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RAE- A Dokl

I Believe I bave attempted a branch of Cookery,

which nobody bas yet thought worth their, while
to write upon : but as I have both fecn, and jfound
by experience, that the generality of fervants are
greatly wanting in that point, ther¢fore 1 bave
taken upon me to inflrult them in the beft manner I
am capable ; and, 1 dare fay, that every [ervant
who can but read will be capable of making a toler-
able good cook, and thofe who bave the leaff notion
of Cookery can’t mifs of being very good ones.

If I have not wrote in the bigh polite flile, I
bope 1 fhall be forgiven; for my wntention is to in-
Sftruét the lwer fort, and therefore muft treat them
211 their own way. For example ; when I bid them

lard a fowl, if I fhould bid them lard with large

. lardoons, they would not know what 1 meant: but

when I fay they muft lard with little pieces of ba-
con, they know what I mean. So, in wmany other
things in Cookery, the great cooks have fuch a

2 bigh



i 70 the READER,
bigh way of expreffing themfelves, that the poor

gitls are at a lofs to know what they mean: and
in all 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
- ¢t would be almofl a fhame to make ufe of them,
when a dith can be made full as good, or better,
without them. For example; when you entertain
ten or twelve people, you fball yfe for a cullis, a leg
of weal and a bam which, with the other ingredients,
makes it very expenfive, and all this only to mix with
other [auce. And again, the effence of bam for fauce
to one dith; when I will prove if for about three
Sbillings T will make as rich and high a fauce as all
that will be, when done.  For example ;

Take a large deep (tew-pan, half a pound of ba-
. con, fat and lean together, cut the fat andlay it
over the bottom of the pan; then take a pound
of veal, cut it into thin flices, beat it well with the
back of a knife, lay it all over the bacon ; then have
fix penny-worth of the coarfe lean part of the beef
cut thin and well beat, lay a layer of it all over,
with fome cariot, then the lean of the bacon cut
thin and laid over that; then cut two onions and
{trew over, a bundle of fweet herbs, four or five
blades of mace, fix or feven cloves, a {poonful of
whole pepper, black and white together, half a nut-
meg beat, a pigeon beat all to pieces, lay that all
over, half an ounce of truffles and morels, then the
reft of your beef, a good cruit of bread toafted very
brown and dry on both fides: you may add an old
cock beat to picces; cover it clofe, and let it {tand.

OvEer
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over a flow fire two or three minutes, then pout
in boiling water enough to fill the pan, cover it clofe,
and let it {ftew till it is as rich as you would have it,
and then {train off all that fauce. Put all your in=
oredients together again, fill the pan with boiling
water, put In a freth onion, a blade of mace, and
a piece of carrot; cover it clofe, and let it ftew till
© it is as ftrong as you want it.  This will be full as
“good as the effence of ham for all forts of fowls, or
indeed mioft made-difhes, mixed with a glafs of
wine, and two or three {poonfuls of catchup. When
your firft gravy is cool, fkim oft all the fat, and
keep it for ufe. This fall; far fhort of the ex=
pence of a leg of veal and a bam, and anfwers every
purpofe you want.

If you go to market, the ingredients will not come
to above balfa 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 it into a little pot or large deep flew-
pan, and put in your beef : keep {tirring it, and when
it begins to look a little brown, pour in a pint of
boiling water ; ftir it all together, put in a large
onion, a bundle of fweet herbs, two or three biades
~of mace, five or fix cloves, a fpeonful of whole
pepper, a cruft of bread toafted, and a piece of
carrot ; then pour in four or five quarts of water,
ftic all together, cover clofe, and let it ftew till it is

Ag as
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as rich as you would have it; when enough, ftrain
it off, mix with it two or three {poonfuls of catch-
up, and half a pint of white wine; then put
all the ingredients together again, and put in two
quarts of boiling water, cover it clofe, and let it
boil till there is about a pint; ftrain it off well, add
it to the firft, and give it a boil altogether. This
will make a great deal of rich good gravy.

You may leave out the wine, according fo what
ufe you awant it for; fo that really one might have
@ genteel entertainmment, for the price the fauce of
one difh comes to: but if gentlemen will have French
cooks, they muft pay for French tricks.

A Frenchman n bis own country would drefs a
fine dinner of twenty difbes, and all genteel and
pretty, for the expence be will put an Englith lord
to for dreffing one difb. But then there is the little
petty profit. I bhave beard of a cook that ufed fix
pounds of butter to fry twelve eggs; when every
body knows (that underflands cooking) that balf a .
pound is_fuil enough, or more than need be ufed: but
then it would not be French. So much s the blind
Jolly of this age, that they would rather be impofed
on by a French boody, than give encouragement to

a good Englith cook !
I doubt 1 ﬁ.-:rufi not pain the efteem of thofe gentle-

wmen : bowever, let that be as if will, 1t little con-
cerns me; but fhould 1 be fo bappy as to gain the good' |
opinion of my own _fex, I defire no mare; that will
be a full recompence for all my trouble : and I only !J;g

Ipe
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the favour of every lady to read my Book throughorit
before they cenfure me, and then I ﬂﬁfffﬁ’r myfelf 1
fball bave their approdation.

I fhall not take upon me to meddle in the pfb ﬁ.-:al
 avay farther than two receipts, which will be of ufe
to the public in general: one is for the bite of a
mad dog; and the other, if a man [bould be near
where the plague 1s, be fhall be in no danger ;- which,
if made-ufe of, would” be Jound of very great fervice
to thofe who go abroad.

Nor fball I take upon me to direit a lady in the
eeconomy of ber family; for every mifircfs does, or at
leaft ought to know, what is moff proper to be done
there ; fbfrej‘are I fhall not fitl my Book with a deal
of ﬂa?yé?g/% of that kind, which I am wery well af-
Jured none will bave regard to.

1 have indeed given fome of my difhes French
names to diftinguifb them, becaufe rbej are known by
thofe names: and where there is great wvariety of
difbes, and a large table to cover; fo there mult be
variety of names jE:ar them 5 and it matters not whe-
ther they be called by a French, Dutch, o Englith
name, (o they are good, and done with as little ex-
pence as the difh will allow of.

Nor fhall 1 take upon me to direét a lady how
to fet out ber table; for that would be imperti-
nent and leffening ber judgment in the cconomy
of her family. I hope fhe will bere find every
thing wmeceflary for ber cook, and ker own judg-
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T'o make furmity 154
"T'o make plumb-perridgeor barley

gruel ib
Butter'd wheat ib
Plamb gruel ib
A flour hally-pudding ib
An oatnteal halty-pudding 155
An excellent fack poffet ib
Another fack poffet ib
A fine halty-pudding ib
To make hafty-fritters 156
Fine fricters 1b
Another way ib
Apple fritters ib
Curd fritters 157
Fritters royal ib
Skirret fritters 1b
W hite fritters ib
Water fritters 153
Syringed fritters ib
Vine leaves frittefs ib
Clary fritters 159
Apple frazes ib
Almond fraze ib
Pancakes ib

Fine pancakes 160
A fecond fort of fine pancakes ib
A third fort ib
A fourth fort, called a quire of

paper - 160
Rice pancakes 161

BN R
pag.
To make a pupton of apples 161
To make b -:E caps ib
"To bake apples whole . ib
To ftew pears ib
To flew pears in a fauce pan 162
To itew pears purple ib
To ftew pippins whole ib
A pretty made difh ib
"T'o make kickfhaws 163

Pain perdu, or cream toafts  ib
Salamongundy for a middle-difh

at fupper ib
To make a tanfey 164
Another way ib
T'o make hedge-hog ib

Another way 163
To make pretty almond puddings

160
To make fry’d toafts ib
To flew abraceof carp - ib
To fry carp 167
To bake carp : ib
To fry tench TR
To roaft a cod’s head : ib
To boil a cod”s head 169
To flew cod ib
To fricafey cod 170
To bake a cod’s head ib

To boil fhrimps, cod, f{almon,
whiting, or haddocks

71
Or oyfter-fauce made thus :;b
To drefs little fith ib
To broil mackrel 172
To broil weavers ib
To boil turbutt Lioah
To bake turbutt ib
To drefs a jole of pickled falmon

17
To broil falmon  ® . 1'13)
To broil mackrel whole 174
To broil herrings » ib
To fry herrings ib
To drefs herrings and cabbage ib
To make water-fokey i?a
To ftew eels 3
To ftew eels with broth ib

Ta
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" MTodrefs a 11{& i?g 5
"To broil haddn-:ks, when they are

in high fealon 176
To bro?l cod- folinds ib
To fricafey cod-founds ib
To drefs falmon au court-bouil-

lon

L7y
To drefs falmon a la braife ?;b
Salmon in cafes 178
To drefs flat-fith 1b
To drefs falt-fith ib

To drefs lampreys 179
- Tofry Iamprﬂ s}r ih
To pitchcock eels ib
To fry-eels ib
To broil eels ib

T-::- farce eels with white fauce
180

T'o drefs eels with brown fauce ib
To roaft a piece of frefh flurgeon

b~

To roaft a fillet or collar of ftur-
eon ' L A181
To boil ﬂurgeun ALAPT Y 2-#ib 7
To crimp cod the’ Datch wa}r 182
To crimp fcate 2 ib
To fricaley fcate or thornback

white ib
To fricafey it brown ib
To fricaley foals white 18
To fricafey {oals brown ig
To boil foals 184

To make a collar of fith in ragoo,
to look like a brealt of veal
collared ib

To butter crabs or lobflers 185

To butter lobfters another way

ib

To roaft lobiters G b

To make afine difh of lobfters

186

To drefs a crab ib

To ftew - prawns, fhrimps, or

crawfifh ib
To make collops of oyfters  ib
To ftew muflels 187

R (R W ¢

pag.
Another way to ftew muflels 187

A third way to drefs muflels  ib
To ftew {; collops ib
To ragoo oylters 188
To ragoo endive ib
To ragoo French beans 189
To make good brown gravy ib
To fricafey fkirrets ib
Chardoons fry’d ahd butter’d
190

Chardoons a la frama ib
To make a Scotch rabbit ib
To make a Welch rabbic ib
To make an Englith rabbit ib
Or do it thus ik
Sorrel with eggs 191
A fricaley of artichoke bottoms
ib

To fry artichokes ib

A. white fricafey of mufhrooms

ib
To meke buttered loaves ib
Brockely and eggs 192
,Afparagis’ and.&ggs ib
Brockely in fallad ib
T'o make potatce cakes ib”

A pudding made thus 193
To make potatoes like a collar of

veal or mutton ‘1b
T o broil potatoes ib
To fry potatoes ib
Mathéd potatoes ib
To gril fhrimps ib
Buttered thrimps 4194
To drefs {fpinach _ ib
Stewed fpinach and eggs - . ib

To boil {pinach, when you have no’
room on the fire to doit by itfelf

I
Afparagus forced in French rolls

195 !
To make oyfter loaves ib
To ftew parfnips ib
To math parfnips ib
Tc ftew cucumbers ib
'T'o ragoo French beans 196

d L

A ragoo
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A ragoo of beans, with a force

. 196

Or this way, beans ragoo’d with

a cabbage . igg
Beans ragoo’d with parfnips 1

Beans ragoo’d with potatoes  ib

T'o ragoo fcllery 198
"T'o ragoo muthrooms ib
A pretty dith of eggs ib
Eggs ala tripe 199
A fricafey of eggs ib
A ragoo of eggs ib
To broil eggs 200
To drefs eggs with bread ib
To farce eggs ib
Epgs with lettuce ib
To fry eggs as round as balls
201

To'make an egg as big as I:WEHEE

’ i
To make a grand difh of egg;
. 1

To make a pretty difh of whites
of eggs 202
To drcl% beans ingragoo ib
An amulet of beans 203
To make a bean tanfey ib
To make a water tanfey ib
Peafe Francoife ib
Green peafe with cream 204
A farce meagre cabbage ib
T'o farce cucumbers 208
To flew cucumbers ib
Fry’d fellery : ib
Sellery with cream 200
Cauliflowers fry’d 1b
To make an oatmeal pudding
2ch

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

ding. 207
To make a third fort of potatoe
pudding ib

To make an orange pudding  ib
To make a fecond fort of orange
‘pudd_ing ib

R L I Gl

Pag.
To make a third orange pudti?ngg

208

To make a fourth orange pud-
ding ib
To make a lemon pudding ib
To make an almond pudding. ib
To boil an almond pudding zog
To make a fagoe pudding ib
"T'o make a millet pudding ib
To make a carrot pudding 1
A fecond carrot pudding z210
T'o make a cowflip pudding ib
To make a quince, apricote or
white pear-plumb pudding ib
To make a pearl barley pu dinﬁ

i
To make a French barley pud-
ding 211
To make an apple pudding  ib
‘T'o make an Italian pudding ib

T'o make a rice pudding ib
A fecond rice pudding . 212
A third rice pudding ib

To boil a cultard pudding ib
To make a flour pudding ib
To make a batter pudding 213
To make a batter pudding with-

out eggs ib
To make a grateful pudding  ib
A bread pudding ib
To make a fine bread pudding

21
To make an ordinary bread pud‘f
ding ' ib

T'o make a baked bread puddin
i
To make a boiled loaf 2i
To make a chefnut pudding ig
To make a fine plain baked pud-

ding ib

To make a pretty little cheefe-

curd pudding ib

To make an ' apricote pudding
21

To make the Ipfwich almond pud-

ding ib

To
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To make a vermicella pudding
: 316
Puddings for little difhes 217
To make a {weet-meat-padding
ib

To make a fine plain pudding ib
To make a ratafia pudding 218
To make a bread and butter pud-

ding ib
To make a boiled rice pudding
; ib
To make a cheap rice pudding
. ib

To make a cheap plain rice pud-
ding 219
To make a cheap baked rice pud-
ding ib

To make a fpinach pudding  ib
To make a quaking pudding ib
"To make a cream pudding ib
To make a prune pudding ib
To make a fpoonful pudding ib
Tomake an apple pudding  ib
¢ To make yeaft dumplings 221
To make Norfolk dumplings ib

To make hard dumplings 221
Another way to malI:e hard dunip-
lings 1b

To make apple dumplings 222

Another way to make apple dump-
lings i

To make a cheefe-curd ﬂﬂrtndin;;
L

B N T S :

. pag.
A florendine of oranges or apples
: 223
To make an artichoke pye  ib
T'o make a fweet ege pye ib
To make a potatoe pye 224
To make an onion pye ib

To make an orangeado pye ib

To make a fkirret pye ib
To make an apple pye 22

To make a cherry pye i[r';
T'o make a falt-fith pye ib
To make a carp pye 226
To make a foal pye ib
T'o make an eel pye 227
To make a flounder pye ib
To make a herring pye ib
To make a falmon pye ib
To make a lobfter pye 228
To make a muflel pye ib
To make Lent mince pies ib
To collar falmon ib
To collar eels 229

To pickle or bake herrings ib
To pickle or bake mackrel to kmx:;;

all the year 1
To foufe mackrel 230
To pot a lobiter ib
To pot eels 231
To pot lampreys ib
To pot chars ib
To pot a pike ib
To pot falmon 232
Another way to pot falmon  ib.

4

CHAP
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Cabl AL X,
Direitions for the fick.

| pag.
T O make mutton broth 233
To boil a fcraig of ve'ati.

i
To make beef or mutton broth for
very weak people, who take but
littie nourifhment ib
To make beef drink, which is or-

dered for weak people 234
"To make pork broth ib
"To boil a chicken ib
To boil pigeons 235
To boil a partridge, or any other

wild fowl ib

"To boil a plaife or flounder ib
To mince veal, or chicken for the

fick ar weak people ib
To pull a chicken for the fick
216

'T'o make chicken broth b
"T'o make chicken water ib
To make white caudle ib

Pag.
To make panado 237
To boail f=go ib
To bail falup ib
To make ifinglafs jelly 238

To make the petoral drink  ib
To make buttered water, or
what the Germans call egg
foop, and are. vei; fond of it
for fupper. You have it in the
chapter for Lent : ib
To make feed water ib
To make bread foop for the fick
. ; oy

To make artificial affes milk 23
Cows milk next to alles milk done

thus ib
To make a good drink ib
To make barley water " ib
To make fage drink ib
To make it for a child ib
Liquor for a child that has the

To make brown caudle 237 thruth 240
T'o make water gruel ib  To boil comfery roots ib
COH AP 1K,

For captains of fbips,

pag. pa

O make catchup to keep
twenty years 240

To make fith-fauce to keep the
whole year 241

To pot dripping, to fry filh, meat

or fiiters, &c. 241

To pickle mufhrooms for the ffg
1

2 To
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Te make mufhroom powder
24z

To keep mufhrooms without
pickle ib
To keep artichoke bottoms dry
ib

To fry artichoke bottoms 1b

To ragoo artichoke bottoms ib
To fricafey artichoke bottoms

| S A

: ; Pag.
To make a rice pudding 244
To mzkea fewet pudding 245

A liver pudding boiled ib
To make au oatmeal pudclir!ﬁ

=E
To bake an oatmeal pudding ib

A rice pudding ‘baked . ib
Tomake a peafe pudding 246
T'o make a harricoof French beans

243 ib
To drefs fith ib  To make afowl pye ib
To bake fith ib  To make a Chelhire pork pye for

- 'To make a gravy foop ib fea gl
"To make peafe foop ib To make fea venifon £
To make purk pudding, or beef, To make dumplings when you
&c. 244 have white bread 248

o
B A P XL
Of kogs puddings, faufages, &c.

pag. ; pag.
O make almond hogs pud- To makKe black puddings 249
dings 248 'Tomake fine faufages 250
Another way 249 To make common faufages
A third way : 1b zsl
To make hogs puddings with cur- To make Bolognia faufages
rants i3 1b

s A P XIIE
To pot and make bams, &c.

) fP“E— pag.
O pot pigeons, or fowls A fine way to pot a tongue
251 253
To pot a cold tongue, beef, or To pot beef like venifon ib
venifon 252 To pot Chefhire cheefe 254
To pot venifon ib To cnt]ai a breaft of veal, or PIE

To pot tongues - ib i

a4 To
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| Pag-
"To collar beef 254
Another way to feafon a collar of

beef z;_g
To collar falmon i
To make Dutch beef ib
To make fham brawn 256
To foufe a turkey, in imitation
*  of fturgeon ib
To pickle pork ib

A pickle for pork, which is to be

Pag"

eat {foon 257
To make veal hams 1b
To make beef hams ib
To make mutton hams ' 258
To make pork hams ib
To make bacon 259

To fave potted birds, that begin

to be bad ib
To pickle mackrel, called ca-
veach Sy |1

€ 'H' A P XIV.

Of pickling.

pag. pag.
O pickle walnuts green 260 'To pickle red corrants 267
Tn pickle walnuts white To pickle fennel ib
ib To: pickle grapes ib
To pickle walnuts black 26t To pickle barberries 268
'To pickle gerkins 262z To pickled red cabbage lb

To pickle large cucumbers in To pickle golden Eippms
{lices ib To pickle tlertion buds and hrrf:s,
To pickle afparagus 26 you pick them off the lime
To pickle peaches - ig trees in the fummer 269
To pickle radith pods 264 To pickle oyfters, cockles and
To pickle French beans ib muffels ~ il
To pickle cauliflowers ib To pickle young fuckers, or
To pickle beat-root z6¢ young artichokes before the
To pickle white plumbs ib leaves are hard ' ib
To pickle neftarines and apricots To pickle artichoke-bottoms

ib 270

To pickle onions ib - To pickle famphire ib
To pickle lemons 266 Elder-roots in imitation of bambo
To pickle mufhrooms white  ib ib
To make pickle for mufhrooms ib  Rules to be obferved in pickling
To pickle codlings 26% 271

CHAP
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CH A P. XV. Of making cakes, &ec.

g pag.

O make a rich cake 271

e To ice a great cake 27z
To make a pound cake ib
To make a cheap feed cake = ib
To make a butter cake ib

To make ginger-bread cakes 273
To make a ﬁne#feed or {affron

cake ib
To make a rich feed cake, called
the nun’s cake ib
To make pepper cakes 274
To make Portugal cakes ib
To make a pretty cake ib

pag.
To make ginger.bread z;f!_
To make little fine cakes 29E

Another fort of little cakes  ib
T'o make drop bifcuits ib
To make common bifcuits . ib
To make French bifcuits 276
T'o make mackeroons ib
To make Shrew(bury cakes ib
To make Madling cakes ib
To make light wigs 27

To make very good wigs ig
To make buns ib
To make little plumb cakes 278

e

CoELCA P XL \
Of cheefecakesy creams, jellies, whipt fillabubs, &c.

A,
O make fine cheefecakes 2+ 8
To make lemon cheefe—

cakes 279
A fecond fort of lemon cheele-
cakes ib

To make almond cheefecakes ib

To make fairy butter 280
Almond cuftards ib
Baked cuftards ib
Plain cuftards ib
‘Orange butter ib
Steeple cream 281
Lemon cream ib
A fecond lemon cream ib
Jelly of cream 282
~ Orange cream ib
Goofeberry cream b
Barley cream ib
Blanch’d cream 283
Almond cream ib
A fine cream ib

pag.

Ratafia cream 283
Whipt cream 284
Whipt fillabubs : ib
Everlafting fillabuls ib
To make a trifle 28¢
To make hartthorn jelly ib
Ribband jelly ib
Calves feet jelly 286
Currant jelly ib
Rafpberry giam ib
To make hartthorn flummery

28

A fecond way to make hanﬂmrf;
flummery ib
Oatmeal flummery ib
To make a fine fillabub 2588
To make a hedge-hog ib
French flummery 289
A buttered tort ib
Moonfhine ib
The floating ifland 20

CHAP,
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CHAP, XVIL
Of made wines, brewing, French bread, muffins, &c.

; pag. pag.
O make raifin wine 291 The beft thing for rope beer 296
Elder wine ib  When a barrel of beer 15 turn'd
Orange wine ib four 29
Orange wine with raifins ib To make white bread after the
T'o make elder-flower wine, very London way 10
like Frontiniac 292 French bread ib
Goofeberry wine ib Muffins and oatcakes 298
‘Currant wine ib A receipt for making bread with-
Cherry wine 293 out barm, by the help of a
Birch wine ib leaven 209
Quince wine ib “ A method to preferve a large
Cowllip or clary wine 204 ftock of yeaft, which will keep
Turnip wine ib and be of ufe for feveral
Rafpberry wine ib months, either to make bread
Rules for brewing 295 or cakes 300
Ui A P XV
Farring cherries, and preferves, &c.
ap., 3 ; pag.
O jar cherries, lady North’s  Syrup of peach blofloms 304
way : 300  Syrup of quinces 1 ib
T'o dry cherrics _ 3ot To preferve apricots ib
To preferve cherries with the To preferve damfons whole
leaves and ftalks green ib e
‘To make orange marmalade ib  To candy any fort of flowers - ib
White marmalade ib To preferve goofeberries whole,
‘To preferve oranges whele 30z without {toning ib
‘To make red marmalade ib To preferve white walnuts 306
Red quinces whole 30% To preferye walnuts green ib
Jelly for the quinces ib To preferve the large green
To make conferve of red rofes, or plumbs 307
any other flowers. . ib A nice way to preferve PGEChf-‘S
Conferve of hips ' ib : . ib -
To make {yrup of rofes ib A fecond way to preferve p:ach?s
Syrup of citron 304 I_b
Syrup of clove gilliflowers ib  To make quince cakes ib

. CHALP
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To make anchovies, vermicella, catchup, vinegar 3 and to
keep artichokes, French beans, &c,

P2g-

O make anchovies 308

To pickle fmelts, where .

you have plenty 1b
To make vermicella ib
To make catchup ib
Another way to make catchup

3¢9
Artichokes to keep all the year ib
To keep French beans all the year

; pag,
To keep ‘green goofeberries till

Chriftmas 310
To keep red goofeberries 311
To keep walnuts all the year

ib
To keep lemons ib

To keep white bullice, pear-
plumbs, or damfons, &c. for-
tarts or pies ‘ib

. 310 To make vinegar 312
To keep green peas till Chriftmas To fry fielts 313
_ ib To roaft a pound of butter  ib
Another way to preferve green To raife a fallad in two hours at
peas ib the fire ib

¢ H A P XX

Of diftilling.

pag. : pag.
O diftil walnut-water 313, Hyfterical-water 314
How to ufe this ordinary - To diftil red rofe buds ib
{till . ib : T'b fhake plague water 31
- To make treacle-water 314 To make furfeit-water ib
Black cherry-water ib To make milk-water 316

€ H AP  XXI

How 1o market, and the feafons of the year for butchers
meat, poultry, fifh, berbs, roots, &c. and fruit,

pag.

Bullock 355

A fheep 317

A calf 1b
Houfe lamb ib
A hog ib
A bacon hog 318

- To chufe butcher's meat

pag-
How to chufe brawn, wvenifon,

Weftphalia hams, &ci 319
How to chufe poultry 321
Fifh in feafon, Candlemas quar-

ter 323
Midfummer quarter ib
Michaelmas quarter ib

Chriftmas
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Chriftmas quarter 324

How to chule fith ib.
January froits which are yet laft-

ing 325
February fruits which are yet lﬂﬂi;
lng 1
March fruits which are yet lafting

ib
April fruits which are yet lafting
26

May, the produét of the kitchen
and fruit garden this month 1b
June, the produét of the kitchen

ENTH

. pag.
July, the produét of the kitchen

and fruit garden 126
Aucghuﬁ, the produét of the kit-
en and fruit garden a7
September, the produ of the '
kitchen and fruit garden  ib
O&tober, the produét of the kit-
chen and fruit garden ib

November, the produ& of the
kitchen and fruit garden 328
December, the produét of the
kitchen and fruit garden  ib

and froit garden 326
CiH A P XKL
_ ; pag. ' pag
A Certain cure for the bite How to keep clear from bugs
of a mad dag 328 32
Another cure for the biteof amad  An effettual way to clear the beds-)
dog 329 ftead of bugs 330

A receiptagainft the plague ib

Directions for the houfe-maid ib

s ] D NS

pag-
O drefs a turtle the Weit-

India way 331
To make ice cream 332
A turkey, &c. in jelly 333
To make citron ib

To candy cherries or green gages
ib

pag.

To take ironmolds out of linnen
' 334

To make India pickle ib.

To make Englith catchup ib
To prevent the infettion among
horned cattle ib

iy

C O N-
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Bfervations on preferving

falt meat, fo as to keep it
mellow and fine for three or
four months ; and to preferve
potted butter. 339
To drefs a mock turtle 340
To ftew a buttock of beef ib
To flew green peas the Jews way
41

To drefs haddocks after the Spa-
nith way ib
Minced haddocks after the Dutch
way ib
To drefs haddocks the Jews way
ib

A Spanifh peas foop 342
T'o make onion foop the Spanith
way ib
Milk foop the Dutch way ib
Fith pafties the Italian way ib
Afparagus the Spanith way 343
Red cabbage drefled after the
Dutch way, good for a cold
in the breaft ib
Cauliflowers dreffed the Spanifh
way ib,

N D FrimiXy

pag-
Carrots and French beans drefled

the Dutch way 343
Beans dreffed the German way

ib
Artichoke-fuckers dreffed the Spa-
nith way . 344

Todry pears without fugar ~ 1b
To dry lettuce-ftalks, artichoke-

ftalks, or cabbage-ftalks ib
Artichokes preferved the Spanifh

wa ib
%

To make almond rice
To malee fham chocolate
Marmalade of eggs the Jews way

~ ib

A cake, the Spanith way 346
A cake another way ib
To dry plumbs ib
To make {ugar of pearl ib
To make fruit-wafers of codlings,
&c. 347
To make white wafers b
To make brown wafers ib
How to dry peaches ib
How to make almond knots  ib
To
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"T'o preferve apricots 348
How to make almond milk fora
wath ib

How to make goofeberry wafers
ib

How to make the thin apricot

chips 349
How to make little French bifcuits
ib

How to preflerve pippins in jel?z
i
How to make blackberry wine

350
The beft way to make raifin
wine ib

How to preferve white quinces
whole : 351
How to make orange wafers ib
How to make orange cakes ib
How to make white cakes, like
. china difhes 352
To make a lemoned honey-comb

ib

How to dry cherries ib

How to make fine almond cakes

; 353

How to make Uxbridge-cakpbs
1

How to make mead ib

‘T'o make marmalade of chem'::[:
- 1

To dry damofins 353

Marmalade of quince white 354
To preferve apricots or plumbs

n ib

To preferve cherries ib
To preferve barberries 355
How to make wiggs b

- 'To make fruit-waters ; codlings
or plumbs do belt ib
How to make marmalade of
oranges b

‘To make cracknells 350

I L

ag,

To make orange loaves I;ggt:j
To make a lemon tower of pud-
ding : ib
How to make the clear lemon
cream 357
How to make chocolate ib
Ancther way to make chocolate

ib

Cheefe-cakes without currants
ib

How to prelerve white pear
plumbs 358
To preferve currants . .3b
To preferve rafpberries ib
To make bifcuit bread 359
To candy angelica ib
To prelerve cherries ib
T'o dry pear plumbs ib
To candy caffia 360
To make carraway cakes ~ ib

To preferve pippins in flices 361
To make fack-cream like butter

ib
Barley cream wetih
To make almond butter ib
To make fugar cakes 362
Sugar cakes another way ib
T'o make clouted cream ib
Quince cream - ib
Citron cream 363

Cream of apples, quince, goofe-
berries, prunes, or rafpberries

ib
Sugar loaf cream 263
Conferve of rofes boiled - 364

How to make orange bifcuits
ib

How to make yellow varnith
365

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

1s fec on ib

How
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How to clean gold or filver lace

365

How to make fweet powder for
cloaths . , ook A
To clean white fattins, flowered
filks, with gold and filver in

- them : ib
To keep arms, iron or fleel from
rafting ib

The Jew’s way to pickle beef,
which will go good to the
Weft-Indies, and keep a year
good .in the pickle, and with
care, will go to the Eaft-Indies

. ib
How to make cyder 367
For fining cyder ib
'To make chouder, a f{ea-dith

368
To clarify fugar after the Spanith
way ib

To make Spanith fritters | ib
To fricafey pgeons the Italian

369
Pickled beef for prefent ufg  ib
Beef ftakes after the Frem{h way

ib
A capon done after the French
way ib

To make Hambarg faufages 370
Saufages after the German way

ib

A rurkey fluffed after the Ham-
burgh way ib
Chickens drefled the French way
ib

A calf's head drefled after the
- Dutch wa 371

Chickens and turkies dreffed af-
~ ter the Dutch way 371
To make a fricafey of calves
feet and chaldron, after the
Iralian way 371
To make a cropadew, a Scotch
dith, &c. ib

E N T S

pag.

To pickle the fine purple cab-
bage, fo much admired at the

reat tables

I
To make the pickle g;:;- .
To raife mufhrooms ib
The ftag’s heart warter ib
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Of RoasTing, Borring, &
a branch of cookery which they never thought worth

their notice, is what I expet: however, this I know,
it is.the moft neceflary part of it ; and few {ervants there are,

!‘r H A T profefled cooks will find fault with tﬁuching upon

‘that know how to roalt and boil to perfection.

I don’t pretend to teach profeffed cooks, but my defign is to

~inftrut the ignorant and unlearned (which will likewife be of

great ufe in all private families) and in fo plain and full 2 man-
ner, that the moft illiterate and ignorant perfon, who can but

read, will know how to do every thing in cookery well.

I fhall firft begin with roaft and boil'd of all forts, and muft
defire 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, that it may be done quick and nice; if a very large joint,

~then be {ure a good fire be laid to cake. Let itbe clear at the

bottom ; and when your meat is half done, move the dripping-
Pan and fpit a little from the fire, and flir up a good brifk fire
B for
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for according to the goodnefs of ]rou*r fire, your meat will be
done fooner or later. '

B EEF

1F beef, be fure to paper the top, and bafte it well all the
time it is roafting, and throw a handful of falt on it. When
you fee the fmoke draw to the fire, it is near enough; then
take off the paper, bafte it well, and drudge it with a little flour
to make a fine froth. Never falt your roaft meat before you
lay it to the fire, for that draws out all the gravy. If you
would keep it a few days before you drefs it, dry it very well
with a clean cloth, then flour it all over, and hang it where the
air will come to it; but be fure always to mind that there is
“no damp place about it, if there is, you muft dry it well with a

cloth. Take up your meat, and garnith your difh with nothing
but horfe-raddifh. '

MUTTON aguid L A.M B. .

AS to roafting of mutton; the loin, the {addle 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 and lamb muft be roafted with a quick clear fire, and
without paper; bafte it when you lay it down, and juft before
you take it up, drudge it with a_little flour ; but be {ure 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 : but that you may do juft as you pleafe, but be {ure al-
ways to take the fkin off a breaft of mutton.

vV E 9 E

~ AS to veal, you muft be careful to roaft it of a fine brown 3
if a large joint, a very good fire ; if a fmall joint, a pretty little
britk fire: if a fillet or loin, be fure to paper the fat, that
- you lofe as little of thatas poflible. 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 is near
enough, bafte it again, and drudge it with a little flour. The
breaft you muft roalt with the caul on till it is enough; and
fkewer the {weetbread on the backfide of the breaft. When it

" s nigh enongh, .take off the caul, balte it, and drudge it with
" a little flour.

P@ R K
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PORK muft be well done, or it is apt to fyrfeit. When you
voaft a loin, take a fharp pen-knife and cut the fkin acrols, to
make the crackling eat the better, The chine .ycu.mgﬂ_ not
cut at all. The beft way to roaft a leg, is firlt to parboll it,
then fkin it and roaft it; bafte it with butter, then take a little
fage, fhred it fine, a little pepper aid falt, a little nuimeg, 'an'd
~ a few crumbs of bread; throw thefe over it all the time it is
roafting, then have a little drawn gravy to put in the dith with
- the crumbs that drop from it. Some love the knuckle fluffed
‘with onion and fage (hred fmall, with a little pepper and falt,
gravy and apple-fance to it. This they call a mock-goofe.
| ;%e {pring, or hand of pork, if very young, roalted like a pig,
eats very well, otherwife it is better boiled. The {parerib (hould
be bafted with a little bit of butter, a very little dult of flour,
and fome fage fhred fmall : but we never make any {auce to. it
but apple-fauce. The belt way to drefs pork grifliins is to roaft
them, bafte them with a little butter and crumbs of bread,

fage, and a little pepper and falt. Few cat any thing with thef¢
but muftard.

_ To roaff a pig.
SPIT your pig and lay it to the fire, which muft be a very
good one at each end, or hang a flat iron in the middle of the
rate, Before you lay your pig down, take a little fage thred
ﬁnal!, a piece of butter as big as a walnut, and a little pepper
and falt; 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. Befure to {ave all the
gravy that comes out of it, which you muft do by fetting bafons
or pans under the pig in the dripping-pan, as foon as you find
- the gravy begin to run. 'When the pig is enough, flir the fire
up brifk ; take a coarfe cloth, with about a quarter of a pound
of butter in it, and rub the pigall over till the crackling is quite
crifp, and then take it up. Lay it in your difh, and with a tharp
knife cut off the head, and then cut the pig in two, before you
draw out the Ipit. Cut the ears off the head and lay at each
end, and cut the under-jaw in two and lay on éach fide: melt

- {ome good butter, take the gravy you faved and put into it,

boil it, and pour it into the difh with the braings bruifed fine,
and the fage mixed all together, and then fend it to table.

Bz Differen
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Different forts of fauce for a pip.

NOW you are to obferve there are {everal ways of making
fauce for a pig.- Some don’t love any fage in the pig, only a
cruft of bread ; but then you fhould have a littlé dried fage
rubbed and mixed with the gravy and butter. Some love bread-
{auce in a bafon; made thus: take a pint of water, putina
good piece of a crumb of bread, a blade of mace, and a little
whole pepper; boil it for about five or fix minutes, and then
pour the water off: take out the fpice, and beat up the bread
with.a good picce of butter. Somelove a few currants boiled
in it, a glafs of wine, and a little {fugar; but that you muft 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 {poonfuls of catchup, and boil them all to-
gether ; then take the brains of the pig and bruife them fine,
with two eggs boiled hard and chopped ; put all thefe together,
with the fage in the pig, and pour into your difh. It is a very
good fauce. When you have not gravy enough comes out of
your pig with the butter for fauce, take about half a pint of
veal gravy and add to it: or ftew the petty-toes, and take as
much of that liquor as will do for fauce, mixed with the
other. -

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

, To bake a pig. _

IF you thould be in a place where you cannot roaft a pig, lay
it in-a dith, four it all over well, and rub it over with butter :
butter the difh you lay it in, and put itinto an oven. When
it is enoogh, draw it out of the oven’s mouthy and rub it over
~with a buttery cloth ; then put it into the oven again till it is
dry, take it outy and lay it in a difh: 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 into the dith with the brains and fage in the belly. Some
love a pig breught whole to table, then you are only to put
what {auce you like into the difh, 3

o
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To melt butter. .

- IN melting of butter you muft be very careful ; 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 fhak-
ing your pan one way, for fear it fhould oil; when it is all
melted, let it boil, and it will be fmooth and fine, A filver
pan is beft, if you have one.

To roaft geefe, turkies, &Jc. |

- WHEN you roaft a goofe, turky, or fowls of any fort, take

care to finge them with a piece of white paper, and bafte them
with a.piece of butter; drudge them with a little flour, ' and
when the {moke begins to draw to the fire, and they look
plump, bafte them again, and drudge them with a little flour,
and take them up.

Sauce for a goofe.

FOR a goofe make a little good gravy, and put it into a
balon by itlelf, and fome apple-fauce in another.

 Sauce for a turky.

FOR a turky good gravy in the difh, and either bread or
onton-fauce in a bafon.

Sauce for fowls.
"TO fowls you fhould put good gravy in the difh, and either
bread of egg-fauce in a bafon,

Sauce for ducks.
FOR ducks a little gravy in the dith, and onion in a cup, if
liked. |
Souce for pheafants and partridges.

PHEASAN'BS and partridges fhould have gravy in the difh,
and bread-fauce in a cup. |

Sauce for larks,

- LARKS, roaft them, and for fauce have crumbs of bread ;
done thus: take a fauce-pan or ftew-pan and fome butter ;
when melted, have a good piece of crumb of bread, and rub it
; B 3 in
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in a clean cloth to crumbs, then throw it into your pan; keep
ftirring them abaut till they are brown, then throw them into 2
fieve to drain, and lay them round your larks.

To roaft woodcocks and f[uipes.

~ PUT them on a little {pit; take a round of a three-penny
Joaf and toaft it brown, then lay it in a difh under the birds,
bafte them with a little butter, and let the trale drop on the
toalt. When they are roafted put the toalt in the difh, lay
the woodcocks on it, and have about a quarter of a pint of
gravy ; pour it into a difh, and fet it over a lamp or chaffing-
dith for three minutes, and fend them to table. You are to
obferve we never take any thing out of a woodcock ar fnipe.

To roaft a pigeon.

TAKE 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 falten the other end to
the top of the chimney-piece. Bafte them with butter, and:
when they are enough lay themia the difh, and they will {fwim
with gravy. You may put them on a little {pit, and then tie
both ends clofe,

To broil a pigeon.

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

Directions for gecfe and ducks.’

AS to geele and ducks, you thould 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 kare.

TAKE your hare when it is cafed, and make a pudding;
take a quarter of a pound of fewet, and as much crumbs of
bread, a little parfley {hred fine, and about as much thyme as
will lie on a fix pence, when fhred; an anchovy fhred {mall, a

: very
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very little pepper and falt, fome nutmeg, two eggs, and a

little lemon-peel. Mix *all thefe together, and put it into the

hare. Sew up the belly, {pit it, and lay it to the fire, which

muft be a good one. Your dripping-pan muft be very clean

and nice. Put in two quarts of milk and half a pound of but-

ter into the pan ; keep bafling it all the while it is roafting, with

the butter and milk, till the whole is ufed, and your hare will
be enough. You may mix the liver in the pudding, if you like

“it.  You muft firft parboil it, and then chop it fine,

Different firts of fauce for a bare.

TAKE for fauce, a pint of cream and half a pound of
frefh butter ; put them in a fauce-pan, and keep ftirring it with
a {poon till the butter is melted, and the fauce is thick ; then
take up the hare, and pour the fauce into the difh. Another
way to make fauce for a hare, is to make good gravy, thick-
ened with a little piece of butter rolled in flour, and pour it in-
to your difh.. Youmay 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 a {yrup; done thus: take half 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 bafnn.

To broil fleaks.

- FIRST have a very clear brifk fire ; let your gridiron be very
clean; put it on the fire, and take a chaffing-difh with a few
hot coals out of the fire. Put the difth on it which is to lay
your fteaks on, then take fine rump fteaks about half an inch

‘thick; puta 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 dith. Don’t turn your
fteaks till one fide is done, then when you turn the other fide
there will {foon be a fine gravy lie on the top of the {fteak, which
you muft be careful not to lofe. ~When the fteaks are enough,
take them carefully off into your difh, that none of the gravy be
loft ; then have ready a hot difth and cm*er, and carry them hot
to tabla, with the cover on,

B 4 Diretticas
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To boil fowls and boufe-lamb.

FOWLS and houfe-lamb boil in a pot by themlelves, in a
good deal of water, and if any fcum arifes take it off. The
will be both {weeter and whiter thanif beiled in a cloth. A lit-
tle chicken will be done in fifteen minutes, a large chicken in
twenty minutes, a good fowl in half an hour, a little turkey or
goofe in an hour, and a large turkey in an hour and a half,

Sauce for a boiled turky.

THE beft fauce to a boiled turky is this : take a little water,
or mutton gravy, if you have it, a blade of mace, an onion, a
little bit of thyme, a little bit of lemon-peel, and an anchovy s
boil all thefe together, ftrain them through a fieve, melt fome
butter and add to them, fry a few {aufages and lay round the
dith, Garnifh your difh with lemon.

Sauce for a boiled goofe.

SAUCE for 4 boiled goofe muft be either onions or cabbage,
firlt boiled, and then ftewed in butter for five minutes.

Sauce for boiled ducks or rabbits,

TO boiled ducks or rabbits, you muft pour boiled onions over
them, which do thus: take the onions, peel them, and boil
them in a great deal of water; fhift your water, then let them
boil about two hours, take them up and throw them inte a cul-
lender to drain, then with a knife chop them on a board ; 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 cutthem in thin {lices, put them into
milk and water, and when the water boils 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; fhakein a little flour,
with a little cream if you have it, and a good piece of butter 3
ftir all together over the fire till the butter is melted, and they
will be very fine. 'This fauce is very good with roalt mutton,
and it is the belt way of boiling onions.

To
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To roaft venifon.

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 {mall {tring, and bafte it very well
zll the time it is roafting., If your fire is very good and brifk,
rwo hours will do it; and, if a {fmall haunch, an hour and a
half. The neck and fthoulder muft be done in the fame man-
ner, which will take an hour and a half, and when it is enough
take off the paper, and drudge it with a little flour jult to make
a froth ; but you muft be very quick, for fear the fat thould
melt. You muft not put any fauce in the difth but what comes
out of the meat, but have fome very good gravy and put into
your fauce-boat or bafon. You muft always have {weet fauce
with your venifon in another bafon. If it is a large haunch it
will take two hours and a half,

Different forts of [auce for venifon.

YOU may take either of thefe fances for venifon. Currant
jelly warmed ; or half a pint of red wine, with a quarter of a
pound of {ugar, fimmered over a clear fire for five or fix mi-
nutes ; or half a pint of vinegar, and a quarter of a pound of
fugar, fimmered till it is a {yrup.

To roaft mutton, venifon fafbion.

TAKE a hind-quarter of fat mutton, and cut the leg like a
haunch ; lay it in a pan with the back-fide of it down, pour
a bottle of red wine over it, and let it lie twenty four nours,
then fpic it, and bafte it with the fame liquor and butter all
the time it is roafting at a good quick fire, and an hour and
a half will doit. Have a little good gravy in a cup, and fweet
fauce in another. A good fat neck of mutton eats finely done

wthus.

To keep venifon or bares [weets or to make them frefh
when they flink.

IF your venifon be very fweet, cnly dry it with a cloth, and
hang ir where the air comes, . If you would keep it any time,
dry it very well with clean cloths, rub it all over with beaten
ginger, and hang it in an airy place, and it will keep a great
while, Ifit ftinks, or is mufty, take fome luke-warm water,

and
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and wafh itclean; then take frefh milk and water luke-warm,
and wath it again ; then dry it in clean cloths very well, and
rub it all over with beaten ginger, and hang it in an airy place.

'When you roaft it, you need only wipeit with a clean cloth and
~ paper it, as before-mentioned. = Never do any thing elfe to veni-

n, for all other things fpoil your venifon, and take away the
fine flavour, and this preferves it better than any thing you can
do. A hare you may manage juft the fame way.

To roaft a tongue or udder.

PABROIL it firft, then roaft it, flick eight ot ten cloves
about it; bafte it with butter, and have fome gravy and fweet
fauce. ' Anudder cats very well done the fame way.

To roaf rabbils.

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 {mall, twenty minutes will do them,
Take the liver, with a little bunch of parfley, and boil them,
and then chop them very fine together. Melt fome good but-
“ter, and put half the liver and parfley into the butter ; pour it
into the dith, and garnifh the dith with the other half, Let
your rabbits be done of a fine light brown.

To roaft a rabbit hare fafbion.

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

Turkies, pheafants, Sc. may be larded,

YOU may lard a turky, or pheafant, or any thing, juft as
you like it.

To roaft ¢ fowl pheafant fafbion.

If 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
juft as you do a pheafant; lard it with bacon, but don't lard
the pheafant, and nobedy will know it,
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dith of meat anjr' time over a chaffing-dith of coals, it will dry
up all the gravy, and fpoil the meat.

To drefs Greens, Roots, 7c.

ALWAYS be very carefnl that your greens be nicely picked
and wathed. You fhould lay them in a clean pan, for fear of
fand or duft, which is apt to hang round wooden veflcls. Boil
all your greens in a copper fauce-pan by themfelves, with a

- great quantity of water. Boil no meat with them, for that dif-

colours them. Ule no iron pans, &c. for theyare not proper ;

- but let them be copper, brafs, or filver.

To drefs ftanach.

PICK it very clean, and wath it in five or fix waters; put it
in a fauce-pan that will juft hold it, throw a little falt over it,
and cover the panclofe Don't put any water in, but thake
the pan often. You muft put your fauce-pan on a clear quick
fire. As foon as you find the greens are fhrunk and fallen to
the bottom, and that the liquor which comes out of them boils
up, they are enough. Throw them into a clean fieve to drain,
and jult give them a little {queeze. Lay them in a plate, and
never put any butter on it, but putitina cup.

To drefs cabbages, &e.

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

- nutes, till the butter is all melted, and then fend it to table,

To drefs carvots.

LET them be fcraped very clean, and when they m:e enough
rub them in a clean cloth, then flice them into a plate, and

pour fome melted butter over them. If they are young fpring

carrots, half an hour will boil them ; if large, an honr: but old
Sandwich carrots will take two hours, i % »

7o
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To drefs turnips.

THEY eat beft boiled in the pot, and when enough take
them out, and put them in a pan and mafh them with butter
and a 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 theminto 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 ; flir them over the fire for five or {ix minutes, and
fend them to table.

To drefs parfuips.

THEY fhould be boiled in a great deal of water, and when
you find they are foft (which you will know by runninga fork
into them) take them up, and carefully {crape all the dirt off
them, and then with a knife {crape them all fine, throwing
away all the fticky parts ; then put them into a fauce-pan with
fome milk, and ftir them over the fire till they are thick. Take
great care they don’t burn, and add a good piece of butter and
a little falt, and when the butter is melted {end them to table.

To drefs brockala,

STRIP all the little branches off till you come to the top
one, then with a knife peel off all the hard outfide fkin, which is
on the ftalks and little branches, and throw them into water.
Have a {tew-pan of water with {fome falt init: when it boils
Pl;it in the brokala, and when the ftalks are tender it is enough,
then fend it to table with butter in a cup. The French eat oil
and vinegar with it,

To drefs potatoes.

YOU muft boil them in as little water as you can, without
burning the fauce-pan.  Cover the fauce-pan clofe, and when
the fkin begins to crack they are enough. Drain all the water
out, and let them {tand 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 themis, when they are peeled to lay
them ona gridiron till they are of a fine brown, and fend them
to table. Another wayis 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 l:if a

ne
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fine brown ard -::rli'p, take them up in a plate, then put them
into another for fear of the fat, and put butter ina cup.

To drefs caulifiowers.

TAKE yoiir Aowers, 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 bolling, put in the cauliflowers,
and be fure to fkim the fauce-pan well, When the {talks are
tender, take them carefully up, and put them into a cullender
to drain: then put a fpoonful of water into a clean {tew-pan
with a little duft of flour, about a quarter of a pound of butter,
and fhake it round tillit is all finely melted, with a little pepper
and falt; then take half the cauliflower and cut it as you would
for plcklmg, 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 the boiled round it. Pour the butter
you did it in over it, and fend it to table,

To drefs French beans.

FIRST ftring them, then cut them in two, and afterwitds
a-crofs : but if you would do them nice, cut the bean into four,
and then acrofs, which is eight pieces. Lay them into water and
falt, and when your pan boils put in fome falt and the beans :
when they are tender they are enough ; they will be foon done.
Take care they don’t lofe their fine green. Lay them in 2 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 out. When the water boils, an hour and a half will do
them,

To drefs afparagus.

.SCRAPE all the ftalks very carefully till they look white,
then cut all the f{lalks even alike, throw them into water, and
have I’Eilde a {tew-pan boiling. Put in fome falt, and tie the af<
paragus in little bundles. Let the water kezp boiling, and when
they are a little tender take them up. If you beil them too much
you lofe both colour and tafte. Cut the round of a fmall loaf

about half an inch thigk, toalt é:t brown on both fidss, dip it ﬁl;
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the afparagus liquor, and lay it in your dith : pour a little butter
over the toaft, then lay your alparagus on the toaft all round
the dith, with the white tops outward. Don’t pour butter over
the afparagus, for that makes them greafy to the fingers, but
have your butter in a bafon, and fend it to'talaie.

Direiions concerning garden things.

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

To drefs beans and bacon. .

WHEN you drefs beans and bacon, boil the bacon by itfelf,
and the beans by themfelves, for the bacon will {poil the'co-
Jour of the beans. Always throw fome falt into the water, and
fome parfley nicely picked. When the beans are enou
(which you will know by their being tender) throw them into
a cullender to drain. Take up the bacon and fkin it ; throw
fome rafpings of bread over the top, and if you have an iron make
it red-hot and hold over it, to brown the top of the bacon: if
-you have not one, fet it before the fire to brown. Lay the
beans in the difh, and the bacon in the middle on the top, and
{end them to table, with butter in a bafon.”

To ma.ée: gravy far a turky, or amy fort of fowls.

TAKE a pound of the lean part of the beef, hack it with a
knife, flour it well, have ready a ftew-pan with a piece of freth
butter. When the butter is melted put in the beef, fry it till
it is brown, and then pour in a little boiling water ; f(hake it
round, and then fill up with a tea-kettle of boiling water. Stir
it all together, and put in two or three blades of mace, four or
five cloves, fome whole pepper, an onion, a bundle of f{iveet
herbs, a little cruft of bread baked brown, -and a little piece of
carrot. Cover it clofe, and let it frew till it is as good as you
would have it. This will make a pint of rich gravy. 9

To draw mution, baef, or veal gravy,

.. TAKE a pound of meat, cut it very thin, lay a piece of
bacor about two inches lorg, at the bettom of the ftew-pan
ar

-
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bit fatice-pan, and lay the meat on it. Lay in fome carrot, and
cover it clofe for two or three minutes, then pour in a quart of
boiling water, {ome {pice, onion, fweet herbs, and a little ernit
of bread toafted. . Letit do over 4 flow fire, and thicken it with
a little piece of butter rolled in flour. When the gravy is as
gaod as you would have it, {eafon it with falt, and then firain 1t
off. You may omit the h::r.‘.oa, if you diflike it.

To burn butter for thickening of [auce.

SET your butter on the fire, and let it boil till it is brown,
- then (hake in {fome flour, and ftir it all the time it is on the
fire till it is thick. Put it bye, and keep it for vfe. A little
piece is what the cooks ufe to thicken and brown their fance ;.
but there are few ftomachs it agrees with, therefore feldom
make ufe of it. :

To make gravy,

IF you live in the country where you cannot always have
gravy meat, when your meat comes from the butcher’s take a
piece of beef, a piece of veal, and a piece of’mutton + cut them.,
into as {fmall pieces as you can, and take a large deep fauce-pan.
with a cover 3 Iay your beef at Bottom, then your mutton, then 2
very litjle p:-::ce of bacon, a ilice or two of carrot, fome mace,
cloves, whole pepper black and white, a large onion cur in flices,
a bundle of fweet herbs, and then lay in your veal. . Cover it
clofe over a flow fire for fix or {feven minutes, thaking the fauce-
pan now arid then; then fhake fome flour in, and have ready
iome boiling water, pour itin till you cover the meat and {fomes
thing more. Cover it clofe, and let it ftew till it is quite rich
and g:md then feafon it to your tafte with falt, and then {train
it offi This will do for moft things.

To make gravy for foops, &c.

TAKE a leg of beef, cut and hack it, put it into a large
earthen panj put to it a.bundle of {weet herbs, two onions
{tuck’ with a few cloves, a blade or two of mace, a piece of
carrot, a {poonful of whole pepper black and white, and a quare
of ftale beer. Cover it with water, tie the pot down clofe with
brown paper rubbed with butter, fend it to the oven, and let it
+ bewell baked When itcomes home, . ftrain it through a coarfe
fieve ; lay the meatinto a clean difh as you firain it, and keepit
for ufe. It is a finething in a houfe, and will {erve for gravy,

g thickened
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thickened with a piece of butter, red wine, catchup, or what-
ever you have 2 mind to put in, and is always ready for foops of
moft forts. If you have peafe ready boiled, your {oop will foon
be made : or take fome of the broth and fome vermicelli, boil
it together, fry a French roll and put in the middle, and

have a good foop. You may add a few truffles and morels, o
fallery ftewed tender, and then you are always ready.

To bake a kg of beef.

DO it juft in the fame mangper as before direfted in the mak-
tng gravy for {oops, &c. and when it is baked, {train it through
a coarfe five. Pick out all the finews and fat, put them into a
fauce-pan with a few {poonfuls of the gravy, a little red wine,
a little piece of butter rolled in flour, and fome muftard, fhake
your fauce-pan often, and when the fauce is hot and thick, difh
it up, and fend it to table. It is a pretty difh.

To bake an ox’s bead.

~ DO jult in the fame manner as the leg of beef is direlted to
be done in making the gravy for foops, &c. and it does full
as well for the fame ufes. If it fhould be too ftrong for any
thing you want it for, it is only putting fome het water to it.
Cold water will {poil it,

To boil pickled 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. If you boil pickled pork too long it will
go to a jelly.

C.H AP,
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To drefs Scotch collops.

TAKE veal, cutit thin, beat it well with the back of a knife
or rolling-pin, and grate fome nutmeg over them ; dip them
'~ in-the yolk of an egg, and fry them in a little butter till they

are of a fine brown; then pour the butter from them, and have
ready half a pint of gravy, a little piece of butter rolled in flour,
a few mufhrooms, a glafs of white wine, the yolk of an egg,
and a little cream mixt together. If it wants a little falt, put
itin. Stir it all together, and when it is of a fine thicknels difh
itup. It does very well without the cream, if you have none ;
and very well without gravy, only put in juft as much warm
water, and either red or white wine. '

To drefs white Scotch collops.

DO not dip them in egg, but fry them till they are tender,
but not brown. Take your meat out of the pan, and pour all
out, then put in your meat again, as above, only you muft put
in fome cream.

To drefs a fillet of veal with collops.

FOR an alteration, take a fmall fillet of veal, cut what col-
lops you want, then take the udder andfill it with force-meat,
roll it round, rtie it with a packthread acrofs, and roaft it; lay
your collops in the dith, and lay your udder in the middle,
Garnith your difhes with lemon,

To make force-meat balls.

NOW you are to obferve, that force-meat balls are a great
addition to all made-difhes ; made thus: take half a pound of
veal, and half a pound of fewet, cut fine, and beat in a mar-
ble mortar or wooden bowl ; have a few fweet herbs fhred fine,
- a little mace dried and beat fine, a {mall nurmeg grated, or
half a large one, a little lemon-peel cut very fine, a little pep-
per and falt, and the yolks of two eggs; mix all thefe well to-

. C3 gether,
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gether, then roll them in little round balls, and fome in little
long balls; roll them in flour, and fry them brown. If they
are for any thing of white fauce, put a little watér on in a fance-
pan, and when the water boils put them in, and let them boil
tor a few minutes, but never fry them for white fauce.

Truffles and morels good in fauces and foops.

- TAKE half an ounce of truffles 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 fauce
and foop, and give it a fine flavour.

To flew ox-palates.

STEW them very tender ; which muft be done by putting
them into cold water, and let them ftew very fc:ftly over a flow
fire till they are tender, then cut them into pieces and put
them either into your made-difh or foop; and cocks-combs
and artichoke-bottoms, cut imall, and put into the made-difh.
Garnifh your difhes with lemon, {weetbreads (tewed for white
difhes, and fried for brown ones, and cut in little pieces. -

To rageo a leg. of mutton.

TH.KE all the fkin and fat off; cut it very thin the right way
of the grain, then butter your ftew-pan, and fhake fome flour
into it; flice half a lemon and half an onion, cut them very
fmall, a little bundle of {weet herbs, and a blade of mace. Put
all together with your meat into the pan, flir it a minute or
~ two, and then put in fix {poonfuls of gravy, and have ready an

anchovy minced fmall; mix it with fome butter and flour, ftir
it altogether for {ix minutes, and then difh it up.

To make a brown fricafey.

YOU muft take your rabbits or chickens and fkin them, then
cut them into fwall pieces, and rub them over with yolks of
epgs.  Have ready fome grated bread, a little beaten mace, and
a little grated nutmeg mixt together, and then roll them in
it : put a little butter into your ftew-pan, atid 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 pam, then pour the butter from
them, and pour in half a pint of grmjr, a glafs of red wine, a

few 4
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few mufhrooms, or two fpoonfuls of the pickle, alittle falt (if
wanted) and a piece of butter rolled in flour. When itis of 3
fine thicknefs difh it up, and fend it to table. t -

To make a white fricafey.

'YOU may take two chickens or rabbits, fkin them, and cut
them iato little pieces. Lay them into warm water to draw
‘out all the blood, and then lay them in a clean cloth to dry 2
put them into a ftew-pan with milk and water, ftew them till
they are tender, and then take a clean pan, put in half a pint
‘of cream, and a quarter of a pound of butter; ftir it together
till the butter is melted, but you muft be fure to keep it ftirring
all the time or it will be greafy, and then with a fork take the
chickens or rabbits out of the ftew-pan and put into the fauce-
pan to the butter and cream. Have ready a little mace dried and
beat fine,  a very little nutmeg, a few mufhrooms, fhake all to-
-gether for a minute or two, and difh it up. If you haveno
mufhrooms a fpoonful of the pickle does full as well, and gives
ita pretty tartnefs. This is a very pretty fauce for a breaft of

veal roafted. g

To fricafey chickens, rabbils, lamb, veal, &,
DO them the fame way.

A fecond way to make @ white fricafey.

YOU muft take two or three rabbits or chickens, fkin
them, and lay them in warm water, and dry them with a clean
cloth. Put them into a ftew-pan with a blade or two of mace,
a little black and white pepper, an onion, a little bundle of
fweet herbs, and do but juft cover them with water: flew them
till they are tender, then with a fork take them out, firain
the liquor, and put them into the pan again with half a pint of
the liquor and half a pint of cicam, the yolks of two eggs
beat well, half a nutmeg grated, a glafs of white wine, a
little piece of butter rolled in flour, and a gill of mafthrooms ;
keep Itirring all together, all the while one way, till it is fmooth
. and of a fine thicknefs, and then difh it up, Add what you

. pleafe, ‘

3
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A third way of making a white fricafey.

'TAKE three chickens, {kin them, cut them into fmall pieces;
that is, every joint afunder; lay them in warm water, for z
quarter 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 ftir it till it is thick, then let it ftand till it is
cool, and put to it a little beaten mace, half a nutmeg grated, a
_ little falt, a gill of white wine, and a few mufhrooms ;- flir 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 tili

they arc quite hot, and difh them vp. Garnifh with lemon,
They will be very good without wine,

To fricafey rabbits, lamb, [weetbreads, or tripe.
DO them the fame way. !

Another way to fricafey tripe.

TAXE a piece of double tripe, cut it into flices two inches
long, and half an inch broad, put them into your ftew-pan, and
fprinkle a lietle falt over them; then put in a bunch of {weet
herbs, a little lemon-peel, an onion, a little anchovy pickle
and a bay-leaf: put all thefe to the tripe, then put in juft wa-
ter enough to cover them, and let them f{tew till the tripe is ve-
ry tender: then take out 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 ic boil 3
little while, then put in your tripe, and beat the yolks of three
€ggs; put into your eggs a little mace, two cloves, a little nut-
meg dried and beat fine, a {mall 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, keep them ftirring one way all the while, and
when it is of a fine thicknefs and {mocth, dith it up; and garnith
the difh with lemon. You are to obferve thar all fauces which
have eggs or cream in, you muft keep flirring one way all the
while they are on the fire, or they will turn to curds. You may
add white walnut pickle, or mafhrooms, in the room of capers,
juft to make your fauce a lirtle tart.

Te
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To rageo bogs feet and ears.

TTAKE your feet and ears out of the pickle they are foufed
in, or boil them till they are tender, then cut them into little
Jong thin bits about two inches long, and about a quarter of an
inch thick : put them into your ftew-pan with half a pint of
good gravy, a glafs of white wine, a good deal of mufiard, a
good piece of butter rolled in flour, and a little pepper and
falt : fir all together till it is of a fine thicknefs, and then difh
it up.

I'I;ﬂte, They make a very pretty difh fried with butter and
muftard, and a little good gravy, if you like it. Then only cut
the feet and ears in two. You may add half an onion, cut

{mall,

To fry iripe.

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

To flew tripe,

CUT it juft as you do for frying, and fet on fome water in
a fauce-pan, with two or three onions cut intq flices, and fome
falt. When it boils, put in your tripe. Ten minutes will boil it.
Bend it to table with the liquor in the dith, and the onions,
Have butter and muftard in a cup, and dith it up. You may
ut in as many onions as you like to mix with your fauce, or
eave them quite out, juft as you pleafe. Put a little bundle of
{weet herbs, and a piece of lemon-peel into the water, whea
you put in your tripe.

A fricafey of pigeons.

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. Seafon your pigeons with falt and pepper, a blade or
two of mace, an onion, a bundle of {weet herbs, a good piece
of butter juft rolled in a very little flour : cover it clofe, and
let them ftew till there is juft enough for fauce, and then take

Out
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out the onion and fweet herbs, beat up the yolks of three eggs,
grate half a nutmeg in, and with your fpoon pufh the meat all
to one fide of the pan and the gravy to the other fide, and ftir
in the eggs; keep them flirring for fear of turning to curds,
and when the fauce is fine and thick fhake all together, putin
half a {poonful of vinegar, and give them a fhake; then put the
meat into the difh, pour the fauce over it, and have ready fome

flices of bacon toalted, and fried oyfters s throw the oylters all
over, and lay the bacon rouad. Garnith with lemon.

A fricafey of lambfiones and [weetbreads.

HAVE ready fome lambftones blanched, parboiled and fliced,
and flour two or three fwestbreads ; if very thick, cut them in
two, the yolks of fix hard eggs whole ; a few piftaco nut' ker-
nels, and a few large oyfters: fry thefe all of a fine brown,
then pour out all the butter, and add a pint of drawn gravy, the
lambftones, fome afparagus-tops about an inch long, fome grat-
ed nutmeg, a little pepper and falt, two (halots thred fmall, and
a glafs of white wine.  Stew all thefe together for ten minutes,
then add the yolks of fix eggs beat very fine, with a little white
wine, and. a little beaten mace ; ftir all together till it is of a
fne thicknels, and then difh it up. Garnith with lemon,

, To bafh a calf’s bead.

" BOIL the head almoft enough, then take the beft half and
~with' a fharp knife take it nicely from the bone, with the two
eyes. Lay it in a little deep difh before a good fire, and take
great care no athes fall intoit, and then hack it with a knife
‘crofs and crofs : grate fome nutmeg all over, a very little pep-
“per and falt, a few {weet herbs, fome crumbs of bread, anda
little lemon-peel chopped very fine, bafte it with a little butter,
then bafte it again and pour over it the yolks of two eggs ; keep
the difh turning that it may be all brown elike: cut the other
half and tongue into little thin bits, and fet on a pint of drawn
gravy in a fauce-pan, a little bundle of fweet herbs, an onion,
a little pepper and falt, a glafs of red wine, and two fhalots;
boil all thele together, a few minutes, then ftrain it through a
fieve, and put it into a clean {ftew-pan with the hath. Flour
the meat before you putit in, and putin afew mufhrooms, a
fpoonful of the pickle, two fpoonfuls of catchup, and a few truf-
fles and moréls; ftir all thefe together for a few minutes, then

beat up half the brains and flir into the ftew-pan, and a little
: piece
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e 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 nut-
meg grated, a little beaten mace, a little thyme fhred fmall, a
little parfley, the yolk of an egg, and have {fome good dripping
boiling in a {tew-pan; then fry the brains in little cakes, about
as big as a crown-piece. Fry about twenty oyfters dipped in
the yolk of an egg, toaft fome flices of bacon, frya few force-
meat-balls, and have ready a hot dith ; if pewter, over a few
clear coals 3 if china, over a pan of hot water. Pour in your
hath, then 11], in your toafted head, throw the force-meat balls
~ over the hath, and garnith the dlfh with fried oyfters, the fried
brains, and leman ; throw the reft over the hath, lay the bacon
round the difh, ,and fend it to table,

To L#ﬁ a calf’s bead white.

TAKE half a pint of gravy, a large wine-glafs of white
wine, a little beaten mace, a little nutmeg, and a little falc;
throw into your hath a few muthrooms, a few trufles and
morels firlt parboiled, a few artichoke-bottoms, and afparaqusf
tops, if you have them, a gcmd piece of butter rolled in flour,
the yolks of two eggs, half a pint of cream, and one fpoonful of
mufhroom-catchup ; flir it all together very carefully till it is
of a fine thicknels ; then pour it into your dilh, and lay the other
half of the head as before-mentioned, in the middle, and garnith
it as before direted, with fried oyfters, brains, lemon, and
force-meat balls fried.

To bake a calf’s bead.

TﬁKE the head, pick it and wafh it very clean; take an
earthen difh large enough to lay the head on, rub a littie piece
of butter all over the dith, then lay {ome long iron fkewers
acrofs the top of the difh, and lay the head on them ; fkewer up
the meat in the middle that it don’t lic on the difh, 'then grate
fome nutmeg all over it, a few {weet herbs fhred fmall, {ome
erumbs of bread, alittle lemon-pcel cut fine, and then flour it
all over; ftick pieces of butter in the eyes, and all over the
head, and flonr it again.  Let it be well baked, and of a fine
brown ; you may throw a little pepper and falt over it, and put
into the difh a piece of beef cut {mall, a bundle of fweet herbs,
a2n 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 {ct it to the fire to keep

warm,
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warm, then ftir all together in the dith, and boil it in a fauce-
pan; ftrain it off, putitinto the fauce-pan again, add a piece of
butter rolled in flour, and'the fage in the brains chopped fine, a
fpooaful of catchup, and two fpoonfuls of red wine, boil them
together, take the brains, beat them well, and mix them with
the fauce : pour it into the dith, and fend it to table. You muft
bake the tongue with the head, and don’t cut it out, It will
lic the handfomer in the difh,

To bake a fbecp’s bead,
DO it the fame way, and it eats very well.

To drefs a lamb’s bead,

BOIL the head and pluck tender, but don't let the liver be
too much dome. 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 {weet
herbs rubbed, alittle lemon-peel chopped fine, a very little pep-
per and falt, and bafte it with a little butter : then throw alittle
flour over it, and juft before it is done do the fame, bafte it and
drudge it. Take half the liver, the lights, the heart and
tongue, chop them very fmall, with fix or eight fpoonfuls of
gravy or water; firflt fhake fome flour over the meat, and ftir
it together, then put in the gravy or water, a good piece of but-
ter rolled in a little flour, a little pepper and falt, and what runs
from the head in the dith ; fimmer all together a few minutes,
and add half a fpoonful of vinegar, pour it into your difh, lay
the head in the middle of the mince-meat, have ready the other
half of the liver cut thin, with fome {lices of bacon broiled, and
lay round the head. Garnith the difh with lemon, and'fend it
to table.

To rageo a meck of veal.

CUT a neck of veal into ftakes, flatten them with a rolling-
pin, feafon them with falt, pepper, cloves and mace, lard them
with bacon, lemon-peel and thyme, dip them in the yolks of
eggs, make a fheet of ftrong cap paper up at the four corners
in the form of a dripping-pan; pin up the corners, butter the
paper and alfo the gridiron, and fet it over a fire of charcoal ;
put in your meat, let it do leifurely, keep it bafting and turning

0
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to keep in the gravy, and when it is enough have ready haif a
pint of ftrong gravy, feafon it high, put in mufhrooms and
pickles, force-meat balls dipped i the yolks of eggs, oyfters ftew-
ed and fried, to lay round and at the top of your dith, and then
ferve it up. If for a brown ragoo, put in red wine. If fora
white one, put in white wine, with the yolks of eggs beat up
with two or three fpoonfuls of cream. R

To ragoo a breaft of weal,

TAKE your breaft of veal, put it into a large ftew-pan, put
‘in a bundle of fweet herbs, an onion, fome black and white
pepper, a blade or two of mace, two or three cloves, a very little
piece of lemon-peel, and juft cover it with water : when it is
tender take it up, bone it, putin the bones, boil it up till the
gravy is very good, then firain it off, and if you have a little
rich beef gravy add a quarter of a pint, putin half an ounce of
truffles and morels, a fpoonful or two of catchup, two or three
{poonfuls 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 gravyyou are
boiling to the veal, with a few mufhreoms : boil all together tilf |

the fance isrich 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. Garnifth with lemon.

Another way to ragoo a breaft of weal,

YOU may bone it nicely, flour it, and fry itof a fine brown,
then pour the fat out of the pan, and the ingredients as above,
with the bones; when enough, take it out, and ftrain the Ii-

quor, then put in your meat again, with the ingredients, as be-
fore direted.

A breaft of weal in bodge-podge.

TAKE a breaft of veal, cut the brifcuit into little pieces, and
every bone alunder, then flour it, and put half a pound of
guud butter into a {tew-pan; when it is hot, throw in the veal,
ry it all over of a fine light brown, and then have ready a tea-
kettle of water boiling ; pour it in the ftew-pan, fill it up and ftir
it round, throw in a pint of green peafe, a fine lettuce whole,
~ clean wafhed, two or three blades of mace, a little whole pepper

ticd in a muflin rag, a little bundle of fweet herbs, a {mall

* Oulon
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onion ftuck with a few cloves, and a little falt. Cover it clofs,
and let it ftew an hour, or till it is boiled to your palate, if you
would have foop made of it; if you would only have fauce to eat
with the veal, you mufl ftew it tll there is jult as much as you
would have for fauce, and feafon it with {alt to your palate ; take
out the onion, {weet herbs and fpice, and pour it altogether in-
toyour dith. Itisa fine difh.. Ifyou have no peafe, pare three
or four cucumbers, {coop out the pulp, and cut it into little
pieces, and take four or five heads of fellery, clean wathed, and
cut the white part {mall ; when you have no lettuces, take the
little hearts of favoys, er-the little young fprouts that grow on
the old cabbage ftalks about as big as the top of your thumb.

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

To collar a breaft of veal. ' -

TAKE a very fharp knife, and nicely take out all the bones
but take great care you do not cut the meat through ; pick al
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 falt, a few {weet herbs thred fmall, fome parfley, a
little lemon-peel fhred {mall, 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 together, but do it clever, that it {tands upright in
the difh : tie a packthread acrofs it to hold it together, igpit it,
then roll the caul all round it, and roaft it. An hour and a
‘quarter will doit.. When it has been about an hour at the fire
take off the caul, drudge it with flour, bafte it well with freth
butter, and let it be of a fine brown. . For fauce take two pen-
nyworth of gravy beef, cut it and hack it well, then flour it, {ry
ita little brown, then pour into your {tew-pan fome boiling wa-
ter ; ftir it well together, then fill your pan two patts full of wa-
ter, put in an onion, a bundle of {weer herbs, a little crult of
bread toafted, two or three blades of mace, four cloves, fome
whole pepper, and the bones of the veal. Cover it clofe, and
let it ftew till it is quite rich and thick ; then ftrain it, boil it up
with fome trufiles and morels, a few mufhrooms, a {poonful of
catchup, two or three bottoms of artichekes, if you have ther;l'l, :

' add

|
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* add alittle falt, juft cnough to.feafon the gravy, take the pack-
thread of the veal, and fet it upright in the difh; cut the fweet-
“bread into four, and breil it of a fine brown, with a few force-
meat balls fried, lay thefe round the diib, and pour in the fauce. .
Garnifh the difh with lemon, and fend it to table.

To collar @ breaft of mutton.

DO it the fame way, and it eats very well. But you mult
take off the fkin.

Another good way to drefs a breaft of mutton.

COLLAR it as before, roaft it, and balte it with half a pint
of red wine, and when that is all foaked in, bafte it well with
butter, have a little good gravy, [et the mutton upright in the
dith, pour in the gravy, have {weet fauce as for venifon, and
fend it fo table. Don't garnifh the dith, but be fure to take the
fkin off the mutton.

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

If you don’t like the wine, a quart of milk, and a quarter of
a pound of butter, put into the dripping-pan, does full as well
to balte it.

q

To force a leg of lamb.

WITH a fharp knife carefully take out all the meat, and
leave the fkin whole and the fat on'it, make the lean you cut
out into force meat thus : to two pounds of meat, three pounds
of beef fewet cut fine, and beat in a marble mortar till it is very
fine, and take away all the fkin of the meat and fewet, 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 large nut-
meg grated, a little pepper and falt, a little lemon- peel cut fiue,
a very little thyme, fome parfley, and four eggs : mix all toge-
ther, put it into the fkin again juft as it was, in the faré thape,
few it up, roaft it, bafte it with butter, cut the loin into fteaks
and_fry it nicely. lay the leg in the difh and the loin round it,
with ftewed canlifiower (as in page 17) all round upon the loin,
.;;ff}ur a pint of good gravy into the difh, and fend it to table.
If you don’t like the cavliflower, it may be omitted.

| To boil a leg of lamb. -

& LET the leg be boiled very white.  An hour will doit. Caut

§ thie loin into fteaks, dip them into a few crumbs of bread and
{ #2g, fry them nice and brewn, boil 2 good deal of fpinach and

| B R " P . {4
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lay in the dith, put the leg in the middle; lay the loin rotind it;
cut an orange in four and garnith the difh, and have butter in 2
cup. Some love the fpinach boiled, then drained, put into a
fauce-pan with a good pieee of buttet, and ftewed.

| To force a large fowl.

CUT the fkin down the back, and carefully flip it up {o as to
take out all the meat, mix it with one pound of beef fewet,
cut it fmall, and beat them together in a marble mortar : takea
pint of large oyfters cut fmall, two anchovies cut fmall, one
fhalot cut fine, a few fweet herbs, a little pepper, a little nutmeg
grated, and the yolks of four eggs ; mix all together and lay
this on the bones, draw over the fkin and few up the back, put
the fowl into a bladder, boil it an hour and a quarter, ftew fome
oyfters in good %mv}r thickened with a piece of butter rolled in
flour, take the fowl out of the bladder, lay it in your dith and
pour the fauce over it. Garnifth with lemon. .

It eats much better roafted with the fame fauce. 3

B ] g e .

To roaft a turky the genteel way.

FIRST cut it down the back, and with a fharp penknife bone
it, then make your force-meat thus: take a large fowl, or a
pound of veal, as much grated bread, half a pound of fewet cut
and beat very fine, a little beaten mace, two cloves, half a nut-
meg grated, about a large tea-fpoonful of lemon-peel, and the
yolks of two eggs; mix all together, with a little pepper and
falt, fill up the places where the bones came out, and fill the
body, that it may look juft as it did before, few up the back, =
and roaft it. You may have oyfter {auce, fellery fauce, or juftas |
you pleafe ; but good gravy in the difh, and garnith with le-
mon, is as good as any thing. Be f{ure to leave the pinions on,

To flew a turky or fowl.

FIRST let your pot be very clean, lay four clean fkewers at
the bottom, lay your turkey or fowl upon them, putin a quare
of gravy, take a bunch of fellery, cut it {mall, and wafh it
very clean, put it into your pot, with two or three blades of
mace, let it ftew {oftly till there is juft enough for fauce, then
add a good piece of butter rolled in flour, two {poonfuls of red
wine, two of catchup, and juft as much pepper and falt as will
{ealon it, lay your fowl or turkey in the dith, pour the fauce

over

. s . !
Bt T R e e I
. g e oI ; R g oy Tl
3 = - - p - —a



T S —

madé Plain and Eafy. 23

gver it and fend it to table. If the fowl or turkey is enough
before the fauce, take it up, and keep it up till the fauce is
boiled enough, then put it in, let it beil a minute or two,
and difh it up. |

To flew a knuckle of weal.

BE fure let the pot or fance-pan be very clean, lay at the bot-
tom four clean wooden fkewers, wath 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 piece of thyme, a {mall
onion, a cruft of bread, and two quarts of water. Cover it
down clofe, make it boil, then only let it fimmer for two hours,
and when it is enough take it up; lay itin a difh, and ftrain
the broth over.it. i

Another way to flew a knuckle of wveal.

.- CLEAN it as before direfted, and boil it till there is julk
enough for fance, 4dd one {poonful of catchup, one of red wine,
and on¢ of wainut pickle, fome truffies and morels, or fome
dried mufhrooms cut {mall; boil it-all together, take up the
knbjmkle,' lay it in a difh, pour the fauce over it, and fend it to
table. -
Note, It eats very well done as the turkey, before direlted.

To ragoo a piece of beef.
- TAKE a large piece of the flank, which has fat at the top
cut {quare, or any piece that is all meat, and has fat at the top,

but no bones. The rump does well. Cut all nicely off the
bone (which makes fine {foop) then take a large ftew-pan, and

~ with a good piece of butter fry it a little brown all over, flour-

ing your meat well before you put it into the pan, then pour inas
much gravy as will cover it, made thus: take about a pound of -
coarfe B&ef, a little piece of veal cut {mall, a bundle of fweet

.~ herbs, an onion, fome whole black pepper and white pepper,

two or three large blades of mace, four or five cloves, a picce of
carrot, a little piece of bacon fteeped in vinegar a little while, a
cruft of bread toafted brown ; put to this a quart of water, and
let it boil till half is wafted. While this is making, pour a
quart of boiling water into the ftew-pan, cover it clofe, and let

it be ftewing foftly ; when the gravy is done ftrain it, pour it

l

iuro the pen where the beef is, take an ounce of truffles and
morels cut fmall, fome freth or dried mufhrooms cut fmall, two
D {poonfuls



34 The drt of Cookery,

{poonfuls of catchup, and cover it clofe. Let all this ftew till
the fauce is rich and thick : then have ready fome artichoke bot-
toms cut into four, and a few pickled mufhrooms, give them a
boil or two, and when your meat is tender and your fauce quite
rich, lay the mear into a dith and pour the fauce over'it. You
may add a fweetbread cut in fix 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 without.

‘Note, For variety, when the beef is ready and the gravy pat
to it, add a large bunch of {fellery cut fmall and wafhed clean,
two fpoonfuls of catchup, and a glafs of red wine. Omit all
the other ingredients. When the meat and fellery are tender,
and the fauce rich and good, ferve it up. It is alfo very good
this way : take {ix large cucumbers, fcoop out the feeds, pare
them, cut them into flices, and do them juft as you do the
{ellery.

To force the infide of a furloin of beef.

TAKE a fharp knife, and carefully lift up the fat of the in-
Mide, take out all the meat clofe to the bone, .chop it fmall,
take a pound of fewet and chop fine, about as many crumbs of
bread, a little thyme and lemon-peel, a little pepper and falt,
half a nutmeg grated, and two fhalots chopped fine ; mix all to-
gether, 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 in the dith. Take a quarter of a pint of red wine,
two fhalots (hred fmall, boil them, and pour into the dith, with
the gravy which comes out of the meat ; it eats well. Spit your
meat before you take out the infide.

Another way to force a furloin.

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 fait
over it, with two fhalots, cover it with the {kin, and fend itto
table. You may add red wine or vinegar, jull 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 out-
fide {kin, take the middle of the meat, and do as before di-
refted; put it into the fame place, and with fine fkewers put
it down clofe.

A rolled
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1 A rolled rump of beef.
" CUT the meat all off the bone whole, {lit the infide down
from top to bottom; but not through the fkin, fpread it open,
take the flefh of two fowls and beef fewet, an equal quantity,
and as much cold boiled ham, if you have it, a litde pepper,
an‘anchovy, a nutmeg grated, a little thyme, a good deal of
parfley, a few muthrooms, and chop them all together, beat
them in a mortar, with a half-pint bafon full of crumbs of bread ;
mix all thefe together, with four yolks of eggs, lay it into the
meat, cover it up, and rollit round, ftick one fkewer in, and tie it
' with a packthread crofs and crofs to hold it together; take 4
pot or large fauce-pan that will juft hold it, lay a layer of bacon
and a layer of beef cut in thin flices, a piece of carrot, fome
whole pepper, mace, fweet herbs, and a large onion, lay the rolled
beef on it, juft put water enough to the top of the beef; cover
it clofe, and let it ftew very foftly on a flow fire for ¢ight or
ten hours, but not too faft. When you find the beef tender,
which you will know by running a tkewer into the meat, then
take it up, cover it up hot, boil the gravy till it is good, then
ftrain it off, and add fome mufhrooms chopped, fome truffles and
morels cut {mall, two {poonfuls of red or white wine, the yolks
of two eggs and a piece of butter rolled in flour ; boil it together,
fet the meat before the fire, bafte it with butter, and throw
crumbs of bread all over it : when the fauce is enough, lay the
meat into the difh, and pour the fauce over it. Take care the
eggs do not curd.

T boil a rump of beef thé French fafbion.

TAKE a rump of beef, boil it half an hour, take it up, lay
|1t into a large deep pewter dith or ftew-pan, -cut three or four
f %:.fhes in it all along the fide, rub the gathes with pepper and
¢ falt, and pour into the dith a' pint of red wine, as much hot
%1 water, two or three large onions cut imall, the hearts of eight
i cor ten lettuces cut fmall, and a good piece of butter rolled in a
i little flour; lay the flethy part of the meat downwards, cover
1iit clofe, let it ftew an hour and a half over a charcoal fire, or e,
swvery {low coal fire, Obferve that the butcher chops the bone
{fo clofe, that the meat may lie as flat as you can in the difh.
"When it is enough, take the beef, lay it in the dith, and pour
i1 the fauce over it.
| Note, When you do it in a pewter diih, it is beft done over
112 chaffing-difh of hot-coals, with a bit or two of charcoal to

gl k“P it alive,
| D2 Beef
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Beef efearlot. | .

TAKE a brifcuit of beef, half a pound of coarfe fugar, twe

ounces of bay falt, a pound of common falt, mix all together,
and rub the beef, lay it inan 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 peale pudding, ,

Note, It eats much finer cold, cut into flices, and fent to tables

Beef a la daub.

YOU may take a buttock or a rump of beef, lard it, fry it
brown in fome fweet 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 {weet herbs, ftew it four hours, till it is

tender, and feafon it with falt; take half a pint of gravy, two-

fweetbreads cut into eight pieces, fome truffles and morels, pa-
lates, artichoke-bottoms, and mufhrooms, boil all together, lay

your beef into the difh; ftrain the liquor into the fauce, and boil-
all together. If it is not thick enough, roll a piece of butter in-

flour, and boil in it; pour this all over the beef. Take force-
meat rolled in pieces half as long as one’s finger ; dip them into

batter made with eggs, and fry them brown ; fry fome fippets

dipped into batter cut three-corner-ways, flick them into the
ingat, and garnith with the force-meat.

Beef a la mode in pieces,

YOU mult tﬁkﬁ a buttock of beef, cutit into two pound pieces,

lard them with bacon, fry them brown, put themintoa 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
{alt ; when thatis done, cover it clofe, and flew it till it is ten-

der, fkim off all the fat, lay the meat in the difh, and ftrain the D

fauce over it. - You may ferve it up hot or cold.

Beef a la mode, the Prench way.

TAKE a picce of the buttock of beef, and fome fat bacon cut
into little long bits, then take two tea-fpoonfuls of {alt, one tea-
{poonful of beaten pepper, one beaten mace, and one of nut-
meg ; mix all together, have your larding-pins ready, firft dip

the bacon in vinegar, then roll it in your {pice, and lard your
beef very thick and nice; put the meat into a pot with two
or three large onions, a good piece of lemon-peel, a bundle of |

Berbs, and three or four {poonfuls of vinegar; cover it down

J:Iof_'g, '
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¢elofe; and put a wet cloth round the edge of the cover, that no
fleam can get out, and fet it over a very flow fire: when you
think one fideis done enough, turn the other, and cover it with
the rhind of the bacon ; cover the pot clofe again as before, and
when it is enough (whmh it will be when quite tender) take it up
and lay it in your difh, take off all the fat from the gravy, and
pour the gravy over the meat. If you chufe your beef to be
red, you may rub it with falt- petre over night.

Note, You mult take grear care in doing your beef this way
that your fireis very flow ; it will at leaft take fix hours doing, if
the piece be any thing large. If you would have the fauce very
rich, "boil half an ounce of truffles 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, and pour it over your beef. You mufl mind

- and beat all your {pices very fine; and if you have not enough

pm-i fome more, according to the bignefs of your beef.

Beef olives.

' TAKE a rump of beef, cut it into ftakes half a quarter long,
about an inch thick, let them be fquare ; lay on {fome good force-
meat made with veal, roll them, tie them once round with a
hard knot, dip them in egg, crumbs of bread, and grated 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,

bave fome good gravy, a few truffles and morels, and mufh-
' 1ooms ; boil all together, pour into the difh, and fend it to table.

Veal Olives.

" 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 twao inches
| long on them, The fame fauce. Garpith with lemon,

Beef ccliops.

CUT them into thin pieces about two inches Iung, bE"t[ them

with the back of a kaife very well, grate fome nutmeg, flour
them a little, lay them in a ftew-pan, put in as much water as
you think will do for fauce, half an onion cut {mall, a liule
piece of lemon-peel cut {mall, a bundle of {weet herbs, alittle

pepper and falt, a piece of buuer rolled in a little flour. Set
- i3 them



38 Fhe Art of Cookery,

them on a flow fire : when they begin to fimmer, ftir them now
"and then ; when they begin to be hot, ten minutes will do them,
but take care they don’t boil. Take out the {weet herbs, pour
it into the dith, and fend it to table.

L

Note, You may do the infide of a furloin of beef in the fame
manner, the day after it is roafted, only don’t beat them, but
cut them thin. |

N. B. You may do this difh between two pewter difhes, hang
them between two chairs, take fix fheets of white brown paper,
tear them into {lips, and burn them under the difh one piece at
a time.

To flew beef fleaks.

TAKE rump fteaks, pepper and falt them, lay them in a
ftew-pan, pour in half a pint of water, a blade or two of mace,
two or three cloves, a little bundle of {weet herbs, an ancho-
vy, a piece of butter rolled in flour, a glals of white wine,
and an onion; cover them clofe, and let them ftew {oftly till
they are tender, then take out the {teaks, flour them, fry them
‘in freth butter, and pour away all the fat, ftrain the fauce they
were ftewed in, and pour into the pan; rtofs it all up together
till the fauceis quite hot and thiek. If you add a quarter of a
pint of oyfters, it will make jtthe bettér. Lay the {teaks into
the difh, and pour the fauce over them. Garnith with any
pickle you like.

‘ To fry beef freaks.

' "TAKE rump fteaks, beat them very well with a roller, fry
them in half a pint of ale that is not bitter, and whilft they are
frying cut a large onion {mall, a very little thyme, fome par~
fley thred fmall, fome grated nutmeg, and a little pepper and
falt; roll all together in a piece of butter, and then in a little
flour, put this into the ftew-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.

CUT the lean by itfelf, and beat them well with the backof

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
3
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often, dothem over a gentle fire, then fry the fat by itfelf and
lay upon the meat, and put to the gravy a glafs of red wine,
half an anchovy, a little nutmeg, a little beaten pepper, and a
{halot cut fmall ; give it two or three little boils, feafon it with

falt to your palate, pour it over the fteaks, and fend them to
table,

Another way to do Z?qu Sleaks.

CUT vyour fteaks, half broil them, then lay them in a ftews
pan, feafon them with pepper and falt, juft cover them with
gravy, and a piece of butter rolled in flour. Let them ftew for
half an hour, beat upthe yolks of two eggs, flir all together ft}r_
two or three minutes, and then ferve it up. .

A pretty fide-difh of beef.

ROAST a tender piece of beef, ]H}F fat bacon all over it and
roll itin paper, bafte it, and when it is roafted cut about two’
pounds in thin {lices, lay them in a ftew-pan, and take {ix large
cucumbers, peel them, and chop them fmall, lay over them a
little pepper and falt, {ftew them in butter for about ten minutes,
then drain out the butter, and fhake fome flour over them ; tofs
them up, pour in halfa pint of gravy, let them ftew till thE}' are
thick, and difh them up.

To drefs a fillet of beef.

IT is the infide of a furloin. You muft carefully cut it all out
from the bone, grate fome nutmeg over it, a few crumbs of
bread, a little pepper and falt, a little lemon peel, a little thyme,
{fome parfley fhred {mall, and roll it up tight; tie it with a
packthread, roalt it, put a quart of milk and a quarter of a
~ pound of butter into the dripping-pan, and bafle it ; when it is
enough, take it up, untie it, leave a litde fkewer in it to hold it
together, have a little good gravy in the dith, and fome {weet
fauce in a cup. You may bafte it with red wine and butter,
if you like it better; or it will do very well with butter only,

Beef fleaks rolled,

TAKE three or four beef fteaks, flat them with a cleaver,
and make a force-meat thus; take a pound of veal beat finein a
mortar, the flefh of a large fowl thus cut fmall, half a pound of
cold ham chopped fmall, the kidney-fat of a loin of veal chopped

12 ) {mall,
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fmall, a fweetbread cut in little pieces, an ounce of truffles and
morels firft ftewed and then cut {mall, fome parfley, the yolks of
four eggs, a nutmeg grated, a very little thyme, a little lemon-

el cut fine, alittle 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 put a little fkewer into them, put them into the
{ftew-pan, and fry them of a nice brown ; then pour all the fat
guite out, and put in a pint of good fried gravy (asin page 19)
put one {poonful of catchup, two fpoonfuls of red wine, a few
mufhrooms, and let them ftew for a quarter of an hour. Take
up the ftakes, cut them in two, lay the cut fide uppermoft, and
pour the fauce over it.  Garnith with lemon.

Note, Before you put the force-meat into the beef, you are to
ftir itall together over a flow fire for ¢ight or ten minutes.

To flew a rump of beef.

- HAVING boiled it till it is little more than half enough, take
it up, and peel off the fkin: take falt, pepper, beaten mace,
?rated nutmeg, a handful of parfley, a little thyme, winter-
avoury, {weet-marjoram, all chopped fine and mixt, and ftuff
them in great holes in the fat and lean, the reft {pread over it,
with the yolks of twe eggs ; favethe 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 two hours, then put it
into the difh, pour the liquor over it, and fend it to table.

Another way to fiew a rump of beef.

YOU muft cut the meat off the bone, lay it in your {tew- pan,
cover it with water, putin a fpoonful 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 fire for four
hours, fhaking it fometimes, and turning it four or five times ;
make gravy as for foop, put in three quarts, keep it ftirringtill
dinner is ready : take ten or twelve turnips, cut them into flices
the broad way, then cut them into four, flour them, and fry them
brown in beefdripping. Be fure to let your dripping boil before
you put them in; then drain them well from the fat, lay the
beef in your foop-dith, toaft a little bread very nice and brown,
cut in three corner dice, lay them into the dith, and the turnips
likewife ; {train in the gravy, and fend it to table. If you have
the convenience of a flove, put the dith over-it for five or fix
migutes ; it gives the liquor a fine flavour of the turnips,

makes
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makes the bread eat better, and is a great addition. Sealon it
with falt to your palate. :
Portugal beef.

"'TAKE a rump of beef; cut off the bone, cut it acrofs, flour
it, fry the thin part brown in butter, the thick end fluff with

fewet, boiled chefnuts, an anchovy, an onion, and a little pep-

per. Stew it ina pan of ftrong broth, and when it is tender lay
both the fried and ftewed together in your difh, cut the fried in

two and lay on each fide of the flewed, ftrain the gravy it was

ftewed in, put to it fome pickled gerkins chopped, and boiled
chefnuts, thicken it with a piece of burnt butter, give it two or
three boils up, feafon it with falt to your palate, and pour it over
the beef. Garnifh with lemon.

To flew a rump of beef, or the brifiuit, the French
way.

TAKE a rump 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 a brifcuit, two hours. Skim it clean, then flafh the

meat with a knife to let out the gravy, put in a little beaten pep-
per, fome falt, four cloves, with two or three large blades of

~ mace beat fine, {ix onions {liced, and half a piat of red wine;

cover it clofe, let it ftew an hour, then put in two fpoonfuls
of capers or aftertion 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 a pint of
Food gravy, let all ftew together for half an hour, fkim all the
at off, lay the meat into the difth, and pour the relt over it,
have ready fome pieces of bread cut three corner-ways, and fried
crifp, ftick them about the meat, and garnith them. When you

Egt in the cabbage, put with it a good piece of butter rolled in
ar.

To flew beef gobbets.

GET any piece of beef, except the leg, cut itin pieces about
the bignefs of a pullet’s egg, put them in a ftew-pan, cover them
with water, let them ftew, fkim'them clean, and when they
have ftewed an hour, take mace, cloves, and whole pepper tied
in a muflin rag loofe, fome fellery cut fmall, put them into the

pan with {fome falt, turnips and carrots, pared and cut in flices,
a little
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a little parfley, a bundle of fweet herbs, and a large cruft of
bread. You may put in an ounce of barlejr or rice, if you like
it. Cover it clofe, and let it {tew till it is tender , take out the
herbs, fpices and bread, and have ready fried a French roll cut
in feur. Difh up all together, and fend it to table.

Beef voyal.

TAKE a furloin of beef, or a large ramp, bone it and beat
it very weil, then lard it with bacon, feafon it all over with falt,
pepper, mace, cloves, and nutmeg, all beat fine, fome lemon-
peel cut {mall, and fome {weet herbs; in the mean time make
a ftrong broth of the bones, take a piece of butter with a little
flour, brown it, put in the beef, keep it turning often till it is
brown, then {train the broth, put 2ll togéther into a pot, put
in a bay-leaf, a few truffles, and fome ox palates cut fmall ; co-
ver it clofe, and’ let it ftew till it is tender, take out the beef,
fim off all the fat, pour in a pint of claret, fome fried 0}"&»1‘5,
an anchovy, and fome gerkins flired {mall ; boil all together, put
in the beef to warm, thicken your fauce with a piece of butter
rolled in flour, or mufhroom powder, or burnt butter. Lay your
meat in the dith, pour the ipuce over it, and fend it to table,
This may be eat either hot or cold.

