth of rofe-water, a pennyworth of faffron, a pint and
a half of yealt, and a quartof milk; mix it all together lightly
with your hands thus: firft boil your milk and butter, then {kim
off the butter, and mix with your flour, and a little of the
milk 3 flir the yeaft into the reft and ftrain it, mix it with the
" flour, put in your feed and fpice, rofe-water, tincture of faf-
fron, fugar, and eggs; beat it all up well with your hands
lightly, and bake it ina hoop or pan, but be fure to butter the
pan well. It will take an hour and a half in a quick oven.
You may leave out the feed if you chufe it and I think it ra-
ther better without it, but that you may do 2s you like.

T make a rich Seed-Cake, called the Nuns-Cake.

YOU muft take four pounds of the fineft flour, and three
pounds of double-refined fugar beaten and fifted ; mix them
together, and dry them by the fire till you prepare the other
materials. Take four pounds of butter, beat it with your hand
tillit is foft like cream then beat thirty-five eggs, leave out fix-
teen whites, ftrain off your eggs from the treads, and beat them
and the butter together till all appears like butter. Put in four or
five fpoonfuls of rofe or orange-flower-water, and beat again ;

then take your flour and fugar, 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 a5 much tin&ure of

o R cinpnamen
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cinnamon or ambergreafe as you pleale; butter your hoop, and'
Jet it ftand three hours in a moderate oven. You muft oh-
ferve always, in beating of butter, to do it with a cool hand,
and- beat it always one way in a deep earthen difh.

To make Pepper-Cakes.

TAKE balf a gill of fack, half a quarter of an ounce of
whole white-pepper, put it in, and boil it together a quarter of
an hour; then take the pepper out, and put in as much double-
refined fugar as will make it like a pafte; then drop it in what
thape you pleale on plates, and let it dry itfelf,

Do mare Portugal Cakes.

MIX into'a pound of fine flour, a pound of loaf-fugar beat
and fifted, then rub it into a pound of pure fweet butter till it
1s thick like grated white-bread, then put to it two fpoonfulsof
rofe-water, two of fack, ten eggs, whip them very well with a
whilk, then mix it into eight ounces of currants, mixed all well
together; butter the tin-pans, fill them but half full, and bake
them; if made without currants they will keep half 2 year; add
a pound of almonds blanched, and beat with rofe-water,asabove.
and leave out the flour. Thefe are another fort and better.

- To make a pretty Cake.

TAKE five pounds of flour well dried, one pound of fugar,
half an ounce of mace, as much nutmeg; beat your fpice very
fing, mix the {ugar and {pice in the flour, take twenty-two eggs,
leave out fix whites, beat them, put a pint of ale-yealt and
the eggs in the four, take two pounds and a half of frefh but-
ter, a pintand a half of cream ; fet the cream and butter 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 bour 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 a pound of candied peels. It muft be an hour and a quar-
ter in'the oven.  You muft put two pounds of chopped raifins
in the flour, and a quarter of a pint of fack. When you put
the currants in, bake it in a hoop, -

To make Ginger-Bread.

TAKE three quarts of fine flour, two ounces of beaten gin-
ger, a quarter of an ounce of nutmeg, cloves, and mace beat
fine, but moft of the falt ; mix all together, three quarters of

a pound
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a.pound of fine fugar, two pounds of treacle, {et it over the fire,
but do not let it boil ; three quarters of a pound of butter melted
in the treacle, and fome candied lemon and oran re-peel cut
fine ; mix all thefe together well.  An hour will take it in a
quick oven,

To make little fine Cakes.

ONE pound of butter beaten to cream, a pound and a
quarter of flour, a pound of fine fugar beat fine, a pound of
currants clean wathed and picked, fix eggs, two whites left
out ; beat them fine, mix the flour, fugar, and eggs by de-
grees into the batter, beat it all well with both hands ; either
make into little cakes or bake it in one.

Another Sort of Little Cakes.

A Pound of flour, and half a pound of fugar; beat balf a
ound of butter with your hand, and mix them well together,

Bake it in litde cakes.

To make Drop-Eifcuits.

TAKE eight eggs, and one pound of double-refined fugar
beaten fine, twelve ounces of fine flour well dried, beat your
eggs very well, then put in your fugar and beat it, and then
your flour by degrees, beat it all very well together without
ceafing; your oven mult be as hot as for halfpenny bread ; then
flour fome {heets of tin, and drop your bifcuits of what bignefs
you pleale, put them in the oven as faft as you can, and when
you fee them rife, watch them ; if they begin to colour, take
them out, and put in more, and if the firlt is not enough, put
them in again. Ifthey areright done, they will have a white
sce on them. You may, if you chufe, putina few carraways;
when they are all baked, put them in the oven again to dry,

then keep them in a yery dry place.

To make common Biftuits

BEAT up fix eggs, with a fpoonful of rofe-water and a fpoon-
ful of fack; then add a pound of fine powdered {fugar, and a
pound of flour; mix them into the eggs by degrees, and an
ounce of coriander-feeds ; mix all well together, thape them on
white thin paper, or tin-moulds, in any form you pleafe.. Deat
¢the white of an egg, with a feather rub them over, and duft
fine fugar over them. Set them if}an oven moderately heate::{i
3 3 Ll
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till they rife and come to a goud'_cﬂuuif;. tﬁkéltﬁefﬁ out ; and
when you have done with the oven, if you have no ftove to dry

them 1, put them in the oven again, andlet them fland all
night to dry. .

T s make French Bifeuits,

"HAVING a pair of clean fcales ready, in one fcale put three
new-laid eggs, in the other feale put as much dried flour, an
equal weight with the eggs, take out the flour, and as much
fine powdered fugar; firlt beat the whites of the eggs up well
with a whifk till they are of a fine froth; then whé'p in Izialf an
ounce of candied lemon-peel cut very thin and fine, and beat
well: then by degrees whip in the flour and fugar, then flip
in the yolks, and with a fpoon. temper it well together ; then
fhape. your bifcuits on fine white paper with your fpoon, and
throw powdered fugar over them. Bake them |in a moderate

aven, 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, and lay them in boxes for ufe.

To make Adackereens.

TAKE a pound of almonds, let them be fcalded, blanched,
and thrown into celd water, then dry them in a cloth, and
pound them in a mortar, moiflen them with orange-flower-wa-
ter, or the white of an egg, left they turn to oil ; afterwards
take an equal quantity of fine powder fugar, with three or four
whites of eggs, and a little mufk, beat all well rogether,. and

fhape them on a wafer-paper, with a fpoon round. Bake
them in a'gentle oven on tin-plates.

To make Shreawfbury Cakes,

TAKE two pounds of fcur, a pound of fugar finely fearced,
mix them together, (take outa quarter of a pound to ro}l them
in); take four eggs beat, four fpoonfuls of cream, and two {poon-
fuls of rofe-water; beat them well together, and mix them with

the flour intoa pafte, roll them into thin cakes, and bake them
in a quick oven, :

To make Madling-Cakes.

TO a quarter of a peck of flour, well dried at the fire, add
two pounds of mutton-fuet tried and firained clear off 3 when
it is a little cool, mix it well with the flour, fome falt, and a
very little all-fpice beat fine; take half a pint of good yeatt, and

put
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put in half a pint of water, ftir it well mgether,_ﬁrain it, and
mik up your flour into a pafte of moderate ftiffnefs. You mult
2dd as much cold water as will make the palte of a right order 2
riake it into cakes about the thicknefs and bignefs of an oat-
irke : have ready fome currants clean wafhed and picked, ftrew
fome juft in the middle of your cakes between your dough, fo
‘hat none can be feen il the cake is broke. You may leave
she currants out, if you do not chufe them.

To make light Wigs.

TAKE a pound and a half of flour, and half a pint of milk
made warm, mix thefe together, cover it up, and let it lie by
the fire half an hour 3 then take half a pound of fugar, and half
a pound of butter, then work thefe into a pafte and make it
into wigs, with as little flour as poffible. Let the oven be
pretty quick, and they will rife very much. Mind to mixa
quarter of a pint of good ale-yealt in milk.

T make very good Wags,

T AKE a quarter of a peck of the fineft flour, rub it into three
quarters of a pound of frefh butter till it is like grated bread,
{omething more than half a pound of fugar, half a nutmeg,
half 2 race of ginger grated, three €ggs, yolks and whites
beat very well, and put to them half a pint of thick ale-yealt,
three or four fpoonfuls of fick, make a hole in the flour, and
pour in your yeaft and eggs, as much milk, juft warm, as will
snake it into a light pafte. Let it {tand before the fire to
rife half an hour, then make 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.

Ty make Buns.

. TAKE two pounds of fine flour, a pint of good ale-yeaft,
put alittle fack in the yealt, and three eggs beaten, knead all
thefe together with a little warm milk, a little nutmeg, and a
lirtle falt s and lay it before the fire till it rifes very light, then
knead in a pound of frefh butter, a pound of rough carraway-
comfits, and bake them in a quick oven, in what thape you
pleafe, on floured paper.

T make little Plum-Cakes.

" TAKE two pounds of flour dried in the oven, or ata great
" fire, and half a pound of fugar finely powdered, four yolks of

i 4 €gas,
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eggs, two whites, half a pound of butter wathed with 'rofe-

water, fix {poonfuls of cream warmed, a pound and half of
currants unwafhed, but picked and rubbed veryclean inacloth;
mix all well tegether, then make them up into cakes, bake
them in an oven almolt as hot as for a manchet, and let them
ftand half an hour till they are coloured on both fides, then
take down the oven-lid, and et them fland to foak. You muft

rub the butter into the flour very well, then the egg andl

cream, and then the currants.

CHAP ' XV

OF CHEESECAKES, CREAMS, JELLIES,
W HIPISYLLABUBS, & - 1N :

To make Sfine Cheefecakes.
TAI;E a pint of cream, warm it, and. put to it five quarts of

milk, warm from the cow, then put runnet to it, and give
it a ftir about; and when it is come, put the curd in 4 linen-
bag or cloth, let it drain well away from the whey, but do
not fqueeze it much ; then put it in a2 mortar, and break the
curd 3s fine as butter, put to your curd half a pound of {weet
almonds blanched and beat exceeding fine, and half a pound
of mackeroons beat very fine. If you have no mackeroons, get
Naples bifcuits; then add to it the yolks of nine eggs beaten, a
whole nutmeg grated,two perfumed plums, diflolved in rofe or
orange-flower-water, half a pound of fine fugar; mix all well
together, then melt a pound and a quarter of butter, and flir it
well in it, and half a pound of currants plumped, to let ftand to
ccol 1ill you ufe it; then make your puff-pafte thus: take a
pound of fine flour, wet it with cold water, roll it out, put
into it by degrees a pound of frefh butter, and fhake a little
curon cach coat as you roll it. Make it juft as you ufe it.

You may leave out the currants for change, nor nced yon

- put 1a the perfumed plums, if you diflike them 3 and for va-
ricty, when you make them of mackeroons, put in 2s much
tincture of faffron as will give them a high colour, but no cur.
rants.

T

-
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rants. This we call faffron checfecakes; the other without

currants, almond cheefecakes ; with currants, fine cheefe=
cakes ; ‘with mackeroons, mackercon cheefecakes. '

To make Lemon Cheefecakes.

T AKE the peel of two large lemons, boil it very tender, then
ound it well in a mortar, with a quarter of a pound or more
of loaf-fugar, the yclks of fix eggs;, and half a pound of freth
butter. and a little curd beat fine 5 pound and mix all toge~
ther, lay a puff-pafte in your patty-pans, fill them half full,
and bake them. Orange cheefecakes are done the fame way,
only you boil the peel in two or three waters, to take out the

bitternefs.
A fecond Sert of Lemon Cheefecakes.

TAKE two large lemons, grate off the peel of both, and
fqueeze out the juice of one, and add to it half a pound of
double-refined fugar, twelve yolks of cggs, eight whites well
beaten, then melt half a pound of butter, in four or five fpoon-
fuls of cream, then ftir it all together, and fet over the fire,
ftirring it till it begins to be pretty thick ; then take it off, and
wwhen it is cold, fill your patty-pans little more than half full.
Put a pafte very thin at the bottom of your patty-pans. Half
an hour, with a quick oven, will bake them,

T make Almond Chesfecakes.

TAKE halfa pound of Jordan almonds, and lay them in
cold water 21l might, the next morning blanch them into cold
water ; then take them out, and dty them in a clean cloth, beat
them very fine in a little orange-flower-water, then take fix
eggs, leave cut four whites, beat them and ftrain them, then
half a pound of white fugar, with a little beaten mace; beat
them well together in a marble mortar, take ten ounces of
good frefh butter, melt it, a little grated lemon-peel, and

at them in the mortar with the other ingredients ; mix all

well together, and fill your patty-pans.

To make Fairy-Butter,

TAKE the yolks of two hard eggs, and beat them in a
marble mortar, with a large {fpoonful of orange-flower-water,
and two tea-fpoonfuls of fine fugar beat to powder, beat this

all together till'it is a fine pailey then mix it up with about z;
i muc
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much frefh butter out of the churn, and force it through a fine

ftrainer full oflittle holes into a plate. This isa pfe;ty__thﬁ:gﬁ

to fet off’ a table at/fupper.

T make Almond Cuflards.
TAKE a.pint.of cream, blanch and: beat a quarter of a

pound of almonds fine, with two fpoonfuls of rofe-water, -

Sweeten it to your palate ; beat up, the yolks of four eggs,

ftir all together one way over the fire till it is thick, then pour -

it out into. cups.  Ox you may bake it in little china cups.

To make baked Cuflards.

ONE pint of cream boiled with mace and cinnamon; when
cold, take four eggs, two whites left out, a little rofe and orange-

flower-water and fack, nutmeg and fugar to your palate ; mix.

them well together, and bake them in china cups.

o make plain C. z_gf?ards..

T AKE a quart of new-milk, fweeten it to your tafte, grate
in a little nutmeg, beat up cight eggs, leave out half the whites,
beat them up well, ftir them into the milk, and bake it in
chipa bafons, or put them in a deep china difh ; haye a kettle
of water boiling, fet the cup in, let the water come above half
way, but do not Jet it boil too faft for fear of its getting into
the cups. Yeou may add a little rofe-water.

Zo0 make Orange- Butter.

TAKE the yolks of ten eggs beat very well, half a pint of
Rhenith, fix ounces of fugar, and the juice of three fwest
oranges; fet them over a gentle fire, flirring them one way
till it 3s thick. When you take it off, flir in a piece of butter
as big as a large walnut, |

-

To make Steeple-Cream,

TAKE five ounces of hartfhorn, and two ounces of 1V0ry,
and put them ina {tone-bottle, fill it up with fair water to the
neck, putin a fmall quantity of gum-arabic, and gum dra-

-gon ; then tie up the bottle very clofe, and fet it inzo 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, lelt it
fly in your face ; then ftrain it, and it will be a {trong }ﬂlhl}fi

then

p—

i
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then take a pound of blanched almonds, beat them very fine,
mix it with a pint of thick cream, and letit ftand a little; then -
ftrain it out, and mix it with a pound of jelly, fet it over the
fire till it is fcalding hot, fweeten it to your tafie with double-
refined fugar, then take itoff, putina little amber, and pour
it into fmall high gallipots, like a fugar-loaf at top ; when it
is cold, turn them, and lay cold whipt-cream about them in
heaps. Be fure it does not boil when the eream is in.

Lemon-Cream.

TAKE five large lemons, pare them as thin as poflible,
fteep them all night in twenty fpoonfuls of {pring-water, with
the juice of the lemons, then firain it through a jelly-bag into
a filver-fauce-pan, if you have one, the whites of fix eggs beat
well, ten ounces of double-refined fugar, fet it over avery {low
charcoal fire, ftir all the time one way, {kim it, and when it
is as hot as you can bear your fingers in, pour it into glaffes.

A fecond Lemon-Cream,

TAKE the juice of four large lemons, half a pint of water,
a pound of double-refined fugar beaten fine, the whites of feven
eggs, and the yolk of one beaten very well, mix all together,
firain it, and fet it on a gentle fire, flirring it all the while,
and {kim it clean, put intoit the peel of one lemon, when it is
very hot, but do not beil, take out the lemon-peel, and pour it
into china difhes. . You muft obferve to keep it flirring one
way allthe time it is over the fire.

Felly of Cream.

T AKE four ounces of hartfhorn, put it on in three pints of
water, let it boil till it is a ftiff jelly, which you will know
by taking alittlein a fpoon to cool ; then firain it off, and add
to it half a pint of cream, two {poonfuls of rofe-water, two
{poonfuls of fack, and fweeten it to your tafte ; then give it a
gentle boil, but keep ftirring it all the time, or it will curdle;
then take it off, and ftir it till it is cold; then put it into broad
bottom cups, let them ftand all night, and turn them out into
a dith ; take half a pint of cream, two fpoonfuls of rofe water,

and as much fack, {weeten it to your palate, and pour over
them,

\ Tﬂ
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T2 make Orange-Crear.

- TAKE a pint of juice of Seville oranges, and put to it the
yolks of fix eggs, the whites of but four, beat the eggs very
well, and ftrain them and the juice together ; add to ita
pound of double-refined fugar, beaten and fifted ; fet ali thefe
together on a foft fire, and put the peel of half an orange to
it, keep it flirring 21l 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 dithes.

To make Gﬂe?ﬁﬁ.{rrj{-ﬂrfgw. :

TAKE two quarts of goofeberries, put to them as much
water as will cover them, feald them, and then run them
through a fieve with a fpoon: to a quart of the pulp you mutk
have fix eggs well beatens and when the pulp is bot, put in
an ounce of freth butter, fweeten 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 it two
fpoonfuls of juice of fpinach, and a fpoonful of orange-flower-
water or fack ; ftir it well together, and put it into your ba- -
{on. When it is cold, ferve it to the table. LY

T make Barley-Cream.

TAKE a {mall quantity of pearl-barley, boil it in milk
and water till is tender, then ftrain the liquor from-it, put
your barley into a quart of cream, and let it boil a little ; then
take the whites of five eggs and the yolk of one, beaten with
2 fpoonful of fine flour, and two fpoonfuls of orange-flower-
water ; then take the cream off the fire, and mix in the eggs
by degrees, and fet it over the fire again tothicken. Sweeten
to your tafte, pour itinto bafons, and when it is cold ferve it
up. ; |
% 2o make Blanch:d-Cream.

TAKE aquart of the thickeft fiveet cream you can get, fea-
fon it with fine fugar and orange-flower-water and boil it; then
beat the whites of twenty eggs, with a little cold cream, take’
out the treddles, which you mufl do by {training it after it is
beat, and when the cream is on the fire and boils, pour in
your eggs, ftirring it ail the time one way till it comes to a
thick curd; then take it up and pafs threugh a hair-Geve, then
: beat
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heat it very well with a fpoon till cold, and put it into dilhes
forufe.
To make Almond-Cream.

TAKE a quart of cream, boil it with a nutmeg grated,
a blade or two of mace, a bit of lemon-pecl, and {weeten to
your tafte + then blanch a quarter of a pound of almonds, beat .
them very fine, with a fpoonful of rofe or orange-flower-water,
take the whites of nine eggs well beat, ard firain them to your
almonds, beat them together, rub very well through a coarfe
hair-fieve; mix all together with your cream, fet it on the fire,
ftir it all one way all the time till it boils, pour it into your
cups or difhes, and when it is cold ferve it up.

To make a fine Cream.

TAKE a pint of cream, {weeten it to your palate, grate a
little nutmeg, put in a fpoonful of orange-flower-water and
rofe-water, and two {poonfuls of fack, beat up four eggs, but
two whites ; ftir it all together one way over the fire till it is
thick, have cups ready, and pour it in.

To make Ratafia-Cream.

TAKE fix large laurel-leaves, boil them in a quart of thick
cream : when it is boiled throw away the leaves, beat the yolks
of five eggs with a little cold cream, and fugar to your tafte,
then thicken the cream with your eggs, fet it over the fire again,
but do not let it boil, keep it ftirring all the while one way, and
pour it into china difhes; when it is cold it 1s fic for ufe.

T s make TF ;"J.*'*-:-Cra’am.

TAKE aquart of thick cream, and the whites of eight eggs
beat well, with half a pint of fack ; mix it together, and
fweeten it to your tafte with double-refined fugar. You may
perfume it, if you pleafe, with a little mufk or ambergreafe tied
ina rag, and fteeped a little in the cream, whip it up with a
whifk, and fome lemon-peel tied in the middle of the whifk ;
take the froth with a fpoon, and lay it in your glafles or ba-
{fons. This does well over a fine tart.

To make Whipt-Syllabubs.

TAKE aquart of thick cream, and half a pint of fack, the
juice of two ge?iilf: oranges or lemons, grate in the peel of two
Jemons, half a pound of double-refined fugar, pour it into 2

7 broad
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broad earthen pan, and whifk it well ; but firft fweeten fome
red-wine or fack, and fill your glafies as full as you chufe, then
as the froth rifes take it, off with a fpoon and lay it on a fieve
to drain ; then lay it carefully into your glaffes till they are as
as full as they will hold. Do not make thefe long before you
ufe them. Many ufe cyder {weetened, or any wine you pleafe,
or lemon, or orange whey made thus ; {queeze 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 fweeten it to your

palate. You may colour fome with the juice of {pinach, fome
with faffron, and {fome with cochineal, jult as you fancy.

To make E wn’q,f?:'.!.fg Syblabubs.

TAKE five half pints.of thick cream, half a pint of Rhenifh,
half a pint of fack, and the juice of two large Seville oranges ;
grate in juft the yellow rind of three lemons, and a pound of
double-refined fugar well beat and ifted ; mix all together with
- a fpoonful of orange-flower-water; beat it well together with
a whifk half an hour, then with a {poon take it off, and lay it
on a fieve to drain, then fill your glaffes. Thefe will keep
above a week, and is better made the day before. The beit
way to whip fyllabub is, have a fine large chocolate mill,
which you muft keep on purpofe, and alarge deep bowl to mill
them in. It is both quicker done, and the froth ftrenger. For
the thin that is left at the bottom, have ready fome calf’s-foot
jelly hoiled and clarified, there muft be nothing but the calf’s-
- foot boiled to a hard jelly : when cold, takeoff the fat, clear it
with the whites of eggs, run it through a flanpel bag, and mix

it with the clear, which you faved of the fyllabubs. Sweeten
it to your palate, and give it a boil ; then pour it into bafons,
or what you pleafe. When cold, turn it out, and it is a fine
flummery.

To mate a Tr:fe. By

COVER the bottom of your dith or bow] with Naples bif-
cuits broke in pieces, mackeroons broke in halves, and ratafia
~cakes.  Juft wet them all through with fack, then make a good

boiled cuftard, not too thick, and when cold pour it overit,
then put a {yllabub over that. - You may garnifh it with ra-
tafia cakes, currant-jelly, and flowers,

To.make Harflhorn-Felly. .

- BOIL halfa pound of hartfhorn in three quarts of water over
a gentle fire, till it becomesa jelly. If you take out a little to
cool,
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cool, and it hangs on the fpoon, it is enough. Strain it while
itis hot, put it in a well-tinned fauce-pan, put to it a pint. of
Rhenifh wine, and a quarter of a pound of loaf-fugar ; beat the
whites of four eggs or more to a froth, ftir it all together that
the whites mix well with'the jelly, and pour it in,as if you were
cooling it. Let it boil two'or three minutes ; then put in the
juice of three or four lemons; let it boil 2 minute or two longer.
When it is finely curdled, and a pure white colour, have
readya {wan-fkin jelly-bag over a china bafon, pour in your jelly,
and pour backagain till it is as clear as rock water ; then feta
very clean china bafon under, have your glafles as clean as pof-
fible, and witha clean fpoon fill your glaffes. Have ready fome
thin rind of the lemons, and when you have filled half your
glafles throw your peel into the bafon; and when the jelly 1s all
run out of the bag, with a clean fpoon fill the reft of the glafies,
and they will look of a fine amber colour. Now inf puttingin
the ingredients there is no certain rule. ~ You muft put inle-
mon and fugar to your palate. Moft people love them fweet ;
and indeed they are good for nothing unlefs they are.

To 'make Ribband-elly.

TAKE out the great bones of four calves feet, put the feet
into a pot with ten guarts of water, three ounces of hartfhorn,
three ounces of ifinglafs, a nutmeg quartered, and four blades
of mace; then boil this till it comes to two quarts, ftrain it
through a flannel bag, let it ftand twenty-four hours, then fcrape
off all the fat from the top very clean, then {lice it, put to it
the whites of fix eggs beaten to a froth, boil it a little, and
{train it through a flannel bag, then run the jelly into little
high glaffes, run every colour as thick as your finger, one co-
Jour muft be thorough cold before you put another on, and that
you put on muft be but blood-warm, for fear it mix together.
You muft colour red with cochineal, green with fpinach, yel-
low with faffron, blue with fyrup of violets, white with thick
cream, and fometimes the jelly by itfelf. You may add
orange-flower-water, or wine and fugar, and lemon, if you
pleafe ; but this is all fancy.

T4 maké Calves-Feet “felly.

BOIL two calves feet in a gallon of water tiil it comes to a
quart, then ftrain it, let it {tand till cold, fkim off all the fat
clean, and take the jellyup clean. Ifthere is any fettling in the

bottom,
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bottom, leave it; putthe jelly into a fauce-pan, with a pint of

mountain-wine, half a pound of loaf-fugar, the juice of four

large lemons; beat up fix or eight whites of eggs with a whifk,
then put them into a fauce-pan, and ftir all together well till it
boils. Let itboil a few minutes. Have teady a large flannel
bag, pour itin, it will ran through quick, pour it in again till
it runs clear, then haye ready a large ‘china bafon, with the
lemon-peels cut as thin as pollible, let the jelly run into that
bafon ; and the peels both give it a fine amber colour, and alle
a flavour ; with a clean filver fpoon fill your glaffes.

To make Car;rant*?ehju

STRIP the currants from the ftalks, put them in a ftone jar;
ftop it clofe, fet it in a kettle of boiling water half way the jar,
et it boil half an hour, take it out and ftrain the juice through
a coarfe hair-fieve; to a pint of juice put a pound of fugar, fet
it over a fine quick clear fire in your preferving-pan or bell-
metal fkillet ; keep Rirring it all the time till the {ugar is melt-
ed, then fkim the fcum off as faft as it rifes. When your jelly
is very clear and fine, pour it into gallipots; when cold cut
white paper jult the bignefs of the top of the pot and lay on
the jelly, dip thole papers in brandy ; then cover the top clofe
with white paper, and prick it full of holes ; fet it in a dry
place, put fome into glaffes, and paper them.

o make Rafberry-Giam.

TAKE a pint of this currant-jelly and a quart of rafberries,
bruife them well together, fet them over a flow fire, keeping
them ftirring all the time cill it boils. Let it boil gently half
an hour, and ftir it round very often to keep it from flicking ;
pour it into your gallipots, paper as you do the currant-jelly,
and keep it for ule. They will keep for two or three years,
and have the full flavour of the rafberry. iy

To make Hartfhorn Flummery.

BOIL half a pound of the fhavings of hartthorn in three
pints of water till it comes to a pint, then ftrain it through a fieve
into a bafon, and fet it by to cool; then fet it over the fire, let
it juft melt, and put to it half a pint of thick cream, fealded and
grown cold again, a quarter of a pint of white-wine, and two
ipoontfuls of orange-flower-water ; {weeten it with fugar, and beat

1t for an bour and a half, or it will not mix well, nor look well;
it
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dip your cups in water before you put in the flummery, or elle
it will not turn out well. Itis belt when it ftands a day or two
before you turn it out. When you ferve it up, turn it out of
the cups, and {tick blanched almonds, cut in long narrow bits,
en the top. You may eat them either with wine or cream,

A fecond Way to make Hartfborn Flummery.

TAKE three ounces of hartfhorn, and put to it. two quarters
of fpring-water, letit immer over the fire fixor feven hours,
till half the water is confumed, or elfe put itina jug, and fetit
in the oven with houthold bread, then ftrain it through a fieve,
and beat half a pound of almonds very fine, with fome orange-
flower-water in the beating; when they are beat, mix a little of
your jelly with it, and fome fine fugar; {train it out, and mix it
with your other jelly, ftir it together till it is hittle more than
blood-wairm ; then pour it into half-pint bafons or difhes for the
purpofe, and fill them up half full.  'When you ufe them, turn
them out of the dith as you do flummery. If it does not come
outclean, fet your bafon a minute or two in warmwater. You
may flick almonds in or not; juft as you pleafe. Eat it with
wine and fugar. - Or make your jelly this way: put (x ounces of
hartfhorn in a glazed jug with along 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 fteady ; fet it in a pot or kettle of water
twenty-four hours, let it not boil, but be fcalding hot, then
ftrain it out, and make your jelly.

To make Qatmeal-Flummery.

GET fome oatmeal, put it into a broad deep pan, then cover
it with water, ftir it together, and let it fland twelve hours,
then pour off that water clear, and puton a good deal of frefh
water, fhift it again in twelve hours, and fo on in twelve more ;
then pour off the water clear, and ftrain the oatmeal through a
coarfe hair~fieve, and pour it intoa fauce-pan, keeping it ftir-
ring all the time with a flick till it boils and is very thick;
then pour it into difhes ; when cold turn it into plates, and
eat it with what you pleafe, cither wine and {fugar, or beer
and fugar, or milk. It eats very pretty with cyder and fugar.

You muft obferve to put a great deal of water to the oat-
meal and when you pour off the laft water, pour on juft
enough frefh as to flain the oatmeal well.  Some let it ftand
forty-cight hours, fome three days, fhifting the water every
gwelve hours ; but that is as yau love it for fweetnels or tarf:.:-

nefs,
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nefs. Gruts once cut does better than oatmeal, Mind to i
it together when you put in frefh water. ' :

To make a fine Syllabub from the Cow.

|

MAKE your f{yllabub of either cyder or wine, fweeten it

pretty fweet, and grate 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 quantity of {yilabub you make.
~ Youmay make this {yllabub at home, only have new-milk;

make it as hot as milk from the cow, and out of a tea-pot, or
any {uch thing, pour it in, holding your hand very high.

To make a Hedge-Hog.

TAKE two pounds of blanched almonds, beat them well in

a mortar, with a little canary and orange-flower-water, to keep
them from oiling. Make them into (hiff pafte, then beat in the
yolks of twelve eggs, leave out five of the whites, put to ita
pint.of cream, {weetened with fugar, put in half a pound of
fweet butter melted, fet it ona furnace or flow fire, and keep it
conftantly flirring, till it is {tiff enough to be made in the form
of a hedge-hog ; then flick it full of blanched almonds, flit and
“ftuck up like the briftles of a hedge-hog, then put it into a difh;
 take a pint of cream,and the yolks of four eggs beat up, fweet-
ened with fugar to your palate.  Stir them together over a flow
fire till it is quite hot; then pour it round the hedge-hog in- 2
difh, and let it fland till it is cold, and ferve it vp. - Orarich
calf’s-foot jelly made clear and good, poured into the difh
. round the hedge-hog ; when it 1s cold, it looks pretty, and
- makes aneatdifh; or it looks pretty in the middle of a table fox
- fupper, '
: To make French Flummery.

TAKE a quart of cream, and half an ounce of ifinglafs,
beat it fine, and flir it into the cream. Let it boil foftly over
a flow firc 2 quarter of an hour, keep it ftirring all the time 3
then take it off, {weeten it to your palate, and put ina {pooni-
- ful of rofe-water, and a fpoonful orange-flower water; ftrain
- it, and pour it into a glafs or bafon, or what you pleafe, and

when it is cold turn it out. 1t makes a fine l{de-difh;. You
-mnay eatit with cream, wine, or'what you pleafe. Lay round

it baked pears, It both looks very pretty, and eats fine.

A &m&ma!
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A buttered fort.

TAKE eight or ten large codlings, and fcald them, when
cold fkin them, take the pulp and beat it as fine as you can
with a filver {poon ; then mix in the yolks of fix eggsand the
whites of four beat all well together ; fqueeze in the juice of
a Seville orange, and fhred the rind as fine as poilible, with
fome grated nutmeg and fugar to your fafte; melt fome fine
frefh butter, and beat up with it according ds it wants, tillitis
all like a fine thick cream, and then make a fine puff-pafte,
have a large tin-patty that will juft hold it, cover the patty with

“the palte, and pour in the ingredients. Do not put any cover
on, bake itin a quarter of an hour, then {lip it out of the patty
on a difh, and throw fine fugar well beat all over it.” Itis a
very pretty fide-difh for a fecond courfe. You may make this
of any large apples you pleafe,

Moon=-Shine.

FIRST have a piece of tin, made in the fhape of a half~moon,
as deep as a half-pint bafon, and one in the thape of a large
{tar, and two or three lefler ones. Boil two calves feet in a

allon of water till it comes to a quart, then ftrain it off, and
when cold fkim off the fat, take half the jelly, and fweeten it
with fugar to your palate, beat up the whites of four eggs, flir all
together over a flow fire till it boils ; then run it through a
flannel bag till clear, put it in a clean fauce-pan, and take an
ounce of {weet almonds blanched and beat very fine in a marble
mortar, with two fpoonfuls 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 fpoonfuls of thick cream, ftir it all
together till it boils; then have ready the dith you intend it for,
lay thetin in the fhape of a half-moon in the middle, and the
ftars round it; lay little weights on the tin to keep them in the
places you would have them lic; then pour in the above blanc-
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
loaf-fugar enough to make it fweet, and the whites of eight
eggs beat fine ; ftir itall together over a flow. fire till/it boils,
then run it through a flannel bag till it is quite clear, into 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.
U Z : thﬂ'j



Ay

22  THE ART OF COOKERY

Note, You may for change fill the difh with a fine thick 2l
mond cuftard ; and when it is cold, fill up the half-moon and
ftars with a clear jelly.

The Floating-Ifland, a pretty Dif Jor the Middle of a Talble at &
Second Courfey or for Supper.

Y QU may take a foup-dith, according to the fize and quan-

-tit}r you would make, but a pretty deep glafs is beft, and fet.

it on a china difth ; firft take a quart of the thickeft cream yon
‘can get, make it pretty fweet with fine Fugar, pourin a gill
of fack, grate the yellow rind of a lemon in, and mill the
.cream 111[I :

from the froth, intoa dith; take a Fsench roll, or as many as
you want, cut it as thin as you can, lay a Jayer of that as light
as poflible on the cream, then a layer of currant-jelly, then a
very thin layer of roll, and then hartthorn-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 can
heapit; and as for the rim of the difh, fet it round with frujt
or {weetmeats, according to your fancy. This looks very
pretty in the middle of a table with candles round it, and you
may make it of as many different colours as you fancy, and
according to what jellies and giams, or {weetmeats you have s
or at the bottom of your difh you may put the thickeft creans
you can get: but that is as you fancy. :

CHAP XVIL

OF MADLWINES, BREWING, FRENCH
BREAD, &c. :

To make Raifin-I¥ine. :
TAKE two hundred of raifins, ftalks and all, and put them

into a large hogthead, fill it with water, let them fteep a |

fortnight, flirring them every day; then pour off all the liquor,
and prefs the raifins. . Put both liquors together in a nice clean
vellel that will juft hold ity for it muft be full; let it ftand till it

Litis all of a thick froth; then carefully pour the thin

e
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has done hifling, or making the leaft noife, then ftop it clofe
and let it {tand fix months. Peg it, and if you find it quite clear
rack it off in another vefels ftop it clofe, and let it ftand three
months longer ; then bottle it, and when you ufe it, rack it off
into a decanter.

To make Elder-1¥Vine.

PICK the elder-berries when full ripe, put them into a fone-
jar, and fat them in the oven, or a kettle of boiling water till the
jar is 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 Lifbon
fugar, let it boil and {kim it well. When it1s clear and fine,
pour it into a jar; when cold, cover it clofe, and keep it till
you make raifin-wine; then when you tun your wine, to every
gallon of wine put halfa pint of the elder-fyrup.

T'o make Orange-Wine.

TAKE twelve pounds of the beft powder {fugar, with the
whites of cight or ten eggs well beaten, into fix gallons of {pring-
water, and boil three quarters of an hour.  When cold, -put
into it {ix fpoonfuls of yealt, and the juice of twelve lemons,
which being pared mult ftand with two pounds of white-fugar
in a tankard, and in the morning fkim off the top, and then put
it into the water; then add the juice and rinds of fifty oranges,
but not the white parts of the rinds, and fo let it work all to-
gether two daysand two nights; then add two quarts of Rhe-
nith or white wine, and put it into your veflel.

Ts make Orange Wine with Raifins.

TAKE thirty pounds of new Malaga raifins picked clean,
chop them fmall, take twenty large Seville oranges, ten of them
you muft pare as thin as for preferving ; boil about eight gal-
ions of foft water till a third be confumed, let it cool a little §
then put five gallons of it hot upon your raifins and orange-
peel, ftir it well together, cover it up, and when it is cold let it
fland five days, flirring it once or twice a day; then pafs it
through a hair-fieve, and with a {fpoon prefs it as dry as you cany
putit in a runlet fit forit, and put to it the rind of the other
ten oranges, cut as thin as the firft; then make a {yrup of the
: uice of twenty oranges, with a pound of white fugar, It
muft be made the day before you tun it up3 ftir it well toge-
ther, and ftop it clofe; let it {tand two months to clear, then

U3 bottle
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bottle it up. It will kegp three years, and is better for keepe

ing. _
d To make Elder- Flower Wine, very like Frontiniac.

TAKE fix gallons of fpring-water, twelve pounds of white

fugar, fix pounds of raifins of the fun 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 fpoonfuls of good ale yeaft. Let it ftand
covered up two days; then firain it off, and put it in a veffe] fit
for it. To every gallon of wine put 2 quart of Rheriifh, and put
your bung lightly on a fortnight, then ftop it down clofe. Let
it ftand fix months; and if you find it is fine, bottle it off.

Do make Goofeberry-Wine.

- GATHER your goofeberries in d ry weather, when they are
half ripe, pick them, and bruife a peck in a tub, with a wooden
mallet; then take a horfe-hair cloth, and prefs them as much as
poffible, without breaking the feeds. When you have prefled
out all the juice, to every gallon of goofeberries put three pounds
of fine dry powder fugar, ftir it all together till the fugar is dif-
fulved, then put itina veffel or cafk, which muft be quite full,
If ten or twelve gallons, let it ftand a fortnight; if a twenty
gallon cafk, five weeks. Set it in a cool place, then draw it
off from the lees, clear the veffel of the lees, and psur in the
clear liquor again. If it be a ten gallon cafk, let it fland
three months ; if a twenty gallon, four months, then bottle
it off,

: Zo matke Carrant-Wine,

GATHER your currants on a fine dry day, when the fruit
is full ripe, fhiip them, put them in a large pan, and bruife
them witk: a wooden peftle. Let them ftand in a pan or tub
twenty-four Lours to ferment; then run jt through a hair-
fieve, and do not let your hand touth the liquor. To ever
gallon of this liquor, put twe pounds and a half of white fu-
gar, (ir it well together, -and put it into your veflel. To
.every lix gallons put in a quart of brandy, and let it fiand fix
weeks.  If it is fine, bottle it 3 1Lt is not, draw it off as clear
2 you can, into another veffel or large bottles ; and in a fort«
pighty bottle it in fmall bortles, ~ 7 =~ 7 0 °
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To make Cherry-I¥ine.
PULL your cherries when full ripe off the ftalks, and prefs

them through a hair-fieve. - To every oallon of liquor put two
pounds of lump-fugar beat fine, ftir it together; and put it into.
a veffel; it muft be full: when it has done working and making
any noife, ftop it clofe for three months, and bottle it off. -

Ty make Birch-Wine.

THE feafon for procuring the liquor from the birch-trees is
in the beginning of March, while the fapis rifing,and before the
{eaves fhoot out 3 for when the fap i1s come forward, ‘and the
leaves appear, the juice, by being long digefted in" the bark,
grows thick and coloured, which before was thin and clear.

The method of procuring the juice is, by boring holes in the
body of the tree, 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, tapit in {everal 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 bottlesn which it drops muft be corked clofe, and ro- -
fined or waxed ; however, make ufe of it as foon as you can.’

