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Believe I bave attempted a branch of Cookery, which

wnobody bas yet thought worth their while to write upon :
but as I bave both feen, and found, by experience, that the
generality of fervauts are greatly wanting in that point,
therefore I have taken upon me to inflrult them in the beft
manner I am capable ; and, Idare fay, that every fervant
who can but readwill be capable of making a tolerable good
cook, and thofe who bhave the leaft ‘nation of Cookery cane
not mzﬁr of being very good ones.

If I bave not wrote 1n the high polite flyle, I bope I fball
be forgiven ; for my intention is to infiruct the lower [ort,
and therefore muft treat them in theix own way. For ex-
ample : when 1 bid them lard a fowl, if 1 [bonld bid thems
lard with large lardeons, they would not know what I .
meant 5 but when I fay they muft lard with little pieces of
bacon, férey know what I mean. So, in many other things
in Cookery, the great cooks bave fuch a bigh way of expre/-
- fing themfelves, that the poor girls are at a lofs to know

awhat they mean : and in al/l Receipt Books yet printed,
there are fuch an odd jumble of things as would quite [poil
a good dith ; and indeed fome things fo extravagant, that
it would be almoft a fhame to make ufe of them, when
@ dith can be made full as good, or better, without them,
For example: when you entertain ten or iwelve people,
you fball ufe for a cuilis, a leg of veal and bam ; which,
with the other ingredients, makes it very expenfive, and
all this enly to mix with other fauce. /And again, the
' gﬁfzfﬁ' of ham for fauce to one dith ; when I will prove
t, for about three fhillings I will make as rich and bigh

8 fame as all that will be, when done, for example :
| Az Take
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Take 2 large 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 {lices, beat it well with the back of a knife,
lay it all over the bacon ; then have fix pennyworth
of the coarle lean part of the beef cut thin and well
beat, day a layer of it all over, ‘with fomie carrot; then
the Iean of the bacon cut thin and laid over that : then
cut two onions and ftrew over, a bupdle of {fweet-herbs,
four or five blades of mace, fix or feven cloves, 2
{p oonful of whole pepper, black and white tﬂg{!thE'f,
halfa nutmeg beat, a pigcon beat all to pieces, lay
that all over, half an ounce of truffles and morels, then
the reft of your beef, a good cruft of bread t{}a{led

very brown and dry on buth fides: you may add an

“old cock beat to pieces ; cover it clofe, and Iet it ftand
over a {low fire two or three minutes, then pour on

boiling water El]DUE_,h to fill the pan, cover it cln::iﬁ?, '

and. ler it ftew till it is as rich as you would have it,
and then firain off all that fauce, Put all your ingte-
dients together again, fill the pan with bmimg water
pur in a freth onion, a blade of mace, and a piece Gf'

- .carrot ; cover it clofe, and let it ftew till it is as ftong

as you want it. ‘This will be full as gand as the eft
fence of ham for all forts of fowls, or indeed . moft
made-difhes, mixed with a glafs of wine, and two or
three fpoonfuls of catchup.  When your firft gravy is
cool, tkim off all the fat, and keep it for ufe.——-

This faﬂs far fbort of the extreme of a leg of veal and

bam, and anfuers every purpole you want.
If you go to market, the ingredients will ot come to

above balf a crown, or for' about eighteen-pence you 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 to pieces, flour
it well, take a"quarter of a pound of ‘good butter, put
1t into a Tistle pot or large deep flew-pan, and put
in your beef: keep ftiring it, and when it begins
to look a little brown, pour in a pint of boiling water ;
flir it all together, put in a large onion, a bundle of
fweet
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fweet herbs; two or three blades of mace, five or fix
cloves, a {poonful of whole pepper, a cruft af
bread toafted, and a piece of ‘carrot; then pour in
_ four or five quarts. of water; f{tir all together, cover
. clofe, and let it ftew till itis as rich as you would have
it ; when enough, firain it off, mix it with two or
three {poonfuls of catchup, and half a pint of white
wine; then purt all the ingredients together again, and
put in two quarts of boiling water, cover it clofe; and
let it boil till there is about a pint; ftrain it off well,
add it to the firft, and g've it a boil together: This
will make a great deal of rich good gravy.

You may leave out the wine, according to what. ufe you
want it for 5 fo that really one might bﬂw a genteel
teﬂammwﬂ‘ Sfor the price the fauce of ome difb cﬁ:

. but if gentlemen will bave French cooks, they muft
pa_;r for French tricks.

A Frenchman in bis own country will drefs a fine
dinner of t:enty difbes, and all genteel and pretty, for
the expence he will put an Englith lord to for dreffing one
difh. But then there is the Tittle petty profit. I bave,
beard of a cook that ufed fix pounds of butter to fry
twelve eggs; when every body knows (that underflands
cooking) thal balf a pound is full enough, or more than
need be wufed: but then it would not be French., So
siuch is the blind folly of this age, that they would rather
~ be impofed on by a French booby, than giw EHCOUT Gge
went to a good Englith cook !

i dazcr}! I fhall not gain the cftecem of fﬁaﬁ' gentle-
men 3 bowever, let that be as it will, it little concerns
e ; “but Jhould I be fo bappy as to gain the good opinion
of my own jfexy I defire no more 5 that will be fall recom-
pence for ail my trouble ; and I only beg the favour of
every lady to read my Book throughout becfore they cen-
fure me, and then { flatter myfelf I fhall bave their appro-
bation.

I fhall not take upon me to meddle in the phyfical way
fariber than two receipts, which will be of ufe to the
public in general : one is for the bite of @ mad dog : and
the ather, if a man flould be near where the plague is, be

A3 Jhall
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fhall be in no danger ; which, if made ufe of, would ke
found of very great fervice to thofe who go abroad.

Nor fhail 1 take upon me to direft a lady in the economy
of her family ; for every mifirefs does, or at leaft ought
to know, what is moft proper to be done there 5 therefore
1 fball not fill my Book with a deal of monfenfe of that
kind, which 1 am wvery well aflured none will have re-
gard to. '

I have indeed given fome of my difbes French names
to diftinguifh them, becaufe they are known by thofe names :
and where there is great variety of difoes and a large
iable to cover, fo there muft be wariety of mames for
them s and it matters not whether they be called by a
French, Dutch, or Englith name, fo they are good, and
donl® with as little expence as the difp will allow of.

- 1 (hall fay no more, only hope my Book will anfwer the
ends I intend it for 5 which is to improve the [ervants,
and fave the ladies a great deal of trouble.

THE
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Of Roafling, Boiling, .
e a
EEF Pﬂg. To boil a ham 4 %f.
Mutton and limb .2 'To boil 4 tonigue < EESEE b,
Veal ib Tobeil fowls and houfe-lamb ib
Poilk . ib Sauce for a boiled turkey = ib
To roaft a pig o ib  Sauce for a boiled goofe
Different forts of fauce fora pig  Sauce for boiled diicks or rabbitg
b
To roaft the hind quarter of ?t To toaft venifon 1h
pig, lamb fafhion ib Different forts of fauce for ve-
To bake a pig i nifon ib
To melt butter 4 To roaft niutton, venifon fathiow
To roaft geefe, turkies, &c. ib 8
Sauce for a goofe ib To keep venifon or hare fweet,
Sauce for a tirkey ib  or to make them frefh where
Sauce for fowls ib  they ftink ib
Sauce for ducks ' ib To roaft a tongue or udder ib
Sauce for pheafants and par- To roaft rabbits ib
g tridges ib To roaft a rabbit hare fafhion ib
Sauce tor larks ib Turkies, pheafants, &c. may be
Toroaft woodcocksand fnipes ib  larded : ibs
Jo roaft a pigeon ib To roaft a fowl pheafant fafhion
To broi! a igeon 5 : : 1b
Directions fl:;ur gﬂefeandducks 1b Rules to be obferved in roaft-
To roaft a hdre ib  in ib
Different forts of fadce for a hare Bee ib
, , : ib- Mutton

To broil fteaks s ot i Kodk _ ’ig
Direétions concerning the fauce Diretionsconcerning beef mut»
for fteaks ton, and pork ib
General diretions :nntemm Veal ib
broiling ib  Houfe-lamb b

- General direltions concerning A pig ib
boiling ib  A'hare ib

A s A
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A turkey . gg
goofe 10
Fowls ib
Tame ducks a0
Teal, wigeon, &c. ib
Wild ducks ib

Woodcocks, fnipes, and par-

 tridges 1b
Pigéons and larks 1b
Directions concerning poultry ib

To keep meat hot i gravy ib

To drefs greens, roots, &c, ib ‘Toburn butter for thickeningof

Te drefs {pinach ib fauce ib

To drefs cabbages, &c. 11 To make gravy ib

To drefs carrots ib To make gravy for foups, &c.

To drefs turnips ib 14

To drefs parfnips ib To bake a leg of beef ib

“Fo drefs brockala ib To bake an ox’s head ib

To drefs potatoes ib To boil pickled pork ib

S 5. [y 58 SR | e
Made Difbes.

O drefs Scotch ¢ollops 15 To hafh a calf’s head 19

To drefs white Scotch col- To bafha calf’s head white ib

~ lops, &c. L ib To bake a calf’s head ib
To drefs a fillet of veal with col- To bake a fheep’s head 265

lops, &c. 1ib  To drefs a lamb’s head ib

To make force meat balls ib To ragoo a neck of veal ib

Truffles and morels, good in To ragop a breaftof veal 21

fauces and foup ib
To ftew ox palates ib
To ragoo a leg of mutton 16
To make a brown fricafey ib
To make a white fricafey ib
To fricafey chickens, rabbits,
lamb, veal, &c. ib
A f{econd way to make a white
fricaley ib
A third way of making a white
fricafey _ 1y
To fricafey rabbits, lamb, fiveet-
breads, or tripe ib
. Another way to tricafey tripe 1b
To ragoo hog’s feet and cars ib

To fry tripe 18
To ftew tripe 1b
A fricaley of pigeons 1b

A fricaﬁ:y of lambfiones and
{weethreads ib

BT R i

‘ page
2

To drefs cauliflowers

Todrefs French beans ib
To drefs artichokes ib
To drefs alparagus ib

Directions concerning garden
things 13
Todrels beans and bacon  ib
'To make gravy for a turkey or
any fort of fowl ib
To draw mutton, beef, or veal

Another way to ragoo a breaft of
veal ib
A breaft of veal in hodge-podge
: 1L

To collar 2 breaft of veal 27
To collar a breait of mutton ih
Another good way to drefs a
breaft of mutton 1b
To force a leg of lamb ib
To boil a leg of lamb 23
To force a large fowl ib .
To roaft a turkey the gentecl
wa ib
To ftew a turkey or fowl ib
To ftew a knuckle of veal 24
Another way to flew a' knuckle
of veal ib
To ragoo a piece of beef  ib
To force the infide of a furloin
of'beef ' o g
To
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To force the infide of a rump
‘of beef 1b
A roll’d rump of beef ib
To boil a rump of beef the
French fafhion 26
Beef efcarlot ib
Beef a la daub ib
Beef a la mode in pieces ib
Beef a la mode the French way
ib
Beef olives 24
Veal olives ib
Beef collops ib
To ftew beef {teaks 28
To fry beef fteaks ib

A fecond way tofry beeffteaks ib
Another way todo beef fteaks ib
* A pretty fide difh of beet b

T'o drefs a fillet of beef 29
Beef {teaks roll’d ib
To ftew a rump of beef ib
Another way to ftew a rump of

beef . ib
Portugal beef 30
To ftew a rump of beef, or the

brifcuir, the French way 1b
To ftew beef gobbets ib
Beef royal 31
A tongue and udder forced 1b
To fricafey neat’s tongues  ib
To force a tongue 1b
To ftew neat’s tongues whole ib
To fricafey ox palates 32
To roaft ox palates ib
To drefs a leg of mutton a la

royale ib
A leg of mutton a la hautgout

To roaft a leg of mutton with

oy{ters ib
To roaft a leg of mutton with
cockles 1b
A fhoulder of mutton in epigram
ib

A harrico of mutton 1b
ToFrench ahind-faddle of mut-
ton ib
Another French way, call’d St.
Menehout 1ib

B NVE By sy

Cutlets a la Maintenon, a w:r'fﬁ
good difh ib

To make a mutton hafh ib

To drefs pig’s perty toes
A femndpwiy to rgai't a leg SDSf
mutton with oyfters ib
To drefs a leg of mutton to eat
like venifon ib
To drefs mutton the Turkifh
- way ib
A fhoulder of mutton with a
ragoo of turnips 36
To ftuff a leg or thoulder of mut-

ton ib
Sheep rumps with rice 37
To bake lamb and rice ib
Baked mutton chops ib
A forced leg of lamb ib
To fry a Ioin of lamb 38
Another way of frying a neck os

loin of lamb ib

To make a ragoo of lamb  ib
To ftew a lamb’s or calf’s head

ib
To drefs veal a la bourgeois 39
A difguifed leg of veal and bacon

ib

A pillaw of veal 40
Bombarded veal 1b
Veal rolls i ib
Olives of veal the French way
® 1b

Scotch collops a la Francoife 41
To make a favory difh of veal ib

Scotch collops larded ib
To do them white ib
Veal blanquets 42
A fhoulder of veal a la Piemon-
toife ib
A calf’s head furprife ib
Sweet-breads of veal a la dau-
phine 43
Another way to drels fweet-
bread . ih
Calf’s chitterlings or andouilles
ib
To drefs calf’s chitterlings curi-,
oufly 44
To drefs ham ala braife 1b

To
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page

To roaft a ham or gammon 44
“T'o ftuff a chine of pork 45
Various ways of drefling a p:lg-
1
A pig in jell 46
'_Tt? d%ef 5 ajp'ig}: he French way ib
To drefs a pigau pere douillet ib
A pig matelote 47
"Fo drefs a pig like a fat lamb ib
"To roaft a pig with the hair r:'-ﬁ
i
To roaft a pig with the fkin on
. 48
To make a pretty difh of a breait
of venifon ib
To boil a haunch or neck of ve-
~nifon ib
To boil a leg of mutton like
- venifon 4
"To roaft tripe ig
ib
ib

To drefs poultry

To roaft a turkey
To make mock oyfter fauce, ei-
ther for turkies or fowls boiled
‘0
To make mufhroom fauce for
white fowls of all forts  ib
Mufhroom fauce for white fowls
boil’d ib
To make celery-fauce, either for
roafted or boiled fowls, tur-
kies, partridges, er any other
rame ib
To make brown celery-fauce 1b
To ftew,a turkey or fowl in ee-
lery-fauce : I
To inake egg-fauce, propet f%:r
roafted chickens ib
Shalot-fauce for roaft fowls 1b
Shalot-fauce for a ferag of mut-
ton boeil’d : ib
Td drefs livers with mufhrobm-
fauce 1b
A pretty little fauce ib
"To make lemon-fauce for boil'd

]

fowls 1b
A German way of drefling fowls
52

Tb drefs a turkey or fow! to per-
fection ! ib
L

S.

| . pig
To ftew a turkey brown =~ b
To ftew a turkey brown the nice

way - ib
A fowl a l1a brdife gi
To force a fowl b

‘To roaft a fowl with chefnuts

_ ib
Pullets a la Saint Menehout g4
Chicken furprife 1b
Mutton chops in difguife  ¢g
Chickens roafted with force-meat

and cucumbers ib
Chickens a la braife ib
To marinate fowls {3
To broil chickens ib
Pull’d chickens ib

A pretty way of ftewing chic—
kens ; §7
Chickens chiringtate ib
Chickens boiled with bacon and
celery 1b
Chickens with tongues., A good
difh for a grear deal of com-
pany ib
Scotch chickens 58

To marinate chickens b
To ftew chickens b
Ducks a la mode ib

To drefs a wild duck the beft

| way ib
To boil a duck or rabbit with
onlons 59
To drefs a duck with green peus
5 e, LR

To drefs a duck with cucumbers

; ib

To drefs a duck'ala braife 60

To boil ducks the French Wiy

ib
To drefs a goofe with onions or
: cubbagt Ot
Directions for rodfting a goofs

ib
A green goofe ib
'T'o dry a goofe it
To drefs a goofeinragoo 62
A goofe a la modé ib

To ftew giblets ib

Another way bz
"To roaft pigeons bl
T{J
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To boil pigeons 3
To ala daube pigeons 64
Pigeons au poir ib
P:g:nns ftoved 1b
Pigeons furtout : 63
Pigeons in compote with white

fauce ib
A French pupton of pigeons ib
Pigeons boil’d with rice ib
Pigeons tranfmogrified ib
Pigeons in fricandos ib

To roaft pigeons with a farce ib
To drefs pigeons a foliel ib

Pigeons in a hole - ib
Pigeons in pimblico ib
To jugg p1geun5 ib
To ftew pigeons ib
To drefs a calf’s liver in a c:mg
6

To roalt a calf’s liver 1b
To roaft partridges ib
To boil partridgcs ib
To drefs partridges ala bmig'v:
7

"To make partridge pains ib

"Fo yoalt p‘mafants 68
A ftew’d pheafant ib
To drefs a pheafant a Ia braife

" 6,.
Fo boil a phiaefant . ib

To roaft {nipes or woodcocks ib

CHA

Snipes i ina furtout, or wmdcoc%:

ib
TFo boil fipes or woodcocks ib
To drefs ortolans 7o
To drefs ruffs and rieffs ib

To drefs larks ib
To drefs plovers ib
To drefs larks, pear fafhion 4r
"To drefs a hars il
A jugg’d hare ib
To fcare a hare ib
To ftew a hare 23
A hare civet ib
Portuguefe rabbits b
Rabbits furprize ib
"To boil rabbits 73
To drefs rabbits in caflerole ib
Mutton kebob’d ib

A neck of mutton, call’d the
hafty-difh 74
To drefs a loin of pork with
onions ib
To make a currey the Indian
way ib
To boil the rice 2%
To makg a pellow the India way

ib
Another way to make a pellow ib
To make effence of ham  _ ib

Rules to be obferved in Tall
made-difhes 1

P. “1IL

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

THE French way of drciﬁng
partridges

T'o make effence of ham b

A cullis for all forts of ragoo ib

A cullis for all forts of butohers
meat : ib

Cullis the Italian way 78

Cullis of craw fith ib

Sauce for a brace of patridges,
pheafants, or any thing you.
pleafe- i

€ HAP.
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To make a number of pretty little difbes fit for a fupper, or
Sfide difb, and fittle corner difles for a great table ; and
f-éw reft you bave in the chapter for Lent.

Page

OG’s ears forced |

To force cocks combs 82

To preferve cocks combs  1b
To preferve or pickle pigs feet

and ears ib
To pickle ox-palates ib
To {tew cucumbers 83
"To ragoo cucumbers ib
A fricafey of kidney beans  ib
To drefs Windfor bf:ans ib

‘T'o make jumballs 1b
To make a ragoo of oniens ib

A ragoo of oyfters 84
A ragoo of aiparagus ib
A ragoo of livers 1b
To ragoo cauliflower 8¢
Stew’d peas and lettuce 1b

Cod founds broil’dwith gravy ib

To make mutton or veal grar:rﬂ
1

To make ftrong fith gravy b

To make plumb-porridge for

Chriftmas 1b

To make flrong broth to keep

for ule Q4

. 81

: : page
Savoys forced and ftew’d 1b
To force cucumbers ib
Fried faufages 1l
Collops and eggs b

Todrefs cold fowlor pigeon 87

T'o mince veal il

To fry cold veal ib
To tofs up cold veal white ibh
To hafh cold mutton ib

To hath mutton like venifon £8
To make collops of cold beef ib
To make a florendine of veal il
To make falamongundy ib
Another way %g
A third falamongundy 1k
To make Iltrif: pafties ib

Petit patties for garnifhing of
difhes ib

: A forced cabbage ib  Ox-palate baked QG
Stew’d red cabbage ib
CH AP N,
Of dreffing Fifb.
ISH-Sauce with lobfter go To make anchovy-fauce g1
To make fhrimp-fauce 1b To drefs a brace of carp ib
To make oyfter- fauce gt
C.H A P VL
Of Soups and Broths.
O make {trong broths for A craw-fith foup o4
foups or gravy gz A good gravy foup ib.
Gravy for white fauce ib A green peafe foup 934
Gravy for turkey, fowl or ragoo A white peafe foup ib
ib Another wa{y to make it gh
Gravy fora fowl when you have A chefnut fou 1b
no meat or gravy ready g3 To make mutton broth Jb

Beef broth :

To make Scotch barley broth gg

To make hodge- pt}dg¢

To make pocket foup

To make portable foup 93

Rules to be obferved in making
foups and broths 99

CHAFP.
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Of Puddings.

page
AN oat pudding to bake gg

To '‘make a calt’s foot

page
A fteak pudding 101
A vermicella pudding with mar-

pudding ib row ib
To muke a pith pudding 100 Sweet dumplins 102
To make a marrow pudding ib An Oxford pudding ib
A boiled fweet pudding ib  Rules to be obferved in making
A boiled plumb pudding 1b puddings, &c. b

A Yorkfhire puclding 101

gk ' Hiars 5 MR VIII,
Of Pies.

TO make a very fine {weet A goofe pye b
lamb or veal pye 104 To make a venifon pafty 108
To make a pretty fweet lambor A calf’s-head pye ib
veal pye - 1b  To make a tort 109
A favoury veal pye ib To make mince pies the beft way

To make a- ﬂwour}' lamb or veal
pye ib

To make a calf’s foot pye 104
To make an elive pye ib
To feafon an egg pye ib
To make 2 mutton pye ib
A beef fteak pye ib

A ham pye 10 ]g
To make a pigeon pye 1
T make a giblet pye

To make a duck pye ib
A chicken pye 106
A Chefhire pork pye 1b
A Devonthire fquab pye ib

An ox-check pye 1b

A Shropihire pye 107
A York{hire Chriftmas pye ib
. H=s A

1b
Tort de moy - 110
To make orange or lemon tarts

ib
To make different forts of tarts

ib
Pafte for tarts , I1g
Another pafte for tarts ib
Puff-paite ib
A goud cruft for great pies ib

A ftanding cruft for great pies

ib
A cold cruft ib
A dripping cruft 112
A cruit for cuftards ib
Pafte for crackling cruft ib

P. IX.

For a faft-dinner, a mumber of good difhes, which you
make ufe of for a table at any other time.

A Peafe foup 112
. A Gyeen peafe foup 113
Another green peafe foup ib
Soup meagre o b

To make onion foup 113
An eel foup 114
A crawfith foup ib
A muflel foup® 11§

To
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To make a fcate or ﬂ‘lﬂl’ﬂbagk

foup
To make an oyfter foup -

2 Irg
1

To make an almond fuup 116
“T'a make a rice foupg,: . ib
To make a barley fou p 1b
To make a turni p foup ib

“To make an egg {oup, . . 117
To make peafe porridge ib

"To make a white pot 1b
To make a rice white pot . 1b
*To make rice milk ib
To make an orange fool 1b

"To make a Weitminfter-fool ib
To make a goofebérry fool 118

To make furmity ib .
Tu mak{: plumb Purndgc or bar-
,.q,;uel b
;Bun:e d wheat i 1b
lumb gruel b
A flour hafty pudding ib
oatmeal haity pudding 119
ﬁ excellent fack pofiet 1b
Another fack poflet, ..., <7, 410D
% fine hafty. pudding ¢ LI
To make haﬂj? frlt;r;rs 120
Pine fritters ib
Anmhf:r way ib
.ﬁpple fritters ib
Curd fritters ib
Fritters royal ib
Skirver fritters ib
White fritters 121
Water fritters ib
Syringed fritters ib
Vine leave fritters 122
Clary fritrers : 1b
fkpple frazes ib
Ymond trazes ib
Pancakes ib
Fine pancakes 123

A fecond fort of fine pancakes
- 1b-
A third fort 1b
A fourth fort, called a. quire of

. paper 1 r23
Rice pancakes ib
Fo make a puptonof appies 123
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To make blatk caps 124
To bake apples whole ib
To ftew pears ib

To ftew pearsin a faucepan ib
To ftew pears purple “ib
To ftew pippins whole ib
A pretty made difh 12 i;
To make kickfhaws ib
Pain perdu, or cream toafts "ib
Salamongundy for a m1ddl¢: difh

at fupper ib
To make atanfey ib
Another way 126
To make a hedge.hog 1b
Another way ib

To mskeprettyalmond puddings

12
To make fried toalts : iZ;
To ftew a brace of carp 128
To fry carp. ib
T'o bake carp 1b
To fry tench 12
To roatt a cod’s head, _ 1]?»
To boil a cod’s head 130
To ftew cod n b
To fricafey. cod b
To bake a cod’s head

'To boil thrimps, cod, falmon,

- whiting, or haddocks 131
Or oyfter fauce male thus  ib
To drefs little fifh ib
To broil mackrel 132
To broil weavers ib

To boil turbutt ib
To bake turbutt ib
'To drefs a jole of pickled fal-

mon 13
To broil falmon 1k
Baked {almen ib
T'o broil mackrel whole ib
T'o breil herrings i34
To fry herrings ih

To drefs herrings and cabbage
1b

To make water-fokey ib
To {tew eels b
To ftew eels with broth ih
To drefs a pike 195
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T'o broil haddocks, when they
are in high feafon I3 g
To broil cod{ounds 1
To drefs fulmon au court-boutl-
lon I

To drefs falmon 2 la braife 1b
Salmon in cafes o ib
To drefls flat fith 1 3&
"T'o drefs {alt fith 1

To drefs lampreys . fb
To fry lampreys 1b
To Hichénck ecls ib
To try eels 138
To broil cels ib

To farce eels with white fauce

b

To drefs eels with brown l-illli.::[ﬁ)
1

To roaft a piece of freth fturgeon
¥ 13

To roaft a fillet or collar of ftur-

geon ib

"T'o Doil fturgeon ib

To crimp cod the Dutch way

149
To crimp {cate ib
To fricaley fcate or thornback

white ib
To fricafey it brown ib
To fricafey foals white ib
To fricafey foals brown 141

‘T'e boil foals 1b
o make a collar of fith in ragoo,
to look like a breaft of wveal
collar’d 1b
To butter crabs or lobiters 142
"T'o butter lobiters another wa{
1
To roaft lohfters ib
‘T'o make a fine dith of lobfters

ib

To drefs a crab 143
To ftew prawns, fhrimps, or
crawfith ib
To make collops of oyfters ib
To ftew muflels : ib
Another way to ftew muflels
144

A third way to drefs muffels 1b
Foftew collops ib

3
To ragoo oyiters 4 ?ﬂ
'T'o ragoo endive ib
To ragoo French beans 145
To make good brown gravy  1b
To fricafey fkirrets ib

Chardoons fried and butter'd ib

Chardoons ala framage ib
To make a Scotch rabbit. 146
To make a Welch rabbit ib
To make an Englith rabbit b
Or do it thus ib
Sorrel with eggs ib

A fricafey with artichoke bot -

tom fner o
To fry artichoke bottoms b
A white fricafey of mufhrooms

147
To make butter’d loaves ib
Brockely and eggs ib
Brockely in fallad ib
Afparaﬁus and eggs ib
T'o make potatoe cakes ib
A pudding made thus 148

To make potatoes like a collar

~of veal or mutton 1b
To broil potatoes ib
To fry potatoes ib
Mathed potatoes ib
To gril thrimps ib
Butter’d {hrimps . ib
To drefs {pinach ib
Stew’d fpinach and eggs 149

To boil {pinach, when you have
no room on the fire to do ity
by itfelf ib

Afparagus forced in french rolls

ib
To make oyfter loaves ib
To ftew parfuips ib
To marfh parfnips ib
To ftew cucumbers 150
To ragoo French beans ib

A ragoo of beans with a farce
ib

Or this way, beans ragoo’d with
a cabbage Lo 4
Beans ragoo’d with parfnips b
Beans ragoo’d wirh potatoes ib,
To ragoo celery ib
To ragoo muthrooms 152
A pretty
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A tricafey of cggs 11:-

A ragoo of eggs. ib
To broil eggs : 153

'To drels eggs with bread ib

To farce eggs ib

Eggs with lettuce ' ib

Tu fry eggs as round as balls

et
T-:- make an egg as l:ng as twenty
. 1b

Ta ma s a grand dith n-:}f eggs
’ 1b
To ma : 2 pretty difh of whites

of eggs 155
To drefs beans inragbo ' 1b
An amuler of beans ib
To make a bean tanfey ib
Te make a water tanfey 156

- Peafc Francoife ib
Green peafe with eream ib
A farce meagre cabbage ib
To farce cucumbers | 157
To ftew cucumbers . v 1b
Fried celery ib
Celery with cream !58

Cauliflowers fried -

To make an oatmeéal pudding
ib

To make apotatoe pudding  ib

To make a fecond potatoe pud-

2y ding ib
To makea th1rcl fort of potatoe
pudding ib

Tb make an orange pudding
159

To makc a {econd fort of orange
pudding ib
"Fo make a third orange pudding
ib

To make a fourth orange pud-
ding i"h
To make a lemon pudding’
Tu make an almond puddlng
160
1b
1b
ih

To bml an almond pudding
To make fagoe pudding
To make a millet Puddu]g

e i)

To make a carrot ptidding pfgz
A fecond carrot pudding 161
To make a cowflip pudding ib
To make a quince, apricot, ov

white pear-plumb pudding ib
To make a pearl barley pudding

ib

To make a French barley pud-
ding o ib
To make an apple pudding = 1b

To make an Italian puddmg 162

To:make a rice pudding. 1 ib
A fecond rice pudding 1b
A third rice pudding - ib
To boil a cuftard pudding ib
To'make a flour pudding = 163
To make a batter pudding  ib

"To make a batter pudding withs

out eggs 1b
To make a grateful pudding ab
A bread pudding 1b
To make a fine bread pudding

b’

To make an ordinary br Ead pud-
ding 164
To make a boiled loaf ' ib

To make a chefnut puddmg 16¢
To make a fine plain baked puds

ding ib
To make a pretty little cheefe-

curd pudding ib
To make an apricot pudding ib
To make: the Ipfwich almond

pudding :b
To make a vermicella puddin
166

Pudding for little difhes ib
To make a fweet meat pudding

hiirhy

To make a fine "plain pudding
ib

To make a ratafia pudding  ib

Te make a bread and hutter pud-
ding ib
To muke a boiled rice Imddmg
ib
To make a cheap rice pudding
wiah
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"fn make achcap plain rice pug A fkirret pye Iza-'-gg
ding 168 An apple pye ib
To make a cheap baked rice’ A cherry pye b
pudding ib A file-fith pye ib
T6 make 2 fpinach pudding’ ib A carp pye 123
"To make a quaking pudding ib A fole pye 1b
"To make a cream pudding 1b  An eel pye ib
To make a pruen puddin dE 16-:;! A flounder pye ib
To make a fpnun ul pudding A herring pve i
T4 make an abple puddmu JB A falmon pye ib’
To make yea[{dumplmgs ib A lobfter pye ib
To make Norfolk dumplings ib A muffel pve ib
To make hard dumplings - 170 Lent mince pyes b
Another way to imake hard To collar falmon 17§
dumplings ib To collar eels b -
To make apple dumplings  ib To pickle or bake herrmg’s ib -
Another way to make apple To pickle or bake mackrel to
dumplings ib keep all the year ib
To make a cheefe curd floren- To foufe muckrel 176
“ dine ib To pot a lobfier ib
A florendine of oranges or ap- To pot eels ib
ples ib To pot lampieys 177
To make an artichgke pye 151  To pot ehars ib
A fweet vgr pye ib To pot a pike ib
A potatoe pye ib To pot falmon b
An oniod pye ib ' Another way to pot falmon ib
An orangeado pye 192
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O make mutton broth 178 To make chicken water 18
To boil a ferag of veal ib  To make white caudle ib
To make beef or mutton broth To make brown caudle 1h

for very weak people, who
take but little nourifhment ib
To muake beef drink, which is
ordered for weak people ib
To make pork broth 179
To boil a chicken ib
To boil pidgecns 1b
To boil a patridge, or any other
wild fowl ib
To boil a plaice or flounder 180
To mince veal, or chicken for
fick or weak people 1b
To pull'a chicken for the fick ib
To make chicken broth ib

b

To make water gruel - ib

To make panado 1b
To boil fago ib
To boil {alop ib
To make ilinglals jelly 182
T'o make Pﬁmtﬂlﬂ.l drink b

To make butter'd water, orwhat

the Germans call egg mu_p,
and are very fond of it for
fupper. You have it in the
chapter for Lent 1b
To make feed water b .

To make bread f;f,:njp for ;hc fick
ib
Te
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To make Dutch beef’ - - 195

T'o make fham brawn ib

To foufe a turkey in imitation

of fturgeon 16
To pickle pork ib
A pickle for pork which istto be

To pickle nectarines and apricots

ib
"T'o pickle onions ib
To pickle lemons 1b
To pickle mufhrooms white ib

To imake pickle for muthrooms

“To make pepper cakes
6
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To make bzef  hams 190
To make mutton hams 197
To make pork hams 1h
T'o make bacon 198

Tofave potted birds, that begin
to be bad 1b

eat foon ib To pickle mackrel, called ca-
T'o make veal hams 1b veach ib
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Of Pickling.
O pickle walnuts green 199 To pickle red currants 204
- To pickle walnuts white ib To pickle fennel ib
To pickle walnuts black 2co ‘Ta pickle grapes | ib
To pickle gerkins ib To pickle barberries 205
To pickle large cucumbers in To pickle red cabbage ib
flices | 201 'To pickle gelden pippins  1b
To pickle afparagus ib ‘To pickle ftertion budsand lires,
To pickle peaches ib you pick them off the lime-
o pickle radifh pods n 202 trees in the {ummer 206
To pickle French beans » < ib To pickle oyfters, cockles, and
"To pickle cauliflowers ib mufiels ib
‘To pickle beet root | ib To pickle young fuckers, or
To pickle whiteplumbs = 203 ~ young artichokes before the

leaves are hard ih
To pickle artichoke-bottoms ib
To pickle famphire 207
Elder-roots in imitation of bam-
boo 1b

Rules to be obferved in Pi{:klii;ﬁ

204
- 'To pickle codlings ib
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Of making Cakes, .

O make a rich cake 208 To make Portugal cakes ib
, Toice a great cake ib  To make a pretty cake .1b
To make a pound cake ib To make ginger-bread ib
To make a cheapf{eed cake 209 To make little fine cakes 211
"% make a butter cake ib :Another fort of little cakes ib
'To make ginger-bread cakes ib To make drop bifcuirs ib
“To make a fine feed or faffron- To make common bifcuits  1b
cake ib  To make French bifcuits ib
To make a rich feed cake, called To make mackeroons 212
the nun’s cake ' - ib - To make Shrew{bury cakes” ib
210 To make Madling cakes ib
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To make light wigs 212
To make very good wigs ib
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To make buns {izng
To make little plumb cakes ib

XVI,

Of Checfecakes, Creams, Feliiés, Whipt Syllabubs.

~§ O makefine cheefecakes 21 3

~ To make lemon cheefe-
cakes 214
A fecond fort of lemon cheefe-
cakes ; ib
T'o make almond cheefecakes 1b
To make fairy butter ib
Almond cuftards 218
Baked cuftards ib
Plain cuitazds 1b
Orange butter ; ib
“Steeple cream ib
Lemon cream b
A fecondemon cream ' 216
Jelly of cream ib
Orange cream’ ] ib
Goofeberry cream b
Barley cream ib
Blanch'd cream 217
Almond cream’ -1b
A fine cream : 1b
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Of Made- Wines, Brewing, French Bread,
Jins, &, '

F VO make raifin wine 223
Elder-wine * 1b
Orange wine - ib
Orange wine with raifins 224
'To make elder-flower wine, very

;. like Frontintag £ Y. o'ib
Goofebetry wine ib
Currant wine ib
Cherry wine 228
Birch wine b
‘Qnince'wine ib
Cowflip or clary wine ib
Turnip wine 226
Rafberry wine "ib
. ib

Rules for Brewing

Ratafia cream :,gtlz
Whipt cream, ih
Whipt fy llabiibs :

Everlafting {yllabubs 218
"T'o make a trifle ih
To make hartthorn jelly i]?

Ribband jeliy 219
Calves feet jelly “ib
Currant jelly - ib
Rafberry giam 220

To make hartthorn lummery 1ib
A {econd way to make hartfhorn

flummery ib
Oatmeal flummery __ ib-
'To make a fine {yllabub 221
To make a hedge-hog ib
French flummery i dond 91
A butter’d tort Lo 1b
Moonfhine 222
The floating ifland ik
) oo i
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Thebeft thing for roped beer 228
When a barrel of beer 1s turned

four ib
To make white bread after the
London way ; ib
French bread- ib

Muftins and oatcakes 229
A receipt for making breadwith-
out barm, by the help of a
leaven 1. 280
A method to preferve a large
ftock of yeaft whi:h will keep
and be of ufe for feveral
months, either to make bread
or cakys ' ib
Ta g
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T{J ]archwrms lady North’s Syrup of clove gilliflowers 234
231 5} rup of . peach blofioms 1b
To dry chmues 1b  Syrup of qmnccs ib
To preferve cherries with the 1b

les n es and ftalks green 1b
To make grange marmglade 232
White marmalade 1b
To preferve oranges whole 1ib

'I o prefeve ;151 1€0OLS
To preferve amfons whole 23¢
To candy any fort of flowers 1b
To preferve goofeberries whole,
without ﬂnmng ih

“To make red marmalade 253 To preferve white whinuts 236
Red quinces whole ib To PI’E.F[‘IE walnuts green b
Iclh fm’ the quinces ib To preferve large green plumbs
T'o ‘make conferve of red rofes, ib

or any other flowers ib A nice way to preferve pcachﬂ'b
Conferve of hips ib ib
T'o make fyrup of rofes 234 A fecond way tg preferve peaches
Eyrup of c1trun ib : g 237
To make quince cakes ib
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To make Anchovies, Vermicella, Catchup, Vinegar 5 and
keep Artichokes, French Beans, &c.

O make anchovies” 239

To pickle fmclls, where

“you have plenty. * b
To make vermicella 238
To make carchup “=""=7"7 T4p
Another way to make catchup ib
" Artichokes to keep all the year

To keep green goofeberries till

Chriitmas 239
To keep red goofeberries 240
To keep walnuts all the year 1b
To keep lemons ib
To keep white bullice, pear-

plumbs, or damfons, &c. for

ib  tarts or pies ib
~To keep French beans all the To make vinegar 241t
year To fry fmelts ib
Tokeep green peafe till Chr:ﬂ To roaftta pound of butter 1b
mas ib  To raife a fallad intwo hours at
Another way to preferve green the fire 242
' pc;ifc - ' ih ki
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Of Dgﬂ:ffmg
O diftil walput water 242 Hyfterical water 24
How to ufe this ordin: n‘i,r To diftil red rofe buds ag
{hll ¢ To make plague water ih.
~Jo make treacle water ib To make furfeit water 244
Black cherry warter ib  To make milk-water ib
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Meat, Pﬂﬂfﬁ:}, Fib, Herbs, Roots, &c. and Fruit,

Pag.
Bullock 244
A fheep 24§
A calf ib
Houfe lamb ib
A hog ib
A bacon hog ib
To chufe butcher’s meat ib

How to chufe brawn, venifon,
Weftphalia hams, &c. 246
How to chufe poultry 247
Fifh in feafon, Candlemas quar-
ter 1b

Midfummer quarter g
Michaelmas quarter ib
Chriftmas quarter ib

How to chufe fith 249
January fruits which are yet laft-

March fruits which are }ttﬁﬁ: |

Aprll fruits which are yet lait-
1ng :b

May, the product of the kitchen
and fruit garden this month ib
June, the produét of the kitchen
and fruit garden ib
July, the product of the kitchen

and fruit garden ib
Auvguft, the produtt of the
kitchen and fruit garden  ib

September, the product of the
kitchen and frmt garden 2¢2
October, the produt of the
kitchen and fruit garden ib
November, the product of the

ing 260  kitchen ahd fruit garden- 1ib

. February fruits ‘which are yet December, the product of the

latting ib  Kitchen and fruit garden ~ 1b
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Certain cure for the bite How to keep clear from bugs

j of a mad dog 252 253

Another cure for the bite of a An effectual way to clear the

. mad dog bed-ftead of bugs 284

A receipt againit the plague ;13; Direftions for the houfe maid b

A--DDITIONS.

O drefs a turtle the Weft

India way 257
To make ice-cream 258
A turkey, &c. in jelly éh
"To make citron 1

f'o candy cherries or green gages
£33

To take ironmolds out of linen

43¢0
'Ta make India pickle .51-!}
To make Englith catchup' 260
'To prevent the infetion among

horned cattle b
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Tofitew green peafe the Jews ws}g
1
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way ib
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A Spanith peafe-fou b
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fed the Dutch way ib
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Beans the Germanway 207
To drefs lettuce {talks, artichoke-
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Spanith way ib
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 way il
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ib
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To make goofeberry wafers 1b
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To make little French bifcurts
27 %
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272
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To dry damfons ib
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ART of COOKERY
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g H A CP. I.

OF ROASTING, BOILING, €

THPLT profefled cooks will find fault with touching upon a
branch of cookery which they never thought worth their
notice, is what I expedt; however, this I knuw, it is the moft
neceflary part of it ; and few fervants there are that know how to
roaft and boil to perfeétion.

I do not pretend to teach profefled cooks, but my defign is to
inftruct the ignorant and unlearned (which will ikewife be of
great ufe in all private families) and in fo plain and full a manner,
that the mott illiterate and ignorant perfon, who can but read, will
know how to do every thing in cookery well,

I fhall firft begin with roaft and boiled of all forts, and muft de-
fire the cook to order her fire according to what fhe is to drefs; if
any thing very little or thin, then a pretty little brifk fire, thatit
may be done quick and nice ; if a very large joint, then be furc a
* good fire be laid to cake. Let it be clear at the bottom; and

wheuf}our meat is half done, move the dripping-pan and {pit a
little from the fire, and fiir up a good brifk fire ; for according to
the goodnefs of your fire, your meat will be done fooner or later,

B B

Ir beef, be fure to paperthe top, and bafte it well all the time
it 15 rmttmg, and throw a handful of falt on it. When you fee
the {mouk draw to the fire, it is near enough ; then take off the
paper, balte it well, and t‘mu?c it with imnc flour to make a fine
froth, Never falt your roaft meat before you lay it to the fire, for
that draws out all the gravy. If you would l-.ccp it a few days
before you drefs it, dry it very well with a clean cloth, then
flour it all over, and han 1 it where the air will come to it ; bar
be fure: always to-mind that there is no damp place about it, if
there is you muit dry it well with a cloth, Take up your meat,
and garnifh your difh with nothing but horfe-radifh,

B MUT-
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ot MUTTON and LI A4 MB.

~ As to roafting of mutton; the loin, the faddle of mutton
(which.is the two loins) and the chine (which is the two necks)
muft be done as ‘the beef above. But all other forts of mutton
2nd lamb muft be roafted with a quick clear fire, and without
paper; balte it when you lay it down, and juft before you take it
up, drudge it with 4 little flour ; but be fure not to ufe too much,
- for that takes away all the fine tafte of the-meat. Some chufe to-
fkin a loin of mutton, and roaft it brown without paper: butthat
you may do juft as yeu pleafe, but be fure always to take the
tkin off a breait of mutton. :

| e A

As to veal, you muft be careful to roaft it of a fine brown; if a
Targe joint, a very good fire; if a fmall joint a pretty little brifk
fire ; if a fillet or loin, be fure to paper the fat, that you lofe as
little of that as poffible. Lay it fome diftance from the fire till
it is foaked, then lay it near the fire. When you lay it down,
bafte it well with good butter, and when it 1s near enough, bafte
it again, and drudge it with a lictle flour.  The breaft you muft
roaft with the caul on till 1t is enough ; and fkewer the fweetbread
on the backfide of the breaft. When it is nigh enough, take off
the caul, bafte it, and drudge it with a little flour, :

j A 5 SR I
Pork muft be well done, oritis apt to furfeit., When you
roaft a loin, take a fharp penknife and cut the ikin acrofs to make
the crackling eat the better. The chine you muft not cut at
all.  The beft way to roaft a leg is firft to par-boil it, then fkin
it and roaft it ; bafie it with butter, then take a little faze thred
‘fine, alittle pepper and falf, a little nutmeg, and a few crumbs
of bread ; throw thefe over it all the tume 1t is roafting, then have
alittle drawn gravy to put in the difh with the crumbs that drop
from it. Some love the knuckle {tufled with onion and fage fhred
fmall, with a little pepper and falt, gravy and apple fauce to it.
This they call a mock goofe. The {pring, or hand of pork if
very young, roafted like a piz, eats very well, otherwife it is
better boitled. The fparerib fhould be bafted with a httle bit of
butter, a very litcle duit of flour, and fome fage fhred fmall: but
we never make any fauce to it butapple fauce. The beit way
to diefs - pork erifkin is to roaft them, balte them witha little
butter and crumbs of bread, fage, and a little pepper and falt.
Few eat any thing with thefe but muftard,
o voaft a Pio. i
Spit your pig and lay it to the fire, which muft be a very good
one at each end, or hang a flat iron in the middle of the grate.
Before you lay your pig down, take alittle fage fhred fmall, a
picce of butter as big as a walaut, and a little pepper and falc;
put them into the pig and few it up with coarfe thread, then flour
it-all over very well, and keep flouring it till the eyes drop out, or
you find the crackling hard. Be fure to faye all the gravy that
: comes

-
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comes out of it, which you muit do by fetting bafons or pans under
the pig in the dripping-pan, as foon as you find the gravy beging
torun. When the pig is enough, flir the fire up britk; take a
coare 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 difh, and with a fharp knife cut off the
head, and then cut the piz in two, before you draw out the {pit.
Cut the ears oif the head and lay at each end, and cut the under
Jaw in two and lay en each fide ; melt fome good butter, take the
gravy you faved and put intoit, boil it, and pour it into the dith
with the brains bruifed fine, and the fage mixed all together, and
then fend it to table.
Different forts of Sauce for a Pig,

Now you areto oblerve that there are feveral ways of making
fayce for a pig. Some don’t love any fage in the pig, only a
cruft of bread ; but then you fhould have a little dried fage rubbed
and mixed with the gravy and butter. Some love bread {auce in a
bafon ; made thus : take a pint of water, put in a good piece of
crumb of bread, a blade of inace, and a little whole pepper; boil
it for about five or fix minutes, and then pour the water oft' ; take
out the {pice, and beat up the bread with a good piece of butter.
Some love a few currants boiled in it, a glafs of wine, and a little
fugar : but that you may 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, two fpoonfuls of catch-
up, and boil them all together ; then take the brains of the pig
and bruife them fine, with two eggs boiled hard and chopped ;
put thefe together, with the fage in the pig, and pour inte your
dith. It is a very good fauce, When you have not gravy enough
comes out of your pig with the butter for fauce, tazke about half a
pint of veal gravy and add to it : or ftew the petty-toes, and ‘take
as much of that liquor as will do for fauce, mixed with the other,

o roaft the bind-quarter of Pig, Lamb Fajbion.

At the tume of the year when houfe-lamb is very dear, take

the hind-quarter of a large pig; take off the fkin and roaft it, and

it will eat like lamb with mint fauce, or with fallad, or Seville~
orange. Half an hour will roaft ir.

Z0 bake a Pig.

Ir you fhould be in a place where you cannot roaft a pig, lay it
i a dith, flour it all over well, and rub it over with butter, butter
the difh you lay it in, and put it into an oven, when it is enough
draw it out of the oven’s mouth, and rub it over with a buttery
cloth 3 then put it into the oven again ull it is dry, take it our,
and lay it in a dith ; cut it up, take a little veal gravy, and take
. off the fat in the difh 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 flour; boil it up, and put it into the difh with the brains
and fage in the belly. Some love a pig brought whole- to table,
then you are only to put what fauce you like into the difh. >
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- To melr Butter,

I melting of butter you muit be very eareful; let your fauce-
pan be well tinned, take a fpoonful of cold water, a little duft of
flour, and your butter cut to pieces: be fure to keep fhaking your
pan one way, for fear it thould o1l ; when it is all melted, let it
boil, and it will be fmooth and fine. A filver pan is beft, if you
“have one, -

o | To roaft Geefey, Turkies, &,

WHEN you roaft a goofe, tuskey, 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 whemn
the fmoak begins to draw to the fire, and they look plump, bafte
them again, and drudge them witha little flour, and take them up,

, Sauce for a Goofe.
For a geofe make a little good gravy, and put it into a bafon
by itfelf, and fome apple-fauce in another.
Sauce for a Turkey.
For aturkey good gravy in a difh, and either bread or onion~
fauce in a bafon. .
Sauce for Fowls.,
- To fowls vou fhould put good gravy in the dith, and eithex
Bread or egg-fauce ina bafon.
. Sauce for Ducks. _
For ducks a little gravy in the difh, and onionin a cup is liked,
Sance for Pheafants and Partridges. :
PugasanTs and partridges fhould have gravy in the difh, and
bread-fauce in a cup. . : \ :
g Sauce for Larks.
Lanrxks, roaft them, and for fauce have crumbs of bread ; done
‘thus : take a fauce-pan or flew-pan and fome butter ; when melted,
have a good piece of crumb of bread, and rub it in a clean cloth
_tocrumbs, then throw it into your pan; keep flirring them about
- t1ll they are brown, then throw them into a fieve to drain, and
_Jlay them round your larks, -
, To roaff Woodcocks and Suipes. :
Put ‘them on a little {pit; take a round of a thre¢penny loaf
. and toafl it brown, then lay it in a dith under the birds, bafte them
with alittle butter, andlet the trale drop on the toaft, When they
are roafted put the toaft in the dith, lay the woodcocks on it, and
__have about a quarter of a pint of gravy; pour itinto a dith, and
fet it over a lamp or chafing-dith for three minu‘es, and fend them
to table. You are to obferve we never take any thing out of a
woodcock or fnipe.
; _ To roaft a Pigeon. r
Taxe fome parfley fhred fine, a piece of butter as big as a
walnut, a little pepper and falt; tie the neck-end tight; tie a
ftring round the legs and rump, and faften the other end to the top
- of the chimney-piece. Baifte them with butter, and when they
L \ “o» are
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are eriough lay them in the difh, and they will fivim with gravy.,
You may put them on a little fpit, and then tie both ends clofe,
To broil a Pigeon.,

When vou broil them, do them in the fame manner, and take
care your fire is very clear, and fet your gridiron high, that they
may not burn, and have a little melted butter ina cup.  You may
{plit them, and broil them with a little pepper and falt: and you
may roaft them only with a little parfley and butter in a difh.

- DirefTions for Geefe and Ducks.
As to geefe and ducks, you fhould have fome fage fhred . fine,

and a little pepper and falt, and put them into the belly ; but
never put any thing into wild ducks.

To roaft a Hare.

Take your hare when itis cafed, and make a pudding; take
a quarter of a pound of fuer, and as much crumbs of bread, a
little parfley fhred fine, and about as much thyme as will lic on
a fix-pence, when fhred ; an anchovy fhred {mall, a very little
_ﬁ;_‘pper and falt, fome nutmeg, twoeggs, and a little lemon-peel.

ix all thefe together, and put it into the hare. Sew the
belly, fpitit, and lay it to the fire, which muft be a good one.
Your dripping-pan muit be very clean and nice. Put in two
quarts of milk and half a pound of butter inte the pan : keep
bafting it all the while it is roafting, with the butter and milk,
till the whole is ufed, and your hare will be enough. You ma
mix the liver in the pudding, if you like it. You muft firit
parboil it, and then chop it fine.

Different forts of Sauce for a Hare.

TAxkE for fauce, a pint of cream and half a pound of frefh
butter ; put them in a fauce-pan, and keep ftirring 1t with a fpoon
till the butter is melted, and the fauce is thick ; then take up the
hare, and pour the fauce into the dith. Another way to make
fauce for a hare, is to make good gravy, thickened with a little
piece of butter rolled in flour, and pour it into your dith. You
may leave the butter out, if you don’t like it, and have fome
currant jelly warmed in a cup, or red wine and fugar boiled to
fyrup ; donc thus: take halt a pint of red wine, a quarter of a
pound of fugar, and fet over a flow fire to fimmer for about a

quarter of an hour. You may do half the ‘quantity, and put it
into your fauce-boat or bafon,

To broil Steaks.

. First have a very clear brifk fire: let your gridiron be very
clean; put it on the fire, and take a chafing-dith with a few hot
coals out of the fire. Put the dith on it which is to lay your
ftcaks on, then take fine rump fteaks about half an inch thick 3
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 ; put it into your difh. Don’t turn your fleaks till one fide
is done, then when you turn the other fide there will foon be fine
gravy lie on the top of the fteak, which you muft be careful not
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to lofe, When the fteaks are enough, take them carefully offinto
vour difh, that none of the gravy be loft: thenhaveready a hot
difh and cover, and carry them hot to table, with the cover on.

Diretions concerning the Sauce for Steaks.

Ir you have pickles or horfe-radifh with fteaks, never gar-
nifh your difh, becaufe both the garnithing will be dry, and the
freaks will be cold, but lay thofe things :%1 little plates, and
carry to table. Th_e great nicety is to have them hot and full of
gmv—]n

|5, General direétions concerning Broiling.

..Fis to mutton or pork fteaks, you muft keep them turning quick
on the gridiron, and have your difh ready over a chafing-dith
of hot ceals, and carry them to table covered hot. When you
broil fowls or pigcons, always take care your fire is clear; and
never bafte any thmg on the gridiron, for it only makes it {fmoked
and burnt.

Goneral directions concerning B f’ oiling,

As to all forts of boiled meats, allow a quarter of an hour to

very pound ; be fure the pot is very clean, and fkim it well, for
everj,r thing will have a fcum rife, and if that boils down it makek
the meat black. All forts of frefh meat you are to put in when .
the water boils, but falt meat when the water is cold.

To boil a Ham.

WHE*; you boil a ham, put it into a copper, if you have
one ; let 1t be about three or four hours before 1t boils, and kcﬂp
it well tkimmed all the time ; then if it is a fmall one, one hour
and a half will boil it, after the copper begins to boil ; and if a
l.u'ge one, two hours wﬂl do ; for you are to confider the time 1t
it has been heating in the water, which {oftens the ham, and makes
it boil the fooner.

To boil @ Tongue.

A toncGue, if falt, put it in the pot over night, and don’t
let 1t boil till about three hours before dinner, and then boil all
that three hours ; if frefh out of the pickle, two hours, and pug
it in when the water boils. ¢

To boil Fourls and Houfe- Lamb,

Fowws and houfe-lamb boil in a pot by themfelves, in a good
deal of water, and if any fcum arifes take it off. 'They will be
bogh fiwsgter and whiter than if boiledin acloth, A little chicken
- will be done in fifteen minates, a large chicken in twenty minutes,
4 good fowl in half an hour, a little turkey or goofe in an hnur,
and a large turkey in an hour and a halfl

Sauce for a boiled Turkey,
Tre beft fauce to a boiled turkey is this: take a little water,
or mutton gravy, if you have it, a blade of mace, an onion, 4
little bit of thyme, a littie bit of lemon- -peel, and an anchovey ;
boil all thefe together, {train them through a fieve, melt fome but-
‘ter and add to them, fry a few faufages .tud lay round the dzih.
'Gurnﬂh your difh with lemon,
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Sauce for a boiled Goofe.

Savck for a boiled goofe muft be either onions or cabbanrea,
firft boiled, and then flewed in butter for five minutes.

Saxce for boiled Ducks or Rabbits,

T'o 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 cullender to drain,
then with a knife chop them on a beard ; put them into a fauce-
pan, juft fhake a little flour over thEm, put in a little milk or
cream, with a good piece of butter ; fet them over the fire, and
when the butter is melted ‘they are enough. But if you would
have onion-fauce in half an hour, take your onions, peel them,
and cut them in thin flices, put them into milk and water, and
when the water beils they will be done in twenty minutes, then
throw them into a cullender to drain, and chop them and put
them into a fauce-pan ; fhake in a little flour, with a little cream if
you have it, and a good piece of butter; flir all together over the
fire till the butter 1s melted, and they will be very fine. This
fauce is very good with roatt mutton, and it is the beft way of
boiling onions.

To roaft Fenifon.

TAKE a haunch of venifon, and fpit it, Take four fheets of
white paper, butter them well, and roll about your venifon, then
tie your paper on with a fimall ftring, and bafte it very well all
the time it is roafting. If your fire is very good and brifk,
two hours will do it ; and, if a {inall haunch, an hour and a half
‘I'he neck and fheulder muft be done in the i'.ime. manner, which
will take an hour anda half, and when it is enough take off the
paper, and drudge it with a little flour juft to make a froth ; but
you muft be very quick, for fear the fat fhould melt. You mufk
not put any fauce in the dith but what comes out of the meat,
but have fome very good gravy and put in your fauce-boat or ba-
. {on. You mutt alw ays have a fweet fauce with your venifon in
another bafon. If itis a large haunch, 1t will take two hours and
a half. -

Different forts of Sauce for Fenifon,

You may take either of thefe {auces for venifon. Currant jelly
‘warmed ; or half a pint of red wine, with a quarter of a pound
of fugar, {immered over a clear fire for five or fix minutes : or
half a pint of vinegar, and a quarter of a pound of fugar, fim-
mered till it s a fy rup.

To reaft Mution, V}ﬂym Fafbion.

Taxz a hind-quarter of fat mutton, and cut the leg like a
haunch ; lay itin a pan with the backfide of it down, poura
bottle of red wine over it, and let it lie twenty-four hnurb, then
{pit it, and bafle it with the fame liquor and butter all the time it
1s roafting at a good quick fire, and an hour and a half will do it.
Have a little good gravy in a cup, and fweet fauce in another,
A good fat neck of mutton eats Flm‘i} done thus, :
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To kecp Venifon or Hares faveet 5 or to make them frefb avben they fiink,

Ir your venifon be very fiveet, only dry it with a cloth, and
hang it where the air comes. If you would keep it any time,
dry 1t 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 ﬂ:in%(s, or 1s muity, take fome lukewarm water, and
wafh it clean : then take frefh milk and water lukewarm, and wafh
it again ; then dry itin clean cloths very well, and rub it all over
with beaten ginger, and hang it in an airy place. When you roaft
it, you need only wipe it with a clean cloth, and paper it, asbe-
fore-mentioned. Never do ady thing elfe to veuifon, for all
other things {poil your venifon, and take away the fine flavour,
and this preferves it bette- than any thing you can do. A hare
you may manage juft the fame way.

To roaft a Tongue or Udder. :

Parsporr it firft, then roaft it, ftick eight or ten cloves about
it ; bafte it with butter, and have fome gravy and fweet fauce.
An udder eats very well done the fame way.

To roaff Rabbits

BasTE them with good butter, and drudge them with a little
flour. Half an hour will do them, at a very quick clear fire, and,
if they are very fmall, twenty minutes will do them. Take the
liver, with a little bunch of parfley, and boil them, and then
chop them very fine together, Melr fome good butter, and put
half the liver and parfley into the butter; pour it into the difh,
and garnifh the difh with the other half. Let your rabbits be
done of a fine light brown.

To roaff a Rabbit Hare Fafbion.

Larp a rabbit with bacon; roaft it as you do a hare, and it
eats very well. But then you mult make gravy-fauce; but if
you don’t lard it, white fauce.

Turkics, Pheafants, &c. may be larded,

You may lard a turkey or pheafant, or any thing, juft as you
like it.

o roaff a Fowl Pheafant Fafbion.

Ir you fhould have but one pheafant, and want two in a difh,
take a large full-grown fowl, keep the head on, and trufs it juift
as you do a pheafant ; lard with bacon, but don’t lard the phea-
fant, and nobody will know it.

RULES to be obferved in ROASTIN G.

In the firlt place, take great care the {pit 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
thinks will fpoil you meat.

B AR E R

To roaft a piece of beef about ten pounds will take an hour
and a half, at a 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
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pounds weight, two hours and a half will do it; and fo on sc-
cording to the weight of your meet, more or lefs. Obferve, in
frofty weather your beef will take half an hour longer.
BEVER LT G N

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 2 half, a leg of twelve pounds will take two hours: if
frofty two hours and a half ; a large faddle of mutton 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 {mall, little better than half an hour, a thoulder much
about the fame time as a leg.

P raeRn K :

Pork muft.be well done. To every pound allow a quarter of
an.hour: for example ; a joint of twelve pourds weight three
hours, and fo on ; if it be a thin piece of that weight, two hours
will roait it.

Direfions concerning Beef, Mutton, and Pork,
TuESE three you may bafte with fine nice dripping. Be fure
your fire be very good and brifk; but don’t lay your meat too
near the fire, for fear of burning or {corching.

{ Sl et G I
VEeAL takes much the fame time roafting as pork ; but be {ure

to paper the fat of a loin or fillet, and baite your veal with good
butter.

HOoOUSE-E X ME,

Ir a large fore-quarter, an hour and a half ; if a fmall one, an
hour. The out-fide muft be papered, bafled with goecd butter,
and you muft have a very quick fire. 1If a leg, about three quar-
ters of an hour; a neck, a breaft or fhoulder, three quarters of
an hour ; if very {fmall, ha'f an hour will do.

7, ST R 5

Ir juft killed, an hour ; if killed the day before, an hour and
a quarter ; if avery large one, an hour anda half, But the beit
way to judge, 1s 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 crackling is crifp and of a
fine light brown.

D SR T Sl

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

: AT ECR SRR .
A middling turkey will take an hour; a very large oney an
hour and a quarter; a fmall one, three quarters of an hour, YQE

| muft
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muft paper the breaft till it is near done enough, then take the
paper off and froth it up.  Your fire muift be very good.
: o GG O B EL '
OzservE the fame rules.
F O W L &

A large fowl, three quarters of an hour ; a middling one, half
an hour; very fmall chickens, twenty minutes.  Your fire muit
be very quick and clear when you lay them down.

U e Sk e AR WO S el e
OzmservE the {fame rules,
e I L Do Dol e i
TEN minutes at a very quick fire will do them ; but if you
Tove them well done, a quarter of an hour.
F B A L R T i BN kee
Osserve the fame rules.
WOODCOCKS, SNIPES, and PARTRIDGES,
Tuev will take twenty minutes.

PIGEONS mi L ARKE,
Tuey will take fifteen minutes
Direllions concerming Poultry.
Ir your fire is not very quick and clear when you lay your

altry down to roaft, it will not eat near fo-{weet, or look fo
ggaut‘rful to the eye.
To keep Meat bot.

Tue beft way to keep meat hot, if it be done before your
company is ready, is to {fet the dith over a pan of beiling waters;,
cover the difh 'with a deep cover fo as not to touch the meat, and
throw a cloth over all. Thus you may keep your meat hot a
long time, and itis better than over-roafting and fpoiling the
meat. The ficam of water keeps the meat hot, and don’t draw
the gravy out, or dry it up; whereas if you fet a difh of meat
any nime over a chaling-difh of coals, it will dry up all the gravy,
and fpoil the meat, :

To'diels "G R EENS, R OOTS ¥,

Arwavs be very careful that your greens be nicely picked and
wafthed. You fhould lay them ina clean pan, for fear of fand
or duft, which is apt to‘hang round wooden veficls, Boil all your
greens in a copper fauce-pan by themfelves, with a great quanti-
iy of water, Boil no meat with them, for that difcclours them.
Ufe no iron pans, &c. for they are not proper; but let them be
copper, brafs, or filver. : 0

To drefs Spfrfarﬁ.

Picx 1t veryclean, and wafh 1t in five or fix waters; put it
it a {auce-pan that will jult hold it, throw a litde falt over it,
and cover the pan clofe. Don’t put any water in, but fhake the
pan often. You mufl put your fauce-pan on a clear quick hre. Hi-s
foon as vou'find the greens ate fhrunk and fallen to the hi::-ti:«:nm:i
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‘fkin begins to crack they gre enough, Drain all the water out,
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and that the liquor which comes outof them boils up, they are
enough. Throw them into a clean fieve to drain, and juit give
them a little fqueeze., Lay them in a plate, and never put any
butter onit, but put it in a cup.

To drefi Cabbages, &e.

Casrace, and all forts of young fprouts, muft be boiled in a
great deal of water. When the ftalks are tender, orfall to the
bottom, they are cnough ; then take them off, before they lofe
their colour. Always throw falt in your water before you put your
greens in.  Young {prouts you fend to table juit as they are, but
cabbage is beft chopped and put into a fauce-pan with a good
piece of butter, ftirring it for about five or fix minutes, till the
butter is melted, and then fend it to table.

To drefs Carrots.

LEeT them be fcraped very clean, and when they are enough
rub them in a clean cloth, then flice themintoa plate, and pour
fome melted butter over them. If they are young fpring carrots
half an hour will boil them ; if large, an hour; but old Sand-
wich carrots will take two hours,

To drefs Turnips.

TrEY eat befl boiled in the pot, and when enough take them
out and put them in a pan and mafh them with butter and a little
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 juft 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 ; {iir
them over the fire for five or fix minutes, and fend them to table,

To drefs Parfuips.
Tuev thould be boiled in a great deal of water, and when you
find they are foft (which you will know by running a fork into
them) take them up, and carefully ferape all’the dirt oft them,

_ and then with a knife fcrape them all fine, throwing away all the

facky parts ; then put them into a fauce-pan with fome milk, and
ftir them over the fire till they are thick. Take care they don’t
burn, and add a good piece of butter and a little falt, and when
the butter 1s melted {fend them to table.

To drefi Brockala.

Strir all the little branches off till you come to the top one,
then with a knife peel off all the outfide fkin, which is on the
ftalks and little branches, and throw them intowater. Have a
ftew-pan of water with fome falt in it: when it boils putin
fome brockala, and when the ftalks are tender it 15 enough, then
fend it to table with butter in a cup. The French eat o1l and vi-
negar with it.

, To drefs Potaioes.

Yoy muft boil them in as little water as yon can, without

burning the fauce-pan. Cover the fauce-pan clofe, and when the

5
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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 till 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 are of a tine brown and
“crifp, take them up in a plate, then put them into another for
fear of the fat, and put butter in a cup.

To drefi 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 cauliflowers, 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 {poonful of water into a clean ftew-pan with a little
duit of flour, about a quarter of a pound of butter, and fhake
it round til] it is all finely melted, with a little pepper and falt:
then take half the cauliflower, and cut it as you would for pick-
ting, lay it into the ftew-pan, turn it, and fhake the pan round.
Ten minutes will do it. Lay the ftewed in the middle of your
plate, and boiled round it. Pour the butter you did it in over it, -
and fend it to table,

To drefs Fremch Beans. . .
FrrsT ftring them, then cut them in two, and afterwards a-
erofs : butif you would do them nice, cut the bean into four,
and then acrois, 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 a cup.

To drefs Artichokes.
WrinG off the ftalks, and put them into the water cold, with

the tops downwards, that all the duft and fand may boil ont.
When the water boils, an hour and a half will do them, -
To drefs Afparagus. -
Scrare all the ftalks very carefully till they look white, then
eut all the ftalks even alike, throw theminto water, and have rea-
dy a {tew-pan beiling. Put in fome falt, and tie the afparagus in
little bundles.  Let the water keep boiling, and when they are a
little tender take them up. If you boil them too much you lofe
both colour and tafte. Cut the round of a {mall loaf about half an
inch thick, toaft it brown on both fides, dip it in the afparagus
liquor, and !ay it on your dith: pour a little butter over the toaft,
then lay your afparagus on the toaft all round the difh, with the
white tops outward, Don’t pour butter over the afparagus, for
that makes them greafy to the fingers, but have your butterina
bafon, and fend it to table, :
- Direfiions
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Direllions concerning Garden things,
"Most people fpoil garden things by over-boiling them. All
things that are green thould have a little crifpnels, for if they are
over boiled they never have any fweetnefs or beauty.

To drefi Beans and Bacor.

WrEeN you drefs beans and bacon, boil the bacon by itfelf, and
the beans by themfelves, for the bacon will fpoil the colour of the
beans, Always throw fome falt into the warter, and fome parfiey
nicely picked.  When the beans are enough, (which you will know
by their being tender) throw them into a cullender to drain. Take
up the bacon and fkinit; 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 bacon : if you have not one, fetit before the
fire to brown. Lay the beansin the difh, and the bacon in the
" middle on the top, and fend them to table with butter in a bafon.

, Zo make Gravy for a Turkey, or any fort 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 put in the beef, fry it till itis
brown, and then pour in a little boiling water ; fhake it round,
and then fill up with a tea-kettle of boiling water: flir it altoge-
ther, and put in two or three blades of mace, four or five cloves,
fome whole pepper, an onion, a bundle of fiveet herbs, a little
cruft of bread baked brown, and a little piece of carrot, Cover it

clofe, and let it ftew till it is as good as you would have it. This-
will make a pint of rich gravy,

To draw Muttony Becf, or Feal Gravy,

TaxE a pound of meat, cut it very thin, lay a piece of bacon-
about two inches long, at the bottom of the ftew-pan or fauce-pan,
and lay the meat on it. Lay in fome carrot, and cover it cloie
for two or three minutes, then pourin a quart of boiling water,
fome {pice, onion, {weet herbs, and a little crult of bread toafted.
 Letitdo overa flow fire, and thicken it with a little piece of

butter rolled in flour. When the gravy 1s as good as you would
have it, {eafon it with {alt, and then firain it off. You may-
emit the bacon, if you dillike it.

. To burn Butter for thickening Sance,

SET your butter'on the fire, and let it boil till it is brown,
‘then fhake in fome flour, and ftir it all the time it is on the
fire, all it is thick., Put it by, and keep it for ufel A little
piece 1s what the cooks ufe to thicken and brown their fauce ;
b?; there are few flomachs it agrees with, therefore ftldom make
ufe of it.

To niake Gravy.

IF you live in the country, where you cannot always have gravy-
meat, when your meat comes from the butcher’s take a piece of
beef, a piece of veal, and a pisce of mutron: cut them into as
fmall pieges as you can, and take a large deep fauce-pan with a
' COVEr,
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cover, lay your beef at bottom, then your mutton, then a very
little piece of bacon, a flice or two of carrot, {ome 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, fhaking the fauce-pan now and
then, then fthaking fome flour in, and have ready fome boiling
water ; pour it in till you cover the meat and {fomething more.
Cover it clofe, and letit ftew till it is quite rich and good ; then
feafon it to your tafte with falt, and then ftrain it offi  This will
do for moit things.

To make Gravy for Soups, &e.

TAKE a legof beef, cutand hack it, put itinto a large earthen

n; put to ita bundle of fweet herbs, two omions ftuck with a
tew cloves, a blade or two of mace, a piece of carrot, a fpoonful
of whole pepper black and white, and a quart of fale beér. Covér
it with water, tie the pot down clofe with brown paper rubbed .
with butter, fend it to the oven, and let it be well baked. When
itcomes home, ftrain it through acoarfe fieve ; lay the meat into
a clean dith, as you ftrain it, and keep it for ufes Itisafine thing
in the houfe, and will ferve for gravy, thickened with a piece of
butter, red wine, catchup, or whatever you have a mind to put
in, and is always ready for foups of moft forts. If you have peas
ready boiled, your foup will foon be made : or take fome of the
broth and fome vermicelli, boil it together, fry a french roll and
pit in the middle, and you have good foup. You may add a few
trufiles and morels, or celery ftewed tendetr, and then you are
always ready.

. To bake & Leg of Beefl ,

Do it juft in the fame manner as before directed in the making
gravy foups, &c. and when it is baked ftrain it through a coarié
fieve. Pick out all the finews and fat, put them into 2 fauce-pan
with a few fpoonfuls of the grav}r, a little red wine, a little prece
of butter relied in flour, and fome muftard, fhake your fauce-pan
often, and when the fauceis hotand thick, difhit up, and fend it
to table. It isapretiy difhs

To bake an Ox's Head.

Do juft in the fame manner as the leg of beef is direéted to be
done in making the gravy for foups, &c. and it does full as well
for the fame ufes, If it fhould be too firong for any thing you
want it for, it is only putting fome hot water to it. Cold water
will fpoil it. :

o boil piciled Pork.

Be fure you put it in when the water boils. If a middling piece,
an hour will boil it ; if a very large piece, an hour and a half, or
two hours. It you boil pickle pork toe Jong, it will gotoa jelly,

CHAP.
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g Do drefs Scotch Collaps.

Taxe vealy cut it thin, beat it well with the back of a knife
or rolling pin, and grate fome nutmeg over them; dip them in the
volk of an egg, and fry them in a littde butter till they are of a
fine brown, then pour the butter from them, and have ready half
a pint of gravy, a little piece of butter rolled in flour, 2 few
mufhrooms, a glafs of white wine, the yolk of an egg and a little
cream mixed together.  If it wants a litde falt put it in. Stir ir
altogether, and when itis of a fine thicknefs difh it up. It does
very well without the cream, if you have none; and very well
without gravy, only put in juit as much warm water, and eicher

- red or white winé.
7o ff!'eﬁ White Scotch Cﬂggﬁi.

Do notdip them in egg, butfry them till they are tender, but
not brown. Take your incat out of the pan, and pour all out, then
put in your meat again, as above, only you muit put in fome
cream.

Zo drefs a Fillet of Feal with Collaps.

For an alteration, take a fmall fillet of veul, cut what collops
you want, then take the udder and fill it with force meat, roll it
round, tie it with packthread acrofs, and roalt it: lay your col-
lops in the difh, and lay your udder in the middle. Garnifh your
dithes with lemon. .

Yo make Force Meat Balls.,

Now you are to oblerve, that force meat balls are a great ad-
dition to all made difhes ; made thus : take half a pound of veal,
and half a pound of {uet, 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 natmeg grated, or half alarge one, a°
hittle lemon peel eut very fine, a little pepper and falt, and the
yolks of two eggs ; mix all thefe weil together, then roil them in
little round balis, 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 wateron in a fauce-pan, and when the water boils put them
in, and let them boit for a tew minutes, but never fry them for
whice fauce, :

Trufles aud Morels good in Sances and Soups.

Taxe half an ounce of trufiles and morels, fimmer them in two
or three {poonfuls of water for a few minutes, then put them with
the liquor into the fauce, They thicken both fauee and foup, and
give it a fine flavour.

To feww Ox-Palates.

StEw them very tender; which muft be done by putting them

in cold water, and let them flew very foftly over ailow fire till
: they
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they are tender, then cut them into pieces and put them cither in-
to your made-dith or fou p; and cocks-combs and artichoke bot-
toms, cutimall, and putinto the made-dith, Garnifth your dithes
with lemon, fweetbreads fiewed or white difhes, and fried for
brown ones, and cutin little pieces.

To raroeo a LN of Mutton.

Taxe all the fkin and fat off, cut it very thin the right way
of the grain, then butter vour f'ﬂw pan, and thake fome flour into
it; flice half a'lemon and half an onion, cut them very fmall,
a Tittle bundle of fweet herbs, and a blade of mace. Put all to-
gether with your meat in the pan, ftir it a minute or two, and
then put in {ix fpﬂunfﬂla of gravy, and have 1*cudv an anchovy
minced fmall ; mix it with fome butter and flour, ffir it altogether
for fix mmutﬂs, and then difh it up.

To mate a Brown Fricafiy.

You muft take your rabbits or chickens and fkin them, then
cut them into fmall pieces, and rub them over with yolks of eges.
Have ready fome grated bread, a little beaten mace, ard a little,
grated natmeg mixed together, and then roll them in it: puta
httle butter into your ftew-pan, and when it is melted put in your
meat.  Fry it of a fine brown, and take care they don’t ftick to the
bottom of the pan, then pour the butter from them, and pour in
half a pint ofp:rrwr a glafs of red wine, a few mufhrooms, or
two fpoontuls of the p-cL e, ‘a little falt (if w-mted} and a piece of
butter rolled in flour. When it is of a fine thicknefs dith it up,
and fend it to table. j

To make a White Fricafty,

You may take two chickens or rabbits, fkin them and cut them
into little pieces. Lay them into warm water toydraw out all the
blood, and then lay them in a clean cloth todry : put them into
a ﬂﬁw -pan with mitk and w ater, ftew them till they are tender,
and. then take a clean pan, put in half a pint of cream, and a
quarter of a pound of butter; fiir it together till the butter is
melted, but you muft be fare to keep it ftirring all the time or it
- will be grcaﬁr and then with a fork take the chickens or rabbits out
of the fiew-panand put them into the fauce-pan to butter and cream.
Have ready a little mace dried and beat fine, a very little nutmeg,
-a few muthrooms, fhake all together for a minute or two, and difh
it up. If you have no mufhrecms, a fpoonful of the p:c:{le does
full as well, and gives ita pretry tartnefs, This is a very pretty
fauce fora breatt of veal rontted.

To fricajey Chictens, Rabbitsy Lamb, Feal, S¢.
Do them the {ame way.
A fecond wvay to make a White Fricafey.
You muft take twoor three rabbits or chickens, fkin them, and
lay them in warm water, and dry them with a clean cloth.  Put
them into a ftew-pan with a blade or two of mace, a little bundle

of fiweet herbs, and do but juit cover them with water: flew them
till
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till they are tender, then with a fork take them out, flrain the li-
quor, and put them into the pan again with half a pint of the
hiquor and half a pint of cream, the yolks of two eggs beat well,
half a nutmeg grated, a glafs of white wine, a little piece of lbut-
ter rolled in flour, and a gill of mufhrooms; keep ftirring all
together, all the while one way, till it is fmooth and of a fine’
thicknefs, and then difh itup. Add what you pleafe.

A third way of making a White Fricafey. - :

TAke three chickens, fkin them, cut them into fmall pieces s
that is, every joint afunder; lay them in warm water, fora quar-
ter of an hour, take them out and dry them with a cloth, then
put them into a ftew-pan with milk and water, and boil them
tender : take a pint of good cream, a quarter of a pound of butter,
and flir it till it is chick, then let it ftand till itis cool, and put to
it a litfle beaten mace, half a nutmeg orated, a little falt, a gill of
white wine, and a few mufhrooms ; ftir 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. Garnith with lemon. They will be very good witheut wine.

- To fricafey Rabbitcy Lamb, Sweethread, or Tripe.

Do them the fame way.

Another way to fricafty Tripe.

TAKE a piece of double tripe, cut it into flices two inches long,
and half an inch broad, putthem into your ftew-pan, and fprinkle
a little falt over them; then putin a bunch of fiveet herbs, alittle
lemon-peel, an onilon, a little anchovy pickle, and a bay-leaf ;
put all thefe to the tripe, then put in juit water enough to cover
them, and let them ffew till the tripe 1s very tender : then take
our the tripe and ftrain the liquor out, fhred a fpoonful of capers,
and put to them a glafs of white wine, and half a pint of the
liquor they were ftewed in. Let it boil a little while, then put in
your tripe, and beat the yolks of three eggs ; put into your eggs
a'little mace, two cloves, a little nutmeg dried and beat fine, a
fmall handful of parfley picked and fhred fine, a piece of butter
rolled in flour, and a quarter of a pint of cream: mix all thefe
well together, and put them into your ftew-pan, kesp them ftire
ring one way all the while, and when it is of a fine thicknefs and
Amooth, dith it up, and garnith the dith with lemon. You are to
obferve that all fauces which have/eggs or cream in, you muit
keep ftirring one way all the while they are on the fire, or they
would turn to curds. You may add white walnut-pickle, or
muthrooms, in the room of capers, juft to make your fauce a little
tart.

i 'ﬂ? ragoo Hﬂgj‘ Feet and Ears.

Taxe your feet and ears out of the pickle they are foufed in, or.
boil them till they are tender, then cut them into little long thin
bats about two inches long, and about a quarter of an inch thick :

put them into your ftew-pan with half a pint of goed gravy, a
C glafs
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glafs of white wine, a good deal of muflard, a g{;gd_ piece of bt |
ter rolled in flour, and a little pepper and falt : flir it all together
till it is of a fine thickpefs, and then difh it up.

" Note, they make a very prerty difh fijed with butter and muft-
ard, and a little vood gravy, if you like it. Then ﬂn}y cut the
feet and ears in two. You may add half an onion, cut fmall.

o fry Tripe. .

Cur your tripe into pieces about three inches long, dip them
in the yolk of an egg and a few crumbs of bread, fry them of 2
fine brown, and then take them out of the pan and lay them in a
dith to drain, Have ready a warm difh to put them in, and fend
them to table, with butter and muftard in a cup.

To few Tripe.

Cur it juft as youdo for frying, and fet on fome water in a
fauce-pan, with two or three onions cut into 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 but-
ter and muftard in a cup, and difhitup, Youmay putin as many
enions as you like to mix with your fauce, or leave them quite
out, juit as you pleafe. Put a little bundle of fweet-herbs, anda
picce of lemon-peel into the water, when you put in your tripe.

A ‘frf'ﬁ‘ryﬁ?}' a e LECOMS ;

'Take cight pigeons, new killed, cut them into fmall pieces,
and put them into a ftew-pan with a pint of claret and a pint of
water, Scafon your pigeons with falt and pepper, a blade or two
of mace, an onion, a bundle of fiveet-herbs, a good piece of
butter juit roll’d in avery little flour : cover it cfnﬁa, and let them
ftew till there is juft enough for fauce, and then tuke out the onion
and fiveet-herbs, beat up the yolks of three eggs, grate half a
nutme® in, and with your {poon puth the meat all to one fide of
the pan and the gravy to the other fide, and ftir in the eggs; keep
them ftirring for fear of turning to curds, and when  the fauce is
fine and thick fhake all together, putin half a fpoonful of vinegar,
and give them a fhake; then put the meat into the difh, pour the
fauce aver it, and have ready fome flices of bacon toafted, and fryed
oyfters ; throw the oyfters all over, and lay the bacon round.
Garnifh with lemon, :

A fricafey of Lawmb-flones and Sweetbreads.

HavE ready fome lamb-ftones blanched, parboiled and fliced,
and flour two or three fweetbreads; if very thick, cut them in
two, the yolks of fix hard eggs whole ; a few piftachio-nut kernels,
and a few large oyfters : fry thefe all of a fine brown, then pour
all the butrer, and add a pint of drawn gravy, the lamb-ftones,
fome afparagus tops about an inch long, fome grated nutmeg, 2
little pepper and falr, two fhalots fhred {mall, and a glafs.of white
wine. Stew all thefe together for ten minutes, then add the
volks of fix eggs beat very fine, with a little white wine, and a
little beaten mace ; flir aleogether till it is of a fing thicknefs, and
then dith it up,  Garnifh with lemon, 2

]
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To ha/b a Calf’s Head.

Bosi the head almoft enough, then take the beft half and with
2 fharp knife take it nicely from the bone, with the two eyes.
Lay itin a little deep difh before a good fire, and take great care
no afhes fall into it, ad then hack 1t with a knife crofs and crofs:
grate fome nutmeg all over, a very little pepper and falt, a few
fwveet herbs, fome erumbs of bread, and a little lemon- peal chop-
ped very fine, bafte it with a little buttca, then bafte it again, and
pour over it the yolks of two eggs ; keep the difh turning that it
may be all brown alike : cut the ﬂthf:r half and tongue into little
thin bits, and fet on a pint of drawn gravy in a fauce-pan, a little
bundle of fiveet herbs, an onion, a little pepper and falt, a glafs
of red wine, and two fhalots, boil all thefe together a few minutes,
then ftrain it through a fieve, and putitinto a clean ftew- -pan with
the hath. Flour the meat before you put itin, and putin a few
mufhrooms, afpoonful of the pickle, two {poonfuls of catchup,
_and a few trufties and morels ; fiir all thefe together for a few
mumtﬂs, then beat up half the brains, and {tir into the ftew-pan,
and a little piece of butter rolled in flour. Take the other half
of the brains and beat them up with a little lemon-peel cut fine,
a little nutmeg grated, a little beaten mace, a little thyme fhred
fmall, a little Parﬂf:}r, the yolk of an egg, and have fome good
duppmg boiling in a ﬁew-pan ; then fry the brains in little ::1Lt:ﬂ
about as big as a crown piece. Fry about twenty oyfiers dlppeci
in the yolk of an egg, toaft fome {lices of bacon, fry a few force
meat balls, and have ready a hotdith; if pewter, over 4 few clear
coals ; if -::hina over a pan of hot water. Pour in your hath,
then lay in your toafted head, throw the force meat-balls over the
hafth, and garnifh the difh with fryed oyfters, the fryed brains,
and lemon ; throw the reft over the hafh, lay the bacon round ths
difh, and fend it to table,

To bafb a calf’s Head white.

Taxe 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
vouy hath a few mufhrooms, a few truffles and morels firft parboiled,
a few artichoke bottoms, and afparagus tops, if you have them,
a good piece of butter rolied in flour, the yolks of two eggs, half
a pint of cream, and one fj poonful of mufliroom catchup ; fhir it
all _toge her very carefully till it is of a fine thicknefs ; then pour
it into your difh, and lay the other half of the head as before
mentioned, in the middle, and garnifh it as before direéted, with
fryed oyfters, brains, lemon, and force-meat balls fried.

To bake a E'.:rff’ s Head.

Taxe the head, pick it and wath it very clean; tElKE an earthen
difh large enough to lay the head on, ruba little piece of butter
all over the dith, then lay fome long iron fkewers acrofs the top of
the difh, and la} the head on them ; fkewer up the meat in the
middle that it don’t lie in the difh; then grate fome nutmeg all
over it, a few fweet herbs fhred finall, fome crumbs of bread, a
lyctle lerncn -peel cut fine, and then f‘our it all over: ftick prece*;_

A 2 o
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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 listle
pepper and falt over it, and put into the dith a piece of beef cut
{mall, a bundle of {iveet 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 tokeep warm, then flir all together in the difh,
and boil it in a fauce-pan; {train it off, put it into the fauce-pan
ugain, add a piece of butter rolled in flour, and the fage
in the brains chopped fine, a fpoorful of catchup, and two
{poonfuls of red wine ; boil them together, take the brains beat
tﬁ{:m 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 don’t cut it out, It willlie the handfomer in the dith :

To bake a Shecp’s Head. '
Do it the fame way, and it eats very well. ' :
To drefs a Lamb’s Head. ; I
Borrn the head and pluck tender but don’t let the liver be too
much done. Take the head up, hack it crofs and crofs with a
knife, grate fome nutmeg over it and lay it in a difh before a good
fire ; then grate fome crumbs of bread, {fome fiveet 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 jult 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 of gravy or water; firft fhake
fome flour over the meat, and flir it together, then put in the
gravy or water, a good piecce of butter rolled in a little flour, -a
little pepper and fale, and what runs from the head in the difh;
fimmer all together a few minutes, and add half a fpoonful of
vinegar, pour it into your difth, lay the head in the middle of the
mince-meat, have ready the other half of the liver cut thin, with
fome flices of baconbroiled, and lay round the head. Garnifh the
dith with lemon, and {end it to table,

: Zo ragoo a Neck of Feal.

Curt a neck of veal into fteaks, flatten them with a rolling-pin,
feafon them with falt, pepper, cloves and mace, lard them.with
bacon, lenon-peel, and thyme, dip them in the yolks of eggs,
make a fheet of ftrong cap-paper up at the four corners in form of
a dripping-pan ; pin up the corners, butter the paper and alfo the
gridil‘m‘., and fet 1t over a fire of charcoal 3 put in your meat, lee
it do leifurcly, keep it bafting and turning to keep in the gravy ;
and when it 1s. enough, have ready halfa pint of ftiong gravy,
feafon it high, put in muthrooms and pickles, force-meat balls
dipped in the yolks of egps, oyiters ftewed and fried, to lay round
and at the top of your difh, and then ferve itup. If for a brown
ragoo, putin redwine. Iffor a white one, put in white wine,
with yolks of eggs beat up with two or three fpoonfuls of crr:am.g_

[
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To ragoo a .Rm:'y’? of Feal,

TAKE your breaft of veal, put it into a large ftew-pan, put in
a bundle of fweet-herbs, an onien, fome black and white pepper,
a blade or two of mace, two or three cloves, a very little piece
of lemon-peel, and juit cover it with water: when it 1s tender
take it up, bone it, put in the bones, boil it up up till the gravy
15,good, then ftrain it off, and if you have a little rich beef gravy
add a quarter of a pint, put in half an ounce of truffies and mo-
- rels, a {poonful 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 butter and pour the gravy you are boiling to the
veal, with a few mufthrooms: boil all together till the fauce is
rich-and thick, and cut the fweetbread into four. A few force-
meat balls is proper in it. Lay the veal in the difh, and pour
the fauce all over it. Garnith with lemon.

Another way to ragos a Breaft of Feal,

You may bone it nicely, flour it, and fry it of a fine brown,
then pour the fat out of the pan, and the ingredients as above,
with the bones ; when enough, take it out, and {train the liquor,
then’put in your meat again, with the inggedients, as before direCted,

A breafl of Feal in Hodoe-podge.

Taxe a breaft of veal, cut the brifcuit into little pieces, and
every bone afunder, then flour it, and put half a pound of good
butter into a ftew-pan: when it is hot, throw in the veal, fry it
all over of a fine light brown, and then have ready a tea-kettle of
water boiling ; pour it into the ftew-pan, fill it up and ftir it round,
throw in a pimnt of green peas, a fine lettuce whole, clean wathed,
two or three blades of mace,a little whole pepper tied 1n a muilin
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 boiled 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 vour palate ; take out the onion, fweet-herbs and fpice,
and pour it altogether into your dith. It is a fine dith, If you
have no peafe, pare three or four cucumbers, fcoup out the pulp,
and cutitinto little pieces, and take four or five heads of celery,

-clean wathed, and cut the white part fmall ; when you have no
Yettuces, take the little hearts of favoys, or the little young fprouts
that grow on the old cabbage-ftalks aboutgs big as the top of
your thumb,

Note, If you would make a very fine difh of it, fill the infids
of your lettuce with force-meat, and tie the top clofe with a thread ;
flew it till there 1s but juft enough for fauce, fet the lettuce in
the middle, and the veal round, and pour the fauce all over it.
Garnifh  your difh with rafped bread, made into figures with your
fingers. ‘This is the cheapeft way of drefling a breaft ef veal to
be good, and ferve a number of people. '

: C ;3 : To
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To collar a Breaft of Feal. g

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 nutmeg all over the
infide of the veal, a very little beaten mace, a little pepper and
{alt, a few fweet herbs fhred fmall, fome parfley, a little lemon-
peel fhred fmall, a few crumbs of bread and the bits of fat picked
off the bones ; roll it up tight, ftick one fkewer in to hold it to-
gether, but do it clever, that it ftand upright in the dith : tie 4
packthread acrofs it to hold it together, {pit 1t, 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 of a fine
brown. For fauce take two penny-worth of gravy beef, cut it
and hack it well, then flour it, fry it a little brown, then pour
into your ftew-pan two parts full of water, put in an onion, a
bundle of fivect herbs, a little cruft of bread toafted, two ot
three blades of mace, four cloves, fome whole pepper, and the
veal. Coverit clofe, and let it ftew till it is quite rich and thick ;
then ftrain it, boil 1t up with fome truflles and morels, a few mufh-
rooms, a {poonfiil of catchup, two or three bottoms of artichokes,
if you have them ; add a little falt, juft enough to feafon the gravy,
take the packthread off the veal, and fet 1t upright in the difh ;
cut the fweet-bread into four, and broil it of a fine brown,. with
a few force-meat-balls fried ; lay thefe round the difh, and pour
" in the fauce. Garnifh the difh with lemon, and fend it to table.

Tocollar a Breaft of Mutton,

Do it the fame way, and it eats very well. But you muit take

off the tkin. '
Another good away to drefi a Breaft of Mutton.

Corrar itas 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,
- havea litidle good gravy, fet the mutton upright in the dith, pourin

the gravy, have fome fweet fauce as for venién, and fend it to table,
Don’c garnifh the difh, but be fure to take the fkin off the mutton.

The infide of a furloin of beef is very good done this Wiy,

If you don’t like the wine, a :Eart of milk, and a quarter of a

pound of butter, put into the dripping-pan, does full as well to
bafte it.

2 To force a Leg of Lamb.

WirrH a fharp knife, carefully take out all the meat, and leave
the fkin whole and the fat on it ; make the lean you Uttt Intd
force-meat thus : to two pound of meat, add thrée pound of beef-
fuet cutfine, and beat in a marble mortar till it is very fine, and
take away all the fkin of the meat and fuect, then mix with it
four fpoonfuls of grated bread, eight or ten cloves, five or fix
large blades of mace dried and Beat fine, half a largé ﬁutmég
gr:ltud, a httle pepper and falt, a little lemon-peel cut fine, a ver
litrle thyme, .ﬁan_m parfley and four eggs 3 mix all tdge'fiﬂ;gr, put it

F = - ® - =
into the fkin again juft as it was, in the fame fhape, few it up, roaft
-

5 it
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ity bafte it with butter, cut the loin into fteaks and fry it micely,
lay the leg in the difh and the loin round it, with ftewed
cauliflower (asin page 17) all round upon the loin; pour a pint
of gcmd gravy into the difh, and fend it to the wable. If you
don’t like the cauliffower, it may be omitted.