A tongue and udder ﬁ:rrm’

- FIRST parboil your tongue and ndder, blanch the tongue and
flick 3t with cloves ; as for the udder, you muft carefully raife
ity and fill it with force-meat, made with veal: firft waflh the
infide with the yolk of an egg, then put in the force-meat, tie
the cnds clofe and fpit them, roaflt them, and bafte them with
butter, when euqugh have good gravy in the difh, and {weet
fauce in a cup.

Note, For variety you may lard the udder.,

To fricafey neats tongues.

TAKE neats tongues, boil them tender, peel them, cut them
into thin (lices, and fry them in frefh butter; then pour out the
butter, put in as much gravy as you fhall want for {auce, a bun-
dle of fweet 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, {train the gravy, put it with the tongue in the
ftew-pan again, beat up the yolks of two eggs with a glafs of
white wine, a little grated nutmeg, a piece of butter as b;g as a
walnut rolled in flour, fhake all together for four or five minutes,
difh it up, and fend it to table, ' |

To
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To force a tongue.

BOIL it till it.is tender ; let it ftand dill 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 fewet, a few pippins, fome pepper and fale,
a little mace beat, fome nutmeg, a few fweet herbs, and the
yolks of two eggs; chop it all together, ftuff it, cover the end
- with a veal caul or buttered paper, roaft it, bafte it with butter,
and difh it up. Have for fauce good gravy, a little melted but-
- ter, the juice of an orange or lemon, and {fome grated nutmeg ;
boil it up, and pour it into the difh. |

To flew meats tongues whoie,

TAKE two tongues, let them ftew 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 {weet
herbs, a little pepper and falt, fome mace, cloves, and whole
pepper tied in a mulflin rag, a {poonful of capers chopped, tur-
nips and carrots {liced, and a piece of butter rolled in flour ; let
all ftew together very foftly over a flow fire for two hours, then
take out the fpice and f{weet herbs, and fend it to table. You.
may leave out the turnips and carrots, or boil them by them.
fcives, and lay them in the difh, juift as you like. '

To fricafey ox palates.

AFTER boiling your palates very tender, (which you muft de
by fetting them on in cold water, and letting them do {oftly)
then blanch them and ferape them clean; take mace, nutmeg,
cloves, and pepper beat fine, rub them all over with thofe, and
with crumbs of bread ; have ready fome butter in a 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 {ome 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;
Jet it fimmer altogether for the guarter of an hour, difh it up,
and garnith with lemon.

To roaft ox palates,

HAVING boiled your palates tender, blanch them, cut them
into flices about two inches long, lard half wich bacon, then
have ready two or three pigeons and two or three chicken-
peepers, draw them, trufs them, and fill them with force-meat;

let half of them be nicely larded, fpit them on a bird fpit: {pit
them
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them thus; a bird, a palate, a fage-leaf, and a piece of bacon
and fo on, a bird, a palate, a fage-leaf, and a piece of bacon.
Take cocks-combs and lamb-ftones, parboiled and blanched,
lard them with little bits of bacon, large oyfters parboiled, and
each one larded with one piece of bacon, put thefe on a fcewer
with a little piece of bacon and a fage-leaf between them, tie
them on to 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-roafting, and have ready
two {weetbreads each cut in two, fome artichoke-bottoms cut
into four and fried, and then rub the dith with fhalots : lay the
birds in the middle piled upon one another, and lay the other
things all feparate by themfelves round about in the difh. Have
ready for fauce a pint of good gravy, a quarter of a pint of red
wine, an anchovy, the oyfter liquor, a piece of butter rolled in
flour ; boil all thefe together and pour into the dith, with a little
juice of lemon. Garnith your difh with lemon. '

To drefs a leg of mutton a la royale.

HAVING taken off all the fat, fkin, 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 ir,
have ready {fome hog’s-lard boiling, flour your meat, and give it
2 colour in the lard, then take the meat out and put it into a
pot, with a bundle of {weet-herbs, fome parlley, 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, meanwhile get ready a fweetbread fplit, cut
into four, and broiled, a few truffles and morels ftewed in a quar-
ter of a pint of {trong gravy, a glafs of red wine, a few muth-
rooms, two {poonfuls of catchup, and fome alparagus-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 (lices, and pour the ragoo over it; when you have
taken the meat out of the pot, {kim all the fat off the gravy;
flrain it, and add as much to the other as will fill the dith, Gar-

nifh with lemon.
A leg of mutton & la bautgoit.

LET it hang a fortnight in an airy place, then have ready
fome cloves.of garlick and ftuff it all over, rub it with pepper
and falt; roaft it, have ready fome good gravy and red wine in
the difh, and fend it to table, | ' £ ;

Te
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To roaft a leg of mutton with oyffers: o
TAKE a leg about two or three days killed, ftuff it all over
with oyfters, and roaft it. Garnith with horfe-raddifh,

To roaft a leg of mutton ﬁu’;b cockles:

STUFF it all over with cockles, and roaft it. Garnifh with
horfe-raddith. -

A fhoulder 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 lemon-peel cut fmall, and a few fweet
herbs and crumbs of bread, then lay this on the gridiron, and
let it be of a fine brown : in the mean time take the reft of the
meat and cut it like a hath about the bignefs of a fhilling ; fave
the gravy and put to it, with a few {poonfuls of {trong gravy,
half an onion cut fine, a little nutmeg, a little pepper and falt,
a little bundle of fweet herbs, fome gerkins cut very {mall, a
few muthrooms, two or three truffles cut fmall, 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 {ix minutes, but
be {ure it don’t boil ; take out the [weet herbs, and put the hafh.
into the difh, lay the broiled upon it, and fend it to table. -

A barrico of mutton.

TAKE a neck or loin of mutton, cut it into fix pieces, flour *
it, and fry it brown on both fides in the ftew-pan, then pour
out all the fat; put in fome turnips and carrots cut like dice,
two dozen of chefnuts blanched, two or three lettuces cut fmali,
fix little round onions, a bundle of fweet herbs, fome pepper -
and falt, and two or three blades of mace; cover it clofe, and
let it ftew for an hour, then take off the fat and difh it up.

To French a bind faddle of mutton.

IT is the two rumps., Cut off the rump, and carefully Iift .
up the fkin with a knife : begin at the broad end, but be fure .
you don’t crack it nor take it quite off ; then take fome flices of
ham or bacon chopped fine, a few truffles, fome young onions,
fome parfley, a little thyme, {weet marjoram, winter farglrur}rh

a little
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a little femon-peel, all chopped fine, a little mace and two or
three cloves beat fine, half a nutmeg, and a little pepper and
falt ; mix all together, and throw over the meat where you took
off the fkin, then lay on the fkin again, and faften it with two
fine fkewers at each fide, and roll it in well buttered paper. It
will take three hours doing : then take off the paper, bafte the
meat, {trew 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 {poonfuls of
vinegar, and two of white wine ; boil them for a minute or two,
pour it into the difh, and garnith with horfe-raddifh.

Anotber French way, called St. Menebout.

TAKE the hind {faddle of mutton, take off the fkin, lard it
with bacon, feafon it with pepper, {alt, mace, cloves beat, and
nutmeg, {weet herbs, young onions and parfley, all chopped
fine ; take a large oval or a large gravy-pan, lay layers of ba-
con, and then layers of beef all over the bottom, lay in the mut-
ton, then lay layers of bacon on the mutton, and then a layer
of beef, put in a pint of wine, and as much good gravy as will
ftew ir, put in a bay-leaf, and two or three fhalots, cover it
clofe, put fire over and under it, if you have a clofe pan, and
let it fland ftewing for two hours ; ; when done, take it out, ftew
crumbs of bread all over it, and putit into the oven to brown,
ftrain the gravy it was ftewed in, and boil it till there is juft e-
nough for fauce, lay the mutton into the difh, pour ‘the fauce
in, and ferve it up. You mauft brown it before a fire, if you
have not an oven.

Cutlets a la Maintenon. A wery good difh.

CUT your cutlets handfemely, beat them thin with your
cleaver, feafon them with pepper and falt, make a force meat
with veal, beef fewet, {pice and {weet herbs, rolled 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 piece of paper, firflt but-
tering the paper well on the infide, dip the cutlets in melted but-
ter and then in crumbs of bread, lay each cutlet on half a fheet of
paper crofs the middle of it, leaving about an inch of the bone
out, then clofe the two ends of your paper as you do a turnover
tart, and cut off the paper that is too much ; broil your mutton

cutlets, half an hour, your veal cutlets three quarters ufi; an
- our
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hour, and then take the paper off and lay them round in the
difh, with the bone outwards. Let your fauce be good gravy
thickened, and ferve it up.

To make a mutton ba/b.

CUT your mutton in little bits as thin as you can, firew a
little flour over it, have ready fome gravy (enough for fauce)
wherein fweet herbs, onion, pepper and falt, have been boiled ;
flrain it, put in your meat, with a little piece of butter rolled in
flour, and a little falt, a fhalot cut fine, a few capers and ger-
Kkins chopped fine, and a blade of mace: tofs all together for a
minute or two, have ready fome bread toafted and cut into thin
fippits, lay them round the difh, and pour in your hath. Gar-
nith your dith with pickles and horfe-raddifb.

Note, Some love a glafs of red wine, or walnut-pickle. Yom
may put jult what youn will into a hath. If the fippets are toafted
it is better. .

~ To drefs pigs peity-toes.

PUT your petty-toes into a fauce-pan with half a pint of
water, a blade of mace, a little whole pepper, a bundle of {weet
herbs, and an onion. Let them boil five minutes, then take
out the liver, lights, and heart, mince them very fine, grate a
little nutmeg over them, and fhake a little flour on them; let
the feet do till they are tender, then take them out and ftrain
the liquor, put all together with a little {alt, and a piece of but-
ter as big as a walnut, fhake the {auce-pan often, let it fimmer
five or {ix minutes, then cut fome toafted fippits and lay round
the difh, lay the mince-meat and fauce in the middle, and the
petty-toes {plit round it. You may add the juice of half a le-
mon, or a very little vinegar. :

.. A [econd way to roaft aleg of mutton with oyflers.

STUFF a leg of mutton with mutton fewet, falt, pepper,
nutmeg, and the yolks of eggs; then roaft it, flick 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 oyfters, liquor and all, a little falt and mace, and
half a pint of hot water : {tew them till half the liquor is waft-
ed, then put in a piece of butter rolled in flour, fhake all toge-
ther, and when the mutton is enough take it up; pour this fauce
over ity and fend it to table,

To
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To drefs a leg of mutton to eat ltke venifom.

TAKE z hind-quarter of mutton, and cut the leg in the thape
of a haunch of venifon, fave the blood of the fheep and fteep
it in for five or f1x hours, then take it out and roll it in three or
four fheets of white paper well buttered on the infide, tie it with
a packthread, and roalt it, balting it with good beef-dripping of

butter. It will rake two hours at a good fire, for your mutton

mult be fat and thick. About five or fix minutes before you
take it up, take off the paper, bafte it with a piece of butter,
and (hake a little flour over it to make it have a fine froth, and
then have a liitle good drawn gravy in a bafon, and fweet fauce
in another. Don't garnilh with any thing.

To drefs mution the turkiflh way. '

FIRST cut your meat into thin f{lices, then wafth it in viﬁega.r,
and put it into a pot or {auce-pan that has a clofe cover to it,
put in fome rice, whole pepper, and three or four whole onions ;
let 2ll thefe {tew 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 dith, and pour the rice and liquor over it,

Note, The neck or leg are the beft joints to dr;}s this way.
Put into a leg four quarts of water, and a quarter of a pound of
rice : ro a neck two quarts of water, and two ounces of rice.
To every pound of meat allow a quarter of an hour, being clofe
covered.  If you put in a blade or two of mace and a bundle of
fwect 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 fhoulder of mutton with a ragoo of turnips.

TAKE a fhoulder of mutton, get the blade-bone taken out
as neat as poflible, and in the place put a ragoo, done thus : take
one or two {weetbreads, fome cocks-combs, half an ounce of
truffles, fome mufthrooms, a blade or two of mace, a little
pepper and falt ; ftew all thefe in a quarter of a pint of good gra-

vy, 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 boune out juft in the
form it was before, and few it up tight : take a large deep ftew-
pan, or one of the round deep copper pans withtwo handles, lay

! at
8

-
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at the bottom thin {lices of bacon, then flices of veal, a bundle
of parfley, thyme, and {weet 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 itclole, and let
it ftew two hours, then take eight or ten turnips, pare them, and
cut them into what fhape you pleafe, putthem into boiling wa-
ter, and lét them be jult enough, throw them into a ficve 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 kéep it
hot covered ; firain the gravy it was ftewed in, and take off all
the fat, put in a little falt, a glafs of red wine, two fpoenfuls of
catchup, and a piece of butter rolled in flour; boil together
till there is juft enough for fauce, then put in the turnips, give
them a boil vp, pour them over the meat, and fend it to table,
You may fry the turnips of a light brown, and tofs them vp
with the fauce ; but that is according totyour palate.

Naote, For a change you may leave out the turnips, and add a.
bunch of fellery cut and wathed clean, and flewed ina very little
water till it is quite tender and the water almoft boiled away.
Pour the gravy, as before directed, into it, and boil it up till the
fauce is good : or you may leave both thefe out, and add truffles,

morels, fre(h and pickled mufhrcoms, and artichoke-bottome.
- N. B. A (houlder of vea] without the knuckle, firft fried, and
then done juft as the mutton, eats very well. Don’t garsith
your mutton, but garnith your veal with lemon.

To fuff a leg or feoulder of mutton.

TAKE a little grated bread, fome beef fewet, the yolks of
hard eggs, three anchovies, a bit of onion, {fome pepper and falt,
a little thyme and winter favoury, twelve oyfters, and fome nut-
meg grated ; mix all thefe together, fhred them very fine,
work them up with raw eggs like a pafte, ftuff your mutton
~under the fkin in the thickeft place, or where you pleafe, and -

roaft it : for fauce, take fome of the oyiter liquor, fome claret,
one anchovy, a little nutmeg, a bit of an onion, and a few oy-,
fters; {tew all thele together, then take out your onion, pour

fauce under your mutton, and fend it to table. Garnith with
korfe-raddith, '

Sheeps rumps with rice.

TAKE fix rumps, put them into a {ftew-pan with fome mut-
ton gravy, enough to fill it, ftew them about half an hour, take'
them up and Jet them ftand to cool, then put into the liquor

E a quarter
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a quarter of a pound of rice, an onion ftuck with cloves, anda
blade or two qf mace; let it bu_il; till the rice is as th}ck asa

ndding, but take care it don’t ftick to th:.& bottom, which you
muft doby firring it often: in the mean time take a clean ftew-
pan, puta piece of butter intoit; dip your rumpsin the yolks

of eggs beat, and then in crumbs of bread with a l'i_ttle nutmeg, |
lemon peel, and a very little thyme in it, fry themin the butter

of a fine brown, then take them cut, lay themin a difh to drain,
pour out all the fat, and tofs the rice into that pan; ftir it all
together for a minute or two, then lay the rice into the d:fhl,.
lay the rumps all round upon the rice, have ready four eggs
boiled hard, cut them into quarters, lay them round the difh:
with fried parfley between them, and fend it to table.

To bake lamb ond rice.

TAKE a neck and loin of lamb, half roaft it, take it up,
cut it into {teaks, then take half a pound of rice, put it into a,
quart of good gravy, with two or three blades of mace, and a
Irttle nutmeg. Do it over a flove or flow fire till the rice be-
gins to be thick; then take it off, flir in a pound of butter, and
~when that is quite melted ftirin the yolks of {ix eggs, firft beat;
then take a difh and butter it all over, take the fteaks and put a:
little pepper and falt overthem, dip them in a little melted but--
ter, lay them into the dith, pour the gravy which comes out of
them over thenr, and then the rice ; beat the yolks of three
eggs and pour all over, {fend it to the oven, and bake it better
than half an hour. :

Baked mutton chops.

TAKE 2 loin or neck of mautton, cut it into fleaks, put
fome pepper and falt over it, butter your dith and lay in your
Leaks ; then take a quart of milk, fix eggs beat vp fine, and
four {poonfuls of flour; beat your flour and eggs in a littie milk
firft, and then put the reft to it, put in a little beaten ginger,
. and a little fait.  Pour this over the fleaks, and fend it to the

oven; an hour and a half will bake it. | '

A forced leg of lamb.

TAKE a largeleg of lamb, cut a long flit on the back-fide,
but take great care fou don’t deface the other fide; then chop.. &
the meat finall with marrow, halfa pound of beef fewet, fome

oylters, an anchovy unwathed, an onion, fome fiveet herbs, 2@

little lemon-peel, and fome beaten mace and nutmeg ; beat all :
thefe &
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thefe fagtther in a mortar, ﬂ;uff it upin the thape it was before,
few it up, and rob it over with the yolks of eggs beaten, {pit it,
flour it all over, lay it to the fire, and bafte it with butter. An
hour will roaft it. You may bake it, if you pleafe, but then
you muft butter the difh, and lay the butter over it : cut the loin
into {teaks, feafon them with pepper, falt, and nutmeg, lemon-
peel cut fine, and a few fweet herbs; fry them in frefh butter of
a fine brown, then pour outall the butter, putina quarter of a
pint of white wine, fhake it about, and put in half a pint of
{trong gravy, wherein good {pice has been boiled, a quarter of a
pint of oyfters and the liquor, fome mufhrooms and a fpoonful of
- the pickle, a piece of butter rolled in flour, and the yolk of an
‘egg beat ; ftir all thefe together till itis thick, then lay your leg
of lamb in the dith, and the loin round it; pour the fauce over

, it, and garnifh with lemon.

" To fry a loin of lamb.

CUT the loin into thin fteaks, put a very little pepper and
falt, and a little nutmeg on them, and fry them in frefh 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 little
flour over the bottom of the pan, pour in a quarter.of a pint of
| boiling water, and putin a piece of butter ; fhake all together,

;-give it a boil or two up, pour it over the fteaks, and fend it to
itable.

Note, You may do mutton the fame way, and add two

i{poonfuls of walnut-~pickie.
i

|.: Another way of frying a neck or loin of lamb,

CUT itinto thin fteaks, beat them with a rolling-pin, fry
them in half a pint of ale, fealon them with a little falt, and
cover them clofe ; when enough, take them out of the pan, lay
them in a plate before the fire to keep hot, and pour all out of
he pan into a bafon ; then put in half a piat of white wine, a
ew capers, the yolks of two eggs beat, with alittle nutmeg and
a little falt, add to this the liquor they were fried in, and keep
irring it one way all the time till it is thick, then putin the
b, keep fhaking the pan for a minute or two, lay the fleaks
into the dith, pour the fauce over them, and have fome parlley
in ; late before thaﬁre a-crifping. Garnifh your dith with that
nd lemon,

E 2 ~ fi;"ﬁ
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To make a ragoo of lamb. e

TAKE 2 fore-quarter of lamb, cut the knuckle-bone off, fard

st with little thin bits of bacon, flour it, fry it of a fine brown,
and then pot it into an earthen pot or ftew-pan; puttoit =
a quart -::-EPhroth or good gravy, a bundle of herbs, a little i

" mace, two or three cloves, and a little whole pepper; cover =
it clofe, and let it flew pretty faft for half an hour, pour the li- =
quor all out, flrain it, keep the lamb hot in the pot till the fauce
is ready. Take half a piat of oylters, flour them, fry them blruwn,_,
drain out all the fat clean that you fried them in, fkim all the =
fat off the gravy, then pour it into the oyfters, put in an an- =
chovy, and two fpoonfuls of either red or white wine ; boil all. : ;

together, 1ill there is juft enough for fauce, add fome frefh mufh-

rooms (if you can get them) and fome pickled ones, with a "
{poonful of the pickle, or the juice of half a lemon. I.:-ﬂ.j' your
lamb in the difh, and pour the {ance over it. Garnifh with o

i

lemon.
To flezo a lamb’s, or calf’s bead. |

FIRST wafh it, and pick it very clean, lay it in water for
an hour, take out the brains, and with a fharp penknife carefully |

o
iy

4
{
take out the bones and the tongue, but be careful you don't =
break the meat, then take out the two eyes, and take two pounds
of veal and fwo pounds of beef fewet, a very little thyme, a-\
good picce of lemon-peel minced, a nutmeg grated, and two
anchovies: chap all very well together, grate two flale rolls,
and mix all togethér with the yolks of four eggs: fave enough =
of this meat tc make about twenty balls, take half a pint of ¥
frefh mufhrooms clean peeled and wathed, the yolks of fix eggs °
chopped, half a pint of oyfters clean wathed, or pickled cockles;
mix all thefe together, but firlt ftew your oyfters, and put to it
two quarts of gravy, with a blade or two of mace. It will be "
proper to iie the head with a packthread, cover it clofe, and let’
it {flew two hours: in the mean time beat up the brains with
fome lemon-peel cut fine, a little parfley chopped, half a nut-'
ineg grated, and the yolk of an egg; have fome dripping boiling,
fry half the brains in little cakes, and fry the balls, keep
them both hot' by the fire; take half an ounce of truffles and
morels, then ftrain the gravy the head was ftewed in, put the truf-
fles and morels to it with the liquor, and a few mufhrooms ; boill
all together, then put ip the reft of the brains that are not
ftew them together for a minute or two, pour it over the heady !
| R and |
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and lay the fried biains and balls round it. Garnifh with lemon.
You may fry about twelve oyfters. |

To drefs weal & la Burgoife.

CUT pretty thick flices of veal, lard them with bacon, and
{ealon them with pepper, falt, beaten mace, cloves, nutmeg;
and chopped parfley, then take the ftew-pan and cover the bot+
tom with {lices of fat bacon, lay the veal upon them, cover it,
and fet it over a very {low 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; pour

in a quart of good broth or gravy, cover it clofe, and let it
ftew gently till it is enough : when enough take out the flices
of bacon, and {kim all the fat off clean, and beat up the yolks
of three eggs with fome of the gravy : mix all together, and
keep it {tirring one way till it is fmooth and thick, then take it
up, lay your meat in the dith, and pour the fauce over it. Gar-
nith with lemon.

A difguifed leg of veal and bacon.

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

- A pillaw of wveal.

TAKE a neck or breaft of veal, half roaft it, then ctt it
into fix pieces, fealon it with pepper, falt and nutmeg : take
a pound of rice, put to it a quart of broth, fome mace, and a
little falr, do it over a ftove or very ilow 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 fir into it, then take a little round deep
difh, butter it, lay fome of the rice at the bottom, then lay the
veal on a round heap and cover it all over with rice, wat

E 3 it
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it over with the yolks of eggs, and bake it an hour and a half,

T W i
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- Bombarded vedl.

" YOU muft get a fillet of veal, cut out of it five lean pieces
as thick s your hand, round them up a little, then lar_d thlen'!
very thick on the round fide with little narrow thin pieces of
bacon, and lard five fheeps tongues (being firlt boiled and
blanched) lard them here and there with very little bits of lemon-
peel, and make a well-{feafoned force-meat of veal, bacon, ham,
beef fewet, and an anchevy beat well ; make another tender
force-meat of veal, beef {ewet, mufhrocms, 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
itup in aveal caul, and bake it; what is left, tie up like a Bo-
logna faufage, and boil it, but firft rub the caul with the yolk
of anegg ; put the larded veal into a ftew-pan with fome good
gravy, and when it is enough (kim off the fat, pnt in fome
truffics and morels, and fome muthrooms. Your force-meat
being baked enough, lay it in the middle, the veal round it,
and the tongues fried, and laid between, the boiled cut into
flices, and fried, and throw all over. Pour on them the fance.
You may add artichoke-bottoms, fweetbreads, and cocks
combs, if you pleafe, Garnith with lemon.

then open the top and pour in a pint of rich good gravy. Gar- g‘
. nith with a Seville orange cut in quarters, and fend it to table |
hot A% -
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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 tte
them juft acrofs the middle with coarfe thread, put them on
2 bird-fpit, rub them over with the yolks of eggs, flour them,
and balte them with butter. Half ‘an hour will do them.
Lay them into a dith, and have ready fome good gravy, with

;f_{-'-:w truffles and morels, and fome mufhrooms. Garnith with
cmon.

-

Olives
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Olives of weal the French way.

TAKE two pounds of veal, fome marrow, two anchovies,
the yolks of two hard eggs, a few mufhrooms, and fome oyf-
ters, a little thyme, marjoram, parfley, {pinach, lemon-pecl,
falt, pepper, nutmeg and mace, finely beaten ; take your veal
caul, lay a layer of bacon and a layer of the ingredients, and
a layer of the bacon and a layer of the ingredients, roll it in the
‘veal caul, and either roaft it or bake it. An hour will do
either, When enough, cut itinto {lices, lay it into your dila-
and pour good gravy over it. Garnifh with lemon.

Scotch collops a la Francois.

TAKE a leg of veal, cut it very thin, lard it with bacon,
then take half a pint of ale boiling, and pour over it till the
blood is out, and then pour the ale into a balon; take a few

‘fweet herbs chopped {mall, firew them over the veal and fry it

in butter, flour it a little till enough, then put it into a difh and
pour the butter away, toaft little thin pieces of bacon and lay
round, pour the ale into the ftew-pan with two anchovies and a
glals of white wine, then beat up the yolks of two eggs and
{lir in, with a little nutmeg, fome pepper, and a piece of but-
ter, fhake all together till thick, and then pour it into the difh.
Garnifh with lemon.

To make a Javoury difb of weal.

CUT large collops out of a leg of veal, fpread them abroad
on a drefler, hack them with the back of a knife, and dip
them in the yolks of eggs; fealon them with cloves, mace, nut-
meg and pepper, beat fine ; make force-meat with fome of your
veal, beef fewet, oyfterschopped, fweet herbs fhred fine, and
the aforefaid fpice, ftrew all thefe over your collops, roll and tie
them up, put them-on fkewers, tie them 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 dith with your
meat when roafted, and make the fauce with ftrong broth, an
_an-::hovjr, a fhalot, a little white wine, and fome {pice. Let
it ftew, and thicken it with a piece of butter rolled in four,
'four the fauce into the difh, lay the meat in, and garnith with
emon,

E 4 Scotch
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L

Scoteh collops larded.

PREPARE a fillet of veal, cut into thin {lices, cut off the

fkin and fat, lard them with bacon, fry thein 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
firew ina handful of flour ; ftirit till it is brown, and’ pour in
three pints of good gravy, a bundle of {weet herbs, and an oni-
on, which you mult take out {oon ; let it boil a little, then put
in the collops, let them flew half a quarter of an hour, putin
fome force-meat balls fried, the yolks of two eggs, a piece of
butter, and a few pickled mufhrooms ; flir all together for a
minute or two till it is thick ; and then dith it up., Garnifh
with lemon.
L

To do them white.

AFTER you have cut your veal in thin flices, lard it with
‘bacon; feafon it with cloves, mace, nutmeg, pepper, and falt,
fome grated bread, and fweet herbs. Stew the knuckle in as
little liquor as you can, a bunch of f{weet herbs, fome whole
pepper, a blade of mace, and four cloves ; then take a pint of
the broth, fltew the cutlets in it, and add to it a quarter of a
pint of white wine, fome mufhrooms, a picce of butter rolled
in flour, and the yolks of two cggs; {tir all together till it is
fliick, and then dith it up. Garnith with lemon,

Veal Maﬂgum,

ROAST a piece of veal, cut off the fkin and nervous parts,
~cut it into litele 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, flir it together, and put in fome good broth, or
gravy; and a bundle of fiveet herbs : feafon it with fpice, make
it of a good tafte, and then put in your veal, the yolks of two
€ggs beat up with cream and grated nutmeg, fome chopped
parlley, a_fhalot, fome lemon- peel grated, and a little juice of

kemon,  Keep it flirring one way; when enough, difhit up.

A fhovlder of veal 4 Iz Pienontoife.

TAKE a fhoulder of veal, cut off the fkin that it may hang
at one end, then Jard the meat with bacon and ham, and
feafon it with pepper, falt, mace, fiveet herbs, parfley and
lemon-peel; cover it again with the fkin, ftew it with gravy,
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and when it is juft tender take it up ; then take forrel, fome let-
tuce chopped {mall, and ftew them in fome butter with parfley,
onions and mufhrooms : the herbs being tender put to them fome
of the liguor, fome {weetbreads and fome bits of ham. Let all
ftew together a little while, then lift up the fKin, lay the ftewed
herbs over and under, cover it with the fkin again, wet it with
melted butter, ftrew it over with crumbs of bread, and fend it
to the oven to brown; ferve it hot, with fome good gravy in the
dith. The French ftrew it over with parmefan before it goes to

the oven.
A calf’s bead [urprife,

YOU muft bone it, but not {plit it, cleanfe it well, fll it
with a ragoo (in the form it was before) made thus: take two
fweetbreads, each {weetbread being cutinto eight pieces, an ox’s

‘palate bolled tender and cut into little pieces, fome cocks combs,

half an ounce of truffles and morels, fome muflhrooms, fome
artichoke-bottoms and afparagus tops ; ftew all thefe in half a
pint of good gravy, feafon it with two or three blades of mace,
tour cloves, half a nutmeg, a very little pepper, and fome falr,
pound all thefe together, and put them into the ragoo : when it
has ftewed about half an hour, take the yolks of three eggs beat
up with two fpoonfuls of cream and two of white wine, put it
to the ragoo, keep it ftirring one way for fear of turning, and
{tir in a piece of butter rolled in flour ; when itis very thick and
fmooth fill the head, make a force-meat with half a pound of
veal, half a pound of beef fewet, as much crumbs of bread, a
few {weet herbs, a little lemon-peel, and fome pepper, falt, and
mace, all beat fine together in a marble mortar ; mix itup with
two eggs, make a few balls (about twenty) put them into the
ragoo in the head, then faften the head with fine wooden-fkew-
ers, lay the force-meat over the head, do it over with the yolks
of two eggs, and fend it to the oven to bake. It will take abous
two hours baking. You muft lay pieces of butter all over the
head, and then flour it. When it is baked enough lay it in your
difh, and have a pint of good fried gravy. If there is any gra-
vy in the dith the head was baked in, put it to the other gravy,

‘and boil it up; pour it into your difh, and garnith with lemon.

You may throw fome mufhrooms over the head.

Sweetbreads of weal a la Daupiine.

TAKE the largeft {weetbreads you can get, open them in
fuch a manner as you can fluff in force-meat, three will make a
fine dith ; make your force-meat with a large fowl or young

4 <ock,
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cock, fkin it, and pick off all the flefh, take half a pound of
fat and lean bacon, cut thefe very fine and beat therp in a mor-
tar ; feafon it with an anchovy, fome nutmeg, a little Iemn_rn—-
cel, a very little thyme, and fome parfley : mix thefe up with
the yolk of an egg, fill your {weetbreads and faften them with
fine wooden fkewers; take the flew-pan, lay layers of bacon at
the bottom of the pan, feafon them with peper, {alt, mace,
cloves, fweet herbs, and a large onion fliced, upon that Ea}r thin -~
flices of veal, and then lay on your fweetbreads; cover it clofe,
fet it (tand eight or ten minutes over a {low ﬁ:_re, and then pour
in a quart of boiling water or broth ; cover itclofe, and let it
flew two hours very foftly, then take out the {weet-breads, keep
them hot, [train the gravy, fkim all the fat off, boil it up till
there is about half a pint, put in the {weetbreads, and give them
two or three minutes ftew in the gravy, then lay them in the
difh, and pour the gravy over them. Garnifh with lemon.

Another way to drefs fweetbreads.

DON'T put any water or gravy into the ftew-pan, but put
the fame veal and bacon over the {weetbreads, and feafon as
under directed ; cover them clofe, put fire over as well as under,
and when they are enough take out the {weetbreads, put in a
ladleful of gravy, boil it and ftrain it, fkim off all the- fat, let
it boil till it jellies, and then put in the {weetbreads to glaze;
lay effence of ham in the difh, and lay the {weetbreads upon it
or make a very rich gravy with mufthrooms, truffles and morels, *
a glafs of white wine, and two {poonfuls of catchup. Garnith
with cocks combs forced and ftewed in the gravy.

Note, You may add to the firlt, truffles, morels, mufhrooms,
cocks combs, palates, artichoke-bottoms, two {poonfuls of white
wine, two of catchup, or juft as you pleafe.

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

Calf’s chitterlings or andouilles.

;.. TAKE fome of the largeft calf ’s guts, cleanfe them, cut them
I pieces praportionable to the length of the puddings you de-
fign to make, and tie one end to thefle pieces; then take fome

3 bacon,
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bacon, with a calf’s udder and chaldron blanched, and cut into
dice or flices, put them into a ftew-pan and feafon with fine
fpice pounded, a bay-leaf, fome falt, pepper, and fhalot cut

mall, and about half a pint of cream ; tofs it up, take off the
pan, and thicken your mixture with four or five yolks of eggs
and fome crumbs of bread, then fill up your chitterlings with
the ftuffing, keep it warm, tie the other ends with packthread,
blanch and boil them like hog’s chitterlings, let them grow cold
in their own liquor before you ferve them up ; beil them over 2

‘moderate fire, and {erve them up pretty hot. Thefe fort of an-

douilles, or puddings, muft be made in fummer, when hogs are
feldom killed.

To drefs calf’s chitterlings curionfly.

~ CUT acalf’s nut in flices of its length, and the thickoefs
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 fpice,

then take the guts ¢leanfed, cut and divide them in parcels, and
fill them with your f{lices ; then lay in the bottom of a kettle or
pan fome flices of bacon and veal, {eafon them with fome pep-
per, falt, a bay-leaf, and an onion, and lay fome bacon and
veal over them; then put in a pint of white wine, and let ir
ftew foftly, clofe covered with fire over and under it, if the pot
or pan will allow it; then broil the puddings on a fheet of
white paper, well battered on the infide.

To drefs a bam a la Braife.

CLEAR the knucle, take off the f{werd, and lay it in wa-
ter to frethen ; then tie it about with a ftring, take flices of ba-
con and beef, beat and feafon them well with {pice and fweet
herbs ; then lay them in the bottom of a kettle with onions,
parfnips, and carrots fliced, with fome cives and parfley: lay
in your ham the fat fide uppermoft, and cover it with flices of
beef, and over that flices of bacon, then lay on fome fliced roots
and herbs, the fame as under it: cover it clofe, and ftop it clofe
with pafte, put fire both over and under it, and let it ftew with
a very {low fire twelve hours ; putitin a pan, drudge it well
with grated bread, and brown it with a hot iron ; then ferve it
up on a clean napkin, garnifh with raw parfley. ’

‘Note, If you eat it hot. make a ragoo thus : take a veal {weet-
bread, fome livers of fowls, cocks combs, mufhrooms, and
truffles ; tofs them up in a pint of good gravy, feafoned }vith

pice
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fpice as you like, thicken it with a piece of butter rolled id

* flour, and a glafs of red wine ; then brown your ham as above,

and let it {tand a quarter of an hour to drain the fat out; take

the liquor it was ftewed in, firain it, fkim all the fat off, put
it to the gravy, and boil it up. It will do as well as the effence
of ham. Sometimes you may ferve it up with a ragoo of craws

fith, and fometimes with carp fauce.

To roaft a bam or gammon.

. TAKE off the {werd, or what we call the fkin, or rhind, and

Iay it in luke-warm warer for two or three hours; then lay it
in 2 pan, pour upon it a quart of canary, and let it fteep in it
for ten or twelve hours. When you have fpitted it, put {fome
fheets of white paper over the fat fide, pour the canary in which
it was foaked in the dripping-pan, and bafte it with it all the
time it is roafting ; when it is roafted enough pull off the paper,
and drudge it well with crumbed bread and parfley fhred fine 3
make the fire brifk and brown it well. If you eat it hot, gar-

nith it with rafpings of bread ; if cold, ferve it on'a clean nap-.

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

To fuff a chine of pork.

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

- and have muftard in a cup.

Various ways of dreffing a pig.

FIRST fkin your pig up to the ears whole, then make a good
p!um-puddiﬂg 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 muft bake it, flour it very well, and rub it all over
with butter, and when it is near enough draw it to the oven’s
mouth, rub it dry, and put it in again for a few minutes; lay
it in the difh, and let the fauce be fmall gravy and butter in
the difh : cut the other part of the pig into four quarters, roafk
them as you do lamb, throw mint and parfley on it as it roafls ;

then lay them on water-crefles, and have mint-fauce ip a bafon.

Any
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Any one of thefe quarters will make a pretty fide-difh : or take
one quarter and roaft, cut the other into fleaks, and fry them fine
and brown. Have flewed {pinach in the dith, and lay the roaft
upon it, and the fried in the middle. Garnith with hard cggs
and Seville oranges cut into quarters, and have fome butterin a
cup: or for change, you may have good gravy in the difh, and
garnith with fried parﬂajr and lemon ; or you may make a ragoo
of {weetbreads, artichoke-bottoms, truffles, morels, and good
gravy, and pour over them. Garnifh with lemon. Either of
thefe will do for a top difh of a firft courfe, or bottom difhes at
a fecond courfe. You may fricaley 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 yonng pork, fat and all, two
pounds of veal the fame, fome fage, thyme, parfley, a little
lemon-peel, pepper, falt, mace, cloves, and a nutmeg; mix
them, and beat them fine in a mortar, then fill the pig, and few
_ jtup. You may either roaft or bake it. Have nothing but good
gravy in the difh. Or you may cut it into flices, and lay the
head in the middle. Save the head whole with the fkin on,
and roaft it by itfelf: when it 1s enough cut it in two, and la
in your difh : have ready fome good gravy and dried fage rub-
bed in it, thicken it with a piece of butter rolled in flour, take
out the brains, beat them up with the gravy, and pour them
into the difh, You may add a hard egg chopped, and put into
the fauce.
~ Note, You may make a very gocd pie of it, as you may fee
in the direftions for pies, which you may either make a bottom
or fide-difh.

Yoy muft obferve in your white fricafey that you take off the
fat; or you may make a very good dith thus: take a quarter
of pig fkinned, cut it into chops, feafon them with fpice, and
walh them wnh the yolks of eggs, butter the bottom of a
dith, lay thefe fteaks on the difth, and upon every fteak lay
fome force-meat the thicknefs of a half crown, made thus:
take half a pound of veal, and of fat pork the fame quantity,
chop them very well together, and beat them in a mortar fine ;
add fome fweet herbs and fage, a little lemon-peel, nutmeg,'
pepper and falt, and a little beaten mace ; upoa this lay a
layer of bacon, or ham, and then a bay- Ieaf take a little
fine fkewer and ftick juft in about two inches li:mg, to -hold
them together, then pour a little melted butter over them, and
[end them to the oven to bake; when they are enough lay them

\ F ‘ . in
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in your difh, and pour goéd gravy over them, with mufhrooms,
and garnith with lemon, \ . .

A pig in jelly. :

~ CUT it into quarters, and lay it in your ﬂﬂ\f-pan, pot in - - §
one calf’s foot and the pig’s feet, a pint of ‘Rhenith 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

iece 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 {lrain the liquor, and when the jelly is cold, fkim
off the fat, and leave the fettling at the bottom. Warm the
jelly again, and pour over the pig; then ferve it up cold in the
jelly. . | :

To drefs a pig the French way.

SPIT your pig, lay it down to the fire, let it roaft till it is
thoroughly warm, then cut it off the {pit, and divide it in
twenty pieces. Sct them to ftew in half a pint of white wine, "
and a pint of {trong broth, {eafoned with grated nutmeg, pepper,
tewo onions cut {mall, and fome ftripped thyme. Let it ftew
an hour, then put to it half a pint of ftrong gravy, a piece of
butter rolled in flour, fome anchovies, and a {poonful of vine- -
gar, or mufhroom-pickle; when it is enough, lay it in your
difh, and pour the gravy over it, then garnith it with orange
and lemon, :

To drefs a pig au pere-douillet.

CUT 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 ket-
tie, lay the head in the middle, and the quarters round ; then
put in a bay-leaf, one rocambole, an onion fliced, lemon, car-
rots, parfnips, parfley, and cives ; cover it again with bacon,
put in a quart of broth, ftew it over the fire for an hour, and
then take it up, put your pig into a {tew-pan or kettle, pour in a
bottle of white wine, cover it clofe, and let it ftew for an hour
very foftly. . If you would ferve it cold, let it ftand il it is cold ;
then drain it well, and wipe it, that it may look white, and lay -

1t in a dith with the head in the middle, and the quarters
round, then thyow fome green parfley all over: or any one of
the quarters is a very pretty little difh, laid on water-creffes.

If
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If you would have it hot, whilft your pig is ftewing in the wine,
 take the firlt gravy it was ftewed in, and ftrain it, {kim off’ all
the fat, then take a fweetbread cut into five or fix flices, fome
truffles, morels, aad mufhrooms; ftew all together till they are
enough, thicken it with the yolks of two eggs, or a piece of
butter rolled in flour, and when your pig is enough take it out,
and lay it in your dith; and put the wine it was ftewed in to the
ragoo ; then pour all over the pig, and garnith with lemon.

A pig matelote,

GUT and fcald your pig, cut off the head and petty-toes,
then cut your pig in four quarters, put them with the head
and toes into cold water; cover the bottom of a flew-pan with
flices of bacon, and place over them the faid quarters, with the
petiy-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 {lices of bacon, put over it a quart of wa-
ter, and let it boil. Take two large eels, fkin and gut them,
and cut them ‘about five or {ix inches long; when your pig is
half done, put in your eels, then boil a dozen of large craw-fifh,
cut off the claws, and take off the fhells of the tails; and when
your pig and eels are enough, lay firft your pig-and the petty-
toes round it, but don’t put in the head (it will be a pretty difh
cold) then lay your eels and craw-fifh over them, and take the
liquor they were ftewed in, fkin off all the fat, then add to it
half a pint of {irong gravy thickened with a little piece of burnt
butter, and pour over it, then garnifh with craw-fifh and lemon.
This will do for a firlt courfe, or remave. Fry the brains and
lay round, and all over the difh.

To drefs a tig like a fat kamb.

TAKE a fat pig, cut off his head, flit and trufs him up like
a lamb; when he is flit through the middle and fkinned, par-
boil him a little, then throw {ome parfley over him, roaft it and
drudgeit. 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 roaft a pig with the bair on.

DRAW your pig very clean at the vent, then take out the
guts,_hver, and _lighfs; cut oft his feer, and wrufs him, prick:.
- p his belly, fpit him, lay him ‘down to the fire, but take
care
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care not to fcorch him : when the fkin begins to rifeup in b]ii'-r
ters, pull off the fkin, hair and all: when you have cleared

the pig of both, fcotch him down to the bones, and baf’ct:*, him 4 _
with butter and cream, or half a pound of butter, and a pint of =

milk ; pur it into the dripping-pan, and keep b%ﬂing it well ;
then throw fome falt over it, and drudge it with crumbs of
bread till it is half an inch or an inch thick. When itis enough,
and of a fine brown, but not fcorched, take it up, layit in your
difh, and let your fauce be good gravy thickened with butter
rolled in a little flour, or elfe make the following fauce: take

half a pound of butter and a pint of cream, put them on the ‘

fire, and keep them ftirring one way all the time; when the but-
ter is melted, and the fauce thickened, pour itinto your difh,
Don't garnith with any thing, unlefs fome rafpings of bread ;
and then with your finger figure it as you fancy.,

To roaft a pig with the fkin on. j

LET your pig be newly killed, draw him, flea him, and wipe
him very dry with a cloth ; then make a hard meat with a pint
of cream, the yolks of fix eggs, grated bread, and beef fewet,
feafoned with falt, pepper, mace, nutmeg, thyme, and lemon-
peel; make of this a pretry {liff pudding. ftuff the belly of the
pig, and few it up ; then fpit it, and lay:it down to roaft. Let
your dripping-pan be very clean, then pour into it a pint of red
wine, grate fome nutmeg all over it, then throw a little falt
over, a little thyme, and fome lemon-peel minced ;5 when it is
enough fhake 2 little 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 butter; then take the brains, bruife them,
mix them with the fauce, rubin a little dried fage, pour it inte
your difh, and ferve it up.. Garnifh with hard eggs cut into
quarters, and if you have not fauce enough add half a pint of
good gravy. |

Note, You muft take great care no athes fall into the drip-
ping-pan, which may be prevented by having a good fire, which
will not want any flirring.

To make a pretty difb of a breaft of wenifon.

TAKE half a pound of butter, flour your venifon, and fry it
of a fine brown on both fides; then take it up and keep it

hot covered in the dith: take fome flour, and fir it into the

Butter tiil it is quite thick and brown (but take great cave it
don’g
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‘don’t burn) {tir in half a pound of lump fugar beat fine, and
_pour in as much red wine as will make it of the thicknefs of a

ragoo ; fqueeze in the juice of a lemon, give it a boil up, and
pour it over the venifon., Don’t garnith the difh, but fend it
to table.

To boil @ haunch or neck of wemifon.

LAY it in falt for a week, then boil it in a cloth well floured;
for every pound of venifon allow a quarter of an hour for the
boiling, For fauce you mufl boil fome cauliflowers, pulled in-
to little {prigs in milk and water, fome fine white cabbage, fome
turnips cut into dice, with fome beet-root cut into long nar-
row pieces about an inch and a half long, and half an inch
thick: lay a fprig of cauliflower, and {fome of the turnips

-mathed with fome cream and a little butter; let your cabbage

be Loiled, and then beat in a fauce-pan with a piece of butter
and falt, lay that next the caulifiower, then the turnips, then

‘cabbage and foon, till the difh is full ; place the beet-root here

and there, jult as you fancy ; it looks very pretty, andis a fine
dith. Have a little melted butter in a cup, if wanted.

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

To boil a leg of mutton like venifon.

TAKE a leg of mutton cut venifon fathion, boil it in a
cloth well floured ; and have three or four cauliflowers boiled,
pulled into {prigs, fteéwed in a fauce-pan with butter, and a
fittle pepper and falt; then have fome fpinach picked and
wafhed clean, put it into a fauce-pan with a little falt, covered

elofe and ftewed a little while ; then drain the liquor, and pour

in a quarter of a pint of good gravy, a good piece of butter
rolled in flour, and alittle pepper and falt ; when ftewed enough
lay the fpinach in the difh, the mutton in the middle, and the
caulilower over it; then pour the burter the cauliflower was
ftewed in over it all : but you are to obferve in ftewing the cau-
liflower, to melt your butter micely, as for fauce, before the cau-
lilower goes in. This is 2 gentsel difh for a firft courfe at
battom,

3 Te
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To rﬂﬂﬁ fﬂﬁ'ﬂ-

CUT vour tripe in two fquare pieces, fomewhat Inng,__h_gic

a fﬂrce—n:?eat mﬁge of crumbs of bread, pepper, falt, nutmeg,

fweet herbs, lemon-peel, and the yulii{s of eggs mixt all tng@-'
ther ; {pread it en the fat fide of the tripe, and lay tline- Pthe_:r fat 2
Gide next it; then roll it as light as you can, and tie it with a

packthread ; fpit it, roaft it, and bafte it with butter ; when 3

roafted lay it in your difh, and for fauce melt fome butter, and

add what'dmps from the tripe. Boil it together, and '=;:,=:__

with rafpings. g )

To drefs PovulLTRY.

To roaft a iurky. : 48
THE beflt way to roaft a turky is to loofen the fkin on the
. breaft of the turky, and fill it with force-meat made thus: =
take a quarter of a pound of beef fewet, as many crumbs of |
_bread, a little lemon-pecl, an anchovy, fome nutmeg, pepper,
: j:arﬂey, and a little thyme. Chop and beat them all well toge-
ther, mix them with the yolk of an egg, and ftuffup the breaft ; i
.when you have no {ewet, butter will do: or you may make your
force-meat thus: {pread bread and butter thin, and grate fome
nutmeg over it; when you have enough roll it up, and ftuff the =
breaft of the turky ; then roaft it of a fine brown, but be fureto
pin fome white paper on the breaft till it is near enough. You
mult have good gravy in the dith, and bread fauce made thus: =
take a good picce of crumb, put it into a pint of water, witha
blade or two of mace, two or three cloves, and fome whole pep-

er. 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 wa-
ter, (you may boil an onion in it if you pleafe) then beat up the |
bread with a good piece of butter and a little falt ; or onion- =
dauce, made thus : take fome onions, peel them and cut them
into thin flices, and boil them half an hour in milk and water;
then drain the water from them and beat themu p with agood

+ piece of butter: fhake a little flour in, and ftir it all together |
with a little cream, if you have it, (or milk wiil do) put the !
fauce into boats, and garnifh with lemon. :

Another way to make fauce: take half a pint of oyfters, =
ftrain the liquor, and put the oyfters with the liqguor imda%

- fauce-pan, with a blade or two of mace ; let them juft lamp,
then pour in a glafs of white wine, let it boil once, and 'thlc'l{ﬂti%
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it with a piece of butter rolled in flour. Serve this up in 4 bafon

by itfelf, with good gravy in the difh, for every body don’t love
oyfter-fauce. This makes a pretty fide dith for {upper, or a
corner difh of a table for dinner. If you chafe it in the difh,
add half a pint of gravy to ity and boil it up together. This
fauce is good either with boiled or roafted turkies or fowls ; but
you may leave the gravy out, adding as much butter as will do
for fauce, and garnifhing with lemon,

ﬁ‘ o wake a mock &yﬁer-ﬁmm, ¢ither for turkies or fowls
. boiled,

~ FORCE the turkies or fowls as above, and make your fauce

thus: take a quarter of a pint of water, an anchovy, a blade

or two of mace, a piece of lemon-peel, and five or {ix whole
pepper-corns. Boil thefe together, then ftrain them, add as
much butter with a little four as will do for fauce; let it boil,
and lay faufages round the fowl or turky. Garnith with
lemon.

- To make mufbroom fauce for white fowls of all forts
"'TAKE a pint of mufhrooms, wath aud pick them very clean,
and put them into a fauce-pan, with a little falt, fome nut-
meg, a blade of mace, a pint of cream, and a good piece of
butter rolled in flour. Boil thefe all together, and keep ftirs
ring them; them pour your fauce into your dith, and garnifh
with lemon.

Mufbroom-fauce for white fowls boiled.

TAKE half a pint of cream, and a quarter of' a pound of
Butter, ftir them together one way till it is thick ; then add a
{poonful of muthroom-pickle, pickled mufhrooms, or frefh, if

| you have them, Garnith only with lemon.

To make fellery-fauce, either for roafted or boiled fowls,
turkies, partridges, or any other game.
TAKE a large bunch of {ellery, wath 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, pep-

~.per, and falt, thickéened with a good piece of butter rolled in
~ #lour; then boil it vp, and pour in your difh,

F 2 "fau
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YOU may make it with cream thus : boil your felleryasabove,
and add fome mace, nutmeg, fome butter as big as a walnut
rolled in flour, and half a pint of cream; boil them all toge-
ther, and you may add, if you will, a glafs of white wine, and
a fpoonful of catchup. |

To make brown fellery-fauce.

STEW the lellery as above, then add mace, nutmeg, pepper, |
falt, a piece of butter rolled in flour, with a glafs of red wine,
a {poonful.of eatchup, and half a pint of good gravy; boil @
all thefe together, and pour into the difh. Garnith with le- ~ ©
mon. |

To fiew a turky or fowl in [ellery-fauce.

YOU muft judge according to the largenefs of your turky
or fowls, what lellery or fauce you want. Take a large
fowl, put it into a fauce-pan or pot, and put to it one quart
of good broth or gravy, a bunch of fellery wafhed clean and
cut {mall, with fome mace, cloves, pepper, and all-fpice tied
loofe in a muflin rag; put in an onion and a fprig of thyme:
let thefe ftew foftly till they are enough, then add a piece of |
butter rolled in flour ; take up your fowl, and pour the {fauce
over it. An hour will do a large fowl, or a {fmall turky; but
a very large turky will take two hours'to do it foftly. Ifitis |
over done or dry it is fpoiled ; but you may be a judge of that,
if you look at it now and then. Mind to take out the onion,
thyme, and {pice, before you fend it to table.

Note, A neck of veal done this way is very good, and will
take two hours doing. |

To make egg-fauce proper for roafled chickens.

MELT your butter thick and fine, chop two or three hard-

boiled eggs fine, put them into a bafon, pour the butter over
.them, and have good gravy in the difh.

Shalot-fauce for roafted fowls. : il

TAKE five or fix fhalots peeled and eut {mall, put themintc

2 {auce-pan, with two {poonfuls of white wine, two of water,
and two of vinegar; give them a boil up, and pour them |
into your dith, with a little pepper and falt. Fowls roafted |
and laid on water-creffes is,very good, without any other fauce.

_S.bc?fﬁ'tf : ;
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Shalot-fauce for a fcraig of mutton boilid.

TAKE two {poonfuls of the liquor the mutton is boiled in,
two fpoonfuls of vinegar, two or three fhalots cut fine, with a
little fa!t ; put it into a fauce-pan, with a pmce of butter as
‘big as a walnut rolled in a little flour ; {lir it together, and
. nrc it a boil. For thofe who love fhalot, it is the prettwﬂ:
% auce th;u: can be made to a fcraig of mutton. 4.

To drefs livers with mufbroom- ﬁzm-
TAKE fome pickled or frefh mufhrooms, cut {mall ; both

“if you have them, and let the livers be bruifed fine, with a

: gond deal of parifley chopped fmall, a {poonful or two of catchup,
4 glafs of white wine, and as much good gravy as will make
fauce.enough ; thicken it with a piece of butter rolled in flour.
This does either for reaft of boiled.

A pretty little fauce.

TAKE the liver of the fowl, bruife it with a little of the
liquor, cut a little lemon-peel fine, melt fome good butter,

and mix the liver by degrees; give it a boil, and pour it into
the difh. 7

To make I}:mam'fame for boiled fowls.

TAKE alemon, pare off the rhind, then cut it into {lices, and
cut it {fmall; take all the Kernels out, bruife the liver with two
or three {fpoonfuls of good gravy, then melt fome butter, mix
it all t{}gether, give them a boil, and cut in a little lemon-peel
very fmall

A German way of drefling fowls,
- 'TAKE 2a turky or fowl, ftuff the breaft with what force-

| meat you like, and fill the body with roafted chefnuts peeled.
% Roaft it, and have fome more roafted chefouts peeled, put.
¢ them in half 2 pint of good gravy, with a little piece of butter
¢ rolled in flour; boil thefe together, with fome {mall turnips
% and faufages cut in flices, and fried or boiled. Garnifh wigh
¢ chzfnuts

Nﬁtﬁ‘, You may drefs duﬁka the {fame way.

Fj | iy
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To drefs a rur,%_y-ﬂr fowl to Pﬂff&"ﬁﬂﬂ.l

BONE them, and make a force-meat thus : take the gleﬂx
of a fowl, aut it fmall, then take a pound of veal, beat it in .
_a mortar, with half a pound of beef fewet, as much crumbs
of bread, fome mufhrooms, truffles and morels cut {mall, :
a few fweet herbs and parfley, with {fome nutmeg, pepper,
and falt, a little mace beaten, fome lemon-peel cut fine;
mix all thefe together, with the yolks of two eggs, then fill /
your turky, and roaft it. This will do for a large turky, and
fo in proportion for a fowl. Let your fauce be good gravyg,
with mufhrooms, truffies and morels in it : then garnifh
with lemon, and for variety fake you may lard your fowl or

tui ky.

ot i

To flew a turky brown.

'TAKE your turky, after it is nicely picked and drawn, fill |
the fkin of the breaft with force-meat, and put an anchovy, |
- a fhalot, and a little thyme in the belly, lard the breaft with
bacon, then put a good piece of butter in the {tew-pan, flour the
turky, and fry it juft of a fine brown ; then take it out, and
put it into a deep ftew-pan, or little pot, that will juft hold =
it, and put in as much gravy as will barely cover it, a glafs’
of red wine, fome whole pepper, mace, two or three cloves,
and a little bundle of f{weet herbs; cover it clofe, and ftew
it for an hour, then take up the turky, and keep it hot :
covered by the fire, and boil the fauce to about a pint,
ftrain it off, add the yolks of two eggs, and a piece of butter
rolled in flour 5 ftir jt il ‘it is thick, and then lay your turky
in the difh, and pour your fauce over it. You may have ready
fome little French loaves, about the bignefs of an egg. cut off
the tops, and take out the crumb; then fry them of a fine
brown, fill them with ftewed oylters, lay them round the dith, . |
and garnifh with lemon. ~ g

gt
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To flew a turky brown the nice way. g
BONE it, and fll it with a force-meat made thus: take the;;
fleh of a fowl, half a pound of veal, and the flefh of two
pigeons, with a well pickled or dried tongue, peel it, and
chop it all together, then beat in a mortar, with the marrow of '
a br:_ef bone, or .a pound of the fat of a loin of veal ; fea-
fen it with two or three blades of mace, two or three cloves,
and |
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and half a nutmeg dried at a good diftance from the fire and,
pounded, with a little pepper and falt: mix all thefe well toge-
ther, fill your turky, fry them of a fine brown, and putitinto a
little pot that will juft hold it; lay four or five fkewers at the bot-
tom of the pot, to keep the turky from fticking ; put in a quart
of good beef and veal gravy, wherein was boiled fpice and {weet
h&rbﬁ, cover it clofe, and let it frew half an hour ; then putin a
glafs of red wine, one {poonful of catchup, a I:u'gc {poonful of
pickled mufhrooms, and a few frefh ones, if you have them, a
few trufiles and morels, a piece of butter as big as a walnut
rolled in flour ; cover it clofe, and let it ftew half an hour longer :
_get the little French rolls ready fried, take fome oyfters, and
ftrain the liquor from them, then put the oyfters and hqlmr in-
to 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 loaves, lay the turky in the dith, and pour the fauce
over it. If there is any fat on the gravy rake it off, and lay the
loaves on each fide of the turky. Garni(h with lemon when
you have no loaves, and take oyfters dipped in batter and fried.

Note, The fame will do for any white fowl,

A fowl a la braife.

TRUSS your fowl, with the leg turned into the belly, feafon
it both infide and our, with beaten mace, nutmeg, pepper, and
“ falt, lay a layer of bacon at the bottom of a de¢p ftew- pan,
then a layer of veal, and afterwards the fowl, then put in an
onion, two or tht’EE cloves ftuck in a little bundle of f{weet
herbs, with a piece of carrot, then put at the top a layer of
'bacon, another of veal, and a third of beef, cover it clofe, and
let it {tand over the ﬁrc for two or three minutes, then pour in a
pint.of broth, or hot water ;. cover it clole, and letii {tew an
hour, afterwards take up your fowl, ftrain the fauce, and afier
you have {kimmed off the fat, thicken it with a little piece of |
butter. = You may add jult what you pleafe to the fauce. A ra-
goo of fweet herbs, cocks combs, truffies and morels, or mufh-
rooms, wigh force-meat balls, looks very pretty, or any of the
{auces above.

To farce a fowl.

TAKE a good fowl, pickand draw it, flit the {kin down t]m
back, and take the fefh from the bones, mince it very {mall,
and mix it with one pound of beef fewet fhred, a pint of large
- E 4 oylitess



22 The. Art of Cookery,

oyfters chopped, two anchovies, a fhalat, a little grated bread,
and fome fweet herbs; (hred all this very well, mix them to-
gether, and make it up with the yolks of eggs, then turn all thefe
ingredients on the bones again, and draw the fkin over again,
then few up the back, and either boil the fowl in a bladder an
hour and a quarter, or roalt it, then fiew fome more oyfters in
gravy, bruife in a little of your force-meat, mix it np with a
little freth butter, and a very little flour ; then give it a boil,

lay your fowl in the difh, and pour the fauce over it, garnithing

with lemon.

. To roaft a fowl with chefnuts.

FIRST take fome chelnuts, roalt them very carefully, fo as
not to burn them, take off the fkin, and peel them, take about
a dozen of them cut [mall, and bruife them in a mortar ; parboil
the liver of the fowl, bruife it, cut about a quarter of a pound of
ham or bacon, and pound it; then mix them all together, with
~ a good deal of parfley chopped fine, a little fweet herbs, fome

mace, pepper, {alt, and nutmeg ; mix thefe together and put into
your fowl, and roaft it. The beft way of doing it is to tie the
neck, and hang it up by the legs to roaft with a fring, and
bafte it with butter., For fauce take the reft of the chefnuts
peeled and (kinned, put them into fome good gravy, with a little

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.
Garnifh with lemon,

Pullets & la Sainte Menebout,

AFTER having truffed the legs in the body, flit them alaag
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, nutmeg, and fweet herbs; after that take
a pound and a half of veal, cut it into thin flices, and lay it in
a {tew-pan of a convenient fize to flew the pullets in : cover it,
and fet it over a ftove cr flow fire, and when it hegins to cleave
to the pan, ftir in a little flour, fhake the pan about till it bea
fittle brown, then pour in as much broth as will ftew the fowle,
fiir it together, put in a liule whole pepper, an onion, and 2
little piece of bacon or ham ; then layin your fowls, cover them
clofe, and let them ftew half an hour ; then take them out, lay
them on the gridiron to brown onthe infide, then lay them before
the fire to do on the outfide ; firew them over with the yolk
of an egg, fome crumbs of bread, and bafte them with a

| little
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little butter : let them be of a fine brown,. and boil the gravy
till there is about enough for fauce, ftrain it, puta few muth-
rooms in, and a little piece of butter rolled mflour ; lay the pul-
lets in the difb, and pour in the {auce. Garpith with lemon.

- Note, You may brown them in the oven, or fry them, which
you pleafe, .

Chicken furprize.

IF a fmall difh one large fowl will do; roaftit, and take the
lean 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
butrer rolled in flour, as big as a walput. Boil it up and fet
it to cool ; then cut fix or feven thin flices of bacon ronnd, place
them in a pecty-pan, and put fome force-meat on each fide, work
them up in the form of a French roll, with a raw egg in your
hand, leaving a hollow place in the middle; put in your fowl,
and cover them with fome of the fame force-meat, rubbing them
{mooth with your hand and a raw egg ; make them of the
height and bignefs of a French roll, and throw a little fine
grated bread over them. Bake them three quarters of an hour
in a gentle oven, or under a baking cover, till they come to a
fine brown, and place them on your mazarine, that they may not

- touch one another, but place them fo that they may not fall flat

in the baking ; or you may form them on your table with 2
broad kitchen knife, and place them on the thing you intend
to bake them on, You may put the leg of a chicken into one
of the loaves you intend for the middle. Let your fauce be
gravy thickened with butter and a little juice of lemon.
This is a pretty {ide-difh for a firlt courfe, fummer or wiater,
if you can get them.

Mutton chbops in diguife.

- TAKE as many mutton chops as you want, rub them with
pepper, fult, nutmeg, and a little parfley ;3 roll each chop in
half a fheet of white paper, well buttered on the infide, and
rolled on each end clofe. Have fome hog's lard, or beef drip-
ping boiling in a {tew-pan, put in the ftcaks, fry them of a fine
brown, lay them in your dith, and garnifth,with fried parfley ;
throw fome all over, have a little good gravy in a cup, but take
great care you don’t break the paper, nor have any fat in the
difh, but let them be well drained.

Chickens
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Chickens voafied with force-meat and cucumbers.

TAKE two chickens, drefs them very neatly, break the
breaft bone, and make force-meat thus: take the flefh of a
fowl and of two pigeons, with fome flices of ham or bacon,
¢hop them all well together, take the crumb of a penny loof
foaked in milk and boiled, then fet to cool; when it is cool
mix it all together, feafon it with beaten mace, nutmeg, pepper,
and a little {alt, a very little thyme, fome parfley, and a little
lemon-peel, with the yolks of two eggs; then fill your fowls;
{pit them, and tie them at both ends; after you have papered
the breaft, take four cucumbers, cut them in two, and lay
them in falt and water two or three hours before; then 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 your 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 up-
wards. You muft have {ome rich fried gravy, and pour into
the difh: then garnifh with lemon. s

Note, One large fowl done this way, with the cucumbers
faid 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 {tew- pan, with a flice or two
of bacon, am onion cut to pieces, a piece of carrot and a layer
of beef ; then lay in the chickens with the breaft downward, and
a bundle of 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 {mall, fet them on the fire, with a very little broth or
water, a few cocks combs, truffies and morels, cut {fmall, with
an ox palate, if you haveit; ftew them all together till they are
enough ; and when your chickens are done, take them up, and
keep them hot; then ftrain the liquor they were ftewed in, fkim
the fat off and pour into your ragoo; add a glafs of red wine, a
fpoonful of catchup, and a few mufthrooms ; then boil all toge-’
ther, with a few artichoke-bottoms cut in four, and afparagust
tops. If your fauce is not thick enough, take a little piece of

butter
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butter rolled in flour, and when enough 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 flewed in, ftrain it, {kim off the fat, have ready half a
pint of oylters, with the liquor ftrained, put them to your gra-
vy with a glafs of white wine, a good piece of butter rolled in
flour ; then boil them all together, and pour over your fowls.
Garnifh with lemon,

To marinate fowls.

TAKE a fine large fowl or turky, raife the fkin from the
breaft-bone with your finger, then take a veal {weetbread and
cut it fmall, a few oyfters, a few mufthrooms, an anchovy,
fome pepper, a little nutmeg, fome lemon-peel, and a little
thyme ; chop all together fmall, and mixt with the yolk of an
ege, ftuff it in between the fkin and the flefh, but take great care
you don’t break the fkin, and then ftuff what oylters you pleafe
into the body of the fowl. You 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 lemon. You mayadd
a few mufhrooms to the fauce, -

To broil chickens.

SLIT them down the back, and feafon them with pepper
and falt, lay them ona very clear fire, and at a great diftance.
Let the infide lie next the fire till it is above half done; then
tarn them, and take great care the flefhy fide don’t burn, throw
fome fine rafpings of bread over it, and let them be of a fine
brown, but net burnt, Let your fauce be good gravy, with
mufhrooms, and garnifh with lemon and the livers broiled, the
gizzards curt, flafhed, and broiled with pepper and falt.

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

Note, You may make juft what fauce you fancy.

Pulled chickens.

TAKE three chickens, boil them juft fit for eating, but not
too much ; when they are boiled enough, flea all the fkin .
off, and take the white flefh off the bones, pull it into pieces

abouk
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about as thick as a Jarge quill, and half as ln_ng_as! ynur'ﬁugcr.
Have ready a quarter of a pint of good cream and a piece of
frefh butter about as big as an egg, ftir them together till the
butter is all melted, and then put in your chickens with the
gravy that came from them, give them two or three toffes mqnd
on the fire, put them into a difh, and fend tt}em up hot.

Note, The legmakes a very pretty difh by itfelf, broiled very
nicely with fame pepper and falt; the livers being broiled and
the gizzards broiled, cut, and flafhed, and laid round the legs,
with good gravy-fauce in the difh, Garnilh with lemon.

A pretty way of fewing chickens,

TAKE two fine chickens, half boil them, then take them
up ina pewter, or filver difh, if yon have one; cut up your
fowls, and feparate all the joint-bones one from another, and
then take out the breaft-bones. If there is not liquor enough
from the fowls add a few {poonfuls of water they were boiled
in, put in a blade of mace, and a little falt ; cover it clofe with
another difh, fet it over a ftove or a chafhng-dith of coals, let
it ftew till the chickens are enough, and then fend them hot to

.the table in the fame difh they were {tewed in. :

Note, This is a very pretty difh for any fick perfon, of for a

- lying-in lady. For change it is better than butter, and the

-

fauce is very agreeable and pretty.

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

CUT off their feet, break the brealt-bone flat with a rolling-
pin, but take care you don’t break the {kin; flour them, fry
them of a fine brown in butter, then drain all the fat out of the
pan, but leave the chickens in. Lay a pound of gravy beef cut
very thin oyer your chickens, and a piece of veal cut very thin,
a little mace, twoor three cloves, fome whole pepper, an onion,
a little bundle of iweet herbs, and a piece of carrot, and then
pour in a-quart of boiling water ; cover it clofe, let it ftew for
a guarter of an hour, then take out the chickens and keep them
hot: let the gravy boil till it is quite rich and good, then ftraip
it offand putit into your pan agzin ; with two fpoonfuls of red
wine and a few mufhrooms ;- put in your chickens to heat, then
take them up, lay them into your dith, and pour your fauce
pver them. Garnith with lemon, and a few {lices of cold ham

warmed in the gravy,

" Note,
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Note, You may fill your chickens with force-meat, and lard

them with bacon, and add truffies, morels, and fwwl‘._breads cut

fmall, but then it will be a very high difh.

Chickens boiled with bacon and [ellery.

BOIL two chickens very white in a pot by themfelves, and
2 piece of ham, or good thick bacon; boil two bunches of
fellery tender, then cut them about two inches long, all the

- white part, put it into a fauce-pan with half a pint of cream,

a piece of butter rolled in flour, and fome pepper and fale ; fer
on the fire, and fhake it often: when it is thick and fine, lay
your chickens in the difh and pour the fauce in the middle, that
the fellery may lie between the fowls, and garnith the difh all
round with {lices of ham or bacon.

Note,. If you have cold ham in the houfe, that cut into

flices and broiled does full as well, or betters to lay round the -
dith.

Chickens with tongues. A geod difh for a gfm: deal
of company. $avai

TAKE fix {mall chickens boiled very white, fix hogs tongues,
boiled and peeled, a caulifiower boiled very white in milk and
water whole, and a good deal of fpinach boiled green ; then
lay your cauliflower in the middle, the chickens clofe alt
round, and the tongues round them with the roots outwards,
and the fpinach in little heaps between the tongues. Garnifh
with little pieces of bacon toafted, and lay a little bit on each
of the tongues,

Scotch chickens.

FIRST wafh yeur chickens, dry them in a clean cloth, and
finge them, then cut them into quarters ; put therg into a ftew-
pan or fauce~pan, and juft cover them with water, putin‘a
blade or two of mace, and a little bundle of parfley ; cover them
clofe, and let them ftew half an hour, then chop half a hand-
ful of clean wafhed parfley, and throw in, and have ready fix
eggs, whites and all, beat fine. Let your liquor boil up, and
pour the egg all over them as it bﬂi(i{‘; then fend all together
hotin a deep difh, but take out the bundle of parfley firft.
You muft be fure to fkim them well before you put in your
mace, and the broth will be fipe and clear, -
' Note,
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Note, This is alfo a very pretty difh for fick people, but the
Scotch gentlemen are very fond of it.

To marinate chickens.

CUT two chickens into quarters, lay 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 nutmeg and chopped pariley ; beat all very well to-

ther, dip your fowls in the batter, and fry them in a good deal
of hog’s lard, which muft firft boil before you put your chickens
in. Let them be of a fine brown, and lay them in your difh
like a pyramid, with fried parfley all round them. Garnith
with lemon, and have fome good gravy in boats or bafons.

To flew chickens.

TAKE two chickens, cut them into quarters, wath them
clean, and then put them into a {auce-pan ; put to them a quar-
ter of pint of water, half a pint of red wine, fome mace,
pepper, a bundle of fweet herbs, an onion, and a few rafp-
ings ; cover them clofe, let them ftew half an hour, then
take a piece of butter about as big as an egg rolled in flour,

. put in, and cover it clofe for five or fix minutes, fhake the fauce-
pan abour, then take out the {weet herbs and onion. You may
take the yolks of two eggs, beat and mixed 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
butter a little brown, then pour out all the fat, and throw a
little flour over them ;- and half a pint of good gravy, a quar-
ter of a pint of red wine, two fhalots, an anchovy, and a bun-
dle of {weet herbs ; cover them clofe, and let them ftew a quar-
ter of an honr; take out the herbs, fkim off the fat, and let
your fauce be as thick as cream; fend it to table, and garnith
with lemon. :

To drefs a wild duck the befi way.

FIRST half roaft it, then lay it in a difh, carve it, but
leave the joints hanging together, throw a little: pepper and
‘&lt, and fqueeze the juice of a lemon over it, turn it on the

breaft,

¥
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breaft, and prefsit hard with a plate, and add to it its own gra-
vy, two or three fpoonfuls of good gravy, cover it clofe with
another difh, and fet it over a {tove ten minutes, then fend it to
table hot in the difh it was done in, and garnifh with lemon.
You may add a little red wine, and a fhalot cut {mall, if you

‘like it, but it is apt to make the duck eat hard, unlefs you frfk
heat the wine and pour it in jull as it is done.

To boil a duck or a rabbit with ontons.

BOIL your duck or rabbit in a good deal of water, be fure
- to {kim your water, for there will always rife a fcum, 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-
ed, and throw them into water as you peel them, then cut them
into thin {lices, boil them in milk and water, and fkim the li-
quor. Half an hour will beil them. Throw them into a clean
fieve to drain them, put them into a fauce-pan and chop them
{mall, thake in a little flour, put to them two or three fpoonfuls
of cream, a good piece of butter, flew all together over the fire
till they are' thick and fine, lay the duck or rabbit in the difh,
and pour the fauce all over; if a rabbit, you muft cut off the
head, cut it in two, and lay it on each fide the difh.
Or you may make this fauce for change : take one large oni-
“om, cut it fmall, half a handful of parfley clean wathed and
picked, chop it {mall, a lettuce cut{mall, a quarter of a piat of
good gravy, a good piece of butter rolled in alittle flour; adda
litcle juice of lemon, a little pepper and falt, let all ftew toge-
ther for half an hour, then add two fpoonfuls of red wine.

"This fauce is molt proper for a duck; lay your duck in the dith
and pour your fauce over it.

T

To drefs a duck with green peafe.

PUT a deep (tew-pan over the fire, with a piece of frefh but-
ter ; finge your duck and flour it, turn it in the pan two or three
minutes, then pour out all the fat, but let the duck remain
_in the pan ; put to it half a pint of good gravy, a pint of peale,

two lettuces cut imall, a {mall bundle of {weet herbs, a little
pepper and falt, cover them clofe, and let them flew for half an
. hour, now and then give the pan a fhake; when they are juft
_ done, grate in a little nutmeg, and putin a very little beaten mace,
- . and thicken it either with a piece of butter rolled in flour, or the

. yolk of an egg beat up with two or three fpoonfuls of cream ;
_ dhakeit all together for three or four misutes, take eut the fiveet

g herbs,
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berbs, lay the duck in the dith, and pour the fau‘ce oyer ﬁ'
You may garnifh with boiled mint chopped, or let it alone.

To drefs a duck with cucumbers.

TARE three or four cucumbers, pare them, take out the
foeds, cut 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 put in the
cucumbers and onions, firft drain them in a cloth, let them bea
little brown, fhake a little flour over them, in the mean time
let your 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 or three {poonfuls of red wine;
fhake all together, and let it {tew together for eight or ten mi-
nutes, then take up your duck and pour the fauce over it.

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

To drefs a duck a la braife.

TAKE a duck, lard it with little pieces of bacon, fealon it
infide and out with pepper and falt, lay a layer of bacon cut
thin, in the bottom of a ftew-pan, and then a layer of lean
beef cut thin, then lay your duck with fome carrot, an onion,
a little bundle of {weet herbs, a blade or two of mace, and laya
thin layer of beef over the duck ; cover it clofe, and fetit over a
flow fire for eight or ten minutes, then take off the cover and
fhake in a littie flour, give the pan a (hake, pour in a pint of
- fmall broth or beiling 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 {auce boil till
there is about a quarter of a pint or little better, then {train it and
put it into the ftew-pan again, with a glafs of red wine; put
in your duck, fhake the pan and let it {tew four or five minutes;
then lay your duck in the difh and pour the fauce over it, and
garnifh with lemon. 1f you love your duck very high, you may
fill it with the following ingredients: take a veal fweetbread cut
in eight or ten pieces, a few truffles, fome oyfters, a little fweet
herbs and parficy chopped fine, a little pepper, falt, and beaten
mace ; fill your duck with the above ingredients, tie both ends
tight, and drefs as above ; or you may fill it with force-meat
- made thus: take a little piece of veal, take all the {kin and fat
off, beat in a mortar with as much fewet, and an equal quan-

ticy

o
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tity of crumbs of bread, afew {weet herbs, fome parfley chop-
ped, a little lemon-pecl, pepper, falt, beaten mace, and nut-
ineg, and mix it up with the yolk of an egg.

You may {tew an ox’s palate tender, and cut it into pieces;
with fome artichoke-bottoms cut into four, and tofled up in the
fauce. - You may lard your duck or let it alone, juft as you
pleale, for my part I think it beft without.

PUG To boil ducks the French way.

LET your ducks be Iarded, and half roafted, then take them
off the'fpit put them into a large earthen pipkin, with half
a pint of red wine, and a pint of good gravy, fome chefnuts,
firlt roafted and peeled, half a pint of large oyfters, the hqﬂor
{ftrained and.the beards taken off, two or three little onions
minced {mall, a very little {tripped thyme, mace, pepper, and a
little ginger beat fine ; cover it clofe, and let them ftew half an
hour ever a flow fire, and the crult of a French roll grated when
you put in your gravy and wine ; when they are enough take
them up, and pour the fauce over them.

¢ To drefls a goofe with onions or rabbage.

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

Direstions for roafiing a goofe.

TAKE fage, walh it; pick it clean, chop it fmall, m:h
pepper and falt ; roll them with butter, and put them iato the
belly ; never put onion into any thing, unlels you are fure every
body loves it ; tuke care that your goofe be clean picked and
walhed. - I think the beft way is to fcald a goofe, and then you
are fure it is clean, and not {o ﬁmng let your water be {calding
hot, dip in your qo::rﬁ, for a ‘minute, then all the feathers will
come off clean ; when it is qmte clean wafth it with cold water,
and dr;.r it with a cloth; roaft it and bafte it with butter, and.
when it is half done throw fome flour over it, that it may bave
a fine brown. Three quarters of an hour will do it at a quick
fire, if it is not too large, otherwife it will require an hour.
Always have good gravy in a bafon, and apple-fauce in ans

other, . | : .
(= : A g?f:‘;;ij
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A green goofe.

NEVER put any feafoning into it, unlels defired. You mufi
either put good gravy, or green-fauce in the difh, made thus;
take a handful of forrel, beat in a mortar, and {queeze the juice -

out, add to it the juice of an orange or Jemon, and a little fugar,

heat it in a pipkin, and pour it into your difh; but the beft way
is to put gravy in the difh, and green-fauce in a cup or boat.
Or made thus : take half a pint of the juice of forrel, a {fpoon-

ful of white wine, a little grated nutmeg, a little grated bread ;

boil thefe a quarter of an hour foftly, then ftrain it, and put
it into the fauce-pan again, and fweeten it with a little fugar,
give it a boil and pour it into a dith or bafon ; fome like a little
piece of butter rolled in flour, and put into it,

To dry a goofe.
GET a fat?on‘&, take a handful of ccmmon falt, a quarter

of an ounce of falt-petre, a quarter of a pound of coarfe fu-

gar, mix all together, and rub your goofe very well, let it lie

in this pickle a fortnight, turning and rubbing it every day, then
roll it in bran, and hang it up in a chimney where wood-fmoke

is for a week. If you have not that conveniency fend it to the
baker’s, the fmoke of the oven will dry it ; or you may hang it
in your own chimney, not too near the fire, but make a fire
under it, and lay horfe-dung and faw-duft on it, and that will

{mother and fmoke-dryit; when it is well dried keepit in a dry

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

Note, You may boil turnips, or cabbage boiled and flewed in
butter or onion-fauce.

To dref5s a goofe in ragoo.
FLAT the brealt down with a cleaver, then prefs it dowa

with your Land, fkin it, dip it inte fcalding water, let it 3

be cold, lard it with bacon, feafon it well with pepper, falt, and
a little beaten mace, then flour it all over, take a pound of good
beef-fewet cut fmall, putitintoa deep ftew-pan, letit be melted,
then putin your goole, Jet it be brown on both fides ; when itis
brown put in a pint of boiling water, an onion or two, a bundle
of lweet herbs, a bay-leaf, fome whole pepper, and a few

.

€loves; coverit clofe. and letit frew foftly till it is tender, About
half an hour will do it; if fmall; if a large one, three quarters of
an |

L
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an hour. In the mean time make a ragoo, boil fome turnips al-
moft enough, fome carrots and onions quite enough ; cut them
all into little pieces, put them into a fauce-pan with half a pint
of good beef gravy, a little pepper and {alt, a piece of burter
rolled in flour, and let this ftew all together a quarter of an
hour. Take the goofe and drain it well, then lay itin the difh,
and pour the ragoo over it. _

Where the onion is difliked, leave it out. You may add |
cabbage boiled and chopped {mall. d

A goofe a la mode. ~
TAKE a large fine goofe, pick it clean, fkin it, and cut it

down the back, bone it nicely, take the fat off, then take a

dried tongune, boil it and peel it: take a fowl, and do it in the

fame manner as the goofe, feafon it with pepper, falt, and beaten

mace, roll it round the tongue, feafon the goofe with the fame,
_put the tongue and fowl in the goofe, and {ew the goole up
-again in the fame form it was before ; putitinto a little pot thar
“will juft hold it, put to it two quarts of beef gravy, a bundle of
fweet herbs and an onion ; put fome flices of ham, or good ba-
' con, between the fowl and goofe ; cover it clofe, and let it flew
' an hour 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, ftrain it,
1_Fut in a glafs of red wine, two {poonfuls of catchup, a veal
| fweetbread cut {mall, fome truffles, morels, and mufhrooms, a
 piece of butter rolled in flour, and fome pepper and falt, if
‘wanted ; put in the goofe again, cover it clofe, and let it ftew
- half an hour longer, then take it upand pour the ragoo over it.
' Garnifh with lemon.

. Note, This is a very fine dith,- You muft mind to fave the
| bones of the goofe and fowl, and put them into the gravy when
1t is fir{t fet on, and it will be better if you roll fome beef marrow
| between the tongue and fowl, and between the fow! and goofe,
1it will make them mellow and eat fine. You may add fix or
| feven yolks of hard eggs whole in the dith, they are a pretty
1addition. Take care to fkim off the fat.

To frew giblets,

~ LET them be nicely fcalded and picked, break the two pini-
i on bones in two, cut the head in two, and cut off the noftrils ;
« cut the liver in two, the gizzard in four, and the neck in two ;
| 0ip off the fkin of the neck, and make a pudding with two hard
t eggs chopped fine, the crumb .of a Fren¢h roll fteeped in hot
. G 2 milk
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milk two or three hours, then mix it with the hard egg, a fittle
nutmeg, pepper, falt, and alittle fage chopped fine, a very little
melted butter, and ftir it together : tie one end of the f{kin, and
fill it witl the ingredients, tie the other end tight, and put all |
“together in the fauce-pan, with a quart of good mutton broth, a
bundle of fweet herbs, an onion, fome whole pepper, mace, two
or three cloves tied up loofe in a mullin rag, and a very little
piece of lemon-peel; cover them clofe, and let them ftew till
quite tender, then take a {mall French roll toafted brown on all
{ides, and put it into the fauce-pan, give it a fhake, and letit
{tew till there is juft gravy enough to eat with them, then take
out the onion, fweet herbs, and {pice, lay the roll in the middle,
the giblets round, the pudding cut into flices and laid round,
and then pour the fauce over all. ‘ i

Another way.

TAKE the giblets clean picked and wafhed, the feet fkinned
and bill cut oft, the head cut in two, the pinion bones broke
into two, the liver cutin two, the gizzard cutinto four, the pipe
pulled out of the neck, the neck cut in two: put them intoa
pipkin with half a pint of water, fome whole pepper, black and
white, a blade of mace, a little {prig of thyme, a {mall onion,
a little cruft of bread,  then cover them clofe, and {et them on
a very flow fire. Wood embers is beft. Let them f{tew till they
are quite tender, then take out the herbs and onions, and pour
them into a little dith,  Seafon them with falt.

To roaft pigeons.

FILL them with parfley clean wathed and chopped, and fome
pepper and falt rolled in butter ; fill the bellies, tie the neck-
end clofe, {o that nothing can run out, put a fkewer through
the legs, and have a little iron on purpofe, with fix hooks to it,
and on each hook hang a pigeon ; faften one end of the ftring to
the chimney, and the other end to the iron (this is what we call
the poor man’s {pit) flour them, bafte them with butter, and
turn them gently for fear of hitting the bars. They will roaft
nicely, and be full of gravy. Take care how you take them off,
not to lofe any of the liquor. You may melt a very little butter,
and put into the dith. Your pigeons ought to be quite frefh,
am'f[ not too much done. This is by much the beft way of
doing them, for then they will fwim in their own gravy, and a ;
very little melted butter will do. '

When




‘made Plain and Eafy.” 85

When you roaft them on a fpit all the gravy runs out, or if
1 you ftuff them and broil them whole you cannot fave the gravy
1 {o well, though they will be very good with parfley and butter
#iin the difth, or fplit and broiled with pepper and falt.

To boil pigeons.

BOIL them by themfelves, for fiftcen minutes, then boil a
| handfome {quare piece of bacon and lay in the middle ; ftew
| fome fpinach to lay round, and lay the pigeons on the fpinach.

Garpith your difh with parfley laid in a plate before the fire to
(erifp.  Or you may lay one pigeon in the middle, and the reft
1xound, and the {pinach between each pigeon, anda flice of ba-
icon on each pigeon. Garnifh with {lices of bacon and melted
| butter in a cup.

=

To a la danbe pigeons.

' ¥ TAKE a large fauce-pan, lay a layer of bacon, then a layer.
‘Wi of veal, a layer of coarfe beef, and another little layer of veal,
4| about a pound of veal and a pound of beef cut very thin, a piece
il of carrot, a bundle of fweet herbs, an onion, fome black and
1 white pepper, a blade or two of mace, four or five cloves, a
! Tittle cruft of bread toafted very brown. Cover the fauce-pan
§l clofe, fet it over a flow fire for five or {ix minutes, fhake in 2
{{! little four, then pour in a quart of boiling water, fhake it round,
i cover it clofe, and let it ftew till the gravy is quite rich and
igood, then firain it off and fkim off all the fat. In the mean
itime ftuff the bellies of the pigeons with force-meat, made
ithus: takea pound of veal, a pound of beef-fewet, beat both in
¥ 2 mortar fine, an equal quantity of crumbs of bread, fome pep-
Wi per, falt, nutmeg, beaten mace, a little lemon-peel cut fmall,
| fome parfley cut {mall, and a very little thyme ftripped ; mixall
t together with the yolk of an egg, fill the pigeons, and flat the
Ibrealt down, flour them and fry them in frefh butter a little
Ibrown ; then pour all the fat clean out of the pan, and put to the
| pigeons the gravy, cover them clofe, and let them ftew a quar-
tter of an hour, or till you think they are quite enough ; thea
i take them up, lay them in a difh and pour in your fauce : on each
i pigeon lay a bay-leaf, and on the leaf a flice of bacon. You
I may garnifh with a lemon notched, or let it alone.

Note, You may leave out the ftuffing, they will be very rich
1and good without it, and it is the beft way of drefling them for
:a fine made-difh,

G 3 | Pigecns
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Pigeons an poir.

MAKE a good force-meat as above, cut off the feet quite,
ftuff them in the thape of a pear, roll them in the yolk of an.
egg, and then in crumbs of bread, ftick the leg at the top,
and butter a difh to lay them in; then fend them to an oven to
bake, but don’t let them touch each other. . When they are
enough, lay themina dith, and pour in good gravy thickened
with the yolk of an egg, or butter rolled in flour: don’t pour
your gravy over the pigeons. You may garnith with lemon. Tt
is a pretty genteel difh ; or for change lay one pigeon in the mid-
dle, the reft round, and ftewed {pinach between ; poached eggs

“on the {pinach. Garnifh with notched lemon and orange cut
into quarters, and have melted butter in boats.

Pigeons fioved.

TAKE a fmall cabbage lettuce, juft cut out the heart and
make a force-meat as before, only chop the heart of the.
cabbage and mix with it; then you muft fill up the place, and
tie it acrofs with a packthread ; fryit of a light brown in frefh
butter, pour out all the fat, lay the pigeons round, flat them
with your hand, 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 Rhenifh wine, cover it clofe, and let it ftew about
five or fix minutes ; then put in half a pint of good gravy, cover
them clofe, and let them ftew half an hour. Take a good piece
of butter rolled in flour, fhake it in; when it is fine and thick
take it up, untie it, lay the lettuce in the middle, and the
pigeons round ; fqueeze in a little lemon juice, and pour the
{auce all over them. Stew a little lettuce, and cut it into pieces
for garnifh with pickled red cabbage.

Note, Or for change you may ftuff your pigeons with the
fame force-meat, and cut two cabbage lettuces into quarters,.
and ftew as above ; fo lay the lettuce between each pigeon, and .

one in the middle, with the lettuce round it, and pour the fauce!
all over them. L

Pigeons furtout.

FORCE your pigeons as above, then lay a flice of bacon oni
the breaft, and a flice of veal beat with the back of a kaife,,
and feafoned with mace, pepper, and falt, tie it on with a
{mall packthread, or two little fine fkewers is better; {pit
them on a fine bird-fpit, roalt them and bafte with a piece

butter,,
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butter, then with the yolk of an egg, and then bafte them again
with crumbs of bread, a little nutmeg and fweet herbs ; when
enough lay them in your dith, have good gravy ready, with
truffles, morels, and muihruﬂms, to pour into your dith. Gar-
nith with lemon.

Pigeons in compote with white fauce.

LET your pigeons be drawn, picked, f{calded, and flayed ;
then put them into a ftéw-pan with veal fweetbreads, cocks
combs, muthrooms, truffles, morels, pepper, falt, a pint of
thin gravy, a bundle of {weet herbs, an onion, and a blade or
two of mace; cover them clofe, let them f{tew half an hour,
then take out the herbs and onion, then beat up the yolks of two
or three eggs, and [ome chopped parfley in a quarter of a pint
of cream, and a little nutmeg ; mix all together, ftir it one
way till thick ; lay the pigeons in the difh, and the fauce all
over. Garnifh with lemon.

A French pupion of pigeons.

TAKE favoury force-meat rolled out like pafte, put it in a
butter-difh, lay a layer of very thin bacon, fquab pigeons,
{liced {weetbread, afparagus-tops, muthrooms, cocks combs, a
palate boiled tender and cut into pieces, and the yolks of hard
eggs 3 make another force-meat and lay over like a pie, bake it,
and when enough turn it into a dith, and pour gravy round it.

Pigeons boiled with rice.

TAKE f{ix pigeons, {tuff their bellies with parfley, pepper,
and falt, rolled in a very little piece of butter ; put them into
a quart of mutton broth, with a little beaten mace, a bundle of
{weet 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 in
and give it a thake, feafon it with falt if it wants it, then have
ready half a pound of rice boiled tender in milk ; when it be-
gins to be thick (but take great care it don’t burn) take the
yolks of two or three eggs, beat up with two or three {poonfuls
of cream and a little nutmeg, flir it together till it is quite thick,
then take up the pigeons and lay them in a difh; pour the
gravy to the rice, ftir all tﬂgﬂther and pour over the p:geuns.
Garnifh with hard eggs cut into quarters,

G4 Pigeons
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Pigeons tranfmegrified.

. TAKE your pigeons, feafon them with pepper and falt, take
~ alarge piece of butter, make a puff-pafte, and roll each pigeon
in a piece of pafte; tie them in a cloth, fo that the pafte don’e
break ; boil them in a good deal of water. They will take an
hour and a half beiling ; unite them carefully that they don’t
break; lay them in the difh, and you may pour a little good
gravy in the difh. They will eat exceeding good and nice, and
will yicld fauce enough of a very agreeable relifh.

Pigeons in Fricandos.

AFTER having truffed your pigeens with their legs in their
bodies, divide them in two, and lard them with bacon ; then
lay them in a ftew-pan with the larded fide downwards, and two
swhole leeks cut fmall, two ladlefuls of mutton broth, or veal
gravy; cover them clofe over a very flow fire, and when they
are enough make your fire very brifk, to wafte away what li-
quor remains : when they are of a fine brown take them up, and
pour out all the fat that is left in the pan; then pour in fome
weal gravy to loofen what fticks to the pan, and a little pepper;
ftir it about for two or three minutes and pour it over the
pigeons. This is a pretty little fide-difh.

To roaft pigeons with a fatce.

MAKE a farce with the livers minced {mall, as much fweet
{fewet or marrow, grated bread, and hard egg, an equal quan-
tity of each; fﬂal%n with beaten mace, nutmeg, a little pep-
per, falt, and a little {weet herbs ; mix all thefe together with
the yolk of an egg, then cut the {kin of your pigeon between the
legs and the body, and very carefully with your finger raife the
Jkin from the flefh, but take care you don’t break it : then force
them with this farce between the fkin and fleth, then trufs the
legs clofe to keep it in; fpit them and roaft them, drudge them
with a little flour, and bafte them with a piece of butter ; fave
the gravy which rups from them, and mix it up with a little red
wine, a little of the farce-meat. and fome nutmeg. Let it boil,
then thicken it with a piece of butter rolled in flour, and the
.fnlk of an egg beat up, and fome minced lemon ; when enough

a

lay the pigeons in the difh and pour in the fauce,  Garnith with
lemon,

Ta
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To drefs pigeons a la foleil.

~ FIRST ftew your pigeons in a very little gravy till enough,
and take different forts of fleth according to your fancy, &c.
both of butcher’s meat and fowl; chop it {mall, feafon it with
bcaten mace, cloves, pepper, and falt, and beat it in a mortar till
it is like pafte ; roll your pigeonsinit, 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., Garnith with fried parfley.

Pigeons in a bole.

TAKE your pigeons, feafon them with beaten mace, peppcr,
and falt; put a little 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 four or five fpoonfuls of flour. Bakeit,
and fend it to table. Itis a good difh.

Pigeons in pimlico.

TAKE the livers, with {fome fat and lean of ham or bacon,
muthrooms, truffles, parfley, and {weet herbs ; feafon with
beaten mace, pepper, and falt; beat all this together with two
raw eggs, put it into the bellies, roll them in a thin flice of
veal, over that a thin flice of bacon, wrap them up in white
paper, {pit them on a fmall {pit, and roaft them. In themean
time make for them a ragoo of trufes and mufthrooms chopped
{mall with parfley cut fmall; put to it half a pint of good veal
gravy, thicken with a piece of butter rolled in flour. An hour
will do your pigeons; bafte them, when enough lay them in
your difh, take off’ the paper and pour your fauce over them.
Garnith with patties, made thus: take veal and cold ham, beef
fewet, an equal quantity, fome mufhrooms, {weet herbs, and
fpice, chop them {mall, fet them on the fire, and moiften with
milk or cream ; then make a little puff-pafte, roll it and make
little patties, about an inch deep and two incheslong; fill them
with the above ingredients, cover them clofe and bake them ; lay

Mix of them round a dith. This makes a fine dith for a firft
courfe.