Take the fap and boil it as long as any fcum rifes, fkimming
1t all the time: to every gallon of liquor put four pounds of good
fugar, the thin peel of a lemon, boil it afterwards half an hour,
fkimming it very well, pour it into aclean tub, and when itis
lmoft cold, fet it to work with yeaft fpread upon a toaft, let
it ftand five or‘fix days, ftirring it often ; then take fuch acatk
25 will hold the liquor, fire a large match dipped inbrimftone,
and throw it into the catk, ftop it clofe till the match is ex-
tinguithed, tun your wine, lay the bung on light till you find
:: has done working; ftop it clole and keep it three months,

then bottle it off. ‘
To make Duince-Wine.

GATHER the quinces when dry and full ripe; take twenty
Jarge quinces, wipe them clean with a coarfe cloth, and grate
¢hem with a large grate or rafp as near the core as you can, but
none of the core; boil a gallon of fpring-water, throw in your
quinces, let it boil foftly about a quarter of an hour then ftrain
~ them well into an earthen pan on two pounds of double-re-
.~ fined [ugar, pare the peel of two large lemons, throw in and

Zqueeze the juice through a fieve, ftir it about till it is very cool,
| U 4 then
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then toaft a little bit of bread very thin and brown, rub a liyfe

yeait on it, let it flarid clofe éovered twenty-four hﬂu{s, then .
take out the toaft and lemon, put it up in a caig, keepit three |
months, and then bottle it. If you make a twenty gallon cafk,

let it ftand fix months before you bottle it ; when you ftrain
your quinces, you are to wribg them hard in a coarfe cloth.

To make Cowflip or Clary-Wine.

TAKE fix gallons of water, twelve pounds of fugar, the juice

of fix lemons, the whites of four eggs beat very well, put all to-
gether in a kettle, Ict it boil half an hour. flim it very well ;
take a peck of cowflips; if dry oncs, half a peck; put them intg
a tub, with the thin peeling of fix lemons, then pour on the
boiling hguor.and ftir them about; when almaft cold, putin g
thin toaft baked ry and rubbed with yeaft. Let it ffand two or
three days to work. If you putin before you tun'it fix ounces
of fyup of citron or lemons with a quart of Rhenifh wine, it
will be a great addition; the third day flrain it off, and fqueeze
the cowflips through a coarfe cloth 5 then ftrain it through 3

flannel bag, and tun jt up ; lay the bung loofe for two or three
days to fée if it works, and if it does not, bung it down tight;
et it ftand three months, then bottle it.

»

To make Turnip-IWine. :

TAKE a good many turnips, pare, flice; and put them ing
cyder-prefs, and prefs out ali the Juice very well. To ever
galion of juice have three pounds of lump-fugar, have 2 vcﬂﬁ
ready, juft big enough to hold the juice, put your fugar into 2
vellel, and alfo to cvery gallon of juice half a pint of brandy,
Pour in the juice, and lay fﬂmerhmg over the bung for a week,
to fee if it works.  If it does, you muft not bung it down ti}]
it has done working ; then ftop it clofe for three months, and
draw it off in another veflel.  When it is fine, bottle it off.

To make Rafpberry- [Wine.

TAKE f5me fine rafpberries, bruife them with the back of
& fpoon, then ftrain them through a flannel bag into 2 flope.

Jar. "To each quart of juice Puta pound of double-refined fy-

gar, flir it well together, and cover jt clofe; Iet it ftand three
days, then pour it off clear. Toaquart of juice Put two quarts
of white-“rin’r:, bottle it off ; it will be fit to drink in 2 week.
Brandy made thus is a very fine dram, and a much better way
than fleeping the rafpberries. '

RULES
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RULES for BREWING.

CARE muft be taken in the firft place to have the malt elean g
and after it 1s ground, it ought to ftand four or five days.

For ftrong O¢tober, five quarters of malt to three hogf-
heads, and twenty-four pounds of hops. This will afterwards
make two hogfhcads of good keeping fmall-beer, allowing five
pounds of hops to it. '

For middling beer,a quarter of malt makesahogfhead of ale,
and one of fmall-beer ; or it will make three hogtheads 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 fmall-beer that will keep all the year.

If you intend your ale to keepa great while, allow a pound
of hops to every bulhel; if to keep fix months, five pounds to 2
hogfhead; if for prefentdrinking, three pounds to a hogfhead,
and the fofteft and clearelt water you can get.

Obferve the day before to have all your veflels very clean, and
never ufe your tubs for any other ufe except to make wines.

Let your cafks be very clean the day before with boiling wa-
ter; and if your bung is big enough, fcrub them well with a
little birch-broom or bruth ; but if they be very bad, take out
the heads, and let them be fcrubbed clean with ahand brufh,
fand, and fullers-earth. Put on the head again, aud fcald
them well, throw into the barrel a piece of unflacked lime,
and ftop the bung clofe.

The firft copper of water, when it boils, pour into your mafh-
tub, and let it be.cool enough to fee your face in; then putin
your malt, and let it be well mafhed; have a copper of water
‘boiling in the mean time, and when your malt is well mafhed,
£ill your mathing-tub, ftir it well again, and cover it over with
the facks. Let it {tand three hours, fet a broad {hallow tub
under the cock, let it run very foftly, and if itis thick throw it
up again fill it runs fine, then throw a handful of hops in the
under tub, let the mafh run into it, and fill your tubs till all
1s run off. Have water beiling in the copper, and lay as much
more on as you have occafion for, allowing one third for boiling
and walte. Let that ftand an hour, boiling more water to fill
the mafh-tub for {mall-beer; let the fire down a little, and put it
into tubs enough to fill your mafh. Let the fecond mafh be run
offy and fill your copper with the firft wort; put in part of your
hops, and make it boil quick. About an hour is long enough ;
when it is half boiled, throw in a handful of falt. Havea clean
white wand and dip it into the copper, and if the wort feels

4 clammy
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clammy it is boiled enough; then flacken yourfire, and take off

vour wort. | Have ready a large tub, put two flicks acrofs, and .

fet your ftraining bafket over the tub on the fticks, and ftrain
our wort through it. Put your other wort on to boil with the
reft of the hops; let your math be covered again with water,
and thin your wort that is cooled in as man]rthingsas you can;
for the thinner it lies, and the quicker it cools, ‘the better.
‘When quite cool, put it into the tunning-tub. Throw 2 hand-
ful of falt into every boil. When the math has ftood an hour
draw it off, then fill your mafh with ccid water, take off the
wort in the copper and order it as before.  When cool, add to
it the firft in the tub; fofoon as you empty one copper, fill the
other, fo boil your fmall-beer well, Let thelaft mafh rup off,
and when both are boiled with frefh hops, order them as the
two firft boilings; when cool empty the mafh-tub, and put the
¢mall-beer to work there.  When ‘cool enough work it, feta
wooden bowl full 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 off the yeaft.
¥ill your veflels full, and fave fome to fill your barrels ; et it
- ftand till it has done working; then lay on your bung lightly
* fora fortnight, after that flop it as clofe as youcan. Mind you
have a vent-peg at the top of the veffel; in warm weather, open
it ; and if ‘your drink hifles, as it often will, loofen it 1ill it
“has done, then ftop it clofe again. If you can boil your ale
in one boiling it is beft, if your copper will allow of it; if
not, boil it as conveniency ferves. :
When you come to draw your beer, and find it is not fine,
draw off a gallon, and fet it on the fire, with two ounces of
ffinglafs cut fmall and beat. Diflolve it in the beer over the
fire : when it is all melted, let it ftand till it is cold, and pour
it in at the bung, which muft lay loofe on till it has done fer-
menting, then flop it clofe for a month.

Take great care your cafks are ‘not mul't}r, or l‘ra'u_' e any a1 .

tafte 5 if they have, it is a hard thing to fweeten them.
Youare to walh your cafks with cold water before you fcald

them, and they fhould lic a day or two foaking, and clean

them well, then fcald them.

The beft Thing Jor Ripe, :
MIX two handfuls of bean flour, and one handful of fale,
throw this into a kilderkin of beer, do not ftop it clofe till it
has done fcrm‘rming, then let it ftand a month, and draw it off 5
but {fometimes nothing will do with it,

] W.&fg_
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Whenw a Barrel of Beer has turned Sour.

TO a kilderkin of beer throw in at the bung a quart of oat-
meal, lay the bung on loofe two or three days, then ftop it
down clofe, and letit ftand a month. Some throw in a piece
of chalk as big as a turkey’s egg, and when it has done work-
ing {top it clofe for a month, then tap it

B oA B3Ny

To make White- Bread, after the London Way, .

TAKE a bufhel of the fineft flour well dreffed, put it in
the kneading-trongh at one end, takea gallon of water (which
we call liquor), and fome yeaft; flir it into the liquor till it
looks of a good brown colour and begins to curdle, ftrain and
mix it with your flour till it is about the thicknefs of a feed-
cake ; then cover it with thelid of the trough, and let it ftand
three hours, and as foon as you fee it begin to fall, take a gal-
lon more of liquor; weigh three quarters of a pound of falt,
and with your hand mix it well with the water: ftrain it, and
with this liquor make your dough of a moderate thicknefs, fit
to make up into loaves ; then cover 1t again with the lid, and
let it ftand three hours more. In the mean time, put the
wood into the oven and heat 1t. It will take two hours heat-
ing. When your fpunge has ftood its proper time, clear the
oven, and begin to make your bread. Set it in the oven, and
clofe it up, and three hours will bakeit.. When once itis in,
you muit not open the oven till the bread is baked; and ob-
ferve in fummer that your water be milk-warm, and in wintec
as hot as you can bear your finger in it.

Note, As to the quantity of liquor your dough will take, ex-
perience f{till teach you in two or three times making, for all
flour does mot want the fame quantity of liquor ; and if you
make any quantity, it will raile up the lid and run run over.

To make French Bread.

TAKE three quarts of water, and one of milk; in winter
fecalding hot, in fummer a little more than milk-warm. Seafon
it well with falt, then take a pint and a half of good ale yeaft
not bitter, lay it in a gallon of water the night before, pour
it off the water, flir in your yealt into the milk and water,
then with your hand break in a little more than a quarter of a
pound of butter, work it well till it is diffolved, then beat up two
eggs in a bafon, and ftir them in, have abouta peck and a half

of
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of flour, mix it with your liquor; in winter make your dough
pretty {tiff, in fummer more flack; fo that you may ule a little

more or lefs of flour, according to the ftiffuefs of your dough ;

mix it well, but the lefs you work the better. Make it into
rolls, and have a very quick oven. When they have lain about

a quarter of an hour turn them on the other fide, let them lie

about a quarter longer, take them out and chipall your French

bread with a knife, which is better than rafping it, and makes.

it look fpungy and of a fine yellow, whereas the rafping takes
oft all that fine colour, and makes it look too fmooth. You
mult flir your liquor: into the flour as you do for pie-cruft.
After your dough is made cover it with a cloth, and let it lie
to rifle while the oven is heating.

7o make Muffins and Oat-Cakes,

TO a buthel of Hertfordfhire white flour, take a pint and a
half of good ale yeaft, from pale-malt, if you can get it, be~
caufe it is whiteft ; let the yeaft lie in water all night, the next
day pour off the water clear, make two gallons of water juift
milk-warm,not to feald your yeaft, and two onnces of falt; mix
your water, yealt, and falt well together for about a quarter of
an hour ; then ftrain it and mix up your dough as light as pol-
fible, and let it lie in your trcugh an hour to rife 3 then with
your hand roll it, and pull it into little pieces about ag bigasa
large walnut, roll them with your hand like a 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
{@u have rolled out all your dough begin to bake the firft, and

y that time they wiil be fpread out in the right form; lay them
on youriron; asone fide begins to change colour turn the other,
take great care they do not burn, or be too much difcoloured,
but that you will be a judge of in two or three makings. Tzke
care the middle of the iron is not too hot, as it will be, but then
you may put a brick-bat or two in the middle of the fire to fac-

ken the heat. . The thing you bake on muft be made thus :
- Build a place as if you -was going to fet a copper, and in the
flead of a copper, a.piece of iron all over the top fixed in form

jufk the fame as the bottom of an iron pot, and make yourfire

underneath with coal as in a copper. Obferve, muffins are made
the fameway; onlythis, when you pull them to pieces roll them
/in a good deal of flour, and with a rolling-pin roll them thin,
.cover them with a piece of flannel, and they will rife to a proper
«thickuefs ; .and if you find them too big or too little, you muit
rolldough accordingly. Thefe muft not be the leaft difcoloured.
When you eat them, toail them crifp on both fides, then with
: your
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your hand pull them open, and they will belike a honeycomb ;
lay in as much butter as you intend to ufe, then clap them ro-
gether again, and fet it by the fire.  'When you think the'buts
ter is melted turn them, that both fides may be buttered alike,
but do not touch them with a knife, either tofpread or cut them
open, if you do they will be as heavy as lead, only when they
are buttered and done, you may cut them crofs with a knife.
Note, Some flour will foak upa quart or three pints more water
than other flour; then you muft add more water, or thake in
moreflourin making up, forthedough muftbeaslightas poflible.

A Receipt for making Bread without Barm by the belp of a Leaven,

TAKE alump of dough, about two pounds of your laft
making, which has been raifed by barm, keep it by you in'a
wooden veflel, and cover it well with flour. This is your lea-
ven : then the night before you intend to bake, put the faid
leaven toa peckof tlour,and work them well together with warm
water. Let it lie in a dry wooden veflel, well covered with a li-
nen cloth and a blanket, and keep it in a warm place. This
dough kept warm will rife again next morning, and will be fuf-
ficient to mix with two or three buihels of flour, being worked
up with warm waterand a little falt. When it is well worked up,
and thoroughly mixed with all the flour, let it be well covered
-with the linenand blanket, until you find it rife; then knead it
well, and work it up into bricks er loaves, making the loaves
broad, and not fo thick and high as is frequently done, by which
means the bread will be better baked. Then bake your bread.

Always keep by you two of 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 highter and fpungier the bread will be. The
frefher the leaven, the bread will be the lels four.

From the Dublin Soeiéty,

A Method to preferve alarge Stock of Yeafl, which will keep and'be
of Ue for feveral Moiths, either to make Bread or Cakes,

WHEN you have yeaft in plenty, take a quantity of it, flirand
work it well with a whifk unul it becomes liquid and thin, then
get a large wooden platter, cooler, or tub, elean and dry,and
with a foft brufh, lay a thin layer of the yeaft on'the tub, and
turn the mouth downwards that no duft may fail upon it, but fo
that the air may get under to dry it.  'When that coat is very dry,
then lay on ancther till you havea fufficient quantity, eventwo

oF
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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 ufe this yeaft cut a piece off, and
lay it in warm water; ftir it together, and it will be fit for ufe.
If it is for brewing, take alarge handful of birch tied together,

and dip it into the yeaft and hang it up to dry; 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 in the wort, and then let it lie s
when the vat works well,. take out the broom, and dry it
" again, and it will do for the next brewing.

Note, Inthe building of your oven for baking, obferve that
“you make it round, low 1oofcd, and a little mouth ; then it
will take lefs fire, and keep in the heat better than along oven
and high roofed, and will bake the bread better. -

SR AP X VI,

JARRING CHERRIES, AND PRESERVES, &.

Zo jar Cherriesy, Lady North's Way.

TAKE twelve pounds of cherries, ftone them, put them in

your preferving pan, with three pounds of double-refined
fugar and a quart of water; then fet them on the fire till they
are fcalding hot, take them off a little while, and fet on the fire
again. Boil them till they are tender, then fprinkle them with
- half a pound of double-refined fugar pounded, and fkim th=m
clean. Put them all together in a china bowl, let them ftand
in the {yrup three days; drain them through a fieve, take them
out one by one, with the holes downwards on a wicker-fieve,
then {et them in a flove to dry, and as they dry turn them upon

clean fieves, When they are dry enough, put a clean white -

fheet of paper ina preferving-pan, then putall the cherries in,

with another clean white fheet of paper on the top of them; -

cover them clofe with a cloth, and fet them over a cool fire till

they fweat. Take them off the fire, then let them ftand ull

they arc cold; and put them in boxes or jars to keep, i
o
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To dry Cherries.

TO four pounds of cherries put one pound of fugar, and juft
put as much water to the fugar as will wet it; when it is melt-
ed, make it boil ; ftone your cherries, put them in, and make
them boil ; fkim them two or three times, take them off,and let
them ftand in the {yrup two or three days, then boil your fyrup
and put to them again, but do notboil your cherries any more.
Let them ftand three or four days longer, then take them out,
lay them in fieves to dry, and lay them in the fun, or in a flow
oven to dry ; when dry, lay them in rows in papers, and fo a
row of cherrics, and a row of white paperin boxes.

T preferve Cherries with the Leaves and Stalis green.

TIRST, dip the ftalks and leaves in the beft vinegar boiling
hot, ftick the fprig upright in a fieve till they are dry; in the
mean time boil {fome double-rcfined fugar to fyrup, and dip
the cherries, ftalks, and leaves in the ?‘rup, and juft let them
fcald; lay them on a fieve, and boil the fugar to a candy height,
then dip the cherries, ftalks, leaves and all; then flick the
branches in fieves, and dry them as you do other {weetmeats.
They look very pretty at candle-light in a defert,

To make Orange Marmalade.

TAKE the beft Seville oranges, cut them in quarters, grate
them to take out the bitternefs, and put them in water, which
you mutft fhift twice or thrice a day, for three days. Then boil
them, fhifting the water till they are tender, fhred them very
{mall; then pick out the fkins and feeds from the meat which
you pulled out, and put to the peel that is fhred; and to a pound
of that pulp take a pound of double-refined fugar. = Wet your
fugar with water, and let it boil up to a candy height (with a
very quick fire) which you may know by the dropping ofit, for
" jthangslike a hoir; then take it off the fire, putin your puip,
ftir it well together, then fet it on the embeis, and ftir it till it
is thick, but let it not boil. If you would have it cut like mar-
malade, add fome jelly of pippins, and allow fugar for it.

To make I hite Marmalads,

PARE and core the quinces as falt as you can, then take toa
pound of quinces (being cutin pieces, lels than half quarters)three
quarters ot a pound of double-refined fugarbeat fmall, thent I_:h;ﬂi?

: 3
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half the fugar on the raw quinces, fet it on a flow fire till the

fugar 1s melted, and the quinees tender; then put in the reft of .

the fugar, and boil it up as faft asyou can. When it is almoit
enough, put in fome jelly and boil it apace ; then put it up,
and when it is quite cold cover it with white paper.

To preferve Oranges whole,

TAKE the beft Bermudas or Seville 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 in a keule with fair water, and put a board ‘on them to
keep them down in the water, and have a ikillet on the fire
with water, that may be ready to fupply the ketile with boiling
water ; as it wafles it muft be filled up three or four times,
while the oranges are doing, for they will take up {even or eight
hours boiling ; they muft be boiled till a white fraw will run
- throughthem, then takethemout, and feoopthe feeds out of them
very carcfully, by making a little hole in the top, and weigh
them. Lo every pound of oranges put a pound and three quar-
ters of double-refined fugar, beat well and fifted through aglean
lawn fieve, fill your oranges with fugar, and frew fome on
them : let them lie a little while, and make your jelly thus :
Take two dozen of pippins or John apples, and flice them
into water, and when they are boiled tender {train the liquor
from the pulp, and to every pound of oranges you muit have a
pint and a half of this liquor, and ‘put ro it three guarters of the
fugar you left in filling the oranges, ‘fet it on the fire, and let it
boil, fkim it well, and put it in a elean earthen pan till it is
cold, then put it in your fkillet 5 pat in your oranges, with a
imall bodkin job your oranges as they are-boiling to let the fy-
rup into them, {trew on the reft of your fugar whilft they are
boiling, and when they look clear take them upaud put them in
your glaffes, put one in a glafs jult fit for them, and boil the
fyrup till it is almoft a jelly, then fill up your glafles ; when
they are cold, paper them up, and keep them in a dry place.

To make Red Marmalade.

SCALD the quinces tender in water, then cutthem in quar-
ters, core and pare the pieces.  To four pounds of quinces put
three pounds of {ugar, and four pints of water; boil the fugar
and water to a fyrup, then put in the quinces and coverit. Let
it ftand all night over a very little fire, but not to boil ; when
they are sed enough, putin a porringer full of jelly, or mmcd.

: an
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and boil them up as faltasyou can. When it is enough, put
it up, but do not break the quinges too mauch.

Red Quinces whole.

TAKE fix of the fineft quinces, coreand fcald them tender,
drain them from the water, and when they are cold pare them ;
then take their weight in good fugar, a pint of water te every
pound of fugar, boil it to a fyrup, fkim it well, then put in the
quinces, and let them ftand all night; when theyare red enough,
boil them as the marmalade, with two porringers full of jelly.
When they are as foft as you can run a ftraw through them,
put them into glaffes ; let the liquor boil till it is a jelly, and
then pour it over the quinces. Bk

Felly for the Quinces.

TAKE fome of the lefler quinces, and wipe them with §
jean coarfe cloth; cut them in quarters; put as much water as

Ul cover them s let it boil apace till it is ftrong of the quinces,
then ftrain it througha jelly-bag. If it be for white quinces,
pick out the feeds, but nong of the cores nor quinces pared.

To make Conferve of Red-Rofes, or any other Flowers,

‘TAKE rofe-buds or any other flowers, and pick them, cut
off the white part from the red, and put the red flowers and fift
them through a fieve to take out the fecds; then weigh them,and
to every pound of flowers take two pounds and a half of loafs
fugar 3 beat the flowers pretty fine in 2 {tone mortar, then by
degrees put the fugar to them, and beat it very well till it is
well incorporated together; then put it into gallipots, tie it over
with paper, over that a leather, and it will keep feven years.

To make ﬂaﬂﬁrw of Hips,

GATHER bips before they grow foft, cut off the heads and
{talks, flit them in halves, take out all the feeds and white that
is in them very clean, then put them intoan carthen pan, and
ftir them every day, or they will grow mouldy. Let them ftan
till they are foft engugh to rub them through a coarle bair-ficye,
as the pulp comes take it off ‘the fieve: they are adry berry,
and will, require pains to rub them through ; then add itg
weight in fugar, Iﬁix th-:i_m w;ll together without boiling, and

eep it in deep gallipots for ufe. ,
fcep ep gallip . 7
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To make Syrup of Rofes.

INFUSE three pounds of damafk rofe-leaves in a gallon of
warm water, in a well-glazed earthen pot, with a narrow
mouth, for eight hours, which ftop fo clofe that none of the
virtue may exhale. 'When they have infufed fo long, heat the
water again, fqueeze them out, and put in three pounds more
of rofe-leaves, to infufe for eight hours more, then prefs them-
out very hard ; then to every quart of this infufion add four
pounds of fine fugar, and boil it to a fyrup.

To make Syrup of Citron.

PARE and flice your citrons thin, lay them in a bafon, with
tayers of fine fugar. The next day pour off the liquor into a
glafs, fkim it, and clarify it over a gentle fire. ™

Zo make Syrup of Clove-Gilliflowers.

CLIP your gilliflowers, fprinkle them with fair water, &t
them intoan earthen pot, 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 fugar toa pint of juice, put it
mto a fkillet, fet it on the fire, keep it flirring till the fugar is
all melted, do notlet it boil; then fet it by to cool, and putit
into bottles.

7o make Syrup of Peach-Bls[foms.

INFUSE peach-bloffoms in hot water, as much as will hand-
fomely cover them. Let them ftand in balneo, or in fand, for
twenty-four hours covered clofe; then ftrain out the flowers
from the liquor, and put in freth flowers. Let them ftand to
infufe as before, then ftrain them out, and to the liquor put
frefh peach-bloffoms the third time; and, if you pleafe, a
bourth time, Then to every pound of your infufion add two
pounds of double-refined fugar ; and fetting it in fand, or bal-
sco, make a fyrup, which keep for ufe.

To make Syrup of Duinces,

GRATE quinces, pafs their pulp through a cloth to extraét
the juice, fet their juices in the fun to fettle, or before the fire,
and by that meaus clarify it, for every four ounces of this juice
take a pound of fugar boiled brown. If the putting in the juice
of the quinces thould check the boiling of the fugar too much,
give the fyrup fome boiling till it becomes pearled; then take
1t off the fire, and when cold, put it into the bottles. 2
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Ty preferve Apricots.

TAKE your apricots, ftone and pare them thin,and taketheir -
weight in double-refined fugar beaten and fifted, put your apri=
cots in a filver cup or tankard, cover them over with {ugar, and
let them ftand fo all night. The next day put them in a pre-
ferving-pan, fet themonagentle fire,and let them limmeralittle
while, then let them boil till tender and clear, taking them off
fometimes toturnand fkim. Keepthem under theliquor asthey
~ are doing, and with a fmall clean bodkin or great needie job
them, that the {yrup may penetrate into them, When they
are enough, take them up, and put them in glafies.  Boil and
fkim your fyrup; and when it is cold, put it on your apricots.

To preferve Damfons whole.

YOU muft take fome damfons and cut them in pieces, put
them in a fkillet over the fire, with as much water as will cover
them. When theyare boiled and the liquor pretty {trong, ftrain
it out: add for every pound of the damfons wiped clean, a pound
of fingle-refined fugar, put the third part of your fugar into
the liquor, fet it over the fire, and when it fimmers, put in
the damfons. Let them have one good boil, and take them off
for half an hour covered up clofe; then fet them on again, and
let them fimmer over the fire after turning them; then take
them out and put them in a bafon, ftrew all the fugar that was
left on them, and pour the hot liquor over them. Cover
them up, and let them {tand till next day, then boil them up
again till they are enough. Take them up, and put them in
pots 5 boil the liquor till it jellies, and pour it on them when
it is almoft cold; fo paper them up.

To candy any Sort of Flowers,

TAKE the beft treble-refined fugar, break it intp lumps, and
dip it piece by piece into water, put them into a veflcl of filver,
and melt them over the fire; when it juft boils, ftrain ir, and fet
it on the fire again, and let it boil till it draws in hairs, which
you may perceive by holding up your fpoon; then put in the
flowers, and fet them in cups or glafles. When it is of a hard
candy, breakit in lumps, and lay it as high as you pleafe. Dry
it in a frove, or in the fun, and it will look like fugar-candy.

To preferve Goofeberries whole without floning.

TAKE the largeft preferving goofeberries, and pick off the

black eye, but not the flalk, El%ﬂn {et them oyer the fireipa pm::€
2 o
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of water to fcald, cover them very clofe, but not boil or break,

and when they are tender take them up into cold water; then

take a pound and a half of double-refined fugar to a pound of
godfeberries, and clarifythe fugar with water, a pint to a pound

of fugar, and when your fyrup is cold, put the goofeberries.

fingle in your preferving-pan, put the fyrup to them, and fet
them on a gentle fire; let them boil, but not too faft, left they

break: and when they bave boiled and you perceive that the fu-

gar has entered them, take them off; cover them with white pa-
per, and fet them by till the next day. Then take them out of
the fyrup, and boil the fyrup till it begins to be ropy; fkim it,
and putit to them again, then fet them on a gentle fire, and let
them fimmer gently, till you perceive the fyrup will rope ; then
take them off, fet them bytill theyare cold, cover them with pa-
pery then boil fome goofeberries in fait water, and when the
liquor is ftrong enough, ftrain it out. Let it ftand to fettle,
and to every pint take a pound of double-refined fugar, then
make a jelly of it, put the goofeberries in glafies, 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
cloles down better, and then white paper over the glafs. Set
1t in your ftove, or a dry place.

Do preferve IFhite Walnuts.

_ FIRST pare your walnuts till the white appears, and no-
thing elfe. You muft be very careful in the doing of them, that
they do not turn black, and as faft as you do them throw them
into falt and water, and let them lie till your fugar is ready.
Take three pounds of good loaf-fugar, put it into your preferv-
ing-pan, fet it over a charcoal fire, and put as much water ag
will jult wet the fugar. Let it boil, then have ready ten or a
dozen whites of eggs ftrained and beat up to froth, cover your
fugar with the froth as it boils, and fkim it ; then boil it and
{kim it till itisas clear as cryftal, then throw in your walnuts,
jult give them a boil till they are tender, then take them out,
and lay them in a difh to cool ; when cool put them in your
preferving-pan, and when the fugar is as warm as milk pour it
over them ; when quite cold, paper them down. -
Lhus clear your fugar for all preferves, apricots, peaches,
goofeberries, currants, &c. :

To preferve Walnuts Green,

WIPE them veryclean, and laythem in ftrong falt and water
dwenty-four hours; then take them out, and wipe them very

clean,
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clean, heve ready a fkillet of water boiling, throw them in, let
them boil a minute, and take them out, Lay them on a coarfe
cloth, and boil your fugar as above ; then juft give your walouts
afcald in the fugar, take them upand lay them to cool. - Put
them in your preferving-pot, and pour on your fyrup as above.

To preferve the large Green-Plums.

FIRST dip the ftalks and leaves in boiling vinegar; when
they are dry have your fyrup ready, and firft give them a fcald,
and very carefully with a pin take off the fkin; boil your fugar
toa candy height, and dip in your plums, hang them by the
ftalk to dry, and they wiil 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 {ugar nicely.

A nice Way to preferve Peaches.

PUT your peaches in boiling water, juft givethem a {cald,
but do not let them boil, take them out and put them in cold wa-
ter, then diy them in a fieve, and put them in long wide mouth-
ed bottles: to half adozen peaches take a quarter of a pound of
{ugar, clarify it, pour it over your peaches, and fill the bottles
with brandy. Stop them clofe, and keep them in a clofe place,

A fecond Fay to preferve Peaches.

MAKE your fyrup as above, and when it is clear juft dip
ia your peaches, and take them out again, lay them on adifh
to cool, then put them into large wide-mouthed bottles, and
when the fyrup is cold pour it over them ; let them ftand tll
cold, and fill up the bottle with the beft French brandy. Ob-
ferve that you leave room enough for the peaches to be well
covered with brandy, and cover the glafs clofe with a bladder
and leather, and tie them clofe down.

To make Duince Cakes.

YOU mutft let a pint of the fyrup of quinces witha quart or
two of rafpberries be boiled and clarified over a clear gentle
fire, taking care that it be well {kimmed from time to time 3
then add a pound and a half of fugar, caufe as much more to be
brought toa candy height, and poured in hot. Let the whole
be continually ftirred about till it is almoft cold, then ipread it
on plates, and cut it out inte cakes,

X 3 | CHAP.
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C HAP XIX,

To make Anchovies, Vermicelli, Catchup, Vinegar; and to
keep Artichokes, French Beans, &ec,

T2 make Anchevies.

TD a peck of {prats, two pounds of common falt, 2 quarter of

a pound of bay-falt, four pounds of falt-petre, two ounces
of fal-prunella, two penny-worth of eochineal; pound all in a
mortar, put them into a ftone pot, a row of {prats, a layer of
your compound, and fo on to the top alternately. Prefs them
hard down, cover them clofe, Jet them ftand fix months, and
they will be fit for ufe. Obferve that your fprats be very frefh,
and do not wafh or wipe them, but juft take them as they come
outof the water. :

To pickle Smelts, where you have plenty.

TAKE a quarter of a peck of fmelts, half an ounce of pep-
per, halfan ounce of nutmeg, a quarter of an ounce of mace,
half an ounce of petre-falt, a quarter of a pound of common falt,

atall very fine, wafth and clean the fmelts, gut them, then
lay them in rows in a jar, and between every layer of {melts
ftrew the feafoning 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 tiec them down clofe They ex-
cecd anchovies,

To make Vermicells,

MIX yolks of eggs and flour together in a pretty ftiff pafie,
foas you can work it up cleverly, and roll it as thin as it is pof-
fible to roll the pafte. Let it dry in the fun ; when it is quite
dry, with a very fharp knife cut it as thin as poflible, and heep
it in adry place. It will run up like little worms, as vermi-
celli does ; though the beft way is to run it through a coarfe
fieve, whillt the pafte is foft. 1f you want fome to be made in
hafte, dry it by the fire, and cut it fmall. It will dry by the
fireinaquarter of an hour. This far exceeds what comes from
‘abroad, being frefher.

To make Catchup.

TAKE the large faps of mufhrooms, pick nnthing_;; but the
ftraws and dist from them, then lay them in a broad earthen pan,
firew a good deal of falt over them, let them lic till next morn-

ing,
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ing, then with your hand break them, put them into a flew-
pan, let them boil 2 minute or two, then {irain them through a
coarfe cloth, and wring it hard, Take out all the juice, lat
it ftand to fettle; then pour it off clear, run it through a thick
flannel bag, (fome filter it through brown paper, but that isa
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 brifkly a quarter of an hour;
then ftrain it, and when it is cold, put it into pint bottles. In
each bottle put four or five blades of mace, and fix cloves, cork
it tighty.and it will keep two years. This gives the beft fla-
vyour of the mufhrooms to any fauce. If you put to a pint of
" this catchup a pint of mum, it will tafte like foreign catchup.

HAnather Way to make Catchup,

3 o ol

. TAKE thelarge flaps, and fait them as above; boil the li-
quior, ftrain it through a thick fannel bag ; toa quart of thac
liquor put a quart of ftale beer, alarge ftick of horfe-raddith
cut in little flips, five or fix bay-leaves, an onion ftuck with
twenty or thirty cloves, a quarter of an ounce of mace, a quar-
ter of an ounce of nutmegs beat, a quarter of an ounce of black
and white pepper, a quarter of an ounce of all-fpice, and four or
five races of ginger. Cover it clofe, and let it immer very {oftly
till about one ';gfrd is wafted; then ftrain it through a flannel
bag: when it is cold bottle it in pint bottles, cork it clofe, and
it will keep a great while: you may put red-wine in the room
of beer; fomeput in a head of garlick, but I think that fpoils it.
The other receipt you have in the chapter for the Sea,

Artichokes to keep all the Year.

BOIL as many artichokes as you intend to keep; boil them
fo as juft the leaves will comeout 5 then pull off all the leaves
and choke, cut them from the ftrings, lay them on a tin-plate,
and put them in an oven where tarts are drawn, let them ftand
4ill the oven is heated again, take them out before the wood is
put in, and fet them in again, after the tarts are drawn ; fo do
till 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 ufe them, fhifting the water
often. Let the laft water be boiling hot ; they will be very
tender, and eat asdine as freth ones. You necd not dry all-
your bottoms at once, as the leaves are good to eat: fo boil a
dozen at a time, and fave the bottoms for this ufe,
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To keép Frenth Beans all the Viay,

TAKE fine young beans, gather them on avery fine day, have

a large fonc-jar ready, clean and dry, lay alayer of falt at the
bottom, and then a layer of beans, then falt, and then beans,
and fo on till the jar is full; cover them with falt, tie a coarfe
cloth over them and a board on that, and then a weight to keep
it clofe from all air; fetthem ina dry cellar, and when you ufe

them cover them clofe again; wafh them you tock out very

clean, and let them lie in foft-water twenty-four hours, fhift-
Ing the water often; when you boil them do not put any falt
in the water. The beft way of drefling them is, boil them
with jult the white heart of a fmall cabbage, then drain them,
chop the cabbage, and put both intoa fauce-pan with a piece of
butter as bigas an €ggs rolled in flour, fhake a little pepper, put
In a quarter of a pint of good gravy, let them ftew ten minutes,
and then difli them up for a fide-difh. ' A pint of beans (o the

cabbage. You may do more or lefs, jult as you pleafe.

To keep Green Peas 1l Chriftmas.

TAKE fine young peas, fhell them, throw them into bojliné
Wrater with fome falt in, let them boil five or fix minutes, throw
them into a cullender to drain 3 then lay a cloth four or five
times double on a table, and fpread them on ; dry them very
well, and have your bottles ready, fill them and cover them
with mutton-fat tried 3 when it is a little cool fill the necks al-
moft tothe 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; putin a little lalt, fome fugar, and 2 piece of butter ;
when they are boiled enough, throw them into a fieve to drain,
then put them into a fauce-pan with a good piece of butter ;
keep thaking it round all the time till the butter is melted, then
turn them into a dith, and fend them to table,

Another I¥ay to prefirve, Green Pes,

- GATHER your peas on avery dry day, when they are nei-
ther old, nor too young, fhell them, and have ready fome quart
bottlfs with little mouths, being well dried; fill the bottles and

cork them well, have ready a pipkin of rofin melted, into which -

dip the necks of the bottles, and fet them ina very dry place
that is cool.

To keep Green Gosfeberrics till Chrifimas,

_ PICK yourlaroe green goofeberries on a dry day, have ready
your betiles clean and dry, fll the bottles and cork them. fet
” : them
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them in a kettle of water up to the neck, let the water boil
very foftlytill you find the goofeberries are coddled, take them
out, and put in the reft of the bottles till allare done; then have
ready fome rofin melted in a pipkin, dip the necks of the bottles
in, and that will keep all air from coming at the cork, keep
them in a cold dry place where no damp is, and they will bake
as red asacherry.  You may keep them without fcalding, but
then the {kins will not be fo tender, nor bake fo fine.

To keep Red Goofeberries.

PICK them when full ripe; to each quart of goofeberries put
a quarter of a pound of Lifbon fugar, and to each quarter of a
pound of fugar put a quarter of a pint of water, let it boil, then
put in your goofeberries, and let them boil foftly two or three
minutes, then pour them into little ftone=jars; when cold cover
them up and keep them for ufe; they make fine pies with lietle
trouble. Yon may prefsthem through a cullender; to a quart
of pulp put half a pound of fine Lifbon fugar, keep ftirring over
the fire till both be well mixed and boiled, and pour it into a
ftone-jar; when cold cover it with white paper, and it makes
very pretty tarts or puffs,

To keep Walnuts all the Year.

TAKE alarge jar, a layer of fea-fand at the bottom, thena
layer of walnuts, then fand, then the nuts, and fo on till the
jar is full ; and be fure they do not touch each other in any of
the layers. When you would ufe them, lay them in warm wa-

rer for an hour, fhift the water as it cools; then rub them"

dry, and they will peel well and eat fweet, Lemons will keep
thus covered better than any other way.

Anciher Fay to keep Lemons.

TAKE the fine large fruit that are quite found and good,
and take a fine packthread about a guarter of a yard long, run it
through the hard nib at the end of the lemon; then tie the firing
together, and hang it on 2 little hook in an airy dry place; fo
do as many as you pleafe, but be fure they do not touch oncan-
other, nor any thing elfe, but hang as bhigh as you can. Thus
you may keep pears, &c. only tying the firing to the flalk.

To -

e oy
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Lo kecp White Bullice, Pear- Plums, or Damfons, t¢. for Tarts or -

Pies.

GATHER them when full grown, and juft as they begin to
turn.  Pickall the large®t 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 flim them ; when the fruit is

boiled very fofts then ftrain it throu gh a coarfe hair-fieve; and

to every quart of this liquor put a pound and a half of fugar, boil
it, and fkim it very well; then throw in your fruit, juft give
them a fcald ; take them off the fire, and when cold put them
into bottles with wide mouths, pour your {yrup over them, lay
a piece of white paper over them, and cover them with oil, Be
Ture to take the oil well off when you ufe them, and do not put
them in larger bottles than you think you fhall make ufe of at
atime, becaufe all thefe forts of fruits fpoil with the air.

7o make Vinegar.,

TO every gallon of water put a pound of coarfe Lifbon fugar,
let it boil, and keep fkimming it as long as them fcum rifes;
then pour it into tubs, and when it is as cold as beer to work,
toaft a good toaft, and rub it over with yeaft. Let it work
twenty-four hours; then have ready a veflel iron-hooped, and
well painted, fixed in a place where the fun has full pewer, and
fix it fo as not to have anyoccafion to move jt. When you draw
it off, then fill your veficls, lay a tile on the bung to keep the
duftout. Make it in March, and it will be fit to ufe in June or
July. Draw it offinto little ftone bottles the latter end of June
or beginning of July, let it ftand tjll you want to ufe it, and
it will never foul any more; butwhen you go to draw it off, and
you find it is not four enough, let it ftand a month longer before
You draw it off. For pickles to go abroad ufe this vinegar
alone ; but in England you will be obliged, when you pickley
to put one half cold fpring-water to it, and then it will be full
four with this vinegar. You need not boil unlefs you pleafe,
for almoft any fort of pickles, it will keep them quite good. |t
will keep walnuts very fine without boiling, even to go to the
Indies; but then do not put water to it. For green pickles, you
may pour it fcalding hot on two or three times, Allother fort of
pickles you need not boil it. Mufhrooms only wafh them clean,
dry them, put them into little bottles, with a nutmeg juft fealded
in vinegar, and fliced (whilftit is hot) very thin, and a few blades
of mace ; then fill up the bottle with the cold vinegar and
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foring-water, pour the mutton fat tried over it, and tie a blad-
der and leather over the top. 'Thefe mufhrooms will not be fo
white, but as finely tafted as if they were juft gathered ; anda
fpoonful of this pickle will give fauce a very fine flavour.
White walnuts, fuckers, and onions, and all white pickles,
do in the fame manner, after theyare ready for the pickle.