To boil @ 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 fpinage and lay
in the difh, put the leg in the middle, lay the loin round it, cut
an orange in four and garnith the difh, and have butter in a cup.
Some love the fpinage boiled, then drained, put into a fauce-pan
with a gocd piece of butter, and ftewed.

; To force a large Foal,
- Cur theikin down the back, and carefully flip it up fo 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 oyiters cut finall, two anchovies cut {fmall, one fhalot
cut fine, a few fweet-herbs, alittle pepper, a little nutmeg grat-
¢d, 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
into a bladder, boil it an hour and a quarter, ftew fome oyiters
in good gravy thickened with a piece of butter rolled in flour,
take the fowl out of the bladder, lay it in your difh and pour
the fauce over it, Garnith with lemon.
It eats much better with the fame fauce.

To roaft a Turkey the genteel wvay.
. First cut it down the back, and with a fharp penknife bone
it, then make your force-meat thus: Take alarge fowl, or a 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 bone came out, and fill the body, that it
may look juft as it did before, few up the back, and roait it.
You may have oyfter-fauce, celery-fauce, or juit as you pleafe ;
but good gravy in the difh, and garnith with lemon, 1s as good us
any thing, DBe fure to leave the pinions on.
To 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 a quart of
gravy, take a bunch of celery, cut it {mall, and wafh it very clean,
put it into your pot, with two or three blades of mace, let it
dtew foftly till there is juft enough for fauce, then add a good
piece of butter rolled in i%nur, two {poonfuls of red wine, two of
catchup, juft as much pepper and falt as will feafon it, lay your fowl
or turkey in the difh, pour the fauce over it and fend it to table. If
the fowl or turkey is enough !;E;efarﬁ the fauce, take it up, and keep
: 4 it
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it up till the fauce is boiled enough, then put it in, let it boil a
minute or two, and difh it up. :

To flew a Kuuckle of Veal.

‘e

Be fure let the pot or fauce-pan be very clean, lay at the bottom

~ four clean wooden fkewers, wafh and clean the knuckle very well,

then lay it in the pot with two or three blades of mace, a little

whole pepper, a little picce of thyme, a {fmall onion, a cruft of

bread, and two quarts of water. Cover it down clofe, make 1t

boil, then only let it fimmer for two hours, and when it is enotigh
take it up ; lay it in a dith, and ftrain the broth over it,

Y Awother way to flew a Knuuckle of Feal.,

CrEaN it as before directed, and boil it till there is juit enough
for {fauce, add one {poontul of catchup, one of red wine, and one
of walnut pickle, fome trufiles and morels, or fome dried mufh~
rooms cut fmall, boil it all together, take up the knuckle, lay
it in a difth, pour the fauce over it, and fend it to table,

Note, It eats very well done as the turkey, before direted,

To ragoo a Picce of Beef.

TARE a large l:-i-::cc of the flank, which has fat at the top cut
fquare, or any piece that is all meat, and has fat at the top, Lut
no bones. The rump does well. Cut all nicely oft the bone
(which makes fine foup) then take a large ftew-pan, and with a
good piece of butter fry it a little brown all over, flouring your
meat well before you put it into the pan, then pour in as much
gravy as will cover 1t, made thus : take about a pound of coarfe
beef, a little piece of veal cut fmall, a bundle of fweet-herbs, an
onion, fome whole black pw:p;ger 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
13 walted,  While this is making, pour a quart of boiling water into
the ftew-pan, cover it clofe, and let 1t CLE ftewing foftly ; when
the gravy is done ftrain it, pour it into the pan where the beef is,
take an ounce of truffles and morels cat fmall, fome frefh or died
muflirooms cut fmall, two {poonfuls of catchup, and cover it clofe.
Let all this ftew till the fauce is rich and thick : then have rcady
fome : r.ichoke-bottoms cut in four, and a few pickled mufhrooms,
give them a boil or two, and when your meat is tender and your
jauce quite rich, lay the meat into a difh and pour the fauce pver
1. You may add a fweetbread cut in {ix pieces, a palate ftewed
tender cut into little pieces, fome cocks=combs, and'a few force-
meat balls. ‘Thefe are a great addition, but it will be good with-
out. -

Note, For variety, when the beef is ready and the gravy pue
to it, add a large bunch of celery cut {inall and wafhed clean, two
Apoonfuls of catchup, and a glafs of red wine. Omit all the other
ingredients., When the meat and celery are tender, and the fauce
rich and good, ferve it up. It 1s alfo very good this way : take
Lx
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fix large cucumbers, fcoop out the feeds, pare them, cut them
into flices, and do them jult as you do the celery.

To force the infide of a Surloin of Beef.

TAke a fharp knife, and carefully lift up the fat of the infide,
take out all the meat clofe to the bone, chop it fmall, take a
pound of fuet, and chop fine, about as many crumbs of bread, a
lictle thyme and lemon-peel, a little pepper and falt, half a nut-
meg grated, and two fhalots chopped fine ; mix all together, with
a glafs of red wine, then put it into the fame place, cover it
with the fkin and fat, fkewer it down with fine fkewers, and cover
it with paper. Don’t take the paper off till the meat is on the
dith. Take a quarter of a pint of red wine, two fhalots fhred
fmall, boil them, and pour into the dith, with the gravy which
comes out of the meat; it eats well, Spit your meat bcgnrc you
take out the infide,

. Another away to force a Surloin,

WHEN it is quite roafted, take it up, and lay it in the difh with
the infide uppermoft, with a fharp knife lift up the 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 {end it to table., You
may add red wine or vinegar, jul as you like,

To force the infide of a Rump of Beef,

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 di-
rected ; put it into the fame place, and with fine kewers pot it
down clofe.

A rolled Rump of Beef.

Curt the meat all off the bone whole, {lit the infide down from
top to the bottom, but not through the fkin, fpread it open, take
the flefh of two fowls and beef-fuet, an equal quantity, and as
much cold boiled ham, if you have it, a littie pepper, an anchovy,
_a nutmeg grated, a little thyme, a good deal of parfley, 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 to-
gether, with four yolks of eggs, lay it into the meat, cover it
up, and roll it round, ftick one fkewer in, and tie it with a
_ packthread crofs and crofs to hold it together ; take a pot or large
fauce-pan that will juft hold it, lay a layer of bacon and a layer
~of beef cutin thin flices, a piece of carrot, fome whole pepper.
mace, {weet-herbs, and a large onion, lay the rolled beet on it,
juit put water enouch to the top of the beef: cover it clofe, and
“let it ftew very foftly on a flow fire for eight or ten hours, but not too
faft,  When you find the' beef tender, which you will know by
running a fkewer into the meat, then take it up, cover it up hot,
boil the gravy till ir is good, then ftrain it off, and add fome muth-
rooms chopped, fome truffles and morels cut fmall, two fpoonfuls
of red or white wine, the yolks of two eggs a piece of butter
rolled in flour ; beil it together, fet the meat before the fire, bafte
it with bateer, -and throw crumbs of bread all over it : when the

fauce
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fauce is enough, lay the meat into the dithy and pour the
fauce over it, Take care the egps do not curd.
To boil a Rump of Becf the French Fafbion.

TAKE a rump of beef, boil it half an hour, take it up, lay it
mto a large deep pewter dith or ftew-pan, cut three or i{nur
gafhes in it all along the fide, rub the gafhes with pepper and 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 let-
tuces cut fmall, and a good picce of butter rolled in ali tle 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 flow coal
fire. Obferve that the butcher chops the bone fo clole, that the
meat may lie as flat as you can in the difh. When it 1s enough,
take the beef, lay it in the difh, and pour the fauce overir,

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

Beef Efcarlot.

Take a brifcuit of beef, half a pound of coarfe fugar, two
ounces of bay falt, a pound of common falt; mix all together,
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 peafe pudding.

Note, Iteats much finer cold, cut into {lices, and fent to table,

Beef a la Daub. :

You may take a buttock or a rump of beef, lard it, fry it
brown in fome fiveet butter, then put it into a pot that will juft
hold it; put in fome broth or gravy hot, fome pepper, cloves,
mace, and a bundle of fweet-herbs, ftew it four hours till it is
tender, and feafon it with falt; take half a pint of gravy, two
fiveetbreads cut into eight pieces, fome truffles and morels, palates,
artichoke-bottoms, :1n§ mufhrooms, boil all together, lay your
beef in a difh : ftrain the liquor into the fauce, and boil all to-

ether. IF it is not thick enough, roll a piece of butter in ficur,
and boil in it : pour this all over the beef. Take f:un‘:ﬁ-mt;‘lf rolled
in pieces half as long as one’s finger ; dip them Into batter made
with eggs, and fry them brown ; fr}f fome fippets dipped into batter
cut three corner-ways, ftick them into the meat, and garnifh
with the force-meat.
Beef a la Mode in Pieces,

You muit take a buttock of beef, cut it into two-pound pieces,
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
fweet-herbs, an onion, fome mace, cloves, nutmeg, pepper and
falt ; when that is done, cover it clofe, and flew it fill it 1s 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 a la Mode, the French Way.
TAKE a piece of buttock of becf, and fome fat bacon cut into

little long bits, then take two tea-fpoonfuls of falt, one tea-fpac}n;
it
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gl of beaten pepper, ofic of beaten mace, and one of nutmes ;
mix all together, have your larding-pins ready, fitft dip the bacon
in vinegar, then roll it in your fpice, and lard your beet very thick
and nice ; put the meat into a pot with two or three large onions,
a good piece of lemon-peel, a bundle of herbs, and three or four
{poonfuls of vinegar; cover it down clofe, 4nd put a wet cloth
round the edge of the cover, that no fteam can get out; and fet
it over a very flow fire : whén you think ore fide 1§ done edough,
turn the other, and cover it with the rind of the bacon; cover
the pot clofe again as before, and when it is énough (which it
will be when quite tender) take it up and Iy it in 4 difh, take off
all the fat from the gravy, and pour the gravy over the meat, If
you chufe your beef to be red, you may rub it with faltpetre over
night. .,

gNure, You muft take great care in doing yout beef this way
that your fire is very flow ; it will at leaft take fix hours doing, 1f
" the piece be any thing large. If you would have the fauce very
rich, boil half an ounce of trufles and morels in half a pint of
good gravy, till they are very tender, and add a gill of pickled
mufhrooms, but frefh ones are beft ; mix all together with the gravy
of the meat, pour it over your beef.” You muft mind and bem
all you fpices very fine ; and if you have not enough, mix fome
more, according to the bignefs of your beef.

Beef Olives.

TAKE arump of beef, cut into fleaks half a quarter long, about
an inch thick, let them be {quare; lay on fome good force-meat
made with veal, roll them, tie them once round with a hard knot,
dip them in eggs, crumbs of bread, and grated nutmeg, and a
little pepper and falt, The beft way is to roaft them, or fry them
brown in frefh butter, lay them every one on a bay-leaf; and cover
them every one with a piece of bacon toafted, have fome good
gravy, 4 few trufiles and morels, and mufhrooms ; boil all toge-
ther, pour into the difh, and fend it to table.

Feal Oliwves,
THEY are good done the fame way, only roll them narrow at
one end and broad at the other. Fry them of a fine brown. Omit

the bay leaf, but lay little bits of bacon about two inches long on
them. The fame fauce. Garnifh with lemon.
Beef Collops. :

Cut them into thin pieces about two inches long, beat them
with the back of a knife very well, grate fome nutmeg, flour them
a lirtle, lay them in a flew-paf; pat in as much water as you
think will do for fauce, half an onion cut {inall, a bundle of fweet
herbs, a little pepper and falt; a piece of butter rolled in a lirtle
flour. Set them on a flow fire ; when they begin to fimmer, flir
them now and then ; when they begin to be hot, ten minutes will
do them, but take care they do not beil. 'Take out the fiveet herbs,
pour it into the dith, and fend it to table. :
~ Note, You may do the infide of a fur-loin of beef in the fame
manncr, the day after it is roalted, only do not beat them, but
eut them thin, N. B; You
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N. B. You may do this difh between two pewter difhes, hang
them between two chairs, take fix fheets of white brown  paper,
tear them into flips, and burn them under the difh one piece at a
fime. : -

To flowr Beef-fleaks.

Taxe rump-fteaks, pepper and falt them, lay them in a ftew-
pan, peurin half a pint of water, ablade or,two of mace, two or
three cloves, a little bundle of fiveet herbs, an anchovy, a piece
of butter rolled in flour, a glafs of white wine, and an omonj;
cover them clofe, and let them ftew foftly till they are tender,
then take out the fteaks, flour them, fry them in frefh butter, and
pour away all the fat, ftrain the fauce they were ftewed in, and
pour into the pan: tofs it all up together 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 dith, and pour the
fauce over them. Garmith with any pickle you like.

To fiy Bect-fleaks.

Taxke rump fleaks, beat them very well with a roller, fry them
in half a pint of ale that is not bitter, and whilft they are fry-
ing cut alarge onion fmall, avery little thyme, fome parfley
fired {mall, {fome grated nutmeg, and a little pepper and falt; .
roll all together in a piece of butter, and then in a lietle flour, put
this into the flew-pan, and fhake all together. When the fteaks
are tender, and the fauce of a fine thicknefs, difh it up. ;

A fecond way to fry Beef-fleaks. B

CuT the lean by itfelf, and beat them well with the back of a
knife, fry them in juft as much butter as will moiften the pan,.
pour out the gravy as it runs out of the meat, turn them often,
do them overa gentle fire, then fry the fat by itfelf and lay upom
the meat, and put to the gravy a glafs of red wine, half an an-
chovy, a little nutmeg, a little beaten pepper, and a fhalot cut
fmall ; give it two or three little boils, feafon it with falt to you#
pelate, pour it over the fteaks, and fend them to table. |

Another avay to do Becf-[leaks. :
Cur your fteaks, half broil them, then lay them in a flew-pan,
feafon them with pepper and falt, juft cover them with gravy and a
Elﬂi‘ﬂ of butter rolled in flour. Let them flew for half an hour,

eat up the yolks of two eggs, flir all together for two or threg
mainutes, and then ferve it up,

y A pretty fide-difb of Beef.
_ Roasrt a tender piece of beef, lay fat bacon all over it, and roll
it in paper, baite it, and when it is roafted cut about two pounds
in thin {lices, lay them in a flew-pan, and take fix large cucum-
bers, peel them, and chop them fmall, lay over them a little pep-
per and falt, flew 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 flew till they are thick,
and difh them up.

To
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; | o drefs a Fillet of Beef. '

" It is the infide of a firloin.  You muft carcfully cut it all out
£rom the bone, grate fome nutmeg over it, afew crumbs of bread,
a little pepper and falt, a little lemon-peel, a little thyme, fome
parfley fhred fimall, and roll it up tight, tie it with a packthread,
roaft it, put a quart of milk and a quarter of a pound of butter in-
to the dripping-pan, and bafte it ; when it is enough, take it up,
untie it, leave a little fkewer in it to hold it together, have alittla
good gravy in the difh, and fome fiveet fauce ina cup. You may
batte it with red wine and butter, if you like it better ; or it wilk
do very well with butter only.

Beef Stears rolled.

TAKE three or four beef fteaks, flat them with a cleaver, and
make a force meat thus ; take a pound of veal beat fine in a mor-
tar, the flefh of a large fowl thus cut fmall, halfa pound of
cold ham chopped fmall, the kidney-fat of a loin of veal chopped
fmall, a {weetbread cut in hittle pieces, an ounce of truflles and
morels firft ftewed and then cut fmall, fome parfley, the yolks of
four eggs, a nutmeg grated, a very little thyme, a little lemon-
peel cut fine, a litde pepper and falt, and half a pint of cream;
mix all together, lay it on your fteaks, roll them up firm; of a
good fize, and puta little fkewer into them, put them into a ftew-
pan, and fry them of anice brown ; then pour all the fat quite
out, and put in 4 pint of good fried gravy (as in page 13) put one
{poonful of catchup, two {poonfuls of red wine, a few mufhrooms,
and let them ftew for a quarter of an hour. Take up the fteaks,
cut themin two, lay the cut fide uppermoft, and pour the fauce
over it.  Garnifh with lemon,

Note, Before you put the force-meat into the beef, you are to
flir it all together over a flow fire for eight or ten minutes.

To fieze a Rump of Begf. :

Havrng boiled it till it 15 little more than half enough, take it
up, and peel off the fkin : take fult, pepper, beaten mace, grated
nutmeg, a handful of parfley, a little thyme, winter-favory,

“fweet-matjoram, 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 to it a pint
of claret, and put the meat in a deep pan, pour the liquor in,
cover it clofe, and let it bake twoMhours, then put it into the difh,
pour she liquor over it, and fend it to table, *

Another sway to fiewr a Rump of Beef.

You muit cut the mear off the bone, lay it in your ftew-pan,
cover it with water, putin a {poonful of whole pepper, 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 firc for four hours, fhaking it
fometimes, and turning it four or five times ; making gravy as for
foup puat in three quarts, keep it flirring till dinner is ready :
take ten or twelve turnips, cut them into flices the broad wav,
then' cut them into four, flour them, und fry them brown in beef
. ‘ dripping.
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dripping. Be fure to let your dripping boil before you put thﬂﬂl
in ; then drain them well from the fgl.tl, la} the becf an your lqup-'-
dith, toaft a little bread very nice and brewn, cut in three corner
d1ce, lay them into the difh, and the turnips likewife ; ﬂ'mm in
the gravy, and fend it to mhlﬂ. If you have the convenience of
a {tove, put the d1i'h over it for five or ﬁx minutes ; 1t gives th

liquor a fine flavour of the turpips, makes the brﬁaj
eat better, and is a great addition. Sealon it with alt to your

late.
& Portug al quf

TAKE a rump of beef, cut it off the bone, cut it acrofs, flour
it, fry the thin part brown in butter, the thick end ftuff with fue,
bmled chefnurs, an anchovy, anonion, anda little pepper. Stew
it in a pan of flrong broth, and when it is tender, )l) both the
fried and ftewed together in your difh, *cut the fr jed i m two and
lay on ca,;h fide nf the ftewed, ﬂmm thc ravy it was ftewed 111,

ut toit fome pickied rrul-cms r:hnppedg and boiled chefhuts,
thicken it with a piece c-f burnt butter, giveit tun or three boils
up, feafon it with falt to your palate, and pour it over the beef.
Garnith with lemon.

Lo flew R.ﬁﬁ}?ﬁb of Beef, or the Brifcuit, the EI each Wy

TAKE 2 ramp of beef, put it into a little pot that will hold it, .
cover it with water, put on the cover, let it ftew an hour ; but if
the brifcuit, two hours. Skim it clean, then flafh the meat with
a knife to let out the gravy, putinalittle beaten -pepper,
fome falt, four cloyes, with two or three large blades of mace beat
fine, fiy onions ﬂ_l_l’.‘l;d, and half a pint of u_;_i wine ; cover it clofe,
It it ftew an hour, then put in two fpoonfuls of capers or afterti-
um-buds pickled, or broom-buds, chop them ; two fpoonfuls of
vinegar, and two of verjuice, boil fix cabbage lettuces in water,
then put them in a pot, put in & pint of ﬂ':md gravy, let all ftew
tocether for half an hour, fkim all the fat nff ld} thc meat in the
d]ﬂ'n, and pour the reft Gver it, have ready fome pieces of bread cug
three corner ways, and fried crifp, fiick them about the meat,
and garnith them. When you puf in the cabbage, put with it a
gﬂud piecc of butter rolled in flour, :

To flew Becf Gobbets, -

GET any picce of beef, except the leg, cutit in PIEDEE about
the blgn:ﬁ. of a pullet’s ege, put them in a fiew-pan, cover them
with water, let them flew, fkam them clean, andwhen they have
fiewed an hour, take mace, cloves, and whole pepper tied in a
muflin rag loofe, fome celery cut finall, put t11c111 into the pan
with fﬂmc falt, turn 1p='» and carrots, pared and cut in flices, a little
parfley, a bundle of fweet-herbs, and a large cruft of bread. You
may put in an ounce of barley or rice, if you like it. Cover it
flﬂ:c and let it ftew till it 1s tender, take out the h-:rbs, {pice
and hre ad, and have ready fried a French roll cut in four. .Lff;
up all together, and ﬁmd it to table,

Begf
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Beef Royal.

TaxE a firloin of beef, or a large rump, bone it and beat it very
well, then lard it with bacon, feafon it all over with falt, pepper,
mace, cloves, and nutmeg, all beat fine, fome lemon-pecl cur
{mall, and fome fiveet-herbs ; in the mean time make a {irong broth
of the boneg, take a piece of butter with a lirtle flour, brown i,
put in the beef, keep it turning often till it is brown, then firain
the broth, put all together into a pot, put in a bay-leaf, a few
truffles, and fome ox-palates cut finall ; cover it clofe, and let it
ftew till it is tender, take out the beef, fkim off all the fat, pour
in a pint of claret, fome fried oyfters, an anchovy, and fome
gerkins {hred fmall ; boil all together, put in the becef to warm,
thicken your fauce with a piece of butter relled in flour, or mufh-
room powder, or burnt butter, Lay your meat in the difh, pour
the fauce over it, and fend it totable. This may be eat either hot
er cold.

A Tongue apd Udder forced,

First parboil your tongue and udder, blanch the tongue and
ftick it with cloves ; as for the udder, you muit carefully raife it,
and fill it with force-meat made with veal : firlt wafth the infide
with the yolk of an egg, then putinthe force-meat, tie the ends
clofe and {pit them, roaft them and bafte them with butter whea
snouch, have good gravy in the dith, and fiveet fauce in a cup.

Note, For variety you may lard the udder,

Do fricafey Neat's Tongues.

TAKE neat’s 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 bun-
dle of {weet herbs, an onion, fome pepper and falt, and a blade or
two of mace; fimmer all together half an hour, then take out
your tongue, ftrain the gravy, put it with the tongue in the flew-

n again, beat up the yolks of two eggs with a glafs of white wine,
a little grated nutmeg, a piece of butter as big as a walnut rolled

in flour, thake all together for four or five minutes, difh it up,
~and fend it to table,

To force a Tongue,

Boir it till it 1s tender ; let it ftand till it is cold, then cut a hole
at the root end of it, take out fome of the meat, chop it with as
much beef fuet, a few pippins, fome pepper and falt, a little mace
beat, fome nutmeg, a few fweet herbs, and the yolks of two eggs ;
chop it all together, {tuff it, cover the end with a veal caul or
buttered paper,roaft it, bafte it with butter, and dith it up, Have
for fauce good gravy, a little melted butter, the juice of an
orange or lemon, and fome g:atﬂd nutmeg ; beil 1t up, and pour
it into the difh,

- Zo flew Neats Tonzues awbhole.

"TAKE two tongues, lct them flew in water juft to cover them
for two hours, then peel them, put them in again with a pint of
ftrong gravy, half a pint of white wine, a bundle of fweet-herbs,

. a little
1
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a little pepper and falt, fome mace, cloves, and whele pepper tied
in a muflin rag, a fpounful of capers chopped, turaips and cariots
fliced, and a piece of butter rolled in flour; ler all ftew together
very foftly over a flow fire for two hours, then take out the fpice
and {weet-herbs, and fend it to table. You may leave out the
turnips and carrots, or boil them by themfelves, and lay them in
a dith, juft as you like.
To fricafey Ox Palates.

ArTERr boiling your palates very tender, (which you muft do by
{fetting them on in cold water, and letting them do foftly) then
blanch them 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, an anchovy, a little nutmeg, a little piece of butter
rolled in flour, and the juice of a lemon: let it fimmer all toge-
ther a quarter of an hour, difh it up, and garnifh with lemon, .

To roaft Ox Palates. i

Havineg boiled your palates tender, blanch them, cut them in
flices about two inches long, lard half with bacon, then have ready
two or three pigeons and two or three chicken-peepers, draw them,
trufs them, fill them with force-meat ; let half of them be nicely
larded, {pit them on a bird-fpit : {pit them thus: a bird, a palate,
a fage-leaf, and a piece of bacon. Take cocks-combs and lamb-
ftones, parboiled and blanched, lard them with little bits of ba.
con, large oyiters parboiled, and each 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 eggs, fome nutmeg, a little falt and
crumbs of bread : bafle them with thefe all the time they are a-roaft-
ing, and have ready two fweetbreads each cut in two, fome arti-
choke-bottoms cut into four and fried, and then rub the difh with
fhalots : lay the birds in the middle, piled upon one another,
and lay the other things all feparate by themfelves round abouc in
the difh. Have ready for fauce a pint of good gravy, a quarter
of a pint of red wine, an anchovy, the oytler liquor, a piece of
butter rolled in flour; boil all thefe together and pour into a difh;
with a little juice of lemons Garnifh your difh with lemon,

To drefi @ Lex of Mutton, A la Royale,

Havive taken off all the far, tkin, and fhank-bone, lard it
with bacon, feafon it with pepper and falt, and a round piece of
about three or four pounds of beef or leg of veal, lard 1t, have
ready fome hog’s lard boiling, flour your meat, and give it a colour
in the lard, then take the meat out and put it into a pot, with a
butdle of {weet herbs, fome parfley, an onion ftuck with cloves,
two or three blades of mace, {fome whole pepper, and three quarts
of water ; cover it clofe, and let it boil very foftly for two hours,
mean while geét ready a {weetbread fplit, cut into four, and broiled,
a few trufiles and morels ftewed in a quarter of a pint of frong

SIAVY,



made PLAIN and EASY. 33°

gravy, 2 glafs of red wine, a few mufhrooms, two fpoonfuls of
carchup, and fome afparagus-tops: boil all thefe together, then
lay the mutton in the middle of the difh, cut the beef or veal

into flices, make a rim round your mutton with the flices, and
~ pour the ragoo over it ; when you have taken the meat out of the
pot, fkim all the fat off the gravy; firain it, and add as much to
the other as will fill the dith. Garnifh with lemon. '

A Leg of Muttor A la Hautgont.

Ler it hang a fortnight in an airy place, then have ready fome
cloves of garlic, and ftuff it all over, gub it with pepper and falt 3
roaft it, have ready fome good gravy and red wine in -the difh,
and fend it to table.

Toroaft a Leg of Mutton awith Oyffers,

TAkE a leg about two or three days killed, ftuff it all over with
oyflers, and roaft it. Garnifh with horfe-radifh.
> To roaft @ Leg of mution with Cockles.
Sturr it all over with cockles, and roaft it. Garnifh with
horfe-radifh,
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 fhank-bone with it
at the end ; then feafon that fkin and fhank-bone with pepper and
falt, a little lenion=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 ahout the bignefs of a fhilling; fave the gravy and
put to it, with a few {poenfuls of {trong grary, half an onion cut fine,
. a little nutmeg, a little pepper and falt, a little bundle of fiveet-
herbs, fome gerkins cut very fmall, a few mufhrooms, two or three
truffles cut {mall, two {poonfuls of wine, either red or white.
and throw a little flour over the meat: let all thefe ftew together
very foftly for five or fix minutes, but be fure it do not boil ;
take out the feet-herbs, and put the hafh into the difh, lay the
broiled upon it, and fend it to table.

A Harrico of Mutton.

TaRE a neck or loin of mutton, cut it into fix pieces, flour it,
and fry it brown on both fides in the flewspan, then pour out all
- the fat; put in fome turnips aed carrots cut like dice, two dozen
of chefnuts blanched, two or three lettuces cut {fmall, fix little
round onions, a bundle of {weet-herbs, fome pepper and falt, and
two or three blades of mace; cover it clole, and let it ftew fer
an hour, then take off the fat and dith it up.

To French a bind Saddle of Mutton.

It is the two rumps. . Cut off the rump, and carefuily lift up
the tkin with a knife : begin at the broad end, but be fure you do
not crack it nor take it quite off : then take fome flices of ham or
bacon chopped fine, a few truffles, fome young onions, fome par-
fley, a little thyme, fweet-marjoram, winter-favoury, a little le-
mof-peel, all chopped fine, aﬂittlc mace, andtwo or three cleves

beat
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beat fine, half a nntmeg, and alistle pepper and falt; mix all toges
ther, and throw over the meat where you took off the fkin, then lay
on the fkin again, and faflten it with two fine tkewers at each fide, and
roll itin well buttered paper. It will 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 fhalots, cut them very fine, put them into a fauce-pan
with two fpoonfuls of vinegar, and two of white wine ; boil them
i.r'a:-:'i '?h minute or two, peur it into the difh, and garnifh with horfe-
radifh,
Another French away, called St. Menchout.

Taxe the hind faddle of mutton, take off the fkin, lard it with
bacon, feafon it with pepper, falt, mace, cloves beat, and nut-
meg, fweet-herbs, young onions, and parfley, all 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
Iay layers of bacon on the mutton, and then a layer of beef,
put in a pint of wine, and as much good gravyas will ftew i, put
in a bay-leaf, and tweo or three {halots, cover it clofe, put fire over
and under it, if you have a clofe pan, and let it ftand flewing for two
hours ; when done, take it out, ftrew crumbs of bread all over
it, and put it into the oven to brown, flrain the gravy it was
flewed in, and boil it till there is jult enough for fauce, lay the mut-

3 r

ton into a dith, pour the faucein, and ferveitup. You muft brown
it before a fire, if you have not an oven,
Cutlets A la Maintenon, A wery good Difp.

Cur your cutlets handfomely, beat them thin with your cleaver
foafon them with pepper and falt, make a force-meat with veal, beef
fuet, {pice and fiveet-herbs; roll in yolks of eggs, roll force-meat
round each cutlet, within two inches of the top of the bone, then
have as many half fheets of white paper as cutlets, roll each
cutlet in a picce of paper, firft buttering the paper well on the
infide, dip the cutlets in melted butter and then in crumbs of
bread, lay each cutlet on half a fheet of paper crofs the middle
of it, leaving aboutan inch of the bone out, then clofe the two
ends of your paper as you do a turnover tart, and cut off the
paper thar is too much ; broil your mutton cudets half an hour,
vour veal cutlets three quarters of an hout, and then take the

aper off and lay them round in the difh, with the bone cutwards.
%_:-; your fauce be good gravy thickened, and ferve ir up.
‘ T make a Mutton, Hafb.

Cur your mutton in little bits as thin as you can, firew alittle
flour over it, have ready fome gravy (enough for fauce) wherein
fweet-herbs, onion, pepper anﬁ falt, have been boiled ; ftrain it,
put in your meat, with a litrle piece of butter rolled in flour, and a
little falt, a fhalot cut fine, a few capers and gerkins chopped fine,
and a blade of mace: tofs all together for a minute ot two, have
¢cady fome breud toafted and cut into thin fippets, lay them round:
the dith, and pour in yvour hath. Garnith your dith with pickles
and horfe-radith,

g i Note,
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. Note, Some love a glafs of red wine, or walnut pickle. You
may put juft what you will into a hath, If the fippets are toafted
it is better,

41 o To drefs Pigs Petty-toes.

Put your petty-toes into a fauce-pan with half a pint of water,
a blade of mace, a little whole pepper, a bandle of fweet-herbs,
and an onion. Let them boil five minutes, then take out theliver,
lights, and heart, mince them very fine, grate a little nutmeg
- over them, aild fhake a little flour on them; let the feet do till
they are tender, then take them out and ftrain the liquor, put
all rogether with a little falt, and a piece of butrer as big as a
walnut, fhake the fauce-pan often, let it fimmer five or fix mi-
nutes, then cut fome toafted fippits and ldy 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 alemon, or a very
little vinegar, :

A fecord way to roaff a Leg of Mution aith Oyffers.

STUFF a leg of mutton with mutton-fuet, falt, pepper, nnt-
meg, 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 flethy end in little bits, put thefe into a pipkin with a
pint of oylters, liquor and all, a litte falt and mace, and half a
pint of hot water : ftew them till half the lignot 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 drefi @ Leg of Mation to eai fike Penifon. . _
. 'TAkE ahind-quarter of mutton, and cut the leg in the fhape
of a haunch of venifon, fave the blood of the fheep and ﬁeeF it
in for five or fix hours, then take it out and roll it in three or four
theets of white paper well buttered on the infide, tie it with a
packthread, and roaft it, bafling it with d beef-diipping or
butter. It will take two hours at a good fire, for your mutton
muit be far and thick. About five or {ix minutes before you take
it up, take off the paper, bafte ic 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,
Don’t garnith with any thing,

To drefs Mution the Turki/b way.

First cut your meet into thin flices, then wath it in vinegar,
and put it into 4 pot or fauce-pan that has a clofe cover to it, put
in fome rice, whole pepper, and three or four whole onions; let
all thefe {tety 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 :
_ Put in to a leg four qparts of water, and a quarter of a pound of
rice ; to a neck two quarts of water, and two ounces of rice.

T'o every pound of meat allow a quarter of an hour, being clofe
: D2 covered,
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‘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 juft enough
put in a piece of butter, and take care the rice don’t burn to the
pot. In all thefe things you fhould lay fkewers at the bottom of
the pot to lay your meat on, that it may not ftick.

A Shoulder of Mutton wwith a Ragoo of Turnips.

'Take a fhoulder of mutton, get the blade-bone taken out as
neat as poffible, and 1n the place put a ragoo, done thus: take
one or two fweetbreads. fome cocks-combs, half an ounce of sruffles,
fome mufhrooms, a blade or two of mace, a little pepper and
{alt ; ftew 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 before you put it in, and fill up
the place where you took the bone out juit 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 bot-
tom thin flices of bacon, then {lices 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 juit 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 dith, and keep it hot cover’d; ftrain
‘the gravy it was ftew’d in, and take off all the pat, put in a little falt,
a glafs of red wine, two {poonfuls of catchup, and a piece of but-
ter rolled in flour; boil 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 my fry the turnips of a
light brown, and tofs them up with the fauce; but that is ae-
cording to your palate,

Nore. For a change you may leave out the turnips, and add =z
‘bunch of celery cut-and wathed clean, and ftew’d in a very little
water till it is quite tender, and the water almoft boil’d away.
' Pour the gravy, as before diredted, into it, and boil it up till the
fauce is good : Or you may leave both thefe out, and ad truﬂfcs,
‘morels, frefh and pickled muthrooms, and artichoke-bottoms,

N. B. A fhoulder of veal without the knuckle, firlt fry’d, and
then done juit as the mutton, eats very well, Don’t garnith your
mutton, but garnifh your veal with lemon.

To fluff « Leg or Shoulder of Mutton. _

Taxe a little grated bread, {fome beef fuet, the yolks of hard
eggs, three anchovies, a bit of onion, fome pepper and falt, a
little thyme and winter favoury, twelve oylters, and fome nutmeg
grated ; mix all thefe together, fhred them very fine, work them
up with raw eggs like a paite, ftuff your mutton under the fkin
in the thickeft place, orwhere you pleafe, and roaft it: for fauce,
take fomne oyiter liquor, fome claret, one anchovy, a little nut-
‘meg, a bit of an onion, and a few oyiters ; flew all thefe toge-
) ther,

LY
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ther, then take out your enion, pour fauce under your mutton,
and fend it to table. Garnifh with horfe-radifh, :
Sheeps Rumps avith Rice, -

Taxke {ix rumps, put them into a ftew-pan with fome mutton
gravy, enough to fill it, flew them about half an hour, take them
~up and let them ftand to cool, then put into the liquor a 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 don’t ftick to the bottom, which you muﬁ do by ftirring it
- often: In the mean time take a clean ftew-pan, put a picce of
butter into it. Dip your rumps in the volks of eggsbeat, and
then in crumbs of bread with a little nutmeg, 'lemon-peel, and a
little thyme in it, fry them in the butter of a fine brown, then
take them out, lay them in a dith to drain, pour out all the fat, and
tofs in the rice into that pan ; ftir 1t all tegether fora minute or two,’
then lay the rice into the difh, lay the rumpsall round upon the
-fice, have ready four eges boil’d hard, cut them into quarters, lay
them round the dith with fry’d parfley between them, and fend 1t
to table.

: To. bake Lamb and Rice.

TAkE a ncck and loin of lamb, half roaft it, take it up, cut it
into fteaks, then take half a pound of rice, put it into a quart of
good gravy, with two/or three blades of mace, and a little nut-
meg. Do it over a ftove 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 melted ftir in the yolks of fix eggs, firft beat; then take
a difh and butter itall over, take the {teaks 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 thenr,
znd 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 Mutton Chops.

Taxe aloin 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 fpooee
fuls of flour ; beat your flour and eggs in a little milk firft, and
then put the reft to it, put in a little beaten ginger, and a little falt.
Pour this over the ftcaks, and fend it to the oven. An hour and
a half will bake 1t, :

A foreed Leg of Lamb.

TAxE a large leg of lamb, cut a long flit on the back-fide, but
take great care you don’t deface the other fide ; then chop the
meat {mall with marrow, half a pound of beef fuet, fome oyiters,
an anchovy unwafhed, an onion, fome fweet herbs, a little lemon-
peel, and fome beaten mace and nutmeg ; beat all thefe together
in a mortar, ftuff it up in the fhape it was before, few it up, and
rub it over with the yolks of eggs beaten, {pitit, flour it all over,
lay it to the fire, and bafle it with butter, An hour will roaft
it. You may bake it if you pleafe, but then you mufil butter
the dith and lay the butter over it: cut the loin into fleaks,

' D 3 gnd
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and a few fweet-herbs ; fry them in freth Butter of a fine brown, = -
then pour out all the butter, put in a quarter of a ping of white -
wine, fhake it about, and put in half a pint of {trong gravy where-
1n good {pice has been boil’d, a quarter of a pint of oyfter-liquor,
fome mufhroonis and af{poonful ‘of the pickle, a piece of butter
yolled in flour, and the yolk of an egg beat; flir all thefe toge-
ther till it is thick, then lay your leg ‘of lamb in the difh and the
loin round it; pour the fauce over it, and garnifh with lemon.

To fry a Loin of Lamb,

Curt the loin into thin fteaks, put a very little pepper and falt,
and a little nutmeg on them, and fry them in freth butter ; when,
enough, take out the fteaks, lay them in a' difh before the fire to
keep hot, then pour out the butter, fhake a pint of beiling wa-
ter, and putin a piece of butter; fhake all together, give 1t g
boil or two up, pour it over the fleaks, and fend it to table, :

Note, You may do mutton the fame way, and add two {poona
fuls of walnut pickle. ) | ' '

Another way of fiying @ Neck or Loin of Lamb.,

Cur it inte thin {teaks, beat them with a rolling-pin, 'f?z them
in half a ping of ale, feafon them with a little falé, 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 cut of the
pan 1into a bafon : then putin half a pint of white wine, a few
capers, the yolks of two eggs beat with a little nutmeg dnd a
little falt, add to this the liquor they were fry’d in, and -keep
ftirring 1t all one way all the time till 1t 1s thick, then putin the
Lamb, keep fhaking the pan for a minute or twb, lay the fteaks
into the difh, pour the fauce over them; and have fome parfley in
a plate before the fire a crifping. Garnifh your difh with that and
lemon, ' Fal
' To make a Ragoo of Lamb.

TAKE a fore-quarter of lamb, cut the knuckle-bone off, lard
1t with little thin bits of bacon, flour it, fry it of a fine brown,
and then put it into an earthen-pot or {iew-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 et it
ftew pretty falt for half an hour, pour the liquor all out, ftrain it,
keep the lamb kot in the pot till the fauce 1s ready. Take half a
pint of oyiters, flour them, fry them brown, drain out all the fat
clean that you fryed them in, fkim all the fat off the gravy,
then pout itinto the oyfters, put in an anchovy, and two {poon-~
fuls of either red or white wine ; boil all together till there is juit
enough for fauce, add fome freth mufthrooms (if you can get them)
and fome pickled ones, with a fpoonful of the pickle, or the juice
of half alemon. Lay your lamb in the difh, and pour the fauce
over it. ~ Garnifh with lemon, s :
' 9o frew a Lamb’s or Calf’s Head,

First wath it, and pick it very clean, lay it in water for an hour,
then take out the brains, and with a fharp penknife caretully take
Eh T CEPa i W ok out
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out the bones and the tongue, butbe carcful you don’t break the
meat, then take out the two eyes, and take two pounds of veal and
two pﬂunds of beef fuet, a very little thyme, a goed piece of le-
mon-peel minced, a nutmcg grated, and two anchovies, chop all
wery well tngcthcr, grate two ftale rolls, and mix all together with
the yolks of four eggs : fave enough of this meat to make about
swenty balls, take half a pint of frefh mufhrooms elean peel’d and
wafh'd, the. yolks of fix eggs chopp’d, half a pirt of oyfters
clean wai'h’d or pickled cockles ; mix all ‘thefe together, but firft
ftew your oy ﬂers, and put to it two quarts of gravy, with a blade
or two of mace. Tt will be proper to tie the head with a pack-
thread, cover it clofe, and let it ftew two hours: in the mean time
beat up the brains with fome lemon- geel cat fine, a little parfley
chopped, half a nutmeg grated, and the yolk of an egg; have
fome dripping boiling, try half the brains i m little cakes, and fry
the Balls, keep them both hot by the fire ; take half an ounce of
trufiles and morels, then ftrain the gravy the head was ftew’d in,
put the trufiles and morels to it with the liquor, and a few muth-
rooms; boil all together, then put in the reft of the brains that
are not fry'd, ftew them together for a minute or two, pour
it over thl:: head, and lay the fry’d brains and balls round it;
arnifh-with lemon. - You may fry about twelve oyiters.

To drefs Feal a la Bourgoife.

Cur pretty thick flices of veal, lard them with bacon, and
deafon them with pepper, falt, bﬂatcn mace, cloves, nutmeg, and
chopp’d parfley, then take the ftew-pan and cover the bottom
with flices of fat bacon, lay the veal upen 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 your veal on both
fides, then fhake fome flour ‘over it and brown it; pourin a quart
of good broth or gravy, cover it clofe, and let it ftew gently till
it 1s cnmtg‘l when en ough, take out the flices of bacon, and
fkim all the fat off clean, and beat up the yolks of three eggs
with fome of the gravy ; mix all tngethﬂ, and keep it ftirring
one way till it is fmooth ﬂnd thick, then take it up, lay your mtat
in the difh, and pam the fauce over it. Garnifh with lemon.

A difzuifed Leg of 'Feal and Bacon,

Larp your veal all over with flips of bacon and 2 little Temon-
pecl, and boil it with a piece of bacon ; when -::m::ug'h take it up,
cut the bacon into flices, and have ready fome dry’d fage and
pepper rubb’d fine, rub over the baeon, lay the veal in the dith
znd the bacon round ; it, ftrew it all over with fry’d parfley, and
lmvlc oreen fauce in cups, made thus: take two handfuls Gf for
rel, pound itin a mortar and fqueeze out the juice, putitinto a
i'mca-pan with fome melted butter, a little fugar, and the juice
of lemon. Or you may make it thus.s. Beat two landfuls of for-
rel in a mortar with two plpplns quarier’d, fqueeze the juice out
with the juice of a lemon or vinegar, and fiveeten it with fugar.

D4 A Pillaww
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A Pillaw of Feal

TAxE a neck or breaft of veal, half roaft it, then eut 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 little falt,
do it over a flove or very 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 {tir into 1t, then take a little round deep difh, butter it,
lay fome of the rice at the bottom, then lay the veal en a round
heap, and cover it all over with the rice, wath it over with the
volks of eggs, and bake it an hour and a half, then open the
top and pour in a pint of rich gravy. Garnith with Seville orange
cutin quarters, and fend it to table hot.

Bombarded Feal.

You muft getafillet 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 lemon-peel, and make
a well-feafon’d force-meat of veal, bacon, ham, beef-fuet, and
an anchovy beat well ; make another tender force-meat cf veal,
beef-fuet, muthrooms, fpinach, parfley, thyme, {fweet marjoram,
winter favoury, and green onions. Seafon with pepper, falt and
mace ; beat it well, make a round ball of the other force-meat
and ftuff in the middle of this, roll it up in' a veal caul, and bake
it; what is left, tie up like a Bolognia faufage and boil it, but firft
rub thc caul with the yolk of an egg ; put the larded veal into a
ftew-pan with fome good gravy, and when it is encugh fkim off all
the fat, put in fome truilles and morels, and fome mufhrooms.
Your force-meat being baked enough, lay it in the middle, the
veal round 1it, and the tongues fry’d and laid between, the boil’d
cut into flices and fry’d, and throw all over. Pour on them the
fauce. You may add artichoke bottoms, {weetbreads, and cocks-
combs, if you pleafe. Garnith with lemon.

Feal 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
juft acrofs the middle with coarfe thread, put them on a bird fpit,
rub them over with the volks of eggs, flour them, and bafte them
with butter. Half an hour will do them. Lay them into a
difh, and have ready fome good gravy, with a few truffles and
morels, and fome muthrooms. Garnith with lemon.,

Olives of Feal, the French avay.

TAkE two pounds of veal, fome marrow, two anchovies, the
volks of two hard eggs, a few mufhrooms, and fome oyfters, a
little thyme, marjoram, parfley, fpinach, lemon-peel, falt,
pepper, nutmeg and mace, finely beaten; take your veal caul,
lay a layer of bacon and a layer of the ingredientsy and a laysr
of bacon and 2 layer of the ingredients, roll it in the veal caul,
and cither roaft it or bake it. An hour will do cither. When

enough,
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enough, cut it into flices, lay itinto your difh, and pour good
gravy over it, Garnifh with lemon.

Scotch Collops @ la Francois.

Taxk a lex of veal, cut it very thin, lard it with bacon, then
take half a pint of ale boiling and pour over it till the bleed is out,
and then pour the aleinto a bafon ; take a few fweet herbs chopped
fmall, ftrew them over the vealand fry it in butter, flour it a little
till enough, then Fut it into a difh and pour the butter away, toait
little thin pieces of bacon and lay round, pour the ale into the ftew
pan with two anchovies and a glafs of whute wine, then beat up
the yolks of two eggs and ftir in with a little nutmeg, fome pep-
per, and a piece of butter, fhake all together till thick, and then
pour it into the difh, Garnifh with lemon.

To make a Jawary Dk of Peal.

Cur large collops out of a leg of veal, fpread them abro:ld on a
. drefier, hack them with the back of 2 krv‘e, and dip them in the
yolks of eggs; feafon them with cloves, mace, nutmeg and pep-
per, beat fine; make force-meat with fome of your veal, beef-
fuet, oyfters chopped, fweet herbs fhred fine, and the aforefaid
fpme, {trew all thefe over the collops, roll and tie them up, put
them on fkewers, tiethem to a fpit 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 difth with your meat when roafted, and
make the fauce w1th ftrong broth, ananchovy, a fhalot, a little
white wine, and fome {pice. Tet it {tew, dnd Thackan it swidh a
Picce of buf ter rolled 1n flour, pour the favce into the difh, lay the

meat in, and garnifh with lemon.

Scotch Collops Larded.

PrErarE a fillet of veal, cut it into thin flices, cut off the
fkin and fat, lard them with bacon, fry them brown, then take
them out and lay them in a difh, pour out all the butter, take a
quarter of a pound of butter and melt it in the pan, then ftrew in
a handful of flour; ftir 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 boil a little, then putin the collops,
let them ftew half a quarter of an hour, pwt in fome force-meat
balls fryed, the yolks of two eggs, a piece of butter, and a few
pickled mufhrooms 3 flir all together for a minute or two till 1t is
thick ; and then dith it up. Garnith with lemon.’

To do them White.

ArTER you have cut your veal in thin flices, lard it with bacon ;
feafon it with cloves, mace, nutmeg, pepper and falt, fome grated
g[':’:d(] and fweet hcrhs SI‘EW the knumh in as little llquﬂr as
you c*m, a bunch of fiveet herbs, fome unﬁfc pepper, a blade of
mace, and four cloves: then tﬂk" :Lpnt of the broth, ftew the
cutlets in it, and add to it a quarter of a pint of white wine, fome
muﬂmmnms, a piece of butter rolled in flour, and the yolksof twao
excs, ftir all together till it is thick, and then difh it up, Garnifh
with lemon, -

Feal
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Feal Blanguets. :

RoasT a piece of veal, cut off the fkin and nervous parts, cut
it into little thin bits, put fome butter into a {tew-pan over the
fire with fome chopped onions, fry them a little, then add a duft
of flour, fiirit together and put in fome good broth, or gravy,
and a bundle of fiveet herbs ; feafon it witﬁpﬁm, make 1t of 2
good tafte, and then put in your veal, the yolks of two cggs beat
up with cream and grated nutmeg, fome chopped parfley, a fhalot,
fome lemon pecl grated, and a little juice of lemon, Keep it
ftirring one way ; when enough, difh it up. :

A Stoulder of Feal a la Picuontoife.

Taxe a fhoulder of veal, cut off the fkin that it may hang at
one end, then lard the meat with bacon and ham, and feafon it
with pepper, falt, mace, fwegt herbs, parfley and lemon-peel ;
cover it again with the fkin, flew it with gravy, and when it is
juft tender take it up ; then tgke forrel, fome lettuce chopped
imall, and flew them in fome butter with parfley, onions, and
mufhrooms : the herbs being tender, put to them fome of the li-
quor, fome fwecibreads, and fome bits of ham. Let . all ftew to-
gether a little while, thenlift up the fkiny lay the ftewed herbs
over and under, cover it with the fkin again, wet it with melted
butter, ftrew it over with erumbs of bread, and fend it to the
oven to brown ; ferve it hot, with fome good gravy in . the difhs
"The French ftrew it over with parmefan before 1t goes to the oven,

A Calf’s Head Surprife.

You muft bone it, but not fplit it, cleanfe it well, fill it with
a ragoo (in the form if was before) made thus: take two fiveet-
breads, cach fweetbread being cut into, eight pieces, an ox’s pa-
late beiled tender, and cut into little pieces, fome cocks-combs,
half an ounce of truffies and morels, fome mufhrooms, fome arti-
choke bottoms and afparagus tops ; ftew all thefe in halfa pint of
good gravy, feaflon it with two or three blades of mace, four
cloves, halfanutmeg, a very little pepper, and fome falt, pound
all thele together, and putthem into the ragoo : when it has flew-
ed about half an hour, take the yolks of three eges beat up with
two {poonfuls of cream and two of white wine, putit tothe ragoo,
keep it flirring one way for fear of turning, and fir in a piece of
butter rolled in flour; when it is very thick and fmooth fill the
head, make a force-meat with half a pound of veal, half a pound
of beef fuet, as much'crumbs of bread, a few fweet herbs, a little
lemon-peel, and fome pepper, falt, and mace, all beat fine toge-
ther 1 a marble mortar ; mix it up with two eggs, make a few
balls (about twenty) put them into ths ragoo in the head, then
faften the head with iine wooden fkewers, lay the force-meat over
the head, do it over with the yolks of two egzs, and fend it
to the oven to bake., It will talie about two hours baking, You
muft lay pieces of butter all over the head, and then flour it,
when it 15 baked enough lay it in your dith, and have a pint of
geod fryed gravy. If there is any gravy in the difh the hiead wag

baked .
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baked in, put it to ths other gravy, and boil it up ; pour it into
your difh, ‘and garnith withlemon, You may thruw fome mufh-
TOOINS OV r:r the head.

Sweetbreads of Feal a la Dauphine.

Taxe the larseft fweetbreads you can get, open them in fucha
manner as you can {tuffin force-meat, three will make a fine dith ;
make your-force-meat with a large fowl or young cock, fkin i,
and pick off all the flefh, take half a pound of fat and lean bacon,

- cut thefe very fine and bcat 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 or an egg, fill your
iweetbreads and faften them with fine wooden fkeweis; take the
{tew-pan, lay layers of bacon at the bottom of the pan, feafon
them with pepper, falt, mace, cloves, fiweet herbs, and a large
onion {liced, upon that lay thm flices of wveal, and then lay on
your {weetbreads ; cover it clofe, let it ftand e1ght or ten minutes
‘over a {low fire, and then pour in a quart of boiling water or broth;
cover it clofe, and let it {tew two hours very foftly, then take out
the fiwectbreads, keep them hot, flrain the gravy, fkim all the fat
off, boil it up till there is about halfa pint, put in the fweetbreads
and gne tiu m two or three minutes ftew in the gravy, then lay
them in the di ﬂl, and pour the gravy over them. Garnifh with
lﬁ'lﬂﬂﬂt
: - duother way to drefs Sweetbreads.

Don’r put any water or gravy into the ftew-pan, but put the
fame veal dnd bacon over the fweetbreads, and {eafon as under di-
refted ; cover them clofe, put fire over as well as under, and when
thejr are enough, take out the fweetbreads, put in a ladleful of
gravy, boil it and ftrain it, 'fkim off all the fat, let it boil ull it
Jn,lhes, and then put in the fweetbreads to glaze ; lay eflence of
ham in the difh, and lay the fweetbreads upon it; or make a ve

rich gravy with muthrooms, truffles and morels, a a glafs of white
wine, and two fpmmfu]s of catchup. Garnith with cocks-combs
forced and ftewed in the gravy

Note, you may-add to the firfl truflles, morels, mufhrooms,
cocks-combs, palates, artichoke bottoms, two fpounfuis of whité
wine, two of catchup, or juft as you pleafe.

- N. B. There are many ways of dreffing fiveetbreads : you may

lard them with thin flips of bﬂcan, and roaft them with what Jauce

~ you pleafe ; or you may marinate them, cut them into thin flices,

flour them and fry them. Serve them up with fried parfley, 2 .‘d

either butter or gravy, Garnifh with lemon. i
C.:rff’.r Chitterlins or Andouilles.

TAKE fome of the largeft calf’s guts, cleanfe them, cutthemin
iﬂwzs pr cpnrtmndblf* to the l{:"lgth of the puddings you delign to
make, and tie one end of thefe pieces; then take fome b;u’:cm,
with a calf’s udder and chaldron blanched, and cut into dice or
flices, put them into a flew-pan, and {'caﬁ:nn with fine {pice pounded,
a bay-leaf, fome falt, pepper .md thalot cut fmall, and about half
a pint of cream’; tofs it up, take off the pan qil-f.j thicken your
M ; ; mixture
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mixture with four or five yolks of eggs and fome crumbs of bread,
then fill up your chitterlins with the ftufling, keep it warm, tie
the other ends with packthread, blanche and boil them like hog’s
chitterlins, let them grow cold in their own liquor before you
ferve them up; boil them over a moderate fire, and ferve them
up pretty hot.  Thefe fort of andouilles, or puddings, muft be
made in fummer, when hogs are feldom killed.

To drefs Calf’s Chitterling curionfly.

CuT a calf’s nut in {lices 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, {weet herbs and {pice, then take
the guts cleanfed, cut and divide them in parcels, and fill them
with your ilices ; then lay in the botiom of a kettle or pan {fome
flices of bacon and veal, feafon them with fome pepper, falt, a bay
leaf and an onion, and lay fome bacon 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 of it;
then broil the puddings on a fheet of white paper well buttered on
she infide.

To drefs @ Ham a la Braife. :

CrLear the knuckle, take off the fwerd, and lay it in water to
frefhen ; then tie it about with a ftring, take flices of bacon and
beef, beat and {eafon them well with {pice and fwveet herbs ; then
lay them in the bottom of a kettle with onions,. parfnips, and car-
rots {liced, with fome cives and parfley : lay in your ham the fat
fide uppermoit, and cover it with flices of becf, and over that
flices of bacon, then lay on fome {liced roots and herbs, the fame
as underit : cover it clofe, and ftop it clofe with pafte, put fire
both under it and over it, and let it flew with a very fﬁaw fire
ewelve hours; put it in a pan, drudge it well with grated bread,
and brown it with a hot iron ; then {erve it up on a clean napkin,
garnifhed with raw parfley.

Note, If you eat it hot, make a ragoo thus: take a veal fiweet-
bread, fome livers of fowls, cocks-combs, mufhrooms, and
truffles ; tofs them up in a pint of good gravy, feafoned with
fpice as you like, thicken it with a piece of butter rolled in flour,
and a glafs of red wine ; then brown your ham as above, and let
it ftand a quarter of an hour to drain the fat out; take the liquor
it was ftewed in, fhrain it, {kim all the fat off, putit ro the gravy
and boil it up. It will do as well as the eflfence of ham. Some-
times you may ferve it up with 2 ragoo of Craw-fith, and fometimes
with Carp fauce.

To roaft a Han or Gammon,

TAKE off the fwerd, or what we call the fkin, or Rind, and
lay it in luke-warm water for two or three hours ; then lay it in a
pan, pour upon it a quart of canary, and letit fteep in it f}c:r ten or
twelve hours., When you have fpitted it, put fome fheets of white
paper over the fat fide, pour the earary it was foaked in, into the

dripping-
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dripping-pan, and bafte it with it all the time it is roafting ; when
it s roafted enough pull off the paper and drudge it well with
crumbed bread and parfley fhred fine ; make the fire brifk, and
brown it well. If you eat it hot garnith it with rafpings of bread ;
1f cold, ferve it on a clean napkin, and garnifh it with green par-
fley for a fecond courfe. .

Zo fluff a Chine of Pork.

Maxke a fluffing of the fat leaf of pork, parfley, thyme, fage,
eggs, crumbs of bread, feafon it with pepper, falt, fhalot, and
nutmeg, ftuff it thick ; then roaft it gently, and when it is about
a quarter roafted, cut the fksn in flips, and make your fauce with
apples, lemon-peel, two or three cloves, and a blade of mace ;
fweeten it with fugar, put fome butter in it, and have muftard ina
cup.

: Parious aways 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, eggs, milk, and
flour, fill the fkin, and few it up, it will look like a pig; but
you muit bake it, flour it very well, and rub it all'over with but-
ter, 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 difly,
and let the fauce be fmall gravy, and butter in the dith: cut the
other part of the pig into four quarters, roaft themas you do lamb,
throw mint and parfley on it as it roafts ; then lay them on water-
crefles, and have mint-fauce in a bafon. Any one of thefe quar-
ters will make a pretty fide-difh : ortake one quarter and roaft, cut
the other into fteaks, and fry them fine and brown. Have ftewed
ipinach in the difh, and lay the roaftupon it, and the fryed in the
middle. Garnith with hard eggs, and Seville oranges cut into
quarters, and have fome butter in a cup : or for change, you may
have good gravy in the dith and garnith with fry’d parfley and
lemon ; or youmay make a ragoo of {weetbreads, artichoke bot-
toms, truflies, morels, and good gravy, and pour over them.
‘Garnifh with lemon, Either of thefe will do for 2 top dith of a
firft courfe, or bottom difhes of a fecond courfe.  You may frica-
fey 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, fat and all, two
pounds of veal the fame, fome fage, thyme, parfley, a little le-
mon-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 cither 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 middlé. Save the head whole with the fkin on, and roaft it
by itfelf; when ’tis enough cut it in two, and layin your dith :
have ready fome good gravy and dried fage rubbedin 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, You may
add a hard egg chopped, and putinto the fauce.
. i Note,
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Note, You may make a very good ﬁié of it, as }inu. ;h'ajr fee itf, :

- the directions for pies, which you may either make a bottom or
fide-difh. b = :

You muft obferve in’your white fricafey thdt you take off the
fat; or you may make a very good difh thus: Tuke a quarter of
pig fkinned, cur it into chops, feafon them with fpice, and wath
them with the yolks of eggs, butter the bottom of a difh, lay
thefe f{teaks on the difth, and upon every fteak lay fome force-
meat the thicknefs of a half ¢rown, 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, nutmeg, pepper and falt, and
a little beaten mace ; upon this lay a layer of bacon, or ham, and
then a bay-leaf; take a little fine fkewer and flick juft in aboug
two inches long, to hold them together, then pour a little melted
butter ovet them, and {fend them to the oven to bake ; when they
are enough lay them in your difh, and pour good gravy over them,
with mufhrooms, and garnith with lemon.

A Pig in Felly. : :

Cur it into quarters, and lay itin 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 picce of
lemon-peel ; flove 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 bottom. Warm the jelly again, and pour
over the pig; and then ferve it up cold in the jelly.® :

To drefi a Pig the French way. \ :

SeiT your pig; lay it down to the fire, let it roaft till it is
thoroughly warm, then cut it off the fpit, and divide it in twenty
pieces. Set them to ftew in half a pint of white wine, and a
pint of ftrong broth, feafon’d with grated nutmeg, pepper, two
onions cut fmall, and fome {tripp’d thyme. Let it ftew an hour,
then put to it half a pint of ftrong gravy, a pieee of butterroll’d
in flour, fome anchovies, a {poentul of vinegar, or mufhroom-
pickle : When it is enough, lay it in your dith, and pour the
gravy over it; then garnith it with orange and lemon,

To drefi @ Pig au Pere-douillet!

Cur off the head, and divide it into quarters, lard them
with bacon, feafon them well with mace, cloves, pepper, nut-
meg and falt. Lay a layer of fat bacon at the bottom of a kettle,
lay the head in the middle, and the quarters round ; then put in
a bay-leaf, one rocambole, an onion {liced, lemon, carrots, patf=
nipe, parfley and cives; cover it again with bacon, put in 2
quart of broth, flew it over the firc for an hour, and then take
it up, put your pig into a flew-pan or kettle, pour in a bottle of
white wine, cover it clofe, and lct it ftew for an hour very foftly.
1f you would ferve it cold, let it ftand till it is cold ; then drain it
well, and wipe it, that it may look white, and lay it in a dlﬁ;;

wit
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with the head in the middle, and the quarters round, then throw
fome green pariley all over : Or any one of the the quarters is a
very pretty little difh, laid on water-crefles. If you would have
,it hot, whilft your pig is ftewing in the wine, take the firlt gravy
it was ftew’d in and ftrain it, fkim off all the fat, then take a
{weetbread cut into five or fix flices, fome truflies, morels, and
mufhrooms ; frew all together till they are cnﬂugh, thicken it
with yolks of two eggs, ora piece of butter roll’d in flour, and
~ when your pig is enough take itout, and lay it in your difh,
and put the wine it was ftew’d in into the ragoo; then pour zlil
over the pig, and garnith with lemen.
A Pig Matelote.

Gut and fcald your pig, cut off the head and petty-toes, then
cut your pig in four quarters, put them with'the head and toes into
cold water ; cover the bottom of a 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 water, and let it boil.
‘T'ake two large eels, fkin and 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-fith, cut off the claws, and take
oif’ the fhells of the tails: and when your pig and eels are enough,
lay firlt your pig and the petty-toes round it, but don’t put in
the head (it will be a ];Iﬁty difh cold) then lay yonr eels and
craw-fith over them, and take the liquor they were ftew’d in, fkim
off all the fat, then add to 1t half a pint of ftrong gravy thicken’d
with a lictle piece of burnt butter, and pour over it; then gar-
nifh with craw-fith and lemon. This will do for a firlt courfe, or
remove. Fry the brains and lay round, and all over the difh.

To drefi @ Pig lite a jat Lamb. !

Taxe afat pig, cut off his head, ilit and trufs him up like
a lamb ; when he, is flit through the middle and fkinned, parboil
him a little, then throw fome parfley over him, roaftitand drudge
it, Let your fauce be half a pound of butter and a pint of cream,
ftirred all together till it is fmooth ; then pour it over, and fend it
to table.

To roaff a Pig awith the Hair on.

Draw your pig very clean at the vent, then take out the guts,
fiver and lights ; cut off his feet and trufs him, prick up his belly,
{pit him, lay him down to the fire, but take care not to fcorch
him, when the fkin begins to rife up in blifters, pull of the
fkin, hair and all: When you have clear’d the pig of both,
fcotch him down to the bones, and bafte him with butter
and cream, or half a pound of butter, and a pint of milk, 'put
it into the dripping-pan, and keep bafting it well ; then throw
{fome {alt over 1t, an§ crruclge it with crumbs of bread till it 1s half
an inch or an inch thick., When it is enough, and of a fine brown,
but not fcorch’d, take it up, lay itin your difh, and let your fauce be
good grary thick’d with butter roll’d in a little flour, or elfe make the
following fauce : take half a pound of butter and a pint of cream,

: put
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put them on the fire, and keep them ftirring one way all the time§

when the butter is melted, and the fauce thickened, pour it into

the dith. Don’t garnifh with any thing, unlefs fome rafpings of

bread ; and then, with your finger, figure it as you fancy. '
To roaft a Pig awith ihe Skin on.

LeT your pig be newly killed, draw him, flea him, and wipe
him very dry with aclo h; then make a hard meat with a pint of
eream, the yolks of fix eggs, grated bread and beef fuet, feafoned
with falt, pepper, mace, nutmeg, thyme, and lemon-peel;
sitake of this a pretty {tiff pudding, ftuff the belly of the pig, and
few it up ; then fpit it, and lay it down to roaft : let your drip-
¥ing-pan begeery clean, then pour into it a pint of red wine, grate

ome nutmeé® all overit, then throw a little falt over, a little
thyme, and [oine lemon-peel minced ; when it is enovgh, fhake a
Tittle flour over it, and bafte it with butter 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 but-
ter ; then take the brains, briife them, miix them with the fauce,
rub in a little dry’d fage, pour it into your difh, and ferve it up.
Garnith with hard eggs cut into quarters, and if you have not
fauce enough, add half a pint of good gravy. i

Note, you muit take care no afhes fall into the dripping-pan,
which may be prevented by having a good fire, which will not
want any itirring. ; :

To make a pretly difb of a Breaf of Fenifon.
Take halfa pound of butter, flour your venifon, and fry it of
a fine brown on both fides ; then take it up and keep it hot cover=
¢d in the difh: take fome flour, and ftir it into the butter till it is
quite thick and brown (but take great care it don’t burn) ftir in
half a pound of lump fugar beat fine, and pourin 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.
Don’t garnifh your dith, but fend it to table.

To boil @ Haunch or Neck of Fenifon.

Lay it in falt for a weck, then boil it ina cloth well floured 2
for every pound of venifon, allow a quarter of an hour for the
boiling. Tor fauce you muft boil fome caulifiowers pulled into
little {prigs in milk and water, fome fine white cabbage, fome
turnips cut into dice, with fome beat root cut into long narrow
pieces about an inch and a half long, and half an inch thick; lay
a {prig of cauliflower, and fome of the turnips mafhed with fome
cream and a little butter; let your cabbage be boiled, and then
beat n a fauce-pan with a piece of butter and falt, lay thar next
the cauliflower, then the turnips, then cabbage, and fo on till
‘the difh is fuil ; place the beet-root here and there juit as you fancy ;
it looks very pretty, andis a fine dith, Have a little melted but-
ter 1 a cup, if wanted,
Note, Aley of mutton cut venifon fathion, and drefled the
fame way is a prerty difh: or a fine neck, with the fcrag cut off,.
‘This

e



made PLAIN ad EASY. 49

T'his ¢ats well broiled or haflied, with gravy and fiveet fauce the
next day, :
To boil a Leg of Mutton like Fenifon.

TAakE 2 ler of mutton cut venifon fafhion, boil it in a cloth
well lowered ; and have three or four cauliflowers boiled, Pullrzd
inro fprigs, flewed in a fauce-pan with butter, and a little pepper
and fale; then have fome fpinach picked and wafhed clean, put it
nto a favce-pan with a litde falt, covered clofe and ftewed a litile
while ; then drain the liquor, and pour in a quarter of a pint of
~good gravy, agood picce of butter rolled in flour, and a little
pepper and fale ; when ftewed enough, lay the fpinach in the difh,
the mutton in the middle, and the cauliflower over it; then pour
the butter the cauliflower was ftew’d in overitall : Eut you are to
obferve in flewing the caulifiower, to melt ydur butter nicely, as
for fauce, before the cauliflower goes in.  This 1s.a genteel difh for
a firll coutfe at bottom, :

; To roafi Tripe

Cur yeur tripe in two fquare pieces, fomewhat long, have 2
force-meat made of crumbs of bread, pepper, falt, nutmeg, fiveet
herbs, lemén-peel, and the yolks of eggs mixt all together ; {] pread
it on thé fat fide of the tripe, and lay the other fat fide next it;
then roll it as light as you can, and tie it with a packthread ;
{pit it, roaftit, and bafle it with butter ; when roafted lay it in
your difh, and for fauce melt fome butter, and add what dropped
trom the wipe. Boil it together, and garnith with ralpings.

SN i e O ST £ BT e R p
Yo voaft a Terkey.

Tue beft way to roaflt a turkey is to loofen the fkin on the breaft
of the turkey, and fill it with force-meat, made thus: take a
quarter of a pound of beef-fuet, as many crumbs of bread, a
lictle lemon-peel, an anchovy, fome nutineg, pepper, pariley,
and a little thyme. Chop and beat them all well together, mix
them with the yolk of an egg; and ftuff up the breaft ; when you
have no fuer, 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 enough, roll it up, and fuff the breaft of the
turkey ; then roaft it of a fine brown, but be fure to pin fome
white paper on the breaft till it is near enough. You muift have
wood gravy in the dith, and bread fauce made thus : take a good
piece of crumb, put it into a pint of water, with a blade or two of
mace, twoor three cloves, and fome whole pepper. Boil it up
five or fix times, then with a fpoon take out the fpice, you had
before put in, and then you muft pour off the water, (you may
boil an onion in it if you pleafe) then beat up the bread with a pood
piece of butter and a little falt; or onion fauce made thus: take
. fome onions, peel them and cut them into thin flices, and baoil
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

; J ' little
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little flour in, and flir it all together with a little cream, if youl
have it, (or milk will du} put the fauce into boats, and garnifh
with iLm(m.

Another way to make fauce : take half a pint of oyfters, firain
the 1iqum, and put the oyflers with the liquor into a fauce-pan
with a blade ortwo of mace; let them juit plump, then pour ina
glafs of white wine, let it boil once, and thicken it with a piece of
butter rolled 1 flour. Serve this up in a bafon by itfelf, with
goed gravy n the dith, for eve?' body don’t love ﬂyﬁer-ﬁmce.
This makes a pretry fide-dith for {fupper, or a corner-dith of a table
for dinner, If you chafe it in the difth, add half a pint of gravy
to it, and boil it up together. This ﬂmcﬁ is good either with boiled
or roafted turkies or fowls ; but you may leave the gravy out, ad-
ding as much butter as will do for fauce, and garnifhing with h:mﬂn.

To make a Mock Oyfter-Sauce, cither for Turkies or Fowls boild.

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 together, then itrain them, add as much butter with
a little flour as will do for fauce; let it boil, and lay faufages
round the fowl or turkey. Garnifh with lemon..

To make Mufhroom-Sauce for White Fowls of all forts.
+ Taxe a pint of muflirooms, wath ‘and pick them very clean,
and put them into a fauce-pan, with a little falt, fome nutmeg,
a blade of mace, a pint of cream, and a good piece of butter
roll’d in flour, Boil thefe all together, and keep ftirring them ;
then pour your fauce into your difh, and garnifh with lemon,

Meflbroan:-Sauce ﬁ;rr WI:::: Fowls botled.

Taxe half a pint of cream, and a quarter of a pound of butter,
fiir them together one way Gll it s thick ; then add a {poonful
of mufhroom- p:ck]e pickled mufhrooms, or frefh, if you have
them. Garnifth only with lemon. b

To make Celery-fawce, either - for r.::r:y?rd or Em'zlw’ Fowls,  Turkiesy
artridgesy or any other Game.

Taxz alarge bunch of celery, wafh and pare it very clean, cut
it into little thin bits, and beil it foftly in a little water till it is
tender ; then add a little beaten mace, fome nutmeg, pepper and
fale, thicken’d with" a good piece of butter rolled in flour ; ; then
boil it up, and pour 1nto your difh.

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

rulled 1n flour, atid half a pint of cream; boil them Gl together,
And}nu may add, 1f you will, a glals of white wine, “and a

fpoonful of catchup.
To make Brown Celery Sance, '

StEw the celery as 'lb-fwc, then add mace, nutmeg, cppers
falt, a piece of butter rolled in fleur, with a glals of rm{3 winey
a fpoonful of catchup, and half a pint of good gravy, boil ail
| t-hc!'e togather, and pour imto the d:"n Garnith with lemon,

o
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To frew a Turkey or Fowl in Celery Sauce.

Y{J'LT muit judge according to the largenefs «f your turkey or
fowl, what celery or fauce youwant. Take a large fowl, put it
ifito a fauce-pin or pot, and put to it one quart ef rrﬂnd broth
or gravy, abunch of celery wathed clean and cut fmall, with’
fome mace, cloves, pepper, and allfpice tied loofe in a muflin-
rig ; put in an onion and a fprig of thyme; let thefe ftew fofil
il they are mﬂugh then add 2 piece of butter rolled in flour:
take up your fowl, and pour the fauce over it.  An hour will do
a large fowl, or a fmall turkey ; ; but a very large turkey will take
two hours to do it foftly. If it iz overdone of 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 dmng

To make Egg Sauce proper for roafled Chickens.
MeLT your butter thick and fine, chop two or three hard-

boiled eggs fine, put them into 2 haibn, pour the butter over
tnem, and have good gravy in the difh.

Shalot Sauce for roafled Fowvls.

TaxE five or {ix fhalots peeled and cut {ipall, put them into
a fauce-pan, with two fpoonfuls of white wine, two of water, and
tivo of vineéghr; give them a boil up, and pour them into your
difh, with 4 little pepper and {alt. Fowls roafted and laid on water-
crefi ies is very good, without any other fauce.

Shalot-Sauce far a Scraig of Mutton boiled.

Taxke two fpoonfuls of the liquor the mutton is boiled in, two
foconfuls of ~vinegar, two ot three fhalots cut fine, with a little
falt ; put it into a fauce-pan, with a piece of butter as big asa
walnut rolled in a little ﬂfmr ] {tir it together, and give it a boil.
For thofe who love fhalot, it is the prﬁtntﬂ fauce that can be made
to a {craig of mutton. :

_ To dreli Livers wvith Mufbroom-Sauce.

Take fome pickled or frefh mufhrooms, cut fmall; both if
you have them, and let the livers be bruifed fine, with a good
deal of parfley choppd {mall, a fpoonful or two of catchup, a
' glafs of white wine, and as much good gravy as will make favw
enough ; thicken it with a piece of butter rolled in flour: This
does r:lthr.:r for roaft or boil’d. :

A pretey little Sance.

- Take the liver of the fowl, bruife it with a little of the hqtmr,
cut a lirtle lemon-pecl ﬁne, melt fome good but.r::r, and mix
the liver by degrees; give it a boil, and pour it into the dith.

Yo make Lemon-Sauce Jor boiled Fonuls,
Take alemon, pare off the rind, then cut it into flices, and
t it fmall ; take ail the kernels out bruife the liver with two o
three fpoon uls of good gravy, thcn melt fome butter, mix it all
E 2 together
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together, give them a boil, and cut in a littde lemon-peel very
fmall, :
A German Way of dreffing Fowls. :

TAKE a turkey or a fowl, {iuff the breaft witlr what force-meat
you like, and fill the body with roafted chefnuts peel’d. Roaft it,
and have fome more roalted chefnuts peel’d, put them in half a
gmt of good gravy, with a little picce of butter rolled in {flour ;

pil the%& together, with fome fmall turnips, and faufages cut
in {lices, :md% ’d or boil’d, Garnifh with chefnuts. :

Note, You may drefs ducks the {ame way.

Fo drefs a Turkey or Fow! te Perfeclion.

BoxEe them, and make a force-meat thus: take the flefh of &
fowl, cut it finall, then take a pound of veal, beat it in a mortar,
with half a p-‘.}und of beef-fuet, as much crumbs of bread, fome
mufthrooms, truffics and morels cut fmall, a few fweﬁt-herhs and
parfley, Wil o nutmeg, pcuper dnd {alr, alittle mace beaten,
fome lun-:m-pEel eut fine ; mix all thefe together, with yolks of two
eggs, then fill your tu:Le}, and roaft it. This will do for a
large turkey, and fo in proportion for a fewl. - Let your fauce be
guud gravy, with mufhrooms, trufiles and morels in it ; then gar-
nifh with lf:mou, and for variety fake you may laxd your fuwi
or turkey.

% ﬂ.--.u 44 ?‘;ﬂﬁ{}’ Hﬁ'ﬂ"l‘ﬂ-

Taxe yovr turkey after it is nicely pick’d. and dvawn, fil} the

fiiin of the breadt with force-meat, and put an anchovy, a fhalot,

and a litte th} me in the Ermr fard the breaft with bdt:c:-n, thf:n

put @ wood piece of butter'in rlu., ttew-pan, flourthe turkey, and
fry 1r_]mt of a fing brown ; then take it owt, and pu ititinto a deep
tew-pan, or lictle pot, that will juft h:m.l it, atid put in asmuch gravy
as will barely cover it, a glafs of red wine, fome whole pepper,
mace, and two or three cloves, and a little b-.lhd‘la.. of {weet-herbs :
cover it clofe, and ftew it for an hour, then take up the turkey,
and kecp it hot cover’d b]r the fire, and boil tlre fauce to 1bm+1:
2 pint, Hrain it m., add the }'ulks of two eggs, and a picce of
butter rclled in flour; flir it dll it is thick, and then lay your
mrk-‘.‘j. in the u.hf‘n, .11*11 pour your fauce over it, You may have

ready fome litile French loav £s, about the bignels of an egg, CUt
uft the tops, and take out rhe crumb, then, fry them of a fine
brown, fill them with flewed oyiters, lay them round the dith, and
garnifh with lemen,

To feww a ﬂu‘m" Brown the uice Way.

Boxe it, and {ill iv with force meat made thus : take the fleth
of a fowl, half o pound of veal, and the fleth of rwo Pigeons,
it a u.f*"l piekled or dried tongie, p-f:;l i, and chop it adl' to-
grethers then beat it In o mortar, with the marmwl:t a Beef bone,
or 4 pound of the fat of a loin of veal; feafon it with two or
Jices blades . of, inace, two or three cloves, and half a nutmeg
dried at a good difiunce from the fire and pounded, with a
Little pepper and falt: mix all rlm well I:r:uﬂl:‘i‘hLl, fill your turkey,
fry them ot @ fing brown, and put it iato a littke pot thar mlli m{’f

0
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hold it ; lay four or five fkewers at the bottom of ‘the pot, to keep
the turkey from fhcking ;. put in 4 quart of good beef and veal
oravy, wherein was boiled fpice and fweet-herbs, cover it clofe,
and let it flew half an hour; thien putina ¢lafs of red wine, one
fpoonful of catchup, a large {poorful of pickled muihrooms, and
a few frefh ones, if you have them, a few truftles and morels, a
piece of butter as big as a walnut roiled in flour ; cover it clofe,
and let it flew half an hour longer: get the litde Fiench rolls
ready fry’d, take fome oyiters 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 rolled in flour ; let them
ftew till it is thick, then fill the lofives, 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 le-
mon when you have no leaves, and take oyiters dipt in batter and
fry’d. |
"~ Note, The fame will do for any white fowl.
A Fowl a la Draife.

Truss your fowl, with the legs turned into the belly, feafon
it both infide and out, with beaten mace, nutmeg, pepper and
falt, lay a layer of bacon at the bottom of a deep fiew pan, then
a layer of veal, and after the fowl, then putin an onion, two or
three cloves ftuck in a little bundle of fiweet herbs, with a piece of
carrot, then putat the top a layer of Bacon, another of veal, and
a third of becf, cover it clofe, and lc? it ftand over the fire for
two or three minutes, then pour in a pint of broth, or hot water;
cover it clofe, and let it {tew an hour, afterwards take up your fowl,
firain the fauce, and after you have fkimm’d off the fat, thicken
it with a little piece of butter. You may add jult what you pleafe
to the fance. A ragoo of fwect-herbs, cocks-combs, trufflesead
morels, or mufhrooms, with force-mecat balls, looks very pretty,
or any of the fauces above,

To Force a Fowl.

Take a good fowl, pick and draw it, flit the fkin down the
back, and take the flefh from the bones, mince it very {mall, 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
fiweet’herbs, fhred all this very well, mix them together, and make it
~up with the yolks of egas, 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 ftew fome more oyfters in gravy, bruife in a lirtle
of your force-meat, mix it up with a litle freth butter, and a
very little flour; then give 1t a boil, lay your fowl in the difh,
and pour the fauce over it, garnifhing with lemon,

To roaff a Fowi with Chefuuts.,

Firart take fome chefnuts, roaft them very carefully, fo as not
to burn them, take off the tkin and peel them, take about a dozen
of them cut fnall, and bruife them in a mortar ; parboil the liver of
the fowl, bruife it, cut about a quarter of a pound of ham or bacon,
and pound it; then mix them all together, with a gﬂud deal of parfley

: : E 3 : chopp’d
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chopp'd fine, a little fweet herbs, fome mace, pepper, falt and

nutmeg ; mix thefe together and put into your fowl, and roaft ity
"The beft way of doing it is to tie the neck, and hang it up by

the legs to roaft with a ftring, and baifte it with butter. For fauce

take the reft of the chefnuts peel’d and fkinn’d, put them into

fome good gravy, with a lictle white wine, and thicken it with a

piece of butter rolled in flour ; then take up your fowl, lay it in

the difh, and pour in the fauce., Garnifth with lemon. :

: Pullets a la Sainte Menehout.

ArTER having trufs'd the legs in the body, flit them along the
back, fpread them open on a table, take out the thigh bone, and
beat them with a rolling-pin : then feafon them with pepper, falt,
mace, nutmegand fwect-herbs ; afier that take a pound and a half of
veal, cut it into thin flices, and lay it in a flew-pan of a conveni-
ent fize to ftew the pullets in : cover it, and fet it over a ftove o
flow fire, and when it begins to cleave to the pan, flir in a little
flour, fhake the pan about till it be a little brown, then pour inas
much broth as wall flew the fowls, ftir it together, put in a little
whole pepper-and an onian, 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 infide, then lay them before the fire to do on the outfide ;
ftrew them over with the yolk of an egy, fome crumbs of bread,
and bafte them with alittle butter: let them be of a fine brown,
and boil the gravy till there is about enough for fauce, ftrain it,
put a few muihrooms in, and a little piece of butterrolled in flour ;
lay the pullets in the difh, and pour in the fauce. Garnith with
lemon. ; y

»Jote, You may brown them in the oven, or fry them, which
youd pleafe,
: Chicken Surprize. y 4 ;

Ir a fmall dith one large fowl will do, roaft it, and take the
Jean from the bone, cut it in thin flices, about an inch long,
tofs it up with fix or feven fpoonfuls of cream, and a piece of but«
ter rolled in flour, as big as a walnut, Boil it up, and fet it to
cool ; then cutfix or feven thin flices of bacon 10und, place them
in a petty-pan, and put fome ferce-meat on cach fide, weork thein
up into the form of a French roll; witha raw egg in your hand,
leaving a hollow place in the middle ; put in your fawl, and cover
them with fome of the fame force-meat, rubbing them {mooth
with your hand with a raw egg; make them of the height and
bignefs of a French roll, and throw a little fine bread over them,
bake them three quarters'of an hour in a gentle oven, or under a
baking cover, till they come to a fine brown, and place them on
your mazarine, that they may not rouch one another, but place
them fo that they may not fall flat in the baking; or you may
form them on your table with a bivad kitchen knife, and place
them on the thing you intend to bake them on. You may put the
leer of achicken into one of the loaves you intend for the middle.
Let your fauce be gravy thickened with butter and a little j“iﬂ"&f
' = v g . - u -
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of lemon. This'is a pretty fide dith for a firtt courfe, fummer er
- winter, if you can get them.
Mutton Chaps in Difguife.

TAkE as many mutton chops as f?:nu want, . rub them with
pepper, falt, nutmeg, and a lictle parfley ; roll each chop in half
a fheet of white paper, well burtered on the infide, and rolied on
each end clofe, * Have' fome hog’s lard or beef dripping boiling
in a fiew-pan, put in the fteaks, fry them of a fine brown, lay
them in your dith, and garnifh with fry’d parilley ; throw fome all
over, have a little good gravy in a cup, -but take great care you
don’t break the paper, nor have any fat in the difth, but let
them be well drained. \ ]

Chickens roafled avith Force-meat and Cucumbers,

Taxe two chickens. drefs them very neatly, break the breaft
bone, and make a force-meat thus: take the fleth of a fowl and
of two pigeons, with fome flices of ham or bacon, chep them
all well together, take the crumb of a penny loaf foaked in milk -
and boiled, then fet it to cool; when it is cool mix it all together,
feafon it with beaten mace, nutmeg, pepper, and ‘a litele fale, a
very little thyme, fome parfley, and a little lemon-peel, with the -
yolks of two egpgs : then fill your fowls, fpit them, and tie them
at both ends ; after you have paper’d the breaft, take four cucum-
bers, cut them in two, and lay them in falt and water two or three
hours before; then dry them, and fill them with fome of the
force-meat (which you muft take care to fave) and tie them
with a packthread, flour them, and fry them of a fine brown ;
when your chickens are enough,-lay them in the difh, and untie
yoar cucumbers, but take care the meat don’t come out; then
~ lay them round the chickens with the flat fide downwards, and the
narrow end upwards. You muft have fome rich fry’d gravy, and
pour into the difh ; then garnith with lemon.

Note, One large fowl done this way, with the cucumbers laid
round it looks very 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
opion cut to pieces, a piece of carrot and a layer of beef; then
lay in the chickens with the breaft downward, and a bundle of.
fweet herbs ; after that lay a layer of beef, and put in a quart.
of broth or water ; cover it clofe, let it ftew 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,
fet them on the fire, with a very little broth or water, a few cocks-
combs, truffles and morels, cut fmall, with an ox-palate, if you
have it; ftew them all together till they are enough, and when
your chickens are done, take them up, and keep them hot ; then -
{train the liquor they were ftew’d in, fkim the fat off and pour
into your ragoo ; add a glafs of red wine, a {poonful of catchup,
and a few mufhrooms ; then boil all together with a few artichoke-
kottoms cut in four, and afparagus-tops, If yeur fauce is not

: E 4 ' thick
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thick enough, take a little piece of butter roll’d in flour, and -
when cnough lay your chickens in the difh, and pour the ragoo
over them. Garnifh with lemon,

Or you may make your fauce thus, take the gravy the fowls
were flew’d in, ftrainit, kim off the fat, have ready half a pint
of oyfters, with the liquor ftrained, put them to your gravy with
a glafs of white wine, a good picce of butter rolied in flour;
then boil them all together, and pour over your fowls. Garnifih
with lemon. :

- To marinate Fowls.

Taxe a fine large fowl or turkey, raife the fkin from the breaft.
bone with your finger, then take a veal fweetbread and cut it fmall,
a few oyfters, a few mufhrooms, an anchovy, fome pepper, a little
nutmeg, fome lemon-peel, and a little thyine ; chop-all together
fmall, and mixed with the yolk of an egg, ituff it in between the
ikin and the flefh, but take great care you don’t break the fkin, and
then ftuff what oyiters you pleafe into the body of the fowl, Yon
may lard the breaft of the fowl with bacon, if you chufe it. Paper
the breaft, and roaft it. Make good gravy, and garnifh with le-
mon. You may add a few mufthrooms to the {auce,

To broil Chickens.

Stit them down the back, and feafon them with pepper and
falt, lay them on a very clear fire, and ata great difiance. Let
the infide lie next the fire tillit is above half done; then turn
them, and take great care the flefhy fide don’t burn, throw fome
fine rafpings of bread over it, and let them be of 2 fine brown, but
not burnt. Let your fauce be good gravy, with mufhrooms, and
garnifh with lemon and the livers broiled, the gizzards cut, flathed,
and broiled with pepper and fult, Jel ; :

Or this fauce : Take a handful of forrel, dipit in boiling water,
drain it, and have ready half a pint of good gravy, a fhalot fhred
{mall, and fome parfley boiled very green; thicken it with a piece
of buttcr 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,
Gairnith with lemon., :

MNote, You may make juft what fauce you fancy.

Pulled Chickens,

Take three chickens, boil them juft fic for eating, but not too
much ; when they arc boiled enough, flea all the fkin off, and
take the white fleth off the bones, pull itinto 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 picce of frefh butter about
as big as an egy, fhir them together till the butter is all melted
and then put in your chickens with the gravy that came from them,
give them two or three toffes round on the fire, put them into a
dith, and fend them up hat. ; ML : . :

 Note, the leg makes a very pretty dith by itfelf, broiled ve
nicely with fome pepper and fult; the livers beine broiled and the
gizzards broiled, cut, and flathed, and laid ruuh&"‘ the iegs, ‘-"r'ith.
good gravy-fauce in the dith,  Garpith with lemon, e
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. A pretty way of fewing Chiclens.

. Taxe 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 anether, and then take out the
breaft-bones.  If there is not liquor enough from the fowls, add a
few f{poonfuls of water they were boiled in, put in a blade or
two of mace, and a little falt; cover it clofe with another dith,
fet it over a ftove or chafling-difh of coals, let it {tew till the chick-
‘ens are enough, and then fend them hot to the table in the fame
dith they were flewed in.

Note, Thisis a very pretty difh for a fick perfon, or for a lying-
in Lady. Forchange itis better than butter, and the fauce is very
agreeable and pretty. '

N. B. You may do rabbits, partridges, ¢r more game this way.

. Chickens Chiringrate,

_ Cur off their feet, break their breait-bone flat with a rolling-pin,
but take care ygu don’t break thefkin ; tlour them, fry them of a
fine brown in bitter, then drain all the fat out of the pan, but leave
the chickens in, Lay a pound of gravy beef cut very thin over
your chickens, and a picce of veal cut very thin, a little mace,
two or three cloves, fome whole pepper, an onion, a little bundle
of {weet herbs, and a piece of carrot, and then pour ina quart of
boiling water ; cover it clofe, let it flew 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 firamniteofi and put it into your
pan again, with two fpeontuls of red wine, and a few mufhrooms ;
put in vour chickens to heat, then take them up, lay them into
your dith, and pour your fauce over them, Garnith with lemon,
- and a few flices of cold ham warm’d in the gravy.

Note, You may fill your chickens with force-meat, and lard
them with hicon, and add trufiles, morels and {veetbreads cut fmall,
but then it will be a very high dith,

Chickens boiled wvith Bacen and Celery,

“Bo11i two chickens very white in a pot by themfelves, and a
piece of ham, or good thick bacon; beil two bunches of celery
tender, then cutthem about two inches long, all the white pare,
put it inte a fauce-pan with half a pint of cream, a piece of butter
rolledin flour, and fome pepper and falt; fet it on the fire, apd
fhake it often : when it is thick and fine, lay your chickens in ths
dith and pour the fauce in the middle, that the celery mdy lay 'be-
tween the fowls, and garnifh the dith all round with flices of ham
or bacon.

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

Chickens awith Tongues, A good difl for a great deal of company.

Taxe fix fmall chickens boiled very white, fix hegs tongues
boiled and peeled, a cauliflower boiled very white in milk and wa-
ter whple, and a aood deal of 11:11131_4.:11 boiled green ; then lay your
eaulifiower in the middle, the chickens clofe all round, and the

Lot tongues
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tongues round them with the roots outwards, and the {pinach inlit-
tic heaps hetween the tongues. Garnith with little pieces of bacon
oafted, and lay a little bit on each of the tongues.

Secotch Chickens.

Frrst 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 juft cover them with water, putin ablade or two
of macz, and a lirtle bundle of parfley ; cover them clofe, and let
them flew half an hour, then chop half a handful of clean wafhed
parfley and throw in, and have ready fix eggs, whites and all, beat
fine. Let your liquer boil up, and pour the egg all over them as
it boils ; then ff:nzil all together hot in a decp difh, but take out the
bundle of parfley firft. Yeou may 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 dith for fick people, but the
Seotch gentlemen are very foné) of it.

To marinate Chickens.

* Cut two chickens into quarters,’ Ia%; them in vinegar for three
or four hours, with pepper, falt, a bay-leaf, and a few cloves,
make a very thick batter, firft with half a pint of wine and flour,
then the yolks of two eggs, a little melted butter, fome grated
mutmeg and chopp’d parlley ; beat all very well together, dip your
_fowls in the bauter, and fry them in a good deal of hog’s-lard,
which muit firft boil before you put your chickens in. Let them
be of a fine brown, and lay them in your dith like a pyramid, with
fry’d parfley all round them. Garnifh with lemon, and have fome
good gravy in boats or bafons. :

To flew Chickens.

TAKE two chickens, cut them into Quarters, wath them clean,
and then put them into a fauce-pan; put to them a quarter of a
pint of water, half a pint of red wine, fome mace, pepper, a
bundle of fwect-herbs, an onion, and afew rafpings ; cover them
clofe, let them fiew half an hour, then take a piece of butter .a-
bout as big as an egg rolled in four, put it in and cover it ciofe
for five or fix minutes, fhake the fauce-pan about, and then take out
the fweet-herbs and onion. You may take the yolks of two egos,
heat and mix’d with them; if you don’t like it, leave them out,
Garnith with lemon.

Ducks a la Mode.

Take two fine ducks, cut them into quarters, fry them in but-
ter a little brown, then pour out all the fat, and throw a little flour
over them ; add haif a pint of good gravy, a quarter of a pint
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. - Send it to table, and garnifh with lemon.