To jugg pigeons.
PULL, crop, and draw pigeons, but don’t wath them; fave
the 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, aod bruife them with tha: back of a fpoon ; mix with themn
a little
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a little pepper, falt, grated nutmeg, and lemon-peel fhred very
fine, chopped parfley, and two yolks of eggs very hard ; bruife

them as you do the liver, and put as much fewet as liver fhaved

exceeding fine, and as much grated bread ; work thefe together

with raw eggs, and roll it in frefh butter; put a piece into the

crops and beliies, and few up the necks and vents : then dip your

pigeons in water, and feafon them with pepper and falt as for a
pie, putthem in your jugg, with a piece of fellery, ftop them

clofe, and fet them in a kettle of cold water; firft cover them

clofe, and lay a tile on the top of the jugg, and let it boil three

hours ; then take them out of the jugg, and lay them in a difh,
take out the fellery, put in a piece of butter rolled in flour,

fhake it about till it is thick, and pour it on your pigeons,

Garpilh with lemon.

To flew pigeons.

SEASON your pigeons with pepper, falt, cloves, mace, and
{fome {weet herbs ; wrap this feafoning up in a piece of butter,
and put in their bellies ; then tie up the neck and vent, and
half roalt them ; then put them into a ftew-pan with a quart
of good gravy, a little white wine, fome pickled muthrooms, a
few pepper corns, three or four blades of mace, a bit of lemon-
peel, a bunch of fweet 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. Garnifh with lemon.

Do ducks the fame way.

To drefs a calf’s liver in a caul.

TAKE off the under fkins and fhred the liver very {mall,
then take an ounce of truffles and morels chopped {mall, with
- parfley; roalt two or three onions, take off their outermoft
coats, pound fix cloves, and a dozen coriander feeds, add them
to the onions, and pound them together in 2 marble mortar; then
take them onuf, and mix them with the liver, take a pint of
cream, half a piot of milk, and feven or eight new-laid eggs;
beat them together, boil them, but do not let them curdle, fthred
a pound of fewet as [mall as you can, half melt it in a pan, and
pour it into your egg and cream, then pour itin your liver, then
mix all well together, {eafon it with pepper, falt, nutmeg, and a
Tittle thyme, and let it fiand till it is cold : fpread a caul over the
portom and fides of the ftew-pan, and put in your hathed liver
and cream all together, fold it np in the caul, in the fhape ﬂlt{ a

calf’s
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calf’s liver, then turn it up-fide down carefuily, lay itin a difh
that will bear the oven, and do it over with beaten agp, drudge
it with grated bread, and bake it in an oven. Serve it up hot for
a firlt courfe.

To roaft a calf’s liver. t

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

To roaf 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 broth, let there be good gravy-fauce in the dith, and
bread-fauce in bafons made thus: take a pint of water, putin a
good thick piece of bread, fome whole pepper, a blade ot two
of mace; boil it five or fix minutes till the bread is foft, then
take out all the fpice, and pour out all the water, only juft
enough to keep it moilt, beat it with a {poon foft, throw in a little
falt, and a good piece of frefh butter; ftir it well together, fet
it over the fire for a minute or two, then put it into a boat.

To boil partridges.

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

. Or this fauce : take a bunch of fellery clean wafhed, cut all
the white very fmall, wafth it again very clean, put it into a,
fauce-pan with a blade of mace, a little beaten pepper, and a
very little falt ; put to it a pint of water, let it boil till the wa-
ter is juft wafted away, then add a quarter of a pint of cream,
- and a piece of butter rolled in flour ; ftir all together, and when
it is thick and fine pour it over the birds. '

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

Or this fauce : take a quarter of a pint of cream, the yolk of
an egg beat fine, a little grated nutmeg, a little beaten mace, a
piece of butter as big as a nutmeg, rolled in flour, and one {poon-
ful of white wine; ftir all together one way, when fine and
thick pour it over the birds. You may add a few mufthrooms.

Or this fauce : take a few muthrooms, frefh peeled, and wafh
them clean, put them in g fauce-pan with a little falyy put them

over
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over a quick fire, let them boil up, then put in a quarter of 2
pint of cream and a little nutmeg ; fhake them together with a
very little piece of butter rolled in flour, give it two or three
fhakes over the fire, three or four minutes will do; then pour
it over the birds. '

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

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

To make partridge panes.

TAKE two roafted partridges and the fleh of a large fowl,
a little parboiled bacon, a little marrow ér {weet fewet chopped
very fine, a few mufhrooms and morels chopped fine, truf-
fles, and artichoke-bottoms, feafon with beaten mace, pepper,
a little nutmeg, falt, {weet herbs chopped fine, and the crumb
of a two-penny loaf foaked in hot gravy; mix all well toge-
ther with the yolks of two eggs, make your panes on paper, of
a round figure, and the thicknefs of an egg, at a proper dif-
tance onc from another, dip the point of a knife in the yolk of

an egg, in order to fhape them; bread them neatly, and bake
2 them
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them a quarter of an hour in a quick oven : obferve that the
truffles and morels be boiled tender in the gravy you foak the
bread in.  Serve them up for a f{ide-difh, or they will ferve to
garnith the above difh, which will be a very fine one for a firfk
courfe.

Note, When you have cold fowls in the houfe, this makes a
pretty addition-in an entertainment.

To roaft p;;r'aeajhm,r.

PICK 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 bafte
them with a little nice butter, and let them have a fine white
froth ; then take them up, and pour good gravy in the difh and
bread-fauce in plates.

" Or you may put water-crefles nicely picked and wathed, and
juft fcalded, with gravy in the dith, and lay the crefles under
the pheafants. _

Or you may make fellery-fauce ftewed tender, ftrained and
mixed 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 turned as you do a pheafant’s, lard the
fowl all over the breaft and legs with a large piece of bacon ¢ur
in little pieces ; when roafted put them both in a difh, and no
body will know it. ‘They will take an hour doing, as the fire
muft not be too brifk. A Frenchman would order fith-fauce to
them, but then you quite {poil your pheafants,

A frewed pheafant.

. 'TAKE your pheafantand {tew it in veal gravy, take artichoke-
bottoms parboiled, fome chefnuts roafted and blanched : when
your pheafant is enough (but it muft ftew till thereis juft enough
for fance, then fkimit) put in the chefnuts and artichoke-bot-
toms, a little beaten mace, pepper, and falt juft enough to fea-
{on it, and a glals of white wine, and if you don’t think it thick
enough, thicken it with a little piece of butter rolled in flour :
fqueeze in a little lemon, pour the fauce over the pheafant, and
have fome force-meat balls fried and put into the difh. '

Note, A good fowl will do full as well, trufled with the head
~on like a pheafant. - You may fry fanfages inftead of force-
meat balls, b g L
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To ?ﬁfﬁﬁ‘ a }Emﬁmr a la braife. .

LAY a layer of beef all over your pan, then a layer of veal,
a little piece of bacon, a piece of carrot, an onion ftuck with
cloves, a blade or two of mace, a {poonful of pepper, black and
white, and a bundle of fweet herbs; then lay in the pheafant,
lay a layer of veal, and then a layer of beef to cover it, fetit 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 phealant, keep it hot, and let the
gravy boil till there is about a pint; then firain it off, and put
it in again, and putin a veal fweetbread, firlt being {tewed with
the pheafant, then put in fome truffles and morels, fome livers of
fowls, artichoke-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 butter rolled in flour, fhake all together, put in your pheafant,
let them ftew all together with a few mufthrooms ahont five or fix
minutes more, then take up the pheafant and pour your ragoo
all over, with a few force-meat balls. Garpifh with lemon.
You may lard it, if you chufe.

To boil a pheafant.

TAKE a fine pheafant, ‘boil it in a good deal of water, keep
your water boiling ; half an hour will do a fmall one, and three
quarters of an hour a large one.  Let your fauce be fellery ftew-
¢d and thickened with cream, and alittle piece of butter rolled in
flour ; take up the pheafant, and pour the fauce all over. Gar-
nith with lemon. Obferve to flew your fellery fo, that the
liguor will not be all wafted away before you put your cream
in ; if it wants falt, put in fome to your palate.

To roaft [nipes or woodcocks.

SPIT them on a fmall bird-fpit, flour them and bafte them
-with a piece of butter, then have ready a {lice of bread toafted
brown, lay itina difh, and fet it under the fnipes for the trail
to drop on ;: when they are enough, take them up and lay them
on a toaft; have ready for two {nipes, a quarter of a pint of
good beef gravy hot, pour it into the difh, and fet it over a
chaffing-dith two or three minutes. Garnifh with lemon, and
fet them hot to table. '

Swipes
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Suipes in a furtout, or woodcocks.

TAKE force-meat made with wveal, as much beef fewet

chopped and beat in a mortar, with an equal quantity ot crumbg
of bread ; mix in a little beaten mace, pepper, and falt, fome
parfley, and a little fweet herbs, mix it with the yolk of an egg,
lay fome of this meat round the dith, then lay in the fnipes,
being firft drawn and half roafted. Take care of the trail.
Chop it, and throw it all over the difh.
- Take fome good gravy, according to the bignefs of your fur-
tout, fome truffles and morels, a few muthrooms, a {weetbread
cut into pieces, and artichoke-bottoms cut fmall; 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, flir all together one way, when it is thick take
it off, let it cool. and pour it into the furtout : have the yolks of
atfew hard eggs put in here and there, feaion with beaten mace,
pepper, and falt, to your tafle : cover it with the force-meat ail
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.

To boil [uipes or woodcocks.

BOIL them in good ftrong broth, or beef gravy made thus:
take a pound of beef, cut it into little pieces, put it into two
quarts of water, an onion, a buadle of {weet herbs, a blade or
two of mace, fix cloves, and fome whole pepper ; cover it clofe,
let it boil till about half wafted, then [train it off, put the gravy
into a fauce-pan with falt enough to feafon it, take the fnipes and
gut them clean (but take care of the guts) put them into the
gravy and let them boil, cover them clofe, and ten minutes will
boil them, if they keep boiling. In the mean time, chop the
guts and liver {mall, take a little of the gravy the fnipes are
boiling in, and ftew the guts in, with a blade of mace. Take
{fome crumbs of bread, and have them ready fried in a little frefh
butter crifp, of a fine light brown. You muft take about as
much bread as the infide of a {tale roll, and rub them fmall into
a clean cloth; when they are done, let them {tand ready in a
plate before the fire,

When your fnipes are ready, take about half a pint of the
liquor they are boiled in, and add to the guts two {poonfuls of
red wine, and a piece of butter about as big as a walnut, rolled
in a little flour ; {et them on the fire, fthake your fauce:pan often
(but don’t ftir it with a fpoon) till the butter is all melted, then °
put in the crumbs, give your fauce-pan a fhake, take up your

birds, lay them in the dith, and pour this fance over them.
Garnith with lemon, 2 Lo
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To drefs ortolans.

SPIT them fideways, with a bay-leaf between ; bafte themt
with butter, and have fried crumbs of bread rouud the difh.
Drefs quails the fame way,

To drefs ruffs and reifs.

THEY are Lincolnfhire birds, and you may fatten them as
you do chickens, with white bread, milk and fugar : they feed
faft, and will die in their fat if not killed in time ; trufs them
crofs-legoed as you do a fnipe, {pit them the fame way, butyou
muft gut them, and you muft have good gravy in the difh thick-
ened with butter and toaft under them. Serve them up quick.

To drefs larks.

SPIT them on a little bird-{pit, roaft them ; when enough,
have a good many crumbs of bread fried, and throw all over
them ; and lay them thick round the difh.

Or they make a very pretty ragoo with fowls livers; firlt fry
the larks and livers very nicely, then put them into fome good

ravy to ftew, juft enough for fauce, with a little red wine.
arnifh with lemon.

To drefs plovers.

TO two plovers take two artichoke-bottoms boiled, fome chef-
nuts roafted and blanched, fome fkirrets boiled, cut all very fmall;
mix with it fome marrow or beef fewet, the }alks of two hard
eggs, chop all together, feafon with pepper, falt, nutmeg, and
a little fweet 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, and arti-
choke-bottoms cut into quarters, two or three yolks of eggs, and
a little j juice of lemon ; cover them cldfe, and let them ftew ve-
Iy fofﬂ}r an hour. If you find the fauce is not thick enough,
take a piece of butter rolled in flous, and put into the fauce,
fhake it round, and when it is thick take up your plovers and
pour the fauce over them. Garaith with roafted chefnats.

Ducks are very good doge this way.

Or you may roaft your plovers as you do any other fowl, and
have gravy-fauce in the difh.
~Or boil them in good fellery-fauce, either white or brown,
jult as you like.

The fame way you may drels wigeons.

g



made Plain and Eafy. 9?

To drefs larks pear fafbion.

YOU muft trufs the larks clofe, and cut off the legs, feafon
- them with falt, pepper, cloves, and mace, make a fcrce-meat
thus: take a veal fweetbread, as much beef fewet, a few morels
and mufhirooms, chop all fine together, fome crambs of bread,
and a few {weet herbs, a little lemon-peel cut {mall, mix all to-
gether with the yolk of an egg, wrap up every lark in force-
meat, and fhape them like a pear, flick one leg in the top like
the flalk of a pear, rub them over with the yolk of an egg and
crumbs of bread, bake them in a gentle oven, ferve them with~
out fauce; or they make a good garnifh to a very fine dih.
You may ufe veal, if you have not a {weetbread.

To drefs a hare.

AS to roafting of a have, I have given full dire€tions in the .
beginning of -the book.

A jugged bare.

CUT it into'little pieces, lard them here and there with lit-
tle flips of bacon, ﬁzaﬁm them with a very little pepper and falt,
put them into an earthen jugg, with a blade or two of mace, an
onion ftuck with cloves, and a buadle of {weet herbs ; cover the
jugg or jar you do it in {o clofe that nothing can get in, then fet
it in a pot of boiling water, keep the water boiling, and thres
hours will do it; then turn it out into the dith, and take out
the onion and fweet herbs, and fend it to table bot, If you den’t
like it larded, leave it out.

To feare a bare.

LARD your hare and puta pudding ia the belly; put it ioto
a pot or fifh kettle, then put to it two quarts of {lrong drawed
gravy, one of red wine, a whole lemon cut, a fagget of {weet

erbs, nutmeg, pepper, a little falt, and fix cloves; covef it
- dofc, and ftew it over a very flow fire, tillit is three parts done;
- then take it up, putit into a difh, and {tew it over with crumbs
of bread, a few fweet herbs chopped fine, fome lemon-peel grat-
~ ed, and ha)f a nuimeg; fet it before the fire, and bafle it till ic
is all of a fine light brown. In the mean time take the fat of
. your gravy, and thicken it with the yolk of an egg ; take {ix eggs
~ boiled hard and chopped {mall, 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 way.
Note, You may do rabbits the fame way, but it muft be veal
- gravy and white wine; adding mufthreoms for cucumbers.

H Te
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or feven fpoonfuls of cream and milk, and a piece of butter as
big as a walnut rolled in flour, a little nutmeg, and a little falt,
fhake all together till it is as thick as good cream, and fet it to
cool ; then make a force-meat with a pound of veal, a pound of
. {ewet, as much crumbs of bread, two anchovies, a little piece of
lemon-peel cut fine, a little {prig of thyme, and a nutmeg,
grated ; let the veal and fewet be chopped very fine and beat Tn
a mortar, then mix it all together with the yolks of two raw eggs,
place it all round the rabbits, leavinga long trough in the back
bone open, that you think will hold the meat you cut out with the
fauce, pour it in and cover it with the force meat, {mooth it all
~ over with your hand as well as you can with a raw egg, fquare
at both ends, throw on a little grated bread, and butter a maza-
rine, or pan, and take them from the drefler where you formed
them, and place them on it very carefully. Bake them three
quarters of an hour till they are of a fine brown colour. Let
your fauce be gravy thickened with butter and the juice of a le-
mon; lay them into the difh, and pour in the fauce. Garni(h
with orange cut into quarters, and ferve it up for a firlt courfe.

To boil rabbits.

TRUSS them for boiling, boil them quick and white: for
fauce take the livers, boil and thred them, and fome parfley
fhred fine, and pickled aftertion buds chopped fine, or capers,
mix thefe with half a pint of good gravy, a glafs of white wine,
a little beaten mace and nutmeg, a little pepper and {falt, if want~
- ed, a picce of butter as bigas a large walnut rolled in flour; let
~ itall boil together till it is thick, take up the rabbits and pour

- the fauce over them. . Garnifh with lemon. You may lard them
with bacon, if it is liked.

To drefs rabbits in cafferole.

- . DIVIDE 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
pipkin with a quart of good broth, a glafs of white wine, a little
~ pepper and falt, if wanted, a bunch of {weet herbs, and a piece
of butter as big as a walnut rolled in flour ; cover them clofe
and let them {tew half an hour, then difh them up and pour the.
fauce over them. Garnith with Seville orange cut into thin flices
_and notched ; the peel that is cut out lay prettily between the

Nftes. -
| H 2 Mutton
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Mutton kebob’d.

TAKE a loin of mutton, and joint it between every bone;
feafon it with pepper and falt moderately, grate a {mall natmeg
all over, dip them in the yolks of three eggs, and have ready
crumbs of bread and {weet 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, fet a dith under and bafte it with a lit=
tle piece of butter, and then keep bafting with what comes from
it, and throw fome crumbs of bread all over them as itis a roaft-
ing; when it is enough take it up, and lay it in the difh, and.
have ready half a pint of good gravy, and what comes from it ;
take two {poonfuls of catchup, and mix a tea-fpoonful of flour
with it and put to the gravy, ftir it together and give it a boil,
and pour 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 there
be too much. When you put in what comes from your meat
into the gravy, obferve to pour out all the fat. - '

A neck of mutton, called, The bafty difb.

"TAKE a large pewter or filver difh, made like adeep foop-
difh, with an edge about an inch deep on the infide, on which
the lid fixes (with a handle at top) {o faft that you may lift it up
full by that handle without falling. This difh is called a necro- |
mancer. 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 row of turnips, and then onions, a little falt, then the
mear, and fo on; put in a little bundle of {weet herbs, and two
or three blades of mace; have a tea-kettle of water boiling, fill
the difh and cover it clofe, hang the difh on the back of two
chairs by the rim, have ready three fheets of brown paper, tear |
each fheet into five pieces, and draw them through your hand, 1
light one piece and hold it under the bottom of the dith, mov-
ing the paper about; as faft as the paper burns light another
till all is burnt, and your meat will be enough. - Fifteen minutes
jult does it. Send it to table hot in the difh,

Note, This difh was firft contrived by Mr, Rich, and is much
admired by the nobility, :

-
=
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To drefs a loin of pork with onions.

TAKE a fore-lotn 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 ; let the fat drop on them; when the pork is nigh enough,
put the onions into the fauce-pan, let them fimmer over the % re
a quarter of an hour, fhaking them well, then pour out all the
fat as well as you can, fhake in a very little flour, a {poonful of
vinegar, and three tea-fpoonfuls of muftard, fhake all well to-
gether, and flir in the muftard, fet it over the fire for four or five
minutes, lay the pork in a difh, and the onions in a bafon. This

- is an admirable dith to thofe who love onions.

To make a currey the Indian way.

TAKE two {mall chickens, fkin them and cut them as for 2
fricafey, wafh them clean, and {tew them in about a quart of
water, for about five minutes, then {train off the liquor and put
the chickens in a clean dith; take three large onions, chop
them {mall and fry them in about two ounces of butter, then put

- in the chickens and fry them together till they are brown, take
2 quarter of an ounce of turmerick, a large {poonful of ginger
and beaten pepper together, and a little falt to your palate ;
ftrew all thefe ingredients over the chickens whilft it is frying,
then pour in the liquor, and let it ftew about half an hour, then
put in a quarter of a pint of gream, and the juice of two lemons,

‘andMerve it up. The ginger, pepper, and turmerick muft be
beat very fine. |

To boil the rice.

PUT two quarts of water to a pint of rice, let it boil till you
~think it is done enough, then throw in a {poonful of falt, and
~ turn it outinto a cullender ; then let it ftand about five minutes
| before the fire to dry, and ferve it vp in a dith by itfelf, . Difh it
‘up and fend it to table, the rice in a difh by itfelf.

To make a pelloww the Indian way.

TAKE three pounds of rice, pick and wafth it very clean,
put it into a cullender, and let it drain very dry; take three
{ quarters of a pound of butter, and put it in a pan over a very
| flow fire till it melts, then put in tlee rice amd cover it over very
" elofe, that it may keep all the fleam in; add to it a little {ale,
|| fome whole pepper, half a dozen blades of mace, and a few
{teloves. Youmuft put in a little water to keep it from burning,
H 2 tn
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And as to brown fauce, take great care no fat fwims at the
top, but that it be all fmooth alike, and about as thick as good
cream, and not to tafte of one thing more than gnother. As to
pepper and falt, feafon to your palate, but don’t put too much of
either, for that will take away the fine flavour of every thing.
As to moft made-dithes, you may put in what you think proper
to enlarge it or ‘make it good ; as mufhrooms pickled, dried;
freth, or powdered ; truffles, morels, cocks combs ftewed, ox
palates cut in little bits, artichoke-bottoms, either pickled, frefh
boiled, or dried ones foftened in warm water, each cut in four
pieces, alparagus-tops, the yolks of hard eggs, force-meat-balls,
&c. The beft things to give a fauce a tartnefs, are mufhroom-
pickle, white walaut-pickle, elder vinegar, or lemon-juice.

Dl s e R L B

Read this CH.APTER, and you will find how expen-~
five a French cook’s fauce is.

: The French wway of drefing partridses.

WHEN they are newly picked and drawn, finge them: you
muft mince their livers with a bit of butter, {fome {craped bacon,
green truffles, if you have any, parfley, chimbol, falt, pepper,

 fweet herbs, and all fpice. The whole being minced together, 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, .
{pit them, and wrap them up inflices of bacon and paper; then
take a {tew-pan, and having put in an onion cut into {lices, a car-
rot cut into little bits, with a little oil, give them a few toffes
over the fire; then moiften them with gravy, cullis, and 2 little

. eflence of ham. Put therein half a lemon cut into flices, four:

cloves of garlick, a little fweet bafil, thyme, a bay-leaf, a little
parfley, chimbol, two glaffes of white wine, and four of the car-

- cafles of the partridges; let them be pounded, and put them in

this fauce. When the fat of your cullis is taken away, be care~
ful to make it relithing ; and after your pounded livers are put
into your cullis, you muft ftrain them through a fieve. Your .

partridges being done, take them off'; as alfo take off the bacon:
and paper, and lay them in your dith with your fauce over them.
This difh T do not recommend ; for I think it an-odd jumble
of tralh; by that time the cullis, the effence of ham, and all
Il 4 other
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other ingredients are reckoned, the partridges will come toa fine
penny. But fuch receipts as this is what you have in moft books
of cookery yet printed. : |

To make effence of bam.

TAKE the fat off a Weftphalia ham, cut the lean in {lices,
* beat them well and lay them in the bottom of a ftew-pan, with
{lices of carrots, parfnips, and onions ; cover your pan',aand {et
it over a gentle fire. Let them ftew till they begin to flick, then
fprinkle on a little flour and turn them ; then moiften with broth
and veal gravy; feafon with three or four mufhrooms, as many
truffles, a whole leck, fome bafil, parfley, and half a dozen
cloves i or inftead of the leck, you may put a clove of garlick.
Put in fome crufts of bread, and let them fimmer over the fire
for three quarters of an hour. Strain it, and fet it by for ufe.

A cullis for all forts of ragoo.

HAVING cut three pounds of lean veal, and half a pound of
ham, into flices, lay it into the bottom of a ftew-pan, put.in
carrots and parfnips, and an onion {liced ; cover it, and fet it
a-ftewing over a ftove: when it hasa good colour, and begins to
ftick, put to it a little melted butter, and fhake in a little flour,
keep it moving a little while till the flour is fried ; then moiften
it with gravy and broth, of each alike quantity, then putin
fome parfley and bafil, a whole leek, a bay-leaf, fome mufh-
rooms and truffles minced {mall, three or four cloves, and the
cruft of two French rolls : let all thele fimmer together for'three
guarters of an hour; then takeout the {Hees of veal ; firain ir,
and keep it for all forts of ragoos. Now compute the expence, and
fee if this dith cannot be drefled 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 can’t take lefs than a leg of veal and a ham, with
all the fat, ikin, and outfide cut off. Cut the leg of -veal in
pieces, about the bignefs of your fift, place them in your ftew-
pan, ahd then the flices of ham, two carrots, an onion cut in
two ; cover it clofe, let it ftew foftly at firflt, and as it begins
to be brown, take oftf the cover, and turn it to colour it on all
fides the fame ; but take care not to burn the meat. When it has
a pretty brown colour, moiften your cullis with broth made of
beef, or other meat; feafon your cullis with a little fweet bafil,
fome cloves, with fome garlick ; pare a'lemon, cut it into {lices,
and put it into your cullis, with fome mufhrooms. Putinto a

2 flew-
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frew-pan a good lump of butter, and {et it over a flow fire; put
into it two or three handfuls of flour, flir it with a wooden-
ladle, 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 cuilis, keeping your
cullis flirring with a wooden ladle ; then let your cullis ftew fofe-
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 and clarify it. To clarify it,
you mufl put it in a {tove that draws well, and cover it clofe, and
let it boil without uncovering, till it boils over ; then wncover it,
and take off' the fat that is round the {tew-pan, then wipe it off
the cover allo, and cover it again. When your cullis is done,
take out the meat, and ftrain your cullis through a filk ftrainer.
This cullis is for all forts of ragoos, fowls, pies, and terrines.

Cullis the Italian way.
PUT into a ftew-pan half a ladleful of cullis, as much effeace

of ham, half a ladleful of gravy, as much of broth, three or

four onions cut into {lices, four or five cloves of garlick, a little
beaten coriander-feed, with a lemon pared and cut into flices,
a little fweet bafil, muthrooms, and good oil; put all over the
fire, let it flew a quarter of an hour, take the fat well off, let it
be of a good tafte, and you may ufe it with all {orts of meat and
fith, particularly with glazed fith. This fauce will do for two
chickens, {ix pigeons, quails, or ducklings, and all forts of tame
and wild fowl. Now this Italian or French fauce, is faucy.

Cullis of crawsfifh.

TOU muft get the middling fort of craw-fith, put them over
the fire, {eafoned with falt, pepper, and onion cut in flices;
being done, take them out, pick them, and keep the tails after
they are fcalded, pound the reft together in a mortar; the more
they are pounded the finer your cullis will be. Take a bit of
veal, the bignefs of your fift, with a fmall bit of ham, an onion
cut into four, put it into fweat gently : if it fticks but a very lit-

‘tle to the pan, powder it a litle. Moiften it with broth, put in

it fome cloves, fweet bafil in branches, fome mufhrooms, with
lemon pared and cut in {lices ; being done, fkim the fat well,
let it be of a good tafte; then take out your meat with a fkim-
mer, and go on to thicken it a little with effence of ham : then
put in your craw-fith, and {train it off. Being ftrained, keep it
tor a firft courfe of craw-fith. |

A while
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CHAP. IV.

To make a number of pretry little difhes, fit for a
fupper, or fide-dith, and little corner-dithes for
a great table; and the reﬁ you have in the
Cuarter for Lent, -

Hogs ears forced.

TAKE four hogs cars and half boil them, or take them
foufed ; make a force-meat thus: take half a pound of beef
fewet, as much crumbs of bread, an anchovy, {fome fage, boil
and cht}p very fine a little parfley; mix all together with the yolk
of an egg, a little pepper, {lit your ears very carefully to make 2

place for your ftufiing, fill them, flour them, and fry them in frefh

butter till they are of a fine brown then pour out all the fat
clean, and put to them half a pint of gravy, a glafs of white wine,
three tea-{| pncmfu]s of muftard, a piece of butter as big as a nut-
meg rolled in flour, a little pepper, a fmall onion whole ; cover
them clofe, and let them ftew foftly for half an hour, fhakmg your
pan now and then. When they are enough, lay them in your
difh, and pour your fauce over them; but firft rake 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 {mall thin
pieces, and few with the ears. Seafon with falt to your palate.

To force cocks combs.

PARBOIL your cocks combs, then open them with a point
of a knife at the greatend : take the white of a fowl, as much

bacon and beef marrow, cut thefe fmall, and beat them fine in

a marble mortar ; feafon them with falt, pepper, and grated nut-

‘meg, and mix it with an egg 5 fill the cocks combs, and {tew them

in a little ftrong gravy foftly for half an hour, then flice in fome
frefh mufhrooms and a few pickled ones; then beat up the olk :

of an egg in a little gravy, fhrrmg it. Seafon with falt. ‘Whe
they are enough, difh them up in little dithes or plates,

To preferve cocks comls.

LET 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, 2 little vinegar, a lemon

. fliced, and an onion ftuck with cloves, When the bacon bcnms
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to ftick to the pot, take them up, put them into the pan you
would keep them in, lay 2 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 fupper.’

To preferve or pickle pigs feet and ears.

TAKE your feet and ears fingle, and wafh them well, {plit
the feet in rwo, put a bay-leaf between every foot, put in al-
moft as much water as will cover them. When they are well
fteemed, add to them cloves, mace, whole pepper, and ginger,
coriander feed and falt, according to your difcretion, put to
them a bottle or two of Rhenifh wine, according-to the quantity
you do, half a fcore bay-leaves, and a bunch of {weet herbs.
Let them boil {oftly till they are very tender, then take them
out of the liquor, lay them ia an earthen pot, then ftrain the
liquor over them ; ‘when they are cold, cover them down clofe,
and keep them for ufe.

- You fhould let them ftand to be celd; fkim off all the fat,
and then put in the wine and fpice.

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 dith ; or heat the ears, and take the feet clean out of
the jelly, and roll it 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 {lips, which is
better : and if you chufe it, make a good brown gravy to mix
with them, a glafs of white wine and fome muftard, thickenad
with a piece of butter rolled in flour.

To pickle ox palates.

TAKE your palates, wath them well with falt and water,
and put them in a pipkin with water and fome falt ; and when
they are ready tc boil (kim them well, and put to them pep-
per, cloves, and mace, as much as will give them a quick tafte.
When they are boiled tender (which will require four or five
hours) peel them and cut them into fmall pieces, and let them
cool ; then make the pickle of white wine and vinegar, an equal
quantity; boil the pickle, and put in the {pices that were boiled
in the palates : when both the pickle and palates are cold, lay
your palates in a jar, and put to them a few bay leaves and a
little frefh {pice ; pour the pickle 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, ei-
ther with brown fauce or white ; or butter and muftard, and a
fpoonful of white wine ; or they are ready to put in made-dilhes.

To flew cucumbers.

PARE twelve cucumbers, and {lice them as thick as a crown-
piece, and put them to drain, and then lay them ina coarfe cloth
till they are dry, flour them and fry them brown in butter ; pour
out the fat, then put to them fome gravy, a little claret, fome
pepper, cloves, and'mace, and let them {tew a little, then roli
~ a bit of butter in flour, and tofs them up ; feafon with falt: you
may add a very little mufhroom pickle.

To ragoo cucumbers.

TAKE two cucumbers, two onions, {lice them, and fry them
in a little butter; then drain them in a fieve, pat them into a
{auce-pan, add fix {poonfuls of gravy, two of white wine, a
" blade of mace: let them ftew five or {ix minutes; then take a
piece of butter as big as a walnut rolled in flour, fhake them
together, and when it is thick difh them up.

A fricafey of kidney beans.

TAKE a quart of the feed, when dry, foak them all night
in river water, then boil them.on a flow fire till quite tender;
take a quarter of a peck of onions, flice them thin, fry them in
butter- 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 beil or
two, Scafon 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, fmgar, and a little
powder of cinnamon.

To make jumballs.

TAKE a pound of fine flour and a pound of fine powder-fu-
gar, make them into light pafte, with whites of eggs beat fine ;
then add half a pint of cream, half 2 pound of frefh butter

melted,
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wafhed and picked, cut it very {mall, a young lettuce clean
"wafhed and cut fmall, a large onion peeled and cut fmall ; put
a quarter of a pound of butter into a {tew-pan, when it is melt--
ed 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 half a pint
of gravy. Let them flew till the fance is very thick and good ;
then pour all into your difh. Savea few of the little tops of the
grafs to garnifh the difh. fnid ; B
' : A ragoo of livers. | '
TAKE as many livers as you would have for your dith. A
turky’s liver and fix fowls livers will make a pretty difh. Pick
. the galls from them, and throw them into cold water ; take the
fix livers, put them in a fauce-pan with a quarter of a pint of
gravy, a.{poonful of mufhrooms, either pickled or frefh, a {poon=-
ful of catchup, a listle bit of butter; as big as a nutmeg rolled in’ -
flour ; feafon them with pepper and falt to your palate. Let
them ftew foftly ten minutes : in the mean while broil the tarky’s
liver nicely, lay it in the middle, and the ftewed livers round.
Pour the fauce all over, and garnith with lemon.

. To ragoo cauliflowers.

LAY a large cauliflower in water, then pick it to piecés, as
if for pickling ¢ take a quarter of a pound of butter, with a
fpoonful of water, and melt it in a ftew- pan, then throw in your
cauliflowers, and fhake them about often till they are quite ten-
der; then fhake in alittle flour, and tofs the pan about. Sealon
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 dith. Save a few little bits of cauliflower, when ftewed.
in the butter, to garnifth with. ' '

Stewed peafe and lettuce.
TAKE a quart of green peafe, two nice lettuces clean wafh-
ed 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 pa-
late ; cover them clofe, and let them ftew {oftly, fhaking the pan.
often. Let them {tew ten minutes, then fhake in a little flour,
tofs them round, and pour in half a pint of good gravy ; putin
a little bundle of {fweet herbs and an onion, with three cloves,
and a blade of mace ftuck init. Cover it clofe, and let them
ftew a quarter of an hour; then take out the onion and fweet
herbs, and turn it all into a difth, If you find the fauce not
thick enough, fhake in a little more flour, and let it {immer,
then take it up. -

L ﬂd—e
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Cod-founds broiled with gravy. R
SCALD them in hot water, and rub them with falt wsll;
Blanch them, that is, take off the black dirty fkin, then fet them
on ia cold water, and let them {immer till they begin to be ten-

der; take them out and flonr them, and broil them on the
gridiron. In the mean time take a little good gravy, a little

muftard, a little bit of butter rolled in flour, give it a boil, fea-
 fon it with pepper and falt. Lay the founds in your difh, and
pour the fauce over them.

: _ A forced cabbage.

 'TAKE a fine white-heart cabbage, about as big as a quarter
of a peck, lay it in water two or three hours, then half boil it,
fet it in a cullender to drain, then very carcfully cut out the heart,
but take great care not to break off any of the outfide leaves, fill
it awith force-meat made thus : take a pound of veal, half a pound
of bacon, fat and lean together, cut them fmall, and beat them
fine in a mortar, with four eggs boiled hard. Seafon with pep-
per and falt, a little beaten mace, a very little. lemon-peel cut
fine, fome parfley chopped fine, a very little thyme, and two an-
chovies: when they are beat fine, take the crumb of a flale roll,
fome mufhrooms; if you have them either pickled or fieth, and
the heart of the cabbage you cut out chopped fine. Mix all to-
gether with the yolk of an egg, then fill the hollow part of the
cabbage, and tie it with a packthread; then lay fome flices of ba-
con to the bottom of a flew-pan or fauce-pan, and on that a
pound of coarfe lean beef, cut thin; put in the cabbage, cover
it clofe, and let it flew over a flow fire till the bacon begins to
ftick to the pan, fhake in a little flour, then pour in a quart of
broth, an onion fluck with cloves, two blades of mace, fome
whole pepper, a little bundle of fweet herbs ; cover it clofe, and
let it ftew very foftly an hour and a half, put in a glafs of red
wine, give it a boil, then take it up, lay it in the difh, and ftrain
the gravy and pour over ; untic it firft. This is a fine fide-difh,
and the next day makes a fine hafh, with a veal fteak picely
broiled and laid on it

Stewed red cabbage.

TAKE a red cabbage, lay it in cold water an hour, then cut
it into thin flices acrofs, and cut it into little pieces. Put it in-
to a ftew-pan, with a pound of faufages, a pint of gravy, a
little bit of ham or lean bacon; cover it clofe, and let it ftew
half an hour ; then take the pan off the fire, and fkim off the
~ far, fhake in a little Bour, and fet it on again. Let it ftew two
or
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gin to harden, and all look of a clear white, take them up one
by one in an egg-flice, and lay them on the collops.

: To drefs cold fowl or pigeon.

CUT them in four quarters, beat up an egg or two, according
to what you drefs, grate a little nutmeg in, a little falt, fome
parfley chopped, a few crumbs of bread, beat them well toge-
ther, dip them in this batter, and have ready fome dripping hot in
a ftew-pan, in which frythem of afine'light brown : have rea-
dya little good gravy, thickened with a little flour, mixt with a
fpoonful of catchup ; lay the fryin the dith, and pour the fauce
over. Garnith with lemon, and a few mufhrooms, if you have
any. A cold rabbit eats well done thus.

To mince veal.

CUT your veal as fine as poffible, but don’t chop it; grate a
little nutmeg over it, fhred a little lemon-peel very fine, throw
a very little falt on it, drudge a little flour over it. To a large
plate of veal, take four or five {poonfuls of water, let it bail,
then put in the veal, with a piece of butter as big as an egg,
ftir it well together ; when it is all thorough hot, it is enough.
Have ready a very thin piece of bread toafted brown, cut it in-
to three corner fippets, lay it round the plate, and pour in the
veal. Juft before you pour it in, fqueeze in half a lemon, or
half a {poonful of vinegar., Garpifh with lemon. You may
put gravy in the room of water, if you love it ftrong, but it is
better without. ' :

To fry cold wveal.

CUT it in pieces abont as thick as half a crown, and as lo
as you pleafe, dip them in the yolk of an egg, and then in
crumbs of bread, with a few fweet herbs, and fhred lemon-pecl
in it ; grate a little nutmeg over them, and fry them in freth
butter. The butter muft be hot, jult enough to fry them in : In
the mean time make a little gravy of the bone of the veal s
when the meat is fried take it out with a fork, and lay it in a
dith before the fire, then fhake alittle flour into the pan, and ftir
it round ; then put in the gravy, {queeze in a little lemon, and
pour it over the veal. Garnifh with lemon.

To #ofs up cold veal white.

CUT the veal into little thin bits, put milk erough to it for
fance, grate in a little nutineg, a very litde falt, a little
picce of butter rolled in flour: to half a pint of milk, the

yolks
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' ﬂnﬂ:“s of two eggs well beat, a fpoonful of mufhroom-pickle,
ir all together till it is thick ; then pour it into your dith, and
garnith with lemon. :
Cold fowl fkinned, and done this way, eats well ; or the beft
end of a cold brealt of veal ; firft fry it, drain it from the fat,
then pour this fauce to it.

To bafbh cold mutton.

CUT your mutton with a very (harp knife in very little bits,
as thin as poflible ; then boil the bones with an onion, a litde

{weet herbs, a blade of mice, a very little whole pepper, a little
© falt, a piece of crult toafted very crifp : let it boil till there is juft
enough for fauce, f{train it, and put it into a fauce-pan, with 2
E‘m:e of butter rolled in flour ; putin the meat, when it is very

ot it is enough. Have ready fome thin bread toafted brown, cut
three corner-ways, lay them round the difh, and pour in the hafh.
As to walnut-pickle, and all {forts of pickles, you muft put in
accordihg to your fancy. Garnifh with pickles. Some love a
fmall onion peeled and cut very fmall, and done in the hath.

To bafb mutton like venifon.

- CUT it very thin as above ; boil the bones as above ; ftrain
the liquor, when there is juft enough for the hafh, to a quarter
of a pint of gravy put a large fpoonful of red wine, an pnion
peeled and chopped fine, a very little lemon-peel fhred fine, a
picce of butter as big as a fmall walnut rolled in flour ; put it in-
to a fauce-pan with the mear, fhake it all together, and when it
is thoroughly hot, pour it into your dith. Hath beef the fame way.

To make collops of cold becf.

IF you have any cold infide of a furloin of beef, take off all
the fat, cut it very thin in little bits, cut an onion very fmall,
boil as much water as you think will do for fauce, feafon it with
a little pepper and falt, and a bundle of {weet herbs. Let the
water boil, then put in the meat, with a good piece of butter
rolled in flour, fhake it round, and ftir it, When the fauce is
thick and the meat done, take out the {weet herbs, and pour it
into your dith. They do better than frefh meat.

To make a florendine of wveal.

TAKE two kidneéys of a loin of veal, fat and all, and mince
it very fine, then chop a few herbs and put toit, and add a few
currants : feafon it with cloves, mace, nutmeg, and a little {alt,
four or five yolks of eggs choppéd fine, and {ome ctumbs of

12 bread,



116 The Art of Cookery,

bread, a plppm or two chopped, fome candied lerion-peel cut
{mall, a little fack, and orange-flower water. Lay a (heet of
puff- paﬂe at the bottom of your difh, and put in the ingredicnts,
and cover it with another {heet of puff-pafie. Bakeitinaflack
oven, {crape fugar on the top, and {ferve it up hot.

e

To maée fﬁ!ﬂmaﬁguu@_ " it

TAKE two or three Romam or cabbage lettuces, and when
you have wafhed them clean, {wing them pretty dry ia a cloth ;
then beginning at the: Gpen end, cut them crofs-ways, as fine as
a good big thread, and lay the iettuc-:s {o cut, about an inch thick,
all over the hatmm of a dll'h When you have thus garnithed
your difh, take two cold roafted pullﬁts or chickens, and cut the
fich off the breafts and wings into {lices, about three inches
long, a quarter of an inch broad, and as thin as a fhilling.: lay
them upon the lettuce round the end to the middle of the difh,
and the other tewards the brim ; then having boned and cut {ix
anchovies, each into eight pin:ccs, lay them all between each flice
of the fowls, then cut the lean meat off the legs into dice, and cut
a lemon into fmall dice ; then mince the yolks of four eggs, three

or four anchovies, and a littde parfley, and make a round heap
of thefe in your difh, piling it up in the form of a fugar loaf,
and garpifh it with onions, as big as the yolks of eggs, boiled
in a good deal of water very tender and white. Put the largeft
of the onions in the middle on the top of the{alamongundy, and
lay the reft all round the brim of the difh, as thick as you can
lay them ; then beat fome f{allad oil up with vinegar, falt; and
pepper, and pour over it all.  Garnifh with grapes juft {calded,
or French beans blanched, or ftertion-flowers, and ferve it up
for a firlt courfe, -

Another way.

MINCE two chickens, either boiled or roafted, very fine, of
veal, if you pleafe; alfo mince the yolks of hard eggs very fmal!
and mince the whites very fmall by themfelves ; %hred the pulp
of two or three lemons very {mall, then lay in }rnur difh a layer
of mince-meat, and a layer of yolks of eggs, a layer of whites,
a layer of anchovies, a layer of your (hred lemon-pulp, a layer of
pickles, a layer of {orrel, alayer of {pinach, and fhalots flired
fma!l. When you have hlled a difh with the ingredients, fetan
orange- or lemon on the top; then garnith with horfe-raddifh
{craped, barberries, and {liced lemon. Beat up  fome oil, with
the juice of lemon, falt, and muftard, thick, and ferve it up
for a fecond couifz, fde-dim, or maddle d1[h fm‘ fupper.
Athird

N
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A rb:rd [alamongundy. -

IMHNCE veal or fowl very fmall, a pickled herring boned and
picked fmall, cucumber minced fma]l apples minced {mall, an
onion peeled and minced {mall, fome pickled red cabbage cho p-
ped {mall, cold pork minced fmall, or cold duck or pigeons

minced {maIl boiled parfley chopped fine, fellery cut fmall, the

yolks of hard eggs chopped fmall, and the whites chopped ﬁ.lail
and either lay all the ingredients by themfelves feparate on

faucers, or in heaps in a difh. ~Dith them out with what pickles

you have, and fliced lemon nme]y cut; and if you can get fter-
tion Howers lay them round it. Thls is a fine middle difh for

fupper ; but you may always make falamongundy of fuch things

- as you have, according to your fancy. * The other forts you
- have in the chapter of fafls. - |

To make little ﬁaﬂfﬂ,

TAKE 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 falt, and half a {mall nutmeg. Mix them well together,

then roll it well in a puff-pafte cruft, make three of it, and frjr
them nicely in hog’s lard or butter.

 They make a pretty little difh for change. You may put in
fome carrots, and a little fugar and fpice, with the juice of an
orange, and {fometimes apples, firfk boiled and fweetened, with

~ a little juice of lemon, or any fruit you pleale.

Petit paflies for gazmsﬁ:fﬂg of difhes.

MAKE a fhort cruft, roll it-thick, make them about as ‘big

as the bowl of a fpoon, and about an inch deep : take a piece
of veal, enough to ﬁll the patty, as much bacon and beef {ewet,
fhred them all very fine, feafon them with pepper and falt, and
a little fweet herbs ; put theminto a little ftew-pan, keep turning

. them about with a "few mufhrooms 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 filh pounded, and feafoned with pepper and falt ; fill them
. with lobfters, or what you fancy. They makea fine garnithing,

and give a difh a fine look : if for a calf’s head, the brains fea-
foned is moft proper, and fome with oyfters, :

I3 ' Ox

%
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Ox palates baked.

WHEN vou falt a tongue, cut off the root, and take {ome :
ox palates, wa{h them clean, cut them into fix or feven F:mq ;
put them into an earthen pot, juft cover them with water, puf &
in a blade or two of mace, twelve whole pepper—cnrns, three or |\
four cloves, a little bundle of {weet herbs, a'{mall onion, half a a '
fpoonful of rafpings ; cover it clofe with brown paper, and letit |
bz well baked.  When it comes out of the oven, feafon it with |
falt to your palate.

CHAP W

To drefs Fiswy,

AS to boiled fith of all forts, you have full dire&tions in the
Lent chapter. But here we can fry fith much better; becaufe we
have beeF dripping, or hﬂfgs lard. |

Obferve always in the rying of any fort of fith; firft, that
you dry your fifh very well in a clean clﬂth, then flour it. Let
your {tew-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 ; and be fure it boils before you put in your fith, - Let it fry,
qulck and let it be of a fine light brown, but not too dark a co-
lour. Have your fifh-({lice ready, and if there is occafion turn it 5,
when it is enough, take it up, and lay a coarfe cloth on a difh,
on which lay your fith to drain all the greafe from it: if you
fry parlley Xn it q_umk and take great care to whip it out of the
pan fo {oon as it is crifp, or it will lofe its fine colour. Take
great care that your dripping be very nice and clean. You have
direCtions in the eleventh chapter, how to make it fit for ufe,
and have it always in readinefs. |

~ Some love fith in batter ; then you mulft b:at an egg fine, and
dip your fith in juftas you are going to put it in the pan ; or as
good a batter as any, is a little ale and flour beat up, jllﬂ: as_
vou are ready for it, and dip the fith, {o fry it.

Fifb fauce with lobfter.

- FOR falmon or turbet, broiled cod or haddock, &c. nothing,
is better than fine butter melted thick; and take a lobfter,
bruife thr, body of the lobfter in the hutter, and cut the fleh

inte
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into little pieces ; ftew it all together, and give it 2 boil. If you.
would:have your fauce very rich, let one half be rich beef gravy,
and the other half melted butter with: the lobfter; but the
gravy, I think, takes away the {weetnefs of the butter and lob-

{ter, and the fine flavour of the fifh.

- To make fbrimp-fauce.

TAKE a pint of beef gravy, and half a pintof fhrimps,
thicken it with a good piece of butter rolled in flour. Let the

- gravy be well {eafoned, and let it boil,

To make oyfier-fance.

~ TAKE 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
_oyfters are fine and plump, then carefully with a fork take out
, the oyfters from the liquor and fpice, and let the liquor beil:
five or fix minutes; then ftrain the liquor, wafh out the
fauce-pan clean, and put the eyfters and liquor in the fauce-pan
again, with half a pint of gravy, and half a pound of butter juft
rolled in.a little lour. You may put in two {poonfuls of white
wiiileéd keep it ftirring till the fance boils, and all the butter'is
lne t L

To make anchovy-fauce.

".AKE a piat'of gravy, putin an anchovy, take a quarter
of a pound of butter rolled in a little flour, and flir all together
till it boils. You may add a little juice of a lemon, catchup, red
wine, and walnut liquor, juft as you pleafe.

Plain butter melted thick, with a fpoonful of walnut-pickle,
or catchup, is good fauce, or anchovy: in fhort you may put
as many things as you fancy into fauce ; all other fauce for fith
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 gutit; wafh the carp in a pint of red
wine, and'the rows ; have fome water boiling, with a handful
of falt, a little horfe-raddifh, and a buadle of {weet 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 througha
fieve, put it and thebloodinto a fauce-pan with a piat of good

I 4 gravy,
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When you want very ftrong gravy, take a {lice of bacon, lay

%tin a ftew-pan; take a pound of beef, cut it thin, lay it on the

bacon, flice a good piece of carrot in, an onion {liced, a good

" cruft of bread, a few fweet herbs, a little mace, cloves, nutmeg,

and whole pepper, an anchovy ; cover it, and fet it on a {low -
fire five or f{ix minutes, and pour in a quart of the above beef
gravy ; cover it clofe, and ‘let it boil foftly till half is walled.’
This will be a rich, high brown fauce for filh or fowl, or
ragoo. 3

Gravy for white [auce.
"TAKE a pound of any part of the veal, cut it into fmall’

pieces, boil itin a guart of water, with an onion, a blade of
mace, two cloves, and a few whole pepper-corns. Boil it till it

1s as rich as you would have jt,

' G'mﬁ;y- for turky, fowl, ar rageo.

'TAKE a pound of lean beef, cut and hack it well, then flour
it well, put a piece of butter as'big as a hen’s egg in a ftew-pan ;.
when it is melted, put in your beef, fry it on all fides a little
brown, then pour in three points of boiling water, and a bundle
af {weet herbs, two or three blades of mace, three or four cloves,
twelve whole pépper-corns, alittle bit of carrot, a little piece
of cruft of bread toafted brown ; cover it clofe, and let it boil
till there is about a pint or lefs; then feafon it with falt, and
ﬂirain it off, : :

Gravy for a fowl, when you bave no meat nor gravy
i Fosil O, |
TAKE the neck, liver, and gizzard, boil them in half a pint.
of water, with a little piece of bread toafted brown, alittle pep-

per and falt, and a little bit of thyme. Let it boil till thereis
about a quarter of a pint, then pour in half a glafs of red wine,

boil it and ftrain it, then bruife the liver well in, and f{train it

again ; thicken it with a little piece of butter rolled in flour, and
it will be very good.
An ox’s kidney makes good gravy, cut all to pieces, and boiled
with fpice, &c. as in the foregoing receipts.
- You have a receipt in the beginning of the book, in the pre-
face for gravies, s '

'V | e
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To make wmutton ar 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 itoff. Your fine cooks always, if

ey can, chop a partridge or two, and put into gravies.

To make a frong fifb gravy.

'TAKE two or three eels, or any fith: yow have, fkin or {fcale
them, and gut them and, wath them, from grit, cut them into lit-
tle pieces, putthem into:afauce-pan, cbver them with water, a
little cruft of bread, toafted brown, a blade or two of mace and
fome whole pepper, a few {weet herbs, a very little bit of lemon-

eel. Let it boil till it is rich and good, then have ready a piece
of butter, according to your gravy; if a pint, asbig as a walnut.
Meltit in the {auce-pamy then fhake in a little flour, and tofs it
about till it is brown, and then ftrainin the gravy to it, Let it
boil 2 few, minutes and'it will be good.

To make plumb porridge for Chriftmas. -

"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
broth is ftrong ftrain it out; wipe the potand put in the broth
again; then f{lice fix penny loaves thin, cut off the topand bot-
tom, put fome of the liquor to it, cover it up and let it ftand a

uarter of an hour, boil it and ftrain it, and then put it into your
pot. Let itboil 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 pounds of raifins of the fun {toned, and two pounds
ofiprunes, and let them. boil till they-fwells then put in three-
rters of an ounce ofimace, half-an ounce of cloves; two nuts
megs, all of them beat fine, and mix it with a little liquor cold,
and: put them in:a very little while, and take off the pot; then:
put in: three pounds of fugar, alittle falt, a quart: of fack, a
quart of claret, and the juice of two or three lemons. You may:
thicken with fago, inftead-of/bread, if you pleale; pour them
into earthen pans, and:keep them for-ufe. You muft boil two
pounds. of prunes in a quartiof water till they are tender, and
ftrain them into the pot, when it ic a-boiling.

Te
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1 To make firong brath to kecp for ufz.

'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 wa-
ter as will cover it, and: a little falt ; and, when, it boils, fkim it
clean, and; put intoit a whole onion ftuck with cloves, a bunch:
of {weet herbs, fome pepper, a nurmeg quartered. Let thefe
boil till the meat is boiled in. pieces, and the ftrength boiled out
of it; then put to it three or four anchovies, and when they are:
diffolved, ftrain it out and keep it for ufe.

A craw-jifb. foop.

TAKE 3 gallon of water, and fet it a-boiling; putinira
bunch of f“:ﬂﬁt herbs, three or four blades of mace, an onjon.
ftuck W1th cloves, pepper, and falt ; then have aboyt two hun-
"dred craw-fifh, fave about twenty, then pick the reft from the
fhells, fave the tails whole ; the body and fhells beat in a mortar,
with a pint of peafegreen ordry, firft boiled tender in fair water,
put your boiling water to it, and ftrain it boiling hot througha.
cloth till you have all the gaudnf:{'s out of it: fet it over a (Jow
. fire or {tew-hole, have ready a French roll cut very thin, and leg
it be very, dry, put it to your foop, let it ftew till halfis walted,
then put a piece of butter as big as an egg into a fauce-pan, let
it fimmer tjll it is done making a noife, fhake in two tea-fpoo,
fuls of flour, ftirring it about, and an onion ; put in the tails crft&‘
fifh, give them a fhake round, put to thema pint of good gravy,
let it boil four or five minutes foftly, take out the onion, and
put to it a pint of the foop, ftir it will together and pour it all
together, and-let it fimmer very foftly 2 quarter of an hour; fry
a French roll very nice and brown, and:the twenty craw.fifh,
pour your foop into the difh, and lay the roll in the middle, and:
the craw-fith round the difh.

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

: A good gravy foop.

TAKE a pound of beef, a pound of veal, and a pound of
mutton cut.and hacked all to. pwces, put it into two gallons of
water, with an old cock beat to pieces, a piece of carrot, the.
upper cruft of a penny loaf toafted very crifp, a little bundle of
fweet herbs, an onion, a tea-fpoonful of black pepper and one

' of
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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 it into a clean fauce-pan, with two or three
large fpoonfuls of rafpings clean fifted, half an ounce of truffles
and morels, three or four heads of fellery wafhed very clean and
cut {mall, an ox’s palate, firft boiled tender and cut into pieces,
a few cocks combs, a few of the little hearts of young favoys ;
cover it clofe, and let it fimmer very {oftly over a flow fire two
hours ; then have ready a French roll fried and a few force-meat
balls fried, put themin your dith and pour in your foop. You
may boil a leg of veal, and a leg of beef, and as many fine things
as you pleale; but I believe you will find this rich and high
enough. : RIS
You may leave out the cocks combs, and palates, truffles, &c..
if you don't like them ; it will be good {oop without them ; and
if you would have your foop very clear, dan’t put in the rafpings.
Obferve, if it be a china difh not to pour your foop in boiling
hot off the fire, but fet-it down half a minute, and put a ladle-
ful in firft to warm the difh, then put it in; for if it be a froft,
the bottom of your difh will fly out. Vermicella is good in it,
an ounce put in jult before you take it up, let it boil four or
five minutes.
You may make this foop of beef, or veal alone, juft as you
fancy. A leg of beef will do either without veal, mutton, or
fowl.

A green peafe. foop.

TAKE a {mall knuckle of veal, about three or four pounds,
chop it all to pieces, fet it on the fire in {ix quarts of water, a little
picce of lean bacon, about half an ounce, fteeped in vinegar an
hour, four or five blades of mace, three or four cloves,twelve pep-
per=corns of black pepper, twelve of white, a little bundle of
fweet herbs and parfley, a little piece of upper cruft toafted
ciilp 5 cover it clofe, and letit boil foftly over a flow fire till half
is walled ; then ftrain it off, and put to it a pint of green peafe .
and a lettuce cut {mall, four heads of {ellery cut very {fmall, and
wathed clean; cover it clofe, and let it ftew very foftly over a
flow fire twohours; in the mean time boil a pint of old peafe in
a pint of water very tender, and {train them well through a coarfe
hair-fieve, and all the pulp, then pour it into the foop, and let
it boil together. Seafon with falt to your palate, but not too
much. Fry a French roll crilp, put it into your difh, and pour
your foop in. - Be fure there be full two quarts. REX "

~ Mutton
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 Mutton geavy will do, if you have no veal ; or a fhin of beef
‘chopped to pieces. A few afparagus-tops are very good in it.

A white peafe foop.
TAKE about three pounds of thick flank of beef, or any lean
part of the leg chopped to pieces; fet it on the fire in three gal-

lons of water, about half a pound of bacon,”a {inall buadle of
{weet herbs, a good deal of dried mint, and thirty or forty corns

- of pepper ; take a bunch of fellery, wath it very clean, put in the

green tops, and a quart of {plit peafe, cover it clofe, and let it
boil till two partsis wafted ; then {train it off, and put itinto a
clean fauce-pan, five or fix heads of fellery cut fmall and wathed
clean, cover it clofe and let it boil till there is about three quarts;
then cut fome fat and lean bacon in dice, fome bread in dice,
and fry them juft crifp ; throw them into your difh, feafon your
foop with falt and pour it into your difh, rub alittle dried
mint over it, and fend it to table. You may add force-meat
balls fried, cocks combs boiled in it, and an ox’s palate ftewed
ténder and cut fmall. Stewed {pinach well drained, and laid
round the difh, is very pretty.

Another way to make it,

WHEN you boil a leg of pork, or a good piece of beef, fave
the liquor. When it is cold take off the fat; the next day boil
a leg of mutton, fave the liquer, and when it is cold take off
the fat, fet it on the fire, with two quarts of peafe. Let them
boil till they are tender, then put in the pork or beef liquor,
with the ingredients as above, and let it boil till it is as thick as
you would have it, allowing for the boiling again ; then ftrain it
off, and add the ingredients as above. You may make your {oop of
veal or mutton gravy if you pleale, that s according to your fancy.

A chefnut foop.

TAKE half a hundred of "chefnuts, - pick them, put them in
an earthen pan, and fet them in the oven half an-hour, or roaft

- them gently over a flow fire, but take care they don’t burn;

then peel them, and fet them to ftew in a quart of good beef,
veal, or mutton broth, till they are quite tender. In the mean
time, takea piece or flice of ham, or bacon, a pound of veal,
a pigeon beat to pieces, a bundle of {weet herbs, an onion, a lit~
tle pepper and mace, and a piece of carrot ; lay the bacon at the
bottom of a ftew-pan, and lay the meat and ingredients at top.
Setitover a flow fire till it begins to flick to the pan, then put
: in
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in a cruft of bread, and pourin two quarts of broth,  Let it boil
foftly till one third is wafted ; then ftrain it off, and add toit
the chefnuts.  Seafon it with falt, and let it boil till it is well
tafted, ftew two pigeons in it, and a fry’d French roll crifp ; lay
the rollin the middle of the difh, and the pigeons on each fide ;
pour in the foop, and fend it away hot.

A French cook will beat a 'phea%;.nt and a brace of partridges
to picces, and put toit. Garnifh your dith with hot chefnuts.

To make mutton broth.

T'AKE a neck of mutton about fix pounds, cut it in two, boil
the {craig in a gallon of water, fkim it well, then put in a lit-
tle bundle of fweet herbs, an onion, and a good cruft of bread.
Let it boil an hour, then put in the other part of the mutton, a
turnip or two, fome dried marigolds, a few chives chopped fine,
a little parfley chopped fmall; then put thefe in about a quarter of
an hour before your broth is enough. Seafon it with falt ; or you
may put in a quarter of a pound of barley or rice at firft. Some
Jove it thickened with oatmeal, and {fome with bread; and fome
love it {feafoned with mace, inftead of {weet herbs and onion.
All this is fancy and different palates. If you boil turnips for
fauce; don’t boil all in the pot, it makes the broth too firong for
them, but beil them in a fauce-pan. : |

Beef broth. :

TAKE a leg of beef, crack the bone in two or three parts,
wath it clean, put it into a pot with a gallon of water, fkim it
well, then put in two or three blades of mace, a little bundle
of parfley, and a good cruft of bread. Let it boil till the beef
is quite tender, and the finews. Toaft fome bread and cut it
in dice, and lay in your dith; lay in the meat, and pour the
foop in. '

To #hake Scotch barley broth.

TAKE a leg of beef, chop it all to pieces, boil it in three
gallons of water, with a piece of carrot and a cruft of bread, till
it is half boiled away ; then ftrain it off, and put it into the pot
again, with half a pound of barley, four or five heads of fellery
wafhed clean and curt fmall, a large onion, a bundle of fweet
hérbs, a little patfley chopped fmall, and a few marigolds. Let
this boil an hour, Take a cock or large fowl, clean picked and
warthed, and putinto the pot; boil it till the broth is quite good,
then feafon with falt, and fend it to table, with the fowlin 51:1&

{ hiL
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middie. ‘This broth is very good without the fowl. Take out
the onion and fweet herbs, before you fend it to table.

Some make this broth with a ftheep’s head, inftead of a leg of
beef, and it is very good ; but you muft chopthe head all to pieces,
The thick flank, about fix pounds to fix quarts of water, makes
good broth ; then put the barley in with the meat, firft kim
it well, boil it an hour very foftly, then put in the above in-
gredients, with turnips, and carrots clean fcraped and pared, and
cut in little pieces. Boil all together 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 bodge-podge.

TAKE a piece of beef, fat and lean together about a pound,
a pound of veal, a pound of fcraig of mutton, cut all into little
pieces, fet it on the fire, with two quarts of water, an ounce of
barley, an onion, alittle bundle of {weet herbs, three or four
heads of fellery wafthed clean and cut fmall, a little mace, two
or three cloves, fome whole pepper, tied all in a muflin rag, and
put to the meat three turnips pared and cut in two, a large car-
rot {craped clean and cut in fix pieces, alittle lettuce cut {mall,
put all in the pot and cover it clofe. Let it ftew very foftly over
a flow fire five or {ix hours; take out the fpice, {weet herbs,
and onion, and pour all into a foop-difh, and {fend it to table;
firft feafon it with falt. Half a pint of green peafe, when it is
the {eafon for them, is very good. If you let this boil faft, it
will wafte too much ; therefore you cannot do it too flow, if
it does but fimmer. All other ftews you have in the foregoing
chapter ; and foops in the chapter of Lent,

To thake pocket foop.

CTAKE aleg of veal, ftrip offall the fkin and fat, then take
all the mufcular or flefhy parts clean from the bones. Boil this
flefh in three or four gallons of water till it comes to a ftrong jelly,

and that the meat is good for nothing. Be fure to keep the pot
clofe covered, and not do too faft ; take a little out in a {fpoon

now and then, and when you find it is a good rich jelly, ftrainit
through 2 fieve intoa clean earthen pan. When it is cold, take
off all the fkin and fat from the top, then provide a large deep
ftew-pan with water boiling over a ftove, then take fome deep
china cups, or well-glazed earthen-ware, and fill thefe cups with
the jelly, which you muft take clear from the fettling at the
bottom, and fet them in the flew-pan of water, Take great

- care
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' out the glue intoacoarfe new flannel,  Let it lay eight or nine

f#

hours, keeping it in @ dry warm place, and turn it on frefh flan~
nel till it is quite dry, and the glue will be quite hard; put it
into clean new ftone pots, keep it clofe covered from duft and
. dirt, ina dry place, and where no damp can come to it.

When you ufe it, pour boiling water on it, and ftir it all the
time till itis melted. Seafon it with falt to your palate. A picce
- as big as a large walnut will make a pint of water very rich ; but
. as to that you are to make it as. good as you pleafe : " if for foop,
fry a French roll and lay it in the middle of the difh, and when
. the glue is diflolved in the water, give it a boil and pour it
, %ﬂtﬂ a difh. If you chufe it for change, you may boil either rice,
~ "or barley,; vermicelli, fellery. cut fmall, or truffles or morcls ; but
- Jet them be very tenderly boiled in the water before you fir in

 the glue, and then give it a boil all together. You may, when
- you would have it very fine, add force-meat balls, cocks combs,
or a palate boiled very tender, and cutinto little bits ; butit
will be very rich and good without any of thefe ingredients,
If for gravy, pour the boiling water on to what quantity you
- think proper ; and whenit is diffolved, add what ingredients you
 pleafe, as in other fauces. This is onlyin the room of a rich
. good gravy. You may make your fauce either weak ‘or ftrong,
by adding more or lefs. "

e

o =
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Rules to be obferved in making foops or braths.

- FIRST take great care the pots, or fauce-pang and covers be
. very clean and free {rom all greafe and fand, aad that they be
well tinned, for fear of giving the broths and foops any brafly tafte.
If you have time to ftew as {oftly as you can, it will both have
2 finer flavour, and the meat will be tenderer. But then ob-
~ {erve, when you make foops or broth for prefent ufe, if itis fo
~ be dane foftly, don’t put much more water than yon intend to
 have foop or broth; and if you have the convenience of an earthen
L pan or pipkin, and fet it on wood embers till it boils, then (kim
. it, and put in your feafoning; cover it clofe, and fet it on em-
- bers, {o that it may do very foftly for fome time, and both the

meat and broths will be delicious, You muft obferve inall broths

and foops that one thing does not tafte more than another ; but
- that the tafle beiequnal, and it has a fine agreeable relith, ac-
~ cording to what you defign it for; and you muft be fure, that
~ all the greens and herbs vou put th be cleaned, wafhed, and
. picked. . :
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CrlEl & 57 " Vil

Of PupDINGS.

An oat pudding to bake.

OF oats decorticated take two pounds, and of new milk enough

to drown it, eight ounces of raifins of the fun ftoned, an equal |

quantity of currants neatly picked, a pound of {weet fewet finely
fhred, fix new laid eggs well beat: feafon with nutmeg, and
beaten ginger and falt; mix it all well together, it will make a
better pudding than rice.

To make a calf’s foot pudding.

TAKE of calves feet one pound minced very fine, the fat and
the brown to be taken out, a pound and a half of fewet, pick
off all the fkin and fhred it fmall, fix eggs, but half the whites,
beat them well, the crumb of a halfpenny roll grated, a pound
of currants clean picked, and wafhed and rubbed in a cloth s
milk, as much as will moiften it with the eggs, a handful of
flour, a little falt, nutmeg, and fugar, to feafon it to your tafte.
Boil it nine hours with your meat; 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. :

To make & pith pudding.

TAKE the quantity of the pith of an ox, and let it lie all |

.might in water to [oak out the blood ; the next morning ftrip
it out of the fkin, and beat it with the back of a {poon in orange-
water till it is as finc as pap; then take three pints of thick
cicam, and boil in it two or three blades of mace, a nutme

squartered, a flick of cinnamon; then take half a pound of the
beft jordan almonds, blanched in cold water, then beat them
with a little of the cream, and as it dries put in more cream ;
and when they are ull beaten, ftrain the cream from them to the
pith; then take the yolks of ten eggs, the whites of but two,
beat them very well, and put them to the ingredients: Take a
{poonful of grated bread, or Naples bifcuit, mingle all thefe to-
gether, with half a pound of fine fugar, and the marrow of four

large




made Plain and Eafyr 131

large bones, and a little falt; fill them in a fmall ox or hog’s
guts, or bake it ina difh, with a puff-pafte under it and round

the edges. :
To make a marrow pudding:

TAKE a quart of cream, and three Naples bifcuits, 4 nut-
meg grated, the yolks of ten eggs, the whites of five well beat,
and {ugar 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 ftuff,
fet it over the fire, and ftir it 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, flir it together, and let it {tand 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. Half
an hour will bake it. You may ufe the ftuff when cold.

A boiled fewet pudding.

TAKE a quart of milk, a pound of fewet fhred {mall, four
eggs, two {poonfuls of beaten ginger, or one of beaten pepper,
a tea-{poonful 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 fewet. Let your batter be pretty thick, and boil
it two hours,

A boiled plumb pudding.

TAKE a pound of fewet cut in little pieces, not too fine, a
pound of currants and a pound of raifins ftoned, eight eggs, half
- the whites, the crumb of a penny loaf grated fine, half a nut-
meg 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 fiour
. and bread together, then the fewet, {pice, and fruit, and as much
milk as will mix it well together very thick. Boil it five hours.

A Yorkfhire pudding.

TAKE a quart of milk, four eggs, and a little falt, make it
up into a thick batter with flour, like a pancake batter. You
muft have a good piece of meat at the fire, take a ftew-pan and
put fome dripping in, fet it on the fire ; when it boils,. pour in
your pudding ; let it bake on the fire till you think it is nigh
enough, then turn a plate upfide down in the dripping-pan, thjir.t
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pleafe, and you may for change add half an ounce of citron, and
half an ounce of candied orange-peel fhred fine.

Sewet dﬂmpfingi,

TAKE a pint of milk, foureggs, a pound of fewet, and a
ound of currants, two tea-fpoonfuls of falt, three of ginger;
firft take half the milk, and mix it like a thick batter, then put
the eggs, and the falt and ginger, then the reft of the milk by
degrees, with the fewet and currants, and flour to make it like
a light pafte. When the water boils, make them in rolls as big
as a large turky’s egg, with a little flour ; then flat them, and

- throw them into boiling water, Move them foftly, that they
. don’t ftick together, keep the water boiling all the time, and

- half an hour will boil them.

An Oxford pudding.

A quarter of a pound of bifcuit grated, a quarter of a pound of
currants clean wafthed and picked, a quarter of a pound of fewet
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 turky’s
egg. Fry them infreth butter of a fine light brown ; for fauce
have melted butter and fugar, with a little fack or white wine.
You muft mind to keep the pan fhaking about, that they may be
all of a fine light brown,

All other puddings you have in the Lent chapter.

Rules to be obferved in making puddings, Ge.

~ IN boiled puddings, take great care the bag or cloth be very
clean, not foapy, but dipped in hot water, and 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 the 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 de-
grees, and it will be fmooth and not have lumps; but for a plain
batter-pudding, the beft way is to firain it through a coarfe hair
fieve, that it may neither have lumps, nor the treadles of the
eggs: and all other puddings, flrain the eggs when they are
beat. if you boil them in wooden bowls, or china difhes, butter _
the infide before you put in your batter ; and for all baked pud-
dings, butter the pan or difh before the pudding is put in.
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C H AP, "VIL
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To make a very fine fweet lamb or veal pie.

'SEASON vyour lamb with falt, pepper, cloves, mace, and
nutmeg, all beat fine, to your palate. Cut your lamb or veal
into little pieces, make a good puff-pafte cruft, lay it into your
difh, then lay in your meat; ftrew on it fome ftoned raifins and
currants clean wafhed, and fome fugar: then lay on it fome
force-meat balls made {fweet, and in the fummer fome artichoke-
bottoms boiled, and fcalded grapes in the winter. Boil Spani(h
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 pie, and bake it. Have ready againft it
comes out of the oven, a caudle made thus: takea pint of white
wine, and mix in the yolks of three eggs, ftir it well together
over the fire, one way all the time till it is thick : then take it
off, ftirin {fugar enough to {weeten it, and {queeze in the junice
of a lemon; pour it hot jnto your pie, and clofe it up again,
Send it hot to table. :

To make a pretty fweet lamb or weal pie,

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 ftewed over ; then lay a layer of meat, and ftrew according
to your fancy, fome currants clean wafthed and picked, and a few
raifins {toned, all over the meat; lay another layer of meat, put
a little burter at the top, and a little water juft enough to bake
it and no more, Have ready againft it comes out of the oven, 3
white wine candle made very fweet, and fend it to table hot,

A favoury veal pie.
TAKE a breaft of veal, cut it into pieces, feafon it with pep-
per and {alt, lay it all into your cruft, boil fix or eight eggs
hard, take only the yolks, put them into the pie here and there,

fill your dith almoft full of water, put on the lid, and bake it
well, ‘
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To make a favoury lamb or veal pie.

MAKE a good puff-pafte cruft, cut your meat into pieces,
feafon it to your palate with pepper, falt, mace, cloves, and nut-
meg finely beat ; lay it into your cruft with a few lambftones and
{weetbreads feafoned as your meat, alfo fome oyfters and force-
meat balls, hard yolks of eggs, and the tops of afparagus two
inches long, firft boiled green ; put butter all over the pie, put
on the lid and fet it in a quick oven an hour and a half, and then
have ready the liquor, made thus: take a pint of gravy, the oyfter

~ liquor, a gill of red wine, and a little grated nutmeg : mix all

together with the yolks of two or three eggs beat, and keep it
ftirring one way all the time. When it boils, pour it into your
pie; put on the lid again. Send it hot to table. You muft
make liquor according to your pie.

To make a calf’s foot pie.

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 half, then take out your feet, ftrain
the liquor, and make a good cruft ; cover your difh, then pick
off the flefh from the bones, lay half in the dith, ftrew halfa
pound of currants clean wafhed and picked over, and half a
pound of raifins {toned ; 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 ; pour it into the difh, puton your lid, and bake it
an hour and a half.

To make an olive pie.

MAKE your cruft ready, then take the thin collops of the
belt end of a leg of veal, as many as you think will fill your
pie; hack them with the back of a knife, and feafon them
with falt, pepper, cloves, and mace; wath over your collops
with a bunch of feathers dipped in eggs, and have in readinefs
a good handful of fweet herbs fhred fmall. The herbs muft be
thyme, par(ley, and {pinach, the yolks of eight hard eggs min-
ced, and a few oyfters parboiled and chopped, fome beef fewet
fhred very fine ; mix thefe together, and {trew them over your
collops, then {prinkle a little orange-flower water over them,
roll the collops up very clofe, and lay them in your pie, firew-
ing the feafoning over that is left, put butter on the top, and
clofe your pie. When it comes out of the oven, have ready
fome gravy hot, and pour into your pie, one anchovy diffolved
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company, more or lefs, The larger the pie, the finer the meat
eats. The cruft muft be the fame you make for a venifon pafty.
You fhould pour a little firong gravy into the piec when you
make it, juft to bake the meat, and then fill it up when it comes
out of the oven. -Boil fome truffles and morels and put into
the pie, which is a great addition, and fome frefh muthrooms,
or dried ones.

To make a pigeon pie..

MAKE a puff-pafte cruft, cover your difh, let your pigeons
be very nicely picked and cleaned, feafon them with pepper and
falt, and put a good piece of fine frefh butter, with pepper and

- falt, in their bellies ; lay them in your pan, the necks, gizzards,
livers, pinions, and hearts, lay between, with the yolk of a hard
egg and a beef {teak in the middle; putas much water as will
almolt fill the difh, lay on the top-cruft, and bake it well, This
is the beft way to make a pigeon pie; but the French fill the
pigeons with a very high force-meat, and lay force-meat balls
round the infide, with afparagus tops, artichoke-bottoms,
muthrooms, truffles and morels, and feafon high ; but that is ac-
cording to different palates. /

To make a giblet pie.

TAKE two pair of giblets nicely cleaned, put all but the
livers into a fauce-pan, with two quarts of water, twenty corns
of whole pepper, three blades of mace, a bundle of fweet herbs,
and a large onion ; cover them clofe, and let them ftew very
foftly till they are quite tender, then have a good cruft ready,
cover your difh, lay a fine rump-f{teak at the bottom, feafoned
with pepper and falt ;  then lay in your giblets with the livers,

» and ftrain the liquor they were ftewed in. Seafon it with falt,

and pour into your pie; . puton the lid, and bake it an hour
and a half,

To miake a duck pie.

«MAKE a puff-pafte cruft, take two ducks, fcald them and
miake them very clean, cut off the feet, the pinions, the neck,
and head, all clean picked and fcalded, with the gizzards, li-
vers, and hearts; pick out all the fat of the infide, lay a cruft
all over the difh, feafon the ducks with pepper and falt, infide
and out, lay them in your dith, and the giblets at each end

{eafoned ;
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feafoned ; put in as much water as will almoft £ill the pie, lay on
the cruft, and bake it, but saot too much. ;

To make a chicken pie.

MAKE a puff-pafte cruft, take two chickens, cut them to
picces, feafon them with pepper and falt, a little beaten mace,
lay a force-meat made thus round the fide of the difh: take
half a pound of veal, half a pound of fewet, beat them quite
fine in a marble mortar, with as many crumbs of bread ; feafon
it with a very little pepper and falt, an anchovy with the liquor,
cut the anchovy to pieces, a little lemon-peel cut very fine
and fhred {mall, a very little thyme, mix all together with the
yolk of an egg, make fome into round balls, about twelve, the
reft lay round the difh. Lay in one chicken over the bottom of
the difth, take two fweetbreads, cut them into five or f{ix pieces,
lay them all over, feafon them with pepper and falt, firew over
them half an ounce of truffles and morels, two or three artichoke-
bottoms cut to pieces, afew cocks combs, if you have them, a
palate boiled tender and cut to pieces; then lay on the other part
of the chicken, put half a pint of water in, and cover the pie ;
bake it well, and when it comes out of the oven, fill it with
good gravy, lay on the cruft, and fend it to table.

To mare a Chefbire pork pie.

TAKE a loin of pork, fkin it, cut it into fteaks, feafon it
with falt, nutmeg, and pepper ; make a good cruft, lay a layer
of pork, then a large layer of pippins pared and cored, a little
fugar, enough to fweeten the pie, then another layer of pork;
put in half a pint of white wine, lay fome butter on the top,

and clofe your pie. If your pie be large, it will take a pint of
white wine.

To make a Devonfbire fquab pie.

MAKE a good cruft, cover the difh all over, put at the bot-
tom a layer of {liced pippins, {trew over them fome {ugar, then
a layer of mutton fteaks cut from the loin, well feafoned with
pepper and fale, then another layer of pippins; peel fome oni-
ons and flice them thin, lay alayer all over the apples, thena
layer of mutton, then pippins and onions, pour in a pint of wa-
ter; fo clofe your pic and bake it. =
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To make an ox cheek pie.

FIRST bake your ox cheek as at other times, but not too
much, put it in the oven over night, and then it will be ready
the next day ; make a fine puff-pafte cruft, and let your fide and
top cruft be thick ; let your difh be deep to hold a good deal of
gravy, cover your difh with cruft, then cut off all the flefh,
kernels and fat of the head, with the palate cut in pieces, cut
the meat into little pieces as you do for a hath, lay in the meat,
take an ounce of truffles and morels and throw them over the
meat, the yolks of {ix eggs boiled hard, a gill of pickled mufh-
rooms, or frefh ones is better if you have them ; put in a good
many force-meat balls, a few artichoke bottoms and afparagus-
tops, if you have any. Seafon your pie with pepper and falt to
your palate, and fill the pie with the gravy it was baked in. 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 pie will be enough. -

To make a Shropfhire pie.

FIRST make a good puff-palte cruft, then cut two rabbits
to pieces, with two pounds of fat pork cut in little pieces; fea-
fon 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 rabbits, parboil them, and beat
them in a mortar, with as much fat bacon, a little {weet herbs,
and fome oyfters, if you have them. Seafon with pepper, falt,
and nutmeg; mix it up with the yolk of an eg%, and make it
into balls. Lay them here and there in your pie, {fome artichoke-
bottoms cut in dice, and cocks combs, if you have them ;
grate a mall nutmeg over the meat, then pour in half a pint of
red wine, and a half a pint of water. Clofe your pie, and
bake it an hour and half in a quick oven, but not too fierce an
oven.

To make a Yorkfbire Chriftmas pie,

FIRST make a good f{tanding cruft, let the wall and bottom
be very thick ; bone a turkey, a goofe, a fowl, a partridge, and
a pigeon. Seafon them all very well, take half an ounce of
mace, half an ounce of nutmegs, a quarter of an ounce of cloves,
and half an ounce of black”pepper, all beat fine together, two
large fpoonfuls of falt, and then mix them together, Ope? the
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fowls all down the back, and bone them ; firft the pigeon, then

the partridge, cover them; then the fowl, then the gocfe, and
then the turky, which mull be large; feafon them all well firft,

and lay them in the crufl, fo as it will look only like a whole:
turky; then have a hare ready cafed, and wiped with a clean

cloth. Cutit to picces 5 that is, jointed ; {eafon it, and lay it as’
clofe as you can on oue fide ; on the other fide woodcocks, moor

game, and what fort of 1%1‘1& fow! you can get. Scalon them
well, and lay them clofe; put at leaft four pounds of butter into
the pie, then lay on your lid, which muft be s very thick one,

and let it be well baked. It muflt have a very hot oven, and

will take at leall four hours. o

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 walls muft be well built.

o To'make a goofc pie.

HALF a peck of flonr will make the walls of a goofe pie,
made as in the receipts for cruft. Raife your cruflt jult big
enough to hold a large goofe ; firft have a pickled dried tongue
boiled tender enough to peel, cut off the root, bone a goofe and
a2 large fowl ; take half a quarter of an ounce of mace beat fine,
a.large tea-fpoonful of beaten pepper, three tea-fpoanfuls of
fale; mix all together, feafon your fowl and goofe with it, then
Jay 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
on the top, and layon thelid. This pie is delicious, either hot
orcold, and will keep a great while. A [lice of this pie cut
down acrofs makes a pretty little fide-dith for fupper,

. To make a venifon pafty.

TAKE a neck and breaft of venifon, bone it, feafon it with
pepper and falt according to your palate. Cut the breallt in
two or three pieces ; but don’t cut the fat of the neck if you can
help it. Lay in the breaft and neck-end firft, and the beft end
of the -neck on the top, that the fat may be whole ; make a
good rich puff-pafte cruft, let it be very thick on the fides, a
geod battom eruft, and thicka-top; cover the difh, then lay
‘i1 your venifon, putin half a pound of butter, about a quarter”
of a pint of xtater, clofe your pafty, and let it be baked two"
hoursin a'very quick oven. In the mean time fet on the bones’
of the venifon in two guarts of water, with two or three'blades
eof mace, an onioh, a'little piece of eruft baked' erifp and browa,

. < attle
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a little whole pepper 5 cover it clofe, and let it boil foftly over a
flow fire till above half is walted, then {train it offi W hen the
‘pafty comes out of the oven, lift up the lid, and pour in the
ravy. .
g-' ‘Ehcn your venifon is not fat enough, take the fat of a loin
of mutton, {teeped in a little rape vinegar and red wine twentys
four hours, then lay it on the top of the venifon, and clofe
your palty. Itis a wrong notion of {ome people to think venifon
eannot be baked enough, and will firlt bake it in a falfe cruft,
and thea bake it in the pafty; by this time the fine flavour of the
venifon is gone. No, if you want it to be very tender, wafh it
in warm milk and water, dry itin clean cloths till it isvery dry,
then rub it all over with vinegar, and hang it in the air. Keep
it as long as you think. proper, it will keep thus a fortnighe
good ;- but be fure there be no moiltnels about it ; if there is,
vou muft dry it well and throw ginger over it, and it will keepa
long time. When you ufe it, jult dip it in Iukewariwmﬁr, and

dry it. Bake it in a quick oven; if it is a large gifty, it will
take three hours; then your venifon will be tender, and have
.all the fine Aavour. The fhoulder makes a pretty palty, boned
and made as above with the mutton fat.

A loin of mutton makes a fine pafty: take a large fat loin
of mutton, let it hang four or five days, then bone it, leaving
the meat as whole as you can : lay the meat twenty-four hours
in half a pint of red wine and half a pint of rape vinegar; then
take it out of the pickle, and order it as you do a pafty, and
boil the bones in the fame manner to fill the pafty, when it o
comes out of the oven.

| £
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E To make a calf’s bead pie.
& . CLEANSE your head very well, and boil it till it is tender
b then carcfully take off'the fleth as whole as you can, ‘take out
the eyes and flice the tongue; make a good puff-pafte cruft,
. cover thedifh, layin your meat, throw over it the tongue, lay .
5% the eyes cut in two, at each corner,  Seafon it with a very lit-
~  _ tle pepper and falt, pourin half a pint of the liquor it was boiled -
% in, lay a thin top-cruft on, and bake it an hour in a quick
4 oven. In the mean time boilthe bones of the head in two
i quarts of liquor, with two or three blades of mace, half a
quarter of an ovnce of whole pepper, a large onion, and a bun-
dle of fweet herbs.  Let-it boil till there is about a pint, then
¢ ftrain it off, and add two fpoonfuls of catchup, threeof red
wine, a piece of butter as big as a walnut rolled in flour, balf
9 am
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an ounce of truffles and morels. Seafon with falt to your palate.
Boil it, and have half the brains boiled with fome fage ; beat
them, and twelve leaves of fage chopped fine ; ftir all together,
and gie it a boil; take 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 {mall nutmeg grated. Beat it up with
an egg, and fry it in little cakes of a fine light brown, boil fix
eggs hard, take only the yolks; when your pie comes out of the
oven, take off the lid, lay the eggs and cakes over it, and pour
the fauce all over. Send it to table hot without thelid, This
is a fine difh; you may put in it as many fine things as you
pleafe, but it wants no more addition.

To make 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 {fewet, cut them {mall, and beat them fine in a
mortar. fon it with a {mall nutmeg grated, a little lemon-
peel thred fine, a few fweet herbs, not too much, a little pepper
and falt, jult 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 the reft lay round the fides of the dith. Get two
fine large veal fweetbreads, cut each in four pieces ; two pair of
lambftones, each cut in two, twelve cocks combs, half an
ounce of truffles and morels, four artichoke-bottoms cut each
into four pieces, a few afparagus-tops, fome frefh mufhrooms,
and fome pickled ; put all together in your difh.

Lay firlt your {weetbreads, then the artichoke-bottoms, then
the cocks combs, then the truffles and morels, then the afpara-
gus, then the mufhrooms, and then the force-meat balls. Séa-
{on the fweetbreads with pepper and falt; £ill your pie with wa-
ter, and put on the cruft, Bake it two hours.

As to fruit and fifh-pies, you have them in the chapter for
Lent, ;

To make mince pies the beft way.

TAKE three pounds of fewet thred very fine, and chopped as
{mall as poflible, two pounds of raifins ftoned, and chopped as
fine as poffible, two pounds of currants nicely picked, wafhed,
rubbed, and dried at the fire, half a hundred of fine piplj:ins,
pared, cored, and chopped {mall, half a pound of fine {ugar
pounded fine, a quarter of an ounce of mace, a quarter of an
ounce of cloves, two large nutmegs; all beat fine; put all te-

gethey
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gether into a great pan, and mix it well together with halfa pint
of brandy, and half a pint of {ack ; put it down clofe in a {tone-
pot, and it will keep good four months. When you make your
pies, take a little dith, fomething bigger than a foop-plate, lay
a very thin cruft all over it, lay a thin layer of meat, and thena
thin layer of citron cut very thin, then a layer of mince-meat,
and a thin layer of orange- peel cut thin, over that a little meat,
fqueeze half the juice of a fine Seville orange or lemon, and
pour in three fpoonfuls of red wine ; lay on your cruft, and bake
it nicely. Thefe pies eat finely cold. If you make them in lit-
tle patties, mix your meat and {weet-meats accordingly. If you
chufe meat in your pies, parboil a neat’s tongue, peel it, and
chop the meat as fine as poflible, and mix with the reft ; or two
pounds of the infide of a furloin of beef boiled.

Tort de moy.

MAKE puff-pafte, and lay round your dith, then a layer of
bifcuit, and a layer of butter and marrow, and then a layer of
all forts of {weetmeats, or as many as you have, and fo do till
your difh is full; then boil a quart of cream, and thicken it
with four eggs, and a fpoonful of orange-flower water, Sweeten
it with fugar to your palate, and pour over the reft. Half an
hour will bake it.

To make orange or lemon tarts.

TAKE f{ix large lemons, and rub them very well with fale,
and put them in water for two days, with a handful of falt in
it; then change them into freth water every day, (without falr)
for a fornight, then boil them for two or three hours till they
are tender, then cut them into half quarters, and then cut them
three-corner-ways, as thin as you can : take fix pippins pared,
cored, and quartered, and a pint of fair water., Let them boil
till the pippins break ; put the liquor to your orange or lemon,
and half the pulp of the pippins well broken, and a pound of
fugar. DBoil thefe together a quarter of an hour, then put it in
a gallipot, and {queeze an orange in it: if it be a lemon tart,
{queeze a lemon; two fpoonfuls is enough for a tart. Your pat-
ty-pans muft be fmall and fhallow. Put fine puff-pafte, and
very thin ; a little while will bake it. Juft as your tarts are go-
ing into the oven, with a feather, or bruth, do them over with
melted butter, and then fift double-reflned {ugar over them ;
and this is a pretty iceing on them.
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To make different [furts of tarts.

IF you bake in tin-patties, butter them, and you muft put a
little cruft all over, becaufe of the taking them out ; if in china,
or glafs, nocraft but the top one. Lay fine fugar at the bottom,
then your plumbs, cherries, or any otherfort of fruit, and fugar
at top; then put on your lid, and bake them in a {lack oven.
Mince pies mult be baked in tin-pattics, becaufe of taking them
out, and puff-pafte is beft for them. All {weer tarts the beaten
cruft is beft ; but as you fancy. You have the receipt for the
crufts in this chapter. Apple, pear, apnmt &c. make thus:
apples and pears, pare them, cut them into quarters, and core
them ; cut the quarters acrofs again, fet them on in a fauce-
pan with juft as much water as will barely cover them, let them
fimmer on a {low fire juil till the fruit is tender ; put a good piece
of lemon-peel in the water with the fruit, then have your
- patties ready. Lay fine fugar at bottom, then your fruit, and a
little fugar at top; that you muft put in at your difcretion:
Pour over each tart a tea-{poonful of lemon-juice, and three
tea-fpoonfuls of the liquor they were boiled in; put on your
lid, and bake themin a flack oven, Apricots do the fame way,
only don’t ufe lemon. eyi

As to preferved tarts, only lay in your preferved fruit, and put
a very thin cruft at top, and let them be baked as little as poffible ;
but if you would make them very nice, have a large patty, the
fize you would have your tart.. Make your {u gar-cruﬁ, roll it as
thick as a halfpenny; then butter your patties, and cover it.
Shape your upper- cruft on a hollow thing on purpofe, the fize of
your patty, and mark it with a marking-iron for that purpofe,
in whar fhape you pleafe, to be hollow and open to fee the fruit
through ; then bake your cruft in a very {lack oven, not to dif-
colour it, but to have it crifp. When the cruft is cold, very
carefully take it out, and fill it with what fruit you pleafe, lay
on thelid, and itis done; therefore if the tart is not eat, your
fweetmeat is not the worfe, and it looks genteel.

Pafle for tarts.

ONE pound of flour, three quarters of a pound of butter ;
mix up together, and beat well with a rolling-pin.

Another pafte for terts.

- HALF a pound of butter, half a pound of flour, and half 2
pound of fugar ; mix it well together, and beat it with a rol-
ling pin well, then roll it out thin. l

Luff-
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Puff-pafte.

TAKE a quarter of a peck of flour, rub fine half a pound
of butter, a little falt, make it up into alight palte with cold
water, jult ftiff enough to work it well up; then roll it out, and
ftick pieces of butter all over, and ftrew a little flour ; roll 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 ef pies. . '

A good cruft for great pies,

TO a peck of flour the yolks of three eggs; then boil fome
water, and put in half a pound of tried fewet, and a pound and
half of butter. Skim off the butter and fewet, and as much of
the liquor as will make it a light good cruft ; work it up well,
and roll it out. :

A flanding cruft for great pies.
TAKE a peck of flour, and fix pounds of butter, boiled in 2
gallon of water, fkim it off into the flour, and as little of the
liquor as you can ; work it well up into a pafte, then pull it
into pieces till it is cold, then make it up in what form you
will bave it, This is fit for the walls of a goofe pic.

A cold cruft.

TO three pounds of flour, rub in a pound and a half of but-
ter, break in two eggs, and. make it up with cold water.

A dripping cruft.

_'TAKE a pound and half of beef-dripping, boil it in water,
ftrain it, then let it Itand to be cold, and take off the hard fat :
fcrape it, boil it fo four or five times ; then work it well upinto
three pounds of flour, as fine as you can, and make it up into
pafte with cold water., It makes a very fine cruft,

A cruft for cuftards.

TAKE half a pound of flour, fix ounces of butter, the yolks
of two eggs, three fpoonfuls of cream ; mix them together, and

- let them ftand a quarter of an hour, then work it up and down,

and roll it very thin.

o W Pafte
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Pafle for crackling cruft, ~

BLANCH four handfuls of almonds, and throw them into
water, then dry them in a cloth, and pound them in a mortar
very fine, with a little orange- lower water, and the white of an
egg. When they are well pounded, pafs them through a coarfe
hair-fieve, to clear them from all the lumps or clods ; then {pread
it on a difh till it is very pliable; let it ftand for a while, then
roll out a piece for the under-cruft, and dry it in the oven on
the pie-pan, while other paftry-works are making; as knots,
cyphers, &c. for garnifthing your pies,

i - B it e et S

el Pl

For Lent, or a faft-dinper ; a number of good
difbes, which you may make ufe of for a table
at any other time.

A peafe foop.

BOIL a quart of {plit-peafc in a gallon of water ; when they
are quite 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 or five cloves, a bundle of {weet herbs, a large
onion, and the green tops of a bunch of fellery, a good bundle
of dried mint; cover them clofe, and let them boil foftly till
there is about two quarts ; then ftrain it off, and have ready the
white part of the fellery wafhed clean, and cut {mall, and ftewed
tender in a quart of water, fome {pinach picked and wafthed
clean, put to the fellery; let them ftew till the water is quite
wafted, and put it to your {oop. _

Take a French roll, take out the crumb, fry the cruft brown
in a little frefh butter, take fome {pinach, ftew it in a little but-

|

ter, after it is boiled, and fill the roll ; take thecrumb, cut it to |

pieces, beatitin a mortar with a raw egg, a little {pinach, and 2
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 fome bread into dice, and fry
them ciilp; pour your {oop into your dith, put in the balls and
bread, and the roll in the middle. Garnith your dith with {pi-
nach ; if it wants falt, you muft {eafon it to your palate, rub in
fome dried mint.

A green
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A green pmﬁ: feap.
’TAKE a quart of old green peafe, and boil them till they are

‘quite tender as pap, in a quart of water; then f{train them

through a fieve, and boil a quart of young peafe in that water,
In the mean fime put the old peafe into a fieve, pour half a
pound of melted butter over them, and ftrain them through the
{ieve with the back of a fpoon, till you have got all the pulp.
When the young peafe are boiled enough, add the pulp and
butter to the young peafe and liquor ; ftir them together till they
are {mooth, and {eafon with pepper and falt. You may fry a

- French roll, and letit fwim in the dith. If you like it, boil 2

bundle of mint in the peafe.

Another green peafe foop.

TAKE a quart of green peafe, boil them in a gallon of water,
with a bundle of mint, and a few fweet herbs, mace, cloves, and
whole pepper, till they are tender ; then ftrain them, liquor
and all, through a coarfe fieve, till the pulp is ftrained. Put
this liquor into a fauce-pan, put to it four heads of fellery clean
wafthed and cut {mall, a handful of {pinach clean wathed and
cut fmall, a lettuce cut fmall, a fine leak cut {mall, a quart of
green peafe, a little falt: cover them, and let them boil very
{oftly till there is about two quarts, and that the fellery is ten-

der. Then fend it to table. :
If you like it, you may add a piece of burnt butter to it,

about a quarter of an hour before the {oop is enough.