To fry Smelts:

LAY your fmelts in a marinade of vinegar, falt, pepper, and
bay-leaves, and cloves for a few hours; then dry them ina
napkin, drudge them well with flour, and have ready fome but-
ter hot in a ftew-pan. Fry them quick, lay them in your difh,
and garnith with fried pariley.

To roafl a Pound of Butter.

LAY it in falt and water two or three hours, then fpit it,
and rub it all over with crumbs of bread, with a little grated
nutmeg, lay it to the fire, and as it roafts, balte it with the yolks-
of two eggs, and then with crumbs of bread all the time it is a
roafting ; but have ready a pint of oyfters ftewed in their own
liquor, and lay in the difh under the butter; when the bread
has foaked up all the butter, brown the outlide, and lay it on
your oyfters. Your fire muft be very flow,

To raife a Sallad in Two Hours at the Fire.

TAKE frefh horfe-dung hot, lay it in a tub near the fire,
then fprinkle fome muftard-feeds thick on it, lay a thin layer of
horfe-dung over it, cover it clofe and keep it by the fire, and
it will rife high enough to cut in two hours.

CIH'A P, XX,

B.1 .S Fok-d &L G

To diftil Walnut-F ater.

T&KE a peck of fine green walnuts, bruife them wellina
large mortar, put them in a pan, witha handful of baum
bruifed, put two quarss of good French brandy to them, ctﬁmr

em
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them clofe, and let them lie three days; the next day diftil
them ina cold {till; from this quantity draw three quarts, which
you may do in a day.

How to ufe this Ordinary Siill,

YOU muft lay the plate, then wood-afhes thick at the bot-
tom, then the iron-pan, which you are to fill with your walnuts
and liquor; then put on the head of the ftill, make a pretty

brifk fire till the Rill begins to drop, then flacken it fo as juft to

have enoughto keepthe ftill at work, mind all the time to keep
a wet cloth all over the head of the ftill all the time it is at
work, and always obferve not to let the fill work longer than
the liquor is good, and take great care you do not burn the ftili ;
and thus you may diftil what you pleale. Ifyou draw the ftill
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-
duus, marygold, and baum, of each three pounds, roots of
butter-bur Eaif a pound, roots of burdock one pound, angelica
and mafterwort, of each half a pound, leaves of fcordium fix
handfuls, Venice treacle and mithridate of each half a pound,
eld Canary wine two pounds, white wine vinegar {ix pounds,
juice of lemon fix pounds; and diftil this in an alembic,

To make Black Cherry-F ater.

* TAKE fix pounds of black cherries, and bruife them fmall;

then put to them the tops of rofemary, fwc:et-marjuram, fpear-
mint, angelica, baum, marygold flowers, of each a handful,
dricd violets one ounce, anife-feeds and fweet-fennel feeds, of
€ach half an ounce bruifed ; cut the herbs fmall, mix all toge-
ther, ang diftil them off in a cold fij]]. :

To make Hiflerical- Water.

TAKE betony, roots of lovage, feeds of wild parinips, of
each two ounces, roots of fingle-piony four ounces, of mifletos
of the oak three ounces, myrrh a quarter of an ounce, caftor
half an ounce; beat all thefe together and add to them a quar-

ter of a pound of dried millepedes ; pour on thefe three quarts

of mugwort-water, and two quarts of brandy ; let them ftand
i aclofe veflel eight days, then diftil it in a cold fill pafted

up.  You may draw off nine pints of water, and fweeten itto

your taite, Mix all together, and bottle it u e
‘ s
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Ty diftil Red-Rofe Buds.

- WET vour rofes in fair water; four gallons of rofes will
take near two gallons of water, then ftill them in a cold ftill5
take the fame ftilled water, and put into it as many frefh
rofes as it will wet, then ftill them again.

Mint, baum, parfley, and penny-royal water, diftil the fame

way.

To make Plague-Water,

Roots. Flowers. Seeds.
Angelica, Wormwood, Hart’s-tongue,
Dragon, Succory, Horehound,
Maywort, Hyfop, Fennel,
Mint, Agrimony, Melilot,
Rue, Fennel, St. John-wort,
Carduus, Cowrilips, Comfrey,
Origany, Poppies, Feverfew,
W inter-favoury, Plantain, Red rofe-leaves,
Broad thyme,  Setfoyl, Woad-forrel,
Rofemary, Vocvain, Pellitory of the wall,
Pimpernell, Maidenhair, Heart’s-eafe,
Sage, Motherwort, Centaury,
Fumatory, Cowage, Sea-drink, a goodihandful of
Coltsfoot, Golden-rod, each of theaforefaid things,
Scabeous, Gromwell, Gentian-root, :
Borrage, Dill. Dock-root,
Saxafrage, : Butterbur-root,
Betony, Piony-root,
Liverwort, Bay-berries, 3
Germander. Juniper-berries, of each of

. thefe 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 little.
Cut the roots, bruife the berries, and pound the fpices finc; take
a peck of green walnuts, and chop them fmall ; mix all thele to-
gether, and lay them to fteep in fack lees, or any white-wine
lees, if notin good fpirits; but wine lees arc beft. Let them
lie 2 week or better; be fure to flir them once a day with a
ftick, and keep them clofe covered, then ftill them in an alem-
bic with a flow fire, and take care your ftill does not burn.
The firlt, fecond, and third running is good, and feme of the
fourth, Let them ftand till cold, then put them together.

4 _ 79
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To make Surfeit-Water.

YOU muft take fcurv}'-grafs, brook-lime, water-crefles, Ro-
man wormwood, rue, mint, baum, fage, clivers, of each one
handful ; green merery two handfuls; poppies, if frefh half a
peck, if dry a quarter of a peck s cochineal, fix pennyworth,
- faffron,fix pennyworth ; anife-feeds, carraway-feeds, coriander- :
feeds, cardamom-feeds, of each an ounce; liquorice two ounces
fcraped, figs fplit a pound, raifins of the fun ftoned a pound,
juniper-berries an ounce bruifed, nutmeg an ounce beat, mace
an ounce bruifed, fiveet fennel-feedsan ounce bruifed, a few
flowers of rofemary, marygold and fage-flowers : put all thefe
mnto a large ftone-jar, and put to them three gallons of French
brandy ; cover it clofe, and lct it ftand near the fire for three
weeks.  Stir it three times a week, and be fure to keep it clofe
flopped, and then ftrainit off ; bottle your liquor, and pour on
the ingredients a gallbn more of French brandy. Let it ftand
a week, {tirring it once a day, then diftil it in a cold ftill, and
this will make a fine white furfeit- water.

You may make this water at any time of the year, if you
live at London, becaufe the ingredients are always to be had
either green or dry ; but it is the beft made in fummer.

To make Milk-Water.

TAKE two good handfuls of wormwaod, as much carduus,
as much rue, four handfuls of mint, as much baum, half as
much angelica; cut thefe a little, put them into a cold ftil}, and
put to them three quarts of milk, Let your fire be quick till
your ftill drops, and then flacken your fire. You may draw
off two quarts.  The firft quast will keep all the year.

How to diftil vinegar you have in the chapter ‘of Pickles.

CHAP
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CHAP. XXL

HOW TO MARKET.

And the Seafons of the Year for Butchers Meat, Poultry,
Fifh, Herbs, Roots, &c. and Fruit,

Picces in a Bullsck.

THE head, tongue, palate; the entrails are the fweetbreads,
kidneys, fkirts, and tripe; there is the double, the roll, and

the reed-tripe.
: The Fore-Quarter.

FIRST is the haunch ; which includes the clod, marrow-bone,
fhin, and the fticking-piece, that is the neck-end. The next is
the leg of mutton-piece, which has part of the blade-bone; thea
the chuck, the brifket, the fore ribs, and middle rib, which is
called the chuck-nb.

The Hind-Duarter.

FIRST firloin and rump, the thin and thick-flank, the veiny~
piece, then the ifch-bone, or chuck- bone, buttock, and leg,

In a Sheep.

THE head and pluck; which includes the liver, lights,
heart, {weetbreads, and melt.

The Fore- Quarter.
The neck, breaft, and thoulder.

The Hind-Quarter.

THE leg and loin. The two loins together is called a
chine of mutton, which is a fine joint when it is the little fat
mution.

In a Calf.

THE head and inwards are the pluck; which contains the
heart, liver, lights, nut, and melt, and what they call the
fkirts, (which eat finely broiled), the throat-{weetbread, and
the wind-pipe-fweetbread, which is the fineit.

The fore-quasger is the fhoulder, neck, and breaft. o
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The hind-quarter is the leg, which contains the knuckle
and fillet, then the loin. :

Ina Houfe- Lamb.

THE head and pluck, that is the liver, lights, heart, nut,
and melt. Then there is the fry, which is the fweetbreads,
lamb-ftones, and fkirts, with fome of the liver, - b

The fore-quarter is the fhoulder, neck, and breaft together.

The hind-quarter is the leg and loin. This is in high feafon
at Chriftmas, but lafts all the year,

. Grafs-lamb comes in in April or May, according to the fea-
fon of the year, and holds good till the middie of Auguft,

In a Hog,

THE head and inwards; and that is the haflet, which is
the liver and crow, kidney and fkirts. Tt is mixed with a great
deal of fage and fweet herbs, pepper, falt, and fpice, forolled
in the caul and roafted : then there are the chitterlins and the
guts, which are cleaned for faufages.

The fore-quarter is the fore-loin and fpring; if a large hog,
you may cut a fpare-rib off,

- The hind-quarter only leg and loin, ;

A Bacon Hog.,

THIS is cut different, becaufe of making hams, bacon, and
pickled pork. Here you have fine fpare-ribs, chines, and grif-
kins, and fat for hog’s-lard. The liver and crow is much ad-
mired fried with bacon ; the feet and ears are both equally
good foufed.

Pork comes in feafon at Bartholomew-tide, and holds good
till Lady-day. :

How to chufe BUTCHERS MEAT.
o chufe Lamb.

IN a fore-quarter of lamb mind the neck-vein ; if it be an
azure blueit is new and good, but if greenith or yellowith, it
is near tainting, if not tainted alread y. Inthe hinder-quarter,
Imell under the kidney, and try the kn uckle; if you meet with
a faint {cent, and the knuckle be limber, it is ftale killed. For
a lamb’s- head, mind the ¢yes; if they be funk or wrinkled, it -

1s ftale ;' if plum P and Jively, it is new and fiveet.
: ' : Veal,
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%al,

_ IF the bloody vein in the thoulder looks blue; ora bright red,
itis new killed ; butif blackith, greenifh, or yellowith, it ie
Habby and ftale; if wrapped in wet cloths, fiiell whether it be
mufty or not. Theloin f:ft taints under the kidney, and the
flelh, if ftale killed, will be foft and flimy. T

- The breaft and neck taints firlt at the upper-end, and you
will perceive fome dufky, yellowifh, or greenifth appearance ;
the {weetbread on the breaft will be clammy, otherwife it ie
freth aud good. The leg is known to be new by the tiffnefs
of the joint ; if limber and the flefh feems clammy, and has
greef or yellowifh fpecks, itis ftale. ‘The head is known as,
the lamb’s.  The fleth of a bull-calf is more red and firm
than that of a cc:-w—calf", and the fat mote hard and curdled.

L utton,

IF the mutton be young, the fl=fh will pinch tender ; if old;
it will wrinkle and remain {o; if young, the fat will eafily part
from the lean; ifold, it will ftick by ftrings and {kins; if ram-
‘murton, the fat feels {pungy, the flefh clofe-grained and tough,
no- r'fing again, when dented with your finger; if ewe-mutton,
the flefh 1s paler than wether=mutton, a clofler grain, and
eafily parting. If there be a rot, the fleth will be palifh, and the
fat a famt whitifh, inclining to yellow, and the fleth will be loofe
atthe bone. If you fqueeze it hard, fome drops of water will
ftarid up like fweat ; as to the newnefs and ftalenefs, thefame
is to be obferved as by lamb. o5

Beef.

IF it be right ox-beef, it will have ah open grain; if young,
a tender and oily fmoothnefs ; if rough and {pungy, it is old,
or inclining to be fo, except neck, brifket, and fuch parts as are
very fibrous, which in young meat will be more rough than in
other parts. A carnation plcafant colour betokens good fpend-
4ng meat; the fuet a curious.white; yellowith is not fo g{:u:_:;:!_; -
" Cow-beef is lefs bourid and clofer grained than the ox, the
fat whiter, but thelean fomewhat paler; if }rnun%, the dent

ott make with your finger will rife again in a little time.

Bull-beef is of a clofe grain, deep dufky red, tough in
pinching, the fat, fkinny, bhard, and has a rammith rank
“fmell ; and for newnefs and ftalenefs, this flefh bought frefh

bas but few figns, the more material is its clammineis, at}]ld
3 T A
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the reft your fmell will inform ‘you, 1fitbe bruifed, thefe
places will look mere dufky or blackifh than the reft,

Pork,
IF itbe young, the lean will break in pinching between
your fingers, and if you nip the fkin with your nails, it will
make a dent ; alfo if the fat be foft and pulpy, in a manner

Jike lard ; if the lean be tough, and the fat flabby and fpungy,

feeling rough, it is old ; efpecially if the rind be ftubborn,
aud you cannot nip it with your nails. _

If of a boar, though young, or of a hog gelded at full
growth, the flefh will be hard, tough, reddith, and rammifh
of fmell ; the fat fkinny and hard ; the fkin very thick and
tough, and pinched up will immediately fall again.

As for old and new killed, try the legs, hands, and fprings,
by putting your finger under the bone that comes out ; for if it
be tainted, you will there find it by fmelling your finger ; be-
fides the fkin will be fweaty and clammy when ftale, but cool
and (mooth when new. :

If you find little kernels in the fat of the pork, like hail-
fhot, if many, it is meafly, and dangerous to be eaten.

How to chufe Brawn, Venifon, Wefiphalia Hams, &'¢.

BRAWN is known to be old or young by the extraordinay
or moderate thicknefs of the rind; the thick is old, the mode-
rate is young. If therind and fat be very tender, it is not boar-
brawn, but barrow or fow, . . "

Venifon.

TRY the haunches or fhoulders under the bones that come
out, with your finger or knife, and as the fcent is {weet or rank,
it is new or ftale; and the like of the fides in the moft flethy
parts: if tainted they will look greenifh in fome places, or more

‘than ordinary black. Look on the hoofs, and if the clefts are
very wide and rough, it is old; if clofe and fniooth, it is

young.
- The Seafon for Venifon.

- THE buck-venifon begins in May, and is in high feafon till
All-Hallows-day ; the doe is in feafon from Michaelmas to
the end of December, or fometimes to the end of January.

WV oftphalia
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Wefiphalia Bams, and Englifh Bacon.

PUT a knife under the bone that fticks 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{meared and dulled,itistainted or rufty.

Englith gammons are tried the {fame way; and for other parts
try the fat; if it be white, oily in feeling, does not break or
crumble, good ; but if the contrary; and the lean has fome
. little ftreaks of yellow, it is rufty or will foon be fo.

To chufe Butter, Cheefe, and Eggs.

WHEN you buy butter, truft not to that which will be
given you to tafte, but try in the middle, and if your fmell
and tafte be good, you cannot be deceived.

Cheefe is to be chofen by its moilt and fmooth coat; if old
cheefe be rough-coated, rugged, or dryattop, beware of little
worms or mites. If it be over-full of holes, moift or fpungy,
is fubject to maggots. If any foftor perifhed place appearon,
the outfide, try how deep it goes, for the greater part may be
hid within, ,

Eggs, hold the great end to your tongue ; if it feels warm,
be fure itis new ; if cold, itis bad, and fo in proportion to the
heat and cold, fo is the goodnefs of the egg. Another way to
know a good egg is to put the egg into a pan of cold water, the
freflier the egg the fooner it will fall to ihe bottom ; if rotten,
it will fwim at the top. Thisis alfo a fure way not to be de-
ceived. As to the keeping of them, pitch them all with the
imall end downwards in fine wood-afhes, turning them once
a week end-ways, and they will keep fome months.

Pouitry in Seafon.
- JANUARY. Hen-turkeys, capons, pullets with eggs,
fowls, chickens, hares, all forts of wild-lowl, tame-rabbits,
and tame-pigeons. :

February, Turkeys, and pullets with eggs, capons, fowls,
fmall chickens, hares, all forts of wild-fowl, (which in this
‘month begin to decline), tame and wild-pigeons, tame-rabbits,
green-geefe, young ducklings, and turkey-poults.

March. This month the fame as the preceding month; and
in this month wild-fowl goes quite out. _

April. Pullets, fpring fowls, chickens, pigeons, young wild-
rabbits, leverets, young geefe, ducklings, and turkey-poults.

May, and June. The fame,
> Y 2 I'u'!rf
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July. The fame; with young partridges, pheafants, and
wild-ducks, called flappers or moulters. '
Auguft. The fame.

September, October, November, and December, I thefe
months all forts of fowl, both wild and tame, are in feafon 5 and
in the three laft, is the full feafon for all manner of wild-fowl.

How to chufe POULTRY.

T know whetber a Capon is a true one, young or old, new or flale.

~ IF he be young his fpurs are fhort, and his legs fmooth ; if
a true capon, a fat vein on the fide of his breaft, the comb
pale, and a thick belly and rump: if new, he will have 2
clofe hard vent ; if ftale, a loofe open vent.

A Cock or Hen Turkey, Turkey- Poults.

IF the cock be young, his legs will be black and {thooth, and
his fpurs thort; if ftale, his eyes will be funk in his head, and
the feetdry; if new, the eyes lively and feet limber. Obferve
the like by the hen, and moreover if fhe be with egg, the will
have a foft open vent;; if not a hard clofe vent. Turkey-poults
arc known the fame way, and their age cannot deceive you.

A Cock, Hen, & :

IF young, his {purs are fhort and dubbed, but take parti-
cular notice they are not pared nor fcraped : if old, he will
have an open vent ; but if new, a clofe hard vent : -and fo of

a hen, for newnefs or ftalenefs ; if old, her legs and comb are
rough ; if young fmooth,

A Tame Goofe, Tild Goofe, and Bran Guoofe,

IF the bill be yellowifh, and fhe has gt few hairs, fthe is

young; but if full of hairs, and the bill and foot red, fhe is

old; if new, limber-footed : if ftale, dry footed. Ana fo of
a wild-goole, and bran goofe.

WWild and Tame Ducks.

THE duck, when fat, is hard and thick on the belly, but.if
not, thin and lean; ifnew, limber-footed ; ifftale, dry footed.
Atrue wild-duck has a reddifh foot, fmaller than the tame one.

Gaoduoetts, Marle, Knots, Ruffs, Gull, Dotterels, and Jbeat-Ears.
IF thefe be old, their legs will be rough ; if young, fmooth ;

if fat, #fat rump; if new, limber-footed ; if ftale, dry-footed.
™ Pheafans,

"
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Fheafant, Cock and Hen.

THE cock when young, has dubbed fpurs : when old, tharp
fmall {purs; if new, a fat vent; and if flale, an open flabby
one. Thehen, if young, has fmooth legs, and her flefh of a
curious grain; if with egg, fhe will have a foft open vent, and
if not, a clofe one. * For newnefs or ftalenefs, 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 3 and if touched, they will peel.

Heath-Cack and Hen,

IF young, they have fmooth legs and bills; and if old, rough.
For the reft, they are known as the foregoing.

Partridge, Cock and Hen,

THE bill white, and the legs bluifh, thew age;; for if young,
the bill is black and legs yellowifh; if new, a falt vent; 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 fmell in
their mouth.

FWeodeock and Snipe.

THE woodcock, if fat, is thick and hard; if new, limber-
footed ; when ftale, dry-foated; or if their nofes are fnotty, and
their throats muddy and moorifh, they are naught. A fnipe,
if fat, has a fat vein in the fide under the wing, and in the
went feels thick; for the reft, like the woodcock.

Doves and Pigeoni.

TO know the turtle-dove, look for a bluith ring round his
nack, and the reft moftly white: the ftock-dove is bigger;
and the ring-dove is lefs than the ftock-dove. The dove-houfle

igeons, when old, are red-legged ; if new and fat, they will
Secl full and fat in the vent, and are limber-footed ; but if
ftale, a flabby and green vent.

And fo green or grey-plover, ficldfare, blackbird, thrufh,
larks, &o.

XY 3 Of
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Of Hare, Leveret, or Rabbit,

HARE will be whitifh and &iff, if new and clean killed ; if
ftale, the flefh blackifh in moft parts and the body limber, if the
cleft in her lips fpread very much, and her claws wide and rags
ged, fhe isold, and the contrary young; if the hare be young,
the ears will tear like a picce of brown-paper ; if old, dry and

tough. To know atrue leveret, feel on the fore-leg near the

foot, and if there be a fmall bone or knob it is right, if not, it
1s a hare : for the reft obferve as in a hare. A rabbit, if ftale,
will be limber and flimy; if new, whiteand &iff ; if old, her
claws are very long and rough, the wool mottled with grey
hairs ; if young, the claws and wool fmooth.” © =

FISH in SEASON.

Candlemas Quarter.

LOBSTERS, crabs, craw-fifh, river craw-fith, guard.-fith,
mackrel, bream, barbel, roach, fhad or alloc, lam prey or lam-
per-cels, dace, bleak, prawns, and horfe-mackrel.

‘T'he ecls that are taken in running water, are better than

pond eels; of thefe the filver ones are molt efteemed.

Midfummer Duarter. = 2

TURBOTS and trouts, foals, grigs,and fhafilings and glout,
tenes, falmon, dolphin, flying-fith, fheep-head, tollis, both land
and fea, {turgeon, feale, chubb, lobfters, and crabs.

Sturgeon is a fith commonly found in the northern feas: but
now and then we find them in our great rivers, the Thames, the
Bevern, and the T'yne. This fith is of a very large fize, and will
fometimes meafure cighteen feet in length. They are much
clteemed when frefh, cut in picces, roafted, baked, or pickled
for cold treats. 'T'hie cavier is efteemed a dainty, which is the
fpawn of this filh.  The latter end of thiz quarter come {melts,

Michaclnas Quarter.

COD and haddock, coal-ftth white and pouting hake, lyng,
tufke and mullet, red and grey, weaver, gurnet, rocket, her-
rings, fprats, foals, and flounders, plaife, dabs and fmeare dabs,
ecls, chars, feate, thornback and homlyn, kinfon, oyflers and
fcollops, falmon, fea-pearch and carp, pike, tench, and fea-tench.

Scate-maides are black, and thornback-maides white. Gray
bafs comes with the mullet.

3 In
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In this quatter are fine fmelts, and hokd till after Chriftmas.
There are two forts of mullets, the fea-mullet and river-
mullet; both equally good.
Chriftmas Quarter.

DOREY, brile, gudgeons, gollin, fmelts, crouch, perch,
anchovy and loach, fcollop and wilks, periwinkles, cockles,
muflels, geare, bearbet and hollebet.

How to chufe FIS H. ;
To chufe Salmen, Pike, Trout, Carp, Tenchy, Grailing, Barbel,
Chuby Ruff, Eel, Whitingy Smelty, Shad, Sc.

ALL thefe are known to be new or ftale by the colour of
their gills, their eafinefs or hardnefs to open, the hanging or
keeping up their fins, the ftanding out ot finking of their eyes,
&c. and by fmelling their gills.

Turbat.

HE is chofen by his thicknefs and plumpnefs; and if his
belly be of a cream colour, he muft fpend well but if thin,
and his belly of a bluifh white, he will eat very loofe.

Cod and Codling.

CHUSE him by his thicknefs towards his head, and the
whitenefs of his flefh when itis cut: and fo of a codling,

P Lyng.
FOR dried lyng, chule that which is thickell in the poll,
and the flefh of the brighteft yellow. |

Scate and Thornback.
THESE are chofen by their thicknefs, and the {he-fcate is
the fweetelt, efpecially if large.

Saals.

THESE are chofen by their thicknefs and, (tiffnefs ; when
their beilies are of a cream-colour, they fpend the firmer.

Sturgeon,

IF it cuts without crumbling, and the veins and griftles give
a true blue where they appear, and the flefh a perfect white,
then conclude it to be good, |

| ; Y 4 : Frefh
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Frefb Herrings and Mackrel,

IF their gi‘l_ls are of a lively fhining rednefs, their eyes ftand
full, and the fith is ftiff, then they are new Lut if dufkyand
faded, or finking and wringled, and tails limber, they are flale.

Lobflers,

CHUSE them by their weight ; the heavieft are beft, if no wa.
ter be in them: if new, the tail will pull fmart, like a {pring ;
if full, the middle of the tail will be full of hard, or reddifh-
{kinned meat.  Cock lobiter is known by the narrow backepart.
of the tail, and the two uppermotl fins within his tail are ftiff
#nd hard; butthe hen is loft, and the back of her tajl broader,

, Prawns, Shrimps, and Crabfi.
. THE two firft, if flale, willbe limber, and cafta kind of
flimy fmell, their colour fading, and they flimy: the latter
will be limber in their claws and joints, their red colour turn
blackith and dutky, and will have an ill fmell under thei
throats 3 otherwife all of them are good. ¢

Plaife and Flounders.

IF they are ftiff, and their eyes be not funk or look dull, they
are new; the contrary when flale.  The beft fort of plaife lock -
bluith on the belly.

Pickled Salmon, i

IF the flefh feels oily, and the feales are fliff and fhining,
and it comes in flakes, and parts without crumbling, then it
is new and gocd, and not otherwife.

Pickled and Red Herrings.

FOR the firft, open the back to the bone, and if the flefh be
white, fleaky and oily, and the bone white, or a bright red, they
are good. [f red herrings carry a good glofs, part well from
the bone, and {mell well, then conciude them to be good.

FRUITS and GARDENSTUI'F throughout the Year,

Fanuary.— Fruits yer lafling, are
_ SOME grapes, the Kentifh, rufiet, golden, French, kirton,
and Dutch pippins, John apples, winter queenings, the mari-
gold and Harvey apples, pom-water, golden-dorfet, renneting,
H, | love’s-
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love’s-pearmain, and the winter:pearmain ; winter-burgomot,.
winter-boneretien, winter-mafk, winter Norwich,and great {ur-
rein pears. All garden things much the fame as in December.

February.—~ Fruits yet lafling.

THE fame asin January, except the golden-pippin and pom-.
water; alfo the pomery, and the winter-peppering and dago-
bent pear. :

March,— Fruits yet lafling.

THE golden ducket-daufet, pippins, rennettings, love’s-pear=
main and John apples, The latter boncretien, and double-
bloffom pear.

April.— Fruits yet lafling.

YOU have now in the kitchen-gardeg and orchard, autuma
carrots, winter-{pinach, fprouts of cabbage and cauliflowers,
turnip-tops, afparagus, young radifhes, Dutch brown lettuce
and crefles, burnet, young onions, fcallions, leeks, and early
kidney-beans. On hot-beds, purflajn, cucambers, and muth-
rooms. Some cherries, green apricots,and goofeberries for tarts.

Pippins, deuxans, Weftbury apple, ruffeting, gilliflower,
the latter boncretien, oak pear, &c.

May.—~The Produsi of the Kitchen and Fruit Garden.

ASPARAGUS, cauliflowers, imperial, Silefia, royal and cab~
bage-lettuces, burnet, purflain, cucumbers, naftertium-flowers,
peas and beans fown in O&ober, artichokes, fearlet ftrawber-
ries, and kidney-beans, Upon the hot-beds, May cherries, May
dukes. On walls, green apricots, and goofeberries. :

Pippins, devans, or John apple, Weftbury apples, ruffet-
ting, gilliflower apples, the codlin, &c.

The great karvile, winter-boncretien, black Worcelter pear,
furrein, and double-bloflom-pear. Now is the proper time
to diftil herbs, which are in their greateft perfection.

yﬂlﬂn‘-——-ﬁ#’ Produét of #he Kitchen and Fruit Garden.

ASPARAGUS, garden beans and peas, kidney-beans, cau-
liflowers, artichokes, Batterfea and Dutch cabbage, melons on
the Arft ridges, young onions, carrots, and parfnips fown in
¥ebruary, purflain, borage, burnet, the flowers of naftertium,
the Dutch brown, the imperial, the royal, the Silefia, and cofs
lettuces, fome blanched endive and cucumbers, and all forts of
pot-herbs, a

Green
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Green goofeberries, ftrawberries, fome rafpberries, currants
white and black, duke-cherries, red-hearts, the Flemifh and
- carnation-cherries, codlins, jannatings, and the mafculine apri-
cot. Andinthe forcing-frames all the forward kind of grapes.

Fuly.—The Produé? of the Kitchen and Fruit-Garden.

RONCIVAL and winged peas, garden and kidney-beans,
cauliflowers, cabbages, artichokes, and their fmall fuckers, all
forts of kitchen and aromatic herbs. Sallads, as cabbage-let-
tuce, purflain, burnet, young onions, cucumbers, blanched en-
dive, carrots, turnips, beets, naftertium-flowers, mufk-melons,
wood-ftrawberries, currants, goofeberries, ralpberries, red and
white jannatings, the Margaret apple, the primat-ruflet, fum-
mer-green chifiel and pearl-pears, the carnation morella, great
bearer, Morocco, origat, and begarreaux cherries. The nutmeg,
Ifabella, Perfian, Newington, violet, mufcal, and rambouillet
peaches. Neflarines; the primodial, myrobalan, red, blue, am-
ber, damafk pear ; apricpt, and cinnamon-plums ; alfo the
- king’s and lady Elizabeth’s plums, &c. fome figs and grapes,
Walnuts in high feafon to pickle, and rock-fampier. The fruit
yet lafting of the laft year 15, the deuxans and winter-ruflcting,

Augufl—The Product of the Kitchen and Fruit- Garden.

. CABBAGES and their fprouts, cauliflowers, artichokes,
cabbage-lettuce, beets, carrots, potatoes, turnip, fome beans,
peas, kidney-beans, and all forts of kitchen-herbs, raddifhes,
horfe-raddifh, cucumbers, crefles, fome tarragon, onions, gar-
lick, rocumholes, melons, and cucumbers for pickling.
Gooleberries, rafpberries, currants, grapes, figs, mulberrics
and filberts, apples ; the Windfor fovereign, orange burgamos
fliper, red Catharine, king Catharine, penny-pruflian, fummer
poppening, fugar, and louding pears. Crown Bourdeaux, lavur,
difput, favoy and wallacotta peaches ; the. muroy, tawny, red
Roman, little green clufter, and yellow nefarines.
Imperial blue dates, yellow late pear, black pear, white nut-
meg late pear, great Antony or Turky and Jane plums.
Clufter, muicadin, and cornelian grapes.

September,—The Produ? of the Kitchen and Fruit-Garden,

GARDEN and fome kidney-beans, roncival peas, artichokes,
raddifl¥es, cauliflowers, cabbage-lettuce, crefles, chervile, oni-
ons, terragon, burnet, celery, endive, mufhrooms, carrots,
turnips, fkirrets, beets, {corzonera, horfe-raddifh, agarlick, tha-

: lots,
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lots, rocumbole, cabbage and their fprouts, with favoys, which
are better when more {weetened with the froft.

Peaches, grapes, figs, pears, plums, walnuts, filberts, al-
monds, quinces, melons, and cucumbers,

Oéiober —The Produél of the Kitchen and Fruit-Garden.

SOME cauliflowers, artichokes, peas, beans, cucumbers,
and melons ; allo July-fown kidney-beans, turnips, carrots,
parfnips, potatoes, {kirrets, fcorzonera, beets, enions, garlick,
fhalots, rocumbole, chardones, creifes, chervile, muflard,
raddifh, rape, fpinach, lettuce fmall and cabbaged, burnet, tar-
ragon, blanched celery and endive, late peaches and plums,
grapes and figs. . Mulberries, filberts, and walnuts. The bul-
lace, pines, and arbutas; and great variety of apples and pears.

_Naﬂgméar.v—luTbe Product of the Kitchen and Fruit-Garden.

CAULIFLOW ERS in thegreen-houfe, and fome artichokes,
carrots, parinips, turnips, beets, fkirrets, {corzonera, horfe-
raddifh, potatoes, onions, garlick, fhalots, rocumbole, celery,
pariley, forrel; thyme, favoury, fweet-marjoram dry, and clary
cabbages, and their fprouts, favoy-cabbage, fpinach, late cu-
cumbers. Hot herbs on the hot-bed, burnet, cabbage, lettuce,
endive blanched ; feveral {orts of apples and pears.

Some bullaces, medlars, arbutas, walnuts, hazel-nuts, and
chefnuts.

December.—The Produéi of the Kitchen and Fruit-Garden.

MANY forts of cabbages and favoys, {pinach, and fome cau-
liflowers in the confervatory, and artichokes in fand. Roots
we have as inthe lalt month.  Small herbs on the hot-beds for
fallads ; alfo mint, terragon, and cabbage-lettuce preferved
under glaffes ; chervil, celery, and endive blanched. Sage,
thyme, favoury, beet-leaves, tops of young beets, pariley,
forrel, fpinach, leeks, and {weet marjoram, marigold-flowers,
and mint dried. Afparagus on the hot-bed, and cucumbers
on the plants fown in July and Awguft, and plenty of pears
and apples.

CHAP.
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C H.& F.. XX

A certain Cure for the Bite of a Mad Dog.

LET‘ the patient be blooded at the arm nine or ten ounces.
~* T'ake of the herb, called in Latin, lichen cinereus terrefiris-
in Engli(h, ath-coloured ground-liverwort, cleaned, dried, and
powdered, half an ounce. Of black pepper owdered, two
drams. - Mix thefe well together, and divide the powder inte
four dofes, one of which muft be taken every morning fafting,
for four mornings fucceffively, in half a pint of cow’s milk
warm. After thefe four doles are taken, the patient muft zo
into the cold-bath, or a cold fpring or river every morning
falting for a month. He muit be dipped all over, but not to flay
an (with his head above water) longer than half 2 minute, if the
water be very cold. After this ie mult go in three times a
week for a fornight longer., 21 _
IN.IB. T'belichen is avery common herb,and grows generally
mr fandy and barien Toils 2}l over England. Theright timeto ga-
theritis in the months of Oflober and November, Dr. Mead.

Arotker for the Bite of a Mad Deg. :

FOR the bite of 2 mad dog, for either man or beaft, take fix
sunces of rue clean picked and bruifed; four ounces of garlick.
pecled and bruifed, four ounces of Venice treacle, and four
ounces of filed pewter,.or feraped tin, Boil thefe in two quarts
of the beftale, in a pan covered clofe over a gentle fire, for the
fpace of an howr, then flrain the ingredients from the liquor.
Live eight or nine fpoonfuls of it warm toa man, or a woman,
three mornings fufting. Light or nine fpoonfuls is fufficient for
the firongeft; alefier quantity to thofe younger, or of a weaker
eonilitution, as you may judge of their ftrength, Ten or tweive
spoonfuls for a horle or 2 bullock ; three, four, or five to a
fheep, hog, or dog. T his muft be given within nine days after
the bite; it feldom fails in man or beaft, If you bind fome of
the iugredients on the wound, it will be fo much the better,

Receipt againf? the Plagus.

TAKE of rue, fage, mint, rofemary, wormwood, and la-
vender, a handful of each; infufe them together in a gallon
of white-wine vinegar, put the whole into a ftone-pot clofely
covered up, upon warm wood-afhes, for four days: after which

draw
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draw off (or ftrain through fine flannel) the liquid, and put it
into bottles well corked; and into every quart bottle put a quar-
ter of an ounce of camphor.  With this preparation walh your
mouth, and rub your loinsand your temples every day; inuffa
Mittle up your noftrils when you go into the air, and carry about
you a bit of fpunge dipped in the fame, in order to fmell to upon
all occafions, efpecially when youare near any place or perfon
that is infefted. * They write, that four malefaétors {who had
robbed the infefted houfes, and murdered the people during the
courfe of the plague) owned, when they came to the gallows,
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 Bugs.

FIRST take outof your room all filver and gold-lace, then
fet the chairs about the room, fhut up your windows and
doors, tack a blanket over each windew, and before the chim-
ney, and over the doors of the room, fet open all clofets and
cupboard doors, all your drawers and boxes, hang the reft of
your bedding on the chair-backs, lay the feather-bed on a table,
then fet a large broad earthen pan in the middle of the room,
and in that fet a chafing-difh that flands on feet, full of char=
coal well lighted. If your room is very bad, a pound of rolled
brimftone ; if only a few, half a pound. Lay it on the char
coal, and get out of the room as quick as poflibly you can, or
it will take away your breath. Shut your door clofe, with the
blanket over it, and be fure to fet it fo as nothing can catch fre.
If you have any India pepper, throw it in with the brimitone.
You mufttake great care to have the door open whilft you layin
the brimftone, that you may get outas foon as pellible. Do ot
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 fland open an hour before you open the windows. Then
bruth and fweep your room very clean, wafh it well with beil=
ing lee, or boiling water, with a little unflacked limeindt,
get a pint of {pirits of wine, a pint of Tpirits of ‘turpentine,
and an ounce of camphor ; fhake all well together, and with
2 bunch of feathers wath your bedftead very well, and {prinkle
the reft over the feather-bed, and about the wamnfcotand room.

If you find great fwarms about the room, and fome notdead,
do this overagain ; and youwill be quite clear. Every fpring
and fall, wath your bedftead with halfa pint, gnd youwillvever
have a bug; but if you find any come.in with new goods, or

boxes,

5
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boxes, &c. only wafh your bedftead, and fprinkle all over yous

bedding and bed, and you will be clear; but be fure to do i -

as foon as you find one. ' If your room is very bad, it will be

well to paint the room after the brimftone isrgumt in it
This never fails, if rightly done.

An effectual Way to clear your Bedficad of Bugs.

TAKE quickfilver, and mix it well in a mortar with the
white of an egg till the quickfilver is all well mixt, and there
is no blubbers; then beat up fome white of an egg very fine;
and mix with the quickflver till it is like a fine ointment, thei
with a feather anoint the beditead 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 : itis a certain cure,

-and will not {poil any thing.

DIRECTIONS to the HOUSE-M AID.

ALWAYS when you {weep a room, throw a little wet fand
all over it, and that will gather up all the flew and duft, pre-
vent it from rifing, clean the boards, and fave the bedding;
pictures, and all other furniture from duit and dirt.

A DDI1 T340 N8

- Firft printed in the FirTa Eprrion, and now enlarged
and improved.