To drefs & Wild Duck the beft Way.

FirsT half roall it, then lay itin a difh, carve it, but leave

the joints hanging together, throw a little pepper and falt, and’
1 fquecze
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fqueeze the juice of a lemon over it, turn it on the breaft, and

prefs it hard with a plate, then add to it its own gravy, and twa
or three fpoonfuls of good gravy; cover it clofe with another
difh, and fet it over a flove ten minutes, then fend it to table hor
in the difh it was done in, and garnifh with lemon. You may
add a little red wine, and a thalot cut fmall, 1f you like it, but it
is apt to make the duck eat hard, unlefs you firft heat the wire
and pour it in juit as it is done. ° :
To boil a Duck er Rabbit with Ounions.

Borr your duck or rabbitin a goed deal of water, be fure to
fkim your water, for there will always rife a fkim, which if it
boils down will difcolour your fowls, &c. They will take about
half an hour boiling ; for fauce, your onions muft be peel’d, and
throw them into water as you peel them, then cut them into
thin flices, boil them in milk and water, and fkim the liquor.
_Half an hour will boil them. ‘Throw them into a clean fieve to
drain them, put them into a fauce-pan and chop them fmall,
fhake in a little flour, put'to them two or three {poonfuls 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 and cutit in
two, and lay it on each fide the dith.

Or you may make this fauce for change: take one large onion,
cut fmall, half a handful of parfley clean wathed 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 little flour; add a little juice of
lemon, a little pepper and {alt, let all ftew together for half an
hour, then add two fpoonfuls of red wine. This fauce is mof
proper for a duck ; lay your duck in the difh, and pour your faucs
gver it. ; '

To drefi @ Duck awith Green Peas.

Purt a deep ftew-pan over the fire, with a piece of frefh butter,
finge your duck and flour it, turn it in the pan two or three mi-
nutes, then pour out all the fat, but let the duck remain in the
pan; put to it half a pint of good gravy, a pint of peas, two
lettuces cut fmall, a fmall bundle of fweet-herbs, a little pepper
and falt, cover them clofe, and let them fiew for half an hour,
rnow and then give the pan a fhake ; when they are juft done, prate
in a little nutmeg, and put in a very little beaten mace, and thicken
it either with a picce of butter rolled in flour, or the yolk of an
#gg beat up with two or three {poonfuls of cream ; fhake it all to-
gether for three or four minutes, take out the fweet herbs, lay
the duck in the difh, and pour the fauce overit, You may gar-
nifh with beied mint chopp’d, or let it alone. i

: To drefi @ Duck aith Cucumbers.

TAkE three or four cucumbers, pare them, take out the feeds,
eut them into little pieces, lay them 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 purin the cu-
gumbers gnd onions, firlt draip them in a cloth, let them bea

little
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o Fitde brown, fhake a little flour over them, in the mean time Iet
vour duck be flewing in the fauce-pan with half 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 er three {poonfuls of red wine; fhake all toge-
ther, and let it flew togeher for eight or ten minutes, then take
zip your duck and pour the fuuce over it.

Or you may roaft vour duck, and make this fance and pour over
it, but then a quarter of a pint of gravy will be enough.

Fo drefi a Duck a la Braife.

Taxe a duck, lard 1t with little picces of bacon, feafon it in-
fide and out, with pepper and falt, lay alayer of bacon, cut thin,
in the bottom of a fi:cw-mn, and then a layer of lean beef cut

- ~thin, then lay on your duck with fome carrot, and onion, a little
bundle of fweer herbs, a blade or two of mace, and lay a thin
Tayer of beef over the duck ; cover it clefe, and fet it over a flow
fire for eight or ten minutes, then take oft the cover and fhake in
a little flour, give the pan a fhake, pour in a pint of {mall broth
er boiling water ; give the pan a fhake or two, cover it clofe again,
and let it ftew 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

uarter of a pint or little better, then ftrain it and put it into the
Eew«pan again, with a glafs of red wine ; put in your duck, thake
the pan and let it flew four or five minutes ;' then lay your-duck
in the dith and pour the fauce over it, and garnith with Iemon,
¥f you love your duck very high, you may fill it with the following
ingredients: take a veal fwceetbread cut in eight or ten pieces, a
few trufiles, fome oyfters, a lirtle fiveet herbs and parfley chopp’d
fine, alittle pepper, falt, and beaten mace; fill your duck with
the above ingredients, tie both ends tight, and drefs as above ; on
you may fill it with force-meat made thus: take a little piece of
veal, take all the fkin and fat off, beat in a mortar with as much
fuet, and an equal quantity of crumbs of bread, a few fivees
herbs, fome parliey chopp’d, a little lemon-peel, pepper, falt,
beaten mace and nutimeg, and mix it up with the yolk of an egg,

You mav ftew an ox’s palate tender, and cut it into pieces, with
fome artichoke-bottomns cutinto four, and tofied up in the fauce,
You may lard vour duck or let it alone, jult as you pleafe; fop
my part I think it beft without. '

‘ To boil Ducks the French Way.

Let vour ducks be larded and half ronfted, then take them off
the {pit, put them into a large earthen pipkin, with half a pint
of red wine, and a pint of good gravy, fome chefnuts, firft roaft-
ed and pecled, half a pint of large ovflers, the liquor firained
and the beards taken off, two or three little onions minced {mall,
a very little {inpped thyme, mace, pepper, and a little ginger beat
fire ; cover it clofe, and let them itew half an hour over a flow
firc, and the cruit of a French reoll gratedgvhen you put in yeur
gravy and wine ; when they are enough take them up, and paur
tke fuuce over them,

T
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To drefi a Goofe with Quions or Cablage.

Sart the goofe for a week, then boil it. It will take an hour.
You may cither make onion fauce as we do for ducks, or cabbage
boiled, chopped, and ftewed in butter, with 2 little pepper and
falt ; lay the goofe in the difh, and pour the fauce over it, It
eats very good with either,

 Direclions for Roaffing a Confe.

Taxe fage, wath -it, pick it clean, chop it fmall, with pepper
- and falt ; roll them with burter, and put them into the belly ; never
put onion into any thing, unlefs you are fure every body loves
it ; take carc that your goofe be elean picked and'wathed. I think
the beft way is to fcald a goofe, and then you are fure it is clean,
and not {o ftrong : Let your water be fealding hot, dip in your
goole for a minute, then all the feathers will come off ¢lean : when
it is quire clean wafth it with eold water, and dry 1t with a cloth z
foaft it and bafte it with butten, and when it is half done throw
fome flour over it, that it may have a fine brown. ‘Three quarters
of an hour will do it ar a quick fire, if it is not too large, other-
wiie it will require an hour, Always have good gravy a bafon,
and apple-fauce in anothet,

A Green Goofen

NEever put any fealoning into it, unlefs defired, You muff
either put good gravy, or green-fauce in the dith, made thus s
take a handful of forrel, beatina mortar, and {queeze the juice
outy add to it the juice of an orange or lemon, and a little fugar,
beat it in a pipkin, and pour it into your difth; but the et
way is to put gravy in the dith, and green-fauce in a cup or beat.
Or made thus : take half a pint of the juice of forrel, a {poon~
ful of white wine, a littie grated nutmeg, a little grated bread ;
boil thefe a quarter of an hour fofily, then firainit and put itinto
the fauce-pan again, and fweeten 1t with a little fugar, give it a
boil, and. pour it into a difth or bafon; fome like a little picce of
butter rolled 1n flour, and put mto it.

To dry a Goofis

Ger a fat goofe, take a handful of commen falt, a quarter of
an ounce of f{alt-peire, @ quarrer of a pound of coarfe fugar, mix
all together, and rub your goofe very well, let ir lie in this pickle

‘a fortaight, turning and rubbing it every day, then roll it in
bran, and hang it up in a chimney where wood-{moke is for =
weeks If you have not that conveniency fend it to the bakers,
the finoke of the oven will dry it; or you may hang *t in your
own chimney, not too near the fire, but make  fire undér it, and
and lay horfe-dung and faw-duft on it, and that will fmother and
fmoke-dry it ; when it is well dried keep itin a dry place, you
gay keep it two or three months or more ; when you boil it put it
in a good deal of water, and be fure to fkim it well

Note, You may boil turnips, or cabbage beiled and ftewed im
butter, or onion-fauce.

: Te
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N : To drofi '@ Goofe in Ragoo. =
Frar the breaft down with a cleaver, then prefs it down with
ur hand, fkinat, dip it into fealding water, let it be cold, lard

1t with ha-::nn, feafon 1t well with pepper, f{alt, and a little beaten

mace, then flour it all over, take a pt}lllld ﬂf sood beef-fuet cut
tinall, put it into a deep ftew- -pan, let 1t be mel tecl then put in
vour L{c-::-f-:, let 1t be hmwn on both fides ; when it 1s brown put
ina pmtﬂf bailing water, an onion or hm, a bundle cof fweet-
}‘hrbﬁ, d bay-leaf, fome whole pepper, and a few ¢loves; cover
it clofe, 1nd let it ftew fofcly tll it 1s tender.  About half an hour
will dﬁ it, if fniall; 1f a large one, three quarters of an hour:
¥a the mean time 1':141{1: a 1agoo, boil fotne turnips almoft enough,
fome carrots and onions quite enough i cut them all into ftl#
picces, put them into a faucé-pan with half 2 pint of good beef-
aravy, a little pepper and falr, ‘a piece of butter rolled in flour,
and let this ftew all tozether A quarter of an hour, Take the voole

and drvdin it fﬁell, Lhi:n lay 1t in the difh, and p{}ur t're ragoﬂ over -

it.
Where the onion is difli iked, leave it otit. You may add_ cabs

bage boiled and chopped fin: all,
A Goefe a la Mode.

Taxe a large fine goofe, pick it clean, fkin it, and cut xf
down the b'i:':k bone it nicely, take the fat off, thf:n take a diied '
tungue, beil it and peel it : take afowl and do it in the fame
manner as the goofe, feafon it with pepper, falt and beaten mace,
roll it round the tongue, feafon the goofe with the f'lme, put
the tongue and fowl 1 the goofe, and few the goofe up again in
the fame form 1t was before ; ‘put it into a httla pot that will
jult hold it, put to it two quarts of beef gravy, a bundle of fweet
herbs and an onion; put fome flices of ham, or gnud bacon, be-
tween the fowl and gnni’c ; cover it clofe, and let it flew an i
over a good fire : When it begins to boil let it do very foftly, then
take up your goofe and fkim off all'the fat, {trainit, put in =
glafs of red wine, two fpoonfuls of catchup, a veal fiveetbread cus
fmall, fome trufiles, morels and mufhrooms, a piece of buiter
rolled in flour,.and fome pepper and falt, if wanted ; putin the
goole again, cover it clofe, and let 1t {tew half an hour longer,
then take it upand pour the ragoo over it. Garnifh with lemon.

Note, This 1s a very fine dith., You muft mind to fave the
bones of the goole and fowl, ard put them into the gravy when
it is firft fet on, and it will be better if you roll fome beef marrow
berween the tongue and fowl, and between the fowl and goofe, it
will make them mellow and eat fire. You may add fix or feven
yolks of hard eggs, whole in the difh, they are a pretry addition,
Take care to ikim off the fat,

To Steww Giblets,

Lt :]1*111 be nicely fealded and picked, break the two pinion
Bones in nm», eut the head in two, and cut off the nuﬂrrl&s s cut
the liver in two, the gizzard in fnur, and the neck in two; flip
&ff the fkin of the neck, and make a pudding with two hard egos

choy },'ut
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c¢hopp’d fine, the crumb of a French roll fteeped in new milk two
or three hours, then mix it with the hard egg, a little nutmeg,
pepper, falt, and a little fage chopped fine, avery little melted buts
ter, and flir it together : tic one end of the fkin, and fill it with
the ingredients, tie the other end tight, and put all together in
the fance-pan, with a quart of goed mutton broth, a bundle of
fiveet-herbs, an.onion, fome whole pepper, mace, two or thre¢
cloves ty’d up loofe in a muflin rag, and a very little piece of
lemon-peel; cover them clofe and let them ftew mll quite
‘tender, then take a fmall French roll toafted brown on all

fides, and put it into the fauce-pan, giveit a thake, and let it frew

till there is jult gravy enough to eat with them, then take out the
onion, fiveet herbs and fpices, lay the roll in the middle, the
aiblets round, the pudding cut in {lices and laid round, and then
put the fauce over all.

Another Way.

- Taxe the giblets clean pick’d and wafh’d, the feet fkinn’d and
bill cut off, the head cut in two, the pinion bones broke into two,
the liver cut in two, the gizzard cut into four, the pipe pulled
out of the neck, the neck cut in two : put them into a pipkin with
half a pint of water, fome whole pepper, black and white, a blade
of mace, a little {prig of thyme, a fmall onion, a little eruft of
bread, then cover them clofe, and fet them on a very flow fire,
Wood embers is beft. Let them ftew tifl they are quite tender,
then take out the herbs and onions, and pour them into a little
dith. Seafon them with falt.

: To Roaff Pigeons.
Firr them with pariley clean wafh’d and chopp’d, and fome
. pepper and falt rolled in butter; fill the beliies,  tie the neck-end
clofe, fo that nothing can run out, put a fkewer through the legs,
and have a little iron on purpefe, with fix hooks to it, and on
each hook hang a pigeon ; faflen one end of the {tring to the chim-
ney, and the other end to the iron (this is what we call cthe 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 fully 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 dith. Your pigeons ought to be quite freth, and not too
much done. This is by much the beft way of doing them, for
then they will fivim in their own gravy, and a very httle melted
butter will do. :

When you roaft them on a fpit all the gravy runsout, orif
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 dith, or {plit and broiled with pepperand falt.
Lo Boil P{qfam‘.. i
Boil them by themfelves, for fiftecn minutes, then boil a hand-
fome fquare piece of bacon and lay in the middle; ftew fome
fpinach to lay round, and lay the pigeons on the fpinach. Gar-
nifh your difa with parfley laid in a plate before the fire to erifp.
it . Or

By “chesdenlli
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Or you may lay ene pigeon in the middle, and the refl round,

znd the {pinach between each pigeon, and a flice of bacon on
each pigeon. Gamnifh wich flices of bacon and melted butter in 2
CLpP.

Yo a la dawbe Pigeons.

TakE alarge fauce-pan, lay a layer of bacon, then a layer of
veal, a layer of courfe beef and another little layer of veal, abont
n pound of veal and a pound of beef cur vefy thin, a piece of
carrot, a bundie of {weet herbs, an onion, fome black and white
pepper, a blade or two of mace, four or five cloves, a little cruft
of bread toafted very brown. Cover the {auce-pan clofe, fet it
over a {low fire for five or fix minutes, thake in a little flour,
then pour in a quart of boiling water, fhuke it round, cover it
clofe, and ler ir thew nil the gravy is quite rich and good, then
ftrain it off and fkim off all the fat, In the mean tine fiuff the
belies of the pigeons with force-meat, made thus ; take a pound
of veal, a pound of beef fuet, beat both in & mortar fine; an
equal quanuty of crumbs of bread, fome pepper, {2lt, nutmeg,
beaten mace, a little lemon-pecl cut finall, {ome parfley cut fmall,
and a very lirtle thyme ﬁ"ripp*d ; mix all together with the yolk
of an ege, fill the pigeons, and flat the brealt down, flour them
and fry them in frefh butter a hitle brown ; then pour all the fat
clean out of the pan, and put to the pigeons the gravy, cover
them clofe, and let them ftew a quarter of an hour, or tull you
think they are quite enough ; then take them up, lay them in &
dith and pour in your fauce; on each pigeon lay a bay=leaf, and
on the leaf a flice of bacon, You may garnifh with a lemon
notched, or ler it alone. |

Note, Youa may leave out the ftufing, they will' be very rich
and goed without it, and it is the beft'way of dreffing them for a
fine made-difh,

Pigeons an Pir.

Make a good forcesmeat as above, cut off the feet quite, fuff
them in. the thape of a pear, roll them in the yolk of an egg;
and then in ¢rumbs of bread; ftick the leg at the top, and batter
n difh to lav them in; then {fend them to an oven to bake, hut
don’t let them touch ecach other. When they are enough, lay
them in 2 dith, and pour in good gravy thicken’d with the yolk
of an eve, or butter rolled in flour; don’t pour your gravy over
the pigeons.  You may ‘Garnifh with lemon, It is a pretty gen-
teel dith : or for change lay one pigeon 1n the middle, the reit
round, and ftew’d {pinach between ; poached eggs on the fpinach.
Garnith with notched lemon and orange cut into quaiters, and
have meited butter in boats,

Pigeons Sozed,

Taxe a finall eabbage lsttuce, jult cut out the heartand make
a force-meat as before, only chop the heart of the cabbuge and
mix with it ; then you muft fill up the place, and tie it acrofs
with a packihread ; fiy it of a light brown in frefh butter, pour
gut all the fat, lay the pigzeons round, flat them with your hand,

fealon
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‘feafon them a little with pepper, falt, and beaten mace (take
great' care not to put too much falt) pour in half a pint of Rhe-
nifh wine, cover it clofe, and let it {tew about five or fix niinutes ;
then put in half a pint of good gravy, cover them elofe, and
let them ftew half an hour. Take a good piece of butter rolled
in flour, fhake it in; when it is fine and thick take it up, untie
it, lay thelettuce in the middle, and the pigeons round ; {queeze
in a littte lemon juice, and pour the fauce all over them. Stew
a little lettuce, and cut it into pieces for garnith with pickled
red cabbage. ! P

Note, Or for change you may {tuff your pigecns with the fame
force-meat, and cut two cabbage-lettuces into quarters, and ftew
as above ; {o lay the lettuce berween cach pigeon, and one in the
middle, with the lettuee round it, and pour in the fauce all over
them.

= Pigeons furtout. :
.Forer your pigeons as above, then lay a flice 6f bacen on the
breaft, and a flice of veal beat with the back of a knife, and feas
fon’d with mace, pepper and falt, tie it on with a fmall pack-
thread, or ‘two little fine fkewers 1is better ; {pir them on a fine
bird {pit, roaft them and bafte with a piece of butier, then with
the yolk of an egg, and then bafte them again with crumbs of
bread, a little nutmeg and {weet herbs; when enough lay them
in your difh, have good gravy ready, with truffies, morels and
muihroomns, to pour into your difh, Garnith with lemon.
. Pigeons in Compote awith White Sauce,

Ler your pigeons be drawn, pick’d, fcalded and flea’d ; then
put them into a ftew-pan’ with veal {weetbreads, cocks-combs,
mufhroomis, truffles, morels, peépper, 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 rtake out the
herbs and onion, then beat the up the yolks of two or three eggs,
and fome chopp’d parfley in a quarter of a pint of cream, and a
little nutmeg ; mix all togethery flir it one way till thick ; lay the
pigeons in the difth, and the fauce all over. Garnifh with lemon,

tol A French Pd?tﬂﬂ of Figeons.

TaxE favoury force-meat rolled out like pafte, put it in a but-
- tered difh, lay a layer of very thin bacon, fquab pigeons, fliced
fweetbread, afparagus-tops, mufhrooms, cocks-combs, a palate
boiled tender cut into piéces, and the- yolks of hard eggs; make
another force-meat and lay over like a pie, bake ity and when
enough turn itinto a difh, and pour gravy round it, :

: Pigeons boiled aith Rice. ' :

Taxe fix pigeons, ftuff their bellies with parfley, pepper
and falt, roll’d in a very little piece of butter: put them into a
quart of mutron broth. with a little beated mace, a bundle of’
{lwcf:t herbs, and an onion ; cover them clofe, and let them boil a
full quarter of an hour ; then take out the onion and fweet herbs,
and take a good piece of butter rolled in flour, put it inand give
it a fhake, feafon it with falt if it wants 17, then have ready half
a pound eof rice beiled tender in milk ; when it begins to be

¥ thick
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thick (but take gredt care it don’t burn'too) take the yolks of
two or three eggs, beat up with twe or three fpoonfuls of cream
and a little nutmeg, ftir it together till it is quite thick, then tuke
up the'pigeons’ and lay them in a difh; pour the gravy to the
rice, flir all together and pour over the pigeons. Garnifh ‘with
hard egigs cut into quarters.: i

: Pigeons tranfimogrificd.

Taxe your pigeons, feafon them with pepper and falt, take a
large piece of butter, make a puff-pafte, and roll each pigeon in
a piece of pafte ; tie them 1 a cloth, fo that the pafte don’t break ;
boil them in a good deal of water, - They will take an hour and
‘a half boiling ; untie them carefully that they don’t 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 yield fauce
gnough of a very agreeable relifh,

FPigeons in Fricandos.

Arter having trufled your pigeons with their legs in their
bodies, divide them in two, and lard them with bacon ; then lay
them in a flew-pan with the larded fide downwards, and two whuf?:
leeks cut fmall, two ladlefuls of mutton broth, or veal gravy;
cover them clofe over a very {low fire, and when they are enough
make your fire very brifk, to wafte away what liquor remains ;
When theyare of a fine brown take them up, and pour our all
the fat that isleft in the pan; then pour in fome veal gravy to
loofen what fticks to the pan, and alittle pépper; flir it about for
two or three minutes and pour it over the pigeons. This is a
pretey little fide dith, ;

: To roafl’ Pigeons awith a Farce.

Maxke a farce with the livers mixed {mall, as much fweet fiet
or marrow, grated bread and hard egg, an equal quantity of each ;
feafon with beaten mace, nutimeg, a little pepper, falt, and a litdle
fweet-herbs ; mix all thefe together with the yolk of an egg,
then cut the fkin of your pigeon between the legs and the body,
and very carefully with your finger raife the ikin from the fleth,
but take care you don’t break it ; “then force them with this farce
between the fkin and flefh, then trufs. the legs clofe to keep
it in; fpit them and roaft them, drudge them with a fittle flour,
and bafte them with a piece of butter; fave the gravy. which runs
from them, and mix 1t up with a little red wine, a little of the
farce-meat and fome nutmeg. Letitboil, then thicken it with a
piece of butter rolled in flour, and the yolk of an egg beat up and
fome minced lemon ; when enough, lay the pigeons in the dith
and pour in the fauce. Garnifh with lemon,

' To drefi Pigeons a Soleil. :

First flew your pigeons in a very little gravy till enough, and
take different forts of flefh according to your fancy, &c. both of
butcher’s meat and fowl: chop it finall, feafon it with beaten

mace, cloves, pepper and falt, and beat it in a mortar till it is
like pafte ; roll your pigeons in it, then roll them in the yolk of |
an egg, thake flour and crumbs of bread thick all over, have ready
fome beef dripping or hog’s lard boiling ; fry them brown, and lay

them in your dith, Garnifh with fry’d parfiey. ' Pigean
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Pigeons in a Hol, i T

TaAxE your pigeons, feafon them with beaten mace, pcpp-cz
and falt ; ‘put a lictle piece of butter in the belly, lay’ them in a
difh and pour a little batter all over them, 'made with a quart of
milk and eggs, and tour or five fpoonfulsiof flous, ', Bake. Jt, and
fend it to table, It isa good difh.

: Pigeons in Pimlico,

Taxe the livers with fome fat and leanof ham or bacon, mufh-
rooms, truffles, parfley and fiveet-herbs ; feafon with beaten mace,

pperand {alt ; beatall this together with two raw eggs, put it into
the bellies, Iﬂll them in a thin filice of veal, over that a thin
flice of bacon, wrap them up in white paper, f pit them on a fmall
ipit, and roaft them. = In the mean time make for them a ragoo
of truffies and mufthrooms chopp’d {mall, with pariley cut {mall ;
put to it half a pint of good veal grﬂv}r, thicken with a piece of
butter ‘rolled in flour. An hour will do your pigeons; baite
them, when enough lay -them in yeur: difhy take oft the paper
and pour your fauce over them. 'Garnifh w:.th patties, made
‘thus : take veal and cold ham, beef-fuet, anequal.quantity, fome
mufhrooms, fweet-herbs and {pice, chop them {mall, fet them on
the fire, and moiften with milk or cream-: theu;-m&k¢ a little puft-
pafte, roll it and make little patties, about an inch deep and
two inches long ; fill them with the above 1 iﬂf redignts, cover them
clofe and bake them ; lay fix of them round a difh, Thm makes
a fine d1{h for a firft courfe.

To jugg Pigeons.

Purr, crop and draw pigeons, but don’t wah them ; fave tIn':
livers and put them in {calding water, and fet them on the fire
for a minute or two ; then take them out and mince them {mall,
“and bruife them with a back of a {poon ; mix with them a little
pepper, falt, grated nutmeg, and lemon-peel fhred very fine;
chopp’d parfley, and two yolks of eggs very hard; bruife them
as you do the liver, and put as'much fuet as I:ver thaved exceed-
ing fine, and as much grated bread ; work thefe tugethﬂr with
raw cggs, and roll it in frefh butter ; put a piece into the erops
and bellies, and few up the necks and vents; then dip your
pigeons'in water, and feafon them with pepper and falt as for
a pie, put them in your jugg, with a piece of celery, ftep them
clofl, and fet them in a kettle of cold water; firlt cover them
clc-fe and lay a tile on thetop of the jugg, and letit boil thtee hours ;
then take them outof the jugg, and lay themin a difh, take out the
cr:ltry and putin a piece of butter rolled in flour, fhake it about
till it is thick, and pour it on your pigeons. Garnifh with lemon,

To flew Pigeons.

SeAsoN  your pigeons with pepper, falt, cloves, mace, and fome
fweet-herbs ; wrap this feafoning upin a picce of butter, and put |
in their bellies ; then tie up the neck and vent, and half roaft
them ; then put them into a ftew-pan with a quart of good gravy,
a little white w ine, fome pickled mufthrooms, a few pepper corns,
thr:e or four blades of mace, a bit of lemon-peel, a branch of

2 : fweet-
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{weet-herbs, a bit of onion, and fome oyfters pickled; let them
ftew till they are enough, then thicken it up with butter and yolks
of eggs. Garnith with lemon. Do ducks thefame way,
- To drefi @ Calf’s Liver in a Caul.
Take off the under fkins and fhred the liver very fmall, then
take an ounce of truffles and movels chopped fmall with parfley ;
roaft two or three onions, take off their outermoit coats, pound
fix cloves, and a dozen coriander feeds, add them to the onions,
and pound them together in a marble mortar; 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 meltitin a pan, and pour it into youregg
and cream, then pour it in your liver, then mix all well together,
feafon itwith pepper, falt, nutmeg and a little thyme, and let it
ftand till it is cold t fpread a caul over the bottom and fides of
the ftew-pan, ‘and put in your hathed liver and cream all together,
fold it upin the caul in the thape of a calf 's Iiver, then turn it
up-fide down carefully, lay it in a dith that will'bear the oven,
and do it over with beateh egg, drudge it with grated bread, and
bake it in an oven. = Serve it up hot for a firft courfe. ?
B o To'roqft Calf’s Liwer.
* Larp ftwith bacon, fpit it firft, and roaft it ;' ferve it up with
good gravy. - ' il tinic |

—

To roaff Partridges -

Let them be nicely roafted but not too much, drudge them
‘with a little flour, and bafte them moderately ; let them have a
fine frotli, let there be good gravy-fance in the dify and bread-
favce 1 bafons, made thus ¢! Tuke a pint of water, putin a good
thick piece of bread, fome whole pepper, a blade ‘or twoof mace §
%oil it five or fix mmutes till the bread 1s fofr, then take. out all
the fpice and pour out all the warer, only juft enough'to ‘keep it
moift, beat it with a fpoon foft, throw in a tittle fale, 'and & good
piece of frefh butter ; {lir it well together, fet it over the “fire for
2 minut¢ or two, then put it into a boat, ' : !

Tt To boil' Partridyes. ;

Boii themin agood deal of witer, let them boil quick, and
Mifteen minttes will be fufficiént.” For fauce take a quarter of ‘a pint
of cream, and a piece of freth bufter as big as a large’ 'walnut;
ftir it one way till it is niclted, and pour it ihto the difh. :
~ Or this fauce : take a bunch of celery clean walh’d, cut allthe
white very fmall, wafh it again very clean, put it into a Sauce-

an with 4 blade of mace, a lictle beaten pepper, “and a very little
fale; put to it a pint of water, let it boil till the water is juft
wafted away, then add a quarter of a pint of cream, and 4 piece
of butter rolled in flour § ?ﬁr all together, and when 1t 18 thick
and fine pour it over the birds. B

Or this fauce : take the livers and bruife them fine, fome par-
fley chopp’d fine, melt a little nice * frefh butter, than add the
livers and parfley-to it, fqueeze in a little lemon, juft give it a
Boil, and pour eyer your birds, Or
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Or this fauce: take a quarter of a pint of eream, the yolk bf
sn egg beat fine, a little grated nutmeg, a little beaten mace, a
iece of butter as big as a nutmeg rolled n flour, and one fpoon-
ful of white wine; ftir all together one way, when fine and thick
pour it over the hirds. You may add a few muihreoms,

Or this fauce : take a few mufhrooms, frefh ‘peel’d and wath
them clean, put them in a fauce-pan with a little falt, pur them
over a very quick fire, let them boil up, then putin’aquarteriof
a pint of cream and a little nutmeg ; fhake them together with 4
very little piece of butter rolled in flour, give it twe or thice
fhakes over the fire, three or four minutes will do; then pour. it
over the birds. . |

Or this fauce : boil half a pound of rice very tender in beef
grdvy ; {eafon with pepper and falt, and pour over your birds,
‘Thefe fauces do for boiled fowls 3 a quart ot gravy will be enough,
and let it boil till it is quite thick., '

+ To drefs Partridges a la Braife.

TAaxe two brace, trufs the legs into the bodies, lard them, fea-
fon them with beaten mace, pepper and falt; take a iew-pan,
lay {lices of bacon at the bottom, then {lices of beef, and then {lices
of veal, all cut thin, a piece of carrot, an onion cut finall, a
bundle of fweer herbs, and fome whole pepper : lay the Pm’tridgcs
with the breafts downward, lay fome. thin flices of beet and veal
over them, and fome parfley fhred fine ; cover them and let them
ftew eight or ten minutes over a very-flow fire, then give your

an a fhake and pour in a pint of boiling water; cover it clofe,
and letit flew half an hour over a little quicker firc; then take
out your birds, keep them hot, pour into the pan a pint of thin
gravy, let them boil till there is about half a pint, then ftrain it
off and fkim off all the fat; in the mean time, have a veal fwect-
bread cut fmall, truffies, morels, cocks-combs, and fowls-livers'
ftewed in a pint of good gravy half an hour, fome artichoke-
bottoms and afparagus -tops, both blanch’d 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 but-
ter rolled in flour, and tofs up in it; if you will be at the expence,
-thicken it with veal and ham cullis, l}:ut it will be full as good
without,

To make Partridges Pains.

TAKE two roafted partridges and the flefh of a large fowl, a little
parboil’d bacon, alittle marrow ot {weet fuet chopp’d very fine,
a few mufhrooms and morels chopp’d fine, truffles and artichoke-
bottoms, feafon with beaten mace, pepper, a little nutmeg, {fale,
fweet-herbs chopp’d fine, and crumb of a two-penny loat foaked
in hot gravy ; mix all well together with the volks of two eggs, .
make your pains on paper, of a round figure, and of the thicknefs -
of an egg, ata proper diftance one from another, dip the point
of a'knife in the yolk of an- egg, in order to thape them ; bread

 them neatly, and bake them a quarter of an hour in a quick oven :
§ F3 obferve
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obferve that the trufies and morels be tender boiled in the gravy you
foak the bread in., Serve them up for a fide-difh, or they will

ferve to garnifh the above difh, which will be a very fine one for

a firft courfe. :

Note, When you have cold fowls in the houfe, this makes a -

pretty addition in an entertainment,

To roaff Pheafants.

Prek and draw your pheafants, and finge them, lard one with
bacon but not the other, {pit them, roaft them fine, and paper
them all over the breaft ; when they are juft done flour and baite
them with a little nice butter, and let them have a fine white
froth ; then take them up, and pour good gravy in the difhand
bread fauce in plates. : |

Or you may put water-crefles nicely pick’d and wafh’d, and juft
fcalded, with gravy in the difh, and lay the crefles under the /pﬁea-
{ants. ;

Or you may make celery fauce ftew’d tender, ftrain’d and mix'd
with cream, and poured into the difh.

If you have but one pheafant, take a large fine fowl about the
bignefs of a pheafant, pick it nicely with the head on, draw it and
trufs it with the head turn’d as you do a pheafant’s, lard the fowl
all over the breaft and legs with a large piece of bacon cut in little
pieces ; when roafted put them both in a dith, and no body will
know it. They will take an hour in doing, as the fire muft not
be too britk. A Frenchman would order fith fauce to them, but
then you quit fpoil your pheafants,

: A A flewed Pheafant.

Take your pheafant and ftew it in ‘veal gravy, take artichoke-
botioms parboiled, fome chefnuts roafted and blanched ; when
vour pheafant is enough (but it muft ftew till there is juft enough
for fauce, then fkim it) putin the chefnuts and artichoke-bot«
toms, a little beaten mace, pepper and falt, juft enough to {eafon
it, and a glafs of white wine, and if you don’t think it +hick
erough, thicken it with a little piece of butter rolled in flower ;
{queeze in a little lemon, pour the fauce over the pheafant, and
have fome force-meat balls fry’d 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 inflead of force-meat
balls. ; ' |

To drefs @ Pheafant a la Braife.

Ly alayer of beef all over your pan, then a layer of veal, a
little piece of bacon, a piece of carrot, an onion ftuck with fix
cloves, a blade or two of mace, a fpoonful of pepper, black and
white, and a bundle of fweet herbs; then lay in the pheafant,
lay a layer of veal, then a layer of beef to cover it, fet it on
the fire five or fix minutes, then pour in two quarts of boiling
water ; cover it clofe, and let it ftew very foftly an hour and a
half, then take up your pheafant and keep it hot, and let the gravy
hoil till there is about a pint ; then ftrain it off, and put itin again,
and put in a veal fvectbread, firt being flewed with the pheafant,

: : then

L



wode P LIAIN and BASY. 69

then pl.it in fome truffles and morels, fome livers of fowls, arti-
choke-bottoms and afparagus-tops, if you have them ; let all
thefe fimmer in the gravy about five or fix minutes, then add two
{poonfuls of catchup, two of red wine, -and a little piece of but-
ter rolled in flour, fhake all together, put in your pheafant, let
them {tew all together with a few mufhrooms about five or fix mi-
nutes more, then take up the pheafant and pour your rageo all
over with a few force-meat balls, Gurnifh withlemon. Yaqu
may lard it if you chufe. _ . :
To boil @ Pheafant.

Taxe a fine pheafant, boil it in a good deal of water, kecp
your water boiling, half an hour will do a fmall one, and three

uarters of an hour alarge one. ~ Let your fauce be celery ftewed
and thickened with cream, and a littlé piece of butter rolled in’
flour ; take up the pheafant, and pour the fauce all over. = Garnifh.
with lemon. Obferve to ftew your celery fo, that the liguor will
be all wafhed away before you put your cream in ; if it wants fait,
put in {ome te your palate. :

To roaft Snipes or Woodcocks.

Spit them on a fmall bird-fpit, flour them and bafte them with

a picce of butter, then have ready a {lice ot bread toafted brown,

lay it in a difh, and fet it under the fnipes for the trail to drop on ;

when they are enough, take them upand lay them on a toaft ; have

ready, for two fnipes, a quarter of a pint of good beef gravy hot,

pour it into the difh, and fet it over a chafing-difh two or three
minutes, Garnith with lemon, and fend them hot to table,

Snipes in a Surtout, or Woodcocks.

Taxke force-meat, made with veal, as much beef fuet chopp’d
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
a little fiveet herbs, mix it with the yolk of an egg, E;a}r 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, feme truffles and morels, a few mufhrooms, a fiveetbread
cut into pieces, and artichoke-bottoms cut {mall ; let all ftew to-
gether, fhake them, and take the yolks of two or three eggs, ac-
cording as you want them, beat them up with a fpoonful or two of
white wine, ftir all together one way, when it is thick take it off,
let it cool, and pour it into the furtout: have the yolks of a few
hard eggs, put in here and there, feafon with beaten mace, pep-
per 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 fend it hot to table,

Lo botl Snipes or Woodcocks.

Boir them in good {trong 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

F 4 two
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two of mace, fix cloves, and fome whole pepper, cover it clofe,
let it boil till about half wafted, then ftrain 1t 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 ﬁurs) put them_ into the
vy and let them beil, cover them clofe, and ten minutes will
a?l them, if they keep boiling. In the mean time, chop the
guts and liver fmall, take a little of the gravy the inipesare boiling
in, aud ftew the guts in with a blade of mace. Take fome crumbs
of bread, and have them ready fry'dan a lictle frefh butter crilp,
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 ftand ready in a plate before the fire.

. When your fnipes are ready, take about half a pint of the li-
quor they are boiled in, and add to the guts two fpoonfuls of red
wine, and 2 pigece of butter, about as big as a walnut, roll’d in a
little flour; fet them on the fire, fhake your fauge-pan often (but
don’t ftir it with a fpoon) till the butter is all melted, then putin
the crumbs, flve your fauce-pan a fhuke, take up your birds, lay
them in the dith, and pour this fauce over them. Garnith with
lemon. ' : ' .

To drefi Ortolans. .

SriT them fideways, with a bay-leaf between s bafte them with
butter, and have fry’d crumbs of bread round the difh, . Drels
quails the fame way. : :

S To drefs Ruffs and Reifs. '
“"Frey are Lincolnfhire birds, and you may fatten them as you
do chickens, with white bread, milk and fugar: they feed faff,
and will die in their fat if not killed in time ; rtfufs them crofs
Jegg'd as you do a fnipe, fpit them the fame way, but you muit
gut them, and you muft have good gravy in the difh thicken’d
with butter and toaft under them ; fexve them up quick,

2 : To drifi Laiks. : o

Seir them on a lirtle bird-{pit, roaft them, when enough have
a-good many crumbs of bread fry’d and throw all over them, and
lay them thick round the difh. ‘ :

Or they make a very pretty ragoo with fowls livers ; firft fry
the larks and livers very nicely, then put them into fome good
erivy to flew, jult enough for fauce, with a little red wine,
Garnifh with lemon. :

y : To drefi Plovers. :

To two plovers take two artichoke-bottoms boiled, fome chef-
- nuts roafted and blanched, fome fkirrets boiled, cut all very fmall,

mix it with fome marrow or beef fuet, the yolks of two hard
egos, chop all together, feafon vith pepper, {ut, nutmeg and a
hirtle fiveet herbs, fill the body of the plover, lay them in a fauce-~
pan, put to them a'pint of gravy, a glafs of white wine, a blade
or two of mace, fome roafted chefnuts blanched, an artichoke-
bottom cut into quarters, two or three yolks of hard eggs, and
a little jaice of lemon ; cover them clofe, and let them flew very
toftly any hour, -If syou fitid the fauce is not thick cpough, take a
G oA piece
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piece of butter relled in flour, and put itinto the fance, fhake it
yound, and when it is thick take up your plovers and pour the
~fauce over them. Garnith with roatted chefnuts.
Ducks are very good done this way.
Or you may roait your plover as you do auy other fowl, and
have gravy fauce in the difh. ; : .
Or %nil them in good celery fauce, either white or brown, juf
as you like, :
The fame way you may drefs Wigeons.

To drefs Larks Pear Fa/bion.

You muft trufs the larks clofe, and cut off the legs, feafon
them with falt, pepper, cloves and mace, make a force-meat
thus, take a veal {weetbread, as much beef fuet, a few morels
and muihrooms, chop all ‘fine together, fome crumbs of bread,
and a few fweet herbs, a little lemon-peel cut {mall, mix all to-
gether with the yolk of an egg, wrap up every lark in _fm'ce:-meat,
and fhape them like a pear, ftick one leg in the top like the ftalk
of a pear, rub them over with the yolk of an egg and crumbs of
bread, bake them in a gentle oven, ferve them without fauce;
or they make a good garnifh to a very fine difh.

You may ufe veal, if you have not {weetbread, .

To drefs a Hare.

As to roafting of a hare, I have givea full direftions in the
beginning of the book.

A jugred Hare,

Cur it into little pieces, lard them here and there with little
- {lips of bacon, feafon them with a very little pepper and falt,

put them into an earthen juge, with a blade of mace, an onion
ftuck with cloves, and a bundle ef fweet-herbs ; cover the jugg
or jar you do it .in fo clofe that nothing can get in, then fet it
in a pot of boiling water, keep the water boiling, and three hours
will do it; then turn it out into the dith, and take out the onion

and fweet-herbs, and fend it to table hot. If you don’t like
it larded, leave it out,

=5

To feare a Hare, k :

- Larp your hare and put a pudding in the belly ; put it into
2 por or fifh-kettle, then put to it two quarts of {trong draw’d
gravy, one of red wine, a whole lemon cut, a faggor of fweet-
herbs, a nutmeg, pepper, a little falt and fix cleves ; cover it
clofe, and ftew 1t over a very flow fire, tiil it is three parts done
then take it up, put it into a difh, and ftrew it over with crumbs of
bread, a few fweet-herbs chopp’d fine, fome lemon-peel grated
and half a nutmeg ; fet it before the fire, and bafte it till it is
all of a fine ligcht brown, In the mean time take the fat of your
gravy, and thicken itavith the yolk of an egz; take fix eggs
boil’d hard and chopped fmall, fome pickled cucumbers cut very
thin ; mix thefe with the fauce, and pour it into the difh,
A _fillet of mutton or neck of venifon may be done the fame
Wy : :

\ Note,’
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Note, You may do rabbits the fame way, but it muft be veal

gravy and white wine ; adding muthrooms for cucumbers.
To flew a Hare. W 1 44371

Cur it fo pieces, put it into a ftew-pan, with a blade or two
of mace, fome whole pepper, black and white, an onion fluck
with cloves, an anchovy, a bundle of fweet herbs and a nutmeg
cut into pieces, and coverit with water; cover the flew-pan clofe,
let it flew till the hare is tender, but not too much done ; thentake
it up, and with a fork take out the hare into a clean pan, ftrain
the {auce through a coarfe fieve, empty all out of the pan, put in
the hure again with the fauce, take a piece of butter as big 45 a
walnue rolled in flour, and put in likewife one fpuuut%-ll of’
catchup, and one of red wine ; ftew all together (with a few frefh
mufhrooms, or pickled ones, if you have any) till it 1s thick and
fmooth ; then difh it up, and fend it to table. You may cut a
hare in two, and ftew the fore-quarters thus, and roaft the hind-
quarters with a pudding in the belly.

: A Hare Civet,

Bone the hare and take out all the finews, then cut one half in
thin flices, and the other half in pieces an inch thick, flour them
and fry them in a little frefh butter as collops quick, and have
ready fome gravy made good with the bones of the hare and beef,

ut a pint of it into the pan to the hare, fome muftard, and a
ﬁttle elder vinegar; 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.

Poriugucefe Rabbits. :
I Have in the beginning of my book given directions for boiled
and reafted. Get fome rabbits, trufs them chicken fafhion, the
head muft be cut eff, and the rabbit turned with the back upwards,
and two of the legs ftripped to the claw end, and fo truffed with
two fkewers. Lard them, and roaft them with what fauce you
pleafe. If you want chickens and they are to appear as fuch,
they muftbe drefs’d in this manner; but if otherwife, the head
muit 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 trufied in this manner, and {mothered with
onions ; or if they are to be boiled for chickens, cutoff the head
and cover them with white cellery fauce, or rice fauce tofled up
with cream,

Rabbits Surprize,

Roast two half-grown. rabbits, cut off the heads clefe to the
fhoulders and the firft joints® then take off all the lean meat from
the back bones, cut it fmallard tofs it up with fix or feven fpoon-
fuls of cream and milk, and a piece of butter as big as a walnut
rolled in flour, a little nutmeg and a little falr, 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 {uet, as much
crumbs of bread, two anchovies, a little piece of lemon-peel cut
fine, a little fprig of thyme, and a nutweg grated ; let the _'rt::ll

. an
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and fuet be chopped very: fine, and beat in a mortar, then mix it
all together with the yolks of two raw eggs, place it all round the
rabbits, leaving along 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 forcz-meat, fmooth 1t all over with your
hand as well as you can with araw egg, fquare at both ends, throw
on a little grated bread, and butter a mazarine , or pan, and take
them from the dreffer where you formed them, and place them on
it very carefully. Bake them three quarters of an hour till the
are 0?'9. 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 quarters, and
ferve it up for a firft courfe.

: To boil Rabbits.

Truss them for boiling, boil them quick and white : fer fauce
tike the livers, boil and fhred them, and fome parfley fhred fine,
and pickled aftertian-buds chopped fine, or capers; mix thefe
with half a pint of good gravy, a glafs of white wine, alittle
beaten mace and nutmeg, a little pepper and falt if wanted, a
picce of butter as big as a large walnut rolled in flour ; let it all
boil together till it is thick, take up the rabbits and pour the fauce
over them. Garnith with lemon. You may lard them with
bacon if it 1s liked.

To drefs Rabbits in Caflerole.

Divipe the rabbits into quarters, You may lard them or let
them alone, juft as you pleafe, fhake fome flour over them, and
fry them with lard or butter, then put them into an earthen pip-
- kin with a quart of good broth, a glafs of white wine, a little
pepper and falt, if wanted, a bunch of fiveet herbs, and a piece of
butter as big as a walnut rolled in flour ; cover them clofe and let
them ftew half an hour, then difh them up, and pour the fauce
over them. Garnifh with Seville erange cut into thin flices and
notched ; the peel that is cut out lay prettily between the flices.

Mutton Kebob'd,

"TAxE a loin of mutton, and joint it between every bone ; fea-
{on it with pepper and falt moderately, grate a finall nutmeg all
~ over, dip them in the yolks of three eggs, and have read
crumbs of bread and fiveet herbs, dip them in and clap them to-
gether in the fame fhape again, and put it on a fmall fpit, roaft
them before a quick fire, feta 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 all over them as it is roafting ;
when it is enough take it up, and lay it in the dith, and bave
ready half a pint of good gravy, and what comes from it; take
two {peonfuls of catchup, and mix a tea-fpoonful of flour with it
and put to the gravy, fiir it together and give it a boil, and poug
over the mutton, :

Note, You muft obferve to take off all the fat of the infide,
and the fkin of the top of the meat, and {fome of the fat, if thcﬁe

e
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be too much. When you put in what comes from your meat int®
the gravy, obferve to pour out all the fat. 10

A Neck of Mutton, called the Hafty Diff,

Taxe alarge pewter or filver dith, wade like a deep foup-difh,
with an edge about an inch deep on the infide, on u{:ich the lid
fixes (with a handle at top) fo faft that you may Lift it up full by
that handle, without falling. 'This dith is called a necromancer.
“Take a neck 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 and flice three or four turnips, lay a
row of mutton in the difh, on that a row of roll, then a rew of
turnips, and then onions, alittle falt, then the meat, and foon ;
put in a little bundle of fiveet herbs, and two or thee blades of
mace ; have a tea-kettle of water boiling, fill the difth and cover it
clofe, hang the dith 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 hand, light one picce’ and hold it
under the bottom of the difh, moving the paper about ; as faft as
the paper burns light another till all 1s burnt, and your meat will
be enough, Fifteen minutes juft does it, . Send it to table hot in
the dith. '
Note, This difh was firft contrived by Mr, Rich, and is much
admired by the nobility. - _

To drefs a Loin of Pork avith Onions.

Taxe a fore-loin of pork, and roaft it as at another time, peel
a quarter of a peck of onions, and flice them thin, lay them in
the dripping-pan, which muft be very clean, under the pork,
Yot the fat drop on them ; when the pork is nigh enough, put the
onions into the {auce-pan, let them E:)umer over the fire a quarter
of an hour, fhaking them well, then pour ourall the fat as well as
you can, fhake in a very little flour, a fpoonful of vinegar, and
three tea-fpoonfuls of muftard, fhake all well together, and ftir in
the muflard, fet it over the fire for four or five minutes, lay the
ork in a difh, and the onions in a bafon, ‘This is an admirable
ifh to thofe who love onions. \

To make a Currey the Tndian wvay.

Take two {mall chickens, fkin them and cut them as for a
fricafey, wath them clean, and ftew them in about a quart of
water, for about five minutes, then ftrain off” the liquor and put
the chickens in a clean difh; take three large oniens, chop them
fimall and fry them in about two ounces of batter, 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 alittle falt to your pulate; ftrew all thefe in-
gredients over the chickens whilft it is frying, then pour in the
liquor, and letit flewabout 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, pepper and twrmerick muft be beat very fine.
- T
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To boil Rice,

Pur two quarts eof water to a pmt of rice, let it boil ull you
think it is done enough, then throw ina {poontul of falt, and turn
it out into a cullender ; then let 1t ftand about five minutes betore
the fire to dry, and ferve it up in a dith by itfelf, Difh it up and
fend it to table, the rice in a dith by itfelf.

To make a Pellov the Indian Ways

Taxe three pounds of rice, pick and wath it very clean, put it
into a cullender, and let it drain very dry ; tuke three quarters of
a pound of butrm, and putit in a pan over a very flow fire dll it
melts, then put in the rice and cover it over very clofe, that it
may kee gall the fteam in; add to it a little falt, fome whole pep-
per, half a dozen blades of mace, and a few cloves. You muft
put in a little water to keepit from burning, then flir it up very
often, and let it flew 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 it in the difh with the fowls, coverit
over with the rice, and earnifh it with about half a dozen hard
€ggs and a dozen onions fryed whole and very brown.

Note, This is the true Indian way of drefling them.

Another avay to make a Pellow. :
TAKE a leg of veal about twelve or fourteen pounds weight, an
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 gal-
lons of water, half a pound of bacon, two onions, and fix cloves;
cover it clofe, and when it boils, let it do vepy foftly till the meax
1s good for nﬂthmg and above two thirds is wafted, then frain 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 itdon’t burn ; when the
rice is very thick and dry, turnitintoa difh. 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 off the fatof a ham, and cut the lean in flices, beat them
well and lay them in the bottom of 2 ftew-pan, with flices of
carrots, parfnips and onions ; coyer your pan, and fet it over a
gentle fire : let them ftew nll they begm to ftick, then fprinkle on
a little flour, and turn them, then moiften w ith broth and veal
gTAvVY. Seafon them ‘with three or four mufhrooms, as many
truflles, a whole leek, fome pa,rﬂc}, , and half a dozen clﬂvcs =iy
inftead of a leek, a eloveof garlick, - Put in fome erufls of bread,
and let them ﬁmmtr over 4 fire for a quarter of an hour ; ftrain it,
and fet it away for ufe. Any pork or ham does for this, that is
weil made.

Rivles to be obferaied in all Made-difbes.
FizsT, that the ftew-pans, or fauce-pans and covers be very
elean, ﬂf:-‘:: from fand, and well tinned ; and that all the white
'!._RL.'I\,E‘E
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fauces have a little tartnefs, and be very fmooth and of a fine
thicknefs, and all the time any white fauce is over the fire keep
ftirring it one way. ' |

Aug as to brown fauce, take great care no fat fwims at the top,
but that it be all {moothalike, and about as thick as good cream,
and not to talte of one thing more than:another. As to pepper
and falt, feafon to your palate, but don’t put tco much of either,
for that will take away the finc flavour of every thing. As to
mofit made difhes, you may put in what you think proper to in-
large it, or make it good; - as mufhrooms, pickled, dryed, frefh,
or powder’d ; truffles, morels, cocks-combs ftewed, ox-palates
cut in little bits, artichoke-bottoms, either pickled, frefh boiled,
or dryed ones foftened in warm water, cach cut in four pieees, af-
paragus-tops, the yolks of hard eggs, ferce-meat balls, &c. The
beft things to give a fauce a tartnefs, are mufhroom-pickle, white
- walnut-pickle, elder-vinegar, or lemon-juice.

C H. & P, L

Read this Chapter, and you will find how cxpenfive a
Y French Cook’s Sauce is. ' |

The French w«g:.; of drefing Partridges.

HEN they are newly picked and drawn, finge them : you

- muft mince their livers with a bit of butter, fome fcraped
bacon, green truffles, if you have any, parfley, chimbol, falt,
pepper, fweet herbs and alfpice.. The whole being minced toge-
ther, put it:in the infide of your partridges, then ftop both ends
of them, after which give them a fry in the ftew-pan ; that being
done, fpitthem, and wrap them up in flices of bacon and paper;
then take a {tew-pan, and having put in an onion cut into flices,
a carrot cut into little bits, with a little oil, give them a few toffes
. over the fire ; . then moiften them with gravy, cullis, and a little
eflence of ham. Put thercin half a lemon cut into {lices, four
cloves of garlick, a little fiveet bafil, thyme, a bay-leaf, a little
parfley, chimbol, two glafles of white wine, and four ei the car-
caffes of the partridges ; let them be pounded, and put them in
this fauce. When the fat of your cullis is taken away be careful
to make it relithing ; and after your pounded livers is put into
your cullis, you muft ftrain them through a fieve. Your par-
tridges being done, take them off'; as alfo take off the bacon and
paper, and lay them in your difh with your fauce over them.

This dith T do not recommencd ; for I think it an odd jumble of
trath ; by that time the cullis, the eflfence of ham, and all other
ingredients are reckoned, the partridgeswill come to a fine penny,
But fuch receipts as this, is ' what you have in moit books of cook-

ery yet printeds
A Te
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i To make Effence of Ham.

. 'TaxE the fat off 4 Weftphalia Hem, 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 ull they begin to flick, thex {prinkle
on a little flour, and turn them ; then moitten with broth and veal
gravy ; feafon with three or four mufhrooms, as many truflies, a
whole leek, fome bafil, parfley, and half a dozen cloves; or in-
itead of the leck you may put a clove of garlic. Put in fome
crufts of bread, and let them fimmer over the fire for three quar-
tersof an hour., Strain it, and fet it by for ufe,

A Cullis for all forts of Ragoo.

Havinc 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 car-
rots and parfnips, and an onion fliced ; coverir, and fet it a ftew-
ing over a ftove : when it has a good colour, and begins to flick,
putto it a little melted butter, and fhake in a little flour, keep it
moving a little while till the flour is fricd ; then moiften it with
gravy and broth, of each a like quastity, then put in fome parfley
and bafil, a whole leek, a bay-leaf, fome mufhrooms and truflles
minced fmall, three or four cloves, and the eruft of twe French
rolls : let all this fimmer together fer three quarters of an hour;
then take out your flices of veal ; and ftrain it, and keep it for ail
forts of ragoos,. Now compute the expence, and fee it this dith
cannot be dreffed full as well without this expence,

A Cullis for all forts of Butcher’s 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 all
the fat and 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 {lices of ham, two carrots, an cnion ¢t In tivo ; cover it
clofe, let it ftew foftly at firlt, and as it begins 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 browa
colour, moiften your cullis with broth made of beef, or
other meat; feafon your cullis with a little {weet batil, fome
cloves, with fome garlick; pare a lemon, cut it into flices,
~and. put 1t into your cullis, with fome mufhrooms, Putinto a
flew-pan a good lump of butter, and fet it over a flow fire; put
into it two or three handfuls of flour, ftir it with a Wnnden»lnfle,
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, then pour it very foftly into your cullis, keeping your
cullis ftirring with a wooden-ladle ; then let your cullis ftew foft-
ly, and fkim off all the fat, put in two glafles of champaign, or
other white wine ; but take care to keep your cullis very thin, fo
that you may take the fat well off, ang clarify it. To claiify it,
you muft put it in a {tove that draws well, and cover it clofe, and
let it boil without uncovering, till it boils over ; then uncover it,
and take off the fat that is round the flew-pan, then wipe it off

; the
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the cover alfo, and cover it again. When your cuilis is done,
take out the meat, and ftrain your cullis' through a filk ftrainer.
"T'his cullis is for all forts of ragoos, fowls, pies and terrines.

Cullis the Dtalian Way.

PuTt into a flew-pan half a handful of cullis, as much effence
of ham, half a ladleful of gravy, as much of broth, threeor four
onions cut into flices, four or five cloves of garlick, a little beaten
coriander-feed, with a lemon pared and cut into f{lices, a little
fiveet bafil, mufhrooms, and good oil; put all over the fire;
let it flew a quarter of an hour, take the fat weil off, let it be
of 2 good tafte, and you may ufe it with all forts all meat and
fith, particularly with glazed fith. ‘This fauce will do for two
chickens, fix pigeons, quails, or ducklings, and all forts of tame
and wild fowl. Now this lralian, or French fauce, is faucy.

i . Cullis of Craw-Fifb.

You muft get the middling fort of craw-fifh, put them over
the fire, feafon’d with falt, pepper, and onion cut in flices ; being
done take them out, pick them, and keep the tails after they are
fcaled, pound the reft together in a mortar ; the more they are
E:-unded, the finer your cullis will be. Take a bit of veal, the

ignefs of your fift, with a fmall bit of ham, an onion cut into
four, put it in to fweat gently ; if it fticks but a very little to the
pan, powder it a little. Moiften it with broth, put in it fome
cloves, fweet bafilin branches, fome mufhrooms, with lemon pared:
and cut in flices : being done, fkim the fat well, let it be of a
od tafte, then take out your meat with a fkimmer, and go on to
thicken it a little with effence of ham ; then put in your craw-fifh,
and {train it off. -~ Being itrained, keep.it for a firft courfe of craw-

fith-

A White Cullis.

Taxe a piece of veal, cut it into fmall bits, with fome thin
flices of ham, and two onions cut into four pieces; moiften it
tvith broth, feafon’d with mufhrooms, a bunch of parﬂf:}', green
enions, three cloves, and fo let it ftew. Deing ftewed, take out
all your mear and roots with a fkimmer, putin a few erumbs of
bread, and let it itew foftly: take the white of a fowl, or two
chickens, 4nd pound it in a mortar: being well pounded, mix 1t inl
your cullis, but it muft not boeil, and your cullis muft be ve
white ; but if not white enough you muft pound two dozen of
fweet almonds blanched, and put into your cullis; then boil a
glafs of milk, ard put it in your culiis : let it be of a good rafte,
and ftrain 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 bifquets,

Sauce for a brace of Pariridges, Pheafants, or any thing you pleafe.
RoasT a partridge, pound it well in a mortar with the pinions
of four turkeys, with a quart of flrong gravy, and the liver of the
partridges and fome truifles, let it fimmer till it be pretty thick,
let it ftand in a difh for a while, then put two glafles of Bur-
gundy into a flew-pan, with two or three ilices of onions, a clove
or
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or two of Garlick, and the above fauce. Let it fimmer a few
winutes, then prefs it through a hair-bag into a flew-pan, add the
efience of a ham, let all boil for fome time, feafon it with goed
fpices and pepper, lay your partridges, &c, in the difh, and pour
your fauce 1n. ; ,
They will ufe as many fine ingredients to ftew a pigeon, or

fowl, as will make a very fine dith, which is equal with boiling a
leg of mutton in champaign.

. It would be needlefs to name any more ; though you have much
more expenfive fauce than this, However I think here is encugh
to thew the folly of thefe fine French cooks. In their own coun-
try, they will make a grand entertainment with the expence of
one of thefe difhes ; but here they want the litide petty profit;
and by this fort of legerdemain, fome fine eftates are juggled
into France, i

i L Gk il i

To make a number of pretty little dithes, fit for a
fupper, or fide-difh, and little corner-dithes for a
great table ; and the reft you have in the Cuap-
TER for Lent.

Hogs Ears forced.

AKE four hogs ears and half boil them, or take them
foufed ; make a force-meat thus : take half a pound of beef
fuer, as much crumbs of bread, an anchevy, fome fage, beil
and chop very fine a little parfley, flit all together with the yolk
of an egg, a little pepper, flit your ears very carefully to make a
place for your ftuffing, fill them, flour them, and fry them in frefh
butter till they are of a fine brown ; then pour out all the fac
clean, and put to them half a pint of gravy, a glafs of white wine,
three tea fpoonfuls of muitard, a picc:t: of butter as big as a nut-
meg rolled in flour, a little pepper, a {mall onion whole ; cover
them clofe and let them ftew foftly for half an hour, fhaking your
‘pan now and then. When they are enough, lay them in your difh,
and pour your fauce over them : but firft take out the onion. This
makes a very pretty dith ; but if you would make a fine large difh,
take the feet, and cut all the meat in fmall thin pieces, and flew
with the ears. Seafon with falt to your palate,
To Sforee Cocks-Combs.
Parzolr your cocks-combs, then open them with the point of
a knife at the great end : take the white of a fowl, as much bacon
and beef marrow, cut thefe finall, and beat them fine in a marble
mortar ; feafon them with falt, pepper and grated nutmeg, and
mix it with an egg; fill the cocks-combs, and ftew them in a
Lictle ftrong gravy foftly for half an hour, theaflice in fome frefh
' G muft e
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mufthrooms, and a'few pickled ones; then beat up the yolk of ams -

egg in a little gravy, furring-it. Seafon with fale. When they
are enough, dith them up in little difhes or plates,

To prg_‘}rm Cocks-Combs.

Ler them be well cleaned, then put them into a pot, with fome
melted bacon, and boil them a little. About half an hour after,
add a little bay falt, fome pepper, a little vinegar, a lemon fliced,
and an onion ftuck with cloves. When the bacon begins to flick
to the pot, take them up, put them into the pan you would kee
them in, lay a clean linen cloth over them, and pour melted butter
clarified over them, to keep them clofe from the air. Thefe
make a pretty plate at a {upper. |

o preferve or pickle Pigs Feet and Ears.

TAkE yout feet and ears fingle, and wafh them well, {plit the
feet in two, put a bay-leaf between every foot, putin almoit as
much water as will cover them. When they are well fleemed,

- add to them cloves, mace, whole pepper and ginger, coriander
feed and Talt, according to your difcreticn ; put to them a bottle
or two of Rhenith wine, according to the quantity you do, half
a fcore bay-leaves, and a bunch of {weet herbs. Let them boil
foftly rill they are very tender, then take them out of the liquer,
lay them in an earthen pot, then ftrain the liquor over them ;
when they are cold, cover them down clofe, and keep them for

" wule, ks i) i

You fhould let them ftand to be cold; fkim off all the fat, and
then put in the wine and {pice. .

They eat well cold; or at any time heat them in the jelly, and

thicken it with a little piece of butter rolled in flour, makes a

- very pretty difh ; or hedt the ears, and take the feet clean out of the
Jelly and roll in the yolk of an egg, or melted butter, and then
in crumbs of bread and broil them ; or fry them in frefh butter,
lay the ears in the middle and the feet round, and pour the fauce
over ; or you may cut the ears in long flips, which is better :
And if you chufe it, make 2 good brown gravy to mix with ihem,
a glafs of white wine and fome muftard, thicken’d with a piece
butter rolled in flour, - -

—

To pickle Ox-Palates.

Taxe your palates and wath them well with falt and water, and
ut them in a pipkin with water and fome falt; and when they
are ready to boil, tkim 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 preces, and let them cool ; then
make the pickle of white wine and vinegar, an equal quantity ;
boil the pickle, and put in the fpices that were boiled in the
palates: When both the pickle and the palates are cold, lay
vour palates in a jar, and put to them a few bay-leaves and a
little frefh fpice ; pour thc pickie over them, cover them clofe,
and keep them for ufe,

Of
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Of thefe you may at any time make a pretty little difh, either
with brown fauce or white; or butter and muftard, and a {pec 1-
ful of white wine ; or they are ready to put in made-difhes.
To fleww Crcumbers.

Pare twelve cucimbers, and flice them as thick as a crown-
piece, and put them to drain; and then lay them in a coarfe
cloth, till they are dry, flour them and fry them brpwg in butter ;
pour out the fat, then put to them fome- gravy, alittle claret,

‘{fome pepper, cloves and mace, and let them ftew a little, then

roll a bit of butter in flour, and tofs them up; fealon with falt ;
you may add a very little mufhroom-pickle, |

To Ragoo Cucnmbers.

TAkE two cucumbers, two onions, flice them, and fry them
in a little butter ; then drain them in-a fieve, put them into a
fauce-pan, add fix fpoonfuls of gravy, two of white wine, a blade
of mace : let them ftew 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 dith them up.

A Fricafey of Kidney Beans,
TAKE a quart of the feed, when dry, foak them all night im .
river water, then boil them on flow fire till quite tender ; take 2
quarter of a peck of onions, flice them thin, fry them in butfer
till brown ; then take them out of the butter, and put them in a
quart of ftrong draw’d gravy. Boil them till you may mafh them
fine, then put in your beans, and give them a boil or two.  Sea-
fon 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,

Yo make Fumballs.

Take a pound of fine flour and a pound of fine powder-fugar,
make them into light pafte, with whites of eggs beat fihe ;

- then add half a pint of cream, half a pound of frefh buttermelted,

and a pound of blanched almonds well beat. Knead them all
together thoroughly, with a little rofe-water, and cut out vour °
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 dith, You may melt a little butter with 4
fpoonfull 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.,

 TAxE a pint of little young onions, peel them and take four
large ones, peel them and cut them very fmall :  put a quarter of
a pound of good butrer into a fiew pan; when it is melted and

G 2 deone
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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 ull they are thick ; throw in alittle falt, a little beat-
en pepper, aquarter of a pint of good gravy, "and a tea-fpoonful
of muitard. Stirall together, and when it 15 well tafted and of a
good thicknefs,. pour it into your dith, and garnith it with fryed
trumbs of bread and rafpings. They make a pretty little dith, and
ait }er}r geod. You may firew rafpings inflead of flour if you
cafe.
¢ : A Ragoo of Oyffers.

Oren twenty large oyiters, take them out of their liquor, fave
the liquor, and dip the oyfters in a batter made thus: take two
eggs, beat them well, alittle lemon-peel grated, a little nutmeg
grated, a blade of mace pounded fine, a little parfley chopped
‘fine ; beat all together with a little flour, have ready fome butter
or dripping in a ftew-pan ; when 1t boils dip in your oyflers, one
by one, into the batter, and fry them of a fine brown ; then with
an egg-flice take them out and lay them in a dith before the fire,
Pour the fat out of the pan, and fhake a little flour over the bot-
tom of the pan, then rub a little piece of butter as big as a finall
walnut, all over with your knife, whillt it is over the fire ; 'then
pour in three fpoonfuls of the oyfler-liquor ftrained, one fpoonful
of white wine, and a quarter of a pint of gravy; grate a little
nutmeg, {tir all together, throw in the oyflers, give the pan a
tofs sound, and when the fauce is of a good thicknefs, pour all
tuto the dith, and garnith with rafpings, .

A Ragoo of Afparagus. :

Scrare a hundred of grafs very clean, and throw it into cold
' water. When you have fcraped all, cuf as far as is good and
green, about an inch long, and take two heads of endive clean
wafhed and picked, cut it very finall, a young letruce clean wafhed
and cut fmall, a large onion peeled and cut fmall;  put a quarter
of a pound of butterin a fiew-pan; when it is melted throw in
the above things: tofs them about, and fry them ten minutes ;
then feafon them with a little pepper and falt, .fhake. in a little
flour, tofs them about, then pour in hailf a pint of gravy., Let
them flew till the fauce i3 very thick and’good; then pour all inte
your difh, Save a few of the little tops of the grals to garnith the

difh, ;

;
|

A Ragoo of Livers.

Take as many livers as you would have for your dith. A tur-

- key’s liver and fix fowls livers will make a pretry dith.  Pick the
galls from them, and throw them into cold water ; take the fix

livers, put them ina fauce-pan, with a quarter of a pint of gravy,

a fpoonful of mufhrooms, either Pickled or freth, a {poontul of

catchup, a hrtle bit of butter as big as a nutmeg rolled in flour ;

_feafon with pepper and falt to your palate. Let them ftew {oftly
ten minutes ; in the mean while broil the turkey’s liver micely,

fay it in the middle, and the ftewed livers round, Pour the fauce

8l ver, apd gaenith widh lemon,
; 1 ol Ts .
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To Ragoo Canliflowers.

LAy alarge caulifiower in water, then pick it to pieces, as if
for pickling : take a quarter of 2 pound of butter, with a {poonful
of water, and melt it 1n a ftew-pan, then throw in your cauli-
flowers, and fhake them about often till they are quite tender’;
then fhakein a little flottr, and tofs the pan about. Seafon them
with a little pepper and falt, pour in half a pint of good gravy,
let them ftew till the fauce is thick, and pour it all into a little difh,
Save a few litte bits of cauliflower, when ftewed in the butter to
garnifh with, M
) ; ' Stewved Peas and Lettuce.

TAXE a quart of green peas, two nice lettuces clean wathed and
picked, cut them fmall acrofs, put all into a fauce-pan, with a
quarter- of a pound of butter, pepper and falt to your palate ;'
cover them clofe, and let them {tew foftly, fhaking the pan often.
Lét them ftew ten minutes, then fhake in a liecde flour, tofs them
round, and pour in half @' pint of good -gravy; put in a little
bundle of fweet-herbs and an onion, with three cloves, and ablade
of mace {tuck in it. Cover it clofe, and let them ftew a quarter
of an hour ; then take our the onions-and fweet herbs, and turn i
all into a dith. ~ If you find the fauce not thick enough, fhakein a’
little more flour,. and let it fimmer, then take it up,

Cod-Sounds broiled with Gravy.

 Scarp them inhot water, and rub them with falt well; blanch
them, that is take off the black dirty tkin, then fet them on in
cold water, and let them fimmer till they begin to betender; take
them out and flour them, and broil them on the gndiron. Inthe
" mean time take alittle goed gravy, a little muftard, alittle bit of

butter rolled in flour, giveitaboil, feafon it with pepper and falt,

lay the founds in your difh, and pour the fauce over them,
A foreed Cabbage. :

TAKE a fine white-hart cabbage, about as big as a quarter of a
peck, lay it in water two or thre¢ hours, then half boil it, fet it in

a cullender ta drain, then very carefully cnt out the heart, but
tike oreat care not to break off any of the oucfide leaves, fill
it with force-meat made thus: take a pound of veal, half'a pound

of bacon, fat and lean together, cut them {mall and beat' them

fine in a mortar, with fotir esgs boiled hard. Seafon wich pepper’
and . falt, a little beaten mace, a very little lemon-peel cut®fine,
fome parfley chopped fine; " a very little thyme, and tweo anchovies:
when they. are beat fine, take the crumb of a ftale roll,” fome
muflirooms, if vou have ther, either pickled or “frefh,- and the
heart of the ¢abibage you cut ouf chopped very fine, /' Mix ‘all'to-:
gether with the yolk of aii egg, ‘then fill'the hollow {pﬂ.f t of the
¢abbage, and tie it with a packthread, thén lay fome fiices of ba-
“con in the bottom of & ftew-pan or fauce-pan, and on’that a pound
of coarfe lean beef, cut thin; put in the cabbage, cover it clofe’
and lct it ftew over a flow fire till the bacon begins to ftick to the
pan, fhakein a little flour, pour in a quart of broth, an onion ftuck
with cloves, two blades-of mace, fome whole pepper, alitile 1}1;5‘1

L
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le of {weet herbs ; cover it clofe, and let it flew very {oftly an

houranda hﬂlf3 putin a glafs of red wine, give it a boil, then take

it up, lay it in'the dith, and flrain the gravy and pour over, untie

it firlt. This is a fine fide-difh, and the next day makes a fine

hath, with aveal fteak nicely broiled and laid on it, \
- Stewed Red Cabdage.

Taxe a red cabbage, lay it in cold water an hour, then cut it
into thin flices acrefs, and cut it into little ‘pieces. Put it into a
fiew-pan, with a pound of faufages, a pint of gravy, a little bit
of ham or lean bacon ; cover it clofe, and let'it {tew half an hour;
. then take the pan off the fire, and fkim off the fat, fhake in alirtle

fiour, and fet it on again. Let it {ftew two or three minutes, then
lay the faufages in yourdifh, and pour the reft all over. You may,
before you take it up, putin half a {poonful of vinegar,

Savey’s forced and flewed.

TAKE two favoys, fill one with force-meat, and the other
without. Stew them with gravy ; feafon them with pepper and
falt, and when they are near enough take a piece of butter as big
as a large walnut roiled in flour,. and putin. Let them ftew ull
they are enough, and the fauce thick ; then lay them in your difh,
and pouyr the fauce over them, Thele things are beftdone on a
frove.

=

1

Yo force Cucumbers, - :
"Taxe three large cucumbers, fcoop out the pith, fill them
with fryed oyfters, fealoned with pepper and falt; put onh the
piece again you cut.off, few it with coarle thread, and fry them in
the butter the oyfters were fryedin ;- then pourout the butter, and
thake in 2 little flour, pour in half a pint of gravy, fhake it round
~ and put in the cucumbers, Seafon it with alit'le pepper and falt ;
et them ftew foftly till they are tender, then lay them in a plate,
and pour the gravy over them : ar you may force them wit any
fort of force-meat you fancy, and fry them in hog’s lard, and then
frew them in gravy and red wine, : :
3 sna . Fryed Saufuges. Wl
Taxe half a pound of faufages, and fix apples; flice four about
as thick 4s a crown, «cut the other two in quarters, fry them with
the faufages of a fine light brown, lay the faufages in the middle
b t{m difhy and the apples round, Garnith with the quartered
2 eS¢ R Y y % .
rpgtewsd cabbage and faufages fryed is 3 good dith; then heat
cold peas pudding in the pan, lay itid a difh and the faufages
round, heap the pudding in the middle, ' and lay the faufagesgall
roundthick up edge-ways, and one in the middle at length,
sels VR el -+ Collops qud Egas. "N
Cur either _bacan, pickled beef, or hung mutton into thin
flices ; broil them nicely, lay them in a dith before the fire, have
veady 3 ftewrpan of water bailing, break as many eggs as you have
ollops, break them one by one in a cup, and pour them into the
&@‘H%ﬁn;n..ﬁthn the whites of the eggs begin to harden, and all
dook jof a clear white, take them up onciby one in an egg-ilice,
#2d lay them on thecollops, " " 4
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' drefs cold Foawl or P:'»:rﬂ.:::. il

Cour them in fnur quarters, beat up an ege or two, according
to what you drefs, grate a little nutmeg in, a little falt, fome
parfley chopped, a tew crumbs of bread, beat them wel | together,
dip them in this batter, and have read:-,r fome dripping hot in a
ftew-pan, im which fry them of a fine light brown ; have ready a
little good gravy thickened with a little flour, mixt with a fpﬂmn-
ful of catchup ; lay the fry in the difh, and pour the fauce over.
Garnifth with lemon, and a few mufhrooms, if youwhave any, &
cold rabbit eats well done thus. :

To mince Feal.

Cur your veal as fine as poffible, but don’t chop it; grate a
Yittle nutmey over it, fhred a little lemon-peel very fine, throw a
very little falt on it, drudge a little flouroverit.  To a}:urge plate
of veal, take four er five ipcmntuls of water, let it boil, then m~F
in the weal with a piece of butter as big a8 an eqis,. ftu it wct.:it &
gether ; whcn it is all thorough hot, it is cnuugh Have rg*%Y 2
very thin piece of bread tuazllh:d brown, cut it in three %ﬂ?mr
fippits, lay it round the plate, and pour in the veal,  Juft fl." %
you pour it in, fqueeze in half a lemon, or half a fpoonfu +9 “*f
negar. Garnifh with lemon. You may putgravy in th om
water, if you love it flrong, but it is better without, /

3 To fiy cold Feal, /

CurT it in pieces about as thick as half a crown, an

% Ieaﬂ:, dip them in the yolk of an egg, and thenin.

read, with a few fweet herbs, and fhred lemon-peel in °
a little nutmeg over them, and fry them in frefh buted e
butter muit be hot, juft enough to fry them in: in the me? f
make a little gravy of the bone of the veal ; when the meat'® ?1'&4
take it out with a fork, and lay it ina difh before the firey ™¢P
fhake a little flour into the pan, and ftirit round ; then put 1’;1 ¥
gravy, fqueeze in a little lemon, and pour it over the veal, €%~
nifh with lemon. e A
To tofs z.:"p cold ﬁa! »Liu:e. ' g

Curt the veal into little thin bits, put milk enou h to it for:
fauce, grate in a little nutmeg, a very little falt, a litcle piece of
“butter rolled in flour ; to half a pint of milk, the yolks of two
egos well beat, a l’poonful of mufhronm-pzckle, fiir all' together

ftlill it is thick; then pour it into your difth, and garnifh with
emon.
Cold fﬂwlfkmnad “and done this way, eats well; or the beft
end of a cold breaft of veal ; firft fry it, drain it fmm th'.": fat, then
pour this fauce to it, -

To bafh r&fd Mutton.

Cutr your mutton with a fharp knife in very little bits, as
thin as poflible ; then boil the bones with an onion, a little fweet
Aerbs a blade of mace, a very little whole pepper, a little falt, a
piece of cruft roafted very erifp 2 let it boil till there is juft enough
- for fauce, firain it, and put it into a fayce-pan, witha piece of
G 4 butter

I3
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butter rolled in flour; put in the meat, when it is. very hot it is
enough. Have ready fome thin bread toafted brown, cut three
corner ways, lay them round the dith, and pour in the hath, As
to walnut-pickle, and all forts of plcklﬁa, you muft putin ac-
sording to your fancy. Garnifh with pickles., Some love a fmall
onion peeled and cut very {fmall, and dune in the hath,

To hafb Mutton like Fenifon.

"Cur it very thin as above; boil the bones, as above: ftrain
the liquor, when there is jult enough for the hath.  To a quar-
ter of a pint of gravy, put a large {poonful of red wine, an onion
peeled and chopped fine; a very little lemon-peel fhred fine, a
PIECB of butter as big as a {mall walnut rolied in flour ; put it into

a fauce-pan with the meat, fhake it all together, and when it is
tnurough hot, pour it into your dith, Hafh beef the fame way.

To make Collops of cold Beef.

\ you have any eold infide r:-f a firloin of beef, take off all the
at it very thin in little bits, cut an onion very {mall, boil as
much ooter as vou think will do for fauce, feafon it with a litele
pepper am:l falt, and a bundle of fweet her bl Plisethe racer boil,
L Ehen'puli. e meat, with a good piece of butter rolled in ﬂnur,
fhake it rﬂund and {tir it. When the fauce 15 thick, and the meat
done, tay, oue the ficet herbs, and pour it into-your d1{h They
d‘:' b“t % than freth meat.

e T To mmf'er a Flovendine of Feal,

il two Kidneys of a loin of veal, fat *md all, and mince it
very Any shen chop afew herbs and put to it, and add a few
EUrTAMS S feo (o Gt with' cloves, ‘'mace, - DUtMEg, and a little falt,
f::ur O five j"'-‘.il ks of eggs chﬂpped fine, and fome crambs of bmad
PIPPly; o two’ chopped, fome candied lemon-peel cut {iall,
llttl""{’_f ¥, and orange-four water.  Lay a fheet of puff p afte at-
the g oortom of your ﬁlfh and put in the ingredients, and cover it
1t anothér fheet of ufF pafte.  Bakeirina ﬂack oven, fcrape

fE'g:ﬂur on the top, and ferw: it up hot,

e

T :‘-mz&e Scrfxzmwzgwm’y.

T!‘.ﬂ. two or three. Roman or cabbage lettuces, and when you
i\ave wafhed them clean, fiving them pr etty dry in.a cloth; then
beginning at the open end, cut them crofs-ways, as fine as a good
blg threa% and 1 lay the lettuccs {o.cut, about an inch thick aﬂ
over the "Eﬁttom of a dith. - When you have thus garnifhed your
difh, take two cold roafted pullets or chickens, rand cut the flefh oft
the brenits a.nd wings into flices, -about threc inches lung and a
'quarter of an inch %mad andas thinas a mllluav lay them upon
the lettuce round the end to the middle of thé ﬂiﬂ1, and the other
towards the brim;; then having boned and cut fix anchovies, each
into e ght Pmces Tay them all between each flice of thie fowls, then
eut 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 sr. little patfley, and make a round hea CF of thefe in your d}ﬂ*
‘piling it upiinthe form of a i'ug’ur -loaf, and garnifh it with. Gﬂlﬂn&

4 @3
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as big-as the yolks of eggs, boiled in a good deal of water very
tender and white. . Put the largeit of the onions in the middle on
the top of the falamongundy, 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 it all. Gar-
nifh ' with grapes.juit fcalded, or French beans blanched, or ﬂ.&r—-
l:mn-ﬂﬂwars, and ferve it up for a firlt courfe.

: Aunather Way. :

Mince two chickens, either boiled or rnaﬁed very ﬁn:, or
veal, if you pleafe ; alfo mince the yoiks of hard eggs very fimall,
and mince the whites very fmall by themfelves ; fhred the pulp of
two or three lemons very {fmall, then lay in your difh a la}el. of
! mince.meat, and a layer of yolks of eggs, a L;_j-; er of whites, ‘a layer
of anchovies, a'layer of your fhred lemon-pulp,. a layer of pickles,
a layer of mmsl a layer of {pinach, and th walots fhred fmall,
When you have ﬂilui a dith with the mﬂ'redlf:nts, fet an orange or
lemon on the top ; then garnith with horfe- raddifth ﬁ:mpr_‘d “bar~
berries, and fliced lemon. Beat up fome oil, with the juice of

lemon, falt, and muftard thick ; and ferve it up forafecond courle,
fide- dlfh or middle-dith for fupper.

A third Salamongundy. ;
Mixce veal or fowl very fmall, a pickled herring boned and
icked {mall, cucumber minced fmﬂlI apples minced {mall, an
onion PEEIﬁd and ‘minced {mall, {fome plcklcd redd cabbage chopped
fmall, cold pork minced .ﬁhall or cold duck er pigeons minced
fmall, bml'ﬁu:[Ppa.lﬂey chopped ﬁue, celery cut fmall, the yolks‘of
hard epgs:chopped fmall, and the whites chopped l'mall and cither
‘lay all the ingredients by themfelves ﬁ:parate on faucers, or in
heaps in a difh.  Dith them out with what pickles you have, and
fliced lemonnicely cutj and if you can get fteruan-flowers law
round it, make a fine mld He-difh for fupper; but yvou may alw'lyt
make falfarnnngund} of fuch things as you have, according to your
fancy. The other forts you have in the chapter of fafls.:

To make little Przf.ff'.i

Taxs the kidney of a loin of veal cut very fine, with as much
of the fat, the yolks of two hard eggs, feafoned with a little falr,
~and half 2 fmaII nutmeg. Mix them well together, then roll it
up in a puff pafte cruft, make three of it, and fry them nicely i n
hog’s lard or butter.

They make a pretty little difh for change. You may put n
{ome earrﬂts, Emga little fugar'and {pice, with the juice of an
orange, and fometimeapples, firft boiled and fiweetened, with =
little juice of lemon, or any fruit you pleafe.

Petit Pafties for garnifbing Qf Difles.

Maxke a thort cruft, roll it thick, make them about as big as
the bowl ef a {poon, and about an-inch deep: tuke a piece of
veal, -enough to fill the patty, as much bacon and beef fuet, fhred
them all very fine, feafon them with pepper and falt, 'and a lirtle
. fweer herbs ; put them into a little flew-pan, keep tyrning té:btm _
about

!
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whout, with a few muthrooms chopped fmall, for eight or ten
minutes ; then fill your petit patties, and .cover them with fome
cruft, Colour them with the yolk of an’ egg, and bake them.
Sometimes fill them with oyfters for fith, or the melts of the fith

inded, and fealoned with pepper and falt ; fill them with lob-
1%:-5, or what you fancy. They make a fine garnifhing, and give
a difh a fine look: if for a calf’s-head, the brains feafoned is
moft proper, and fome with oyfters. '

' Ox-Palates baked.

Whaex you f2lt a tongue, cut off the root, and take fome ox-
palates, wafh them clean, cut them into fix or feved pieces, put
them into an earthen por, jult cover them with water, putin a
blade or tivo of mace, twelve whole pepper-corns, three or four
eloves, a hittle bundle of fiweet berbs, a' {fmall onion, half a
{ ful of rafpings; cover it clofe with brown paper, and let it
be well baked. When it comes out of the oven, feafon it with
falt to your palate.

Gtk 2 Py &,
To diefs F I S H.

L S to boiled fifh of all forts, you have full direftions 'in ths
Lent chapter. But here we can fry fith much better, bus

cauwie we have beef dripping, or hog’s lard.
. Obferve always in the frying of any fort of fith; firft, that you
dry your fith very well in a clean cloth: then flourit. Let your
flew-pan you fry them in be very nice and clean, and put in as
much beef dripping, or hog’s lard, as will almoft cover your fith 3
and be fure it boils before you put in your fith. Let it fry quick,
and let be a fine light brown, bur not too dark a colour. qHaw::
your fifh {lice ready, and if there is occafion turn it; when it is
enough, take it up, and lay a coarfe cloth on a difh, on which lay
your fifh to drain all the greafe from it: if you fry parfley do it
quick, and take great care to whip it out of the pan fo foon as
it is crifp, orit will lofe its fine colour. ‘Take great care that your
dripping be very nice and clean. You have direétions 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 filh in juft as you are going to put it in the pan; or as
gcod a batter as any, is a little ale and flour beat up, juft as you
are ready fer it, and dip the fith, fo fry it. .

Fifb-fawce with Lobfier.

For falmon or turbet, broiled cod or haddock, &e. nothing
is better than fine butter melted thick: and take a lobiter,
beuile the body of the lobfler in the butter, and cut the flefb

c mo
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Into little picces ; {tew it all together, and give it a boil. If you
would have your fauce very rich, let one half be rich beef gravy,
and the other hslf melted butter with lobiter ; but the gravy, I
think, takes away the fweetnefs of the butter and alobfter, and
the fine flavour of fifh,
' Do make Shrimp Sauce.

TAke a pint of beef gravy, and-half a pint of fhrimps, thicken
it-with a good piece of butter rolted in flour. Let the gravy be
well feafened, and let it boil :

To make Oyffer Sauce.

Taxe half a pint of large oyfters, liquor and all; put them
.into a fauce-pan, with two or three blades of mace, and twelve
whole - pepper-corns ; let them fimmer over a flow fire, till the
oyiters are fine and plump, then carefully with a fork take out the
oylters from the H&uar and fpice, and let the liquor boil five or
{ix minutes ; then {train the liquor, wafh out the fauce-pan clean,
and put the oyiters and liquor in the fauce-pan again, with half a
pint of Gravy, and half a pound of butter juit rolled in a little
Hlour, You may putin two {poonfuls of white wine, keep it
fliring till the fauce boils, and all the butter is melted.

To make Anchovy Sauce

TAKE a pint of gravy, put in an anchovy, take a quarter of a
pound of butter rolled in a little flour, and ftir all togecher till it
boils. You may add a little juice of lemon, catchup, red wine,
and walnut liguor, jult as you pleafe. /

Plain butter melted thick, with a {poonful of walnut-pickle, or
catchup, 15 good fauce, or anchovy : In fhort, you may put us
many things as you fancy into the fauce ; all other fauce for fithy
you have.in the Lent chapter,

To drefs a Brace of Carp.

First, knock the carp on the head, fave all the blood you
can, fcale it, and then gut it, and wafh the carp in a pint of red ~
witte, and the rews ; have fome water boiling, with a handful of
falt, a little horfe-radifh, and a bundle of fweet herbs; put in
your carp, and boil it foftly. When it is boiled, drain it well
over the hot water ; in the mean time, ftrain the wine throngh a
fieve, put it and the blood into a fauce-pan, with a pint of good
gravy, a little mace, twelve corns of black and twelve of white
pepper, fix cloves, an anchovy, an onion, and alittle bundle of
fweet herbs. Let them fimmer very foftly a quarter of an hour,
then firain it, put itinto the fauce-pan again, and add to it two
fpoonfuls of catchup, and a quarter of a pound of butter rolled in
a little flour, half a fpoonful of mufhroom-pickle, if you have
it ; if not, the fame quantity of lemon=juice, ftir it all together,
and let it boal.  Boil ene half of the rows; the other half beat
up with an egg, half a nutmeg grated, a little lemon-peel cut fine
and a little falt. Beat all well together, and have ready fome nice

_beef dripping boiling in a fiew-pan, into which drop your row
gnd fry them in little cakes, about as big as a crown-piece, of a
: fine
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fine light brown, and fome fippets cut three-corner-ways, and
fry’d crifp ; a few oyllers, if you have them, dipped in' a little
batter and fry’d brown, and a good handful of pariley fry’d greend
. Lay the fifn in the dith, the boiled rows on each fide, the fip~
pets flanding round the carp, pour the fauce boiling hot over
the fith; lay the fry’d rows and oyfters, with parfley and feraped
horfe-radifh and lemon between, all round the difh; the reft of
the cakes and oyfters lay in the dith, and fend it to table hot. If
you would have the fauce white, put in white wine, and good
Jtreng veal gravy, with the above ingredients. refled as in the
s Lent chapter, is full as good, if your beer is not bitter, . ..
v As to dreifling pike, and all other fitth, you have it in the
aiem chapter, only this, when you drefs thein with a pudding, you
may add a little beef fuet cut very fine, and good gravy in the
fauce. 'This is a better way, than ftewing them in the gravy,

i

O, APy e
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Yo make firomg Broth for 3@#}3 or Grawy.

AKE aleg of beef, chop it to pieces, fet it on the fire in

four gallons of water, fcum it clean, feafon it with black and
white pepper, a few cloves, with a bundle of fiveet horbs. Let it
boil till two parts is wafted, then feafon it with falt ; let it boil a
little while, then ftrain it off, and keep it for ufe. i

When you want very ftrong gravy, take a {lice of bacon, lay
it in a ftew-pan ; take a pound of beef, cutitthin, lay it on the ba-
eon, flice a good picce of carrot in, an onion fliced, a good eruit
of bread, afew fiveet herbs, a little mace, cloves, nurmez, and

- whole pepper, an anchovy ; cover it, and fet it on a flow fire five
or fix minutes, and pour in a quart of the above beef gravy ;- cover
it clofe, and letit boil foftly till half is wafted. This will be’a

' zich, high brown fauce for fith or fowl, or ragoo. $:% '

: Gravy for White Sauce. .

"TAkE 2 pound of any part of the veal, cut it into fmall pieces,
boil it in a quart of water, with an onion, a blade of mace, two
cloves, and a few whole pepper-corns. Boil it till itis as rich
as you would have its X 4

Gravy for Turkey, Fowl or Rageo. i

Taxe a pound of lean beef, cut and hack ‘it well, then flour
it well, put a piece of butter as big as a hen’s egg in a {tew-pan ¢
when it is melted, putin your beef fry iton all fides a little brown,
then pour in three pints of boiling water, and a bundle of fweet
herbs, two or three blades of mace, three or four cloves, twelve
whole pepper-corns, a little bit of carrot, a little piece of cruft of

bread .
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bread toafted brown ; cover it clofe, and let it hoil till there is abour
‘a pint or lefs ; then feafon it with falt, and ftrain it ofi.

Gravy for a Fowl, awben you bave no meat nor gravy ready.
- Taxe the neck, liver'and gizzard, boil them in half a pint of
water, with a little piece of bread roafted brown, a little pepper
and falt, and a little bit of thyme. Let itboil till chere isabout
a quarter of a pint, then pour in half a glafs of 1ed wine, boil
it and {train it, then bruife the liver well in, and ftrain it again ;
thicken it with a little piece of butter relled n fit“, and it
will be very good, :

An ox’s kidney makes a good gravy, cut 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 pre-
face, for gravies,

; To make Muiton or Veal Gravy,

Cut and hack your veal well, fet it on the fire with water,
fweet herbs, mace and pepper. Let it boil till it is as good as
you would have it, then ftrain it off. Your fine cooks always,
if they can, chop a partridge or two, and put into gravies,

: To make a frong Fifb Grauy.

Take two or three eels, or any fith you have, fkin or fcale
them, and gut them and wafh them from grit; cut thein into
hitcle pieces, putthem into a fauce pan, cover them with water,
a little cruft of bread toafted brown, a blade or two of mace and
fome whole pepper, a few ﬁ:vf:f:t herbs, a very little bit of lemen-
peel. Let it boil till itis nch and good, then have ready a picce
of butter, according to your gravy; if a pint, as big as a walnut.
Melt it in the fauce-pan, then fhake in a little flour, and tofs it
about till itis brown, and then firain in the gravy to it. Let it
boil a few minutes, and it will be good.

i To make Plumb Porridge for Chriflmas.