Sogp meagre.

TAKE half a pound of butter, put it into a deep ftew-pan,
fhake it about, and let it ftand till it has done making a noife ;
then have read}' fix middling onions peeled and cut fmall, throw

them in, and fhake them about. Take a bunch of fellery

clean wathed and picked, cut it in pieces half as long as your
finger, a large handful of {pinach clean walhed and picked, a
good lettuce clean wafhed, if you have it, and cut fmall, a little

bundle of parfley chopped fine ; fhake all this well together in

the pan for a quarter of an hour, then (hake in a little floyr, ftir
all together, and pour into the ftew-pan two quarts of beiling
water ; hkc a handful of dry hard cruft, throw in a tea-fpoanful
of beaten pepper, three blades of mace htat fine, flir all together
and let 1: ba fﬂfﬂjr half an hour; then take it off the fire,
and beat up the yolks of two eggs and ftir in, and one fpaonfu%
L2 e
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- and all the woolly parts that are about them, put them into a
. fauce-pan, with two quarts of water, alittle falt, a bundle of
. fweet herbs: let them ftew {oftly, and when they are ready to
" boil, take out the tails, and beat all the other part of the craw-

~ filh with the fhells, and boil in the liquor the tails came out-
. of, with a blade of mace, till it comes to about a pint, {lrain it

' through a clean fieve, and add it to the fith a-boiling. Let all .
" boil foftly, till there is about three quarts ; then ftrain it off thro’

. a coarfe fieve, putit into your pot again, and if it wants falt

- you mull put fome in, and the tails of the craw-fith and lobfter :

. take out all the meat and body, and chop it very fmall, and add

| to it; take a French roll and fry it crifp, and add to it. Let

 them ftew all together for a quarter of an hour. You may

. ftew a carp with them ; pour your foop into your difh, the roll,
¢ {wimming in the middle.

" When you have,a carp, there fhould be a roll on each fide, .
" Garnith the dith with craw-fith. If your craw-fith will not lie

. on the fides of your difh, make a little paite, and lay round the

. rim, and lay the fith on that all round the dith.

| - Take care that your foop be well feafoned, but not too high.

-

- To make a muflel foops

GET a hundred of muflels, wath them very clean, put them
_ Into a ftew-pan, cover them clofe : let them ftew till they open,
then pick them out of the fhells, ftrain the liquor through a
¥ ﬂue lawn fieve to your muflels, and pick the beard or crab onr,

~ if any. , 5
¥ Tg]ge a dozen craw-fith, beat them to mafh, with a dozen of
. almonds blanched, and beat fine; then take a {fmall parfnip and
fﬂa carrot fcraped, and cut in thin flices, fry them brown with a
,ﬁlittlc butter; then take two pounds of any frefh fith, and beil
“in a gallon of water, with a bundle of {weet herbe, a Jarge oni-
~on ftuck with cloves, whole pepper, black and white, a little
parfley, a little piece of horfe-raddifh, and falt ihe muflei li-
© quor, the craw-fifh and almonds. Let them boil till half is waft-
ed, then ftrain them through a fieve, puot the foop into a fauce-
~ pan, put in twenty of the muffels, a few mufhrooms, and truf-
es cut fmall, and a leck wathed and cut very fmall: take two

s

« French rolls, take out the crumb, fry it brown, cut it into little
- Pieces, put it into the foop, let it boil all together for a quarter of
~ an hour, with the fried carrot and parfnip; 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 bwtter, a fpoentul of water,

L3 {hake
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fhake n a little flour, fet them on the fire, keeping the fauce-

pan fhaking 2ll the time till the butter is melied. Seafon it

with pepper and falt, beat the yolks of three eggs, put them in, .
ftir them all the time for fear of curdling, gratea little nutmeg;

when it is thick and fine, fill the rolls, pour your foop into the

dith, putin the rolls, and lay the reft of the muflels round the

rim of the difh.

To .make a fcate or thornback [o0p.

TAKE two pounds of fcate or thornback, fkin it and boil it
in fix quarts of water. When it is enough, take it up, pick
off the 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 fweet herbs, whole pepper, two or three blades of
mace, a little piece of horfe-raddifh, the crufh of a penny loaf,
a little parfley ; cover it clofe and let it boil till there is about
two quarts, then firain it off, and add an ounce of vermicella,
fet it on the fire, and let it boil foftly. In the mean time take a
French roll, cut a little hole in the top, take out the crumb, |
fry the cruft brown in butter, take the flefh off the fifh you laid
by, cut it into little pieces, put it into a fauce-pan, with two
or three fpoonfuls of the foop, fhake- in a little flour, putin a
piece of butter, a little pepper and falt; fhake them together in
the faucc-pan over the fire till it is quite thick, then fill the roll
with it, pour your foop into your difh, let the roll fwim in the
middle, and fend it to table. :

To make an oyfter foop.

YOUR ftock muft be made of any fort of fifh the place
affords ; let there be about two quarts, take a pint of oyfters,”
beard them, put them into a fauce-pan, ftrain the liquor, let
them ftew two or three minutes in their own liquor, then take
the hard parts of the oylters, and beat them in a mortar, with
the yolks of four hard eggs; mix them with fome of the foop,
put them with the other part of the oyfters and liquor into a !
fauce-pan, a little nutmeg, pepper, and falt; ftir them well to- '
gether, and let it boil a quarter of an hour. Difh it up, and
fendk it to table.

To make an almond [oop.

TAKE a quart of almonds, blanch them, aad beat them
in a marble mortar, with the yolks of twelve hard eggs, tiil
they are a fine pafte; mix them by degrees with two quarts of

new
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new milk, a2 quart of cream, a quarter of a pound of double-
refined fugar beat fine, a pennyworth of orange-flower water,
ftir all well together ; when it is well mixed, fet it over a flow
fire, and keep it ftirring quick all the while, till you find it is
thick enough ; then pour it into your dith, and fend it to table,
If you don’t be very careful it will curdle.

To make a rice foop.

TAKE two quarts of water, a pound of rice, a little cinna-
mon ; cover it clofe, and let it immer very {oftly till the rice
is quite tender : take out the cinnamon, then fweeten it to your
palate, grate half a nutmeg, and let it ftand till it is cold ; then
beat up the yolks of three eggs, with half a pint of white wine,
mix them very well, then ftir them into the rice, fet them on
a {low fire, and keep [tirring all the time for fear of curdling.
When it is of a good thicknefs, and boils, take it up. Keep
ftirring it till you put it into your dith.

To make a barley foop.

TAKE a gallon of water, half a pound of barley, a blade
or two of mace, a large cruft of bread, a little lemon- peel.
Let it boil till it comes to two quarts, then add half a pint of
white wine, and {weeten to your palate,

To make a turnip foop.

TAKE a gallon of water, and a bunch of turnips, pare them,
fave three or four out, put the reft into the water, with half an
ounce of whole pepper, an onion ftuck with cloves, a blade of
mace, half a nutmeg bruifed, a liitle bundle of fweet herbs,
and a large cruft of bread. Let thefe boil an hour pretty faft,
then ftrain it through a fieve, {queezing the turnips through ;
wath and cut a bunch of fellery very {mall, fet it on in the li-
quor on the fire, cover it clofe, and let it ftew. In the mean
time cut the turnips you faved into dice, and two or three {mall
carrots clean feraped, and cut in little pieces ; put half thefe tur-
nips and earrotsinto the pot with the fellery, and the other half
fry brown in freth butter. Youn muft flour them firft, and two
or three onions peeled, cut in thin (lices, and fry’d brown ; then
put them all into the foop with an ounce of vermicella. Let
your {oop boil foftly till the fellery is quite tender, and your
foop good. Seafon it with falt to your palate.

Lq. To
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To make an oatwmeal bafty-pudding.

'TAKE a quart of water, {et it on to boil, putin a piece of
butter, and fome falt; when it boils, ftir in the catmeal as you
do the flour, till it is of good thicknefs. Letit boil a few
minutes, pour it in your difh, and ftick pieces of butterin it: or
eat with wine and fugar, or ale and fugar, or créam, or new
milk. This is beft made with Scotch oatmeal.

To make an excellent fack poffet.

BEAT fifteen eggs, whites and yolks very well, and firain
them ; then put three quarters of a pound of white {ugar into a
pint of canary, and mix it with your eggs in a bafon ; fet it over
a chaffing-dith of coals, and keep continually flirring it till 4t
is fcalding hot. In the mean time grate fome nutmeg in a quart
“of milk and boil it ; then pour it into your egas and wine, they
being fcalding hot. Hold your hand very high as you pour it,
and fome body flirring it all the time you are pouring in the

milk : then take it off the chaffing-difh, fet it before the fire
half an hour, and {erve it up.

To make another fack poffet.

'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 {ome nutmeg, and {weeten to
your palate: then pour in half a pint of fack, ftirring it all the
time, and ferve it up. You may crumble white bread, inftead
of bifcuits, - |

Or make it thus.
BOIL a quart of cream, or new milk, with the yolks of two

“eggs; firlt, take a French roll, and cut it as thin as poffibly

you can in little pieces; lay it in the difh you intend for the
poffet. When the milk boils (which you muft keep ftirring all
the time) pour it over the bread, and f{tir it together ; cover it
clofe, then take a pint of canary, a quarter of a pound of {ugar,
and grate in fome nutmeg. When it boils pour it into the milk,
ftirring it all the time, and ferve itup, *

To make a fine bafty-pudding.

.~ BREAK an egg into fine flour, and with your hand work up
as much as you can into as {liff pafte as is poffible, then
mifice it as fmall as herbs to the pot, as fmall as if it were to be

fifted ;
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then put in pippins fliged or fcraped, and fry them in a good
deal of butter quick. of

To make curd friiters.

HAVING a handful of curds and a handful of flour, and ten
eggs well beaten and ftrained, {ome {ugar, cloves, mace, and
nutmeg beat, a little faffron ; ftic all well together, and fry
them quick, and of a fine light brown,

To make fritters royal.

TAKE a quart of new milk, put it into a {fkillet or fauce-
pan, and as the milk boils up, pour in a pint of fack, let it boil
up, then take it off, and let it ftand five or fix minutes, then
{kim off all the curd, and put it into a bafon; beat it up well

“with fix eggs, fealon it with nutmeg, then beat it up with a
whifk, add flour to make it as thick as batter ufually is, putin
fome fine fugar, and fry them quick, *

To make jkirret friiters.

TAKE a pint of pulp of fkirrets and a fpoonful of flour,
the yolks of four eggs, fugar and fpice, make it into a thick
batter, and fry them quick,

To make white fritters.

HAVING f{ome rice, wafh it in five or fix {everal waters,
and dry it very well before the fire 5 then beat it in a mortar very
fine, and fift it through a lawn-fieve, that it may be very fine.
You muft have at lealt an ounce of it, then put it into a fauce-
‘pan, juit wet it with milk, and when it is well'incorporated
with it, add to it another pint of milk ; fer the whole over a

'ftove or a very flow fire, and take care to keep it always moving;.
put in a little fugar, and fome candied lemon- peel grated, keep
it over the fire till it is almoft come to the thicknefs of a fine

- pafle, flour a peal, pour it on it, and {pread it abroad with a
rolling-pin. When it is quite cold cut it into little morfels,
‘taking care that’ they ftick not one to the other; flour your
hands and roll* up your fritters handfomely, and fry them.
When you ferve them up pour a little orange-flour water over

‘them, ‘and fogar. = Thefe make a pretty fide dith; or are very
pretty to garnifh a fine dith with. | é

gt ’
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To make water fritters.

TAKE a pint of water, put into a fauce-pan a piece of but-
ter as big as a walnut, a little falt, and fome candied lemon-
~peel minced very fmall. Make this boil over a {tove, then put
in two good handfuls of flour, and turn it about by main ftrength
till the water and flour be well mixed together, and none of the
laft ftick to the fauce-pan ; then take it off the {tove, mix in the
yolks of two eggs, mix them well together, continuing to put in
more, two by two, till you have ftirred in ten or twelve, and your
pafte be very fine; then drudge a peal thick with flour, and dip-
ping your hand into the flour, take out your pafte bit by bit, and
lay it on a peal. When it has lain a little while roll it, and cut
it into litle pieces, taking carethat they ftick not one to another;
fry them of a fine brown, put a little orange-flower water over

them, and {ugar all over.

To make [yringed fritters.

TAKE about a pint of water, and a bit of butter the bignefs
of an egg, with fome lemon-peel, green if you can get it, rafped
preferved lemon-peel, and crifped orange-Bowers; put all to-
gether in a ftew-pan over the fire, and when boiling throw in
fome fine flour ; keep it flirring, put in by degrees more flour
till your batter be thick enough, take it off the fire, then take
an ounce of {weet almonds, four bitter ones, pound them in a
mortar, {tir in two Naples bifcuits crumbled, two eggs beat ; flir:
all together, and more eggs, till your batter be thin enough to
be fyringed. Fill your {yringe, your butter being hot, {yringe
your fritters in it, to make it of a true lovers-knot, and being
well coloured, ferve them up for a fide-difh.

At another time, vou may rub a fheet of paper with butter,
ever which you may fyringe your fritters, and make them in
what fhape you pleafe. Your butter being hot, turn the paper
upfide down over it, and your fritters will eafily drop off.
When fry’'d ftrew them with fugar, and glaze them.

To make vine-leaves fritters.

TAKE f{ome of the fmalleft vine-leaves you can get, and
having cut off the great ftalks, put them in a difh with {fome
French brandy, green lemon rafped, and fome fugar; take a
good handful of fine flour, mixed with white wine or ale, let
your butter be hot, and with a fpoon drop in your batter, take

great care they don’t {tick one to the other; on each fritter layfa
leaty
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Jeaf; fry them quick, and ftrew fugar over them, and glaze
them with a red-hot fhovel. :

With all fritters made with milk and eggs, you {hould have
beaten cinnamon and fugar in a faucer, and either {queeze an
orange over it, or pour a glafs of white wine, and fo throw
fugar all over the difh, and they fhould be fry'd in a good deal
of fat; therefore they are beft fry’d in beef-dripping, or hog’s
lard, when it can be done. .

To make clary fritters.

TAKE vour 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 quick. This is a pretty heartening dith fora fick
or weak perfon; and comfrey leaves do the fame way.

To make apple frazes.

CUT your apples in thick flices, and fry them of a fine light
brown ; take them up, and lay them to drain, 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 whites,
beat them up with cream and flour, and a little fack ; make it
the thicknefs of a pancake-batter, pour in a little melted butter,
nutmeg, and a little fugar. Let your batter be hot, and drop in
your fritters, and on every one lay a flice of apple, and then
more batter on them, Fry them of a fine light brown; take
them up, and firew fome double-refined fugar all over them.

To make an almond fraze,

GET a pound of Jordan almonds blanched, fleep them in a
pint of fweet cream, ten yolks of eggs, and four whites, take
out the almonds and peound them in a mortar fine; then mix
theém again in the cream and eggs, put in {ugar and grated white
- bread, ftir them well together, put fome trefh butter into the
pan, let it be hot and pour it in, {tirring it in thepan, till they
are of a good thicknefs : and when it is enough, turn it into 2
dith, throw fugar ever it, and ferve it up,

To make pancakes.

TAKE a quart of milk, beat in fix or eight eggs, leaving
half the whites out; mix it well till your batter is of a fipe
thicknefs. You muft obferve to mix your flour firft with a Jittle

; 2 milk,
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milk, then add the reft by degrees; putin two fpoonfuls of
beaten ginger, a glafs of brandy, a little fale ; ftir all together
make your ftew-pan very clean, put in a piece of butter as big
‘as a walnut, then pour in a ladleful of batter, which will make a
pancake, moving the pan round that the batter be all over the
pan; fhake the pan, and when you think that fide is enough,
tofs it ; if you can’t, turn it cleverly, and when both fides are
done, lay it in a difh before the fire, and fo do the reft. You

muft take care they are dry; when you fend them to table
{trew 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 little falt, half a -pound of fine fu- -
gar, a little beaten cinnamon, mace, and nutmeg ; then put in
as much flour as will run thin over the pan, and fry them in
freth butter.  This fort of pancake will not be crifp, but very
good.

A fecond [ort of fine pancakes.

TAKE a pint of cream, and eighteggs well beat, a nutmeg
grated, a little falt, half a pound of good dith-butter melted 5
mix all together, with as much flour as will make them into a
thin batter, fry them nice, and turn them on the back of a -
plate.

A third [fort, .
TAKE fix new-laid eggs well beat, mix them with a pint
of cream, a quarter of a pound of fugar, fome grated nutmeF,
and as much flour as will make the batter of a proper thicknefs.

Fry thefe fine pancakes in fmall pans, and let your pans be hot.

- You muft not put above the bignefs of a nutmeg of butter at a
time into the pan. -

A fourth fort, call’d, A quire of paper.

TAKE 2 pint of cream, fix eggs, three fpoonfuls of fine
flour, three of fack, one of orange-flower water, a little {ugar,
and half 2 nutmeg grated, half a pound of melted butter almoft
cold ; mingle all well together, and butter the pan for the fir(k
pancake ; let them run as thin as poffible ; when they are juft
«coloured they are enough: and fo do with all the fine pan-

cakes | -4
4 | S 1
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To make rive pancakes.

TAKE a quart of cream, and three fpoonfuls of flour of
rice, fet it on a {low fire and keep it {lirring till it is thick as
pap. Stir in halfa pound of butter, a nutmeg grated; then
pour it out into an earthen pan, and when it is cold, ftir in
three or four fpoonfuls of flour, a little falt, fome fugar, nine
eggs well beaten; mix all well together, and fry them nicely.
When you have no cream ufe new milk, and one {poonful more

of the flour of rice.

To make a 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 {ugar, and two {poonfuls of water. Do them over a flow
fire, keep them ftirring, 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 eggs, and {tir in a handful of grated bread
and a quarter of a pound of frefh butter; then form it into what
- fhape you pleafe, and bake it in a flow oven, and then turn it
ppfide-down on a plate, for a fecond courfe.

To make black caps.

CUT twelve large apples in halves, and take out the cores,
place them on a thin patty-pan, or mazareen, as clole toge-
ther as they can lie, with the flat fide downwards, {queeze a
lemon in, two {poonfuls of orange-flower water, and pour over
them ; fhred fome lemon-peel fine and throw over them, and

rate fine fugar all over. Set them in a quick oven, and half an
hour will do them. When you fend them to table, throw fine
fugar all over the difh.

7 To bake apples whole.

PUT your apples into an earthen-pan, with a few cloves,
a little lemon-peel, fome coarfe fugar, a glafs of red wine; put
them into a quick oven, and they will take an hour baking.

To frew pears.
PARE fix pears, and either quarter them, or do them whole ;

they make a pretty dith with one whole, the reft cut in quar-

ters, and the cores taken out. ILay them in a deep earthen-pot,
M with
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your cream cool, and thicken it with the yolks of fix eggs; then
garnifh a deep difh, and lay pafte at the bottom, then put in
~ fhred artichoke-bottoms, being firft boiled, upon that a little
melted butter, fhred citron, and candied orange ; fo do till your
difth is near full, then pour in your cream, and bake it without a
lid. When it is baked, fcrape fugar over ir, and ferve it up hot.
Half an hour will bake it.

To make kickfbows.

MAKE 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, fome with rafberries, or what
you pleafe, then clofe them up, and either bake or fry them ;
throw grated fugar over them, and ferve them up.

- Plain perdu, or cream toafts.

- HAVING two French rolls, cut them into {lices as thick as
your finger; crumb and cruft together, lay them on a difh, put
to them a pint of cream and half a pint of mill; 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 eggs, turn
your {lices of bread in the eggs, and fry them in clarified butter.
Make them of a good brown colour, but not black; ferape a

little fugar ap them.  They may be ferved for a fecond courfe
difh, but fitteft for fupper.

Salamongundy for a middle-difb at [upper.

IN the top plate in the middle, which fhould ftand higher than
the reft, take a fine pickled herring, bone it, take off the head,
and mince the reft fine. In the other plates round, put the fol-
lowing things : in one, pare a cacumber and cut it very thio ; in
an?er, apples pared and cut {mall ; in ancther an onion peeled
and cut fiall; in another, two hard eggs chopped fmall, the
whites in one, and the yolks in another ; pickled girkins in ano-
- ther cut {fmall ; in another, fellery cut fmall; in another, pickled
red cabbage chopped fine ; take fome water-creffes clean wathed
and picked, ftick them all about and between every plate or fau-
cer, and throw f{tertion flowers aboutthe creffes. You muft have
oil and vinegar, and lemon to eat with it. If it is prettily fet
out, it will make a pretty figure in the middle of the table, or
you may lay them in heaps in a difh. If you have not all
thefe ingredients, fet out your plates or fancers with juft what
_ M 2 you
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you fancy, and in the room of a pickled herring you may mince
anchovies.

To make a.tanfey.

TAKE ten eggs, break theminto a pan, put tothem a little
{alt, beat them very well, then put to them eight ounces of
loaf-fugar beat fine, and a pint ﬂfP the juice of fpinach. Mix
them well together, and ftrain it into a quart of cream ; then
grate in eight ounces of Naples bifcuit or white bread, a nutmeg
grated, a quarter of a pound of Jordan almonds, beat in a mor-
tar, with a little juice of tanfey to your tafte : mix thefe all to-
gether, put it into a {tew-pan, with a piece of butter as large as
a pippin. Set it over a {low charcoal fire, keep it flirring till
itis hardened very well, then butter a dith very well, putin your
tanfey, bake it, and when it is enough turn it out on a pie-
plate; fqueeze the juice of an orange over it, and throw fugar .
all over. Garnith with orange cut into quarters, and {weet-
meats cut into little long bits, and lay all over its fide.

Another way,

"TAKE a pint of cream and half a pound of blanched almonds
beat fine, with role and orange-flower water, ftir them toge-
ther over a flow fire; when it boils take it off, and let it ftand
till cold ; then beat in ten eggs, grate in a {mall nutmeg, four
Naples bifcuits, a little grated bread, and a grain of muik.
Sweeten to your tafte, and if you think it is too thick, put in
fome more cream, the juice of {pinach to make it green ; fkir it
well together, and either fry it or bake it. If you fry it, do one
fide firft, and then with a difth turn the other.

To r#afe bedge-bag.

TAKE two quarts of {weet blanched almonds, bcat them
well in a mortar, with a little canary and orange- flower water, to
keep them from oiling. Make them into a {tiff palte, then beat
in the yolks of twelve eggs, leave out five of the whites, put to it
a pint of cream, {weeten it with fugar, put in half a pound of
- {weet butter melted, {fet it on a furnace or flow fire, and kee
continually {tirring till it is (tiff enough to be madeinto the form
of a hedge-hog, then ftick it full of blanched almonds flit,
and {tuck up like the briftles 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 : f{weeten to your palate, and keep
them ftircing over a flow fire all the time till it is hot, then

pour

'
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pour it into your difh round the hedge-hog; let it ftand till it
is cold and ferve it up.

Or you may make a fine hartthorn jelly, and pour into the
difh, which will look very pretty. You may eat wine and {u-
gar with it, or eat it without. -

Or cold cream fweetened, with a glafs of white wine in it
and the juice of a Seville orange, and pour into the difh. It
will be pretty for change.

"This is a pretty fide-difh at a fecond courfe, or in the mid-
dle for fupper, or in a grand defert. Plump two currants for
the eyes.

Or make it thus for change.

TAKE two quarts of fweet almonds blanched, twelve bitter
ones, beat them in a marble morrar well together, with cana-
ry and orange-flower water, two {poonfuls of the tintture of
faffron, two {poonfuls of the juice of forrel, beat them into a fine
pafte, putin half a pound of melted butter, mix it up well, a
little nutmeg and beaten mace, an ounce of citron, an ounce of
orange-peel, both cut fine, mix them in the yolks of twelve eggs
and half the whites, beat up and mixed in, half a pint of cream,
half a pound of double refined fugar, and work it up all together.
If it is not ftiff enough to make up into the form you would have
it, you muft have a mould for it ; butter it well, then 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 flit, and

boiled up in {ugar till 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 {orrel, and makeit up like
: chickggs or any other fhape you pleafe, or alter the fauce to

your fancy. Butter, fugar, and white wineisa pretty {auce for
cither baked or boiled, and you may make the fauce of what -
colour you pleafe ; or put it into a mould, with half a pound of
currants added to it, and boil it for a pudding.  You may ufe
cochineal in the room of {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
fkillet, and a quarter of an ounce of roch alum ; boil it till the
goodnefs is out, ftrain it into a phial, with an ounce of fine
fugar, and it will keep fix months,

M 3 Ta
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To make presty afmﬂﬁd.pmfd‘fﬁg‘f:

TAKE a pound and a half of blanched almonds, beat them
fine with a little rofe-water, a pound of grated bread, a pound
and a 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 pint and a half of cream, fome rofe or orange-flower
water ; boil the cream and tie a little bag of faffron, and dip in
the cream to'colour it.  Firlt beat your eggs very well, and mix
with your batter; beat it up, then the {pice, then the almonds,
~ then the rofe-water and wine by degrees, beating it all the time,
‘then the fugar, and then the cream by degrecs, keeping it ftir-
ring, and a quarter of a pound of vermicella. “Stir all together,
have fome hog'’s guts nice and clean, fill them only half full, and
as you put in the ingredients here and there, put ina bit of ci-
tron; tie both ends of the gut tight, and boil them about a
guarter of an hour. You may add currants for change.

To make fried toafls.

TAKE a penny-loaf, cut it into flices a quarter of an ) inch
thick round-ways, toaft them, and then take a pint of cream
and three eggs, half a pint of fack, fome nutrieg, and fweetened
to your tafte. Steep the toalks in it for three or four hours, then
have ready fome batter hot in a pan, put in the toafts and fry
them brown, lay them in a difh, melt a little butter, and then
mix what is left ; if none, put in fame wine and {ugar, and pour
- over them. 'They make a pretty plate or fide-difh for fupper.

To flew a brace of carp.

SCRAPE them very clean, then gut them, wath them and
the rows in a pint of good ftale beer, to preferve all the blood,
and boil the carp with a little falt in the water.

In the mean time ftrain the beer, and putitintoa fauce- -pan,
with a pint of red wine, two or three blades of mace, {fome !
whole pepper, black and white, an onion ftuck with cloves, ‘
half a nutmeg bruifed, a bundle of {weet herbs, a piece of le-
mon-peel as big as a fix-pence, an anchovy, a little piece of
horfe-raddifh. Let thefe boil together foftly for a quarter of an-
hour, covered clofe; then ftrain it, and add to it half the hard
roe beat 1o pieces, two or three {poonfuls of catchup, a quarter
of a pound of frefh butter, and a {poonful of muthroom- pickle,

. Letit boil, and keep ftirring it till the fauce is thick and enough ;
! i g if
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if it wants any falt, you muft put fome in : then take the reft of
the roe; and beat it up with the yolk of an egg, fome nutmeg,
and a little lemon- peel cut {mall, fry them in frefh butter in lictle
cakes, and fome pieces of brﬁad cut three-corner-ways and fried,
brown. When the carp are enough take themup, pour your faace.
over them, lay the cakes round the dilh, with horfe-raddi ih,
fcrap’d ﬁne, and fry’d parfley. The reft lay on'the carp, and the
bread ftick about them, and lay round them, then fliced lemon
notched, and laid round the dith, and two or three plELES on

.the carp. Send them to table hot

The boiling of carp at all times is the beft way, they edt fatter
and finer. The ftewing of them is no addition to the fauce, and
only hardens the fith and {poils it. If you weuld have your f:;ucc
white, put in good fifh broth inftead of beer, and white wine in
the room of red wine. Make your broth with any fort of frefh
fifh you have, and feafon it as you do gravy.

To fry carp. _
FIRST f{cale and gut them, wafh them clean, lay them in
a cloth ‘to dry, then flour them, and fry them of a fine light
brown. , Fry fome toalt cut three-corner-ways, and the roes;
when your fith is done, lay them on a coarfe cloth to drain.
Let your fauce be butter and anchovy, with the juice of lemon.

Lay your carp in the dith, the roes on each fide, and garnifl
with the fry'd toaft and lem{m

?"c:r é:zfzf a carp.

SCALE, wafh, and clean 'a brace of carp very well ; take
an earthen-pan deep enough to lie cleverly in, butter the pan a
little, lay in your carp 3 feafon it with mace, cloves, nutmeg, and
black and white pepper, a bundle of fweet herbs, an onion, an
ancitbvy, pour in a bottle of white wine, cover it clofe aid let
them bake an hour in a hot oven, if large; if {mall, a lefs time
will do them. When they are enough, carefully take them aip
and lay them in adifh ; fet it over hot water to keep it hot, and

" cover it ciofe, then pour all the liquor they were baked in into a

fauce-pan, let it boil a minute or two, then ftrain it, and add
half a pound of butter rolled in flour. Let it boil, keep ftirring
it, fqueeze in the Yjuice of half a lemon, and put in what fale
you want ; pour the fayce over the filh, lay the roes round,
and garnifh with lemon, Obferve to fkim all ‘the fat off the

liquor, _
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To fry tench.

SLIME your 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 ftrip it off, and take out
the bone; then take another tench, or a carp, and mince the
fle(h {mall with mufhrooms, chives, and parfley. = Seafon them
with falt, pepper, beaten mace, nutmeg, and a few favoury herbs
minced {mall. Mingle thefe all well together, then pound them
in a mortar, with crumbs of bread as much as two eggs foaked in
cream, the yolks of three or four eggs and a piece of butter.
When thefe have been well pounded, f{tuff the tenches with this
farce : take clarified butter, put it into a pan, fet it over the fire,
and when it is hot flour your tenches, and put them into the pan
one by one, and fry them brown ; then take them yp, lay them
in a coarfe cloth before the fire to keep hot. In the mean time,
pour all the greafe and fat out of the pan, put in a quarter of a
pound of butter, fthake {fome flour all over the pan, keep ftirring
with a fpoon till the butter is a little brown ; then pour in half a
pint of white wine, f{tir it together, pour in half a pint of boiling
water, anonion {tuck with cloves, a bundle of fweet herbs, and a
blade or two of mace. Cover them clofe, and let them ftew as
foftly as you can for a quarter of an hour; then ftrain off the li-
quor, put it into the pan again, add two {poonfuls of catchup,
have ready an ounce of truffles or morels boiled in half a pint of
water tender, pour in truffles, water and all into the pan, a few
mufhrooms,  and either half a pint of oyfters, clean wathed in
their own liquor, and the liquor and all put into the pan, or fome
crawfifh ; but then you muft put in the tails, and after clean pick-
ing them, boil them in half a pint of water, then {lrain the li-
quor, and put into the fauce: or take fome fith-melts, and tofs
up in your fauce. Al this is 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 di(h
and pour the fauce over them. Garnifh with lemon.

Or you may, for change, put in half a pint of ftale beer in-
ftead of water. You may drefs tench juft as you do carp.

To roaft a cod’s head.

WASH it very clean and fcore it with a knife, {trew a little
falt on.it, and lay itin a ftew-pan before the fire, with fome-
~ thing behind it that the fire may roaft it. All the water that
8 comes
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comes from it the firft half hour throw away, then throw on it
a little nutmeg, cloves, and mace beat fine, and falt; flour it and
bafte it with butter. When that has lain fome time, turn and
{eafon it, and bafte the other fide the fame; turn it often, then
bafte it with butter and crumbs of bread. If itis a large head,
it will take four or five hours b:zking. Have ready {fome melted
butter with an anchovy, fome of the liver of the fifh boiled
and bruifed fine; mix it well with the butter, and two yolks
of eggs beat fine and mixed with the butter, then ftrain them
through a fieve, and put them into the fauce-pan again, with
a few (hrimps, or pickled cockles, two fpoonfuls of red wine
and the juice of a lemon. Pour it into the pan the head was
roafted in, and flir it all together, pour it into the fauce-pan,
keep it ftirring, and let it boil; pour it in a bafon. Garnith
the head with fried fifh, lemen, and feraped horfe-raddifh,
If'you have a large tin oven, it will do better. '

To boil a cod’s bead.

SET a fith-kettle on the fire, with water enough to boil it, -

‘2 good handful of falt, a pint of vinegar, a bundle of {weet

herbs, and a piece of horfe-raddifh ; let it boil a quarter of an
hour, then putin the head, and when you are {ure it is enough,
lift up the fith-plate with the fith on it, fet it acrofs the kettle
to drain, then lay it in your difh and lay the liver on one fide.
Garnifh with lemon and horfe-raddith fcraped ; melt fome but-
ter, with a little of the fith-liquor, an anchovy, oyfters, or
fhrimps, or juft what you fancy.

To flew cod.

CUT your cod into flices an inch thick, lay them in the
bottom of a large ftew-pan ; feafon them with nutmeg, beaten
pepper and falt, a bundle of {weet herbs and an onion, half a
pint of white wine and a quarter of a pint of water ; cover it
clofe, and let it fimmer {uftly for five or fix minutes, then
{queeze in the juice of a lemon, put in a few oylters ard the
liquor f{trained, a piece of butter as big asan eggrolled in flour,
and a blade or two of mace, cover it clofe and let it ftew {oftly,
fhaking the pan often. When it is enough, take out the {weet
herbs and onion, and dith it up; pout the fauce over iz, and
garnifh with lemon,

To
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Te fricafey cod.

. GET the founds, blanch them, then make them very clean,
and cut them into little picces. 1f they be-dried founds,
-~ muft firlt boil them tender.  Get fome of the roes, blanch them
and wafh them clean, cut them into round pieces about an inch
thick, with fome of the livers, an equal quantity of each, to
make a handfome difh, and a piece of cod about one pound in
the middle. Put them into a ftew-pan, feafon them with a little
beaten mace, grated nutmeg and falt, a little bundle of fweet
herbs, an onion, and a quarter of a pint of fith-broth or boiling
water; cover them clofe, and let them ftew a few minutes : then
put in half a pint of red wine, a few oylters with the liquor
ftrained, a picce of butter rolled in flour, fhake the pan round,
and let them ftew foftly till they are enough, take out the {weet
herbs and onion, and difh it up. Garnifh with lemon. Or you

may do them white thus ; inftead of rcd wine add white, and
a quarter of a pint of cream.

To bake a cod’s bead.

BUTTER_ the pan you intend to bake it in, make your head
very clean, lay it in the pan, put in a bundle of {weet herbs, an
onion ftuck with cloves, three or four blades of mace, half a
large {poonful of black and white pepper, a nutmeg bruifed, a
quart of water, a little piece of lemon-peel, and a little pi.ecf: of
horfe-raddith. Flour your head, grate a little nutmeg over it,
ftick pieces of butter all over it,  and throw rafpings all over
that. Send it to the oven to bake ; when it is enough, take it
out of that difh, and lay it arefulljf into the difh you intend to
ferve it up in. Set the difh 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 {auce-pan, ‘et it on
the fire to boil three or four minutes, then ftrain it and put to
it a gill of red wine, two {poonfuls of catchup, a pint of
fhrimps, half a pint of oylters, or muflels, liquor and all, but
ficlt ftrain it, a {poonful of mufhroom-pickle, a quarter of a
pound of butter rolled in flour, flir it all together tillit is thick
and boils ; then pour it into the difh, have ready fome toaft cut
~ three-corner-ways and fry’d crifp. Stick pietes about the head
and mouth, and lay the reft round the head. Garnifh with le-
mon notched, fcraped horfe-raddith, and parfley crifped in a

plate before the fire. Lay one flice of lemon on the head, and
ferve it up hot, /
Teo
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To biil forimp, cod, falmon, whiting, or haddock.

FLOUR it, and have a quick clear fire, fet your gridiron
high, broil it of 2 fine brown, lay it in your difh, and for fauce
have good melted butter. Take a lobfter, bruife the body in
the butter, cut. the meat fmall, put all together into the melted
butter, make it hot and pour it into your difth, or into bafons.
~ Garnifh with horfe-raddifh and lemon. i,

Or oyfler fauce made thus,

'TAKE half a pint of oyiters, put them into a fauce-pan with
their own liquor, two or three blades of mace. Let them fim-
mer till they are plump, then with a fork take out the oyfters,
Tirain the liquor to them, put them into the fauce-pan again,
with a gill of white wine hot, a pound of butter rolled in a
little flour ; fhake the fauce-pan often, and when the butter is
melted, give it a boil up. ;

Muflel {fauce made thus is very good, only you muft put them
into a flew-pan, and cover them clofe; firlt open, and fearch
that there be no crabs under the tongue. '

Or a {poonful of walout pickle in the butter-makes the fauce
good, or a fpoonful of either fort of catchup, or horfe-raddith
{aunce. '

Melt your butter, {crape a good deal of horfe-raddilh fine, put
it into the melted butter, grate half a nutmeg, beat up the yolk
of an egg with one {poonful of cream, pour it into the butter,
keep it ftirring till it boils, then pour it directly into your bafon.

To drefs little fifb. 34 5

AS to all forts of little fith, fuch as fmelts, roch, &c. they
fhould be fry’d dry and of a fine brown, and nothing but plain
butter. Garnith with lemon,

: And to boiled {almon the fame, only garnith with lemon and
horfe-raddifh.

And with all boiled fifh, you fhould put a good deal of fale
and horfe- raddifh in the water ; except mackrel, with which put
falt and mint, parfley and fennel, which you muft chop to put
into the butter ; and {fome love fcalded gooleberries with them.
And be fure to boil your filh well; byr take great cave they
don’t break.,

Te
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To broil mackrel,

CLEAN them, cut off the heads, {plit them, feafon them with
pepper and falt, flour them, and broil them of a fine light
brown. Let your {auce be plain butter.

To broeil weavers.

GUT them and wath them clean, dry them in aclean cloth,
flour them, then broil them, and have melted butter in a cup.
They are fine fith, and cut as firm as a foal ; but you muft take
care not to hurt yourfelf with the two fharp bones in the head.

To boil a turbut.

LAY it in a good deal of falt and water an hour or two, and
if it is not quite {weet, fhift your water five or {ix times ; firlt
put a good deal of falt in the mouth and belly. '

In the mean time fet on your fith kettle with clean water and
falt, a little vinegar, and a piece of horfe-raddith. When the °
water boils, lay the turbut on a fifh-plate, put it into the ket-
tle, let it be well boiled, but take great care it is not too much
done; when enough, take off the filh-kettle, fet it before the
fire, then carefully lift up the fith-plate and fet it acrofs the ket-
tle to drain : in the meap time melta good deal of freth butter,
and bruife in either the body of one or two lobfters, and the
meat cut fmall, then give it a boil, and pouritinto bafons. This
is the beft fauce ; but you may make what you pleafe.  Lay the
fith in the difh. Garnith with {craped horfe-raddifh and lemon,
and pour a few {poonfuls of fauce over it.

To bake a turbut.

TAKE a difh the fize of your turbut, rub butter all over
it thick, throw a little falt, a little beaten pepper, -and half a
large nutmeg, {ome parfley minced fine and throw all over, pour
in a pint of white wine, cut off the head and tail, lay the turbut
in the dith, pour another pint of white wine all over, %ratt the
other half of the natmeg over it, and a little pepper, fome {alt
and chopped parfley. Lay a picce of butter here and there all
over, and throw a little flour 2all over, and then a good many
crumbs of bread. Bake it, and be {ure that itis of a fine brown;
then lay it in your difth, ftir the {auce in your dith all together,
pour it into a fauce-pan, fhake in a little flour, let it boil, then
{tir in a piece of butter and two fpoonfuls of catchup, let it boil
“and pourit into bafons. Garnith your difh with lemon ; and youn

may
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maja; add what you fancy to the fauce, as fhrimps, anchovies,
muthrooms, &c. If a {mall turbut, half the wine will do; it eats
finely thus : lay it in a difh, fkim off all the fat, and pour the

reft over it. Let it ftand till cold, and it is good with vinegar,
and a fine difh to fet out a cold table.

To drefs a jole of pickled falmon.

LAY it in frefh water all night, then lay it in a fith-plate, put
it into a large ftew-pan, feafon it with a little whole pepper,
a blade or two of mace in a coarfe muflin rag tied, a whole
cnion, a nutmeg bruifed, a bundle of {weet herbs and parfley,
a little lemon-peel, put to it three large fpoonfuls of vinegar, a
pint of white wine, and a quarter of a pound of freth butter
rolled in flour ; cover it clofe, and let it fimmer over a {low fire
for a quarter of an hour, then carefully take up your {almon,
and lay it in your difth, fet it ever hot water and cover it. "In
the mean time let your fauce boil till it is thick and good. Take
oeut the {pice, onion, and {weet herbs, and pour it over the fifh.
Garpifh with lemon.

To broil falmon,

CUT frefh falmon into thick pieces, flour them and broil
them, lay them in your difh, and hawe plain melted butter
in a cup.

Baked [almon.

TAKE a little piece cut into flices, about an inch thick, but-
ter the difh that you would ferve it to table on, lay the flices
in the difh, take off the fkin, make a force-meat thus: take
the flefh of an eel, the flefh of 2 falmon, an equal quantity,
beat in a mortar, 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 halfpenny roll in milk, beat up four
eges, ftir it together till it is thick, let it cool and mix it well
together with the reft ; then mix all together with four raw 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 a cruft
round the edge of the difh, and flick oyfters round upon it
Bake it in an oven, and when itis 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 it in

any
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To make waler-[okey.

TAKE fome of the finalleft plaife or flounders you can get,
wafh them clean, cut the fins clofe, put them into a ftew-pan,
put juft water-enough to boil them in, a little falt, and a bunch
of parfley ; when they are enough fend them to table in a foop--

dith, with the liquor to keep them hot, Have parflley and
butter in a cup. _ . ;

To flew eels.

SKIN, gut, and wafh them very clean in {ix or eight waters,
fo walhaway all the {and : then cut them in pieces, about as long
as your finger, put juft water enough for {fauce, putin a {fmall
onion ftuck with cloves, a little bundle of {weet herbs, a blade
or two of mace, and fome whole pepper in a thin muflin rag,.
Cover it clofe, and let them ftew very foftly.

Look at them now and then, put in a little piece of butter
rolled in flour and a little chopped parfley. When you find
they are quite tender and well done, take out the onion, fpice,
and [weet herbs. Put in falt enough to {eafon it. ‘Then dith
them up with the fauce,

To flew eels with broth.

CLEANSE your eels as above, put themginto a fance-pan
with a blade or two of mace and a cruft of‘bread. Put juft
water enough to cover them clofe, and let them ftew very fofily;
when they are enough, difh them up with the broth, and bave
a little plain melted butter in a cup to eat the eels with. The

broth will be very good, and it is fit for weakly and confumptive .
conflitutions, '

To drefs a pike.

GUT it, cleanfe it and make it very clean, then turn it round
with the tail in the mouth, lay it in a little difh, cut toafts
- three-corner-ways, fill the middle with them, flour it and flick

pieces of butter all over ; then throw a little more flour, and fend
it to the aoven to bake : or it will do better in a tin-oven before
the fire, then you can bafteit as you will. When it is done lay
it in your difh, and have ready melted butter, with an anchov
diffolved in it, and a few oyfters or thrimps; and if there is any
liquor in the difh it was baked in, add it to the fauce and put
in juft what you fancy, Pour your fauce into the difh, Garnith

it
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it with toaft about the fith, and lemon about the dith. You
fhould have a pudding in the belly, made thus : take grated
bread, two hard eggs chopped fine, haif a nutmeg grated, a
little lemon peel cut fine, and either the roe or liver, or both,
if any, chopped fine ; and it you have none, get cither the piece
of the liver of a cod, or the roe of any fifh, mix them all toge-
ther with a raw egg and a good piece of butter. Roll it up,
and put it into the fith’s belly before you bake it. A haddock
done this way eats very well.

To breil haddocks when they are in bigh feafon.

. SCALE them, gut and wafth them clean, don’t rip open their
bellies, but take the guts out with the gills, dry them in a
clean cloth very well : if there be any roe or liver, take it out,
but put it in again ; flour them well, and have a clear good fire.
Let your gridiron be hot and clean, lay them on, turn them
quick two or three times for fear of fticking ; then let one fide
be enough, and turn the other fide. When that is done, lay
them in a difh, and have plain butter in a cup. :

They eat finely falted a day or two before you drefs them, and
hung up to dry, or boiled with egg-fauce. ~Newecattle is a fa-
mous place for falted haddocks. They come in barrels, and
keep a great while, T

To broil cod-founds.

YOU muft firflt lay them in hot water a few minutes ; take
them out and rub them well with falt, to take off the fkin and
black dirt, then they will look white, then put them in water
and give them a boil. Take them out and flour them well,
pepper and {alt them, and broil them. When they are enough,
lay them in your difh, and pour melted butter and muftard into
the difh, Broil them whole.

To fricafey cod-founds.

CLEAN them very well, as above, then cut them into little
pretty pieces, boil them tender in milk and water, then throw
them into a cullender to drain, pour them into a clean fauce-
pan, feafon them with a little beaten mace and grated nutmeg,
and a very little falt; pour to them jult cream enough for fauce
and a good piece of butter rolled in flour, keep fhaking your
{auce-pan round all the time, till it is thick enough ; then difh
it up, and garnith with lemon, .

o
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T dr;q/} Jalmon an court-bouillon.

AFTER having wafthed and made your falmon very clean;
fcore the fide pretty deep, that it may take the feafoning, take
a quarter of an ounce of mace, a quarter of an ounce of cloves,
~ a nutmeg, dry them and beat them fine, a quarter of an ounce
of black pepper beat fine, and an ounce of filt. Lay the falmon
in a napkin, feafon it well with this {pice, cut fome lemon-
- peel fine, and parfley, throw all over, and in the notches put
| about a pound of frefh butter rolled in flour, roll it up tight in
* the napkin, and bind it about with packthread. Put itina
filh-kettle, juft big enough to hold it, pour in a quart of white
 wine, a quart of vinegar, and as much water as will jull boil
it < :
2 Set it over a quick fire, cover it clofe ; when it is enough,
- which you muft judge by the bignefs of your falmon, fet it over
a flove to ftew till you are ready. Then have a clean napkin
 folded in the difli itis to lay in, tuin it out of the napkia it
was boiled in on the other napkin. Garnifh the diih with 2
good deal of parfley crifped before the fire.
For fauce have nothing but plain butter ig a cup, or horfe-
raddifh and vinegar. Serve it up for a firlt courle:

To drefs falsmon a la braifc.

TAKE a fine large piece of falmon, or a large {almon-trouty
make a pudding thus: take a large eel, make it clean, {lit it

- open, take out the bone, and take all the meat clean from the
bone, chop it fine, with two anchovies, a little lemon-peel cuf
fing, a litle pepper, and a grated nutmeg with parfley chopped,
and a very little bit of thyme, a few crumbs of bread, the yolk
of an hard egg chopped fine; roll it up in a picce of butter, and
put it into the belly of the fith, few it up, lay it in 2n oval ftew<
pan, or little kettle that will juft hold it, take half a pound of
frefh butter, put it into a {auce: pan, when it is melted fhake id
2 handful of flour, flir 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
f?ma mace, cloves, and whole pepper into a coarfc muflin rag,

- tie it, put to the fifh an 6nion, and a little bundle of fweet
heibs. Cover it clofe, and let it flew very foftly over a {fow fire;
putin fome freth muthrooms, or pickled ones cut fmall, an cunce
of truffles and morels cut fmall ; let them all flew together, When
it is enough, take up your fninr:]:[m carefully, lay it in your difh

pe
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and pour, the fauce all over. Garnifh with feraped horfe-rad-
dith and lemon notched, ferve it up hot. This is a fine difh
for a firft courfe. .

Salmon in cafes,

CUT your falmon into little pieces, fuch as will lay rolled
in half-fhects of paper. Seafon it with pepper, falt, and nut-
meg ; butter the infide of the paper well, fold the paper fo as
nothing can come out, then lay them on a tin-plate to be baked,
pour a little melted butter over the papers, and then crumbs of
bread all over them. Don’t let your oven be too hot, for fear
of burning the paper. A tin oven before the fire does beft.
When you think they are enough, ferve them up Ju& as they
are. There will be fauce enough in the papers.

To drefs flat fifh.

IN dreffing all forts of flat fith, take great care in the boil-
ing of them ; be fure to have them enough, but don’t let them be
broke ; mind to put a good deal of {alt in, and horfe-raddifh in
the water, let your fith be well drained, and mind to cut the fins

off. When you fry them, let them be well drained in a cloth

and floured, and fry them of a fine light brown, either in oil or
butter. If there be any water in your difh with the boiled fifh,
take it out with a {fpunge. As to your fry’d fifh, a coarf= cloth
is the beft thing to drain it on.

To drefs falt fifh.

OLD ling, which is the beft fort of falt fith, lay it in water
twelve hours, then lay it twelve hours on a bi:rard, 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
f:::ftly Boil parfnips very tender, fcrape them, and put them
into a lauce-pan, put to them fome milk, ftir them till thick,
then flir in a good piece of butter, and a little {alt; when they
are enough lay them in a plate, the fith by itfelf drj', and butter
and hard eggs chopped in a bafon.

As to water-cod, that need only be boiled and well fkimmed.,
. Scotch haddocks you mulft 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. ;

I
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To drefs lampreys.

THE beft of this fort of fifh are taken in the river Severn;
and, when they are in feafon, the fithmongers and others in Lon-
don have them from Glocefter. But if you are where they dre
to be had frefh, you may drefs them as you pleafe.

To fry lampreys.

BLEED them and fave the blood, then wafth them in hot
water to take off the flime, and cut them to pieces. Fry them
in a little freth butter not quite enough, pour out the fat, put in
a little white wine, give the pan a thake round, feafon it with
whole pepper, nutmeg, falt, fweet herbs and a bay leaf, putin
a few capers, 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, ftrain the fauce,
then give them a boil quick, {queeze in a little lemon and pour
over the fith. Garnith with lemon, and drefs them juft what
way you fancy, \

To pitcheock eels,

YOU muft fplit a large eel down the back, and joint the
bones, cut it in two or three pieces, melt a little butter, pnt
in a little vinegar and falt, let your eel ldy in two or three mi-
nutes ; then take the pieces up one by one, turn them round
with a little fine fkewer, roll them in crumbs of bread, and broil

them of a fine brown. Let your fauce be plain butter, with
the juice of lemon.

To fry eels.

-MAKE them very clean, cut them into pieces, feafon them
with pepper and falt, flour them and fry them in butter. Let
your fauce be plain butter melted, with the juice of lemon. Be

fure they be well drained from the fat before you lay them in
the difh,

e

To broil eels.

TAKE a large eel, fkin it and make it clean. Open the -
belly, cut it in four pieces, take the tail-end, f{trip off the flefh,
beat'it in a mortar, feafon it with a little beaten mace, a litile
grated nutmeg, pepper, and falt, a little parfley and thyme,
a little lemon-peel, an equal quantity of crumbs of bread, roll
it in a little piece of butter; then mix it again with the yolk of

N2 an
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" an egg, rollit up again, and fill the three pieces of belly with it.
Caut the ikin of the eel, wrap the pieces in, and few up the (kin.

roil them well, have l}mt:.,l* and an anchovy for fauce, with the
uice of lemon.

To fm‘f& eels 'wzﬁb white [lauce.

SKIN and clean your. eel well, pick off all the ﬂe{h clean
from the bone, which you muft leave whole to the head. Take
the feth, cut it fmall and beat it in a mortar 5 then take half the |
quantity of crumbs of bread, beat 1t with the filh, feaflon it with
nutmeg and beaten pepper, an anchovy, a good deal of parfley
chopped fine, a few truffles boiled tender in a very little water,
chop them fine, put them into the mortar with the liquor and
a few mufhrooms: beat it well together, mix in a little cream,
then take it out-and mix it well together in your hand, lay it
round the bone in the fhape of the cel, lay it on a buttered pan,
drudge it well with fine cmmhs of bread, and bake it. When
it is done, lay it carefuily in your difh, have ready half a pint of
cream, a quarter of a pound of frefh butter, flir it one way till
it is thick, pour it over your cels and garnith with lemon.

To drefs eels with brown ﬁmcé.

SKIN and clean a large eel very well, cut itin pieces; put it
into a fauce-p:m or ftew-pan, put to it a quarter of a pint of wa-
ter, a bundle of {weet herbs, an onion, fome whole pepper; a
blade of mace and a little falt. Cover it clofe, and when it be-
gins to {immer, put in a gill of red wine, a [poonful of mufh-
room-pickle, a piece of butter as big asa wnlnut rolled in flour;
cover it clofe, and let it ftew till it is enough, which you will
know by the eel being very tﬁ:_ld't:r, Take up your eel, lay it
it a difl1, ftrain your {auce, give it a boil quick, and pour it over
your fith, You muft make fauce according to the largenefs of
your e¢el, more or lefs.  Garnith with lemon.

To roaft a piece of frefb ﬂargerm.

GET a piece of frefh fbargeon, of about eight or ten pounds,
let it lay in water and falt ﬁx or eight hours, with its fcales
on; then falten it on the fp:t, and bafte it well with butter for-
a quarter of an hour, then with a little flour, then grate a nut-
meg all over it, a little mace and pepper beaten fine, and falt
thrown over it, and a few {weet herbs dried and powdered fine,
aud then crumbs of bread ; then keep balting a little, and drudging

¥ with
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with crumbs of bread, and with what falls from it till it is enough.

In the mean time prepare this fauce : jtake a pint of water, an

anchovy, a little piece of lemon peel, an onion, a bundle of
{weet herbs, mace, cloves, whole pepper, black and white, a

little piece of horfe-raddith; cover it clofe, let it boil a quarter

of an hour, then ftrain it, put it into the fance-pan again, pour

in a pint of white wine, about a dozen oyfters and the liquor,

two {poonfuls of catchup, two of walnut-pickle, the infide of a

~crab bruifed fine, or lobfter, fhrimps or prawns, a good piece of
‘butter rolled in flour, a fpoonful of mufhroom-pickle, or juice

of lemon. Boil it all together ; when your fith is enough, lay

it in your difh and pour the fauce over it. Garnifh with fried

toalts and lemon.

To reaft a fillet or collar of flurgeon.

" TAKE a piece of frefh fturgeon, fcale it, gut it, take out the
bones and cut in lengths about feven or eight inches ; then pro-
vide fome thrimps and oyfters chopped {mall, an equal quantity
of crumbs of bread, and a little lemon-peel grated, fome nutmeg,
a little beaten mace, a little pepper and chopped parfley, a few
{weet herbs, an anchovy, mix it together. When it is done, but-
ter one {ide of your fith, and firew fome of your mixture upon
it; then begin to roll it up as clofe as pofiible, and when the
fir(t piece is rolled up, roll upon that another, prepared in the
fame manner, and bind it round with a narrow fillet, leaving as
much of the fith apparent as may be; but you muft mind that
the roll muft not be above four inches and a halt thick, for elfe
one part will be done before the infide is warm; therefore we
often parboil the infide roll before we roll it. When it is enough,
lay it in your difh, and prepare fauce as above. Garnith with
lemon,

To boil flurgeon,

CLEAN vyour flurgeon, and prepare as much liquor as will
juft boil it. To twe quarts of water a pint of vinegar, a flick
- of horfe-raddith, two or three bits of lemon-peel, fome whole
pepper, a bay-leaf, and a {mall handful of falt. Boil your fifh
in this, and ferve it with the i‘c-l]owmg fauce: melt a pound
of butter, diffolve an anchovy in it, putin @ blade or two of
mace, bruife the body of a crab in the butter, a few fhrimps
or craw-fith, a little catchup, a litile lemon juice, give it a boil,
drain your fi(h well and lay it in your dith. Garnifh with fried
oyfters, fliced lemon, and fcraped horfe-raddith ; pour your
: N 3 fauce
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it is enough, take out the fweet herbs and onion, and put in the
filh to heat. Then difh it up, and garnifh with lemon.

To fricafey [oals white.

SKIN, wafh, and gut your foals very clean, cut off their heads,
dry them in a cloth, then with your knife very carefully cut the
fleh from the bones and fins on both fides. Cut the fleth
long-ways, and then acrofs, fo that each foal will be in eight
pieces : take the heads and bones, then put them into a fauce-pan
with a pint of water, a bundle of {weet herbs, an onion, a litte
whole pepper, two or three blades of mace, a little {alt, a very
little piece of lemen peel, and a little cruft of bread. Cover it
clofe, let it boil till half is wafted, then ftrain it through a fine
fieve, put it into a {tew-pan, put in the foals and half-a pint of
white wine, a little parfley chopped fine, a few mufthrooms cut
{mall, a piece of butter as big as an hen’s egg rolled in flour,
“grate in a little nutmeg, fet all together on the fire, but keep
fhaking the pan all the while till the fith is enough. Then dith
it up, and garnith with lemon,

To fricafey [oals brown.

CLEANSE and cut your foals, boil the water as in the fore-
going receipt, flour your fith, and fry them in frefth butter of
a fine light brown. Take the flefh of a fmall foal, beat it in
a mortar, with a piece of bread as big as an hen’s egg {oaked in
cream, the yolks of two hard eggs, and a little melted butter, a
little bit of thyme, a little parfiey, an anchovy, fealon it with
nutmeg, mix all together with the yolk of a raw egg and with
a little flour, roll it up into little balls and fry them, but not
too much. Then lay your fith and balls before the fire, ponr
out all the fat of the pan, pour in the liquor which is boiled
with the {pice and herbs, ftir it round in the pan, then put in
half a pint of red wine, a few truffles and morels, a few mufh-
rooms, a fpnonful of catchup, and the juice of half a {mall le-
mon, Stir it all together and let it boil, then {lir in a piece of
‘butter rolled in flour ; ftir it round, when your fauce is of a fine
thicknefs, put in your fith and balls, and when it is het difh it
up, put in the balls and pour your fauce over it. Garnith with
lemon. In the fame manner drefs a fmall turbutt, or any flat
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To boil foals.

TAKE a pair of {oals, make them clean, lay them in vinegar,
falt and water two hours; then dry them in a cloth ; put them
into a {tew-pan, put to them a pint of white wine, a bundle of
{weet herbs, an onion ftuck with {ix cloves, fome whole pepper,
and a little falt; cover them, and let them boil. When they are
enough, take them up, lay them in your difh, ftrain the liquor,
and thicken it up with butter and flour. Pour the fauce over,

ant garnih with {craped horfe-raddifth and lemon. In this man-
“per drefs a little turbutt. It is a genteel dith for fupper. You
add prawns or fhrimps, or muffels to the fauce.

Tp make a collar of fifb in ragoo, to leok like a breaft
of weal collared.

TAKE a large eel, kin it, wafh it clean, and parboil it, pick
off the flefh, and beat it in a mortar ; feafon it with beaten mace,
nutmeg, pepper, falt, a few {weet herbs, parfley, 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, ar thornback, or any flat fith that will roll
cleverly. Lay the flat fith on the dreffer, take away all the bones
and fins, and cover your fith with the farce; then roll it up as
tight as you can, and open the fkin of your eel, and bind the
collar with it nicely, fo that it may be flat top and bottem, to
ftand well in the difh; then butter an earthen difh, and fet it in
upright ; flour it all over, and ftick a piece of butter on the top
and round the gdges, {o that it may run down on the fith; and
let it be well baked, but take great care it is not broke. Let
there be a quarter of a pint of water in the difh.

In the mean time take the water the eel was boiled in, and all
the bones of the fith.  Set them on to boil, feafon them with
mace, cloves, bleck and white pepper, {weet herbs, and onion,
Cover it clole, and let it boil till there is about a quarter of a
pint; then ftrain it, add to it a few truflles and morels, a few
mufhrooms, two fpoonfuls of catchup, a gill of red wine, a
piece of butter as big as a large-walnut rolled in flour. Stir all
together, feafon with falt to your palate, fave {ome of the farce
you make of the eel and mix with the yolk of an egg, and roll
them up in little balls with flour, and fry them of a light brown.
When your fifh is enough, lay it in your difh, (kim all the fat
off the pan, and pour the gravy to your fauce. Let it all boil
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together till it is thick ; then pour it over the roll, and putin
your balls. Garnifh with lemon.

This does bell in a tin-oven before the fire, becaufe then you
can bafte it as you pleafe. This is a fine bottom-dith.

To butter crabs or lobfters,

TAKE two c:abs, or lobfters, being boiled, and cold, take
all the meat out of the fhells and bodies, mince it fma!i and
put it all together into a fauce-pan; add to it a glafs of white
wine, two {poonfuls of vinegar, a nutmeg grated, then let it
boil up till it is thorough hot. Then have ready half a pound
of freth butter, melted with an anchovy, and the yolks of two
eggs beat up and mixed with the butter; then mix crab and
butter all together, fhaking the fauce-pan conftantly round 6ll
it is quite hot. Then have ready the great fhell, cither of the
crab, or lobfter; lay it in the middle of your dith, pour fome
into the fhell, and the reft in little {faucers round the fhell,
fticking thsee-corner toafts between the faucers, and round the
fhell, This is a fine fide-dith at a fecond courfe.

To butter lobfiers another way.

PARBOIL your lobfters, then break the fhells, pick out all
the meat, cut it {mall, take the meat out of the body, mix it
fine with a {poon in a little white wine : for example, 2 {mail
lobfter, one fpoonful of wine, put it into a fauce-pan with the
meat of the lobfter, four {fpoonfuls of white wine, a blade of
mace, a little beaten pepper and falt. Let it ftew all together
a few minutes, then ftir in a piece of butter, fhake your fauce-

. pan round till your butter is melted, put in a {fpoontul of vine-

gar, and f{trew in as many crumbs of bread as will make it
thick enough. When it is hot, pour it into your plate, and gar-
nith with the chine of a Iabﬂex; cut in four, peppered, falted,

and broiled. This makes a pretty plate, or a fine dith, with
two or three lobfters. You may add one tea-fpoonful of fine

fugar to your fauce.
To roaft f'aéﬁar.r.

BOIL your lobfters, then lay them before the fire, and bafié
them with butter, till they have a fine froth. Difh them up with

~ plain melted butter in acup, This is as good a way @ the full

as roafting themy, and not half the trﬂl.lblﬁ‘.

To
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To make a fine Ji}ﬁ of lobficrs.

 TAKE three lobfters, boil the largeft as above, and froth
it before the fire, Take the other two boiled, and butter
them as in the foregoing receipt. Take the two body-fhells,
heat them hot, and fill them with the buttered meat. Lay the
large lobfter in the middle, and the two thells on each fide ; and
the two great claws of the middle lobfter at each end; and the
four pieces of chines of the two lobfters broiled, and laid on
each end. This, if nicely done, makes a pretty dith.

To drefs a crab.

HAVING taken out the meat, and cleanfed it from the fkin,
put it into a flew-pan, with half a pint of white wine, a little
nutmeg, pepper, and falt over a flow fire. Throw in a few
crumbs of bread, beat up one yolk of an egg with one {poonful
of vinegar, thmw it in, then fhake the fauce-pan round a mt-
uutﬂ, and ferve it up on a plate,

To flew prawns, [brimps, or craw- ﬁjZi

" PICK out the tails, lay them by, about two quarts, take the
bodies, give them a bruife, and put them into a pint of white
'wine, with a blade of mace. Let them ftew a quarter of an
hour, ftir them toget-her, and ftrain them:; then wath out the
fance-pan, put to it the firained liquor and tails : grate a {mall
putmeg in, add a little {alt, and a quarter of a pound of butter
rolled in flour: fhake it all together; cut a pretty thin toaft
~ -round a quarter of a pack loaf, tealt it brown on both fides,

-cut into {ix pieces, lay it clofe together in the bottom of your
difh, and pour your {ith and faute over it. Send it to table hot.
If it be craw-fith or prawns, garnith your difh with fome of the
biggeft claws, laid thick round. Water will do in the room of
wine, only add- a fpoonful of vinegar.

Ta make [collops of oyfters.

PUT your oyfters into {collop-thells for that purpofe, fet l:hcrn
on your gridiron over a good clear fire, let them ftew till you
“think your oyfters are enough, then have ready fome crumbs
of bread rubbed in a clean napkin, fill your fhells, 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 beft before the fire. They eaﬁ

- mucn
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ﬂluf:h the beft done this way, though moft peup!e ftew the oyfters
dirﬂ‘ in- a fauce-pan, with a blade of mace, thickened with a
piece of butter, and fill the fhells, and then cover them with
crumhbs and brown them with a hot iron : but the bread has not ™
the fine tafte of the former. ;

To frew muffels,

“WASH them very clean from the fand in two or three waters,
put them into a {tew-pan, cover them clofe, and let them ftew
till all the fhells are opened ; then take them out one by one,
pick them out of the fhells, and look under the tongue to fee if
there be a crab ; if there is, you mult throw away the muffel ;
fome will only pick out the crab, and eat the mufifel. When you
have picked them all clean, put them into a fauce-pan ; to a quart
of muflels put half a pint of the liquor {trained through a fieve,
put in a blade or two of mace, a picce of butter as big as a large
walnut rolled in flour; let them ftew, toalt fome bread brown,
and lay them round the difh, cut three-corner-wayss pour in the
muflels, and fend them to table hot.

Another way to few muflels.

CLEAN and f{tew your muflels 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 flonr. When they are
enough, have fome crumbs of bread ready, and cover the bot-
tom of your difh thick, grate half a nutmeg over them, and
pour the muflels and fauce aH over the crumbs, and fend them
to table.

A third way to drefs muffels,

STEW them as above, and lay them in your dith ; firew
your crumbs of bread thick all over them, then fet them. before
a good fire, turning the difh round and mund 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
cockles the fame way.

To flew [eollops.

BOIL them very well in falt and water, take them out and -
ftew them in a little of the liquor, a little white wine, a little’

vinegar, two or three blades of mace, two or three cloves, a

plece
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_quarter of a pound of butter rolled in flour, cover it clofe, (hak-
fng the pan when the endive is enough. Take it up, lay the
‘whole head in the middle, and with a fpoon take out the fellery

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, flic

it together; feafon it with falt, and have ready the yolks of two
_eggs, beat up with a quarter of a pinc of cream, and half a nut-

meg grated in. Mix this with the fauce, keep it {lirring all one
way till it is thick ; then pour it over your ragoo, and fend i
to table hot.

To ragoo French ‘beans.,

TAKE a few beans, boil them tender, then take your ftew-
~ pan, put in a piece of butter, when it is 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 little -
falt, grate a little nutmeg in, have ready the yolk of an egg
and fome cream; {lic them all together for a minute or two,
and difh them up.

To make good brown grawy.,

TAKE half a pint of {mall beer, or ale that is not bitter, and
half a pint of water, an onion cut {mall, a little bit of lemon-
peel cut fmall, three cloves, a blade of mace, fome whole pep-
per, a {poonful of mufhroom-pickle, a fpoonful of walnut-
pickle, a fpoonful of catchup and an anchovy; firft put a piece
of butter into a fauce-pan, as big as an hen’s egg, when it is
melted fhake in a little flour, and let it be a little brown ; then
by degrees {tir in the above ingredients, and let it boil a quar-
ter of an hour, then {train it, and it is fit for filk or roots.

To fricafey fkirrets.

WASH the roots very well, and boil them till they are teu-
der ; then the fkin of the roots muft be taken off, cut in flices,,
and have ready a little cream, a piece of butter roiled in flour,
the yolk of an egg beat, a little nutmeg grated, two or three
ipoonfuls of white wine, a very little falt, and ftir all together.
Your roots being in the difh, pour the fauce over them. Itis
a pretty {ide-dith, So likewife you may drefs root of falfify’

- and {corzonera,

Chardsens
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Chardoons fry'd and butter’d.

- YOU muft cut them about ten inches, and ftring them;
then tie them in bundles like afparagus, or cut them in fmall
dice; boil them like peas, tols them up with pepper, falt, and
melted butter. .

Chardoons a la framage.

AFTER they are ftringed, cut them an inch long, ftew them
in a little red wine till they are tender ; {eafon with pepper and
falt, and thicken it with a piece of butter rolled in flour ; then
pour them into your difh, [queeze the juice of orange over it,
then {crape Chethire cheele all over them, then brown it with
a cheefe-iron, and ferve it up quick and hot.

To make a Scotch rabbit.

TOAST a piece of bread véry nicely on both fides, butter it,
cut a {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 toalt the cheefe on
" one f{ide, lay it on the toaft, and with a hot iron brown the
other fide. You may rub it over with muftard.

To make an Enzlfb rabbit.

TOAST a flice of bread brown on both fides, then lay it in
a plate before the fire, pour a glafs of red wine over it, and
let it foak the wine up; then cut fome cheefe very thin, and lay
it very thick over the bread, and put itin a tin oven before the

the fire, and it will be toafted and browned prefently. Serveit
away hot.

Or do it thus.

TOAST the bread and foak it in the wine, fet it before the
fire, cut your cheefe in very thin flices, rub butter over the bot-
tom of a plate, lay the cheefe on, pour in two or three fpoon-
fuls of white wine, cover it with another plate, fet it over a
chaffing-difh of hot coals for two or three minutes, then flir it

- tillit is done and well mixed. You may flir in a little muftard;
when it is enough lay it on the bread, juft brown it with a hot

thovel. Serve it away hot,
Sorrel
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~ Sorrel with Egg.f.

FIRST your forrel muft be quite boiled and well ftrained,
then poach three eggs foft and three hard, butter your forrel
well, fry 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 fricafey of artichoke-bottoms.

TAKE them either dried or pickled ; if dried, you muft lay
them in warm water for three or four hours, fhifting the water
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
dith them up.

To fry artichokes.

FIRST blanch them in water, then flour them, fry them in
frefh butter, lay them in your dith and pour melted butter over

them. Or you may put a little red wine into the butter, and
{eafon with nutmeg, pepper, and f{alt.

A white fricafey of mufbrooms.

TAKE a quart of freth muthrooms, make them clean, put
them into a fauce-pan, with three {poonfuls of water and three
of milk, and 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 little beaten mace, half a pint of thick cream,
‘& piece of butter rolled well in flour, put it-all together into the
fauce-pan, and muthrooms all together, fhake the fauée-pan
well all the time. When it is fine and thick, difh them up; be

careful they do not curdle. You may f{tir the fauce-pan care-
fully with a {poon 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, {train them into a difth, 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 glafs of white wine. Sweeten well with

{fugar,
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fugar, lay the loaves in the difh, pour the fauce over them,
and throw fugar over the difh.

Brockely and eggs.

BOIL your brockely tender, faving a large bunch for the mid-
dle, and fix or eight little thick {prigs 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 {ix eggs, more or lefs as you have occafion, beat them well,
put them into a fauce-pan with a good piece of butter, a little
falt, keep beating them with a fpoon till they are thick enough,
then pour them on the toaft ; fet the bigge(t bunch of brockely
in the middle, and the other little pieces round and about, and
garpifh the difh round with little {prigs of brockely, This is
a pretty fide-difh, or a corner-plate.

Afparagus and eggs.

TOAST a toaft as big as you have occafion for, butter it
and lay it in your difh, butter fome eggs as above, and lay over
it. In the mean time boil fome grafs tender, cut it {mall, and

Jay it over the eggs, T his makes a pretty-fide dith for a fecond
courfe, or a corner-plate.

Brockely in fallad.

BROCKELY is a pretty dith, by way of fallad in the middle
of a table. Boil it like afparagus (in the beginning of the book
you have an account~how to clean it).lay it in your dith, beat
up with oil and vinegar, and a little falt. Garnifh with ftertion-
buds.

Or hoil it, and have plain butter in a cup.  Or farce French
rolls with it, and buttered eggs together for change: Or farce
~ your rolls with muflels done the {fame way as oyllers, only no
wine.

To make potatoe cakes,

TAKE potatoes, boil themn, peel them, beat them in a mor-
tar, mix them with the yolks of eggs, a little fack, fagar, a fir-
tle beaten mace, a little nutmeg, a little cream or melted butter,
work it up into a pafte; then make it into cakes, or juft what
fhapes you pleale with moulds, fry them brown in frefh butter,
lay them in plates or difhes, melt butter with fack and fugar,
and pour ever them.

A pudding
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A puddi#g made thus.

MIX it as before, make it up in the fhape of a pudding, and
bake it; pour butter, fack, and fugar over it,

To make potatoes like a collar of wveal or mutton.

'MAKE the ingredients as before , make it up in the fhape of
a collar ef veal, and with fome of it make round balls. Bake
it with the balls, fet the collar in the middle, lay the balls round,
_let your fauce be half a pint of red wine, fugar enough to fweet-
en it, the yolks of two eggs, beat up a little nutmeg, flir all
thefe together for fear of curdling ; when it is thick enough,

our it over the collar, This is a pretty dith for a firlt or
econd courfe.

To broil potatoes:

FIRST broil them, peel them, cut them in two, broil them
till they are brown on both fides ; then lay them in the plate or
difh, and pour melted butter over them.

To fry potatoes.

CUT them into thin {lices, as big as a crown piece, fry them
brown, lay them in the plate or difh, ‘pour melted butter, and
fack and fugar over them. Thefe are a pretty corner-plate.

Mafbed potatoes.

BOIL your potatoes, peel them and put them into a fauce-
pan, mafh them well : to two pounds of potatoes put a pint of
milk, a little falt, flir them well together, take care they don’t

ftick to the bottom, then take a quarter of a pound of butter,
ftir it in and ferve it up.

To grill forimps.

SEASON them with falt and pepper, fhred parfley, butter,
and {collop-fhells well ; and fome grated bread, and let them
ftew for half an hour. Brown them with a hot iron, and ferve
them up.

O Buttered
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Afparagus forced in French rafz’,r: : L

TAKE three French rolls, take out all the crumb, by firft
cutting a piece of the top-cruft off ; but be careful that the cruft
- fits again the fame place. Fry the rolls brown'in freth butter ;
then take a pint of cream, the yolk of fix eggs beat fine, alittle
falt and nutmeg, ftir them well together over a flow fire till it
begins to be thick, Have ready a hundred of {mall grafs boiled,
- then fave tops enough to flick the rolls with, the reft cut fmall
~ and put into the cream, fill the Joaves with them. Before you
: fry the rolls, make holes thick in the top cruft, and ftick the
- grafs in; then lay on the piece of cruft, and flick the grafs in,
- that it may look as if it was growing. It makes a pretty fide-
~ difh at a fecond courfe. “

4 To make oyfter loaves.

FRY the French rolls as above, take half a pint of oyfters,
ftew them in their own liquor, then take out the oyiters 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, agd
thefe make a pretty fide-difh for a firft courfe. You may rubin

~ the crumbs of two rolls, and tofs up with the oylters.

To flew parfrips.
BOIL them tender, fcrape them from the duft, cut them
into flices, put them into a fauce-pan, with cream enough ; for
. fance, a piece of butter rolled in flour, a lirtle {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.

To mafb parfnips.
BOIL them tender, fcrape them clean, then fcrape all the
{oft into a fauce-pan, put as much milk or cream as will ftew
. them. XKeep them ftirring, and when quite thick, ftir in a good
piece of butter, and fend them to table.

To flew cucumbers.

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
g them
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thgn out with an egg-flice, lay them in a plate before the fire,
and have ready one cucumber whole, cutalong pxecc out of the
fide and {coop out all the pulp ; have ready fry’d onions peeled
and fliced, and fry'd brown ‘Wlth the fliced cacumber. Fill the
whole cucumber with the fry’d onion, feafon with pepper and
falt ; put on the piece you cut out, and tie'it round with a pack-
thread. Fry it brown, firft Bouring it, then take it out of the
pan and keep it hot; keep the pan on the fire, and with one
hand put in a little flour, while with the other you ftir it. When!
it 1s thick pur in two-or three {poonfuls 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, half a nutmeg, a little
pepper and falt, all beat fine together ; fiiritinto the Euce*pan,
‘then theow 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 cucumbers before you lay it into the
difh. Garnifh the difh with fry’d onions, and fend it to table
hot. This is & pretty fide-dith at a firflt courfe,

To ragoo French beans.

TAKE a quarter of 2 peck of French beans, ftring them,
don’t fplit them, cut them in three acrofs, lay them in falt
and water, then take them out and dry them in a codrfe cloth,
fry them brown, then pour out all the fat, putina quarter of a
pint of hot water, ftir it into the pan by degrees, let it beil,
then rake a quarter of a pound of frefh butter rolled in a very
little flour, two fpoonfuls of catchup, one {poonful of mufhroom-
pickle, and four of white wine, an onion {tuck with {ix cloves,
rwo or three blades of mace, beat half a nutmeg grated, a little
pepper and fali 5 fir 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 is a pretty fide-difh,
and you may garnifth with what you fancy, either pickled French
beans, mufhrooms, or {amphire, or any thing elfe.

A ragoo of beans, with a force.

RAGOO them as above, take two large carrots, fcrape and
boil them tmdcr, then maih them in a pan, feafon with pep-
per and {alt, mix them with a little piece of butter and the yolks
of tworaw eggs. Make it into what fhape you pleafe, and bak-
ing it a quarter of am hour in a quick oven will do, but a tin
oven is the beft; lay it in the middle of the dith, and the ra-,
goo round, Serve it u p bot for a firft courde. 5

r
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Or this way beans ragoo’d with cabbage.

TAKE a nice little cabbage, about as 'big as a pint bafon ;
when the outfide leaves, top, and ftalks are cut off, half boil
ity cut a hole in the middle pretty big, take what you curt out
and chop it very fine, with a few of the beans boiled, a carrot
boiled and mathed, and aturnip boiled; and math all together, put
them iato a fauce-pan, feafon them with pepper, {alt, and nut-
meg, a good piece of butter, ftew them a few minutes over the
fire, ftirring the pan often. In the mean time put the cabbage
into a fauce-pan, but take great care it does not fall to pieces;
put to it four {poonfuls of water, two of wine, and one of
catchup ; have a fpoonful of muthroom-pickle, a piece of butter
rolled in a little flour, a very little pepper, cover it clofe and
let it ftew foftly till it is tender ; then take it up carefully and
lay.it in the middle of the dith, pour your mathed roots in the
middle to fill it up high, and your ragoo round it. You may
add the liquor the cabbage was {tewed in, and fend it to table
hot. This will do for a top, bottom, middle, or {ide-difh,
When beans are not to be had, you may cut carrots and turnips
into little flices, and fry them ; the carrots in little round {lices,
the turnips in long pieces about two inches long and as thick
as one’s finger, and tols them up in the ragoo.

Beans ragoo’d with parfnips.

TAKE two large parfnips, fcrape them clean, and boil them
in water. When tender, take them up, {crape all the {oft into a
fauce-pan, add to them four {poonfuls of cream, a piece of but-
ter as big as an hen’s egg, chop them in the fauce-pan well ;
and when they are quite thick, heap them up in the middle of
the difh and the ragoo round.

 Beans ragod’d with potatoes, -

BOIL two pounds of potatoes foft, then peel them, put them
into a fauce-pan, put to them half a pint of milk, ftir them
about, and a little {alt ; then {tir in a quarter of a pound of but-
ter, keep ftirring all the time till it is {o thick, that you can’t ftir
the {poon in it hardly for {tiffnefs, then put it into a halfpenny
Welch difh, firft buttering the dith. Heap them as high as
they will lie, flour them, pour a little melted butter over it and
then a few crumbs of bread.  Set it into a tin oven before the
fire; and when brown, lay it in the middle of the difh, (take

Q3 great
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gre'tt care you don’t mafh it) pour your rageo round it and
fend it to table hot.

To ragao [ellery.
WASH and make a bunch of fellery very clean, cut it in

 pieces about two inches long, put it into a {tew-pan, with jult

as.much water as will cover it, tie three or four blades of mace,
two or three cloves, about twenty corns of whole pepper in a
muflin-rag loofe, put it into the ftew-pan, a little onion, a little
bundle of {weet herbs; cover it clofe, and let it {tew foftly till
tender ; then take out the {pice, onion, and {weet herbs, put in
half an ounce of truffles and morels, two fpoonfuls ﬂftatchup, a
gill of red wine, a piece of butter as big as an egg rolled in -
flour, f{ix farthing French rolls, feafon with falt to your palate,
ftir it all together, cover it clofe, and let it ftew till the fauce is
thick and qﬂﬂd Take care that the roll don’t break, fhake
your pan often ; when it is enough, dith it up and garnih with
lemons, The }nliﬁ; of fix hard eggs, or more, put in with the
rolls, will make it a fine dith. This for a firlt courfe.

If you would have it white, put in white wine inftead of red,
and fome cream for a fecand courle.

To ragoo mufbrooms.

PEEL and f{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 to them a gill of red wine, a quarter.of a
pound of butter rolled in a little flour, a little nutmeg, a little
beaten mace, fet it on the fire, {tir it now and then; whenitis
thick and fine, have ready the yolks of fix eggs hot and boiled
in a bladder hard, lay it in the middle of your difth, and puur
the ragoo over it.  Garnifh with brmled mulhmf:-ms.

A pretty difh of egos.

BOIL fix eggs hard, peel them and cut them into thin flices,
put a quarter of a pound of butter into the ftew-pan, thea put
in your eggs and fry them quick.  Half a quarter of an hour
will do them. Yon muftbe very careful not to break them, throw
over them pepper, falt, and nutmeg, lay them in your difth be-
fore the fire, pour out all the fat, fhake in a little ‘Aour, and
have ready two fhalots cut fmall ; throw them into the pan, pour

.in a quarter of a pint of white wine, a little juice of lemon ;

and a little piece of butter rolled in flour. = Stir all together ill
it is thick ; if you have not fauce enough, put in a little more
wine,
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wine, toaft fome thin {lices of bread cut three-corner-ways, and
lay round your difh, pour the fauce all overand fend it to table

hot, You may put {weet oil on the toaft, if it be agreeable.

Eggs a la tr{pr._

BOIL your eggs hard, take off the fhells and cut them long-
ways in four quarters, put a little butter into a {tew- pan, let it
melt, hake in a little flour, Qir it with a fpoon, then put in your
eggs, throw a little grated nutmeg all over, a little falt, a good
deal of fhred parlley, thake your pan round, pourin a little cream,
tofs the pan round carefully, that you don’t break the eggs.

- When your fauce is thick and fine take up your eggs, pour the

fauce all over them, and garnith with lemon.

: A fricafey of epgs. :
BOIL eight eggs hard, take off the fhells, cut them into
quarters, have ready half a pint of cream, and a quarter of a
pound of freth butter ; ftir it together over the fire till it is thick
and {fmooth, lay the eggs in the dith and pour the fauce all
over. Garnith with the hard yolks of three eggs cut in ewo,

and lay round the edge of the difh.

A ragoo of eggs,

BOIL twelve eggs hard, Yake off the fhells, and with a little
knife very carefully cut the white acrofs long-ways, {0 that the
swhite may be in two halves, and the yolks whole. Be carciul
neither to break the whites nor yolks, take a quarter of pint of
pickled mufhrooms chopped very fine, half an ounce of truffics
and morels, boiled in three or four fpe—nnfuls of water, fave the
water, and chop the truffles and morels very {mall, boil a little
parfley, chop it fine, mix them together with the truffle-water
you faved, grate a little nutmeg in, a little beaten mace, put i
into a fauce-pan with three fpoonfuls of water, a gill of red wine,
one fpnonful of catchup, a piece of butter as big as a la:ge wal-
nut, rolled in flour, flir all together and let it boil. In the mean
time get ready your eggs, lay the yolks and whites in order in |
your difh, the hollow patts of the whites uppermoft, that they
may be filled ; take fome crumbs of bread, and fry them brown
and crifp, as yon do for larks, with which fill up the whites

- of the eggs as high as they will lie, then pour in your fauce all

over, and garnith with fried crumbs of bread. This is a very

genteel pretty difh, if it be well done.
: 04 Ta
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To broil eggs.

CUT a toaft round a quartern loaf, toaft it brown, lay it on
your difh, butter it, and very carefully break fix or eight eggs on
the toaft, and takea red hot fhovel, and hold over them. When
they are done, {queeze a Seville orange over them, grate a little
nutmeg over it, and ferve it up for a fide-plate. Or you may
poach your eggs, and lay them on a toaft; or toaft your toaft
erifp, and pour a little boiling water over it ; feafon it with a
little falt; and then lay your poached eggs on it.

To drefs eges with Eread.

"TAKE a penny-loaf, foak it in a quart of hot milk for two
hours, or till the bread is foft, then {irain it through a coarfe
fieve, put to it two {poonfuls of orange-flower water, or rofe-
water ; {weeten 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 dith, pour in the bread and milk, fet it in a tin~
- oven before the fire, and half an hour will bake it ; or it will do
on a chaffing-difh of coals. Cover it clofe before the fire, or
bake it in a flow oven. :

To farce eggs.

GET two cabbage-lettuces, fcald them, with a few muth-
rooms, parfley, forrel, and chervil; then chop them very fmall,
with the yolks of hard eggs, feafoned with falt and nutmeg, then
ftew them in butter ; and when they are enough, put in alittle
cream, then pour them into the bottom of a difth. Take the
whites, and chop them very fine with parfley, nutmeg, and falt,
Lay this round the brim of the difh, and run a red-hot fire-
fhovel over it, to brown it.

Eggs with lettuce.

SCALD fome cabbage lettucein fair water, {queeze themavell,
then (lice them and tofs them up in'a fauee-pan with a piece of
butter ; feafon them with pepper, falt, and a little nutmeg. Let

them {tew half an hour, chop them well together, when they

~ are enough, lay them in your difh, fry fome eggs nicely in but-
~ ter and lay on them, Garnifh with Seville orange,

7o




made Plain and Eafy. 20K

To fry eggs as round as balls.

HAVING 2 deep frying-pan, and three pints of clarified but-
ter, heat it as hot as for fristers, and fiir it with a ftick, ll it
runs round 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 round of the butter will make it as round as
a ball, then take it up with a flice, and put it in a difh before
the fire: they will keep hot half an hour and yet be foft; {o
you may do'as many as you pleafe. You may ferve thefe with

what you pleafe, nothing better than ftewed {pinach, and gar-
nifh with orange.

To make an egg as big as twenty.

PART the yolks from the whites, ftrain them both feparate
through a fieve, tic the yolks up in a bladder in the form of a
ball. Boil them hard, then put this ball iato another blad-
der, and the whites round it ;'tie it up oval fathion, and boil
it. Thele are ufed for grand fallads. This is very pretty for a
ragoo, boil five or {ix yolks together, and lay in the middle of

the ragoo of eggs; and {o you may make them of any fize you
pleafe.

To make a grand difb of eggs.

- YOU muft break as many eggs as the yolks will fill a pint
bafon, the whites by themfelves, tie the yolks by themfelves in
2 bladder round : boil them hard, then have a wooden bowl
that will hold a quarr, made like two butter-dithes, but in the
thape of an egg, with a hole through one at the top. You are
to obferve, when you boil the yolks, to run a packthread through
it, and a quarter of a yard hangifig out. When the yolk is
boiled hard, put it into the bowl-difh; but be careful to hang it
{o as to be in the middle. The ftring being drawn through the
hole, then clap the two bowls together and tie them tight, and
with a fine tunnel pourin the whites through the hole; then ftop
" the hole clofe, and boilit hatd. It will take an hour. When

it is boiled enough, carefully open it, and cut the fring clofe.
In the mean time take twenty eggs, beat them well, the yolks by
themfelves, and the whites by themfelves ; divide the whites into
two, and boil them in bladders the fhape of an egg. When
they are boiled hard, cut one in two long-ways and one crofs-
ways, and with a fine ftharp knife cut out fome of the white in the

middle ; lay the great egg in the middle, the two Jopg halves
on
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on each fide, with the hollow part uppermoft, and the two round
flat between. T'ake an ounce of truffles and morels, cut them
very {mall, boil them in half a pint of water till they are tender,
then take a pint of freth mufhrooms clean picked, walhed, and
chopped {mall, and put into the truffles and morels. Let them
boil, add alittle falt, a little beaten nutmeg, a little beaten mace,
and add a gill of pickled mufhrooms chopped fine. Boil fixteen
of the yolks hard in a bladder, then chop them and mix them
with the other ingredients; thicken it with a lump of butter
rolled in flour, fhaking your fauce-pan round till hot and thick,
then fill the round with this, turn them down again, and fill
the two long ones; what remains, fave to put inte the fauce-pan.
Take a pint of cream, a quarter of a pound of butter, the other
four yolks beat fine, a gill of white wine, a gill of pickled
muthrooms, a little beaten mace, and a little nutmeg ; put all
into the fauce-pan to the other ingredients, and flir all well to-
gether one way till it is thick and fine ; pour it over all, and
garnilh with notched lemon. '
This is a grand difh at a fecond courfe. Or you may mixit
up with red wine and butter, and it will do for a firft courfe.

To make a pretty difb of whites of -fgg.f._

TAKE the whites of twelve eggs, beat them up with four
fpoonfuls of rofe-water, a little grated lemon-peel, a little nut-
meg, and fweeten with {ugar: mix them well, boil them in
four bladders, tic them in the fhape of an egg, and boil them
hard. They will take half an hour. Lay them in your difth;
when cold, mix half a pint of thick cream, a gill of fack, and
half the juice of a Seville orange. Mix all together, {weeten
with fine {ugar, and pour over the eggs. Serve it upfor a fide-
difh at {fupper, cr when you pleale.

To drefs beans in ragoo,

YOU muft boil your beans fo that the fkins will flip off, Take
about a quart, feafon them with pepper, falt, and nutmeg, then
flour them, and have ready {fome butter in a f{tew-pan, throw
in your beans, fry them of a fine brown, then drain them from the
fat, and lay them in your dith. Have ready a quarter of a pound of
butter melted, and half a pint of blanched beans boiled, and
‘beat in a mortar, with a very little pepper, falt, and putmeg;
then by degrees mix them in the butter, and pourover the other
beans, Garnifh with a boiled and fried bean, and fo on till

you
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you fill the rim of your dith.  They are very good without ﬁ-}_
mg, and ::mly plain butter melted over them. ;

An amulet of beans.

BLANCH your beans, and fry them in {weet butter, with
-+ a lictle 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
~ withalittle falt, pour it in your difh, and lay your beans on the
. amulet, and ferce it up bot.

3 The fame way you may drefs mufhrooms, truffles, green peafe,
afparagus, and artichoke-bottoms, {pinach, forrel, &c. all being

firft cut into {mall pieces, or fhred fine.

- To make a bean tanfey.

TAKE two quarts of beans, blanch and beat them very fine
in a mortar ; feafon 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, half a pint of fack, and {weeten 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 iton a
dith, and ftick citron and crange-peel candied, cut{mall, and
ftuck about it. Garnifh with Seville orange.

To make a water tanfey.
ey

TAKE twelve eggs; beat them very well, half a manchet
grated, and fifted through a cullender or half a penny roll,
half a pint of fair water. Colour with the juice of fpinach, and
one fmall {prig of tanfey beat together ; {eafon it with fugar to
your palate, a little falt, a {fmall nutmeg grated, two or three
{poonfuls of rofe-water, put it into a fkellet, {tirit all one way,
and let it thicken like a hafty-pudding; then bake it, or you
may butter a [tew-pan and put ivinto. Butter a difh, and lay
over it; when one fide is enough, turn it with a dith and flip
the other fide into the pan. When that is done, fet it into a
maflereen, throw {ugar all over, and garnifh with orange.

Pegfe francoife.

TAKE a quart of fhelled peale, cut a large Spanith onion,
‘or two middling ones fmall, and two cabbage or Silefia lettuces
cut fmall, putthem into a fauce-pan, with half a pint of water,
feafon’ thﬁm with a little {alt, a little beaten pepper, and T} little

caten
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beaten mace and nutmeg. Cover them clofe, and let them flew
a quarter of an hour, then put in a quarter of pound of frefh-
butter rolled in a little flour, a {poonful of catchup, a little piece
of burnt butter as big as a nutmeg; cover them clofe, and let
it immer {oftly an hour, often fhaking the pan. When it is
enough, ferve it up for a fide-difh.

For an alteration, you may {tew the ingredients as above ; then
take a fmall cabbage-lettuce, and half boil it, thea drain it, cut
the ftalks flat at the bottom, fo that it will ftand firm in the difh,
and with a knife very carefully cut out the middle, leaving the
outfide leaves whole. Put what you cut out into a fauce- pan,
chop it, and puta piece of butter, a little pepper, falt, and nut-
meg, the yolk of a hard egg chopped, a few crumbs of bread,
mix all together, and when it is hot fill your cabbage, put fome
butter into a {tew-pan, tie your cabbage, and fry it till you think
it is enough ; then take it up, untie it, and firflt pour the ingre-
dients of peale into your difh, fet the forced cabbage in the mid-
dle, and have ready four artichoke-bottoms fry'd, and cut in two,

and laid round the dith. "This will do for a top-difh.

Green peafe with cream.

TAKE 2 quart of fine green peafe, put them into 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 {ugar as big
as a nutmeg, a little bundle of {weet herbs, fome parfley chop-
ped fine, aquarter of a pint of boiling water. Cover them clofe,
and let them ftew very foftly half an hour, then pour in a quar-
ter of a pint of good cream, Give it one boil, and ferve it up
for a 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 flat 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 fiefh of two or three floun-
ders or plaife clean from the bone ; chop it with the cabbage
and the yolks and whites of four hard eggs, a handful of picked
parfley, beat all together in a mortar, with a quarter of a pcund
of melted butter ; mix it up with the yolk of an egg, and a few
crumbs of bread, fill the cabbage, and tie it together, put itinto
a deep ftew-pan, or fauce-pan, put toit half a pint of water, a
quarter of a pound of butter rolled in a little flour, the yolks of

2
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four hard eggs, an onion ftuck with fix cloves, whole pepper
and mace tied in a muflin rag, half an ounce of truffles and
morels, a {poonful of catchup, a few pickled muthrooms ; cover
it clofe, and let it fimmer an hour. If you find it is not enough,
you muft do it longer. When it is done, lay it in your difh,
untie it, and pour the fauce over it.

Te farce cucumbers.

TAKE 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, cut a large onion fine, fhred
fome parfley and pickled mufhrooms fmall, two hard eggs chop-
ped very fine, {feafon it with pepper, falt, and nutmeg ; ftuff
your cucumbers full, and put on the pieces, tie them with a
packthread, and fry them in butter of a light brown; have the
following fauce ready: take a quarter of a pint of red wine, a
quarter of a pint of boiling water, a {mall onion chopped fine, a
little pepper and falt, a piece of butter as big asa walnut, rolled
in flour ; when the cucumbers are enough, lay them in your difh,
pour the fat out of the pan and pour in this fauce, let it boil,
and have ready the yolks of two eggs beat fine, mixed with two
or three fpoonfuls of the fauce, then turn them into the pan,
let them boil, keeping it flirring all the time, untie the ftrings
and pour the fauce over, Serve it up for a fide-dith., Garpifh
with the tops.

To flew cucumbers.

TAKE fix large eucumbers, f{lice them; take large onions,
peel and cur them in thin flices, fry them both brown, then
drain them and pour out the fat, put them into the pan again,
with three fpoonfuls of hot water, a quarter of a pound of butter
rolled in-flour, and a tea-fpoonful of muftard ; feafon with pep-
per and falt, and let them ftew a quarter of an hour foftly, thak-
ing the pan often. When they are enough, dith them up.

Fry’d Sellery.

TAKE f{ix or eight heads of fellery, cut off the green tops,
and take off the outfide ftalks, wath them clean, and pare the
roots clean ; then have ready half a pint of white wine, the
yolks of three eggs beat fine, and a little falt and nutmeg ; mix
all well together with flour into 2 batter, dip every head into the -

batter,

#
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To make a fecond potatee pudding:

BOJIL 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 a glafs of white wine, or the
juice of a Seville orange, and throw fugar all over the pudding
and difh.