Do drefs @ Turtle the Weft Indian WWay. e

AKE the turtle out of water the night before you drefs it,

and lay it on its back, in the morning cut its head off,
and hang it up by its hind-fins for it to bleed till the tlood is
all out ; then cut the callapee, which is the belly, round, and.
raife it up, cut as much meat to it as you can throw it into
fpring-water with a little falt, cut the fins off, and fcald themy
with the head; take off al the fcales, cut all the white meat
out, and throw it into {pring-water and falt; the guts and

lungs muft be cut out; wafh the lungs very clean feom the
: bload ;
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Blood ; then take the guts maw, and flit them open, wafh
them very clean, and put them on to boil in a large pot of
water, and boil them till they are tender; then take off t
infide {kin, and cut them in pieces of two or three inches
long, have ready a good veal-broth made as follows ; take one
large or two fmall knuckles of veal, and put them on in three
gallons of water ; let it boil, fkim it well, feafon with tur-
nips, onions, carrots, and celery, and a good large bundle of
fweet herbs; boil it till it is half wafted, then {train it off
Take the fins, and put them in a ftew-pan, cover them with
veal-broth, fealon with an onion chopped fine, all forts of
fweet herbs chopped very fine, half an ounce of cloves and
mace, half a nutmeg beat very fine, ftew it very gently till
tender ; then take the fins out, and put in a pint of Madeira
wine, and {tew it for fifteen minutes ; beat up the whites of |
fix eggs, with the juice of two lemons; put the liquor in and
boil it up, run it through a flannel bag, make it hot, wath
the fins very clean, and put them in. Take a piece of butter
and put at the bottom of a ftew-pan, put your white meat in,
and fweat it gently till it is almolt tender. Take the lungs and
heart, and cover them with veal-broth, with an onion, herbs,
and fpice, as for the fins, ftew them till tender; take out the
lungs, firain the liquor oft, thicken it, and put in a bottle of
Madeira wine, feafon with Kian pepper, and falt pretty high :
putin the lungs and white-meat, {tew them up gently for fif-
teen minutes; have fome force-meat balls made out of the
white part inflead of veal, as for Scotch collops : if any eggs,
fcald them ; if not, take twelve hard yolks of eggs, made into
egg-bails ; have your callapath or deep fhell done round the
edges with palte, leafon it in the infide with Kian pepper and
falr, and a litlle Madeira wine, bake it half an hour; then
putin the lungs and white-meat, force-meat and eggs over,
and bake it halfan hour. T'ake the bones, and three quarts ot
veal-broth, feafoned with an onien, 2 bundle of fweet herbs,
two blades of mace, flew it an hour, ftrain it through a fieve,
thicken it with flour and butter, put in half a pint of Ma-
deira wine, {lew it for half an hour; feafon with Kian pep-
per and {alt to your Liking : this is the foup, "Take the calla-
pee, run your knife between the meat and fhell, and fill it
full of force-meat; feafon itall over with fweet herbs chop-
ped fine, a [hallot chopped, Kian pepper and falt, and a little
Madeira wine; put a pafte round the edge, and bake it an
hour and a half. Take the guts and maw, put them ina flew-
pan, with a little broth, a bundle of {weet herbs, twe blades
of
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of maee beat fine; thicken with a little butter rolled in flout 3

ftew them gently for half an hour, feafon with Kian pepper

#d falt, beat up the yolks of two eggs in half 2 pint of cream,
put it in, and keep flirring it one way till it boils up ; thes
dith them up as follows : | :
, Callapee.
Tricafee. Soup. Fins.
Callapath,

The fis eat fine when cold put by in the liquor.

Another Way to drefs o Turtle.

KILL your turtle as before, then cut the belly-fhell clean
off, cut off the fins, take all the white-meat out, and pat it
into fpring-water ; take the guts and lungs out; do the gutsas
before ; wafh the lungs well, {cald the ﬁgns, head, and belly-
fhell; take a faw and faw the fhell all round about two inches
deep, fcald it, and take the fhell off, cut it in pieces. Take
the fhells, fins, and head, and put them in a pot, cover them
with veal-broth ; feafon with two large onions chopped fine,
all forts of fweet herbs chopped fine, half an ounce of cloves
and mace, a whole nutmeg, ftew them till tender; take out
all the meat, and ftrain the liquor through a fieve, cut the fins
in two or three pieces; take all the brawn from the bones,
cut it in pieces of about two inches fquare; take the white
meat, put fome butter at the bottom of a flew-pan, put your
meat in, and [weat it gently over a flow fire till almoft done ;
take it out of the liquor, and cut it in pieces about the bignefs
of a goofe’s egg ; take the lungs and heart, and cover them
with veal-broth; feafon with an onion, {weet herbs, and 2
Tittle beat fpice, (always obferve to boil the liver by itfelf),

ftew it till tender, take the lungs out, and cut them in pieces; -

flrain off the liquor through a fieve : take a pound of butter
and put in a large flew-pan big enough to hold all the tartle,
and melt it ; put half a pound of flour in, and ftir it till itis
fmooth, put in the liquor, and keep ftirring it till it is well
mixed, if lumpy ftrain it through a fieve ; put in your meat
of all forts, a great many force-meat balls and egg-balls, and
put in three pints of Madeira wine; feafon with pepper and
falt, and Kian pepper pretty high; flew it three quarters of
an hour, add the juice of two lemons ; have your deep thell
baked, put fome into the fhells, and bake it or brown it with

a hotiron, and ferve the reft in tureens.
N. B, This is for a turtle of fixty pounds weight. p
40
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Ts make Iee-Cream.

TAKE two pewter-bafons, one larger than the other; the
inward one muft have a clofe cover, intowhich you are, to put
your cream, and mix it with rafpberries, or whatever you like
beft, to give it a flavour and a colour. Sweeten it to your pa-
late ; then cover it clofe, and fet it into the larger bafon. Fill it
with ice, and a handful of falt: let it ftand in this ice three
quarters of an hour ; then uncover it, and ftir the cream well
together ; cover it clole again, and let it ftand half an hour
longer, after that turn it into your plate. Thefe things are made
at the pewterers.

A Turkey, &e. in Felly.

BOIL a turkey,or a fowl,aswhite as you can, let it ftand till
cold, and have ready a jelly made thus: take a fowl, fkin it,
take off all the fat, do not cut it to pieces, nor break the bones ;
take four pounds of a leg of veal, without any fator fkin, put
it into a well-tinned fauce-pan, put to it full three quarts cf wa-
ter, fat it on a very clear fire till it begins to fimmer ; be fure
fo fkim it well, but take great care it does not boil. When itis
well fkimmed, fet it {o as it will but juft feem to fimmer ; put
to it two large blades of mace, half a nutmeg, and twenty
¢orns of white-pepper, a little bit of lemon-peel as big as a fix-
pence. This will take fix or feven hours doing. 'When you
think it is a {iff jelly, which you will know by taking a little
out to cool, be fure to fkim off all the fat, if any, and be furg
not to {tir the meat in the favce-pan. A quarter of an hour be-
fore it is done, throw in a large tea~fpoonful of falt, fqueeze in
the juice of halfa fine Seville orange or lemon; when you think
it is enough, ftrain it off through a clean fieve, but do not
pour it off quite to the bottom, for fear of fettlings, Lay the
turkey or fowl in the difh you intend to fend it to the table in,
then pour this liquor over it, let it ftand till quite’cold, and
fend it totable, A few mnaftertium-flowers ftuck here and there
looks pretty, if you can get them; but lemon, and all thofe
things are entirely fancy. This is a very pretty difh for a cold
collation, or a {upper. .

All forts of Birds or fofls may be done this way.

To make Citron.

QUARTER your melon and take out all the infide, then
put into the fyrup, as much as will cover the coat; let it boil Ln
Z the
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#he fyrup till the coat 1s as tender as the inward part, then put.

them in the pot with as much fyrup as will cover them. Let
them {tand for two or three days, that the {yrup may penetrate

through them, and boil your fyruptoacandy height, withasmuch-
mountain-wine as will wet your {yrup, clarify it, and then boil

itto a candy height; then dip'in the quarters, and lay them on
a fieve to dry, and {et them before a flow fire, or put themin 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.

To candy Cherries or Green-Gages,

DIP the flalks and leaves in white- wine vinegar boiling, thea
fcald them in fyrup; take them out and boil them to 2 candy
height; dip in the cherries, and hang them to dry with the cher-
ries downwards. Dry them before the fire, on in the fun.
"Lhen take the plums, after boiling them in a thin fyrup, peel
off the fkin and candy them, and {o hang them up to dry.

To take Iron-molds cut of Linen.

TAKE forrel, bruife it well in a mortar, fqueeze it throngh
a cloth, bottle it and keep it for ufe. Takea little of the above
juice, in a filver ortin fauce-pan, boil it over a lamp;, as it boils
dip in the iron-mold, do not rubit, but only fqueeze it. As
foon as the iron-mold is out, throw it into cold water.

To make Indr}_z Pickle.

TO a gallon of vinegar, one pound of garlick, three
quarters of a pound of long-pepper, a pint of muftard-feed, one
E:und of ginger, and two ounces of turmerick; the garlick muft

laid in falt three days, then wiped clean and dried in the fun s
the long-pepper broke, and the muftard-feed bruifed : mix all
togetRer in the vinegar; then take two large hard cabbages,
and two cauliflowers, cut them in quarters, and falt them well H
let them lie three days, and dry them well in the {un.

N. B. Theginger muft lie twenty-four hours in falt and wa-
tery then cut fmall, and laid in fult three days.

To make Englifh Caf:ﬁup.

'I_‘AKE the largeft flaps of mufhrooms when very dry,
bruife them, and put them in an earthen pan; falt them well,
and put in half an ounce of cloves and mace, and twelve& corns

of all-fpice, beat very fine ; mix it all well together, and let it
ftand
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ftand in the pan nine days, flirring it every day; then put it
in a jug clofe ftopped, fet it into water over the fire for three
lours, ftrain it through a fieve ; to a gallonof liquor add one
quart of red-wine, half an ounce of cloves and mace, cne
nutmeg, a dozen corns of all-fpice, a race of ginger ; boil it
till it is one third wafted; if it is not falc enough, add a little
falt, ftrain it through a flannel bag, put it by till cold ; then
bottle it and cork it clofe, and put it in a cold place.

To prevent the Infeition among borned Cattle.

MAKE an iffue in the dewlap, putin a peg of black-helle-
bore, and rub all the vents both behind and before with tar.

NECESSARY DIRECTIONS,

Whereby the Reader may eafily attain the ufeful ArRT of
CTA RV I NG

To cut up a Turkey.

AISE the leg, open the joint, but be fure not to take off
the leg ; lace down both fides of the brealt, and open the
pinion of the & zaft, but do not take it off ; raife the merry-
thought between the brealt-bone and the top, raife the brawn,
and turn it outward on both fides, but be careful not to cut it
off, nor break it; divide the wing-pinions frem the joint next
the body, and ftick each pinion where the brawn was turned
out; cut off the fharp end of ‘the pinion, and the middle-

piece will fit the place exacily. ‘
A buftard, capon, or pheafant, is cut up in the fame man-

ner.
To rear a Goofe.

CUT off both legs in the manner of fhoulders of lamb; take
off the belly-piece clofe to the extremity of the breatl ; lace
the goole down both fides of the breafl, about half an inch
from the fharp bome : divide the pigions and the fleth firfk

Z 2 laced
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Jaced with your knife, which muft be raifed from the bone, -
and taken off with the pinion from the body; then cut off
the merry-thought, and cut another flice from the breaft-
bone, quite through ; laftly, turn up the ecarcafe, cutting it
aflunder, the back above the loin-bones.

To unbrace a Mallard or Duck.

FIRST, raife the pinions and legs but cut them not off;
then raife the merry-thought from the breaft, and lace it down
both fides with your knife.

To unlace a Coney.

THE back muft be turned downward, and the apron di-
vided from the belly; this done, flip in your knife between
the kidneys, loofening the flefh on each fide; then turn the
belly, cut the back crofls-ways between the wings, draw youg
knife down both fides of the back-bone, dividing the fid%s
and leg from the back. Obferve not to pull the leg too
violently from the bone, when you open the fide, but with
great exaltnels lay open the fides from the fcut to the fhoul-
der; and then put the legs together. :

To wing a Partridge or Duail.

AFTER having raifed the legs and wings, ufe falt and
powdered ginger for fauce. :

T allay a Pheafant or Teal,

- THIS difiers in nothing from the foregoing, but that you
mult ufe falt only ior fauce.

To difmember a Hern,

CUT off the legs, lace the breaft down each fide, and
open the bsealt-pinion, without cutting it off ; raife the mer-
ry-thought between the breaft-bone and the top of it; then
raife the brawn, turning it outward on both fides ; but break
it not, nor cut it off; fever the wing-pinion from the joint
neareft the body, fticking the pinions in the place where the
brawn was; remember to cut off the fharp end of the pinion,
and fupply the place with the middle-piece.

In this manner fome people cut up a capon or pheafant,
and lixewse a bittern, ufing no fauce but flt,

1o
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To thigh a Woeodcock.

THE legs and wings muft be raifed in the manner of a
fowl, only open the head for the brains. And fo you thigh
curlews, plover, or fnipe, uling no fauce but {alt.

To difplay a Crane.

AFTER his legs are unfolded, cut off the wings; take
them up, and fauce them with powdered ginger, vinegar,
falt, and muftard. :

To kift a Swan.

SLIT it fairly down the middle of the breaft, clean through
¢he back, from the neck to the rump ; divide it in two parts,
neither breaking or tearing the flefh ; then lay the halves in
a charger, the flit fides downwards ; throw falt upon it, and
fet it again on the table, The fauce muft be chaldron;
ferved up in faucers,

Z 3 APPENDIX,



A P ol B uldN ciiald cmdlyan s

Obfervations on Preferving Salt Meat, fo as to keep it mellow

and finefor three or four Months; and to preferve potted
Butter,

AKE care when you falt your meat in the fummer, that

it be quite cool after it comes from the butchers ; the way

15, to Jay it on cold bricks for a few hours, and when you falt it,
fay it upon an inclining board, to drain off the blood ; then falt
it a-frefh, add to every pound of falt halfa pound of Lifbon fu-
gary and turn it in the pickle every day ; at the month’ end it
will be fine. The falt which is commonly ufed, hardens and
{poils all the meat; the right fort is that called Lowades’s falt;
it comes from Nantwich in Chefhire: there isa very fine fort
that comes from Malden in Effex, and from Suffolk, which is
the reafon of that butter being finer than any other; and if
every body would make ufe of that falt in potting butter, we
fhould not have fo much bad come to market; obferving all
the general rules of a dairy.  If you keep your meat long in
falt, half the quantity of {ugar will do; and then beftow loaf
fugar, it will eat much finer. This pickle cannot be called ex-
travagant, becaufe it will keep a great while; at three or four
months end, boil it up; if you have no meat in the pickle, fkim
it, and when cold, only add a little more falt and fugar to the
next meat you put in, and it will be good a twelvemonth longer.
Take aleg-of-m utton-piece, veinyor thick-flank-piece, with-
out any bone, pickled as above, only add to every pound of
falt an ounce of falt-petre ; after being a month or two in the
pickle, takeit out, and layit in {oft water a few hours, then roaft
it; it catsfine. A leg of mutton, or fhoulder of veal does the

fame. It is a very good thing where a market is at a great dif- -

tance,and a Jarge family obliged to provide a great deal of meat.
#s o the pickling of hams and tongues, you have the receipt

i the foregoing chapters; but ufe either of thefe fine falts, and
they will be equal to any Bayonne hams, provided your pork-
ling is fine and well fed, j SR T '
T
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To drefs a Mock-Turtle.

TAKE a calf’s-head and fcald the hair off as you would 2
pig, and wafh it very clean; boil it in a large pot of water
half an hour ; then cut all the {kin off by itfelf, take the tongue
out; take the broth made of a knuckle of veal, put in the
tongue and fkin, with three large onions, half an ounce of
cloves and mace, and half a nutmeg beat fine, all forts of
fweet herbs chopped fine, and three anchovies, ftew it till
tender ; then take out the meat, and cut it in pieces about
two inches fquare, and the tongue in flices ; mind to fkin the
tongue; ftrain the liquor through a fieve ; take half a pound
of butter, and put in the ftew-pan, melt it, and putin a
quarter of a pound of flour, keep it ftirring till it is fmooth,
then put in the liquor ; keep it flirring till all is in, if lumpy
ftrain it through a fieve ; then put to your meat 2 bottle of
Madeira wine, feafon with pepper and falt, and Kian pepper
pretty high; put in force-meat balls and egg-balls boiled,
the juice of two lemons, ftew it one hour gently, and then
ferve it up in tureens. -

N, B. If it is too thick, put fome more, broth in before you
ftew it the laft time.

To flew a Buttock of Beef.

TAKE the beef that is foaked, wa'h it clean from falt, and
let it lie an hour in foft water ; then take it out, and put it into
your pot, as you would do to boil, bat put no water in, cover it
2 lofe with the lid,and letitftand over a middling fire, not fierce,
but rather {low: it will take juft the fame time to do, as if it was
to be boiled; when it is about half done, throw in an onion, a
Littde bundle of fweet herbs, a little mace and whole pepper ;
cover it down quick again; boil roots and herbs as ufual to eaf
with it. Send it to table with the gravy in the difh.

To fiew Green Peas the Jews Way.

TO two full quarts of peas put in a full quarter of a pint of
oil and water, not fo much water as ail; a little different fort
of fpices, as mace, cloves, pepper, and nutmeg, all beat fine;
a little Kian pepper, a little falt; let all this ftew in a broad,
flat pipkin ; when they are half done, with a fpeon make two
or three holes; into each of thefe holes break an egg, yolk and
white ; take ene egg and beat it, and throw over the whlulr:

: when
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when enough, which you will know by tafting them ; and the
egg being quite hard, fend them to table. ; S5
%f they are not done in a very broad, open thing, it will be a
great difhiculty to %et'them out to layin adifh, * " “ir o
They would be better done in a filver or tin difh, on a ftew-
hole, and go to table in the fame difh: it is much better than

putting them out into another'difh. ** * * * 7 gty

To drefs Haddocks after the Spanifb Way.

TAKE a haddock, wafhed very clean and dried, and broi]
it nicely ; then take a quarter of a pint of oil in a ftew-pan,
feafon it with mace, cloves, and nutmeg, pepper and falt;
two cloves of garlick, fome love-apples, when in f{eafon, a
little vinegar; putin the fifh, cover it clofe, and let it ftew
half an hour over a flow fire. ' S SRS e
- Flounders done the fame way are very good.

Minced Haddocks after the Duich 77 ay.

 BOIL them, and take out all the bones, mince them very
fine with parfley and onions ; feafon with nutmeg, pepper and
falt, and ftew them in butter, jult enough to keep moift’;
fqueeze the juice of a lemon, and when cold, mix them up
with eggs, and put into'a puff-pafte. ‘ RETRL TS T S

‘ﬁ drefs Hha"h'ach.t&e Fews Way.

TAKE two large fine haddocks, wafh them very clean, cut
them in flices about three inches thick, and dry them in a
cloth; take a gill either of oil or butter in a ftew-pan, 2 mid-
dling onion cut fmall, a handful of parfley wafhed and cut
fmall ;' let it juft boil up in either ‘butter or oil, then put in
the fith ; féafon it with "beaten mace, pepper and falt, half a
pint of foft water ; let it ftew foftly, till it is thoroughly done;
then take the yolks of two eggs, beat up with the juice of a
Jemon, and juft as it is done - enough, throw it over, and
fend it to table - .« . - is s, gt T b P R
A Spanifp Peas-Soup.

TAKE one pound of Spanifh peas, and lay them in water
the night before’ you ufe them ;- then take a gallon of water,
one quart of fine fweet-oil, a head of garlick; cover the pot
clofe, and let1t boil till the peas'are foft; then feafon with
pepper and falt; then beat the yolk of an egg, ‘and vinegar to

L B
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your palate ; poach fome eggs, lay on the difh on fippets, and
%nu_r the foup on them. fi:nd it to faliled v Ll "

To make Onion-Soup the Spanifb Way.

TAKE two large Spanifh onions, peel and {lice them ; let
them boil very foftly in half a pint of {weet-oil till the onions
are very foft ; then pour on them«<hree pints of boiling water;
feafon with beaten pepper, falt, a little beaten clove and mace,
two fpoonfuls of vinegar, a handful of parlley wafhed clean,
and chopped fine : let it boil faft a quarter of an hour; in the
mean time, get fome fippets to cover the bottom of the difh,
fried quick, not hard ; lay them in the difh, and cover each
fppet-with a poached egg; beat up the yolks of two eggs,and
throw over them ; pour in your foup, and fend it to table.

- Garlick and forrel done the fame way, eats well, '

_Mi:’ﬁ-Saﬂp the Dutch Way.

TAKE a quart of milk, boil it with cinnamon and moift
fugar; put fippets in the difh, pour the milk over it, and fet it
over a charcoal fire to immer, till the bread-is foft. Take the
yolks of two eggs, beat them up, and mix it with a little of
the milk, and throw it in; mix it ajl together, and fend it up

to table, :
e Fifb Pafties the ltalian Way.

TAKE fome flour, and knead it with cil ; take a flice of fal-
mon ; feafon it with pepper and falt, and dip into {weet-oil,
chop onion  and parfley fine, and ftrew over it ; lay it in the
pafte, and double it up in the fhape of a flice of falmon : take
a picce of white paper, oil it, and lay under the palty, and
bake it ; it is beft cold, and will keep a month.

" Mackrel done the fame way, head and tail together folded

in a pafty, egts fine.
el Afparagus dreffed the fame Way.

TAKE the afparagus, break them in pieces then boil them
{oft, and drain the water from them : take a ﬁule oil, water,
and vinegar, let it boil, feafon it with pepfpcr and falt, throw
in the afparagus, and thicken with yolks of eggs.

Endive done this wayis good ; the Spaniards add fugar, but
that fpoils them: ‘Green peas done as above, are very good 3
only add a lettuce cut fmall, and two or three onions, and
Jeave out the eggs. I S by

LL VLT R [



346 APPENDIX TO THE ART OF COOKERY.

Red Cabbage dreffed after the Dutch Way, good for a Cold in .

ihe Breaft.

TAKE the cabbage, cut it fmall, and boil it foft, then drain
jt, and put it in a ftew-pan, with a fufficient quantity of oil
and butter, a little water and vinegar, and an onion cut fmall ;
feafon it with pepper and falt, and let it fimmer on a flow fire,
till all the liquor 1s wafted.

Cauliflowers dreffed the Spanifh Way.

BOIL them, but not too much ; then drain them, and put
‘them into 2 flew=pan ; to a large cauliflower put a quarter of a
pint of fweet-oil, and two or three cloves of garlick; let them
fry till brown; then feafon them with pepper and falt, two or
three fpoonfuls of vinegar ; cover the pan very clofe, and let
them fimmer over a very flow fire an hour.

Caryats and French Beans dreffed the Dutch Way.

SLICE the carrots very thin, and juft cover them with wa-

ter; feafop them with pepper and falt, cut a good many onions

and parfley fmall, a piece of butter ; let them fimmer over a
flow fire tilldone. Do French beans the {ame way.

Beans dreffed the German W ay.

TAKE a large bunch of onions, peel and flice them, a great
quantity of parfley wafhed and cut fmall, throw them into 2
ftew-pan, with a pound of butter; feafon them well with pepper
and falt, put in two quarts of beans; cover them clofe, and
Tet them do till the beans are brown, fhaking the pan often
Do peas the fame way.. . |

Artichoke-Suckers dreffed the Spanifb Way.

CLEAN and wath them, and cut them in half; then boil
them in water, drain them from the water, and put them into
a ftew-pan, with a little oil, a little water, and a little vinegar ;
feafon them with pepper and falt ; ftew them a little while,
and then thicken them with yolks of eggs. .

They make a pretty garnifh done thus ; clean them, and half
boil them 3 then dry them, flour them, and dip them in yolks
of eggs, and fry them brown. :

Fo
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To dry Pears without Sugar.

TAKE the Norwich pears, pare them with a knife, and put
them in an earthen pot, and bake them not too foft; put them
into a white plate pan, and put dry ftraw under them, and lay
them in an oven after bread is drawn, and every day warm the
oven to the degree of heat as when the bread is newly drawn.
Within one week they mult be dry.

- Yo dry Lettuce-Stalks, Artichoke-Stalks, or Cabbage-Stalks.

TAKE the flalks, peel them to the pith, and put the pithin
a ftrong brine three or four days; then take them out of the
brine, boil them in fair water very tender, then dry them with
a cloth, and put them into as much clarified fugar as will cover
them, and fo preferve them as you do oranges ; then take them
and fet them to drain ; then take frefh fugar, and boil it to the
height ; take them eut, and dry them,

- Artichakes preferved the Spanifh I ay,

TAKE the largeft you can get, cut the tops of the leaves
off, wafh them well and drain them ; to every artichoke pour
in a large fpoonful of oil; feafon with pepper and falt. Send
them to the oven, and bake them, they will keep a year.

N. B. The Italians, French, Portuguefe, and Spaniards,
khave variety of ways of drefling fifh, which we have not, viz.

As making fith-foups, ragoos, pies, &c.

For their foups, they ufe no gravy, norin their fauces, think-
ing it improper to mix flefh and fith together; but make their
filh-foups with fith, viz. either of craw-fith, lobfters, &4&.
taking only the juice of them:

FOR EXAMPLE,

TAKE your craw-fifh, tie them up in 2 muflin rag, and boeil
them; then prefs out their juice for the abovefaid ufe.

For their Pies

THEY make fome of carp; others of different fifh : and fome
they make like our minced-pies, viz. They take a carp, and
cut the flefh from the bones, and mince it ; adding currants, &c.

Almend
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Almond Rice.

BLANCH the aimonds, and pound them in a marble or
wooden mortar 3 and mix them in a little boiling water, prefs
them as long as there is any milk in the almonds ; adding frefh.
water everytime to every quart of almond juice, a quarterof a
pound of rice, and two or three fpoonfuls of orange-flower-wa-
ter; mix them all together, and immer it over a very flow char-
coal fire, keep ftirring it often; when done, fweeten it to your
palate; put R into plates, and throw beaten cinnamon over ite

Sham Chocolage.

TAKE a pint of milk, boil it over a flow fire, with fome
whole cinnamon, and {weeten it with Lifbon fugar; beat up the
yolksof three eggs, throw all together into a chocolate-pot, and
paill it one way, or it will turn, Serve it up in chocolate-cups.

Moarmalade of Eggs the Fews Way,

TAKE the yolks of twenty-four eggs, beat them for an
hour : clarify one pound of the belt m_oiﬁ fugar, four fpoonfuls
of orange-flower-water, one oupce of blanched and pounded
almonds; ftir all together over a very flow charcoal fire, keep-
ing flirring it all the while one way, till it comes to a confi{-
tence ; then put it into coffee-cups, and throw a little beaten
cinnamon on the top of the cups. '
This marmalade, mixed with poupded almonds, with oran
peel, and citron, are made in cakgs of all fhapes, fuch as birds,
sfh, and fruit. 3. e '
A Cake tbe Spanifb Way.

“TAKE twelve eggs, three quarters of 2 pound of the beft
moift fugar, mill them in 2 chocolate-mill, till theyare all of 2
Jather ; then mix in one pound of flour, half a pound of pound-
ed almonds, two ounces of candied orange-peel, two ounces of
citron, four large fpoonfuls of orange-water, half an ounce of
cinnaman, and a glafs of fack. It is better when baked in a
flow oven. ' gl %

Arother Way.

TAKE one pound of flour, one pound of butter, eight eggs,
one pint of boiling milk, two or three fpoonfuls of ale yealt,
or a glafs of French brandy; beat all well together ; then fetit
before the fire in a pan, where there is room for it to rife; co-

ver
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ver it clofe with a cloth and flannel, that no air comes to 1t
when you think it is raifed fufliciently, mix half a pound of the
beft moift fugar, an ounce of cinnamon beat fine: four fpoon-
fuls of orange-flower-water, one ounce of candied orange-peel,
one ounce of citron, mix all well together, and bake it.

Tﬂ' dfy Pfﬂmf!

TAKE pear-plums, fair and clear coloured, weigh them,
and flit them up thie fides ; put them into a broad pan, and fill
it full of water, fet them over a very flow fire; take care that
the fkin does not come off ; when they are tender take them
up, and to every pound of plums put a pound of fugar, ftrew
a little on the bottom of a large filver bafon; then lay your
plums in, one by one, and ftrew the remainder of your iugar
over them ; fet them into your ftove all night, with a good
warm fire the next day; heat them, and fet them into your
{tove again, and let them ftand two days more, turning them
every day ; .then take them out of the fyrup, and lay them on
glafs plates to dry.

To make Sugar of Pearl.

TAKE damafk rofe-water half a pint, one pound of fine
fugar, half an ounce of prepared pearl beat to powder, eight
leaves of beaten gold ; boil them together according toart 3 add
the pearl and gold leaves when juft done, then caft them on a
mrarble.

Tomake Fruit-Wafers, of Cedlins, Plums, &e.

TAKE the pulp of any fruit rubbed through a hair-fieve,
and to every three ounces of fruit take fix ounces of fugar finely
fifted. Dry the fugar very well till it be very hot; heat the
pulp alfo tiil it be very hot; then mix it and fet over a flow
charcoal fire, till it be almoft a-boiling, then pour it into glafles
or trenchers, and fet it in the ftove till you fee it will leave the
glaffes; but before it begins to candy, turn them on papers

. what form you pleafe. You may colour them red with
clove gilly-flowers fteeped in the juice of lemon.

To make White Wafers

BEAT the yolk of an egg and mix it with 2 quarter of a
pint of fair water ; then mix half a pound of beft flour, and
thin it with damafk rofe-water till you think it of a proper
thicknefs to bake., Sweeten it to your palate with fine fugar
finely fifted.

s ?.-'
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To make Brown Wafers.

TAKE a quart of ordinary cream, then take the yolks of
three or four eggs, and as much fine flour as will make it into
a thin batter; {weeten it with three quarters of a pound of fine
fugar finely fearced, and as much pounded cinnamon as will
make it talte. Do not mix them till the cream be cold; butter
your pans, and make them very hot before you bake them.

How to dry Peaches.

TAKE the faireft and ripeft peaches, pare them into fair
water ; take their weight in double-refined fugar, of one half -
make a very thin fyrup; then put in your peaches, boiling them
till they look clear, then fplit and ftone them. Boil them till
they are very tender, lay them a-draining, take the other half
of the fugar, and boil it almoft to a candy ; then put in your
peaches, and let them lie all night, then lay them on a glafs,
and fet them in a ftove till they are dry. If they are fugared
too much, wipe them with 2 wet cloth a little; let the firft
fyrup be very thin, a quart of water to a pound of fugar.

How to make Almond Knsts.

TAKE two pounds of almonds, and blanch them in hot
water; beat them in a mortar, to a very fine pafte, with rofe-
water; do what you can to keep them from oiling. Take a
pound of double-refined fugar, fifted through a lawn fieve,
leave out fome to make up your knots, put the reft into a pan
upon the firc, till it is fecalding hot, and at the fame time have
your almonds fcalding hot in another pan; then mix them to-
gether with the whites of three eggs beaten to froth, and let
it ftand till it is cold, then roll it with fome of the fugar you
left out, and lay them in platters of paper. They will not roil.
into any {hape, but lay them as well as you can, and bake them
in a cool oven ; it muft not be hot, neither muft they be coloured,

7o }I:-rg"erw Apricots,

TAKE your apricots and pare them, then ftone what you
can, whole; then give them a light boiling in a pint of water,
or according to your quantity of fruit; then take the weight of
your apricots in {ogar, and take the liquor which you boil
them in and your ﬁ]gar, and boil it till itcomes to a fyrup,
and give them a light boiling, taking off the fcum as iu;ifts.

hen
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When the fyrup jellies, it is enough ; then take up the apri-
cots, and cover them with the jelly, and put cut paper over
them, and lay them down when cold.

How to make Almond Milk for a Wafh.

T AKE five ounces of bitter-almonds, blanch them and beat
them in a marble mortar very fine. You may put ina fpoonful
of fack when you beat them ; then take the whites of three
new-laid eggs, three pints of {pring-water, and one pint of
fack. Mix them all very well together ; then ftrain it through
a fine cloth, and put it into a bottle, and keep it for ufe. You
may put in lemon, or powder of pearl, when you make ufe of it.

How to make Goofeberry Wafers.

“TAKE goofeberries before theyare ready for preferving ; cut
off the blackheads, and boil them with as much water as will
cover them, all to mafh ; then pafs the liquor and all, as it will
run, through a hair-fieve, and put fome pulp through with a
fpoon, but not too near. It is to be pulped neither too thick
nor too thin; meafure it, and to a gill of it take half a pound
of double-refined fugar; dry it, put it to your pulp, and let it
fcald on a flow fire, not to boil at all.  Stir it very well, and
then will rife a frothy white fcum, which take clear off as it
rifes ; you muft fcald and fkim it till no fcum rifes, and it
comes clean from the pan fide; then take it off, and let it cool
a little. Have ready fheets of glafs very fmooth, about the
thicknefs of parchment, which is not very thick, You muft
fpread it on the glaffes with a knife, very thin, even, and
{fmooth; then fet it in the ftove with a flow fire : if you do it
in the morning, at night you muft cut it into long pieces with
a broad cafe-knife, and put your knife clear under it, and fold
it two or three times over, and lay them in a flove, turning
them fometimes till they are pretty dry; but do not keep them
too long, for they will lofe their colour. If they donot come
clean off your glafles at night, keep them till next morning.

How to make the thin Apricot Chips.

TAKE your apricots or peaches, pare them and cut them
very thin into chips, and take three quarters of their weight in
{ugar, it being finely fearced ; then put the fugar and the apri-
cots into a pewter difh, and fet them upon coals; and when
the fugar is all diffolved, turn them upon the edge of the difh

3 ou
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out of the fyrup; and fofet them by. Keep them tuming:.iff :

they have drank up the fyrup; be fure they never boil. They
muft be warmed in the fyrup once every day, and {o laid out
upon the edge of the difh till the fyrup be drank.

How to make little Frm:ﬁ Bifeuits,

TAKE nine new-lid eggs, take the yolks of two out, and
take out the treddles, beat them a quarter of an hour, and put
in a pound of fearced fugar, and beat them together three quar-
ters of an hour, then put in three quarters of a pound of flour,
very fine and well dried. When it is cold, mix all well toge-
ther, and beat them about half a quarter of an hour, tft and
laft. If you pleafe put in a little orange-flower-water, and a
little grated lemon-peel ; then drop them about the bignefs of
a half-crown, (but rather long than round) upon doubled paper
a Little buttered, fearce fome fugar on them, and bake them
in an oven, afrer manchet.

How to preferve Pippins in Felly. .

TAKE pippins, pare, core, and quarter them; throw them
snto fair water, and boil them till the ftrength' of the pippins be
boiled out, then ftrain them througha jelly-bag; and toa pound
of pippins take two pounds of double-refined fugar, a pint of
this pippin liquor, and a quart of fpring-water; then pare the
pippins vcr; neatly, cut them into halves flightly cored, throw
them into fair'water. When your fugar is melted, and your
fyrup boiled a little, and clean fkimmed, diy your pippins with
a clean cloth, throw them into your fyrup ; take them off the
fire a little, and then fet them on again, let them boil as faft as
you poflibly can, having a clear fire under them, till they jelly;
you mult take them oft fometimes and thake them, but ftic
them not with a fpoon ; a little before you take them off the
fire, fqueeze the juice of a lemon and orange into them, whicl
muft be firlt pafied a tiffany; give them a boil or two after, fo
take them up, elfe they will turn red. At the firft puttin of
your fugar in, allow a little more for this juice; you ma}'%o
orange or lemon-peel very tender in fpring-water, and cut
thern in thin long pieces, and then boil them in a little fugar
and water, and put them in the bottom of your glafles; turn
your pippins often, even in the boiling.

I
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How to make .Ba{a;ééerr}' Hine..

TAKE your berries when full ripe, put them into a large
veflel of wood or ftone, with a fpicket in it, and pour upon them
as much boiling water as will juft appear at the top of them ;
as foon as you can endure your hand in them, bruife them very
well, till all the berries be broke; then let them ftand clofe co-
vered till the berries be well wrought up to the top, which ufu-
ally is three or four days; then draw off the clear juice into
another veffel ; and add to every ten quarts of this liquor one
pound of fugar, ftir it well in, and let it ftand to work in an-
other veflel like the firft, a week or ten days; then draw it off at
the fpicket through a jelly-bag, into a large veflel ; take four
ounces of ifinglafs, lay it in fteep twelve hours in a pintof white-
wine: the'next morning boil 1t till it be all diffolved, upon a
flow fire ; then take a gallon of your blackberry juice, put in
the diffolved ifinglafs, give it a boil together, and putit in hot,

The beft Way to make Raifin Wine.

TAKE a clean wine or brandy hogfhead; take great care it
15 very fweet and clean, put in two hundred of raifins, {talks and
all, and then A1l the veflel with fine clear {pring water : let it
ftand till you think ithas dene hifling ; then throwin two quarts
of fine French brandy ; put in the bung flightly, and in about
three weeks or a month, 1f you are {ure it has done fretting, ftop
it down clofe: let it ftand fix months, peg it near the top, and if
you find it very fine and good, fit for drinking, bottle it off, or
elfeftopit upagain,andlet it fiand fix months longer. It fhould

ftand fix months in the bottle:. this is by much the beft way of
making it, as [ have feen by experience, as the wine will be
much ftronger, but lefs of it: the different forts of raifins make
quite a different wine; and after you have drawn off all the
wine, throw on ten gallons of fpring-water; take off the head
of the barrel, and ftir it well twice a day, prefling the raifins
as well as you can; let it ftand a fortnight or three weeks,
then draw it off into a proper veflel to hold it, and fquecze the
raifins well ; add two quarts of brandy, and two quarts of fy-
rup of elderberries, ftop it clofe when it bas done working 5
and in about three months it will be fit for drinking. If you
do not chule to make this fecond wine, fill your hogfhead
with fpring-water, and fet in theé fun for three or four monthbs,

and 1t will make excellent vinegar. ;
Aa Hoto
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How to preferve White Quinces whole.

TAKE the weight of your quinces in fugar, and put a pint
of water to a pound of fugar, make it into a fyrup, and clarify
it; then core your quince and pare it, putit into your fyrup,
and let it boil till it be all clear; then put in three fpoonfuls of
jellyy which muft be made thus: over night, lay your quince-
kernels in water, then ftrain them, and put them into your
‘quinces, and let them have but one boil afterward. ot A0

How to make Orange Wafers.

TAKE the beft oranges, and boil them in three or four wa-
ters, till they be tender, then take out the kernels and the juice
and beat them to pulp, ina clean marble mortar, and rub them
through a hair-fieve ; to a pound of this pulp take a pound and
an half of double-refined fugar, beaten and fearced; take half of
your fugar, and put it into your oranges, and boil it till it ropes;
then take it from the fire, and when it is cold, make it up in
pafte with the other half of your fugar; make but a little at a
time, for it will dry too faft; then with a little rolling-pin roll
them out as thin as tiffany upon papers; cut them round with
a litde drinking-glafs, and let them dry, and they will look
very clear. '

How to make Orange Cakes.

TAKE the peels of four oranges, being firft pared, and the
meat taken out, boil them tender, and beat them fmall in 2
marble mortar; then take the meat of them, and two more
oranges, your {eeds and fkins being picked out, and mix it with
the peelings that are beaten ; fet them on the fire, with a {poon-
ful or two of orange-flower-water, keeping it ftirring till that
moiiture be pretty well dried up; then have ready to every
pound of that pulp, four pounds and a quarter of douﬂlmreﬁm:d
fugar, finely fearced: make your fugar very hot, and dry it upon
the fire, and then mix it and the pulp together, and fetit on
the fire again, till the {ugar be very well melted, but be fure it
.does not boil; you may put in a little peel, fmall, fheed, or grat-
ed, aud when it is cold, draw it up in double papers ; dry
them before the fire, and when you turn them, put two toge-

ther ; or you may keep them in deep glafes or potsy and dry
them as you have occafion, ?

S How
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How to make White Cakes like China Difhes.

TAKE the yolks of two eggs, and two fpoonfuls of fack,
and as much rofe-water, fome carraway-feeds, and as much
flour as will make it a pafte f1iff enough to roll very thin : if
you would have them like difhes, you mult bake them upon
dithes buttered. Cut them out into what work you pleafe to
candy them; take a pound of fine fearced fugar perfumed, and
the white of an egg, and three or four fpoonfuls of role-water,
itir it till it looks white ; and when that pafte is cold, doit
with a feather on one fide. This candied, let it dry, and do
the other fide fo, and dry it alfo.

To make @ Lemon Honeycomb.

T AKE the juice of onelemon, and fweeten it with fine fu-
gar to your palate ; then take a piat of cream, and the white
of an egg, and put in fome {ugar, and beatit up; and as the
froth rifes, take it off, and put it on the juice of the lemon, tll
you have taken all the cream off upon the lemon : make it the
day before you want it, in'a difh that is proper.

How to dry Cherries,

TAKE eight pounds of cherries, one pound of the beit pow-
dered fugar, {tone the cherries over a great deep bafon or glafs,
and lay them one by one in rows, and {trew alittle fugar: thus
do till your bafon is full tothe top, and let them ftand ull the
next day ; then pour them out into a great pofnip, fet them on
the fire; let them boil very faft a quarter of an hour, or more;
then pour them again into your bafon, and let them ftand two
ar three days; then take them out, and lay them one by cne
on hair-fieves, and fet them in the fun, or an oven, till they
are dry, turning them every day upon dry fieves: if in the
oven, it muft be as little warm as you ¢an juft feel it, when you

hold your hand in it.

How to make fine Almond-Cakes.