- Take a leg and fhin of beef, put to them eight gallons of
water and boil them till they are very tender, and when the bioth
is {trong ftrain it out ; wipe the pot and pur in the broth again ;
then flice fix penny loaves thin, cut off the top and bottom, put
fome of the liguor to ir, cover it up and let it fland a quarter of
an hour, buil it and {train it, and then put it into your pot. Let
it ‘boil a quarter of an hour, then put in five pounds of currants
clean wathed and picked ; let them boil a little, and put in five

ound of raifins of the fun floned, and two pounds of Pruens,
and let them boil till they fwell; then put in three quarters of an
ounce of mace, half an ounce of cloves, two nutmegs, all of
them beat fine, and mix it with a little liquor cold, and put
them in a very little while, and take off the pot; then put in three
peunds of fugar, alittle falt, a C{uart 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. Yeu muft beil two pounds of |

pruens

¥
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- pruens ina quart of water till they are tender, and firain them
wnto the pot, when it is boiling. :
To make firong Broth to kecp for Ufe.

. Take part of aleg of beef, and the feraig-end of a neck of
mutton, break the bones in pieces, and put to it as much water
as will cover it, and a little falt ; and when it boils, fkim it elean,
and put into it a whole onion ftuck with cloves, a bunch of
fweet herbs, fome pepper, a nutmeg quartered. Let thefe boil
ull the meat 15 boiled in picces, and the firength boiled our of it;

then put to it three or four anchovies, and when they are diffolv’d,-
firain it out and keep it for ufe. -
A Craw-fib Soup. |

TaxE a gallon of water, and fet it a boiling 3 put in it a bunch
of fweet herbs, three or four blades of mace, an onion ftuck with
cloves, pepper and falt ; then have about two hundred craw-fith,
fave out abeut twenty, then pick the reft from the fhells, fave
the tails whole ; the body and fhells beat in a mortar, with a pint
of peas, green or dry, firft boiled tender in fair water, put your .
boiling water to it, and ftraining it boiling hot through a cloth till
you have all the goodnefs out of it; {et it over a flow fire or ftew-

ole, have ready a French roll cut very thin, and let be very dry,
put it to your feup, let it {tew till half 1s walted, then put a piece
of butter as big as an ‘egg into a fauce pan, let it fimmer till it
has done making a noile, fhake in two tea fpoonfuls of flour,
ftirring it about, and an onion ; put in the tails of the fith, give
them a fhake round, put to them a pint of good gravy, let it boil
four or five minutes foftly, take out the onion, and put to it a-pint
 of the foup, itir it well together and pour it all together, and let
it fimmer very foftly a quarter of an hour ; fry a French roll very
nice and brown, and the twenty craw-fith, pour your foup inte
the difh, and lay the roll in the middle, and the craw-fifh round
the dith. :

Fine cooks boil a brace of carp and tench, and may be a lubfter
or two, and many more rich things, to make a craw-fith foup ;
but the above is full as good, and wants no addition.

3 A good Gravy Soup.

Take a pound of beef, a pound of veal, and a pound of mut=
ton cut and hacked all to pieces, put it into two gallons of water,
with an old cock beat to pieces, a piece of carrot, the upper cruit
- of a penny loaf toafted very crilp, a little bundle of fweet herbs,
an onion, atea fpoonful of black pepper and one of white pepper,
four or five blades of mace, and four cloves ; cover it, and let it
ftew over a flow fire till half is wafted, then firain it off and put
- itinto a clean fauce-pan, with wwo or three large {poonfuls of
rafpings-clean fifted, half an ounce of truffles and morels, three
or four heads of celery wathed very clean and cut fmall, an ox’s
palate, firft boiled tender and cut in pieces, a few cocks-combs,
a few of the little hearts of voung favoys; cover it clofe, and
let it fimmex very foftly over a flow fire two hours : then h:.;'b

ready
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ready a French roll fry’d and a few force-meat balls fry’d, put
them in your difh and pour in your foup. You may boil a leg of
" veal, and leg of beef, and and as many fine things as you pleafe 3
but I believe you will find this rich and high enough. |
~ You may leave out the cocks-combs, and palates, truffles, &c.
if you don’t like them, it will be good foup without them ; and
if you would have your foup very clear, don’t put in the rafpings.
Obferve, if it be a china difh not to pour your foup in boiling-
hot off the fire, but fet it down half a minute, and put a lndif?gl
in.ficft to warm the difh, then put itin; for if it be a froft, the
bottom of your difh will fly out. Vermicelli i1s good in it, an
ounce put in juft before you take it up, let it boil four or five
minutes.

You may make this foup of beef, or veal alone, juft as yon

fancy. A leg of beef will do either without veal, mutton," or fowl..
: A Green Peas Soup.
“Take a fmall kauckle of veal, about three or four pounds,
" chopitall to pieces, fet it on the fire in fix cﬁuarts of water, a little

piece of lean bacon, about half an ounce, fteeped in vinegar an
hour, four or five blades of mace, three or four cloves, twelve
pepper-corns of black pepper, twelve of white, a little bundle of
fiveet herbs and parfley, a little piece of upper cruft roafted crifp,
cover it clofe, and let it boil foftly over a flow fire till half 15
waited ; then ftrain it off, and put to it a pint of green peas and
a lettuce cut fmall, four heads of celery cut very f{mall, and
wathed clean : cover it clofe, andlet it fiew very foftly over a {low
fire two hours; inthe mean time boil a pint of old peas in a pint
of water very tender; and ftrain them well through a coarfe hair-,
fieve and all the pulp, then pour it into the foup, and let it boil
together. Seafon with falt to your palate, but not too much,
fry a French roll crifp, pour it into your dith, and pour your foup
in. Be fure there be full two quarts.

Mutton gravy will do, if you have no veal; or athin of beef
chopped to pieces. A few afparagus-tops are very goodin it.

A White Peas Soup. ;

Taxe about three pounds of thick flank of beef, or any lcan
part of the leg chopped to pieces; fet it on the fire in three gal-
lons of water, about half a pound of bacon, a fmall bundle of
{weet herbs, a good deal of dried mint, and thirty or forty corns
of pepper; take a bunch of celery, wath it very clean, put in the
green tops, and a quart of fplit pess, cover it clofe and let it boil
till two partsis wafted ; then ftrain it off, and put it into a clean
fauce-pan, five or fix heads of celery cut fmall and walhed ciean,
cover it clofe and let it boil till there is about three quarts ; then
cut fome fat and lean bacon in dice, fome bread in fllics:, and fre
them juit crifp ; throw them into your difh, feafon your foup with
falt and pouor it into your difh, rub a little dried mint over it, and
fend it to table, You may add force-meat balls fry’d, cocks-
- ¢ombs boiled in it, and an ox’s palate {tewed tender and cut fmall,
~ Srewed fpinach well drained, and laid round the difh is very pratty.

: : Another
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' Another Way to make it e
Wuen you boil a leg of pork, or a good piece of beef, fave
the liquor. When it is cold tuke off the fat, the next day boil a
leg of mutton, fave the liquor, and when it is cold take off the

fat, fet it on the fire, with two quarts of peas. Let them bail .

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 f{train it off, and add
the ingredients as above. You may make your foup of veal or
mutton gravy if you pleafe, that is according to your fancy.
A. Chefuurt Soups

TAxE half a hundred of chefnuts, pick them, put them in an
earthen pan, and fet them in an oven half an hour ; or roaft them
gently over a flow fire, but take care they don’t burn : then peel
them, and fet them to flew in a quart of gnod beef, veal, or
mutton broth, till they are quite tender. 1In the mean time, take
a picce or flice of ham, or bacon, a pound of veal, a pigeon beat
to picces, a bundle of fiweet herbs, an onion, a little pepper and
mace, and a piece of carrot; lay the bacon at' the bottom of &
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 in a cruft of
bread, and pour in two quarts of broth, Letit boil foftly till
one third 1s wafted ; then Rrain it off, and add to it the chefnuts.
Seafon it with falt, and let it boil till it is well tafted, flew two
pigeons in it, and a fry’d French roll crifp; lay the roll in the

middle of the dith, and the pigeons on each fide; pour in the °

foup, and fend it away hot, _
A French cook will bear a phcﬁnr and brace of partridges to
pieces, and put to it. Garnifh your difh with hot chefnuts.

Yo make Mutton Broth.

!

Taxke a neck of mutton about fix pounds, cut it in two, boil
the feraig in a gallon of water, fkim it well, then pat in a little
bundle ‘of fiveet herbs, an onien, and a good cruit of bread. Let
it beil an hour, then put in the other part of the mutton, a curnkp
or two, fome dried marigolds, a few chives chopped fine, a little
parfley chopped {mall ; put thefe in about a quarter of an_hour
bafore your broth is enough. Secafon it with {alt; or you may
put in a quarter of a pound of barley or rice at firft. Somyg love
it thickened with oatmeal, and fome with bread ; ahd fomgwﬂ it
fealon’d with mace, inftead of fweet herbs and onlon. A
fancy, and different palates, If you boil turnips for falice, don’t
‘buil all in the pot, it makes the broth too ftrong for*them, but
boil them in a fauce-pan.

- Beef Broth. .

Taxe aleg of beef, crack the bone in two or three parts, wafh
it clean, putitinto apot witha gallon of water, tkim it well,
then put in two or three blades of mace, a lit:le bundle of pariley
.and a good cruft of bread. Let it boil till the beef is quite tender,
. and the finews. Tcaft fome bread and cut it in dice, and lay in
your difh ; lay in the meat, and pour the [oup in,

this 15 °
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L To make Scotch Barley Broth.

TAKE a leg of beef, chop it all to pieces, boil it in three gal-
lons of water, with a piece of carrot, and a cruftof bread, rtill itis
balf 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 wafhed

~clean and cut fmall, a large onion, a bundle of fiveet herbs, a lit-
tle parfley chopped finall, and a few marigolds. ILct this boil an
hour. Take a cock or large fowl, clean picked and wafhed, and
_put into the pot; boil it till the broth 1s quite good, thén, feafon
with falt, and fend it to table, with the fowl in the middle. This
broth is yery good without. the fowl. Take out the onién and
fweet herbs, before you fend it to table. :

Some make this broth with a fheep’s head, inftead 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 ; but then put the barley in with the meat, firft fkim itwell,
boil it an hour very foftly,  then put in the above ingredients,
with turnips and carrots clean fcraped and pared, and cut in little
pieces. Boil all together foftly, till the broth is very good ; then
feafon it with falt, and fend it to table, .with the beef in the
middle, turnips and carrots round, and pour the broth over all.

To make Hodge-podze.
- Taxe a piece of beef, fat and lean together abouta pound, a
pound of veal, a peund of fcraig of mutton, cut all into little
pieces, fet it on the fire, with two quarts of water, anh ounce of
barley, an onion, a little bundle of fweet herbs, three or four
heads of celery wafthed clean and cut fmall, a little mace, two or
* three cloves, fome whole pepper, tied allin a muflin rag, and put
‘to the meat three turnips pared and cut in two, a large carrot
d@raped clean and cut in fix pieces, a little lettuce cut fmall, put all
in the pot, and cover it clofe. Let it flew very foftly over a flow
fire five or fix hours ; take out the {pice, {veet herbs, and onion,
and pour all into a foup difh, and fend it to table; firft. feafon it
“with falt., Half a pint of green peas, when it is the feafon for
thery, is very gamf. If you let this boil faft it will walle too
much ; therefore you cannot do it too flow, 1f it does but fimmer.
All other ftews you have in the foregoing chapter; and foups in
the chapter of Lent, ;

; To make Pocket Soup.
Taxe a leg of veal, ftrip off all the fkin and fat, then take all
. the mufcular or flefhy parts clean from the bones. Boil this fleth
in three or four gallons of water till it comes to a ftrong jelly, and
*_that the meat is good for nothing. Be fure to keep the pot clofe
. covered, and not do too faft ; take a little out in a {fpoon now and
. then, and when you find it is a good rich jelly, {train it through
. a fieve into a clean earthen pan, when itis cold take off all the
fkim and fat from she top, then provide a large deep flew-pan
with water boiling over a ftove, then take feme decp china cups,
or well glazed earthen ware, and fill thefe cups with the je‘lliy,
which you muft take clear from the fettling at the bottom, anti ey
: B e : em
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them in the flew-pan of water, Take great care that none of the
water éers 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
glew, take them out and let them ftand to cool, and then turn the
glew out into fome new coarfe flanncl, which draws out all the
moifture, turn them in fix or eight hours on frefh flannel, and fo
do till they are quite dry.  Keep it in a dry warm place, and in a
little time it will be like a dry hard piece of glew, which you may
carry in your pocket without getting any harm, "The beft 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 of glew about as big as a {mall
walnut, ftirring it all the time il it is melted. Seafon with fale
to your palate ; and if you chufe any herbs or fpice, boil them in
the water firft, and then pour the water ‘over the glew, =

To make Portable Soup.

TARE 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 mert put into a large pot, and
put to it eight or nine gallons of foft water ; firft make it beil,
then put in twelve anchovies, an ounce of mace, a quarter of an
ounce of cloves, an ounce of whole pepper, black and white toge-
ther, fix large onicns peeled and cut in two, a-little buadie of
thyme, fiveet-majoram, and winter-favory, the dry hard cruft of
a two-penny loaf, ftir it altogether, and cover it clof¢, lay a
weighton the cover to keep it clofe down, and let it boil {oftly for
eight or nine hours, then uncover it, and flir 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 letring 1t
cool. When you 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 ?uim
cold take off all the fkim and fat, and take the fine jelly clear from
the fettlings at bottom, . and then put the jelly inio a large deep
well-tinnet! ftew-pan. Set it over aftove with a flow fire, keep
ftirring it often, and take great care it neither {ticks to the pan or
burns. When you find the jElI_‘,i' very ftiff and thick, as it will be
in lumps about the pan, take it out, and put it into large deep
¢hina cups, or well glazed carthen ware. Fill the pan two thirds
full with water, and when the water boils, fet in your cups. Be
fure no water gets into the cups, and keep the water b-:ﬁ]ing foftly
all the time till you find the jelly is like a ftiff glew ; take out the
cups, aud when they are cool, turn out the glew into a coarfe
new flannel, Let it lay eight or nine hours, keePing itin a dry
warm place, and turn it on frei_fh flannel till itis quite dry, and the
glew 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 ne

~damp can come to it.
hen you ufe it, pour boiling water on it, and flir it all the
time till it is melted. Seafon it with falt to your palate. A piece
28 big asa large walnut will make a pint of water very rieh; but
T o L
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&5 to that you are to make it as good as you pleafe : if for foup, fry
a French roll and lay in the middle of the difh, and when the

lew is diffolved in the water, give it a boil, and pour it into a

ith. If you chufe it for change, you may boil either rice, or
barley, vermicelli, celery cut fmall, or trufiles or morels; but
let'them be very tenderly boiled in the water before you flir in the
glew, and then give it a boil altogether. You may, when you
would have it very fine, add force-meat balls, cock’s combs, or a
palate boiled very tender, and cut into little bits; butit will be
very rich and good without any of thefe ingredients.

If for gravy, pour the buih:&g water on to what quantity you
think proper ; and when it is diffolved, add what ingredients you
pleafe, as in other fauces. This is only in the room of a rich
good gravy. You 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 tin-
ned, for fear-of giving the broths and foups any brafly tafte. If
you have time to {tew as foftly as you can, it will both have a
finer flavour, and the meat will be the tenderer. But then obferve
when you make foups or broth for prefent ufe, if it is to be done
foftly, don’t put much more water then you intend to have foup
or broth ; :‘rmjJ if you have the convenience of an earthen pan or
pipkin, and fet it on wood embers till it boils, then fkim i, 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 agrecable relifh, according to
what you defign it for ; and you muft be fure, that all the greens
and herbs you put in be cleaned, wathed, and picked.

Lo,

Gkl A P VII:
5 { TSN R 7 T B T B R R R B

: A Qat Pudding to bake.

F oats decotticated take two pounds, andof new milk enough
0 to drown it, eight ounces of raifins of the fun floned, an
equal quantity of currants neatly picked, a pound of fweet fuet
finely fhred, fix new-laid eggs well beat, feafoned with nutmeg,
beaten ginger and falt; mx it all well together, it will make a
better pudding than rice. :

To make a Calf’s Foot Pudding.

Taxe of calves feet one pound minced very fine, the fat
and the brown to be taken out, a pound and a half of fuet, pick
: H 2 ' off
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off all the fkin and fhred it fimall, fix esgs, but half the Wiites,

beat them well, the erumb of a half-penny roll grated, a pound
of currants clean picked, and wathed and rubbed in a cloth ; milk,
as much as will moiften it with the eggs, a hamdfulof flour, alittle
falt, nutmeg, and fugar, to feafon it to your taile. Boil it nine
hours with your mear; when it is done, lay it in your difh, and
pour melted butter over it. It is very good with white wine and
fugar in the butter, Bin
To make a Pith Pudding, _

Taxe the quantity of thedpith of an ox, and let it Tay all night
in water to foak out the blood ; the next morning {trip itout of the
fkin, and beat it with the back of a {poon in orange water till it Is
as fine as pap ; then take three pints of thick cream, ‘and boil n it
two or three blades of mace, a nutmeg quartered, a flick of cin-
namon ; 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,
firain the cream frem them to the pith; then take the yolks of
ten’ cggs, the whites of but two, beat them very well, and put
~them to the ingredients : take a fpoonful of grated bread, or Na-
ples bifcuit, mingle all thefe together, with half a pound of fine
fugdr, and the marrow of four large bones, and a litde falt ;  fill
them in afinall ox or hog’s guts, or bake it in a difh, with a puff-
pafte under it and round the edges. ' . -

Yo make & Marrow Pudding. 4
TAKE a quart of cream, and three Naples Bifcuits, a nutmeg
grated, the yolks of ten eggs, the whites of five well beat, and
fugar to your tafte ; mix all well together, and put a little bit of

butter in the bottom.of your fauce-pan, then put in your ftuffand

fet it overthe fire, and ftirit till it is pretty thick, then pour it
into your pan, with a quarter of a pound of currants, that have
been plumped in hot water, -ftir it together, and let it ftand all
night. The next day put fome fine pafte and lay at the bottom of
your difh, and round the edges ; when the oven is ready, pour in
your ftuff, and lay long pieces of marrow on-the top. Haulf an
hour will bake it.© You may ufe the {tuff when cold.

A botled Sner P mﬁﬁﬂg-

TAKE a quart of milk, a pound of fuet fhred fmall; four egos,
two fpoenfuls of beaten ginger, or one of beaten pepper, a tea-
fpoonful of falt; mix the eggs and flour with a pint of the milk
very thick, and the feafoning mix in the reft of the milk and the
fuet. Let your batter be pretty thick, and boil it two hours,

£

A boiled Plumb Pudding,

Taxe a pound of fuet cut in little pieces not teo fine, a pound
of currants, and a pound of raifins ftoned, eight eggs, half the
~ whites, the crumb of a penny loaf grated fine, half a nutmeg
grated, and a tea-fpoonful of beaten ginger, a little falt, a pound
‘of flour, a pint of milk; beat the eggs firft, then half the milk,
beat them together, and by degrees ftir in the flour and bread
: . together,

sl ool oo
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‘together; then the fuet, {pice and fruit, and as much milk as- will
mix it well together very thick. Boil it five hours,

A YVorkfbire Pudding,

TA.L.E a quart of milk, four eggs, and a little falt, make it u
into a thick batter with “flour, like a pancake batter. You mlig
have a good piece of meat at the fire, take a flew-pan and put
{ome dnppmn‘ in, fet 1t on the fire ; when it bmla, pour in your
pudding ; let it baké on the fire till you think it is nigh enough,
then turn a plate uplide-down in the dripping-pan, that the drip-
ping may not be blacked ; fet your ftew-pan on it under your
meat, and let the dnppmg drop on the pudding, and the heat of
the fire come toit, to make itof a fine brown. When your meat
is done and fent to tdll}lﬂ., drain all the fat from your puddmg, and
fet it on the fire again to dry a little; then flide it as dry as you
ean into a dith, melt-fome butter, and pour into a cup, and fet in
the fiddle of the pudding. It is an exceeding good pudding ;
the gravy of the meat eats well with it. .

A Steak Puddr g i

Maxe a good cruft, with fuet fhred fine with ﬂﬂur, and mix it
up with cold wates ; ‘eafon it with a little falt, and muke a pretty
fiff cruft, about two pounds of fuet, to a quarter of a peck of
flour, Let your {teaks be either beef or mutton, well feafoned
with pepper and falt, make it up as you do an apple pudding, te
it in a cloth, and putit into the water boiling. If it be a large
puddmg, it T.t*lll take five hours; if a {fmall one three hours. This
1s the beft cruft for an apple pudding. Pigeons eut well this way.

A Permicella Pudding with Marrow,

FIRST make your vermicella ; take the yolks of two egos, and
mix it up with juft as much flour as will make it to 2 {uff pafte,
voll it our as thin as a wafer, let it lie to dry till you can rc-ll. 1t
up clofe without breaking, then with a fharp knife cut it very
thin, beginning at the little end. Have ready fome water boiling,
into which throw the vermicella; let it boil a minute or two at.
moft, then throw it into a ﬁeve, have ready a pound of marrow,
lay a layer of marrow, and a layer of vermicella, and fo on till.all
3o'laid in the difh, - When it is'a lietle cool, beat it up very well
together, take ten eggs, beat them and mix them with the
other, grate the crumb of a penny. loaf, and mix with it a gill of
fack, brandy,, or a little rofe water, a teafpnanful of falt, a {mall
nutmeg grated, a little grated lemon-peel, two large blades of
mace well “dried' and beat fine, halfa pmmd of currants clean
~ wafhed and picked, half a pound of raifins ftoned, mix all well
together, and fiveeten to your palate ; lay a good thln cruft at the
- bottom and fides of your dith, 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 fhred fine, or a pound of butter, which
you pleafe. When it comes out of the oven, ftrew fome fine fu- -
gar over it, and fend it to table. You may leave out the fruit if

H 3 you
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rou pleafe, and you may for change add half an ounce of citron,
and half an ounce of candied orange-peel fhred fine,

o Suet Dumplins,

TAKE a pint of milk, four ag}gs, a pound of fuet, and a pound
of currants, two teafpoonfuls of falt, three of ginger; firlt take
half the milk, and mx 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 patte,
when the water boils, make them in rolls as big as a large turkey’s
r.ggl, with a little flour; then flat them, and throw them into
boiling water. Move them foftly, that they don’t ftick together,
k}fep the water boiling all: the time, and half an hour will boil
them,

An Oxford Pudding,

A quarter of a pound of bifcuit grated, a quarter of a pound of
currints clean wathed and picked, a quarter of a pound of fuet
fhred fmall, half a large {fpoonful of powder fugar, a very little
falt, and fome grated nutmeg ; mix all well together, then take
two yolks of eggs, and make it up in balls as big as a turkey’s egg.
Fry them in frefh butter of a fine light brown; for fauce have
melted butter and fugar, with a little fack or white wine. You
muit mind to keep the pan fhaking about, that they may be all of
a fine light brown, '

All other puddings you have in the Lent chapter,

Rules to be obferved in making Puddings, &,

In boiled puddings, take great care the bag or cloth be very
¢lean, and not foapy, and dipped in hot water, and then well
floured, If a bread-pudding, tie it loofe; if a batter-pudding,
tie it clofe, and be fure the water boils when you put the pudding
in, and you fhould move your puddings in the pot now and then,
for fear they ftick. When you make a batter pudding, firft mix
the flour well with a little milk, then put in the ingredients by
degrees, and it will be fmooth and not have 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 all other puddings, ftrain the eggs when they are beat.
_ ﬁynu boil them in wooden bowls, or china difhes, butter the
infide before you put in your batter ; and all baked puddings,
butter the pan or t_ﬂﬂi, before the Pudding 15 put in,

CHAP.
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Gkl &3P VI,
(5 Ps o 9 )

To make a very fine fweet Lamb or Feal Pye. -

O EASON your lamb with falt, pepper, cloves, mace, and
nutmeg, all beat fine, to your palate.  Cut your lamb or
. weal into little pieces, make a good puff-pafte cruit, lay ir into
your difh, then lay in your meat, ftrew on it fome floned raifins
and currants clean wathed, and fome fugar; then lay on it fome
forced-meat balls mude fweet, and in the fummer fome artichoke
bottoms boiled, and fcalded grapes in the winter. Boil Spanifh
potatoes cut in pieces, candied citron, candied orange and lemon-
peel, and three or four blades of mace ; put butter on the top,
clofe up your pye and bakeit. Have ready againit it comes out
of the oven, a caudle made thus: take a pint of white wine and
mix in the yolks of three eggs, ftir it well together over the fire,
one way, all the time till it 1s thick ; then take it off, ftir in fu-
gar enough to fweeten it, and {queeze in the juice of a lemon ;
pour it hot into your pye, and clofe it up again. Send it hot to
table, .
To make a pretty [fiveet Lamb or Feal Pye,

First make a good cruft, butter the dith, and lay in your
bottom and fide cruft ; then cut your meat into {mall pieces;
feafon with a very little falt, fome mace and nutmeg beat fine and
firewed over; then lay a layer of meat, and ftrew according to
vour fancy, fome currants clean wafhed and picked, and a few
raifins {toned all over the meat; lay another layer of meat, puta
little butter at the top, anda little water juft enough to bake it and
no more. Have ready againft it comes out of the oven, a white
wine caudle made very fieet, and fendit to table hot.

; A favoury Veal Pyc.

TAKE a breaft of veal, cut it into pieces, feafon it with pepper
and falt, lay icall into your cruft, boil fix or eight eggs hard, take
only the yolks, put them into the pye here and there, fill your
difh almoft full of water, put on the lid, and bake it well.

To make a favoury Lamb or Feal Pye.

Maxe a good puff-pafte cruft, cut your meat into picces, fea-
fon it to your palate with pepper, falt, mace, cloves, and nut-
meg finely beat ; ]:3! it into your cruft with a few lambflones and
fweetbreads feafoned as your meat, alfo fome oyfters and force-
meat balls, hard yolks of eggs, and the tops of afparagus two
inches long, firlt boiled green ; put butter all over the pye, put
on the.lidand fetit in 2 quick oven an hour and a half, and then
have ready the liquor, made thus: take a pint of gravy, the
oyfter liquor, 2 gill of red Wil‘i&, and a little grated nutmeg : mix

: 4 all
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all together with the yolks of two or three edgs beat, and keep it
ftirring all one way all. the tume. When it boils, pour it into

your pye ; puton the lid again: Send it hot to table. You muft
make liquor according to your pye. |

Fo make a €alf’s Foot Pye.

First, fet four calves .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 halt, then take out your feet, ﬁra'iﬂ
the liquor, and make a good cruft ; cover your difh, then pick off
the flefh-from the bone, lay half in the difh, firew half a pound
of currants clean wafhed and picked over, and half a pound of
raifins ftoned; lay on the reft of the meat, then fkim the liquor,
fweeten it to the palate, and put in half a pint of white wine ;
pulur it into the difh, put on your lid, and bake it an hour and 3
half,

To make an Olive Pye,

Maxke your cruft ready, then take the thin collops of the heft
end of a leg of veal, as many as you think will fill your pye.
Hack them with the back of a knite, and feafon them with falt,
pepper, cloves and mace ;. wath over your collops with a bunch
of feathers dipped in eggs, and have in readinefs a good handful
of fweet herbs fhred finall. The herbs muft be thyme, pariley
and {pinach, the yolks of cight hard eggs minced, and a few
oyfters parboiled and chopped, fome beet fuet fhred very finey
mix thefe together, and {trew them over your callops, then fprinkle
a little orange-flower water over them, and roll the collops up very
clofe, and lay them in your pye, firewing the feafoning over thar
1s left, put butteron the top, and clofe your pye. When it
. comes out of the oven, have ready fome gravy hot, and pour into
your pye, one anchovy diffelved in the gravy, pour it in boil-
ing hot. Youmay put in artichoke-bottoms and chefnuts, if yeu
E]l.:af‘:c. You may leave out the orange-flower water, if youdon’t

& 1,

To feafor an Ego Pye

Bo1L twelve eggs hard, and fhred them with one pound of beef
fuet, or marrow fhred fine, Seafon them with alittle cinnamon
and nutmeg beat fine, one pound of currants clean wathed and
picked, two or three fpoonfuls of cream, and a litile fack and
rofe water mixt all togcther, and fill the pye. - When it is baked,
ftir in half a pound of frefh butter, and the juice of a lemon,

To make @ Mutton Pye.

TAkE aloin of mutton, take off the fkin and fat of the in-
fide, cutitinto fteaks ; feafon it well with pepper and falt to your
ralate.  Lay 1t into your cruft, fillit, pour in as much water ag
will almoft fill the difh ; then put on the cruft, and bake it well.

-4 Becf Steak Pye.

Taxe fine rump ficaks, 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 dith, then pour in:ah.q

muc
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much water as will half fill the difh. Put on the cruft, and bake

it well,
) A Ham Pye, :

Taxe fome cold boiled ham, and flice it about half an inch
thick, make a good cruft, and thick, ever the difh, and lay a layer
of ham, fhake a little pepper over it, then take a large young
fowl clean picked, gutted, wathed and finged ; put a little pepper
and falt in the belly, and rub a very little falt on the ﬂutﬁcFe;
lay the fowl on the ham, boil fome eggs hard, put in the yolks
and cover all with ham, then fhake fome pepper on the ham,
and put on the top-cruft, Bake it.well, have ready when it comes
out of the oven fome very rich beef gravy, enough to fill the
pye ; lay on the cruft again, and fend 1t to table hot. A frefh
ham will not be fo tender; fo that I always boil my ham one
day and bring it to table, and the next day make a pye of it. It
dees better than an unboiled ham, If you put two large fowls
in they will make a fine pye; but that is according to your com-
pany, more or lefs, The larger the pye, the finer the meat eats.
The cruft muft be the fame you make for a venifon-pafty. You
fhould pour a little ftrong gravy into the pye when you make it,
jult to bake the meat, and then fill it up when it comes out of the
oven. Boilfome truffics and morels and put into the pye, which
is a great addition, and fome frefh mufhrooms, or dried ones.

' To make a Pigeon Pye.

Maxkz a puff-pafte eruft, cover your difh, let you pigeons be
ve? nicely picked and cleaned, feafon them with pepper and falt,
and put a good piece of fine freth butter with pepper and falt in
_their bellieg ; lay them in your pan, the necks, gizzards, livers,
pinions and hearts lay between, with the yolk of a hard egg and
and a beef fleak in the middle; put as much water as will almott
fill the difh, lay on the top-cruft, and bake it well. This is the
beft way to make a pigeon pye; but the French fill the pigeons
with a very high force-meat, and lay force-meat balls roun the
infide, with alparagus-tops, artichoke-bottoms, mufhrcoms, truf-
fles and morels, and feafon high ; but that is according to different

Pﬂlates.
To make a Gibblet Pye.

" TAKE two pair of gibblets nicely cleaned, put all but the livers
into a fauce-pan, with two quarts of Water, twenty corns of
whole epper, three blades UE{ mace, a bundle of fweet herbs,
and a large onion ; cover them clofe, and let them ftew very fottly
till they are quite tender, then have a good cruit ready, cover
your difh, lay a fine rump fteak at the bottom, feafon’d with pep-
per and falt ; then lay in your gibblets with the livers, and ftrain
the liquor they were {tewed in, Seafon it with falt, and pour
into your pye; put on the lid, and bake it an hour and a half,
To make a Duck Pye.

Maxke a puff-pafte cruft, take two ducks, feald them and make
them very clean, cut off the feet, the pinions, the neck and
head, all clean picked and fealded, with the gizzards, livers and

: hearts :
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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
the:m 1 your dith, and the gibblets at each end feafoned ; put in
#s much water as will almoft fill the pye, lay on the crui’t and
bake it, but not too much.

Do make a Chicken Pye.

Maxe a puff-pafte cruft, take two young chickens, cut them to
pieces, feafon them with pepper ang falt, a little ‘beaten mace,
lay a force-meat' made thus round the fide of the difh: Take
hdlf a pound of veal, half a pound of fuet, beat them quite fine
in a marble mortar, with as many crumbs of bread ; feafon it
with a little pepper “and falt, an anchovy with the I:quor cut
the anchovy to pieces, a little lf:mon-peel cut very fine and fhred
imall, a very little thyme, mix all together with the volk of an
err, make fome into rou od balls about twelve, the reft lay round
the dith, Lay in one chicken over the bottom of the difh, take
two fiveetbreads, cut them into five or {ix pieces, lay them all
over, feafon them with pepper and falt, firew over them half an
ounce of truffies and morels, two or three artichoke-bottoms cut
to pieces, a few cocksaccmbﬁ, if you have them, a p;ll’ltE boiled
tender and cut to pmces then lay on the otlier part of the chmken,

put half a pint of water in, and cover the pye. Bake it well,

and when it comes out of the oven, fill it with good gravy, lay
on the cruft, and fend it to table.

To make a Chyg/bire Pork Pye.

TaxE aloin of pork, fkin it, cut it into fteaks, feafon it with
falt, nutmeg, and pepper; make good cruft, lay a layer of pork,
then a large layer of pippins pared and cored, a little fugar, enough
to fivecten the pye, then another layer of pork; put in half a
pint of white wine, lay fnmt butter on the tap, and clofe your
pve. If your pye be large, it will take a pint of white wine,

To make a Devonfbire Squab Pye.

MAaxE a good cruft, cover the difh all over, put at the borrom

a layer of fliced pippens, ftrew over them fome fugar, then a

layer of mutton-fteaks cut from the loin, well feafoned with pep-

Hcr and falt, then another layer of pippins; peel fome onions and

ice them tI'nI., lay a layer all over the apples, then a layer of

mutton, then pippins and onions, pour in a pint of water, fo clofe
your pye and bake it.

To make an Ox Cheek Pye,
Frrst bake vour ox check as at other times, but not teo much,
ut in the oven over night and then it will be ready the next day ;

make fine puff-pafte cruft, and let your fide and top-cruft be thick;

let vour dith be deep to hold a sood deal of gravy, cover your
difh with cruft, then cut off all the fleth, kernels and fat of the
head, with the palate cut in pieces, cut the meat into lictle pieces
as vou do for a hath, lay in the meat, take an ounce of truffies
and morels and throw them over the meat, the yolks of fix eggs

boiled hard, a gill of pickled mufhrooms, or frefh oncs are better,
1 : if
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if you have them ; putina good many force-meat balls, a few
artichoke-bottoms and afparagus-tops, if you have any. Sealon
your pye with pepper and falt to your palate, and fill the pye with
the gravy it was baked in, If the head be rightly feafoned when
it comes out of the oven, it will want very little more ; put on
the lid, and bake it. When the cruft is done, your pye will be
enough, .

To make a Shraopfbire Pye.

First make a good puff-pafte cruft, then cut two rabbits to
pieces, with two pounds of tat pork cut in little pieces; feafon
both with pepper and falt to your liking, then cover your difh with
cruft, and lay in your rabbits. Mix the pork with them, take
the livers of the rubbits, parboil them, and beat them in a mor-
tar, with as much fat bacon, a little fiveet 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. Lay them
here and there in your pye, fome artichoke-bottoms cut in dice,
and cocks-combs, if you have them; grate a fmall nutmeg over
the meat, then pour mn half a pint of red wine, and half a pint
of water. Clofe your pye, and bake it an hour and a half in
A qui-::k oven, but not too fierce an oven.

Yo make a Vorkfbire Chrifimas Pye.

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

iceon. Seafon them all very well, take half an ounce of mace,
Eaif an ounce of nutmeg, a quarter of an ounce of cloves, and
“half an ounce of black pepper, all beat fine together, two Jar
fpoonfuls of falt, and then mix them together. Open the fowls
all down the back, and bone them ; firit the pigeon, then the
partridge, cover them, then the fowl, then the goofe, and then
the turkey, which muft be large, feafon them all well firft, and
lay them in the cruft, fo as it will look only like a whole turkey :
then have a hare ready cafed, and wiped with a clean cloth, Cut
it to pieces ; that is, jointed ; feafon it, and lay it as clofe as you
can on one fide; on the other fide woodgcocks, more game, and
what fort of wild fewl you can get. Seafon them well, and lay
~ them clofe ; put at leait four pounds of butter into the pye, then
lay on your lid, which muft be a very thick one, and let it be
well baked., It muit have a very hot oven, and will take at leait
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 a box
as prefents, therefore the wall muft be well built,

o make a Goofe Fye. |

HaLr apeck of flour will make the walls of a goofe-pye, mads
as in the receipts for cruft. Raife your cruft jutt big enough
to hold a large goofe; firft have a pickled dried tongue boiled
tender enough to peel, cut off the foot, bone a goofe and a large
fowl ; take half a quarter of an ounce of mace bear fine, a large

; tea
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tea fpoonful of beaten pepper, three tea fpoonfuls of falt; mix
all together, feafon your fowl and goofe with it, then lay the fowl
in the goofe, and the tongue in the fowl, and the goofe in the
fame form as if whole. Put half a pound of butter og the top,
and lay on the lid. This pye is delicious, either hot or cold, and
will keep a great while. A flice of this pye cut down a-crofs
makes a pretty little fide-difh for fupper. '

| To make a Fenifon Pafly.

TAxE a neck and breaft of venifon, bone it, feafon it with
pepper and faltaccording to your palate, Cut the breaft in two or
three pieces ; but don’t curt the fat of the neck if you can help it.
Lay in the breaft and neck-end firft, and the beft end of the neck
on the top, that the fat may be whole; make a good rich puff-

cruit, let it be very thick on the fides, a guof bottom cruft,
and thick top; cover the difh, then lay in your venifon, put in
half a pound of butter, abouta 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 a flow fire till above half
is wafted, then ftrain it off. When the pafty comes out of the
even, lift up the lid, and pour in the gravy. j

When your venifon is not fat enough, take the fat of a loin
of mutton, fteeped in a little rap vinegar and red wine twenty-
four hours, then lay it on the top of the venifon, and clofe your
pafty. It is a wrong notion of fome people, to think venifon
cannot be baked enough, and will firft bake it in a falfe cruft, and
then bake itin the pafty; by this time the fine flavour of the
venifon 1s gone, - No, 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
yub it all over with vinegar, and hang it in the air. Keep it as
long as you think proper, it will keep thus a fortnight good ; but
be fure there be no moiftnefs about it; if there is, you muft dry
1t 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 ; if it is a large pafty, it will take three hours ;
then vour 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 alarge fat loin of mut-
ton, let it hang four or five days, then bone 1t, leaving the meat
2s whole as you can, lay the meat twenty-four hours in half a pint
of red wine and half a pint of rap vinegar; than take it out of
the pickle, and order it as you do a pnﬂ}', and boil the bones in
the fame manner to fill the pafty, when 1t come out of the ovan.
Ta make Calf’s Head Pye.

Creanse your head very well, and boil it till it is tender 3

then carefully take off the flefhas whole as you can, take out the

eyes and flicc the tongue ; make a good puff-pafte cruft I.:nvﬁ:
I g t
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the difh, lay in your meat, throw over the tongue, lay the eye®
scut in two, at each cormer. Seafon it with a very little pepper

and falt, pour in half a pint of the liquor it was boiled in, lay 2
* thin top-cruft on, and bake it an hour in a quick oven. In the
mean time boil the bones of the head in two quarts of the liquor,
with two or three blades of mace, half a quarter of an ounce of
whole pepper, a large onion, and a bundle of feet herbs. Let
it boil till there is about a pint, then furain it off, and add two
fpoonfuls of catchup, three of red wine, a piece of butter as big
as a walnut rolled in flour, half an ounce ot truffles and morelss
Seafon with falt to your palate. Boilit, and have half the brains
boiled with fome fage ; beat them, and twelve leaves of fage chop-
ped fine ; ftir all togecher, and give it a boil ; rake the other part
of the brains, and beat them up with fome of the fage chopped
fine, a little lemon-peel minced fine, and half a fimall nutmeg
grated. . Beat it up with an egg, and fry it in little cakes of a fine
Jight brown, boil fix eggs hard, take only the yolks; when your
pye comes out of the oven, take off the lid, lay thé eggs and
cakes over it, and pour the fauce all over. Send it to table hot
without the lid. This is a fine difh ; you may put in itss many fine
things as you pleafe, but it wants no more E_lCII)ditiﬂ-ﬂ-

To wmake a Tort.

First make a fine puff-pafte, cover your dith with the cruft,
make a good force-meat thus : Take a pound of veal, and a pound
of beef fuet, cut them fmall, and beat them fine in a moertar.
Seafon it with a fmall nutmeg grated, a little lemon-peel fhred
fine, a few fweet herbs, not too much, a little pepper and falt,
juft enough to feafon it, the crumb of a penny-loaf rubbed fine;
.mix it up with the yolk of an egg, make one third'into balls, and
she reft lay round the fides of the dih. Get two fine large veal
{weetbreads, cut each in four pieces; two pair of lambftones, each
<ut in two, twelve cocks-combs, half an ounce of truflles and morels,
four artichoke-bottoms cut each into four pieces, a few afparagus-
tops, fome freth mufhrooms, and fome pickled ; put all together
in your difh. :

Lay firlt your fweetbreads, then the artichoke-bottoms, then
the cocks-combs, then the truflles and morels, then the afparagus,
then the mufthrooms, and then the force-meat balls. Seafon the
Aweetbreads with pepperand falt; fill your pye with water, and
- put on the cruft. Bake it two hours. '

As to fruitand fith-pies, you have them in the chapter for Lent.

Tn make Mince Pyes the beff avay. :

Taxe three pounds of fuet fhred very fine, and chopped as
{mall as poflible, two pounds of raifins floned, and chopped as fine
as fuﬂible, two pounds of currants nicely picked, wathed, 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, 2
quarter of an ounce of mace, a quarter of an cunce of cloves,
two large nutmegs, all beat fine; put all together into a great
pan, and mix it well together with half a pint of brandy, and

halt
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haif a pintof fack; putit 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 athin layer of a mear, and then a thin layer of
citron cut very thin, then a layer of ntince met, and a thin layer
of orange-peel cut thin, over thar a little meat, fqueeze half the
juice of a fine Seville orange or lemon, and pour in three fpoon-
fuls of red wine; lay on your cruft, and bake it nicely. Thefe
pies eat finely cold.  1f you make them in little patties, mix your
meat and fweet meats ace rdingly. If yeu chufe meat in your
pies, parboil a neat’s tongue, peel it, and chop the meat as fine
as poflible, and mix with the reit ; or two pounds of the infide
of a fnlsin of beef boiled.
Tort de Moy,

Maxke puff-palte, and lay round your difh, then a layer of
bifcuit, and a layer of butrer and marrow, and then a layer of
all forts of fwect meats, or as many as you have, and fo do till your
‘difh 15 full ; then boil a quart of cream, and thicken it with four
eggs, and a fpoonful of orangs-flower water, Sweeten it with

Lo Tl
fugar to your palate, and pour over the reft. Half an hour will

buke it.
To make Orange or Lemon Tarts. '

. Take fix large lemons, and rub them very well with {falt, and
put them in water for two days, with a ‘handful of falg in it;
then change them into frefh water every day (without falt) for a
fortnight, then boil them for two or three hours till they are
tender, then cut them into halt quariérs, and then cut them
three-corner-ways, as thin us you can: take fix pippins pared,
cored and quartered, and a pint of fair water. Leét them boil
till the pippins break ; put the liquor to vour orange or lemon,
and half the pulp of the pippins well broken, and a pound of
fugar.. Boil thefe together a quarter of an hour, then put it in
a gallipot, and fqueeze an orange in it: if it be alemon tart,
fqueeze a lemon ; two {poonfuls is enough for a tart. Your patty-

ns muft be fmall and fhallow. Put fine puft-paite, and very
thin ; ‘a little while will bake it. Juft as your tarts are geing
into the oven, with a feather, or brufh, do them over with melted
butter, and then fift double-refined {fugar over them ; and this is
a pretty iceing on them. :

To make different forts of Tarts. ;

I# you buke in tin-patties, butter them, and you muft put a
little crnft all over, becaufe of the taking them out; if in china, or
glafs, no cruft but the top onc. Lay fine fugar.at the bottom,
then your plambs, cherries, or any other fort of fruit, and fugar
at top; then put on your Iid, and bake them in a flack oven.
Mince pies muit be baked in tin-patties, becaule of taking them
out, and puff-pafte is beft for them. All fiveet tarts the beaten
cruft is beft; but as you fancy. You have the receipt for the
crufts in this chapter. Apple, pear, apricot &c. make thus : ap-
ples and pears, pare them, cut them into quarters, and core them ;
cut the quarters acrofs again, fet them on in a fauce-pan wich

jut
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juft as much water as will barely cover them, let them fimmer on
a {low fire juft till the fruitis tender; put a good pieceof lemon--

eel in the water with the fruit, then have your patties ready.
an fine fugar at bottom, then your fruit, and a little fugar at top ;
that you mufl put in at your difcretion. Pour over each tart a
tea ipoonful ot lemon-juice, and three tea {poontuls of the li-
quor they were beiled in; puton your lid, and buke them in 2
{lack oven, Apricots do the fame way, only don’t ufe lemon.

Asto pieferve tarts, only lay in your preferved frut, and put
a very thin cruit at top, and let them be baked as little as poffible ;
but if you would make them pice, have a large patty, the fize
you would have your tart, Make your fugar-cruft, roll it as thick
as a halfpenny ; then butter your patties, and coverit. Shape
your upper-cruft- on a hollow thing on purpofe, the fize of your
patty, and mark it with a marking-iron for that purpofein what fhape
you pledie, to be hollow and open to fee the fruat through ; then
bake your cruft in a very flack oven, not to difcolour ir, but to
have 1t crifp.  When the ¢ruft is cold, very carcfully take it out,
and fill it with what fruit you pleafe, lay on the lid, and it is
done ; therefore if the tart 1s not eat, your fiveet meat is not the
worfe, andit looks genteel.
Pafte for Tarts.

OxE pound of flour, three quarters of a pound of butter; mix
up together, and beat with a rolling-pin.
Another Fafle jor Tarts.
Harr a pound of butter, half a pound of flour, and half a
pound of fugar; mix it well together, and beat it with a rolling-
pin well, then roll it out thin.

Puff-Pajle.

Tark a quarter of a peck of flour, rub fine halfa pound of
butter, a little falt, make it up inte a light pafte with cold water,
juft {tiff enough to work it well up; then roll it out, and flick
pieces of butter all over, and {trew a litcle flour ; rell it up, and
roll it out again; and fo do nine or ten times, till you have rolled
in a pound and a half of butter.  This cruft is moftly ufed for all
forts of pies.

1 A good Cruft for grear Pies,

To a peck of flour the yolks of three eggs; then boil fome wa-
ter, ancF put in halfa pound of tryed fuet, and a pound and a
half of butter, fkim of the butter and fuet, and as much of the
Liquor as will make 1t a light good cruft ; work it up well and roll
it out, j

A ﬁ:nm?.r'.ug Crufl for great Pies.

TAKE a peck of flour, and fix pounds of butter, boiled in a
gallon of water, fkim it off into the flour, and as little of the li-
quor as you can; work it well up into a pafte, then pull it into
pieces tillit is cold, then make it up in what form you will have it.
‘T'his 1s fit for the walls of a goofe pye.

A Cold Cryf?.

To three pounds of flour, rub in a pound and a half of butter,
break in two eggs, and make it up with cold water. A
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; A Dripping Cruff. .
Taxe a pound and a half.of beef-dripping, boil it in water,

firain it, then letit {tand to be cold, and take off the hard fatg

ferape it, boil it fo four or five time$ ;- 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 Crult for Cuflards.

"TaxE half a pound of flour, fix ounces of butter, the yolks of
two eggs, thiee {poonfuls of cream ; mix them together, and let
‘them fiarnd a quarter of an hour, then work it up and down, and
rolkit very thin. “

Pafle for Crackling Cruft,

Braxcu 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 orange-flour water, and the white of an egg.  When
they are well pounded, pafs them through a coarfe hair-fieve, to
elear them from all the lumps or clods; then fpread it on adifh
till it is very pliable ; let it ftand for a while, then roll outa piece
for the under cruft, and dry it in the oven on the pye-pan, while
other paftry works are making ; as knots, cyphers, &c. for gar-
nithing your pies. : :

.
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For a Faft Dinner; a number qf good dithes, which
you may make ufe of for a table at any other time.

. A Peas-foup.
OIL a quart of {plit peas in a gallon of water ; when they are
uite foft, put in half a red herring, or two anchovies, a
good deal of whole pepper, black and white, two or three blades
of mace, four orfive cloves, a bundle of fweet herbs, alarge onion,
and the gieen tops of a bunch of celery, a good bundie of dried
_mint, cover them clofe, and let them beil foftly all there is about
two quarts ; then ftrain it off, and have ready the white part of
the celery wathed clean and cut {fmall, and ftewed tender in a
uart of water, fome {pinach picked and wathed clean, put to the
celery ; let them ftew tll the water is quite waited, and pur it to

your foup.

Take a french roll, take out the crumb, fry the cruft brown in
a little freth butter, take fome fpinach, ftew it in a little butter,
after it is boiled, and fill the roll ; take the crumb, cut it to pieces,
beat it in a mortar with a raw egg, a little {pinach, and a little

forrel, a little beaten mace, and a little nutmeg, and an anchovy;

then mix it up with your hand, and roll them into balls with a
little flour, and cut {ome bread into dice, and fry them crifp; pour
- your
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yotr foup into your difh, put in the balls and bread, and the rotl
m the middie.  Garnifh your dith with {pinach; if it wants falr,
you muit feafon it to your palate, tub in fome dried mint.

_ A green Peafe Soup, ik,

Take a quart of old green peas, and boil them till they are
quite“tender as pap, in a quart of water; then ftrain them through
a fieve, and boil a quart of young peas in that water. In the
mean time put the old peas nto a fieve, pour half a pound of
meltéd butter over them, and firain them through the fieve with
‘the bick of a fpoon, till you have got all the pulp. When thé
young peas are boiled enough, add. the pulp and butter to the
young peas and liquor; ftir them together nll they are fmooth,
and feafon with pepper and falt. You may fry a french roll,
and let it fwim in the dith. If you like jt, boil a bundle of mint
in the peas; : :

e 3 Anather green Peafe Soup. .

Take a quart of green peas, boil them ina gallon of water,
with a bundle of mint, and a few fweet herbs, mace, cloves and
whole pepper; till they are tender ; then {train them, liquor and
all, through a coarfe fieve, till all the pulp is firained. , Put this
Liquer into a fauce-pan, put to it four heads of celery, clean wathed
and eut fmall; a handful of fpinach clean wathed and cut {mall, a
lettuee eut fmall, a fine leek cut fmall, a quart of green peas, =
little falt; cover them, and let them boil very foftly till there is
about two, quarts, and that the celery is tender. Then fend it
to table, :

If you like it, you may add a picce of burnt butter to ity about
A quarter of an hour before the foup 1s enough.

h Sonp Meagre. :

Take half a pound of butter, put it into a deep ftew-pan; fhake
it about, and let it {tand rill it has done making « noife ; then
have ready fix middling onions peeled and cut {mall, throw them
in, and fhake them about, Take a bunch of celery clean wathed
and picked, cut it in pieces half as long as your finger, a large
handful of fpinach clean wathed and picked, a good lettuce clean
wafthed, if you have it, and cut {mall, a little bundle of parfley
chopped fine ; fhake all this well together in the pan for a quarter
of an hour, then fhake in a litrle flour, fir all rogether, and pour
into the ficw-pan two quarts of boiling water; take @ handful of
dry hard cruft; throw in a tea {poontul of beaten pepper, three
blades of mace beat fine; ftir all together dand let it boil foftly
half an hour; then take it off the firé, and beat up the yolks of
two eggs and {tir in, dnd one {poonful of vinegar; pour it into
the foup-difh, and fend it to table. If you have any green peas;
boil half a pint in the foup for change. o

' To make an Onion Sﬂuﬁ. _
. Take half a pound of butter, put itinto a {tew-pan on the fire;
let it all melt, and beil it till it has done making any noife; then
haye ready ten or a dozen middling onions peeled and eut ﬁﬂall,
P - throw
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throw them into the butter, and ler them fry a quarter of an howry

tiien fhake in a little 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, flir them round, take a piece of
upper-cruft, the ftaleit bread you have, about as big as the top
ot a penny-loaf cut {mall, and throw it in. Seafon with fak to
your palate. Let it boil ten minutes, ftirring it often; then take
it off the fire, and have ready the yolks of two eggs beat fine,
with half a fpoonful of vinegar; mix fome foup with them, then
ftir it mnto yeur foup and mix it well, and pour # into your dith.
“T'his is a delicious dith.

To make an el Soup.

TakE cels according to the quantity of foup you would
make: a pound of eels will make a pint of good foup ; fo to every
ound of cels, put a quart of water, 4 eruit of bread, two or
three biades of mace, alittle whole pepper, an onion, and a bundle

of fweet herbs; cover them clofe, and le: them boil till half the

liquor' is wafted; then ftrain it, and toaft fome bread, and cut
it fmall, lay the bread into the difh, and pour in your foup, If
yvou have a fltew-hole, fet the difh over it for a minute, and fend it
to table. I you find your foup not rich enough, you muft let iz
boil nill it is as ftrong as vou would have it. You may make this

foup as rich and good as 1f it was meuat: you may add a piece of

earrot t0 brawn it.

Tu: make & Crawfifl Soxp.

‘TAKE a carp, 2 large eel; half a thornback, cleanfe and waflv
them clean, put them into a elean fauce-pan, or little pot, put te
them a gallon of watez, the cruft of a penny-loaf, fkim them well,
feafon i with mace, eloves, whole pepper, black and white, an’
onion, a bundle of fweet herbs, fome parfley, a picce of ginger,
tet them boil by themfelves clofe covered, then take the tails of
hundred erawfifh, pick out the back, and all the woolly parts that
are about them, put them into a fauce-pan, with two quarts of
water, a little falt, a bundle of fveet herbs: let them ftew foftly,
and when they are ready to boil, take out the tails, and beat all
the other part of the crawfith with the fhells, and boilin the liquor
the tails eame out of, with a blade of mace, till it comes to abous
a pint, ftrain it through a clean fieve, and add to it the fith a boil-
ing, Let all boil foftly, til there is about thiree quarts ; them
ftrain it off through a coarfe fieve, put it inte your pot again, and
i it wants falt yow muit put fome in, and the tails of the crawfifh
and lobiter jtake out all the meatand body, and chop it very {fmall,

and add to it; take a french roll and fry 1t crifp, and add to it.

Let them flew all together for 2 quarter of an hour, ¥You may
ftew a carp with them; pour yous foup into your difh, the rolk

fwimming in the middle. |
When yeou have a carp, there fhould be a roll on each fide.
Garnith the difh with-crawtith,  If your crawfith will not lay. ow
the
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the fides of your difh, make 2 little pafte, and lay round the rim,

and lay the fith on that all round the difh.
Take care that your foup be well feafoned, but not too high.

90 make & Mufel Soup.

GeT 2 hundred of muffils, walh them very clean; put them in-
to a {tew-pan, cover them clofe; let them flew till they open,
then pick them out of the fhells, ftrain the liquor through a fine
lawn lieve to your muifels, and pick the beard or crab out, if any.

‘Take a dozen crawfith, beat thém to mafth, with a dozen of al-
monds bianched, and beat fine, then take a fmall parfnip and a
carrot feraped, arid cut in thin flices, fry them brown with a little
butter; then take two pounds of any frefh fith, and beil in a gal-
lon of water, with a bundle of {weet herbs, a large onion {tuck
with cloves, whole pepper, black and white, a little parfley, a
little piece of hurfe-radgi{h, and falt the muffel liquor, the craw-
fith and almonds. Let them boil tll half is wafted; then firain
them through a fieve, put the foup into a fauce-pan, putin
twenty of the muflels, a few mufhrooms and truffles cut fmall,
and a leek wafhed and cut very {mall : take two french rolls, take
out the crumb, fry it brown, cut it into little picees, put it into
the foup, let it boil all together for a quarter of an hour, with
the fried carrot and parinip; in the mean while take the cruft of

" the rolls fried crifp, take half a hundred of the muflels, a quarter

of a pound of butter, a fpoonful of water, fhake in alittle fiour,
fet them on the fire, keeping the fauce-pan fhaking dll the time
till all the bucter 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, grate a little nutmeg ; when it 1s thick and fine,
£l the rolls, pour your foup into the difh, putin the rolls, and
lay the reft of the mufiels round the rim of the difh.

: To make & Scate or Thornback Soup.

TAKRE two pounds of fcate of thornback, fkin it and boil it in
fix quarts of water. When it is enough, take it up, pick off the
fleth 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
fiveet herbs, whole pepper, two or three blades of mace, a little
piece of horfe-raddith, the cruft of a penny-loaf, a little parfley,
cover it clofe, and let it boil till there is about two quarts ; then
ftrain it off, and add an ounce of vermicelln, fetit on the fire, and
let it boil foftly. In the mean time take a french roll, cut a little
hol¢ in the top, take out the crumb, fry the cruft brown in bat-
ter, take the flefh off the fith 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, alittle pepper and
falt; fhake them together in the fauce-pan over the fire till it is

uite thick, then fill the roll with it, pour your foupinto your
ifh, let the roll fwim in the middle, and fend it to table.
Lo make an Oyfier Soup.

Youxr ftock muft be made of any fort of fith the place affords;

let there be about two quarts, take a pint of oyfters, beard them,
2 put
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put them’ into a fauce-pan,.firain the liquor, let them flew tws -
or three minutes in their own liquor, then tike the hard parts of
the oyfters, and beat them in a meortar, with the yolks of four
hard eggs; mix them with fome of the foup, put them with the:
other part of the oyiters and liquor nto a fauce-pan, a little nut-
ey, pepper and fait; fiir them well together, and let it boil a
quarter of an hour, Difivic up, and fend it to table.

Fo 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 pennyworth of orange-flower water, itir all well ro-
cether; when it is well mixed, fet it over a flow fire,. and keep-
1t {tirring quick all the while, till you find it is thick enough ;
then pour it into your dith, and fend it to table, I you don’t be
very careful it will curdle. :

: To make a Rice Soup. _ ..

TAKE two quarts of water, a pound of rice, a little cinnamon ;
cover it clofe, and let it fimmer very foftly till the rice is quite
tender : take out the cinnamon, then fiveeten it to your palate,
grate half a nutmeg, and let it fland till it is cold ; then beat up
the yolks of three eggs; with half 2 pint of white wine, mix them
very well, then flir them into thie rice, fet them on a {low fire,
and keep flirring all the time for fear of curdling. When it is of
agood thicknefs, and beils, take it up, Keep ftirring it till you
put it into your difl, ; : - 5

To make a Barleh Soup.

TaxE a gallon of water, half a pound ef barley, a blade or
rwo of mace, a large cruft of bread, and a little lemon-peel. Let
it boil till if comes to two quarts, then wdd balf a pint of white
wine, and {weeten to your palate.

_ T inake a Tfri‘x:',dr Sﬂr{ﬂ.

- Take a gallon of ‘water, and a bunch of turnips,” pare thein,
fave three or four out, put the reft into the water, with half an
ounce of whole pepper, an onion ftuck with cloves, a blade of
mace, half a2 nutmee bruiled, a little bundle of fiveet herbs, and
a large crult of bread. -Let thele boil an hour pretty. falt, then
ftrain it throvgh a fieve, fqueezing the turnips through ; wafh and
cut a bunch of celery very fmall, fetic on in the liquor on the
fire, .cover it clofe, and let it fiew, In the meun tune cut the
,turnips-you faved into dice, and two or three fmall carrots clean
{craped, and cut in litde pieces; put half thefe tumips and car-
rats ito the pot with the celery, and the other half fry brown in
frefh butter.  You muil flour them firflt, and two aor three onions
peeled, eut in thin flices and fried brown ; then put them all into:
the foup, with an ounce of vermicella.  Let your foup boil foftly
till the celery is quite tender, and your foup good,  Sealun it with
falt tc your palate, #
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: ” To shake an E. o Smjﬂ :
BEA.T the yolks of two egos in your dith, with a ptcce of butter

a3 big as an hen’s €2y, take a tea- kcttlc {:-t boiling water in one

‘hand,” and a fpoon in the other, pour in about a quart by degrees,
then keep ftirring it all the time well till the eges arc well Tﬂ]}{Cd
and the butrer melied; then pour it into a fauce-pan, and k{:eP
ftirring it all the time tll it begins to fimmer. Take it oft the fire,

and pour it 1n between two- vei’felﬁ, out of one into the other till it
1s quite fmeoth, and has a great froth. Set it on the fire again,
keep flirring it till it is quite hot; then pour it into the fuup-dlﬂ":
.md fend it to table hot.

To make Peas Porridge.

Taxe a quart of green peas, put to them a quart of water, a
bundle of dried mint, and a little falt. Let them boil till the
peas arc quite tender ; then put in fome beaten pepper, a piece
of butter as big as a walnut rolled in flour, ftir it all together, and
let it boil a few minutes: theh add two quarts of milk, let it boil
a quarter of an hour, take out the mint, and ferve it up,

T make a White Pot.

TAKE two quarts of new milk, eight eges, and half the whites
bear up with a lietle rofe water, a nutnwg a quarter 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 fiveet ‘butter on the top.
Bake it in a {flow oven half an hour.

To make a R ice White Pot.

: Emr, a pnund of rice in two quarts of new milk, till it is tender
and thick, beat it in a mortar with a quarter of a pﬂund of fwect

almonds bhnched then boil two quarts of cream, with a few
crumhs of white brr.:acf, and two or three blades of mace. Mix it
all with eight egzs; a Nittle yofe water, and fweeten to your tafte,
Cut fome candied orange and citron peels thin, and lay it in, Ig
mufi be put into a flow oven.

To make Rice Milk.
TﬁI{F‘ haif a‘pound of rice, boil it ina quart of water, with

R lltt{‘i“ cinnamon. Letivboil all the water 1s all walted ; take

great care it does not burn, then add three pints of mllk and
the yalk of an egg beat up. Keep it firring, and when it bmls
take it up.. Siveeten to your palate.

s Msd asiw T miakécan Orange Fool.

'TAKE the juice of fix oranges and fix eggs well beaten, a
pmt of cream, 4. quarter of a pound of fugar, a little cinnamon
and nutmeg. Mix all together, and keep lhrrmg over a flow fire
tili 1t is thick, then put. in a little piece of butter, and keep
flirring till cold, and difh it up.

ﬁ make a Weftminfler Thol.

.Take apenny-loaf, cutitinto thin flices, wet them with fack,.
11}* them i the bnttmn of a difh: take a quart ef cream, btat -
p fix g% two fpoonfuls of rofe water, a blade of mace, and
- ¥3 foms
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fome grated nutmeg. Sweeten to your tafte, Put all this inte
a fauce-pap, and keep furring all the time over a flow fire for
for fear of cuidling, When it begins to be thick, pour it into
the difh over the bread. Let it fland till it s cold, and ferve it up.

; To make @ Goofeberry Fool,

TAKE two quarts of goofeberries, fet them on the fire in about
a quart of water. When they begin to fimmer, and turn yellow,
and begin to plump, throw them into 2 cullender to drain the wa-
ter out ; then with the back of a {poon carefully fqueeze the
pulp, throw the fieve-into a difh, make them pretty fweet, and
lec them ftand till they a cold, In the mean time take two quarts
of new milk, and the yolks of four eggs, beat up with a lirtle

rated nutmeg ; fiir 1t foftly over a flow fire, when it begins to
%lmmcr, take it off, and by degrees ftir it into the goofeberries.
Let it fand gll it 1s cold, and ferve 1t up. If you make it with
cream, you need not put any eggs in: and if it is not thick
enough, it is only beiling mote goofeberries, But that you muit
do as you think proper.,

To make Furmity.

TaxE a quart of ready-boiled wheat, two quarts of milk, 2

narter of a pound of currarts clean picked and wafthed; {tir
.::Lci‘ﬂ together and boil them, beat up the yclks of three or four
eggs, a little nutmeg, with two or three fpoonfuls of milk, add
to the wheat ; ftir them together for a few minutes. Then fweeten
to your palate, and fend it to table. -

To make Plumb Porridse, or Barly Gryl.
TakE a gallon of water, half a pqund of barley, a quarter of
a pound of raifins clean wathed, a quarter of a pound of currants
wathed and picked. Boil thefe ull above half the water is wafted,

with two or three blades of mace. Then fweeten it to your palate,-

and add half a pint of white wine,
To make Butter’d Wheat,

PuT your wheat into a fauee-p:n, when it is hot, ftir in 2 goed
piece of butter, 4 little grated nuimeg, and fweeten to your palate,
To make Pluimb Gruel,

Taxe two quarts of water, two large {poonfuls of oatmeal

{tir it together, a blade or two of mace, a little piece of lemon-peel ;

boil it for five or fix minutes (také care it don’t boil over) then
ftrain it off, and put it ‘nto the fauce-pan again, with half a pound
of currants ¢lean wafthed and picked, Let them beil about ten
minutes, add a glals of white wine, a little grated nutmeg, and
{weeten to your palare. : | '

To mate a Flowr Hﬂﬂy:ﬂg&ﬁﬂg.

TAkE a quart of milk, and four bay-leaves, fet it on the firg
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

i
and the flour in the other, fliritin tillitis of a good thicknefs,

but
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but not too thick., Let it boil and keep it ftirring, then pour it
into a dith, and ftick pieces of butter here atd there. You may
omit the egg, if you. don’t like it: buc it is a great addition to
the pudding, and a little piece of butter ftirred in the milk, makes
it cat fhort and finer Take out the bay-leaves before you put in
the flour. :

To make an Qatmeal 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 itis of a good thicknefs. Let it boil a few mni-
nutes, pour it in your difh, and flick pieces of butter in it: or cat
with wine and fugar, or ale and fugar, or cream or new milk.
This 1s beft made with Scotch oatmeal.

: To make an excellent Sack Poffet.

BeaT fifteen eggs, whites and yolks very well, and flrain
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 chaffing dith of coals, and kesp continually flirring it il it is
fcalding hot. In the mean fime grate fome nutmeg into a quart
of milk, and boil it; then pour into your eggs and wine, they
being fcalded hot. Hold your hand very high as you pour it,
and fome body ftirring it all the time you are pouring in the
milk : then rake it off the chaffing-difth, et it before the fire halt
an hour, and ferve it up. :

To make another Sack Paffet.

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 off, .grate in {fome nurmeg, and fweeten to your palate s
then pour in half a pint of fack, {lirring it all the time, and ferve
it up. You may crumble white bread, inftead of bifcuits,

Or make it thus.

Boir a quart of cream, or new milk, with the yolks of two
eggs; firft, take a French roll, and cut it as thin as poflibly you
can in little pieces: lay it in the difh you intend for the pofier.,
When the milk boils (which you muit keep flirring all the time)
pourit over the bread, and flir it together; cover it clofe, then

take a pint of canary, a quarter of a pound of fugar, and grate

in fome nutmeg, hen 1t boils pour it into the milk, ftirring it
all the time, and ferve it up. .

To make a fire Hafly-pudding.

BreAK an egginto fine flour, and with your hand work up as
much as you can into as {tiff F@ﬂe as is poffible, then mince it as
fmall as herbs to the pot, as imall as it 1t were to be fifted ; then
fet a quart of milk a boiling, and put it in the pafte fo cut:
put in a little falt, alittle beaten cinramon and fugar, a piece of
butter as big as a walnut, and ftirring all one way. When it is
as thick as you would have it, flir in fuch another piece of burter,

R then
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To make White Fritters.

Havine fome rice, wath it in five or fix feveral waters, and
dry it well before the fire; then beat -it in a mortar very fine,
and fift it through a lawn-fieve, that it may be wvery fine,”  You'
muilt have at leait an ounce of it, then putit into a fauce-pan,
juft wet with milk, and when it is well incorporated with i, add
to it another pint of milk. . Set the whole over a flove or very
flow fire, and take care to keep it always moving; put in a little
fugar, and fome candid lemon-peel grated, keep it over the fire
till it is almoit come to the thicknels of a fine pafte, flour a peal
and pour it on it, and fpread it abroad with a rolling-pin. When
At is quite cold cut it into little morfels, taking cave that they fiick
not one to the other; flour your hands and roll up your fritte s
handfomely, and fry them. When you ferve them up, pour a
lirtle crange-flower water over them and fugar. Thefe make o pretty
fide=difh ; or are very pretty to garnifh a fine difh with, :

To make Water Fritiers.

TAkE a pitit of water, put into afauce-pan a piece of butter
as big as a walnut, a little: fale, and fome candied lemon-peel
minced very fmall.  Make this boil over a flove, then put in two

ood handfuls of flour, and turn it about by main ftrength till the
water and flour be well mixed together, and nene of rhe laft fHek
to the fauce-pan ; then' take off the {tove, mix in the yvolks of
two eges, mix them well together, continuing to putin more,
two by two; till you have flirred in ten or twelve, and your pafle
be very fine ; then drudge a peal thick with flour, and dipping
your hand into flour, take out your puite bit by bir,“and lay it on
a'peal. When it has lain a lictle while roll-it, and cutit into
little pieces, taking carc that they ftick not one to another ; fry
them of a fine brown, puta little orange-flower water over them,
and fugar all over,

To malke Syringed Fritiers. I

Take about a pint of water, and a bit of butter the bignefs
of an egy, with fome lemon-peel, green if you can get it, rafped,
preferved lemon-peei, and erifped orange-flowers ; put all tog:-
ther in a {tew-pan over the fire, and when boiling throw in fome
fine flour: keep ir flirring, put in by degrees more flour till your
butter be thick enough, take it off the fire, then take an ource
‘of fweet almonds, four bitter ones, pound them in a mortar, flir
in two Nirples bifenits crumbled, two eggs beat; fiir all together,
ard more eggs till your batter be thin enough to be fyringed. Fill
your fyringe, your butter being hot, fyringe vour fritters in it,
to inake it-of atrue lovers-knot, and heing well coloured, ferve
them up for a fide-difh. ] ;

At ancther time, you may rub 2 fheet of paper with butter,
over which you may {yringe your fritters, and make them in what
thape vou pleafe. Your butter being hot, .turn the paper upfide-
down over it, and your fritters will cafily drop off, When fry'd
ftrew them witk fugar, and glaze them, | f’
2 - X P
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To make Fino-Leaves Friviers.

TAre fome of the fmalleft vine-leaves you can get, and having
cut off the great ftalks, put them in a difh with fome French
brandy, greenlemon rafped, and fome fugar ; take a good hand-
ful of fine flour; mixed with white wine or ale, let your butter
be hot, and with a fpoon drop in your butter, take great care
théy don’t ftick one to the other; on each fritter lay a leaf; fry
them quick, and f{trew fugar over them, and glaze them wuh a
red-hot fhovel.

With all fritters made with milk and eggs, you fhould have
beaten cinnamon and fugar in a faucer, and either fqueeze an
orange over it, or pour a glafs of white wine, and fo throw fugar

a'l over the difh, and they fhould be fry’d in a good deal of f'u: :
therefore they are beft fried in beef’ dripping, or hog’s-lard,
when it can de done.

To make Clary Fritters,

TAke your clary leaves, cut off the ftalks, dip them one by
one in a batter made with milk and flour, your butter being hot,
fry them qulLk This 15 a pretty hf:artemng difh for a fick or weak
perfon ; and comfery leaves do the fame way. .

To make Apple Frazes.

Curt your apples in thick flices, and fry them of a fine light
brown ; take them up, and lay them to dralc.t, keep them as
whole as'you can, and either pare them or let it alone, then make
a batter as follows : take five eggs, leaving out two whltts, beat
them up with cream and flour, and alittle fack ; make it the
‘thicknefs of a pancake batter, pour in a little melted butter, nut-
meg, and a little fugar. Let your butter be hot, and drop in
vour fritters, and on every one lay a f{lice of apples, and then
more batter on them. Fry them of a fine light brown ; take them
u p, and ftrew fome double-refine fugar all over them,

To make an Almond Fraze.,

GeT a pound of Jordan almonds blanched, fteep them in a
pint of fwveet 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, putin fugar and grated white
bread, fir them well tngether put fome frefh butter into the pan,
let it be hot and pour it in, flirring it in the pan till they are of a

ood thicknefs ; and when itis enough, turnit into a difh, throw
ugar over it, and ferve it up.

To make P ancafkes,

Take a quart of milk, beat in fix or eight eggs, leaving half
the whites out ; mix it 1*.Ell till your batrcr 1s of a fine thicknefs.
You muit obferve to mix your flour firft with a little milk, then
add the reft-by degrees ; putin two fpoonfuls of beaten ginger,
a glafs of brandy, alittle falt; flir altogether, make your ftew-
pan very clean, putin a piece of butter as big as a walnut, then
pour in a ladleful of batter, which will make a pancake, mﬂvaig

i i
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the pan round that the batter, be all over the pan; fhake the

an, and when you think that fide is enough tofs it : if you can't,
turn it cleaverly, and when both fides are done, lay it in a dith
betore the fire, and fo do the reft,  You muft take care thev are dry ;
when you fend them to table, ftrew a little fugar over them,

To make fine Pancakes,

Take half a pint of cream, half a pint of fack, the yolks of
eighteen eggs beat fine, a lictle falt, half a pound of fine fugar,
a little beaten cinnamon, mace, and nutmeg; then put in as
much fleur as will run thin over the pan, and fry them in freth
butter., This fort of pancake will not be erifp, but very good.

A fecon” Sort of Fine Pancakes, :
Taxe a pint of c:.am, and eight eggs well beat, 2 nutmeg
grated, a iicle falt, half a pound of good difh butter melted ;

mix.all together with as much flour as wil! make them into a thin
batter, fry them nice, and turn them on the back of a plate.

A third Sort.

TAKE fix new-laid eggs well beat, mix them with a pint of
ercam, a quarter of a pourd of {fugar, fome grated nutimeg, and
as much flour as will make the batter of a proper thicknefs. Fr
thefe fine pancakes in fmall pans, and let your'pans be hot. You
muft net put above the bignefs of a nutmeg of butter at atime
into the pan,

A fourth Sort, call'd, A 2uire of Paper.

Take a pint of cream, fix egrs, three fpoenfuls of fine flour,
three of fack, one of crange-flour water, a litile fugar, and half
2 nutmeg grated, half a pound of melted butter almoft cold ;
mingle all well together, and butter the pan for the firlt pancake;
fet them run as thin as poffible, when they are juit coloured they
arc enough ; and fp do with all the fine pancakes.

: To make Rice Pancakes. .

TAXKE a quart of cream, and three {poonfuls of flour of rice,
fer it on a flow fire, and keep it flirrning till it is thick as pap.
Stir it in half a pound of butter, a nutmeg grated, then pour it
out into an earthen pan, and when it is cold, fiir in three or four
fpoonfuls of flour, a little fult, fome fugar, nine eggs well beaten;
mix all well together, and fry them nicely. When you have no
gream ufe new milk, and one fpoonful more of the flour of rice.

Yo make @ Pupton of Apples.

Pare fome apples, take out the cores, and put them into a
fkillet : to a quart mugful heaped, put in a quarter of a pound of
fugar, and two {poonfuis of water. Do them over a tlow fire,
keep them f{tirring, add a little cinnamon; when it is quite thick,
and like a marmalade, let it ftand till cool. Beat up the yolks of
four or five eges, and ftir in a handful of grated bread and a quar-
ter of a pound of freth butter; then form it into what fhape you
pleafe, and bake it i a flow oven, and then turn it upfide-down
©on a plate for a fecond courfe, To
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RN LB A pretty Made-Di/h. :
TAkE half a pound of almonds blanched and beat fine, with
a little rofe or orange-flower water, then take a quart of fiveer
thick cream, and boil it with a piece of cinnamon and mace,
fwecten it with fugar to your palate, and mix it with your al- -
monds ; fhir it well together, and ftrain it through a fieve. Let your
cream cool, and thicken it with the yolks of fix eggs; then gar-
nifh a deep difh, and lay pafte at the bottom, then putin fhred
arfichoke-bottoms, being firft boiled, upon that a little melted
butter, fhred citron and candied orange; fo do il your dith is
near full, then pourin your cream, and bake it without a hd.
When 1t is baked, fcrape fugar over it, and ferve it up hot. Half
an hour will buake it. ! '
Lot To make Kictlbazus,

- Maxe 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 goofeberries, ﬂ:)x.nc Wi th ra-fnc1'!'i-:5, or what you
pleafe, then clofe them up, and cither bake or fry them ; throw
grated fugar over them, and ferve them up.
~ Pain Perduy or Cream Toafls. T’

Havixe two french rolls, cut them into flices as thick as your
finger, crumb and cruft rtogether, lay them on a difh, put te
them a pint of cream and hulf a pint of milk; ftrew them over
with beaten cinnamon and fugar, turn them frequently till they
are tender; but take care not to break them, then take them from
the cream with a flice, break four or five ecgs, turn vour flices
of bread in the eggs, and fry them i clarified butter. Make
them ofra good brown colour, but not black’; forape a little fugar
on them. They may be ferved for a fecond courfe dith, but fittedh
for {upper.

Eafézmm.:gfcmfy_ﬁrr a Middle-Difb at Supper.

In the top plate in the middle, which thould ftand higher than
the reft, take a fine pickled herring, bone it, take off the head
and mince the reft fine. In the other plates round, put the fol-
lowing things : in one, pare a cucumber and cut it very thin; in
another, apples pared and cut finall ; in another, an onion peeled
and cut fmall; in another, two hard eggs chopped {mall, the
whites in one, and the yolks in another; picked gerkins in ano-
ther cut {mall; in another, celery cut {mall; in another, pickled
red cabbage chopped fine; take fome water-crefles. You muft
have oil and vinegar, and lemon to eat with it, If it is prettily
fet out, 1t will make a precty figure in the middle of the table,
or you may lay them in heaps in a dith.  If you have not all thefe
ingredients, fet out your plites or faucers with juft what you fan-

cv, and in the room of a pickled herring you may mince an-
chovies.

0

Zo make a Tanfiy.
TAKE ten eggs, break them into a pan, put to them a little
falt, beat them very well, then put to them eicht owaces of loaf-

fugar

J
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fuoar beat fine, and a pint- of the juice of {pinach. Mix them
well together, and fbrain it into a quart of cream; then grate in
eight ounces of Naples bifcuit cr white bread, a nutmeg grated,
a quarter of afpﬂund of Jordan ﬂlmonds, brzat in a mortar, with
a litdle jmcc anfey to your tafte: mix théfe all together, put
1.. into a ftew-pan, with a piece of butter as large as a pi pin. Set
it over a flow charcoal fire, keep it ftirring till it is hardened very
well, then butter a difh very well, put in your tanfey, bake it, and
w'n‘:n it is enough turn it out on a pye-plate; fqueeze the juice
of an orange over it, and throw fugar all over, Girnifh with
orange cut into quarters, and fiveet-meats cut into hittle long bits;
and la}r all over 1t.
Liother Way.

TAXE a pint of cream and half a pound of blanched almonds
beat fine, with rofe and orange-flower ﬁatﬂr, ftir them together
over a flow fire; when 1t bm]s take it off, and let it ftand til cold ;
then beat in ten eggs, grate in a fmall nutmeg, four Naples bif-
cuirs, a little grated br m], and a grain of muﬂ-.. Sweeten to your
t;liu:, and if you think it is too thick, put in fome more cream,
the juice of ﬁ}imcn to make it green; ftir it well together, dnd
either fry it or bake 1t. It you try it, do one fide firit, and then
mth a difh turn the other fide.

To make Hedge-Hog.

TAKE two quarts of fiveet blanched almonds, beat them well
in a mortar, with a little canary and orange-flower water, to keep
them from oiling. DMake them into a ftitf pafte, then beat in the
yolks of twelve eggs, leave out five of the whites, put toit a pint
of cream, fiveeten 1t with fugar, put in halt a puund of fweet butter
melted, ﬁ:t it on a furnace or flow ﬁrc, and ktep continually ftir-
ring e 1t 1s {tiff enough to be made into the form of a hedgt., hog;
then fhick it full of blanched aimonds flir, and ftuck up like the
brifiels of a hedge-hog, then put it into a dith. Take a pint of
cream and the yolks of four eggs beat up, and mix with the
cream ; fweeten to your palate, and keep them flirring over u flow
fire .111 the time till it is hot, then pour it into your difh round the
hedge-hog, let it ftand till it is cold, and ferve it up.

Or you may muke a finc hartfhorn jeliy, and pour into the difh,
which will look very pretty. le may eat wine and fugar wuh-
it, or eat it without.

Or cold creain {weetened, Wl*h a giafs of white wine in it and
the juice of a Seville orange, and pour it into the dith. It will be
pretty for change.

This is & pretty fide difh at a fecond courfe, or in the middle
for fupper, or in a grand defert. Plump two currants for the
eyes.

Oy make it thus for Change.

TAKE two quarts of fweet alimonds blanched, twelve bitter ones,
beat them ina marble mortar well together, with, canary and
orange-flower water, two fpoenfuls of the tinéture of faffron, two
fpoonfuls of the juice of forrel, beat them into @ fine pafte, put

i
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in half a pound of melted butter, mix it up well, a little nutmeg
and beaten mace, an ounce of citron, an cunce 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 pound
of double-refined fugar, and work it up all together, If it is not
{tiff enough to make up into the form you would have it, you mutt
have a mould for it; butter it well, then putin 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 {lir, and boiled up in fugar tiil
brown. Stick it all over with the almonds ; and for fauce, have

red wine and fugar made hot, and the juice of an orange, Send it -

hot to table for a firft courfe.

You may leave out the faffron and forrel, and make it up like
<hickens, 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

leafe ; or put it into a mould, with half a pound of currants
added to 1t, and boil for a pudding. You may ufe cochincal in
the room of f{affron.

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
tkiliet, and a quarter of an ounce of roch alum ; boil it till the
goodnefs 15 out, ftrain it into a phial, with an ounce of fine fugar,
and it will kecp fix months.

To make pretty Abmond Pruddings.

Taxe 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
quarter 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 eggs and four whites beat fine, a pint of fack, a ping
and 2 half of cream, fome rofe or orange-flower water ; boil the
cream and tie a litcle bag of faffron, and dip in the cream to co-
lour it. Firit beat your egg very well, and mix with your batter ;
beat it up, then the fpice, then the alinonds, then the rofe water
and wine by degrees, beating it all the time, then the fugar, and
then the cream by degrees, keeping it ftirring, ard a quarter of a
pound of vermicella, Stir all together, have fome hog’s guts
nice and clean, fill them only half full, and as you put in the
mgredients here and there, put in a bit of citron; tie both ends

of the gut right, and boil them about a quarter of an hour.
You may add currants for change.

To make fiy'd Toafls.

TAKE a penny-loaf, cut it into flices a quarter of an inch thick
round-ways, toalt them, and then take a pint of cream, three eggs,
half a pint of fﬂc]:t, fome nutmeg, and fweetened to your wite,
Steep the toafts in it for three or four hours, then have ready

fome butter hOE in a pan, put in the tdafts and fry them brown,
lay them in 4 dith, melt a little butter, and then mix what is left ;

if
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pound_of butter rolled in flour. Let it boil, keep {lirring it,

fqueeze in the juice of half a lemon, and put in what falt you

*want ; pour the fauce over the fifh, lay the rows round, and gars

nith with lemon, Obferve to tkim all the fat off the liquor.
To- fiy Tench.

SLIME you tenches, flit the fkin along the backs, and with
the point of your knife raife it up from the bone, then cut the fkin
acrofs at the head and tail, then firip it off, and take out the
bone ; then take another tench, or a carp, and mince the fleth
fmall with mufhrooms, chives and parfley. Seafon them with falt,
pepper, beaten mace, nutmee, and a few favoury herbs minced
fmall. © Mingle thefe all well together, then puund them in 2 mor-
tar, with crumbs of bread as much as two eggs fozked in cream,
the yoiks of three or four eggs and a piece of butter.” When thefe
have been well pounded, {tuff the tenches with this farce : take
¢lapified burter, put it into a pan, fet it over the fire, and when it
is hot flour your tenches, and put them into the pan one by ore
and fry them brown ; then take them up, lay them in a coarfe
cloth'before the fire to keep hot. In the mean time pour all the
greafe and fat o®tof the pan, put in a quarter of a pound of but-
ter, fhake fome flour ail over the pan, keep ftirring with a {peon
till the butteris a little brown ; then pour in half a pint of white
wine, flir it together, pour in half a pint of boiling water, an
onion ftuck with cloves, a bundle of fiveet herbs. and a blade or
two of mace. Cover them clofe, and let them flew as foftly as
you can for a quarter of an hour ; than ftrain off the liquor, put
it into the pan again, add two fpoonfulsof catchup, have ready an
ounce of truffles or morels boiled in half a pint of water tender,
pourin the truffles, waterand all into the pan, a few mufhrooms,
and cither half a pint of oyfters, clean wathed in their own liquor
and the liquor and all put into the pan, or fome crawfith; 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.
Allfthis 1s juft 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 dith and
pour the fauce over them. Garnith with lemon.

‘Or you may for change, put in half a pint of ftale beer inftead
of water. You may drels tench juft as you do carp.

: To roaff @ Cod's Head.

"~ Wasn it very clean and fcore it with a knife, flrew a lirtle fale
on it, and lay it in a flew-pan before the fire, with fomething be-
hind 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 nut-~
meg, cloves and mace beat fine, and falt; 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 crumbs of bread. 1If it is a large head, it will take
tour or five hours baking, Haveready fome melted butter with an
] ' T anchovy,

)
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onion ftuck with cloves, three or four blades of mace, half alarge
ipoonful of black and white pepper, a nutmeg bruifed, a quart:
of water, @ litde piece of lemon-peel, and a little piece of horfe-'
radifh. Flour your head, grate a nutmeg over it, flick pieces of
butter all overit and throw rafpings all over that. Send it to the oven
to bake. When it is enough, take it out of the difh, and lay it
carefully into the dith you intend to ferve it up in. Set the dih
over boiling water; and cover it with a cover to keep it hot. In
the mean time be quick, pour all the liquor out of the difh it
was baked in into'a fauce-pan, fetit on the fire to boil three or
four minutes, then firain it and put to it a gill of red wine, two
fpoonfuls of catchup, a pint of fhrimps, half a pint of oyfters,
“or muflels, liquor and all, but firlt firain‘it, a {poonful of mufh-
roor -pickle; v quarter of a pound of bu ter rolled in flour, ftir
1 all together till it is thick and beils ; then pour it into the difh,’
have ready fome toaft cut three-cormer-ways and frv'd erifp.
Stick pieces about the head and mouthy and lay the reft round
the head. Garnith with 'lemon notched, fc::a{:d horfe-radifh,
and parfley crifped in a plate before the fire. Lay one flice ‘of.
lemon on the head, and ferve it up hot. |

Zo breil Sbrimp, Cod, Salmon, Whiting, or Haddocks.

~ Frour it, and have a quick clear fire, fet your gridiron hich,
broil it of a fine brown, lay it in your difh, and for fauce have
* good meited butter. Take a lobfter, bruife the body in the but-
ter, cut the meat {inall, put all together into the melted butter,
make it hot and pour into your dith, orinto bafons. Garnith with,
horfe-radith and lemon, ' -

Ci Oyfier-Sance made thus.

Taxe half a pint of oyfters, put them into a fauce-pan with:
their own liquor, two or three blades of mace. Let them fimmer -
till they are plump, then with a fork take out the oyfters, ftrain
the liquor to them, put them into the fauce-pan again, with a.

ill of white wine hot, a peund of butter rolled in a little flour ;

ake the fauce-pan often, and when the burter is melted, give
it a boil up, :

_ Muflel-favce made thus is very good, only you muft put them'
_ into a ftew-pan, and covér them clofe; firft to” open, and fearch
that there be no crabs under the tongue.

"Or a fpoonful of walnut-pickle in the butter makes' the fauce
good, or a fpoonful of either {ort of catchup, or horfe-radith fiuce,

Melt your butrter, ferape a good deal of horfe-radifh fine, put
it into the melted butter, grate half a nutmeg, beat up the yolk
~of an egg with one fpeonful’ of cream, pour it into the butter,
~ keep it ftirring till it boils, then pour it direcily into your bafon,

To drefs litile IFQE'?.

As to all forts of little fith, fuch as fmelts, roach, &c. they
fhould be fry’d dry of a fine brown, and nothing but plain but-
ter. Garnith with lemon.. ,

And to boiled falmon the fame, only garnith with lemon and
horfe-radifh.

' Kz . And
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And with all boiled fith, you fhould put a good deal of falt -
and horfe-radith in the water ; except mackrel, with which pu®
{alt 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 don’t
break, :

To broil Mackrel.

Creaw them, cut off the heads, plit them, feafon them with
jffpper and falt, flour them, and broil them of a fine light brown.
et your fauce be plain butter,

To broil Hf?.zwr:.

Gur them and wath them clean, dry them in a4 clean cloth,
flour them, then breil them and have melted butter in a cup,
They are fine fith, and cut as firm as a foal ; but you muft take
carc not to hurt yourfelf with the two fharp bopes in the head.

To boil a Turbutt.

T.AY itin a good deal of falt and water an hour or two, and if
it 1s not quite fveet, fhift your water five or fix dmes ; firft put a
good deal of falt in the mouth and belly.

In the mean time fet on your fifh-kettle with clean water and
fulr,+a little vinegar, and 4 piece of horfe-radith. - When the wa-
ter boils, lay the turbutt on a fifh-plate, put it into the kettle,
let it be well boiled, but take great care it is not too much done 3
when enough, take off the fifh-kettle, fet it before the fire, then
~ carefully lift up the fifh-plate and fet it acrofs the kettle to drain :
Iu the mean time melt a good deal of frefh butter, and bruife in
cither the body of one or two lobfters, and the meat cut {mall,
then give it a boil and pour it into bafons. This is the beft fauce ;
but you may make what you pleafe, Lay the fith in the dith.
Garnith with feraped horfe-radifh and lemon, and pour a few
ipoontuls of fauce over it.

To bake a Turbust.

Taxe a difh the fize of your turbutt, rub butter all over it
thick, throw a little falt, a litcle beaten pepper and half a large
turmeg, fome parfley minced fine and throw all over, pourin a
pint of white wine, cut off the head and tail, lzy the turburt in
the difh, pour another pint of white wine all over it, grate the other
half of the nutumeg over it, and a little pepper, fome falt and
chopped parfley. Lay a piece of butter herc and therz all over,
and throw a little flour all over, and then a good many erumbs of
bread. Bake it, and be fure that itis of afine brown : then lay it
in your dith, ftir the fauce in your difh all together, pour it into
a fauce-pan, fhake in a little flour, let it boil, then ftir in a piéce
of butter and two ipoonfuls of catchup, let it boil and pour it
into bafons. Garnith your dith with lemon; and you may add
what you fancy to the fauce, as fhrimps, anchovies, mufhrooms,
&c, 1If a fmall turbutt, hdlf the wine will do; it eats fincly
thus : Lay it in a difh, {kim off all the fat, and pour the reft over

g .
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ft. Let it ftand till cold, and it is good with vinegar, and a fine
difh to fet out a cold table.
To drefi a Fole of pickied Salmon.

Lay itin frefh water all night, then lay it in a fith-plate, put
it into a large fiew-pan, feafon it with a little whole pepper, a
blade or two of mace in a coarfe muflin rag tied, a whole onion,
a nutmeg bruifed, a bundle of fweet herbs and parfley, a little
lemon-peel, put to it three large fpoenfuls of vinegar, a pint of
white wine, and a quarter of a pound of frefh butter rolled i
flour ; cover it clofe, and let it fimmer over a flow fire for a quar-

ter of an hour, then carefully take up your falmon, and lay it in

vour difh, fet it over hot water and cover it. In the mean time
let your fauce boil till it is thick and good. Take out the fpice,
onion and. fweet herbs, and pour it over the fith, Garnifh with
lemon, Y
To bro:l Salmon.
Curt frefh 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 a little piece cut into flices, about an inch thick, butter
the difh that you wo&d ferve it to table on, lay the flices in the
difh, take off the fkin, make a force-meat thus : Take the fleth of
an eel, the fleth of a falmon, an equal quantity, beat it in a mor-
tar, feafon it with beaten pepper, falt, nutmeg, two or three
cloves, fome parfley, a few mufhrooms, and a piece of butter,
ten or a dozen coriander-feeds beat fine. Beat all together, boil
the crumb of a half-penny roll in milk, beat up four eggs, 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 eggs, on every
flice lay this force-meat all over, pour a very little melted butter
over them and a few crumbs of bread, lay cruft round the edge
of the difh, and ftick oyfters round upon it. Bake it in an oven, and
when it is of a very fine brown ferve it up; pour a little plain
butter, with a little red wine in it, into the difh, and the juice
of a lemon : Or you may bake itin any difh, and when it is enough
lay the flices into another dith,. Pour the butter and wine into
the dith it was baked in, give it a boil and pour it into the difh.
Garnifh with lemon. This is a. fine dith, fqueeze the juice of
a lemon in,
To broil Mackrel Whole.