. To make a third [ort of potatoe pudding.

2 -TﬁI{E 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 half a 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 %ugnr finely pounded,
half a pint of fack, ftir it'well together, grate in half a large
nutmeg, and.{tir in half a pint of cream, make a puff-pafte,
and lay all over your difh and round the edges; pourin the
pudding, and bake it c::f a fine light brown. :

For change, put in half a pound of currants; or you may
firew over the top half an ounce of citron and orange-peel cut
thin, before you put it into the oven.

To make an orange pudding.

TAKE the yolks of fixteen eggs, beat them well, wich 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 topether. 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 leng
baking as a caftard.

To make a fecond fort of oramge pudding.

YOU muft take fixteen yolks of eggs, beat them fine, mix
them with half a pound of freth butter melted, and half a pound
of white {ugar, a little rofe-water and a little nutweg. Cut
the peel of g 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

puff-pafte all over the difh, pouria the ingredients, and bake it.

i et -
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To make a third orange pudding.

YOU muft take two large Seville oranges, and grate off the
rind as far as they are yellow ; then put your oranges in fair
water, and let them boil till they are tender. Shift the water
three or four times to take out the bitternefs; when they are ten-
der, cut them open and take away the {eeds and {trings, 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 {ix eggs, three or four
{poonfuls of thick cream, half a Naples bifcuit grated, mix thefe
together, and melt a pound of frefh butter very thick, and ftir
it well in. When it is cold, put alittle thin puff-pafte about
the bottom and rim of your dith; pour in the ingredients, and
bake it about three quarters of an hour.

To make a fourth orange g;ﬂfidiﬁfg.

YOU maft 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 blench
half a pound of {weet almonds, beat them very fine with rofe-
water to keep them from oiling, then beat fixteen eggs, but fix
whites, a pound of frefh butter, and beat all thefe together till
it is light and hollow ; then lay a thin puff-palte all over a difh,
and put in the ingredients. Bake it with your tarts,

To make a lemon pudding.

GRATE the outfide rind of two clear lemons; then grate
two Naples bifcuits and mix with the grated peel, and add to it
three quarters of a pound of white fugar, twelve yolks of eggs,
and half the whites, three quarters of a pound of melted butter,
half a pint of thick cream ; mix all well together, lav a puff-
pafte all over the difh, pour the ingredients in and bake it. An
hour will bake it.

To bake an almond pudding.

BLANCH half a pound of fweet almonds, and pour bitter
ones, in warm water, take them and pound them in a marble
mortar, with two fpoonfuls of orange-fiower 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, mak;a

' thin
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thin puff: pafte and lay all over the difh, pour in the mgrcdh:nts
and bake it.

To boil an c:fma:-m‘ pudding.

BEAT a pound of {weet almonds as fmall as pofiible, with
three {poonfuls 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 fugar, half a nutmeg grated, one {poonful of flour and tliree
{poonfuls of crumbs of white bread ; mix all well together, and
boil it. It will take half an hour boiling.

To make a fagoe pudding.

~ LET halfa pound of fagoe be wathed well in three or four-hot
waters, . then put to it a quart of new milk, and let it boil to-
gether till it is thick; flir it carefully, (for it is apt to burn) put
in a flick of cinnamon when you fet it on the fire : when it is
bailed take it out ; before you pour it out, flir in a half 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 ; fiir all to-
gether, and {weeten to your tafte. Put in a quarter c-f a pound
of currants clean wathed and rubbed, and juft plump’d in two
fpoonfuls of fack and two of rofe water: mix all well together,
Jey'a puff-palte over a dith; pour in the ingredients and bake it.

o make a millet pudding.

¥OU muft get half a pound of millet feed, and after it is
twathed and picked clean, put fo it half a pound of fugar, a
‘whole nutmeg grated, and three quarts of milk. When you
have mixed all well together, break in half a pound of frefh but-
ter 5 butter your difh, pour it in and bake it.

. To sneke a carrol pudding.

YOU muit take a raw carrot, fcrape it very clean and grate
dt: Take half a pound of the grated carrot, and a pound of
gratﬂd bread, beat up eight eggs, leave out half the whites,
and mix the eggs with half a pint of cream: then ftir in the
‘bread and carrot, half a pound of freth butter meited, half a
pint of fack, and three {poonfuls of orange-flower water, a nut-
meg gratﬂd. Sweeten to your palate. Mix all well together, and
if it is not thin enough, ftir in a little new milk or cream. Let
it be of a moderate thicknefs, lay a puff-pafte all over the dith,

P and
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and pour in the ingredients, Bake it; it will take an hour's
baking. Or you may boil it, but then you muft melt butter,
and put in white wine and fugar. ;

A fecond carrot pudding.

GET two penny-loaves, pare off the cruft, foak themina
quart 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, gratein a little
nutmeg, and fweeten to your tafte. Cover your difh with puff-
palte, pour in the ingredients and bake it an hour. :

To make a cowflip pudding.

"HAVING got the flowers of a peck of cowflips, cut them
{mall and pound them {mall, with half a pound of Naples bif-
cuits 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. Swecten to your palate. Mix it
all well together, butter a dith 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 thele puddings, when you have
no cream.

To make a quince, apricoty or white pear-plum. pudding,

SCALD your quinces very tender, pare them very thin,
{crape off the foft ; mix it with fugar very fweet, put in a little
ginger and a little cinnamon. To a pint of cream, you muft
put three or four yolks of eggs, and &ir it into your quinces till
they are of a good thicknefs. It muft be pretty thick. So you
may do apricots or white pear-plums. Butter your difh, pour
it in and bake it.

To make a pearl barley pudding.

GET a pound 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 out of the oven, beat up fix eggs; mix
all well together, butter a difh, pour it in, bake it again an hour,
and it will be excellent. :

3 U
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To make a French barley puddng.

PUT to a quart of cream fix eggs well beatéen, half the
whites, {weeten to your palate, a little 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,
butter a dith, and putitin. It will take as long baking as a
venifon-pafty,

To make an apple pudding.

TAKE twelve large pippins, pare them, and take out the
cores, put them into a fauce-pan, with four or five {poon-
fuls of water. Boil them till they are foft and thick ; then beat
them well, ftir in a quarter of a pound of butter, a pound of
loaf fugar, the juice of three lemons, the peel of two lemons,
‘cut thin and beat fine in a mortar, the yolks of eight eggs beat ;
- mix all well together, bake it in a flack oven ; when it is near
done, throw over a little fine fugar. You may bake it in a puff-
palte, as you do the other puddings.

To make an Italian pudding.

TAKE a pint of cream, and flice in fome French rolls, as
much as you think will make it thick enough, beat ten eggs fine,
grate a nutmeg, butter the bottom of the difh, flice twelve pip-
pins into it, throw fome orange peel and fugar over, and half
a pint of red wine ; then pour your cream, bread and eggs over
it ; firft lay a puff-pafte at the bottom of the difh and round the.
edges, and bake it half an hour. '

To make a rice pudding.

TAKE a quarter of a pound of rice, put it into a fance-
pan, with a quart of new milk, a ftick of cinnamon, ftir it of-
ten, to keep it from fticking to the fauce-pan. When it is boiled
thick, pour it into a pan, ftir in a quarter of a pound of freth
butter and fugar to your palate; grate in half a nutmeg, add
three or four {poonfuls of rofe water, and ftir all well together,
when it is cold, beat up eight eggs, with half the whites, beat
it all well together, butter a dith, and pour it in and bake it.
You may lay a puff-pafte ficft all over the difh 5 for change, put
in a few currants and {weet-meats, if you chule it,
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_ A fecond rice pudding. £

GET half a pound of rice, put to it three quarts of milk, ftir
in half a pound of {ugar, grate a {mall nutmeg in, and break
in half a pound of frefh butter; butter a difh, and pour it in
and bake it. You may add a quarter of a pound of currants, fot
change. If you boil the rice and milk, and then flir in the fu-
gar, you may bake it before the fire, orin a tin oven. You may
add eggs, but it will be good without, '

A rb;'r.ff rice pudding. -

‘TAKE f{ix ounces of the flour of rice, put it into a quart of

milk, and let it boil till it is pretty thick, ftirring it all the
while ; then pour it into a pan, {tir in half a pound of frefh butter
and a quarter of a pound of fugar; when it is cold, grate in a
nutmeg, beat fix eggs with a fpoonful or two of fack, beat and
fliv ail well together, Tay a thin puff-pafle at the bottom of your
difh, pour it in and bake it.

To. boil a cuftard pudding.

TAKE a pintof cream, out of which take two or three {poon-
fuls, and mix with a {poonful of fine flour; fet the reft to boil.
When it is boiled, take it off, and ftir in the cold cream, and
flour very well ; when it is cool, beat up five yolks and two
whites of eggs, and ftir in a little falt and fome nutmeg, and
two or three {poonfuls of fack ; {weeten to your palate ; butter
a wooden bowl, and pour it in, tie a cloth ‘over it, and boil it
half an hour. When it is enough, untie the cloth, turn the
pudding out into your dilh, and pour melted butter over it.

-

To make o Sflour pudding.

TAKE a quart of milk, beat up eight eggs, but four of the

swhites, mix with them a quarter of a pint of milk, and ftir
into that four large {fpoonfuls of flour, beat it well together, boil
fix bitter almonds in two {poonfuls of water, pour the water
into the eggs, hlanch the almonds and beat them fine in a mor-
tar ; then mix them in, with haif a large nutmeg and a tea-fpoon-
ful of falr, then mix in the refl of the milk, flour your cloth
well and boil it an hougg pour melted butter over it, and {ugar
_ if you like it, thrown a“;m'er. Obferve always in boiling pud-
dings, that the water boils before you put them into the pot,
and have ready, when they are boiled, a pan of clean cold water;
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juft give your pudding one dip in, then untie the cloth, and it
will turn out, without {ticking to the cloth.

To make a batter pudding.

TAKE a quart of milk, beat up fix egps, half the whites,

. mix as above, fix {poonfuls 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 it. You may put

* in cight eggs, if you have plenty, for change, and half a pound
of prunes or currants.

To make a batter pudding without cggs.

TAKE a quart of milk, mix fix {poonfuls of flour, with a
little of the milk firft, a tea-fpoonful of fflt, two tea-fpoonfuls
of beaten ginger, and two of the tincture of faffron; then
mix all together; and boil it an hour. You may add fruit as
you think proper. ‘

. To ma'e a grateful pudding.

TAKE a pound of fine flour, and a pound of white bread
grated, take eight cggs, but half the whites, beat them up, and
mix with them a pint of new milk, then ftir in the bread and
flour, a pound of raifins ftoned, a pound of currants, half a
pound of fugar, a little beaten ginger ; mix all well together,
and either bake or boil it. It will take three quarters of an
hour’s baking. Put cream in, inftead of milk, if you have it.
It will be an addition to the pudding.

7 make a bread pudding.

CUT off all the cruft of a penny white loaf’ and flice it thin
into a quart of milk, fet it over a chafling difh of coals till
the bread has foaked up all the milk, then put in a piece of
{weet butter, flir it round, let it {tand till cold ; or you may boil
vour milk, and pour over your bread and cover it up clofe, does
full as well ; then take the yolks of fix eggs, the whites of thrge,
and beat them. up with a little rofe-water and nutmeg, a little
falt and fugar, if you chufe it. Mix all well together, and boil
it half an hour. 5

o
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To make a fine bread pudding.

TAKE all the crumb of a flale penny-loaf, cut it thin, a
vart of cream, fet it over a flow fire till it is fcalding hot, then
let it ftand till it is cold, beat up the bread and cream well to-
gether, grate in fome nutmeg, take twelve bitter almonds, boil
them in two fpoonfuls of water, pour the water to the cream and
ftir it in with a little falt, {weeten it to your palate, blanch the
almonds and beat them in a mortar, ‘with two {poonfuls of rofe
or orange-flower water till they are a fine pafte ; then mix them
by degrees with the cream, till they are well mixed in the cream,
then take the yolks of eight eggs, the whites of but four, beat
them well and mix them with your cream, then mix all well to-
gcther A wooden dith is belt to boil it in; bat 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 hmls
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
threc {poonfuls of white wine or fack, give ita boil and pour it
over your pudding; then ftrew a good deal of fine fugar all
over the pudding and dith, and fend it to table hot. New milk
will do, when you cannot get cream. You may for change put
in a few currants,

To make an ordinary bread pudding.

TARE two halfpenny rolls, flice them thin, cruft and all,
sur over them a pint of new milk boiling hot, cover them
clofe, let it ftand fome hours to foak ; then beat it well with a
little melted butter, and beat up the yolks and whites of two
egps, beat all together well with a little falt. Boil it half an
hour ; when it is done, turn it into your difh, puurmelted but-
ter and {ugar over it. Some love a little vinegar in the butter.
If your rolls are ftale and grated, they will do better ; add a
little ginger. You may bake it with a few currants.

To make a baked bread pudding.

TAKE the crumb of a penny loaf, as much flour, the yolks
of four eggs and two whites, a tea-fpoonful of ginger, half a
pound of railins {toned, half a pound of currants clean wafhed

and picked, a little falt,  Mix firft the bread and flour, ginger,
{alt, and fugar to your palate, then the eggs, and as much milk §.
as will make it like a good batter, then the fruit, butter the difh, §.

pour it in and bake it,
Ta
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To make a boiled loaf,

TAKE a penny-loaf, pour over it half a pint of milk boiling
hot, cover it clofe, let it ftand till it has foaked up the milk;
then tie it upin a cloth, and boil it a quarter of an hour. When
it is done, lay it in your difh, pour melted butter over it, and
throw fugar all over; a fpoonful of wine or rofe-water does
as well in the butter, or juice of Seville orange. A French
manchet does belt ; but there are little loaves made on purpofe
for the ufe. A French roll, or oat-cake, does very well boiled
thus. |

To make a chefuut pudding.

PUT a dozen and a half of chefnuts into a fkillet or fauce-pan
of water, boil them a quarter of an hour, then blanch and
peel them and beat them in a marble mortar, with a little orange-
flower, -or rofe water and fack, till they are a fine thin pafte ;
then beat up twelve eggs, with half the whites, and mix them
well; grate half a nutmeg, a little falt, mix them with three
pints of cream and half 2 pound of melted butter, {weeten it to
your palate, and mix all together. Lay a puff-pafte all over the
difh, pour in the mixture and bake it. When you can’t get cream
take three pints of milk, beat up the yolks of four eggs and flir
into the milk; fet it over the fire, ftirring it all the time till it
is {calding hot, then mix it in the room of the cream.

To make a fine plain baked pudding.

YOU muft take a quart of milk, and put three bay-leaves into
it. When it has boiled a little, with fine flour, make it into
a hafty-pudding, with a little falt, pretty thick ; take it off the
fire, and ftir in half a pound of butter, a quarter of a pound of
fugar, beat up twelve eggs and half the whites, ftir all well to-

gether, lay a puff-pafte all over the difh and pour in your ftuff.
Half an hour will bake it.

To inake pretty little cheefe-curd puddings.

YOU muit take a gallon of milk, and turn it with runnet,
then drain all the curd from the whey, put the curd into a
mortar, and beat it with half a pound of freth butter till the
butter and curd are well mixed ; then beat fix eggs, half the
whites, and ftrain them to the curd, two Naples bifcuits, or half
a penny roll grated; mix all thefe together, and fweeten to your
palate ; butter your patty-pans, and fill them with the ingredients,
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all well together, and {weeten it to your palate; grate a little
lemon-peel in, and dry two large blades of mace and beat them
fine., You may, for change, add a pound of currants nicely
walhed and picked ¢lean; butter the pan or dith you bake it in,
and then pour in your mixture. It will take an hour and a half
baking; but the oven mufl not be too hot. If you lay a good
thin cruft round the bottom of the dith or fides, it will be
better.

Puddings for little difbes.

Y O U muft take a pint of cream and boil it, and flit a half-
penny loaf, and pour the cream hot -over it, -and cover it clofe
till it is cold ; then beat it fine, and gratein halfalarge nutmeg,
a quarter of a pound of {ugar, the yolks of four eggs, but two
whites well beat, beat it all well together. With the half of
this !l four little wooden dithes ; colour one yellow with faf-
fron, one red with cochineal, green with the juice of {pinach, and
blue with fyrup of violets; the reft mix with an ounce of {weet
almonds blanched and beat fine, and fill a dith. Your difhes
muft be fmall, and tie your covers over very clofe with pack-
thread. When your pot boils, put them in. An hour will boil
them ; when enough, turn them out in a difh, the white onecin
the middle, and the four coloured ones round. When they are
enough, melt fome frefth butter with a glafs of fack, and pour
over, and throw fugar all over the dith. The white pudding-
dith muft be of a larger fize than the reft ; and be fure to but-

ter your difhes well before you put them in, and don’t fill them
too full.

To make a fweet-meat pudding.

PUT a thin puff-paflte all over your dith; then have candied
orange, and lemon-peel, and citron, of cach an ounce, flice
them thin, and lay them all over the bottom of your dith ; then
beat eight yolks of eggs, and two whites, near half a pound of
{ugar, and half a pound of melted butter. Beat all well together ;
when the oven is ready, pour it on your {weet-meats, An hour
or lefs will bake it, The oven muft not be too hot,

To make a fine plain pudding.

GET a quart of milk, put into it fix laurel-leaves, beil it,
then take out your leaves, and ftir in as much flour as will
make it a hafty-pudding pretty thick, take it off, and then ftir
in half a pound of butter, then a quarter of a pound of fugar, a
{mall nutmeg grated, and twelve yolks and fix whites of eggls

| welp
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well beaten. Mix all well together, bntter a difh and put in
your {tuff. A little more than half an hour will bake it.

To make a ratifia pudding.

GET a quart of cream, boil it with four or five laurei-
leaves ; then take them out, and break in half a pound of Na-
ples bifcuits, halfa pound of butter, fome fack, nutmeg, and a
little falt; take it off the fire, cover it up, when it is almoft cold,
put in two ounces of blanched almonds beat fine and the yolks
of five eggs. Mix all well together, and bake it in a moderate
oven half an hour. Scrape fugar on it, as it goes into the oven.

To make a bread and butter pudding.

GET a penny-loaf, and cut it into thin (lices of bread and
butter, as you do for tea.  Butter your difh as you cut them,
lay flices all over the difh, then ftrew a few currants clean wafh-
ed and picked, then a row of bread and butter, then a few
currants, and fo on till all your bread and butter is in; then
take a pint of milk, beat up four eggs, a little falt, half a nut-
meg grated, mix all together with fugar to your tafte; pour
this over the bread, and bake it half an hour. A u.f? afte
under does beft. You may put in two fpoonfuls of rufc water

To make a botled rice pudding.

HAVING got a quarter of a pound of the flour of rice,
put it over the fire with a pint of milk, and keep it ftirring con-
ftantly, that it may not clod nor burn. When it is of a good
thicknefs, take it off, and pour it into an earthen-pan; ftir in
half a pound of butter very {mooth, and half a pint of cream or
new milk, fweeten to your palate, grate in half a nutmeg and
the outward rind of a lemon. Beat np the yolks of {ix eggs and
two whites, beat all well together ; boil it either in fimall china
bafons or wooden bowls, When boiled, turn them into a difh,
pour melted butter over them, with a little fack, and throw
fugar all over.

To make a cheap rice pudding.

GET a qguarter of a pound of rice and half a pound of rai-
fins {toned, and tic them in a cloth. Give the rice a great deal
of rovia to fwell. Boil it two hours: when itis enough, turn
it into your dith, apnd pour melted butter and fugar over i,
with a liitle nutmeg. ' _

To
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'To make a cheap plain rice pudding.

GET a quarter of a pound of rice, tie it in a cloth, but give
room for {welling. Boil it an hour, then take it up, untie it,
and with a {poon flir in a quarter of a pound of butter, grate
{fome nutmeg, and {weeten to your rtafte, then tie it up clofe
and boil it another hour; then take itup, turn it into your difh,
and pour melted butter over it.

To make a cheap baked rice pudding.

YOU muft take a quarter of a pound of rice, boil it in a
quart of new milk, ftir it that it does not burn; when it be-
gins to be thick, take it off, let it {tand till it is a little cool,
then ftir in well a quarter of a pound of butter, and fugar to
your palate; grate a {mall nutmeg, butter your difh, pour it
in, and bake it.

To make a [pinach pudding.

TAKE a quarter of a peck of fpinach, picked and wafhed
clean, put it into a {auce-pan, with a little falt, cover it clofe,
and when it is boiled juft tender, throw it into a fieve to drain;
then chop it with a knife, beat up fix eggs, mix well with it
half a pint of cream and a ftale roll grated fine, a little nut-
meg, and a quarter of a pound of melted butter; flir all well
together, put it into the fauce-pan you boiled the {pinach, and
keep ftirring it all the time till it begins to thicken; then wet
and flour your cloth very well, tie it up and boil it an hour.
When it is enough, turn it into your difh, pour melted butter
over it, and the juice of a Seville orange, if you like it; as to
fugar, you muft add, or let it alone, juft to your tafte. You
may bake it ; but then you fhould put in a quarter of a pound of
fugar. You may add bifcuit in the room of bread, if you like
it better.

To make a quaking pudding.

TAKE a pint of good cream, {ix eggs, and half the whites,
. beat them well and mix with the cream; grate a little nut-
meg in, add alittle falt, and a little rofe-water, ifit be agreeable ;
grate in the crumb of a halfpenny roll, or a fpoonful of
flour, firt mixed with a little of the cream, or a {poonful of
the flour of rice, which you pleafe, Butter a cloth wcﬂ,ﬂand
- our
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flour it; then put in your mixture, tie it not too clofe, and.
boil it half an hour faft, 'Be fure the water boils before you
put it in. :

To wmake a cream pudding.

TAKE a quart of cream, boil it with a blade of mace, and
half a nutmeg grated, let it cool, beat up eight eggs, and
three whites, ftrain them well, mix a {poonful of Aour with
them, a quarter of a pound of almonds blanched, and beat very
fine, with a {poonful of orange-flower or rofe-water, mix with
the egps, then by degrees mix in the cream, beat all well toge-
ther, take a thick cloth, wet it and flour it well, pour in your
ftuff, 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 dith, pour
melted butter over, with a little fack, and throw fine fugar all
over it,

To make a prune pudding.

TAKE a quart of milk, beat fix eggs, half the whites, with
half a pint of the milk and four fpoonfuls of flour, a little
falt and two {poonfuls of beaten ginger; then by degrees mix in
all the milk, and a pound of prunes, tieit in a cloth, boil it an
hour, melt butter and pour over it. Damfons eat well done
this way, in room of prunes. ; 5

To make a [poonful pudding.

TAKE a {poonful of flour, a {poonful of cream or milk
an egg, a little nutmeg, ginger.and falt; mix all together, and
boil it in a little wooden difh half an hour. You may add a
few currants,

To make an apple pudding.

MAKE a good puff-pafte, roll it out half an inch thick, pare
your apples, and core them, enough fill the cruft, and
clofe it up, ticit in a cloth and boeil it. If a {mall pudding, two
hours ; if a large one, three or four hours. When it is enough
turn it into your difh, cut a piece of the cruft out of the top,
butter and fugar it to your palate; lay on the cruft again, and
fend it to table hot. A pear pudding make the {fame way.
And thus you may make a damfon pudding, or any fort of
plums, apricots, cherries, or mulberries, and are very fide.

Ta
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To make yeat dumplings.

FIRST make a light dough as for bread, with flour, water, -
falt and yeaft, cover with a cloth, and fet it before the fire for
half an hour 3 then have a fauce-pan of water on the fire, and
when it boils take the dough, and make it into little round
balls, as big as a large hen’s egg ; then flat them with your
hand, and put them into the boiling water; a few minutes boils
them. Take great care they don’tfall to the bottom of the pot
or fauce-pan, for then they will be heavy ; and be {ure to keep
the water boiling all the time. When they are enough, take
them up (which they will bein ten minutes or lefs) lay them in
your difh, and have melted butter in a cup. As good a way as
any to fave trouble, is to fend to the baker’s for half a quartern
of dough (which will make a great many) and then you have
only the trouble of boiling it.

. To.make Norfolk dumplings.

MIX a good thick batter, as for pancakes; take half a pint
of milk, two eggs, a little falt, and make it into a batter with
flour. Have ready a clean fauce-pan of water boiling, into
which drop this batter. Be fure the water boils faft, and two
or three minutes will boil them ; then throw them into a fieve
to drain the water away, then turn them into a dith and ftic
a_lump of frefh butter into them; eat them hot, and they are
very good. .

To make pard dﬂmpﬂg&

MIX flour and water, with a little falt, like a pafte, roll
them in balls, as bigas a turky’s egg, roll them ina little flour,
have the water boiling, throw them in the water, and half an
hour will boil them. They are beft boiled with a good. piece
of beef. You may add, for change, a few currants, Have
melted butter in a cup. - ;

Aunother way to make bard dumplings.

RUB into your flour firft a good piece of butter, then make
it like a cruft for a pye; make thém up, and boil them as
above, : . '

To
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To make apple dumplings.

- . MAKE a good puff-pafte, pare fome large apples, cut them
in quarters, and take out the cores very nicely; take a piece
of cruft, and roll it round, enough for one apple ; if they are big,
they will not look pretty, fo roll the cruft round each apple, and
make them round like a ball, with a little flour in your hand.
Have a pot of water boiling, take a clean cloth, dip it in the
water, and fhake flour over it; tie each dumpling by itfelf,
and put them in the water boiling, which keep boiling all the
time ; and if your cruft is light and good, and the apples not
too large, half an hour will boil them ; butif the apples be
large, they will take an hour’s boiling. When they are enough,
take them up, and lay them in a difh ; throw fine fugar all over
them, and fend them to table. Have good frefh butter melted
in a cup, and fine beaten {ugar in a faucer.

Another way to make apple dumnplings.

MAKE a good puff-pafte cruft, roll itout a little thicker than
a crown piece, pare fome large apples, and roll every apple
in a piece of this pafte, tie them clofe in a cloth {eparate, boil
them an hour, cut a little piecg of the top off, and take out the
core, take a tea-fpoonful of lemon-peel fhred as fine as poffible,
juft give it a boil in two {poonfuls of rofe or orange-flower
water. In each dumpling put a tea-([poonful of this liquor,
fweeten the apple with fine fugar, pour in fome melted butter,
and lay on your piece of cruflt again, Lay them in your difh,
aad throw fine fugar all over them.

To make a cheefe-curd florendine,

TAKE two pounds of cheefe-curd, break it all to pieces with
your hand, a pound of blanched almonds finely pounded, with
a little rofe-water, half a pound of currants clean wathed and
picked, a little fugar to your palate, fome ftewed {pinach cut
{mall ; mix all well together, lay a puff-pafte in a dith, putin
your ingredients, cover it with a thin cruft rolled, and laid
acrofs, and bake it in a2 moderate oven half an hour. Asto
the top-cruft, lay it in what fhape you pleafe, either rolled or
marked with an iron en purpofe.

A flo-
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A flovendine of oranges or apples.

GET half a dozen of Seville oranges, {ave the juice, take out
the pulp, lay them in water twenty-four hours, fhitt them
three or four times, then boil them in three or four waters, then
drain them from the water, put them in 2 pound of {ugar, and
their juice, boil them to a {yrup, take great care they do not
ftick to the pan you do themin, and fet them by for ufe. Whea
you ufe them, lay a puff pafte all over the difh, boil ten pippins
pared, quartered, and cored, in a little water and {fugar, and
flice two of the oranges and mix with the pippins in the difh.
Bake it in a flow oven, with cruft as above: or jult bake the
eruft, and lay in the ingredients,

To make an artichoke pye.

BOIL twelve artichokes, take off all the leaves and choke,
#ake the bottoms clear from the {talk,make a good puff-pafte cruft,
and' lay a quarter of a pound of good frefh butter all over the
bottom of your pye; then lay a row of artichokes, flrew a little
pepper, falt, and beaten mace over them, then another row, and
Atrew the reft of your fpice over them, put in a quarter of a
pound more of butter in little bits, take half an ounce of truffles
and morels, boil them in a quarter of a pint of water, pour the
water into the pye, cut the truffles and morels very {fmall, throw
all over the pye; then have ready twelve eggs boiled hard, take
only the hard yolks, lay them all over the pye, pour in a gill of
white wine, cover your pye and bake it. When the cruft is
done, the pye is enough. Four large blades of mace and twelve
pepper-corns well beat will do, with a tea-fpoonful of falt.

To make a [weet egg pye.

MAKE a good cruft, cover your difh with it, then have
ready twelve eggs boiled hard, cut them in flices, and lay
them in your pye; throw half a pound of currants, clean wathed
and picked, all over the eggs; then beat up four eggs well,
mixed with half a pint of white wine, grate in a {mall nutmeg,
and make it pretty fweet with fugar. You are to mind to lay a
quarter of a pound of butter between the eggs, then pour in
your wine and eggs and cover your pye. Bake it half ag hour,
or till the cruf} is done,

7o
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To make a potatoe pye. -

BOIL three pounds of potatoes, peel them, make a good cruft
and lay in your dith ; lay at the bottom half a pound of butter,
then lay in your potatoes, throw over them three tea-{poonfuls
of falt, and a fmall nutmeg grated all over, fix eggs boiled hard
and chopped fine, throw all over, a tﬂa-fpoanéﬂ of pepper
ftrewed all over, then half a pint of white wine. Cover your
pye, and bake it half an hour, or till the cruft is enough.

To make an onion pye.

WASH and pare fome potatoes, and cut them in flices, peel
fome onions, cut them in flices, pare fome apples and {lice
them, make a good cruft, cover your difh, lay a quarter of a
pound of butter all over, take a quarter of an ounce of mace
beat fine, a nutmeg grated, a tea-{poonful of beaten pepper, three
tea-fpoonfuls of falt, mix all together, ftrew fome over the but-
ter, lay a layer of potatoes, a layer of onion, a layer of apple,
and a layer of eggs, and fo on till you have filled your pye,
firewing a little of the feafoning between each layer, and a
quarter of a pound of butter in bits, and fix {poonfuls of water.
Clofe your pye, and bake it an hour and a half. A pound of
pcﬁames,. a pound of onions, a pound of apples, and twelve eggs,
will do. ~

To make an orangeado pye.

MAKE a good cruft, layit over your difh, take two oranges,
boil them with two lemons till tender, in four or five quarts of
water. In the laft water, which there mult be about a pint
of, add a pound of loaf fugar, boil it, take them out and flice
them into your pye; then pare twelve pippins, core them and
give them one boil in the fyrup ; lay.them all over ths orange
and lemon, pour in the fyrup, and pour on them fome orange-
ido'fyrup. Cover your pye, and bake it in a {low oven half an
hour.

To make a fkirret pye.

TAKE your fkirrets. and boil them tender, peel them, {lice
them, -fill your pye, and take to half a pint of cream the yolk of
an egg, beat fine with a little nutmeg, a little beaten mace and
a little:falt ; beat all together well, with a quarter of a pound of
fre(h butter melted, then pour in as much as your difh will hold,
put on the top-cruft and bake it half an hour. = You may put
: n
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in fome hard yolks of eggs ; if you cannot get cream, put in
‘milk, but cream is beft. About two pounds of the root will

do. : _
To make an apple pye.

MAKE a good puff-pafte cruft, lay fome round the fides of
the difh, pare and quarter your apples; and take out the
cores, lay a row of apples thick, throw in half the fugar you
defign for your pye, mince a little lemon-peel fine, throw over
and Iqueeze a little lemon over them, then a few cloves, here
and there one, then the reft of your apples and the reft of your
fugar. You muft fweeten to your palate, and {queeze a little
more lemon. Boil the pecling of the apples and the cores in
fome falr water, with a blade of mace, till it is very good ;
flrain 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-
eruft and bake it. You may put in a little quince or marma-
lade, if you pleafe.

Thus make a pear pye, but don’t put in any quince. You
may butter them when they come out of the oven ; or beat up
the yolks of two eggs and half a pint of cream, with a little
nutmeg, [weetened with fugar, take off the lid and pour in the
cream, Cut the cruft in little three-corner pieces, flick about

the pye, and fend it to table.

To make a cherry pye.

MAKE a good cruft, lay alittle round the fides of your difh,
throw fugar at the bottem, and lay in your fruit and fugar
at top. A few red currants does well with them ; put en your
lid, and bake in a flack oven.

Make a plumb pye the fame way, and a goofeberry pye. It
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 fali-fifb pve.

GET a {ide of falt-fith, lay it in water all night, next morn-
g put it over the fire in a pan of water till it is tender,
drain it and lay it on the drefler, take off all the tkin and pick
the meat clean from the boues, mince it {mall, then take the
crumb of two French rolls; cut in flices and boil it up with a
quart of new milk, break your bread very fine with a fpoon, pug
to it your minced falt-fifh, a pound of melted butter, two fpoon.

Q fuls
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fuls of minced parfley, half a nutmeg grated, a little beaten
pepper, and three tea-fpoonfuls of muftard, mix all well to-

gether, make a good cruft, and lay all over your difh, and co-~
ver it up.. Bake it an hnur:

To make a carp pye.

TAKE a large carp, {cale, wath, and gut it clean; take an
eel, boil it juft a little tender, pick off all the meat and mince
it fine, with an equal quantity of crumbs of bread, a few fweet
herbs, a little lemon-peel cut fine, 2 little pepper, falt, and grated
nutmeg, an anchovy, half a pint of oylters parboiled and chop-
ped fine, the yolks of three hard eggs cut {mall, roll it up with:
a quarter of a pound of butter, and fill the belly of the carp.
Make a good cruft, cover the difh, and lay in your carp; fave.
the liquor you boil your eel in, putin the eel bones, boil them.
with a little mace, whole pepper, an onion, fome {weet herbs,
and an anchovy. Boil it till there is about half a pint, ftrain it,
add to it a quarter of a pint of white wine, and a lump of but-
ter mix'd in a very little flower ; boil it up, and pour into your
pye. Putonthe lid, and bake it an hour in a quick oven, If
there be any force-meat left after filling the belly, make balls of

it, and put into the pye. If you have notliquor enough, boila
few fmall ecls to make enough to fill your difh.

To make a feal pye.

MAKE a.good cruft, cover your difh, boil two pounds of eels
tender, pick all the flefh clean from the bones. throw the bones
into the liquor you boil the eels in, with a little mace and falt,
till it is very gﬂnd and about a quarter of a pint, then ftrain it.
In the mean time cut the flefh of your eel fine, with a little le-
mon peel fhred fine, a little fa]t ‘pepper and nutmeg, a few
erumbs of bread, chopped parfley and an auchovy; melta quar-
ter of a pound of butter, and mix with it; then lay it in the difh,
cut the fleth of a pair of large {oals, or three pair of very {mall
ones, clean from the bones and fins, lay it on the force-meat and
pour in the broth of the ecls you boiled ; put the lid of the pye
on, and bake it. You fhould boil the bones of the foals with.
the ecl bones, to make it good. 1If you boil the foal bones with
ene or two little eels, without the force-meat, your pye will be-
‘Fﬂ}? gocd, And thus you may do a turbut,

I | T
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To make an eel pye.

MAKE a good cuft, clean, gut and wafh your eels very
well, then cut them in pieces half as long as your finger;
{feafon them with pepper, falt and a little beaten mace to your
palate, either high or low. Fill your difh with eels, and put

as much water as the dith will hold ; put on your cover, and
bake them well. -

]

To make a flounder pye.

GUT fome flounders, wath them clean, dry them in a cloth,
juflt boil them, cut off the meat clean from the bones, lay a
good cruft over the difh, and lay a little frefh butter at the
bottom, and on that the fifh ; feafon them with pepper and falt
to your mind. Boil the bones in the water your fifh was boiled
in, with a little bit of horfe-raddifh, a little parfley, a very little
bit of lemon-peel and a cruft of bread. Boil it till there is juft
.enough liguor for the pye, then ftrain it, and putit into your
pye; put on the top-cruft, and bake it.

To make a berring pye.

SCALE, giit, and walh them very clean, cut off the heads,

fins and tails. Make a good cruft, cover your difh, then fea-
fon your herrings with beaten mace, pepper and falt ; put a
Jittle butter in the bottom of your difh, then a row of herrings,
“pare fome apples and cut them in thin flices all over, then peel
. fome onions and cut them in {lices all over thick, lay a little

butter on the top, put in a little water, lay on the lid and bake
it well,

To make a [almon pye.

MAKE a good cruft, cleanfe a piece of falmon well, feafon it ¢

with falt, mace, and nutmeg, lay a little piece of butter at the
bottom of the dith, and lay your falmon in. Melt butter ac-
cording to your pye ; take a loblter, boil it, pick out all the
fleth, chop it {mall, bruife the body, mix it well with the but-

ter, 'which muft be very good; pour it over your {almon, put
on the lid, and bake it well.

Q2 g T
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To make a lsbfier pye.

MAKE a good croft, boil two lobfters, take out the talls,
cut them in two, take out the gut, cut each tail in four pieces,
and lay them in the difh. Take the bodies, bruife them well
with the claws, and pick out all the reft of the meats chop it
all together, feafon it with pepper, falt, and two or three
ip nonfuls of vinegar, melt half a pound of butter, flir all toge-
th:.r, with the crumb of a halfpenny roll rubbed in a clean cloth
{mall, lay it over the tails, put on your cover, and bake itin a
flow oven.

To make a maffel pye.

MAKE a good crufl, lay it all over the difh, wath your
mullels clean in {everal waters, then put them in a deep flew-
pan, cover them and let them ftew till they are all open, pick
them out and fee there be no crabs under the tongue ; put them
in a fauce-pan, with two or three blades nf.mac:, {train the
liquor juft enough to cover them, a good piece of butter and a
few crumbs of bread ; ftew them a few minutes, fill your pye,
put on the lid, and bake it half an hour. So you may make
an oyfter pye.

To make lent mince pies.

SIX eggs boiled-hard and chopped fine, twelve pippins pared
and chopped fmall, a pound of raifins of the {un ftoned and
chopped fine, a pound of currants wathed, picked and rubbed
clean, a large {poonful of fine fugar beat fine, an ounce of citron,
an ounce of candied orange, both cut fine, a quarter of an ounce
of mace and cloves beat fine, and a large nutmeg beat fine ; mix
alltogether with a gill of brandy, and a gill of fack. Make
your cruft good, and bake it in a flack oven. When you make
your pye, {queeze in the juice of a Seville orange, and a glals
of red wine.

To cidlar falmon. »

TAKE a fide of falmon, cut off about a handful of the tail,
wafh your large piece very well, dry it with a clean cloth, wath
t over with the yolks of eggs, and then make force-meat with
‘what you cut off the tail; but take off the fkin, and put to it
@ handful of parboiled oyiters, a tail or two of lobfters, the
yolks of three or four eggs boiled hard, fix anchm’nes, a hand-

£ul of fweet herbs chopped fmail, a lirtle falt, cloves, mace, nut-
<.
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meg, pepper beat fine, and grated bread. Work all thefe toge-
ther 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 rul*l
it up into a collar, and bind it with broad tape, then boil itin
water, falt, and vinegar; but let tite liquor boil firft, then put
in your collars, a bunch of {weet herbs, fliced ginger and nut-
meg; let it boil, but not too faft. It will take near two hours
boiling. When it is enough, take it up into your foufing-pan,
and when the pickie is cold, put it to your falmon, and let it
ftand init till ufed ; or otherwife you may potit. Fillit up with
clarified butter, as you pot fowls; that way will keep longeft.

To collar eels.

TAKE your eel and cut it open, take out the bones, cut off
the -head and tail, lay the eel flat on the drefler, and thred
fome fage as fine as poflible, and mix with it black pepper beat,
grated nutmeg and falt, lay it all over the eel, roll itup hard in
little cloths, and tie both ends tizht ; then fet over the fire fome
water, with pepper and falt, five or fix cloves, three or four
blades of mace, a bay-leaf or two. Boil it bones, head, and tail
well together ; then take out your heads and tails, put in your
eels and let them boil till they are tender; then take them our,
and boil the liquor longer, till you think there is enough to cover
them. Take it off, and when cold pour it over the eels, and
cover it clofe. Don't take off the cloths till you ufe them,

To pickl: or bake berrings.

SCALE and wath them clean, cut off the heads, take out the
rows, or wafh them clean, and put them in again juft as you
like. Seafon them with a little mace and cloves beat, a very little
beaten pepper and falt, lay them ina decp pan, lay two or three
bay-leaves between cach Jay, then put in half vinegar and half |
water, or rap-vinegar. Cover it clofe with a brown paper, and
fend it to the oven to bake ; let it ftand till cold. then pour off
that pickle, and put frefh vinegar and water, and fend them to
the oven again to bake. Thusdo fprats ; but don’t bake them
the fecond time. Some ufe only all-fpice, but that s not {o goed,

To pickle or bake mackrel, to keep all the year.

GUT them, cutofi’their heads, cut them open, drj,r them very
well with a clean eloth, take a pan which theywill lie cle-
verly in, lay a few bay-leaves at the bottom, rub the bone with a

Q_3 little
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little bay-falt beat fine, take a little beaten mace, a few cloves
beat fine, black and white pepper beat fine ; mix a little falt, rub
them infide and out with the fpice, lay them in a pan, and be-
tween every lay of the mackrel put a few bay-leaves ; then cover
them with vinegar, tie them down clofe with brown paper, put
them into a {low oven, they will take a good while doing ; when
they areenough, uncover them, let them ftand till cold ; then pour
away all that vinegar, and put as much good vinegar as will
cover them, and putin an onion ftuck with cloves, Send them
to the oven again, let them ftand two hours in a very (low oven,
and they will keep all the year; but you mullt not put in your .
hands to take out the mackrel, if you can avoid it, but take a
{lice to take them ont with, The great bones of the mackrel

taken out and broiled, is a pretty little plate to fill up the cornes
of a table.

To foufe mackrel,

YOU muft wath them clean, gut them, and boil them in falt
and water till they are enough; take them out, lay themin a
clean pan, cover them with the liquor, add a littie vinegar;
and when you fend them to table, lay fennel over them.

To pot a.lobfler,

TAKE a live lobfler, boil it in falt and w*ntcr, and peg it that
no water gets in; when it is cold, pick out all the flefh and
body, take out the gut, beat it in a mortar fine, and feafon it
with beaten mace, grated nutmeg, pepper, and falt. Mix all'to-
gether, melt a little piece of butter as big as a large walnut, and
mix it with the lobfter as you are beating it; when it is beat to
a palte, put it into your potting-pot, and put it down as clofe and
hard as you can; then fet fome freth butter in a deep broad pan
beforé the fire, and when it is all melted, take off the fcum at
the top, if any, and pour the clear butter over the meat as thick
as a crown piece. The whey and churn-milk will {ettle at the
bottom of the pan'; but take great care none of thatgoesin, and
always let your butter be very good, or you will fpoil all : or only
put the meat whole, with the body mixed among it, laying them
as clofe together as you can, and pour the butter over them.
You muft be fure to let the loblter be well boiled. A middling
one will take half an hour boiling, &

Ta
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Do pot eels.

TAKE a large eel, fkin it, cleanfeit, and wafh it very clean,
dry it in a cloth, and cut it into pieces as long as your finger.
Seafon them with a little beaten mace and nutmeg, pepper, falt,
and a little fal- prunella beat fine; lay them in a pan, then pour
as much good butter over them as will cover them, and clarified
as above. 'They muft be baked half an hour in a quick oven ;
if a flow oven longer, till they are enough, but that you muft
jndge by the largenefs of the eels, With a fork take them out,
and lay them on a coarfe cloth to drain. When they are quite
cold, feafon them again with the fame feafoning, lay them in the
pot clofe; then take off the butter they were baked in clear
from the gravy of the fith, and fet it in a difh before the fire.
When it is melted pour the clear butter over the eels, and let
them be covered with the butter. :

In the fame manner you may pot what you pleafe. You may
bone your eels if you chufe it; but then don’t put in any fal-
prunella. .

To pot lampreys.

SKIN them, cleanfe them with falt, and then wipe them
- dry ; beat fome black pepper, mace, and cloves, mix them with .
{alt and {eafon them. Laythem 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 well, let your butter be goed, and they
will keep a long time. : .

To pot charrs.

ﬁFTER having 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.

o pot a pike.

YOU muft {cale it, cut off the head, fplit it, and take out the
chine-bone, then firew all over the infide fome bay-falt and
pepper, roll it up round, and lay it in a pot. Cover it, and
bake it an hour. Then take it out, and lay it on a coarfe
cloth to drain; when it is cold, put it into your pot, and co-
ver it with clarified butter,

Q 4 7o
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To tot falmon.

TAKE a picce of freth falmon, fcale it, and wipe it clean,
(let your piece or pieces be as big as will lie cleverly on your
pot) feafon it with Jamaica pepper, black pepper, mace, and
cloves beat fine, mixed with falt, a little {al- prunella, beat fine,
and rub the bone with. Seafon with a little of the {pice, pour
clarified butter over it, and bake 1t well. Then take it out
carefully, and lay it to drain; when cold, feafon it well, lay
it in your pot clofe, and cover it with clarified butter as
above.

‘Thus you may do carp, tench, trout, and feveral forts of
fith,

Arother. way to pot falmon.

SCALE and clean your falmon down the back, dry it well,
and cut it as near the fhape of your pot as you can. Take two
natmegs, an ounce of mace and cloves beaten, half an ounce of
white pepper, and an ounce of falt ; then take out all the bones,
cut off the jole below the fins, and cut off the tail. Sealon the
fcaly 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 {tand
all night. It muft be put double, and the fcaly fide, top and
bottom ; put butter bottom and top, and cover the pot with
fome fliff coarfe pafte. Three hours will bake it, if a large
filh ; if a {mall one, two hours; and when it comes out of the
oven, let it ftand half an hour; then uncover it, and raife it up
at one end, that the gravy may run out, then put a trencher
and a weight on it to prefs out the gravy. When the butter is
cold, take it out clear from the gravy, add fome more to it,
and put it in a pan before the fire ; when it is melted, pour it
over the falmon ; and when it is cold, paper it up. As to the
feafoning of thefe things, it muft be according to your palate,
more or lefs,

N.B. Always take great care that no gravy or whey of the
butter is left in the potting, if there is it will not keep.

CHAP.
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DirecTioNs for the SICK.

I don’t pretend to meddle here in the phyfical way; but a few
direétions for the cook, or nurfe, I prefume, will not be im-
proper, to make fuch a diet, Ec:: as the doétor fhall order.

To make mutton broth,

TAKE a pound of a loin of mutron, take off the fat, put to
it-one quart of water, let it boil, and fkim it well ; then put
in a good piece of upper-cruft of bread, and one large blade of
mace. Cover it clofe, and let it boil flowly an hour ; don’t flir .
it, but pour the broth clear off. Sealon it with a little falt, and
the mutton will be fit to eat. If you boil turnips, don’t boil
them in the broth, but by themfelves in another {fauce-pan.

To boil a [crag of wveal.

SET on the fcrag in a clean fauce-pan : to each pound of veal
put a quart of water, fkim it very clean, then put in a good
piece of upper-crufl, a blade of mace to each pound, and a little
parfley tied with a thread. Cover it clofe ; thenlet it boil very
{oftly two hours, and both broth and meat will be fit to eat.

To make beef or mutton broth for wvery weak peapff, who
take but litile neurifbient.

TAKE a pound of beef, or mutton, or both together: to a
pound put two quarts of water, firlt fkin the meat and take
off all the fat; then cut it into little pieces, and boil it till it
comes to a quarter of a pint. Seafon it with a very little corn
of falt, fkim off all the fat, and give a {poonful of this broth at
a time. To very weak people, half a fpoonful is enough ; to
fome a tea-fpoonful at a time; and to others a tea-cup full,
‘There is greater nourithment from this than any thing elfe.

To
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To make beef drink, which is ordered for weak people.

TAKE a pound of lean becf; then take off all the fat and
fkin, cut it into pieces, put it into a gallon of water, with the
under-cruft of a penny-loaf, and a very little falt. et it boil
tilk it comes to two quarts; then f{train it off, and itisa very
hearty drink.

To make pork broth.

TAKE two pounds of young pork; then take off the fkin
and fat, boil it in a gallon of water, with a turnip and a very
little corn of falt. Let it boil till it comes to two quarts, then
dtrain it off, and let it {tand till cold. Take off the fat, then leave
the fﬂttlmg at the bottom of the pan, and drink half a pint in
the morning fafting, an hour before breakfaft, and at noon, 1f
the {tomach will bear it. , .

To boil a chicken.

LET your {auce-pan be very clean and nice ; when the water
boils put in your chicken, which muft be very nicely picked
and clean, and laid in cold water a quarter of an hour before it
is boiled; then take it out of the water boiling, and lay itin a
pewter-difh. Save all the l1qu0r that runs from it in the dith,
cut up your chicken all in joints in the dith; then bruife the
liver very fine, add a little boiled parfley chapped very fine, a
very little falt, and a very little grated nutmeg : mix it all well
together with two {poonfuls of the liquor of the fowl, and pour
it into the difh with the reft of the liquor in the difh. If there
~is not liquor enough, take two or three fpoonfuls of the liquor
it was boiled in, clap another dith over it; then fet it over a
chaffing-difh of hot coals five or {ix minutes, and carry it to
table hot with the cover on.  This is better than butter, .and
lighter for the ftomach, though fome chufe it only with the li-
quor, and no parfley, nor liver, or any thing clfe, and that is
according to different palates. If it is for a very weak perfon,
take off the fkin of the chicken before you fet it on the chaffing-
dith.  1f you roalt it, make nothing but bread-fauce, and that
is lighter than any/{ance you can make for a weak {tomach.
Thus you may drefs a rabbit, only bruile but a little piece
of the liver,

Te
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To beil pigeons. ; |
LET your pigeons be cleaned, wafhed, drawn and fkinned,

Boil them in milk and water ten minutes, and pour over them
fauce made thus: take the livers parboiled, and bruife them fine
with as much parfley boiled and chopped fine. Melt fome but-
ter, mix a little with the liver and parfley firft, then mix all to-
gether, and pour over the pigeons,

To boil a partridge, or any other wild fawf..

WHEN your water boils, put in your partridge, let it boil
ten minutes ; then take it up into a pewter- plate, and cut it
in two,. laying the infides next the plate, and have ready fome
bread-fauce made thus: take the crumb of a halfpenny-roll, or
thereabouts, and boil it in halfa pint of water, with a blade of
mace. Let it boil two or three minutes, pour away moft of
the water ; then beat it up with a little piece of nice butter, a
little {alt, and pour it over the partridge. Clap a cover over its
then fet it over a chaffing-difth of coals four 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 bignels. Ducks, take off the
fkins before you pour the bread-fauce over them; and if you

roaft them, lay bread-fauce under them. It is lighter than
gravy for weak ftomachs.

To boil a plaice or flounder,

LET your water boil, throw fome faltin; then.put in your
fith, boil it till you think it is enough, and take it out of the
water in a {lice to drain. Take two fpoonfuls of the liquor,
with a little 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 fith, pour the fauce over it ; then fet it over a

--::haﬂing-diﬂi of coals for a minute, and {end it hot away. Or
in the room of this {auce, add melted butter in a cup.

To mince veal or chicken for the fick, or weak people.

. MINCE a chicken or fome veal very fine, taking off the fkin;
jult boil as much water as will moiften it, and no more,

with a very little falt, grate a very little nutmeg ; then throw a
| litt]e
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little flour over it, and when the water boils put in the meat.
Keep fhaking it about over the fire a minute; then have ready
two or three very thin fippets toafted nice and brown, laid in
the plate, and pour the mince-meat over it.

To pull a chicken for the fick.

YOU muft take as much cold chicken as you think proper,
take off the fkin, and pull the meat into little bits as thick as
a quill; then take the bones, boil them with a little falt till
they are good, ftrain it; then take a fpoonful of the liquor, a
fpoonful of milk, a little bit of butter, as bigas a large nutmeg
rolled in flour, a little chopped parfley as much as will lie cn a
fix-pence, and a little falt, if wanted. This will be enough
for half a fmall chicken. Put all together into the fauce-
pan: then keep fhaking it till it is thick, and pour it into a
hot plate.

To make chicken broth.

_ YOU mauft take an old cock or large fowl, flea it; then pick
off all the fat, and break it all to pieces with a rolling-pin;
put it into two quarts of water, with a good cruft of bread, and
a blade of mace. Let it boil {oftly till it is as good as you would
haveit. If you doitas it fhould be done, it will take five or fix
hours doing; pour it off, then put a quart more of boiling
water, and cover itclofe. Let it boil foftly till it is good, and ftrain
it off. Seafon with a very little falt.. When you boil a chicken
fave the liquor, and when the meat is eat, take the bones ; thes
break them and put to the liquor you boiled the chicken, with
a blade of mace, and a cruft of bread. Let'it boil till it is
good, and ftrain it off.

To make chicken water.

TAKE 2 cock, or large fowl, flea it, then bruife it with a
hammer, and put it into a gallon of water, with a cruft of
bread. Let it boil half away, and ftrain it off.

To make <white caudle.

YOU muft take two quarts of water, mix in four {poonfuls
of oatmeal, a blade or two of mace, a piece of lemon-peel,
let it boil, and keep ftirring of it often. Lct it boil about a quar-
ter of an hour, and take care it does not boil over ; then ftrain

it
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it through a coarfe fieve. When you ufe it, {weeten it to your
palate, grate in a little nutmeg, and what wine is proper; and
if it is not for & fick perfon, fqueeze in the juice of a lemon.

To make brown caudle.

BOIL the gruel as above, with fix {poonfuls of catmeal, and
firain_it; then add a quart of good ale, not bitter ; boil it,
then {weeten it to your palate, and add half a pint of white
wine. When you don’t put in white wine, let it be half ale.

To make water-gruel.

YOU muft take a pint of water, and a large {poonful of oat-
meal ; then flir it together, and let it boil up three or four times,
flirring it often. Don’t let it boil over, then ftrain it through
a fieve, falt it to your palate, put in a good piece of frefh but-
ter, brew it with a {poon till the butter is all melted, then it
will be fine and {mooth, and very good. Scme love 2 little

pepper in it

To make pszmuﬁ

YOU muft take a quart of water in a nice clean fﬂuce pan,
a blade of mace, a large piece of crumb of bread; let it boil
twe minutes, then take out the bread, and bruife it in a bafon
very fine. Mix as much water as will make it as thick as you
would have ; the relt pour away, and fweeten it to your paldre.
Put in a piece of butter as b.g as a walnut, don’t put in : any
wine, it {poils it; you may grate in a little nutmeg. This is
hearty and good diet for fick people.

To boil fego.
PUT a large {paonful of fego into three quarters of a pint of
water, ftir it and boll 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 boil falup.

IT is a hard ftone ground to powder, and generally fold for
one fhilling an ounce : take a large tea-fpoonful of the pn_wder
and put it into a pint of boiling water, keep ftirring it till it is
like a fine jelly; then put wine and fugar to yuur pala:r:, and
lemon, if it will agree,

e
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To make ariificial affes milk.

TAKE two ounces of pearl barley, two large {poonfuls of
hartfhorn fhavings, one ounce of ceringo _root, one ounce of
China root, one ounce of preferved ginger, eighteen fails bruife
with the fhells, to be boiled in three quarts of water, till it comes
to .three pints, then boil a pint of new milk, mix it with the
reft, and put in two ounces of balfam of Tolu, Take half a
_ ﬁint in the morning, and half a pint at night.

Cows milk, nexi to affes wmilk, dome thus.

TAKE a quart of milk, fet it in a pan over night, the next
mﬂrnmg take off all the cream, then beil it, and fet it in the pan
again dll night, then fkim it again, boil if, {fet it in the pan
again, and the next morning {kim it, warm it blood-warm, and
drink it as you do affes milk. It is very near as good, and with

fome confumptive people it is better.

To tmake a good drink.
BOIL a-quart of milk and a quart of water, with the top~
- cruft of a penny-loaf and one blade of mace, a quarter of an
hour very foftly, then pour it off, and when you drink it let it
be.warm.
To make barley water.

PUT a quarter of a pound of pearl barley into two quarts of
water, let it boil, fkim it very cléan, boil half away, and ftrain
it off. Sweeten to your palate, but not too {weet, and put in
two fpoonfuls of white wine. Drink it luke-warm.

To make fage drink,

TAKE a little fage, a little balm, put it into a pan, {lice a
lemon, peel and all, a few knobs of fugar, one glafs of white:
wine, pour on thefe two or three quarts of b-:::iling water, cover,
it, and drink when dry. When you think it ftrong enough of
the herbs, take them ont, otherwile it will make it bitter.

To make it ﬁar a child.

A LITTLE {'age,- balm; rue, mint-and penuy-royal, pour
boiling water on; and {weeten to your palate. Syrup of cloves,

&c. and blaﬁk—:hﬁrry water, yeu have in the Chapter of Pre-
{erves, -

| Liguor
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Liquor for a child that bas the thrufb.

TAKE half a pint of fpring water, a knob of double-refined
fugar, a very little bit of alum, beat it well together with the
yolk of an egg, then beat it in a large {poonful of the juice of
fage, tie a rag to the end of a ftick, dip it in this liquor, and of-
ten clean the mouth. Give the child over night one drop of
laudanum, and the next day proper phyfick, wathing the mouth
often with this liquor.

To boil comfery feeds.

TAKE 2 pound of comfery roots, fcrape them clean, cut
them into little pieces, and put them into three pints of water.
Let them boil till there is about a pint, then ftrain it, and when
it is cold, put it into a fauce-pan. If there is any fettling at the
bottom, throw it away ; mix it with fugar to your palate, half
a pint of mountain wine, and the juice of a lemon. . Let it boil,
then pour it into a clean earthen pot, and fet it by for ufe. Some
boil it in milk, and it is very good where it will agree, and is
reckoned a very great {trengthener. |

CH'A BoiXhe
For Captains of Ships.

To make catchup to keep twenty years.

TAKE a gallon of ftrong ftale beer, one pound of ancho-
vies wafthed from the pickle, a pound of thalots, peeled, half an
ounce of mace, half an ounce of cloves, a quarter of an ounce
of whole pepper, three or four large races of ginger, two quarts
of the large muthroom-flaps rubbed to pieces. Cover all this
clofe, and let it {immer till it is half walted, then ftrain it thro’
a flannel-bag; let it ftand till it is quite cold, then bottle it.
You may carry it to the Indies. A {poonful of this to a pound
of frefh butter melted, makes a fine fifh-fauce: or in the room
of gravy-fauce. The {tronger and (taler the beer is, the better
the catchup will be,

2
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. To make fifb-fauce to keep the whole year.

YOU muft take twenty-four anchovies, chep them, bones and
- 2ll, put to them ten fhalots cut {fmall, a handful of fcraped
 horfe-raddith, 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 pep-
per-corns. Boil them together till it comes to a quart; {irain
it off, cover it clofe, and keep it in a cool dry place, two fpmn-
fuls will be fufficient for a pound of butter.
~ Itis a pretty fauce ¢ither for boiled fowl, veal, &c. or in the
* room of gravy, lowering it with hot water, and thickening it
* with a piece of butter rolled in flour.

To pot dripping, to fry fifb, meat, or fritters, e.

TAKE fix pounds of good beef-dripping, boil it in {oft water,
ftrain it into a pan, let it {ftand till cold ; then take off the hard
fat, and fcrape off the gravy which {licks 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 {alt, and a quarter of a
pound of whole pepper. Let the fat be all melted and jufl hot,
let it ftand till it is hot 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 nfdnppmg is to turn the pot upfide down, and then no rats
can get at it.  If it will keep on (hip-beard, it will make as fine
puff-pafte cruft as any butter can do, or cruft for puddings, &ec.

To pickle mufbreoms for the fea.

 WASH them clean with a piece of flannel in falt and water,
put them into a fauce-pan and throw a little falt over them.
Let them boil up three times in their own liquor, then throw
them into a f{ieve to drain and {pread them on a clean cloth ; let
them lie till cold, then put them in wide-mouth’d bottles, put
in with them a good deal of whole mace, a little nutmeg (liced,
and a few 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 boil a few minutes, then {train it,
. When it is cold pour it on, and fill the bottle with mutron fat
fried ; cork them, tie a bladder, then a leather over them, keep
it down clofe, and in as cool a place as poffible. = As to all other
pickles, you have them in the Chapter of Pickles,
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To make mufbroom powder.

TAKE half a peck of fine large thick mufhrooms fre(h, walh
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 large onions ftuck with cloves, a
large handful of falt, a quarter of an ounce of mace, two tea-
{poonfuls of beaten pepper, let them fimmer till all the liquor is
boiled away, take great care they don’t burn ; then lay them on
fieves to dry in the fun, or on tin plates, and fet themina flack
oven all night to dry, till they are well beat to powder. Prefs
the powder down hard in a pot, and keep it for ufe. You may
put what quantity you pleafe for the fauce.

To keep mufbrooms without pickle.

"TAKE large mufhrooms, peel them, fcrape out the infide,
put them into a fauce-pan, throw a little falt over them, and let
them boil in their own liquor; then throw them into a fieve to
drain, then lay them on tin plates, and fet them in a cool oven.
Repeat it 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 delicioufly, and look as well as truffles.

To keep artichoke bottoms dry.

BOIL them juft fo as you can pull off the leaves and the
choke, cut them from the ftalks, lay them on tin-plates, fet
them in a very cool oven, and repeat it till they are quite dry ;
then put them into a ftone pot, and tie them 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
jult before your fauce is enough.

To fry artichoke-bottoms.

LAY them in water as above ; then have ready fome butter
‘hot in the pan, flour the bottoms, and fry them. Lay them
in your difh, and pour melted butter over them.

To ragoo artichoke-bottoms.

- TAKE twelve bottoms, foften them in warm water, as in
the foregoing receipts : take half a pint of water, a piece of the
dtrong foop, as big as a {mall walnut, half a {poonful of the

2 catchup,
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catchup, five or fix of the dried mufthrooms, a tea.fpoonful of
the mufhroom-powder, fet it on the fire, fhake all together, and
let it boil {oftly two or three minutes. Let the lalt water you
put to the bottoms boil ; take them out hot, lay them in your
difh, pour the fauce over them, and {end them to table hot.

To fricafey artichoke bottoms.

SCALD them, then lay them in boiling water till they are
quite tender; take half a pint of milk, a quarter of a pound
of butter rolled in flour, ftir it all one way till is it thick, then

ftir in a {poonful of mufhroom-pickle, lay the bottoms in
dith, and pour the fauce over them, -

To drefs fijb.

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
{tew-pan, then throw in your fith, and fry it of a fine light
brown. Lay it on the bottom of a fieve or coarle cloth to
drain, and make fauce according to your fancy.

To bake fifh.

BUTTER the pan, layin the fifh, throw a little falt over
it and flour ; put a very little water in the difh, an onion and
a bundle of {weet herbs, ftick fome little bits of butter or the
fine dripping on the filh. Let it be baked of a fine light brown ;
when enough, lay it on a dith before the fire, and fkim off all
the fat in the pan ; ftrain the liquor, and mix it up either with
the fith-fauce or ftrong foop, or the catchup.

o make a gravy Jfoop,

ONLY boil foft water, and put as much of the ftrong foop
to it, as will make it to your palate. Let it boil; and if it

wants falt, you mufl feafon it. The reccipt for the foop you
have in the chapter for foops,

To make peafe foop.

GET a quart of peafe, boil them in two gallons of water till
they are tender, then have ready a piece of falt pork or beef,
which has been laid in water the night before; put it into the
pot, with two large onions peeled, a bundle of fweet herbs,
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fellery, if you have it, half a quarter of an ounce of whole pep-
per 3 let it boil till the meat s enough, then takeit up, and if
the foop is not enough let it boil till the foop is good; then
firain it, fet it on again to beil, and rub in a good deal of dry
mint. Keep the meat hot; when the foop is ready, put in the
meat again E::r a few minutes, and let it boil; then ferve itaway.
If you add a piece of the portable foop, it will be very good.
The onion {oop you have in the Lent chapter.

To make pork-pudding, or beef, &e.

MAKE a good cruft witht the dripping, or mutton fewet, if
you have it, fhred fine; make a thick cruft, take a piece of
fait pork or beef, which has been twenty-four hours in f{oft wa-
ter ; feafon it with a little pepper, put it into this cruft, roll it
up clofe, tie it in a cloth, and boil it ; if for about four or five
pounds, boil it five hours.

And when you kill mutton, make a pudding the fame way,
only cut the fteaks thin ; feafon them with pepper and falt, and
boil it three hours, if large ; or two hours, if {mall, and fo ac-
cording to the fize. .

Apple-pudding make with the {ame cruft, only pare the ap-
ples, core them, and fill your pudding; if large it will take
five hours boiling. When it is enough, lay it in the difh, cut a
hole in the top, and ftir in butter and {ugar ; lay the piece on
again, and fend it to table.

A prune-pudding eats fine, made the fame way, only when
the crufl is ready, fill it with prunes, and {weeten it according
to your fancy; clofe it up, and boil it two hours.

To 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, ftir in-a good piece of butter, and fweeten
to your palate. Tieit up clofe, boil it an hour more, then
take it up and turn it into your dith ; melt butter, with a little
fugar and a little white wine for fauce. ;

To



made Plain and Eafyi 245

To make a fewet pudding.

GET a pound of fewet fhred fine, a pound of flour, a pound
of currants picked clean, half a pound of raifips {toned, two
tea-{poonfuls of beaten ginger, and a fpoonful of tinéture of
{affron ; mix all together with [alt water very thick ; then either
boil or bake it.

A lLver-pudding boiled,

GET the liver of a fheep when you kill one, and ent it as
thin as you can, and chop it; mix it with as much fewet fhred
fine, half as many crumbs of bread or bifcuit grated, feafon
it with fome f{weet herbs (hred fine, a little nutmeg grated, &
little beaten pepper, and an anchovy fhred fine ; mix all toge-
ther with a little falt, or the anchovy liquor, with a piece of
butter, fill the cruft and clofe jt. Boil it three hours.

. To make an oatical-pudding.

GET a pint of oatmeal once cut, a pound of fewet fhred
fine, a pound of currants, and half'a pound of raifins floned 3
mix all together well with a liutle falt, tie it in a cloth, leaving
room for the fwelling.

To bake an oatmeal-pudding.

BOJIL a quart of water, feafon it with a little falt; whea
the water boils, ftir in the oatmeal till it is {o thick you can’t,
eafily ftir your fpoon; then take it off the fire, {fiir in two
{poonfuls of brandy, or a gill of mountain, and fweeten it o
your palate. Grate in a little nutmeg, and ftir in half a pound of
currants clean wathed and picked ; then butter a pan, pour it
19, and bake it half an hounr.

A vice-pudding baked.

BOIL a pound of rice juft till it is tender; then drain all the
swater from it as dry as you can, but don’t fqueeze it; then ftir
in a good piece of butter, and {weeten to your palate. Grate
a {mall nutmeg in, ftir it all well together, butter a pan, and
pour it in and bake it. You may add a few currants for change.

R 3 To
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To make a peafe-pudding.

BOIL it till it is quite tender, then take it up, untie it, ftir
in a good picce of butter, a little falt, and a good deal of beaten
pepper, then tie it up tight again, boil it an hour longer, and it

will eat fine. All other puddings you have in the Chapter of
Puddings.

To make a bharrico of French beans.

TAKE a pint of the feeds of French beans, which are ready
dried for fowing, wafh them clean, and put them into a two
quart fauce-pan, fill it with water, and let them boil two hours;
if the water waftes away too much, you muft put in more
boiling water to keep them boiling. In the mean time take
almoft half a pound of nice frefh butter, put it into a clean
ftew-pan, and when it is all melted, and done making any
noife, have ready a pint bafon heaped up with onions peeled
and f{liced thin, throw them into the pan, and fry them of 2
fine brown, ftirring them about that they may be all alike,
then pour off the clear water from the beans into a bafon, and
throw the beans all into the ftew-pan; flir all together, and
throw in a large tea-fpoonful of beaten pepper, two heaped
full of {alt, and ftir it all tocether for two or three minutes.
You may make this difh of what thicknefs you think proper
(either to eat with a {poon, or otherways) with the liquor you
pour’d off the beans, For change; you may make it thin enough
for foop. When ir is of the proper thicknefs you like it, take
it off the fire, and {tir in a large {poonful of vinegar and the

-yolks of two eggs beat. The eggs may be left out, if difliked.
Difh it up, and fend it to table.

To make a fowl-pye.

FIRST make a rich thick cruft, cover the dilh with the
pzﬁe, then take fome very fine bacon, or cold boiled ham,
flice it, and lay a layer all over. E:-::a{'c-n with a little pepper,
then put in the fowl, after it is picked and cleaned, and finged ;

fhake a very little pepper and f{alt into the belly, putin a 11t!ia :

water, cover it with ham, feafoned with a little beaten pepper,

put on the lid and bake it two hours. When it comes out .
of the oven, take half a pint of water, boil it, and add to

it as much of the ftrong foop as will make the gravy quite

rich, pour it boiling hot into the pan and 13}" on the lid again.
; Send

o
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Send it to table hot, or lay a piece of beef or pork in foft water
twenty-four hours, flice it in the room of the ham, and it will
eat fine.

To make a Chefbire pork-pye for fea.

TAKE fome falt pork that has been boiled, cut it into thin
flices, an equal quantity of potatoes pared and fliced thin, make
a good crult, cover the dith, lay a layer of meat, feafoned with
a little pepper, and a layer of potatoes; then a layer of meat,
a layer of potatoes, and fo on till your pye is full. Seafon it
with pepper; when it is full, lay fome butter on the top, and

fill your difh above half full of foft water. Clofe your pye up,

¥y

and bake it in a gentle aven.

To make fea venifon.

WHEN vyou kill a fheep, keep ftirring the blood all the time
till 1t 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 thoulder and loin, the neck and breaft in

‘two, fteep them all in the blood, as long as the weather will

permit you, then take out the haunch, and hang it out of the {un
as long as you can to be{weet, and roaft it as you do a haunch of
venifon. It will eat very fine, efpecially if the heat will give you
leave to keep it long. ‘Take off all the {ewet before you lay it
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 rape vinegar.
Lay the fat {ide of the meat downwards in the pan, on a hollow
tray is befl, and pour the wine and vinegar over it; let it lie
twelve hours, then tike the neck, breaft, and loin, out of the
pickle, let the fhoulder lie a week, if the heat will let you, rub
it with bay f{alt, falt-petre, and coarfe fugar, of each.a quarter
of an ounce, one handful of common falt, and letit lie a week
or ten days. Bone the neck, breaft, and loin; feafon them
with pepper and falt to your palate, and make a pafty as you do

- venifon. Boil the bones for gravy to fill the pye, when it comes

out of the oven; and the fhoulder boil frefh out of the pickle,
with a peafe-pudding.

And when you cut up the theep, take the heart, liver, and
lights, boil them a quarter of an hour, then cut them fmall, and
chop them very fine ; feafon them with four large blades of mace,
twelve cloves, and a large nutmeg all beat to powder, Chop a
pound of fewet fine, half 2 pound of fugar, two pounds of cur-
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rants clean wafhed, half a pint of red wine, mix all well togg~
ther, and make a pye. Bake it an hour, it is very rich,

To make dumplings when you bave white bread.

TAKE the crumb of a twopenny-loaf grated fine, as much
beef fewet fhred as fine as poffible, a little falt, half a fmall
nutmeg grated, a large {poonful of fugar, beat two eggs with
two [poonfuls of fack, mix all well together, and roll them up as
big as a turkey’s egg.  Let the water boil, and throw them in.
Half an hour will boil them. For fduce, melt butter with a
little fack, lay the dumplings in-a difh, pour the fauce over
them, and ftrew fugar all over the dith. %

Thele are very pretty, either at land or fea. You mufl obferve
to rub your hands with flour, when you make them up.

The portable foop to carry abroad, you have in the Sixth
Chapter, . ;

£.H AP Xl
Of Hogs Puddings, Saufages, &c,

To make almond Egg:—'pﬂdﬁfﬂgs.

TAKE two pounds of beef fewet or marrow, fhred very fmali,
a pound and a half of almonds blanched, and beat very fine
with rofe-water, one pound of grated bread, a pound and a
quarter of fine fugar, a little falt, half an ounce of mace, nutmeg,
and cinpamon together, twelve yolks of eggs, four whites, a
pint of fack, a pint and a half of thick cream, fome rofe or
prange-flower water ; boil the cream. tie the faffron in a bag,
and dip in the cream, to colour it.  Firfk beat your eggs very
well ; then flir in your almonds, then the fpice, the falt, and
fewet, and mix all your ingredients together ; fill your guts byt
half full, put fome bits of citron in the guts as you fill them, tig
fhem up, and boil them 3 quarter of an houy,

KLnothgr
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Another way.

'TAKE a pound of beef marrow chopped fine, half 2 pound
of fweet almonds blanched, and beat fine with a little orange-
flower or rofe-water, half a pound of white bread grated fine,
half a pound of currants clean wathed and picked, a quarter of
a pound of fine fugar, a quarter of an ounce of mace, nutmeg,
and cinnamon together, of each an equal quantity, and half a
pint of fack; mix all well together, with half a pint of good
cream, and the yolks of four eggs. Fill your guts half full, tie
them up, and boil them a quarter of an hour. You may leave
out the currants for change; but then you muft add a quartey
of a pound more of fugar, :

: A third way.

HALF a pint of cream, a quarter of a pound of fugar, a
quarter of a pound of currants, the crumb of a halfpenny roll
rated fine, fix large pippins pared and chopped fine, a gill of
Fack, or two {poontuls of rofe-water, fix bitter almonds blanch-
ed and beat fine, the yolks of two eggs, and one white beat fine;
mix all together, fill the guts better than half full, and boil them
a quarter of an hour.

To make bogs puddings with currants.

TAKE three pounds of grated bread to four pounds of beef
fewet finely fhred, two pounds of currants clean picked and
walhed, cloves, mace, and cinnamon, of each a quarter of an
ounce, finely beaten, a little falt, a pound and a half of fugar, a
pint of fack, a quart of cream, a little rofe-water, twenty egas
well beaten, but half the whites; mix all thefe well together,
fill the guts half full, boil them a little, and prick them as they
boil, to keep them from breaking the guts. “I'ake them up upon
clean cloths, then lay them on your difth ; or when you ufe them,
boil them a few minutes, or eat them cold.

To make black pudiings.

FIRST, before you kill your hog, get a peck of gruts, boil
them half an hour in water; then drain them, and put them
into a clean tub or large pan; then kill your hog, and fave two
quarts of the blood of the hog, and keep flirring it till the
blood is quite cold ; then mix it with your gruts, and fiir them
well together, Sealon with a large fpoonful of falr, a quarter of

an
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an ounce of cdoves, mace, and nutmeg together, an equal quan-
tity of each ; dry it, beat it well, and mix in. Take a little win- -
ter fayoury, {weet marjoram, and thyme, pennyroyal ftripped of
the ftalks and chopped very fine ; juft enough to feafon them,
and to give them a flavour, but no more. The next day, take

the leaf of the hog and cut into dice, fcrape and wath the guts -

very clean, then tie one end, and begin to fill them; mix in the
fat as you fill them, be fure put in a good deal of fat, fill the
fkins three parts full, tie the other end, and make your puddings
what length you pleafe ; prick them with a pin, and pat them
into a kettle of boiling water. Boil them very fofily an hour;’
then take them out, and lay them on clean ftraw.

In Scotland they make a pudding with the blood of a goofe.
Chop off the head, and fave the blood; ftir it till it is cold,
then mix it with gruts, {pice, falt, and {fweet herbs, according
te their fancy, and {fome beef fewet chopped. Take the {kin off
the neck, then pull out the wind-pipe and fat, fill the fkin, tie
it at both ends, fo make a pye of the giblets, and lay the pud-
ding in the middle.

To make fine [aufages.

YOU muft take fix pounds of good pork, free from fkin,
griftles, and fat, cut it very fmall, and beat it in a mortar till it
‘is very fine; then fhred fix pounds of beef fewet very fine and
free from all fkin. Shred it as fine as poffible ; then take a good
deal of fage, walh it very clean, pick off the leaves, and fhred it
very fine. Spread your meat on a clean drefler or table ; then
thake the fage all over, about three large fpoonfuls; fhred the
thin rind of a middling lemon very fine and throw over, with
.as many fweet herbs, when fhred fine, as will fill a large {fpoon ;.

grate two nutmegs over, throw over two tea {poonfuls of pep-

per, a large {poonful of falt, then throw over the fewet, and
mix it all well together. Put it down clofe in a pot ; when you
ufe them, roll them up with as much egg as will make them roll
finooth. Make them the fize of a faufage, and fry them in but-
ter or good dripping. Be fure it be hot before you put them in,
and keep rolling them about, When they are thorough hot
and of a fine light brown, they are enough. You may chop this
meat very fine, if you don’t like it beat. Veal eats well done
thus, or Veal aud pork together.  You may clean fome guts, and
fill them.

7o
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To make common [aufages.

" TAKE three pounds of nice pork, fat and lean together,
without fkin or griftles, 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 it well together,
have the guts very nicely cleaned, and fili them, or put them

down in a pot, fo roll them of what fize you pleale, and fry
them. Beef makes very good faufages.

To make Bolognia faufages.

TAKE a pound of bacon, fat and lean together, a pound of
beef, a pound of veal, a pound of pork, a pound of beef fewet,
cut them {mall and chop them fine, take a {mall handful of fage,
pick off the leaves, chop it fine, with a few {weet herbs ; fea-
fon pretty high with pepper and falt, You muft have a large
gut, and fill it ; then fet on a fauce-pan of water, when it boils
put it in, and prick the gut for fear of burfling. Boil it foftly
an hour, then lay it on clean ftraw to dry.

CH AR XHL
To pot and make hams, &c.

To pot pigeons or fowls. |

CUT off their legs, draw them and wipe them with a cloth,
but don’t wafh them. Sealon them pretty well with pepper and
falt, put them into a pot, with as much butter as you think wili
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 clofe into a
pot. Take the butter, when cold, clear from the gravy, fet it
before the fire to melt, and pour over the birds ; if you have not
enough, clarify fome more, and let the butter be near an inch
thick above the birds. Thus you may do all forts of fowl;

only wild fowl thould be boned, but that you may do as you
pleafe.

To
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To pot a cold tomgue, beef, or venifon.

CUT it fmall, beat it well in 2 marble mortar, with mel{ed
butter, and two anchovigs, 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, feafoning them with what fpice .
you pleale,

To pot venifon.

TAKE a piece of venifon, fat and lean together, lay it in a
difh, and ftick picces of butter all over; tie a brown paper over
it, and bake it. When it comes out of the oven, take it out of
the liquor hot, drain it, and lay it in a difh; when cold, take
off all the fkin, and beat it in a marble mortar, fat and lean
together, feafon it with mace, cloves, nutmeg, black pepper,
and falt to your mind. When the butter is cold that it was
baked in, take a little of it, and beat in with it to moiflten it ;
then put it down clofe, and cover it with clarified butter.,

You muft be fure to beat it, till it is like a pafte.

To pot tongues.

TAKE a neat’s topgue, rub it with a pound of white {falt, an
ounce of falt-petre, half a pound of coarfe fugar, rub it well,
turn it every day in this pickle for a fortnight. This pickle will
do feveral tongues, only adding a little more white falt ; or we
generaily do them after our hams. Take the tongue out of the
pickle, cut off the root, and boil it well, till it will peel ; then
take your tongues and feafon them with falt, pepper, cloves,
mace, and nutmeg, all beat fine ; rub it well with your hands
whillt it is hot; then put it in a pot, and melt as much butter
as will cover it all over. Bake it an hour in the oven, then
take it out, let it ftand to cool, rub a little frefh fpice on it;
and when it is quite cold, lay it in your pickling pot. When
the butter is cold you baked it in, take it off clean from the
gravy, fet it in an earthen-pan before the fire; and when it is
melted, pour it over the tongue. You may lay pigeons or
chickens on each fide; be fure to let the butter be about an
ioch above the tongue,

A fine
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A fine way to pot a tongue,

"TAKE a dried tongue, boil it till it is tender, then peel it;
take a large fowl, bone it, a goofe, and bone it ; take a quarter
of an ounce of mace, a quarter of an ounce of cloves, a large
nutmeg, a quarter of an ounce of black pepper; beat all well
together, a {poonful of falt, rub the infide of the fowl well, and
the tongue. Putthe tongueinto the fowl; then fealon the goofe,
and fill the goofe with the fowl and tongue, and the goofe will
look as if it was whole. Lay it in a pan that will juft hold it,
melt frefh butter enough to cover it, fend it to the oven, and
bake it an hour and a half ; then uncover the pot, and take out °
the meat, Carefully drain it from the butter, lay it on a coarfe
cloth till it is cold ; and when the butter is cold, take off the hard
fat from the gravy, and lay it before the fire to melt, put your
meit into the por again, and pour the butter over. If there is
not enough, clarify more, and let the butter be an inch above
the meat; and this will keep a great while, eats fine, and looks
beautiful. When you cut it, it muft be cut crofs-ways down
through, and looks very pretty, It makes a pretty corner-difh
at table, or fide-dith for fupper. If you cut a flice down the
middle quite through, lay it in a plate, and garnith with green
parfley and ftertion flowers. If you will be at the expence, bone
a turky, and put over the goofe. Obferve, when you pot it, to
fave a little of the {pice to throw over it, before the laft butter
is put on, or the meat will not be {eafoned enough.

To pot beef like wvenifon.

CUT the lean of a buttock of beef in pound pieces ; for eight
pounds of beef, take four ounces of falt-petre; four ounces of
peter-falt, a pint of white falt, and an ounce of fal- prunelia,
beat the falts all very fine, mix them well together, rub the falts
all into the beef; then let it lie four days. turning it twice a day,
then put it into a pan, cover it with pump-water, and a little of
its own brine; then bake it in an oven with houfhaold bread till
it is as tender as a chicken, then drain from the gravy and bruife
it abroad, and take out all the {kin and finews ; then pound it
in a marble mortar, then lay it in a broad dith, mix in itan
ounce of cloves and mace, three quarters of an ounce of pep-
per, and one nutmeg all beat very fine. Mix it all very well
with the meat, then clarify a little frefh butter and mix with the
meat, to make it a little moift ; mix it very well together, prefs
it down into pots very hard, fet it at the oven’s mouth jult to

#® fﬁtﬂ'ﬁ,
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fettle, and cover it two inches thick with clarified butter. When
cold, cover it with white paper. :

To pot Chefbire cheefe,

TAKE three pounds of Chefhire cheele, and put it into 2
mortar, with half a pound of the beft frefh butter you can get,
pound them together, and in the beating add a gill of rich Ca-
nary wine, and half an ounce of mace finely beat, then fifred
fine like a fine powder. When all is extremely well mixed, prefs
it hard down into a gallipot, cover it with clarified butter, and
keep it cool. A [lice of this exceeds all the cream cheefe that
can be made.

To collar a breaft of weal, or a pig.

BONE the pig, or veal, then feafon it all over theinfide with
cloves, mace, and falt beat fine, a handful of fweet herbs {trip-
ped off the ftalks, and a little penny-royal and parfley fhred very
fine, with a little fage ; then roll it up as you do brawn, bind
it with narrow tape very clofe, then tic a cloth round it, and
boil it very tender in vinegar and water, a like quantity, with a
little cloves, mace, pepper, and falt, all whole. Make it boil,
then put in the collars, when boiled tender, take them up ; and
when 'both are cold, take off the cloth, lay the collar in an
earthen-pan, and pour the liquor over ; cover it clofe, and keep
it for ufe. If the pickle begins te {poil, ftrain it through a
coarfe cloth, boil it and fkim it; when cold, pour it over.
Obferve, before you firain the pickle, to wath the collar, wipe
it dry, and wipe the pan clean. Strain it again after it is
boiled, and cover it very clofe.

To collar beef.

TAKE a thin piece of flank-beef, and ftrip the fkin to the
end, beat it with a rolling-pin, then diffolve a quart of peter-
falt in five quarts of pump-water, firain it, put the beef in, and
let it lie five days, fometimes turning it; then take a quarter of
an ounce of cloves, a good nutmeg, a little mace, a little pep-
per, beat very fine, and a handful of thyme ftripped off’ the
ftalks ; mix it with the fpice, flrew all over the beef, lay on
the fkin again, then roll it up very clofe, tie it hard with tape,
then put it into a pot, with a pint of claret, and bake it in the

oven with the bread,
i Anather.
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- Another way to [eafon 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 {alt- petre, five or fix handfuls of white falt,
let it lie 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, {trew 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 zir of the fire three days, and put it into a clean cloth, and
hang it up again within the air of the fire; for it mult be kept
dry, as you do neats tongues.

- To collar falmon,

TAKE a {ide of falmon, cut off about a handful of the
tail, wafh your large piece very well, and dry it with a
cloth ; then wafh it over with the yolks of eggs, then make fome
force-meat with that you cut off the tail, but take care of the
fkin, and put to it a handful of parbailed oyfters, a il or two
of lobfter, the yolks of three or four eggs boiled hard, fix an-
chovies, 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 cellar, and bind it
with broad tape; then boil it in water, falt and vinegar, but
let the liquor boil firft, then put in your collar, 2 bunch ef {weet
herbs, fliced ginger and nutmeg. Let it boil, but not too faft.
It will take near two hours boiling ; and when itis enough, take
itup: putitintoyour foufing-pan, and when the pickle is cold,
put it to your falmon, and let it ftand in it till ufed. Or you
may pot it ; after it is boiled, pour clarified butter overit. It
will keep longeft fo; but either way is good. If you pot it, be
fure the butter be the niceft you can get.

To make Dutch beef.

TAKE the lean of a buttock of beef raw, rub it well with
brown fugar all over, and let it lie in a pan or tray two or
three hours, turning it two or three times, then falt it well with
common falt and falt petre, and let it lie a fortnight, turning it
every day; then roll it very ftrait in a coarfe cloth, putitina

cheefe-
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cheefe-prefs a day and a night, and hang it to dry in a chim-
ney. When you boil it, you muft put itin a cloth ; when it is
cold, it will cut in {livers as Dutch beef,

To make fham brawn.

BOIL two pair of neats feet tender, take a piece of pork, of
the thick flank, and beil it almoft enongh, then pick off the
fleth of the feet, and roll it up in the pork tight, like a collar
of brawn ; then take a ftrong cloth and fome coarfe tape, roll
it tight round with the tape, then tie it up in a cloth, and boil
it till a ftraw will run through it; then take it up, and hang it
up in a cloth till it is quite cold ; then put it into fome {oufing
liquor, and ufe it at your own pleafure.

To foufe a turky, in imitation of flurgeon.

YOU mutft take a fine large turky, drefs it very clean, dry
and bone it, then tie it up as you do fturgeon, put into the pot
you boil it in one quart of white wine, one quart of water, one
quart of good vinegar, a very large handful of falt, let it boil,
fkim it well, and then put in the turky. When it is enough,
take it out, and tie it tighter. Let the liquor boil a little longer ;
and if you think the pickle wants more vinegar or falt, -add it
when it is cold, and pour it upon the turky. It will keep fome
months, covering it clofe from the air, and keeping it in a dry
cool place. Eat it with oil, vinegar and fugar, jult as you like
it. Some admire it more than fturgeon ; it looks pretty covered
with fennel for a fide-difh,

To pickle pork.

BONE your pork, cut it into pieces, of a fize fit to lie in the
tub or pan you defign it to liein, rub your pieces well with
{alt- petre, then take two parts of common falt, and two of bay-
falt, and rub every piece well ; lay a layer of common falt in the
bottom of your veffel, cover every piece over with common falt,
lay them one upon another as clofe as you can, filling the hollow
places on the fides with falt. As your falt melts on the tep,
ftrew on more, lay a coarfe cloth over the veflel, a board over
that, and a weight on the board to keep it down. Keep it
clofe covered ; it will, thus ordered, keep the whole year. lut
a pound of falt-petre and two pounds of bay-fait to a hog.

A pickle

ol bl oo =~ Calni
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A pickle for pork whick is to be eat foon.

YOU muft take two gallons of pump-water, one pound of
' bay-falt, one pound of coarfe fugar, fix ounces of falt-petre;
boil it all together, and fkim it when cold. Cut the pork in
what pieces you pleafe, lay it down clofe, and pour the liquor
over it. Lay a weight on it to keep it clofe, and cover it clofe
from the air, and it will be fit to ufe in a week. If you find
the pickle begins to {poil, boil it again, and fkim it; whenitis
cold, pour it on your pork again.

To make veal bams.

CUT the leg of veal like a ham, then take a pint of bay-falt,
two ounces of falt petre, and a pound of common falt; mix
them together, ‘with an ounce of juniper-berries beat; rub the
ham well, and lay it in a hollow tray, with the fkinny fide
downwards. Bafte it every day with the pickle for a fortnight
and then hang it in wood {moke for a fortnight. You may boil
it, or parboil it and roaft it. In this pickle you may do two or
three tongues, or a piece of pork.

To make becf bams.

YOU mulk take the leg of a fat, but {mall beef, the fat Scotch
or Welch cattle is beft, and cut it ham fathion. Take an
ounce of bay-falt, an ounce of falt-petre, a pound of common
falt, and a pound of coarfe fugar (this quantity for about four- °
teen or fifteen pounds weight, and fo accordingly, if you pickle
the whole quarter) rub it with the above ingredients, turn it every
day, and bafte it well with the pickle for a month: take it out
and roll it in bran or fawduit, then hang it in wood-fmoke,
where thereis but little fire, and a conftant fmoke for a month ;
then take it down, and hang it in a dry place, not hot, and keep
it for ufe. You may cut a piece off as you have occafion, and
either boil itor cut itin rafhers, and broil it with poached eggs,
or boil a piece, and it eats fine cold, and will thiver like Dutch
beef. After this beef is done, you may do a thick brifcuit of beef
- in the fame pickle. Let it lie a month, rubbing it every day
with the pickle, then boil it till it is tender, hang it in a dry
place, and it eats finely cold cut in flices on a plate. Itisa
pretty thing for a fide-difh, orfor {upper. A fhoulder of mut-
ton laid in this pickle a week, hung in wood-imoke two or three
days, and then boiled with cabbage, is very good.

8 To
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Ta make mutton bams.
YOU muft take a hind-quarter of mutton, cut it like a ham

take one ounce of falt-petre, a pound of coarfe fugar, apaund_'

of common falt ; mix them and rub your ham, lay itin a hollow
tray with the kin downwards, baft¢ it every day for a fortnight,
then roll it in fawduft, and hang it in the wood fmoke a fort-
night ; then boil it, and hang itin a dry place, and cut it outin
rat_ﬂmrs. It don't eat well boiled, but eats finely broiled.

To make pork hams.

YOU muft take a fat hind-quarter of pork, and cut off 2 fine
ham. Take an ounce of falt-petre, a pound of coarfe fugar,

and a pound of common falt ; mix all together, and rub it well,
Let it lie a mouth in this pickle, turning and baﬂlefg it every.

day, then hang it in wood-fmoke as you do your beef, ina

place, o as no heat comes toit; and if you keep them long, hang
them 2 month or two in a damp place, fo as they will be mouldy,
and it will make them cut fine and fhort. Never lay thefe hams
in water till you boil them, and then boil them in a copper, if

you have one, or the biggeft pot you have. Put them in the
cold water, and let them be four or five hours before they boil.

Skim the pot well and often, till it boils. 1If it is a verj,r large
gae, two hours will boil it ; if a {mall one, an hour and a half

will do, provided it be a great while before the water boils.’

Take it up half an hour before dinner, pull off the fkin, -and
throw rafpings finely fifted all over.. Hold a red-hot fire-fhovel
over it, and when dinner is ready take a few ralpings in a fieve
and fift all over the difh ; then lay in your ham, and with your
finger make fine figures round the edge of the dith. Be ﬁJI’E
to boil your ham in as much water as you can, and to keep it
fkimming all the time tili it boils. It muft be at leaft four
hours before it boils.

This pickle does finely for tongues, afterwards toliein ita
fortnight, and then hung in the wood-fmoke a fortmght, or te
boil them out of the pickle.

York(hire is famous for hams: and the reafon is this: their

falt is much finer than ours in London, it is a !argﬂ clear falt,

and gives the meat a fine flavour. I ufed to have it from Mald-
ing in Eflex, and that falt will make any ham as fine as you can’
defire. Itis by much the beft falt for faltmg of meat. A deep.
hollow wooden tray is better than a pan, becaufe the pickle

{wells about it.
A When
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When you broil any of thefe hams in flices or bacon, have
fome boiling water ready, and let the flices lie a minute or two
in the water ; .then broil them, it takes ourt the falt, and makes
them eat finer.

To make bacon.

" 'TAKE a fide of pork, then take off all the infide fat, lay it
on a long board or dreffer, that the blood may run away, rubit
well with good falt on both fides, let it lie thus a week ; then
take a pint of bay falt, a quarter of a pound of falt-petre, beat
them fine, two pounds of coarfe {ugar, and a quarter of a peck of
common falt, Lay your pork in {fomething that will hold the
‘pickle, and rub it well with the above ingredients. Lay the fkinny
fide downwards, and bafte it every day with the pickle for a
fortnight ; then hang it in wood-fmoke as you do the beef, and
afterward hang it in a dry place, but not hot. You are to ob-
ferve, that all hams and bacon fhould hang clear from every
thing, and not agamﬁ a wall.

Obferve to wipe off all the old falt before you put it into this
pickle, and never keep bacon or hams in a bot Kitchen, or in a
room where the fun comes. It makes them all rufty.

To fave pﬂ.tlft?d birds, that begin to be bad.

I HAVE feen potted birds which have come a greatr way, of-
ten {mell fo bad, that no body could bear the {fmell for the rank-
nefs of the butter, and by managing them in the following man-
ner, have made them as good as ever was eat.

Set a large fauce-pan of clean water on the fire; when it boils,
take off the butter at the top, then take the fowls out one by
one, throw them into that fauce-pan of water half a minute,
whip it out, and dry itin a clean cloth infide and out; fo do all
till th&y #re quite done. Scald the pot clean ; when the birds are
quite cold, feafon them with mace, pepper and falt to your
mind, put them down clofe in the pot, and pour clarified butter
over them.

To pickle mackrel, called caveach.

CUT'jrcmr mackrel into round pieces, and divide one into.
five or {ix pieces: to fix large mackrel you may take one ounce
of beaten pepper, three large nutmegs, a little mace, and a hand-
ful of falt. Mix your falt and beaten fpice tt}gcther, then make
two or three holes in each picce, and thruft the feafoning into
the holes with your finger, rub the piece all over with the fea-

52 foning,
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i ‘ i ;
foning, fry them biown in oMf,*4nd let them ftand till they 2re
cold ; then put them into vinegar, and cover them with oil.
They will keep well covered a great while, and are delicious.

o

CoHoR P XY

O Proerin.c

To pickle walnuts green.