T AKE a pound of Jordan almonds, blanch them, beat them
very fine with a little orange-flower-water, to keep them from
oiling; then take a pound and a quarter of fine fugar, boil it to
a candy height: then put in your almonds; then take two frefh
Jemons, grate off the rind very thin, and put as much juiceas
“to make it of a quick tafte; then pus it into your glafles, and
Aaz : fet
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fet it into your ftove, ftirring them often, that they do not canx.
dy: fo when it is a little dry, put it into little cakes upon fhects .
of glafs to dry. _ ; :

How to make Usbridge-Cakss,

TAKE a pound of wheat-flour, feven pounds of currants,
half a nutmeg, four pounds of butter; rub your butter cold very
well amonglt the meal, drefs your currants very well in the
flour, butter, and feafoning, and knead it with fo much good
new yeaft as will make itinto a pretty high pafte ; ufvally two
pennyworth of yeaft to that quantity; after it is kneaded well
together, letit {tand an hour to rife; you may put half a pound

of pafte in a cake.
How 10 make Mead,

TAKE ten gallons of water, and two gallons of honey, a.
handful of raced ginger ; then take two Iemons, cut them in
pieces, and put them into it, boil it very well, keep it fkim-
ming; let it fland all night in the fame veflel you boil it in, the
next morning barrel it up, with two or three fpoonfuls of good
yealt,  About three weeks or a month after, you may bottle it.

Marmafndz_gf Cherries.

TAKE five pounds of cherries, floned, and two pounds of
bard fugar; fhred your cherries, wet your fugar with the juice
that runneth from them; then put the cherries into the fugar,
and boil them pretey faft till it be a marmalade ; when 1t is
cold, putitupin glaffes for ufe.

7o dry Damofins.

TAKE four pounds of damofins; take one pound of fine
fugar, make a fyrup of it, with about a pint of fair water; then
put in your damofins, ftir it into your hot fyrup, fo let them
fland on a litile fire, to keep them warm for half an hour;
then put allintoa bafon, and cover them, let them ftand till the E
next day; then put the fyrup from them, and fet it on the fire, 8
and when it is very hot, putit on your damofins: this do twice
a day for three days together ; then draw the fyrup from the
damofins, and lay them in an earthen dith, and fet them in
an oven after bread is drawn ; when the oven is cold, take
them and turn them, and lay them upon elean difhes; fet them
in'the fum, or in another oven, till they are dry.

ﬂé’&rmafaa’s ;
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Marmalade of Duince White.

TAKE the quinces, pare them and core them, put them
into water as you pare them, to be kept from blacking ; then
boil them fo tender that a quarter of ftraw will go through
them ; then take their weight of fugar, and beat them, break
the quinces with the back of a {poon ; and then put in the fu-

ar, and let them boil falt uncovered, till they flide from the
“bottom of the pan : you may make palte of the fame, only dry
it in a ftove, drawing it outinto what form you pleale.

To preferve Apricots or Plums Green.

TAKE your plums before they have flones in them, which
you may know by putting a pin through them; then coddle
them in many waters, till they are as green asgrafs : peel them
and coddle them again ; you muft take the weight of them in
fugar, and make a fyrup; put to your fugar a jack of water:
then put them in, fet them on the fire to boil flowly, till they
be clear, fkimming them often, and they will be very green,
Put them up in glafles, and keep them for ufe.

To preferve Cherries.

TAKE two pounds of cherries, one pound and an half of
fugar, halfa pint of fair water, melt your fugarinit; when itis
melted, put in your other fugar and your cherries; then boil
them foftly, till all the fugar be melted ; then boil them faft,
and fkim them ; take them off two or three times and {hake
them, and put them on again, and let them boil faft; and
when theyare of a good colour, and the fyrup will ftand, they
are enough, :

To preferve Barberries.

TAKE the ripeflt and beft barberries you can find : take the
weight of them in fugar; then pick out the feeds and tops,
wet your fugar with the juice of them, and make a fyrup; then
put in your barberries, and when they boil, take them off and
fhake them, and fet them on again, and let them beil, and re-
peat the fame, till they are clean enough to put into glafies,

Wiggs.

TAKE three pounds of well-dried flour, one nutmeg, a lit-
tle mace and falt, and almoft half a pound of carraway-com-
fits; mix thefe well together, and melthalf a pound of butter

Aa 3 n
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in a pint of fweet thick cream, fix fpoonfuls of good fack, i_’crur
yolks and three whites of eggs, and near a pint of geod light .
jt;caﬁ; work thefe well together, and cover it, and fet it down
to the fire to rife : then let them reft, and lay the remainder,.
the half pound of carraways on the top of the wiggs, and put
them upon papers well floured and dried, and let them have as

quick an oven as for tarts.

To make Fruit WWafers 3 Codlins or Plums do befl,

- TAKE the pulp of fruit, rubbed thmurgh a hair-fieve, and to
three ounces of pulp take fix ounces of fugar, finely fearced ;
dry your fugar very well, till it be very hot, heat the pulp alfo
very hot, and put it to your fugar, and heat iton the fire, till it
be almoft at boiling ; then pour it on the glafles or trenchers,
and fet it on the flove, till you fee it will leave the glafles, (but
before it begins to candy) take them off, and turn them upon
papers in what form you pleafe : you may colour them red
with clove-gilliflowers {teeped in the juice of lemon.

How ts make Marmalade of Oranges. |

TAKE the oranges and weigh them to a pound of oranges
take half a pound of pippins, and almoft half a pint of water ;
a pound and a half of fugar ; pare your oranges very thin, and
fave the peelings ; then take off the fkins, and boil them till
they are very tender, and the bitternefs is gone out of them. In
the mean time pare your pippins, and flice them into water, and
boil them till they are clear, pick out the meat from the ikins
of your oranges, before you boil them ; and add to that meat the
meat of one lemon; then take the peels you have boiled tender,
and fhred them, or cut them into very thick flices, what length
you pleafe; then fet the fugar on the fire, with feven or eight
fpoonfuls of water, fkim it clean, then putin the peel, and the
meat of the oranges and lemons, and the pippins, and fo boil
them; put in as much of the outward rind of th e oranges as
you think fit, and fo boil them till they are enough, :

Cracknels.

TAKE half a pound of the whiteft flour, and a pound of
fugar beaten fmall, two ounces of butter cold, one fpoonful of
carraway-feeds, fteeped all night in vinegar : then put in three
yolks of eggs, and a little rofe-water, work your pafte altoge-
ther; and after that beat it with a rolling-pin, till it be fight 5
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then roll it out thin, and cut it with a glafs, lay it thin on
plates buttered, and prick them with a pin ; then take the yolks
of two eggs, beaten with rofe-water, and rub them over with
it'; then fet them into a pretty quick oven, and when they are
brown take them out and lay them in a dry place.

To make Orange Loaves.

- TAKE your orange, and cut a round hole in the top, take
out all the meat, and as much of the white as you can, with-
out breaking the fkin: then boil them in water till tender, {hift-
ing the water till it is not bitrer ; then take them up and wipe
_ them dry: then take a pound of fine fugar, a quart of water, or
in proportion to the oranges; boil it, and take off the fcum asit
sifeth : then put in your oranges, and let them boil a litle, and
let them lie a day or two in the {yrup; then take the yolks of
two eggs, a quarter of a pint of cream (or more), beat them well
together ; then grate in two Naples bifcuits, (or white bread)
a quarter of a pound of butter, snd feur {poonfuls of fack ;
mix it all toegether till your butter is melted ; then fill the
oranges with it, and bake them ina flow oven as long as you
would a cuftard, then ftick in fome cut citron, and fill them
up with fack, butter, and fugar grated over.

T2 make a Lemon Tower or Pudding.

" GRATE the outward rind of three lemons; take three
quarters of a pound of fugar, and the fame of butter, the yolks
of eight eggs, beat them in 2 marble mortar, at lealt an hour ;
then laya thin rich cruft in the bottom of the difh you bake it
in, as you may fomething alfo over it: three quarters of an hour
will bake it.” Make an orange-pudding the fame way, but pare
the rinds, and boil them firft in feveral waters, till the bitter-
nefs is boiled out. '

IHow to make the clear Lemon Cream.

TAKE a gill of clear water, infufe in it the iind of a lemon,
till it taftes of it; then take the whites of (ix eggs, the juice
of four lemons ; beat all well together, and run them through
a hair-fieve, fweeten them with double-refined {ugar, and fet
them on the fire, not too hot, keeping ftirring ; and when it
is thick enough, take it off.,

Aayg How
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Hotw to make Chacolate.

TAKE fix potinds of cocoa-nuts, one pound of anife-feeds,
four ounces of long-pepper; one of cinnamon, a quarter of a-
pound of almonds, one pound of piftachios, as much achiote
as will make it the colour of brick 5 three grains of mufk, and
as much ambergreale, fix pounds of loaf-fugar, one ounce of
sutmegs, dryand beat them, ‘and fearce them through a fine
fieve : your almonds muft be beat to a pafte, and mixed with
the other ingredients; then dip your fugar in orange-flower,
or rofe-water, and put it in a fkillet, on a very gentle char-
coal-firej then put in the fpice, and ftew it well together; then
the muik and ambergreafe; then put in the cocoa-nuts laft of
all ; then achiote, wetting it with the water the fugar was dipt
in ; ftew all thefe very well together over a hotter fire than be-
fore; then take it up, and put it into boxes, or what form you
like, and fet it to dry in a warm place. The piftachios and
almonds muft be a little beat in a mo:tar, then ground upon 2
ftone. WOY e 35

Another Way to make Chocelate.

TAKE f{ix pounds of the beft Spanifh nuts, when parched,
and cleaned from the hulls; take three pounds of fugar, two
ounces of the beft cinnamon, beaten and fifted very fine; to .
every two pounds of nuts put in three good vanelas, or more or
lefs as you pleale ; to every pound of nuts half a dram of car~
damurm-fecds, very finely beaten and fearced. i

Checfecakes without C urranty.

TAKE two guaits of new-milk, fet it as it comes from the
cow, with as little runnet as you canj; when it is come, bieak
1t as gently as you can, and whey it well; then pafs it through
a hair-lieve, and put itinto a marble mortar, and beat into it a
pound of new butter, wafhed in rofe-water ; when that is well
mingled in the curd, take the yolks of fix eggs, and the whites
of three, beat them very well with a little thick cream and falr ;
and alter you have made the coflins, juft as you put them into
the cruft (which muft not be till you are ready to fet them into -
the oven), then put in your vggs and fugar, and a whole nut-
meg finely grated ; flir them all well together, and fo fill your
crufts ; and if you put a little fine fugar fearced into the cruft,
it will roll the thinner and cleaner ; three fpoonfuls of thick
{weet cream will be enough to beat up your eggs with,

1 How
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How to preferve I¥hite Pear Plums.

TAKE the finelt and cleareft from {pecks you can get; toa
pound of plums take a pound and a quarter of fugar, the fineft
you ¢an get, a pint and a quarter of water ; {lit the plums and
{tone them, and prick them full of holes, faving fome fugar
beat fine laid in a bafon ; as you do'them, lay them in, and
firew “fugar over them ; when you have thus done, have half
a pound of {ugar, and your water ready made into a thin fyrup,
and a little cold ; put in your plums with the {lit ide down-
wards, fet them on the fire, keep them continually boiling,
neither too flow nor too faft ; take them often off, fhake them
round, and fkim them well, keep them down into the {yrup:
continually, for fear they lofe their colour ; when they are
thoroughly fcalded, firew on the reft of your fugar, and keep
doing {o till they are enough, which you may know by theic
glafing ; towards the Iatter end boil them up quickly.

To preferve Currants.

T AKE the weight of the currants in fugar, pick out the
feeds ; take to a pound of fugar half a jack of water, let it
melt, then put in your berries and let them do very leifurely,
fkim them, and take them up, let the fyrup boil; then put them
on again, and when they are clear, and the {yrup thick enough,
take them off, and when they are cold put them up in glaffes.

To prefwve Rafpberries.

T AKE of the rafpberries that are not tooripe, and take the
weight of them in fugar, wet your fugar with a little water,
and put in your berries, and let them boil foftly, take heed of
breaking them ; when they are clear, take them up, and boil
the fyrup till it be thick enough, then put them in again, and
when they are cold put them up in glafles.

To make Bifcuit Bread.

T AKE half a pound of very fine wheat flour, and as much
{ugar finely fearced, and dry them very well before the fire, dry
the flour more than the fugar ; then take four new-laid eggs,
take out the ftrains, then {wing them very well, then put the
fugar in, and fwing it well with the eggs, then put the flour
in it, and beat all together half an hour at the leaft; putin
fome anife-feeds, or carraway-feeds, and rub the plates with
butter, and fet them into the oven,

.Ta
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To Candy Angelica.

TAKE it in April, boil it in water till it be tender ; then
take it up and drain it from the water very well, then fcrape the
outfide of it, and dry it in a clean cloth, and lay it in the fyrup,
and letit licin three or four days, and cover it clofe: the {yrup
muft be ftrong of fugar, and keep it hot a good while, and let
it not boil ; a%ler it is heated a good while, lay it upon a pie-
plate, and fo let it dry; keep it near the fire left it diffolve.

Do preferve Cherries.

" TAKE their weight in fugar before you fléne them ; when
ftoned, make your fyrup, then put in your cherries, let them
boil flowly at the firft, till thn:I}]r be thoroughly warmed, then
boil them as falt as you can ; when they are boiled clear, put in
the jelly, with almoft the weight in fuﬁm‘; firew the fugar on
the cherries, for the colouring you muft be ruled by your eye ;
to a pound of fugar put a jack of water, flrew the fugar on
them before they boil; and put in the juice of currants foon
after they boil. |

o dry Pear-Plums.

TAKE two pounds of pear-plums to one pound of fugar ;
ftone them, and fill them every one with fugar; lay them in an
earthen pot, put to them as much water as will prevent burn-
ing them; then fet them in an oven after bread is drawn, let
them ftand till they be tender, then put them into a fieve to-
drain well from the fyrup, then fet them in an oven again, un-
til they be a little dry ; then fmooth the fkins as well as you camn,
and fo fitl them ; then fet them in the oven again to harden ;
then wath them in water fcalding hot, and dry them very well,
then put them in the oven again very cool to blue them, put

~ them between two pewter difhes, and fet them in the oven.

The Filling for the aforefaid Plums.

TAKE the plums, wipe them, prick them in the feams,
put them in a pitcher, and fet them in a little boiling water,
let them boil very tender, then pour moft of the liquor from
them, then take off the fkins and the flones ; to a pint of the
pulp a pound of fugar well dried in the oven ; then let it boil
till the fecum rifes, which take off very clean, and put into
earthen plates, and dry it in an oven, and {o fill the plums.
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To candy Cajia.

* TAKE as much of the powder of brown-caflia as will lie
upon two broad fhillings, with what muik and ambergreafe you
think fitting : the caflia and perfume muft be powdered toge-
ther; then takea quarter of a pound of fugar, and boil ittoa
candy height; then put in your powder, and mix it well toge-
ther, and pour it in pewter faucers or plates, which muft be but-
tered very thin, and when it is cold it will flip out: the caflia
is to be bought at London; fometimes it 1s 1n powder, and
fometimes in a hard lunip.

To make Carraway-Cakes.

TAKE two pounds cf white flour, and two pounds of coarfe
loaf-fugar well dried, and fine fifted ; after the flour and fugar is
fifted and weighed, then mingle them together, fift the flour
and fugar together, through a hair-fieve, into the bowlyou ufe it
in: to them you muft have two pounds of good butter, eighteen
eggs, leaving out eight of the whites; to thefe you muit have
four ounces of candied-orange, five or fix ounces of carraway-
comfits: you muft firft work the butter with rofe-water, till
gou can fee none of the water, and your butter muft be very
{oft ; then put in flour and fugar, alittleat a time, and like-
wife your eggs ; but you muft beat your eggs very well, with
ten fpoonfuls of fack, fo you muft putin eachas you think fit,
keeping it conftantly beating with your hand, till you have put
it into the hoop for the oven; do not put in your fweetmeats
and feeds, till you are ready to put into your hoops : you muft
have three or four doubles of cap-paper under the cakes, and
butter the paper and hoop : you muft fift fome fine fugar upon
your cake, when it goes into the oven.

To preferve Pippins in Slices.

WHEN your pippins are prepared, but not cored, cut them
in {lices, and take the weight of them in fugar, put to your fu-
gar a pretty quantity of water, let it melt, and {kim it, let it
boil again very high; then put them into the fyrup when they
‘are clear’; lay them in fhallow glaffes, in which you mean to
ferve them up; then putinto the fyrup a candied orange-peel
cut in little flices very thin, and lay about the pippin ; cover
them with fyrup, and keep them about the pippin. i

ac
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Sack Cream like Butter.

TAKE a quart of cream, boil it with mace, put to it fix egg-
yolks well beaten, fo let it boil up; then take it off the fire,
and putin a little fack, and turn it ; then put it in a cloth, and
let the whey run from it; then takeit out of the cloth, and fea-
fon it with rofe-water and f{ugar, being very well broken with a
fpoen ; ferve it up in the difh, and pink it as you would do a
difh of butter, fo fend it in with cream and fugar.

Barley Cream.

TAKE a quart of French barley, boil it in three or four wa-
ters, till it be pretty tender ; then fet a quart of cream on the
fire with fome mace and nutmeg ; when it begins to boil, drain
out the barley from the water, put in the cream, and let it boil

till it be pretty thick and tender; then feafon it with fugar and
falt. When it is cold ferve it up.

Almond Butter.

TAKE a quart of cream, put in fome mace whole, and a
quartered nutmeg, the yolks of eight eggs well beaten, and
three quarters of a pound of almonds well blanched, and beaten
extremely fmall, with a little rofe-water and fugar; and putall
thele together, fet them on the fire, and {tir them till they be-
gin to boil ; then take it off,; and you will find it a little crack-
ed; fo lay a ftrainer in a cullender, and pour it into it, and

let it drain a day or two, till you fee itis firm like butter; then .

sun it through a cullender, then it will be like little comfits,
and to ferve 1t up.

Sugar Cakes.

TAKE a pound and a half of very fine flour, one pound of
cold butter, halfa pound of fugar, work all thefe well together

into a pafte, then roll it with the palms of your hands into balls,

and cut them with a glafs into cakes; lay them in a fheet of
paper, with fome flour under them ; to bake them yon ma
make tumblets, only blanch in almonds, and beat them {mall,
and lay them in the midit of a long Eiec: of pafte, and roli it
round with your fingers, and caft them into knots, in what
fathion you pleale; prick them and bake them.

Sugar Cakes another Way.

T AKE half a pound of fine fugar fearced,and as much flour,
two eggs beaten with a little rofe-water, a piece of butter abn];:t
the
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the bignefs of an egg, work them well tugei?her till they be a
fmooth pafte ; them make them into cakes, working every one
with the palms of your hands; thenlay them in plates, rubbed
over with a little butter ; fo bake them in an oven little more
than warm. You may make knots of the fame the cakes are
made of ; but in the mingling you muit put in a few carraway-
feeds ; when they are wrought to pafte, roll them with the ends
of your finger into fmall rolls, and make it into knots ; lay
them upon pie-plates rubbed with butter, and bake them.

Clouted Cream.

TAKE a gill of new-milk, and fet it on the fire, and take
fix {poonfuls of rofe-water, four or five pieces of large mace,
put the mace on a thread ; when it boils, put to them the yolks
of two eggs very well beaten; fliv thefe very well together ;
then take a quart of very good cream, put it to the reft, and
{tir it topether, but let it not boil after the cream is in. Pour -
it out ufg the pan you boil it in, and letit ftand all night ; the
next day take the top off it, and ferve it up.

Quince Cream.,

T AKE your quinces, and put them in boiling water unpar-
ed, boil them apace uncovered, left they difcolour when they
are boiled, pare them, beat them very tender with fugar ; then
take cream, and mix it till it be pretty thick : if you boil yous
cream with a little cinnamon, it will be better, but let it be
cold before you put it to your quince. :

Citron Cream.

TAKE a quart of cream, and boil it with three pennyworth
of good clear 1finglafs, which muft be tied up in a piece of thin
tiffany; put in ablade or two of mace ftrongly boiled in your
cream and ifinglafs, till the cream be pretty thick ; fweeten it
to your tafte, with perfumed hard fugar ; when it is taken off
the fire, put in a little rofe-water to your talte ; then takea
piece of your green frefheft citron, and cut it in little bits, the
breadth of point-dales, and about half as long ; and the eream
being firft put into difhes, when it is half cold, put in your
citron, fo as it may but fink from the tep, that it may not be
feen, and may lie befere it be at the bottom ; if you wath your
citron before in rofe-water, it will make the colour better and
frefher ; fo let it ftand till the next day, where it may get no
water, and where it may not be (haken.

Cream
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Cream of Apples, Quince, Goufeberries, Prunes, or Rafpberries.

TAKE to every quart of cream four eggs, being firft well
beat and ftrained, and mix them with a little cold cream, and
put it to your cream, being firft boiled with whole mace; keep
it ftirring, till you find it begins to thicken at the bottom and
fides; your apples, quinces, and berries muft be tenderly boiled,
fo as they will crufh in the pulp; then feafon it with rofe-water
and fugar to your tafte, putting it up into difhes; and when they
are cold, if there be any rofe-water and {ugar, which lies wa-
terithat the top, letit be drained out with a {poon : this pulp
muft be made ready before you boil the eream ; and when it
is boiled, cover over your pulp a pretty thicknefs with your egg
cream, which muft have a little rofe-water and fugar putto it

Sugar-Loaf Cream.

TAKE a quarter of a pound of hartfhorn, and put it to a pot-
tle of water, and fet on the fire in a pipkin, covered till it be
ready to feeth ; then pour off the water, and put a pottle of wa-
ter more to it, and let it ftand fimmering on the fire till it be
confumed to a pint, and with it two ounces of ifinglafs wafhed
in rofe-water, which muft be put in with the fecond water ;
then ftrain it, and let it cool ; then take three pints of cream,
and boil it very well with a bag of nutmeg, cloves, cinnamon,
and mace ; then take a quarter of a pound of Jordan almonds,

and lay them one night in cold water to blanch ; and when -

they are blanched, let them lie two hours in cold water; then
take them out ; and dry them in a clean linen cloth, and beat
them in a marble mortar, with fair water or rofe-water, beat
them toa very fine pulp ; then take fome of the aforefaid cream
well warmed, and put the pulp by degrees into it, ftraining it

through a cloth with the back of a fpoon, till all the goodnefs

of the almonds be ftrained out into the cream; then feafon the
cream with rofe-water and fugar; then take the aforefaid jelly,
warm it till it diflolves, and f{eafon it with rofe-water and
fugar, and a grain of ambergreafe or mulk, if you pleafe;
then mix your cream and jelly together very well, and put
it into glafles well warmed (like fugar-loaves) and let it ftand
all night; then put them out upon a plate or two, orawhite
china difh, and flick the cream with piony kernels, or ferve
them in glafles, one on every trencher.

Conferve

FIPCES, TR~ FF P
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Conferve of Rofes boiled.

TAKE red-rofes, take off all the whites at the bottom, or
elfewhere, take three times the weight of them in fugar; put
to a pint of rofes a pint of water; fkim it well, fhred your
rofes a little before you put them into water, cover them, and
boil the leaves tender in the water ; and when they are ten-
der, put in your fugar; beep them ftirring, left they burn
when they are tender, and the {yrup be confumed. Put them
up, and fo keep them for your ufe.

How to make Orange Bifcuits,

PARE your oranges, not very thick, put them into water,
but firlt weigh your peels, let it {tand over the fire, and let it boil
till it be very tender; then beat it in a marble mortar, tillit be
2 very fine fmooth pafte; to every ounce of peels put tweo
ounces and a half of double-refined fugar well fearced, mix
them well together with a fpoon in the mortar ; then {pread it
with a knife upon pie-plates, and fet it in an oven a little warm,
or before the fire; when it feels dry upon the top, cut it into
what fathion you pleafe, and turn them into another plate,
and fet them in a {tove till they be dry; where the edges look
rough, when itis dry, they muft be cut with a pair of fciffars,

Hotw to make Yellow Varnifh.

TAKE a quart of fpirit of wine, and put to it eight ounces
of fandarach, fhake it half an hour ; next day it will be fit for
ufe, but [train it firlt; take lamp-black, and putin your varnifh
about the thicknefs of a pancake; mix it well, but ftir it not
too faft; then do it eight times over, and let it ftand {till the
next day; then take fome burnt ivory, and oil of turpentine as
fine as butter ; then mix it with fome of your varnifh, till you
have varnifhed it fit for polithing ; then polifh it with tripoly
in fine flour ; then lay it on the wood fmooth, with one of
the brufhes ; then let it dry, and do it fo eight times at the
leaft : when it is very dry lay on your varnifh that is mixed,
and when itis dry, polifh it with a wet cloth dipped in tripoly,
and rub it as bard as you would do platters.

How to make a preity Varnifh ta colour little Bafkets, Bowls, or
any Board where nothing hot is fet on.

TAKE either red, black, or white wax, which colour you

want to make: to every two ounces of fealing-wax one ounce of

{pirit
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fpirit of wine, pound the wax fine, then fift it through a fine
lawn fieve, till you have made it extremely fine: put it into a
large phial with the {pirits of wine, fhake it, Jetit ftand within
the air of the fire forty-eight hours, fhaking it often ; then with
alittle bruth rub your batkets all over with it: let it dry, and
do it over a fecond time, and makes them look very pretty.

Zhsois 16, clean Goldod Sikuer Lace:

TAKE alabafter finely beaten and fearced, and putit into an
earthen pipkin, and fet it upon a chafing-difh of coals, and
Tet it boil for fome time, flirring it often with a ftick firft;
when it begins to boil, it will be very heavy; when it is enough,

ou will ﬁd it in the ftirring very light ; then take it off the
fire, lay your lace upon a piece of flannel, and ftrew your
powder upon it ; knock it well in with a hard cloth brufh:
when you think it is ‘enough, brufh the powder out with a clean
brufh,
Hiuw to make Sweet Pewder for Cloaths.

~ TAKE orris-roots two pounds and a half, of lignum rodi-
cum fix cunces, of {craped cyprefs-roots three ounces, of da-
mafk-rofes carefully dried a pound and a half, of Benjamin four
ounces and a half, of ftorax two ounces and a half, of {weet-~
marjoram three ounces, of labdanum one ounce, and a dram of
calamus aromaticus, and one dram of mufk-cods, fix drams of
lavender and flowers, and melilot-flowers, if you pieafe.

Do elean White Sam'ﬂ;': Flowered Silks with Gold and Silver in
thém.

TAKE ftale bread crumbled very fine, mixed with powder-
blue, rub it very well over the filk or fattin; then fhake it
well, and with elean foft cloths duft it well: if any gold or fil-
ver ffowers, afterwards take a piece of crimfon in grain velvet,
and rubrthe flowers with it.

".';r"'a keep Arms, fron, or Steel, from rufting.

TAKE the filings of lead, or duft of lead, finelybeaten in
an iron mortar, putting to it oil of {pike, which will make the
iron fmell well: and if you oil your arms, or any thing that
is made of iron or fteel, you may keep them in moifl airs
from rufting.

Fhe
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The Fetos Way to pickle Becf, which will go good to the Wefi-
Indies, and keep a Year good in the Pickle, and with Care will
g0 1 the Eoft- Indies.

T AKE any piece of beef without bones, or take the bones
out, if you intend to keep it above a month; take mace, cloves,
natmeg, and pepper, and juniper-berries beat fine, and rub
the beef well, mix falt and Jamaica pepper, and bay-leaves ;
tet it be well feafoned, let it layin this feafoning a week or ten
days, throw in a good deal of garlick and fhalot ; boil fome of
the belt white-wine vinegdr; lay your meat in a pan or good
veffe] for the purpofe, with the pickle; and when the vinega¢
is quite cold, pour it over, cover it clofe. If it is for a voyage,
cover it with oil, and let the cooper hoop up the barrel
very well: this is a good way in a hot country, where meat
will not keep: then it muft be put into the vinegar direétly
with the feafoning ; then you may either roafl or ftew 1t, but
it is beft ftewed, and add a good deal of onion and parfley
chopped fine; fome white-wine, a little catchup, truffles and
morels, a little good gravy, a piece of butter rolled in
fiour, or alittle oil, in which the meat andcnions ought to
ftew a quarter of an hour before the other ingredients are put
in: then put all in, and fiir it together, and let it flew «ill
you think it is enough. This is a good pickle ina hot country,
to keep beef or veal that is drefled, to eat cold.

Howw to make Cyder.

ATTER all your applesare bruifed, take half of your quan-
tity and fqueeze them, and the juice you prefs from them pour
upon the others half bruifed, but not {queezed, in a tub for the
purpofe, having a tap at the bottom ; let the juice remain upon
the apples three or four days ; then pull out your tap, and let
your juice run into fome other vefiel fet under thetub to receive
it; andif it runs thick, as at the firft it will, pour it upon the
apples again, till you fee it run clear; and as you have a quan~
tity, put it into your vefiel, but do not force the cyder, but let
it drop as long as it will of its own accord: having done this,
after you perceive that the fides begin to work, take a quantity
of ifinglafs, an ounce will ferve forty gallons, infufe this in
fome of the ¢yder till it be diffolved; put to an ounce of ifing-
lafs a quart of cyder, and when it is {o diffolved, pour it into
the veflel, and ftop it clofe for two days, or fomething more ;
then draw off the cyder into another veflel: this do o often fill

Bb you
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you perceive your cyder to be free from all manner of fediment,
that may make it ferment and fret icfelf : alter Chriftmas you
may boil it. You may, by pouring water on the apples, and
preiling them. make .a pretty fmail eyder: if it be thick and
muddy, by ufingifinglafs you may make it as clear as the oL
you muft diffolve the ifinglafs over the fire, till it be jelly.

For [fining Cyder.

. TAKE two quarts of fkim-milk, four ounces of ifinglafs,
cut the ifinglafs in pieces, and work it luke-warm in the milk
over the fire 3 and when it is diffolved, then put it cold into
the hogfhead of cyder, and take a long ftick, and ftir it well
from top to bottom, for half a quarter of an hour,

After it bas fined.

TAKE ten pounds of raifins of the fun, two ounces of tur-
merick, half an ounce of ginger beaten ; then take a quantity
of raifins, and grind them as you do muftard-feed in a bowl,
with a little cyder, and fo the reft of the raifins : then {prinkle
the turmerick and ginger amongft it: then put all into a fine
canvals bar, and bang it in the middle of the hogfhead clofe,
and letit lie.  After the cyder has ftood thus a fortnight or a
month, then you may bottle it at your pleafure.

To make Choudery a Sea Difb.

TAKE a belly piece of pickle-pork, flice off the fatter parts,
and lay them at the bottom of the kettle, ftrew over it onions,
and fuch fweet herbs as you can procure. Take a middling
large cod, bone and flice 1t as for crimping, pepper, falt; all-
fpice, and flour it a litle, make a layer with part of the flices;
upon that a {light layer of pork again, and on that a layer of
bifcuit, and fo on, purfuing the like rule, until the kettle is
filled to about four inches: cover it witha nice pafte; pour in
about a pint of water, lute down the cover of the kettle, and
Iet the top be fupplied with live wood embers. *Keep it over
a flow fire about four hours. ¥

When you take it up, lay it in the difh, pour ina glafs of hot -
Madeira wine, and a very little India pepper: if you have oy~
fters, or trufflesand morels, it is ftill better ; thicken it with but=
ter.  Oblerve, before you put this fauce in, to fkim the ftew,
and then lay on the cruft, and fend it to table reverfe as in the
kettle; cover it clofe with the pafle, which fhould be brown.

i Vi
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Ta clarify Sugar after the Spanife Way. .

TAKE one pound of the bet Lifbon fugar, nineteen pounds
of water, mix the white and fhell of an egg, then beat it up
to a lather ; then let it boil, and ftrain it off: you muit let it
fimmer over a charcoal fire, till it diminifh to haif a pint; then
put in a large fpoonful of orange-flower-water.

To make Spanifh Fritters.

TAKE the infide of a roll, and {lice it in three; then foak
it in milk; then pafs it through a batter of eggs, fry them in
oil; when almoit done, repafs them in another batter ; then
let them fry till they are done, draw them off the oil, and lay
them in a difh ; over every pair of fritters you mult throw cin-
namon, {mall coloured fugar-plums, and clarified fugar.

To fricafey Pigeons the Italian IVay.

- QUARTER them, and fry them in oil; take fome green
peas, and let them fry in the oil till they are almoft ready to
burft ; then put fome boiling water to them ; feafon it with
{alt, pepper, onions,. garlick, parfley, and vinegar. Veal
and lamb do the fame way, and thicken with yolks of eggs.

Pickled Beef for prefent Ufe.

TAKE the rib of beef, ftick it with garlick and cloves; fea-
fon it with falt, Jamaica pepper, mace, and fome garlick
pounded ; cover the meat with white-wine vinegar, and Spa-
nith thyme: you muft take care to turn the meat every day, and
add more vinegar, if required, for a fortnight; then putitina
ftew-pan, and cover it clofe, and let it immer on a flow fire
for fix hours, adding vinegar and white-wine: if you chuie, you
may ftew a good quantity of onions, it will be more palatable.

Besf-Steaks after the French IWay.

TAKE fome beef-fteaks, broil them till they are half done:
while the fteaks are doing, have ready ina flew-pan fome red-
wine, a [poonful or two of gravy ; fealon it with falty pepper,
fome {halots; then take the fteaks, and cut in {quares, and put
in the fauce : you muft put fome vinegar, cover it clofe, and
let it Gmmer on a flow fire half an hour, :

Bb 2 A Capazn
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A Capon done after the French Way.
TAKE a quart of white-wine, feafon the capon with falt,

cloves and whole pepper, a few fhalots; then put the capon
in an earthen pan: you muft take care it has not room to

fhake ; it muft be covered clofe, and done on a flow charcoal
fire,

To make Hamburgh Saufages.

TAKE a pound of beef, mince it very {mall, with half a
pound of the beft {uet ; then mix three quarters ef a pound of
fuet cut in large pieces ; then feafon it with pepper, cloves,
nutmeg, a great quantity of garlick cut fmall, fome white~
wine vinegar, fome bay-falt, and coramon falt, a glafs of red-
wine, and one of rum ;5 mix all thefe very well together; then
take the largeft gut you can find, and fluffit very tight; then
hang it up a chimney,and fmoke it with faw-duft for a week or
ten days ; hang them in the air, till they are dry, and they

will keepa year. 'They arevery good boiled in peas-pottage,

and reafted with toafled bread under it, or in an amlet.

Saufuges after the German W ay.

TAKE the crumb of a two-penny loaf; one pound of fuet,
half a lamb’s lights, a handful of pariley, fome thyme, marjory,
and onion; mince all very fmall; then feafon with falt and
pepper. Thefe muft be {tuffed in a theep’s gut; they are fried
in oil or melted fuet, and are only fit for immediate ufe. /

A Turkey fluffed after the Hamburgh Way.

TAKE one pound of beef, three quarters of a pound of
fuet, mince it very fmall, feafon it with falt, pepper, cloves,
mace, and {weet-marjoram ; then mix two or three eggs

with 1t, loofen the fkin all round the turkey, and ftuff it
It muft be roafted. :

Chickens drefled the French IWay.

TAKE them and quarter them,.ﬂ;en broil, crumble over 1

them a little bread and parfley 5 when they are half done, put
them in a ftew-pan, with three or four fpoonfuls of gravy, and
double the quantity of white-wine, falt, and pepper, fome fried
veal-balls, and fome fuckers, onions, fhalots, and fome green
goofeberries or grapes when in feafon : cover the pan glofe, and

let
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let it ftew on a charcoal fire for an hour; thicken the liquor
with the yolks of eggs, and the juice of lemon ; garnifh the
difh with fried fuckers, fliced lemon, and the livers.

A Calf’s Head dreffed after the Dutch Way.

TAKE half a pound of Spanifh peas, lay them in water a
night ; then one pound of whole rice ; mix the peas and rice
together, and lay it round the head in a deep dith ; then take
two quarts of water, feafon it with pepper and falt, and
coloured with faffron ; then fend it to bake.

Chickens and Turkies dreffed after the Dutch Way.

BOIL them, feafon them with falt, pepper and cloves;
then to every quart of broth put a quarter of a pound of rice
or vermicelli: it is eat with fugar and cinnamon. The two
lait may be left out.

T make a Fricafey of Calves Feet and Chaldron, after the Italian
Way.

TAKE the crumb of a threepenny-loaf, one pound of
fuet, a large onion, two or three handfuls of parfley, mince
it very fmall, feafon it with falt and pepper, three or four
cloves of garlick, mix with eight or ten eggs; then ftuff the
chaldron ; take the fect and put them in a deep ftew-pan : it
muft ftew upon a flow fire till the bones are loofe ; then take
two quarts of green peas, and put in the liquor ; and when
done, you muft thicken it with the yolks of two eggs, and
the juice of a lemon. It muft be fealoned with pepper, falt,
" mace, and onion, fome parfley and garlick. You muft ferve
it up with the abovefaid pudding in the middle of the difh,
and garnifh the difh with fried fuckers, and fliced onion.

To make a Cropadeu, a Scoith Difh, Ce.

TAKE oatmeal and water, make' a dumplin; put in the
middle a haddock’s liver, feafon it well with pepper and falt ;
boil it well in a cloth as you do an apple-dumplin. 'The liver
diffolves in the oatmeal, and eats very fine.

Ty pickle the fine Purple Cabbage, fo much admired at the great
Tables. ;

TAKE two cauliflowers, two red-cabbages, half a peck
of kidney-beans, fix flicks, with fix cloves of garlick on each
: Bb 3 ftick ;
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ftick ; wafh all well, give them one boil up, then drain them

on a fieve, and lay them leaf by leaf upon a large table, and ]

falt them with bay-falt; then lay them a-drying in the fum,
or in a flow oven, until as dry as cork,

[

To make the Pickle,

TAKE a gallon of the beft vinegar, with one quart of
water, and a handful of falt, and an ounce of pepper ; boil
them, let it fland till it is cold; then take a quarter of 2
pound of ginger, cut in pieces, falt it, let it {tand a week ;
take half a pound of muftard-feed, wath it, and lay it to dry;
when very dry, bruife balf of it; when half is ready for the
jary lay a row of cabbage, a row of caulifiowers and beans ;
and throw betwixt every row your muflard-feed, fome black-
pepper, fome Jamaica pepper, fome ginger; mix an ounce of
the root of turmerick powdered ; put in the pickle, which
muft go over all. It is beft when it hath been made two
years, though it may be ufed the firft year. - ' '

To raife Moufbrooms,

COVER an old hot-bed three or four inches thick, with
fine garden mould, and cover that three or four inches thick
with mouldy long muck, of a horfe muck-hill, or old rotten
{tubble ; when the bed has lain fome time thus prepared, boil
any muthrooms that are not fit for ufe, in water, and throw

the water on your prepared bed, in a day or two after, you
will have beft fmall button mufhrooms, iy ae

The Stag’s Heart Water.

TAKE baum four handfuls, {weet-marjoram one bandful,
rofemary-flowers, clove-gilliflowers dried, dried’ rofe-buds,
borrage-flowers, of each an ounce ; marigold-flowers half an
ounce, Jemon-peel two ounces, mace and cardamom, of each
thirty grains ; of cinnamon fixty grains, or yellow and white
fanders, of each a quarter of an ounce, fhavings of hartthorn

an ounce ; take nine oranges, and put in the peel; then cut.

them in fmall pieces ; pour upon thefe two quarts of the beft
Rhenifh, or the beft white-wine ; let it infufe three or four
days, being very clofe ftopped in a cellar or cool place : if it
infule nine or ten days, it is the berter.

Take a flag’s heart, and cut off all the fat, and cut it very
{mall, and pour in fo much Rhenifh of white-wine as will

cover
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cover it s let it fland all night clofe covered in a cool place;
the next day add the aforcfuid things to it, mixing it very
well together ; adding to it a pint of the belt rofe-water, and
a pint of the juice of celandine : if you pleale you may put
in ten grains of faffron, and fo put it in a glafs fill, diftilling
in water, raifing it well to keep in the fteam, both of the {till

and receiver. :
To make Angelica Water.