Cur off their heads, gut them, wafh them clean, pull out the
row at the neck-end, boil it in a little water, then bruife it with
a {fpoon, beat up the yolk of an egg, with a little nutmeg, a little
lemon-peel cut fine, alittle thyme, fome parfley boiled and chop-

d fine, a little pepper and falt, a few crumbs of bread; mix
all well together, and fill the mackrel; flour it well, and broil
it nicely. Let your fauge be plain butter, with a little catchup
K3 T
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fauce-pan round all the time till it is thick enough: Then difa’ |
1t up, and garnifh with lemon.

To drefs Salmon aw Cowrt-Bouillon. :

Arter having wafhed and made your falmon very clean, fcore
the fides pretty deep, that it may take the feafoning, take a quarter
of an cunce of mace, a quarter of an ounce of cloves, a nutmeg,
dry them and beat them fine, a quarter of an ounce of black pep-
per beat fing, and an ounce of falt. Lay the falmon in a napkin,
feafon it well with this fpice, cut out fome lemon-peel fine and
parfley, throw all over, and in the notches put about 2 pound of
frefh butter rolled in flour, roll it up tight in the napkin, and bind
it about with packthread. Put it into a fifh-kettle, juit bi{g enough
to hold it, pour in a quart of white wine, a quart of vinegar,
and as much water as will juft boil it.

Set it overa quick fire, cover it clofe ; when it is enough, which
you muft judge by the bignefs of your falmon, fet it over 2 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, Garnith the difh with a good deal of parfley
crifped before the fire,

For fauce have nothing but plain butter in a cup, or horfe-
radifh and vipegar, Serve it up for a firlt courfe,

To drefs Salmon a la Braife.

TAKE a fine large piece of falmon, or a large falmon-trout,
make 2 pudding thus: take alarge 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 chopped, and 1
very little 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 inte the belly of the fith, few it up, lay it in an open ftew-pan, °
or little kettle that will juft hold it, take half a pound of frefh but-
tcr, put it into a fauce-pan, when it is melted fhake in a handfyl
of flour, ftir it till it is a little brown, then pour to it a pint of
fith broth, ftir it together, pour it to the fith, with a bottle of
white wine. Seafon it with falt to your palate, put fome mace,
cloves, and whole pepper in a coarfe muilin rag, tye it, put to
the fith an onicn, and a little bundle of fweet herbs. Cover it
clofe, and let it ftew very foftly over a flow fire, putin fome fresh
mufhrooms, or pickled ones cut fmall, an ounce of truffles
and morels cut {mall, let them all ftew together, when- it is
enough, take up your falmon carefully, lay it in your difh, and
pour the fauce all aver. Garnifh with {craped horfe-radifh and le-
mon notched, ferveit up hot. This 1s a fine dith for a firft courfé,

Salinan in Cafes,

Cur your Salmoninto little pieces, fuch as will lay rolled ir
half-fheets of paper. Seafon it with’ pepper, falt and nutmeg ;
butter the infide of the paper well, fold the paper fo as nothing
can come out, then lay them on a in plate to be baked, poura
Jittle melted butter over the papers, and then erumbs of bread all
; - aver

w
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ever them. Don’t 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 juft as they are.. There will be
fauce enough an the papers.

To drels Flat Fijb,

- I dreffing all forts of flat fith, take great care in the boiling of
them, befure to have them enough, but den’t let them be broke;
mind to put a good deal of falt in, and horfe-radith in"the wa-
ter, 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 and
floured, and fry them of a fine light brown, eitherin oil or butter,

If there be any water in your difh with the boiled fith, tuke it
out with a fpunge. As to your fry’d fifh, a coarfe clothis the beft
thing to drain it on.

To drefs Salt Fifb.
Oip ling, which is the beit fort of {alt fifh, lay it 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., Buail
parfnips very tender, fcrape them, and put them into a fauce-
pan, put to them fome milk, ftir them till thick, then. ftir in a-
good piece of butter, and a little falt; when they are enough lay
them in a plate, the filh by itfelf dry, and butter and hard eggs
chopped 1n a bafon. :

As to water-cod, that neced only be boiled and well fkimmed.

Scotch haddocks you muft lay in water all night. You may
boil or broil them. If you broil, you muft {plit them in two.
You may garnith your difhes with hard eggs and parfnips.

- To drefs Lampreys.

'THE beft of this fort of fith are taken in the river Severn;
and, when they are in feafon, the filhmongers and others in Lon-
don, have them from Gloucefter. But if you are where they are
to be had freth, you may drefs them as you pleafe, o

' To fiy Lampreys. J

Breep them and fave the blood, then wath them in hot was
ter to take off the flime, and cut them to pieces. Fry them ina
little frefh butter not quite enough, pour out the fat, put ina
hittle white wine, give the pan a fhake round, feafon it with whole
pepper, nutmeg, falt, fiveet herbs and a bay-leaf, put in a few ca-
pers, a good piece of butter rolled in flour, and the blood ; give
the pan a fhake round often, and cover them clofe. When you
think they are enough take them out, flrain the fauce, then
give them a boil quick, {'tluecze in a little lemon and pour over
the fith, Garnifh with lemon, and drefs them juft what way

you fancy.
To pitcheack Ecl.

You mult fplit a large eel down the back, and joint the
bones, cut it in two or three pieces, melt a little butter, putin a
fittle vinegar and falt, let your eels Jay in two or threc minutes;

i g the
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Zo erimp Cod the Dutch Way.

Taxe a gallon of pump water, a pound of falt, then boil it half
an hour, fkim it well, cut your cod in flices, and when the falt
and water has boiled half an hour, put in your {lices. Two minutes
s enough to boil them, Take them out, lay them on a fieve to
drain, then flour them and broil them. Make what fauce you
plcafe.

To crimp Seate.

I'r muit be cut into long flips crofs-ways, about an inch broad.
Boil water and falt as above, then throw in your fcate, Let your
water boil guick, and about three minutes will boil it.  Drain it,
and fend it to table hot, with butter and muftard in one cup, and
qutter and anchovy in the other cup.

To fricafey Scate or Thornback white,

Cur 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
dong, lay 1t in your flew-pan. To a pound of the fleth, put a quar-
ter of a pint of water, a little beaten mace and grated nutmeg, a
Brtele bundle of fweet herbs and a little falt; cover it, and let it
boil three minutes.  Take out the fweet herbs, putin a quarter of
@ pint of good cream, a piece of butter 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
Fewon. . ,

To fricafey it brown.

Taxe your fifh as 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,
gour the fat out of the pan, fhake in a little flour, and with a fpoon

ir in a piece of butter as big as an egg ; fhir it round tll it 1s well
mixed in the pan, then pour in a quarter of a pint of water, flir it
round fhake in a very little beaten pepper, a little beaten mace, put
m an onion, and a little bundle of {weet herbs, an anchovy, fhake
1t 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, {tir it all to-
gether and let it boil. When it is enough, take out the {weet
herbs and onion, and put in the fith to heat. Then dith it up, and
garnith with Lemon.

To fricafey Soals white. ,

Skrx, wath and gut your foals very clean, cut off their heads,
dry them in a 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 a-crofs, fo that each foal will be in eight pieces:
“Take the heads and bones, then put them into a fauce-pan with g
pint of water, a bundle of fweet herbs, an onion, a little whole pep-
per, two or three blades of mace, a little falt, a very little piece of
femon-peel, and a little cruit of bread. Cover it clofe, let it boil
till half is walted, then flrain it through a fine fieve, putitinto a
fiow-pan, put in the foals and half a pint of White Wine, a little

partley chopped fine, a few mufhroons cut fmall, a picce of butter
a8
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~#8 big 23 an hen’s egg rolled in flour, grate in a little nutmeg, fer
all together on the fire, but keep fhaking the pan all the while il
the flefh is enough. Then dith it up, and garnith with lemon.

To fricafty Seals brown.

- Creawse and cut your foals, boil the water as in the foregoing
receipt, flour your fith and 'fry them in frefh butter of a fine light
brown. Take the fleth of a {mall foal, beat it in a mortar, with =
piece of bread as big as an hen’s egg foaked in cream, the yolks of
two hard eggs and a little melted butter, a little bit of thyme, a
tictle 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 inte
Tittle 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 fpice and herbs, flir it round
in the pan, then put in half a pint of red wine, a few truffics and
morels, a few mufhrooms, a fpoonful of catchup and the juice of
‘half-a fmall lemon, Stir it all together and let it boil, then fiar
in a' piece of butter rolled in flour ; {tir it round, when wour
fauce 1s of a fine thicknefs, put in your fith and balls, and whea
it is hot dith it up, put in the balls and pour your fauce over it.
Garnifh with lemon. In the fame manner drefs a fmall turbutt,
or any fat fith,

To boil Soals.

‘TAKE a pair of foals, make them clean, lay them in vinegar, falt
and water two hours; then dry them in a cloth, put them into a
flew-pan, put to them a pint of white wine, a bundle of fiveer
herbs, an onion ftuck with fix cloves, fome whole pepper and 2
little falt ; cover them, and let them boil. When they are enough,
take them up, lay them in your difh, ftrain the liquor, and thickea
it up with butter and flour. Pour the fauce over, and garnith with
feraped horfe-radifh and lemon. In this manner drefs a little tur-
butt. It is a genteel difh for fupper. You may add prawns or
fhrimps, or muilels to the fauce.

Yo make a Collar of Fifb in Ragoo, to look like a Breaff of Freal collared.
TaxEe a large eel, fkin it, wafh it clean and parboil it, pick off
the fleth and bear it in a mortar. Seafon it with beaten mace, nut-
neg, pepper, falt, 2 few fiveet herbs, pariley and a little lemon-
peel chopped fmall. Beat all well together with an equal quantity of
crumbs of bread ; mix it well together, then take a turbutt, foals,
fcate or thornback, orany flat fith that will roll cleverly, Lay the
fat fifh on the drefler, rake 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 ecl, and bind the collar with it nicely, fo that
it may be flat top and bottom to ftand well in the dith; then butter
an earthen difh, and fetit in upright; flour it all over, and flick 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 dith.
In the mean time, take the water the eel was boiled in, and all
the bopes of the fith, $et them on to boil, feafon them with mace,

cloves,
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fill them with the buttered men. Lay the large lobfter in the mid-
dle, and the two fhells on each fide; and the two great claws of the
middle lobfter at each end ; and the four pieces of chines of the two
lobiters broiled, and laid on each end. This, if nicely done, makes
a pretty difh. T '
: To drefi a Crab. :

Havixe taken out the meart, and cleanfed it from the fkin, put
it into a ftew-pan, with half a pint of white wine, a little nutmeg,
.Ecppcr and falt, over a flow fire. Throw in a few crumbs of

read, beat up one yolk of an egg with one {poonful of vinegar,
throw it in, then fhake the fauce-pan round a minute, and ferve it
up on a plate,

5

To flew Prazons, Shrimps, of Crasufifb.

Pick out the tails, lay them by about two quarts, take the bo-
dies, give them a bruife, and put them into a pint of white wine,
with g blade of mace. Let them flew a quarter of an hour, fiir
them together, and firain them ; then wath out the fauce-pan, put
1o it the ftrained liquor, and tails: Grate a fmall nutmeg in, add
a lirtle falt, and a quarter of a pound of butter rolled in flour ; fhake
it all together, cut a pretty thin toalt round a quarter of a peck loaf,
toaft it brown on both fides, cut it into fix picces, lay it clofe to-
gether in the bottom of yourdith, and pour your fith and fauce
over it.. Send it to table hot. If it be crawfith or prawns, garnifh
vour dith with fome of the bigeeft claws, laid thick round. Water

will do in the room of wine, only add a fpoonful of vinegar,

To make Collops of Oyffers.

Purt your oyfters into fcollop-fhells for that purpofe, fet them
' a;n,}‘our{%ridimn over a good clear fire, let them flew till you think

vour oyiters are enough, then have ready fome crumbs of bread
rubbed in a clean napkin, fill your thells, and fet them before a
good fire, and bafte them well with butter. Let them be of a fine
brown, keeping them turning, to be brown all over alike; but a
tin oven does them beil before the fire. They eat much the beit
done this way, though moft people ftew the oyiters 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
a hotiron : But the bread has not the fine talte of the former,

e , To fleww Muffels.

W asu them very clean from the fand in two or three waters,
put 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 thells, and look under the tongue to fee if there be a
erab ; if there is, you muft throw av ay the muffel ; fome will only
pick out the crab, and eat the muflel.  When you have picked .
them all clean, put them inte a fauce-pan; to a quart of muflels
put half a pint of the liquor ftrained through a fieve, put in a blade -
or two of mare, a picce of butter as big asa large walnut relled in
flour; let them flew, toaft fome bread brown, and lay them round:
the difh, cut three-corner-ways; pour in the muficls, and fend
them to table hot. : Ano-

]
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: Another Way to fleco Muflels.

Creay and ftew your muffels as in the foregoing receipt, only
to a quart of muffels 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 bottom of your
dith thick, grate half a nutmeg over them; and pour the muflels
and fauce all over the crumbs, and fend them to table.

A third Way to drefi Muflels.

Stew them as above, and lay them in your difh; {trew your
crumbs of bread thick all over them, then {et them before a good
fire, turhing the difh round and round, that they may be brown all
alike. Keep bafting them with butter, that the crumbs may be
crifp, and it will make a pretty fide-dith. You may do ceckles the
{fame way.

To fleaw Scollops.

Bort them very well in falt and water, take them out and flew
them in a lictle n?,the liquor, a little white wine, a little vinegar,
two or three blades of mace, two or three cloves, a piece of butter
rolled in flour, and the juice of a Seville orange. Stew them well,
and difh them up. :

To ragoo Oyflers.

TAxE a quart of the largeft oyiters you can get, open them, fave
the liquor, and {train it through a fine fieve ; wath your oyiters in
warm water, make a batter thus: Take two yolks of cggs, beat
them well, grate in half a nutmeg, cut a little lemon-peel {mall,
z good deal of parfley, a fpoontul of the juice of {pinach, two
fpoontuls of cream or milk, beat it up with flour to a thick batter,
have ready fome batter in a ftew-pan, dip your oyilers one by one
into the batter, and have ready crumbs o brca.dy, then roll them
in it, 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 réady a quart of chefnuts fhelled and
+ fkinned, fry them in the butter ; when they are enough take them
- ‘ap, 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 ovér the pan
with your {poon till it is melted and thick ; then put in the oyiter-
Liquor, three or four blades of mace, ftir it round, put in a few
piltachio-nuts fhelled, let them beil, then put in the chefnuts, and
half a pint of white wine, have ready the yolks of two eggs beat
up with two fpoonfuls of cream ; ftir all well together, when it is
thick and fine, lay the oyilers in"the difh,"and pour the ragoo over
them. Garnifh with chefnuts and lemon,

You may ragoo mufiels the fame way. You may leave out the
piffachio-nuts, if you don’t like them; but they give the fauce a
fine flavour.

To ragos Eundive,

Taxe {fome white endive, three heads, lay them in {3t and water
two or three hours, take a hundred of alparagus, cut off the green
heads, chop the reft as far as is tender fmall, lay it in falt and water,

take
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ke a bunch of celery, wafh it and ferape it clean, cut it in pieces
- about three inches long, putitin a {fauce-pan, with a pint of was
ter, three or four blades of mace, fome whole pepper tied in a rag,
let it flew till it is quite tender; then putin the a/paragus, fhake
the fauce-pan, let it fimmer till the grafs is enough, Take the
endive out of the water, drain it, leave one large head whole, the
other pick leaf by leaf, put it into a flew-pan, put to it a pint of
white wine ; cover the pan clofe, let it boil till the endive 1s juft
enough, then put in a quarter of a pound of butter rolled in flour,
tover it clofe, fthaking the pan when the endive is enough. Take
it up, lay the whole heud 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 {tew-
pan, flir it together; feafon it with falt, and have ready the yolks
of two eggs, beat up with a quarter of a pint of cream and half a
nutmeg grated ini Mix this with the fauce, keep it flirring all
one way till it is thick ; then pour it over your ragoo, and fend it
to table hot,

4 ! To rageo Freuch Beans.

~ Taxe a few beans, boil them tender, then take your fiew-pan,
put in a piece of butter, when 1t 15 melted, fhake in fome flour, and -
peel a large onion, flice it and fry it brown in that butter; then
put in the beans, fhake in a little pepper and a litcle falt, grate a
little nutmeg iny, have ready the yolk of ah egg and fome cream ;
8 Mol £g

flir them all together for a minute or two, and dith them up,

g P

To make good brown Gravy.

Taxke haif 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 pepper, a
{poonful of mufhroom-pickle, a fpoonful of walnut-pickle, a {poon-
fgl of catchup and an anchovy; firft put a piece of butter into 2
fauce-pan, as big as a hen’s egg, when it is melted fhake in a lietle
| flour, and letit be a little brown ; then by degrees ftirin the above
ingiedients, and let it boil a quarter of an hour, then ftrain it, and
it is fit for fith or roots,

To frically Skirrets,

WasH the roots very well, and boil them till they are tendet ;
then the fkin of the roots inuft 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 three {poonfuls of white
wine, a very little falt, and ftir all together. Your roots being in
the dith, pour the fauce over them. It is a pretty fide-dith. So

likewife you may drefs root of Salfify and Scorzonera,
Chardoons fry'd and butter’d.

Yot muft cut them about ten inches, and {tring them ; then tie
‘them in bundles like afparagus, or cut them in fmall dice; boil
itkem like peas, tofs them up with pepper, falt and melted buta
| Ter. : : :

L S Chardoons
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Chardoons 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 difh, fqueeze the juice of orange over it, then ferape
‘Chethire cheefe all over them, then brown it with a cheefe-iron,
and ferve it up quick and hot. | '

" Yo make a Scotch Rabbit.

ToasT a piece of bread very nicely on both fides, butter.it, cut
wn {lice of cheefe about as big as the bread, toaft it on both fides,
and lay it on the bread, :

To make a Welch Rabbit.
ToasT the bread on both fides, then toaft the cheefe on one fide,

lay it on the toail, and wirh a hot iron brown the other fide. You
may rub it over with muftard,

To make an Englifb Rabbit,
ToasT aflice 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, 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 {lices, rub butter over the bottom of
a plate, lay the cheefe on, pour in two or three fpoonfuls of white
wine, cover it with another plate, fet it over a chafing-dith of hot
coals for two or three minutes, then ftir it till it is done and well
mixed. You may fiir in a litdle muftard ; when it 15 enough lay

it on the bread, juft brown it with a hot fhovel, Serve it away
hot.

L

Sorrel with Eggs.
~ First your forrel muit be quite boiled and well firained, then
poach three cggs foft and three hard, butter your forrel well, fr
fome three-corner toafts brown, lay the forrel in the difh, lay the
foft eggs on it and the hard between ; flick the toaft in and about
it. - Garnifh with quartered orange. ;

. A firicafty of Artichoke-Bottams. a5

T axe them either dried or pickled ; if dried, you muil lay them
in warm water for three or four hours, fhifting the water two or three
times ; then have ready a little cream, and a piece of frefh butter,

ftirred together one way over the fire till it is melted, then put in 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 m#lted butter over them,

Or you may put 4 little red wine inio the butter, and feafon with
nutmeg, pepper and falt, s

A awbite
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A abite fricalty of Muflwooms.

TAKE a quart of frefh mufhrooms, make them clean, put them
into a fauce-pan, with three fpoonfuls of water and three of milk,
a very little falt, fet them on a quick fire, and let them boil up three
times ; then take them off, grate in a little nutmeg, put in a lictle
beaten mace, half a pint of thick cream, a piece of butter rolled
well in flour, put it all together into a fauce-pan, and ‘mufhrooms
all together, fhake the fauce-pan well all the time. When it is fine
and thick, difh them up; be careful they don’t curdle. You may
ftir the fauce-pan carefully with a fpoon all the time.

To make buttered Loaves.

Beat up the yolks of twelve eggs, with half the whites, and a
quarter of a pint of yeaft, ftrain them into a difh, feafon with falt
and beaten ginger, then make it into a 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
¢lafs of white wine, Sweeten well with fugar, lay the loaves ia the
difh, pour the fauce over them, and throw fugar over the difh.

Brockely and Eggs,

Beivr your brockely 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 {auce-
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; fet the biggeft bunch of brockely in the middle, and the
other little pieces round and about, and garnifh the dith round with
- little {prigs of brockely. This is a pretty fide-difh, or a corner-

late,
¥ 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 it.  In the
mean time boil fome grafs tender, cug it {mall, and lay it over the
eggs. - This makes a pretty fide-difh for a fecond courfe, or a cor-
ncr-plate, .

Brockely in Sallad,

BrockELY is a pretty difh, by way of fallad in the middle of a
~ table. Boj it like afparagus (in the beginning of the book you have
an account how to clean it} lay it in your dith, beat up oil and vi-
negar, and a little falt.  Garnifh with {tertian-buds.

. Orboil it, and have Plain butter in a cup. Or farce French
rolls with it, and butter'd egas together for change, Or farce
vour rolls with muflels done the fame way as oyfters, only ne
Wine.

Te make Potator Cakes.

TAKE potatoes, boil them, peel them, beat them in a mortar,
mix them with the yolks of eggs, alittle fack, fuoar, a little beaten
mace, a little nutmeg, a little-cream or melted butter, work it up

L2 W ime
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into a pafte; then make it into cakes, or juft what thapes you pleafe
with moulds, fry them brown in frefh butter, lay them in platés or
difhes, melt butter with fuack and fugar, and pour over them.

_ A Pudding made thus. '
Mr1x it as before, make it up in the thape of a pudding, and buke
it; pour butter, fack and fugar over it.

To make Potatoes like a Collar of Feal or Mutton. .

MAXE the ingredients as before, make it up in the fhapéof a
collar of veal, and with fome of it make round balls, Bake it with
the balls, fee the collar in the middle, lay the balls round, let your
fauce be half a pint of red wine, fugar enough to fiveeten it, the
yolks of two eggs, beat up a little nutmeg, itir all thefe together
for fear of curdling; when it is thick enough, pour it over the
¢ollar, This is a pretty difh for a firlt or fecond courfe.

To broil Potatoes.

First boil them, peel them, cut them in two, broil them ull
they are brown on both fides ; then lay them in the plate or difh,
and pour melted butter over them.

To fry Potatoes.
Ctr them into thin flices, as big as a crown-piece, fry them
brown, lay them in the plate or difh, pour melted butter, and fack
and {ugar over them. Thefe arc a pretty corner-plate.

Mafhed Potatoes.

BoiL your potatces, peel them and put them into a fauce-pan,
mafh them well ; To two pounds of potatoes, put a pint of miik,
a little falt, fiir them well together, take care they gun;t ok e
the bottom, then take a quarter of a pound of butter, ftir in and
ferve 1t up. -

To grill Shrimps.

Season them with falt and pepper, fhred parfley, butter, and
feollop-fhells well ; add fome grated bread, and let them ftew for
hult an hour. Brown them with an hot iron, and ferve them up.

Buttered Shrimps.

StEw two quarts of fhrimps in a pint of white wine, with nut-
meg, beat up eight eggs, with alittle white wine and half a peund
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 peur
them over it, {o ferve them up.

. To drefi Spinach.
Pick and wath your fpinach well, put it into a fauce-pan, with
a litde falt. Cover it clofe, and let it ftew till it is juft tender
then throw it into a fieve, drain all the liquor our, and chop it
{iall, s much as the quantity of a French roll, add half a pint of
cream to it, {feafon with falt, pepper, and grated nutmeg, put in 2
quarter of a pound c:f butter, and fet it a flewing over the fire a
quarter of an hour, flirring it often. Cut a French roll into long
pieces, about as thick as your finger, fry them, poach fix eggs, lay
them round on the {pinach, itick the pieces of roll in and aboue
' : the
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the eggs. Serve it up either for a fupper, or a fide-difh at a fecond
courfe, :
Stewed Spinach and Eggs.

Prex and wafh your ﬁ;)i'nach very clean, put it into a fauce-pans,
with alittle falt; cover it clofe, thake the pan often, when itis juft
tender, and whilft it is green, throw it into a fieve to drain, lay it
into your difh. In the mean time have a fiew-pan of water boiling,
break as many eggs into cups as you would poach. When the wa-

“ter boils put 1n the eggs, have an egg-flice ready to take them out
with, lay them on the fpinach, and garnifh the difth with orange
cut into quarters, with melred butter in a cup.

To boil Spinach, when you bave not room on the fire, to do it by ~
Have a tin-box, or any thing that fhuts very clofe, put in your
fpinach, cover it fo clofe as no water can gerin, and put it inta
water or a pot of liquor, orany thing you are beiling., 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.

Take three French rolls; take out all the crumb, by firlt cut-
ﬁng a piece of the top cruft off ; but be careful that the cruft fits
again the fame place. Fry the rolls brown in frefh butter ; then
take a pint of cream, the yolks of fix eges beat fine, a little fale
and nutmeg, ftir them well together over a flow fire till it begins
to be thick. Have ready a hundred of fmall grafs boiled, then
fave tops enouzh to flick the rolls with, the reft cut {mall and
putinto the cream ; fill the loaves with them. Before you fry
-~ the rolls, make holes thick in the top-cruft to ftick the grafs in’;
then lay on the picce of cruft, and itick the grafs in, that it may
look as if it was growing. It makes a pretty fide dith at a fecond
courfe. <

To make Oyfter Loaves

Fry the French rolls as above, take half a pint of oyfters, flew
them in their own liquor, theh 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, for afirft courfe. You may rub in crumbs of
two rolls, and tofs up the oyfters.

To ffew Parfuips,

Boir them tender, fcrape them from the duft, cut them into
flices, put them into a fauce-pan, with cream enough ; for fauce a
piece of butter rolled in flour, a lictle falt, and fhake the fauce-
pan often. When the cream boils, pour them into a plate for a
corner difh, or a fide-difh at fupper,

H To malb Parfuips. |

Boir them tender, fcrape them clean, then ferape all the foft

into 3 fauce-pan, put as much milk or cream as will flew them.
L Keep
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Keep them ftirring, and when quite thick, flir in 2 good picce
of butter, and fend ’theni to tabﬂz, ’ L

To flew Crucumbers.

- Pare twelve cucumbers and flice them as thick as a half-crown,
lay them in a coarfe cloth’ to drain, and when they are dry, flour
them and fry them brown in frefh butter ; then take them out with
an egg-ilice, lay them in a plate before the fire, and have ready
one cucumber whole, cuta long piece out of the fide and {coop
out all the pulp; have ready fry’d onions peeled and fliced, and
fry’d brown with the fliced cucumber. Fill the whole cacumber
with the fry’d onion, feafoned with pepper and falt; put on the
~piece you cut out, and tie it round with a packthread. Fry it .
brown, firit flouring it, then take it out ot the pan and keep it
hot ; keep the pan on the fire, and with one hand put in a little
flour, while with the other you ftirit. When it is thick put in
two or three fpoonfuls of water, and half a pint of white or red
wine, two {poonfuls of catchup, ftir it together, put in three
blades of mace, four cloves, halt a nutmeg, a little pepper and
falt, all beat fine together ; ftir it into the fauce-pan, then throw
in your cucumbers, give them a tofs or two, then lay the whole
cucumbers in the middle, the reft round, pour the fauce all over
untie the cucumber before you lay it into the difh. Garnith the
dith with fry’d onicns, and fend it to cable hot. This is a pretty
fide-difh at a firft Courfe. :

To ragoo French Beans,

" TAxRE a quarterof a peck of French beans, fliing them, don’t
fplit them, cut them in three a-crofs, lay them in falt and water,
then take them out and lay them in a coarfe cloth, fry them
brown, then pourout all the fat, put in a guarter of a pint of
hot water, ftir it into the pan by degrees, let it boil, then take
a quarter of a pound of frefh butter rolled in a very little flour,
two {poonfuls of catchup, one {fpoonful of mufhroom-pickle, aad
four of white, an onion ftuck with fix cloves, two or three blades
of mace beat, half a nutmeg grated, a little pepper and falt 3
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 dith. This 1s a pretty fide-dithy and you may
garnifh with what you fancy, either pickled French beans, mufh-
rooms, or fampicr, or any thing elfe. \

A Ragoo of Beans, with a Foree,

Racoo them as above, take two large carrots, fcrape and boil
them tender, then math them in a pan, feafon with pepper and
falt, mix them with a lirtle piece of butter and the volks of two
raw eggs. DMake it into what fhape you pleafe;, and baking it=a
quarter of an hourin a quick oven will do; but a tin oven is
the beft, Lay it in the muddle of the dith, and the ragoo round.
Serve it up hot for a firft courfe, b o2 ﬂr

" o 0



made PL&II\T and EASY 15t

Oy this %}: Beans ragoo’d with a Cabbage. .
, TAKE a nice little eabbage, about as big as a pint bafon;
when the out fide leaves, top, and ftalks are cut off, half beil it,
cut a hole in the middle pretry 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; mafh all together, put them
into a fauce-pan, feafon them with pepper, falt and nutmeg, a
vood piece nfp butter, ftew them a few minutes over the fire, flir-
ring the pan often. In the mean time put the cabbage into a
fauce-pan, but take great care it does not fall to picccs ; put to
it four fpoenfuls of water, two of wine and one of eatchup; have
a {poonful of mufhroom-pickle, a piece of butter rolledin a little
flour, a very little pepper, cover it clofe and let it ftew foftly rill
it is tender ; - than take itup carcfullj, , and lay 1t in the - mi iddle of
the dlﬂ'l, pour your mafl *d roots in the middle to fill it up high
atid your ragoo round i it.  You may add the liquor the-cabbage
was flewed in, and fend it to table hot. This will do fora tnp
bottom, middle, or fide-difth. When beans are not to be had,
you may cut carrots .and turnips into little flices and fr_v them ;
the ecarrats in lictle round {lices, rhf: turnips in long picces Abuut
two inches long and as thick as one’s finger, and tofs them up in
the ragoo,

Beans ragoo’d wwith Parfuips.

TAKE too large parimps, fcrape them clean and boil them in
water. When t-E.‘l'jd.Ci" take them u i-.mpe all the the {oft intoa
fauce-pan, add to I:hf:m four {poonfu 15 of cream, a piece of but-
ter as'big as a hen’s ege, chop them in che fauw-pan well ; and
-when they are quite thick, heap’ them up in the middle Uf the
dlfh and the ragoo round.

Beans ragoo’d avith Potaioes.

Boir two pounds of” potdtoés foft, then peel them, put them
into a fauce-pan, put to them half a pint of milk, itir them

out, and a little falt ; then flir in aquarter of a pnund of butter,
kcep 'hrrmg all the time till 1t is thick, that you can 't ftir the

oon 1h it hardly for ftiffnefs, then put it into a halfpenny Welch
dE fh, firt buttering the difh, Heap them as high as they will
lye, flour them, pour a little melted butter over it and then a few
crumbs of bread. Set it into a tin oven before the firé ; and
when brown, lay it in the middle of the difh, (take great care
you don’t mafh it) pour ycur ragoo round it and fond ; it to table
hot,
To rageo Celery.

Wasn and make a bunch of celery very clean, cut it in pieces
about two inches long, put them into a ftew-pan, with juit as
much watér as will cover it, tie three or four blades of mace,
two ‘or three cloves; about twcnt}r corns of whole pepperin a
muflin rag loofe, put it into the ftew-pan, a little onion, a littlé
bundle n% fweet herbs, cover it clofe and let ir ftew foftly till
teader 3 then take out the fpice, ofion and fiveet herbs, put in

L 4 half
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half an ounce of truffles and morels, two {poonfuls of catchu
a'giﬂ of red wine, a piece of butter as big as an egg rﬂllt_d n
flour, fix farthing French rolls, feafon with falt to your palate,
ftir it all together, cover it clofe and let it ftew ull the fauce is
thick and good. Take care that your rolls don’t break, fhake your
pan often ; when it is enough, d}il'h 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, This s for a filt courfe.

If you would have it white, put in white wine inftead of red,
and {fome ¢ream for a {econd courfe.

501 To ragoo Mufbrooms,

Peer and {crape the flaps, put a quart into a fauce-pan, a very
little falt, fet them on a quick fire, let them boil up, then take them
off, put tothem a gill of red wine, a quarter of a pound of butter
volled in a little flour, a little nutmeg, a lictle beaten mace, fet it
on the fire, ftir it now and then; when it is thick and fine, have
ready the yolks of fix'eggs hot and boiled in a bladder hard, lay
it in the middle of your difh, and pour the ragoo over it, Garnilh
with broiled mufbrooms, ) :

A pretty ik of Eggj. :

Boir fix eggs hard, peel them and cut them in thin flices,
put a quarter of a pound of butter into the ftew-pan, then put
in your eggs aud fry them quick. Half a quarter of an hour wiil
do them. 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 far, {haké in a little flour, and have
ready two fhalots cut fmall; throw them into the pan, pour in a
quarter of a pint of white wine, a litte juice of lemon, and.a little
siece of butter rolled in flour. Stir-all together till 1t is thick ;
if you have not fauce enough, putin a little more wine, toaft
fome thin flices 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 fweet oil on the toaft, if it be agreeable.

Egzs a la Tripe.

BorL your eggs hard, take off the fhells and cut them long-
ways in four quarters, put a little butter into a ftew-pan, let 1t
melt, fhake in a little flour, ftir it with a fpoon, then put in your
ecgs, throw a little grated nutmeg all over, a little il;lr, a good
deal of fhred parfley, fhake your pan round, pour in a little cream,
tofs the pan round carefully, that you don’t break the eggs.
When your fauce 1s thick and fine, take up your eggs, pour the
fauce all over them, and garnifh with lemon, :

: A Friftafey of Eggs.

BorL eight eggs hard, take off the fhells, cut them in quar-
ters, haveready half a pint of cream, and a quarter of a pound
of frefh butter; flir it together over the fire till it is~ thick and
fmooth, lay the eggs in your difh and pour-the fauce all over,
Garnifh with hard yolks of threeeggs cut in two, and lay round
the edge of the difh. - :

A Razoo of Eggs. [

Borr wwelve eggs hard, take off the fhells, and with a little

knife very carefully cut the white a-crofs long-ways, fo that the

L white
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whitc may be in two halves, and the yolks whole. Be careful
neither to break the whites nor yelks, take a quarter of a pint of
pickled mufhrooms chopped very fine, half an ounce of trufiles
and morels, boiled in three or four fpoonfuls of water, fave the
water, and. chop the truffles and morels very {mall, boil a Tittle
pariley, chop it fine, mix them together with .the truffle-water
. you faved, graté a little nutmeg in; alittle beaten mace; put it
" jito a fauge-pan with three fpuunfuls of water, a gill of red wine,
one {paonful of catchup, a piece of butter as big as a large wal-
nat rolied in flour, fiir all rogecther and let 1t boil. < In the mean
time get ready your eggs, lay the yolks and whites in order in
your difh, the hollow parts ot the whites uppermott, .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 ip your fauce all over,
and garnifh with fry’d crumbs of bread. This is a very genteel
pretty difh, 1f it be well done. :

: : To broil Eggs.

Cut a toaft round a quartern loat, toaftit brown, 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 wp for a fide-plate. Or you may
poach your eggs, and lay them on the toait; or toaft your tdait
crifp, and pour a little beiling water over 1t ; feafon it with a lit-
tle falt, and then lay your poached eggs onit.

1 - Todrefi Eges with Bread.

TAaxkE a penny-loaf, foak it 1n a quart of hot milk for two hours,
or till the bread is foft, then-{train it through a coarfe fieve, put
to it two fpoonfuls of orange-flower 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,

our in the bread and milk, fet it in a tin oven before the fire,
and half an hour will bake it; or it, will do on a chafing-dith of
goals. . Cover it clofe before the fire, or bake it in a flow oven.

To farce Fges.

GET two cabbage-lettuces, fcald them, with a few mufhrooms,
parfley, forrel and chervil ; then chop them very {mall, with the

olks of hard eggs, feafoned with falt and nutmeg, then ftew them
-in butter; and when they are enough, put in a little cream,

then pour them into the bottom of a diths Take the whites,
and chop them very fine with parfley, nutmeg and falt, La
this round the brim of the difh, and run a red-hot fire-fhovel over
it, to brown it.

Eges avith Lettuce,

Scanp fome cabbage-lettuce in fair water, fqueeze 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 and hour, chop them well together, when they are
enough, lay them in your difh, fry fome eggs nicely in butter and
lay on them, Garnith with Seville orange,

o
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To fry Eggs as rownd a5 Balls.

i Hﬂf 1x6 a deep frying-pan, and three pints of clarified butter,
heat 1t as hot as for fritters, and {tir it with a ftick, till it runs
vound like a whirlpool ; then break an egg into the middle, and
turn it round with your ftick, till it be as hard as a poached egg ;
the whirling reund of the butter will make it a8 round as a ball;
ehen take-ic up with a flice, and put it in a dith 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 bettér than ftewed fpinach, and garnith with orange.
- Tb make an Egg as big as Teventy.
Part thé yolks from the whites, firain them both feparate thro®
a fieve, tie 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 ; tye it up ovai fafhion, ‘and beil it. Thefe are ufed for
grand fallads, This is very pretty for a ragoo, boil five or fix
yolks together, and lay in the middle of the ragoo of eggs; and
fo you may make them of any fize you pleafe. |
st (0 B0 To make a grand Difb of Egps. |
. ¥ou muit break as many eggs as the volks will fill a pintbalon,
the whites by themfelves, tie the volks by themfelves in a blad-
der round 1 boil them hard, then have a wooden bowl that will
hold a quart, made like two butter-diflies, but in the fliapé of an
egg, with a bole through one at the top. You dre to obierve,
when you boil the yolks to run a rpai_:k:hrﬁad through it, and 4
quarter of a yard hanging out. When the yolk is boiled hard,
ut it into the bowl-difh ; but be careful to hang it fo a5 to be in
the middle. The firing being drawn through the hole. then clap
the two bowls topether and tie them tight, and with a fine
tunnel pour in the whites through the hole ; then ftop the hole
clofe, and boil it hard, It will také an hour, When 1t 15 boiled
enough, carefully open it, and cut the fring clofe. Tn the mean
time take twenty eggs, beat them well, the volks by themfelves,
and the whites by themfelves divide the whires into two, and
boil them in bladders the thape of an egg. When they are boiled
hard, cut one in two long-ways and one crefs-ways, and with a
fine fharp knife cut out fome of the white in the middle ; lay theé
great egg in the middle, the twe long halves on each fide, with the
hollow part uppermoft, and the two round flat between. Take
an ounce of truffles and morels, cut them very fimall, boil them in
half a pint of water till they are tender, then take a pint of frefh
mufhrooms clean picked, wathed and chopped {mall, and put into
thetrufiles and morels, Let them boil,"add alittle falt, alicele beaten
nutmeg, a little beaten mace, and add a gill of pickled mufhrooms
chepped 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 yeur 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, Take a pint of cream, a quarter of a
I pound
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pound of butter, the other four yolks beat fine, a gill of ‘white
wine, a gill of pickled niufhrooms, a little beaten mace, and a
little nutmeég; put all into the fauce-pan to the other-ingredients,
ftir all well together one way till.it is thick and fine ; pour it over
all, and garnifh with notched lemon. v :

This is 4 grand difh at a fecond courfe. * Or you may mix it up
with red wine and bytter, andit will do for a firft courfe,

_ To matke a pretty Dilb of Whites of Eggs,

Taxe the whites of twelve eggs, beat them up with four {poon-
fuls of rofe-water, a little grated lemon-peel, a little nutmeg, and
fiveeten 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 heur. Lay them in your difh, when cold; mix halt
a pint of thick cream, a gill of fack, and halt the juice of a Seville
erange. Mix all together, and fiveeten with fine fugar, and pour
over the Egps, Serve it ‘up for a fide-difh at fuppér, or when
you pleafe, :
; To drofs Beans in Ragoo.

You muft boil your beans fo that the fkins will {lip off. Take
about a quart, feafon them with pepper, falt and nutmieg, then
flour them, and have ready fome butter in a ftew-pan, throw in
your beans, fry theim of a fine brown, theén drain thein from the
fat, and lay themin your dith, Have ready a quarter of a peund
of butter melted, and half a pint of the blanched beans boiled, .
and beat in a mortar, with a very little pepper, fait and nutineg ;
then by degrees mix them in the butter, and pour over the other
beans, Garnith with a boil’d and fry’d bean, and fo on till you
Aill the rim of your difh. They are very good without frying, and
only plain butter melted over them. :

An Amulct of Beans.

BravcH your beans and fry them in fiweet butter, with a little
parfley, 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 yolks of four eggs, feafon with a litile
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, truflles, green peas,
afparagus, and artichoke-bottoms, fpinach, forrel, &c, all being
firit cut into fmall pieces, or fhred fine.

To make a Bean Tanfey.

TAgE two quarts of beans, blanch, and beat t%em very fine in
a mortar ; fealon with pepper, falt and mace; then put in the
yolks of fix eggs, and a quarter of a pound of butter, a pint of
cream, halt a' pint of fack, and fweeten to your palate. Soak
four Naples bifcuits in half a pint of milk, mix them with the
other ingredients. Butter a pan and bake it, then turn it on a
difh and {tick citron and orange peel candied, cat {mall, and ftuck
aboutit, Garnifh with 8gville orange, =
- ¢
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: To make a Water Tanfiy. _

Taxke twelve eggs, beat them very well, half a manchet grated
2nd fifted through a cullender, or half a penny roll, half a pint
of fair water. Colour with the juice of fpinach, and one {mall
fprig of tanfey beat together ; feafon it with fugar to your palate,
a litcle falt a finall nutmeg grated, two or three fpoonfuls of . rofe-
water, put it into a fkillet, {tir it all one way, and let it thicken
Bke 2 hafty-pudding. Then bake it, or you may butter a ftew-
pan and pur it inte. Butter a difh and lay overit; when one fide
1s enough, turn it with the difh, and flip the other fide into the
pan. When that is done, fet it into a maflereen and throw fugar
all over, and garnith with orange.

FPeas Francoife. !

Taxe aquart of fhelled peas, cuta large Spanith onion, ortwo
middling ones {mall, and two cabbages nrgilcﬁa lettuces cut fmall,
put them into a fauce-pan, with half a pint of water, feafon them
with a lictle falr, a little beaten pepper, and a little beaten mace
and putmeg. . Cover them clofe, and let them ftew a quarter of
an hour, then putin a cfluﬂrter of a pound of frefh butter rolled
in a little flour, a fpoonful of catchup, a little piece ot burnt but-
ter as big as a nutmeg ; cover them clofe, and let it fimmer foftly
an hour, often fhaking the pan, When it is cnough, ferveitup
for a fide difh, : : :

For an alteration, you may ftew the ingredients as above ; then
take a fmall cabbage-lettuce, aud half boil it, then drain it, cut
the ftalk flat ar the bottom, fo that it will ftand firm n the difh,
and with a knife very carefully cut out the middle, leaving the
outfide leaves whole. Put what you: cut out into a fauce-pan,
chop it, and put a piece of butter, a little pepper, falt and nut-
meg, the yolk of a hard egg chopped, a few crumbs of bread mix
all together, and when it 1s hot fill your cabbage, put fome butter
into a flew-pan, tie your cabbage, and fry it tiil you think it is
enough ; then take it up, untie it, and firft pour the ingredients of
peas into your difh, fet the forced cabbage in the middle, and have
ready four artichoke-bottoms fry’d, and cut into two, and laid
round the dith, This will do for a top-difh,

Green Peas awith Cream,

~ TaxE a quart of fine green peas, put them in a ftew-pan with
a piece of butter as big as an egg, rolled in a little flour, feafon
them with a little falt and nutmeg, a bit of fugar as big as a
nutmeg, a little bundle of fweet herbs, fome parfley chopped fine,
a quarter of a pint of boiling water. Cover them clofe, and let
them flew very foftly half an hour, then pour in a quarter of a
pint of good cream. Give it one boil, and ferve 1t up for a
fide-plate. :

| A Farce Meagre Cabbage.
TakE a white-heart cabbage, as big as the bottom of a plate,
let it boil five minutes in water, then drain it, cut the ftalk flac
; 3 to
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to ftand in the difh, then carefully open the leaves, and take out
the infide, leaving the outfide leaves whole. Chop what you
take out very fine, take the flefh of twe or three flounders or plaice
clean from the bone ; chop it with the cabbage and the yolks
and whites of four hard eggs, a handful of picked parfley, beat ali
together in a mortar, with a quarter of a pound of melted butter ;
mux 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 & pound
of butter rolled in 2 little flour, the yolks of four hard egﬁs, an
onion ftuck with fix cloves, whole pepper and mace tied in a
muflin rag, half an ounce of truffles and morels, a fpoonful of
catchup, a few pickled mufhrooms; cover it clofe, and let it
fimmer an hour: If you find it is not enough, you muft do it
longer. When it is done, lay it in your difk, untie it, and pour
the fauce over it, :

- To farce Cucumbers.

Taxe fix large cucumbers, cut a piece off the top, and {coop
out all the pulp; take a large white cabbage boiled tender, take
only the heart, chop it fine, cutalarge onion fine, fhred fome
parfley and pickled mufhrooms fmall, two hard eggs chopped
very fine, {eafon i1t with pepper, falt and nutmeg ; f{tuff your

cucumbers full, and put on the pieces, tie them with a pack-
thread, and fr}f them in butter of a light brown ; have the fol-
lowing fauce ready : take a quarter of a pint of red wine, a quarter
of a pint of boiling water, a fmall onion chopped fine, a little
pepper and falt, a’ piece of butter as big as a walnut rolled i |
tiour ; when the cucumbers are endugh, lay them in your difh,
_pour the fat out of the pan and pour in this fauce, let it beil,
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 firring all the time, untie the fifings and
pour the fauce over. Serve it up for a fide-dith. Garnifh with
the tops.

' To feww Cucumbers,

Take fix large cucumbers, flice them ; take fix large onions,
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 teafpoonful of muftard ; feafon with pepper ard
falt, and let them ftew a quarter of an hour foftly, fhaking the
pan often, When they are enough, difh them up.

. FEry’d Celery: :

TAKE fix or eight heads of celery, cut off the green tops, and
take off the outfide ftalks, wafh them clean and pare the roots clean;
then have ready half a pint of white wine, the volks of three
eggs beat fine, and a liule falt and nutmeg; mix ail well toge-
ther with flour into a batter, dip every head into the batter, and
fry them in butter. When they are enough, lay them in your
difh, and pour melted butter over them.

elory
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Celery avith Creants

Wasn and clean fix or eight heads of celery, cut them aboue
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 nucmeg, pour it ever, keeping the pan fhaking all
the while,. When 1t begins to be thick, difh it up.

Caudiflowers fiy’d.

TakE two fine caulifiowers, boil them in milk and water, then
leaxe 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 fiew-pan ; then put in the whole cauliflower
cut in two, and the other pulled to pieces, and fry it till it 1s of
a very light brown. Seafon it with pepper and falt. When it
is enough, lay the two halves in the middle, and pour the reft
all over.

To ‘make an Oatmeal Pudding,

TAkE a pint of fine oatmeal, boil it in three pints of new
milk, ftirring it till it is as thick as a hafty-pudding ; take it off,
and ftir 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, flirall well together, lay a puff-pafie all over the difh,

pour in the pudding, and bake 1t half an hour. Or you may
boil it with a few currants, : _
o make a Potatoe Pudding.

TAkE a quart of potatoes, boil them foft, peel them and mafh
themn with the back of a fpoon, and rub them through a fieve, to
have them fine and fmooth ; take half a pound of frefh butter
melted, half a pound of fine fugar, {fo beat them well together
till they are very fmooth, beat fix eggs, whites and all, flir them
in, and a %lai'u 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 difh and at the bottom.

Ta make a_fecond Potatoe Pudding.

Boir two pounds of potatoes, and beat them in a mortar fine,
beat in half a pound of melted butter, boil it half an hour, pour
melted butter over it, with aglafs of white wine, or the juic= of a
Seville orange, and throw fugar all over the pudding and difh.

“To make a third fort 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 in halfa pound of frefh butter melted, then
beat up the yolks of eight eggs and three whites, ftir them in,
and half a pound of white fugar finely powdered, half a pint of
fack, flir it well tegether, grate in half a large nutmeg, and ftir
in half a pint of cream, make a puff-patte, and lay all over your
cifh and round the edges; pour in the pudding, and bake it'of a
fine light browa. :

For
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For change, put in half a pound of currants ; or you may
firew over the top half an ounce of citron and orange-peel cug
thin, before you put it into the oven.

T o matke an Orange Pudding.

Taxe 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 fpoonfuls of
orange-flower water, two of rofe water, a gill of fack, half a
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 pafte, 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.

T o make a fecond fort of Orange Pudding.

Youv muft take fixteen volks of eggs, beat them fine, mix them
with half a pound of frefh butter melted, and half a pound of
white {ugar, a little rofe-water and alittle nutmeg. Cut the peel
of a fine large Seville orange fo thin as none of the white appears,
beat it fine in a mortar till it is like a pafte, and by degrees mix
in the above ingredients all together, then lay a pufi-pafte all
over the dith; pour in the ingredients, and bake it, :

To make a third Orange Pudding.

You muft take two large Seville oranges, and grate off the
rind as far as they are vellow, then put your oranges in fair
water, and let them boil tll they are tender. Shift the water
three or four times to take out the bitternels; when they are
tender, cut them open and take away the feeds and flrings, and
beat the other part in a mortar, with half a pound of fugar, till
-it is a pafte ; then put to it the yolks of fix eggs, three or four
{Soonfuls of thick cream, half a Naples bifcuit grated, mix thefe
together, and melt a pound of frefh butter very thick, ana ftir it
well in. Whenicis cold, put a little thin puff.pafte about the
bottom and rim of your difh ; pour in the ingredients, and bake
it about three quarters of an hour,

Lo make a_fourth Orange Pudding.

You mufl take the outfide rind of three Seville oranges, boil
them in feveral waters till they are tender, then pound them in a
mortar with three quarters of a pound of fugar; then blanch
half a pound of fweect almonds, beat them very fine with role
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 15 light und hollow ; then lay a thin puff. pafle all over a dithand
put in the ingredients. Bake it with your tarts,

To make a Lemon Pudding.

Grati the outfide rind of two clear lemons, then grate two
Naples bifcuirs and mix with the grared peel, and add to it three
quarters of a pound of white fugar, twelve yolks of eggs, and
kalf the whites, three quarters of a pound of melted bllthmﬁ"

- A
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halfa pint of thick cream ; mix all well together, lay a puff-pdfté -
sl over the difh, pour the ingredients in and bakeit. An hour
will bake it.

Yo make an dlmond Pudding.

Brawcn half a pound of fiveet Almonds, and four bittet ones,
in warm water, take them and pound in a marble mortar, with
two fpoonfuls 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 together, make a thin puff-
pafte and lay all over the dith, pour in the ingredients and
bake it. /)
; To poil an Almond Pudding.
~ Bear a pound of fweet almonds as fmall as poflible,; with three
fpoontuls of rofe water, and a gill of fack or white wine, and mix
in half a pound of frefh butter melted, with five yolks of eggs
and two whites, a quart of cream, a quarter of a pound of fu-
gar, half a nutmeg grated, one fpoonful of flour and three {poon-
tuls 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 fago be wathed well in three or four hot
waters, then put to it a quart of new milk,  and let it boil toge-
ther till it is thick ; fhir it carefully, (for it is apt to burn) put
in a ftick of cinnamon when you fet it onthe fire : when it is boiled
take it cut; before you pour itout, 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 {poonfuls of fack; fir all together, and
fweeten to your tafte. Putin a quarter of a pound of currants
elean wafthed and 1ubbed, and juft plump’d in two fpoonfuls of
fack and two of rofe water: mix all well together, lay a puft.
paite over adifh, pour in the ingredients and bake it.

To make @ Millet Pudding.

Youv muft get half a pound of millet-feed, and after it is
wafhed and picked clean, put to it half a pound of fugar, a whole
nutmeg grated, and three quarts of milk. When you have mix-
ed all well together, break in half a pound of frefh butter ; but«
ter your difh, pour itinand bake it.

Lo make a Carrot P mfa’?ﬂg.

You muit take a raw carrot, fcrape it very clean and grate it :
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
earrot, half apound of frefh butter melted, half a pint of fack,
aud three fpoonfuls of orange flower water, a nutmeg 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
wmoderate thicknefls, lay a puff-pafte all over the difh and pour ia

the
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the ingredients. Bake it; it will take an hour’s baking. Or
you may boil it ; but then you muft melc butter, and put in white
wine and fugar;

A fecond Carrot Pudding.

GzT two penny loaves, pare off the cruft, foak tkem in a
suart of boiling milk, let it ftand till it is cold, then grate in 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 nut-
meg and fiveeten to your taite. Cover your difh with puff-pafte,
;pﬂl;in the ingredients and bake it an hour:

o make a Co’,w'?r} o ndding.

Having got the flowers of a peck of cowflips, cut them {inall
and pound them {mall, with balf 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 a little rofe water, Sweeten to your palate. Mix it all well
together, butter the 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
RO cream, |

To make a Duince, Apricot, or White Pear-Plumb P:ra?a'z}{q-.

ScaLp your quinces very tender, pare them very thin, ferape
off the foft ; mix it with fugar very fweet, putin a little ginger
and a little cinnamon, To a pint of cream, you muit 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. So you may do

" apricots, or white pear-plumbs, DButter your difh, pour it in
and bake it, _
3 To make @ Pearl Barley Pudding.

‘GeT apound of pearl barley, wafh 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 outof 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.

To make a French Barley Pudding.

Pur to a quart of cream fix eggs well beaten, half the whires,
~{weeten to your palate, alittle orange-flower water, or rofe water,
and a pound of melted butter : then put in fix handfuls of French
barley, that has been boiled tender in milk., Burtter a dith and
putitin. It will take as long baking as a venifon patty,

Yo make an dpple Prdding.

Faxe twelve large pippins, pare them and take ont the cores,
put them in® a fauce-pan, with four or five {poonfuls of water,
Boil them till they are foft and thick ; then beat them well, fiir
in a quarter of a pound of butter, a pound of loaf fugar, the
juice of three lemons, the peel of o lemons cut thin and beat
fpe in a mortar, the yolks of eight eggs beat; mix all well to.

M ' gether,
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o make a i lanr rrms'.w.
T o make a Flowr Pudd.

Taxe a quart of milk, beat up eight cggs, but four of the
‘H}II'E-ES, mix with them a quarterof a pint of milk, .and {tic into
that four large fpuﬂnﬁlls of flowry beat it well +us__-:,th(:r, boil {ix
bitter almonds in two fpoenfuls of water, pour the water into the.
egos, blanch the almonds and beat them fine in.a mortar ; then
mix thenrin, with half a large nutmeg and a tea fpoontyl of falt,
then mix in the: reft of the mxlk flower your cloth well, and
boil it an hour ; pour melted buttm over 1t, and | fugar, lf you
like it, thrown. all over. Obferve always in boiling puddings,
that the water boils before you put them into the pot, and have
ready, when they are l:u:nhd, a pan of clean cold water ; juit
eive your pudding one dip in, then untie the cloth, and it wiil
tin out, without fticking to the cloth.

To wmake ¢ Batter P qrele ings ¥

‘Take a quart of milk, beat up fix eggs, half the whites,
mix asabove, fix fpnﬂnfuls of flour, a tea fpoonful of {falt and
one of, beaten ginger; then mix all together, boil it an hour and
a quarter, and pour melted butter over %t You may put in eight
€ggs, if you have plenty, for chgmé_t‘, and half a pound of pru-
€ns or currants,

?b‘ make a Baiter Pm&ﬂ#{;" avithont I 05

Take a qu: art of milk, mix fix fpoonfuls of ﬂour with a lit-
tle of the milk firft, a ten ipnunml of falt, twe tca ﬁmunfu]s of
beaten ginger, and two of the tinéture of faffron 3 then mix all
together, and boil it an hour.  You may add fruit, as you think
proper. tr ik . Al &

o To. make a Grateful Pudding.

Taxe a pound of fine flour and a_pound of white bread grated,
tsk-., eight eggs, but half the whites, beat them up,. and mix
with them a pint of new milk, then fiir in the bread and flour, a
pound of . raifins  froned, a pound of currants, half a pound. of
fugar, a h,ttIr;: 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, - initead of milk, if ymt have it. It will be an ad-
dition to the pudding.

T o rmake a B m..:f Podddi g

 Cur of all the cruft of a penny white loaf, and flice it thin
into a quart of new mlk, fet it -overa -.:haﬁng-dﬂh Ut coals tll
the bread has foaked up all the milk, ‘then put in a piece of fweet
butter, {bir it round, let it fland till cold ; or you may boil your
milk, and pour over your bread and cover it up clofe, does full
as -wdl then take the yolks of fix eggs, the whites of three,
and beat L‘ht‘mrllp with a little rofe water and nutmeg, a little falt
and fugar, if you chufe’it,  Mix all well together, and boil it

half an hour.
‘ M 2 ' Ta
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__ : To make & fine Bread Pudding. ,

“Taxe dll the crumb of ‘a ftalé penny loaf, cut it thin, a cquar
of cream, fet it over a flow fire till it is fealding hot, then [er it
ftand till ¥ is cold, beat up the bread and cream well together,
grate in fome rutmeg, t-ke twelve bitter almonds, boil them in
two {poontuls of watery pour the water to'the créam and ftir it
in with alitile falt, {weeten it to your palate, blanch the almonds
und beat them in a mortar, with two fpoonfuls of rofe or orange
flower water till they are a fine pafte ; then mix them by degrees
with the cream, till chey are well mixed in the credm; then take
tie yolks of eizht éggs, the whites of but four, beat them' well
and mix them with your ¢réam, and misx all well together. A
wooden difh is beft to boil it in; but if you boil it in a cloth, be
fure to dip it in the hot water and flour it well, tie it loofe and
boil it half an hour. Be fure the water boils when you put it in,
and keeps boiling all the time. When it is enough turn it into
your dith; melt butter and put in two or three {poonfuls of white
wine or fack, give it a boil and pour it over your pudding ; then
{irew 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
ercam. You may, fer change, purindfew currants, '~ -

Yo make an ordinary Bread Pudding.

Taxg. two halfpenny rolls, flice them . thin, éruft and all,
pour over them a pint of new milk, boiling hot, cover them
E‘.nﬁ:, let it {tand fome hours to foak ; thén bear ir well with 2
Tittle melted butter, and bédt up the yolks and whites of two
eggs, beat all together well with a little fale. Boil it halt 2f
hour ; when it is done, turn it into your difh, pour melted buts
ter and fugar over it. Some love a little vinegar in the butter,
1f your rolls are ftale and grated, they wili'do better; add a lit-
tle ginger.. You may bake it with a few currants, L &%
! To make o baked Eread Pudding.

TARE the crumb of 4 penry-loaf, as much flour, the yelks of
four eéops and two whites, a tea fpoonful of ginger, half a poun
of raifins flored, Ralf a pound of currants Clean’ wathéd ﬂ'qj
picked, alittle falt;  Mix firlt the bread and flour, ‘ginger, falt;
and fugar to vour palate, then the eggs, and as much milk as will
make it like a good battér, then the fruit, butter the difh, pout
sean dndbakd b | TR s e g R AL ' '

; 7o make a Beiled I.l::u_;::ﬁ ;

Taxr apenny loaf, pour over it hulf-a pint of milk boiling
hot, ¢aver it clofe, let 1t fland till it has foaked up the milk;
fhen tie it up in a clothy and boil it a quarter of an heur. When
it is dowe, lay it in a difby pour meled butter over ir, and
throw fugar all over; afpobnful of wing or rofe-water, does
#s well in the butter, as juice of Seville orange.. A French
manchet does beft ; but there are liule loaves made on purpoig
for the ufe, A French roll, ox oat-cake, does very well beiled
-Ithu’a‘ i i Y " ; - i L A ] Al s
ol - A .g.“a
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o To make @ Clejnut Padding.

Pur a dozen and a half of chefnuts into a fkiller or faucepan
of water, boil them a quarter of an hour, then blanch and peel
them and beat them in a marble mortar, with a liitle 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 weil ;
grate half a nutmeg, a C{littl.;:- falt, mix them with thige pints of

~eream and half a pound of melted butter; fweeten it to your
palate; and mix all together. Lay a puff pafte all over the dith,
pour in the mixture and bake it. When you can’t get cream,
rake three pints of milk, beat up the yolks of four eggs and flir
into the milk'; fet it over the fire, flirring it all the time till it is
ﬁaiding hot} thet mixitin the room of the cream, =5
- 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, pretry thick; take it off the fire,

and ftir in half a pound of butter, a quarter of a pound of fugar,

beat up twelve eggs and half the whites, ftir all well together,

'121}" a puff- pafte all over the difh and pour in your ftuff, alf an
hour will bake it.

: T o make pretty little Cheefe-curd Puddings.

Yot muft take a gallon of milk, and turn it with runnet,
then drain all the curd from the whey, put the curd into a mot=
tar, and beat it with half a pound of frefh butter till the buttée
and curd are well mixed; then beat fix eggs, half the whites,
and ftrain them to the curd, two Naples Bilcuits, or balf a penny
~ roll orated ; mix all thefe together, and fweeten to your palate’s
butter your patty-pans, and fill them with the ingredients. Bake
them, but don’t let your oven be too hot; when they are done,
turn them out into a dith, cut citren and candied orange-peel inte
little narrow bits, about an inch long, and blanched almonds cut
in long {lips, ftick them here and there on the tops of the pud-
dings, juft as you funcy ; pour melted butter with a little fack in
it into the difh, and throw fine fugar all over the puddings and
difh. They make a pretty fide-difh, : ;

o mate an Apricot mea’:hf.

CovpiE fix large apricots very tender, break them very fmall,
fweeren them to your tafte.  When they are cold, add fix eggs,
enly two whites well bear; mix them well together with a \pi.m:
of good cream, lay a puff-pafte all over your dith and pour in
your ingredients.  Bake it half an hour, don’t let the oven be
too hot ; when it is enough, throwa litle fine fugar all over it,
and fend it to table hor, - \

To make the Ipfawich Almond Pudding.

Sterp fomewhat abeve 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 pound of blanched almends very fine till they

M3 - are
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are like a pafte, with®a little' orange Hower water, beat up the
volks of ﬁlﬁhrcg’as and' the whites of four 3 mixsall, well - tooe-
ther, ‘put in a quarter.of a pound of white fugar, and fiic in.a
httIe melted ' butter about a quartey af a pu':ruud lay a-dheet ‘of
puff-pafte at the bottom - of your: thh and pr.rur i the 1t1grcdu:ms,
Halt an huur will bake-it.!

To wicke a F”c: :mfrﬂa

: ifa’a’mg. bl St §
You muﬁ take the’ }'{ﬂ.hs of two g’ and mix it lrpWIth a3
" much flour as will maké it ‘pwttf i, UJ s “yon' can roll” 1t our
.'very thin, 11Lc a Ih’llr'l wafer ; and when' it is fo dry as yott can
voll it u > tngcther avithout br cahng, roll it as clofe s you can ;
~then with a tharp knife ’nf:gm at ‘one end, ‘and cyt it'as thin' as
you can, have fome water bdilnw, with a’ little fale in ity put m
the pafte, and juit give'it a boil fora minute or two ; then throw
“it mto a fieve' to drain; then take a panjilay a layer of vermifella
- cand a layer of butterj and .fo on. "When it/ 1s: cool,- beat it wp
well togethcl, and me® the reft of the butter and pour on’ig;
.beat it well (a pound of butteris enoughy xﬂui half with the patke
+and the other half ‘melt) grate the crumb:of a- penny loaf, and
smix in; beatup ten eggs; and mix in’ 4+ {mall nutmeg g:ﬂt,ed fa
gill of fa-:.k or fome rofe- water, a tea {poonful-of falt, beat, gt
all well tugcthm, and fweeten it to your. palate ;- grate a little
lemon-peel in, and Lll'}!’ two large blades of mace and beat them
fine. You may, for change, add a pound off currants nicely wafly-
~ed and pn:kf:d clean, butter the pan or difh you bake it in, and
then pour in your mixture. It will take an hour and a half bak-
ing ; but the oven muft not be too hot. If you lay a good thin
eruit round the bottom ot the difh or fdea, 1t Wl]. be better,

_Puﬂ’cfmg: for little Difles. :
You nuft take a pint of cream and boil it, and {lit 2 hali-
enny loaf and pour the cream hot over ir, and cover 1t.clofe tifl
it is cold ; then beat it fine, and grate in- half a large nuuneg,
a quarter of a puund of fugar, the volks of four eggs, but two
‘whites well beat, beat it all well together. With the  half of
-this , fill tour fittle wooden dithes ; colour one vellow | with fuf-
fron, one red with cochineal, green with the juice of fpinach,
and blue with fyrup of violers; rhe reft mix, an ounce of fueet
_almonds blanched, and beat fine, and fill a difh.- Your difhes
muit 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 outdn a difl, the whirs one, in
the mlddle, and the four coleured ones round.. When they are
_enough, melt fome frefh butter, with a gl&fs of fack, and poor
wover, and throw fugar all over the difh. ‘T'he white pudding-
slifh muft be of a larger fize than the reft ; > and be fure ro but-
_ter your difhes well before you put them in, and don’s hﬂ them
tee tull,

2 | : o
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To make a Sweet-meat Pudding,

~Pur a thin puff-pafte all over your difh, then have candied
tarﬂnirﬂ and lemnn peel and citron, of each an ounce, flice them
thm-, -and lay them all over the bottom of your difh, ; then beat
aight yolks of eggs, and two whites, near half a pound of fugar,
and half a pound of melted butter, Beat all well together ; when
the oven is ready, pour it on your {weetmeats. An hour or lefs
Wili.,bai;.ﬁ it. - The oven muit not be too hot.

- \ To make a ﬁna Plain FPudding. )
Gi:,T 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 ir a_
hafty - puddmg pretty thick, take it off; and then flir in half a
pound of butter, then a quarrer of a puuud of fug'lr a {mall
nutmeg grated, and twelve yolks and fix whites of eggs weil
beaten, Mix all well: together, butter a difh and put in your
{tuff. A little more than half an heur willdbake it.

To make a Rwaﬁu Pm:?:

Get aquart of cream, boil it with fuun or five Iaurel I{:’nfs,
then take them out, and break in half a pound of Nuples bifcuits,
half a pound of buttLr {ome fack, nutmeg and a little fale ; take
it off the fire, cover it up, when it is almoft cold, put in wwo
ounces of blanched almends beat fine and the yolks :.:li' five t‘:gUS.
Mix all well together, and buke it in a. moderate oven halt 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 but-
. ter, as you do for tea. Butter your diflr as you cur them, lay
flices all over the difh, then ftrew a few currants clean wafhed and
picked, then a row of bread and butter, then a few currants, and
fo on till all your bread and butrer s in ; then take a pint of milk,
beat up four eggs, a hittle falr, halt a nutmeg grated, mix all to-r

ether'with fugar to your tafte ; pour this over the bread, and
bake it half an hour. A puft-pafte under does beil You may.
put in two {poonfuls of rofe-water,

To make a boiled Rice Pudding.

Havixne got a quarter of a pound of the flower of rice, put it
over the fire in a pint of milk, and keep it flirring confrantly
that it may not clod nor burn, When it is of a gund thicknefs,
take it off, and pour it into an earthen panj flir in half a
pound of butter very fmooth and half a pint of cream or new
milk, fweeten to vour palatey grate in half a nutmeg and the
outward rind of a lemon. Beat up the yolks of fix eggs and two
whites, beat all well together ; boil it either in fmall china ba-
fons, or wooden bowls. When boiled, turn them in 2 difh, pour

melted butrer over them, with a licde fack, and throw {ugar all
over.

L]

M 4 g



168 7% ART o COOKERY

To make a cheap Rice Pudding.

- GeT a quarter of a_pound of rice and half a pound of raifina
ftoned, and tie them in a cloth., 'Give the rice a great deal of
voom to fwell. Boil it two hours; when it is ennugh turn it
into your difh, and pour mnlﬁed butter and fugar over 1t, wmh %
litele nucmeg.

To make a cheap _p!.:mt Rice P r.r:ﬁf.ug.-

GET 2 quarter of a pound of rice, ticitina cloth, butgive room
fur {fwelling.  Boil it an hour, then take it up, untie it, “and with.
Cl[)nﬂn ftir in a quarter of a pound of butter, grate' fome nutmeg,
and fweeten to your rafte, ‘then tie it up clofe-and boil it another
hour; then take itu p, turn it into your dn’h :md pf;mr melted but-
ter over it. -
o make a cheap baked Rice P ;m’ffm'“ )

You muft take a quarter of a pound of rice, bmi it'in a quart t_'rF'
new milk, ftiri it that 1t does not burn; when it 'bcg'ms to be thick,
take it c:uﬂ let it ftand gill 1t is a little cool, thed ftir in well a quarttr'
of a pound of butter and fugar te your pa]ﬂtﬂ ; grate a {mall Tnt-
meg, butter your difh, pourit in and bake it. -

To make a Spinach Pudding.
TA KE a quarter of a peek of fpinach, plcke::l and wathed cIean;
ut it into a fauce-pan, with a little falt, cover it clofe, and when
it is"boiled juft ¢ Lcmﬁ:r, throw it into a fieve to drain ; then chop it
with a knife, beat up fix eggs, mix well with it hnlf'a pint of cream
and a ftale roll grated fine, a little nutmeg, and a quarter of a pound
of melted bucter; ftir allwell together, put into the fauce-pan you
boiled thedpmach, and keep ﬂurmﬂ' it all the time till it begins to
thicken ; then wet and ﬂc-ur your “cloth very well, tie it up and
boil it an hour.. When it is enough, turn it into your dish, pour
melted butter over it, and the juice of a Seville orange, if you like
it; as to fugar, you muft add, orlet it alone, juit to your tafte.
You may bake it; but then you fhould put in  quarter of a pound
aof fugar. You may add bifcuit in the room of bread, if you like

it better,

To make & Luaking Pudding.

" 'TAXE a pint of goud cream, fix eggs, and half the whites, beat
thtrn well and mix with the cream ; grate a little nutmeg in, add
a litcle falt, and a little rofe-water, 1F it be agreeahlc : gmte in th
crumb of'a halfpenny roll, or a fpoonful of flour, 1 firit mixed wng
2 little of the cream, or a {poonful of the flour of rice, which you

pleafe. Butter a cloth well, and flour it; then put 1IN your mix-
ture, tie it not too clofe, and boil it half an hour faft.  Be fure the
Mcr boils before you put it in.

J To miake a Cream Puddine.

‘TM:E a quart of cream, boil i¢ with a blade of mace, and half a.
rutmeg g orated, let it coel, beat up eight eggs, and three whites,

ain themn wei! mix a fpcunful of flour with them, a L} uarter of &
pound of almonds blanched and beat very fine, with a poonful of
vrange-flewer or rufc-watur, mix with the eggs, ther by degrees

% A mix



wide! PEATN aid EASKE 169

tix in the cream, beat all well together, take a thick cloth, wet s
and flour it well, pouf in your ftutt, tie it 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 ﬂver, with 2 listle {ack, aﬁﬂ
th.:'aw n; fugar all overit. 4 i
: fawaﬁrﬂfrw#-?mﬂi'm. i P

TAKE 2 quart of milk, beat fix eggs, 'ha'f the whsrcs wuh half

a pint of the milk and four {poonfuls of flour, a little falt uand twe
fpoonfuls of beaten ginger ; then by degrees mix inall the milk, and
a pound of pruens, tie it in 2 cloth, boil it an hour, melt bur.ter and
pour over it. Damfonseat well dunc this way, in room of prucas.

Yo make a E'meﬁzf Pmﬁmg. ' i
Taxg a {poonful of flour, a. fpoonful of cream or milk, an egg,

a litzle nutm ‘% %Tngcr and fait, mix all together, and ‘hmi. 1t_m =
Iztﬂ:: wmden ik half'an hour. You may add a ﬁtw turfm&. i

. To make an Jppk Pmé.{mg.

MM;E a good puff-patte, roll it out half an inch thick, Panf gum-
apples, and core them, enough to fill the cruft, and clofe 1t up, tie
it in 2 cloth and boil 1t. If a {mall puddmg, two hours ; if a laros
one, three or four hours. When itis enough turn it into ¥our d;ﬁi_‘
<ut a piece of the cruft out of the top, butter aud fugarit 1o your
palatg; lay on thﬁ cruft agan, and fend it to ‘table hot. A peay
puddmg make the fame way.  And thus you may make a damfon-
pudding, or any fort of plumbs, apricots, cherries or mulbemes.,
and are very fine.

To wmake T'z-q,’? Danplings.

Frrst makea li oht dough as forjbread, with flour, water, falt m'ni
yeait, cover with a {:lath and fet it before the fire tor half an hour;
then have 2 fauce-pan uf 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 kand, and put them into the
boiling water; a few minutes boil them. . Take great care thﬂ}"
don’t tall to the bottom of the pot or fauce-pan, for then they will
be heavy; and be {ure to keep the water bmhng all the time. When
they are enough, take them up {which they will be in ten minures
or lefs) lay them in your difh, and have meited butter in a cup. As
good 2 way as any to fave tmublt:, is to fend to the buker’s for half
a quartern of dough {(which will make a great many) and then you
haye only the trouble of boiling it. _

To mate Norfolk Dumplings.

Mix 2 good thick batter, as for pancakes; tdke *half a pint of
milk, twoeggs, 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. B€ {yre the water boils fail, and uwvo or three minuteswill
boil them ; then throw them into a. ﬁew to drain the water away,
then turn them Into a difh and flirz lulnp of frefh butter into ther ;
#at them bot, and they are very guud

Te
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(in, and fet them by for ufe. . Wehen you ufe ¢hem, lay a puff-paite
-all oyer the dith, hm,l ten pI pins p.mscl % uartered and cored, in a
lutlf:- u'.m ¢t and 111.1ur;;1r,,,i ﬂn&»,k ice_two of the oranges and mix with
§ tﬁ-:: ins in the ﬂlﬂh ¢ itin a "ﬂﬂw oyen, with cruft as abore:
*Gr- E l?)al\t the L;:uﬁ,\ and fhr.,n llv m the mg-ra::dusnth g

2 - Toi miahe an ﬁ:ﬂ;fwﬁeﬁ_, iy seper it
EﬁIL twelv 'imclwl-nf."s, take off -all the icaves and chuhe, mﬂ:
thc bottoms elear trom the ftalk, make @ good: puft-patte crait, and
lay a quarter of a pound of gaod frcfh butter all over the bottom 6f
your pye; then luy a row. -::ut artichokes, ftrew a little pepper, falt,
and; be: aten mace pver them! tth muther row, and ih-cw rlw reft
“of vour, fjmﬂ over them, put in a quarter of a puund more of bug-
tcr in little bits, mk-: 111l£ an, uumc of tmtlﬂ;.s am.l tllDt‘ElE, bqﬂ l.lum
‘in aquarter of a pint of. wfu pour the water into l:he {'}t‘ {::;t
the trutlics and morels ‘Eﬁ!,_:,’ ﬁnaﬁ throw all over the pye ;. t wen have
yIeady twelve eges hmhﬂl hﬂ;rd .i.l-.c m;ly th;.; Tm,rd yolks, 1-11 th:m
.ilI o cr Ih{; Pi e, , pout 1n a glll' of white 1.1,11%, cover your pxﬁ and
baké it. “When thc -:m‘[} !& du;u; the pye 1s cnuucrh Four Ihrﬁr:
ve 'Ec pu COns ¥ ;T.l Beat will do, with a

o I
-

blades of mace and I:WEIH:
tea-{poonful of fale, **¢"

w Fa l'|-|
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K2 s ‘Li.i-. a good cruﬂ coveryour difh m{h it, then h:w: fﬂﬂd}r
twelve eogs i:-mlui hard cut ‘them in ﬂu,r;s, 'u:t.l lay them in your
pye; throw half a puund of currants, clean wathed and picked, all
aver the eges : then beat up four eggs well, mixt with half a pint
of white wine, grate in a {mall nutmeg, ,am.i make it pretty fivect
with fugar, You are to mind to lay aquarter of a_pound of butter
“between the eggs, then pour in your wine and cggs and cover your
‘pre. Bake it half an hour, or till the cruft is done,

-
OFPRE R

o make a Potatoe Pye.

Boiw three P‘ﬂunda of potatoes, peel them, make a good cruft and
“lay in yourdifh; lay at the bottom half a pcmnd uf butter, then
L1y in your potatoes, throw over them three tea-fpoonfuls of falt,
and a {mall nurmeg g‘ratcd all over, fix eggs boiled hard and ehop-
ped fine, throw all over, a tea-fpoonful of pepper-dtrewed all over,
~then half a pint of white, wine.: Eover your pye, and bake it half

an hour, or ull the cruit is enough.
- To make' an Onioiw Pye.

Wasu and pare fome potatoes, and cut themin flices, peel fome
onions, cut them in flices, pare fome apples and flice them, make
a grmd cruft, cover your dith, lay a quarter of"a pound of butter all
over, take a quarter of an ounce of mace beat fine, an HI:HLL grated,

“a tea-{poonful of beaten pepper, thrée tea-fpoontuls of {alr, mix all
together, ftrew fome over the butter, lay a layer of potatoes, ‘u
-Lh} er of onion, a layer of apple, and a layer of egas, and fo on r1!1
vou have filled your. pye, i’irt,wmg a little of the ﬁ:’mmm" between
cach layer, and a quarter of a pound of butter inbits, and fix fpvon-
Jfuls of water.  Clofe your pye, and bake it ax hoyrand a half, A
pound of potatoes, a pound of onions, a pound of appies and rwelve
cegrs, will do, 7o
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| :""?'Ei'.:'#mfé an Dr},&rr:gm&fé Pye. . ‘

Maxkz a good éruft, Jay it over your difh, take two ofanges, 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, ‘také them ot and flice them into your pye ;
then pare twelve pippins; core them and give them one {Iﬂil in the

fyrup ; lay them-all over the orange and lemon, pour'in the fyrup,
and pour on thém fome Orangeado fyrup. Cover your pye, and -
‘bake 1t in a {low oven halfian hour, = & e i ral

L To make a Skirret ‘Pye.

Taxe your fkirrets and boil them tender, peel them, flice them,.
"1 your pye, and'tike to half a pint of cream the yolk of an ege,
‘beat fine with a little nutmieg, a little beaten mace, and a 1itle falt’;
‘bear all together well, with a qurter of 'a pound of frefh butter
melted, then pour in 'as much as your dith will hold, put on the
top-cruft and bake it half an hour.  You may put in fome hard

volks of eggs ; if you cannot get cream, put in milk, but cream is

beft.  About two polinds of the rdot will do. "'
TGS To make an 'ﬁﬁﬁ?'}’js:. s _

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 tféli;:k, throw in half the fugar you defign for your
pye, mince a little lemon-peel fine, throw over and fqueeze a little
lémon over them, then a f!:w cloves, here and there one, then the
reft of your apples and the reft of your fugar. You muft fweeten
to your palate, and fqueeze a little more lemon.  Boil the pecling
of the apples and the cores in fome fajr water, with a blade of mace,
till it is very good ; firain it and boil the fyrup with a little fugar,
till there is but very little and good, pour it into your pye, put on
your upper cruft and bake it.  You may put in a little quince or
marmalate, if you pleafe.

Thus make a pear pye, but don’t put in any quince.. ¥ou may
butter them when they come out of the oven ; or beat up the volks
of two eggs and half a pint of cream, with a little nutmeg, fweet-
ened with fugar, take off the lid and pour in the cream. Cut the
cruft in little three-corner pieces, and ftick about the pye, and fend
it to table. '

To make a Cherry Pye.

Maxke a good 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 plumb pye the fame way, and a3 goofeberry pye. If you
would have it red, let it ftand a good while in the oven, after the
bread is drawn. A cuftard is very good with the goofeberry pye.

To make a Salt-Fifb. Pye. ;

GeT a fide of falt-fith, lay it in water all night, next morning
put it over the fire if'a pan of swater till ‘it is tender, drain it and
tay on thy drefisr, take of all the fkia and pick the meat clean fr:ﬁn;
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¢he bonés, mince it fmall, then take the crumb of two Frénch tolls,
cut in flices and boiled up with 4 quart of new milk, break your
b'gad very fine with a fpoon, put to it your minced falt-fifh, 2°
pound of melted butter, two fpoonfuls of minced parfley, half a
nutmes orated, a little béaten pepper and three tea-fpoonfuls of
muitaid ; mix all well together; 'make a good cruft, and lay all
over your dill}} and cover it up. Bake it an hour.

' | - To sake a Carp Pye, oy

TAkE a large carp, fcalg, wafth and guf it clean; take an eel,
boil it juft a little tender, pick off all the mear and mince it fine,
with an E'Quél'qﬂant?ty of crumbs of bread, a few fweet herbs, a
little lemon-peel’ cut firte, a lirtle pepper, falt and grated nutmeg,
an anchovy, half a pint of oyfters parboiled and chopped fine, the
yolks of three hard cggs cut fmall, roll it up with a quarter of a
pound of buttér; and fill the belly of the carp. Make a good cruft,
cover the difh, and lay.in your carp ; fave the liquor you boil your
e€l in, pat in rhe eel bones, boil them with a little mace, whole
pepper, an onion, fome fiveet herbs, and an anchovy. Boil it till
there is about half a pint, firain it, add to it 4 quarter of a pint of
white winé, and a lump of butter mixed 1n a 1—'&13/ little flour; boil
it up, "and pour into your pye. Put on the lid, and bake it an
hour in a quick oven. If there be any force-meat left after filling
the belly, make bulls of it, and put into the pye. If you have not
liquer enough, boil a few {mall cels to make enough to fill your
dith, ,

haaigs To make a Ssal Pye.

Maxe a good cruft, cover your difh, boil two pounds of cels ten-
der, pick all the flefh clean from the bones, throw the bones into
~ the liquor you boil the eels in, with a little mace and falr ull it is
very good, and about a quarter of a pint, then ftrainit. In the
mean time cut the fleth of your eel fine, with a little lemun-pcci
fhred fine, a little falt, pepper and nutmeg, a few crumbs of bread ;
chopped parfley and an anchovy; melt a quarter of a pound of
butter, and mix with it, then lay it in the dith, cut the flefh of a
pair of large foals, or three pair of very {fmall ones, clean from the
bones and fins, lay it on the force-meat and pour in the broth of
the cels you boiled ; put the lid of the pye on,.and bake it. You
fhould boil the bones of the foals with the eel bones, to make it
good, If you boil the foal bones with one or two little eels, with-
out the force-meat, your pye will be very good, And thus you
may do a turbutt, -

» e To make an Eel Pye.

MaxEe a good cruft, clean, gut, and wafh your eels very well,
then cut them in picces half us long as your finger ; feafon them
with- pepper, falt, and a little beaten mace to your palate, either
kigh or low.  Fill your difh with eels, and put as much water as
the dith will well hold : put on your cover, and bake them well,

| hgg To make a Flounder Pye

Ger fome flounders, wafh them clean, dry them in a cloth,
juft boil shem, cut off the meat'clean from the bones, lay a good
CEab : i Grill.
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bay-falt beat fine, take a little beateén mace, a few cloves beaf fins-
black and white pepper beat fine; mix a lietle falt, rub them
mfide and out with the fpice, lay them in the pan, and between
every lay of the mackrel put a few bay-leaves, then cover them
with vinegar, tie them down clofe with brown paper, putthem into
a flow oven, they will take agood while doing ; when they are
enough, uncover them, let them ftand till cold, then pour away
21l that vinegar, and put as much goed vinegar as will cover them,
and put m an onion ftuck with cloves. Send them to the oven
again, let them ftand two hours in a very flow oven, and they
will keep all the year ; but you mut not put in your hands te
take out the mackrel, ¥ you ¢an avoid it, ﬁpt take a {lice to take
them ouc with. The great bones of the mackrel take out and
Boiled, isa pretty hittle plite to fill up a corner of atable. .

: To Soufe Mackrel.

Your muft wath them clean, gut them, and boil them in falt
afid water till they 2re ¢nough ; take them out, lay them in a
elean pan, cover them with the liquor, add a httde vinegar; znd
when you fend them to table; lay fennel over them. '

o Po: a Lobfler.

Taxe 'a live lobfter, boil it in falt and water, and peg it that
no water gets in 3 when it is cold, pick out all the flefh and body,
vake owt the gue, beat it in 4 mortar fine, and feafon it with
beaten mace, grated nutmeg, pepper and falt, Mix all together,
melt a little picce of butter as big as a large walnut, and mix it
with the lobiler as you are beating it ; when it is beat to a pafte,
put it into your potting-pot, znd put it down as clofe and hard
as you €an 3 then fet fome freth butter in a deep broad pan be-
tore the five, and when it is all melted; take off the fcum at the
top, ¥ any, and pour the clear butter over the meat as thick as
a crown ptece. Fhe whey and churn milk will fetde at the bot-
tom of the pan; but take great care none of that goes i, znd
always let your butter be very good, or you will fpoil all : Or only
put the meat whole, with the body mix'd among it, laying rthem
=5 €lofe tegether as you can, and pour the butter over them. You
inuit be fure to ler the lobiter be well boiled. A middling ode will
take half an hour boiling. W S DIESERR R : :

To Pet Eek.

Taxe a large eel, kin it, cleanfe it and wath it very clean;
dry it in a cloth, and cutit into pieces as long as your finger,
Scafon them with a little beaten mace and nutmeg, pepper and falt,
and alittle fal prunelle beat fine ; lay them in a pan, then pour as
much good butter over them as will cover them, and clarified a3
above. They muft he baked half an hour in a quick oven; if &
low oven longer, till they are enough, but that you muft judge
by the largenefs of the eels, With a fork take them out, and lay
them on a coarfe cloth to drfin. When they dre quite cold, fea-
fon them again with the fame feafonine, lay them in the pot
«<lofe, then take off’ {hc butter they were baked in clear from the

| grevy
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gnw of the fifh, and fet in a difh before the fire, When it is.
meltcd pour the clear butter over the ecls, and let them be covered
with burter, Sl

In the fame manner you may pot what you pleafe., Yuu may.
bene your eels, if you chufe 1t; bur then don’t put in any fal

prunella,

E'I; Pot La#};}ﬁrgis.

Skin them, cleanfe them with falr, and then wipe them dry;
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 eels,
only let them be feafoned, and one will be enough for a pot.
You muft feafon them w::ll let your butter be good, and they

will Leep a long time.

Ta Por C Erarrh

AFTER havmg cleanfed them, cut off the fins, tails and heads,
then lay them in rows in a long baking-pan; cover them with
butter, and order them as above.

Yo Pot a Pike.

You muft fcale it, cut off the head, fplit it and take out the
chine-bone, then ftrew all over the infide fome bay-falt and pepper,
1oll it up round, andlay it ina pot. Cover it, and bake it an’
hour. I hen talu: it out, and lay it on a coarfe clnfh to drain ;
when it is cold, put it into your pot, and cover it with clarified
butter.

To Pot Salmon.

TAKE a piece of frefh falmon, feale it, and wipe it clean (let
‘your piece, or pieces, be as big as will h:: cleverly on your pot)
feafon it with Jamaica pepper, black pepper, mace and cloves beat
fine, mix’d with falt, a little fal prunella beat fine, and rub the
bone with. ~Seafon with a little of the fpice, pour clarified but-
ter over it, and bake it well, Then take it out caréfully, and lay
it to drain ; when cold, feafon it well, lay it in your pot clofe,
and cover it with clarified butter as above.

Thus you may do carp, tench, trout, and feveral forts of fifh.

Another qu to Poy Shbrmrz.

Scark and clean your falmon down the back, dry it w:l[ and
cut it as near the fhape of your pot as you can. Take two nutznegs
~an ounce of mace and cloves beaten, half an cunce of white pep-
per, and an ounce of falt; then take out all the bones, cut oft the
jole below the fins, and’ cut ‘off the tail. Seafon the fealy 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 fealy fide, top and bottom ; puct.
butter bottom and top, and coverthe pot with fome {tf coarfe
pafte, Three hours will bake it, if alarge fifh; ifa {mall one, two
hours ; and when it comes our of thr: oven, let it ftand half-an
hour ; then uncover it, and raife it vp atouwe end, that the gravy.
may fun out, then put a tmfj rer and a weight onit to prels out

Iy the
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cruft of a penny-loaf, and a very Titele fale. Let it boil #ll it
comes to two quarrs - then ﬁt'am it uﬁ' ‘and it is a very hcartr
drink, -

LR

ﬁ make Pork Broth.

TAxE two pounds of young pork, then take off the fkin an& fat,.
boil it in a gallon of water, with & turnip and a very little corn:
of falt. Let it boil till it.comes to two quarts, then ftrain it of
and let it ftand till cold. *Take off the ?‘dt, then Ieaw::thn: fct-
tling at the bottom of the pan, and drink balf a pint in the
morning mftmg, an hour before bwakfaﬁ ,,and at_noon, if the
ftbmach will bear it. - ' ' ghe
To boil @ Chicken. it

L:r'.T your fauce; pan be vety clean and nice ; when the water
boils put in your chicken, which muft be very nicely picked ,d.l].d
clean, and laid in cold water a quarter of an_hour before it is,
boiled, then take it up out of the water boiling and lay it in a
pewter-dith, Save all the liquor that runs from it in the difh, cug,
up your chicken ail in iumts in the difh, then bruife the lwcr
very fine, add a little boiled pariley l:hﬁppﬂd \cr}r Ene ver}'
little falt, and a very ITttle gmted nutme mix it all WEH toge-
thel with two fpoonfuls of the ]:quar of the fowl, and pour it
into the dith mth the reft of the liquor'in the difh. If there is'not
liguor enough, take two or three fpnﬂnfuls of the liquor it was -
boiled in, clap another difh over i) then fetr it over a chafing-
dith of hot coals five_or fix minutes, and carry it to table hot
with the cover on. - ‘This is berter than butter, and li ghter for
the ftomach, though fome chufe it only with the llquor, and no
parfley, nor liver, norany thing thing elfe, and thart is according
to different palates. 1f itis for a very weak perfon, take off the
fkin of the chicken before you: fet it on the chafing: difh,, If youw
roait ir, make nothing but. the, bread-fance, and that, ,15 llghtf:r
than any fauce you can make for a weak ﬁnmach

Thus. you ma}r drefs a rabbit, only bruife but a li.ttlr.:: p:ec& of
the liver, . ; i .

To boil Pigeons. 2

Let your pigeon be cleaned, wafhied, drawn and fkinned. Bml
them in milk and water ten minutes, and pour over them fauce, -
made thus : take the livers parbmled and bruife them fine with
as much parfley boiled and chopped fing, Melt fome butter,, mix

a little with the liver and parfley firft, then mix all rogether, ands.,
pour over the pigeons. Siit §

To boil a Partridge, or any other Wild Fewul.

WHEN ‘your water boils, put in your partridge, let it boil tenh
minutes, then take it up into a pewter-piate, and cut it'in two, -
laying the infides next the plate, ‘and have ready fome bread-fauce, "
made thus : take the erumb of a half-penny roll, or thereabouts,
and boil it in half a pint of water, ‘with a blade of mace: Letit”!
boil two or three minutes, pour away moft of the water, then
beat it up with a little piece of nice butter, a little fult; and:

N | #'pouy:
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our it over the partiidge: . Clap a cover over it, then fet it over
a chafing-difh of coals fgur- or five minutes, and fend it away hot,.
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 you pour thﬁlbread-fauucmver them; and if you roaft them -
lay bread-fauce under them. It is lighter than gravy for weak
ftomachs.. : B

e T ) To boil a Plaife or Flounder.

"LeT yourwater boil, throw fome falt in, then put in youe
fith, 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 »-
litele falt, a little grated nutmeg, then beat up the yolk of an
egg very well with the liquor, and ftir in the egg ; beat it well
together, with a knife carefully flice away all the little bones
round the filh, pour the fauce over it, then fet it overa chafing-
difly of coals for a minute, and fend it hot away. ©r in the room
of this fauce, add melted butterin a cup.

To mince Veal or Chicken, for Sick, or aveak People.

Mixce achicken or veal very fine, taking off the fkin; juft
boil as much water as will moiften it, and no more, with a very
little fait, grate a 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: pous
the mince-meat over it. :

i To pull & Chicken for the §'cks

You mufttake as much cold chicken as you think propef, take
off the fkin; ‘and pull‘the meat into little bits as thick as a quill;
thien take the bones, boil them with a little falt till they are good,:
ftrain it, then take a-fpoontul of the liquor, a fpoontul of milk,
a little bit of butter, as big as'a large nutmeg rolled in flour, a
little chopped parfley as much as will lye on a fix-pence, and a
little fale if wamcd}: This will be enough for halt a {mall
chicken. ' Put all together into the fauce-pan ;. then keep fhaking,
it rill ivis thick, and pour it into a hot plate, |

i To mate Chicken DBroth.