TAKE the largeft and cleareft you can get, parethem as thin
as you can, havea tub of {pring-water ftand by you, and throw
them in as you do them. Put into the water a pound of bay-
falt, let them licin the water twenty-four hours, take them out
of the water, then put them into a ftone-jar, and between every
layer of walnuts lay a layer of vine leaves at the bottem and top,
and £ill it up with cold vinegar. Let them ftand all night, then
pour that vinegar from them into a copper or bell-metal fkillet,
with a pound of bay-falt; fet it on the fire, let it boil, then

our it hot on your nuts, tie them over with a woollen cloth,
and let them ftand a weck ; then pour that pickle away, Tub your
nuts clean with a piece of flannel; then put them again in your
jir, with vine-leaves, asabove, and boil freth vinegar. Putinto
your pot to every gallon of vinegar, a nutmeg {liced, cut four
large races of ginger, a quarter of an ounce of mace, the fame
of cloves, a quarter of an ounce of whole black pepper, the like
of Ordingal pepper; then pour your vinegar boiling hot on your
walnuts, and cover them with a woollen cloth, Letit ftand three
or four days, fo do two or three times ; when cold, putin half
a pint of muftard-feed, a large ftick of horfe-raddifh fliced, tie
them down clofe with a bladder, and then with aleather. They
will be fit to eat in a fortnight. ‘Take a large onion, ftick the

cloves in, and lay in the middie of the pot. If you do them for

keeping, don’t boil your vinegar, but then they will not be fit to
eat under fix months ; and the next year you may boil the pickle
this way. They will keep two or three years good and firm.

- To pickle walnuts white.
TAXE the [arge(t nuts you can get, juft before the fhell begins
to turn, pare them very thin till the white appears, and throw

them into fpring-water, with a handful of falt as you do them.
Let
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Let them fland in that water fix hours, lay on them a thin board
to keep them under the water, then fet a {tew-pan on a charcoal-
fire, with clean {pring-water, take your nuts out of the other
water, and put them into the ftew-pan. Let them fimmer four or
five minutes, 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 till the falt is melted, then take your nuts out of the ftew-
pan with a wooder ladle, 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
turn black, thenlay them on a cloth, and cover them with an-
‘other to dry ; then carefully wipe them with a foft cloth, put them
into your jar or glafs, with fome blades of mace and nutmeg
fliced thin. Mix your {pice between your nuts, and pour diftilled
vinegar over them; firft let your glafs be full of nuts, pour mut-
ton fat over them, and tie a bladder, and then a leather.

To pickle walnuts black.

YOU muft take large full-grown nuts at their full growth,
before they are hard, lay them in falt and water ; let them lie
two days, then (hifr them into frefh water ; let them lie two days
longer, then fhift them again, and let them lie three days; then
take them out of the water, and put them into your pickling-
pot. When the pot is half full, put in alarge onion ftuck with
cloves. To a hundred of walnats put in half a pint of muftards
feed, a quarter of an ounce of mace, half an ounce of black
pepper, half an ounce of all-fpice, fix bay-leaves, and a flick
of horfe-raddifh ; then fill your pot, and pour boiling vinegar
over them. Cover them with a plate, and when they are cold
tie them down with a bladder and leather, and they will be fit
to eat in two or three months. The next year, if any remains,
~ boil up your vinegar again, and {kim it; when cold, pour it over

your walnuts. This is by much the beft pickle for ufe ; there-
fore you may add more vinegar to it, what quantity you pleafe.
If you pickle a great many walnuts, and eat them faft, make your
pickle for a hundred or two, the re{t keep in a ftrong brine of
falt and water boiled till it will bear an egg, and as your pot
empties, fill them up with thofe in the falt and water. Take
care they are covered with pickle.

In the fame manner you may do a {maller quantity ; but jf you
can get rap viaegar, ufe that inftead of falt and water. Do them
thus ; put your nuts into the pot you intend to pickle them in,
threw in a good handful of falt, and fill the pot with rap vine-

® 3 gar.
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gar. Cover it clofe, and let them ftand a fortnight ; then pour
them out of the pot, wipe it clean, and jult rub the nuts with a
coar{= cloth, and then put them in the jar with the pickle, as
above. 1f you have the beft fugar vinegar of your own making,
you need not boil it the firft year, but pour it on cold ; and the
next year, if any remains, boil it up again, fkim it, put frefh
fpice to it, and it will do again. *

To pickle gerkins.

" TAKE whatquantity of cucumbers you think fit. and put them
in a f{lone jar, then take as much {pring-water as you think
will cover them : to every gallon of water put as much falt as

will make it bear an egg; fet it on the fire, and let it boil two °

or three minutes, then pour it on the cucumbers and cover them
with a woollen cloth, and over that a pewrer-difh; tie them down
clofe, and let them {tand twenty-four hours, then take them out,
lay them in a cloth, and anether over them to dry them. When
they are pretty dry, wipe your jar out with a dry cloth, put your
cucnmbers, and with them a little dill and fennel, a very finall
quantity. For the pickle. to every three quarts of vinegar one
quart of {pring-water, till you think you have enough to cover
them ; putin a little bay-falt and a little white {alt, but not

too much. To every gallon of pickle put one nutmeg cut in

quarters, a quarter of an ounce of cloves, a quarter of an ounce
of mace, a quarter of an ounce of whole pepper, and a large
race of ginger {liced ; boil all thefe together in a bell-metal or
copper-pot, pour it boiling hot on your cucumbers, and cover
them as before. Let them ftand two days, then boil your pickle
again, and pour it on as before; dofo a third time ; when they
are cold cover them with a bladder and then a leather. Mind al-
ways to keep your pickles clofe covered, and never take them
out with any thing but a wooden {poon, or one for the purpofe.
This pickle will do the next year, only boiling it up again.

You are to obferve to put the fpice in the jar with the cucam-
bers, and only boil the vinegar, water, and falt, and pour over
them. The boiling of your fpice in all pickles fpoils them, and
lofes the fine flavour of the fpice.

To pickle large cucumbers in flices.

TAKE the ]a;'_sge cucumbers before they are too ripe, flice
them the thicknels of crown-pietes in a pewter-difh : to every
Gozen of cucumbers {lice two large onions thin, and fo on till

you
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you have filled your difh, with a handful of falt between every
row; then cover them with another pewter-dith, and let them
ftand twenty-four hours, then put them in a cullender, and let
them drain very well; put them in a jar, cover them over with
white wine vinegar, and let them ftand four hours; pour the
vinegar from them into a copper fauce-pan, and boil it with a .
little {alt ; put to thie cucumbers a little mace, a little whole pep-
per, a large race of ginger {liced, and then pour the boiling
vinegar on. Cover them clofe, and when they are cold, tie
them down. They will be fit to eat in two or three days.

To pickle afparagus.

TAKE the largeft afparagus you can get, cut off the white
ends, and wath the green ends in {pring water, then put them
' in another clean water, and let them lie two or three hours
in it; then have a large broad ftew-pan full of {pring-water,
with 2 good 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{cald 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 afparagus in your jar; to a gallon of
pickle, two nutmegs, a quarter of an ounce of mace, the fame
of whole white pepper, and pour the pickle hot over them.
Cover them with a linen cloth three or four times double, let
them f{tand a week and boil the pickle. Let them ftand a
week longer, boil the pickle again, and pour it on hot as be-
fore. When they are cold, cover them up clofe with a bladder
and leatheg.

To pickle peaches.

TAKE your peaches when they are at their full growth, juft
before they turn to be ripe; be fure they are not bruiled ;
then take fpring-water, as much as you think will cover them,
make it falt enough to bear an egg, with bay and common falt,
an equal quantity each; then put in your peaches and lay a
thin board over them to keep them under the water, Let them
ftand three days, and then take them out and wipe them very
carefully with a fine foft cloth, and lay them in your glafs or jar,
then take as much white wine vinegar as will fill your glafs or
jar : to every gallon put one pint of the beft well made muftard,
two or three heads of garlick, a good deal of ginger {liced, half
an ounce of cloves, mace, and nutmeg ; mix your pickle well

S 4 together,
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together, and pour over your peaches. Tie them clofe with a

bladder and leather, they will be fit to eat in two months. You

may with a fine penknife cut them acrofs, take out the ftone,
fill them with made muftard and garlick, and horfe-raddifh,
and ginger ; tic them together,

To pickle raddifb-pods.

MAKE a ftrong pickle, with cold fpring water and bay-falts
firong enough to bear an egg, then put your pods in, and
fay a thin board on them, to keep'them under water. Let them
ftand ten days, then drain them in a fieve, and lay them on a
cloth to dry; then take white wine vinegar, as much as you
think will cover them, boil it, and put your podsin a jar, with
ginger, mace, cloves and Jamaica pepper. Pour your vinegar
boiling hot on, cover them with, a coarfe cloth, three or four
times double, that the {tream may come through a little, and let
them ftand two days. Repeat this two or three times ; when it

is cold, put in a pint of muftard-feed, and fome horfe-raddifh 3

cover it clofe,

To pickle French beans.
PICKLE your beans as you do the gerkins.

To pickle canliflowers.

TAKE the largeft and fineft you can get, cut them in litefe
pieces, or more properly, pull them into little pieces, pick
the {mall leaves that grow in the flowers clean from them ; then
have a broad {tew-pan on the fire with {pring-water, and when
it boils, put in your flowers, with a good handful of white falt,
and juft let them boil up very quick ; be fure you don’t let them
boil above one minute ; then take them out with a broad flice,
lay them on a cloth and cover them with another, and let them
lie till they are quite cold. Then put them in your wide-mouth’d
bottles with two or three blades of mace in each bottle, and a
nutmeg {liced thin; then fill up your botdes with diflilled vine-
gar, cover them over with mutton fat, over that a bladder, and
then a leather. Let them {tand a month before you open them.

If you find the pickle talte fweet, as may be it will, pour off the
vincgar, and put frefh in, the fpice will do again. In a fort-

night,

q
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night, they will be fit to eat.  Obferve to throw them out of
the boiling water into cold, and then dry them.

o
To pickle beet-root.

SET a pot of {pring-water on the fire ; when it boils, put ia
your beets, and let them boil till they are tender, then pesl
them with a cloth, and lay them in a ftone-jar; take three
quarts of vinegar, two of {pring-water, and fo do 1ill you think
you have enough to cover your beets. Putyour vinegar and wa-
ter in a pan, and falt to your tafte; {lir it well together, till

the falt is all melted, then pour them on the beets, and cover it
with a bladdér, do not boil the pickle.

To pickle white plumbs.

TAKE the large white plumbs; and if they have flalks, fet
them remain on, and do them as you do your peaches.

To pickle nelarines and apricots,

THEY are done the fame as the peaches. All thefe ftrong

pickles will wafte with the keeping ; therefore you mult fill them
up with cold vinegar.

To pickle onions.,

TAKE your onions when they are drfenuugh to lay up in
your houfe, fuch as are about as big as a large walnut ; or you
may do fome as {mall as you pleafe. Take off only the out-
ward dty coat, then boil them in one water without fhifting, till
they begin to grow tender; then drain them through a cullender,
and let them cool ; as foon as they are quite cold, {lip off two out-
ward coats or fkins, {lip 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
ginger fliced ; all thefe ingredients muft be interfperfed here and
thete, in the glafles among the onions; then boil to each quart
of vinegar two ounces of bay-falr, fkim it well as the fcum
rifes, and let it {tand tilkit is cold ; then pour it into the glafs,
cover it clofe with a wet bladder dipped in vinegar, and tie them
down. This will eat well, and look white. As the pickle
waftes, fill them with cold vinegar,

7o
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3 :
To pickle lemons.

TAKE twelve lemons, fcrape them with a piece of broken
glafs; then cut them crofs in two, four parts downright, but
not quite through, but that they will hang together ; then put
in as much falt as they will hold, rub them well, and {trew them
over with falt. Let them lie in an earthen difh for three days,
and turn them every day ; then flit an ounce of ginger very thin,
and falted for three days, twelve cloves of garlick parboiled and
falted three days, a {fmall bandful of muftard feeds bruifed and
fearched through a hair-fieve, and fome red India pepper ; take
your lemons out of the falt, {queeze them very gently, 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,

TAKE fmall buttons, cut and prime them at the bottom, wafh,
them with a bit of flannel .through two or three waters, then
{et on the fire in a ftew-pan {pring-water, and a fmall handful
of falt ; when it boils, pour your mufhrooms in. Let it boil
three or four minutes; then throw them into a cullender, lay
them on a linen cloth quick, and cover them with another.

To make pickle for mufbrooms.

TAKE a gallon of the beft vinegar, put it into a cold flill 1
to every gallon of vinegar put half a pound of bay-falt, a quar-
ter of a pound of mace, a quarter of an ounce of cloves, a
nutmeg cut into quarters, keep the top of the ftill covered with
a wet cloth.  As - the cloth dries, put on a wet one; don’t let
the fire be too large, lelt you burn the bottom of the fill..
Draw it as long as you tafte the acid, and no longer. When you
fill your bottles, but in your mufhrooms, here and there putina
few blades of mace, and a {lice of nutmeg ; then fill the bottle
with pickle, and melt fome mutton fat, ftrain it, and pour over
it. It will keep them better than oil.

You muft put your nutmeg over the fire in a little vinegar,
and give it a boil. Whileit is hot you may {lice it as you pleafe,
When it is cold, it will not cut; for it will crack to pieces.

. Note, In the 19th Chapter, at the end of the receipt for
making vinegar, you will fee the beft way of pickling mufh-
rooms, only they will nat be fo white,

To
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]

To pickle codlings.

WHEN you have greened them as you do your pippins, and
they are quite cold, with a {mall fcoop very carefully take off
the eye as whole as you can, fcoop out the core, put in a
clove of garlick, fill it up with multard-feed, lay on the eye
again, and put them in your glaffes. with the eye uppermoft.
Put the {fame pickle as you do to the pippins, and tie them down
clofe. :

To pickle red currants.
THEY are done the fame way as barberries.

-

To pickle fennel.

SET {pring-water on the fire, with a handful of falt; when
it boils, tie your fennel in bunches, put them into the water,
juft give them a fcald, lay them on a cloth to dry; when cold,
put in a glafs, with a little mace and nutmeg, fill it with cold
vinegar, lay a bit of green fennel on the top, and over that a
bladder and leather.

To pickle grapes.

GET grapes at the full growth,. but not ripe; cut them in
{mall bunches fit for garnithing, put them in a ftone-jar, with
vine-leaves between every layer of grapes; then take as much
{pring-water as you thigk 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
into a bell-metal, or copper-pot, boil it and fkim it ve'r}f well ;
as it boils, take all the black {fcum off, but not the white fcum.
When it has boiled a quarter of an hour, let it ftand to cool
and fettle; when it is almoft cold, pour the clear liquor on the
grapes, lay vine-leaves on the top, tie them down clofe with a
~ linen cloth, and cover them with a difth. Let them {tand twenty-
four hours; then take them out, and lay them on a cloth, cover
them over with another, let them be dried between the cloths,
then take two quarts of vinegar, one guart of {pring-water, and
one pound of coarfe fugar. Let it boil a little while, {kim it as
it boils very clean, let it ftand till it is quite cold, dry your jar
with a cloth, put frefh vine-leaves at the bottom, and between
every bunch of grapes, and on the top ; then pour the clear off

the
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the pickle on the grapes, fill your jar that the pickle may bz
above the grapes, tie a thin bit of board in a piece of flannel,
lay it on the top of the jar, to keep the grapes under the pickle,
tie them down with a bladder, and then a leather; take them
out with a wooden fpoon. Be fure to make pickle enough to

cover them.

To pickle barberries.

TAKE of white wine, vinegar, and water, of each an equal
quantity : to every quart of this liquor put in half a pound of
~ fixpenny fugar, then pick the worllt of your barberries, and put

into this liquor, and the beft into glafles ; then boil your pickle
with the worlt of your barberries, and fkim it very clean. Boil
it till it looks of a finé colour, then let it ftand to be cold before
you ftrain ; then f{train it through a cloth, wringing it to get all
~ the colour you can from the barberries. Let it ftand to cool and
fettle, then pour it clear into the glaffes in a littie of the pickle,
boil a little fennel ; when cold, puta litdle bit at the top of the
pot or glafs, and cover it clofe with a bladder and leather. To
?ycry half pound of fugar put a quarter of a pound of white
alt. -

To pickl: red m.:‘»!mge.

SLICE the cabbage thin, put to it vinegar and falt, and an
ounce of all-fpice cold ; cover it clofe, and keep it for ufe. . It
is a pickle of little ufe but for garnifhing of difhes, fallads, and
pickles, though fome people are fond of it.

To pickle golden pippins.

TAKE the fineft pippins you can get, free from fpots and
bruifes, put them into a prelerving-pan of cold {pring-water,
and fet them on a charcoal fire. Keep them turning with a
wooden {poon, till they will peel ; do not let them boil. When
they are boiled, peel them, and put them into the water again,
with a quarter 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 {low fire not to boil. Let
them ftand, turning them now and then, till they look green,
then take them out, and lay them on a cloth to cool; when
cold. make your pickle as for the peaches, only inftead of made
muftard, this muft be muftard-feed whole. Cover them clofe,

and keep them for ufe.
Ta

-
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To pickle fertion-buds and limes ;s you pick them off the
lime-trees in the [ummer.

TAKE new flertion-feeds or limes, pickle them when large,

have ready vinegar, with what {pice you pleafe, throw them in,
and ftop the bottle clofe.

To pickle cyflers, cockles, and muffels.

TAKE two hundred of oyfters, the neweft and beft you can
get, be careful to fave the liquor im {ome pan as you open them,
cut off the black verge, {aving the reft, put them into their own
~liquor; then put all the liquor and oyfters into a kettle, boil
them about half an hour on a very gentle fire, do them ve
flowly, fkimming them as the fcum rifes, then take them off
the. fire, take out the oyfters, ftrain the liquor through a fine
cloth, then put in the oyfters again; then take out a pint of
the liquor whilft it is hot, put thereto three quarters of an ounce
of mace, and half an ounce of cloves. Juft give it one boil,
then put it to the oyfters, and {tir up the fpices well among the
oyfters, then put in about a fpoonful of falt, three quarters of a
pint of the beft white wine vinegar, and a quarter of an ounce
of whole pepper ; then let them ftand till they be cold, then put
the oyfters, as many as you well can, into the barrel, putin as
much liquor as the barrel will hold, letting them fettle a while,
and they will foon be fit to eat, or you may put them into ftone
jars, cover them clofe with a bladder and leather, and be fure
they be quite cold before you cover them up. Thus do cockles
and muffels, only this, cockles are fmall, and to this {pice you muft
have at leaft two quarts, nor is there any thing to pick off them.
Mulflels you muft have two quarts, take great care to pick the
crab out under the tongue, and a little fus which grows at the
root of the tongue. The two latter, cockles and muffels, muft
be wathed in feveral waters, to clean them from the grit; put
them in a {tew-pan by themf{elves, cover them clofe, and when
they are open, pick them out of the fhells and ftrain the liquor.

To pickle young fuckers, or young artichokes, before the
leaves are bard.

. TAKE young fuckers, pare them yery nicely, all the hard
ends of the leaves and ftalks, juft {fcald them in falt and water,
and when they are cold put them into little glafs bottles,
with two or three large blades of mace and a nutmeg fliced thin,

b



270 The Art of Cookery,

fill them cither with diftilled vinegar, or the fugar-vinegar of .

your own making, with half {pring water.

To pickle artichoke-bottoms.
BOIL artichokes till you can pull the leaves off, then take off

the chokes, and cut them from the ftalk; take great care you

don’t let the knife touch the top, throw them into falt and wa-
ter for an hour, then take them out and lay them on a cloth to
drain, then put them into large wide-mouth’d glafles, put a'little
mace and fliced nutmeg between, fill them either with diftilled

vinegar, or your {ugar-vinegar and {pring-water ; cover them
with mutton fat fry’d, and tie them down witha- bladder-and’

leather.

To pickle famphire.
TAKE the famphire that is green, lay it in a clean pan,
throw two or three handfuls of falt over, and cover it with {pring-

water. Let it lie twenty- -four- hours, then put it into a clean
brafs fauce-pan, throw in a handful of falt, and cover it with

good vinegar. Cover the pan clofe, and fet it over a wery flow:

fire; let it {tand till it is juft green and crifp, then take it off'in
a moment, for if it {tands to be foft it is {poiled ; put it in your
pickling pot, and cover it clofe. When it is cold, tie it down:

with a bladder and !eal:her, and 'keep it for ufe. Or you may

keep it all the year, in a very {trong brine of falt' and water,
and throw it into vinegar juft before you ufe it.

Elder-fhoots, in imitation of bambo.

TAKE the largeft and youngeft fhoots of elder, which put
out in the middle of May, the middle ftalks are moft tender and
biggefl ; the {mall ones are not worth doing. Peel off the out-
wfl% pecl or {kin, and lay them in a flrong brine of falt and wa-

ter for one night, then dry them in a cloth, piece by piece.” In .

the mean time, make your pickle of half white wine, and half
beer vinegar : to each quart of plck]e yon muft put an ounce of

white or red pepper, an ounce of ginger fliced, a little mace,

and a few corns of Jamaica pepper. When the {pice has boiled
in the pickle, pour it hot upon the thoots, ftop them clofe im-
mediately, and fet the jar two hours before the fire, turning it

often. Itisas good a way of greening pickles as often boiling ;-
or you may boil the pickle two or three times, and pour it on-

boiling hot, juft as you pleale. If you make the pickle of the
ol fugar-

Y g i
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fugar-vinegar, you muft let one half be fpring-water. You have
the receipt for this vinegar in the rgth, Chapter.

Rules to be obferved in pickling. AR
ALWAYS. ufe ftone jars for all forts of pickles that require
hot pickle to them. The firfk charge is the leaft, for thefe not
only 1a#% longer, but keep the pickle better; for vinegar and falt:
will penetrate through all earthen veflels, {tone and:glafs is the:
only think to keep pickles in. Be fure never to put your hands:
in to take picklesout, it will foon {poil it. The beft is, to every
pot tie a wooden {poon full of little holes, to. take: the pickles
' out with.

i = e s Catth IR, i
Of making Cakes, &c,

To make a rich cake.

TAKE four pounds of flour well dried and fifted, feven pounds
of currants wafhed and rubbed, fix pounds of the beft frefli*
butter, two pounds of Jordan almonds blanched, and beaten with
orange-flower water and fack till they are fine, then take four
pouads of eggs, put half the whites away, three pounds of
double-refined {ugar beaten and fifted, a quarter of an ounce of
mace, the fame of cloves and:cinnamon, three large nutmegs
all beaten fine, a little ginger, half a pint of fack, half a pint:
of right French brandy, f{weet-meats to your liking, they muit
be orange, lemon, anditron. Work your butter te aeream:
with your hands before any of your ingredients are-in, them put
in your fugar and mix it well together; let your; eggs-be-well
beat and ftrained through a fieve, work in your almonds firk; .
then put in your eggs, beat them all together till they look white .
and thick, then put in your fack, brandy, and {pices, fhake your
flour in by degrees, and when your oven is ready, put in your
currants and {weetmeats as you putitin your hoop. [t will take
fourdhours baking in a quick oven. You mult keep:it: beatidg
with your hand all the while you are mixing of it, and when-
your currants are well wathed and cleaned, let them be kept be-
fore the fire, fo that they may go warm into your cake:. This
quantity will bake belt in two hoops. |

] . T,
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To ice a great cake,

TAKE the whites of twenty-four eggs, and a pound of
double-refined fugar beat and fifted fine; mix both together ina
deepearthen pan, and with a whifk whifk it well for two or three
hours together till it looks white and thick, thgn with a thin
broad board or bunch of feathers {pread it all over the top and
fides of the cake; fetit at a proper diftance before a good clear
fire, and keep turning it continually for fear of its chasging co-
Iour ; but a cool oven is beft, and an hour will harden it. You
may perfume the icing with what perfume you pleafe.

To make a pound cake.

'TAKE a pound of butter, beat it in an earthen pan with your
hand one way, till it is like a fine thick cream, then have ready
twelve eggs, but half the whites; beat them well, and beat
them up with the butter, a pound of flour beat in it, a pound
of fugar, and a few carraways. Beat it all well together for
an hour with your hand, or a great wooden fpoon, butter a pan
and put it in, and then bake it an hour in a quick oven.

For change, you may put in a pound of currants clean wafhed
and picked.

To make a cheap feed cake.

YOU muft take half a peck of flour, a pound and a half of
butter, put it in a fauce-pan with a pint of new milk, fet iton
the fire, take a pound of fugar, half an ounce of all-{pice beat
fine, and mix them with the flour. 'When the butter is melted,
pour the milk and butter in the middle of the flour, and werk
it up like pafte. Pour in with the milk half a pint of good ale
yeaft, fet it before the fire to rife, juft before it goes to the oven.
Either put in fome currants or carraway-feeds, and bake it in a
quick oven. Make it ito two eakes. They will take an hour
and a half baking.

To make a butter cake.

YOU maft take a dith of butter, and beat it like eream with
our hands, two pounds of fine fugar well beat, three pounds
of flour well dried, and mix them in with the butter, twenty-four
eggs, leave ont half the whites, and then beat all together for an
hour. Juft as you are going to put it into the oven, put in a
2 quarter
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ounte of mace, a nutmeg beat, a little fack or
ds or currants, juft as you pleafe. -

Quarter
bran dj?',‘

To make ginger-bread cakes.

TAKE three pounds of flour, one pound of fugar, one pound

. of butter rubbed in very fine, two ounces of ginger beat fing,

a large nutmeg grated ; then take a pound of treacle, a quarter

of a pint of cream, make them warm together, and make up the

bread {tiff; roll it out, and make it up into thin cakes, cut them

+ out with a tea-cup, or {mall glafs, or roll them round like nuts,
and bake them on tin plates in a {lack oven.

To make a fine feed or [faffron-cake.

"~ YOU muft take a quarter of a peck of fine flour, a pound
and a half of burter, three ounces of carraway-feeds. fix eggs
beat well, a quarter of an ounce of cloves and mace beat together
very fine, a pennyworth of cinnamon beat, a pound of fugar, a
pennyworth of role-water, a pennyworth of {affron, a pint and
a half of yeaft, and a quart of milk ; mix it all together lightly
with your hands thus: firlt boil your milk and butter, then fkim
off the butter, and mix it with your flour and a little of the
milk ; ftir the yeaft into the reft and ftrain it. mix it with the
flour, put in your feed and fpice, rofe water, tincture of faf-
fron, fugar, and eggs; beat it all up well with your hands
lightly, and bake it in a hoop or pan, but be fure to butter the

_pan well. It will take an hour and a half in a quick oven. You
may leave out the feed if you chufe it. and I think it rather bet-
ter without it, but thatyou muft do as you like. '

Do make a rich [eed-cake, called the nun’s cake.

YOU mult take four pounds of the fineft flour, and three
pounds of double.refined fugar beaten and fifted ; mix them
together, and dry them by the fire till you prepare your other
materials  Take four pounds of butter, beat it with your hand
till it is {oft like cream, then beat thirty-five eggs, leave out fix=
teen whites, ftrain off your eggs from the treads, and beat them
“and the butter together till all appears like butter. Put infour or
five {poonfuls of role or orange-flower water, and beat again 3
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 putib as much tinéture of
cinnamou or amber-greale as you pleafe; butter your hoop, and

- T ‘ let
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let it ftand three hours in a moderate oven. You mnuft obferre
always, in beating of butter, to do it with a cool hand, and beat
it always one way in a deep earthen difh.

To make pepper-cakes.

TAKE 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 putin as much double- .
refined fugar as will make it like a pafte, then drop it in what
fhape you pleafe on plates, and let it dry itfelf.

To make Portugal cakes.

MIX into a pound of fine flour, a pound of loaf fugar beat
and fifted, then rubitinto a pound of pure fweet butter, till it
is thick like grated white bread, then put to it two {poonfuls of
rofe-water, two of fack, ten eggs, whip them very well with a
whifk, then mix it into 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 will keep half a year; add
a pound of almonds blanched, and beat with rofe-water, as above,
and leave out the flour. Thefe are another fort and better,

To make a pretty cake.

TAKE five pounds of flour well dried, one pound of fugar, -
half an ounce of mace, as much nutmeg, beat your fpice very
fine, mix the fugar and {pice in the flour, take twenty-two eggs,
feave out fix whites, beat them, put a pint of ale yealt and
the eggs in the flour, take two pounds and a half of fre(h but-
ter, a pint and half of cream, fet the cream and butter over the
fire, till the butter is melted, let it ftand till it is blood-warm, -
before you putitinto the flour fet it an hour by thz fireto
rife, then put in fevea pounds of currants, which muft be
plumped in haif a pint of brandy, and three quarters of a pound
of candied pecls. It mult be an hour and a quarter in the
oven: You muft pur two pounds of chopped raifins in the flour,

and a quarter of a pint of fack. When you put the currants in,,
bake it in a hoop. :

To make ginger-bread.

TAKE three quarts of fine flour, two ounces of beaten gin=

ger, a quarter of an ounce of nutmeg, cloves,.and mace beat
fine, but moft of the laft; mix all together, three quarters of £

a pound of fine {ugar, two pounds of treacle, fet it over the fire, -
- -but
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but don’t let it boil ; three quarters of a pound of butter melted
in the treacle, and fome candied lemon and orange-peel cut
fine ; mix all thefe together well. An hour will bake it in a
quick oven, ;

To make little fine cakes.

ONE pound of butter beaten to cream, a pound and a quar-
ter of flour, a pound of fine fugar beat fine, a pound of cur-
rants 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,

Another fort of little cakes.

A POUND of flour, and half a pound of fugar, beat half -

pound of butter with your hand, and mix them well together.
Bake it in little cakes,

To make drop-bifcuits.

TAKE eight eggs, and one pound of double-refined fugar
beaten fine, twelve ounces of fine flour well dried, beat your
eggs very well, then put in your fugar and beat it, and then
vour flour by degrees, beat it all very well together without
ceafing ; your oven muft be as hot as for halfpenny bread, then
flour fome fheets of tin, and drop your bifcuits of what bignefs
jou pleafe, put them in the oven as faft as yeu can, and when
you fee them rife, watch them; if they begin- to cclour take
them out, and put in more, and if the firft is not enough, put
them in again. If they are right done, they will have a white
ice on them. You may, if you chule it, butina few carraways;
when they are all baked, put them it the oven again to dry, then
keep them in a very dry place.

To make common bifcuits.

BEAT up fix eggs, with a {poonful of rofe-water and a {poon-
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 duft
fine {ugar over them. Set them in an oven moderately heated,
till they rife and come to-a good colour; take them out; and

' T 2 when
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very little all-fpice beat fine : take half a pint of good yelt, and
put in half a pint of water, ftir it well together, flrain it, and
mix up your flour into a pafte of 2 moderate fliffifels. You muft
add as much cold water as will make the pafte of a yight order;
make it into cakes about the thicknefs and bignefs of an oat-
cake; have ready fome currants clean wathed and picked, ftrew
fome juft in the middle of your cakes between your dough, fo
that none can be feen till the cake is broke. You may leave
the currants out, if you don’t chufe them. '

To make light wigs.

TAKE a pound and a half of flour, and halfa pint of milk
made warm, mix thele together, cover it up, and let it lie by
the fire half an hour ; then take half a pound of fugar, and half
a pound of butter, then work thefe into a pafte and make it into
wigs, with as little flour as poffible. Let the oven be pretty
quick, and -they will rife very much. Mind to mix a quarter
of a pint of good ale yeft in milk.

- To make very good wigs.

TAKE a quarter of a peck of the fineft flour, rub it into three
quarters of a pound of freth butter till it is like grated bread,
fomething more than half a pound of fugar, balf a nutmeg,
half a race of ginger grated, three eggs, yolks and whites
beat very well, and put to them half a pint of thick ale yeit,
three or four fpoonfuls of fack, make a hole in the flour, and
pour in your yelt and egge, as much milk, jult warm, as will
make it into a light pafte.  Let it ftand before the fire to rife
half an hour, then make it into a dozen and a half of wigs, wafh
them over with egg jult as they go into the oven. A quick oven
and half aa hour will bake them.

To make byns.

TAKE two pounds of fine flour, a pint of good ale yeft,
put a little fack in the yeft, and three eggs beaten, knead all
~ thefe together with a little warm milk, a little nutmeg, and a
little falt ; then lay it before the fire till it rifes very light, then
knead in a pound of frefh butter, a pound of rough carraway-
comfits, and bake them in a quick oven, in what fhape you

- pleafe, on floured paper. - :
7 : T 3 ‘Ta



278 The Art of Cookery,

To make little plumb cakes.

TAKE two pounds of flour dried in the oven, or at a great
fire, and half a pound of fugar finely powdered, four yolks of
eggs, two whites, half a pound of butter wafhed with rofe-
water, {ix fpoonfuls of cream warmed, a pound and a half of
currants unwafhed, but picked and rubbed very clean in a cloth;
mix it all well together, then make them up into cakes, bake
them in an oven almoft as hot as for a manchet, and let them
ftand half an hour till they are coloured on both fides, then take
down the oven-lid, and let them ftand to foak. You muft rub

the butter into the flour very well, then the egg and cream,
and then the currants,

CiH-A B, XV

Of cheelecakes, creéms,jeﬁies, whip-fyllabubs, é&c.

To make fine cheefecakes.

"TAKE a pint of cream, warm it, and put it to five quarts of
milk warm from the cow, then put runnet to it, and juft give it
a {tir abour ; and when it is come, put the curd in a linen-
bag or cloth, let it drain well away from the whey, but do
not {queeze it much; then put jtin a mortar, and break the
curd as fine as butter, then put to your curd half a pound of {weet
almonds blanched and beat exceeding fine, and half a pound of
mackeroons beat very fine. If you have no mackeroons, get
Naples bifcuits, then add to it the yolks of nine eggs beaten, a
whole nutmeg grated, two perfumed plumbs, diffolved in rofe or
orange- flower water, half a pound of fine fugar ; mix all well
together, then melta pound and a quarter of butter, and ftir it
well in it, and half a pound of currants plumped, tolet ftand ta
cool till you ufe it, then make your puff-pafte thus : take a pound
of fine flour, wet it with cold water, roll it out, put into it by
degrees a pound of frefh butter, and fhake a little flour on each
coat as you roll it.  Make it juft as you ufe it.

You
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You may leave out the currants for change, nor need you put
in the perfumed plumbs, if you diflike them; and for variety,
when you make them of mackeroons, put in as much tinéture of
faffron as will give them a high colour, but no currants. This
we call faffron cheefecakes ; the other without currants, almond
cheefecakes ; with currants, fine cheefecakes; with mackeroons,
mackeroon cheefecakes.

To make lemon cheefecakes.

TAKE the peel of two large lemons, boil it very tender, then
pound it well in a mortar, with a quarter of a pound or more of
loaf fugar, the yolks of fix eggs, and half 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
cheefecakes are done the fame way, only you boil the peel in
two or three waters, to take out the bitternefs.

A fecond fort of lemon cheefecakes.

TAKE two large lemons, grate off the peel of both, and
fqueeze out the juice of one, and ‘add to it half a pound of
double-refined f{ugar, twelve yolks of eggs, eight whites well
beaten, then melt half a pound of butter, in four or five {poon-
fuls of cream, then ftir it all together, and fet it over the fire
flirring it till it begins to be pretty thick ; then take it off, and
when it is cold, fill your patty-pans little more than half full.
Put a pafte very thin at the bottom of your patty-pans. Half an
hour, witha quick oven, will bake them.

To make almond cheefecakes.

TAKE half a pound of Jordan almonds, and lay them in
cold water all night; the next morning blanch them into cold
water, then take them out, and dry them in a clean cloth, beat
them very fine in a little orange-flower water, then take fix eggs,
leave out four whites, beat them and ftrain them, then half a
pound of white {fugar, with a little beaten mace; beat them
well together in a marble mortar, take ten ounces of good frefh
butter, melt it, a little grated lemon-peel, and put them in the
mortar with the other ingredients; mix all well together, and
fill your patty-pans. |
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To make Jteeple cream.

TAKE five ounces of hartfhorn, and twa ounces of ivery,
and put them in a ftone bottle, fill it up with fair water to the
neck, put in a fmall quantity of gum arabick, and gum dra-
gon ; .then tie up, the bottle very clofe, and fet it into-a pot of
water, with hay at the bottom. Let it {tand {ix hours, then
take it out, and let it ftand an hour before you open it, left it
fly in your face; then ftrain it, and it will be a ftrong jelly,
then take a pound of blanched almonds, beat them very fine,
mix it with a pint of thick cream, and let it ftand a little ; then
{trajn jt out, and mix it with a paund of jelly, fet it over the fire
till itis fealding hot, {weeten 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 is cold,
turn them, and lay cold whipt-cream abount them in heaps. Be
fure it does not boil when the cream is in. y

Lemen cream.

. TAKE five large lemons, pare them as thin as poffible,
fieep them all night in twenty {poonfuls of {pring-water, with
the juice of the lemons, then ftrain it through a jelly-bag inte
a filver fauce-pan, -if you have one, the whites of fix eggs beat
well, ten ounces of doubled refined fugar, fet it over a very flow
charcoal fire, ftir all the time one way, fkim it, and when
it is as hot as you can bear your fingers in, pour it into
glaffes, | -

A fecond lemon cream.

TAKE the juice of four ]:uige lemons, half a pint of wa-
ter, a pound of double-refined fugar beaten fine, the whites of
feven eggs, and the yolk of one beaten very well; mix all to-
gether, {train it, and fet it on a gentle fire, flirring it all the
while, and fcum it clean, put into it the peel of one lemon,
when it is very hot, but don’t boil; take out the lemon-peel,
and pour it into china difhes. You muft obferve to keep it
ftirring one way all the time it is over the fire,

Felly
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Selly of cream.
TAKE four ounces of hartfhorn, put it on in three pints of
water, let it boil till it is a fliff jelly, which you will know

by taking a little in a fpoon to cool ; then ftrain it off, and add
to it half a pint of cream, two fpoonfuls of rofe-water, two

{poonfuls of fack, and {weeten to your tafte; then give it a -

gentle boil, but keep ftirring it all the time, or it will curdle ;
then take it off, and ftir it till it is cold ; then put it into broad
bottom cups, let them ftand all night, and turn them out into
a dith ; take half a pint of cream, two fpoonfuls of rofe-water,
and as much fack. Sweeten it to your palate, and pour over
them.

To make orange creasm.

TAKE a pint of juice of Seville oranges, and put to it the
volks of fix eggs, the whites of but four, beat the eggs very
well, and ftrain them and the juice together ; add to it a pound
of double-refined fugar, beaten and fifted ; fet all thofe toge-
ther on a foft fire, and put the peel of half an orange to it,
keep it ftirring all the while one way. When it is almoft ready
to boil, take out the orange-pecl, and pour out the cream into
glafles, or china difhes.

To make goofeberry cream.

TAKE two quarts of goofeberries, put to them as much
water as will cover them, {cald them, and then run them thro’
a fieve with a fpoon: to a quart of the pulp you muft have
fix eggs well beaten; and when the pulp is hot, put in an
ounce of frefh butter, {weeten it to your tafte, put in your eggs,
and ftir them over a gentle fire till they grow thick, then fet it
by; and when it is almoft cold, putinto it two {poonfuls of
juice of fpinach, and a {poonful of orange-flower water or fack ;
ftir it well together, and put it into your bafon. When it is
cold, ferve it to the table.

To make barley cream.

~ TAKE a {mall quantity of pearl-barley, boil it in milk
and water till it is tender, then f{train the liquor from
it, put your barley into a quart of cream, and let it boil a

little,
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fitdle, then take the whites of five eggs and the yolk of one,
beaten with a fpoonful of fine flour, and two {poonfuls of
‘oran ge-flower water; then take the cream off the fire, and mix
in the eggs by degrees, and {et it over the fire again to thicken.
Sweeten to your tafte, pour it into bafons, and when it is cold
ferve it up. .

To make blanched cream.

"TAKE a quart of the thickeft {weet cream you can get, fea-
fon it with fine fugar and orange-flower water, and boil it; then
beat the whites of twenty eggs, with a little cold cream, take out
the treddles, which you muft do by ftraining it after it is beat,
and when the cream is on the fire and boils, pour in your cggs,
ftirring it all the time one way till it comes to a thick eurd, then -
take it up and pafs through a hair-fieve, then beat it very well
with a fpoon till cold, apd put it into dithes for ufe.

To make almond cream.

TAKE a quart of cream, boil it with half a nutmeg grated,
a blade or two of mace, a bit of lemon-peel, and fwecten to
your tafte: then blanch a quarter of a pound of almonds, beat
them very fine, with a fpoonful of rofe or orange-flour water,
take the whites of nine eggs well beat, and {train them o your
almonds, beat them together, rub very well throngh a coarfe
hair-fieve ; mix all together with your cream, fet it on the fire,

ftir it all one way all the time till it boils, pour it into you cups
or difhes, and when it is cold ferve it up.

To make a fine cream.

TAKE a pint of cream, fweeten it to your palate, grate a
little nutmeg, put in a {poonful ef oramge-flower water and
rofe-water, and two {poonfuls of fack, beat up four eggs, but

two whites; flir all rogether one way over the fire till it is
thick, have cups ready, and pour it in.

To make ratafia cream.

'TAKE fix large laurel-leaves, boil them in a quart of thick
cream : when it is boiled throw away the leaves, beat the yolks
of five eggs with a little cold cream, and fugar to your tafte,
then thicken the cream with your eggs, fet it over the fire again,
but don't let it boil, keep it ftirring all the while one way, and
pour it into china difhes; when it is cold it is fit for ufe.

T
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To make whipt cream.

TAKE a quart of thick cream, and the whites of eight egrs
beat well, with half a pint of fack; mix it together, and

fweeten it to your tafte with double-refined {ugar, You may

perfume it, if you pleafe, with a little mufk or amber-greafe tied

in a rag, and fteeped a little in the ¢ream, whip it up with a

whifk, and fome lemon-peel tied in the middle of the whifk ; take
the froth with a fpoon, and lay it in your glafles or bafons.
This does well over a fine tart.

To make whipt: [yllabubs.

TAKE a quart of thick cream, and half a'pint of fack, the
juice of two Seville oranges or lemons, grate in the peel of twe
lemons, half a pound of double-refined fugar, pour it into a
broad earthen pan, and whifk it well ; but firft {wecten fome
red wine orfack, and fill your glaffes as full as you chule ; then
as the froth rifes take it off with a {poon, and lay it carefully
into your glaffes till they are as full as they will hold. Don’t
- make thefe long before you ufe them. Many ufe cyder fweeten-

ed, or any wine you pleafe, or lemon, or orange whey made

thus ; fqueeze the jnice of a Jemon or orange into a quarter of a
pint of milk, when the curd is hard, pour the whey clear off;
and {weeten it to your palate. You may colour fome with the
juice of {pinach, fome with fafiton, and fome with cochineal,
juft as you fancy. |
To make everlafting [yllabubs.
| TAKE five half pints of thick cream, half a pint of Rhenifh,
half a pint of fack, and the juice of two large Seville oranges ;
ate in juft the yellow rhind of three lemons, and a pound of
double-refined {ugar well beat and fifted ; mix all together with
a {poonful of orange-flower water; beat it well together with
a whifk half an hour, then with a fpoon fill your glaffes. Thefe
will keep above a week, and is better made the day before.. The
beft way to whip fyllabub is, have a fine large chocolate mill,
which you muft keep on purpofe, and a large deep bowl to mill
themin. Itis both quicker done, and the froth ftronger. Forthe
thin that is left at the bottom, have ready fome calf’s foot jelly
boiled and clarified, there muft be nothing but the calf’s foot
boiled to a hard jelly : when cold, take off the fat, clear it with
the whites of eggs, run it through a flannel bag, and mix it
with the clear, which you faved of the {yllabubs. Sweeten it to
your palate, and give it a boil j then pour it into bafons, or what
you pleafe, 'When cold, turn it out, and it is a fine Summery.
: Te
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To make a trifie.

| CDVER the bottom of your dith or bowl with Naples bifcuits
broke in pieces, mackeroons broke in halves, and ratafia cakes.
Juft wet them all through with fack, then make a good boiled
cuftard not too thick, and when cold pour it over it, then put
a {yllabub over that. You may garnifh it with ratafia cakes,
curraat jelly, and flowers.

To make bartfborn jelly.

BOIL half a pound of hartthornin three quarts of water over
a gentle fire, till it becomes a jelly.  If you take out a little to
cool, and it hangs on the fpoon, it is enough. Strain it while
it is hot,. put it in a well tinned fauce-pan, put to it a pint of
Rhenith wine, and a quarter of a pound of loaf fugar; beat the
whites of four eggs or more to a froth, ftir it all together that
the whites mix well with the jelly, and pour it in, as if you were
-'-:r::-n‘.lmg it. Letit boil for two or three minutes, then put in the
juice of three or four lemons; let it boil a minute or two longer.
When it is finely curdled, and of 2 pure white colour, have
ready a {fwanfkin Jellj,r bag over a china bafon, pourin your jelly,
and pour back again till it is as clear as rock water; then fet a
very clean china bafon under, have your glafles as clean as pof-
fible, and with a clean fpoon fill your glaffes. Have ready fome
thin rhind of the lemons, and when you have filled half your
glaffes throw your peel into the bafon ; and when thejelly isall
run out of the bag, with a clean {poon fill the reft of the gl afles,
‘and they will look of a fine amber colour. Now in putting in
the ingredients there is no certain rule. You mulft put in le-
man and fugar to your palate. Moft people love them fweet;
and indeed they are good for nothing unlefs they are.

To make ribband jelly.

TAKE 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 ftand twenty-four hours, then ﬁ:mpe
off all the fat from the top very clean, then flice it, put to it
the whites of {ix eggs beaten to a froth, boil it a little, and
ftrain it again throngh a flannel bag, then run the jelly into little
high glafles, run every colour as thick as your finger, one ¢8-
lour muft be therough cold befere you putanother on, and that

you
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you put on mult not be but blood-warm, for fear it mix togethet.

You muft colour red with cochineal, green with {pinach, yel-

low with faffron, blue with fyrup of violets, white with thick
cream, and {ometimes the jelly by itfelf, You may add orange-

flower water, or wine and fugar, and lemon, if you pleale;
but this is all fancy. _

To make calves feet jelly.

BOIL two calves feet in a gallon of warei'r’ffll it comes to a
quart, then ftrain it, let it ftand till cold, fkim off all the fat
clean, and take the jelly up clean. If thereis any fettling in the
bottom, leave it; put the jelly into a fauce-pan, with a pint of
mountain wine, half a pound of loaf fugar, the juice of four
large lemons, beat up fix or eight whites of eggs with a whifk,
then put them into a fauce-pan, and ftir all together well till it
boils. Let it boil a few minutes. Have ready a large flannel
bag, pour it in, it will run through quick, pour it in again till
it runs clear, then have ready a large china bafon, with the le-
mon-peels cut as thin as poffible, let the jelly run into that ba-
fon, and the peels both give it a fine amber colour, and alfo a
flavour ; with a clean filver fpoon fill your glafles.

To make currant jelly.

STRIP the currants from the ftalks, put them in a ftone jar,
ftop it clofe, fet itin a kettle of boiling water half-way the jar,
let it boil half an hour, take it out and ftrain the juice through
a coarfe hair-fieve ; to a pint of juice put 2 pound of fugar, %ct
it over a fine quick clear fire in your preferving-pan or bell-metal
fkillet 5 keep ftirring it all the time till the {ugar is melted, then
‘fkim the {cum off as faft as it rifes. When your jelly is very
clear and fine, pour it into gallipots ; when cold, cut white pa-
per juft the bignefs of the top of the pot and lay on the jelly,
dip thofe papers in brandy, then cover the top clofe with white
paper, and prick it full of holes ; fetit in a dry place, put fome
into glafles, and paper them. '

To make rafberry giam.
TAKE a pint of this currant jell§, and a quart of rafberties,
bruife them well together, fet them over a {low fire, keeping
-them f{tirring all the time till it boils. Let it boil five or fix
minutes, pour it into your gallipots, paper as you do the cur=
#ant jelly, and keep it for ufe. They will keep for two or three
y-ars, and have the full flavour of the rafberry.
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To make bartfborn flummery.

BOIL half a pound of the fhavings of hartfthorn in three
pints of water till it comes to a pint, then ftrain it through a fieve
into a bafon, and fet it by to cool ; then fet it over the fire, let
it juft melt, and put to it half a pint of thick cream, fcalded and
grown cold again, a quarter of a pint of white wine, and two
{poonfuls of orange-flower water ; {weeten it with fugar, and beat
it for an hour and a half, or it will not mix well, nor look well ;
dip your cups in water before you put in the flummery, or elfe

it will not turn out well, It is beft when it ftands a day or two

before you turn it out. When you {erve it up,turn it out of
the cups, and ftick blanched almonds cut in long narrow bits on
the top.- You may eat them either with wine or cream.

A fecond way to make bartfborn flummery.

TAKE three ounces of hartthorn, and put to it two quarts
of {pring-water, let it {immer over the fire fix or {even hours,
till half the water is confumed, orelfe put it in a jug, and fet it
in the oven with houthold bread, then ftrain it through a fieve,
and beat half a pound of almonds very fine, with fome orange-
flower water in the beating ; when they are beat, mix a little of
your jelly with it and fome fine fugar; {train it out and mix it
with your other jelly, flir it together till it is little more than
blood-warm, then pour it into half- pint bafons or dithes for the
purpofe, and fill them but half full. When you ufe them, turn
them out of the dith as you do flummery. if it does not come
out clean, {et your bafon a minute or two in warm water. You
may ftick almonds in or not, juft as you pleafe. Eat it with
wine and fugar. Or make your jelly this way : put fix ounces of
bartfhorn in a glazed jug with a long neck, and put to it three
pints of foft water, cover the top of the jug clofe, and put a
weight on it to keep it fteady ; fet it in a pot or kettle of water
twenty-four hours, let it not boil, but be fcalding hot, then
ftrain it out and make your jelly.

To make oatmeal flummery.

GET [ome oatmeal, put it into a broad deep pan, then cover
it with water, {lir it together and let it ftand twelve hours,
then pour off that water clear, and put on a good deal of frefh
water, fhift it again in twelve hours, and fo on in twelve more;.

then pour off the water clear, and {train the oatmeal through 2
coarle
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To make French flummery.

YOU muft take a quart of cream and half an ounce of ifing-
glafs, beatit fine, and ftir it into the cream. Let it boil foftly
over a flow fire a quacter of an hour, keep it flirring all the
time ; then take itoff the fire, {weeten it to your palate, and put
in a fpoonful of rofe-water 2nd a {fpoonful of orange-flower
water ; ftrain it and pour it into a glafs or bafon, or jult what,
you pleale, and when itis cold, turn it eut, It makesa fine fide-
difh. You may eat it with cream, wine, or what you pleafe.
Lay round it baked pears. It both looks very pretty, and eats,
fine.

A Luttered tort.

TAKE eight or ten large codlings, and fcald them, when cold
fkin them, take the pulp and beat it as fine as you can with 4
filver fpoon, then mix in the yolks of fix eggs and the whites of
four beat all well together, a Seville orange, {queeze in the juice,
and fhred the rind as fine as poffible, with {fome grated nutmeg
and {ugar to your tafte ; melt fome fine frefh butter, and beat up
with it accordingas it wants, till it is all Jike a fine thick cream,
then make a fine puff-pafie, have a large tin- patty that will juft
hold it, cover the patty with the pafte, and pour in the ingredi-
ents. 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 {ugar well
beat all over it. It is a very pretty fide-dith for a fecond courle.
You may make this of any large apples you pleafe,

Moon-fhine,

. FIRST havea piece of tin, made in the (hape 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 fivecten it
‘with fugar to your palate, beat up the whites of four eggs, ftir all
‘together over a flow fire till it boils, then run it through a’
:flannel bag till clear, putitin a clean fauce-pan, and take an
rounce of fweet almonds blanched and beat very fine ifi a marble
imortar, with two fpoonfuls of rofe-water and two of orange-
{flower water ; then ftrain it through a coarle cloth, mix it with
ithe jelly, fti- in four large fpoontuls of thick cream, ftir it all

ttogether till it boils, then have ready the dith you intend it for,

U lay
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lay the tin in the fhape of a half-moon in the middle, and the
ftars round it ; lay little weights on the tin to keep them in the
places you would have them lie, then pour in the above blanc-
manger into the difh, and when it is quite cold take out the tin
things, and mix the other half of the jelly with half a pint of
good white wine and the juice of two or three lemons, with
loaf {ugar enongh to make it {weet, 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 tll it is quite clear, in a china
bafon, and very carefully fill up the places where you took the
tin out 3 let it ftand till'cold, and fend it to table.

Note, You may for change fll the difh with a fine thick al-
mond cuftard ; and when it is cold, fill up the half-moon and
ftars with a clear jelly.

The floating ifland, a pretty difb for the middle of a
table at a fecond courfe, or for [upper.

YOU may take a {foop-difh, according to the fize and quan-
tity you would make, but a pretty deep glafs dith is beft, and
fet iton a china difh; firft take a quart of the thickeft cream
you can get, make it pretty {weet with fine fugar, pour in a gill
of fack, grate the yellow rind of a lemon in, and mill the
créam till it is all of a thick froth, then as carefully as you can

pour the thin from the froth into a difh ; take a French roll, or

as many as you want, cut it as thin as you can, lay a layer of that
as light as poflible on the cream, then a layer of currant jelly,
then a very thin layer of roll, and then hartfhorn jelly, then
French roll, and over that whip your froth which you faved off
the cream very well milled up, and lay at top as high as you can
heap it; and as for the rim of the difh, fet it round with fruit
or {weetmeats, according to your fancy. This looks very pretty
in the middle of a table with candles round it, and you may

ke it of as many different colours as you fancy. and according
to what jellies and giams or {weetmeats you have; or at the
bottom of your dith you may put the thickeft cream vou can get:
but that is as you fancy.

3 cHAP §
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Of made-wines, brewing, French bread, &c.

To make raifin wine.

TAKE two hundred of raifins, ftalks and all, and put them
into a large hogfhead, fill it up with water, let them fteep a fort-
night, ftirring them every day ; then pour off all the liquor, and
drefs the raifins. Put both liquors together in a nice clean
veflel that will juft hold it, for it muft be full ; let it ftand till it
has done hiffing, or making the leaft noile, then ftop it clofe,
and let it ftand {ix months. Peg it, and if you find it quite clear,
rack it off into another veffel ; {top it clofe, and let it ftand three
months longer ; then bottle it, and when you ufe it, rack it off
into a decanter.

3 To make elder wine,

PICK the elder berries when full ripe, put them into adtone
jar, and fet them in the oven, or a kettle of boiling water till the
jar is hot through ; then take them out and ftrain them through
a coarfe cloth, wringing the berries, and put the juice intoa clean
kettle : to every quart of juice put a pound of fine Lifbon fugar,
let it boil and fkim it well. When it is clear and fine, pour it
into a jar; when cold, cover it clofe, and keep it till you make
raifin wine : then when you tun‘)raur wine, to every gallon of -
wine put half a pint of the elder {yrup.

To make orange wine,

TAKE twelve pounds of the beft powtler {ugar, with the whites
of eight or ten eggs well beaten, into fix gallons of {pring-wa-
ter, and boil it three quarters of an hour.  When it is cold, put
into it {ix [poonfuls of yeaft, and alfo the juice of twelve lemons,
which being pared muft ftand with two pounds of white fugar
in a tankard, and in the morning fkim off the top, and then put
it into the water : then add the juice and rinds of fifty oranges,
but not the white part of the rinds, and fo let it work all toge-
ther two days and two nights; then add two quarts of Rhenifh
or white wine, and put it into your vellel.

To make orange wine with poifins.

TAKE thirty pounds of new Malaga raifins picked clean, chop
them {mall, you muft have twenty large Seville oranges, ten of
them you muft pare as thin as for preferving; boil about eight
gallons of foft wager till a third part be confumed, let it cool a

A a little,
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Tittle, then put five gallons of it hot upon your raifins and orange-

eel, flir it well together, cover it up, and when it is cold let

it ftand five days, ftirring it up once or twice a day, then pafs it
thro’ a hair-fieve, and with a fpoon prefs it as dry as you can,
put it in a runlet fit for it, and put to it the rinds of the other ten
oranges, cut as thin as the firft ; then makea fyrup of the
juice of twenty oranges, with a pound of white {ugar, It
muft be made the day before you tun it up; ftir it well toge-
ther, and ftop it clofe; let it ftand two months to clear, then
bottle it up. It will keep three years, and is the better for
keeping.
To make elder-flower wine, very like Frontiniac.

TAKE fix gallons of fpring-water, twelve pounds of white
fugar, fix pounds of raifins of the fun chopped. Boil thefe to-
gether one hour, then take the flowers of elder, when they are
falling, and rub them off to the quantity of half a peck. When
the liquor is cold, put them in, the next day put in the juice of
three lemons, and four {poonfuls of good ale yeaft. Let it ftand
covered up two days, then firain it off, and put it in a veflel fit
for it. To every gallon of wine put a quart of Rhenifh, and put
your bung lightly on a fortnight, then ftop it down clofe. Let
it ftand fix months; and if you find it is fine, bottle it off.

To make goofeberry wine.

GATHER your goofeberries in dry weather, when they are
half ripe, pick them, and bruife a peck in a tub, with a wooden
mallet ; then take a horfe-hair cloth, and prefs them as much
as poffible, .without breaking the feeds. When you have pref-
fed out all the juice, to every gallon of gooleberries put three
pounds of fine dry powder {ugar, flir it all together till the {u-
gar is all diffolved, then put it in a veflel or cafk, which muft be
quite full. If ten or twelve gallons, let it ftand a fortnight; if
a twenty gallon cafk, let it fland five weeks. Set it in a cool
place, then draw it off from the lees, clear the vellel of the lees,
and pour in the clear liquor again. If it be a ten gallon cafk,
let it ftand three menths; if a twenty gallon, four or five months,
then bottle it off.

To make currant wine,

GATHER your currants of a fine dry day, when the fruit
is full ripe, firip them, put them in a large pan, and bruife
them with a wooden peftle till they are all bruifed. Let them
ftand in a pan or tub twenty four hours to foment; then ron
it through a hair-fieve, and doun’t let your hand touch your li-
quor: To every gallon of this liguor put two pounds and a
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half. of white {ugar, flir it well together, and put it into your
vellel. To every fix gallons put in a quart of brandy, and let
it ftand fix weeks. If it is fine, bottle it ; if it is not, draw it
off as clear as you can, into another veflel, or large bottles ; and
in a fortnight, bottle it in {mall bottles.

‘To make cherry wine.

- PULL your cherries when full ripe, pull off the ftalks, and
prefs them thro’ a hair-fieve. To every gallon of liquor put
two pounds of lump {ugar beat fine, flir it together and put it
into a veffel, it mufl be full; when it has done working and
making any noife, {top it clofe for three months, and bottle it off.

To make birch wine.

THE feafon for procuring the liquor from the birch trees is in
the beginning of March, while the fap 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 p:.'ut:uring the juice is, by boring holes in the
body of the tree, and putting in foflets, which are commonly
made of the branches of elder, the pith bemg taken out. You
may without hurting the tree, if large, tap it in feveral places,
four or five at a time, and by that means fave from a good many
trees feveral gallons every day; if you have not enough in one
day, the b-:}l:th:s in which it drops muft be cork’d clofe, and ro-
fined or waxed ; however, make ufeof it as {foon as you can.

Take the fap and bail it as long as any fcum rifes, {kimming
it all the time: to every gallon of liquor put four pounds of
good {ugar, the thin peel of a lemon, boil it afterwards half an
hour, fkimming it very well, pour it into a clean tub, and when
it-is'almoft cold, fet it to work with yeaft fpread upon a roaft, let
it ftand five or fix days, fHrring it often ; then take fuch a cafk
as will hold the liquor, fire a large match dipt in brimftone, and
throw it into the cafk, ftop it clofe till the match is extinguithed,
tun your wine, lay the bung on light till you find it has done
working ; ftop it clofe and keep it three months, then bottle it off,

To make quince wine.

G&THER 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 of {pring-water, throw in
your quinces, let it boil foftly about a quarter of an hour, then
ftrain them well into an earthen pan on two pounds of double-

g refined
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refined fugar, pai‘e the peel of two large lemons, throw in and

{queeze the juice in thro’ a fieve, {lir it about till it is very cool,
then toaft a little bit of bread very-thin and brown, rub a httle
yealt on it, let it ftand clofe covered twenty-four hours, then take
out the toaft and lemon, put it*up in a caig, keep it three
months, and then bottle it. If you make a twenty gallon catk,
letit ftand fix months before you bottleit ; when you {train your
quinces, you are to wring them hard in a coarfe cloth.

To make fawjkp or clary wine.
TAKE fix gallons of watér, twelve pounds of fugar, the j juice

of fix lemons, the whites of four eggs beat very well, put all

together in a kettle, let it boil half an hour, fkim it very well;
take a peck of cowflips ; if dry ones, half a peck ; put them into
a tub with the thin peeling of the fix lemons, then pour on the
boiling liquor, and {tir them about; when almoft cold, putin a
_ thin toaft baked dry and rubbed with yeaft. Let it ftand two or
three days to work. If you putin before you tud it fix ounces
- of {yrup of citron or lemons, with x quart of Rhenith wine, it
will be a great addition ; the third day ftrain it off, and {queeze
the cowflips through a coarfe cloth, then ftrain it through a
flannel bag, and turn it up, lay the bung loofe for twoor three
days to fee if it works, and if it don’t, Whng it down t:ght, let
it ftand three months, then bottle it.

To make turnip wipe.

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
gallon of juice have three pounds of lump fugar, have a vellel
ready, jult big enough to hold the juice, put your fugar into a
veflel, and alfo to every gallon of juice half a pint of brandy.
Pour in the juice, and lay fomething over the bung for a week,
to fee if it works. If it does, you muft not bung it down till it
has done working ; then ftop it clofe for three monthe, and draw
it off into another veflel. When it is ﬁnc, bottle it off.

To make rofpherry wine.

KE fome fine rafpberries, bruife them with the back -::rf
a {p®on, then {train them through a flannel bag into a ftone jar.
To each quart of juice put a pound of double-refined fugar,
ftir it well mgetber; and cover it clofe; let it ftand three days,
then pour it off clear, To a quart of juice put two quarts of
white wine, bortle 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 rafpberries,
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" Rules for brewing.

CARE muft be taken in the firlt place to have the malt clean ;
and after it is ground, it ought to ftand four or five days. -

For ftrong Otober, five quarters of malt to three hogfheads,
and twenty-four pounds of hops. This will afterwards make
two hug{heads of good keeping {mall beer, allowing five pounds
of hops to it.

For good middling beer, a quarter of malt makes a hogfhead
of ale, and one of {mall beer; or it will make three hogfheads
of good {mall beer, allowing eight pounds of hops. This will
keep all the year. Or it will'make twenty gallons of {trong ale,
and two hogtheads 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
hogthead ; if for prefent drinking, three pounds to a hogthead,
and the fofteft and cleareft water you can get.

Obferve the day before to have all your veflels very clean, and
never ufe your tubs for any other ule, except to make wines.

Let your cafks be very clean the day before with boiling wa-
ter ; and if your bung is big enough, fcrub them well witch a little
birch-broom or bruth; but if they be very bad, take out the
heads, and let them be fcrubbed clean with a hand-bruth and
fand and fullers-earth. - Put on the head again and fcald them
well, throw into the barrel a piece of unflacked lime, and ﬂap
the bung clofe.

The firlt copper of water, when it boils, pour into your mafh-
tub, and let it be cool enough to {ee your face in; then put in
your malt, and let it be well mafhed, have a copper of water
boiling in the mean time, and when your malt is well wathed,
fill your mafhing tub, ftir it well again, and cover it over with
the facks. Let it ftand three hours, then fet a broad thallow tub
under the cock, let it run very foftly, and if it is thick throw it
up again till it runs fine, then throw a handful of hops in the
under tub, and let the math run into it, and fill your tubs till all
is run off. Have water boiling in the copper, and lay as.much
more on as you have occafion for, allowing one third for boiling
and wafte. Let that ftand an hour, boiling more water to fill
the math-tub for fmall beer ; let the fire down a little, and plit it
into tubs enough to fill your math. Let the fecond mafh be run
off, and fill your copper with the firft wort ; put in partof your
hops, and malke it boil quick. About an hour is long enough ;
when it is half boiled, thruw in a handful of falt. Have a clean
white wand and dip it into the copper, and if the wort feels
clammy it is boiled enough ; then flacken your fire, and take off

Ll your
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‘your wort. Have ready a ]argé tub, put two fticks acrofs, and

{fet your firaining bafket over the tub on the fticks, and ftrain
- your wort thro’ 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 thinper 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. W hen the mafth has {tood an hour draw
it off, then fill your mafth with cold water, take off the wort in
the copper, and order it as before. When cool, add to it the firft
in the tub ; {o {oon as you empty one copper, fill the other, fo
boil your fmall beer well..  Let the laft math run off, and when
both areboiled with freth hops, order them as the two firft boil-
ings ; when cool, empty the math-tub, and put the fmall beer to
work there. When cool enough, work it, fet a' wooden bowl full
of yeaft in the beer, and it will work over with a little of the beer
in the boil. Stir your tun up every twcelve 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 till it has 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 veflel ; in warm weather, open it; and if your drink hifles,
as it often will, loofenittill it bas done, then ftop it clofe again.
If you can boil your ale in one boiling it is bett, 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 certain rule.

When you come to draw your bﬂfr, and find it is not fine,
draw off a gallon, and fet it on the fire, with two ounces of
ifinglafs cut fmall and beat. Diffolve it in the beer over the fire;
when it is all melted; Jetit {tand till it is cold, and pour it in at
- the bung, which muft lay loofe on till it has done fomenting,
then ftop it clofe for a month.

Take great care your calks are not muﬁy, or have an}r il
talte ; if they have, it is the hardeft thing in the world to
fweeten them.

You are to wath your cafks with cold water before you fcald
them, and they thould lie a day or two foaking, and clean them
well, then {cald them,

The beft thing for rope beer.

MIX two handfuls of bean flower, and one handful of falt,.
‘throw this into a kilderkin of beer, don’t flop it clofe till it
has done ﬂ:::mﬂnuﬂg, then let it fland a month, and draw it off;
but fometimes nothing will do with it.
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~When a barrel of beer bas turnw'd four,

TO a kilderkin of beer throw in at the bung a quart of oat-
meal, lay the bung on loofe two or three days, then flop it
down clofe, and let it ftand a month. Some throw in a piece of

chalk as big as a turkey’s egg, and when it has done working
ftop it clofe for a month, then tap it.

To make white bread, after the London way.

YOU muft take a buthel of the fineft flour well dreffed, put
it in the kneading-trough at one end ready to mix, take a gal-
lon of water (which we call liquor) and fome yeaft; fir it
into the liquor tili it looks of a good brown colour and begins
to curdle; {train it and mix it with your flour till it is about the
thicknefs of a good feed cake; then cover it up with the lid of
the trough, and let it {tand three hours, and as foon as you fee
it begin to fall take a gallon more of liquor, and weigh three
quarters of a pound of falt, and with your hand mix it well with
the water : {train it, and with this liquor make your dough of
a moderate thicknefs, fit to make up into loaves; then cover it
again with the lid, and let it {tand three hours more. In the
mean time, put the wood into the oven and hear it. It will take
two hours heating. When your {punge has ftood its proper time,
clear the oven, and begin to make your bread. Set it in the
oven, and clofe it up, and three hours will juft bake it. When
once it is in, you muft not open the oven till the bread is baked ;
and oblerve in fummer that your water be milk-warm, and in
winter as hot as you can bear your finger in it,

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 guantity, it will raife up the lid and run over, when
it has ftood its time.

To make French bread.

TAKE three quarts of water, and one of milk; in winter
{calding hot, in fummer a little more than milk-warm. Sea-
fon it well with falt, then take a pint and a half of good ale
yealt not bitter, lay it in a 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 in a little more than a quarter of a
pound of butter, work it well till it is diffolved, then beat up two
eggs in a bafon, and ftir them in, have about a peck and a half
ef flour, mix it with your liquor; in winter make your dough

6 PI'E tl’}‘
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pretty {tiff, in fammer more flack; {o that you may ufe a little

more or lefs of flour, according to the fliffuefs of your dough ;
mix it well, but the lefs yon work it the better. Make it into
rolle, 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,
Jet them lie about a quarwr longer, take them out and chip all
your French bread with a knife, which is better than rafpi ping it,
and makes it look {pungy and of a fine yellow, whereas the ralp-
ing takes off’ all that fine colour, and makes it look too fmooth,
You muft ftir your liquor into the flour as you do for pye-craft.
After your dough is made cover it with a cloth, and let it lie ta
rife while the oven is heating.

To make muffins and .cat-cakes.

TO a bufhel of Hertfordthire white flour, take a pint and a
half of gond ale yeaft, from pale malt, if you can get it, be-
caufe it is whiteft; let the yeaft lie in water all night, the next
day pour off the water clear, make two gallons of water _]uﬁ
milk-warm, net to fcald your yeaft, and two ounces of falt; mix
your water, yeaft, and falt well together for about a quarter of
an hour; then ftrain it and mix up your dough as light as pof-
fible, and let it lye in your trough an hour to rife, then with
your hand roll it, and pull it into little pieces about as big as a
large walnut, roll them with your hand like a ball, lay them on
your rable and as faft as you do them lay a piece of flannel over
them, and be fure to keep your dough covered with flannel ; when
you have rolled out all your dough begin to bake the firft, and
by that time they will be {pread out in the right form ; lay them
on your fron; as one fide begins to change colour turp the other,
-and take great care they don’t burn, or be tco much difcoloured,
but that you will be a judge of in two or three makings. Take
eare the middle of the iron is not too hot, as it will be, but then
vou may put a brick bat or two in the middle of the fire to {lacken

the heat. The thing you bake on muft be made thus:
. Build a place jull as if you was going to fet a copper, and in
the ftead of a copper, a piece of iron all over the top fixed in form
juit the fame as the bottom of an iron por, and make your fire
underneath with coal as in a copper. Obferve, muffins are made
- the fame way ; only this, when you pull them to piecesroll them
in a good deal of flour, and with a roliing-pin roll them thin,
cover them with a picce of flannel, and they will rife to a proper
thicknefs ; and if vou find them too big or too little, you mufk
rell dough accordingly. Thefe muift not be the leait dil‘colomiled.
When
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When vou eat them, toaft them with a fork crifp on both
fides, then with your hand pull them open, and they will be
like a honeycomb; 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 is melted turn them, that both fides may be
buttered alike, but don’t touch them with the knife, either to
fpread or cut them open, if you do they will be as heavy as lead,
only when they are quite buttered and done, you may cut them
crofs with a knife.

Note, Some flour will foak up a quart or three pints more wa-
ter than other flour ; then you muft add more water, or thake i}
more flour in making up, for the dough muft be as light as poffible.

A receipt for making bread wiibout barm, Ly the belp of
- a leaven.

TAKE a lump of dough, about two pounds of your laft
making, which has been raifed by barm, keep it by you in a
wooden veflel, and coverit well with Bour. This is your leaven :
then the night before you intend to bake, put the faid leaven to
- a peck of flour, and work them well together with warm water,
Let it lye in a dry wooden veflel, well covered with a linen cloth
and a blaunket, and keep it in a warm place. This dough kept
warm will rife again next morning, and will be {ufficient to mix
with two or three bufhels of flour, being worked up with warm
water and a little falt, When it is well worked up, and tho
roughy mixed 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 loaves, making the loaves broad, and
not fo thick and high as is frequently done, by which means the
bread will be better baked. Then bake your bread.

Always keep by you two or more pounds of the dough of your-
laft baking well covered with flour to make leaven to E:rvc from
one baking-day to another; the more leaven is put to the flour,
the lighter and {pungier the bread will be. The frether the
leaven, the bread will be lefs four.

| From the Dublin fociety.

A method to preferve a large flock of yeaft, which will
keep and be of ufe for feveral months, either to make
bread or cakes.

WHEN you have yeaft in plenty, take a quantity of it, ftir and
work it well with a whifk until it becomes liquid and thia, then
get a large wooden platter, cooler, or tub, clean and dry, and

with
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~with a foft brufh, lay a thin layer of the yealt on the tub, and
turn the mouth downwards that no duft may fall upon it, but fo

that the air may get under to dryit. When that coat is very dry,

then lay on another coat and let it dry, and {o go on to put one
coat upon ancther tll you have a fufficient quantity, even two or
three inches thick, to ferve for feveral months, always taking
care the yeaft in the tub be very dry before you lay more on.
When you have occafion to make ufe of this yealt cuta piece off,
and lay it in warm water ; {lir it together, and it will be fit for
ufe, Ifit is for brewing, take a large handful of birch tied
tpoether, and dip it into the yealt and hang it up to dry ; take
great care no dult comes to it, and fo you may do as many as
you pleafe. - When your beer is fit to {et to work, throw in one
of thefe, and it will make it work as well as if you had frefh
yeaft. You muft whip it about in the wort, and then let it lye;
when the fat works well, take out the broom, and dry it again,
and it will do for the next brewing.

Note, In the building of your oven for baking, obferve that
you make it round, low roofed, and a little mouth ; then it will
take lefs fire, and keep in the heat better than a long oven and
high roofed, and will bake the bread better,

& e,

CoH AR o XVIE
Jarring ' cherries, and preferves, &c.

"o jar cherries, ledy North's way.

TAKE twelve pounds of cherries, then ftone them, put them
in your preferving-pan, with three pounds of double-refined fu-
%ar and a quart of water; then fet them on the fire till they are

calding hot, take them off a little while, and {et on the fire

again. Boil chem till they are tender, then fprinkle them with

half a pound of double-refined fugar pounded, and fkim them
¢lean, Put them all topether in a china bowl, let them ftand in
the fyrup three days; then drain them thro’ a fieve, take 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 thems cover
them clofe with a cloth, and fet them over a cool fire till they

fweat. Take them off the fire, then let them ftand till they are

cold, and put them in bexes or jars to keep.

To
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To dry cherries.

"TO four pounds of cherries put one pound of fugar, and juft
put as much water to the fugar as will wet it ; when it is melted,
make it boil, {tone your cherries, put them in, and make them
boil ; fkim them two or three times, take them off, and let them
ftand in the {yrup two or three days, then boil your {yrup and
- put to them again,' but don’t boil your cherries any more. Let
them ftand three or four days Ianger, then take them out, lay-
them in {ieves to dry, and lay them in the {un, or in a flow oven
todry; when dry, lay them in rowsin papers, and fo a row of -
cherries, and a row of white paper in boxes.

To preferve cherries with the leaves and flalks green.

FIRST dip the ftalks 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 f}rup, and dip
the cherries, ftalks, and leaves in the fyrup, and jult let them
fcald ; lay them on a fieve, and boil the {ugar toa candy height,
then dlp the cherries, ftalks, leaves, and all, then ftick the
branches in fieves, and dry them as you do other {weetmeats,
They look very pretty at candle-light in a defert.

To wiake orange marimalade.

TAKE the beft Seville oranges, cut them in quarters, grate
them to take out the bitternefs, and put them in water, which
you muft thift twice or thrice a day, for three days. Then boil
them, fhifting the water till they are tender, ﬂm:d them very
fmall, then pick out the fkins and feeds from the meat which you
pulled out, and put it to the peel that is thred; and to a pound
of that pulp take a pound of double-refined fugar. Wet your
fugar with water, and let it boil up to 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 together, 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 mar-
malade, add fome jelly of pippins, and allow fugar for it.

To make white marmalade.

PARE and core the quinces as falt as you can, then take to a
pound - of quinces (being cut in 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, fetit on a very (low fire till
the fugar is melted, and the quinces tender; then putin the reft
ﬂf the fugar, and boil it up as falt as you can. When itisalmoft

enough,
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enough, put in fome jelly and boil it apace ; then pat it up, and
when it is quite cold cover it with white paper.

To preferve oranges whole.
TAKE the beft Bermudas or Seville oranges you can get, and

pare them with a penknife very thin, and lay your oranges in

water three or four days, fhifting them every day ; then put them
in a kettle with fair water, and put 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 ; asit
waltes it muft be filled up three or four times, while the oranges
are doing, for they will take up feven or eight hours boiling ;
they muft be boiled till a white {traw will run thro’ them, then
take them out, and fcoop the feeds out of them very carefully,

y making a little hole in the top, and weigh them. To every
pound of oranges put a pound and three quarters of double-re-
fined fugar, beat well and fifted through a clean lawn fieve, fill
your oranges with fugar, and ftrew {ome on them; let them li¢
a little while, and make your jelly thus :

Take two dozen of pippins or John apples, and flice them into
water, and when they are boiled tender ftrain the liquor from
the pulp, and to every pound of oranges you muft have a pint
and a half of this liquor, and put to it three quarters of the
fugar you left in filling the oranges, fet it on the fire and let it
boil, and {kim it well, and put it in a clean earthen pan till itis
cold, then put it in your fkillet ; put in your oranges, with a
imall bodkin job your oranges as they are boiling to let the fyrup
into them, ftrew on the reft of your fugar whilft they are boil-

ing, and when they look clear take them up and put them in -

your glafles, but one in a glafs juft fit for them, and boil the
fyrup till it is almoft a jelly, then fill up your glaffes ; when they
are cold, paper them up, and keep them in a dry place.

To make red marmalade.

SCALD the quinces tender in water, then cut them in quar-
ters, core and pare the pieces. To four pounds of quinces put
three pounds of fugar, and four pints of water ; boil the fugar
and water to a {yrup, then put in the quincés and cover it Let
it ftand all night over a very little fire, but not to boil 3 when
they are red enough, putin a porringer full of jelly, or more,
and boil them up as faft as you can. When it is enough, put
it up, but do not break the quinces too much.

Red
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Red quinces whole.

TAKE fix of the finelt quinces, core and ftald 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 fogar, boil it to a fyrup, fkim it well, then put in the
- quinces, and let them {tand 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 thro’ them, put
them into glaffes ; let the liquor boil till it is a jelly, and then
pour it over the quinces, :

Felly for the quinces.

TAKE 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 tillit is firong 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 conferve of red rofes, er any other flowers,

TAKE rofe-buds or any other flowers, and pick them, cut
off the white part from the red, and put the red flowers and {if
them thro’ a {ieve to take out the feeds ; then weigh them, and
to every pound of flowers take two pounds and a half of loaf |
fugar ; beat the flowers pretty fine in a ftone mortar, then by
degrees put the fugar rto them, and beat it very well all it is
well incorporated together ; then put it into gallipots, tie it over
with paper, over that a leather, and it will keep feven years.

To make conferve of bips.

GATHER hips before they grow foft, cut off the haads and
ftalks, flit 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 ftand
till they are foft enongh to rub them thro’ a coarfe hair- fievey
as the pulp comes take it off the fieve: they are a dvy berry,
and will require pains to rub them thro’; then add its weight

in fugar, mix them well together without boiling, and keep it
in deep gallipots for ufe.

To make fyrup of rofes.
INFUSE three pounds of damafk rofe-leaves in a gallon oft
warm water, in a well glazed earthen pot, with a parrow
mouth, for eight hours, which ftop fo clofe, that none of the

yirtue
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virtue may exhale. When they have infufed fo long, heat the
swater again, {queeze them out, and put in three pounds more of
role-leaves, to infufe for eight hours more, then prefs them out

very hard; then to every quart of this infufion add four pounds

of fine fugar, and boil it to a fyrup.

To make a [yrup of citrom.
PARE and flice your citrons thin, lay them in a bafon, wuh

layers of fine fugar. The next day pour off the liquor into a

glafs, fkim it, and clarify it over a gentle fire.

To make fyrup of clove gilliflowers. _
CLIP your gilliflowers, fprinkie them with fair water, put
them into, an earthen pot, ftop it up very clofe, fet itin a kettle
of water, and let it boil for two ‘hours; then ftrain out the
Juice, put a pmmd and a half of fugar to a pint of juice, putit

into a fkillet, fet it on the fire, keep it flirring till the fugar is

all melted, -but let it not boil ; then fet it by to cool, and put
in into bnttles

To make [yrup of peach bloffoms.

INFUSE peach bloffoms in hot water, as much as will hand-
fomely cover them. Let them {tand in balneo, or in fand, for
twenty-four hours covered clofe; then ftrain out the ﬂnwers
from the liquor, and put in frefh fowers. Let them fland to
infufe as before, then ftrain them out, and to the liquor put
freth peach bloffoms the third time; and, if you pleafe, a
fourth time. Then to every pound of your infufion add two
pounds of double-refined fugar; and fetting it in fand, or
balneo, make a fyrup, which keep for ufe.

To make [fyrup of quinces.

GRATE quinces, pafs their pulp thro’ a cloth to extract their
juice, fet their jnices in the {un to fettle, or before the ﬁre._. and
by that means clarify it : for every four ounces of this juice take
a pound of {ugar boiled to a brown degree. If the putting in

‘the juice of the quices fhould check the boiling of the fugar
too much, give the fyrup fome boiling till it becomes pearled ;.

then take it off the fire, and when cold, put it into the bottles,

To preferve apricots.
TAKE your apricots, flone and pare them thin, and take their

weight in double refined {ugar beaten and fifted, put your apri-

cots in a filver cup or tankard, cover them over with fugar,

and let them ﬁand {o all night, The next day put themin 4 pre=
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- ferving-pan, fet them on a gentle fire, and let them fimmer a little
while, then let them boil till tender and clear, taking them off
fometimes to turn and fkim. Keep them under the liquor as they
are doing, and with a fmall clean bodkin or great needle job
them fometimes, that the {yrup may penetrate into them. When
they are enough, take them up, and put them in glaffes. Boil and
tkim your {yrup; and when it is cold, put it on your apricots.

To preferve damfons whole.

YOU muft take fome damfons and cut them in pieces, put
them in a fkillet over the fire, with as much water as will cover
them. When they are boiled and the liquer pretty ftrong, ftrain
it out : add for every pound of the whole damfons wiped clean,
a pound of fingle-refined {ugar, put the third part of your fugar
into the liquor, fet it over the fire, and when it fimmers, put
in the damfons. Let them have one goed boil, and take them
off for half an hour covered up clofe; then fet them on again,
and let them fimmer over the fire after turning them, then take
| them out and put them in a bafon, ftrew all the fugar that was
| left on them, and pour the hot liquor over them. Cover them
i up, and let them ftand till next day, then boil them up again 1ill
i they are enough. = Take them up, and put them in pots; boil
\ the liquor till it jellies, and pour it on them when it is almofk
# cold, fo paper them up.

To candy any fort of flowers.

. TAKE the beft treble-refined fugar, break it into lumps, and
{ dip it piece by piece into water, put them into a vellel of filver,
4 and melt them over the fire; when it juft boils, ftrain it and fet
! it on the fire again, and let it boil till it draws in hairs, which
#'you may perceive by holding up your {poon, then put in the
i iflowers, and fet them in cups or glaffes. When it is of a hard
§ccandy, break it in lumps, and lay it as high as you pleafe. Dry
Yiit in a ftove, or in the {un, and it will look like fugar-candy.

To preferve geofeberries whole without floning,

. TAKE the largeft preferving goofeberries, and pick off the
ltback eye, but not the flalk, then fet them over the fireina.
Jrpot of water to {cald, cover them very clofe to fcald, but not boil
fcor break, and when they are tender take them up into cold wa-
Wtter ; then take a pound and a half of double refined fugar to a
Sypound of goofeberries, and clarify the fugar with water, a pint
tto a pound of fugar, and when your fyrup is cold, put the goole-
‘bberries fingle in your preferving-pan, put the fyrup to them, a;_:d
<t
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fet them on a gentle fire; let them broil, but not too faft, left:
they break : and when they have boiled and you perceive the
{ugar has entered them, take them off'; cover them with white
_ paper, and fet them by till the next dajr Then take them out
of the ﬁr,rru]::-1r and boil the {yrup till it begins to be ropy; fkim
“it, and put it to them again, then fet them on a gentle ﬁre, and ¢
let them preferve gently till you perceive the {yrup will rope ; them
take them off, fet them by till they are cold, cover them with pa-
per, then boil fome goofeberries in fair water, and when the li-
quor is {trong enough ftrain it out. Let it {tand to fettle, and
to every pint take a pound of double-refined fugar, then make
a jelly of it, put the gooleberries in glafles, when they are cold ;
cover them with the jelly the next day, paper them wet, and
then half dry the paper that goes in the infide, it clofes down
better, and then white paper over the glafs. Set it in your ftove,
or a dry place. ~

To preferve white walnuts.

FIRST pare your walnuts till the white appears, and nothing
elfe. You mult be very careful in the doing of them that they
don’t turn black, and as faft as you do them thmw them into falt

‘and water, and let them lic il your [ugar is ready. Take three
pounds of good loaf fugar, put it into your preferving-pan, fet it

over a charcoal fire, and put as much water as will juft wet the
~ fugar. Let it boil, then have ready ten or a dozen whites of
egas ftrained and beat up to a froth, cover your fugar with the
froth as it beils, and {kim it; then boil ir, and fkim it till it is
as clear as cryftal, then throw in your walnuts, juft give them
a boil till they are tender, then take them out, and lay them in .
a difh to cool ; when cool, put them in your preferving-pan, and
when the fugar- i3 as warm as milk pour it over them ; when
guite cold, paper them down.

Thus clear your {ugar for all prefcrvcﬁ, apricots, peaches, '
gﬁoﬁebel ries, currants, &c.

To preferve welnats green.

“ WIPE them very clean, and lay them in {tréng falt and water .
twenty-four hours; then take them ount, and wipe them very
clean, have ready a fkiller of water boiling, throw them in, let
them boil a minute, and take them out. Lay them on a coarfe
cloth, and boil your {ugaras above ; then juft give your walnuts
a fcald in the fugar, take them up and lay them to ceol. Put
them in your plcfcrwng pm, and pour on your fyrup as ahme |
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C- e s X

To make anchovies, vermicella, catchup, vinegar ;
and to keep artichokes, French beans, &c.

To make anchovies.

TO a peck of {prats, two pounds of common falt, a quarter
of a pound of bay-falt, four pounds of falt-petre, two ounces
of fal prunella, two penny-worth of cochineal, pound all in a
mortar, put them into a ftone pot, a row of {prats, a layer of
your compound, and fo on to the top alternately. Prefs them
hard dnwn, cover them clofe, let them ftand fix months, and
they will be fit for ufe. Oblferve that your fprats be very fl‘:ﬂl
and don’t wath nor wipe them, but juft take them as they come
.out of the water.

To pickle fmelts, where you bave plenty.

TAKE a quarter of a peck of {melts, half an ounce of pep-
per, half an ounce of nutmeg, a quarter of an ounce. of
mace, half an ounce of petre-falt, a quarter of a pound of
common falt, beat all very fine, wafh and clean the fmelts, gut
them, then lay them in rows in a jar, and between every layer
of fmelts frew the feafoning with four or five bay-leaves, then
boil red wine, and pour over them enough to cover them. Co-
ver them with a plate, and when cr::-hi tie them down clofe.
They exceed anchovies.

To make vermicella.

MIX yolks of eggs and flour together in a pretty ftiff paﬂe
{o as you can work it up cleverly, and roll it as thin as it is
poflible to roll the pafte. Let it dry in the fun ; when it is guite
drjr, with a very fharp knife cut it as thin as pnﬁible, and keep
itin a dry place. It will run up like little worms, as vermicel-
la does; though the beft way is to run it through a courfe fieve,
whillt the p1ﬂe is foft. If you want fome to be made in hafte,
dry it by the fire, and cut it {mall, It will dry by the fire in
a quarter of an hour. This far exceeds what comes from abroad,

being frefher.
| To make catchup.

TAKE the large flaps of mufhrooms, pick nothing but the
ftraws and dirt from it, then lay them in a broad earthen

pan, ftrow a good deal of falt over mcm, let them lie till next
morning,
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morning, then with your hand break them, put them into a ftew-
pan, let them boil a minute or two, then f{train them through a
coarfe cloth, and wring it hard. Take out all the juice, let it
ftand to fettle, then pour it off clear, run it through a thick flan-
nel bag, (fome filter it through brown paper, but that is a very
tedious way) then boil it; to a quart of the liquor put a quarter
of an ounce of whole ginger, and half a quarter of an ounce of
whole pepper. Boil it brifkly a quarter of an hour, then {train
it, and when it is cold, put it into pint bottles. In cach bottle
put four or five blades of mace, and fix cloves, cork it tight, and
it will keep two years. Thisgives the belt flavour of the muth-
rooms to any fauce. If you put to a pint of this catchup, a pint
of mum, it will tafte like foreign catchup.

Another way to make catchup.

TAKE the large flaps, and falt them as above; boil the li-
quor, ftrain it throu Egh a thick flannel bag : to a quart of that
liquor put a quart o ftale beer, a large ftick of horfe raddifh
cut in little flips, five or fix bay-leaves, an onion ftuck with
twenty or thirty cloves, a quarter of an ounce of mace, a quar-
ter of an ounce of nutmegs beat, a quarter of an ounce of black

.and white pepper, a quarter of an ounce of all—fpice, and four or
five races of ginger. Cover it clofe, and let it fimmer very {oftly
till about one third is walted ; then {train it through a flannel
bag, when it is cold bottle it in pint bottles, cork it clofe, and it
will keep a great while : you may put red wine in the room of

‘beer ; fome put in 2 head of garlick, but I think that fpoils it.
The other receipt you have in th: chapter for the fea.

Artichokes to keep all the year.

BOIL as many artichokes as you iatend to keep; boil them
fo as juft the leaves will come out, then pull off all the leaves
and choke, cut them from the flrings, lay them on a tin-plate,
and put them in an oven where tarts are drawn, let them ftand
till the oven is heated again, take them out before the wood is

ut in, and {et them in again after the tarts are drawn; fo do
till they are as dry as a board, then put them in a paper bag, and
hang them in a dry place. You fhould lay them in warm wa-
ter three or four hours before you ufe them, fhifting the water
often, Let the laft water be boiling hot ; they will be very ten-
der, and eat as fine as frefh ones. You need not dry all your
bottoms at once, as the leaves are good to eat ; fo boil 2 dozen

at a time, and {ave the bottoms for this ufe.
X 3 Te
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very {oftly till you find the goofeberries are coddled, take them
out, and put in the reft of the bottle till all are done; then have
ready fome rofin melted in a pipkin, dip the necks of the bortles
in, and that will keep all air from coming at the cork, keep them
in a cool dry place where no damp is, and they will bake as red
a+a cherry. You may keep them without fcalding, but then the
{kins will not be {0 tender, nor bake {o fine.

To keep red goofeberries.

PICK them when full ripe, to each quart of goofeberries put
a quarter of a pound of Lifbon fugar, and to each quarter of a
pound of fugar puta quarter of a pint of water, let it boil, then
put in your goofeberries, and let them boil {foftly two or three
-minutes, then pour them into little ftone jars, when cold cover
them up and keep them for ufe ; they make fine pies with little
trouble. You may prefs them through a cullender; to a quart
of pulp put half a pound of fine Lifbon fugar, keep f{tirring over
the fire till both be well mized and boiled, and pour it into a
ftone jar; when cold cover it with white paper, and it makes
very pretty tarts or puffs.

To keep walnuts all the year,

TAKE a large jar, a layer of fea-fand at the bottom, then a
layer of walnuts, then fand, then the nuts, and fo on till the
jar is full ; ‘and be fure they don’t touch each other in any of
the layers. When you would ufe them, lay them in warm wa-
ter for an hour, fhifting the water as it cools; then rub them
dry, and they will peel well and eat {weet. Lemons will keep
thus covered better than any other way.

Another way ‘to keep lemons.

"TAKE the fine large fruit that are quite found and good, and
take a fine packthread about a quarter of a yard long, run it
thro’ the hard nib at the end of the lemon, then tie the ftring
together, and hang it on a little hook in a dry airy place; fodo
as many as you pleafe, but be fure they don’t touch one another,
nor any thing elfe, but hang as high as you can Thus you may
keep pears, &c. only tying the ftring to the ftalk.

T keep white bullice, pear plumbs, or damfons, e, for
‘ tarls or pies. _
CATHER them when full grown, and juft as they begin to

turn.  Pick all the largefl out, fave about two thirds of the
fruit, the other third put as much water to as you think will

X 4 cover



312 The Art of Cookery,

cover the reft. Let them boil, and fkim them; when the fruit ig

boiled very foft. then ftrain it through a coarfe hair-fieve; and to

every quart of this liquor put a pound and a half of fugar, boil
it, and (xim it very well; then throw in your fruit, juft give
them a {cald, take them off the fire, and when cold put tgem
into bottles with wide mouths, pour your {yrup over them, lay a
piece of white paper over them, and cover them with oil. Be
fure to take the oil well off when you ufe them, and don’t put
them in larger bottles than you think you fhall make ufe of at a
time, becaufe all thele forts of fruits fpail with the air.

To make vinegar,

TO every gallon of water put a pound of coarfe Lifbon fugar,
let it boil, and keep {kimming of it as long as the fcum rifes 3
then pour it into tubs, and when it is as cold as beer to work,
toaft a good toaft, and rub it over with yeaft. Let it work
twenty-four hours ; then have ready a veffel iron-hooped, and
well painted, fixed in a place where the {un has full power, and
fix it [o as not to have any occafion to move it. When you draw
it off, then fill your veflel, 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 it off into little {tone bottles the latter end of June or
beginning of July, let it ftand till you want to ufe it, and it will
never foul any more : but when you go to draw it off, and you
find it is not {four enough, let it ftand a month longer before you
draw it off. For pickles to go abroad, ufe this vinggar alone ;
but in 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 vinegar. You need not boil unlefls you pleafe, for almoft
any fort of pickles, it will keep them quite good. It will keep
walnots very fine without boiling, even to go to the Indies ; but
then don’t put water to it, For green pickles, you may pcur it
{calding hat on two or three times.  All other fortg of pickles
you need not hoil it. Mufthrooms only wath them clean, dry
them, put them inta little bortles, with a nutmeg juft fcalded in
_vinegar, and fliced (whilft it is hot) very thin, and a few blades
of mace ; then fill up the bottle with the cold vinegar and {pring-
water, pour the mutton fat try'd over it, and tie a bladder and
leather over the top. Thele mufhrooms won’t be fo white, but
as finely tafted as if they were juft gathered ; and a fpoonful of
this pickle will give fauce a very fine flavour.

White walouts, fuckers, and onions, and all white pickles
do in the fame manner, after they are yeady for the pickle.

73
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To fry [melts.

LAY your {melts 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 but-
ter hot in a ftew-pan.  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 roafts, balte it with the yolks
ef two eggs, and then with crumbs of bread all the time it is
a-roalting ; but have ready a pint of oyfters {tewed in their own
liquor, and lay in the difh under the butter ; when the bread
has foaked up all the butter, brown the outfide, and lay it on
your oyfters., Your fire muft be very flow. |

To raife a fallad in two bours at the fire.
TAKE freth horfe-dung hot, lay it in a tub near the fire,
then {prinkle fome muftard-feeds thick on it, lay a thin layer of
horfe-dung over it, cover it clofe and keep it by the fire, and
it will rife high enough to cut in two hours.

CoH Ao Bk
D5 T TL.LING,

To diftil walnut-water.

TAKE a peck of fine green walnuts, bruife them well in a
large mortar, put them in a pan, with a handful of balm bruil-
ed, put two quarts of good French brandy to them, cover them
clofe, and let them lie three days; the next day diftil them ina
cold flill; from this quantity draw three quarts, which you
may do in a day.