TAKE eight handfuls of the leaves, wafh them and cut
them, and lay them on a table to dry; when they are dry
put them into an earthen pot, and put to them four quarts
of ftrong wine lees; let it ftay for twenty-four hours, but
flir it twice in the time ; then put it into a warm {till or an
alembic, and draw it off ; cover your bottles with a paper, and
prick holes in it; fo let it ftand two or three days; then
mingle it all together, and {weeten it; and when it is fettled,

bottle it up, and ftop it clofe.

To make ik IWater.

TAKE the herbs agrimony, endive, {umitory, baum, el-
der-flowers, white-nettles, water-crefles, bank-crefles, fage,
each three handfuls ; eye-bright, brook-lime, and celandine,
each two handfuls; the rofes of yellow-dock, red madder,
fennel, horfe- raddifh, and liquorice, each three ounces; raifins
ftoned one pound, nutmags fliced, Winter’s- bark, turmeric,
galangal, each two drams; carraway and fennel-feed three
ounces, one gallon of milk. Diftil all with a gentle fire in
one day. You mayadd a handful of May wormwood. ;

T make Ship-coat Cheefe.

TAKE f{ix quarts of new-milk hot from the cow, the
{troakings, and put to it two fpoonfuls of rennet ; and when
it is hard coming, lay it into the fat with a fpoon, not break-
ing it all; then prefs it with a four pound weighr, turning of
it with a dry cloth once an hour, and every day fhifting it ine

to frefh grafs. 1t will be ready to cut, if the weather be hot,
in fourteen days.

To make a Brick-Bat Cheefe. 1t }Emjf be made in September.

TAKE two gallons of new-milk, and a quart of good
cream, heat the cream, put in two fpoonfuls of rennet, and

when it is come, break it a little ; then put it into a wooden
b 4 mould,
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mould, in the fhape of a brick. It muft be half '!y:m' old
before you eat it : you muft prefs ivalittle, and fo'dry it.

- To make Cordial Poppy IWater.
TAKE two gallons of very good brandy, and a peck of

poppies, and put them together in a wide-mouthed glafs, and
let them ftand forty-eight hours, and thefhftrain the poppies
out ; take a pound of raifins of the fun, ftone them ; and an
ounce of coriander-feed, an ounce of {weet-fennel feeds,
and an ounce of liquorice {liced, bruife them all together, and
put them into the brandy, with a pound of good powder-fu-
gar, and let them ftand four or eight weeks, fhaking it every
day; and then firain it off, and bottle it clofe up for ufe.

To make White Mead.

'TAKE fve gallons of water, add to that one gallon of the
beft honey ; then fet it on the fire, boil it together well, and
fkim it very clean; then take it off the fire, and fet it by ;
then take two or three races of ginger, the like quantity of
cinnamon and nutmegs, bruife all thefe grofsly, and put them
in a little Holland bag in the hot liquor, and fo let it ftand
clofe covered till it be cold; then put as much ale-yeaft to it
as will make it work. Keep it in a warm place as they doale;
and when it hath wrought well, tun it up; at two months
you may drink it, having been bottled a month.  If you keep
it four months, it will be the better. gt Bt s

Tomake Brown Paftagf.

TAKE a piece of lean gravy-heef, and cut it into thin
collops, and hack them wth the back of a cleaver; have a
ftew-pan over the fire, with'a piece of butter, a little bacon
cut thin; let them be brown over the fire, and put in your
beef: let it flew till it be very brown; put in a litte flour,
and then have vour broth ready and fill up the flew-pan;
put in two onions. a bunch of {weet herbs, eloves, mace,
and pepper; let all frew together an hour covered ; then have
your bread ready toafted hard to put in your difh, and ftrain
fome of the broth to it, through a fine fieve; put a fowl of
fome fort in the middle, with a little boiled fpinach minced
in 1t 5 garnifhing your dith with boiled lettuces, fpinach, and
Iemon, : ' :

T
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Fo make White Barley Potiage, wiih a large Chicken in the Middle.

FIRST make your ftock with an old hen, a knuckle of
yeal, a fcraig end of mutton, fome fpice, fweet herbs, and
onions; boil all together till it be ftrong enough ; then have
your barley ready boiled very tender and white, and ftrain
%:-mf: of it through a cullender ; have your bread ready toafted
in your difh, with fome fine green herbs, minced chervil,
{pinach, forrel ; and put into your difh fome of the broth ta
your bread, herbs, and chicken ; then barley {lrained, and
re. {trained 3 ftew all together in the difh a little while ; gar-
nith your difh with boiled lettuces, fpinach, and lemon.

Englifh Jews Puddings 5 an excellent Difh for fix or feven People,
BRUE for the Expence of Six Pence.

TAKE a calf’s lights, boil them, chop them fine, and
he crumb of a two-penny loaf foftened in the liquor the
ii hts were boiled in; mix them well together in a pan;
ta%(e about half a pound of kidney-fat of a loin of veal or
mutton that is roafted, or beef ; if you have none, take fuet:
if you can get none, melt a little butter and mix in ; fry four
or five onions, cut fmall and fried in dripping, not brown,
enly foft; a very htte winter-favory and thyme, a little le-
mon-peel fhred fine ; feafon with all-fpice, pepper, and falt
to your palate, break in two eggs ; mix it all well together,
and have ready fome fheep’s guts nicely cleaned, and fill them
and fry them in dripping. This is a very good difh, and a
fine thing for poor people ; becaufe all forts of lights are good,
and will do, as hog’s, theep’s, and bullock’s, but calf’s are
beft ; a handful of patfley boiled and chopped fine, 1s very
good, mixed with the meat. Poor people may, inftead of the
fat above, mix the fat the onions were fried in, and they will

be very good.
T's make a Scotch Haggafs.

TAKE the lights, heart, and chitterlings of a calf, chop
them very fine, and a pound of {uet chopped fine ; feafon
with pepper and falt to your palate; mix in a pound of flour,
or oatmeal, roll it up, and put it into a calf’s bag, and beil
it 5 an hour and half will do it. Some add a pint of good
thick cream, and put in a little beaten mace, cloves or nut-
meg ; or all-fpice is very good in it,

Ts
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To make it Jeveet with Fruit.

TAKE the meat and fuet as above, and flour, with beaten
mace, cloves, and nutmeg to your palate, 2 pound of cur-
sants wafhed very clean, a pound of raifins ftoned and chop-
ped fine, half a pint of fack ; mix all well together, and boil
it in the calf’s bag two hours. You muft carry it to table in
the bag it was boiled in, ]

To make Sour Crout.

‘TAKE your fine bard white cabbage, cut them very {mall,
have a tub on purpofe with the head out, according to the
quantity you intend to make; putthem in the tub: to EVEry
iour or five cabbages, throw in a large handful of falt: when
you have done as many as you intend, lay a very heavy
weight on them, to prefs them down as flat 15 poffible,
throw a cloth on them, and lay on the cover ; Iet them ftand
a month, then you may begin to ufe it. It will keep twelve
months, but be fure to keep it always clofe covered, and the
weight on it; if you throw a few carrraway-feeds pounded
fine amongft it, they give ita fine flavour. The way to drefs

it is with afine fat piece of beef ftewed together, Itis a dith

much made ufe of among(t the Germans, and in the North
Countries, where the froft kills all the cabbages; therefore
they preferve them in this manner before the froft rakes them.
Cabbage-ftalks, cauliflower-ftalks, and artichoke- ftalks,
peeled and cut fine down in the fame manner, are very good.

o keep Green Peas, Beans, &c. and Fruit, frefb and good till
Chriftmas.

OBSERVE to gather all your things on a fine clear day,
in the increafe or full-moon ; take well-glazed earthen or
ftone pots quite new, that have not been laid in water, wipe
them clean, lay in your fruit very carefully, and take great
care none is bruifed or damaged in the leaft, nor too ripe, but
jult in their prime; ftop down the jar clofe, and pitch it,
and tie a leather over. Do kidney-beans the fame ; bury
two feet deep in the earth, and keep them there till you have
occation for them. Do peas and beans the fame way, only
keep them in the pods, and do not let your peas be either too
young or too old; the one will run to water, and the other
the worm will eat; as to the two latter, lay a layer of fine

writing
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writing fand, and a layer of pods, and fo on till full 5 the
reft ‘as above. Flowers you may keep the fame way.

To make Paco-lilla, or Indian Pickle, the fame the Mangoes come

over in.

TAKE 2 pound of race-ginger, and lay it in water one
night; then ferape it, and cut it in thin flices, and put to it
fome falt, and let it ftand in the fun to dry ; take long-pepper
two ounces, and do it as the ginger. Take a pound of gar-
lick, and cut it in thin flices, and falt it, and let it ftand three
days ; then wath it well, and let it be falted again, and ftand
three days more ; then wafh it well and drain it, and put it
in the fun to dry. Takea quarter of a pound of multard-
feeds bruifed, and half a quarter of an ounce of turmerick:
put thefe ingredients, when prepared, into a large ftone or
glafs jar, with a gallon of very good white-wine vinegar, and
{tir it very often for a fortnight, and tie it up clofe.

In this pickle you may put white-cabbage, cut in quarters,
and put in a brine of falt and water for three days, and then
boil freth falt and water, and juft put in the cabbage to {cald,
and prefs out the water, and put it in the fun to dry, in the
fame manner as you do cauliflowers, cucumbers, melons, ap-
ples, French beans, plums, or any fort of fruit. Take care
they are well dried before you put them into the pickle: you
need never empty the jar, but as the things come in feafon,
put them in, and fupply it with vinegar as often as there is
occafion.

If you would have your pickle look green, leave out the
turmerick, and green them as ufual, and put them into this
pickle cold. ; :

In the above, you may do walnuts in a jar by themfelves ;
put the walnuts in without any preparation, tied clofe down,
and kept fome time.

To preferve Cucumbers equal with any Italian Sweetmeat.

TAKE fine young gerkins, of two or three different fizes ;
put them into a flone-jar, cover them well with vine-leaves,
fill the jar with fpring-water, cover it clofe; let it ftand near
the fire, fo as to be quite warm, for ten days or a fortnight 5
then take them out, and throw them into {pring-water, they
will look quite yellow, and ftink, but you muft not mind
that. Have ready your preferving-pan ; take them out of that
water, and put them into the pan, cover them well witl11 vine-

Cavesy
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leaves, fill it with fpring-water, fet it over a charcozl fire,
cover them clofe, and let them fimmer very flow; look at
them often, and when you [ee them turned quite of a fine
green, take off' the leaves, and thyow them into a large fieves;
then into a coarfe cloth, four or five times doubled ; when
they are cold, put them into the jar, and have ready your fy-
rup, made of double-refined fugar, in which boil a great deal
of lemon-peel and whole ginger; pour it hot over tﬁcm, and
cover them down clole ; do it three times ; pare your lemon-
peel very thin, and cut them in long thin bits, about two
inches long ; the ginger muft be well boiled in water before
it is put in the fyrup. Take long cucumbers, cut them in
half, fcoop out the infide; do them the fame way : they eat
very fine in minced-pies or puddings 3 or boil the fyrup to a
candy, and dry them on fieves,

The Fews Way of preferving Salmon, and all Sorts of Fifh

TAKE cither fulmon, cod, or any large fith, cut off the
head, wath it clean, and cut it in flices as crimped cod is, dry
it very well in a cloth; then flour it, and dip it in yolks of
eggs, and fry it in a great deal of oil, till it is of a fine brown,
and well done; take it out and lay it to drain, till it is very
dryand cold. Whitings, mackrel,and flat-fith, are done whole ;
when they are quite dry and cold, lay them in your pan or
veflel, throw in between them a good deal of mace, cloves,
and {liced nutmeg, a few bay-leaves ; have your pickle ready,

made of the befl white-wine vinegar, in which you muft boil:

a great many cloves of garlick and fhalot, black and white-pep-
per, Jamaica and long pepper, juniper-berries, and falt;
when the garlick begins to be tender, the pickle is enough :
when it is quite cold, pour it on your fith, and alittle oil on
the top. They will keep good a twelvemonth, and are to be

eat cold with oil and vinegar : they will go good to the Ealt

Indics. All forts of fith fried well in oil, eat very fine cold
with fhalot, or oil and vinegar. Obferve, in the pickling of
your fith, to have the pickie ready: fisft put 2 little pickle
in; then a layer of filh; then pickle ; then a little fith. and
fo lay them down very clofe, to be well covered; put a littls
faffron in the pickle. Frying filh in common oil is not fo ex-
penfive with care ; for prefent ufe a little does; and if the
cook is careful not to burn the oil, or black ity it will fry
them two or three times,

z T




APPENDIX TO THE ART OF COOKERY 381

R prs.:{é{'w Tripe to go to the Eofl- Indies.,

GET a fine belly of tripe, quitefrefh. Take a four gallon
cafk well hooped, lay in your tripe, and bave your pickle
ready, made thus: take feven quarts of fprink-water, and put
as much falt into it as will make an egg (wim, that the littie
end of the egg may be about an inch above the water 5 (you
mult take care to have the fine clear {alt, for the common fair
will fpoil it) ; add a quart of the beft white-wine vinegar, two
{prigs of rofemary, an ounce of all-fpice, pour it on your
tripe ; let the cooper faften the cafk down direttly; when it
comes to the Indies, it muft not be vpened dll it is jult
going to be drefled; for it will not keep after the calk is
opened.  The way to drefs it is, lay it in water half an hour ;
then fry it or boil it as we do here.

The Manner of dreffing wvarious Serts of Dried Fifb; as Stack-
IFgr’F:r, Cod, Sulmon, Whitings, &,

The general Rute for ficeping of Dried Fifh, the Stock-Fifk
excepted.

ALL the kinds, except ftock-fith, are falted, or either dried
in the fun, as the molt common way, or in prepared kilas,
or by the fmoke of wood-fires in chimney-corners; and, in
either cafe, require the being foftened and frefhened in pro-
portion to their bulk and bignefs, their nature or drynefs;
the very dry fort, as, bacalao, cod-filh or whiting, and fuch
like, thould be fteeped in luke warm milk and water; the
ftecping kept as near as poflible to an equal degree of heat.
The larger fiflh thould be fteeped twelve, the fmall, as whit-
ing, &c. about two hours. The cod are therefore laid to
fleep in the evening, the whitings, &c. in the merning be-
fore they are to be drefled ; after the time of fteeping, they
are to be taken out, and hung up by the tails until they are
drefled : the reafon of hanging them up is, that they foften
equally asin the fteeping, without extralting too much of the
relifh, which would make them infipid ; when thus prepared,
the fmall fifh, as whiting, tufk, and fuch like, are flowered
and laid on the gridiron ; and when a little hardened on the
one fide, muft be turned and bafted with oil upon a feather;
and when bafted on both fides, and well hot through, taken
up, always obferving, that as fweet-cil fupples, and fupplies
the fith with a kind of artificial juices, fo the fire drawshm;t

: thofe
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thofe juices and hardens them; therefore be careful not to
let them broil too long ; no time can be preferibed, becaufe
of the difference of fires, and various bignels of the fith. A
clear charcoal fire is much the beft, and the fith kept at a zood
diftance to broil gradually: the beft way to know when they
are enough is, they will fwell a littie in the bafting, and you
muit not let them fall again.

The fauces are the fame as ufual to falt-fith, and garnith
with oyfters fried in batter.

But for a fupper, for thofe that like fweet-o0il, the beft fauce
is oil, vinegar, and muftard, beat up toa confiftence, and
ferved up in faucers. ;

If boiled as the great fifh ufually are, it fhould be in milk
and water, but not fo properly boiled as kept juft immering
over an equal fire; in which way, half an hour will do the
largeft fifh, and five minutes the fmalleft. Some people
broil both forts after fimmering, and fome pick them to
picces, and then tols them up in a pan with fried onions and
apples.

‘They are either way very good, and the choice depends on
the weak or ftrong ftomachs of the eaters.

Dried Salmon mufl be differently managed ;

FOR though a large fith, they do not require . more.

fteeping than a whiting ; and when laid on the gridiron,
fhould be moderately peppered. |

The dried Herring,

INSTEAD of milk and water, fhould be fteeped the
the like time as the whiting, in fmall-beer; and to which,
as to all kinds of broiled falt-fith, fweet-oil will always be

found the beft balting, and no way affe@ even the delicacy
of thefe who do not love oil.

Stock - Fifh,

ARE very different from thofe before-mentioned ; they
being dried in the froft without falt, arein their kind very in-
fipid, and are only catable by the ingredients that make them
fo, and the art of cookery: they fhould be firft beat with a
fledge-hammer on an iron anvil, or on a very folid fmoath
oaken block; and when reduced almofl to atoms, the fkin
and bones taken away, and the remainder of the fith fteeped
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in milk and warm water until very foft; then ftrained out,
and put into a foup-dith with new-milk, powdered cinnamon,
mace, anid nutmeg, the chief part cinnamon ; a pafte round
the edge of the difh, and put in a temperate oven to fimmer
for about an hour, and then ferved up in the place of pudding.

N. B. The Italians eat the fkin boiled, either hot or cold,

and moft ufually with oil and vinegar, preferring the fkin to
the body of the fifh:

The Way of curing Mackrel,

BUY them as frefh as poffible, {plit them down the backs,
open them flat: take outthe guts, and wath the fith very clcan
from the blood, hang them up by the tails to drain well ; do
this in the cool of the evening, or in a very cool place; ftrew
falt at the bottom of the pan, fprinkle the fifh well with clean
falt, lay them in the pan, belly to belly, and back to back ;
let them lie in the falt about twelve hours, wafh the falt clean
off in the pickle, hangthem again up by che tails half an hour
to drain; pepper the infides moderately, and lay them to dry
on inclining ftones facing the fun; never leaving them out
when the fun is off, nor lay them out before the fun has dif-
perfed the dews, and the {tenes you lay them on be dry and
warm. A week’s time of fine weather perfectly cures them;
when cured, hangthem up by their tails, bellyto belly, in a very
dry place, but not in fea-coal fmoak, it will {peil their flavour.

To drefs cured Mackrel.

EITHER fry them in boiling oil, and lay them to drain, or
broil them before, or ona very clear fire: in the laft cafe, bafte
them with oil and a feather; fance will be very little wanting,
as they will be very moift and mellow, if good inkind; other-
wifc you may ufe melted butter and crimped parfley.

Calves Feet flewed.

CUT a calf’s foot into four pieces, putit inio a fauce-pan,
with half a pint of foft water, and a middling potatoe ; fcrape
the outfide fkin clean off, flice it thin, and a middling onion
peeled and fliced thin, fome beaten pepper and falt, cover it
clofe, and let it ftew very foftly for about two hours after it
boils ; be fure tolet it immer as foftly as you can: eatit wf}ﬂ:-
out any other fauce ; it is an excellent difh, 5

a
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T pickle a Buttock q;." Br.y‘:_
TAKE a large fine buttock of well fed ox-beef, and witha

long narrow knife make holes throwgh, through which you

mulft run fquare pieces of fat bacon, about as thick as your fin-

ger, in abouta dozen or fourteen places, and have ready a great:

deal of parfley clean wathed and pickled fine, but not chopped;
and in every hole where the bacon is, fluff in as much of the
parfley as you can get in, with a Jong round ftick; then take
half an ounce of mace, cloves and nutmegs, an equal quan-
tity of each, dried before the fire, and pounded fine, and a
quarter of an ounce of black-pepper Leat fine, a quarter of an
ounce of cardamom-feeds beat fine, and half an ounce of ju-
niper-berries beat fine, a quarter of a pound of loaf-fugar
beat fine, two large {poonfuls of fine falt, two tea-fpoonfuls of
India pepper, mix all together, and rub the beef well with it
iet it lie in this pickle two days, turning and rubbif}g it twice
aday: then throw into the pan two bay-leaves; fix fhalots
peeled and cut fine, and pour a pint of fine white-wine vine-
gar over it, keeping turned and rubbed as above; let it lie
thus another day; then pour over it a bottle of red-port or
Madeira wine; let it lie thus in this pickle a week or ten

days ; and when you drefs it, ftew it in the pickle it liesin,

with another bottle of red-wine ; it is an excellent difh, and
eats beft cold, and will keep a month or fix weeks good.

T o make a fine Bitter.

TAKE an ounceof the fineft Jefuit powder, half a quarter
of an ounce of fnake-root powder, half a quarter of an ounce of
falt of wormwood, half a quarter of faffron, half a quarter of
cochineal ; put it into a quart of the beft brandy, and let it ftand
twenty-foar hours; every now and then fhaking the bottle.

An approved Method praclifed by Myrs. Dukely, the Queen’s Tyre-
Foman, to preferve Hairy, and make it grow thick,

TAKE one quart of white-wine, put in one handful of rofe-
mary-flowers, half a pound of honey, diftil them together; then
add a quarter of a pint of oil of {weet-almonds, fhake it very
well together, put a little of it into a cup, warm it blood
warm, rub it well on your head, and comb it dry.

A Powd:zr
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APPENDIX TO THE ART OF COOKERY. 385

To make Carolina Snow- Balls,

TAKE half a pound of rice, wath it clean, divide it into fix
parts ; take fix apples, pare them and fcoop out the core, in
which place put a little lemon-peel fhred very fine ; then have
ready Emme thin cloths to tie the balls in: put the rice in the
cloth, and lay the apple on it, tie them up clofe; put them into
cold water, and when the water boils, they will take an hour
‘and a quarter boiling : be very careful how you turn them
into the difh, that you do not break the rice, and they will
look as white as fnow, and make a very pretty dith. The
fauce is, to this quantity, a quarter of a pound of frefh butter,
melted thick, a glafs of white-wine, a little nutmeg and
beaten cinnamon, made very fweet with fugar: boil all up
together, and pour it into a bafon, and fend to table.

A Carolina Rice-Pudding,

TAKE half a pound of rice, wath it clean, put it into a
fauce-pan, with a quart of milk, keep it ftirring it till it is
very thick ; take great care it does not burn ; then turn itin-
to a pan, and grate fome nutmeg into it, and two tea-{poon-
fuls of beaten cinnamon, a littie lemon-peel fhred fine, fix
apples, pared and chopped {mall: mix all together with the
yolks of three eggs, and fweeten to your palate; then tie
it up clofe in a cloth ; put it into boiling water, and be fure
to keep it boiling all the time; an hour and a quarter will
boil it. Melt butter and pour over it, and throw fome fine
fugar all over it ; and a little wine in the fauce will be a great
addition to it

To diftil Treacle-Water, Lady Monmouth's Way.

TAKE three ounces of hartthorn, fhaved and boiled in bor-
rage~water, or fuccory, wood-forrel or refpice-water ; or three
pints of any of thefe waters boiled to a jelly, and put the jelly
and hartfhorn both into the ftill; and add a pint more of thefe
waters when you put it into the flill ; take the roots of elecam-
pane, gentian, cyprefs-tuninfil, of each an ounce; blefled
thiltle, called carduus, and angelica, of each an ounce; forrel-
soots two ounces; baum, {weet-marjoram, and burnet, of
each half a handful; lily-comvally flowers, barrage, bug-
lofs, rofemary, and marigold flowers, of each two ounces;
citron-rinds, carduus-feeds, and citron-feeds, alkermes-
berries, and cochineal, each of thefe an ounce.

Cc Prepara.
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Prepare all thefe Simples thus.
GATHER the flowers asthey come in feafon, and put them

in glaffes with a large mouth, and put with them as much good

fack as will cover them, and tie up the glaffes clofe with blad-
ders welin the fack, with a cork and leather tied upon it clofe ;
adding more flowers and fack as occafion is; and when one
glafs is full, take another, till you have your quantity of
flowers to diftil; put cochineal into a pint bottle, with half a
pint of fack, and tie it up clofe with a bladder under the cork,
and another on the top, wet with fack, tied up clofewith brown
thread ; and then cover it up clofe with leather, and bury it
ftanding upright in a bed of hot horfe-dung for nine or ten
days ; lock at it, and if diffolved, take it out of the dung, but
do not open it till you diftil ; flice all the rofes, beat the feeds

and the alkermes-berries, and put them into another glafs 5 -

among(l a1, put no more fack than needs ; and when you in-
tend to diftil, take a pound of the beft Venice treacle, and
diflolve it in fix pints of the beft white-wine, and three of

red rofe-water, and put all the ingredients into a bafon, and

ftir them all together, and diflil them ina glafs f}ill; balneum
Mariz ; open not the ingredients till the fame day you diftil.
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To make Red, Light, or Purple Wafb-Balls.

ET fome white-foap, beat it in a mortar; then put it
into a pan, and cover it down clofe; let the fame be
put into a copper, fo that the water does not come to the top
of the pan 4 then cover your copper as clofe as you can, to ftop
the fteam ; make the water boil fome time : take the pan out,
and beat it well with 2 wooden ftirrer till it is all melted with
the heat of the water ; then pour it out into drops, and cut
them into f{quare pieces as fmall as a walnut ; let it lay three
days on an oven in a band-box ; afterwards put them intoa
pan, and damp them with rofe-water, mafh it well with your
hands, and mould them according to your fancy, viz. fqueeze
them as hard and as clofe as you poffibly can; make them
very round, and put them into a band-box or a fieve two or
three days ; then ferape them a little with a wafh-ball fcraper,
{which are made for that purpofe), and let them lay eight or
nine days ; afterwards fcrape them very fmooth and to your
mind.
N. B. If you would have them red, when you firft mafh
them put in a little vermillion ; if light, fome hair-powder ;
and if purple, fome rofe-pink. ¥

T make Blue, Red, or Purple Wafh-Balls, or to marble Ditta.

GET fome white-foap, and cut it into {quare pieces about
the bignefs of dice; let it lay in a band-box or 2 ficve on the
top of an oven to dry; beat it in a mortar to a powder, and
put it into a pan ; damp it with rofe-water, mix it well with
your hands, put in fome hair-powder to make it ftiff; then
{cent it with oil of thyme, and oil of carraways.

Ccs If
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If you would have them blue, putin fome powder-blue 3
if red, fome vermillion ; if purple, fome rofe-pink ; mix
them well together with your hands, and fqueeze them as

clofe as poffible ; make them very round, of a fize agrecable

to your mind ; put them into a fieve two or three days; then
{crape them a litle with a wafh-ball fcraper, and et them lie

in the fieve eight or nine days. Afterwards fcrape them very

fmooth and agreeable to your mind.

If you would have them marbled, after being fcented with
oil ot thyme and oil of carraways, (as in the firft procefs);
cut them into picces about as much as will make a ball each ;
make it into a flat {quare piece, then take a very thin knife,
and dip it into the powder-blue, vermillion, or rofe-pink,
(2ccording to the colour you would fancy), and chop it in ac-
cording to your mind ; double it up, and make it into a hard
and round ball, and ufe the fame procefs as before mentioned.

White Almond FVafb- Balls.

TAKE fome white-foap and flice it thin, put it in a band-
box on the top of an oven to dry, three weeks or more;
when it 1s dry beat it in a mortar tll it is a powder; to every
four ounces of fozp, add one ounce of hair-powder, 'half an
ounce of white-lead ; put them into a pan, and damp them
with tofe-water to make it of a proper confiftency : make
them 1nto balls as hard and clofe as pofiible ; fcrape them
with a ball-feraper, and ufethe fame procefs as before-men=
tioned, letting them lay three weeks in a fieve to dry; then
finifh them with a ball-feraper to your mind.

Brown Adlmond I¥afb- Balls.

TAKE fome common brown hard foap; flice it thin, and
put it into a band-box on the top of an oven to dry, for the
ipace of three weeks, or more ; when quite dry, beat it in a
mortar (0 a powder ; to every three ounces of foap add one
ounce of brown almond-powder; put it in a mortar, and

damp it with rofe-water, to make it of a proper confiftency; .

beat it very well; then make them into balls according to a
procefs before mentioned, Ietting them lie three weeks in a

fieve to dry; then finifh them with a ball-feraper, agreeable
to your mind. - g
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To make Lip Saluve. |

TAKE half a pound of hog’s-lard, put itinto a pan, with
one ounce and a half of wvirgin’s-wax; letit {tand on a flow
fire till it is melted 5 then take a fmall tin-pot and £l jt with
water, and put therein fome alkanet-root ; let it boil ull it 1s
of a fine red colout; then ftrain fome of it, and mix it with
‘the ingredients according to your fancy, and fcent it with el-
fence of lemon ; pour it into {mall boxes, and fmooth the top
with your finger.

N.B. You may pour a little out firft, to fee if it is of 2
proper colour to your fancy.

A Stick, or Compafition, to take Hair out by the Roots.

TAKE two ounces and a half of rofin, and one ounce of
bees-wax ; melt them together, and make them into flicks
fﬂl‘ l.lﬁ:. i 1

T make White Lip-Salve, and for chopped Hands and Face.—
: Six Shillings and Three Pence per Pot.

MELT fome fpermaceti in fweet oil, add thereto 2 {mall
bit of white-wax ; when it is melted putin a {mall quantity
of white fugar-candy, and ftir it well therein 3 then pour it
into pots for ufe.

French Rouge.— Five Shillings per Pot.

TAKE fome carmine, and mix it with hair-powder to
make it as pale as you pleafe, according to your fancy.

Opiate for the Teeth.—Trwo Shillings and Sixpence per Pot.

TAKE one pound of honey, let it be very well boiled and
{kimmed, a quarter of a pound of bol e-ammoniac, one ounce
of drag{m's-hlﬂud, one ounce of oil of fweet-almonds, half an
ounce of 0il of cloves, eight drops of eflence of burgamot,
one gill of honey-water ; mix all well together, and pour it

into pots for ule.

Delefcot’s Opiate.

HALF an ounce of bole-ammoniac, one ouncc of powder
of myrrh, one ounce of dragon’s-blood, balf an ounce of or-
rice-root, half an ounce of roch-alum, half an ounce of

Cc 4 ground’
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ground ginger, ‘two ounces of honey; mix all well together,
and put it in pots for ufe.

To make Shaving.Oil.—One Shilling per Bottle.

DISSOLVE a quantity of oil-foap cut into thin flices in
fpirits of wine ; let it fland a week ; then put in as much foft-

foap till the liquor becomes of a clammy fubftance : fcent as
you pleafe, and bottle it for ufe.

o take Iron-Molds out of Linen, and Greafe out of Woollen or
Silk—One Shilling a Bottle.

TAKE four ounces of fpirits of turpentine, and one ounce
of eflence of lemon ; mix them well together, and put it into

bottles for ufe,
Wafh for the Face,

TAKE one quart of milk, a quarter of 2 pound of falt-
petre beaten to a powder. Put in two pennyworth of oil of
anile-feed, one pennyworth of oil of cloves, about four thim.-
bles full of the beft white-wine vinegar ; put it into a bottle,
and let it ftand in fand half way up, in the fun, or in fome

warm place for a fortnight without the cork ; afterwards cork
and feal it up.

Liguid for the Hair.—Two Shillings a Quarter of a Pint..

TO three quarts of fweet-oil, put a quarter of a pound of
alkanet-root, cut in fmall pieces; let it be boiled fome time °
over a {team : add thereto three ounces of oil of Jeflamine,

and one ounce of oil of lavender; ftrain it through a coarfe
cloth, but do not fqueeze it.

To make White Almond- Pafie.

TAKE one pound of bitter-almonds, blanch and beat
them very fine in a mortar ; put in the whites of four eggs,
one ounce of French white of Trois ; add fome rofe-water and

pirits of wine, a little at a time, until it is a confiftency for
palte.

To make Brown Almond. Pafle,
TAKE one pound of bitter-almonds ; beat them well in

4 mortar ; add to them one pound of raifins of the fun ftoned;

beat and mix them very well together, and put in a little
brandy, :

Sweet
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Sweet Scented Bags to lay with Linen.— At One Shilling and Six
Pence, Two Shillings and Six Pence, Sc. &e, G, mri Bag,

EIGHT ounces of coriander-feeds, ei%ht ounces of {weet
orrice-root, eight ounces of damafk-rofe leaves, eight ounces
of calamus aromaticus, one ounce of mace, one ounce of cins
namon, half an ounce of cloves, four drams of mufk-powder,
two drams of white loaf-fugar, three ounces of lavender-
flowers, and fome Rhodium wood 3 beat them well together,
and make them in fmall filk bags.

Honey-Water ~One Shilling per Botile.

ONE quart of reQtified fpirits of wine, two drams of tinc-
ture of ambergris, two drams of tinéture of mufk, half a
pint of water ; filter it according to your fancy, and putit
.~ into fmall bottles.

Orange- Buiter,

MELT a fmall quantity of fpermaceti in fweet oil, and put
in a little fine Dutch pink to colour it ; then add a little oil
of orange to feent it; and laftly, while it is very hot put in
fome {pirits of wine to curdle it. |

Lemsn- Butter.

IS made the fame as orange-butter, only put in no Dutch.
pink, and fcent it with eflence of lemons, inftead of oil of
orange.

Marechalle Powder.—Sixteen Shillings per Pound.

ONE ounce of cloves, one ounce of mace, one ounce of
cinnamon ; beat them very well to a fine powder ; add to them
four pounds of hair-powder, and half a ‘pound of Spanifh
~ burnt-amber beaten very fine, a quarter of an ounce of oil of
tavender, half an ounce of oil of thyme, a quarter of an ounce
of effence of amber, five drops of oil of laurel, a quarter of
an ounce of oil of faffafras ; mix them all well together.

Virgin'se Milk.—Two Shillings per Bottle.

PUT one ounce of tinfture of benjamin into a pint of cold
water : mix it well, and let it fland one day E‘Ehﬂ.l run it
through a flannel-bag with fome tow in it: put it in bottles
for ufe,

3 Earn
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Eau de Bouguet. |

TAKE one -:.;uart of fpirits of wine, half an ounce of
mufk, two drams of tincture of faffron; mix them well to-
gether, and let them ftand one day ; then filter it with any

water.
The Ambrofia Nofegay,

TAKE one pint of fpirits of wine, one dram of oil of
cloves, one ounce of oil of nutmegs ; mix them, and filter it

as you pleafe.
Pearl-Water.

MIX pearl-powder with honey and lavender-water; and
then the pearl powder will never be difcoloured.

Eau de Luce,

TWO ounces of the beft rectified, fpirits of wine, one
dram of dil of amber, two drams of falt of tartar, prepared
powder of amber two drams, twenty drops of oil of nutmegs ;
put them all into a bottle, and fhake it well ; let it ftand five
hours ; then filter it, and always keep it by you, and when
you would make eau de luce, put it into the ftrongeft fpirits
of fal ammoniac, : :

Milk Flude Water.

ONE quart of {pirits of wine, half an ounce of oil of
cloves, one dram of eflénce of lemons, fifteen drops of oil of '
Rhodium, a little cochineal in powder to colour it of a fine
pink; let it ftand one day, then filter it, but with no water.

Mifs in ber Teens.

ONE quart of fpirits of wine; effence of burgamot, ore
ounce ; oil of Rhodium, two drams; tincture of mufk, half
a dram, and half a pint of water ; mix them well together
and put them into bottles for ufe, :

Lady Lilley’s Balh

TAKE twelve ounces of oil-foap fhaved very fine, {per-
maceti three ounces; melt them together; two ounces of
bizmuth diffolved in rofe-water for the fpace of three hours,
one ounce of oil of thyme, one ounce of the oil of carraways,
one ounce of eflence of lemons ; mix all well together.

Hard
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Hard Pomatum.

TAKE three pounds of mutton-fuet, boil and fkim it weil
till it is quite clear, pdurit oft from the drofs which remains
~ at the bottom 3 then add thereto eight ounces of virgin's-wax,
melt them together, and fcent it with effence of lemon; make
it into rolls according to fancy.

Soft Pomatum.

TAKE a quantity of hog’s-lard, boil and fkim it very
well ; put in a fmall quantity of hair-powder, when it is
cool, to make it agreeable to your mind; and {cent it with
eflence of lemons. :

N. B. You may take a fmall quantity out firft, and let it
cool ; if it is too foft add a little hair-powder to make it ftiffer.

Nuns Cream.

ONE ounce of pearl-powder, twenty drops of oil of Rho-
dium, and two ounces of fine pomatum; mix all well toge-
ther.
; Eau [ans Pareil.

ONE quart. of {pirits of wine, one ounce of eflence of bur-
gamot, two drams of tinCture of mufk ; add to them half a
pint of water, and bottle them for ufe.

Beautifying Water,

IS balfancum cofmeticum, a {mall quantity put into elder-
flower-water.

Lozenges for the Heart- Burn.

TAKE one pound of chalk, beat it toa powder in a mor-
tar, with one pound and a half of white loaf-fugar, and one
ounce of bole-ammoniac ; mix them well together, and put
in fomething to moiften them to make it of a proper confif-
tency or pafte ; make them into fmall lozenges, and let them
lay in a band-box on the top of an oven a week or more to
dry, fhaking the box fometimes.

Lozenges for a Cold.

TAKE two pounds of common white I?al'-{'ugar,_be:}t it
well in a mortar, difiolve fix ounces of Spanifh liquorice in a
little
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little warm water ;- one ounce of gum arabic diffolved like-
wile; add thereto a little oil of anife-feed ; mix them well
to a proper conbifiency, and cut them into fraall lozenges ;
let them lay in a band-box on the top of an oven a condider-
able time to dry, fhaking the box fometimes.

To make Dragon Raots,

TAKE fome mallow-roots, fkin them, and pick one end
with a pin or needle till you have made it like a brufh ; then
take fome powder of brafil, and fome cochineal, boil them
together, and put in thee roots till you think they are tho-
roughly dyed ;. then take them out, and lay them by the fire
to dry.

| To make Shaving- Powder.

TAKE fome white-foap, and fhave it in very thin flices ;
fet 1t be well dried on the top of an oven in a band-box ; beat

it in a mortar till it is very fine, fift it through a fine fieve,
and fcent it as you pleafe. .

Windfor Soap.—Two 8hillings per Pound,

GET fome of the whiteft foap, fhave it into thin flices ;
meit it in a flew-pan over a flow fire, and fcent it very ftrong
with oil of Carraways; pour it into a drawer, made for that

purpofe ; let it ftand three days or more, and cut it into fquare
pieces to your fancy. '

Soap to fill Shaving. Boxes.

TAKE fome of the whiteft foap, beat it in a mortar, and
fcent it with oil of carraways, make it flat; then chop in
fome vermillion, or powder-blue to marble it, with a very thin
knife dipped in the fame ; double jt up, and {queeze it hard
into the boxes; then fcrape it fmooth with a knife.

Tooth-Powder,—One Shilling per Bottle.

BURN fome roch-alum, and beat it in a mortar, fift it
fine; then take fome rofe-pink, and mix them well together

to make it of a pale red colour ; add thereto g little powder of
myriby and put it into bottles for ufe,

Cold
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- Cold Cream.
TAKE one pint of trotter-oil, a quarter of a pound of
hog’s-lard, one ounce of fpermaceti, a bit of virgin’s-wax;

warm them together with a little rofe-water, and beat it up
with a whifk.

The genuine Receipt to make Turffﬂgmﬂ’: ijﬁm.

BALSAM of Peru, one ounce; beft florax, two ounces;
benjamine, impregnated with fweet-almonds, three ounces ;
aloes Succotorina, myrrh eleét. purelt frankincenfe, roots of
angelica, flowers of St. John’s wort, of each of thefe half an
ounce ; beat the drugs well in a mortar, and put them intoa
* large glafs bottle ; add thereto a pint, or rather more, of the
beit {pirits of wine, and let the bottle ftand by the kitchen
fire, or in the chimney-corner two days and two nights;
then decant it off in {maller bottles for ufe, and let them be
well corked and fealed.

N. B. The fame quantity of {pirits of wine poured on the
ingredients, letting them ftand by the fire, or in fome warm
place for the fpace of fix days and nights, will ferve for com-
mon ufe ; pour off the {ame in {mall bottles, and let them be
well corked and fealed.

To make Sirep de Capillaire,

PUT {feven pounds of common lump-fugar into a pan,
and thereto add feven pints of water ; boil it well, and keep
fkimming it ; then take the white of an egg, put it in fome
water, and beat it up well with a whifk ; take the froth off
and fcatter it therein, and keep it tkimming until it is quite
clear; then add thereto half 2 pint of orange-flower-water ;-
mix it well together, let it ftand till cold, and put itinto a
ftone bottle, or in bottles for ufe, let them be quite clean
and dry before it is put into them, otherwile it will make it
mothery and fpoil it.

N. B. If you chufe to have it of a high colour, burn a
little fugar in a pan of a brown colour; afterwards put a
litthe capillaire thereto, ftir it about with a wooden fpoon,
and mix it well with the capillaire according to your fancy.