You muft tuke an old cock, or large fowl, flea 1t; then pick
off all the fat, und break it all to pieces with a rolling-pin ; put
it into twe quarts of water, with a good cruft of bread, and a
blade of mace. Let it boil- foftly till ic is as good as you would
have. it.. *If you do it as it fhould be done, it will take five or fix
hours doing ; pouric eff; then put a quart more of boiling water,
and cover it clofe.  Let it boil foftly till it is good,. and f{train it
off,.- Seafon with a very little falt, When you boil a chicken fave
the liquor, and when the wmeatis eat, take the bones, then break
them and put to the liquor yvou boiled the chicken in, with a.
blade of mace, and a eruft of bread, Ler it boil 1l it is goed:
and, firain it off '

7 7o
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To make Chicken Water.
TTAKE a cock, or large fowl, fleait, then bruife it with a ham-
imery and put it into a gallon of water, with a cruft of bread. Lt
At poil halt away, aund ftrain it off.

To make White 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 ﬂ:irring it often. Let it boil about a quarter 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
:ina little nutmeg, and what wine is proper ; and if it is not for a
dick perfon, fgueeze in the juice of a lemon.

5o make Broan Caudle.

-Borr the gruel as above, with fix fpoonfuls of oatmeal, and
ftrain it ; then add a quart of good ale, not bitter ; boil it, then
{vecten it to your palate, and add half a pint of white wine. When
you don’t put in white wine, let it be half ale,

To makte Water Gruel.

You muft take a pint of water, and a large {poonful of oat-
neal ; then ftir it together, and let it boil up three or four
‘times, ftirring -it often. DPon’t let it boil over, then ftrain it
through a fieve, falt it to your palate, put in a good piece of frefh
‘butter, brue it with a fpoon till the butter is all melted, then
it willbe fine and fmooth, and very good. Some love a little
pepper in it
i To make Panads.

You muft take a quart of water in a nice clean fauce-pan, &
‘blade ot mace, alarge piece of crumb of bread ; let it boil two
aninutes, then take out the bread, and bruife it in a bafon very
dine, Mix as much water as will make it as thick as you would
‘dhave it, the reft pour away, and feeten it to your palate. = Put
:n a piece of butter as big as a walnut, don’t put in any wine, it
dpoils 1t ; you may grate in a little nutmeg.  This is hearty and

:good diet for fick people.

Fe boil Sapo.

- Purt a large fpoonful of fago into three quarters of a pint of
'water, fiir it and boil it foftly till it is as thick as -you would
‘have it ; then put in wine and fugar, with a little nutmeg to
your palate,

To oil Saloup.

It is a herd flone ground to powder, and generally fold for one
dhilling an ounce : take a large tea-fpoonful of the powder, and
put it into a pint of boiling water, keep ftirring it till it 1s like
:a finejelly ; then put wine and fugar to your palate, and lemon,
it 1t will agrece.
: N Zeo
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drink’it as you do affes milk. It is very near as good, and with

fome confumptive people it is better, |

J To make a good Drink. _

- Boir aquart of milk and a quart of water, with the top-
cruft of a penny-leaf and ene blade of mace, a quarier of an
hour very foftly, then pour it aoff, and when you drink it let it
be warms '

To make Barley Water,

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 ftrainit
off, Sweeten to your palate, but not too fweet, and pur in two
{poonfuls of white wine. Drink it luke-warm. ?

' To make Sage Drink. : ;

Taxe a little fage, a little balm, putitinto a pan, flice a le-
mon, peel and all, afew nobs of fugar, one glafs of white wine

our on thele two or three quarts of boiling water, cover it, an
and drink when dry. When you think it ftrong enough pf the
herbs, také them out, otherwife it will make it bitter,

Zo make it for a Child.

A little fage, balm, rue, mint and penny-royal, pour bﬂilin%
water on, and fweeten to your palate. Syrup of cloves, &c. an
black cherry water, you have in the chapter of preferves.

Liguor for a Child that has the Thrufb.

Take half a pinc of ir]:ring water, a nob of double refined
fugar, a very little bit of allum, beact it well together with the
yolk of an ege, then beat it in a large fpoonful of the juice of
* fage, tie a rag to the end of a ftick, dip it in this liquor and often
clean the mouth. Give the child over night one drop of lau-
dinum, and the next day proper phyfic, wathing the mouth often
with this liquor. ¥ o DI SRR AL :

oy To boil Comfry Roots.

“Take a pound of comfry roots, fcrape them clean, cut them
into little pieces, and put them into three Pil‘_l-ti‘; of water. Let
them boil till there is about a pint, then ftrain it, and when it is
cold, putit into a fauce-pan. If there is any fettling at the
bottom, thmw*it away ; mix it with fugar to your pﬁlate, half 3 =
. pint of mountain wine, and the juice of a lemon, Let it boil,"
‘then pour it into a clean earthen pot, and fet it bj.r for ufe. Somf:_;f_; i
boil 1t n lnilk, and i[ 18 ".r'cr}" gou.d whﬁr¢ it will ﬂgféﬁ, Hl’ld i? '#}'ﬁ
geckoned avery great firengthener, " : i

Ng CHAP,
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O - R ol i 13 .
FOR CAPTAINS OF SHIPS.

: To make Catchup to keep taventy Years.
THKE a gallon of ftrong ftale beer, one pound of anchovies
wafhed trom the pickle, a pound of fhalots peeled, half an
‘punce of mace, half an ounce of cloves, a quarter of an ounce of
whole pepper, three or four large races of ginger, twe quarts of
the large mufhroom-flaps rubbed to pieces. Cover all this clofe,
and let it fimmer fill it 15 half wafted, then firain it through a
flannel bag, let it ttand till 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 fine fifh-fauce : or in the room of gravy-
fauce. The {tronger and ftaler the beer is, the better the catchup
will be.
96 make Fifh-Sauce to kecp the whole Year.

You mult take twenty-four anchovies, chop them, bones and
all, put to them ten {hdlots cut finall, a handiul of feraped horfe-
radifh, 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 cool dry place. Two fpoonfuls will
be fufficient for a pound of butter. .

It isa pretty fauce cither for boiled fewl, veal, &c. or in
the.r{mi}nf_d]fj':grav}r, lowering it with hot water, and thicken it with
a picce of butier rolled in flour.

TR o ‘ﬁ'at I}r:}&ph;'g, to fry I'ifb, Meat, or Fritters, &c.

Taxe fix pounds of good beef-dripping, boil it in fofr water,
firain 1t Into a pan, let it fland ull cold ; then take oftf the hard
fat, and fcrape off the gravy which fticks to the infide.  Thus
do eight times ; when it is 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 falt, :mj]a quarter of a pound of
whole pepper. Let the far be all melted and juft hot, let it fland
till it is kot enough to ftrain through a fieve into the pot, and
ftand till ‘it is quite cold, then cover it up. Thus you may do
what quantity you pleafe, ‘The beft way to keep any fort of
dripping is to turn the pot upfide-down, and then no rats can get
atit. If it will keep on fhip-board, it will make as fine puff-patte
cruft, as any butter can do, or cruft for puddings, &c,

To pickle Mufbrooms for the Sea.
Wasu them clean with a piece of flannel in falt and water,
s put them ‘into a fauce-pan and throw g little falt over them,
Letthem boil up three times in theirown liquor, then throw them
nto 3 fieve o drain, and I"Pread them on a clean cloth ; letthem
lie



made PLAIN and EASY. 18

lie till cold, then put them in wide-mouth’d bottles, put in with
" themn 'a good deal of whole mace, a little nutmeg fliced, and afew
cloves, ~ Boil the fugar-vinegar of your own making, with a good
deal of whole pepper, fome races of ginger, and two or three
bay-leaves. Letit boila few minutes, then ftrain it, “when it is
cold pour it on, and fill the bottle with mutton fat fiyed ; cork
them, tiea bladder, then a leather over them, keep it down clofe,
and in as cool a place as poflible. As to all other pickles, you
“have them in the chapter of Pickles. _ i
To make Mugbroom Powuder.

Taxke half a peck of fine large thick raufhrooms frefth, wath
them clean from grit and dirt with a flannel rag, fcrape out the
infide, cut out all the worms, put them into a kettle over the fire
without any water, two lﬂ?ﬂ onions ftuck with cloves, a large
handful of falt, a quarter of an ounce of mace, two tea-fpoonfuls
of beaten pepper, let them fimmer ull all the liquor is boiled
away, take great care they don’t burn ; then lay them on fieves
to dry in the {un, oron tin plates, and fet them in a flack oven
all night to dry, till they are well beat to.powder. Prefs the
powder down hard in a pot, and kesp it for ufe. You may put
what quantity you pleafe for the fauce.

To keep Mupbrooms without pickle.

T AkE large mufhrooms, peel them, ferape out the infide,putthem
into a fauce-pan, throw a little falt over them, and let them beil
in their own liquor ; then throw them into a fieve to drain, then
lay them on tin plates, and fet them in a cool oven, Repeat ir often
till they are perfectly dry, put them into a clean ftone jar, tie
them down tight, and keep them in a dry place. They eat de-
* licioufly, and look as well as trufiles. .

To keep Artichoke-Bottoms dry.

Borr them juft fo as you can pull off the leaves and the
choke, cut them from the ftalks, lay them on tin plates, fetthem
in a very cool oven, and repeat it till they are quitedry ; then put
them inte a ft)ne pot, and tie thém down., Keep them in a dry
place’; and when you ufe them, lay them in warm water till they
are tender. Shift the water two or three times. They are fine in
almoft all fauces cut to little pieces, and put in juft before your
fauce 1s enough.

o fry Artichcke- Botioms.

Lay them in water as above ; then have ready fome butter hot
in the pan, flour the botroms and fry them. Lay themt in
your difh, and pour melted butter over them, :

To ragoo Artichoke-Bottoms.

Taxe twelve bottems, foften them In warm water, as in the-
foregoing receipts : take halfa pint of water, a piece of the ftrong
foup, as big as a fmall walnur, half a {poontul of the catchup,
five or {ix of the dried muthrooms, a tea-{poonful of the muth-
room-powder, {etit on the fire, fhake all together, and let it boil
lolily two or three minutes, Let the lalt water you put to the

et s bottoms
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bottams boil ; take them out hot, lay them in your difh, ppur thg
fauce over them, and fend them fo table hot,

To fricafey drtichoke-Bottoms.

Scarp them, then lay them in boiling water till they are quite
tender ; 5 take half a pint of milk, a quarter of a pnun& of butter
volled in flour, tHrit all one way till it is thick, then flir a {fpoon-
¢éul of mufthroom-pickie, lay the bottoms in a dﬁh and pour the
fauce over them,

To a’n:ﬁ Fifb '

As to frying fith, firft wafh it very clean, then dry it well and
flour it ; take fome "of the beef-dripping, make it boil in the ftew
pan, then throw in your fifh, and fry it of a fine light Brown.
Lay it on the bottom of a fieve, or coarfe cloth to drain, and
make fauce according to your fancy.

To bake Fifh.

Burrer the pan, lay inthe fith, throw a little 1'4[1‘: over it,
and flour ; ; put a very little water in the chfh an onion and a
bundle of fiveet herbs, ftick fome little bits of butter or the fine
dripplng an the fith. LBT it be baked of a fine hght brown ; when
enough, lay it on a difh before the fire, and fkim off all the fat
in the pan ; ftrain the liquor, and mix it up either with the filhs
fauce or i'trong foup, or the catchup.

To makte @ Gravy Soup,

OrLy boil foft water, and put as much of the ﬂrnng fmlp o
it, as will make it to your palate.” Let it boil ; and if it wants
falt, you muft feafon it, The ru:e:pt for the foup, you have in
the chapter for foups.

To make Peas Soup,

GeT a quart of peas, boil them in two ggllons of water «ill thc}r
are tender, then have ready a piece of falt pork, or beef, which
has been iaid in water the night before ; put it into the pot, with
‘two large onions peeled, a bundle of fiweet herbs, celery if you
kave it, half a quarter of an ounce of whole pepper, let boil ull
the meat is enough, then take it up, and if the tnup 18 nOt enuugh
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. Kcep the meat hot,
: when the foup is ready, put in the meat again for a few minutes,
and let it bml, then ferve it away. If}'uu add a piece of thf:
portable foup, it will be very good. The onion faup you have in
the Lent chapter.

To make Pork Pudding, or Beef, &t

Maxe a good cruft with the dripping or mutton {uet if you
have have i1t, fhred fine; make a thick cruft, take a piece of
falt pork or beef, which hds been twenty-four hﬂurs in {oft wa-
ter ; feafom it with a little pepper, put it into this cruit, roll it
" .wpclofe, tie it in a cloth, and beil 1t; if about four or five

~pounds, boeil it five hours, |
And when you kill mutton, make pudding the fame way,
Gﬂ].i"
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- paly ‘cut the fieaks thin ; feafon them with pepper and file, anq

boil it three hours, if large, or two hours, if {inall, and fo ac-
cording to the fize. : '

Apple pudding made with the fame cruft, only pare the apples,
core them, and fill your pudding ; if large, it will tuke five hours

‘boiling, Whenit is epm:fh, lay it in the difh, cur a' hole in the

top, and flir in butter and fugar; lay the piece on again, and

A pruen pudding eats fine, made the fame way, only when
the cruft is ready fill it with pruens, and fweeten it according te
your faney ; clofe it up, and boil 1t ‘two hours.

; Yo 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 it, grate a good deal
of nutmeg in, itir ina good piece of butter, and fweeten to your
palate. Tie it up clofe, boil it an hour more, then take 1t up -
and turn it ipto your difh ; melt butter, with a little fugar and 3
Jittle white wine for fauce, :

To make a Suet Paa’a&'ﬂg.

Get apound of fuet fhred fine, a pound of flour, a pound
of currants picked ciean, half a pound of raifins fioned, two
tea fpoonfuls of beaten ginger, and a fpoonful of tinGture of
faffron ; mix all together with falt water very thick, then either
boil or bake it. '

A Liver Pudding boiled.

GrT the liver of a theep when you kill one, and cut it ag
thin as you can and chop it ; mix it with as much fuet fhred
fine, half as many crumbs of bread or bifcuit grated, feafon it
with fome fweet herbs fhred fine, a little nutmeg grated, a little
beaten pepper, ahd an anchovy fhred fine; mix all together
with a litele falt, or the anchovy liquor, with a piece of butter,
fill the crut and clofe it. Boil it three hours,

T make an Oatmeal Puddin s

GET a pint of oatmeal once cut, a pound of fuet fhred fine,
a pound of currants, and half a pound of raifins ftoned ; mix all
together well with a little falr, tie itin a cloth, leaving rvom for

To bake an Qatmeal Pudding.

Bor1L a quart of water, feafon it with a little falt; when the
water boils, ftir in the oatmeal till itis fo thick you can’t eafily
ftir your fpoon, then take it off the fire, ftir in two fpoonfuls of
brandy, or a gill of mountain, and fweeten it to your palate,
Grate in a Jittle nutmeg, and ftir in half a pound of currants

- clean wathed and picked; then butter a pan, pour it in, and bake

3t half an hour. -

A Rice
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A Rice Pudding baked.

Bo11. a pound of rice jult 6ll it is tender, then drain all the
water from 1t as dry as you can, but dont ﬁlueczt it ; then flir in
a good piece of batter, and fweeten to your palate. Grate a fmali
nutmeg in, ftir it all well together, butter a pan, and peur it in
and bake it. You may add a few currants for change.

To make a Peas .Pmi"ﬂ'mg

Borx it till it is quite tender, then take it up, untie it, ftirin
a-good piece of butter, a little falt, and & good deal of beaten
pepper, then tie it up tight again, beil it an hour longer, and it
avill eat fine, All other pugdmgs you have in the chapter of
puddings.

To make a barrico of French beans,

Taxe a pint of the feeds of French beans, which are ready
ary’d for il;wmg, wafh them clean, and put them into a twe
<quart faucepan, fillit with water, and let them boil two hoursg
if the water waftes away too much, vou muit put 1n more boil-
mg water to keep them boiling. In the mean time take almoik

half a pound of nice frefh butter, put itinto a clean ftewpan,
and when it is all melted and done making any noife, have ready
a pint balon heapsd up with onriens peeled and fliced thin,
throw them into the pan and fry them of a fine brown, ftirnn
them about that they “may be ali alike, then pour off the clear
water from the beans into a‘bafon, and throw the beans all into
che fiewpan ; flir all together, and throw in.a large fpoonful of
beaten pepper, two heap’d full of falt, and ftir it all roge-
ther for two or three minutes., = You may make this dith of
avhat thicknefs you think proper (either to eat with a {poon,
or otherways) with the liquor you poured off the beans. For
-cndﬂgc, you may make 1t thin r:nuugh for foup, When 4t is of
the proper thicknefs you like 1r, take it oft the fire, and ftir
in a large {poonful of vinegar and the yolks of two eggs beat.
The eggs may be left out, if difliked. Pifth it up, and fend
at to table,

T o make a Fowi Pye.

First make a tich thick cruff, cover the difh with the pafte,
then take fome very fine bacon, or cold boiled ham, flice it,
and lay a layer all over. Seafon with' a little pepper, then put
in the fmﬂ after it s pu,lc,td and cleaned, ;md i1nged thake
a very little pepper and falt into the belly, put in alittle water,
cover it with ham, feafoned with a little beaten pepper, put on
thedid nd bake it two hours. ‘When it comes out.of the oven,
zake halt a pint of water, boil it, and add to it as much af th-p
ﬂmng foup as will make the gravy quw: rich, pour it boiling
hot into the pan and lay on the lid again. Send it to table hot,
«r lay a picce of beef or pork 1n fott water twenty-four houis,
slice it in the room of the ham, and it will eat fine.

To make.a Chebire Pork Pye for Sea '
Take fome falt pmk that has been boiled, cut it into thin

flices, an equal quantity of potatoes pared and ﬂlced thin, mak:l:
2 W Too
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a good cruft, cover the dift, lay a layer of meat, feafoned with
a lictle pepper, and a layer of potatoes; then’a layer of meat,
a layer of potatoes, and fo on til your pye is full. Seafon it
with pepper ; when it is full, lay fome butier on the top, and fill
yeur dith above half full of foft water. Clofe your pye up, and
bake it in @ gentle oven. :
To make Sea Venifon, e
Wien vou kill a fheep, keep flirning the blood all the time
till it is"cold, or at leaft as cold as it will be, that it may not
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, aslong as the weather will per-
mit you, then take out the haunch, snd hang it out of the f{un
as long as you can to be fweet, and reaft it as you do a haunch
of venifon. It will eat very fine, efpecially if the heat will give
on leave to keep it long. Take off all the f{uet before you lay
1t in the blood, take the other joints and lay them in a large pan,
pour over them a quart of red wine and a quart of rap vinegar.
Eay the fat fide of the meat dowawards in the pan, on a holiow
eray is beft, and pour the wine and wvinegar over it; let it lay
twelve hours, then take the neck, bre«ft and lomn eurt of the
piekle, let the fhoulder lay a week, if the heat will let you, rub
it with bay falt, falt petre and coarfe fugar, of each a quarter of
an ounce, one handful of common falt, and let it lay 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 ve-
nifon. Boil the bones for gravy to fill the pye;, when it comes
out of the oven; and the fhouider boil frefh out of ‘the pickle,
with a peafe pudding. . ; :
And when you- cut up a fheep, take the heart, liver, and
Tights, boil them a quarter of an hour, then cut them {mall, and
ehop them very fine ; feafon them with four large blades of mace,
twelve cloves, and a large nutmeg all bear to powder. Chopa
pound of fuet fine, halt a pound of fugar, two pounds of cur-
rants clean wathed, half a pint of red wine, mix all well toge-
ther, and make a pye. Bake it an hour, it is very rich.

To make Dumplings nchen you bawve White Bread.

. Taxe the crumb of a twopeany-loaf grated. fine, as much
beef fuet thred fine as poflible, a litidle (ule, half a fmall nut-
meg grated, a large fpoonful of fugar, beat two eggs with two
fpoontuls 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 beil them. TFor fauce, melt butter with a lit-
tle fack, lay the dumplings in a difth, pour the fiuce over them,
and ftrew fugar all over the difh, |

Thefe are very prety, either at land er fea. You muft obforve
to rub your hands with flour, when you make them up.

The portable foup to carry abroad,” you have in the fixth
chapter, ' "

B 5 CHAP
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-#lean cloths, then lay them on your difh ; or when you ufe them,
boil them a few minutes, or eat them caid

To wiake Black Puddings,

FirsT, hc:fure you kill your hog, get a peck of gruts, boik
them half an hour in water, then drain them and put them intw
a clean tub or large pan, then kill your hog and fave two quarts
of the blood of thie hog, and keep “ihrnng it tll the blood is
quite cold ; then mix it with your ?fﬂtﬁ, and i’hr them well to=
gether. Seafon with a large {poonful of falt, a quarter of dn
ounce of cloves, mace and nutmeg tﬂg:ther an eqml qunnut}r
of each ; dryit, beat it well and mix in. Take a littde winser
favoury, fiveet marjoram and thyme, pennyroyal firipped of the
ftalks and chopped very fine ; juit enough to feafon rhem, and
to give them a flavour, but no more. The next day, take the
leat of the hog and cut into dice, ferape and wafh the guts very
clean, then tie one end, and begm to fill them ; mix 1n the fat as
yol fill them, be fure put in a good dcaluf fat, fill the fkins
three parts full, tie the other end, and make your puddings what

length you pleafe ; prick them wuh a pin, and put them intoa

kettle of boiling water., Boil them very foftly an huur, then
take them out, and lay them on clean ftraw,

In Scotland they make a pudding with the blood of a goofe.
Chﬂp off the head, and fave the blood ; ftir it tall it 1s cold, them
mix 1t with gruts, fpnce, falt, and fweet herbs, according tu thew
fancy, and fome beef fuet chopped Take the ikin of the
neck, then pull out the wind-pipe and fat, fill the'tkin, tie it at
Both ends, fo make a pye of the gibblets, and lay the pudding in
the middle.

Ta make fine Saujages.

You muft fake fix pounds of good pork, free from ﬂun,.

gr:ﬂes and fat, cut it very [mall, and beat it in a mortar till it is

very fine; then flred fix pr::unds of beef :{uet very fine and.

tree from all skin. Shred it as fine as pr;iﬁb]ﬂ ; then take a good
deal of fage; walh ic very clean, pick off the leaves, and fhred
it very fine. Spread your meat on a clean drefler or table, then
fhake the fage all over, abeut three large fpoenfuls ; fhred the
thin rhind of a middling lemon very fine and throw over, with
as many fweet herbs, when fhred fine, as will fill a large {poon 3
‘grate two nutmegs over, throw over two tea fpoontuls ot peppery
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 as much egg as will make them rolt
fmooth. Make them the fize of a faufage, and fry them in

butter or good dripping. Be fure it be hot before you put them

i, and keep rolling them about. When they are thorough hot

ard of a fine hght brown thr;:}" are enough. You may ﬁhop this -

meat very fine, if you don’t like it beat. Veal eats well done

this way, or veul and pork together. You may clean fome guts, and

fill them,
T

B e |
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To make commion Saufages. :

Taxe threz pounds of nice pork, fat and lean together, with-
out skin or grifles; chop it as fine as poffible, feafon it with a
tea fpoonful of beaten pepper, and 'two of falt, fome fage fhred -
fine, about three tea fpoonfuls ; mix all well together, have
the guts very nicely cleaned, and fill them, or gut them down in
a pot, fo roll them of what fize you pleale, and fry them. Beef
malkes very good faufages. -

To maks Bolognia Saufages.

TaAkE a pound of bacon, fat and lean ‘together, a pound of
beef, a pound of veal, a pound of pork, a pound of beef ' fuet,
cut them {mall and chop them fine, take a fimall handful of fage,
pick off the leaves, chop it fine, with a few fweet herbs ; feafon
pretty high with pepper and fult.  You muft have a large gut, and
fill it ; then fer on a faucepan of water, when it ‘boils put it in,
and prick the gut for fear of burfting, DBoil it fofdy an hour,
then lay it on clean firaw to dry. ‘

G H VA P X,
To pot and make Hams, &c.

T por pigeons, or Folse

UT off their legs, draw them, and wipe them with a cloth,
but dont walh them. Seafon them pretty well with pepper
and falt, put them in a por, with as much butter as you think
will cover them, when melted, and baked very tender; then
drain them very dry from the gravy ; lay them on a cloth, and'
that will fuck up all the gravy; feafon them ' again with falt,
mace, cloves, and pepper beaten fine, and put them down clole
into a pot. Take the butter when cold, clear from the gravy, .
fet it belore the fire to melt, and pour over the birds; if you'
have not encugh, clarify fome more, nnd let the butter be near
an inch thick above the birds. Thus you may do all forts of
fowl ; only wild fow! fhould be bored, but that you may do as
you pleafe.
To pot a Cold Tongue, Beef or Fenifon.

Cur it fmall, béar it well in a marble mortar, with melted
butter, and two anchovies, till the meat is mellow and fine;
then put it down clofe in your pots, and cover it with clarified
butter. Thus you may do cold wild fowl; or you may pot
any fort of cold fowl whole, fealoning them with what pice
you pleafe, : - :

T
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. 'TAKE a piece of venifon, fat and lean together, lay it in a difh,
and ftick pieces of butter all over; tie a brown paper over it, and
.bal-m. it.  When it comes out of the oven, take it out of the liquor
hot, drain i it, and lay 1t in a difh ; whea cold; take off all the H{m,
and beat it in a marble mortar, fat and fean together, feafon it
with mace, cloves; nutmeg, black pepper, and falt to your mind.
When the butter i5 cold, that it was baked in, take a little of it,
and Dbeat in with it to moiften it; then puat it down clofe, and
cover it with clarified butter,
* You nuit be fure to beat it, till it is like a pafte.

Lo 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 tor a fortnight, This pickle will do fe-
veral tongues, only adding a little more white falt; or we gene-
rally do them after our hams. Take the tongue out of the pickle,
cut off the root, and boil it well, till it will pcel; then take your
tongues and feafon them with o ilt, pepper, cloves, mace and nut-
meg, all beat fine, rub it well with your hands whilit it is hot, then
Put it into a pot, and mielt 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,
b a little frefh fpice on it; and when it is quite cold, lay it in

‘our picklingspot. When your butteris cold you baked it in, take
1t 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 pi-
geons or chickens on cach fide ; be fure to Iﬂt the butter be about
an inch above the tongue.

A ﬁm? /4 @]: fo p.ot 44 ??-wgw. ;

TaLE a dried tongue, boil 1t ull 1t 1s mndcr, then peel it ; take
a large fowl, bone it, a goofe, and bone it; take 2 quarter of an

ounce of mace, a quarter of an ounce of cloves, a large nutmeg, a
;lualtc: of an ounce of black pepper, beat all well together, a {poon-
ul-of falt, rub the infide of  the fowl well, and the tongue. Put
the tongue into the fowl, then fecafon the gﬂoi‘e, and fill the goofe
with the fowl and ton gue, and the i{'ﬂﬂﬁ: will look as if it was whole.
La}' it in a pan that will juft hold it, melt freth butter enough to
¢over it, fend it to the oven, and bake it an hour and a half; then
uncov er the pot, and take out the meat. Carefully drain it from
the butter, lay iton a coarfe cloth till it is cold ; and when the but-
ter is cold, take off the hard fat from the gravy, and lay it before the
fire to m{:lt, put your meat into the pot again, and pour the butter
over, [f there is not enough, clarify more, and let the butter be
an inch above the meat; and thlb will keep a great while, eats fine,
and looks beautiful. "thn 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 A{upper.  If you cut a {lice down the
micdle quite through, lay it in a plate, and garnifh with green
parfley and ftertian- fowers, 1f you will be at the expence, bone
=1 tufl,-:}' and put over the goofe.  Obferve, when you pot it, to
: fave
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pice, ftrew all over the beef, lay on the fkin again, then roll it up

very clofe, tie it hard with tape, then put it into the pot, with a
pint of claret, and bake it in the oven with the bread.

\ Another Way to feafon a Collar of Beef.
Take the furloin or flank of beef, or any part you think proper, .
and lay in as much pump-water as will cover it; put to it four
ounces of falt-petre, five or fix handfuls of white falt, leg it lay in
it three days, then take it out, and take half an ounce of cloves
and mace, one nutmeg, a quarter of an ounce of coriander-feeds,
beat thefe well together, and half an ounce of pepper, ftrew them
upon the infide of the beef, roll it up, and bind it up with coarfe
tape. Bake it in the fame pickle; and when it is baked, take it
out, hang it in a net to drain, within the air of the fire three days,
and put it into a clean cloth, and hang it up again, within the aic
of the fire; for it muit be kept dry, as you do neats tongues,

: To collar Salmon.

Takr a fide of falmon, and cut off about a handful of the tail,
wath your large piece very well, and dry it with a cloth ; then waih
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 puttoita
handful of the parboiled oyfters, a tail or two of lobiter, the yolks
of three or four eggs boiled hard, fix anchovies, a good handful of
fweet herbs chopped fmall, a little falt, cloves, mace, nutmeg,
pepper, all beat fine and grated bread. Work all thefe together
into 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 roll it up
into a collar, and bind it with broad tape; then boil it in water,
{alt and vinegar, but let the liquor boil firft, then put in your cols

~ lar, a bunch of fweet hcrbls, {liced 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 foufing-pan, and when
the pickle is cold put it to your falmon, and let it fiand 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 goed. If you
pot it, be fure the butter be the niceit you can get.

To make Dutch Beef.

TaxEe the lean part 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 com-
mon {alt and falt-petre, and let it lie a fortnight, turning it every
day ; then roll it very ftrait in a coarfe cloth, putit in a cheefe-
prefs a day and a night, and hang it t6 dry in a chimney. When
you boil it, you muft put it in a cloth ; when it is cold, it will cut
in {livers as Dutch beef.

- : To make Jfham Brawn. g

Borr two pair of neats feet tender, take a piece of pork, of the
thick flank, and boil it almoft enough, then pick off the flefh of
the feet, and roll it up in the pork tight, like a collar of brawn ;
then take a frong cloth and fome coarfe tape, roll it tight round

- * O z with
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‘bay-falt, an ounce of falt-petre, a pound of common falt, and a
_ pound of cearfe fugar (this quantity for about fourteen or fifteen
pounds weight, and {o accordingly, if you pickle the whole quar-
ter) rub it with the above ingredients, turn it every day, and bafte
it well with the pickle for a month : Take it out and roll itin bran
or faw duft, then hang it in wood-fmeke, where there is but little
fire, and a conffant {ioke for a month ; then take it down, and
hang it in a dry place, not hot, and keep it forufe. You may cut
2 picce off as you have occafion, and either beil it or cut it in rath-

- ers, and broil it with poached eggs, or boil a piece, and it eats fine |

cold, and will fhiver like Dutch beef, After this beef is done, you
may do a thick brifcuit of beef in the fame pickle. Let it lay a
month, ru_bbins it every day with the pickle, then boil it till it is
tender, hang' it'in adry place, and it eats finely cold cut in flices on
a plare, It is a pretty thing for a fide-difh, or for fupper. A
fhoulder of mutton laid in this pickle a week, hung in wood {inoke
two or three days, and then boiled with cabbage, is very good.
To make Mutton Hams.

You mufttake a hind-quarter of mutton, cut it like a ham, take
one ounce of falt-petre, a pound of coarfe fugar, a pmma of comimon
falt; mix them and rub your ham, lay it in a hollow tray with the
£iin downwards, baite it every day for a fortnight, then roll it in
fawduit, and hang it in the wood-fmoke a fortmight; then boil it,
and hang it in a dry place, and cut it out in rafhers, It don’t eat
well boiled, but edts finely broiled, ; : :

To make Pork Hams,

You muft take a fat hind-quarter of pork, and cut off a fine ham,
Take an oynce of {alt-petre, a pound of coarfe fugar, and a pound
of common falt; mix all together, and rub it well. Let it lie 2
month in this pickle, turning and bafling it every day, then hang
it in wood-{moke as you do your beef in a dry place, fo as no heat
comes to it; and if you keep them long, hang them a month or
two in a damp place, fo that they will be mouldy, and it will make
themn cut fine and fhorr. - Never lay thefe hams in water til]l you
boil them, and then boil them 1n a copper, if you have one, or the
biggeit pot you have, Put them in the cold water, and let them
be tour or five hours before they boil. Skim the pot well and of-
ten, till it boils. If it is a very large one, two hours will boil it;
-if a fmall one, an hour and a half will do, proyided it be a great
while before the water boils, Take it u p half an hour before din-
ner, pull off the fkin, and throw rafpings finely fifted all over.
Hold a red-hot fire-fhovel over it, nnfﬁ?hen dinner is ready take
a few ralpings in a fieve and fift all over the dith ; then lay in your
ham, and with your finger make fine figures round the edge of the
dith. Be fure to boil your ham in-as much water 2s you can, and
to keep it fkimming all the time till it boils. It muft be at leaft
four hours before it boils. AL '

T'his pickle does finely for tongues, afterwards to lie in it a fort-

night, and then hung in the wood-fmoke a fortnight, or to boil
them out of the pickle.

¢
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Ta Pz’fﬂe Walwuts Green. ;

FTVYAKE the largeft and cleareft you can get, pare them as
& thin as you can, have a tub of {pring-water ftand by vou,
;znd throw them in as you do them. Put into the water a pound
.of bay-falt, let them lye in that water twenty-four hours, rake
them out ol the water, then put theminto a ftone jar, and between
every layer of walnuts, lay a layer of vine leaves at the bottom
and top, and fill it up with cold vinegar. Let them ftand all
night, then pour the vinegar from them into a copper or bell-
metal killet, 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 woolen
cloth, and let'them f{tand a week ; then pour that pickle away,
rub your nuts clean with a piece of flannel; then put them agan

:in your jar, with vine leaves ' as above, and boil freth vinegar.

Put into your pot to every gallon of vinegar, a nutmeg fliced,
cut four large races of ginger, aquarterof an ounce of mace, the
fame of cloves, a quarter of an ounce of whole black pepper,
* the like of ordingal pepper; then pour your vinezar boiling hot
on your walnuts, and cover them with a woolen 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 ftick of horfe-radifh
Hliced, tie them down clofe with a bladder and then with a leather.
~ They will be fit to eat in a fortnight. “Take a large onion, ftick
the clovesin, and lay in the middle of the pot. If you do them
for keeping, don’t boil your vinegar, but then they will net be fit
toeat under fix months: and the next year you may boil the
pickle this way. They will keep two or three years good and firm.

T4 : To pickle Walnuts White, .
Taxke the largeft nuts you can get, jult befure 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 1n that water fix hours, lay on them a thin board
to keep them under water, then fera ﬂmv-Pﬂn on a charcoal fire,
with clean {pring-water, take your nuts out of the other water,
and put them into the ftew-pan. Let them fimmer four or five mi-
nutes, but not boil ; then have ready by you a pan of {pring-
water, with a handful of white falt in it, ftir it with your hand
Aill the falt is melted, then take your nuts eut of the {tew-pan
with a wooden ladie, and put them into the cold water and falt.
Let them ftand a quarter of an hour, lay the board on them as
‘before ; if they are not kept under the liquor they will turp black,
hen lay them ona cloth, and cover them with another to dry ;
then carefully wipe them with a foft cloth, put themn into your
jar or glafs, with fome blades of mace, and nutmeg fliced thin.
' : ; 0 4 : - Mix
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"much. To ever}; gallon of pickle, putone nutmeg cut in quar-

iers, a quarter of an ounce of cloves, a quarter of an ounce of
mace, 4 quarter of an ounce of whole pepper, and a large race "k
ginger {liced ; boil all thefe together in a bell-metal or copper-
pot, pour it hcylhn hot on your cucumbers, and cover them as
befure. Let them ftand two days, then boil your pickle again, and
pour it on as beforé, do fo a third time ; when they arc cold cover
them with a bladder and then a leather. Mind always to keep -
your pickle clofe cover’d, and never take them out with any thing
but a wooden ipoon, or one for the pmpu{'f:. This pickle wili
do_the next year, only hml,ng it up aqam.

You are to obferve to put the fpice in the jar with the cucum-
11;:1;, and only boil - the vinegar, water and i{alt, and pour over
them.: The boiling of your i'mcc in all pchlcs fpoils them, and
lofes the fine flavcur of the fpice. .

To pickie lar e Cucumbers in Slices.

TAKE the large cucurﬂbcrs before they are too ripe, flice them
the thicknels of erown-pieces in a pewter difh: To every,dozen of
cucambers ilice two large onions thin, and {fo on il you have
filled your difh, with a handful of {alt between every row ; then
cover them with another pewter difh, and let them ftand twenty-
four heurs, then put them in a cul]ender, and let them drain
very well ; put them into a jar, cover them over with white
wine viregar, and let them ftand four hours; pour the vinegar
from them 1110 a copper fauce-pan, and boil it with a lictle falt ;
put to the cucumbers a little mace, a little whole pepper, a large
race of ginger f{liced, and then pour the boiling vinegar on.
Cover them clofe, and-when they are cold, tie them down. They
‘mll be fit to eat in two or three days,

To pictle Apparagus.

Taxe the largeft afparagus you can get, cut off the white
ends, and wafh the green ends in fpring-water, then put them
in another clean water, and let them lye two or three hours in it;
then have a large broad ftew-pan iull of {pring-water, with a
gﬂud large handful of falt; fet it on the fire and when it boils
put in the grafs, not tied up, but loofe, and not too many at a
time, for fear you break the heads. Juft ﬂ‘:ald them, and no more,
take them out with a broad fkimmer, and lay them on a cloth to

cool. Then for your pickle: To a gallon of vinegar put one

quart of {pring-water, and a handful of bay-falt; let them boil,
then put your J.ipmagus in your jar; toa gallon of pickle, two
nurmegs, a quarier of an ounce, of mace, the fame of whole
white pepper, and pour the pickie hot over them. Cover them
with a linen cloth three or four times double, let them ftand 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 up clofe with a bladder and leather.

To pickle Pmrflrj.
Take your peaches when they are in full growth, jult before

_1hey turn to be ripe; be fure they are not bruifed : then rake

5 i {pring-
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them with a cloth, and lay them in a flone jar: take three quarts
of winegar, two of fpring-water, and do fo uill you think you have

enough to cover your beets. Put your vinegar and water t %

pan, and falt to your tafte ; flir it well tuferhqr? till the falt 1s all
melted, then pour them on the beets, and cover it with a bladder,
Do not boil the Piclglﬂ. )
- To pickle White Plumbs, '
TakE the large white plumbs, and if they have flalks,. leg
them remain on; and do them as you do your peaches.

To pickle Nelarines and Apricois. :

TuEY are done the fame as the peaches, All thefe ftrong
‘pickles will wafte with the keeping, therefore you muit fill them
up with cold vinegar, b has & :

: iy . To pickle Onions, _
Take your onions when they are dry enough to Iye up in
youf ha_ui%e, fuch as are about as big as a large walnut; or you
may do fome as{mall as you pleafe, Take oft only the outward dry
coat, then boil them in one water without fhifting, till they be-
gin to grow tender, then drain them through a cullender, and
let them cool ; as foon asthey are quite cold, flip off two out-
ward coats or fkins, flip them till they look white from each other,
rub them gently with a fine foft linen cloth, and lay them on a
cloth to cool. When this'is done, put them into wide-mouth'd
glafles, with about fix or eight bay-leaves. To a quart of onions,
a quarter of an ounce of mace, two large races of dginger fliced ;
all thefe ingredients muft 'be interfperfed hére and there, in the
glafles among the onions, then boil to each quart of vinegar two
ounces of bay-falt, fkim it well as the'the fkim rifes,’ and lee it
ftand till it 1s cold 5 then ‘pour it into the glafs, cover it clofe
with a wet bladder dipped in vinegar, and tie them down. They
will eat well, and look - white. As the pickle waftes, fill them
with cold vinegar, ' :

- To pickle Lemons

Taxe twelve lemons, ferape them with a piece of broken glafs,
then cut them crofs in twa, four parts downright, but not quite
through, but that they will hang together : then put in as much
falt as they will hold, -rub them well, and firew them over with
falt, Let them lye in an earthen dith for three days, and turn
them every day. Then {lit an ounce of ginger very thin, and falted
for three days, twelve cloves of garlick, parboiled and falted
threc days, a fmall handful of muftard-feeds bruifed and fearched
through a hair-ficve, and fome red India pepper ; take your lemons
out of the falt, fqueeze them very gemtly, put them into a jar,
with the {pice 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 White.
Taxe {mall buttons, cut and prime them at the bottom, wafh
them with a bit of flannel through two or three waters, then
g g ARG T oy fer
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fet on the fire in a flew-pan fpring-water, and a fmall handful of
falt ; when it boils, pour your muthrooms in. Let it boil three
or four minutes : then throw them into a cullender, lay them or
2 linen cloth quick, and cover them with another.

To make Pickle for Mufbrooms. .

Taxe a gallon of the beft vinegar, put it into a cold fill:
To every gallon of vinegar, puthalf a pound of bay-fult, a quar-
ter of a pound of mace, a quarter of an ounce of cloves, a nut-
meg cut into quarters, keep the top of the lill covered with a
wet cloth. As the cloth dries, put on a wetone; don’t let the
firc be too large, left you burn the bottom of the flill. Draw it
as long as you tafte the acid, and ng longer. When you fill your
bottles, put in your mufhrooms, here and there put in a few blades
of mace, and a flice of nutmeg ; then fill the bottle with pickle,
and melt fome mutton fat, ftrain 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 a boil. While it is hot, you ‘may flice it as you pleafe.
When 1t is cold, it will not cut; for it will crack to pieces.

Note, In the 1gth chapter, at the end of the receipt for making
vinegar, you will fee the bell way of pickling mufhrooins, only
they will not be fo white, ; )
Ta pirﬂﬁ C’qdfi?zg.f!

WxEen you haye greened them as you do your pippins, and
they are quite cold, with a fmall fcoop very carefully take off the
cye as whole as you can, fcoop out the core, put in a clove of
garlick, fill it up with muftard-fced, lay on the eye again, and
put them in your glaffes, with the c¢ye uppermoft, ~ Put the fame
pickle as you do to the pippins, and tie them down clofe.

To. pickle Red Currants.

Tuey are done the fame way as barberries.

To pickle Fennel.

Set fpring-water on the fire, with a handful of falt ; wher
it boils, tie vour fennel in bunches, put them into the water,
Juft give them a {cald, lay them on a cloth to dry; when cold,
put it in a glafs, with a little mace and nutmeg, fill it with cold
vinegar, lay a bit of green fennel on the top, and over that a
bladder and leather. = : |

To pickle Grapes.

Ger grapes at the full growth, but not ripe, cut them in
fmall bunches fit for garnithing, put them in a (tone jar, with
vine-leaves between every layer ufpgrapfs;' 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 an egg. Dry
your Bay-falt and pound it, it will melt the fooner, put it iqtﬂ_;
bell metal, or copper pot, boil it and fkim it very well; as it
boils, take all the black fcum off, but not the white tkim. When
it has boiled a quarter of an hour, let it {tand to cool and fettle ;
when it js almoft cold, pour the clear liquox on the grapes, lay

yines -
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+ine-leaves on the top, tie them down clofe with a linen cloth,
znd cover them with a difh. Let them ftand 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
guarts of vinegar, one quart of {pring-water, and one pound of
coarfe fugar. Let it boil a little while, fkiny it as it boils very
clean, ler it fiand 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 beard in a piece of flannel, lay it on the top of the
jar to keep the grapes under the pickle, tie them down with a
bladder, and then a leather ; take them out with a wooden {poon.
Be [ure to make pickie enough to cover them.

Do pickle Barberries.

Take of white wine vinegar and water, of each an equal
uantity : to every quart of this liquor, put in half a pound of
ixpenny fugar, then piek the worft of your barberries, and pue
into this liquer, and the beft into glafles ; then boil your pickle
with the worft of your barberries, and fkim it very clean. Boil it
till it looks of a fine colour, then let it ftand to be cold before you
firain ; then firain it through a cloth, wringing it to get all the
colour you can from the barberries. Let it ftand to cool and fet~
tle, then pour it clear into the glaffes in a little of the pickle,
boil a little fennel ; 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, put a quarter of a pound of
Whitﬂ falt.
: To pickle Red Cabbage.

Srice the cabbage thin, put to it vinegar and falt, and an
sunce of all.fpice cold ; cover it clofe, and keep it for ufe, It is
a pickle of little ufe, but tor garnithing of difhes, fallads and
pickles, though fome people are fond of it.

To pickle Golden Pigpins.

Take the finelt pippins you can get, free from fpots and
bruifes, put them into a preferving-pan of cold fpring water, and
fet them on a charcoal fire, Keep them turning with a wooden
fpoon, till they will peel ; do not let them boil. When they
are boiled, peel them, and put them into the water again, with 2
quarter of a pint of the beft vinegar, and a quarter of an ounce
of allum, cover them very clofe with a pewter-difh, and fet them
on the charcoal fire again, a flow fire not to boil. Let them
ftand, turning them now and then till they look green, then take
them out, and lay them on a cloth to cool ; when cold, make
your pickle as for the peaches, only infiead of made muftard,
this muft be muftard-feed whole, - Cover them clofe, and keep
them for ulfe.

Te
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er your fugar vinegar and fpring-Wwater ; cover them with mutton

fat try’d, and tie them down with 2 bladder and leather,

To pickle Sampbire.

Taxe the famphire that is green, lay it inaclean pan, throw
two or three hangfuls of fait over, and cover it with {pring warer.
Let it lie twenty-fourhours, then put it into a clean brals (auce-
~ pan, throw ina handful of falt, and cover it with good videgar, °
Cover the pan clofe, and fetit over a very {low fire ; let it ftand -
till itis juft green and crifp, then take it off in a moment, for
it it ftands to be foft it is fpoiled ; putit in your pickling-pot, and
cover it clofe.  When it 15 cold, tie it down with a bladder and
leather, and keep it for ufe, Or yow may keep it all the year,
in a very ftrong brine of falt and water, and throw it into vinegar
juit before you ufe it.

Elder-Shoots, in imitation of Bamboo.

 Taxke the largeft and youngeft thoots of elder, which putoutin
. the middle of May, the middle ftalks are mofl tender and biggeft ;
the {mall ones not worth doing. Peel off the outward peel or
tkin, and lay them in a2 firong brine of falt and water 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 vine-
gar: to esch quart of pickle, you muft put an ounce of white
or red pepper, an. ounce of ginger fliced, a little mace, anda
few corns of Jamaica pepper. When the {pice has boiled in the
pickle, pour it hot upon the fhoots, {top them clofe immediately,
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,
jatt as you pleafe, If you make the pickle of the fugar vinegar,
you muit let one half be fpring-water.  ¥ou have the receipe for
this vinegar, in the 1gth chapter. :

Rules to be obferved in Pickling.,

Arways ufe {tone jars for all forts of pickles, that require hot
pickle to them. The firft charge is the leaft, for thefe not only
laft longer, but keep the pickle better; for vinegar and fale will
penetrate through all earthen veffels, flone and glafs is the only
thing to keep pickles in. Be fure never to put your hands in to
take pickles out, it will foon fpoil it. The beft way is, to every
pot tie a wooden fpoon. full of little holes, to take the pickles
st withe
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it is foft like cream, then beat thirty-five eggs, leave out fixteen '
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'as much. tinéture of cin-
namon er amber-greafe as you pieafe ; -butter-your-hoop, and
let it ftand three-hours in. a ‘mederate 'ovens You muit obferve -
always in beating of butter to do it with a cool. hand, and beat it A
always one way in a deep earthen difh.

: To make Pepper Cakes.

Taxe half 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 fhape-you-
pleafe orr plates, :and-let it dry itfelf. . ]

To make Portugad Cakes.

Mix into a pounid of fine flour, a pound of loaf fugar beat
and fifted, then rubinto it a pound of pure fweet butter, till’
it is thick like grated white bread, then put te it two fpoonfuls
of rofe water, two of fack, ten eggs, whip them very well with
a wifk, then mix into‘it- eight ounces of currants, mix’d all well>
together'; butter the tin-pans, fill them but half full, and bake
them ; if made without currants they’ll keep halfa year ; add =
pound of almends blanched, and beat with rofe-water as above,
and leave outthe flour, Thefe are another fort and better.

To make @ pretty Calke. :
Take five pounds-of flour well dried, one pound of fugar, haif
an ounce of mace, as much nutmeg, beat your fpice very fine,
mix the fagar and fpice in the'flour, take twenty-two egus; leaves
out {ix whites, beatr'them, put a pint of ale yeaft and the eggs
in the flour; take two pounds and a half of frefh butter, a pint
and a half of cream, fet the ercam and butter over the firz, ull
the butteris melted, let it ftand. till it is blood-warm, before yous
put it into the four, fet it an hour by the fire to rife, then put’
in feven pounds of* currants, which muft' be plamped in half a.
pint of brandy, and three quarters of a poundof candied peels.
It muft be an hour and a quarter in the oven. You muit put
two pounds of chopped rathins in the flour, and a quarter of a pins

of fack. When you put the currants in, bake it in-a hoop.

: To make Ginger-Bread.

Taxe three quarts'of fine flour, two ounces of beaten ginger,
a quarter of an ounce of nutmeg, cloves, and mace beat fine,
~ but moil of the laft ; mixall together, three quarters of a pound
of fine {ugar, two pounds of treakle, fet over the fire, but don’t
let it boil 5 three quarters of a pound” of butter melted in the
freakle, and fome candied lemon and orange-peel cut fine, mix

all chefe ogether well,  An hoyrwill bake 1t in a quickoven;
at T
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T o make little Fine Caker.

O~E pound of butter beaten to cream; a pound and a quartet
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 degrees into the batter,
beat it all well with both hands, either make it into little cakes

or bake it in one.

Ansther fort of Little Cakes.
A Pouno of flour and half a pound of fugar, beat half a
pound of butter with your hand, and mix them well together.
Bake it in little cakes,

To make Drop Bijcuits.

Taxe eight eggs, and one pound of double-refined fugar
beaten fine, tweive 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 withour ceafing :
your oven muit be as hot as for halfpenny bread, then flour {fome
iheets of tin, and drop your bifcuits of what bignefs you pleafe;
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
1n more ; and if the firlt is not enough, put them in again. If they
are right done, they will have a white ice on them. You may,
if you chufe it, put in a few carraways ; when they are all baked,
p;.n: them in the oven again to dry, then keep them in a very dry
place.

To make Common Biftuits.

Bear 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, fhape them on
white thin paper, or tin moulds, in any form you pleafe. Beat
the white of an egg, with a feather rub them over, and dult
fine fugar over them, Set them in an oven moderately heated;
till they rife and come to a good eolour, take them cut; and
when you have done with the oven, if you have no ftove to dry

them in, put them in the 6ven again, and let them ftand all night
to dry,

To make French Bifiuits.

HAviNGg a pair of clean fcales ready, in one fcale put three
new laid eggs, in the other {cale put as much dried flour, an
equal weight with the eggs, take out the flour, and as much fine
powdered fugar ; firft beat the whites of the eggs up well with
a witk till they are of a fine froth, then whip in hulf 2n 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 pow-
dered {ugar over them. Bake them in a mederate oven, not tog

P 2 hﬂf’_









-l

§3s 75 ART of COOKERY.

it by degrees a pound of frefh butter, and fhake a little flour on f
cach coat as you roll it. - Make it juft as you ufe it.

You may leave out the currants, for change, nor need you put
in the perfumed plumbs, if you diflike them; and for variety,
when you make them of mackeroons, put in as much tincture of
faffron as will give them a high coloyr, but no currants, This
we call {affron cheefecakes ; the other without currants, almond
cheefecakes ; with currants, fine cheefecakes ; with mackeroons,
mackeroon cheefecakes,

To make Lemon Chesfecakes.

Take the peel of two large lemons, boil it very tender, then
pound it well in a mortar, with a quarter of afpﬂund or more of
loaf fugar, the yolks of fix eggs, and halt a pound of frefh -
butter ; pound and mix all well together, lay a puff-pafte in your
patty-pans, fill them half full and bake them. Orange checies
cakes are done the fame way, only you boil the peel in two or
three waters, to take out the bitternefs,

i A fecond fort of Lemon Cheefecakes.

TaxE 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-re-
fined fugar, twelve yolks of eggs, eight whites well beaten,
then melt half a pound of butter, in four or five fpoonfuls of
cream, then fir it all together, and fet it over the fire, ftirrin
it till it begins to be pretty thick ; then take it off, aund when
it is cold, fll your petty-pans little more than half full, Put a
pafte very thin at the bottom of your petty-pans. Half an hour,
with a quick oven, will bake them. = :

To make Almond Cheefecakes.

Taxe half 2 pound of Jordan almonds, and lay them in celd
water all night ; the next morning blanch them into cold waler,
then take them out, and dry them in a clean cloth, beat them
very fine in a little orange-flower water, then take fix eggs, leave
cut four whites, beat them and firain 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 but-
ter, melt it, a litle grated lemon-peel, and put them in the
mortar with the other ingredients ; mix all well together, and
fill your petty-pans. |

To make Fairy Futter,

Taxe the yolks of two hard eygs, and beat them in 2 mar-
ble mortar, with a large fpoonful of orange-flewer water, and
two tea fpeonfuls of hne fugar beat to powder; beat this all
wogether till it is fine pafte, then mix it up with LE",L:ut as much

. frefh butrer out of the churn, and force it through a fine ftrain-
“er full of little holes 1nto a pl{il‘.g, This 15 a preuy thing to feg

off & table at fupper,

%
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: To make Almond Cuflards,

“TAkE a pint of cream, blanc‘Ifl and beat a quarter of a pound
-of almonds fine, with two fpoonfuls of rofe water. Sweeten it to
vour palate, Beat up the yolks of four eggs, ftir all together cne
way aver the fire till it 1s ‘thick, then pour.it out into cups; or
you may ‘bake it im little ehina cups. '

T o maké-bated Couffards.

‘ONE pint of cream boil’d with mace and cinnamon; when
cold, take four eggs, two whites left out, a lictle rofe and orange-
“tlower water and fack, nutmeg and fugar to your palate; mix
them well together, and bake them in.china cups.

; To make plain Cuffards.

Take a:quartof new miik, fweeten it to vour tafte, gratein a
~dittle nutmeg, beat up eight eggs, leave out half the whites, beat
‘-tll:m up well, flir them into the milk,.and bake it in china ba-
.dons, or put them into a deep china dith ;. have a kettle of water
~boiling, fet the cup in, let the water come above half way, but
don’tdet it boil too faft for fear of its getting into the cups. You
~may add a little rofe water. i

3 To make Orange Butter.

Taxke the yolks of ten eggs beat very well, half a pint of
Rhenifh, fix ounces of fugar, and the juice of three fweet oranges ;
fet them over 4 gentle fire, flirring them one way till it is thick.
"W?en‘ you take it off,- flir in.a piece of. butter as. big as a large
~svalnut.

1

To make Steeple Cream.
~ "Taxe five ounces of hartfhorn, and two ounces of ivory, and
- put them into a {tone bottle, fill it up with fair water to the neck,
put in a finall quantity of gum Arabick, and gum dragon ; then
_tie up the bottle very clofe, and fet it into a pot of water, with
. hay ar the bottom. Let it ftand fix hours, then take it out, and
“let 1t fland an hour before you open it, leftit fly in your face ;
then ftrain it, and it will be a ftrong jelly, then take a pound
-of blanched almonds, beat them very %nc, mix it with a pint of
thick cream, and let it ftand a hittle; then #rzin it out, and
, mix it with a pound ef jelly, fet it over the fire till it is fealding
. hat,. fiveeten it to your tafte with double-refined fugar, then take
it off, put in a little amber, and pour it into fmall high gallipots,
“like a fugar-loaf at top ; when it 1s cold, turn them out, and lay
<old whipt cream about them in heups. Be fure it does not boil
swhen the cream is in.

- Lemon Cream.

Take five large lemons, parc them as thin as poflible, fieep
them all night irﬁiﬁﬁ*cqty fpoonfuls of {pring-water, with the juice
©f the lemons, then ftrain it through a jelly-bag into a filver
sdauce-pan, if you have one, the whites of fix cggs beat well,
.ten ounces of double-yefined fugar, fet'it over a very flow char-
1A, _ Bl ' cen
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glafles till they are as fuyll as they will hold. Don’t make thefe "
lc:-ng before you ufe them. Many ufe cyder fweetened or any
‘wine you pleafe, or lemon, or orange whey made thus : fquecze
‘the juice of a lemon er 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 juice of fplna,ch
Jome with {afiton, and fome with cochineal, _;uﬁl as-you faney.

To make everlafling Syllabaibs,

"I‘rs.w.:E five half pints of thick cream, half a pint of Rheaifh,
Thalf a pint of fack and the juicc of two large gev:]le oranges ;
rate in juit che yellow thind of three lemons, and a pound of
gﬂuhlﬂqﬂimm fugar well beat and fifted ; mix all together with
@ fpoenful of orange-flower water, beat it well together with «a
Avitk half an hour, then with « fpoon fill your glafles. ‘Thefe
~will keep above a week, and arc better made the day before. The
Deit way to whip {vllnbub 13, have a finc large  chocolate mill,
'which you muit. keep on purpofe, and a large-deep bowl to: miil
whem in. It s both quicker done, and the froth ftrenger. For
#hie thin that is left at the ’tn::-tmm, have ready fome calf'sifoot
ielly boiled and clarified, there muft be nothing but the calf’s foet
{)mltd to a hard jelly ; when cold, take off the fat, clear it with
«he whites of eggs, run it thmuoh a flannel bag, and mix.it with
‘the clear, which you'have faved of the f}'liﬂ.bubs. Sweeten it to
your palate, and give it 2 boil; then pour it intotbafons, or what
vou pleafe. When. cold, turn it out, and it 1s a fine ﬂummt:ru.
To make a Trifle.

Cover the bottom of your dith or bowl with Naples bifcuits |
brofce in picces, mackeroons broke in halves; and Ratafia cakes,
juﬁ wer them all through with fack, ‘then make a good boiled
cultard not too thick, and when u}]d pour over, it, then put a i}l-
Jabub over that.  You may-garnifh it with Ratafia cakes, curcant
Jelly and flowess,

-

o make Harifborn _?r.f{p.

Borr half a pound of hartthorn in thrce quarts of water over
@ gentle fire, tillit becomes a jelly. If you take out a httle 3o
caol, and it hangs on the fpoon, It.is enough. Strainit while it
s i‘wt, put it in a well-tinned fauce-pan,’putto ita pint of Rhenith
wine, @nd.a guarter of a pound of loaf fugar ; beat the whites of
:ﬁ.:-ur eggs or mare to a frothy, fhir it ail together thut the whites
“mix well with the jelly, and pour it 1n, as i you were cooling it,
Let it .boil for two or three nslnutrﬁ, then put i the juice of
three or four lemons ; let it boil a minute or two longer. “When
it is finely curdled, and of a pure white colour, have ready a
fwvantkin jelly big over a china'bafon, pour in your jelly, and
pour back ar ain il it is as clearas rock-water ; then {et a ver
clean china baton under, have your glafles as clean as palTb]t, and
with a elean fpoon &l your Lifics. Huve ready fome thin rhind

of the lemous, and when you have filled half your glafies throw
vour peel into the bafon ; and when the Jully is all run ouvt of the
?;-ag, with @ clesa fpoon il the reft of the glafles, and they will _

lﬂc-k
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look of a fine amber colour. Now in putting in the ingredients
there is no certain rule. You muft put lemon and fugar to your
palate.  Moft people love thein fiveet ; and indced they are good
tor nothing, unlefs they are, :

< To make Ribband Yelly.

Taxe out the great bones of four calves feet, put the feet into
a pot with ten quarts 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 fland twenty-four hours, then fcrape off all
the fat from the top very clean, then flice it, put to it the whites
of fix eggs beaten to a troth, boil ita litle, and flrain it again
through a flannel bag, then run the jelly into little high glafles,
run every colour as thick as your finger, one colour muft be
thorough cold before you put another on, and that you put on
muit not be but blood-warm, for fear it mix together. You
muft colour red with cochineal, green with fpinach, yellow with
faffron, blue with {yrup of violets, white with thick cream, and
fometires the jelly by itfelf. You may add orange-flower water,
or wine and {ugar, and lemon if you pleafe, but this iy all fancy.

To make Calves F. eet Felly.

£ Aarg -~ ar

BorL two calves feet in a~gallon of water il it comes to a
quart, then ftrain it, let it ftand tll cold, fkim off all the far
clean, and take the jelly up cleanm. If there is any fettling in the
‘bottom, leave it; put the jelly into a fauce-pan, with a pint of
mountain wine, %alfa pound of loaf i'ufgar, the juice of four large
lemons, beat up fix or eight whites of eggs with a wifk, then
put them into the fance-pan, and ftir all together well till it boils,
Let it boil a few minutes. Have ready a large flannel bag, pour
it in, it will run through thick, pour 1t in again till it runs clear,
then have ready a large china bafon, with the lemon-peels cut as
thin as poflible, let the jelly” run into that bafon, and the pecls
both give it a fine ambeyr colour, and alfo a flavour; with a clean
filver fpoon fill your glafles.

To make Currant Felly,

Strip the currants from the ftalks, put them in a ftone jar,
ftop it clofe, fet it in a kettle of boiling water halt-way the jar,
et it boil half an hour, take it out ; am uice through 2
let it beil half an hour, take it out and ftrain the juice througl
coarfe hair-fieve. To a pint of juice put a pound of fugar, et it
over a fine quick clear fireina prﬁicrviug-pm1 or 4 bell-metal fkil-
et ; keep flirring it all the time t1ll the fugar 15 melted, then fkim
let ; keep ftirring it all the time till the lugar 1s melted, then fk
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 juft the
bignefs of the top ot the por and lay on the jelly, dip thofe
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 glufles,

gnd paper them,
gnd pay 7,
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the rhind as a fine as poffible, with fome grated nutmeg and fugar
to your tafte; melt fome fine frefh butter, and beat up with it ue-
~cording as it wants, till it 1s all like a fine thick cream, then make
a fine puff-pafte, havealarge tin-patty that will juft hold it, cover
the patty with the pafte, and pour in the ingredients: Don’t put
any cover on, bake it a quarter of an hour, then {lip it out of
the patty on a difh, and throw fine fugar well beat all over it. It
is a very pretty fide-difh for a fecond courfe. You may make
this of any large apples you pleale.
: Moon-fhine.

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 fhape of a large ftar,
and two or three lefler ones. Boil two calves feet in a gallon of
water till it comes to a quart, then ftrain it off, and when cold
fkim off all 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 firz till it boils, then run it through a flannel bag till
clear, put it in a clean fauce-pan, and take an ounce of fweect
almonds blanched and beat very fine in 2 marble mortar, with two

dpoonfuls of rofe water and two of orange-flower water; then

rain it through a coarfe cloth,” mix it with the jelly, ftir in four
large fpoonfuls of thick cream, fiir it all together till it boils, then
have ready the difh you intend it for, lay the tin in the fhape of
a half-moon in the middle, and the ftars round it; Jay HKttle
weights on the tin to keep them in the places you would have -
them lye, then pour in the above Blanc Manger into the difh, and
when it is quite cold take our the tin things, and mix the other
half of the jelly with half a pint ‘of good white wine and the
juice of two ot three lemons, with loaf fugar enough to make it
fweer, and the whites of eight eggs beat fine; ftir it all together
over a flow fire till it boils, then run it through a flannel bag nll
it is quite clear in a china bafon, and very carcfully fill up the
places where you rtook the tin out; let it ftand till cold, and fend
it to table.

Note, You may for change fill the difh with a fine thick al-
mond cuftard ; and when it 1s cold, fill up the half-moon and fiars
with the clear jelly.

The Floating Lfland, a pretty Difb for the Middle of a Tadle at a
Second Conrfe, or for Supper.

You may take a foup-d fh, according to the fize and quantity
you would make, but a pretey deep glals difh is beft, an% fet -t
on a china difh : Firft take a quart ot the thickelt cream you can
get, make it pretty fweet with fine fugar, pour in a gill of fack,
grate the yeliow rhind of a lemon in, and mill the cream ll it
1s all of a thick froth, then carefully as you can pcur the thin
from the frith into a dith; take a French roll, or as many as you
want, cut it as thin as you can, lay a layer of that as light as
- poftiLle on the creamn, then a layer of currant jelly, then a very
thiw larer of roll, and then hartfborn jelly, then French roll,, and

' over
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@ver that whip vour froth which you faved off the cream very welk
miled up, and lay at top as high as you can heap it; and as for
the rim of the dith, fet it round with. fruit or fweet-meats, uc—
cording to your fancy. -This looks very pretty in the middie of
a table with candles round ir, and vou may make it of as
many different coleurs as youfaney,. and according to what jellies.
and giams or ‘fveet-meats you have, or at the bottom of, your

difh you may put the thickeft cream you can get, but that 15 as;
you fancy. \

CEl e B e RS

Of Made-Wines, Brewing, French Bread, Muf-
s fins,. &c..

To make Raifin Wire. .

AKE two hundred of raifins, ftalks and’all,. andiput tHem

into a large hogfhead, fill it up with water, let them ftee
a fortnight, ftirring them every day ; then pour off all the liquor,
and drefs the railins. Put both liquors together in a nice clean
veflel that will joit hold it, for it muit be fwl; let it ffand till ic
lvas done hiffing,. or making the leaft noife, then ftop it clofe, and:
let it ftand ix months. lrgeg it, and if you find 1t quite clear;
rack it off into another veilel; ftop it clofe, and let itand three
months longer, then bottle ir, and when you ufe ir, rack it off
into a.decanter,

' To make Elder Hine. :

Pick the elder-berries when full ripe, put them into a flone
jar, and fet them in the oven, or a kettie of boiling water till the
jar is hot through ; than take them out and ftruin them through
4 coarle cloth, wringing the berries, and. put the juice into a clean
kettle :. To every quart of juice put a pound of fine Lifban fugar,
let it boil and fkim it well. When it is clear and fine, pour it

-into a jar ; when cold, coverit clofe, and keep it till you make'
raifin wine : Then when you: turn your wine, to every gallon of
wine put half a pint of the elder {yrup.

o make Orange Wine.

Taxe twelve pounds af the beft powder fugar, with the whites
of eizht or wen eyps well beaten, into fix Gallons of {pring-wa-
ter, and boil three quarters of an hour. When it is cold, put
wnto it fix {poonfuls of yeaft, and alfo the juice of twelve lemons,
which being pared mufl 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 rhinds of fiftv oranges,
but not the white part of the rhinds, and fo let it work all toge-
ther two days and two nights ; then add two quarts of Rhenifh ex
white wine; and put it into yous veflel.
- To

N
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: To make Cherry Wine, : t
Purr your cherries when full ripe,  off the ftalks, and
prefs them thro’ a hair-fieve. To every gallon of liquer put two
pounds of lump fugar beat fine, ftir it together and put it into a
veflel, it muft ge full ; when it has done working and making any
noife, ftop it clofe for three months, and bottle atoff.

To mabe Birch If?m'. i 1

THuE feafon. for procuring the liquor from the birch trees is in
the beginning of March, while thefap is rifing, and before the
leaves fhoot out ; for when the fap is.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 fofiets, which are commonly made
of the branches of elder, the pith being taken out. You may with.
out hurting the tree, if large, tap it in feveral places, four or five
at a time, and by that means fave from a good many trees feveral

allons every day ; if you have not enough in one day, the bottles
in which it drops muit be corked elofe, and rofined or waxed;
however make uie of 1t as foon as you can,

Take the fap and boil it as long as any fcum rifes, kimming it
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,
fcumming it very well, pour it into a clean tub, and when it is al-
inoft cold, fet it to work with yealt fpwead on a toaft, let ie ftand
five or fix days, ftirring it often ; then take fuch a cafk as will hold
the liquor, fire a large match dipt in brim{tone, and throw it into
the calk, flop it clofe till the match is extinguithed, turn your wine,
lay the bung on light till you find it has done working; flop it
clofe and keep it three months, then bottle it off

To make Duince Wine, P Favg
GAaTHER the quinces when dry and full ripe; take twenty large
quinces, wipe them clean with a coarfe cloth, and grate them with
a large grate or rafp as near the core as you can, but none of -the
core ; boil a gallon ef {pring-water, throw in your quinces, let it
boil foftly about 2 quarter of an hour, then ftrain t%fm well into
an earthen pan on twe pounds of double-refined fugar, pare the
peel off two large lemons, throw in and queeze the juice through
a fieve, flir it about till it is very cool, then toaft a little bit of bread:
very thin and brown, rub a little yeaft on it, let it ftand clofe:co-
vered twenty=four hours, then take out the toaft and lemon, put
up in a cag, keep it three months, and then bottle it. If you
make a twenty gallon cafk, let it ftand fix months before vou bot-
tle it; when you flrain your quinces, you are to wring them hard
in a goarfe cloth. |

To make Cow/flip or Claty Wine ™
Taxe fix gallons of water, twelve pounds of fugar, the juice of
fix lemons, the whites of four eggs beat very fmall, put all together
i akeule, ler it boil half an hour, fkim it very well, take a peck
3P Q. of
5
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of cowflips; if dry ones, half a peck; put them into a tub with
the thin peeling of the fix lemons, then pour in the boiling liguor,.
and {tir them about; when almoit cold, put in a thin toait baked
dry and rubbed with yeaft. Let it ftand two or three days to work.
It you put in before you tun it fix ounces of fyrup of eitron or
lemons, with a quart of Rhenith wine, it will be a great addition ;
the third day ftrain it off, and fqueeze the cowflips through a coarfe
cloth, then firain it through a flannel bag and tun it up, lay the
bung loofe for two or three days to fee if 1t works, and 1f it don’t
bung it down tight; let it ftand three months, then bottle it.

- : To make Turnip Wine.

TAKE a good many turnips, pare them, flice them, put them in
a cyder-prefs, and prefs out all the juice very well. ' To every gal-
lon of juice, have three pounds of lump fugar, have a veflel ready,
juft big enough to hold the juice, put your fugar into a veflel; and
alfo to every gallon of juiee half a pint of brandy. Pour in the
juice, and lay fomething over the bung for a week, to fee if it
works. If it does, you muft not bung it down till it has done
working ; then ftop it clofe for three months, and draw it off into-
_ another vefiel, When it is fine, bottle it off

Ll To make Raflerry Wine.

Taxe fome fine ripe ratberries, bruife them-with the back of a
fpoon, then ftrain them through a flannel bag into a ftone jar. To
¢ach quart of juice, put a pound of double-refined fugar, flir it
well together, and cover it clofe ; let it ftand three days, then pour

w-off clear.  To a quart of juice, put two quarts of white wine,
~ bottle it off, it will be fit to drink in a week. Brandy made thus
is a very fine dram, and a much better way than fteeping the-ral-
berries. -
> Rules for Brewing.

Care muft be taken in the firit place to have the malt clean;

and after it is grinded,. it ought to ftand four or five days.
- . For {trong Ottober, five quarters of malt to three hogtheads, and
awenty-four pounds of hops. This will afterwards make two hogf-
heads of good keeping fmall becr, allowing five pounds of hops
1o 1t,

For good middling beer, a quarter of malt makes a hogfhead of
ale, and one of {mall beer; or 1t will make three hogfheads of good
- {mall beer, allowing eight pounds ot hops. This will keep all thg
year; or it will make twenty gallons ot flrong ale, and two hogi-
heads of {mall beer, that will keep all the year,

If you intend your ale to keep a great while, allow a pound of
hops to every buthel; if to keep {ix months, five pounds to a hogf-
head ; if for prefent drinking, three pounds to a hogthead, and the
foftelt and cleareft water you can get.

Obferve the day before to have all your veflels very clean, and
never ufe your tubs for any ufe, except ro make wines. .

Let your cafks be very clean the day before with boiling water ;
and if your bung is big enough, fcrub them well with a little bireh
broom or bruéh; but if they be very bad, take out the Heads,.-ﬂild.

2 et
1
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fet i;'h'-:im be {erubbed clean with a hand-brufh and fand and fullers-
earth, Put on the head again and feald them well, throw into the
barrel a piece of unflacked lime, and ftop the bung clofe.

- The firft copper of witer, when it boils, pour into your mafh-tub,
and let it be cool enough to fee your face in; then put in your
malt, and let it be well mathed, have a copper of water boiling in
the mean time, and when your malt is well mathed, fill your mafh-
ing-tub, flir it well again, and cover it over with the facks. Let
it {tand three hours,. then fet a broad fhallow tub under the cock,
let it run very foftly, and it it is thick throw it up again till it runs
fine, then throw a handful of hops in the under tub, and let the
mafh run into it, and fill your tubs till all 15 run off. Have water
boiling in the copper, and lay as much more on as you have occa-
fion for, allowing one third for boiling and wafte. Let that ftand
an hour, boiling more water to fill the math-tub for {mall beer ; let
the fire down a little, and pur it into tubs enough o fill your math,
Lt the fecond mafh be rin off, dnd fill your copper with the firlt
wort; putin part of your hops, and make it bail quick. About
an hour is long enough ; when it is half boiled, throw in a hand-
ful of falt, Have a clean white wand and dip it into the copper,
and if the wort feels clammy, itis boiled enough ; then flacken
your fire, and take off your wort. Have ready a larze tub, put two
iticks a-crofs and fet yvour ftraining-batket over the tub on the
fticks, and firain your wort through it. Put your other wort on
to boil with the reft of the hops; let your mafh be ftill covered
again with water, and thin your wort that is cooled in as many
things as you can ; for the thinner it lies, and the quicker it cools,
the better. When quite cool, put it into the tunning-tub. Mind
to throw a handful of falt into every boil. When the math has
ftood an hour draw it off, then fill your math with cold water, take
off the woert in the copper, and order it as before. When cool, add
to it the firft in the tub; fo foon as you empty one copper, fill the
other, fo boil your fmall beer well.  Let the la{t math run 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 {inall beet
to work there. When cool enough, work it, fet a wooden bowl of
yeaft in the beer, and it will work over with a little of the beer in
the boil, Stir your tun up every twelve hours, let it {tand two
days, then tun it; taking off the yeaft. Fill your veffels full, and
fave fome to fill your Barrels ; let it ftand tll it hus done working,
then lay on your bung lightly for a fortnight, after that ftop it as
clofe as you can. -Mind you have a vent-peg at the top of the vef=
fel in warm weather, open it; and if your grink hiffes, as it often
will; loofen it till it has done, then flop 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. The firength of your
beer muft be according to the malt you allow, more or lefs ; there
is no certdin rule, o

When you come to draw your beer, and find it is not fine, draw
oft a gallon, and fet it on the fire, with two ounces of ifinglafs cut
fmall and beat. Diffolve it in the beer over the fire: when it is

Q.2 all
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all melted, let it fland till it is cold, and pour it in at the bung’
which muﬁ lay loofe on till it hag done fomenting, then flop it
clufe for a month. : ;
"Pake greut care your cafks are not mufly, or have any ill tafte 2
if thew have, it is the hardeft thing in the world to fweeten them. .-
You are to wafh your cafks with cold water before you fcald them,
and they fhould lic a day or two foaking, and clean them well, then

{icald them.
The beft Thing for Rope' Brer.

Mix two handfuls of bean ﬂmu and one handful of falt, ‘throw
this inte a kilderkin of beer, don’t ftop it clofe till it has done fo-
menting, then let it ftand a month, and draw it off ; but fometiines
nothing will do with it.

When a Barrel of Beer is turned four.

To a kilderkin of beer throw in at the bung a quart of oatmeal,
lay the buug on loofe two or three da}s, thcn ftop 1t down Clnfe,
and let it {ftand a month., Some throw in 2 piece of chalk as big
as a turkey’s egg, and when it has done working ftop it clofe for a
month, then tap it.

: To wmake white Bread, after the London Way.

You muft take a bufhel of the fineft flour well drefled, put it m
the kneading-tmu gh at one end ready to mix, take a gallon of wa-
ter (which we eall liquor) and fome yeail ; {tir it into the liquor till
it looks of a good brown colour and begum to curdle, firain it and
mix it with your flour till it is about the thicknefs of a gor:-d feed,
cake ; then cover it up with the lid of the trough, and let it ftand
three hours, aad as {oon as you {fee it begin to fall, take a gallon
more of liquor, and weigh three quarters of a pmmd of falt, and
with your %and mix it well with the water: Strain it, aud with
this liquor make your dough of a moderate. thicknefs, fit to make
up into loaves 3 then cover it again with the lid, and let ftand three
hours more. In the mean time, put the wood. inte the oven and
heat it, It will take two hours heating. When your {punge has
ftood its proper time, clear the oven, and begin to maks your
bread. Set it in the oven and clofe it up, and three hours will jJutk
bake it. When once it is in, you muit not open the oven till the
bread 1s bnktd; and obferve in fummer that your water be k-
warm, and in winter as hot as you ¢an bear your fingerin ir.

Note, As to the exalt quantity of liquor your dough will take,
experience will teach you in two or three times making, for all
flour.does not want the fame quantity of liquor; and if you make
any quantity, it will raile up the lid and run over, when it has ftocd
1ts time. 1,

_ To make French Bread. :

TaxE three quarts of water, and ane of milk; in winter feald-
- ing hot, in fummer a little more than ﬂnlk-warm. Seafon it well
with falt, then take 2 pint and a half of good ale yeail not bitter,
lay it in a2 gallon of water the night before, pour it off the water,
ftir in your yeaft into the milk and water, then with your hand
break 1 a httlc more than a u:juarter of a pound of burtter, work it

weld
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well till it is diffolved, then beat up two eggs in a bafon, and {Hf
them in, have about a peck and a half of flour, mix it with your
liquor; in winter make your dough precty {tiff, in fummer more
flack ; fo that you may ufe a little more or lefs of flour, according
to the {liffnefs of vour dough ; mix it well, but the lefs you work
it the better. Make it into rolls, and have a very quick oven, .
but.not to burn. - When they have lain about a quarter of an hour
turn them on the other fide, let them lye about a quarter longer,
take them out and chip all your French bread with a knife, which
is better than rafping it, and makes it look fpungy and.of a fine .
vellow, whereas the rafping takes of all that fine colour, and makes
it look too fincoth. You muft ftir your liquor into the flour as you
do for pye-cruft.  After ypur dough is made cover it with a cloth,
and let it lye to rife while the oven is heating.

To mate Myffins and Oat-Cakes.

To a buthel of Hertfordilire white flour, take a pint and a half
of good Ale Yealt, fome pale malt, if you can get 1t, becaufe it is
svhiteft; let the yeaft lye in water all night, the next day pour off
the water clear, make two gallons of water juit milk-warm, not to
feald your yeaft, and two ounces of falt; mix your water, yeaftand
falt well together for about a quarter of an heur, then {train it and
mix up yvour dough as light as poflible, and letit lye in your trough
an hour to rife, then with your hand roll it, and pull it into little
micces about as big us a large walnue, roll them with your hargd
hke a ball, Jay them on your table, and as faft as you do them lay
2 picce of flannel over them, and be fure to keep your dough co-
vered with flannel ; when you have rolled out all your dough be-
gin to bake the firft, and by that time they will be fpread out in
the right form ; lay them on youriron, as one fide begins to change
colour turn the other, and take great care they don’t burn, or be
too much difcoloured, but that you will be a judge of in two or
three makings. Tuke care the middle of the iron is not too hot,
as it will ‘be, but then you may put a brickbat or twoin the middle
of the fire to flacken the heat, The thing you bake on muit be
made 1!1_1.;5 :

Build a place jult as if you was going to fet a copper, and in the
firad of a copper, a piece of iron all over the top fixed in form juit
the fame as the bottom of an iron pot, and make your fire under-
rieath with coal as in a copper. Obierve, muftins are made the
fame way ; only this, when you pull them to pieces roll them in
a good deal of flour, and with a rolling-pin roll them thin, cover
them with a piece of flannel, and they will rife to a proper thick-
refs; and if you find them too big or too little, you muft roll
dough accordinzly. Thefe muil not be the leaft difcoloured.

~ When you eat them, toalt them with a fork crifp on both fides,
then with your hand pull them open, aud they will be like a honeys
comb ; lay in as much butter as you intend to ufe, then clap them
together again, and fet it by the fire.  When you think the butter
1s melted turn them, that both fides may be buttered alike, but don’t
$ouch them with the knite, either to {pread or cut them open, if

Q,... 3 you
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vou do they will be as heavy as lead, only when the {y are quite
buttered and done, you may cut them r:ruis with a knife.

Note, Some flour will {feak up a quart or three pmts more wa-
ter than other flour, then you muft add more water, or fhake in
more flour in the making up, for the dough muft be as light as
poflible.

A Receipt for making Bread awithout Barm, by the Help of a
Leaven. ' |

TAKE a lump of dough, sbout two pounds of your laft making,
which has-been raifed by barm, keep it by you in a wooden vef- :
{fel, and cover jt we]l with flour. ?ns is your leaven ; then the
n'tght before you intend to bake put the faid leaven to a peck of
flour, and work them well together with warm water. Let it lie
in a dry wooden veflel, well covered with a linen cloth and 3
blanket, and keep it in a warm place., This dough kapt warm
will rife again next morning, and will be iuﬂ"lment to mix with
two or three buihels of ﬂuur, being worked up with warm water
and a little falt.  When it is well worked up, and thoroughly
mived with all the flour, let it be well covered with the linen and
blanket, until you find it rife ; then knead it well, and work it up
into bricks or lnavns, 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 or more pounds of the dough. of your
laft baking, well covered with flour to make leaven to. Terve from
one I::'ikme; dw to another ; the more leaven is put to the flour,
the lighter and fpungier the bread will be. The frefher the lcaﬂrcnl
the bread will be lefs four.

From the Dublin Scciety,

' f ﬂ‘&f Method to preferve a la 1/; e Sioct of Veaff, wwbich will kecp and
aH

;

be of Ufe for foweral ths, either to make Bread or Gakes.
WHEN you have yeaft in plenty, take a quantity of it, flir and
work it well with a witk until it becomes liquid and ﬂun then
get 4 large wooden platter, cooler or tub, clean and dry, and with
a foft brufh, lay a thin layer of the }mﬂ: on the tub, and turn the
mﬂuth dowrwa;ds that no duft may fall upon it, but fo that the
air may get under to dry it.  When that-coat is very dry, then

~ Tay on another coat and let it dry, and fo go on to put one coat

upcn another till you have a fufficient (uantity, even two or threg
iches thick, to ferve for feveral months, always taking care the
veafl in the tub be very tlry before you lay more on. When jl'-::-u
haw: occafion to make ufe of this yealt cut a piece off, and la

in warm water; flir it together, and it will be fit for ufe. If it 15
for brewing, take a large handtul of birch tied together, and dip
it into the yeait and ]_;.Hg 1t up to dry, take great care no duf}
comes to it, and fo you may do as many as you pleafe.’ When your
beer is fit to fot to w vovk, throw in onc of thefe, and it will make
it work as'well as if you had frefh yealt, You muit whip i1t about
1"1 the wort, and ti:én let it lye; w'ar 1 the fat works well, take out

the b.::n::m and dry it & w.un, it will do for tbﬂ next bl’ﬁ‘.‘.ll‘l"‘
! N
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" Note, In the building of your oven for baking, obferve that you

anake it round, low roofed, and a little mouth ; then it will rake

lefs fire, and keep in the heat better than along oven and high
roof, and will bake the bread better.

L oHe P~ XN,

Farring Cherries and Preferves, &e.

3 To yar Cherries, Lm{y North’s Way.

NAKE twelve pounds of cherries, then ftone them, put them
n d}'nur preferving-pan, with three pounds of double-refined
fugar and a quart of water; then fet them on the fire ull they are
fcalding hot, take them off a little while, and fet them on the fire
again. Boil them till they are tender, then fprinkle them with
half a pound of double-refined fugar pounded, and fkim them
clean, Put them all together in a china bowl, let them ftand in
the {yrup three days; then drain them through a fieve, rake them
out one by one, with the holes downwards on a wicker fieve,
then fet them in a ftove to dry. and as they dry turn them upon
clean fieves. When they are dry enough, put a clean white fheet
of paper in a preferving-pan, then put all the cherries in, with
another clean white fheet of paper on the top of them ; cover them
clofe with a cloth, and fet them ower a cool fire till they {weat.
Tuke them oft the fire, then let them {tand till they are cold, and
put them 1n boxes ar jars to keep.
: Tao dry Cherries,

To four pounds of cherries put one pound of fugar, and juft
put as much water to the fugar as will wer it ; when it 15 melted,
make it boil, flone your cherries, put them in, and make them
boil : {kim them two or three times, take them off, and let them
{tand in the {yrup two or three days, then boil your {yrup and
put to them again, but don’t boil 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
cherries, and a row of white paper in boxes., ;

To preferave Cherries, avith the Leaves and Stalks green.

First dip the flalks and leaves in the beft vinegar, boiling
hot, ftick the {prig upright in a fieve till they are dry ; in the
mean time boil fome double refined fugar to a fyrup, and dip
‘the cherries, ftalks and leaves in the fyrup, and jult let them
fcald ; lay them op a fieve, and boil the fugar to a candy height,

Q4 then
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then dip the cherries, ftalks, leaves and all, then ftick the branches’

in fieves, and dry them as you do other fweet-meats. They
look very pretty at candle-light in a defert,

: To make Orange Marmalade. B
Take the belt Seville oranges, cut them in quarters, grat
them to take out the bitternefs, and put them in water which you
muft fhift twice or thrice a day, for three days. . Then boil them,
fhifting the water till they are tender, thred them very fmall, then
pick oyt the skins and feeds from the meat which you pulled
out, and put it to the peel that is fhred ; and to a pound of that
" pulp, take a peund of double-refined fugar. Wet your fugar
with water, and boil it up to a candy height, (with a very quick
fire) which you may know by the dropping of it, for it hangs like
a hair ; then take it off the fire, put in your pulp, ftir it well to-
gether, then fet it on the embers, and ftir it till it is thick, but
let it not boil. If you would have it cut like marmalade, add

fome jelly of pippins, and allow fugar for it. ;

To make White Marmalade.

Pare and core the quinces as faft as you can, then take to a
pound of quinces (being cut to pieces, lefs than half quarters)
three quarters of a pound of double-refined fugar beat fmall, then
throw half the fugar on the raw quinces, {et it on a very flow fire
till the fugar is melted, and the quinces tender; then put in the
reft of the fugar, and boil it up as faft as you can. When it is al-
moft enough, putin fome jelly and boil it apace ; then put it up,
and when it is quite cold cover it with white paper.

To preferwe Oranges Whole.

Taxe the belt 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, {hifting them every day ; then pur them
in a kectle with fair water, and pyt a board on them to keep them
down in the water, and have a fkillet on the fire with water,
that may be ready to fupply the kettle with boiling water ; as it
waites it muft be filled up three or four rimes, while the oranges
afe duing, for they will take up feven or eight hours boiling ; they
muft be boiled till a wheat firaw will run through them, then take
them out, and fcoop the feeds out of them very carefully, by
making a little hole in the top, and weigh them. To every pound
of oranges put a pound and three guarters ot double-refined fugar,
beat well and fifted rfurmlgh a ciean lawn fieve, fill your oianges
with fugar, and firew forse on them ; let them lye a little while, -
and make your jelly thus;

‘{ake two dozen of pippins or John apples, and flice them into
water, and when they are boiled tender firain the liquor from the
palp; and to every pound of oranges you muft have 3 pint apd
a half of this iquer, and put to it three quarters of the fugar you
left in filling the oranges, fet it op the fire and let it bc:i], and
fkim it well, and;put itin a clean earthen pan till it is cold, then
F;it it bix Yoy Eiller ; put in your oranges, and with a fmall bg_si-
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Kin job your orangesas they are boiling to let the {yrup into them,
firew on the reft of your fugar whilft they are boiling, and when
they look clear take them up and put them in your glafles, but
one in a glals juft fit for them, and boil the fyrup till it is almofk
2 jelly, then fili up your glaflfes ; when they are cold, paper them
up, and keep them in a dry place,

- To make Red Marmalade. '

- Scarp the quinces tender in water, then cut them in quarters,
core and pare the pieces. To four pounis of quinces put three
pounds of fugar, and four pints of water; boil the {fugar and
water to a fyrup, then purin the quinces and cover it. Let it
ftand all night over a very little fire, but not to boil ; when they
are red enough, putina porringer full of jelly or more, and boil
them up as falt as you can. When it is enough put it up, butdo
not break the quinces too much,

: Red Quinces Whole.
Taxe fix of the finéft guinces, core and feald 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 to every
pound of fugar, boil it to a fyrup, skim it well, then put in the
quinces, and let them ftand all night; when they are red enough
boil them as the marmalade, with two porringers full of jelly.
When they are as {oft as you can run a {traw through them, put
them into glafles ; let the liquor boil dill it 1s a jelly, and then
pour it over the quinces,

Telly for the Quinces.

Taxe fome of the lefler quinces, and wipe them with a clean

coarfe cloth; cut them in quarters; put as much water as will

cover them’, let it boil apace till it is frong of the quinces,

then ftrain it through a jelly bag. If it be for white quinces-
pick out the feeds, but none of the cores nor quinces pared.

To make Conferwe of Red Rofes, er any other Blowvers.

Take rofe buds, or any other flowers, and pick them, cut off
the white part trom the red, and put the red flowers and fife
" them through a fieve to take out the {eeds ; then weigh them, and
to every pound of flowers take two pounds and a half of loaf fu-
gar ; beat the iflowers pretty fine in a flone mortar, then by de-
grees put the fugar to them, and beat it very well till it is well
incorporated together ; then put it into galli?ms, tie it over with
paper, over that a leather, and it will keep feven years.

To make Conferave of Hips.

- GzaTner hips before they graw {oft cut off the heads and
fialks, {lit them in halves, take out all the feeds and white that
is in them very clean, ‘then put them into an earthen pan, and
ftir them every day, or they will grow mouldy. Let them fland
i1l they are foft enough to rub them through a coarfe hair-fieve,
as the pulp comes take is off the fieve : they are a dry berry, a*.l}ici
A wi
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will require pains to rub them through; then add its weight §a

fugar, mix them well together without boiling, and keep it ig
deep gallipots for ufe.

5o make Syrup of Raﬁ:, ;

Inruse thres pounds of damask rofe-leaves 1n a gallon of
warmgsater, in a well g‘a?ﬁd earthen pot,. ‘with a narrow mouth,
for ei hours, which ftop fo clofe, that none of the virtue
may exhale. | When they have mfufed fo long, heat "the water
again, fqueeze them out, 2nd put in three pounds more of rofe
teaves, to infule for E]ght hows more, then prels them out very
hard : then to every quart of this mfuﬁﬂn, add four pau,nds of
fine fugar, and boil it to a {yrup.

Fo make Syrup of Citron.
- Pare and flice your citron thin, lay them in a bafon, with
i‘ﬂ'&t’ﬁ of fine fugar, The next day pour off the liquer intoa
gl.m, skim it, and clarify it over a gentle fire.

To make Syrup of Clove Gaff{;%wem‘

Crir vour g“tﬂlﬂnwers, _fpr nkle them with fau' water, put
ﬂ'rcm into an carthen pot, fop it up very clofe, fet it in a kevle
of ‘water, and let it boil for two houfs ; then firain out the juice,

ut a pt:rund and a half of fugar to a pmt of ] Jl]il:'t‘, put it into
a skillet, fet it on the fire, keep 1t ftiring ull the fugar is all
melted, but let it not boil, then fet it by to cool, and pur it into

bott.cs
To make -S_')r#‘ﬁ of Peach Bfﬁm;.

Inruse Peach bloffoms in hot water, as much a3 will hand-
fmnclv cover them. Let them ftand in balseo or in fand, fog
twenty-four hours covered clofe ; then ftrain out the flowers fmm
the liquor, and put in frefh flowers. Let them ftand to infufe as
before, then ftrain them out, and to the liquor put frefh pcach
bloffoms the third time, and, if you pleafe, afourth time.
Then to.every pound of your 1nﬁ1fﬂn, add two pounds of double
refined fugar ; and fettmg it in fand, or Balneo, make a {'}rup?
which RELP fur ule.

To make Syrup of Duinces,

GRraTE quinces, pals their pulp thrnugh a cloth to extraft their
juice, fet their juice in the fun to fettle, or beforc the fire, and
by that means clarify it: for every four ounces of thmeEB,
take a pound of ﬁ:yu' boiled to a brown degree. If the putting
in the juice of the quinees fhould check the boiling of the fugar
100 much, gwe the {fvrup fome boiling till it becomes pearled ;
then takf. 1t off the fire, and when it is cold, put 1t mtn the
bottles.

To preferve Apricors,

TAxE your apricots, flone and pare them thin, and take thnp
weight in doubie. refined fugar beaten and fifted, put your apri-
£0ts ra.a filver cup ot ta:uk,ard cover them ov r:r with lugar, .md-

5"
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It them ftand fo all night. The next day put them in a pre-
fpﬂlng pan, fet them on a gemle fire, and let them fimmer a
little while, then let them boil till tender and clear , 1ak1ng them
off fometimes to turn and skim. Keep them under the liquor as
they are doing, and with a fmall clean bodkin or great needle
job them fometimes, that the fyrup may penetrate into them.
When they are enough, take them up, and put them in
glaffes, Boil and fkim your fyrup ; and when it 13 cold, put i
on your apricots.