Hew to ufe this ordinary fill.
YOU muft lay the plate, then wood-afhes thick at the bot-
tom, then the iron pan, which you are to fill with your walnuts
and liquor, then put on the head of the ftill, make a pretty

- brifk fire till the ftill begins to drop, then {lacken it fo as juft to

have
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have enough to keep the ftill at work, mind all the time to keep
a wet cloth all over the head of the ftill all the time it is at
work, and always obferve not to let the flill work longer than
the liquor is good, and take great care you don’t burn the flill ;
and thus you may diftil what you pleafe. If you draw the fill
too far it will burn, and give your liquor a bad tafte. ;

To make treacle-water.

TAKE the juice of green walnuts four pounds, of rue, car-
duce, marygold, and balm, of each three pounds, roots of
butter-bur half a pound, roots of burdock one pound, angelica
and mafter-wort, of each half a pound, leaves of {cordium fix
handfuls, Venice treacle and mithridate of each half a pound,
old Canary wine two pounds, white wine vinegar fix pounds,
juice of lemon fix pounds, and diftil this in an alembick.

To make black cherry water.

TAKE fix pounds of black cherries, and bruife them fmall ;
then put to them the tops of rofemary, fwect marjoram,
fpearmint, angelica, balm, marygold flowers, of each a handful,

ry’d violets one ounce, annifceds and {weet feunel-feeds, of
each half an ounce bruifed; cut the herbs fmall, mix all toge-
ther, and diftill them off in a cold f{till. -

To make Dbyfierical water.

TAKE betony, roots of lovage, feeds of wild parfnips, of
each two ounces, roots of {ingle piony four ounces, of mifletoe
of the oak three ounces, myrrh a quarter of an ounce, caftor
half an ounce ; beat all thefe together, and add to them a quar-
ter of a pound of dried millepedes ; pour on thefe three quarts
of mugwort water, and two quarts of brandy; let themn ftand
in a clofe veflel eight days, then diftil it in a cold flill pofted
up. You may draw off nine pints of water, and [weeten it to
your tafte. Mix all together, and Dottle it up.

Do diftil red rofe-duds.

WET your: rofes in fair water; four gallons of rofes will
take near two gallons of water, then f{till them in a cold fiill ;
take the {ame fﬁllcd water, and put it unto as many frefh rofes
as it will wet, then flill them again. '

Mint, balm, parfley, and penny-royal water, diftil the fame

way,
: o




Roots. Flowers. ~ Seeds.
Angelica, - Wormwood, Hart’s tongue,
Dragon, Suckery, . Horchound,
Maywort, . "Bylop, Fennel,
Mint, Agrimony, Meleolet,
Rue, Fennel, St. John-wort,
Carduus, Cowllips, Comfery,
Origany, Poppys, Featherfew,
Winter-favoury,  Plantain, Red rofe-leaves,
Broad thyme, Setfoyl, Wood-forrel;
Rofemary, Vocvain, Pellitory of the wall,
Pimpernell, Maidenhair, . Hart's eafe, {
Sagey Mother-wort, Centory,
Fumetory, Cowage, Sea-drink, a good
Coltsfoot, (Golden-rod, handful of each of
Scabeus, - Gromwell, theaforefaid things,
Burridge, Dill. Gentian root, :
Saxafreg, Dock-root,
Bittony, Butter-bur-root, .
Liverworth, Piony-root, s
Jarmander.
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To make plague-dater.

Bay-berries, |
Juniperberries,ofeach
of thefe a pound.

one onnce of nutmegs, one ounce of cloves, and half an ounce
of mace ; pick the herbs and flowers, and fhred them a lictle,
Cut the roots, bruife the berries, and pound the fpices fine; take
a peck of green walnuts, and chop them {mall, mix all thefe to-
gether, and lay them to fteep in fack-lecs, or any white wine-
lcess if not in good fpirits, but wine lees are beft, Let them
lie 2 week or better; be fure to flir them once a day with a
ftick, and keep them clofe covered, then ftill themin an alembick
with a flow fire, and take care your f{till does not burn. The

firlt, fecond, and third running is good, and fome of the fourth,
Let them ftand till cold, then put them together.

To make [urfeit-water. .

YOU mutft take fcurvy grafs, brook-lime, water-creffes, ro-
man wormwood, rue, mint, balm, fage, clivers, of each one
handful; green merery two handfuls; poppys, if freth half a
peck, if dry a quarter of a peck ; cochineal, {ix pennyworth,’
faffron, fix pennyworth ; anni-feeds, carraway-feeds, corriander-

fﬂtds,
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feeds, cardamen-{eeds, of each an ounce ; liguorice two ounces
fcraped, figs {plit a pound, raifins of the fun ftoned a pound,
juniper-berries an ounce bruifed, nutmeg an cunce beat, mace
an ounce bruiled, {weet fennel-feeds an ounce bruifed, a few
flowers of rofemary, marigolds and fage-flowers; put all thefe
into a large ftone-jar, and put to them three gallons of French
brandy ; cover it clole, and let it ftand near the fire for three
weeks.  Stir it three times a week, and be fure to keep it clofe
ftopped, and then {lrain it off; bottle your liquor, and pour on
the ingredients a gallon more of French brandy. Let it ftanda
week, ftirring it once a day, then diftil it in a cold flill, and this
will make fine white {urfeit water. .

You may make this water at any time of the year, if you
live at London, becaufe the ingredients are always to be had,
cither green or dry; but it is the beft made in fummer.

To make milk-twaler.

TAKE two good handfuls of wormwood, as much carduus,
as much rue, four handfuls of mint, as much balm, half as
much angelica, cat thefe a little, put them into a cold {hill, and
put to them three quarts of milk. Let your fire be quick till
your ftill drops, and then flacken your fire. You may draw off
two quarts. The firft quart will keep all the year. :

How to diftil vinegar you have in the Chapter of Pickles.

S i L e R

How to MARKET;

And the feafons of the year for Butcher’s Meat,
Poultry, Fith, Herbs, Roots, &c. and Fruit.

Pieces in a bullock.

THE head, tongue, palate; the entrails are the {weetbreads,
kidneys, fkirts, and tripe; there is the double, the roll, and
the reed-tripe. |

The fore-quarter.

.FIRST is the haunch ; which includes the clod, marrow-bone,
fkin, and the fticking-piece; thatis the neckend. Thenextis
the leg of mutton-picce, which has part of the blade-bone ; I;h;n

the
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the chuck-piece, the brifcuit, the four ribs and middle rib,
which iz called the chuck:rib.

The bind-quarter.

FIRST firloin and rump, the thin and thick-flank, the veiny-
piece, then the chuck-bone, buttock, and leg.

In a [beep.

THE head and pluck; which includes the liver, lights,
heart, {weetbreads, and melt,

The fore-quarter.
THE neck, breaft, and thoulder.

The bind quarter.

THE leg and loin, The two loins together is called a fad-
dle of mutton, which is a fine joint when it is the little fat

mutton,
In a calf.

THE head and inwards are the pluck; which contains the
heart, liver, lights, nut and melt, and what they call the fkirts,
(which eat finely broiled) the throat {weetbread, and the wind-
pipe {weetbread, which is the fineft.

The fore-quarter is the thoulder, neck, and breaft.

The hiod-quarter is the leg, which contains the knuckle and
fillet, then the loin.

In a houfe-lamb,

THE head and pluck, thatis the liver, lights, heart, nut and
melt. Then there is the fry, which is the {weetbreads, lamb-
{tones, and fkirts, with fome of the liver. :

The fore-quarter is the fhoulder, neck and breaft together.

The hind-quarter is the leg and loin. This is in high feafon
at Chriftmas, but lafts all the year.

Grafs lamb comes in in April or May, according to the feafon
of the year, and holds good till the middle of Auguit.

In a kog,

THE head and inwards; and that is the haflet, which is the
liver and crow, kidney and fkirts. It is mixed with a greac
deal of fage and {weet herbs, pepper, falt and fpice, fo rolled
in the caul and roafted ; then there are the chitterlains and the
guts, which are cleaned for faufages.

The fore-quarter is the fore-loin and fpring ; if a large hog,
you may cut a {pare-rib off.

The hind-quarter enly leg and loin,
= A bacon
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FTREN T e div il dmpomdaEy ofvinabiil o :
~ THIS is cut different, becaufe of making ham, bacon, and
pickled pork.  Here you have fine {pare-ribs, chines, and grif
kins, and fat for hog’s lard. = The liver and crow is much ad-
mired fried with bacon ; the feet and ears are both -:qu'a:ily
good foufed. :
Pork comes in feafon at Bartholomew-tide, and holds good

till Lady-day. t 14} A i

How to chufe Butcher's Meat.
“To chufe lamb.

In a fore-quarter of lamb mind the neck-vein; if it be an
azure blue it is new and good, but if greenith or yellowifh, it
is near tainting, if not tainted already. In the hinder-quarter,
fmell,under the kidney, and try the knuckle; if yon'meet with
a faint {fcent, and the knuckle be limber, it is ftale killed. For
a lamb’s head, mind the eyes; if they be funk or wrinkled, it
is ftale ; if plump and lively, it is new and {weet.

Veal.

IF the bloody vein in the fhoulder looks blue, or a bright red,
it is new Killed ; but if blackifh, greenith, or yellowifh, it is
flabby and ftale; if wrapped in wet cloths, {mell whether it be
mufty or not. The loin firft taints under the kidney, and the
flefh, if ftale killed, will be foft and {limy.

The breaft and neck taints*firlt at the upper-end, and you
will perceive fome dufky, yellowifh, or greenifh appearance ;
the [weetbread on the breaft will be clammy, otherwife it is frefh
and good. The leg it known to be new by the fliffnefs of the
joint; if limber and the fleth feems clammy, and has green or
yellowifh fpecks, ’tis flale. The head is known as the lamb’s.
The fleth of a bull-calf is more red and firm than that of u cow-
calf, and the fat more hard and curdled.

NMutton.

IF the mutton be young, the fleth will pinch tender; if old,
it will wrinkle and remain fo ; if young, the far will eafily part
from the lean ; if old, it will ftick by ftrings and fkins: if ram-
mutton, the fat feels {pungy, the fleth c'ofe grained and tough,
not rifing again, when dented by your finger ; if ewe mutton,
the fleth is paler than wether-mutton, a clofer grain, and
eafily parting. If there be a rot, the fleth will be palifh, and
the fat_a faint whitith, inclining to yellow, and the flefh be loofe
at the bone, If you fquecze it hard, fome drops of waterfwillf
otor i fianc
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ftand up like fewet ; as to newnefs and {talenefs, the fame is to
be obferved as by lamb. : RI T P
Beef.

IF it be right ox-beef, it will have an open grain ; if young,
a tender and oily fmoothnefs : if rough and {pungy, it isold, or
inclining to be fo, except neck, brifcuit, and fuch parts as are
very fibrous, which in young meat will be more rough than in
other parts. A carnation pleafant colour betokens good fpend-
ing meat, the fewet a curious white, yellowith is not {o good.

Cow-beef is lefs bound and clofer grained than the ox, the fat
whiter, but the lean fomewhat paler; if young, the dent you
make with your finger will rife again in a little time.

Bull-beef is of a clofer grain, a deep dufky red, tough in pin-
ching, the fat fkinny, hard, and has a rammifh rank {mell; and
for newnefs and ftalenefs, this fleh bought frefh has but few
figns, the more material is its clamminefs, and the reft your
imell will inform you. If it be bruifed, thefe places will look
more dufky or blackifh than the reft.

Pork.

IF it be young, the lean will break in pinching between your
fingers, and if you nip the fkin with your nails, it will make 2
dent ; alfo if the fat be foft and pulpy, in 2 manner like lard ;- if
the Ican be tough, and the fat flabby and {pungy, feeling.rough,
it is old; efpecially if the 1ind be ftubborn, and you cannot
nip it with your nails.

If of a boar, though young, or of a hog gelded at full growth,
the fefh will be hard, tough, reddith, and rammilh of {mell ;
the fat fkinny and hard ; the {kin very thick and tough, and
pinched up it will immediately fall again. |

As for old and new Killed, try the legs, hands; aad fprings,
by putting your finger under the bone that comes out ; for if it
be tainted, you will there find it by {melling your finger ; befides,
the fkin will be fweaty and clammy when ftale, but cool and
fmooth when new.

If you find little kernels in the fat of the pork, like hail-fhot;
if many ’tis meafly, and dangerous to be eaten.

IHow to chufe brawn, wvenifon, Wefipbalia bams, &,

BRAWN is known to be old or young, by the extraordinary
or moderate thicknefs of the rind ; the thick is old, the mo-
derate is young. If the rind and fat be very tender, it is not
bodr-brawn, but barrow or {ow, ,

Ffﬁfﬁﬂ
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Venifon.

TRY the haunches or fhoulders under the bones that come
out, with your finger or knife, and as the fcent is {weet or rank,
it is new or ftale ; and the like of the fides in the moft flethy
parts : if tainted they will look greenifh in fome places, or more
than ordinary black. Look on the hoofs, and if the clefts are
very wide and tough, it is old; if clofe and {mooth, it is

young.
The feafon for wvenifon.
THE buck-venifon begins in May, and is in high feafon till
All-Hallow’s-day ; the doe is in feafon from Michaelmas to the
end of December, or fometimes to the end of January.

Weflpbalia bams and Englifh bacon.

PUT a knife under the bone that flicks out of the ham, and
if it comes out in a manner clean, and has a curicus flavour, it is
fweet and good ; if much {meared and dulled, it is tainted or rufty,

Englith gammons are tried the fame way ; and for other parts
try the fat, if it be white, oily in feeling, doss not break or
crumble, good ; but if the contrary, and the lean has fome little
fireaks of yellow, it is rufty, or will foon be fo.

To chufe butter, cheefe, and eggs.
WHEN you buy butter, truft not to that which will be given
~you to tafte, but try in the middle, and if your {mell and tafte
be good, you cannot be deceived. :

Cheefe is to be chofen by its moilt and fmooth coat ; if old
cheefe be rough coated, rugged, or 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 perifthed place appear on
the outfide, try how deep it goes, for the greater part may be
hid within.

Eggs, hold the great end to your tongue; if it feels warm, be
fureit is new ; if cold, itis bad, and foin proportion to the heat
and cold, {o is the goodnefls of the egg. Another way to know
a good egg is to put the egg into a pan of cold water, the frefher
the egg the fooner it will fall to the bottom ; if rotten, it will
fwim at the top. Thisisallo 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.

Poultry in feafon.
January. Hen turkeys, capons, pullets with eggs, fowls,

chickens, hares, all forts of wild fowl, tame rabbits and tame
pigeons. February.

i <t o e -
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~ February. ‘Turkeys and pullets with eggs, capons, fowls,
fmall chickens, hares, all forts of wild fowl (which in this
thonth begin to decline) tame and wild pigeons, tame rabbits,
green geefe, young ducklings, and turkey poults.

March. This month the fame as the preceding month ; and
in this month wild fowl goes quite out.

April, Pullets, fpring fowls, chickens, pigeons, young wild
rabbits, leverets, young geele, ducklings, and turkey poults,

May. The fame.

June. The fame.
~ July. The fame ; with young partridges, pheafants, and wild
ducks, called flappers or moulters,

Auguft. The {ame.

September, O&ober, November, and December, In thefe
months all forts of fowls, both wild and tame, are in feafon; and
in the three laft, is the full feafon for all manner of wild fowl,

How to chufe pouliry.
o know whether a capon is a true ane, yeung or old, new op fales

IF he be young his fpurs are flort, and his legs fmooth's if a
true capon, a fat vein on the fide of his breaft, the comb pale,
and a thick belly and rump: if new he will have a clofe hard
vent ; if ftale, a loofe open vent,

A cock or ben turkey, turkey poults.

IF the cock be young, hislegs will be black and {mooth, and
his fpurs fhort ; if [tale, his eyes will be funk in his head, and
the feet dry; if new, the eyes lively and feet limber. Obferve
the like by the hen, and moreover if (he be with egg, fhe will
have a {oft open vent ; if not, a hard clofe vent. Turkey poults
are known the {ame way, and their age cannot deceive you.

A cock, ben, ¢.

IF young, his fpurs are fhortand dubbed, buttake particular
notice they are not pared or fcraped : if old, he will have an
open vent ; but if new, a clofe hard vent : and fo of a hen,' for
newnels or flalenefs; if old, her legs and comb are rough ; if
young, {mooth.

A tame goofe, wild goofe, and bran poofe.

IF the bill be yellowith, and fhe has but few hairs, fhe is
young, but if full of hairs, and the bill and foot red, fhe is old 3
if new, limber-footed ; if ftale, dry-footed, And foof a wild
goofe, and bran goofe.

Y Wild
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Wild and tame ducks. :
THE duck, when fat, is hard and thick on the hfll butif

not, thin and lean ; if new, limber-footed ; if ftale, dry foutﬂd.
A true wild duck has a reddifh foot, {maller than the tame one.

Goodwetts, marle, knots,ruffs, gull, dotterels, andwheat-ears,

IF thefe be old, their legs will be rough ; if young, fmooth ;
if fat, a fat rump ; if new, limber-footed ; if ftale, dry-footed.

Pbheafant cock ard ben.

THE cock, when young, has dubbed {purs ; when old, fharp
fmall {purs; if new, a faft vent; and if ftale, an open flabby one.
The hen, if young, has fmouth legs, and her flefh of a curious
grain ; if with egg, the will have a foft open vent, and if not, a
clofe one. For newnefs or ftalenefs, as the cock.

Heath and pheafant poults.
IF new, they will be ftiff and white in the vent, and the feet
limber ; if fat, they will have a hard vent ; if ftale, dry-footed
and limber; and it touched, they will peel.

Heath cock and ben.

IF young, they have {mooth legsand bills ; and if old, rnugh*
For the reft, they are known as the foregmng

Partridge, cock and ben.

THE bill white and the legs bluifh, fhew age; for if young,
the bill is black and legs yellowifh ; if new, a faft vent; if
ftale, a green and open one. If their crops be full, and they
have fed on green wheat, they may taint there ; and for this fmell

in their mouth.
W oodcock and [nipe.

THE woodcock, if fat, is thick and hard ; if new, limber-
footed ; when [lale, dry-footed ; or if their nofes are fnotiy, and
their throats muddy and mum‘ilh, they are naught. A fnipe, if
fat, has a fat vent in the fide under the wing, and in the vent
feels thick ;. for the reft, like the weodcock.

Doves and pigeons.

To know the turtle dove, look for a bluifh ring round his
neck, and the reflt moftly white : the ftock dove is bigger ; and
the ring dove is lefs than the ftock dove. The dove-houlfe

igeons, when old, are red legged; if new and fat, they will
feel full and fat in the vent, and are limber-footed ; but if ftale,
a flabby and green vent.

And fo green or grey plcﬁrcr fieldfare, blackbxrd thruth,

larks, &c. Gf
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Of kare, leveret, or rabbit.

HARE will be whitith and ftiff, if new and clean killed; if
ftale, the flefh blackifh in moft parts, and the body limber ; if the
cleftin her lips {pread very much, and her claws wide and rag-
ged, fhe is old, and the contrary young : if the hare be young,
the ears will tear like a piece of brown paper ; if old, dryand
tough. To know a true leveret, feel on the fore-leg near the
foot, and if there be a fmall bone or knob it is right, if not, it
is a hare : for the reft obferve as in a hare. A rabbit, if {tale,
 will be limber and flimy; if new, white and {1iff'; if old, her
claws are .very long and rough, the wool mottled with grey
hairs ; if young, the claws and wool {mooth.

FIS H in feafon.

Candlemas quarter.

LOBSTERS, crabs, craw-fith, river craw-fith, guard-fiﬁi,
-mackrel, bream, barbel, roach, fhad or alloc, lamprey or lam-
per-eels, dace, bleak, prawns, and horfe-mackrel.

The eels that are taken in running water, are better than
‘pond eels ; of thefe the filver ones are moft efteemed.

Midfummer quarter. _

TURBUTS and trouts, foals, grigs, fhafilins and glout,
tenes, falmon, dolphin, flying-fith, fheep-head, tollis, both land
. and fea, fturgeon, feale, chubb, lobfters, and crabs.

Sturgeon is a fifh commonly 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 eighteen feet in length. They are much
efteemed when fre(h, cut in pieces, and roafted or baked, or pick~
led for cold treats. The cavier is efteemed a dainty, which is the
{pawn of this fith. The letter end of this quarter come {melts.

Michaelmas quarter.,

COD and haddock, coal-fith, white and pouting hake, lyng,
| tufke and mullet, red and grey, weaver gurnet, rocket herrings,
| {prats, foals, and founders, plaife, dabs, and {fmearc-dabs, eels,
chare, fcate, thornback and homlyn, kinfon, oyftersand {callops,
falmon, fea-perch and carp, pike, tench, and fea-tench.
Scate maides are black, and thornback-maides white, gray
& |bals comes with the mullet.
i Y 2 In
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In this quarter are fine fmelts, and hold till after C‘hriﬁm;s.‘

There are two forts of mullets, the fea-mullet and river-
mullet, both equally good. !
Chriftmas quarter,

DOREY, brile, gudgeons, gollin, {melts, crouch, perch,
anchovy and loach, [collop and wilks, periwinkles, cockles,
muflels, geare, bearbet and hollebet.

How to chufe fifb.

T, chufe [almon, pike, trout, carp, tench, grailing, barbel, ;,5;;5,;. :

ruffy eel, whiting, [melt, fhad, &',

ALL thefe are known to be new or {tale by the colour of
their gills, their eafinefs or hardnefs to open, the banging or
kecping up their fins, the ftanding out or finking of their eyes,
&c. and by {melling their gills.

Turbut,
HE is chofen by his thicknefs and plumpnefs ; and if his belly

be of a cream colour, he muft fpend well ; but if thin, and his
belly of a bluifth white, he will eat very loofe.

. Cod and codling.

CHUSE him by his thicknefs towards his head, and the white-

nefs of his flefh when it is cut: and fo of a codling.
Lyng. . ;

FOR. dried lyng, chufe that which it thickeft in the poll, and

the fleth of the brighteft yellow. '
Scate and thornback. :

THESE are chofen by their thicknefs, and the fhe-fcate is

the {weetelt, efpecially if large.
Soals.

THESE are chofen by their thicknefs and ftiffnefs; when

their bellies are of a cream colour, they pend the firmer.
Sturgeon. |

IF it cuts without crumbling, and the veins and griftles give
a true blue where they appear, and the fleth a perfet white,
then conclude it to be good.

Frefb berrings and mackrel.

IF their gills are of a lively thining rednefs, their eyes ftand
full, and the fith is (tiff, then they are new ; but if dufty and
faded, or finking and wrinkled, and tails limber, they are ftale..

Lobfters.

" CHUSE them by their weight ; the beavielt are beft, if no wa-
g tex
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ter be in them : if new, the tail will be full {mart, like a {pring;
if full, the middle of the tail will be full of hard, or reddith-
flinned meat. Cock lobfter is known by the narrow back part of
the tail, and the two nppermoft fins within his tail are {tiff and
hard ; but the hen is foft, and the back of her tail broader.

Prawns, [brimps, and crabfifb.

THE two firft, if ftale, will be limber, and caft akind of flimy
fmell, their colour fachﬂg, and they {limy : the latter will be
limber i in their claws and joints, their red colour turn blackifth
and dufky, and will have anill {mell under their throats ; other-
wile all of them are good.

Plaife and flounders.

IF they are ftiff, and their eyes be not funk or look dull, they
arenew ; the contrary when ftale. The beft {ort of plail”r: look

bluil’h bﬂ the belly.
Pickled [almon.
IF the: fleth feels oily, and the fcales are ftiff and fhining, and

. it comes in flakes, and parts without crumbling, then it is new
and good, and not otherwife.

Pickled and red berrings.

FOR the firlt, open the back to the bone, and if the fleth be
white, flcaky and oily, and the bone white, or a bright red, they
are good. If red herrings carry a good glofs, part well ﬁ*am

- the bone, and imell well, then conclude them to be good. *

Fruipe and Garpen-Sturr throughout the year.

Fanuary fraits yet lafling, are,

SOME grapes, the Kentifh, ruffet, golden, French, kirton
and Dutch pippins, John apples, winter queenings, the mari-
gold and Harvey apples, pom-water, golden- -dorfet, renneting,
love’s pearmain, and the winter- pearmam, winter burgomot,

. winter-boncretien, winter-malk, winter Norwich, and great fur-

rein pears. All garden things much the fame as in December.

February fruits yet lafing.

THE {ame as in January, except the gn]den pippin and pom-

| water ; allo the pomery, and the winter-peppering and dagobent
: PEHI‘

March fruits yet lafling. |
THE golden ducket-daufet, pippins, rennetings, love’s pear-

main and John apples, The latter boncreticn, and double-
- bloffom pear,

Y 3 April
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April fruits yet lafling.

YOU have now in the kitchen-garden and orchard, autumn

carrots, winter {pinach, {prouts of cabbage and caulifiowers,
turnip-tops, afparagus, young raddifhes, Dutch brown lettuce
and crefles, burnet, young onions, fcallions, leeks, and early
kidney beans. On hot beds, purflain, cucumbers, and mufh-
rooms. Some cherries, green apricots, and goofeberries for tarts.

Pippins, deuxans, Weltbury apple, ruffeting, gillifiower, the
latter boncretien, oak pear, &c.

May. The produét of the kitchen and fruit garden.

ASPARAGUS, cauliflowers, imperial, Silefia, royal and cab-
bage lettuces, burnet, purflain, ¢ucumbers, nalturtian flowers,

peafe and beans fown in O&tober, artichokes, fcarlet ftrawber-

vies, and kidney beans. Upon the hot beds, May cherries, May
dukes. On walls, green apricots, and goofeberries.

Pippins, deuxans, or John apple, Weftbury apples, ruffet-
ting, gillilower apples, the codling, &c.

The great karvile, winter-boncretien, black Worcefter pear,
furrein, and double bloflom-pear. Now is the proper time to
diftil herbs, which are in their greateft perfetion.

Fune. The produil of the kitchen and fr#fk garden.

ASPARAGUS, garden beans and peafe, kidney beans, cauli-
flowers, artichokes, Batterfea and Dutch cabbage, melons on the
firlt ridges, young onions, carrots, and parfnips fown in Febru-
ary, purflain, burrage, burnet, the flowers of nafturtian, the
Dutch brown, the imperial, the royal, the Silefia, and cofs let-
tuces, fome blanched erdive and cucumbers, and all forts of
pot-herbs. '

Green goofeberries, ftrawberries, fome rafpberries, currants

white apnd black, duke-cherries, red hearts, the Flemith and

carnation-cherries, codlings,'jaﬁnm'mgs} and the mafculine apri-

cot, And in the forcing frames all the forward kind of grapes,

Faly. The produit of the kitchen and fruit garden,

caulifiowers, cabbages, artichokes, and their fmall fuckers, all
" forts of kitchen and aromatic herbs. 8allads, as cabbage-lets

tuce, purllain, burnet, young onions, cucumbcrs, blanche_g.en-
21705

RONCIVAL and winged peafe, garden and kidney beans, |

|
-z
'i
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dive, carrots, turnips, beets, nafturtian-flowers, mufk-melons,
wood- ftrawberries, currants, goofeberries, ralpberries, red and
white jannatings, the Margaret apple, the primat-ruffet, fum-
mer-green chiflel and pear] pears, the carnation-morella, great
bearer, Morocco, erigat, and begarreux-cherries. The nutmeg,

Ifabella, Perfian, Newington, violet, mufcal, and rambouillet-

peaches. Nedtarines, the primodial, myrobalan, red, blue, am-
ber, damafk- pear, apricot, and cinnamon- plumbs; alfo the king’s
and lady Elizabeth’s plumbs, &c. fome figs and grapes. Walnuts
in high feafon to pickle, and rock-fampier. The fruityet lafting
of the laft year is, the deuxans and winter-ruffeting,

ﬁﬂgaﬁ. The produll of the kitchen and fruit garden.

CABBAGES and their fprouts, cauliflowers, artichokes, cab-
bage-lettuce, beets, carrots, potatoes, turnips, fome beans,
peafe, kidney-beans, and all forts of kitchen-herbs, raddithes,
horfe-raddifh, cucumbers, crefles, fome tarragon, onions, gar-
lick, rocumboles, melons, and cucumbers for pickling.

Goofeberries, rafpberries, currants, grapes, figs, mulberries
and filberts, apples, the Windfor fovereign, orange burgamot
fliper, red Catharine, king Catharine, penny-pruffian, {fummer
poppening, {ugar and londing pears. Crown Bourdeaux, lavur,
difput, favoy and wallacotta-peaches; the muroy, tawny, red
Roman, little green clufter, and yellow nedtarines.

Imperial blue, dates, yellow late pear, black pear, white nut-
meg late pear, great-Antony ar Turkey and Jane plumbs.

Clufter, mufcadinz, aad cornelian grapes.

September. The produst of the kitchen and fruit garden.

GARDEN and fome kidney-beans, roncival peafe, artichokes,
raddifhes, cauiiflowers, cabbage-lettuce, crefles, chervile, oni-
ons, tarragon, burnet, fellery, endive, mufhrooms, carrots,
turnips, fkirrets, beets, {corzonera, horfe-raddifh, garlick, fha-

lots, rocumbole, cabbage and their fprouts, with favoys, which

are better when more {weetened with the froft.
‘Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al-

-monds, -quinces, melons, and cucumbers.

Oétober. The produff of the kitchen and fruit garden.

SOME cauliflowers, artichokes, peafe, beans, cucumbers,
and melons; alfo July fown kidney-beans, turnips, carrots,
parfnips, potatoes, fkirrets, fcorzonera, beets, onions, garlick,
fhalots, rocumbole, chardones crefles, chervile, muftard,

- Y4 raddifh,
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raddifh, rape, {pinach, lettuce fmall and cabbaged, burpet, tar-
ragon, blanched fellery and epdive, late peaches and plumbs, .
grapes and figs. Mulberries, filberts, and walnuts. The bul-
lace, pines, and arbutcrs ; and great variety of apples and pears.

November. The prodult of the kitchen and fruit garden.

CAULIFLOWERS in the greenhoufe, and fome artichokes,
carrots, par{nips, turnips, beets, fkirrets, {corzonera, horfe-rad-
difh, poratoes, onions, garlick, fhalots, rocumbole, fellery, par-
fley, forrel, thyme, favoury, {weet marjoram dry, and clary.
Cabbages and their {prouts, f{avoy-cabbage, {pinach, late cu-
cumbers. Hot herbs on the hot-bed, burnet, cabbage, lettuce,
endive blanched ; feveral forts of apples and pears.

Some bullaces, medlars, arbutas, walnuts, hazel nuts, and
chelnnts,

December.  The produit of the kitchen and fruit garden,

MANY forts of cabbages and favoys, fpinach, and fome cau-
liflowers in the confervatory, and artichokes in fand. Roots we
have asin the laft month. Small herbs on the het-beds for fal, -
lads. alfo mint, tarragon, and cabbage-lettuce preferved un-
der glafles ; chervile, fellery. and endive blanched Sage, thyme,
favoury, beet-leaves, tops of young beets, parfley, forrel, {pinach,
leeks, and fweet marjoram, marigold-flowers, and mint dried.
Afparagus on the hot-bed, and cucumbers on the plants fown
in July and Auguft, and plenty of pears and apples.

.- A P XEIE

A ¢ertain cure for the bite of a mad dog.

|
i
LET the patient be blooded at the arm nine or ten ounces.
Take of the herbs, called in Latin, lichen cinerus terreftris;
in Englith, ath-coloured ground liver-wort, cleaned, dried, and
owdered, half an punce.
" Of black pepper powdered, two drachms. Mix thefe well to-
gether, and divide the powder into four dozes, one of which muft
be taken every morning fafting, for four mornings fucceffively, in
balf 2 pint of cow’s milk warm. After thele four dozes are
taken, the patient muft go into the cold bath, or a cold fpring
ar river every morning fafling for a month. He muft be diptall |
pver, butpat to ftay in (with his head above water) longer than
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half a minute, if the water be very cold. After this he muft go
in three times a week for a fortnight longer.

N.B. The lichenisa very common herb, and grows generally
in fandy and barren foils all over England. The right time to ga-
ther it is in the months of O¢tober and November. Dr. Mead,

Anotber for the bite of a mad dog.

FOR the bite of 2 mad dog, for 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
ounces 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 ftrain the ingredients from the liquor.
Give eight or nine fpoonfuls of it warm to a man, or a woman,
three mornings fafting, Eight or nine fpoonfuls is fufficient for
the {trongelt; aleffer quantity to thofe younger, or of a weaker
gonftitution, as you may judge of their {trength. Ten or twelve
{poenfuls for a horfe or a bullock; three, four, or five to a
fheep, hog,.or dog. This mult be given within nine days after
the bite ; it feldom fails in man or beaft. If you bind fome of
the ingredients on the wound, it will be fo much the better.

Receipt againft the plague. |

TAKE of. rue, {age, mint, rofemary, wormwood, and la-
vender, a handful of each; infufe them together in a gallen
of white wine vinegar, put the whole into a ftone-pot clgfely
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 quar-
ter of an ounce of camphire. 'With this preparation wath yoor
mouth, and rub your loins and your temples every day ; fnuffa
little up your noftrils when you gointo the air, and earry about
you a bit of fpunge dipped in the fame, in order to fmell to upon
all occafions, efpecially when you are near any place or perfon
that is infe€ted. ‘They write, that four malefaétors (who had
robbed the infefted houfes, and murdered the people during the
courfe of the plague) owned, when they came to the gallows, that
they had preferved themfelves from the contagion, by ufing the
above medicine only; and that they went the whole time from
boufe to houfe without any fear of the diftemper,

How to keep clear from buggs.

FIRST take out of your room all filver and gold lace, then
fet the chairs about the room, fhut up your windows and
doors, tack a blanket over each window, and before the chim-
ney, and over the doors of the room, fet open all clofets and

’ cup-
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cupboard doors, all your drawers and boxes, hang the reft of your
bedding on the chairbacks, lﬂ.ji' the feather-bed on a table, then -
{et a large broad earthen pan in the middle of the room, and in
that fet a chaffing-difh that ftands on feet, full of charcoal well
lighted. If your room is very bad, a pound of rolled brimftone;
if only a few, half a pound. Lay it on the charcoal, and get
out of the room as quick as poffibly you can, or it will take away
your breath. Shut your door clofe, with the blanket over it, and
be fure to fet it fo as nothing can catch fire. If you have any
India pepper, throw it in with the brimftone. You muft take
care to have the door 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 goin to
open the ‘windows ; therefore let the doors ftand open an hour
before you open the windows. Then bruth and fweep your
room very clean, wath it well with boiling lee, or boiling wa-
ter, with 2 little unflacked lime in it, get a pint of fpirits of
wine, a pint of {pirit of turpentine, and an ounce of camphire;
fhake all well together, and with a bunch of feathers wath your
beditead very well, and {prinkle the reft over the ﬂﬂther-bfd
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, wafh your bedftead with half a pint, and you will never
have a bugg ; but if you find any come in with new goods, or
boxes, &c. only wath your bedftead, and fprinkle all over your
bedding and bed, and you will be clear ; but be fure to do it
as foon as you find one. If your room is very bad, it will be
well to paint the room after the brimftone is burnt in it.

This never fails, if rightly done. | &

An effeiiucl way to clear the bedfiead of buggs.

TAKE quickfilver, and mix it well in a mortar with the white
of an egg till the quickfilver is all well mixt, and there is no blub-
bers; then beat up fome white of an egg very fine, and mix with
the qmckﬁlver till it is like a fine ointment, then with a feather
anoint the bedftead all over in every creek and corner, and about
the lacing and binding, whereyou think thereis any. Do this two
or three times ; it is a certain cure, and will not {poil any thing.

Direflions to the boufe-maid.

ALWAYS when you fweep a room, throw a little wet fand
all over it, and that will gather up all the flew and duft, pre-
vent it from rifing, clean the boards, and fave the hhddmg, pic=

tures, and all other furniture fr om duft and dist. N
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To drefs a turtle the Weft Indian way.

TAKE the turtle out of 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, and let it bleed well ; then cut off the fins, {cald,
{cale and trim them with the head, then raife the callepy (which
is the belly or under-fheli) cleanoff, leaving to it asmuch meat as
you conveniently can ; then take from the back-fhell all the meat
and intrails, except the monfieur, which is the fat, andlooks green,
that muft be baked to and with the (hell; wath all clean with falt
arid water, and cut it into pieces of a moderate fize, taking from
it the bones, and put them with the fins and head in a {oop-pot,
with a gallon of water, fome falt, and two blades of mace.
When it boils fkim itclean, 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 foop about an hour, take it out and cut it in pieces, and
put to the other part. The guts (which is reckoned the beft part)
muft be(plit open, fcraped and made clean, and cutin pieces about
two inches long. The paunch or maw mult be {calded and fkin- +
sied, and cut as the other parts, the fize you think proper ; then
put them with the guts and other parts, except the liver, with
half a pound of good frefh butter, a few fhalots, a bunchof thyme,
parfley, and a little favoury, feafoned with falt, white pepper,
mace, three or four cloves beaten, a little Cayan pepper, and take
care not to put too much ; then let it {tew about half an hour
over a good charcoal-fire, and putin a pintand a half of Madeira
wine and as much of the broth as will cover it, and let it few till
tender. It will take four or five hours doing. When almolft

~ enough, fkim it, and thicken it with flour, mix with fome veal
broth, about the thicknels of a fricafey.

Let your force-meat
balls be fried about the fize of a walnut, and be {tewed about half

an hour with the reft; if any eggs, let them be boiled and clean-
ed as you do knots of pullets eggs ; and if none, get twelve or
fourteen yolks of hard eggs: then put the ftew (which is the
callepath) into the back-fhell, with the eggs all over, and

: vith putit
into the oven to brown, or do it with a {alamander. '

The
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The callepy muft be flathed in feveral places, and maderately
feafoned, with picces of butter, mixt with chopped thyme, par-
fley and young onions, with falt, white pepper and mace beaten,
and a little Cayan pepper; put a piece on cach flath, and then
fome over, and a duft of flour ; then bake it in a tin or iron
dripping-pan, in a brifk oven.

The back-fhell (which is called the callepath) maft be fea-
foned as the callepy, and baked in a dripping-pan, fet upright,
with four brickbats, or any thing elfe. An hour and a half will
. bake it, which muft be done before the ftew is put in.

The fins, when boiled very tender, to be taken out of the
foop, and put into a ftew-pan, with fome good veal-gravy, not
high coloured, a little Madeira wine, feafoned and thickened as
the callepath, and ferved in a difh by itfelf.

The lights, heart and liver, may bc dane the fame way, Dl‘l]jl’
a little higher feafoned ; or the lights and heart may be {tewed
with the cal]cpafh, and taken out before you put it in the (hell,
with a little of the fauce, adding a little more fealoning, and
difh it by itfelf.

The veal-part may be made friandos, or Scotch collops of,
The liver thould never be {tewed with the callepafh, but always
dreft by itfelf, after any manner you like; except you feparate
the lights and heart from the callepath, and then always ferve
them together in one dith. 'Take care to ftrain the {oop, and
ferve it in a turreen, or clean china bewel.

Difbes.
A Callepy,
Lights, &c.—Soop—TFins.
Callepath.

N. B. In the Weft Indies they generally foufe the fins, and
eat them cold ; omit the liver, and only fend to table the cal-
lepy, callepafth, and foop. Thisis for a turtle about fixty pounds
weight.

To make ice-cream.

TAKE two pewter-bafons, one larger than the other ; the
inward one muft have a clofe cover, into which you are to put
your cream, and mix it with ralpberries, or whatever you like
beft, to give it a flavour and a colour. Sweeten it to your pa-
late ; then cover it clofe, and fet it into the larger bafon. Fill it
with ice, and a handful of falt: let it {tand in this ice three
quarters of an hour, then uncover it, and ftir the cream well
together ; cover it clofe again, and lét it {tand half an hour
longer, after that turn it into your plate, Thefe things are made
at the pewterers. 2
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A turkey, &c. in jelly.

BOIL a turkey or a fowlas 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 thc bones ;
take four pounds of a leg of veal, without any fat or {kin, put
it into a well tinned {auce-pan, put to it full three quarts of wa-
ter, fet it on a very clear fire till it 'bf:gtus to immer; be fure
to fkim it well, but take great care it don’t boil. When it is
well {kimmed, fet it fo as it will but juft feem to fimmer, put
to it two large blades of mace, half an nutmeg, and twenty
corns of white pepper, alittle bit of lemon-peel as big as a fix-
pence. This will take {ix or feven hours doing. When you think
itis a {tiff jelly, which you will know by raking a little out to
cool, be fure to {kim off all the fat, if any, and be fure not to
ftir the meat in the fauce-pan. A quarter of an hour before it
is done, throw in a large tea {poonful of falt, fqueeze in the
Juice of half a fine Seville orange or lemon ; when you think
it is enough, ftrain it off through a clean reve, but'don’t pour
it off quite to the bottom, for tear of fettlings. Lay the tur-
key or fowl in the difh you intend to fend it to table in, then
pour this liquor over it, letit ftand till quite cold, and {end it
to table, A few aftertian flowers {tuck here and there looks
pretty, if you can get them ; but lemon, and all thofe things
are intirely fancy. This is a very pretty dith for a cold colla-
tion, or a [upper. :

All forts of birds or fowls may be done this way.

To make citron.
QUARTER your melon and take out all the infide, then put

into the fyrup as much as will cover the coat; let it boil in the'

{yrup till the coat is as tender as the inward part, then put them
in the pot with as much {yrup as will cover them. Let them
{tand for two or three days, that the {yrup may penetrate thro’
them, and boil your fyrup to a candy height, with as much moun-
tain wine as will wet your {yrup, clarify it and then beil it to a
candy height ; then dip in the quarters, and lay them on a fieve
to dry, and fet them before a flow fire, or put them in a'flow’
oven till dry. Obferve that your melon is but half ripe, and
when they are dry put them in deal boxes in paper. :

To candy cherries or green gages.

DIP the {talks and leaves in white wine vinegar boiling, then

fcald them in fyrup; take them out and boil them to a candy
height ;
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height ; dip in the cherries, and hang them to dry with the
- cherries downwards. Dry them before the fire, or in the fun.

Then take the plumbs, after boiling them in a thin {yrup, peel .

off the&iu and candy them, and fo hang them up to dry.

£

To take ironmolds out of linen.

TAKE forrel, bruife it wellin a mortar, {queeze it through
- acloth, bottle it and keep it for ufe. Take alittle of the above
juice, in a filver or tin fauce-pan, boil it over a lamp, as it boils
~ dip in the ironmold, don’t rub it, but only fqueeze it, As foon
as the ironmold is out, throw it into cold water.

To make India pickle.

TO a gallon of vinegar one poupd of garlick, and three quar-
ters of a pound of long pepper, a pint of muftard feed, one pound
of ginger, and two ounces of turmerick ; the garlick muft be
laid in falt three days, then wip’d clean and dry’d in the fun;
the long pepper broke, and the muftard {eed bruifed : mix all
together in the vinegar, then take two large hard cabbages, and
two cauliflowers, 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 wa-
ter, then cut {fmall and laid in falt three days.

To make Englifb catchup.

TAKE the largeft flaps of mufhrooms, wipe them dry, but
don’t peel them, break them to pieces, and falt them very well 5
let them ftand fo in an earthen pan for nine days, ftirring them
once or twice aday, then put them into a jugg clofe ftopp’d fet
into water over a fire for three hours ; then ftrain it througha
fieve, and to every quart of the juice put a pint of ftrong ftale
mummy beer, not bitter, a quarter of a pound of anchovies, a
quarter of an ounce of mace, the fame of cloves, half an ounce
of pepper, a race of ginger, half a pound of fhalots : then boil
them altogether over a flow fire till half the liquor is wafted,

keeping the pot clofe covered; then ftrain it through a flannel
bag. M the anchovies don’t make it falt enough, add alittle falt.

To prevent the infeflion among borned cattle.

MAKE. an iffue in the dewlap, putin a peg of black helle-
bore, and rub all the vents both behind and before with tar.

NECES- "
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Whereby the reader may eafily attain the &'ﬁful
: art of CarvinG. '

- To cut up a turkey.

RAISE the leg, open the joint, but be fure not to take off
the leg ; lace down both fides of the breaft, and open the pinion
of the breaft, but do not take it off'; raife the merry-thought be-
tween the breaft-bone and the top, raife the brawn, and turn it
outward on both fides, but be careful not to cut it off, nor break
it ; divide the wing- pinions from the joint next the body, and ftick
each pinion where the brawn was turned out ; cut off the fharp
end. of the pinion, and the middle- piece will fit the placé exaétly,

A buflard, capon, or pheajant, is cut up in the fame manner.
L 1

To rear a goofe.

CUT off both legs in the manner of fhoulders of lamb ;
take off the belly-piece clofe to the extremity of the breaft ;
lace the goofe down both fides of the breaft, about half an inch
from the fharp bone : divide the pinions, and the fleth firft laced
with your knife, which muft be raifed from the bone, and takea
off with the pinion from the body; then cut up the merry-
thought, and cwt” another flice from the breaft-bone, quite
through ; laftly, turn up the carcale, cutting it afunder, the
back above the loin-bones. :

To unbrace a mallard or duck.

FIRST raife the pinions and legs, but cut them not off ;
then raife the merry-thought from the breaft, and lace it down
both fides with your knife.

To unlace a coney.

THE back muft be turned downward, and the apron divided
from the belly ; this done, flip in your knife between the kid-
neys, loofening the fleth on each fide ; then turn the belly, cut
the back crofs-ways between the wings, draw your knife down
both fides of the back-bone, dividing the fides and leg from the

- I ; back,

., W
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back. Obferve not to pull the leg too violently from the bone,
when you open the fide, but with great exaétnefs lay open the

fides from the {cut to the fhoulder; and then put the legs together, -

To wing a partridge or quail.

AFTER having raifed the legs and wings, ufe falt and pow-
dered ginger for fauce.

To allay a phealant or teal.

THIS differs in nothing from the foregoing, but that yon
muft ufe falt only for fauce.

To difmember a bern.

CUT off thelegs, lace the brealt down each fide, and open
the breafk-pinion, without cutting it off ; raife the merry-thought
between the breaft-bone and thetop of it; then raife the brawn,
turning it outward on both fides ; but break it not, nor cut it
off ; fever the wing-pinion ‘rom the joint neareft the body, ftick-
ing the pinions in the place where the brawn was : remember
to cut off the fharp end of the pinion, and {upply the place with
the middle-piece. |

In this manner fome people cut up a capon or pheafant, and like-
wife a bittern, ufing no fauce but [alt, :

To thigh a woodcock.

THE legs and wings mult be raifed in the manner of a fowl,
only open the head for the brains. And fo you thigh curlews,
plover, or fnipe, ufing no fauce but falt,

To difplay a crane.

AFTER his legs are unfolded, cut off the wings ; take them
up, and fauce them with powdered ginger, vinegar, falt, and
muftard.

To lift a fwan.

~ SLIT it fairly down the middle of the breaft; clean through
the back, from the neck to the rump ; divide it in two parrs,
neither breaking or tearing the flefh ; then lay the halves in a
charger, the flit fides downwards ; throw falt upon it, and fet
it again on the table.  The fauce muft be chaldron, ferved up
in faucers. w

APPENDIX, |
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Obfervations .on preferving Salt Meat, {0 as to
keep it mellow and fine for three or four
Months ; and to preferve potted Butter.

AK E care when you falt your meat in the fummer, that it
be quite cool after it comes from the butcher’s; theway is,

to lay it on cold bricks for a few hours, and when you falt it, la}f

it-upon an inclining board, to drain off the blood ; then falt it
a-freth, add to every pound of falt half a pound nFLﬂ’bcn ﬁ.l[l'll -
and turn it in the pickle every day; at the month’s end it will
be fine: the falt which is commonly ufed, hardens and {poils all
the meat ; the right fort is that called Lounds’s falt; it comes
from Nantwich in Chefhire: there is a very fine fort that comes
from Malden in Effex, and from Suffolk, which is the reafon
of that butter being finer than any other; and if every body
would make ufe of that falt in potting bllttf‘]", we fhould not
have {o much bad come to market; obferving all the general °
rules of a dairy. If you keep your meat long in fale, half the
quantity of fugar will do; and then beftow loaf fugar, it wiil
eat much finer. This pickle cannot be called extravagant, be-
caufe 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 {ugar to the next meat you
put in, and it will be good a twelvemonth or longer.

Take a leg of mutton-piece, veiny or thick flank- piece, with-
out any bone, pickled as above, only add to every pound of {alt
an ounce of faltpetre; after being a month or two in the pickle,

~ take it out, and lay it in foft water a few hours, then roaft it;

it cats fine. A leg of mutton, or thoulder of veal does the fame.
It is a very good thing where a market is at a great diflance, and
a large family obliged to provide a great deal of meat.
As to pickling of hams and tongues, you have the receipt in
the foregoing chapters ; but ufﬂzﬂthcr of thefc fine falts, and they
2 will
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will be equal to any Bayonne hams, provided your pnrklmg 15'

fine and well fed.

To drefs. a , mock turtle.

TAKF a calf's head, and {cald off the hair, as you would do
. of a pig; then clean it, cut off the harny part m thin flices,
" with as little of the lean as poffible; put ina few chopp’d oyfters,
and the brains ; have ready between a quart and three pints of
firong mutton or veal gravy, with a quart of Madeira wine, a
large tea {poonful of Cayan butter, a large onion chopped very
fmall, peel off an half of a large lemon, (hred as fine as poffible,
a little fale, the juice of four lemons, and fome {weet herbs cut
fmall; ftew all thefe together till the meat is very tender, which
will be in about an hour and an half; and then have ready the
back fhell of a turtle, lined with a pafte of flour and watér,
which you muft firft fet in the oven to harden ; then put in
the ingredients, and fet it into the oven to brown the top ; and
when that is done, foit your garnifh at the top with the yolks
of epps boiled hard, and force-meat balls.

N. B. This receipt is for a large head ; if you cannot get the
fhell of a turtle, a china foop-dith will do as well; and if no
~oven is at hand, the fetting may be omitted; and if no oyfters
is to be had, it is very good without,

It has been dreffed with but a pint of wine, and the j juice of
two lemons.

When the horny part is boiled a little tender, then.putin
your white meat.

{t'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 {mall

pieces, as you do the white meat of a turtle, and flew it with

the other white meat above.,

Take the firm hard fat which grows between the meat, and
. Jay that into the fauce of {pinage or forrel, till half an hour be-
 fore the above is ready ; then take it out, and lay it on a fieve
to drain; and put in juice to ftew with the above, The re-
mainder of the knuckle will help the gravy.

To frew a buttock of becf.

"TAKE the beef that is foaked, wafh it clean from falt, and
Jet it lie an hour in foft water; then take it out, and put it into
your pot, as you would do to boil, but put no water in, cover it
clofe with the lid, and let it ftand over 2 middling fire, not fierce,
but rather flow : it will take juit the fame time to do, as if it was

1o
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to be boiled ; when it is about half done, throw in an onion, a
lictle bundle of fweet herbs, a little mace and whole pepper;
cover it down quick agaig ; boil roots and herbs as ufual to eat
with it. Send it to table with the gravy in the dith.

To flew green peafe the fews way.

TO two full guarts of peafe put in a full quarter of a pint
of oil and water, not fo much water as oil ; a little different
fort of {pices, as mace, clove, pepper, and nutmeg, all beat fine 3
a little Cayan pepper, a little falt; let all this ftew in a broad,
flat pipkin ; when they are half done, with a {poon make two or
three holes ; 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 will know by tafting them; and the
egg being quite hard, fend them to table,

If'they are not done in a very broad, open thing, it will be a
great difficulty to get them out to lay in a difh,
~ They would be better done in a filver or tin difh, on a ftew-
hole, and go to table in the fame difh : it is much better than
putting them out into another dith.

~ To drefs baddocks after the Spanih way.

TAKE a haddock, wafthed very clean and dried, and broil it
nicely ; then take a quarter of a pint of oil in a ftew-pan, feafon
it with mace, cloves, and nutmeg, pepper and falt, two cloves
of garlick, fome love apples when in feafon, a little vinegar ;
put in the fith, cover it clofe, and let it ftew half an hour over
a flow fire. .

Flounders done the fame way, are very good.

Minced haddocks after the Duich way.

BOIL them, and take out all the bones, mince them very
fine with parfley and onions ; feafon with nutmeg, pepper and
falt, and {tew them in butter, juft enough to keep moift ; fqueeze
the juice of a lemon, and when cold, mix them up with eges,
and put into a puff-palte. TR

To drefs baddocks the Fewws way.

TAKE two large fine haddocks, wafh them very clean, cut-,. Sl

them in {lices about three inches thick, and dry them in a cloth s
take a gill either of oil or butter ina ftew-pan, a middling onion
' ' %3 | g .

&
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cut {mall, a handful of par(ley wathed and cut fmall ; let it j'uﬂ.

boil up in either butter or oil, then put in the fith ; feafon it with
beaten mace, pepper and falt, half a pint of foft water; let it
flew fofily, till it is thoroughly done; then take the yolks of

two eggs, beat up with the juice of a lemon, and juft as it is-

done enough, throw it over, and fend it to table.

A Spanifh peafe foop. |
TAKE one pound of Spanifh peafe, and lay them in water the
night before you ufe them ; then take a gallon of water, one
quart of fine {weet oil, a head of garlick ; cover the pot clofe,
and let it boil till-the peafe are foft ; then feafon with pepper
and falt; then beat up the yolk of an egg, and vinegar to your
palate; poach fome eggs, lay in the difh on fippets, and pour
the foop on them. Send it to table.

To make onion foop the Spanifb way.

TAKE two large Spanifh onions, peel and flice them ; let
them boil very foftly in half a pint of fweet oil till the onions are
very foft ; then pour on them three pints of boiling water ; feafon
with beaten pepper, falt, a little beaten clove and mace, two
fpoonfuls of vinegar, a handful of parftey wathed clean, and
chopped fine ; let it boil fait a quarter of an hour ; in the mean
time, get fome fippets to cover the bottom of the difh, fried
quick, not hard ; lay them in the difh, and cover each fippet
with a poached egg; beat up the yolks of two eggs, and throw
ever them; pour in your foop, and fend it to table.

Garlick and forrel done the fame way, eats well,

Milk faop the Dutch way.

TAKE a quart of milk, boil it with cinnamon and moift {a-
gar ; 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 twe eggs, beat them up, and mix with a little of the
milk, and throw it in; mix it all togéther, and fend it up to
table.

Fifb pafies the Italian wey.
TAKE fome flour, and knead it with oil : take a flice of fal-
mon ; feafon it with pepper and falt, and dip into fweet
oil, chop onion and parfley fine, and {trew over it; lay it in the

paite, and dowble it up in the fhape of the {lice of falmon : take 2
Ppicce

et e 0
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picce of white paper, oil it, and lay under the pafty, and bake
it ; it is beft cold, and will keep a month. :
Mackrel done the fame way ; head and tail topether folded

in a pafty, eats fine,

Afparagus drefed the Spanifh way.

'TAKE the afparagus, break them in pieces, thén boil them
foft, and drain the water from them : take a little oil, water and
vinegar, let it boil, feafon it with pepper and falt, throw in the
afparagus, and thicken with yolks of eggs.

Endive done this way, is good ; the Spaniards add fugar, but
that {poils them. Green peafe done as above, are very good ;
only add a lettuce cut fmall, and two or three onions, and leave

out the eggs.

Red cabbage drefled after the Dutch way, good for a cold
> in the breaft.

TAKE the cabbage, cut it{mall, and boil it foft, then drain
it, and putit in a fltew-pan, with a fufficient quantity of cil and
butter, a little water and vinegar, and an onion cut {mall; fea-
fon it with pepper and falt, and let it {imimer on a {low fire, till
all the liquor is wafted.

Cauliflowers dreffed the Spanifb way.

BOIL them, but not too much; then drain them, and put
them into a ftew-pan; to a large cauliflower put a quarter of
# pint of {weet oil, and two or three cloves of garlick ; let them
fry till brown ; then feafon them with pepper and falt, two or
three fpoonfuls of vinegar; cover the pam very clofe, and let
them fimmer over a very {low fire an hour,

Carrots and French beans dreffed the Duich way.

SLICE the carrots very thin, and jult cover them with water 3
fealon them with pepper and falt, cut a good many onions and
parfley fmall, a piece of butter ; let them fimmer overa flow-
five till done. Do French beans the fame way.

Beans dreffed the German way.

TAKE a large bunch of onions, peel and flice them, a great
quantity of paslley walhed and cut {mall, throw them into a
ftew-pan, with a pound of butter ; feafon them well with pepper

' Z4 anj
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and falt, put in two quarts of beans; cover them clofe, and let

them do till the beans are brown, fhakmg the pan often. Do.
peafe the fame way.

Artichoke-fuckers dreffed the Sp&n@% way.

CLEAN and wafh them, and cut them in half; then boil
them in water, drain them from the water, and put them intoa
frew-pan, with a little oil, a little water, and a little vinegar ;
feafon them with pepper and falt 5 ftew them a little while, and
thicken them with yolks of eggs.

They make a pretty garnith done thus; clean them and half
boil them ; then dry them, flour them, and dip them in yolks
of epgs, and fry them brown.

To dry pmﬂf without [ugar. '

TAKE the Norwich pears, pare them with a knife, and put
them in an earthen pot, and bake them not too foft ; put them
into a white-plate pan, and put dry ftraw under them, and lay
them in an oven after bread is drawn; and every day warm the
oven to the degree of heat as when the bread is newly drawn.
‘Within cne week they mult be dry.

To dry lettuce-falks, artichoke-falks, or cabbage-fialks.

TAKE the ftalks, peel them to the pith, and put the pith in
a ftrong brine three or four days; then take them out of the
brine, boil them in fair water very ténder, then dry them with a
" cloth, and put them into as much clarified fugar as will cover
them, and fo preferve them as you do oranges ; then take them
and fet them to drain; then take frefh fugar, and boil it to the
height ; take them out and dry them.

Artichokes preferved the Spanifh way..

TAKE the largeft you can get, cut the tops of theleaves off,
wafh them well and drain them ; to every artichoke pour in a
darge fpoonful of oil ; feafoned with pepper and falt. Send them
io the oven, and b1ke them, they will keep a year.

N. B. The Italians, French, Portuguele, and Spaniards have
variety of ways of drefling of fith, which we have not, viz.

As making fith-foops, ragoos, pies, &c.

For their {oops, they ule no gravy, nor in their fauces, think-

.ing it improper to mix fleth and fith together ; but make theic
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fith-foops with fifh, viz. either of craw-fifh, lobfters, Sac. tak-
ing Dl]ljl’ the juice of them. ~

For ExampLeE.

"TAKE your craw-fith, tie them up in a muflin rag, and boil
‘them ; then prels out their juice for the abovefaid ufe.

For their pies.

* THEY make fome of carp; others of different fith : and fome
they make like our minced pies, viz. Theytake a carp, and
cut the flefh from the bones, and minceit ; adding currants, &c.

Almond rice.

BLLANCH the almonds, and pound them in a marble or wooden
mortar ; and mix them in a 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 twoor three {poonfuls of orange-flower wa-
. ter; mix them all together, and fimmer it overa very flow charcoal
~ fire, keep ftirring itoften; when done, fxareetgn it to your pa-
Jate ; put it into plates, and throw beaten cinnamon over it.

Sham chocolate.

TAKE a pint of milk, beil it over a flow fire, with fome
whole cinnamon, and {weeten it with Lifbon {ugar, beat up the
yolksof three eggs, throw all together into a chocolate pot, and
millit one way, or it will turn. Serve itup in chocolate cups.

Marmalade of eggs the Fews way.

"TAKE the yolks of twenty-four eggs, beat them for an hour :
clatify one pound of the beft moift fugar, four fpoonfuls of
orange-flower water, one cunce of blanched and pounded al-
monds ; flir all together over a very flow charcoul fire, keeping
flirring it all the while one way, till it comes to a confﬂence,
then pat it into coffee-cups, and throw a little beaten cinnamon,

on the top of the cups.

Tlns marmahde, mixed with pounded a]mundﬁ, with orange-
peel, and citron, are made in cakes of all fhapes, {uch as birds,
filh, and fruit.

A cake
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A cake the Spaniflh way.

TAKE twelve eggs, three quarters of a pound of the beft
moift fagar, mill them in a chocolate-mill, till they are all of a
lather ; then mix in one pound of flour, half a pound of pound-
ed almonds, two ounces of candied orange-peel, two ounces of
citron, four large {poonfuls of orange-water, half ar ounce of
cinnamon, and a glafs of fack. Itris better when baked in a
flow oven,

Another way.

T AKE one pound of flour, one pound of butter, eight eggs,
one pint of boiling milk, two or three {poonfuls of ale yeaft,
or a glafs of French brandy ; beat all well together ; then fet it
before the fire in a pan, where there is room for it torife ; co-

ver it clofe with a cloth and Aannel, that no air comes to it

when you think it is raifed fufficiently, mix half a pound of the
beft moilt'fugar, an ounce of cinnamon beat fine ; four {poon-
fuls of orange-flower water, one ounce of candied orange-peel,
one ounce of citron, mix all well together, and bake it.

To dry plumbs.

T AKE pear-plumbs, fair and clear coloured, 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 oft'; 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 ;
{et them into your ftove all night, with a good warm fire the
next day ; beat them, and {et 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 mate fugar of pearl.

- TAKE damafk rofe-water half a pint, one pound of fine
fugar, half an ounce of prepared pearl beat to powder, eight
leaves of beaten geld ; boil them together according to art ; add
the I;;f-.xrl and gold leaves when juft done, then caft them on a
marble,

x To

.
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To make fruit wafers of codlings, plumbs, &e.

TAKE the pulp of any fruit rabb’d through a hair-{ieve, and
to every three ounces of fruit take fix ounces of fugar finely fift-
ed. Dry the fugar very well till it be very hot, heat the pulp
alfo till it be very hot; then mix itand fet over a flow char-
coal-fire, till it be almoflt a-boiling, then pour it in glaffes or
trenchers, and fet it in the ftove till you fee it will leave the
glaffes ; but before it begins to candy turn them on papers in
what form you pleafe. You may colour them red with clove
gilly-fowers f{teeped in the juice of lemon.

To make white wafers.

BEAT the yolk of an egg and mix it with a quarter of a
pint of fair water; then mix half a pound of beft flour, and
thin“it with dama(k rofe  water till you think it of a proper thick-
nels to bake. Sweeten it to your palate with fine fugar finely
fifted. ..

To make brown wafers.

TAKE a quart of ordinary cream, then take the yolks of
three or four eggs, and as much fine flour as will make it into a
thin batter ; {weeten it with three quarters of a pound of fine
{ugar finely fearfed, and as much pounded cinnamon as will make
it talte. Do not mix them till the cream be cold ; butter your
pans, and make them very hot before you bake them.

Flow to dry peaches.

TAKE the faireft and ripeft peaches, pare them into fair
water ; take their weight in double-refined fugar, of one half
make a very thin {yrup ; then put in your peaches, boiling them
till they look clear, then fplit and ftone them. Boil them till
they are very tender, lay them a-draining, take the other half
of the fugar, and boil it almolt to a candy ; then put in your
peaches, and let them lye all night, then lay them on a glals,
and fet them in a ftove till they are dry, If they are fugar'd
too much, wipe them with a wet cloth a little : let the ficll {y-
rup be very thin, a quart of water toa pound of fugar.

How to make almond knots.

TAKE two pounds of almonds, and blanch them in hot
water ; beat them in a mortar, to a very fine pafte, with rofe-
walter;
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water ; do what you can to keep them fromoiling. Take 3
pound of double refined fugar, fifted through a lawn fieve,
leave out fome to make up your knots, put the reft into a pan
upon the fire, till it is {calding hot, and at the fame time have
your almonds fcalding hot in another pan ; then mix them to-
gether with the whites of three eggs beaten to froth, then let
it ftand till it is cold, then roll it with fome of the fugar you
left out, and lay them in platters of paper. They will not roll
into any fhape, but lay them as well as you can, and bake themia
a cool oven : It muft not be hot, neither muft they be coloured.

To preferve apricets.

TAKE your apricots and pare them, then {tone what you
can whole ; then give them a light boiling in a pint of water,
or according to your quantity of fruit ; then take the weightof
your apricots in fugar, and take the liquor which you boil them
in and your fugar, and boil it till it comes to a {fyrup, and give
them a light boiling, taking off the fcum as it rifes. When the
fyrup jellies it is enough ; then take up the apricots, and cover
them with the jelly, and put cut paper over them, and lay them
down when cold. '

How to make almond milk for o walb.

"TAKE five ounces of bitter almonds, blanch them and beat
them in a marble mortar very fine. You may put in a{poonful
of fack, when you beat them ; then take the whites of three
new-layed eggs, three pints of {pring-water, and one pint of
fack. Mix them all very well together ; then ftrain it through
a fine cloth, and putitintoa bottle, and keep it for ufe. You
may put in lemon, or powder of pearl, when you make ufe of it.

How no make goofeberry wafers.

'TAKE goofeberries before they are ready for preferving ; cut
off the black heads, and boil them with as much water as will
cover them all to mafh ; then pafs the liquor and all, as it will
run through a hair-fieve, and put fome pulp through witha{poon,
but not too near. It is to be pulp’d neither too thick nor too
thin ; meafure it, and to a gill of it take half a pound of double-
refined fugar; dryit, put it to your pulp, and letit fcald on a flow
fire, not to boil at all. Stirit very well, and then will rife a frothy
white fcum, which take clear off as it riles ; you muft fcald and
{kim it till no fcum rifes, and it comes clean from the pan fide ;

. : - then
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then takeitoff, and let it cool a little, Have ready theets of glafs

{fmooth, aboutthe thicknels of parchmeat, which is not very
thlck You muft fpread it on the glafles with a kuife, very thin,
even, and {moeth ; then fet it in ‘the ftove with a flow fire's if
you doitin themormng, at night you muft cut itinto long pieces
with a broad cafe-knife, and put your knife clear under it, and
fold it two or three times over, and lay them in a ftove, turning
them fometimes till they are pretty dry ; but do not keep them too
long, for they will lofe their colour. If they do not come clean
off your glafles at night, keep them till next mnrmng

How to wake the thin apricot chips.

TAKE" your apricots or peaches, pare them and cut them
very thin into chips, and take three quarters of their weight in
fugar, it being finely fierced ; then put the fugar and the apricot
into a pewter-difth, and fet them upon coals ; and when the fugar
isall diffolved, turn them upon the edge of the difh out of the fy-
rup, and fo fet them by. Keep them turning till they have drank
up the fyrup; be fure they never boil. They muft be warmed in
the {yrup once every day, and fo layed out upon the edge of the
difh, till all the fyrup be drank.

How to make little French bifcuits.

TAKE nine new-layed eggs, take the yolks of two out, and
take out the tredles, beat them a quarter of an hour, and put in
a pound of fierced fugar, and beat them together three quarters
of an hour, then put in three quarrers of a pound of flour, very
fine and well dried. When it is cold, mix all well together, and
beat them about half a quarter of an hour firft and laft. If you
pleafe put in a little orange-flower water, and a little grated le-
mon-peel ; then drop them about the bignefs of a half-crown,
(but rather long than round) upon doubled papera little buttered,
fierce fome fugar on them, and bake them in an oven, aftcr
manchet.

“How to preferve pippins in jelly,

TAKE pippins, pare, core, and quarter them ; throw them
into fair water, and boil them till the ftrength of the pippins be
boiled out, then ftrain them through a jelly-bag; and to a pound
of pippins take two pounds of double-refined {ugar, a pint of
this pippin liquor, and a quart of {pring water; then pare the
pippins very neatly, cut them into halves flightly cored, throw
them into fair water, When your fugar is melted, and your

fyrup
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fyrup boiled a little, and clean fkimmed, 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
poflibly can, having a clear fire under them till they jelly ; you
muit take them off fometimes and fhake them, but flir them not
with a fpoon ; alittle before you take them off the fire, fqueeze the
juice of a lemon and orange into them, which muft be firlt pafled
a tiffany ; give them a boil or two after, fo take them up, ellc 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 ten-
der in {pring water, and cut them in thin long pieecs, and then
boil them in alittle fugar and water, and put themin the bottom
of your glafles ; turn your pippins often, even in the boiling.

How to make blackberry wine.

TAKE your berries when full ripe, put them into a large
veflel of wood or ftone, with a {picket in, and pour upon them
as much boiling water as will juft appear at the top of them;
as foon as you can endure your hand in them, bruife them very
well, till all the berries be broke ; then let them ftand clofe co-
vered till the berries be well wrought up to the top, which ufu-
ally is three or four days; then draw off the clear juice into ano-
ther veflel ; and add to every ten quarts of this liquor one pound *
of fugar, ftir it well in, and let it ftand to work in another vel- |
fel like the firft, a week or ten days ; then drawit off'at the fpicket,
through a jelly-bag, into a large veflel; take four ounces of

‘ifinglafs, lay it in fteep twelve hours in a pint of white wine:
the next morning boil it till it be all diflolved, upon a {low fire ;
then take a gallon of your blackberry juice, put in the diflfolved
ifinglafs, give it a boil together, and put it in hot.

The beft way to make raifin wine.

TAKE a clean wine or brandy hogfhead ; take great care it
is very {fweet and clean, put in two hundred of raifins, ftalks and
all, and then fill the veffel with fine clear {pring-water : let it
fland till you think it has done hiffing ; then throw in two quarts
of fine French brandy ; put in the bung {lightly, and in about
three weeks or a month, if you are {ure it has done fretting, ftop
it down clofe : let it ftand fix months, peg it near the top, and if
vou find it very fine and good, fit for drinking, bottle it off, orelfe |
ftop it up again, and let it {tand fix months longer. It fhould
- Ttand fix months in the bottle: this is by much the beft way of

making
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making it, as I have feen by experience, as the wine will be
much ftronger, but lefs of it : the different forts of raifins make
quite a different wine; and after you have drawn off all the
wine, throw on ten gallons of fpring-water; take off the head
of the barrel, and ftir it well twice a day, prefling the raifins as
well as you can; let it ftand a fortnight or three weeks, then
draw it off into a proper ve(lel to hold it, and {quecze the raifins
well ; add two quarts of brandy, and two quarts of {}‘]‘l:lp of el-
derberries, ftop it clofe when it has done working ; and in about
three months, it will be fit for drinking. If you don’t chufe to make
this fecond wine, fill your hogfhead with {pring-water, and {etin
the fun for three or four months, and it will make excellent vinegar. .

How to preferve white quinces whole.

~ TAKE the weight of your quince in fugar, and put a piot of

water toa pound of fugar, make it intoa fyrup, and clarifyit;

. then core your quince and pareit, and putit into your {yrup, and

let it.boil till it be all clear ; then put in three {poonfuls of jelly,

which muft be made thus: over night, lay your quince- kernels

in water, then ftrain them, and put them into your quingces, and
let them have but one boil afterwards,

How 2o make orange wafers.

TAKE the beft oranges, and boil them in three or four wa-
ters, till they be tender ; then take out the kernels and the juice,
and beat them to pulp, in a clean marble mortar, and rub them
through a hair-fieve ; to a pound of this pulp take a pound and
an half of donble-refined fugar, beaten and fierced ; take half of
your {ugar, and put it into your oranges, and boil it till it ropes ;
then take it from the fire, and when it is cold, make it up in
pafte with the other half of your fugar ; make but a little at a time,
for it will dry too faft ; then with a little rolling-pin roll them out
as thin as tiffany upon papers ; cut them round with a little drink-

ing-glafs, and let them dry, and they will look very clear.

How to mate orange cakes.

TAKE the peels of four oranges, being firft pared, and
the meat taken out, boil them tender, and beat them finall in
' a marble mortar ; then take the meat of them, and two more
orages, your feeds and fkins being picked out, and mix it with
the peelings that are beaten ; fet them on the fire, with a {pcon-
ful or two of orange-flower water, keeping it firring till that moi-

fture




352 ﬂppeﬂdfx fo the -A'rf of CﬂﬂEﬂ:}'. |

fture be pretty well dried up; then have ready to every pound of
- that pulp, four pounds and a quarter of double-refined fugar, finely °
fierced : make your {ugar very hot, and dry it upon the fire, and
then mix it 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 put in a little peel, {mall fhred or grated, and when it is cold,
draw it up in double papers; dry them before the fire, and when'
you turn them, put two rogether ; or you may keep them in deep -
glaffes or pots, and dry them as you have occafion. |

How to make white cakes like china difbes.

TAKE the yolks of two eggs, and two {poonfuls ef fack,
and as much rofe-water, fome carraway feeds, and as much
flour as will make it a pafte ftiff enough to roll very thin : if
you would have them like difhes, you muft bake them upon-
difhes buttered. Cut them out into what work you pleafe to
candy them; take a pound of fine fierced fugar perfumed, and
the white of an egg, and three or four {poonfuls of rofe-water,
ftir it till it looks white ; and when that pafte is cold, do it with
a feather on one fide. This candied, let it dry, and do the
other fide fo, and dry it alfo.

To make e lemoned boney-comb.

TAKE the juice of one lemon, and {weeten it with fine fu-
gar to your palate; then take a pint of cream, and the white
of an egg, and put in fome fugar, and beat it up; and as the
froth rifes, take it off; and put it on the juice of the lemon, till
you have taken all the cream off upon the lemon ; make it the
day before you want it in a dith that is proper.

How to dry cherries,

TAKE eight pounds of cherries, one pound of the beft pow-
dered {ugar, ftone the cherries over a great deep balon or *
glafs, and lay them one by one in rows, and ftrew a little fu[%ar g
thus do till your bafon is full to the top, and let them {tand
till the next day; then pour them out into a great pofnit, fet
them on the fire;  let them boil very faft a quarter of an hour,
or more ; then pour them again into your bafon, and let them
ftand two or three days; then take them ont, and lay them one
by one on hair:fieves, and fet them in the {fun, or an oven, tll
they are dry, turning them every day upon dry fieves: if'in the

: oYeD,
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aven, it muft be as little warm as you can jufk feclit, when you
vhold your hand in it.

How to make fine almond cakes.

TAKE a pound of Jordan almonds, blanch them, beat them
very fine with a little orange-flower water, to keep them from
oiling ; then take a pound and a quarter of fine fugar, boil it to
a high candy: then put in your almonds; then take two frefh
lemons, grate off the rhind very thin, and put as much juice as
to make it of a quick tafte ; then put it'into your glaffes, and
fet it into your ftove, ftirring them often, that they do not can-
dy : fo, when it is a little dry, put it into little cakes upon theets
of glafs to dry. -

How to make Uxbridge cakes.

TAKE a pound of wheat flour, feven pounds of currants,
half a nutmeg, four pound of butter, rub your butter cold very
well amongft the meal, drefs your currants very well'in the
flour, butter, and feafoning, and knead it with fo munch goed
new yealt as will make it into a pretty high pafte; ufually two
pennyworth of yeaft to that quantity ; after it is kneaded well
together, let it fland an hour to.rife ; you may put half'a pound
of pafte in a cake.

How to make mead.

TAKE ten gallons of water, and two gallons of honey, a
handful of raced ginger; then take two lemons, cut them in
pieces, and put them into it, boil it very well, keep it {kim-
ming ; let it ftand all night in the fame veflel you boil it in, the
next morning barrel it up, with two or three fpoonfuls of good
yeaft. About three weeks or a month after, you may bottle it,

Marmalade of cherries,

TAKE five pounds of cherries ftoned, and two pounds of
hard fugar, fhred your cherries, wet your fugar with the juice
that runueth from them ; then put the cherries into the {ugar,
and bail them pretty faft till it be a marmalade ; wheneit is
cold, put it up in glafles for ufe.

To dry damofins.

TAKE four pounds of damofins; take one pound of fine
fugar, make a fyrup of it, with about a pint of fair water ;
then put in your damofins, {tir it into your hot {yrup, fo let them

Aa ftand
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ftand on a little fire, to keep them warm for half an hour ; then
put all into a bafon, and cover them, let them ftand till the next
day ; then put the {yrup from them, and fet it on the fire, and

when it is very hot, put it on your damofins: this do twice a-

day for three days together ; then draw the fyrup from the da-
mofins, and lay them in an earthen difh, and fet them inan oven
after bread is drawn ; when the oven is cold, take them and turn
them, and lay them upon clean difhes; fet them in the {un, or
o another oven, till they are dry.

Narimalade of quince white.

TAKE fhe quinces, pare them and core them, put them
.into water as you pare them, to be kept from blacking, then
boil them {o tender that a quarter of ftraw will go through
them ; then take their weight of fugar, and beat them, break
the quinces with the back of a Fpnan; and then put in the
{ugar, and let them boil faft uncovered, till they flide from the
bottom of the pan : you may make pafte of the fame, only dry
itin a flove, drawing it outinto-what form you pleafe.

To preferve apricots or plumbs green,

TAKE your plumbs before they have ftones in them, which.
you may know by putting a pin through them ; then coddle
them in many waters, till theyare as green as grals: peel them:
and coddle them again ; you muft take the weight of them in
fugar, and make a fyrup; put to your fugar a jack of water :
then put them in, fet them on the fire to boil {lowly, till they
be clear, fkimming them often, and they will be very green.
Put them up in glafles, and keep them for ufe,

To preferve cherries.

TAKE two pounds of cherries, one pound and an half of
fugar, half a pint of fair water, melt your fugarinit; whenitis
melted, put in Jour other fugar and your cherries; then boil
them foftly,till all the fugar be melted ; then boil them faft,
and fkim them ; take-them off two or three timesand 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 W
are enough, A

To-
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To preferve barberries.

TAKE the ripeft and beft barberries you can find ; take the
weight of them in fugar; then pick out the feeds and tops,
wet your fugar with the juice of them, and make a {yrup, then
put in your barberries, and when they boil, take them off and
{hake them, and fet them on again, and let them boil, and re~
peat the fame, till they are clean enough to putinto glaffes. -

Wiggs. f

TAKE three pounds of well-dried flour, one nutmeg, a lit-
tle mace and falt, and almoft half a pound of carraway coms-
fits ; mix thefe well together, and melt half a pound of butter
in a pint of {weet thick cream, fix fpoonfuls of good fack, four
yolks and three whites of eggs, and near a pint of good light
yeaft ; work thefe well together, and cover it, and fet it down
to the fire to rife: then let them reft, and lay the remainder,
the half pound of carraways on the top of the wiggs, and put
them upon papers well flowered and dried, and let them have as
quick an oven as for tarts,

To make fruit wafers; codlings or plumbs do befl.

TAKE the pulp of fruit, rubbed through a hair-fieve, and to
three ounces of pulp take fix ounces of fugar, finely fearfed ;
dry your fugar very well, till it be very hot, heat the pulp alfo
very hot, and put to it your fugar, and heat it on the fire, till it
be almoft at boiling ; then pour it on the glaffes cr trenchers,
and fet it in the ftove, till you fee it will leave the glaffes, (but
before it begins to candy) take them off, and turn them upon
papers in what form you pleafe ; you may colour them red with
clove gilliflowers {teeped in the juice of lemon.

How to make marmalade of cranges.

TAKE the oranges and weigh them ; to a pound of oranges
take half a pound of pippins, and almoft half a pint of water,
a pound and an half of {ugar; pare your oranges very thin, and.
fave the peelings: then take off the fkins, and boil them till
they are very tender, and the bitternefs is gone out of them. In
the mean time pare your pippins, and {lice them into water, and
boil them till they are clear, pick out the meat from the fkins
of your oranges, before you boil them; and add to that meat the
meat of one lemon : then take the peels you have boiled tender,
and fhred them, or cut them into very thick flices, what length

Aa 2 you
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you pleafe; then fet the fupar on the fire, with feven or eight
ipoonfuls of water, fkim it clean ; then put in the peel, and the
meat of the oranges and lemons, and the pippins, and fo boil®
them ; put'in as much of the outward rind of the oranges as -
you think fit, and {o boil them till they are enough.

Cracknels.

TAKE half a pound of the whiteft flour, and a pound of {u-
gar beaten {fmall, two ounces of butter cold, one fpoonful of
carraway-feeds, fteeped all night in vinegar: then put in three
yolks of eggs, and a little rofe-water, work your pafte altoge-
ther ; and after that beat it with a rolling-pin, till it.be light ;
then roll it out thin, and cut it with a glafs, lay it thin on plates
buttered, and prick them with a pin ; then take the yolks of two
eggs, beaten with rofe water, and rub them over with it; then
fet them into a pretty quick oven; and when they are brown
take them out and lay them in a dry place.

To make orange loaves.

TAKE your orange, and cut a round hole in the top, take
out all the meat, and as much of the white as you can, with-
out breaking the fkin: then boil them in water till tender,
fhifting the water till 'tis not bitter; then take them up and
wipe them dry : then takea pound of fine fugar, a quart of wa-
ter, or in proportion to the oranges ; boil it, and take off the
{cum as it rifeth : then put in your oranges, and let them boil a
little, and let them li¢ a day or two.in the fyrup; then take the
yolks of two eggs, a quarter of a pint of cream (or more) beat
them well together ; then grate in two Naples bifcuits, (or white
bread) a quarter of a pound of butter, and four {poonfuls of
. fack; mix it all together till your butter is melted ; then fill
the oranges with it, and bake them in a flow oven as long as
you would a cuftard, then ftick in fome cut citron, and fill them
up with fack, butter, and fugar grated over.

To make a lemon tower or pudding.

GRATE the outward rind of three lemons: take three
quarters of a pound of fugar, and the fame of butter, the yolks
of eight eggs, beat them in a marble mortar,’ at leaft an hour ;
then lay a thin rich cruft in the bottom of the difh you bake it

in, as you may fomething alfo over it : three quarters of an hour-
- will bake it. Make an orange pudding the fame way, but pare
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the rinds, and boil them firft in {everal waters, till the bitternefs
is boiled out. \

How to make the clear lemon cream.

TAKE a gill of clear water, infule in it the rind of a lemon,
till it tafte of it; then take the whites of fix eggas, the juice of
four lemons; beat all well together, and run them through
a hair-fieve, {weeten them with dogble-refined fugar, and fet
them on the fire not too hot, keepipg ftirring ; and when it is
thick enough, take it off,

How to make chocolate,

TAKE fix pounds of eocoa-nuts, one pound of annileeds, four
- ounces of long pepper, one of cinnamon, a quarter of a pound
of almonds, one pound of piftachios, as much achiote as will
make it the colour of brick ; three grains of mufk, and as much
. ambergreafe, fix pounds of loaf-fugar, one ounce of nutmegs,
dry and beat them, and fearfe them through a fine fieve : your
almonds muft be beat to a pafte, and mixed with the other in-
gredients ; then dip your fugar in orange-flower or rofe-water,
and put itina fkillet, on a very gentle charcoal fire 5 then put in
the {pice, and ftew it well together ; then the mufk and amber-
greafe ; then put in the cocoa-nuts laft of all ; then achiote, wet-
ting it with the water the fugar was dipt in; ftew all thefe very
well together over a hotter fire than before; then take it up,
and put it-into boxes, or what form you like, and fet it to dry
in a warm place. The piftachios and almonds mult be a little
beat in a mortar, then ground upon a ftone.

Another way to make chocilate.

TAKE fix pounds of the beft Spanifh nuts, when parch’d and
| clean’d from the hulls; take three pounds of fugar, two ounces
| of the beft cinnamon, beaten and fifted very fine; to every two
pounds of nuts put in three good vanelas, or more or lefs as you
| pleale; to every pound of nuts half a dram of cardamum feeds,
very finely beaten and fearfed.

Cheefecakes without currants,

i TAKE two quarts of new milk, fet it as it comes from the
¥l cow, with as little runnet as you can ; when it is come, break
i1t as gently as you can, and whey it well ; then pafs it through
4 a hair-fieve, and put it into a marble mortar, and beat intoita
4 peund of mew butter, wathed in rofe-water ; when that is well
| fhalts s mingled




/!

<358 Appendix to the Ars of Cookery.

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 faley.
and after you have made the coffins, juft as you put them into
the cruft; (which muft not be till you are ready to fet them
into the oven) then putin your eggs and fugar, and a whole
nutmeg finely grated ; flir them all well together, and fo fill
your crufts; and if you put a little fine fugar fearfed into the
cruft, it will roll the thiner and cleaner; three fpoonfuls of
thick {weet cream will be enough to beat up your eggs with.

How to preferve white pear plumbs.,

"TAKE the fineft and cleareft from {pecks you can get; toa
pound of plumbs take a pound and a quarter of fugar, the fineft ~
you can get, 4 pint and guarter of water; flit the plumbs and
ftone them, and prick them full of holes, faving fome fugar beat
fine laid in a bafon ; as you do them, lay them in, and firew
{fugar over them; when you have thus done, have half a pound
of fugar, and your water ready made into a thin fyrup, and a
Tittle cold ; put in your plumbs with the flit fide downwards, fet

“them on the fire, keep them continually boiling, neither too flow
nor too falt; take them often off, fhake them round, and fkin
them well ; keep them down into the {yrup continvally, for fear
they lofe their colour; when they are thoroughly fcalded, ftrew
on the relt of your fugar, and kedp doing fo till they are enough,
which you may know by their glafing towards the latter end;
boil them np quickly. ' : :

To preferve currants.

. 'TAKE the weight of the currants in fugar, prick out rthe
{eeds; take to a pound of fugar half a jack of water, let it
melt; then put in your berries, and let them do very leifurely,
{kim them, and take them up, let the {yrup boil, then put them

on again, and when they are clear, and the {yrup thick enough,
take them off, and when they are cold put them up in glaffes,

.

To preferve rafpberries.

TAKE of the rafpberries that are not too ripe, and take the
weight of them in fugar, wet your fugar with a little water, and |
put in your berries, and let them boil foftly, take heed of break-
ing them ; when they are clear, take them up, and boil the fy-
fup till it be thick enough, then putthem in again, and when |
they are cold put them up in glaffes, '

: 7ol
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To make bifcuit bread,

TAKE half a pound of very fine wheat flour, and as much
fugar finely {earfed, and dry them very well before the fire, dry
the flour more than the fugar; then take four new laid eggs,
take out the ftrains; then {wing them very well; then put the
fugar in, and fwing.it well with the eggs ; then put the flour
in it, and beat all together half an hour at the leaft; put in
fome annifeeds, or carraway feeds, and rub the plates with
butter, and {et them into che oven.

To candy angelica.

TAKE it in April, boil it in water till it be tender; then
take it up and drain it from the water very well ; then fcrape the
outfide of it, and dry it in a clean cloth, and lay it in the {yrup,
and let it lie in three or four days, and cover it clofe : the {yrup
muft be ftrong of fugar, and keep it hot a good while, and let
it not boil ; after it is heated a good while, lay it upon a pye-
plate, and fo let it dry ; keep it near the fire left it diffolve,

To. preferve cherries.

T AKE their weight in fugar before yeu ftone them; when
{toned, make your fyrup; then put in your cherries, let them
boil flowly at the firft, till they be thoroughly warmed ; then
boil them as faft as you can; when they are boiled clear, putin
the jelly, with almoft the weight in (ugar, ftrew the {ugaron
the cherries: for the colouring, you muft be ruled by your eye;
to a pound of {ugar put a jack of water, ftrew your fugar on
them before they boil ; and put in the juice of currants foon
after they beil.

To dry pear plumbs.

TAKE two pounds of pear plumbs to one pound of fugar ;
flone them, and fill them every one with {ugar ; lay them in an
earthen pot, put to them as much water as will prevent burn-
ing them; then fet them in an oven after bread is drawn; let
them ftand till they be tender; then put them into a fieve to
drain well from the fyrup; then fet them in an oven again, un-
til they be a little dry ; then {fmooth the {kins as well as you can,

Aag and
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and fo fill them ; then fet them in the oven again to harden;
“then wafh them in water {calding hot, and dry them very well 5.
-then put them in the oven again very cool to blue them, . put
them between two pewter difhes, and {et them in the oven.

The filling for the afamfa:‘& pluinbs.

TAKE the plumbs, wipe them, 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 ftones; to a pint of the pulp a’
pound of fugar well dried in theoven; then let it boil tili the
fcum rife, which take off very clean, and put into earthen plates,
and dry it in an oven, and fo fill the plumbs.

To candy caffia.

TAKE as much of the powder of browmn caffia as will lie
'‘upon two broad fhillings, with what mufk and ambergreafe you
think fitting : the cafiia and perfume muft be powdered toge-
ther ; then take a quarter of a pound of {ugar, and boil it to a
candy-height ; then put in your powder, and mix it well toge-
ther, and pouritin pﬂwter-fauc-zrs or plates, which muft be but-
tered very thin, and when it is cold it will 1’]1p out: the caffia
is to be buught at London; fometimes it ls in powder, and
fometimes in a hard lump.

To make carraway cakes.

T AKE two pounds of white flower, and two pounds of coarfe
loaf fugar welb dried, and fine fifted ; after the flour and fugar is
hifted and weighed, then mingle them together ; fift the flour
and fugar together, throw a hair-fieve into the bowl you ufe it
in ; tothem you muoft have two pounds of good butter, eighteen
eggs, leaving out eight of the whites ; to thefe you muflt have
four cunces of candied orange, five or fix ounces of carraway com-
fits: you muft firlt work the butter with rofe-water, till you can
fee none of the water, and your butter muft be very foft; then
put in flour and fugar, a little at a time, and likewife your eggs;
but you muft beat your eggs very well, with ten fpounfu sof fack ;
{0 vou mult put in each as you thmk fit, keeping it cunﬁant]y
beating with your hand, till you have put it into the hoop for the
oven 3 do not put in your fweetmeats and feeds, till you are

ready
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ready to put into your hoop: you muft have three or four
doubles of cap-paper under the cakes, and butter the paper
and heop : you mufk fift fome fine fugar upon your cake, when
it goes into the oven. -

To. preferve pippins in flices.

WHEN your pippins are prepared, but not cored, cut them
in flices, and take the weight of them in fugar, put to your
fugar a pretty quantity of water, let it melt, and fkim it, let it
boil again very high ; then put theminto the fyrup when they are
clear ; lay them in fhallow glafles, in which you mean to ferve
them up ; then put in the {yrup a candied orange-peel cut in
little Qlices very thin, and lay about the pippin; cover them with
fyrup, and keep them about the pippin,

; Sack cream like buiter.

'TAKE a quart of cream, boil it with mace, put to it {ix egg-
yolks well beaten, fo let it boil up ; then take it off the fire,
and put in a little fack, and turn it3 then put it in a cloth, and
let the whey run from it ; then take it out of thecloth, and fea-
fon it with rofe-water and fugar, being very well broken with a
{poon ; ferve it up in the dith, and pink it as you would do a difh
of butter, {o{end it in with cream and fugar.

Barley cream.

TAKE a quart of French barley, boil it in three or four wa-
ters, till it be pretty tender ; then fet a quart of cream on the
fire with fome mace and nutmeg ; when it begins to boil, drain
out the barley from thg water, put in the cream, and let it boil
till it be pretty thick and tender; then feafon it with fugar and
falt, When it is cold ferve it up.

Almond butter.

TAKE a quart of cream, put in fome mace whole, and a
quartered nutmeg, yolks of eight eggs well beaten, and three-
quarters of a pound of almonds well blanched, and beaten ex-
tremely fmall, with a little rofe-water-armd fugar ; put all thefe
together, fet them on the fire, and flir them till they begin to
boil ; then take it off, and you will find it a little cracked ; fo
fay a ftrainerin a cullender, and pour itinte it, and let it drain a

| day
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day or two, till you fee it is firm like butter ; then rua it thro’
a cullender, then it will be like little comfits, and fo ferve it
up.
Sugar cakes. -

TAKE a pound and a half of very fine flour, one pound of
«cold butter, half a pound of fugar, workall thefe well together
into a pafte, then roll it with the palms of your hands into balls,:
and cut them with a clafs into cakes ; lay them in a fheet of pa-
per, with fome flour under them ; to bake them you may make
tumblets, only blanch in almonds, and beat them fmall, and lay
them in the midft-of a long piece of pafte, and roll it round with
your fingers, and caft them into knots, in what fathion you
pleafe; prick them and bake them.

Sugar cakes another way.

"TAKE half a pound of fine fugar fearfed, and as much flour,
two eggs beaten with a little rofe-water, a piece of butter about
the bignefs of an egg, work them well together, till they be a
fmooth pafte ; then make them into cakes, working every one
with the palms of your hands; then lay them in plates, rub’d
over with a little butter ; fe bake them in an oven little more
than warm.  You may make knots of the fame the cakes are
made of ; but in the mingling you muft putin a few carfaway
feeds; when they are wrought to pafte, roll them with the
ends of your fingers into fmall rolls, and make it into knots;
lay them upon pye-plates rubb’d with butter, and bake them.

Clouted cream.

TAKE a gill of new milk, and fet it on the fire, and take
fix {poonfuls of rofe-water, four or five picces of large mace,
put the mace on a thread ; when it boils, put to them the yolks
of two egps very well beaten; ftir thefe very well together ;
then take a quart of very good cream, put it to the reft, and
ftir it together, but let it not boil after the cream isin. Pour it
out of the pan you boil it in, and let it {tand all night; the
next day take the top off it, and ferve it up.

Quince cream.

TAKE your quinces, and put them in boiling water unpa-
red, boil them apace uncovered, left they difcolour when they

are boiled, parc them, beat them very tender with {ugar; then
take
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take cream, and mix it till it be pretty thick : if you boil your -
cream with a little cinnamon, it will be better, but let it be
cold before you put it to your quince.

Citron cream.

TAKE a quart of cream, and boil it with three pennyworth
of good clear ifing-glafs, which muft be tied up in a piece of
thin tiffany ; put in a blade or two of mace {trongly boiled in
your cream and ifing-glafs, till the cream be pretty thick;
{weeten it to your tafte, with perfumed hard fogar ; when it is
taken off the fire, put in a little rofe-water to your tafte; then
take a piece of your green frefheft citron, and cut it in little bits,
the breadth of point-dales, and about half as long; and the
cream being firft put into difhes, when it is half cold, put in your
citron, fo as it may but fink from the top, that it may not be
feen, and may lie before it be at the bottom ; if you wath your
citron before in rofe-water, it will make the colour better and
frefher 5 {o let it ftand till the next day, where it may get no
water, and where it may not be fhaken.

Cream of apples, quince, goofeberries, prunes, or rafp-
' berries.

- TAKE to every quart of cream four eggs, being firft well
beat and ftrained, and mix them with a little cold cream, and
put it to your cream, being firlt boiled with whole mace; keep
it ftirring, till you find it begin to thicken at the bottom and
fides ; your apples, quinces, and berries muft be tenderly boiled,
fo as they will cruth in the pulp; then feafon it with rofe-water
and fugar to your tafte, putting it up into dithes; and when the

are cold, if there be any rofe-water and fugar, which lies wate-
rifh at the top, let it be drained out with a fpoon : this pulp
muft be made ready before you boil your cream ; and when it
is boiled, cover over your pulp a pretty thicknefs with your egg

~ eream, which mult have a little rofe-water and fugar put to it.

Sugar laf cream.

TAKE a quarter of a pound of hartfhorn, and putit toa pot-
tle of water, and fet on the fire in a pipkin, covered till it be
ready to {eeth ; then pour off the water, and put a pottle of wa-
ter more to ity and let it fland fimmering on the fire dll it be

confumed
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flove till they be dry : where the edges look rough, when itis
dry, they muft be cut with a pair of {cifars, |

How to make yellow varmifb.