For
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For a Confumption s an approved Receipt by a Lady at Padfngrm.

TAKE the yolk of a new-laid egg, beat it up well with
three large fpoonfuls of rofe-water ; mix it well in balf a pint
of new-milk from the cow, fweeten it well with firop de ca-
pillaire, and grate fome nutmeg in it. Drink it every morn -
ing fafting for a month, and refrain from fpirituous liquors
of any kind. ;

N.B. Mr. Powel, who kept the Crown, a public houfe
in Swallow-ftreet, St. James’s, was in fo deepa decline as to
be fcarce able to walk; when he coughed, the phlegm he
brought from his ftomach was green and yellow ; and he was
given over by his phyfician, who, as the laft refource, advifed
him to go into the couutry to try what the air would do. He
happily went to lodge at Paddington : the woman of the
houfe underftanding his condition, recolle€ted that an old
lady who had lodged in the fame houfe, had left a book with
a colle€hion of receipts in it for various diforders, inftantly
fetched 1t, and found the foregoing, which he having ftrictly
followed, found himfelf much better in a fortnight ; and, by
continuing the fame, in lefs than a month he began to have
an appetite, and, with the blefling of God, in a fhort time by
degrees he recovered his health, to the aftonithment and fur-
prize of all who knew him, and declared. to me he was ag
well and hearty as ever he was in his life, and did not fcruple
to tell every perfon the means and method of his recovery, -

N. B. This receipt 1 had from his own mouth.

To flop a viclent Purging, or the Flux.

TAKE a third part of a gill of the very beft double-difs
tilled anife-feed 5 grate a third part of a large nutmeg into it.
To be taken the fame quantity an hour after breakfaft, one’

hour after dinner, and, ifoccafion, an hour before going ta .
bed. Probatum eft,

For Obfiructions in the Womb. -

SUCCOTORINE aloes, one ounce ; cardamom-feed, a
quarter of an ounce; fnake-root, a quarter of an ounce
gum-myrrh, a quarter of an ounce ; faffron, a quarter of an
ounce ; cochineal, twofcruples; zedoary, two feruples; rhu-
barb, two fcruples: letthefe drugs be well beaten in a mortar,
and put them into a large bottle ; add therete a pintand a half
of meuntain-wine ; place it near the fire for the {pace of three
days,
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days and nights, fhaking it often. Let the patient take a fmall
tea-cup full twice a week in the morning, an hour before
rifing.

Anather for Obfiruéiions.

THREE pennyworth of alkermes, two pennyworth of
Venice treacle, and a quarter of an ounce of {permaceti; to
be made into four bolufes, one to be taken every eveping go-
ing to bed.

Half a pint of pennyroyal-water, a quarter of a pint of hyf-
teric-water, and a quarter of a pint of pepper- mint-water ;
to be taken every morning and evening, a tea~cup full.

For a Hoarfenefs.

TWO ounces of pennyroyal-water, the yolk of a new-laid
eggz beaten, thirty drops of cochineal, twenty drops of oil
of anife-feed, mixed well and fweetened with white fugars
candy. A large fpoonful to be taken night and morning.

INDEX.
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LMOND, to make an al-
5 mond foup, 153. Anal-
mond fraze, 162. To make
pretty almond puddings, 168,
Another sway to make an al-
mond pudding, 212. To boil
an almond pudding, ib. To
make the Ipfwich almond
~ pudding, 219. Almond hogs
puddings, three ways, 251I.
Almondcheefecakes, 281. Al-
mond cuftards, 23z. Almond
cream, 28;. Almond rice,
48. How to make almond
inots, 350. To make almond
milk for awath, 351. How to
make fine almond cakes, 355.
~ 'To make almond butter, 364.
AMULET, to make an amulet
of beans, 206.
Ancuaovy, to make anchovy
fauce, 121. Anchovies, 310.
ANDOUILLES, or calf’s chitter-
_ lings, to drefs, 50
ANGELICA,howtocandyit, 362,
APPLE-FRITTERS, howtomake
159. To make apple frazes,
161, A pupton of apples,
163. 'To bake apples whole,
163. To make black caps of
apples,ib. An apple pudding,
214, 223, Apple dumplings,
two ways, 224, 226. flo-

_rentine of apples, 225. An
apple-pie, zz27.
AFRICOT-PUDDING, how to

make, 213, 219, 223+ To pic~
kleapricots, 207. Topreferve
apricots, 307, 350. To make
thin apricot chips; 351. How
to preferve apricots green,
357+

Arrir, froits yet lafting, 329,

Arwms, of iron or {fteel, how to
keep from rufting, 368.

ARTIEHOKES, how to drefs, 17.

Be X,

To make a fricaley of arti-

choke bottoms, 194. Tofry

artichokes ib. T'o make an

artichcke-pie, 226, Tokeep
artichoke bottoms dry, 24g.

To fry articholee bottoms, ib.
To ragoo artichoke bottoms,

ib. Tofricafey artichoke bot=

toms, ib. To pickle young

artichokes, 271. To pickle

artichoke bottoms, 272, To

peep artichokes all the year,

311. To drefs artichoke fuck-
ers the Spanith way, 346. To
dry artichoke ftalks, 347.
Artichokes preferved the Spa-
nith way, ib.

AsraracUus, how todrefs, 174
How to make a ragoo of af=
paragus, 112. To drefs afpa-
ragus and eggs, 195. Afpara-
gus forced in Frec:chrolls,197.
To pickle afparagus, 263.
Afparagus drefled the Spa-
nith way, 345.

Avcust, the produ&t of the
kitchen and fruit garden,33o0.

Bacow, how to make, 259. How
to chufe Englith bacon, j3zo0.
See Beaws.

Bakg,tobakea pig, 4. A leg of
beef, 19. An ox’s head,zo. A
calf’s head, 27. A fheep’s
head, ib. Lamb and rice, go.
Raked mutton chops, 51. Ox

~ palates baked, 120. "L'obake.
turbots, 175. To bake fal-
mon, 176. An almond pud~
ding, 212. Fifh, 246. An
oatmeal pudding, 247. A rice
pudding, 248. DBaked cul-
tards how to make, 28z.

Barm, how todifiil, 316.

BamBoo, an imitation of, how
to pickle, 272.

Bareer,afith,howtochufe 327,

Dd BARBERRIES,
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Barseraizs, how to pickle, 270.
Fo preferve barberries, 347.
BarrLey-soup, how to make,
~ 154. Tomake barley-gruel,1:6.
A pearl barley pudding, 214. A
French barley pudding, ib.
Barley water, 241, Barley
cream, 284, 364.
Barm,to make bread without,s01.
BEarrer, how to make a batter
pudding, 216. To make a bat-
ter pudding without eggs, ib.
Beans and Bacow, how to drefe,
18. To make a friczfey of kid-
ney beans,110. Todrefs Wind-
for beans, 111. To make a ragoo
of French beans, 199. A ragoo
of beans with a force, ib. Beans
ragooed with a cabbage, ib.
fith parfnips, 200. With pota-
toes, ib. Todrefs beansin ragoo,
zos. How to make an amulet
of beans, 200. To make a bean
tanfey, 1b. Beans drefled the
German way, 346.
BeeT-rOOT, how to pickle, 267.
BepsTEAD, to clear of bugs, 334.
Beer, how toroatt, 2, i12. Why
not to be falted before it is laid
to the fire, 2. How to be kept
before it is drefled, ib. Its pro-
Eer garnith, ib. How to draw
eef gravy, 19. To bake a leg
of beef, 1b. How to ragoo a
piece of beef, 33. To force a
firloin of beef, 33, 34. To
force the infide of a rump of
beef, 34. The French fathion,
. Beefefcarlot, ib. Beef a
ladaube,ib. Beef alamode, and
in pieces, 36. Beef olives, 3.
Beef collops, ib.  To flew beef
fleaks, 38. To fry beef fteaks,
ib. A fecond way to fry beef
fleaks, ib.  Another way to do
beef fleaks, ib. A pretty fide
difh of beef, 39. To drefs a
fillet of beef, ib. Beef fleaks
rolled, ib. To flew a rump of

3

beef, 40. Another way to flew
a rump of beef, ib. Portugal
Beef, ib. To ftew a rump of beef,
or the britket, the French way,
41. To flew beef gobbets, ib.
Beef royal, ib. 'To make col-
lops of cold beef, 117. Tomake
beef broth, 129. A beef fteak
pie, 139. Beef broth for very
weak people, 236, Beefdrink
for weak people, ib. A beef
pudding, 246. To pot cold
beef, 254. Beef like venifon,
256. ‘To collar beef, 257, To
make Dutch beef, 248, Beef
hams, 259. Names of the dif.
ferent parts of a bullock, 31y.
How to chufe good beef, 32:.
How to pickle or preferve beef,
342. Toftew a buttock of beef,
343. The Jews way to pickle
beef, which will go good to the
‘Weft-Indies, and keep a year
good in the pickle, and with
care will go to the Eaft'Indies,
36g. Pickled beef for prefent
ufe, 371. Beef fteaks after the
French way, ib. To pickle a
buttock of beef, 384. .
Beer, direttions for brewing it,
297. The beft thing for rope-
beer, 298. To cure four beer,
B
Rircu wine, how to make, 29s.
Birps potted, to fave them when
they begin to be bad, 261.
Biscurrs, to makedrop bifcuits,
277. To make common bif-
cuits,ib, To make French bif-
cuits, 278, 352. How to make
bifcuit bread, 361. To make -
orange bifcuits, 367.
BitTer, how to make fine, 384,
Brackeirps, to choofe, 324.
Brackcaps, how to make, 164.
BraBBerrY wine, tomake, 35 3.
BLancHED-CREAM,tomake, 254,
Boin, dire&ions for boiling, 8.
To boil a ham, ib. Te boil a
tongue,
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tongue, 9. Fowls and houfe-
Jamb, ib. Pickled pork, z0. A
rump of beef the French fathion,
35. A haunch or neck of ve-
nifon, 65. A leg of mutton like
venifon, 66. Chickens boiled
with bacon and celery, 77. A
duck or rabbit with onions, 7g.
Ducks the French way, 81. Pi-
geons, 86. Ditto boiled with,
rice, 88. Partridges, 92. Rab-
‘bits, rco. Rice, 102. A cod’s
head, 172. Turbot, 175. Stur-
geon, 184. Soals, 186,187. Spi-

nach, 197, A fcrag of veal,236.

A chicken, ib. Pigeons, 237.
Partridgeorany otherwild-fowl,
1tb. A plaife or flounder, 238,

Borogra faulages, how to make,
- .

Bomparpep veal, 54.

B awx, how to make tham-brawn,
258. How to chufe brawn, 322.

‘Breap-pubDing, how to make,
216. To make a fine bread-
pudding, 217, An ordinary
bread-pudding, ib. A baked
‘bread-pudding,ib. A bread and
butter puddingz, zzr. Bread
foup for the fick, z41. White
bread after the London way,
2g9. To make French bread
ib. Bread without barm, by the
help of a leaven, 301.

Brewing, rules for, 297,

Brick-2aT cheele, how to make,

angcm 1, how to drefs, 116, How
to drefs broccoli and eggs, 195,
Broceoll in fallad, 1b.

Broir, tobroil a pigeon, 6. To

' broil fleaks, 7. General direc-
tions for broiling, 8. To broil
chickens, 75. Cod-founds broil-
ed with gravy, 113. Shrimps,
cod, falmon, whiting, or had-
docks,173. Mackrel,174 Wea-
vers, ib. Salmon, 176, Mack-
rel whole, ib. Herrings, 177.

Haddocks, when they are in
high feafom, 179. Cod-founds,
ib. Eels, 182. Potatoes, 1g6.

BroTH, ftrong, how to make for
foups orgravy, 123. Tomake
ftrong broth to keep for ufe,
125. Mautton broth, 129. Beef
broth, ib. Scotch barley broth,
ib. Rules to be obferved in
making foups or broths, 132.
Beef or mutton broth for weak
people, z36. -To make pork
broth, ib, Chicken broth, 238.

Bues, how to keep clear from,
333. To clear a bedftead of
buogs, 334.

BuLrice white, how to keep for
tarts or pies, 314.

Buirock, the feveral parts of
one, 319.

Buws, how tomake, 279.

BurTer, how tomelt, ; How to
burn it for thickening of fauce,
19. How to make buttered
wheat, 157. To make buttered
loaves, 194. A buttered-cake,
274. Fairybutter, 281. Orange
butter, 282. A buttered tort,-
2g91. To roaft a pound of butter,
3i5. How tochufe batter, 323.
Potted butter, how to prelerve,

To make almond butter,

64
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CasBaces, how to drefs, 15. A
forced cabbage, 114. Stewed
red cabbage, ib. A farce meagre
cabbage, 207. How to pickle
red cabbage, 270. To drefs red
cabbage the Dutch way, good
fora cold in the breaft, 346.
To dry cabbage ftalks, 347. To
pickle the fine purple cabbage,
373. To make four crout, 378.

Cake, how to make potatoe cakes,
195. How to make a rich cake,
273. Toice a great cake, 274.
To make a pound cake, ib. A
cheap feed cake, 1b. A butter

Dd 2z cake,
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cake, 271. Gingerbread cakes,
275. Afine {eed or faffron cake,
ib. A richfeed cake, called the
nun’s cake, ,ib. Pepper cakes,
276, Portugal cakes, ib, To
make a pretty cake, ib. Little
fine cakes, 2747, Another fort of
little cakes, ib. * Shrewibury

cakes, 278. Madling cakes, ib.

Little plum cakes, 279. Cheefe
cakes, 280. A cake the Spa-
nifh way, 348. How to make
orange cakes, 354. Te make
white cakes like china difhes,
3¢5, Fine almond cakes, ib.

xbridge cakes, 356. " Carra-
way cakes, 363. Sugarcakes,
204.

. CavLF's-ue4D, how 10 hafh, 20.
Tohath a calf’s head white, 1b,
‘To bake a caif’s head, 27. To
flew a calf’s head, A calf’s
head furprize, g7. Calf’s chit-
terlings orandouilles, 59. To
drels calf’s chitterlings eurioul-
ly, ib. A calf’s liver in a caul,
gt. To roalt a calf’s liver, ga.
To make a calf’s foot pudding,
133. Acalf’s footpie, 138. A
calf’s head pie, 144. Calf’s
feet jelly, 287. The feveral
parts of acalf, 319. A cali’s
head drefled after the Dutch
way, 371. Tomake a'fricafey
of calt’s feet and chaldron, af-
ter the Italian way, 373. Calf’s
feet flewed, '383.

Canpy, how to candy any fort of
flowers, ;o7. To candy ange-
lica, 362. Tocandy caffia, 363.

Carons, how tochufe, 324. A
capon done after the French
way, 372.

- Carrains of thips, dire®ions for,
2

Ca:gurm fhow-balls how to
make, 385. To make Carolina
rice-pudding, ib.

Care, howto drefs a brace of, 1243
Toftew a brace of carp, 169 To
fry carp, 170. How to bakea
carp, ib. To make a carp pie,
228. How to chufe carp, 327.

CM{;&W_&I cakes, how to make,
393-

Carrots, how to drefs, 15. To
make a carrot pudding two
ways, 213. Carrots and French
beansdreffed the Dutch way, 346.

Cassia, how to candy, 363,

Carcuup, how to make catchup
to keep twenty years, 243. To
make catchup two ways, 310,
311.  Englifh catchup, 338.

CarrtLe, horned, how to prevent,
the infeclion among them, 339.

Cavbre, how to make white
caudle, 239. 'To make brown
caudle, ib. :

CavrirLewEers, how to drefs, 17,
Toragoocaulifiowers,113. How
to fry caulifiowers, 209. To
pickle cauliflowers, 266.: Ta
drefs cauliflowers the Spanifh
way, 340. ~

Caveacs, how to make, 262,

Cuarpoons, how fried and but-
tered, 192, Chardoons a la fro-
mage, 193.

Ciuars, how to pot, 234.

CHEEsE, how to chufe, 323. To
pet Chefhire cheefe, 256. To
make {lip-coat cheefe, 37¢. To
make brick-bat-cheefe, ib.

CHEESECARKES, (o make fine
cheefecakes, 280, Lemon cheefe-
cakes, two forts, z81. Almond
cheefecakes, ib, Cheefecakes
without currants, 360.

Cueese-curp puddings, how to
make, 218. To make a cheefe-

_curd florendine, 223.

CHERRY, how to make a cherry
pudding, 223. To make acher-
1y pie, 228. Cherry wine, zg3.
jar cherries 302, To dry cher-

ries,
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ries, 303. To preferve cherries,
v:-u_ich the leaves and ftalks green,
ib.  To make black cherry wa-
ter, 316. To candy cherries,
%;E. How to dry cherries, 35 3.

o make marmaladeof cherries,
356. To preferve cherries, 357.
362, -

Cresaire pork pie, howto make,
141.  How to make it for fea,
:43. To pot Chethire cheefe,
256,

Cuesvurs, how to roalt a fowl
with chefnuts, 71. To make
chefnurt foup, 128. To do it the
French way, ib. To makea
chefnut pudding, 218.

CrickExs;, how to fricafey, 21,
25. Chicken furprize, 73.
Chickens roaitedwith force-meat
and cucumbers, 74. Chickensa
la braife, ib. To broil chick-
ens,75. Pulled chickens, 76. A
pretty way of flewing chickens,
ib. Chickens chiringrate, 77,
Chickens boiled with bacon and
celery, ib. Chickens with
tongues, a good dith for a great
deal of company, ib. Scotch
chickens,;ﬂ,Tomarinatechitk-
eps, ib. To ftew chickens, ib.
To make a currey of chickens
the Indian way, 102. To make
a chicken pie, 141, Toboila
chicken,236. Tominceachicken

for the fick, or weak people,23€. .

Chicken broth, ib. To pull 2
chicken for the fick, ib. To
make chicken water, 239.

Chickens dreffed the French
Chickens and tur-

way, 373
kies dreficd after the Dutch
way, 373« _
CuiLp, how to meke liquor for
one that has the thruih, 242.
CrocoLaTe, the quaatity 10
make, 365. To make fham

ghocolate, 348.

Cuouper, a fea dith, how teo
make, 370. )
Crus, ahfh, how to chufe, 327.
Citron, fyrup of, how to make,
306. How to make citron, 337.
Crary fritters, how to make,
16';. Hew to make clary wine,
:9 A - : z
Crove gilliflowers, how to make
fyrup of, 306, :
Cock, how tochufe, 324.
Cocks-conBs, how to force; 168,
_ To preferve cocks-combs, 10g.
CockLEs, how to pickle; 71. .
Cop and CoprLings, hawte chufe,
327. Cod-founds broiled with
~ gravy, 113, FHow to roalt a
cod’s head, 171, To boil a
cod’s head, 172. How toflew
cod, ib. Teo fricafey 2 ced, 1b.
To bake acod’s head, 173. To
broil cod, ib. To broil cod-
founds, 179. To fricafey cod-
founds, ib. To drefs water-cod,
181, To crimp cod the Dutch
way, 184. :
CobLins, how to pickle, 209.
CoLLaR, tocollar a breaft of veal,
2g. To collar a breaft of mut-
ton, 30. To makea collar of
fith in ragoo, to look like a
biealt of veai collared, 187. To
make potatoes like a collar of
veal, or mutton, 196. ‘To cole
lar a breaft of veal, or a pig,
256, To coliar beef, 257. To
collar a falmon, 1b, _
Corzops, howtodrels beefcollaps,
37- Lo drefs collops and eggs,
115.. Cold beef, 11j. See
Scorcu collops. .
CoMFREY roots, kow to boil, 242
Constave of red rofes, or any
other flowers, how to make,
305. Conferve of hips, ib. Con-
{erve of rofes boiled, 367. _
CowsLip pudding, how to make,
21 3. Tomakecowllipwine, 296,
Dd 3 CRADS
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Crasps, how to butter, 188. To
drefsa crab, 189,

Cras-risu, how to chufe, 328.

CrackNELLS, how to make, 348.

Craw-FrsH, how to makea cullis
of craw-fith, 1c6. To make
craw-fith foup, 1250031, To
flew craw-fith, 18¢.

CrEeamM, how tomakecream toafls,
165, - A cream pudding, 223.
To make fieceple cream, 282,
Lemon cream, two ways, 283,
Jelly of cream, ib. Orange
cream, 284, Goofeberry cream,
ib. Barley cream, ib. Blanched
cream, 254. Almond cream,
285, A fine cream, ib. Ratafia
cream, 1b, Whipt cream, ib,
Yce cream, 337. . Sack cream,
like butter, 364. Clouted cream,
364. Quince cream, ib. Citron
cream, ib. - Cream of apples,
quince, goofcberries, prunes, or
rafpberries, 366, Sugar-loaf
cream, ib.

Crorapevu, how to make, a
Scotch d:th, &c. 373,

CrovT-sour, how to make, 378.

CrusT, how to make a good cruft
for great pies, 148. A ftandin
cruft for great pies, ib. A rn1§
cruft, ib, A dripping cruft, ib,
A cruft for cuftards, 1b, A pafte
for cracking cruft, ib,

CucumEBERS, now to flew cucum-
bers, 110, 198, 208. To ragoo
cucumbers, 109. To force cu-
cumbers, 115. To farce cucum-
bers, 208. To pickle large cu-
cumbers in {lices, 265. How
to preferve cucumbers equal
with any India fweetmeat, 37g.

Curiis, forall fortsof ragoo, 105,
A cullis for all {orts of butchers
meat,1b. Callis the [talian way,
1ch.  Cullis of craw-fifh, ib.
A white cullis, 107,

£urp fritters, how to make 159,

Currants red, hew to pickle,
269, How to make currant jel-
ly, 288. Currant wive, 2¢4.
'T'o preferve currants, 361.

Cuvrrey, how to make the Indian
way, 102,

CusTarp pudding, to boil, 215.
Cuflards good with gooleberry
pie, 228. To make almond
cultards, 282, Baked cuftards,
ib. Plain cuflards, ib. '

CurreTs a la Maintenon, a very
good difh, 47..

CypEer, how to make, 369. How
to fine cyder, 30,

Damosins, to makeadamofin pud-
ding, 223. To prefervedamofins
whole, 350. To keep damofins
for pies or tarts, 314. To dry
damofins, 356,

Decemser, produftof thekitchen
and froitgarden this month, 331,

Devownsuire fquab pie, how to
make, 141,

Discuisep leg of veal and bacen,
how to make, 4. Mutton chops”
in difgnife, 74. '

Disues. See MaDE-DISHES.

Dog, two cures for the bite of a
mad dog, 332, :

DorTerELs, how to chufe, 324,

Doves, how to chufe, 325. See
Piceons, '

Drixk, howto make the petoral
drink, z40, To make a good
drink, 241, Sage tea, 242, To
make it for a child, ib,

Drirring, how to pot, to fry fith,
meat, or fritters, 243, The beit
way to keep dripping, 244.

Dvcks, fauce for, g, Direétions
for ducks, 7. Sauce for boiled
ducks, g. How to roaft tame
and wild ducks, 14. A Ger-
man way of drefling ducks, 70,
Ducks alamode, 79. The beft
way to drefs a wild duck, 'lrb

. @
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To boil a duck or rabbit with
onions, 79. To drefs a duck,
with green peas, 8o, Todrefs a
duck with cucumbers, ib. A
duck a la braife, 81. To boil
ducks the French way, ib. To
flew ducks, 97. To makea
duck pie, 140, To chufe wild
ducks, 324. -

Dumprincs, how to make yeaft
dumplings, 224, To make Nor-
folk dumplings, ib. To make
hard dumplings, two ways, ib.
Apple dumplings, two ways,
224, 225, Dumplings when you
have white bread, 250,

ExL {foup, how to make, 251. How
o ftew cels, 177. To flew eels
with broth, 178. To pitchcock
eels, 182. Fryeels, ib. Broil
eels, ib. Farce eels with white
fauce, ib. To drefs eels with
brown fauce, 183. To make an
eel ple, 229. To collar ecls,

_235. To poteels, 233. How

“to chufe cels, 327.

Ecc fauce, how to make, proper
for roafted chickens, 6;. To
fealon an epgg pie, 13g. To
m-ke an egg foup, 154, 240.
To drefs {orrel with eges, 193.
To drefs broccoli and eggs,
195. Todrefs afparagus and
eggs, ib. Stewed fpinach and
eggs, 197.. To make a pretty
difh of eggs, zo1., Eggsa la
tripe, 202. A fricafey of eggs,
ib. A ragooof eggs, ib. How
to broil eggs, 203. To drefs
eggs with bread, ib. To farce
eggs, ib. To drefls eggs with
leituce, ib. To fryeggsas round
as balls, 204. ‘To make an
eog as big as twenty, ib. To
magke: a grand difh of eggs, ib.
A pretty difh of whites of eggs,
205. Tomake a fweet egg pie,

226, How to chufe eggs, 323.
T'o make marmalade of eggs the
Jews way, 348.

LDER wine, how to make, 293.
To make elder flower wine,
very like Frontiniac, 294.

Enpive, how to ragoo, 188. To
drefs endive the Spanifh way,
345~

Fi

Fai1ry butter, how to make, 281.

Farce, to farce eels, with white
fauce, 182. To farce exgs, 203.
A farce meagre cabbage, 207.
To farce cucumbers, 2c8.

FasT, a number of good difhes
for a falt dinner, 149.

Fepruary,fruitslattingthen,32q.

FeEnnEL, how to pickle, 26¢.

FigLpFarE, how to chufe, 325,

Fizxe, how to be prepared for
roafting or boiling, 1.

Fisu, how to drefs, 120, 245. To
make fith fauce, with lobfters,
121. Strong fith gravy, 124. To
drefs little fith, 174. Flac fith,
181. Salt fith, ib. Collar of
fith in ragoo, like a breaft of
veal collared, 187. To makea
falt fith pie, 228. To make a
carp-pie, ib., To make a
foal-pie, 229. Eel-pie, ib. To
make a flounder-pie, ib. To
make a herring-pie, 230. Sal-
mon-pie. ib, Lobiter-pie, ib.
Muffel-pie, ib. To collar fal-
mon, 231. To collar eels, ib,
To pickle or bake herrings,232.
To pickle or bake mackrel to
keep all the year, ib. To foufe
mackrel, 233. To pot a lob-
fter, ib. To pot eels, ib. To
pot lampreys, z34. Topotchars,
ib, To peta pike, ib. To pot
{almon, two ways, ib, To
boil a plaife or flounder, 238,
To make fith fauce to keep the

whole vear, z47. How to bake
d}'+ 43 e
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fith, 246, The proper feafon
for filh, 326. How to chufe
fith, 327. . To make filh pai-
ties the I;ahan way, 345, The

manner of drefﬁng various forts

of dried ffh, 381,

thrl'w -ifland, how to make,

2

FLG?%EH DINE, -hocw to make a
cheefe-curd Hnr‘,nmre, 225, To
make a flerendine of oranges
or app!es, ib,

Frour hafty pudding, how to
make, 157,
pudding, 215.

Frounner, how tomake a floun-
der-pie, -229. How to boil
flounders, 2 ;3. Tochufe floun-
ders, 328.

_I‘anl:as, hoew to make conferve
of any fort of flowers, 303,
,Candy any fort of flowers, 507.

FrumMmery, how to make harti-

‘. horn flummery, 289, To make
oatmeal flummery, ib. French
flummery, 2g0.

Foor, how to make an orangefool,
150y To make a Weltminfter
fool, 156." A gooleberry fool, ib,

FORCE, imw to make force-meat

balls, 2. To force a IEg of
lamb, 3 1. Ta force alarge fowl,
H P T v ian:e the infide of a fir-

loin of beef, 33.
a rump of beef, 34. Tongue
and udder forced, 42, To force
a :nngue ib. Tb force a fowl,
To force cocks -cumbs,
193 Forced cabbage,” 114.
Forced fa.'.rn}rs, ib. Forced cu-
cumbﬁra, 115, To foice alpara-
eus in French rolls, 197,
Fowuws, of different ;cmda, how to
roaflt, ¢, 14. Sauce for fowl,
ib. 18, 123.
. 'How'to roaft a fowl, pheafant
zlfhi-:}n, 1z, H-ow to force a
large fowl, 31. To ftew a fowl,

To make a flour -

The infide of |

How to boil fowls, .

324 To. ﬁcw a fowl in mlc:jr.
{auce, 68, The German way of
drefing ﬁ}w?s, 70. To drefs 3
fowl to Pﬁrfeﬂmn, ib, To flew
white fow] brown the nice way,
71. Fowl a la brajfe, ib. -Ta
force a fowl, ib, To roaft a
fow!] with chrl’num, ib. How to,
marinate fowls, 7¢c, ’1):: drefsa
go]d fowl, 114, To make a fowl
pie, 219, To pot fowls, 254,

FrRAzZE, how to make apple frazes,
161, How to make an almond
fraze, 162,

Fresch beans, how to drefs, 17.
To ragoo French beans, 192,
+9g. Tomake a Frerch barley
pudding, 214. A harrico of
French beans, 248, How to
p:ckle French heans 266, How
to maké French I‘:Iﬁ:l]l[s, z-8.
French bread, 29, French ﬂum-
mery, 290. To keep French
heans all ‘the year, 332+  Ta
drels carrcts and Freach Beans
the Putch way, 346. Chickens
drefled, the French way, 3724

Fricasey, how to make a broun:
fricafey, 22. A white fricafey,
- RS Pl B tncafe]r rabbits,
lamb, orveal, &c. 23, Rabb::s,
lamb, fweerbrequ, or tripe,
ib. ﬂnuthe; way to fricafey
tripe, 24. A fricafey of pi-
geons, 2¢. A fricafey of lamb-
ftones and {weetbreads, ib. A
fricafey of neats toogues, 4z.
To fricafey ox-palates, 43. To
fricaley cod, 172. To tricafey
cod-founds, 179. To fricafey
fkirrets, 192, A fricafey of ar-
tichoke bottoms, 194. A whlte.
fricafey of muthrooms, ib.

FritTERs, how to make hatly frit-
ters, 158, Fine fritters, two ways,
159. Apple fritters, ib. Curd
fricters, 1b.  Fritters royal, ib.
fkirret-fritters, 160, White frit-

: tess,
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tevs, 16o. Water fritters, ib, Sy.
ringed fritters, ib. To malke
vine-leaffritters, 161. Clary fric-
ters, ib, Spunifh friters, 571,
Fr V1TSs,the (everal faaihnﬁfcr,_-{zﬁ.
Frx, how to fry tripe, 24, Beef
fteaks, two ways, 38. A lein

.- of lamb, 52, Saufages, 115,
. Cold veal, 116, To make fried
toafts, 1£9. Fo fry carp, 170.

Tench, ib. "Herrings, 1-7.

To fry lampreys, 181 Tofry
¢els; 182, Chardoons fried
and buttered, 192. To fry ar-
tichokes, 194. Poratoes, 196,
Egps as round as balls, zo.,
Friedcelery, z08. Caulifiowers
fried, ib. Fried fmelts, 315,
Furmity, how to make, 156,

GarpEn, direions concerning

- garden things, 18. The produce
of the kitchen 2nd fruit garden,

~ in different {cafons of the year,

328

Gram, how to make a rafpberry
giam, 288, - :

Gzerkins, how to pickle, 264,

GisLETs, how to ftew, 84. To

~make giblets a la turtle, ib.

How to make a giblet pie, 140.
GinGerRPREAD cakes, how to

make, 275. How to make gin-
_gerbread, 276,

GoLp Lace, how to clean, 368, G
GoLpEx-riPPINs, how to pickle, -

270, v ]
Goop-weTTs, how to chufe, 324.

Goose, how to roaft, 5,7, 14; §2.

A mock goofe, how prepared, 3.
Sauce for a goofe, 5. Sauce
for a boiled goofe, g. Fow io
drefs a goofe with onmions, or
¢abbage, 8z, To drefs agreen
oofe, ib. Todry a goofe, ib.
Lo drefs a goofe in 14200, $3.
A goofe alamode, 1b., To
make a goofe-pie, 143. TFo

make a pudding with the bloed
of a gooie, 252, How ta chufe
a tame, wild, or bran gmﬁ:,gz.}l
Gooseserry, how to make a
%nuﬁ:hf:rry fool, 156. A goole-
erry-pie, 228, How to make it
red, ib. Cuftards good with it,ib,
Gooleberry cream, 284. Goole-
berry wine, 294. How to pre-
ferve gooleberries whole withoat
ftoning, 307. How to keep
green gooleberries 1ill Chriftmas,
312, To keep red goofeberries,
313. How to make goofeberry
wafers, 3¢1.

Gra1LINg, a fifh; to chufe, 327,

Grares, how to pickle, 269, |
Grarerus, how to makea grate-
ful pudding, 216,
Gravy, how to make good and
cheap gravy, Pref. iii, To make
beef, ormutren, or veal gravy,
1. To make gravy for a tur-
key, or any fort of fowls, 18.
Anctherdiredtion tomakegravy,
19, To maké gravy for a
whise fauce, 123. Gravy for
tarkey, fowl, or ragoo, ib, Gra-
vy for a fowl when you have
no meat nor gravy ready made,
124. Muytton or veal grivy, ib. -
Strpj:lg'ﬁ'ﬂj grayy, ib, Gravy
foup, 126, 246. Good browa
gravy, 192.
REENS, directions for drefling,
| F
GBI-EEE N-GAGES, how lﬁtﬂndj'-_”&
GRrILL, how to grill fhrimps, 1g6.
Gruer, bow to make water
gruel, 230. :
Guri, how to chufe, 324.
Hanpocks, howto broil, 173. To
broil haddocks when they are in
high feafon, 15;9. How to drefs
Scotch haddocks, 181. Had.
docks after the Spanith way,
344, Minced haddocks, aﬂ]fr
the
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the Dutch way, 344. To drefs
haddocks the Jews way, ib,

Haccass, Scotch, to make, 177.
Tomake it fweet with fruit,378.

Hawm, the abfurdity of making the
effence of ham "'a fauce to one
dith, Pref. ii. How to boil aham,
8. Todrezs a hamala braife,
60. To roaft 2 ham or gammon,
ib. To make effence of ham,
103, 105. To make a ham pie,
I39. Veal hams, 259. Beef
kams, ib. Mutton hams, 260,
Pork hams, ib, Tochufe Weit-
phalia hams, 223, Farther di-
rections as to pickling hams,
342.

Hn;wacﬂ faufages, how to
make, 372.' A turkey Ruffed
after the Hamburgh way, ib.

Harp dumplings, %naw to make,
two ways, 222.

Harr to preferve and make it
grow thick, 384,

Harg, to roaff a hare, 4, 13.
Diiferent forts of fauce for 2
hare, 7. 'To keep hares fiweet,
or make them freth when they
ftink, 110. 'To drefs a jugged
hare, g8. Tofcare a hare, ib,
To flew a hare, g9g. A hare ci.
vet,ib. To chufe a hare, 326,

Harrico of French beans, how
to make, 248. :

HarTsuorn jelly, to make, 286,
To makea hartthorn flummery,
two ways, 288,

Hasn, how to hath a calf’s head,
26. A calf’s head white, ib,
A mutton hath, 47. To hath
cold mutton, 117, Matton like
venifon, ib.

Hastv pudding, how to make a
flour hafty pudding, 1¢%, An
oat-meal hafly pudding, ib. A
fine hafty pudding, 158, Hafty
fritters, ib.

HearT-3URN, lozenges for, 393,

Heatu-rourts, to chofe, 323,
To chufe heathcock and hen, ib,

Hepcs-noc, how to make, three
ways, 167, 290.

Hen, how to chufe, 324.

HEerr1nGs, how to broil, 177. To
fry herrings, ib, To drefs her-
rings and cabbage, ib. A her-
ring-pie, 230. To pickle or
bake herrings, 232, To chufe
herrings, 328, Pickled and red
herrings, 1b. Dried herrings,
how to drefs, 382.

HobcE-rPobcE, howto make,1 30,

Hogs feet and ears, how to ragoo,
24, Hogs ears forced, 108.
Almond hogs puddings, three
ways, 251. Hogs puddings
with currants, 252. The feveral
parts of a hog, 320. Parts of a
bacon hog, ih.

Honey-coms, how to make a
lemoned honey-comb, JL%.

H‘rs*rnm.uwater,tamalie,;:ﬂ.

I]A NUARY, fruits then lafting, 328.
CE, how toice a great cake, 274
To make ice cream, b P
JeLry, how to make ifinglafs jel-
ly, 240, Jelly of cream, 28%. .
Hartthorn jelly, 286. A ribband
jelly, 28%.” Calves feet jelly, ib.
Currant jelly, 288, A turkey,

&c. in jelly, 337.

Inpra pickle how to make, 333,
Irswien, how to make an Ipfwich
almond pudding, z1g. ;
Iroxn, how to keep from rufting,

338, _
IronmoLps, how to take out of
linen, 390,
IsingLass Jelly,howtumake,;4cr.
IsLanp, how to make the float-
ing ifland, 292,
ITaviaw, how to make an Italian
- pudding, 214,
Jvea, 1odrefs a jugged hare, 98.
Juiy, the produtt {}% the kitche::i
an
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and fruit garden this month, 330.
JumBarLs, how to make, 111,
Juxe, the produét of kitchen and

fruit garden this month, 329.

K

Kicksuaws, how to make, 165.

Kipney-sBEans Sece BEans.

KwnoTs, a bird, how tochule, 324.
fior 54

Lace, gold or filver, how to elean,
168,

Lame, howtoroaft, z. To boil
houfe lamb, g, To roaft honfe-
lamb, 13, Howto fricafey lamb,
23. To fricaley lamb-ftones and
fweetbreads, 25. To drefs a
lamb’s head, 27. To force a
leg of lamb, 31, 51. To boil a
leg of lamb, 31. How to bake
lamb and rice, 5o. TFofrya
join of lamb, 52. Another way
of frying a neck or loin of lamb,
ib. A ragoo of lamb, ib. To
ftew a lamb’s head, 53. To
male 2 very fine fweet lamb pie,
137. The feveral partsof houfe-
lamb, 320. Proper feafons for
houfe and grafs-lamb, ib. How
to chufe lamb, ib.

LaMpPREYS, how tO drefz, 181.
To fry lampreys, ib. To pot
lampreys, 234-

L arKs, fauce for, 6. Directions for
roafling larks, 14. How to drefs
larks, g7. Todrefs larks pear
fathion, ¢8. To chufe larks,

25

Lﬂa;.-it?ﬂ fauce for boiled fowl, how
to make, 6g. To make lemon
tarts, 146. To pickle lemons,
268. To make lemeon cheefe.
cakes, two ways, 281. Tomake
lemon cream, two ways, 283,
How to keep lemons, two Ways,
373 To make a lemoned ho-
ney-comb, 355+ A lemon tower
or pudding, 359+ To make the
g;!ea,r lemon cream, ib,

LETTUCE-STALKS, to dry them,
347

LeveEreT, how to chufle, 326.

Limes, how to pickle, 271.

Line, howtochufe, 327:

Linen, how to take ironmolds
out of, 338, 590.

Livers, how to drefs livers with
muthroom fauce, 69, A ragoo
of livers, 112, A liver pudding
boiled, 247, :

Loar, how to make buttered
loaves, 194. To make a boiled

- loaf, 218.

LopsTERS, how to butter lobflers,
two ways, 188. How to roaft
lobfters, ib. To make a lob-
fter-pie, 230. To pot a lobiter,
233. To chule lobfters, 328.

Maxeroons, how to make, 278.

M Ak REL, how to broil, 174. To
broil mackrel whole, 176. To
pickle or bake mackrel to keep
all the year, z32. To foufe
mackrel, 233. To pickle mack-
rel, called caveach, 262. To
chufe mackrel, 328. Mackrel
drefled the Italian way, 344,
The way of curing mackrel, 383,
To drefs cured mackrel, ib.

Map poc, two cures for the bite
of, 332.

MapE-pisHES, 0. Rules to be

obferved in all made difhes, 103.
A pretty made-dith, 165.

MaDLIN CAKES, tO make, 278.

Me:ip, dire@ions to the houfe-
maid, 334-

MarcH, fraits then lafting, 329.

Ma g LE, 2 bird, how tochufe,322.