T o preferve Damfons quboles

You muft take fome damfons and cut them in pieces, put them
in a skillet over the fire, with as much water as will cover
_thtm, When they are boiled and the liquor pretty firong, ftrain
it out: add for every pound of the whole damfons wiped clean,
a pound of fingle-refined fugar, put the third part of your fugar
into the llquur, 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 holr 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, firew all the fugar that was left on
them, and pour the hot hquur over them. Cover them up, and
let them ﬂ'and till next day, then boil them up again till they are
:nnugh Take them up, and purt them in pots ; boil the llqunr
till it jellies, and pour it on them when it is almoft Cﬂld fo
Pdl}ﬂl‘ them up.

To candy any Sort of Flowers.

Tq.L.E the beft treble-refined fugar, break it into lumps, and
dip it piece by piece into water, put them into a veflel of filver,
and melt them over the fire; when it juft boils, ftrain it and fec
it on the fire again, and let bml till ic draws in halrs, which }"ﬂi.ll
may perceive by holding up your fpoon, then put in the flowers,
and fP them in cups or glafles, When it is of a hard candy,
break it in lumps, and lay it as high as you pleafe. Dry it m a
{tove, orin the fun, and it will look like fugar-candy.

To preferwe Goofeberries avhole, avitbout floning.

Taxe the largeft preferving goofeberries, and pick off the
pack eye, but not the ftalk, then {fer them over the fire in a pot
of water to fculd, cover them very clofe to feald, but not to boil or
break, and wheit they are tender take them up into cold water;
then take a pound and a half of double-refined fugar to a pound

of goofeberries, and clarify the fugar with water, a pint to a
pﬂund of fhgar, and when your {yrup is cold put the goofeberries
ﬁnglﬁ 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 have boiled and you perceive the fugar
has entered them, take them off; cover them with white paper,
and fet them by till the nesxt day, Then take them out of the
fyrup, and boil the fyrup till it begins to be ropy ; skim it, and
Fu; i tp them awa.n, then {et them on a gentle fire, ﬂni let

them
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over them enough to cover them. Cover them with a plate, ind
when cold tie them down ¢lofe. They exceed anchovies..

To make Fermicella. i’

Mix yolks of eggs and flour together into 4 pretty ftiff pafte, o
as you can work it up cleverly, then roll it'as thin as it is poflible
to roll the pafte. Letitdry n the fun, when it 1s quite dry, with
a very tharp knife cut it as thin as poffible, and keep it in a drﬂ
place. Itrwill run up like little worms, as vermieella does ; thoug|
the beft way is to run it through a coarfe fieve, whilflt the pafte is
foft. If you want fome to be made in hafte, dry it by the fire,
and cut it fmall. It will dry by the fire in a quarter of an hour.
‘This far exceeds what comes from abroad; being frefher:

; To make Catchup. .

TaxE the large flaps of mufhrooms, pick nothing but the ftraws
and dirt from it, then lay them in a broad earthen pan, ftrew a good
deal of falt over them, let them lie till next morning, then with
your hand break them, put them into a ftew-pan, let them boil a
minute or tiwo, then ftrain them through a coarfe cloth, and wring
it hard, To take out all the juice, let it ftand to fettle, then pour
it off clear, run ic through a thick flannel bag (fome filter it througit
brown paper, but that is a very tedious way) then bail it; to a
quart ot the liquor put a quarter of an ounee of whole ginger, and
half a quarter of an ouwnce of whole pepper. Boil it brifkly a
quarter of an hour, then {train 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 tight, and it will keep two years. This gives
the beft flavour of the muthrooms to ary favee. If you putto d
pint of this eatchup, a pint of mum, it will tafte like foreigu
catchup.

Another Way to make Catchup.

Taxe the large flaps, and falt them as above; boil the liquor;
ftrain it through a thick flannel bag: To a quart of that liquor
put a (ilu:u't of ftale beer, a large ftick of hotfe-radifh cut in heele
ilips, five or fix bay-leaves, an onien ftuck with twenty or thirty
cloves, a quarter of an ounce of mace, a quarter of an ounce of
nutmegs beat, a quarrer of an ounce of black and white pepper, 4

varter of an ounce of all-fpice, 4nd four or five races of ginger:
%m'er it clofe, and let it fiinmer very foftly till about one third is
wailed ; then {train it through a flannel bag; when it is cold bettle
it in pint bottles, cork it clofe, and it will keep a great while.
You may put red wine in the room of beer; fome put in a head
of garlick, but I think that fpoils it.  The other receipt you have

in the chapter for the fea.
: Artichokes to kecp all the Year, ;

Boir as many artichokes as you intend to keep; boil them fo
as juft the leaves will come our, then pull off all the leaves and
choke, cut them from the firings, lay them in a tin plate, and
put them in an oven where tarts are drawn ; let them ftand till the
oven 1s heated again, ke thein out before’ the wood is put iny and

fex
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fet them in again after the tarts are drawn; {o do till they are as
dry as @ board, then put them in a paper bag, and hang them ina
dry place. You thould lay them in warm water three or four
hours before you ule them, fhifting the water often.  Let the laft
water be boiling hot ; they will be very tender, and eat as fine as
freth ones. You need not dry all your bottoms at once, as the

leaves are good to eat; fo boil a dozen at a tume, and {awe the
bottoms for this ufe,

To Keep Freneh Beans all the Year.

Take fine young beans, gather them of a very fine day, have
a large ftone jar ready clean and dry, lay a layer of falt at the bot=
tom, and then a layer of beans, then falt and then beans, and fo
on till the jaris full ; cover them with falt, tie a coarfe cloth-over
them and a board on that, and then a w elfrht to keep it clofe from
all air ; fer them in a dry cellar;, and when you ule them take
fome out and cover them clofe again; wafh them you took out
very clean, and let them lye in foft water twenty-four hours,

fhifting the water often ; when vou boil them, don’t put the falg
in water. The beft way of drefiing them is, boil them with juir
the white heart of a fmall cabbage, then drain them, chﬂp the
cabbage, and put them both into a faucepan, with a piece of but-
ter as big as an egg rolled in flour, fhake a little pepper, put in
a quarter of a pint of good gravy, letthem ftew ten minutes, and
then difh them up for a fide-difh. A pint of beans to the cab-
bage. Yuu may do more or lefs, juft as you pleaic.
To keep Green Peas titl Chrifimas.

Taxe fine young peas, fhell them, throw them into boiling
water with fome falt in, let them boil five or fix minutes, throw
them into a cullender to drain, then lay a cloth four or five times
double on a table, and {pread them on; dry them very well, and
have your bottles ready, fill them and cover them with mutton-
fat try’d ; when it is a lictle cold fill the necks almoft to the top,
eork them, tie a hladder and a lath over them, and fet them in #
cool dry place. When you ufe them boil your water, putin a
little falt, fome fugar, and a piece of butter; when they are
boiled enough, throw them into a fieve to dnun then put then
into a faucepan with a good piece of butter, REEp fhaking 1t
round all the time till the butter 15 melted, then turn them into
a-dith, and fend them to table,

Ancther Way to prefirve Green Pecse
GATHER 'your peas of a very dry day, when they are neither
old, nor yet too young, fhell them, and have ready fome quart
bottles with litdle mouths, being well dried ; fill the bottles and
eork them well, have ready a pipkin of rofin melted, into which
dip the necks of the bottles, and fer them in a very dry place
that is coul,

To keep Green Goofeberries till Chrifimas.
Pick your large green goofeberries on a dry day, have ready
your bottles clean and dry, fill the bottles and cork them, fet
them
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larger bottles than you think you fhall make ufe of at a time, be”
caufe all thefe forts of fruits {poil with the air.

To make Vinegar.

To every gallon of water put a pound of coarfe Lifbon fugar,
let it boil, and keep fkimming of it as long as the fcum rifes
then pour it into tubs, and when it 1s as cold as beer to work,
toaft a Fgon:l':l toaft, and rub it over with yealt. Let it work
twenty-four hours ; then have ready a veflel iron-hooped, well
painted, fixed in a place where the fun has full power, and fix it
10 as not to have any occafion to move it. When you draw it
off, then fill your vellel, lay a tile on the bung to keep the duft
out, Make it in March, and it will be fit to ufe in June or July.
- Draw 1t off into little ftone bottles the latter end of June or
beginning of July, let it ftand till you want to ufe it, and it will
mever foul any more ; but when you go to draw it off, and you find
it is not four enough, let it fiand 2 month longer before you draw
it off. For pickles to go abroad, ufe this vinegar alone; butin
England you will be obliged, when you pickle, to put one half
cold {pring water to it, and then it will be full four with this vi- .
negar.  You need not boil, unlefs you pleafe, for almoft any
fort of pickles, it will keep them quite good. It will keep wala
nuts very fine without boiling, even to go to the Indies; but
then don’t put water to it, For green pickles, yvou may pour it
fcalding hot on two or three times. All other forts of pickles
yvou need not toil it.  Mufhrooms only wath them clean, dry them,
put them into little bottles, with a nutmeg juft fcalded in vine-
var, and {liced (whilft it is hot) wvery thin, and a few blades of
mace ; then fill up the bottle with the cold vinegar and {pring-
water, pour mutton fat try’d over it, and tye a bladder and lea-
ther over the top.  Thefe mufhrooms won’t be fo white, but as
finely tafted, as it they were juit gathered ; and a {poonful of this
sickle will give fauce a very fine flavour.

White walnuts, fuckers and onions, and all white pickles do in
the.fame manger, after they are 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 in a
napkin, drudge them well with flour, and have ready fome buts
ter hot in a ftewpan, Fry them quick, lay them in your difh,
and garnifh with fry’d parfley,

To roaft a Pound of Butter. :

Lay it in falt and water two or three hours, then {pit it, and
rub it all over with crumbs of bread, with a little grated nut-_
meg, lay it to the fire, and as it roails, bafte it with the yolks of-
two eggs, and then with crumbs of bread all the time it is a roaft«
ing; bur have ready a pint of oyfiers flewed in their own liquor,
aud lay in the difh under the butrer ; when the bread has foak’d
up all the butter, brown the outfide, and lay it on your oyfters.
Your fire muit be very flow.

R Te
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tim oak three ounces, myrrh a quarter of an ounte, caftor half
an ounce ; beat all thefe together, and add to them a qua.-'terof a
pound of dried millepedes ; pour on thefe three quarts of mug-
Wwort water, and two quatts of brand}' let them ftand in 4 clofe
veflel Elghr da}s then diftil 1t 1n a cﬂld fiill pofted up. You may
draw oft nine pints of water, and fweeten it to your tafte. Mix
all together, and bottle 1t up. 1

To difiil red Rtﬁ Bauds _

WEeT your rofes in fair water ; four gallons of rofes will take

rmr two gallens of water, then flill them in a cold ftill; take

‘the fame ftilled water, and put it into as many frelh rofes as it
will wet, then flill them again.

Mint, balm, parlley and pennyroyal water, diftil the fame way:

To make Plagne Water,

Roots. . Flowers, Seeds.
NGELICA, Wormwood, Hart’s tongue,
A Dragon; Suckery, Whore-hound,
Maywort, Hyflop, Fennel,
Mint, ' Agrimony; Meloltt,
Rue, Fennel, St. John-wort;
Carduus; Cowflips, Comfery,
Origany, PUPPIES. Featherfow,
Winter-Savoury, Plantain, Red Rofe-leaves,
Broad Thyme, Setfoyly Wood-forrel,
Rofemary, Buglofs, Pellitory of the Wall,
Pimpemell, * - ¥ocrain, Hsg.rt‘s-eaﬂ:,
Sage, - Maidenhair, Sentory,
I*um:mt‘y, Motherworty Seadrink, a good hand-
- Coltsfoot, Cowuge, ful of each of the a<
Scabeous; Golden-rod, bove-mention things,
Burrldgf:, Gromwelly Gentian-root,
Saxatrage, : Dill, Dock-root,
Bittony, ; Butter-bur-root,
Liverwort, Piony-root,
Jarmandeft, Bay-bcrriesg

Juniper - berries,o
. “each of thefe apeund.
ene ounce of mitmeg, onic ouncz of cloves, and half an ounce
of mace; pick the herbs and flowers, and fhred them a littles
Cut the roots, bruife the berries, and pound the fpices fine ; take
a peck of green walnuts, and chop them fmall, mix all thefe to-
gether; and lay them to fteep in fack-lees, or any white wine-
lees ; if not, in good fpirits, but wine-lees are beft, Let them lye
a week, or bcttcr, be {ure to {tir them once a day with a flick,
and kﬁtp them clofe covered, then {lill them in a lembick with a
flow fire, and take care your ftill does not burn, = The firft, fecond,
#nd third running 15 good, and fome of the fourth. Let thﬂm
ftand till cold; then put them together,
To make Surfeit Water.
Yﬂu muft take {curvey-grafs, brook-lime, watercrefles, roman
a : WOrn-
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wormwood, rue, mint, balm, fage, clivers, of each on¢ hand-
ful ; green merery two handfuls ; pu pies, if freth half a peek, if
dry a quarter of a peck; cochineal fix pennyworth, faffron fix-
pennyworth ; ani-feeds, carraway -feeds, coriander-feeds, carda-
mon-feeds, {:f each an ounce; liquorice two ounces feraped,
figgs fplit a pound, raifins of the fun ftoned a pound, juniper-
berries an ounce bruifed, nutmeg an ounce beat, mace an ounce
bruifed, fweet fennel-feeds an ounce bruifed, a few flowers of
rofernar}?, marigolds and fage-flowers ; put all thefe into a large
{tone jar, and put to them three e;allons of French brandy ; cover
it clofe, and let it ftand near the fire for three weeks, Stir it thres
times a week, and be fure to keep it clofe ftopped, and then ftrain
it off; bottic your liquor, and pour on the ingredients a gallon
more uf French brandy. Letit ftand a week, ﬁlrrmg it once a
day, then diftil itin a cold fiill, and this will make fine u.hmz
~{urfeit warer,

"~ You may make this water at any time of the year, if you hvt:
at London, becaufe the ingredients arc always to be had, either
green or dr:, ; but it 1s beit made in fummer.

To make NMile Waier. |

Taxke two good handfuls of wormwood, as much carduus, as
much rue, four handfuls of mint, @8 much balm, half as much
angelica, cut thefe a little, put them in a cold {till, and put to
them three quarts of milk. Let your fire be quick till your {till
drops, and then flacken your fire. You may draw off two quarts,
The firft quart will keep all the year. -

How to diftil vinegar, you have in the chapter of pickles.

DR = Ll G XXI.

How to Market: and the Seafons of the Year for

Butchers Meat, Poultry, Fifh, Herbs, Roots, &c.
“and Fruit,

.44 B f‘-"ffﬂ-l'-'& .

HE head, tongue, palate; thic entrails are the fivcetbreads,
kidneys, fkirts and tripe ; there 1s the double, the roll, and
the reed tripe,
The Fore - Dnarter,

Firft is the haunch ; which includes the clod, marrow-bone,
fhin, and the ftukm:._;nlt‘m ; that 13 the lxﬂtk-cnd The next is
the h:rr of mutton-piece, which has part of the blade-bone ; then
the chuck- -picce; the brifeuit, the four ribs, and middle-rib, nhn:h
18 L.a,lltd the chuck-nb.

The Hind-BDuareer,

Firt furlein and rump, the thin and thick-flank, the veiny-
picce, then the chuck-bone, buttock and leg,

2 : : - To
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: A Sheep.

Tue head and pluck ; which includes the liver, lights, heart,
fweetbreads, and mel, ;

' The Fore-2uarter,

The neck, breaft, and fhoulder.

: Yﬁe Hind-Quarter,

The leg and loin. The two i together is called a {'.a.ddie of

mutton, which is a fine joint when it is Lhr:, little fat mutton,
A G:Igf.

Tue head and inwards are the pluck; which contains the
hmlt, liver, lights, nut and mﬂlt, and what they. call the fkirts
(which eat ﬁnt:lj broiled) the throat fiveetbread, and the wind-
pipe fweetbread, which is the fineft,

The fore-quarter is the fhoulder, neck, and breaft.

“The hind- -quarter is the leg, which contains the knwckle and
fillet, then the loin.

Houfe Lamb.

Tue head and pluck, that is the liver, lights, heart, nut and
melt. Then there is the fry, which is the fweetbreads, lambftones
and fkirts, wnh {ome of t11e liver.

The fun-qu.lrlnr is the thoulder, neck and br-::.iil: tocether.

The hind-quarter the leg and lom. This is in lngh feafon at
Chriftmas, but lafts all the year,

Grafs Lamb comes in, i April or May, according to the fea-
fon of the year, and holds good till the middle of Auguit.

A Hog.

Tre head and inwards; and thatis the haflet, which is the
Jiver and crow, Kidney and fkirts. It is mixed with a great deal of
fage and fweet herbs, pepper, falt and {pice, fo rolled in the caul
t.,ci roafted ; then there are the chitterlins ‘and the guts, which
are cleaned for faufages.

‘The fore-quarter is the fore-loin and fpring ; 1f a large hog,
'r.pu may cut a fparrib off.

"The hind-quarter, only leg and loin,

A Bacon Hog.

Tu1s is cut different, becaufe of m;tkinq ham, baeon and pick-
led pork.  Here you have fine {parribs, chines and grifkins, and
. fat for hog s-lard.  The liver and crow is much admired frv’d

with bacon ; the feet and ears of both are equally good fDllgﬂd

Pork comes in feafon at Bar thu;mnw.’-miE, and holds good till
Lady-day,

-How to chufe Butchers Meat.

To Hi'm.u:"é Lamb.

Iw a fore- -quarter of lJamb, mind the neck vein; if it be an
azure Bue itis newv and rrmr_! but if greenifh or j,eﬂnmm, it is
near tainting ,if not tamtcd a.lrr: ady. In the hinder-quarter, fmell
under the ktdnw and try the k':'llh..“ﬁ ; if you meet with a faint

fwﬁt, and the knuckle be limber, it is dale Killed, For a lamb’s

R 3 head,
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head, mind the eyes if they be funk or wrinkled, it is ftale ; if
plump and lively, it is new and fweet, -
' : . Veal. .

Ir the bloody vein in the fhoulder looks blue, or a bright red,
itis new killed ; but if blackifh, greenith, or vellowith, it is flabby
and ftale; if wrapped in wet cloths, fmell whether it be muity
or not. The loin firlt taints under the kidney, and the fleth, if
ftale killed, will be foft and flimy. : i

The breat and neck taints firft at the upper-end, and you will
perceive fome dufky, yellow, or greenith appearance ; the fweet-
bread on the breaflt will be clammy, otherwiie its frefh and good. .
The leg 1s known to be new by the ftifinefs of the joint; if limber,
and the flefh {eems clammy, and has green or yellowith {pecks, *tis -
ftale. The head 1s known as the lamb’s. The Fleth of abull-calf -
is more red and firm that that ‘of a cow-culf, and the fat more
hard and curdled, ' k%) :

Mutton. .

If the mutton be young, the fleth will pinch tender; if old,
it will wrinkle and re rain fo; if young, the fat will eafily part .
from the lean ; if old, it will ftick by ftrings and fkins : If ram.
mutton, the fat feels {pungy, the fleth clofe grained and tough,
not rifing again, when dented by your finger ; if ewe-mutton, the
fleth 1s paler than weather-mutton, a clofer-grain, and eafily part- |
ing. If there be a rot, the fleth will be palith, and the fat a faint
whitifh, inclining to yellow, and the fleth be loofe at the bone.
If you fqueeze it hard, fome drops of water will ftand up like
fweat ; as to newnefls and flalenefs, the fame is to be obferved ag
by lupb. sl s

If it be right ox-beef, it will bave an open grain; if young,
a tender and cily fmoothnefs ; If rough and fpungy, it is old,
or inclining to be fo, except neck, brilcuit, and fuch parts as are
very fibrous, which in young meat wil]l be more rough than in
other parts. A carnation pleafant colour betokens: good {penaing
meat, the fueta curious white, yellowifh is not fo good.

" Cow-beef is lefs bound and clofer grained than the ox, the-fat
whiter, but the lean fomewhat paler; if young, the dent youy
make with your finger will rife again in a little time.

Bull-beef is of a clofer grain, a deep dufky red, tough in
pinching, the fat fkinny, bard, and has a rammith rank fmell ;
and for newnefs or ftalenefs, this flefh bought freth has but few
figns, the more material is its clgmminefs, and the refl your fmell
will inform you. [f it be bruifed, thefe. places will look morg
dufky or blackifh than the reit, ' i

Pork. :

If it be young, the lean will break in pinching between youT
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 like lard : If
the lean be tough, and the fat flabby and fpungy, feeling rough,
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it is old ; efpecially if the rhind be ftubborn, and you cannot nip
it with your nails. : ' &

If of aboar, though young, or of a hog, gelded at full growth,
the fleth will be hard, tough, reddith, miﬁ rammith of fmell ;
the fat fkinny and hard; the fkin very thick and tough, and
pinched up it will immediatly fall again, :
_As for old and new killed, try the legs, hands and fprings, by
putting your fingers under the bone that comes out ; for if it be
tainted, you will there find it by fmelling your finger ; befides,
the fkin will be fiveaty and clammy when. ftale, but cool and
imooth when new. ooy

It you find little kernels in the fat or pork, Iike hail-fhot; if
many, ’tis meally, and dangerous to be eaten.

~ How to chufe Brawn, Venifon, Weftphalia Hams, &.

B R AWN is known to be old or young, by the extraordinary
: or moderate thicknefs of the 'rhind ; the-thick is.old, the
moderate 13 young. If the rhind und fat be very tender, it is
pot boar-brawn, but barrow or fow. :

' ; ; Fi enrfoits

Try the haunches or thoulders under the bones that come out,
with your finger or knife, and as the fcent is fiveet or rank, it is
new'or ftale; and the like of the fides in the moft flethy partst
If tainted, they will look greenith in fome places, or more than
ordinary black, Look on the hoofs, and if the clifts are very
wide and tough, irisold; if clofe and fmooth, it is young. .

The Seafon for Fenifon,

Tuz buck-venifon begins in May, and is in high feafon il
All-Hallows-Day ; the doe is in feafon from Michaelmas to the
end of December, or fometimes to the end of January.

Wefiphalia Hams and Englifb Bacon.

Pur a knife under the bone that flicks' out of the ham, and if
1t come out in a manner clean, and has a curious flavour, itis’
fweet and good ; if much fmeared and dulled, it is tainted or rufty.

Englifh gammons are tried the fame way ; and for other parts try
the fat, if it be white, oily in feeling, and dces not break or
crumble, and the flefh fticks well to the bone and bears a good
- colour, it is good ; but if the contrary, and the lean has fome -
little ftreaks of yellow, itis rufty, or will foon be fo,

Butter, Checfe, and Eggs.

WaEN you buy butter, truft not to that which will be given
you to tafte, but try in the middle, and if your {inell and tafte be
good, you cannot be deceived.

Cheefe is to be cholen by its moift and fmooth coat; if old
cheefe be rouzh coated, rugged, or dry at top, beware of little
worms or mites, If it be over full of holes, moift or fpungy, it
is fubject to maggots, If any foft or perithed place appear on the

: R 4 outfide,
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outfide, try how deep it goes, for the greater part may be hid
within, :

Eggs, hold the great end to your tongue ; 1if it feels warm, be
fure 1t is new ; if cold, it is bad, and fo in proportion to the heat
and cold, fo is the goodnefs of the egz. Another way to know
a good egg is, to put the egg into a ﬁan of cold water, the frefher
the egg the fooner it will fall to the bottom ; if rotten, it will
fwim at the top. Thisis alfo a fure way not to be deceived.
As to the keeping of them, pitch them all with the fmall end
downwards in fine wood-afhes, turning them once a week end-
ways, and they will keep fome months,

F w:ffrj.r. ]

January. Hen-turkeys, capons, pullets with eggs, fowls,
chickens, hares, all forts of wild fowl, tame rabbits and tame
pigeons. :

February. Turkeysand. pullets with eggs, capons, fowls, {mall
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 fowl, chickens, pigeons, young wild
rabbits, leverets, young geefe, ducklings, and turkey poults,

May. The fame. : i

. June, The fame. :
uly. The fame ; with young partridges, pheafants, and wild
ducks, called flappers or moulters, :

Auguft. The fame. :

September, Oftober, November, and December. In theft
months all forts of fowls, both wild ard tame, are in feafon ; and
i the three laft, is the full feafon for all manner of .wild fowl,

How to chufe PouvLTry.

To know avbether a Capon is a true one, youwig or ald, new or flak, -
IF he be young his {purs are fhort, and his legs {fmooth ; if a
true capon, 4 fat vein on the fide of his breait, the comb pale,
a thiek belly and rump: If pew, he will have a clofe hard vent ;
it frale, alvofe cpen vent,
A Cock ar Hen Turkey, Turkey Poults
If the the cock be young, his legs will be black and fmaoth,
and his fpurs fhort ; if ftale, his eyes will be funk in his head, and
the feet dry ; if new, the eyes lively and feet limber. Qbferve
the like by the hen, and morcover if fhe be with egg, fhe will
have a foft open vent ; if not, a hard clofe vent, Turkey poults
are known the fame Way, and their age cannot deceive you,
A Cocky Hen, &Sc.
If vounes his fpurs ave frort and dubbed, but take particular
potice they are not pared or feraped : If old, he will have an open
: vent ;

r
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vent 3 but if new, a clofe hard vent: And fo of a hen for new-
nefs or flalenefs ; if old, her legs and comb are rough ; 1t youngs
{finooth, :

A Tame Goofey, Wild Goofe, Bran Goofe.

Ir thebill be yellowifh, and fhe has but few hairs, theis young,
but if full of hairs, and the bill and foot red, fhe is old; if new,
limber footed ; if ftule, dry footed; and fo of a wild goofe, and
bran goofe.

: Hild and Tame Ducks,

Tue duck, when fat, is hard and thick on the belly, but if not,
thin and lean; if new, limber footed; if flale, dry footed. A
true wild duck has a reddifh foot, {maller than the tame one.

Goodwets, Marle, Knots, Ruffs, Gull, Dottcrels, and %E.:?‘!‘ Ears,

Ir thefe be old, their legs will be rough ; if young, {fmooth ;
if fat, a fat rump ; if new, limber footed ; if ftale, dry footed.

7 Pheafant, Cock and Hea.

- TeE cock, when fz'nung, has dubbed {purs when old, fharp finall
fpurs ; if new, a faft vent, and if ftale, an open flabby one. The
hen, if young, has fmooth legs, and her flefh of a curious grain ;
it with egg, fhe will have a foft open vent, and if not, a clofe
one, For newnefs or {talenefs, as the cock,

Heath and Pheafant Pouits

Ir new, they will be {tiff and white in- the vent, and the feet
liber ; if fat, they will have a hard vent, if itale, dry footed and
. limber, and if touched they will peel.

Heath Cock and Hen.
Ir young, they have fmooth legs and bills ; and if old, rough.
For the reft are known as the foregoing,
Partridge, Cock or Hen. ;
The bill white and thg legs bluith, fthew age ; for if young,
the bill is black and legs yellowifh ; if new, falt vent; if itale, a
green.and open one. If their crops be full, and they have fed on
grc-:uhwhcat, they may taint there; and for thig {mell in their
mouth, '

FFoodeock and Snite.

TuE woodcock, if fat, 15 thick.and hard ; if new, limber foot-
¢d 5 when ftale, dry footed; or if their nofes are fnotty, and their
throats muddy and moorith, they are nought. A fnipe, if fat,
has a fat vent in the fide under the wing, and in the vent feels
:.,;h ick ; for the reft like the woodcogk.

Doves and Pigeons.

To know the turtle dgve, look for the bluith ring round his
neck, and the reft meofily white : The ftock dove is bigger; and
the ring dove 1s lefs than the ftock dove. The dove-houfe

igeons, when old, are red legged; if new and fat, they will
feel full and fat in the vent, and are limber footed ; but it ftale,

# flabby and green vent, :
/ And
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“ And thus of green or grey plovers, felfare, blackbird, thruﬂ:,, |
darks, &c.
Of Hare, LWerff, and Rabbit, .
Hare will be whitith and {t1iff, if new and clean killed ; if ftale

" the fleth blackith in the moit parts, and the body limber; if the
clift in her lips {pread very much, and her claws wide and ragged
fhe is old, and the contrary young: If the Hare be young, the
ears will tear like a piece of brown paper; if old, dr} and  tuff,
To know a truc leveret, feel on the fore-leg near the feot, and
af there be a fmall bone or knob.it, 18 right,: it not, it is a hae :
For the.reft obferve as in a.hare. A rabbit, if {tale, will be limber
and flimy, if new, white-and fiff; if old, her claws are very
long and rough, the wool mottled ‘with grey hairs ; ; if young, the
glaws and wool {mooth,

S VCANDLEMAS Q_,Uﬂ.RTER
‘FISH in -S'e’fy’ﬁﬂz.

" LobsrErs, crabs, crawfifh, river crawfilh, guard-ﬁih mackerel,
"breams, barbc! rm-:h thad or alloc, lamprey or lamper-eels,
dace, bleak, prawnes, and horfe-mackerel.

The ecls that are taken in running water, are better than pond
gels ; of thofe the ﬁlver ones are moit efteemed.

MIDSUM.MER QU ART ER.

TursuTs and trouts, foals, grigs, fhaftlins and n'lc-ut, tenes,y
falmon, dolphin, flying-fith,- fheep head, tollis, ‘both land and fea;
fturgeon, fe.ﬂe, chubb, labiters a.nd crtbs.,

Sturgeun is 1ﬁﬂ1¢.ommmzly found in the northern feas; but
- now and then we find them, in our great rivers, the Thames, the
Severn, and the Tyne. This fith is of a very large fize, and will
fometimes meafure cightecn feet in length. They are much ef-
tecmed when frefh, cut in plcccs, and mﬂﬁeﬂ or baked, or pn’:k-
fed for cold treats. The cavier is efteem’d a dainty, wh:ch 13
the fpawn of this fith, < The Jatter end of thls quarter comes fmelts,

MICHAELMAS Q,UARTER

Cop and haddock, coalfith, white and pouting hake, lyng,
¢ufke and muller, red and grey, weaver, gurnet, rocket, herrmgs
fprats, foals and flounders, plaife, dibs and {meare-dabs, eels,
chare, fcate, thornbacks, and humlyn, kinfon, oyfters and feol-
Yops, falmon, fea perch and carp, pike, tench, and fea tench.

Scate maides are black, and thornback maides white. Gray
bafs comes with the I'I'I‘Llﬂﬂt.

In this quarter are fine fmelts, and hold tiil after Chriftmas.

There are two forts of mullets, the fea mullet, and river muls
iet, both equally good. y

CHRISTs
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CHRISTMAS QUARTER,

DbnEY brile, E]eons, gollln, fmelts, crouch, perch, ana
chovy and loach, fcol p and wilks, periwinkles, cockles, mufiels,
geare, bearber and hollebet,

How to chufe FIS H,

o :b;gﬁ’ Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel, E'f:rxﬁ&
Rufl, Ee;, Whiting, Smelt, Shad, €.

Arr thefe arec known to be new or ftale by the colour of their

glll.:r., their eafinefs or hardnefs to open the hanging or keeping

their fing, the {tanding out or finking of their eyes, &c. anﬁ
-h}r fmcllmg their gills.

Turbute
HE is chofen by his thicknefs and plmnpn&fa and if his belly
be of a cream colour,” he muft fpend well ; but if thin, and h:s
belly ﬂt a bluith white, he will eat very 101’1{&-'

Cod and Codling.
Chufe him ‘h}r his thmknefs towards his head, and the white-
nefs of his flefh when it is cut: And fo of a cadlmg
Itfffg

For dried ling, chufe that which is thmkeﬂ: in the poll, a.ml_
the flefh of the bnghtcﬂ: yellow,

Scate and Thornbacke
Trese are chofen by their thicknefs, and the fhe fcate is the
fweetelt, efpecially if large.
Soals,

“Tuest are chofen by theit thicknefs and f{tiffnefs ; when theic
bellies are of a eream colour, they fpend the firmer.
Sturgeoit.
Ir it cuts without crumbling, and the veins and griftles give

a true blue where they appear, and the feth 4 perfedt whlte, then
mncludc it to be good.

Freflo Herrings and Mackerel.
Ir their gills are of a lively fhining rednefs, their eyes ftand
full, and the fifh is fliff, then they are new ; but if dufky and
faded or finking and wrmllf:d, and tails limber, they are ftale,

Lobflers.

Cuuse them by their weight, the heavieft are beft, if no water
be in them : if new, the tail will be full fmart, like a fpring ; if
full, the middle of the tail will be full of hard, reddifh-fkinned meat,
Cock lobfter is known hy the narrow back part of the tail, and the

‘two uppermoft fins within -his tail are ftiff and hard ; but the hen
s foft, and the back of her tail broader,

Prasons
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_ Prazins, Shrimps, and Cralbfifh.

“Tue two firlt, ifflale, will be limber, and caft a kind of {limy
fmeil, their colour fading, and they {limy : the latter will be
Iimber in their claws and joints, their red colour turn blackiflx
and dufky, and will have an ill finell under their throats, other-
wile all of them are good. |

Plaife and Flunders. _

Ir they are {liff, and their eyes be not funk or look dull, they
are new, the contrary when ftale, The beft fort of plaife look
bluifh an the belly.

Pickled Salmon,

Ir the flefh fecls oily, and the fcales are {liff and fhining, and
it comes in flakes, and parts without crumbling, chen it 1s new
and good, and not othcrwife. : '

Pickled and Red Herrings,

Foxr the firlt, open the baek to the bone, and if the flefh be
white, fleaky and oily, and the bore white, or a bright red, they
are good, . If red herrings carry a goed glofs, part well from the
bone, and fmell well, then canclude them to be good, '

Janvary Fruits awhich. are yet lafting, a-e

Somg grapes,. the Kentifh, ruffet, golden, French, Kirton
and Darch pippins, John apples, winter queenings, tlic_:n:aﬁgnl-:l
and Harvey apples, pom-water, golding-dorfet, = rennitung,
love’s pearmain, and the winter pearmain ; winter burgamot,
wiater boucretien, winter maflk, winter Norwich, and great furrin
pears.. - All garden things much the fame as in December. - i

- February Fruits avhich are lafiing,

- Tur fame as in January, except the golden pippin and pom-
water ; alfo the pemery, and the winter pepperning’ and dagobent

ear,

ol Narch Fruits which are yet fq,fffng.

Twue golden ducket-daufet, pippins, rennetings, love's pear-
main and John apples. The latter boucretien, and double-blaflom

ear. :
¥ April Fruits avkich are yet faﬁiﬂg

Yovu have now in the kitchen garden and orchard, autummn car-
rots, winter fpinach, {prouts of cabbage and caulifiowers, turnip-
tops, afparagus, young radifhes, Dutch brown lettuce and crefles,

urnet, young onions, {cullions, leeks, and early kidney beans.
Qn hot beds, purflain, cucumbers and mufhrooms.  Some cherries,
green apricots and goofeberries for tarts, ¥ y

Pippins, deuxans; weftbury apple, ruffeting, gilliflower, the
latter bourcretien, oak pear, &c. ;

Mav, the Produél of the Kitchen and Fruit Garden this Mynth,

AsPARr AGUs, cauliflowers, imperial, Silefia, royal and cabi:}ag:
lettuces, burncr,_ purflain, cucumbers, nafturtian flowers, peafe
and beans, fown in Qctober, artichokes, fcarlet ftrawberries, and

L pith Kidney
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kidney beans. Upon the hot beds, May cherries, May dukes.
On w;llls, green apricots, and goofeberries.

Pippins, deuxans, or juhn apple, Wettbury apples, rufletting,
gillifiower apples, the codling, &c. -

The great karvile, winter boucretien, black Worcgfter pear,
{urrein, and double-bloflom pear. Now the proper time to diftil
herbs, which are in their greateft perfection. )

une, the Produl? of the Kitchen and Fruit parden this Mowth.
June, f g

AsparAGUs, garden beans and peafe, kidney beans, caulifiowers,
artichokes, E.utr:rlca and Durch mbimge, melons on the firft
ridges, young onions, carrots and parfnips fowa in February,
Purilalﬂ, burrage, burnet, the flowers of nafturtian, the Dutch
brown, the imperia], the royal, the Silefia and cofs letruces, {ome
bldnthed endive and cucumbers, and all forts of pot- herbs,

Green pocfcberrigs, ftrawberries, fome rufberries, currants
swhite and black, duke cherries, red hearts, the ﬂemiﬂi and car-
natian cherries, codlings, jannatings, aud the mafculine apricot.
And in the forcing frames all she forward kind of grapes.

July, the Produd of the Kitchen and Fruit Garden.

Ronecivarn and winged peafe, garden and kidney beans, cauli-
fowers, cabbages; ;Ift'ChDLf.‘ﬁ And their fmall fuckers, all forts of
kitchen and aromatick hcrhh. Sallads, as cabbage lettuce, purﬂ‘uu,
burnet, young onicns, cucumbers, blanched endive, currots, turnips,
beets, naiturtian flowers, mu ﬂ:-melnns, wood ﬁmwbtr-riﬂs, currants,
goofeberries, rafberries, red and white jannatings, the Margaret
apple, the primat ruffer, fummer green chiffel and pearl pears, the
earnation morella, great bearer, morocco, origat and bevarreaux
cherries. The nuimeg, Ifubeila, Perhan, 1 \Ewmgmﬂ violet,
mufcaland rambouillet peaches, \v{‘laurtr, the prunud“tl myroba-
lan, red, blue, amber, damafk pear, apricotand cinnumon plambs ;
alfo the King’s and lady Elizabeth’s plumbs, &c. fome figs and
grapes. Walnuts in high {eafom to pickle, and rock fampier.
The fruit yet lating of the lalt yearis, the deuxans and the winter
rulleting.

Auguft, the Produ® of the Kitchen and Fruit Garden.

Caspaces, and thew {prouts, cauliflowers, artichokes, C*lblmg-*
lettuce, beus carrots potatoes, turnips, fome hedm, peas, kidney-
beans, and il forts of kitchen herbs, radith, horfe-radith, cocum-
bers, crefles, {fome tarragon, onions, garhck rﬂcumanEs, melons,
and cucumbers for *:mklmg.

Goofeberries, raiberries, currants, grapes, figs, mulberries
and filberts, apples, the Windfor fovereign, orange burgamot
fliper red Luhfmne, king Catherine, penny Pruffan, fummer
poppenning, fuzar and loudmg pears. ‘Crown Bourdeaux, Lavur,
Difput, Savoy and Wallucotta peaches, the muroy, t*nm_,, I'CI'.].
Roman, little green clufar and yellow neétarines, °
~ Impenal hlm. dates, yellow late pear, black pear, . white ' nut-

Jmeg late pear, great Antony or Turkey and Jane plumbs.

Cluiter Myicadine and Cornelian gr: apes,

Sep.
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September, the Produl of the Kitchen and Fruit Gardeni

Garpex and fome kidney-beans, roncival peas, artichokes,
radithes, cauliflowers, cabbage lettuce, crefles, cherville, onions,
tarragon, burnet, celery, endive, mufhrooms, carrots, turnips,
fkirrets, beets, {corzonera, horfe-radifh, gariick, thalots, rocumbole,
cabbage and their {prouts, with favoys, which are better, when
more {weetened with the froft.

Peaches, grapes, figs, pears, plumbs, walnuts, filbertsy
almonds, quinces, melons and cucumbers.

Oétober, the Produdt of the Kitchen and Fruit Garden.
Some cauliflowers, artichokes, peafe, beans, cucumbers and

melons ; alfo July fown kidney beans, turnips, earrots, parfnips,.

potatoes, fkirrets, fcorzonera, beets, onions, garlick, thalots, ro-
cumbole, churdones, crefles, cherville, muitard, radifh, rape,
ipinach, lettuce {mall and cabbaged, burnet, tarragon, blanched
cclery and endive, late peaches and plumbs, grapes and figs.

Mulberries, filberts and walnuts. The bullice, pines and arbuters ;

and great variety of apples and pears.
November, #he Producl of the Kitchen and Fruit Garden.

CavLiFLowERs in the greenhoufe and fome artichokes, carrots,
parinips, turnips, beets, fkirrets, fcorzonera, horfe-radifh, potatoes,
enious, garlick, fhalots, rocumbole, celery, pariley, forrel, thyme,
favoury, fweet marjoram dry and clary cabbages and their
{prouts, favoy cabbage, {pinach, late cucumbers. Hot herbs on
the hot bed, burnet, cabbage, lettuce, endive blanched ; feveral
forts of apples and pears. :

Some bullices, medlars, arbutas, walouts, hazel nuts, and
chelhuts.

December, the Produdt of the Kitchen and Fruit Garden.

Mawy forts of cabbages and favoys, {pinach, and fome cauli- |

flowers in confervatory, and artichokes in fand. Roots we have
as in the laft month. Small herbs on the hot beds for fallads, alfo
mint, tarragon, and cabbage lettuce preferved under glaffes ;
cherville, celery, and endive blanched. Sage, thyme, favoury,

becet-leaves, tops of young beets, parlley, forrcl, {pinach, lceks
and {wect-marjoram, marigold flowers and mint dried, Afparagus

on the hot bed, and cucumbers en the plants fown i July and
Auguil, and plenty of pears and apples.

G A P XIT

A certain Cure for the Bite of a Mad Dog.

ET the patient be blooded at the arm nine or tem ounces.

Take of the herb, called in Latin, lichen cinereus terrefiris 3 in |

Englith, afh-coloured ground liverwort, cleaned and dried and

powdered, half and oynce; of black pepper powdered, two
r Ly drachms
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drachms. Mix thefe well together, and divide the powder into
four dofes; one of which muit be taken every morning fafting,
for four mornings fucceffively in half a pint of cow’s milk warm.
After thefe four dofus are taken, the patient muit go into the cold
bath or a cold fpring, or river every morning fafting for a month.
He muft be diprall over, but not ftay in (with his head above
water) longer than:half a minute, if the water be very cold-
After this he muit go in three times a week for a fortnight longer.

N. B. The lichen is a very common herb, and grows generally
_ in fandy and barren foils all over England, The right time to
gather it, is in the months of October and November.
Dr. MEeap.

Another for the Bite of @ Mad Dog.

For the bite of a mad dog, either man or beaft: Take fix
ounces of rue clean picked and bruifed, four ounces of garlick
peeled and bruifed, four ounces of Venice treacle, and four
ouncés of filed pewter, or fcraped tin, Boil thefe in two quarts
of the beft ale, in a pan covered clofe over a gentle fire, for the
fpace of an hour, then {train the ingredients from the liquor.
Give eight or nine {poonfuls of it warm to a man, or a woman,
three mornings fafting, Eight or nine {poonfuls is fufficient for
the ftrongeft ; a leflfer quantity to thofe younger, or of a weaker
conflitution, as you may judge of their flrength. Ten or twelve
fpoonfuls for a horfe, or a bullock ; three, four, or five to a
fheep, hog, or dog. This muft be given within nine days after
the bite ; it feldom fails in man or beaft. If you can conveniently
bind fome of the ingredients on the wound, 1t will be fo much
the better.

: Recerpt againft the Plague.

Taxe of rue, fage, mint, rofemary, wormwood and lavender, a
handful of each ; infufe them together in a gallon of white wine
vinegar, put the whole into a flone-pot clofely covered up, upon
warm wood afhes for four days: After which draw off (or ftrain
through fine flannel) the liquid, and put it into bottles well
corked ; and into every quart bottle, put a quarter of an ounce
of camphire. With this preparation wath your mouth, and rub-
your loins and your temples every day ; fnuff a little up your
noftrils when you go into the air, and carry about you a bit of

{fponge dipped}.in the fame, in order to fmell to upon all occafions,
efpecially when you are near any place or perfon that is infected.
‘They write, that four malefactors (who had robbed the infefted:
houles, and murdered the people during the courfe of the plague)
owned, when they came to the gallows, that they had preferved
themielves from the contagion, by ufing the above medicine only ;
and that they went the whole time from houfe to houfe, without
any fear of the diftemper.

How to keep clear from Buggs.

Frrst take out of your room all filver and gold lace, then fet
the chairs about the room, fhur up your windows and doors, tack
2 blanket over each window, and before the chimney, and nv}cr

Lhe
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the doors of the room, fet open all clofets and cupboard doorsj:
all your draws and boxes, hang the reft of Ig'tmr bedding on the
chair-backs, lay the feather-bed on a table, then fer a large
broad earthen pan in the middle of the room, and in that fet a
chafing-difh that ftands on feet, full of charcoal well lighted. If
your room 1s very bad, a pound of rolled brimitene; if only a
tew, half a pound. Lay it on the charcoal, and get out of the
room as as quick as poffible, or it will take away your breath.
Shut your door clofe, with the blanket over it, and be fure to fcr
it {o as nothing can catch fire. If yon have any India pepper;
throw in with the brimitone. You muit take care to have the
doot open whilft you lay in the brimftone, that you may get out
as foon as poffible. Don’t open the door under fix hours, and
then you muft be very careful how you go in to open the win-
dows : therefore let the doors ftand open an hour before you open
the windows. Then brufh and fiweep your room very elean,
wath it well with boiling lee, or boiling water, with a littde un-
. flacked lime in it, geta pintof {pirits of wine, a pint of fpirit of
turpentine, and an ounce of camphire ; fhake all well together,
:m:f with a bunch of feathers wath your bedftead very well, and
{prinkle the reft over the feather-bed, and about the wainfcot and
room. -

if you find great {warms about the room, and fome not dead,
do this over again, .and you will be quite clear. Every {pring
and fall, wafth your bedftead with halfa pint, and you will never
have a bugg ; but if you find any come in with new goods, or
box, &c. only wafh your beditead, and fprinkle all over your
bedding and bed, and you will be clear; but be fure to do_it as
{oon as you find one.” If your room is very bad, it will be well
to paint the room after the brimftone is burnt in it,

This never fails, if rightly done.

An effeétual Hay to clear the Bedffead of Buggs.

Taxe 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, und mix
with the quickfilver till itis like a fine ointment, then with a
feather anoint the beditead all over in every creek, and corner,
and abour the lacing and binding, where you think there is any.
Do this two or three times, and it is a certain cure, and will not
fpoil any thing.

Diveions to the Houfe-Maid,

Arways when you fweep a room, throw a little wet fand
all over it, and that will gather up all the flew and duft, pre-
vents it from rifing, cleans the boards, and faves the hcdding,
pictures, and all other furniture from duft and dirt. o

@
[

APPEN- |
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ADDITIONS

To drefs a Turtle, the Wept-India Way.

M AKE the turtle outof the water the night before you intend
to drefs it; and lay it on its back in the morning, - cut its
throat or the head off, -und let it bleed well ; then cut off the fins,
{cald, fcale and trim them with the head, then raife tlLe callepy
{which is cthe belly or under fhell) clean off, leaving to it as much
meat as you conveniently can ; then take from the back fhellall
the meat and intrails, except the monfieur, which is the fat and
looks.green, that muit be baked to and with the fhell ; wafh all
clean with {alt and water, and cut it in pieces of a moderate fize,
taking from it the bones, and put them with the fins and headin
a foup-pot, with a gallon of water, fome falt, and two blades of
mace. When it boils, fcum it ‘clean, then put in a bunch of
thyme, parfley, favoury and young.onions, and your veal part,
except about one pound and a half, which muft be made force-
meat of, as for Scotch collops, adding a little Cayan pepper ;
when the veal has boiled in the foup dbout an hour, take it out and
cut it ifi pieces, and putto the other part. The guts (which s
reckoned the beft part) muft be {plit open, {eraped and made clean,
and cut in pieces about two inches long. The paunch of maw
muft be fcalded and fkinned, and cut as the other parts, the fize
yoti think proper ; then put them with the guts and other parts,
except the liver, with haif a pound of good. freth' butter, a few -
thalets, a bunch of thyme, pariley, and a little favoury, feafon’d
with falt, white pepper, mace, threc or four cloves beaten, a little
Cayan pepper, and take'care net to put too much ; then let it
ftew about half an hour over a good charcoal fire, and put in a
pint and a half of Madeira wine and as much of the broth as wili
cover it, and let it ftew till tender. It will take four or five hours
doing. © When almoft enough, feum it, and thicken it with flour,
mixt with fome veal broth, about the thicknefs of a fricafey,
Let your foree-meat balls be fry’d about the fize of a walnut, and
be ftew’d about half an hour with the reft ; if any eggs, let them
"Be boiled and cleancd as you do kbots of pullets eggs, and if
none, get twelve or fourteen yolks of hard eggs, then put the
ftew (which is called the callepath) into the back-fhell, with the'
-eggs ull over, and put it in the oven to brown, or do it with a
{falamander. :
The callepy muft be'{lathed in-feveral places, and moderately,
feaﬁ}n’d, with pieces of butter, mixt with chopp’d thyme, 'ﬁﬂ,rg
ey and young omions, with falt, white pepper and mace beaten,
‘and a little Cayan pepper ; put a piece in eagh flafh, and then
12011":5._ over, and 2 duft of flour; then bake it in a tin or iron
1drifping pan, in a brifk oven.

S : The
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The back fhell (which is called the callepaih) muft be {eafored
as the callepy, and baked in a dripping-pan, fet upright, with
tour brickbats or any thing elfe. ~An hour and a haltwill bake i,
which muft be done before the ftew is put in,

The fins, when boiled very tender, to be taken out of the foup,
and put in a flew-pan, with it}mﬁ gocd veal gravy, not high co-
foured, a little Madeira wine, {eafoned and thickened as the cal-
lepath, and ferved in @ difh by n'ii.,lt.

The lights, ‘heart and lwer may be done the fame way, only
a hitde tughf:,r feafoned ; or vhe lights and hearts may be ftewed
‘witlx the callepafh, andh taken out before you puv it in the fhell,
with a little of the fauce, adding a little more feaﬁ:}mng, and diffy
1t by dufelf, |

- The veal part may be madel andas, or Scotch: collops of)
The liver thould never be ftewed with the caliepafh, but alw:;.}s
dreit by irfelf, after any manner vouw like ; except you feparate
the lights aud he::m:a f{ﬂtﬁ the c*lll&paﬁi, ﬂ.nd then ‘always ferve
them together in one dith. Tuke care to {irain thﬁ {aup, and ferve
it m a tureen, or cleanchinabowl, = . oo

Difpess
A cillepy,
‘Lights, &c.—foup—fins.
| Callepafh. !

*I E In the Weft-Indics they genemﬂ foufe the fins, and cat
them cold ; omit the liver, and only fm; to table the callepy,
mIleFaﬂ‘; and foup. This is for a turtle, about fixty pounds
wexghi

i ﬂi make Ice- Creams

Taxs two pewter balens, one latg-:r than the ether ; the in-
ward one muft have a clofe cover, into which you are to put
your cream; and mix it with rafberries or whatever you Itke
beit, to gl"'ﬂ: it a flavour and a colour. Sweeten it to vour palate j
tlru,n. cover it clofe, and fet it into the large bafon. Fill it with
ice, and a handful of fale ; let it {tand in this iee three ~uarters
of an hour, then uncover: :t, and flir the cream well together ;
cover it clofe again, and let it ftand half an hour longer, a after thas
turn it into your plate. Thefe things are made at the pewterers.

A-Tarkey, &c. in Felly.

Bort aterkey or fowl as white 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, don’t cut it to pieces, nor break the bnnt:s "take four

urds ufleg of veal, without any fat or fkin, put it into a well
tlrﬁcd fiuce-pan, put to it full three quarts of water, fet it on a
~.iy clear fire till it begins to fimmer ; be fure to fkim it well,
but take great care it don’t boil. When it is well fkimmed, fet it
{6 as it will but juft feem to fmmer, put to it two large blades of
muce, halfa nutmeg, and wwenty. corns of white pepper, a little

bit of lemon-peel as big as a fix-pence. This wili take fix or
ﬁfm hours doing. 'Whﬁn you think it is a fliff jelly, which. A‘E‘% ]

Wi
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wiil know by taking = little out to ccol, be fure to fkim of all the
fat, if any, and be {ure not to flir the meat in the fauce-pans A
quarter 0? an hour beforé it is done, throw ina large tea-fpoon-
ful of falt, fqueeze in the juice of balf a Seville orange or lemon ;
when you think it is enough, firain it off through a clean f{ieve,
but don’t pour it .n]_TF_, uite, to,the bottony for fear of fertlings.
_1',.:1}; the turkey or fowl in the difth. you intend to fend it to table
in, then pour this liquor over it, _iai]ig ftand till guité cold; and
fend it to table. A few affertian flowers ffuck here and there
locks pretey, if f*nu can get them; but Iépmh, am'.il'_- all thofe
things are entirely fancy. = This is a very preuy difly for a cold

eplighofie et a MOppet. o . 2 c T alm L el
~ All forts of birds or fowlsmay be done this ways -,

A Yok LR RERE AT ety Ycnimgun o8

_Quarter yout melon and take out all the infide, thén put i¢
into the fyrup as much as will cover the coat ; let it boil in the
{fyrup till the coat is as tender as the inward part, then put them
in the pot with as much fyrup as will cover them. Let them
ftand for two or three days, that the {yrup may penetrate through
them, and boil your fyrup to a candy height, with as much moun-
_ tain wine as will wet your {yrup, clarify it and then boil it to a
- candy height ; then dip in the quarters, and lay them on a fieve
to dry, and fet thém before a flow fire, or put them in a flow
oven till dry. Obferve that your melon 1s but half ripe, and
when they are dry put them in deal boxes in paper.

Yo candy Gherries or Green Gages,

Dip the ftalks and leaves in white wine vinegat boiling, then
fcald them in {yrup; take them out and boil them to a candy
height ; dip in the cherries, and hang them to dry with the cher-
ries downwards, Dry them before the fire, or in the fun. Then
- take the plumbs, after boiling in the thin fyrup, peel off the ikin
and candy them, and fo hang them up to dry. ]

: To take Ironmolds out of Linen.

Taxe forrel, bruife it well in a2 mortar, fqueeze it through a
cloth, bottle it and keep it for ufc. Take a little of the above
- juice; m 4 filver or tin fauce-pan, boil it overa lamp, as it boils
dip in the ironmeold; don’t rub it, but only fqueezeit. As foon
as the ironmold is out, throw it into cold water.

' To make India Pickle.

To a gallon of vinegat, one pound of garlick, add three quarters
of a pound of long pepper, a pint of muftard-feed, one pound of

. ginger, and two ounces of turmerick ; the garlick mufl be laid in

falt three days, then wiped clean and dried in the {un ; the long
pepper broke, and the muftard-feed bruifed : mix ail together in
the vinegar, then take two large hard cabbages, and two cauli-
flowers, ‘cut them in quarters, and falt them well ; let them lie
three days, and then dry them well in the fun.

N. B. The ginger muft lie twenty-four hours in falt and water,

then cut {mall and laid in falt three days,
S a Te
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1

Oblervations on preferving Salt Meat mellow and
fine for three or four Months; and to preferve pot-
ted Butter. | '

HEN you falt your meat in the fummer, take care that it
be perfectly coal after it comes from the butchers; the
beit way 1s, to lay it on cold bricks for a few hours, and when you
falt it, lay it up on an inclining board, to drain off the blood;
then falt it a-freth, add to every pound of falt half a pound of Lif-
bon fugar, and turn it in the pickle every day ; it will be fine at
the month’s end: the falt which is commonly ufed, hardens and
fpoils all the meat; the }'ight {ort is that called L.owndes’s {alt; it
comes from Nantwich in Chefhire : a very fine fort alfo 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
fugar will do ; and if you then befiow loaf fugar, it will eat much
finer. This pickle cannot be called extravagant, 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 1t
will' be good a twelvemonth longer.

A leg of mutton piece, veiny or thick flank-piece, without any
bone, pickled as above is very fine, only add to every pound of falt
an cunce of falt-petre ; after being a month or two in the pickle,
take it out, and lay it in foft water a few hours, then roaft it. A
leg of mutton, or fhoulder of veal does the fame. It is a very
good article where a market is at a great diftance, and a large fa-
mily obliged to provide a great deal of meat.

Concerning the pickling of hams and tongues, you have the re-
ceipt in'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.

To drefs a Mock Turtle. .

Having provided a calf’s-head, fcald off the hair, as youwould
do off a pig; then clean it, cut off the horny part n thin {lices,
with. as little of the lean as poffible ; put in a few chopp’d oyflers,
: 4 and
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and the brains; have ready between a quart and three pints of
ftrong mutton or veal gravy, with a quart of Madeira wine, 3
lirge tea {poonful of Cayan pepper, a large onion chopped very
fmall ; peel off half of a large lemon, fhred as fine as pofli-
ble, a little falt, the juice of four lemons, and fome fweet-herbs
cut fmall ; ftew all thefe together till the meat is very tender,
which will be in about an hour and a half; and then have ready
the back fhell of a turtle, lined with a pafte of flour and water,
which you muft firft fet into the oven to harden; then put in
the ingredients, and fet into the oven to brown the top; and
when that is done, fuit your garnifh at the top with the yolks of
eggs boiled hard, and force-meat balls.

‘This reccipt is intended for a large head gy if you cannot get the
fhell of a turtle, a china-foup dih will do as well; and if no
oven is at hand, the fetting may be omitted; and 1f no oyfters
are to be procured, it is very good without. S

It is fometimes drefled with but a pint of wine, and the juice of
two lemons. :

After the hotny part is boiled a little tender, put in your white
meat,

It will do without the oven, and take a fine knuckle of veal,
cut off the fkin, and cut fome of the fine firm lean into fmall
pieces, as you do the white meat of a turtle, and ftew it with the
other white meat above. ' '

Take the firm hard fat which grows between the meat, and lay
that into the fauce of fpinach or forrel, till half an hour before
the above is ready ; theén take it out, and lay iton a fieve to drain;
and put ih juice to ftew with the above, The remainder of the
knuckle will help the gravy, :

Zo flew a Buttock of Beef,

ArTER the beef is foaked, wath it clean from falt, and let it
lie about an hour in feft water; then take 1t out, and put it into
your pot, as you would to boil, but put no water in, cover it
clofe with the lid, and let it ftand over a middling fire, not fierce,
but rather flow : it will require juft the fame time te do, asif it
was to be boiled; when it 1s about half done, throw in an onion,
a little bundle of fweet-herbs, a little mace and whole pepper;
cover it down quick again; boil roots and herbs as ufual te eat
with 1t.. Send it to table with the gravy in a difh.

The Fews Method of flewing Green Peafe,

To about two full quarts of peafe put in a quarter of a pint of
oil and water, not fo much water as o1l ; a little different fort of
{pices, as mace, cloves, peppsr and nutmeg, all beat fine; a lit.
tle Cayan pepper, alittle falt ;. {tew all this in a broad flat pipkin ;
when they are half done, with a {poon make two or three holess
into each of thefe holes break an egg, yolk and white; take one
egg and beat it, and throw over the whole when enough, which

; ; you

]
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you will know by tafting them; and the egg being quite haid,
fend them to table, :

If they are not dong in a very broad, open thing, it will be dif-
“ficult to get them out to lay in a difh.

They would be better done in a filver or tin difh, on a flew-
hole, and go to table in the fame difh ; it is much better than
putting them out into another difh.

Minced Haddsocks afier the Dutch way,

‘Borr them, take out all the bones, mince them very fine
with parfley and onions ; feafon with nutmeg, pepper and fale,
and ftew them in butter, juft enough to keep moift, fqueeze the
juice of a lemon, and when cold, mix them up with eggs, and
put into a puff pafte.

o drefs Haddocks after the Spanifl avay,

Your haddock being wafhed very clean and dried, broil it
picely, then take a quarter of a pint of oil in a ftewpan, feafon
it with mace, cloves, and nutmeg, pepper and falt, two cloves of
garlick, fome love apples, when in feafon, a little vinegar; put
in the fith, cover it clofe, and let it ftew half an hour over a
{low fire. :

Flounders may be done the fame way, and are very good,

To drefs Haddocks the Feaws wway.

Wasn two large fine haddocks 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, a middling fized onion cut
fmall, a handful of parfley wafhed and cut fmall ; let it jult boil
up in either butter or oil, then put in the fith; feafon it with
beaten wnace, pepper and falt, half a pint of foft water; lerit
ftew foftly, till it 1s thoroughly done ; then beat up the yolks of
two eggs, with the juice of a lemon, and juit as it 1s done enough
~ throw 1t over and fend it to table.

_ Onon Soup, the Spanift avay.

Peer and flice two large Spanifh onions, let them bojl very
foftly in half a pint of fiveet oil till the onions are very foft;
then pour on them three pints of boiling water; fealon with_
beaten pepper, falt, a little beaten clove and mace, two {poon-
fuls 'of vinegar, a handful of parfley wafhed clean, and chepped
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, net
hard ; lay them in a difh, and cover each fippet with a poached
¢z ; 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 very well,

A Spanifly Peafe Soup, :
Lav one pound of Spanifh peafe in water the night before you
ufe them ; then take a gallon of water, one quart of fine fweet

oil, @ head of gailick ; cover the pot ¢lofe, and let it boil till
' : the
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¢he peafe are foft ; then feafon with pepper and falt; then beat -
up the yolk of an egg, and vinegar to your palate ; poach fome
ewws, lay in the dith on fippets, and pour the foup on them.
Send it to table.

Milk Soup the Dutch avay.

BoiL a quart of milk with cinnamon and moift fugar; put
fippets .in the dith, pour the milk over it, and fet it over a
charcoal fire to fimmer, till the bread is foft. Take the yolks
of two eggs, beat them up, and mix it with a little the
milk, and throw it in; mix it all together, and fend it up to
table.

Fijb Paftics the Italian avay.

Kyeap your flour with oil; take a flice of falmon, feafon it
with pepper and falt, and dip into {weet oil, chop onion and
parfley fine, and firew over it ; lay it in the pafte, and double it
up in the fhape of aflice of falmon : oil a piece of white paper,
and lay it under the pafty, and bake it; it is beft cold, and will
keep a month, - ; _

Mackrel done the fame manner ; head and tail together folded
in a pafty, is a fine dith.

Red Cabbage after the Dutch avay,good for a Cold in the Breafts

Curt the cabbage {mall, and boil it foft, then drain it, and
put it in a flew-pan, with a proper quantity of oil and butter,
2 little warter and vinegar, and an onion cut {mall ; feafon it with
pepper and falt, and let it fimmer on a flow fire, till all the li-

quor 1s waited, :

Afparagus the Spanifh avay,

Breax your afparagus in pieces, then boil them foft, and
drain the water from them : take a little o1l, water and vinegar,
fet it boil, feafon it with pepper and falt, throw in the afparagus,
and thicken with yolks of eggs.

Endive dore the {ame way, is good ; the Spaniards add fugar,
but that {poils them. Green peafe done thus are very good ;
only add a lettuce cut {mall, and two or three onions, and leave
out the eggs. \

Carrots and French Beans dreffed the Duteh avay.

Taxe the carrots, flice them very thin, and juft cover them
with water ; feafon them with pepper and falt, cut a good many
onions and parfley fmall, a piece of butter ; let them fimmer

over a flow fire till done, Freach beans may be done the fame
way,

Cauliffoavers dreffed the Sﬁdﬂéfﬁ' away.

Boir your caulifiowers, but not too much ; then drain them,
and pur them into a ftew-pan; to a large cauliflower put a quar-
ter of a pint of {weet oil, and two or three cloves of garhck ;
let them fry till brown ; then feafon them with pepper and falt,

two
i
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two or three {poonfuls of vinegar ; cover the ];:fn very clofe, and
iet them fimmer over a very {low fire about an hour,

Beans the German away.

PeEr and flice a large buach of onions, take a great quantity
of parfley wathed and cut finall, throw them into a flew-pan,
with a pound of butter; feafon them well with pepper and falr,
put in two quarts of beans; cever them clofe, and let them do
till the beaus are brown, fhaking the pan frequently, Peafe .
may be done the fame way,

To dry Lettucc-ffalls, Artichoke-flalks, or Cabbave-fialis,

Peer the ftalks to the pith, and put the pith in a firong brine
three or four days ; then take them out of the brine, beil them
in 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 3
then’ take frefh {ugar, and boil it to the height; gake them out
and dry them, ‘

To dry Pears without Sugar.

Pare fome Norwich pears 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 muit be dry.

Artichike Suckers dreffed the Spanifh way.

CrLeAaN and wafh your artichoke fuckers, and cut them in half,
thien boil them in water, drain them from the water, and put
them into a {lew-pan, with a little oil, a little water, and a liule
vinegar ; feafon them with pepper and falt; ftew them a liule
while, and then thicken them with yolks of eggs.

They make a pretty garnifh done in the following manner ;
clean them and half boil them, then dry them, flour them, and
dip them in }'nlks of eggs, and fry them brown.

a
1 &

Artichokes preferved the Spanifh avay.

Taxe large artichokes, cut the tops of the leaves off, wafh
them well and drain them ; to every artichoke pour in a large
fpoonful of oil, fealoned with peprer and falt, Send them ta
the oven, and bake them, they will keep a year,

The Italians, French, Portuguele, and Spaniards, have vas
riety of peculiar ways of drefling of fith, which we have ner,
fuch as '

Making fith-foups, ragous, pies, &c.

For their foups, they ufe no gravy, nor in their fauces, think-
ing it improper to mix flefh and fith together; but make their
fith-foups with fith, viz. cither of eraw-fith, lobfters, &c. taking
oply the juice of them.

i Yor
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For ExamereE, ,

THEY take their craw-fih, tie them up in a muflin rag, and
boil them ; then prefs out the juice for the purpofes abovemen-
tioned. : |

For their Pies, N

TureEv make fome of carp ; others of different fith : and fome
they makelike our minced pies, viz. They cut the flefh from the
bones of the carp, and mince it ; adding currants, &c.

Sham Chacolate.

Bo1r a pint of milk over a flow fire, with fome whole cinna-
mon, and fweeten it with Lifbon fugar, beat up the yolks of
three eggs, throw all together into a chocolate pot, and mill it
one way, or it will turn, Serve it up in chocolate cups.

Almond Rice.

1 ‘Pagy your almonds, blanch them, pound them in a marble
or wooden mortar ; and mix them in 4 little boiling water, prefs.
them as long as there is any milk in the almonds ; adding frefh
water every time; to every quart of almond juice, a quarter of
a pound of rice, and about two or three fpoonfuls of orange-
flower water ; mix them altogether, and let them fimmer over a
very flow charcoal fire, keep ftirring them often ; when done,
fiveeten to your palate; put them into plates, and thraw beaten

¢innamon over Ity
Margalade of Eggs in the Fewi/b Tafte, :

Beat the yolks of twenty-four eggs for an hour: clarify a
pound of the beft moift fugar, four ipoonfuls of orange-flower
water, one ounce of blanched and pounded almonds ; fhir all to-
gether over a very {low charcoal fire, keeping ftirring it all the
while one way, till it comes to a confiftence ; then put it into
coffee-cups, and throw a little beaten cinnamon on the top of
‘the cups, This marmalade, mixed with pounded almonds, with
orange-peel, and citron, are formed in cakes of any fhape, fuch
gs birds, fifh, and fruit, &c.

: A Cake the Spanifl Way.

Havine provided twelve eggs, and three quarters of a pound
~of the beft moit fugar, mill them in a chocolate-mill, till they are
all of a lather ; then mix in one pound of flour, half a pound of
pounded almonds, two ounces of candied orange-peel, two ounces
of citren, feur Jarge {poonfuls of orange-water, half an ounce of
cinnamon, and a glafs of fack. It is beft baked in a flow oven.

Another Way.

Provipz a pound of flour, a pound of butter, eight eggs, 2
pint of boiling milk, two or three fpoonfuls of ale yeait, or a glafs
of French brandy ; beat all together ; then fet it before the fire
in a pan, where there 1s room forit to rife ; cover it with a cloth
and flannel, that no air comes to it ; when you think it is raifed
fufliciently, mix half a pound of the beft moift fugar, an ounce of
¢inpamon beat fine ; four {poonfuls of orange-flower water, one

' 6 QUNCE
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ounce of candied orange-peel, one ounce of candied citron, mix
#ll well together, -and bake it, '

To make Sugar of Pearl. -

Taxe half a pint of damafk-rofe water, a pound of fine fugar,

half an ounce of prepared pearl beat to powder, eight leaves of

beaten gold ; boil them together according to art; add the pearl

and gold leaves when juit done, then caft them on a marbles

To dry Plumbs.

TAxE fair and clear celoured pear plumbs, weigh them and
flit them up the 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 plumbs put a pound of fugar; ftrew a little on
the bottom of a large filver bafon ; then lay your plumbs in, one
by one, and ftrew the remainder of your fugar over them ; fef
them into your ftove all night, with a good warm fire the next
day ; beat them, and fet them into your ftove 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 white Wafers. X

Taxe the yolk of an egg, beat it, and mix it with a quarter
of a pint of 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.

_ * To make brown Wafers.

TAKE a quart of common 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 {ugar
finely fierced, and as much pounded cinnamon . as will make it
tafte. ‘They fhould not be mixed till the cream be cold ; butter
your pans, and make them very hot before you bake them,

: Fruit Wafers of Codlings, Plumbs, e,

Rus the pulp of any fruit through a hair fieve, and to every

three ounces of fruit take fix ounces of fugar finely fifted, Drv

~ the fugar very well tll it be very hot; heat the pulp alfo

till it be very hot ; then mix it and fet it over a flow charcoal

fire, till it be almoft a-boiling, then pour it in glaffes or trenchers)

and fet in the ftove till you fee it will leave the glaffes ; but be-

fore it begins to candy, turn them on papers in what form you

leafe. They may be coloured red with clove gilly-flowers {teeped
-in the juice of lemon,

How to dry Peaches.

PaRrE the faireft and ripeft peaches you can get, put them inte
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 4re very tender, lay them a-draining, take the other half of
the fugar, and boil it almoft to candy ; then put in your peaches,
and let them lie all night, then lay them on a glafs, and fet them
; in g
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in a fove till they are dry. If they are fugar’d too much, wipe'
them a little with a wet cloth : let the firft fyrup be very thin 4
quart of water to a pound of {ugar,

; _ - To make albnond Knots. | 213

Braxcu two pounds of almonds, in hot water § beat them it
a mortar, to a very fine pafte, with rofe-water; be careful to keep
them from oiling. Sift a pound of double-refined fugar, througha
lawn fieve, leave out fome to make up your knots, put the reft into
a pan upon the fire, till it is fcalding hot, and at the fame time have
vour almonds fcalding hot in anether pan; then mix them toge=
ther with the whites of three eggs beaten to froth, and let them
fland till they ave cold, then roll them with fore of the fugar you
left out, and lay them in platters of paper. They will not roil inte
any fhape, but lay them as well as you can, and bake them in a
cool oven ; it muit not be hot, neither muft they be coloured.

To make Almornd Milk for @ Wafb.

Braxcu five ounces ‘of bitter almonds;, and beat them 1n 4
" marble mortar very fine: You may put in & fpoonful of fack
when you beat them if you chufe 1t ; then take the whitesof three
new-laid eggs, three pints of fpring-watery and one pint of fack.
Mix them all very well together ; then ftesin it through a fine
cloth, and put ir into 2 bottle, and keep:it for u'e. Yeou miay put
i lemon, or powder of pearl, when you make ufe of it. *

T T o proferme Hprieotss WD

Parz your apricots, thén flone what you can, whole; then
give them 2 light boiling in a pint of water, or according to your
quantity of fruit ;- then take the wr-:ight of yout apricots in fugar,
and take the liquor which you beil them in and your fugar,
and boil it till it comes to a fyrup, and give them a light boilingy
taking off the fcum as it rifes. When the fyrup jellies, it ig
enongh ; then take up the apricots, and eover them with the jelly,
and put cut paper over them, and lay them down when cold.

To make Goofeberry W a_t;"}rs-,

Procure your poofcberrics before they are ready for prefervs
ing ; cut off the black heads, and boil them with as much water
as will cover them, all to math ; then pafs the liquor and aH,_ as i
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 1t fcald
on a flow fire, net to boil at all.  Stir it very well, and then will
 tife a frothy white fcum, which take clear off as it rifes; you muit
feald 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 glals very fmooth, about the thicknefs of parchment.
You muit fpread it on the glafles with a knife, very thin, even,

and finooth ; then fer it on the ffove with aflow fire: if you do

it in the morning, at night you muft cut it into long picces
with a broad cafe knife, and put your knife clear under it, and fold
it two or three times over, and lay them ina ftove, tursing them

] ' fometimes

i
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foretimes till they are pretty dry; but do not keep them too
long, for they will loofe their colour, If l:h“éy do not corre clean
off your glafles at night, keep them till next morning.

How to mate little French Biftwits. -

Procure nine new-laid eggs, take the yolks of two eout, and
take out the treddles, beat them a quarter of an hour, and put. in
a pound of fierced fugar, and beat thém together three quarters
of an hour, then put in three quarters of a pound of flouty very
fine and well dried. When cold, mix all well together, and beaz
them about half a quarter of an hour, {irft and laft. You may ;ﬂ.u:
in a little orange-flower water, und a little grated lemon-peel 3
then drop them about the bignefs of a half crown, (but rather
long than round) upon doubled paper alittle butrered, fierce fome
fugar on them; and bake them in an oven; after manchet. :

: " How to-make the thin Aricot Chips. !

ParE your apricots or peaches, and cut them very thin into
chips, and take three quarters of their weight in fugar, it being
finely fierced ;' then put the fugar and the apricots into a pewter
difh, and fet them upon ceals; and when the fugar is all dil=
folved, turn them upon the edge of the difh out of the fyrup, and
fo fer them by, Keep-them turning fill' they -have imbibed the
fyrup , be fure they never boil. They muft be warmed in the
fyrup once every day, and fo laid out upon the edge of the difh
till the {yrup be drank, JLE I '

- How to preferve Pippins in Felly. ,

PARrE, core; and quarter your pippins; throw them into fair
water, and boil them till the {trength of the pippins is boiled out,
then ftrain them through a jelly bag ; and to a pound of pippins
take two pounds of double-refined f{ugar, a pint of this pippin-
liquor, and a'quart of {pring-water ; then pare the pippinf;
very neatly, cutthem into halves flightly cored, throw them mte
fair water, When your fugar is melted, and your fyrup boiled a
little, and clean fkiinmed, dry your pippins with a clean cloth,
throw them into your {yrup; take them off the fire a little,
and-then fet them on again, let them boil as faft as you ﬁﬂfﬁbi}r
can, having a clear fire under them, il they jelly ; take them off
fometimes and fhake them, but don’t {tir with a fpoon; a little
before you take them off the fire, {queeze the juice of alemon
and orange into them, which muft be firlt pafled a tiffany ; give
‘them a boil or two after, fo take them up, elfe they will turn red.
At the firlt putting of your fugar in, allow a little more for
this juice ; you may boil orange or lemon peel very tender im
fpring-water, and cut them in thin long picces, and then boil
them in a little fugar and water, and put them in the bottom of
vour glaffes ; turn your pippins often, cven in the boiling,

To mare Blackberry Wine,

PuTt your berries when ripe, into a large veflel of wood or ftone,
with a [};rrickt:t in it, and pour upon them as much boiling water as
will juft appear at the top the ot them ; as foon as you can endure

our hand in them, bruife them very well, till all the berries are
g.ruke ; then let them ftand clofe efyered till the berries be well

wrought
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wrought up to the top, which ufually is three or four days ; thed

draw off the clear juice into another veffel ; and add to every terd

uarts of this liquor one pound of fugar, itir it well in, and lec it

and to work in another veffel like the firft, a week or ten days ;
then draw it off ac the fpicket through 4 jelly-bag, into a large
veflel ; take fout oufices of ifinglafs, ldy it in ftecp twelve hours
in a pint of white wine : tlic next morning boil it till it s all dif-
folved, upon a flow firé ; then take a gallon of your blackberry-
juice, putin the diffolved ifiriglafs, give it a boil fogether, and
put it in hot.

- The bff Way to make Raifin Wine. :

Procure a clean wine or brandy hogthead, put in two hundred
of raifins, ftalks and all, and then fill the veflel with fine clear
fpring-water : let it ftand till you think it has done hifing ; then
throw in two quarts of fine French brandy; putin the bung
flightly; and in about three wecks or a month, if you are fure
it has done fretting, flop it down clofe ; letit ftand fix months,
peg it near the top, and if you find 1t very fine and good, it for

drinking, bottle it off, or elfe flop it up again, and let it ftand

fix months longer. It fhould {tand fix months in the bottle ; this
15 by much the beft way of making it, ‘as the wine will be much
ﬂm:;ger, 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 {pring-watér; take off the head of the barrel,
and flir 1t 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 veffel to hold it, and fqueeze the rsifins well ; add two
quarts of brandy, and two quarts of fyrup of elderberries, itop
it clofe when it has done working ; and in about three months it
will be fit for dvinking. I you don’t chufe to make this fecond
wine, fill your hogthead with {pring-water, and fet it in the fun
for thre¢ or four months, and it will make excellent vinegar.

To make Orange Wafers:

Borr fome of the beft oranges in three or four waters, till chey
are tender, then take out the kernels and the juice, and beat them
to pulp, in a clean marble mortar, and rub them through a hair-
fieve ; to a pound of this pulp fake a pound and a half of double-
refined fugar, beaten and fierced ; take half of your fugar, and

ut it into your oranges, and boil it till it ropes; then take it

m the fire, and when it is cold, make it up m pafte with the

other half of your fugar; make but a little at a time, for it will
dry too falt; then with‘a little rolling-pin roll them out 4s thin zs
tiffany upon papers ; cut them round with a little drinking-glafs,
and let them dry, and they will look very clear.

Zo preferve White RQuinces wwholes

Pur about the weight of your quinces in fugar, and a pint of .

water to a pound of fugar, make it into fyrup, and clarify it;
then cover your quince und pare it, and put it into your fyrup,
and let it boil wll itis all clear; then put in three ipoonfuls of
Jelly, made thus: over night, lay your quince-kernels in water,
then
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then ftrain them, and put them into your quinces, and let them
have but one boil afterward.

; To make Orange Cales:

Taxe the peels of four eranges, being firft pared; and the
meat taken out; boil them tender, and beat them {mall in a mar-
ble mortar; then take the meat of them, and two more oranges,
your feeds and fkins being picked out; and mix it with the peel-
ings that are beaten: fet theim on the fire, with a fpoonful or
two of orange-flower water, keéping.it flirring till that moifture
is precty well dried up ; then have ready to every pound of thst
pulp, four pounds and a quarter of double-refined fugar, finely

fierced ; make your fugar very hot, and dry it upon the fire, -and

then mix 1t and the pulp together, and fet it on the fire again,

till the fugar be very well melted, but be fure it does not boil ;

you may cfur in a little peel, {mall fhred or grated, and when it

15 ~cold, draw it up i double papers; dry them before the fire,

and when you turn them, put. two together; or you muy keep -

them in deep glifles or pots, and dry them as you have occafion,
To make a Lemoned Honey-comb. .

SwzeTEN the juice of one lemon with fine fugarto your pa-
late ; then put a pint of cream, and the white of an ege in fome
{ugar, and beatit up; and as the froth, rifes; take it off, and put
it on the juice of the lemon, till you hdve taken all the cream off
upon the lemon : make it the day before you -want it, in a dith
that 1s proper.

| To make white Cakes Lke Ching Difbes:

To the yolks of two eggs, put two fpoonfuls of fack; and as
inuch rofe-water, fome carraway feeds, and as much flour as will
make it a paite fiiff enough to roll very thin: if you would have
them like dithes, you muit bake them upon difhes buttered. Cut
them out into what work you pleale to ¢andy them; take a pound
of fine fierced fugar perfumed; and the white of an egg, and
thiree of folir {poonfiils of rofe water, flir it till it looks white y
and when thdt paite 1s cold, do 1t with a feather on one fide. -
“T'his candied, let it dry, and do the other fide in the fume man-
ner, and dry it alfoq

How to dry Cherries: _

To eight pounds of cherries, put aboutone pound of the bef
powdcred fugar, {tone the cherties over a great deep bafon or glafs,
and lay them one by one in fows, and itrew a little fugar: thus
do till your bafon is full to the top, and let them ftand till 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 inte your bafon, and let them {tand two or
three days; then take them out, and lay them one by one on
Hair-fieves, and fet them in the fun; or an oven, till they are dry,
turning them ever day upon dry fieves: if in the oven, it muft
be as lictle warm as you can juit feel it, when you hgld your hand
i it,
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of @ fpoon ; and then put in the fugar, and let them boil faft un-
covered till they flide from the bottom of the pan : you may make

fte of the fame, only dry it in a flove, drawing it out into whar
torm you pleafe.

. To proferve Cherries.

To two pound of chefries put one pound and an half of fugar,
half a pint of fair water, melt your fugar init; when it is fnelted,

ut in vour other fugar and your cherries ; then boil them foftly,
till all the fugar be melted ; than boil them faft, and fkim them ;
take them off two or three times and fhake them, and put them
on again, and let them boil faft; and when they are of a good

~ colour, and the fyrup will ftand, they are enough.

To preferve Apricots or Plumbs Green.

- Taxe them before they have ftones in them, which may be
known by putting a pin through them ; then coddle them in many
waters, till they areas green as grafs : peel them and coddle them
again ; take the weight of them in fugar, and make aiyrup ; put
to your fugar a jack of water : then pur them in, fetthem on the
fire to boil flowly, till they are clear, tkimming them often, and
thfﬂy will be very green.  Put them up in glafles, and keep them for
nile. :

To. preferve Barberries.
Or the ripeft and beft barberries you can find, take their weight
in fugar; then pick out the feeds and tops, wet your fugar with

the juice of them, ard makeafyrup; then putin your barberrics,
gnd when they boil, take them ¢ff and fhake them, and fet them

| on again, and let them boil, and repeat the fame, till they are

clean enough to put into glaffes,
: Wiggs.

Mix three pounds of well-dried flour, one.nutmeg, a litt! emace
and falt, and almoft half a pound of carraway comfits; and mele
half a pound of butter in a pint of fweet thick cream, fix {poonfuls
of good fack, four yolks and three whites of ergs; and near a
pint of good light yeaft ; work thefe well together, ahd 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 cluitk an oven as for tarts,

To make Fruit Wafers; Codlings or Plumbs do beff,

Rus ‘the pulp of fruitthrough a hair-fieve, and to three ounces
of pulp take fix ounces of fugar, finely fierced; dry your fugar
very well, till it be very hor, heat the pulp alfo very hot, and
put it to your, fugar, and heat it on the fire, till it be dlmoft at
boiling ; then pour it on the glafles or trenchers, and fet it on the
ftove, till you' fee it will leave the glaifes, (but before it begins to
candy) take them off, and turn them upon papers in what form:
you pleale ; vou may colour them red 'with clove gilliflowers
iteeped in the juice of lemon.

il To
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- but pare the rinds, and beil them firft in feveral waters, till the
bitternefs is boiled out, - e :
To make the clear Lemon Cream.

INrUsE in a gill of clear water, therind of alemon, tillit taftes
of it ; then take the whites of fix eggs, the juice of four lemons ;
beat all well tegether, and run them through a hair fieve, fweeten
them with double-refined fugar, and fet them on the fire, not too
hot, keeping flirring ; and when it is thick enough take it off.

. Howo to make Chocolate. Trns

Mix fix pounds of cocoa-nuts, one -pound of anifeeds, four
ounces of long pepper, oneof cinnammon, a quarterof a pound of
alimonds, one pound of pitachios, as much achiote as will make
it the colour of brick, three grains of mufk, and as much amber-

reafe, fix pounds of loaf fugar, one ounce of nutmegs, dry and
%t’:l}t them, and fierce them through a fine fieve : beat your al-
monds to a pafte, and mix with the other ingredients ; then dip
your fugar in orange-flower, or rofe-water, and 1Put it 1n a fkiller,
on a very gentle charcoal fire; then pur in the picc, and  flrew it
well together ; then the muilk and ambergreafe; then put in the
coaco-nuts laft of all ; then achiote, wetting it with the water the
fugar was dipt in ; ftew all thefe very well mgether over a hotter
fire than before ; then take it up, and pur it into boxes, or what
form you like, and fet it to dry 1n a warm place. The piftachios
and almonds muft be a little beat in a mortar, and afterwards
grﬂund upon a flone,

Another Way to make Chocolate, '

Mix fix pounds of the beft Spanith nuts, when parched, and
gleaned from the hulls ; take three pounds of fugar, two ounces
of the beit cinnamon, beaten and fifted very fine; to every two
pounds of nuts put in three good vanclas, or more or lefs as you
pleafe ; to every pound of nuts half a dram of cardanum feeds,

_vyery finely beaten and fierced. :
To make Cheefecakes aithant Currants,

TAKE two quarts of new-milk, with as little runnet as you
ean ; when it'1s come, break it as gently as you can, and whey it
well ; then dpafa it through a hair-fieve, and put it into 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 falt ;“and after you have made the cnﬂinsj juit as
you put them into-the eruft (which muft not be'till you are ready
to fet them into the oven) then put in your eges and fugar, and
2 whole nutmeg finely ‘grated ; ftir them all well together, and
then fill your crufts ; and if yeu put a little fine fugar fierced into
the crufts, it will roll the thinner and cleaner ; three {poonfuls of
thick fiveet cream will be enough to beat up your eggs with,

To preferwe white Pear Plumbs,

Take thofe which-are the fineft and cleareft from fpecks; to 3
pound of plumbs tnkm.a-pnundr;nd a quartep of fugar, the finefi
r 3 J you
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ﬁ?}u can get, 2 pint and a quarter of water ; flit the plumbs and
ne 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 ; then have half a pound of fugar, and your water
ready made into a thin f{yrup, and a little cold; put in your
Elumbs'wi the flit fide downwards, fet them on the fire, keep them
cntinually boiling, neither too flow nor too faft ; take them often
off, {hake them round, and fkim them well, keep them down into
the fyrup continually, for fear they loofe their colour ; when they
are thoroughly fealded, ftrew on the reft of your fugar, and keep
doing fo till they are enough, which you may know by theyr
glafing towards the Jatrer end ; boil them up quickly. )

To preferve Currants,

TAKe the weight of the currants in fugar, prick our the feeds ;
to 2 pound of {ugar put 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 fyrup thick enough, take them off;
and when they are cold put them up in glafles. '

To preferve Rafberries. :

Provipe rafberries that are not too ripe, and take their weight
mn fugar, wet your fugar with a little water, and put in your ber-
ries, and let ‘them boil foftly, taking care not to break them ;
when they are clear, take them up, and boil the fyrup ull it 13
thick enough, then put them in'again, and when they are cold
put them up in glafles.
: To make Riftuit. Bread.
- Dry half a pound of very fine wheat flour, and as much fugar
fincly fierced before the fire, dry the flour more than the fugar ;
then take four new laid eggs, take our the ftrains, then fwing 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
leait ; put in {fome annifeeds, or carraway feeds, and rub the plates
with butter, ‘and fet them into the oven. '

To Candy Angelica,

TAXE your angelica in April, boil it in water till it is tender ;
then take it up and drain it from the water very well, then ferape
the outfide of it, and dry 1t in a clean cloth, and lay it in the
fyrup, and let it lie in three or four days, and cover it clofe : the
fyrup muft be {trong of fugar, and keep it hot a good while, and
let it not boil ; after it 1s heated a good while, lay it upon a pye
plate, and fo let it dry, keep it ncar the fire left it diffolve.

To proferve Cherries,

Take the weight of your cherries in fugar before you ftone
them ; when ftened, make your fyrup, then put m your cherries,
let them boil flowly at the firft, till they are thoroughly warmed,
then boil them as faft as you can ; when they are boiled clear, put
in the jelly, with almﬁuﬂ the weight in fugar; ftrew the fugar -:;:;

dik - : the
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the cherries, for the colouring you muft be ruled by youreye ; to
a pound of fugar put a jack of water, ftrew your fugar on them

before they boil, and put in the juice of currants foon after they
boil,
To dry Pear Plumbs. :

To two pounds of pear plumbs put one pound of fugar; flone
the plumbs, and fill them every one with fugar ; lay them'in an
earthen pot, purt to them as much water as will prevent burnin
them ; then fet them in an oven after bread is drawn, let them
ftand till they are tender, then put them into a fieve to drain well
from the fyrup, then fet them in an oven again, untill they be
a little dry ; then fmooth the fkins as well as you can, and {o fill
them ; then fet them in the oven again to harden ; then wafh
them in water {calding hot, and dry them very well, then put them
in the oven very cool to blue them, put them between two pew-
ter_difhes, and fet them in the oven,

The Fs_'ﬂf:rg'- Sfor the abovementioned Plumbs.

WirEg the plumbs, prick them in the feams, put them in a
pitcher, and {et 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 {tones,; to a pint of the pulp a pound of fuga: well
dried in the oven ; then let it boil till the feum rife, which take
off very clean, and put into earthen plates, and dry it io an oven,
and fo fill the plumbs,

To candy Caffia,

Taxe the quantity of powder. of brown caffia as will lie upon
two broad ihillings, with what muilk and ambergreafe you think
fitting : the caflia and perfume muit be powdered together ; then
take a quarter of a pound of fugar, and boil it to a candy height ;
then put 1n your powder, and mix it well together, and pour.itin
pewter faucers or plates, which muft be buttered very thin, and
when 1t 15 cold 1t will {lip out : the caflia may be bought at Lon-
don; fometimes it is in powder, and fometimes in a hard lump,

To make Carraway Cakes,

S1¥1 two pounds of white flour, and two pounds of coarfe loaf
{fugar well dried ; after the flour and fugar is fifted and weigheds
then mingle them together, fift the flour and fugar together, throw
‘a hair-fieve into the bowl you ufe ¥ in§ to them you muit have
two pounds of good butter, eighteen eggs, leaving out cight of
the whites ; to thele you muft have four ounces of candied orange,
five or fix ounces of carraway comfits : firlt work the butter with
rofe-water, till, you can fee none of the water, and your bucter
muit'be very {oft ; then putin flour and fugar, a little ata time,
and hikewife your eggs ; but you muit beat your eggs very well,
with ten fpoonfuls of fack, fo you muft put in each as you think
fit, kecping 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 inte. your hoops : take care to
‘have three or four doybles of cap-paper under the cakes, and but-
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the fize of an egg, work them well together till they are a finooth
pafte ; then make them into cakes working every one with the
palms of your hands ; then lay them in platcs, rubbed over with
4 little butter; {o bake them1n an oven little more than warm,
You may make knots of the. {fame the cakes are made of ; but in
the mingling you muft put in a few carraway feeds ; when thﬂ_f
are wrought to pafte, roll them with the ends of your finger inta
{mall rnl!s and make it into knots ; lay them upon pye-plates
rubbed wuh butter, and bake them.
Clouted Creap.

SeT a gill of new milk on the fire, and take fix {poonfuls of
rofe- wattr, fm;r or five ptcces of large mace, put the mace on a
thread ; when it boils, put to them the yolks of two eggs very
‘well beaten ; ftir thefe very well together ; then take a quart of
very good cream, put it to the reft, and fir it together, but don’t
ler it hml after the cream 15 in. Puul it out of the pan you boil
it in, ana let it {tand all night; the next day take the top off it,
and {erve it up. ¢

: Duince Crearm.

Pur your quinces in boiling water unpared, boil them apace
uncovered, left they difeolour when they are boiled, pare them,
beat them very tender with fugar; then take cream, and inix it
till it is pretty thick : if you boil your creain with a little cinna-
mon, it will be better, but let 1t be cold before you put it te
your quince,

Citron Cream.

Boir a quart of cream with three pennyworth of good clear
ifinglafs, which muft be tiedup ina pmce of thin tifftany ; put in
a ]Jl-idl, or two of mace {trongly boiled in _your cream and 1['1ng1af5
till the cream be pretty thick ; fveeten it to your tafte, with
fumed hard fugar; when it is taken oft the fire, put in a htti:
vofe-water to your taite ; then take a piece of Er:en trefheft citron,
and cut it in little bits, the breadth nfpnint- ales, and about ha]f
as long ; and the cream being firlt put into difhes, when it is half
gold, put in your citron, fo as it may but fink from the top, that
1t may not be feen, and may lie before it be at the bottom ; if’
you wafh your citron before in rofe-water, it will make the colnur
bcttcr and frether ; fo let it ftand till the next ddy, where it may
gCt no water, and where it may not be fhaken.

Ta wmake Sﬂ:gm me Cream.