TAKE a quart of {pirit of wine, and put to it eight ounces
of f{eedcake, fhake it half an hour ; next day it will be fit for
ufe, but f{train it firlt ; take lamb-black, and put in your varnifh
about the thicknefs of a pancake; mix it well, but ftir it not too
faft ; then do it eight times over, and let ic ftand till the next day;
then take fome burnt ivory, and oil of turpentine as fine as
butter; then mix it with fome of your varnith, till ;you have
- varnifhed it fit for polifhing 5 then polifh it with tripola in fine

flour ; then lay it on the wood fmooth, with one of the brufhes;
_then let it dry, and do it fo eight times at the leaft : whenitis
very dry-lay on your varnith that is mixed, and when it is dry,
polith it .with a wet cloth dipped in tripola, and rub it as hard
as you would do platters.

How to make a pretty varnifb to colour little bofkets, bowls,
“or any board where nolhing bot is [fet on.

TAKE cither red, black or white wax, which colour you
want to make: ‘to every two ounces of fealing-wax one ounce of
of {pirit of wine, pound the wax fine, then fift it through a fine
lawn-fieve, till you have made it extremely fine: put it into a
large phial with the {pirits of wine, fhake it, let it ftand within
the air of the fire forty-eight hours, fhaking it often ; then with
a little brufh rub your bafkets all over with it: let it dry, and
- doit over a fecond time, and it makes'them look very pretty.

How to clean gold or _/E!w.ﬂlr lace.

TAKE alabafter finely beaten and fearfed, and put it into an
earthen pipkin, and fet it upon a chaffing-dith of coals, and
let it boil for fome time, ftraining it often with a ftick firft ;
when it begins to boil, it will be very heavy ; when it is enough,
you will find it in the ftirring very light; then take it off the
fire, lay your lace upon a piece of flannel, and ftrew your
powder vpon it; knock it well in with a hard cloth bruth.:

when you think it is enough, brufh the powder out with 2 clean
brufh.

Haw
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How to make fwe&_.f powder for cloaths.

TAKE orris roots two pound and a half, of lignum rodicum "

fix ounces, of {craped cyprefs roots three ounces, of damafk rofes
carefully dried a pound and a half, of Benjamin four ounces
and a half, of ftorax two ounces and a half, of {weet-marjoram
‘three ounces, of fabdanum one ounce, and a dram of calamus
aromaticus, and one dram of mufk cods, {ix drams of lavender
and flowers, and mellilot flowers, if you pleafe. |

To clean white [atiins, fowered filks with gold and filver

in them.

TAKE ftale bread crumbled very fine, mixed with powder
blue, rub it very well over the {ilk pr fattin ; then fhake it well,

and with clean {oft cloths duft it well : if any gold or filver -

flowers, afterwards take a piece of crimfon in grain velvet, and
rub the flowers with it.

To keep arms, iron or ffeel from rufting.

TAKE the filings of lead, or duft of lead, finely beaten in
an iron mortar, putting to it oil of {pike, which will make the
iron fmell well : and if you oil your arms, or any thing that is
made of iron or f{teel, you may keep them in moift airs from
rufting. .

The Fews way to pickle beef, which will go good to the
Weft-Tudies, and keep a year good in the pickle, and
with care will go the Eaft-Indies.

TAKE any piece of beef without bones, or take the bones
out, if you intend to keep it above a month ; take mace, <love,
nutmeg, and pepper, and jumiper-berries beat fine, and rub
the beel well, mix falt and Jamaica pepper, and bay-leaves ;

“Jet it be well feafoned, let it lie in this feafoning a week or ten
days, throw in a good deal of garlick and fhalot; beil fome of
the beft 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 is a good way in a hot country, where meat
will not keep; then it muft be put into the vinegar direé_ﬂg

Wi
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with the feafoning ; then you may either roaft or flew it, but
’tis beft ftewed, and add a good deal of onion and parfley chop-
ped fine, fome white wine, alittle catchup, trufles and morels,
a little good gravy, a piece of butter rolled in flour, or a little
oil, in which the meat and onions ought to ftew a quarter of an
hour before the other ingredients are putin: then put all in,
and ftir it together, and let it ftew till you think it enough.
This is a good pickle in a hot country, to keep beef or veal
that is drefled, to eat cold.

How 1o make cyder.

AFTER all your apples are bruifed, take half of your quan-
tity and fqueeze them, and the juice you prefs from them pour
upon the others half bruifed, but not fqueezed, in a tub for the
purpofe, having a tap at the bottom ; let the juice remain upon
the apples three or four days, then pull out your tap, and let
your juice run into fome other veffel {fet under the tub to receive
it; and if it run thick, as at the firft it will, pour it upon the
apples again, till you fee it run clear ; and as you have a quantity,
put it into your veffel, 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 ifing-
glafs, an ounce will ferve forty gallons, infufe this into fome
of the cyder till it be diffolved ; put to an ounce of ifing-glafs
a quart of cyder, and when it is fo diffolved, pour it into the vef-
fel,-and ftop it clofe for two days, or fomething more ; then draw
off the cyder into another veflel: this do fo often till you per~
geive your cyder to be free from all manner of {ediment, that
may make it ferment and fret itfelf: after Chriftmas you may
boil it ; you may, by pouring water on the apples, and prefling
them, make a pretty {mall cyder : if it be thick and muddy, by
ufing ifing-glafs, you may make it as clear as the reft; you muft
diflolve the ifing-glafs over the fire, till it be jelly.

For fining cyder.

. TAKE two quarts of fkim-milk, four ounces of ifing-glafs,

cut the ifing-glals in pieces, and work it luke-warm in the milk.:
over the fire ; and when it is diffolved, then put it in cold into
the hogthead of cyder, and take a long ftick, and ftir it well
from top to bottem, for half a quarter of an hour.

After
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After it bas fined.

TAKE ten pounds of raifins of the fun, two ounces of turme-
rick, half an ounce of ginger beaten; then take a quantity of
raifins, and grind them as you do muftard-feed in a bowl, with
a little cyder, and fo the reft of the raifins : then fprinkle the
turmerick and ginger amongft it: then put all into a fine can-
vafs bag, and hang itin the middle of the hogthead clofe, and
letit lie. After the cyder has ftood thus a fortnight or a month,
then you may bottle it at your pleafure.

To make chouder, a [ea-difh. |

"TAKE a belly-piece of pickled pork, flice off the fatter parts,
and lay them at the bottom of the kettle, ftrew over it onions,
and fach fweet herbs as you can procure. Take a middling large
cod, bone and flice it as for crimping, pepper, falt, all-fpice,
and flour it a little, make a layer with part of the flices; upon

-that a flight layer of pork again, and on that a layer of bifcuit,
and fo on, purfuing the like rule, until the kettle is filled to
about four inches: cover it with a nice pafte, pour in about a
pint of water, lute down the cover of the kettle, and let the top
be fupplied with live wood embers. Keep it over a {flow fire
about four hours. '

“When you take it up, lay it in the difh, pour in a glafs of hot
Madeira wine, and a very little India pepper : if you have oy-
fters, or truffles and morels, itis ftill better ; thicken it with but-
ter. Obferve, before you put this fauce in, to fkim the ftew,
and then lay on the cruft, and fend it to table reverfe as in the
kettle ; cover it clofe with the palte, which fhould be brown.

To clarify fugar after the Spanifh way.

TAKE one pound of the beft Lifbon fugar, nineteen pounds
of water, mix the white and fhell of an egg, then best it up
to a lather ; then let it boil, and ftrain it off : you mult let it

 fimmer over a charcoal fire, till it diminifh to half a pint ; then
put in a large {poonful of orange flower water.

To make Spanifb fritters.

TAKE the infide of a roll, and{lice it in three; then foak
it in milk; then pals it through a batter of eggs, fry them in
oil,

]
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To make Hamburgh [aufages.

TAKE a pound of beef, mince it very fmall, with half 2
pound of the belt fewet ; then mix three quarters of a pound of
fewet cutin large pieces; then feafon it with pepper, cloves, nat-
meg, a great quaniity of garlick cut {mall, fome white wine vi-
negar, fome bay falt, and common fait, a glafs of red wine, and
one of rum ; mix all this very well together; then take the
largeft gut you can find, and ftuffit very tight ; then hang it
up a chimney, and fmoke it with faw-duflt 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
roalled with toafted bread under it, or in an amlet,

Saufazes after the German way.

TAKE the crumb of a twopenny loaf, one pound of fewet,
half a lamb’s lights, a handful of parfley, {ome thyme, marjory
and onion, mince all very {mall; then feafon with falt and
‘pepper.  Thefe muft be ftuffed in a fheep’s gut ; they are fried
in oil or melted fewet, and are oaly fit for immediate ufe.

A turkey fluffed after the Hamburgh way.

TAKE one pound of beef, three quarters of a pound of
fewet, mince it very fmall, feafon it with falt, pepper, cloves,
mace and {weet-marjoram ; then mix two or three eggs with it,
loofen the fkin all round the turkey, and ftuff it. [t muft be

roafted.

Chickens dreft the French way.

TAKE them and quarter them, then broil, crumble over them
a little bread and parfley; when they are half done, put them
in a ftew-pan, with three or four fpoonfuls of gravy, and double
the quantity of white wine, falt and pepper, fome fried veal
balls, and fome fuckers, onions, fhalots, and {fome green goofe-
berries or grapes when in feafon ; cover the pan cln%e,- and let it
{ftew on a charcoal fire for an hour ; thicken the liquor with the
yolks of eggs, and the juice of lemon; garnifh the dith with
fried fuckers, fliced lemon, and the livers.

A calf's




Appendix to the Art of Caokery. | 371

4 calfs bead dreffed after the Dutch way.

TAKE half a pound of Spanifh peafe, lay them in water a
night; then one pound of whole rice; mix the.peafe and rige
together, and lay it round the head in a deep dith ; then take
two quarts of water, feafon it with pepper and falt, and co-
loured with faffron ; then fend it to bake.

Chickens and turkies dreffed after the Dutch way.

BOIL them, feafon them with falt, pepper and cloves; then
to every quart of broth put a quarter of a pound of rice or ver-
micelli: it is eat with fugar and cinnamon. The two laft may
be left out.

Te make a fricafey of calves feet and chaldron, afier
51 the Italian way,

TAKE the crumb of a threepenny loaf, one pound of fewet,
a large onion, two or three handfuls of parfley, mince it very
{mall, feafon it with falt and pepper, three or four cloves of
garlick, mix with eight or ten eggs; then ftuff the chaldron ;
take the feet and put them in a deelP ftew-pan: it muft ftew
upon a {low fire till the bones are loofe ; then take two quarts
of green peafe, and put in the liquor; and when done, you
muft thicken it with the yolks of two eggs, and the juice of a
lemon : It muft be feafoned with pepper, falt, mace and onion,
fome parfley and garlick. You muft {erve it up with the above-
{aid pudding in the middle of the difh, and garnith the dith with
tried fuckers, and fliced oniog,

To make a cropadeu, a Scotch difh, .

TAKE oatmeal and water, make a dumplin; put in the
middle a haddock’s liver, fealon it well with pepper and falt;
boil it well in a cloth as you do an apple-dumplin. The liver

diffolves in the oatmeal, and eats very fine,

To pickle the fine purple cabbage, fo much admired at the
great table,

TAKE two cauliflowers, two red cabbages, have a peck of

kidoey beans, fix fticks, with fix cloves of garlick on each ftick ;
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&0 make brick-back cheefe. It muft be made in September.

TAKE two gallons of new milk, and a quart of good cream,
heat the cream, put in two fpoonfuls of rennet, and when it
is come, break it alittle; then put it into a wooden mould, in
the fhape of a brick. It mult be half a year old before you eat
it: You muft prefs ita little, and fo dryit,

To make cordial poppy water.

TAKE two gallons of very good brandy, and 2 peck of pop-
pies, and put them together in a wide-mouth’d glafs, and let
them ftand forty-eight hours, and then ftrain the poppies out;
take a pound of raifins of the fun, ftone them, and 'an ounce
of coriander feed, and an ounce of {weet fennel %eeds, and an
ounce of liquorice fliced, bruife them all together, and put them
into the brandy, with a pound of good powdered fugar, and let
them ftand four or eight weeks, fhaking it every day ; and then
ftrain it off, and bottle it clofe up for ufe. |

To make wkite mead.

TAKE five gallons of water, add to that one gallon of the
‘beft honey ; then fet it on the fire, boil it together well, and
‘{kim it very clean ; then take it off the fire, and fet it by ; then
take two or three races of ginger, the like quantity of cinnamon
and nutmegs, bruife all thefe grofsly, and put them in a little
Holland-bag into the hot liquor, and fo letit ftand clofe co-
vered till it be cold ; then put as much ale-yeaft to it as will
make it work. Keep itin a warm place as they do ale; and
when it hath wrought well, tun it up; at two months you may
drink ir, having been bottled a month. If you keep it four
months, it will be thebetter, =~ = ' i 3 G

To make brown pottage.

TAXE a piece of lean gravy-beef, and cut it into thin collops,
and hack them with the back of a cleaver; have a ftew-pan
over the fire, with 4 piéce of butter, a little bacon cut thin; let
them be brown over the fire, and put in your beef ; let it ftew till
it be very brown; putina little flour, and then have your broth
ready and fill up the ftew-pan;e put in two onions, a bunch
i Eriwp ; iy Tk g e T Y ﬂf
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of fweet herbs, cloves, mace, and pepper ; let all ftew together
an hour covered ; then bave your bread ready roafted hard ro put
in your difh, and ftrain fome of the broth to it through a fine
fieve; put a fow] of fome fort in the middle, with a lirtle boiled
{pinage minced in it; garnithing your difb with boiled lettuces,
{pinage, and lemon. -

To make white barley pottage, with a large chicken in
the middle. '

FIRST make your fleck with an old hen, a kouckle of veal,
a {craig end of mutton, fome {pice, {weet herbs and onions ; boil
all together till it be ftrong enough ; then have your barley ready
boiled very tender and white, and ftrain fome of it throngh a
cullender; have your bread ready toafted in your dith, with fome
fine green herbs, minced charvel, {pinage, forrel ; and putinto
your difh fome of the broth to your bread, herbs and chicken ;
then barley, ftrained and re-ftrained ; ftew all together in the
dith a little while; garnifth your dith with boiled lettuces, {pi-
nage, and lemon.

Enslifb Fews puddings; an excellent difh for fix or feven
people, for the expence of fixpence,

‘TAKE a calf’s lights, 'boil them, chop them fine, and the
crumb of a2 twopenny loaf foftened in the liquor the lights
were boiled in; mix them well together in a pan; take abount
half a pound of kidney.fat of a loin of veal or mutton that is
roalted, or beef , if you have none, take fewet ; if you can get
none, melt a little butter and mix in it; fry four or five onions,
cut fmall, and fried in dripping, pot brown. only foft; a very
little winter favoury and thyme, a little lemon peel fhred fine ;
fealon with all-{pice, pepper, and falt to your palate, break in
two eggs ; mix it all well rogether,and have ready fome fheep’s

uts nicely cleaned, and fll them and fry them in dripping.
I'his'is a very good difh, and a fine thing for poor people; be-
caufe all fort of lights are good, and will do, as hog’s, fheep’s
and bullock’s, butcalf’s are beft: a handful of parfley boiled
and chopped fine, is very good, mixed with the meat. Poor
people may, inftead of the fat above, mix the fat the onions
‘were fricd in, and they will be very good.
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To preferve cucumbers equal with any India fweetmeat.

TAKE fine young gerkings, of two or three different fizes;
put them into a ftone jar, cover them well with vine leaves, fill
the jar with {pring water, cover it clofe; let it {tand near the fire,
{o as to be quite warm, for ten days or a fortnight ; then take
them out, and throw them into fpring-water, they will look
quite yellow, and ftink, but you muft nor mind that. Have
ready your prelerving-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 flow ; look at them often, and when
you fce them turned quite of afine green, take off the leaves
and throw them into a large fieve; then into a 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 {u-
gar, in which boil a great deal of lemon-peel and whole ginger;
pour it hot over them, and cover them down clofe ; do it three
times ; pare your lemon peel very thin, and cut them in long
thin bits, about two inches long ; the ginger muft be well boil-
ed in water before it is put in the fyrup. Take long cucumbers,
cut them in half, fcoop out the infide; do them the fame way :
they eat very fine in minced pies or puddings ; or boil the fy-
“tup to a candy, and dry them on fieves, -

The Jews way of preferving falmon, and all forts of fifh..

TAKE either {almon, cod, orany large fith, cut off the head,
wafh it clean, and cut it in {lices as crimped cod is, dry it very
well in a cloth ; then flour it, and dip it in yolks of eggs, and
fry it in a great deal of oil, till it isof a fine brown, and well
done; take it out, and lay it to drain, till it is very dry and
cold. Whitings, mackarel, and flat fith, are done whole ; when
they are quite dry and cold, lay them in your pan or veffel,
throw in between them a good deal of mace, cloves, and fliced
nutmeg, a few bay-leaves ; have your pickle ready, made of the
belt white wine vinegar, in which you muft boil a great many
cloves of garlick and fhalot, blick and white pepper, Jamaica
and long pepper, juniper berries and falt ; when the garlick
begins to be tender, the pickle is enough ; when itis quite cold,
pour it 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 to the Eaft-Indies. All forts of fifh fiied _we]lg?

4 oil,
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oll, eat very fine cold with (halot, or oil and vinegar, Oblerve,
in the pickling of your fith, to have the pickle ready : firft put
a little pickle inj then a layer of fifh; then pickle; then a
little fith, and fo lay them down very clofe, and to be well co-
vered ; put in a little faffron in the pickle. Frying fith in com-
mon oil is 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 with care.

To preferve tripe to go to the Eafi-Indies.

GET a fine belly of tripe, quite freth. Take a four gallon
cafk well hoop’d, lay in your tripe, and have your pickle ready
made thus : take feven quarts of {pring water, and putas 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; (you mult take
care to have the fine clear falt, for the common falt will {poil
ii’j add a quart of the beft white wine vinegar, two fprigs of
rofemary, an ounce of all-fpice, pour it an your tripe ; let the
cooper faften the cafk down dire€tly ; when it comes to the Indies,
it muft not be opened till it is juft a-going to be dreffed ; for it
won't keep after the cafk 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 mapner of drefing wvarious forts of dried fifhy as
Jrock-fijb, ced, falmon, whitings, .

The general rule for flecping of dried fifh, the flock-fifb excepted.
ALL the kinds, except ftock-fith, are falted, or either dried
i the fun, as the molt common way, or in prepared kilns, or
by the {moak of wood-fires in chimney-corners; and in either
cafe, require the being fofrened and frefhened in proportion
to their bulk or bignefs, their nature or drynefs: the very dry
fort, as, bacalao, cod-fith or whiting, and {uch like, fhould be
fteeped in luke-warm milk and water ; the fteeping kept as
near as poflible to an equal degree of heat. The Jarger fith
fhiould be fteeped twelve, the fmall, as whiting, &c. about two
hours. Thecod are therefore laid to fteep in the evening, the
whiting, &c. in the morning before they are to be dreffed ; after
the time of fteeping, they ave to be taken out, and hung up by
he tails until theyare drefied : the reafon of hanging them uvp is,
that they foften equally as in the fteeping, without extralting too
Imuch 3f the relith, which would make them infipid; when thus
; _ , pre-
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the outfide fkin clean off, (lice it thin, and a middling onion
peeled and fliced thin, fome beaten pepper and falt, cover it
clofe, and let it ftew very foftly for about two hours after it
boils ; be {ure to let it fimmer as foftly as you can : eat it with-
out any other fauce ; itis an excellent difh.

To pickle a buttock of beef.

TAKE a large fine buttock of well fed ox-beef, and with a
long narrow knife make holes through, through which you
mult run {quare pieces of fat bacon, about as thick as your fin-
ger, in about a dozen or fourteen places, and have ready a great
deal of parlley 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 round ftick ; then take
half an ounce of mace, cloves and nutmegs, an equal quantity of
each, dried before the fire, and pounded fine, and a quarter of
an ounce of black pepper beat fine ; a quarter of an ounce of
cardamum-{eeds beat fine, and half an ounce of juniper-berries
beat fine, a quarter of a pound of loaf-fugar beat fine, two large
fpoonfuls of fine falt, two tea-{poonfuls of India pepper; mix
all together, and rub the beef well with it; let it lie in this
pickle two days, turning and rubbing it twice a day ; then throw
into the pan two bay-leaves, fix (halots peeled and cut fine, and
pour a pint of fine white wine vinegar over it, keepingit turn’'d
and rub’d as above; let it lie thus another day ; then pour over
it a bottle of red port or Madeira wine ; let it lie thus in this
pickle a week or ten days; and when you drefs it, {ftew itin the
pickle it lies in, with another bottle of red wine ; it is an excel-
lent difh, and eats beft cold, and will keep a month or {ix weeks
good,

To make a fine bitter.

TAKE an ounce of the fineft Jefuit powder, half a quarter of
an ounce of fnake root powder. Hall a quarter of an ounce of
falt of wormwood, half a quarter of f{affion, half a quarter of
cochineal ; put it into a quart of the beft brandy, and let it
ftand twenty-four hours; everynowand then fhaking the bottle.

An approved method praflifed by Mrs. Dukely, the queen’s
tyre-woman, to preferve bair, and make it grow thick.

TAKE one guart of white wine, put in one handful of rofe-
mary flowers, half a pound of honey, diftil them together ; then’
add
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add a quarter of a pint of oil of fweet-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 powder for the beart-burn.

TAKE white chalk {ix ounces; 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
infallible cure for the heart-bura,

A fine lip falve,

TAKE two ounces of virgin’s wax, two ounces of hog’s-lard,
half an ounce of fpermacetti, one ounce of oil of {weet-almonds,
two drams of balfam of Peru, two drams of alkaner root cut
fmall, fix new raifins fhred fmall, a little fine fugar, fimmer
them all together a little while ; then {train it off into little
pots. It is the fineft lip falve in the world.

To make Carolina [now balls.

TAKE 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 cloaths to tie the balls in : put the rice in the
cloth, and lay the apple on it, tie them upclofe ; put them into
cold water, and when the water boils, they will take an hour and
a quarter boiling : be very careful how you turn them into the
difh, that you don’t break the rice, and they will look as white
as fnow, and make a very pretty difh. The fauce is, to this
guantity, a quarter of a pound of freth butter, melted thick, a
glafs of white wine, a little nutmeg and beaten cinnamon,
made very {weet with fugar: boil all up together, and pour it
into a bafon, and fend to table.

A Carolina rice pudding.

TAKE half a pound of rice, wafh it clean, putitinto a fauce-
pan, 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 %rate

ome






)

A, :
Luotp, to make an_almond
foop, 150. An almond

fraze, 159. To make preity
almond puddings, 166. An-
other way to make an almond
pudding, 208.

the Ipfwich almond pudding,
216. Almond hog’s puddings,
thiee ways, 248, 249. Almond
cheelecakes, 17g. Almond cuf-
tards 280. Almond cream, 283.
Almond rice, 245. How tomake
almond knots, 347. To make
almond milk for a wath, 348.
How to make fine almond cales,
3% 3. Tomakealmond butter, 361

Avurer, to make an amulet of
beans, z03..

AN cHovY, to makeanchovy fauce,
t19. Anchovies; 308.

AxpouiLLEes, or calf’s chitter-
lings to drefs, 58.

AxcEerico, how to candy it, 359.

APPLE-FRITTERS, how to make,
156. To make apple frazes, 150.
A pupton of apples, 161. To
bake apples whole, ib. To make
black caps of apples, ib. An ap-
ple pudding, 211, 220, Apple
dumplings, two ways, 222. A
florentine of apples, zz3. An
apple pye, 225.

APRICOT-PUDDING, how to make,
210, 216, 220, To pickle apri-
cots, 265. To preferve apricots,
304, 348: To make thin apricot
chips, 349. How to preferve
apricots gicen, 354.

ArrirL, fruits yet laftmg, 326.

Arms, of iron orfteel, howto keep
from rufting, 366. y

ArTicHoKES, how todrefs, 17.
To make a f{ricafey of artichoke-
bottoms,1g1. To fry artichokes,

D

To boil an al- ¢
mond pudding, zog. To make
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ib. To miake an antichcke pye,
223. 'To keep artichoke bot-
toms dry, 242. To fry art-
choke bottoms, ib. To ragoo
artichoke bottoms, ib. To fri-
cafey artichoke bottoms, 243.
To pickle young artichokes,
26g. To pickle artichoke bot-
toms, 2790.. T'o keep artichckes
all the year, 400: To drefsar-
tichoke fuckers the Spanifh way,
344: To dry artichoke-ftalks,
ib.  Arichokes preferved the
Spanith way, ib.
Asparacus,how todrefs;1 %. How
to make a rageo of afparagus,
t1o. To drefs afparagus and
eggs, 192. Afparagus forced in
French rolls, 195. To pickle af-
paragus, 203. Alparagus dreflid
the Spanith way, 343.
AvcusT,the productofthe kitchen
and t}uit-gardﬂﬁn, this month,327

Bacow, how to make, 259. How
to chooie Englith bacon, 3204
SBee Bea w;;k
AKE; lo bake a piz; 4. A leg of
beef, 20. An ﬂl;% head, ih.-g A
calf’s head, 27. A fheep’s head,
28. Lamb and rice, go. Bak'd
mutton chops, ib. Ox’s palates
bak’d, 118.' To bake turbuts,
172. Analmond pudding, 208,
Fifh, 243. Anoat-meal pudding,
245. A tice puddin{, ib. Bak’d
cuftards, how to make, 280. :
Barm, how to diftill, 314.
Bavreoo, an imitation of, how to
pickle, 270
Baszer,afith, how tochoofe, 324.
BarBee vies, how to pickle, 268,
To prelerve barberries, 354,
BarLEev-soop, how to maRe,
1514 Tomake barley-gruel,154.
A pearl barley puddiag, z1o,
€ g kiench
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French barley pudding, 211.
Barley water, 239. DBarley
cream, 282, 361.

Ba g M, tomakebread without, 299.

BatTEr, how to make a batter
pudding, 213. To make a bat-
ter pudding without eggs, ib.

Peans and Bacown, how to drefs,
18. To make a fricafey of kid-
ney beans, 10g. To drefs Wind-

for beans, ib. To make aragdd

of French beans, 166. A ragoo
.of beans with a force, ib. Beans
ragoo’d with a cabbage, 197.
Beans ragoo’d with parfnips, ib.
Beans ragoo’d with potatoes, ib
Ilow to drefs beans in ragoo,
202. How to make an amulet
of beans, 203. To make a bean
tanfey, ib. DBeans dreffed the
German way, 343.
Biet-rooT, how to pickle, 265,
BepsTEAD, to clear of buggs, 330.
BecF, how to roaft, 2, 12. Why
not to be falted before it is laid
to the fire, 2. How to be kept
before it is drefled, ib. Its pro-
per garnith, ib. How to draw
beel gravy, 18. T'o bake a leg
of becf, z0. Huwto ragooa
piece of beef, 33. To force a
furioin of beef, 34. To force
the infide of a rump of beef, the
French fathion,ib. BeefEscanr-
LoT, 30. Beef a la daunbe, 1b.
Beef a la mede in pieces, ib.
Beef a la mode the French way,
ib. Beef Olives, 37. Beef col-
lops, ib. To flew bee! ilakes,
28. 'lTo fry beef flakes, 1b. A
{zcond way to fry beet flakes, ib,
Another way to do beef ilakes,
2g. A pretty fide dith of beef,
b, Todrefs a fillet of beef, 1b.
beef fizlce. rolled, ib. Toftew a
rump o! beef, 40.  Another way
to flew a rump of beef, ib., Pors

9

tugal beef, 41. To flew a rump
of beef, or the brifcot, the French
way, ib. To ftew beef gobbets,
ib. Beef-royal, 4z. To make col-
lops of cold beef, 115. Tomake
beef broth, 126. A beef fteak
pye. 136. Beef broth for ve

weak people, 234. Beef drirz
for weak people, 234. A beef
pudding, 244. "T'o pot cold
beef, z5g. . Beef like venifon,
*253. To collar beef, 254. An-
other way to feafon a collar of
beef, 255, Tomake Dutch beef,
ib. Beef-hams, z57. Names of
the different parts of a bullock,
3106, 317. How to choofe good
beef, 319. How to pick%e or
preferve beef, 339. Toftewa
buttock of beef, 340, The Jews
,ways to pickle beef, which will
go good to the Weft-Indies,
and keep a year good in the
pickle, and with care will go.to
the Eaft-Indies, 366. Pickled
beef for prefent ufe, 365. Beef-
fteaks after the French 'wal.-y, ib,

'To pickle a buttock of beef,382. -

Beer, directions for brewing it,
295, 2g0. The beit thing for
rope-beer, 296.  To cure four
beer, 257.

Bircu wine, how to miake, 293,

Bigps potted, to fave them when
they begin to be bad, z5g.

 Brscuirs, to make drop bifeits,

275. 'l'o make common bif~
cuits, ib. To make French bif~
cuits, 276, 349. How to make
bifcuit bread, 359. To make
orange bifcuits, 364.
BirTer, how to make fine, 382,
Bracksirps, to choofe, 32z2.
Bracrcars, how to make, 161.
Biackserry wine, tomake, 303.
Lrancu’p-crEaM, tomake, 283,
Boiy,genceral diretions far boiling,
8.
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8. To boil a ham, ib. To boil
a tongue, ib. Fowls and houfe
lamb, g. Pickled pork, zo. A
rump of beef the French fafhion,
35. - A haunch or neck of ve.
nifon, 65. A leg of mutton like
venifon, ib. Chickens boiled
with bacon and fellery, 77. A
duck or rabbit with onions, 79,
Ducks the French way, 81. Pid-
geons, 85.
-rice, 87. Partridges, g1. Rab-=
bits, g9. Rice, 101. A cod’s
head, 169. Turbot, 172. Stur-
geon, 181, Soals, 194. Spinage,
194. A fcrag of veal, 233,
chicken, 134. Pidgeons, 235.
Partridge, or any other wild-
fowl, ib. a plaife or flounder, ib,

Borocna fanfages, how to make,
251, :

Bousarpep veal, 54:

Brawn, how to make tham-brawn,
256. How to chufe brawn, 31q9.

BreEap-PuDDING, how to make,
213. To make a fine bread-
pudding, 2i4.. An ordinary
bread-pudding, ib. A bak’d
bread-pudding, ib. A bread and
butter pudding, 218. Bread
foop for the fick, 238. White
bread after the London way,
2g7. 'To make French bread,
ib, Bread without barm, by the
help of a leaven, 2qo.

BrEWING, rules for, 295.

Brick-eack cheele, how to make,

Bn?gct LA, how to drefs, 16, How
to drefs Brocala and eggs, 192.
Brocala in {allad, 1b.

Broiv, to broil a pigeon, 6. To
broil fteaks, 7.
tions for broiling, 8. To broil
chickens, 75. Cod-founds broil-

“ed with gravy, 112, Shrimps,
cod, falmon, whiting, or had-

Ditto, boiled with

(eneral direc- .

docks, 171. Mackarel, 172.
Weavers, ib. Salmon, 173. Mac-
karel whole, 174. Herrings, ib.
Faddocks, when they are inhigh
feafon, 176. Cod-founds, ib.
Ecls, 179. Potatoes, 193.
Broru ftrong, how to make for
foops or gravy, 1z0. To make
firong broth to keep for ufe,
123. Mutton broth, 126. Beef
~broth, ib. Scotch barley broth,
ib. Rules to be obferved in mals-
iog broths, 129. Beefor mutton
broth for weak people, 233. To
mike pork broth, 234. Chicken
broth, 236. : 2

‘Bucaes, how to keep clear from,

329. To clear a beditead of
buggs, 330.

Burrice white, how to keep for
tarts or pies, 311.

Buvrrock, the {everal parts of ane,
316, 317.

Buns, how to make, 277.

BuTTER, how to melt, 5. How to,
burn it for thickening of fauce,
19. How to make butter’d
wheat, 154, To make butter’d
loaves, igi. A butter’d cake,
272, Fairy batter, 230. Orange
butter, ib. A butter’d tort, 28g.
To roatt a pound of butter, 313.
How to choofe butter, 320.
Potted butter, how to preferve,
339. 'To make almond butter,

301,
e,

CaBBAGES, how to drefs, 15. A
forced cabbage, 112. Stewed
red cabbage, ib. A farce meagre
cabbage, zc4. How to pickle
red cabbage, 268. 'T'o drefs red
cabbage the Dutch way, good
for a cold in the breaft, 343.
To dry cabbage-flalks, 344 To
pickle the fine purple cabbage,
371, To make four crout, 27
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Caxr, how to make potatoe cakes,
1g2. How to make a rich cake,
271. To ice a great cake, 272.
T'o make a pound cake, ib, A
cheap feed cake, ib, A butter
cake, ib. Ginger.bread eakes,
273. A fine feed or faffron cake,
ib. A rich feed cake, called the

- Nuns cake, ib.  Pepper cakes,
274. Portugal cakes, ib. To
make a pretty cake, ib. Little
fine cakes, 275. Another fort of
little cakes, ib, Shrewfbury
cakes, 276. Madling cakes, ib,
Litcle plumb cakes, 278. Cheefe
cakes. See CHEEsEcAKES. A
cake the Spanithway, 349. How
to make orange cakes, 351. To
make white cakes like china-
difhes, 352. Fine almond cakes,
353. Uxbridge cakes, ib. Car-
raway cakes, 360. Sugar cakes,

6z.

CELF’S-HE&D,}IGW to hath, 26, Ta
hath a calf’s-head white, 27,
To bake a calf’s head, ib. - To
flew a calf’s-head, 2. A calf’s-
head furprize, 57. Calf’s chit-
terlings or Andouilles, §8. To
drefs calf’s chittetlings curiouf-
ly, 59. A calf’s liver in a caul,
go. Toroaft a calf’s liver, g1.
To make a calf’s foot pudding,
130. A calf’s foot pye, 135. A
calf’s head pye, 141. Calf’s
feet jelly, 286. The feveral

aits of a calf, 317. A calf’s
wead drefled after the Dutch
way, 371. To make a fricafey
of calf’s feet and chaldron, af-
ter the Italian way, 371. Calf’s
feet ftewed, 381.

Caxpy, how to candy any fort of
flowers, 305. To candy ange-
lica, 359. To candy cafha, 360.

Carons, how to choofe, 321. A

®

capon done afier the French
way, 369.

Carrains of thips, direitions for,
240, ;

Carorixa fnow-balls, how to
make, 383. To make Carolina
rice-pudding, ib.

Carr, how to drefs a brace of, 119,
1zo. To ftew a brace of carp,
166. To fry carp, 167. How to
bake a carp, ib. To make a
carp pye, 2z6. How to choole
carp, 3z24.

Carraway cakes, how to make,
360.

‘CarroTs, haw todrefs, 15. -To

make a carrot pudding two

ways, 209, 210. Carrots and
. French beans drefled the Dutch
way, 343.

Cassia, how to candy, 360.

CarcHup, how to make catchup
to keep twenty years, z40. To
make catchup two ways, 308,
309. Englifh catchup, 334. -

CarrirEe, horned, how to prevent
the infeftion among them, 334.

CavupLg, how to make white cau-
dle, 236. To make brown cau-
dle, 237.

CavrLiFLowERS, howtodrefs,17.

T'o ragoo cauliflowers, 1 11. How
to fry cauliffiowers, 206. To
pickle cauliflowers, 264. To
drefs cauliffowers the Spanifh
way.

CavEeacn, how to make, 2:q,

CHarpoons, how fry’d and but.
ter'd, 19o. Chardoons a la fro.
mage, ib.

Cuars, how to pot, 231.

CHEEsE, how to choofe, 3206, To
pot Chefhire cheefe, 254. Ta
make {lip-coat cheefe, 373. To
make brick-back cheefe, 374.

CHEESR-
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CuEeEse-cakes, to make fine
cheefe-cakes, 278. Lemon
cheefe-cakes, two forts, 279. Al-
mond cheefe-cakes, ib. Cheefe-
cakes without currants, 357. .

Cuzeise - curp puddings, how to
make, z15. Tomake a cheefe-
cake florendine, 222,

Cuerry, how to make a cherry
pudding, 220. To make a cher-
ry pye, 225. Cherry-wine, 293.
Jar cherries, 300, To dry cher-
ries, 301. To preferve cherries
with the leaves and ftalks green,
ib. To make black cherry wa-
ter, 314. To candy cherries,

33. How to dry cherries, 3 52.

I'o make marmalade of cherries,

353. To preferve cherries, 354,
359

CH;?H iR E pork pye, how tomale,

138,  How to make it for fea,
247. To pot Chefhire cheefe,
Zz ;4 .

CursnuTs, hotv to roalt a fowl
with chefnuts, 72. To make
chefnut foop, 125, To doit the
French way, 126, To make a
chefnut pudding, 215.

CHickens, how to fricafey, 23.
Chicken {urprife, 73. Chickens
roalted with force-meat and cu-
cumbers, 74.
braife, ib. To broil chickens,
75. Pull'd chickens, ib, A
pretty way of ftewing chickens,
76, Chickens chiringrate, ib.
Chickens boiled with bacon and
fellery, 77. Chickens with
tongues : A good difh for a

 oreat deal of company, ibid.
Scotch chickens,ib. To marinzte
chickens, 78. To {lew chickens,
ib. To make a currey of
chickens the Indian way, 101,

Chickens a la

To make a chicken pye, 138.
To boil a chicken, 234, To
mince a chicken for the fick, or
weak pe%pfe 235.  Chicken
broth, 236. To pull a chicken
for the fick, ib. T'o make chick-
en water, ib. Chickens drefled
the French way, 370. Chickens
and torkies dreffed after the
Dutch way, 371.

Cuirp, how to make liquor for
one that has the thruth, z40.
CrocorLaTE, the quantity to
make, 357. To make fham

chocolate, 345.

CroubkRr,afeadifh, how to make,
368.

Cuus, a fith, how to choofe, 324.

Crrron, Syrup of, how to make,
3o4. How to make Citron,
333-

Crary fritters, how to make,
159. How to make clary wine,
204. ,

Crove gilliflowers, how to make
fyrup of, j04.

Cock, how to choofe, 321,
Cockscomes, how to force, 107,
To preferve cocks-combs, ib.

Cockres, how to pickle, 260.

Cop and Coprings, how to
choofe 324. Cod founds broiled
with gravy, 112. How to roait
a cod’s head, 168. To boil a
cod’s head, 169. How to ftew
cod, ib. To fricafey a cod, 1704
T'o bake a cod’s head, 1b. " To
broii cod, 171. To broil cod’s
founds, 176. To fricafey cod
founds, ib. To drefs water cod,
178. To crimp cod the Duich
way, 18z,

Coprings, how to pickle, 267,

CoLLaR, to collar a brealt of veal,
30. Lo collar a breaft'of mut-

Ces ton,



ton, 31. To make a collar of
fifh in ragoo, to look like a
breaft of veal collared, 184. To
make potatoes like a collar of
veal, or mutton, 193. Tocol-
lar a breait of veal, or a pig,254.
"To collar beef, ib. Anocther
way to feafon a collar of beef,
255. Tocollar a falmon, ib.
Covvrors,howtodrefsbeefcollops,
137. To drefs collops and eggs,
113. To make collops of oyf-
ters, 186. See Scorch collops.
Comr rEY roots, how to boil, 240.
Conserve of red rofes, or any
other fiowers, how to make,
303. Conferve of hips, ib. Con-
ferve of rofes boiled, 364.
Cowstrip pudding, how to make,
210, To make cowllip wine,
204-
Crass, how to butter, 18s.
drels a crab, 186.
/Cras-FisH, how to choole, 325.

To

CrackNEeLLs, how to make, 356.

Craw-FisH, how to make a cullis
of craw.fith, 105. To make
craw-hth foop, 123, 148. To
ftew craw-fith, 186.

CrEawy, how to make cream toafls,
163. A cream pudding, 220,
To make fteeple cream, 281.
Lemon cream, two ways, ib.
Jelly of cream, 28z. Orange
cream, 1b. Goofeberry cream,
ib, Barley cream, 361. Blanch'd
cream, 283. Almond cream,
ib. A fine cream, ib. Ratafia
cream, ib.  Whipt cream, 284.
Ice cream, 332. Sack cream,
like butter, 361. Clouted cream,
362. Quince cream, ib. Citron
cream, 3603. Cream of apples,
quince, goofcberries, ‘prunes, or
ralpberries, ib, Sugar loaf cream,

b,
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CrorPapEu, how to make; a
Scotch difh, &c. 371,

CrouT-soUR, how to make, 376.

CrusT, how to make a good cruft

for great pies, 145. A ftanding

cruft for great pies, ib. A cold
cruft, ib. A dripping cruft, ib.

A cruft for cuftards, ib. A pafte

for crackling cruft, 146.

CucuMBERs, how to ftew cucum-
bers, 169, 195, zo5. To ragoo
cucumbers, 10g9. To force cu-
cumbers, 113. To pickle large
cucumbers in {lices, z62. How
to preferve cucumbers equal with
any India fweetmeat, 378.

Cu Lv1s forall forts of ragoo, 104.
A cullis for all forts of butchers
meat, ib. Cullis the Italian way,
1os. Cullis of craw-fith, ib. A
white cullis, 100.

Curp fritters, how to make, 157.

Currants red, how to pickle,.

267. How to make currant jel-
ly, 287. Currant wine, 2gz. To
preferve currants, 358. -

Currey, how to make the Indian
way, 101.

CusTarp pudding, to boil, 212,
Cuftards good with goofeberry
pye, 225. To make almond cu-
ftards, 280. Bak'd cuftards, ib.
Plain cuftards, ib. 3

Curvers a la Maintenon, a very
good difh, 46.

Cyper, how to make, 367. How
to fine cyder, ib.

Damsons, to make a damfon pud-
ding, zz0, To preferve damfons
whole, 305, To keep damfons
for pies or taits, 311. To dry

amfons, 353.

Decemeer,produé of the kitchen

and fruit garden this month, 327.

Bm.
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Devonsuire fquab pie, how to
make, 138.

Discuiskp leg of veal and bacon,
how to make, 53. Mutton chops
in difguile, 73.

Disues. See MADE-DISHES,

Dog, two cares for the bit of a
mad dog, 328, 329.

DorrereLs, how to choofe, 3z2.

Doves, how to choofe, 422, See
Piceons.

Drin, how to make the peloral
drink, 238. ‘T'o make a good
drink, 239. Sage drink, ib. To
make it for a child, ib.

Drirring, how to pot, to fry fifh,
meat, or fritters, 241. The beft
way to keep dripping, ib.

Duvcks, fauce for, 5, 6. Direflions
for ducks, 6. Sauce for boiled
ducks, g. How to roaft tame
and wild ducks, 14. A Ger-
man way of drefling-ducks, 6g.
Ducks a la mode, 78. The belt
way to drefs a wild duck, ib.
T'o boil 2 duck or rabbit with
onions, 79. To drefs a duck
with greén peas, ib. To drefs a
duck with cucumbers, 80. A
duck a la braife, ib. To boil
ducks the French way, 81. To
fiew "ducks, g6. To make a

duck pie, 137. To choofe wild

ducks, 322,

DuwmpLings, how to make yeaft
dumplings, 221. To make Nor-
folk dumplings, ib. To make
hard dumplings, two ways, ib.
Apple dumplings, two ways,
222. Dumplings when you have

. white bread, 248,
' B

Ecrw foop, how to make, 148. How
to ftew eels, #5.
with broth, ib. To pitchcock

Ne D

To ftew ecls’

& .X'. |
/
eels;"# Fry eels, ib, Broil

eels, ib, Farce eels with white
fauce, 180. To drefs eels with
brown fauce, ib. To make an
eel pie, 227. To collar eels,
228. To pot eels, z31. How
to chuie eels, 324. '

Ecc fauce, how to make proper
for roaited chickens, 68, To
{feafon an egg pie, 136. To
make an egg foop, 152, 238.
To drefs {orrel with eggs, 19I.
To drefs brockely and eggs,
192. 'To drefs alparagus and
eggs, ib. Stewed fpinach and
eggs, 194. ‘'To make a pretty
dilh of eggs, 198. Eggs ala
tripe, 199, A fricafey of eggs,
ib. A ragoo of eggs, ib. How
to broil eggs, 200. To drefs
egos with bread, ib. To farce
eggs, ib. To drefs eggs with
lettuce, ib. To fry egos as round
as balls, zo1. To make an
egg as big as twenty, ib. To
make a grand difh of eggs, ib.
A pretty difh of whites nfg eges,
20z. To make a fweet egg pie,
z23. How to chufe eggs, 320.
"T'o make marmalade of eggs the
Jews way, 24¢.

ErLper wine, how to make, 291.
'To makeelder flower wine, very
like frontiniac, zgz.

Expive, how toragoo, 188, To
drefs endive the Spanith way,

343-
F

Farry butter, how to make, 280.

Farce, to farce eels, with white
{auce, 1%0. To farce eggs, 200,
A farce meagre cabbage, zo4.
To farce cucumbers, z05.

FasT, a number of good dithes for -
a faft dinner, 146,

Cﬂ:{. Fee
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Fepru aRY, fruitslalling then, 325

FELTFARE, how to chufe, 322.

FenneL, how to pickle, 267. 325,

Fire, how to be prepared for roalt- Frowers, how to make conferve

_ ing or boiling. 1. of any fort of flowers, 303, Can-

Fisu, how to drefs 118, 243, To dy any fort of flowers, 305.
make fith fauce, with lobfters, Frummery, how to make hartl~

der pye, 22%. How to boil floun-

ders, 215. To chufe floupders,

ib. Strong fith gravy, 122. To
drefs little fith, 171.  Flat fifh,
178. Salt fith, 1b, = Collar of

horn flummery, 287. To make

oat meal Aummery, ib. French
flummery, 289.

fith in ragoo, like a brealt of Foor,how to makean orange fool,

veal collared, 184, To make a
falt fith pye, 226. To makea
carp pye, 226,
foal pye, ib. Eel pye, 227. To
make a flounder pye, ib. Sal-
mon pye, ib. Lobiter pye, 228.
. Moufiel pye, ib. To collar fal-
pion, ib. To collar eels, 229.
T'o pickle or bake herrings, ib.
To pickle or bake mackrel to
keep all the year, ib. To foufe
mackrel, 230, To pot a lob-
fter, ib, l'o pot eels, 231. Ta
pot Jampreys, ib. To pot charrs,
ib. To pot a pike, ib. To pot
falmon, two ways, 232. To
boil a plaife or fiounder, 235.
To make fifh fauce to keep the
whole year, 241, How to bake
filh, z43. 'The proper feafon
for  fith, 323, 324. How to
chufe fith, 524. To make fith
paitics the ltalian way, 342.
'The manner of drefling various
_ forts of dnied fifh, 379.
FroaTtixe ifland, how to make,
200,

Frorevwpine, how to make a
cheefe-card florendine, z2z. To
mate a florendine of oranges or
apples, z23.

153. To make a Weltminfter
fool, ib. A goofcberry fool, ib.

To make a Foack, how to make force-meat

balls, z1. To force a leg of
lamb, 31. To force a large towl,
32. Te force the infide of a fur-
loin of beef, 34. The infide of
a rump of beef, ib. Tongue
and udder forced, 42. To force
a tongue, 43. To force afowl,
71. To torce cocks-combs,
107. Forced cabbage, 112,

- Ferced favoys, 113. Foiced cu-

cumbers, ib. To force alpara-
gus in French rolls, 195.

Fow1.s, of different kinds, how to

roaft, 5, 14, Sauce for fowls,
ib. 18, 121. How to boil fowls,
8. How to roaft a fowl, pheafant
falhion, 1. How to farce a
large fowl, 32. To flew a fowl,
ib. To ftew a fowl in fellery
fauce, 68 The German way of
dreffing fowls, 69. To drefs a
fowl to perfeftion, 70. To ftew
white fowl brewn the nice way,
ib.  Fowl a la braife, 71. To
force a fuwl, ib. To roaflt a

fowl with chelnuts, 72. Howto

marinate fowls, 75. Todrefsa
cold fowl, 114. To make a fowl

Frour hafty pudding, how to
make, 154. To make a flour
pudding, 212.

Froynper, how to makea floun-

pye, 246. To potfowls, 251.

Fraze, how to make apple frazes,
159. How to make an almond
fraze, ib,

Frewcgy -
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Frencn beans, how to drefs, 17.
To ragoo French beans, 18g,
1g6. - To make a French barley
pudding, z11. A harrico of
French beans, 246. How to
pickle French beans, 264, How

. to make French bifcuits, 276.
Frenchbread, zg97. French flum-
mery, 28g. How to keep French
beans all the year, 310. To
drefs carrots and French beans
the Dutch way, 343. Chickens
drefled the French way, 370.

Fricasey, how to make a brown
fricafey, zz. A white fricafey,
27, 24. To fricafey chickens,
rabbits,. veal, lamb, &e. 2z3.
Rabbits, lamb, fweetbreads or
tripe, 24. Another way to fri-
cafey tripe, ib. A fricaley of
pigeons, 25: A fricafey of lamb-
{tones and {weet-breads, 26. A
fricafey of neats tongues, 42.
To fricafey ox-palates, 43. To
fricaley cod, 170. To fricafey
cod founds, 176; Tofricafey fkir~
rets, 18g. A fricafey of artichoke-
bottoms, 191. A white fricafey
of muthrooms, ib.

FriTTERS, how to make hafty frit-

* ters, 156. Fine fritters, two ways,
ib. Apple fritters, ib. Cuard frit-
ters, 157. Fritters royal, ib.
Skirret tritters, 1tb. White frit-
ters, ib. Water fritters, 158. Sy-
ringed fritters, ib. To make
vine-leave fritters, ib. Clary fric-
ters, 159. Spanifh fritters, 368.

Fru 175,the feveral feafons for, 325.

Fry, how to fry tripe, 25. Beef-

. fteaks, two ways, 38. A loin
of lamb, g1. Saufages, 113,
Cold veal, 114. To make fry’d
toalts, 166. To fry carp, 167,
‘Tench, 168. Hermings, 174,
To fry eels," 17g. Chardoons
fry’d and butter'd, 1go. Tofry

artichokes, 191. Potatnes, 193
Eggs as round as balls, zoi,
Fry'd fellery, 205. Caaliflowers
fry'd, 206, Fry'd fmelts, 213.

Furnrry, how to make, 154.

G.

Garpen, directions concerning
garden things, 11. The produce
of the kitchen and fruit garden,
in different feafons of the year,
325, 328.

Giam, how to make rafpberry
giam, 286, :

Gerkins, how to pickle, 162,

GiBLETS, how to {tew, 83. Ano-
ther way to ftew giblets, 84,
How to make a giblet pye, 117,

GingeErBREAD cakes, how to
make, z73. How to make gin-
gerbread, 274.

GoLp LacE, how to clean, 36;.

GoLpEN-PIPPINS, how to pickle,
268.

Goop-weTTs, how tochufe, 322,

Goost, how to roaft, 5, 6, 81. A
mock goofe, how prepared, 3.
Sauce fer a goofe, 5. Sauce
for a boiled goofe, 9. How to
dres a goofe with onions, or
cabbage, 81. To drefsa green
goofe, 82, To dry a goofe, ib.
'To drefs a goofe in ragoo, ib.

A Enaﬁ: a la mode, 83. To

make a goofe pye, 140. To
make a pudding with the blood
of a goofe, 250, How to chufe
a tame, wild, or bran goofe, 321.

Gooseszrry, how to make a
goofeberry fool, 153. A goofe-
berry pye, 225. How to make it
red, ib. Cuftards good with it,ib.
Goofeberry cream, 285, Goofe-
berry wine, 292z. How to pre-
ferve .goofeberries whole with-
cut ftoning, 305. How to kee
green goofeberries till Chriftmas,
30t. To keep red gooleberries,

311
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311. How to make goofeberry
wafers, 348.

GraIlLINg, a fifh, to chufe 324.

GrarEs, how to plckle, 267.

GraTEFUL, how to make a grate-
ful pudding, z13.

Gravy, how to make good and
cheap gravy, Pref, iii. How to
draw mutton, or beef, or veal
gravy, 18. To make gravy for
a turkey, or any fort of fowl, ib.
Anotherdireétiontomake gravy,
19. To make gravy for {foops,
&c. ib. To make gravy for
white fauce, 121. Gravy for a
turkey, fowl, or ragoo, ib. Gra-
vy for a fowl when you have
no meat nor gravy ready made,
ib. Mutton or veal gravy, 1zz.
Strong fith gravy, ib. A good
Erav}r foop, 123, 243. Good

rown gravy, 180.

GrEeEns,direttions for drefling, 15.

GrEEN-GAGES, howtocandy,333.

Grivrr, how to gril! fhrimps, 193.

GrueL, how to make water-gruel,
237

GuLL, how to chufe, 32z,

Happocks, how to broil, 171. To
broil haddocks when they are in
high feafon, 176. How to drels
Scotch haddocks, 178. Had-
docks after the Spanith way,
341. Minced haddock, afier
the Dutch way, ib. To drefs
haddocks the Jews way, ib.

Haccas, Scotch, to make, 376.
To make it {weet with frait, ib,

Hawu, the abfurdity of making the
ellence of ham; a fauce to on2
difh, i’ref. i1. How to boila ham,
8. Todrels a ham a la braife,
59. T'o roalt a ham or gammon.
6o. To make eflence of ham,
102, 104. Tomake a ham-pye,
136. Veal hams, 257. Beef

hams, ib. Mutton hams, 258,
Pork hams, ib. To chufe Weit-
phalia hams, 319, 320. Farther
direftions as to pickling hams,
339

HAMiURGH {aufages, how to
make, 370. A turkey ftuffed af-
ter the Hamburgh way, ib.

Harp dumplings, how to make,
two ways, 221.

Hair to preferve and make it
grow thick, 382.

Hare, to rﬂaﬂ: a hare, 6, 13, 97-
Different forts of fauce for a
hare, ﬁ To keep hares {weet,
or make them freth when they
ftink, 10. Todrefs a jugged
hare, 97. To fcare a hare, ib.
To ftew a hare, g8. A hare ci-
vet, ib. To chufe a hare, 323.

Haamcn of French beans, how to
make, 240.

HarTsuorn jelly, to make, 285.
To make a hartthorn flummery,
two ways, 287.

Hasu, how to hath a calf’s head,
26. A calf’s head white, 27.
A mutton hafh, 47. To haflh
cold mutton, 115. Mutton like
venifon, ib.

Hasty pudding, how to make a
flour hafty pudding, 154. An
oat-meal hafty pudding, 155.
fine hafty pudding, ib. Hafty
fritters, 150,

HearTBURN, a powder for, 383,

FleaTn-rourTs, to chufe, 3zz.
Tochufe heathcock and hen, ib.

HEepcEe-no6, how to make, three
ways, 104, 165, 288.

Hen, how to chufe, 321.

Heerrincs, how to broil, 174. To
fry herrings, ib. = To drefs her-
rings and cabbage, ib. A her-
ring pye, 227. To pickle or
bake herrings, ‘229. To chufe
herrings, 3z4. Pickled and red

her-
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herrings, 325. Dried herrings,
how to drefs, 380.
Hobpce-ropcE, howtomake, 127,
Hogs feet and ears, how to ragoo,
25. Hogs ears forced, 1c7.
Almond hogs puddings, three
ways, 248, 24q. Hogs puddings
with currants, 249.. The feveral
parts of a hog, 317. Parts of a
bacon hog, 318,
Hoxev-come, how to make a le-
moned honey-comb, 352,
HysTtericaL water, to make,314
Jawvary, fruits then lafting, 325.
Ick, how to ice a great cake, 272,
To make ice cream, 332.
JerLy, how tomake ifinglafs jelly,
238. Jelly of cream, 282. Hart{-
horn jelly, 285. A ribband jelly,
ib. Calves feet jelly, 286. Cur-
rant jelly, ib. A turkey, &c. in
jelly, 333.
Inpia pickle, how to make, 334.
Irswicu, how to make an Ipiwich
almond pudding; 216.

Lawms, how to roaft, 2. To boil
houfe-lamb, 8. To roaft houle-

lamb, 13. How to ﬂ'itﬁf&}r lamb,
24. To fricafey lamb-ftones and

{iveetbreads, 26. To drefs a
lamb’s head, z8. To force a
leg of lamb, 31. Toboilale

of lamb, ib. How to bake lam
‘and rice, 5o0. A forced leg of
lamb, ib. To fry a loin of lamb,
5i. Another way of frying a
neck or loin of lamb, ib. A ra-
goo of lamb, 52. To flew a
lamb’s head, 1{) To make a
very fine fweet lamb pye, 134.
‘The feveral parts of houfe lamb,
317. Proper feafons for houfe
and grafs lamb, ib. How to
chufe lamb, 318.

LampreYs, how to drefs, 179, To
fry lampreys, ib, To pot lam-
preys, 231.

L arks, fauce for, 5. Directions for
roafting larks, 14. How to drefs
larks, g6. To drefs larks pear
fathion, g7. To chufe larks, 322.

Iron-mo1.Ds, how to take out of Lemon fauce for boiled fowl, how

linen, 334. How to keep iron
from rufting, 366.

Isincrass jelly, how to make,
238.

IsL anp,how to miake the floating-
ifland, zgo. :

‘ITavian, how to make an Italian
pudding, 211.

Juaa, . to drefs a juge'd hare, g7

Jurv, the produét of the kitchen
and fruit garden thismonth, 326.

JumBaLis, how to make, 109.

Jung, the produét of kitchen and
fruit garden this month, 326.

Kicksuaws, how to make, 163,
Kipney-BEANs. See BEans.
Kxors, a filh, how to chufe, 322.

La % F, gold or ﬁlv.er, how to ¢lean,
305:

to make, 69. To make lemon
tarts, 145. Lo pickle lemons,
266. T'o make lemon cheefe-
cakes, two ways, 279. To make
lemon cream, two ways, z81.
How to keep lemons, two ways,
311. 'To make a lemoned ho-
ney-comb, 35z. A lemon tower
or pudding, 357. To make the
clear lemon cream, 1b.

LertUcEe-sTaLKS, to dry them,
344

LevereT, how to chufe, 324.

Limes, how to pickle, 26g.

Ling, how to chufe, 324.

Linew, how to take iron molds
out of, 334.

Lip-saLve, a fine one, 383.

Livers, how to drefs livers with
mufhroom fauce, 69. A ragoo

of

il
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‘of livers, 111. A liver pudding
“boiled, 245.

oaF, how to make buttered
lcaves, 191. To make a boiled
loaf, 215.

LossTERS, how to butter lobfters,
two ways, 185. .How to roatt
lobfters, 186. To make a lok-
fter pye, 228. To pot a lobfter,
zjcs TO Chltlire lobfters, 3z5.

M ackEroons, how to make,z76,
MackrEL, how to boil, 172. To
broil mackrel whole, 74. To
ickle or bake mackrel to keep
all the year, 229, To foufe
mackrel, 230. T'a pickle mac-
krel, called caveach, z59. To
chufe mackrel, 324. Mackrel
drefled the Italian way, 343.
‘The way of curing mackrel, 181,
'T'o drefls cured mackrel, ib.
Map-pos, two cures for the bite
of, 328, 320
ADE-DISHES, 21, 103. Rules to
be obferved 1n all made-dithes,
102, A preity made-dith, 162.
MaprLin-cakes,howtomake, 276
Maip, diredlions to the houfe-
- maid, 330.
MarcH, fruits then lafting, 325.
MarcE, a fith, how to chudfe, 322,
MarmarLapE of oranges, how to
" make, 3o1. To make white
marmalade, ib. Red marmalade,
302, Marmalade of eggs the
Jews way, 345. Marmalade of
cherries, 353. Of quince white,
4.
MEE: row, how to make a marrow
pudding, 131.
Mavy, the produét of the kitchen
and fruit garden this month, 326,
Meap, how to make, 352. To
make white mead, 374.
MeaT, how to keep meat hot, 14.
To prevent its fticking to the

bottom of the pot, 48. To pre- .

ferve falt meat, 339.

MLk, how to make rice milk,143.

Artificial affes milk, 239. Cows

.milk next to afles milk, ib. To
make milk water, 316, 373.
Milk foop the Dutch way, 34z2.

MiLLeT pudding, to make, 2cq.

Mixce piEs, the beflt way to make
them, 142. To make Leqt
mince-pies, 228,

Mixr, how to diflil mint, 314,

Moonsuing,"how to make, 289,

Murrins, how to make, 2g8.

MvuLperries, how to make a
pudding of, 2z20.

Muvsurooms, how to make mufth-
rocem fauce for white fowls of all
forts, 67. For white fowls boil -
ed, ib. 'I'o make a white fricafey
of mufhreoms, 1g1. 'I'e ragoo
mufthrooms, 198. To pickle
mufhrooms for the fea, z41. To
make mufhroom powder, 242,
To keep muthrooms withont
pickle, ib. To pickle muit-
rooms white, 260. -To make

. pickle for mufhrooms, ib. 31z.
‘I'o raife muthrooms, 37z2.

Musser, how to make muflel
foop, 149. To ftew or drefs
muffels, three ways, 187. To
make a muffel pye, 228, To
pickle muflels, 269.

MuTTon, how to redflt mutton, 2.
12. The faddle and chine of mut-
ton, what, 2. The time requir-

- ed for roalting the feveral pieces
of mution, 12. “To roalt mut-
ton venifon fathion, 10. T
draw mutton gravy, 18, To &€
goo a leg of mutton, z2. To
collar a breaft of mutton, 31.
Another way to drefs a breaft of
mutton, 1b.
muiton a la royale, 44. A leg
of mutton a la hautgout, ib. To

roalt
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roaft a leg of mutton with oy-
fters, 45. To roaft a leg of mut-
ton with cockles, ib. A fhoul-
‘der of mutton in epigram, ib,
A harrico of mutton, ib. To
‘French a hind faddle of mugton,
iln Another French way called,
St. Menehout, 46. To make
a mutton hafh, 47, A fecond
way ‘to roalt a leg of mutton,
with oyfters, ib. To drefs a leg
of muiton to eat likke venifon,
48. To drefs mutton the Tur-
kifh way, ib. A fhoulder of mut-
ton with a ragoo of turnips, ib.
To ftuffa leg or fhoulder of mut-
ton, 49. Baked mutton chops,
so. To boil aleg of mutton
like venifon, 65. Mutton chops
in difguife, 73. Matton ke-
bobed, 1co. To drefs a neck
of mutton called the hafty difh,
ib. To hafh cold matton, 115.
To hafh mutton like venifon,
ib. To make mutton gravy,
122. Mutton broth, 126. Mut-
ton pye, 136, Mutton broth
for the fick, 233. To make
it for very wecak people, ib.
To make mutton hams, 258,
How to chufe mytton, 318.
: N_

NE%T&RINES,' how to pickle,
206z,

NowFoLk dumplings, how to
make, 221.

Nor'rs, lady, her way of jarring
cherries, 300.

Novemzeer, the produft of the
kirchen and freit-garden this
month, 328.

‘Nun~s-cage, how to make, 273.

Oa1-pudding, how to'bake, 130.
z45. Oatmeal hafty-pudding,
how to make, 155. Oatmeal
pudding, 2¢6, 245. Ostmeal

flummery, 287, Oat-cakes, 298,

OcTorer, the produ&t of ths
kitchen and fruit garden this

_ month, 327.

Orive, how to make an olive
pye, 135-

On1ons, how to make a ragoo of
onions, 110. An onion foop,
148. An onion pye, 224, T'o
pickle onions, 265, 312. Te
make onion foop the Spanifh
way, 342.

Orance, how to make orange
tarts, 145. Orange fool, 153,
Orange puddings four ways, 207,
208. An orangeado pye, 224,
Orange butter, 280. Orangg
cream, 28z. Orange wine, 291,
To make orange wine with rai=
fins, ib, Orange marmalads,
3ot, 355. How to preferye
oranges whole, 30z. 'T'o make
orange wafers, 351, Orangg
cakes, ib. Orange loaves, 340,
Orange bifcuits, 364.

OrToLans, how to drefs, gb.

Ovex for baking, how to be buiit,
3Co, :

Ozx, how to bake an ox’s head, zo,
To ftew ox palates, zz. Ta
fricafey ox palates, 43. To
roaft ox palates,ib, To pickle
ox palates, 108. Ox palates

baked, 118. How to maks
gravy of ox kidneys, 121, Ox
chceK pye; 139.

Oxrorp, how to make an Oxs
ford pudding, 133,

OvsTERs, how to make a ragog
of, 110. To make mock oyiter
fauce, either for turkies or fowls
boiled, 67, To make an-oyfter
foop, 150. Oyfter fauce, 171,
To make collops of oyfters, 186,
To ragoo oyiters, 188, Tomake
oyfter loaves, 195. ‘How g
pickle oylters, 269,

y
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AP,

Paco-Lirra, or Indian pickle,

how to make, 377.
Pain Perpu, how to make, 163.
Panapa, how to make, 3z0.
Pancakes, how to make, 159.
To make fine pancakes, four
ways, 160. Rice pancakes, 161,
ParsiLey, how to diftil, 314.
‘Parsnips, how to drefs, 16. How
to ftew, 195. To mafh, ib.
Partripce, fauce for partridge,
15, Diretions for mathing par-
tridges, 14, 91. To boil par-
tridges, g1. To drefs partridges
2 la braife, gz. To make par-
tridge pains, ib. The French
way of drefling*partridges, 103.
Another way to boil partridges,

235. How to chufe a partridge,

cock or hen, 3z2.

Pasrtik, how to make little pafiies,
117. To make petit paities for
garnifthing of difhes, ib. How
to make venifon - pafty, 140,
“T'0o make pafty of a loin of mut-
ton, 141.

Peacues, to pickle, 263. How
to make fyrup of peach blofioms
304. How to preferve peaches
two ways, 307. How to dry

peaches, 347.
Peary, to make fugar of pearl,

346.

PEars, how to ftew, 161. To flew
pears in a faucepan, 162. To
ftew pears purple, ib, How to
make pear pudding, 220. Pear
pye, 225. T'o keep pear plumbs
for tarts or pies, 311. How to
dry pears withount fugar, 344.
'T'o dry pear plumbs, 359.

Pease, how to ftew peale and let-
tace, 1 11. How to make a green
peafe foop, 124, A white peafe
foop,twoways,1 25.Howtomake
pealfe foop for a faft-dinner, 1406,

To make a green peafe foop for
ditto, two ways, 147. How to

make peafe purriq[ge, 15 2.0 To

drefs peafe Frangoile, 203.Green
peafe with cream, zo4. To make
peafe pudding, 246, To keep
green peafe till Chriftmas, 310,
376. Another way to preferve
green peafe, ib. To ftew green
peafe the Jews way, 341. A
Spanifh peafe foop, 34z, An-
other way to drefs peafe, 343.
Perrow, how to make it the In-
dian way, 101. Another way
to make a pellow, 102.
Penny-rovaL, howtodiftil, 311,
Peprer cakes, how to make, 274.
PueasanTs may be larded, 11.
To roaft pheafants, 9g3. To
ftew pheagnts, ib. To drefs
a pheafant 2 la braife, 04. To
boil a pheafant, ib. To chufe
a cock or hen pheafant, 3z2.
To chufe pheafant poults, ib.
PickLg, to pickle ox palates, 108.
To pickle pork, 256. A ‘pickle
for pork which is to be eat foon,
257. To pickle mackrel, called
caveach, 259. To pickle wal-
nuts green, 6o, = To pickle
walnuts white, ib. To pickle
walnats black, 261. To pickle
gerkins, 262. To pickle large
cucumbers in {lices, ib. To
pickle afparagus, 263. To pic-
kle peaches, ib. To pickle
raddith pods, 264. To pickle
French beans, ib. To pickle

cauliiowers, ibid, To pickle
beet-root, 365. To pickle
white plumbs, ib. To pickle

nedtarines' and apricots, ibid.
To pickle onions, ib. To
pickle lemons, 266. To pickle
mufthrooms white, ibid. To
make pickle for mufhrooms, ib.
‘Lo pickle codlings, 267. To

pickle
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pickle red currants, ib. To
pickle fennel, ib. To pickle
. grapes, ib. 'To pickle bar-
“berries, 268. To pickle red
cabbage, ib. Toe pickle gol-
den pippins, ib. To pickle
ftertion buds and limes, 269.
To pickle oyiters, cockles, and
muflels, ib. To"pickle young
fuckers, or young artichokes, ib,
To pickle artichoke bottoms,
270, 'To pickle famphire, ib.
To pickle elder fhoots in imita-
tion of bambeo, ib. Rules to
be obferved in pickling, 271.
To pickle fmelts, 308. Fur-
ther direions in pchlmg. 339.
To make a pickle for fine pur-
ple cabbage, 372z.
pacolilla, or Indian pickle, 377.
To pickle a buttock of beef,
382.

Pipceons, direftions for roaftin

pidgeons, 6, 8, 14. To broi
pidgeons, 6. To make a fri-
cafey of pidgeons, z5. To boil
pidgeons, 85. To a la danbe
pidgeﬂns, ibid. Pidgeons ou
poir, 86. Pidgeons ftoved, 1b.
Pidgeons fur tout, ib. Pid-
geons in compote, with white
fauce, 87. To make a French
pupton of pidgeons, ib. Pid-
geons boiled with rice, ibid.
Pidgeons tranfmogrified, .88,
Pidgmns in fricandos, itb. To
roaft pidgeons with a farce, ib.,
To drefs pidgeons a foleil, 8g.
Pidgesns in a hole, ib. Pid-
geons in pimlico, ib. To
jug pidgeons, ib. ‘To flew
‘pidgeins, go. To drefs cold
pidgeons, 114. To make a pid-
geon pye, 137. 'T'o boil pid-
geons for the fick, 235. To
pot pidgeons, 251. ‘l'o chufe
pidgeons, 322, To fricaley

“make a ham pye, ib.

To. make .

Pig, how to roaft; 3, 13.

pidgeons the lialian way, 369.
Pies, how to make a very fine

fweet lamb or veal pye, 134.
To make a pretty fweet lamb or
veal pye, 1b. A favory veal
pye, ib. A favory lamb or veal
pyes 1535. A calf’s-foot pye, ib.
An olive pye, ib. How to fea-
fon an egg pye, 136. To make
a mution pye, ib. To make
a beef fteak pye, ibid. To
How to
make a pidgeon pye, 137. Ta
make a giblet pye, ib. Ta
make a duck pye, ib. To
make a chicken pye, 138. To
make a Chethire pork pye, ib.
A Devonthire fquab pye, ib.
An ox-cheek pye, 1bid. A
Shropfhire pye, ib. A York-
fhire Chriftmas pye, ibid. A
goofe pye, 140. A calf’s-head
pye; 141. The beft way to
make mince pies, 142. To
make crulls for great pies, 145.
T'o make an artichoke pye, 223.
A fweet egg pye, ib. A po-
tatoe pye, 2z4. An onion pye,
lh. An orangeado pye, ib.
A skirret pye, ib. An apple
pye, 225. A cherry pye, ib.
A plumb pye, ib. A goofe-
berry pye, ib. A falt fith p}re,
ibid. A carp pye, 226.
foal pye, ibid. An eel pye,
227. A herring pye, ib. A
falmon pye, ibid. A lobfter
pye, 228. A muflel pye, 1bid.
'To make Lent mince pies, ib,
A fowl pye, 246. A Chefhire
pork pye for fea, 247. To
make fith pies the Spanifh way,
345-
Sauce
for a roafted pig, ib, Different
forts of fauce for pig, 4. To
roaft the hind quartc: of a pig
lamb

e
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famb fathion, ib. How to bake
a pig, ib. To drefs pigs petty
toes, 47. Various ways of drel-
fing a pig, 6o, 61. A pig in
jelly, 62. A pig the French
way, ib. A pig au pere.douillet,
ib, A pig martclote, 63. A pig
like a fat lamb, ib. To drefs a
pig with the hair on, ib. A
pig with the fkin on, 64, How

~ to collar a pig, 254.

Pixg, how to drefs a pike, 120,
75, To potapike, 231. To

_ chufe pike, 324.

Pirprins whole, how to ftew, 162,
How to preferve pippins in jelly
340. 1o preferve pippins in

~ Alices, g61.

Pi1H,to makea pith pudding,1 30.

Pracug, to make plague water,
315. A wreceipt ‘againft the

_ plague, 320.

Praise, to boil plaife, 235. How
to chufe plaife, 325.

Provers, to drefs them feveral

~ways, gb. To chufe plovers, 322,

PLume, to make plumb porridge
for Chriftmas, 122. A boiled
plumb pudding, 131. Plumb
porridge, 154. Plumb gruel,
ib. A white pear plumb pud-
ding, 218, 220. To pickle
white plumbs, 265. To make
little plumb cakes, 278. To

preferve the large green plumbs,
307. 'To keep pear plumbs for
tarts or pies, 311. ‘To dry
plumbs, 346. How to preferve
plumbs green, 354. To pre-
ferve white pear plumbs, 358.
Pocker-soor, how to make, 127,
Porpy water cordial, how to make,
. 374

Pork, how to roaft the different
\piceces of, 3, 12. Gravy orfauces
for pork, 3. To boil pickled
pork, 2o, To ftuff a chine of

pork, 6o. To drefs loin of pork
with onions, 101. T preferve
or E‘ickle pigs feet and ears,108. -
A Chefhire pork pye, 138. Pork
broth, 234. Pork pudding, 244.
A Chethire pork pye for fea, 247.
To pickle pork, 256. Pork
which is to be eaten foon, 257,
Pork hams, z48. The feafon
for pork, 318. To chufe pork,
319. .

Porripce, how to make plumb
F)erridge for Chritmas, 122z.

eafe porridge, 152. Plumb
porridge or barley gruel, 154.

PorTanue foop, how to make,128

PorTucaLcakes,howtomake,274

PosseT, how to make a fack pof-
fet, three ways, 1 55

Porarogs, feveral ways of dref=
fing potatoes, 16, To make po-
tatoe cakes, 1gz. Potatoe pud-
ding, feveral ways, 193, 206,
207. - Potatoes like a collar of
veal or mutton, 1g3. To broil
potatoes. ib. 'To fry potatoes,
ib. Mafh'd potatoes, ib. A po-
tatoe pye, 224. ;

Por, how to pot a lobfler, 230.
Eels, 231. Lampreys, ib. Charrs,
ib, A pike, ib. Salmon, two
ways, 232. Pigeons, 251. A cold
tongue, beef, or venifon, 252.
Venifon, 1b. A tongue, ib. A
fine way to pot a tongue, 2¢3.
To pot beef like venifon, ib. .
Chethire cheefe, 254. To fave
potted birds, 25g.

Portace, brown, how to make,
374. To make white barley pot-
tage with a chicken in the mid-
dle, 375. ;

PourTry, direflions concerning
roafting poultry, 14. Seafons for
different kinds of poultry, 320.
j21. How to chufe pouliry,
331,

PowDERr,




Pownper {weet, how to make for
cloaths, 366.
Prawns, how to ftew, 186, How
to choofe prawns, 325.
PrEsEr vE, how to preferve cocks.
combs, 107. To preferve or
pickle pigs feet and ears, 108,
‘To preferve apricots, 304, 348.
Damfons whole, 305. Goole-
berries whole, 16. White wal-
nuts, 306. Green walnuts,
ib, - Large green plumbs, 307.
Peaches, two ways, ib. Arr-
chokes all the year, 30¢. French
beans all the year, 310, Green
peafe till Chriftmas, ib. Another
way to preferve green peafe, ib.
Green goofeberries till Chrift-
mas, 1b. Red goofeberries, 311.
Walnuts all the year, ib. Le-
mons, two ways, ib. White
bullice, pear plumbs, or dam-
fons, &c. for tarts or pies, ib.
358. To preferve artichokes
the Spanith way, 344. Pippinsin
jelly, 349. White quinces whole,
351. Apricots or plumbs green,
354. Cherries, ib. 359. Bar-
berries, 355. Whike pear plumbs,
~ 258, Currants, ib. Rafpberries,
ib, Pippins in flices, 361. The
Jews way of preferving falmon,
and all forts of fith, 376. To
preferve tripe to go to the Eaft-
Indies, 37q.
PrunE pudding, to make, 2zo.
Pupbping, how to bakean oat pud-
ding, 130. How to make a
~ calf’sfoot pudding, ib. A pith
udding, ib. A marrow pud-
ging, 131. A boiled fewet pud-
ding, ib. A boiled plumb pud-
- ding, ib. A Yorkfhire pudding,
ib. A fteak pudding, 132. A ver-
micella purfding with marrow,
ib. An Oxford pudding, 133.
Rules to be obferved in making
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puddings, &c. 133. How to
make pretty almond puddings,
166: Anoatmeal-padding, z06.
A potatoe pudding, three ways,
ib. zo7. An orange pudding,
four ways, ib. 208. A lemon '
pudding, zo8. An almond pud-
ding, ib. How to boil an al-
mond pudding, zog. A fagoe
pudding, ib, A millet pudding,
ib. A carrot pudding, two ways,
ib. 210. To make a cowlilip
pudding, ib. A quince apricot,
or white pear plumb puddinﬁ-,
ib. A pearl barley pudding, ib.
A French barley pudding, z11.
An apple pudding, ib. An Ita-
lian puddmig, ib. A rice pud-
dingy three ways, ib. 2z12. ‘To 4
hnilga cuftard pudding, ib. A
floor pudding, ib. A batter
pudding, z13. A batter pud-
ding without eggs, ib, A grate-
ful pudding, ib. A bread pud-
ding, 1ib. A fine bread pudding,
214. An ordinary bread pud-
ding, ib. A baked bread pud-
ding, ib. A chefnut puddiag,
215. A fine plain baked pud-
ding, ib, Pretty little cheefe-
curd pudding, ib. = An apricot
pudding, 2z16. The Ipfwich
almond pudding, ib. A ver-
micella pudding, ib. To muke
puddings for little difhes, z217.
A f{weetmeat pudding, ib. A
fine plain pudding, ib. A rata.
fia pudding, 218. A bread and
butter pudding, ib. A boiled
rice pudding, b, A cheap rice
pudding, ib. A cheap plain rice
pudding, ztg. A cheap baked
rice pudding, ib. A [pinach
pudding, ib. A quaking pud-.
ding, ib. A crean pudding,
220. A {poonful pudding, ib.
To make a prune pudding, ib.
Dd An
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An apple pudding, 220, A pork
or beef, &c. pudding, 244, A
rice pudding, ib. A fewet pud-
ding, 245. Aliver pudding Enil-
ed, ib. Anoatmeal pudding, ib.
To bake an oatmeal pudding,
ib. To bake a rice pudding,
ib. To make a peafe pudding,
246. Almond hogs puddings,
threce ways, 248, 249. Hogs

uddings with currants, 249.
Black puddings, ib, A pudding
with the blood of a goofe, z5o0.
To make Englifh Jews puddings
for fixpence, 375. Carolina rice
pudding, 383.

Purr-pastE, how to make, 147,

Purrers, how to drefs pulletsa
la Sante Menchour, 72.

Pupron, how to make a pupton
of apples, 161.

Pye. G5eePie.

Quince, to make a quince pud-
ding, 210. Quince wine, 293.
To preferve red quinces whole,
303. To make jelly for quin-
ces, ib. To make fyrup of
guinces, 304. Quince cakes,
307. To preferve white quinces
wholé¢, 351. T'o make marma-
lade of quinces white, 354.

Quiek of paper pancakes, how to
make, 160.

R.

R aneiT, fauce for boiled rabbits,q.
How to roaft rabbits, 11. Sauce
for roafted rabbits, ib, How to
roaft a rabbit hare fafh on, ib.
To fricafey rabbits, z3. To
dres Portuguefe rabbits, g8.
Rabbits furprife, ib. To boil
rabbits, gg, 234. To drefsrab-
bits in cafferole, g9, To make
a Scotch rabbit, 1go. A Welch
rabbit, ih. An Englifh rabbit,
two ways, ib. To chufe rab-
bis, z23.
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Rapisa pods, to pickle, 264,
R acoo, how to ragooa leg of mus-
ton, 22, Hogs feet and ears,
" 25. A neck of veal, 28. A
breaft of veal, two ways, zq.
A piece of beef, 33. Cucum-
bers, 10g. Opyfters, 110, 188.
Afparagus, 110, Livers, 111.
Cauliflowers, ib. Gravy for a
ragoo, 121. 'T'o ragoo endive,
188. French beans, 189, 196.
Ragoo of beans with a force,
190. Beans ragoo’d with a cab-
bage, 197. Beansragoo’d with
parinips, ib, Beans ragoo’d with
potatoes, ib. To ragbm fellery,
1g8. Mufthrooms, ib. A ra-
goo of eggs, 199. Beans in ra-
goo, 202,
Raisin wine, how to make, z91,
350
Rasreerry, to make ralpberry
giam, 286. Ralpberry wine,
294. To preferve rafpberries,
358-
Ra “E.ﬂ.rm, how to make a ratafia
Eudding, 218. To make rata-
a cream, 283. :
Rep marmalade, to make, 3o02.
Rippanp jelly, to make, 285.
Rice, how to boil, 101. How
to make a rice foop, 151. A
rice white-pot, 152. Rice milk,
153. Rice pancakes, 161. A
rice pudding, four ways, 211,
212, 244. A boiled rice pud-
ding, 218. A cheap rice pud-
ding, ib. Tomakea cheap plain
rice pudding, 219. To make a
cheap baked rice pudding, ib.
A rice pudding baked, 24s.
Ricu, Mr. a difh of mutton con-
trived by him, 100.
Roasting, directions for, 1, 12,
15.. To roaft beef, 2, 12. Mut-
ton, ib. Lamb, z. Houfe lamb,
13. Veal, 2, 13. Pork, 3,13, A
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pig, ib. The hind quarter of a
pig lamb fathion, 4. Geefe,
turkies, &c. 5, 6, 13. Wood-
cocks and fnipes, 6, 14, A
hare, 6, 13. To roaft venifon,
1o. Mutton venifon fafhion,
ib. To roaft a tongue or udder,
11. Rabbits, ib. To roafta
rabbit hare fathion, ib. To roaft
a fowl pheafant fathion, ib.
Fowls, 14. Tame and wild
ducks, teal, wigeons, woodcocks,
fnipes, partridges, and larks, 1b.
To roalt a tur.ey the genteel
way, 32. Ox-palates, 43. A
leg of mutton with oyfters, 45.
A leg of mutton with cockles,
ib. A pig with the hair on, 63.
A pig with the {kin on, 64. To
roaft tripe, 66. A turkey, ib.
T'o roafta fowl with chefnuts, 72.
Chickens reafted with forcemeat
and cucumbers, 74. Direétions
for roafting a gcuﬁ:, 81. Agreen
goofe, 82. 'I'o roaft pigeons,
84. To roaft pigeons with a
farce, 88, ‘I o roaft acalf’s liver,
g1, Pastridges, ib, Pheafants,
93. Snipes or woodcocks, g4.
T'o roaft a cod’s head, 168. A
piece of frefh fturgeon, 180. A
fillet or collar of fturgeon, 181.
T'o roaft lobfters, 185.

Roors, dire&ions for drefling
them, 13.

Roses, how to make conferve of
red rofes, 303. To make fyrup
of rofes, ib. To diilil red rofe-

* buds, 314.

Roy a1 fiitters, howto make, 1¢7.

Rurrs and Reirrs, Lincolnfhire
birds, how to drefs, g6. To
chufe ruffs, j22.

Sack poffet, hmt:' to make, three
ways, 155. To make fack cream
kke butter, 301,

Sarrron cake, how tomake, 271,

Sacoe pudding, how to maic,
20¢. 'To boil fagoe, 237.

SaLamoNGUNDY, how to make,
three ways, 116, 117, Tomake

{falamongundy for a middle difh
at fupper, 103.

SaLrap, how to drefs brockely in
fallad, 192. To raife a fallad
in two hours at the fire, 313.

Sarmon, how to broil, 171, 171,
To dreft a jole of pickled fal- -
mon, ib. Tobakefalmon, ib. To
drefs falmon au court Bouillon,
177. Salmon a la braife, ib.
Salmon in cafes, 178. To make
a falmon pye, 227. To collar
falmon, 228, z55. To chufe
falmon, 324. Pickled falmon,
3z5. The Jews way of preferv-
ing falmeon, 278. Dried falmon,
how to drefs, 380,

Savor, how to boil, 237,

SamPHIRE, how to pickle, 270,

SaLT, what kind beft for preferva
ing meat or butter, 330.

SaTTins, white or flowered filks,
with gold and filver in them,
how to clean, 366,

Savce, how te make a rich and
cheap fauce, Pref. ii. How to
make different forts of {auce for
Pig, 4. Sauce for a goofe, 5.
A tarkey, ib Fowls, ib. Ducks,
ib. Pheafants and Paruidges,
ib. Larks, ib, Different forts
of fauce for a hare, 7, Direéti-
ons concerning the fauce for
fteaks, 8. Sauce for a boiled
turkey, 9. A boiled goole, ib,
Boiled ducks or rabbits, ib. Dif-
ferent {orts of fauce for venifon,
10. Oyfter fauce either for tur-
kiesor fowls boiled, 67. Muth-
room fauce for white fowls of all
forts, ib. Mufhroom fauce for
white fowls boiled, ib. Sellery

Dd 2 fauce
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183. To fricafey foals brown,
ib. To boil foals, 184. To
make a foal pye;, 226. To chufe
foals 324.

Soor, howto make a crawfith foop,
123, 148. A good gravy foop,
123, 243. A green peale foop,
124. A white peafe foop two
ways, 125. A chefnut foop,
ibid. Pocket foop, 127, Por-
table foop, 128. Rules to be
obferved in making {oops, 12q.
‘T'o make peafe foop, 146, 243.
A green pealefooptwo ways,147.
'To make foop meagre, ibid,
An onion foop, 148.' An eel
foop, ibid. ' A mufiel foop, 149.
A feate or thornback foop, 150.
An oyfter foop, ibid. An al-
mond foop, ibid. A rice foop,
15!, A barley foop, ibid. A
turnip {oop, ibid. An egg foop,
152. To make Spanith foop,
344- :

SorrEL, to drefs with eggs, 191.

Sour crouT, how to make, 376.

Spawisu fritters, to make, 3068.

SeinacH, how to drefs, 15, 194.
To drefs ftewed {pinach and
eggs, 194. How to boil {fpinach
when you have not room on the
fire to do it by itfelf, ib. How
to make a fpinach pudding, z1g.

SpoonFuL pudd ng, how to make,
220,

STaAG"s HEART WATER, how to
make, 172.

Sreaxs, how to broil, 7. Direc-
tions concerning the fauce for
fteaks, 8. How to makea fteak
‘pudding, 132. Beef fteaks after
the French way, 36q.

SteeL, how to keep from rufting,
366.

STEEPLE cream, to make, 281.

Stertron buds, to pickle, 269,

STew, how to ftew ox-palates, 22.

Eds' X.

To ftew tripe, z‘g. To flew a

turkey or fowl, 32. To flewa
knuckle of veal two ways, 33.
Beef fteaks, 38. To flew a
rump of beef two ways, 40. A
rump of beef or the brifcuit, the
French way, 41. Beef gobbets,
ib. Neats tongues whole, 43«
Alamb or calt’s head, 5z. A
turkey or fowl, in fellery fauce,
6%. A turkey brown two ways,
70. A pretty way of flewing
chickens, 76. To ftew chickens,
78. Giblets two ways, 83, 84.
To ftew pigeons, go. A flewed
pheafant, 93. A hare,98. To
flew cucambers, 109, 195, 205.
Stewed peale and lettuce, 111.
To ftew red cabbage, 112.
Savoys forced and flewed, 113.
To ftew pears, 161. :
pears in a fauce-pan, 162, To
ftew pears purple, ibid. Pip-
pins whole, ib. A brace of
carp, 166. To flew cod, 16g.
Eels, 175. To ftew eels, with
broth, ib. To flew prawns,
fhrimps, or craw fith, 186. To
ftew muffels three ways, 187,
Scollops, ib. To flew fpinach
and eggs, 194. To ftew par-
fnips, 1ys.

STILL, how to ufe the ordinary
till, 313.

SToCK-FisH, to drefs, 379, 380,

STUFF, to ftuff a leg or fhoulder
of mutton, 49. To ftuff a chine
of pork, 6o. :

Sturceox, how to roaft a piece of
freth fturgeon, 180. To roaft a
fillet or callar of fturgeon, 181.
To boil fturgeon, ib. How to
chufe fturgeon, 324.

SuckeRrs, to pickle, 26qg, 712.

Sucar or Pear1, how to malke,
346. To clarify fogar after the
Spanifh way, 368,

SuRr-

To flew

e
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SurreiT water, to make, 315,

$weETBREADS,how tofricafey,z4.
Sweetbreads of veal a la Dau-
Fhiue, 7. Another way to drefs

{weetbreads, ¢8.

Swrermear pudding, how to
make, z17.

SyLLABUEs, to make, 284. To
make everlaiting fyllabubs, ib.
Fine {yllabubs from the cow, 288,

SyrinGeD fritters, tomake, 151.

Syrupof rofes, how to make, 303,
How to make fyrup of citron,
304. To make fyrup of clove
gilliflowers, ib. To make fyrup
of peach blofloms, ib. To make
fyrup of quinc:e!f, ibid.

Tansey, to make a tanfey two
ways, 164. To makea warter
tanfey, z03. A bean tanfey, ib.

T ArTs, how to make different forts
of tarts, 144. To make paRe
for tarts two ways, ibid.

TealL, how to roaft, 14

Tencu, how to fry, 168.
chufe tench, 324.

TrorxEACK foop, how to make,
1c0. To fricafey thornback
“.Iglil.‘ﬂ, 182. Todoit brown, ib.
To chufe thornback, 324.

TurusH, how to chufe, 322.

TurusH, how to make a liquor for
achild that has the thrufh, 240.

Toast, to make fried toaits, 166.

ToxGUE, how toboil, 8, Toroaft,
11. To drefs a tongue and ud-
der forced, 42z. 'To fricafey
neats tongues, ibid. To force
a neats tongue, 43. 'Toftew
neats tongues whole, ibid. To
pot a cold tongue, 252. To
pot tongues, ibid. A fine way
to pot a tongue, 253, To pic-
kle tongues, 339.

To

" TorT, how to make a tort, 142.

To maketort demoy, 143. To
make a buttered tort, 289.

TreEacLE water, how to make,
X

Tr1FLE, how tomakeatrifle, 333:

Tripe, how to fricafey, 24. To
fry tripe, 25. To flew tripe, ib.
To roall tnipe, 66. T'o preferve
tripe to go to the Ealt Indies,

Tnjcfg-r, how to chufe, 324.

TrurrLes and MogrELs, good in
{ances and foops, zz. How to
ufe them, ibid. '

Turevur, how to boil, 172.
How to bake a turbut, ibid, To
chufe a turbut, 324.

TurkEey, how toroaft, 5, 13, 66.
Sauce for a turkey, 5, 18, 67,
121, Sauce fora boiled turkey,
9. Turkies may be larded, 11.
To roaft a turkey the genteel
way, 32. To ftew aturkey, ib.
To ftew a turkey in fiilery fauce,
68. To drefs a turkey or fowl
to perfetion, 70. To flew a
turkey brown two ways, ibid.
T'o foufe a turkey in imitation of
fturgeon, 256. To chufe a cock
or hen turkey or turkey poults,
321. A turkey, &c. in jelly,
333. A turkey fluffed after the
Hamburgh way, 370. Chickens
and turkies the Dutch way, 37..

Trrwirs, how todrels, 16. How
to make turnip foop, 151. How
to mike turnip wine, zg4.

TurrLE, how todrefsa turtle the
Weft India way, 331. Todrefs
a mock turtle, g40, :

LI

Varxisu yellow, how to make,
?65. A pretty varnifh to colour

ittle bafkets, bowls. or any board
wherenothing horis f2t on, ibid.

Upper, how toroaft, 11.

VeaL, how toroaft, 2, 13. To
draw veal gravy, 18. To drefs
a fillet of veal with collops, zi.
Tofricafey veal, z3. Toragoo
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a neck of veal, 28. Toragooa
brealt of veal, 2g. Todrefs a
breaft of veal in hodge-podge,
ibid. 'To collar a breait of veal,
30. To ftew a knuckle of veal,
33. To drefs veal olives, 37.
‘T'o dreis a fhoulder of vf;‘ai :ritP
4 ragoo of tarnips, 49. 1o drels
tealga la Bourgeoife, 53. A dif-
uifed leg of veal and bacon, ib.
I'o make a pillaw of veal, ibid.
To drefs bombarded veal, 4.
To make veal rolls, ibid. To
make olives of veal the French
way, 55. To make a favory
difK nf veal, ibid. Tomake veal
blanquets, 56. A fhoulder of
veal ala Remontoife, ibid. To
drefs fweetbreads of veal a la
Dauphine, 57. How to mince
veal, 114. ‘To fiy cold veal, ib.
To wofs up cold veal white, ibid.
To make a florendine of veal,
115. To make veal gravy, 122.
To make a very fine {weet veal
pye, 134. 1T'wo other ways to
make a veal pye,ib. 135. To boil
afcrag of veal, 233. Tomince
veal for fick or weak people,
23¢. Tocollar a breaft of veal,
254. How to make veal hams,
. 257. Tochufeveal, 318.
VEnison, how to roaft, 1o. Dif-
ferent forts of fauce for venifon,
ibid. How to keep venifon
fweet, and make it frefh when
it ilinks, ibid. To make a
pretty difh of a breaft of venifon,
64. Toboil a haunch or neck
of venifon, 65. To hath veni-
fon, 115. To makea venifon
p-fty, 143. To make fea veni-
fon, z47. Topotvenifon, 25z,
To chofe venifon, 319, 320,
The feafon ior venifon, 3zo.
VermicirrLa, howto make, 308,
How to make a vermicella pud-

ding, 216. Tomakea vermi-
cella pudding with marrow, 132,
Vine-LEaVEs fritters, how to
make, 158.
Vinecar, how to make, 312.

Uxsripck cakes, how made, 353.

W,

W arzrs, how tomake fruit wafers
of codlings, plumbs, &ec. 347
To make white walers, 1bid.
To make brown wafers, 1bid.
To make goofeberry wifers,
349. Orange walers, 35I.
Fruit wafers, 355-

Warnvts, how to pickle green,
260, 312. How to pickle them
white, ibid. To pickle them
black, 261. How to preferve
white walnuts, 306. To pre-
ferve walnuts green, ibid. How
to keep walnuts all the year,
git. How to make waluut
water, 313.

WaTer, how to make water frit-
ters, 158. 'To make water-
fokey, 175. To make a water
tanfey, z03. To make chicken *
water, 236. To make water
gruel, 238. DButtered water,
238. Seed water, ibid. Barley
water, z39. Walnut water, 513.
Tteacle water,314. Black cherry
water, ibid. Hyfterical watex, ib.
Red-rofe water, 315. Surfeit
water, ibid. Milk water, 316,
373. The ftag’s heart water,
372. Angelica water, 373,
Cordial poppy water, 374.

Weavers fith, how to broil, 172,

WeLsu rabbits, how to make, 190,

WesTtMinsTER fool,how to make,
153

anﬂﬂ aL1a, See Hams,

WhHaipT cream, how to make, 284.
To make whipt fyllabubs, ibid,

Wuirsror,howtomake,152. To

make
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