MarmaLADE of oranges, how to
make, 303. To make white
marmalade, ib. Red marmalade,
304, Marmakade of eggs the
Jews way, 348. Marmalade of
cherries, 356. Of quince, white,

357 Mag-
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Marrow, how to make a marrow
padding, 134.

Max, the produ of the kitchen
and fruit garden this month,

2g.

Mga?}, how to make, 356. To
make white mead, 376.

Mzar, how to keep meat hot, 14«
To prevent its flicking 1o the
botiom of the por, 49. To pre-
ferve falt meat, 1424 :

Mivg, how to make rice milk,

: 155. Artificial afies milk, 241.

- Cows milk next to afles milk;,

- ib. To make milk water, 318,
375. Milk foup the Dutch
way, 335.

Mivrer pudding, to make, 212,

Mixce-pies, the beft way to make
them, 145, To make Lent
mince- pies; 231,

Mixr, how to cillil mint, 317,

Mooxsning, how to make, 291.

Murrins, how to make, 200,

Murserk1Es, how to make a |

pudding of, 223,

Musuarooms, how to make mufh-
room fauce for white fowls of all
forts, 67. For white fowls boil-
ed, 68. Tomakeawhite fricafey
of mufhrooms, 194. To ragoo
mufhrooms, z201. To pickle
muflirooms for the fea, 244. To
make mufhroom powder, ib.
To keep mufhrorms without
pickle, ib. To pickie mufh.
yooms white, 268. To make
pickle for mulhrooms, ib. To
raife mufhrooms, 374,

Musser, how to make muffel

foup, 152. Te flew or drefs
mufiels, three ways, 1go. To
make a muflcl-pie, 230, To
pickle muflels, 271,
MuTtTen, how to realt mutton, 2,
12. The {faddle and chine of mut-
ton, what, 2. The time requir-
¢4 for roalting the feveral pieces

5

of mutton, 12. To roaft mut-

~ ton: venifon fathion, 10, To
draw matton gravy, 19, Tora«
£oo a leg of mutton, 22, To

: cﬂllaraireaﬁ of mutton, 3o,
Another wayto drefs a breaft of
mutton, ib. To drefs a leg of
~mutton a la royale, 44. A leg
- of mutton alabautgoiit. 45, To
roalt a leg of mutton with oy-
fters, ib., To roaft a leg of mut-

- ton with cockles, ib. A fhoul-
der of mutton in epigram, ib.
- A harrico of mutton, ib, Ta
Frencha hind faddle of mutton,

« 46. Another French way called

- 8t. Menehout, ib, To make
amatton hath, 45. A fecond
way to roaft a leg of matten,
with oyfters, 48, T'o drefs aleg
of mutton to eat like venifon,
ib. To drefs mutton the Tur-
kith way, ib. A fhoulder of mnt-
ton with a ragoo of turnips, 49.
"To ftuff alegor thoulder of mat-
ton, go. Baked mutton chops;
jgl. To boil a leg of ‘mutton
ike venifon, 66, Mutton chops
in difguife, 74.  Moutton ke-
bobbed, 101. To drefs a.neck
of mutton called the hafty difh, -
ib. To hath cold mutron, 1I%
To hath mutton lile venifon,
ib. To make mution gravy,
124, Matton broth, 129, Maut-
ton pie, 139. Mutton broth
for the fick, -y L ma]@:
it for very weak people, 230,
To make murion hams, 260,
How to chufe mutton, 321.

N. . :

NECTARINES, how to. pickle,
267,

NorroLk. dumplfng_s, how to
make, 222,

Noz TH, lady, her way, of jarring
cherries, 302.

Novemper, the produ@ of the

kitchen,
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kitchen and fruit garden this

month, 331. ot win

UNS-CAKE, how to make, 275,
o .

DAT-PUDDING, how to bake, 133.

247. ©atmeal hafty pudding,
how to make, 157. Qatmeal
pudding, 209,.247. Oatmeal

 flummery, 28g. Oatcakes, 300.

‘OctosERr, the produt of the

" kitchen and fruit garden this
month, 3310+

Ovrive, how to make an olive
pie, 138.

Owioxns, how to make 2 ragoo of
onions, ILI.
150. Anonion-pie, 227. To
pickle onions, 267. 315. To
make onion-foup the Spanifh
ways 345 :

OrancE, ‘how to make orange
tarts, 146. Orange fool, 153.
Orange puddings four ways,
210, 211. An orangeado-pie,
327:; Orange butter, 282. O-
range cream, 284, Orange wine,
293, Tomake orangewinewith
raifins, ib. Orange marmalade,
303, 358. How 1o preferve
oranges whele, 304. To make
orange wafers, 354« Orange
cakes, ib. Orange loaves, 35G.
Orange bifcuits, 307. .

Ortorans, how to drefs, g7.

Ovex for baking, how to be built,

; @ I

0:,?, how to bake an ox’s head,2o0.

- To flew ox palates, z2. To
fricafey ox palates, 43. To
roall ox palates, 44. To pickle
ox palates, 110. Ox palates,
baked, 120. How to make
gravy of ox kidneys, 124. Ox
cheek-pie, 141.

"Oxrorp, how to make an Ox-
ford pudding, 130.

OvsTERS, how 10 make a ragoo

of, 112, Tomake mock oy lter

An onion foup,

 fauce, either for turkies or fowls

boiled, 67. Tomakean oylter

foup, 153. Oyflter fauce, 1'5'3.:

To make {collops of oyfters,189;

o ragoo oyfters, 19e, T'o make

oyfter loaves, 1gf. How to
pickle oylters, 271,

P

Paco-rirna, or Indian pickle,
how to make, 379. '
Pa1N PERDU; how to make, 165.

Panapa, how to make, 23g«

Paxcakgs, how to make, 162.
To make fine pancakes, four
ways, 162. Rice pancakes,
163.

ParsLEY, how todiftil, 317.
Parsnips, how to drefs, 16. How
to flew, 198. To malh, ibs
PaxtrincE, faoce for partridge;
6. Direétions for roafting pars
tridges, 14, Qs To boil par-
tridges, 9z, Todrefs partridges
a la braife, g3. To make par-
tridge pains, ib. The French
way of drefing partridges, 104.
Another way to boil partridges,
237. Howto chufe a partridge,

cock or hen, 325. :

Pasty, how to make little pafties,
119. To make petit pafties, for
garnithing of dithes, tb. How
to make venifon paflty, 143.
‘To make palty of a loin of mut-
ton, 144.

PEacHEs, to pickle, 265. How
to make fyrup of peach blof-
foms, 206, How to preferve
peaches two ways, 309. How
to dry peaches, 350

Piare, to make fugar of pearl,
349:

Prars, howto flew, 164 To flew
pears in a faoce pan, ib. To
flew pears purple, ib. How to
make pear pudding, 223.
Pear.pie, 228. To keep pear-
plums for tarts or pies; 314

; How
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- How to dry pears without fu-
231, 347- 'Todry pear-plums,
62,

Peas, how te flew peas and [et-
tuce, 113. How to make a
green  peas-foup, two ways,
¥27. Another way, 128, A
peas-foup, for winter, ibid.
How to make peas-foup for a
faft dinner, 14g. To make a
green peas-foup for ditto, two
ways, 149, 160. How to make
peas-porridge, 155. To drefs
peas Frangoife, "2¢6. Green
peas with cream, 2z07. To make
Peas pudding, 248. To keep
green peas till Chrifimas, 3,2,
378. Arother way to preferve
green peas, 378. To flew green
peas the Jews way, 341. A
Spanith peas-foup, 343, An.
other way to drefs peas, 345.

- PELrow, how to make jt the In-

- dran way, 102. Another way
_ to make a pellow, 103.

linen, 391. Honey.water, ib,
Orange-butter, ib. Lemon«
butter, ib. Marechalle pow-
der, ib. Virgin’s milk, ib.
Eau de bouquet, 392. Ambro-
fia nofegay, ib.” Pearl-water,
ib. Eau de luce, ib. Milk
fulde water, ib. Mifs in her
teens, ib. Lady Lilley’s ball,
ib. Hard pomatum, 393. Soft
pomatum, ib, uns cream,
1b. Eau fans pareil, ib. Beau-
tifying water, ib. Lozenges
for the heart-burn, ib. [o-
zenges for a cold, ib. Dra-
gun roots, 794. Shaving pow-
er, ib, Windfor foap, ib.

Soap to fill fhaving boxes, ib. -

Tooth-powder,ib, Cold cream,
395- Turlington’s balfam, ib,
Sirop de eapillaire, ib. Re.
ceipt for a confumption, 396
To flop a violent purge, or the
flux, 1b. For obftruétions in
the womb, ib. Another for ob-

Pexny-rovar, how to diftil, firuétions, 397. For a hoarfe-
R nefs, ib, '
-‘PeEprER cakes, how to make, 256, PHEssanTS may be larded, 2.
PerrumERY, receipts for, 389. To roaft pheafants, g4. To
To make red, light, or urpie  flew pheafants, ib. To drefs
wafh-balls, ib. Blge, recﬁ pur-  a pheafant a la braife, 95. To
ple, or marbled wafh-balls, ib. boil a pheafant, ib, To chufe,
White almond wath-halls, 388.  acock or hen pheafant, 32¢.
- Brown almend wafh-balls, ib. To chufe pheafant poults, 7h,
Lip-falve, 38, A compofi- Prckrg, to pickle ox palates, 110, |

tion to take hair ont by the
roots, ib.  White lip.falve,
and for chopped hands and face,
ib. Frem:ﬁ rovge, ib. -Opi-
ate for the téeth, ib. Dele.
fcot’s opiate, ib, Shaving oil,
390. To take ironmolds out
of linen, and greafe omt of
woollen or filk, ib, Wath for
the face, ib. Liquid for the
bair,ib. White almond,pafte,
ib. Brown almond-pafte, ib,
Sweet-fcented bags to lay with

to pickle pork, 2:8. A pickie
for pork which is to be eat foon,
259. To pickle mackrel, called
caveach, 26z. To pickle wal-
huts green, ib. To pickle
walnuts white. 263, To pickle

- walnuts black, ib, To pickle

gerkins, 264.  To pickle large
cucumbers in flices, 265. To
pickle afparagus, ib. To pic-
kle peaches, ib. To pickle
raddith pods, 269, To pickle
Freach beans, ig, To pickle

cauliflowérs,

¥
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cauliffiowers, ib. To pickle
beet-root, 267, 'To pickle

white plums, ib. To pickle
neftarines and apricots, 1ib.
To pickle onions, ib. To
pickle lemons, 268. To pickle
mufthrooms white, ib. Te
make pickle for muthrooms, ib.
To pickle codlins, z69. To
pickle red currants, ig. To
pickle fennel, ib. To pickle
rapes, ib. To pickle bar-
erries, 250. To pickle red
- cabbage, ib. To pickle gol-
den pippins, ib, To pickle
naftertium buds and limes, 271.
To pickle oyfters, ccckles, and
maflels, ib. Te pickle yourg
~ fuckers, or young artichokes, ib.
“Fo pickle artichoke bottoms,
272. To pickle famphire, ib.
To pickle elder fhoots in imita-
tion of bamboo, ib. Rules to
be obferved in pickling, 273.
To pickle fmelts, 310. Fur-
ther directions in pickling, 342.
To make a pickle for fine par-
ple cabbage, 373. To make
paco-lilla, or Indian pickle,
379, To pickle 2 buttock of
beef, 334.
Pic, how to roaft, 3, 4, 13-
Sauce for a roafted pig, 4 Dif-
ferent forts of fauce for pig, ib.
To roaft the hind-quarter of a
pig lamb fathien, ib. How to
baiez pig, ib. To drefs pigs
petty-toes, 47 Various ways
of drefling a pig, 61. A pigin
jelly, 2. A pig the French
way, ib. A pigau pere-douillet,
63. A pig matelote, ib. A piF

like a fat lamb, 64. To dreis.

a pig with the hair on, ib. A
pig with the fkin on, ib. How
to collar a pig, 256. :

Piceoxs, direftions for roafting
pigeons, 6, 14. To broil pi-

geons, 6, To make a fricaley
of pigeons, Els. To boil pi-
geons, 86. Toa la daube pi-
geons, ib. Pigeons au poir,
ib. Pigeons floved, 87, Pi-
geons furtout, ib. Pigeons in
compote, with white fauce, 38.
To make a French pupton of
pigeons, ib. Pigeons boiled
with rice, ib, Pigeons tranfs
mogrified, ib. Pigeons in fri-
candos, 89, To roaft pigeons
with a farce, ib. To drefs pi-
geons a foleil, ib. Pigeons in
ahole, go. Pigeons in pimli-
co, ib. To jug pigeons, ib.
To ftew pigeons, g1. Todrels
cold pigeons, 115. To make
a pigeon pie, 140, To boil
pigeons for the fick, 237. To
pot pigeons, 254. To chufe
pigeons, 1325. To fricafey
pigeons the Italian way, 371.

Pies, how to make a very fine

fweet lamb or veal pie, 137.
To make a pretty fweet lamb
pie, ib. A favoury veal-pie,
ib. A favoury lamb or veal-
pie, 138. A calf’s-foot pie, ib.
An olive-pie, ib, How to fea-
fon an egp-pie, 139. Tomake
a mutton-pie, ib. To make
a beef fteak pie, ib. To
make a ham-pie, ib. How to
make a pipeon-pie, 140. To
make a giblet-pie, ib. To
make a duck-pie, ib. To
make a chicken-pie, 141. To
make 2 Chefhire pork-pie, ib,
A Devonfhire fquah-Eie, ib.
An oxe.cheek-pie, ibid. A
Shropthire pie, 142. A York-
fhire Chriltmas pie, ib. A
goofe-pie, 143. A calf’s-head
pie, 144. The beft way to
make mince-pies, 145. To
make crufts for great pies, 148.
To make an argchoke-pie, 235.

{weet



A fiveet egg-pie, 225, A po-
tatoe-pie, 1b. An onion:pie,
227. An orangeado-pie, ib.

A fkirret-pie, ib.. An apple-
pie, ib. A cherry-pre, 2:8.
A plum-pie, ib. A goofeber-
ry-pie, ib, A felt-fith pie,
ibs A carp-pie, ib. A foal-
pie, 229. An eel-pie, ib.
A flounder-pie, ib. A hes-
ring-pie, 230. A falmon-pie,
ib. Alobfler-pie, ib. A mu(-
fel.pie, ib. To make Lent
mince-pies, ib. A fowl-pie,
246. A Chefhire pork-pie for
fea, 249. To make filk-pies

_ the Spanith way, 347.

- Pike, how 1o drefs a pike, 178,
To pot a pike, 234, To chufe

v ipike,. 524,

Pirrins whole, how to flew, 168,
how to preferve pippins in jel-
ly, 352. To preferve pippins
in flices, 363.

PiTh, to make a pith pudding,
133

PLacue, to make plague-water,
317. A receipt againft the
plague, 332. :

PLaisg, to boil plaife, 238. How
tochufe plaife, 328,

Provers, to drefs them feveral
ways, g7. Tochufe plovers,

96 ;

Prum, to make plum-porridge
for Chriftmas, 125. A boiled
plvm-pudding, 134, Plum-
corridge, 156,  Plumegruel,
157. Awhite pear plum-pud-
ding, 223. To pickle white-
pluoms, 267. To make little
plum-cakes, 279. To pre-
ferve the large green plums,
309, To keep pear-plums for
tarts or pies, 314. To dry
plums, 319. How to preferve
ploms green, 357.
ferve white pear-plums, 361,

To pre- .

PockeT-sour, ow to make, 1 30:
Porry wATER cordial, how 1o
make, 376. . 85 i
Pork, how to roaft the different
pieces of, 3, 12. Gravyor fauces
for pork. 3. To boil pickled
pork, 2e. To fluff a chine of
poik, 01. To drefs loin of pork
with onions, 102. To preferve
or pickle pigs feet and ears,
10g. A Chethire pork-pie, 141,
Pork broth, 230. Pork pudding,
246. A Chefhire poik-pie for
fea, 249.. To pickle pork, 2¢8.
Pork which is to be eaten foon,
259. Pork hams, »60. The fea-
fon for pork, 320, To chafe

pork, 3z2.

PorripgE, how to make plam-
poriidge for Chriltmas, 125,
peas - porridge, 155. Plum-
porridge or barley.gruel, 157.

PorranLE foup how to make,
131.

Pao asrug.e.r. cakes, how to make,
27604 514 ) :
PosseT, how to make a fack
poffet, threeways, 157, 158,
Poraroes, {everal ways of drefl-
ing potatoes, 16, To make po-
tatoe cakes, 195. Potatoe pud-
ding, feveral ways, 196, z0g,
210. Portatoes like a “collar of
veal or mutton, 196. ‘To broil
potatoes, ib. To fry potataes,
ib. Mathed potatoes, ib. A po-

tatoe-pie, 226, :

Por, how to pota lobfter, 213,

Eels;ib. Lampreys, 234, Chars,
ib. A pike, ib. Salmon, two
ways, 232. DPigeons, 254. A
cold tongue, beef, or venifon,
ib. Venifon,ib, Atorgue, 25¢.
A fine way to pot a tongue, ib.
To pot beef like venifon, 256,
Chethire cheefe, ib. To fave
potted birds, 261,

Porrace brown, how to make,

S?fh
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376. - To make white barley
pottage with a chicken in the
middle, 377. :
PouLTry, direftions concerning
roafting poultry, 14. Seafons
for different kinds of poulery,
323, 324. How to chufe poul.
try, 324. .
Powner {weet, how to make for
cloaths, 368.
Prawuws, how to flew, 189. How
to chufe prawns, 328,
Preserve, how to preferve cocks-
- combs, 109, To preferve or
Eickl: pigs feet and ears, ib.
Lo preferve apricots, 307, 250-
Damofins whole, 307. Goofe-
berries whole, ib. White wal-
‘puts, 308. Green walnuts, 1b.
Large green plums,  30Q.
Peaches ‘two ways, ib. Arti-
chokes all the year, 311, French
beans all the year, 312, Green
peas till Chriltmas, ib. Another
way to preferve green peas, ib,
Green goofeberries till Chrift-
mas, ib. Red goofeberries, 313.
Walnuts all the year, ib. Le-
mons, two ways, ib, White
bullice, pear-plums, or damo-
fins, &c. for tarts or pies,
314. To prefeive artichokes the
Spanith way, 347. Pippins in
jeily, 352, White gquinces
whole, 354. Apricots or plums
. green, 357. Chernes, ib, 362,
Barberries, 357- W hite pear-
plums, 361. Currants, ib.
. Rafpberries, ib. Pippins in
flices, 363. Tie Jews way of
preferving falmon, and all forts
of fith, 380. To preferve tripe
to go to the Haft-Indies, 351,
Prune pudding, to make, 223
Puppixg, how to bake an oat
udding, 133, Jow to make a
calf’s foor pudding,ib. A pith
pudding, ib, A marrow pud-
ding, 134, Abaold [uet pud-

ding, 134. A boiled plum pud-
ding, ib. A Yorkfhire padding,
ib. A fteak pudding, 155. A ver~
micelli pudding with marrow,

ib. An Oxford pudding, 136¢

_ Rules to be obferved in making

poddings, &c. ib. How to
make pretty almond puddings,
168. An oatmeal pudding,
zcg. A potatoe pudding, three
ways, 209, 210.. An orange
pudding, four ways, 210,
211. A lemon pudding two
ways, 211. An almnng pud-
ding, 212. How to boil an
almond pudding, ib. A fago
pudding, ib. A millet pudding,
ib. A carrot pudding, two ways,
213. To make a cowllip pud-
ding, ib. A quince, apricat,
or white pear-plum pudding,
ib. A pearl barley pudding,
214. A Freach barley pud-
ding, ib. An apple pudding,
ib. An Italian pudding, -iﬁ.
A rice pudding, three ways,
214, 215. To boil a cuftard
pudding, 215. A flour pud-
ding, ib. A batter pudding,
216, A batter pudding with-
oit egps, ibid. A grate-
ful pudding,ib. A brcac{{pud-
ding, ib. A fine bread pud-
ding, z17. An ordinary bread
pudding, ib. A baked bread
pudding, ib. A chefnut pud-
ding, 218. A fine plain bak-

ed pudding, ib. Pretty little .

cheefe.curd puddings, ib.; An
apricot pudding, 219. The
Ipfwick almond pudding, ib.
A vermicelli puddiag, ib. To
make puddings for little difhes,
220. A f{weetineat pudding,
ib. A fine plzin pudding, z21,
A ratafia pudding, ib. A
bread and butter pudding, ib.
A boiled rice pudding, ib. A
cheap rice pudding, 222. A

E e cheap
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cheap plain rice pudding, 222.
A cheap baked rice pudding,
ibid. A fpinach pudding, ib.
A quaking pudding, ib. A
cream pudding, 223. To make
a {:rune pudding, ib. A fpoon-
ful pudding, ib. An apple
pudding, ib. A pork or beef,
&e. pudding, 246, A rice
pudding, z247. A fuet pud-
cing, ib. A lJiver pudding
boiled, ib. An ocarmeal pud-
ding, ib. To bake an oat-
meal pudding, ib* To bakea
rice pudding, 248. To make
a peas pudding, ib. Almond
hogs puddings, three ways, 251,
Hogs puddings with currants,
252. Black puddings, ib. A
pudding with the blood of a
oofe, ib. To make Englith
%r:ws puddings for fix pence,
377+ Carolina rice pudding,
355
Purs-pasTi, how to make, 147,
Puvrrers, how to drefs puliets a
la Sante Menehout, 71,
Purron, how to make a pupton

of apples, 1613,

Quince, to make a quince pud-
ding, 213. Quince wine, zgs.
To preferve red quinces whole,
305. To make jelly for quin-
ces, ib.
quinces, 306. Quince cakes,
399. To preferve white quinces
whole, 354. To make marma-
lade of quinces white, 357.

Quire of paper pancakes, how
to make, 163,

: R_

RasziTs, fauce for boiled rabbits,
9. How to roaft rabbits, 11.
Sauce fur roalled’ rabbits, ib.
How to roaft a rzbbit hare-fa-
fhion, ib, Tofricafey rabbits,
23. -T'o drefs Portuguefe rab-

To make fyrup of

bits, 9gg9. Rabbits furprize, ib.
To boil rabbits, 100, 236. To
drefs rabbits in cafferole, 100.
To make a Scotch rabbit, 193.
A Welch rabbit, ib. ‘An
Englith rabbit, two ways, ib.
To chufe rabbits, 326.
Rapisu pods, to pickle, 266.
Racoo, how to ragoo a leg of
mutton, 22. Hogs feet and
ears, 24. A neck of veal, 28.
A breaft of veal, two ways,28,2q.
A piece of beef, 33. Cucum-
bers, 110. Onions, 111. Oy-
fters, 112, 190. Afparagus,
112, Livers, ib. Caulifiow-
ers, 113. Gravy for a ragoo,
123. I'o ragoo endive, 191,
French beans, 192, 199. Ra-
goo of beans with a force,
ib. Beans ragooed with a cab-
bage, ib. Beans ragooed with
parfnips, z00. Beans ragooed
with potatoes, ib. To ragoo
celery, ib. Mafhrooms,: zo1.
:H. ragoo of €pps, 202, Beans
1a ragoo, 203. 2
Raisin wine, how to make, 292,
353 ;

RasreERRY, to make rafpberry

giam, 283. Rafpberry wine,
2g6. To preferve rafpberries,
61,

Raan.rm, how to make a ratafia
pudding, 221. 'To make rata-
fia cream, 28¢.

REp marmalade, to make, 304.

Rispanp jelly, to make, 287,

Rice, how to boil, 102. How
to make a rice foup, 154, A
rice white pot, 157, Rice milk,
1b. Rice pancakes, 163. A
rice pudding, four ways, 214,
215, 247. A boiled rice pud-
ding, 221. A cheap rice
pudding, zzz2. To make a
cheap plain rice pudding, ib.
‘To make cheap baked rice

pudding,
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pudding, 222. A rice pudding
baked, 248.

Ricu; Mr. a difh of mutton con-
trived by him, 1o1.

RoasTing, direftions for, 1, 12.
15. To roaft beef, 2, 12.
Mautton, and Lamb, 2. Houfe
Jamb, 13. Veal, 2,13. Pork,
1311 13. Apig, 3 4. The
ind-quarter of a pig lamb-
fathion, 4. Geele, turkies,
&c. 5,6, 13 14 Woodcocks
and fnipes, 0, 14. A hare,
6, 13. To roalt venilon, 1c.
Mutton venifon - fathion, ib.
To roalt a tongue or udder,
11. . Rabbits, ib. To roaft a
rabbit hare-fathion, ib. Toroaft
a fowl pheafant-fathion, 12.
Fowls, t4. Tame and wild
ducks, .teals, wigeons, wood-
cocks, fnipes, partridges, and
larks, ib. To roaft a turkey
the genteel way, 32. Ox pa-
lates, 44. A leg of mutton
with oyfters, 45. A leg of
mutton with cockles, 1b. A
pig with the hair on, 64. A
pig with the fkin on, ib, To
roaft tripe, 66. A turkey, ib.
To roaft a fowl with chefnuts,
21.  Chickens roafted with
force-meat and cucumbers, 74.
Direttions for roafting a goole,
8z. A green goofe, ib. To
roalt pigeons, 85. To roaft
pigeons with a farce, 8g. To
roalt a calf’s liver, g2z. Par-
tridges, ib. Pheafants, Q4.
Snipes or woodcocks, g3 To
roalt a cod’s head, 171. A
piece of frefh flurgeon, 182. A
fillet or collar of fturgeon, iS4,
To roalt loblters, 185,

Roots, diredtions for drefling
them, 1%. :

Roses, how to make conferve of
red rofes, 305, To make fyrop

D, E: Xi

of rofes, 306, To diftil red
rofe buds, 317. :

Rovav fritters, how to make,
184

Rurrs and Re1rs, Lincolnfhire
birds, how to drels, g7. To
chufe ruffs, 324.

3.

Sack poflet, how to make, three
ways, 157. To make fack
cream like butter, 304.

SarrroN cake, bow to make,
275,

Saco pudding, how to make,
2i2. To boil fago, 240,

SaLmMacuUNDY, how to make
three ways, 118, 119. To
mzke falmagundy for a middle
difh at fupper, 166.

SaLLap, how to drefs broccoli
in fallad, 195. To raife a
{allad in two hours at the fire,
315

SaLmon, how to broil, 173, 176.
To drefs a jowl of pickled ial-
mon, 17¢. Lo bake falmon,
176. To drefs falmon ag
court Bouillon, 179. Salmon
a la braife, ib. Salmon in
cafes, 130, To make a fal-
mon pie, 230 To collar fal-
mon, 231, 257. 10 chufe
falmon, 327. Pickled falmon,
328. The Jews way of pre-
ferving falmon, 380« Dried
falmon, how to drefs, 182.

SaLop, how to boil, 240.

SamMPHIRE, how to pickle, 272.

SaLT, what kind beit for pre=
ferving meat or butter, 342.

SarTins, white or flowered fitks
with gold and filver in them,
how to clean, 308.

SAuUcE, now to make a rich and
cheap fauce, Pref. iil. How to
make different forts of fauce for
a pig, 4. Sauce for a goofe, g
A trkey, ib, Fowls, 1

Ec z Ducks,
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Ducks, 5. Pheafants and par-
tridges, 6. Larks, b, Ihf-
ferent forts of fauce for 4 hare,
. Direftions concerning the
zauce for fteaks, 8. Sauce for
a boiled turkey, g. A boiled
goofe, ib. Boiled ducks or
rabbits, ib. Different forts of
fauce for venifon, 10. Oyfter
fauce either for turkies or fowls
boiled, 67. Muthroom fauce
for white fowls of al] {orts,
ib, Mauthroom fance for white

fowls boiled, 68, Celery favce

cither for roafted or “boiled
fowls, turkies, partridges, or

any other geme, ib,  Brown
celery fauce, ib. Egg fauce for
roafted chickens, 65. Shalot

fauce for roafied fowls, ib, Sha-
lot fauce for a ferag of mutton
boiled, ib, To drefs livers
with mufhroom fauce, ib, To
make a pretty Jitle fauce, ib.
Lemon fauce for boiled fowls,
3b.  Saace for a brace of pai-~
tridges, pheafants, or any thing
you pleafe, 107, Fifh fauce
with lobfter, 1:7. Shrimp
fauce, ib, Oylter fauce, ib,
Anchovy fauce, ib, Gravy for
white fauce, 123. Fifh fauce
to keep the whole year, 243.

SavUsacEs, how 10 L e
make fine faufages, 253. Com-
mon faufages, ib, Bologna
faufages, ib. Hambureh {au-
fages, 372. Saufages after the
German way, ib.

Savoys forced and ftewed, how
to drefs, 114.

ScARE, how to feare a hare, ¢8,

ScaTe, howto make a fcare foup,
153. Tocrimp feate, 185. To
fricafey fcate white, ib T'o fri-
cafey it brown, ib. To chufe
fcate, 324.

Scorrors, how to flew, 190,

Scorcn, how to drefs Scotch
collops, 20. "To drefs ‘white
Scotch collops, 21, Scotch
collops ‘a la Francois, CE,
Scotch collops larded, §0. 4i'h
do them white, ib, = Scotch
chickens, =8. Scotch barley
broth, 129. To make a Scotch
rabbit, 193. The Scorch way
to make a pudding with the
blood of a goofe, 252, T6 make
a Scotch haggafs, 324, To
make it fweet with frui, 378.

SEEDCAKE, how tomake,274,27¢.

SELERY (CELERY) savce, how
to make, for roafled or boiled
fowls, turkies, partridges, or
any other game, 68. To pake
brown celery fauce, 69. To
ragoo celery, 200, Fried ce-
lery, zc8. Celery with cream,
200,

SEPTEMBER, the ‘produ@ of the
kitchen, and fruit garden this
month, 330, e

SueT, tomake a boiled fuet pud.
ding, 134, Suet dumplings,
130,

Srap, how to chufe, 35;7. ]

SHaLoT, to make fhalot (agce for

roafled fowls, 69, For a ferag
of matton boiled, ib,

SHEEP, tobake a fheep’s head, 2,
to drefs theep’s rumps withrice,

£0. The different parts of a

Mheep, 319. !

SHREWSBURY cakes, how to
make, 278,

SuriMP fauce, how to make, 121,
To broil fhrimps, 193. - To
ftew fhrimps, 188. To grill
fhrimps, 196. Todrefs buttered
thrimps, ib. To chufe fhrimps,
328,

SHROPSHIRE pie to make, 142.

Sick, direétions for them, 235«

S1Lks, how (o clean, 368. gee
SATTIN, -

SILVERs
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S1LVRR-LACE, how to clean, 368.

SKIRRET, to make fkirret frit-
ters, 160. To fricafey fkirrets,
19z, To make a fkirret pie,
227

Svuir-coat cheefe, to make, 375.

SMELTS, how to pickle, 370. To
fry fmels, 315, To chufe
fmelts, 327.

Snipes, how to roalt, 14, 94
To drefs fnipesin a {urtount,gb.
To boil fnipes, ib. To chule
{nipes, 325.

gnow-BaLLs, Carclina,
malee, 385.

SoaLs, how to fricafey foals white,
18¢. 'To fricafey {foals brown,
186, 'To boil foals, 186, 187.
To make a foal pie, 22g. 10
chufe foals, 327.

SoRrREL, to drefs with eggs, 193.

SouP, how to make a crawfifh
foup, 125, 151 Soup fantea,
or gravy foup, 120, 246. A
green peas foup, 127- A white
peas foup two ways, 127, 128,
A chefout foup, 128. Pocket
foup, 13¢. Portable foup, 131.
Rules to be obferved in mak-
ing foups, 132. "To make peas
foup, 149, 246. A green peas
foup two ways, 149, 150 To
make foup meagre, 150, An
onion foup, ib. An eel foup,
151, A muffel foup, 152 A
{cate or thornback foup, 153
An oyfter foup, ib. ~An al-
mond foup, 1b. A rice foup,
154, A barley foup, ib. A
tornip foup, ib. Anegg foup,
ib. To make Spanifh peas
foup, 344. Onion foup the
Spanith way, 345- Milk foup,
1b.

Sour crouT, how to make, 178.

Spanisu fritters, O make, 371,

SpINACH, how to drefs, 13, 197,
To drefs flewed fpinach and

how to
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eggs, 197. How toboil fpinach
when you have not room on the
fire to do it by itfelf, ib. How
to make a fpinach pudding,222.

SpoonFuL pudding, howto make,
223

STaAG's HEART WATER, how to
malkes 374.

STEaks, how to broil, 7. Direc-
tions concerning the favce for
fleaks, 8. How to make a fteak
pudding, 133. Beef fteaks af-
ter the French way, 371.

SerzL, how to keep from rufting,
368.

STEEPLE cream, to make, 282,

sterTion (NasTERTIUM) buds,
to pickle, 271.

§rEw, how to ftew ox-palates, 22,
To flew tripe, 25. To flewa
turkey or fowl, 32. Toftew a
kouckle of veal two ways, ib.
Beef fieaks, 38. To fitew a
ramp of beef two ways, 40. A
romp of beef or the brifket, the
French way, 41. Beef gobbets,
ib. Neats tongues whole, 43.
A lamb or calf’s head, 53. A
turkey or fowl, in celery {auce,
68, A turkey brown two ways,
no. A pretty way of flewing
chickens, 76, To ftew chickens,
28, Giblets, 84. Te ftew pi-
geons, 91, A ftewed pheafant,
g4. A hare, gg. To ftew cu-
cumbers, 110, 198, 208. Stew-
ed peas and lettuce, 113. To
flew red cabbage, 114. Sa-
voys forced and ftewed, ib.

“To ftew pears, 161, Toflew
pears in a fauce-pan, 164. To
flew pears purple ib. Pip-
pins whole, 165. A brace 'of
carp, 16g. To ftewcod, 172.
Eels, 177. To ftew eels with
broth, 178. To ftew prawn,
fhrimps, or crawfifh, 189. To
flew muflels three ways, 190«

. Scollops,
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Scollops, 190. To ftew fpinach
and eggs, 197, To flew parf-
nips, 198,

Stiry, how to ufe the ordinary
full, je6.

Stock-rism, todrefs, 382,

Sturr, to ftuff a leg or fhoulder
of mutton, 50. Toltuffa chine
of pork, 6r,

STURGEON, how to roalt a piece
of frefh fturgeon, 183. To reaft
a fillet or collar of fturgeon,
184. To boil flurgeon, ib.
How to chufe flurgeon, 327,

Suckers, to pickle, 251, 216,

Svcar of Pearr, how to make,
349- To clarify fugar after
the Spanifh way, 371.

SURFEIT water, to make, 218,

SwEETBREADS, how to fricafey,
25, Sweetbreads of veal ala
Dauvphine, 58. Another way
to drefs fweetbreads, ib,

SweETMEAT pudding, how to
make, 2:0.

SYLiraBuss, to make, 28:. To
make everlafting fyllabubs, 286,
Fine {yllabubs from the cow,
2G0,

SyYrRINGED fritters, to mak, 160.

SYrup of rofes, how to make,
306. How to make fyrup of
citron, ib.  To make fyrup of
clove - gilliflowers, ibid. To
make {yrup of peach blofioms,
ib. To make fyrup of quinces,

ib.
4

Tansey, to make a tanfey two
ways, 166. To make a bean
tanfey, 206, A water tanfey,
ibid.

Tarts, how to make different
forts of tarts, 146. To make
pafte for tarts two ways, 147,

TEeat how to roalt, 14.

TewncH, how to fry, 170, To
chufe tench,. 327,

Trorweack foup, how to make,
153, To fricafey thornback
white, 18;. To do it brown,
1b. To chule thornback, 327.

ThHrUsH, how to chufe, 32¢.

Tuerusx, how to make 2 Iiquor
for a child that has the thruth,
242.

ToasT, to make fried toafts, 169,

Toxcuk,how toboil,g. To roaft,
‘11, To drefs a tongue and ud-
der forced, 42. To fricafey
neats tongues, ib. To force
a neats tongue, 1ib. To ftew
heats tongues whole, 43. To
Pot a cold tongue, 2:;4. To
pot toagues, 255. A fine way
1o pota tongue, ib. To pickle
toogues, 342.

TorT, how to make a tort, 145.
To make tort de moy, 146.
To make a buttered torr, z01.

TRrREAcLE water, how to ma e
316. Lady Monmouth’s way,
383, .

TR:F:LE, how to make a trifie,
2806, R

Trire, how to fricafey, z4. To
fry tripe, 25, To few tripe,
ib. To reaft tripe, 66. To
preferve tripe to go to the Eaft
Indies, 581,

TrovrT, how to chufe, 32».

TRUFPLEs and MorEers, good
in fauces and foups, 22, How
to ufe them, ibh.

Turpor, howto boil, 172, How
to bake a turbot, ibid. To
chufe a turbot, 327.

TurkEY, how to roalt, g, 13, 66.
Sauce for a turkey, 5 18, 67,
123. Sal.uzlfz.'I"n:.u'abuc:ri]r.&v:iturl:i.!;.r,F
9. Turkies may be larded, ;2.
Toroat a turkey the genteel
way, 32. To ftew a turkey, ib,
To ftew a turkey in celery fauce,
68, Todrefs a turkey or fowl
to perfelion, jo, To flew a

turkey
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turkey brown two ways, yo.

To foule a turkey in imitation

of fturgeon, 258. To chule a

cock or hen torkey, or turkey

poults, 314, A turkey, &c.

in jelly, 337. A turkey ftuff-

ed after the Hambargh way,

372. Chickens and turkies the

Datch way, 373.
Tuawnips, how to drefs, 16. How
~ tomake turnip foup, 154. How
to make turnip wine, 2g6.

TurTLE, how to drefls a turtle
the Welt India way, 334 An-
other way, 336, Todrefs a
mock turtle, 343.

VarwisH, ayellow, how to make,
367. A pretty varnifh to coleur
Jittle bafkets, bowls, or any
board where nothing hot is fet
on, ib.

UbpEr, how to roaft, 11.

VEaL, how to roaft, z, 13. To
draw veal gravy, 19. Todrefs
a fillet of veal with collops, 21,
To fricaley veal, 23. To ragoo
a neck of veal, 26. To ragooa
breaft of wveal, ib. Another
way, 29. To drefs a breaft of
veal in  hodge-podge, ib. To
collar a breaft of veal, ib. To
fltew a knuckle of veal, 32,
To drels veal clives, 37. To
drefs 2 fhoulder of veal with a
ragoo of rurnips, 50. To drefs
veal a la Bousgeoile, 53: A dif-
guifed leg of veal and bacon,
c4. To makea pillaw of veal,
ib. To drefs bombarded veal,
ib. To make veal roils, 55.
To make olives of wveal the
French way, ib. To make a {a-
voury dith of veal, 56. To make

, veal blanquets, g7. A fhoulder
of vea} ala Piedmontoife,ib. To
drefs fweetbreads of veal ala
Dauphine, 58. kHow to mince

veal, 116, To fry cold veal, ib.
To tofs up cold veal white, ib.
To make a florendine of wveal,
117. Tomake veal gravy, 124.
To make a very fine {weet veal
pie, 137. Two other ways to
make a veal pie, 137, 138. To
boil a ferag of veal, 236. To
mince veal for fick or weak
people, 238. Tocollar a brealt
of veal, 256. How to make veal
hams, 2¢7. To chufe veal,
321.

VENison, how toroatt, 1o, Dif-
ferent {orts of {auce for venifon,
ibid. How to keep venifon
{weet, and make it freth when
it ftinks, 11. To make a

retty difh of a brealt of veni-

¥nn, 65. To boil a haunch or
neck of venifon, ib. To hath
mutton like venifon, 117. To
make a venifon pafty, 143. To
make fea venifon, 249. To
pot venifon, 254. To chufe
venifon, 322. The feafon for
venifon, ib.

VERMICELLI, how to make, 310.
How to make a vermicelli
pudding, 219. To make a ver-
micelli pudding with marrow,
I .

VIRE-LEAF
make, 161,

Viwecar, how to make, 314.

UxBRIDGE tak{:s, how made, 3 56.

V.

WarERS, how to make fruit wa-
fers of codlias, plums, &c.
349. To make white wafers,
ib. To make brown wafers,350.
To make goofeberry wafers,
351. Orangewafers, 354. Frait
wafers, 358.

WaLsuTs, how to pickle green,
262, 315. How to pickle them
white, 263. To pickle them
black, ib. How to prelerve

white

fritters, how to


