PuT a quarter of a pnund of hartfhorn to two quarts 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 water more to it, and
let it ftand ﬁmmmmg on the fire till it be confumed to a pint, and
with it two ounces of ifinglafs wathed in r-:}feutmcr, which muft be.
put in with the fecond water ; then ftrain it, and let it cool ; then
take three pints of cream, smd boil 1t very well with a bag of nut-
megs, cloves, cinnamon, and mace; then lay a quarter of a
'i}ouﬂd of Jordan almonds, one nightin celd water to blanch ; .imd

s ; whn
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when they are blanched, let them lie two hours in cold water ;

then take them out, am:l dry them in a clean linen cloth, and br:al: .

them in a marble mortar, with water or rofe-water, beat them toa
wery fine pulp, then take fome of the aforefaid cream well'warmed,

and put the pulp by degrees into it, {training it through a e'iuth
with the back of a {poon, till all the goodnefs of the almonds be
{trained out into the cream; then feafon the cream with rofe-

water and fugar; then take the aforefaid jelly, warm it till it dif-

folves, and feafon it with rofe-water and fugar, and a grain of
ambergreafe or mufk, if you pleafe ; then mix your cream and
jelly together very well, and put it into glaffes well warmed (like
Tugar-loaves) and let it Ttand all night ; then put them out upon

a plate or two, or 2 white china difh, and flick the cream with

piony kernels, or ferve them in glaﬁ'ea, one on every trencher.

< Cream of Apples, Raincey, Goofeberries, Prunes, or Rafberries.

To every quart of cream take four egos, being firft well beat
and ftrained, and mix them with 2 little cold cream, and put it
to your cream, being firft boiled with whole mace ; keep 1t fhir-
ring, till you find it besin to thicken at the bottom and fides ;
your apples, quinces, and berries muft be tenderly boiled, fo that
they will erufhin the pulp ; then feafon it with mfe-w&tcr and
fugar to your tafte, putting it up into dithes ; and when they
are ccld, if there be any rofe-water and fugar, which lies water-
ath at the top, let it be drained out with a fpoon ; this pul muft
be made ready before you boil your cream ; and when it is “tl:mltd
cover over your pulp a pretty thicknels with your egy g:rca.m!
which muit have 2 little rofe-water and fugar put to it,

: Conferve of Rofes boiled.

Procurg fome red rofes, take off all the whites at the bottom,
or eifewhcre, take three times the weight of them in fugar ; put
to a pint of rofes a pint of water, fkim it well, fhred 1uur roles a
httlc before you put them into water ; cover them, “and boil the
leaves tenderin the water; and when they are tcnde:r, put in your

fugar ;  keep them' flirring, left they burn when they are tens,

der, and the f}rup be confumed. : Put them up, and fo keep them
for your ufe, 1 15 o

Yo ‘make Orange }?ﬁa £5s
TAKE your oranges and pare them, but not T.t:ryt‘m:*k put them
into water, but firit'weigh your p e&ls, letit ftand over the fire, and
et it boil nll it be.very tender; then beat itina marble moertar,
nil it be a very fine fmooth pafte ; to every ounce of peels put
fwo ounces and a half ‘of duublﬁ-rﬁﬁncd fugar well fierced;, mix
Them well tﬂgﬂthcr with a fpoon n the: mortar ; then fpread it with
a knife upon’ pye- plﬂtes, and fet it in an oven a litde! warm, or
before the fire ; when it feels dry upon the top, cut into what
form you pieafe, then: .turn them into another plate, and fet them
in a ftove till they be dry ; where the edges look rough, when it

8 dry, thl:}' muft be cut with a pair of fouffars,
: “E?W
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Howw to make Yelloww Parnijb.

Ta a quart of fpirit of wine put eight ounces of feed-cake,
fhake it hatf an hour ; next day 1t will be fit for ufe, but ftrain it
. firft; take lamp-black, and pur in your varnith about the thicknefs
of a pancake ; mix it \iﬂli but don’t ftir it tog taft ; then do it
gight rimes over, and let it ftand flill the next day ; then take
fome burng ivery, and oil of turpgntmf: as fine as butter, then.
mix it with fome or your varnifh, till you have varnithed it for
polifhing ; then polifh 1t with tnpﬂI.«i in fine flour ; then lay it on
the word {mooth, with one of the brufhes ; then let it dr}r, and
do it fo eight times at the leaft : when it is very dry lay on your
- yarnifa that is mixed, and when it is dry, polith 1t with a
. wet cloth dipped in trrpc:-la, and rub it as hard as you would da
platmrs

.‘Tﬂ make a trotty Farnilb to mf:mr little Emﬁﬂ:, Bowls, er any BMJJ
avhere notbing bot is fet an.

TAKE c.unt-r red, black, or white fealing-wax, wﬁlch mlt}ur
you want to mke* to every two ounces of {ealing wax one
ounce of fpi .0 of wine, pound the wax fine, then fift it through
a fine lawn iieve, till you have made it extremely fine: put “ie
into a large Jhial with the (pirits of wine, fhake it, let it ftand
within the air of the fire forty -enght hours, fhaking it often ;
then with a litcle brufh vub vour bafkets all over with ir: let ic
dry, and do it over 4 fecond time, and it makes them look very
pretey,

Hoaw to clean Gold or Silver Lace,

‘Purt alabafler finely beaten and fierced into an earthen p1pkm,
and fet it on a chafing-difh of ceals, and let it boil for fome
time, flirring 1t often with a {tick firft ; when it begins to. boil,
it will be very heavy ; when it is ::nuugh, vou will find 1t in th¢
{hrrmg very light ; hen take it off the fire, !4} your lace upon a
piece of ﬂumﬂ], and firew your powder upon ir; knock it well
in with a hard cloth bruth: when youn think it 15 enough, brufh
the powder out with a clean brufh,

- To clean avhite Sattins, flraered Silks avith Gold and Silwer i ther,

M 1x {tale bread crumbled very fine, with powder blue, rub it
-very well over the filk or fattin; then fhake it well, and with
clean foft cloths duft it well : if any gold or filver Howers, af.
terwards take a piece of crimfon in grain velvet, and rub the
flowers with it,

To make fweet Ponvder f or Cleaths.

Taxe two pounds and a half of orris roots; of lignum rodi-
cum fix ounces, of fcraped cyprefs roots three ounces, of damaﬁ:
yofes carefully dried a pound and a half, of Benjumin four ounces
and 2 half, of florax two ounces and a half, of fweer- - marjoram

three ounces, of labdanum one cunce, and a dram of mlamuz
are-
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‘aromaticus, and one dram of mufk cods, fix drams of lavender

znd flowers, and mellilot flowers, if you pleafe,

To kecp Arms, Iron, or Steel from rufting. 1

Beat the filings of lead, or duft of lead fine in an iron mor-

tar, putting to it oil of {pike, which will make the iron fmeil

well : and if you oil your arms, or any thing that is made of iron
or {tecl, you may keep them in moilt airs from rufting.

Tihe Feavifb method of pickling Beef, which aill go good to the Wifl-
Indies, and keep a Vear good in the Picile, and awith Care
will ga to the Eaft-Indies.

Take any piece of beef without bones, or if it has bones
gake them out, if you intend to keep it above a month ; take
mace, cloves, nutmeg, and pepper, and juniper berries beat
fine, and rub the beef well, mix falt and Jamaica pepper, and
bay leaves ; let it be well feafoned, let it lay in this feafoning a
week or ten days, throw in a handfome quantity of garlick and
ghalot ; boil fome of the belt white wine vinegar, lay your meat
in a pan or good veflel for the purpofe, with the pickle; and
when the vinegar 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 1s a good way in a hot country, where
meat will not keep : then it muit be put into the winegar directly
with the feafoning ; then you may either roaft or flew it, butit
s belt 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 flour, or a little o1,
mn which the meat and enions ought to ftew a quarter of an hour
before the other ingredients are put in : then put all in, and ftir
it together, and let it ftew till you think it enough. This is an
excellent pickle in a hot country, to keep beet or veal that i3
drefled, to eat cold, :

Hsww to make Cyder.

Your apples being bruifed, take half of your quantity and
iqueeze them, and the juice you prefs from them pour upon the
athers half bruifed, but not fqueezed, in a tub for the purpole,
baving a tap at the bottom ; let the juice remain upon the apples
three or four days, then pull out your tap, and lec your juice
vun'ipto {fome other veflel {et under the tub to receive it ; and if
it runs thick, as arthe firlt it will, pour it upon the apples again,
ull you fee it run clear ; and as you have a quantity, put it into
your veflel, 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 torty gallons, infufe this into fome of the cy-
der nll it is diffelved ; put to an ounce of ifinglafs a quart of
cyder, and when 1t 1s diffolved, pour it into the veflel, and ftop
it clofe for two days, or fomething more ; then draw off the cy-
der into another veliel: this do fo often #ll you perceive }*{ziu'r

- cydey
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cyder to be frée from all manner of fediment, thar may make

it ferment and fret itfelf: after Chriftmas you may boil 1t. By

pouring water on the apples, and prefling them, you may make

" a pretty fmall cyder: if it be thick and muddy, by ufing ifing-

 glafls you may make it as clear as the reft; you muit diffolve the
ilinglafs over the fire, till it be jelly.

' Receipt for fining Cyder. '

To two quarts of fkim milk, put four ounces of ifinglafs,
cut the ifinglafs in pieces, and work it luke-warm in the milk
over the fire ; and when it is diflolved, pur it in cold into the
hogfhead of cyder, and take a long ftick, and flir it well from
top to bottom, for half a quarter of an hour.

After it has fined.

PouT ten pounds of raifins of the fun, to two ounces of tur-
meerick, half an ounce of ginger beaten ; then take a quantity of
raifins, and grind them as you do muitard feed in a bowl, with a
little cyder, and fo the reft of the raifins: then fprinkie the-
turmerick and ginger amongft it : then put all into a fine canvafs
bag, and hang it in the middle of the hogfhead clofe, and let it
lie. After the eyder has ftood thus a fortnight or a month, yon
may bottle it.

To make Chouder, a Sea Diffi.

Stice off the fatter parts from a belly-piece of pickled pork,

and lay them at the bottom of the kettle, firew over it onions,
and fuch fweet-herbs as you can procure. Take a largith cod,
bone and flice’ it for crimping, pepper, falt, all-fpice, and flour
it a little, make a layer with part of the {flices ; upon that a {lighe
layer of pork agaim, 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 with a nice pafte, pour in about a pint of wa-
ter, lute down the cover of the kettle, and let the top be fup-
plied with live wood embers, Keep it over a flow fire about four
IOVLE. . -
When you take it up, lay it in the difli, pour in a glafs of hot
Madeira wine, and a very little India pepper: if you have oy-
{ters, or truflles and morels, it is fRill better; thicken it with bur-
ter. Obferve, before you put this fauce in, to fkim the flew,
and then lay on the erug§, and fend it to table reverfe as in the
kettle ; cover it clofe with the pafte, which fhould be brown,

T ff:::rg;fjr Sugar after the Sﬁﬂﬂ{,@ wWay.

Pur a’pound of the beft Lifbon fugar to nineteen pounds of wa-
ter, mix the white and fhell of an egg, then beat it up to a la-
ther ; then let it boil, and ftrain it off : let it fimmer over a char-
coal fire, till it diminifh to half a pint; then putin alarge fpoon-
ful of orange-flower water.

4 Ta
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g o} To make Spani/l Fritters. il sk

Svrcx the infide of a roll in three; then foak it in milk ; thes
pals 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 dith; over
every pair of fritters, throw cinnamon, fmall coloured fugar-
plumbs, and clarified fugan

Pickled Beef fir prefent Ufe.

Stick the rib of beef with garlick and cloves 3 feafon it wich
falt, Jamaica pepper, mace, and fome garlick pounded; cover
the meat with white wine vinegar, and Spanith thyme ; take care
to turn the meat every day, and add more vinegar, if required;
for a fortnight ; then put it in a f{lew-pan, anﬁ cover it clofe,
and let it fimmer on a flow fire for fix hours, adding vinegar and
white wine : if you chufe, you may flew a good quantity of oni-
ans, it will be more palatable.

.t i

To fricafey Pigeons the Tialian avay. 4

QUARTER your pigeons, and fry them in oil; take fome
green peafe, and let them fry in the oil till they are almoft ready
10 burft; then put fome boiling water to them; feafon it with
falt, pepper, onions, garlick, parfley, and vinegar. Veal and
lamb may be done- the fame way, and ‘thicken your .yolks of
€ogs. : J '
R : Beef fleals in the French manner.

Broir fofne beef fieaks till they are kalf done; while -they
are doing, have ready in a ftew-pan {ome red wine, a fpoorful or
two of gravy; feafon it with falt, pepper, fome fhalots ; then
take the fleaks, and cut in {quares, and put in the fauce : put
fome vinegar, cover it clofe, and let it fimmer on a flow fire
halt an hour.

A Capon the Frenchk manner. :

_ Taxe 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 muft not bave rcom to fhake ;
it muit be covered clofe, and done on 2 flow charcoal fiie.

Saufages the German away.

To the crumb of a two-peany loaf, put one pound of fuet,
half alamb’s lights, a handful of parfley, fome thyme, marjory,
and onion ; mince all very finall ; then feafon with falt and pep-
per. Thefe muft be ftuffed in a flieep’s gut 5 they are fried in oil
or melted fuct, and are only fit for immediate ufc.

T make Hamburgh Saufages.

~ Miwce a pound of becf very fmall, with half a pound of the
beft fuet ; then mix three quarters of a pound of fuet cut in
; largé
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large pieces; then feafon it with pepper, cloves, nutmeg, a
great quantity of garlick cut {mall, fome white wine vinegar,
iome bay-falt, and common-falt, a glafs of red wine, and one of
rum ; mix all this well together ; then take the largeft gut you can
find, and ftuff it very tight; then hang itup a chimney, and
fmoke it with faw-duit for a week or ten days ; hang them in the
air, till they are dry, and they will keep a year. They are very
good boiled in peafe porridge, and roaited with toafted bread un-
derit, orin anamlet, .. ' X o

' A Turkey flufled after the Hambursh Ways

Mixnce one pound of beef with three quarters of 2 pound of
fuet, feafon it with falt, pepper, cloves, mace, and fweer mar-
joram ; then mix two or three eggs. with it, loofen the fkin all
round the turkey, and ftuff it. It muft be roafted.
Sl Chickens ‘the” Frinch Way. .

Quarter your chickens then broil them, erumble over them a
little bread dﬁd';:-arﬂey; when they are half done, put them _'in_-a:
{tew-pan, with three orfour fpoonfuls of ‘gravy, and double the
quantity of white wine, falt “and pe{i)pc'r; fome fried veal balls,
and fome fuckers, onions, fhalots, and fome green goofeberries or.
arapes when in feafon: cover the pan clofe, and let it ftew on =z
charcoal fire for an hour ; thicken the liquor with the yolks o
egys, and the juice of lemonj garnith the arfh with fried fuckers,
fliced lemon, and. the livers.

Chickens and Turkies after the Dutch Way.

Boir vour chickens or turkies, {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 laft may be left out,

A Calf’s Head after the Dutch Way.

Lay half a pound of Spanifh peafe in water a nicht ; then one
pound of whole rice ; mix the peafe and rice together, and lay
it round the head in 2 deep difh; then take two quarts of water,

feafon it with pepper and falt, and coloured with faffron ; then
fend it to bake. '

To make a Fricafiy of Caluves Feet and Chaldron, after the Italian
Way.

- To the crumb of about a-threepenny loaf, put one pound of
fuet, a large onion, two or three handfuls of parfley, mince it
very finall, feafon it with fult and pepper, three or four cloves of
garlick, mix with eight or ten eggs; then ftuff the chaldron g
take the feet and pur them in a deep flew-pan+ it muft flew upon
a flow fire till the bones are loofe ; then take two quarts of green
peafe, and put in the liquor ; and when done, thicken it with the
yolks of two eggs and the juice of a lemon. It muft be feafoned
with pepper, falt, tmace, an onien, fome parfley and garlick.
Serve it up with the abovefaid pudding in the middle of the dith,
and garnifh the dith with fried fuckers, and fliced: onion.

a
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To make & Cropaden, a _ﬁ'a}qtﬁ.f_: Difh, tGes :

Wit oatmeal and water make a dumplin; put in the middlé
a haddock’s liver, feafon it well with pepper and falt ; boil it well
in a cloth as you would an apple-dumplin. "The liver diffolves
in the oat-meal ; and eats very fine. i -t
To pickle the fire Purple Cabbage, fo much admired at the great Tabless

Takk two cauliflowers, two red cabbeges; half a peck of kid<
ney-beans, fix fticks, with fix cloves of garlick on each flick ; wafl'
all well, give them one boil up, then drain them on a fieve and
lay them leaf by leak upon a large table, and falt them with bay-
fait ; then lay them a-drying in the fun, or in 2 flow oven, until
as dry as cork.

PS4, ] .ef#e?idt.i’ to the Art of ﬁboidj?- ‘1

Yo make the Pickle.

Mix a gallon of the beft vinegar, with one quart of water;
and a handtul of falt, and an ounce of pepper; boil them, let
it ftand till it is cold ; “then take a quarter of a pound of ginger
cut it in pieces, falt it, let it ftand a week ; take half a pound
of muftard feed, waihit, and lay it to dry ; when very dry, bruife
half of it ; when half 1s ready for the jar, lay a row of cabbagey
a row of cauliflowers-and beans ; and throw betwixt every row
your muftard-feed, fome black pepper, Jamaica pepper, fome
ginger; mix an ouncg of the root of turmerick p{:w:icrcci; put
m the pickle, which muit go overall. It is beftwhen it has beens
made two years, though it may be ufed the firlt year,

: To_raife Mufbroons. : g &

LEeT an old hot-bed be covered thiee or four inches thick with, .
fine garden mould, and cover that three or four inches thick wuly
mouldy long muck, of a horfe muck-hill, or old rotten ftubble;
when the bed has liin fome time thus prepared, boil any mufh-
rooms 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 the befe
imall button mufhrooms. '

The Stag’s Heart Water. I

TAkeE balm four handfuls, of fiveet-majoram one handful,
rofemary flowers, clove-giliiflowers dried, dried rofe-buds, hor=
rage-flowers, of each an ounce; marigold-flowers half an ounce,
lemon-peel two ounces, mace and mardamum, of each thiity
priains ; of cinnamon fixty grains, of yellow and white fanders,
of each a quarter of an ounce, fhavings of harts-horn an ounce ;
take nine oranges, and put in the peel; then cut them in finall
picces ; pour upon thefe two quarts of the beit Rhenifh, or the
beit white wine ; let it infufe three or four days, being very clofe
ftopped in a cellar or cool place : if it intufe nine or ten days, it is
the better,

Another avay te make its

Provipe a ftag’s heart, pull off all the fat, and cut it very
{mall, and pour in fo much Rhenith or white wine as will cover
1t ; let it fand all night clofe covered 1n a cool place ; the next
day add the aforefaid things to'it, mix it very well together ; add-

g
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- ing to it a pint of the beft rofe water, and a pint of the juice of
celandine : you may put in ten grains of faffron, and fo put'it in
a glafs fiill, diftilling in water, raifing it well to keep in the fteam,
both of the ftill and receiver.

To make MIE Water.

TAXE agrimony, endive, fumetory, baum, elder flowers, white
nettles, water creffes, bank crefles, fage, each two handfuls ;
eye-bright, brook lime, and celandine, each two handfuls ; the
rofes D% yellow dock, red madder, fennel, horfe-radifh and Ii-

uorice, each three ounces ; raifins ftoned one poumd, nutmegs
ﬂiced, winter bark, turmerick, galangal, each two drams; carra-
way and fennel feed three ounces, ene gallon of milk. Diftil all
with a gentle fire in onc day. You may add a handful of May
wormwood,

To make Angelica Water,

Wasu abouteight handfuls of the leaves, and cut them, and
jay 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 twenty-four hours, but flir it twice in the time; then
put it into a warm ftll or an alembeck, 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 fweeten it; and
when it is fettled, bottle it up, and {top it clofe,

To make Slkp-Coat Cheefe.
To {ix quarts of new milk hot from the cow, the ftroakings,
ut two {poonfuls of rennet ; and when it is hard coming, lay it
into the fatwith a fpoon, not breaking it all ; then prefs it with
a four pound weight, turning of it with a dry cloth once an hour,
and every day fhi,%ting it into freth grafs, It will he 1eady to cut,
if the weather be hot, in fourteen days,

To make a Brick-bat Cheefe. . It muff be made in the Month of
- ' Se;ﬁ,e‘.t'mﬁ'fr.

To two gallons of new milk, put 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 mould, in the fhape
of a brick, It muft be half a year old before you cat it: you
muft prefs it a little, and fo dry it,

To niake White Mead,

To five gallons of water, add 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 cinnamen and nutmegs,
bruife all thefé 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
2 warm place as as they do ale; and when it hath wrought well,
tun it up ; at two- months you may drink it, having been bottled
3 month, Butif you keep it four months, it will be the better.f

W
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_PHT two. gallaﬂa of very good brandy, anda peck uf poppies |

in a wids-mouth’d glafs, and let them fland forty-cight hours,
and ftrain the poppies out; take a pound .of raifins of the
fun, ftone them ; and an ounce of {:orlanclﬂr feed and an ounce
of fweet fennel. {eeds, anrl an ounce 0f upncr: ﬂzced bruife
them alfl together, and put them into’ bran wﬂ.h a Pnund_ of
good powder fugar, : and let them ftand four' ar mght weeks, fhake
it every da}r ; and then firain it off, and bottle it clofe up for ufe.

il fﬁ, ﬁm%e' Pm-w:: P&r"fﬁ B St 1! ,
Cu-p a p1e:ce of lean gravy-beel into. thm collops, and hack

thein with the back of cleaver ; have 2 few- -pan ‘over the . fire,
with a piece of butter, a hittle bacon eus thin ; let tham be bmwn

over the ﬁm, and' put in your beef: let it ftew till.it be: very .

brown ; put in a little flour, and ther haveyour broth ready and
fill up the ftew-pan; Put in two onions, abunch of fiveet herbs,
cloves, mace, and pepper ; let all ftew’ together an hour covered ;

then have your bredd ready taaﬂed hard to 4-]?ut in your difh, and'-

ﬂram fome of the broth to it, throu fine fieve ; 2
fuwl n‘f fome fort in the middle, witha it %ﬂ bol}r:d {pinach .minced
in i; garmﬂung you difh with bmled lettuqr:s i]npach and lcmnp.

To make White E;:rfej Potigge, <with a Chicken in the Middle,

Make your ftock with an old hen, a knuckle of veal, a f-::raig
end of mutton, fome fpice, fiweet-herbs and onions ; bml all to-
gether till 1t be ftﬂmg enough ; then have your barlﬁ}* ready
bnﬂtd very tender and white, and ﬁr:a.ln 'ﬁ:rmm of it thmugh 2
cullender ;" have your bread r::ad}r, toafted '1n fcﬁur difh, with' fome
finé’ "gh&rh herbs,’ minced chervil, {pinach, forrel ; and put i‘ntq
yout difh fome of 'the broth to your bread, 'hf',.’l'bS, and chicken ;
the barley, firained and 've-firained ; fiew ,‘ﬂ:lrtﬂ ether in'the difh
a little whsle ; garnifh }raur difh wu:h bmltr:l‘ Ec*tuces, fpmach
and lemon.

Eng:'.;fﬁ' :?'mus Puddings ; an excellent I}a_}% ﬁ:r Sfix or ﬁ ven .Pn:?.E
ﬁr the Lxpence of Stx-pences

BML a calf’s lights, chop them fine, fnftep the crumb of a
two-penny loaf in the liquor the ‘lights 'were boiled in;- mix
them well together in a pan; take ahuut half a pound of kidney
fat of a lein of veal or mutton thar is roafted, or beef; if you
have none, take fuet: if you can get none, melt a little but-
ter and; mixe in; fry four or five onions, cut fmall and fried
in dr1ppmg, not brown, only foft; a very little wmtcr-fav-::mry
and thyme, a little l::mun-pcel fared 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 clean’d,

and fill them and fry them in dripping. This is 2 very good d1fh
and particularly adapted for poor people; becaufc all forts of
lights are gmcf: and will do, as hog’s, fheep’s, and bullock’s,
bue calf’s are beft ; a handful of pariley boiled and chopped fine,

15 Yery: g <rnud mixed with the meat, Poor people may, mﬁ:a:;,
"0
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of the fat above, mix the fat the onions were fried in, and they
will be very good. | ‘. -

_ _  To make a Scotch Haggafs.

Chop the lights, heart, and chitterlings of a calf very fine,
~ then chop a pound of fuet fine ; feafon with pepper and falt to
your palate; mix in a pound of flour, or oatmeal, roll itup, and
g;lr it into a calf’s bag, and beil it ; an hour and half will do it.
>ome add a pint of good thick eream, afid putin a little beaten
~mace, clove or nutmeg ; or all-fpice 1s very good in 1t. ’

'  To make it fiveet awith Fruis,

Taxe the meat and fuet as above-mentioned, and flour, with
beaten mace, cloves, and nutmeg to your palate, a pound of cuy-
rants wathed very clean, a pound of raifins ftoned and chopped
fine, half a pint of fack ; mix all well together, and boil it in
- the calt’s bag two hours, Carry it to tablein the bag it is boiled

in, ' ' .

r : To make four Crout,

- Procure fome fine hard white cabbages, cut them very fmall,
have a tub on purpofe with the head out, according to the quantity
you intend to'make ; put them in the tub: to every four or five
cabbages, throw ina large handful of falt ; when you have done
as many 4s you intend, lay a very heavy weight on them, to prefs
them down as flat as poflible, throw a cloth over them, and lay
on. the cover; let 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 carraway
feeds pounded fine amongft it, they give it a fine flavour. The
way to drefs it is with a fine fat piece of beef fiewed together,
It is a difh much made ufe of amongit the Germans, and in the
North Ccuntries, where the froft kills all the cabbages ; therefore
they prefeive them jn this manner, before the froft takes them.

Cabbage-ftalks, cauliflowers ftalks, and artichoke-ftalks, pecl’d
and cut gnﬂ downin the fame manner, are very good.

Yo kep Grgen Peafe, Beans, e, and Fruits, frefb and good #ll
h Chriflnas,

GaTrer all your things on a fine clear day, in the increafe o
full of the moon ; take well-olazed earthen or {tone 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, nor tooripe, but juft in their prime; ftop down the jar
clofe, and pitch 1t, and tie a leather over. Kidney beans may be
done the fame manner; bury them two feet deep in the ecarth,
and keep them there till you have occafion for them. Do peafe
and beans the fame way, only keep them in the pods, and don’t
let your peafe 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
2 layer of fine writing fand, and a layer of pods, and fo on till
full : the reft as above. You may keep flowers the fame way,
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292 I Appendlx to the .drf of Cﬂﬂiel-jr_.
Yo make Paco Lilla, or Indian pickle, the fame the Mangoes conte ‘

: over in.

Layx a pound of race-ginger 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
inger. Take a pound of garlick, and cut it in thin flices, and
falt it, and let it {tand three days ; then wafth it well, and let it
be falted again, and ftand three days more ; then wafh it well and
drain it, and put itin the fun to dry. Take a_quarter of a pound
of muftard-feeds bruifed, and half a quarter of an ounce of tur-
merick : ' put'thefe ingredients, when prepared, into a large ftone
or glafs jar, with a gallon of very good white wine vinegar, and
ftir 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
frefh {alt and water, and juft put in the cabbage to fcald, and prefs
out the water, and put it in'the fun to dry, in the fame manner
as you do cauliflowers, cucumbers, melons, apples, French beans,
plumbs, or any fort or fruit. Take care they are all well dried

fore 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 occafien. Rty

If you would have your picklé look green, leave out the tur-
merick, and green them as ufual, and put them into this pickle
cold. - - 2T

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. : : : i) ' RN

- To preferve Cucumbers equal with any Italian Sweetmeats.

Pur fine young gerkins, of two or three different fizes, into a
ftone jar, cover them well with vine-leaves, fill the jar with {pring-
water, cover it clofe ; letit ftand near the fire, fo as to be qute
warm, for ten days or a fortnight ; then take them out, and
throw them into {pring-water, they will lock quite yellow, and
itink, but you muft not regard that. Have ready your preferving-
pan; take them out of that water, and put them into the pan,
cover them well with vine-leaves, fill it with fpring-water, fet it
over a charcoal fire, cover them clofe, and let them fimmer very
{low ; look at them often, and when you fee them turncd quite of
a fine green, take off the leaves, and throw them into a large
fieve ; then intoa coarfe cloth, four or five times doubled ; when
they are cold, put them into the jar, and have ready your {yrup,
made of double-refined fugar, in which boil a great deal of lemon-
peel and whole ginger ; pour it hot over them, and cover them
down clofe ; do 1t three times ; pare your lemon-péel very thin,
and cut them in lan'g thin bits, about two inches long ; the ginger
muft be well boiled 1n 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; or
boil the {yrup to a candy, and dry them on fieves. o
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Of prefirving Salmon; and all Sorts of Fifh the Feaws' Way.

. Taxe either cod, falmon, or any large fith, cut off the head,
wafh it clean, and cut it in flices as crimp’d 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 0fP.a' fine brown, and well
cﬁ;t; take it out and lay it to drain, till it is very dry and cold.
Whitings, mackarel, and flat fifh, are done whole ; when the
are quite dry and cold, lay them in your pan or veflel, throw in

etween them a large quantity of mace, cloves, and fliced nutmeg,
a few bay leaves ; have your pickle ready, made of the beft white
wine vinegar, in which you muft boil a great many cloves of gar-
lick and fﬁaqu, black and white pepper, Jamaica and long pep-
per, juniper berries and falt; when the garlick begins to be ten=
der, the pickle is enough : when it is quite cold, pourit on your
fith, and a little oil on the top, They will keep good a twelvemonth
and are to be eat cold with oil and vinegar : they will go good ta
to the Eaft-Indies. All forts of filh fried well in oil, eat very
fine cold with fhalot, or oil and vinegar. Obferve, in the pickling
of your fifh, to have the pickle ready : firft put a little pickle in ;
then a layer of fifh; then pickle ; then a little fith, and fo lay
them down very clofe, and to be well covered ; put a little {affron
in the pickle. Frying fith in common oilis not fo expenfive with
care ; for prefent ufe a little does ; and if the cook is careful not
to burn the oil, or black it, it will fry them two or three times. "

To preferwe Tripe to goto the Eaft Indies.

Procurk 4 fine belly of tripe; quite frefh. Take a four gallon
cafk well hooped, lay in your tripe, and have your pickle ready
made thus : take feven quarts of f{pring-water, and put as much
falt into it as will make an egg fwim, that the little end of the
egg may be about an inch above the water; (take care to have
the fine clear falt, for the common falt will fpoil it) add a quart
of the beft white wine vinegar, two {prigs nEmeemar}r, an ounce
of all-fpice, pour it on your tripe ; let the cooper faften the cafk
down direftly; when it comes to the Indies, it muft not be
openied till it is wanted to be drefled ; for it won’t keep after the
catk 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 various Sorts of dried Fifh 5 as
Stock-ifb, Salmon, Cod, Whitings, &Jc.

The general Rule for ﬂa’gping of dried Fifb, the Stock-fifb excepted.
ALL kinds of fith, except ftock-fifh, are falted, or either dried

_in the fun, as the moft common way, eor in prepared kilns, or °

by the fmoke of wood fires in chimney corners ; and in either
cafe require the being foftened and frefhened in proportion té
their bulk, their nature or drynefs ; the very dry fort, as, cod-
fith, bacalo, or whiting, and fuch like, fhould be fteeped in

luke-warm milk and water ; thfl fteeping kept as near as poffible
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204 Appendiz to the Art of Cookerye

to an equal degree of heat. The larger fith fhould be fteeped
twelve, the fmall, as whiting, &c. about two hours. The cod
are therefore laid to ficep in the evening, the whirings, &c. in
morning before they are to be dreffed ; after the time of fteeping,
they are to be taken out, and hung up by the tails until they
are dreffed : the reafon of hanging them up is, that they foften
equally as in the fleeping, without extraéting too much of the
relith, which would make them infipid; when thus prepared, the
fmall fith, 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 whemw
batted on both fides, and well hot threugh, taken up, always ob-
ferving, that as feet oil fupples, and fupplies the fith with a
kind of artificial juices, fo the fire draws out 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 the fizes of the fith. A clear chareoal fire is much
the beft, and the fith kept at a good diftance to broil gradually ¢
the beft way to know when they are enough is, they will fwell a
little in the bafting, and you muft not let them fall again.

The fauces are the fame as ufual to falt-fith, and garnifh with
oyfters fried in batter :

For a fupper, for thofe that love fweet oil, the beft fauce is
oil, vinegar, and muftard beat Gp to a confiffence, 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 jult fimmering overan
equal fire ; in which way, half an hour will do the largeft fith,
and five minutes the fmalleft. Some broil both forts after fim-
mering, and fome pick them to pieces, and then tofs them up in
a pan with fried onlons and apples.

They are either way very good, and the choice depends on the
weak or ftrong ftomach of the eaters.

Dyied Salmon maft be differently managed. =

Driep fulmen though a large fith, does not require mora
fteeping than a whiting; and when laid on the gridiron, fhould
be moderately peppered.

, The dried Herring.

InsTEAD of milk and water, fheuld be fteeped the like time as
the whiting, in fimall beer ; and to which, asto all kind of broiled
falt-fith, iweet oil will always be found the beft bafting, and ne
way affect even the delicacy of thofe who do not love oil,

Stcck Fifl,

Arx very different from thofe we have juft mentioned ;' they
being dried in the froft without falt, are in their kind very in-
{ipid and are only eatable by the ingredients that make them fo,
and the art of cookery; they fhould be firft beat with a {ledge
hamimer op un iren anvil, or on a very {olid fmoeoth oaken block ;
and when reduced almoft to atoms, the fkin and bones taken

away, and the ‘remainder of ‘the fith fteeped in milk and warm
2 o water
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water until very foft; then firained out; and put into a foup-
difh with new milk, powdered cinnamon, mace, and nutmeg ;
the chief part cinnamon, a pafte round the edge of the difh, and
putin a temperate oven to fimmer for about an hour,-and then

- terved up in the place of pudding. :

N. B. The inhabitants of Italy eat the fkin boiled, “either hot
~or cold, and moft ufually with oil and vinegar, preferring the
ikin to the body of thefith, kbl o8 | 3n3 oiq

Agh - The Way of caring Mackrel, ddivy Bea

Ger fome frefh mackrel, fplic them down the backs; open
them flat : take our the guts, and wath them very clean from the

“blood, hang them up by the tails to drain,well ; do this in the
cool of the evening, orin a very cool place ; firew falt at the
bottom of the pan, {prinkle the filh well with.clean falt, lay
them in ‘the pan, belly to belly, and back to back; let them
lie in the falt above twelve hours, wath the falt clean off in the
pickle, hang them again up by the tails half an hour to drain ;
pepper the infides moderately, and lay them to dry on inglining
ftones facing the fun; never leaving them out when the funis
off, nor lay them out before the fun has difperfed the dews, and
the ftones you lay them on be dry and warm. A week’s time of
fine weather perfeftly cures them ; when cured, hang them up
‘by the tails, belly to belly, in a very dry place, but notin fea.
coal {moak, as it will {poil their flaveur, :

o drefs cured Mackrel.

Fzv them in boiling oil, and lay them to drain, or broil them
before, oron a very clear fire: 1n the latter cafe, bafte them
with oil and a feather ; fauce will be very little wanting, as they
will be very moift and mellow, if good in kind ; otherwife you
may ufe melted butter and crimped parfley. :

Calwves Feet fleaved.

Take acalf’s foot, cut it into four pieces, put it into a fauce-
pan, with half a pint of foft water, and a middling potatoe ;
fcrape the outfide fkin clean off, {lice it thin, and a middling
onion pecled and fliced thin; fome bearen pepper and falt, cover
it clofe, and let it ftew very foftly for about two hours after it
boils; be fure to ler it fimmer as foftly as you can ; eat it with-
out any fauce; it is an excellent difh.

To pickle a Buttock of Beef.

GET a fine buttock of well fed ox beef, and with a long nar-
row knife make holes through, in which holes you muft run
fquare pieces of fat bacon, about as thick as your finger, in
about a dozen or fourteen places, and have ready a great deal of
parfley clean wafhed and picked fine, but not chopped; and in
every hole where the bacon is, ftuff in as much of the parfley
as you can get in, with a long vound flick ; then take half an
ounce of mace, cloves and nutmegs, an equal quantity of each,

: U 4 dried
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dried before the fire, and pounded fine, and a quarter of an
ounce of black pepper beat fine, a quarter of an ounce of car-
damom-feeds beat fine, and half an eunce of juniper berries
beat fine, a quarter of a pound of loaf fugar beat fine, two large
fpoonfuls of fine falt, two tea-fpooonfuls of India pepper, mix
all together, and rub the beef well with it; let 1t lie in this
pickle two days, turning and rubbing it twice a day ; then throw
into the pan two bay-leaves ; fix fhalots peeled and cut fine, and
pour a pint of fine white wine vinegar over it, keeping it 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

ickle a week or ten days; and when you drefs it, ftew itin
the pickle it lies in, with another bottle of red wine; it is
an excellent difh, and eats beft eold, and will keep a month or
fix weeks good.

To make a fine Bitter.

GeT an ounce of the finelt 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 cochi-
neal ; put it into a quart of the beft brandy, and let it ftand

twenty-four hours; every now and then fhaking the bottle,

An approved Method pradifed by Mrs. DUkeLy, the Queen’s 7yre-
' Woman, 1o preferwé Hair, and make it grow thick..

Put into a quart of white wine, one handful of rofemary
flowers, half a pound of honey, diftil them together; then add
a quarter of a pint of oil of {iveet 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 fine Lip-falve.

To two ounces of virgin’s wax put two ounces of hog’s lard,
half an ounce of {permaceti, one ounce of oil of fweet almonds,
two drams of balfam of Peru, two drams of alkanet root:cut
fmall, fix new raifins fhred fmall, a little fine fugar, fimmer
them all together a little while ; then ftrain it off into little pots.
It is the fineft lip falve in the world.

A Poavder for the Heart-burn.

Taxe fix otinces of white chalk, eyes and claws of crabs, of
each an ounce : oil of nutmeg fix drops ; make them into a fine
powder, About a dram of this in a glafs of cold water is an in-
tallible cure for the heart-burn,

o make Carolina Snoww Balls.

Provine half a pound of rice, wafh it clean, divide it into
fix parts; take fix apples, pare them and {coop out the core, in
which place put a little lemon-peel fhred very fine; then have
ready fome 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 intz

3 col
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cold water, and when the water boils, they will take an hour
and a quarter boiling : be careful how you turn them into the
difh, that you don’t break the rice, and they will look as white
as fnow, and make a very pretty difh:

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 yp to-
gether, and pour it into a bafon, and fend to table.

‘4 Carolina Rice Pudding.

Wass half a pound of rice, put it into a faucepan, with a
quart of milk, keep it ftirring till it is very thick; take great
care it don’t burn ; then turn it into a pan, and grate fome nut-
meg into it, and two tea {poonfuls of beaten cinnamon, a little
lemon-peel fthred fine, fix apples, pared and chopped finall:
mix all together with the yolks of three eggs, and {weetened 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
thr{::w(}nmﬁ fine fugar all over it ; and a little wine in the fauce
will improve it.

Yo diftil Treacl: Water, Lady Monmouth's avay.

Taxe three ounces of hartfhorn, thaved and boiled in bur-
_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 hartthorn both into the {till ; and add a pint more of thefe
waters when you put it into the f{till ; take the roots of ellicam-
pane, gentian, cyprefs-tuninfil, of each an ounce; of blefled
thiftle, call’d cardus, and angelica, of each an ounce ; of ferre}
roots two ounces ; of balm, of fweet marjoram, of burnet, of
each half an haniful ; lily-comvally flowers, burrage huglofs,
rofemary, and marigold flowers, of each two ounces; of citron
rinds, cardus feeds and citron feeds, of alkermes-berries and co-
chineal, each of thefe an ounce,

Prepare all thefe Simples thus.

LeT the flowers be gathered as they come in feafon, and pue
them in glaffes with a large mouth, and put with them as much
good fack as will cover them, and tie up the glafles clofe with
bladders wet in 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, cill 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 in fack, tied up clofe with 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 ;
logk atir, and if diffolved, take it out of the dung, but don’t
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A
Lwmonn, to make 4n almond
foup, 116.  An almond

fraze, 122, To make pretty
-2lmond puddings, 127, An-
other way to make an almond
pudding, 160. To beil anal-
mond pudding, ib, To make
the Ipfwich almond pudding,

165, Almond hogs puddings,
three ways, 1go.  Almond
cheefecakes, 214. Almond

cuftards,; 215. Almond cream,
217, - Almond rice, 268,
How to make almond knots,
-340. To make almond milk
for awafh, 1b.  How to make
fine alimond cakes, 274. To
make almond burtter, 280,

AMULET, to make an amulet of -
beans, 155.

Axcrovy, to make anchovy
fauce, g1. Anchovies, 237.
JANDOUILLES, or calf’s chmt’:rn

lings, to drefs, 43,

‘AxcErica, how to candy it,

278,

"ARPLE FRITTERS, how te make
120, ‘To make apple frazes,
122. A pupton -:inppl:‘:s, 123,
To bake apples whole, 124.
T'o make black caps of apples,
ib. An apple pudding, 161,
16g. ' Apple dumplins, two
ways, 170. A florentine of
apples, ib. An apple pye, 172.

‘APRICOT-PUBDING, how to
make, 161, 165, g il Sl 1
preLla apricots, 203, To pre-
ferve apricots, 234, 270. ' To
make thin apricotchips, 271.
How to preferve apricots

green; 273,
Arwir, fruies yet lafting, 45z,

Arns, of irori or fteel, how fa
keeP from rufting, #34.

ARrRTIcHOKES, how to drefs, 12,
To make a fricafey of arti-
choke-bottoms, 146, To fry
artichokes, 1tb. To make an
artichoke pye, 171. Tokeep
artichoke bottoms dry, 185.
To fry artichoke qottoms, ib.
To ragoo artichoke bottoms,
ih. To fricafey artichoke
bottoms, 186.  To wkl:

- ypung artichokes, 206.
pickie artichoke bottoms, 1l:r.
To keep artichokes all the
year, 238. To drefs artichoke
fuckers the Spanith way, 267.
To dry artichoke-{talks, ib.
Artichokes - preferved the

‘Spanifh way, ib.

AsparAcus, how to drefs, 12,
How to make a ragoo of af-
paragus, 84. To drefs afpa-
ragus and eggs, 147. Afparagus
forced in French rolls, 149.
To pickle afparagus, 2oi.
Afparagus dreffed the Spanifh
way, 206.

Avcust, the produ€ of the
kitchen and ffuit»- garden this
month, 253.

Bacon, how to make, 192. How"
to chufe Englifh bacon, 247.
See Beaws,

Buh to bake, a mg, . Aleg
ufbecf 4. An ox’s head, ib.
A calf’s head, 19. A ﬂlEf:P s
head, 20. Lamb and rice, 37.
Bak’d mutton chops, ib. Ox’s
palates bak’d, go. . To bake
turbuts, 132. An almond
pudding, 160. Fifh, 186. An
oatmeal pudding, 13?. Arice

pudding
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pudding, ib. Baked cuftards,
how to make, 2157

BaLm, how to diftil, 243 s

Bamzsoo, an imitation of, hew
to pickle, z07. Sk

Bareep, 2 fith, how to chufe,
287, .

Barperries, how to pickle,
205. To preferve barberries,
375.

BarLEY-sour, how to make,
116, 'To make barley gruel,
118 A pearl barley pudding,
161. A French barley pud-
ding, ib. Barley water, 183.
Barley cream, 216, 28e.

Barm, to make bread without;
230, i

BaTTER, how to firake a batter
pudding, 163. To make a
batter pudding without eggs,
ib.

Beans and Bacox, how to drefs,
13. To make a fricafey of
kidney beans, 83. To drefs
Windfor beans, ib. To make
a ragoo of French beans, 1¢o.
A ragoo of beans with a force,
151, Beans ragoo’d with a
cabbage, ib. |/ Beans ragoo’d
with parfnips, ib. Beans ra-
goo’d with potatoes, ib. How
1o drefs beams in ragoo, 145.
How to make an amulet of
beans, ib. To make a bean
tanfey, ib. Beans drefled the

 German way, 267.

BegT-rR00OT, how to pickle, 20z.

BepsTEAD, to clear of bugs,
256. : ]

Be:r, how to roaft, 1, 8. Why
not to be faltc:{ before it 1s
1aid to the fire, ib. How to
be kept before it is drefled, ib.
Its proper garnifh, ib. How
to draw beef gravy, 13. To
bake aleg of beef, 14. How
to ragoo a piece of beef, 24.
To force afurloin of beef, 25.
To force the infide of a rump
of beef, the French fafhion,

ib. Beef Escarror, 26. Beef
4 ladaube, ib. Beefzla mode
in pieces, 1ib. Beef a la mode
the French way, ib, Beef
olives, 27. Beef collops, ib. .
To ftew besf fteaks, 28, To
fry beef fteaks, ib, A fecond
way to fry beef fteaks, ib.
Another way to do beef fteaks,
ib. A pretty fide difh of
beef, ib. To drefs a fillet of
bcél‘i' 29. Beef fteaks rolled,
ib. To ftew a rump of beef,
ib. Another way to ftew a
rump of beef, ib. Portigal
beef, 30. To ftew a rump of
beef,or the brifcuit,the French
way, ib. To ftew beef gob-
bots, ib. Beef reyal, 31. To
make collops of cold beef, 88.
To make beef broth, g6, A
beef fteak pye; 104. Beef
broth for very wéak people,
178. . A beef pudding. 186.
To pot cold beef; 192. Beef
like venifon, 1g4: To collar
beef, ib, Another way to
to feafon a collar of beef, 195,
‘To make Dutch beef, ib;
Beef-hams, 196. Names of
thedifferent parts of a bullock,
244. How to chufe good
beef, 246. How to pickle or
preferve beef, 263. To ftew
a buttock of beef, 264. The
Jews ways to pickle beef,
which will good to the
Weft-Indies, and keep a year
good in the pickle, and with
cdre will goto the Eaft- Indies,
284: Pickled beef for prefent
ufe, 286, - Beef fteaks after
the French way, ib. Teo
piekle a buttoek of beef, 295.
Bekr, diréttions for brewing it,
226, 225, The beft thing for
rope-beer, 228, To cure four
beer, 1b.
Bircr wine, how to make, 225,
Birps potted, to fave themwhen
they begin to be bad 198
Biscuits,
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BiscuiTs, to make drop bifcuits,
211, To make common ‘bif
cuits, ib.  To make French
bifcuits, ib. 271.  How to
. make bifcuit bread, 278, To
make orange b:i’cum, 282,

BirTER, how to make fine, 2g6,

BLACKBIRDS, to choofe, 250,

Brackears, how to make, '124.

BLACKBERRY wmc, to make,
271,

Brance’Dp crEAM,tomake 217,

Borw, general dlrcé’tmns for boil -
mg, 6. To boil a ham, jb.
Lo boil a tongue, ib.  Fowls
and houfe lamb, ib. Pickled
¥ark, 14. Arump of beef the

rench fafhion, 26. A haunch
or neck of venifon, 48. Aleg
of mutton like venifon, 4g.
Chickens beiled with bacon
and celery, 57. A duck or
rabbit with onions, 55, Ducks
the French way, 60, Pigeous,
63. Ditto, boiled with ricg,
ib. Partridges, 66 Rabbirs,
73+ Rice, 75, A cod’s head,
130. Turbo, 132, Sturg:on,
139. Soals, 141. Spinach,
'148. A ferag of veal, 178.
A chicken, 179. Plg:uns ib.
Partridge or any other wild
fowl, ib. A plaife or flounder,
130.

Borocnia faufages, how tomake
192,

BoMBARDED veal, 40.

Brawn, hew to make fham-
brawn, '195. g Hnw to chufe
brawn, 247. :

Breap-PUDDING, how to make,

; 163. To make a fine bread.

pudding, 164. An ordinary
read puddmg, ib. A bak’d
bread pudding, ib. A bread
and buttér pudding, 167,
read foup for the ﬁck, 182,
hite bread after the London
way, 228. To make French
bread, ib. Bread withoutbarm
by the help of a leaven, 230.

Brewine, rules for, 226,
Brick-paT. chtefe, how to
make, 28
Brocara, zow to drefs, 1r1.
" How to drefs brocala and €ges,
147. Brocala in fallad, ib.
Broir, to broil a pigeon, 4 To
hrmi fteaks, g General di-
lluns for ml,l;ng 6. Tﬂ
hﬂn chickens, .
founds broiled wlth gravy, 3 5.
Shnmps, cod, falmon, whit-
ing, or haddncka, 131, Mac-
kerel, 132, Wcavers? ib. Sal-
mon, 133. Mackerel whole,
ib. Merrings, 134. Had-
docks, when they are in high
feafon, 135. Cod-founds, ib.
Eels, 138, Potatoes, 147,
Brora, ftrong, how to make for
foups or gravy, gz. To make
ftrong broth to keep for ufe,
24. Mutton broth, g6. Beef
roth, ib.  Scotch barle
broth ib. Scotch barley broth
Rules to be obferved in
akmg broths, 99. Beef or
mutmn broth fm' weak people,
178, "To make pork broth,
179, Chicken broth, 180,
BucGes, howto keep clear from,
255, To clear 4 beditead of
buggs, 256.
Burrice white, how to keep for
tarts or pu::, zq.u.
Burrock, the feveral parts of
one, 244.
Buxs, how to make, 213,
BurTer, how to melt, 4. How
to burn it for thickening of
fauce, 13. How to make but-
tered wheat, 118, To make
buttered loaves, 147. A but-
tered cake, 20g9. Fairy butter,
214. Orange butter, 215, A
buttered tort, 221, To roaft a
pound of butter, 241. How
to chufe butter, 247. Potted
butter, how to preferve, 263,

To mak¢ almond butter, 280,
Cas-






Caars, how to pot, 177. \
gfiﬁﬁs"ﬁ;}hbw to ¢ '.5?:,?:?4?-'. To
~ pot Chefhire cheefe, 194. To
make flip-coat cheefe, 289.
" To. make brick-bat. cheefe,
199- Fi | .JJ::. :
ChEESEcAKES, to. make fine
" cheefecakes, 2173. ‘Lemon
cheefecakes, two ‘forts, 214.
. Almond ' cheefe’ cakes, 1b.
~ LCheefecakes without currants,
i gt &8
Creesk-curp, puddings, how
1o make, 165, © To make a
cheefe-curd florentine, 170,
Cuerry, how to make a cherry
pudding, 172, To make a
cherry pye, 172.  “Cherry
wine, 225. Jarcherries, 231.
To dry cherries, ib. To pre-
ferve chepries with the leaves
* and f{talks green, ib. To make
black cherry. water, 242, To
" candy cherries, 2¢9. How to
dry cherries, 273, To make
marmalade of cherries, 274.
To preferve cherries, 275,
258. ' :
CHESHIRE pork pye, how to
“make, rof,. How to make it
for {ea, 188, 'TQ pot Che-
thire cheefe, 194.
CiugsnvuTs, how to roalt a fowl
with chefnuts, £3. To make
chefnut foup, 6. To do it
the Frenchway, ib. To make,
a chefnut pudding, 164,
Cuickens, how to fricafey, 16.
Chicken furprize, g4. Chic-
kens roafted with force-meat
and eucumbers, g¢. Chickens
a {a braife, ib. To broil chic-
kens, ¢6. Pull'd chickens, ib,
A pretty way of flewing
chickens, ¢7. Chickens chi-
ringrate, ib. Chickens boil’d
with bacon and celery, ib.
Chickens with tongues, a good
dith for a great-deal of com-
pany, 1b. Scotch chickens,
58, 'To marinate chickens,

D‘...-
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ib.. To ftew chickens, 1b,
" 'To 'makea currey of chickens
_the Indian way, 74. Tomake
a chicken pye, 106. 'Iad: boil
a chicken, 179. To mincea
chicken for fick, .of weak
_people, 180, Chicken broth,
ib, To pull a chicken for the
fick, ib. To make chicke
water, 181, Chickens drp!ﬁ:ﬁ
the French way, 287. Chick-
ens and turkies drefled after
the Dutch way, ib.,
Cuirn, how to make liquor for
" one that has the thruth, 183,
Cuocorats, - the quantity te
make, 277, To make fham
chocolate, 268,
Cuoupcr, a fea difh, how to
make, 285,
Cius, a filh hew to chufe, 251,
Crtron, {yrup of, how to make
134, How to make citron,
. 259,
Crary fritters, how to make,
122, How to make clary wine,
225.
Crove gilliflowers, how to make °
{yrup of, 234.
Cock, how to chufe, 248. :
OCKs-comBs, how to farce,
. 81. To preferve cocks+
combs, 32. ¥
CockirEs, how to pickle, 206.
Cop and Coprings, how to
chufe, 251, Cod-founds,
broil’d with gravy, 8¢. How
to roaft a ced's head, 12q.
To boil a cod’s head, 130
How to ftew cod, ib. To fri-
cafey a cod, ib. To bake a
cod’s head, ib. To broil
cod-founds, 135. To fricaley
cod-founds, ib. To drefs water
cod, 137. To crimp cod the
Dutch way, 140.
ConLinGs, how to pickle, 204.
CorrLAr, to collar a breaft of
veal, 22. To collar a breaft
of mutton, ib, To make a
collar of fith in ragoo, to look
: like
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" ke a breaft of veal collared, Crout-sour,howtomake, 296

A4t e O mﬁkp'pal;;ﬁltnta like
a collar of veal, or mutton,
'148. To collar a breaft of
veal, or a pig, 194, To collar
beef, ib; Another way to

* feafon a collar of beef, 195.
‘T'o collar a falmon, ib. = |

Corrops, how to drefs beef col-

~ {lops, 88, Todrefs collops and

~ ©ggs, 86. To make collops
of oyiters, 143. See ScorcH
collops

ComrrEY roots, how to boil,
181. '

!::DE‘&S%R‘E-‘E of red rofes, or any
other flowers, how to make,
233. Conferve of hips, ib.

- Conferve of rofes boil, 282,

Cowsvir pudding, how to make,

167, To make cowilip wine,

S G ,

Crazs, how to butter, 142. To
drefs a crab, 143.

Craz-risn, how to chufe, 252,

CRrRACKNELLS, how to make,
275 :

Craw-risu, how to make a cul-
lis of craw-fith, 48, To make
craw-fifh foup, o4, 114, To
flew craw-fith, 143.

CrEAm, how to make cream
toafls, 125. A cream pudding
168. To make fteeple cream,
215. Lemon cream, two
ways, ib. Jellyofcream, 216.
Orange cream, ib. Goofeber-

cream, ib. Barley cream,
ib. Blanch’d cream, =217,
Almond cream, ib. A fine
cream, ib., Ratafia cream,

ib. whipt cream, ib. Ice
cream, 2¢8. Sack cream,
like butter, 280. Clouted

cream, 281, Quince cream,
ib. Citron cream, ib. Cream
of apples, quince, goofeber-
ries, pruens, or rafberries,
282. Sugar-loaf cream, 281,
Croraneau, how to make, 2
Scotch didh, &ec. 288,

Crust, how to make a good

cruft for great pies, r11. A
ftanding cruft for great pies,
1ib. A cold cruft, ib. A drip=~

_ ping cruft, 112, A cruft
cuftards, ib." A pafte for crack-
ing cruft, ib.

Cucumeers, how to ftew cu-
cumbers, 83, 150, 156, To

© ragoo cucumbers, 83. To
force cucumbers, 86. To
pickle large cucumbers in
flices, 201. How to preferve
cucumbers equal with any
Italian fweetmear, 29:. '

Cuiris, for all forts of ragoo,
77. A cullis for all forts of
burchers meat, ib. Cullis the
Italian way, 78. Cullis of
Ftn;aw-ﬁﬂl. ib. Awhite cullis,
10, : :

Curp fritters, how to make,
120,

CurranTs red, how to pickle,
204. How to make currant
jelly, 219. currant wine, 224,
To preferve currants, 278.

CurrEy, how to make the In-
dian ﬁ'!:r’, T4

Custarp pudding, to boil, 162,
Cuftards good with goofeber-
ry pye, 172, ‘To make al-
mond cuftards, 215. Baked
cuftards,ib, Plain cuftards, ib.

CuriETs a laMaintenon, a very
good dith, 34.

CvypeEr, how to make, 284,
How to fine cyder, 28s.

D

Damsons, to make a damfon
gudding, 16g. To preferve
damfons whole, 235. Tokeep
damfons for pies or tarts, 240,
To dry damfons, 2v4.

Decemper, product of the
kitchen and fruit garden this
month, 2¢4.

Devonsuire fquab pye, how to
make, 106,

Dis-
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DisauseD leg of veal and bacon,

how to make, 3g.. Murtton
chops 1n difguile, 3.

Dirsaes.  See MADE-DISHES.

.Dog, two cures for the biteof
a mad dog, 54, 55¢

DorterELs, how to chufe, 249.

DovEs, how to chufe, 249. See
Prorons.

Dsaixg, how to make the pec-
toral drink, 182. To make a

eod drmk 183, Sage drink,

: F{J To make it for a child, :h

Drrpring, how to pot, to fry
fith, meat, or fritters, 184.
The beit way to keep. drip-
ping, ib.

Ducks, fauce for, 4, 6. Direc-
tions for ducks, 5. Sauce for
boiled ducks, 7. ,How to roaft
tame and wild ducks, 10. A
Gierman way of dreffing ducks,
§2. Ducks ala mode, §8. The
bett way to'drels a wild duck,
25, To boil aduck or rabbit
with onions, 59, To drefs a
duck with green peas, 1b. To
drets a duck with cucum-
bers, ib. A duck a la braife,

- 60. To boil ducks the French

“way, ib. To ftew ducks, 66.
To make a duck pye, 105. To
chafe wild ducks, 249,

DumrLines, how to make yeait
dumplmgs, 16g. To make
Nortolk dumpimgs, ib.. To
make hard dumplings, two
ways, 170. Appledumplings
two ways, ib. Dumpungs
when you have white bread,

18g.
» B

EcL foup, how to miake, 114.
How to ftew eels, 134. To
ftew eels with broth, ibi To
pitchcock eels, 137. To fry
ecls, 138, Broil eels, ib.
Farce eels with white fauce,
ib. Todrefs eels with brown
fauce, 1b. To make an eel
pye, 173+ To collareels, 175,

To pot eels, 176. How fﬂ‘
chufe ells, 251,

Ece fauce, hnw to make propef
for roafted chickens, 1. To
feafon an egg pye, 104. To
make an egg foup, 117, 1524
To drefs forrel with eggs, 146,
To drefs brockley and 'eggsy
147. To drefs afparagus, and
eggs, ib. Stewed fpinach and
ergs, 149. To make a pretty
dith of eggs, 152. Eggsa la
tripe, b, A tm.mc;r of eu ggs,
ib.. A ragoo of eggs, 1b.
How to brml eggsy 153 To
drefs eggs with bread ibs - To
farce eggsy ib. To drefs eggs
with lertuce; ibs . To fry
egus as ruund as balls, 154:
Tao make an egg as ]_'II? as
twenty, ib. To make a grand
dith ot eggs,ib. A pretuy dith
of eggs, 1b, A pretty dith of
whites of eggs, 155, To
"‘make a fweet egg pye, 171,
How to chuie EJgs, L S
make marmalade of E’Tgs the
Jews way, 2068,

Evper wine, how tum'tkc, 2233
To make elder flower wine,
very like Frontiniae, 224. .

Expive, how to ragoo, 144, Ta
drefs endive the ‘opamih way;

266.
'F

Farrvy buttér how tomake; 214

Farcg, to farce eels, with whité
fauce, 138. To farce eggs,
153. A fadce medgre cahb.wr,

- 156s  Te farce eueumbers,
157

F&si, a number of good diflied
for a fatt dinner, 112.

Fepruary; fruits lafting then,
254,

Fenner, how to pickle; 204

FieLprarB, how to ehufe,
233-

FIRE, hew to be prepared fB8f
roafting or boiling, 1.

Fisu, how to drels, go, 146s
p.4 : @



e all “the
' mackrel, 176 To pot'a
< fter, ib. To pot eels, i To
- pﬂrlamprcys, 1';'; ""Fo pot

- FLOUNDER,

flers, go. Strong fifh gravy,

oy 3. To drefs lictle fith, 131
ib.

7 Collar of fifh in ragoo, likea -

lat fifh, 147, Salt ﬂfh
breaft’ of veal “collared, 141:
“4'To make a falvfith pye, 172,
+Fo'make a -carp pve, 173.
To make a foul ‘pye, ib. "Eel
pye, ib. ' To make a flounder
pve, ib. Salmon pye, 147.

"+ ‘Lobfter pye, ib: Muffel pye,
-*jb, To collar {alinon, 1758.
"To collar eels,; ib. To P’l't‘klt.‘. .

* or bake herrings, b

- pickle or bake mackrel to h:c*p
year, 1b.  “To ‘foufe
lob-

" charrs, ib. To pota ﬁxke,
ibi' To pot falmon, fivo'ways,

1b. To boil a plaife of floun- -

der, 180. To make fith fauce
to keep the whole year, 184.
How to bake fith;

2¢1. How to chufe fifh,
To make fith pafties the Ital-

<“'1an way, 266. The manner

of drefling various forts of
- dried fith, 2093%

. Froartixe 1ﬂand- ‘how tﬂ nﬂke,

223,
Frorennine, how to make a
cheefe-curd flovendine, 170.

To make a florendine of oran-

ges, or apples,”ib.

Frour hafty pudding, -how to
make 10
pudd.ng, 1&;

how  to rnake a
flounder pye, 173
boil flounders, 180 To chule -
" flounders, 252

Frowers, how to friake r:anfervc
of any fort of flowers, 233,
Candy any fﬁrt of ﬂﬂwms,
o

Frummery, how to :;nl'cc hurt{'
horn ﬂummtw,l 2204

L} ik
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' To make fith favce, with'lob-
' French flummery, 221,

s

- ‘cocks-combs,

9B86." The *
proper {eafon for ﬂﬂhpiﬁﬂr ;

T brafE; 1b.

To make a flour

How to !

‘o,

T

make oatmeal flummery, ib.

Fum.,‘ how to maké'‘an' orange

‘feol, 1y To make'a Weit-

minfter fool, 1b A goofe-

berry foel,ib. -

‘Forcg, how to make force-meat
balls, 15.- To force a leg of
lamb, 22. To force a large
fowl, 23." To force the mﬁg
“of a furloin of beef, 25. The
‘infide of a rump of beef, Jb

'I’nnfgue ‘and udder forced, 31

‘ To foree’ a tongue, b Fo

“foree a‘fowl, 53. “To force

81, Forced

cabbage, 85. Forced favoys,

186, %orced ‘cucumbers, - ib.
To foree af] yeragus in Fr:nch
rolls) 1.

Fowrs; of different kmds, how

‘to roaft, 4, 10. Sauce for
fowls, ib: 13, 92. How to
boil fowls; 6. How %o roait
a fowl, "pbeqfant fathion, $.
How to force a Llrge fowl,
294 «“Toiftew a fowl,1b, ' To

Cftew & fowl in LEIET}F fauee,

%1, ' The German way of

“dreffing fowls, g2 ‘To drefs

“a ﬁmr'.l to p:rf«-r’cmn, b, * To
flew white fow! “brown' the
nice"way, “¢3. ' Fowla la

To force a~“fowl,
ib. “To roaft a fowl with' che{'-
nuts, ib. How to marinare
fowls, 6. “To drefs a’cold
fowl, 84%.
pye, 133
1470

Fraze, hnw to mak& dpple
frazes, 122. How to muke
an almr.irn'd fraze, ib./v G314

Frexdi beans, how to drefs, 12,
ln rdgoo French beans; ‘145,

150." To make a Frenchi bar-

© ley pudding, 161. A ‘hatrico
of Fredach beans, 188, ° How
to pickle French beans, 202,
How to 'make French bifcuits,
2t~ French 'bread, 9228, 3
Frem:h _

To pot fowls,

To makea fowl



- 'rabbers, veal, lamb, &e.
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. French flummery, 221. How
to keep French beans.all the
year, 239. To drefs carrots
and French beans the Durch

- way, 266. Chickens dreffed
the French way, 287.

Fricasey, howto make abrown

fricafey, 16. A white fricafey,

16.  To fricaley  chickens,

16.

Rdbbi{s, lamb f'wn:atbreads,

“or - tripe, 17. Another way
to fricafey tripe, ib. A frica-
fey of pigeons, 18.. ﬁfrlcafcy

" of lamb.{tones .and . fweet-
breads; ib. A fricafey ofneats
tongues, 31, To fricafey ux-
palates, 32. To fricafey cod,
130. To fricafey eod- fﬂunds

135.. To fritafeys ﬂurrets,
' 143. A fricafey of attichoke

bottoms, 146. ﬂywhzte fri-

cafey of mufhrooms, 147,

FriTTERS, how to ‘make ha{ty

" tritters, 120." 'Fine' fritters,
two ways, ib. Apple fritters,
ib. Curd frirters, Ii) Fritters
royal, ib. Skirret fritters, ib,
White fritters 121,  Water

~ fritters, ib. Syringed fritters,

‘ib.. To make vine-leave frit-
ters, rzz. Clary fritters,
286. Spanith fritters, ib.

Fruirs, the {everal feafons for,

252,

Fz¥v, how to fry tripe, 18. Beef,

fteaks, two ways, 28. A loin

of lﬂmb 38. Sauflages, 86.
Cold v-:al 87. To make fry’d

- toafts, 12? To fry carp, 128,

Tench, 129. Herrings, 134.

To fr_'p' eels, 138. Chardoons

fry'd and burtcl’d, igg. - To

fry artichokes, 146. Potatoes,

148. Eges as round as balls,

1854 ' Erydsedlety, “Foy.

-rithesyear,! 202
Gram, how to make: ‘q:.tt:aﬁmrj'

Y

duce of the kitchen and fruit
- garden, in different feafons of

LEh ”J Y

gmm, CI0L B

GirkiNs, how to. u;}cl'e,a.mo
“GIBLETS, how to

» 62. An-
other way to ftew g;:l:rl&s, 63:

- How to make ag,:.hlet pye,

107, ! 1 e

'GINGERBREA‘D. cakesé,ur hmv to

- 1nake,. 209..

How: to' make
gingerbread, 210, ot

Gorp LacE, how to clean, 283.
GoLpEN PIPPINS, how e pickle,

205 ‘ v ldronted hoh B

Goun-w-ﬁ:"r'rs, haw to cbufﬂ,

249.

Goosk, how to roafh; g, m, Gt N

1

- How to drefs a

A mock goofe, how prepared,

izi Sauce: for acgaole; 4.

Sauce for a boiled goofe; 7.
,gu::-fc with
onions, or cabbage, 61. - To
drefon green gaole, ib.  To
dry a goofe,! ib. To drefsa

goofe in ragoo, 62: :12A goofe
a Ia'mode, 1b.. Tomzake a
goole pye, 107. To make a

pudding with the blood of a

‘goofe, 191 How to chile a
tame, wild, ‘or. ]mm gunfe,
24{}1

GoOUsSERERRY, huw tn makc a

gooleberry fool,118. A goofe-

- berry'pye; 172:" How te make

. without {toning,

it red, 1b Cuftardd good with
it, ib. Gooleberry cream,

'-‘&Iﬁ Gooleberry wine, 224

To preferve goofeberiieswhole
.2%6. . How
to keep green gﬂnfhb'erries' till
Chriftnmas, . 239. ' Tokeepred
goofeberries, 240, + How to
make goofeberry wafers; 270,

GraiLing, a ' filhyito: cliule,

Cauliflowers fry’d, 158. Fry’d
fmelts, 241. lurm*t}r, 118,
G
GARDEN,, direftions cencerning
garden things, 13, The pro-

201,
GRJ’EPEE, how to picklé, 204.
GraTEFUL, how to make a

gratefol pudding, 163,
Gravy, how to make good and

X2 cheap
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. . chesp gravy, Pref. ili. How

to draw mutton, or beef, or -

veal gravy, 13. Tomake gra-
vy fora-turkey, or any fort of
fowl, ib. another direction to
make gravy, ib, Fo make
gravy for foups, &c. 1b. To
~make gravy for a white {auce,
'gz. Gravy for turkey, fowl,
or ragoo, ib. Gravy for a
«+ fowl when you have no meat
« "'mor.gravy ready made, ib.
Mutten .or veal gravy, g3:
.- Strong « fith {ﬁ-]‘ﬂ.‘!-’]f, oo A
5 ?d gravy foup, 94, 186.
yood brown gravy, 145
Greens, diretions fordrefling,
IQ.
GRrREEN 6AGES, how to candy,
bl e e : ;
Griny, how to grill fhrimps,
;%48
Gruer, how to make water-
gruel, 181.
‘GuLL, how to chufe, 249.
' H

‘Happocks; how to broil, r371.
To broil haddocks whex they

. arein high feafon; r35. How
to drefs Scoteh haddocks, 137.
Haddocks after the Spani(h

 way, 265, Minced haddocks
after the Dutch way, ib, To
‘drefs haddocks the Jews way,
ib, .

Haeeas, Scoteh, to make, 291,
To make it {weet with fruit,

Lt

#lam, the abfurdity of making
the eflenee of ham a fauce to
one difth,” Pref, 11. How to
boil 4 ham, 6. To drefs a
ham a la braife, 44+ To roait
a ham or gammon, ib. To
make eflence of ham, 75, 77.
To make a ham pye, 10%.
Veal hams, 196, Beef hams,
ib. Mutton hams, 197. Pork
hams, ib. To chule Wefipha-
lia hams, 247. Farther di-

rections as t@ pickling hams, |

263,

Hamsuren faufages, how to
make, 286. A turkey fiuffed
after the Hamburgh way, ib.

Harp dumplings, how to make

- tWO Ways, 170,

Hasr to preferve it and make
grow thick, 2¢6.

Harg, to roait a bare, 5, ,71.
Different forts of fauce for a
h-re, ¢. To keep hares {weet,
or make them freth when thev
ftink, 8. To drefs a jugged
hare, *71. -To fcare a hare,

ib.. Teo fiéew 3 hare, 52.' A

- hare civet, ib. - To chufe-a

o hare,- 2404

Harxrrcoof French beans, how

_ to mﬂ]iEJSH. A

Harrsuory jelly, to make, 218,

-"To make a hartthorn flumme-
Iy, tWO Ways, 220¢ .

HasH, how to hafh a calf’s head
3g. A calf’s head white, ib.
A mutton hafh, 35. To halh
cold mutton, 37. DMutton
like: venifon, 88. _

Hasty pudding,-how to make &
flour hafty pudding, 118« An
oat-meal hafly pudding, r1g.
A fine hafly puodding, .ib.
Haity fritteis, 120,

learT-BURN, a powder fo,
2gb.

Hrara-rovrTs, to chule, 244.
To chufe heathcock and hen,
ib, :

Hepee-uoc, hew te make,
three ways, 126, 127, 2213

Hew~, how to chule, 248.

Herrings, how to broil, ris.
To fry hervings, ith. To drels
herrings apd eabbage,ib. A
herring pye, 174 To pickie
or bake herrings, 17¢. To
chufe herrings, 251, Piclled
and red herrings, 2¢2, Dried
berrings, how to drefs, 294.

Hopci-roncE, how o make, g7,

Flecs

B

el e e
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Hoas feet and ears, how to ra-
goo, 17. Hops ears forced,
81. Almond hogs puddings,
three ways, 1go, Hogs pud-
dings with currants, ib. The
feveral parts of a hog, 243.
Parts of a bacon hog, ab.

Hoxev-come, how 1o make a
lemon honey-comb, 273.

HysTErtcAL water, to make,-

242,
I
Janwary, fruits then lafting,
252,
Iczz.j how, to ice a great cake,
208, To make ice cream 258,
Jetiy, how to make ifinglafs
gelly, 282.. Jelly of cream,
216. Hartfhorn jelly, 218,
A ribband jelly, 219. Calves
feet jelly, 1b.. Currant jelly,
ib. A turkey, &c. in jelly,
258,
I::n:{'.-x pickle, how to make,
200
Irswick, how to make an Ipl-
wich almond pudding, 16¢.
Irvox-moLvs, how to take out of
Adinen, 259. How tokeep iron
from rufting, 284.
Isingrass jelly, how to make,
1Bz,
Isr.anD, how to make the float-
ing ifland, 222,
Ivavian, how to make an Ita-
lian pudding, 162,
Juce,to drefs ajugg’d hare, 71.
Jury, the produét of the kitch-
en and fruir garden this
month, 2¢51.
Jumsarns, how to make, 83.
June, the produét of kitchen
and fruit garden this montk,

253.
K
Kicksuaws, howto make, 12¢.
Kipyev-seEans, See BEans.
Kxors, a filh, how to chule,
249

_I'__..ﬂu-::E'1 gold or filver, how to
clean, 283,

Lame, how to roaft, 2. Toboil
houle lamb, 6. To mwalt
houfe:lamb,
cafey lamb, 16.. To fricafey
lamb-ftones and feetbreads,
18
20. To force a leg of lamb,
22, To beil a leg of lamb,
ib. How to bake lamb and
rice,  37. A forced. leg of
lamb, ih. To fry a loin of
lamb, 38, Another way of

frying a neck or loin of lamb,
ib. A ragoo of lamb, 38. To .

flew a lamb’s head, 1b. To
make a very fine {weet lamb
pve, 103. The feveral parts
-of houfe-lamb, 245. " RBroper
feafons for houfe and grafs
lamb, ib.  How to chufe
larab, ib, ' et

Lamrrevs, How to drefs, 13%.
To fry lampreys, ib. Topot
lampreys, 177.

Lawrks, fauce for, 4.
tions for roafting darks, 10.
How to drefs larks, 70. Teo
drefs larks pear fathion, 71,
To chufe larks, 250.

Lemox fauce for boiled fowl,

how to make, ¢1. To make -

lemon tarts, 110. To pickle
lemons, 203. To make le-
mon cheefecakes, two ways,
z14. To make lemon cream,
two ways, 215. How tokeep

lemoéns, two ways, 240, To
make 2 lemon heney-comb,

273. A lemon tower or pud-
ding, 276, To make the clear
lemon cream, 277,
LETTUCE-STALKS, todry them,
207, ;
LzvereT, how to chufe, 250,
Limes, how to pickle, 206,
Lixg,how to chufe, 251,
Livewn, how to take iron wolds
our of, 259.
Lir-saLvE, afine one, 296,
Livers, how to drefs livers with
mufhroem fauce, gr. - A ra-

X3 89

How to fri-

To drefs a lamb’s head,

Direc~

.






1PN ADTE ¥x.$

~ib. Toroalt a leg of mut-
- ton w:th--:acklcs, ib. A fhoul-
- der of mutton in epigram, ib.
- A bha rico of mutten, ib. To
- French a hind faddle of mut-
ton, ib. Another French way
call’d ‘'St. Menehout, 31. To
< make amutton hath, ibo A
fecond way to roaft a leg of
mutton, with oyiters, 35. To
drefs a leg of mutton, to cat
like venifon, ib. To drefs
- mutton the Turkifh way, ib.
A fhoulder of mutton with a
ragoo of turnips, 36.  To ftuff
 a leg 'or fhoulder of mutton,
ib. * Baked mutton chops, ib.
‘To boil a leg of nwutton like

vemfﬂn. 49. Mutton chops
- in difguife, 5. Mutton ke-
“'bob'd, 173. Todrefs a neck

of mutton called the hatty difh
24 Tohath ¢old mutton, 8y.

To hath mutton like w,mfml,

- 88. 'To make mutton gravy,
93. Mutton broth, g6. Mut-
ten pye, 1o4. ' Mutton broth
for the fick, 178.  To make

it for' very weak people, ib.

“ T'o make mutton hams, 1g7.
How to ¢hufe mutton, 246.

N. :

‘WecTARINES, how to pmkl
203.

Norrork duniplings, how to
‘make, 169.

- ‘Norts, lady, her way, of jar-
ring chcrrles, 2

Novemaer, the productof the
kitchen' and fruit garden this
month, 154.

Nuvns-cakes, howtomake, 200.

Oar uddnw how to bake, g9,
zﬂ;r Oatmeil haﬁ} pudding,
how to make, 1 19, QOatmeal
pudding 158, 187. Oawmeal
ﬂUmmcr}, 220, Qat-cakes,

-1 iyt |

* 'QcToBey, the produt of tlie

‘kitchen and fp uit garden this
‘month, 243.

OmE, how ito. ‘make an nhw
PY€5- 104, '
NIONS, - hew to ane a ragﬂu
of umﬂns, 183. An onipn
foup, ‘rr3. ~An onion . Pyest

.- 171. To pickle onions, 203,
241. To make onipn foup
the Spanifh way, 265. ',

O&AHGE, how to rnakm orange
tartsy; 110. Orange fool, 117.

- Orange puddings four ways,

- 159w -Anorangeado pye, 17a.
Orangeibutter, 215 Orange
cream, 216,/ Orange wine,
223. To make orange wine

with raifins,, 224. Orange
marmalade, 232, 276. How
to preferve oranges wh&lE,
232. Tomake orange waters,
27E Dranwe cakes, 273. O-
range | loaves, z;ﬁ. Orange
bifcuits, 282,

OrToLANS, how todlcfs, ;.ro-

Ovin, for baking, how to be
bu:lt, 3004

Ox, how to bake an ox’s head,
14. To {tew ox palates, 13
To fricafey ox palates, 3z,
To roaft ox palates, ib. Ox
palates baked, go. How ta
make gravy of ox kidney, g3.

- Ox cheek pye, 106,

OxrﬂRD, how to make an Ox-
tord pudding, 196.

OvsTirs, how to make a ragoo
of 84. To make mock oyfter
fauce, either for turkey orfowl
boiled, so. To muke, an
oyfter foup, rgr. Oyfter fauce
131. To make collops of oy-
fters, 143 To ragoo oyflers,
144. To make oyiter loaves
149. How to pickle ﬂyﬂﬂrﬁ,
200,

) P,

Paco-rirra, or Indian pickle,
how to make, 29:z. .

Pain PERDU, how to make,i125

Panapa, how to.make, 181

a7 4 ; Pax-
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Pancakrs, how to make, 122,
To make fine pan cakes, four
nk"ﬁj}'s, 123. ‘Rice pancakes,
i

ParsrLey, how to dxi’hl 241.

Parsnirs, how to :.irci's, 11,
How tg ftew, 149. To math,
ib.

P.H._R TR IDGE, fauce for partridge,
4.  Direétions for mathin

- partridees, 1o, 66, To rmi%

- partridges, 66. To boil par-
tridoes, ib.  To drefs par-
tﬂdges a la braife 67. To
make p'utn*igc pains, ib. The
French way of dreffing par-
tridges, 76. Another way to
boil partridues, 179. How to

- chufp pnrtrldge cock or hen,
2 A

PﬁET?’, how to make little paf-
tics, 89. To make petit paf-
ties, for gardifhing of difhes,
ib. How to make wetifon
_pafty, 108. To make palty
of a loin of ‘mutron, ib.

Peacnes, to pickle, 201. How
to make {yrup of peach- blc-{'-
foms, 294. How to pr
peaches two ways, 2306,
to dry pedehes, 269,

Pearp, to make fugar of pearl,

269,

Prars, howto flew, 124. To

ftew pears in a fauce pan, ib.

"To ftew pears purple; ib.

How to make pear pudding,

~ 69. Pearpye, 172. Tokeep
pear plumbs for tarts or pics,
240. How todry pears with-
out fugar, 297. To dry pear
plumbs, 277.

<PFASF, how to ftew peafe and
Jettuce, 85. How to make a

BW

. green peafe foup, ¢s. A

“white peafe foup’ two ways,
?1, gb. How to make pmﬁ:
oup for a faft du&r, T2,
'I'o make a green peafe foup
for ditto two ways, 113, How
to make Pcafc porridge, 117,

To drefs peafe Fra;mlfe, b, .
Green peail with cream, ib.,
- To make peafe pudding, 186.
Tokeep green peafe tilChrift-
mas, 239, 201. Anctherway
to preferve green peale, ib.
" To ftew green peafe the Jews
way, 264. A. Spanifh peale

foup,:265. Another way to
dr{:ig, peafe, 260, ey
Penny-rovar, how ito diftill,
243... r f
Perper-caxes, how to make,
250,

Pueasavts, may be larded,: 8,
To roaft pheafants, 68. o
ftew pheatants, ib. To deefs
a pheafant a la braife, ib. iTo
boil a phealurt, 69, To chufe
a cock or hen pheafant, 24¢.
To chufe pheatant pnults, ih.

Pickie, to pickle ox palates,
82. To pickle pork, 196. A

- pickle tor pork whieh is to
be eat foon, ib.. To pickle
mackrel, called caveach, 1g8.

: Tnpickle walnuts grecn, 19Q.
To pickle walnuts white, ib,
To plr.-klc walnuts hlack, zo0o. -
To pickle gerking, ib, To
pickle large cucumbersin flices
201, 1@ 1:11..&[1.. afparagus, ib.,
To pickle peaches, ibid. To
pickle radifh pods, 202. -To
pickle French beans, ib. To
pickle cauliflowers, ibid. To

© To pickle beet-root, ibid. To
pickle white plumbs, 203. To
pickle neftarines and apricots,
1ibid. T'o pickle enions, ibid.
To pickle lemons. i1bid, Te
pickle mufhrooms white, ibid.
To make pickle for mufhroom,
204. To pickle codlings, ib.
To pickle red currants, ibid.
Topickle fennel, ib. To pickle
grapes, 1b. To pickle bar-
berries, 205. To pickie red

‘cabbage, ib. To pickle goldan
pippins, ib.  To pickle fter-
' hon



N4 B

- tion 'Bmh ‘and limes, 206.
To p:ckie oyfters, cockles
mufiels, ib. To pickle young
fuckersyartichokeserartichoke
bottoms, ib.  To pickle fam-
“phire;, 4 207. To pickle elder
thoots in imitation of bamhm,
ab. Rules to be obfervedin
pickling, ib. To dpi *kle fmelts
237. Further direétions in
Psuh]mf, 295, To make a
pickle for fine purple cabbage,
288. To make paco-lilla, or
- Indian pickle, 222. To pickle
a buttock of beef, 295.
Ptr&.ﬁxs d*reftmns for roafting
P-lg{.‘mls 4, 10, 63. To broil
pigeons, 5. To make a fri-
cafey of pigeons, 18, To boil
pigeons, 63.. Toa la daube
pigeons, 64. Pigeons au
poir ib. Pigeons {toved, 1b.
Pigeons furtout, 63. Pigeons
in compote, with white fauce,
“ib. To make French pupton
of pwenns, 1b. Pigeons Emi-
Pigeons
Pio 2EORS

ed with rice, ib.
tranfmngnﬁed 64.

in fricandos, ib. To roaft"

pigeons with farce; ib.. To
dre(s pigeons - a foleil, ib.
Pigeonsina hole, 65. Pigeons
< in pimlico, ibid. To jug pi-
 geons, ibid. To ftew pigeons
“ib, Te drefs cold pigeons, 8+,
To make a pigeon pye, 105,
To boil pigeons for the fick,
179. To pot pigeons, 192,
To chufe pigeons, 249. To
- Hricafey the Italian way, 286,
Pies, how to make a very fine
fiveet lamb or veul pye, 103.
To make a pretty fweet lamb
pye, ib. A favoury veal pye,
ib. A favoury lamb or veal pyve
ib. A calf’s foot pve, 1b,
An olive pye, 104. Howto
feafon an egg pye,”ib. To
make a mutton pye, ibid. Tao
make a beef flake pye, ibid,

#138.

To make a ham- pye, 1os.
- How tomake a ﬂlgﬂ-ﬂﬂ Pye,

ib. 'To make gib lctrP}c, ib.

To make a duck pye, 1bid. To
make a chicken pye, 106, To -
make a Cheihire pork pye, ib.

- A Devonthive fquab pye, ib,

Anox-cheek pye,ib. AShrop-
fhire pye, 107. A Yorkfhire

.= Chriftmas pye, 1b. A goofe

pye, ib. = A ealf’s head pye,
168, The beft way to make
mince ipies, 109. To make
crufts for great pies, r11.
To make an artichoke pye,
171. A fiveet egg pye, ib.
A petatoe pye, ib.. An onion
pye, ib. ' An orangeado pye,
172. A fkirret pye, .ibv An
apple- pye, ib. A cherry pye,
ib. A plumb and goofeberry
pye, ib. A falt fifh pye, ib.
A carp pye, 173.° A ioal pye,
An' cel pye; ib.  'A herrng
pye, ib. A Balmon pye; 174.
A lobfter pye, ib. A mufiel
pye, 1b. ‘To make Lent
mince pies, ib. < A fowl pye,
A Chefhire pork pve
for fea, ib.. Teo make fith
pies the Spanith way, 268,

P16, how to roaft, 2, 9. Sauce

for a_roafted pig, ib. Diffe-
rent forts of fauce for pig, 3.
To roait the hind quarter -:>f
a pig lamb fathion, lib. “How
to bake a pig, 1b. . To drefs
pigs pretty-toes, 35. Various
ways of drefling a pig, 45.
A pig in jelly, 46. A pig
the French way, ib. Aplg
au pere-douillet, ib. A pig
matelote, 47. A pig like a
fat lagrh, ib. To drefs a pig
with the hair on, 1b. A pig
with the fkin on, 48, How to

collar a pig, 1g4.

Pike, how todrefs a prLe 92,

135. To pot a pike, 197%.
‘To chufe Plfke, 251. ,
PIPI‘I‘\JS,
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.dt ib. A French barley:
Dol

French
- Green peafe till Chriftms, ib.
A.uuthcr

_green peafe, ib. Green {e-
erries tilli Chuftmag,gﬁ% d.
Red goofeberries, 240. Wal-

nuts all the year, ib, Lemnns

two ‘ways, ib., White l:-ulhce,
pear plumbs, or damfons, &e.
tor tarts or pies, ib,, To pre-

ferve artichokes the Spanith

Pippins.in jelly,
ite quinees. whole,

3y, 26
o
. 240. Apricots or. plumbs
€n, 273.. Chefries, ib. 275,
?rhcmes, 256 W hite pear
2 umbs, 277. Currants ibid.
E.Eﬂ'pbmnﬂa, ibid. Pippins i in
ﬂlces,‘ 280, The Jews way
of 1}I‘ﬁfCI“UﬁDg falmon, and all
forts of fifh, 293. To. pre-
{erve tr ipe to go to the Eait-
“Indies, ib. -
Pruxi pudding, to makt:, 16g.
Pupping, how to bake an oat

pudding, fgg How to make -

a calf’s foot pudding, ibid.
A  pith pudding, 100, A mar-
. xow pudding,ib. A boiled fuet
puddmg, ib. A boiled plumb
pudding; 1b. A  Yorkfhire
pudding, ib, A fteak pudding,
124, Avermicella  pudding
with marrow, ib. An Oxford
Pudding, 102. Rules to be
obferved in making puddings,
&c. 102, How tomake pt-
ty almond puddmgs, 127. An
~oatmeal pudding, 158., Apa-
‘tatoe pudding, three ways, 1b,
158 An crange pudding, four
ways, ib. 159. A lemon pud-
ding, ib. Analmond pudding,
160, How to boil an alimoad
puddm , ib. A fagce pud-
ding, 1ib. A millet pudding,
ib, A garrot pudding, two
ways ib. To make cowlilip
udding, 161. A quince apri-
t or white pear pinmb pud-
ding, ib, A pearl-basley pud-

beansall the year, 239. 7

Wway  to preferve

pudding, 167..

Purr-pasTE,

ng,, ib. An apple pud-
dmg, ib. An Italian pudding,”
162. A rice pudding, three
Ways, ib. To boil a cuﬁa-ld
pudding, ib. A flour puddmg,
165. A batter pudding, ib. A

- batter pudding, without eggs,

ib. A grateful pudding, ib.
A bread pudding, ib, A fine
bread pudding, 164. A chel-
nut puddmg, 165.- A fine
plain baked puddmﬂ' ib. Pret-
ty little cheefecyrd . puddmi{, :
ib. An apricot Pﬂddm
The Ipfwick almond pud mg,
ib. A vermicelia puddm
166.. To make . puddings fo
little difhes, 166. A ﬁvectn'mt
A fine plain
Pm"ldmg ib;. A ratafia pud-
,ib. A bread. and butter
pur.idlng, ib, A boiled rice pud-
ding, ib. = A cheap plain rice
pudding, 168. A chealr:ﬁ baked
rice pudding, ib: A fpinach
pudding, ib. A quaking pud-
ding, ib. A cream pudding,
ib. A fpoonful pudding, 16{;.
To make prune pudding,- ib.
An apple pudding, ibid. A
pr}rk or beef, &c, puddingy
16g. A rice pudding, Iﬁg,:
A fuet pudding, ib. A Jiver
pudding boiled, ib, Al} oAt~
meal pudding, iba To bake

~an oatmeal pudding, ib, To
_ bake a rice pudding, 188. To

make a peafe pudding, ibid,
Almond hogs pudding, three
ways, 1go. Fogs -puddings
with currants, 1h. Black ]md..
dings, 1g1. ﬁpuddmg with
the blood of agosfe, ib. To.-
make Englifh fﬁfs puddings
for fix pence, 290, Caroliza
rice pudding, 2974 :
how to make,
11L,

PurreTs, how to drefs pullets

g la Santa Menehout, g4.
Purron,
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Ta roalt a fowl with chefnuts,

- Chickens roafted with
iurr.:r:mr: it &nd cucumbers, 53.
Directions for roaftinga goote,
61, Agrﬁcn goofe, b, To
roaft pigeons, 63.. To reaft
plgeons with a farce, 64. Fo
roaft a calt’s liver, 66. Par-
tridges, 1ib. I’heahnts 68,
Suipes, or woodcocks, 19.

To r-oai’t a ¢od’s lfwld, 129.°

A piece of frefh fturgeon, 39.
A fillet or collar of fturgeom,
ib. To roaft lobiters, 142.

Roots, direétions for dreffing
them, 10.

‘Roses, how to make conferve
of zed. rofes, 234. To make
fyrup of rofes, 234. To diitil
red rofe-buds, 243

Rovar fritters howjto make, 120

"Rurrsand Rerrs, Lincolnfhire
bids how to drefs, 70. To

chufe ruffs, 231,

Sack poflet, how to make, three
ways, I19. To make fack
cream like butter, 28o.

SarrFroN cake, how to make,

-, 209,

Sacok pudding, how ta make,
160. To boil fagoe, 181.
SALAMONGUNDY, how to make
three ways 88, 8g. To make
falomon gundy for a middle

difh at {upper, 125.

SALLAD, how to drefs brock-
ley in fallad, 147. Toerifea
fallad in two hours at the fire,

A e

SaLmon, how to broil, 1371,
133. Todrefs a jole of pick-
led falmon, ib. To buke fal-
mon, ib. To drefs falmon au

 eourt Bouillon, 136. Salmon
a la braife, ib. Salmon in
¢afes, ib. To make a {falmen
pye, 174. To collar Salmon,
175, 195. To chufe falmon
251, Pickled falmon, 252,
The Jews way of preferving

falmon, 293, Dried falmon
hew 1o drels, 2g4.

Saroor, how to bail, 181,

bammnr, how to pzck]e:, 207

Sart, what kind beft for pre-
ﬁ:rvlnrr meat or butter, 263,

Sartrtins, white or flowered filks
with gold and filver in them,
how to clean, 283.

Sauce, how tomake a rich and

cheap fauce, Preface ii. How
to muke different forts of
fauce for a pig, 3. Sauce for
a gpoole, 4. A rturkey, ibid.
Fowls, ib.. Ducks, ib. Phea-
{ants and partridges, ib. Larks
ib. - Difierent ferts of fauce
for a hare, 5. Direclions
concerning the fauce for
{teaks, 6. Sauce for a boiled
turkey, ib, A boiled goofe,
7. DBeiled ducks or rabbits,
ib.  Different forts of fauce
for venifon, ib. Oy fer fiuce
either for turkies or fowls
boiled, go. - MMuthroom fauce
-for white fowls of all forts,
ib. Mufhroom fauce for white
fowls boiled, ib.  Celesy
fauce either for roafled or boil-
ed fowls, turkics, partridges,or
any other game, ib. Brown ce-
lery fauce, ib. Egg fauce for
roaited chickens, sr. Shalot
fance for roalted fowls, ib.
Shalot fauce fora ferag of mut-
ton boiled, ib. To drefs
livers with mufkroom fauce,
ib. To make a pretty hrde
fauce, ib. Lemon fauce for
boiled fowls, ib. Sauce fora
brace of paﬂridges, pheafants,
or any thing you pleafe, 78.
Fith fauce with lobfter, go.
Shrimp fauce, gi. Oyfter
fauce,1b. 131. Anchovy fauce,
gt. Gravy for white fauce,
gz, Fifh {fauce to keep the
whole year, 184.

SAusaGEs, how to fry, 86. To
make fine faufages, 191, Com-

mon


















